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WELCOME

ABUARD

Welcome aboard SpiceJet and Happy Diwali!

As the radiance of Diwali illuminates our homes and hearts, | extend
my warmest greetings to you and your loved ones. This vibrant
festival, with its celebration of togetherness, new beginnings, and
the triumph of hope, mirrors the spirit of SpiceJet as we soar to
new heights with renewed energy and unwavering commitment to
excellence.

| am happy to share that SpiceJet has achieved key milestones,
reinforcing our strategic vision for sustained growth and our
unwavering commitment to excellence. As you plan your holidays
this festive and winter season, we are dedicated to providing

you with a wider choice of flights, seamless connectivity, and an
exceptional flying experience. We are inducting nineteen Boeing 737
aircraft into our fleet, with four more grounded aircraft returning to
service by mid of November, taking the total aircraft addition to 23.
By November 2025, we aim to more than double our current daily
flights and significantly expand our operational fleet.

We are excited to elevate global connectivity, bringing the world
closer for our valued passengers. We are thrilled to announce a

new interline agreement with Gulf Air, the national carrier of the
Kingdom of Bahrain. This partnership enables SpiceJet travellers

to seamlessly explore destinations across the Middle East, Africa,
Europe, and Central Asia via Bahrain, while Gulf Air passengers

gain effortless access to India’s vibrant cities through our extensive
domestic network. This collaboration opens a world of opportunities
for both leisure and business travellers, making your journeys during
this festive season and beyond even more rewarding.

Reaffirming our financial resilience, SpiceJet has secured two back-
to-back credit rating upgrades within a month — underscoring our

02 | SPICEROUTE

strengthened liquidity, improved credit profile, and unwavering focus
on financial discipline. Acuité Ratings & Research, a SEBI-registered
credit rating agency, recently upgraded our long-term credit rating to
BB (Stable) while reaffirming our short-term rating at A4+.

India dazzled at the 2025 World Boxing Championships in Liverpool,
clinching an impressive haul of four medals, including two
spectacular golds! It's with immense pride that | congratulate our
trailblazing champions, Jaismine Lamboria (57kg) and Minakshi
Hooda (48kg), for claiming world titles with their extraordinary grit
and skill. A heartfelt salute to Nupur Sheoran (80+kg) for her brilliant
silver and Pooja Rani (80kg) for her hard-fought bronze. Their
remarkable achievements light up our nation’s rising prominence on
the global sports stage.

As the glow of Diwali fills our hearts this festive season, we are
honoured to be your trusted companion on journeys to reunite with
loved ones, cherish timeless traditions, or discover new horizons.
At SpiceJet, we are pouring our hearts into ensuring every moment
of your travel is safe, seamless, and truly unforgettable. Your
unwavering trust fuels our passion, and together, we are soaring
toward a future brimming with exciting growth and cherished travel
memories.

Wishing you and your loved ones a Diwali overflowing with joy,
prosperity, and the warmth of togetherness!.

AJAY SINGH
Chairman & Managing Director
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In Focus

-”mmmwmion of Excellence

ARC SHIP Management & Chartering LLC is proud to announce its shortlisting
as a finalist in two prestigious categories at the Maritime Standard (TMS)
Awards 2025:

= Shipyard/Ship Repair Facility of the Year

= TMS Award for Technical Support Services

Now in its 11th year, the TMS Awards are regarded as the gold standard of
recognition across the maritime sector in the Middle East and Indian
Subcontinent. The 2025 gala ceremony, scheduled for 29th October at
Atlantis, The Palm, Dubai, will gather over 1200 top executives,
decision-makers, and industry pioneers, making it one of the most anticipated
events in the global shipping calendar.

This recognition reflects ARC SHIP’s commitment to technical innovation,
operational excellence, and sustainability in the ever-evolving maritime industry.

|Fiom Engine Room to Global Boardroom

ARC SHIP Management & Chartering LLC:
Charting New Horizons with Visionary Leadership

AC

ARC SHIP

Safety Is Our Business

Behind this remarkable success stands Mr. Ayoosh Nakkra, the Founder and Chairman of ARC SHIP Group. His journey is
nothing short of inspirational—a transformation from a mechanical and marine engineer sailing oil tankers to a visionary business

leader driving a multinational conglomerate.

Relocating to the UAE a decade ago, Mr. Nakkra initially served as Technical Director, overseeing vital maritime operations. In 2018, he
founded ARC SHIP, starting as a specialized marine service provider. Under his leadership, the company rapidly evolved into ARC SHIP
Group, a global powerhouse spanning 25 companies across ship management, marine services, manufacturing, hospitality, real estate,

[Strategic Expansion & Industry Milestones

and more.

ARC SHIP Group’s growth has been both ambitious and calculated. In 2024, the company
formed a Public Limited Company in India, reinforcing its long-term vision for financial strength
and market credibility.

Adding to its forward-looking strategy, ARC SHIP invested in Dubai Maritime City (DMC),
securing land to expand into ship manufacturing and dry docking facilities—a strategic move
that positions it as a frontrunner in the global maritime industry.

With a strong presence across Oman, India, Saudi Arabia, Sri Lanka, Hong Kong, Thailand,
Malaysia, and Singapore, the company is on track to expand into 15 more countries in the coming
years.

[ifiisvation with a Human Touch

What truly sets ARC SHIP apart is its blend of business ambition with social responsibility.
Through the ARC SHIP Foundation, the company supports community-driven initiatives,
including skill development programs for women in India, enabling them to achieve financial
independence through trades like weaving and stitching.

It also prioritizes creating employment opportunities for skilled workers from underprivileged

backgrounds, further cementing its reputation as a socially responsible corporation.

ARC SHIP’s journey mirrors the maritime sector’s evolving landscape, where
adaptability, sustainability, and innovation are key drivers of success. Under
Mr. Nakkra’s dynamic leadership, the company is not just competing—it is
shaping the industry’s future.

Looking forward, ARC SHIP also envisions becoming global manufacturers
of life-saving equipment at sea, further strengthening its commitment to
safety, sustainability, and innovation.

As ARC SHIP Management & Chartering LLC awaits the final results at the TMS
Awards 2025, its recognition as a finalist already stands as a testament to its role
as a trailblazer in ship management, repair, and technical excellence.

JAlTransparent Path to Recognition

The TMS Awards’ rigorous selection process ensures credibility and fairness.
Each nomination is reviewed by an independent panel of maritime experts,
scored meticulously, and shortlisted purely on merit.

The fact that ARC SHIP Management & Chartering LLC has been recognized
in two distinct categories reflects its technical strength, innovation, and
positive industry impact.

ARC SHIP

From its roots as a niche maritime services provider to
its position today as a global leader in ship
management and technical solutions, ARC SHIP
exemplifies visionary leadership, sustainable
innovation, and unwavering excellence.

The shortlisting at the Maritime Standard Awards 2025
is not just an honor but a milestone in its journey
toward reshaping the global maritime industry.



In Conversation with Its Founder,
Vishal Tinani

From a Law graduate in

Baroda to owning your own Law firm

in the UAE. When did you dream of .

making it so big in life? progression?
Tell us the story behind
V Legal.

While V Legal offers a bouquet of
services, what is the brand’s core
expertise?

Did you always want to be an
entrepreneur, or was it a gradual
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AMUL, THE WORLD'S LARGEST FARMER-OWNED DAIRY COOPERATIVE.

What began in a small corner of Gujarat in 1946 reshaped the dairy destiny of India. Today, that transformation is known as Amul,
a brand that turned the country from a milk-deficit nation into the world’s largest milk producer. At the heart of this transformation
are 36 lac dairy farmers, who find both purpose and prosperity as proud stakeholders of Amul’s cooperative model.

As the widest retail network in the country with a presence in 23 states and over 1,000 major towns, Amul is more than a
household name—it’s part of India’s identity. ‘Amul Doodh Peeta Hai India’ isn’t just a line. It’s a reflection of the trust, purity, and
nutrition that generations have grown up with. Backed by a diverse product range and a turnover of ¥90,000 crores, Amul has
earned global recognition as the World’s Strongest Food and Dairy Brand in the Brand Finance Food & Drink 2024 Report.

OUR FRESH MILK PORTFOLIO

BUFFALO MILK COW MILK FULL CREAM MILK TONED MILK

« Amul Buffalo Milk * Amul Cow Milk contains * Amul Gold contains a rich * Amul Taaza provides 3.0% fat,
contains a robust 6.5% 4% fat. 6% fat content. and double toned Slim 'n' Trim
fat content. Milk delivers just 1.5% fat.

* Offers arich taste that’s
ideal for making
traditional ghee.

source of quality protein. and naturally sweet mouthfeel. « Offers a balanced composition

. to suit all needs.
* A wholesome choice for

 Ideal for enhancing the
overall health.

richness of desserts. * |deal for those seeking a lighter
option without compromising

on taste.

¢ Enhances the flavour

* Easy to digest and good « Delivers a luxurious, creamy,
of Indian sweets. i |

MAKING A SPLASH
ACROSS THE WORLD

Expanding its presence across the globe, Amul has
been exporting Amul Milk, renowned for its long shelf
life, to several Asian and African countries.

In 2024, Amul made its biggest international stride
by launching Amul Milk in the USA,
introducing Amul Taaza, Amul Gold, Amul Shakti,
¢y and Amul Slim 'n’ Trim. Continuing this momentum,

Amul made its mark in European markets by

BENEFITS OF WORLD’S ORIGINAL ENERGY DRINK

Strengthensé Contains Powerhouse Excellent source

)/ launching Amul Milk in Spain and Portugal in 2025, bones i Vitamin B12 of perfectly of Calcium
— further strengthening its global footprint and bringing i 1 balanced nutrients
the Taste of India to international shelves. ' '
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RAMADA RESIDENCES BY WYNDHAM, INVITES YOU INTO A LIVING EXPERIENCE
WHERE DESIGN MEETS INTENTION. A SIGNATURE BNW DEVELOPMEN'T, THIS
PROJECT IS CONCEIVED AS AN ARCHI'TECTURE OF BELONGING.

Designed to bridge premium private living with the warmth of shared moments, Ramada Residences By Wyndham fuses contemporary

aesthetics, fluid circulation, and thoughtfully selected materials to create a retreat within the city.

Crafted for spatial substance, this performance-led structure adapts effortlessly to the rhythms of modern life. The design is clean,

contemporary and refined, blending residential serenity with urban elegance. A reimagined lobby, curated corridors, and a smart lift core

reflect a user journey aligned with the development’s vision of intuitive luxury, where every transition between spaces feels natural,

purposeful and personal.
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05 Minutes 08 Minutes
Jaddaf Latifa Hospital
Waterfront (Al Wasl Hospital)

10 Minutes

Zabeel
Stadium

15 Minutes

Dubai International
Airport

& AMENITIES

Zen Garden
Residents’ Lounge
Unisex Gym

Kids' Play Area
Concierge Services

Open Air Theatre

Born to set a new standard in Dubai’s
residential landscape, this landmark
collaboration unites the architectural vision of
BNW Developments with the world-class
hospitality of Wyndham Hotels & Resorts.
Every unit buyer receives a complimentary
one-year Wyndham Rewards Platinum
Membership, granting exclusive access to a
worldwide network of comfort, recognition,
and rewards.

Shaped by intentional design and
wellness-focused amenities, Ramada
Residences By Wyndham offers a cocoon for

those who choose to live with purpose.

Secure your place in this exceptional
community today and experience a life
aligned with urban flow and inner stillness.
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HOT & HAPPENING

FESTIVE INDULGENCE

Celebrate Diwali with KHOYA’s specially
curated hampers that merge tradition
and innovation. With sugar-free mithai
to the recently introduced White
Chocolate Aam Papad Barfi, every
piece is crafted to the best. Traditional
favorites such as Rose & Chocolate
Kaju Katli and Ornate Orb with high-
end nuts highlight artisanal skilsl and
festive refinement. With a wide range
of carefully curated savouries, from
savoury South Indian Mixture to tangy
Amla & Supari Mukhwas, KHOYA makes
sure there is something for everyone.
These festive hampers are gift-worthy
keepsakes that make the season special
and indulgent.

What: Festive hampers by KHOYA

Where: Available online & on Instagram
@khoya_ official

what’s
TRENDING

TOKYO0 DELIGHT

Harajuku Bakehouse has arrived in Delhi’s Punjabi Bagh with an
800 sa. ft. space offering signature Japanese-inspired desserts,
breads, and beverages. The menu ranges from indulgent Mochi
Pancakes, Sakura Yuzu Basque Cheesecake, and Rainbow Slice to
savoury Yakisoba Buns, Miso Chicken Puffs, and Croque Monsieur.
Drinks include bubble teas, ceremonial matcha, artisanal coffees,
and refreshing coolers. With ambitious expansion plans and a pet-
friendly vibe, the new outlet brings a slice of Tokyo to one of Delhi’s
liveliest neighbourhoods.

What: Harajuku Bakehouse
Where: Central Market, West Punjabi Bagh, Delhi
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FRAGRANT LUXURY

The domestic brand, Eze Perfumes, brings a
sophisticated range of unisex perfumes that

are ideal for celebrating the festivities. Taking
inspiration from India’s scentscape heritage, the
collection blends traditional fragrances such as
rose, sandalwood, and jasmine with contemporary,
international inspirations. Their Elevate range, with
favorites such as LIT, Boujee, and Magic, provides
enduring fragrances that marry luxury with
affordability. Designed to be vegan and cruelty-
free, Eze Perfumes exudes sophistication without
being prohibitive.

What: Eze Perfumes
Where: Online at ezeperfumes.com






HOT & HAPPENING

IMMERSIVE STORYTELLING

YOUFORIA Chp.tIT%f redefines live entertainment with
the world’s finest HEXAIMMERSIVE™ audio-visual
concert. Brainchild of lyricist-composer-director
Hrutul, the show is a fine confluence of film, music,
theatre, dance, and philosophy. Boasting 17 original
songs, the performance takes viewers through six
high-energy screens, producing visuals that go
beyond the conventional. Viewers can look forward to
a redefinition of Indian mythology and history in an
immersive 90-minute experience.

What: YOUFORIA Chp. o
Where: Saath Sangath, Ahmedabad
When: 11 & 12 Oct 2025

IN FOCUS

FLAVOURFUL EXPANSION

Delhi NCR’s vibrant pizzeria and taqueria Bomba
has opened its third outlet in Gurugram’s Sector
62. Famous for strong flavours and fun vibe, the
new 2,500 sq. ft. outlet seats 80 and takes on a
warm, colourful interior with a cocktail-oriented
atmosphere. The menu features signature pizzas,
flavourful tacos, and lively drinks, offering the best
blend for week-day lunches, post-work gatherings,
or celebratory evenings.

With its vibrant

neighbourhood of

offices and homes,

Bomba is all set to

become the premier

dining destination,

injecting Gurugram with

its own brand of flavour

and fun.

Where: Good Earth
Trade Tower, Sector 62,
Gurugram
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SpicePlus

THE ADD-ON WITH MANY PLUSES.

Enjoy a meal and beverage, priority services and
book your preferred seat from T500 onwards.*

*T&C apply.

www.spicejet.com | +91-124-4983410







HAPPY FLYERS
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BREAKING NEWS

SpiceJet Finalises Lease Agreement for Eight More
Boeing 737 Aircraft

Total Fleet Additions Rise to 18 for Winter Schedule 2025

SpicelJet has signed lease agreements for the induction of
another eight Boeing 737 aircraft, further strengthening

its fleet ahead of the Winter Schedule 2025. With this, the
airline’s planned fleet additions rise to 18 aircraft, reinforcing
its commitment to meet the rising demand for air travel
during the upcoming festive and winter season.

The latest announcement comes on the back of two earlier
lease agreements covering the induction of 10 Boeing 737
aircraft, scheduled to join the fleet starting October 2025.

Debojo Maharshi, Chief Business Officer, SpiceJet, said,
“We are delighted to announce the addition of eight more
Boeing 737 aircraft to our fleet, taking our total planned
inductions to 18 aircraft for the Winter Schedule 2025. These
additions reaffirm our commitment to expanding capacity,
ensuring seamless connectivity, and offering a superior
flying experience to our passengers. With the upcoming
festive and winter travel season, these aircraft will allow us to
enhance frequencies on key routes and cater to the growing
passenger demand.”

SpiceJet Signs Interline Agreement with Gulf Air to
Enhance Global Connectivity

Partnership to Provide Access to Gulf Air's Vast Network Across Middle East,
Africa, Europe & Central Asia via Bahrain

Spicedet has signed an interline agreement with Gulf Air, the
national carrier of the Kingdom of Bahrain. This partnership
will provide SpiceJet passengers seamless access to

Gulf Air’s expansive network across the Middle East,

Africa, Europe and Central Asia via Bahrain, while Gulf Air
customers will gain enhanced connectivity to India through
SpicelJet’s extensive domestic network. Ticket sales under
the new agreement are expected to commence by early next
year.

An interline agreement allows passengers to book
connecting flights across different airlines under a single
itinerary.

In its existing India network, Gulf Air currently operates
direct flights to eight Indian cities including Delhi,
Mumbai, Bengaluru, Chennai, Hyderabad, Goa, Kochi, and
Thiruvananthapuram.

Ajay Singh, Chairman and Managing Director, SpiceJet,
said, “This partnership with Gulf Air marks an important
milestone for SpicelJet as we expand our global reach and
provide our passengers with more travel options than ever
before. The interline agreement will not only connect our
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passengers seamlessly to Gulf Air’s vast network across

the Middle East, Africa, Europe, and Central Asia but also
bring Gulf Air’'s passengers closer to the length and breadth
of India through our domestic network. Together, we are
committed to making travel more convenient, affordable, and
accessible for both leisure and business travellers.”

Jeffrey Goh, Chief Executive Officer, Gulf Air Group, stated,
“We are pleased to announce our interline agreement with
Spiceldet, an important enhancement in travel options for
passengers. This partnership will allow travellers from both
Gulf Air and SpiceJet to enjoy seamless travel experiences.
This agreement embodies our commitment to fostering
greater connectivity and cultural exchange between Bahrain
and India, and beyond. With Bahrain’s strategic position

as a hub and SpiceJet’s extensive domestic network,
passengers will have convenient access to a diverse range of
destinations, enriching their journeys and experiences.”

This partnership reflects the commitment of both SpiceJet
and Gulf Air to explore new avenues of growth beyond
network expansion, leveraging each other’s strengths

to deliver enhanced connectivity and superior travel
experiences.



10 Heroes of India — Your Story Deserves the Spotlight by Teams Applaud

Teams Applaud proudly presents the 10 Heroes of India — Your Story Deserves the Spotlight. These visionary leaders
are transforming industries through innovation, passion, and excellence. With bold ideas and unwavering resilience, they

Founder of
Numeroworldf®

Empowers entrepreneurs
and corporates with
ISO-certified Chaldean
numerology. From brand
naming and strategic
partnerships to expansion
planning and pricing, his
methods blend ancient
insight with data-driven
precision. Trusted globally,
his belief is clear: success
is in the numbers — www.
numeroworldf.com.

Tanay Tulsaney
&

Vaibhav Sharma

In 2014, Tanay Tulsaney
and Vaibhav Sharma
founded DigiLantern with

a shared vision. Tanay,

with his consulting and
healthcare expertise,

and Vaibhav, with his
global sales and strategy
experience, combined their
strengths to grow Digi-
Lantern into a full-service
digital agency. Today, with a
strong focus on innovation
and client-centric solutions,
they continue to scale the
company into one of India’s
leading digital solution
providers.

Khushi
Uttamchandani

My culinary cottage is a ha-
ven for recipes with simple,
soulful explanations to craft
delicacies. Expanding into
table styling, I've received
immense love for my
grazing tables. With recipe
development for cafés and
hotels in the pipeline, I'm
steadily inching closer to
my cherished dream—a
cookbook of my own.
@myculinarycottage

With 10,000+ surgeries

to his credit, Dr. Saurabh
Bansal practising at New
Delhi,India is among India’s
foremost laparoscopic and
gastrointestinal surgeons.
Founder of The Clinics,
located in heart of south
delhi he fuses surgical
excellence with innovation,
building next-generation
surgical teams with day-
care surgical hubs designed
to provide excellent care
.He also practices with
National Herat institute,
apollo spectra and apollo
hospitals Delhi. Voted as
Best laparoscopic and gas-
trointestinal surgeon in delhi
for 3 consecutive years by
Delhi medical association.

Dr. Saurabh

Bansal

Pooja Lalwani

Tamang

Pooja Lalwani Tamang is
the founder of Fit Face
— India’s first face gym
with their flagship studio
in Bandra, Mumbai. She
pioneered face workouts
designed to sculpt, tone,
and strengthen the face,
creating a new standard in
precision beauty beyond
creams and serums.

Kuruva
Venkataramana

Murthy

Kuruva Venkataramana
Murthy pioneers a new
leadership model by uniting
dharma with artificial intelli-
gence. His book Al-Driven
Leadership addresses
modern leadership chal-
lenges in the Al era, guiding
organizations to adapt with
awareness, amplify ethics,
and accelerate with align-
ment. He equips leaders to
thrive with clarity, resilience,
and human intelligence.

are redefining success and inspiring millions in today’s ever-evolving world.

Dr. Mishil Parikh

M.B.B.S., M.S. (Ortho.),
M.Ch. (Ortho.)

Dr. Mishil Parikh, a Muscu-
loskeletal Oncosurgeon at
Sir H. N. Reliance Founda-
tion Hospital, specializes

in treating bone and soft
tissue tumors. Trained at
Tata Memorial, he has per-
formed over 2000 surgeries
in 8 years. He’s also an
academic, journal editor,
and founder of the Sarcoma
Education Foundation.

Dr. Biswanath Gouda, a
renowned Gastrointesti-

nal Surgeon and Direc-

tor of Bandra Lakeview
Healthcare, specializes

in advanced laparoscopic
surgeries for digestive
disorders, liver, gall bladder,
and pancreatic disorders.
Known for bariatric pro-
cedures in metabolic and
diabetic patients, he’s been
voted among India’s best GI
surgeons by India Today for
six consecutive years.

He practices in Mumbai
and is attached to Lilavati
Hospital and Holy Family
Hospital Bandra.
dr.biswanathgouda@gmail.com

Dr Biswanath

Gouda

Vivek Vishal
&

Mohit Kumar

Director and
Additional Director

Benensa Tech Private
Limited, based in Gurgaon,
delivers innovative SaaS
solutions for businesses. Its
flagship products include
WAPon (WhatsApp Busi-
ness API) and ExpertDID
(Meta Ads solution). Led by
Vivek Vishal and Mohit Ku-
mar, Benensa specializes
in automation, streamlining
operations, and empower-
ing organizations to scale
efficiently and confidently
across industries.

Dr. Vinay Prakash

Tiwari

Founder of LTP Calculator
& Daddy’s International
School

Dr. Vinay Prakash Tiwari, is
a SEBI & BSEASL
registered adviser with 14+
years in financial markets.
Creator of the popular LTP
Calculator which is India’s
most advanced option chain
analysis tool with rever-

sal prices.His residential
School is known for teach-
ing financial education from
class 6 onwards.




TAKE OFF

INALL ITS DIVERSITY

Come October, and the most adored and anticipated festival
of the year is here to light up your life. Yes, it’s Diwali!



f there’s anything that unites India, fireworks display, after which the diyas
g/‘l)it‘s her festivals—especially Diwali. are lit. The serene waters of the sacred
There’s something about the sarovar that encircles the temple are
Festival of Lights, and the joy with also illuminated with the reflection
which Indians from across the land of the lights, lending the occasion an
embrace it. What makes the country unforgettable ambience. The langar
shine bright on this autumn night is that is served here is a must-try, more
the belief that light can prevail over so on a day such as this.

dark, good can overcome evil, and
most importantly, hope can conguer
despair. North India celebrates with
Lakshmi Puja and Bengal with Kali
Puja, but everywhere, Diwali is all about
family reunions, great food, and festive
fervour.

. . . SPICEJET FLIES DIRECTLY
Community Vibes in TO AMRITSAR FROM DUBAI

Punjab

On Diwali, Punjab celebrates Bandi
Chhor Diwas, when the Golden

Temple in Amritsar is lit up with the
glow of thousands of earthen lamps,
transforming this hallowed space

and its surroundings into a magical
panorama. Bandi Chhor Diwas,
incidentally, commemorates the release
of the sixth Sikh Guru, Guru Hargobind,
and 52 other prisoners from Gwalior
Fort. This is why Diwali is double the
fun, and the night sees a spectacular
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TAKE OFF

SPICEJET FLIES DIRECTLY
TO KOLKATA FROM DELHI,
GUWAHATI, MUMBAI,
JAIPUR AND BAGDOGRA

Bengal’s Ode to Kali

Make your way to Kolkata to experience the unique festivities
of Kali Puja, which is how West Bengal celebrates Diwali. The
city is decked out with decorative lights, and rangolis adorn
the streets. While Goddess Lakshmi is serenaded elsewhere,
Kolkata worships Goddess Kali, known to be the destroyer of
evil. You'll come across temporary idols made with clay, and a
public celebration where the goddess is offered red hibiscus
flowers, rice, lentils, sweets, savouries—even fish and meat.
The rituals come from ancient tantric rites that continue to
be followed to this day. Step into the Kali temples to witness
these elaborate ceremonies, alongside performances of
devotional songs. And at the conclusion of Kali Puja, the idol
of the goddess is immersed.
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A New Dawn in Goa

In a community celebration that unites the denizens of Goa,
effigies are burnt on the eve of Diwali to celebrate the victory
of Lord Krishna over the demon Narakasura. People come
together to build Narakasura’s effigy with papier-maché,
grass, and paper—so striking are these likenesses that they’re
hard to miss. Despite all the effort that goes into creating
them, the effigies are always burnt at dawn, symbolising

the victory of good over evil. The five-day festivities gather
steam on Naraka Chaturdashi, when the effigies are set
alight, following which lamps are lit and Goans get ready

to rejoice with food and gifts. They also crush a bitter

berry called karit under their feet, to signal the defeat of
Narakasura.

SPICEJET OFFERS
DIRECT FLIGHTS
TO GOA FROM
MUMBAI AND
PUNE



Festive Staycations

If you are looking for a Diwali with a
difference, escape the ordinary and
celebrate the Festival of Lights in a place
where time stands still. Evoke Dholavira in
Gujarat offers a unique retreat for travellers

seeking serenity, history, and a sense of SPICEJET FLIES
wonder. On the island of Khadir Bet in DIRECTLY TO KOCHI
Kutch district, 44 thoughtfully designed FROM MUMBAI

cottages open onto vast salt plains and
star-filled skies, while quiet gardens and

a welcoming clubhouse provide space to
unwind. During Diwali, the place comes
alive with traditional décor, rows of
flickering diyas, colourful rangolis, and
festive lights casting a gentle glow across
the grounds. Evenings feature special meals
inspired by local flavours, served under
moonlight.

You can also celebrate the month of
Karthika the Kerala way, at the sublime
Marari Beach Resort, near Alappuzha.
Partake in the diya lighting ceremony and
create a traditional rangol/i on Diwali day.
Guests also get to enjoy a specially crafted
festive menu. It makes for a serene and
elegant celebration of Karthika, while taking
nothing away from the charm of the resort’s
white sandy beaches, lined with coconut
trees, and its wonderful facilities.

The very famous diya lighting
ceremony at Alappuzha
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TAKE OFF
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Unique Rituals

Andhra Pradesh and Telangana
celebrate Diwali with the recitation
of Harikatha, a form of storytelling
centred around the life of Vishnu. In
Maharashtra, people design miniature
mud forts and decorate them by
displaying figurines of soldiers, in

a nod to the legacy of Chhatrapati
Shivaji Maharaj.

Tamil Nadu celebrates with a custom
of making a herbal medicine called
marundhu or legiyam, which includes
traditional herbs and spices meant
to improve digestion. Meanwhile,
miniature gharondas, or mud houses,
are built inside homes in Jharkhand,
Bihar, and Uttar Pradesh, for the
faithful believe that Goddess Lakshmi
resides in them.

Budhi Diwali is celebrated in
Uttarakhand and Himachal Pradesh
after 30 days, usually on Amavasya
(moonless night), as it is believed that
news of Rama’s return to Ayodhya
reached this area a month later.

In Odisha, as per the Kaunria Kathi
ritual, jute stems (kaunria) are lit

and waved to shower blessings on
ancestors. And Karnataka celebrates
Bali Padyami with stories of King Bali
and forts made from cow dung, which
are placed in front of homes along
with the rangoli.







GETAWAY

Wonders of the

Rann

40



or our trip to the Rann of Kutch, we
chose a full-moon night, when the moon
is reflected in the saline marshes, and its

radiant light makes the salt crystals sparkle.
Our destination was Khadir Bet, one of the
largest islands in the Rann, dotted with many
archaeological and geological heritage sites.

From Kandla to Bhuj, the highway passes
through villages specialising in different crafts.
While Dhamadka and Ajrakhpur are centres of
the intricate Ajrakh print, Anjar is known for

its metal crafts, and Dhaneti for the exquisite
embroidery of the Ahir community. Indeed, there
are plenty of hubs dedicated to these Kutchi
handicrafts, which one can buy along the way.
Once past Bhuj, we drove towards Khavda,
passing craft settlements such as Bhirandiara
and Sumrasar, noted for the embroidery work
of the Meghwals, Sodha Rajputs, and Muslim
pastoralists like the Jats. The road here took us
through grasslands and lakes, where we were
lucky enough to spot flamingos, spoonbills, and
various other water birds.

After Khavda, we got onto the ‘Road to Heaven,
the name given by biking enthusiasts to a stretch
of highway between Khavda and Khadir Bet.
Some 32kms long, the road resembled a ribbon

Left and Below
A camel drawn carriage at sunset

In Dhaneti village, known for its
colourful embroidery

Photos by Dinesh Shukla
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GETAWAY

of tar cutting through the vast expanse
of salt flats on both sides. At places,
vendors were renting out Meghwal
costumes that visitors could wear for
selfies and other photos — you could
even hire photographers for shoots!

Finally, we arrived at Khadir Bet, which
would be our base for the next few
days. And as evening approached,
musicians gathered at the resort to
regale the guests. The folk and religious
composition they sang were in Kutchi,
a dialect of Sindhi, and among their
accompanying instruments were the
Bhorrindo, Manjira, Morchang, Jodia
Pawa, and Ravanahatha. It was a
performance to savour, under a limpid
desert sky.

The next day, we made our way to
Dholavira, an archaeological site of
great significance. The museum at this
UNESCO World Heritage Site offers
fascinating insights into the Indus Valley
(or Harappan) civilisation, which thrived
here for about 1,500 years, from 3000
BCE to 1500 BCE. Maps and models

at the museum showcase Dholavira’s
advanced town planning, featuring a
well-structured grid layout and distinct
areas like a fortified castle, ceremonial
ground, middle and lower town, and a
sophisticated water-harvesting system
incorporating a series of reservoirs.

The museum also houses artifacts like
beads, seals, and pottery found at the
site. Our local guide Nagjibhai took us
on a tour of the spot, one of the largest
Indus Valley remains covering some 245
acres. He pointed out the check dams,
reservoirs, and stormwater channels
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which made up the infrastructure that
helped harvest water and harness rain-
fed streams. The reservoirs, we found,
are set at gradients to enable the water
to cascade, a system that was surely
much ahead of its time.

Construction in the town was carried
out using large neatly-cut and
smoothed stone blocks, demonstrating
the technical, stone-carving and
masonry skills that existed among the
Harappans here. One of the site’s most
remarkable discoveries can be seen
at Dholavira’s
northern gate, a
panel featuring
ten characters
from the Indus
script that has
been dubbed
the Dholavira
Signboard.

From Dholavira,
we drove to the
Wood Fossil Park
on the edge of the
island, facing the
white salt flats of
the Rann. Khadir
Bet is noteworthy
as a geological and
paleontological
spot where

Clockwise from Top
The salt desert of the Rann of Kutch
shimmers under the sun

The iconic archaelogical site at
Dholavira

Local musicians perform under a
full moon

dinosaur, marine, and Jurassic plant
fossils have been unearthed. The
landforms here are diverse, comprising
cliffs of sandstone, claystone, and
fossiliferous limestone, and revealing
the area’s marine and estuarine past.
Among the park’s exhibits are petrified
plant fossils measuring as long as eight
metres. The wood fossils, meanwhile,
date back to the Jurassic period, which
began around 200 million years ago.

Following this fascinating history

lesson, and with the light slowly fading,
we were back on the Road to Heaven,
and found a suitable spot to admire

the setting sun. We stayed on after

dark to wait for the bright full moon,
resplendent in the starry sky, for a view
of the pure white salt in the moonlight e

Getting there

From Kandla Airport, it is a journey

: of about three-and-a-half hours to

: Dholavira. You can drive to Rapar,

. from where the road to Dholavira

: goes through the Rann of Kutch, with

: a view of the salt flats on each side.

- Alternatively, you can proceed via Bhuj
: and Khavda, and continue on the Road
i to Heaven.

Where to stay

. Praveg Resort, Evoke Dholavira,

¢ and Rann Resort are among the

: best options for accommodation at
Dholavira.






SPICEJET ADD-ONS

FLY
BETTER
WITH
SPICEJET

From offering maximum privileges at minimum price to
SPICEMAX special fares for special people, SPICEJET brings you a SP|CEPLUS
Max Comfort slew of benefits to make your travel more convenient Extra Benefits

at Min Price and memorable. at no Extra Cost

Now get the best seat in
the sky with SpiceMax and
enjoy extra comfort and
more privileges. Apart from
a more comfortable and
spacious seating option
with significantly extra
legroom, you will be
offered a delicious meal
with a beverage.

Travelling with safety,
comfort and convenience
is a choice.

With SpicePlus, you can
save time with Priority
Services like shorter and
quicker queues at
check-in, quicker and
smoother boarding and
lesser waiting time with
preferred baggage
delivery.

Avail of priority services
and a lot more to make
your travel extra special! All
this is for a modest add-on
fee starting from INR 950
for domestic flights and
INR 1,950 on international
routes. Please note that
prices may vary as per
flight. As they say, it’s not
the destination but the
journey that matters. So
book your SpiceMax seat
and upgrade your flying

You also get to enjoy the
convenience of your
choice of preferred seat
and a meal with a
beverage. Add SpicePlus
to your booking and get
all these benefits for a
starting price of just

INR 500.

experience. Visit www.spicejet.com to
book SpicePlus.
EXTRA SEAT
Own Your

Space in the Sky

Introducing the all-new way of flying where you
can create your own private space by booking
an Extra Seat or a Private Row to enjoy a
contactless and stress-free flying experience.
You also get to enjoy a host of time-saving
services like priority check-in, priority boarding,
and priority baggage delivery.

And since you have extra space, you also get to
carry more with up to 10 kg baggage allowance
worth INR 6,450 free. So, sit back, relax and
enjoy a contactless, stress-free flying
experience.
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SPICECAFE

We love pampering you with choices.
Choose from a wide variety of hot meals
and delicious snacks on SpiceJet flights.
There are more than 80 sumptuous
delicacies to pick from, including
beverages, munchies, and ready-to-eat
items. Delightful sandwiches and hot
spreads for breakfast, dinner, lunch, and
snack times are available on
pre-booking. So, take your pick when
you book your SpiceJet ticket. We offer
a selection of alcoholic
beverages—miniatures and
beer—available for onboard purchase
and consumption on select international
flights.

There are also specially curated meals
for kids. Apart from the main meal of the
day or sandwich, you can also pre-book
chef's choices and special meals such as
Jain meal, meals for diabetics,
gluten-free meals, fruit platters,
low-calorie salads, etc. Didn’t we say you
would be spoilt for choice?

YOUTsT

For all of us at SpiceJet, you always come first! With
this special offer, you can skip queues and avail of

premium services like priority check-in, priority
boarding and priority baggage delivery at a nominal
price of just INR 595/- for domestic routes and

INR 699/- for international flights.

SPICEFLEX FARE

We want to transfer your
worries to us and fly stress-free.
Book with SpiceFlex Fare and
enjoy the flexibility of changing
your travel plan without
worrying about the change fees.
Along with this you also get
some amazing and
never-seen-before benefits like
unlimited free date change,
sandwich, and also a preferred
seat.

This fare can be booked from
SpiceJet website, mobile app,
reservation centre, airport and
through travel agents. Select
this fare on the Flight Selection

page and avail the associated SP|CEL°CK

benefits. ) . )
enefits Here’s an offering from us that can make flying cost-effective and smart.

SpicelLock lets you hold your ticket at the same price for 48 hours, as you
take time to make your decision. This way, you are protected from surging
prices and selling out of tickets. You can lock in the fare, with or without
passenger names, only if your travel is confirmed. Available on both
domestic and international routes. It is applicable only on bookings made
through www.spicejet.com and mobile app.
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TAXI,

PLEASE!

VISA SERVICES BAGPROTEKT FOREX SERVICES
Flying to an international Stop worrying about your You can now purchase foreign
destination has never been easier, luggage getting lost in transit! currency online with SpiceJet’s
with SpiceJet bringing you an easy You can track it with foreign exchange services.

visa process service. Apply online SpiceJet’s BagProtekt service. Powered by BookMyForex, you
with the simplest and most Offered in partnership with can choose from over 35 different
convenient visa application Blue Ribbon Bags, it expedites currencies such as US Dollar,
process for visas to the UAE, Saudi the return of delayed baggage Pound, Euro, Thai Baht and so on.
Arabia, Thailand, Bangladesh, and compensates in case your You can set a ‘Rate Alert’ to stay
Hong Kong, Sri Lanka, the UK, baggage is declared lost or informed about the predicted
Singapore, Schengen and many not returned within 96 hours forex rate.

more countries. of flight arrival.

SENIOR
CITIZENS

We care for our elders and
won't let them down.
That’s why SpiceJet offers
all senior citizens above
60 years of age up to 14
per cent discount on base
fares. The discount is
applicable on domestic
flights for both one-way
and return journeys and
only on direct bookings
made through SpiceJet
website, mobile app and
reservation centre. The
bookings made under this
fare are changeable and
refundable, but are not
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FOR
STUDENTS
ONLY

The life of a student is
not easy! While some
of you may be living

away from home,
others maybe
struggling to carry
extra luggage while
traveling. To make
flying easier for
students, we have
introduced special
fares and offers. Enjoy
up to 10 per cent
discount on base fares
and get to carry 10 kg
extra baggage.

ARMED FORCES

For the brave men and women of
the Indian Armed forces who are
keeping the nation safe, SpiceJet
offers up to 21 per cent discount
on base fares. The discount is valid
on bookings that are made on the
SpiceJet website, mobile app or
through our reservation numbers.
It is also available at select airport
ticketing centres.

The discount is applicable on
domestic flights for both one-way
and return journeys. The bookings
made under this fare are
changeable and refundable, but
are not transferable.

GOVERNMENT
EMPLOYEES

SpiceJet has a host of benefits to
offer government employees. You
can enjoy complimentary seats,
excluding those under SpiceMax.
Even the extra-comfortable SpiceM
seats can be booked at a 25 per ce
discount. Avail complimentary mes
- vegetarian or non-vegetarian.
Change of date or cancellation of
tickets booked under this offering
can be done at a nominal fee of
INR 500. You can also enjoy the
convenience of Youls service at a
50 per cent discount. This is valid
on bookings made on the SpiceJet
website and mobile app.

FRIENDS & FAMILY

Get up to 25 per cent off on base fare when you book
for two or more people together. You can avail of the
discount when you book for up to nine passengers. The
discount is valid on bookings made on the SpiceJet
website, mobile app or through our reservation centre,
on domestic and international flights for both one-way
and return journeys. Changes or cancellation of tickets
booked under this fare can only be done through
Spicedet’s reservation centre.

Cancellation shall only be permissible if a minimum of
two passengers are retained in the booking.
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SPICEJET ADD-ONS

SPICEJET
LUGGAGE ASSIST

Travellers can now enjoy a more convenient
flight experience with SpiceJet Luggage
Assist. Get your luggage picked up from
your doorstep and have it delivered to a
desired location in the city of arrival. This
service is currently available in Bengaluru,
Delhi, Mumbai and Hyderabad.

Powered by CarterX, go to its website and
simply enter your SpiceJet travel details,
such as PNR and last name/email id, to
book you luggage.
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TRAVEL
ASSISTANCE
SERVICES

Embark on your journey with
peace of mind! Our travel
assistance is designed to offer
you unparalleled support and
security at a nominal fee,
ensuring that every trip is
smooth and worry-free. Key
benefits include: Medical
Assistance, Roadside Assistance,
Trip Delay and Loss of
Checked-in Baggage at a
nominal price starting just

INR 169/- on domestic and

. INR 299/- on international

flights.

FLY EARLY

Looking to prepone your
flight? Fly Early is a unique
service that allows you to
reschedule your travel to an
earlier time on the same day.
You can choose it at the ticket
counter at the airport, just
prior to takeoff.

CARRY MORE
ON-BOARD

Have you exceeded your
cabin luggage limit of 7 kg?
Or do you wish you could
skip the conveyor belt wait
periods or the queue at the

baggage drop counter? To
carry a cabin bag weighing
up to 12 kg, reserve Spiceldet’s
Carry More On-board service
right now. Take your
belongings with you and
travel without any hassles!



SUPER

SpiceJet
EXPERIENCES










DAY IN A CITY
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Port Blair (recently
renamed Sri Vijaya
Puram) is perhaps the
most fascinating part

of the Andaman and
Nicobar archipelago.
Whether you’re a seeker
of adventure, history
enthusiast or foodie, the
town’s small size makes it
possible for you to cover
a lot within 24 hours.
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7:30 AM

IN THE CALM OF CORBYN’S
COVE

Spend your morning at peaceful
Corbyn’s Cove, just a few kilometres
from the city centre. With its soft,
golden sand and rows of tall coconut
trees, this beach will help get you into
the ideal frame of mind for the day.
Dawn here is serene, the gentle waves
creating a soothing atmosphere for

a dip, a few minutes of meditation or
yoga—or an invigorating glass of fresh
coconut water.

10:30 AM
BOAT RIDE TO ROSS ISLAND

Ride the waves to Ross Island (now
known as Netaji Subhas Chandra Bose
Island) for a tryst with history. Once the
seat of British administration, the island
calls out to the visitor with stories of its
colonial past, for all that its churches,
offices, and homes are gradually
yielding to thick vegetation. Yet, there’s
charm even in the ruins. History lesson

over, partake of a light and leisurely
brunch at any of the island’s quaint
cafés. Offering an engaging blend
of curiosity and comfort, Ross Island
makes for an enjoyable diversion.

2:00 PM
FOR THRILLS UNDER WATER

Snorkelling or scuba diving on your
mind? North Bay Island is a paradise for
water-sports enthusiasts like you. But

SPICEJET FLIES DIRECTLY
TO PORT BLAIR FROM
KOLKATA
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DAY IN A CITY

that’s not all. Here, in waters tranquil
and blue, you can swim with tropical
fish or admire breathtaking coral reefs
without having to go far. Even when
you'd rather remain dry, you can gaze
upon the abundant and dazzling marine
life from the comfort of a glass-bottom
boat. North Bay’s mix of adrenaline

and natural splendour promises an
unforgettable excursion.

5:30 PM

WHERE HISTORY COMES
ALIVE

Towards evening, make your way to the
Cellular Jail, an imposing yet dignified
monument to India’s fight for freedom.
As dusk sets in, the Sound and Light
Show here brings to life the prison’s

past, using history as a backdrop to
depict the courage and sacrifices of
the freedom fighters, through moving
images and soul-stirring narration. It’s
an experience that’s as poignant as it is
enriching.

7:00 PM
SHOP TILL YOU DROP

After the emotion of the sound and
light show, treat yourself to a visit

to bustling Aberdeen Bazaar, the
commercial hub of Port Blair. The shops
and stalls here boast a colourful range
of products, from handicrafts and
woven fabrics to aromatic spices and
basic provisions, for you to take back
home as souvenirs. Not too far away is
Sagarika Emporium, with its carefully
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chosen display of tribal arts and locally
crafted items, each a wonderful slice of
Andamanese culture. It's a chance for
you to connect with the local traditions,
pick up meaningful gifts, and support
the region’s artisans.

8:30 PM
SEAFOOD GOURMET

End your day with a delicious seafood
dinner, the catch fresh off the boat,
served in both traditional and
contemporary styles. Take your pick
from smoky grilled lobster cooked in
butter and native herbs; tangy fish
curry prepared in rich coconut milk with
tamarind and spices; or, for those who
yearn for a more robust taste, tandoori
fish and barbecued prawns marinated

and grilled to juicy perfection. Light
House Residency boasts an upscale
setting and thoughtfully prepared
seafood dishes, while Mandalay at
Fortune Resort Bay Island tempts with
casual, outdoor vibes in which you can
enjoy regional and coastal favourites
sat under the stars, kissed by the ocean
breeze e

ISLAND HOPPING

Hop on a boat at Port Blair and

- indulge in an island tour. Baratang

: features limestone caves and

* mangrove creeks, while Havelock

. has beautiful coral reef formations,
alongside the most pristine and

: peaceful beaches—Radhanagar

. here has been consistently ranked
among the cleanest beaches in Asia.

. CHIDYA TAPU

- Found at the southern end of the
islands, Chidya Tapu (Bird’s Island)
© is renowned for its stunning sunset
- views. The island’s quiet beaches

. and forest walks make it an ideal

. destination for nature enthusiasts—
. and for anyone looking to get away
. from the hubbub of city life.

BEST TIME TO VISIT

: Plan a vacation anytime between
: November and April, when

the weather is pleasant and

© the ocean is perfect for water-

: sports. Avoid summers (hot and
humid) or the monsoon, the latter
: season characterised by frequent
- downpours and turbulent seas.






FACE TO FACE

The immensely talented Rekha Bhardwaj reflects
on the people and experiences that have shaped
her musical journey. A National awardee and artiste
extraordinaire — her repertoire spans Hindi, Bengali,
Marathi, Punjabi, and Malayalam hits — her unique
voice, as soulful as it is versatile, and evocative
renditions have made Bhardwaj a fan favourite, and
one of India’s most acclaimed singers.

First things first: How did your musical
Jjourney begin?
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Birthdays never meant cakes. Instead, we
had a mehfil at home. All of this music |
heard in mehfils and music conferences,
got absorbed in my subconscious and
shaped me into who | am.

Who was your early inspiration?

Apart from my sister and mother,
listening to Madhurani Faizabadi, Girija
Devi, Begum Akhtar, Mehdi Hassan,
Farida Khanum, and Jagjit Singh had
a great impact on me for ghazals

and thumris. In classical, | love Kishori
Amonkar and Pandit Jasraj, whose
voice and surmandal could melt you.
Ustad Amir Khan of the Indore gharana
and my Guruji Pandit Amarnath were
huge inspirations to me. And my first
love, Lata ji, has been my idol since
childhood.

Amongst all the musical genres, which
one is your favourite and why?

| like all genres, as long as they give me
joy and sukoon. For dancing, it has to

be upbeat and interesting

music to groove to—like hip

hop. | loved dancing to Abba and
Boney M in my growing-up years.

| also loved listening to The Beatles,
Eric Clapton, John Denver, etc. Though
my all-time go-to music is Hindustani
classical and ghazals.

Of all the songs in your career, which
one is the most memorable?

Tere Ishq Mein from my album ‘Ishga
Ishga’. It marked my inner journey into
Sufism, which is a way of life for me,

a path to walk on. Namak Ishqg Ka, for

| discovered | could sing sensuous,
playful, mischievous songs. It helped
me rediscover the naughty girl inside
me and to realise that gayaki is my
forte. Sasural Genda Phool revealed the
rawness and folk element in my voice.

Which was the most challenging
song?

Namak Ishg Ka was the most

challenging at that time. Darling too,
and Ghagra. Mileya Mileya felt outside
my genre but Sachin-Jigar encouraged
me. Judaai was tough due to a very
low pitch but turned out beautifully.
Sometimes composers see what you
don’t, like Pritam and Ayan with Kabira.

How did the success of Namak Ishq Ka
change how you were seen?

It was a turning point in my career.
Before that, | had sung Ek Woh Din Bhi
for ‘Chachi 420’ and Rone Do Jiya Kare
for ‘Magbool’ just for Vishal but after
Namak Ishg Ka, | sang the best of songs
for almost every composer. And with
Genda Phool of ‘Dilli-6’, | reached every
household.

Awards and accolades—what do they
mean to you?

The National Award for Badi Dheere
Jali Raina from ‘Ishgiya’ was special.

It validated the sincerity towards my
music and the years of riyaaz after
learning from my guru Pt. Amarnath ji.
Music is ibadat to me. | feel responsible
to do justice to the gift of voice,
roohdaari, and thehrav that’s been
showered upon me by the Divine. The
Filmfare and Mirchi Awards gave me



FACE TO FACE

Favourite language to sing in?

You were initially trained by your older
sister. What was her role? :

What makes your music so loved?

Artistes you’d like to work with?
- All-time favourite destination

Next pitstop

. Favourite album

Words of wisdom for aspiring singers?

. Favourite singer
: Favourite movie

Food preference (restaurant dining or
: home-cooked?)

Holiday preference (leisure or activity-
. packed?):

: Beaches or mountains?
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HAPPY FLYERS

Your
Perfect
Smile!
Spreading joy, one
passenger at a
time—our airport
team’s ‘Smile
Campaign’ is in
} full swing!




Light, colour, and soul

Diwali décor for a modern home
NIVI SHRIVASTAVA

he much-awaited festival of lights is more than just an
occasion to illuminate spaces; it’s an annual tradition to
transform homes into warm, welcoming havens. From rich
jewel tones and earthy palettes to thoughtfully layered
lighting and sustainable décor, Diwali is about balancing
tradition with new age sensibilities. Whether it’s through
a sage-and-white living room, jewel-toned tablescapes, or
thoughtfully lit garden paths, the joyful occasion becomes an
immersive experience that celebrates all moods and shades of
life. We spoke to India’s leading interior designers and décor
experts to uncover how to create spaces that feel personal,
festive, and enduring.

POTPOURRI

Hosting with heart

For many, Diwali is synonymous with
gatherings of friends and family, and
décor plays a pivotal role in shaping
these experiences. Krsnaa Mehta,
Founder & Design Director at India
Circus, believes that festive styling
begins with comfort and layered with
style. “By prioritising comfort and
personal expression, | create a warm
and inviting space that’s perfect for
hosting friends and family” he says.
Mehta recommends plush textiles in
warm, earthy tones offset by subtle
cool shades, enriched with statement
rugs, throws, and curated accent
pieces. On colour, Mehta suggests
understated sophistication with sage-
and-white, and warm hues like rust and
orange.

Layered lighting

Lighting is no longer just functional
decoration; it can also double up as an
art form. Designers Prateek Jain and
Gautam Seth of Klove emphasise this
principle. “This year we are especially
excited about our new Kandil Collection
handblown lamps, designed to be both
light and art. They can be the perfect
addition to any Diwali décor, sitting
beautifully in corners or on tables and
layering seamlessly with traditional
diyas,” they share. The duo’s approach
combines multiple textures and
materials like glass, brass, textiles, etc,,
with layered light sources such as soft
lamps, diyas, and candles. The result is
a cosy, textured glow that elevates any
room and invites celebration.
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POTPOURRI
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TAKE CARE
OF YOUR
BAGGAGE
WORRIES

with BagProtekt,
SpiceJet’'s baggage
protection service.

BagProtekt compensates*
you for delayed or misplaced
luggage. Add this service
while booking your flight
tickets on SpiceJet.com and
pack in extra peace of mind.

Domestic International
9 Starting Price 395 %330

Compensation (per bag) 19,000 766,000

BagProtekt

*Compensation will be paid if the baggage is not located within 96 hours of flight arrival.

www.spicejet.com | +91-124-4983410.
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SPOTLIGHT ZONE

Spic

et
UPERS TARS

Meet the achievers of the month from the SpiceJet
family, who have stood out for their outstanding work.

RAMAN SHARMA IFTAKHAR KAUNAIN ASHHAR AVINASH SHEKAR KOTIAN

Customer Experience

Experience with SpiceJet

Working at SpiceJet has been such
a great journey full of learning

and growth. Every day is a new
learning and this is what keeps me
going. The support that | receive
fromm my teammates and managers
makes everything easier and more
exciting. SpiceJet is an organisation
where hard work is noticed and
appreciated.

Internal Appreciation

We at Spicedet would like

to sincerely appreciate the
contributions made by Raman.

He has been an epitome of
calmness, dedication, and integrity.
His consistent hard work and
honesty reflect in every task he
undertakes, setting a high standard
of professionalism for the entire
team. His contribution to SpiceJet’s
Social Media team is commendable
and brings great value to the
organisation.
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IT Department

Experience with SpiceJet
| joined SpiceJet in 2023 as a fresh
engineering graduate. Stepping
into my first role as a software
engineer was both challenging
and enlightening. | was given the
opportunity to be actively involved
in a variety of projects. Developing
the SpicyCrewPortal app provided
invaluable experience. Supported by
my awesome teammates, | have not
only enhanced my technical skills but
also grown as an individual.

Internal Appreciation

Iftakhar joined us as a young
graduate and has since
demonstrated remarkable
dedication, diligence and
outstanding organisational abilities.
He is great at handling his tasks
efficiently and effectively. He has
successfully developed two major
and critical mobile applications
for Spicejet in a short span of two
years. He is an invaluable asset to
our team and we wish him all the
best for his future.

Catering

Experience with SpiceJet

My decade-long journey at SpicelJet
has been truly remarkable. The
days here have been filled with
continuous learning and challenges
that have shaped my professional
and personal growth. | have been
fortunate to receive the support
and guidance of my HODs and
colleagues, which has been an
invaluable asset. As | look ahead, |
am eager to continue this journey
with renewed energy and passion.

Internal Appreciation

Avinash has consistently
demonstrated exceptional
dedication and sincerity in
everything that he undertakes. He
is a true team player who actively
contributes, maintains strong focus,
and ensures seamless collaboration.
His proactive communication skills
and timely updates play a key role
in the smooth execution of our
responsibilities. We greatly value
his contributions and are fortunate
to have such a dependable and
dedicated professional as part of
our team.






INFO CORNER

On 10 October every year, the world

commemorates World Mental Health Day, a
day set aside to focus awareness on mental
healthcare and mobilize support for mental

well-being.

Origins and Purpose

World Mental Health Day was initially
launched in 1992 by the World
Federation for Mental Health. It has
since been commemorated every year,
with a new theme every year to bring
emphasis on important features of
mental health. The objective has always
remained the same to minimize stigma,
create advocacy, increase awareness,
and make mental well-being a matter of
international priority.

Theme 2025

Every year has a new theme that
captures the challenges and issues

of that time. The theme for 2025 is
“Access to Services - Mental Health in
Catastrophes and Emergencies.” This
highlights the importance of receiving
help in times of crisis, such as conflict
and natural disasters, when individuals
are most at risk and services become
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even more essential.
Why It Matters

Mental health is also closely related to
physical health, community functioning,
and overall productivity. Poor mental
health impacts relationships, education,
work, and social participation. Stress

at work, stigma, unsafe working
conditions, and discrimination are some
of the things that can spoil mental
health, and the absence of proper
services only makes it more difficult to
recover.

Conversely, supportive environments,
inclusive policies, access to treatment,
and open communication regarding
mental wellness facilitate individuals to
thrive. The emphasis on “Mental Health
at Work” reveals how workplaces can
support or sabotage mental health,
based on structures and support
systems present e

Actions Everyone Can Take

Advocate: Support policies that
provide accessible and affordable
mental health services.

Reduce Stigma: Be open, break down
stereotypes, and encourage people
who live with mental health conditions.

Raise Awareness: Utilize platforms,
whether it is social media, schools, or
workplaces, to share positive messages
about mental health.

Support Access to Services:
Encourage provision of timely and
quality assistance, particularly in crisis.




UnclePeter's
Pancakes

India’s Only Authentic Pancake Brand

Founded in 2019, Uncle Peter's Pancakes boasts of being India’s one
and only pancake brand that serves authentic American style
pancakes in egg-less versions. The amount of innovation that is
there in the menu, is not available with anyone else. Apart from
pancakes UPP has a wide range of waffles, crepes and beverages
as well.

OurPresence

Uncle Peter's Pancakes which is headquartered in Bengaluru started
giving out franchise in 2021 and is currently placed across 100+
outlets in 35 cities in India with an aim to be at 500+ by 2028.

Our Offerings

Pancakes, waffles, Crepes, boba beverages, hot chocolate,
sandwiches, fries and more.

.0

PANCAKES

As seenon

.

Shark Tank India

Franchise Opportunity

ROI
Average ROI

Investment
Total Investment

Space
Required
Minimum space
requirement

Target
Group
Based on
age bucket

Sales Potential

Average per store
sales

Royalty
Percentage

Monthly Royalty
Percentage

Partner Selection Criteria

Extremely passionate about food
and the F&B industry

Acts as a flag-bearer and
ambassador for the UPP brand

Sincere, process-d

Eager to grow with the brand,

not just earn from it in local promotions

Fully compliant with the brand
guidelines and quality standards

DEHEE

business acumen

Strong financial background to
support setup and operations

compliant with all SOPs

Marketing-minded and proactive

Possesses strong financial and

riven and

Operational
Models

Total years of
operation
license

Actively involved in day-to-day
business operations

Has the vision to scale and open
multiple outlets in a short time

Engages consistently with the
brand and its campaigns

Prior QSR or retail experience is
an added advantage




BON APPETIT

No Indian festival is complete without a sugar rush, whether
before or after meals — or even alongside tea or coffee.
Give in to your sweet cravings with these three delectable
mithais, each a stunning fusion of culinary styles.

KAJU KATLI TRUEFLE Ingredients

Method
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CARAMEL BANOFFEE LADOO

An inventive fusion dessert that
combines the rich, sweet flavours of
the classic British Banoffee Pie with the
traditional Indian ladoo. The result? A
harmonious yet decadent bite that is
both comforting and exotic.

Ingredients

© 2109 sugar

& 404 liquid glucose

© 1209 butter

& 320g fresh cream

& A pinch of salt

& 300g digestive biscuits

& 1-2tbsp mashed ripe banana
& Ttbsp unsalted butter, melted
& 150g milk chocolate

Method

= |n a saucepan, add sugar and liquid
glucose. Stir gently to combine, then
place the pan over medium heat.
Cook until the sugar turns into a clear =
Syrup

= |ncrease the heat to medium-high.
Let it simmer until it begins to turn a =
light amber colour

= Once the sugar has turned amber,
remove the pan from the heat.

LAYERED CHANA DAL BARFI

An elegant and traditional Indian sweet
that presents two distinct flavours

and textures in a single, beautiful
confection. The bottom layer is a dense,
fudgy base with a deep, earthy flavour,
on top of which is a tender, moist barfi
infused with the aroma of fresh or
desiccated coconut.

Ingredients .

& 1cup chana dal (split Bengal gram)

& 2tbsp ghee

& 1259 sugar

& 75g cup milk

& Vatsp cardamom powder .
& A pinch of saffron strands

& 300g desiccated coconut

Carefully add the butter, and whisk
until it’s completely melted.

Slowly pour in the warmed heavy
cream while whisking constantly
thereafter add a dash of salt

= |et the caramel sauce cool in the

pan before carefully pouring it into a
heatproof container, such as a glass jar

Place the digestive biscuits in a food
processor and mix until you have a
fine, sand-like powder

In a mixing bowl, combine the
remaining biscuit powder with the
melted butter. Mix well until the
powder is evenly coated and has a
moist, crumbly texture

& 2009 sugar

& 125g milk

& Ttbsp ghee

& Vatsp rose water

Method

Wash the chana dal and soak it in
water for 2-3 hours. Drain the water
completely. Grind the dal into a
coarse paste without adding any
water

Heat the ghee in a heavy-bottomed
pan over low-medium heat. Add the
chana dal paste. Roast it, stirring
continuously until the mixture
becomes crumbly and fragrant

Add the sugar and milk to the
roasted chana dal mixture. Stir

continuously until the sugar dissolves.

= Add 609 of the prepared caramel
sauce and the banana extract (or
mashed banana) to the biscuit
mixture

= Mix everything together with your hands.

= |ightly grease your hands with a
little butter or ghee to prevent the
dough from sticking. Take small, even
portions of the dough and roll them
firmly between your palms to form
smooth, round ladoos

= Refrigerate the ladoos for at least 30
minutes to an hour, to help them set
and firm up

This will take about 5-7 minutes

= Stir in the cardamom powder and
saffron

= |[mmediately transfer this mixture to
a greased tray or plate. Use a spatula
to spread it into an even, firm layer.
Set this aside to cool while you
prepare the second layer

= |n a heavy-bottomed pan, combine
the sugar and milk. Stir over medium
heat until the sugar dissolves
completely

= Add the desiccated coconut and
mix well. Continue stirring over low-
medium heat

= Stir continuously for about 8-10
minutes as the mixture starts to
thicken.

= Stir in the ghee and rose water. If you
are using food colouring, add a few
drops at this stage and mix well

= While the coconut mixture is still
warm, quickly spread it over the
cooled and set chana dal layer. Use a
spatula to press it into an even layer

= Garnish with finely chopped
pistachios or edible silver leaf for a
beautiful finish e

Chef Davinder Kumar is Vice President
of F&B and Executive Chef at Hotel Le
Meridien, Delhi
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OUR RED HOT
ROUTES

AHMEDABAD (AMD)
AMRITSAR (ATQ)
AYODHYA (AYJ)
BANGKOK (BKK)
BAGDOGRA (I1XB)
BENGALURU (BLR)
CHENNAI (MAA)
DARBHANGA (DBR)
DELHI (DEL)
DHARAMSHALA (DHM)
DUBAI (DXB)

GOA (GOX)
GORAKHPUR (GOP)
GUWAHATI (GAU)
HYDERABAD (HYD)
JAIPUR (JAI)
JAMMU (IXJ)
JEDDAH (JED)

KANDLA (IXY)

KOZHIKODE (CCJ)
KOLKATA (CCU)
KOCHI (COK)
KATHMANDU (KTM)
LEH (IXL)
MADURAI (IXM)
MUMBAI (BOM)
PATNA (PAT)
PHUKET (HKT)
PORBANDAR (PBD)
PORT BLAIR (IXZ)
PUNE (PNQ)
SHILLONG (SHL)
SHIVAMOGGA (RQY)
SRINAGAR (SXR)
TIRUPATI (TIR)
TUTICORIN (TCR)
UDAIPUR (UDR)

VARANASI (VNS)
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SpiceJet was a pioneer in India’s UDAN scheme, launching regional flights in July 2017 and connecting
remote regions like Porbandar, Kandla, Pakyong, Kishangarh, Lilabari, Jharsuguda, Jaisalmer, and
Adampur. It also led India’s first seaplane trials, inaugurated by Prime Minister Narendra Modi,
reaffirming its commitment to serving unserved and underserved regions.

Domestic — ¢ India connects with SpicelJet.

. Flight schedules are subject to regulatory approvals and changes.
International — @ Map not to scale, graphic representation only. Content as on 30t September, 2025.



MY TOWN

My Town

In our series, we travel to various Indian destinations
with a SpiceJet family member. This time, Richa takes us

around her home town, Kolkata.

Where is your hometown, and what
makes it so special?

Kolkata, lovingly called the ‘City of Joy'.
What makes it truly special is its unique
rhythm—a harmony of contrasts.

On the one side, you'll find the lively
lanes redolent of street food, and the
timeless yellow taxis weaving through
the crowds. On the other, the serene
ghats on the Ganga at sunset offer a
moment of peace, the golden hues of
the sky reflecting in the waters, and life
seeming to slow down. Kolkata thrives
in its paradoxes. It's a place where
chaos dances hand in hand with calm,
where every corner tells a story. It's not
just a city but an emotion—one that
stays with you forever.

The one thing that keeps on bringing
you back again and again...
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It’s the feeling of home that nothing
else can replace. The familiar lanes,
the aromas of street food, the evening
breeze by the Ganga, and the quiet
comfort of being surrounded by
people who speak your language and
understand even your silences—all of
this makes Kolkata feel like a warm
hug | keep coming back to. More than
a place to which | belong, the city

is where my roots, memories, and
emotions intertwine.

Which is the perfect hangout spot in
Kolkata?

For long, lazy conversations, Roastery
Coffee House is always my go-to.
Tucked away in its leafy courtyard
with the whiff of freshly brewed
coffee lingering in the air, it's one of
Kolkata’s most loved cafés. And when

SENIOR CABIN CREW

| feel the need to escape the rush,

Eco Park becomes my sanctuary. On
quiet weekdays, walking by the water
or simply watching the sky melt into
shades of gold and pink feels like
pressing pause on the city’s hustle and
bustle. These spaces are what make
Kolkata feel endlessly reassuring; a city
that knows when to hold you close and
when to give you space to breathe.

Name one restaurant you would
recommend to a visitor, and a can’t-
miss delicacy on the menu...

Peter Cat on Park Street for their
legendary Chelo Kebab, a dish that’s
almost synonymous with the city’s



dining scene. But to truly taste Kolkata,
you have to lose yourself in its vibrant
street-food culture. Start with puchkas
that explode with tangy spice, then
grab a roll from Kusum, or savour
steaming-hot momos from humble
roadside stalls. Of course, nothing
defines Kolkata quite like its iconic
biryani—subtly fragrant, with that melt-
in-your-mouth potato, which locals
treasure as much as the meat. To end
on a sweet note, there’s no resisting the
baked rosogolla and creamy mishti doi
from Balaram Mullick & Radharaman
Mullick, or the classic, spongy rosogolla
from K.C. Das. These flavours don’t

just satisfy your hunger pangs—they
stay with you, becoming memories you
carry long after you've left the city.

What is the best season to visit
Kolkata and why?

In October, during Durga Puja. It’s the
most magical time, when the entire
city comes alive. Streets brim with
music and laughter, food stalls tempt
with their irresistible aromas, and every
pandal feels like a masterpiece of art
and imagination. From the rhythmic
beats of the dhak to the glow of
thousands of diyas, the city pulses with
a joy that’s contagious. Pujo’s more
than just a festival—it's a celebration of
life, faith, and community, a time when
strangers become friends. For those
few days, Kolkata feels like the beating
heart of India, humming with an energy
that stays long after the festivities end.

Which must-visit places would you
recommend back home?

The grandeur of the Victoria Memorial,
the artistic charm of Kumortuli, and
the evergreen buzz of Park Street are
experiences no visitor should miss.
Personally, though, it would be the
ghats on the Ganga. As the sun dips
below the horizon, the river comes

to life; boats float by gently, and the
majestic Howrah Bridge begins to
glow against the twilight. Sitting there,
kissed by a breeze carrying whispers
of the city, is one of the most soulful
experiences Kolkata has to offer e
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STAR TIME

PREDICTIONS

Dr. Prem Kumar Sharma

(Astrologer, Palmist, Numerologist, Vaastu Consultant & 3-Time Limca
Book of Records Holder)

email: psharma@premastrologer.com | web: www.premastrologer.com

ARIES TAURUS GEMINI CANCER LEO VIRGO
Money matters shine  Home remains your Your natural Recognition at work fuels  Investments in Your career shines
with steady growth, sanctuary, offering enthusiasm lights up confidence and unlocks property promise with steady upward
adding a comforting affection and every space, while new opportunities. rewards, giving you momentum, while
sense of security. reassurance despite love fills your days Family ties strengthen, lasting assurance. finances give you peace
Professional progress minor disagreements. with delight. Family bringing warmth and Travel opens doors of mind. Domestic
may appear gradual,  Romantic life sparkles, bonds remain steady, emotional joy. Health to rejuvenation and life feels soothing,
but real estate bringing heartfelt joy. providing emotional remains supportive, a change of scenery. creating space for
prospects brighten Income continues to balance. Professional while real estate ventures  Professional, financial,  relaxation. Good health
your future. Health flow steadily, and career  challenges might show promising rewards. and health matters is guaranteed, and
remains consistent, progress builds slowly stretch your patience, Monetary stability is stay steady, though property interests move
and a peaceful home  but surely. Physical and financial decisions  assured, though your family ties may require forward smoothly.
atmosphere keeps you energy may dip, so demand extra care. romantic sphere may patience to mend Romance offers calm
grounded. Love could nurture yourself with rest.  Property matters bring feel unsettled. Travel small strains. Romance companionship rather
test your patience, and Leisure trips refreshthe  encouraging news, enriches your spirit, even  offers comfort but than fiery passion. Travel
travel may not deliver mind, though property while travel offers a mix if scattered concerns little thrill. Anchor may invite obstacles,
expected rewards. matters move at a gentle of outcomes. Creativity weigh lightly. Stay yourself in long-term  making it wiser to delay
Keep your focus on pace. Blend tenderness  and optimism are centred on growth and aspirations while plans. Embrace both
strengthening financial with wisdom to ensure your strongest allies in  avoid needless emotional keeping relationships  professional and personal
roots and let smaller  smooth sailing. navigating hurdles with  turbulence. calm and balanced. balance with pride.
frustrations fade. 2 grace. 1 3 6
17 Pink 8 Silver Yellow Red
Navy Blue Green
LIBRA SCORPIO SAGITTARIUS CAPRICORN AQUARIUS PISCES

Vitality may dip,

nudging you to Home life feels steady, Travel and property A surge of vitality Professic_ma\ triumphs Strong health
prioritise self-care. while money matters matters offer mode‘st pushes you to put youin the spotlight, enhances both
Family life feels provide reassurance. outhmes, deman_dmg achieve more, while enhancing respect confidence and joy.
cordial, and finances Property dealings practical expectations. romance blossoms and status. There’s Domestic life offers
bring comfort. Travel take shape positively,  Personal co_nnections. beautifully, making reassurance on the _ stability, and financial
may not thrill, and though career however, bring life feel rewarding. money front, an(;l family  situation remains
property matters progress may seem comfort_amd Str_ength. Career proceeds life feels hear‘;emng. comfortable. While
could move slower average. Love could Supportive fa.mlly smoothly, and travel Property gffalrs . career may feel static,
than expected. Career lack vibrancy, and membe_r_s uplift or property dealings pngress impressively, love seems peaceful
growth, however, journeys might not your splrlt;, and _ bring excellent while romance stays but uneventful.
brings recognition deliver much joy. Daily romance fills you with  returns. Family ties steady. Health needs Real estate matters
and satisfaction, responsibilities move happiness. Health and  remain neutral, while  extra care, and travel advance positively,
while romance adds seamlessly, keeping work move at a calm money matters might not \'nsp‘\re much.  though travel could
sparkle to your you composed. pace, though finances st_ay manageable. Eve‘n so, professional face _delays. Day-to-
routine. Channel your Strong health boosts might feel t|g_ht. Lean  Miscellaneous tasks ach\ever_nemts and _ day life runs smoothly,
energy into love and resilience, eﬁsurimg _ on relationships to tgr_n out favourably, supportive connegtlons giving you mgch—
professional pursuits ~ YOU stay active and in carry you forward giving you reasons to ensure that you shine needed serenity and
for rewarding results, control. vvlth courage and celebrate small wins bright. inner balance.
a 7 positivity. along the way. 3 6
Saffron 5 2 Orange Magenta
Sky Blue Beige Green
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EVERY

15 SECONDS

a Featherlite chair is sold.

I Amaze, India’s #1 work chair
trusted by 5,000+ corporates.

vy

~N 7

Complete From IT parks to coworking hubs, from MNCs
Office to government offices, the Amaze chair powers
Solutions the workday across India.

@080 4719 1010 @ sales@featherlitefurniture.com

Present in 66 locations across India, also in Nepal, Sri Lanka, Philippines and U.A.E.
For more details visit our website @ www.featherlitefurniture.com



TRANSFORMING LEARNING SPACES

thTDI'I

FURNITURE SOLUTIONS

‘Libraries that Inspire Generations’

New Arrivals Display Unit Hexagon Ottoman Laptop Table

Bonton Technomake Pvt. Lid.

Indore 453332, (M.P.) Present in 36 Locations across India also in Nepal & Dubai
Web : bontonfurniture.net, e-mail : info@bontonfurniture.net,

Cell : +91 95222 74222, Toll Free No. 1800 599 2251

Visit us in November 2025 at :

ORGATEC Mumbai, JIO World Convention Center - 4 to 6 Booth No. F02
GESS Dubai, Sheikh Saeed Halls - 11 to 13, Booth No. K50

DIDAC New Delhi, Yashobhoomi (IICC) - 18 to 20, Booth No. D21 & D24

Arc Ottoman with Back Standing Book Display

Bonton Products Available At

Watch on Youtube
-
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