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V
ijee Krishnan has always 
had a cookbook in her 
head. But she dished it out 
only after a complete 

stranger asked her to. Today, 
Krishnan, who co-authored a book 
on Iyengar cuisine with Nandini Si-
vakumar, is glad she took the advice. 
‘Why Onions Cry: Peek Into An Iyen-
gar Kitchen’ has been adjudged the 
best vegetarian cookbook from India 
for 2011 by the Gourmand World 
Cookbook Awards, considered the 
Oscars of  the culinary book world.

“I’ve always loved cooking and 
wanted to do a recipe book,” says 
Krishnan. One day, when she was 

making curry leaf  kuzhambu, a tra-
ditional Iyengar dish, her maid 
asked for the recipe. “I told her how 
to make it but didn’t think she’d try 
it,” says Krishnan. The next day, she 
got a call from a woman she had 
never met. “My maid, who also 
worked in that house, had made the 
dish and the woman called to tell me 
how delicious it  was,” says 
Krishnan. “She asked me to write a 
cookbook on Iyengar cuisine.”

The idea took root as Krishnan 
discovered that there were many 
books on Tamil Brahmin cuisine but 
nothing specifically on Iyengar food. 
“It does not use radish, drumstick, 

garlic or onion,” she says. She began 
collecting recipes and traditional 
names of  dishes. “I had many handed 
down by my mother and mother-in-
law,” says Krishnan, who also met 
many elderly Iyengar women. As she 
had never written before, she began 
looking for a co-author. Sivakumar, 
who has a food blog, fit the bill.

“I began researching the cuisine,” 
says Sivakumar, who has written 
about the cultural context of  the food. 
The book is peppered with tidbits of  
information, like the link between 
Vaishnavism and food (Iyengars are 
Vishnu devotees) and why south Indi-
ans eat off  banana leaves.

‘Why Onions Cry’ has 60 recipes, 
including salads like carrot kosmari 

(carrot salad with soaked green 
gram) and vellarika thengai ko-
smari (cucumber-coconut sal-
ad), various chutneys or thogay-
als, karuvepppilai kuzhambu 
(curry leaf  sauce) and milagu 
kuzhambu (spicy tamarind 
sauce with black peppercorn). 
The dessert section has recipes 
of  favourites like sakkarai pon-
gal (rice pudding with jaggery) 
and kalkandu saadham (rice 
pudding with rock sugar).

“There’s a lot of  interest in 
traditional cuisine,” says Siva-
kumar. The duo worked for 
more than a year, cooking up a 
storm as they had to get the pro-
portions right. “We emailed 
recipes to non-Tamil friends 
who were not familiar with the 
cuisine to see if  they got it 
right,” says Krishnan.

They finished the book by 
November 2011, organised a pho-
to shoot, got the book designed, 
and printed a handful of  copies 

and entered it for the awards. “They 
accepted manuscripts if  submitted as 
a complete book,” says Sivakumar.

Founded in 1995, the Gourmand 
World Cookbook Awards are pre-
sented every year to the best cooking 
and wine books in 58 categories. 
Their book will compete for the 
world title in the vegetarian category 
at the Paris Cookbook Fair 2012 in 
March. “It brings together cookbook 
authors, publishers, food photogra-
phers and writers,” says Sivakumar. 
“They’ll give us a stall to display the 
book and help us connect with inter-
national publishers.”
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M
eandering 
sentences in 
excruciat-
ingly passive 
voice, grainy 
photographs 

that look like they leapt straight 
out of  a photocopier onto the 
book, paragraphs that lull you 
to sleep… These are what come 
to mind the moment you reach 
out for a children’s book on In-
dian history, geography or a bi-
ography. And that’s precisely 
what children’s book publishers 
are hoping to change. 

After years of  buying “heavy, 
textbook-like” books on India for 
her son so he could learn about 
the country of  his birth while 

living in faraway Seattle, Deepa 
Bala decided to take matters into 
her hands. So, when they moved 
back to Chennai two years ago, 
Bala decided to publish books for 
children where she would make 
India’s history and geography 
come to life. “We have writers 
both from India and abroad,” 
says Bala, who established GLO 
Books, adding that every title in 
their series contains timelines, 
colourful photography, vocabu-
lary aids and maps, making it a 
useful teaching aid too. 

Their current series is dedi-
cated to India, which includes 
books on the tiger, Indian rail-
ways and Mahatma Gandhi, all 
priced at ̀ 99. “Our recent title is 
on the mathematics genius 
Srinivasa Ramanujan, which we 

are publishing to coincide with 
his 125th birth anniversary cel-
ebrations,” says Bala. 

Homemaker and blogger 
Ranjani Sathish, who picks up 
Glo books for her children, says 
the high paper quality and 
bright photographs are a draw. 
“The books have an activity re-
lated to the topic and also well-
researched content,” she says.

Another Chennai-based 
mom, Sara Vetteth, a graphic 
designer by profession, decided 
to turn writer so she could open 
up the world of  art to children. 
She has just published two mini 
biographies of  contemporary 
Indian artists A Ramachandran 
and Ram Kumar. These are the 
first two in her series of  books 
titled ‘Art for Kids’, published by 
The Foundation for Contempo-
rary Art, based in Delhi.

“You will find books about 
artists in the west, but there’s 
nothing here for children,” says 
Vetteth, who has finished her 
third book on Baroda-based art-
ist K G Subramanian. “Since I 
was exposed to Indian art and 
artists, I wanted to do the same 
for my children.” 

Vetteth spent time with 
Ramachandran and Kumar in 
their studios to write the biog-
raphies. Her books introduce 
children to the artists’ work and 
gives interesting snippets about 
them. For instance, as a child, 
Ramachandran, whose paint-
ings now sell for crores of  ru-
pees, took down his grandfa-
ther’s portrait and sketched on 
it in an attempt to improve it. 

Of  course, he got a spanking 
then, but we’re guessing his 
parents would be proud today. 

Amar Chitra Katha (ACK) 
was among the first to make In-
dian history and mythology 
more readable for children since 
their inception in 1967. “We try 
and bring out 10 new titles a 
year,” says Sayoni Basu, pub-
lisher, ACK Media. Their recent 
launches include a book on the 
life of  Tenzing Norgay, the Nepa-
lese Indian sherpa who con-
quered Mount Everest, and an-
other on the history of  the Kon-
ark Temple.

“Every title is put together 
after a lot of  research. For the 
Tenzing book, author Shalini 
Srinivasan spent time with the 
sherpas and Tenzing’s children. 
Even though the book is only 32 
pages, every detail has to be spot 
on, from the way sherpas live to 
their houses,” says Basu.

Now, other publishing hous-
es have begun tapping the mar-
ket. Harper Collins believes In-
dian shooter Abhinav Bindra’s 
biography ‘A shot at History’, co-
authored with Rohit Brijnath, 
would make a perfect read for 
children. It deals with Bindra’s 
journey to becoming the first 
Indian to win an individual Ol-
ympic gold, including snippets 
such as how Bindra once soled 
his shoes with rubber from Fer-
rari tyres because he thought it 
would help. “It is a story of  de-
termination and told in a read-
able way,” says a representative 
from the publishing house. 

Jyoti Swaroop, former re-
gional director of  Scholastic 
India, which brings out educa-
tional books, says they have al-
ways believed in making their 
publications child-friendly. “The 
problem with some children’s 
publishers is that they let a sub-
ject rule the book when they 
should be letting simple lan-
guage and great visuals do it. 
Scholastic focused on making 
books visually appealing to chil-
dren,” says Swaroop, now an 
education consultant. 

She says that only in Indian 
children’s books would you find 
phrases like ‘Ashoka ascended 
the throne’ or ‘conceded defeat 
in battle’. “Why are we trying to 
scare the child away? We need to 
draw them in with age-appropri-
ate words to encourage them to 
read,” says Swaroop. But she 
admits that now children’s pub-
lishers have started catering to 
the target audience. 

“Even government-run pub-
lishing houses have started fo-
cusing on simpler content and 
better visuals,” she says. Finally 
conceding defeat, perhaps, to 
what a child wants. 
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Chennai: Three months after
the Metropolitan Transport
Corporation (MTC) increased
the fares, its revenue has gone
up, but the patronage has drop-
ped.

While the earning per km
has increased from ̀̀ 20 to ̀̀ 28, the
daily revenue has gone up from
`̀2.2 crore per day to `̀3.1 crorre.
Alternatively, the number of
passengers has gone down from
56 lakh to 52 lakh. This “lean pe-
riod” has been longer than what
the officials had expected. The
corporation’s overall revenue
has increased by 43% though the
fare structure was designed for a
50% growth. They, however, re-
main confident of winning back
commuters. “We didn’t expect
the public resistance to go be-
yond a week. We should stabilise
by April,” said an official.

Statistics from Southern
Railway show there has been a
jump of 9% in revenue after
MTC increased its fares. “People

will soon realise that MTC is the
most convenient way to com-
mute. And when the original
numbers return, we expect our
revenue to go up further,” an

MTC official said.
Sitting pretty on new in-

come, senior officials say there
is no need for changes in route
rationalisation, a scientific
method to study individual
routes. The method looks into
factors like passenger demand,
frequency of buses and peak
timing based on stage-wise in-
formation from ticket sales.
Based on this, new routes may
be added, removed or modified.
Officials say it has been more

than 10 years since such a study,
last done by Pallavan Transport
Consultancy Services. Experts
say the study has to be done at
least once in five years to be effi-
cient with available resources.

“There are many changes in
terms of land use and move-
ment of people. Earlier, Parry’s
Corner was the hub. But now it
is CMBT in Koyambedu. Devel-
oping areas also have to be kept
in mind,” said a professor in the
division of transportation engi-
neering, Anna University.

With the city expanding,
commuters in the suburbs are
the worst-hit. “There are few
buses that ply to even areas like
T Nagar,” said K K Karthikeyan
of Nanganallur.

“Corporations will think of
rationalisation only when there
is a loss. As of now, there is no
problem and we can safely con-
tinue working,” said the official.
The government, meanwhile, is
considering a proposal to in-
crease the MTC fleet size from
3,400 to 5,000. 

After fare hike, MTC revenue
goes up, patronage plummets
Karthikeyan Hemalatha TNN

FEWER TAKERS

Chennai: The Chennai Metro-
politan Water Supply and Sew-
erage Board (CMWSSB) will
soon receive `̀5 crore from the
United Nations for reducing
carbon dioxide emissions in
four of its sewage treatment
plants. Metrowater officials
said SGS India, a consultant,
had registered with the UN
Framework Con-
vention on Cli-
mate Change to
obtain emission
reduction certificate for the
plants.

Metrowater managing di-
rector K Gopal said the UN had
expressed satisfaction with
Metrowater’s efforts to reduce
carbon dioxide emissions. “We
submitted a proposal to the UN
and expect to receive ̀̀ 5 crore in
three months. Instead of let-
ting out gases into the atmo-
sphere, we are using them to
meet our needs. So we are going
to receive carbon credits for it,”
he said. 

Officials said SGS India had
prepared an assessment certifi-

cate after evaluating the level of
greenhouse gas emissions and
the efforts of generating power
from sewage. About 70% of
sewage generated is methane .
However, methane has high en-
ergy content which is purified
and imported to gas engines.

The CMWSSB has nine
sewage treatment plants
(STPs) where about 400 million
litres a day (MLD) of sewage

are treated. Four
of these plants
have the capacity
to produce bio-gas

energy. An official said they fed
raw sewage sludge into equip-
ment making bio-gas. It is then
run into a gas engine to gener-
ate electricity. 

About 32MW of electricity
is generated from 264 million
litres of sewage received in the
STPs daily, meeting 85% of the
plants’ power requirement. Ev-
ery year, about 61,200 tonnes of
greenhouse gas emissions are
said to be reduced through this
initiative. Metrowater saved
electricity worth `̀25.61 crore
since December 2011, officials
said. 

Metrowater to get `̀5cr
to cut CO2 emissions
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Chennai: The Association of
Accredited Advisors on Over-
seas Education has planned one-
day educational fairs in three ci-
ties. Students interested in over-
seas education could get
information on the benefits of
studying abroad and procedures
involved at the fairs and also
meet representatives of foreign
universities.

Around 30 universities from
the UK, the US, Canada, Austra-
lia, Singapore, New Zealand and
China will participate. Besides
choosing computer science, en-
gineering and management
courses, Indian students are also
opting for courses like banking
and finance, engineering, medi-
cine, pharmaceutics, law, archi-
tecture, fashion design and pilot
training. Patron of the associ-
ation C B Paul Chellakumar
said, “Several specialised cours-
es in fine arts, science, manage-
ment, hospitality, health, dentis-
try and bioinformatics are
gaining popularity.”

The fairs are being held in
Coimbatore on January 31,
Chennai on February 1. TNN

City to host
fairs on edu

abroad
Chennai: A Tamil Nadu Pollution
Control Board (TNPCB) recommen-
dation to set up e-waste collection
centres is gathering dust. Corpora-
tion sources say many people refuse
to leave their products for free at such
centres. The city annually generates
more than 30,000 tonnes of e-waste,
and it is growing. By 2030, this is pro-
jected to touch two lakh tonnes.

Environmentalists and social ac-
tivists fear that free distribution of
television and laptops will add to the
e-waste heap. Lead and other toxic
substances in e-waste pose health
hazards. Most of the e-waste from
smaller computer firms ends up in
landfills. With the share of e-waste in
dump sites like Kodungaiyur and Pe-
rungudi growing over the years, en-
vironmentalists thought the pro-
posed collection centers in 15 zones
would reduce the burden of the dump
sites, but the idea doesn’t seem via-
ble.

“It looks tough because people
don’t part with e-waste for free,” said
a senior corporation official. The e-
waste inventory prepared by the Cen-
tral Pollution Control Board in 2005
put the annual e-waste generation
across the country at 1.46 lakh tones.
In Chennai, personal computers, tel-

evisions and mobile phones contrib-
ute 26,183 tonnes to the e-waste heap.
Chennai does not have government-

run recycling plants or collection
centres for e-waste, but a private recy-
cling plant at Urappakkam handles e-

waste from the Madras Export Pro-
motion Zone (MEPZ).

“Ideally there should be one col-
lection centre per zone,” said a senior
official of TNCB. Corporation com-
missioner P W C Davidar said the civ-
ic body is focusing on solid waste seg-
regation. “After thorough
discussions with other officials, the
decision of e-waste collection cen-
ters would be finalized,” he said. 

Arun Senthilram of Toxics Link,
who is also a member of the state e-
waste policy drafting committee,
said the panel is involved in a detailed
study of e-waste in the city. “Maybe
paying a nominal amount would en-
courage people to deposit e-waste at
the collection centres,” he said.

Infrastructure Management and
Advisory Services, a consultant ap-
pointed by the corporation in 2008
has recommended a ban on dumping
e-waste in landfills. According to its
report, e-waste treatment in the city
was being carried out in an unregu-
lated environment with no control on
emissions— generation of mixed e-
waste fractions along with hazard-
ous waste after dismantling, genera-
tion of effluents during metal extrac-
tion, emissions due to burning of
printed circuit board and resultant
air pollution.

christin.mp@timesgroup.com

Chennai sits on a growing e-waste pile 
Christin Mathew Philip TNN
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WHAT IS
E-WASTE?
It is a collective term 
for discarded parts of 
electronic appliances 
such as TV, computer, 
mobile phones, toys 
and other products

WHY IS RECYCLING PROFITABLE? 
E-waste is often rich in rare metals than their 
ores, containing 10 to 50 times higher copper 
content than copper ore. One tonne of scrap 
from discarded computers contains more gold 
than what can be extracted from 17 tonnes of 
gold ore

WHERE DO WE STAND? 
Chennai ranks fourth among the 65 cities that 
generate more than 60% of the total e-waste 
generated in the country

E-WASTE CONTAINS TOXINS: 
The more the e-waste, the greater is the risk of 
hazardous materials reaching the landfills. Lead, 
lead oxide, mercury, poly vinyl chloride, poly 
chlorinated biphenyls are some of the toxic 
elements present in e-waste. These pose danger 
to human health and environment, as toxic 
elements like lead, lead oxide, mercury, poly 
vinyl chloride and poly chlorinated biphenyls are 
found in a computer
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