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INDOOR SPORTS TOURNAMENT
2024

This year, DMA proudly organized its first-ever
Indoor Sports Tournament, featuring Badminton and
Pickleball.

The tournament was made possible through the
generous support of our title sponsor, The Paingol
Group. The event was held on October 12 at the
SPARC Sports Arena in Novi, Michigan.

Based on the registrations we received, the
tournament featured three categories:

Badminton Men’s Doubles
Pickleball Men’s Doubles
Badminton Mixed Doubles

Teams were placed in groups and competed in round-
robin matches, with the winners of each group
advancing to the semifinals and then the finals.

A heartfelt thanks to the Tournament Chair,
Osborne David, for his exceptional leadership and
meticulous planning. His attention to detail ensured
that every aspect of the tournament, from scheduling
to execution, ran smoothly and efficiently.

A special thanks to our sponsors for their
invaluable contributions:Trophies were generously
sponsored by Vajram Fashions. Prizes were sponsored
by Madvi Kondapalli - Realtors, Shopwise Mortgage,
and Mr. Paul Kuriakose.

The tournament was a resounding success and we
look forward to making this an annual tradition.

OPERATION SHOEBOX
The DMA Youth Forum demonstrated their

commitment to spreading joy and kindness through
Operation Shoebox, an initiative aimed at collecting
toys and gifts for children in need.

Youth Forum members met up at David Joseph's
house and packaged shoeboxes filled with toys and
supplies. This event wouldn't have been possible
without the donations of the EC, which were used to
buy more gifts for the children, allowing the shoeboxes
to be overflowing. The Youth Forum was able to pack
50 shoeboxes with more than 250 items being donated.
After the shoeboxes were all packaged and wrapped,
the Youth Forum enjoyed a social gathering with food,
drinks, a fireplace, and a movie to reward their efforts
this past year. It was an evening filled with networking
and appreciation for everyone who made this event
possible.

We extend our gratitude to the Youth Forum for
their leadership and compassion in organizing this
initiative, as well as to all the members who
contributed generously to make it a success.
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COLLEGE PREP SEMINAR
DMA in partnership with Maya Prep, organized an

informative and engaging college preparation seminar
via Zoom on November 8. The session was designed
to provide students and parents with valuable insights
and guidance on navigating the college admissions
process.

We were delighted to see the enthusiastic
participation of close to 39 families, reflecting the
community's commitment to education and academic
excellence. Special thanks to Binu Mathew for taking
the lead and Prabodh and Lora from Maya Prep for
their expertise in making this
seminar a success.

Scan the QR code for the
recording of the event -
Passcode: 2qAZ&j*x

BLOOD DRIVE 2024
DMA in partnership with Versiti conducted a blood

drive on November 9, at St Thomas Orthodox Church,
Warren. This meaningful initiative showcased our
commitment to community welfare and making a
difference in the lives of those in need.

We are proud to share that our collective efforts
will help save 36 lives across our community. A
heartfelt thanks to all the donors and volunteers who
contributed to the success of this noble cause.

WINTER COAT COLLECTION AND
CANNED FOOD DRIVE

DMA Women's Forum continued their unwavering
commitment to community service by organizing a
Winter Coat Collection Drive and a Canned Food
Drive to support local charity organizations. These
initiatives exemplify the spirit of giving and kindness,
providing warmth and nourishment to those in need
during the winter months.

We extend our heartfelt gratitude to the Women's
Forum and all the generous donors who contributed
to these drives, making a meaningful impact on our
community.
DMA FRIENDLY CRICKET
MATCH

We organized a friendly cricket match between the
President's 11 and Secretary's 11. The teams were led
by Libin John (President's 11) and Rajesh Nair
(Secretary's 11), respectively.

The match was filled with excitement and friendly
rivalry, culminating in a victory for Secretary's 11. It
was a fun-filled day that reinforced the teamwork that
DMA stands for.

THANKS GIVING FAMILY FIESTA
On Saturday, November 23, DMA Executive

Committee members and their families gathered at the
St. Thomas Syro Malabar Church auditorium to
celebrate Thanksgiving with a special Family Fiesta.
The evening was themed "Masquerade," and attendees
embraced the festive dress code, adding an air of
mystery and excitement to the event.

The event was chaired by Ashok Jordan, who, along
with Sumini Jordan, orchestrated a variety of engaging
games for both adults and kids, ensuring everyone had
a memorable time. A highlight of the evening was the
ceremonial turkey cutting, performed by Mathews
Cheruvil, Mohan Panangavil, and Paul Kuriakose.
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After the games, attendees enjoyed a delicious
Thanksgiving dinner. We were especially delighted to
welcome some of the volunteer families who had
supported us during the Onam celebrations, making
the occasion even more meaningful.

The Thanksgiving Dinner and Family Fiesta 2024
was a wonderful celebration of gratitude, community,
and togetherness.
DMA FALL PHOTOGRAPHY
COMPETITION
This year, DMA organized a Fall Photography
Competition, celebrating the vibrant colors and
creativity of our community members. The
competition received an enthusiastic response, with
several stunning entries capturing the essence of the
season. After careful consideration, Divya Das was
named the winner of this year's competition.
Congratulations to Divya for her exceptional talent

and beautiful submission! We extend our thanks to all
participants for sharing their artistic perspectives and
to the professional judge for their expertise in
evaluating the entries.

THANK YOU!
As we approach the end of this remarkable year, I

would like to take this opportunity to reflect on the
numerous programs and activities we have conducted
for the well-being and progress of our community. It
has been an incredible journey filled with initiatives
and memorable events, and none of this would have
been possible without your unwavering support and
dedication to our organization. Your contributions have
been instrumental in making this year a success.

As the 2024 General Secretary of DMA, I extend
my heartfelt gratitude to all our sponsors and the chairs
of various subcommittees and events for their
unwavering support of DMA's activities this year. I
would like to express my sincere appreciation to the
2024 Office Bearers, President Prince Abraham, Vice
President Noble Thomas, Treasurer Krishnakumar
Nair, Joint Secretary Sandeep Palakkal, and Joint
Treasurer Binu Mathew for their guidance and
collaboration.

A special thanks to BOT Chairman Mohan
Panangavil, BOT Secretary Saijan Kanoyodikal, BOT
Vice Chairman Rajesh Nair, Ex-officio Sreekumar
Kambath, Women's Forum President Julie Mathew,
Women's Forum Secretary Shreekala Kutty, Youth
Forum Chairperson David Joseph, Youth Forum Vice
Chairperson Nived Paingol, and every member of the
Executive Committee, Women's Forum, Youth Forum,
and their families for their wholehearted support and
cooperation. Your dedication and teamwork have been
the driving force behind our accomplishments this
year.

While I am proud of everything we have achieved
together, I firmly believe that the best is yet to come.
Let us continue to work hand in hand, striving to make
an even greater positive impact on our community in
the years to come.

Sincerely,

Brijesh Gopalakrishnan
(Secretary)
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FROM THE KITCHEN

APPAM

Salina Noble

Preparation Time: 6-8 hours (including soaking
and fermentation)

Cooking Time: 20 minutes
Serves: 4-6
Ingredients
• 2 cups raw rice (short or long grain), 3/4 cup

cooked rice, 1.5-2 tsp yeast, 1 tbsp sugar (for yeast),
3-4 tbsp sugar (as needed for sweetness), salt to taste,
1/2 cup thick coconut milk, and water as needed.

Preparation Steps
Step 1: Soak and Prepare Ingredients
Soak the raw rice for at least 6 hours or over-

night. Wash and drain the rice. Dissolve 1 tbsp sugar
and yeast in 1/2 cup of lukewarm water. Let it sit for
10 minutes until frothy.

Step 2:  Grind the Batter.
Grind the rice in batches with a few tablespoons

of cooked rice and very little water until smooth.
Transfer to a large bowl. For the final batch, add the
yeast solution while grinding.

Step 3:  Fermentation
Cover the batter and leave it in a warm place to

ferment for 6-8 hours or overnight. Ensure the bowl

is large enough to prevent overflow.
Step 4:  Adjust the Batter.
After fermentation, the batter will rise and be-

come foamy. Stir and check the consistency. If
needed, add 1/4–1/2 cup thick coconut milk for a
medium consistency. Add sugar to taste (3-4  tbsp)
and salt. Mix thoroughly.

Step 5:  Prepare Appams
For extra lacy appams, let the batter sit untouched

for 30 minutes to froth again. Scoop the frothy layer
to a separate dish for cooking. Heat a Palappam
Chatti (special pan for appams) and lightly grease it
with oil. Once hot, pour a ladle of batter in the cen-
ter and swirl to spread it to the edges. Cover and
cook for a few minutes until the edges separate from
the pan. Remove carefully with a spatula.

Tips
• Use 1/2–3/4 cup cooked rice to balance soft-

ness and avoid stickiness.
• Add minimal water while grinding; the batter

will naturally thin out after fermentation.
• For caramelized brown lace edges, increase the

sugar content.

Kerala-Style
Fish Molee

Preparation Time: 30 minutes
Cooking Time: 25-30 minutes
Serves: 4-6
Ingredients
• Fish and Marinade: 10-12 pieces of boneless

fish fillets (King Fish or Tilapia), 1/2 tsp turmeric
powder, 1 tsp black pepper powder, 1 tsp ginger
paste, 1 tsp garlic paste, 1/2 tsp lemon juice, and
salt to taste.

• Curry: 2 tbsp oil, 2 cinnamon sticks (1/2 inch
pieces), 2 cardamom pods, 1/2 tsp fennel seeds, 1
large sliced onion, 4-5 slit green chilies (adjust spice
level), 2 tsp chopped ginger, 4 cloves of chopped
garlic, 1 medium sliced tomato, a sprig of curry
leaves, 1/2 tsp turmeric powder, 1 tsp black pepper
powder, 1 tsp garam masala powder, 1/2 tsp red chili

Salina Noble
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powder (optional), 2 cups thin coconut milk, 1 cup
thick coconut milk, 1 tsp vinegar, and salt to taste.

Preparation Steps
Step 1: Marinate the Fish
Combine turmeric powder, black pepper powder,

ginger paste, garlic paste, lemon juice, and salt. Coat
the fish fillets and let them rest for 30 minutes.

Step 2: Shallow Fry the Fish
Heat oil in a pan and lightly fry the marinated

fish fillets until about 50% cooked. Avoid brown-

ing. Remove and set aside.
Step 3: Prepare the Curry Base
Heat 2 tbsp oil in a wok or deep pan. Add cinna-

mon sticks, cardamom, and fennel seeds, and sauté
for a minute. Add sliced onions and sauté until trans-
lucent. Stir in slit green chilies, chopped ginger, and
garlic. Cook for a few minutes. Add sliced tomatoes
and cook until pulpy.

Step 4: Cook the Curry
Add turmeric powder, black pepper powder, red

chili powder (if using), and garam masala powder.
Stir for a minute. Pour 2 cups of thin coconut milk
and add salt to taste. Simmer on medium-low heat
for 5 minutes, ensuring it doesn’t boil.

Gently add the lightly fried fish fillets. Cover and
cook for 10-12 minutes until the gravy thickens,
avoiding boiling to prevent the coconut milk from
separating.

Step 5: Finish the Curry
Pour 1 cup of thick coconut milk and simmer for

another 3-4 minutes. Add vinegar and garnish with
fresh curry leaves.

Tips
• Use fresh coconut milk for authentic flavor.
• Avoid overcooking the fish to keep it tender

and flaky.
• Adjust spice levels by varying green chilies and

red chili powder.
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FROM THE KITCHEN

Mutton curry (Spicy)

Ingredients
1/2 kgMutton (cut into medium size pieces)
To roast and grind3/4 cup Grated Coconut 1 tbsp

whole coriander seeds 4 Dry red chilli 1 1/4 tsp whole
black pepper 1/2 tspFennel seeds A small piece Cin-
namon 3 Pearl / Small onion (sliced) 6 Curry leaves
For masala3 med – bigOnion (sliced) 1.5 tspCrushed
/ grated ginger and garlic (each) 1 tsp Chilli powder
1 med – bigTomato (sliced)
SaltOil (I used coconut
oil).To temper 4 Pearl / small
onion (sliced) Curry leaves
1/2 tspPepper powder (refer
notes) 1 tbspChopped cori-
ander leaves.

Instructions
Heat oil in a pan and add

coconut, whole coriander,
dry red chilli, whole black
pepper, cloves, cinnamon,
pearl onion, fennel seeds,
curry leaves. Fry till the co-
conut turns golden brown.

Remove from fire and let it
cool. Grind the same with-
out adding water. Keep it
aside.

Heat oil in a pressure
cooker and add sliced on-
ions. When it turns golden
brown, add ginger and gar-
lic. Cook till the raw smell
goes, around 2-4 mins. Add
chilli powder and cook for
2-3 mins. Add sliced to-
mato, salt and cook till it
turns soft. Add cleaned mut-

ton pieces and mix well. Add 2 cups of hot water
and pressure cook till the mutton is done. Refer notes
to see on pressure cooking time. Add 1/4 – 1/2 cup
of hot water to the ground masala. Mix well. Add it
to the cooked mutton and cook on low flame for 5-
10 mins. Remove from fire.

Heat oil in a pan and add sliced pearl/small on-
ion and curry leaves. Fry till the onions turn golden
brown. Switch oX the gas and add pepper powder
and coriander leaves. Add this to the curry and mix
well. Serve hot with rice/chapthi/pathiri etc;

Cini Joseph
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SOME OF THE CAPTURED
MOMENTS FROM
D M A FALL COLOR COMPETITION -
EACH ONE BURSTING WITH VIBRANT,
SEASONAL BEAUTY!

HARIGOVIND MENON

SANAL DAVID

DIVYA DAS
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DHRUV RATHOD

AJAY PRASAD

DHWANI
DECEMBER 2024

35





DHWANI
DECEMBER 2024

39



DHWANI
DECEMBER 2024

40




