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Newsletter 

KAKC Election Notification . (See Email dated 10/14/2009) 

 ñThere are 5 vacancies that needed to be filled. The last day for nomination is 10th 
Nov 2009 and the last day for withdrawal of nominations would be 15th Nov 200 9. 
Both nominating person and the nominee should be current paid members for 2009. 
Those interested please email the nominations to committee@kakc.org .ò

 KAKC

 
KAKC Christmas program, December 19  Blue Valley NW HS - 

 $6.00 

(for members) 12 -

 , 12

5000 KAKC -

$1300/-

!

 ñ KAKCò  Jose Mathew,13610 W 129th Cir, 

Olathe, KS 66062 . 
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Jayan Abraham 

President ï KAKC

 

Calendar of Events 
 

 
 

December 19
th 

Christmas Celebration 

KAKC Team Wins At IAKC Volleyball Tournament   
 

ñSplendid display of volleyball skills and co-ordinationé Champions two years in a row!ò 

  Congratulations to entire KAKC Volleyball group.  

 
TEAM : Ronie Chazhoor, Aneesh Sreekumar, Yedhu Joseph, Vinod Chirayath, Mathew Jacob, Hari Krishnan 

 

Event Scheduling 
 

Dear KAKC members, 

Our Christmas Celebration is scheduled 

on the 19th of December and we would 

like to make this a grand success like we 

always have, with a variety of programs. 

Participants, please send me your 

program details by November 27
th
. If 

anyone has ideas for a program and needs 

help with music or requires additional 

participants, please do let us know at 

committee@kakc.org. We shall help you 

out and get the program on stage. So letôs 

get together and have a great Christmas! 

Krishnapriya Pramod 

Program Coordinator - KAKC 
 

mailto:committee@kakc.org


 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 That we could all  
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 Editors Word 

Greetings! Welcome to the Fall edition of the 

newsletter, warming us up with news and events right 

up to our next grand function of the year, ñThe 

Christmasò program. Once again, I would like to 

extend our gratitude to a number of people in our 

community who have worked tirelessly with the 

committee in organizing and making a grand success 

of our 2009 Onam Cultural Programs. This includes 

our participants, volunteers and extended committee 

members. Though we did incur food shortcomings, I 

am sure that we all got a taste of what it was meant to 

be. It gave us an occasion to reconnect with our 

culture and enjoy being part of the ñKeralaò in 

Kansas City. Pictures of the event can be found at 

KAKC website. Please remember to update your 

current contact information on the website. As 

always, we welcome articles submissions for the 

yearbook at editor@kakc.org. On behalf of KAKC 

Committee, wish you all a fun Holiday Season! 

         Celery Thoran   by  Mercy Samuel 
Ingredients: 

Celery : 4 to 5 stalks 

Onion : 1  

Garlic: 3 to 4 cloves 

Green chillies : 2  

Mustard seeds: 1 teaspoon 

Cumin seeds: 1 teaspoon 

Oil : 2 tablespoons 

Grated coconut: 2 tablespoons 

Curry leaves  

Turmeric: ½ teaspoon, Salt to taste 

 

Wash the celery stalks and using a peeler, remove the 

thin fibers from each stalk. Trim all the leaves and 

chop the celery fine. Chop onion, garlic and green 

chillies. Heat oil in a pan and crack mustard seeds 

and cumin. Add chopped onion, garlic and green 

chillies and sauté for a few minutes. Next add curry 

leaves and grated coconut and sauté for a few 

minutes longer. Then add the chopped celery and 

sauté till the celery is cooked. However it should still 

be crunchy to taste. Add turmeric and salt and serve 

warm with rice and other curries.  

Note: This recipe is easy and cost effective as celery 

is readily available and is not an expensive vegetable. 

It has good nutritional value and is a good source of 

potassium, folic acid, carbohydrates, protein, dietary 

fiber, vitamins and minerals. An added bonus for  

those of us who are trying to watch our waist line, 

celery is low in fat.  


