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Badam Ka Halwa

1 Combine the almonds and enough 
water in a deep bowl and soak for 8 
hours. Drain and de-skin the almonds. 
Keep aside. Blend the almonds in a 
mixer to a coarse mixture without 
using any water or milk. Keep aside.

www.royalorchidhotels.com

OPEN-HOUSE
Dear Reader,

September as a month is extremely special as we celebrate Teacher's in our life. I 
have personally being extremely fortunate to have great teachers in my life in 
terms of people, challenges, business partners and the newer generations all 
imparting knowledge at every stage of my life. We are never too old to learn and too 
young to teach. 

Pleased to announce our guest-editor of the month Captain Vinod Chinnappa M. 
who has decades of experience and is actively carving his role as 'Captain' at 
Karnataka Golf Association (KGA), one of India's prominent golf clubs.

Regards,

Chander Baljee, CMD, Royal Orchid HotelsRegenta & 

RECIPE OF THE MONTH

Send us your favourite recipe and we’ll be happy to 
share it with the world.

Email: sujata@royalorchidhotels.com

Available at LIMELIGHT
Hotel Royal Orchid, Old Airport Road, Bangalore

2 Heat the ghee in a deep non-stick 
kadhai, add the almond mixture, mix 
well and cook on a medium flame for 7 
minutes, while stirring occasionally.

3 Meanwhile combine the milk and ½ cup 
of water in a deep pan and boil for 3 to 4 
minutes. Keep aside. Add the whole 
wheat flour to the almond mixture, mix 
well and cook on a medium flame for 2 
minutes, while stirring continuously.

4 Add the milk-water mixture, mix well 
and cook on a medium flame for 5 
minutes, while stirring continuously. 
Add the sugar, mix well and cook on a 
medium flame for 1 to 2 minutes, while 
stirring continuously.

5 Add the saffron, mix well and cook on a 
medium flame for 1 minute, while 
stirring continuously. Switch off the 
flame, add the cardamom powder and 
mix well. Serve warm garnished with 
the almond slivers or store in an air-
tight container.

Extremely honored to be the 
guest-editor for Open House 
September issue for 
Royal Orchid Group of Hotels.

While my career had an humble best refresher for your body and 
beginning in Customs at Bengaluru, mind. Sports also teaches you 
sports was a passion I never shrugged compassion, healthy living, positivity, 
off. Having represented India for team spirit along with much needed 
hockey, eventually it drew me to Golf competitive aptitude. Happy father of 
while I moved from hockey stick to daughter pursuing her education and 
golf clubs. My birth place Coorg has son who is currently preparing for his 
been my first teacher in life which zonal cricket selection under 16. 
then got me to Bengaluru for my 
further education and continue my This edition of Open-House has some 
passion for sports. While it all ran in exciting offers, as Ging at Royal 
the family, my uncle was the first Orchid Central celebrates its 
person from Coorg to play hockey for anniversary with Pan-Asian cuisine, 
the Country, he is also the reason for Dasara is celebrated across the 
my passion towards hockey and country with special mention to 
various sports. Mysore. Look out for festive recipe of 

the month and events celebrates 
Part of KGA since last 18 years and it across all Royal Orchid hotels. I 
was extremely proud moment for me would like to thank Royal Orchid team 
to move up in rank while doing my which has allowed me to pen-down 
favorite thing that is playing Golf. My my thoughts and hope you all enjoy 
typical day starts with either golf or reading this issue.
jogging around 6 am and then moving 
on to the more business works in the 
latter half of the day. I will urge each 
one to have a passion in life and 
pursue something in sports as it's the 

NEW VOICE
FOR OUR
OPEN-HOUSE

Captain 

Vinod Chinnappa M.
Karnataka Golf

Association (KGA)

Guest Editor
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Regenta & Royal Orchid Hotels is opening fantastic new hotels 
across the country. For the next 6 months we promise an exciting 
array of options for discerning travellers. We are proud to present 
our grand new hotel opening in Bharatpur.

Bharatpur is a city and a municipal corporation in the Indian state 
of Rajasthan. Bharatpur lies on the Golden Tourism Triangle of 
Delhi–Jaipur–Agra and hence a large number of national and 
international tourists visit Bharatpur every year. 

Being a UNESCO World Heritage Site, the duck-hunting reserve of 
the Maharajas is one of the major wintering areas for large 
numbers of aquatic birds from Afghanistan, Turkmenistan, China 
and Siberia. The name Keoladeo is derived from the name of an 
ancient Hindu temple devoted to Lord Shiva in the sanctuary's 
central zone while the Hindi term ghana implies dense, thick areas 
of forest cover.

Dasara/Dusshera festival symbolizes victory of good 
over evil. Dasara is celebrated throughout the Nation 
with zeal and fervor. It teaches good always wins over 
evil. 

Mysore is famous for a gala procession 
of richly bedecked elephants on the 
brightly lit streets of the city. Get to view 
the grand procession from Regenta 
Central Herald, Mysore.  Effigies of 
Ravana, Meghnath and Kumbhkaran 
are burnt. The Mysore palace is 
illuminated for a whole month during 
the festive season. 

Stay with us across our 3 hotels:
 - Royal Orchid Brindavan Garden Palace & Spa, KRS, Mysore
 - Royal Orchid Metropole, JLB Road, Mysore
 - Regenta Central Herald, Bannimantap, Mysore

For Customized package call: +91 99020 00145

Dasara
Victory over evilVictory over evil

Upcoming

Hot properties set to arrive
We're growing fast!

Keep reading this space for more exciting
destinations to come.

Witness the grand procession live from Regenta Central Herald, Mysore
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GING Celebrated its Anniversary Month
with 4 Asian Cuisines.

Asian
Cuisines on your plate

Chinese

Chinese Cuisine is 
one of the most 

popular cuisines in 
the world followed 

by French and 
Turkish. It is 
famous for its 

color, aroma, flavor 
and well design.

Japanese

It is an example 
of originality, 

which is why it is 
one of the favorite 

food for people 
living in different 

parts of the 
World.

Thai

Thai is a 
combination of 

sour, sweet, salty, 
bitter and spicy 

flavors that work 
together to make 
each dish come 

alive.

Malay

Malay food is 
strong, spicy and 

aromatic, 
combining the 

rich tastes of the 
many herbs and 

spices commonly 
found in 

Southeast Asia.

GING is an Oriental Bar & Kitchen offering a perfect blend of authentic Chinese cuisine in a luxurious 
contemporary décor with breathtaking views of the city. Perched on the top floor of Royal Orchid Central 
Hotel at Manipal Center, Bangalore. The restaurant has enviably the best location in town, overlooking 
Ulsoor Lake, Cubbon Road and acres of army greens.

Retro Thursday’s Pinch of Jazz Friday’s raGing Saturday’s Sundowner Sunday’s

Musical Month at GING



Corporate Communications Department
No.1, Golf Avenue,  Adjoining KGA Golf Course,

HAL Airport Road, Bangalore 560 008, India  M: +91 9945 167 167

E: sujata@royalorchidhotels.com

BY ROYAL ORCHID HOTELS Ahmedabad • Amristar • Ajmer • Bangalore • Belgaum • Bharuch • Bhuj • Chandigarh • Chennai • Dahej Dwarka • Dehradun
Gurgaon • Hospet • Haridwar • Indore • Jaipur • Jim Corbett • Kolkata • Kanpur • Mussoorie • Mysore

Navi Mumbai • Nashik • Pune • Pushkar • Shimoga • Somnath • Srinagar • Vadodara • Mahabaleshwar • Rajkot • Ranthambore

 • 
Goa • 

With 48 Hotels in 34 Locations Across India
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ZODIAC SECTION

LAUGH ALOUD

Li ba (Sep 23 to Oct 22)

The most intense and focused of the 
horoscope signs, Scorpio energy help us dive 
deep merge our superpowers and form bonds 
that are built to last.

r

Indian Golfer S. S. P. Chawrasia
@ Royal Orchid, Bangalore

Celebrity 

Celebration

Independence Day Celebration
@ Royal Orchid Beach Resort & Spa, Goa

Feedback / Suggestions
write to sujata@royalorchidhotels.com

Scorpio ( )

The most intense and focused of the 
horoscope signs, Scorpio energy help us dive 
deep merge our superpowers and form bonds 
that are built to last.

Oct 23 to Nov 22

Guest Review

Travelled to Dehradun with business associate but was 
worried with the quality of hotels in the city. That concern 

vanished when we checked into this Hotel. Excellent suites 
and meticulous service. Food particularly the buffet 

breakfast were also top class. Except for the unpredictable 
traffic (give sufficient time to airport), everything was 

positive! Hope they maintain the standards and expand to 
other minor cities of commercial significance in India!

Pleasant Surprise in Dehradun
Regenta LP Vilas

Ashok N - London, United Kingdom


