What is Arya Samaj?

Arya Samaj, founded by Maharshi Dayanand Saraswati, is an
institution based on the Vedas for the welfare of universe. It
propagates universal doctrines of humanity. It is neither a
religion nor a sect.
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Humans and other conscious Beings
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V. Humans and Other Conscious Beings
(Part 1)

We know that we are not the only conscious living beings on the
earth. There are a large number of animals, birds, reptiles,
insects, fishes, and so on. They breathe air, drink water and eat
food almost the way we do. They feel pleasure and pain the way
we do. In many respects they are like us even though we may
have some distinct characteristics that they do not have. They
are a composite of body, mind and soul as we are. Recent
genome mapping reveals that they and we are almost to the tune
of 99% same in the body domain. This indicates that the body
domains of both human and non-human species are made of the
same building blocks. This should not surprise us because the
body domains of all living species are made of the matter.
Indeed, the mind domains would also be structurally similar,
being made of the same constituent particles. Moreover, of
course, the soul 1s identical in us and in them. From the inner
sciences that we have developed, we can conclude that animals,
birds, marine species, etc. are conscious living beings as we
humans are.

However, we have a strong feeling that we are superior to them.
The right approach should be to take their care, as an elder
brother would do to his younger brother. However, in today's
world, we exploit other species. We have dominated over the
earth to the extent that other species are having their habitat
shrinking to the point that many of them are becoming extinct.
Furthermore, a number of human beings eat meat-based diet that
requires millions of innocent animals, birds, fishes, etc. killed
everyday though there are so many alternative foodstuffs
available to us. Our meat consumption is unethical, unnecessary
and even unhealthy. It harms and degrades the environment too.




In the present exercise of developing the inner sciences, it has
an 1important bearing. If one were truly interested in
understanding inner sciences at the experiential level then it
would be necessary to respect other lives too. The minimum one
should do is to abstain from consumption of meat. We all are
born with some natural feeling of compassion and that should be
preserved as we grow. This is another issue that proves that
most of the existing religions have failed. Any religion worth
even a small part of humanism should give rise to minimum
compassion among its adherents that they do not kill (or cause
the killings of) animals, birds, fishes, etc. for food. But many of
the present major religions even sanctify killing of animals. Any
objective human being should seriously question a religion that
is not clear on this aspect.

There are many important issues to discuss under the present
heading. They will be covered in the following order:

1. How we humans are different from animals, birds, etc?

2. What are our unique features that make us different from
other species?

3. What is the role of other species in the creation?

4. Have we humans evolved from other species?

These and more related issues will be discussed as we go further
in developing inner sciences. Some of the above issues will be
discussed sooner than later, soon after we have developed an
understanding of the human mind because it's primarily the
mind domain where the humans and animals differ most,
particularly in its functionality. We have already remarked that
the soul is alike in humans and other species as the ultimate seat
of consciousness. Furthermore, we differ from other species in
certain body features though the bodies are made of the same
basic building blocks. At a later stage in our discussion, we will
be in a position to see their rightful place on the planet. At a

further later angp’ we will have the accacion to discniss whether




the creation exhibits evolutionary or devolutionary tendencies.
In this light, we would like to comment on the hypothesis if
humans could have evolved from other species. Another related
issue would be discussed at a much later stage, namely, the
plants and trees and their life.

Suffice it to say here that humans and animals are equally
conscious beings. The consciousness that makes me a conscious
being plays its role in the same manner though we may think
that we are more intelligent than they are. Even if this were to
be true, intelligence is a characteristic related to the mind
domain, and in no way, it raises any doubt about the level of
consciousness that is an attribute of the soul. The consciousness
being the same, we are familiar with the fact that both humans
and animals respond in the same manner in many occasions. We
instinctively run away from the fear of death and so do the
animals, birds, etc. In this regard, they even show better
characteristics. For example, in natural calamities of floods,
earthquakes, storms, tsunamis, etc. less number of animals die
than humans do. Their instinct helps them more accurately and
timely to save them from the forthcoming dangers to life.

- Dr Harish Chandra
B. Tech. (IIT Kanpur)
Ph. D. (Princeton, USA)

To be contd.




BREAKTHRU!

GET THE MOST OUT OF
YOUR 24 HOURS

An afternoon to assess and develop your
ambitions in life and make them a reality.
Your presenters are:

Raaj Shamiji, an NLP expert with skills in coaching,
training and helping people achieve more in their
lives.

Dr Harish Chandra, a spiritual scientist and a
teacher in meditation for a stress free living.

The content of this programme includes various
practical exercises that can be used daily.
Please call 07976 032227, 07983 353667 or
e-mail for further

information.

breakthru52@gmail.com

Venue:

Arya Samaj West Midlands,
188 Inkerman St,
Birmingham, B7 4SA
Sunday 27th November,
2:30 pm registration for a
3:00 pm start.

Session concludes at

8:00 pm, food, snacks and
drinks will be provided.
Cost of the event: £10
(students / unwaged £8)
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Arya Samaj West Midlands in Service of the Community

1) Weekly Satsang every Sunday:-
Starts with Havan 11am sharp,finish with Rishi Langar at 1pm.
2) Free Pranayam and Yoga classes:
Every Monday7.30 pm
3) Friends’ Group: Every Wednesday

» Pranayam and Aasans: 11 am to 12 noon

» group conversation: 12 noon to 1pm

» Hot Lunch(cooked on the premises) 1 pm

» Games etc. till 3 pm
4)Wednesday Evenings and Saturday afternoons = Patanjali Meditaion
Sessions with Dr Harish Chandra for Stress free life and improved
Efficiency & Productivity.
S5)Thursday evenings: 7pm onwards- Drop In Sessions to understand
Vedic way of life and to quench your thirst for Real authentic knowledge.
Saturday Mornings 11am : Story time for children to understand our
values and proud vedic history.
6) Monthly Ved Prachar at Radio XL

> 1% Sunday of every month 7 am to 8 am
7) Priest Service: for Weddings and other Sanskars we have a highly
qualified resident priest Dr Umesh Yadav. Contact him on 0121 359 7727.
8) Dance Classes: A highly qualified dance teacher trained in India,
teaching Indian classical and group dances every Sunday, 11am to 1pm in
Arya Samaj premises.
9) Library: Vedic, religious and other relevant books. Please take
advantage of the extensive collection.
10) Vedic Vivah (Matrimonial) Service: Our service is one of the best in
the UK. We have more than seven hundred members and it is updated with
new entries every week.
11) Arya Samaj (Vedic Mission) West Midlands Hall is available for
hire at a very reasonable cost. Besides the hall, there is a kitchen
recently refurbished, dining area and an annexe room.
QOur premises are licensed for the civil marriage ceremony
For further information about an of these contact details are as such

Tel0121 359 7727
E-mail-enquiries @ara-samaj.org
Website:www.arya-samaj.org
Om Shanti Shanti Shanti
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of this Website
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12 INDIAN FOODS THAT CUT FAT
EISHA SARKAR (Mumbai Mirror) , Oct 14, 2010,

You don't have to acquire a taste for olive oil, seaweed or soya to maintain
a low-fat, healthy diet. Indian cuisine can be healthy too, if it's cooked with
oil and ingredients that take care of your heart and health.

Ayurveda suggests you include all tastes — sweet, sour, salty, pungent,
bitter and astringent — in at least one meal each day, to help balance
unnatural cravings. Here are 12 foods that can help you lose weight and
gain health:

1.

Turmeric: Curcumin, the active component of turmeric, is an object
of research owing to its properties that suggest they may help to
turn off certain genes that cause scarring and enlargement of the
heart. Regular intake may help reduce low-density lipoprotein
(LDL) or bad cholesterol and high blood pressure, increase blood
circulation and prevent blood clotting, helping to prevent heart
attack.

Cardamom: This is a thermogenic herb that increases metabolism
and helps burn body fat. Cardamom is considered one of the best
digestive aids and is believed to soothe the digestive system and
help the body process other foods more efficiently.

Chillies: Foods containing chillies are said to be as foods that burn
fat. Chillies contain capsaicin that helps in increasing the
metabolism. Capsaicin is a thermogenic food, so it causes the body
to burn calories for 20 minutes after you eat the chillies.

Curry leaves: Incorporating curry leaves into your daily diet can
help you lose weight. These leaves flush out fat and toxins,
reducing fat deposits that are stored in the body, as well as reducing
bad cholesterol levels. If you are overweight, incorporate eight to
10 curry leaves into your diet daily. Chop them finely and mix
them into a drink, or sprinkle them over a meal.

Garlic An effective fat-burning food, garlic contains the sulphur
compound allicin which has anti-bacterial effects and helps reduce
cholesterol and unhealthy fats.

Mustard oil: This has low saturated fat compared to other cooking
oils. It has fatty acid, oleic acid, erucic acid and linoleic acid. It
contains antioxidants, essential vitamins and reduces cholesterol,
which is good for the heart.




7.

10.

1.

12.

Cabbage: Raw or cooked cabbage inhibits the conversion of sugar
and other carbohydrates into fat. Hence, it is of great value in
weight reduction.

Moong dal: The bean sprouts are rich in Vitamin A, B, C and E and
many minerals, such as calcium, iron and potassium. It is
recommended as afood replacement in many slimming
programmes, as it has a very low fat content. It is a rich source of
protein and fibre, which helps lower blood cholesterol level. The
high fibre content yields complex carbohydrates, which aid
digestion, are effective in stabilising blood sugar and prevent its
rapid rise after meal consumption.

Honey: It is a home remedy for obesity. It mobilises the extra fat
deposits in the body allowing it to be utilised as energy for normal
functions. One should start with about 10 grams or a tablespoon,
taken with hot water early in the morning.

Buttermilk: It is the somewhat sour, residual fluid that is left after
butter is churned. The probiotic food contains just 2.2 grams of fat
and about 99 calories, as compared to whole milk that contains 8.9
grams fat and 157 calories. Regular intake provides the body with
all essential nutrients and does not add fats and calories to the body.
It is thus helpful in weight loss.

Millets: Fibre-rich foods such as millets - jowar, bajra, ragi, etc -
absorb cholesterol and help increase the secretion of the bile that
emulsifies fats.

Cinnamon and cloves: Used extensively in Indian cooking, the
spices have been found to improve the function of insulin and to
lower glucose, total cholesterol, LDL and triglycerides in people
with type 2 diabetes.




The Heron and the Crab

Here is another interesting story from the collection of Panchatantra.
Once upon a time, there lived a crane by the side of a pond. He used
to catch the fish from the same pond. The crane always had a full
meal, but with the growing age he got older and weaker. He became
so weak that he could not arrange for his food. The condition was
that the fish swam around him, but he could not catch them.

One day, he was extremely hungry. He hadn’t eaten anything for the
past many days. To satisfy his hunger, without much toil and trouble,
he devised a plan. In order to start off with his plan, he went to the
side of a pond with a gloomy face without any intention to catch a
fish. The fish, frogs and crabs thought why he was not trying to catch
any food. One big crab, on seeing the sad crane asked him what the
matter was.

The crane replied, “Alas! I am worried that the pond is soon going to
be devoid of any fish, which are in turn my source of food. I have
heard that some people are going to fill the tank with mud and grow
crops over it”. All the creatures of the pond got worried after hearing
the crane. Founding the situation in his favor, the stork said, “I know
of a pond somewhat far away, where all the creatures will be safe. If
the creatures are interested, I can carry a few each day to the other
pond where they will be safe”.

Everyone in the lake was eager to take the help of the crane. The
crane also confirmed that he required rest between trips due to his
age. Also, he would be able to carry a few fish at a time. The
creatures were ready to go with the crane on his condition. In the
very first trip, the crane took some fish in his beak, but instead of
taking them to another pond, he took them to a nearby hill and ate
them. After taking rest for sometime, again when he felt hungry, he
took the second trip.




In this manner, the crane was getting a continuous supply of fish
without any effort. Within a few days, he regained his health and
became fleshy. The big crab also wanted to be saved. One day, the
crab requested the crane to take him to the other pond. The crane
thought it was a nice idea to try different food. He agreed to take the
crab on the next trip.

On the next trip, the crab happily went with the crane. During the
trip, when some time had passed, the crab asked, “How far is the
pond now?” The crane found that the crab was quite an innocent
creature and would never know about his evil plans. So, he said
angrily, "You fool, do you think I am your servant? There is no other
pond around here. I made this plan in order to be able to eat you all.
Now you too be prepared to die."

The crab realized the foul play of the crane. Without loosing his
senses, he quickly tightened his sharp claws around the neck of the
crane. The crab snapped off the head of the crane. Thus, the crane
died a selfish death. The crab somehow dragged himself back to the
pond and narrated the whole incident to all the creatures of the pond.
Every one of them thanked the crab for his effort and they lived
happily thereafter.

Moral: Excess of greed is harmful.
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CONGRATULATIONS TO:
Rajiv Bali and family on the forth coming marriage of Vipul Bali.

DEEPEST SMPATHY

On the death of Mr Jatinder Verma. To

Mrs Rekha Verma, Mr Gagan and Mrs Anjana Verma, Dr Umesh
and Mrs Ruby Verma, Mr Atish and Mrs Aditi Verma, Mrs Deepa
Mahajan and the grand children Maya, Priya and Eesha Verma.

YAJMANS IN SUNDAY CONGREGATION

2.10.2011  Dr Renu Rastogi and family , in the memory of
Dr Devendra Rastogi

9.10.2011  Mr. Dilip and Mrs Mita Valambhia for the health
And welfare of their grandson Reeyan.

RISHI LANGAR DONATION
Dr Renu Rastogi £201  Mr Dilip Valambhia £275.50

DONATIONS TO ASWM through PRIEST SERVICE
Anonymous £21 Miss Bing Dai £51

Mr Vipul Bali £51 Mr Brij B.S. Agarwal  £31

Mr Vijay Anand £100 at the last rites of Mr Jatinder Verma,
father in law of daughter Aditi

Mr Viraj Joye £51 for the Shanti Havan on the 1% anniversary of
their father late Shri Chand Joye

DONATIONS DIWALI APPEAL

Mr P. Chandan £11 Mr D.C. Patel £11

DONATIONS TO ARYA SAMAJ WEST MIDLANDS

Mr Sushil Kumar Obhrai £51 Dr R. Rastogi £101

Mr Dilip Valambhia £151  Mrs Madhuben Valambhia £21



Mr Shatish C. * £21  Ashit Valambhia £10
Dr P.D. Gupta £21  Mrs Ved Dutta £11
Mr S.P. Dutta £11  Anonymous £100

DONATIONS FOR SPREAD OF VEDIC MESSAGE Through
Dr Harish Chandra

Mr Sanjive Mahandru  £20

Arya Samaj West Midlands is continuously making effort to make people
aware of Vedic values and knowledge.
» On 29.09.11 Miss (Kumari) Bing Dai d/o Mr. Yangdon Dai
willingly had her Shudhi Havan performed .
» Sherman a 80 year old Roman Catholic hailing from Sri Lanka had
contact with Vedic Missionary Dr Harish Chandra through his
meditation sessions. After reading some of Dr Harish Chandra’s

books, he showed interest in reading Light of Truth. GHEL

gd=e (AT Tard YhIA) He would like to become a member
of Arya Samaj West Midlands and has taken to learning Sanskrit as
well.

» Julia Henderson after attending Dr Harish Chandra’s basic course
on meditation has now opted for the regular advanced level
sessions. Influenced by the Vedic knowledge she has become a
vegetarian.

Every effort has been taken that information given is correct and
complete. But if any mistake is spotted please inform the office

Tel. No. 0121 359 7727.
E-mail- enquiries @arya-samaj.org,
Website: www.arya-samaj.org




