
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Hi gh l ig h t s   o f   th e   E v en t s   La s t   We e k  

                         Birthdays this week 

06 Feb – R. Ann Madhulika Jain 

                      Anniversaries this week 

08 Feb – Rtn. Shashi & Anju Nardekar 

 

100 Years for ROTARY in INDIA 
My Dear Rotarians, 
 

I am proud that each day, our members pour their 
passion, integrity and intelligence into completing projects that have 
a lasting impact. We persevere until we deliver real, lasting 
solutions. 

Over 110 years, we’ve bridged cultures and connected 
continents to champion peace, fight illiteracy and poverty, promote 
clean water and sanitation, and fight diseases. 

We are resolved to rid the world of polio forever. There 
is no greater glory than to finish the race; so let’s make the final 
push for a polio-free world. 

Our President Mark Maloney is urging leaders to grow 
Rotary by creating new Rotary and Rotaract clubs that take 
advantage of innovative membership models “so that we can achieve 
more.” 

We roll out Rotary’s strategic plan this year which 
ensures that our future is as strong as our past, ensuring that we 
continue to be known as a respected, dynamic organization that 
advances communities worldwide. The plan unifies the direction of 
both RI and TRF and identifies three strategic priorities supported by 
16 goals including supporting and ­strengthening clubs, increasing 
humanitarian service and enhancing public image. 

This year we celebrate 100 years of Rotary  in India. 
The spotlight of Rotary fraternity will be on India and I am confident 
that Rotarians across India are inspired and motivated to do service 
activities like never before. 

It is a year that should see new heights in all aspects of 
Rotary in India; sustained growth in membership, a surge in TRF 
contributions and bigger, better and sustainable projects. We will 
have to dream big and set our goals high and then work tirelessly to 
achieve those goals. 

District governors have already set unprecedented high 
goals, but friends, the real work will happen at the club-level. Each 
one of you will make Rotary’s 100th year in India an outstanding 
year. This is our year to show to the Rotary world the shining star 
that India is. 

 
Alone I can only say, 
But together we can shout, 

Alone I can only smile, 
But together we can laugh, 

Alone I can only live, 
But together we can celebrate 

And Connect the World. 
Lets be that unees bis ka farak 
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09 Feb – @ 09:30 am -  Joint Weekly Meeting with RCHE at Hiranandani Estate Club House 

More to know about Coffee…  
Most of the people do not know the difference between the variants of coffee that the Cafes or the 
restaurants offer. Many of them do not know as to which coffee would be the nearest match of their 
preferences. 
Here is the list of various types of coffees along with it’s description. 
1.Espresso : It is nothing but water added to coffee powder. The amount of water is very less ( 25–30 ml)  
  . Espresso is highly concentrated drink. It is a base for many other coffee drinks. 

  Coffee Powder + Little Water = Espresso 
 
 
2. Americano : When water is added to espresso, so as to dilute the concentration, it is called Americano. 

Coffee Powder + Water = Americano 
The difference between Espresso and Americano is the amount of 
water added to the coffee powder. In espresso, 25–30 ml of water is  

present in the coffee powder. Whereas in Americano, the quantity of water goes up to 75–100 ml. 
 
3. Flat White : When milk is added to Espresso, it is known as Flat White. 

Milk + Espresso = Flat White  

 

4. Macchiato : When milk foam is added to Espresso instead of milk, it is known as Macchiato. 
Difference between Flat White and Macchiato is the concentration 
level. Flat White is diluted whereas Macchiato is very strong and 
concentrated. Macchiato is the second most strongest coffee after 
Espresso. Espresso + Milk Foam = Macchiato 

5. Latte : When Milk Foam and Milk is added to Espresso, it is called Latte. Let’s assume the cup is of 
100 ml, then milk foam and espresso would comprise of 25 ml each and milk would consist of 50 ml. It is 
comparatively less concentrated and is creamy. Milk Foam + Milk + Espresso = Latte 
6. Cappuccino : When Milk Foam and Milk is added to Espresso, it is called Cappuccino. Here, each of 
the 3 contents - Milk Foam, Milk and Espresso would be equal in quantity. It is comparatively more 
concentrated and hence strong. Milk Foam + Milk + Espresso = Cappuccino 
7. Mocha : When Chocolate syrup is added to Latte, it becomes Mocha. 

Chocolate Syrup + Milk Foam + Milk + Espresso = Mocha 

 

 

 

 

 


