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Onsa Toro, wob6 odopMUTU TYPUCTUYHY BI3Y
no NpunboTy A0 IHAIl, BiaBiAanTe Beb-caunT:

https://indianvisaonline.gov.in/visa/tvoa.html



https://indianvisaonline.gov.in/visa/tvoa.html

Visa Upon Arrival Facility

Launched for Ukrainian Citizens

YKpaiHCbKMM rpoMagsiHaMm

BiAKPUTO MOXKJIMBICTb OTPUMAaHHSA

Tourist Visa on Arrival (TVoA) is available to
Foreigners whose sole objective of visiting
India is recreation, sight- seeing,

visit, casual visit to meet friends or relatives
etc. and not valid for any
purpose/activities. This will allow entry into
India within 30 days from the date of approval
of ETA and will be valid for 30 days stay in

India from the date of arrival in India. The

TVoA enabled with ETA cannot be availed

more than twice in a calendar year. The :

facility will be available at 9 International
airports in the country namely Delhi, Mumbai,
Chennai, Kolkata, Hyderabad, Bengaluru,
Thiruvananthapuram, Kochi and Goa.

How to apply for Tourist Visa on Arrival:

1. Go to the web site
https://indianvisaonline.gov.in/visa/tvoa.html

2. Fill in TVoA Application Form.

3. Upload digital photo according to the set

requirements.

4. Upload scan copy of the first page of

Passport according to the set requirements.
5. Please note down the generated Application

ID. It will be required for Status Enquiry, ETA

Printing and Payment.
6. Pay visa fee online using credit/debit card.

*TVoA fee once submitted is non refundable

short :
duration medical treatment, casual business :

other

Bi3¥ No NnpunboTy

3 27 nuctonaga 2014 poky rpoMagsiHu YKpaiHu
MalTb 3MOry nMnoJaTu 3afBKy Ha OTPUMaHHA
30-4eHHOI  TYpUCTMYHOI  BIi3W 3a CXeMOoko
EnekTtpoHHoro po3sony Ha Bi3g  (ETA).
poMagaHn YKpaiHn 3MOXYTb NMOAOPOXYBaTU A0
IHpii npotarom 30 pHiIB 3 gaTM  OTPUMAHHA
TYPUCTUYHOT Bi3W 3@ efleKTPOHHOK cxeMow ETA,
Ta nepebyBatn Ha TepuTopii IHAii npoTarom 30
AHIB 3 gatu npubyTtTa. OKpeMi CTiMKK peecTpauii
TYPUCTIB 3@ eNnekTpoHHOK cxemow ETA 6yayTb
NpMMMaTM MOAOPOXYUMX Mig Yac npubyTtTa Ao
IHpii. OdaHa TypucTuyHa Bi3a nepenbavac
BiABiAaHHA IHAIT 3 MeTo NoAOpOXi, BiANOYUH-
KY, KOPOTKOCTPOKOBOIrO MEeAMYHOro JiKyBaHHS,
3yCcTpiven 3 apysamu/poamyamu, HedoOpManbHi
AiNoBUX 3ycTpiven, iHwe. MpoMaasaHu, §Ki OoTpu-
Manu TYPUCTUYHY BIi3y 3MOXYTb 3[iNCHIOBaTU
B34 Ha Teputopito IHAil y 9 MiXHapogHux
aeponoptax (Hbto-Oeni, Mymban, YeHHan,
Kanbkytra, Xangapabaa, TxipyBaHaHTxanypam,
BaHnranop, Koui Ta wtaty oa).

poMagaHn YkpaiHn 3MOXyTb BiaBiaatn IHAio 3a
€NeKTPOHHO cxeMoto ETA He 6inblue ABOX pasis
NpOTAroM KaneHAapHOro poky.

NS OTpUMaHHSA Bi3 iHWKWX KaTeropin, Takux sK:
6i3HeC, [OOBrocTpokoBa TypuCTM4YHA  Bi3a,
CTyAEHTCbKa, Bi3a AN y4yacTi B KOHdepeHuisax,
AOBroCTpOKOBa MeAu4yHa Bi3a, >XYypHaniCTCbka
Bi3a Ta iHWMX, 6yab-nacka, BiaBiganTe Beb-cant
MoconbcTBa IHAIT B YKpaiHi, KuiB:
www.embassyofindiaukraine.in

* [licna onnamu eHecok 3a cxemorio ETA He nosepmaemscs

[ns Toro, wo6 oTpMMaTh TYPUCTUYHY Bi3y 3a €NeKTPOHHOK cxeMoto ETA,
BigBinanTe Beb-canT: https://indianvisaonline.gov.in/visa/tvoa.html
abo HaTuCHITb Ha norotun Tourist Visa on Arrival (TypuctuyHa Bis3a no
NpunboTy) Ha odiuiiHoMy canTi MNoconbcTBa IHAIT B YKpaiHi, Kuis:

www.embassyofindiaukraine.in



https://indianvisaonline.gov.in/visa/tvoa.html
http://www.embassyofindiaukraine.in/
https://indianvisaonline.gov.in/visa/tvoa.html
http://www.embassyofindiaukraine.in/

decTuBanb BOrHiB

Festival of Lights

Diwali, or Deepavali, perhaps the best-known
Hindu festival, is celebrated on the new moon
night of the Hindu Lunisolar month of Kartika.
Diwali is called the festival of lights, and every
house is illuminated with lamps and lights. The
worship of Lakshmi, the Goddess of wealth, is
an important feature of the celebrations.
Homes are spring-cleaned and decorated.
Celebration is invariably accompanied by the
exchange of sweets and the explosion of
fireworks. Multi-coloured rangoli designs and
floral decorations adorn the entrance of most
homes.

Diwali is not just a religious festival in India.
For many Indians, and indeed, for the country
itself, it has deeper economic connotations.
The festival is also a significant way for India
to showcase its culture to the world and
enhance the value of its cultural currency. For
most Indian families, Diwali is the high-point
of the year. A five-day long festival, the
preparations for which start weeks or even
months earlier, Diwali signifies a spending

fervour like no other!

But although the modern lifestyle has
translated Diwali, and nearly every other
festival across the world, into a consumerist
retail party, Diwali has a strong spiritual
meaning as well that endures to this day. The
festival of lights marks the victory of good
over evil and signifies the pursuit of the inner
light of knowledge inside each one of us. It is
a vow Indian families renew every year, when
they perform the ritual pooja, to work towards
purity, cleanliness, knowledge, happiness and
prosperity... Both physical and metaphysical!

[isani, TakoxXx BiaoMun gk [inaBani, € 0oAHUM 3
Hambinbwunx cBatT IHAI, WO BiA3HAYAETbLCA B
nepwy Hi4 MOJOAOr0 Micaud Ha novaTky
Micaua KapTik 3a IHAIMCbKMM  MiCAYHUM
KaneHpapeM. [lisani y Hapogi wWwe Has3nBaloTb
decTtmBaneM BOrHiB, OCKi/IbKM BHOYi KOXEH
6yAMHOYOK CSiE BOrHAMM Bif 3ananeHux namn
Ta CBiYOK. MOKNOHIHHA JlakwmMmi, 6orunHi 6arat-
CTBA, € BaAX/IMBOK YACTMHOK YPOUYUCTOCTEMN.
ByanHkn  npubupatoTbCs, OHOBIKOKTbLCA |
NnpuKpaLwamTbCs. CBATKYBaHHS HEe3MiHHO
CYNnpoBOAXYETbCA O06MIHOM conogowamMm Ta
Bubyxamn deepsepkis. Bxig 6inbwocTti 3
6yaAnHKIB  NpuKpawawTb  Pi3HOKO/IbOPOBUM

OpHaMEeHTOM paHrosni i3 KBiTiB abo NpupoaHix
6apBHMKIB.

Cnig 3ayBaxwuTu, WO Ue He NpPOCTO peniriiHe
ceato Inaii. Ona 6aratbox iHAIMLIB Ta KpaiHu
3aranoM [isani Ma€ 6inbw rnnboke eKoOHOMiYHe
niarpyHTa.  ®ectmBanb Hagae 3Mmory  IHail
NpOAEMOHCTPYBaTU PeEeLUTi CBIiTY CBOI KYNbTYpHi
HaabaHHS Ta 3a0XOTUTU HWKUX A0JYYUTUCHA A0
Hei. Onsa 6inbloCTi iHAIMCbKUX ciMen [AiBani €
BiAMNPaBHOK  TOYKOK  pOKy.  ['aTmaeHHUi
dectnBanb, OO0 SKOro roTywlTbCA 3a3aanerigb
neaBe 4M  He  MicAUSMM,  ACOUIETbLCA 3
3anasibHMM 4acoM BUTpPAT Ta NoAapyHKIB.

3Baxakt4ynm Ha CyyacHMK Cnocib XuTrsa, Moxe
3p4asBatmcb, wWo [Migani (9K i nepeBaxHa
6inbWIiCTb CBATKYBaHb Yy CBIiTi) 3BOAUTbBCA A0
BEJIMKOrO CBSAT@ CMOXMBaHHA. Pa3oM 3 TumM,
«ecTnBanb BOrHiB» Hece AYXOBHMUIN 3MICT, WO
He BTpPaTMB aKTyasibHOCTi i AOHUHI. BiH cuMmBoO-
nisye nepemory gobpa Haa 350M, Biabmsarouun
nparHeHHs [0 BHYTPIWHbLOrO CcBiTNa, WO
3HaxoAMTbCA BCepeauHi KOXHoro 3 Hac. [lig
yac ypO4YMCTOCTEN iHAINCBKI pOAWMHU piK Yy piK
BUKOHYIOTb puUTyan nyaxu, K MNparHeHHsa Ao
YNCTOTK, 3HAHHA, WAacTa Ta MNpOUBITAHHA...
AK i3nyHOro, Tak i MEHTaNbLHOrO.



Diwalilunch ______________CBaTkoswii 06ia 3 Haroav Aisani

October 25, 2014, on the occasion of Indian
Festival of Lights - Diwali, Mrs. Yojna Patel,
Deputy Chief of Mission, hosted Ilunch at
“Himalaya” restaurant. Hindi teachers and
senior students from Tarasa Shevchenko
National University, National Linguistic
University and cultural organisations were
invited for the function.

25 xoBTHA 2014 poKy 3 Haroau CBSATKYBAHHS
iHAiicbKkoro csiTa BorHie [isani, naHi MoaxHa
MaTenb, 3acTtynHuK [0f10BM Micil, BfnawTyBana
CBATKOBUN 06i4 B NpuUMIlLEHHI pecTopaHy

«[imanai». Ha o6ia 6yno 3anpolieHo BWKIaaadis
moBwu riHai KHY im. T.lM.LLeByeHka Ta HauioHanb-
HOrO JIIHIMBICTUYHOIO YHiBEpPCUTETY, KYNbTYpPHI
opradisauii Ta CTy4eHTn cTapLlmnx KypciB.




Indian dance concert

On 27 October 2014, Indian Classical Dance
Theatre “Nakshatra” organised concert on the
occasion of Diwali. The concert took place at
the Red Building of Taras Shevchenko

National University in Kyiv.

“Nakshatra” performs Bharatanatyam,
classical Indian dance style and was founded
by Mrs. Ganna Smirnova in 2004. The

program included dance performances, Indian
classical music performed by Oleksiy Kabanov
and Indian ethnic music by "“Prelesta” band
led by Mr. Yuriy Botvinkin.

The honourable guests at the concert were
Ambassador of India to Ukraine H.E. Rajiv K.
Chander, Vice-Rector on Research, Education
and International Relations Mr. Petro Bekh,
Embassy Officials and other admirers of
Indian culture.

KoHuepT iHAINCbKOro TaHLUo ‘

27 xoBTHA 2014 poKy KIacM4yHWIA TeaTp
iHOIMCbKOro TaHUl <«Hakwatpa» opraHisysanim
KOHLepPT Ha 4YecTb CBATKYBaHHSA [Aisani. KoHuepT
Biabyscsa B YepsoHoMmy kopnyci KHY iM. Tapaca
LLleByeHka.

Crynis «HakwTtapa» 6yna 3acHoBaHa [aHHOLO

CmipHoBOoto B 2004 poui Ta 3aMMacTbcH
iHOINCBKMMW ~ KNACUMYHMMW  TaHUSIMW Y CTUAI
BxapaTaHaTbaMm. [lporpama BKKO4Yana TaHUMO-
BasibHi HOMEpW KONEKTUBY, IHAINCbKY KIacuyHy
MYy3UKY Y BWKOHaHHIi Onekcia KabaHoBa Ta
eTHiYHY My3uKy rypty <«[lIpenecra» nig

KepiBHMUTBOM HOpia BoTBiHKIHA.

Y SAKOCTi MOYeCcHUX rocter KOHUepT BiaBiganu
Mocon Inaii B Ykpaini W.B. Pagxis YaHaep,
NpopeKToOp 3 HayKoBO-negaroriyHoi pob6otn Ta
MikHapoaHux 3B'a3kiB  KHY iM. Tapaca
LesyeHka bBex [MMetpo Onekcinosny, cnis-
pob6iTHMKM noconbcTBa IHAIT, a TakoX iHLWI
WaHYBaJIbHUKWN IHAINCLKOT KyNbTYypHU.




Indian Bollywood

Embassy of India to Ukraine in collaboration
with the distributor of Indian films “Krasnaya
Shapka” organized screenings of films to
promote Indian culture in Ukraine. During
the period from September to November
Embassy of India held three free screenings
of Indian film.

On the occasion of new session of university
in Ukraine Embassy organized Indian film
show “Student of the Year" on 12 September
at the "“Oscar” cinema. Before the movie
there was cultural programme by Indian
dance groups “Sholkovyi put'” and
“Sarasvati”, followed by welcoming words by
His Excellency Ambassador of India Rajiv K.
Chander. On 17 October 2014, the Embassy
also screened “Zindagi Na Milegi Dobara”.

This was followed by another Bollywood film
"3 Idiots” on the occasion of Children’s Day

of India, November 14, 2014 which
witnessed maximum number of viewers: the
Embassy arranged 3 “Oscar” cinema halls at
Gulliver Mall for around 600 people visiting
the screening of the film.

My

Inpincoknn bonisya

Moconbcteo IHAii y cniBnpaui 3 A4AWCTPpU-
6’'toTopoM  iHAINCbkMX  dinbmiB “KpacHas
LLlanka” opraHisyBanu mnoka3n KiHOCTPIYOK 3
MEeTOoK nonynapusauii iHAIMCbKOI KynbTypu B
YKpaiHi. B nepiog 3 BepecHA Mo nucronag
MoconbctBo IHAIi B YKpaiHi npoBeno nokas

TPpbOX 6€3KOWTOBHUX IHAINCbKMX DinbMiB.

n\\u." -

3 HaroaM noyaTKy HOBOro HaBYasSIbHOrO POKY
Binbyscs rnokas KOMeainHOoro CTpivKU
«CTyaeHT poKy», kUi Binbyecs 12 BepecHs B
KiHoTeaTpi «Ockap». lNepen noyatkoM dinbmy
6yna opraHizoBaHa Ky/lbTypHa nporpama Bia
KoNnekTuBy «LlllesikoBbli MyTe» Ta «Capacsarti»,
Ta BCTynHe cnoeo Mocna IHaii B Ykpaini N.B.
Papxisa K. YaHpepa. 17 xoBTHA 2014 poky
MoconbCTBO  TakoX  npeactaBuno  @isibM
«XKuntTa HEe Moxe 6yTU HYyOHUM>.
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3 Haroau CBATKYBaHHSA AHS 3aXUCTy AWTUHWU B
Inaii, TlMoconbCTBO OpraHisyBano KiHonokas
Bonisyacbkoro dinbMy «3 igiota». Crpiuka
3ibpana MakcuMManbHy KinbKiCcTb BiaBigyBauis,
ana  akmx  lloconbCTBO  nigrotyeBaso  Tpu
KiHO3ann  KiHoTeaTpy «Ockap» 'y TPU
«lynisep». MNoka3 ¢inbMy BigBigano 6amM3bko
600 rnsapadvis.



How to make Kheer

Ak 3po6bunTH iHAINCbKNI NYAWUHT

Ingredients: InrpepieHTH:

1 cup cooked long-grain / basmati rice
1 cup whole milk

e 1/2 cup heavy cream

e 3/4 cup coconut milk

e 1/4 cup sugar, approximately

e 1/4 teaspoon ground cardamom

e 1/3 cup golden raisins

e 1/3 cup chopped unsalted pistachios

e 1 cKnsiHKa BiaBapeHOro A0Bro3epHUCTHOro
pucy abo pucy 6acmari

1 cknsaHka He3bupaHoro Mosoka

1/2 CKNAHKW BepLIKiB

3/4 CKNSAHKM KOKOCOBOIO MOJIOKa
NpU6AN3HO 1/4 CKNSAHKW LyKpYy

1/4 4aHOi NOXXKN MEeNeHoro KapaaMoHy
1/3 CKNAHKN pOA3UMHOK

1/3 CKNAHKW Hapi3aHUX HECONOHUM
dicTawok

Instructions:
IHCTpYKWUIi:

1. In a large nonstick sauté pan over medium
heat, combine cooked rice and whole milk.
Heat until mixture begins to boil.

1. Y Benukin naTtenbHi, Ha cepeaHbOMY
BOrHi, 3MiWwaTu BigBapeHuMn puc i

He3bmpaHe MONOKO. Z10BECTN A0 KUMIHHA.
2. Decrease heat to low and cook to a

simmer, stirring frequently, until mixture 2. Micns 33KWNAHHA  3MEHWMUTM BOTOHb, |

NOCTINHO MOMiLLYOUM,

begins to thicken, approximately 5 _ Baputn A0MOKMU
minutes. CyMiW He rnoyHe 3arycatu. MpubnunsHo 5
XB.
3. Increase heat to medium; add heavy _
cream, coconut milk, sugar, and 3. 36inbWATM  BOTOHL, N0AATW  BEPLIKM,
cardamom. Continue to cook until KOKOCOBE MOJIOKO, UYyKOp | KapAaMoOH.

mixture just begins to thicken again, Baputn 5-10 xs.

approximately 5-10 minutes. 4. Micna TOro, €K CyMilW 3HOBY T[OYHe

4. Once mixture begins to thicken, remove FYCHYTW,  SHATW 3 BOTHIO | popatu
from heat and stir in raisins and pistachios. POASWHKY | PicTawkm.

5. Transfer the mixture to individual serving 5. Mepeknacty CTpasy B rmfl60|<y CKAAHY
dishes or a glass bowl and place plastic MWCKy 260 okpemi Tapinku i 06ropHyTy ix
wrap directly on the surface of the XapH0BOI0 NJIIBKOIO.
pudding. 6. NMopaBaTn oxonoaxeHuM abo KiMHATHOI

Serve chilled or at room temperature.

(c) Image courtesy / ®oTorpadgii:

www.vegrecipesofindia.com
www.whatscookingmom.in

TemnepaTypu.



http://www.food.com/library/rice-160
http://www.food.com/library/basmati-rice-9
http://www.food.com/library/heavy-cream-361
http://www.food.com/library/coconut-milk-or-cream-145
http://www.food.com/library/sugar-139
http://www.food.com/library/cardamom-319
http://www.food.com/library/raisin-57
http://www.food.com/library/pistachio-338
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Embassy of India ITocosseTBO THAI
20-B, Maxima Berlinskogo Street, Kyiv 01901 Kuis 01901, Bys1. Makcuma bepauncbkoro, 20b
Tel: +38(044) 468-6661, 468-6219 Ten.: +38(044) 468-6661, 468-6219
Fax: +38(044) 468-6619 daxkc: +38(044) 468-6619

www.embassyofindiaukraine.in
india@indianembassy.org.ua
www.facebook.com/IndianembassyUA




