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editor’s note

Dear Readers,

As the vibrant hues of spring merge seamlessly into the warmth
of summer, we are delighted to present to you the latest issue of
Amore, brimming with inspiration to elevate your lifestyle.

Dive into the azure waters of Jamaica through our travel
feature, where sun-kissed beaches and island rhythms beckon.
Explore the art of effortless summer entertaining, perfect
forlazy afternoons and lively gatherings with loved ones.
Discover the timeless elegance of decorating with white, a
palette that whispers serenity and sophistication into every
corner of your home.

For culinary enthusiasts, tantalizing watermelon recipes
await—fresh, juicy, and bursting with seasonal flavours. Delve
into the art of resolving relationship dilemmas with mediation
techniques that foster harmony and understanding. And don’t
miss our special spotlight on South Indian textiles, where
traditional craftsmanship meets contemporary design, weaving
stories of culture and creativity.

We invite you to immerse yourselfin these pages, where every
article is crafted to add a touch of joy and inspiration to your
spring-summer journey. Let Amore be your companion in
celebratinglife’s simple pleasures and exquisite moments.

Happy reading!
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Her instructions include asking you to keep your hand on
her and then each other’s shoulders and walk behind her.
‘T will tell you when to turn left or right.

By now, your breath is bated and the heartbeat a bit faster.

Seconds later, you are in the dark. And it is pitch black
dark. You are not blindfolded, but you cannot see a thing.
Not even the faint outline of your guide’s figure as she
leads you expertly inside, asking you to place your free
hand along a wall panel to navigate a turn, minding your
feet as you grope your way to your dining table.

You sit across from your friend, and suddenly, it feels like
you are both strangers. Nervous giggle. Truth to tell, a
tinge of fear. For a few moments, every instinct in your gut
urges you to make a run for it, escape this blacker-than-
black space.

Then, the start of a conversation as your drinks arrive.
You talk, and then you realise you are really talking. You
are not distractedly glancing at your phone or your watch,
because, of course, you can't. And you are listening. By
now, your senses have adjusted to being inside this black
bubble, and you permit yourself to relax and enjoy this
special evening.

You don't see your food. You don't even know what you are
eating. Your 3-course meal preference has already been
taken, and your senses are now focused solely on trying to
identify what you are eating.

You don't know how many people are sitting beside you, on
other tables. Laughter, conversation float your way, but it's
hard to tell how far the other guests are. Or how many.

And then, just like that, the meal is over, but something
deeper lingers. As you're led back into the glow of the
lounge, the first sliver of light stings your eyes. You blink
and squint, as if returning from another world—one where
sight didn't matter, but connection did. You exchange
glances with your friend, a look that says we've been
through something profound together.

Dining in the dark strips away the familiar comforts of
vision and leaves you with a sharper taste for life. It
reminds you that, sometimes, the deepest connections and
the most vivid experiences happen when you can't see a
thing. And perhaps, just perhaps, we should close our eyes
a little more often.

THE CONCEPT BEHIND DANS LE NOIR

* Purpose: Dining without sight heightens your other
senses — taste, smell, touch, and hearing — creating
an unforgettable experience.

* Inclusivity: The experience is guided by visually
impaired hosts, promoting awareness and social
inclusion.

* Challenge: It's more than a meal —it's a journey
into empathy, vulnerability, and mindfulness.

ORIGIN & LOCATIONS

* Founded: The concept began in Paris in 2004,
created by Edouard de Broglie in collaboration with
the Paul Guinot Foundation for Blind People.

* Reach: Dans Le Noir has expanded to cities like
London, Paris, Madrid, and Melbourne.

+ Celeb Guests: Diners include Will Smith, Sting,
and Kylie Minogue — all drawn to its extraordinary

experience.
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Sumer’s Sweetest Elixir

“When one has tasted watermelon, he knows what the angels eat.”
— Mark Twain

ummer has a flavour, and it drips down your
chin in deep pink rivulets. Watermelon—the
fruit that hums with sunshine, cools like a sea
breeze, and feels like a childhood memory waiting
to happen. Juicy, jewel-toned, and impossibly
refreshing, it's the one ingredient that needs little
embellishment but welcomes a touch of magic.

Here are three simple, sun-kissed recipes to make
the most of this summertime elixir.
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WATERMELON
& MINT

| CHIFFON

B SALAD

The kind of dish that requires no
W fuss, just a bowl, a fork, and a
~ moment of quiet appreciation.

INGREDIENTS:

* 4 cups watermelon, cubed

* A handful of fresh mint leaves,
torn

¢ 1/2 cup feta cheese, crumbled

+ Adrizzle of honey

+ A squeeze of fresh lime juice

+ A pinch of sea salt

METHOD:

Gently toss the watermelon with
mint and feta in a wide bowl.
Drizzle with honey, squeeze over
the lime juice, and finish with

a whisper of sea salt. Let it sit
for a few minutes—the flavours
deepen as they mingle. Serve
chilled.

Serving Tip: For an extra cool
crunch, toss in a few frozen
grapes or pomegranate seeds.




SUNSET WATERMELON
SORBET

This is summer in a spoon—icy, sweet, and so fresh it almost tingles.

INGREDIENTS:

4 cups watermelon, blended and strained
+ Juice of 1 lime

+ 2 thsp honey (or more, if needed)

+ A pinch of flaky salt

METHOD:

Stir the lime juice and honey into the watermelon juice. Pour into a
shallow dish and freeze, stirring every 30 minutes until smooth and icy
(about 3-4 hours). Scoop into bowls and sprinkle with flaky salt.

Serving Tip: For a grown-up twist, serve with a splash of tequila or a
sprig of rosemary.
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B \WATERMELON A
2 ROSE /
[ EMONADE

A drink so pretty, it feels like poetry in
a glass.

_1 INGREDIENTS:
+ 3 cups fresh watermelon juice (strained)
* 1 cup freshly squeezed lemon juice

* 1/2 cup rose water

+ 1/2 cup simple syrup (or honey, to taste)
+ 2 cups cold water

- Ice, for serving

METHOD:

Stir everything together in a pitcher, pour
over ice, and sip slowly. The floral whisper
of rose water elevates this from ordinary to
unforgettable.

o il

Serving Tip: Garnish with edible rose
petals or a sprig of lavender for a touch of
elegance.
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Ever MET SOMe0oNe who could make
a conversation about literally anything
entertaini ng'? And then there are those who
could be telllng YOU about their

world tour, and youd stilt be
CheCking your watch. Being interesting
isn't about having the MOST dramatic
life—its about having d fun, unpredictable
energy. Let's break down how to be that

PEerson everyone wants to talk to.

1 s LEARN TO TELL STORIES

Nobody likes a walking Wikipedia. Fun facts are
great, but stories are better. Instead of saying,
“T went to Kerala,” tell them how you got lost
in Fort Kochi, accidentally crashed a Kathakali
performance, and ended up having tea with the
performers. Way better, right?

2 = SAY YES TO NEW IDEAS

Pick up an offbeat skill. Learn a few lines of Urdu
poetry, try mimicry, or master making the perfect
South Indian filter coffee. Even if you're terrible at
it, people will be intrigued.

3- BE GENUINELY INTERESTED

The most interesting people are also the most
interested. Actor Irrfan Khan had this rare
ability—every interview of his feels like a
masterclass in listening. He asked thoughtful

questions, took his time responding, and never gave
robotic answers.

4- HAVE A GO-TO “PARTY TRICK”

This doesn't mean juggling knives (unless that's

your thing). A great party trick could be anything—a
hilarious impression, a bizarre talent, or even knowing
the exact song to play to get people dancing. Learn
one killer joke, a cool hand trick, or a fact so weird that
people have to look it up. Example? The Taj Mahal was
once almost sold off by conman Natwarlal.

5 = DON'T TAKE YOURSELF TOO SERIOUSLY
Boring people try too hard to be cool. Interesting
people embrace the chaos. Think of Vir Das—one of
India’'s smartest comics, who makes even serious
topics hilarious. Own your quirks. Once you stop
caring about being judged, you instantly become
more fun.
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BOOST YOUR
INTERESTING-NESS

BOOKS

* The Art of Thinking
Clearly by Rolf
Dobelli: to sound
wise in casual
conversations

* The Fine Art of
small Talk by
Debra Fine: a
bestselling guide to
social success
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MOVIES TO WATCH

» Anbe Sivam (because Kamal Haasan +
crazy adventure = deep life lessons)

« Zindagi Na Milegi Dobara (to remind you
to say “yes” more often)

PODCASTS

* The Seen and
the Unseen by
Amit Varma: for
stories behind
the headlines

* The Indian Noir:
if you like dark,
thrilling tales

FUN EXPERIMENTS

* Try stand-up comedy at an
open mic

 Start a one-week challenge:
Speak in a new accent, write a
haiku every day, or only reply
in movie dialogues
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POSTURE

SMALL FIXES, BIG BENEFITS

s a physiotherapist,
I see it every day—young
professionals with hunched backs,
teenagers glued to screens, even
seniors struggling with pain they
could have avoided. Poor posture isn't
just about looking slouched; it's a slow
road to discomfort, stiffness, |
and injury.

Take Anantha, a 32-year-old software
engineer. Years of slouching over his
laptop left him with chronic neck
pain and a herniated disc. One day,

% , he simply bent down to tie his
\ \ shoelace—his back gave out. Surgery
followed. If only he had corrected
his posture sooner.
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TYPES OF POSTURE

* Dynamic Posture — How you hold yourself while moving
(walking, bending, running).

» Static Posture — How you hold yourself while still
(sitting, standing, sleeping).

Your spine has three natural curves—at the neck, mid-
back, and lower back. Ideally, your head aligns with your
shoulders, and your shoulders stack over your hips.

WHY POOR POSTURE HURTS

* Back, neck, and shoulder pain

* Decreased flexibility and mobility
* Increased risk of injuries

SMALL ADJUSTMENTS, BIG IMPACT

Sitting Right

* Keep feet flat on the floor (or a footrest if needed).

* Use arolled towel or cushion for lower back support.
* Keep screens at eye level to prevent hunching.

» Adjust your chair height so knees are at 90 degrees.

Standing Tall
* Distribute weight evenly on both feet—don’t lean to
one side.

» Keep shoulders relaxed, not pulled back stiffly.
* Engage core muscles slightly to support the spine.

Better Work Posture

* Take a 2-minute standing break every 30 minutes.

» If working long hours, try a sit-stand desk or
stretch often.

* Avoid cradling your phone between your ear and
shoulder—use earbuds!

Quick Neck Stretches for Instant Relief

* Chin-to-Chest Stretch — Lower chin to chest,
hold 15-30 sec, repeat.

+ Side Neck Stretch — Tilt head to one side,
hold 15-30 sec, switch sides.

* Neck Rotation — Turn head side to side,
hold 15 sec each way.

FINAL TAKEAWAY

Posture isn't just about looking confident—it's the key
to less pain, better movement, and long-term health.
Make these small tweaks every day, and you'll feel the
difference!

mel

Zeeshan Ahmad

Sr sports physiotherapist
MPT (Sports medicine)
Strength & conditioning coach
Level-1 Australia (ASCA)
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Meet Rohan. First, he arrives two hours late to a dinner party, just as
dessert is being served. Not only are you scrambling to reheat the food,
but also having to smile as he introduces his “chill friend” you have
never met. He loads up his plate, double-dips his kebabs into the shared
mint chutney, and—just when you think it can’t get worse—asks if he
can take some biryani home for later.

Don't be Rohan.
Here's how to avoid the common guest blunders that no one talks about.
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GUEST ETIQUETTE: HOW TO
BE THE PERFECT INVITEE

Should you Arrive Right on Time?

We like to arrive “fashionably late,” but

how late is too late? For formal events like
weddings or milestone birthdays, arriving
within 15-30 minutes of the stated time is
best. For casual gatherings at someone’s
home, coming exactly on time might catch the
host unprepared. A buffer of 20-40 minutes
is usually ideal unless the invite specifies a
strict schedule.

Is It Rude to Leave Early?

Yes and no. If it's a dinner party, leaving
immediately after eating can make it seem
like you came just for the food. Ideally,
wait at least 30—45 minutes post-meal
before making an exit. For larger events,
leaving without saying goodbye to the
host is a major faux pas—unless they're
swamped, in which case a polite text
afterward suffices.

Can You Bring a Plus-One?
Unless explicitly mentioned, assume the

oo , When the Host
invite is for you alone. If you're unsure, ask .
. . . Insists “Have One
well in advance—never spring a surprise
More?”

guest on your host at the last minute. )
A warm but firm “It

was delicious, but I
truly can't eat another
bite” works better than
just saying “No.” If they
persist, placing your
hand over your plate
while smiling makes
your refusal clear.

Can You Take Leftovers?

At a family gathering, yes—especially
if the host offers. At a formal

party or a restaurant celebration,
absolutely not. Taking leftovers from
a restaurant dinner can seem odd
unless it's a close-knit group.
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HOST ETIQUETTE: THE ART OF
BEING A GRACIOUS HOST

Meet Priya. She has cooked way too much food, half her guests are waiting for dinner while the other half .
have already eaten from the snacks platter, and her introverted cousin looks like he's plotting his escape.
Meanwhile, Rohan (yes, the same one) is still hanging around at 1 AM, oblivious to her yawns.

Don't be Priya. Hosting is an art, and here’s how to do it right.

The Dinner Timing Dilemma
Guests arrive at 8 PM, but dinner is
served at...? If you serve it too early,
people leave. Too late, and they start
eyeing the exit. The sweet spot? Around
9:30-10 PM for a home party. If it's a
lunch gathering, aim for 1:30 PM.

Helping the Awkward

or Bored Guest

If you spot someone sitting alone, looking
at their phone, or nervously sipping their
drink, step in. Introduce them to someone
with shared interests (“Hey, you both love
trekking!”), or give them a small role—
handing out plates, helping with music
selection, or even tasting dessert. It

. kes them feel i ithout forci v
What If Someone Brings an m:ereas;;ci;m eel included without forcing
Uninvited Plus-One? '
Ifitsaf L tand trul
Pt Master these little-known rules, and you'll - ‘

can’'t accommodate them, you can
say (politely), “I wish I'd known! But
please, let me get you something.” For
informal parties, just go with it.

navigate any social event with ease.

If A Guest Forgets

to RSVP?

Check, but delicately. “Hey! | :
Just confirming if you'llbe | =
able to make it—no worries ‘J
either way, just sorting

out food and seating.” This
removes pressure while
prompting a response.
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How to Check Food &
Drink Preferences
The trick is to ask without making it sound
like a customer survey. Keep it breezy:

* For food: “Planning the menu—anything
you'd prefer to skip or absolutely love?”

* For drinks: “Stocking up the bar—any
favourites you'd like me to have on hand?”

This way, you're giving guests the option to
mention preferences without putting them

on the spot. It also subtly signals that their
comfort matters to you—without making it

feel like a special request.




ight, floral body mists
to keep you fresh all season!

Summer calls for something
breezy, refreshing, and
effortlessly beautiful—just like
a floral body mist! Unlike heavy
perfumes, body mists offer

a soft, lingering scent that's
perfect for warm days. Here's
how to pick your signature
summer mist:

Floral Mists That Feel

Like a Breeze

* Jasmine Bliss — A timeless
Indian summer favourite, light
and intoxicating.

Rose & Peony Mist —
Romantic and delicate, like
walking through a blooming
garden.

* Lavender & Chamomile -
Soothing and fresh, perfect for
laid-back summer evenings.

* Orange Blossom & Neroli— A
zesty floral burst with a hint of
citrusy sunshine.

How to Make Your Mist

Last Longer

» Spray Right After a Shower —
Damp skin absorbs fragrance
better.

* Target Pulse Points — Wrists,
neck, behind the knees for a
gentle all-day scent.

* Mist Your Clothes & Hair -
For a subtle, airy fragrance
that lingers.

Ditch the overpowering
perfumes—this summer, smell
like a garden in full bloom with
floral body mist!
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