
India has achieved another significant milestone
in defence technology with the successful flight-
test of its indigenously developed Pralay quasi-
ballistic missile. The Defence Research and
Development Organisation (DRDO) conducted
the test on November 5, 2026, from Dr. APJ Abdul
Kalam Island off the coast of Odisha at
approximately 11:10 AM.
According to the Ministry of Defence, all test
objectives were successfully achieved. The
performance of the missile was confirmed
through data collected by various tracking and
monitoring 
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instruments deployed by the Integrated Test Range (ITR), Chandipur.
The Pralay missile has been developed by Research Centre Imarat (RCI), Hyderabad, in
collaboration with several other DRDO laboratories. Bharat Dynamics Limited (BDL), one of the
development-cum-production partners, manufactured the missile system.
Pralay is a quasi-ballistic missile designed to carry conventional warheads. Unlike
conventional ballistic missiles, quasi-ballistic missiles can follow a lower flight trajectory and
perform manoeuvres during flight, making them more difficult for enemy defence systems to
track and intercept.
The latest test was conducted as part of user evaluation trials in the presence of senior DRDO
officials, defence personnel and industry representatives. Following the successful trial, the
Ministry of Defence stated that the missile's induction into the armed forces has become
imminent.
Defence Minister Rajnath Singh congratulated DRDO scientists, the armed forces and industry
partners for their achievement. He noted that the successful test would strengthen India's
indigenous defence capabilities, technological advancement and military preparedness.
This achievement highlights India's growing commitment to developing advanced defence
systems within the country and reducing dependence on foreign military technology.





APPLE DUO PRE-ORDERS ARE NOW OPEN!

PRE-ORDER IPHONE DUO AND GET UP TO $1520
TRADE-IN CREDIT.  

T&CS APPLY.

📍 VISIT OUR STORES:
UNDERWOOD: 07 3219 8881

SUNNYBANK HILLS: 07 3711 6666

VISIT MOBILE CONNECT – TELSTRA PARTNER TO PRE-
ORDER TODAY!

UNDERWOOD MARKET PLACE 
13/3215 LOGAN ROAD, UNDERWOOD 4119,

SUNNYBANK HILLS SHOPPING TOWN 
21A/661 COMPTON ROAD, SUNNYBANK HILLS 4109



Despite its grand architecture and royal
importance, Akbar abandoned Fatehpur Sikri
around 1585. Strategic and administrative
considerations, including difficulties with water
supply, contributed to the city's decline as an
imperial capital.

Today, Fatehpur Sikri is recognised as a UNESCO
World Heritage Site. It attracts thousands of
domestic and international visitors interested in
India's history, architecture and culture.
Fatehpur Sikri remains a timeless symbol of
Emperor Akbar's vision, Mughal artistic excellence
and India's rich historical heritage.

Fatehpur Sikri, located near Agra in Uttar
Pradesh, is one of India's most remarkable
historical cities and a magnificent example of
Mughal architecture. It was established by the
Mughal Emperor Akbar in 1571 and served as
the capital of the Mughal Empire from 1571 to
1585.
The city was built to honour the famous Sufi
saint Sheikh Salim Chishti, who lived in Sikri.
Akbar visited the saint seeking blessings for an
heir, and his son Prince Salim, who later
became Emperor Jahangir, was born. In
gratitude, Akbar decided to establish a grand
royal city at this location.
Fatehpur Sikri features an extraordinary
combination of Persian, Islamic and Indian
architectural styles. Its buildings were mainly
constructed using beautiful red sandstone,
with detailed carvings, decorative pillars and
impressive courtyards. The city reflects Akbar's
artistic vision and his interest in different
cultural traditions.
One of its most famous attractions is Buland
Darwaza, also known as the Gate of Victory. It
is a magnificent gateway built to
commemorate Akbar's victory in Gujarat. Other
important monuments include Jama Masjid,
Panch Mahal, Diwan-i-Khas, Diwan-i-Aam and
the Tomb of Sheikh Salim Chishti.

HISTORY OF INDIA
FATEHPUR SIKRI – THE

HISTORIC MUGHAL CITY OF
UTTAR PRADESH

Worried about the cost of running the air-con?
Stop stressing and switch to solar with Go Run
Solar! Offering top-quality solar solutions at
affordable prices, call now Go Run Solar for a
free on-site energy assessment.
With a 5 star rating on Product Review and
approval from the Clean Energy Council, Go
Run Solar is your trusted choice.
Switch today with Go Run Solar, your station
sponsor.

VISIT: WWW.GORUNSOLAR.COM.AU 
CONTACT: 1300 856 678

 A SMARTER SOURCE OF ENERGY.









This Diwali, Fly Home Your Way. ✨
🪔 

Whether you’re heading home to
celebrate with family, share festive
moments, or create new memories,

make this Diwali journey one to
remember. ❤️ 

✈️ Fares from $629 
💰 $5 deposit + flexible weekly

payments 

With Gaura Travel, enjoy trusted
travel support and flights to India &

beyond. 

💙 Fly India Your Way. 
📞 1300 359 463 



14
NOV

20
NOV

13
Nov

27
NOV

05
NOV

27
NOV

13
NOV

10
NOV

INDIAN MOVIES IN CINEMAS NOV 2026

SPORTS 

NOV O6NOV O6     - NOV 08- NOV 08   THTH THTHNOV O6   - NOV 08  TH TH

1515  NOV NOV    - 22- 22 NOVNOVTHTH NDND15  NOV  - 22 NOVTH ND NOVNOV    66     & O8& O8     NOVNOVTHTH THTHNOV  6   & O8   NOVTH TH

INDIA VS WEST INDIES – T20I SERIES FORMULA 1 – SÃO PAULO GRAND PRIX

ATP FINALS MOTOGP – QATAR GRAND PRIX







New career opportunities may bring
positive changes this month. Maintain
patience in relationships and manage
your finances wisely.ARIES

Professional growth and new
opportunities are highlighted. Stay
organized and communicate clearly to
achieve your goa

GEMINI

Your confidence may help you gain
recognition. Focus on personal well-
being and avoid unnecessary conflicts

LEO

Relationships and partnerships may
bring encouraging developments.
Maintain balance between work and
personal commitments.LIBRA

New experiences may bring exciting
possibilities. Focus on professional goals
and make time for personal
development.SAGITTARIUS

Creative thinking may open new
opportunities. Strengthen professional
connections and manage your expenses
carefully.AQUARIUS

This month brings opportunities for
positive changes and fresh beginnings.
Think carefully before making major
financial decisions.SCORPIO

Your dedication may lead to progress in
your career. Financial planning and family
connections deserve attention.

CAPRICORN

November encourages emotional
balance and personal growth. Focus on
important relationships and remain
committed to your goals.

PISCES

November encourages personal growth
and career development. Careful
planning can help improve your financial
stability.VIRGO

Family happiness and personal
relationships take priority. Your consistent
efforts may bring positive results at work.

CANCER

November brings opportunities to
strengthen personal relationships. Focus
on savings and make thoughtful financial
decisions.TAURUS
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Launching in 1979 with high-end culinary visions,
ROBAM now leans on a more than four-decade
commitment to premium kitchen appliances. In
that time, the company has continually set the
benchmark in high-performance products and
has become the model of China’s high-end
manufacturing. ROBAM is proudly named as one
of Asia’s most influential brands.

ROBAM began offering their innovations to the
world in 2010 and, with the support of over 10,000
employees and global partners, have uplifted the
culinary experiences of customers in five
continents. 

Robam has two state-of-the-art showrooms in Queensland, locate in Southport and Underwood, where
we showcase our range of industry leading high suction rangehoods, high powered gas cooktops,
precise temperature control ovens, steam ovens and dishwashers. 
With 46 years of professional experience and high-quality service, ROBAM Kitchen Appliances has
earned the trust of customers, societal recognition, and a continuous increase in market share in the
Australian market.



From over two decades, Centenary Accountants and Business Advisors
(CAABA ACCOUNTANTS) has been a trusted partner in Tax and BAS management.
Since 2002, this practice has delivered meticulous bookkeeping and audit services,
ensuring financial records are accurate, organised, and up-to-date.

In 2011, CAABA ACCOUNTANTS expanded its offerings to provide the full spectrum of accounting services.
From tax, BAS and payroll to strategic financial advisory, they now deliver every function an accounting
firm can offer.
At the helm is Rajeev Mittal (Roger) — a brilliant accountant with over 30 years of experience. Since 1990,
Rajeev has built a reputation for his deep understanding of the field and his unwavering commitment to
standing by his clients through thick and thin. His exceptional leadership has helped the practice grow
organically through word-of-mouth referrals from satisfied clients.
With the recent expansion of his skilled and dedicated team — experts in all major accounting software
platforms — Rajeev and his practice are now reaching out to new clients. Whether you're a small
business owner seeking reliable bookkeeping, a growing enterprise requiring strategic tax planning, or
someone in need of proactive guidance, CAABA ACCOUNTANTS is ready to help you succeed.
Discover why so many businesses rely on Rajeev Mittal (Roger) and his outstanding team to navigate
their financial journey. Contact CAABA ACCOUNTANTS today and experience the difference of working
with a practice that truly stands by you.

FOR A PLEASANT SURPRISE CONTACT – (07) 3376 6040 or FEEL FREE TO
EMAIL US – caaba@centenaryaccountants.com.

Find us on Facebook (Caaba Accountants) and Instagram (Caaba Tax).



1. 1. Prepare the batter: Take a mixing bowl and add besan, turmeric powder, red chilli powder,
cumin seeds, hing and salt.

2.2. Add vegetables: Add chopped onion, tomato, green chilli, coriander leaves and grated carrot.
3.3. Mix well: Gradually add water and whisk until you get a smooth, medium-thick batter without

lumps.
4.4. Heat the tawa: Place a flat pan or dosa tawa on medium flame and lightly grease it with oil.
5.5. Spread the batter: Pour one ladle of batter onto the tawa and spread gently into a round, thin

pancake.
6.6. Cook one side: Drizzle a little oil around the edges and cook for 2–3 minutes until the bottom

turns golden brown.
7.7. Flip the chilla: Carefully flip it and cook the other side for another 2 minutes.
8.8. Serve hot: Remove from the tawa when both sides are cooked and slightly crispy.

1 cup besan (gram flour)
1 small onion (finely chopped)
1 small tomato (finely chopped)
1 green chilli (finely chopped)
2 tbsp coriander leaves
¼ tsp turmeric powder
½ tsp red chilli powder
½ tsp cumin seeds
A pinch of hing (asafoetida)
Salt as required
Water as required
2 tbsp grated carrot (optional)
Oil or ghee for cooking

INGREDIENTS

BESAN CHILLA

STEPS TO MAKE IT

RECIPE OF THE MONTH





Enquiries:
1300970020 | info@incgc.org.au
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