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Send in your answers to sundayshillong@theshillongtimes.com. Names of the first five persons with all correct answers will be published next week and the first entry with all 
correct answers will get Rs 200. You have to collect the prize money from The Shillong Times office after providing proof of your identification.

Last week’s answers: 
1. Marathi 2. Akshay Kumar Singh 

3. IAU 4. 112  
5. India 6. Second runner-up 
7. Lahore and Wagah 8. Five
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Picks of the day: 1. Adam Driver 2. Boris Johnson  
3. Joe Biden 4. Kenny Lynch

This week’s winner is Madhusmita Nayak

31 21. What is the name of the Asian-American who is running for the 
presidential election in the US?
2. Which alliance won the just concluded Jharkhand Assembly 
elections?
3.  Who is the author of sci-fi novel Stand on Zanzibar?
4. What is the name of the common currency recently announced 
by western Africa?
5. Which nation has decided to lower import tariffs on over 850 
products, including frozen pork, from January 2020?
6. Who was named the captain of Cricket Australia’s ODI team 
of the decade?
7. Which country recently declared emergency in Galapagos 
Islands?
8. Which South African cricketer has announced his retirement 
plan from all forms of cricket?

True  
justice

The country was recently shaken by a 
rape case that happened in Hydrabad. 
Dr Priyanka Reddy (Disha) was raped 

by four men (truck drivers), who came up with 
an offer to help her mend a puncture. She was 
then raped and burned alive. 

This heinous crime was something we must 
be ashamed of. Today everyone is talking 
about how development is slow in our country 
but not about safety of women.

And again this time the so-called human 
rights activists who are champions in defend-
ing terrorists and rapists came up to defend 
the rapists. It was not surprising because it is 
something that happens every time an accused 
is about to be penalised. 

One question that comes to my mind is that if 
a rapist has human rights then do these people 
think that the victim has no human rights? If a 
heinous criminal much worse than an animal 
has the right to remain alive then I surely think 
that animals have the complete right to live. 
Hence, animal slaughter must be banned. 

I was told by a woman that killing a rapist 
and killing an animal are two different things. 
Really? A rapist is better than an animal? I do 
not think so. It is easy for activists to protest 
against every punishment given to rapists, but 
do they really understand the pain of those 
more than 4 lakh women who were raped? 
Those women who are raped are ruthlessly 
burned and ripped of their right to live and 
walk freely. Do these activists even know what 
the girls go through if they are unlucky enough 
to live? All the mental trauma, physical pain 
and emotional agony she goes through every 
day and every moment of life.

The major question is what are these activ-
ists even thinking about? Instead of protesting 
for the victim they are defending the accused. 
When a man looks towards women in an un-
healthy manner, when women go through teas-
ing or any kind of assaults, it leads to serious 
mental trauma and here we are talking about 
rape. Do we not know what was the condition 
of Nirbhaya who was in such a state that her 
body could not even accept even a drop of wa-
ter to drink? Have we forgotten about Damini 
who was raped in the Capital? The Unnao case, 
the rape in West Bengal and all those rape 
cases which have been reported in the previous 
week are something that tell us that there is no 
fear in the minds of the rapists.

The rapists do not fear punishment. They do 
not think that if try to rape a woman they will 
be punished. The problem is that rape is not 
even considered a nonbailable offence in our 
country, forget a strict punishment for it. The 
rapists are arrested and after some time are 
out on a bail, why? Because they have human 
rights. An attempt to murder the Unnao rape 
victim was made on December 6 by those who 
were out on bail.

And then politicians come up with theories 
that rape is a mistake. They come in to insult 
the pain and plight of the victims. Adding to 
that we have those who question the attire of 
women.  Now the question is when a two-year-
old is raped then what dress code should be 
confirmed for them? Saree or a salwar suit? Or 
whatever they feel is an anti-rape dress.

This is the time that we cannot rely on candle 
marches and some kind of stupid political 
agenda. We all know that these were the politi-
cians who were even against the triple-talaq 
law. They were the ones who used the West 
Bengal rape case as a political weapon. Not 
taking names of those politicians who think 
that rape cases can help them achieve their 
political agenda. It is time that the country 
requires strict laws that ensure capital punish-
ment for rapists. Fast track courts cannot give 
justice to the victim. We have already seen 
what kind of justice was given to Nirbhaya. 

When Sita was abducted by Ravan, Ram had 
punished him with death. Today the country 
which used to worship women is witnessing 
the dreadful situation of the same women. It 
is saddening that we are still debating over 
capital punishment, after all those lakhs of 
such crimes happening. Today if the rapists 
were allowed to escape, the entire media would 
question the police force about their integrity 
of work and now that they have done their 
job people are coming up to say that it was a 
breach of law! 

How do you even expect us to believe the 
law? How do you even think that women can 
remain assured about them getting justice 
when we know that a whole life time passes 
away but the victim dies without justice? 
People’s happiness over the killing of the 
Hyderabad rape accused is an indication that 
the public want capital punishment for rape.

The laws that were made in 1950 were for 
the society of 1950 and not for the society of 
2019. This is the time that the leaders stop 
coming together for politics and work for the 
improvement of the country and its safety.

It is high time that the human right activists 
stop fighting for those who cannot be consid-
ered humans. It is also high time that capital 
punishment should come up for such heinous 
crimes. It is time that rapists have to get 
severely punished. Because justice delayed is 
justice denied.

(Contributed by Sanskriti Singh, Class XII)

EssayBurma’s political turmoil 
Satisfied with the effect he 

had achieved, the general 
and his junta then em-
barked upon an economic 

policy that was to have severe 
consequences for the country, its 
people and the foreigners who had 
elected to settle down in Burma. 
The general announced to the 
country that he was introducing 
economic reforms for the better-
ment of the country. The national 
economic programme espoused by 
the regime as ‘The Burmese Way 
to Socialism’ was ostensibly to 
distribute the wealth of the nation 
amongst its citizens. In reality, it 
meant dispossessing foreigners of 
their property and businesses with 
immediate effect. 

‘The Burmese Way to Confisca-
tion’ saw former landlords and pro-
prietors of businesses subdued and 
humbled for a change on the streets 
of Rangoon, which most thought 
was justifiable punishment. Land-
lords and moneylenders who were 
unmerciful with their victims were 
discreetly begging and borrowing 
now. 

 ‘Damned good! The fellows de-
serve it, Murray,’ remarked Stan-
ley while discussing the subject 
with his neighbour one evening, 
returning from work. 

‘Mostly your chaps, Stanley,’ 
said Murray with a grin. 

‘It would appear so, Murray,' 
conceded Stanley. 'But I'm sure the 
Indians are not the only ones; they 
have their own, you know,’ 

The lieutenant who had taken 
in Stanley and his men during the 
war as prisoners had remained 
in post-war Burma like some of 
his countrymen, and had settled 
down, marrying a Burmese lady 
and spawning the last generation 
of Anglo-Burmese. Murray now 
worked as a journalist for a lo-
cal English newspaper called The 
Burma Star. 

‘It’s a good thing that you're not 
a businessman now,’ commented 
Murray. ‘The loss would have been 
more mournful.’

‘Quite right, Murray,’ replied 
Stanley grudgingly, recollecting 
that the total personal wealth he 
could have ever claimed as his own 
had become ashes in his memory 
now. 

But Stanley was indebted to the 

lieutenant, for it was him who had 
helped Stanley set up a canteen 
for the soldiers until the evacua-
tion with the approval of Colonel 
MacIntyre, retired since in the 
United Kingdom. The great irony 
of his life, Stanley reflected. It was 
the British who imprisoned him, 
and then helped him after the war 
to start a business; and when the 
business had suffered a disaster, 
it was the Japanese again who had 
given him a job until he found bet-
ter opportunities with an American 
company, for which he was now 
working. 

‘It was bound to happen,’ Mur-
ray commented. 

‘What?’ asked Stanley, recover-
ing from the wistful knowledge 
that fate had denied him success 
in becoming the prosperous busi-
nessman that he had wanted to be. 

'The disparity in wealth is too 
visible,' Murray said.

‘Oh that! Yes, Murray. Most of 
the country’s commerce is either 
in the hands of the Chinese or our 
chaps,’ agreed Stanley. 

‘Yes,’ observed Murray. ‘Few 
Burmese have any say in the econ-
omy of the country.’

‘I realized that and I do sympa-
thize with them,’ Stanley said. 

‘But not any more from what I 
see,’ said Murray. ‘It appears to me 
that the Burmese are going to have 
the only say now.’ 

‘Oh! The general’s doing okay, 
Murray,’ Stanley responded. ‘It’s 
only natural that he restores a bal-
ance of some sort.’

Stanley himself had detested the 
greed of his countrymen who had 
little regard for the honour of the 
Burmese, and he saw the general's 
policies as a natural consequence. 
He had no sympathy for the mon-
eylenders, the land-grabbers and 
the building owners, whether they 
were countrymen of his or not. 
There had to be the question of 
honour and fairness in life which 
he cherished, and he was not about 
to surrender his beliefs despite the 
looming threat of his own survival 
in the political atmosphere that 
was getting more and more unpre-
dictable.

‘I’m afraid I won’t be here long 
enough to find out,’ informed Mur-
ray. ‘The family and I have decided 
to move far away, to Australia, in a 

month’s time.’
‘Why not the UK?’ enquired 

Stanley. 
‘I believe I’ll have better op-

portunities in Australia, Stanley,’ 
replied Murray. ‘Britain’s pretty 
beat up at the moment, you know; 
what with practically giving away 
the empire and all that!’

‘Ha! Ha!’ laughed Stanley at 
Murray’s wisecrack. 

The war had left them with a 
sense of humour and they enjoyed 
sharing it between them. It also 
reflected the strength of their rela-
tionship. 

‘Oh no, Murray, what about the 
wealth of the colonies you chaps 
have drained from them?’ Stanley 
rebutted. 

‘Ha! Ha!’ It was Murray’s turn to 
laugh. ‘You don’t expect to get the 
railways, the telegraph, the postal 
services and a whole administra-
tive service for free, do you now?’

‘And I suppose you’d say we 
got it cheap?’ chided Stanley in 
rebuff.

‘Yes, believe me, Stanley,’ Mur-
ray said, seemingly serious. ‘Yes, 
you have, unless you folks want to 
carry on with bullock carts. We’d 
charge you the sky for every motor 
car or locomotive you import from 

us, you know;’ 
‘Very imperialistic, isn’t it? Or is 

it capitalism? Anyway, quite soon 
you are going to see a whole lot of 
us in Britain, returning the favour,’ 
Stanley said. 

‘It’s strange, isn’t it? We give 
you the independence to leave you 
alone so that you can enjoy it, and 
what do you do? You land in Eng-
land and take away our jobs, not 
allowing us to enjoy our memories 
of having been your masters,’ Mur-
ray remarked with a wide grin. 

‘That’s the way of the world,’ an-
swered Stanley. ‘It’s karmic, you 
know.’ 

‘Ah! You keep saying that. 
Karma! I’m inclined to believe in 
the here and now .. .in what you 
sow and reap in one lifetime. Not 
in something a few births away 
which I won’t recognize. Anyway, 
what about you, Stanley?’ asked 
Murray, returning to the topic of 
the general's junta. ‘Plan to stay on 
here?’

‘Yes,’ replied Stanley confident-
ly. ‘I’m sure things will level down 
once the general’s through with the 
balancing act.’

‘In that case, you’d better do 
something about your citizenship,’ 
advised Murray. ‘I don’t think it’s 
going to stop here. There’s an ill 
wind blowing, as the saying goes, 
but take it from me as a newspaper 
man, it’ll get worse.’

‘Oh, it won’t be that bad, Mur-
ray,’ Stanley answered. ‘It’s prin-
cipally just the matter of trade and 
labour that has to be resolved and 
after that, I’m sure things will be 
just fine. I'm married to a national 
after all.’

‘Sure. But she’s a Karen. You 
would be quite stupid to ignore it,' 
cautioned Murray. 

Stanley was certain that once the 
economic balance was restored in 
the country, life would return to 
normalcy again. He was wrong. 
In the following months, he was to 
see how wrong he was, and began 
to feel disturbed by the zealous ex-
tent to which the general's policies 
were implemented.

 
*

THE ECONOMIC 
REVOLUTION 
Kamayut 
A Suburb of Rangoon 

8:00AM 
Mohamed Ibrahim was a sec-

ond-generation Indian in Burma. 
Belonging to a community called 
the Kha Khas, his ancestors came 
from a southern state in India com-
monly known as Malabar. Sur-
prisingly for a Kha Kha, he spoke 
Burmese fluently and, but for his 
skin, was as Burmese as the locals. 
He went to a local school with the 
Burmese and wore his lungi as the 
Burmese did. He read the news in 
Burmese and wrote his accounts in 
Burmese. His nativity in India was 
as remote to him now as it was to 
many of his kind who had settled 
in the country and practiced a busi-
ness in which the community ex-
celled. They ran utility and provi-
sion stores all around Rangoon and 
its suburbs, and provided a service 
that the native Burmese were yet to 
perfect. Credit without interest. 

The store he owned was his pride 
and, like his father who started the 
business, he was known to be fair 
in his dealings. His dream was to 
find someone capable of looking 
after the business, which would al-
low him an opportunity for a holi-
day and passage to India, where 
he would seek a wife and bring 
her back with him to this land of 
abundance. Little did he suspect 
that morning when he woke up that 
his dreams would end prematurely, 
and that in a few months’ time he 
would be on-board a refugee ship 
on a one-way journey to his ances-
tral home. 

That morning, Mohamed Ibrahim 
saw his provision store sealed and 
numerically marked. I t had a new 
board in place of the old one, and 
was now identified as ‘People’s 
Stores No. 178’. He panicked and 
couldn’t understand what had hap-
pened. He had heard a rumour that 
the government had plans to abol-
ish private enterprise in the land, 
and he had presumed it meant the 
big private sector. His was a small 
business; far too small for the gov-
ernment to take an interest in. He 
went about the neighbourhood to 
determine the facts.

Book: The Lacquered Curtain 
of Burma; Author: Eugene  
Lawrence; Publisher: Olive 

Turtle, Niyogi Books; Pages: 
223; Price: Rs 495

Book 
excerpt

By WL Hangshing

No! I didn’t go to Chinagate, the Chi-
nese restaurant at Bandra, as it brings 
eye-welling memories of the table 

where we sat, Randhir, Navin, Geeta, Rani 
and I. I had come to Mumbai in response to 
a court summon in a CBI prosecution case 
in which I was the sanctioning authority, as 
the Commissioner of Service tax, almost a 
decade ago.

I remember the fine-dine table that was 
Randhir Kapoor’s favourite. The waiter 
had knowingly ushered us there. Around 
the table was Randhir’s best buddy, Navin 
Nischol and his wife Geeta. Geeta and my 
wife Rani had become the closest of friends. 
They confided with each other even in their 
most personal of matters.

Randhir, whom I never felt close enough 

to till then, to call him by his pet name of 
Daboo, took regular swigs of his pet bottle. 
Ninny (Navin) was on his usual Greygoose, 
the ladies on wine and I was on rum, being a 
rum bum whenever the choice was available.

As we got a little tipsy and on to table 
drumming mood, we began attracting glanc-
es from the other tables in the restaurant. By 
and by, the rum must have taken hold and I 
began humming... Ae Dil Hai Mushkil Jeena 
Yahan... and in the same beat the rest of us 
at the table followed in with... Zara Hat Ke, 
Zara Bach Ke, Yeh Hai Bombay Meri Jaan. 
By the next verse, the whole restaurant had 
joined in and at the end of the song, there 
was high-spirited applause all around.

There were a few more rendezvous at that 
table. It never fails to evoke fond memories 
of happy carefree times together, days gone 
by, days that won’t come back. 

Geeta was the first to go. We had just land-
ed from Delhi and she had called for Rani 
to come over the same night. Since she was 
tired, having just landed, she promised to 
visit her the next day. It was not to be, as 
early the next morning, Navin called up to 
say that Geeta was no more. We, and now 
I, still rue the night before when we didn’t 
respond to her call to visit her. Navin was 
the next to close his eyes a couple of years 
later. Now, from that table of five, there re-
mains only Daboo and I, trodding our sepa-
rate ways, I on a lonely one, on this planet 
called Earth.

I don’t like to go to Chinagate because it 
has eye-welling memories of happy days 
that won’t come back.

(The author is retired Chief  
Commissioner, GST&Customs, NE Region)

Memories don’t just goBegin 2020 with healthy snacks, local flavour

So readers, how are you plan-
ning to spend your New Year? 
If you are among those who 

want a quiet family time, then here 
are some healthy and yummy reci-
pes for snacks and meal. For those 
who are throwing a small but jazzy 
party the night before the New Year 
can also try the absolute desi reci-
pes. They are easy to make as well 
as digest. Check your stock and get 
the missing ingredients now. And 
start 2020 on a delicious note with 
Toshali Mandal.

Corn samosas

Ingredients

For the dough
1 cup all purpose flour/maida
Salt to taste; 1 teaspoon of oil
Water for kneading

For the filling
1/2 teaspoon of jeera
1 cup of boiled sweet corn 
2 medium sized boiled potato
1/2 teaspoon each of red chilli pow-
der, cumin seeds powder, coriander 
powder, black pepper powder, ga-
ram masala powder, chaat masala
1/2 teaspoon of green chillies 
(chopped)
1-1/2 tablespoons of oil
Salt as required
Oil for deep frying

Direction

In a pan, heat half tablespoon 
of oil and add whole jeera, boiled 
sweet corn, boiled potatoes and 
mash them roughly. Add red chilli 
powder, cumin powder, coriander 
powder, garam masala, black pep-

per powder, chaat masala, chopped 
green chillies and salt to taste. Mix 
well and keep aside until cooled 
completely. 

For dough, mix salt, flour/maida, 
oil and knead into a soft dough us-
ing water as required. Cover and set 
aside for about 20 minutes.

Roll medium-sized chapattis of 
dough and cut it into two from the 
middle to get two half-moon shaped 
chapattis. Fold each half into a hol-
low cone and stuff the filling and 
fold the ends.

Heat oil in a wok for deep fry-
ing. Drop the samosas into the oil 
and fry them until golden brown on 
medium flame. Remove them and 
place them on a tissue paper. Serve 
the samosas with tomato sauce or 
any sauce/chutney of your choice. 

Healthy potato tikkis

Ingredients

4 medium-sized boiled potatoes
Crumbs of two slices of brown 
bread 
Bhurji of one egg 
1 medium-sized onion, chopped 
1/4th cup of chopped spring onions

4 chopped green chillies - 4 , 7) 
1/4th cup of chopped coriander 
leaves
1 teaspoon of salt 
1 easpoon of red chilli powder 
1 teaspoon each of jeera powder, 
dhania powder, garam masala 
powder, black pepper powder, corn 
flour, 
1/4th cup of kishmish/raisins 
Onion rings, coriander strands, 
pickle, tomato sauce, coriander-
mint chutney, red chilli chutney for 
garnishing 
Oil (white oil/olive oil ) for brush-
ing the tray before baking

Direction

Take a mixing bowl and add the 
boiled potatoes, egg bhurji, chopped 
onion, spring onions, green chillies, 
coriander leaves, salt, red chilli pow-
der , jeera, dhania, garam masala 
powder, black pepper powder, corn 
flour and raisins and mix every-
thing well to form a dough. Rub a 
bit of oil in between your palms and 
make small tikkis from the dough. 
Cover the tikkis with brown bread 
crumbs. 

Heat a non stick pan/tawa, brush 
a bit of oil and shallow fry the tik-
kis on both sides , serve hot with 
the chutneys, pickle and sauce and 
garnish with some onion rings and 
fresh coriander strands. Onions can 
be fried a bit before adding to the 
mixture. 

Instead of egg bhurji, boiled eggs/
paneer/boiled and shredded chicken/
boiled and shredded nutrela gran-
ules can also be added. Ginger-gar-
lic paste can also be added. Instead 
of corn flour, rice flour or arrowroot 
can also be used in the same quan-
tity as a binding agent. If using a 
microwave then brush the tray with 
oil and bake them in a pre heated 
oven at 180C for 12-15 mins , Add 
a small cheddar /mozzarella cheese 
cube inside the tikkis and you can 
rename the dish as ‘baked potato 
cheese burst tikkis’. 

Rohu/Rui paturi

Ingredients

4 medium pieces of fish (rohu)
3 tablespoons of mustard paste
1 tablespoons of poppy seeds paste
2 green chillies, 4 green chillies to 
wrap, 2 tablespoons of grated coco-
nut, 1 lemon, 
2 teaspoons of turmeric powder, 
Salt to taste
½ cup of mustard oil
Banana leaves to wrap

Direction

In a grinder put mustard and pop-
py seeds. Grind them till they turn 
into a coarse powder. Now add oil 
and green chillies and grind them 
until you get a super smooth paste. 
Check by nabbing a little of the 
paste in between two fingers for its 
consistency. If it feels even a little 
bit coarse, grind again.

Pour the entire paste in a bowl 
and stir in some water to make the 
paste of medium consistency. Also, 
add two tablespoons of mustard oil, 
salt, turmeric powder and a gener-

ous squeeze of lemon.
Prepare your banana leaf. Take 

a sharp knife and cut the leaf in a 
sharp and smooth motion along the 
stem. The strong stem should be cut 
off nicely. Make sure not to tear the 
leaf at any point.

Observe the leaf to measure how 
much portion you will need to wrap 
one fish. Then select a line accord-
ing to that measurement and gen-
tly tear the leaf along that line. It 
should come off easily and smooth-

ly. Follow this step to create other 
wrappers from the leaves. It is con-
venient to prepare them before you 
start wrapping rather than doing 
each one of them at a time.

Place one fish in the middle of the 
banana leaf. Spoon in one table-
spoon of the mustard paste. Rub it 
well all over the fish. Drizzle half 
teaspoon of mustard oil over it and 
place some grated fresh coconut and 
one green chilli on top. Now wrap 
the leaf with the help of a thread.

Take a roasting pan and drizzle 
some mustard oil into it. Pour in ¼th 
cup of water. Mix it well and spread 

the oil and water all over the surface 
of the pan. Take some of that mix 
and brush that on the upper part of 
the envelopes of fish as well.

Place the wrapped fish into that 
pan one beside the other. Do not 
stack. Cook the wrapped fishes in it 
until the banana leaf starts to char. 
Do it in small batches and once 
done, take them out of the pan and 
keep aside.

Serve hot with steaming rice and a 
generous drizzle of mustard oil. 

Inner strength

cook up  
a storm

By Richa Kharshandi

Ar n o l d 
Schwarzeneg-
ger was Donbor 
Rumnong’s hero 

since the latter was a child. 
Now, Rumnong is inspir-
ing many young men in the 
state, especially after win-
ning the Mr India Men’s 
Physique 2019 title. 

“I started bodybuilding 
in 2010 and I have admired 
Arnold Schwarzeneg-
ger since my childhood. 
I guess it all started from 
there. My dad used to tell 
me, ‘when you grow up, 
you must join gym and 
become like Arnold’,” the 
31-year-old bodybuilder 
said.

However, Rumnong nev-
er planned to take part in 
any competition but with 
time, he developed an in-
terest in bodybuilding and 
won accolades.

In 2014, he competed for 
the first time for Mr Iron 
Man title where he was the 
first runner-up. “In 2017, 
I became the first Mr Me-
ghalaya Men’s Physique 
and then I got the oppor-
tunity to participate at the 
national level that was held 
in New Delhi,” he said.

Mr India was a big chal-
lenge and Rumnong knew 
that he would have to work 
hard for the title. He did 
not win that year but got 
selected in the Top 10. 
Rumnong did not give up 
and again participated this 
year.

Terming bodybuilding as 
“a rich man’s sport”, the 
champion said it was dif-
ficult to continue because 
bodybuilders have to eat a 
lot and “it is necessary to 
be financially strong”. 

Rumnong works out 
five times a week but dur-
ing competitions he goes 
to the gym every day. A 
bodybuilder’s diet keeps 
changing and “for now I 
eat seven times a day with 

a gap of two-three hours”. 
He eats around 15 eggs a 
day and 180 gm of chick-
en. 

“There are times when 
I want to give up because 
of the financial problem 
but then I think to myself 
that I cannot. This is what I 
want and I have to contin-
ue. As long as my mother 
and wife support me, I will 
keep going,” he said.

Despite his determi-
nation, motivation was 
scarce for Rumnong who 
was always discouraged to 
continue. “After winning 
Mr Meghalaya Men’s Phy-
sique, instead of encourag-
ing me, there were people 
who said that ‘to go further 
you have to invest more. 
Do this and that. There 
will be no chance for you 
to continue from here’. I 
just told them that if I have 
it in me then nobody can 
stop me. And then I won 
the Mr North East title,” 
he recollected.

Even after becoming Mr 
North East, he was de-
moralised by many who 
pointed out the adversi-
ties instead of helping 
him move ahead. “See, 
people will prevent you 
from going ahead but you 
should never listen to the 
negativity of the people. I 
wouldn’t have won the Mr 
India Men’s Physique title 
if I had listened to them. 
Just listen to your heart and 
give your 100 per cent.”

Apart from his family 
members, his coach Au-
brey Franklin Laloo has 
always supported him. “He 
inspires me a lot. There are 
times when I want to give 
up due to injuries but he is 
always there for me.”

The Mr India Men’s 
Physique winner said the 
role of a trainer is vital in 
bodybuilding. “From pre-
paring diet chart for me 
to checking body weight 
frequently, it is all his re-
sponsibility. I am like a ro-

bot and my trainer coaches 
me what to do and I follow 
that,” he said. 

The body builder has 
also not received any 
support from the Sports 
Department that always 
turned his requests down 
by saying “fund will take 
time to come”. He went to 
the department for fund a 
month before the competi-
tion and the officials there 
told him that it could be 
managed only after six 
months. “They just told 
me that it was not possible 
to provide financial help 
right now.”

Sports Minister Ban-
teidor Lyngdoh had also 
assured help but nothing 
much was done. 

Recalling an event that 
disheartened him, Rum-
nong said, “I was hurt once 
when the sport authority 
told me to ‘beg, borrow or 
steal’. However, they apol-
ogised immediately after.”

Rumnong was fortunate 
to have a sponsor who 
provided assistance. “I 
promote their product in 
the competitions and in re-
turn they provide supple-

ments,” he said and added 
that other participants 
at the national event got 
help from their respective 
states. 

The Meghalaya Body 
Building and Fitness Asso-
ciation also helped Rum-
nong financially and “I am 
very grateful to them”.

Besides the professional 
hazards, Rumnong had to 
struggle with his personal 
problems and the lowest 
point in his life was when 
he lost his daughter. 

“I was broken from inside 
and did not want to contin-
ue but my wife told me not 
to give up after coming so 
close to the competition. 
My mother and my wife 
are very supporting. It is 
because of them I am what 
I am today,” the father said 
as his voice quivered with 
emotion.

Rumnong is a fighter and 
wants every young body 
builder to have persever-
ance. “Do not give up even 
if there is no fund from the 
government,” he said with 
conviction.
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Body builder struggles against odds to be champion

Rumnong receives the award at Mr India event


