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LETTER FROM THE PRESIDENT


Dear Members,

On behalf of the executive committee, I would like to welcome the new members to AIA South Florida family.   

The AIA sponsored first Golf and tennis tournaments were a huge success.  Winners of the golf tournament Syed Ali, Samant Bhalla, Ashok Singh, Devinder Singh and tennis tournament Narender Chhabra and Rajiv Krishnan were recognized at the picnic, which was held at Morikami Park on March 29, 2008.  It was wonderful to see so many of you at the picnic.  I thank Viresh and Mukesh for arranging the events with fun filled games, music and delicious food.  

Congratulations to Ambar Mehta and Gaurav Sen, recipients of 2008 AIA merit scholarship and they well be honored at our annual banquet to be held on November 1, 2008.
Once again this year AIA is taking the lead in celebrating Independence Day along with other local Indian organizations.  The event will take place on August 17, 2008 at the Omni auditorium, in BCC Coconut Creek campus.  Please contact Ms. Hovi Shroff and Kitty Singh co-chairs of the event for participating details.  Hope to see you all at the next event and please feel free to contact me for any suggestions and concerns.
Sincerely,

Karan Munuswamy, MD

President, AIA S.Florida Chapter 
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H-1B VISAS   
By MANJULA KALIDINDI, Esq
	Everyone nowadays has some knowledge about the H-1B visa. However, some of the following questions seem to come up from time to time. 

· Who is responsible for paying the fees (filing fees, attorney fees)?

Employees can pay attorney fees, the filing fee of $190, any visa application fees at the overseas consulates and the $500 Fraud fee. Employers must pay the ETA training fee of either the $1500 if they employ more than 25 full time employees or $750 if they employ less than 25 full time employees. The training fee cannot be paid or reimbursed by the employee.

Both the employer and the employee need to be aware that when a payment or reimbursement of legal/filing fees is deducted from the employee’s salary, it cannot be below the prevailing wage. This is a violation by the employer of the Department of Labor regulations.

· When should the employer start paying the employee the required wage?

Once the H-1B petition has been approved, the employer must start to pay the employee 30 days after the nonimmigrant employee is first admitted into the U.S.  If the petition is for a change or extension of status, then the individual must be paid 60 days after s/he first becomes eligible to work for the petitioning employer.

· Should an employee be paid the required wage when s/he is benched?

According to regulations, if an H-1B employee is benched due to lack of projects/assignments, lack of a permit or license, s/he must still be paid the required wage.  If the H-1B employee is not working due to “conditions unrelated to employment” at the H-1B’s request such as maternity leave, there is no obligation to pay the H-1B as long as the period is not subject to pay under other statutes or regulations 

· When an H-1B wants to change employers, when can s/he start working for the new employer?

Under the portability provision of the American Competitiveness in the Twenty-First Century Act, s/he can start working for the new employer upon the filing of the petition. I advise my clients that they can start working once we have knowledge that the H-1B petition has been received by the CIS. 
	· When can an H-1B be extended beyond the 6th year?

The H-1B can be extended in one year increments beyond the 6th year when:

365 days or more have passed since filing a labor certification OR
365 days or more have passed since an I-140 was filed

         The H-1B can be extended beyond the 6th year for a 3 year period when: an I-140 has been approved but there are no visa numbers available; that is, the H-1B cannot yet file adjustment application , since his/her priority date is not yet current. More than one extension of the three year period may be granted

· Can a nonimmigrant worker petition himself/herself for an H-1B?

There is no prohibition against a person self-petitioning for a H-1B as long as s/he meets the requirements.

· Who is an H-1B dependent employer?

An employer is H-1B dependent if it has in the United States:

1.  25 or fewer full-time employees and more than 7 H-1B employees

Examples: 
20 employees: 5 H-1B employees = Non-Dependent

10 employees: 8 H-1B employees = Dependent

 7 employees: 7 H-1B employees = Non-Dependent

REMEMBER: If you have less than 25 employees, you must have more than 7 employees to be “H-1B Dependent”. Exactly 7 is not more than 7.

2. Between 26 and 50 full time employees and more than 12 H-1B employees

Examples:
30 employees: 10 H-1B employees = Non-Dependent

40 employees: 15 H-1B employees = Dependent

50 employees: 12 H-1B employees = Non-Dependent

3. At least 51 full-time employees and a number of H-1B  

employees equal to at least 15% of the employer’s full

time employees, i.e. if 16% or more of your workforce are 
H-1Bs, then you are H-1B dependent.

Examples:
60 employees: 10 H-1B employees = Non-Dependent

100 employees: 30 H-1B employees = Dependent          

1000 employees: 100 H-1B employees = Non-Dependent
This article was previously published in March 2007 issue of CityMasala. Manju Kalidindi can be reached by E-mail: mklaw@bellsouth.net
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CHICKEN ACHAARI - A Quick and Tasty Dish
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	Chicken Marinade
	Baghaar (Aromatic Spice Oil)

	Chicken breasts 4 (1 inch cubes)
	Oil 1/2 cup

	Red Chilli Powder  2 tsp
	Cumin seeds 2 tsp

	Ginger paste   2 tbsp
	Mustard seeds 1 tsp

	Garlic paste    3 tbsp
	Star anise 1 or fennel seeds 1 tsp

	Cumin powder 1 tsp
	Fenugreek seeds 1 tsp

	Coriander powder 2 tsp
	Nigella or onion seeds 1 tsp

	Green chillies 6 (slit, seeds removed) 
	Dry red chillis 4

	Salt 1 tsp or to taste
	Curry leaves 20-25

	Lemon Juice 6 tbsp
	Tomato paste 2 tbsp

	Garnish Lemon slices, cilantro leaves
	Brown Sugar 1 tsp Optional



          Place the chicken in a heavy skillet and the garlic, ginger paste, cumin and coriander powder, green chillies, red chilli powder and salt. Marinate the chicken for 45 minutes. Heat the oil in another small pan.  Add the cumin, mustard seeds, star anise or fennel and fenugreek seeds. When the mustard seeds splutter add the nigella seeds and red chillies. When the red chillis darken, add the curry leaves (leaves will become transparent) Add the tomato paste and stir for one minute. Pour the aromatic spice oil on the chicken and cover the dish to preserve the aromas.  Now cook on high for 5 minutes and then on low till the chicken is tender. Add lemon juice and cook till the gravy is reduced. The edges of the gravy should be shiny.  Add the brown sugar if desired. Heat through. Garnish with lemon slices and cilantro. Serve with fluffy white basmati rice. This dish may be modified to be mild by halving the green and red chillis.

BAGHAAREY BAINGAN - Savory Eggplant Dish from Hyderabad
	
Baby Eggplants 1 lb or 8-10
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Peanuts ¼ cup                                                     

	Onions 2+2
	Dried coconut flakes ¼ cup

	Ginger 2 inch piece                                           
	Turmeric ½ tsp

	Garlic cloves 8
	Red Chilli powder 1 tsp/to taste

	Coriander seeds 2 tbsp
	Jaggery 2 tsp                                                           

	Mustard seeds ½ tsp
	Tamarind paste 2 tbsp

	Cumin seeds 1 tsp
	Salt 1 tsp or to taste                                                

	Fenugreek seeds ¼ tsp
	Curry leaves 8-10                                                   

	Sesame seeds 3 tbsps
	Water ¼ cup

	Poppy seeds 2 tbsps
	Oil ¼ cup



                               Wash the eggplants and slit them along the length stopping short of the stem. Eggpant should hold together for stuffing. Place two onions with the skins directly on top of stove and rotate till the skins char and the onions soften. Remove skins. Coarsely chop the onions, ginger and garlic. Set aside. 

           Dry roast the coriander, mustard, cumin, and fenugreek seeds. Add the sesame seeds. When the seeds become aromatic and darken slightly, add the poppy seeds, peanuts and dried coconut till lightly browned. Grind together all the dry ingredients including salt, ginger, garlic roasted onions, and tamarind pulp to a fine paste. Add turmeric and red chilli powder.  

Stuff the eggplants along the slits using part of the paste, reserving the rest for gravy. Finely chop the other two reserved onions. Heat the oil in a large skillet. Fry the onions until lightly browned. Add the curry leaves and the stuffed eggplants. Fry until the eggplant changes color. Add the remaining spice paste and a little water. Cook on medium low until the eggplants are fully cooked. Add the jaggery. Simmer with lid on till the surface of the gravy appears shiny.  Serve with naan, bread, puri or roti. An excellent vegetarian dish!

2008 AIA TENNIS & GOLF TOURNAMENTS
The first event of 2008 was the AIA Tennis Tournament held on Saturday, March 15th at the Woodlands Country Club in Tamarac. This is the first for AIA and we had good turn out with 30 participants competing. The doubles category winners are Narender Chhabra and Rajiv Krishnan. Photographs by Daljeet and Sivam.
[image: image22.jpg]


[image: image23.jpg]



[image: image24.jpg]


[image: image25.jpg]



The 2008 AIA Golf Tournament, which is also a first for AIA, was held on Sunday, March 16th, 2008 at the Woodlands Country Club in Tamarac. We had a great turn out with 31 participants. And the winners are Syed Ali, Samant Bhalla, Ashok Singh and Devinder Singh. The winning score was 9 under par (-9). Photographs by Daljeet and Sivam. 
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2008 AIA PICNIC
2008 AIA Picnic was held on March 29th at the Morikami Park in Delray Beach. We are happy to welcome all the new AIA members. Kids had a blast with the Clown, Bounce house, Face painting and cotton candy. The adults were busy participating in Cricket, Pittoo, Tug-of-war, Bingo, Face painting etc. Face painting and Cotton Candy was a hit even among the adults. The sumptuous food was catered by Bombay Cafe. We donated the collected food cans to the Boca Helping Hands. The weather was perfect, thanks to Mother Nature. Here are some of the pictures photographed by Rashna Seth.
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	UP COMING EVENTS
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AIA  INDIAN INDEPENDENCE DAY CELEBRATION
Sunday, August 17, 2008
Omni Auditorium, Coconut Creek

We invite all the Indian Associations in S. Florida to join this celebration.

To Participate please call:

(954)492-8616
	Save the Date!

AIA  ANNUAL BANQUET

ON 
Saturday, NOV 1st, 2008
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2008 AIA Scholarship 
AIA is proud to announce the 2008 AIA Merit Scholarship recipients: Ambar Mehta (Broward County) and Gaurav Sen (Dade County).

	
	Newsletter Articles

We welcome informative articles from our members to publish in our newsletter.

For information call:

(954)341-9346

umasivam@hotmail.com
	





THE ASSOCIATION OF INDIANS IN AMERICA


SOUTH FLORIDA CHAPTER


110 Bay Colony Drive, Fort Lauderdale, FL 33308





                          APRIL 2008, VOLUME II




















Replace with Date                        Replace with Volume





�





�





In This Issue





LETTER FROM THE 


PRESIDENT……………..  pg. 1                          


LEGAL CORNER………..  pg. 2


COOK’S NOOK………..  pg. 3


SPORTS TOURNAMENT.. .pg. 4


PICNIC………………….. pg. 5


UPCOMING EVENTS……. pg. 6


 


CONTACT US:





Website: 


www.aiaflorida.org


President: PresidentAIA@aol.com





Phone: 954-492-8616














Recipes offered by Ujvala Bhuta
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Become a founding member of AIA'S ALPHA SOCIETY  for a one time LIFE Membership fee of $300 to avail additional membership Perks.


PLEASE RENEW YOUR 2008 MEMBERSHIP.  Form is available on the website: �HYPERLINK "http://www.aiaflorida.org"�www.aiaflorida.org�.
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