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LETTER FROM THE PRESIDENT

Dear fellow members,



Upon assuming the office of the president of AIA south Florida chapter, I write this letter with appreciations for the past presidents and their teams for their contributions in maintaining our heritage and serve the community at large with various social agendas.  I thank the immediate past president Dr. Karan Munuswamy and his executive committee members for their trust and confidence in my stewardship during the next two years. 

I am putting together a team of dedicated members to serve the AIA community. We want to assure you of our commitment and eagerness to serve the community to the best of our abilities. I am truly honored to be part of such a dedicated and talented group of individuals who have agreed to serve on the executive committee  

We live in a time when India and Indians are envy of the world.  It is vital to uphold our values wherever we live in.   It is the responsibility of the present and future generations to embrace and cultivate the Indian culture so that the generations to come will maintain an identity and not to get lost with time to become dysfunctional.  Associations like AIA serve as a vehicle to unite all religious, professional and regional groups in the society and help maintain the Indian identity and values of our heritage and culture.

My team and I welcome fresh ideas for programs and events that the community can benefit from. I look forward to meeting each and every one of you during the upcoming events. 
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We will keep you up to date on our progress and inform you of upcoming events through this quarterly newsletter as well as by e-mail.  Please renew your membership promptly so we can stay in touch.  

Let us join hands to bring about the joy of oneness and share the spirits of AIA mission to foster Indian heritage and American commitment. 

 
Sincerely,

Uma Eniasivam

President, AIA - S. Florida Chapter 
COMPLIANCE WITH IMMIGRATION LAWS BY US EMPLOYERS

By BHAVANI NIRMAL, Esq
	       Attention Employers! “ICE” may be knocking at your doors.  I am not talking of the polar ice cap melting due to global warming and reaching your doors.  The U.S. Immigration and Customs Enforcement officers may be checking your company premises for employees without proper immigration authorization to work. 

         With the vigorous enforcement measures undertaken by the US Customs and Immigration Enforcement these days, it is essential that employers in the United States know the current updated regulations and procedures governing the employment eligibility of their workers.

          The most important document that every employer must have in his records is Form I-9 for each employee in his payroll records.  I-9 is the employment eligibility verification form .Latest version is dated 08/07/2009. The Human Resources office must keep abreast with the latest instructions regarding the verification as these have undergone many significant changes in the last few years.

          The employer must arrange for self audits annually to ensure immigration compliance either through trained personnel of his HR department or through his Counsel. Many attorneys provide know how on this matter either by conducting seminars or holding training sessions at the employer’s office. The verification records must be kept safe according to carefully crafted retention policies which is normally 3 years from the date of hire or 1 year after termination, whichever is longer. Even when the records are destroyed due to efflux of time, it is better to keep a notation to prove if the need arises later, that the verification was done initially.

         Every employee must fill, sign and date the I-9 form. The employer can review the documents furnished by the employees with the form for verification. As a matter of good policy, these documents should be kept separately from the I-9 file or personal file of the employee. During the 

qualified for the job if a question about discrimination arises. It is safe to treat every one 

equally in framing recruitment standards and ask every one to fill in I-9 with supporting documents.

        Though the employers are not required to have I-9s for independent contractors, one must be careful in labeling someone as such. There are strict guidelines framed by the Internal Revenue Service to define independent contractors.  To avoid penalties for using unauthorized independent contractors, employer must use reasonable care. While contracting their services, the agreement must impose on the independent contractor the duty to comply with all immigration laws, federal and state laws and to indemnify the employer for any penalties or fines for violating the immigration laws that can be imposed for such violation including legal fees and costs of defending the employer against any action against the employer. 

         The Employer can also consider whether it should participate in the internet based E-Verify program, a compliance program operated by the US Citizenship and Immigration Services in partnership with the Social Security 
 
	self audit, if an error in the information supplied in

section 1 of  I-9 is found, the employee must draw a line through the incorrect information, add the correct information, and indicate therein “correction made during self audit”, sign and date the correction when such a correction is made. Never use white out or back date the correction as this will surely raise a red flag when a government audit is made and may be suspected as tampering done in bad faith . All other sections can be corrected and signed and dated by the employer.

         If doubts arise about the legitimacy of the supporting documents submitted, the employer can certainly take follow up action. However the employer need not act as a private eye in judging the veracity of the documents but accept them if they appear to be facially and reasonably genuine. 

        Since the area of immigration compliance is relatively new, the employer must be careful not to open himself to charges of discrimination and discriminatory practices. Title VII of the Civil Rights Act, 1964 prohibit employers from indulging in national origin discrimination against job seekers and employees based on place of birth, accent, language and appearance. If you treat differently these individuals because they look different, you are guilty of discrimination.  While prohibition of discrimination under Title IV applies to employers with more than 15 employees, Immigration Reform and Control Act, 1986 (“IRCA”) applies to employers with 3 or more employees. Citizenship status discrimination under IRCA protects permanent residents, temporary residents, asylees and refugees who are eligible to work in the United States incident to their status. 

         A company can have citizen only policy when such restrictions are permissible under the law because of the sensitive nature of the employer’s work such as defense projects. Between a equally qualified US Citizen and a equally qualified protected non citizen, it may also be technically permissible to prefer the US Citizen, but it can still require the employer to show that the US citizen is fully 
Administration.  This program helps the employers

to determine work eligibility for new employees through automatic link to federal data base and to confirm their social security numbers. 
         The employer must sign on an electronic Memorandum of Agreement setting forth the rights and duties of the government and the employer. By signing the MOA, the Employer must grant certain access to its records to enable the government to monitor the employer’s use of the program.

       This is a brief over view of Employer responsibilities in the immigration context and should not be substituted for legal opinion in specific cases. You must consult with an Attorney for guidance on specific issues.

___________________________________________

The contributor is Bhavani Nirmal Esq. who has been practicing immigration law since 1994 in Miami, Florida. She is an alumnus of the University of Miami – School of Law. She is a member of the Florida Bar and a member of the American Immigration Lawyers Association. She can be reached by email at bonnie605@yahoo.com.



	Haiti Earthquake

We request our members to make generous donations for the Haiti Earthquake Relief.
	
MEMBERSHIP RENEWAL

Please renew your AIA annual membership. Forms available at www.aiaflorida.org


	HAPPY NEW YEAR - 2010

	
AIA Executive Committee
wishes you and your family 
a very happy and prosperous New Year.

	
NEWSLETTER ARTICLES

We welcome informative articles from our members to publish in our newsletter. For information call: (954)341-9346 or email to aia.sflorida@gmail.com
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Khaman Dhokla – A light, nutritious and savory snack from Gujerat
Ingredients:
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	Channa (chick pea) dal 1 cup

Moong dal 1 cup 

Water 4 cups

Buttermilk 2-2 ½ cups

Oil 2 tbsp

Asafetida 1/8 tsp

Lemon juice 3 tbsp

Baking powder 1 tsp

Sugar 1 tsp

Turmeric ½ tsp

Ginger 2 inch piece grated finely

Green chili 1-2  chopped finely

Salt 1 tsp or to taste
	ENO ½ tsp/thali (plate)

Temper

Oil ¼ cup

Mustard seeds 2 tbsps

Asafetida 1/8 th tsp

Green chili (Serrano) pepper sliced thin

Curry leaves 20-30

Lemon juice of one lemon

Sugar 1 tsp

Sweetened coconut flakes or  fresh grated coconut ¾ cup

Cilantro cut fine for garnish 1 cup





METHOD


      Wash the channa dal in several exchanges of water, till the water runs clear. Repeat with the moong dal. Soak the dals separately in two cups of water each. Set aside for 4-8 hours or till the dals have doubled in volume. When all the grains have doubled in size pour off the water completely. Place in a blender and add buttermilk sufficient to allow the blades of the blender to turn. Blend the mixture of dals on the grind setting of the blender, adding buttermilk as needed till mixture appears smooth. Pour into a stainless or glass bowl with a tight fitting lid.

     Mix the oil, asafetida, lemon juice and baking powder into the batter. Cover with a tight fitting lid, and set aside to ferment overnight or till the batter has visibly doubled in volume. The next day add sugar, turmeric, ginger, green chili, salt to the fermented batter and mix gently so as not to lose the air bubbles in the batter.

    Place water in the dhokla (idli) steamer to one inch in depth and bring to a boil. Prepare the steamer plates by spraying with PAM or oil. Remove sufficient batter to fill the plates to ¾ of their capacity to another bowl. Add 1 ½ tsp ENO to the bowl and gently mix into batter. The batter will foam. Pour immediately into plates and place in the stand and place the stand in the dhokla steamer. Cover tightly and let steam for 10 – 15 minutes. Remove from heat and let the plates rest for 5 minutes. Cut into diamonds or squares and remove to serving platter. Repeat till all the batter is used up. Makes approximately 4 nine inch plates of 16 squares each. 

    Heat the oil in a butter warming stainless vessel on high heat. Add the mustard seeds. These will splutter. Remove from heat and let it rest for 1 minute. Add the chilis, and curry leaves till curry leaves appear transparent.  These will splutter. Let cool. Add the Lemon juice and sugar to the oil. Spoon out mixture dropping a little on all off the squares or diamonds. Garnish with coconut and cilantro.  Serve cold or warm.

Lamb Turkey Sheik Kabab – Great Little Appetizers
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Ingredients:
	Onions peeled and chopped

Lamb ground 1 lb

Turkey ground 1 lb

Salt 2 tsp or to taste

Cilantro fresh 1 bunch coarsely chopped

Mint leaves fresh 1 bunch (remove stems)

Garlic cloves minced 10

Ginger grated 2 inch

Green Chili 2-3 seeds removed, chopped

Egg 1
	Bread crumbs ½ 

Cinnamon 2 tbsp

Cloves 1 tbsp

Black pepper 1 tsp

Garam masala 2 tsp*

Chaat masala*

Skewers for kababs soaked in water 20

Butter 2 tbsp melted 

Lemon Juice ¼ cup

Cherry Tomatoes, Lemon 


METHOD:

       Place onions, lamb, turkey, salt, cilantro, mint, garlic, ginger, green chili, cinnamon, cloves, black pepper, garam masala in the food processor. Run the processor to cut and mix all the ingredients. If the food processor cannot handle the whole volume, work in two batches and mix thoroughly at the end. The mixture will appear homogenous and can be shaped around the wooden skewer. If mixture appears too wet, add more bread crumbs till the ground meat holds its shape. Take ½ cup of meat and shape in into a cylinder. Thread the skewer through it. Repeat till all the meat is used up. Place in refrigerator for 30-60 minutes.

       Mix the chat masala into the lemon juice and melted butter. Brush the kebabs with butter mixture.  Place the skewers on the barbecue grill. Cook for 20 minutes or till liquids run clear when kebab is pressed. Rotate the skewers to cook and brown evenly. Remove from grill. Add a cherry tomato to the end of each skewer.  Arrange on a platter, garnish with lemon slices and serve with Roti or Naan. Serves 6-8

* Available in Indian Markets
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2009 AIA ANNUAL FESTIVAL OF INDIA
Top of Form
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The Festival of India presented by the Association of Indians in America (AIA) was a great success. It was held at the Coral Springs Center for the Arts on Sunday, December 6th, 2009. The Festival was inaugurated by Mr. Scott Brook, the Mayor of Coral Springs along with the Vice Mayor and Commissioner to the beat of the Dhol. There were plenty of activities like Cultural Show, Yoga Demonstration, Cooking Demonstration, Indian Puppet Show, Mehndi (Henna tattoo) for people to indulge. The vendors were busy selling Sarees, Salwar Kameez as well as other Indian garments, jewelry, CDs, DVDs etc. People enjoyed the exotic Indian cuisine sold by local restaurants as well as distributed by the cooks who did the demonstration. The Indian Consular General from Houston, Honorable Sanjiv Arora was the Chief Guest, who graced the occasion with his presence. Dr. Piyush C. Agrawal was recognized by the AIA President, Dr. Karan Munuswamy for his contribution to the community. The Bridal show and the Fashion show were the highlights of the day. Many thanks to Mr. Daljeet Singh & Mrs. Ujvala Bhuta for the cooking demonstration, Ms. Rita Engineer for the Yoga demonstration and Mr. Gary Gewant for the Indian Puppet Show. The Festival chairperson, Mrs. Uma Eniasivam thanks the Festival committee, Executive Committee, guests, sponsors, participants, volunteers and everyone else for all their help and support. Here is a glimpse of the Festival.
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�2010 INDIAN FESTIVAL CALENDAR 


�            JANUARY��  1st	NEW YEAR�  5th	GURU GOBIND SINGH     �                JAYANTI�13th	LOHRI�13th	MAKAR SANKRANTI�14h	PONGAL�27th         BASANT PANCHAMI�26th	REPUBLIC DAY���
                                 �          FEBRUARY


12th	MAHA SHIVRATRI�14th	VALENTINES DAY�27th          MAWLID AL-NABI�28th          HOLIKA DAHAN��
         �              MARCH


  1st	HOLI�16th	UGADI�24th	RAM NAVAMI�28th	MAHAVIR JAYANTI     ��
�
               �                  APRIL


 2nd	GOOD FRIDAY  �  4th	EASTER�14th	TAMIL NEW YEAR�14th	BAISAKI � ��
                �                 MAY


16th	AKSHAYA TRITIYA�  9th	MOTHER’S DAY�27th 	BUDDHA PURNIMA�
               �                JUNE


13th	FATHER’S DAY


�
�
             �                  JULY��13th	RATH YATRA�18th	GURU PURNIMA�
                 �              AUGUST��15th	INDIAN �          INDEPENDENCE DAY�19th	PARSI NEW YEAR�23rd           ONAM�24th	RAKSHA BANDHAN���
�SEPTEMBER


  2nd	JANMASHTAMI� 11th	GANESH CHATURTHI�                RAMADAN BEGINS��
�
�OCTOBER


 2nd	GANDHI JAYANTI, �             ID-UL-FITR� 8th	DUSSEHRA�17th	VIJAYA DASHAMI�25th	KARWA CHAUTH�	�
�NOVEMBER


3rd             DHANTERAS  �5th	DIWALI  �6th	GOVARDDHAN PUJA  �7th	BHAI DHUJ�17th	BAKRID  �21st	GURU NANAK’S   �               BIRTHDAY                        


              


�            





�
�DECEMBER


17th	MUHARRAM�25th	CHRISTMAS	


�
�
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