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LETTER FROM THE PRESIDENT

Dear Members,

Hope you all had a good summer so far. I would like to first congratulate all the graduates of the AIA family and wish them all best in their future endeavor. 

I am glad to inform that we have increased our AIA life membership by 30 percent in the past seven months. On behalf of the executive committee I welcome the new members to the AIA family. 

As a tradition, AIA in collaboration with local Indian organizations will once again celebrate India’s Independence Day on Sunday, August 17th, 2008 at the Omni Auditorium in Coconut Creek. It will be a fun filled event with cultural activities, delicious Indian food, parade and much more. Please come with your family and friends to enjoy the event.

Sincerely,
Karan Munuswamy, MD

President, AIA S.Florida Chapter 
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VIOLENCE AGAINST WOMEN ACT (VAWA)


By MANJULA KALIDINDI, Esq
	
         VAWA was first enacted in 1994 and has since been reauthorized, the latest in 2005.  It allows non U.S. citizen and non Lawful permanent resident survivors of domestic violence and other crimes to obtain legal status without having to rely on their abusers. 

This article will focus on battered spouses/children/parents of U.S. citizens or lawful Permanent residents.

The spouse, child or parent who is subject to extreme cruelty or battered by a U.S. citizen or lawful permanent resident may file a self-petition for permanent resident status on form I-360. They can self-petition for immigration relief without the abuser’s assistance or knowledge. However, certain criteria need to be met.

Self –Petitioning Spouse: 

· Must be legally married to the abusive U.S. citizen or lawful permanent resident

· Was married to the abusive U.S. citizen or lawful permanent resident but marriage was terminated due to the death of the abusive spouse within the two years prior to filing

· Was married to abusive U.S. citizen spouse or lawful permanent resident but marriage was terminated within the two years prior to filing due to divorce related to the abuse

· Is residing in the U.S. or has resided in the U.S. with the abusive U.S. Citizen or Lawful Permanent Resident Spouse

· Was battered in the U.S. unless the abusive spouse is a U.S. government employee or a member of the U.S. military

· Must have been battered or subjected to extreme cruelty during the marriage OR is the parent of a child (under 21 years of age) who has been battered or subjected to extreme cruelty by the U.S. citizen or lawful permanent resident during the marriage

· Is a person of good moral character

· Must have entered in to a good faith marriage and not solely for obtaining immigration benefits

· Is a person whose deportation would result in extreme hardship to himself, herself or his/her child
· Is eligible for immigration classification based on the relationship
              If the USCIS approves the self-petition and the
 self-petitioner does not have legal immigration status in the U.S., the USCIS will place the person in deferred action. Deferred action means that the USCIS will not initiate deportation proceedings against the self-petitioner. 

Self-petitioners and their derivative children with an approved petition are eligible to apply for employment authorization. 

Under VAWA, spouses battered or subjected to extreme cruelty by certain non-immigrant professionals such as the A, G or H non-immigrant visa programs are eligible to apply for work authorization.

Self-petitioners who are immediate relatives of U.S. citizens, such as spouses and unmarried children under 21, may file for permanent resident status upon 
	Self-Petitioning Child

· May file self-petition until the age of 25 if s/he can demonstrate that the abuse was at least one central reason for the delay

· Otherwise, must be unmarried 

· Is the child (under 21 years of age) of a U.S. citizen or lawful permanent resident of the U.S.

· Is residing or has resided in the U.S. with the abusive parent

· Has been battered by or was subject to extreme cruelty by the parent while residing with that parent

· Is a person of good moral character

Self-Petitioning Parent:
· Is the parent of a current U.S. citizen

· Was the parent of  an abusive U.S. citizen who within the past two years lost or renounced the U.S. citizenship due to a domestic violence incident or who has died

· Is residing or has resided with the U.S. citizen son or daughter

· Was subjected to battery or extreme cruelty by the U.S. citizen

· Is a person of good moral character

· Is eligible for immigration classification


            The petition needs to be accompanied by evidence of the aforementioned. Evidence of the qualifying relationship may be established by marriage certificates in the case of a self-petitioning spouse; a birth certificate issued by civil authorities in the case of a self-petitioning child.


Tax returns, mortgages, rental records, utility records, credit card records, insurance policies, school records, medical records etc. may be submitted as evidence of residing together.

Evidence of abuse may include, but not necessarily limited to, reports and affidavits from police, judges, medical personnel, school officials, social workers as well as copies of any legal documents such as restraining orders, orders of protection, etc.

Evidence of extreme hardship may be in the form of affidavits, medical reports, protection orders and other court documents, and police reports

The self-petitioner’s affidavit is primary evidence of good moral character. The affidavit should be accompanied by either a police clearance certificate or a state issued criminal background check from wherever the self-petitioner has resided for six or more months during the 3-year period prior to filing the petition.

the approval of the I-360 without having to wait for a visa number to become available. However, self-petitioners who require a visa number to file for permanent resident status must wait for a visa number to become available before filing for such permanent resident status
             Certain visas such as the “T “visa for victims of trafficking and the “U” visa for victims of certain crimes such as rape, torture, domestic violence, sexual assault, etc. are available for those individuals who do not meet the criteria for self-petitioning.

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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Corn Paneer Masala - A spicy vegetarian Dish



	Ingredients:


	Whole kernel corn  6 fresh steamed and kernels removed or
2 cans (15 ½ oz )
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Onion 1 cut fine

Ginger 2 tbsp finely ground

Garlic 5 large cloves minced

	Tomato puree ½ cup
	Coriander seeds 1 tbsp

	Yogurt 1 cup
	Fennel (Sauf) 2 tbsp

	Paneer (Cottage cheese) cubes*
	Cloves 2

	Heavy or light cream 2 tbsp
	Cinnamon sticks 3 inches 2

	Salt  ½ tsp or to taste

Oil 3 tbsp
	Cardamom pods 4 skins removed

	Garnish Cilantro sprigs, cherry tomatoes
	Red dry Chilies 2

Green Chilies 2 seeds removed

	Cherry tomatoes
	Butter 1 tbsp optional



Roast the coriander, fennel seeds, cloves, cinnamon, and cardamom in a small skillet on moderate heat till aromatic. Add the red chilies and roast lightly. Cool and grind to a fine powder in a coffee grinder. Next place onions, yogurt, tomato puree, green chilies, ground spices in a blender to make a fine paste. Place the oil in a heavy skillet on moderate heat and add the ginger, garlic till lightly browned. Then add the blended mixture.  Sauté for 6 minutes or till the mixture appears thick and the edges of the gravy appear shiny. Add the corn and paneer and heat through. Add the cream and stir to mix into the gravy. Transfer to a serving dish, add the butter if desired. Garnish with cilantro and cherry tomatoes. Serve hot with parathas, naan or rotis or even rice. This dish may be modified to be mild by halving the green and red chilies or double if you like it hot!  
*Available in Indian Markets

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



[image: image11.jpg]


Kheema Mattar - Ground Meat and Peas preparation
	Ingredients:
	

	Ground lamb or ground turkey 1 lb (Kheema)
	Garam Masala 1 tsp (Available in Indian stores)

	Onions  2 cut fine
	Cumin Seeds 1 tsp

	Ginger  1 tbsp
	Cinnamon sticks 1 

	Garlic    1 tbsp
	Cloves 4

	Tomato puree 1 cup 
	Red Chili powder ½ tsp

	Salt 1 tsp or to taste
	Oil 2 tbsp

	Water 1 cup
	


Place the oil in a heavy a heavy skillet on moderate heat and add cumin seeds, cinnamon and cloves. Heat for 30 seconds. Oil may splatter. Add the finely cut onions.  Sauté until richly browned. Add the ginger and garlic and stir for two more minutes, being careful not to burn the onions. Then add the ground meat and sauté until meat is lightly browned. Add the tomato puree, red chili powder, garam masala, and a cup of water.  Cover and cook on medium heat for 20 minutes.  Continue heating till there is thick gravy.  Add the peas and cook for 2-4 minutes.  Serve Garnished with slices of a boiled egg. Serve with rice if you like gravy or parathas if dry Kheema is preferred. Serves 4-6.


2008 Graduates from AIA Families
AIA is proud to acknowledge the following 2008 graduates within our AIA membership. 
Hearty congratulations on your achievement and good luck with your future endeavors. 
Sabreen Alikhan, daughter of Zareen and Ahmed Alikhan of Palm Beach Gardens graduated from the George Washington University in May 2008 with a BS in Anthropology. She will be attending the same university to pursue the MPH program in Global Medicine.

Ambar Mehta, son of Alka and Ravi Mehta graduated from J. P. Taravella High School in Coral Springs. He will be attending Massachusetts Institute of Technology (MIT).

Gauri Munuswamy, daughter of Drs. Sarita and Karan Munuswamy graduated from Pinecrest High School in Ft. Lauderdale. She will be attending George Washington University in Washington D.C.

Nikita Nersian, daughter of Radha and Dilip Nersian graduated from Cypress Bay High School. She will be attending University of South Florida.
Sumra Khan, daughter of Semina & Aftab Khan graduated from the Dental School at University of Pennsylvania.

Gaurav Sen, son of Sanjukta and Gautam Sen graduated from MAST Academy in Miami. He will be attending Duke University.
Jay Shah, son of Komal Shah and Sanjiv Shah graduated from Pine Crest High School, Ft. Lauderdale. He will be attending Harvard University.
Rita Raji Shankar, daughter of Drs. Nandita and Murali Shankar graduated with Honors from Lehigh University, double majoring in Behavioural Neuroscience and Journalism. She will be attending Drexel Medical School's Interdepartmental Medical Science Program, pursuing a career in Medicine.

Hovi Shroff, wife of Burgis Shroff, mother of two sons and an AIA executive committee member graduated with a Bachelors degree from Lynn University, Boca Raton.

                                                   * Based on the information we received
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www.aiaflorida.org


President: PresidentAIA@aol.com


Phone: 954-492-8616














Recipes offered by Ujvala Bhuta
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 Hosted by


The Association of Indians in America 


in collaboration with 


     (APAI, BAPS, Bengali Association of S.Fl, IPOF,


Ekal Vidyalaya Foundation–USA,Goan Association., Hindu Swayamsevak Sangh–USA,Indo-US Chamber of Commerce Inc. of S. Fl, Indian Muslim Council,Indian 


Religious and Cultural Center (IRCC), Kannada Koota,Maharashtra  Mandal of S.Fl, Network of Indian Professionals, PBIA, Sahara, South Florida Hindu Temple, South Florida Tamil Sangam, Telugu Association., Vishwa Hindu Parishad– America, Zoroastrian Association of Florida & Airwings Travel) �


     Date: Sunday, August 17, 2008


Time: 12 pm – 3 pm


Venue: Omni Auditorium, BCC  


1000 Coconut Creek Blvd.


Coconut Creek, FL 33066


�For information please call: 


Hovi: (561) 703-1878 / Kitty: (954)610-9438 


Pradeep: (561) 715-9676


www.aiaflorida.org
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Newsletter Articles





We welcome informative articles from our members to publish in our newsletter. For information call: (954)341-9346 or email to � HYPERLINK "mailto:umasivam@hotmail.com" �umasivam@hotmail.com�
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Save the Date


AIA ANNUAL BANQUET �Saturday, NOV 8th, 2008  at the Deerfield Beach Hilton
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