
The government focused on sectors such as electronics, semiconductors, renewable energy,
automobiles, defense equipment, and mobile phone manufacturing. Several multinational
companies announced plans to expand their manufacturing facilities in India due to
supportive government policies, lower production costs, and the availability of a skilled
workforce. Experts believe India is becoming an attractive global manufacturing hub as
companies diversify supply chains beyond China.

To attract investments, the government introduced tax benefits, infrastructure support, and
production-linked incentive schemes. Industrial corridors, logistics parks, and improved
transportation systems are also being developed to support industrial growth and exports.
The initiative has created employment opportunities across manufacturing, engineering,
logistics, and technology sectors. Small and medium-sized businesses are expected to
benefit from expanding local production networks.

Although challenges such as infrastructure gaps, workforce training, and rising raw material
costs remain, the “Make in India” initiative continues to play an important role in
strengthening India’s economy and positioning the country as a major global manufacturing
center.

In May 2026, the Government of India continued
strengthening its “Make in India” initiative to
boost domestic manufacturing, create jobs, and
reduce dependence on imported products. The
programme has become one of India’s key
economic strategies for improving industrial
growth and increasing global competitiveness.
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carved from stone. The temple’s walls are decorated
with intricate carvings of gods, animals, and
mythological scenes, reflecting the artistic excellence
of the Pallava craftsmen.
The temple gained the name “Shore Temple” because
of its location right beside the sea. For centuries,
sailors traveling across the Bay of Bengal used the
temple as a landmark. European travelers once
referred to the area as the “Seven Pagodas,” believing
that several magnificent temples existed along the
shore, though most were believed to have been
submerged under the sea over time.
Despite facing strong sea winds, cyclones, and
saltwater erosion for hundreds of years, the temple
still stands proudly today. Archaeological studies and
underwater explorations after the 2004 Indian Ocean
tsunami revealed submerged structures near the
coast, strengthening legends about the lost temples
of Mahabalipuram.
The Shore Temple was declared a UNESCO World
Heritage Site in 1984 as part of the Group of
Monuments at Mahabalipuram. Today, it attracts
tourists, historians, architects, and devotees from
around the world. The temple is not only a place of
worship but also a symbol of India’s rich architectural
heritage and ancient maritime history.
The Mahabalipuram Shore Temple continues to
inspire people with its beauty, historical importance,
and timeless connection to the sea.

The Mahabalipuram Shore Temple is one of
the oldest and most remarkable stone temples
in South India. Located along the coast of the
Bay of Bengal in the town of Mahabalipuram,
Tamil Nadu, this magnificent temple was built
during the reign of the Pallava dynasty in the
7th and 8th centuries CE. It is considered one of
the earliest examples of Dravidian-style
temple architecture and remains an important
historical and cultural monument in India.
The temple was constructed under the rule of
King Narasimhavarman II, also known as
Rajasimha, who was one of the greatest rulers
of the Pallava Empire. The Pallavas were
famous for their contributions to art,
architecture, and temple building. Before the
Shore Temple, many temples in the region
were carved directly into rocks and caves.
However, the Shore Temple marked a
significant transition from rock-cut
architecture to structural stone temples built
with granite blocks.
The Shore Temple complex actually consists of
three shrines. Two of the shrines are dedicated
to Lord Shiva, while the third shrine is
dedicated to Lord Vishnu. The main Shiva
temple faces east toward the sea, allowing the
first rays of the sunrise to illuminate the temple
beautifully every morning. Inside the Vishnu
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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.







MOTHER’S DAY A
JOURNEY BACK TO HER 

For all the love she’s given, the
sacrifices she’s made, and the

countless moments she’s been there —
nothing means more than being

together. 💐❤️
This Mother’s Day, make the journey

that brings you back to her arms.

Let Gaura Travel take you closer to
home.

Fly to India from $549 and give her the
gift that matters most, you. ✈️

📞 1300 359 463 — call us today and
start your journey home.
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New opportunities may come through
unexpected conversations today. Stay
patient with family matters and avoid
quick reactions.ARIES

 Your communication skills will help solve
an old issue. Focus on balancing work
and personal time.GEMINI

Recognition for your efforts could arrive
sooner than expected. Avoid
unnecessary arguments and protect
your energy.LEO

Harmony returns to relationships after
recent misunderstandings. Creative
ideas may lead to exciting opportunities.

LIBRA

Travel or learning opportunities may
appear unexpectedly. Stay focused on
priorities instead of distractions.

SAGITTARIUS

 Innovative thinking helps you stand out
in your circle. Someone may seek your
advice or guidance today.

AQUARIUS

Trust your instincts while making
important choices today. A surprise
message could brighten your mood.

SCORPIO

Hard work begins showing visible results
this week. Take time to relax and recharge
mentally.

CAPRICORN

 Your intuition is especially strong right
now. Focus on self-care and avoid
overthinking small issues.

PISCES

A productive day for organizing tasks
and future goals. Small health habits can
create big positive changes.

VIRGO

Emotional clarity helps you make better
decisions today. Spend time with people
who truly support you.

CANCER

Financial planning brings peace of mind
and confidence. A close friend may share
exciting news with you.

TAURUS
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WITH ANSWERSWITH ANSWERS
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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.Heat oil in a pan and add curry leaves, green chilies, and sliced onions. Sauté until onions turn light
golden.

2.Add ginger-garlic paste and cook for 1 minute until the raw smell disappears.
3.Add mushrooms and cook on high flame for 4–5 minutes until they release water and become

soft.
4.Add turmeric, cumin powder, salt, and black pepper powder. Mix well.
5.Cook for another 2–3 minutes until the moisture reduces and mushrooms become slightly roasted.
6.Add soy sauce if using, mix quickly, and switch off the flame.
7.Garnish with coriander leaves and serve hot with rice, chapati, or as a starter.

250g mushrooms (cleaned and
sliced)
1 onion (finely sliced)
2 green chilies (slit)
1 tsp ginger-garlic paste
1 tsp black pepper powder
1/2 tsp cumin powder
1/4 tsp turmeric powder
1 tsp soy sauce (optional)
Curry leaves – few
2 tbsp oil or butter
Salt – as needed
Fresh coriander leaves for garnish

INGREDIENTS

MUSHROOM PEPPER FRY

STEPS TO MAKE IT

RECIPE OF THE MONTH





Enquiries:
1300970020 | info@incgc.org.au
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