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The last laugh
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etween the congested lanes
B of Babarnagar, Tanya, Ar-

jun, and Kabir hunted for a
hotel with decent Wi-Fi. Kabir for-
got to recharge data; others refused
to share. “Do we really need a ho-
tel that looks nice and has Wi-Fi?”
Arjun groaned. “Of course,” Tanya
shot back.
After a while, they stumbled upon
Madhapur Haveli. Inside, a small
woman named Kamla Bai greeted
them in a screeching voice. “We’d
like a room,” Kabir said nervously.
She only gestured for them to fol-
low and led them to a grand cham-
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ber. Handing over the keys, she
warned in a chilling tone, “Do not
laugh after midnight. The shadows
don’t like competition.”

Naturally, they laughed harder.
That evening was spent playing
games, and filling the haveli with
unruly laughter. But all noise died
as midnight struck. Remembering
Kamla Bai’s words, they burst out
laughing at the absurdity, only to
be joined by a deep, distorted echo.
Shadows stretched across the room,
stealing Arjun’s crisps and whisper-
ing to Tanya, “Entertain us.” Kabir,
ever the joker, cracked more jokes
to entertain them. The eerie shad-
ows cackled loudly, draining their
youth with every laugh. Arjun’s
face sagged with sudden age, Tan-
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After a while, they stumbled
upon Madhapur Haveli.
Inside, a small woman named
Kamla Bai greeted them in a |
screeching voice. \

ya’s hair turned white, and Kabir’s
voice echoed hollowly.

The shadows demanded more. Pan-
icked, Tanya blurted, “Fine, but
you’ll need Wi-Fi for better ones.”
Greedy for humour, the shadows
agreed and followed them towards
the router room. On the way, they
saw Kamla Bai. “Help us!” Kabir
begged. But she kept dusting.
Inside the router room, the Wi-
Fi name flickered, shifting into:
LAUGHING SHADOWS CON-
NECTED. By morning, Arjun’s
hand flickered like static, Tanya’s
reflection froze in the mirror, and
Kabir’s laugh echoed endlessly.
They had become the Wi-Fi itself.
Kamla Bai unlocked her phone and
smiled at the new network: 3 CO-
MEDIANS. “They should have
listened to me,” she whispered,
resuming her chores. Now, anyone
connecting to Madhapur Haveli’s
Wi-Fi hears faint voices whisper:
“Knock, knock... Your soul.” And
before long, they too become the
next punchline. ET

ﬂ Q) So, what did you learn today?§

{’}fu A new word: Cackled
54 ¢ Meaning: To laugh loudly

dahl vada

Ingredients
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Curd...........o s NN L o ST 2 cups
B UTRLE T s 0000000000000 \ ................... 1 tbsp
Y| A s cxx0bo0000000000000000000000000000ONR IR as per taste
Roasted cumin pOWAET........c.coverieriinieiieniesieieie e eiines . 1/2 tbsp
Red chilli powder........ccoovvverieieirenienieieesesienen o a pinch
Sweet CHUNEY .....coveerieiieniersteseniesssensenseessonnenseese Lo esreanens 2 tsp
Chaat MASALA ......cevvereriiriiieieieesietetereesesseeeneessanaseeseesens a pinch
Fresh coriander leaves...........cccoovvuerierieeeneneniannne. ....for garnish

EWith the help of an adult, cut
the edges off from the bread
of your choice.

EDip each slice briefly in wa-
ter and gently press out the
excess water.

HRoll the softened bread into
small balls and place them
on a plate.

BIn a bowl, whisk the curd
with sugar and salt until it
becomes smooth.

HPour the curd mixture over
the bread balls.

B Sprinkle roasted cumin pow-
der, red chilli powder, and
chaat masala on top.

EDrizzle over sweet chutney
and garnish with fresh cori-
ander leaves.

B Chill for a bit and serve.

HEnjoy your delicious bread
dahi vadas with your family
and friends!
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