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........Spirituality ........

The God Within

God is never
an object of isola-
tion but the very
core of your being.

The difference between Self and God is just like
the wave and the ocean. Can there be a wave
without the ocean?

Who are you? Do you know about your-
self? Find out about yourself first. If you think
you are just the body, that is not possible be-
cause the body has its limitations. If you think
that you are the mind then that is also not pos-
sible because the mind too has its limitations. It
is just another layer of our existence. If you know
that you are silence or that you are space, then it
is possible God is also space.

Just like your body is made up of proteins,
amino acids and carbohydrates, your mind and
soul are made up of love. You are made up of
love. Everyone is full of love and love is God. So
you are made up of God! Every little atom of
your body is made up of love and that is what is
God. Do not think God is sitting somewhere in
heaven. God is here and now!

God is not somebody with a big white beard,
sitting in heaven. God is love. He is space. When
you are meditating, when you feel at peace, at
home with everyone, you are in touch with the
Divine force. Can you live without love? In the
Upanishads, it is said “kham kham brahma” which
means “ the space is God, in which everything is
and into which everything dissolves.”

What is not God? What is the definition of
God, if at all there is one? You describe it as that
which is everywhere; which is all-powerful,
which is responsible for this creation, for its main-
tenance, and for its dissolution; which is Omni-
present, Omnipotent, and Omniscient. You say,
“I want to see God”. When you want to see God
as something, as an object, then it is not every-
where. Then you are not God. This wanting to
see God as separate from you is also an illusion.
God is not an object of senses, but the feeling of
feelings, the presence of presence, the sound of
silence, the light of life, the essence of the world
and the taste of bliss.

Just as love is felt in the heart, so is God’s
presence felt.  God is the sum totality. When you
meditate, you become one with God. You are
God. That is why it is said “tat tvam asi,” mean-
ing, ‘Thou art that.’

There are three types of space: Bhuta Aakash:
Outer space in which all this universe exists, Chitta
Aakash: The world of impressions, thoughts, and
dreams that exist in your mind, and Chida Akaash: The
sky of consciousness that is all permeating, everywhere;
the consciousness, the basis of all creation, that is Di-
vine - that which knows all.

You cannot make God an object of your sight.
If you make it that, then it is no more God. You
can live God, can be God, but you cannot con-
sider God as an object which gives you the path.

The whole existence has a mind of its own.
It is just like you. You have a mind and it has such
intelligence, that’s why it keeps everything or-
derly. Similarly, this moment is seen by this big
mind. This moment knows exactly what to do.
There are so many activities happening in the
whole creation. Right now, some people are sleep-
ing, some are waking, some activity or the other
is happening in the whole world. Right now enor-
mous activity is happening in the mind, in the
present. In the Now! This mind is what you can
call Atma or God and that is what you are.

The one beyond the Self is God. First one
needs to reach the Self at least. The difference
between Self and God is just like the Wave and
the Ocean. Can there be a wave without the ocean?

GOD is the Generator, Operator and Destroyer
(Brahma, Vishnu and Maheshwara). The present mo-
ment has generated; the present moment is operating;
and the present moment destroyed the past. So you are
in God and God is in you. There is a place for every-
body in the heart of the Divine.

The mind is so used to looking to the con-
crete and promises that it cannot appreciate some-
thing abstract. Then the mind needs promises.
When you love somebody, you want a promise
from them that they really love you. That is why
Jesus says, “I am partially exposed so you will
know what I’m saying to you. You just know me
partially, and there is a big part of me that you do
not know.”

If you are inside the house, the doors do not
mean much to you. You do not need the door to
be closed or open when you are already inside
the house or inside the room. When you are not
inside the room, you need the door to be opened.
Jesus said, “You have burned enough in the sun,
in the heat. You have roamed all over the place.
Just come inside; this room is ready for you.”
This is the confidence that a master gives you.

You do not believe what you do not know. You
say that you do not believe in God. God is the very core
of your being. Like an onion, if you start peeling the
layers one by one, when you reach the center, there is
nothing. Everything is made up of that space. The
whole is God, everything is God and that conscious-
ness is present everywhere.

You can look at it this way. In the body there are
many cells and each of them has its own life. New cells
are coming up and old cells are dying but they have no
knowledge of you. Yet, these cells are affected by you
and you are affected by a single cell. In the same way,
know that the big life and the big mind, which encom-
passes all our minds and all our lives, is what we can
give the name - God. It is useless to find a meaning. A
flower blooms. What is the purpose of beauty? You
may say that it is to enjoy. What is the purpose of joy?
There is no purpose to joy, it is an end in itself. Life,
when it is lived in its totality, is an end in itself and a
beginning in itself. Love, joy, beauty, all that is precious
and valuable in life, are really beyond value, beyond
meaning, beyond purpose.

WHAT’S COOKING?

BY P.S. LAKSHMI RAO

Eggplant Yogurt
Chutney
1 large eggplant
2 cups yogurt
½ cup water
1- teaspoon salt
2 tablespoons finely chopped kothimeeri
(coriander leaves or cilantro)
¼ teaspoon haldi (turmeric)

 Popu (tadka or vagar)
1- tablespoon oil
1- teaspoon red mustard seeds
2 - dry red chilies broken in to three pieces each
1- teaspoon urad dal
½-teaspoon cumin seed
1/8- teaspoon hing  (asafetida)
1- green chili chopped
1 stem of curry leaves

Wash the eggplant and make four slits on it with a
knife so that the eggplant doesn’t explode when broiled.
Rub a teaspoon of oil around the eggplant to peel the
skin easily after it is broiled.

Turn the oven on to broil. Put a small piece
of aluminum wrap in a baking sheet and place
the eggplant on top. Place the baking sheet
with eggplant on the top shelf of the oven and
broil it for 10 minutes. Turn the eggplant and
broil it for another 10 minutes. Use the timer
because you might burn it if you do not watch.

Take the eggplant out and cut it into half
lengthwise. Let it cool. Scrape the pulp with a
spoon and mash it roughly. Please do not blend.
Do not mix the eggplant pulp until completely
cooled.

In a medium bowl mix yogurt, water,
eggplant-pulp, salt, and kothimeeri. Sprinkle
haldi on top but do not mix.

Heat oil in a small pan. Add mustard seeds.
When they start to pop, add red chili pieces   urad
dal, cumin seeds and hing. When the urad dal starts
to become light brown add chopped green chilies
and curry leaves. Fry them for a minute and pour
the popu on top of the yogurt chutney and mix.
Keep the chutney covered until eating time.

Note: Can be eaten with rice or as a dip or with
paratha.

Variation: Vankayi Pachchii Pulusu  (eggplant
tamarind chutney)

Prepare the eggplant chutney same as above.
Use tamarind juice instead of yogurt. Soak small
lime size tamarind in 1 ½ cups water and squeeze
the juice out. Discard the tamarind pulp.  You
may also use   2 tablespoons of store bought
brown colored tamarind juice mixed with 1 ½ cups
water and 1 tablespoon brown sugar.  Cut one
medium size onion in to small pieces, fry in one-
teaspoon oil and mix with eggplant chutney.

Quick Vegetable
Pickle
15 fresh dondakayalu (tindora)
1 peeled carrot

2 green jalapeño peppers
2 large flowerets from cauliflower

2 table spoons red pepper
1 tablespoon red mustard powder (grind
mustard seeds in the spice grinder)
2 teaspoons salt
1/8- teaspoon turmeric (haldi)
1/8- teaspoon asafetida (hing)
2 tablespoons fresh or bottled lemon juice
1 tablespoon white vinegar
1- tablespoon oil

Wash and dry all the vegetables. Cut
off both ends of tindora, and cut tindora
lengthwise. Cut the pieces again in to small
pieces. Cut the carrots in to small pieces.

Cut the jalapeno peppers in to half, remove the
seeds and cut in to small pieces. Remove tough
stems from cauliflower, and separate small
flowerets.

Mix all the dry spices and vegetables together
in a glass bowl. Add lemon juice, vinegar, and oil.
Mix every thing thoroughly. Keep the pickle in a
glass bottle and refrigerator. Can be eaten
immediately. Tastes good with rice, chapatti,
upma, or dosa.

Note: Vinegar keeps the vegetable pieces crispy.
This is a temporary pickle and you may not be
able to keep it for a long time. Salt and lemon
juice can be added according to your taste buds.


