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THE star-studded fi nale of the 
fascinating beauty pageant Miss 
Fabb / Mrs Fabb / Mr Fabb Mumbai 
(a property of Qnox Advertising 
owned by Yash Bhuptani and 
Vaishali Varma was held at the 
iconic Infi niti Mall in Malad 

The title sponsor of the show 
was 18 Fire. The hair, make up 
and styling of the contestants was 
done by the effi cient team of Nikita 
Bridal Studio, Kandivali while the 
fashion partners, (whose clothes the 
fi nalist contestants adorned) were 
by Pantaloons, Max and Ethnicity. 
Print Partner for the show was none 
other than mid-day.

The event was judged by eminent 
personalities from various walks of 
life such as Mr. Kranti Shanbhag, 
Mr. Nilpesh Shah, Mr. Niket Mehta, 
Shezly & Rajshri Ponnappa and 
it was hosted by anchor Chirag 
Vithlani

The contestants were trained 
by the effi cient fashion show 
choreographer Vaishali Varma (of 
Qnox Advertising) at the Vivid Club 
We Vip, Andheri West.

The fi rst round had the contestants 
introducing themselves followed by 

the ramp walk ending it with the 
fi nal questions and answers round 
wherein the shortlisted contestants 
responded to the questions posed by 
the jury. Finally, it was time for the 
grand results. And the winners of 
Miss Fabb Mumbai 2018 are:
Main winner - Miss Yashaswy Rao
1st Runner up - Miss Rasha Kirmani
1st Runner up (tie) - Miss Rasika 
Abhang
2nd Runner up - Miss Vaishali 

Sharma 
The winners of the Mrs Fabb 
Mumbai 2018 category are:
Main winner - Mrs Madhavi Madav
1st Runner up - Mrs Neha Singh
2nd Runner up - Mrs Kimberly 
Pereira
2nd Runner up (Tie) - Mrs Komal 
Vyas 
The winners of Mr Fabb Mumbai 
2018 are:
Winner - Mr Pritesh Gumane

1st Runner up - Mr Akshay Raj
2nd Runner up - Mr Ashwin 
Kishore
There were also 3 winners for 
the popular category which were 
selected via a contest run on social 
media. The winners of the popular 
category are:
1. Miss Popular - Miss Callista 
Sequeira 
2. Mrs Popular - Mrs Amruta Takle 
3. Mr Popular  - Mr Vivek Nikam 

The electrifying show ended with 
a photo-session and short interview 
session with the Press. 

It was indeed an evening of 
glamour and glitz. The post event 
party celebrations will be held on 
July 1st at LSD, Andheri.

For glimpses of this show and 
other shows from the team of 
Miss Fabb, follow their social 
media handles: @missfabbindia on 
Instagram Facebook. 
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Hygienic tea, healthy conversations – Chai Pe Charcha

Food fundas for trips

TEA was always a hot commodity 
in India. But now it has also become 
glamorous thanks to the spurt of tea 
cafes in the country. Amongst the 
fl agbearers of this trend has been 
Chai Pe Charcha.

Chai Pe Charcha was an 
experiment that started 3 years ago 
by Mr. Anil Kohli. The catchy name 
was complemented by a quaint yet 
vibrant outlet at Lower Parel. People 
immediately took notice and gave it 
a try only to be lured back again and 
again, thanks to the delicious teas 
and equally scrumptious snacks. 
Today, it boasts of 5 outlets across 
the cities, with their fi rst franchise 
launched in LBS Road, Mulund and 
several more in the pipeline.

If the wide range of teas at Chai Pe 
Charcha doesn’t charm you enough, 
the taste and hygiene surely will. 
Mixing traditional with quirk, Anil 
and his team has carefully crafted a 
very unique menu keeping in mind 
the Indian palate and preferences. 

Going for a practical approach 
rather than a fashionable one, Chai 
Pe Charcha offers varieties of teas 
with ingredients that are household 

favourites. The magic lies in the 
blends of the ingredients and the 
meticulousness of the chefs. All the 
5 outlets of Chai Pe Charcha deliver 

amazing consistency in taste and 
service. The decor and ambience just 
adds to the vibrancy and freshness 
of the concept.

Thanks to all these factors, Chai 
Pe Charcha has become a habit for 
wide variety of people, breaking 
through the age barrier. You will 
often see a 50-something gentleman 
enjoying his tea and snack while 
a group of 20-somethings on the 
adjacent table will be enjoying their 
cuppa.
Innovation has also been a constant 
factor of the cafe, with the chefs 
introducing new dishes and concepts 
regularly. Soon, ‘charchas’ or 
conversations will take centre-stage 
at the outlets with some interesting 
events planned by the team.

Overall, Chai Pe Charcha is 
poised to grow exponentially in the 
next couple of years as a lot more 
Mumbaikars will get to enjoy their 
delicious chais over some healthy 
charchas.

HAVE Fun on the go with 
these food tips:
1. Often while traveling, 
you don’t have access to 
food at regular intervals. At 
such times, your metabo-
lism slows down to prevent 
you from starving and may 
make you feel uneasy. So, 

it’s a good idea to stock on 
snacks to munch on if you 
have to skip your regular 
meals.
2. While on the road, stop 

at a grocery store instead 
of a fast food joint to pick 
up healthy foods like fruits, 
nuts, hummus. Alternative-

ly, you could stop at a salad 
bar.

Sitting for long hours in 
the vehicle for a long drive 
could cause acidity. It’s a 
good idea to eat smaller 
amounts of healthy foods 
to avoid discomfort while 
travelling.

Symphony Signs 
Agreement to 
Acquire Climate 
Technologies
SYMPHONY Limited, the 
world’s largest air cooler 
manufacturer, announced 
that it has signed an agree-
ment to effectively purchase 
95% equity stake in Climate 
Technologies Pty Limited, 
Australia’s leading manufac-
turer of cooling and heating 
appliances. The acquisition 
will be executed at a val-
uation range of A$ 40-44 
million (INR 201 crs – INR 
221 crs) depending on the 
achievement of FY18F EBIT-
DA (June ended).

Headquartered in Ade-
laide, South Australia, Cli-
mate Technologies manufac-
tures and sells evaporative 
air coolers, ducted gas heat-
ers, and other cooling prod-
ucts in Australia and USA.

Acquisition will substan-
tially add to Symphony’s 
international footprint and 
provide an excellent oppor-
tunity of de-risking busi-
ness it’s business as a result 
of exactly opposite winter 
and summer seasons in India 
and Australia and through 
complementarity between 
Symphony’s cooling and CT’s 
heating products.


