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Friday Sermon of Khalifatul Maseeh the 5th (Summary)

           Verily, Allah commands you to make over the trusts to those entitled to them.’ (The Holy Qur’an, 4:59)

His Holiness (aba) said that it is narrated in a Hadith that any position in which one is entrusted to see matters

pertaining to others is a trust. Thus in this way, within the system of the Jama’at (Community), any position or

service to which a person is appointed is a trust. Office bearers are appointed at every level, whether locally,

regionally, nationally, the local centre or the auxiliaries. Generally, these office holders are selected based

on an election. Hence, it is commanded to select those who, in the people’s view, are worthy of holding that

office or position

The intention is always to try and not select those who bring themselves to the forefront in order to hold

office. If the Caliph of the Time or office bearers learn of this character in a person, then they are not

appointed.

If a secretary Tarbiyyat (moral training), does not offer the five daily prayers, then how can they enjoin

others to do so? If a live-devotee or missionary does not turn their attention towards offering voluntary

prayers, then how can they enjoin others to worship? This is exactly what the Promised Messiah (as) said; that

non-Ahmadi clerics advise many things, but they are not backed by their own actions; how then could their

words bear any impact? Hence this is cause for great concern for us. We must tread very carefully, for it is

only when we heed these things that we will be successful.

Every Ahmadi pledges to tread with righteousness and to give precedence to their faith over worldly matters,

however this applies even more to office bearers; they must fulfil their pledges and trusts, the duties

entrusted to them with righteousness and all of their abilities. His Holiness (aba) prayed that may Allah enable

us to do so. 

                                                                                                                                  (18 August 2023)



 Rinawanti Fauziah

Amtul Basit Yaqoob
1st

Jublee program

National Level

Food decoration Competiton

Hania Shabir  1st Position  

New BornNew BornNew Born
By the grace oh Allah Almighty a lajna,By the grace oh Allah Almighty a lajna,By the grace oh Allah Almighty a lajna,      

Mrs Aneela Asif from our majlisMrs Aneela Asif from our majlisMrs Aneela Asif from our majlis

conceived after 16 years of herconceived after 16 years of herconceived after 16 years of her

marriage.marriage.marriage.      She came across withShe came across withShe came across with      goodgoodgood

news in the month of shura and thenews in the month of shura and thenews in the month of shura and the

most blessed thing is that she gotmost blessed thing is that she gotmost blessed thing is that she got

pregnant right afterpregnant right afterpregnant right after         the completion ofthe completion ofthe completion of

the Holy Quran with translation.the Holy Quran with translation.the Holy Quran with translation.   

Academic AwardAcademic AwardAcademic Award
Alhamdolillah Ifrah Amtul MussawarAlhamdolillah Ifrah Amtul MussawarAlhamdolillah Ifrah Amtul Mussawar      gotgotgot

Honour’sHonour’sHonour’s         award inaward inaward in      Bs honours 2nd yearBs honours 2nd yearBs honours 2nd year

from University of people USA.from University of people USA.from University of people USA.

Hala Waheed got Two A* and two B’s in IGCSEHala Waheed got Two A* and two B’s in IGCSEHala Waheed got Two A* and two B’s in IGCSE

Position holders of quiz about History of Islam,

Ahmaddiyat and  Malaysia on lajna jublee  

2nd Dur-e-Nayab

Checklist
New born             

Academic Award

Quiz on lajna jublee

Food decoration competitions

Majlis Activities

Achievments

Health care tips

Wellness tips

Poem on lajna jublee celebrations

Chicken Rendang recipe



Activities in Majlis
Ijtima waqfat-e-nau 

Ijtima Nasirat tul  Ahmadiyya  and Lajna  imaillah 

Meena Bazaar 

Lajna imaillah Jubilee program

Nasiratul Ahmadiyya Art & Graft Competitions.

Jalsa Yaum-e-khilafat

Jalsa seerat tul Nabi

Jalsa Yaum-e-Musleh muad

Seminaar Talim,Tarbiyat, Tabligh & Rishta Nata 

Trip Titiwangsa park KL

 

Alhumdolillah  Suma Alhumdolillah 

By the grace of Allah Almighty, Majlis Nakhoda (head

quarter)  organised many Programs at majlis Level. 

and every Program started with the recitation of the

Holy Quran followed by Hadith. 

           Moreover Guests were invited in these Programs  

icluding National Sadar Malaysia,  Sadar Zilla Gombak

and Naib Sadar Gombak. 

The attendance of each Program was more than 150

members of Lajna and Nasirat. 

In the end I would like to say that may Allah Almighty

guide us on the right path and provide us more

opportunities to serve jammat Ahmaddiya.

Ameen Summa Ameen



Achievements
Position Holders of Majlis Nakhoda  in Ijtima lajna imailah , Zilla

Gombak
Nasirat level 3(age 7-9) 1st position

 Hafazan  ::        Iffah Adeel

English speech  ;;  Anowral tahir  

 Quiz  ;;  Iffah, Anowral and Shafia

Nasirat level 2(age 10-12  1st position

   Hafazan   ;;  Muneefa Muzaffar                

 English speech  ;;  Muneefa Muzaffar

 Qaseeda  ;;  Fareeha Nadeem                 

    Art and craft  ;;  Rania Shabir                    

Nasirat level 1( age 13-15) 1st position

Tilawat  ;;  Rameeza Shabir 

Hafazan  ;; Sabiqa Farwa

Nazam  ;;  Sabiqa Tahir

English speech  ;;  Sabiqa Akbar

 

  

                                                                                                                         

    



Chicken Rendang Recipe 
Ingredients:- 

5 Garlic Cloves, 1 inch Ginger 

1/2 Inch Galangal,3 Candlenuts, 1/2 Yellow

Onion 

1 Red Onion, 6 Lemongrass sticks. 1 cup of

water(250ml) Two2 lb Chicken Thigh(1

kg)skinless & bone in.

1 star anise, 3 Cardamon, 4 cloves, 1 cinnamon

stick, 2 lemongrass (Bruised & cut into 2

inches length)

2 Teaspoons chilli powder, 4 tablespoons

curry powder, 1&1/2 teaspoons turmeric

powder, 2 tablespoons brown sugar, 2

tablespoons salt.

3 tablespoon Kerisik ( Roasted coconut paste)

4 tablespoons squeezed tamarind juice, 1&1/4

coconut milk(300ml) ,15 kefir lime leaves (

thinly sliced)


