


Hazrat Khalifatul Masiah encourages Ahmadi women embrace the legacy of legacy of female companions in
his address to lajnah Germany.

HuzoorABA said, they sacrificed their lives and wealth for Islam and showed great levels of bravery. These women
created examples for not just Muslim women but for men too. These incidents should be a means of increasing our
faith, and thus, Huzooraa said, we should listen to them closely and make them a part of our lives. 
With regard to obedience to Allah, it is narrated about Hazrat Hafsara that she was someone who would keep many
fasts and would offer a lot of prayers at night for Allah’s sake. To attain high levels of worship, she would try her
utmost to excel more than the men as well.
Hazrat Umm Habibahra narrated, that she heard Allah’s MessengerSA say, “Whoever prays twelve (voluntary) rak‘at in a
day and a night, a house will be built for them in Paradise due to them (the rak‘at).” Since the Holy Prophetsa said this,
she has never missed these voluntary prayers.
With regard to financial sacrifices, it is narrated by Hazrat Ibn Abbasra that “The Prophetsa offered a two-rak‘at prayer
on Eid day, and he did not offer any (nawafil) before or after it. He then went towards the women, with Bilal[ra]
accompanying him, and ordered them to give alms. And so the women started giving their earrings, etc.”
HuzoorAA said that Ahmadi women carry out these kinds of sacrifices today as well and, as a result, are blessed in
countless ways. With regard to purdah, Huzooraa said Allah has instructed women to hide their beauty from non-
Mahram men and to keep their gazes low. However, these instructions do not mean that women should be kept like
prisoners. Hazrat Musleh-e-MaudRA said that Islam never instructs that women should be confined within their homes,
nor did Muslim women in the early days of Islam practise such seclusion. On the contrary, they would attend the
sermons of the Holy Prophet Muhammadsa, participate in battles, tend to the wounded, engage in horse-riding, and
both learn from and educate men.
Huzooraa said Ahmadi women must never get trapped in any kind of complex in terms of their faith. They should be the
ones leading the world by example.
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Blessings of Allah

Alhamdollillah by the grace of Almmighty Allah 
a few of our Lajnah members have been blessed 

with  babies, 6 of new lajnah members arrived 
in our majlis after marriage, 3 lajnah members got 

married and many families recieved resettlement call
and three families left for USA in this blessed century year.

Majlis Activities





Nomana Qamar
1st prize in urdu Speech 10-12 yrs 

Achievements
Academic Achievement

Alhamdollillah by the grace of Allah
one of our young Lajnah member
SAMRAH ERUM wins Gold award in

Common Wealth Essay Compitition
among 23600 participants 

Nasirat Century Quiz Winners

Asifa Kanwal

Zara Lateef

Zoha Lateef

Duresameen

Ijema Zila Gombak 



Art and Craft

Quiz Impromptu Speech

Duas
Short duas recite in daily life to seek

Allah’s help



 puff pastry (I have used 4x4 inches

square you can use as per your choice)

1 cup boiled chicken shredded

1/2 Chicken stock

2 tbsp Oil

3 tbsp flour

1/2 tsp Salt

1/2 tsp White pepper

1/4 tsp Mustard powder

One egg yolk

Black seeds and white sesame seeds

Ingredients

Home Remedies

Crispy Chicken Patties



Cooking Method
Heat oil in a frying pan over medium heat.

Add flour and stir fry for 1-2 minutes then add chicken stock and mix

well.

Now add the shredded chicken, white pepper, salt, mustard powder

and cook for 4-5 minutes or until sauce is thickened.

Remove from the heat and let it cool completely.

Take puff pastry in square shape and with the help of knife make

cutts on both sides to make a fish like shape. 

(You can make round shape with the help of cutter or shape of your

choice)

Place the chicken filling and spread in the center and join the cutted

edges to make a shape. Then wash the egg yolk on it with the help

of brush and spread black seed and sesame seeds on it.

Bake chicken patties in ungreased tray for 35 to 40 minutes in 250

c in oven.

You can also cook these patties in air fryer for 10 minutes for both

sides, but donnot forget to flip them. 

Delicious Chicken Patties are ready to serve.

ENJOY!


