
H
ave you ever celebrated Diwali 
by consuming a big bunch of 
firecrackers with an even bigger 
smile on your face? If yes, then 

you are among those who have experienced 
first-hand the Ruchoks brand’s pioneering 
offerings and savoured these exceptional 
chocolate creations by the Director-duo of 
Ruchika and Dinesh Bhangdiya.

An ISO 9001, ISO 20000 and HACCP 
certified company, Ruchoks, is a 
dominant player, a respected trailblazer 
in the personalised gifting market. While 
innovative chocolates are its speciality, the 
brand is also well-known for other bakery 
and confectionery varieties including 
dragees, healthy snacks, and cookies. 
Recently awarded by The Economic Times 

Ruchika and  
Dinesh Bhangdiya: 
Concept Gifting  
Champions
The Directors of Ruchoks have tasted the fruits of victory in this 
field by conceptualising highly innovative variations in chocolate, 
confectionery and bakery items that always demand an encore
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Universal choice

The Ruchoks brand is especially 
preferred by those who send gifts 
and receive them as well, because 
their products are 100% eggless. This 
makes Ruchoks a hassle-free choice 
for both as this USP is recognised 
and highly appreciated by consumers. 
Consistency, quality and variety are 
some of the other attributes that have 
set this brand apart and made it a 
firm favourite of corporate giants from 
banking, pharmaceuticals, finance 
and IT sectors. 

as Business Leaders and by Times of India 
for creativity, the company has evolved 
way beyond manufacturing and is today 
acknowledged for its accomplishments in 
the concept gifting space.

The origin of Ruchoks and the perfect 
partnership between its Directors Ruchika 
and Dinesh Bhangdiya can be traced back 
to 2009 when they tied the nuptial knot. At 
that stage nobody could have predicted 
that these two trained professionals 
from the design and finance fields would 
someday, opt to set up an entrepreneurial 
venture. 

While she had studied to be an architect, 
Ruchika’s keen creative mind sought a 
different path altogether. Even as a child, 
she had always dreamt of being a chef or 
opening a café. Having stumbled upon 
her passion for chocolate making during 
a hobby cooking class, she decided to 
pursue that. An accidental order turned 
into a satisfied and happy customer and 
that opened the gates to many more 
orders and an equal number of accolades 
in coming days. 

Dinesh, being a chartered accountant, 
initially provided a helping hand as a 



supportive husband. However, he soon 
realized the potential of what had started 
and decided to come on-board full-time, 
bringing all his expertise in planning 
and strategizing. He started shaping the 
company with proper relationship with 
employees, vendors and customers. 

From a small household kitchen to a 
factory on a sprawling in 20000 sq. ft. area 
plot, the journey has been an extremely 
eventful roller coaster ride. Challenges 
faced while starting out, like having limited 
capital (the business began operations 
with just Rs. 850 as capital), lack of labour 
availability, absence of machinery and 
most importantly, their inexperience in this 
industry did not stop this dedicated and 
hardworking power couple. Together they 
ensured that their brand Ruchoks surged 
forward by learning things as they went 
along while also constantly improving their 
products and services day by day. 

The couple firmly believes that passion 
is all that you need to fuel your dreams. 
There may be many odds to be faced but 
it takes determination to overcome them. 

Geared  
up for the  
‘new normal’
Identifying opportunity in 
adversity is the hallmark 
of an astute entrepreneur 
and the Ruchoks founder 
exemplifies this ability. When 
the entire world was affected 
by the COVID-19 pandemic 
and everyone was confined 
to their homes, Ruchika 
realised that the ‘new normal’ 
had created its unique 
requirements and set about 
addressing this category as 
well. 

Addressing the novel 
segment of needs, which 
had suddenly emerged due 
to living with the pandemic, 
she came up with a range 
that was aimed at those 
concerned about their well-
being. Ruchika focused on 
developing products that 
would boost immunity, along 
with healthy snacks for 
people with reduced levels of 
activity.
Even before the lockdown 
was relaxed and business 
resumed, she had launched 
her new brand ‘Dibha’, which 
immediately created a buzz 
among corporates. In addition 
to chocolates, now clients 
had a variety of options to 
choose from, like immunity 
booster kadhas, dehydrated 
fruits, healthy seeds, healthy 
snacks like makhana and ragi 
chips, and much more.

After expanding the choices 
available to people, the next 
step was bringing all products 
closer to larger sections of the 
population, so they decided 
to have a brand presence 
in the high street format as 
well. With ‘Din & Baker’, the 
bakery and patisserie brand 
opening its outlets in the 
prime locations of Mumbai, 
the company has now come 
even closer to its patrons. 
The same intense creativity, 
innovation, and passion 
have gone into developing its 
delicious cakes and pastries, 
addictive savouries, artisanal 
chocolates and live desserts.
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l l	 Ruchika and Dinesh Bhangdiya

The desire to deliver their best enabled 
them to overcome all the challenges. With 
continuous innovations and developments 
Ruchoks slowly but steadily overcame all 
the obstacles. 

Going the extra mile and working past 
midnight to deliver chocolates (even 
during Ruchika’s pregnancy) and make 
everyone’s Diwali more joyful is just one 
of the examples of how a dream was 
eventually converted into reality. 

As time progressed, Ruchoks positioned 
itself as the ultimate source for personalised 
gifting, multiplying its turnover and bottom 
line. Growing from a capacity of 10 kg and 
elevating it right up to 2,000 kg today, they 
have indeed come a long way. 

Ruchoks offers a wide range of premium 
chocolates, from soft centrum to dry 
fruit, pralines to rocks, florentines to 
truffles, bombs to fudge. In fact, Ruchoks’ 
patented designs for Diwali cracker 
shaped chocolates as well as other 
innovations like gold coins and bars have 
proved to be a super hit among clients. 



W
hen you meet Sonal 
Barmecha and get 
acquainted with her 
multiple business launches 

in the culinary field, the fact that she is 
a chartered accountant by qualification 
comes as a complete surprise. But then, a 
head for numbers is always a positive trait 
when it comes to entrepreneurship and 
Sonal exemplifies that completely with a 
slew of solid successes under her belt.

An avid fitness and health freak, Sonal 
turned entrepreneur when faced with 
the lack of suitable venues for dining 
out. After constantly looking out for 
healthy food options, realized dawned 
that her specified parameters and 
focused approach had elevated Sonal’s 
expectations to an entirely different 
league altogether. At that stage, she 
asked herself the all-important ‘What If?’ 
question and began ideating the concept 
that gradually took shape in the form of 
Santé Spa Cuisine. 

Sonal Barmecha:  
Food for thought! 
A chartered accountant by qualification, this entrepreneur has 
focused on fitness and health aspects to formulate new business 
recipes for unique culinary ventures like Santé Spa Cuisine 

Discover Italian  
elegance in India

The duo’s newest discovery include 
a vegetarian Italian brand called 
La Magia inspired by the coast of 
Sicily with a strong Mediterranean 
influence, a space ready to transport 
you to a quaint little Italian town. 
Paying homage to art and poetry, 
Chef Shailendra intended to curate 
an evolved Italian menu breaking 
the usual norm in the country. Sonal 
affirms that the restaurant drives 
diners through a flavour journey of 
vegetarian Italian cuisine, as the 
catalyst with a flair for drama that will 
transport you to experience La Magia!
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l l	 Chef Shailendra Kekade

Being an outsider in the industry, Sonal 
decided to seek out like-minded people 
with domain knowledge, who could help 
execute this concept to its true potential. 
That search ended when she came across 
Chef Shailendra Kekade, a respected and 
reputed authority on the F&B industry. 
Both of them hit it off instantly as they 
persevered to create something special. 
His intricate knowledge of ingredients 
and how they marry other elements to 
provide a contrast or a blend of naturally 
occurring flavours was the piece that 
completed the puzzle, bridging the gap 
between concept and creation. 

Pioneering the healthy dining concept, 
over some time, Santé Spa Cuisine 
became a preferred genre, impactful 
enough to be reckoned with. It appealed 
to connoisseurs and foodies alike who had 
similar eating regimes and preferences. 
Eventually this niche concept expanded 
its horizons due to the resonance with 
customers who were looking to consume 
healthy food, the equivalent of a home-
cooked version even while dining out. 

The USP of Santé is that it discards the 
use of refined ingredients, synthetic 
food colours, gelatin, preservatives and 
anything artificial. All the dishes are 
freshly prepared every day. Santé has a 
live kitchen that customises salads for 
patrons according to their body types and 
preferences.

The Spa cuisine menu comprises 
of freshly made salads, wholesome 
smoothies, cold-pressed juices, a wide 
variety of starters and entrees. The juices 
are mostly detox, chlorophyll and matcha 
rich, energizing and refreshing. There are 
appetizers, ragi base pizzas and a variety 
of balanced main courses which have an 

option of vegan, gluten-free, amino rich, 
protein-rich and high fibre. 

The restaurant also has different types of 
shakes made with soya, almond, coconut 
and fresh A2 milk. There are guilt-free 
desserts made of natural sweeteners like 
organic honey, jaggery and stevia. The 
menu is curated to suit the food palate 
for all age groups from infants to senior 
citizens. 

Santé uses some crockery and parts of 
cutlery that are made of neem wood. 
Neem wood is known for its antibacterial 
properties, which makes it hygienic to use. 

Healthy eating should always be about 
enjoying everything in a balanced manner. 
At Santé, one can experience Spa Cuisine 
created using the freshest, wholesome, 
natural, organic and healthy ingredients, 
leveraging an expert’s knowledge of 
combining these most simplistically to 
satiate your cravings. 



Santé gives an honestly healthy 
makeover to daily food habits. They 
procure the freshest and whenever 
possible organic ingredients, greens and 
micro-greens from the best of farms and 
local businesses nearby. The restaurant 
also uses a lot of unrefined, non-white 
produce to provide earthy flavours, which 
are authentic to the roots. 

Purely based on her perseverance, hard 
work and ability to create an incredible 
team, Sonal has successfully expanded 
this concept from a 40-seater restaurant 
to a 100-seater in just one year, and then 
across the country in six metros. She 
ended up developing a franchise model 
to empower women with a similar thought 
process. Gathering a strong community of 
patrons for their menu, the duo was taken 
by surprise at how every city had its own 
set of patrons to support the concept. 

Along the road, Sonal Barmecha also 
achieved accolades from some credible 
publishers. Right from F&B awards to The 
Best Vegetarian/ Health Restaurant and 
even Power Woman Entrepreneurs, Sonal 
has been appreciated and felicitated for 
being consistent throughout, which she 
believes is a result of her thorough detailing. 

Sonal emphasises that it is never too late 
to discover your calling and every woman 
should strive towards finding purpose and 
independence. She goes by her mantra 
to empower women in whatever ways 
possible and believes that it can create 
a ripple effect to bring about a positive 
impact across the globe in the long run.
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l l	 Sonal Barmecha

Elevating my region’s cuisine
Sonal was born and brought up near the Karnataka border and believes in celebrating South Indian cuisine. Chef Shailendra Kekade 
is also fond of South Indian food and its sheer simplicity. After the success of Santé Spa Cuisine, they set their eyes on glorifying this 
and bring true South Indian cuisine to Pune. That is how Yummaswami made its debut in a busy street of Pune, their endeavour to 
offer a balanced and healthy menu using the freshest of ingredients and pure desi ghee in all preparations. They bring about the right 
equation of a no-nonsense South Indian cuisine and a vibe so quirky, it matches the pace of a busy day. 

With sheer simplicity and a burst of southern flavours, the menu is a journey through the south, bringing out the specialities of a 
wholesome sapaddam meal from Chennai. For lovers of Kerala cuisine, they offer delicious crisp appams with a variety of curries. The 
tatte idli, straight from Bangalore is a melt in the mouth experience. They also offer some refreshing beverages like a kaddipatta chaas. 

Yummaswami is an umbrella under which Sonal also plans to launch brands like Idlified – a quick idli serving outlet with all their 
speciality idlis, Strang Anna's Filter Kaffe – freshly brewed strong filter coffee as the name suggests and Coconuttum – fresh coconut 
water offering in a new avatar. Yummaswami has already multiplied to 3 prime locations since its inception. 
manufacturers in India.



M
usic strikes a vital chord in 
our hearts as does lalitya 
Munshaw with her melodious 
voice and noteworthy 

entrepreneurial ventures, which have help 
listeners to explore its meaning in their lives 
to a greater extent. born in Ahmedabad to 
connoisseur parents with strong musical 
beliefs, lalitya Munshaw grew up with 
clear inclination towards music and came 
to Mumbai to pursue her passion. 

lalitya holds Master Degrees in Hindustani 
Classical Music and English literature. Her 
melodious and mesmerizing voice has 
always enthralled audiences. Her classical 
training provided a strong platform for 
launching her various forays into the 
musical arena, ranging from fusion to folk, 
bhajans to Sufi , fi lm songs to Indi-pop and 
ghazals to lullabies. 

Her special albums include ‘The Versatile 
lalitya Munshaw’ (Romantic), ‘ganesha’, 
‘Hare Ram Hare Krishna’ and ‘guru Om’ 
(Devotional). She has lent her voice to 
songs in fi lms like Commando and Queens. 
Her evergreen lullabies like ‘Halarda’ in 
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true achiever 

While her dedication to music is evident, 
Lalitya has also topped the Gujarat 
Board in Class 12th examinations. At a 
later stage, after turning entrepreneur, 
Lalitya has received numerous awards 
from FICCI, GCCI, Named among the 
Times Power Women in Gujarat 2018 and 
West India 2020, Gauravvanta Gujarati, 
GIFA and Pandit Omkarnath.

a versatIle sInger, performer and an entrepreneur who has 
launched multIple ventures, whIch reflect her endeavour and 
mIssIon to preserve, enhance and popularIZe musIc

l l lAlITYA MunSHAW

lalitya Munshaw: 
lIfetIme dedIcatIon to 
melody 



Gujarati, ‘Lori’ in Hindi, Kids Songs and 
Non-stop Raas-Garba ‘Aye Halo’ have 
won millions of hearts. 

Her magnificent videos, which combine 
enchanting audio tracks with eye-catching, 
relevant visuals are a ‘must watch.’ These 
albums have been launched by dignitaries 
such as Prime Minister Narendra Modi,  
Sri Sri Ravi Shanker and Bollywood Actors 
like Hema Malini, Rishì Kapoor, Jitendra, 
Sonam Kapoor, Shraddha Kapoor etc.

Having developed her unique, expressive 
style with a very soulful and melodious 
singing voice, Lalitya has become a 
popular performing and recording artist on 
the Indian as well as international circuit. 
She is a prolific and versatile singer par 
excellence and a class apart as a performer.

In her endeavour and mission to preserve, 
enhance and popularize music it was a 
natural progression for Lalitya to establish 
a music company called ‘Red Ribbon 
Entertainment Pvt. Ltd.’ (www.redribbon.
in), which is today also at the forefront in 
production, distribution and marketing of 
various genres of music like devotional, 
film, fusion, folk, ghazal, et al, in multiple 
languages. Red Ribbon’s Audio and 
Video Content are available on all digital 
platforms worldwide and its fast growing 
Youtube Channels are - “Red Ribbon 
Musik”, “Bhakti Ras” ,”Red Ribbon Kids”, 
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“Red Ribbon Gujarati”, and Lalitya’s own 
artist channel “Lalitya Munshaw”. 

Red Ribbon offers corporates and 
organisations, various marketing 
opportunities for their branding. They work 
in partnership with the brand to target 
various audiences through extensive 
marketing, media activities, social media 
promotion, events, campaigns, digital 
music stores, music launches, in film 
branding in audio/video/film, radio and 
television channels.

They offer bulk order of pen drives to 
individuals, corporates and sponsors 
to build their brand value and unlock 
greater values. This includes customised 
and personalised messages/ logos/ 
photographs. They get the choice of a wide 

range of music ranging from film songs to 
Indi-pop, devotional, ghazal, Sufi, folk to 
kids music. They also get to choose their 
favourite artists from Lata Mangeshkar, 
Asha Bhosle to Sonu Nigam and Arijit 
Singh. The brand is guaranteed to get 
maximum reach as its previous ventures 
have proved.

Lalitya Munshaw has also set up two state-
of-the-art recording studios called ‘Re n 
Raga’ (www.renraga.com) in Mumbai. They 
are considered among the most modern 
and technologically advanced recording 
studios in the country at the moment. 

Music means different things to different 
people. For some, it is a lifelong passion 
that pervades every aspect of their 
existence. Many consider it a gateway that 
enables one to escape from the strain of 
daily life if only for a while. Certain people 
find it a useful medium to express their 
feelings and emotions. In the words of the 
bard, William Shakespeare, “If music be 
the food of love, play on.” 

Lalitya’s constant search for new ways 
of expressing and expanding music is 
appreciable. She is a rare phenomenon, an 
established artist in her own right and also 
actively promoting other artists through 
her music label Red Ribbon. Lalitya firmly 
believes that “Music is enough for a lifetime, 
but a lifetime is not enough for music!”

Straight from 
the heart
Lalitya is a single woman and 
has travelled across the world 
which has contributed immensely 
in terms of broadening her vision 
and creativity. Lalitya believes 
that follow your dreams and 
what you seek will be yours. 
Lalitya starts her day with Yoga 
and Riyaz. Lalitya feels eternally 
grateful to God for everything 
that he has bestowed upon her. 
She also runs a charitable trust 
called ‘Antarang’, which aims 
to facilitate education, art and 
health wherever it is not available 
and not affordable. Her work for 
the care, protection and adoption 
of stray dogs and cats is truly 
admirable. 



They say a satisfi ed client is the best 
endorsement and the jhajharias have 
testimonials from many of them. Raghav 
Agarwal, a prominent industrialist, shares, 
“We were facing a lot of problems in one 
of our factories related to high expenses. 
I came to know about Vimalji and Vikasji 
through one of my friends and when we 
showed them the factories we realized 
that our south areas were more open 
and we had our machine placements in 
the wrong direction, mostly in east and 
north. Vimalji used their Vastu Shankha 
Yantras in different locations to rectify this 
defect without any demolition or changes 
and then miraculously the problems 
started diminishing one by one. It was 
hard to believe at fi rst and we tried the 
same yantras in our house and the health 
and relationship amongst all the family 
members increased tremendously thus 
resulting in peace and harmony in the 
house.”

While some Vastu consultants insist on 
demolishing walls to rectify the dosha or 
inherent problems, the jhajharias stand 
apart with their hassle-free approach of 
‘corrections without demolition’ using 
the powers of the Vastu Shankha Yantra. 
Vikas underlines the fact that their Vastu 
Shankha Yantra is not magic. “It is based 
on simple science; you need to try to 
believe in it,” he emphasises. 

E
verybody wishes they had a 
magic wand that has the power 
to eliminate all their problems 
or a genie who would grant 

their wishes. Well, while that would be 
wishful thinking at best, there is a real-
world solution available, offered by 
internationally renowned Vastu expert 
Vimal jhajharia, which can provide a host 
of benefi ts: the Vastu Shankha Yantra, an 
original conch shell, fi lled with metallic 
elements, which has been charged 
with positive energies and made ‘pran 
prathisthit’ or infused with the life force. 

“You can experience this magic in your 
life with the help of this divine gift from 
my guruji, the great Himalayan yogi, 
Swami Murghanandji,” Vimal affi rms. 
The fact that the nextgen is also part 
of this venture - Vimal’s son Vikas, who 
possesses an MbA degree from Australia 
– indicates just how relevant these 
solutions and their applications are in this 
day and age. In fact, the jhajharias have 
been providing their services in more than 
50 countries across the globe including 
uSA, uK, Canada, Australia, Singapore, 
uAE, China, etc.

Having recently returned to India from 
an immensely successful half year 
tour of the uSA, Vikas explains, “If the 
entrance of the house or offi ce is in the 
south or southwest, it leads to fi nancial 
instability. Also, toilets in the northeast 
have a disastrous effect on the minds of 
the family members. It all can be rectifi ed 
using the Vastu Shankha Yantra, which 
positive ensures proper fl ow of energy 
within the area, thereby helping in the 
overall prosperity.”

ViMal and Vikas 
jhajhaRia: blendIng 
scIence and tradItIon
thIs InternatIonally renowned father-son duo has eXpert solutIons 
for vastu dosha offerIng ‘correctIons wIthout demolItIon’ wIth the 
help of the Vastu shankha yantRa

For details of how the Vastu Shankha Yantra can help resolve your problems, contact 
Vikas on 9839704470 / 9830412690 / 8017793423 / 7388578888 or send an email to 
jhajhariavikas@hotmail.com / enguiry@vastukalp.com You can also visit their website 
www.vastukalp.com or follow them on social media at http://www.facebook.com/Vastukalp
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Y
ear 2021 has Dr Priya Shah striding forward in her 
chosen profession while celebrating 30 years of being a 
matchmaker extraordinaire. Her marriage bureau, ‘Priya 
Shah: The Match Maker’ has the knack of connecting 

the right prospective bride-to-be with the correspondingly 
suitable boy whom she has identifi ed as the prospective groom 
for her. While her education had prepared Dr. Priya for a career 
in the fashion design fi eld, she opted to turn entrepreneur into a 
totally different arena with a simple objective: to prevent others 
from suffering what she had encountered in her marriage, namely 
irreconcilable differences with her in-laws. 

The presence of her understanding and supportive life partner 
who stood by her side and the step of moving out to live life 
on their terms gave Dr Priya insights into what was lacking in 
society - a systematic and specifi c approach to identifying a 
match. Making it her life mission, she commenced on a hitherto 
unplanned, uncharted career path. When Dr Priya Shah ventured 

dR PRiya shah: 
matchmaker toasts 
three decades 

l l DR PRIYA SHAH

Multiple plaudits

Underlining this success are the plaudits conferred on her such 
as the Priyadarshini Indira Gandhi Award for ‘scoring a string of 
outstanding achievements in a chosen fi eld of activity’ by the 
International Integrity, Peace & Friendship Society; Bharat Ratna 
Dr A.P.J. Abdul Kalam Excellence Award 2018, by Association for 
Rising and Talented Personalities; Century Best Match Maker 
Award 2015, by Global Achievers Foundation, Dubai; Ashok 
Stambh Award, 2014, by Lions Club of Bombay (Khernagar), 
Mumbai; Nari Ratna Award, 2011, by Shri Jinendra Vaibhav 
Sanstha; Mother Teresa Excellence Award, for ‘Outstanding 
services, achievements and contributions’ by the International 
Integrity, Peace & Friendship Society and Dr Priya Shah The 
Youngest Match Maker Award from The Times of India. 

wIth 30 years of brIngIng the rIght prospects together, her 
marrIage bureau Is In a league of Its own wIth elIte clIents relyIng 
on the eXtensIve eXperIence and eXpertIse she possesses

into this profession in 1991, her primary focus was making people 
cognizant of that fact that matchmaking confers a responsibility 
and the implications can be life-changing. 

Dr Priya Shah has the distinction of saving many marriages going 
through turbulent phases. She also organised get-togethers 
where prospective brides and grooms could interface in an 
informal setting with their parents. She has hosted up to a 100 
people during some of these ‘meet and greet’ events. With many 
requests for Indian brides even from persons of Indian origin 
residing across the globe, the uSA witnessed her overseas debut 
and the success story continued there as well. 

Over the past three decades, Dr Priya Shah has cemented her 
position as the preferred matchmaker of the upper class and the 
elite families. It is not uncommon to fi nd couples whom she had 
once united approaching her when it is time to fi nd a spouse 
for their children. One also comes across family units where 
more than one match has been arranged by Dr Priya Shah. A 
compendium of her experiences in this fi eld titled Marriages of 
India was unveiled none other than the ‘Dream girl of bollywood’ 
actor Hema Malini. With nearly 9000 marriages from all over the 
world including India’s top 1000 Indians in her portfolio, Dr Priya 
Shah has no plans to retire, terming matchmaking as a ‘lifelong 
commitment.’
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