
DATE

27 Sep

Sunday

T I THI

Ashwin Krishna

Prat ipada

MUHURAT

04:36–05:24

Brahma Muhurat

S A M A G R I  C H E C K L I S T

White rice,  cooked Black Sesame

Barley flour Ghee

Honey Gangajal

Kusha Grass Banana leaf or clean plate

Brass kalash and plate

V I D H I  —  S TE P  B Y  S TE P 6 steps

O N C E P ER  A N C ES TO R ,  A S  TH E P I N D A  I S  P L A C ED .

स्वधा ॥
Swadha

Chant 108 times with a mala, or 11 / 21 / 51 times
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Pind Daan
27 September 2026 · Sunday · Ashwin Krishna Pratipada

1 Take the sankalp

Take the sankalp,  seated and facing south,  before the pindas are

shaped.

2 Preparing the meal

Cook white rice. While it is still warm,  mix in black sesame,  barley

flour,  ghee,  honey and a few drops of Ganga Jal.

3
Making Pinda

Shape into small balls,  roughly the size of a golf ball.

4 Offer

Place them on a banana leaf or a clean plate. Face south.

5
Remembering ancestors

Name each ancestor as you place their pinda - name,  gotra,  and

Swadha.

6 Afterwards

Afterwards the pindas are traditionally placed at a riverbank,

under a peepal,  or given to a cow. Where none of these is available,

immersing them in clean water is…


