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. Sweet and Sour is dedicated
to the memory of our sister, Farida Rahman,
who wanted so much to contribute to this book. She
loved life and faced it with courage
and optimism, but died untimely
on 22nd August 1990.
Bengali Women's Support Group

Our mother, Mrs Farida Rahman, was a well
known and very popularfigure in South Yorkshire and
will always have a cherished place in our community
history. Her impressive service to the community,
especially over the last ten years of her life, her
unique talent in Asian cuisine and her unfailing good
humour made her unforgettable to all who came in
contact with her.

Indian cooking was quite literally her hallmark.
Her endless variety of dishes delighted many people,
both Bengalees and non-Bengalees. Singlehanded,
she catered for many cultural functions organised by
such community groups as the Sheffield and District
Hindu Samaj, the Sheffield Association for the
Voluntary Teaching of Englishand, of course, Bengali
Women'’s Support Group of which she was a founder
member. The excellent taste and authenticity of her
dishes were unrivalled.

She is missed by all, family and friends alike.

Fahmida Rahman and Farzana Rahman
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TO THE READER
Debjani Chatterjee, Rehana Choudhury,
Karabi Ghosh and Rashida Islam

Sweet and Sour is the second community
writing publication from our bi-lingual book project.
Like ourfirst prize-winning anthology, Barbed Lines,
this book reflects and celebrates the bitter-sweet
nature of our lives as Bengali women in South
Yorkshire. As a group we are not professionalwriters,
storytellers, artists, cooks, housekeepers, teachers
or community workers; but because we are women,
and mothers and sisters, we are, in an important
sense, all of these. We created this book not only for
our own expression of assertion, enjoyment and
group development, but equally as a means of
reaching out to a wider community with whom to
share our experiences and our visions.

This time we set ourselves the challenge of
producing a book on one particulartheme. We found
it a difficult discipline, but one to which we felt
committed. The theme of food was suggested by a
much-loved group member, Farida Rahman. An
excellent cook, she was keen to participate in our
workshops and looked forward to contributing to this
book. In an early confidence building session when
we eachdescribed our dreams and aspirations, she
confided that her ambition was to write an
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encyclopedic cookery book about Bengali cuisine.
Farida was a woman of courage and of hope, one of
thefirstinour Groupto learnto drive and certainly the
first to drive a mini-van - a skill which she often used
to transport group members to our many events. It
didn't matter that she had never written anything
creative before - we knew that she was capable of
realising her ambition. But fate dealt our sister, and
us, a cruel blow. Farida died in an accident abroad
and never did get to write for Sweet and Sour. We
decided to go ahead with the theme and, to keep her
inspiration alive, we have dedicated this book to her
memory.

Food seemed an appropriate topic for obvious
reasons. Forus women, a large part of our daily lives
revolves around food. We are involved in shopping
for it, cooking, eating, feasting, fasting and dieting.
Food is synonymous with Bengali hospitality,
friendship andcelebrations. Our culture is inextricably
linked with food. Almost no event is complete without
it and many food items have a symbolic meaning. A
sweet exchanged between lovers, a betel leaf to seal
a marriage negotiation, a fish cooked for a guest, a
coconut offered in worship - all of these enrich our
lives. This is as true for us now in England as it is in
India and Bangladesh. It is no coincidence that the
main employment of Bengalees here is inthe catering
business.
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Many of our thirty contributers, some with very
limited literacy skills, have written something creative
for the first time in their lives and we rejoice in their
success. As editors we have perhaps played aslightly
unconventional role - we saw it as important not to
reject a single offering, but to stimulate and encourage
members through group workshops and personal
support to write their own stories. We thank our
members for entrusting us with the task of editing and
for showing patience, goodwill and good humour,
while we struggled with the various stages of this
book. Sweet and Sour is the fruit of our solidarity.
It is our sisterhood which we cherish and find
empowering. In the words of Mother Theresa of
Calcutta, an adopted daughter of Bengal, each of us
- Hindu, Muslim and Christian - wish, in a humble way,
“to create something beautiful”.

As we write this foreword, we join our sisters
the world over in celebrating International Women’s
Day. We also commemorate the centenary year of
Sheffield, a multi-cultural city to whose achievements
we are proud to contribute, and we link with sisters
and brothers around the globe in marking 1993, the
centenary of the World's Parliament of Religions, a
“Year of Interreligious Understanding and Co-
operation”.

South Yorkshire.
8th March 1993 - International Women's Day
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THE SWEET TASTE OF SUCCESS
Rashida Islam
Translated by the author and Debjani Chatterjee

On abright sunny day the three of us were
walking through Covent Garden. Soon we found
ourselves in some very interesting surroundings.
We were in the middle of a bustling fairground.
Flocks of pigeons flew overhead and countiess
people seemed to be milling around stalls of all
kinds. The pleasant weatherwas reflected in the
joyful mood of the crowds. | was charmed by the
scene.

Atthatvery moment one of my companions
interrupted my train of thought. She observed
that my long dull overcoat was inappropriate for
such an occasion. | did not wish to spoil the
atmosphere by giving a suitable reply, so | said
lightly: “All my stars are hidden behind clouds.”
Both my companions laughed. By this time we
had reached the Africa Centre.

We entered a large and well-lit hall. The
clothes of the ladies present dazzled my eyes.
Removing my coat, | approached them and
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introduced myself. Some of them praised my
magenta coloured Jamdani sari from
Bangladesh. | felt proud of my country’s sarees.
My younger sister, Mukta, had recently sent it to
me - | gave her my silent thanks.

Since arrivingin this country | have received
many lunch invitations. Along with meeting
different people, | have also been introduced to
dishes from various parts of the world. But |
found the menu and presentation at this place
quite distinctive. Different items of food were
arranged on a long table. Meat, fish, vegetables
and salad were all attractively displayed, with
ladies fromdifferent countries serving each dish.
| have always been keen to learn to cook dishes
from different countries, so on seeing each dish
| began to discuss the method of its cooking.
Amongst the row of vegetable dishes | spotted a
new type of preparation. Ripe banana slices had
been fried golden brown and arranged around a
plate like a garland.

| was particularly impressed with the
presentation of the salad. It was nice to see its
combination of colours. It seemed a pity that we
should demolish a work of art by eating it! The
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cucumber had been finely cut to resemble a
fringe, the carrot had been carved into flowers,
the tomatoes were cut into lotus shapes and
small round radishes were rose buds. There
were also green and red paprikas, peas,
sweetcorn, lettuce and bean sprouts mixed in a
salad. At the centre of the dish peeped a bed of
red cherries. For those who wish to keep slim,
this salad dish would be a complete meal. We
chatted about food while filling our plates with
differentitems. Quite carried away, | evenlectured
my receptive audience on the appetising flavour
and the vitamins contained in the food. If my
tutor, Professor Alex Macleod, hadbeen present,
he would have seen how deeply | had absorbed
his teaching. We discussed the world’s food
problems too, ill health and how to cook foods in
such away that only a minimum of vitamin value
is lost. As an illustration of the latter, | explained
amethod of cooking Rainbow Troutwith broccoli.

We did not notice how much time we spent
on this discussion, when suddenly we were
alerted by the flash lights of cameras and an
announcement which issued from one end of the
hall. It said: “The first Raymond Williams
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Community Publishing Prize is awarded to a bi-
lingual book, Barbed Lines and we would like
the publishers and editors to come to the stage.”
At that moment | wondered if | was dreaming, |
couldn'texpress whatwent through my mind. To
where had my appetite for the delicious food
disappeared? Only a moment ago it had tasted
of nectar, but now in an instant the food seemed
tasteless. | don't know why this was so. Had |
suddenly woken to reality from a dream about
food? Leaving our unfinished plates of food and
glasses of orange juice, we went to stand in the
stage area. I felt the blood rush to my face. | don't
know why, but tears welled up in my eyes. | saw
the history of wave after wave of obstacles and
criticisms which lay behind our winning of the
prize. Having become an editor for the first time
in my life, how many anxious days | had gone
through, how many sleepless nights! All these
memories crowded into my mind. | wanted to say
to all who had discouraged me instead of
supporting me regarding our book: “It was you
who made us determined to persist so that we
succeeded in spite of you.” There have been
many things in life that | felt certain were within
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my grasp and yet they slipped away, even after
much waiting on my part. But my expectations
remained. Perhaps this was why the
announcement of this prize brought tears of
happiness to my eyes.

After accepting the cheque for £2000, we
gave a reading from our book. Reading to that
large and august assembly, | felt as though | had
become a pop star who was repeating a well
loved and winning song. Many were taking
photographs. Although happy and excited, | also
felt shy.

Then it was time for us to return to our
unfinished food. Butwe could not find our plates
- they seemed to have vanished into thin air. In
our excitementwe were no longer hungry, sowe
didn'treally mind. We felt greatly encouraged on
hearing everyone's praise and immediately
began to discuss what we were going to do next!
| had thought Barbed Lines would be the first
and last book that | would edit in my life, but at
that moment | knew with a certainty that this was
not the end. Even when | thought | had reached
the end, fate had opened up anew beginning for
me. My co-editor, Debjani, said: “Rashida, there
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is a story about food and more in this experience
ofours atthe Africa Centre. We must put thisinto
our second book. And this time we want some
humour in our stories, don’t we?” | thought, yes
indeed we do! Barbed Lines had cried out from
the core of our hearts’ suffering, but this time we
should share more of our joys and our laughter,
But I worried in case our laughter sound forced
and strange.

Even though we had been fasting since
early morning, the announcement of our prize
had chased away all hunger. Butwe thoughtthat
we must buy some sweets to take back to all
those who waited for us to return with good
news. We would celebrate together. So we
entered a sweetshop near the railway station
and bought rasagollas, sandesh, pantua,
rasamalai, chomchom and jilebees. At last
burdened with packets of sweets, the three of us
boarded our train. We were tired but also
incomparably happy and triumphant. Sitting on
the train, | thought about how everyone's effort
and dedication had contributed to our winning
this prestigious award. The song of the wheels
rang its rhythm in my ears and | heard the words
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of that master among poets™:

“The path says, 1 am God,

the chariot claims, ‘itis I',

the statue declares, ‘! am God’;
the Almighty laughs to hear them.”

* Rabindranath Tagore

JAMILA'S RICE COOKING
Rehana Choudhury
Translated by the author and Debjani Chatterjee

Jamila, newly made housewife,

Just sits and dreams away her life.
Though an angel in appearance,
Chores, she finds a daily nuisance.

She burns her hands when cooking rice,
But always styles her hair so nice.

She cannot win her husband’s heart,
Cooking rice is her deadly art.

One day her rice is hard to chew,

The next it's stewed into a glue.

Her husband scolds and shouts a lot:
“Off to your Dad! You're good for nought.”
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MY VEGETABLE GARDEN
Khurshida Begum
Translated by Debjani Chatterjee

“Ohdear!” said my friend, Maya, when she
first set eyes on the little patch of land that was
described to me by the Housing Association as
a garden. She had come to help move my few
humble belongings to my new home. “But
Khushi,” she said, “ this is just a wasteland of
bramble and stone. Surely nothing can grow
here. It will take you years to make something of
this.”

Itwas agoodthree years ago that | had the
good fortune to move to my present house.
Previously in England | had always been a
tenant in other peoples’ houses - sometimes |
had been comfortable, but more often had been
made to feel very uneasy. So | thanked God that
His mercy had given me my own home at last. |
viewed the little square filled with weeds with
mounting excitement. My own little garden to do
with as | please! Already | could see it in my
mind’s eye, filled with all the wonderful plants
and trees that | remember when | think of
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Bangladesh, and in spite of the tiny space |
happily filled itin my imagination with plantations
of banana trees, tall swaying coconut trees and
many other plants.

Back in our village of Lohagarh in
Bangladesh, my father would grow all the
vegetables and fruits that our family needed. As
we children grew older, we loved to help with the
gardening. We used to grow pumpkins, bitter
gourd and many different varieties of gourd,
tomatoes, broad beans, coriander, red spinach
and many other types of spinach, bananas, etc.
We never had to walk to the distant market for
purchasing vegetables.

| was determined to transform my little
garden in Sheffield and experiment with growing
various plants here as best | could. |worked hard
at clearing the land, weeding, digging, sowing
seeds and watering. In my first year | grew
radishes, the small red English ones, tomatoes,
onions, garlic and coriander. My garden has
brick walls on two sides and a low wooden fence
adjoins with my neighbour’s garden.

My neighbour is Judith, a middleaged
English lady, who often leans over the fence to
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say hello. We don’t really talk too much except
about whether it is sunny or it is going to rain. |
can easily understand this sort of ordinary
conversation in English and we smile at each
other a lot. Judith tells me she is too busy to do
any gardening, so she grows mainly grass, but
there are a few pale roses along one end. When
| water my garden | generally water her roses
too. We occasionally exchange our tomatoes
and roses. Sometimes | give her broad beans
too, but never the spinach. Like most English
people she doesn’tbelieve the different varieties
of spinach that | grow are really for eating. She
just shakes her head when | tell her that this is
radish spinach or that is potato spinach. But
Judith always seems curious about my doingsin
the garden and comments that | work extremely
hard. But in fact | haven't much else to do, since
[ am unemployed and living alone. In any case |
enjoy gardening.

One Spring day my neighbourwas hanging
out her washing in the garden and | was sitting
enjoying the mild sun. She leant over her fence
and asked why she hadn’t seen me gardening
for a few days. | told her that I'd been overdoing
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the gardening and had pulled a muscle in my
back. Judithwho had notime for herown garden,
now very kindly offered to help me with mine!
“What work does it need, Khushi?” she asked. |
told herthat it only needed a bit of weeding. Iwas
grateful for her help. While she was weeding my
garden patch, | went indoors to make us both a
mug of tea and to give Judith some of my
vermicelli pudding. But it was the first and last
time | ever take Judith’s help with gardening.
Before | knew it, all my lovely green coriander
and mint had been dug out and placed in a heap
along with the dock leaves and other weeds.
Judith had taken my herbs for weeds! | can see
the funny side of it now, but I'd best not describe
how | felt at the time.

The biggest menace to my vegetable
garden, however, is not Judith, who continues to
be my friend. Our neighbourhood has a
marauding gang of hardened vandals. They are
six in number and both black and white in colour.
Everyday they would come to my garden to
harass me. They came in broad daylight, as bold
as can be. The locked gates were no barrier to
them. They would climb deliberately over the
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walls. Judith's grass and roses didn't interest
them, instead they headed straight for the freshly
turned soil of my vegetable patch where little
shoots of onion, garlic and radish peeped above
the ground. They fouled my garden and also dug
up the earth, not caring that they were uprooting
the delicate little shoots or destroying the seeds
that | had carefully nurtured.

Sometimes | could even see them from my
kitchen window. They would observe me looking
at them messing up my garden, but they were
completely shameless. They didn’t care. When
| opened the kitchen window and shouted at
them, they just eyed me with abored expression
and carried right on doing their wicked business!
So | would rush outside, but it wasn’t until | threw
astone or lump of mud at them that they deigned
to move away. Some would stare with tails
raised high, hiss or show their teeth. But at least
they went away, leaving me the dirty job of
cleaning up behind them.

Thinking that at this rate all my budding
vegetables would be destroyed and | would
have little left to show for my labour, | decided to
investin large perforated plastic sheetings which
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| pegged out over my garden, covering all the
young plants and also giving them room to grow
taller. I'd see how the dratted cats could get at
my precious garden now, | thought with grim
satisfaction. But the following day | threw up my
hands in horror. The gang had called round as
usual. They'd jumped on the plastic canopies,
pulling down the pegs, and fouled the plastic
sheets!thought perhaps | wouldjusthave to get
used to the fact that my garden was the favourite
toilet place of the neighbourhood cats.

| knew that scarecrows occasionally
worked in keeping away birds. But somehow |
didn’t think they would have any effect against
these ruthless cats that didn’t even fear me. |
was in despair.

It was Maya who finally gave me the
solution. | was complaining one day about my
unwelcome visitors. At first she laughed but
stopped when she saw what a serious problem
it was for me. “Okay, Maya,” | said. “You're
always saying how fond of cats you are - | wish
you'd take these home and introduce them to
your own much bigger garden.” Maya told me
that one can get a special medicine to spray on
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one’s garden and it acts as a cat repellant. |
couldn'’t really believe this, but was ready to try
anything. | went with her to buy the bottle from a
gardening shop. It did just the trick. All cats
nowadays keep a respectable distance from my
property. My garden is back to normal. My
vegetables are flourishing. | don’t have to keep
using the cat repellant either, now that I've
broken their habit of using my garden. And if in
the future they should come back, I'll be ready
and waiting for the rascals!

SWEET DREAMS

Kaiser Mustahab

Translated by Rehana Choudhury
and Debjani Chatterjee

What shall | eat? What shall | eat?
Many things tempt my appetite.
Where will | get them? Where, oh where?
“Alauddin’s rasamalai” is a treat
And “Grand's Yoghurt” equally great.
Whether or not | get to eat,
Just dreaming of them is deliciously sweet.
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RECIPE FOR SURVIVAL
Safuran Ara
Translated by the author and Debjani Chatterjee

This is not really a piece of fiction, although
it may be counted as one. It is taken from life and
is not yet ended. Although about Rohimun’s life,
thisis notthe story of one woman, butof many. This
story is set in one’s homeland as well as abroad,
and in civilised as well as savage society. Many in
society very glibly call themselves civilised, but are
they in fact so? Have they any true humanity? The
questions keep coming to mind.

Rohimun today stands on her own two feet
and her head is held high. She supports herself
and her children by cooking at home and taking
catering orders for Eid and Durga Puja festivals,
Town Hall conferences, seminars, weddings,
birthdays and other parties. When her survival was
at stake, | suppose it was natural that, being a
woman, she turned to cooking as a profession.

The first time that | saw Rohimun she was
hovering about a vegetable stall, looking at all the
neatly arranged produce as if she would like to buy
everything but could not afford to.

Thinking about Rohimun though, so many
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other women'’s faces come to mind. They are faces
of poverty and hardship, faces grown old before
their time, sad brown faces shadowed by sorrow.
They seem to say: “Sister, | cannot bear this
anymore. Is there no escape?” We live in a small
town in England. The Bengali population here is
not exactly small, but neither is it as large as that of
London. But what does it matter whether our
community is big or small? People are just the
same no matter where they live. Rohimun'’s
experience is not unique. Alas, there are many
other women too who suffer.

For about a month | would see Rohimun
every morning on my way to the office. Although
we were both Bengaliwomen, we didn'tknow each
other well. When we met on the street our
conversation would be no more than: “How are
you? How are the children? Please visit us one
day.” But one day all of a sudden she burst out: “If
only | could invite you to come to my house. But it
justcan’tbe for various reasons. Noris my situation
such that | can invite anyone.” We said nothing
more, both being a little embarrassed. | thought
she must be too poor to be hospitable and | knew

| was far too busy. )
We continued to meet at times on my way to

work and exchange a few polite words. One day |
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found myself remarking: “You don't look too well,
Rohimun. Whatis the matter with you? Why is your
health deteriorating day by day?” It was obvious to
me that something was weighing down on her,
some inner sorrow. It was a very cold morning with
snow on the ground. Yet here she was, wandering
about the shopping centre with only her usual light
shawl covering her sari and blouse. | couldn't
understand why she kept coming out in such cold
weather. | took the initiative and continued: “Please,
you must come to my office one day. Itis very near
these food shops.” She promised to come and took
my telephone number. At the same time | took out
my diary and we made an appointment for a
convenient day in a fortnight's time.

| reached my office and became very busy.
The nextmorning | did not see heron the streetand
confess she went clean out of my mind. But how
could | have forgotten her so easily? One day | was
in a meeting when my secretary rushed in and
asked me to take a telephone call: “| couldn’t make
out very much, but she sounds like a woman in
trouble. It may be urgent.”

It was Rohimun at the other end of the line.
She sounded tearful: “Appa*, may | come to see
you today? | am in trouble and need your help.”
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Then she hesitated: *l suppose you are very busy?”
| didn't ask any questions over the phone, but
asked her to come. In twenty minutes when
Rohimun arrived | observed that she was dressed
well enough, but her eyes were red and kindling
with rage and humiliation.

Rohimun is a mother of eight children. From
their ages | would guess at her age being thirty-
eightor forty, butitis hard to make outherage from
just looking at her. She could be almost any age.
She began to disclose her lifestory and especially
the last few years. | was stunned to hear of her
husband's ill treatment of her, and her in-laws’
neglect. She broke down and wept, saying: "Appa,
| wear a pleasant mask when | face the world. |
seem well and appear to have a happy family, but
this is a sham. How long can a human being go on
like this? | know | cannot wear this mask any more.”
She told me of what had happened on the previous
night. Since evening Rohimun had sat very quietly
and tried not to attract attention, for fear of her
husband's violence. But he had grabbed hold of
her anyway, abused her, kicked her and pushed
her down the stairs. This had happened many
times before. Since the children would try to stop
him, he would lock them up in one room before
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attacking her. His verbal abuse was endless. |
enquired how long this hadbeen going on. Rohimun
replied: “It started just after our wedding night. In
the beginning it was not too bad, but nowadays it
isbeyond endurance.” My office door was shut, but
she now locked it and showed me the bruises
which covered her body. My eyes widened in
disbelief. | can't describe the thoughts that went
through my mind.

Rohimun would daily leave home at the
same time that her children went to school. She
would roam the streets, go to the community
centre or visit friends, even at odd hours. But this
last was difficult because sometimes she had to
face their questions. She would return home atthe
same time that the children came back from school.
She didn'tdare to stay alone in the house because
then her husband’s abuse and mistreatment of her
would be many times worse. In this way the last few
years had passed. When her injuries were too
severe she would visit the doctor for treatment. On
the first occasion when she was hospitalised, her
husband pretended that she had slipped and fallen
down the stairs, and Rohimun felt too ashamed
and frightened to contradict him. But for some time
now each time she saw her doctor he would
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earnestly advise: “Leave him and live separately.
It is for your own good.” Though good advice,
Rohimun was reluctant to accept it.

Even today when she has finally taken this
step, she is not altogether happy about it. After all,
does anyone want to leave their home? A mother
of eight, the ties of family and society are important
to her. Even now she daily prays to God to bring her
husband back to his senses.

Overacupofteashe saidto me: “Appa, lam
not educated like you and not intelligent enough to
get a job. My English is also no good for anything
more difficult than shopping. Providing for eight
children ... “ Her words trailed off into a sigh. “Who
says you are not clever and have no education?” |
interrupted her. “To bring up eight children requires
both ability and intelligence. You cook for them,
you clothe them, you keep the house in order - all
these require skill and organisation. | can see that
you have all the qualities you need. Please, never
again say that you have no intelligence or ability.”

Without meaning to, | voiced my thought
aloud: what on earth could Rohimun have done to
cause such extreme behaviour in her husband?
Angrily she said that her one fault was that she had
protested against his taking away the child benefit
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money to spend it on gambling and on white
prostitutes, when there was no food at all in the
house. “He even brought prostitutes to our house!
Sometimes for noreason he would beat the children
andthen say thatit was my fault for provoking him.
What could | do? My husband tells me to get out.
If Ileave, he says he will acquire even more money,
but | do not know how this can be. All the while he
quarrels with me, he tells me to go back to my own
country and only then will he have peace. If it was
possible to walk home, would | sit still? | would go
straightaway, for there | have my mother and sister
and everyone. | have no idea if it would give him
peace of mind, but certainly | would find peace!”
“So what do you want to do?” | asked.
Rohimun wiped her eyes and said: “Appa, | must
escape.” | didn't press her any more. | offered
another cup of tea and enquired about her friends
andchildren. When she was leaving, | begged her:
“Go home and think carefully about your decision.
Discuss it with the older children and get their
views. | and others in Bengali Women's Support
Group will give whatever help and supportwe can.”
One day soon | was about to leave the office
at lunchtime when Rohimun's doctor telephoned.
He said that Rohimun had given him my number
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andtold him that | was her only confidant. He asked
about Bengali culture and customs. Although it
was difficult to explain over the telephone, | did my
best. The doctor told me that he was advising
Rohimun to separate from her husband and thathe
intended to contact a social worker for her.

Three days later Rohimun came back to see
me. Her expression was calm, with no sign of fear
or anger. Looking at her | could tell she had taken
a serious decision. She sat down as though she
had plenty of time and, taking my hand, said: “My
children and ! have decided not to stay with him.
Appa, we are leaving him. But we need a roof
above our heads. My eldest son is with me and is
waiting outside. He wants to meet you.” Happy at
their decision, | welcomed Rohimun’s son.

| had already told Rohimun about places
called Refuges which offer emergency shelter to
battered women and children. Now | arranged for
her to meet a solicitor and a volunteer from our
Bengali Women's Support Group accompanied
herto the Law Centre, the Refuge and the Housing
Department, and interpreted for her at each place.
The solicitor was very sympathetic. Although
Rohimun had to wait a while, the Housing
Department did give her priority and soon she was
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able to move into her new home. She and her
children came to the house practically empty-
handed. She had to start her life all over again.

About two years have passed since then. |
hear she is living contentedly with her children. An
excellent cook, she had always wanted a nice
loving family to look after. Today she cooks on a
much larger scale and earns an income from her
talent and industry. She takes catering orders for
cultural and social events. Hercookingis universally
praised. Sadly Rohimun still has to visit her doctor
due to complications resulting from past abuse.

When she came to visitme recently, | asked
about her health. She said that apartfrom her usual
chest and back pains, she was well. “But these are
only symptoms, Rohimun,’ | said. “What exactly
does the doctor say is the matter with you?” She
shrugged her shoulders. “Very little is known about
my illness, itseems, and | don'treally like to bother
him for more information. He does not know what
will cure it, but he is trying various treatments.
Actually, | am on my way now to visit him.”

| was off work that afternoon, so | decided to
accompany her. Rohimun was very glad of my
company. There were never any interpreters atthe
doctor's surgery and she did not like any of her
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children taking time off school to come with her for
this purpose. | asked her doctor to explain
Rohimun’siliness to us, butl am afraid | didn'tlearn
much more than she had done. He said that her
pains were chronic and it was not known if she
would ever be cured. He was mainly giving her
painkillers and drugs to contain the problem. The
exact cause of the pain may never be known, but
the physical violence and stress that her husband
subjected her to over many years was a probable
reason. “Her social worker and| are only astonished
that she would not charge the scoundrel with
assault!” he said. | agreed with him that it was a
pity, especially as he continued to live in what used
to be Rohimun’s home too, but | understood her
reluctance to create a scandal or to involve her
children in giving testimony.

As we left the clinic together | could not help
wondering if my poor friend could ever entirely put
her pastbehind her? She is free of her husband at
last, but must her pain always remind her of his
cruelty? | thought too that Rohimun is a truly
remarkable woman.

* “Elder sister”, a form of respectful address.
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A TASTE OF ITALY
Dolly Mondal
Translated by the author and Debjani Chatterjee

Saheli,

After nearly seventeen years | visited sun-
kissed Italy again. Exploring familiar haunts, |
rediscovered the enchantment of this land. As is
the case with every country, ltaly has its disparities
of wealth and poverty, and the South has more
than its share of the latter. Perhaps this is why
God in His mercy has blessed Southern ltaly
with an abundance of fruit.

Intoxicated by the Mediterranean air and
nourished by the sun, Southern ltaly is filled with
olive groves. The fragrance of olive flowers
wafts across to delight the senses. Thoughts of
you, though as yet unborn, come to my mind
again today, as they did then. You will be all that
is new and fresh, you are our hope for the future.
How carelessly, even childishly, we have
denuded Nature in the name of progress, claiming
to develop our civilization. in so doing we have
paid scant regard to your future. In ignorance we
have stripped your earth of its greenery and
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damaged the ozone layer, blocking your path to
infinity. Today your mother, my daughter, is an
active campaigner in the Green Movement. She
says that concern for the environment should
begin at home. That day, strolling among the
olive groves, | sensed your presence.

Italian farmers spread their nets below the
olive trees even before the green fruits are
touched with yellow. When the fruits ripen and
fall, they are used to produce the best quality of
olive oil. People there use olive ail in all their
cooking.

Olive oil is most beneficial for our health,
especially helpful in preventing coronary heart
disease, as well as aiding recovery from the
illness.

Whatever a mother cooks is nectar to her
child. Your mother is especially fond of my
spaghetti vindaloos. Sheis very health conscious
and | like to support and encourage her in this
attitude. You willfind thatin my own cooking llike
to substitute olive oil for ghee. A vindaloo is a
speciality dish in any case and the olive oil gives
it a lovely distinctive flavour. You too may enjoy
sampling my dishes, but perhaps | will no longer
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be around by the time you wish to do so. That is
why | am recording this recipe for you.

RECIPE FOR KING PRAWN VINDALOO
Ingredients (to serve 5 to 6)

1/2 kg king prawns

4 tablespoons of yoghurt

1 tablespoon of vinegar

5 tablespoons of olive oil

2 large onions, sliced

A little sugar or molasses

Salt (according to taste)
For the gravy: 1 teaspoon each of fenugreek
powder, cumin powder and mustard, 3
tablespoons each of grated ginger and gatrlic,
and 2 or 3 teaspoons of red chilli powder.
For flavouring the oil: 2 bay leaves, 3 or 4 whole
black peppers, 3 or 4 sticks of cinnamon, 3oré4
cloves and 3 or 4 cardamoms.

Method: Mix all the listed ingredients for the
gravy with yoghurt and vinegar. Soak the king
prawns in this mixture and put in the fridge for
some four hours prior to cooking. Then fry the
sliced onion in olive oil till it turns reddish brown
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in eolour. Remove the onion and keep it to one
side. Then add the bay leaves, black pepper,
cinnamon, cloves and cardamoms to the same
hot oil and start frying the king prawns in it. Now
season with salt and fry for a while. Then cover
the dish and keep it on a slow heat. In an hour it
will be ready. This recipe does not require water.
Sprinkle a little brown sugar or molasses to the
fried onion that has been kept separate and add
this mixture to the king prawns. Leave to simmer
on a low heat.

Now to prepare the spaghetti. Half fill a
large pan with water and bring to the boil. Place
the contents of a packet of wholewheat flour
spaghetti in the boiling water and boil for about
ten minutes. One or two drops of olive oil added
to the water will ensure thatthe spaghetti strands
will not stick together. Then remove the pan from
the heat and pour away the water.

Now serve the spaghetti on the plates,
cover with hot vindaloo, and delight your family
or guests with a tasty and unusual dish.

- From the pen of one who dreams of you with hope
for the future.
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MADDER COOKERY FOR ALL
Debjani Chatterjee

SCENE ONE:

Madri Jaloti and Claude are in a studio dressing
room, preparing for their TV cookery programme.
Claude is wearing a large apron and a too large
chef’s hat, both of which carry the advertisement:
‘MADRI JALOTI'S COOKING” in large letters.

MADRI: (Pointing at Claude’s apron and chef's
hat) Now, Clod, its mostimportant thatwhen we
areon camerayoukeep the lettering prominently
in view at all times.

CLAUDE: What do you mean, Mod?

MADRI: Don't be a complete ciod, Clod, just
make sure that you never turn your back to the
camera. Anyway, that doesn’t look too bad, at
least no worse than usual.

CLAUDE: Then why don’tyou wear them? They
don’t even fit me properly!
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MADRI: But, Clod, you know that | can't afford to
go out there looking like an idiot, and anyway a
bit of newspaper inside the cap will stop it from
falling over your eyes.

CLAUDE: But, Muddy ...

MADRI: No buts, my dear Cloddy, you know full
well that no Indian woman would be seen dead
wearing such rubbish in the kitchen. Besides
they’d hide my beautifui Benarasi silk sari and
ruin this expensive hairdo.

CLAUDE: O.K. Madder, but it's under protest.
MADRI: Good. We're agreed then.

Claude glares at Madri. She knows that, once in
front of the camera, Madri will pay little attention
to her, prefering instead to preen and pose. A
Studio Manager opens their door and looks into
the room.

STUDIO MANAGER: On stage ladies, please.
(Madrirushes off excitedly. The Studio Manager
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detains Claude. )
You're looking positively revolting today, Claude.
But do try to behave yourself.

Claude grins mischievously and goes in pursuit
of Madri.

SCENE TWO:

Madri and Claude are in a well equipped kitchen.
There are plenty of spices, herbs, pots and pans
and a large fridge.

CLAUDE: Our viewers are indeed privileged to
have the opportunity this afternoon to see the
oriental genie of cookery, Madder Jittery, in
action. :

Tell me, Madder, will a complete non-expert like
myself have something to learn here?

MADRI: Oh yes, Clot. | am certain that even the
greatest simpleton in cooking will be able to
produce the dish which | will demonstrate today.

CLAUDE: Well, there you go, you lucky viewers!
The great Madder Jugglery will let us in on the
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secrets of culinary techniques garnered from the
East. Well, not all of the East, of course. When
Isay “East’, Idon’'t mean the east of the East, but
the west - er, of the East, if you see what I'm
getting at. But just because Madder is going to
demonstrate, don’'tyou go off starting arevolution
now. Ha, ha! (Claude winks at the camera.)
Leave it to the experts.

CLAUDE: (turns to Madri) Tell me, Madder,
does this dish have a name?

MADRI: Oh yes, Clod.
CLAUDE: Yes, | thought it might, Madness.
There is a long uncomfortable pause. Madri

looks angrily at Claude and finally gives her a dig
with her elbow.

CLAUDE: (Looking flustered)Er ... Yes, Madder,
then perhaps we should tell the audience.

MADRI: We experts in Indian gourmet cuisine
call it: 'Jal-baati'.
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CLAUDE: (Looking admiringly at Madri) How
very exotic that sounds, your Madness. What
would be its English name?

MADRI: An approximate translation would be:
Bowl-of-water la Madri.(Thetitle is pronounced
with a grand flourish.)

CLAUDE: Er, ye-es? Bowl of ...?

MADRI: Water, water! | tell you it is so refreshing
- and, given my expert tuition, so simple to
prepare!

CLAUDE: Well, there you go, viewers! (Claude
rotates her index finger at the side of her head,
indicating lunacy.) What could be simpler? You've
heard it straight from the horse’s - Madder's -
mouth. (In a loud whisper to Madri) Tell me,
Madder, this is an Asian joke, yes?

MADRI: No joke. It really is a bowl! of water that
| willbe preparing, Clod. You mustwatch carefully.
Certainly we could use the fancy Indian name,
but what's the point? | said | would aim the
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programme at complete simplet... - sorry,
complete beginners. Of course there are ...
(Madri’s voice changes to a loud conspiratorial
whisper) ... SEEECRET INGREEEDIENTS.

CLAUDE: | knew it! Tell me, Madder, what are
the seeecret ingreeedients?

MADRI: That is greeedy of you, Clod. They are
secrets, of course!

CLAUDE: B..but the world is watching us on
television, Madder. They are all waiting. At any
rate, our viewers who have nothing better to do
and would rather not spend the afternoon in the
kitchen cooking, are switched on to our
programme and you've got to tell them, Madder,
you've got to give us something!

MADRI: Oh very well, Clod. Just for the viewers
then. The secret ingredients are all given in my
book which accompanies this series: Madri
Jaloti’s Wonderful Secrets of Indian Cooking
Made Awfully Simple published by Cashing In
Ltdatan unbelievable £29 and99p and available
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from all Cashing In bookshops.

CLAUDE: There you are, viewers! What could
be simpler? The secret ingredients are all given
in Madder’s new book which accompanies this
series: Madder Jittery’s Wonderful Secrets of
Indian Cooking Made Awfully Simple,
published by Cashing In Ltd at an unbelievable
£29 and 99p and available from all Cashing In
bookshops. Don't worry if you didn’t get all that
because it will now appear on the screen, at
remedial 1.Q. - oops - slow readership - pace, so
you've plenty of time to take it down.

(Very briefly details flash on to the screen.)
And now, the moment you have been waiting for
with nailbiting suspense!

(Background accompaniment: Loud Bhangra
music, forcing Claude to shout above it)

Our expert will show us her Bowl-of-Water.
(The music stops but Claude continues to shout)
Over to you, Madness.

MADRI: Thank you, Clod. As it happens, I'd
prepared one already, earlier in the week, so as
notto waste any of the valuable time that mustbe
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devoted to my interaction with my many fans.
Incidentally, viewers, here is a tip for you -
always have one or two pre-prepared in case of
unexpected guests, or indeed as a special mid-
day treat for the family. Now I'll just get mine out
of the fridge.

Madri Jaloti removes a China dish of frozen
water from the fridge, unaware that Claude has
followed her, walking backwards so as to keep
the garments’ advertisements in full view.

CLAUDE: Oh let me see, Madder. Let me have
ateeny eenzy beenzy bit of taste! Oops! (Claude
bumps into Madfri in an over-enthusiastic display
of excitement and the bowl falls to the floor, but
it remains intact and nothing spills. Claude
stoops and picks up the bowl, smiling sweetly at
Madri.) Oops, butterfingers! I'm a bull in a China
shop - a cow anyway! Sorry, Maddy, butno harm
done. | say - it's a miracle! None of the water got
spilt! Must be your secret ingredients.

MADRI: Actually, no, Clodhopper. This water
isn’tquite ready yet. It's frozen solidin the fridge.
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We must now leave it standing to thaw gently
for at least one hour. Then stir carefully with a
spoon and then filter to remove any remaining
lumps. After filtering, of course, itbecomes ready
for consumption, or alternatively, if you wish, you
could return it to the fridge for imbibing at a later
date. | hope you get the general idea now.

CLAUDE: Oh yes, Madder. I'm sure our viewers
do too. If not, viewers, just try it for yourselves. It
will be an exciting experiment. Leave a bowl of
solid ice outside your fridge - well, outside
anyone’s fridge actually - for at least one hour
and see what you are left with.

(Claude examines the China bow! with interest.)
Tell me, your Maddiness, this exquisite China
bowil looks like an antique - has it been handed
down in your family for generations? Orwas it a
very expensive purchase from the exotic East?

MADRI: Oh this thing, Clod. Actually, it's one of
apair that | picked up for nothing from Doncaster
Station during one of my many journeys with
British Rail while travelling the length andbreadth
of the country to give my many fans the privilege

of meeting me.
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CLAUDE: Well now, that is an enormously
interesting insightinto the nature of the receptacle
utilised. And how useful to realise that if it is
accidentally broken, it can be easily replaced.
There you are, viewers.... (Claude holds up the
China bowl) And the great thing to remember is
that you don’t have to travel all the way to
Doncaster Station to pick up one of these, any
British Rail station will do. That's right, isn’t it,
Muddiness?

MADRI: Yes, Clod.

CLAUDE: Tell me, Maddier, is there anything
I've left out?

MADRI: Well yes, Clod. You omitted to remind
viewers about certain garments and a book.

CLAUDE: Oops, silly me, so | did! Well then,
viewers, keep your pen or pencil or biro handy
and a sheet of paper. And while jotting down the
details, you mightas welljog yourmemories also
to remind yourselves to switch on again, same
time, same channel, same programme,
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tomorrow, won't you? We will have a treat in
store for you - another mystery dish from Madder
Jalopy's incredible repertoire of simple culinary
delights for her innumerable fans, the cooking
mad. And now, viewers, if you're ready, here’s
one last chance to note the details of the
bestselling book that you cannot afford (a long
pause)to be without: Madder Jilipi’s Wonderful
Secrets ofIndian Cooking Made Simply Awful,
published by Cashing In Ltd at an unbelievable
£29 and 99p and available from all Cashing In
bookshops.

As the programme fades, the camera catches
Madri chasing Claude and attempting to hit her.

PLEASE SAVE THE PORCUPINE
Debjani Chatterjee

In our school Miss Meacher
Is Cookery Teacher.

She says that to dine

Upon porcupine

Must quill the poor creature.
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MOTHER'S MILK
Sofina Khatun
Translated by Karabi Ghosh

Dear Afia,

How are you? | trust you are all keeping well.
I am delighted to learn that you have had a baby boy.
You have given him the nickname “Mintu” - that’s so
sweet. | always pray that God will bless him.

Afia, | must warn you about one thing.
Nowadays there is a new fashion of bottlefeeding,
using powdered milk, even when the mother has
plenty of her own. But mother's milk is good for
babies. Bottled milk is a man made product, while
there can be no doubt that mother's milk is Allah’s gift.
In His wisdom He has given us a natural food which
is neither too hot nor too cold for babies to drink, and
is also tasty forthem. Miraculously Allah also ensures
that the mother produces enough to satisfy her child,
whatever its appetite.

In this way God shows His love for us, and we
should use His gifts with gratitude. From the moment
that a child is conceived in the womb, it is the Lord's
doing that food also gradually begins to be stored for
him or her. After birth the baby will gradually grow in
size by drinking the mother’s milk. My parents, paternal
and maternal grand parents, brother, sisters and | fed
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onbreast milk. My childrentoo were given breast milk
andthey grew healthy and bright. As for childrenwho
I know have been bottle fed, | have noticed that, with
some exceptions, they may look well and healthy
while little, but as they grow older they no longer seem
to enjoy good health. One has to keep rushing them
to doctors.

So please, dear friend, do not make this
mistake. | hope that you will feed your child with your
own breast milk. Please take care.

With best wishes,

Sofina

KING OF FRUITS
Safuran Ara
Translated by Sabira Azad

Mangoes, Java plums and guavas don’t grow
here,
but there is nothing to regret.
One gets apples, grapes and pears here;
they call the peach their king of fruits.
But | say, if they could just taste Bengal's fazli*,
they would spitout all their berries and theircherries.

* A type of sweet and delicious mango
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TOO LITTLE, TOO MUCH, TOO LATE
Manju Chatterjee
Translated by the author

Nowadays the words “diet” and “dieting” are
not unknown to anyone. How these two words are
used varies from person to person, but everyone
knows that they have a connection with food.

Sitting by the window of her flat on Norfolk
Road, Malini had just finished her breakfast. She
liked looking outto the lawn atthe back of herflat. She
sipped a cup of tea and browsed through a weekly
magazine. Suddenly her attention was drawn by a
short story. Actually it could not be called fiction, it told
of the sad real life experience of awoman. Above the
writing there was a photograph which appearedto be
of a mother and her adolescent daughter. It was
difficult to guess the girl's age - she looked twelve or
perhaps thirteen. But on reading about her, Malini
learnt that in fact the girl was a fully grown woman of
twenty-three and had a job with a private firm!

Pretty young women want to be slim because
they believe they will look more attractive, some even
dream of becoming fashion models. As a first step
many start dieting, but sometimes they take it too
seriously. Some eventry to give up eating altogether,
while others use self-induced vomiting or take daily
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purgatives to artificially rid their bodies of the food
eaten. Consequently many young women suffer from
anorexia and face serious ill health and even death.
The girlinthe photograph, it seemed, took purgatives
daily in order to control her weight. She was anorexic
and was at that time unable to take even a spoonful
of food. She was very ill and in danger of dying.

Itwas the month of July and an English summer
was inthe air. The whole of Nature was baskingin the
bright sunshine. A black cat was rolling about on the
velvety green grass of the lawn. Even though Nature
was radiant, Malini felt depressed. She recalled
another experience from her own childhood many
years ago which had caused her great distress.

It had happened some thirty or thirty-five years
ago. Malini remembered her village home, now in
Bangladesh. A new Headteacher, Mr Madhusudan
Dutta, had been appointed to the village school. All
remarked how well-built and muscular he looked, a
finefigure of aman. He was a competent Headteacher,
well liked and respected by students and parents
alike. The school shortly saw many improvements.

Although the school and its pupils showed
steady progress, everyone soon noticed that the
Headteacher's healthwas deteriorating. The villagers
could not understand why he seemed to get more
and more ill. Malini's father, who was the village
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doctor and a school trustee, was concerned for Mr
Dutta and tried to advise him to look after himself.

Mr Dutta was a bachelor and a great lover of
food. Because of hisrespected position as the school’'s
Headteacher, and his eligible bachelor status, all the
families in the village invited him for meals. The rich
landowners in particular would often press himto visit
their homes and would ply him with tasty and
sumptious meals. It was said with awe and affection,
that in the summer when mangoes and jackfruits are
in abundance, Mr Dutta would finish his evening meal
with twenty to twenty-five ripe mangoes with full
cream and sweet crispy rice balls. Malini’'s father had
to treat him during his last days, but it was too late, it
was not possible to keep him alive.

Remembering poor Mr Dutta and now this
young woman who should have everything to live for,
Malinithought soberly: “As infants whenwe leave our
mother’'s womb, our cries bring us adult attention and
food and drink, so that we grow up. But what great
distress we suffer if a proper balance in our food
intake is not maintained.”

There is a sayinginour Charavaka* philosophy:
“Eatghee (clarified butter) even if you must borrow it.”
Ghee is indeed prized by us as a food and we should
enjoy good things, but always in moderation.

* A school of philosophy in ancient India

58

'y




reTE I
Tt STHIEY

wigfas AWRTE sTE I Wt Ry
Tare) At Tt At Ayg terdt wwE HAE
Aga wrel e, 7 @, & Srewan 3
AW THE, Wgd TETE, WgH ©TEh 9iq A9
NTId8 ¥© Wiflg I+ teiHitat 4=a Jw4
szt @ =TS Arewa =it a1fy) 3 ==
AT IHTEA, ‘Y TAFTHAR FHCA P
RTaa BeATTT ATt 9% (AR, 9FG A~AT
fBitd e w9 9 HQTS Tt St
A=A TS 2121”7 @B RO 9T 3N
BroRg fRa 9N TAATT @ TR @B ey
QSfAH1 ATAA AT A ATTAT SITAT A==t
Tarew, AU arwites A9E 9 TSl
FSITS BRAF T Wit AT AT TICAA @aR
PAFra 7ITe 5T ATl AEAtd wiflw g
AR WA Tred f[Afoa wi=wtas A7 J7ay
iEicEReTIE T
Q9+ TR QAT WA A WA P N
e o9 tora wig fire afrar, &Fr =t
7} Fa BorEA, ‘7S AT IA — AR AR
39, 3te wrg Ire”
Fitaz W e fR¥x erwre, Jrafzar
43R wifs Tiwh U wixrs i oRE <
WoTe twestN AGE HFtrat [/ wfS R

@

VANISHING TRICK
Tara Chatterjee
Translated by the author and Debjani Chatterjee

My bridegroom is coming for the wedding,
flying in @ modern version of Pegasus*. He will carry
me away, across seven seas and thirteen rivers, to
the distant island of Java. What a thrilll What
excitement! Many new places to visit, new people,
new languages. | would get lots of lovely sarees and
jewellery, enough to please any young giri. What joy!

Father said: “You can't play all the time. In the
excitement of marriage, you have already stopped
studying. Learn to cook a little. The way to a man's
heart is through his stomach, so learn to cook well.”

But| had no wishto learnthis skill. Tillnow t had
only spent my time on study and in play. Memories of
my mother came to me. She had been a good cook
and excelled in making sweets. Everyday it seemed
as though there was a celebration in our house. But
then my mother died and Pishima, my paternal aunt,
took over the responsibility of cooking. | forgot how
my mother’s dishes had looked and tasted.

Mindful of my father's words, | turned my
attention to the kitchen. As | was about to put some
sliced potatoes in a pan of hot oil, Pishima exclaimed
in horror: “You'llburn your hand! In a few days you're
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getting-married. Go back to your room.”

On another day ! went to fry an omelette. | had
heard that this was an easy thing to make. But while
breaking the eggs, | spilt the contents on the floorand
table. Our family’s old maid servant, Aunt Moti, said:
“Now that you've increased my work, off with you. Go
and play with your brother and sisters, for soon you'll
be leaving them.” So | gave up my effort to learn.

The calendar pages turned. The date circledin
red ink arrived. Before | had properly realised what
was happening, | found myself flying on “Pegasus”
with a stranger, now my husband, to the island of
Javawhere heworked. Duringthe journey my husband
asked: “You are going so far away, leaving your dear
ones behind. Won't you miss them?” Before | could
answer, he continued: “| hope you know how to cook?
Where we are going Indian food won't be available
and your aunts will not be there to help.”

My heart sank on hearing this. When he
understood my situation, my husband arranged for
us to stay at a hotel.

The country had a beautiful green landscape
andwe were livinginthe capital, Jakarta, ina spacious
and beautiful hotel. The nation had won its
independence from Holland shortly after India had
gained hers from Britain. Consequently Dutch
influence was still very apparent in daily life. | began
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to learn the language. Bhasa Indonesia was easy - it
didn't have a lot of grammar, but learning Dutch was
jaw-breaking and made my voice hoarse. My seven
foot tall tutor gripped my shoulders and gave such a
shaking that | doubted my bones were still intact. He
said that | had no real wish to learn the language.

| missed my father, brother and sisters, and
comforted myself by telephoning them a few times.
But on seeing our monthly phone bill, my husband
scolded me.

We also got fed up of having the same sort of
food every day, either boiled or semi-cooked. It also
had a strange smell. | suggested to my husband that
we move to a house. | so much wanted us to eat
Indian food again. When he asked who would do the
cooking, | boldly answered that | would learn.

After four months in a hotel it was bliss to be in
our own flat. | went from room to room and arranged
the furniture in various styles. Where the flowervase
should be located became a subject for deliberation.
It came to me like a thunderbolt that my husband
wouldbe hungry afterwork. | had sometimeswatched
Aunt Moti and Pishima cook. With that experience
behind me, | girded my sari tightly around my waist
andbegan preparing rice, dal (lentils) and vegetables.
At dinner my husband said he was not hungry and
rose from the table. | ate some raw and some burnt
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food, swallowingthemdownwith water, like medicine.
Afterwards my husband took me for a walk with the
excuse that we should visit neighbours. In a little
while we reached the house of a couple with whom
we were acquainted. Boudi,** our hostess, wantedto
know what | had cooked for my husband on our first
day in our new house. My husband launched into a
description of the menu with great enthusiasm. Even
waterwas listed as anitemofthe menu! | came home,
smarting with embarrassment.

Boudi arrived the following morning and took
me to the market. On our return she began teaching
me to cook. In this way | daily enjoyed learning new
dishes. On seeing my husband’s pleasure in eating
his dinner when he returned from the office, my
longing for my family lessened.

Gaining in confidence, | suggested that we
invite my husband’s colleagues from work to dinner.
| arranged the drawing and dining rooms nicely. For
several days | planned what to cook. My husband
repeatedly asked what dessert we would offer after
the meal and | answered that it would be a surprise.

At last the special day arrived. On returning
from work that evening, my husband enquired i all
was well. He circled the table which was neatly
arranged with napkins folded in flower shapes, and
looked appreciative. | told him that the dessert was in
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the fridge and that he could sample it and tell me what
it was like. | knew it was his favourite sweet.

Ourguestswouldarrive soon, so afterdressing
up llitincense sticks and their mild fragrance filled the
rogms. Pair by pair the guests arrived, four couplesin
all. There was lots of conversation, lots of praise, lots
of laughter. Our meal was nearly over, and from the
empty plates | judged that the cooking had been
good. Naturally | felt very happy.

Confidently | announced that | would now
serve the tamous Bengali speciality: rasagollas. All
the guests looked at me in eager anticipation. But
imagine my horror when, on opening the fridge door,
I saw only some syrup left in the big glass bowl. Two
dozenrasagollas had vanished! | held openthe fridge
door and tears rolled down my cheeks. How
embarrassing! What should | tell our guests?

I could hear boisterous laughter drifting in from
the diningroom. My husband had confessed his guilt:
he had eaten all the sweets - thereby proving the
success of my cooking!

RECIPE FOR RASAGOLLAS

Ingredients: (for 10 - 12 rasagollas)
1 litre of milk
The juice of 2 small lemons or 1 large lemon
A few sugar cubes
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750 gms of loose sugar
1teaspoon of white flour (optional but advisable)

Method: Add the lemon juice to half a cup of warm
water. Heat the milk in a pan until it boils. Pour the
water mixed with lemon juice into it. Stir this. The milk
will curdle. Strain the curdled milk through a fine
strainer. Press the remaining semi-solids (cottage
cheese) in the strainer and squeeze out the water.
Leave it for about an hour so that the remaining liquid
is drained off. Boil the loose sugar in four cups of
water to form a syrup. Knead the now dry cheese by
hand until it is smooth, adding the white flour at the
same time. When the fingers become oily from
kneading the dough, the cottage cheese is ready.
Divide this into ten or twelve equal portions. Between
the paims of the hand roll each portion into a small
round ball, with a piece of sugar cube in the centre.
Bring the syrup to boil. Put the balls in the boiling
syrup and cover the pan with a lid. After two or three
minutes remove the lid to check that the balls have
expanded. Then lower the heat and simmer for thirty
minutes. Pour the contents of the pan into adish and
leave to cool. Afterwards it may be kept in the fridge.

* Pegasus, the winged horse, is praminentin indian fairy taleg where the hera frequently
rides him. In some North Indian weddings It is customary far the bridegroom lo ride a
white horse.

«* Boudi or elder brother's wife is used here as a mark of respect for an older woman .
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FIVE SPICE MIX
Sara Mukherjee

| was born in the legendary land of spices,
the beautiful Malabar coast, to which came Vasco
Da Gama and so many others in quest of spices.
My village is in modern-day Kerala, as it is called
today, one of India's southern states. But | also
went to Bihar in North India where | lived for eight
years and formed friendships with people from all
over our vast country. | came to England in 1959.

In England | met a Bengali gentleman whom
| liked and respected very much. | wanted to marry
him, but | knew that it wouldn’t be easy. If the way
to aman'’s heart was through his stomach, | had an
insurmountable obstacle to overcome. | had very
little knowledge of cooking and absolutely none of
Bengali cooking. Nor did | know any other Bengali
in this country at that time who | could turn to for
advice. Butl was determinedtolearn andtowin my
objective. In Kerala we start and end every meal
with items tasting hot and sour. Bengalees on the
other hand are famous for having a sweet tooth
and appreciate some sweetness in everything. |
decided I'd neutralise the situation by aiming for a
mixture of both. My trial-and-error culinary prowess
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was nothing to boast of, but we did get married two
years after my arrival here.

| date my learning of Bengali cooking proper
from the day a friend introduced me to panch
phoron, a special mixture of five spices which is a
staple ingredient of much Bengali cooking. ltcame
about in this way.

My husband and | were dining with Bengali
friends. We were served a delicious meal. Being
pregnant at the time, | was going through a stage
of having very little appetite. Yet a simple dish of
mixed vegetables stirred my taste buds. | noticed
that it had a slight yellow tinge, derived from
turmeric | thought, and, by observing carefully, |
could make out a few tiny seeds of various colours.
| tried to taste each of the different kinds of seed in
turn and realised that | was familiar with the taste
of each. | had come across some of the tastes
before in my own haphazard cooking. Other tastes
were familiar from the Ayurvedic* medicine
commonly used in our part of India. The seeds
were brown cumin, black cumin, aniseed, fennel
and mustard. Apart from the curried and fried
vegetables, there was also dal (lentil soup), fish
curry, mutton curry, chutney, rasagollas and ripe
mangoes to finish with. | envied the cook and
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wondered if | would ever be able to present a
similar meal. Although asked to rest after my meal,
| could not help following her to the kitchen and
asking her about her spices. She told me in detail
about how she cooked the vegetables that 1 had so
enjoyed with panch phoron, the Bengali five spice
mix. Noting my enthusiasm, she gave me a small
packet of the spices to take home.

| had watched my husband relish each dish
as though itwere a favourite that he had missed for
alongtime. He had been fulsome in complimenting
our hostess. Afterwards he merely commented to
me that she seemed to be a good cook, like most
Bengali housewives he had come across. | made
amental note to find out more about the spices and
where they were available.

My new Bengali friend was very kind indeed.
| beganto visither frequently. We would chat about
many things and | picked up lots of tips about
Bengali cooking. She let me observe all her activity
in the kitchen and it was a joy to learn. | discovered
that panch phoron was only available in London,
but we were living in Liverpool at this time. “Never
mind,” said my friend. “We often go to London to
visit relatives, so I'll keep you well stocked.”

One might wonder why | was so fascinated
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with. Bengali cooking. | was from Kerala to the
distant south-west of the country and | had not
even tasted Bengali food when | made up my mind
to marry a Bengali. Atthe time that | left my village
home as ateenager, | was only capable of cooking
the most simple type of Kerala meal. From then
until my marriage | had lived in hostels in various
places and my knowledge of basic cooking had
become influenced by friends from all over India,
so that | was not really sure which dish or which
method of cooking originated from where. When |
finally left Liverpool, | could entertain friends with
many simple dishes. But | kept adding to my
knowledge of Indian cooking, particularly Bengali,
over the years. In fact | am still learning.

Until my four children started going to school
in Yorkshire, | always cooked Indian meals for
them. But atschool they would have English school
dinners every day and gradually they beganto lose
their taste for Indian food. This was especially so
for my second daughter, Gopa. One eveningwhen
we were having a family dinner at home, she
picked out some of the tiny seeds of panch phoron
which were clinging to the mixed vegetables that
we were having. Declaring that she hated finding
the seeds entering her mouth, she added: “Mummy,
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Ithoughtthat seeds are for budgerigars, and not for
us to eat!” We all laughed at this around the table.
She was right about the birds, of course. I recalled
how | too had at one time, many years ago,
believed thatthe seeds were for Ayurvedic medicine
only! The truth is that panch phoron can not only
transform many simple dishes to delicious food,
but it has many other uses too.

* An ancient Hindu school of medicine which is still popular in Indja.

VISITING GRANNY
Rehana Choudhury
Translated by the author

Pretty little Afsana

Loves to eat a banana.

Bananas can be fun to peel

And, with rice crispies, make a meal.
But when she visits Granny's place,
There’s food to fill up every space.
She eats to her heart’s content

And describes her day well-spent.
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LIGHT FISH GRAVY
Rehena Begum
Translated by Karabi Ghosh

My daughter, Saleema, used to suffer from
indigestion right up to the time she started attending
nursery school. So many medicines were tried. The
doctor had examined her thoroughly, but no
abnormality was detected. He was sure that she had
nothingwrongwith her except fora somewhat delicate
digestive system. He advised me to give her only
boiled food.

From the very beginning we had introduced
Saleemato everything that we adults ate, so naturally
she objected to a tame diet of boiled food only.
Perhaps if | had forced her to eat the food, she would
have totally lost her appetite. | had no idea whatto do
and worried about it a great deal, until | remembered
a dish my mother used to make.

Itis true that inthis country there is no shortage
of food, but nevertheless at times the choice seems
limited. Those of us who have come from abroad to
settle here, and have maintained our traditional food
habits, sometimes find things very difficult. This is
especially true because we are used to having so
many varieties of fish and so many types of vegetables
back in our homeland and these are not easily
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available here. The local fish just does not have the
wonderful taste of the fishes from the many ponds
and rivers of Bangladesh. How nice it was, even now
| feel great pleasure as | remember those days.

My motherwould cook so many differentdishes.
But at the same time she used to daily prepare a
special type of light gravy dish with catfish, climbing
perch or shingi* and fresh vegetables for us, thatis to
say forus little ones. | can stillremember the delicious
taste of that gravy. Since it is easily digestible, this
light gravy is extremely beneficial for young children,
invalids, pregnant women and lactating mothers. For
thisreason, even after coming to England, of necessity
| followed my mother’s recipe for fish gravy. | was
pleased to see that my daughter enjoyed it as much
as | had done.

These days Saleema goes to a middle school.
Actually for about five or six years | have had no
worries at all concerning hertummy. Thank God, she
is perfectly healthy now.

Sometimes | wonder how many mothers are
perhaps spending sleepless nights, as | once did,
anxious about their children's indigestion or tummy
trouble, when according to the doctor's diagnosis
they have nothing wrong with them. If, reader, you are
one such mother, you could try cooking this type of
fish gravy and serve it with soft boiled rice. Why not
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try it and see?

RECIPE FOR LIGHT FISH GRAVY
Ingredients (to serve four):
1/2 kg weight of fish (barbel, catfish, shingi,
climbing perch, trout or mullet)
1/2 teaspoon of cumin powder
1/2 teaspoon of dry coriander powder
A few whole cumin seeds
1/2 teaspoon of turmeric powder
Salt to taste
2 tablespoons of mustard or other
vegetable oil
1/4 teaspoon of fresh grated ginger
2 or 3 bayleaves
Vegetables according to choice (e.g. 2
potatoes, 2 aubergines, 1/2 kg green beans,
fresh coriander leaves, etc.)

Method: After washing the fish, cut it into 7 or 8
pieces and rub each with a little salt and turmeric. Fry
themlightly in some oil. After washingthe vegetables,
cut these also into small pieces, fry them separately
in a little oil and put to one side. Now fry the whole
cumin seeds in a pan with hot oil. Then add the fried
vegetable pieces and stirwith turmeric, cumin powder,
coriander powder and fresh grated ginger. In a few
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vegetables are cooked, remove the pan from the
heat. You may sprinkle some fresh coriander leaves
if desired.

* A type of ireshwater fish

VERY TASTY
Safuran Ara
Translated by Sabira Azad

Since coming to England | take new delight
in eating arum, bitter gourds and sweet potatoes.
Tasty too are hilsha fish with green beans.
Let's throw a vacation party for our friends.
To fried mackarel, mashed into chops,

add some fresh corriander leaves.

Then add minced green chillies.

| think it will taste just great.

Where can one purchase all these treats?
They are available on Darnall’s streets,
much cheaper than the market rate.
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ALWAYS A FAVOURITE
Rokea Begum
Translated by Dolly Mondal

For quite a while now | had been meaning to
visit the house of my friend, Rajreen, but somehow
ljustcouldn'tmake it. Then one day | forced myself
to make time to go. We chatted about so many
things. Nearly four happy hours flew by.

| tasted a variety of snacks which she had
prepared. But they did not really satisfy my hunger.
We Bengalees have an appetite for rice which
nothing else can meet. Without fish curry and rice,
neither my stomach nor my mind felt satisfied. So
| overcame my shyness and told Rajreen: “I've
eaten so many things, but even now | feel hungry.
Could we have some rice and fish?" Rajreen
laughed at my frankness and teased me: “How
greedy you are today!”

While Rajreen bustled about in the kitchen,
her husband quickly stepped out to a nearby shop
and brought back a big golden carp. Many types of
fish which are available fresh in our country are not
found here. Cooking such a fish is no quick matter,
especially when one has to wait for it to defrost. But
all the while we two friends had a wonderful time
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chatting.

We talked about the fact that even though
we live in this country, we are regularly getting
different varieties of fish and vegetables, as well as
many spices and lentils from our own lands. In the
meantime the fish had been gutted and chopped.
Then Rajreen washed the fish and marinated it
with salt and turmeric, but since she isn't very good
at cooking it, she asked me to take over.

Rice and dal had also been cooking and
were now ready. The fish and vegetable curries too
were almost done. The whole household was
anticipating the grand feast. Fish is always a
favourite with us Bengalees and the tastier the fish
the more delighted we are.

Eating the fish broughtback memories of my
homeland. To the west of my home there was a
river where fishermen would daily catch many
varieties of fish. And it wasn'’t only the fishermen,
we villagers would also catch lots of fish. We all
enjoyed watching the fishing too. Truly, we now
miss so many of the pleasures we used to enjoy.

As dusk approached | knew | had to go
home, but Rajreen insisted that | stay a while
longer. Rajreen’s husband had enjoyed my fish
curry so much that he said: “Rajreen, take down
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RECIPE FOR GOLDEN CARP CURRY
Ingredients (to serve six)

FEATRR FIRNT, THT AT 3/4 kg weight of golden carp
1 large onion
BomaAd: (v GTHA THT) 3 to 4 tablespoons of cooking oil
2 tablespoons of plain yogurt
Qeo ST wBATR 1/2 teaspoon of turmeric
S Bt 9T Uy 11/2 teaspoons of fresh grated ginger
©/8 TEs BING ATV FEE 7O Salt to taste
R T6d BI6 5= w2 1 teaspoon of red chilli powder
<1yl 5T 5196 JuT 2ogn 2 teaspoons of cumin
TAG 57 BIN6 STt =iwl qi5T 2 teaspoons of coriander powder and some
THE O 99 fresh coriander
> BT 515 *T#! {5t 2 cloves of garlic
X 5T 51 fErar fwr 2 teaspoons of curry powder
3 B 5196 ¥TA JTT 8 f3g it €77 ATet 1 large tomato
i ?S;:’gﬁ S 11/2 teaspoons of garam masala
;WZ_T S A e Method: Clean the fish thoroughly, cut it into

several pieces and rub it with salt and turmeric.
Then lightly fry the pieces of fish. In a separate pan
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fry chopped onion and garlic over a slow heat.
When the onion becomes a golden brown, add the
coriander powder, cumin powder, curry powder,
turmeric, garam masala, grated ginger, yogurt and
chopped tomato. Stir this gently in the pan. When
the onion and spices are blended together nicely,
add some water. Now cover the pan. When the
curry starts boiling, put all the fish pieces into the
pan and remember to close the lid. Reduce the
heat now. After fifteen minutes of cooking switch
off the cooker.

DIETING DOES NOT MEAN FASTING
Anjulika Mondol
Translated by the author

On Monday evening | was waiting for the 9
o’clock news when my telephone rang. It was Arati.
She said: “| know you are very busy on Mondays,
butlcan'thelptroublingyou. For the lastfew weeks
we have been having a problem with Reena.”
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-“How can she be any trouble to you?" |
replied, but then it occurred to me that perhaps it
had to do with a boyfriend.

Reena is the daughter of my friend Arati. We
were neighbours at one time and became good
friends. | have known Reena since her childhood.
A very lively girl. Now she was about sixteen.

Arati said: “She is giving us a lot of anxiety
over food. She insists on dieting. It seems that all
herfriends are doing it. In the last few days she has
hardly eaten anything. | am really worried that she
will fall ill soon.”

| asked if Reena had been putting on weight.
Being very busy, | had not seen their family for
some time.

Arati said: “You know, this is always on her
mind. She thinks that everyone in the family is big
and fatand she doesn't want to be like us. She has
always been very weight conscious, but now it has
gone beyond a joke. | know she values your
opinion. So if it's possible could you talk to her?”

| readily agreed to come. It would give me a
chance also to meet my friend. | gave Arati my
word that | wouldn't let slip to Reena that her
mother had phoned me about her.

Straight after work the nextday | wentto their
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house. Normally, in the past, Reena would be the
first to welcome me. But this time she had to be
called. As soon as she saw me she asked if her
mother had been telling me about her dieting. |
admitted: “Yes, you are practically starving yourself
in order to control your weight, isn't that so?”

Reena shrugged: “What do you think? Look
how much weight I've put on!”

| told herthat | hadn'tseen her for some time,
but | didn't find her overweight. | added that while
none of us should overeat, we should at the same
time know what constituted a balanced diet. “If you
carry on like this and go without food, you will soon
fallill. Many symptoms will begin to appear, you will
develop anaemia.”

Reena admitted that none of her friends who
had tried this diet were noticing any change and
consequently some of them were thinking of
switching to special slimming products. After talking
to her some more | realised that we were not
getting anywhere. So | suggested that she see her
doctor about it, but she refused. Eventually we
agreed to go together to see my dietician friend,
Bina. Arati seemed distinctly relieved.

As arranged, | accompanied Reena to visit
Binain herclinic. Binadoes a lot of work with young
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adolescents and her friendly no-nonsense
approach goes down very well. She welcomed
Reena and showed a genuine interest in her.

“Reena,” she began, “I'm sure you already
know a lot about diet. So instead of my giving a
lecture on it, why don’t you fire away with some
questions and I'll try to answer them.”

My young companion was wary at first. “I'd
like to know a little about your work as a dietician.
| mean, what sort of clients do you deal with?”

“We dieticians help people to find the right
balanced diet for them, we give advice and
suggestions,” Bina explained. “The diet should
provide full nutrition, but should also help people
to avoid food related diseases like obesity, high
blood pressure, heart attacks, etc. If someone is
already obese or overweight, we help to adjust
their calorie intake. We also see people with special
problems such as kidney or liver complaints.”

Reena asked which foods were really good
to eat. Indian food seemed to be very much
carbohydrate based. “Rice and potatoes are all
fattening,” she added.

Bina agreed that they contained
carbohydrate. “But | must tell you what is the up-to-
date thinking on this matter,” she said. “It's true that
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in the past people thought they should avoid
carbohydrates as they were fattening. Many old
books and magazines are still around, giving this
outdated view. Nowadays in fact we advise people
with no weight problem to consume more of such
things as rice, potatoes, pasta and bread. These
have special carbohydrates called starchy
carbohydrates, which are quite differentfrom sugary
carbohydrates. They are good for you, especially
when they are wholemeal, for then they also provide
fibre. As aresultyou may be eatinglargerquantities,
butin fact you will be taking fewer calories. Fibre is
good for the bowels, it prevents constipation and
other bowel diseases which are so common in
Western countries. Allthese foods also provide the
full range of vitamins. But you must know the right
way to cook them.”

Reena then posed an intelligent question
about oily fish. If fat was to be avoided, she wanted
to know why fish like mackarel and herring were
supposed to be good. But Bina did not think fatwas
entirely to be shunned, although it did contain a lot
of calories and too many calories led to excessive
weight. She explained that there were two types of
fat: the fat from animal and dairy products which
was called saturated fat and which increased the
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level of blood cholestorol and the risk of heart
attacks, and unsaturated fat which does not raise
the cholestorol level. Polyunsaturated fats were
found, she said, in vegetable oils like soya,
sunflower and corn, as well as in oily fish like
mackarel, herrings and sardines. “So it is better
when cooking to use oil or margerine labelled ‘high
inpolyunsaturates'instead of butter. Asmallamount
of polyunsaturated fat helps to make and repair
body cells.” Bina also recommended skimmed or
semi-skimmed milk over full fat milk, as well as low
fat yogurt and cheese.

“What is your opinion about eating meat
every day?” asked Reena. “And how do | ensure |
am taking enough protein if | don't eat meat?”

“Meat does contain a lot of fat. So buy the
leanest cuts and trim off any excess fat,” Bina
advised. “You can eat fish, chicken and turkey,
instead of meat, but remove the skin of poultry
before cooking. Try grilling the food and avoid
frying, if possible. Generally use less oil in cooking.
Polyunsaturated fats don't contain less fat, only a
different type of fat. When cooking minced meat it
is difficult to know how much fat it contains. To
remove the fat, heat the minced meat, add cold
water, allow it to cool and then pour off the fat and
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the water. You can even replace your meat dish
with beans, beans are full of protein.”

Reena wanted to know which foods she
should give up. Bina mentioned a list of sugar
based foods like biscuits, chocolates, cakes,
puddings, sugared drinks, fruit in syrup, etc. She
suggested drinking tea or coffee without sugar. It
would be easier to cut down a little at a time, she
said. Salty foods like crisps and salted nuts should
also be avoided. Instead of chips, baked or boiled
jacket potatoes should be eaten. Similarly, when
buyingdrinks, Bina suggested choosing low calorie
ones or unsweetened fruit juices. Fruits, fresh
vegetables like carrots and low fat yogurts make
good snacks, she said.

Reena looked thoughtful. “Earlier you
mentioned that the important thing was knowing
the right way to cook food. | wonder if it will be easy
for me to learn - I'm no good at cooking, you see.”

Bina was most reassuring. “Of course you'll
pick it up very quickly,” she said. “It's easy and
you'll soon see thatthere are many ways of cooking
the same food. Many healthy dishes can be cooked
cheaply and in very little time."” Bina handed her
some leaflets on nutrition which also contained
healthy eating recipes.
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| promised to show Reena my tropical fruit
dish speciality and some of my favourite fish dishes
using low fat yogurt. “I'm sure your Mum and Dad
will enjoy eating them too,” | said. “Great stuff!” said
Reena. “Maybe | can convert the whole family to a
healthy diet.”

Welaughed and Binadeclareditan excellent
idea. But she warned Reena to take it easy. “Don't
go for a drastic overnight change. Your family and
even your own taste buds will rebel if you do. The
habits of a lifetime are not easy to change and you
will crave certain tastes acquired over the years.
Don't think that you must never eat biscuits, cakes
or fried foods, justkeep them for special occasions.”

Bina's parting advice was about exercising.
Reena should engage in regular exercise and
sports, she said. “If you do, there’s no neged to buy
special slimming products. Most of these things
and so called ‘slimming diets’ are just a gimmick -
ontheirownthey achieve nothing. A goodbalanced
meal and sufficient exercise is the answer.” Reena
knew she didn’t get as much exercise as she used
to when younger. Apart from her studies, her
mother said she spent most of her time watching
television and chatting to friends on the telephone!

We thanked Bina profusely and promised to
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keep in touch. She had certainly given us a lot to
think about.

RECIPE FOR TROPICAL FRUIT SALAD
Ingredients (to serve 5 - 6 people)
1 golden delicious apple
1 large banana
1/2 “sugar emerald” or other sweet melon
Contents of one 420 gm tin of pineapple
chunks in juice (avoid pineapple in syrup.
Fresh pineapple may be used if available)
1 medium sized lemon
2 teaspoons of sugar
Less than half a teaspoon of salt
A pinch of chilli powder (optional)

Method: Place the chopped apple and melon (the
melon may be chopped into chunks or spooned out
in the form of semi-circles) in a bowl. Cut the banana
into equal slices and place in the bowl, along with the
pineapple chunks (the juice is not wanted). Now
squeeze the lemon over the fruit and mix inthe sugar,
salt and chilli powder, according to individual
preferences. The chilli powder may be omitted for
children orthose who don’t enjoy chillies, but the chilli
powder may be increased for those who like it.

Serve immediately. This tropical fruit salad is
especially refreshing with afternoon tea.

86




TitRA YFEID

S o TTEAS

QTAT WAt |t #rHRErw
FreTAIMAS FIf3F BrawTwa ATFE 14T T
g 4@ en fBE, 1 /1 e A} oge
FRA FaA WRTAA THT 1HE IR (4TS 2R
g W&t 4713 WHAFIN oA TIFIH
ALIATYTST TARI BoR! FATHAR T TFIH YATAR
A TOA I3 AeT I ;W AT
TH-I, =1F-AR TS F18, O 4TeoT
ARFTI WANTHA TSR IR THI =TS
ATGTT I %y SR [ IRFHA R[RG=x
¥4THA  WigS ATed I WY 747 ANY g
AT fatn At =ew s f&fem
iy @3z f9® Zre I==1a o7 Toq 3fA

QM= o ANE 9F IFS AHACAT
oif ota ga1 RS dma == I3,
At iR ©fe, 35 Wrd B @bt WA
I 43 &7 Gt It R @ Sithd
TN 95T BB W8 B TSI qSTHAIR GITH
AT ATEF AJHTA ST W™ 8 A4S
Aegifae Sfefarsg meat 231 ©fadd e
TR A AR AT 9FG 9FG F0A 4TS 4F
FACET AN JFOIT AW ATAHA, BLHA A
O9FG QL FA AT AITFS AWty TS Y=
FATN WEAFAT 3G IR W FEATIA T,

bq

LENTILS-FISHHEAD DELIGHT
Tandra Chakraborty
Translated by Reba Paul

Before coming to England | had heard that
Bangladeshis over here have to eat English food.
I was very frightened that | might notbe able to eat
it, and would have to force myself in order to live.
After coming to this country | saw that there are no
diet restrictions - | can cook any dish | choose for
eating. If | want Bangladeshi fruits, spinach and
other vegetables, | can get them every Sunday
from the corner shop near my house. And not just
these! To my delight, different varieties of
Bangladeshifishes are available too. When | have
time | go to the shop to buy items of my own choice
and then | prepare them myself for cooking.

One day my friend came to my house and |
cooked various dishes for her, one of them being
Dal Macher Murighanta, Lentils-Fishhead Delight.
This is my husband's favourite dish and is also a
gooddish to serve aguestwho appreciates fish. As
every Bengali knows, the head of a fish is the best
portion and to be given to honoured guests. My
friend tried all the dishes on the table, one after the
other. She ate the Lentils-Fishhead Delight slowly
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and with relish. Excuse my commenting on it, but
my friendis really very fond of food and likes eating
above everything else! Afterwards she said: “Your
husband’s favourite dish has become mine' as
well.” She begged me for the recipe so that she
could try cooking the dish herself athome. My poor
friend believed thatif she cookeditin her own way,
no one would want to eat it. She said that back in
her parents’ house in Bangladesh, unusually they
did not cook much fish since she was the only one
who liked it. As a result she missed the opportunity
to learn to cook fish, in spite of her taste for it. So
whenever one of her friends or neighbours would
cook fish, she would hope to be invited to share
their meal with them|

Even after my friend accompanied her
husband to England, her mouth wateredwhenever
she heard fish mentioned. But sadly she was too
shy to tell anyone. So one day she bought some
fish from a shop, prepared it and cooked it with all
kinds of ingredients, but no one would eat it. She
asked herself why she couldn’t cook fish, when
every other Bengali woman could. She tried a
second time, but the same thing happened. She
wondered how to improve. Her desire to learn to
cook fish well was very strong, so in the end she
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overcame her embarrassment and began to ask
everyone for advice. She eventually became a
very accomplished cook of fish dishes.

Here is the recipe which | gave my friend:

LENTILS - FISHHEAD DELIGHT
Ingredients (to serve 5to0 6)
1/2 kg Mung Dal
Alarge fishhead (normally golden carp, katla
carp, salmon)
1 large onion (sliced)
Green chilies as desired
Salt to taste
2 teaspoons of turmeric powder
2 cloves of garlic
Garam masala as desired
3 to 4 tablespoons of cooking oil

Method: Firstly cut the fish head into several
pieces, then wash these. Clean and wash the
lentils. Heat some oil in a saucepan. When the oil
is hot enough add the cummin and onion and fry till
brown. Then add the lentils, salt and other
ingredients and fry. The fishhead should be fried
separately and then added to the contents of the
saucepan. Stir the mixture a few times, then cover
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the pan and lower the heat. In about five minutes,
uncover the saucepan and check whether the
fishhead has softened. If not, add a little water,
cover it again and turn up the heat. After fifteen
minutes switch off the heat. A tasty and nutritious
dish is now ready.

SEASONAL GIFTS

Dolly Mondal
Translated by the author and Debjani Chatterjee

An abundance of juicy mangoes

marinates the Summer’s heat

and the season’s precious showers

bring floods of star-apples to the bough.
As Autumn dawns the soil is sanctified
with shoots of rice and our hearts overflow.
The earth fills with golden growth,

swaying gently as the evenings mellow.
With Winter's gift of newly ripened rice,
housewives, with graceful hands, prepare
the feast that lightens each Bengali heart.
Spring splashes Holi colours everywhere,
Palash trees burst with flaming splendour
and romance blossoms between man and wife.
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A DAY IN HUDDERSFIELD
Suraton Bibi
Translated by Saayma Chowdhuri

Our members often go to different places for
poetry reading sessions and represent our
Women’s Group at such events. On one occasion
fifteen of us went to Huddersfield together.

it was as though we were on holiday after a
long time. We had a lot of fun that day. By the
evening our poetry function was over and we
suddenly realised that we were feeling both tired
and famished. We had no food with us and the
shops had all closed by this time. It was eight
o’clock. We wondered what to do.

Someone suggested that two of us should
set off on foot to find an eating place while the rest
waitedunder shelter. Sara Boudi* and | volunteered
to scout for food. On our way we asked three or four
people if they knew of a fish and chip shop or a
good Indian restaurant nearby. We were told of an
Indian takeaway further ahead. After walking for
quite some time we spotted a restaurant. For a
moment we stood outside, considering what we
wanted to order. Then we went inside and asked:
“Whatitems of food do you specialise in?” We were

91







ey, WA QATH A AIMRE Y AT
W QB TIErs A7 et wiirg)”

At T Tied wifEa A9t wig [y
ovet aww @ wifararea A6 wea e
wiwat watE RAra draq ww fgamwm ok
f5fa=iBt =5t ¢ fBR=GT A% stz M=
|FT ANH, CWIAFTHATS Y6 STAF]
FATS TCQ, AAGlgrat Ted weua wwil”
wde g ArA Afst Awre FrdETn
TRt 49 4fata o wiwat @ g9
#3TE Y@ 4N T'TH T A9 Wi R/
TAHT AT AT AW 7 T, WNE =FH
7w &7 WY |R) 9w AR AN areaa
TwT At 7Ty T #ifw W et wiwat
P9 gsara wwy N ATy TiTe ATed
Bt wiwitwa IR g 9

wfega “A6T WiNE ST @S G #ATH
™, 45T fFeita todl =4t 7, ot fary ==l
SITATs= FARATN, 4= wAa, FNIAR
g+, 994 T4, T |l fFeita a2 J4E@es
qfafa oAl w4l qrEm Sval A9E SeAT 2y
FEeMt AT, 9FAT  HII  ®IET, A4
wAtq fegrs A= q I WA
wfawra ag= g fFram:

ST AFGTR TFA ST

9

told that everything was a speciality and that
everything was listed on their menu card!

After studying the menu we ordered Aloo-
Paratha and some pistachio and coconut sweets.
As there were fifteen of us in total, we ordered thirty
parathas and thirty sweets. The restaurant staff
said that we’d have to wait about half an hour as
they would be freshly preparing the parathas. We
passed the time away by looking at magazines and
talking about how hungry we were.

After an hour or so, we returned with our
packages to the rest of our group. We all devoured
the delicious food. Whenwe had eaten, we realised
that Sara Boudi and | had omitted to buy any drinks
and we were all quite thirsty. But we were also
getting late for returning to our homes and families
in South Yorkshire. So we drove back in our mini-
bus, singing all the way in order to forget our thirst.

We had all enjoyed the Aloo-Paratha very
much and speculated on its preparation. When
one of our group, Rubina, said that she knew how
to make this mouth-watering delight, we were all
eager to learn - except that is for Debjani who has
a mental block about cooking! Here is Rubina’s
recipe:
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RECIPE FOR ALOO-PARATHA
Ingredients (to make eight parathas)

Four medium sized potatoes

500 gms of flour

A medium sized onion

A bunch of fresh coriander leaves
Green chillies (optional)

Oil, water and salt (as required)

Method: First boil the potatoes and mash them.
Finely slice the onion and fry in a little oil. Add the
coriander leaves and chopped green chillies
(optional) and salt to taste. When the onion turns
slightly brown, add the mashed potatoes and mix
welltogether. Put the mixture in a bowl andkeepin
a cool place. Divide the mixture into eight parts.
Now separately knead the flour with water
as if for preparing roti. Make eight round balls with
the dough. Make a hole in the middle of each ball
and put the potato mash mix in the holes. Now fold
the dough to seal the holes. Roll out the balls with
a rolling pin and shape them out into triangular
paratha shapes. Fry each paratha in hot oil. When
each paratha turns brown it is ready. Serve hot.

* Elder sister-in-law.A term of respect for an older woman friend.
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MARROW LEAF MAGIC
Tahmina Islam
Translated by Sonia Sanzida Islam

When | first arrived in England in the late
seventies, | noticed that nearly all the Bengali
families grew marrow plants in their vegetable
plots. At first | thought they were pumpkin plants
because the leaves so closely resembled those of
the pumpkin in both appearance and texture.

As the days went by in this new and foreign
land, | began to learn new things every day. |
quickly realised that all the varieties of vegetables
that we used to buy back home were not so readily
available in this country, although similar substitutes
could be found. Even though slightly different, if
they were cooked in the right way they did capture
the tastes with which we were familiar back home.

One of my favourite dishes in Bangladesh
used to be hilsha fish wrapped in tender pumpkin
leaves. | missed eating it, so | started to experiment
with different green leafy vegetables. After many
attempts | found the correct combination. If | used
marrow leaves with hilsha fish | could achieve the
exacttaste | longed for. From thatsummer onwards
we began planting lots of marrow plants in our

95



Q3R ATIAT siiet @ B« qig AT~ A T8 TS
T8 FINN 1 TS TRCATATH 8 WiNiF =]
AR AR oAy FATST, A AT IS
MR AMRIrae =W R[/FITS 3T ATreg @
TS33|

qIATg 9T IFAD AT 9FAE WA QTF
QAINTHE Irite gwmAfRraw =iy g 36
MR qry7 wra ©irtd BfE= wtw et
FIEARAN g3 Fg #f6 et @ By wg Fen
QHEWT Frg vt fRcafes= (FF Aret A
TSt OIF Ty SR Y@ dgw FEfRraE= oy
™ A Trewra T Wi @R AT e
fara frafgrasn wrfR tee wiNrwa ALE
©ITE WINg =11 gere ford Moafesmn
SR ™ s gwrst «Arst iy «g sSiHT
F4 ATTIR)

FrsfofRe Sodwad ¢ fAaaas weEad
FR ijﬁﬁm ATICAT TSt qEwT e WATS
NTTH:

TOTAT ATS g wf
TAFAY (& GHTHAE GHT) ¢

=5 IITAT ATST sa/x0 BT
35T W95 8/¢ B

A /O AT

iare =% s Gt

DY

garden and took good care of them, since the
whole family enjoyed eating them.

Once my friend’s mother came from
Bangladesh and | steamed hilsha fish wrapped in
tender marrow leaves and made some pate of
marrow leaves and prawns. She adored the paté
so much that before returning to Bangladesh she
asked me for the recipe which | was happy to give
her.

Now | would like to share this recipe for
making marrow leaf prawn pate with you.

This recipe will make enough for six people.

MARROW LEAF PRAWN PATE
Ingredients
Between 15 to 20 tender marrow leaves
Between 15 to 20 prawns
4 or 5 green chillies
2 or 3 cloves of garlic
1 small onion, chopped
4 tablespoons (80 ml) of vegetable oil
2 teaspoons (10 ml) of mustard oil
Salt to taste

Method: First wash the marrow leaves and dry
them between two sheets of absorbent kitchen
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towel paper. Heat the vegetable oil in a pan and
add the marrow leaves, peeled prawns, garlic,
chopped onion and green chillies. Cook them
using moderate heat until tender. Make sure that
no liquidremains before taking the pan offthe heat.
Allow the mixture to cool down, then blend it in a
food processor until it is a fine paste. Season to
taste. Before serving mix the mustard oil thoroughly
into the paté.

NO PANIC
Debjani Chatterjee

Government said it was mysteria

Why there was such mass hysteria
About eggs, and cheese, and chemicella,
With just a touch of salmonelta

And plagues of general listeria.
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THE FOX SAINT
Komola Bibi
Translated by Manju Chatterjee

One day a man was going to the market with a
basketful of betel-nuts. When he reached the middle
of a field, at a point where three paths met, he
suddenly slipped and fell headlong near some fox
droppings. All the betel-nuts in his basket were
scattered here and there on the ground. Some fell on
the droppings too. He picked up the betel-nuts which
were scattered about, but left untouched the ones
which had fallen on the fox droppings. These he left
behind as he quickly set off for the market.

A trader presently passed that way. He saw
some betel-nuts lying in the middle of the path and
began to imagine how they had got there. He thought
to himself that there must be some saint or holy man
in the vicinity, and perhaps someone who came to
know of his presence had left these betel-nuts for
him, as a token of respect. Taking out some betel-
leaves* from the basket which he was carryingon his
own head, he left these by the betel-nuts and, after
bowing with great devotion, he too left. In this way, a
number of traders in onions, garlic, chillies and other
foodstuff passed by andthey all left at least something
on the betel-nuts and betel-leaves.
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_ On hisway back from the market, the betel-nut
vendor saw that the place was piled a foot high with
betel-leaves, onions, garlic, chillies and other
vegetables. He soon collected as much as he could
of the betel-leaves, onions, garlic, chillies and
vegetables, put them in his basket and went home.

When he returned home, his wite asked in
astonishment: “You only took some betel-nuts to sell,
so with the money you earned, how did you manage
to bring so many articles?” He replied: “We'll talk of
this later, but first give me one of your sarees straight
away. Luck is smiling on us.”

He quickly went back to that spot and was
amazed to see that all the traders, who had left a
proportion of their produce there that morning onthe
way to market, had, on the return journey, léft a little
of their sale profit, an anna from one, two annas from
another. Hurriedly he pocketed the money and then
spread his wife’s sari like a canopy above the place.

On the following day the villagers admiringly
gazed at the middle of the field which was now a holy
man'’s place. They also observed a man wearing a
prayer cap on his head and dangling a rosary of
crystal beads around his neck, sitting by the place
with his eyes closed. When a lot of people had
gatheredthere, he opened his eyes and pronounced:
“Ah how powerful is the Fox Saint! If you promise one
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anna here, you will be blessed with a hundred annas
inreturn. Last nightin adream, the Fox Saintrevealed
to me that if people anoint themselves with the dust
of this place, all their ills will be removed. A barren
woman will miraculously conceive.”

Some of the villagers believed him and others
did not. But none tried to discover the truth behind it
all. Those who had faith and promised offerings if
cured of illness or delivered from misfortune,
encountered mixed results: some were successful
and others were not. Those who had positive results
publicised the Fox Saint’s divine power with more and
more exaggeration. People are sometimes naturally
cured of ilinesses and often it is the case that people
will leave behind them a period of difficulty - but the
villagers attributed these happenings to the Fox
Saint's blessings.

Time passed and the Fox Saint’s fame spread
throughoutthe land. The betel-nutvendorgrew richer
and richer from the offerings given to the Saint. Once
a wealthy man won a court case after promising an
offering at the holy spot. In gratitude he spent a lot of
money erecting a more solid bricks and mortar shrine.
The betel-nut vendor was now the caretaker who
managed this holy place. With his eyes closed, he
began to contemplate the foolishness of people. So
many devotees, holy men and women and fakirs,
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were all bowing to this supposed shrine, he reflected,
and they were placing their offerings on the spot
where he had noticed the fox droppings once upon a
time.

* These heart-shaped leaves, called pan in Bengali, grow on
creepers. The size and taste of the leaves differ according to
the variety. Thus there are Bangla pan, Chachi pan, etc. Betel-
leaves are grown and consumed in South Asian and South
East Asian countries. It is customary for people to chew them
after a main meal to freshen the breath and aid in digestion.
Spices and other ingredients like betel-nuts, sweet betel-nuts,
lime, tobacco, catechu, aniseed, etc, are added to make it
more enjoyable. Which ingredients are used and in what
quantity depends on individual taste. Preparing a betel-leaf
with the appropriate ingredients, or “dressing"it, as the activity
is called, is an art in Bangladesh and India. Craftsmen
sometimes exhibit great skill in making the little boxes which
contain them. Betel-leaves are not only desirable articles for
daily consumption, they also play a vital rolein certain festivities,
like weddings and other occasions. The importance of betel-
leaves may be clearly understood from the custom of offering
“van chini” (*betel-laaf and sugar”) which is generally used in
Bengali wedding engagement ceremonies.

Editors’ Note:- “The Fox Saint" is a folk tale retold from the
vibrant oral tradition of Bengali literature. The presence of a
trickster hero is a common feature of many such tales. No
character in the story is intended to represent a real person,
whether past or present.
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SETTLING IN
Anima Tamuli
Translated by the author

One day | was visiting Koli and found that her
daughter, Chhobi, had a slight cough. Koli thought
that this was due to the air and water here being
unclean. “Ratna Bhabi*,” she said wistfully, “how
lovely it was to breathe the fresh air back home! |
would sit on a swing inour open verandah, a margosa
tree on one side and a basil plant on the other. | felt
that the sweet air kept me free of iliness.”

| could readily sympathise. My young friend
had not been in England long and often talked
nostalgically about her village home and the family
members whom she had to leave behind. Although |
came from a smalltown and have lived here for many
years, Koli's conversation reminded me of little things
from my own past. | remember brushing my teeth in
the mornings with freshly cut margosa twigs instead
of the modern toothpastes | now use. Our teeth were
fine. Here people need to visit dentists regularly.
Sometimes my mother would cook and serve the
bitter tasting margosa leaves to prevent us from
catching infectious diseases.

| asked if the Doctor had seen the little girl. Koli
said that he had, but added: “Back home, we rarely
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visit the doctor, and certainly not for such a minor
mattér as a cough. We would have treated Chhobi at
home with our Ayurvedic medicines. For a cold, our
normal cure would involve drinking the juice of basil
leaves. |brought some leaves withme, but now | have
run out of them.”

I told her that one can grow basil plants in tubs
here from saplings. | mentioned one of my more
devout Hindu friends who kept a basil plant in her
home, for it is a sacred plant for us.

| asked Koli to tell me about some of her other
homely medicines. She was glad to tell me. “We treat
cuts and bruises by washing the wounds with the
juice of basil leaves and marigold leaves. A twisted
ankle can be treated by a mixture of lime and raw
turmeric.” She showed me one of her fingers which
she had accidentally burnt while cooking. “Back
home we apply a paste of lime mixed with coconut oil,
but here | bought an ointment from the chemist which
does not seem to have done much good.”

| observed that even over here some people
are takingto altemative medicines. Luckily | happened
to have some sterile dressings in my bag. | got them
out and, covering her finger with one, gave her the
rest to keep.

| followed Koli into her kitchen where she was
warming food for Chhobi. | couldn't resist picking up
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her bonti. A sharply curved blade over a solidwooden
base, it was a beautiful example. It was many years
since | had seen one - my grandmother always used
one to cut meat and vegetables and to descale and
slice fish. Noticing my attention, Koli explained: “Ratna
Bhabi, here we have to do all the kitchen chores
standing up, we chop food on the worktops and cook
using the cooker rings. But I'm not usedto this and my
feet ache with all the standing, so | use this bontiin
order to do some of my work on the floor!”

| was surprised that she didn't like using the
worktops. “You can always sit on a high stool to take
the weight off your feet,” | told her. “Besides, you can
save yourself some labour if you buy your fish and
meat ready chopped from the shops.”

| admired Koli’s clean and tidy kitchen, but she
herself was none too keen on it. She thought the
kitchens back home were cleaner, even the mud
ones in her village! When | asked why, she said: “We
washthe floor everyday and no one enters with shoes
on. Here it is so cold that we wear shoes all the time
and bring in dirt and germs.”

| saw that Koli's kitchen was carpeted, so |
suggested that she lay linoleum on the floor instead.
Then she could wash it everyday if she wished.

After feeding Chhobi, Koli prepared tea for us.
Although she thought the electric kettle was
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marvellous, she confided that she didn't like the gas
cooker. “lIt's smelly,” she said. “At home we cooked
on stoves, using charcoal and sometimes wood - the
food seemed more tasty.”

“Since your mother did the cooking at home,
naturally the food was more tasty!” | teased her. “But
seriously, here too people sometimes use barbecues
for preparing meals. But they have to be used outside
because they need plenty of ventilation. One can't
keep kitchen doors and windows wide open here
because of the cold.”

| knew she would soon get used to her new
cooker. But | warned her to immediately call the gas
company if she ever smelt gas escaping.

Koli asked if | would like to try her date-treacle
pudding and samosas. | had not tasted daje-treacle
pudding for ages. The very thought was mouth
watering and | promptly said ‘yes, please!”

Chuckling heartily, Koli told me the story of
how she was harassed by Customs officers at the
airport for bringing date-treacle! She said: “It seems
funny now but at the time | was terrified. They thought
it was some kind of drug! | felt like a criminal when |
had to unpack my bag which contained dried anola
fruits, dried mango pulp, dried lime pickle, mango
pickle and plum pickle. It took a while to convince
them that these were not drugs.”
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| enjoyed Koli's date-treacle pudding and hot
samosas. But when | asked her for the recipes, she
would only give me the one for samosas. “The
pudding recipe is a family secret, Ratna Bhabi,” she
said mischievously. “Besides, if | gave it to you, how
would | be sure of your coming frequently to visit me?”
Here is Koli’s recipe:

VEGETABLE SAMOSAS
Ingredients (to serve eight)
For the fillings:
3 medium size potatoes, diced
1 cupful of fresh peas
1 medium size chopped onion
1 oz fresh chopped ginger
1 teaspoon of coriander
1 teaspoon of cumin
1/2 teaspoon of turmeric
1 or 2 green chillies
1 tablespoon of lemon juice
2 tablespoons of cooking oil
Salt to taste
For the pastry:
1 cupful of plain brown flour
2 tablespoons of milk
2 dessert spoons of oil
Salt to taste
Qil for frying
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Method: Fry the chopped onions, ginger and spices.
To this fried mixture add the peas and diced potatoes.
Cover and cook for about ten minutes or until all the
water has evaporated. Then let it cool. The vegetable
filling is now ready.

Mix flour with salt and two dessert spoons of oil
into a pastry dough, gradually adding warm milk and,
if required, a little warm water. Break the dough into
small pieces and shape these into balls. Rollout each
ball as thinly as possible into a circle. Cut each circle
in half, giving two semi circular pieces with which to
make two samosas. Take one of these pieces and
place a small amount of vegetable filling on one half,
fold over the remainder to make a triangular shaped
samosa, closing the edges with milk or water. Heat
the oil in a deep pan until it boils. Then fry the
samosas till golden brown and crispy. Remove from
the oil and drain well.

| enjoyed my conversation with Koli, but time was
getting on. So | thanked her and rose to go. Wishing
little Chhobi a speedy recovery from her cough, a
happy thought occurred to me. “Listen, Koli,” | said, “I
know how much you trust our natural folk remedies,
so | must recommend a very effective home made
cough mixture | read about in a wonderful book called
Sweet and Sour, written by Bengali women. There
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are lots of other recipes too in the book. I'm sure you
will enjoy reading it. I'll give you a copy.”

* Sister-in-law. A term of respect for an older woman.

HEALTH IS THE ROUTE TO HAPPINESS
Rashida Islam
Translated by the author and Debjani Chatterjee

Gone are the days when we would eat
Pure ghee, pulao and fatty meat.
Fearing cholestorol, we boil

Or lightly fry in veggy oil,

Sliced aubergines for whole meal bread.
For milk, buttermilk is drunk instead.
Fish curry, greens and plain boiled rice,
With dal and mango are so nice.
Curried prawns with coconut flakes
Remind me of meals Mother makes.
Though rasamalais taste fine,

It's on vegetables we’'ll dine;

The wise know fresh fruit is matchless.
Health is the route to happiness.
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OATS KHICHURI
Manju Chatterjee
Translated by the author

Inthe factory you have to put oilinthe machines
to keep them going. In our mother's womb we share
herfood. Thereafter, we continue to need food forour
nourishment and growth. In the dawn of civilisation,
human beings survived by eating raw fish, meat,
fruits, etc. After the discovery of fire, they started to
roast meat and fish for eating. Women were
traditionally the food gatherers, while men were
hunters. As people started to eat cooked food, they
gradually began to flavour it by using spices. | have
mentioned three major stages of development in the
food habits of primitive people. For a long time now
people have used spices in preparing delicious dishes.
Generally it is women who do the everyday cooking,
but menquite oftenbear the responsibility for cooking
on a large scale.

Women, especially Indian women, seem to
spend most of their time in the kitchen. Without
following any cookery book, they prepare various
tasty dishes for the family. Just as classical Indian
dance and music each has its own gharana or
speciality, so is the case with Indian cooking. Each
family prepares different delicious foods and the
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methods of preparation are handed down to each
new generation. That is why so many varieties of
wonderful dishes are available in India.

A lot of thought and a sense of measurement
are essential for good cooking. Itis a science, as well
as an art that appeals to the senses. Girls generally
start theirfirst cookingunder the watchful supervision
of the mother or according to the educational theory
of trial and error, tillin the end they become so skilled
that they can reproduce a delicious dish from merely
looking at it or smelling it. Of course, such special
skills go unnoticed! My husband is a metallurgist - this
means he understands the complexities of steel-
making at a glance. But as a cook my skills are no less
valuable. By listening to the sound of a boiling curry,
| can tell when it will be ready.

In our times everything is changing. Women
no longer devote all their time to cooking. They have
to undertake a multitude of outside duties too. Of
course this has always been so among the poor in
India, but now increasingly, irrespective of class, they
go out to earn money and bring solvency to their
family. Both men and women are equally busy,
especially inthe Westem world. That is why | always
prepared nutritious and balanced foodfor my husband
and myself, keeping a special eye on both our health
andourtime. Typically, whencholesterolwas detected
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in our blood and the doctors advised us to have
porridge in the morning, | made sure that we did so.

| found it boring to have porridge every morning.
| thought: “I come from a country where people eat
curry. So what will be the outcome if | prepare Oats
Khichuri as a main meal?”

We Indians in the U.K. prepare curry from the
available fish, meat and vegetables. Once one of my
English friends felt sorry to hear that we even turn
Trout into a curry, instead of grilling it with butter.

People do invent things when necessary. So |
am now adding a new recipe to the repertoire of
indian cooking, one which both my Indianand English
friends have tasted and enjoyed.

The ingredients and the method Qf cooking
are:

RECIPE FOROATS KHICHURI(AHEALTH FOOD)
Ingredients (to serve four):

One cup of oats (100 gms)

Half a cup of lentils (50 gms)

250 gms of mixed vegetables ( fresh orfrozen)

Two big tomatoes

One paprika (capsicum)

Two large onions

Five cloves of garlic

1/3 teaspoon of turmeric powder
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1 teaspoon of cumin powder

1 teaspoon of coriander powder

1/2 teaspoon of chilli powder or fresh chillies
1/3 teaspoon of garam masala powder

Salt

100 gms of butter or margerine
(Non-vegetarians may add small pieces of
chicken or prawns)

Method: Washthe lentils and putthemina saucepan.
Add three cups of water. (If more is needed, this can
always be added later.) Chop the onions, tomatoes
and any fresh vegetables into small pieces and add
these to the lentils. (Chicken or prawn may be added,
if desired.) Now add a third of a teaspoonful each of
turmeric, cumin, coriander, fresh chopped chillies or
chilli powder and garam masala powder and stir it
thoroughly. Also add a teaspoonful of salt or to taste.
The lentils and vegetable mixture should be boiledon
amedium heat for about ten minutes till the lentils are
tender. If frozenvegetables are usedinplace of fresh,
they should be added to the lentils at this cooked
stage and the mixture should all boil again for a few
minutes.

The oats should be gently stirred into the lentils
and the mixture should boil for at least three more
minutes on a low heat. Thenin afrying pan heat about
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100 gms of butter or margerine and fry the garlic
cloves tillbrown. Now add the frying pan contents to
the cooked lentils and vegetables in the saucepan.
Simmer for a minute. The consistancy of the Oats
Khichuri will resemble milk porridge. This dish can be
served hot or cold.

SWEET AND SOUR
Rashida Islam
Translated by the author and Debjani Chatterjee

Naheed made an announcement one morning:
At Wakefield School she'd be learning cooking.
When | enquired which dish would be her goal,
She said: "Pineapple chicken casserole".

She selected the spices she needed

And then rushed to her school, quite delighted.

She came home in triumph with her cooking.
"Daddy, you will love this," she said, beaming.
Her father, lifting a tiny mouthful,

Tried his best not to show that it was dreadful.
He said: "Delicious, but I've had ample."
Naheed insisted: "Just one more sample."
| tried a taste - it was hot, sour and sweet,
An entirely new dish no one could eat!
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NOVEL COOKING
Karabi Ghosh
Translated by the author

It is a Saturday and the sky seems oppressive with
sultriness. All around are ominous clouds. Since the
morning Bipasha has been restlessly pacing about
her lounge. Sovon, her husband, has been away in
Edinburgh for the last three days on business and
Bipasha is missing him. He is away for a week or so
every month, and when he returns he is invariably
exhausted and for a few days turns himself into a
recluse. Sometimes Bipasha feels too much is
demanded of her tolerance. She stops pacing, curls
up on the sofa for a while and then desperately
reaches for the telephone.

BIPASHA: Nandita, are you very busy?

NANDITA: Not at all. But why this sudden call at such
an hour?

BIPASHA: Why not come over this afternoon for a
cup of tea?

NANDITA: It seems to me that you have more than
tea on your mind. Come on, Bipasha, out with it.
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BIPASHA: That'strue. Sovon’s away and the weekend
seems quite empty.

NANDITA: Okay, I'll come over. But (teasingly) how
will that console your lonely heart?

BIPASHA: Oh it certainly will. You have already
showered welcome rain on the arid sands and | have
all but crossed the desenr!

NANDITA: 1 canjust picture you - that's quite enough!
You needn't flatter me any more. Such talk can turn
my head, let alone some poor man’s!

Their conversation ends in a burst of laughter
and Bipasha gets up to walk towards the kitchen. She
busies herselfin little things about the kitchen, mostly
to kill time, but also in readiness for afternoon tea.
Nandita will be coming and for a little while she can
expect friendly conversation and laughter to chase
away her gloom.

Nandita has a deep dissatisfaction concerning
her children’s health. Bipasha understands this quite
well. Normally at parties she seems quite jolly and is
unrestrained in joking about her husband, Aloke. But
when the conversation turns to children, she becomes
moody and unmindful.
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It is late afternoon. With Nandita’s arrival, Bipasha
brings tea and tins of salted snacks and Bombay Mix.

NANDITA: (Sipping her tea) Your children are really
wonderful. Their glowing health and bright fresh
complexion is most impressive. They engage in
academic study, singing, music, swimming, sports,
art, everything - yet they never seem to tire. But look
atmine. They are given plenty to eat and yet they look
sickly. We provide them with meat, fish and eggs - we
spend a small fortune on their food, but what good
does it do? | am at my wits' end.

BIPASHA: (Astonished) You say you spend a lot of
money on food and yet it has no effect on your
children’s health! | don't understand.

NANDITA: (Somewhat irritated) Don't you see, meat
and fish are costlier foods than vegetables, and they
have high protein content? Protein is required for a
healthy body, for its growth and strength. But all | can
do is provide them with the best, after that their future
is as Fate decrees.

BIPASHA: (Smiling) Nandita, you mustn’t mind my
saying this, but whatever gave you the idea that
eating only meat and fish could build a healthy body?
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NANDITA: Come on, you of all people to tell me this!
Don't you yourself give your children lots of meat to
eat?

BIPASHA: (Shaking her head) You couldn’t be more
mistaken. We rarely eat meat in our home. We do
take fish, but in small portions. Actually many people,
like you, think that eating a lot of meat is good for the
health. If this had indeed been true, then only the rich
would have been healthy and free from ailments. |
agree that meat and fish contain a lot of protein, but
for a healthy body you also need carbohydrates, fat,
vitamins and trace elements like iodine, calcium,
potassium, magnesium, sodium and iron.

NANDITA:Isee you arewellinformed about nutrition,
but do you follow good practice in your daily cooking?
My husband is fussy and won't eat unless the food is
very tasty - the children are the same. | am quite fed
up of cooking.

BIPASHA: To be honest with you, | do try to introduce
some novelty even in my everyday cooking. Eventhe
tastiest dish loses its charm if repeated everyday. On
the other hand, food must be tasty or it becomes
unpalatable. If you force yourself to eat, you are
heading for digestive problems. You need
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carbohydrates and fat for energy. Rice, wheat and
cereals are carbohydrates, while fat may be found in
milk and milk products. Apart from these, proteins,
vitamins andtrace elements are essentialfor children’s
growth. While protein may be acquiredfrom meatand
fish, it is also available in such seed foods as mung
and musur dals (yellow and red lentils), gram, beans,
etc.

NANDITA: (Looking thoughtful) It's true that in our
house mung and musur dals are not cooked, but
meat, fish, rice and roti (bread) are daily provided.

BIPASHA: Let me tell you something - there's a
chemical called Free Radical which gradually
accumulatesinthe body and is very harmful. Scientists
claim that sufficient quantities of vitamins and trace
elements in food can reduce its production.

NANDITA: Are you suggesting that | should give my
family some tablets?

BIPASHA: Well, you canif you wish. Butitis generally
believed that the body cannot absorb even one
percent of these compounds from tablets. The best
sources of vitamins and trace elements are fresh
vegetables and fruits, as the body can easily absorb
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the - nutrition from them. Moreover, they provide
roughage which is an essential requirement for the
stomach.

NANDITA: Alright, can you tell me some preparation
that I cantryinorderto avoid cooking meat everyday?

BIPASHA: Of course. | can tell you of a dish which is
not only high in protein, but aiso provides vitamins
and trace elements. If you soak whole mung grains in
water they begin to sprout. Itis remarkable how these
sprouting seeds contain all the vital nutrients needed.
Additionally a product that aids digestion is also
produced in these sprouts. You could cook whole
mung and musur dal, it tastes delicious.

NANDITA: | know that gram and chick peas are
cooked together to produce an excellent ghugni, but
| haven’t heard of this preparation of whole mung and
musur dal. Do please tell me about it.

BIPASHA: Certainly. | often cook it. My husband and
children love it. The preparation is very simple. Both
the whole mung and lentils are cooked in the same
way.

NANDITA: (Interrupting Bipasha) Please wait a
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minute. | can't remember it all from just listening to
you. | had better take out my diary and make a note
of the recipe.

While closing the fastener of her handbag,
Nandita glances at her wristwatch.

NANDITA: (Hurriedly) Oh dear! It's already 5 o'clock.
| must collect Shompa from her music class right
away. I've no time to spare.

BIPASHA: My goodness! How the time has flown!
Butwait a minute - no sense in getting so excited. The
music class finishes at 5.30 pm and I'm also going
there to pick up Pantu. Anyway, since our time is
short, I'll quickly tell you the recipe and you can jot it
down.

RECIPE FOR WHOLE MUNG DAL
Ingredients (to serve 6 - 8)
1/4 kg whole mung
1 or 2 whole dried red chillies
1/4 teaspoon of mustard
1/4 teaspoon of turmeric powder
1/2 teaspoon of cumin powder
1/2 teaspoon of coriander powder
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1/4 teaspoon of ginger powder or 1 teaspoon
of fresh chopped ginger

1 or 2 green chillies

3 dessert spoons of cooking oil

1 medium sized tomato

1 large onion (chopped)

Some fresh coriander leaves

Salt (to taste)

A pinch of sugar (optional)

Method: Wash the whole mung thoroughly and soak
in water for a day or two. Once it begins to sprout it is
ready for boiling. Boil in water till tender. Heat the oil
in a separate pan and fry the chopped onion till it
browns. Then addthe dried red chillies, whole mustard,
turmeric, chopped ginger, cumin powder, chopped
tomato, coriander powder and a pinch of sugar (if
wanted). Fry the mixture for two to three minutes and
then pour the boiled whole mung into the pan. Stir
frequently. Add the required amount of water and salt
and stir thoroughly. Cover the pan and allow to
simmer for ten minutes. Sprinkle fresh coriander
leaves and chopped green chillies on top. Cover the
pan again and remove from the heat.

For an eventastier dish, smallpieces of radish,
aubergine, potato, greenbeans and othervegetables
can be added.
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. Having written down the recipe, Nandita is
about to express her thanks when the telephone
rings. Bipasha speaks on the telephone in a low
voice. Nandita notices a shy and happy smile on her
friend’s face.

BIPASHA: (Putting down the receiver) Let's go and
fetch our children.

NANDITA: You seem extremely happy? What has
happened?

BIPASHA: Thatwas Sovononthe telephone. He said
that he won't have to go away on business trips any
more.

NANDITA: | see-ee! So that's why you're over the
moon. You two love birds can now have all the time
to ...

Bipasha stops her from completing her
sentence by placing her hand over Nandita’s mouth.

BIPASHA: That's enough! The children will be waiting
for us.
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FOOD IS THE CENTRE OF LIFE
Maryam Khandaker Mahmud

Each day is a new challenge:

From where will the next meal come?
A necessity to calm

The hunger pangs of the child

Who understands nothing more.
Food is the centre of life,

Focal point of all that lives.

lts absence means certain death
For the child whose stomach burns,
Who understands nothing more.
The helpless mother listens

To the constant cry for food.
Poverty has burdened her

With a pain that eats away

At the very source of life.

She watches her fretful child

Who understands nothing more.
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CHICKEN FENUGREEK
Jaly Begum
Translated by Rani Mukherji

At present | have many things growing in
my garden. | often work in the garden. How nice
it looks after all my efforts!

One day, two college students who live
next door saw me in the garden, and asked:
“What are you doing?”

“Plucking Fenugreek leaves,” | replied.

They wanted to know what | would do with
the leaves. “My, but you are curious!” | said.
However, they are polite lads and living far from
home, so | told them that | was going*to cook a
chicken fenugreek curry. “I'll give you some,” |
added, “if you would like to try it.”

They said they would love to taste it. | think
college students are always hungry! When | had
cooked the chicken fenugreek | gave some to
the two boys.

When they saw me later they told me:
“Your chicken curry was delicious. Thank you!
Would you please give us the recipe, so thatwe
too can cook it sometime?”
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| wrote down the following recipe for them:

CHICKEN FENUGREEK

Ingredients (to serve 6 - 8 people)
1 large chicken (2 kg, cut in pieces)
A bunch of fresh fenugreek leaves
2 tablespoons oil
Two onions (sliced)
1 teaspoon of fresh ground ginger
3 cloves of garlic
1 teaspoon of garam masala
1/2 teaspoon of turmeric powder
1/2 to 1 teaspoon of chilli powder as
required
1 teaspoon of coriander powder
Salt to taste

Method: Firstofall, clean and wash the chicken
pieces. Then fry them in oil with the onion,
ginger, garlic and spices. Next add a little water
and keep the pan on alow heat for about twenty-
five to thirty minutes. Then add the fenugreek
leaves and cook until the chicken is tender. This
dish is not only tasty but it looks and smells
delicious too!
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_Soon after this | saw the students again
while | was gardening. They said: “We followed
your recipe and cooked the chicken fenugreek
curry ourselves the other day. It is so easy to
cook and tastes great!”

| agreed with their opinion. “Why not now
also grow the fenugreek yourselves in your
garden?” | suggested. “This is easy t00.”

They were surprised, but | had obviously
planted the idea in their minds. They said they
would appreciate it if | would teach them how.

“There’s nothing to it,” | said. “You'll find
fenugreek seeds for sale in any Asian grocery
store. The plant grows from the end of winter to
early summer. Firstly, prepare the soilby weeding
anddigging. Then scatter some fenugreek seeds
and cover them loosely with a light layer of soil,
justlike sowing coriander seeds. Then water the
place from time to time. You'll see how the
shoots come outin two to three weeks. When the
plants are grown, you can cook the leaves like
spinach as a vegetable dish, or add them to a
mince meat or chicken curry.”

One day, a couple of months later, they
came to my house to give me some fenugreek
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chicken curry which they had cooked with their
home-grown fenugreek. lwas extremely pleased.

O FOOD
Karabi Ghosh
Translated by the author and Debjani Chatterjee

When 1 sit at the table to dine,
Observing all the food that is mine,
Music delights my ecstatic ear,

Filling my world with wonderful cheer.

Food is my pleasure and well being,
Mouth watering, life overflowing.
Just thinking of different dishes
Satisfies my exotic wishes.

Aromas drift sweetly everywhere,
Melodies suspended in the air;
My senses reeling at such a test -
How to decide which one is best.

Having taken care to cook the feast,
Presentation is last but not least.
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EATING FOR TWO
Marium Nesha
Translated by the author

A few years ago when | paid one of my
occasional visits “home” to Bangladesh, my mother
suggested that we visit a distant relation, Asma
Khala*, who had grown up in a village and had very
little education. Because she was extremely
beautiful, she had been able to marry into a very
wealthy family. My mother said: “Do you remember
Asma’s daughter, Monu?” | was surprised to learn
that Monu was not only a young married wolman
now, but was also expecting her first child. |
remembered her as a lively little thing in pigtails
whose ayah would spoon-feed her at mealtimes.

My mother and | selected some appropriate
presents and set off for their house in Dhanmondi.
Asma Khala's garden was fragrant with several
varieties of fruits and flowers. They seemed to
transport me back to my childhood.

Once inside though, | had something of a
shock. Everything was changed.

First of all Asma Khala herself was hardly
recognisable. Excessive weightgain had banished
her slender beauty. But the old warmth was still
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there. She welcomed us most affectionately.

Monu was different too. She was shy and
sweet, and very heavily pregnant. | guessedherto
be seven or eight months pregnant and could
barely hide my surprise when | learntthat she was
in fact only twenty weeks into her pregnancy. |
soon realised why she had become like this, as |
heard Asma Khala frequently insisting thatshe eat.

My mother and | stayed for lunch and also
afternoon tea. Throughout this time Asma Khala
would press food on us and, more particularly, on
Monu. On the dining table were many different
types of food. Mostly these were sweets, cakes,
samosas, and meat and potato cutlets, but there
were also some apples, grapesand pomegranates
to one side. Atlunchtime, Asma Khalainsisted that
Monu should eat for “two people”. | noticed that
Monu did not eat any fruits, vegetables and lentils.
Nor did she take any milk throughout the time we
were there. She did, however, relish eating her
mother's home-made tamarind pickle.

After lunch, we were taken to admire the
newly decorated room for the as yet unborn child.
Asma Khalaopened the door with aflourish, saying:
«your uncle has brought everything from abroad”!
On entering the nursery, | felt for a moment as
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though | had walked into a High Street baby store
inthe West. The walls were decorated with pictures
of chubby blue-eyed foreign babies. On a table
nearby were neatly arranged all sorts of baby
products with brand names that | recognised.
There were packets of disposable nappies and
nextto them stood abottle-steriliser, some beautiful
milk-bottles and expensive-looking packets of
imported powdered milk. It looked as though they
had already decided that the baby would be bottle-
fed. llater discoveredthatitwas the fashion among
the well to do at this time to bottle-feed their
children. A pretty foreign baby cot containing many
colourful plastic toys stood by the mother’s bed.
Only the small pink mosquito-net hanging over the
baby cot reminded me that | was in Bangladesh.

I think Asma Khala and Monu were surprised
atour choice of gifts. Living as 1 now do in the U.K.,
they must have thoughtwe would bringonly English
goods. | did bring a hooded cape with a Mickey
Mouse print which was much appreciated, but | felt
sad to think that the bamboo hanging toys, a
speciality product from our part of the country, and
the exquisitely soft and light katha (patchwork
quilt) which my mother had sewn, would look out of
place in such surroundings. Was there room here
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for our traditional Bengalicrafts, | wondered. While
I love to decorate my own house in Rotherham with
the products of Bangladesh's cottage industries,
here they are hardly valued.

Later | jumped at the chance when Asma
Khala said: “Mira, your mother and | are going to
my room to talk about old times. Why not talk to
your cousin about the importance of eating for two
during pregnancy? Being a doctor, you are well
qualified and we all value your advice.”

Inthe absence of our mothers, Monubecame
quite talkative and asked me lots of questions. It
was apleasure to talk to her. She was an intelligent
woman and had completed her schooling, although
she did not attend college, but got married instead.
Shelistened intently to all | had to say aboutregular
meals (at short and frequentintervals), a balanced
diet, eating reasonable quantities, fresh air, pre-
natal exercises and oil massage.

| explained that while a well balanced and
nutritious dietwas necessary for everyone’s health,
it was especially so for a pregnant or lactating
mother. After all, during the pregnancy the baby
gets its nutrients from the mother through her
placenta. Pregnancy and lactation are very
important periods in a woman'’s life. At these times

132

.




THTR AN 93k AT 41 drent wawA)
R 313 TSI @ FoATHIN FAT AT GHT
99 4A9R graigw) plad, sEFH Bz 5% ¢
WEASTHA Gy AR Arwe 1@ A
CFHIEGT A CgreaT RYTTN SWE- ST T
SEYTAS F1e WA FoqIHE I aMTF T
438 _Ateifys, aa1fites toafq worg
s@esle ) @F warn AfF%q sif¥wa dad Wt 7oA
W e ¥ qErHaR SR 78w 9w
A WA TA, NTF ‘GGAF T’ A 4TS
Zrqi

THTF I, QP IGF I TSN
A AA ASH AR wrATR YA TSN w2
wiitra tareta o dt e tratea Wret wu, aihtre
49 W= UAR /Ity 79 @93 ‘W 8 7¥
ool et fRretwa =qq A9t T«7
AfPaa AATRT wAF7 ©1F €IS WIg
atre wfefae RAA wags, FH=E[ATN 9ar
fetiRtae 3af®e A= et Bfoe1” iReTx
STF HITAT IS99 19, 98 79 9fS grarg«y
4 aa Somagfa oras tha¥e 4r=ite arst
AT QTS 04 Olxid NfSRe 8w 3w
TAGHT QIR TI=sFIITATA® AN T ST
A RICIR AR GREAT GRIA gy,
YT 4 Fra O, AT AfGqTd - A&
uta f¥g wa-39 (R Fra 5= wehy v9),
IV BoTIR AT TATHE  ASTST WG wwy

SV

if the need for proper nutrition is not fulfilled, both
mother and baby suffer ill health. This of course
does not mean that a mother should “eat for two
people”.

I told Monu that, attwenty-one, her body was
fully mature. So she was not in the position of so
many of our poorer countrywomen who marry and
become mothers at an early age when they need
nutrients for their own growth, let alone that of their
babies. Suchwomen would need extrairon, calcium
and vitamin tablets as supplements. At the same
time | emphasized that Monu's daily diet should
include these important nutrients in order to meet
the needs of the unborn baby. This would also help
to resolve her problems of excess weight gain and
constipation. Her need for extra energy, protein,
calcium, iron and vitamins - especially Vitamins B,
C and Folic Acid - could be met by just adding two
cupsof milk, half a cup oflentils, enough vegetables
and some fruits (particularly citrus) to her daily diet.
Eating such high fibre content foods as whole
lentils and unpeeled potatoes, vegetables and
beans would prevent constipation.

Monu was certainly overweight. | told her
thatin healthy pregnancy there should be a weight
gain of no more than 20 to 25 Ibs, about a third of
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this to occur in the first half of pregnancy and two-
thirds in the second half. Overeating and lack of
exercise cause excess weightand this, in turn, can
cause such problems as hypertension, diabetes
mellitus and rheumatism. | had no wish to unduly
alarm her, so | did not add that eclamptic fits could
also occur, a life-threatening condition for mother
and baby. But excess weight could also mean that
the unborn baby's position is notproperly diagnosed
and it then needs to be delivered by operation, a
potentially dangerous procedure. After delivery it
is difficult to take off the excess weightand this can
mar a woman'’s natural beauty.

| also explained how important it was for her
and her baby that it breastfeed during infancy,
unless her doctor said it shouldn't for any reason.
Mother's milk is very rich in calcium and easily
digestible for ababy during its first few months and
the bonding between mother and child is also
improved. Duringlactation Monu should drink plenty
of liquid, especially milk and buttermilk, and eat
enough fish, particularly the smallbony ones which
would provide her with the necessary calcium,
Vitamin D and iron. Fortunately Monu was not in
the position of so many of our Bengali sisters who
justcannot afford awell balanced and calcium-rich
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diet at this time. They also lose what little strength
they have through having to engage in hard manual
labour. Monu promised to do all | advised and was
grateful that 1 wasn’t reinforcing her mother's
obsession about eating enormous amounts of
food.

When we finally took our leave of Asma
Khala and Monu, | felt glad to have renewed my
childhood friendship with my young cousin. We
agreed to write to each other from time to time.
Monu gave me a big jar of her mother's tamarind
pickle “to take back to England”. | promised Asma
Khala a book from England containing all the
advice | had been giving to Monu.

* Matemal Aunt, Mother's cousin in this instance.
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COUGH MIXTURE
Rehana Choudhury
Translated by Saayma Chowdhuri

For some time my daughter, Kakoli*, had been
suffering a bad bout of cold and influenza. | bought
severalbottles of popular medicines fromthe chemist
for her, but none of them worked. Suddenly |
remembered something from a long time ago. In
childhood when my sisters, brother and | suffered
from coughs and colds, our mother would dose us
with a mixture that she made using her own recipe.
Actually it was more like a delicious drink than a
medicine. It was also very effective.

| had carefully watched how my mother made
it and now lfollowed the same method. | poured some
of the mixture into a flask to keep it hot, and gave it to
my daughter to take to school along with her lunch. It
was obvious that she liked the medicine because,
when she returned home from school, she told me
that she shared it with her friends! She added that her
friends had asked if | would tell them how to prepare
the medicine. | felt very pleased at this success and
began to wonder if the spread of my recipe would
cause the companies manufacturing cough mixtures
to become bankrupt!

That same night I received a phonecallfroma
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lady who was unknown to me. | soon gathered that
my caller was Mrs Webb, the mother of Rozana, a
friend of Kakoli's. Apparently Rozana had liked my
medicine so much that she had told her mother all
about it. Rozana's mother said: “Ever since my
daughter got back from school she has been nagging
me to get the recipe. |f you don’t mind, would you
please tellit to me over the telephone so that | can jot
it down?”

“Of course | don't mind,” I replied. “I'mdelighted
that Rozana liked it so much. | will gladly dictate it, I'll
speak slowly so that you won't have any difficulty in
copying it down.”

Rozana’s mother thanked me most sincerely
and started to write.

“| don't normally measure any quantities,” |
began. “I just guess approximate amounts for
everything. But for your convenience | will suggest
some approximate measures. First, take a small
saucepan and fill it with about half a litre of water.
Then add four cassia leaves, six cardamoms, eight
cloves and two pieces of cinnamon bark - each about
aninchlong. Take a piece of ginger that has notbeen
peeled, crush it slightly and put in the pan. Bring the
contents to boil and then reduce the heat. Simmer for
about fifteen minutes to half an hour. Then strain the
contents through a sieve. Depending on the quantity
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of liquid produced, mix two to four tablespoons of
honey with it. Drink the mixture hot, like tea or coffee.”

[ will rememberthat nightfor a longtime. It may
seem unreal, thinking back, but that telephone call
was followed by several others and all were about my
cough mixture! | decided that | must write about this
to my mother in Bangladesh, telling her how popular
her cough mixture was proving to be, and how it had
introduced me to the mothers of several of Kakoli’s
schoolfriends.

i am convinced that however much we may
lean towards modern science, we can still from time
to time benefit from our old and traditional folk
remedies. | firmly believe that some of them are
universal remedies that have stood the test of time.
Indeed modem science oftenfinds itself rediscovering
some of this ancient wisdom.

* Girl's name meaning a sweet chirping sound, as of birds.
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HANDY (ALTERNATIVE) KITCHEN TIPS
Anima Tamuli and Raffia Mehmood
Translated by Ruma Tamuli

One

Iftoo much salthas been poured into food during
cooking, add a piece of potato or other vegetable
to absorb the excess. (If all else fails, specialise
in cooking for those with defective taste buds.)

Two

When boiling eggs, add half ateaspoon of saltto
prevent them cracking. (If you forget the salt and
the eggs break, mash them up and pretend that
that was what you intended doing with them all
along.)

Three

If too much turmeric has been added to food
during cooking, place a piece of charcoal in the
pan. This will absorb the excess turmeric, but
remember toremove the charcoalbefore serving!
(If your food has too much turmeric in it and you
don’t want the trouble of removing it, tell your
family that you've decided on a one-off turmeric
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attack on their internal bacteria. Turmeric has
medicinal qualities.)

Four

Toremove any bitter taste in aubergine and also
to make it crispier, soak the vegetable in salt
water to which a pinch of sugar has been added,
prior to cooking. (But remember that Bengalees
also love wonderfully tasty bitter dishes like
shukto.)

Five

Some people dislike the smell of cauliffower
cooking. To prevent the odour, add some milk to
the pan while cooking. (You can always shut the
kitchen door and open the windows.)

Six

Once cabbage has been cooked, remove from
the heat and place a piece of bread in the pan
and cover it to remove the strong smell.
(Alternatively, spray your kitchen liberally with
some stronger smell, e.g. rotten eggs.)
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Seven

To tenderise meat, add either green papaya,
vinegar or two or three pieces of betel-nut to it
during cooking. (On the other hand, you can
drive the car over it two or three times before, or
even after, cooking.)

Eight

To remove turmeric stains from an item of
clothing, apply lemon juice to the stain and allow
time for itto soakin. Then wash the garment with
soap and water. Dry it in the sun. (A quicker
solution is to immerse the whole garment in a
turmeric dip and iron dry using a hot iron.)

Nine

To remove tea stains from an item of clothing,
apply cold milk to the stain and allow time for it
to soakin. Thenwash the garmentwith soapand
water. Dry it in the sun. (Be fashionable and
remove stained areas by using sharp scissors.
Tie-and-die turmeric dips can also provide a
fashionable effect.)
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Ten

Saucepan stains can be removed by boiling
apple skin or rhubarb in it. (Otherwise the
saucepan can always be used as a flower pot to
provide an interesting conversation piece at
parties.)

Eleven

Toremove airtrapped in freezer bags containing
food, insert a straw and suck out the air. (Why
not try blowing more air into it like a balloon and
then just bursting it? It's good fun.)

Twelve

Do notthrow away your vegetable peelings, they
make good garden compost. (Or import a cow
from India and store up good karma by feeding
it.)

Are we women ingenious or what?

142







TrETAT IRAT MR AER
AFTST g fRrsifas R ==
fagfafwe f=sa tashiTas T4
ATTH: 9 W B A
sob & 7, ™ifrss, @3y 8fAfY
TTIA: 0983 -9V ¥od

For details of other publications by
Bengali Women's Support Group
please contact
BWSG Book Project
c/o SREC
108 The Moor
Sheffield S1 4PD
Tel: (0742) 736601
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Sweet and Sour explores the subject of food,
cooking it, shopping for it, eating it, dieting,
etc. Through stories, poems, letters and
dialogue, thirty Bengali women comment on
the veryimportant part that food playsin their
lives. Sweet and Sour is much more than a
cookery book - it is a statement by
contemporary women about their lives.
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