


It’s spring! Well, almost. While I’m sure most people in Bangladesh rather 
enjoy our mild winters, springtime ain’t that bad either. The krishnochuras and 
radhachuras nestle together on treetops like lovers, in full bloom, speckling the 
country in pretty hues of  orange and yellow. We associate spring with 
beginnings, with fresh starts. As a result Pohela Falgun is greeted with much 
delight and energy. On the other hand, we celebrate globalisation in the guise 
of  Valentine’s Day. While many still frown upon the idea of  rejoicing a western 
festival, we don’t believe in boundaries when it comes to celebrations, 
especially when it is a celebration of  love. A beautiful example of  how well 
that works can be found in the fact that 21st February is now considered 
International Mother Language Day, a worldwide observance. 
  
So to commemorate this month of  festivities, we bring you lots of  interesting 
material. Our cover story for this issue is on an important topic – why we 
should prioritise learning in our first language, Bangla. Moreover we own our 
reputation of  being ‘maache bhate Bangali’ in Recipes where we have recapped 
traditional fish dishes. To get a glimpse of  the evolving dating scene of  Dhaka, 
we’ve compiled quotes from lovers of  different generations. Go ahead and see 
what they have to say. Another feature to watch out for is an interview with the 
gifted illustrator, Sabyasachi Mistry. Other featured articles include a fun review 
of  Angels n’ Gypsies, a travelogue of  China, and of  course, a stunning 
portfolio of  Dhaka’s fashion houses.  

There you have it; eighty pages worth of  information, communication and 
entertainment and it’s all for you. Peruse through it at ease as you welcome the 
season of  colours and enjoy the gorgeous weather it comes with.        
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Tunes

Nusrat Jahan 
Pritom talks to 

the members of 
Rockstrata to 

get their 
insights on their 

reunion and 
latest release

The flat in Gulshan 2 is now empty. 
Although just a few days ago it had 
been alive and resonating with the 
voices of this country’s renowned 
rock musicians. The reason for such 
a huddle was the legends Mainul 
Islam, Arshad Amin, Imran Hussain 
and Mahbubur Rashid of 
Rockstrata. Mushfiq, the vocalist 
and Arshad, the bassist are the only 
two members who still live in 
Bangladesh. All these years, 
scattered across the globe, the band 
reunited for one last gig. No doubt, 
the feeling among the members of 
the band was one of intense 
excitement  and overtures of heavy 
baited anticipation. 
The band pioneered the metal genre 
in Bangladesh at a time when men 
with long hair were considered 
ominous. They not only stayed true 

to the spirit of metal but did so in style. The electrifying guitars and the 
upbeat tempo were all new to the music lovers in the mid 80’s. The band 
actively participated in local concerts from 1986 to 1992. They performed 
some of the heaviest covers of Iron Maiden, Black Sabbath and Metallica. 
“Back in those days, having a band was rare a thing,” says Arshad. 
“However, we were really into it. Imran was on bass, Mainul on guitar and 
Mahbub on drums. Imran wanted to switch to playing the guitar leaving the 
bass slot empty which, in turn, led to my recruitment.” 
The band published their self-titled debut album in 1992. After recording 
nine songs, Imran had to leave for the US leaving Mainul to complete the 
guitar duties for the rest of the album. In those days recordings were done 
in cassettes with a capacity of sixty minutes. After recording ten songs there 
was still approximately nine minutes of recording space left and that led to 
the final number, Kaalo Raat. The song was based on the cyclone that hit 
the Bay of Bengal in 1991. Mainul, too, left for the US after completing the 
guitar tracks.
“It’s a little sad as we weren’t able to witness the response after the album’s 
release,” says Mainul. “From the US, all we could do was imagine the 
excitement of the fans. We only got to know the real momentum of what 
we had done on returning for the reunion concert. Almost every other day 
we meet other bands and they tell us how much the Rockstrata album 
inspired them. So for our second album, we went all out and struggled a lot. 

The Legendary Comeback
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The results are fantastic and we are happy to be able to see the response first hand this 
time.” 
For their second album Notun Shader Khojey, released in 2014, the fans where doubly excited. The 
band succeeded in keeping their original signature sound alive.    
“The songs are related to who we are now,” says Imran. “Our focus was not to duplicate what we 
did. In fact, we made no effort to sound a particular way. We are all grown up now and see things a 
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little differently. The second 
album is catchier, more melodious.”
Time constraint was a factor to consider. A lot 
of groundwork was already done via Skype, 
Google +, etc. Lyrics were exchanged and 
compositions were made over the internet. The 
drum tracks for all eleven songs of the album 
were recorded in 12-hour shifts over two days. 
In addition, the composition of the song Ei 
Boshontey was completed while working on the 
drum tracks in the studio. 
The guitar and drum tracks for the second 
album were recorded in the US. The bass and 
vocal tracks were recorded in Bangladesh with 
the final mixing and mastering done in USA. 
The album got produced and published by the 
record label G-Series. The much awaited album 
officially launched on 7 February 2014 at the 
same venue where it all started – Engineering 
Institute, Dhaka. The launching program was 
conceptualised, designed, overseen, and 
executed by Arshad Amin. Imran Hussain, 

Mainul Islam, and Mahbubur Rashid 
participated and interacted with the event over 
the internet using the Google+ video 
conference technology. 
The big event Rockstrata: One Last Live took 
place this year on 9 January. The concert was 
organized by Livesquare. Mushfiq was unable to 
perform due to being ill. Jamshed of 
Powersurge, Polash, Sufi of Arbovirus, Shakib 
of Cryptic Fate and Lincoln of Artcell made 
guest appearances during the show. A total of 
eighteen numbers, that included songs from 
both albums, were performed. Legendary 
guitarist Kamal performed with the band for 
their final number. 
The band may have said that this is the end and 
that this was the last Rockstrata show but 
honestly, a band of such significance can never 
have an end, really. They will continue to be 
with us in our hearts and minds as long as there 
is music. 
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In conversation with Sabyasachi Mistry 

Illustrating 
Illusions 

Recently published, Tiger,Tiger and other Short Stories is a collection for children. 
Penned by Sanjana Sadique, the anthology is accompanied by the handiwork of  

master illustrator, Sabyasachi Mistry. Mistry is a freelance artist who designs book 
covers, illustrates stories and also works in advertisement, and his clever artwork is a 

hit among children and adults alike.

Photo: Syed Wasim Nirjon
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ICE: According to the author, Sanjana 
Sadique, you were on your own when 
working on the illustrations without any 
guidance or directives from her.

SM: That’s correct. Although, most times 
the author of  a book has an interesting 
image in mind, an illustrator’s job is not just 
to draw some pictures. Rather, it is to 
illustrate the message or meaning of  the 
story. Therefore when I read the stories I 
have an image in my head - children’s books 
are usually simple enough to understand. 
Resultantly, it was quite easy to grasp which 
points need to be included in the drawings. 
A thing that needs to be taken into 
consideration is that when an illustrator is 
working on a particular story, he or she will 
always try to add their own little stories to 
the illustrations. For example, the story 
about the lion and mouse where they 
become friends in the end gives an illustrator 
a lot of  different ways to approach the 
concept. To highlight the friendship, the lion 
and the mouse can be shown walking side by 
side or the lion can be shown walking 
around with the mouse on his head – each 
signifying a different type of  friendship. It’s 
the illustrator’s responsibility to go beyond 
the written text and conjure a story within a 
story. This adds dimension and depth. 
Coming back to Tiger, Tiger – I wouldn’t say 
that there was a whole lot I could contribute 
as there wasn’t much scope for detailed 

work. When I was given the assignment of  
illustrating Tiger, Tiger, I was also given a 
limit; each short required one illustration. 
Then I started focusing on the most 
important bits to draw out, elements that 
individually represent the respective stories. 
For instance, when working on the story 
about the alligator I focused on the segment 
where the brother gets rescued. I would say 
that the illustrations weren’t meant to touch 
on the stories in their entirety but only the 
most important bit from each of  them.

ICE: What aspects do you take into 
consideration when designing covers for 
children’s books?

SM: One important factor to consider when 
designing the cover is to check and see if  the 
illustration(s) is appealing or not. Even two 
decades ago, not a lot of  thought was put 
into children’s books’ illustrations. While 
now, a lot of  emphasis is put on the ‘appeal 
factor.’ This deviation from the norms didn’t 
just come to happen in a day or because of  
superior technology either. Now, artists tend 
to include personal interpretations more. 
There is an elevated scope for observation 
and research. This helps in creating more 
articulate expressions through the drawings 
which, in turn, brings the characters to life in 
the eyes of  children. For instance, take Tiger, 
Tiger. With a title like this, I felt that whether 
or not the author or publisher made a fuss, 
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the children (whom this book was intended for) would 
definitely be dissatisfied if  I hadn’t drawn the tiger on the 
cover.

ICE: How do you develop your art and where do you 
draw inspiration from?

SM: I do not pay much heed to techniques or colour 
balance and other such factors when drawing. I try to 
focus on the character, its gestures, staging, actions and 
expressions. I try to bring life to the characters, try to 
make the illusion of  life believable in the drawings. I 
spend a lot of  time with my young cousins and I noticed 
that the cartoons they watch nowadays are very different 
from what I used to watch as a child. Thundercats, 
Defenders of  the Earth and Tarzan were the cartoons I 
watched in my day, and children nowadays grow up 
watching shows like The Powerpuff  Girls and Dexter’s 
Laboratory. Simply taking into account the character 
designs, we can see how much has changed. There’s more 
life in the way The Powerpuff  Girls are animated when 
compared to, for instance, the Thundercats. Also, I base 
my work on my emotional experiences. Where most 
people would express emotions by laughing or crying, 
mine are expressed through my artworks. When I work 
on children’s books, I read the stories with the mindset of  
the intended readers, take myself  through the same 
journey a child would and sometimes, end up believing 
the stories even. When it comes to drawing the 
illustrations, I try to execute my work in a way a child 
would. However, at the end of  the day it comes down to 
research. A lot of  research is required in order to find 
inspiration. As a result, I ended up working on several 
different mediums and couldn’t stick to just one.  Like I 
mentioned before, I spend a lot of  time with my cousins, 
who’re all young children. I notice many of  the things 
only children will do or say when I’m with them. In a way 
they are an inspiration too.

ICE: Is there a message you would like to convey to our 
readers?

SM: Artists, in Bangladesh, face many difficulties. Forms 
of  art are divided into classes – some deemed superior to 
others. Illustrations and other such forms are not 
considered to be a respectable art form. This classification 
of  art exists only in Bangladesh. Whereas overseas, all 
forms of  art are considered to be of  equal significance. 
This mind-set needs to change in order for a substantial 
growth to occur.  

It’s the illustrator’s responsibility to go 
beyond the written text and conjure a 
story within a story
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Advertorial

The Opening of
Aura Beauty Lounge

Having opened shop on 21 September last year, Aura 
Beauty Lounge shows promise. Their ambitious range of 
services includes Bridal Makeup, Bridal Mehedi, Part 
Makeup, Facials, Manicures and Pedicures, Hair Styling, 
Hair Dying and Foot Massages. Even though the 
services are nothing out of the ordinary, what sets them 
apart from other beauty parlours and styling services is 
their dedicated client service. Aura Beauty Lounge 
strives to ensure that each and every customer receives 
premium service.
They aim to bring out the personal best of every client, 
as each individual is unique. Aura Beauty Lounge’s 
mission is to create a salon environment where beauty, 
health, diversity and laughter can be celebrated in a 
relaxing and progressive environment. The idea is to 
build a long-lasting relationship of trust and 
commitment with the clients.  
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Address:
Gold Palace, 2nd Floor, 3, New Baily Road, Dhaka-1000.
Phone: 9333266, 0179925555 
Email:info@aurabd.com

Like Us On:



The oldest and most popular 
method for removing hair is by 
shaving. The employment of  
sharp blades has stood the test of  
time and is still preferred by most 
to this day. With numerous other 
tools and methods being in use 
like laser treatment, electronic 
trimmers and waxing, 
hair-removal creams are gaining 
popularity fast. And with good 
reason too. 
Depilatory or hair-removal 
creams are designed by 
companies to eradicate unwanted 
hair from almost any area of  the 
body. The idea is to apply the 
cream on the surplus hair, which 
in turn softens it, and then using 
a spatula, get rid of  it. Simple 
enough. Admittedly, razors are 
usually very effective but hair 
removal creams like Veet easily 
offers more to the ancient, 
cleansing ritual. When shaving, 
certain parts of  the body is near 
impossible to reach and if  
attempted it might even result in 
grievous bodily harm.
Although shaving is not 
particularly a painful method, 
unless you cut yourself, Veet 
totally eliminates the possibility 
of  even that. The curved spatula 
that comes with it is specifically 
designed to be used in most 
hard-to-reach body parts like 
armpits and legs. Additionally, 
this doesn’t even require one’s 

full attention when armed with 
the Veet spatula – there is no risk 
of  getting cut.
Furthermore, hair-removal 
creams are extremely cost 
effective. While not as pricey as 
waxing services, shaving still 
requires a solid funding. 
Buying razors are a given 
deal but shaving creams 
or oils, aftershave 
lotions, extra blades and 
countless other things 
will have to be on the 
purchase list too. The list 
can be endless and the 
shopping bills sky high. 
Buying Veet is simply an 
all-in-one transaction at an 
economical rate.
“While neither are permanent 
solutions of  hair removal, I 
would say that hair-removal 
creams are better. When you’re 
shaving there is a chance of  cuts, 
which in itself  is bad, but it also 
makes the skin dry and uneven 
resulting in roughness. While hair 
removal creams do have a set of  
their own setbacks (like allergies, 
skin discolouration in some, etc.), 
they tend to be more effective 
than shaving. The end result is 
smoother skin and lack of  hair 
for longer durations,” shares Dr. 
Sarker Mahbub Ahmed Shamim, 
Aesthetic Dermatologist and 
Laser Specialist, Chief  
Consultant, Laser Treat. 

Silky Smooth
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Other than exfoliating, a good facial scrub can make the face feel clean and 
renewed alongside preventing breakouts. If  you’re ready for a facial, try making a 
scrub at home. You’ll save money and with a little practice you can swap out 
ingredients to create a unique scrub that suits your preferences. Here are some 
easy techniques for preparing homemade scrubs with simple ingredients.

1. Cleansing cream and sugar scrub: Splash water on your face and use a 
clean cloth to gently scrub. Put about a teaspoon of  cleansing cream (this can be 
whatever you have at hand - just make sure it’s creamy in texture) in your palm. 
Pour two teaspoons of  sugar and a teaspoon of  wheat germ over the cleansing 

Beneath that rough, flaky 
and patchy outer layer of  
your skin lays beautiful 
smooth skin. However, the 
chilly weather takes a toll on 
your skin due to the cold 
outside and hot, dryness 
indoors. You have to help it 
a little by exfoliating 
regularly to regenerate your 
skin and stimulate growth 
of  new cells.

Did you 
know? 

Exfoliation is the cosmetic 
practice of removing dead 
skin cells from the 
epidermis, the top layer of 
the skin. Your skin can 
shed up to 30,000 to 
40,000 dead cells per 
minute naturally; however, 
many people need 
exfoliation products such 
as scrubs to reduce acne 
and attain skin softness.

What is exfoliation? 

How to prepare the scrub at home?  

Beauty AlertGlamour

Exfoliate!
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If you have long hair, then pull all of it 
away from the face and secure it with 
a hair band. Use a head band to hold 
back your hair if necessary before 
applying the scrub. While physical 
scrubs are effective, watch out for 
those containing apricot pits and 
ground nuts. Although they can make 
your skin feel smoother instantly, they 
can also be irritating and can inflame 
acne-prone skin. Some 
dermatologists caution against scrubs 
that use pits or seeds for the 
exfoliating agent. Instead, they 
recommend jojoba beads or sugar. 

cream. Use both hands to mix them, 
creating a gritty paste. Apply the 
mixture to your face in a circular 
motion. Pay close attention to the 
sides of  the nose and any lines or dry 
spots. And be extra cautious around 
the eyes. If  you get scrub in your 
eyes, flush it out with water 
immediately. After some time, gently 
remove the scrub with water. Finish 
off  by splashing your face with cold 
water. This closes the pores of  your 
face.

2. Green tea, sugar and honey 
scrub: Green tea is said to have 
anti-aging effects when applied to 
the skin. Along with reducing 
wrinkles, it also repairs scar tissue. 
Brew a mug of  extra-strength green 
tea. Pour a tablespoon or two of  
brewed tea into a bowl and allow it 
to cool. Add a tablespoon of  sugar 
into the tea. Continue adding the 
sugar until the mixture is consistent 
and gritty enough to scrub your skin 
but also wet enough so that it can be 
applied to your skin easily. Finally, 
stir in a tablespoon of  honey and 
ensure that it is mixed in thoroughly. 
Honey has great moisturizing and 
antibacterial properties. Apply the 
scrub to a freshly washed face. Rub 
and scrub all over your face, focusing 

on dry spots. 
3. Yoghurt Scrub: Yoghurt 

contains vitamin B6 which helps to 
stimulate blood flow, and therefore 
makes your skin feel fresh and 
renewed. Wash your face with a 
cleanser first. Take some yoghurt on 
a bowl and then gently apply it on 
your skin. Leave it for fifteen 
minutes or more. Wash your face 
with cold water and then towel dry it. 
Be sure to repeat this procedure once 
a week.

4. Honey and Cinnamon 
Scrub: Put 1/4th teaspoon of  
cinnamon, 1/4th teaspoon of  
turmeric, 1 tablespoon of  honey to 
the bowl and stir the mixture until it 
forms a thick paste. Apply the paste 
in a circular motion and wait for 
thirty minutes. Then rinse off  with 
warm water.

5. Coconut oil, sugar and 
lemon scrub: Place ½ cup of  
coconut oil in a bowl. If  you don’t 
have coconut oil, use olive oil, 
almond oil or even grape-seed oil. 
Avoid peanut oil, canola oil and 
vegetable oil since these have a 
strong smell that may take away from 
the experience of  a relaxing facial. 
Next, add two tablespoons of  sugar 
in to the bowl and stir the mixture. 

Continue stirring the sugar into the 
mixture until it has a gritty, 
spreadable consistency. Then add a 
tablespoon lemon juice to the 
mixture- this will enhance the 
cleansing properties of  the scrub. 
Apply the scrub to a freshly washed 
face. Rub and scrub the entire face, 
concentrating on the spots that are 
dry. Use a wet cloth or towel to 
remove the scrub and finally splash 
cold water over your face. Oil-based 
scrubs are remarkable for bringing 
back a soft suppleness to dry skin, as 
it leaves a thin residue of  oil behind. 

Oil-based scrubs are 
remarkable for 
bringing back a soft 
suppleness to dry skin,  
as it leaves a thin 
residue of  oil behind 
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“Love is not love
Which alters when it alteration finds,

Or bends with the remover to remove.
O no, it is an ever-fixed mark

That looks on tempests and is never shaken;
It is the star to every wand'ring bark,

Whose worth's unknown, although his height be taken."

(Sonnet 116)
-William Shakespeare 

Lovin’ Life
With the season of love come fresh 

new selections from Dhaka’s 
trendiest fashion houses
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Model: Affri
Wardrobe: Joconde
Makeup and hair: Farzana Shakil’s 
Photos: Abu Naser

Love is in the Air
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Model: Bipasha
Wardrobe: Rubana Ali Couture
Makeup and hair: Farzana Shakil’s
Photo: Topu Rehaman

Secret Garden
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Model: Nahid
Wardrobe: Zurhem by Mehrua Munir (on request)
Makeup and hair: Farzana Shakil’s
Photo: Topu Rehaman Dinner jacket

Smooth Criminal



Dinner jacket
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Double-breasted suit

StyleGlamour



Desert sand, double-breasted jacket

StyleGlamour



Cashmere woolen suit with drop shoulder overcoat

StyleGlamour



Model: Bipasha
Wardrobe: Almira
Makeup and hair: Farzana Shakil’s
Photo: Topu Rehaman
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Coven of  Beauty
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Model: Sharmin Lucky
Wardrobe: Panam by Goutom Saha
Makeup and hair: Farzana Shakil’s
Photos: Raf-Xposure
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All-Star
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Model: Kobita
Wardrobe: Chandan
Makeup and hair: Farzana Shakil’s
Photo: Riyad Ashraf

Whispers
of  the Heart







Model: Zabaroon, Sajjad
Wardrobe: Rang
Makeup and hair: Farzana Shakil’s 
Location: Safiuddin Ahmed Printmaking Studio 
Photo: Abu Naser
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Imprinted Feelings
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Cover Focus Cover Story

Dhaka is a city haunted 
by the colonial ghost the 
British left behind. We 
insist on using English 
for everything even if  it is 
laughably imperfect or 
pompously verbose and 
completely unnecessary. 
We only read trendy 
English paperbacks in 
public. We send our 
children to the so-called 
international English 
medium schools as 
dictated by our class 
identity. Even the national 
curriculum is now 
delivered in English all 
over the country. Many 
schools forbid children to 

speak Bangla even among 
themselves during recess. 
They demand parents 
speak English to their 
children. More often than 
not, you hear children 
speaking in English with 
each other at the Pizza 
Hut play area. The 
popular GrameenPhone 
ad about long distance 
learning shows a cute kid 
from the Chittagong hill 
tracts learning English at 
his online school and 
teaching his grandmother: 
“A for apple.” 
As a nation, we seem to 
have decided that Bangla, 
our mother tongue is at 

best an ornamental part 
of  our identity without 
any real practical 
function. Yet every year, 
we make a big fuss in 
February. Even the 
garden variety English 
medium schools put up 
nice little Shaheed Minars 
and ask children to come 
to school wearing 
“traditional clothing.” Is 
this an attempt at 
kitschification or a true 
recognition of  the pivotal 
role language plays in the 
formation of  identity? 
Why should we really still 
bother about Ekushe 
February?

Speaking in Tongues 
Ill

us
tra

tio
ns

: J
as

on
 S

ab
bi

r D
ha

li

Sazia Sharmin 
discusses the 
significance of our 
mother tongue, 
Bangla
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I don’t want to bore you 
by repeating what we 
already know: how 
language, culture and 
identity are intricately 
intermeshed and how 
Ekushe February laid the 
foundation of  our 
national identity. I don’t 
want to make you feel 
guilty by reminding you 
of  the Shaheeds who 
sacrificed their lives for 
our language. I want to 
give you some practical 
reasons why Bangla still 
matters and most 
importantly, why our 
children should learn it 
well. It’s obvious why we 
obsess over English. We 
want our children to be 
successful in the global 
workplace. Now, what if  I 
told you that learning 
Bangla will help children 
learn English better? 
English as a Second 
Language (ESL) student 
in international schools 
have been observed to 
learn English better and 
faster if  they maintain and 
develop their proficiency 
in the mother tongue. 
Experts tell us that when 

children first learn to read 
in their first language well, 
it accelerates the 
development of  reading 
skills in the second 
language. English medium 
schools currently practice 
the exact opposite!  It 
seems that in Bangladesh, 
we are afraid that learning 
Bangla first would damage 
our children in a way that 
would forever get in their 
way of  learning English 
even though educational 
and linguistic experts tell 
us otherwise. 
A report commissioned 
by UNESCO tells us that 
children’s ability to learn a 
second language does not 
suffer when their mother 
tongue is the primary 
language of  instruction 
through primary school. 
Fluency and literacy in the 
mother tongue lay a 
cognitive and linguistic 
foundation for learning 
long term. When children 
are abruptly forced to 
switch to a second 
language, their first 
language acquisition is 
often deterred or even 
lost. On the other hand, 

when children gradually 
transition into academic 
learning in a second 
language, they learn it 
quickly. If  they receive the 
necessary support for 
continual development in 
the first language, they 
emerge as bilingual 
learners. Maybe this 
explains why Bangla 
medium students continue 
to enjoy spectacular 
academic success at an 
international level, 
especially when it comes 
to merit-based 
scholarships. The kind of  
English language learning 
environment we see in 
Dhaka has been described 
as language “submersion” 
rather than immersion. 
Our children spent a lot 
more time talking to each 
other rather than people 
who speak the language 
well enough to help them 
learn it. The English they 
end up hearing most often 
is the imperfect varieties 
spoken by classmates (and 
dare I say by adults, 
including parents and 
teachers) rather than 
standard verities. When 

A report 
commissioned by 
UNESCO tells us 
that children’s 
ability to learn a 
second language 
does not suffer 
when their mother 
tongue is the 
primary language of 
instruction through 
primary school. 
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we stop using Bangla with 
our children, we run the 
risk of  not letting them 
develop neither their 
Bangla nor English to the 
best of  their ability. 
Our children should learn 
Bangla well so that they 
can actually listen to and 
understand their parents 
and grandparents. They 
need it to engage into 
greater issues around them 
beyond household matters. 
They need it to thrive at 
work and in personal life. 
The loss of  the mother 
tongue is associated with a 
disruption of  family ties. 
While children living in 
Bangladesh may not 
entirely lose Bangla, we 
have to admit there is a 
clear decline in advanced 
mastery of  Bangla as a 
medium of  
communication. You may 
not think it’s necessary for 
your children to delve into 
Bangla grammar or 
literature, but you have to 
admit that the ability to 
make a cogent argument in 
their mother tongue is a 
formidable communication 
skill. Our growing 
economy and promising 
workforce makes Bangla a 
useful business language 
for future entrepreneurs. It 
is also an essential skill for 
future leaders of  our 
nation. Mastering our 
mother tongue gives us a 
sense of  pride and 
connectedness to our 
cultural heritage. It enables 
us to become global 
citizens and strengthens us 

against prejudice and 
racism.
I’ve been trying to 
convince you of  the 
instrumental value of  
Bangla as a language for 
the future generation, but 
I’d like to end with a brief  
reminder about its value as 
a medium of  expression 
and thought. I worry about 
the children in this country 
whose inner voice that 
speaks their mother tongue 
is being silenced by society. 
What if  these children 
forget how to think in 
Bangla? Can they really 
have an inner life entirely 
in English or some other 
language? In what language 
do they ponder about the 
universe? If  we don’t equip 
them to think and express 
themselves in their mother 
tongue, I worry that they 
will end up caught between 
languages. Belgian writer 
Luc Sante writes of  such 
children: “He has two 
tongues: one is all 
quivering, unmediated, a 
primal sensation, and the 
other is detached, 
deliberate, and artificial. To 
give a full accounting he 
would have to split himself  
in two.” 
Eva Hoffman writes about 
her experience as an 
immigrant child, “For a 
while, I was in effect 
without language, and 
from the bleakness of  that 
condition, I understood 
how much our inner 
existence, our sense of  
self, depends on having a 
living speech within us. To 

lose an internal language is 
to subside into an 
inarticulate darkness in 
which we become alien to 
ourselves.” While Hoffman 
experienced her inner 
silence upon emigration, 
the global pressures 
experienced locally makes 
it just as relevant for our 
children right here, right 
now. Don’t let them sink 
into the realm of  silence 
that Julia Kristeva has 
hauntingly described as the 
silence of  the polyglot:
“Not speaking one’s 
mother tongue. Living with 
resonances and reasoning 
that are cut off  from the 
body’s nocturnal memory, 
from the bittersweet 
slumber of  childhood. 
Bearing within oneself  like 
a secret vault, or like a 
handicapped child — 
cherished and useless — 
that language of  the past 
that withers without ever 
leaving you. Thus, between 
two languages, your realm 
is silence. By dint of  saying 
things in various ways, one 
just as trite as the other, 
just as approximate, one 
ends up no longer saying 
them.”
Please help children speak, 
read, write, and most 
importantly, think in 
Bangla. It is the language 
we cuddled and cooed with 
when they were just born. 
It is our language of  love 
and laughter, the language 
of  our inner voice. Don’t 
let them lose it.

Our children 
should learn 
Bangla well so 
that they can 
actually listen to 
and understand 
their parents and 
grandparents. 
They need it to 
engage into 
greater issues 
around them 
beyond 
household 
matters. 
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The dating scene in Bangladesh has radically evolved with time. 
Only a few decades back, a quick glimpse from a balcony 

would sate a lover’s yearning to see their beloved. Whereas, 
nowadays with the number of communication options available 
– the sky is the limit! Obviously, changes like these take time. 
We take a look into the firsthand accounts of people growing 
up through the 50’s spanning to today to get a picture of how 

things progressed.   

Mehrin 
Chowdhury 

takes a look at 
how the dating 

scene 
changed over 

the years 

Times Are A-Changin’
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According to Akhter Murshed, “The late 70’s 
were a great time. Women broke out from 
shackles of society and many joined universities. 
This, in turn, turned into a great opportunity for 
us, men. We met them in many places even 
though free mixing was looked down on. Dating, 
back then, meant having a cup of tea and chotpoti 
amongst friends.”

Shamim Ahmed shares, “In our day the word ‘dating’ didn’t even 
exist. Women barely came out of their homes to meet men. 
There were very few ladies in universities, even they were 
engaged to be married or married already and schools were not 
co-education. But then if we liked anyone, we would have to 
inform our elders and marriage was the only option to get close 
to that person. Even weddings in those days were not structured 
like those of today’s - women had different designated areas 
where men were not usually allowed. I suppose today’s men are 
luckier than us.”

70s

80s
Shiblee Ahmed said, “The 80’s were a golden time for dating. The best 
places to meet  your significant other were the rooftops of various 
sprouting buildings in the urban Bangladesh. Everyone would go up 
to their rooftops in the afternoon to meet the girls who were brave 
enough to show up. Everyone would put on their best clothes just to 
go to the roof. Yes, those days do seem a bit funny now!”

50s & 60s

Laili Azam excitedly said, “Ah those days, meeting the 
opposite sex was a thrill. It wasn’t like today, we couldn’t just 
easily have a quiet conversation without strangers prying in on 
us from every nook and corner. However, since women took 
active participation in education, meeting the opposite sex 
became slightly easier. Women also began to meet their ‘Mr. 
Right’ at respective workplaces and dating would perhaps 
mean a cup of tea or coffee over regular conversation or 
letters and flowers being gifted in libraries.”

“Dating! What do you mean by dating?” exclaimed Marufa Anam. “The only proper way to unite a couple back 
then was to get them married. Romance began after marriage when the legally wedded couples were allowed to 
go to the cinema together or on vacations. My sisters and I were very fond of watching movies but my father 
was extremely conservative and so we had to sneak out to go to the cinema. Usually I went with my aunt; we 
would go together in a rickshaw and only visit cinema halls which had designated exclusive time for women. 
There was no chance of meeting strangers and that too – men!”

Yasmin Khan exclaimed, “Yes, those were the days, I would say. Men 
would put on their best outfits and stand in front of girls’ schools to get a 
quick glimpse of fair ladies and flirt with them. Some would get lucky 
and get the landline number from the girl of their choice and dating 
would mean spending hours on phone chitchatting about everything and 
nothing. I also remember how frantically my friends and I would get 
ready in the afternoon just as the clock struck 4 PM, much to the surprise 
of our parents. We would just sit and have tea in the balcony overlooking 
a passage with men playing cricket or just flirting back with us. Yes, those 
were the days of innocence and uncomplicated fun.”
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Shakil Ferdous said, “Dating was a respectable term back then. Dating would perhaps mean taking a 
girl out to a nice restaurant in the evening or a drive around the city. It was not like today, the 
restaurants were fewer in number. Today’s men are by far luckier then we were. We, the men, had to 
responsibly drop our lady loves back home within the stipulated time given by their parents, it was an 
era of chivalry and good manners.”  

Shoria Akhter said, “I met my Mr. Right at a concert. We clicked instantly while discussing rock music. 
Our favorite band was Warfaze. We went to the concert with separate groups of friends and eventually 
got introduced to each other. As far as I remember, ‘dating’ meant we would go to the lakeside in 
Dhanmondi and have chotpoti or go on a long drive and get back to the city within sunset. Most of the 
trips included many friends going together, all couples of course.”

90s

                    2000s 
to Present Day
Ayan Rabbi laughed, “Dating?! Now, why would 
I want to talk about my personal life? Ok. Let 
me be brief here, ‘dating’ would mean chilling at 
a friend’s place or a hangout joint, smoking 
shisha. That too, only with a girl I really liked!”

Shanila Rahman said, “Dating would mean going 
to a nice restaurant, getting each other nice gifts, 
going shopping with your beloved or watching a 
movie at home.”

Zayeed Fardeen explains, “Dating! That very 
word sounds so old. We don’t even use it 
anymore! I would probably hook up with a girl 
online and if I liked her then I’d go to a house 
party with her or skype all night.”

Ariqa Farzad said, “If I liked any guy a bit too 
much then I would probably ask him to hang 
out with me and my friends at a lounge. If we 
were physically apart we would Facebook or 
Whatsapp each other all the time and if we were 
together at best we would end up ‘addafying’ at 
someone’s place or crash a party.”

*** All names have been changed to protect identities
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RecipesYour Space

Aidha Cader explores our love affair with fish during 
this month of romance and nationalism

People of  Bangladesh love fish! Known as the land of  thousand rivers 
it is no surprise either. Mention Bengali food to anyone and the first 
thing that is envisaged is ‘fish and rice’. Fish here is not merely food 
but a symbol of  prosperity. For every occasion there is fish preparation 
that takes centre stage. No matter the size, the texture or the bones that 
get in the way, Bengalis have developed an art of  eating all things 
aquatic. A nation where the rivers rule and oceans rarely get explored, 
marine fish is traditionally considered inferior to harvests from lakes 
and rivers. Freshwater fish rules the table. From the ceremonial 
wedding meal made with Rui to the mystiques of  the Hilsa, it is a 
culture that embodies this natural abundance. 

The two major rivers, the Padma and the Ganges, are the prime sources 
for fish. No fish can rival the love Bengalis have for the Hilsa - not the 
large Rui with all its ceremonial ritual status or the giant prawns with 
their rich coral filled head or the myriad of  other specimens that fill the 
waters of  Bengal. It is undoubtedly strongly linked to our appreciation 
of  food. As for the recipes for Hilsa, they’re too numerous to 
document, as each family often add their signature touch to each 
preparation.

For Bengalis, be it in Bangladesh, India or the diaspora spread across 
the world, the common link between its people has always been the 
language and their love affair with fish.  Thereby, ICE Today looks 
back at some of  our best fish based recipes and recaptures them in this 
issue.

Hooked



Bhapa Ilish -boneless

RecipesYour Space

Ingredients:
5 pieces of  Hilsa (Ilish) cut into steak size pieces
2 tbsp Mustard seeds
2 tsp Poppy seeds
3 hot Green Chillies 
1/3 cup of  Water
1 tsp Yoghurt
2 tsp Mustard Oil
1/4 tsp Turmeric powder 
1/4 tsp Red Chili powder
Salt to taste
5 pieces of  banana leaves lightly toasted to make it 
pliable

Preparation:
Rub a pinch of  salt and turmeric onto the fish and 
place it in a steamer to cook for 15 minutes. Once 
the fish is cooked, pin out all the bones. Soak 
mustard seeds, poppy seeds and green chilli in water 
for 10 minutes. Grind well to make a paste. Add 
yoghurt, mustard oil, turmeric powder red chilli 
powder and salt to taste into the mustard paste. 
Marinate the de-boned fish with this spice mixture 
and set aside for 5 minutes. Place each piece of  fish 
on a banana leaf  and wrap it like a parcel. Secure 
with toothpicks. Return to the steamer and cook for 
30 minutes.

Tips to debone the Hilsa

1: To make fillets, slice it along the central bone. Keep the knife as 
close as possible to it and have your eyes trained on it.
2:  Heat and marinade to help loosen the bones from the flesh. 
Steam the filets.
3: Cut the cooked fillet down the middle.
4: Slice each portion into two halves. The moment you do this, you 
will be able to see fine bones peeping out.
5: Press hard on the bones with the knife on one of the edges of 
the fillet and pull them out. The move has to be quick yet firm. You 
may have to repeat it a couple of times to get that perfect boneless 
fillet.
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Ingredients:
1 Pangas fish, filleted
1 Pineapple, cubed
½ cup Black vinegar
2 tbsp Lemon juice
4 Tomatoes, sliced
½ tsp Turmeric and Ginger paste each 
1 tbsp Red Chilli powder and White pepper each 
1 cup Pomegranate juice
Salt to taste
Oil for deep frying

Preparation:
Grind green chillies, lime juice, salt, black vinegar 
and marinate the fish for at least two hours. Deep 
fry the fish and set aside.
Heat oil in a skillet, add pineapple, tomatoes, spices 
and cook for a few minutes. Place the fried fish on a 
serving platter and pour the pineapple mixture over 
it. Mix together lime juice, pomegranate juice, salt 
and spread on top of  the fish.

Fillet Pangas
with Pineapple

Ingredients:
8 pcs of  Hilsa  
4 Eggplants, cubed
8 Potatoes, cubed
4 Onions, sliced
½ tsp Turmeric 
1 tbsp Red Chilli powder
2 tbsp Oil 
1 cup Water
Salt to taste
Daal Bhorta
25g Daal (lentils) 
½ tsp Garlic paste
Salt to taste
Oil for deep frying

Preparation:
Daal Bhorta: Soak the 
daal overnight and grind 
to a fine paste with garlic 
and salt. Make small balls 
and deep fry in hot oil.
Fish: Sauté onions in oil 
until golden, next add the 
eggplants, potatoes and 
cook for 5 minutes 
stirring constantly.  Add 
fish, spices, salt and cook 
under low heat for few 
more minutes. Next, add 
water and the fried daal 
bhorta and cook for 
another 5 minutes.

Hilsa Fish with Bhorta



Mach BhajaHilsa in Yoghurt Gravy

RecipesYour Space

Ingredients:
4 Tatkini fish, scaled, 
cleaned and insertion 
made across the body
1½ tsp Chilli powder
1 tsp Turmeric
1 tsp Salt
Oil for shallow 
frying

Preparation:
Mix ingredients together 
before applying on the 
fish. Marinate for 20 
minutes. Heat the oil in a 
frying pan and shallow 
fry the fish until golden 
brown on both sides. 
Remove from the 
pan and place on 
the serving plate.

Ingredients:
1 ½ kg Hilsa Fish
½ tsp Turmeric
4 tsp Mustard seeds
12 pieces Green Chillies
4tsp Yoghurt
1 Bay leaf
½ cup Mustard oil
Oil for deep frying
Salt to taste

Preparation:
Cut the fish into 2 cm slices and wash well. Deep fry it 
for a few minutes. Make a paste with mustard seeds, 
chillies and yoghurt. Heat mustard oil in a pan, add the 
bay leaf, mustard paste, turmeric and salt to taste. 
Simmer under moderate heat. Add the fried fish, mix it 
with the gravy, cover and cook until the oil starts to 
separate.

Shallow frying the fish.
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Ingredients :
6 pcs Hilsa fish
 
For marinade:
2 tsp Mustard paste
1 Onion, paste
½ tsp Turmeric
½ tsp Black cumin
2 tbsp Mustard oil
1 tsp Salt

Gravy:
2tsp Fenugreek seeds 
2 cups finely sliced Onion 
10 dry Red chilli broken to pieces
1 tsp Turmeric powder 
Salt to taste
1 cup Mustard oil

Preparation:
Mix the marinade ingredients together and smear over 
the fish slices. Heat the oil in a skillet, when the oil is hot 
add the fenugreek into the oil, as its starts to release the 
aroma toss in the sliced onions and cook until it starts to 
get golden. Add the fish and the dry red chillies, cover 
and cook for 10-15 minutes on low heat.

Methi Ilish

Marinated Hilsa needs to be set aside 
for 20 minutes
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Ingredients :
1 medium Koral fish
For Marinate:
3 tbsp Lime juice
1 tsp Salt
4 Garlic, crushed
2 tsp Turmeric
½ tsp Pepper
Salt to taste
2 tbsp Oil
For Garnish:
3 Red Chillies, chopped
1 red Bell Pepper, chopped
5 Tomatoes, chopped
3 Onions, chopped
Lime and Salt to taste

Preparation:
Marinate the fish 
with lime, salt and set 
aside for thirty 
minutes. Wash the 
fish to remove excess 
sourness.
Blend the remaining 
marinade ingredients 
to make a paste. Rub 
it on the fish and set 
aside for an hour. In 
a pre-heated oven, 
cook the fish until 
both sides are slightly 
charred. Mix all the 
garnishing 
ingredients in a bowl. 
Spread over the 
grilled fish and serve.

Ingredients:
1 kg large Lagoon  prawns
½ cup Oil
6 Cardamoms, gently cracked
5 cm long Cinnamon stick
2 Bay leaves
1 tsp Ginger paste
¼ tsp Turmeric powder
½ cup Cashew nuts, made into a paste
1 cup Coconut milk, first extract only
Salt to taste
¼ cup Raisins

Preparation:
Stir fry prawns for a few minutes in low temperature 
and set aside. Into the oil add the spices and fry until 
fragrant. Mix the coconut milk and cashew paste 
together and add it into the oil. Bring it to boil and add 
the fried prawns. Cover and cook until oil separates. 
Mix in the raisins and remove from the stove. 

Koral grill Prawns in Coconut Gravy
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The city is struck by the hip, new joint Angels n’ Gyspies

Auman: “I’m hungry.”
Tobin: “Let’s go to Angels n’ 
Gypsies.”
Auman: “No. It’s got a weird 
name.”
Tobin: “What’s in a name! I 
went there last week, it wasn’t 
bad.”
Auman: “Could you BE less 
enthusiastic? No seriously, I 
want to eat. Now.”
Tobin: “Dude, I had their 
Teriyaki Chicken, which I liked 
quite a bit. It came with a 
generous helping of  mashed 
potato, which, too, tasted 
better than the ones served at 
other restaurants in Dhaka.”

Auman, scandalised: “Wait a second! 
You had Teriyaki Chicken with mashed 
potato instead of  rice? That too, 
without questioning your sanity? That is 
just wrong!”
Tobin, rather defensively: “Hey! It 
was a refreshing change. Moreover, the 
mashed potato went very well with the 
teriyaki sauce. Besides, the relaxing 
ambience actually added to the ‘eating 
out’ experience.”
Auman: “Yeah? And did it make the 
food look pretty too?”
Tobin: “Since when did you become so 
unsophisticated? Ambience matters. 
Especially, when you’re eating out. 
Really, the plump couches and the 
wooden interior makes the place warm 
and cosy. Their reception sports an edgy 
decor with electric-blue lights 
illuminating the cocktail glasses hanging 
overhead.”

Auman: “I’m unsophisticated? You 
had a chicken dish. Talk about 
playing it safe!”
Tobin: “Listen! There were only �ve 
options, okay! Two of them were 
chicken dishes – the other one 
was Chicken Alfredo Pasta. They 
also serve T-bone Steak, Grilled 
Fish Fillet and Spaghetti 
Bolognese. I heard Cherry whining 
that the spaghetti was too sweet – 
I wouldn’t recommend that for 
you or anybody who prefers spicy 
food.”
Auman: “Did you say steak?”
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Tobin: “Remember Duce? 
From Cherry’s party? He 
ordered the steak, he prefers it 
medium well-done – I wasn’t 
entirely satisfie—
Auman, cutting in: “Why 
does your satisfaction matter? 
He ordered it!”
Tobin, getting flustered: 
“No but I had a bite of  his 
steak. It was chewy and a little 
dry. To be fair, the gravy was 
delicious. I guess you could go 
with medium rare.”
Auman: “Why would I go 
with anything other than rare? 
Anyway, tell me more about 
the gravy, was it mushroom 
sauce? Was it thick, lumpy and 
creamy? Was it? Was it?”
Tobin, looking a little 
scared: “Sure man... but it 
wasn’t mushroom sauce nor 
was it peppercorn. I believe it 
was their top secret house 
recipe.”
Auman, rolling her eyes: 
“Ok so let’s go!”
Tobin, lazily raising an 
eyebrow: “Now? For real? I 
just ate lunch an hour ago.”
Auman: “You ate lunch at 5? 
Do you even know how the 
civilised world works?” 
Tobin: “Stop being so 
judgemental! You sleep till 
three! Anyway, I could actually 
do with some calamari.”

Auman: “Calamari? You 
didn’t say ANYTHING 
about calamari! I want 
calamari too. What kind of 
calamari? No! Wait! Tell me 
en route – where is it 
anyway?”

Tobin, standing and stretching: 
“Banani, road 5, house 51...”

Auman, dragging Tobin out the 
door: “That was weirdly specific...”
Tobin, ignoring her retort: “It’s fried 
calamari with sweet mayonnaise sauce – 
and you know how most restaurants 
never get the crispiness right – Angels n’ 
Gypsies have that area covered. 
Succulent and thick too. However, this 
time I’d like to try out the Angel 
Wings.”
Auman stopped in her tracks, 
looking deflated all of  a sudden: 
“Ummm, do you, like, have food at 
home?”
Tobin looks at her questioningly.
Auman, going red: “I’m sort of  broke 
– I have only a thousand taka to my 
name.” 
Tobin: “Oh you spoilt, little brat! You 
know how many meals you can buy with 
that amount of  money?”
Auman: “At ‘sophisticated’ cafes?”
Tobin: “Dude, that’s the best thing 
about this place – the most expensive 
meal on the menu is that steak you 
wanted, priced at Tk 795. And the 
calamari is Tk 390 – we can split it as 
the portions are quite big.”
Auman, scratching her head: 
“Ummm... that is like Tk 1300... isn’t it? 

And I also want a drink... so... would 
they open a tab if  I flirt?”
Tobin, laughing his head off: 
“Dude, how’d you make it through 
school? No, it comes down to 
roughly around a thousand taka and 
I got the drinks covered. Fancy some 
iced-tea?”

Auman, excited: “Iced-tea? I 
luurve iced-tea! What kind of 
iced-tea? Lemon? Peach? Long 
Island? Tell me more! Tell me 
more!”
Tobin: “What in God’s sake is 
wrong with you? Can you act 
like a normal human being for 
once? We’re nearly there, calm 
dow...”

Auman, still excited, jumping up 
and down: “Tell me! Tell me!”
Tobin: “It’s lemon, okay? It’s just 
lemon! LEMON.”
Auman, suddenly composed: 
“Relax, geez! Lemon’s fine. Could’ve 
just said so... here, let me get the 
door for you...”
      
            



Fact: nobody likes being sick. Another fact, no one can escape the dastardly 
clutches of  the tedious common cold. We all get the sniffles and it’ll get you 
almost every time you chose to ignore your mommy as you rush out the door 
while she shrieks after you to put on something warmer because it’s chilly 
outside.

The Common Cure 



Aaachu! 

Bless you, you have a cold. Countdown to I 
told you so.

Experts in turning you into a sniffling little 
baby, the common cold can turn even the 
machoest of  men into nagging babies. So 
now that you’ve caught it and given your 
mother the opportunity to play nurse and 
whip up her homemade remedies of  old, 
passed on across the coven of  mother from 
generation to generation. A dash of  care, a 
whole lot of  love and, as it turns out a 
pinch of  science too. That’s right, when 
your mother, grandmother; anyone, brings 
you a humble bowl of  chicken soup you 
better eat up good. Its more than delicious 
common sense for the common cold, it’s 
the common cure! Research published in 
the CHEST Journal the Official Publication 
of  the American College of  Chest 

Physicians, states that chicken soup 
restrains neutrophil chemotaxis, giving it 
anti-inflammatory properties. So contrary 
to beliefs previously held by doctors, the 
effects of  chicken soup can no longer be 
classified under ‘psychosomatic.’ Also, 
chicken contains an amino acid called 
cysteine, a compound similar to the drug 
acetylcysteine, which helps thin out mucous 
in the lungs. According to a 1998 Coping 
With Allergies and Asthma report it also 

improves the function of  protective cilia, 
the tiny hair like projections in the nose that 
prevent contagions from entering the body. 
Hot chicken soup vapor have also been 
proven to be more effective than hot water 
vapor in this respect. So feel free to impress 
and or disgust you’re well wishing visitors 
with mammoth loogies and long nose 
trumpet solos.

In addition ingredients used in making the 
soup also hold special remedy to help you 
shake off  that pestering cold. Carrots are a 
great source of  beta-carotene which the 
body converts this into vitamin A, helping 
gather those helpful troops of  white blood 
cells in the fight to get you back in working 
order, because face it by now you are 
running out of  excuses for the boss.  
Onion, garlic and ginger are powerful 
immune-supportive spices. Onions contain 
quercetin, a natural anti-histamine and 

anti-inflammatory agent. The active 
ingredient allicin in freshly crushed garlic 
works like a natural antibiotic. Ginger has 
antiseptic and lymph-cleansing properties 
and also help improve circulation.

All in all that uplifting feeling you get when 
you snuggle up to a warm cup of  chicken 
soup, was all you really needed to get you 
back to your free breathing, spring stepping 
perky, less nasal, fully functional self.     

In addition ingredients used in making the soup also hold 
special remedy to help you shake o� that pestering cold 

Hot chicken soup vapors have also 
been proven to be more effective 

than hot water vapors
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Clean 
Springin’

Home and GardenYour Space

The end of  the cold chills and cool waves mean only one 
thing - spring time is almost here! Pack those comforters and 
put away those plushy quilts, they won’t be of  much use until 
winter comes knocking again. While you’re at it, why not 
clean up all those neglected corners which you’ve been 
meaning to dust from the previous year? 

Put on your hazmat suits and gloves to match, plug in that 
vacuum cleaner and hold your breath. It’s time for some 
spring cleaning!

Why clean only during spring? What is it about this season 
which twitches the senses into picking up that dust way down 
from that bottom shelf  which no one ever really takes a 
second glance at? Apart from the obvious hygienic benefits of  
ridding your living spaces of  ominous micro-organisms, what 
makes this an especially good time is good old-fashioned 
tradition. 

One of  the origins of  spring cleaning dates back to the 
ancient Iranian custom of  khooneh tekouni which literally 
means “shaking the house.” It is practised on the first day of  
the Persian New Year, which is the first day of  spring. During 
this time everything in the household should be thoroughly 
cleaned, from drapes to furniture. Another possible origin of  
spring cleaning can be traced back to the ancient Jewish 
practice of  cleansing the home in anticipation of  the 
spring-time memorial feast of  Passover. However, in North 
America and northern Europe, the custom found an 
especially practical value due to the regions' continental and 
wet climates. The month of  March is the best time for 
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dusting as it gets warm enough to open 
windows and doors, while the high winds 
carry dust out of  the house. Tradition - 
check! Logic - check!

Despite the fact that spring cleaning only 
makes sense for climates with really cold 
winter, it also applies to us Bangladeshis, 
because let’s face it, our winters are actually 
getting colder every year, and also because we 
Bengalis are well known for hoarding all sorts 
of  things throughout the year, while being 
hesitant to rid of  items that are eons past 
their hay day begging to be retired. 
Regardless, cleaning the household from top 
to bottom is something which everyone must 
do once in a while, and spring is just as good 
a time as any. 

So let’s get right down to it. The first step to 
cleaning would be to just stop procrastinating, 
even though it is always more tempting, 
simply start cleaning. Start off  by making a 
checklist of  what needs to be done. Your first 
focus should be those spaces which are 
neglected all year long. Utility rooms and false 
ceiling storages, kitchen cabinets and 
bathroom closets, guest rooms and 
bookshelves, are all great places to start, and 
later you can move on to the bigger, more 
trafficked spaces around the house. Either 
that or start by cleaning one room at a time; 
bedroom, kitchen and dining areas, 
bathroom, living rooms and study rooms, etc. 
If  you’re one of  those obsessive-compulsive 
people then you’ll definitely not see it as a 
chore but more a pleasure. When preparing 
the checklist at the beginning of  the process, 
be realistic about what needs to be done, you 
can expect that it won’t be over through a 
weekend but might require four to five days 
or even a week for a complete overhaul of  
the entire house.

With every room, if  you’re completely unsure 
of  where to start, windows are a good place; 
get that grime off  the grills and wipe those 
windows well enough so as to make Mr. 
Miyagi proud. Next, you can move on to the 

drapes, curtains and rugs, switching all the 
heavy for lightweight ones. For living rooms, 
dust the sofas, change the pillowcases, and be 
extra careful when handling decoration 
ornaments especially delicate ones. Getting 
stains off  of  kitchen counters and appliances 
can be challenging due to the fact that our 
Bengali style of  cooking leaves a layer of  oil 
almost everywhere in the kitchen. It’s 
recommended to get that out of  the way first. 
Remember to clean underneath things and 
don’t forget all the nooks and crannies. For 
bookshelves, try to go the extra mile and 
clean each book one at a time, after which 
they can be easily rearranged by size or 
alphabetically by author or genre. Another 
essential thing I would like to mention is that 
you should think rationally and get rid of  
anything which isn’t in use or won’t be used 
in the future, because there is no point in 
wasting space with unneeded things. 

There is no question that the entire cleaning 
process will be quite tiresome and might even 
be frustrating, but at the end of  it all, the 
results will be completely worthwhile and that 
is a guarantee; along with the sparkling shine, 
your home will definitely feel homelier.

There aren’t many rites of  spring more 
satisfying than the annual clean, but for some 
people the pleasure only comes after all the 
work is done. Try to involve your family 
members to help as well, and bond together 
over this somewhat spiritual ritual because 
after all, cleanliness is next to Godliness.
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With today’s work ethos, eight days 
to visit three cities in China is all we 
could muster during the Eid holidays. 
Culturally and linguistically China 
seems a far stretch and as a Muslim 
the availability of  Halal food was a 
daunting worry. However, these 
concerns quickly resolved as we 
embarked on an exciting journey 
taking in China’s culture, history and 
exotic Xinjiang cuisine.

The City Of  Heights
Our journey began in Shanghai. The 
concierge at the Shanghai City 
Centre Marriot hotel provided an 
English-speaking tour guide and a  
car to tour the city. Our first stop 
was at the Yu Yuan Garden. Built 
during the Ming Dynasty, the garden 
occupies an area of  20,000 square 
meters. The pavilions, halls, 
rockeries, ponds, streams and 
courtyards provide a beautiful scenic 
setting. 
Next, we visited the Shanghai 
Confucian Temple. Located in 
downtown Shanghai, it is believed to 
be the only ancient architectural 
complex housing both a temple and 
school. The tasting of  various 

Chinese teas and the artful ceremony 
of  its preparation was a highlight at 
the temple. Later, we strolled into the 
French district to grab coffee and 
baguette sandwiches for lunch. 
European style cafés and 
promenades are nostalgic of  China’s 
colonial heritage. 
Next, we visited the Shanghai 
Museum. Its main exibits included 
ancient bronze, ceramics, paintings, 
calligraphy, sculpture, jade, coins, 
furniture, seals and minority 
nationalities. My interest in Islamic 
art was further fuelled by the pieces 
of  early Islamic pottery traded on the 
silk route - the blue and white 
ceramics that China came to be 
renowned for. 
To embrace China as an emerging 
superpower, a visit to its tallest 
building in the financial centre is 
essential. We headed up to the 100th 
floor where a viewing platform 
awaited us at 1,555 feet. Its 
neo-futuristic architecture with 
complementing interiors, lighting and 
glass observation desk, gives you a 
feel of  what modern China is all 
about. Right after, we made a quick 
visit to the Jade temple before 

heading off  to ‘The Bund’ to watch 
the sunset. The sights on the west 
side of  The Bund include buildings 
of  different architectural styles; 
gothic, baroque, Romanesque, classic 
and the renaissance. The crowd was 
overwhelming; however, it was 
beautiful to watch the nightlights 
come on as the sun set. 
Later that night we took a cruise 
along the river to get a closer look of  
the buildings especially the glass 
skyscraper from Skyfall, the most 
recent Bond flick. 
Next morning, we set out early to 
Zhouzhuang water village. Described 
as the Venice of  China, it dates back 
more than nine hundred years. An 
hour and a half  drive out of  
Shanghai we passed rice paddies, 
villages and smaller towns. The water 
village is beautiful with many old 
houses lining the canals. There are 
many restaurants, although most 
served variations on pork dishes. 
Shops selling local handicrafts, silk 
paintings and embroidery are a great 
place to pick out souvenirs. We hired 
a boat and rode along the canals.  
After taking in all the sights and 
sounds of  Shanghai that our limited P
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Aidha Cader recaps her holiday in China 
Of Temples and Teas
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time frame would allow, we took off  
for the city of  Xi’an. 

The Frontier Town
We reached Xi’an at night and 
headed to the Sofitel Hotel on 
Renmin Square. The city has been 
around for so long that its people 
seem to lack a sense of  urgency,  
refreshingly devoid of  the 
consumerist hype that the rest of  
China seem so wrapped up in. This is 
the birthplace of  the ancient Chinese 
civilization right on the Yellow River 
Basin and the start of  the ancient 
Silk Road. 
Early next morning, our tour guide 
took us on a fifty-minute drive 
outside the city to visit the six 
thousand year old village of  
Neolithic. The excavation site is well 
preserved and the bones of  corpses 
are still visible. We continued on to 
Xi’an’s prime attraction, the site of  
the Terracotta Warriors. This 
subterranean life-size clay army has 
stood guard over the soul of  China’s 
first unifier, Qin Shi Huang for more 
than two millennia. We started at the 
third pit, which contained 
seventy-two warriors and horses. The 

second pit held around a thousand 
and three hundred. The detailed 
work on these clay figures are 
extraordinary. Finally, the first and 
largest pit, believed to contain six 
thousand warriors of  which only two 
thousand are on display and horses, 
facing east and ready for battle. The 
expressions, hairstyles, armour, even 
the thread on the footwear are 
unique for each soldier. The exquisite 
craftsmanship is truly mind blowing 
let alone the sheer size and quantity. 
From there we headed to the Great 
Mosque of  Xi’an. It is one of  the 
oldest and well-preserved mosques in 
China. Constructed 
during the Ming 
Dynasty, this 
Chinese style 
mosque is used by 
the local Muslims as 
a place of  worship. 
As we walked in we 
could hear loud 
prayers and 
chanting. The place 
was filled with 
people 
commemorating the 
death anniversary of  

one of  their family member’s.  They 
generously asked us to partake in 
their food and ritual customs. The 
sense of  brotherhood was strong and 
I was moved and humbled by their 
warmth. Soon after we enjoyed a 
delightful Xianease meal and headed 
to watch the Tang Dynasty Show. 
The performance was entertaining, 
colourful and rich with splendid 
choreography. It depicted folk 
celebrations, music from daily 
Chinese life and from the imperial 
court. 
The following morning we visited 
the Shaanxi History Museum, the 

Forbidden City-Beijing
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stone tablet Museum and the Big Wild Goose Pagoda. The 
Pagoda, built in 652 AD during the Tang Dynasty, is a holy place 
for Buddhists. We also saw the ancient art of  calligraphy as the 
priest penned our names in Chinese. 
Next, we visited the Bell tower and headed to the Muslim Quarter. 
The Beiyuanmen Muslim Market located to the north of  the 
Drum Tower is a great way to spend the afternoon. Lined along 
the pathway are many restaurants and shops. The ambiance is 
heavy with the fragrant smell of  food and bustling people. 
Crumbled unleavened bread in mutton stew, kebabs, mutton pilao 
with pickled Chinese cabbage, noodle soup, steamed buns stuffed 
with beef  and mutton mixed with soup are some of  the gourmet 
attraction. Xianease men skilfully pull handmade noodles and long 
queues form along stalls serving miniature Xi’an style burgers, 
which we enjoyed. The food in Xi’an is representative of  Xinjiang 
cuisine, a mix of  Chinese with a spicy fusion of  nomadic flavours 
of  the Silk Road. En route to the airport we also stopped at the 
Yangling Mausoleum before boarding a flight to Beijing.

More Than The Wall
We arrived in Beijing at night and were surprised that the taxi 
driver refused to pick up our luggage as it was past 11 pm! We 
booked into the Raffles Beijing Hotel. Beijing, chosen by Mao to 
be the capital and the new political power base, is a city full of  
national symbols. It is also steeped in a rich culture with remnants 
of  its past evident even today. 
We set out early to visit Tiananmen Square the following morning.  
Known to most as the largest square in the world it includes the 
national museum which houses the Mao mausoleum and the 
Forbidden City on its boundary wall. We moved onto the ancient 
imperial city. The Forbidden City was the imperial palace for 
twenty-four emperors during the Ming and Qing dynasties. 
Rectangular in shape, it is the world's largest palace complex and 
covers 74 hectares. It is surrounded by a 52 meter wide moat and a 
high wall. Once inside, the palaces, gardens, pagodas seem endless 
and have a sense of  untouched authenticity. After almost half  a 
day at the palace we headed to the Beijing Silk Market. I don’t like 
bargaining; however I did manage to pick up a few items thanks to 
my husband’s skill in haggling. At night, we watched the Chaoyang 
Theatre Acrobatics Show. The show consisted of  a variety of  
skilled acrobatic performances that were artfully presented. 
The next day, we headed to the Great Wall. Constructed from the 
6th to the 17th century, it is truly a man-made wonder. We headed 

Zhouzhuang water village-Shanghai

Jade temple-Shanghai

The Bund-Shanghai

Tiananmen Square-Beijing Xian Mosque

TravelYour Space



105

to the Mutianyu side, which is less 
crowded and used the cable car to go 
up. The weather was perfect too; no 
smog with sunny blue skies. When I 
walked along the Great Wall I was not 
expecting much initially. However, the 
spectacular view all around left me in 
awe of  the workforce who created this 
unbelievable monument. 

As we drove back we stopped at a 
trout restaurant for lunch and set off  
to the summer palace. It is a large 
complex with the Kunming Lake at its 
centre. It has large beautiful gardens, 
Royal buildings, pavilions, pagodas 
and walkways. We also took a boat 
ride to visit some of  the sites across 
the lake. It was great to see older 
people out, playing card games and 
dancing to their hearts content. From 
there we headed to the Temple of  
Heaven. This wooden pagoda is a 
masterpiece of  architecture and 
design. When night drew we walked a 
few blocks from our hotel to the 
Dong Hua Men Night Market. The 
exotic snacks would be skewers of  
starfish, snakes, scorpions, tarantulas, 
worms, and other insects. I didn't try 
any save barbequed squid but 
undoubtedly, it makes a great subject 
for a photo. 
Next morning, we went to the 
Olympic stadium to have a quick look 
around the sites and then took the 
subway to visit the Beijing Zoo. The 
subway is a great way to see the 
millions of  Chinese who commute 
continuously and is quite the 

experience. I often wondered where 
the all the people were until I found 
myself  in the busy subterranean 
network face to face with the most 
populous nation on earth and that too, 
underground. The zoo was disap-
pointing but it was our only chance to 
see the giant pandas. From there we 
headed to the Niu Jie Qingzhensi 
mosque. Built in 996 AD the architec-
ture was very colourful and depicted 
the Chinese style. There was a newly 
wedded couple and a few locals who 
all seemed friendly and enthusiastic to 
take pictures with us. The twenty-three 
million Chinese Muslims, who make 
up 2% of  its population, undoubtedly 
stand out and of  the few we met they 
seem to break all cultural barriers and 
connect with us like no other.

Across China, change is imminent 
although their work ethics still hold 
Maoist values. Many a times we missed 
the last order at 9 PM only by a few 
minutes and were turned back despite 
much plea. It is a country where 
ancient villages, monuments and 
cultures sit alongside modern 
metropolises and neo-futuristic 
buildings. A country where the 
traditional cyclists have gone 
underground to make room for 
BMW’s and Rolls Royce’s up on its 
street. Young ladies in miniskirts and 
high platform shoes straddle the 
streets at quick pace with their eyes 
glued to their smart phones. The malls 
in Nanjing Street at Shanghai or 
Wangfujing at Beijing are filled with 
the emerging consumer driven society 
as photos of  Chairman Mao still looks 
down upon its people.

"He who has not climbed the 
Great Wall is not a true man" 
said Mao.
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EntertainmentYour Space

Have you ever wondered what it 
must be like to go out on a date 
with one of your favorite fictional 

characters? Would you like to 
speed down busy London streets in 

the passenger’s seat of James 
Bond’s Aston Martin or have a 
candlelight dinner sitting across 

from the gorgeous Natasha 
Romanoff? Hold hands in 

Hogsmeade with Harry Potter or 
cozy up in a District 12 bed and 

have breakfast with Katniss 
Everdeen? In the spirit of 

Valentine’s Day, this month’s 
Entertainment takes you on four 

special dates with four of 
entertainment’s most eligible 
bachelors and bachelorettes.

Daenerys Targaryen
It took me an hour to find her 
chambers. I would have still been 
lost in those labyrinthine corridors 
had it not been for a handmaiden 
who led me to milady’s door. 
Daenerys was distraught. She was, 
of  course, looking beautiful, in a 
sky-blue gown of  fine silk from 
Pentos, but her mood was far from 
pleasant. No one would babysit her 
dragons. Her guards were too 
frightened (I don’t blame them), 
Ser Barristan was on patrol and Ser 
Jorah was away. Jorah. The way he 
hangs about the Khaleesi is most 
disconcerting. Nevertheless, I 
politely reminded her that we had 
reservations at one of  the finest 
restaurants in Qarth, which I had 
secured months in advance. 
However, Daenerys wouldn’t budge 
and we were left waiting until Ser 
Barristan returned. Of  course, 
when we got to the restaurant we 
found that our table had been given 
away. But then who should happen 
to walk by but Jorah, who solved 
our dilemma by getting us a place 
at another restaurant nearby. For 
this, Dany felt obliged to invite him 
to our romantic dinner. Jorah. I so 
loathe that man.

Lara Croft
We’d planned it over Skype. I’d fly into Mozambique and we’d take in the 
sights. Lara was on an expedition to some ancient Aztec tomb or other, 
though it may have been Mayan, but who can really say. There’s this little 
bakery on Newignton Green that makes these éclairs I knew she liked. I 
had them make some especially for her and planned to surprise her with a 
picnic. February 14th just so happens to be her birthday as well. And éclairs 
were easier to pack than cakes. I got to our rendezvous point early and 
started setting up when someone struck me on my head with what felt like 
the back of  a rifle. When I came to sense, I was tied to a stone pillar in an 
antechamber covered with ancient markings. However, my assailants were 
all on the ground and standing over them was Lara, pistols in her hands. 
She undid my knots and we left the tomb. My plans for our picnic, of  
course, went up in smoke. We were lucky to be alive, though 
admittedly, I was luckier than she. Lara didn’t need luck. Still, we 
made the most of  it, eating fruit and sipping tea around a warm 
campfire. I wish I’d somehow saved those éclairs though. 
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little worried; I didn’t want any of  those freaks to ruin that 
charity ball I wanted Bruce to take me to later. But then the 
waiter came to inform me that Mr. Wayne had to leave for 
an emergency meeting and that the cheque was taken care 
of. Bruce Wayne. Sigh.  

EntertainmentYour Space

Bruce Wayne
I was positively giddy! Bruce Wayne, the 
billionaire! Bruce Wayne, the philanthropist! 
Bruce Wayne, voted “Most Eligible Bachelor” by 
the Gotham Gazette five years in a row! When I 
came down there was a limo waiting for me. He 
was inside. “You look lovely,” he said as that old 
butler of  his ushered me in, which was fine but 
‘stunning’ or ‘ravishing’ was what I was going for. 
I maxed out my credit cards on that dress after all. 
But oh well. Bruce Wayne! We were seated by the 
window overlooking the Gotham skyline. The 
waiter served us mussels to start, followed by 
some French goop whose name I couldn’t 
pronounce. “I don’t know about you,” he said, 
“but I wouldn’t mind a cheeseburger.” I’m in love! 
Then, annoyingly enough, that Freelander woman 
crashed our private party and started cooing all 
over ‘Brucey’ when we heard an explosion in the 
Narrows, near Axis Chemical. “It’s always 
something in this town,” she whined, just as 
Bruce excused himself. He couldn’t take anymore 
of  that shrill voice, I suppose. That Bat light or 
whatever it’s called went up and I started to get a 

Han Solo
I could tell he was trying to be romantic when we passed our third nebula on 
the way to Tatooine. He knew I was mad at him for that business with the 
girl from Alderaan and promised to show me something on that dust bowl 
of  a planet that would make me forgive him. We landed just as he finished 
telling me, for the umpteenth time, how the Millennium Falcon made the 
kessel run in twelve parsecs. When we arrived, he hired a speeder to take us 
to Chalmun’s Cantina in Mos Eisley. It was a dive, complete with a band that 
only played one song that I haven’t since been able to get out of  my head 
(too-doo, too-doo, doo-doo-doo-too). We sat at a booth in the corner, talking 
for almost two hours. Then he took me out to a small hill just on the 
outskirts of  town from where we could see the two moons. I’ll admit it: it 
was romantic. That pirate still knows his way into a woman’s heart. But, I 
wasn’t done being angry at him so when he tried to kiss me, I stopped him. 
“Don’t get cocky kid,” I remember saying. 
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As I pack away my trench coat and 
boots, I can’t seem to escape the hastily 
creeping burdens of the much dreaded 
spring-cleaning. A clear reminder that 
the days with chilly winds, outdoor 
barbeques and snuggles under woollen 
blankets have given way to a constant 
onslaught of endless sneezing and itchy 
eyes. It’s spring!! I don’t quite get the 
hype, winter seems so much cooler. 

Then 14th of February kicks in, maybe 
I am not the romantic type but it’s hard 
to escape it as all of Dhaka goes into 
full gear. Pohela Falgun is also here, the 
dawn of spring. The culmination of 
Asian festivities of spring together with 
the Western celebration of love seems 
only too fitting for a nation that enjoys 
all things celebratory. Ladies draped in 
yellow and orange Jamdani with floral 
bouquets of Marigold headbands and 
men in traditional garbs all enjoying 
folk songs, dancing, dining and 
hanging out together. Bringing 
in a sense of joy, happiness and 
festivity despite the heavy 
traffic congestion it always 
creates. Even if it seems all too 
cliché one cannot overlook or 
downplay its surging 
importance as a mainstream 
festival.

Similar to other festivals it is a 
time for businesses to make 
that extra profit. Retailers 
enthusiastically embrace and 
seek to expand these 
commercial opportunities, be it 
in the name of love or the 
coming of spring. Not 
everyone running around 
buying cards, chocolates and 
flowers is actually in love but 
merely caught up in a 
consumerist frenzy of sorts. 
Vendors can become very 
innovative  by extending 
Valentine’s Day memorabilia 
from that special someone to 
family members, teachers, 
friends, colleagues and anyone 
else one may wish to celebrate 
the day with.

The spring air seems to be filled with 
love, baby birds’ chirps and blooming 
flowers outside my windowsill. 
However, growing up in a traditional 
family ‘falling in love’ was taboo and 
frowned upon. Though I was very 
fortunate to find my soul mate in an 
arranged courtship these customs seem 
dated and ‘uncool’, as my teenage 
daughter would have you know. When 
you fall in love you accept the full 
package - the good, the bad and the 
ugly. There is no process where an aunt 
would go through ideal prospects based 
on education, family compatibility and 
religion. It’s love and it is presumed to 
be blind. So, I wonder if one can fall in 
love by making intelligent choices; look 
for compatibility that also extends to 
family, culture and religion and then 
follow their heart’s desire. I asked a few 
friends about this and as expected I got 

The most popular belief is that 14th of February 
was the Feast of Lupercalia, a pagan festival of 
love. On this occasion the names of young 
women were placed in a box, from which they 
were drawn by the men as chance directed. 
However, in the 3rd century the Roman emperor 
Claudius II, decreed that young men should not 
be allowed to marry but join the army instead. 
However, Saint Valentine railed against this ban 
and performed marriage ceremonies in secret 
for which he was imprisoned. It is also 
suggested that he befriended his jailer’s 
daughter to whom he wrote a farewell letter, 
signed “from your Valentine”, before being 
executed on the 14th of February. The first 
mention of St. Valentine’s Day as a romantic 
holiday appeared in the writings of Chaucer in 
1382. With the medieval period came a new 
focus on illicit but chaste courtly love. 

Back in Time

Culture VultureYour Space

Staying within the fringes of 
mainstream cultures Aidha 
Cader has inculcated an 
appreciation for Food, History, 
Travel and Art beyond her 
comfort zone.
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Considered the ‘food of the gods’ by the native 
Mexican, Spanish explorers introduced chocolate 
to Spanish Royalty in the 1500’s. Used initially as a 
medical remedy, a stimulant, love potion and cure 
for impotency. It was consumed as a drink with 
cane sugar and cinnamon. Chocolate remained a 
symbol of luxury, wealth, and power for royalty 
until the invasion of the Spaniards.  However, as 
other European powers established colonial 
plantations in equatorial regions around the world 
with the use of slave labour, coco and sugar 
became an affordable commodity across Europe. 
By the Victorian era Richard Cadbury, introduced 
the first Valentine's Day candy box. Chocolate, as 
an aphrodisiac was already a well established fact 
in Europe by then.

A sweet tale

mixed opinions. Most believe family 
values do play a part when choosing 
a spouse and this often comes with 
age and maturity. However, there are 
those who have changed more than 
their names to fit in to their new 
family and have no regrets.

Often one gets confused with love 
and chemistry. When you’re heart 
flutters, toes curl and those 
butterflies in your stomach make you 
dizzy with euphoria, it is a feeling like 
no other. Then your eyes meet, your 
hands touch, and you’re suddenly 
spellbound by your new partner. You 
live for the present, you dream of a 
future, and your heart outraces your 
head. All you know is that you 
wouldn’t trade this feeling for 
anything in the world. Though this 
may feel like the real thing, sorry to 
burst your bubble, but this is 

chemistry and passion, and neither 
lasts forever. Studies in neuroscience  
have shown that as people fall in 
love, the brain releases a certain 
chemicals that stimulate the pleasure 
centres of the brain. The side effects 
being increased heart rate, loss of 

appetite and sleep, and an intense 
feeling of excitement. This stage 
generally lasts from one and a half to 
three years. Since the lust and 
attraction stages are both considered 
temporary, a third stage is needed to 
account for long-term relationships. 
The effects of chemistry may also 
hurt the chances of finding true love. 
When you’re attracted to someone 
based on chemistry your critical 
thinking powers immediately go out 
of the window. True love includes 

chemistry, but springs from other 
factors as well, including character, 
personality, emotions, ideas and 
attitudes. When you’re in love you 
are interested in the way the other 
person thinks and responds to 
situations, the values you hold in 
common. You look at attitudes on 
religion, family, sex, money, and 
friends, as well as common interests 
and similar backgrounds. The more 
you have in common, the better your 
chances are for long-term love. 
Undoubtedly, true love is an 
enduring bond experienced between 
two people that grow stronger with 
time and most certainly not a 
springtime infatuation steeped in 
hype and folklore.
Nevertheless, Happy Valentines Day 
to all you dreamy lovers, hoping 
you’ll find true love, not just for one 
day but for a lifetime filled with bliss. 
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Your Roots Musings of a Bathroom Philosopher

Aumia Khundkar, Assistant Editor of ICE Today, graduated as an English major from 
Monash University in Australia. In her column, she muses on life, the universe and beyond.

Photo: Syed Wasim Nirjon 

I’ve always wanted to be Batman. I get 
laughed at a lot for that and I can understand 
why people are amused when they hear a 
plump, five feet tall girl voice that desire. 
However, I still want to be Batman; nay - I am 
Batman. 

You can see why people laugh.

But, instead of  worrying about my mental 
health, it might just be worth your while to 
consider why I have such ambitious plans to 
begin with. Now, I am not asking you to 
suddenly understand the depth of  Batsy’s 
crusade for justice or deconstruct his psyche 
to appreciate his ability to endure; however, I 
am asking you to value the existence of  such a 
character in a child’s upbringing. It doesn’t 
have to be the Dark Knight; it can be Snape’s 
sense of  duty that inspires them or Frodo’s 
courage. The point is that we can gain moral 
insight from good fiction – and that means 
any medium of  fiction. 

Surprised? Don’t be. Fiction helps open up 
one’s imagination; it allows one to understand 
people better. Narratives captivate people - 
they are taken through different ways of  life, 

through altered realities. Various types of  
characters and situations are presented to the 
observer who must then be the judge of  them. 
The more one is attracted to the story and its 
characters, the more he or she will be 
influenced by it. So as fiction takes one 
through an imagined reality, it facilitates the 
growth of  one’s imagination. For instance, 
when an avid fan of  Harry Potter reads about 
how Ron’s self-esteem suffers because of  his 
over-achieving brothers, or when a Naruto 
aficionado identifies Sasuke’s arrogance as a 
boy struggling to come to terms with losing 
his entire family, it implants a seed of  empathy 
towards them. I’m not just saying this – 
psychologists Mar and Keith Oatley have 
conducted studies and found this to be true 
(The Boston Globe, 2012).

So exposure to fiction can make one develop 
empathy. But how does it ingrain morality in a 
person? In order to exist in civilization one 
must believe in justice. Whether it is being 
doled out or not comes later – recognition 
comes first. It has been observed that people 
who indulge in fiction have more of  an idea 
of  a ‘just world’ than those who don’t. This 
may seem strange as many narratives depict 

In memory of an inspiration, Faizur Razzaque

High Hopes
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awful deeds (think about how Robb Stark died), 
depraved worlds and villainous personalities, 
however, because the observers are put in a 
position of  judging the wrongdoing, it helps 
them to develop morals.
 
I know what you’re thinking; you already knew 
that great literature educates and civilizes. This is 
why you’ve been trying to get your ten year old 
to read ‘A Tale of  Two Cities,’ but he just won’t 
listen to you! Instead he spends all his time 
watching cartoons on the tube. Well, to begin 
with – stop forcing it on him. If  he likes 
watching cartoons, Avatar: The Last Airbender 
or Batman: The Animated Series is a great place 
to start. These intelligently written shows tell 
captivating stories with awesome characters that 
your child is sure to become crazy about. 
However, the more important takeaway for you 
here is that while your child watches something 
that s/he enjoys, s/he will also be observing 
what it takes to be a good friend or what makes 
for an honourable act. Moreover, s/he will be 
watching his favourite heroes display admirable 
actions which they will want to imitate. And 

eventually their attraction towards these 
characters will prompt them to explore other 
mediums such as comics, books, films, etc. 
Nourishing their interest in fiction will help 
them become more inquisitive and 
compassionate human beings.

However, fiction is a double-edged sword; it 
needs to be handled with care. It is essential to 
be responsible about the materials that children 
learn from. This does not go to say that it 
should be censored from devastating details – it 
just means that what they have access to should 
be thought-provoking. Children should not, at 
any rate, grow up watching Bollywood dance 
numbers. Nor should the only films they are 
exposed to be repeats of  the same love story. 
Trust me - Mary Poppins (or Star Wars, for that 
matter) will prove to be much better educators. 
It is crucial that we surround our children with 
good role models and what better role model is 
there than Batman! Okay, maybe I’m being a little 
biased here, but you get the picture. If  we bring 
them to the wardrobe, they’ll figure out how to 
get to Narnia on their own. 
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Amari Dhaka Offers 
Tempting Lamb Burger 
and Macaroon for the 
Season
Wine and dine your way around the 
world as you embark on a culinary 
journey with Amari, Dhaka’s dining 
options. Good food develops good 
relationships. Enjoy your meal with 
us in Cascade Lounge to establish 
such relationship bonds. The relaxed 
ambience of  Cascades Lounge is 
perfect for an informal business 
meeting or catching up with friends 
over tea, coffee and light snacks. 
Known for high-quality service, 
Cascade Lounge is now offering the 
best Lamb Burger and Macaroon in 
town. These may be served hot or 
packed  up as takeaway.

The Lamb Burger comes with a 
thin slab of  feta cheese, 

thinly sliced onions and 
cumin mayonnaise. As the 

lamb patty is 
cooked inside 
the pita, the 

fat will be absorbed into the bread, 
creating a crunchy, compact and 
vibrantly flavoured meat and 
resulting in a burger that you most 
likely have never tasted before. This 
Lamb Burger is an excellent way to 
enjoy a super healthy, high-protein 
meal. It is created to be pleasantly 
moist on the inside but soft, lovely 
and crispy on the outside. You can 
enjoy it with or without sauce. Not 
to mention, the accompaniment of  
the French fries adds to the appeal 
of  this burger. If  you still haven't 
tried our Lamb Burger, you are 
missing out!
Meanwhile, the Macaroon is a chewy 
mound of  shredded almonds, lightly 
sweetened and held together by egg 
whites. Cascade Lounge Macaroon 
is definitely the best macaroon you 
could ever taste, filling you up with 
warm, fuzzy happiness with every 
bite. They come in a wide variety of  
flavours for a reason—so you can 
taste each and every flavour.
Macaroons aren’t new. They are 
distinctly Parisian and have been 

around for about 150 years.
True, they are available 
elsewhere nowadays, but like 
Cascade Lounge Macaroons, 
certain foods become well 
known for a reason. Every bite 
is pretty amazing, and each of  
the different flavour becomes a 
new classic macaroon treat. All 
of  the flavours are an 
interesting and curious 
combination. Our chefs are 
really the master of  macaroons 
and seem to always be able to 
meld the nuances of  various 
flavours and aromas into their 
macaroons, whilst providing a 
curious hint of  surprise. Come 
and try our exciting macaroon 
flavours – Orange, Raspberry, 
Blueberry,
Coffee, Red Velvet, Citron 
(Lemon), Chocolate, 
Blackberry, Caramel Nut and 
Green Tea starting from 11 
January to 11 February at 
Cascade Lounge.
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Ekushey in Color
The 21st of  February is inexplicably intertwined with the 
life and culture of  all Bengalis. On this day in 1952 the 
spirited youth of  our land gave their lives to defend our 
tongue, our mother tongue Bangla. The pages of  history 
hold no other accounts of  such a sacrifice for ones 
language. Since then each year to honor their memory, we 
pay homage to the Shahid Minar with endless bouquets of  
flowers.
Fashion house Rang has something special for every 
holiday. Saris, three-pieces, fatua, panjabis, exclusive 
designer t- shirts, skirt tops, orna, blouse piece, shawls, 
CDs and mugs are all part of  the Ekushay line. Designs 
include the Shahid Minar, Bangla typography, songs and 
poems of  Ekushey, alpona, numbers, blood red sun, 
flowers, birds, etc. Wearing black and white and walking 
down Shahid Minar barefoot was always tradition. In 
addition, in the spirit of  continuity, the symbolic red and 
green of  the national flag have been used in the Ekushey 
line. Since there is no other nation in the history of  the 
world who had fought for their language, the 21st of  
February has been recognized as international mother 
language day. With this in mind when choosing the colors 
for this day, in the spirit of  freedom, Rang has included a 
platter of  vibrant colors. Techniques include tie-die, block, 
spray block, cut work, screen, hard paint, embroidery and 
much more. All these items are available your nearest Rang 
outlet.
Surprise a loved one with a gift voucher from Rang. 
Purchase your favorite Rang items with gift vouchers 
ranging from BDT 500 to BDT 5000. To purchase our 
products online visit www.rang-bd.com

A star-studded night with Bipasha & 
Toukir
All you lovers briskly floating on cloud nine, sitting cozy 
in the house that love built, Valentine ’s Day is here! We 
all want to spend this day in a special way making sweet 
memories to last a lifetime, the young ones in particular. 
If  the festivities of  this already blissful day were to be 
spent in the company of  a celebrity couple, well then it 

becomes all the more unforgettable. 
This year, in honor of  Valentine’s Day, 
“Nokkhottrobari Resort” has something 
special for all you lovers out there. This 
includes a beautifully decorated honeymoon 
cottage, candle lit dinner for two, a musical 
program, a romantic movie show and much 
more. As a special arrangement renowned 
celebrities Bipasha Hayat and Toukir 
Ahmed will be with you on the day. So wait 
no longer, book now to give your loved one 
a day to remember.
Our partners Rong and Cubic are co 
sponsors on this event. 

For bookings contact:
9835173 (office) 
01772224282
01772224281
01192150563
01771799410
01730068066
Visit www.nokkhottrobari.com.bd
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ETIHAD AIRWAYS TO HOLD 11 CABIN CREW 
RECRUITMENT DAYS IN FEBRUARY
Etihad Airways, the national airline of  the United Arab Emirates (UAE), is holding 11 
recruitment days in February 2015, seeking individuals with outstanding hospitality 
experience to join its World’s Leading Airline Cabin Crew. The international recruitment 
days will take place in five different cities around the world, including CV drop assessments 
in Kiev, London, Belgrade, Milan and Rome. In Abu Dhabi, the airline will hold invita-
tion-only assessments on 4, 11, 18 and 25 February, and open days for food and beverage 
managers and inflight chefs on 9 and 23 February. The recruitment days will offer potential 
applicants the opportunity to meet Etihad Airways’ recruitment specialists who will provide 
comprehensive information about living in Abu Dhabi and the dynamics of  working with 
guests at 40,000 feet. Mark Scoble, Etihad Airways’ Acting Vice President Guest Services, 
said: “To support the rapid growth of  Etihad Airways, we are hosting our recruitment drive 
in these cities, all of  which are strategically important markets for the airline. In each we are 
expecting talented individuals with hospitality skills to join us at the recruitment days.

SSG marks five years of partnership 
with Kawamura: 
Through a corporate gathering, SSG (Super Star Group) 
celebrated five years of  partnership with Kawamura 
Electric Inc. Japan. Mohammed Ibrahim, Managing 
Director and CEO of  SSG (Super Star Group) handed 
over the crests of  honour to Ryoichi Arima, President, 
Aftab Mahmud Khurshid, CMO of  Super Star Group 
along with other Kawamura delegates in presence of  
corporate clients and high officials of  SSG.     
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