


“She said the f-word; she must be a nutjob. Let’s steer clear of  her.” 

Sadly, this sort of  statement is becoming increasingly common amongst people. 
Whenever did feminism turn into a dirty word? The negative connotation of  this 
word is a pity considering the wealth of  the theory. Feminism has never been 
about hating men; it has always been about equality. When misandrists label 
themselves as feminists they diminish the purpose of  the theory. One cannot 
embrace feminism if  they harbour hatred towards the other gender because it is 
a theory about equal rights for both men and women - socially, culturally, 
economically and politically. "The story of  women's struggle for equality belongs to no 
single feminist nor to any one organization but to the collective efforts of  all who care about 
human rights," states American feminist Gloria Steinem. 

It is no secret that women have been oppressed in history and to this day, the 
fight for equality continues. Since its inception in the early 1900’s, International 
Women’s Day has been the perfect opportunity to appreciate the efforts of  
women and their achievements. It is also a means of  reflecting on the inequities 
that still persist or have surfaced. Bangladesh has had a lot to celebrate in the 
past forty four years – it has closed the gender gap in primary education, the 
amount of  women in the workforce is staggering and maternal/infant mortality 
rates have dropped significantly. Nevertheless, in order to achieve total equality 
and freedom of  choice, there is much more left to do.

Moreover, we also celebrate Independence Day this month – a day to honour 
our country’s liberation. In a very special Cover Story, ICE Today brings to you 
the tales of  three women who survived the ghastly night of  25 March 1971. As it 
does outstanding work in social and financial empowerment of  women, a feature 
on BRAC was a must for this issue. Wander Woman and Fight Like A Girl are two 
articles on women breaking boundaries in different aspects, while Serenity of  the 
Soul introduces you to the beautiful yogini, Anika Rabbani. Other features 
include a review of  Holey Artisan Bakery, a look at eating disorders, a 
rendezvous with the legendary Aly Zaker and a glance at the ever more popular 
Jatra Biroti. Not to mention, the issue is also filled with a gorgeous fashion 
portfolio and plenty of  beauty tips. 

The theme for this year’s International Women’s Day is ‘Make It Happen,’ so if  
there is something that you have been wanting to do – regardless of  whether you 
are a man or woman – make it happen.           
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Even if  one rarely 
steps out of  home, it 
is impossible to not 
take notice of  at least 
one Aarong 
advertisement on 
billboards. Aarong 
operates under BRAC, 
the largest 
development 
organisation in the 
world, and has helped 
in showcasing 
Bangladeshi talent 
nationally as well as 
internationally. A lot 
of  organisations help 
tackle poverty and 
bring positive changes. 
But what makes 
BRAC so special? 
BRAC places special 
emphasis on the social 
and financial 
empowerment of  
women. The vast 
majority of  its 
microloans go to 
women, while a 
gender justice 
program addresses 
discrimination and 
exploitation. 
It all began with the 
Ayesha Abed 
Foundation (AAF). 
The Ayesha Abed 
Foundation was 
established in 1982 to 
commemorate the 

memory and work of  
Ayesha Abed, a 
co-worker and wife of  
the founder and 
chairperson of  BRAC. 
The work done by the 
foundation is a 
testament to her 
commitment to the 
issues of  education, 
training and 
employment 
opportunities for the 
disadvantaged women. 
In 1976, she initiated 
all the present major 
activities in 
Manikgonj. AAF acts 
as a facilitator in 
gathering and 
organising both the 
skilled and previously 
untrained artisans. The 
artisans are from 
various village 
organisations across 
the country. AAF 
provides them with 
training and 
employment in its 
numerous centres 
serving as Aarong's 
production hubs. The 
foundation currently 
has thirty seven 
centers and six 
hundred thirty seven 
sub-centers spread 
across Bangladesh.
 
The co-existence of  
Aarong and the 
Ayesha Abed 
Foundation are both 
geared towards the 

same ambition, 
making an extensive 
support system for 
artisans all over the 
country a reality. 
Through this system, 
independent 
producers conducting 
fair trade with Aarong 
are encouraged to 
organise other artisans 
from their 
communities, 
including those 
communities which 
BRAC’s services have 
yet not reached. 
Today, there are 
almost eight hundred 
independent 
producers active in 
different corners of  
Bangladesh and 
working with them are 
nearly thirty thousand 
rural artisans. AAF's 
current services to the 
artisans include free 
skillbuilding, supply 
of  raw materials for  
production, 
transportation of  
goods, quality control, 
storage, management, 
finance, marketing and 
microfinance loan 
options through 
Aarong. Working 
mothers have access 
to daycare centers for 
their toddlers while 
they work, and senior 
workers receive a 
retirement benefit.
In addition to being 

The vast 
majority of its 

microloans go 
to women, while 
a gender justice 

program 
addresses 

discrimination 
and exploitation
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trained, women 
recruited by AAF 
benefit from a living 
wage and job security. 
The workspaces are 
often near the houses 
of  the artisans which  
enable them to mainly 
work from home while 
being able to look 
after their families. 
Taking into account 
the specific needs of  
its employees 
illustrates how Aarong, 
through AAF, has 
always infused a 
conscious effort to 
address issues such as 
environment, 
gender-specific needs, 
safety, security and 
most importantly - the 
empowerment of  
women.
Aarong supports sixty 
five thousand artisans, 
eighty five per cent of  
whom are women. 
Shondha Rani Sarker 
is one of  them. When 
Shondhya first came to 
the Aarong 
Production Centre in 
Manikganj, she was a  
young widow with a 
toddler and had no 
means of  feeding him. 
But now, fifteen years 
later she is one of  the 
most experienced 
block workers at the 
centre and she is also 
in-charge of  training 
new recruits. Not only 

is she earning a decent 
living, she is also 
providing her son with 
a bright future. 

"Aarong is an equal 
opportunity employer 
and they are in balance 
with BRAC NGO’s 
movement of  
‘Empowering Women’ 
as majority of  the 
workforce comprises 
of  women. Working as 
a sales associate for 
Aarong has allowed 
me to gain a wide 
array of  knowledge on 
Aarong’s products and 
provided me with the 
opportunity to interact 
with a wide pool of  
customers and acquire  
knowledge. Mixing 
work with pleasure is 
very vivid in Aarong. 
The work 
environment is very 
friendly which helps us 
to handle pressure and 
get along with meeting 
targets and day to day 
work." -Shamia 
Sultana, Sales 
Associate.

BRAC has worked for 
decades to integrate 
gender justice into its 
programs and 
eliminate gender 
injustice in society. 
The gender justice and 
diversity program 
works simultaneously 

within the organisation 
and the community. 
BRAC strives for 
equality, diversity and 
inclusiveness within 
BRAC; improves 
gender relations and 
empowers women at 
the household level 
across many of  its 
programs. BRAC 
works to ensure that 
girls and boys are 
equitably nurtured to 
their full potential 
from pre primary 
through secondary 
school. We also 
promote gender 
equality and tackle 
violence against 
women at a national 
level by influencing 
government policies 
and agendas, 
organising public 
forums and events, 
and leveraging national 
and international 
alliances for gender 
justice.
BRAC is a beacon of  
hope; it has showed 
through its work that 
if  proper initiative is 
taken, then a lot can 
be done, a lot of  lives 
can be touched. 



The gender 
justice and 

diversity 
program works 
simultaneously 

within the 
organisation 

and the 
community. 





Shah Nahian writes about the dangers of 
eating disorders 

To eat
or not to eat?
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Meeting a seemingly normal person, 
he or she might not seem any 
different than all the Tom, Dick and 
Harriets you might know. However, 
cleverly hidden from sight, this 
person could be secretly suffering 
from an eating disorder. 
Eating disorders frequently occur 
together with other psychiatric 
illnesses such as depression, anxiety 
disorders and substance abuse. As 
trivial as it may seem initially, a 
person suffering from an eating 
disorder can experience a wide range 
of  physical health complications that 
include serious heart conditions and 
kidney failure – eventually leading to 
death.   
Contradictory to the common belief, 
eating disorders are rarely about food 
or wanting to be thin. In reality, this 
is a form of  illness rather than a 
character flaw. Although, researchers 
are unsure of  the underlying causes 
and nature of  the illness; factors that 
trigger eating disorders include 
genetic, psychological, biochemical, 
cultural and environmental factors. 
People suffering from eating 
disorders use food and unhealthy 
behaviours such as extreme dieting, 
starving, binging and purging to cope 
with unpleasant and overwhelming 
realities and emotions. It is vital to 
understand the illness recognise it as 
a real and treatable disease.
 
Know your enemy!
Eating disorders, more common in 
females than males, normally develop 
during adolescence or early 
adulthood. However, there have been 
recorded cases of  the disorder 
occurring during childhood and later 
in adulthood. 
The most common forms of  eating 
disorders are Anorexia Nervosa, 
Bulimia Nervosa and Binge-Eating 

Disorder. 
Anorexia Nervosa is characterised by 
relentless pursuit of  weightloss and 
unwillingness to maintain a normal 
or healthy weight. People diagnosed 
with Anorexia Nervosa suffer from 
distorted body images and intense 
fear of  gaining weight. They are 
known to lose weight by dieting and 
exercising excessively, while some 
practice self-induced vomiting, 
misusing laxatives, diuretics or 
enemas. Anorexia Nervosa is known 
to coexist with psychiatric and 
physical illnesses that include 
depression, anxiety, obsessive 
behaviour, substance abuse, 
cardiovascular and neurological 
complications, and impaired physical 
development.
People suffering from Bulimia 
Nervosa are known to eat excessive 
amounts of  food, often feeling a lack 
of  control over the eating, followed 
by a type of  behaviour that 
compensates for the binge-eating 
such as self-induced vomiting, 
starvation, excessive laxative or 
diuretic use. 
Binge-Eating Disorder on the other 
hand is characterised by recurrent 
binge-eating episodes during which a 
person feels an inability to control 

their eating. Unlike bulimia, 
binge-eating episodes are not 
followed by purging, excessive 
exercise or fasting – which results in 
becoming overweight or obese. 

A Cautionary Tale
Living in societies where a person’s 
level of  attractiveness is confused 
with how skinny she might be, it is 
extremely easy to distort a healthy 
body image in the process. While 
excessive dieting and ways to rapidly 
lose weight are all encouraged in this 
day and age; eating disorders can 
very easily be the result of  severe 
disturbances in eating behaviour, 
whether it’s an unhealthy reduction 
of  food intake or extreme overeating.
A person with an eating disorder may 
have started out eating smaller or 
larger amounts of  food than usual, 
but somewhere along the line, the 
urge to eat less or more spirals out 
of  control.

The Remedy
Eating disorders are not a result of  
failure of  will or behaviour. They are 
treatable medical conditions. People 
with such disorders often do not 
recognise or admit they are ill and are 
likely resist treatment. Family 
members and close friends can often 
be helpful in ensuring that the 
person receives the needed care and 
rehabilitation. 
Due to the complexity of  eating 
disorders, the key reasons for its 
underpinnings remain elusive. 
Researchers are using tools from 
modern neuroscience and 
psychology to better understand 
them. However, these disorders can 
be treated to restore the person’s 
weight back to normal. The sooner 
the person is diagnosed and begins 
treatment; the better the outcomes 
are likely to be. These illnesses 
require a comprehensive treatment 
plan that involves medical care and 
monitoring from a psychiatrist, 
nutritional counselling and 
medication management when 
necessary. 



 
Holding all the Aces 
Niroshan Balasubramaniam and Christian Schroeder, Managing Directors of 
Kaymu Asia shed light on their venture. Natasha Rahman reels on as the 
dynamic duo talk business 
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Our web platform – we 
are organized as an 
online portal – so we have 
categories such as 
clothing, accessories, 
makeup. We have 
something for everybody. 
The customer’s journey is 
much better here.
What you see is what you 
get. 

Kaymu has a toolkit for 
entrepreneurs.  Every 
time we sign up a new 
seller we assign a 
professional photographer 
to take photos of the 
product for the website. 
We have a very 
comprehensive guide 
which tells you how you 
can trade your first listing 
and start selling.

Customers have a wider 
range of choices to pick 
from. These wide 
assortments are 
unparalleled in 
Bangladesh.

hen shopping becomes 
as delightful and 
gratifying as eating 
cake, it’s apparent that 

the tables have turned and how! The 
magical one stop solution for buyers 
and sellers, Kaymu runs the gamut 
from home appliances and gadgets 
to jewellery and clothing, and the list 
could go on and on. “The consumer 
response, both from the buyers and 
sellers has been tremendous,” says 
Schroeder.  He lets the numbers 
speak for themselves. With a 
boastful eighty-thousand products 
and counting to showcase on their 
website, they have the highest 
number of  sellers.
We wonder how the experience of  
running Kaymu has been so far. 
Balasubramaniam comments, “For 
the buyers, it’s the best online 
destination in Bangladesh as we 
offer a wide assortment of  products. 
Also, it’s important to cater to the 
local needs of  the market as well as 
the seasonal events such as Eid, 
Valentine’s Day, etc.” Kaymu stays 
on top of  the game with their 
excellent sales team who play a key 
role in ensuring that everything runs 
smoothly with their designated 

buyers and sellers. “Our account 
managers are linked to the sellers, 
and manage the sellers’ product 
database. Kaymu also provides them 
with strategic analytical support, 
informing sellers about the best 
deals and contacts for new 
products.” The sales team work with 
the sellers through promotional 
plans where Kaymu highlights 
products through their fantastic 
marketing channels. “When 
someone is browsing through 
Facebook they will see pop ups such 
as ‘buy amazing products for your 
loved one’ which invites interested 
buyers,” explains Balasubramaniam.
With so many online websites 
zooming around, Kaymu is on a 
league of  its own. What others do, 
Kaymu does better. 

Schroeder comments, “We can cater 
to the needs of  the sellers better; we 
provide our sellers with education 
and helpful information which 
optimises the best ways to promote 
their products and make them stand 
out amongst the rest.” 
So, whether you are a buyer or a 
seller, Kaymu will walk you through 
the entire operation. 

W

 



Balasubramaniam clarifies further, 
“Every time we sign up a new seller, 
we have teams here that will guide 
them through the different stages 
of  the online process and enable 
them to understand exactly what 
they need to do. Furthermore, when 
they start selling, there is a team of  
customer services here to help their 
customers with any queries and 
concerns they may have.” There 
stands a designated account 
manager; all ears and willing to 
assist the buying and selling process.

After a year’s worth of  operations, 
Kaymu holds an edge over other 

online companies by making a 
staggering difference when it comes 
to empowering entrepreneurs. “The 
most rewarding thing for us is the 
success of  our clients and sellers  
and the happiness we create among 
the buyers who are satisfied with 
our services,” Schroeder beams. 
“There are sellers here who come 
from very modest backgrounds and 
make good money. They improve 
their standard of  living by 
conducting business via Kaymu 
alone. It’s a great feeling to see so 
many sellers being empowered this 
way. We had one particular seller, 
who was so happy with the services

that he brought in many new sellers 
for Kaymu,” adds 
Balasubramaniam.
Kaymu  maintains a very dedicated 
team for every operation that 
facilitates the buying and selling 
process. “Every order a buyer puts 
online, our customer services team 
authorises and confirms with the 
buyer before taking the next step. 
The account managers do their best 
to validate the quality of  the 
products so that there are no 
unpleasant surprises for the buyer,” 
Balasubramaniam explains. 

with Niroshan 
and Christian

What is one 
misconception about 
Kaymu?
 
Niroshan: Kaymu is a 
marketplace, and our 
sellers are the shops. 
Sometimes customers 
misunderstand us to be 
the direct sellers. 

If you could go back in 
time and do one thing 
differently what would 
that be? 

Christian: I think in the 
beginning we didn’t focus 
much on bringing clothing 
products. However, in the 
last few months we have 
intensified our focus on that 
area. We have seen great 
response from the buyers. I 
believe we would have 
grown much faster if we 
took that up from the start.

which has become 
quite popular.

What has been the 
biggest challenge 
you have faced so 
far?

Christian: At the 
beginning, the internet 
penetration was very 
low. But now, it’s in a 
much better condition 
with more people using 
the internet on their 
smart phones and 
laptops. Also we have 
introduced a new app 
for Android phones 
about six months ago 
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A sharp and angular crease with 
shimmery gold over the lids make 
for that intense, mysterious effect. 
Try this look with a sequins dress, 
heavily embellished sarees or long 
gowns. This dramatic look will make 
you stand out at any glam event. This 
is also Kim K’s go-to style.

Double Winged Liner 
False lashes, pale-shimmer eye shadow and a double 
winged liner bring out the retro chutzpah in your eyes. 
Play it up with light sartorial colours to keep it 
minimalistic yet eye catching. Double winged liners have 
been the celeb signature look with Lana Del Ray making 
sure the trend catches on.

Cut Crease Zest 
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Spotlight Oomph 
As the name says it, this makeup is a dramatic grungy, 
smokey look, perfect under the lights. A little pale shade on 
the middle and smokey dark on the inner and outer corners 
create a unique and extravagant look. Wear this with biker 
bomber jackets and studded accessories for a boho look. It 
has been spotted on runway models lately.

Carrisa Musrat’s quick 
tips on celebrity eye 
makeup
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We are missing out on 
something, right? Oh yes, nails. 
How to make your nails stand 
out? Paint them. Even a few 
years ago, painted nails were a 
symbol of  classic elegance. But 
recently, the meaning has been 
transformed. It is a symbol of  
a woman’s individuality, their 
fashion, creativity and 
sometimes, even their humour.
Nail art and design has rapidly 
become a favourite of  female 
celebrities from the worlds of  
music, fashion and sports. Last 
year, Katy Perry attended the 
MTV awards with a 
custom-painted manicure in 
which singles from her most 
recent album were represented 
on different nails. At the 2012 
Olympics, patriotic nail art was 
the trend, with Rebecca 
Adlington’s Union flag nails 
competing for attention with 
the US swimmer Missy 
Franklin’s stars and stripes. 
Now that you have the 
inspiration, what are you 
waiting for? Go grab your 
manicure set and nail paints to 
try out something for yourself. 
And in case you don’t know 
what to start with, try this:

Take a toothpick or even a pen that is out 
of ink and place it at the center. Gently 
make circles while the stick moves from the 
light area to the dark one forming a spiral 
pattern combining the two colours.

Spirals:

Step 3

Apply the lighter nail polish first, vertically 
filling half of your nail. Apply the darker nail 
polish next to other lighter one, before the 
light one dries out. Even if it does, just add 
the lighter one in its defined area. 

Gorgeous dress – check!
Glamorous eye makeup - check!

Pick two colours - one with a dark shade and 
the other one with a lighter shade for contrast.

Step 1

Step 2





Fatima Faheem 
tells you how to 
get bright and 
beautiful nails

Photos: Protik Rahman 





Step 5:
In case the paint 
appears faded, repeat 
step 3 and 4 to 
brighten up your nails.

Apply a light base colour to 
your nails first.

Step 2
Select a few shades of the colour 
you want to apply. Don’t go for 
contrast in this case!

Step 3
Apply the 
selected 
colours on a 
piece of 
sponge. Make 
sure you do it 
in the proper 
order of 
shades. That 
is, either from 
light to dark or 
vice versa.

Step 4:
Before the paint dries off, gently brush it 

over your nails. 

Gradient:

     Don’t worry if the nail polish somehow gets in 
contact with your skin. Apply aica (synthetic 
adhesive glue) before or after painting your nails. 
After the aica dries off, peel it off. The nail polish will 
come out automatically.
    
     Painting and designing nails occasionally is not 
enough. You must take care of them on a regular 
basis.
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Farzana Shakil together with Aidha Cader 
creates deep contrast makeovers 

Contour Contrast 

Eyes: Winged black eyeliner across the 
upper lash line
Lips: Brown tone lipstick

Eyes: Deep purple eye shadow across 
the lids
Lips: Deep maroon matte finish 
Nails: Beige tone with blue tips 
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Eyes: A blend of  magenta and purple 
eye shadow across the contour of  the 
lids
Lips: Deep red lipstick

Eyes: A blend of  magenta at the 
contour of  the lids with deep grey eye 
shadow along the lash lines
Lips: Matte finish magenta
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Statement accessories are 
fashion must-haves in every 
closet as they can be worn 

with anything and 
everything. A trendy silk 

scarf  wrapped around your 
head with a stone 

embellished brooch and 
long-layered gold chains 

finish this extravagant look. 

Carissa Musrat swings by 
Sciccoso to check out 
what’s trending

Boho
Bling

Photos: Ashraf Uddin Apu
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A tribal printed crop corset 
with a maroon velvet blazer 
hints at an effortless 
boho-look and a bit of  ritzy 
fashion. Layer it off  with a 
statement necklace and 
bracelets to add more glitz.

 
You can totally steal 
this style for pool 
parties and casual 
hangouts. 
Accessorise with 
funky neckpieces 
and be ready to 
dazzle.  

Fit in a biker jacket over the corset for an added 
edge. Splurge in a brown or cream biker jacket 
for a more sophisticated look.

What can be more fashionable than a super sleek tailored coat in 
plaid. You can wear it with a basic camisole inside or button it up for 
a classier look. Boost your look with an embellished golden neck 
piece, chained anklets and a beautiful brooch.
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As winter comes to an end, we 
embrace a sun-kissed season. 
Checkout the spring-friendly 
fashions from the city’s best 
clothing lines 
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Models: Tumpa, Nabila, Sunehra 
Wardrobe: Anokhi
Jewellery: Revas
Makeup and hair: Farzana Shakil's
Photos: Riyad Ashraf 



























Model: Piya
Wardrobe: Jaya 
Makeup and hair: Farzana Shakil's
Photos: Riyad Ashraf 





















Model: Chitra, Kobita, Masihaat 
Wardrobe: Aarong
Jewellery: Aarong
Makeup and hair: Farzana Shakil's
Photos: Riyad Ashraf


























P.68       Cover Story: War, she wrote





Digital Painting: Jason Sabbir Dhali

angladesh rejoices 44 years of independence as a country. And why not? People have 
shed blood to gain recognition for their rights. Much of the war was fought by women even 
from within the confinement of their homes, prison camps and in various other ways.We 
bring to you stories from three women who have witnessed the nine month long war. 

B

War, she wrote
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Holding On
The 25th of March, 1971 was a horrifying night 
for the residents of Dhaka. Men were pulled out 
of their homes and shot down right in front of 
their loved ones. One family that managed to 
survive this terrifying ordeal was that of Mumtaz 
Khaliq’s, a mother of four and guardian of many.  

“Me, my husband Abdul Khaliq, my 
brother-in-law Prof. Abdur Razzaq and my four 
children, used to reside in a flat situated near 
Jagannath Hall, opposite the Shahid Minar. On 
the eve of 25th March, our family was in 
Shantinagar making funeral arrangements for my 
father-in-law. ‘Mejhobhai,’ as I used to call my 
brother-in-law, warned us of the edgy political 
situation and rushed us, including my other 
in-laws and their children, back to our house. 

“The evening of the 25th was tense. Our flat had 
two entrances; one at the front and the other 
towards the back. My son Litu barricaded the 
front door from the outside while all of us, about 
ten people, crowded inside one room and waited 
quietly. Everything was still outside. Suddenly, 
around eleven PM, the silence was broken by 
deafening sound of shooting. The Pakistani army 
began to storm the surrounding buildings, aiming 
pecific targets. Prof. Moniruzzaman and Guhu 

Tagore used to live in flats 
below ours. From our room we 
heard as they gathered Prof. 
Moniruzzaman, his nephew and 
some other relatives who were 
visiting, along with Guhu 
Tagore and executed them right 
there in the building. We could 
hear everything. The army came 
to our flat too and pounded the 
door, asking for Prof. Abdur 
Razzaq. He had wanted to open 
the door but I stood in his way, 
warning him that they would 
not stop with him - they’d also 
kill all the men there along with 
him. Our flat was locked from 
outside as was the flat next to 
ours where Prof Anisuzzaman 
used to live. Fortunately for 
them and us, they were not at 
home. As a result the army 
assumed that our flat was vacant 
as well, especially as we 
maintained pin-drop silence.  
When they left, we heard Guhu 
Tagore crying out for help; he 
was still hanging on to his life. 
Litu, Mejhobhai and Raja, a 
relative who was with us, quickly 
went outside and dragged Guhu 
Tagore’s blood soaked body 
into his house, to his wife. 

“For two nights and one day we 
sat like stones in one room, 
without any food, in complete 
silence. The army came back 
three times, looking for 
Mejhobhai. On the night of the 
26th everyone was so hungry 
that my husband crawled to the 
kitchen and somehow managed 
to cook some rice and lentils to 
make khichuri. We all finally ate a 
little on the morning of the 
27th. It was then that the army 
declared a curfew break. It was 
the only time for us to flee and 
we did with just the clothes on 
our backs. We left everything 
behind – our clothes, 
belongings, even our money. 

Eleven Rupees was all my 
husband had in his pocket as we 
escaped. 

“We ran for our lives, splashing 
through the ankle-deep pool of 
blood that had gathered from 
the executions. There was a 
broken wall next to our house 
through which we climbed out 
and sneaked into Dhaka Medical 
College, taking shelter in their 
Eye Department. Our cook kept 
a lookout for people who might 
be looking for us so that he 
could direct them to where we 
hid. When the cook spotted my 
eldest brother-in-law came he 
brought him to us. Borobhai 
immediately took us to his 
house in Lalbagh where his wife 
gave us some Kachi fish curry, 
daal and rice to eat. To us it 
tasted like the best food we had 
ever eaten. Mejhobhai kept 
hurrying us for the fear that the 
curfew break would end and we 
wouldn’t be able to escape to 
the countryside. Eventually we 
reached Shoyari-ghat, right as 
the break ended. There were 
boats lined along the banks 
waiting to take people to the 
other side. We all climbed 
aboard whichever boat we could 
and just as we did, the curfew 
ended again. Immediately the 
army approached and started 
firing from the bank of the river, 
killing the passengers on the last 
boats to set sail. 
“When we reached the other 
side, we walked for eight miles. 
On each side, all the habitats of 
the surrounding villages lined up 
along the road with various sorts 
of foods and water. Oceans of 
people moved forward, like 
millions of ants trudging along 
the road, all escaping from the 
horrors they had just 
witnessed.”

By Aumia Khundkar

“We ran for our lives, splashing through the 
ankle-deep pool of blood that had gathered 
from the executions”
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On the Run

Freedom’s Memoirs
In 1971 there were a number of Bangladeshis who were 
stuck on the West and weren’t able to make it back to 
the East. These Bangladeshis were mostly officers of the 
Pakistan Military Academy along with their families, who 
were rounded up and put into ‘prisoner of war’ camps 
because they had pledged allegiance to the East. Among 
the many prisoners incarcerated there at the time was 
Syeda Hosne Ara Husain, wife of Late Major A.B.M 
Akhtar Husain of the 14th PMA, who recounts her 
experience of the three years she served with her four 
children and husband in the POW camps of West 
Pakistan during 1971. 

According to her recollection, all the Bengali officers of 
the PMA were gathered from their respective stations 
into POW camps and allotted homes according to the 
number of their family members; small spaces for 
smaller families (one room) and bigger spaces for bigger 
families (two rooms). They weren’t allowed to go 

Taking the month of  Independence into 
account, we speak to someone who witnessed 
the Liberation War at a very early age. Artist 
Zebun Naher Nayeem speaks of  her childhood 
and the terror-stricken days of  1971 when she 
and her family fled the country in order to 
survive.  

“The Liberation War was an integral part of  my 
childhood memories. In March 1971, I was nine 
years old. Our father used to live in Feni; he 
would come visit us twice a week. Sometimes our 
mother would take me and my siblings to our 
grandmother’s house in Comilla. My brother was 
sent to Pakistan at a very early age to become a 
fighter pilot. On the 25th of  March, my eldest 
sister and I went to visit our grandmother. We 
heard awful noises that night; it sounded like 
someone was beating on a blanket in front of  a 
mic. Gripped with fear, I began crying. We spent 
the night lying on the ground. My sister and I 
had to escape from that house next morning. I 
couldn’t bear the fact that I was away from my 
mother. Back then, I had learnt two very difficult 
words; one was ‘searchlight’ and the other was 

‘statement.’ These two words 
are particularly etched in my 
memory because I clearly 
remembered the time when 
the Pakistani soldiers were 
looking for us using their 
searchlights. Because my 
mother was carrying 
information about my 
brother’s whereabouts, they 
had wanted her statement. 
Luckily, we were reunited 
after twenty days. Our 
brother returned for some 
time, but he left shortly as 
the Pakistani militants were 
looking for him. Our return 
to Comilla was cut short. 
One day, a freedom fighter 
disguised as a 
vegetable-vendor delivered a 
note which read ‘ESCAPE.’ 
This time we set out for 
Nangalkot. Upon settling in, 

we learnt that markets there 
were being burnt - we were 
being tailed by the Pakistani 
Army. My siblings and I, 
along with my mother were 
on the run, yet again.  This 
time we crossed the Indian 
Borders and entered Tripura. 
My mother sold some of  her 
jewellery to make ends meet. 
Survival became challenging 
as people were suffering and 
eventually dying from 
cholera.
The escapes were inevitable 
and the shelters were 
temporary and I still couldn’t 
forget how scared I was. 
Despite being brought to 
safety, reunited with my 
family I still remember how 
we ran, how we fought 
against all odds and how we 
survived.”  By Rubab Nayeem Khan

By Wasef Mustafa

“The escapes were inevitable and the 
shelters were temporary and I still 
couldn’t forget how scared I was” 
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beyond the barbed wire 
fence surrounding the camp 
compound which was always 
guarded by the sentry. Food 
and provisions were available 
at a CSD canteen, bearing 
items according to the needs 
specified by the families, and 
medical facilities all within 
the compound. These were 
to be managed on a 
sustenance allowance of only 
Tk 400 per month.
“At first we were kept at a 
camp in Campbellpur, 
Peshawar, and later moved 
to Mari, Northwest Frontier 
Province. Life inside the 
camp was quite difficult, as 
the prisoners and guards did 
not trust each other, and the 
prisoners were always in 
constant fear as they didn’t 
know how this would turn 
out. They seized any sharp 
objects and had very little or 
no possessions, just bare 
necessities; a few clothes, a 
bed, etc. Since we were never 
allowed to venture outside 
the camp, we had formed a 
community of sorts, with 
some of our more learned 
members providing 
education for the children 
since education was stopped. 
We would abide by the 
guards’ strict rules to the 
letter so that things wouldn’t 
escalate, because breaking 
rules or trying to escape 
meant serious consequences 
and even punishment.  
All means of communication 
from Bangladesh to Pakistan 
were cut off on account of 
the war, so we didn’t know 
of anything happening in 
Bangladesh. I had feared that 

all our relatives there were 
killed, but I had a 
brother-in-law who was in 
the Defense Science 
Organization in Rawalpindi, 
south of Islamabad. I had 
very little money to finance 
my family’s needs; I decided 
to sell some of my jewellery 
at Rawalpindi. There was a 
local milkman who traveled 
back and forth from the 
camp and he seemed to have 
compassion for us, so I 
convinced him to help me 
get out of the camp in secret, 
as we were not allowed to 
leave and the male prisoners 
had absolutely no shot at 
leaving. I told the milkman 
that I was going to 
Rawalpindi to visit a relative 
who was there, but I didn’t 
say why.” 
At the time, the Bengali 
women at the camp wore 
sarees and were easily 
recognizable, so in order to 
sneak out she had to wear a 
salwar-kameez, which is what 
the Pakistani women wore at 
the time. So she disguised 
herself as a Pakistani woman 
and managed to sneak out of 
the camp with the help of 
the milkman and reached her 
relative’s place in Rawalpindi.
“When my brother-in-law 
saw me at his place, he 
immediately assumed the 
worst - that my entire family 
was killed, but I explained to 
him that I was only there to 
sell my jewellery as I was in 
dire need of money. He told 
me that I wouldn’t need to 
sell my jewellery and that he 
would give me the money I 
need, but I refused because I 

didn’t know how the whole thing would turn out 
and whether I would be able to pay him back. So we 
went to the market and had my jewellery sold with 
his help. The next morning I started to go back to 
the camp, but a violent snowstorm had started, 
blocking all roads and crippling transport. I knew 
that I had to go back to the camp no matter what 
because if the guards found out there might be 
serious consequences. So I started walking in the 
snow, an uphill climb, falling down every so often. I 
didn’t have any boots or warm clothing, relying only 
on makeshift canes from fallen trees. I was 
exhausted and scared, and after walking for nine 
hours, approximately eight miles, I finally reached 
the camp and managed to sneak back in with the 
milkman’s help, where the other Bengali officers had 
already realised what had happened. After Pakistan 
surrendered and the war was over, we were offered 
the choice to stay back in Pakistan and live here as 
nationals, but that wasn’t what we wanted. We were 
flown back shortly by the Red Cross, and it was 
almost a blessing to back in Bangladesh.”
The courage and perseverance displayed by Mrs. 
Husain in the face of adversity really shows what 
people are capable of, especially when it’s a matter of 
life and death involving the self and loved ones.

“When my brother-in-law saw me 
at his place, he immediately 
assumed the worst - that my entire 
family was killed” 
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With a pinch of this and a dash of that, people who know how to brew 
magic in a pot find the experience relaxing and rewarding. In a 

food-loving nation like Bangladesh it is not surprising to come across 
people who find pleasure in experimenting with ingredients, playing with 

flavours and concocting recipes. In order to peek a glance into the 
kitchens of these non-professionals, Aidha Cader chats with two young 
ladies about how their cooking adventures have transformed them and 

shares some of their fusion dishes







Tasmia Momin, currently studying Pharmacy  is never far 
from the kitchen busy making exotic dishes with her very own twist. 
“It’s more than a hobby. Whenever I get some free time I brainstorm 
and come up with rare and exquisite recipes,” she confesses. 

Ingredients:
2 tbsp Olive oil
500g Beef, minced
2 Onions, diced
1 Carrot, grated
4 Garlic, grated
Salt & pepper to taste
A handful of  mushrooms, sliced
500g Tomato, puree
500ml Beef  stock
1 tsp Oregano, dried
A splash of  soy sauce
A splash of  Worcestershire sauce
½ tsp Sugar 
400g Spaghetti
Handful of  parmesan cheese & fresh basil

Spaghetti Bolognese
Preparation:
Heat oil in a heavy base pan and cook the 
mince beef for two minutes. Mix in the onions, 
carrots, garlic, mushrooms, salt and pepper and 
sauté for five minutes followed by mixing in 
tomato puree, beef stock, oregano, soy sauce, 
and Worcestershire sauce. Bring it to boil, 
reduce the heat and simmer for an hour. Add 
the sugar and adjust seasoning, stir well and set 
aside. Boil spaghetti in salted water for five 
minutes. Plate the spaghetti, add bolognese 
sauce garnish with a sprinkle of Parmesan and 
fresh basil.

She enjoys mixing flavours and trying out cooking methods 
from an array of  culinary regions and styles when creating 

her own version. “As I am studying Pharmacy I look forward 
to developing a career out of  it but I do have dreams of  

opening my own café someday,” adds Tasmia. Her mother 
has always been her inspiration in the kitchen and she is fond 

of  traditional recipes that has been passed down from one 
generation to another. 

Ingredients:

Preparation:
Cut the boneless chicken horizontally and hammer 
it down into thinner slices using a rolling pin. 
Whisk an egg with orange zest, salt and pepper. 
Dip the chicken slice in the egg and place it over a 
plate of seasoned breadcrumbs and shallow fry 
them in a non-stick fry pan. Serve with roasted 
tomatoes and caramelised oranges.

Chicken Escalopes with 
Caramelised Oranges





Strawberry Panna Cotta

“Celebrity chefs like Jamie Oliver, Nigella Lawson and travel shows that 
feature food are my inspirations. This helps me break away from my 

comfort zone and experiment with new and varied dishes,” she shares.  
She currently runs a food blog on tumblr called Sugar Glaze and often 

posts her culinary skills on instagram as @tasmiamomin.
 

Ingredients:
Vanilla Panna cotta

Strawberry topping

Preparation:
Soak the gelatin powder in a small amount of 
cold water. In a saucepan, heat milk with the 
sugar until it dissolves. Remove from the stove 
and add the gelatin. Stir well, strain the mixture 
and set aside to cool. Mix in the cream and pour 
on to individual glasses and refrigerate.
Topping: Soak the gelatin in a small amount of 
cold water. In another saucepan, mix all the 
ingredients except the gelatin, and simmer the 
mixture for fifteen minutes. Blend the mixture, 
return it to the stove and bring it to a boil. 
Remove from the heat and stir in the gelatin. 
Add the strawberry topping over the puddings 
evenly and set in the refrigerator for an hour.





Ingredients:
Chocolate cookies

Preparation:
Cookies: Sift the dry ingredients together. Beat the 
egg with sugar and butter. Mix in the chocolate and 
vanilla. Add the dry ingredients and mix to form soft 
dough. Make small balls and place on a baking sheet 
and place in a pre-heated oven at 180 °C for twelve 
minutes. Once cooked, cool them on a wire rack.
Cream: Beat butter and add the sugar, vanilla and 
salted caramel.

Sandwich a teaspoon of filling in between two 
cookies and dust with icing sugar. For garnishing, 
dust with icing sugar.

Salted caramel butter cream 

Chocolate Cookie Sandwich 
with Salted Caramel Cream 





Samira Shakur loves all things 
French and is ready to take on some of 
the hardest dishes to expand her creative 
skills in the kitchen. She currently 
teaches French at an international 
school. She holds a degree in Business 
Studies together with a diploma in 
French. However, cooking has given her 
the outlet to experiment with an artistic 
flair. “I always had an interest in cooking 
as far as I can remember. I would sneak 
into the kitchen in the absence of my 
mom and try out dishes,” she shares. 

Ingredients: 

Sun Dried Tomato Bread

Preparation:
Sift flour into a bowl, make a depression in the centre and add 
the egg, yeast, salt, sugar and milk powder. Knead well and add 
water, oil, dried tomato, puree and herbs. Continue to knead 
until the dough is soft. Set aside to rise in a draught free, warm 
environment. On a floured surface, roll the bread into required 
shapes, place in a greased baking tin, glaze with egg yolk, 
sprinkle with toasted sesame seeds on top and bake in a 
pre-heated oven at 180°C for 20 minutes.





Ingredients: 
100g Butter
50g Flour
Sugar for coating the ramekins
100g Caster sugar

100 ml Chocolate, melted
Whipped cream

Preparation:
Brush the inside of  the ramekins with butter, sprinkle the sugar evenly across the bowls and set aside. Melt half  of  
the butter in a pan over medium heat. Stir in the flour and 50g of  the caster sugar. Continue stirring until all of  the 
flour is mixed well with the sugar. Remove from the stove and gradually mix in the milk. Return to stove, stirring 
continuously until the milk thickens. Set aside to cool. Next mix in the chocolate and egg yolks. Whisk egg whites 
until stiff  and add the remaining castor sugar. Fold in the egg whites into the chocolate mixture. Pour the mixture into 
the prepared ramekins and bake in a preheated oven at 200°C for 25 minutes.

Chocolate Soufflé

Adding local ingredients and spices to 
international dishes and creating her 
signature flavours is what Samira 
enjoys the most. Along with her sisters, 
she is constantly discussing new dishes 
and ways to tweak the flavours in a way 
that would appeal to her family and 
friends. “Inspiration in cooking comes 
from my sisters who are great cooks 
and celebrity chef Jamie Oliver,” 
comments Samira. 





Ingredients:

4 Prawns, whole, cleaned and 
deveined

6 Prawns, diced
Soy sauce (As desired)
Salt to taste
Mint leaves for garnishing 

Preparation:
Boil the prawns in stock until tender. Divide the chopped prawns equally into four 
ramekins. Place the whole prawns on the rim of  the dish. Place two eggs in a bowl and 
stir gently without making any foam. Pour salt, soy sauce, and stock into the mixture 
and stir gently. Pour the mixture through a strainer into the ramekins. Place the 
ramekins in a steamer and cook for 20 minutes. Add garnish and serve.

Silk Pudding

She believes that even a home 
cooked meal can be of restaurant 
quality. As comfort food, her 
favourite is a chicken soup that 
she learned from her Chinese 
roommate back in college. “Today 
many local women are able to 
leave the home kitchen and take a 
giant leap into the professional 
kitchen, thanks to culinary schools 
that are opening up in Bangladesh. 
It is great to make a living from 
something they have always been 
good at,” adds Samira.

Ingredients:
4 medium sized crabs,

6 Garlic cloves, diced
2 tsp Garlic and ginger paste 
1 tsp Paprika 
8 Tomatoes, quartered
1 tsp Soy sauce

Oil as required
6 Fresh lemongrass leaves 
Salt to taste
A pinch of  sugar
A dash of  vinegar

Garnish:
Lemon slices 
Spring onions, chopped 
Fresh coriander leaves

Chilli Crab with a Twist
Preparation:
In a large wok, heat oil and fry the crabs until 
the shells turn red. Set aside. Using the same 
wok, lightly fry the tomatoes until soft. Add 
water and simmer until tomatoes are soft and 
cooked. Once cooled, blend the tomatoes and 
strain the puree. Heat oil in a wok. Add the 
onions and sauté until soft. Next, add the 
garlic and ginger paste, paprika and fry for a 
few more minutes. Add the diced garlic, soy 
sauce and continue to cook over moderate 
heat until oil starts to separate. Mix in the 
lemongrass leaves and tomato puree. Let it 
simmer for a few more minutes and add the 
fried crabs. Stir in water, salt and sugar. Break 
in the egg and mix well. Sprinkle a dash of  
vinegar and serve on to a plate and garnish.
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“Go to Holey” is my 
current answer for 
anybody who asks about a 
good place to pick up 
bread from. It’s true that 
I’ve been on the hunt for 
an authentic 
neighbourhood spot 
where the food is fresh 
and the view is breath 
taking. Without a doubt, 
Holey Artisan Bakery has 
become our Friday brunch 
hangout with family and 
friends. Sipping freshly 
brewed coffee while eating 
warm flaky feta filled 
croissants that melt in my 

mouth, the choking 
metropolis just beyond the 
walls become a faraway 
fantasy.
If  you’re looking for 
quality food and ambiance 
there is no place that 
matches Holey Artisan 
Bakery. Tucked away at the 
end of  Road 79 facing the 
Gulshan Lake, a sprawling 
garden with a 
Mediterranean style café 
selling freshly baked, hot 
breads, pastries, pies and 
cakes with an array of  
coffees, it is the place to 
visit. It has gained 

popularity in a relatively 
short time span and this 
prompted me to sit with 
Sadat Mehdi, restaurateur 
and co-owner of  Holey to 
ask him what makes this 
bakery a cut above the 
rest.
“The concept of  an 
artisan bakery is new in 
Dhaka,” he explains. This 
prompted Porag, his wife 
Lillian and Sadat to seek 
out Maurice, an artisan 
bread baker from the UK, 
to setup this venture. 
Artisan bakeries often use 
age-old traditions in an 

open kitchen, using only 
the finest quality 
ingredients to create bread 
baked in a stone lined 
oven. This is very different 
than any machine made, 
mass-produced variety. 
 There is a science behind 
the reactions of  the 
ingredients and the 
environment for breads to 
develop to perfection. 
These invariably affect the 
final product in texture, 
colour, quality and the 
amount of  holes it has. 
The large holes in the 
bread inspired Lillian to 

Aidha Cader checks out her favourite local bakery and finds out what 
makes it special 

Baked in Style



85



name the bakery Holey. 
“Control of  the 
fermentation process and 
the action of  natural 
bacteria can produce 
anything from a light 
delicate flavour to a deep, 
strong, rustic flavour,” he 
further adds.
A sweet baguette is perfect 
with butter and jam or 
sourdough makes for a 
great sandwich with meat 
as well. The staff  is 
knowledgeable about 
pairing the various types 
of  breads with the perfect 
accompaniments and are 
eager to assist their 
customers. Often we sit at 
a table outdoors and enjoy 
a crusty baguette sandwich 
with roast beef  and 
caramelised onion chutney, 
enjoying the blend of  
flavours and textures. The 
Tuscan baguette, with 

olives, fresh basil and 
fire-roasted onion together 
with tuna-mayo is also 
good for lunch. If  you’re 
on the run, try their 
almond croissant or 
Pizzaiola, a bagel topped 
and baked with cheese, 
tomatoes, onions, 
anchovies, olive oil and 
herbs. For a taste of  a local 
classic, the vegetarian 
Bengal Turnover with a 
hint of  spice is excellent to 
whet your craving. The 
chocolate brownie is 
intense and with a cup of  
espresso it becomes the 
perfect way to finish off  
the afternoon. By midday 
the place gets quiet busy 
and often the lack of  
seating makes the garden 
the idyllic picnic ground.
To run such a niche 
concept, profit cannot be 
the only important driving 

force. “It was the passion 
that drove us into this 
venture.” explains Sadat. 
Being in the restaurant 
industry since 2010 as 
co-owner of  Izumi, he 
knows the key in running a 
successful food business is 
to keep the customers 
coming back for more and 
insists that consistency in 
quality is the main factor. 
“The location is 
undoubtedly an added 
benefit but I am confident 
that even if  we were selling 
our goods elsewhere in the 
city, it would be just as 
popular,” he confirms. 
The partners are personally 
involved in maintaining 
quality and standards in 
sourcing ingredients, menu 
planning and adopting the 
HACCP hygiene guidelines 
at the bakery. “Any product 
on the shelf  that does not 

look and feel the way it 
should is removed 
immediately” adds Sadat.
Sadat and his partners have 
plans to expand the bakery 
into a restaurant serving 
classic dishes from 
different parts of  the 
world. Currently, they have 
Spanish chefs who are 
working under the 
guidance of  Porag to 
create a diverse range of  
cuisines that will be served 
for breakfast, lunch and 
dinner. “We are still at an 
experimental stage with the 
restaurant,” says Sadat who 
is looking forward to open 
this aspect within the same 
premise.
Thanks to the likes Holey 
Artisan Bakery, many 
Dhakaites are now able to 
indulge in this simple 
pleasure in a delectable 
way.





Mehrin Mubdi Chowdhury delves into the life of stage maestro Aly Zaker

 

Behind the Curtains
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What does a day in the life 
of  Aly Zaker look like?

I am a morning person. I love 
waking up early to watch the 
sunrise; it reminds me of  all 
the good things in the world 
and keeps me positive and 
motivated. In fact I always 
prefer mornings and the 
glorious rays of  the sun 
compared to the darkness of  
the night, which usually 
reminds me of  miseries. If  I 
have a book to read, I would 
do so in the morning, get 
through the newspaper then 
browse through Facebook.
I try to cycle and use the 
cross trainer at the gym that I 
have set up inside my 
apartment. By noon, I am 
usually ready for office and 

work and I come back home.

I prefer to take a late 
afternoon snooze and 
continue reading the book 
that I had been reading in the 
morning. I write regularly for 

a local newspaper and if  I 
have to do any research on 
the writing, it is usually 
during this time that I do it.

How do you manage a 
company of  the calibre of  
Asiatic 360?

dynamic, young and compe-
tent person who also holds 
ownership to that company. 
They are responsible for the 
growth of  their respective 
businesses, so I do not have 
to worry about each and 
everything. I believe that if  
you want a company to grow 
in the long term you need to 
distribute the workload and 
authority. In case of  any 
major issues they all consult 
with me. If  I’m not available 
at my office, they can come 
to my house and give 
presentations. My doors are 
always open for them.
My wife Sara is the Managing 
Director of  the the company 

and I would like to say that 
she has a keen sight for 
business; my son Iresh and 
daughter Sriya are both 
competent individuals who 
are also looking after the 
company.

What does the stage mean 
to you ?

The stage is my first love; I 
really wish to go back to 
those days. We started the 
process in the early 70s. We 
pioneered the concept of  
selling tickets for stage play in 
Bangladesh. I am currently 
directing the play ‘Cherry 
Orchard’ by Anton Chekov, 
which I have titled as 
‘Kathalbagan.’ I took a break 
from this project, but I hope 
to return to it very soon.

Do you have two-left feet?

 I will let you in on a secret, I 
cannot dance at all so I try to 

When I entered the picturesque apartment,I 
was expecting a lot of chaos. Surely it is not an 
easy task to head a company as big as Asiatic 
360. However, I was taken aback by the 
serenity of his residence, surrounded by 
greenery.  Culturally inclined, Aly Zaker has a 
knack for collecting artefacts ranging from oil 
paintings to antiquities. A few minutes into 
waiting for him, I was greeted by two cute 
playful dogs, Plato and Gogol and a cuddly cat 
called Bhaghu. It further relaxed the already 
tranquil atmosphere when Aly Zaker greeted 
me with his warm smile and offered tea and 
snacks. We decided to carry out our tete-a-tete 
at a cozy corner in his living room which he 
happily pronounced as his reading zone.
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avoid parties which involve 
dancing. In fact, parties are not 
exactly my cup of  tea. I have 
many friends and usually they 
come to my house and we relax 
and have a comfortable 
conversation. And when I do 
go, I am the odd one out. Sara 
loves to dance and she usually 
cannot attend because of  me. 
But now, after so many years of  
marriage and understanding we 
have agreed that I have two left 
feet!

We all know about your stage 
and writing activities. Tell us 
something we dont know 
about.

Well, there are so many things I 
am passionate about and to 
choose one from all of  them is 
quite hard. Apart from stage 
and writing, I am passionate 
about photography, because the 
interest came to me quite 
suddenly.
In the early 90s, during every 

and I would go to Cox’s Bazaar. 
I had a classic camera and I 
loved taking pictures of  my 
family. One day, I stumbled 

upon some wild purple flowers 
and instantly knew that I 
wanted them to be the subject 
matter of  my photos.  Armed 
with them, I went to see my 
friend Dr. Nowazesh Ahmed 
with them. I bluntly told him 
how I wished to do 
photography with wild flowers 
as a subject matter. He 
supported my endeavour and 
we both got to work on the 
topic. Since he was a botanist, it 
was very helpful. We co – 
authored a book called ‘The 
Wild Flowers of  Bangladesh’ in 
the early 90s. 

Later in 2007, I had an 
exhibition called ‘Balika’ which 
showcased photos of  women in 
their adolescent years. I wanted 
to highlight the time when they 
were most carefree and the 
entire world was in their hands. 
A few years into the future, the 
tension and pressure of  the 
world would fall on them and 
this innocence would fade away. 
So I wanted to capture that 
state of  purity as much as 
possible. The exhibition was 
much appreciated and hence I 
plan to publish a photobook in 
the future and name it ‘Visual 

Monologue’ with pictures I 
took over the years. You may 
see it soon in the market.

Do you have any message for 
the younger generation?

I have many and I hope to 
come across as clearly as 
possible.

First, look within yourself, see 
exactly what you intend to do. 
Then start your journey of  life. 
Avoid the apparentness of  life, 
get into life itself.
I have told my daughter, Sriya 
after her marriage that success 
in marriage depends on how 
much we give to the marriage 
and how much we cooperate; 
the spirit of  sharing is 
extremely important.
Dont hurt anyone. At the end 
of  the day, faith in God 
matters; sit back and close your 
eyes and think whether you 
have hurt anybody during the 
day, if  not then you are one 
step closer to the Almighty.



I am a morning person. I love waking up early to watch the sunrise; it 
reminds me of all the good things in the world and keeps me positive 
and motivated
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If  you are a woman, try this: tell your family and friends 
that you want to be Prime Minister, or tell them you want 

you want to do. You’re bound to get mostly encouraging 
reactions. “Go ahead,” they’ll say.  It’s already been done. 
No reason why you can’t if  you put your mind to it. But 
what if  you told them you want to travel alone? Not just 
taking a plane or a bus to somewhere, but taking a whole 
trip by yourself. This time, even the most open-minded 
ones among them would frown a little bit. They’d worry 

about your safety more than anything else. Some would 
think you have nobody to go with. Others would wonder 
if  everything is alright with you. 

It’s ironic that while we know it’s psychologically 
important to be comfortable being alone, we associate 
alone with lonely without much thought. For women; 
gender stereotypes, domestic responsibilities and safety 
concerns make the notion of  them travelling alone even 
more problematic. History documents the voyages of  

Wander Woman
Sazia Sharmin’s commentary
on women travelling by themselves
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many men on their great travels. On 
the other hand, Jeanne Baret, the first 
woman to circumvent the world 
could only do it disguised as a man. 
So what are the options for you here 
today?
Although women travelling by 
themselves is an unusual trend, 
women-only group trips have caught 
on. Professional women are putting 
together mini breaks outside the city 
and country with their friends and 
colleagues. University students are 
taking women’s-only group 
excursions. The burgeoning domestic 
tourism business sector is great news 
for women. The modern hotels and 
resorts in major tourist destinations 
like Cox’s Bazaar have gone a long 
way to minimise concerns over safety. 
Outside the country, Maldives, Nepal, 
and Thailand are popular, safe, and 
enjoyable choices. 

To get a sense of  what it’s like for 
women from other parts of  the 
world travelling in Bangladesh, I 
asked several expats about their 
experience. They all agreed that 
knowing some Bangla and dressing 
conservatively in the local fashion 
was helpful. 
Rosy S. said, “There have been 
unpleasant and overcrowded 
moments but people are kind and 
helpful, same with local buses, boats, 
trains. Never had much of  a problem 
other than having to nudge some 
guys who ‘fell asleep’ on my 
shoulder.” Kathy F. was advised by a 
local friend to buy two seats on the 
bus for comfort. She noticed that “it 
helps to seem confident even if  you 
are not feeling that way; less people 
will pester or take advantage of  the 
situation.” 

I also spoke to Bangladeshi women 
who have travelled alone or in 
groups. For Soha N. travelling solo 
began for business purposes and she 

was hooked. She says, “It’s wonderful 
to have your loved ones near you. 
But to be truly in the company of  
yourself  has a meditative and 
rejuvenating effect on me. When I 
travel on my own, it’s completely 
different from when I take a vacation 
with my husband. “Other women 
who have travelled in a female-only 
group told me that common interests 
and the break from constant 
negotiations with significant others 
make it a truly relaxing experience. I 
asked them if  they felt different and 
if  they received extra attention from 
men at their destination. “Not really,” 
they said. “If  anything, often hotel 
staff  members were extra helpful and 
courteous.” Did men hit on them 
more? To this, Tassia H. boldly said, 
“That happens to me whether or not 
I am with other men or women.”
That’s the thing about women 
travelling alone. It’s risky, but that’s 
because the world can be a scary 
place for anyone anywhere. If  you go 
on a trip alone and have a negative 
experience, you are bound to be told, 
“You should have never ventured 
alone.” But the fact is, it probably 
didn’t have much to do with your 
decision to travel alone. Terrible 
things happen to the best of  us in the 
security of  our own home. Since we 
are speaking of  women, let’s not 
forget the uncomfortable fact that 
most assault on women comes from 
their nearest and dearest people - not 
strangers in unknown places. 
So go ahead, take that trip you have 
always wanted to. You really can just 
pack your bags and go spend a 
weekend all by yourself. The ground 
rules for travel remain the same 
whether it is men or women or a 
mixed group. However, there are 
some extra precautions women can 
take, which we have listed for you. 
With good planning and preparation, 
women can, are, and will be travelling 
solo.

Safety Tips for 
Women Travelling 
Alone

Safety Tips for 
Women Travelling 
Alone

Do your research before you 
leave. Know what to expect. Book 
ahead as much as possible.

Pay a little extra for safety and 
comfort. Choose a central hotel or 
guesthouse in a well-lit area of the 
town, with a 24-hour front desk.

Always ask to see the room 
before you accept it. Check if the 
doors and windows can be locked. 
Are there any holes on the door or 
walls? Are there fire escape 
routes? Don’t stay anywhere unless 
you are confident and comfortable.

Inform family and friends of your 
whereabouts so that they may be 
aware if something goes amiss. 
Leave a trail. Inform hotel staff of 
your plans so that they know when 
to expect you back or leave a note 
in your room.

Carry a rubber doorstop to 
wedge from the inside of your room 
at night.

Carry a safety whistle, much 
more effective than screaming 
“Help” if the need should arise.

Be careful about what you drink 
and where. If you are on business, 
keep meetings strictly professional. 

I know that “The way we dress 
does not mean yes”, but for travel, 
dressing conservatively is the way 
to go.

Make new friends, but try not to 
give out too much information. It’s 
wise to stay purposefully vague 
about where you will be staying and 
where you are headed next. 

Be respectful towards local 
people and their culture. This 
applies even if you are travelling 
within the country. 

Be assertive about your 
decisions to discourage unwanted 
attention.

Take common sense measures 
that apply to everyone on the road, 
men or women. Carry copies of 
your documents and cards. Keep a 
hard copy of emergency contact 
info in case you lose your phone or 
run out of charge.

Forget about waiting for your honeymoon when you can 
finally take a trip you have always wanted to.



City of
Ruins



Lalbagh Fort: Also known as Fort Aurangabad, 
the Lalbagh Fort is an incomplete structure that was 
built during the 17th century by Mughal Subahdar 
Muhammad Azam Shah, the son of  Emperor 
Aurangzeb. The three highlights to the architecture are 
the Diwan-I-Aam, the Lalbagh Fort Mosque and the 
Tomb of  Pari Bibi. The three buildings connect from 
east to west and north to south via a water channel with 
fountains. The Diwan- I-Aam is a two storied building 
located in the east. A single storied Hammam is 
attached to its west. On the eastern side, you will find 
the three-domed Lalbagh Fort Mosque attached to a 
water tank. The Tomb of  Pari Bibi stands between the 
two buildings in one line. Pari Bibi, also known as Iran 
Dukt, was the daughter of  Shaista Khan and had been  
buried inside the tomb. The construction of  the fort 
was stopped right after her death.

Armenian Church: Located at Armanitola, the 
Armenian Church was built during the 17th century as a 
significance for the Armenian community in the city 
during that era. Before the construction of  the church, it 
was an Armenian graveyard. The tombstones salvaged 
from the site signify the Armenian lifestyle. 

Popularly known as the City of Ruins, this Mughal Bengal city is bursting 
with sights and sounds that one can’t possibly find within the bustling 
streets of Dhaka. 
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Chawkbazar Shahi Mosque: Founded by 
Shaista Khan, the mosque was built in Chawk bazar in 
1676.  This mosque is said to be the earliest structure 
in the History of  Muslim Architecture. This mosque is 
a great influence on mosque architectures in Dhaka 
and Murshidabad.
   Ahsan Manzil: Also known as the Pink 

Palace, Ahsan Manzil is the official residence 
of  the Dhaka Nawab Family. The construction 
of  this palace started in 1859 and was 
completed in 1872.  There are two buildings: 
The Rangmahal and the Andarmahal. 

Old Dhaka’s Shakhari Bazar is an equally vibrant 
neighbourhood. Here, you will be able to learn about the 
significance of  Hinduism. A rickshaw ride through their 
Shakhas will take you to markets which sell items for 
religious festivities such as musical instruments, fireworks, 
statues of  gods/goddesses etc. You may also come across 
oodles of  small temples in this neighbourhood. If  you’re 
around Wari and Thathari Bazaar, expect to stumble upon 
the Joy Kaali Temple there.
  
For the foodies, Old Dhaka should be an absolute delight. 
Places like Royal Restaurant, Nanna Shahi Morog Polao 
and Hajir Biriyani will satisfy your appetite at very 
reasonable prices. Also, Chawkbazar is known best for 
their Moghlais. Old Dhaka holds a lifestyle which has a 
hint of  tradition in almost every aspect; starting from 
their horse drawn tom toms to their local food. This is 
your go-to place if  you want a change of  scenery.





How long have you been practising 
yoga? What inspired you to start?
I started doing yoga when I was 14. My 
older sister used to go to a class 
conducted by a lady named Fouzia 
Mansoor and our mother made me tag 
along with her. I turn 35 this year, so 
over two decades of  practise. After 
wrapping up college, I started working in 
the development sector and at work I 
taught yoga twice a week to the female 
staff  at CARE Bangladesh. After I had 
my daughter, I started teaching more 
regularly and eventually went on to get 
certified to teach professionally.
There are many old wives’ tales 
attached to yoga (like floating, 
unusual meditative stances, power 
derived from the Chakra pool, etc.) 

Serenity 
    of the Soul

due it being an ancient and ‘mysterious’ form of  
meditation. What is the difference between such myths 
and the actual practise? 
Yoga or “union” comes from the ability to detach or discipline 
the constantly thinking self  from whatever is going on 
externally – the union in question of  course is that of  the 
breath, mind and body. In the ancient texts there is an image of  
a chariot being controlled by two reins and it is said that this 
yoke or control is the yoga – a metaphor for being able to 
control the ever-altering mind.
Thus, yoga empowers us to be unfettered by situations or 
outcomes, be they pleasant or otherwise. It strengthens the 
mind alongside the strengthening of  the physical body. The first 
yoga sutra by the sage Patanjali reads, “Yogas chitta vritti nirodah – 
yoga is the cessation of  the modifications of  the mind.” 
There is however a lot of  truth to the “old wives’ tales” as you 
call it. Meditation can be a form of  out of  body transcendental 
experience as can conscious breathing. However, there are no 
shortcuts, practise is essential and in the words of  the famous 
guru Pathabi Jois “Yoga is 99% practice and 1% theory.” 

You follow the Ashtanga Yoga form – what sets it apart 
from the various other forms?
Ashtanga is a lifetime yoga practise. The practitioner graduates 
from the first series to the intermediate, third and so on. Each 
series has an intelligent set of  postures/sequences to practise 
designed through centuries to help the practitioner develop 
physically, mentally and spiritually. So you have to do the 

Tamzidur Rahman 
talks about yoga with 
Anika Rabbani

98



I have been injured many times – mostly when I was not being mindful 
and when I was pushing my body beyond its limits. You have to watch 
out for the ego voice which eggs you on to do more instead of  listening 
to the cues your body gives you to stop, slow down, modify or even skip 
a pose. Most injuries happen when there is something for the student to 
learn, perhaps a lesson in slowing down and listening to the internal cues 
signalled by the body.
The main aspect of  yoga is meditation and turning inwards with all our 
focus. You cannot come to a yoga class with only half  your attention or 
giggle with friends or stop to check your Facebook – you have to be fully 
present. If  you are not then you can very well get injured. The same 
thing happens to people in my Karate/Jiu jitsu class!

Do you have any advice for beginners? 
If  you take up yoga remember it is not just a physical exercise. It will 
creep up on you as though by surprise, toughen up your spiritual muscles 
and leave you fighting fit for anything life throws your way – come to 
practice with an open mind and remember always to breathe consciously. 
After all, you don’t do the yoga – the yoga does you. 

practise six days a week with one day 
off. It’s deeply rooted in tradition – we 
don’t practise if  there is a full moon 
for example and on the rest day, we eat 
a lot of  sweets and take castor oil 
baths. 
It’s also the hardest, most challenging 
form of  yoga that exists. It’s namely a 
breathing practise that looks like 
serious gymnastics. The deeper you get 
into the practice you realise that it is in 
fact a form of  moving meditation. 
I currently teach the primary series – 
also known as yoga chikitsa in Sanskrit 
which means yoga therapy or cure. 
When done regularly this practice is 
known to cure illnesses and purifies the 
body both mentally and physically.

Can you elaborate on the benefits 
of  yoga for the residents of  Dhaka?

Yoga is perfect for the citizens of  
Dhaka as it’s a city that leaves you in a 
state of  high stress, bad diet and 
lackluster exercise options. It will leave 
you feeling stronger, younger, more 
supple at the joints. Continued practice 
of  yoga will improve digestion, skin, 
hair, memory, and mood and the list 
can go on. I don’t see how anyone can 
not benefit from practice of  yoga but 
you need to remember, just coming to 
one class won’t solve anything, you 
have to keep practising.  

A handful of  yoga practitioners 
suffer physical injuries each year 
due to which yoga has been 
criticised for being potentially 
dangerous. From your experience, 
how much of  this is true? Have you 
ever been seriously injured doing 
yoga?
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Jennifer Lawrence was recently named the highest-grossing 
actress of  2014 by Forbes magazine. The annual list ranks actors 
and actresses based on the combined gross of  all their movies at 
the box office. The 24-year old made an estimated $1.4 billion, 
with her roles as Katniss Everdeen in The Hunger Games: 
Mockingjay – Part 1 and as Mystique in X-Men: First Class and 
Days of  Future Past. She leads a pack that also includes Chris 
Pratt, Scarlett Johansson, Mark Wahlberg and Chris Evans along 
with several other A-list Hollywood actors and actresses. 
Lawrence’s place at the top of  this list represents a significant 
change in how women are portrayed by Hollywood and 
perceived by its audience. Previous years’ top-grossing actors 
were Dwayne “The Rock” Johnson in 2013, Robert Downey 
Jr. in 2012, Daniel Radcliffe in 2011, Leonardo DiCaprio in 
2010 and Johnny Depp in 2009. Their earnings were bolstered 

Naveed Islam 
looks at the 
changing 
perceptions of 
women in the 
entertainment 
industry
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by their roles in action movies or 
adaptations of  comic books, young 
adult or children’s fiction. Lawrence 
in 2014 has shown that both the 
industry and its fanbase are ready for 
more women to take on starring 
roles in action films and anchor 
big-budget franchises. It is strange to 
think of  Jennifer Lawrence as a 
pioneer in this regard, considering 
that many actresses have found 
success in the genre on television. 
Sarah Michelle Geller had a 
generation of  TV addicts following 
her exploits on Buffy the Vampire 
Slayer while Jennifer Garner’s turn as 
Sydney Bristow on Alias made her a 
crossover star. More recently, Tatiana 
Maslany has earned widespread 
critical acclaim for her starring role 
in BBC America’s hit science-fiction 

thriller Orphan Black. Sadly, the same 
could not be said of  women in film 
as they fail to draw the audience’s 
interests unlike their male 
counterparts.

Another industry where the tide 
seems to be turning is in the 
videogame world. In Nintendo’s 
Metroid, published in 1986 for the 
Nintendo Entertainment System, 
players fought their way through 
alien hordes on the planet Zebes as 
Samus Aran only to famously 
discover that beneath the helmet of  
the blaster-wielding bounty hunter 

was a woman. Capcom’s Street Fighter 
II hit the arcades in 1991 and 
introduced the world to Chun-Li, an 
expert martial artist who could 
match blows with the rest of  the 
male fighters on the game’s roster. 
But while Samus and Chun-Li were 
ground-breaking characters in the 
medium, they were also glaring 
evidence of  the misogyny and 
sexism that ran rampant in the 
videogame industry. Chun-Li was 
sexualised with tight leggings and a 
form-fitting Chinese dress 
ill-becoming of  a purported martial 
artist and players who completed 
Metroid fast enough were ‘rewarded’ 
with a bikini-clad Samus. When 
gaming moved into 3D, the problem 
seemed to get worse. Lara Croft, star 
of  the Tomb Raider games, led a 

litany of  buxom virtual heroines 
furthering the argument that women 
could only star in action games if  
they showed enough skin. 
Fortunately, the seventh console 
generation saw a change in the way 
women were portrayed in gaming. 
The champion of  this cause was 
ironically Lara Croft, albeit a 
redesigned and reborn Lara in the 
rebooted Tomb Raider. Here, Lara 
was cast as a believable character, 
whose harrowing and emotional 
journey helps her become a strong 
and capable young woman. Another 
example comes from Bioware’s Mass 

Effect series, where players are given 
the option of  playing as a male or 
female Commander Shepard. While 
more gamers chose to play as male, 
it is the female hero, affectionately 
called “FemShep,” who gets much 
of  the adulation from fans.

In the world of  comic books,  
women have made great strides. DC 
Comics’ Wonder Woman, who has 
long been hailed as the poster-child 
for feminism in pop culture, has 
enjoyed a revival in interest, thanks 
to writer Brian Azzarello and artist 
Cliff  Chang. Marvel Comics’ Carol 
Danvers, a longtime member of  the 
Avengers under the alias Ms. Marvel, 
assumed the mantle of  Captain 
Marvel in a well-received solo series. 
Both Wonder Woman and Captain 
Marvel will get their own solo films 
in 2017 and 2018 respectively, which 
should be seen as a major 
breakthrough for women in the 
lucrative summer blockbuster 
season. Last year, Israeli-born actress 
and model Gal Gadot was cast as 
Wonder Woman in Warner Bros. 
highly anticipated Batman v. Superman: 
Dawn of  Justice and upcoming 
Wonder Woman film. The choice of  
Gadot for the role was divisive, with 
critics questioning whether or not 
Gadot would be able to do justice 
(pun intended) to the role based on 
her limited acting experience. The 
fact that this hullabaloo was made 
over whether or not she could 
faithfully embody Wonder Woman 
and not over her cup-size or beauty 
relative to other interchangeable 
Hollywood ‘It girls’ shows how far 
we’ve come and where we’re going. 

The entertainment world is bracing 
itself  for something of  a creative 
revolution as women, no longer 
content with being damsels in 
distress or pining after their heroes, 
take up arms to star in action 
movies, comic books and 
videogames. It is now cool to fight 
like a girl. 



 Lawrence in 2014 has shown that both the industry and its 
fanbase are ready for more women to take on starring roles in 

action films and anchor big-budget franchises. 
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The first thing that struck Mallon when 
he walked in through the door was the 
smell of  porridge and something very 
close to urine. It took him a while to 
adjust his vision to the new light. 
Although the light was not much 
brighter than the dark hallway, it took 
him sometime to figure out what 
occupied his surroundings. He found 
himself  standing in a dimly lit room 
with a bed in the centre. In one corner 
of  the room was a chair in which 
shabby clothes were dumped one after 
another. On the wall over the chair, 
hung a photo frame from where a fair 
looking woman smiled. Mallon’s eyes 
darted around the room for a while but 
stopped as soon as the gypsy came to a 
halt. The gypsy slowly lowered himself  
onto the bed, resting his weight on his 
knees and kneeling forward. Confused, 
Mallon wondered what the gypsy was 
up to. Was he in pain? Mallon felt 
ashamed. Before he could approach 
the prostrating gypsy, he heard a croak 
that diverted his attention to a figure 
lying on the centre of  the bed. Mallon 
suddenly realised that the gypsy was 
actually bent towards the small figure 
protectively.

Mallon tried not to move so as to give 
the gypsy his space and comfort. 
However, not much time passed until 
curiosity got the better of  Mallon. He 
slowly walked towards the bed and 
when the gypsy did not make any 
defensive movement, Mallon knew he 
was welcome. On reaching the gypsy, 
he found himself  looking at a small, 
frail girl lying on the bed with her arms 
stretched towards the gypsy. Mallon 
felt a pang in his chest. He slowly sat 
down on the bed beside the gypsy, his 

eyes fixed on the girl. After a few minutes of  
silence, the gypsy spoke, “This is my daughter 
Tiara and she is suffering from meningitis.” The 
little girl said something that was barely audible 
but it sounded something like, “Help me.” 
Mallon immediately had a déjà vu.  For a 
moment he could hear the doctor saying, “I’m 
sorry Mr. Mallon, but your daughter has been 
diagnosed with a malignant brain tumour.” 

“She has been suffering from meningitis for the 
last year and her condition has gotten worse 
since her mother’s death two months ago,” he 
gestured to the photograph that was hung on the 
wall over the chair. “Today’s the last day of  
payment for her operation.” 

The gypsy’s desperate, clumsy attempt to pick 
his pocket back on sixty four started to make 
sense to him now. Mallon sighed. He felt 
sympathetic towards the gypsy. As if  his 
daughter’s diease was not enough of  a 
punishment for him, he had to lose his wife too. 
Mallon’s life mirrored the gypsy’s in one way or 
the other. Mallon also lost his wife, only in his 
case it was to a divorce, and Lucy’s condition was 
once the same as Tiara’s.  “What amount are you 
falling short of?” he asked. The amount turned 
out to be a bit of  a nuisance since bank hours 
were about to be over and it would be 
impossible for Mallon to attend both the 
meeting with Dr. Silvestri and visit the bank. The 
meeting with Silvestri was equally important.

Mallon checked his watch again and knew what 
he had to do. He promised the gypsy that he 
would come back in two hours with the money. 
The gypsy believed Mallon’s words, not only 
because of  the sympathy in his expression but 
also the confidence in his voice. Mallon asked 
the gypsy if  there were any telephone booths 
nearby. Luckily, he found one. Mallon’s brain was 
working very fast. All he had to do was convince 
Silvestri to allow the meeting to be held an hour 
later which would buy him time to visit the bank. 
Since the taxi was already waiting, it would save 
his time, although it would be a little hard to 
convince the already furious taxi driver. He 
would have enough time to come back with the 
money after attending the meeting at Silvestri’s 
office. Mallon was never more confident and 
hopeful in his entire life. He would be able to 
help a child survive. The thought of  it made 
Mallon smile.                                                                                                                                                                                                                                                                                                                                                                                                                                         
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Are you hot and brooding, fun 
and full of flavours or a bit of 

both? Let’s find out what kind 
of cuppa you are!

When you drink a lot of  caffeine, you are:

a.  Indifferent 
b. Depressed    
c. Agitated       
d. Energetic   

2. You're stressed at work. How do you cope?

a. You try to solve all the problems in hand as soon 
as you can 

b. You freak out and mess up 
c. Keep those coffees coming   
d. Take a deep breath and get yourself  together 

3. When you wake up in the morning, what's the 
first thing you think?

a. “Time for some yoga” 
b. “Can’t wait to start my day” 
c. “Do I need to get out of  bed?” 
d. “Where’s my coffee?” 

5. Where would you go on a vacation?

a. Bangkok  
b. Cox’s Bazar 
c. Amsterdam 
d. Blue Mountains 

6. What kind of  exercise activity do you 
prefer?

a. Taking a walk in the park 
b. Does talking count? 
c. Kickboxing 
d. Power yoga     

7. Which of  the following is the closest to 
how you order your coffee?

a. No cream, only sugar 
b. Coffee mate and sugar 
c. Espresso shots
d. No cream, no sugar 

Caffeine 
personalities

Mostly A’s
Decaf Sumatra: You don’t like having work pending and intend to finish 
up tasks so you can relax. You are cheerful, energetic and always 
thinking up out-of-the box solutions to problems.

Mostly B’s
Instant coffee: Everyone loves you. You are easygoing, fun and a 
people person. You have no pretenses, and people easily fall in love with 
your transparent honest nature. 

Mostly C’s
Brazil 100% Arabica: You are impulsive and creative. However, 
sometimes laziness can hold you back. The party doesn’t start till you 
walk in.

Mostly D’s 
French roast: You are a hard one to please. Making no compromises 
and always getting your priorities straight, you are dependable. You enjoy 
the good things in life without being extravagant.
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AIDHA

With my ever-present fascination for 
Islamic art, the Dhaka Sufi Music 
Festival was a great chance for me to be 
part of an artistic and cultural 
extravaganza. It was a treat I was 
looking forward to; when the day finally 
arrived I realised that the venue was 
farther away than what I had 
anticipated. The traffic was 
hectic on the first two nights 
and we missed the first acts. 
On the final day the roads were 
less congested as the looming 
hartal woes ensured that most 
people stayed home.

I enjoyed the Tunisian and the 
Egyptian performances the 
most. They had the perfect mix 
of performance art and 
commercialism bound by Sufi 
music. I had seen similar mystic 
musicals in Konya, Turkey- the 
birthplace of the Whirling 
Dervishes and also in Cairo, 
Egypt. In comparison, I found 
the acts overseas to be more 
authentic. However, as a 
travelling troupe performing  in 
front of a diverse international 
audience, these acts had the 
right showmanship. Many 

attended the final night to watch and 
listen to Rahat Fateh Ali Khan, the 
legendary Qawwali singer. It was an 
electrifying performance. He delivered 
what the majority wanted- Bollywood 
music! It was enjoyable, but did it fit the 
tag?  The night before I saw Javed Ali 
enthrall the crowd, though not as much, 
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to a series of Bollywood songs as 
well. Nonetheless, I have to admit I 
am a fan of Bollywood pop and 
often unwind at night flicking 
through 9XM, MTV and Zoom. 
Henceforth, I did not feel compelled 
to complain as much. In all respect, 
it was an entertaining event.  

A salute to the organisers who 
managed to host such legends and 
give us three nights of live music.  
Dhaka needed the escapism, be it in 
Sufi music or Bollywood 
entertainment, the festival fulfilled 
that aspect.
Art is a great way to break down the 
shackles of religion and race. The 
event was able to incorporate artists 

from Spain, Denmark, Maghreb, 
South Asia and Africa, bringing them 
into the realm of Sufi music with 
significant diversity within each 
performance. It also highlighted the 
spectrum of Islamic art, it’s extent 
over fourteen hundred years, 
spanning four continents that 
continue to grow and vary. This was 
a refreshing concept to appreciate 
Islamic art. The idea of Islamic art in 
music or other forms is wide and 
fascinating, which prompted me to 
follow an online course conducted 
by the Oxford University, UK on 
Islamic Art and Architecture. It 
opened up my world to the vast 
realm of what is deemed Islamic art. 
It also highlighted the influence 
Islamic art had borrowed and 
adapted Christian, Persian, Chinese, 
Hindu, and African cultures. 
Furthermore, what is deemed today 
as Islamic culture is a mix of many 
nations; it’s people and places and 
trends the pre date Islam. 

Today, some are paranoid by the 
trend of Arabisation that seems to be 
sweeping, especially the way women 
choose to dress. Critics feel the 
erosion of their indigenous culture. 
However, culture is fluid and will 
influence people. We live in a global 
world where travelling overseas is 
affordable, where a click on your 
phone will expose you to cultures 
beyond your imagination. In our 

ever-shrinking world the boundaries 
that divide us are disappearing and 
many are growing more accustomed 
to lose their tag that defines them, be 
it in ethnicity, race or religion. As in 
my case, many a time I have been 
asked if I am trying to Arabise by 
choosing to where the hijab. 
However, on the contrary it does not 
make me less patriotic that I choose 
to dress in a particular way or speak a 
language that is not my mother 
tongue. It simply means that as a 
global citizen,  we have the flexibility 
to pick and choose aspects- be it in 
my clothes, language, food, 
entertainment or art. Our ability to 
make such choices on our own 
accord is a right we have and 
societies, pluralistic or otherwise 
have very little choice in the matter.



International Women’s Day is a time to reflect on 
progress made, to call for change and to celebrate acts 
of  courage and determination by  women. It is also a 
time to celebrate women who have played an 
extraordinary role in the history of  women’s rights.
“Women’s rights are human rights” is the assertion of  a 
self-evident truth. Created from the same flesh and 
blood, men and women have been sharing the similar, 
dreams, frustrations and joys of  life. And yet the 
paradox is that women have been e denied even the 
basic human rights. There were of  course women who 
revolted against their subjection to man and demanded 
their rights as part of  the human species. What they 
demanded was access to economic and social resources, 
to education, health and employment as well as political 
power for the fulfilment of  their needs, the 
development of  their personality, realisation of  their 
potentialities and attainment of  equal status with men. 
The world today is passing through brave new 
economic reforms variously called stabilisation, 
structural adjustment, liberalisation, globalisation, etc. 
Countries with more gender equality have better 
economic growth. Companies with more women 
leaders perform better. Peace agreements that include 
women are more durable. Parliaments with more 
women enact more legislation on key social issues such 
as health, education, anti-discrimination and child 
support. The evidence is clear equality for women 
means progress for all. 
In fact, across all professions, women face barriers to 
progress. The daily challenges of  balancing family 
responsibilities with work leads same employers to 
consider women less able, and women still have to work 
harder to prove themselves, or adapt to “male” working 
styles. What’s more, women face isolation, limited access 
to mentoring and female role models, sexual 
harassment, and are often excluded from informal 
networks vital to career development.
However, some employers are beginning to shift 
attitudes, according to the updates. Businesses now 
understand that family–friendly policies, improved 

access to training, and stronger mentoring systems, 
encourage female staff  retention and can improve 
productivity. However, government would have to 
advocate the reform of  employment and welfare 
legislation to ensure that mothers can maintain seniority, 
benefits, and earning potential.
The update calls for strategies that debunk the myths 
surrounding women’s capabilities, and promote 
family–friendly policies which afford both men and 
women parental leave, ensuring that women who do 
have children and pursue a career are not penalised 
financially.
This is just the beginning; the fact is that it does not end 
here for us particularly –Bangladeshi women. There is 
still much more to be done. A focused and planned 
approach with a concrete guideline is needed in the 
decision making process by the policy makers and that 
too, much before the actual implementation is due.
We women represent a privileged group. We are well 
looked after and allowed to study and developed 
ourselves. We are the future of  our country and of  the 
world. I strongly encourage all of  us to take advantage 
of  all the opportunities available to us so that we can 
become role models for our younger sisters and 
brothers as well as for our society. This year’s theme, 
“Make it Happen” emphasises on encouraging effective 
action for advancing and recognising women.
I conclude by quoting Mahatma Gandhi, a believer of  
women’s rights, who said “Ultimately, there can be 
salvation for us, only when – and not until – our women 
become real partners in life, joining us in our 
deliberations, understanding with their marvellous 
intuition the unknown anxieties of  our outward life and 
sharing in them, bringing us the peace that soothes.”
HAPPY INTERNATIONAL WOMEN’S DAY

Bilkis Mansoor
Director
Creative Communication Ltd.
ACI Limited

advertorial
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Samsung Mobile Bangladesh announced the launch of  the first 
Tizen powered smartphone for Bangladesh, the Samsung Z1 on 
3 February. The Z1 offers exclusive benefits for website users 
and ensures an interface that makes mobility easier and more 
enjoyable.
Built on the lightweight Tizen platform, the user interface on 
the Samsung Z1 is simple and easy to use, offering faster and 
smoother device performance powered by a 1.2GHz dual-core 
processor, 768MB RAM, and 4GB internal memory expandable 
up to 64GB with a microSD card. The device features dual SIM 
support and delivers a seamless and user-friendly smartphone 
experience. The Samsung Z1 has a superior 4” WVGA PLS 
screen, made with advanced Samsung technology. The screen 
allows consumers to enjoy multimedia content to the fullest 
with crystal clear resolutions. Its PLS technology gives you clear, 
vivid display in outside premises. The Samsung Z1 is equipped 
with long-lasting battery performance and also features Ultra 

Samsung Unveils Tizen Powered 
Smartphones 

Power Saving Mode to ensure that users can 
always stay connected, even at minimal battery 
levels.
Samsung sets a new standard in localised 
services by providing users with a wide range 
of  preloaded useful URLs with content 
spanning across news, online marketplace and 
job search. The Samsung Z1 comes with quick, 
one-touch access to local websites such as 
Bdjobs.com, bdnews24.com, bikroy.com, 
ekhanei.com, and Prothom Alo. Top global 
sites such as Facebook, Linkedin and Twitter 
are also preloaded on the device. Local apps 
such as Prayer Times also comes preloaded on 
the Samsung Z1. There is also a festival 
wallpaper option, with which the lockscreen 
image changes with each major Bangladeshi 
festival. 
The Samsung Z1 customers can stay connect-
ed and access the wonderful world of  Internet, 
Apps and Social Networking on the 3.5G 
network of  Robi. Users will get 300 minutes 
talk-time (Robi to Robi), 100 minutes talk-time 
(Robi to other numbers) and 1GB data for the 
first month, allowing them to talk, download 
and browse. 

Subsequently, users can purchase a special Robi 
weekly value pack providing 250 minutes 
talk-time (Robi to Robi), 50 minutes talk-time 
(Robi to other numbers) and 500MB data at 
only BDT 99/-, for the next 12 months. With 
over 6GB data over a 12 month period and 
over 3,000 minutes of  talk-time, Samsung has 
ensured tremendous and relevant value in the 
hands of  the Samsung Z1 customer.
The Samsung Z1 is priced at BDT 6,900/- and 
will be available in Bangladesh in White, Black 
and Red.

Esquire Electronics Ltd, the sole distributor of  
Japan's renowned electronics brands SHARP, 
GENERAL and Mitsubishi Heavy Industries Ltd, 
recently inaugurated a new show room at 1 
Modhumita Road, Tongi, Gazipur. Mr. Arifur 
Rahman, Managing Director of  Esquire Electronics 
Ltd inaugurated the Showroom. Along with high 
officials of  the company and renowned business 
leaders were also present at the ceremony.

Esquire’s New Outlet 
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Etihad Airways is holding eleven recruitment days in 
March 2015, seeking individuals with outstanding 
hospitality experience to join its World’s Leading Airline 
Cabin Crew.
The international recruitment days will take place in six 
cities around the world. The cabin crew recruitment 
team will be collecting CVs in Amman, Bucharest, 
Casablanca and Munich. The airline will also host 
invitation only assessments for cabin crew in Abu Dhabi 
and Narita, Japan.  For more information or to apply, 

applicants should visit 
www.etihad.com/cabincrewrecruitment.    

The airline’s open days in Abu Dhabi on 9 and 23 March 
will be held to recruit food and beverage managers and 
inflight chefs. These open days will offer people the 
opportunity to meet Etihad Airways’ recruitment 
specialists, gain more information about living in Abu 
Dhabi and discover the dynamics of  working with guests 
dining at 40,000 feet.

Recruitment for Etihad Airways 

Super Star Renewable Energy Limited, an enterprise of  
SSG (Super Star Group) signed an agreement with 
d.light Energy Private Ltd. recently. 
Harun-Ar-Rashid, Deputy Managing Director of  SSG 
(Super Star Group) and Samit Mitra, Regional Business 
Director of  d.light Energy Private Ltd. signed the 
business agreement. 

From SSG Sheikh Tofael Ahmed, Head of  Business 
(Solar Unit), Mahabubur Rahman, Director – SCM, 
Shafiqul Alam, CFO and other high officials were 
present during the signing ceremony. 
Among others, Mohammad Ehsanul Haque, Regional 
Business Manger – Bangladesh of  d.light Energy Private 
Ltd. was also present at the event.  

Super Star Solar seals the deal with d.light



118



The second solo painting exhibition of  artist Laila Anjuman Ara (Chhotly)  titled “Joy 
of  Nature” was held in La Galerie, Alliance Française de Dhaka on Friday, February 27. 
Opening ceremony of  this exhibition was held on its Café la Veranda.
Prof. Dr Abdus Satter, Department of  Oriental Art, Faculty of  Fine Arts, University of  
Dhaka, Poet Asad Chowdhury and Farah Kabir, Country Director, ActionAid, 
Bangladesh was present as chief  guests to grace the opening ceremony.
Artist Laila Anjuman Ara did her L.M.F from Department of  Oriental Art, Faculty of  

Joy of Nature

Fine Art, University of  
Dhaka. In 1997 she had her 
first solo painting exhibition 
at Alliance Française de 
Dhaka. 
The exhibition focused on 
nature, its limitless beauties 
and everything alive and 
abstract mesmerise her. She 
feels as if  within all its 
intricacies and indefinable 
involution, nature is 
enjoying and revelling in her 
elements. Therefore if  she 
flicks through closely she 
cannot but transpose some 
of  the joys, the raptures 
within herself, and later 
emanate them in her 
paintings. 
The exhibition will be open 
to all until March 09, 2015 
in La Galerie, Alliance 
Française de Dhaka. 
Visiting Hours:  Monday to 
Thursday from 3:00pm to 
9:00pm, Friday and 
Saturday (9:00am 
to12:00pm and 5:00pm to 
8:00pm). 

Bangladeshi students, for the 
first time, are going to 
participate in the globally 
most popular IT talent hunt, 
namely, Microsoft Office 
Specialist (MOS) World 
Championship held every 
year exclusively for school, 
college, and university going 
students to showcase their 
extraordinary skills in 
Microsoft Office applications 
before a global audience. 
Certiport, a global 
certification body conducts 
the singular global contest 
endorsed by Microsoft. 
Digilearn is its certified exam 

MOS World 
Championship 
2015 Campaign 
in Bangladesh

center in Bangladesh. Before taking the test, the students will take part in a 12-hour 
learning course with Microsoft Certified Professionals. Those who secure the pass 
mark in this test will obtain a prestigious Microsoft Certification. 
The qualifying round of  the universal contest in Bangladesh held its campaign over 
an on-the- spot enrollment activation at Campus-2 of  Cambrian School and College 
at 23 Progoti Sarani
at Baridhara in city on February 28, Saturday. 


