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Greetings to all the community
members!
As this term of BAV committee 23-25
comes to an end, I feel a sense of
gratitude and humility. The
memories and learnings of the past
2 years are like pearls of wisdom
which I will carry and cherish always.
The cornucopia of talent which we
have in our community is beyond
expectations and to pen it in the
form of a news letter has been my
aim. Thank you for having faith and
confidence.  

EDITORIAL
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Rumna Mitra Ghara

www.bav.org.au

www.facebook.com/bavaustralia
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 The love and encouragement received throughout my tenure for the
gazette has been the oxygen to keep going and I will be indebted to
you all always.

My heartfelt thanks to you all for all the support, appreciation and
participation. I will like to thank my husband and my son for being my
constant support.

This edition of BAV gazette has the reflections of some of our EC
members and some fun reads. Please enjoy.

http://www.bav.org.au/
https://www.facebook.com/bavaustralia
mailto:info@bav.org.au
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Dear BAV Family,

As I write this final note to you as
President of the Bengali Association of
Victoria, I am filled with a deep sense of
gratitude, pride, and humility. The 2024–
25 term marks the culmination of a truly
meaningful and rewarding six-year
journey serving this incredible
community—first as Vice President
during the 2019–20 and 2020–21 terms,
and then as President for the past four
years.

FROM THE PRESIDENT 

My tenure began at a time when the world was navigating the uncertainties
of the COVID-19 pandemic. Despite the challenges, our community stayed
resilient, connected, and supportive—whether through virtual events,
outreach efforts, or simply checking in on one another. It was a privilege to
serve BAV through those trying times, and it laid the foundation for the
vibrant resurgence that followed.

Throughout these years, we’ve had the privilege of coming together through
a series of wonderful events that celebrated our culture, our values, and our
unity. Starting with the vibrant festivities of Barshoboron, we welcomed the
Bengali New Year with open hearts. Tumi Robe Nirobe brought a soulful
touch to our cultural calendar, showcasing the artistic depth within our
community. The Mahalaya Meet & Greet served as a beautiful prelude to
the grand Durga Puja, a celebration that never fails to remind us of the
strength of our traditions and the warmth of our shared spirit.

A MEMORABLE JOURNEY
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We continued our journey with Kali Puja and Saraswati Puja, honouring our
deities with devotion and togetherness. Finally, our BAV Cultural Evening lit
up the stage with talent, enthusiasm, and the joy of performance—another
reminder of the vibrant energy within our community.

Behind every event stood a dedicated and tireless Executive Committee, to
whom I owe my sincerest thanks. Your passion, commitment, and
teamwork have made every year a smooth and successful one. I am
incredibly grateful for your efforts and proud of what we’ve achieved
together.

Over the past six years, I have had the opportunity to learn, grow, and
evolve—not just as a leader, but as a member of this thriving community.
One of the most enriching aspects of this journey has been the chance to
foster meaningful connections with other multicultural and external
organisations, strengthening BAV’s presence and building valuable bonds
across Victoria’s diverse cultural landscape.

This journey has been filled with countless memories, challenges that
shaped us, and moments that brought us closer as a community. I leave the
role with immense pride and confidence in BAV’s future. Our foundation is
strong, and I am excited to see the next chapter unfold under new
leadership, with continued support from all of you.
Thank you once again for your trust, encouragement, and wholehearted
participation. It has been a true honour to serve you.

Warmest regards,
Surashmi Chatterjee

President
Bengali Association of Victoria
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Reflecting on my journey as the
Treasurer of the Bengali Association of
Victoria (BAV) over the past four years
brings a deep sense of fulfillment and
gratitude. What initially started as a role
to manage financial responsibilities has
evolved into an incredible experience
that allowed me to connect with my
heritage, engage with our ever-vibrant
Bengali community and grow both
professionally and personally.

Over the last four years I have witnessed BAV become an anchor for many,
providing support, organizing cultural events, and fostering a sense of pride
in our identity. From planning our flagship event Durga Pujo, to all the other
important event during the years and finishing off with the Bengali New Year
celebrations, and maintaining transparency within the organization, I as part
of the Executive Committee had the opportunity and privilege to contribute
to initiatives that positively impacted the lives of countless individuals in
Victoria.

One of the most memorable aspects of my time with BAV was seeing the
unity and solidarity of the community during tough times. For instance,
when the COVID-19 pandemic hit, we were quick to adapt. As a team, we
swiftly pivoted to digital platforms for community events, ensuring that
people stayed connected even when physical gatherings were not possible.
This resilience, paired with the financial stewardship our team provided,
ensured the association remained a steady and reliable source of support. I
learned so much about community-building during that period, witnessing
how a common purpose could create so much strength and camaraderie in
the community.

REFLECTIONS

FROM TREASURER 
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The journey was always not smooth sailing though. Managing the finances
required careful attention and the ability to make tough decisions. At times,
we faced challenges in balancing the desire to serve the community’s needs
with the constraints of limited resources. For example, applying and getting
through Grants from the various councils and other government agencies
posed quite a few challenges. These we mostly overcame successfully and
were able to host events based on those Grants which got approved
through the rigorous process as stipulated by those authorities. As a result
of that support from the Councils and Federal organisations as well as
overwhelming support received from the community, we were successful in
hosting a number of events over the last four years. The shared passion for
preserving and promoting our cultural values always inspired me to keep
moving forward.

As a Treasurer, I also learned the power of trust. The community entrusted
me with their contributions, and with this trust came the responsibility of
ensuring that every spend was done wisely, whether it was for Festivals,
cultural programs, educational initiatives, or any other community event.
Being a part of BAV taught me how to balance financial prudence with
generosity, understanding that the funds we raised were not just for the
association but for uplifting the community as a whole.

The best part of this journey has been the relationships I have built along
the way. From fellow EC members to the larger community, I have
encountered individuals with a deep commitment to making a difference.
These connections, rooted in our shared love for Bengali culture and our
collective desire to make the world a better place, have been my most
treasured takeaway.

Saikat Bhattacharya



Another AGM has come around and
this time it is the end of the term for
the current committee. It has been a
privilege - and a lot of fun - to serve
as the secretary for the last 2 years.
The role of the secretary is to
ensure the association keeps
functioning reasonably smoothly
and act as the liaison for most of the
civic and regulatory organisations
that we deal with - the City of
Monash and the Victorian
government being our main
organisations that we work with. 

There is a lot of time and effort that goes into crafting the comms and
working through the logistics involved in everything we do - a regular
committee meeting to hosting our largest event - Durga Pujo. However
seeing the community enjoying themselves and coming out in large
numbers to support us makes it all worthwhile. 

Before this role I had never been involved with such large community
organisations, forget being an office bearer. It was a big leap of faith on my
part and for my fellow committee members to entrust me with the role of
the secretary. To borrow an adage from our adopted homeland - I gave it a
fair,rather a red hot go.

Thank you to everyone who made the last two years enriching and fun.

"One for all, and all for one".
Regards

Niloy Dutta

FROM SECRETARY 
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Two years — woven with colours of
celebration, spreadsheets of purpose,
and the quiet joy of service. As I pause
to reflect at the end of this beautiful
chapter, my heart is full of gratitude.

To the Bengali Association of Victoria
community — thank you for the trust,
the warmth, and the shared laughter
that turned every event into a
homecoming. From the hum of budget
meetings to the aroma of festival
kitchens, from pricing food plates to
pujo accounts — every small task was a
thread in this rich tapestry of
belonging.

ASST. TREASURER 

To my fellow committee members — thank you for your passion, your
patience, and your partnership. It truly takes a village to bring a community
to life, and I’m proud to have walked beside you all.

May the spirit of BAV continue to grow — with joy in its heart and home in its
soul.

Antorik bhalobasha o shubhechha niye,
Britya
Assistant Treasurer
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It has been a truly rewarding
experience serving as an Event
Coordinator for the Bengali
Association of Victoria (BAV). Over
the past year, I have had the
opportunity to work closely with our
vibrant community to plan and
manage a series of memorable
events that celebrated our culture,
heritage, and togetherness. 

CELEBRATING COMMUNITY: MY JOURNEY AS BAV EVENT COORDINATOR

EVENT COORDINATOR

One of the most fulfilling aspects of
my role was organizing and
coordinating with food vendors
while showcasing a variety of
community stalls. Each event,
whether it was Borshoboron, Durga
Puja, Saraswati Pujo, or other 

cultural gatherings, involved months of preparation—working behind the
scenes to ensure a smooth and enjoyable experience for everyone.
Managing community events required balancing multiple aspects:
liaising with merchandise vendors, coordinating with food vendors, and
managing event logistics and on-the-day operations. It was crucial to
maintain
open and constant communication with all parties involved to ensure
everything ran on schedule and that each vendor felt supported and
valued.



Food is always an integral part of our celebrations, and we aimed to bring
diverse culinary experiences to each event—allowing families to savor
authentic tastes of Bengal while supporting local businesses. It was
especially heartwarming to see community members gathering around the
food stalls, sharing conversations and enjoying the vibrant spirit of festivity
and togetherness. Managing the crowd during food distribution was one of
the most challenging, yet personally meaningful, tasks. Guided by our
Executive Committee’s vision of "elders first," I made it a priority to ensure
our senior members were served with care and respect. Each time I
followed this approach, it reminded me of serving my own parents—
especially poignant during these auspicious occasions when I could not be
with them back home. This emotional connection made the responsibility
even more meaningful and motivated me to ensure that every elder in our
community felt valued, cared for, and respected.

Each event came with its own challenges, but through teamwork, attention
to detail, and the strong spirit of our BAV community, we overcame every
hurdle. I am truly grateful for the trust, support, and encouragement I
received from the BAV committee and community members throughout
the year. 

Looking ahead, I am excited to continue contributing toward creating even
more inclusive, vibrant, and memorable events for our growing BAV family,
whether from outside the committee. Thank you for giving me the
opportunity to serve our wonderful community.

Pushpak Bhattacharjee
Event Coordinator, Bengali Association of Victoria 
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Members of our association were requested to exchange ideas, tell us about
their hobbies, passions and creativity. From outside we invited speakers with
special knowledge. to converse with seniors. Fun stuff like bus trips, picnics,
adda and functions were organised .

My personal highlights were learning to make fliers with Canva, an entirely self
taught skill, for announcing events, using Google platforms for paperwork,
and a few skills that our young webmaster taught me with a smile, never
writing me off as an oldie. I am also learning to meet the many seniors, trying
to gain their confidence and cajoling them to join, and help us creating a wider
circle of a happy Seniors family . We should to be an example for the next
batch , so that when they become seniors they remain bonded and keep
connections with the BAV.
Please let us be a growing group for adda, laughs and smiles.

We all get what we put in, and so I would hope this circle keeps growing.

Dr Sukanya Roy
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I joined 2 years ago in the latest
avatar of BAV seniors
subcommittee. And have been the
Convener for 1.5 yrs.I was happy
being a help to the founder
Convener. But fate decided
otherwise as Asimda stepped down
from his beloved BAVs,due to ill
health. And I had to step in, with
trepidation to fill his huge shoes. I
had a huge learning curve from his
accumulated knowledge, info,
networks, record keepkeeping,
archives and writing meticulous
minutes of meetings. I had none of
those skills. But ahoy , did I learn ?
by leaps and bounds and with
constant support of this core and
the executive committee and help
from Asimda.
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আমা দের  কলকাতা  



The Howrah Bridge is a balanced cantilever bridge that spans the Hooghly
River in Kolkata. The Braithwaite, Burn & Jessop Construction Co. started
building the bridge in 1936 and they finished construction in 1942. The
bridge opened in 1943. This bridge doesn’t have any nuts or bolts as it was
formed by riveting the whole structure. In 1965, officials renamed the
bridge the Rabindra Setu after the renowned poet Rabindranath Tagore.
With a span of 1,500 ft (457.2 m), it is the sixth-longest cantilever truss
bridge in the world. The bridge carries both vehicular and pedestrian
traffic. Roughly 100,000 cars and more than 150,000 pedestrians cross the
bridge daily, making it the busiest cantilever bridge in the world.
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THE WORLD’S BUSIEST CANTILEVER BRIDGE IS IN KOLKATA

KOLKATA IS HOME TO THE GREAT BANYAN TREE
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For the past 342 years, Kolkata was home to the oldest and widest banyan
tree in the world. The Great Banyan Tree is in Kolkata’s Acharya Jagadish
Chandra Bose Botanical Garden and covers around 14,500 square meters
and scientists say it’s around 1,200 years old. The Great Banyan Tree
survived two cyclones in 1864 and 1867, but unfortunately, in 2020 a
cyclone hit West Bengal and severely damaged the tree’s peripheral stem
and branches. In order to let the rest of the tree survive, botanists had to
cut the 51 ft main trunk.
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CALCUTTA POLO CLUB

Established in 1862, the Calcutta Polo Club is the oldest polo club in the
world. Two British soldiers, Captain Robert Stewart and Joe Sherer started
the club after seeing a game called sagol kangjei played by locals on
horses in Manipur, a state in Northwest India. The Calcutta Polo Club also
runs the oldest and first-ever Polo Trophy, the Ezra Cup, the first of which
was held in 1880.

THE KOLKATA TRAM NETWORK IS THE OLDEST IN ASIA
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https://calcuttapolo.com/
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The electric tram network in Kolkata is the oldest operating electric tram
network in Asia. The current network started operating in 1902. However,
even before the first electric tram, there were horse-drawn trams. The
first horse-drawn tram operated between Sealdah and Armenian Ghat
Street in 1873.

KOLKATA HOSTS THE WORLD’S LARGEST BOOK FAIR

The Calcutta Book Fair, now called The International Kolkata Book Fair is
the largest non-trade book fair in the world and the most attended book
fair in the world. It first Calcutta Book Fair was in 1976. Each year, around
2.5 million people attend with some people attending every single day of
the two weeks of the festival.

Reference: https://www.enjoytravel.com/en/travel-news/interesting-facts/facts-about-kolkata
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On December 15, 2024, the Glen Waverley Community Centre in Melbourne
hosted a memorable event organized by the Bengali Association of Victoria
(BAV) Seniors, celebrating Bengali culture and fostering intergenerational
bonds. The evening featured performances by 43 participants, including
children, seniors, and parents, who showcased their talents in a variety of
activities, from dances and musical performances to insightful readings.
Madhumati, a core committee member, expressed gratitude to all involved
in making the event a success, highlighting the dedication of each performer
and volunteer.

The event saw impressive contributions from participants of all ages, with
special mentions for Sudhiresh’s Shanti Mantra, Aishee Mukherjee’s
harmonium playing, and Sampurn’s energetic “Let’s Stretch” session. Young
performers like Samaya Chatterji and Aishee Khasnabis, along with seniors
such as Aradhana, who served as the MC, helped create a dynamic program
that blended traditional music and dance. The musical accompaniment
featured instruments like the sitar, tabla, mouth organ, and harmonium,
with notable performances from Puloma, Sukanya, Aloka, and others. Dyuti’s
versatility in supporting the music team was particularly appreciated.

The evening concluded with an uplifting message that emphasized the
importance of intergenerational connections and the preservation of cultural
heritage. Madhumati’s heartfelt vote of thanks expressed gratitude to all
involved and highlighted the collective effort that made the event a
resounding success. The celebration also featured traditional Bengali poetry,
invoking the spirit of renowned poets, the likes of Nobel prize winner
Rabindranath Tagore and Padma Bhusan awardee Kaji Nazrul Islam. As the
event came to an end, attendees were invited to join in the festivities with
dancing, Christmas carols, and festive snacks, creating a warm and joyful
atmosphere for all.

BY AYUSHMAAN BAGAL (13 YR OLD)

PRABHU AMARO
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কলকাতার
হেঁ শেল
( C A L C U T T A ’ S  K I T C H E N )



POTOLER DORMA

The Bengali dorma is said to be a local evolution of the Middle Eastern dolma, which
is part of the Ottoman cuisine. Dolma was possibly brought into Bengal by Armenian
immigrants. If you are interested in the fascinating history of the Bengali dorma, you
can read Tanushree Bhowmik's well-researched post.

Dorma can be made with a variety of vegetables, although the one made with potol
or pointed gourd has become popular among Bengalis. The stuffing can vary widely
and traditionally includes dried fruits (and sometimes nuts). This is a niramish
(without onion or garlic) version that uses ground Bengal gram, or chholar dal,
although chhana (cottage cheese), rice, dried frits, etc., are also used. Non-vegetarian
stuffing can include fish, prawns, dried fish (shutki), or meat.

Ingredients
400 g potol (large pointed gourd)
4 g salt (to season the potol)
20 g mustard oil (to fry potol)

For the Gravy
30 g mustard oil
2 pcs dried red chillies
2 pcs bay leaves
2 pcs cardamom
1 pc cinnamon
2 pcs cloves
1 tsp cumin seeds
175 g potatoes
10 g cumin powder
3 g coriander powder
2 g turmeric powder
2 g red chilli powder
2 g Kashmiri red chilli powder
12 g ginger paste
15 g cashew nuts (soaked)
5 g charmagaz 
‍
25 g yoghurt
200 ml hot water
½tsp gorom moshla

For the stuffing
75 g chholar dal (Bengal gram)‍
25 g mustard oil‍
6 g coconut‍
10 g raisins‍
6 g peanuts‍
¼ tsp cumin seeds‍
¼ tsp hing (asafoetida)‍
6 g ginger paste‍
6 g green chilli paste‍
15 g grated coconut
4 g salt‍
18 g sugar
1 tbsp ghee

POTOL, STUFFED WITH A DRY FILLING MADE WITH CHHOLAR DAL,
COCONUT, PEANUTS AND RAISINS, THEN COOKED IN A GRAVY.
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https://go.bongeats.com/dorma
https://www.bongeats.com/recipe/potoler-dorma-with-fish-stuffing
https://www.bongeats.com/recipe/potoler-dorma-with-fish-stuffing


POTOLER DORMA

Preparing the potol
Soak chholar dal for 2 hours.
Scrape off the gritty outer layer of the potol. Cut off the ends, around 2 cm
from the top. Keep these ends safe, as will be using them later.
Using the handle of a spoon, scoop out the flesh and seeds. 
Season the scooped potol with 4 g salt.
Heat mustard oil in a kadai. Fry the potol on high heat, so that they turn
brown but do not go soft. Set aside. Fry the caps too, and set aside when
they turn golden.
Now, grind the scooped-out potol flesh and seeds to a smooth paste. Set
aside.
Add chholar dal to the grinder. Grind in short pulses to keep the grind
coarse, for texture.
Heat mustard oil in a kadai.
Fry sliced coconut until golden. Set aside.
Add peanuts. Fry until golden. Set aside.
Temper the same oil with cumin seeds and hing.
Add ginger paste and green chilli paste. Fry on medium heat for 20 seconds.
Add grated coconut. Fry until golden.
Add the ground potol seeds and chholar dal.
Stir to mix everything. Add salt and sugar. Mix again.
Add chopped raisins, fried coconut, and peanuts.
Roast the dal well until it smells nutty, and the raw flavour is gone. Keep
scraping the bottom of the kadai until the mixture becomes dry. Spread on
a plate to cool.
Stuff the potol shells with a generous amount of filling. Then, secure the
caps with wooden toothpicks.
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POTOLER DORMA
Preparing the potol

Soak cashew nuts and charmagaz in warm water for 15 minutes. Drain the
water and grind to a smooth paste.
Peel potatoes. Cut lengthwise.
Heat mustard oil in a kadai. Add potatoes. Cover and fry on medium heat
for 5 minutes. Stir intermittently. Season with salt. Set aside when golden.
Temper the same oil with dried red chillies, bay leaf, cardamom, cinnamon,
cloves, and cumin seeds.
In a small bowl, combine cumin powder, coriander powder, turmeric, red
chilli powder, Kashmiri red chilli powder with warm water to make spice
slurry. Add to the kadai.
Fry for a minute or so, adding a splash of water if the spices become dry.
Add ginger paste. Fry well.
Beat yoghurt until smooth. Add to the kadai. Stir quickly to mix everything.
Add the cashew and charmagaz paste.
Add salt and sugar.
Once the spices are well cooked, and their raw smell has dissipated, add hot
water to form the gravy.
Once it comes to a boil, add the stuffed potol and potatoes. Bubble on low
heat until potol and potatoes are cooked.
Finish with ghee and gorom moshla.

Credit: https://www.bongeats.com/recipe/potoler-dorma-with-dal-stuffing

P A G E  T W E N T Y S I X  |  B A V  G A Z E T T E

https://www.bongeats.com/recipe/bengali-garam-masala


RADHABALLABHI 

Sweet dreams are made of this. In Bengali cuisine kochuri refers to a wide variety
of stuffed, deep-fried pastries. Kochuri can be stuffed with everything from
different kinds of lentils, to fish and meat. But while other kochuris have very literal
and prosaic names, this particular one stuffed with biuli’r/kolai’er dal has been
bestowed a name that is at once poetic and divine. Fortunately the dish does tastes
as good as it sounds! Serve this with alu’r dom or chhola’r dal and prepare to listen
to your loved ones sing praises for your cooking.

Prep the filling
200 g kalai’er dal (biuli’r dal or urad dal)
60 g water‍
35 g ginger‍
10 g green chillies‍
½ tsp salt‍
8 g mouri (fennel seeds)

For the dough
300 g maida
5 g salt
12 g sugar
20 g oil
15 g ginger + chilli paste
3 g mouri powder
130 g kalai’er dal paste‍
75 g water (approximate)

Cook the filling
20 g vegetable oil
¼ tsp kaalo jeere (nigella seeds)
½ tsp hing (asafoetida)
28 g ginger + chilli paste
5 g mouri powder
26 g sugar
5 g salt
320 g kalai’er dal paste

A BENGALI DEEP FRIED PASTRY WITH A DELICIOUS FILLING OF BIULI’R
(URAD) DAL SPICED WITH FENNEL SEEDS, GINGER AND GREEN CHILLIES.
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https://www.bongeats.com/recipe/niramish-aloo-dum
https://www.bongeats.com/recipe/cholar-dal


RADHABALLABHI 

Prep
Wash, then soak the kalai’er dal overnight in plenty of water.
The next day drain the water thoroughly, and transfer to a grinder jar. Add
60 grams of water and grind it coarsely. If it is too smooth, the radhaballabhi
won't have any texture. If the grind is too coarse the kochuri will get
punctured and won't puff up.
Grind the fennel seeds quite fine in a mortar pestle, even better in a small
spice grinder.
Grind together fresh ginger and green chillies with half a teaspoon of salt
until smooth.

Make the dough
In a large mixing bowl weigh out the plain flour, salt, sugar, ground fennel,
15 grams of the ginger and green chilli paste, and 20 grams of vegetable oil.
Rub the flour between your fingers to distribute the oil evenly.
Next, add 130 grams of the ground kolai’er dal. Mix the dal well into the
flour. This is important so you know how much more water to add to form
the dough. Adding the kolai’er dal and spices to the dough is unusual, but
will elevate your radhaballabhis to the next level — it's a tip we learnt from
dinna (Saptarshi's maternal grandmother)
Add water. We used 75 grams.
Knead well continuously for five minutes (can be longer if you are making a
larger batch) until the dough becomes smooth and soft.
Cover the dough with a tight lid or a bowl and let it rest for 30 minutes.
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RADHABALLABHI 
Cook the filling 

Heat a korai or wok and add 20 grams of vegetable oil to it.
Lower the heat and temper the oil with kalo jeere and hing.
Immediately, add the rest of the ginger and green chilli paste and fry. You
may add a splash of water to prevent the spices from burning.
Add the remaining ground fennel and stir.
Add the salt and sugar. Fry until the the oil separates and the sugar
caramelises.
Add the remaining ground kolai’er dal (320 g) and stir to mix. The dal needs
to fry well in order to develop a nutty flavour. Keep stirring patiently, on low
heat. You will need to scrape the sides of the korai because the dal is very
sticky. A round bottomed wok (korai) and a flat metal spatula (khunti) are
the best tool for the job.
Eventually, the whole paste will form a dry lump. Transfer it to a bowl and
spread it out to cool. This is your radhaballabhi filling.

Assembly and frying
Using scissors and a weighing scale divide the dough into 45-gram portions.
Form them into balls. Our recipe produces 12 balls.
Divide the filling into 20 gram portions.
Flatten the dough using your fingers until it forms a disk big enough to hold
the filling. Place the filling at the center of the disk of dough. Use your fingers
to push the dough around the filling so that the dough engulfs the filling.
Seal the end. Roll it between your palms to smoothen out any seams. Coat
well with oil and store on a plate, covered. 
Once all the dough balls are stuffed and ready, set vegetable oil to heat in a
korai for deep frying.
Grease your rolling surface and rolling pin with oil. Roll with a light hand into
14 cm disks (for 45 gram dough and 20 gram filling). 
Make sure the oil is very hot (200º C). If the oil is not hot enough the
radhaballabhi won't puff up, and will turn out hard and greasy.
Lower the kochuri into the oil. Gently press with the jhnajhri hata or
perforated spoon until fully puffed up. Turn them over and fry the other
side. The frying process won't take more than 40 seconds. Remove from oil
and place in a perforated colander or jhuri to allow the steam to escape.
Otherwise, the radhaballabhi will lose their crunch and become soggy.

Credit: https://www.bongeats.com/recipe/radhaballabhi
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MANGSHER
GHUGNI

How do you improve upon the perfection that is ghugni? Have you tried adding a
goat to it? Bengalis have, and it works splendidly well. Mangsher ghugni also known
as pnatha’r ghugni or khasir ghugni (pnatha and khasi are both names for different
types of goat) is a hot favourite snack—especially for Bijoya guests.
While we like the regular ghugni made with matar (dried yellow field peas), for
mangsher ghugni we prefer kabuli chhola (aka garbanzo aka chickpea) for its meaty
flavour, and for just how well it soaks up the good mutton fat and juices. No
wonder chickpeas and goatmeat are a classic combination in cuisines all over the
world!
Mangsher ghugni can be eaten on its own with a squeeze of lime, some chopped
onions, green chillies, a sprinkling of bhaja moshla—mopped up with a toasted
bread. It can also be eaten with luchi or porota for breakfast or dinner.
Our version is quite light, perfect for eating by the bowlful.

Ingredients
300 g kabuli chhola (white chickpeas,
soaked overnight)
  300 g mutton (225 g boneless + 75 g
bones with marrow)
  30 g mustard oil
  2 dried red chillies
  2 bay leaves
  3 cardamom
  3 cloves
  1 stick cinnamon
  150 g onions (finely diced)
  15 g garlic (ground to paste)
  35 g tomato

THE WELL-LOVED EAST INDIA SNACK GHUGNI (WHITE CHICKPEAS),
COOKED WITH CHUNKS OF MUTTON

Ingredients
30 g ginger (ground to paste)
¾ tsp (2 g) cumin powder
¾ tsp (2 g) coriander powder
1½ tsp (4 g) turmeric
¾ tsp (2 g) red chilli powder
¾ tsp (2 g) kashmiri red chilli powder
20 g salt
12 g sugar
6 green chillies
½ tsp ground pepper
525 ml hot water
bhaja moshla (for garnish)
1 tbsp limejuice
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MANGSHER
GHUGNI

Method
Soak kabuli chhola overnight. Strain over a colander and set aside.
Finely dice the onions. Heat mustard oil in a pan and temper with dried red
chillies, bay leaves, cardamom, cinnamon and cloves.
Add the onions and sweat them on low heat for about 15 minutes.
Add garlic paste and continue cooking for 10 more minutes before adding
diced tomatoes.
Add about half the salt (10 g) and all the sugar (12 g), and cook until the
tomatoes are soft, about 10 minutes.
Add ginger paste and continue braising. Then add the powdered spices:
cumin, coriander, turmeric, red chilli powder and kashmiri red chilli.
Cook on low heat until the smell of raw spices dissipates (10 minutes or so).
Add the mutton bones, cook for a few minutes, before adding the boneless
mutton chunks.
Add green chillies and freshly ground black pepper, followed by the soaked
kabuli chhola. Mix everything well.
Now transfer everything to a pressure cooker, add hot water, and cook on
full pressure for about 18 minutes (in the model without the whistle).
Allow the pressure to release on its own before opening the cooker.
Serve hot with a sprinkle of diced onions, green chillies, bhaja moshla and
lime juice on top.

Credit: https://www.bongeats.com/recipe/mangsher-ghugni
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PANTA BHAAT

Panta bhaat is a centuries-old recipe that involves fermenting cooked rice
overnight. Consumed in summer, panta bhaat supplies probiotic bacteria and
plenty of micronutrients that aid digestion. It produces a soporific effect that is
conducive to a siesta that Bengalis love. The fermentation of the rice carbohydrates
by good bacteria increases the availability of a lot of micronutrients and minerals in
the rice

Ingredients
rice
potatoes
coconut (sliced)
green chillies
gondhoraj lebu
dried red chilli (optional)

PANTA BHAAT IS ONE OF THE MOST NUTRITIOUS AND COOLING WAYS
OF EATING RICE IN THE SCORCHING SUMMERS OF BENGAL.

Method
  Wash the rice and fill your pot with water.
  Peel potatoes and divide them into large chunks. Boil them along with the rice.
Cook rice 10 minutes longer than you normally would. The rice should be soft;
the softer the better.
  Extract the boiled potatoes from the rice. Strain the rice and allow it to cool
completely at room temperature.
  Once the rice has cooled, add regular water. The water level should be about 2-
cm over the level of rice. Gently break up the lumps. Allow rice to ferment in a
cool, dark place for 8 hours.
  Squeeze water from rice and transfer to a serving bowl. Mash rice thoroughly.
Mash in a boiled potato.
  Fry dried red chillies. Crush green chillies using a mortar and pestle.
  Squeeze in a dash of gondhoraj lebu. Season with salt as per your taste. Add
the crushed green chilli and kasundi. Mix everything till well combined. Add a
ladleful of chilled tok dal to the pantabhaat. Add sliced onion and mix.
  Now, add a ladleful of rice water. Garnish with fresh coconut slices, sliced
onions, fried red chilli, green chillis, and a slice of mango from the dal.
  You can serve panta bhaat with alu-peyaj bhaja, alu bhorta, dal'er bora, and
machh bhaja.

Credit: https://www.bongeats.com/recipe/panta-bhat
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ILISH MACHER
TEL JHOL

l jhol’ is the name given to a light Bengali curry, which is infused with flavours of
kaalo jeere, green chillies, and sharp mustard oil. Because it is sparsely spiced, this
style of curry doesn’t overpower the star ingredient—the fish—but lets it shine on
its own. Needless to say, it is designed to bring out the flavours of the fresh ilish in
all their glory. If you have under 30 minutes and a batch of fresh ilish, this should
be your go-to curry.

Ilish or hilsa is, however, is facing extinction due to high demand and overfishing.
While policy initiatives between India and Bangladesh are underway to tackle this
alarming situation (hilsa conservation depends a great deal on water flow in the
Padma-Meghna and Hooghly-Bhagirathi river systems), we can do our bit too. We
can be mindful not to buy any hilsa that is under 500 g / 25 cm. Catching of hilsa
before the spawning stage is detrimental to the progression of the next generation.
It is equally important also to not buy hilsa during the breeding season (especially
October to November, but even better, until March). In 2016, Bangaldesh was able
to increase its hilsa yield by 50 per cent by putting measures in place to ban fishing
in the breeding season. It also laid down and imposed specifications for net size to
prevent the catching of juvenile hilsa. There is a need to create more consciousness
about the importance of conserving a fish that is perhaps Bengal’s greatest cultural
icon.

Ingredients
500 g ilish machh (hilsa fish, 3-cm-
thick pieces)
100 g brinjal (5cm chunks)
40 g mustard oil (for cooking and
garnish)
5 pcs green chillies (slit)

WHAT BETTER WAY TO ENJOY THE SEASON’S FRESHEST HILSA THAN IN A
SIMPLE, MILD CURRY?

Ingredients
¼ tsp kaalo jeere (nigella seeds)
18 g salt
6 g turmeric powder
¼ tsp atta (flour)
350 ml hot water
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ILISH MACHER
TEL JHOL

Method
Marinate the fish with ¾ tsp salt and ¾ tsp turmeric powder, and set aside.
Cut the brinjal into 5-cm chunks and slit the green chillies.
Make a paste of 18 g salt, 6 g turmeric, and 50 g water.
Heat 35 g mustard oil in a pan till it starts to smoke lightly and changes
colour to a pale yellow. Add the brinjal and fry them till they are golden.
Drain from the oil and set aside.
Now, lower the fish pieces into the oil one by one and fry them for a minute
on each side. Delicately flavoured fish such as the ilish does not need heavy
searing, so fry very lightly. Remove from the oil and set aside.
Temper the same oil with kaalo jeere and 3 green chillies. Add the salt and
turmeric mixture we prepared earlier. Fry until the smell of raw turmeric is
gone. This should take about 6 to 7 minutes.
Add 350 ml hot water. This will form the curry. Once it has come to a full
boil, add the fried brinjal and allow it to bubble in the curry for about 2
minutes. Then, gently lower the fried fish. Be careful while stirring at this
point because the fish is fragile and might break.
Boil on medium heat for about 5 minutes, after which take 2 tablespoons of
the curry into a small bowl along with a couple of the softened green chillies.
Add ¼ tsp of atta to this and mix everything until uniform. Mash the green
chillies to release heat and flavour. Add this mixture back to the pan. Drizzle
with 5 g of raw mustard oil and bubble for about 2 more minutes before
serving

https://www.bongeats.com/recipe/ilish-macher-tel-jhol

P A G E  T H I R T Y F O U R  |  B A V  G A Z E T T E

https://www.bongeats.com/recipe/ilish-macher-tel-jhol


CALCUTTA
CHICKEN REZALA

l jhol’ is the name given to a light Bengali curry, which is infused with flavours of
kaalo jeere, green chillies, and sharp mustard oil. Because it is sparsely spiced, this
style of curry doesn’t overpower the star ingredient—the fish—but lets it shine on
its own. Needless to say, it is designed to bring out the flavours of the fresh ilish in
all their glory. If you have under 30 minutes and a batch of fresh ilish, this should
be your go-to curry.

Ilish or hilsa is, however, is facing extinction due to high demand and overfishing.
While policy initiatives between India and Bangladesh are underway to tackle this
alarming situation (hilsa conservation depends a great deal on water flow in the
Padma-Meghna and Hooghly-Bhagirathi river systems), we can do our bit too. We
can be mindful not to buy any hilsa that is under 500 g / 25 cm. Catching of hilsa
before the spawning stage is detrimental to the progression of the next generation.
It is equally important also to not buy hilsa during the breeding season (especially
October to November, but even better, until March). In 2016, Bangaldesh was able
to increase its hilsa yield by 50 per cent by putting measures in place to ban fishing
in the breeding season. It also laid down and imposed specifications for net size to
prevent the catching of juvenile hilsa. There is a need to create more consciousness
about the importance of conserving a fish that is perhaps Bengal’s greatest cultural
icon.

Why we should parboil the chicken?
You will see a lot of brown scum float to the top when you parboil the chicken.
This is produced from the bone marrow, blood, the lungs, liver, etc. Parboiling the
chicken and straining the stock keeps the rezala gravy white.

CHICKEN COOKED IN A THIN, PEARLY WHITE GRAVY SUCH AS THE KIND
SERVED IN RESTAURANTS LIKE SABIR, AMINIA, SHIRAZ, ROYAL,
ARSALAN, ETC.
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CALCUTTA
CHICKEN REZALA

To boil the chicken 
1 kg chicken (see note above on type
and cut)
30 g onion
10 g sliced ginger
4 cardamom
4 cloves
2 cinnamon
4 bay leaves
20 peppercorns
14 g salt
600 ml water

Mise en place
3 g coriander powder (sifted)
1 g mace (lightly toasted)
2 g white peppercorns (lightly
toasted)
10 g poppy seeds (lightly toasted)
5 g cashewnuts (lightly toasted)
10 g khopra (dried coconut, peeled
and lightly toasted)
5 g garlic
10 g ginger
100 g white onion

For cooking
45 g vegetable oil
80 g ghee
4 dried red chillies
10 makhana
2 cardamom
1 mace
10 black peppercorns
½ tsp cornflour

For cooking
150 g yoghurt
3 g salt
12 g sugar
50 ml warm milk
10 g green chillies
¼ tsp kewra water
½ a drop meetha attar
rose petals for garnish

P A G E  T H I R T Y S I X  |  B A V  G A Z E T T E

https://amzn.to/3PFtS4X
https://amzn.to/48rVCkW


Boil the chicken
Wash the chicken very well. Set it to boil with salt, water and spices listed
here.
After about 15 minutes, fetch the chicken out, and strain the stock. Set aside.

Mise en place
Sift coriander powder.
Separately, lightly toast mace and white peppercorns. Grind them to a fine
powder.
Separately, lightly toast poppy seeds, cashew, and khopra (peeled). Grind to
a powder.
Grind ginger and garlic with water. Strain over a fine tea-strainer to extract
the juice.
Grind white onion to a smooth paste.

Cooking rezala
Heat vegetable oil and ghee in a pan on low heat.
Fry red chillies for a minute and set aside. Fry makhana unil crisp and set
aside.
Temper the oil with mace, peppercorn and cardamom.
Add onion paste and fry on low heat for 10 mins.
Add the ginger-garlic juice and continue frying for 5 mins.
Add sifted coriander, and the mace-peppercorn powder, and continue frying
for 3 mins.
Then add the poppy, cashew and khopra mixture and fry another 3 mins.
Make a slurry of cornflour and add it to the yoghurt. Beat thoroughly until
lump free. Add it to pan, and whisk constantly so that the yoghurt doesn't
split.
Once the yogurt has cooked down, and you see oil float to the top, add the
par-boiled chicken, stock, salt and sugar. Boil on medium heat for 30 mins.
To finish, grind green chillies with a tbsp of milk. Strain it back into the rest of
the milk. Also mix in kewra water and meetha attar.
Once the chicken is tender and gravy has thickened, turn off the heat. Add
the milk, chillies and aromatics mixture.
Add the fried red chillies and makhana we had set aside earlier. Garnish
with rose petals.

CALCUTTA
CHICKEN REZALA
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BIULIR DAL

Biulir dal can be polarising. You either like its slimy texture, or you don't. Slime is a
food texture that Bengali cuisine prizes. Young children are gently cajoled into
eating slimy delicacies such as lady's fingers (dhyarosh), jute leaves (paat), malabar
spinach (pui), certain types of taro (kochu), taro stolons (kochur loti) and so on. The
indoctrination usually starts with the fried forms of these foods. In no time they
graduate to other methods of cooking, that produce more slimy results. It is a
slippery slope.

This recipe is how biulir dal is cooked in our Bangal (East Bengali immigrant) family.
The dal is first dry roasted before being boiled. In other households, the dal may be
boiled directly producing a more slimy consistency. The most important flavours
here are of fennel seeds (mouri) and fresh ginger. This dal is commonly served with
alu posto (potatoes cooked in a poppy seed paste) in West Bengali (ghoti)
households.

A PRIZED BENGALI MASHKOLAI OR BIULIR DAL (URAD IN HINDI) RECIPE
FLAVOURED WITH FENNEL SEEDS AND GINGER.

Ingredients
150 g kalaier dal (urad in Hindi)
12 g salt
600 g water
15 g vegetable oil
3 pcs dried red chillies
2 pcs bay leaves

Ingredients
3 pcs green chillies
½ tsp fennel seeds (mouri)
1 pinch hing (asafoetida)
20 g ginger paste
6 g fennel ground to a fine paste
28 g sugar
15 g ghee
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BIULIR DAL

Method

Dry-roast the dal over medium heat, until the colour changes to a light
brown (about 8 minutes). Immediately remove from the heat to prevent it
from cooking further, and wash with cold water.
Transfer the dal to a pressure cooker along with 12 g salt and 600 ml water.
The lentils should be cooked, but should not disintegrate completely. Use a
dal ghutni or balloon whisk to mash some of the dal. Do this gently. We
don't want a uniform slurry.
Grind 6 g fennel seeds to a fine paste.
In a hot kadai heat vegetable oil. Temper with dried red chillies, bay leaves,
½ tsp of fennel seeds (mouri), green chillies, and a pinch of hing (asafoetida).
Add half of the ginger paste and half of the fennel seed paste along with a
splash of hot water, and braise the spices on medium heat for about 4
minutes.
Add sugar, and then add the boiled dal.
Bubble for 5 minutes, and add the rest of the ginger paste and the fennel
seed paste. Cook another 2 minutes.
Finish with ghee

Credir: https://www.bongeats.com/recipe/biulir-dal
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LOBONGO LOTIKA

Bengali cuisine is no stranger to sweet tea-time snacks, and certainly not to those
that involve kheer, flour, and deep-frying. Lobongo lotika, like mishti shingara and
goja, is a flaky, deep-fried, sugar-syrup-coated pastry. Like the mishti singara, it is
also filled with kheer. But what gives lobongo lotika its whimsically poetic name is
the fact that the kheer envelopes, once folded, are sealed with a single clove
(lobongo).
This recipe calls for only six ingredients, all of which you undoubtedly have on
hand. The preparation is elaborate. Deal with each stage, one at a time, as shown
below. The filling (kheer) can also be prepared 3 to 5 days ahead of time, and
stored in an airtight container in the refrigerator, till needed.

A FLAKY PARCEL, FILLED WITH KHEER (SWEETENED, REDUCED MILK),
SEALED WITH A CLOVE, DEEP FRIED, AND COATED WITH SUGAR SYRUP.

For the filling
1 kg whole milk
45 g sugar
¾ tsp maida (flour)

For the sugar syrup
400 g sugar
200 g water

For the pastry
200 g maida (flour)
40 g ghee
4 g salt
80 g water
~ 400 g vegetable oil (for deep-frying)
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LOBONGO LOTIKA

Prepare the filling

Take 1 kg milk in a heavy-bottom saucepan and set it to boil.
Once bubbling, stir in 45 g sugar.
Keep boiling the milk, while stirring it continuously, for about 90 minutes.
During this entire time, the pot should be on medium to low heat.
At regular intervals of 3–4 minutes, scrape the solids from the bottom and
sides of the pot, and incorporate them into the boiling milk. This step, as
well as the previous one, is crucial. We don’t want our kheer to burn at any
point.
Once the milk has reduced and thickened (when you lift some of it on your
spoon and drop it, it should fall in clumps), make a paste of ¾ tsp flour and 1
tbsp milk.
Add this paste to the pot. Stir and cook for another 5 minutes.
Divide the kheer into 10 portions of 20 g each.
Cover and chill in the refrigerator for at least two hours.

The pastry dough

In a mixing bowl, take 200 g flour, 40 g ghee, and 4 g salt. Mix these
ingredients well till they take on a bread-crumb texture. The idea is to
distribute the fat among the flour particles, in order to make the pastry crisp
and flaky.
Now, add in 80 g water.
Mix until the dough comes together. This is a tight dough, so don’t add more
water even if it seems a bit dry at first.
Cover the dough and rest it for at least 20 minutes.
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Shaping
Once the kheer has chilled in the fridge for at least 2 hours, and the pastry
dough is rested for at least 20 minutes, proceed to shaping each of them.
Shape each 20 g portion of kheer into 3 cm by 4 cm tablets. Put them back
in the fridge to chill, till needed.
Divide the dough in 10 portions of 30 g each.
Shape each portion into a flat disc. Cover and rest, till needed.
This proportion—20 g kheer and 30 g dough—will give you the best filling to
pastry ratio.

Construction
Roll each portion of the dough into a 14 cm disc, about 1 mm thick.
Place a kheer tablet at the centre of the disc.
With your fingertips, apply water to the edges of the rolled pastry. This will
act as a glue.
Fold the opposite ends over one another, overlapping them. Press gently to
seal.
Turn the pastry over and apply water to the protruding wings. Fold them
over each other, sealing them as you go.
Use a clove to seal the topmost layer of the envelope in place.

 Follow these steps for all the pastries.

The sugar syrup
In a saucepan, add 400 g sugar and 200 g water.
Cover with a lid, and set it on medium heat for about 10 minutes, or till the
sugar syrup starts bubbling.
For this recipe, we do not want a thick syrup. It should be the consistency of,
say, packaged fruit juice.

Frying

Lobongo lotika is not fried in hot oil like other deep-fried snacks or crisps. Since this
pastry has a lot of layers of flour, we must fry it at low temperatures to ensure that
all the layers cook through. If you try to fry it at a high temperature, the outside may
look brown and done, but the inner layers will still be gummy.

LOBONGO LOTIKA
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Frying
Heat oil in a frying pan to 150°C. The oil should be 5-cm deep.
Because of the slow frying, each batch of lobongo lotika will take about 30
minutes to cook completely.
During this period, turn them every five minutes to ensure that the dough is
getting cooked, and hardening, from both sides evenly. Otherwise, the kheer
may start to ooze out of the softer end.
In case the filling leaks into the oil, you may remove the damaged pastry
from the oil and put it inside an oven at 175°C for about 20 minutes.
Once the pastries are golden-brown in colour, drain them from the oil and
dunk them in the sugar syrup. Coat well, shake off the excess syrup, and
place them on a plate to cool.

LOBONGO LOTIKA

Credit: https://www.bongeats.com/recipe/lobongo-lotika
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মজা
র মেজাজ

মজা
র মেজাজ

মজা
র মেজাজ

Jole Chun taza, tele chul taza

Pakhi paka pepe khai

Babla gachhe bagh jhulchhe

Rui Macher er lej lal.

tongue twisters

আবার বলুন  ...

তাড়াতাড়ি

এবার দ্যাখা যাক   

জীভ জড়িয়ে গ্যালো যে !
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SENIOR’S
PICNIC
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ইতি ...

আশা করি আপনারা আমাদের এই
ছোট্ট প্রচেষ্টা উপভোগ করেছেন I
সবাই ভালো থাকবেন এই প্রার্থনা

করে শেষ করলাম !


