mango mania

< chance had it that my next assignment required
me to take a sneak peek into mangoes, your sur-
prise no greater than mine I assure you, and brood
as I did for not being 2 foodie, no one seemed
villing to change the topic for all my puppy glances were
worth. Downright preposterous I felt, my 36kg self giving

anything but hilzricus insight into edibles, But there it

appeared, 2 brilliant idea light bulb over my head, ting-
ling sound znd zll. I am a Rajshahian, and offensive non-
_word I must admit, but T must have been born so for the
sole purpose of making this article worth the read. Now
then without further ado, let's get to exploiting my ances-

try...
Si

patting myself blue over my region of
where I will begin being informa-
ghitfully insist, are grown bestin
adesh as well asin West Bengal.
growing mangoes being alluvial
wh;tize fruit cannot be grown in
parts of the country where red
ajshahi, or more precisely
entre stage for mango planta-
fierent types of mangoes are
[ Rajstiahi's locals in the produc-

There are two main methods of growing mango trees
namely g{af‘nng,.. gre the trees are tied together for
support or directly from the seed. Grafted saplings yield a
more superior quatity of fruit and are hence the best pre-
ferred o Interesting to note however is the fact that
most es%‘ owners hold what is locally referred to as
nilaam for their orchards wi iy entire estates are leased
out to nuddlem# or 3 pet 2-4 years. Under these
‘Bed Ggﬁ of the actual
fruits but po'sséssmn gft unconditionally
with the owners of : d1
fully responsible for ma
the fields, applying ins
different retailers. The fruits are plu:ked depeadmg on
maturity and a small pom n of mangoﬁs Known as khash
aam, & 1eft for & ;

traded in ot 3 : :

Having ¢ tookish knowledge 1 could
“muster, the mosﬁ’ﬂipb ant aspect is yet to be considered,
We move on to the reason fgr which all this time and trou-
ble is taken and of course find ourselves drowned in the
pleasures of eating the oh so heavenly fruit. Mangoes
when they come, ase nothing less thas a festival in them-
selves. Featuring in every market, stored in every pantry
{and unfortunately under my bed) and literaily defining
the word dessert for a couple of months, green and orange
are definitely the hottest colours of the season. How one
_has it is an entire Lifestyie issue altogether but for the
sake of gur taste buds a few must be mentioned nonethe-
less, Be it me traditional aam dudﬁ pickles ar what is




