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Delights of mouth-watering pithas

Although footpath is the first stop for many, some malls and restaurants are now
trying to make the winter cakes available to all classes.

SHAHNAZ PARVEEN

With a kerosene stove, two
aluminium saucepans and
some other kitchen uten-
sils, Saleha Begum, a mid-
dle-aged woman was pre-
paring scrumptious vapa
pitha (a kind of cake) right
on the footpath on the
Dhaka University campus
on Saturday evening,.

For a crowd of a dozen
gentlemen hustling around
Saleha, the roadside vapa
pitha prepared with
crushed rice, grated coco-
nutand molasses, is apopu-
larwinter delicacy.

“I become nostalgic
whenever I try pitha on the
footpath. It takes me back
to my childhood when my
grandmother used to pre-
pare pitha in the backyard
at dusk. The entire family
used to gather round the
fire and babble on for
hours,” said Abdul Hamid, a
city corporation driver
while gulping the cake's last
morsel and ordering
anotherone.

The scene that Hamid
described is a matter of the
past for city people, In
Dhaka the art of preparing
winter pitha and munching
the delight beside the
warmth of a fire can only be
experienced on the foot-
path with seasonal vendors
like Saleha.

With the hustle and
bustle of modern city life,
the tradition of making
winter delicacies at home
is gradually declining. In
the urban areas commer-
cially-made pithas are
gradually replacing home-
made pithas. Many spe-
cialised shops now sell
costly pithas.

Footpath is the first stop
formany as itis easily avail-
able and the cheapest
source of pitha. Usually
vendors involved In sea-
sonal trade shift to pitha
making and selling in win-
ter. In most cases the entire
family gets involved in the
business.

Saleha and her 12-year-
old son start before noon
with grating coconut and
grinding rice. They sell
pitha from 3:00pm to
10:00pm every day. She
earns around Tk 500 daily
and sometimes even more
on special days like Victory
Day and the New Year,
Saleha said.

Only a few items like

Times are chang-
ing as many malls
and department
stores are now
bringing a variety
of traditional win-
ter cakes to all
classes of people.
Their cakes are
gaining popularity
as the retailers do

brisk business.
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vapa or chitoi are available
on the footpath. For more
variety a trip {o specialised
restaurants and fast food
shopsisamust.

Mouth-watering names
such as Kheer Puli, Narkel
Puli, Chandra Puli, Chitoi,
Jamai Pitha, Jhal Jamai
Pitha, Kola Bora,
Patishapta, Malpoa, Bhapa
Pitha, Bhapa Puli, Dudh
Puli, Dudh Chitoi, Jhal
Bou, Calcutta Puli, Shahi
Puli, Phool Pakon, Nokshi
Pitha, Surjomukhi,
Lobongo Lotika, Chicken
Pitha, Jhal Chingri Pitha
Bhapa are sold at some
restaurants at prices as low
as Tk 5 per piece and upto
Tk 200 perkg.

The essential ingredi-
ents for pitha making are
rice, wheat flour, molasses,
sugar, coconut, ghee or oil.
Sometimes nuts are used.

Meat and vegetables are
also used in preparing
some pithas such as Shabji
(vegetable) Pitha, Jhal (hot)
Patishapta and Mangsha
(meat) Patishapta.
Sometimes fruits, mostly
jackfruit, palmyra fruit,
coconut and banana, are
also used. These pithas are
named after the fruit they
are made from. A special
category of pitha is pre-
pared by covering plant
leaf and is usually named
Pata Pitha.

A few restaurants have
recently become popular
for having these mouth-
watering names on their
menu. Khabar Dabar Pitha
Ghor at Bangabahdhu
Avenue, Bikrampur Pitha
Ghor at Kalabagan and
Prabantana cual
Mohmmadpur are the most
popular outlets that sell

pithas in the city. Yousuf
Bakery and Ambala also sell
pithas.

SM Shafiqul Islam, man-
ager of Pitha Ghor, said
their business started
during Pakistan period
with a different name. The
legacy is being carried on
by the next generation of
the original master chefs.
The outlet also trains new
apprentices.

“Pithais not a traditional
item In most restaurants
as it takes time and preci-
sion to prepare pithas. We
are the first specialised
outlet in the city that
started selling pitha
before ourindependence.
The idea is to revive the
lost flavour of pitha in the
city life,” he said.

Shafiqul said 12 items
are currently available at
their restaurant. Except for

vapa pitha, all the other
itemns are prepared in their
kitchenin Demra.

Department stores also
boosting pitha sell these
days. Agora organises two
pitha festivals during win-
ter in its four branches in
the city.

Shams Haider, head of
operations, Agora, said
their first pitha festival
started on December 1 and
will end on December 17.
About 40 types of pithas are
available in the designated
pitha corner. They are pre-
paring vapa pitha inside
Mirpur and Moghbazar
outlets while other items
are supplied by homemak-
ers involved in catering
business.

“EBvery district in the
country has its own variety
of pitha. However, the reci-
pes of pithas are gradually
vanishing from the urban
areas as city folks rarely
make pithas at home while
trips to villages are also
declining,” said Haider.

He also said during the
next pitha festival sched-
uled to begin in January,
Agora plans to bring pitha
makers from various dis-
tricts and demonstrate
some of the rare and intri-
cate recipes for their cus-
tomers.

Organising pitha festi-
val, pitha making competi-
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Most city dwellers enjoy all sorts of mouth-watering
pithas at street side shops.

tion and poush mela (win-
ter festival) by social and
cultural organisations is
also gaining popularity in
the city.

Adda at Narigrantha
Prabartana is one of
them. Apart from organ-
ising yearly pitha festival
the outlet offers some of
the delicacies throughout
the year.

Sayyida Akhter
Kumkum, coordinator,
Prabartana, said, “Pitha
making is our cultural
heritage. It is a food of
celebration. Every pitha,
its intricate process of
making and design has a
story to tell. It symbolises
people, nature, harvest
and our way of life.”

“But most importantly it
builds a bond between
relatives, friends and
neighbours as making
pitha is some kind of a
social event. Sharing it with
everyone is a custom which
brings everyone closer to
others,” she added.

The tradition, however,
is changing. Our children
nowadays know about
western pastries more than
they know about local
pithas, she lamented.
“Pitha also requires some
special variety of rice. If
pitha making fades away
then these rice species will
go extinct.”
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Site for Aminbazar landfill; When completed, it will be responsible for the proper disposal of half of the city's solid waste.
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Work on second sanitary landfill
at Aminbazar starts from Feb

Dhaka City Corporation (DCC) s goin
to set up the city's second sanitary
landfill at Aminbazar to bring the
whole city underlandfill system.

"We have almost completed the
tender process for purchasing heavy
equipment and after getting the
equipment we will start physical work
on the landfill," said Tariq Bin Yousuf,
project director of DCC's Landfill
Improvement Project.

He said DCC will give work order to
the selected firm by December 15
(today) to purchase three bulldozers
and three excavators that will cost Tk
11 crore. The equipment are expected
to be purchased by February next year.

"We are hoping to start the physical
work from February," he said.

Yousuf said they are also purchas-
ing 27 garbage trucks at a cost of Tk 7
crore under the project and tender
evaluation for this has already been
completed. Awarding of contract is
now awaiting the corporation’s final
approval.

"We are expecting to get the gar-
bage trucks by June," he said.

The Executive Committee of the

National Economic Council (Ecnec) in
August this year approved the Tk 65
crore project, which is scheduled to be
completed by June 2008.

DCC sources said innovative and
environmentally-friendly techniques
will be applied at the country's second
modern sanitary landfill at Aminbazar
for the proper disposal of half of the
capital's solid waste.

The first such landfill costing Tk
46.63 crore was inaugurated in
October 2007 at Matuail where solid
waste from five out of ten DCC zones
are dumped.

The waste from the rest of the zones
will be dumped at the Aminbazar
landfill upon completion of the pro-

ject, said Tariq.

He said as the Matuail landfill is not
large enough to serve the remaining
five zones of the city, DCC is forced to
dump solid waste from these zones at
conventional dumping grounds,
causing hazards to human health as
well as the environment.

According to a study conducted
under the Solid Waste Management
Master Plan formulated in 2005, the
totalamount of waste generated in the
city every day is around 3,400 tonnes

and almost half of that is dumped at
Matuail.

"With successful completion of the
Aminbazar landfill project, the entire
city will come under a modern system
of sanitary landfills for waste dis-
posal," said Tariq, adding that the
landfill would be set up on 50 acres of
land.

To protect the environment from
groundwater contamination, soil
contamination and air pollution by
methane (generated by decaying
organic waste), modern and scientific
systems will be installed at the pro-
posed landfill.

The overall environment of Dhaka
city will improve with the implemen-
tation of the new landfill project as
biodiversity in and around Aminbazar
will be conserved by taking measures
against soil, water and air pollution,
Tariq said. X

Rubberised landfill liner will be in
place to prevent groundwater and soil
contamination by liquid produced
from the decomposition of waste
within the landfill and the liquid will
be treated before they are released
into nearby natural water bodies, he
added.
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