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ﬁ ARIES
J2 (MAR.21- APRIL 20)

Don't make mountains out of molehills to avoid conflict.
Opportunities to get involved in investment groups will
pay-off. Your lucky day this week will be Monday.

v@ TAURUS
&2 (APR.21- MAY 21)

You may find yourself in a romantic situation. Turn your
present relationship around. Take care when dealing with

older relatives. Your lucky day this week will be Monday.
GEMINI

?ﬁ@ (MAY 22-JUNE 21)

Travel for business will be advantageous. Be prepared to
lose friends or alienate loved ones due to your stubborn
nature. Your lucky day this week will be Saturday.
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Lagee
ﬂ‘%% CANCER
2% (JUNE 22-JULY 22)

Today is not the day to try to work people by giving them
ultimatums. Read some books on self-awareness. Your
lucky day this week will be Friday.

o
LEO
. (JULY 23-AUG 22)

Consider the source before you believe what you hear.
You may find yourself in a predicament with family
members. Your lucky day this week will be Saturday.

VIRGO
(AUG. 23 -SEPT. 23)

Family outings should include friends or relatives. Check
out prestigious clubs or groups that have a cause you

believe in. Your lucky day this week will be Tuesday.
LIBRA

g ug
_ (SEPT. 24 -0(T. 23)

Keep a lookout for any individuals eager to confront you
with unsavoury situations. Don't offer to pay for others.
Your lucky day this week will be Wednesday.

SCORPIO
(OCT. 24 -NOV. 21)

Travel opportunities that will provide you with mental
stimulation. You will find it easy to learn and excel. Your
lucky day this week will be Thursday.

SAGITTARIUS

/
ﬁ (NOV. 22 -DEC. 21)

Problems with your partner will develop if you don't let
them have their way. Work quietly on your own. Your
lucky day this week will be Sunday.

& CAPRICORN
| (DEC. 22 -JAN. 20)

Do your job and then spend some time with family.
Don't do something silly just to get back at your mate.
Your lucky day this week will be Monday.

AQUARIUS

@ (JAN. 21 -FEB. 19)

Things may not be as harmonious as you would like with
colleagues or employers today. Avoid any hassles. Your
lucky day this week will be Friday.

‘@ PISCES
(FEB. 20 -MARCH. 20)

Time to deal with institutional environments, government
agencies, and matters of a private nature today. Your lucky
day this week will be Saturday.
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LS PICK

Soupy
tales

from
around
thecity

The chronicle of soup is as primordial as
the history of cooking. The art of combin-
ing various ingredients to create nutritious,
easily digestible food is a well appreciated
one. This classic French delicacy has
evolved over the years, adhering to local
ingredients and tastes. The modern restau-
rant industry has flourished with innova-
tions in soup. Here are a few types of soup
that will definitely gratify your palate,
tempting you to ask for more.

RICE NOODLE SOUP WITH
MIXED SEAFOOD

This soup is available in an emerging res-
taurant, Nomads, in a quiet corner of
Dhanmondi. This seafood soup consists of
ample amount of squid and shrimp and is
combined with noodles. The aroma of
coriander leaves is hefty and the spices are

well balanced from the sourness of lemons.

It is offered at the price of Tk 389 and can
be easily shared among two people.

TOM YUM SOUP

This is one of the most unique soup dishes
that | have come across. It can be found at
Fool's Diner, for Tk 125. The broth contains
a good amount of crabmeat and vegeta-
bles. What makes it unique are the mint
leaves on top. The spices from the soup are
well balanced with the mint leaves, leaving
a cool sensation lingering in your mouth.

PANE MUSHROOM SOUP

The cream of mushroom soup is bound to
steal your heart, with fresh mushrooms in a
thick creamy soup, served in a crispy bread

i

loaf. It is priced at Tk 425, from BBQ
Bangladesh.

SEAFOOD SOUP WITH COCO-
NUT MILK

Yet another seafood soup that will entice
your taste buds. Thai Emerald offers this
seafood soup with coconut milk for Tk 500.

the most subtle yet delicious flavours that
| have tasted. It consists of dumplings
with a filling of minced beef in a clear
broth of herbs and spices that is very light
yet filling. It is available at Soi 71
at Tk 500 and can easily be shared among
2-3 people.

While soup was initially prescribed for

The authentic aroma from this dish por-
trays the true essence of Thai cuisine. A
thick layer of coconut cream floats on top
in addition to the freshly cooked shrimp
that is the main attraction of this meal.

WONTON SOUP

Last but not least, wonton soup contains

invalids in the olden times, it has now well-
accommodated into our culture. May it be
for brunch or dinner, these soup dishes
won't fail to make a remarkable impression
on you.
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