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massive 60 million people are

now displaced worldwide- the

largest number since World War
I, according to the UN. Between 1
January and 31 December 2015, an
estimated 1,008,616 fled to Europe by
sea. 84 percent of them came from
refugee-producing countries, with 49
percent of them coming from Syria, 21
percent from Afghanistan and 9 percent
from Iraq. 17 percent were women and
25 percent were children under the age
of 18. Despite winter conditions and
attempts to close the Mediterranean Sea
route, people have not stopped fleeing
and between January and April 2016,
more than 180,000 people have arrived
in Europe. Another 1,200 people have
died or gone missing on the way.

Médecins Sans Frontieres/Doctors
Without Borders (MSF), the
international medical humanitarian
organisation, believes that today’s
humanitarian crisis in Europe is the
result of a collective catastrophic failure
to respond to the urgent need for
assistance and protection of over a
million men, women and children. The
lack of safe and legal options for people
to flee, the razor wire fences,
capriciously closed borders, squalid,
inhumane reception conditions and the
complicated, ever changing registration
procedures aggravated the already
miserable conditions imposed on
thousands fleeing war, poverty and
oppression. This served only to make
fleeing more dangerous and increase
the suffering of those on the move.
Between 1 January and 31

December 2015 MSF teams provided
more than 100,000 medical
consultations to refugees and migrants
on its search and rescue vessels in the
Mediterranean Sea, in Italy, Greece, in
the Balkans and in Western Europe. But
MSF rescuers are witnessing and
hearing similar stories of fear, misery
and violence the world over: from
Morocco, Mexico, Yemen, Turkey,
Bulgaria, Greece and southern Europe,
and from Central and South American
into the United States. More locally,
MSF teams witness it across the

‘Andaman Sea; in Myanmar; and also in

Kutupalong, Bangladesh, where MSF
runs a clinic offering healthcare to
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well as for the local community in and
around Ukhia.

In a world plagued by conflict,
poverty and inequality, population
movements are inevitable and
governments must find a way to
manage migration that minimises
suffering rather than creating it. As a
medical humanitarian organisation with
more than 40 years of experience
providing assistance to people on the
move, MSF’s request is simple: stop
applying policies that kill and prolong
anguish.

Healthcare in Rescue Ships

In 2015 MSF teams on board three
search and rescue ships in/the Central
Mediterranean assisted over 23,000
people in 120 separate rescue

interventions.
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The hardship people endure on these
journeys is shocking for MSF teams to
witness. They know first-hand the
devastation war inflicts in places like
Somalia, Syria and Sudan, the
systematic discrimination in Myanmar
and the subsistence living and constant
social and political turmoil in many
parts of Sub-Saharan Africa and South
East Asia, which force millions to flee.
But they also hear horrific stories of the
flight itself - people left to die of
dehydration in the Sahara, packed like
cattle into warehouses, trucks, and
ships or raped, tortured and starved in
Libya and Thailand. Indeed, the journey
itself, both for the forcibly displaced
and the so-called migrants can quite
literally be fatal. At the very least the
chronic abu
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psychological trauma. Again,
governments must stop applying
policies that kill and prolong the
anguish; instead, they must provide
protection and assistance based on
humanitarian imperatives according to
needs that ensure basic human dignity.

Additionally, MSF operates land-
based migration projects in five
countries: Tunisia, Italy, Greece, Serbia,
and FYROM (Former Yugoslav Republic
of Macedonia)

MSF in Bangladesh

Médecins Sans Frontieres, a Nobel
Peace Prize winning organisation, has
worked in Bangladesh since 1992. lIts
teams have responded to numerous
humanitarian emergencies in the
country, bringing medical support to
victims of natural and man-made
disasters. MSF also worked with the
Ministry of Health and Family Planning
to reduce the burden of diseases such
as malaria or visceral leishmaniosis.
MSF currently operates two projects in
Bangladesh. In Kamrangirchar, a suburb
of Dhaka, it provides medical services
to young adolescents and factory
workers. In Ukhia Upazilla, Cox’s
Bazaar, MSF runs a 50-bed hospital
providing maternal and medical care to
the local population, including
Rohingya refugees from Myanmar. MSF
works in almost 70 countries
worldwide.
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// S o what's your real name?”

“They call me Mama! Even my wife and
kids, and | love it that way!” answered
Mama of the legendary Mama Halim with
a proud smile on his face.

For almost 35 years Mama Halim has
been a household name in the city of
Dhaka, especially during the month of
Ramadan. People from all over the city
have been seen gathering in front of his
small stall in Kalabagan for a plate of his
mouthwatering halim. Before

independence, this delicacy was called Dal

Gosht and was popular mainly in the
Bihari circle. Legend has it that Mama is
the first person to make this dish popular in
the country by changing the name to
Halim. What used be sold at a small shop
in Green Road is now one of the major
food items of Ramadan in our country, all
thanks to Mama himself.

“| started out as just a bus boy for a
Bihari restaurant. Everybody loved me
there and used to call me Mama, that's
where the nick name got stuck,” says
Mama. He carried out the bus boy job till
the liberation war. “Three months after
independence, | came back from Comilla
and started thinking of starting a business,”
says Mama. His guru who was the chef of
that Bihari restaurant first gave him the idea
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to start Mama Halim. “My plan was to
spice up this dish. An the beginning, it was
quite bland, so | tried to add a lot of spices
to it, which later became the Mama Halim
signature.”

Mama's Halim is known to be fresh and
filled with loads of spices. Nobody yet
knows the secret recipe and Mama is also
not eager to spill it out. “The sauce is one
of the reasons behind Mama Halim's
success. More than 15 kinds of spices go
into this sauce,” says Mama. During
Ramadan he starts to cut the meat at 12 in
the afternoon which gives him just enough
time to serve it fresh. He gives the spices

right in front of the customers.

“For every season, you need different
spices. For example, we are experiencing a
lot of heat this month so the Halim needs
to be a little cooler, meaning less spicy,”
says Mama. “Much like this, in winter the
halim is made to be hot, meaning spicier
then usual.” Mama's experiments with
spices has driven the franchise to this far.
He sets a perfect example of how food can
be timeless through the chef's effort.

Much like Haji of Hajir Biriyani, or
Fakhruddin, Mama is considered to be a
true legend of our countries culinary
world. He has taken his dish to a lot of

prestigious events over the years and fans
of his still wait in line. Just to take this
specialty home.
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