NEW IN TOWN

Douigh on the Go hits Dhaka!

If you are looking for a quick fix, let that
be in the wee hours of night or after a
long day's work, call or Facebook search
the page “Dough on the Go’, and let part-
ners Azwad Sabbir Ozzy, Kishwar
Hashemee and Tahsinul Islam (Bob) bring
you your pizza of dreams!

“Dough on the Go" currently offers five
pizzas on the menu that is slowly being
expanded to include other doughy good-
ness items alongside salads. “True pizza is
supposed to be rustic, not perfectly
round. This is as close to a Neapolitan
pizza as you can get to in Dhaka,’ said
Kishwar Hashemee.

The owners have stuck to the practice
of keeping things small, but focusing on
quality and flavours for now, offering a
Pesto, Meatgasm, Triple Cheese, Marinara
and Pepperoni pizza, for which reason,
operations currently only include a deliv-
ery system.

The partners attempt to source local
products most is seen in the choice of
ingredients they have used in these gour-
met pizzas. The Triple Cheese pizzais a
deadly combination of Feta, Mozzarella
and local paneer with tomatoes. It is light,
subtle, and the tomatoes just cut through
the richness perfectly. Cheesy, juicy good-
ness, which is any lactose intolerant indi-
viduals' biggest temptation and tease.
The pepperoni pizza is built on a sweet,
spicy, tangy green pepper relish as the
base, topped off with Italian sausage,
mozzarella, and more of the local paneer.
As the name suggests, the Meatgasm
pizza is a love affair every hungry Dhaka
foodie must experience. Meat prepared in
three ways sitting comfortably on a

tomato base which is perfectly balanced
with mustard. Yes, you heard that right,
they added “shorisha’, but fear not, the
layering of flavours is harmonious, and
the mustard is not over-powering, leaving
the ever-slightest tinge on your tongue.

Because the dough is hand-stretched,
using specific techniques, the air bubbles
in the pizza are very much evident, not
just visually, but the first bite also con-
firms just how light the dough is!
Marketing In-charge, Rukhsara Osman
said, “Many people cannot process wheat,
but that's the thing about this pizza crust.
We use a completely different method to
prepare the dough, making it so light and
airy that you would not face those
issues.”

Tahsinul Islam, more popularly known
as Bob, believes that the low prices for
these amazing pizzas has all to do with
making food affordable, “We are trying to
use the best ingredients at the most
affordable price so that no one needs to
think twice about how much they are
spending. Good food can also come at
reasonable prices without having to
compromise on quality,” he concluded.

What sets this pizza apart from all
other pizzas out there right now is not
just that the hand-stretched dough, but
also the little twists in flavours, all at a
ridiculously crazy affordable prices from
Tk 390 to Tk 690.

By Supriti Sarkar

For more information, visit their Facebook
page:
https://www.facebook.com/GetYourDough/
To place orders, call: 01307-770505
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WRITERS WANTED

Food, travel, fashion and all that's trending in between — do you have a knack for writing about
these? Or, do you yearn to let the masses know of a niche local festivity? Come join us at Star Lifestyle,
one of the largest circulating lifestyle magazines in the country, and have the readers get a taste of
your work!

To join us, you must have an equal fluency and command over both Bangla and English. While we are
open to all writers of all levels, our preference will be for those who are well versed in Bangladeshi
culture, current economy and festivities, and are over TWENTY YEARS of age.

Our writers are also expected to carry out researches on various topics of interest, do reviews and
conduct interviews of experts in diverse fields, and be capable of commuting to weekend event cover-
age within Dhaka.

To apply, send an email to iris@thedailystar.net with your CV including your contact details, and
mentioning your forte and how your specialisation can help Star Lifestyle.

Also include a 300-500 word write-up on any lifestyle or related topic of your choice.
Content must be original, previously unpublished, and cannot be plagiarised in any form.
Further queries are also welcome.

We are also looking for recipe writers who have original recipes and can express them in modern
English with proper instructions that can be easily followed.

Send your recipes to raffat@thedailystar.net, recipes must be your original.

Deadline: 28 February, 2019

More fairness with every wash
White Beauty Facewash

1. Removes a layer
of dead skin cell

POND )

Spr|ﬂb
I'Er. _l '\-".'-

2. Renews and
reveals your
fair skin cells
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Daily Facial Foam
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Ogilvy & Mather




