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Makeover mishti to
sweeten this Puja

Swati Sengupta [t

Kolkata: For the quintessential Ben-
gali, Durga Puja is mcomplete with-
out mishti. And over the past few
vears, the mishii has undergone dra-
matic changes — punching in differ
ent kinds of flavours, exotic fraits and
even liquor, Mot justthe newly opened
shops, even some of the oldest estah-
lishmenis in the usiness are going
for these mmova ons.
Givingcompany to the traditional
sweets this Durga Puja are the new-
age sweets lilke mango gelato sand-
e=h, succulent chocolate sauce filled
chocolate lavasandesh, chocolate bon
bon sandesh, white chocolate truffle
sandesh, sedrabrreredey balked, mo-
fen gurer baked rosogolla, noden g
e hiftapa cale, doi and kheer stuffed
111:'|.l:|.|11.1]‘.'|.=11'|£|.1 aspberry sandesh,

ularity when it came to competing
withthenon-Bengali ones.

“Bengali sweets hadoome to mean
anlymishii dotand rosogolla, despite
all its goocness, We wanted to change
that perception, and alsoreach out to
the youth with newer kinds of fla-
vours, We also wanted to ensure that
people pick up our sweets as gifis like
thew pick upchocolates during festiv-
als and other occasions,” said Mul-
licl. “Itwas something of an effort to
revive the Bengali swests with newer
flavours, newer kinds of mishti and
bring inan internationalfesltoit,”he
said, adding that the
vouthnaturally getat-
fracted to gelato and
chocolate,

The story 1= no dif-
ferent at Girish Chan-
dra Dey & Nalur

Nolen gurer baked resogolla

Balaram Mullick & Radharaman
Mullick — which was opened in 1285
and has branches at Bhawanipore,
Park Street and Ballveunge Phari
offers a wide array of mmovative
sweets lilke the nolen ourer baked ro-
sogolla, introduced in 2001, which has
become hugely popular over the past
few vears, Equally popular is the
mango gelato sandesh which has an
IZ‘T|1.L'1| mix of gratedmango and «fha-
1a.¥ou could also find the moghlai
:am'utlo:-,h miteresting, which ismade of
11 wvarieties of home-ground spices
lilse nutmeg, cinnamon, cardamaom,
mace, lotis petals, saffronand soon.

The Balaram Mullick & Radhara-
man Mullick wodka and rum-filled
swests havea lso becomevervpopular
inrecenttimes, but thevareavailable
only on crder One eould also opt for
chocolate fudge sandesh, mud pie
sandesh, strawberry fudge sandesh,
letwi fruit sandesh or patur sandesh

According to Sudip Mullick, a
fourth-generation owner of Balaram
Mullick & Radharaman Wulliclk,
Bengali swesis were losing their pop-

Chandra Mandy.
Along=ide ageold fa-
vourites, it has been
dishing out several
kmds of 1nmovative
mishti.

While the saurav
sancdesh 15 stuffed
with chhana, madhu-
jahasz astuffingof do
and lkheer  Butter-
seofch,  strawherry
and chocolate malai
rolls and three star
sandesh with three
different flavours
have also emerged as
fevonar tes,

Partha Mandy, one
of the managers at
Girish Chandra Dey
& Makur Chandra
Mandy, said that the
newer flavours have
been consciously cre-
ated for the past few
vears and are a huge
hit amongthe younth.

Mango gelato sandesh
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