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Diwali sweets get an exotic twist

TIMES HEWS NETWORK

Kolkata: Ressogolla, sandesh, pantua, bonde. .. 1if
this hst of typical Bengali sweets puts yvou off and
makes you rush to shops that sel] saeetmeats like
Laju barfi, laddoo, moong dal laddoo, kesar pedas,
ete, tarry The biggest names in Bengali sweets are
re-irventing themselves and areready to display the
firuits of their experiments this Diwali, keeping the
youth i mind. The old favourites willcontinue to be
maile and sold, however, but the sweetmalers have
oreatexpectations from theirnew creations that not
only have exotic ingredients but also names,

The hot favourite destination, Balaram Mullick
— that has three shops in Bhowanipore, Park
Streetand Ballveunge Phanri— iz allsetto wweil its
‘nolen gurer truffle sandesh’ and ‘chhanar chesse
cake'. The names are enough o draw a erovd. The
cheese cake willnotonly have generous helpings of
real cheese but also suoculentslices of pineapple “1
am sure that Iwill be able to grab the eyeball of the
iruffle cake-loving crowid with my sweets,” laughs
Sudip Mullick of Balaram Mullick. Experimenting
with sweets is a passion for this fourth generation
aweet makern

Chocolate and lguewr are being used liberally
b swrest maliers intheir experiments, Chooolate ro-

sogollas and sandesh are passénow, vou will hearof
Chocolate Expessand Chocolate Bonbonat Balaram
Kullick, where the bellies of sandesh are being fil-
led with generous doses of pure liquid chooolate,
Girish Chandra Dey and Malkur Chandra Nandy, a
sweet landmark off Beadon Street, that 1s lovingly
called Malr 1= also experimenting with chooolates

ARG Tl
Evervoneisaddingalotof choeolateto itstradi-
fional sandesh preparations lkeeping changing
tastes nmind. We are no exception and all variants
of our chooolate sandesh have become a huge hit”
said Partha Nandy of Malor The shopis now ready
with its Madhuja— astuffing of doi and khesr ma-
lai, butierscotch and strawberry Some other new

awests from here are chooolate malai rolls, three
atar sandesh with bufterscotch, strawberry and

chocolate flavoursete,

Similarly the 186-vear-old Bhim Chandra Magis
introducinga sandesh that will have generons doses
of chocolate and saffiron togivean d igenousvet ex-
otic tasie to the sandesh, said Pradip Mag, proprie-
tor *“We arevet to give ita name, butwe will arvive a
sormething before Diwall,” Nagsaid.

The old sweet shopowners el that there is a dis-
tinct demnographic change inthe city and while ear-
Lier they could depend solely on their loyal Bengali
clientele, now they can in no way ignore the non-
Bengali buyer: Moreover; young buyvers tastes have
changed. Most sweet shopowners agree that the
most popular dessert among the youth i=1ce cream
and henee they have 1o now male sweets that can
compete with this eternal favourite. So you have the
celato sandesh that has anequalmix of chhanaand
orated mangoes. The malers claim that these taste
and feel asyummy as ioe creams.,

“Wy father-in-law swears by old sweets like
langcha and ice cream sandesh. But netther me
nar my hushand are even mterested. So this time
he has promized us some rum-filled swests from
Balaram NMullick. This is one of the latest innova-
tions and we are looking forward to them.” said
Anmusuya Banerjee, a homemaker who lives on
Harish Mulherjes Road.
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