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We observed three main 

color ranges and two dif-

ferent approaches to last 

winter dark touch fashion 

2011/12, which was not 

dominated by our fashion 

players. In Bangladeshi trends 

focused the events of Bengali language movement, Green or environmental revolu-

tion, Digital conceptions, Liberation war & Independence and National Flag. So we 

circled in: environmental symbol of GREEN, Revolutionary winter dark symbol 

BLOOD RED, and secondary mixed festive trend on YELLOW. Luxury color also 

trailed by bright tones of above three colors, some time flavored BLUE of aristoc-

racy, legacy and happiness.  Middle class color/mind fixer or main influences was 

Politics, TV channels and Currency notes. Graphics combinations for women’s are 

still confined on JAMDANI cross/vertical and BOLLYWOOD classic styles, but not 

the European fashion trends directly. And color fashion trend of middle-aged are 

also followed by Indian TV serials and Newscasters of Bangladeshi TVs. New gen-

eration notes color choice on FACEBOOK and other social media, i.e., Online.  This 

is the color combination of Globalization valued on the natural & seasonal 

changes.  
 

FASHION & 

COLOR TRENDS OF  

BANGLADESH 
WINTER 2011/12 COLOR TREND 
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Light tones will be hired 

from the missing character 

of winter, but simple reas-

suring tones will also be 

drawn from the classic In-

dian golden and silver 

style, but messed up with 

bold highlights of rainy & 

summer seasonal outfits. 
 

The first range  
includes warm natural color 

verging to the almost‐blue 
hues of sanctity: caramel, 

cameo rose, Venetian yellow/blue will lean to-

wards russet, burgundy red, very light green, 

greyest (B&W) and dark violet. 

 

The second range will start by ex-

ploring a palette of neutral vegetable color of 

turmeric YELLOW on pale blonde 

light tones, reminiscent of the dri-

est and greyest hues of dried 

herbs, then scan through the cold 

pink hues of hematite grey to 

reach the lightest nuances of 

graphite blue, link with (maximum 

time) full White. 

 

However, there are no restrictions 

to mixing the two ranges, which basically stem 

from neutral color of sky and natural disasters. 

Expressionist touches of color are borrowed 

from the hues of cross patterns and used alone 

as highlights; still, they will make an interest-

ing with global media ranged in near future 

through a digital global colorful observation. 

 

WE are inviting your color concepts  
for clothing, illustration, arty-crafty, home textile 

& interiors and beauty contests. Send within  

300 words to coo.kingshuk.perception@gmail.com 

MONSON (SUMMER/RAINY 2012‐2013) 

COLOR FORECAST   
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A sweet bird called doel is the national bird of  Bangla-

desh. Its color is a mixture of black and white. The doel 

is small in size and fickle in movement. In rural area of 

Bangladesh the doel is frequently seen. One of the 

brightest features  of the doel  is that it has an enchant-

ing whistle playing off and on. The doel does not fly very 

high and likes to stay close to the earth. It feeds on in-

sects. 

The Doel or the magpie robin is the national bird of 

Bangladesh. One of the more familiar birds about towns 

and villages. Shy, silent and unobtrusive during non-

breeding season, then skulking in shrubbery and only 

uttering plaintive swee-ee and harsh chur-r. Conspicuous 

during breeding season when male sings lustily from fa-

vorite tree-top or post, chiefly early mornings and late 

afternoons. Song punctuated by upward jerks of white 

fringed tail. Also very good mimic of other birds' calls. 

Breeding territories jealously guarded, and intruding 

males defied with puffing- out, strutting and much show 

of pugnacity 

A sweet bird called doel (Copsychus saularis) is the na-

tional bird of Bangladesh. It is a black and white bird. We 

have 388 species of resident birds, 240 species of migra-

tory birds because of our diversified habitat for birds. 

Doel is a song bird. It can mimic calls of many other 

birds. But at the early morning it has its own special 

sweet call. The national bird of Bangladesh was first pro-

posed as water hen (Dahuk) but it was Professor emeri-

tus Kazi Zakir Hossain of Dhaka University directly re-

quested Bangobandhu Shekh Mujibur Rahman to make it 

Doal. 

His argument was Dahuk is rarely seen village bird and 

population in under almost extinction. Doal is common in 

any place of Bangladesh. And as making logo it can be 

printed in black and white. So this is the history of Doal 

becoming national bird of Bangladesh. 

Doyel National Bird of Bangladesh  
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If you go to visit old Dhaka and 
looking for a place to have lunch 
where you can taste the food cul-
ture and heritage of the country, 
the first place you can go is the 
legendary Hajir Biryani. There is 
no advertisement, not even a sign 
board, but undoubtedly this is the 
best biryani shop in Bangladesh. 
Started in 1939 by Haji Golam 
Hossain and now run by his grand 
son Haji Mohammed Shahed, this 
70 years old restaurant makes 
the biryani in a very special way. 
Unlike others, they do not use 
butter in the biryani. Instead they 
use masterd oil. This shop is so 
famous that if you go to old 
Dhaka and tell any rickshaw-
puller about the shop, they will 
bring you there. No need even 
any address. 
 
There is always heavy demand in 
the restaurant from 7 am in the 
morning till 10 pm at night, but 
they only make a limited quantity 
of this food every day. Even there 
is not much place to sit inside the 
restaurant.  
There is no appetizer, no desert 
served with the dish, and this is 
the only dish they serve, but still 
this is the most famous place in 
old Dhaka for food. Now a days 
they have opened two branches 
of the restaurant at Motijheel and 
Gulshan area, where Biryani is 
served cooked and taken from 
here. But still you have to come 
in the old Dhaka if you want to 
feel and taste the original. 
 
Address: 
Old Dhaka Branch:  
70 Kazi Alauddin Road,  
Nazira Bazar. Dhaka  
Bangladesh 

Jalebi is a sweet popular in Persia 
and countries of the Indian Sub-
continent such as India, Pakistan, 
Sri Lanka, Nepal, and Bangladesh. 
It is made by deep-frying batter 
in pretzel or circular shapes, 
which are then soaked in syrup. 
The sweets are served warm or 
cold. They have a somewhat 
chewy texture with a crystallized 
sugary exterior coating. Citric acid 
or lime juice is sometimes added 
to the syrup, as well as rosewater 
or other flavours such as kewra 
water. 
Ingredients  

• 2 cups maida flour 
• 4 tsp rice flour  
• ¼ tsp baking powder  
• 4 tsp curd 
• 1¼ cup warm water  
• ½  tsp saffron threads 
• 3 cups sugar 
• 2 cups water  
• ½ tsp cardamom powder  
• 4 tsp rose water  
• Ghee/vegetable oil for frying 

 
Method 
• Mix maida flour, rice flour, baking 
powder, curd and mix well by adding 
water little at a time till the batter is 
completely ready. 
• Add saffron powder and whisk 
again.  
• Set aside for about 2 hours to fer-
ment and whisk again. 
• Prepare one-string syrup by boiling 
and dissolving sugar in the water.  
• Add saffron and cardamom powder 
to the syrup.  
• Pour the batter through a coconut 
shell with a hole to form coils in 
heated oil under a steady stream.  
• Deep fry them until they are golden 
in color and crisp all over.  
• Remove and drain on kitchen paper 
and immerse in the sugar syrup.  
• Keep them for at least 4-5 minutes 
so that they are soaked in the syrup.  
• Take them out of syrup and serve 
hot. 

Haleem is sold as a snack food in 
bazaars throughout the year. It is 
also a special dish prepared 
throughout the world during 
Ramzaan and Moharram months 
of Muslim Hijri calendar, particu-
larly amongst Pakistani and In-
dian Muslims. In India, Haleem 
prepared in Hyderabad, India 
during the Ramzaan month, is 
transported all over the world 
through a special courier ser-
vice.Haleem is also very popular 
in Bangladesh, especially during 
the holy month of Ramadan, 
when it is a staple dish. 
Ingredients   

150g dried Yellow split 

Peas 
115g lentils 
80g oat meal 
750g chop lamb 
2 tablespoons Maiezana 
4 teaspoons Jeera 
1 big onion 
4 teaspoons Massala 
3 teaspoons Ajinomoto 
Shallot 
Lemon 
Salt and Pepper according 

to taste 
Green Coriander 

 
Method   
Bring to boil the split peas, lentils 
and salt during 30 minutes. Soak the 
lamb cut into cubes with salt, pepper, 
maiezena and ajinomoto.  
Fry the onion in a chinese wok and 
add the lamb.  
Cook the meat for a few minutes un-
til all its water is evaporated, then 
add the massala and jeera.  
When the dhall is ready, add the 
lamb and 2 litres of water and cook 
for 30 minutes in a pressure cooker.  
Then, add the oats diluted in a glass 
of water.  
Bring to the boil until it thickens to a 
nice soup.  

 

Hajir Biryani Jelabi Halim 
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Delicious Indian Food & Feast 
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KINGSHUK’s Perception is a sister 

concern of KINGSHUK, a business English 
magazine publishing since 1973. KING-
SHUK represented hundreds foreign books 
& magazines publishers as outsourcing ex-
pert in designing, distribution, publishing, 
printing, graphics and creative bindings. 
The creative studio taught some of the 
most astounding lessons to enlighten with 
colorful happiness, made courageous 
events which built confidences on graphics 
designing, interior & architectural design-
ing, jewellery designing i.e. living and fash-
ion. And gradually our perceptions about 
life changed, modified and grew up to the 
end of time - for last 38 years. 
 

KINGSHUK’s Perception is the driv-

ing trade press creating global business op-
portunity with portfolio of trade information 
services through fashion magazine & publi-
cations, event/exhibitions management, 
business designing, franchise, copyright, 
intelligence reporting and outsourcing. 
KINGSHUK is the think tank of 
"NEWS&VIEWS", online & print fortnightly 
bi-lingual news magazine from European 
cities. It also longing with "National eLi-
brary Project", "Green Humanist Party", 
"Bangladesh Franchise Association" and the 
database of 600000 eBook titles with 
Bangla OCR. 
 

KINGSHUK’s Perception learns from 

it's parent venture KINGSHUK, how natural 
venerate are source of life, color, variations 
and visualization. Perceptions of clothing 
characterize with the life and shade i.e ex-
pression of virtual color that’s the sources 
of the supreme, best of the best. Fashion 
ability is poetic outburst of status, utility, 
comfort, personality which trailed by collec-
tive clarity of life & living. 
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A Cup of hot Tea = A Cup of Good Heath 

Every one think tea is a source of refreshment, so 
most of us have a sip in the morning while reading 
a news paper just make your day complete. Tea 
has been around for more than 5,000 years and 
hopefully would be around for another 5,000 years. 
 
According to a study published in the April 2000 issue of 
The American Journal of Clinical Nutrition, the study sug-
gests that nutrients found in tea, such as flavonoids, may 
positively influence bone mineral density (BMD) and that 
tea drinking may protect against osteoporosis in older 
women. All teas made from the Camellia Sinensis plant 
are good sources of antioxidants. 
The latest medical research is finding potential healing 
powers in this ancient beverage. Recent research, for 
instance, suggests drinking tea may help prevent every-
thing from cavities to Parkinson's disease. And some 
studies indicate it may even save lives.  
The benefits of tea consumption may extend throughout 
the body, experts believe. Here is a partial list of condi-
tions some research has shown may be prevented or im-
proved by drinking tea 
Arthritis: Research suggests that older women who are 
tea drinkers are 60 percent less likely to develop rheu-
matoid arthritis than those who do not drink tea.  
Bone Density: Drinking tea regularly for years may pro-
duce stronger bones. Those who drank tea on a regular 
basis for 10 or more years had higher-bone mineral den-
sity in their spines than those who had not.  

 
Cancer: Green tea extracts were found to inhibit the 
growth of bladder cancer cells in the lab — while other 
studies suggest that drinking green tea protects against 
developing stomach and esophageal cancers.  
Sipping on a cup of hot tea may be a safeguard against 
cancer. Population studies have linked the consumption 
of tea with a reduction in risk for several types of cancer. 
Researchers speculate that the polyphenols in tea may 
inhibit certain mechanisms that promote cancer growth. 
Both green and black teas have been credited with can-
cer-inhibiting powers.  
 
Flu: Your best defense against contracting the flu is to 
wash your hands often and get vaccinated against the 
influenza virus. Black tea may further bolster your efforts 
to stay healthy. In a recent study, people who gargled 
with a black tea extract solution twice per day showed a 
higher immunity to flu virus compared to the people who 
did not gargle with black tea.  
 
Heart Disease: A recent study published in the journal 
Circulation found that drinking more than two cups of tea 
a day decreased the risk of death following a heart attack 
by 44 percent. Even less spirited tea drinkers were re-
warded: Consuming just two cups a day decreased the 
risk of death by almost a third. Tea is a rich source of the 
flavonoids quercetin, kaempferol, and myricetin, and re-
search shows that high dietry intake of these compounds 
is associated with a reduced risk of fatal heart attacks. In 
one study, people who drank about a cup and a half of 
tea per day were almost 40% less likely to suffer a heart 
attack compared to tea abstainers.  
 
High Blood Pressure: Tea lovers may be surprised to 
learn their beverage of choice touts yet another health 
benefit: blood pressure control. Drinking a half-cup of 
green or oolong tea per day reduced a person's risk of 
high blood pressure by almost 50% in a new study. Peo-
ple who drank at least two and a half cups per day re-
duced their risk even more. Their risk was reduced even 
if they had risk factors for high blood pressure, such as 
high sodium intake.  
 
Diabetes: There are scientific research studies conducted 
on rats on the role of tea in diabetes (A. Gomes, J. R. 
Vedasiromoni, M. Das, R. M. Sharma, D. K. Ganguly - 
Anti-hyperglycemic effect of black tea (Camellia sinensis) 
in rat, Journal of ethnopharmocology, 1994. This study 
has shown that hot water extract of black tea has signifi-
cantly reduced the blood glucose level and was found to 
possess both preventive and curative effects on experi-
mentally produced diabetes in rats. 
 
Parkinson's Disease: Tea consumption may be protective 
against developing this debilitating neurological disorder.  
 
Oral Health: Rinsing with tea may prevent cavities and 
gum disease. 
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The May 31, is  
"World No Tobacco Day" 
Bangladesh has been celebrating 
the day along with the world since 

1987. Smokers across the globe are advised a 
24-hour period of self-restraint from all forms of 
tobacco consumption. Smoking is recognized as a 
major public health problem which expedite by 
advertising influence.  
 

According to the Ministry of Health and Family Welfare 
and the World Health Organization (WHO), tobacco use 
in the country is increasing enormously among adults. 
41.3 million People aged 15 and older smoke cigarettes 
regularly, and about 57,000 deaths and 382,000 serious 
diseases per year in Bangladesh were caused due to 
smoking. A study says some 21.2 million men and 0.7 
million women currently smoke tobacco, while some 25.9 
million adults use smokeless tobacco like GUL or ZARDA, 
but the Smoking and Tobacco Products Usages Act could 
not give us a guarantee of complete smoke-free environ-
ment. 
In the last one decade, tobacco production increased al-
most tenfold. Twenty-five lac people took up smoking in 
the last three years and spending Tk.8 crore taka every-
day to buy BIDI (BIRI). With this amount we can arrange 
one glass of milk and an egg for our fifty-three lacs mal-
nourished children. If we spend 69% of this money in the 
food sector then child death rate will be half of the pre-
sent rate.  
There are more than 4,000 known compounds present in 
cigarettes. It has been estimated that every cigarette 
reduces an individual's life expectancy by 14 minutes. 
Like placing undue pressure on the body's respiratory, 
circulatory, immune and renal systems, smoking inter-
feres with the absorption of vitamins and minerals in 
maintaining reproductive health both in men and women. 
Both female and male smokers have lower fertility levels, 
while adults born to mothers who smoked have less 
chance of becoming a parent themselves. Smoking also 
reduces the chances of In Vitro Fertilisation (IVF). Fe-
male smoking impairs fertility by the following ways: 
Damaging placental function that feed the baby. 

Exposing the foetus (babies) to toxins in tobacco 
smoke. Increasing foetal heart rate to get enough oxy-
gen as smoker mother’s blood oxygen is replaced par-
tially by carbon monoxide. 
Affecting production of hormone that is necessary for 
pregnancy. 
Disrupting effects on egg maturation, ovulation, fertili-
sation, and chromosomal abnormalities in the eggs ex-
posed to nicotine. 

Reducing ovarian reserve, egg quantity and 
quality. Interfering the transportation of the 
egg through the fallopian tubes to the womb. 
Increasing the risk of early miscarriage. 
In males, smoking is known to impede fertility. 
Lowering the sperm count by 15% compared 
to that of non-smokers. 
There has been evidence that tobacco is one of 
the key factors thought to contribute lowering 
sperm count over last few decades. 
Decreasing the motility of the sperm. 
Affecting the shape of the sperm. Reducing the 
amount of semen. 
Changing the way DNA is packaged in sperm 
cells. Unbalancing protein Protamine inside 
sperm head. 
Reducing binding capacity of sperm to egg. 
Causing impotence due to erectile dysfunction 
as smoking lead to the degeneration of the 
blood vessels that carry blood to the sex or-
gan. 
It has been known that smokers who quit im-
mediately improve their chances of producing 
healthy sperm and conceiving. It has been 
advised by doctors that couples planning for a 
pregnancy should allow at least three to six 
months preparation before conceiving, so the 
red blood cells can fully regenerate. It is never 
too late to stop smoking. Every cigarette you 
decide not to smoke will help your as well as 
your baby's health in the long run. 

!
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People who smoke soon after getting up in the morning 
are more likely to develop cancer than those who light up 
later in the day. A study of 7,610 smokers, published in 
the journal Cancer, said the effect was independent of 
other smoking habits. Smoking in the first 30 minutes 
after waking nearly doubled the, already high, risk of 
lung cancer. Cancer Research UK suggested people who 
were quick to smoke may inhale more smoke into the 
lungs. Scientists at the Penn State College of Medicine in 
the US looked at 4,776 smokers with lung cancer and 
2,835 smokers without cancer. They showed that pa-
tients who smoked in the first 30 minutes after waking 
up were 79% more likely to have developed cancer than 
those who waited at least an hour. The researchers said 
that the "time to first cigarette" effect was present even 
after they statistically adjusted 
for other factors such as the 
number of cigarettes smoked in a 
day. Another study in the same 
journal looked at 1,850 smokers, 
1,055 of whom had head and 
neck cancers. It said people who 
smoked in the first half hour 
were 59% more likely to have 
developed a tumor (growth) than 
those who waited at least an 
hour. The authors admit: "It is 
uncertain what explanation there 
is for the relationship". Dr Joshua 
Muscar, lead researcher, said: 
"These smokers have higher lev-
els of nicotine and possibly other tobacco toxins in their 
body, and they may be more addicted than smokers who 
refrain from smoking for a half hour or more."Cancer 
Research UK's Professor Robert West said: "Smokers 
who light up soon after waking tend to smoke each ciga-
rette more intensively."So the most likely explanation of 
this finding is that the sooner a smoker lights up, the 
more smoke is taken into the lungs and the higher level 
of exposure to cancer causing chemicals. "This may help 
estimating levels of tobacco exposure more than just 
looking at the usual daily cigarette consumption."  
Smoking is completely banned in certain public places 
and workplaces such as healthcare and educational facili-
ties and in certain forms of public transport. The law, 
however, permits the establishment of smoking areas or 
spaces in many public places and workplaces. Further, 

there is no prohibition on smoking in restaurants and 
hotels, though it's very harmful to smoke in air tight AC 
restaurants, buses or trains. We often find that passen-
gers or customers cannot react to a smoker because the 
smokers argue that there is no prohibition of smoking in 
restaurants. Here we need a strong law against smoking.  
The law bans promoting the use of cigarettes but not the 
use of smokeless tobacco. Bus drivers are often found 
smoking while driving. Rickshaw pullers and CNG auto-
rickshaw drivers also smoke while sitting idle. Students, 
young boys etc smoke openly in the streets. But not a 
single one is challenged by a passerby or the police. The 
fine of Tk.50 is not imposed on anyone. 
We know that this fine may be increased to TK.300, and 
Tk.10 lacs is proposed as a fine for the direct advertising 

of smoking. But only increasing of 
fine is not enough, we need 
proper monitoring and execution 
of law. The concerned committee 
also suggested giving easy loan 
to tobacco farmers to encourage 
them to go for alternate cultiva-
tion to preserve the fertility of 
cultivable land. 
Child labour in the tobacco indus-
try is a major problem. Children 
working in bidi, khoinee and ciga-
rette factories, or selling tobacco 
products, suffer from fatal health 
hazards. Over 57,000 people die 
in Bangladesh every year from 

tobacco-related diseases. 
125 maunds of wood are needed to dry 200 kg of raw 
tobacco leaves, and the smoke creates pollution. Re-
cently, 200 MPs submitted Demand Order (DO) letters to 
NBR asking it not to impose tax on tobacco. Again, in a 
conference of bidi workers in May 24, the industry minis-
ter advised against increasing tax on bidi. Governments 
are imposing a contradictory policy only for making 
money and promoting smoking.  
From the above facts and statistics about cigarette 
smoking we can understand that smoking is a fatal habit. 
Hence, quitting smoking is the only option for a smoker 
to live a healthy life or else he/she has to put his/her 
valuable life in the fire of cigarettes to get temporary 
pleasure! So leave and live. 

Life on fire! 
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