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Add	article	developed	by	hutbazar

Before	2007	there	was	a	single	Bengali	restaurant	in	Sydney.	There	were	many	Bengali	chefs,	but	none	of	them	was	making	Bangladesh's	food.	Ã	¢	â	€	"Bangladesh	people	have	been	in	the	food	business	since	1970	[after	a	wave	of	migration],	but	everyone	is	cooking	Indian	food.	They	are	Bangladeshis,	but	they	are	serving	Rogan	Josh.	This	is	not	our
food	Ã	¢	â	€	"says	Aziz	Ahmed.	Ahmed	and	his	brother	Sharif	Uddin	Ahmed	opened	the	first	Bengali	restaurant	of	Sydney,	Hut	Bazaar	in	2007.	The	brothers	are	not	much	money	or	much	hope	of	success,	but	underestimated	as	the	population	Bangladale	Bangladesh	student	of	Homesick	was.	From	the	first	day,	they	were	flooded	with	Bengali	Classic
Orders	as	Sorshe	Hilsa	(a	mustard	and	fish	curry	from	the	Bangladesh	River)	and	Kacchi	Biryani	(rice,	potatoes,	meat,	ghee	and	mixed	spices	and	cooked	in	a	pot	sealed).	The	Sorshe	Hilsa	is	rich,	viscous	and	appropriately	suspect	and	the	contest,	aromatic	and	buttery	biryani	(ghee	is	used	to	cook	the	meat,	is	mixed	in	the	rice	and	even	spilled	at	the
end);	The	brothers	quickly	won	a	reputation.	Rockdale	is	a	different	place	these	days.	Many	students	have	graduated	and	left,	but	Hut	Bazaar	is	in	the	Bengali	community,	nÃƒÂ	±	changed.	A	large	part	of	this	is	down	to	the	traditional	café	service	of	the	restaurant	in	Bengali.	Ã	¢	â	€	‡	Å	"for	dinner	we	eat	rice,	the	breakfast	café	is	more	bread-based
boring,	says	Aziz.	The	most	clinical	of	the	breakfast	bread	is	Paratha,	which	is	like	Naan,	but	dense	and	heavier	on	the	Ghee	side.	If	you	are	dining	alone,	you	can	eat	it	with	Nihari	(a	stew	made	of	slow	meat).	If	you	are	celebrating,	you	will	probably	be	eating	your	Paratha	with	Aloo	Vazi	(semi-baked,	mustard,	chopped	potatoes),	Chilli	and	onion,
scrambled	eggs,	Dhal	or,	if	I'm	from	the	south	of	Bangaldesh,	Tahari	(a	Biryani	dish	with	larger	pieces	of	meat	and	less	spices).	"It's	a	very	rich	food,	lots	of	greasy	foods.	Some	people	are	addicted	to	greasy	foods,	but	these	café-do	you	are	usually	only	for	once	for	a	while	-	says	Aziz,	spying	on	various	ghee-bright	bread,	rice	and	potato	plates.	As
virtually	every	Bangladesh	meal,	a	good	morning	coffee	ends	in	sweets	and	tea.	At	Hut.	Bazaar,	it	is	rice	pudding,	sour	cream	with	palm	or	semolina	cake.	Most	will	eat	these	items	soil,	but	many	also	combining	sweets	with	the	morning	salted	courses,	perhaps	spreading	the	Semolina	in	some	paratha	and	adding	aloo	void	at	the	top	for	a	sweet	and
heavy	breakfast	roller	in	carbohydrates.	The	Bengali	tea	is	an	experience	on	the	owner.	Like	the	Chai	Indian	Chãa,	it's	overcome	to	build	a	intense	tannin	profile,	but	copious	amounts	of	action	and	a	milk	montop	are	added	to	balance.	In	comparison	with	the	morning-in-the-art	café	IO,	it	is	a	radical	experience,	but	Aziz	says,	of	all	the	things	they	do,
the	tea	is	what	they	are	most	famous.	Hut	Bazaar	98	Street,	Rockdale	(02)	9567	2228	Mon	For	Sez	12	PMÃ,	¬	"1am	sat	for	the	sun	10	AmÃ	¢	mâ	€"	1am
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