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Sujata Dugar takes a trip
down memory lane and
brings you snapshots of the
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Past Forward
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HE Jain community of Murshidabad, better known as Sheherwali, has been living in Bengal
for almost three centuries. Apart from
contributing towards the political, social
and cultural development, both within
and outside the state, it has embraced the
richness of the region and its local culture to evolve as a community, distinct
in identity and rich in heritage.
The term ‘Sheherwali’ literally
means city (sheher) dweller and is used
for the Jain families settled in Azimganj,
Jiaganj, Lalgola, Cossimbazar, Malda
and the adjoining areas, which were important cities and part of Murshidabad,
the capital of undivided Bengal during
the rule of the British empire.
Belonging to the Oswal community
(primarily Rajputs who converted to Jainism around the 10th century AD), several
of these Jain families left the deserts of
Rajasthan way back in the 18th century to
settle along the banks of river Bhagirathi
(Ganges). These early settlers comprising
traders, businessmen and bankers who
made Bengal their home, adapted themselves to the local culture, language and
several of its food habits. Owing to this
distinguishing quality, they came to be
referred to as Sheherwalis by their counterparts from Rajasthan who arrived much
later to Kolkata.
For the Sheherwalis, this term is not
just a word but an identity.

A BRIEF HISTORY OF TIME

The Jagat Seth family, historically
referred to as the ‘banker of the world’
and unrivalled for its financial power
during the Mughal rule and British rule
of India, were one of the earliest Jain settlers in Murshidabad. Their flourishing
business saw a slow but steady arrival
of other Jain families from far-off Rajasthan. Some of these like Dugar, Golech-

A watercolour titled, Crossing the Ganga, Jiaganj, by noted artist Indra Dugar. It shows the twin
cities- Azimganj and Jiaganj on either side of the river Bhagirathi

ha, Nahar, Dudhoria, Nowlakha, Singhi,
Kothari, Baid, Bothra and Srimal rose to
eminence. Several of them also became
zamindars in different parts of Bengal,
Bihar and present-day Bangladesh.
Soon, Azimganj saw the highest
concentration of wealthy families living within a short radius. Such was
the wealth that in the 1914 book titled,
Murshidabad, LSS O’Malley of the Indian Civil Service quotes from a document wherein commander-in-chief of
British India, Robert Clive, writes, “The
city of Murshidabad is as extensive,
populous and rich as the city of London,
with this difference, that there are individuals in the first possessing infinitely
greater property than the last city.”

A CULTURAL CAULDRON

The Sheherwali community is a
melting pot of different cultures and it
is strikingly visible in their attire, food
and lifestyle even today. Whether it is
the male members dressing up in the
most exquisite kurta, dhoti with fine
pleats and pagdi (turban) during special
occasions just like a quintessential Bengali bhadralok or whether it is wearing
the finest perfume and jewellery like the
nawabs of yore, they know how to carry
it off with absolute elan.
Equally noteworthy is their unique
cuisine, strictly vegetarian, but made
with local ingredients. Some star dish-

es like kathail ka tarkari (a vegetable
preparation using jackfruit) chhata ka
tarkari (vegetable prepared using lotus seeds), mocha ka tarkari (banana

flower preparation), kathbel ka chutney (wood apple chutney) and kache
aam ka kheer (raw mango pudding)
are distinct to Bengal.
Furthermore, for a Sheherwali, no
summer is complete without enjoying
a ripe bounty of mangoes handpicked
from the orchards of Azimganj — varieties like Anaras, Bimli, Champa, Rani,
Bhavani, Kohitoor, to name a few. Nor
is any winter worth the chill without
indulging in sweets like khaja (jaggery
and sesame seed sweet preparation) and
neemas (milk froth).
While most of the families have
migrated to Kolkata, their ties with Azimganj and Jiaganj continue till date. It is
either by way of visiting one’s ancestral
home or the various Jain temples dotting
the skyline, or to simply savour the local
mangoes and indulge in sweetmeats like
kheer mohan and chhenabara.
After all, you can take a Sheherwali out of Murshidabad but not Murshidabad out of a Sheherwali.
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My Voice, Your Voice,
Our Voice

Editor’s Note

K

YA Khabar? That’s a common phrase we Sheherwa-

Sujata Dugar
Editor

You can reach me at:
kyakhabarnews@gmail.com

lis tend to hear and ask as soon as we meet each other.
So, our primary aim with this monthly e-newsletter,
Kya Khabar, is to bring to the Sheherwalis the latest news,
events, give a sneak peek into the good work that’s happening within the society, showcase talent and make members get
to know each other better. It will be an interactive platform
where the young and old members both within the city and
beyond can connect, share ideas and voice their thoughts. It is
aimed to be a conversation starter, an effort to strengthen our
roots and know each other up, close and personal.
The idea took shape during interactions with my family,
relatives and members of the society. They voiced their need
for a platform that would allow them to talk about the varied
facets of Sheherwalis that lends them a distinct identity, the
different families and their enriching and ever-inspiring legacy,
the expanding diaspora, their achievements and notable contri-

Rear View

bution of individuals. Likewise, these people also expressed a
desire to reach out to the younger generation and inspire them
to take pride in their past even as they move forward.
I also got a chance to meet some amazing achievers, influencers and talented people from different walks of life in
our community who have a rich repository of knowledge and
experience that is waiting to be tapped and shared with all.
With this simple premise, Kya Khabar is taking its first
baby step with an electronic version available on your smartphone. I request each one of you to come forward and embrace Kya Khabar as your own newspaper to discover and
learn about each other as well as of all that’s happening in
the world around you. With topics ranging from history, heritage, travel, food, health, events, to bringing the spotlight on
achievers and experts, it’s our way of giving credence to your
thoughts and letting your voice be heard.
Happy reading!

A THOUSAND

DOORS

Imambara
A cannon outside Hazarduari Palace

T

HE Hazarduari Palace or the pal-

ace with a thousand doors is situated on the banks of river Bhagirathi in the Murshidabad town of West
Bengal. Earlier known as Bara Kothi,
it is also known as the Nizamat Kila or
Kila Nizamat.
Its construction began in 1829 and
took eight years to complete. Built
during the reign of Nawab Nazim Humayun Jah of Bengal, Bihar, and Orissa,

it was designed under the supervision of
Colonel Duncan MacLeod of the Bengal
Corps of Engineers.
While the palace has 1,000 doors,
100 are false. They were built to confuse
the enemies so that even if they entered
unnoticed, they would soon be caught by
the guards while they would try to find
their way out.
The palace campus also has the
Imambara, Murshidabad Clock Tower,

Madina Mosque, Chawk Masjid, Bacchawali Tope, the Shia Complex, Wasif
Manzil and the two Zurud Mosques.
Hazarduari has now been transformed into a museum which houses
the nawab’s rich and enviable collection that includes priceless paintings,
furniture, antiques, armoury, porcelain
and stucco statues, rare books, old
maps and manuscripts.
The Durbar Hall of the palace which
houses the furniture used by the nawab
has a crystal chandelier hung from the
ceiling. It is supposedly the second largest chandelier in the world, after the one
in Buckingham Palace. It was given to
the nawab by Queen Victoria.
Managed by the Archaeological Survey of India, it is a top tourist draw and
thousands visit the palace on a daily basis. It remains closed on Friday.
Approximately 250 kilometre away
from Kolkata, it’s worth a visit to explore its rich history.

Hazarduari Palace
(Photo: Sukumar Mahato)
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A three-day festival at Murshidabad
marked the celebration of the rich
history, culture and culinary
offerings of the Sheherwali
community in this region.

Ode to
HERITAGE

A

RICH cultural extravaganza, heritage tour and
insight into the several centuries-old history of
Murshidabad were some of the highlights of the
Murshidabad Heritage Festival 2020.
Held between January 24 to 26, the three-day event
at Azimganj, Jiaganj and the adjoining areas was organised by the Murshidabad Heritage Development Society.
Guests from different parts of the country and even beyond shores, attended the celebration.

U

“The primary reason for
organising the Murshidabad
Heritage Festival is to reinstate our Jain culture and
popularise the rich history of the Sheherwali community in this region,” said Sandip Nowlakha, vice president,
Murshidabad Heritage Development Society. Founded in
2010, with the objective of restoring and reviving the heritage structures in Azimganj and Jiaganj in particular and

Murshidabad in general, the society completes a decade
this year.
The three-day event included a visit to the palatial
Cossimbazar Palace (Rajbari) of the Roys, a heritage tour
of the House of Jagat Seth, Nasipur Rajbari, Hazarduari,
Imambara, Katra and Footi mosques, the 200-year-old
terracotta temples at Baranagar, and several Jain temples
dotting the region.
One of the highpoints of the trip was a tour of the
iconic Kathgola Palace, built by Shri Lakshmipat Singh
Dugar. Beautifully lit up for an evening cultural extravaganza presented by the Eastern Zonal Cultural Centre,
it included mesmerising dance performances, a heritage
quiz and a fashion show by students of a neighbouring
textile college, before culminating in a lavish Sheherwali dinner replete with traditional dishes like
the borey ka boondiya, dal ka samosa and
saloni mewa ka khichdi among other items.
The other highpoint was a tour of the
aesthetically restored house of the Dudhorias, now known as the Bari Kothi
heritage hotel, followed by high tea, a
cultural programme, fireworks on the
banks of the river Bhagirathi and a Sheherwali dinner thereafter.
“Bari Kothi could be used as a pilot
project for other hoteliers to come and adopt the old houses in the area which can be developed into a tourist spot
and likewise boost tourism,” said Darshan Dudhoria, the
co-owner of the Bari Kothi heritage hotel.

SHERING in the New Year on

a festive note were members
of the Sheherwali community
of Kolkata as they got together for their
annual picnic on January 5, held at the
Country Roads resort in Howrah. Organised by the Murshidabad Sangha, the
day-long revelry saw around 300 young
and old members making the most of
the chilly winter with fun and feasting.
Five deluxe buses from different parts
of city converged at the sprawling resort
which was beautifully set up for
the picnickers.
Welcoming members
and their guests with generous helpings of the saffron and rose water-scented winter delicacy, neemas
(milk froth, inset picture),

Time for
REVELRY

Murshidabad Sangha’s annual picnic meet
it set the mood for the
day; filled with fun, revelry
and traditional Sheherwali
delicacies all packed in a day.
While interactive games
like antakshari, musical chairs,

dumb charades, balloon shooting, children’s quiz competition, lucky draw and
tambola were the high points, sports
activities like cricket, badminton and
relay race kept the revellers busy and
enthused till late evening.

— Shruti Dugar

A variety of dishes ranging from the
traditional pitha and bhapia to Chinese
dishes like hakka noodles and Manchurian, prepared by caterer Neeta Jain’s
team, left everyone asking for more.
As the sun went down, a two-hour
musical programme comprising the
community’s very own singer Mohit
Bothra and a Mumbai-based professional singer, Manish Dubey, saw everyone
grooving to Bollywood tracks, contemporary and melodious filmi songs even
as the young ones put on their dancing
shoes to end the day on a fun-filled note.
“It is an ideal family-get together
where the whole community comes together and gets to interact with each other in an informal set-up. It is very essential as it keeps us rooted and connected
with our members.” said Amith Dugar,
secretary, Murshidabad Sangha.
— Shruti Dugar

GOOD TO KNOW
The first Murshidabad Sangha
Premium League 2020 will be held on
March 15 at Elgin Turf, behind Bikers
Cafe in Bhowanipore, Kolkata. Based
on the T20 format, there will be
6-8 teams comprising participants
across all age groups.

GET FEATURED Share news, events, happenings within the community and your feedback at: kyakhabarnews@gmail.com. Or, call: 89109 74305
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Khana Peena
SWEET SAFFRON RICE (Serves 4)
Ingredients:
Basmati rice: 100 gram
Sugar: 150 gram
Cardamom powder: 1 teaspoon
Cardamom pods: 4
Cloves; 4
Cinnamon stick: 1 inch
Almond slivers: one-fourth cup

SALONI MEWA KA

KHICHDI

A

winter delicacy, the savoury yoghurt rice
(saloni) and sweet saffron rice (mewa) complement each other and are a must-have
dish at most Sheherwali homes during lunch or at
feasts at this time of the year.
DAHI KA KHICHDI (Serves 4)
Ingredients:
Rice: 100 grams or 1 cup
Curd: 1 cup
Gram flour (besan): 1tablespoon
Boiled peas: half cup
Asafoetida (hing): half teaspoon
Almonds (soak and grind into paste): 8 pieces
Ghee: half cup
Salt to taste
Water: one and half cup

For masala powder:
Cumin seeds (jeera): 1 teaspoon
Cinnamon stick (dalchini): half inch
Cloves (laung): 4
Cardamom (elaichi): 2 small pods
Turmeric (haldi): ½ teaspoon
Red chilli powder (lal mirchi powder):
1 teaspoon
• Keep aside a teaspoon of whole cumin

@

seeds, 2 cloves and 2 cardamom pods.
Preparation: Take a wok or small kadhai and
roast the cumin seeds, cinnamon stick, cloves
and cardamom for a minute until the flavours
are released. Transfer the spices to a mixer, add
turmeric and red chilli powder and grind it to a
powder. Keep aside.
Method: Wash the rice thoroughly in clean
water and soak for half hour. Take a deep
bottomed vessel and add the rice with two cups
of water and boil it in low heat until it’s cooked.
Drain out the excess water and keep aside the
rice. Alternately, you can use a pressure cooker
and cook up to four whistles.
Take a bowl and beat the yoghurt until
smooth. Add gram flour, water, salt, masala
powder, almond paste and stir well.
Heat ghee in a kadhai, add the boiled peas,
curd mixture and keep stirring till the spices blend
well. Add the cooked rice and simmer in low heat
for a few minutes.
Just before serving, heat a teaspoon of ghee
in another pan, add whole cumin seeds, asafoetida, cloves, cardamom and red chilli powder
and pour this tadka over the prepared yoghurt
rice immediately. Mix well and serve hot along
with marhiya/mandiya i.e. rice starch, lentil and
tamarind curry.

Pistachio, soaked and thinly sliced:
one-fourth cup
Rose water: 2 tablespoon or as
per taste
Saffron strands: 1 teaspoon
Saffron colour: a pinch (optional)
Ghee: 4 tablespoon

Preparation: Soak the almonds and pistachios overnight and
remove the skin and cut it finely.
Soak the saffron strands in rose water for half hour and crush the
strands slightly with your fingers to get the yellow colour and smell.
Method: Wash the Basmati rice thoroughly in clean water and
soak it for an hour. Take a deep bottomed vessel, add the rice with 3
cups of water and boil it in low heat until it’s cooked. Alternately, you
can use a pressure cooker and cook till four whistles. Drain out the
excess water and keep aside the rice and let it cool.
Take a wok or kadhai and add ghee and heat in a low flame. Once
heated, add the cloves, cinnamon stick, cardamom pods and let it fry
for 30 seconds or until a nice aroma is released. Switch off the
gas and add cardamom powder and transfer the spices
immediately to the cooled rice.
Add sugar, saffron strands, saffron colour, some
almonds and pistachio slivers to the rice mix and
cook it in a vessel for a few minutes until the sugar
dissolves and the rice thickens slightly. Remember to
not stir the rice too much as it may get sticky. Ensure
the grains stand out separately from each other.
Remove from fire and serve it in a bowl and garnish with the
rest of the almond and pistachio slivers.

Share recipes, interesting titbits about Sheherwali dishes, its genesis and
anecdotes at: kyakhabarnews@gmail.com. Or, call: 89109 74305
All content generated is a copyright of Kya Khabar. No material can be used for any personal or commercial purposes. All rights reserved.

