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Phul Pitha, Nakshi Pitha
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Local peoples of Narayanganj made this pitha in different occasions, viz. Eid, Weddings, Shab-e-barat, Birthday, Guest
attendance etc.
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Both male and female are involve in making this pitha. Women's are mainly working to create the motifs and males
collected the tangible elements of this process.
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Nakshi Pitha is one kind of rice cake with various designs made by villages and urban areas of Bangladesh especially in
Narayanganj, Narsingdi, Kishoreganj and Comilla districts. It is together a culinary art and an important traditional art.
Making of nakshi pitha, dough is prepared by boiling Atap rice flour. The rice flour pours into boiling water in a round
shape and keep in 20-30 minutes for boiling. The rice flour is then rolled out for smoothness with that boiling water and
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cover the dough with wet napkin. Divide the dough into several parts and keep in a banana leaf and designs of plants,
creepers, fish, flowers and many more are pricked out with date thorns, bamboo bark, hairpins, needles, jute sticks,
twigs, etc. Popular motifs are the flowers and intertwining circles. Pithas are also made by using patterned clay by the
children. The pithas are then fried in hot oil and soaked in molasses syrup. Nakshi pithas are made on various social
and religious occasions, viz. Eid, Weddings, Navanna, Khatna, weddings, Paus festival, Agiqah. Nakshi pithas are not
only into a unique culinary but also a pictorial pleasure.
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Raheema Akter (Female: Age-38, housewife), Sufia Begum (Female: Age-60, housewife).

0 +HeMHB T ceTeE« Tt Atareeiy sy 551 (I A1 (FIHS ST AT TAIA 9T 557 A A=A AW I
AT (N, T tofd, «Afamm, afrwd, ogrea To5iv)

N/A

0 sEi(efr), 27 I3(=f)

Bengali
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Rice flour, Salt, Banana leaf, Bamboo barks, Date prickles, soyabean oil and molasses.
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Females are create the motifs of the element and males are collected the tangible elements related this process.
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Both male and female are involve in this element but maximum labour provided by the females. Females are create the
motifs of the element and males are collected the tangible elements related this process.
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From generation to generation.

0 TS ALY (IAIFIAN ALY IR T1))

Bangladesh National Museum, Shilpakala Academy.
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Urbanization is one of the important threat of this element because date plants, and bamboo plants become extinct
where the tangible elements are involved. Modern short time making pitha/cakes are also another threat to this element.
Lacking of awareness in the community also threat to this element.
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Awareness is a threat to transmission of this element.
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Aman rice, bamboo barks and date prickles.
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Pitha mela is one of the safeguarding measure of this process.
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Will be upload later.
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Sufia Begum
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1. Making of this pitha in different occasions.
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1. More publicity about this process, 2. Exhibition can organized related this ICH.
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Society of Bangladesh. ISBN 984-32-0576-6. OCLC 52727562.
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https://youtu.be/67ewcWUADMQ; https://youtu.be/ll0G2qtmroU
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https://heritagehub.gov.bd/heritage_documents/1/30/3067/CONT00256_des_20220917222447.pdf
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https://heritagehub.gov.bd/heritage_images/1/30/3067/CONT00256_ima_20220917164052.jpg
https://heritagehub.gov.bd/heritage_videos/1/30/3067/CONT00256_vid_20220917224336.mp4

