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Porabarir Chomchom

0 afetzyra Ffee ey, (TfiB afoy amie Sz AE® ©29)

Porabarir Chomchom. There is little evidence like makers of rosogolla, to prove who from Porabari first started making
Chom chom. However, villagers claim a sweet maker called Dasharath first made this sweet in his village. Now the
Ghosh and some Muslim communities of the village are involved in sweet making. It is also believed the taste and
flavour of the Porabari Chom chom came from the sweet waters of the Dhaleshwari River.
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Chom chom is a very popular sweet in both Bangladesh. The shape of the sweet is generally oval and other than the
brownish tinge, Chom chom is made in a variety of colours such as light pink, light yellow and white. It is at times coated
with coconut or mawa flakes as garnish. Some sweet-makers of Tangail still hold on to their Chom chom recipes.
Porabarir Chom chom is famous for its burnt brick colour and for its juicy interior, that tastes like honey. It is said the
typical burnt brick colour came from caramelized sugar. The history of this still uncontested sweetmeat goes back to the
end of the 19th century when Dasharath Gour, coming from Bihar (now in India), started making them. He used pure
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cow milk and the sweet water of the Dhaleshwari river, among other ingredients.

0 @feTT CBITT2A (AT (Fa AYR)

[ cifie afey e wfsfe
) A e

[ ] A SN, SePe @R B

7] oS @3z TR TES @i IR ST
B afsgR Ffie

[ ] AWy

0 crea-3: afstya tafisy +

0 gerwsity Afetgya afsffig 1 5519 Tiee 7B PRy RN (sfiet, T, 379, frx, Tt Swgm, a3ywedt
com cafa/fere Fepifn I1R)

Madhoub Chandra Bakali, age 60. Gour Bakali; age 62
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Local Government involve with promotion of the product.
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Sugar, Flour, Oil
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Both men and women are involved with the preparation of sweet.
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Some are involved with collection raw material, prepare the sweet by men and women, marketing by men.
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Generation to generation community are involved with preparation of the sweet.
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Product duplication
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Skill people are not available.
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Increase marketing
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Shudep Chandra Bakali
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Nagarpur, Porabari, Tangail Town
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Chomchom making community
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https://www.youtube.com/watch?v=I-oannvvZkM

https://www.youtube.com/watch?v=rKNzLh1u5vQ

https://vromonguide.com/place/porabari-chomchom-tangail
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https://www.youtube.com/watch?v=I-oannvvZkM
https://www.youtube.com/watch?v=rKNzLh1u5vQ
https://vromonguide.com/place/porabari-chomchom-tangail

https://www.facebook.com/tangailporabarichomchom/
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Mr. Md. Aksaruzzaman Nuri, Mr. Dibakar Sikder, Mr. Syed Shamsul Karim. Dr. Shawkat Imam Khan, Ms. Lucky Biswas,
Ms. Lutfun Nahar, Mr. Mostafa Zaman
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Still maintaining
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Ensure recipe patent for the original makers
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https://www.facebook.com/tangailporabarichomchom/
https://heritagehub.gov.bd/heritage_documents/1/30/3093/CONT00258_des_20220917162808.pdf
https://heritagehub.gov.bd/heritage_images/1/30/3093/CONT00258_ima_20220917162949.jpg
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