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Julie Begum on Brick Lane 

I like the fact that it’s a place that is changing all the time. I think it gives people a 

sense of um being able to shape their environment, the fact that it’s a place that it’s 

always changing, evolving. Obviously there’s things about it that have remained 

the same, but it’s, but they’ve also evolved um over that time. So I think it gives 

people a sense of um identity, but also it makes them feel like they’re important, 

you know? If they can affect that change, be a part of the different things that 

happen in Brick Lane. So I think it’s great, that it has that dynamism. Because 

there’s lots of places in London that don’t, really. It’s the same place as it’s been 

for decades, and people don’t really feel like they’re a part of a dynamic place. 

Whereas, you can’t get away from that here. You know, every week there’s a new 

shop or a new piece of graffiti, or something different is happening, and I think 

that’s a really attractive thing about the place. I don’t think I would want to give 

that up, really. 
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Julie Begum on Bangladeshi food 

if it wasn’t for Bangladeshi people, I think the, the quality of eating out would be 

very sad for a lot of people. Because it’s, it’s you know, a part of the national 

culture now. You know, going out for a curry. Um and Brick Lane has been the 

heart of that, and has driven that sort of um change in culture, and most of the 

restaurants, I would say ninety-nine percent, are owned by Bangladeshis. You 

know? So that in itself is a huge thing. Um and so not everything we have done is a 

political statement, you know, it’s a cultural experience. And I think food is so 

important to Bengali people, it’s like, you can’t imagine how important it is. 

People would die of heartbreak if they couldn’t eat, you know, their own food. And 

it was a very sad place for people initially if they couldn’t, you know, eat things 

that they were used to. And so of course, you know, going to a kosher butcher sort 

of saved a lot of people’s lives in the beginning. You know, cos they could eat the 

meat. Um and then slowly, slowly, vegetables and fruit from those kinds, you 

know, South Asia was also being imported. But initially it was a very sad um place 

for a lot of um Bengali people. Um and it was…it was weird because there was a 

time when people weren’t familiar with foreign cuisine at all. And um…there’s 

been a huge change in that respect. People are much more sort of aware of er 

different types of food, eat different types of food in their home but also outside. 

And that’s been, you know, since I was a child. I mean just looking at school 

dinners, for example. That’s a huge thing. I can remember only having pudding 

because I couldn’t stomach the food, you know, at school. Cos it was so gross! 

Now there’s such a variety of different types of cuisine that’s available, and it’s 

much healthier. Y’know, and having…having a variety of food available in, public 

services, like schools and hospitals, has…it’s been a huge thing. I re- you know, 

people – people couldn’t even eat the food in the hospital when they went in when 

they were sick! It was just awful, people- families would have to take in food from 

home, you know? Because they would look at it and think oh my god, it looks 

sick! You know? Can’t eat that! And it would make them feel sick, just looking at 

it! So there’s been a huge change in terms of what people’s awareness of food is, 

and what’s possible. And I think, you know, Bengalis have helped shape that in 

lots of ways. So that’s a major thing, yeah. So Brick Lane is the heart of that, 

really, in a way. 


