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Introduction
The following annotated bibliography compiles key resources regarding the profession of the baker within the specific context of Bangladesh Dhaka. In the bustling metropolis of Dhaka, the baker is not merely a food producer but a vital component of the urban infrastructure and cultural fabric. This document explores the historical evolution of baking in Dhaka, the economic significance of the trade, the health implications of traditional baking methods, and the cultural symbolism of bread in the daily lives of Dhaka's residents.
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Conclusion
The annotated bibliography above demonstrates that the baker in Bangladesh Dhaka is a multifaceted figure. From economic contributions and cultural adaptation to public health considerations and environmental impact, the role of the baker is deeply embedded in the life of the city. These sources collectively provide a robust framework for further research into the baking industry in Dhaka, highlighting its importance as a pillar of urban life.
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