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INNER LIGHT
One of  the most beautiful sights in Kathmandu and around Nepal is 
to watch people lighting lamps at temples, monasteries, sacred spaces 
and during special family occasions and daily rituals. The tree butter 
is heated and poured into a brass or clay “dewa” or lamp with a cot-
ton wick. When one of  the lamps is lighted, it is then used to light 
many others. As the fi rst one lights many lamps, the “illumination” 
of  the lamp does not decrease. It is an amazing phenomenon. This 
experience gives us so much insight into the way we can change as 
many lives as we possibly can by passing on what we know - the skills 
and techniques that we have acquired. We can help so many people 
in need and yet we shall lose nothing in the process. We shall gain 
many new friends in the process.  Of  course we all know that the 
light will ultimately die; so will we. All of  us will ultimately die. So 
why not spend a little part of  our short life lighting up other lives? 
Surely there are ways and means to help us all to discover that inner 
light in each one of  us. 

Nepal is going through a diffi cult period in its long history and 
has come out of  a bloody armed confl ict. It is during these very 
diffi cult times that it is important for people to take some time and 
effort out of  their own lives to care for those who have so much 
less than themselves. On July 16, at the Civil Mall, over 400 college 
students gave up their meals for the whole day and collected money 
to pay for food for children who come to school without any food 
in the morning. It was heart warming to see their enthusiasm and 
commitment. These actions and decisions by young people is what 
gives many people real hope for the future of  this society. It takes a 

lot of  courage and selfl essness to do something like this for other 
fellow human beings in need. I am sure such acts are good for the 
spirit. They must be earning some spiritual merit. The fact that these 
people are starting to give at such a young age is heartening. 

This issue of  ECS is once again the result of  a lot of  effort from 
the team. It has decided to take a closer look at the spiritual side of  
the human being and our quest for what is beyond the material. The 
content of  this issue varies from the spiritual to developmental issues. 
Last month, the horrible incident where fi ve school going children 
fell off  the wire bridge they were on and washed away by the raging 
Trishuli river, 80 km west of  Kathmandu, is a stark reminder of  how 
much still needs to be done to make this country safe for children and 
everyone else. We are all confi dent that you will enjoy reading about 
fascinating people, exotic places, unique orchids, and of  mountains. 
There is probably something in this issue for everyone, inclusive in 
every sense of  the word. Whatever you do in the coming month, we 
hope you will make some time for the Nepali way. We do hope you 
also enjoy the monsoon….there is a lot more to come.

 www.ecs.com.np
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Volkswagen joins hands with 
ANBUG for social responsibility

Nano draws 350 bookings in 10 days

Everest Bank CSR - 
Mt. Everest Summit 

As a part of their Corporate Social 
Responsibility initiatives, ANBUG and 
Pooja International held the Himalayan 
Beetle Rally 2011 for the eleventh time 
this year. Celebrated on the occasion 
of Anti Drug and Trafficking Day with 
the slogan ‘Hugs No Drugs’, the event 
was organized to support Reunity 

Rehabilitation Centre of Balefi as well as 
Balefi Higher Secondary School. 

The rally started from Durbar Marg, 
Kathmandu going through Patan, 
Bhaktapur, Dhulikhel and finally to 
Balefi, Sindhupalchowk district. A total 
of 19 vintage beetles and two new 
beetles participated in this event. Pooja 
International, the supplier of Beetles, had 
already sold 15 of the 16 vehicles imported 
from   Volkswagen Mexico Plant prior to 
the event. The remaining one, claimed as 
the last unit of first hand Volkswagen New 
Beetle, was present at the rally as a mark 
of success of the company. It is important 
to note that the global production of this 
particular type of Beetle has already ended 
and no further imports will be made again 
by the company. (Reshav Malla)

As a part of its CSR initiative, Everest Bank 
Ltd. (EBL) supported Ms. Susmita Maskey 
who climbed Mt. Everest for the third 
time for a noble cause. Earlier, she had 
successfully led “First Inclusive Women 
Sagarmatha Expedition 2008” which 
included ten Nepali women. This time, her 
aim was to raise US$ 50,000.00, 50% of 
which was for charity to Childreach Nepal.  

Ms. Maskey has been actively involved 
in creating awareness on women’s 
rights and empowerment and has been 
advocating a student-friendly toilets-
initiative which is designed to keep girls in 
school. At present, many young women 
are being forced to use open latrines, 
compromising their health and safety. To 
combat this problem, she will be helping 
Childreach Nepal to build 100 toilets 
and conduct 500 awareness programs 
on child health, gender equity and child 
protection over the next five years. 

EBL provided financial support to Ms. 
Maskey for her expedition. She was 
carrying EBL’S flag during her expedition 
which was hoisted on the summit of Mt. 
Everest on 18/05/2011. EBL is proud 
to be associated with Ms. Maskey in her 
adventure and noble mission.

Presently EBL is providing banking services 
through 124 points viz.  41 branches, 
12 collection counters, 42 ATMs, 29 
authorized representatives in VDCs 
through a branchless banking system. The 
bank has focused on rural area so that 
customers of the area can be serviced 
through modern banking facilities.

Launched in Nepal on 26 June, 2011, 
Tata Nano has received an overwhelming 
response with 350 bookings in a period 
of 10 days. More than 11,000 people 
visited Sipradi authorized and owned 
showrooms all over the country to catch 
a glimpse of the car. Tata Nano consists 
of three variants, the Nano standard, 
the Nano CX and the Nano LX. Whilst 
the Nano standard consisted of 40% of 
the bookings, the Nano CX and Nano 
LX consisted 30% each. Among the 350 
bookings received 65% were financed, 
while 35% was booked in cash. 

Additionally, their Facebook page www.
facebook.com/nanonepal recorded 
2,300 hits and over 650 fans from the 
date of the launch of the car to the 
closure of the booking period. 

The largest automobile company in India, 
Tata Nano is the country’s market leader 
in commercial vehicles and among the 
top three in passenger vehicles. Tata 
Motors is also the world’s fourth largest 
truck manufacturer and the third largest 

bus manufacturer. It had total revenue of 
$ 27 billion in the year 2010-11. Their 
business comprises of companies like 
Jaguar and Land Rover. Their vehicles 
are being marketed in Europe, Africa, the 
Middle East, South Asia, South East Asia 
and South America.

Since 1982, Tata Nano is being 
distributed by Sipradi Trading Pvt. Ltd. 
Sipradi is one of the largest and most 
prestigious automotive and allied 
businesses of Nepal. (Reshav Malla)
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Viewing Sagarmatha in Patan Italy comes to

Romancing the monsoon

Celebrating Filipino independence

The Patan Museum hosted an exhibition 
of never before seen magnificent shots of 
Mt. Everest. The morning of 28 May saw 
an enthusiastic crowd that was present at 
the venue to witness the godly images of 
the ranges captured by Jeff Botz. These 
portraits are the first ever comprehensive 
photo survey of the world’s highest peak. 
Jeff Botz further explained the grandiose 
features of the ranges in a resolution 
of 325 megapixel x 16 bit prints, which 
would not have been noticed otherwise, 
captured employing the technique of 
8x10” photographic equipment which 
was made famous by Ansel Adams in the 
American west. 

As everyone approached the historical 
courtyard, they were allured to the first 
portrait. Although the photographer 
did not have a center piece to offer, 
this divine image stood like one in all 
its glory. “Taboche in Snow” was what 
it was captioned. This was definitely a 
breathtaking shot of Mt. Everest flaunting 

its stunning minute details. This particular 
portrait also gave glimpses of different 
façades which could be observed only 
after fine concentration. 

Jeff Botz stresses on his firm principle of 
“Everest Not Everest” which is also the title 
of his proposed book. He justifies the title 
by saying that Everest should be recognized 
as Sagarmatha and Qomolangma to 
validate the cultural connection of the two 
hosts, Nepal as a nation and Tibet as a 
sovereign nation. (Suraj Raj Karki)

The Dante Alighieri Committee inaugurated 
the Italian Cultural Centre (ICC) in 
Kathmandu at the Dwarika’s on 2 June. 

The Committee, founded in Rome in 1889 
by Nobel Prize winning poet Giosue´ 
Carducci, promotes the appreciation and 
understanding of Italian language and 
culture around the world, reads a press 
release issued by the Centre. 

“Although the centre existed before, 
it now has come with new passion,” 
Dr. Gianantonio Candiani, general 
secretary of the center said.  “We’re 
starting with new passion and are here 
to stay for long,” Candiani added. 
Dwelling into what the center will be 
providing, Candiani said that it would 
provide everything Italian. “We have 
classes on cooking, art, music, history, 
PLIDA certified Italian language course,” 
Candiani said.  PLIDA stands for Progetto 
Lungua Italiana Dante Alighieri, and “is 
the only official certificate recognized by 
the Italian government and universities as 
a qualification for the proficiency in the 
Italian language for foreigners,” the press 
release further reads.

“Culture speaks beyond politics and art 
speaks without words. It’s a positive thing 
and a welcome offer, especially when 
Nepal is entering its new phase – opening 
up to the world and keeping the world 
interested,” H.E. Dr. Alexander Spachis, 
Ambassador of the Delegation of the 
European Commission to Nepal said. 

The Centre, which is certified with the 
Ministry of Education and Ministry of 
Foreign Affairs, is located in front of 
Man Mohan Memorial Institute of Health 
Sciences at Nakkhudobato. The ICC 
will run classes from summer semester, 
that is, mid July. “The course duration is 
160 hours and starts at minimum of Rs. 
6000,” Candiani informed. (Pratik Rimal)

Following in the annual tradition, 
Shangri-la Village Resort Pokhara is 
hosting another season of Monsoon 
Madness this year. Starting from June, 
the offer will last through September. 
The package of Rs. 9999 per couple 

includes accommodation for two nights 
and coupons worth Rs. 6000 which 
can be used in any of the food and 
beverage outlets at the resort during 
the stay. During this annual event, 
Shangri-la Village Resort is all set to 
provide hospitality at its best.

The concept of this annual event has 
always been to cherish the monsoon 
with the experience of a star hospitality. 
This package is be something that all 
should be looking forward to this season 
for it will create remarkable memories 
for those who attend it with a different 
perspective on the rainy season. Cherish 
the monsoon charm to the fullest against 
the heavenly backdrop of Pokhara. 
(Suraj Raj Karki)

The Nepalese Filipino Association 
celebrated 113 years of the 
independence of Philippines and the oath 
taking ceremony of the Nepalese Filipino 
Association on 12 June. Constituent 
Assembly Member Rajendra Kumar 
Khetan was the chief guest at the event. 

During the ceremony, cultural 
performances and martial art display 
by various groups made the event 
even more entertaining. Blessie 

for Filipinos married to Nepalese with the 
aim of strengthening the bond between 
Nepalis and Filipinos. (Nimisha Karki)

Gadon, director of the Nepalese 
Filipino Association informed that both 
Filipinos and Nepalis were involved in 
the performances. The performances 
were followed by a photo session and 
refreshments. Gadon was pleased by 
how the event went about and was 
excited about the upcoming events of the 
association.

The Nepalese Filipino Association is a 
recently formed organization especially 

Kathmandu
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They are 
offering two 
varieties of 
soups, 10 types 
of salads and 
customers have 
the option to 
make their own 
sandwiches. 
They have 
six types of 
breads, various 
vegetarian and 
non-vegetarian 
fillings plus a number of spreads to choose 
from. And just to add the sugary lush to 
your mouth, they also have mille feuillet and 
sachertorte for dessert. All meals are served 
buffet style.

The unlimited healthy lunch is available from 
12:30 pm to 3 pm through 30 June. It comes 
at Rs. 750 plus taxes and a complimentary 
can of Diet Pepsi. (Mannat Shrestha)

Munching healthy at The Coffee Shop

Reduce, reuse and recycle

Modern, male and middle class

Summer is here! Now you definitely would 
not want to have a heavy gravy meal in 
the scorching heat. Blistering weather and 
weighty food certainly do not make a very 
good combo. Besides, many would also 
want to flaunt their figures. So light food 
becomes a must, doesn’t it? But the gross 
looking greens are too torturous and the 
soups are not filling; nor do the sandwiches 
look healthy. Now where can you get a 
healthy meal to tingle your taste bud too? 
Well, nowhere else but The Coffee Shop.

On 13 June, The Coffee Shop officially 
launched their summer special soups, 
salads and sandwiches. At the press meet, 
executive chef Govinda Narshingh KC 
said, “People nowadays prefer lighter 
meals that are easy to eat and digest.” 
He also added that such most of the 
items that are being served in the summer 
special are easy to digest as they contain 
more fiber and less carbohydrates, 
proteins and fats.

Yatra - a youth run and youth managed 
organization working for environment 
since 2004, organized a Green Gift 

Exhibition and Sale on June 5 at the 
Patan Durbar Square.

To foster the idea of reduce, reuse 
and recycle amongst the youth and 
to encourage this concept, Yatra 
organized a green gift exhibition and a 
garage sale. From tea cups to earrings, 
helmets, laptops and even vaccum 
cleaners, many reusable second hand 
items were on sale. There were also 
stalls selling decoration items made 
from recycled materials such as paper, 
old bangles and cloth. The decorative 
items were made by school children 
while the other items were collected 
through facebook and through Yatra 
members. (Yukta Bajracharya)

The Tavern Tales that took place on 17 
June, at the Nepal-Bharat Library featured 
author Rabi Thapa in conversation with 
writer and editor Deepak Thapa on 
“Becoming Modern in Kathmandu.” The 
event was managed by Quixote’s Cove 
on behalf of Nepal-Bharat Library. The 
conversation was based on Rabi Thapa’s 
debut collection of short stories – Nothing 
to Declare, which has been long listed for 
the Frank O’Connnor International Short 
Story Award.
“The way Rabi Thapa portrays the 
society is different from how other Nepali 

authors have presented in their 
books. Rabi Thapa gladly shatters the 
idealized view of Nepal and presents 
the reality that exists,” commented 
Deepak Thapa. Thapa’s portrayal of 
the perspective of the middle class 
male youth in the book has been 
widely acclaimed. While maintaining 
the distinct middle-class Nepali feel, 
the collection brings to light true facts 
and emotions.  The author admits 
that his collection, though not entirely 
autobiographical, is a mix of fact and 
fiction. (Yukta Bajracharya)

NOTICE BOARD  EVENT



Unexplored lives unveiled

Sanima Bikas Bank Ltd. launches its 21st 
branch in Birgunj

The untouched and unexplored lives 
of street children lay uncovered on the 
walls of Nepal Art Council on 21 June. 
The Bachelor of Fine Arts (BFA) solo 
exhibition project 2011 organized by 
Kathmandu University School of Arts, 
Centre for Art and Design showcased 
the paintings of Bhagawati Acharya 
titled “Forgotten Images.”

The displayed paintings were done in 
the medium of acrylic on canvas and 
Acharya said that she completed all 
the paintings in four months time. She 
would sleep for no more than 2-3 hours 
some nights to finish these paintings. 
These arts depicted the lives of street 
children who were first photographed 
and later brushed on canvas. 

The artist says that the lives of these 
children are unaccounted though we 
encounter them every day in our lives. 
The paintings are a medium to speak for 
these little unfortunate ones and “portray 
their characters, their longings for 
happiness, desire, joys and sorrows.” 

Child Right Activist and Chief Guest 
for the event, Nupur Bhattacharya, 
inaugurated the exhibition and Madan 
Chitrakar along with Karl Knapp were 
the honorable guests. The displayed 
arts are for sale and are priced at NRs. 
22000 to the least through NRs. 60000 
to the most. Proceedings from the 
exhibition will be used for the benefits 
of street children. The exhibition will 
continue till 24 June. (Nimma Adhikari)    

Sanima Bikas Bank Ltd. was established 
in 2004 by the NRN’s with a vision 
of mobilizing required resources for 
the national development process 
of Nepal. The bank opened its 21st 
branch in Birgunj, Parsa on 23rd June, 
2011, which was inaugurated by one 
of its Board of Director Members, Mr. 
Pankaj Adhikari. 

With this expansion, customers are able 
to withdraw their deposited amount 
free of cost all over the country, from 
any ATM run by SCT Networks by 
using the Sanima Debit Card. Sanima 
has already completed six years of 
consistent profitable performance and 
is in the process of upgrading into 
an “A” class commercial bank. It is a 
pioneer development bank with regards 

to deposit collection, profit earning 
and lending.  

Sanima’s issued capital and paid 
-up capital is Rs 2.016 billion. As of 
the third quarter end of the current 
fiscal year, the bank has registered 
a net profit of Rs. 95.31 million. 
It also has a total deposit of Rs. 
6,640 million and total lending of 
Rs. 6,900 million with five percent of 
nonperforming assets.

CORRIGENDUM
The  article “A hint of aroma and much more” 
in the July 2011 issue is by Anubhuti Poudyal 
and not Pat Kauba  as mentioned. We regret 
the error, and any inconvenience caused to our 
readers and the concerned writers.
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what’s on
things to do this month

 FOR MORE ON EVENTS 
READ FRIDAY EVERY THURSDAY          

EVENTS & ENTERTAINMENT WEEKLY

Love of Music
Date: 4 August (Thursday)

Time: 10 pm to 11:30 pm

Venue: House of Music, Thamel

9841904105

To celebrate two years of organizing musical 
events, House of Music will be showcasing an 
event which will see Lyrics Indy and Albatross 
perform. If you like rap, rock or reggae, you will 
not want to miss this event.

Frenz of Frenz 
Date: 5 August (Friday)

Time: 1 pm to 7 pm

Venue: i Club, Durbar Marg

9808577189, 9803352893 

Get ready to dance till you drop and have a 
fun get together on the occasion of Friendship 
Week because Dynamytz are organizing a Frenz 
of Frenz Dance Party. A portion of the proceeds 
from this event is to be donated to “Divine 
Home Service” at Mandikhatar, a shelter for 
homeless elders. Participate in this event and 
help the cause.

Ticket Price: 400 

Friends Fiesta
Date: 7 August (Sunday)

Time: 6 pm onwards

Venue: Club Platinum,

9841380214, 9851067790

In honor of the value of friends and friendship, 
Hamro Chautari is organizing the Friends Fiesta 
to encourage people to celebrate an important 
day in their lives with important people. Along 
with a lucky draw, there will also be a Dance 
of the Night competition as well as drinks to 
lighten up the mood. Hamro Chautari is a group 
of IT professionals living in Kathmandu and has 
a common objective of promoting IT in Nepal 
through a network of friends.

Ticket: Rs. 700

Pool Grind
Date: 13 August (Saturday)

Time: 1 pm to 6 pm

Venue: International Club, Sanepa

5550939 

Creative Event Network International (CNI) 
Nepal is organizing a grind party, dubbed by 
the organizers as Nepal’s Number 1 pool party. 
The party features DJ session, loud music, 
dance, swimming, rain dance and many more fun 
activities. There will also be a magic show for 
children. Join in to celebrate the weekend with 
friends and family.

Ticket: Rs. 1,000 and Rs. 2,000

MISCELLANEOUS 
Kailash Trekking Pilgrimage
Opening Date: 2 August (Tuesday)

Closing Date: 27 August (Saturday)

www.initiativeoutdoor.com

The second trip of Kailash trekking pilgrimage 
package offered by Initiative Outdoors begins 
2 August. The trip can be of either 15 or 26 
days depending on the requirement of the 
participants. The maximum trekking height 
reached will be 5,400 m. 

Cost: USD 2300 for 15 days, USD 4500 for 26 
days (includes transportation, guide, entrance 
fee, permit fee wherever applicable, all local 
guest house/camping accommodation, Tents for 
2 pax each, mattresses, sleeping bag, kitchen 
and toilet tents, all meals during the trip, porter 
for the trek around Kailash and all applicable 
government taxes)

Barcamp 
Date: 6 August (Saturday)
Time: 10 am to 5 pm
Venue: Administrative Staff 
College, Jawalakhel
9851122092

A Barcamp is an international 
event that has been going on in 
different cities. In Kathmandu, 
this is the third time the event 

is happening. Last year saw a crowd of more 
than 300 people at the venue and another 600 
online attendees. This year at least over 500 
attendees and around 1000 online attendees are 
expected to participate in brainstorming new 
ideas and “talking outside the box”. Sessions will 
be held in three different rooms before lunch. 
After lunch, a “State of the Nation” talk will be 
held in the main auditorium.

Entry: free

Everyday Designs for Professionals
Date: 6 August (Saturday)

Time: 6:30 pm onwards

Venue: Soaltee Crowne Plaza, Kathmandu

Red Parrot is organizing a fashion show titled 
“Stitch” to encourage young designers to put 
forward their designs on the ramp. The fashion 
show is one of its kind in Nepal as the theme of 
the designs to be displayed ranges from party 
to executive, technician, bridal, casual, club and 
specific job wear, where the fashion trends shall 
not be compromised. 

With the show, the organizers intend to 
promote a diverse clothing line where every 
individual will be able to represent the job they 
perform every day, the company they work 
for or simply their personal style statement. A 
cocktail party will be followed by a DJ session 
and dinner right after the end of the fashion 
show.

Ticket: Rs. 2,499 per person and Rs. 4,499 for 
couples

Tribute to MF Husain
Date: 12 August (Friday)

Time: 5:30 pm onwards

Venue: Dubar Hall, Bal Mandir

Paying a tribute to the iconic Indian painter MF 
Husain who is widely regarded as the Picasso of 
India, the Indian Culture Center is organizing an 
exhibition of lithographs as well as photographs 
of MF Husain. The program will also feature talks 
from Sangeeta Thapa, Sujan Chitrakar, Shashi 
Shah and Dr. Geeti Sen.

Entry: free
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As wild 
as it gets

PLACE

Text & Photo By PAT KAUBA
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Pat Kauba is a freelance writer and photographer 
with a love for the new. He can be contacted at 
patkauba@gmail.com.  

for relieving trekking pains, or warming 
bodies on chilly days.

The best months to visit are May/June 
before the rainy season or just after in Sep-
tember/October. Visiting during the latter 
means you can see the Tila Valley - where 
the bazaar and airfi eld sit serenely - take 
on wonderful hues as the valley’s infamous 
red rice crops are near ready to harvest. At 
the same time you can gorge on ripe Jumla 
apples, the best in the continent. Don’t for-
get to get a taste of  the local apple brandy, 
excellent for keeping chills at bay.

Visiting the bazaar’s temple complex 
of  Chandan Nath Baba is also a worth-
while excursion. He was a Sadhu who vis-
ited more than 1,300 years ago, bringing 
the famous red rice grains (from Kashmir) 
for locals. Within the complex is a temple 
of  Chandan Nath, as well as others of  the 
fearsome Bhairab, the loveable Krishna 
and the devout Hanumaan—cared for by 
three permanent sadhus.

The area above Jumla (named Sinja), 
is famed for being the home of  Nepal’s 
main dialect, the Khas Bhasa.

Jumla is also known for its medicinal 
herbs or jadibuti. The most sought after is the 
yarcha gumba, a mushroom that grows for a 
short period on snowlines, with big earnings 
for collectors. Also available is Silajeet, a black 
substance that forms on the sides of cliffs 
from rainwater, requiring men to abseil down 
and hack it off. Its qualities and minerals are 
highly prized in Ayurevedic medicine. 

Eagles, falcons and vultures often soar 
through Jumla’s sky, wild sheep bound 
up perilous cliffs, while deer and snow 
leopards have their homes above the trails. 
There is no shortage of  wildlife to look out 
for, although numbers are receding.

So, if  you’re bored with Nepal’s no-
torious destinations such as Pokhara, 
Khumbu or Annapurna and fancy 
something far removed from the norm, 
then why not give interesting Jumla and 
its unique trails a go? ■

If  it’s a true Nepali mountain adven-
ture you’re after, then look no further 
than Jumla. Far-fl ung and un-spoilt, 
white mountains fi ll the skyline be-

hind Jumla’s main bazaar, greeting you as you 
climb up the perilous road from Surkhet in 
the Tarai or fl ying by plane the same way. 

This is not a developed tourist area, but 
a clean bed in the bazaar is possible as well 
as a tasty dal-bhat served with the highly 
sought after local red rice. Even samosas are 
available from snack vendors around the 

airport. Taking one’s own supplies is ad-
vised if  travelling beyond the bazaar. Also, 
be prepared to sleep where you can.

Jumla Bazaar is the start of  trekking 
routes to breathtaking Rara Lake in neigh-
boring Mugu district and further to Shey 
Phoksumdo National Park, spanning Mugu 
and Dolpa districts. This was also the road 
for sages and pilgrims on their way to holy 
Mount Kailash in Tibet. One of  Nepal’s 
four Tatopanis or hot springs is here, a mere 
one hour by bus from Jumla Bazaar - great 
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A man of  multiple facets, Donato has seemingly checked most of  the 
items on every man’s bucket list.

LIVING IN NEPAL  PEOPLE

Stranger than fi ction
Text & Photo By PAT KAUBA

I sit on a cold apartment fl oor, sharing 
it with the bones of  a kangaroo. Slabs 
of  carved rocks sit upon the kitchen 
counter and on its fl oor, a big brown 

snake slithers, encircling ten eggs - adja-
cent, red papier-mâché dragonfl ies buzz. 
No personal effects adorn the space, it 
serves one purpose - just as the black-
smith has his workshop, Donato Rosella 
has his space for tempering work.

His fi fth Nepali show starts soon, 
a challenge he welcomes. He is soon 
moving everything to the third fl oor of  
Siddartha Art Gallery. Humorously he 
says it has taken three, three-month trips, 
over three years to produce it. “Mostly 
made in Nepal, for showing in Nepal.” 
One can taste his pride. 

There will be nearly 100 pieces of  
papier-mâché men, each expiring their 
last breath. Other pieces explore the 
scenarios we experience, travelling from 
birth to death. He creates these by fi rst 
carving fi gures into rock and then du-
plicates the image by laying down wet 
papier-mâché. 

Going back a little, Donato explains 
how school was challenging as he suffered 
badly from dyslexia. He reminisces about 
his second grade art teacher, Mrs. Wright, 
who had a huge box of  art supplies, with 
every color imaginable—art became his 
comfort. Teachers told him he had no 
future in arts, for he could never study it. 
At 15, he left school, to focu on his “love 
affair” with sculpting. By 18, he became so 
immersed that he felt he had to break away. 
His answer? Joining the circus, cabarets 
and shows, playing music - another of  
his passions. Surprisingly, Donato never 
“learned” to read music—only learning 
by listening. A world of  “community arts” 
started while keeping his love affair with 
sculpting alive. 

Pat Kauba is a freelance writer and photographer 
who admires the brave. He can be contacted at 
patkauba@gmail.com. 

He began wandering into Austra-
lia’s vast deserts, beginning a different 
affair. Nowadays, living in his 1962 
Bedford camper, he still fi nds himself  
there. When 17, he explored further 
to Europe, travelling for six months. 
Returning home, he was hooked, but fi -
nancially grounded. Surprisingly, one day 
a compensation arrived years after an 
accident he had had. He was back on the 
road immediately: Indonesia, Sumatra, 
Malaysia, India, Nepal, Moscow, U.K., 
Sweden, Italy, U.S.A., Egypt, Trinidad 
and more—just “following his nose”. 

Music would often help him along. 
Each destination granted its own whirl-
wind: playing with members of  Ameri-
can funk rock group Red Hot Chilli 
Peppers in the 80’s, or Frank Zappa’s 
saxophone player. He remembers sitting 

irony of  their work sharing space here. 
Donato’s work has been influenced 
by decades of  experience and travel, 
whereas the Balgo Hills natives, 3,000 
miles from anywhere, are infl uenced by 
their surroundings through millennia 
of  isolation.

Perhaps the kangaroo will feel 
right at home here surrounded by 
their work? ■

He was back on the road immediately: 
Indonesia, Sumatra, Malaysia, India, Nepal, 
Moscow, U.K., Sweden, Italy, U.S.A., Egypt, 
Trinidad and more—just “following his nose”.

in Hollywood veteran Denis Hopper’s 
L.A. home, chatting with the icon, hav-
ing no idea who he was, or meeting the 
departed photographer Robert Map-
plethorpe in New York… he smiles. 

Donato remembers the task at hand. 
He talks about the honor of  sharing 
the gallery with Australian Aboriginal 
work from the Balgo Hills settlement, 
New South Wales. He even lived there 
three decades ago, helping establish 
its fi rst arts centre; much to the mis-
sionaries consternation—a fox-like 
glance appears. He cannot but feel the 
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collected by the women is 
bought for NRs. 100-150. 
Gurung says that most people 
in the village who survived 
through their subsistence 
farming have now found an 
income source. The women 
are more independent now 
and have somewhat stabilized 
their fi nancial situation. 

The committee members have been 
using the naturally grown, wild sea buck-
thorn fruits to make the juice until now 
and are trying to domesticate the fruit in 
their farms but have been unsuccessful 
in doing so. “We need the government’s 
assistance, to help research the various 
ways to make it more qualitative and 
commercial,” says Gurung. The fruit is 
squeezed to extract the juice, the leftover 
is used for making tea and the seed is used 
to extract oil that is good for the skin. 

The bottled juice consists of  sea buck-
thorn juice, water, sugar and preservatives. 
Plans to make several varieties of  sea 

LIVING IN NEPAL  FOOD

Made in Nepal
Text By NIMMA ADHIKARI

Sun, sweat and dehydration; 
summer’s here! There’s juices in 
bloody red, orange, pink, green 
and many more colors that we 

can choose from to quench that seem-
ingly insatiable summer thirst. We swarm 
around juice vendors for imported 
brands but this summer, how about a 
“Made in Nepal” juice to support our 
people and our health for a change.

This juice is made once 
a year when the fruit ripens 
during the final week of  
August and the commenc-
ing week of  September. One 
female member from each 
house in the village turns 
up to pluck the fruit, a te-
dious job owing to the thorns 
on the tree. Each kilogram 

The story of  sea buckthorn juice in Nepal.

A decade earlier, Ayurvedic doctors used sea 
buckthorn for several medicinal purposes 
while villagers used its wood for fire.

buckthorn juice; an instant drink that does 
not require adding water and sugar-free sea 
buckthorn juice for diabetic patients are 
also in the pipeline. Since sea buckthorn 
fruit is extremely acidic, the manufacturers 
use sugar to balance its acidic nature. 

Sea buckthorn juice, a rare drink for us is 
a means to a livelihood for many. Although 
amply found in different high-altitude regions 
in Nepal, due to lack of proper promotion, 
and fi nancial and technical assistance, for 
the most part, the fruit remains a neglected 
shrub. With proper assistance and research, 
the fruit and it’s juice and medicinal features 
has potential to make it big. ■

Sea buckthorn juice, manufactured 
locally, has caught the eyes and tongues 
of  many for the past 2-3 years while 
many are still unaware of  the fruit. The 
fruit itself  mainly grows in dry sandy 
areas, and the high altitude regions of  
Nepal have been its home for centuries. 
Angya Gurung, a representative of  
Women Development Committee of  
Jharkot in the national market, shared 
some insight into the manufacturing of  
the sea buckthorn juice.  

A decade earlier, Ayurvedic doctors 
started using sea buckthorn for several 
medicinal purposes while villagers used 
its wood for fi re. Soon, they learnt to 
make juice from the sea buckthorn fruit. 
Three years ago, the completely commu-
nity-based Women Development Com-
mittee, took on the responsibility of  
manufacturing the sea buckthorn juice 
commercially. The committee of  eleven 
members is responsible for everything 
from the hygiene check of  the fruit col-
lectors to labeling the juice bottles.
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LIVING IN NEPAL  CULTURE

Text By ABHAS D. RAJOPADHYAYA

Colonel Kirkpatrick, believed 
to be the fi rst Englishman to 
visit Kathmandu valley in the 
18th century had written that, 

“There are nearly as many temples as 
houses and as many idols as inhabitants, 
there not being a fountain, a river, or a 
hill within its limits, that is not conse-
crated to one or another of  the Hindu 
deities.” A noted folk-story collector 
and poet, Kesar Lal commented thus, 
“If  he had been allowed to stay longer 
than a week in February 1793 and had 
witnessed the festivals, pilgrimages and 
pageants, he would have perhaps, and 
rightly, added that every temple, idol, 
fountain, river or hill has a tale to tell.”

Varying and interesting tales of  the 
Kathmandu valley link the valley people 
with gods and goddesses via tantric 
practices and rituals. In such an ocean of  
lore, stories of  normal people being wor-
shipped as divine beings are abundant. 
This is evident in the manifestation of  the 
Thakuri king of  Pharping, Pachali Singh 
being worshipped as the deity Pachali 
Bhairav or in worship of  the daughter 
of  Rajopadhyaya (the royal guru clan) of  
Makhan as goddess Vijayeshwori.

Every Bhairav or Bhairavi among 
the fi ve million Bhairavs (according to 
mythological belief) spread over Nepal 
has a unique story to tell. The Aakash 
Bhairav of  Indrachowk at the heart of  
ancient Kathmandu city is no excep-
tion to this. 

LOCAL LEGEND

Yet another variation of  the legend is 
locally famous. According to this, King 
Yalamber, a manifestation of  Lord Shiva 
on earth, went to Kurukshetra long before 
the war and met a gwala (shepherd) on the 
way, who was Lord Krishna himself  in hu-
man form. The king asked why the Mahab-

harat war had not commenced. Krishna, 
surprised to hear a human ask about the 
future war of  which only the Gods knew, 
saw Lord Shiva in him. In order to avoid 
him in the great war of  Mahabharat, Lord 
Krishna called him for a bout putting his 
soul (life) aside, atop a huge tree. Yalamber 
targeted the tree upon which Lord Krishna 
took his soul on the tip of  his thumb. The 
king then aimed towards Lord Krishna’s 
thumb. Nearing defeat, Lord Krishna 
allowed him a boon to which Yalamber 
boastfully replied, “I am mightier. You 
ask me for one.” Yalamber, before being 
beheaded by Lord Krishna’s Sudarshan 
Chakra asked to see the entire Mahabharat 
war from the sky.

After some time, when the war com-
menced, the beheaded king only saw 
Lord Krishna wandering about. This was 
because it is believed that the lord resides 
in every human. Disappointed at this and 
about not being able to participate in the 
war, the beheaded king headed northward 

beyond the Himalayas and landed at the 
Indrachowk in Kathmandu.

LORD AAKASH BHAIRAV

Lord Aakash Bhairav is depicted by a 
large, blue, fi erce face, huge silver eyes 
and a crown made of  skulls and adorned 
with serpents. The deity resides on a silver 
throne carried by ferocious lions and is ac-
companied by Bhimsen and Bhadrakali on 
either sides. The idol is placed on the fi rst 
fl oor of  the temple. The idol is also be-
lieved to be the mask that King Yalamber 
wore on his way to the Kuruktsetra. Idols 
of  Ganesh and Kumar are placed on either 
sides of  the throne as auspicious signs.

Lord Aakash Bhairav - the god of  the 
sky, is also regarded as the ancestor of  
the Maharjan caste, especially the peas-
ant groups. An image of  the Buddha 
(the Hindus call it Brahma, the creator) is 
seen on the forehead of  Aakash Bhairav 
and so Aakash Bhairav is equally revered 
by Buddhists as well. ■

Legends of the
beheaded king
Kathmandu’s fables are as varied as its people and their cultures.
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LIVING IN NEPAL  ON THE SPOT

With a gentle voice, Ra-
jendraji meets us at the 
front of  his Parijat or-
chid farm, in Godawari. 

A slight English twang, underlines his 
accent. These are Cymbidium Orchids, he 
says, as he points to a poly tunnel, fi lled, 
with those of  Japanese and Korean ori-
gin. October/November will be the time 
to see them bloom in seven colors.

The sun is high over the nursery and 
so Rajendra invites us into his home, for 
mid-day tea. As we walk, I am pointed to 
other items he grows here, roses and kiwis 
down to the left, peaches high on the right, 
and carnation fl owers along the walkway. 
In calm spoken English, my host describes 
how it was his wife who was interested in 
fl owers, “I was a teacher, a headmaster 
in Hong Kong. But upon retirement, we 
decided to invest in the farm.”

As tea is poured, with the leaves 
coming from his home-place in Ilam, 
eastern Nepal, Rajendra talks about 15 
years spent in Hong Kong, as Principal 
of  the school for Gurkha children; how 
he fought for a better and equal pay, and 
won, getting rates improved, not just 
for his school, but also for schools in 
Singapore, Sikkim and Dharan.

A young Japanese lady appears, at the 
door and briefl y shares tea; she is volun-
teering at the farm. Actually, there is a lot 
of  co-operation with the Japanese, in this 
industry. Offered next are some sweet 
cakes and biscuits, the entire teatime af-
fair, refl ecting his years in Hong Kong, 
with the Gurkha School and the British.

It seems Rajendra has always been a 
man willing to get down to see changes, 
and advances. His was one of  the fi rst 
voices, calling for the creation, 15 years 
ago, of  Nepal’s now-expanding fl ower 
market. Back then, he recalls people 
laughed, it was just flowers from the 
garden, for temples. Then the Floriculture 
Association of  Nepal came about and to-
day, the domestic market of  Kathmandu 
is booming, and the international market 
is starting to take off, to Qatar and Dubai 
primarily—especially with Cymbidiums.

Two orchids are blooming in the 
room as we talk, giving a focus to our 
conversation. Rajendra describes how 
there are more than 400 varieties of  the 
plant, and the weather of  Kathmandu, 
Ilam and Dhankuta are perfect for Cym-
bidiums, while places like Pokhara are 
perfect for more tropical versions. The 
Cymbidiums come in up to seven colors, 

Pat Kauba is a freelance writer and photographer, 
who appreciates those with vision. He can be 
contacted at patkauba@gmail.com.

but the most popular ones are green, yel-
low red and pink, with the export being 
the cut fl ower itself. The plant takes two 
and a half  years to fl ower, but as he says, 
I have one that is 35 years old! 

In his battle with making investors and 
the government understand, Rajendra 
pointed that growing one Cymbidium 
is worth the equivalent of  20 other cut 
fl owers. Today the government is assist-
ing with 50% subsidies, under the one 
village, one product scheme. Kathmandu 
is now home to over 500 nurseries.

Rajendra’s struggle is bearing fruit, as the 
development of Nepal’s horticultural indus-
try is well on pace, while Ilam is starting too 
and the situation in Dhankuta looks posi-
tive. As I leave the nursery, I meet the lady 
responsible for it all, Rajendra’s wife, sitting 
with a content glow, with other ladies, going 
about potting Cymbidiums. Rajendra ex-
plains how many of  the ladies who worked 
for him now run small nurseries themselves, 
as they too saw the benefi ts, and on a whole 
the co-operative of  15 odd growers, just in 
Godawari, is now much stronger and can 
accept even larger orders. ■

The godfather to
Nepalese horticulture
Text By PAT KAUBA
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To a Mountain in Tibet
By COLIN THUBRON

Reviewed by DON MESSERSCHMIDT

LIVING IN NEPAL  PAGETURNER

Chatto & Windus/Random House Group Ltd. 
(London, 2010) and HarperCollins (New York, 
2011). 227pp., map, index (no illustrations). Ask 
your favorite Kathmandu bookstore to order it 
for you. (The list price for the hardcover edition is 
US$24.99, but it is available on the Internet for 
less, including ebook and audio versions.) Read 
more about the award-winning author at www.
contemporarywriters.com/authors/?p=auth117. 
Thubron’s travel books cover the Mid-East, Russia 
and China. He also writes novels. Colin Thubron 
is a member of the Royal Society of Literature, 
and resides in London.

This is a great read. To a Moun-
tain in Tibet is Colin Thu-
bron’s remarkable account 
of  a pilgrimage trek through 

west Nepal and Tibet to Mount Kailas. 
The book has been hyped elsewhere as 
describing “a world rich in beauty and 
awe that exceeds our imagination” and 
“mythic and spiritual traditions foreign 
to our own.” That’s fi ne for some read-
ers, but for many of  us the sacred kora, 
the pilgrim circumambulation of  Kailas, 
is more familiar. What’s new to us here 
is Thubron’s personal reactions to the 
arduous trek and to the actions and 
reactions, beliefs and behaviors, of  the 
people he meets. 

Right off  Thubron sets the scene: 
“The most sacred of  the world’s 
mountains – holy to one fi fth of  the 
earth’s people – remains withdrawn on 
its plateau like a pious illusion...,” he 
writes. “Isolated beyond the parapet 
of  the central Himalaya, it permeated 
early Hindu scriptures as the mystic 
Mount Meru, whose origins go back 
to the dawn of  Aryan time. In this 
incarnation it rotates like a spindle at 
the axis of  all creation...”

At times his writing is splendid and 
superbly crafted. For example, he de-
scribes the Karnali river, which he treks 
alongside to reach Tibet, as “pristine 
and violent. Its waters seethe and plunge 
among half-submerged boulders, alter-
nately baulked and released, fl ooding 
into furious eddies and slipstreams—a 
beautiful grey-green commotion in 
momentary drift, then battered to white 
foam again…”

All along the way he weaves in a 
great deal of  physical description and 
popular history. At times he refl ects 
personally on his mother’s recent death. 
And he ponders, often, the wonders of  
Hinduism, Buddhism, Bön and other 
ancient beliefs. While a good travelogue 
or memoir may attempt to capture one 

or another such aspect, Thubron has 
them all. 

We wonder, however, about Thur-
bron’s expertise on Tibetan religions. 
No doubt he has read up on the subject, 
for to understand and write about them 
a travel writer must steep himself  both 
in scholarly explanations and popular 
beliefs. Sometimes Thubron uses a 
technique common to novels, of  mov-
ing back and forth in time and place, 
from the ‘now’ on trek, to reveal expla-
nations given him by Buddhist friends 
back in Kathmandu, on the meaning 
of  some event, theological point, or 
symbolism.  But, beyond that Thubron 
cites no sources. Granted, footnoted 
citations can be obnoxious in popular 
writing, but it’s okay to provide a source 
list at the back of  a book to reassure 
interested readers. 

It’s also okay to ask a local expert to 
check a manuscript, before publication, 
for any unintended glitches. There are 
problems here. For example, Thubron 

describes Bhotia traders coming down 
from Tibet with Chinese trade goods 
carried on pack mules and buffalo. 
Buffalo! Really? More likely yak-cattle 
crossbreeds called Dzopa. Defi nitely 
not buffalo!

He also expresses concern that 
certain Buddhist lamas in the villages 
denigrate their religious precepts by 
falling to carnal desires and getting mar-
ried. Doesn’t he know that for the local  
Nyingmapa lamas he meets, followers of  
Tibet’s oldest Buddhist sect, marriage is 
customary. It is Gelugpa monks (of  the 
Dalai Lama’s sect) who do not marry.

What I object to most, however, is 
his choice of  descriptive terms for some 
locals he meets. Are Bhotia men truly 
“ruffi anly” and their wives “squaws?” 
Ruffi an I can live with, defi ned on a 
continuum from tough guy (no doubt 
some are) to hooligan, thug or gangster 
(less likely). But, it’s unacceptable to call 
their spouses “squaws”—a notoriously 
offense term for a woman or wife. 

These issues aside, I am otherwise 
impressed with Thubron’s book. It’s a 
fi nely tuned account, especially in pas-
sages like this near the end where weary 
pilgrims struggle to cross the highest 
pass. Thubron writes that “at the 18,600 
foot zenith of  the kora, in a moment of  
blinding transition, pilgrims might pass 
into purity at the axis of  the world.” And 
there, both exhilarated and exhausted, 
they shout loudly in praise of  the gods: 
“Lha-so-so-so! Lha-so-so!” ■ 
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divine knowledge
Questing for

The desire for spiritual assistance to improve our lives is a time-tested 
one. Mired by confl icts and natural disasters, never has such assistance 

felt more necessary than today.
Text By CHARLIE DAS UDASIN & AMENDRA POKHREL
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Man has always desired to be 
better than he is, with most 
of  us asking for the assis-
tance of  spiritual or divine 

forces, in our growth. All religions have 
come up with methods, to bring us closer 
to God, or the universe. There appears, 
these days anyway, to be thousands of  
ways to attain enlightenment. 

Religions and spiritual groups claim 
to be able to help using retreats, deep 
meditations, tantric workshops, college 

courses, internent courses, yoga workouts, 
Ayawaska ceremonies and the like. Some 
even work, helping those who perhaps 
understand little and think a lot, giving a 
basic understanding of  practices that may 
never be attained otherwise and providing 
building blocks for one’s journey.  

I am a Hindu bhakta, a follower and 
praiser of  God’s name(s), though I have 
studied many paths. More than that, I am 
a bideshi, a foreigner, and have come into 
the intricate Hindu world as an outsider. 

I don’t do Vipassanas or Osho retreats; 
even though I respect them, my path is 
more basic. 

It is written, in the Hindu scriptures, that 
enlightenment can be attained through four 
practices: Bhakta (one whose life is only for 
the divine), Gyan (wisdom, collection of), 
Karma (selfl ess work, consideration for oth-
ers) and Dhyan (retreating into deep medita-
tion). All four are active in my everyday life, 
as with most people: collecting and sharing 
wisdom, reciting God’s name(s), working for 

Text By CHARLIE DAS UDASIN

The karmic-yogi and the

spiritual retreater
“In today’s world, man is very busy, worrying about many things: bills, work, money, love, family, 
tax, politics and more. Where is there space for God, in all of  this? Where, in your mind and in 
your heart, is there space for him to sit?” - Sri Mahanta Pushpa Das Udasin
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others and my Guru-ji, for the community 
with certain ceremonies, awareness about 
how my actions affect others’ and meditating 
upon the universe and its beauty. 

You might now say, yes, yes, I know 
all this already. But the question is: do 
you practice it?

For this story I will focus on two 
paths: Bhakta-yoga and Karma-yoga; yoga 
meaning practice, work. 

THE SPIRITUAL RETREAT

All religions recognise the necessity for 
man to be at peace, when putting to the 
task of  understanding the divine, to make 
communication with it, to learn from it. 

Some have found that retreating into a 
cave or a hermitage is best, others believe it 
is through pilgrimage to holy places, others 
again through the quest for divine teachers 
or gurus. For me, it has been journeying. 
Whether it is climbing to icy, holy lakes, for 
a masochistic dip, wading through monsoon 
rains over deep precipices, reciting Lord 
Shiva’s name over and over, or, moving 
through inhospitable, mosquito fi lled jungles 
looking for great gurus whose names I heard 
whispered in the winds—I have found travel-
ling as my modus for divine knowledge.

In my early days, I used to feel that I was 
looking for a great thunderbolt of  knowl-
edge, that enlightenment would be attained 
through some divine syringe, injected deep 
into my core. But it never really came, at 
times I became impatient as I searched, 
even getting upset with myself.

WHERE’S MY THUNDERBOLT?

“There are only two ways to live your life. 
One is as though nothing is a miracle. The 
other is as though everything is a miracle.” 
-Albert Einstein

For a long time, distracted with fi nding the 
thunderbolt, I failed to notice the subtle 
changes unfolding deep within myself. Daily 
sadhanas or practices brought subtle changes to 
my character. These practices include bathing, 
reciting certain mantras, giving tika, water and 
gifts to various deities, as well as special tantrik 

and spiritual items, like certain beads and seeds. 
At my temple, I have certain rituals I help 
Guru-ji with, besides regular participation in 
musical programs or bhajans that praise God.

I used to feel (in the beginning), that these 
practices were distractions from my quest. 
But I was wrong, these practices were doing 
what they intended to: they made me less 

selfi sh, more giving, kinder and more under-
standing of my fellow men, understanding 
that there are things in life more important 
than myself. A bhakta’s life is humble, he has 
nobody and nothing, other than his Guru 
and God (who are one in the same), and that 
is all he needs. The divine spirit is always pro-
tecting the bhakta, giving all that he requires. 

COVER
Photo by Pat Kauba
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Even if  the devil meets a bhakta, he will only 
give his Namaste; even the devil has nothing 
to take from this simple man.

It is my time with Guru-ji that gives 
knowledge and wisdom (Gyan) to my quest. 
But, it has been time spent away from Guru-
ji, in the hills and jungles of  the world, that 
has helped me to understand it. Everytime 
I go outside my “normal” environment, 
searching, I am put into a calm position of  
trying to understand what that thunderbolt 
is. I am put into a position where I can pro-
cess or discard and organize the questions, 
thoughts, ideas and confusions of  my mind, 
into a more concise form. I used to feel that 
sitting with a good guru around his fi re on 
the side of  a mountain or in deep jungles, 
was all I needed to achieve this knowledge. 
For a long time I failed to realise that the 
gurus were simply providing me a peaceful 
location, where I could meditate upon the 
thunderbolt, and slowly bring it—myself.

DIRECT KNOWLEDGE

There exists a term called Guru Kripa, simply 
put, it means receiving knowledge, direct from 
God. Yes, the Guru also gives knowledge and 
wisdom, but the universe does too, together 
they give little pieces of a puzzle, that you put to-
gether. A man who retreats, wanders and goes 
on pilgrimages, puts himself in the position of  
collecting and processing more pieces of his 
puzzle, than one who stays put, expecting the 
knowledge to arrive come to him. 

All religions, dharmas and paths recogn-
ise the need to go on pilgrimmages: Hindus 
to Mt. Kailash, Muslims on the Haaj to 
Mecca, Christians to Mt. Sinai, Buddhists to 
Lake Manasarovar. It is the practices we do, 
and hold, on these journeys, on these spiri-
tual retreats, that help us focus our mind on 
the divine, bringing us closer, even putting 
us in a position to see the divine’s power in 
everything we see, every tree, bird, rock and 
blade of  grass around us.

Going on a spiritual retreat, with focus 
and dedication, is a way for us to let the divine 
power know that we are searching, that we 
wish to learn and more importantly—that we 
are maybe even ready to be gifted with it. 

THE KARMIC-YOGI

“Only a life lived for others, is a life worth 
while.” -Albert Einstein

Most people, in this modern world, work-
ing long hours for families and employers 
fi nd it diffi cult to do Karma-yoga. Some 
people believe their station to be too high, 
their persona too imortant or their work 
too big, to give time to selfl ess and simple 
tasks. Karma-yoga means to work selfl essly, 
for others, without the expectation of pay-
ment. Doing tasks or chores like sweeping a 
temple, feeding the hungry, spending time 
with an elderly neighbor - works that benefi t 
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others, more than oneself. This is one of the 
ultimate ways of attaining peace in life and 
even enlightenment. Karma-yoga provides 
a way to smash the ego, enlightenment’s 
biggest barrier, putting us in a position to be 
humble, kind, charitable and giving. These 
are not just the ideals of Hinduism, but of  
all walks of life. 

Karma-yoga is a path, open to all. One’s 
personal education, wealth or power, means 
nothing here. It is about humility and one’s 
willingness to work, for the greater good, 
to do for doing’s sake, expecting no reward. 
With karma-yoga, all men are equal; it does 
not matter if  you are illiterate, and have never 
read the Sutras, the Koran, or  the Holy Bible 
or if  you are educated with Ph.Ds in philoso-
phy, religion and antropology. Under Karma-
yoga’s broomstick, the barriers of man’s own 
self: pride, selfi shness and greed, are smashed 
open, to the road of enlightenment.

Attaining divine knowlege, enlightenment, 
or, God’s grace, can only come after you sur-
render yourself  to it fi rst—completely. A bit 
like the movie The Karate Kid, when the young 
boy thinks himself too good to wax his guru’s 
car or use a broomstick, but within these 
practices come the moves, the knowledge 
and the power that he seeks.

Practicing Karma-yoga, serves not 
just one’s self  and the community, but all 
of  mankind, restoring to some degree, 
the negative disbalance that exists in the 
world. A Karma-yogi, and the yogi of  
any path, is an instrument in maintaining 
the spiritual balance of  life.

EPILOGUE

The world is a beautiful place, often times 
diffi cult, but within each diffi culty and joy is 
a valuable lesson. Take some time to retreat 
into its wonder, it can be a hilltop, or a quiet 
spot in your home in the dead of night. If you 
understand nothing, go on a Vippassana or 
Osho retreat, or fi nd a simple and kind Guru, 
who can teach you a few simple practices. Who 
knows, maybe the universe has a few secrets 
to teach you too. ■

gurubrahma guruvishnu  Guru is Brahma, Vishnu, and Shiva.
guru devo maheshwara
guruh sakshat parambrahma  Guru is supreme knowledge manifest.
tasmi shri gurave namah!  I offer my salutations to that guru.
dhyana mulam gurormurtih    The root of meditation is the body of guru.
pujamulam guroh padam         The root of puja is the feet of the guru.
mantramulam gurorvakyam   The root of mantra is the speech of the guru, and
mokshamulam guroh kripa       The root of Liberation is the guru’s grace.

Guru-mantra (Translation from Autobiography of a Sadhu—Rampuri)

Charlie Das Udasin tries to be a simple man, with 
simple aims. He thanks the universe and all its Gurus. 
He can be contacted at charliedasudasin@gmail.com
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Self
The ultimate spiritual retreat

Text By AMENDRA POKHREL
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The purpose of  meditation is to 
make oneself  a bridge to con-
nect with the higher self, a boat 
to reach the shore on the other 

side where one comes in contact with 
the supreme and to turn oneself  into a 
key to unlock the doors to the ‘source’. 
It is a process of  dissolving into cosmic 
energy and being a part of  the rhythm of  
universal harmony by attuning oneself  to 
the forever-spawning cosmic music. 

It is a process of  being part of  the 
‘metaphysical ecosystem’. 

Just imagine the abundance of  pleasure 
that would soak your spirit when you be-
come a part of  such harmony by consider-
ing the short-lived pleasure you get from 
listening to well composed music or watch-
ing  breathtaking natural scenery. Think of  
the ecstasy of  positive vibes that will throb 
through your entire body; the lightness your 
body will attain after all negative emotions 
are either dissolved or burnt by a fi ery aware-
ness and the radiance your body will exude 
after your entire being is purifi ed. 

The most ironic and encouraging albeit 
disheartening fact is that, all this is possible 
only in human life. That is why, for those 
who are even slightly aware of  this possibil-
ity, failing to move towards one’s spiritual 
potential is deeply frustrating. 

Given the turn our lifestyles have tak-
en, very few of  us are likely to be able to 
wade through the maze of  distractions to 
attain anything signifi cant on the spiritual 

The spiritual bliss we often hear about is not possible 
to attain through a few hours of contemplation or by 
sitting cross-legged with our eyes closed.

journey. The spiritual bliss we often hear 
about is not possible to attain through a 
few hours of  contemplation or by sitting 
cross-legged with our eyes closed. 

As hectic and distracting as our lives 
are, anybody aspiring to reach any deeper 
or higher in meditation to connect with the 
“source”, needs a proper environment.

OUTWARD AND INWARD PEACE

Peace, both outward and inward, is quintes-
sential for any serious attempt. Inward peace 
of course, depends initially on what goes on, 
on the outside and therefore outward peace 
becomes a prerogative for beginners. It is only 
after we build a sort of fort around ourselves 
so that no distraction can penetrate or after 
we turn ourselves into an island so that every-
thing sinks into an ocean of peace around us, 
does the outward cease to matter.      

Interestingly, moving inward is not pos-
sible until one truly and totally experiences 
the outward, because the ultimate push has 
to come from the outward. Life is a journey 
and it equally applies to outward (material-
ist) course and inward (spiritual) course.

The important thing to understand here 
is that the outward encompasses both, the 
material and the spiritual. It would therefore, 

be wrong to compare the outward with the 
inward or to say one is better and blissful than 
the other. The only thing that distinguishes 
them is that one is transient and ephemeral, 
while the other permanent and eternal. 

ATTACHMENT AND DISPASSION  

Attachment (whether craving or aversion) is 
weakness and dispassion (vairagya) comes 
from wisdom. Attachment arises when 
we constantly fi ght something we cannot 
defeat or crave for something we can never 
achieve. But when we accept these things 
as undefeatable (or something which need 
not be resisted in the fi rst place), we develop 
wisdom to see such weaknesses in proper 
light and slowly the force that pulled us 
towards them loses its strength and we can 
free ourselves from them. 

Dispassion does not mean suppression of  
wants, wishes, desires, thoughts, or emotions. 
It is not just a personal character that should 
be practiced while dealing with people and 
things around us. We might quite simply fool 
ourselves into believing that we have become 
dispassionate while only pretending to do so. 
We might convince ourselves that we have 
lost our craving for something and still yearn 
for it intensely from inside.     
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Dispassion comes from the cessation 
of  mental clinging, from the awareness 
and acceptance that attachments do exist. 
This will gradually weaken attachments. 
It is, therefore, better to observe con-
sciously where our minds are attached, 
and then learn to gradually unravel the 
threads of  attachment through practices 
of  yoga and meditation.

The simplest way of  describing dispas-
sion is, as the process of  letting go. We learn 
to let go of  our attachments and aversions 
gradually by penetrating to subtler layers 
of  attachment in the mind. Dispassion, 
however, goes beyond this; it is not just 
about ‘letting go’, but about ‘not taking on’ 
in the fi rst place.

Through this wisdom develops dispas-
sion, which is perhaps a stepping stone on 
the path of  a person’s spiritual journey. 
It would, however, be wrong to assume 
any particular phase of  one’s life as the 

stepping stone, as one way to look at it is 
taking life as a whole, as a spiritual experi-
ence. For those who believe in a supreme 
force, it is natural to see everything and 
aspects related to them, emanating from a 
spiritual source.      

SADHANA (PRACTICE) AND STABILITY 

The self, Hindu scriptures say, cannot re-
main inert by nature. It constantly strives 
for something through actions, speech, 
and/or thoughts. Therefore, depending 
on the object or subject of  pursuit, the 
two directions one can go in life is either 
‘towards’ the truth (spiritual realization or 
higher experiences) or ‘away’ from it. 

Practice, therefore, is important to keep 
the self  stable on the right direction. Practice 
helps us to cultivate the lifestyle, actions, 
speech, and thoughts, as well as the spiritual 
practices that lead in the positive direction 
(rather than going in the opposite direction, 

away from the positive, and towards the 
negative). Constant practice, for a long time 
without a break, is essential to attain and 
maintain a state of  stable tranquility. 

Only a tranquil mind, attained through 
deeper practice, can take us deeper to-
wards the ultímate experience of  the 
eternal core of  our self.  

This stability, therefore, is not just 
about regaining peace of  mind when it is 
lost. One might attain temporary tranquil-
ity by deciding to avoid some distractions 
of  lifestyle, attitudes and practices. How-
ever, to have a stable tranquility, which 
remains with us all the time, it is necessary 
to take extra steps in life. 

KEEP THE FLAME BURNING

To protect the fl ame of  spiritual experi-
ence, once it is lit, we must choose a proper 
level of  practice for ourselves and do it dai-
ly. Things that can help us remain focussed 
are the principles of  devotion, sincerity, 
reverence, positivity and making the right 
choices. Keeping the fl ame of  desire for 
spiritual experiences alive can be another 
way. If  we stick to our practice, that little 
fl ame, slowly and consistently, transforms 
into a burning desire that will guide us in 
the direction of  spiritual realization.

Patanjali explains that dispassion applies 
to progressively deeper levels of  our be-
ing. We might begin with the most surface 
level attachments, such as the objects and 
people of  daily life. But as our practice 
advances, it will include all of  the objects 
or experiences imprinted in different levels 
of  consciousness, including the many pow-
ers or experiences of  the psychic or subtle 
realm. We gradually see that even these are 
nothing but distractions on the journey to 
self-realization, and we need to learn to set 
them aside as well.

Gradually, dispassion expands to the 
depths of  the subtlest building blocks of  
our self  and the universe, which is called 
‘para-vairagya’, supreme dispassion.  Even-
tually the building blocks, the reason for us 
coming into the world of  impermanence, 
resolve back into their source during deep 
meditation, leading to fi nal liberation. ■
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Text By CARROLL DUNHAM

Passionate visions
Crafting worlds and weaving realities, Franz-Christoph imagines a prosperous 

future for Nepal.

A resident of  Swayambunath, 
Franz-Christoph’s grey-green 
Germanic eyes sparkle with 
intensity as he speaks. Weav-

ing a vision of  a dynamic potential 
future for the Solu-Khumbu region if  
not for the entire Himalayas, he envi-
sions integrating hiking, climbing and 
mountain biking on ancient historical 
trails and ridge routes unknown to most 
visitors. Only a dedicated fi lmmaker or 
great artisan could conceive of  the de-
signs these newly woven trails make on 
the fabric of  the Himalayan landscape, 

with the production of  “Shamans in 
the Blind Country”, Oppitz’s four and 
a half  hour fi lm on Magar shamans 
narrated by William Burroughs.” As 
production manager, Giercke was 
invited to Nepal after the film was 
fi nished to organize the expedition to 
Takka in West Nepal, for its premier 
under a magical starry sky, a ten-day 
walk from the nearest road. A projec-
tor, a generator and several bed sheets 
for a screen made the fi rst night such 
a success among the shamans and local 
population that the premier had to go 

let alone how they may transform the 
fabric of  Himalayan existence. 

Born in Germany in 1947, his color-
ful and fascinating life creating fi lms in 
the Himalaya, Tibet and Mongolia to 
crafting luxury cashmere for Hermes, 
to his passionately creative and philan-
thropic engagement with Nepal, spans 
over thirty years and shows little sign 
of  abating.

“My passion for the Himalayas 
began with Mark Oppitz, head of  the 
Ethnographic Museum in Zurich. I 
was hired in 1978 in New York to help 
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on for ten more days. Each night ended 
in a wild feast.

Giercke’s life changed forever when 
he met Richard Kohn, an American 
Fulbright Tibetologist at Mark Oppitz’s 
Kathmandu home. An old Thapa resi-
dence full of  character and characters, it 
was a hub and crossroads, an intellectual 
salon for all scholars of  the day. Richard 
Kohn had conducted years of  fi eldwork 
and was one of  the fi rst American schol-
ars busy with transcribing Buddhist 
ritual texts at the time.

MAPPING INNER RITUAL WORLDS

“I was fascinated by the mad scope of  
mapping the ritual world of  Tibetans - it 
is all an incredible puzzle - not only one 
text, not only one meaning, but rather 
a constellation of  multiple universes, 
shuffl ed and laid out according to cir-
cumstances but threatened by modern 
ideologies. The fi lm “Lord of  the Dance 
- Destroyer of  Illusion” was a document 

representing this. I wanted to go inside 
the hearts and minds of  monks - to try 
to show what was inside. “

In 1983, Giercke brought a fi lm crew 
to Solu-Khumbu, the Sherpa heartland, 
south of  Everest.  “I had to train the 
team to do nothing—no recording, just 
sit and close their eyes and see what is 
inside before making the fi lm,” Giercke 
recounts, of  his radically unorthodox 
approach to fi lming the Mani Rimdu 
ritual performed by Trulsik Rinpoche 
at Chiwong Monastery. 

At this time Giercke came in contact 
with the legacy of  artist and visionary 
Nicholas Roerich, a White Russian who 
painted over 7000 paintings, (there are 
currently 8 Roerich museums world-
wide) conducted extensive expeditions 
from the Himalayas up through the 
Altai, and developed the Roerich Peace 
Pact. Roerich with an interest in arche-
ology, plants, art and peace, had a very 
different vision of  humanity at the eve 

of  this century’s search for modernity. 
Giercke traveled to St. Petersburg where 
Dordjieff, a close advisor to the 13th Da-
lai Lama was born. “I was fascinated to 
discover a renaissance of  Tibetan Bud-
dhism during the Czar’s time—Tibetan 
Buddhism came to Russia long before 
it came to Europe.” 

For the next 10 years, inspired by 
Roerich, Giercke’s fi eldwork spanned 
the Altai-Himalaya region of  High Asia. 
Ultimately it became the name of  his 
cashmere company. “Altai-Himalaya 
was the space I worked and played in.” 
Giercke’s fi lm Lung-Ta, the Forgotten 
Tibet (1989) took place in Eastern Tibet. 
Molom - Tales of  Mongolia, his next 
fi lm, was released in 1994.  “In my fi lms, 
I am less interested in Buddhist history 
and religious practice and more interest-
ed in the philosophy of  perception, the 
history of  the mind. Buddhism asks key 
questions that continue to be extremely 
relevant today on these ideas.” 

Photo Courtesy Franz-Christoph G
iercke



54 A U G U S T  2011 www.ecs.com.np

CRAFT & CONNECTING WITH NATU-
RAL FIBERS

No different than Roerich who was an 
explorer, statesman, artist with a myriad of  
passions and gifts, Giercke began to move 
away from fi lm and pour his creative talents 
into the creation of  textiles. “Mongolia pro-
duces one third of  the world’s production 
of  cashmere. It is the last great home of  
nomadism. Modern models of  subsistence 
challenge nomadism at its core - why don’t 
we all simply shift to plastic?”

“Natural fi bers provide inspiration, they 
are a legacy of  our human history. While 
cheap synthesized goods can help the 
masses, there is a price we pay for industrial-
ized synthetics. We have no connection to 
that fi ber from inside, as we have with wool. 
I have great respect for the history and story 
of  textiles. They have to be spun, woven, 
and treated. You can keep them or throw 
them away but they keep telling a tale. “

Giercke weaves ideas and geographies 
innovatively to create new textiles. “I real-
ized there was little I could do to improve 
mechanized modern textiles but I saw that I 
could improve hand spinning and weaving, 
and this could be interesting. Like the Silk 
Route, why not put a bale of  cashmere in 
a plane in Mongolia and drop it in Kath-
mandu? Throughout the Nepal hill districts, 

spinning and weaving has always been a part 
of  the daily texture of  existence.” 

“Machines have a multiplying factor--
they can make more, but they never can 
make the best. This is good yet some-
times we need objects that show a deeper 
truth—craft and art do this. A machine 
cannot make a work of  art.” Giercke’s 
cashmere creations were featured in the 
Arts Biennial of  Sao Paulo in 2007.

CHIWONG’S MANI RIMDU

Through the encounter with Richard 
Kohn in 1982 and the making of  the 
fi lm, Lord of  the Dance - Destroyer of  
Illusion, Giercke developed a strong re-
lationship with the Solu-Khumbu region. 
Like a pilgrim, he has faithfully returned 
annually for the Kartik-full moon, Mani 
Rimdu festival for the past thirty years. 
Trulshik Rinpoche and his monks were 
expelled from their Rongbuk monastery 
(5300m) on the northern fl ank of  Ever-
est in 1959 and found refuge in Solu-
Khumbu’s Thuptencholing monastery.

“I was profoundly humbled by meet-
ing this great philosopher.  He is like 
the Pope—a person of  great religious 
experience sent to a rural area to run a 
village church. Mani Rimdu is more than 
just a Sherpa ritual---it is packed with 

Dzogchen (highest Buddhist tantra), and 
all the parts of  the complex puzzle of  
Tibetan Buddhism are performed and 
contained within it.”

ARCHITECTURAL PRESERVATION

After coming in contact with Sir Ed-
mund Hillary and the Himalayan Trust, 
Giercke was inspired to work in a “a 
complimentary and modest way” in the 
region. “Sir Ed and the Himalayan Trust 
run schools in the region. I questioned 
why no Sherpa language was taught in 
the schools and soon it was added to 
the curriculum. I questioned in Thupten 
Choling, a monastery with 600 monks 
and nuns-why no western health post, 
no access to western medicine was avail-
able. I discussed this with the Rinpoche 
and helped fi nd funding for a traditional 
clinic and a western health post. There 
is a necessity for medical co-existence 
of  different schools.  I never do purely 
traditional or vice versa—I like to do 
both - bring opposites together in a 
dynamic way.” 

Giercke found the village of  Junbesi an 
architectural treasure chest, with its hand 
hewn wood, mud and stone structures 
still standing. In the middle of  the town 
resides a monastery established in 1634, 

After coming in 
contact with Sir 
Edmund Hillary 

and the Himalayan 
Trust, Giercke was 
inspired to work in 

a “a complimentary 
and modest way” in 

the region.
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the oldest existing Sherpa monastery in 
the world. “We began working on build-
ings and the preservation of  traditional 
architecture. We were inspired by the ef-
forts in Kathmandu of  the Kathmandu 
Valley Preservation Trust’s (KVPT) work 
with temple restoration. We were not 
inventing—just bringing these ideas to 
remote regions of  the country. We started 
these projects in the 1990’s.” 

Giercke raised funds and began 
restoring the 300 year-old home of  
Lama Tenzin, a hereditary Nyingmapa 
religious practitioner of  the community. 
He equipped it with modern conve-
niences inside. “We said, ‘Let’s build a 
traditional house, develop the retreat 
house of  Phoriche and offer it to the 
village family lama with no strings at-
tached. A model for contemporary rural 
Himalayan living.’” The restoration of  
the retreat house, perched on a dramatic 
cliffside with a waterfall running below, is 
in process and will one day house Lama 
Tenzin’s grandson, a monk.

HOTEL DEL SHERPA AND THE MAO-
IST PERIOD

In the mid 1970’s the famous Italian 
mountain climber, adventurer Count 

Guido Monzino, helped to build the 
Hotel Del Sherpa for R.P. Lama and 
his family in Paphlu, where Sir Edmund 
Hillary had built the Himalayan Trust 
Hospital and had created an airstrip.

But after the Lukla airport was in-
stalled, Hotel Del Sherpa was suddenly 
a white elephant---an outrageous chalet 
stranded in the middle of  nowhere.  
The huge dining hall, Wedgwood China, 
sterling silver, was a welcome discovery 
for Giercke during the fi lming of  “Lord 
of  the Dance”. 

By the mid 1990’s, R.P. Lama found 
himself  in political hot water as part of  a 
landowning family. He and his family im-
migrated to the U.S. and he asked Giercke 
to rent the hotel and ensure its upkeep. 
“One day R.P’s children will want to re-
turn here. I have tried to keep it exactly 
as I found it,” says Giercke, who hosts 
ambassadors and other VIPS in this ec-
centric manor of  unique charm. Giercke, 
a gourmet, with his local chefs Ashang 
and Roop Singh, loves to whip up local 
delicacies from fresh timbur achhar, fresh 
salads from the garden to serving Humla 
morels and local nettle with dhnedo - “real 
mountain walking food”, before exploring 
the region by foot or mountain bike. 

MOUNTAIN BIKING IN SOLU

Now the roads have come and Solu is no 
longer remote. “My hope is to develop 
family adventure in this region, through 
walking or mountain biking. ” Mountain 
biking in this area is ideal-- it links envi-
ronmental issues with adventure. It’s an 
authentic experience.”

Giercke’s fi rst expedition by moun-
tain bike to Solu-Khumbu took place 
in 2008 with his ten year-old son 
D’Artagnan, now a eighth grader at the 
British School. 

His 2011 Solu Mountain Biking Ex-
pedition was to see the entire Himalayan 
Range - quite an incredible spectacle—
from the top of  Pikey. They rode from 
Paphlu to Pikey (4,062 m). “This style is 
called free riding—where one carries the 
bike up and rides down. It usually takes 
two days to descend from Pikey - this past 
April we rode down in fi ve exhilarating 
hours. It was quite an adrenaline rush.”

“Cross-country mountain biking 
means traversing long distances in 
mountainous terrain. The Great Hi-
malaya Trail running from east to west 
across Nepal’s northern belt, in addition 
to all the new roads diggers are carving 
out of  the steep hillsides, is creating 
new biking opportunities for visitors 
and communities alike. “We need to 
create different circuits using the new 
roads instead of  just the Annapurna 
and Everest trails. Nepal has a thousand 
undiscovered mountain bike circuits. 
We need to re-imagine and reinvent 
traversing the Himalaya today.”

Giercke talks of  returning to the old 
high mountain ridge trails but this time 
with bikes not yaks. The old salt and wool 
trade routes traditionally avoided the valley 
rivers as there were no bridges then and 
ridge routes provided grazing pastures for 
animals. The building of  bridges, with vil-
lages nearby, developed the modern trek 
routes famous today in Nepal, which have 
existed for the last thirty to forty years.“It 
is time to remap and explore ridge and 
old trail routes as more roads are built,” 
explains Giercke. “These trails are perfect 
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for mountain biking with fabulous vistas 
on both sides of  the mountain.”

Giercke explains that more roads have 
been built in Nepal in the last ten years 
than in the last fi fty. “Many bemoan the 
impact of  these roads on classic trekking 
trails, but this has also opened up new 
opportunities for mountain biking.” For 
Gierke, roads are not always the best of  
things. “Roads bring things in, they also 
take things out. The national psyche 
wants to be linked to motorable roads. 
Very soon regions will be linked inten-
sively with fi ber optics and telecom. We 
all want this connection of  roads and 
telecommunication. “This opens up Ne-
pal’s trail possibilities in exciting ways for 
those who truly love Himalayan outdoor 
adventure. There’s never been a more 

exciting time to explore the Himalayas—
by bike - than now. It’s a great time to 
really lose oneself  in the mountains on 
these new trails far from the crowds of  
Annapurna and Everest.”

 SOLU-KHUMBU

The Solu-Khumbu region is fl ourishing 
now, the diffi cult years of  confl ict have 
subsided, according to Gierke. He men-
tions Serlo monastery: “There have never 
been so many highly educated Sherpa 
monks as there are now. I see this con-
tinuing to grow and develop. Monasteries 
are taking a fi rm stand on environmental 
issues such as agriculture and deforestation. 
With the roads, there is a big danger of  
forest wood barons. Wood trade should be 
established, but grounded, balanced with 

reforestation and with logging based on 
simple environmental principles.” 

“If  Nepal is not careful, the moun-
tains will be stripped in no time and this 
is the biggest danger of  the roads. They 
help bring wood out. We must develop 
these areas carefully. Bring guests in to 
help bring revenue to the region. I would 
hope I could be a part of  the region re-
defi ning its relevance in the 21st century. 
I fi nd this very exciting.”

Be it fi lms, handspun hand-woven cash-
mere, restoration projects of  hand built 
homes and retreats or mountain biking 
rediscovered ridge routes in Solu-Khumbu, 
Franz-Christoph Giercke weaves his 
creative and inspirational vision, creative 
endeavors and life experiences across the 
Altai-Himalaya region. 
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Bombo
Shamanism fi nds contemporary signifi cance in 

the lives of  Nepal’s far-fl ung villages
Text By Dominic von Bohlen und Halbach 
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A man by the name of  Tej 
Bahadur Yonjan lives in the 
village of  Karthali in Sind-
hupalchowk district. For the 

past 43 years, villagers have employed 
him to cure all manners of  health 
problems. He is one of  thousands of  
shamans who live and work around the 
rural areas of  present day Nepal. 

The word for shaman in Tej Baha-
dur’s Tamang mother tongue is Bombo. 
Of  the seven types of  Tamang bombo 
sects, he is a bombo of  the Shele Bon 
kind. Acting as my guru for two nights, 
Tej Bahadur recently initiated me into 
the world of  Shele Bon, introducing 
me to some of  its occult myths, tantric 
rites and secret mantras.

On the afternoon before my initia-
tion, Tej Bahadur explained many il-
luminating things to me. The bombo’s 
sworn enemy is the witch or bokshi. 
Since times immemorial, they have 
been at war. There are only two causes 
of  physical and mental illness in the 
bombo’s etiology: the curse of  a bokshi 
and the infl uence of  a malevolent ghost 
(bhoot) or sprite (praet). Motivated by 
evil intentions, bokshis lay curses on 
innocent villagers, while the mere sight 
of  a bhoot or praet can cause serious 
illness. There is another important 
spirit entity in Nepali folklore called 
the forest shaman or ban jhankri. Tej 
Bahadur describes him as a small, hairy, 
forest dwelling creature who is in fact 
the bombo’s most powerful protector-
deity. However, catching sight of  the 
ban jhankri may again cause serious 
illness to an ordinary villager. When Tej 
Bahadur heals illnesses, he must sum-
mon protector-deities to enter his body 
and instruct him on a suitable course 
of  action to cast out the illness from 
the body of  his patient. I was going to 
learn to summon these protector deities 
during my initiation. 

The bombo’s drum or dyangro is 
the key that unlocks the spirit world. 
When a bombo beats his dyangro and 
chants mantras passed down to him 

through an ancient oral tradition, he 
is summoning his protector deities. 
Since all spirit-entities, good and bad 
tend to reside in the charnel ground, 
we made our camp, in the cremation 
ground above Karthali village. No 
sane villager would visit the cremation 
ground after sunset unless he/she is 
under the protection of  a bombo who 
in turn is under the safeguard of  his 
protector deities. In the case of  Tej 
Bahadur, these are Ribung, king of  
the ban jhankris, and Maphung, the 
spirit of  the Yonjan ancestors, whose 
scattered ashes lie under the soil of  the 
cremation ground. On our fi rst night, 
I watched as Tej Bahadur and his as-
sistant beat their dyangros and chant 
mantras long into the moonlit night. 

On several occasions, their bodies be-
gan to tremble violently as they chanted 
and played the drums with added fer-
vor. It was during these strange trem-
bling fi ts or kapaai that the summoned 
spirits entered their bodies. I beat on 
one of  the dyangros for a while on my 
fi rst night in order to accustom myself  
to it and to the ‘gajo’, the hazelnut vine 
drumming stick shaped like a question 
mark. At around midnight, a chicken 
was sacrifi ced as a propitiatory offer-
ing to any angry malevolent spirits in 
our vicinity. 

My proper initiation took place on 
the following night. I drummed for a 
long time with the assistant while Tej 
Bahadur summoned Maphung and 
poured water and rice grains over my 

When a bombo beats his dyangro and chants 
mantras passed down to him through an ancient 
oral tradition, he is summoning his protector deities.
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head. I drummed until my arm and my 
crossed legs ached. We paused eventually 
and I was told that Maphung had failed 
to enter my body, perhaps, speculated Tej 
Bahadur, because I ate pork. Tej Bahadur 
added that he had noticed my legs trem-
bling very slightly. I started the second 
session a little nervously since I was 
not sure I would be capable of  drum-
ming for its entirety. After about fi fteen 
minutes, something very unexpected 

happened. My crossed legs began to 
tremble uncontrollably, at times causing 
my whole body to bounce up and down. 
I found it hard to continue beating the 
dyangro. Tej Bahadur and his assistant 
intensifi ed their chanting and poured 
water over my head in an excited frenzy. 
It was a very intense experience. In the 
following session, my legs trembled in 
the same manner, perhaps with even 
more intensity. 

From the bombo’s point of  view, 
the kapaai I had experienced was an 
outward sign of  the arrival of  the 
protector deity Ribung. Due to my 
upbringing and education, however, I 
have a different, rationalistic, under-
standing of  what happened. During 
the fi rst unsuccessful session, I had 
noticed small muscle spasms in my 
legs caused by the discomfort of  sit-
ting cross legged and hunched over 
the dyangro, for a long period of  time. 
When Tej Bahadur had said that he had 
seen some slight signs of  trembling, 
it made me realize that perhaps the 
muscle spasms and the kapaai were 
the same. In the next session, I had 
deliberately sought out more muscle 
spasms in my legs by leaning forward 
with a straight back, tensing my body 
and not shifting my weight at all. This 
had caused the uncontrollable trem-
bling – evidence of  spirit possession 
for the bombo, a physiological cause 
and effect for me, but either way a 
fascinating experience.   

The bombo is a transgressing fi g-
ure, standing at the liminal edge of  
society with one foot in the village 
and one foot in the charnel grounds. 
Some academics in the intersecting 
fi elds of  psychology and anthropol-
ogy agree that the universal, defi ning 
role of  the shaman in any community 
is that of  a maker of  meaning. One 
such academic writes, ‘The shaman 
is responsible for the coherence of  
the community’s worldview. It is this 
coherence which makes meaning pos-
sible.’ I believe Tej Bahadur provides 
meaning and coherence to the villag-

During the first unsuccessful session, I had noticed 
small muscle spasms in my legs caused by the 
discomfort of sitting cross legged, hunched over 
the dyangro, for a long period of time. 
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ers of  Karthali in two fundamental 
ways. First, he provides an etiology 
of  illnesses that directly address his 
patients’ existential needs. The Ger-
man philosopher Friedrich Nietzsche 
commented that, ‘What really raises 
one’s indignation against suffering is 
not the suffering intrinsically but the 
pointlessness of  suffering’. As the 
archenemy of  witches and the media-
tor of  the spirit world, the bombo 
provides the villager with a point to 
his or her suffering. An example of  
one of  his diagnoses might be some-
thing like: ‘You feel unhappy and ex-
hausted because last week when you 
were grazing your goats in the charnel 
grounds before sunset. You disturbed 
a witch performing a propitiatory 
ritual on a praet, so in revenge she 
cast a spell on you. I shall summon 
Ribung to cast the illness caused by 
the spell, out of  your mind and body 
and transpose it into the body of  a 
chicken which we shall then sacrifi ce 
as an offering to Ribung.’ 

This diagnosis provides a categori-
cal answer to the question ‘Why did 
it happen to me?’ in a way that an 
allopathic diagnosis, which might go 
something like this, does not: ‘You 
feel unhappy and exhausted because 
you have depression. In some families, 
depression is hereditary, in others it is 
not. It can be treated with anti depres-
sant medication.’ 

The second way in which the 
bombo provides meaning is by way 
of  his ambiguous subject position. 
The mode of  thinking in which the 
idea that everything in the world has 

and is defi ned by its equal opposite 
(or binary opposition) is a helpful and 
well established conceptual frame-
work with which to create order out 
of  the vastly complicated and ever 
changing fl ux of  reality. The bombo 
breaks down binary oppositions by 
transgressing their borders – sane/
insane, life/death, material world/
spirit world, village/charnel grounds, 
day/night, sun/moon (both usually 
carved into the dyangro’s ‘torme’ or 
drum handle) health/decay, order/
chaos and blessing/curse. By means 
of  mantras and love charms, he has 
the power to cool fi re and to infl ame 
an unfeeling heart. He can make those 
who are sick healthy. He works at night 

and rests by day. He has the power to 
wreak havoc but does not do so be-
cause he is good. In fact, a bokshi is 
no different from a bombo gone bad, 
so even the fundamental opposition 
of  bombo/bokshi is precariously bal-
anced in the bombo’s worldview. But, 
by defying these binary oppositions 
he actually strengthens them in the 
collective consciousness of  the village 
since he is different from ordinary vil-
lagers. Much like the role reversal in a 
medieval European carnival, whereby 
the village idiot was crowned king for a 
day and servants ordered their masters 
around, the bombo serves to reinforce 
the ideology of  the status quo by em-
bodying its equal opposite. 

If you are interested in participating in your own 
Shele Bon initiation please contact Krishna Yonjan 
of Karthali village on 09803098995

Photo Courtesy Dom
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Text By AMAR B. SHRESTHA

Talking to him is a most comforting 
experience. He instantly brings 
to mind fond memories of  one’s 
grandfather. However, Satya Mo-

han Joshi is not any ordinary grandfather; 
he is a man who has garnered respect as 
to make any national leader envious. Satya 
Mohan however, is certainly no politician. 
So, what has he done that makes him so 
special a person?

Wondering about the answer to 
this, I went to meet him at his home 
in Bakhuwa Bahal, Patan. Walking in, I 
saw him sitting on a small carpet on the 
porch of  an old two-storied house, in 
conversation with a journalist. I listened 
in on their conversation, this being as 
good an opportunity as any to get an 
insight into my question.

LIVING UPTO HIS NAME

Satya Mohan was telling the reporter 
about the intricacies of  Nepali folk 
songs. Flipping through a notebook as 
he talked, he would occasionally sing 
out a verse or two before explaining its 
meaning and a little historical trivia. His 
voice was strong and had a pleasing tone. 

He appeared healthy and surprisingly 
sturdy for a 91 year-old man. Highly 
regarded for his intellect, wisdom and 
integrity, if  ever an example was needed 
of  someone living upto his name, then 
one would not have to look further any 
further than Satya Mohan (Nepali for 
truth-charm).

Satya Mohan Joshi is not 
any ordinary grandfather; 

he is a man who has 
garnered respect as to 

make any national leader 
envious. Satya Mohan 
however, is certainly no 

politician. So, what has he 
done that makes him so 

special a person?
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Charming and honest to a fault, the 
man is wise, intellectual and unassuming. 
An expert on Nepali culture, including 
on language, history, folklore, folk songs, 
art and life style. Later that day, he was to 
attend a meeting at the Nepal Tourism 
Board to give his opinion on the design-
ing of  silver coins to commemorate 
Nepal Tourism Year 2011. He is also 
on the design committee of  the Nepal 
Rastra Bank for designing new coins. 
However, he hardly goes out anymore; 
surprising considering how just a year 
ago, his wife Radha Devi had disclosed 
to me that he is hardly at home. On that 
day, he had left for Kirtipur in the early 
hours of  the morning. 

HIGHLIGHT OF AN EVENTFUL LIFE 

Kirtipur holds special signifi cance in 
Satya Mohan’s life. It is where the Arniko 
White Dagoba Gallery is located, of  
which he is the Founder-Curator. The 
gallery is situated within the Nepal Bhasa 
Academy building, the premier academy 
for preservation and upliftment of  the 

Newar language (Nepal Bhasa). Satya 
Mohan is a Founder-member of  the 
acadamy. The academy and the museum 
are the high points of  his long and event-
ful life. About the academy, he discloses, 
“We began with 500 rupees as seed mon-
ey.” So high is the pedestal on which he 
stands in terms of  honest endeavors that 
soon contributions began pouring in, in 
hundreds of  thousands of  rupees. Ex-
pectedly, most such contributions came 
from rich Newar businesspersons.

As for the museum, the collection 
was a result of  his stay in China for fi ve 
years, during which time he collected 
as much as he could, especially items 
pertaining to Arniko, the legendary 13th 
century architect/sculptor/artist who 
earned fame and fortune in China. In 
time, the collection became so huge that 
he decided to make it public by setting 
up an exclusive gallery of  the master. 
By some accounts, the museum has not 
been very successful at attracting that 
many visitors. This is what disturbs Satya 
Mohan, that people do not appreciate 

Arniko’s contribution to Nepali art and 
architecture as much as they should. This 
is what the 91-year old has been trying to 
amend. Arniko is a legend who deserves 
all the high honors that can be bestowed 
upon him by a nation, but it is equally 
true that Satya Mohan himself  is no less 
of  an inspirational fi gure today. A force 
that forces all to question themselves: 
“If  a man who is above 90 can be still so 
motivated and enthusiastic, can there be 
any excuse for others not to be as driven 
in the pursuit of  their dreams?”

A LEGEND IN HIS OWN TIME

A living legend is what Satya Mohan Joshi 
is. His wife, Radha Devi, 86, seems to be 
perfectly synched with Satya Mohan’s 
lifestyle and theirs’ seems to be a perfect 
coupling of  the ying and the yang. The 
prolifi c writer tells me that religious oc-
casions are a constant event in his home 
and that he has arranged for a spiritual 
discourse at his house every Monday for 
two hours. “It is attended by about 20 
women; it’s good for my wife,” he says.
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Later, he leads me up a narrow wooden 
stairway to a room with a mud plastered 
fl oor and a low ceiling. Lining the wall 
are shelves full of  books, manuscripts 
and other papers. Many more items lie 
scattered on the ground and on tables 
around the room. The thought that a man 
of  his caliber could do well with a capable 
secretary to keep his life and his work 
organized passes through my mind. Such 
would have been the case if  he had been 
in a more developed country. Perhaps 
such an arrangement would have made 
him more productive. However, one has 
to make do with things as they are and 
even with these limitations, Satya Mohan 
has been able to achieve much more than 
most people with a similar bent of  mind 
and talent. 

One of  his greatest contributions 
is perhaps the production of  14 dic-
tionaries, one of  the Nepal Bhasa, and 
thirteen in other regional languages of  
the country. In 1970, he made a trip 
to the far western region of  Karnali 
as part of  a fi ve-member team to re-
search the origins of  Nepali Bhasa. 
Their fi ve-month long stay resulted in 
fi ve books: one titled, ‘The Historical 

Aspects of  Karnali People Folklore’ 
by N. Rimal, another on the region’s 
geography by Sthir Jung B. Singh, one 
by the linguist Chudamani Bandhu, one 
on its anthropology by Bihari Krishna 
Shrestha and one on the history of  the 
area by himself. 

Besides his accomplishments in the 
academic world, Satya Mohan is also 
renowned as a playwright and knows 
folksongs like nobody else. Satya Mo-
han Joshi became the fi rst director of  
the Archeological and Cultural Depart-
ment in 1959, and established the Ras-
triya Naachghar (National Theatre) in 
Kathmandu, the Archeological Garden 
in Patan, the Archeological Museum in 
Taulihawa and the National Painting 
Museum in Bhaktapur. He resigned 
from service in 1960 and went to China 
where he stayed for almost fi ve years 
teaching Nepali at the Peking Broad-
casting Institute. He says that folk 
culture is his primary subject of  study 
and that his career started by collecting 
folk songs. He visited many villages to 
do so and published his collection as 
‘Hamro Lok Sanskriti’ (Our Folk Cul-
ture) in 1956, which was awarded the 

Madan Puraskar, the highest literary 
honor in Nepal. 

Similarly, two other works, namely, 
‘Nepali Rastriya Mudra’ (The Coinage of  
Nepal) published in 1957 and ‘Karnali 
Lok Sanskriti’ (Folk culture of  Karnali) 
published in 1971 also went on to win 
the prestigious award. He has also been 
recipient of  the “Shrestha Sirpa” for 
his outstanding book ‘Jayaprakash’- an 
epic in Nepal Bhasa (Newari). In ad-
dition to these, Satya Mohan has many 
other publications to his credit includ-
ing, ‘Legends of  Lalitpur’ and ‘Kalakar 
Arniko’. The renowned litterateur is the 
Chancellor of  the Nepal Bhasa Acadmy 
and was a member of  the Royal Nepal 
Academy from 1969 to 1978. He was its 
Member Secretary when he left. 

Clearly, Satya Mohan stands a notch 
above the rest. As if  to provide justifi -
cation to such numerous accolades, a 
bronze bust of  him sits on a table in 
his room, a present from a man named 
Surya Bahadur Shrestha. Now, how 
many men or women can claim to have 
such symbols of  immortality made in 
their lifetime? How many can lay claim 
to such high respect? 
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ancient canals
Renovating Kathmandu’s

Text By KAPIL BISHT
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up completely. The districts of  Bhakta-
pur and Kathmandu have lost an even 
higher number of  their ancient ponds.

In the past, these ponds were re-
plenished by an ancient canal, known as 
the Rajkulo. The rajkulo was the most 
important and ingenious design in the 
valley’s water supply system. Kath-
mandu, Bhaktapur and Lalitpur each 
had a rajkulo of  their own that fed their 
major ponds. Besides carrying water to 
the ponds, and through them to the hitis, 
the Rajkulo was designed to distribute 
water for irrigation. It was engineered 
so that besides carrying water from 
one place to another, it also collected 
it, minimizing surface water loss. “The 
Rajkulo was the equivalent of  today’s 
water transmission pipes,” says Prayag 
Joshi, a water expert. 

The histories of  the rajkulos of  
the valley’s three cities – Kathmandu, 
Lalitpur and Bhaktapur – are obscure 
and surrounded by myths. Not much is 
known about the origin of  Kathmandu’s 
rajkulo. Even lesser is known about 
its present location; it has disappeared 
without a trace under the city. The his-
tory of  the Lalitpur Rajkulo has two 
versions: the fi rst mythical, the second 
factual. According to local folklore, the 
rajkulo dates back to 992 A.D., when a 
deity kidnapped a girl from Lalitpur. It 
is believed that Bal Kumari, the daughter 
of  a certain Bal Deshar of  Chapagaun, 
was kidnapped by a deity known as 
Tikabhairabh. Disguised as a man, Tik-
abhairabh approached the girl as she was 
guarding her father’s land, and carried 
her off. A man named Nagarkoti from 
the Chhampi village happened to see the 
entire incident and followed the deity. 
Realizing that he was being followed, the 
deity assumed his true form, introduced 

Walking through old parts 
of  the Kathmandu Valley, 
I sometimes go over to 
the edge of  the road to 

look down into depressions that enclose 
stone spouts, or hitis, as they are called 
in Newari. Often, I fi nd people in them, 
queued up to fi ll their containers with wa-
ter from the spouts. This sight is however, 
becoming increasingly rare. Nowadays, 
these hitis are mostly empty. They wear a 
deserted look, the stone conduits shaped 
like animal heads, dry and lifeless. They 
seem to be waiting as much for compas-
sion as for water. Some of  them are 
completely dry; from others, water drips 
poignantly. The hitis, which once have 
buzzed with the sound of  people talking 
as they waited for their jars to fi ll, are 
silent. Without water and people, these 
places look like a pit. In them, history 
seems to be dying a slow death. 

The drying up of  hitis in the Kath-
mandu Valley is a result of  a chain reac-
tion. The hitis are fed by water from three 
kinds of  sources: groundwater, rainwater 
and ponds. Kathmandu’s ground water 
reserves have come under relentless 
pressure from its growing population. 
Unsustainable extraction has drastically 
reduced the groundwater levels. Urban-
ization has also had an adverse impact. 
Since there are very few open spaces left 
now, less rainwater seeps into the ground 
than before. Most rainwater fl ows into 
the rivers and is wasted. This disruption 
in the recharging of  the ground water 
further aggravates the water scarcity. 
The ponds of  the valley, a vital source 
for its ancient water supply system, have 
become victims of  encroachment. Patan 
alone is said to have had 39 ponds. Today, 
only 16 of  those remain in their original 
size; nine have shrunk and 14 have dried 
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himself  to the man, and asked him to 
inform Bal Deshar about his daughter’s 
kidnapping.

On hearing about his daughter’s 
kidnapping, Bala Deshar told Nagarkoti 
that he wished to meet his daughter. Na-
garkoti then carried Deshar on his back 
to where Tikabhairabh lived but the deity 
refused to return Bala Deshar’s daughter, 
offering instead to grant him anything 
he asked for. Realizing that the deity 
wouldn’t return his daughter, Deshar 
decided to accept something in return. 
He asked the god to provide water for his 
village, Chapagaun. Tikabhairabh agreed 

Whether it was built by a deity in exchange for a 
bride or by a king for access to water, the Rajkulo 
mostly served the common people.

to grant this request and asked Deshar 
to follow him with a shovel. Deshar dug 
a canal up to Chapagaun, which the god 
fi lled with water.

The descendents of  Deshar and 
Nagarkoti are still believed to live in the 
Chapagaun and Chhampi villages today. 
To this day, members of  the Nagarkoti 
family come to Chapagaun carrying pots 
of  Chhyang - locally brewed rice beer. 
They then carry a member of  the Deshar 
family to Tikabhairabh, just like their an-
cestors had carried Bala Deshar centuries 
ago. The two clans then perform a puja 
in honor of  Tikabhairabh.

It is believed that Lalitpur’s Rajkulo 
originally ran up to Chapagaun. Siddhi 
Narasingh Malla, a Malla king  is said to have 
extended the canal to Patan. He brought the 
canal into the city to feed the Bhandarkhal 
Pokhari situated within his palace. This is 
probably why the canal is called rajkulo, 
meaning ‘royal canal’. Some people credit 
the king with building the entire 11.2 ki-
lometers of  the Rajkulo from its source 
in Tikabhairabh to Patan Durbar Square. 
An interesting feature of  the canal, which 
mostly fl owed on the surface, was that it 
fl owed underground, at an average depth 
of  16 feet, from Lagankhel to the palace. 
Whether it was built by a deity in exchange 
for a bride or by a king for access to water, 
the Rajkulo mostly served the common 
people. In its heydays, the rajkulo carried 
water to irrigate around 1200 hectares of  
land. It brought water to 18 ponds within 
the old city of  Patan and fed another fi ve 

ECS M
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in the surrounding villages. The rajkulo also 
collected and deposited water to aquifers.   

The history of  the Bhaktapur Rajkulo 
is equally uncertain. Some attribute the 
construction of  the rajkulo to the mythi-
cal queen Tula Maharani, who is believed 
to have weighed a mere 11 grams and 
who could walk across ponds by step-
ping on lotus leaves. Other legends 

speak of  king Jitamitra Malla as being 
the one behind building the rajkulo. The 
discovery of  inscriptions dating back to 
the Lichhavi period in several hitis of  
Bhaktapur suggests that the rajkulo was 
probably built by Tula Maharani, since 
she belonged to that period in time. King 
Jitamitra Malla probably expanded the 
canal system during his reign. 

There are no records to show who built the 
Kathmandu Rajkulo. Most historians credit 
King Pratap Malla with building it, based on 
the fact that he built the Rani Pokhari, which 
relied on the rajkulo for water.

Today, only the Lalitpur Rajkulo survives, 
although it’s been pushed to the periphery 
by rapid urbanization. Kathmandu has 
lost its rajkulo. Bhaktapur’s rajkulo has a 
slim chance of  revival. Two years ago, the 
Lalitpur Sub-Metropolitan City and Envi-
ronment and Heritage Conservation Nepal, 
an NGO, started work on reconstructing 
the rajkulo. The project was funded by the 
Indian Embassy. The fi rst phase of  the 
project is now complete and the rajkulo 
now runs up to Thecho, which is around 
fi ve kilometers from Patan Durbar Square. 
It is estimated that the canal can now ir-
rigate 600 hectares of  land in Lalitpur. The 
project, however, has come to a standstill 
due to a dearth of  funds. Sagar SJB Rana, 
Chairman of  Environment and Heritage 
Conservation Nepal, feels a delay in action 
could have irreversible consequences. “If  
we don’t act now, within 15-20 years all the 
stone spouts of  Lalitpur will dry up. This 
will hit the poor people harder than those 
of  us who have running water at home,” 
he says. To him, they are more than just 
water-discharging structures. “Stone spouts 
are the most prominent cultural heritage of  
the Kathmandu Valley,” he says.  The future 
of  these cultural structures depends on the 
rajkulo. “If  the rajkulo’s passage to Patan is 
restored, around 40 stone spouts will start 
working again,” says Prayag Joshi. The canal, 
when fully restored, will provide 40,000 
people with safe drinking water. When the 
rajkulo restoration project is completed, it is 
expected to bring in 8 million liters of  water 
every day into Lalitpur.  

Today, the Rajkulo is more vital then 
ever. It’s not just a solution to the problem 
of  water scarcity. If  it fl ows back into the 
cities again, it will not only bring in water, 
refi ll old ponds and get water fl owing out 
of  the hitis, but also save a glorious part 
of  our culture and heritage. And, history 
won’t die a lonely death down in the hitis; 
it will thrive there.   
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The perfect mate
Text By UTSAV SHAKYA, Photos By HARI MAHARJAN (ECS Media)

Saune Sombar Brata sees Nepali women going green (and yellow) for the 
perfect companion.

VISUAL STORYTELLING



www.ecs.com.np 75A U G U S T  2011

It’s a different world out there,” 
quipped Tom Hanks in the 80’s hit 
movie Sleepless in Seattle, as he got 
ready for a date after a decade of  

being out of  the dating scene.
The same can be said about the scene here 

in Kathmandu. Dating and courting someone 

“ seem no longer to be the charming, stuttering 
affairs of yesteryear. Gone are the days of shy 
advances, lengthy, penned letters and “win-
ning” a girl’s heart and her hand in marriage.

Or are they? Every Monday of  the Ne-
pali month of  Shrawan, women decked in 
green and yellow saris, their bodies adorned 
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and their families. In these times of  text 
message-love, video calls across the globe 
and (really) short courtships, Saune Sombar 
is that rare day where even the modern day 
girlfriend and wife will let down their hair 
and partake in the most old-school way of  
ensuring the perfect mate. 

with matching jewelry, fast all day, singing 
praise of  Lord Mahadev, in hopes of  get-
ting a husband who is as gallant and as 
manly as the Lord himself!

As the young women pray for a good 
husband, the married ones pray for the good 
health and prosperity of  their husbands 

VISUAL STORYTELLING
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Text By UTSAV SHAKYA, Photos By HARI MAHARJAN (ECS Media)

Once in a week
Haat bazaar
Malls and convenience 

stores have more or less 
done away with the idea 
of  “community living”. 

Take in the scenery at a higher altitude 
for a change: Consumers, essentially vil-
lagers, walk for hours on end to reach the 
weekly haat bazaar, joyfully weighing and 
debating over the scarce goods on display. 
At the bazaar near Phaplu in Sagarmatha 

district, dreamy-eyed Sherpa children eye 
the rare greens and fruits their parents are 
getting. At a relatively low altitude, this 
Saturday bazaar has a lot more on offer 
than say the bazaar in Namche – popularly 
known as the gateway to Everest - where 
every Friday, the bazaar comes alive with 
villagers choosing everything from rice 
grains to clothing and shoes. This is 
healthy consumption – quite literally.

PICTURE PERFECT
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CRAFTS

Text By SABRINA SINGH

FEATURE

Handy herbals
An overview of  healing, aromatic and commonplace therapies.

products, used at present by eighty 
percent of  the world’s population in 
some way or the other (as estimated 
by World Health Organization), can be 
traced to Ayurveda, Siddha medicine, 
Unani-tibb and Shamanism across South 
Asia.  Here, we take a look at two very 
familiar products with possibly unfa-

Although allopathic methods 
and modern medicines might 
seem more familiar, products 
with herbal base have, in fact, 

long been a part of  religious, spiritual 
and medical domains in Nepal, a home 
to the Himalayan mastiff  - one of  the 
world’s largest herbal gardens. Herbal 

miliar biotic bases, and how they differ 
in many aspects from their synthetic 
counterparts.

SOAP

Chemically-based cosmetic soaps can 
have long term damaging effects like 
hardening of  toxins, skin irritation and 
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seed, hemp, and apricot oils which are 
much more absorbing than cheaper, 
hard oils.”

A one-of-a-kind soap is the Yak Milk 
soap, produced by Wild Earth using co-
conut oil, sunfl ower oil, palm oil, olive oil, 
red clay and pasteurized yak milk brought 
from the Langtang region. Another is the 
Mongolian Mare’s milk soap from Mongo-
lia. “Both products act as moisturizers and 
are rich in antioxidants,” Gongaju com-
ments, “The red clay in the yak’s milk soap 
draws out impurities from the skin and 

the Mongolian Mare’s milk soap contains 
vitamin C fourteen-times more than what 
normal cow’s or goat’s milk have.”

Similarly, one might opt for neem 
soaps for its antiviral and antifungal 
qualities; tulsi (basil) soap for anti bacte-
rial properties and turmeric soap as it is 
anti septic. The extraordinary smell of  
sandalwood also makes its soap popular 
for aromatherapy. 

INCENSE

Glowing embers and deep aromas 
are familiar tokens of  any temple in 
Kathmandu. So familiar, in fact, that 
we have probably never given a second 
thought to the defi nition and varia-
tions of  incense or the possibility of  
its existance in other cultures. Used by 
Babylonians, the Japanese and even the 
Pharaohs, incense is an often aromatic, 
biotic material that is manifest in many 
forms in many cultures, very often us-
ing indigenous and local ingredients of  
each culture. 

Today in Nepal, much of  the incense 
we use comes under the defi nition of  
Tibetan and Indian incense. From a 
little incense shop in Janabahal, trader 
Prakash Maharjan informs, “Tradition-
ally, incense used by Nepali people (es-
pecially  the Newars) is the Badeko and 
Goja Dhup.”

Goja Dhup, also known as Tibetan 
incense, is made from fl owers and herbs. 
Badeko Dhups is made by rolling ingre-
dients such as sandalwood and kapoor 
into paper sheets and twisted tightly. The 
pointed end is lit. The difference between 
traditional Nepali incense like Goja and 
Indian incense (Agarbatti)- apart from 
the fact that the former has relatively less 
odor - is that the latter has a chemical 
base, not a biotic or herbal one.

“Chemically  produced incense has a 
stronger smell but is known to cause irri-
tation, nausea and headaches,” Maharjan 
continues. “The incense we traditionally 
use in Kathmandu is made simply (at 
home) and has no side effects.” This 
might be one reason why tourists love 
to buy herbal incense. “They don’t quite 
like the hard smell of  chemical incense,” 
Maharjan says adding, “Perhaps be-
cause they get better perfumes in their 
country in any case! But the simple 
herbal incenses are actually quite popular 
amongst them.”

Prices can also range from very inex-
pensive (starting at fi ve rupees for a bunch 
of  Badeko dhup) to a maximum of  a hun-
dred and fi fty rupees for a bunch. 

acne. With vegetable oil as their base, 
herbal soaps, on the other hand, are 
made traditionally using a “cold-process” 
technique, which means that the natural 
moisturizer - glycerin, is retained during 
the soap making process.  Herbal soaps 
are made, amongst many others, of  neem, 
tulsi (basil), turmeric and sandalwood.

Production Manager Rina Gongaju 
of  Wild Earth, a company specializing 
in Ayurvedic products, explains, “Herbal 
soaps are manufactured by hand using 
liquid oils such as olive, sunfl ower, grape 

The difference between traditional Nepali incense like 
Goja and Indian incense (Agarbatti)- apart from the 
fact that the former is relatively odorless- is that the 
latter had a chemical base, not a biotic or herbal one.

ECS M
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Leaf-like
CRAFT  CRAFT OF THE MONTH

Food tastes delicious and is more 
satisfying on so many levels 
when served simply on tradi-
tional leaf  plates. Eating off  a 

leaf  plate has been a tradition not only 
in Nepal but in many cultures across 
the Asian continent in countries like 
India, Sri Lanka and Bangladesh. The 
idea of  eating your food with your hand 
might seem a little too pre-historic for 
the West but it is, and trust me on this, 
a highly prevalent and delicious expe-
rience in this part of  the world. Leaf  
plates - small saucer-shaped items made 
from leaves and thin strips of  bamboo 
- might not be your idea of  diner ware 
but these disposable items can be an 
interesting “feast ware”.  Apart from 
that, they help you leave a next to zero 
carbon footprint as they employ the use 

In these times of  environmental strife, leaf  plates are a great way to go green in your kitchen.
Text By YUKTA BAJRACHARYA

of  eco-friendly materials unlike their 
plastic counterparts.

The local names for the plates are 
lapte, for the plate and bwota for the 
bowls in Newari whereas in Nepali 
they go by tapori and duna. The leaf  
plates and bowls are commonly made 
of  Shorea Robusta (Sal) leaves. They are 
also a source of  income for people in 
habiting the hilly regions, as the Sal 
trees grow mostly in the wild tropical 
and sub-tropical forests found in this 
region of  Nepal. After choosing wide 
leaves that have no holes in them, thin 
strips of  bamboo are used to weave 
through the plates, slowly molding the 
leaves into the desired shape and size 
While the plates come mostly in one, 
large standard size, the taporis are avail-
able in a range of  sizes. 

Besides eating off  of  and serving 
food during traditional Newari feasts 
such as for marriages and bratabandhs, 
they are also utilized for holy purposes 
– to make offerings to gods and god-
desses. Because the raw material used 
to make these taporis come from the 
earth, they are considered the pure-r 
choice and are hence used by Hindus 
and Newars during religious ceremonies 
and other rituals.

Considering the harm to the environ-
ment owed to plastic, disposable dining 
ware, leaf  plates and containers can be 
a good option, at least for occasions like 
get-togethers, festivities and picnics. For 
what would appear as an “exotic” experi-
ence to the uninitiated, do as the locals 
do - forget about your forks and spoons 
and dig in with your hands.  
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SHOPPING
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one can easily fi nd something to identify 
with. Some of the more popular symbols 
and designs are of popular temples, heritage 
sites, Lord Ganesh, the Ashtamangal sym-
bol, the Om symbol, Lord Buddha and the 
popular yak and Yeti silhouette logo.

“Our products are printed in limited runs 
making each one unique,” Shrestha explains, 
adding, “We fuse together contemporary 
designs with traditional styles to bring a fresh 
look which appeals to the younger crowd.” 
One example of this is a t-shirt print that 
depicts a landscape of temples and shrines 
underneath which it says Kathmandu in a 
modern, Comic Sans Ms font.

“These t-shirts are something which 
the person wearing it can take pride in.” 
Shrestha continues, “The demand for this 
is high both in the local market as well as 
abroad. The ultimate goal is to see these 
prints that are essentially Nepalese, all over 
the world,” says Shrestha. “By doing this, 
we believe that we are making a contribu-
tion, however small, to getting people to 
know Nepal all around the globe.”

These t-shirts make for popular sou-
venirs and gifts. Many Nepalese who are 
planning to go abroad for more than a 
soujourn make it a point to pack these 
t-shirts along. In this light, the t-shirts 
also exude a sense of  identity besides 
being popular with tourists.

Modern techniques that are used to 
print the designs promise great quality. 
Silver and gold foil, plastisol and ink are 
some of  the materials used for printing. 
These t-shirts are high on their quality, 
whatever the print. Anil Maharjan who 
frequents Station to buy t-shirts for his 
loved ones, especially his sister who is in 
China, prefers these t-shirts for the quality 
of  the fabric and the print.

Simple yet eye-catching and defi nitely 
making a statement – wear them and 
you become a walking canvas, one that 
is an expression of  the love you have 
for Nepal. 

CRAFT  SHOPPING
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A t-shirt has surpassed its primary 
purpose of  being a piece of  ap-
parel and has evolved into a can-
vas and a mode of  expression. 

Perhaps it is the notion of  patriotism that 
you want to give out by fl aunting the Ne-
pali fl ag on your chest. Or maybe, portray 
yourself  as a person with faith in a religion 
by wearing prints of  gods and goddesses. 
It can also be that you are simply showing 
your love for this country (whether you be-
long here or not) by choosing prints that are 
traditionally and authentically Nepali and 
wearing them close to your heart. Whatever 
the reason, t-shirts that carry Nepali print 
and patterns are an ‘in-your-face’ mode of  
expression that make you look cool without 
much effort.

Kathmandu is full of  options when it 
comes to fi nding a good graphic t-shirt print-
ing brand. Attsh, Station, Karuna Natural 

Wears and Earthy are some of the names 
that prop up when talking about t-shirts 
printed with Nepali designs. While Earthy 
gives you an eco-friendly option with the use 
of hemp, Karuna Natural Wears stocks natu-
ral fi ber t-shirts with contemporary designs 
that are more socio-politically inclined. Attsh 
and Station are both established names in t-
shirt printing and are known for their quality 
t-shirts with reasonable price tags.

 “Our designs are representative 
of  the collective inspirations we have 
amassed in life. T-shirt printing is like 
any other art form; these fabrics are a 
platform of  showcasing our art,” ex-
plains Shailendra Shrestha, Managing 
Director of  Station.

From t-shirts with ‘Nepal’ printed in 
funky fonts to the ubiquitous eyes of the 
Buddha, there are dozens of unique designs 
to choose from.  With the variety available, 

A different canvas
Text By YUKTA BAJRACHARYA

You can find your favorite prints at:
Attsh, Jawalakhel (5546944) and UWTC 
(4117000)
Station, Kupondole (5547400) and Sanchaya 
Kosh Bhawan (4258743)
Karuna Natural Wears, Pulchowk - 5010210, 
Lazimpat - 4427282, Durbarmarg – 
01  016913975
Earthy, Mandala Street, ThamelT-shirt courtesy Station, Kupondole. Model - Rabison.
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KOPUNDOLE SHOWROOM 
Opposite Hotel Himalaya, Lalitpur,

Tel: 977-1-5522628, Fax: 977-1-5526985
E-mail: sanahast@wlink.com.np

Web: www.sanahastakala.com

MAILING ADDRESS

P.O.Box 9701, Kathmandu, Nepal

SANA HASTAKALA

Small Crafts With Big Hearts

SHOPPING

 WOOLEN SNAKE
SOT-4, Rs. 250

 MITHLIA BOX
JAC-135, Rs. 540

 CHIMPANZEE
SIS-105, Rs. 235

 BABY BLANKET 1
PU-123, Rs. 930

 BABY BLANKET2
PU-134, Rs. 1670

 BABY SLIPPER
JACK-34SA, Rs. 180

FELT ELEPHANT KEYRING
 JAC-46A, Rs. 60

 ELEPHANT S
PU-136, Rs. 265 ELEPHANT M 

PU-137, Rs. 405

ELEPHANT XL
PU-138A, Rs. 1010 

FISH, TURTLE MIRROR
JAC-170A, Rs. 435 

FELT HAIR HOLDER
RA-95, Rs. 60 

ELEPHANT L
 PU-138B, Rs. 795 

BABY DOLL CUSHION 
PU-133, Rs. 425

Baby Collection
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Text By AMENDRA POKHREL

For years, the villagers of  Janagaon have struggled to bring their vegetables down to the market 
and get proper value for their produce. With the ropeway, thankfully, things are looking better.

FEATURE | PLACE OF THE MONTH | GEAR OF THE MONTH

TRAVEL
 www.ecs.com.np

FEATURE

If  you are traveling along the Kath-
mandu-Dhading route, look out for 
a ropeway that has brought cheer 
to the lives of  villagers of  nearby 

VDCs. Installed in 2005, the 1400m 
ropeway links Janagaon, situated atop 
a hill off  the highway along Dhading’s 
Benighat, to Bishaltar, a highway town. 
The linking of  the remote village to the 
highway town has stirred up the other-

wise quiescent villages in the area. It is 
not anything near a revolution, but in its 
own small way, the ropeway encourages 
the villagers to look out into the future 
with more hope.

JANAGAON

Janagaon has about 120 households with 
a total population of  around 500 people. 
Their livelihood depends on agriculture 

and farming with no other alternate source 
of  income. Most families grow tomatoes 
with varieties of  gourds being the second 
highest produced vegetables. The villagers 
also produce snake beans, butter peas, cab-
bage, pears, eggplant, etc. But, for years, the 
villagers have struggled to bring the veg-
etables down to the market and get proper 
value for their produce. With the ropeway, 
thankfully, things are looking better. 

Ropes of hope
ECS Media
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“With the ropeway, the farmers pay 
three times less than what they had to 
pay earlier to get their produce down 
to the market,” says Balram Paudel. 
“Earlier, the porters charged NRs. 
120 per basket and took one and half  
hours to bring the goods down to the 
local market. Now it takes around two 
minutes and the villagers pay just NRs. 
15 per load.” Though the villagers start 
sending vegetables from June/July, the 
real frenzy begins from the month of  
October/November. “During the peak 
season, the villagers send 90 to 100 
wicker baskets full of  vegetables per 
day,” says Jhamak Narayan Shrestha. 
“Sometime we start as early as 7am and 
the loads keep coming till 9pm.”

However, it is not just the market that 
the ropeway has spurred. Following the 
boom in vegetable trade in the area, the 
villagers have established a cooperative 
whose aim is not only to facilitate trade 
but also to provide support to the farm-
ers in the long run. Each winter, the 
collection center run by the cooperative 
warms up with the hustle and bustle of  
an up-market vegetable bazaar. On the 
hill, the chores start early as the villagers 
pluck, pack and line up fruits and veg-

etables in bundles, ready to send them 
down. The bundles of  produce sent fi rst 
stand a better chance of  being sold off  
immediately as the wholesalers, hotel 
owners and other individual buyers, from 
towns as far as Butwal, Narayanghat, 
Hetauda and Kathmandu, keep their 
minivans, pick-ups and trucks in queue to 
haul away the vegetables and fruits.

Growth in collection has given confi -
dence to the collection center to supply 
their produce in large amounts to competi-
tive markets in the cities. They are already 
supplying copious amounts of  produce, 
collected at the center from Janagaon, 
Bishaltar and other nearby villages, to other 
established cooperatives in Chiraundi, 
Malekhu, Dharke and Gajuri. The easy 
access offered by the gravity ropeway has 
helped establish market linkages for the 
produce resulting in a slight improvement 
in the socio-economic status of  the villag-
ers. Today, the improved living standards 
of  the villagers in terms of  income, health, 
education and community awareness can 
be largely credited to the ropeway. The 
residents of  Bishaltar say that the grow-
ing interest in their produce will gradually 
encourage more villagers to grow fruits and 
vegetables of  other varieties.

To improve trade facilitation, they 
have built a two-story building right next 
to the ropeway station. “We built it with 
the money raised from Benighat VDC, 
the government’s agricultural develop-
ment program and the cooperative’s 
funds,” says Rajendra Pandey. The next 
big step for the villagers, however, is to 
become a major supplier of  milk. “Since 
every family on the hill has cows or buf-
falos, starting from the next season we 
will encourage them to send milk,” says 
Rajendra. “As in the case of  vegetables, 
we can become a major supplier of  milk 
to the nearby cooling center in Chiraundi 
or to other industries engaged in milk 
production and processing.”

THE ROPEWAY

The gravity ropeway operates on a simple 
pulley system, without using external 
power. It consists of  two trolleys; rolling 
over two separate steel wire track ropes 
supported and suspended over two 
separate towers at the two ends. The two 
trolleys that slide on the track rope are 
connected to a single looped hauling wire 
rope of  a smaller diameter by means of  
rope ties. This hauling rope passes around 
a cast iron sheave at the top and bottom 

The easy access 
offered by 

gravity ropeway 
helped establish 
market linkages 
for the produce 

resulting in slight 
improvement 
in the socio-

economic status of 
the villagers.
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To date Practical Action has already installed 22 
ropeways in various parts of Achham, Kalikot, 
Gorkha, Tanahu, Dhading, Surkhet, and 
Mustang Districts of Nepal with financial support 
from the European Union, the UK Trusts and the 
Jose Entrecanales Ibarra Foundation, Spain.

CONNECTING NEPAL

stations. Once the villagers load the trolley 
at the top station and let it glide down-
ward, the freefall generates an increased 
gravitational force that pulls the other 
trolley from the bottom station. The slid-
ing down of  the trolley and its speed de-
pends upon the angle of  elevation made 
by the cables with the horizontal ground. 
If  the load coming downward from the 
top station is three times as heavy as the 
load going up from the bottom station, 
the movement is smooth and the pressure 
on the rope is less. The movement of  the 

fl ywheel is controlled by a simple rubber/
wooden brake fi tted to the shave at the 
lower station to regulate the speed of  the 
moving trolleys.

Communication between the top and 
bottom stations is done by tapping on 
the support cables. The operator at the 
up-station strikes the wire rope with a 
stick to send a wave signal through the 
cable to the operator at the down station. 
“Two hits mean the trolley is loaded and 
ready to be sent down. Three hits imply 
that the trolley is not loaded, and one hit 
is a signal to wait,” says Jhamka Narayan 
Shrestha, as he goes about demonstrating 
the process to us. He hits the cable twice 
with a piece of  wood. The hubbub of  the 
villagers around us ceases immediately 
and there is silence. Everybody’s attention 
remains fi xed to the cable. A few seconds 
later, the cable and the trolley reverberate 
and make a distinct sound twice repeated. 

“They reverberate as many times as the 
hits,” says Shrestha as he hits the cable 
thrice to prove his point.    

The villagers are not just using the 
ropeway. They are also keenly observing 
the way it works. “The ropeway has been 
a boon,” says Rajendra Pandey. “We have 
been studying the effects of  balance, 
load, quality of  rope, brake system and 
natural causes like rain and wind on the 
whole system. With a little investment we 
can improve its functionality and make 
it even better.” 

If  some more ropeways could be in-
stalled at similar locations, connecting more 
villages on the hills, it will not only generate 
employment but also help bring down the 
soaring price of  vegetables. The cities and 
towns that are largely dependent on the 
vegetables produced in the Terai will be 
relieved since the highways in the Terai are 
so often closed due to frequent strikes. As 
the ropeway basically works by gravitational 
force, it is an inexpensive and simple means 
of  transportation. The ropeways are neither 
costly to install and operate, nor impossible 
to keep running. Its success can be judged 
by the fact that it has spawned so much 
development in the nearby areas. 

The operator at the up-station strikes the wire 
rope with a stick to send a wave signal through 
the cable to the operator at the down station.
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Text & Photos By SRADDA THAPA

Musings from Mustang

The funny thing about traveling 
to supposed remote corners 
of  the county is that once you 
get there you don’t always feel 

like you’re in some obscure part as had 
been the original plan. 

It doesn’t help that upon descending 
the rickety staircase of  well, a rickety 
plane, there are majestic mountains to 
your left but to your immediate right a 
thorough display of  consumption goods 
you had hoped to have left behind. 

I’m not just talking about Pringles, 
Twix and Illy’s coffee teasing your west-
ernized taste buds, but also of  Star TV 
and HBO dancing in your hotel room. 
I could hardly protest the availability of  
these goods if  they were brought in for 
the convenience of  the local community, 
but that hardly seems the case. 

They are clearly marked for tourists 
to peruse and hopefully, purchase. Per-
haps they provide a means of  earning. 
Maybe they cater to a market that has 

In the historical district of  Mustang, the present crashes a party in the past. 

yet to be saturated. Or, it might simply 
be the Coca Cola effect – where it’s not 
demand that creates supply, but vice 
versa, where the (over)supplied nature 
of  a good results in demand. 

I suppose its the price we pay for 
having yesteryear’s far-fl ung district 
of  Mustang become more affordable 
and accessible than ever in it’s history. 
To say Mustang is more available is 
an understatement because really it’s 
nothing short of  a hop from Kath-
mandu to Pokhara and a skip from 
Pokhara to Jomsom. 

JOMSOM

The fl ight from Pokhara to Jomsom lasts 
barely thirty minutes, but the magnitude 
of  the terrain covered is unimaginable. 
Between the soothing tree-topped hills 
and the massive mountains that un-
folded before me, I took some hundred 
pictures – stupidly through the obstruc-
tive opaque window screen. 

As each passenger stretched their 
neck this way and that to click from a 
better angle, my fi ve-foot-frame meant I 
missed the glorious sight. But, when we 
landed and the cold air pierced my lungs, 
I realized I need not have fret - Nilgiri 
stood tall and proud right in front of  us. 
Indeed, the best shots may be from the 
airport runway! 

As part of  a troupe ushered by 
MIREST, a national NGO that was 
organizing a debate program between 
the locals and Constituent Assembly 
members, I was scooted into the fa-
mous Om’s Home; one of  the nicest 
hotels in Jomsom. That may explain 
why my Facebook status put up in 
Pokhara a few hours earlier - “Off  to 
Mustang! Out of  contact for a week!,” 
needed to be updated. A printout no-
tice on one of  the four wooden pillars 
in the reception area declared “Free 
Wifi ”. If  that failed to shake my naive 
assumption that Mustang was remote, 
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the chandelier hanging in the courtyard 
clued me in immediately.

Jomsom is hardly the destination for 
most travelers to the region. A resting 
point before departing for short day 
trips to nearby sites or the last point 
before heading off  on an adventure to 
Upper Mustang, journeying beyond the 
district headquarters is a must.

MARPHA

Owed to the new roads to here, a trek is 
no longer necessary nor is it the norm. 
Although a few preferred choking and 
getting caked with dust as they walked 
under the glaring sun, we sped by in 
comfort and at ease. 

Marpha, a charming village located 
a mere 30 minutes by way of  jeep from 
Jomsom is a great day trip. Local buses 
seemed available, but if  you don’t know 
the timing and route it’s best to fork 
over the Rs.5000 and hire a jeep for a 
few hours. This way, at least you can 
stop, take pictures and plan your route 
as you like.

The village, renowned for its apples 
and brandy, is stunning and an absolute 
delight to meander about. We part-ac-
cidentally and part-intentionally walked 
into someone’s farm. As the farmer 
entered his compound to fi nd uninvited 
guests petting his sheep, I expected a 

harsh few words. Instead, he smiled 
and started a conversation. Apparently, 
we chatted about his daughter getting 
married that weekend, about his ani-
mals and about those rocks that looked 
like they were ready to pounce from 
the hills above. “Ah, nothing to worry 
about, they’ve been there for hundreds 
of  years”.  Although barely comforting, 
he was pleasant as could be and I was 
thankful for his kindness.

There are lodges to stay in, but our 
day trip and one short walk from one 
end of  town to the other was enough 
for me. Showcasing shawls, jewelry 
and handicraft, one shop after another 
beckoned. If  you pick up nothing else, 
be sure to load up on packets of  apple su-
kuti - locally produced fresh apple chips. 
Light, healthy and delicious – besides 
making great souvenirs for friends and 
family back home, they also serve as a 
treat for yourself  to munch on.

 TUKUCHE

A further 20 minutes down the village 
of  Marpha, gets one to Tukuche. We 
were coming from Jomsom, but learned 
it is equally popular to drive in – on the 
bumpy jeep or the windy motorbike by 
way from Pokhara - through Tukuche 
to reach Jomsom.  If  you opt to drive 
or bike in from Pokhara (rather than fl y 

in as is also popular) Tukuche would be 
the place to stop for a last break before 
you enter Jomsom. 

Aside from eating, the town also 
boasts a picturesque view of  Dhaulagiri 
to the right and Raniban, a lush “Queen 
Forest”, to the left. Of  all the places I 
visited, it was only Tukuche that offered 
a good view of  Dhaulagiri; everything 
else provided only Nilgiri as the moun-
tain backdrop. 

Tukuche seems equally catered to 
tourists as Jomsom with almost each 
house opening into a charming court-
yard with exquisite woodwork and 
friendly service. I have little knowledge 
of  architecture but it seemed to me that 
the lodge owners were trying to allure 
tourists with Newar-inspired or infused 
woodwork –slight disappointment. I, 
for one, want to be immersed in all 
things Mustange - not borrowed from 
elsewhere when in Mustang. Perhaps it 
differs for others. 

That said, with a charming gumba 
(monastery) smack in the middle and 
wider accommodation options than 
Marpha, the town of  Tukuche is a lovely 
place to spend a day or two. 

KHINGA

Khinga is not usually described as 
tourist destination. The village rested 
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right below the main road where jeeps 
zoomed by on their way to Kagbeni and 
Muktinath. Had not a program been 
planned for the MIREST troupe, we 
too probably would have spit dust and 
been on our way.

As I was in Mustang with an orga-
nization supported by the Royal Nor-
wegian Embassy of  Kathmandu, there 
was a special program held in a small 
village some thirty minutes before the 
famous Kagbeni. Khinga was not exactly 
a location I would have picked to rest in, 

but having walked through the ancient 
village I can say I’m glad we did. It 
seemed one of  the least trampled on by 
globalization, westernization and well, 
tourists like myself; the one place that fi t 
my romanticized notion of  Mustang.

To welcome the ambassador and his 
wife, the local community members 
were decked in their fi nest wear. As they 
drowned him in khadas as a mark of  
respect, the men beat their drums and 
blew into their horns while the women 
sang a high-pitched traditional tune 

like I’d never heard before. The local 
community led us to a half-complete 
gumba (the roof  is yet to be placed) and 
served us delicious Mustange potatoes, 
buckwheat roti, popcorn, warm tea and 
cool chhyang (a local brew prepared with 
fermented rice).

After the ceremony in the gumba 
ended, we headed back up for the road. 
The men picked up their instruments 
and the women carried forth with their 
tune. I wondered if  we were supposed 
to exit once the musical had ended, but 
it seemed we were to make our way with 
the melody rising behind us. 

KAGBENI

After having watched Nepal’s first 
digitally shot fi lm, “Kagbeni” some years 
ago, images of  this town conjured that 
of  harsh Himalayan life in my mind. I 
had expected ancient buildings dotting 
crumbling alleys, romanticizing the town 
to come up with images of  young men 
and women galloping about on horses, 
wearing traditional costumes.

I am not going to say that this city dis-
appointed me, but I am sorry about my 
expectations. Little of  my notions failed 
to be realized here. From a distance, it 
looked every bit promising, but the India 
Friendship Library erected in the middle 
of  town, proved me wrong. 

Kagbeni is a short drop from the 
main road that winds its way about the 
dramatic barren mountains that mark 
Mustang. After passing a small fi eld of  
young apple saplings, it was obvious to 
me that the town could somewhat be 
neatly divided into two; perhaps “Tourist 
Kagbeni” and “Old Kagbeni” would be 
fi tting enough descriptions. 

Much of  the city gives the aura of  
musty centuries gone by, but you could 
fool the unknown. Steaming cups of  
Lavazza coffee and Mars bars are on dis-
play for the customer to sip and munch 
on. However, although such amenities 
could be a disappointment for someone 
who just stepped into the district, it’d be 
a delight for someone returning from a 
grueling few weeks in Lo Manthang.

MUKTINATH

At a two-hour drive from Kagbeni is 
one of  the Buddhist and Hindu com-
munities’ most popular pilgrimage 
sites. Indeed, most Indian and domestic 
tourists that make their way to Mustang 
seemed to come for but a night or two 
as to visit Muktinath before turning right 
back around. 

Kagbeni is a short drop from the main road 
that winds its way about the dramatic barren 
mountains that mark Mustang.
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to be biked instead) to the 
main gate. The chilly wind 
came down strong and as 
I quickly gained altitude, 
I lost my breath just as 
quickly. Thanks to lessons 
learned from previous trek-
king trips, I did not try to 
fool Mother Nature – if  I 
continued to push myself  
too much I wouldn’t just be 
breathing harder, but also 
be gasping for air soon. I 
took it slow and easy, turned 
around every few steps and 
admired the view. 

A religious spot for pil-
grims, it is also a scenic route 
preferred by many travelers. A 
few minutes at the temple and 
soon you’ll be craving lunch. 
Time to descend and head on 
home, to Om’s Home.

GOODBYE MUSTANG

What was once an option for only 
the hard-core is now a holiday option 
for us, the mediocre - we who want 
tales to tell of  trips to the high Hi-
malayas and comments galore on our 
Facebook photo albums. While the 

electricity and telephone lines en-
sure our hotel rooms are lit through 
the night and communication an 
option 24/7, there is an element of  
the rugged Mustang trip that is lost 
when travel is made this convenient. 
If  the roads have ushered in goods 
and lowered prices, they have also 
made Mustang an easy trip – two 
short flights. 

As I stocked up on supplies my 
mother would appreciate – timbur dhulo, 
dried mushroom, kalo daal, chyangra dry 
meat, Apricot jam, and apple sukuti, I 
couldn’t help but note that more tour-
ists would fl ock into the region as the 
trip became cheaper. But if  recent 
articles that sing an ode to the old An-
napurna Base Camp trail (now widened 
with blacked topped motor-able roads) 
over at BBC or the New York Times 
are anything to go by, perhaps now is 
a better time to traverse into Upper 
Mustang – the last of  the Mustang 
treasured in our minds. At the foot of  Muktinath is a string 

of  lodges and restaurants that serve 
heaping plates of  the famous Thakali 
meals. Instead of  lunching, I joined 
my colleagues on the twenty-minute 
walk (while some elderly visitors 
opted to pay a few hundred rupees 

Sradda Thapa is a columnist at Republica. 
More of the MIREST-hosted public debate 
between the local community and parliamentar-
ians is available on Republica’s Friday edition, 
The Week (Mustang grills Parliamentarians, 
May 20, 2011).

TRAVEL  PLACE OF THE MONTH
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Om’s Home gives off the polished-rustic 
vibe of ski lodges in the West. However, 
if you care to explore beyond the hotel 
there are more humble Mustange 
“bhattis” of sort. Less luxurious, but they 
do offer delicious Tibetan bread, melt-
in-your-mouth momos and warm cups 
of butter tea down the main and only 
street of Jomsom. 

1. Jomsom

Complete with a view that is 
promised at the end of the long 
case of stairs (or so the sign 
claimed, I personally did not 
dare it!) Marpha is a lovely 
place to visit – even when it’s not 
the middle of Dashain, as was 
promised to be the most riveting 
period in the town!

2. Marpha

A Dutch restaurant operated by 
a Mustange-Dutch couple offers 
fresh coffee, but also the famed 
Thakali Thali. Between soft white 
rice, creamy Mustange black daal, 
an assortment of vegetables, tangy 
pickle and a generous portion the 
chyangra-sukuti jhol, the gravy of 
dried mountain goat, it could not 
have hit the spot better! 

3. Tukuche

4. Khinga
Perhaps this town does not 
need a boost of tourism, but the 
people here certainly know to be 
hospitable. This is Tsering – a young 
girl whose sister had purchased her 
trendy sunglasses from Pokhara. 
As she repeatedly put them on and 
took them off, taking a few pictures 
was a welcomed obligation. 

 5. Kagbeni
While the Tourist Kagbeni is freshly 
painted bright splashes of color – 
including the notorious red and yellow 
to welcome you to McMustang where 
Yak Burgers are on the menu, the Old 
Kagbeni looks very much as though half 
of it is rubble and the other half about to 
fall apart. Clay and rock and winding 
alleyways, the Old Kagbeni retains a 
charm a traveler hopes to discover.

6. Muktinath
The cascading mountains on the 
right, steep hill on the left and layers 
of dramatically barren mountains 
rolling behind the gumba below are 
ones that fail to capture the beauty of 
on iphones and cameras. A fleeting 
moment, but one that is still, it is 
simply etched in one’s memory and 
triggered by photos when the traveler 
returns home. 

Mustang guide
Text & Photos By SRADDA THAPA
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Text By NIMMA ADHIKARI

Against all odds
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The weather these days shows 
tantrums no less than a child; 
bright and sunny one instant 
and rainy the next. When 

people begin to dress in the morning for 
work, they are often in a dilemma while 
choosing the right clothes for the day. A 
summer dress may do for the dehydrat-
ing day and we put it on unaware of  the 
rain soaking us after ten minutes. The 
wiser alternative is to carry a waterproof  
jacket along with you. 

For casual walkers and runners alike, 
lightweight waterproof  jackets are the 
best. As the name suggests, these jack-
ets are light and ideal for summer trips, 
drizzles, walking, running and normal 
hiking. If  you are more than just a casual 
walker and enjoy trekking, then a mid-
weight waterproof  jacket is what you 
need. These jackets use tougher fabrics 
and employ technical design to give you 
protection in extreme weather.       

The market provides varieties of  wa-
terproof jackets, from replicas of  famous 

brands to genuine gear suited for a range of  
different outdoor purposes. When buying 
waterproof jackets, there are certain things 
one needs to consider.

1. We lose 30% of  our body heat 
through our head, so it needs protection 
in order to maintain our body tempera-
ture. We need to make sure that the jacket 
we choose has a hood, either attached 
or detachable and provides fl exibility 
for the neck. 

2. Get a jacket that fi ts over your 
regular clothes and provides good fl ex-
ibility. Consider the length of  the jacket 
as well. If  the jacket is very long (used 
mostly by bike-riders), it may restrict 
your movements. Mid length jacket is 
the ideal one for daily use.

3. A waterproof  jacket should be able 
to block water not simply through the 
fabric but through the zip and the seams 
as well. Look at the jacket’s inner stitch-
ing and the zip for ensuring its reliability. 
These areas need to be sealed shut for 
better performance in the rain.

Ask the salesperson for a ventilated 
or breathable waterproof  jacket. A 
normal person loses half  a liter of  water 
every day through his skin even while 
resting and if  your jacket is unable to 
release this moisture from your body, 
chances are, you may catch a cold. 

A common misconception we have is 
that waterproof  jackets and windbreak-
ers are synonymous. Waterproof  jackets 
are windproof  but windproof  jackets 
are not reliable waterproof  jackets. 
Though it may block light rain, it will not 
prevent you from heavy rainfall. 

Semi-branded lightweight water-
proof  jackets are available in numer-
ous shops in the market for prices 
ranging from NRs. 1400 to NRs. 3000. 
The branded ones are priced as high 
as NRs. 8500 and the mid weight wa-
terproof  jackets can be found in most 
trekking gear shops around Thamel 
for over NRs. 13000. So before you 
get out this season, get into a weath-
erproof  jacket. 

Product courtesy Vaude, Lazimpat.





ECS Services offers staff employment services (cooks, watchmen, 
gardeners, housemaids and drivers); courses for household 
staff (cooking and health); Nepali language for expatriates and 
English language for household staff. We hope that these services 
provided by ECS help make your life more comfortable.

SPECIAL COOKING
FOR HOUSEHOLD STAFF
ECS cooking course is an opportunity for your maid or 
cook to improve his/her cooking skills. At the end of this 
course, participants will be able to work as a cook in-
dependently and can even organize a small party. The 
course content includes information on different food 
items for practical cooking and will also make them 
aware about kitchen hygiene. We teach them how to 
prepare Indian, Chinese and continental items, as well 
as basic Western cooking techniques like simmer, sauté, 
etc. We will also discuss how to organize a kitchen, to 
prepare menus, cutting techniques, steps for serving 
food during small and big parties. We will also teach 
them how to keep food and the kitchen hygienically 
clean. This course helps them improve their skills so your 
staff will not only serve you better while you are here, 
but they will find it easier to find a job when you leave. 
Duration of course: 6 weeks, five days a week and two 
hours a day. VENUE: Maharajgunj  FEE: Rs.15,000

Maharajgunj, Kathmandu 
Phone: 442.6439/98510.07.900 
ecs@infoclub.com.np or   
services@ecs.com.np
Of� ce Hour:
11:00am to 3:00pm 
(Monday through Friday)

EMPLOYMENT SERVICES
Many excellent staff are registered with us, including cooks, guards, gardeners, maids and drivers. Our list 
is constantly updated. Interviews are carried at our office to help resolve language problems between 
our clients and the staff. If you are looking for efficient and reliable staff, please come and 
discuss your requirements with us and don’t forget to register your staff with us before you leave.  
INTERVIEW FEE: Rs. 1,500  PLACEMENT FEE: Rs.  2,500

NEPALI 
LANGUAGE
CLASS FOR 
FOREIGNERS 
ECS Services has been supporting 
foreigners to learn the Nepali 
Language (speaking, reading and 
writing) for many years.  If you would 
like to learn or improve your Nepali 
vocabulary, please call us. Group or 
individual classes are available.

In order to improve the skills and knowledge of your household staff, ECS offers the following courses this 
month. Please let us know if you are interested in enrolling your staff for these courses. 

Phone: 442.6439, 98510.07.900  
Email: ecs@infoclub.com.np or services@ecs.com.np to book a place.

BASIC ENGLISH 
READING & WRITING
FOR HOUSEHOLD STAFF
Our clients and their staff often face prob-
lems when not communicating face to face. 
If your staff could read and write memos or 
notes, things could be easier for you. We 
present this reading and writing course that 
will enable your household staff to read 
notes/memos, write simple sentences, and 
take telephone messages. This will also help 
your staff to get employed after you leave. 
This is a two months course, 5 days a week, 
one hour a day. FEE: Rs. 8,000

prove the skills and knowledge of your household staff, ECS offers the following courses this
h. Please let us know if you are interested in enrolling your staff for these courses. 

Phone: 442 6439  98510 07 900

ECS
COURSES

NEPALI
LANGUAGE CD
The revised ECS Nepali language CD is now 
available. It gives you the chance not only to lis-
ten but also to practice your Nepali along with 
the CD. We feel that this improved CD will help 
you learn the Nepali language more effectively. 
A booklet comes with the CD. PRICE: Rs. 999 
(including booklet)

BASIC ENGLISH 
LANGUAGE
FOR HOUSEHOLD STAFF
Our English class for household staff enables 
them to communicate with you in simple English. 
Language structures are taught along with 
vocabulary that is related to household matters 
(for daily use). Oral communication skills will be 
emphasized in this course rather than reading 
and writing skills. This is a one month course, 5 
days week, one hour a day. FEE: Rs. 4,000

FOOD HANDLING & 
HYGIENE
FOR HOUSEHOLD STAFF 
ECS is organizing food handling and hygiene course for 
your household staff. If you are unsure whether your staff 
is aware about hygiene then this is the ideal course. 
This hands-on class includes daily hygiene, impor-
tance of hand washing and preparation of fruits and 
vegetables. We will teach them the proper way of 
cleaning - tables, windows, kitchen floor  and bath-
room. We will also teach them how to take care of a 
refrigerator. We will discuss how illness is spread and 
why the corner and behind the door is important to 
clean. We intend this course to help your staff to clean 
the house properly. Two days course, 1p.m. to 5p.m. 
VENUE: Maharajgunj 

INTERNATIONAL COOKING
COURSE

DATE:  28th August 2011 
TIME: 1.00 pm to 5.00 pm 
VENUE: Maharajgunj 
FEE: Rs. 1,200

Participants will be able to cook the following items.
1. Chicken tikka masala curry
2. Stuffed green peppers
3. Risotto rice
4. Carrot mushroom loaf
5. Lemon tart

Participants will be able to cook the following items.

DATE: 25th September 2011 
TIME: 1.00 pm to 5.00 pm 
VENUE: Maharajgunj 
FEE: Rs. 1,200

DINNER COOKING 
COURSE
1. Cream of mushroom soup
2. Chicken breast with caper sauce
3. Beet salad
4. Glozed pumpkin
5. Lemon cake
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CHINESE CUISINE 
THE GHANGRI CAFÉ
Pulchwok Lalitpur 
Tel: 5528703 
Chicken Sumai Mo:Mo 
Rs.70
Cordeu Blue Mutton Rs.150

CAFÉ DU TEMPLE
Patan Durbar Square
Tel: 5527127
Spaghetti Bolognese Rs.175

Temple Special Chicken 
Rs. 225
Nepali Style Grilled 
Fish Rs. 250

ITALIAN RESTAURANT
OLIVE GARDEN
Radisson Hotel, Lazimpat
Tel: 441818

Italian Cuisine
Gourmet Trout Rs. 800
Dinner 6:30pm 
onwards

FIRE AND ICE
Pizzeria
Thamel, 
Tel: 4250210
Pizza’s Spaghetti
Ice Creams

THAI CUISINE
YING YANG 
RESTAURANT
Thamel, 4701510
Prawn Tempura-Rs 595
Chicken Satay- Rs 385

THIRD EYE RESTAU-
RANT
Thamel, 4260289
Wrapped Prawn- Rs 
595
Potato Cush Bara with 
Peanut sauce –Rs 145

JAPANESE AND 
KOREAN CUISINE
KOTO RESTAURANT
Durbar Marg
Sakeyaki Rs. 290
Donburi Rs. 310
Tempura Rs. 260 

EZER BOOK CAFÉ
Sanepa
Tel: 5546578
Katsu Don Rs. 260
Cutlet Rs. 260
Bulgogi Rs. 250

FRENCH CUISINE
DELICES DE FRANCE 
RESTAURANT
Thamel
Tel.4260326
Chicken Sandeko 
Salad: Rs 290/-
Salmon with cream & 
Wine Sauce: Rs 760/-
Mediterranean 
Platter: Rs 580

CONTINENTAL 
CUISINE
CHAPTER 9
Pulchowk
Tel: 5525979
Woo Rs. 100 - Rs. 150
Paneer Chatpata Rs. 
225
Murgh Boti Kabab 
Rs. 410

TFC
Radisson Hotel

Lazimpat, Tel: 4411818
Congi Lamb Rs. 600
Seasame 
Chicken Rs 500
Fillet Mignon Rs. 550

CAFÉ OLLA 
RESTAURANT & BAR
Kantipath, Jamal
Tel:4232673
Golden Fried 
Prawn: Rs.320
Sea Food 
Pizza: Rs.200
Shring Chicken: Rs.125

CHEZ CAROLINE 
RESTAURANT 
Mediterranean and 
French food
Baber Mahal Revisited 
Tel: 4263070 / 4264187
Soup of the day Rps 205
Pepper steak, french fries, 
salad Rps.700
Lemon tart Rps. 225

CAFÉ DE PATAN
Patan Mangalbazar 
Tel: 5537599
BlueBird Food Court
Tel: 4228833, 
Ext. no. 4476
Newari Samay
With Chicken Rs.175
Nepali Thali Rs. 190
With Buff Rs.150

COURTYARD 
RESTAURANT 
Kamaladi
Tel: 4253056
Roasted Chicken Rs.195
Chicken Steak Rs.190
Mix Pizza Rs.220

RICE & BOWL 
RESTAURANT
Tripureswor
Tel: 4251678
Hakka Prawn Rs.550

Jambo Prawn Special  
sauce Rs.950

JALAN JALAN
Tel: 5544872
Keweb Cut Chicken 
Rs.390
Jalan Praion & Bacon 
Rs.550
Pork House Stake Rs.490

WALTER’S 
RESTAURANT AND 
BAR 
(Continental Gourmet )
BabarMahal Revisited
Tel: 4253337
Frilled Salmon 
With Cumin Rs. 850
Sea Food 
Platter Rs. 950
Creper A La Goat 
Cheese Rs. 550

OR2K
Thamel
Tel: 4422097
Mint Lemonade Rs. 70
Stuffed Vegetable 
Combination Rs. 290
OR2K Combo 
Platter Rs. 310
Beautiful Antipasti 
Platter Rs. 180

STATION BBQ 
Jhamsikhel 552208
Shredded pork with 
spring onion-500
Pork Chop-450
Burrito-350
Spicy whole Fish-700

NEPALI AND 
NEWARI CUISINE
BHUMI RESTRO 
LOUNGE
Lazimpat
Tel: 4412193
Mix Bara: Rs.90
Mix Chatamari: Rs.90
Choyela : Rs.100

BAITHAK  
Babar Mahal Revisited
BabarMahal
Tel: 4267346
Feast Of Rana Maharaja 
Normal Menu Rs. 1040
Royal Menu Rs. 1430
Delux Menu Rs. 1595

UTSAV
Durbarmarg
Tel: 4430170
Samay Baji Rs. 450
Chicken Bara Rs. 260
Chicken Chatamari 
Rs. 310

Restaurant & Bars
NANGLO BAKERY CAFÉ

BAKERY CAFÉ NEW
BANESHWOR
Tel:  4488528
Chicken sizzler Rs 250
Chicken mo mo Rs 120
Taglatella at sungi Rs 190

BAKERY CAFÉ 
PULCHOCK
Tel: 5010110
Buffet set lunch Rs 310
Chicken barbeque Rs 195

C: Mo mo Chicken Rs 130

BAKERY CAFÉ BOUD-
DHA
Nepali lunch set Rs 240
Club sandwich Rs 225
Bandel  tareko /
sandeko Rs 205

BAKERY CAFÉ TEKU
Tel: 4265987

Margeritta  Pizza Rs 165
Chicken Burger Rs145
Grilled fish 
with rice Rs 250

BAKERY CAFÉ 
TINDHARA
Fpaghetti alla 
bolognes Rs 190
Masala dosa Rs 105
Mutton Mo mo Rs 160

ROX RESTAURANT  
Melting Chocolate:
NRs 750
Smoked Trout & Salmon 
Cutlet: NRs 690
Prawn and Salmon Risotto: 
NRs 1050
Skewers: NRs 1150-1450 

THE CAFE 
Pepper Steak: 
NRs 800
Arabic Chicken Shishta-
wouk: 
NRs 800
Japanese Pork Chop: 
NRs 800

HYATT REGENCY 
KATHMANDU

Taragaon, Boudha, Tel: 4491234 
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CAFÉ & BAKERY
Bu Keba The Organic 
Village 
Bakhundole, Lalitpur  
5524368
Buck wheat Pan Cake0- Rs 
280
Mediterrain Platter- Rs 480

CAFÉ CHEENO
Krishna Galli
Tel: 2210423
Paneer Skewer Rs.475
Salmon Fillet Rs.875
Fish and Chips Rs. 475
Chicken Burger Rs. 250
Home made Veg/Non-Veg 
lasagna Rs. 275/350

COFFEE SHOP
Durbar Marg
Tel: 4221711
Masala 
Dosa Rs. 175
Chicken MoMo Rs. 250
Chicken Kathi 
Roll Rs. 250

DHOKAIMA CAFE
Patan Dhoka
5522113
Grilled Australian Steak 
Rs.1099
Grilled Shilake Mushroom 
Rs. 359

MIKE’S BREAKFAST
Naxal, Tel: 4424303
Country Breakfast Rs. 
435++
Mikes Special Breakfast Rs. 
330++
Breakfast burrito Rs. 345++
Special Waffle Rs. 345++
Suevos Rancheros Rs. 
330++

THIRD EYE BAKERY
Thamel, 4701510
Mango Mous Rs. 240
Almond Cake Rs. 170

BAR AND LOUNGES
ABSOLUTE BAR
Hotel Narayani Complex, 
Pulchowk
Tel: 5521408
Bandel Tareko  Rs. 300.00
Chicken Chowela Rs. 300.00

ATTIC BAR
Tejbhawan, Lazimpat 
4442615
Bacon Potato Roll- Rs 200
Chicken Wings with Hot Garlic 
Sauce Rs 350

BRONCO BILLY 
RESTAURANT & BAR
Harihar bhawan,Pulchowk
Tel: 5526212
Beef Chimichanga Rs. 350
Mexican Steak Rs. 500

BOURBON ROOM RESTRO 
BAR
Durbarmarg, 
Tel: 4441703
Nachos Grande Rs. 400
Grilled Pork Chops Rs. 400
Hot and Spicy Pizza Rs. 320 

CINNAMON GRILL 
LOUNGE
Jhamshikhel
Tel: 5521339
Chicken Rag Out Rs. 350
Grilled Pork Chop Rs. 425
Grilled Chicken Parmesan 
Rs. 380

DEGGA RESTO LOUNGE
Kumaripati, 5008679 
Mutton Fokso Tareko-Rs 90
Chicken Egg Bara- Rs 110

EATEMPUS  THE EATING 
LOUNGE AND BAR
Anamnagar, 4221037
All kinds of BBQ- Indian 
Continental and Nepali
ET Hot Wings and Mo: Mo

THE CORNER BAR 
Radisson Hotel
Lazimpat Tel: 4411818

INDIAN 
Kakori
Tel: 4273999  Extn: 6555
Kakori Seekh Rs. 750 
Raan E Awadh Rs. 1575 
Doodhiya Paneer Rs. 575 
Lehsoni Methi 
Chilgoza Rs. 775

ITALIAN 
Alfresco
Tel: 4273999  Ext. 6123
Norwegian Salmon 
Rs. 1195 
Australian Lamb Cutlet  
Rs.1195

Pizzas Rs.395
Chocolate surprise Rs.395

CAFÉ
Garden terrace
Tel: 4273999  Ext. 6152
Prawn and Salmon 
Fantasia Rs.1295
Chicken Chutney 
Roll Rs. 550
Grilled Churrasco Steak 
Rs. 695
Bhujure Rs. 595

BAR 
Rodi Bar
Tel: 4273999  Ext. 6224

Red label Rs. 450 per peg
Beer Rs. 350 
Black Label
Rs. 1000 per peg

CHINESE 
China Garden
Tel: 4273999  Ext. 6159 
Corn Cream Rs. 400
Gin Chicken Rs. 575
Chicken Lung Fung Soup  
Rs. 275
Soya Wine Chilli Pomfret 
Rs. 1050
Sapo Chicken Rs. 600
Honey Pork Ribs Rs. 575

SOALTEE CROWNE PLAZA 
Tahachal, Kathmandu, Nepal

EATING OUT

THE AMBIENCE RES-
TAURANT & BAR
Patan Durbar Square, 
Mangalbazar, Tel: 
5538980
Newari Set- Rs. 250
Roast Chicken- Rs.185
Nepali Thali (veg)- Rs. 
225

FOOD BAZAAR
Thamel, Kathmandu
Newari Khaja (Non 
veg)- Rs.120, Beef Siz-
zler- Rs.200
Chicken Tikka Kabab- 
Rs.250

GARDEN COURT 
RESTAURANT AND 
BAR
Tukuchamarga 
Gairidhara, Kathmandu 
4429207
Chicken Houro as one 
of the speciality 
Rainbow Trout

HIMALAYAN CAFÉ 
Boudha 6, Kathmandu
Chicken Biryani Rs.330
Cheese Pizza Rs.220
Veg Sandwich Rs. 140

HIMALAYAN JAVA
Thamel, Contact:4253956
Mixed Pizza: Rs. 285
Chicken Pasta: Rs. 180
Chicken Fajita: Rs. 160

JATRA 
Thamel, Tel: 4700043
Sukuti Ko Achar Rs. 110
Sandwich Steak & 
Cheese Rs. 360
Tenderloin Steak Rs. 220

K-TOO BEER
Thamel, 
Tel No:4250440
Steaks365-955, Mexican 
Chicken Fagita 440,
Apple Momo 220

KILROYS OF KATH-
MANDU
Thapathali
Tel No:4250440
Garlic + Ginger Sauteed 
Prawns

PICASSO “ARTISTE DE 
LA CUISINE” 
Jawalakhel, 5009076
BBQ Pork –Rs 800++
Pork Chopm With Mullled 
Red Wine Rs 750++

TAMARIND RESTRO 
AND BAR
Jhamsikhel, Lalitpur
Prawn In hot Bean Sauce 
Rs.450
Pork Chop Rs 425
Chicken Satay Rs. 275

TEHZEEB RESTAURANT
Durbar Marg
Tel: 4233037
Shawmi Kebab Rs. 275
Shahi Panner Rs. 225
Biryani Aap Ki 
Pasand Rs. 275

The details provided in the listings are tentative and are 
subject to change

THE EVEREST HOTEL
New Baneshwor, Kathmandu, Tel: 01 4780100

The Café- Lobby Level
Coffee Shop
Executive Buffet Lunch: 
Nrs 1100
Executive Buffet Dinner: 
Nrs 1200
Saturday Brunch: Nrs 1200
Nasi Goreng: Nrs 650
Grilled Prawns: Nrs 1200
Crumb Fried Stuffed Mush-
rooms: Nrs 375

Far Pavilion Roof Top
Indian Restaurant
Kakori Kabab: Nrs 725
Chandi Chowk Tikki: Nrs 
525
Gosht Ki Biryani: Nrs 725

Mandarin Roof Top
Chinese Restaurant
Crispy Fried salt & pepper 
Duck: Nrs 995 
Lobster in Mushroom & wine 
sauce: Nrs 2150
Multi Flavoured shredded 
Chicken: Nrs 625 
Tibetan Gyakok (Veg or Non 
Veg)
(Minimum order for 2 persons): 
Nrs 1400

Bugles and Tigers  Roof Top
Gurkha Bar
Kama Kazi: Nrs 520 
FlatLiner: Nrs 595 
Beer (Domestic): Nrs 475

Applicable taxes extra

Picasso- Artiste de la Cuisine
Jhamsikhel, Lalitpur
Phone: 01-5009076
Email: picasso.cuisine1@gmail.com

Picasso - Artiste de la Cuisine
Picasso-Artiste de la cuisine, situated 
at Pulchowk, Jhamsikhel is a multi cuisine 
restaurant. Picasso boasts a beautiful 
garden, a lounge and a generous bar on the 
ground fl oor. Upstairs, is an ideal private 
dining space and a fi ne dine which is also 
suitable for small scale seminars, parties and 
exhibitions. It remains committed to offer-
ing warm and friendly service and a broad 
menu for lunch and dinner. Our 5 star hotel  
experienced chef  prepares popular chicken 
dishes, mouth watering  momos, perfectly 
prepared fi sh and above all our signature 
dish pork, chicken and veg BBQ for you, 
your families and friends.

�  Provide eclec� c ambience, intriguing  
       atmosphere 
�  Excellent and great tas� ng dishes
�  Customer sa� sfac� on is paramount
�  A choice for all families & singles, 
       old & young
�  Parking facility
�  Visa & Master card facility
�  Free wi fi 
�  Profi ts for the owner & rewarding           
       place for the employee
�  Perfect place for small gatherings,  
       mee� ng and any kind of  par� es
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Pulchwok, Lalitpur Phone No: 525979

Kathmandu
Revolving Restaurant

Nepal’s 1st revolving restaurant

New Road, Kathmandu
Ph no. 4241712
E-mail: kathmandurevolving@gmail.com



CLASSIFIED



Sangam Ice Cream Product
Patan Industrial Area, Lagankhel, Lalitpur.

5536313, 5542288, Email: n.traders08@gmail.com

Sangam Ice Cream Product
Patan Industrial Area, Lagankhel, Lalitpur.

5536313, 5542288, Email: n.traders08@gmail.com
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By DON MESSERSCHMIDT

SPILLED INK

Catching your attention with

The columnist is a contributing editor to ECS Nepal. 
He can be contacted at don.editor@gmail.com. The 
two blogs mentioned are thetravelwriterslife.com and 
editeam.com.au/_blog/Read_our_latest_blogs.

That line (above) is what writ-
ers and editors call a ‘teaser’. 
It is one of  several gimmicks 
publishers use like red fl ags 

to grab your attention as a prospective 
reader. Another device is the ‘pullquote’ 
located somewhere down the page in the 
midst of  a story. 

A ‘teaser’ is a snippet of  text at the 
top of  a story that tells the reader in an 
instant something about the topic of  the 
article. Teasers help readers peruse the 
contents of  a magazine or newspaper to 
look for articles of  interest. They appear 
on a magazine’s cover, in the table of  
contents and/or at the start of  many 
articles. Done well, a good teaser for one 
story can sell a whole magazine. 

Journalists, in their zany way, have 
other terms for teasers, including ‘eye-
brow’, ‘highline’, and ‘overline’. Each 
refl ects its placement high up at the top 
of  the story. 

Earlier this year, Anubhuti Paudyal’s 
feature story in this magazine, ‘Preserv-
ing Music, Conserving Identity’, began 
with this straightforward overline: “The 
Music Museum of  Nepal has been working for 
more than a decade in retrieving, conserving and 
then archiving the cultural and ethnic musical 
instruments of  Nepal with the hope of  preserv-
ing them for the future generation.” Now you 
know what the story is all about.

‘teasers’ and ‘pullquotes’
Another example is the very short 

eyebrow heralding Sushma Joshi’s re-
cent article on ‘The Science and Romance 
of  Cheese’: “The various cheeses pro-
duced by Pokhara Gourmet Cheese 
are the talk of  the town of  lakes.” 
This sort of  matter-of-fact teaser/
title combination makes you wonder: 
...Romance? ...Talk of  the town? 
...Lakes? Notions to ponder. Enough 
to whet your appetite for more. 

In a recent issue of  the online 
writer’s blog called ‘The Right Way 
to Travel’, the blogger asks “When 
you walk up to a newsstand or to the 
magazine rack [in a store], what do 
you do? You skim the covers.” Then, 
“If  a teaser intrigues you, you pick up 
the issue and fl ip through it, skimming 
the headlines.” And, on that basis, you 
may buy a copy. 

Many writers, however, ignore 
writing teasers, assuming an editor 
will do it. But if  the writers are the 
experts, shouldn’t they be writing 
the teasers, too? I think so. So, don’t 
ignore them, write them. The same 
for pullquotes. 

A ‘pullquote’ is also a snippet of  
text, but this one is placed in the midst 
of  an article, set off  in a larger font, 
designed to capture (or re-capture) 
your attention and entice you to read 
on.  Unlike the teaser, a pullquote (or 
‘pull quote’ in two words; also ‘pull-
out quote’ or ‘lift-out quote’, each 
with a hyphen) is a direct quotation 

A spoken quote is a 
good choice for a pull 
quote because it covers 
the three important ‘must 
haves’ of a pull quote.

literally “lifted” from the story and 
placed strategically nearby. 

Pullquotes (like that one) have been 
used by magazines and newspapers for 
years, especially in feature articles where 
they break up a long text (making it easier 
on your eyes) and reinvigorate your interest. 
The Australian team at the blog called ‘ed-
iteam’ tell us, further, that “A spoken quote 
is a good choice for a pull quote because it 
covers the three important ‘must haves’ of  
a pull quote.” The rules are these: it must 
be interesting, concise, and “capture the 
‘voice’ of  the text.” It should also be some-
thing obvious, as a piece of  information or 
comment that jumps out at you. And, to 
be all the more effective, it should be brief, 
eye-catching, neat and precise (perhaps even 
clever), noteworthy and relevant. 

Teasers and pullquotes have but one 
objective — to catch your attention. 

Have we caught it?
Good reading, writing and teasing!

Sometimes we tease you, twist your ear or 
poke you in the eye, to catch your attention 

and pull you in... 
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AIRLINES
Yeti Airlines (103) 4464878

AUTOMOBILES
Vijay Motors (17) 4433205

BREWERY/CIGARETTE
Ballantine’s (23) 
Global Trading United Concern (5, 115) 4242855
Gorkha Brewery (7)  4444445
Universal Suppliers (116)
 
CLOTHINGS 
Graphic Station (110)  5547400
North Face (3) 4445101
 
FURNITURES
Alternative Furniture (2) 4371789
Bira Furniture (31)  5524118
S.B. Furniture (9) 5004047
Wood Craft (35) 5554705

GIFTS /HANDICRAFT AND GALLERY
Cashmere House (60) 4230975
Crafted in Kathmandu (89) 4289003
Fewa Pashmina (25)  5547940
Himalayan Cashmere (15) 4427209
Indigo Gallery (111) 4442437
Kalinta Gift Manufacturing (109) 4442437
Mahaguthi(95) 5521607
Nepal Pashmina Industries (27) 4273292
Tara Oriental (21) 4436315
Sana Hastakala(91) 5522628

HEALTH CLUB/SPA
Tranquility Spa (26) 4420424
Chaitanya Spa (110) 5547774

HOTEL, RESTAURANTS AND CAFÉS
Absolute Bar (111) 5521408
Café De Temple (110) 5527127
Chapter 9 (108)                                                               5525979
Dhulukhel Mountain Resort(35) 4420774
Everest Hotel (77, 106)                                        4780100
Gokarna Forest Resort (67) 4451213
HImalayan Cafe (108) 4492274
Hotel Country Villa (113) 4700305
Hotel Radisson (51) 4411818
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Sacred serpents
Text By ANIL CHITRAKAR

The Naga or sacred serpents are 
an integral part of  Kathmandu 
everyday culture and life. Naga 
Panchami, which falls on August 

4 this year, is dedicated to the serpents 
of  the valley.  Prosperity and well-being 
of  the valley residents is clearly tied to 
rain, water and soil fertility for which the 
Nagas are responsible. During the chariot 
festival of  Bungdyeo or Red and White 
Machhindranath it is made very clear to 
everyone that only the Nagas possess the 
power to cause rain. As long as the Nagas 
are “happy” we shall be drought free. In 
case there is no rain, we need to go to the 
“twelve year well”, clean it, bring out the 
“texts” written in “ Naga blood” from 
Swayambhu and recite it to the Nagas who 
dwell at the “bottom”. When the serpents 
are appeased, they will release the rain. The 
twelve year festival and the sites of  the well 
and   text books are well protected by the 
residents to this day…..just in case.

In the ancient texts that describe the 
Kathmandu valley or Nepal Mandala, there 
is reference to twelve sacred sites- each at 
the confl uence of  the different rivers of  the 
valley. These TIRTHAS are sites where all 
important rituals from birth to death as well 
as those related to after-life are performed. 
Each of  these twelve sites are the homes of  
the nagas and once again the relation with 
water, river and sacredness. Those who live 
in and around Tahachal also need to know 
that Taha in Newari means serpents. We will 
also recall that just 20 years ago most of  
Tahachal was a wetland full of  snakes and 
wild ducks. The residents of  Nagadesh of  
Thimi, know that their town literally means 
the city  of  the Nagas. All historical ponds 
in the valley with a wooden pillar and the 
gilded snake head on top are called Naga 
Pokharis. There is one at Naxal, one in the 
Bhaktapur palace and a really big one at 
Dhapakhel in the southern part of  the val-
ley. All will be sites of  worship and festivities 
on August 4 this year.

There is also the logical belief  that 
snakes are the caretakers of  everything 
below ground including water, but also 
precious stones and metal. The treasures 
of   Pashupatinath  are under the care of  

the Vasuki Naga. It is this belief  that leads 
people to observe the festival of  Naga Pan-
chami by pasting portraits of  Vasuki Naga 
over their doorways. There is a folklore 
that the serpent king Karkota had built a 
beautiful palace with precious stones and 
metal for his queen in Taudaha on the 
way to Dakshinkali. There were attempts 
to drain the lake during the reign of  King 
Surendra Bikram Shah. Earthquakes in the 
valley are often characterized as the Naga 
Raja (king of  serpent)  shaking his head.

There is yet another legend related to 
the Buddha and how he was unable to 

‘teach’ all that he had learnt and decided to 
leave it in the trust of  the Nagas till people 
were ready. Accordingly Nagarjuna a Bud-
dhist monk is supposed to have received 
the original teachings (sutra) from the 
Nagas on the slopes of  Nagarjuna hills 
north of  Kathmandu. He is represented 
in sculptures and paintings with serpents 
over his head. The stories of  the Nagas go 
on and on in Kathmandu valley. What is 
clear is that we are occupying their original 
habitat, we depend on them for rain, and 
they take care of  our wealth. We clearly   
need to care for them too. 
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