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All of  us love receiving gifts. From an expensive pen to a bag 
of  fruits, from a shopping voucher at the local supermarket 
to a book, there is absolutely no limit to the range of  gifts 
we give and receive. From the “rice feeding ceremony” as an 
infant to a death in the family, Nepali society has numerous 
occasions and as numerous norms as to what gift we need to 
select and give. These are irrespective of  the purchasing power 
and across all communities. It does not have to be a celebration 
or a happy occasion at all to give gifts. There are perishables 
and non perishables gifts. It is only about what is appropriate 
and how we give it. The basic rule is “never go empty handed”. 
With the changing times and tastes the variety of  gift shops 
that design, put together and sell them have also diversified. 
This issue of  ECS will hopefully help you to understand the 
world of  gifts.

At most airports there is prayer room. At hospitals there 
is a shrine for worship. It is quite obvious that people still 
believe that there are “unknown” higher forces that are in the 
control of  the final result or the success or failure of  a flight 
or particular treatment. The people of  Kathmandu are no dif-
ferent when it comes to dental care. We have full confidence 
in our dentists; but we like to make a stop at the shrine in the 
heart of  old Kathmandu, dedicated to the “higher power” 
that will help us avoid a tooth ache. Read more about the site 
in this issue. At ECS, we are all obsessed with the variety of  
foods we prepare for different occasions. While we often like 
to focus on the main meals and big feasts, we are taking some 

time out to pay due attention to some popular local snacks. 
Many people believe that if  we understand food, we can also 
understand their history and roots.

Nepal’s past and present is certainly reflected in the food 
we serve and eat here and now and throughout the year. In 
this issue of  ECS we also turn our attention towards some 
spices and tea. No meal or snacks at any time of  the day or 
year is possible without spices and tea in Nepal. Tea is a staple 
drink and a ritual everywhere. Often when people ask me how 
I was able to achieve a very difficult negotiation, I am of  the 
habit of  replying, “It took endless cups of  tea”.  Nepali tea 
is also doing well in the global market and the future looks 
bright. Many ECS readers have a weakness for good paper. 
Many will spend time and money whenever they come across 
good paper and our hand-made paper is a real treat for those 
who love to write, draw, design, wrap, package, and of  course, 
give gifts. In this issue of  ECS we shall look at our traditional 
Lokta paper and the more recent paper recycling activities and 
enterprises. We have a lot in store for you. Whatever you are 
doing this month, please make some time for the Nepali way.

Anil Chitrakar
Group Editor

anilchitrakar@gmail.com

GivinG
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ayurveda’s popularity as an alternate 
form of medicine is wide and well 
regarded. its influence on non-medical 
purposes such as diet and healthy 
living, however, isn’t as readily seen or 
practiced. it is along these lines that a 
new company has been established in 

Kathmandu - to provide top-of-the-line 
skin care products exclusively based on 
ayurvedic prescriptions and formulations. 
Free of modern day industrial products 
such as chemicals and bleaching agents 
which do long term harm to one’s skin, 
previously, such products tended to be 
homemade and in small quantities; while 
they were great for results, they weren’t 
known for being easy on the senses or 
readily available; one certainly didn’t 
think of these as high-end consumer 
goods. However, times have changed, 
and we now have a fresh, exclusive set 
of skin care products based on ayurvedic 
teachings and prescriptions- featuring 
more than 20 different luxury beauty 
products for women and men of all ages, 
of all skin tone and feel, laavanya luxury 
ayurveda has commenced business in the 
capital. shweta upadhyaya, who studied 
classical ayurveda at vedikaglobal- a 
gurukul-styled ayurvedic school in san 
Francisco bay area, us, has been working 
vigorously for the past few years towards 
getting laavanya off the ground. 

NOTICE BOaRD
MaRKET
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laavanya luxury ayurveda

Sisters creating art from cornhusk

Sisters’ Creation perfect Corn-husk handicraft, Saugal, 
lalitpur, 015540334

Creating value out of petty objects 
makes a good entrepreneur. one of 
such inspiring entrepreneur is laxmi 
Nakarmi, proprietor of sisters’ Creation 
Perfect Corn-husk Handicraft, creating 
works of art from cornhusk. Nakarmi has 
been working in the handicraft industry 
for almost two decades and today 
through her organization, she has trained 
numerous women across the nation, 30 
of whom help her run her organization.

sister’s Creation specializes in decorative 
accessories and souvenirs made from 
cornhusk. they provide cultural dolls, key 
rings, place mats, bags, gift cards and flower 
vases to outlets throughout the country. 
the items offered are original works of the 
organization’s women and their dedication 
and level of attention to details can be seen 
in their culture dolls, where every doll has an 
accurate cultural reference. 

Currently only providing to external 
outlets, sisters’ Creation has plans to 
open their own showroom in Mahapal. 
expressing the future roles of the 
organization, Nakarmi says they hope to 
provide widespread vocational training 
through schools, and also provide 
learning educational items for schools.

Despite the tough business environment, 
laxmi Nakarmi reasons her hard work by 
saying, “times are tough, but i believe 
what we are doing is important; we are 
training and empowering women, we 
are promoting efficient utilization of 
redundant materials and furthermore, we 
are creating pieces to preserve our culture 
and heritage. achieving all this from mere 
cornhusk is a motivation in itself.”

laavanya has established two boutique 
stores- one in lazimpat and another 
inside Ds Collection in sherpa Mall, 
Durbarmarg. according to shweta, “the 
boutiques really crystallize our vision 
of what a great shopping experience 
for skin-care products ought to be.” 
With samples available around a 
brass sink, visitors to the boutiques 
are encouraged to try out products 
and evaluate them before deciding 
to purchase, all over a cup or two of 
green tea if you so desire. 

“We are launching laavanya in the 
us this month”, says shweta who 
believes that Nepali products are of 
international quality and are able to 
compete on a global scale.  

Manufactured and packaged exclusively 
in Nepal with most of the herbs and 
ingredients sourced locally from the 
Himalayan region, laavanya products 
are ready-to-use for all occasions- 
whether for daily use, or during 
weddings, parties or other festivals. 
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haN to go against closure

The village Café, pulchowk, lalitpur,  
01-5540712, 9849497016

NOTICE BOaRD  MaRKET

the menu, the ingredients, the dishes, 
even the cushion covers and furnishing 
uncompromisingly provides a complete 
Nepali food experience, but the 
village café in Pulchowk stands out for 
reasons beyond that. village Café is 
an initiation of sabaH Nepal (saarC 
business association of Home based 
Workers Nepal), which is a non-profit 
organization working to empower 
women. sabah Nepal has been working 
in Nepal for 4 years, recognizing skills 
of local women and incorporating those 
skills to create self-sustaining business 
models for its women participants. 

sabaH Nepal today has 1200 members 
and the latest recruits to sabaH are local 

as the deadline to vacate land leased by 
seven hotels and resorts inside Chitwan 
National Park approaches closer, Hotel 
association of Nepal (HaN) has urged the 
government to take back the decision of 
closing down the hotels inside the park. 

the Nepali government gave three years 
ultimatum in December 2009 to relocate 
the hotels based on the reports presented 
by National resources and Means 
Committee (NrMC). the report says that 
the hotels and resorts inside the park are 
affecting the wild life and the ecology of 

women who have mastered 
cooking at home, and through 
village Café such household 
skills are being transformed 
to income generating skills. 
incorporating cooking skills of 
27 local women, village café 
provides Newari food as it is 
made in Newar households. 
besides being made by locals, 
even the ingredients are all 
Nepali, provided by various 
sectors of sabaH. the plates 
on which the food is served, the 
cushion covers, the tablemats - 
all made by sabaH members, 
utilize Nepali resources. 

Despite the bigger purpose for 
which the café functions, the 
café in no ways compromises 
the standard of food it serves. 
using only organic ingredients, 
the café spells out authentic 
Newari taste in all aspects. 
talking about attention to 
quality of the food, café claims 

to serve the best yamaris in town.

For the ones who want to enjoy 
Newari cuisine at home or office, the 
café also recently started daily lunch 
delivery service, with different lunch 
sets for different days of the week. 

the setting of the café, with 
welcoming layout filled with Nepal’s 
own production and the adjoining 
sabaH retail outlet, featuring 
products from women’s apparel to 
home furnishing and decoration 
accessories made by sabaH 
members in Nepal and other saarC 
countries, the village café provides 
a feast for senses beyond just the 
taste buds.

the park by deforestation for fuel and 
sound pollution by the use of power 
generators.

seven hotels have been asked to 
relocate as the 15 years contract 
ended on June 15 2009. However, 
the government allowed the hotels to 
run in their respective places for an 
additional three years. among the 
seven hotels, tiger tops is the oldest; it 
has been operating in the area for the 
past 15 years. other hotels came into 
the area during the 80s and 90s. 

The challenges we face 
today are increasingly 
demanding, complex and often 
unpredictable. 
They require individuals and 
teams to change - to think 
and work in new and effective 
ways. 

A organisation can only perform when 
its employees work as a team. The 
Last Resort runs powerful experiential 
development training courses, 
focussing on building effective teams in 
organisations. 

The programmes are designed by Dutch 
and American experts, and are out of the 
office, very hands-on and lots of fun. 

We invite you and your team to The Last 
Resort for an unforgetable teambuilding 
adventure. The Last Resort is also a 
unique location for your workshops and 
meetings.
 

out of 
office, 

hands-on 

and fun

info@thelastresort.com.np  
www.thelastresort.com.np

village café: an 
experience beyond food
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NOTICE BOaRD  EvENT

Rallying in White for peace

a swarm of people wearing white had 
gathered at Durbar Marg to peacefully 
demand harmony and prosperity. Carrying 
the national flag, participants expressed 
their solidarity and slogans called for 
harmony between social groups. 

 the rally was held after the three day 
nationwide bandh. the event saw the 
presence of a host of organizations that 

Kathmandu Jazz Conservatory’s piano Recital

Kathmandu Jazz Conservatory organized ‘a 
piano recital and workshop’ by renowned 
pianist anna Kijanowska. the Polish-
american pianist has established herself as a 
multi faceted musician, smoothly transitioning 
among her roles as a performing and 
recording artist, pedagogue, coach, and 
advocate of contemporary classical music 
around the world. 

the event started with some mind-blowing 
performances by KJC faculty members 

Mayo shimonishi and Jesse  
C tamang that set the mood for the event. 
Kijanowska magnetized the audience with 
her charismatic performance. 

the New york times in 2007 proclaimed 
her as “an excellent young Polish pianist,” 
whereas brazilian critics have titled her 
as “the tina turner of classical music”. 
as a concerto soloist, recitalist and 
chamber musician, she has appeared in 
major festivals in europe, including the 
Kiev Festival and the Polish Composers 
Festival under the patronage of Henryk 
Mikolaj górecki, as well as at the 
Quartet Program at bucknell university 
and suNy Fredonia in New york. she 
has collaborated on these projects with 
several other renowned musicians, 
including violinists Charles Castleman, 
sharon roffman, and ayano Ninomiya 
of ying Quartet, pianist blair McMillen of 
the Da Capo Chamber Players, and jazz 
pianist leszek Mozdzer.

included Federation of Nepalese Chamber 
of Commerce and industries (FNCCi), 
Nepal bar association, Federation of 
Nepalese Journalists, Private boarding 
schools organization (PabsoN), Nepal 
Medical association, Nepal engineers 
association and Nepal university teachers 
association. Many prominent faces like 
sadichha shrestha, tenzin bhutia, Nalina 
Chitrakar, aastha b, and subekchya 
Khadka were spotted at the event along 
with many others Nepalis present in their 
individual capacities. 

 the crowd swayed to popular songs 
from some renowned singers. yogeshwor 
amatya’s melodious version of siddhi 
Charan shrestha’s poem “Kyaru Ma yo 
Desh Nimitta” was a moving statement 
of brotherhood among the rich cultural 
diversity that comprises Nepalis. 

as the evening grew dark, the event ended 
with lighting candles.

Fete De la Musique, a music festival, 
is going to be organized on 21 June to 
mark the international Music Day that 
will be followed by a series of other 
events throughout the week.   aFK 
will organize for the third time the 
music contest for all the interested 

Fete De la Musique 2012 young creative musicians below 25 
on 22 June (Friday), 5 pm onwards at 
alliance Francaise. the winners will get 
an opportunity to open for No Jazz, 
an international French band at Nepal 
academy Hall on 28 June that will start 
from 6 pm. similarly, 23 June (saturday) 
will see Classical Music Program at yala 
Maya Kendra, Patan Dhoka from 3 pm.
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NOTICE BOaRD  EvENT

Miss Nepal’s “Rahat 
Siraha”

Breathtaking Odissi at ‘paramapara vistaar’

by the time it was 6 p.m. the hall at 
Moksh was entirely occupied by interested 
audiences, both locals and expatriates. 
the anxiety had started to build up and 
with the increasing temperature of the 
room, it was getting difficult to wait any 
longer for the show to begin. but as soon 
as the beautiful sound of the ghungroos 
was heard, there was an abrupt silence in 
the air. Four beautiful ladies, dressed in 
elaborate attire entered the stage in a row 
and like children waiting for a magician’s 
trick, we all held our breath for the serene 
odissi to begin. 

as the first performance by the troupe 
began, it gripped the attention of all the 
audience members. the symphony of the 
ghungroos and the movement of their 
body along with the recorded music being 
played was breathtaking. More profound 
were the expressions on their faces, which 
brought the stories of the lyrics to life 
ensuring that the words didn’t matter. 
there were a total of five performances 
given; two were solo performances, 
two group and one duet. another 
performance by the troupe was held in 
army officers’ Club, sundhara, on 9 June.

Rallying in White for 
peace

the press meet held at Hotel annapurna, 
by Miss Nepal 2012, shristi shrestha 
was in concern of the fire outrage that 
took place in siraha. the fire that broke 
out on 15 May displaced some 1000 
families. in order to help those who have 
lost their homes in the terrible disaster, 
shrestha called out for a humanitarian 
movement ‘rahat siraha’. 

rahat siraha is a charity movement 
where all the money collected will go 
towards the people affected by the fire. 
shrestha donated her prize money from 
the Miss Nepal title for this noble cause 
and asked fellow Nepalese to extend 
a helping hand to those in need. she 
mentioned that the most important things 
that are required there at the moment 
were food, clean water, clothing and 
medical supplies.

a swarm of people wearing white had 
gathered at Durbar Marg to peacefully 
demand harmony and prosperity. Carrying 
the national flag, participants expressed 
their solidarity and slogans called for 
harmony between social groups. 

 the rally was held after the three day 
nationwide bandh. the event saw the 
presence of a host of organizations that 
included Federation of Nepalese Chamber 
of Commerce and industries (FNCCi), Nepal 
bar association, Federation of Nepalese 
Journalists, Private boarding schools 
organization (PabsoN), Nepal Medical 
association, Nepal engineers association 
and Nepal university teachers association. 
Many prominent faces like sadichha 
shrestha, tenzin bhutia, Nalina Chitrakar, 
aastha b, and subekchya Khadka were 
spotted at the event along with many others 
Nepalis present in their individual capacities. 

 the crowd swayed to popular songs 
from some renowned singers. yogeshwor 
amatya’s melodious version of siddhi 
Charan shrestha’s poem “Kyaru Ma yo 
Desh Nimitta” was a moving statement 
of brotherhood among the rich cultural 
diversity that comprises Nepalis. 

as the evening grew dark, the event ended 
with lighting candles.
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NOTICE BOaRD  IN ThE GallERy

in her statement, Nutritionist Miriam e 
Krantz recounts her arrival to Kathmandu, 
back when the planes were small and 
the hills, decorated with the rice paddies. 
Now that Krantz is retired, she focused 
on realizing her dreams of taking up the 
sarangi and painting. For the latter, she 
joined Kathmandu university’s Center 
for art. Nepal appreciation is the novice 
artist’s first exhibition, which showcases her 
gratitude and love for Nepal. the exhibition 
features still-life, portraits and landscape 
paintings, and a solitary abstract piece that 
the artist interprets as what sunshine looks 
like. the event was inaugurated by Kiran 
Manandhar, with an entourage of artists 
from Nepal academy of Fine arts.

Nepal appreciation

Hotel annapurna has been has been 
taking forward their ‘go green’ campaign 
through a number of eco-friendly 
initiatives. solar and leD lights in public 
areas, use of emails over writing notes in 
offices, discouraging plastic bags, and 
rainwater harvesting are a few among 
those initiatives. 

Celebrating the World environment Day, 
the hotel organized a children’s painting 
competition on saturday. sadichha 
shrestha, WWF young Conservation 
ambassador and Miss Nepal 2010, 
inaugurated the competition. senior artists 
Krishna Manandhar and gobinda Dangol 
were the judges. the children of the hotel 
employees were the participants, who were 
separated into different age groups. they 
were given an hour to finish their artwork 
on environmental themes. shashwat 
Pandit, subi Kandel and swikriti singh were 
the winners of the competition in the three 
age groups of five to eight, nine to 12, and 
13 to 16 respectively.

Children’s art 
Competition on Green 
Themes

solace international, an Ngo that works 
with underprivileged artisans, is currently 
hosting raghini upadhaya’s Nature 
speaks, at its retail outlet in lazimpat. the 
exhibition features 47 paintings, (acrylic 

Raghini’s Exhibit

and watercolor) on the topic of ecological 
degradation. given solace’s goal to 
promote eco-friendly products, upadhaya’s 
conscious effort to transcribe her concerns 
for Mother Nature fits in well in the boutique 
store. one might even say that the “eco-
chic” store has been overrun with living 
gods and goddesses as they struggle to 
survive in their present day state. 

upadhaya’s characteristic style flourishes 
with dynamic colors, thin lines that move 
viewers’ gaze from one element to the other.  
but more commanding and engaging 
are the surrealist figures that stand in for 
divinities. their aloof expressions are the 
focus of the paintings, as they remain 
vulnerable and beleaguered by detrimental 
activities of modernity, specially people. 

What upadhya’s paintings do is pit values 
against actions. the artist alludes to the 
karmic cycle; she wants the audience to 
understand the give and take that binds all 
ecological systems together. Furthermore, 
she couples these imageries of angry gods 
and desperate avatars (the values) with 
an active surrounding that is abundant 
in Hindu iconographies and reference to 
human impact (the action).

Collision on Canvas
one of the founding members and working 
artist of Kasthamandap art gallery, binod 
Pradhan’s seventh solo exhibition titled 
‘Collision’ was exhibited at siddhartha 
art gallery till 19 June. this was his third 
solo exhibition at siddhartha art gallery. 
the exhibition which began on 5 June, 
marking the environment Day was based 
on the subject of global warming and 
climate change. this collision of human 
greed and nature is the subject of Pradhan’s 
work. Climate change and global warming 
concerns are viewed as part of this collision. 

on the whole, the paintings depict 
Pradhan’s concern over the environmental 
changes and how exploitation of nature on 
our part has boomeranged to haunt us all 
in the form of environmental disasters. His 
paintings on the canvases have free flowing 
colors creating amazing forms from his 
imagination. to get an insight on Pradhan’s 
concern about the apocalyptic future, come 
and visit siddhartha art gallery.
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MISCELLANEOUS
Cycle 8: Soulhealers
Date: 9 July (Monday)
Time: 11 am
Venue: Galleria CUC

After having done some very diverse themes 
in the past, Galleria CUC is back with another 
edition of their photography exhibition series. 
To recall themes of few recent ones: the fifth 
installment was Panchatantra, sixth was wildlife 
photography titled “Life” and the seventh 
featured photo stories about tattoo artists,self-
portraits based on the Navarasa and lives of 
brick factory workers. They have not limited 
themselves to any particular type of storytelling 
through photographs and they have proved 
it with their latest series as well. The theme 
for this installment of the photography series 
is titled Cycle 8: Soulhealers and will feature 
heart-warming photographs of children in our 
everyday lives.   The photography exhibition 
has been designed to reflect the lives of young 
children in Nepal. The exhibition will be opened 
for visitors on other days from 10 am to 7 pm.

Entrance: Free

Kids Dance Performance
Date: 21 July (Thursday)
Time: 11:15 am onwards
Venue: Salsa Dance Academy, Bhatbhateni
4420564

The groups that have been learning 
Kathak and Freestyle Bollywood 
Dance in the dance classes being 
done by Salsa Dance Academy
will be showcasing their talent on 
21 July. The session performance 
will be a short one, with each 
dance style group giving a 
performance on one song each. 

Entrance: Free

MUSIC AND PARTIES
Asarai Mainama: A Month Dedicated 
to Nepali Music
Closing Date: 15 July (Sunday)
Time:  7.15 pm onwards
Venue: House of Music, Thamel

House of Music is bringing forward the best 
of traditional sound that Nepali bands have 
to offer.  It is celebrating the month of Asar 
with the outstanding artists and their talents. 
22 June will see Night, an innovative Nepali 
fusion band’s performance. On 29 June, Rudra, 
Nepali folk-fusion band, led by Sarangi maestro 
Shyam Nepali will be on stage. On 6 July, 
Re Sa, Nepali eastern classical-fusion band, 
led by Tabala guru Nawaraj Gurung will be 
performing. Likewise, on 13 July, Rock Sitar, A
Nepali rock-fusion band, led by Sitar maestro, 
Bijaya Vaidya (of Sur Sudha fame) will be 
performing. So all the music enthusiasts do come 
and enjoy the music and support the local artists.

Cover charge: Rs 300 (with a can of 
Tuborg beer)

Nepfest 3 Open Band Competition
Date: 25 August (Saturday)
Time: 12:45 pm
Venue: Fun Park, Bhrikuti Mandap

The time has come for all the metal heads 
to prove their worth. Romanov is coming up 
with an opportunity to prove it. Romanov 
presents NEPFEST 3 “AUGUST” Open Band 
Competition. The winner of the competition 
will have the chance to share the stage with 
legendary Polish Technical Death Metal Band 
“DECAPITATED” on 8 September. Along
with that, the winning band will also get to 
celebrate the title with Rs. 5000 cash. The first 
runner up will get Rs. 20000 cash. Registration 
forms are available at Nepfest Office, Sanepa.

Registration Fee: Rs. 5000 

Free Scholarship Competition 
Submission Deadline: 15 August (Wednesday)
Workshop’s Date: 18 October (Tuesday) to 27 
October (Saturday)
http://www.thecompellingimage.com/

Kathmandu and Dashain Festival Photo 
and Multimedia Workshop, a free 
competition is open only to all emerging 
still and multimedia photographers from 
India, Nepal, Sri Lanka and Bangladesh.  
The submissions will be judged by 
Panos photographer and TCI instructor, 
G.M.B. Akash, along with Corbis Images 
Photographer and TCI Founder, David 
Bathgate. From your «Student Area,» you 
will be able to upload your 12- to 15-image 
photo-story submission, along with a brief 
description of your submitted work and a 
short-form of your resume.   To enter, sign 
up for a free TCI account and enroll on the 
free scholarship competition course. The 
winner (there will be only one winner) will 
be announced on 1 September (Saturday)  
on the TCI Blog. 

The scholarship does not include 
accommodation during the workshop.
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Taking art out of the canvas
Text By Kapil BishT

An artist who uses art for social change

In the early days of  her career, Ash-
mina was frequently asked which 
artist she wanted to be like. She says 
she always wanted to learn from 

other artists, but never to imitate them. 
“To become like someone else is to go 
backwards,” she says. “Artists need to 
ask themselves, ‘Who am I?’ The answer 
should reflect in the art.” 

Ashmina never worked to live up 
to the traditional definition of  art. In 
fact, she believes art needs to constantly 
evolve and adapt to stay alive. “If  art-
ists begin to enjoy their comfort zones, 
they die. Nothing new emerges if  they 
don’t challenge themselves,” she says. 
Until recently, Nepali artists lived in a 
bubble, shielded from the reality of  the 
times they lived in. “For a long time in 
Nepal art was something you hung on 
walls. It was almost interior designing,” 
she says. 

Ashmina says the times in which she 
lives and the events happening around 
her influence her work the most. Hence, 
her work was never disconnected from 
social and political issues. When she 
started out as an artist, her seniors, 
mentors, and colleagues always warned 
her to steer away from them. “Nepalese 
art never asked questions,” she says. She 
decided she would. The Civil War was 
at its peak. Deciding she couldn’t be a 
bystander as the country plunged deeper 
into crisis she and a few other people 
organized a project called Bichalit Bar-
taman in 2002. Over a hundred artists 
and other prominent personalities par-
ticipated in the event to draw attention 

ashmina Ranjit can be contacted at ashmina@
gmail.com. To learn more about her work visit: 
lasanaa.org.np and lasanaa.wordpress.com

artists like Ashmina to push the bound-
aries of  art, to ask questions through it. 
“The Civil War was one of  the things 
that contributed to the rise of  artivism,” 
she says. Ashmina was one of  the stal-
warts of  artivism – using art as a means 
for activism – in Nepal. During and after 
this violent period in Nepal, art gradually 
went from being an “elites’ tranquilizer” 
to a creative force. 

The Civil War in Nepal, Ashmina 
says, not only changed Nepalese art, but 
people’s understanding of  it. Ashmina 
used a variety of  mediums, including 
drawing, painting, installation, live art 
performance, and sound in the numer-

ashmina believes in being herself, something 
reflected in all her works

to the ongoing violence. “We wanted to 
take art out of  the canvas,” she recalls. 

The event was a huge success. Nep-
alese art seemed to have entered a new 
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“to become like 
someone else is to go 
backwards.”

era. Although there were always people 
who derided this conceptual approach to 
art, refusing to even consider it art, many 
people liked it. “The civil war expedited 
the evolution of  art,” says Ashmina. 
Although the Civil War wasn’t the only 
factor in this change, it prompted a few 

ous events she performed and organized 
during this period. Art went from the 
bubble world of  the studios and gal-
leries to the real world on the streets. 
“Art became more accessible during this 
time,” Ashmina states. She remembers 
over 10,000 people witnessing one of  
her performances, which was held on 
Kathmandu’s streets, in 2004. “Many of  
those people had never been to a gallery,” 
she says. “They realized after that show 
how close art can be to their lives.” ■ 
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Furandana
Text By shrisTy shresTha

lIvING IN NEpal  FOOD

A light, healthy snack, Furandana is an easy-to-
prepare Nepali delicacy. 

ECS M
edia

how To prepareFurandana is a popular delicacy enjoyed 
over all of  Nepal. This beloved food is 
a wonder snack having beaten rice as 
its core constituent. The dish is taken 

as lunch or an in-between-snack with tea.
A country of  traditional living and of  

traditional eating, furandana is a combination 
of  different local products which keeps 
the taste unique and fresh, somewhat 
representing the country we live in where 
people of  different sects and background 
find a way to live in harmony. 

There can be no Nepali who is not 
familiar with furandana. We are stocked with 
this snack consisting of  nuts, seeds, lentils, 
peas, rice flakes, potato sticks and dry fruits. 
It is a flexible dish and is never made with 
fixed proportions. Each family improvises 
on the recipe. Although it consists of  a lot of  
ingredients, it is relatively easy to make, with 
little skill and work. The ingredients are easily 
available at grocery stories and a stock of  the 
furandana can be prepared and stored up to 
six months to be enjoyed later.■

1.  a frying pan with 1/2 cup of oil
2.  place the rice flakes in the pan with, sugar, salt, 

turmeric, pepper and mango powder.
3.  Stir in potato sticks, chickpeas, mung beans, spiced 

nuts, peanuts, sunflower seeds and coconut.
4.  heat the remaining oil in a skillet over medium heat 

high.
5.  When hot, fry the sliced chillies until red brown.
6.  The rice flake adds to it.
7.  In the same oil fry the cilantro, ginger, garlic, until 

crispy.
8.  Remove from the pan, the oil soaked out and mixed 

this with the rice flakes.
9.  Fry the raisins until they puff up and add to the rice 

flakes.
10. In the remaining oil, fry the cumin, ajawain and 

mustard seeds until they turn fully black and 
fragrant.

11. Reduce the heat, and add to it the sesame seeds 
until crackling.

12. Remove the spice, dry the oil, and add to the rice 
flakes.

13. The spices mix with rice flour properly.
14. Store immediately and store in an airtight 

container.

1/half cups vegetable oil
1/half cups rice flakes
1/4th cup sugar
1 teaspoon salt
1/2 teaspoon of ground pepper  
1/2 teaspoon of cayenne pepper
1/4 teaspoon of mango powder
2 cups canned fried potato
2 cups chickpea flour noodles
1 cup fried split chickpeas
1 cup fried yellow mung beans
1 cup assorted spiced nuts
1 cup fried peanuts
1/4 cup roasted sunflower seeds
1 tablespoon coconut chips
8 dried red chillies
1 cup finely chopped cilantro
6 to 8 mild green chillies
1/2 cup finely chopped garlic
4 to 6 large clove of ginger, thinly 
sliced
1/2 cup golden raisins
1/2 teaspoon cumin seeds
1/2 teaspoon ajowain seeds
1/4 teaspoon brown mustard seeds
2 tablespoon sesame seeds

whaT you need
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Wasya Dya

Text By shrisTy shresTha

Hope is a belief, and finds expression in the power of  trusting. A walk through 
the valley can evoke some strangely familiar sights of  such faith.
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Not even oral health escapes religious influences in Nepal.
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Belief  systems are perhaps the 
first medicines known to man, 
and whether they cause a dif-
ference or not is subjective. 

Compared with modern day medica-
tion, they seem strange and mythic. 
Rickshaw drivers wait by the Ikha Na-
rayan (10), a small two-roofed temple. 
Its shrine houses a beautiful 10th-11th 
century four-armed Sridhara Vishnu, 
flanked by Lakshmi and Garuda. On 
the same road, continue through a 

busy Newar neighborhood to the 
next intersection, where the Kal Tol 
temple sits with its stacks of  pottery. 
Toothache sufferers seeking a cure 
have driven hundreds of  nails into a 
slab of  wood here. Opposite, under 
a roof, a piece of  wood is punctured 
with thousands of  nails around a tiny 
gilded image of  Vaisha Dev, the god 
of  toothache. To plant a nail here is 
to get rid of  pain by pinning down all 
evil spirits and influences. If  this folk 
remedy doesn’t work, the nearby lane 
is filled with dentists’ parlors left and 
right. Their window displays of  ad-
vertisements of  dentures provide the 
medical approach. Some of  them face 
the road, so all who wish can watch a 
tooth being extracted. 

This neighborhood is called Bange-
mudha - where bange means crooked 
and mudha means a log of  wood or 
a wooden stool - after an important 
and legendary piece of  wood of  which 
the toothache deity’s abode is only a 
fragment. It’s a busy corner, as yet 
untouched by much sign of  modernity. 
Porters frequent the small tea stalls 
here, some no more than a kerosene 
stove and a few glasses. Also called 

Killagarh, the numbers of  nails that 
are hammered represent the number 
of  suffering teeth. Legend has it that 
Wasya Dya first came to Kathmandu 
to watch the dances of  naradevi and 
stayed so long that he took root as a 
great tree. Today all that is left of  the 
ancient tree is this gnarled section of  
wood, considered endangered.

There is another Wasya Dya in 
South Kathmandu, an indication, 
perhaps, of  the rivalry, between the 
north and south. Shrines of  faith that 
may seem strange to the modern eye, 
and yet familiar to the believer, stand 
out as landmarks of  identity for many 
communities. A walk through these 
sites of  religious importance is not 
just a tour of  the curious and the no-
table, though there is plenty of  that. 
The walks are strolls through a past 
that is alive in the present, a reminder 
of  the cultural history of  the valley 
and of  the different but intertwined 
religious practices. Start somewhere 
that has faded into the background 
of  your everyday routine. You will be 
surprised with what you did not know, 
or have forgotten about the space 
around you.. ■

Each coin nailed here symbolizes doing away with negative energy.
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Creating something 
out of nothing 

Text By anuBhuTi poudyal

Recycling paper is not rocket science. All you need is patience, some 
creativity and a lot of  used paper! 

Forest. Wood. Paper. Rubbish. 
The cycle pretty much ends 
there in most cases. There are 
always piles of  used exercise 

books, books and newspapers stacked 
neatly gathering dust. Once ready, 
paper goes on a fascinating journey, 
carrying secrets of  the world, words 
from the heart and thoughts in the head 
from the writer’s desk to shelves, bags 
and hands of  its readers. And to think 
that these same sheets of  paper could 
be deemed as waste.

Subin, Srijana and JJ are three young 
faces I met when looking for people who 
thought recycling was not just useful but 
cool. “In our store, we have products 
that will interest those who love nature. 
There are products made out of  scrap 
wood, newspapers and old paper,” says 

Srijana, one of  the minds behind 
the Earthy store. Besides their other 
products, the store makes newspaper 
bags and visiting cards using recycled 
paper. What is striking is their Tree of  
stories, an entire tree put together by 
recycling newspaper to tell the story 
of  tree - the irony! Recycling it seems, 
has been redefined these days by not 
just creating useful items but brilliantly 
innovative ones too. 

Recycling produces items such as 
pen holders, photo frames, wrapping 
paper, jewelry boxes and decorative 
items amongst others and so on. In all 
cases, recycling is not limited to mere 
utilization of  resources but more of  
giving new life to things that have been 
deemed useless. Today an interesting 
group of  people are working together 

to create something that is not just business-
oriented but environment-friendly as well. 
Some of  these people working to create 
innovative paper products and recycled 
items are young faces, be it in places like 
Jamarko or at Earthy. They have an idea 
about the kind of  products that can impress 
as well as inspire the masses to use and 
then, reuse them. 

Next time you look for something to 
adorn your room or your friend’s room, 
make sure you think out of  the box and 
search for something that has its worth 
and purpose. You will not just find variety 
but new ways of  displaying items by using 
recycled paper products. Create some by 
yourself  too. ■

The tree of stories at Earthy, is itself made out of 
recycled paper.
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Recycled paper is not just eco-friendly but also classy and unique.
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Cardamom and Class

Ethnographic research in Nepal 
since the 1960s has resulted in 
a variety of  books about the 
social, cultural, economic and 

political histories and contemporary 
situations of  numerous caste and ethnic 
groups and communities. Many studies 
examine local circumstances within a 
wider context of  national and interna-
tional concerns. Some of  the best of  
them deal with economic change, in-
cluding the recent impact globalization, 
especially the opening of  world markets 
to Nepalese products. 

Cardamom and Class by Ian Fitzpatrick 
sets a high standard among such stud-
ies. It focuses in considerable depth on 
the political economy of  members of  
a Limbu ethnic community, and close 
economic relations with several caste 
groups that have settled amongst them. It 
provides a thorough review of  the influ-
ences of  a relatively new cash economy 
based on cardamom production and how 
it has stimulated wealth accumulation in 
‘A Limbu Village and Its Extensions in 
East Nepal’ (the book’s subtitle).

Of  most interest to non-anthro-
pologist readers is the author’s rich 
description of  the life and times of  Ma-
mangkhe village. He analyzes how eco-
nomic opportunities beyond traditional 
subsistence farming have significantly 
altered villagers’ lives. It is, in general, 
a story played out in many Nepalese 
communities, involving the adoption 
of  a cash crop (cardamom in this case, 
but tourism, military service, and remit-
tance labor migration are analogous 
examples), and subsequent changes in 
local lifestyles and aspirations.

As a study of  the ‘political economy’ 
of  one community (and its extensions) 
Cardamom and Cash presents a fine 
example of  how society creates wealth 
through the production and distribution 
of  goods. The underlying direction of  
the book can be succinctly stated by 
saying that it is a political-economic 
study of  how Mamangkhe village has 

A Limbu Village and Its Extensions in East Nepal

Text By ian Carlos FiTzpaTriCK 
reviewed By don MessersChMidT

changed over time, keyed to the rise of  
the cash crop economy combined with 
a variety of  external forces. By so doing, 
the author emphasizes the importance 
of  moving beyond an analysis of  caste 
relations (of  many past ethnographies) 
to the development of  economic class 
distinctions in society. 

The book has six chapters plus an 
Introduction and Conclusion. The chap-
ters deal with the Theoretical Context, 
Historical Context, Mamangkhe Village, 
Cardamom, Migration, and Ecological 
and Socioeconomic Change. The author 
highlights each discussion with in-depth 
case studies of  specific villagers both of  
Limbu ethnic and of  Brahmin-Chhetri 
and Dalit caste identities. 

In the History chapter the author 
traces changes in the local Limbu econ-
omy from early hunting and gathering 
to subsistence farming, then to major 
dependence on a single crop followed 
(for some villagers) by a relatively rapid 
accumulation of  wealth (first from 
cardamom, later from remittances). 
These changes have led to dramatic 
changes in the structure of  economic 

class relations within the community 
and (for some) to major out-migration 
and resettlement elsewhere. 

The Migration chapter describes 
a situation common all across Nepal. 
Migration may be either temporary or 
permanent, and either national (in-
ternal) and international. Temporary 
forms of  migration include moving 
for purposes of  schooling and mar-
keting, and for religious reasons (e.g., 
a pilgrimage). Permanent migration 
occurs for employment and, for some, 
for marriage purposes. The outside 
employment options include taking 
up government jobs elsewhere in the 
country (for a few) and foreign employ-
ment by many young people seeking 
significant earnings and remittances to 
increase household wealth. Migration 
away from the village to avoid the lo-
cal impacts of  the recent insurgency in 
Nepal has also been significant. 

Permanent migration within Nepal 
has resulted in what some researchers 
call “dispersed settlements” well away 
from the original home community. 
Mamangkhe’s main dispersed settle-
ment migration is to Jhapa District in 
the lower eastern Nepal hills and plains 
south of  the original village.

Cardamom and Cash is a thoroughly 
engrossing read for academic and non-
academic readers alike, and a significant 
contribution to the cumulative ethnog-
raphy of  Nepal. ■

vajra publications (Kathmandu), 2011, 321pp. 
NRs.1200. Illustrated. Tables, Figures, Maps, 
Glossary, Bibliography, Index and appendices. 
This book is one in the ‘Cinnabaris Series of 
Oriental Studies’ from vajra publications. Other 
titles in the series are: Shamanic Solitudes: Ecstasy, 
Madness and Spirit possession in the Nepal hi-
malaya and The ancestral Forest: Memory, Space 
and Ritual among the Kulunge Rai of Eastern 
Nepal, both by Martino Nicoletti; and himalayan 
Mountain Cults: Sailung Kalingchok Gosainkund 
Territorial Rituals and Tamang histories, by Ga-
briele Tautscher.
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Pashmina is a Nepali product that 
has garnered most international 
attention and popularity. 

himalayan  Cashmere, lazimpat
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One of  the more popular 
t-shirts on sale in the ubiq-
uitous, hippyish clothing 
stores in Thamel says ‘My 

friend went to to Nepal and all I got was 
this t-shirt’. It’s always struck a chord 
with tourists, the shopkeepers say, and 
it’s easy to see why. Buying souvenirs 
when traveling for your loved ones is a 
global phenomenon and so is buying a 
souvenir that your loved ones don’t really 
appreciate! 

Thankfully, that t-shirt does not do 
justice to what Nepal has to offer to 
whoever is on the look out for authentic 
‘Made in Nepal’ products, commodities 
that not only look good and last a life 
time but are also representative of  Nepal’s 
culture, history and of  how these factors 
have been integrated into modern Nepal. 

Even though most people will call 
Kathmandu the cultural hotspot of  the 
country, fact is that in a country with 102 
different ethnic groups and 92 languages, 
one place can hardly do justice to what 
the rest of  the country has to offer. What 
Kathmandu does a good job at however is 
at advertising the rest of  the country and 
it’s traditions and cultures. So wherever 
you go in the country, the region will most 
likely speak its own language, practice it’s 
own unique culture and traditions and as a 
result of  this, have their own art and crafts 
scene. Owing to the varied topography 

KOSElI 
WITh lOvE, FROM NEpal

Text By uTsav shaKya, photos By eCs Media

across Nepal, and the region’s sociocul-
tural and historical influences, different 
regions also have their own cuisines and 
unique food items. 

What does this mean? Two things - 
Firstly, that even though you might not 
find the ‘Made in Nepal’ tag on everything 
that is authentically Nepali, the country 
has a staggering number of  things that 
you can choose from as souvenirs when 
you’re traveling, not just abroad but also 
domestically. Secondly, this means there 
really is no excuse for that t-shirt.

The hisTory oF Koseli
There is no recorded history of  the tradi-
tion of  Koseli as such. It describes the 
practice of  presenting loved ones with a 
souvenir after one has come back from 
a trip. The souvenir in this case has to be 
something that is unique to the area. For 
instance, if  someone were to be coming 
back from Bhojpur, a great Koseli item 
would be a khukuri, a short knife-like 
weapon used in battle by the legendary 
Gurkhas.

How the term got its origin and who 
started this tradition and why is open to 
discussion but one idea seems more plau-
sible than others. Whenever people had 
reason (read: work, festivals) to hike up to 
the hills or move down into the Terai, they 
would take with them products that they 
could trade. These products would range 

...in a country with 102 
different ethnic groups 
and 92 languages, one 
place can hardly do 
justice to what the rest of 
the country has to offer 

from food items - local produce such as 
fruits, vegetables and pulses to items such 
as fabric, tools, jewelry and the like. What 
grows in the Nepali terai - a variety of  
fruits and vegetables does not grow well 
or not at all in the colder climes of  the 
hills and mountains. Similarly, the produce 
of  the hills such as tea, cardamom, ginger, 
cinnamon are better than that grown 
down south. Such trade would take place 
in the village bazaars, make shift markets 

where everyone would set up shop and 
sell their wares and produce. The tradition 
of  also taking along a gift for people you 
knew in that area - something symbolic of  
your village or town or a small reminder 
of  home for a relative who married and 
moved there perhaps - could have started 
in this way. 

The tradition of  taking along a koseli is 
still alive. A kilo of  the very popular apples 
from Jumla, a small packet of  local hand 

COvER STORy
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Stone craft is most times an 
art form that is passed on from 
generations to generation. 

Bajracharya Stone Carving, patan Dhoka
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also means that pashmina is expensive 
so don’t hurry up and buy a cheap one; 
chances are it’s a fake. 

Dhaka on the other hand is inexpen-
sive but owed to its own history, makes 
for a gift that is as authentically Nepali. 
Dhaka has been worn by Nepali men 
and women for centuries, by the men 
as a topi (cap) and by women as a cholo 
(blouse). It’s also a fabric that is associated 
with formality as it forms a part of  the 
national dress. If  there is any fabric that 
is as much about the fabric as it is about 

Nepali culture, Dhaka is it. Besides dhaka, 
people have also woven fabrics like Allo 
made out of  stinging nettle, bamboo cloth 
and hemp here. 

Jewelry follows naturally and this is 
where the women folk and perhaps even 
the men might go a little bonkers. In addi-
tion to the jewelry that is a part of  Hindu 
culture such as the tilahari - a necklace that 
signifies marital status, different ethnic 
groups have their own unique jewelry. 
Based on what appeals to you, choose 
from a range of  ornaments and their 
significance, from large pieces made up 
of  beads and precious stones common 
in the Sherpa community to traditional 
Newar jewelry, usually of  gold and silver, 
most often with precious stones and spe-
cific to occasions. Go hunting for Newar 
pieces in the older, brick paved alleys 
of  Patan and for Sherpa pieces in and 
around Bouddhanath and Thamel. Pote 
shops abound in Patan’s Durbar Square 
and also in Kathmandu’s Ason chowk. 
Interestingly, the former are owned by 
Newari speaking Muslims; a cultural rarity 
that adds to the experience. 

rolled tea from Ilam, even a small brass 
statue from the numerous craft shops in 
Patan - all great souvenirs I have taken 
along when traveling within the country 
and abroad. 

There was a time when friends study-
ing in the U.S. would take along packets 
of  sukuti (buff  jerky), chewra (beaten 
rice) and Surya brand cigarettes for other 
Nepalese students who missed the local 
flavor. I don’t know about the Surya 
cigarettes but I hear the sukuti and beaten 
rice are available at Indian stores in bigger 
American cities now!

a nepali CaTalogue
Before you head out the door excitedly 
to go souvenir shopping, a good idea 
would be to first sit down and plan out 
what you want and what your options are. 
Planning in terms of  the following would 
be a good idea: 

Price - if  you want something unique 
for a special someone, be prepared to shell 
out a little more than the usual. Smaller 
gift items are of  course abundantly avail-
able. Size - souvenirs can come in all 
shapes and sizes, from small trinkets to 
large paintings; pick the most practical op-
tion keeping in mind how you’re traveling. 
Type of  souvenir - some souvenir items 
might be a bit tricky to carry on board a 
plane, for instance food items and even 
the khukuri. Make sure you know how 
to take care of  this. Food items can be 
marked and carried in your luggage and 
khukuris need to have a bill of  purchase 
to present to security personnel. 

Let’s start with clothing items. A Yak 
and Yeti t-shirt is standard fare but also 
available are authentic Nepali clothing 
items such as pashmina products and Ne-
pal’s traditional dhaka fabric. Made from 
the wool sheared from the underbelly of  
high altitude mountain goats indigenous 
to the high mountains of  countries like 
Nepal and Pakistan, many pashmina pro-
ducers still employ time-tested, traditional 
methods. Most of  the work is done by 
hand by locals, making your souvenir a 
truly Nepali one. This attention to detail 

The most popular souvenirs from 
Nepal are of  course Nepalese handicrafts. 
Ranging from stone and paper to clay 
and precious metals, Nepal and specially 
its hilly enclaves have a rich history that 
is well recorded in books and museums. 
More importantly and to the delight of  
many a visitor, this history is a part of  the 
present culture of  the country. The great 
thing about Nepali handicrafts is that 
most if  not all of  these items are in daily 
use in Nepal from the stone and metal 
idols worshipped in temples to utensils 
used at home. 

For stone and metal work, visit Pa-
tan, one of  Kathmandu valley’s three 
districts and the home of  native New-
ars who have preserved and worked 
to promote art and craft that is a part 
of  their heritage. For wood work and 
clay craft however, Bhaktapur is more 
popular, also home to Newars but 
increasingly a melting pot of  cultures. 
Depending on size, detail of  work and 
the time spent on the product - some 
pieces can take up to years to finish - 
prices can vary from a few thousand 
rupees to a few lakhs. (One hundred 
thousand equals one lakh)

if there is any fabric 
that is as much about 
the fabric as it is about 
Nepali culture, 
Dhaka is it. 

Nepali Dhaka fabric is perhaps the koseli item with the 
most sentimental value for most Nepalese. 
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Lhokta paper and products 
make for light, creative and 
durable koselis. 

lokta paper Crafts, Ekantakuna
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Most of  the artwork has a religious 
theme to them, a result and proof  of  the 
impact of  religion on Nepali culture and 
lifestyles. From Hindu deities such as the 
Ganesha, ubiquitously seen around the 
capital’s streets and the Shiva lingam to 
numerous avatars of  the Buddha, the 
gods are a dominating theme. Walk down 
from Patan Durbar Square to Sund-
hara (golden spouts) and take a right for 
wholesale shops owned by manufacturers. 

You can even request to see the artists 
working on it, hands chiseling out shapes 
from slabs of  stone and metal, using 
techniques and tools that have not seen 
much change. While the artists freely step 
on the metal and stone while sculpting, 
after the sthapana puja - a ceremony that 
breathes life into the rock or metal and 
transforms it into a deity, doing so would 
be considered sacrilegious.

For great wood work items as gifts, 
travel back in time to the city of  Bhakta-
pur, 25 km east of  Kathmandu. The place 
is teeming with artists who come from a 
long line of  woodworkers. Although also 
consisting of  many religious figurines, 
artists have branched out into more con-
temporary works too. Decorative pieces 
are also available, such as small decorative 
tiki-jhyas - traditional carved windows, but 
the most authentic work remains idols and 
imagery of  gods and goddesses. 

Amongst the woodcarving community 
in Bhaktapur, the Shilpakar community 
can be traced back to the Indian states of  
Uttarakhand, formerly Uttaranchal and 
Uttar Pradhesh. Previously considered 
untouchable, the Indian leader-freedom 
fighter Lala Lajpat Rai found them to be 
highly skilled craftsmen and considered 

their exploitation by high caste Hindus as 
extremely unjust. He worked towards hav-
ing them officially recognized as Shilpkar 
in 1925 by the British government.  The 
area borders Mahakali zone of  Nepal’s 
far western region to the east, possibly 
the entry point of  modern day Shilpakars 
into Nepal. Amongst them, seek out if  
you can the work of  master woodworker 
Indra Kaji Shilpakar, who comes from a 
family of  artists and whose work has been 

exhibited abroad. His home-workshop 
premises houses a small museum, to pre-
serve skills passed down on him through 
generations. 

Looking for something lighter than 
statues, perhaps a use-everyday item? Try 
products made our of  lhokta paper, made 
from the lhokta bush (botanically known 
as Daphne bhoula or Daphne papyracea). 
Growing in the mountains of  the country 
at altitudes as high as 3000m, it’s paper 
is handmade using the inner bark of  the 
bush. There’s a list of  reasons why lhokta 
products make for great gifts. Firstly, 
variety: notebooks (in all sizes and with 
creative, colorful hardcovers), wrapping 
paper, greeting cards, stationery packs 
(writing paper and envelopes) and even 
small boxes to stow away letters and cards 
are available. You can even get personal-
ized business cards made for yourself  or 
a friend - an eco friendly idea that’s sure 
to be a hit in the boardroom. Secondly 
lhokta does not tear easily and insects 
are repelled by it so it lasts longer than 
commercial quality paper. Lhokta is also 
the official paper, still used for numerous 
official purposes. 

An adopted koseli idea is the Tibetan 
carpet. In fact, the art form was brought 
into Nepal by Tibetan refugees. The 

art form has since then found a ready 
home here in Kathmandu, where it is 
still made using the same techniques. 
Tibetan highland sheep wool is knotted 
in characteristically Tibetan methods to 
achieve a distinctly Tibetan carpet, with 
depictions of  dragons, phoenix and floral 
motifs. Checkerboard and amulet pat-
terns are also common. The rugs were 
typically limited in color palette because 
of  the availability of  a few dyes, although 
the same is not true anymore. Another 
interesting thing about the Tibetan carpet 
is that while most carpets are produced 
for the purpose of  floor seating, these 
are equally popular as wall hangings and 
saddle covers. The Ekantakuna area in 
Lalitpur, south of  the Jawalakhel round-
about is home to the Tibetan camps, 
where one can find and converse with a 
lot of  carpet makers. Buying carpets from 
these guys is also a good idea although, 
taking along a knowledgeable someone 
is a good idea.  

nepali arT
Moving out of  the city, most notable 
and popular in the Terai is the Mithila 

amongst the woodcarving community in 
bhaktapur, the shilpakar community can be 
traced back to the indian states of uttarakhand, 
and uttar Pradhesh

Mithila art, once limited to wall paintings, is now more 
mobile through paper paintings and other products. 
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art form. The word Mithila comes from 
the region in which this art form is 
practiced, predominantly by the women 
folk of  the village. Mithila was divided 
between Nepal and India in 1815 when 
the British East India Company and the 
Nepali government signed the Sugauli 
treaty, ending the second British invasion 
of  Nepal during the Anglo Indian war 
(1814-1816). The art work itself, due to 
its historical and cultural influences is dis-
tinctly different from art found elsewhere 
in Nepal. Painted using fingers, twigs, and 
even matchsticks, the artists use a wide 
range of  bright colors mainly derived 
from plants to scenes from the courtroom 
to daily lives in the region. The art work 
is characterized by geometric patterns 
and there are distinct paintings to mark 
important occasions such as birth, mar-
riage and important Hindu festivals such 
as Holi. Typically, no space is left empty 
on a Mithila painting, artists will rather 
fill up this space with images of  birds, the 
sun, the moon and plants such as the Tulsi. 

Mithila art has traditionally been 
confined to the mud walls and floors of  
huts, one of  the reasons why it failed to 
get as popular as other more mobile art 
forms. Today, they are also done on cloth, 

hand-made paper and canvas - allowing 
them mobility and increased popularity 
and commercial value. Items such as bags, 
notebooks and fabric, all with Mithila art, 
all hand painted and thus unique, make 
for great ideas for a koseli. 

Paubha and Thangka paintings, al-
though also having to do with religious 
figures, are markedly different from 
Mithila paintings. For one, the cultural 
influences are Buddhist as opposed to 
the Hindu influences in Mithila work. 
Second, paubha paintings are done on 
canvas, using stone colors. Thangkas 
however, although confused many times 
with paubhas, are silk paintings with a 
strong Tibetan influence which unlike 
the flat paubhas have embroidery work 
on them. Thangka is a Nepali art form, 
exported to Tibet after Princess Bhrikuti 
of  Nepal, daughter of  King Lichchavi, 
married Sron Tsan Gampo, the ruler of  
Tibet who then imported the images of  
Aryawalokirteshwar and other Nepalese 
deities to Tibet. Both thangkas and paub-

has depict religious images: the paubha 
usually has avatars of  the Buddha depict-
ing scenes from holy texts while thangkas 
have high lamas and retelling of  historical 
events and myths. Both have a quality that 
is pleasing to the eye and meditational 
to the mind. Both also require immense 
dedication to make, in terms of  learning 
the skills and also devoting a large amount 
of  time to the art form. Although there 
is room to experiment, strict guidelines 
have to be followed without which the 
painting would be rid of  any significant 

value. Both thangkas and paubhas can 
be very expensive and asking for expert 
help is advised.  

a hisTory oF The arT and The 
arTisTs
The fact that traditional art and craft are 
very much ingrained into the lifestyles 
of  the people here is apparent when you 
realize that in many cases, their second 
names are a derivation of  the kind of  craft 
they are involved in. Take for instance the 
word Nakarmi, a surname that is com-
mon amongst the Newar population in 
Bhaktapur and which means blacksmith 
in the local language. The word is derived 
from two words Na meaning iron and 
Karma meaning work, or someone who 
does iron work. Similarly, Sikarmis were 
traditionally a caste of  people who did 
wood work (Sni is the Newar word for 
wood) and Dakarmis did masonry. 

Traditional artists and their families too 
have second names that correspond to the 
kind of  craft they do. Chitrakar comes 
from two Nepali words chitra meaning 
an image or a picture and akaar, meaning 
shape. Chitrakars therefore, are people 
who belong to a caste that has tradition-
ally engaged in painting and mask making. 
This art may mean painting a paubha, a 
religious Newari art form whose senior 
most artist in Nepal is Lok Chitrakar or 
other paintings and even photographs as 
shown by Bhaju Macha Chitrakar, an artist 
and court painter who traveled extensively 
in Europe with Rana era Prime Minister 
Jung Bahadur and Dirgha Man Chitrakar, 
one of  the country’s first photographers 
who used large format cameras and wet 
plates. Today the caste system can no 
longer be trusted upon to be an exact 
indicator of  a person’s occupation; it re-
mains an important reminder of  Nepal’s 
rich heritage of  art and craft. 

The way To a nepali’s hearT is 
Through nepali Food
Locally speaking, the most common kose-
li ideas are food items. With eighty percent 
of  the country still engaged in agriculture, 

thangka is a Nepali art 
form, exported to tibet 
after Princess bhrikuti 
of Nepal, daughter of 
King lichchavi, married 
sron tsan gampo

paubhas follow strict guidelines from religious texts, 
although artists find ways to peronalize each piece.
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Metal koselis feature painfully 
handcrafted designs, which 
more often than not have a 
religious linkage. 

Miraj handicraft, pimbahal patan
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it’s no wonder that Nepal is home to a 
staggering variety of  food items. The 
east of  the country, Ilam specifically, 
is the country’s tea district, producing 
unique varieties that are popular around 
the world. From machine made brands to 
hand rolled tea made by locals, don’t leave 
Nepal without some samples. A visit to 
the rolling hills of  Ilam, with tea planta-
tions stretching out as far as the eyes can 
see is a real treat for the taste buds and also 
for the soul. Midway between the capital 
and Ilam is Hile, a sleepy town popular for 
tongba, a strong variety of  liquor sipped 
warm out of  a wooden flask, and which 
is made by soaking and fermenting millet.

In the central capital city, it’s Newar 
cuisine that is most popular. Natives of  
the valley, the Newars have a spicy palate 
with a variety of  buff  dishes, vegetable 
curries, lots of  pickles, beaten rice and 
salty pancakes made out of  pulses. If  
you’re visiting, a koseli idea might be to 
learn a few of  their recipes, easily shared 
by locals, and to buy the unique spices 
that are mostly home-made. The best 
way to wash down a good Newari feast 
is a salincha (small clay saucer) full of  
aaila, local liquor made out of  fermented 
rice.  A Newar specialty (that has been 

commercially produced and marketed 
abroad by Himalayan Distillery now), 
aaila’s potent qualities have earned it the 
description of  ‘fire water’. Strong, home 
brewed Aaila has also been used tradition-
ally used as ointment to cure muscle pains. 

All of  which makes it a great koseli item, 
to drink and to nurse any muscle pains 
the next day! 

Moving westwards, the Thakali cuisine 
of  the Thakali clan (originating in the 
Thak Khola regions of  the mid hills) 
is popular with locals as a sumptuous, 
full meal cooked over a wood fire for 
authentic taste. A spoon of  ghee (home 
made vegetable oil) adds to the taste and 

With eighty percent 
of the country still 
engaged in agriculture, 
it’s no wonder that 
Nepal is home to a 
staggering variety of 
food items.

the unmistakable aroma of  this cuisine. 
The best way to have a Thakali set is to 
get yourself  invited to dinner at a Thakali 
friend’s place; Tulachan, Hirachan, Sher-
chan and Gauchan are surnames of  some 
of  the Thakali community. No friends 
with those surnames? Not a problem, 
the capital has some great places to try 
Thakali cuisine.

The west of  the country, considered 
most remote and also equally idyllic is 
home to arguably the best apples in the 
world. Apples from areas such as Jumla 
and Humla are unlike apples from any-
where else with great potential. Bite into 
one and you’ll immediately realize how 
the high mountain air and terrain figure 
into the flavor of  this fruit. So what do 
you do when you have apple trees all 
around but not too many people to en-
joy it? Make marpha, nicknamed apple 

Shipping: If carpets and wooden statues 
sound like a nightmare to haul around, 
relax. Most prominent craft shops and 
even the smaller ones nowadays have 
provisions to have your large gift items 
shipped. Most shops also accept major 
credit cards. 

Retail stories/producers?: While buying 
at large shops gives you a great variety 
of choices, it might also be a good idea 
to seek out shops that are also producers 
of these goods for better prices and 
more information about your gift. 

Bargaining: It’s commonplace in Nepal 
for customer (locals and foreigners) to 
bargain for a better deal so be prepared 
to haggle a little. however, be careful to 
not offend shopkeepers with ridiculously 
low prices. a lot of the goods are 
princes quite reasonably. 

Teamwork: For foreigners and locals 
both, it’s always a good idea to take 
along someone along who knows about 
the items. For someone who does not 
speak the language, he/she can act as 
translator and also ensure that the buyer 
gets exactly what he/she wants.

GENERal GuIDElINES

Besides locals, Thakali cuisine is popular also amongst trekkers for the right mix of proteins and carbs. 
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The author would like to thank UNICEF/NEPAL 
for supporting the trip. Many thanks to Apa Sherpa, 
Dawa Steven Sherpa, Saurav Dhakal, Samir Jung 
Thapa, Paribesh Pradhan and the rest of  the team for 
allowing us to tag along and be a part of  the GHT-
CSCT and for being such gracious hosts on the trail. 

For more information on the GHT-CSCT, visit: www.
thegreathimalayatrail.org, www.storycycle.com, www.
himalayanclimate.org

whiskey, out of  it ofcourse. Enjoyed 
warm and cold, it serves the locals 
well with battling the mountain cold, 
reaons why its made in most moun-
tain areas where there are apples. Buy 
some or better still learn how to make 
it, although it’ll probably never taste 
the same or as good as when you’re 
enjoying it at the end of  a tiring day 
on the trail, in front of  a wood fire 
drying your soaked self !

giving a nepali giFT
When chosen with care, knowledge 
and respect and for the right reasons, 
a koseli becomes not just a hastily 
picked souvenir, but a symbol of  the 
country’s rich culture, of  its tradi-
tions, its mountains, hills, rivers and 
plains, its rich history and heritage of  
art, craft and architecture and of  its 
people and a hospitality that is tied 
to Nepali values. 

Buy what you will, and where, 
there are some common traits that 
your gift will have. Made by hand, 
using methods passed down over 
generations and traditoinal tools that 
stand out in a modern day workshop, 
defying the odds of  finance, modern 
day techniques and machinery and 
shortcuts that save time, money and 
energy and most importanlty, sym-
bolising the best of  Nepal – a koseli 
defies even time. 

So go on, choose and pick, and 
present it to a friend, a lover or a par-
ent but make sure to tell them about 
it, its history and its stories. And that 
this is not just a souvenir, but a gift 
of  and from Nepal, with love. ■

WhERE TO Buy ?

association of Craft products, Kupondole
Contact no: 4270721
Contact person: Revita Shrestha

T-shirts, Thamel
Contact no: 9851025084
Contact person: Maryas  archer

handicraft Framings, pulchowk
Contact no: 5534440
Contact person: Swoyambhu Ratna Dhakhwa

Bhodi Sattva, Babaarmahal Revisited
Contact no: 5523805
Contact person: projwal Shakya

Cashmere house, Basantapur
Contact no: 4230975
Contact person: Shanti lal Kothari

Creative art Gallery, Thamel
Contact no: 4226090
Contact person: Sagar Maharjan

Deva’s arts, Durbar Marg
Contact no: 4224871
Contact person: Shishir Shakya

Exclusive Textile, Thamel
Contact no: 4422483
Contact person: parminder Singh

Fewa pashmina, Sanepa
Contact no: 5525940
Contact person: purshottam pokharel

Friend handicraft, umakanta Marg, 
Kathmandu
Contact no: 4495740
Contact person: Nirjala/ Shanti Shrestha

himalayan Coffee, patan
Contact no: 5531237
Contact person: Kiran Tamrakar

himalayan Cashmere, lazimpat
Contact no: 4415240
Contact person: padam pun

himalayan Wood Carving, Kupondole
Contact no: 5528444
Contact person: Kabindra Tamrakar

Indigo Gallery, Naxal
Contact no: 4413580
Contact person: Jems/Rabindra Dangol

Jamarko, Jhamsikhel
Contact no: 9849245686
Contact person: Kritika lacoul

Javana Jewelry, Babarmahal Revisited
Contact no: 4215334
Contact person: Bal Krishna asarpati

Kalinta Gift Manufacturing
Nagpokhari, Contact no: 4442437
Naxal, Contact no: 4442437
Contact person: luca Corona

Khokana Stone Carving, Khokana
Contact no: 5591670

Contact person: Chandra Shyam Dangol

Khukuri house handicraft Industry, patan 
Industrial Estate
Contact no: 2222616
Contact person: Suroj lama

Kokaine, Jhamsikhel
Contact no: 5527539
Contact person: vandana Bharati

lokta papers, Ekantakuna
Contact no: 5546874
Contact person: Shiva Ram Subedi

Mahaguthi, Kupondol
Contact no: 5533197
Contact person: Sunil Chitrakar

Maiti Nepal, Gaushala
Contact no: 4494816
Contact person: akriti Kharel

Master Weaver, Ekantakuna
Contact no: 5000734
Contact person: pema Carpoche

Nepal pashmina industry, Soaltee mode
Contact no: 4273292
Contact person: Sunil Shrestha

SaaRC chamber craft village (WE), 
pulchowk
Contact no: 5523768 
Contact person: Sreeja Kibenja

Sana hastakala, Kupondole
Contact no: 5555837
Contact person: Chandra p Kachhapati

Sandook gift shop, Jhamsikhel
Contact no: 5542062
Contact person: Reshma Shrestha

Sisters Concern, Saugal
Contact no: 5540334
Contact person: laxmi Nakarmi

Siva Wood Carving, Manbhawan
Contact no: 5537085
Contact person: Shiva Maharjan

Susan Collection, KGh
Contact no: 9851035435
Contact person: Susan Shakya

Tara oriental, lazimpat
Contact no: 4436315
Contact person: lazimpat

Wild Earth pvt. ltd, Bansbari
Contact no: 4374100
Contact person: Gikmi Bhutia Sherpa

Wood craft, Manbhawan
Contact no: 5554708
Contact person: Kabindra p. pradhan

yala-art gallery, Kwalkhu
Contact no: 5536690
Contact person: Deepesh Shrestha
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aDvERTORIal

how often have you walked 
into a shop and walked 
out with something much 
bigger than you needed 

just because you could not resist your 
temptation? Even if  we would want - it 
rarely happens. Recently I walked into 
one such place that made me want much 
bigger and lavisher than I intended to or 
even expected to buy. I am talking about 
my experience with Master Weaver at 
Jawalakhel, Lalitpur.

Master Weaver, as the name says it 
all, is a modern day avatar of  the ancient 

Master weaver
The weavers who have mastered the art of  carpet weaving.

TexT By anuBhuTi poudyal

Grand Masters (Chenmola in Tibetan) 
of  the Tibetan Carpet weaving art which 
flourished only in Gyangtse valley of  
Tibet for centuries. The art travelled 
south across the Himalayas into Nepal 
from 1959 onwards with the influx 
of  Tibetan refugees who entered the 
country to seek asylum. The rest, they 
say, is a history. 

The company is today owned and run 
by the second generation of  the Tibetan 
Refugee family who pioneered privately 
manufactured business of  Tibetan car-
pet in Nepal in early 1970s. Starting the 

business from a humble setting of  a few 
weavers for self  sustenance of  the family 
inadvertently gave birth to the modern 
day Nepalese Tibetan Carpet Industries 
of  Nepal.  The brand loved all over the 
world for its innocence, beauty, quality 
and versatility. 

Master Weaver has one of  the finest 
products of  Nepalese Tibetan Carpets 
that the city has to offer. The company 
basically does custom-order produc-
tions for export to North America and 
Europe but it also takes great interest in 
doing the same for niche local customers 
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as well. The carpet patterns range from 
traditional, transitional to ultra modern 
and many with even borrowed designs 
from ancient Tibetan art or antique 
pieces which there by adds value to 
the pieces representative of  the culture 
and history. There are also a wide range 
of  sizes, shapes and patterns that you 
can choose from once you enter the 
showroom. Many people have an idea 
of  what they want but are shown op-
tions much better than they imagined. 
The workers in the company are trained 
to work for quality rather than quantity 
which every piece of  the company’s 
product shows.

The company is also a member of  
CARE & FAIR which is a social ser-
vice initiative against child labor and 
facilitating free clinic and ambulance 
services to the employees of  carpet 
industry and disadvantaged members 
of  the society. The company’s manage-
ment also makes it a point to provide 
education to all the children of  the 
employees, hence fulfilling its corporate 
social responsibility to the fullest pos-
sible. Currently 36 boys and girls are 
sponsored fully into different schools. 

The quality of  products is also 
ensured by international quality certi-
fication (ISO 9001-2008) awarded by 

United Registrar of  Systems Ltd., ac-
credited by UKAS, based in the U. K.. 

You walk into a place and you walk 
out with a much different product than 
you had in mind. That is a way of  say-
ing you got something that was better 
than you imagined. It is the ability of  

the company’s management also makes it a 
point to provide education to all the children of 
the employees, hence fulfilling its corporate social 
responsibility to the fullest possible. Currently 36 boys 
and girls are sponsored fully into different schools

art to surprise. And Tibetan carpets 
in Master Weaver do that pleasantly 
and quite often. It will adorn your 
rooms with stories of  history and 
patterns of  present, blended together 
with uniqueness and craft you will not 
regret investing in. n

Tel : +977 1 5000734, 5000813  Fax : +977 1 500536
e-mail : masterweaver@mail.com.np, pemakarpoche@yahoo.com

www.masterweaver.com.np
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A home where children beat the odds at play

Disabled  
Rehabilitation 
Center
Text By Kapil BishT, photos By eCs Media

DRC is more than just a rehabilitation center, it’s a hub of positive energy and determination. 
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Two months ago a boy from 
my hometown with whom I 
had spent many evenings on 
the playground met with an 

accident, and in its aftermath, one 
of  his arms had to be amputated. I 
felt uneasy going to visit him at the 
hospital. I had a stifling feeling: What 
could I say?  

Upon seeing his emaciated body, 
I smiled feebly. Although heavily 
drugged, he returned a beaming smile. 
Within minutes, he got to reminiscing 
about our cricket games and joked 
about his rough handling by the nurs-
es. In doing so, he not only lessened 
my burden - something experienced 
by anyone visiting a victim of  a trag-
edy – but he did more; he prevented 
me from being uselessly sorry. In fact, 
he made me happy by being happy, 
by stoically giving my visit more sig-
nificance than his own problems. He 
lost an arm, but none of  his jovial 
nature, wit or his smile. Mentally, he’s 
stronger than ever. Whenever I visit 
him, he has on display the secret of  
good living—enjoying life.

The Disabled Rehabilitation Center 
(DRC) in Gokarna, north of  Boudhan-

ath has 56 children of  a similar mettle. 
Not all of  them however, have physical 
disabilities. About 25 percent of  the 
children are there because they come 
from very poor families, or remote 
areas. “In taking in a child who does 
not have a physical disability”, explains 
Amrit Pudasaini, DRC’s secretary, “we 
give priority to children from the hills.” 
Irrespective of  where they’re from, the 
long, double-storied DRC building is 
now their home and its inhabitants 
their family.

The idea of  a rehabilitation center 
for children with physical disabilities 
was conceived by Tanka Tiwari, who 
himself  had a physical disability. In 
2002, he along with other founding 
members established DRC in Gaush-
ala. When DRC opened, it had five 
children. During the first few years, the 
center changed locations constantly, 
mostly to meet the need for space to 
accommodate growing numbers of  
children. Finally, in 2006, it opened at 
its present location in Gokarna, with 
32 children. Since 2002, more than 
50 have moved on having completed 
their rehabilitation period and deemed 
capable of  making it on their own. 

FEaTuRE
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The numbers are not the only thing 
on the rise at the center; the majority 
of  the children, even in the absence 
of  advanced physiotherapy, or any 
other special medical assistance, rise 
to new heights, physically and mentally. 
Twenty-four year-old Wangchuk is the 
center’s only resident with a mental 
disability and its greatest success story. 
He belongs to a very poor family 
from Solukhumbu and thus the center 
made an exception, taking him in at 
no cost. His progress has been excep-
tional. Pastemba Sherpa, the hostel in-
charge, kitchen helper, and everybody’s 

“uncle” at DRC relates the healing 
effect the center has had on the boy. 
“When Wangchuk first came here, he 
salivated incessantly. He couldn’t hold 
up a plate of  food. He just sat around, 
too weak to even lift his head. Today 
he carries buckets of  water, attends 
to various chores, and helps everyone 
out.” Nearby, Wangchuk clapped his 
hands gleefully, as if  to corroborate 
what Pastemba had just said. 

One day, when it began raining, I 
saw Wangchuk rush out and collect 
the clothes belonging to the other 
children. When he opens the gate to 

someone, he welcomes them with a 
broad smile and a Namaste — his 
ability to make people feel welcome 
and special is remarkable. He never 
forgets to shut the door behind you 
(his duty at DRC), or to request you 
to visit again.

The sTages oF 
rehaBiliTaTion
When new children are admitted the 
goal is to get them to the highest level 
of  physical well-being possible. “We 
try to treat the children’s physical 
problems to the extent that health 
facilities in Nepal allow,” says Amrit 
about DRC’s treatment procedure. 
The belief  is that children with dis-
abilities need a good start if  they are 
to be rehabilitated successfully. Physi-
cal well-being is one of  the corner-
stones of  rehabilitation. Operations, 
medication and physiotherapy are all 
part of  the treatment, which have 
produced wonderful results for some 
children, allowing them to do well in 
other aspects of  rehabilitation.   

All that is done for a child at DRC 
is done considering their future, and 
there is no better way of  ensuring 
a better future than through educa-
tion. DRC sends all its residents to 
school: some on scholarship, some on 
discounted tuition, and some directly 
supported by individual sponsors. It 
is not just about ensuring an educa-
tion but giving the children qual-

ity education. Only a few children 
attend special schools like Nawa 
Jeevan, which are for the physically  
disabled; the majority are enrolled in 
private schools. 

...there is no better way 
of ensuring a better 
future than through 
education.

With an ethic that encourages hard work and equal footing, children here have done consistently well at studies.
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In school, it is not the physical 
disabilities that set the children of  
DRC apart — it is their academic 
performance. “Disabled children here 
do better academically then those 
without,” says Amrit Pudasaini. He 
believes it is the environment at the 
center that accounts for this. Liv-
ing with physically able children, he 
explains, develops confidence in the 
disabled child, leading to academic 
success. Last year, two girls from the 
center appeared in the SLC (School 
Leaving Certificate) examinations, 
one of  whom passed and is now 
studying with a government schol-
arship. Three more will appear this 

year. “There is no doubt that these 
three are going to be successful. All 
of  them have been topping their 
classes,” says Uday Bahadur Limbu, 
DRC’s chairman, flashing a confident 
smile. Although children are no longer 
eligible to reside in the center after the 
completion of  their SLC exams, they 
continue to receive help from DRC 
in the form of  assistance in obtain-
ing scholarships and admission into 
colleges.  

The staff  at DRC is aware that not 
every child prospers academically. 
Skill development is an alternative 
means of  securing independence 
for those that do not show promise 
in academics. The center, therefore, 
runs a three-month training program 
in tailoring. There are also classes in 
computer skills. Acquiring a special 
skill gives the children the basis to 
succeed in the latter stages of  the 
rehabilitation process. It also makes 
it easier for DRC to find jobs for the 
children. The training on tailoring, 

unlike the computer training, is open 
to non-residents who have physical 
disabilities, are orphans, or socially 
disadvantaged. Special priority is 
given to disabled women for the train-
ing in sewing and dress making. Many 
people have benefited from these 
training programs. Last year DRC 
trained 40 people, many of  whom 
today run small businesses of  their 
own, or are employed by others.  

The final goal of  DRC is to reha-
bilitate the children back into their 
families. In situations where this is not 
possible, the children are rehabilitated 
in the community, which means find-
ing them a job in their community. If  

both of  these forms of  rehabilitation 
are not feasible, jobs are sought for 
the children locally, in Kathmandu. 
So far, if  the rehabilitation criteria 
of  education, post-treatment reha-
bilitation, and skill development are 

considered, DRC has rehabilitated 
18 children. 

reaChing ouT
“There are around 200 applicants 
waiting to be admitted into the cen-
ter, but every year only two or three 
children leave the center,” says Limbu, 
explaining the organization’s limita-
tion and predicament. DRC, however, 
does not confine its services to the 
center’s residents; it reaches out to 
serve children outside the center. 
Currently DRC sends 55 children to 
schools and colleges. It also makes 
recommendations, negotiates dis-
counts on school fees, coordinates for 
admission at schools in the area where 
the children live. DRC also helps 
the children gain access to health 
facilities. Liaising with hospitals and 
various organizations, wheelchairs, 
crutches, and other equipment are 
provided to those who need them. Ar-
rangements have also been made with 
certain hospitals for providing special 
discounts on treatment fees. Over 70 
non-residents benefit from DRC’s 
services. The organization’s mandate 
limits its concerns to the disabled, 
orphans, or socially underprivileged 

there are around 200 applicants waiting to be 
admitted into the center, but every year only 
two or three children leave...

The heritage building they are housed in is a great symbol of the continuity they are trying to give to their work.
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Nepal’s Disabled Rehabilitation Center (DRC) 
can be contacted at rehab@drcnepal.org, or in 
Kathmandu phone 480.0867. you can visit their 
website at www.drcnepal.org. For more about the 
hope and home volunteer program for Nepal, see 
www.hopenhome.org/contact.htm

The author is a freelance writer who can be 
contacted at papercloudtree@hotmail.com.

individuals. But even those that are 
not physically or socially disadvan-
taged are helped through DRC’s many 
training programs. 

Keeping The organiza-
Tion on iTs FeeT 
DRC has no permanent source of  
funds. It is dependent on individu-
als for donations of  funds, food and 
clothing, and it counts on their gener-
osity to pull them through. They raise 
funds through membership fees and 
a door-to-door collection program, 
the latter being their largest source of  
steady income. Sporadic and meager 
but welcome funds are also generated 
through the organization’s interna-
tional volunteer program, which allows 
international citizens to volunteer by 
paying a certain amount of  money. Un-
der this program the Hope and Home 
Volunteer Organization facilitates the 
services of  international volunteers to 
DRC. The volunteers mostly help the 
children with their studies and join 
them in play, and are sources of  what 

most children love—photos. Many 
volunteers continue to raise and send 
funds from their home countries after 
leaving Nepal. More than 60 volunteers 
from countries like USA, UK, France, 
Germany, and Holland have come to 
work in DRC over the years.

opporTuniTy noT 
syMpaThy
Sympathy is the last thing Pudasaini 
wants for those with physical dis-
abilities. “The children should not 
only be treated as objects of  pity”, 
he stresses. He believes they each 
need opportunity. “Create it!”, he says 
passionately, alluding to the respon-
sibility of  the government and the 
society in creating an environment 
for the disabled to make progress as 
individuals. I ask him how that can be 
done. There are three steps, he says. 
First and foremost: availability of  free 
treatment. Second: education. Third: 
employment. Pudasaini, and others at 
DRC are dedicated to paving the way 
for the disabled to achieve indepen-

dence. They expect the same from the 
government. 

Pudasaini believes if  the government 
was to look after the education and 
health of  those with physical disabili-
ties, their lives would change significant-
ly. “If  you treat disabled people, I be-
lieve about 30 percent can become able 
again”, he claims. For that to happen, 
he believes all hospitals should provide 
cost-free treatment for the disabled. 
He does not believe reservation is the 
answer; a few seats here and there will 
not be effective unless complemented 
by others facilities. For example, reser-
vation in a college for the disabled is 
laudable, but unless accompanied by a 
scholarship it loses its efficacy. “There 
are separate seats for women and the 
disabled in a micro bus, but how many 
times do we see women and those with 
disabilities occupying those seats? On 
the contrary, we see women standing”, 
he says to explain his point. He stresses 
it is the society’s perception that needs 
to change as much as the policies. Op-
portunities for the disabled are needed 
instead of  public sympathy. 

The children of  DRC, like the nearby 
forest of  Gokarna, the eagles wheel-
ing overhead, and the relatively clean 
Bagmati flowing nearby, all symbols of  
hope for greenery, wildlife, and a clean 
city, represent the spirit of  fighting the 
odds. While they wait for the people at 
the decision-making level to create op-
portunities for them, in their own way 
they provide us with opportunities to 
witness the power of  the human spirit. ■

The DRC is one big, happy family, like any other Nepali one, looking to grow, looking for opportunities and 
looking to beat the odds at play.
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Fair Trade Group 
Nepal 

Text By evangeline neve, photos By eCs Media

Recently dyed blue felt lies in 
the sun in the courtyard to dry, 
one lady cards wool by hand, 
another soaps a felt purse to set 

its shape. Fine art graduates sit at their 
computers working on new designs, 
women sit knitting and gossiping. On 
the ground floor, teams oversee the 
washing of  the cotton on enormous 
machines, a woman sporting protective 
goggles fires some glass. Upstairs ladies 
in aprons are block and screen printing 
linen. One lady sits in silence as she 
cuts a delicate line into the clay mould 
of  a bell. The courtyard seems deserted 
but in the rooms surrounding, people 
are working steadily. Walking round the 
resource centre of  the Association for 
Craft Producers, it is inspiring to imagine 
all the effort and dedication that has lead 
up to this point. 

Fair Trade group nepal
The Association for Craft Producers 
is the founder chair of  The Fair Trade 
Group Nepal, a group which, among 
other things, provides a platform for 
group members to discuss issues and 
share ideas and knowledge concerning 
fairly traded handicrafts. 

At the time of  the establishment of  
ACP in the early eighties, ‘Fair Trade’ was 
not a familiar term. During the eighties 

The value of  trading in traditional handicrafts

numerous development oriented craft 
based organisations came into existence, 
many promoting fair trade practices in 
Nepal. By the nineties, although there 
was noticeable improvement in the work 
these organisations were administering, 
Nepal was still emerging from its years 
of  political isolation. There was no 
common platform to deal with the 
various issues organisations were facing 
at a national level. 

In order to combat the personal 
and political isolation she was facing 
regarding trading fairly in handicrafts, 
Executive Director of  ACP, Meera 
Bhattarai joined The Pressure Group 
of  Nepal. Unfortunately she discovered 
that the group addressed a rather more 
broad aspect of  women’s life, issues such 
as property rights, gender equality, legal 
rights, abortion rights and girl trafficking. 
Issues which were well and good but what 

pottery is one of the most popular handicraft items in the Nepali market.
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Mahaguti, Maiti Nepal and Janakpur 
Women’s Development Corporation. 
With the inception of  FTG Nepal 
various activities have been conducted 
to generate awareness about Fair Trade 

amongst people. These include fair trade 
rallies, conferences and workshops, 
joint exhibitions and fair trade fashion 
shows. With the impact of  fair trade, big 
business houses have started to promote 
social and corporate responsibility.

FTGN have been able to prove 
that the Fair Trade stamp does not 
necessarily translate as small scale. 
Trading in handicrafts can be large 
scale and sustainable,  providing 

quality products to customers and 
a fair income to producers. For the 
FTGN member organisations, though 
commercial success is important, it 
is the commitment to the welfare of  

poor, disadvantaged groups that is 
the overriding goal of  their activities. 
FTG Nepal aims to raise the socio-
economic status of  underprivileged and 
marginalised producers and influence 
policy makers to be Fair Trade friendly. 
“I would like to see courses in Fair Trade 
in Nepal, they don’t have vocational 
qualifications in our schools. Young 
people should take Fair Trade further,” 
advocates Meera Bhattarai.

The worshop has a predominantly female team

Bhattarai was concerned with was the 
crux of  the problem of  Nepal; economic 
independence. Bhattarai needed concrete 
information such as how to resource 
raw material and how to organise a 
disintegrated workforce. Disappointed 
with the pressure group, she shared her 
concerns with an Oxfam representative. 
As a result in 1993, upon the invitation of  
the Oxfam representative a diverse group 
of  people from different organisations 
gathered together. 

Over the course of  the next three 
years seven organisations discussed their 
mutual concerns and dilemmas. By 1996 
when a certain level of  understanding 
was established among them, the seven 
organisations formalised the NGO, The 
Fair Trade Group Nepal (FTGN) under 
the chairmanship of  ACP. Presently 
there are seventeen members of  FTGN. 
The group is now well known for 
its solidarity and members include 

...though commercial success is important, 
it is the commitment to the welfare of poor, 
disadvantaged groups that is the overriding goal
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The assoCiaTion For CraFT 
produCers
ACP was established in 1984, its two 
priorities being, income generation 
and empowerment for women through 
handicrafts, and the preservation of  
traditional culture and crafts which 
are either dormant or at the point 
of  disappearing entirely.  At first, 
ACP’s start up costs were covered by 
donors. Keen to function as a business 
however, towards the commencement 
of  their forth year in 1987 it was a fully 
self  sustained, and profiting enterprise. 

Leather at ACP is produced by 
Sarkis (traditional caste of  cobblers) 
in Sindhupalchowk. Copper comes 
all the way from Palpa and paper 
is transported to Kathmandu from 
Charikot to list but a few sources of  
raw material. Over the years ACP 
has grown from an organisation 
which employed the services of  38 
producers to a hefty 1200 producers 
to date; 1100 home-based and 90 in 
house. These in house producers are 
engaged in the preparation of  the 
raw material, the development of  
the designs and the finishing of  the 
crafts. ACP aims to provide design, 
marketing, management and technical 
services for low income, primarily 
female, craft producers.

Mira Bhattarai founded FTG Nepal, overcoming 
numerous challenges

ACP’s progress has been impeded 
by the lack of  technical knowhow, 
unavailability and raw material in the 
country and not being able to address 
the need of  technical advancement. 
Despite this ACP has been able to 
expand its outreach and improve its 
service to its target group. One of  
ACP’s achievements is that they have 
successfully managed to meet the 
ever rising cost of  living in Nepal. 
In addition to fair wages, various 
social benefits are offered to the 

producers; both the in house and home 
based.  The detailed, producer welfare 
program includes such benefits as, a 
paid paternity and maternity leave, a 
month’s financial bonus for Dashain, 
clothing allowance, a financial gesture 
towards the producer’s children’s 
education and a retirement fund.

ACP has succeeded in changing the 
traditional notion that craft can only 
be a pass time. It has proven that an 
organised work force of  women with 
farm and family responsibilities, working 
irregular hours can be co-ordinated and 
turned into a fully competent and reliable 
work force.  Trading in traditional Nepali 
handicrafts, if  backed by integrated 
system is indeed sustainable. Unlike 
tourism where a bigger portion of  the 
money is spent in the base country 
on preliminary travel arrangements, 
hundred percent of  the profit from 
handicraft sales comes straight back into 
the country. 

“You know people talk a lot about the 
economic value of  handicraft. Through 
what we are doing these women are 
earning their own money, they are 
gaining confidence in themselves, they 
are making their own decisions, they 
are sending their children to school and 
buying food to put on the table. This is 
what we value.” reflected Bhattarai. ■

Its a big team of women at the workshop.
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you know the minute you step 
into Degaa that it is going to be 
good. A spacious, open room 
greets you when you walk up to 

the third storey - warm, wood-based dé-
cor, a generous sprinkling of  traditional 
materials everywhere in the seating area, 
large windows that brighten up the space 
and to the right, a well-stocked bar. It’s 
immediately apparent that a lot of  care 
has gone into making the place comfort-
able and beautiful. What more could you 
ask for? And of  course, there’s no need 
to worry about the food—it is amazing, 
offering a selection of  the traditional 
and the unique.

Degaa Resto-Lounge was begun by 
several Newar partners who saw the need 
for a place that would serve authentic 
local cooking in a classy environment. 
Starting with the successful Bhumi, 
they then opened Degaa two years ago, 
which has rapidly become well known 
for serving authentic Newari delicacies. 
Degaa means a shrine in Newari, and it’s 
a place where divine meals are revered. 

DEGaa: SpICE aND RhyThM
Text By evangeline neve

“We wanted to create the sort of  place 
that we ourselves would like to come to,” 
said Upasana Shrestha. They truly seem 
to have succeeded. Degaa is beautiful and 
welcoming, items like their samaya baji 
platter are best sellers, and the menu is 
filled with scrumptious names like bara, 
chatamari, aloo tareko, and more. 

Not content to rest on their laurels, 
they have branched out into Nepali and 
Indian food too. Rather than rehashing 
the tired old dishes found on every cor-
ner, the management and staff  worked 
together to search out unusual recipes 
from all over India, the kind you don’t 
normally see on restaurant menus, and 
then tested them in their own kitchen 
until they knew they had a hit. 

From kebabs to curries, a string of  
amazing creations have now debuted 
on their menu from this endeavor. 
You might recognize some things 
here—delicious tomato and coriander 
soup for instance, but why not get a 
little adventurous and opt for the hot 
cucumber soup? 

Two new curries on the menu that 
have received a great reception from their 
guests are the paneer and prawn curry and 
the mutton or chicken with apricots. It’s 
this melding of  unusual ingredients in 
authentic curries that sets Degaa’s Indian 
menu apart. And don’t forget the popular 
new paneer hazarbi kebabs and tandoori 
prawn gulnar or the tandoori fish gulnar! 

On the Nepali side, mo:mos are 
served and are of  course one of  the most 
popular items. But it’s not only good food 
but also a good music that’s to be had 
at Degaa: the restaurant has also begun 
a live music evening each Saturday that 
melds perfectly with the ambiance of  
the restaurant. And the good news is that 
they plan to turn this weekly music into 
a regular item. 

And while you’re at Degaa feasting 
on a curry or kebab and enjoying the 
music, if  you’d like to relax with a drink, 
make sure to try one of  their original 
aaila-based cocktails from the expert 
bartender, including the award winning 
Kathmandu Blues!

As their logo states: “Yeah! You will 
love it!” Just visit—I’m sure you will!

Location: Kumaripati, Lalitpur, 3rd 
Floor Old +2 Campion Building, above 
Siddhartha Bank. Tel: 5008679. ■

aDvERTORIal

location: Kumaripati, lalitpur, 3rd Floor Old 
+2 Campion Building, above Siddhartha Bank. 
Tel: 5008679.
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A favorite photo of  mine is 
of  a young Nepali woman 
wistfully looking into the 
distance from her perch on 

a high rock promontory. It was taken 
years ago when I was visiting the Gu-
rung highland village of  Vishnu Maya, 
the “Nepali Aama” of  Broughton 
Colburn’s beloved book. The young 

Rooftops

woman and I had struck up a special 
friendship in the few days I was in 
her village doing research for my 
theatre production of  Nepali Aama. 
We giggled away like school girls one 
night at the sheer incongruity of  my 
big blond presence sleeping next to 
her and other younger sisters on the 
mud floor. I treasure the photo as 

a memento of  that special trip, but 
now living in a third floor flat, I find 
that I have new images---like mental 
snapshots--of  people gazing into the 
distances from their close by or far 
off  rooftops. 

In the peopled world of  Kath-
mandu, filled with sights and sounds, 
I have become used to family members 

Text By DeBorah Merola, Photos By ecs MeDia

The view from Kathmandu’s rooftops is one that grows on you, a 
part of  your every day that you learn to appreciate. 

Attics like these are rapidly disappearing.
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from the flat below suddenly appear-
ing in our walk-through apartment on 
their way to the roof  and early morn-
ing puja. I first thought the extended 
bell ringing was an alarm clock, but 
now recognize the sound as part of  the 
ritual welcoming the gods again to our 
shared abode. The man bringing water 
also can startle as he seems magically 
to appear at the kitchen door and 
friends, too, just walk in. Perhaps in 
comic recognition of  these surprises, 
my grandson and I have taken to hid-
ing behind doors and jumping out at 
each other. 

I fuss at the house kids as they run 
up to the roof  and down and try out 
the banister as a slide. But their shouts 
are part of  the natural cacophony of  
our daily lives with the guards at the 
next door NGO coughing and spitting 
in another morning ritual, the man 
selling fish ringing his bicycle bell and 
calling out what sounds like “Marco.” 
(I tease my husband who hates that 
loud children’s swimming pool game 

bright blanket on the cement, similarly 
makes her chubby baby glisten as she 
adoringly gives him an oil massage.

On a rooftop right off  our side-
facing living room and master bed-
room, we have a dour neighbor who 
appears and can clearly look inside. 
Always unsmiling, he gives us a start as 
we look up from the couch to see him 
there. We signal that he is nearby and 
avert our eyes and, after what seems a 
respectable time, discretely close a few 
curtains. Directly off  our back kitchen 
porch is another close rooftop and at 
meals I admire the bright turquoise 
and red clothes hung there. The other 
day, I was amused to see a man reading 
Fr!day with a cup of  chiya poised on 
the roof  edge. We are sorry that these 
neighbors are building another floor 
on top of  the roof. Soon we will have 
a less clear view and need to look up 
to see their bright laundry. 

Building is a constant in our 
neighborhood and we watched the 
addition of  a room on the roof  of  
the big white NGO, although none 
of  the window panels and arches that 
decorated the lower floor windows 

of  shouting out “Polo” from the inside 
rooms as the shouts of  “Marco” con-
tinue down the street.) The vegetable 
vendors too, ring their bicycle bells, 
calling out “Tarkari!” Saffron robed 
sadhus wander by adding their shouts 
and tinkling bells. And there is a spe-
cial night symphony of  barking dogs, 
late arriving cars, the metal scraping 
of  opening gates, the voices of  guards 
talking around a fire, and wonderful 
guitar music drifting up from a party 
across the street.   

After a year of  living in the flat, 
with windows in every room and a 
kind of  360 degree view, I recognize 
our immediate neighbors, who appear 
and disappear in yards and driveways, 
at windows and rooftops, and mark 
their family’s life and progress. There 
is a new baby across the street, and the 
mother or brother lean or climb out 
of  the window of  the small porch of  
their servant quarters to hang up and 
retrieve laundry from the railings. This 
little family creates a peaceful pastoral 
scene as the father polishes the big 
black car marked “Press” to a fine 
shine, while the mother, seated on a 

Laundry drying in the sun is a common scene on a Nepali terrace.

The rooftops of Kathmandu are a random but beautiful 
mix of the old and the new, mirroring its inhabitants.
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getting in the car with the husband, 
waved to me and we now chat in a 
friendly way as we encounter each 
other in the street.

Surely the glory time for rooftops 
is Dashain when young men and boys 
flew kites from the top of  so many of  
the nearby apartment buildings. From 

was added. Other buildings are going 
up at a distance and we look at the 
workers hanging precipitously from 
scaffolding and windows as they con-
struct walls and paint window ledges. 
Like so much in Nepal, construction 
seems impossibly archaic, difficult, 
and yet human centered. Buildings go 
up, often in record time, without the 
fancy cranes and machine sounds of  
the USA, but gradually views become 
more hemmed in. 

From the south facing window, we 
can view high up a woman who seems 
a kind of  water sprite. She often ap-
pears bare shouldered with a towel 
around her taking a bath in the sunny 
space. At other times, she stamps up 

and down in a circle like an Italian 
peasant woman pressing wine with her 
feet, maybe washing clothes hidden 
from our view. Regular as clock work 
is the gardener in the building right 
below us, who prunes his beautiful 
flowers and rolls the lawn. A man of  
the house takes his morning exercise 
in the small garden, circling round 
and round the yard and up and down 
the three floors of  stairs like a well 
groomed hamster in a maze. Initially 
my husband and I found this funny, 
but I guess we too have been observed 
pulling back our kitchen curtains or 
standing by the window and drinking 
coffee with disheveled hair. One day 
the wife, whom I often had observed 

We are sorry that these 
neighbors are building 
another floor on top of 
the roof. Soon we will 
have a less clear view..

The winter sun draws men and women alike to take a bath on their terraces.
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our street facing windows, the boys 
would appear precariously balanced 
on sloped tile or railings of  roofs, 
giving them a few feet advantage as 
they sent their kites far into the sky. I 
never saw the kite flyers acknowledge 
each other as competitors, but they 
must have been aware of  their kites 
flying close to the others, crossing 
over strings, and disappearing into 
the blue. 

Initially I was a bit irked by the 
communal living of  Nepal, especially 
the smells (garlic and onions for Daal 
Bhatt cooking at 10 am), sounds (the 
grandfather talking in the stairwell, 
the TV), and sudden hallway appear-
ances, but now I find it consoling. 
Perhaps because my husband is in 
the States for business, I like the 

I like the sense 
of people always 
home, always 
around me, and 
our glimpsed and 
shared lives.

sense of  people always home, always 
around me, and our glimpsed and 
shared lives. It seems wise to use 
roofs for water storage, solar heating, 
and clothes drying, and roof  parties, 
flower pots, and prayer flags. I don’t 

think I will welcome a return to the 
sterile environment of  closed roofs 
and houses in the USA, with streets 
filled only with people quietly walking 
their dogs or passing cars. 

The obvious suddenly occurs to me 
as I sit at my desk and look out to the 
horizon: there is another kind of  rooftop 
in Nepal--the Himalayan mountains, 
rooftop of  the world. Maybe we notice 
the bright banners of  clothes, kites, and 
faces on rooftops by the practice of  lift-
ing our eyes to catch a glimpse of  those 
snowy peaks, which also can suddenly 
appear and disappear. And I picture the 
most beautiful of  human constructed 
rooftops atop the white hemisphere of  
the Boudhanath Stupa, a golden spire 
and the ever compassionate eyes of  the 
Buddha looking down at us. ■

Terraces in Kathmandu are very busy places, a scenery in transition nowadays.
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A House of Souvenirs Souvenir Shop

Souvenir Shop provides ONE STOP SHOP for Souveniers varying from home 
furnishing, block print suits, kurties, especiality of Nepal pashmina stoles, 

sweater etc. So step in for something EXCLUSIVE.

Opp. Fire & Ice, Tridevi Marg, Thamel, Kathmandu, Nepal., Tel: 0977-1-4422483, Mob: 00977-98020-13691 
e-mail: exclusivet1979@gmail.com
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Text By  Dr. GeeTi sen

With a history as grand as the building itself, 
Nineteen O Five has lived many lives and in many 

different times. 

Nineteen  
o’ Five  
in her  

vintage
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Some buildings possess a charm that 
derives from the ambience around 
them, a history written into the 
walls that breathes into the living 

present.  Nineteen O Five in Kathmandu 
is such a relic from a hundred years ago 
which needs to be preserved. I see her 
as an old fashioned lady of  grace, a little 
eccentric in her ways perhaps, but worth 
listening to with her remarkable stories…

On the pediment on front is inscribed 
the date of  1905, telling you her age. Sur-
rounded by tall trees that are at least eighty 
to a hundred years old, you can see blue 
pine and purple jacaranda and oak rising 
tall behind the building. The place resonates 
with the orchestra of  birds before sunset, 
with cackling geese on lazy afternoons when 
sunshine filters through creepers on to the 
verandah.  Stories percolate of  those who 
lived here such as the French writer Michel 
Peissel and the German architect Robert 
Weise with his family, of  books that were 
written here like Tiger for Breakfast and 
others where it finds mention.

Nineteen O Five is built in the neo-
classic style found in Rana palaces of  the 
early twentieth century in Nepal. This hy-
brid style was described by Boris and others 
as ‘Kathmandu Baroque’ – which made 
it a distinct improvement over ‘Punjabi 
Baroque’ in India that muddles together 
Greek columns with French windows and 
Moorish arches.  But Nineteen O Five is 
different from Rana palaces! There are no 
imposing facades with towering pillars and 
pediments, no glittering durbar halls with 
stucco decoration, and no inner courtyard 
so indispensable to Nepali and Newari 
houses.  The building is smaller than Rana 
mansions with its intimate rooms, and a 
wide wooden verandah running the length 
of  the front, graced with slender fluted 
pillars and wrought iron railings.        

Unique in planning and layout, light-
ness and informality distinguish the place.  
For whom was it built by Rudra Shamsher 
Rana before it was given over to European 
writers and architects? Why it was built in 
this unique manner adds to its mystery. The 

spacious verandah is as important as the 
interior rooms, so that the resident or visi-
tor spends time taking in the environment 
of  water and verdant landscape.

 The building rises above water, with 
the approach across a wooden bridge – a 
romantic setting like the arched bridges 
found in Japanese woodcuts. And as in 
these woodcuts, an old bottlebrush like 
an ancient willow tree bends its branches 

gracefully into the water. White geese strut 
around as thought they own the place and 
wade into the water now covered with 
water hyacinths. By strange coincidence 
these geese find mention in Peissel’s book 
as inhabiting the place fifty years ago! For 
some time though, they were replaced by 
forty-three yorkshire pigs, squealing and 
snorting, when Boris decided to import 
them from his good friend the Maharajah 

The bridge to the main building crosses over a small moat, with ducks swimming in them.
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awhile 1905 became the site for a Japanese 
restaurant, so appropriate with its water 
and bridges – after which it fell into disuse 
for years. But the demise of  the old lady 
was averted once again. In 2004, Nineteen 
O Five was rented in 2004 by Shobha 
Rayamajhi who put all her energies into re-
storing the building to regain character and 
purpose. Renting the building transformed 

her life when she changed her career from 
being a consultant on Mac computers to 
becoming proprietor of  a cherished res-
taurant.  She furnished it with elegance in 
the interiors and a rustic feel to tables on 
the wooden verandah. 

Shobha removed the water skirting 
the sides of  the building, which she re-
placed with a garden with trees and giant 
plants - where dinner parties and evening 
concerts are held. The Farmer’s Market 

on Saturdays, a remarkable enterprise 
begun in May 2009 and now replicated 
elsewhere in the city, is a great meeting 
point. It is a festive weekly event where 
stalls sell everything from organic veg-
etables, avocados and strawberries to 
jams, Himalayan honey and juice and 
herbal teas to fresh breads and cookies. 
Francoise from France brings his farm 
produce of  sausages and smoked ham 
while next to him the Italian sells parme-
san cheese, and further along is Eva from 
Poland roasting delicious fresh chicken. 
The yoga Ashram offers fresh yoghurt, 
milk, ghee, brown rice, and the French 
monk sells pasta, potted herbs et al to 
keep his orphanage running.            

Some activities of  the legendary 
Royal Hotel have spilled into Nineteen 
O Five – today it has become a regular 
haunt for expatriates and Nepalis who 
find the verandah and the bar the ideal 
place to relax. Not an elite club or a night 
club, it possesses the quality of  both. 
For some who gather there is a sense 
of  belonging to a fraternity that extends 
beyond cultural divides. yoga classes are 
held in the evenings; Tai Chih exercises, 
and now the meditation classes are about 
to begin.

Every enterprising adventure has a 
life span. The dream that was the Royal 
Hotel closed in its time. Nineteen O 
Five is threatened by being bought 
over by a bank, to be rebuilt as an-
other building in glass and concrete. 
Will the grand old lady now over a 
hundred years old, with her charms 
and popularity, await the day when she 
will be demolished? Or can something 
be done to avert this? ■

M
urad A

li

of  Cooch Behar in eastern India, to set up 
Nepal’s first piggery.     

Those were the grand times of  the 
legendary Boris Lissanevitch who came 
originally from Russia, via his adventures 
with Ballet Russe in Paris and Monte Carlo 
in the gay 1920s. Boris was placed in charge 
of  the coronation of  King Mahendra in 
the mid fifties and later the visit of  Queen 
Elizabeth to Nepal, when he arranged the 
best amenities for ambassadors, visitors 
and press arriving from all over the world 
to what was then a medieval kingdom. 
The Royal Hotel became the venue for 
banquets for visits of  Prime Minister 
Nehru from India. At that time the hotel 
grounds extended into Nineteen O Five, 
used by Boris for his own guests. Originally 
water enclosed the entire building extend-
ing around the front and sides. This gives a 
clue to its purpose – two rusted iron rings 
remain as evidence on the landing near 
the bridge. So the building was built as a 
place of  retreat and relaxation, a ‘Summer 
House’ in the style of  the British whom 
the Ranas liked to emulate. 

 Now that the Royal Hotel no longer 
exists, it has been rebuilt as the Election 
Commission Building and its premises 
sealed off  with high walls and guards. For 

With a burgeoning concrete jungle outside its gates, the greenery at 1905 makes it seem like an oasis

For whom was it built by Rudra 
Shamsher Rana before it was 
given over to European writers and 
architects?
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Ten years ago there were not very 
many restaurants. Not in my wild-
est dreams had I thought that I 
would run a business, let alone a 

restaurant! When I discovered the 1905 
property though, it felt like a jigsaw 
puzzle; I discovered the entrepreneurial 
side to me along with my passion for old 
buildings and an enthusiasm to work in-
dependently. Right away I was interested 
in setting up a business on this then-
neglected piece of  amazing property. 
The results of  that labor of  love, stands 
today for all to see.  

Even though my skills in running a 
restaurant were very minimal at the time, 
with my entrepreneurial streak, I took this 
opportunity very seriously and learnt a 
lot from trials and errors.  Being an IT 
graduate, I went ahead and learnt the 
trick of  the trade in business as well as 
structured my business from the bottom 
up; I couldn’t have learned the lessons 
I did here at any academic institution 
anywhere in the world. 

I slowly brought back life to the musty 
and stuffy, dilapidated property. The stale 
and smelly water was drained out and 
trucks of  trash and debris were removed 
from the man-dug pond, which was once 
a swimming pool for many expats.  The 
natural landscape concept helped inhabit 
aquatic plants and animals around the 
property. 

The inscription 1905 (the year the 
building was built) was found in the old 
building, thus giving the name to 1905 
Restaurant in Kantipath. The premises 

How I started 1905

are also known as Bahadhur Bhawan.
The palace itself  was called Char bhuje 
with four corners on the roof. The 1905 
building was made for the Rana family 
as a summer house .and the building 
is just a small part of  the huge Rana 
family palace. 

In the beginning I was bit apprehen-
sive, since it was not the best time for 
many businesses. But later everything 
became interesting and challenging 
especially when I met and shared many 
happy stories of  this property with Mr. 
Michelle Pyssel, the author of  Tiger 
for breakfast, who had visited Nepal 
after decades. 

The 1905 restaurant now serves many 
locals, expats and tourists. Our breakfast 
and lunch menus cater to healthy eaters 
who need to go back to work quickly, 
along with appropriately selected meat 
and fresh, hand-made pasta dinners. The 
restaurant’s serene premises also host 
Pranamaya yoga and Tai Chi classes. 

To promote local farmers, we started 
the unique, weekly Farmers market (Ev-
ery Saturday:9 am till noon) which we 
started three years ago. It has become 
one of  the best places to get fresh, or-
ganic produce such as hand-made cheese 
(chèvre, mozzarella, feta, French), baked 
goodies, jams, honey, fresh milk and 
much more. ■  

Proprietor Shobha Rayamajhi of  the 1905 building and 
restaurant reminisces about the early days of  this amazing 

oasis in Kathmandu

The 1905 building today is very much a lived-in space, bustling with people and lush greenery.   
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Ason Tole
Text By BiBBi aBruzzini

Somehow everyone, sooner or later, visits Ason. 
Throughout the centuries, it has been hosting 
innumerable traditional jatras, political manifes-
tations and events, functioning as a fundamental 

social platform in Nepal. In Ason we breathe the past 
and the present of  the country. If  only these walls could 
speak, they would unveil the story of  how Kathmandu 
has grown and changed since its inception.    

Not for nothing is Ason considered the historical, 
cultural, religious and commercial center of  Kath-
mandu. Ason literally means nearby in Nepal Bhasa 
(spoken by the native Newar community). Its six-road 
junction is where everything converges: wrinkling faces 
savoring chiya, devotees praying, motorbikes zigzagging 
in and out of  the crazy crowds that throng the area 
each day, people, objects, and buildings, all constantly 
communicating, shaping each others’ behavior and 
representation.   ■

The text and photographs is a product of  participants from a Photography 
Workshop organized by the School of  Creative Communications, Kupondole. 
Bibi is an Italian citizen who works as a freelance writer for European journals.
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clockwise from left: People on a rush - 
public moving towards own destination 
while vendors are persuding them to buy 
thier product; People offering puja on the 
occasion of Seto Matsyendranath Jatra 
(procession); Rudralal gautam, who makes 
tea for a living has been delivering tea 
around Ason bazaar for the last 14 years; 
The Annapurna Ajima temple sees a large 
number of devotees each day. Here it is 
seen in the rear view mirror of a motorbike; 
A vendor brings his produce all the way 
from Thimi in the traditional way.
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NEPALI
the

way
NEPALI
the

way PhotoContest

From birth to death, religion affects everything in Nepal. Here our readers 
send us images of  how religion affects their lives. 

Supported by:

w w w . e c s . c o m . n p / c o n t e s t

Religion

FIRST
Hammad gilani 

Mt view Residency, Kathamndu
Even with our belief in the almighty, we sometimes 

pursue spiritual identities, messengers and foreseers 
of the future.

E: hgilani@icimod.org



Balaram KC 
Sitapaila,kathmandu
Dancing on fire - During Khali Khuwane, a part of the 
Kancho vayu Pooja, the resident tantric makes performers 
dance to traditional tunes
E: kc_balaram008@yahoo.com

SECOND

THIRD
Sushant Tuladhar

Asan, Ward 30, KTM
People throng to catch a glimpse of the holy bathing 

ceremony of Seto Matsyendranath in Janabahal, in the older 
parts of Kathmandu.



Consolation
Narayan Maharjan Address: Taga Wopi, Bahiri 

gaun -17, Kirtipur
A tourist lights butter lamps at the premises of 

Aadinath Temple

Consolation
Prasant Shrestha 
Panauti-5,Kavre
An old Hindu man, taking a ritual bath, 
supposed to have healing and purifying values 
at the confluence of Triveni ghat in Panauti.



www.namobuddharesort.com

Namobuddha Resort Kavre, Phulbari, Nepal, Tel. 97716912212, email: lasho@namobuddharesort.com.

Namobuddha Resort
�The Fantastic views of  Himalayas. Fresh Mountain air, 45 Km east from  
   Kathmandu, surroundings by Organic farm and forest.
�Home made Pasta - Ice Cream, sour dough bread from wood fire woven.
�Only Vegetarian food.
�Electric Heater and Wireless Internet.
�30 Minutes walks to the Famous Namobuddha Stupa.
�Ideal place for  Retreat, Yoga and meditation.
�A night accommodation in Small House with Lunch, dinner and breakfast  
   single occupancy Rs. 4600, Double occupancy Rs. 7100 .
�A night accommodation in Medium  House with Lunch, dinner and break 
   fast single occupancy Rs. 5600, Double occupancy Rs. 8100 .
�All rates are subject to 10% service charge and 13% VAT
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PICTuRE PERFECT
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young In 
the Far 

West
Text By uTsav shakya, Photos By hari Maharjan (ecs MeDia) 

In the morning at about five, I col-
lect firewood from the forest. In the 
winter, it is really cold. It is fine now 
in the summer. I go to the forest with 

my friends, and sister. My brother stays 
at home, he is too young. My mother is 
busy with her chores in the morning, 
making food for us all and fetching water 
from the water tap down the hill. 

I go to school with my brother 
and sister at eight. The school is half  
an hour away from our home but it 
would probably take you an hour. 
It’s a nice walk down the hill through 
forests and across a stream. No, we 
do not stop to play in the morning in 
the forest but we do in the afternoon 
when school is out. I love going to 

school, our teachers are students 
who studied at the school before 
so they are nice to us. Sometimes 
we don’t have books and we need 
to borrow or share. I have never 
come first in class. The first prize 
is three notebooks and two pens. I 
love reading stories in Nepali, and 
science. I hate maths. 



98 www.ecs.com.npJ U L y 2012

Below:
At a school in Jumla, a little girl 

takes directions from her class teacher. 
The class teacher too studied at the 

same school.

Right:
Two girls greet passing trekkers just 
before Daava pass, a scenic pasture-

village before Neurighat.

Opposite page:
Children grow up fast in the far 

west. Here, a young girl helps her 
parents sell vegetables on a small 

bridge in Jumla town.
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Above:
Young girls do most of  the 

work in the villages, but find time 
to pose for a passing camera. 

Right:
Many places in the far west seem 

trapped in time. In Jhyari, two little 
girls stare shyly at unfamiliarity.

Picture Perfect
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Above:
Students in Jumla bask in the 
sun and take in some impor-
tant lessons. The school lies 

in the base of  a towering hill 
and a river runs just outside its 

boundary walls. 

Right:
A young girl carries her 

sibling in Jhyare, a village of  30 
odd homes, all joined together 

by wooden ladders.
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Above:
Just before Daava pass, a pastural village 
stop on the way to Rara lake, two girls 
stop chat up trekkers. 

Following page: 
Before Neurighat, a young girl finishes 
school to run to the forest to collect 
fodder for her livestock. 
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Special features
Made in Nepal
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SPecial featureS

A run down of  great restaurants in the valley that serve authentic and delicious 
local Nepali and Newari cuisine. 

Text By EvangElinE nEvE, Photos By Ecs mEdia

Delicious, varied and fresh, this Samaya 
Baji set plate just cries out to be eaten!| 
 
food courtesy: utsav restaurant

eating in  
Kathmandu  

(and lalitpur too!) 
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for such a small country, Nepal 
has some pretty great food. 
And despite the proliferation 
of  restaurants that cook other 

countries’ food, and cook it well, 
most Nepalis I know still prefer their 
own food, which is as it should be. 
Part of  keeping a country’s tradi-
tions alive is when local cooking is 
everyone’s daily habit, not just special 
occasion fare. 

While dahl-bhat-tarkari is un-
doubtedly the bedrock of  Nepali 
cooking in many parts of  the coun-
try, there is a lot more variety than 
that to be had—and there are also 
amazing and interesting local dishes 
to be found outside the valley, and I 
think each trip should be a chance 
to experiment with what’s good lo-
cally. I have fond memories of  the 
cold potato achar with yoghurt that 
I was served at the home of  friends 
I visited in Ridi Bazaar, Gulmi Dis-
trict. Tasty and refreshing, I’ve never 
seen it before, or since, and I have no 
doubt similar treats are to be found 
in most places in Nepal. And of  
course there’s mo-mo, but that would 
call for an article in itself, so for the 
purposes of  this one we’re setting 
it aside, though I, like everyone else 
in the city, have my own favorite 
hole-in-the-wall mo-mo joint that I 
frequent religiously.

Some of  the best local cuisine 
I’ve had has been home cooking by 
my Nepali friends, there’s no double 
about that, but luckily there are 
also some great restaurants here in 
Kathmandu that provide authentic 

versions of  home cooked favourites. 
And the number seems to growing, 
great news for any foodie.

If  what you’re looking for is the full 
experience, in a traditional setting with 
great staff  and service, Bhanchha Ghar 
in Kamaladi (4225172) and Bhojan 
Griha in Dilli Bazaar (4416423) are 
two of  the best I’ve found for a great 
dahl-bhat-tarkari, high-end and full 
service. The former is, in fact, one 
of  the first Nepali restaurants I ate at 
when first coming here years ago, and 
while I only discovered Bhojan Griha 
last year—years too late, I might add—
it was fantastic. A perfect, complete 
Nepali meal at its best, with fantastic 
atmosphere and friendly, competent 
staff, set in a historic old building, the 
residence of  the royal priest 150 years 
ago. The rooms and hallways just exude 
history there. Local music and dancing 
happen most nights at both locales, and 
the atmosphere manages to be both 
classy and relaxed, making for a very 
enjoyable evening. 

If  you’re looking for a place that’s a 
little more day-to-day, look no farther 
than Thakali Bhanchha in Thamel 
(4701910). To be found at the corner 
of  Z Street, just upstairs, this is a 
simple place, understated and clean 
with pleasant staff  too. Despite being 
in the heart of  the tourist area, it’s 
mostly filled with Nepalis, so you know 
it’s good. Their fixed non-veg khana 
comes on authentic copper plates with 
a choice of  three curries—mutton, 
chicken or fish. Of  course I chose the 
latter, and it was great, a nice change 
from the other more usual ones. The 
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other highlight for me was a dish of  
chicken, potato and phing. It was 
reminiscent of  some Bhutanese food 
I’ve had, yet with a taste all its own, 
and something I could most certainly 
eat every day. Badal and sukuti (wild 
boar and goat) also featured on the 
menu, in various incarnations—fried, 
boiled and chilli. I also had Can-
champa, which I ordered primarily 
because I’d never heard of  it before. 
When your plate arrives, it might look 
a little dry or unappealing if, like me, 
you’d never seen it before, but don’t 
be put off—these fried buckwheat 
treats are crunchy on the outside and 
soft and fluffy inside. They’d be per-
fect as a snack with beer, and it was 
great fun to find a Nepali food I’ve 
never had before. I’m getting hungry 
just looking at the pictures I took! If  
Anthony Bourdain ever came to Ne-
pal for his travel and food show, No 
Reservations, and I was in charge of  
planning his schedule, I’d bring him 
here for sure! (And to that hole in the 
wall mo-mo joint, and in fact to just 
about every place on this list!)

No article on Nepali food could 
be complete without writing about 
Newari food. And while I have always 
felt that the best I’ve had was in Newari 
homes—is there anything better than 
good home cooking?—recently I’ve 

come to find some restaurants that 
are also doing fantastic things to bring 
authentic Newari flavours and delica-
cies to restaurant eating. 

Degaa Resto-Lounge in Kumar-
ipati (5008679) is a place that provides 
an upscale atmosphere while remain-
ing true to its roots: among the new 
Indian menu items can be found all 
the Newari favourites: Samaya Baji 
Set, chatamari, bara, aloo tareko and 
more. With a lovely professional 
bar, it’s a great place both to enjoy a 
delicious full meal or to relax in the 
evening with drinks while munching 
on delicious, well made local treats. 
And they have a line of  cocktails 
made with aila, the potent traditional 
alcohol, in case you want to go local 
with your drinking as well as eating. 
It’s a great combination!

For more Newari food, simple 
and authentic, look no farther than 
The Village Café in Pulchowk, in the 
lane just on the side of  Laxmi Bank. 
This small garden restaurant is lov-
ingly and rustically decorated, and 
the menu is exclusively Newari and 
very reasonably priced. The brainchild 
of  SABAH Nepal, it’s been only a 
year since the idea began and just six 
months since they’ve started serving 
food. Newari women who were al-
ready good cooks were provided with 

training in cooking commercially, and 
in addition to dining the restaurant 
now provides food delivery, catering, 
training, stalls and retailing. A really 
great side to this is the ingredients 
are all grown on farms belonging to 
the cooks and their families and other 
group members, and it’s all natural 
and organic, so what you’re eating 
is a real full circle meal—food both 
grown and cooked, not by profes-
sionals, but by local farming families. 
Some more good news is that no msg 
is used in any of  the cooking, a boon 
for those allergic or health conscious. 

And everything is delicious! I had 
the Samaya Baji plate, a generous 
portion of  goodies, of  which the 
bara was a delight, light and fluffy. 
I supplemented my order with the 
mushroom chatamari and one of  
my favourites, aloo tama, the thick, 
deliciously tangy soup made with 
bamboo shoots, potatoes and beans. 
The Village Café is also one of  the 
few places I’ve ever seen yomori on 
the menu—they claim to have the 
best in town!—And while I’d tried the 
“black” one before, with sesame and 
molasses inside, the “white” yomori 
with coconut and condensed milk was 
a new flavour experience for me. I’ll 
be coming back here!

I’m sure that anyone reading this 
knows that attempting to write an 
article about the best places to sample 
Nepali food would be impossible: 
it’s both a matter of  personal taste 
and luck in finding the right place. 
I know that there are many eateries, 
large and small, still out there that I 
haven’t found yet, and you likely have 
your own favourites that have gone 
unmentioned here: that’s part of  the 
joy of  living in Kathmandu, there are 
so many great places to eat and I am 
always looking forward to what I have 
yet to discover. So while this article 
can give you some suggestions of  
what to try, it could never be defini-
tive. There’s a lot more great food to 
find or re-experience, so get out there 
and start eating! ■

evangeline Neve has lived in Kathmandu since 
1996. She works with children, and loves to eat 
and travel and write about it. She can be reached 
at: lilyneve@yahoo.com. 
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Tibetan carpet weaving was borrowed by the Nepalese but it has made it it’s 
own by helping preserve an art form that originated centuries ago. 

Master weaver

Text By anuBhuTi Poudyal, Photos By Ecs mEdia

Borrowed and 
nurtured
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Tibetan carpet weaving was borrowed 
by the Nepalese but it has made it it’s 
own by helping preserve an art form 
that originated centuries ago. 

“The lotus pattern has a story. It tells 
us that it is possible to outgrow where 
we belong to. It is possible to come out 
of  dirt. Though your roots are in it you 
can still have a strong stem that comes 
out of  the mud and eventually blooms 
without a speck of  dirt, beautifully, in-
dependently. It gives you the meaning 
of  life, like many other patterns in the 
carpets,” says Pema Karpoche. 

Master Weaver means the most ex-
perienced of  the weavers; the person 
who has the expertise and the ability 
to weave most skillfully with years of  
practice and a prodigal ability to create 
masterpieces. The story goes back to the 
early 1970s when the Tibetan refugees 
came to Nepal. With time in hand and 
options to pursue their skills in a new 
land and assistance from governmental 
and non-governmental agencies, private 
manufacturing and sales of  Tibetan car-
pets was done at the only carpet weaving 
center at Jawalakhel Refugee Camp in 
Kathmandu. The process started when 
a handful of  masters who brought their 
skills from Tibet, trained other weavers 
to create a group that could weave their 
way into transferring Tibetan skills to 
the Nepalese, hence giving birth to the 
Nepalese-Tibetan carpet industry.

Pema Karpoche, a second generation 
of  the Tibetan refugees, runs Master 
Weaver with a different approach, 

The color or dye used in Tibetan car-
pet is either Swiss chemicals or natural 
dyes, used wisely and with an exceptional 
expertise to create colors which are not 
just pretty but important in portraying 
the meaning of  the carpets, which we 
will discuss later. 

People working the ingredients are 
just as important as the ingredients. 
Lifeless objects are just that unless given 
meaning by human imagination, brought 
to life with an ability to change the 
imagined, into tangible colors, shapes 
and sizes. Carpet weaving requires not 
just weavers but experts who know the 
meaning of  their art and their ability to 
bring these arts to the world. 

Sculpting includes the cutting up of  
the patterns in the carpet at the end of  
the weaving process to give it a much 
sharper look. Tibetan carpets are dif-
ferent from regular carpets for their 
intricate work. The precision of  sculpt-
ing the edges off  the pattern to make 
them more vivid is one of  the biggest 
challenges and beauty of  the carpet-
making processes.

Finally, the aesthetic beauty of  the 
carpet, by the combined efforts of  ev-
erything mentioned above is what mat-
ters eventually. It is an accumulation of  
everything, including the raw materials, 
hard work, skills and the age-old legacy 
of  weaving brought through genera-
tions to the Nepalese market today and 
eventually into te international market 
where it has made its mark.

tibetan culture crossed political and physcial 
boundaries to come to Nepal

The lotus pattern has a 
story. It tells us that it is 
possible to outgrow where 
we belong to.

although the essence of  the place has 
hardly changed. It is still exceptionally 
personal, albeit a much larger enterprise. 
The basics remain the same, quality over 
everything else. The processes - from 
the wool to the dye to the actual act of  
creating carpets - remain the center of  
everyone’s attention. 

While the story jumps from the first 
generation of  the refugees starting a 
humble enterprise to the second genera-
tion expanding it, international exposure 
to the Tibetan carpets was received at a 
much earlier state. The carpet started its 
venture into European markets among 
other internationally renowned products 
like Persian carpets, but still managed to 
attract a huge clientele and many admirers.

What makes Tibetan carpets so 
rare? - Their quality, dye, workmanship, 
sculpting their aesthetic beauty. The 
high quality of  the carpet comes from 
its wool. Himalayan sheep wool is used 
in making Tibetan carpets that have a 
quality much different from the wool 
even in the international market. It is a 
much refined, smoother and rarer form 
of  wool that is used as the foundation 
to create a super carpet. 

tibetan carpets use a wide array of colors to come up with vibrant designs.
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Like any other art form, it has its own 
intriguing history. That is what adds the 
glamour factor that some claim might 
be missing in the description given so 
far. Tibetan carpet-weaving started long 
back in the 7th century AD as proven by 
excavations done around the Silk Road. 
This is the reason its distinct weaving 
pattern and technique differ from that 
of  carpets and other fabric in neighbor-
ing India or even China. 

The story begins in a village named 
Gyantse, which was known for its crafts-
man and skilled artisans. The village’s 
masters, revered for their skills, were in-
vited to the homes of  aristocrats where 
they stayed for months weaving a single 
master piece of  a carpet, an object of  
great pride to the owner. In return, the 
master weaver would receive gifts and 
special treatment akin to that reserved 
mostly for religious authorities and 
other aristocrats. Over time, the skills 
were transferred from generations to 
generation, despite non-existent writ-
ten records and detailed proof  of  the 
art. As discussed, in the 1970s, the skill 
moved from the Tibetan plateau to Ne-
pal through the families of  the refugees. 

“The lotus flower signifies purity. 
The entire carpet consists of  a pond 

as well. The colors are equally impor-
tant. Traditionally, if  you see an orange, 
red or yellow carpet, it surely belonged 
to monasteries. Other colors like blue 
were and are used mostly by laymen,” 
shares Pema.

Pama knows as much as he does 
about Tibetan carpets for three reasons. 

Some designs are more popular and sell more than other such as this dragon motif

with a lotus. There are meanings to the 
signs and patterns. A tiger, for example, 
signifies strength and dominance and is 
therefore used to welcome bridegrooms 
at weddings. Symbols like dragons and 
phoenix are representative of  the re-
gion’s culture of  art and thus holds a 
special significance in Tibetan carpets 

People from all ages are in the business, some not really for the money.
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The first is due to his interests in 
developing his own business over 
a generation with the support of  
his family. Secondly, he is genuinely 
interested in the processes of  the 
carpet making as well as the various 
significances of  the profession for 
him as a Tibetan. Third, he is a great 
art enthusiast who has a collection 
of  art beyond carpets in different 
forms adorning his rooms. With all 
these combined, he runs a business 
that has treasured this borrowed art 
and has transformed it into a modern 
and unique delight. 

Having known the history, art, 
patterns, colors and expertise of  
Tibetan carpets, one question still 
remains. What makes Tibetan carpet 
stand out in the international market 
then? “There are three patterns in Ti-
betan carpets. The first is traditional 
that has been present in carpets for 
years now. Second is transitional, 
where we borrow patterns from dif-
ferent traditional art and put them 
together to create a new design and 
third is modern, where the designs 
are new and more suited to the 
client’s needs. This ability to form 

the texture of the tibetan carpets is a disctinct feature of the art form. 

designs and patterns which are new 
to the changing needs of  the people 
keeping in mind the actual essence 
and representation of  the art, is what 
makes it special,” says Pema. 

Carpets which have made their 
way into the international market 
have a character, as some put it. 
They represent something integral 
and they are not mere accessories 
but a form of  art. They have his-
tory. A room with ordinary carpets 
might look bright and spacious but 
a room with a unique carpet with 
patterns, once used in the palaces of  
royalty will definitely receive greater 
accolade. Tibetan carpets have all 
that but also an ability to incorporate 
the contemporary influences into 
historical art through quick but not 
too many drastic changes so that 
they fit modern spaces better, all the 
while holding true to their original 
character. Tibetan carpets, as Pema 
puts it, “are a blank canvas looking 
to be painted even in modern times”.

All these qualities and these car-
pets are gaining extended exposure 
in international market, most re-
cently in United States of  American, 

to the delight of  businessmen and art 
lovers and in Pama’s case both. “There 
aren’t many books on Tibetan carpets 
though the history is intense. It is an 
art form that could be lost if  not pre-
served,” shares Pama.

Looking at the carpets spread out in 
a huge hall at the Master Weaver store, 
it is difficult to decide which carpet 
stands out. Look closer look and you 
still don’t have an answer. Maybe that 
is the beauty of  art. The more you 
look, the better you understand and 
the better you understand, the more 
you respect those years of  practice 
that made the master weavers and the 
incidental and accidental channels that 
brought the art from the villages of  Ti-
bet to the lives and homes of  Nepalese 
people and others around the world. 

There is a story in every corner of  
every place we inhabit. But imagine 
having thousands of  stories of  a time 
since past, of  a weaver with patience, the 
laughter of  those who lived and prayed 
and created art, of  colors that were once 
revered and of  you creating your own 
memories around such an object that 
has such a personality. It becomes more 
than a story then, it becomes a legacy. ■
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Heavy Swaraj trucks pull into 
the compound of  the large 
army-green corrugated fac-
tory, hauling bulks of  timber 

and coal. Workers move with purpose as 
overhead clouds take on similar tones. 
Ponies traipse in and out, being led by 
firm hands from unknown points in 
the surrounding cloud-covered verdant 
hills—they carry loads of  green gold, 
chiya patti or tea leaves as we would say. 

Smiles are worn strongly on faces as 
the 15 odd days of  tea’s best time known 
as first-flush season is in full swing. For 
this, pickers take only the first two to 
three leaves from the delicate tips of  
their tea-bushes. Now lines of  people 
and horses move throughout the hills 
delivering this truly Nepalese taste. 

chiya PaTTi galorE
The factory in question is Nepal’s larg-
est orthodox tea producer: Ilam Tea 
Producers Pvt. Ltd. of  Shree Antu, just 

a stone’s throw away from India and 
their world renowned tea production 
area of  Darjeeling. When in full swing, 
the factory and its peak time staff  of  
117 people process 50,000kg of  fresh 
tea leaves per day, delivered to them by 
the 400 odd families of  the area—all of  
which grow tea.

Om Kafley, the factory’s Vice Manag-
er informs over cups of  delicious fresh 
brewed tea that each year the factory 
has seen demands grow by a staggering 
15-20%, with the bulk of  their product 
going to their marketing house in Kol-
kata, ready to be shipped out further 
again. Om goes on to explain that before 
the factory started in 1998, everything 
was going over the border to India. 
With these tealeaves and the arrival of  
the factory, the area’s standard of  living 
has increased, thanks to good earnings 
(39NRP per kilogram delivered), road 
construction to facilitate transport, and, 
schools to educate the young.

yEE-haw! 
As the horses and carriers bring in 
their loads under threatening skies 
I am taken indoors to see how this 
machine works and produces it’s gold, 
recognized as world class and a truly 
Nepali product. 

Ilam Tea Producers of  Shree Antu 
produces seven different qualities of  
tea, but everything starts at one of  the 
long weathering traps that begin taking 
out the leaf ’s moisture—working 24 
hours per day. Next comes the rolling 
table and dryer machine, followed by 
sorting, grading and finally packaging. 
The perfect tea is dried for 16 hours says 
Om and from 100kg of  fresh leaf  only 
22 kg comes out when dry. 

Finally it is the turn of  men in white 
coats in the laboratory to check and 
verify that what is on the label is what 
is in the packaging.

As we move through the darker bow-
els of  the plant, we are introduced to a 

Exploring Nepal’s Tea Bonanza

Green Gold
Text & Photos By PaT KauBa

local pickers of Shree antu in full swing for first-flush season
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time warp of  machinery, massive instru-
ments used for rolling and sorting the 
countless multitude of  leaves, harkening 
back to the days of  the British-Raj and 
the East India Company. One wonders 
how often the maintenance man has to 
be called to repair them?

coal To ThE FirEs
I never imagined tea in such quantities, 
worked by teams with shovels, mak-
ing and moving mountains of  Nepal’s 
pride—all of  which is provided by local 
producers as opposed to companies—
using mainly organic practices. The piles 
of  tea grow as the varying qualities are 
separated. The first quality is an obvious 
dried leaf  and as the quality decreases so 
does the shape and size of  the rigid crisp 
leaves, finally coming to a fine green 
powdered flour, which will be used in 
filling teabags.

Flow is the constant feeling within 
the factory. Machines are constantly 
rolling, making it impossible to hear 
one’s own thoughts. And, whenever 
the lights of  Shree Antu go out, within 
minutes the sound of  the factory’s 
mega-generators bellow throughout the 
surrounding area keeping the produc-
tion’s flow alive—there is no rest for 
this green-gold.

Om guides us into the very pit of  
the factory where two huge furnaces 
burn at staggeringly high temperatures, 
reminiscent of  the engine room on the 
Titanic. I’m taken aback when told that 
800,000kg of  timber is used a year to 
dry the tea leaves and that’s before we 
mention the coal that is mixed with it 
too. This all keeps a line of  trucks in the 
day to deliver the necessary fuel.

a sEa oF grEEn
Last year Ilam Tea Producers Pvt. Ltd. 
produced and shipped a whopping 
1,300,000kg of  dried tea leaves from 
here. It is explained to me that the trees 
in Shree Antu produce better flavors in 
their leaves than those just across the 
border in Darjeeling as they are only 
20/30 years old, while those in Darjeel-
ing are about 100 odd years old. 

The price of  a kilogram of  Darjeel-
ing tea is about 1,000Nrp whereas Shree 
Antu’s is 200NRP per kilogram; maybe 
this answers why the demand is high and 
still growing. Each year as the numbers 
grow so do the staff-members at the 
factory - I even met workers who had 
been working here for the last 12 years.

(up) a worker levels out fresh tea leaves on one of the factory’s 24 weathering-traps, (Down) Nepal’s green-
gold packed and made ready for shipping to Kolkatta.

Om goes onto explain that since 
tea bushes really dislike too much 
moisture—such as rain—that the fac-
tory closes for three to four months 
per year. During the rainy season, 
picking becomes impossible, both 
for the plants and those working the 
steep terraced landscape that Ilam is 
famous for. 

ridE ‘Em cowBoy
As we left, we were presented with the 
factory’s and the land’s best quality tea 
to remind us of  our journey and this 
beautiful land. The ponies now freed 

Pat Kauba is a freelance writer and photographer 
with a love for unique places and tastes. You can 
follow author at: patkauba.jimdo.com.

of  their heavy burdens galloped past us 
with smiling riders as they moved on to 
collect their next round of  green-gold 
to deliver. The time was right and the 
harvest ripe and even though it was 
raining cats and dogs, there was very 
little that could slow the riders and 
their ponies down. As we would say 
back home, it’s best to make hay while 
the sun shines. ■
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High altitude

There is something about pashmina that says comfort 
and luxury better than any other fabric

Text By  ANuBhuTI POudyAl, Photos By ECS MEDIA

fashion
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times might have changed but the 
story remains the same. There 
are but a few things that a girl’s 
closet must have. They say you 

need great perfume, a pair of  really expen-
sive sunglasses and among those priced 
possessions you smile at each time you 
you’re your closet doors, there has to be 
a Pashmina. It could be a shawl, scarf  or 
if  you are lucky, even a sweater. But the 
elegance and beauty of  this product has 
made hearts stop for quite some time now 
and by that I mean more than 2000 years. 

hErE and around ThE world 
The Persian region was known for its 
pomp and glamour, be it in carpets or its 
flamboyant architecture. So it isn’t sur-
prising that when it came to the ultimate 
in clothing, they were the first to use 
the word Pashmina as in Pashm mean-
ing wool. Anything expensive tends to 
become unique when there is a great 
story associated with it. Such a story, of  
one of  the finest products of  clothing 
the world has seen, starts from a humble 
environment up in the Himalayas before 
it caught the fancy of  the world and trav-
eled to the fancy showrooms and fancier 
closets of  the lucky ones. 

This billion dollar industry in Nepal 
starts from the harsh Himalayan vil-
lages of  the country, home to the high 
altitude mountain goat, known locally 
as a Chyangra. like a lotus flower blos-
soming out of  mud, pashmina with its 
many qualities has its origins in these 
modest areas – which would be on the 
opposite end of  the luxury spectrum 

when it comes to consumer goods. 
This fine fiber is then collected, sorted 
and through a long process woven into 
clothing of  exquisite quality. 

Pashmina wool might have changed 
but a little over the last thousand years, 
but the business of  Pashmina has seen 
drastic changes. In Nepal, the annual 
export of  Pashmina was worth NRs. 
1.65 billion in 2010-2011 as compared 
to NRs. 1.29 billion in 2009-2010. The 
increase in exports has its own story 
but before this, it is important to note 
when the glory of  this fabric was lost 
and then regained.

Traditionally, the idea of  using the 
finest fur from the high altitude goats 
to weave warm articles of  clothing was 
rather natural for human survival. Soon, 
its rarity and grace made it an aristocratic 
demand and it remained that way for 
some time. It wasn’t until the 1990s in 
Nepal that the actual potential of  Pash-
mina was noticed in the international 
market. With larger demands, more 
and more people took Pashmina into 
their professional lives. As a result the 
industry boomed and by the end of  the 
20th Century, it was proving to be one 
of  the biggest contributors to placing 
Nepalese products in the international 
market. The word cashmere was popular 
in the international market for Pashmina 
as they approved of  it and not so qui-
etly indulged in products made by this 
unique. But the haphazard boom, as we 
know now was short lived.

What goes around comes around; 
sometimes with quite some more mo-

mentum. The pashmina market was 
booming but due to lack of  proper 
branding, and a fair registration sys-
tem, the world saw two distinct set of  
Pashmina; only one was worth what it 
claimed to be. “Fake pashminas made 
from synthetic material were as abun-
dant as the real ones and international 
and national buyers were reluctant to 
trust the sellers and suppliers for the 
lack of  authenticity in the goods,” says 
Shrenik Kothari of  Cashmere House. As 
a result, the legacy of  this regal Nepal-
ese pashmina was badly affected. Not 
surprisingly, the international exports 
plummeted drastically hitting the Nep-
alese market hard.

Pashmina Today
While the entire industry’s future was 
implicated by fakes and the international 
market lost both faith and patience in 
Nepalese pashmina, the concept of  cre-
ating a brand name was finally generated. 
In 2011, under the name Chyangra Pash-
mina, Nepalese producers re-started the 
international trade of  pashmina hoping 
it would restore some credibility to the 
products. So far, customers and busi-
nessmen have all endorsed the brand 
name with little reluctance and great 
relief. But is it too late? 

“One of  the biggest drawbacks of  
our government is its inability to create 
a brand for Nepalese products in the 
international market. We saw something 
similar happening in the Nepalese carpet 
industry boom and it happened with 
pashmina too, almost collapsing both 

colored looms are imported from china for various designs
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the industries. Today, after years of  such 
disaster, we have a brand name. But the 
international market is very competitive. 
It might have been too late,” shares Anin 
Rajbhandari, owner of  Tara Oriental 
Store. 

So we look at the market today and 
wonder how things are. The good thing 
about being hit bad is that most times, 
it shakes up people who have gotten a 
bit too comfortable in their comfort 
zones. It’s during challenging times like 
these that we get to see the entrepre-
neurial side of  the Nepalese, who find 
innovative ways to market products they 
have faith in and know will regain their 
one-time market position again. So even 
with the political turmoil, Rajbhandari 
shares, “We are creating designs on our 
own today. We need more designers who 
can be involved in this industry. We need 
creative people.” 

Pashmina was an aristocratic thing 
but today’s time has more people with 
that kind of  purchasing power. The 

international fashion world requires an 
innovative approach towards providing 
to the needs of  the people. People are 
smart about money today. They know 
how and when to spend and how much 
at that. Diamonds are forever and pash-
mina is an indulgence. But when many 
people can afford it, there are other 
things which matter along with quality.

“We need quality. But today we need 
designs as well. If  we produce good but 
similar products, customers might buy 
one but they won’t keep coming back for 
the same product again and again. Our 
focus today is to make customers fall in 
love with the quality but along with it, 
it is important to keep surprising them 
with new designs and patterns,” says 
Anin Rajbhandari. 

going FuTurisTic wiTh Pashmina
There is no doubting the fact that Nepali 
pashmina has the ability to define a global 
trend. We have artists and the materials 
to create some of  the finest products 

the world has ever seen. There are a few 
reasons why Nepalese products have a 
world reputation. The first is history; 
there is a difference between creating 
a well designed product and creating 
something that has a cultural value to it. 
Pizza for instance is bread and cheese if  
we do not associate it with Italy. Similarly, 
Pashmina is just a piece of  cloth if  we 
leave out it’s history and reasons for the 
designs out of  it. It could be just another 
piece of  art with a little thought and 
much labor.

Secondly, we have prodigal artists who 
can incorporate traditions into fabrics 
and then work on creating something 
contemporary as well. This quality makes 
it difficult for any international brand to 
compete with Nepalese products. No 
one can make our products better than 
we can. And thirdly, the quality and trust 
that people catering to the world want 
to put in our products. Despite the fact 
that we had been a brand, or rather been 
brand-less, at some point in the past 
years, there are still customers willing to 
give us a second chance, should we work 
towards assuring them of  the quality. 
This is because those who recognize 
quality appreciate the work that goes into 
a pashmina. With the new brand name, 
the industry can only work hard and stay 
optimistic about the future of  pashmina.

So far, Pashmina has been promoted 
as just a brand. It is high time we present 
it as a piece of  art. Tibetan carpets, paper 
products of  Nepal and Thankas have 
their share of  demands, but it is only 
when we consider it as a piece of  art that 
their true significance is understood and 
appreciated. Pashmina fabric is very fine, 
it keeps us really warm and is surprisingly 
light. But it is also one of  the oldest prod-
ucts in Nepalese culture. It has creativity 
and designs that came from the minds 
of  artists who have learnt from their 
ancestors and then incorporated their 
own to it. That one pashmina article, 
travels across the Himalayas and down 
the hills, from bruised hands to creative 
ones before you set your sights on it. 
Pashmina should not just be presented 
as something that keeps us warm, but 
a fantastic historical and cultural entity 
which makes winter but an excuse to 
wear a pashmina. ■

Dyes being soaked in pashmina shawl

Find pashmina items at:
Tara Oriental, Lazimpat, Cashmere House, 
Basantapur Plaza, Fewa Pashmina, Jhamsikhel
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Out-let
Tibetan Camp Road, Ekantakuna, Jawalakhel, Patan, Tel: 01-5546874

E-mail: lokta@mos.com.np, url: www.nepalipaper.com
Shopping: www.craftsfromnepal.com

Custom Order Wel-comeCustom Order Wel-come

How many times, have we come across the 
beautiful lokta paper? Several times indeed. 
Every visit to a government office calls for 
signatures and finger prints in these fine 
sheets. I, for one have always loved them for 
their fabulous texture and the way they feel 
against the skin. As interesting as the paper 
looks, so is the story behind it and the indus-
try that popularized it as a house hold name. 
Lokta is in fact an indigenous plant of  Ne-
pal. Botanically known as Daphne Boula or 
Daphne Papyracea, it is found at the altitude 
of  6500 feet to 9500 feet from the Sea Level. 
The bark of  the Lokta is used as the raw ma-
terial for the purpose of making paper. From 
harvesting Lokta’s rough stem to making 
delicate products such as paper flowers, bags, 
cards is a long process. Hard work, dedica-
tion and a lot of  creativity goes into bringing 
the final products to the market. lokta Paper 
Craft is one of  such manufacturer, that has 
devoted itself  in making paper crafts, which 
is locally famous and globally known.
Located at Ekantakuna, Jawalakhel, Lokta’s 
showroom is situated opposite the big tree 

Lokta Paper 
Craft Close 
to Nature

called ‘Kharibot’. The store is not difficult 
to locate. Established back in 1990, this 
paper-making industry has been honest 
to it’s work for more than a decade. Regis-
tered under the Nepalese Government of  
Small Cottage Industries and a member 
of  Federation of  handicraft Associations 
of  Nepal (FAHN) and Nepal Handmade 
Paper Association (HANDPASS), they 
offer a range of  original, high quality paper 
and its crafts in traditional design. The 
intricate details put into every product and 
the traditional aspect that is kept alive in 
each of  them is what makes Lokta special. 
The showroom is stacked with plenty of  
handicrafts and one can only wish so much 
to get out of  there without picking up at 
least one item. 
Providing every imaginable lokta crafts, 
starting from the colourful wrapping 
papers, which are available in a more 
than 100 colours and design, to elaborate 

lampshades and photo frames, this small 
industry has grown in itself. The daz-
zling paper crafts, be it tiny notebooks, 
detailed photo albums, classy gift boxes 
or subtle paper bags, are made with great 
skills and precision. Lokta being one of  
the strongest fibre used in paper making, 
the products are durable as well. 
The store has not limited itself  to lokta 
crafts, it has out done itself  with handi-
crafts such as pashmina, woolen items, 
hemp, felt products, traditional pup-
pets, tibetan inscence, toys, traditional 
miniature couples, landscape paintings, 
thankas, and many more. Pashmina and 
dhaka shawls, Nepali caps, mufflers and 
other unexpected attires. It can also be a 
destination for those looking for home 
decors such as cushions and decorative 
pieces. In case, you don’t like what you 
see, you are most welcome to place 
any custom design orders. Nepali and 
Tibetan musical instruments are avail-
able here too.
You picking up a lokta product is a small 
contribution from your end to minimize 
waste and help uplift someone’s eco-
nomic standard as well. Visit the store 
and feel closer to nature. If  you like it 
bring nature to your home. 
Use Lokta Paper, Be Close To Nature

PromotioNS
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the famous Nepali paper-printed 
designs on the slightly rough 
textured handmade papers are 
a delight to the eyes. It is beauty 

that gladdens; a pride of  the handicraft 
industry of  Nepal. A love for dyed pa-
per and unique, printed designs capture 
the glances of  any passerby. Your eyes 
droop over the paper lampshades on 
display at a store, or you walk into a craft 
shop and your hands find themselves 
running over the covers of  a notebook. 
Nepali paper – a style of  papermak-
ing passed down over generations has 
become a sought after Nepali product.

In a world with a growing de-
mand for handicraft, the widely 
know ‘Nepali paper’ has seen an 
increase in demand over the course 
of  3-4 years. Exporting handicrafts 
is a strong source of  revenue for 
the Nepalese economy too. When 
it was starting out, the industry was 
mostly noticed by foreigners. More 
recently however, Nepalese too have 
become curious about traditional 
arts and crafts.

The Nepali paper is made from a 
plant known as Lokta – the Daphne 
Cannabina and Daphne Papyrcca- a 

lhokta comes in a plethora of colors and patterns to suit every requirement.

bush that grows naturally in the Hima-
layas at altitudes of  6500 to 9500 feet 
above sea level. These plants grow and 
thrive under coniferous and broad-
leafed forests. They mature to a height 
of  10- 15 feet with the leaves growing 
2 – 4 inches long. The flowers of  this 
bush are white and have a sweet scent. 
The plant is harvested by hand without 
destroying the land - the Lokta plant 
regenerates itself  and can be harvested 
again after 5-7 years. The outside cover 
of  the plant is removed and the inner 
fibrous bark of  the plant is used as the 
raw material to make the Lokta paper.

Nepali Paper or Lokta paper can mesmerize 
anyone with its texture and printed designs.
Text By sadichchha dhaKhwa, Photos By Ecs mEdia

the
Nepali
Paper

SPecial featureS
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(up) Because of its strength, lokhta has found numerous applications from bags to photo frames, (Down) there 
is no dearth of innovative ideas amongst people working with lokta.

The fibers are then boiled and turned 
into pulp. This water soaked pulp is 
beaten down to breakdown the fibers 
into smaller pieces to create the fine 
material that makes the paper. The lon-
ger the pulp is beaten for, the finer the 
paper becomes. After the pulp is well 
prepared, a wooden frame with a wire 
mesh is used to spread the pulp evenly 
across the frame while being dipped 
into a pool of  water. The excess water 
is allowed to drain out and the frame 
alongside the paper is allowed to dry in 
the sun. When dried, the paper can be 
dyed in different colors. The paper can 

be made in different thicknesses too, 
such as the thin 10 grams to the heavy 
80 grams. This style of  paper making 
has been passed on through genera-
tions and has been used for purposes 
such as official documents to Tibetan 
manuscripts. 

This paper is then used in a vari-
ous range of  products. The papers 
are died and printed in different 
colors and designs. These papers are 
then used for other products – in the 
creation of  handcrafted items such 
as notebooks, file holders, photo 
frames, lampshades, bookmarks and 

cards, jewelry box. “The demand for 
crafted items have increased over the 
past three years and now we don’t have 
to sit and wait for foreigners to come 
by and buy these products,” says Neeraj 
Madan from Anokhi. Nepalis too have 
started to visit these stores to look out 
for innovative decorations and special 
stationery items. 

Like any other handicraft items, 
these items too are exported to coun-
tries abroad. These products have 
known to be exported to countries such 
as USA, Germany, Japan, France, Italy, 
amongst others. ■

SPecial featureS
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Candid conversations with some of  the most senior and popular traditional artists bring to light the challenges and success 
stories of  Nepali artisans.Traditional Art - the very terminology denotes art that has been handed down from generations 
to generation, an inheritance that Nepalese so treasure. Through the centuries, parents have trained their children, preparing 
them to take over their ancestral skills and pass it on to future generations. However as time and technology take giant leaps 
forward, new generation have away to seek newer pastures. Where then does this leave the traditions and art forms of  our 
forefathers? To find out more, I went on to talk to six families –working with stone, wood and metal traditional art forms – to 
know what their ancestors made, what they do nowadays and what their progeny has in mind.

“I am not a traditional artist, I was never 
interested in the tedious worki it en-
tailed. My father too did not pursue the 
same profession as my grandfather. Only 
my youngest uncle and his family are still 
in this profession,” says Sudan. Like his 
father, he chose his own path, studying 
Economics at UCLA. Having tried his 
hands at various other professions, he 
finally settled as an Art Collector and 

Dealer. He along with his business 
partners presently own art galleries in 
Shanghai and Singapore. 

According to him, traditional metal 
work has reached its peak, but the in-
ability to produce in bulk is a major 
drawback. The future seems a little 
bleak for the sector as commercial-
ization is leaving behind important 
aspects of  the skills such as iconog-

raphy and spirituality. However there 
still are a few high end clients who do 
not compromise and invest heavily in 
good work. 

His grandfather received royal 
patronage from the late Shah king  
Birendra and wascommissioned to 
make a pairs of  lions, which were 
presented to Queen Elizabeth II and 
the king of  Spain. 

the preservers of  

Nepali Craft
There is something about pashmina that says comfort and 

luxury better than any other fabric

Text By  SWOSTI RAjBhANdARI, Photos By ECS MEDIA

Businessman Sudan Shakya deals in antique artifacts.

sudan shakya 
comes from a family 
practising traditional 

metal handicraft. 
Profession: Art 

collector, dealer and 
businessman

SPecial featureS
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After the death of  his grandfather, Tejesh’s 
father was engulfed by the responsibilities 
of  the profession at a very tender age 
unlike Tejesh who was self  motivated yet 
needed his father’s persuasion to join a 
BFA course. The father and son duo then 
worked with the same processes as their 
ancestors, bringing changes to the style,  
which have worked to their benefit. “Being 
academically sound, I have been able to 
improvise on the equipment and material 
we use like replacing hard coal with soft 
coal, using kerosene kilns  and I am now 
working on a kiln lined with fire blanket. 

tejesh man Shakya at his workshop with his father.

the master painter is an internationally reknowned name when it comes to paubha paintings.

lok chitrakar 
comes from a family of  

traditional ritual painters 
and is the country’s 

foremost paubha artist
Profession: Traditional 

Pauba painter, also runs 
Simrik Atelier - a training 

institute for pauba  
painters

The mould making processes have also  
been improvised;all these techniques aids 
in time consumption and economy.

Some of  his notable works are in-
stalled at La Rouche Surforon, a Bud-
dhist monastery in France, another mon-
astery in Switzerland, one in Germany, at 
Jyatha Baha Vihar in Patan besides other 
private collections.

Tejesh goes on to emphasize the 
lack of  knowledge about art and craft 
as the main problem. Art is some-
thing that has originality and craft 
is something that is repeated; this 

Tejesh man shakya 
comes from a family 
of  traditional metal 
handicraft
Profession: Artist and 
Art Educator

demarcation has been overlooked by 
major art and handicraft associations. 
The copyright policies have not been 
implemented either. According to his 
father, a lack of  rules and regulations, 
and support from the government is a 
major drawback in the growth of  this 
industry. China needs Shakya artisans, 
but the outflow of  fake Shakya artisans 
has led to a curtailing of  this demand 
too. He is however happy that one of  
his sons will be taking over the family 
work and that with education, he is 
giving it a fresh lease of  life. 

Coming from a family of  traditional 
ritual painters who have been painting 
the Nava Durga masks in Bhaktapur 
for almost 100 years, Lok Chitrakar was 
absorbed into the profession. He made 
his first professional painting at the age 
of  13. Chitrakar has a intimate under-
standing  of  stone colours and mortar, 
and believes that one cannot achieve the 
same lustre with chemical colours. He 
seeks to preserve the same art environ-
ment and techniques of  the past.

Chitrakar has painted the walls of  
Patan’s famed Golden temple and his 
paubas adorn the houses of  numerous 
patrons nationally and abroad. His work 
has travelled to countries like India, Paki-
stan, USA, China, Finland, Singapore, 
England and to museums in Japan. 

“Art is a tradition in Nepal, it is an 
intangible heritage. It gives us an identity 
when we go abroad. However at the 
government level, art has been badly 
neglected and there should be changes 

at the policy level to understand and 
promote art as living heritage.

Although he sees a bright future in 
this profession, Chitrakar is saddened 
to say that not a single person of  the 
Chitrakar family has trained under 
him. Even his children don’t seem to 
be following in his footsteps. He says 
that they are free to choose their own 
profession, but is sad at his inability to 
hand down his ancestral wealth to the 
next generation.

SPecial featureS
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dharma raj shakya comes from a family 
of  traditional stone carvers who made the 

Mahabodha temple in Patan 
Profession: Artist

Wood carving artist amit Silakar at work in his workshop with his father.

Amit enjoyed carving on wood as a child. 
He made most of  his toys and so the 
intimacy developed. Having  completed 
a BFA in sculpture, he has developed a 
better understanding of  technicality thus 
improving his efficacy at work. he has 
branched out with his artistic experiments 
and experiences to metal, stone and con-
temporary furniture. He works on tradi-
tional wood carving only on orders since 
the recent shift of  wood carving projects 
to Bungmati in Lalitpur even though the 

Being involved from a small age in 
assisting his father for pocket money, 
Shakya got into the profession gradu-
ally. He has a BFA degree from Lalit 
Kala Campus where his father was a 
teacher.

Being academical ly  educated, 
Shakya decided to change the style 
that his ancestors followed, of  the 
Malla era, where motifs and iconog-
raphy were exaggerated and propor-
tions were not given emphasis to 
carve realistic and proportionate 
figures like that of  the Licchavi or 

artisans there do not have a history in this 
profession but work for less. Like other 
traditional artists, he also feels that the 
value of  taste and price is diminishing. 
Amongst other projects with his father, 
he has made carved wooden doors and 
windows for the Supreme Court, Royal 
Nepal Academy and a wooden stupa for 
the Nepal Pavilion in Germany in 2000. 
On his own he has made a 5 feet seated 
Buddha for the Taiwanese monastery 
in Lumbini and another of  the Tara 

the classical period of  Greek art. This 
was appreciated and also won him 
much acclaim. About ten years ago,  
against his father’s wishes, Shakya 
came up with the idea of  commercial-
izing this art, scaling it into something 
bigger and hiring assistants and not 
only  working for orders. Since then 
he has shifted to Patan Industrial 
Area, with a team of  21 assistants 
and has lent his profession a more 
commercial flavor. He has completed 
many projects individually and also 
with his father such as the stone relief  

(Buddha) for Thailand and also on for 
the conference hall of  at uN office in 
Kathmandu. Lack of  national patrons 
and cheaper work is replacing skilled, 
carved pieces, says the father. However he 
is happy that one of  his sons has decided 
to carry on with the family tradition of  
woodcarving and is incorporating his 
own to the art form too. On the other 
hand, Amit is optimistic having shifted 
to other media as the traditional itself  is 
not enough for sustenance. 

of  the mountains at Syambhunath 
temple, stone works at the Hyatt Ho-
tel and Ashta Martika statues inside 
the Akash Bahirav temple in Indra 
Chowk. Raw material has been a ma-
jor problem he says. Earlier stone was 
quarried from Hattiban, but new rules 
do not allow this. The future he feels 
is very bright, as there is an increasing 
demand. He has two daughters who 
are too small to choose their profes-
sions; yet it worries him whether they 
will carry on the family tradition or 
opt for different careers.

amit raj shilakar 
comes from a family of  

traditional stone carving-
artisans who moved on 
later to wood carvings

Profession: 
Contemporary artist 

with a background in 
traditional art 

Dharma raj Shakya at work
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Stone carver rabindra Bajracharya works on a stone 
sculpture. 

Amit enjoyed carving on wood as a child. 
He made most of  his toys and so the 
intimacy developed. Having  completed 
a BFA in sculpture, he has developed a 
better understanding of  technicality thus 
improving his efficacy at work. he has 
branched out with his artistic experiments 

and experiences to metal, stone and con-
temporary furniture. He works on tradi-
tional wood carving only on orders since 
the recent shift of  wood carving projects 
to Bungmati in Lalitpur even though the 
artisans there do not have a history in this 
profession but work for less. Like other 

traditional artists, he also feels that the 
value of  taste and price is diminishing. 
Amongst other projects with his father, 
he has made carved wooden doors and 
windows for the Supreme Court, Royal 
Nepal Academy and a wooden stupa for 
the Nepal Pavilion in Germany in 2000. 
On his own he has made a 5 feet seated 
Buddha for the Taiwanese monastery 
in Lumbini and another of  the Tara 
(Buddha) for Thailand and also on for 
the conference hall of  at uN office in 
Kathmandu. Lack of  national patrons 
and cheaper work is replacing skilled, 
carved pieces, says the father. However he 
is happy that one of  his sons has decided 
to carry on with the family tradition of  
woodcarving and is incorporating his 
own to the art form too. On the other 
hand, Amit is optimistic having shifted 
to other media as the traditional itself  is 
not enough for sustenance. 

rabindra Bajracharya 
is a 5th generation 

stone carver
Profession:  Stone 

carver 

artisan uttam Shakya’s approach to his workstands out amongst the other artists of his generation.

Pressure from his father and from great 
artists like the Late RN Joshi to carry on 
the family profession was strong enough 
to convince Uttam Raj. He soon two ma-
jor projects, one of  them making wood 
carvings for the Vajra Hotel. Graduating 
from Lalit Kala Campus in 2036 B.S., he 
emphasises that his knowledge of  drawing 
gives him an edge over other wood carvers. 
Adopting new technology, he worked with 
his father in renovating various temples ru-
ined by the 1990B.S. earthquake, building 
the Aksheswor Maha Vihar at Pulchowk, 
and various other wood carvings for 
prominent locations like the Soaltee Hotel, 
the Narayani Hotel, Hotel Shangri-La and 
the Annapurna Hotel. He says he works 

only on orders as stocking wood carvings 
is a bad idea for their huge size and also 
become large pieces tend to  get deformed 
when not stored well. His biggest concern 
is about his family heritage not being 
passed on after him as his four children 
have chosen other professions. Still, he 
sees a bright future as the demand will 
never cease and thus, work will continue! 

After talking to these families, I noticed 
that although there is a shift from tradi-
tional art forms that have been practised by 
some families for decades, there are others 
taking over too to keep the art forms very 
much alive. Also because there is a steady 
demand for such high quality craftsman-
ship, there will always be a career in this 

for artisans who can work smartly and 
creatively. The improvisations that have 
been brought about in the art form – in 
techniques, tools and raw materials used 
and even in the structure of  the workshop 
all seem to be necessary adaptations that 
ensure longevity to crafts that many fear 
will ceases to exist in the near future. 

As long as there are young artists who 
pick up where their elders left things and 
bring their own styles, influences and talent 
to the table, traditional art forms will be 
safely preserved. What is necessary now is 
the recognition and proper promotion of  
such important parts of  our heritage; the 
sky is the limit for the collective talent and 
ideas of  the new crop of  Nepali artisans. ■

uttam raj shakya 
comes from a family 
of  traditional wood 

carvers. His grandfather 
was the Chief  

Coordinator of  the 
Farmaish Bibhag at the 

Rana palaces 
Profession:  Wood 

Carver
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 www.ecs.com.np
10th handicraft trade 
fair organized

Federation of  Handicraft As-
sociation of  Nepal (FHAN) will be 
organizing 10th Handicraft Trade 
Fair from the 22nd to the 26th of  
November later this year in co-oper-
ation with NTIS program.  Support 
from Federation of  Nepal Chamber 
of  Commerce (FNCCI), Micro 
Enterprises Development Program 
(MEDEP), Federation of  Nepal Cot-
tage and Small Industries (FNCSI) 
and other products associations and 
district handicraft association will be 
expected for the event. 

The event will be organized to pro-
mote Nepali handicraft products and 
to create a platform for professional 
buyers and sellers to meet in order to 
establish business relation. The orga-
nizers are also looking forward to de-
veloping the event as the business hub 
for the handicraft entrepreneurs of  the 
SAARC region as participation from 
India, Bangladesh, Pakistan, Sri-Lanka, 
Maldives and Bhutan is expected.

A total of  250 stalls showcasing 
Nepalese Handmade papers, Leather 
products, Natural Fiber products and 
many more products will be present 
in the event. 8th Craft Competition 
with live demonstration will also be 
held on the same event. The organiz-
ers expects over 300,000 spectators 
from different walks of  life and a 
turnover of  Rs. 5,00,00,000 (five 
crores) during the event. 

Fhan’s encourage-
ment for social media

A one day seminar was organized by 
the federation of  handicraft association, 
Nepal, on the 7th of  June to discuss 
about the procedures of  market expan-
sion through social networking sites and 
the Internet. In the event, the speakers 
discussed about the ways of  utilizing 
social networking sites like Facebook, 
Twitter,  Openentry, linkedIn and many 
more to reach out to the customers liv-
ing within and outside Nepal.

 Welcoming the participants, the 
chairperson of  the association, Bikash 

craft  NeWS

Nepal’s wooden crafts represent the 
inherent craftsmanship passed down 
from times beyond written history, and 
Western mechanical skills represent 
modernity and the reality of  life today. 
Combining the two almost exclusive 
fields is Arniko Skateboards, integrating 
Nepalese woodwork on skateboards.

Arniko skateboards are the creation 
of  Marius Arniko Arter, a Nepal born 
Swiss native. Having come back to 
Nepal after finishing his degree, Arter 
combined his passion for skateboard-
ing, carpentry and his deep connection 
to the land by producing skateboards in 
Kathmandu with some friends from St. 
Gallen, Switzerland.

The decks are produced in their 
own factory in Kathmandu using FSC 
(Forest Stewardship Council) certified 
veneer wood. Craftsmen from Patan 

Ratna Dhakwa briefed about the con-
tinuous efforts made by FHAN and 
encouraged the handicraft entrepreneurs 
to take benefits from the use of  the 
information technology that can play a 
lead role in expanding the Nepali handi-
craft business. He also encouraged the 
use of  the association’s website, www.
nepalhandicraftmarket.com. Giving light 
to the event, the member and coordina-
tor of  information and technology for 
FHAN Shuva Govinda Tamrakar talked 
about the important accomplishments 
achieved by the association in the past 
few years. A total of  35 participants in-
volved in different genres of  handicraft 
were present in the event. 

then engrave the decks with Nepalese 
artistry. Complete skateboards come 
with Bennett axis and wheels. 

Besides skateboards, Arniko also has 
a clothing and accessories line, offering 
T-shirts, hoodies, jackets, pants, beanies, 
bags and scarves. Arniko products are not 
only available in its Thamel outlet but are 
also exported to Switzerland. Arniko’s 
goods are provided through a number of  
outlets in Switzerland and are also avail-
able online, making Nepalese craftsman-
ship global in an unforeseen way.

www.arnikoskateboards.com

Arniko Shop Kathmandu
Sagarmatha Bazaar, Mandala Marg, 
Thamel, Kathmandu  
+977 985 102 5084

arniko: skateboards from nepal
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Text by sadichchha dhakhwa 

Bringing forth new designs

after her time in Manhattan, 
New York, the artist Keepa 
Maskey has devoted much of  
her time into fine arts. Grow-

ing up in an art-based family helped her 
come in terms with the fine arts-world. 
Influences from her family pushed her 
into exploring different aspects of  art. 
Although primarily based into visual 
arts, she also shares her interest in litera-
ture and traditional Newari dances. She 
has worked using various media includ-
ing acrylics and oil paints and pieces of  
mixed media using Georgia O’Keeffe 
and Cassette as her inspirations. 

Maskey has engaged in two styles 
of  art - conceptual and decorative. A 
theme she has consistently focused on 
for her conceptual art is women’s issues. 
She has been involved in projects and 
groups such as Global Women Project 
and Adhikaar. She claims that the urge 
to take such deep interest in this global 
issue is intuitive and personal. “As a 
child, I was fascinated by the struggles 
of  women. I feel that that they have a 
lot of  say,” says Keepa. She exhibited 
a work based on women’s issues last 
year as a compilation of  videos based 
on poems and performances with the 
theme ‘Domestic Violence.’

Her decorative works included works 
based around traditional jewelry. This 
was the inspiration that started her 
current work on saris. Maskey showed 
some of  her art pieces based on jewelry 
to Susan Shakya and hence sprang the 
idea of  incorporating traditional motifs 
into the sari. The aim of  this project is 
not only just to promote art but also 
to encourage women to wear saris. She 
wishes to convey a positive energy and 
attitude towards the culture and a wish 
to rekindle with the past. Working along 
side her childhood friend, this project 
has seen success even as it is in progress.

With the help of  Susan Shakya, 
Keepa Maskey has brought this new 

An effort to incorporate traditional motifs into traditional wear

maskay’s work displays influences from Newar art and craft.

the artist’s many interests are reflected in her work.

concept to life. She works on different 
fabrics, chiffon, georgette, crape and 
silk. The colors applied on to the saris 
are not conformed to the colors that are 
worn everyday.This concept branches 
out into contemporary art forms while 
keeping sight of  the demand. The paint 
is applied directly onto the fabric using 
the screening method. 

Maskey regrets that she has not been 
able to explore many Nepali traditional 
art forms. She recognizes the impor-
tance of  developing a traditional view 
and engaging cultural aspects and wishes 
to explore these forms. She wishes 
someday to be recognized as more than 
just a Nepali artist and hopefully make 
it in the international level, adding that, 
“Artisans are the wealth of  the country.” 
However, she claims that despite their 
skills, due to the lack of  concepts, the 
artists have been forced to work on their 
own. In the upcoming year, she wishes 
to do another exhibition based again on 
her recurring women’s issues theme - an 
issue that is close to her heart. 

craft  iN tHe StuDio

Some of  Keepa Maskey’s work can be viewed at Susan’s 
Collection at Kathmandu Guest House premises, Thamel.
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craft  craft it yourSelf

the art of making paper
Text By sadichchha dhaKhwa, Photos By Ecs mEdia

i love the grainy touch of  handmade 
paper - beautifully crafted with 
printed designs and earthy colors.  
Walk into a handicraft shop and 

you will find a range of  products made 
using such paper - from notebooks to 

photo frames to jewelry boxes. With 
the help of  Handicraft, I visited a 
factory to learn the process of  mak-
ing ‘Nepali’ paper. So get ready with 
the following items and make your 
own paper!

noTEs: 
To whiten the paper, add bleach into the water.
If  you want a different color, use dyes to color the paper. If  you are making 
thicker paper, the dye can be applied after the paper is dried and leave out to dry 
again. If  making a thinner paper, add the dye into the pulp itself.
The process can be carried out using recycled paper such as old newspapers and 
used school notebooks. 

Step 1: Strip the Lokta bush to 
skin the outer covering 
of  the stem of  the plant.

Step 2 Soak in water for 4-5 
hours.

Step 3: Boi l  the plant for a 
couple of  minutes to 
make a pulp out of  it.

Step 4: Beat the pulp so that 
the pulp it is thinned 
and there are no thick 
pieces left. The longer 
it is the beater, the finer 
the paper becomes. This 
is done for a total of  3-4 
hours for a finer quality.

Step 5: Take the frame with the 
wire mesh and dip it into 
a pool of  water. Take 
Lokta pulp and spread 
it around evenly on the 
wire mesh with your 
hands.

Step 6: Carefully drain the water 
around the edges and 
leave it out to dry in  
the sun.

Step 7: When dried, carefully 
remove the paper from 
the mesh.

ProcEss

Paper making is an ancient craft that’s unbelievably simple. 

4

5

6

1

2

3

• lokta (daphne bush) plant
• Water
• A frame with a wire mesh

whaT you will nEEd:
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Contemporary yet Authentic

a

b

c
d

Retail Shop of
Association for Craft Producers
Kupondole, Lalitpur, Nepal
Store   +977-1-5535107
Email info@craftacp.org.np

  
 BGK 182 Silk Bag-L Rs. 365
 BGK 183 Silk Bag-M Rs. 183
 BGK 184 Silk Bag-S Rs. 162

a BLB 101 Printed Bed Cover-Single Rs. 1286
b BLD 104 Duvet cover w/duvet-Single Rs. 3797
c BLP 118 Pillow case Rs. 200
d CCI 128 Cushion Cover 26”x26” Rs. 433

   

  
 CLC 1015 Tea set Rs. 1209

  
BGS 793 Stripe Bag Rs. 480

  
 FLX 1002 Yak Toy  Rs. 1280

 
 FLX 1000 Horse Toy Rs.1200
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the anticipation of  an ecological 
catastrophe must have been the 
lesser concern when plastic was 
first invented. Soon it found to 

everything from forks and spoons to 
decorative items and medical devices. 
The introduction of  plastic has changed 
our lives from the generation of  artistry 
to the present generation, one of  non-
sustainable use of  resources.
With the news of  plastic debris accu-
mulating in our landfills however, the 
earlier privilege toward objects made 
out of  natural materials has regained 
prominence. This turn of  events has 
given local handcraft artisans a hope to 

Battle of the crafts
Either you go from shop to shop or make a stop at the 

SAARC shop to find all shops in a single shop! 

Text By Nimma adhikari

change their lives back to normal and for 
others, a passion to re-craft the world. 
And SAARC Chamber Craft Village 
(SCCV) has assisted the local handcraft-
ers and manufacturers of  unique goods 
made from materials found within our 
territory to make a way in the market. 
A not-for-profit company, SCCV pro-
vides a platform for small scale manu-
facturers, most of  who are women, to 
showcase their products in Pulchowk. 
The first retail outlet by SCCV was 
launched in July 2008 where it en-
dorsed handicrafts produced by South 
Asian Women Entrepreneurs. With the 
simple aspiration of  promoting women’s 

handicraft products from all the SAARC 
countries, the store at present showcases 
products from over 60 handcrafters. 
The items available in the outlet vary 
from pure leathers goods, pashmina 
and cotton bags to bead accessories, 
handcrafted jewelries and paper crafts. 
Apart from the handicrafts, SCCV also 
helps promote organic food products 
and toiletries. 
Home accessories like hand embroidered 
bed sheets and Nepali carpets are some 
of  the eye candies of  the SAARC shop. 
Knitted items, Mithila culture inspired 
products, wooden and leather toys are 
also available in the shop catering to 
the taste of  people of  all age groups. 
The shop also proudly displays products 
made by the Rautes, the nomadic ethnic 
group of  Nepal, whose major survival 
skills include hunting and gathering as 
well as bartering handcrafted wooden 
products with crops. 
SCCV, of  course, is a one stop solution 
for all it has to offer but more than 
that, it is a helpline. It strategically helps 
small scale manufacturers sell their way 
through the modern market that is huge-
ly dominated by mass machine made 
products. The SAARC shop helps us 
find our roots that traces our existence 
way back to the times when days were 
good and nights even better. ■

the shop displays a wide array of Nepali handicrafts, the best that Nepal has to offer.

Handicrafts on display offer utility goods to home 
decor items.
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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

Beads and Bags

5

6

7

8

9

13

12

11

10

14

2

1

3

4

  
1 SBS-16 Purse Big  1,090.00 
2 SBS-31 L. Purse  870.00 
3 SBS-29 Wallet  800.00 
4 SBS-5 Purse Big  725.00

  
13 NSU-133 Necklace  3,320.00 
14 HM-1 Earring  655.00 

  
10 KJB-5 Mala  365.00 
11 KJB-28 Wire Bangle  105.00 
12 KJB-18 Ring  60.00 

  
5 SBS-12 Big Madal Bag  1,670.00 
6 SBS-4 Moon Bag  1,235.00 
7 SBS-2 Flat Shopping Bag  945.00 
8 SBS-1 Big Ladies Bag  1,235.00 

15

  
15 SBS-17 Patch S Bag  1,595.00 

  
9 KJB-16 Bracelet  135.00 
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Travel review: the ultimate trekker’s spot
PeoPle oN The go: a mountaineer and more
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FnF’s debut Event ‘Sat-raft’ Concludes 

travel  NewStravel  NewS

First Bangladeshi woman on Everest

There are things that are always meant 
to be – things that fit, ought to fit and 
will rightfully fit when someone makes 
the effort to try and make them fit. Until 
it happened, the Himalayan Outdoor 
festival was an idea – something that 
could possibly fit. Once it did happen, 
it left everyone asking the question 
why something that fit so naturally and 
should have happened a long time ago 
had never till yet happened.

It was and is the pioneer outdoor 
festival in Nepal. For a country like 
Nepal, it was something just waiting 
to happen – something hat would not 
create something new but make people 
realize what was present all along.

The festival was an eye opener 
about the potential and possibilities 
of so many things that could happen 
in Nepal and the reality of much 
that is already happening. The races 
were spectacular, to say the least, the 
downhill track designed to incorporate 
everything from tricky twists and turns 
to acrobatic jumps!Even for those who 
were not competing in any of the major 
events, there was lots of entertainment – 
for people who like doing adventurous 
things, it as like a mini Disneyland 
with a myriad of activities to try like a 
bouldering wall, the slackline, ice-
axe pull-up, rope climbing, flying fox, 
zip lines run mostly run by the Nepal 
Mountaineering Instructors Association 
who also had a interactive stall about 
mountaineering. From the Last Resort, 
the horizontal bungy was a big hit.

It started with a night uphill 
mountain bike race and the screening 
of a movie about climbing called ‘The 
Sharp End’. The second day started with 
a yoga session and then moved on the 
main events. 

It wouldn’t be a festival without 
music and to see to that, Joint Family 
and Lyrics Indy took the stage. The 
party afterwards went on 5 am the next 
morning.

Nishat Mazumder set the record of being 
the first Bangladeshi woman to ever scale 
the summits of the 8,848m high, Mt. 
Everest. She set foot on the summit on 
the 27th of May, Sunday. Prior to this, she 
has successfully climbed the summits of 2 
other peaks standing higher than 6,000m. 
In a press conference held in Lalitpur, she 
expressed her willingness to climb the peak 
again if time would be favorable for her in 
the near future. 

Mazumder, having been denied from 
basic education and forced into early 
marriage said, even girls can achieve 
anything if given equal opportunity and 

education. She further expressed the need 
of girls’ empowerment from a very early age 
to build up their confidence. 

By profession, the 31 year old, 
Mazumder, is a government employee back 
home. She scaled the summit of a mountain 
for the first time back in September 2006 
and later obtained proper training from 
Darjelling mountaineering association in 
2007. She has also scaled the summit of 
Mt. Mera of the Khumbu mountain range. 
Mazumder was accompanied by a fellow 
Bangladeshi mountaineer, MA Mohit who 
also happens to be the first Bangladeshi to 
scale the summit of Mt. Everest.

air sports companies to 
stop services early

Pokhara based ultra light operator, 
Avia Club has announced to shut 
down the services it’s been providing 
for this year. The shut down notice 
came a month ahead of its usual 
monsoon closure sighting low tourist 
turnover as its major reason.

Sat-Rat, a rafting experience at Sukute 
Beach Camp, Bhote Koshi was held on 
Saturday. Faces and Figures (FnF), the 
organizers debuted with a successful 
event, filled with thrills on water, 
enthralling ambience of the natural 
beauty of the location.

Three buses full of participants 
left Sorakhute at 7 a.m. for Sukute. 

On arrival, breakfast was served and 
everyone was set to raft. Starting 8 
kilometers from the camp, the thrills on 
water ended at the beach camp after 
a ride through the waves. Lunch was 
served just when it was needed, after 
the unforgettable rafting and swimming. 
Then the actual beach party started, with 
music to set the mood and games of 
beach volleyball. 

FnF pulled off their successful debut 
event with sponsorship from Nepal Ice 
and Magic Moments and support from 
Equator Expeditions, Nepal Tourism 
Board and TAAN. According to Utsav 
Joshi, Marketing Manager of FnF, the 
organizers look forward to hold more 
such recreational events in the future to 
promote domestic tourism and attract 
foreign tourists.

In the past years, the club sus-
pended flights during the months 
of July to August at the peak of 
monsoon.  Due to the cancellation 
of visits made by tourists, the club 
came to a closure on the 10th of 
June. June was regarded as a good 
season for business till last year 
but this year due to the political 
instability and bandhs, the number 
of flights decreased by 75 percent. 
Following the shut down, the pilots 
have left the country for vacation 
abroad.

President of Nepal Air Sports 
Association (NAAA) Rajesh Bamjan 
said that the situation was similar 
with paragliding as well. Out of 18 
paragliding companies, only 5 or 6 
are still operating while the remain-
ing has shut down services due to 
the lack of tourists in the area.

Sukute Beach, 9 June 

The advent of  
adventure



Nepal is a dream destina-
tion for many travelers.  It 
has been featured in many 
must-do lists, as “one of  

the 50 places to see before you die” 
by BBC Holiday, “Top 10 countries 
to visit” by Lonely Planet and “one 
of  the best countries for adventure 
destinations in the world” by National 
Geographic Adventure Magazine. 
Hordes of  foreigners come to Nepal 
every year to trek, raft, and immerse 
themselves in a culture that is totally 
alien to their own.

While we bask in the pride 
of  being in such a gifted country, 
how many of  us have actually dared 
to travel beyond the confines of  the 
Kathmandu Valley? Even living in 
this adventure playground, most of  
us still have not broken free from the 
security of  home and the ever popular 
golden triangle of  Nagarkot-Chitwan-
Pokhara.

In comes Fantast ic Nepal 
Holidays, a destination management 
service provider that caters to the 
needs of  the Nepalese tourists. Fan-
tastic Nepal Holidays is trying to push 
the boundaries of  activities available 
to domestic tourists. Introducing a 
trip to Macchapuchhre Base Camp, 
be back in time for dinner in Pokhara. 
Sounds outrageous? That’s because 
it is – an outrageous adventure of  
a lifetime.  This trip is a paragliding  
trip that starts from Sarangkot and 
ends in Lakeside, Pokhara, but with a 
visit to the most beautiful mountain in 
between!! Or you can try your hand in 
tiger hunting. Not in the zoo that Chit-
wan has become, but in the pristine 
jungles of  Bardiya where nature guides 
take you deep into the tiger areas for 
some fine shots. With your DSLR, of  
course. Not a conservationist? You can 

advertOrial

back, where all the client has to do is 
relax and enjoy the trip.

As a destination management 
service provider, Fantastic Nepal 
Holidays claims corporate groups 
as a big part of  their clientele. They 
manage travel logistics for corporate 
groups, with full service for hotels, 
transportations, and even management 
of  meetings and conferences. In the 

corporate sector, they add fun filled 
team activities to staff  retreats, so that 
participants have fun and the company 
benefits from training imparted to 
their staff.

Says Mr. Ranjitkar, one of  the 
directors of  Fantastic Nepal Holidays, 
“the fact that we offer both holiday 
and corporate packages confuses 
some of  our clients. However, we are 
the experts in Nepal, and our profes-
sionalism surpasses any niche activity. 
We have a carefully selected team of  
travel consultants and vendors, and 
together we implement both corpo-
rate and holiday events with flawless 
execution.”

Here’s a toast to domestic tour-
ism at its best!!

try your hand at hunting some wild 
bandel in Dhorpatan Hunting Reserve. 
Forget the swine you get at the local 
meat store, imagine a barbeque high 
in the mountains with some boar you 
shot yourself !! (It’s perfectly legal, with 
the necessary permits arranged by 
Fantastic Nepal Holidays). Fishing is a 
sport gaining popularity with Nepalese 
anglers, trying to bag 10 kilo Golden 

Mahsheer in the icy Himalayan waters.
The Ultimate High is an offer 

unique for Nepalese. It is a test of  your 
spirit, climbing a real life snow clad 
5,400 meter mountain. Tharpu Chuli 
in the Annapurna area is a challenging 
mountain, but moderate enough for 
beginners. What the guys at Fantastic 
Nepal Holidays say is, “if  people all 
over the world come to climb our 
mountains, why do we limit ourselves 
to trekking to the base camps? Sum-
miting one of  these Himalayan giants 
(it’s higher than Mt. Blanc, the highest 
mountain in Western Europe), with a 
view unlike any you’ve seen before. 
Come join us for bragging rights none 
of  your friends can trump!!”

Continuing their belief  that 
Nepalese tourists deserve all the 
respect and facilities lavished upon 
foreign guests, Fantastic Nepal Holi-
days has designed special packages 
for Muktinath Darshan, one of  their 
bestsellers. This 4 Night 5 Day package 
takes you in style from Kathmandu 
to Pokhara, Jomsom, Muktinath and 

Fa n t a s t i c  N e p a l  h o l i d a y s
127 Milan Marg, teku, Kathmandu.
t r i p @ f a n t a s t i c n e p a l . c o m
w w w . f a n t a s t i c N e p a l . c o m
tel: 01-6227859, 4246534, 4227751 

faNtaStic Nepal HOlidayS

“the fact that we offer both holiday and 
corporate packages confuses some of our clients. 
However, we are the experts in Nepal, and our 
professionalism surpasses any niche activity. 
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the Ultimate trekker’s Spot
Rum Doodle has gained much of  its reputation as a place of  celebration for trekkers.

Text By SadiChChha dhakhwa

what’s in a name? asked Wil-
liam Shakespeare. When 
it comes to the celebrat-
ing after conquering the 

Himalayas, Rum Doodle is a name that 
is not missed. Started in 1979 by Estan 
Arbinton and Tek Chandra Pokhrel, Rum 
Doodle has made its name as the spot for 
after parties for trekkers who have returned 
after their Himalayan adventure.

Rum Doodle is named after the fic-
tional mountain with a height of  40,000 
½ feet, standing taller than any mountain 
in the world. The name comes hilarious 
fictional and well-acclaimed book, ‘The 
Ascent of  Rum Doodle’ by W.E.  Bowman 
first published in in 1956. 

The trademark of  Rum Doodle- with-
out any doubt- are the plywood footprints 
that adorn the walls and the ceiling of  the 
place creating a special place for those who 
seek adventure. This tradition started back 
in 1982 when Sir Edmund Hillary visited 
the restaurant. He was asked to sign on 
plywood that is currently on display on a 
wall behind a sheet of  glass. This marked 
the first of  the collection of  signatures and 

mementos of  adventures. The plywood 
changed its shame into a collection of  the 
footprints and today, 30 years later, the 
count of  the collection of  these footprints 
are over 20,000. Almost all the footprints 
collected over the years are on display with 
the exception of  a few that have aged over 
time. Trekkers leave their mementos here 
in forms footprints on plywood as a form 
of  celebration of  their victory.

The Everest Summiteers Club is an 
exclusive club for those who have scaled 
the highest mountain in the world- Mount 
Everest. Those who have successfully con-
quered this mountain gain access to this 
club and are featured into the footprints. 
Since 2000, Rum Doodle started keeping 
records for further references. 

This restaurant in Thamel is a popu-
lar spot for dining those looking to dining 
out. It has seen many famous and expe-
rienced mountaineers since the opening. 
Some names that ring are Rob Hill, Sir 
Edmond Hillary, Apa Sherpa to the US 
President Jimmy Carter. Yog Bahadur Ra-
jbhandari, the manager of  Rum Doodle 
explains, “This place is popular among 
trekkers. The travel agencies book a meal 
at Rum Doodle in advanced when there 
are people interested in trekking. Most 
come after their adventure trips, but a few 
groups come before their adventures.” 

The name, Rum Doodle has seen 
many positive remarks since their open-
ing and has been featured in different 
publications and in the Discovery’s 1996 

the signatures at rum doodle makes climbing everest look deceptively easy.

Besides the obvious draws, the legendary restaurant 
is also spacious location to kick back and relax.

Sir edmund Hillary’s post summit signature is one of 
the highlights at rum doodle’s colleciton.
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documentary. The place has also been 
mentioned in 1985 issue of  Newsweek 
Magazine as one of  the best drinking 
places in the world. It has also been 
presented the ‘Valentine Award of  Ex-
cellence’ on October 9, 1989.

Rum Doodle is a place of  celebra-
tion combined with good food and a 
welcoming atmosphere for any who 
steps into the restaurant. The menu - 
mostly continental with a few Indian 
dishes – will fill any hungry stomach 
with a finger-licking experience. It 
is a place to have an enjoyable meal 
alongside famous mountaineers and 
adventurists. ■
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a Mountaineer 
and More 

Known for the first Briton ascent of  Mt. Everest, Doug Scott is a 
man who loves mountains and mountain people.

Text & Photos By Niraj karki

the lure of  getting to the top 
of  Everest has tempted many 
mountaineers and by now, 
a fair number of  people of  

climbed Mt. Everest. There are 
stories of  men and mountains, and 
most stories despite being marvels 
of  human endurance end in just the 
bits about climbing.

Doug Scott’s story is a different 
one though. Apart from his historic 
ascent of  the mountain, the first ever 
by a Briton, which was accompanied 
by Dougal Haston, he is one man 
and mountaineer who has loved 
mountains, lived in them and given 
back just as much to the mountains 
and the mountain people.

He is certainly known best for 
the Everest ascent that he climbed 
from the south west face – the hard-
est route in an expedition led by Sir 
Chris Bonington. His other climbs, 
all lightweight alpine style have 
been equally impressive and he has 
survived 8 days of  crawling down 
Baintha Brakk in Pakistan (dubbed 
The Ogre, affectionately) with two 
broken legs, conducted the world’s 
highest unplanned bivouac, climbed 
the Seven Summits – the highest 
peaks on all of  the seven continents 
and much more.

For the climbing community he 
is a true mountaineer and has been 
awarded the Patron’s Medal of  the 
Royal Geographical Society, served 
as the president of  the Alpine Club, 
awarded the Lifetime Contribution 
Award at the 2011 Piolet d’Or awards 
in Chamonix, received the title of  
Commander of  the Most Excellent 

travel  peOple ON tHe gO

Order of  the British Empire (CBE) to 
name a few.

For Nepal, he has a kinder, gentler 
face – a mountaineer but more, so 
much more. A man who has spent 
much of  his in the mountains and 
found much affection for the un-
recognized heroes - the porters of  
Nepal. After climbing over 40 Hima-
layan summits, including Everest and 
Kangchenjunga he started taking an 
active interest in the welfare of  the 
mountain people recognizing their 
part in the success of  his climbs and 
that of  all other walkers and climbers 
who enjoy the peaks and high passes 
of  Nepal.

His contributions for the com-
munities of  the porters this day has 
turned into actions that have touched 
and helped lives of  all the mountain 
people and Nepal, overall. He started 
Community Action Nepal (CAN), 
which mainly operates in the Middle 
Hill Regions of  Nepal from where 
the majority of  the porters originate.

He spends a great deal of  time 
working as the Operations Director 
for CAN but he also finds time to 
give lectures about his climbs which 
are inspirational and powerful to say 
the least.

There is an utter simplicity about 
him, in the way he continues all the 
work he does for Nepal. When talking 
about CAN and all the good things 
that have come out of  it, he says that 
as humans, to do good and positive 
things is - natural. He believes we 
are capable of  good it and we should 
rightly do good things. It is easy to 
believe him. ■

Mountaineer, humanitarian, a friend and benefactor 
to Nepal, its mountains and it’s people

...he is one man and 
mountaineer who has 
loved mountains, lived 
in them and given 
back just as much to 
the mountains and the 
mountain people.
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travel  diary

One with the hills

as It was pitch dark as we tried 
to make our way from River-
side Resort to Lama Hotel in 
(name of  place) half  past six, 

I thought. Not a bad time to get out of  
your home in Kathmandu. In the middle 
of  Langtang National Park however, 
half  past six is almost midnight. We were 
walking in a line, occasionally calling out 
random names, waiting for someone to 
shout out a reply as we looked for that 
one light - a hotel. Any light would mean 
we were out of  the woods and back in 
civilization. It seemed to take forever. 

If  you are visiting Nepal, any well 
traveled Nepali of  even someone who 
hasn’t, should tell about Langtang Na-
tional Park when you ask about Nepal’s 
must-visit destinations. One can get 
the information online and on any 
good book on trekking in Nepal. That 

Text & Photos By aNuBhuTi Poudyal

When you leave a part of  yourself  somewhere, you look 
for reasons to go back to be one again.

however would be like reading about 
France and merely picturing the vine-
yards. What is beyond those ‘vineyards’ 
is something you have to experience 
for yourself. 

I don’t know when we decided on 
taking motorbikes, but we did. The 
journey started before the bikes though. 
It started with buying hundred rupee 
woolens caps to trekking pants and 
jackets. Shopping for a trip to Langtang 
in December: “Are you sure you want 
to go now? It must be freezing. Go in 
the summer,” said someone for the hun-
dredth time. We were sure. We wanted 
to start our 2012 amidst the hills and if  
we were lucky, amidst the mountains. 

oN ThE Trail
It’s a good group. There are seven 
people, all in their 20s or early 30s. There 

is someone who has been to Langtang 
before – he’s the guide. There is an 
adorable couple. There is an enthusi-
astic pilot and a teacher who is always 
taking care of  everyone. There is the 
best friend who is polite and generous. 
And there is the youngest member of  
the group who is always talking. But 
the first rule of  trekking- there are no 
individuals when you walk. Four bikes 
and seven individuals: one unit. 

Just like we had been warned, the 
road from Dhunche was tricky at night. 
It would have been cold; on a bike it’s 
almost freezing. We moved together 
and sang as night fell when we finally 
reached our last stop - Chilime Hydro-
power Guest House in Syaphru Besi. 
We slept before midnight on New Year’s 
Eve that night, due to exhaustion and 
also because we were starting trekking 

a clear stream making its way across dreary rocks



www.ecs.com.np 143j u l y  2012

early the next day. The next day, we woke 
up to the sight of  a stretch of  hills. The 
view I thought, especially because it was 
a new year’s morning, was breathtak-
ing. I had the very same thought every 
morning for the next eight days.

The trip started from Kathmandu 
and ended in Dhunche, Rasuwa; the 
trekking itself  only starting from Sy-
aphru Besi. We reached Kanjing Gumba 
on the fourth night, not realizing the 
beauty of  traveling in the ‘off-season’ 
until much later in the trek. Traveling 
around New Year’s time turned out to 
be a great decision. There were other 
good decisions too; they feature later 
in the story. 

You turn primitive when you walk 
for a long time. You leave behind things 
that filled your head when you were in 
the city. Cell phones don’t work and 
there is no Internet. You think about 
work for the first few days but then 
slowly those thoughts leave your head 
as well. Your basic instincts like hunger, 
thirst, exhaustion and exhilaration fill 
your days and you can feel toxins seep-
ing out of  your system. The trance of  
absolute freshness that fills your lungs 
with each breath of  pure air, and the 
smell of  earth - that is what makes trek-
king addictive. 

During December-January, the pe-
riod of  extreme cold, the actual owners 
of  hotels and resorts in the Langtang 
circuit leave their places to the locals. 
These locals, who rely on agriculture 
for most of  the year take charge of  the 
hotels but have to give a major portion 
of  their earnings in those months to 
the owners. This however, has worked 
quite well for the people on the circuit, 
for otherwise they are left with little to 
do in the winter. But it also means they 
have to work harder as even though 
there are lesser tourists, they still have 
to pay off  the hotel owners. Another 
reason we were lucky was because we 
didn’t just meet the locals but spent at 
least a day with them at each place we 
went. They had their stories and their 
dreams. The money we spent was go-
ing to the Nepalese who were not into 
business but were a part of  the already 
present culture of  the region. We didn’t 
meet people who ran business. We met 
people. That again, was as primitive as 
it could get. 

The constant walking heated the 
body but our faces were exposed to very 
cold air. It was between these bouts of  

frozen river with glorious mountains behind

cold wind and brilliant sun that we saw 
it. Higher up the hills, vegetation became 
scarce, it was there amongst the huge 
bare hills that we saw a huge antelope. 
It took a while to locate it but we did. I 
remember all of  us sitting on a row of  
stones toying with the idea of  taking off  
our woolen caps because of  the simulta-
neous cold wind and hot sun watching it. 
We hadn’t showered in days and the place 
had absolutely no greenery. For the first 
time in my life I realized that true beauty 
comes from that part within you that 
defines your sight. You don’t see beautiful 
things. You interpret them as beautiful. I 
still don’t know what struck me the most 
about that day, but maybe that is what 
beautiful is - the inexplicable. 

When you begin your walk towards 
normalcy, with every step you are left 
nostalgic. You have felt more in those few 
days than you did in years. In Langtang, 
at a temperature well below 0 degrees 
Celsius, you discover corners in your 
heart that you never knew existed. It isn’t 
about the place anymore. It is about what 
becomes of  you when you are in that 
place. The mountains you moved towards 
are something you are moving away from 
and before you know it, you see the first 
vehicle in a week. You are back. 

The best things in life are the ones 
you define for yourself. You have not 
read about it somewhere or heard about 
it from someone else. It is there in front 
of  you like a blank canvas waiting for 
you to paint over it or not paint it at all. 
Trekking isn’t just a walk or a time to 
bond, although it can be that too. You 
take oxygen inside you at places you didn’t 

know existed and that knot you’ve felt 
inside you all your life suddenly loosens 
up and you realize that life is only as 
complicated as you want it to be. You 
miss a small number of  people and you 
realize their importance. You realize 
how insignificant most technology is, 
and how easily you can survive without 
television. Music can be heard in dif-
ferent forms no matter where you are 
and the beauty has nothing to do with 
clothes or accessories. It has everything 
to do with that lesser walked trail and 
the children follow you without un-
derstanding what you are saying. It is 
about washing your face with ice cold 
water and ending up with tiny pieces of  
ice on your chin and a friend removing 
it without having to talk, as if  it were 
the most natural thing to do. And it is 
about understanding the significance 
of  fire. 

I always thought Tom Hanks’ lost 
at sea character in Castaway was sad. 
But I am not sure anymore. I wouldn’t 
want years of  solitary confinement on 
an island. But I wouldn’t mind a few 
days’ retreat from life. On our way 
back, we were all quiet. In just about a 
few minutes, we’d be back to where we 
‘belonged’. There would be college and 
there would be flights. There would be 
business and family. But I don’t think 
anyone of  us will ever, fully belong to 
the city anymore. Anyone who’s had 
a taste of  the hills leaves a part of  
himself  there. You keep going back to 
meet that part of  you. And you never 
really feel complete anywhere in the 
world, until you do. ■



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
Office 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

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 

freNcH cOOKiNg 
cOUrSe

1 vegetable pastries
2 Nicoise salad
3 cheese souffle
4 chicken with tarragon sauce
5 chocolate pudding
daTe: 29th July 2012
TiMe: 1.00 pm to 5.00 pm 
veNue: Maharajgunj 
fee: rs. 1,200

participants will be able to cook the following items.

iNterNatiONal 
cOOKiNg cOUrSe

1) fried chicken drumstick
2) vegetable casserole
3) rice noodle with chicken salad
4) tortedillas
5) pineapple cake
daTe: 26th august 2012
TiMe: 1.00 pm to 5.00 pm 
veNue: Maharajgunj 
fee: rs. 1,200

participants will be able to cook the following items.
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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 

ChiNese CuisiNe 
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

Restaurant & Bars

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

reStaUraNtS aSSOciated witH fOOdMaNdU

the details provided in the listings are tentative and are subject to 
change. for classifieds & advertisements call  

Nirbheek K. Subedi, tel: 5011571, Mobile:9849034998

Thai CuisiNe
Ying Yang  
RestauRant
thamel, 4701510
prawn tempura-rs 595
chicken Satay- rs 385

thiRD eYe RestauRant
thamel, 4260289
wrapped prawn- rs 595
potato cush Bara with 
peanut sauce –rs 145

freNCh CuisiNe
DeliCes De fRanCe 
RestauRant
thamel

CheZ CaRoline 
RestauRant 
Mediterranean and 
french food
Baber Mahal revisited  
tel: 4263070 / 4264187
Salad caroline rs. 780
pepper steak rs. 785
lamb chop rs. 1295

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

Candles Restro lounge 
& Cube
Kamaladi
tel: 4438017
chicken steak – rs.200
paneer tikka – rs.150
chicken sashlik – rs.220
lamb steak – rs.275
Murg makhani – rs.250

CouRtYaRD  
RestauRant 

tel.4260326
chicken Sandeko  
Salad: rs 290/-
Salmon with cream & 
wine Sauce: rs 760/-
Mediterranean 
platter: rs 580

CoNTiNeNTal CuisiNe
tfC
radisson Hotel
lazimpat, tel: 4411818
congi lamb rs. 600
Seasame  
chicken rs 500
fillet Mignon rs. 550

a Café & lounge 
dhobighat, 5543966
www.foodmandu.com/acafe
Murg Malai tikka 275 
Onion ring 150
 a café Special chicken 450

italian RestauRant
alchemy pizzeria & authen-
tic italian restaurant 
thamel, 4218472
www.foodmandu.com/
alchemy 
tuna and Onion pizza, 415
 rompi palle pizza, 420
pork chop 475

aliCe RestauRant
gairidhara, 4429207 
www.foodmandu.com/alice 
thakali Set 280 Khappa 
Maki 220
green Momo150

asian village Res-
tauRant
lazimpat, 4417506
www.foodmandu.com/
asianvillage
chicken roast with Schwan 
Sauce 355 
Haans ko chowela 450
Basa  fish 455

BawaRChi: the 
RestRo-BaR 
lazimpat & Babarmahal 
revisited
4436673/4263720
www.foodmandu.com/
bawarchi
chicken tikka  roll 335,
Heydrabadi Mutton Biryani 
500

Bu KeBa: the oR-
ganiC village Café
Jhamsikhel, 5524368
www.foodmandu.com/
Bukeba

Buckwheat Spinach pan-
cake280
 reshami Kebab 600

Cafe De patan
patan darbar Square
5537599
www.foodmandu.com/
cafedepatan
chips chilly, 120 ginger 
Buff 170

Café olla 
Jamal, 4232673
www.foodmandu.com/
cafeolla 
ifu Noodle 170 Korean 
chicken260

CafeReena  durbarmarg,  
Jawalkhel 
4231313/5009122 
www.foodmandu.com/
cafereena 
Belle Special 
Momo(chicken)175
lasange(chicken) 270
chicken Sizzler 290

Chai Chai Café
Jhamsikhel, 5528258
www.foodmandu.com/
chaichai
teriyaki wrap(chicken) 
320,
vineyard chicken 450
 
ChapteR 9 RestRo 
lounge
Jhamsikhel, 5525979
www.foodmandu.com/
chapter9 
BBQ platter (chicken) 250 
Hunnan fried chicken ,400

China town Chinese 
RestauRant anD BaR
lazimpat, 4432132

www.foodmandu.com/
chinatown
duck Schzwan Style(large) 
1300 
roast duck canton 
Style(small)700 
prwan chilly 550

Chopstix
Kumaripati  5551118
www.foodmandu.com/
chopstix
chicken dragon, 275, 
rolling prawn 545

DeliCatessen wimpY 
durbarmarg, Jawalkhel
4221331/5521744
www.foodmandu.com/
wimpy
delicatessen Special Sizzler 
choice with butter rice or 
noodle 430
 delicatessen Special ha-
wani salad-esp for veg 300

DéliCes De fRanCe
thamel, 4260326
www.foodmandu.com/ddf
chicken Olive, cocoa  

heRitage KitChen 
anD BaR
thamel, 4254343
www.foodmandu.com/
heritage
grilled pork chop 500  
roast prime Steak 465

la DolCe vita
thamel, 4700612
www.foodmandu.com/
ladolce
  
peRi peRi RestauRant
Jhamsikhel, 5555406
www.foodmandu.com/
perperi

peri peri chicken  800 
wing platter 850

ReD Dingo  RestauRant & BaR
Jawalakhel, 5550349
www.foodmandu.com/reddingo
chicken Breast 300 
red dingo meat pie 425

RiCe anD Bowl
tripureshwor, 4251678
www.foodmandu.com/ricenbowl 
 
RoaD house Café
Jhamsikhel, thamel, Bhatbhatteni
5521755/4426587/4262768
www.foodmandu.com/roadhouse
  
the vespeR  Café 
Jhamsikhel, 5548179
www.foodmandu.com/vesper
choice of four topping 470

the village Café
pulchowk, 5540712
www.foodmandu.com/thevillage
yomaree 30 
the village lunch Set  160 
Mushroom Bara Set  165

thiRD eYe RestauRant 
thamel, 4260289
www.foodmandu.com/thirdeye
tandoori chicken (full) 680
chicken tikka masala 455

tRishaRa
lazimpat, 9849442595 
www.foodmandu.com/trisara 
Burmese khaosoi(chicken) served 
with noodle,bankok chicken,crispy 
garlick mushroom with baby potatoes 
250,185,140

Ying Yang RestauRant anD BaR
thamel, 4701510
www.foodmandu.com/yinyang
tom yam Kung 485
green curry chicken 455



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\

thamel eCo ResoRt 
chibahal, thamel
tel: 4263810, 4257505
info@thamelechoresort.com
typical Nepali cuisines
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

station BBQ 
Jhamsikhel 552208
Shredded pork with spring 
onion-500
pork chop-450
Burrito-350
Spicy whole fish-700
NePali aNd  
Newari CuisiNe

Bhumi RestauRant 
& BaR
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

Café & Bakery 
Buzz Café & Bar
Baluwatar
tel: 4429903
Buffalo wings – rs.220
Mozzarella sticks – rs.180
Momo – rs.160
BBQ wings – rs.280
Quesadilla – rs.230

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

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

DhoKaima Cafe
patan dhoka
5522113
grilled australian Steak 
rs.1099 
grilled Shilake Mushroom 
rs. 359 

Bar aNd louNges
attiC BaR
tejbhawan, lazimpat 
4442615
Bacon potato roll- rs 200
chicken wings with Hot 
garlic Sauce rs 350

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

Cafe BRown sugaR
Jhamsikhel (Opposite Brit-
ish School)
tel: 5543003
Nepali authenitic thali 
Jogi bhat delight

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

CafeReena
durbar Marg
tel: 4231313
Som tom thai- 175
Kambo chee- 365

funKY BuDDha Restau-
Rant & BaR
thamel
tel: 47000919
funky special local platter 
rs. 395
padthi- rs. 225 to 350

himalaYan Café 
Boudha 6, Kathmandu
chicken Biryani rs.330
cheese pizza rs.220
veg Sandwich rs. 140

mannY’s eateRY anD tapas 
BaR
Jawalakhel 
tel: 5536919
fried calamai with basil aioli rs 
399
Spicy buffalo wings rs 399

moKsh live RestauRant 
& BaR
Jhamsikhel
tel: 5528362
duck Breast rs 650
rainbow trout rs 550 

namoBuDDha RestauRant  
Kavre, 9851106802

shaitan served with garden 
fresh vegetables and deep 
fried kalamari – rs 900
piCasso “aRtiste De la 
Cuisine”  
Jawalakhel, 5009076
BBQ pork – rs 650
Seafood platter - rs 800

the CoRneR BaR 
radisson Hotel
lazimpat tel: 4411818

ZaiKa nepali Cuisine 
thamel
tel: 4700972
chicken pizza rs 270
Ham and cheese sanswich 
rs120



Sisters’ Creation
P e r f e c t  c o r n - h u s k  h a n d i c r a f t

Saugal, Lalitpur Tel.: 977-01-5540334
Email: creation_pch@yahoo.com

Durbarmarg, Kathmandu, Nepal
Tel : 01-4438385
Website : www.aankheejhyal.com.np

 Happy hour( 12 noon-3 noon)
 Multicuisine Menu in very affordable/
Com fort  Price (10am -3 pm)
 Nepali cuisine at Evening 
 Best for Party Seminar
 Parking Space Available
 Vest view from open Terrace
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Text & Photo By doN mESSErSChmidT

Spilled iNK

ever been to Himavat? Of  course 
you have - it’s an older, alterna-
tive name for the Himalayas. 
Reading and writing about 

Nepal requires understanding moun-
tain words. So does trekking, for the 
guidebooks and maps are littered with 
mountain terms. I’ve always thought 
how much more enriched and reward-
ing travel in high Nepal would be if  
trekkers (especially foreigners) knew 
more place names and their meaning. 

For starters, here are a few moun-
tain area terms commonly found on 
maps, and a few others, with their 
sources and meanings (their mul and 
matlab, that is). 

Himal, Himala, Himalchal, Hima-
laya: Over a century ago the British 
colonial wordsmiths Henry Yule and 
A.C. Burnell wrote in the Hobson-
Jobson dictionary that the Himal 
is “properly Himālăya, ‘the Abode 
of  Snow’; also called Himavat, ‘the 
Snowy’; Himagiri and Himaśaila; 
Himādri, Himakūta, &c....” They at-
tribute the first use of  the modern 
term ‘Himalaya’ (in English writing) 
to Reginald Heber (1783-1826), the 
Church of  England’s Bishop of  Cal-
cutta. It appears in his Indian Journal, 
published posthumously in 1828. 

The 14 highest Himalayan peaks, 
all above 8,000 meters, are listed here 
in order of  their height. Several of  
them straddle international borders 
and eight are all or partly in Nepal (in 
bold): Everest, K2, Kangchenjunga, 
Lhotse, Makalu, Cho Oyu, Dhau-
lagiri, Manaslu, Nanga Parbat, An-
napurna, Gasherbrum-I, Broad Peak, 
Gasherbrum-II, and Shishapangma. 
Some names have special meaning. 
Kanchenjunga is the ‘Five Treasures 
of  Snow’ (in Tibetan). Cho Oyu is 
the ‘Turquoise God’ (Tib.). Dhaulagiri 
is the ‘White Mountain’ (Sanskrit). 
Manaslu is ‘Mountain of  the Spirit’ 
(Skt.). Nanga Parbat is the ‘Naked 
Mountain’ (Urdu). Annapurna is the 

‘Goddess of  Harvest’ (Skt.). Gasherbrum 
is the ‘Beautiful Mountain’ (Balti). And 
Shishapangma viewed from the north 
looks like a ‘Crest above the Grassy 
Plains’ (Tib.), but it is also a ‘Holy Place’ 
known to the Nepalese as Gosainthan.

The root ‘him’ in Himal/Himalaya is 
derived from hiun (hiũ), meaning ‘snow’. 
Himmat, ‘courage’, comes from it, so that 
‘himmat bandhnu’ means ‘to be of  good 
courage’ - necessary if  you want to trek 
high or climb a peak. ‘Himmat’ is also used 
as a man’s name. 

The suffix -giri, as in Dhaulagiri, is 
a Sanskrit term meaning ‘mountain’. It 
also occurs in Nilgiri, the name for three 
icey ‘Blue Mountain’ peaks that rise high 
in the east over Jomsom, in Thak Khola, 
Mustang District.

Lower down, many of  the foothills are 
of  mountainous size. The midhills are the 
‘Pahar’, meaning a ‘hill’ or ‘mountain’ area, 
and one who dwells there is a ‘Pahari’. The 
hill areas that butt up directly against the 
Himalayas are the ‘Lek’, and their inhabit-
ants are called ‘Lekhali’. It is often said in 
Nepali that the mountainous Lek is far off  
in durgam chhetra, denoting a remote area 
or (holy) place. In common usage it implies 
a difficult locale where only the most robust 
mountain people live. 

The high Lek has many sheep/
goat, cattle and yak grazing lands, called 
kharka, literally ‘pasture’ or ‘meadow’. 
There are numerous named kharkas 
on trekkers’ maps. If  you arrive at one 
during the summer grazing season you 
are likely to find one or more shepherd 
huts called ‘goth’ (rhymes with boat), 
and some gothalos (shepherds). You’ll 
also be confronted by livestock guard-
ian dogs (kukur), the largest of  which 
are the famous ‘Bhoté kukur’ (Tibetan 
mastiffs). 

Many a hilltop or ridge is called 
‘danda’, such as Bahun Danda, ‘Brah-
min Hill’, in northern Lamjung Dis-
trict of  central Nepal, on the old trail 
to Manang. And a place to worship the 
mountain goddess is a ‘deorali’, usu-
ally on or near a ‘bhanjhyang’, a pass 
over a danda. The highest mountain 
passes are usually called ‘la’ (Tib.), as 
in Thorung La on the popular Round 
Annapurna circuit trail. 

This is a small sampling of  moun-
tain of  terms from the Nepal Hima-
layas. Now take to the trail and enjoy 
your trek!  ■

Note that Nepali terms are spelled many differ-
ent ways on maps and in guidebooks. Yule and 
Burnell’s classic ‘Hobson-Jobson: A Glossary 
of  Colloquial Anglo-Indian Words and Phrases, 
and of  Kindred Terms, Etymological, Historical, 
Geographical and Discursive’ was first published 
in 1886 and updated in 1903. There are reprint 
editions, but original copies of  both versions 
are collectors’ items. The ‘Hobson-Jobson’ is a 
fascinating sourcebook with over 2,000 entries, in-
cluding etymological citations that date to some of  
the earliest literary sources from the first European 
contacts with South Asia. Two dictionaries used 
for this essay are R.L. Turner’s ‘A Comparative and 
Etymological Dictionary of  the Nepali Language’ 
(1931), and R.L. Schmidt’s ‘A Practical Dictionary 
of  Modern Nepali’ (1994). All three of  these 
dictionaries (and others) are accessible online at 
dsal.uchicago.edu/dictionaries. 

The author is a regular contributor to ECS Nepal 
magazine, and can be contacted at don.editor@
gmail.com.

Mountains on the Mind

clear view of the mountains from Kyanjin gumba



ad iNdex
auToMoBiles
auto Spa (14)
go ford (3) 4238372
toyota (37) 4478301
vijay Motors (21)                                                            4433205

BaNk
laxmi Bank (51) 
Mega Bank (148) 4266520
Nic Bank (151) 

Brewery/CigareTTe
global trading United concern (159) 4242855 
gorkha Brewery (33)  4444445
Himalayan distillary, vodka (41) 5522010
Magic Moments (2) 
robin exporter, absolute vodka (50), chivas (90) 4441574
Universal Suppliers (160) 4414302 
Nepal ice (47)

CloThiNgs 
John players (27) 
North face (158) 4445101
avenue Marketing (75)                                                              

furNiTures
ambience furniture (7) 4781071\
alternative furniture (150)
Bira furniture (10) 5522253
cp furniture (45)
index furniture (13)

gifTs/haNdiCrafT aNd gallery
cashmere House (149) 4230975 
crafted in Kathmandu (145) 4289003
fewa pashmina (32)  5547940
Himalayan cashmere (87) 4427209
indigo gallery (134) 4442437
Nepal pashmina industry (153)
Souvenir Shop (81) 4424433
tara Oriental (25)     4436315
Master weaver (62, 63) 5000734
lavanya (79)
deva’s trade (95) 4224871
acp dhukuti (131) 4270721
lokta (119)
Sana Hastakala (133) 5555837
Sisters concern (148)
arniko Skateboard (149)
Kalinta (150) 4442437
Nirvana art galary (151) 
Jamarko (31)

hoTel, resTauraNTs aNd Cafés
deega restaurant (73)
everest Hotel (48, 146)                                        4780100
fulbari resort (16)
gokarna forest resort (8) 4451213
the last resort (29) 4410753
Hotel country villa (155) 4700305
Hotel Shanker (23) 4410151
Namobuddha resort (95) 6912212
Nepali chulo(30) 4418206
paradise inn (152) 4424589
raniban retreat (81) 4411855
Sangri-la Hotel (12) 4412999
Hotel goodwill (147) 
alice restaurant (148) 4429270 
Bricks cafe (149) 5521756
aakhe Jhyal (148) 4438385
village cafe (149) 5540712

airliNes 
thai airways (97)
Qatar air (5) 4440850

isP/weB desigNer/gadgeTs
arpan trading (150) 4245150
Ncell (35)
Sulux center (9, 11) 4222539
Swiss international (39) 4220190
vianet communications (126) 5546410
world link (24) 5523050
Subisu (36)
Omni group (18) 5011505
Nepal link (104) 4230822
c.g. (15, 17, 19, 157)
Nepa Hima trade link (49, 69, 113) 5546076
explore asia (91)

serviCes
chameli (150)
zohra (111)                                                              9818982103
Jagadamba press (74) 55250017
Ne Mass (152)

Tours & Travels
Borderlands (134) 4700894
royal Mt. travels (149) 4444378
fantastic Holidays (137)
international treks (141)

sPa aNd fiTNess 
foot fetish (151) 4700701
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Heritage tale

Text By aNil ChiTrakar

decision-making

Once in a while, we take 
great pride in the decisions 
we made. At other times 
we wish the decision was 

simply made by someone else. Some 
of  us have the luxury of  making simple 
(black or white) decisions while others 
are struck with making very complicated 
(grey) decisions. These decisions also 
have long term consequences beyond 
the immediate results or impacts. While 
some decisions seem right at that par-
ticular moment, new information comes 
up proving us wrong in the medium and 
long term. This is why we like to consult 
others and occasionally resort to an 
advisory committee or advisory board 
to help us decide.

Our heritage is full of  anecdotes and 
stories that help explain the most com-
plex issues such as the art or science of  
decision-making. This particular tale is 
about a father-son team that ran a village 
laundry business. They owned a donkey 
that helped carrying the clothes load in 
and out of  the settlement. As the story 
goes, one day, the father, son and their 
donkey were making their way through 
the market place to collect a new load of  
clothes to wash when they come across a 
group of  people sitting idle under a tree. 
They laughed at the father and son and 
commented on how stupid they must be 
to lead the donkey along without them 
riding on it. What a waste. 

The father and son consulted and 
decided that the father should ride the 
donkey. A few paces down the lane, 
they come across another group. They 
sneered at the father and remarked how 
unkind he must be to allow his son to 
walk behind the donkey. This was not 
the way to treat a child….The two con-
sulted again and this time decided that 
the young boy should ride the donkey. 
A little further on, they met yet another 
group of  people who commented on 
how disrespectful the son must be to 
ride the donkey while his father walked. 
The two consulted once again for a bit 

longer period and decided that the best 
thing to do would be for both of  them 
to get on the donkey. 

This time they came across a group 
of  people very angry that the donkey 
must be suffering under the weight of  
the two riders. They remarked that they 
had never seen such unkind people with 
absolutely no consideration for the beast 
of  burden. Having listened to all these 
people, the father and son lead the don-
key to the edge of  the town, and decided 
to drop it off  the cliff……

In May this year, instead of  getting 
a constitution, we threw the whole 

Constituent Assembly out; and many 
are still trying to figure out what really 
happened? Politicians in this country 
have many advisors.  Every ministry, 
department, project has numerous advi-
sors, local and international.  So many 
people advise Nepal on the best course 
of  action to write a new constitution, 
end poverty and attain lasting peace. 
We travel to foreign countries for “study 
tours” and come back with so much 
advice….all of  this would be justified if  
only we could make decisions. We need 
decisions that will get us all to a peaceful 
and prosperous Nepal.
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Shrinivas Malla rests atop one of the stone pillars
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