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mela at Siddha Gufa. During 
Dasain, a similar mela is held 
in Pataleshwar Gufa on Ram 
Nawami.  

Bandipur is also historically 
significant. Mani Mukundeshwari, 
Chandrakot, and Huslangkot Forts 
still stand in the town once ruled 
by the Sen dynasty. The ruins of 
Mani Mukunda’s fort are still on a 
hillock nearby.

The Mani Mukunda Sen Wall 
(pictured right, below) which 
looks like and is known as the 
‘mini great wall,’ at 1,100m was 
recently rebuilt to attract more 
visitors.

Like Kathmandu, Bandipur 
has its own Tundikhel which 
was used as a parade ground for 
the garrison here during the Rana 
regime. It is now a park from 
where visitors get a sweeping 
view of peaks from Dhaulagiri to 
the west to Langtang to the east 
and the sharp khukri-shaped icy 
ridge of Himalchuli straight ahead 
to the north. 

Also visible across the 
Marsyangdi Valley is Gorkha, and 
the palace of the Shah kings, and 
with binoculars one can also see 
the historic Ligligkot Darbar, and 
Rainaskot village in Lamjung.

Inside Bandipur Bazar, one 
building in particular stands out. 
A fine, white structure designed 
by an architect from  
Kolkata, constructed by masons 
from Bhaktapur, and bankrolled 
by Chandragopal Pradhan in 1929. 
However, the Ranas thought the 
design of the building was a little 
too similar to that of their palaces. 
Pradhan was arrested and made to 
pay a fine for his audaciousness.

The building is now one of 

more than 70 heritage hotels in 
Bandipur. Most lodges are family-
owned and is the main source of 
livelihood for locals.

The homestay culture really 
started in Bandipur 13 years ago 
with Chandeni Pipalthok Homestay, 
and its success inspired many 
others. Now, there are 12 homestays 
registered in the village, and four in 
the Bazar.

“They let you experience a 
culture authentically and the nearby 
villages of Korikha and Dharampani 
even have Gurung homestays,” says 
Shanti Kunwar, “and to experience 
Magar hospitality, go to Ramkot.”

After the pandemic Nepali 
visitors compensated for the lack of 
foreign tourists. But while domestic 
tourists tend to stay at homestays 
for one or two days, foreign tourists 
often stay much longer - some are 
there to research Bandipur’s history 
and culture. Recently, the Gandaki 
Province made it mandatory for 
government officials to stay at 
homestays, on tour or on duty.

Bayberries sfkmn, raspberries 
P]+;]n' and millet pancakes sf]bf]
sf] /f]6L are part of the Bandipur 
diet in the summer, making for a 
stay that is delicious, healthy, and 
organically authentic.

Bandipur is now a five-hour 
drive from Kathmandu on the 
Prithvi Highway because of the 
bad roads. But with the tunnel 
and road upgrading, it should be a 
comfortable 2 hours soon. 

Being halfway between 
Kathmandu and Pokhara makes 
Bandipur a perfect night-stop to 
recuperate from the rough road. 
It is a pleasant 30 minute steep 
uphill drive up hairpin bends from 
Damauli.  

Kathmandu Valley may be consumed 
by urban sprawl, but the historic core 
of Patan has changed little in the last 

400 years. Destroyed and rebuilt several 
times over the centuries, the former seat 
of the Malla kings is a living chronicle of 
Nepal’s heritage. 

Now, the next generation of Nepali 
school students have an exciting and fun 
way to learn about the history of the square. 

The Kathmandu Valley Preservation 
Trust (KVPT) has launched a series of three 
interactive maps in English and Nepali for 
students to be used on school excursions. 
The maps are titled ‘Let’s Discover Patan 
Durbar Square’.

The maps prompt students to draw what 
they see at the square, or create something 
new. One activity asks students to dream up 
a new monument in the square that would 
endure, while keeping in mind materials 
and cultural significance.

Another task asks students to hunt for 
an elephant in the carved pillars, so that 
they pay close attention to the detailed 
woodwork. 

The creative activities are sufficiently 
complex and challenge the students to 
think. An activity in the second map asks 
students to imagine and create a diagram of 
the underground pipes and the main source 
of water at Manga Hiti.

The colourful maps come in A4-size 
booklets. The first edition was part of an 
Educational Outreach project started in 2017 
by the art festival Kathmandu Triennale, and 
now taken over by KVPT.  

“We hope that the maps will guide 
students' first-hand interaction with this 
historic cultural site,” says KVPT's Sophia L 
Pandé. KVPT has spearheded the restoration 
of the Valley’s monuments, especially after 
the 2015 earthquake. The Trust hopes to 
inspire responsibility for conservation from 
a young age. 

One of the challenges to making these 
maps is securing funding. The latest edition 
of the map project was supported by the 
US Embassy, and the one before that by 
the New Zealand High Commission. More 
funding would enable the creation of further 
maps and similar projects at other heritage 
sites. Rishi Amatya, who researched and 
wrote the text in the maps, says the the open 
spaces in Patan Darbar - much like the open 
boxes in the maps - foster creativity and 
provide a platform to continue tradition. 
After every earthquake, the palace complex 
has also provided safety and shelter to the 
people of Patan. 

“Around the year, the open spaces of 
Patan Darbar Square serve as the stage 
for traditional jatras,” points out Amatya, 
“so it is not just the temples but also the 
courtyards that make the Darbar Square."

Amatya worked alongside editor 
Sharareh Bajracharya and illustrator Suman 
Maharjan on the maps. Maharjan has 
extensive experience drawing picture books, 
and his general work features introspective 
themes and Nepali elements. Even adults 
find his vibrant illustrations interesting and 
informative. 

The drawings balance faithful detail 
with a playful, cartoon-like style in 
depicting people and activities on the 

Square. The booklets are printed in high-
quality that do the drawings justice. It 
is also convenient for students to have 
a physical copy they can pick up at the 
Patan Museum.

A lot of work goes into making each 
map and it all starts with Amatya’s 
research. Being a local, he has been 
passed down a lot of first-hand knowledge 
and stories which he supplements with 
information from history books. He then 
chooses monuments and develops a 
narrative that fits a theme. 

One theme of the latest map is about 
the layers of history in Patan Square. For 
example, the Keshav Narayan Chok hosts 
a Hindu god and also columns from when 
it was part of a Buddhist Vihar. There are 
Lichhavi-era stone columns and reminders 
of when the square was the seat of the 
Mallas. The domed roof structures come 
from post-earthquake Rana influences. 

The project requires the writer, editor, 
and illustrator to work closely, and they 
have many conversations to decide what 
to include and what to leave out. “Rishi 
and I spent a lot of time walking around 
Darbar Square to get the drawings right,” 
says Maharjan. 

The effectiveness of the maps were 
obvious during a recent tour for students 
from Adarsha Kanya Niketan, a school 
adjacent to the museum. The Trust also 
provides transport for schools that come 
from further away. Amatya runs the tours, 
and is also training other guides.   

To book tours, contact Patan Museum or the Kathmandu Valley 
Preservation Trust.

PATAN FOR 
BEGINNERS
New bilingual interactive maps to help Nepali students 
rediscover the heritage of the historic kingdom
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and surrounding states. It is often 
used as a substitute for lemon. The 
drink is sour and sweet and vaguely 
similar to a Newa paun. 

A grill has been set up outside 
on the balcony where diners can 
choose from a number of seafood 
options, including mackerel, 
pomfret, and trout. There is also 
snapper, lobster, prawn, and squid, 
all shipped into landlocked Nepal 

from places like Vietnam. 
The seafood is marinated in 

either a red or green paste. Aloft 
Executive Chef Rajeev Shrestha 
(picture above, right), who will run 
the festival this weekend, explains 
that the red marinade is called 
‘recheado’ and gets its colour from 
peppers and kashmiri red chilli. 
The green masala is known as 
‘cafreal’ and is made from green 

The Goan Food Festival at Aloft is a culinary experience with Portuguese accent

chillies and coriander leaves. 
To the left of the grill is a station 

that serves omelettes and the Indian 
bread roll pav, with a spicy gravy. 
This is a ‘ross omelette’ that Goans 
love for breakfast. 

The plate from the grill is 
heaped with snapper, lobster, squid 
and prawns. The lobster is a little 
hard to get out of its shell but is 
well worth the effort. The squid has 
a chewy texture and a fleeting taste, 
and the prawns and snapper spring 
to life with lemon and tartar sauce.

While it is tempting to go back 
and place a second order there is 
a whole buffet left. Three out of 
the six excellent salads have meat: 
a chicken confit, a smoked trout, 
and a minced lamb. There is also 
a simple grated carrot relish that 
Goans have with meals. 

Some of the buffet dishes are 
familiar, like Goan dal. There is a 

From Goa to Thamel 

The Goan Food Festival is a 
delicious experience, where 
seafood meets spices. There is 

a Portuguese influence ever-present  
in the food, reflecting Goa's history 
as a colony.  

The second episode of the 
festival is happening 10-12 May at 
Aloft's in-house restaurant Nook 
in Thamel. The first session, from 
3-5 May, hosted Chef Rhea Aaron 
(picture below, left), who owns 
and runs the Goan restaurant Klaa 
Kitchen in Bengaluru. 

The decor in the lobby takes us 
straight down to this Portuguese 
enclave in the west coast of India. A 
boat with a fishing net is filled with 
the tropical fruit trio of pineapple, 
coconut and banana. Seafood and 
coconut are ubiquitous in the menu 
during this culinary extravaganza. 

“While we have some signature 
vegetarian dishes, Goans love their 
meat,” says Chef Aaron, who is 
making her way through the dining 
room passing out rissois, which are 
deep-fried bite-sized turnovers that 
are also popular in Portugal. 

Goa was a colony of Portugal 
from 1505 to 1961 at a time when 
that sea-faring nation preceded 
other European powers in colonial 
conquest because of their mastery 
over maritime maps. One Goan city 
is named after Portugese explorer 
Vasco de Gama, who landed in 
India back in 1498.  

These rissois have a crunchy 
exterior, are filled with either 
prawn or mushroom and served 
with balchao dip which is made 
from tamarind, tomatoes, and 
chillies. Accompanying them is a 
drink made from kokum and litchi. 
Kokum is a sour plant native to Goa 

pulao with chorizo, which is a pork 
sausage originating from the Iberian 
peninsula. The dishes are served 
in large, solid, vibrantly-coloured 
pots that are very hot. It is upon the 
diner to uncover the dish with great 
care, which adds to the experience

One dish that stands out is a 
creamy potato with coconut and 
onion, a satisfying combination 
of flavours. The Chorizo pulao 
is smoky and filling. There are 
also chicken dishes cooked in the 
marinades from earlier. 

Most interesting is a crab dish 
called Crab Xec Xec, full of crab 
legs to be cracked with teeth for the 
meat. 

The desserts are decadent and 
follow the theme: Pasteis de Nata, 
which is a Portuguese custard 
tart, and Serradura, a Portuguese 
‘sawdust’ parfait.   
Vishad Onta

PHOTOS: ALOFT KATHMANDU THAMEL



1

3

4 5
6

2

8

7






	page 1
	page 2
	page 3
	page 4
	page 5
	page 6
	page 7
	page 8
	page 9
	page 10
	page 11
	page 12

