ISSUE 23
an AIRLINES

CELEBRATING 10/YEARS
OFHIMALAYA AIRLINES



HELLO
4 HIMALAYA

TRAVEL AND TOURISM

Explore

U

gy

UL )

_ . | o R,
(] i "_, 1 i & ‘ |
-2y < e i - o i f—
: s N‘i."Lil_ | ;E_!-!"-\_i :|__" 1.3 i 'l
e S = N i e LIS |
| INlg a0 —— = __t i e ] —
— i A il - | L | — g S -

A Y
i Illli, ) 3 ' f !
- - LA IR o LN i i.. - i I
. "7 AT | [p———— = | .

= Fm St g— . — =
——— == i - S —— - - r: .
: _‘..1_:;_ = e ‘__—__ : _-_ == = E E;_ = = == E =

= — == = = = = 4

Q Soul Al Kabeer Building, Near Al Ghubaiba Bus Station, Bur Dubai, Dubai, UAE @ sales.dxb@himalaya-airlines



Tourist Visa

30 Days tourist visa

Holiday Packages

Leisure Tour | Educational Tours | Fixed Departures
Corporate Packages | Incentive Holidays | Staycations
Dynamic Holiday Packages | Honeymoon Packages

Tour Packages

Dubai City tour | Ferrari World | Desert safari | Yas water world
Dhow cruise Dinner | IMG world | Bruj Khalifa | Ski Dubai

Sky Dive | Hot air Balloon | Ain Dubai

Aqua Venture + Lost Chamber
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THE PRESIDENT’S LETTER

s

Namaste Atithi,
Welcome Onboard!

The monsoon season has arrived, and all of us at the
Himalaya Airlines family wish you a fulfilling, productive,

and successful time ahead.

This year holds special significance as we celebrate 10
years of flying excellence. Himalaya Airlines proudly
marks a decade of safe and successful operations,
reinforced by its IOSA certification—an internationally
recognised standard for aviation safety and operational

quality.

With safety, reliability, and comfort at the heart of
everything we do, we are committed to growing stronger

with your continued trust.

As you travel across our growing network of destinations
— including Dhaka, Kuala Lumpur, Dubai, Dammam,
Doha, Kuwait, Riyadh, Lhasa, and Chongqing — please
rest assured that your safety and security remain our

highest priority.

This 23rd issue of Danfe adds special touch to your
journey — a collection of stories filled with information,
inspiration, and adventure. You will discover must-try
food experiences in Kathmandu while exploring the unique
tourism attractions of Koshi Province. Additionally, enjoy
a closer look at the rich legacy of Khokana’s traditional
mustard oil. Diving into the flavours of Nepali cuisine
with renowned Chef Santosh Shah, you will also follow the

musical journey of the much-loved Deepak Bajracharya.

We truly appreciate your continued support and loyalty.

We look forward to welcoming you on board again soon.

Thank you,

ZHOU ENYONG

PRESIDENT
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July 10, 2025
Guru Purnima

Guru Purnima is a sacred day to honour the bond between
teacher and student, celebrated across cultures and religions.
The word Guru—' the one who dispels darkness'—reminds us
that true wisdom leads us from ignorance to enlightenment.
It is said to be the day Lord Shiva, the Adi Guru, first shared
divine wisdom with the Sapta Rishis, marking the start of
Guru Purnima.

August 9, 2025
Janai Purnima/Rakshya Bandhan

Janai Purnima is a festival of purity, protection, and spiritual
commitment. On this day, Hindu men of the Brahmin and
Chhetri communities in Nepal renew their sacred thread
(Janai), symbolising vows of truth, knowledge, and duty. The
day also marks the tying of Rakhi—a protective thread once
tied to King Bali—by sisters on their brothers’ wrists as a
blessing for protection and success.
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August 10, 025
Gaijatra

The tradition dates back to the Malla era, when a grieving
queen was comforted by a procession of others who had lost
loved ones, reminding her she wasn’t alone. Celebrated in
the Kathmandu Valley, the festival honours those lost in the
past year. Children dressed as cows, sacred in Hinduism and
symbols of peace and prosperity, parade through the streets,
blending grief with music, laughter, and playful costumes. In
Bhaktapur, the festivities last eight days.

August 23, 2025

Father's Day (Kushe Aunshi)

Kushe Aunsi, also known as Nepali Father's Day, is a special
festival dedicated to showing love, respect, and gratitude to
fathers, our first guide and protector. Observed on the new
moon day (Aaunshi), it is named after Kush, a sacred grass
used in Hindu rituals symbolising purity and protection.
Children offer sweets, clothes, and blessings, while those
whose fathers have passed away remember them through
prayers.

www.himalaya-airlines.com



August 26, 2025
Haritalika Teej

Teej is a three-day festival celebrated by Nepali women,
dressed in red, singing, dancing, and fasting to honour Lord
Shiva. Married women pray for their husbands’ well-being,
while unmarried ones seek a good match. Three-day festival
begins with a grand feast (Dar), followed by a 24-hour fast
without food or water. The sight of thousands dancing at
Pashupatinath Temple is a highlight. On the final day, women
perform rituals for purification and offer food to saints,
blending devotion with celebration.

6, 2025

September

Indra Jatra

Indra Jatra, a major Newar festival in Kathmandu, marks the
start of the autumn festive season. It begins with the raising
of a ceremonial pine pole at Basantapur Square. The festival
honours Indra’s descent to Earth in search of a sacred herb.
Kathmandu Durbar Square glows with oil lamps each night,
with enactments of Lord Vishnu’s ten incarnations and the
display of Akash Bhairab’s head at Indra Chowk. The Living
Goddess Kumari’s chariot is also paraded through the city,
while masked Lakhay dancers perform nightly with drums.

www.himalaya-airlines.com
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H9 CORPORATE NEWS

Celebrating

of Himalaya Airlines

A DECADE OF DEDICATION, GROWTH, AND SHARED SUCCESS

Himalaya Airlines (H9) proudly celebrated 10 years

of remarkable growth, unwavering dedication, and

shared accomplishments. Since its establishment in 2014

and commencement of operations in 2016, the Hg has been
consistently raising the bar in various fields of Nepalese aviation
industry. Driven by an unwavering commitment to safety,
exceptional service, and operational excellence, Himalaya Airlines
has steadily expanded its international presence while setting
new industry benchmarks. Notably, it has earned the distinction
of being Nepal’s first and only IATA-registered airline, marking a
significant milestone in the nation’s aviation history.

Himalaya is also the first international carrier to operate from

all three of Nepal’s international airports — a testament to its
pioneering spirit and determination to enhance connectivity. Over
the years, the airline has built a strong flight network, currently
linking Nepal with key destinations in China, Saudi Arabia,
Kuwait, Qatar, UAE, Malaysia, and Bangladesh.

10 DANFE
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H9 CORPORATE NEWS

To commemorate this incredible journey, celebrations began with the Hg family gathering for a rejuvenation picnic at
Gokarna Forest Resort on March 9, 2025. This joyful event celebrated the spirit of togetherness and reflected on the
teamwork and resilience that have driven the airline forward.
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It was followed by the first-ever Hg Anniversary Futsal Cup at Dhuku Sports Hub, Baluwatar on April 13, 2025 — a
thrilling tournament where eight inter departmental teams traded office desks for the pitch. In a vibrant display
of unity and sportsmanship, Troubleshooters (Maintenance & Engineering Department) emerged victorious, with
Himalayan FC (Commercial, IT & Ground Operations Department) as runners-up.
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H9 CORPORATE NEWS

The celebrations finally culminated into a grand
Anniversary Gala at Hotel Yak & Yeti on June 5, 2025.
The event was graced by distinguished guests with H.E.
Mr. Chen Song, Ambassador of the People’s Republic

of China to Nepal, as Chief Guest. Other esteemed
dignitaries included Mr. Mukesh Dangol, Joint Secretary
at the Ministry of Culture, Tourism and Civil Aviation,
and Mr. Deo Chandra Lal Karn, Deputy Director General
of the Civil Aviation Authority of Nepal (CAAN). Their
remarks highlighted the vital role of Himalaya Airlines in
strengthening Nepal’s aviation and tourism industries.

HIMALAYA
AIRLINES

The event also featured vibrant cultural performances by Hg employees, showcasing Nepal’s rich heritage. More than a
celebration, the evening served as a heartfelt tribute to the airline’s team.

As Himalaya Airlines enters into a new decade, it remains committed to delivering exceptional service, expanding its
network, and supporting Nepal’s vision of becoming a key aviation hub in South Asia.

www.himalaya-airlines.com DANFE 13
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DO YOU KNOW?

With our Pre-Book Meal options, you can select from
a range of delicious menu items—combos or single
dishes—and enjoy your preferred meal onboard,
prepared just for you.

You can secure your preferred seat in advance. Whether
it's a window view, extra legroom, or an aisle seat, our
Pre-Book Seat options let you choose your ideal spot for
a more enjoyable flight.

We can help you skip the stress of last-minute baggage
fees. With our Pre-Book Baggage service, you can
reserve your excess baggage in advance and enjoy peace
of mind by saving up to 40%.

www.himalaya-airlines.com

You can save more and travel stress-free with our Pre-
Book Bundle. Enjoy the perfect combo of Pre-Book Seat
& Baggage at a discounted price, making your journey
smoother and more affordable.

Our Pre-Book Departure Lounge helps you relax before
your flight. Enjoy a five-star buffet in a comfortable,
peaceful space to start your journey with peace of mind.

For Pre-booking, Visit our Website:

www.himalaya-airlines.com
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Five
Must Try Cuisines
in Kathmandu

g

Photo By: Abhishek Sanwa Limbu

arlier this May, Rohan Shah, along with a few Indian celebrities including Kaustav Dey, Vice President of

Marketing at Tommy Hilfiger and Calvin Klein India, visited Nepal. During their trip, they explored the scenic
destinations of Kathmandu, Pokhara, and Mustang. While they were captivated by Nepal’s natural beauty, it was the
warmth of the Nepali people and the richness of the local cuisine that truly left a lasting impression.

In Kathmandu, despite their brief stay, they made time to explore local eateries and sample authentic Nepali dishes—
experiences they described as some of the finest tastes of life. Inspired by their culinary journey, this article takes you
through some must-try dishes you shouldn't miss while in the heart of Kathmandu.

20 DANFE www.himalaya-airlines.com



Momo (Nepali Dumpling)

Everyone's favorite dish, Momo is
Nepal’s most famous dumpling,
which is more than just a meal—it’s
a cultural icon and an everyday
staple found on almost every street
corner and in every household
across Kathmandu.

Though said to be originated in
Tibet, however, it is perfected in
Nepal, Momos are delicate parcels
of dough filled with spiced meat or
vegetables, steamed to perfection

and served with a flavourful dipping
sauce known as Momo Achar.

Profoundly available in chicken,
mutton, buff (Buffalo meat), or
vegetarian, people in Nepal majorly
enjoy buff ones the most. Though
classic steamed version of the Momo

www.himalaya-airlines.com

is the best seller other varieties like
fried, kothey (pan-fried), jhol (in
spicy soup), and chilli (stir-fried in
spicy sauce) are also popular among
the Momo lovers.

Priced affordably, often under Rs
150, Momos are a go-to snack or
meal for Nepalis at any time of
day. More than the delicious taste,
Momos reflect local traditions,
family recipes, and the warmth of
community. Momos also holds a
significant place to bring Nepali
families together. Beyond eating

them, making Momos is a cherished
activity—bringing friends and
families together to knead, fill, fold,
and steam. It’s this combination of
taste, tradition, and togetherness
that makes Momo not just a dish,
but a way of life in Nepal.

Some popular places

«  Narayan Dai Ko Mashangali
Momo in Basantapur and
Ratopool

«  Magic Momo in Sinamangal
and Maharajgunj

o Sandar Momo with various
outlets across Kathamndu

e Boso Rahit Momo in Damkal
Chowk

*  Amboo Momo in Jhamsikhel

Choila

In the Kathmandu Valley, Choila is
a local favourite that holds a special
place in Newari culture. Originally
made with spiced and grilled
buffalo meat, Choila is known for its
smoky flavour and rich, spicy taste.
Traditionally, it was cooked over

DANFE 21



an open flame and served during
festivals and family gatherings.
Initially said to be made only from
buff meat, over time, this dish has
evolved to include chicken, mutton,
duck, and even vegetarian options
like soya chunks, making it more
accessible to different tastes.

Choila is usually served with beaten
or puffed rice, black-eyed beans,
potato pickle, and a variety of other
traditional Newari items. It’s a

key part of the Samay Bhaji set, a
festive meal enjoyed during Newari
celebrations. You’ll commonly find
Choila in street-side eateries and
bars around Kathmandu, often
enjoyed with drinks. Its popularity
continues to grow, not just because
of its bold flavour, but also because
it represents the rich heritage and
evolving food culture of Nepal.
Whether you try it during a festival
or at a local eatery, Choila offers a
real taste of Kathmandu.

Some popular places

e Harati Newari Restaurant -
Naya Bazaar

»  Shyam Dai Ko Choila,
Jhamsikhel

o Honacha, Patan
»  Sasa:Twa, Kirtipur

o Harisidhhi Newa Shulee,
Harisidhhi

Thakali Khana Set

Rohan Shah's favorite staple,
Thakali cuisine is another most
popular and authentic culinary
experiences in Nepal. Originating
from the Thak-Khola Valley

in Mustang, it is rooted in the
Himalayan trade routes that once
connected Nepal to Tibet. Known for
their warm hospitality, the Thakali
community started offering hearty
meals to travellers—a tradition
passed down through generations
and currently known as Thakali
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Khana Set.

A typical Thakali Khana Set strikes a
perfect balance of nutrition, flavour,
and presentation. It includes rice

or Dhendo (buckwheat/millet
porridge), Dal (lentil soup infused
with Jimbu), seasonal vegetables,
and rich chicken or mutton curry.
Sides like Gundruk (fermented
greens), soybeans, tangy pickles,
and a dollop of ghee complete the
platter, served on traditional brass.

What sets Thakali food apart is

not just the ingredients, but their
thoughtful use—mustard oil, Ghee,
and spices like Timbur (Himalayan
Szechuan pepper) lend a distinct,
comforting flavour.

For many, the Thakali Khana Set is
a comfort food, steeped in heritage
and soul. Loved and served across
Nepal and beyond, it’s a must-try for
travellers and locals alike, offering
an unforgettable taste of Nepali
culture.

Some popular places

o Thakkhola Thakali,

Jhamshikhel

«  Monalisa Pokhara ko Thakali -
Opposite to Naxal Bhat Bhateni

e Tukche Thakali Kitchen,
Jhamsikhel

o Mantra Thakali, Jhamshikhel

Chatamari

Chatamari, often called the

“Newari pizza,” is a traditional
rice-flour crepe from Nepal’s
Newar community. Round, crisp,
and topped with minced buffalo or
chicken, egg, onions, coriander, and
spices, it is widely served as a snack
or appetiser across Nepal.

Simple in form yet rich in history,
Chatamari is especially enjoyed
during Newari festivals like Jatra
and Sithi Nakha, which honours
Kumar, the son of Lord Shiva

and Goddess Parvati-hindu gods.
Though rooted in Kathmandu
Valley, its appeal now spans across
cultures and regions.
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For many, Chatamari evokes
cherished childhood memories—
sharing bites with family at local
eateries, especially in the heart of
Kathmandu. It’s a symbol of identity
and cultural continuity.

A key part of Newa cuisine—which
boasts over 200 unique dishes—
Chatamari has evolved into both a
snack and a main course. Vegetarian
versions feature vegetables, cheese,
and light seasoning, while non-
vegetarian varieties include eggs,
chicken, pork, or buffalo. Variants
like egg, keema (minced meat), mix,
and plain are all popular.

Its pizza-like appearance and
versatility have earned it recognition
beyond Nepal. Whether served
open-faced or folded, Chatamari
continues to captivate with its
flavour, heritage, and adaptability.

Some even say Chatamari predates
pizza itself—making it not just a
culinary delight, but a piece of edible
history.

Some popular places

o Indra Chowk Bara Pasal,
Basantapur Durbar Square

«  Bhoye Chhen, Basantapur Plaza
»  Honacha, Patan

«  Nandani Food Court, Patan

Yomari

Yomari is a much-loved traditional
sweet from the Newar community
in Nepal. This steamed dumpling

is made using freshly ground

rice flour, carefully shaped into a
teardrop or conch-like form, and
filled with sweet, rich ingredients
such as chaku (a chewy jaggery taffy
made with ghee and sesame seeds),
khuwa (evaporated milk solids),
coconut, or sesame. With a soft yet
firm outer layer and a warm, gooey
centre, Yomari is especially enjoyed
during the colder months as both a
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comforting treat and a nourishing
food.

Beyond its delicious taste, Yomari
holds deep cultural significance.

Its distinctive shape is often seen

as a symbol of fertility, prosperity,
or even the Gajur—the spire on top
of a Buddhist temple. Some also
liken its form to a fish or citrus fruit,
both considered sacred in Newar
tradition. The fillings, particularly
Chaku, are believed to generate
warmth and energy, making Yomari
both symbolic and practical.

While Yomari can be enjoyed during
special family events like birthdays,
it plays a central role in Yomari
Punhi, a Newar festival celebrated
on the full moon in December. On
this day, families come together to
prepare Yomaris in various symbolic
shapes and offer them to the gods

in thanks for a good harvest and
prayers for future prosperity.

Though it shares some similarities
with India’s modak, Yomari is
uniquely Newar in its shape, taste,
and meaning. For visitors to Nepal,
trying Yomari offers not just a sweet
treat but a delicious glimpse into
the rich cultural traditions of the
Kathmandu Valley.

Some popular places

«  Village Café, Jhamsikhel

«  Nandani Food Court, Patan
+  Wunjala Moskva, Naxal

«  Yomari Corner, Lazimpat

«  Yomari, Chakupat Baglamukhi
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Historic
Khokana Ol

A LEGACY PRESSED FROM MUSTARD SEEDS

m Neerqgj Sharma

\’?Q.;

few weeks ago, Neeraj Sharma, Senior Manager at

Himalaya Airlines, hosted a Chinese friend for a
traditional Nepali lunch at his home. While the guest
had previously sampled various Nepali dishes, he was
especially captivated by the main course—Nepali-style
mutton accompanied by aalu sadeko (spiced potato
salad), both prepared by Neeraj himself.

Attracted by the rich and distinctive flavour, the guest
eagerly asked for the recipe. To his surprise, the secret
ingredient wasn’t an exotic spice, but the traditional
mustard oil from Khokana—a product not only known
for its bold taste but also for its remarkable legacy that
spans over three centuries. This encounter served as a
reminder that Khokana’s mustard oil is much more than
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a culinary essential; it is a flavour rooted in history.

Khokana is a distinctive place that exemplifies a
traditional medieval settlement, complete with a well-
planned system of chowks (courtyards) and drainage.
Located close to Bhainsepati, it is not only home to
ancient chaityas and a revered temple dedicated to
the Mother Goddess but time-honoured mustard oil
production as well. Khokana has preserved this craft as
a living heritage, passed down through generations. In
recognition of its cultural and historical significance,
the Department of Archaeology under His Majesty's
Government of Nepal—Ministry of Youth, Sports and
Culture—recommended Khokana for inclusion in the
UNESCO World Heritage list on 23 May 1996.
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At present, only four community
run traditional oil mills remain

in Khokana, but Gaabu Jyaasha

is the sole mill that continues to
operate actively. The mills run
under a community-ownership
model, fosters a sense of collective
responsibility and encouraging
locals to participate in the
preservation of this centuries-old
craft. Interestingly, Gaabu Jyaasha
too was restored after 30 years of
closer due to hassle of operation
with the rise in privatization.

The mill is believed to be one of the
oldest (300 years old) in Khokana
and operates 365 days based on
demand. It is located in Gaabu

Tole and is managed by Kancha
Mabharjan, a local who has inherited
the skill through generations. Every
day, the mill produces around
180-200 liters of traditionally
pressed mustard oil, using age-old
techniques that have remained
largely unchanged over time. For
Maharjan and the community, this
is not just about production—it is
about keeping alive a vital cultural
and economic heritage that defines
Khokana’s identity. At present
three other personal along with him
operate the mill.
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MAHARJAN'S ANCESTORS
STARTED THE MILL
COLLECTIVELY BY
CONTRIBUTING A
MOHAR (50 PAISE)

EACH. ACCORDING TO
MAHARJAN, THE MILL
CURRENTLY HAS 144
LOCAL SHAREHOLDERS
FROM GAABU TOLE-

MAHARJAN AND DANGOL.

The mill still operates fully
functional traditional machines
to extract 80 per cent of the total
production. A typical traditional
oil mill in Khokana uses two large
wooden pieces to crush roasted
mustard seeds and extract out the
oil.

However, the process of mustard
oil production in Khokana has seen
gradual modernisation over the
years. Imported mustard seeds are
first winnowed using an electric

winnowing machine, followed by
grinding with an electric grinder—
both steps that were traditionally
carried out by hand. Once grinded,
the seeds are still roasted manually
over a wood fire, preserving an
essential element of the traditional
method. The roasted mixture is
then pressed using a large wooden
log with a lever rotated manually,

a technique that typically extracts
around 80% of the oil. The
traditional Newari mustard press

is unique: pau, the plastic sleeve,
containing roasted seed is placed
between two huge wooden beams
for pressing. To ensure minimal
waste, an electrically-run machine is
later used to extract the residue that
extracts remaining 20 per cent oil.

According to Maharjan, the pau
sleeves—used as bags to hold the
seed paste during the pressing
process—have undergone significant
changes over time. Traditionally
crafted from beth, a bamboo-like
material, these sleeves were later
replaced by more durable options
such as metal and leather. Today,
plastic sleeves are commonly used,
reflecting the gradual shift towards
more durable and accessible
materials while still preserving the
essence of the traditional method.
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The by-product of this process,
known as pinaa, was traditionally
used by local farmers as livestock
feed. However, as Maharjan
explains, its usage has declined over
time due to the relatively higher cost
compared to modern animal feed.
Today, pinaa is more commonly
used as organic manure, although
some animal feed companies still
purchase it directly from the mill.

According to Maharjan, the
traditional oil mill suffered damage
during the 2015 earthquake;
however, it was the earthquake of
BS 1990 (1934 AD) that had reduced
the structure to rubble.

"Following the devastation, the
villagers sought assistance from

the then Rana regime, led by Judha
Shumsher Rana. Recognising the
vital role the mill played in the
community, the Prime Minister
provided support for its restoration,
including the donation of two
massive logs of Chilaune timber."

Remarkably, these very logs are
still used today in the oil extraction
process. Despite various challenges,
there is a strong commitment

to maintaining the purity and
authenticity of the mustard oil
produced.

The oil priced at Rs 365 a liter is
relatively higher in price compared
to mass produced refined oil and
thus is rarely availed in the stores.
As per Maharjan 80% of the local
people consume the oil visit the
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mill to get it and the remaining are
usually supplied to 5-7 local shops.

Though locals in Khokana use its
produce oil in all the dishes but
people on the other sides majorly

| use it as a key ingredient for meat

items as well as to seasoning dishes
like Nepali style potato and gundruk
(fermented green) pickles. The oil is
also key ingredient for major Newari
dishes like Choila, Kachila among
others.

The traditional method of mustard
oil production in Khokana has
also become a point of interest for
visitors. Tourists are often seen
being guided through the village’s
narrow alleys, with local tour
guides translating and explaining
the cultural significance of various
landmarks along the way. The
journey frequently culminates at
the oil mill, where guests observe
the age-old process in action—an
experience that offers not just a
glimpse into Khokana’s heritage,
but also a deeper appreciation

of the community’s enduring
craftsmanship.

Over the time the significant change
that Khokana’s mustard oil industry
has undergone is the source of the
raw material, the mustard seeds. In
the past, the locals used to collect
the seeds mostly from the field on
the outskirts of Khokana or then
called from the locals of nearby
three mountains. Likewise, the
mills used to get it in barter with
residents of other parts of the valley.
But both the sources have gone out
dry due to rapid plotting of the land.

At present, mustard seeds from
elsewhere 50% from terai, and 50%
is imported from India mostly for
the production. However, Maharjan
shares that the mustard seeds don't
match the native quality.

"The seeds sourced from the Terai
are larger in size, but they yield less
oil and produce more waste. As for
Indian seeds, there is uncertainty
regarding their timely availability—
particularly in light of the hardships
faced during the blockade, which
severely disrupted supply chains".

Another major challenge facing
mustard oil production is the
shortage of manpower. According
to Maharjan, the growing trend of
young people seeking employment
abroad has led to a decline in local
labour, which, in the long run,
threatens the sustainability of the
traditional oil mills. This shortage
firstly affected the cultivation of
mustard and now threatens the
operation of the mills, as fewer
families remain engaged.

Maharjan, who inherited the

craft from generations before

him, expresses concern that even
his own son may not continue

the family legacy. Nevertheless,
Kanchha Maharjan remains deeply
committed to keeping the tradition
alive. With unwavering dedication,
he not only continues the time-
honoured practice of mustard

oil production but also hopes to
promote it more widely as a proudly
Nepali product.
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Tamish Treks Tilicho:

Tough, Tiring yet Thrilling

ike they say — difficult trails lead to an astonishing

destination. Tilicho Lake proves it true. Nestled high
in the dramatic folds of the Annapurna range, it is a
natural marvel. Still. Spellbinding. It captures your soul
before the altitude catches your breath.

Once hailed as Nepal’s highest lake, Tilicho is more than
chilling and frozen water. It’s a sacred journey. A trek for
those seeking silence. Raw Himalayan beauty. And the
peace that only true remoteness can offer.

Situated at an elevation of 4,919 metres (16,138 feet),
Tilicho Lake lies cradled beneath soaring cliffs and
jagged peaks. Though it no longer holds the title of
Nepal’s highest lake — now overtaken by Kajin Sara
Lake at 5,200 metres — Tilicho remains unmatched in
its grandeur. With a length of 4 km and a width of 1.2
km, it is the largest glacial lake in Nepal by diameter.

When we reached the top, we realised something
deeper. Tilicho Lake is not just about beauty or height.
It also has deep cultural meaning. For centuries, Hindu
pilgrims and local people have come here. They believe
the lake holds spiritual power and blessings.

In Hindu mythology, Tilicho Lake is linked to Lord
Shiva, one of the main gods in Hinduism. The story says
the lake was formed from Lord Shiva’s tears. He cried
after the death of his first wife, Sati. The lake is seen as a
sign of his love and sorrow.



Reaching Tilicho Lake is not for

the faint-hearted. But you don’t
need to be a mountaineer either.

It’s a popular side trek from the
Annapurna Circuit. The detour adds
three to four days to the journey.

A road and lodges now connect
Manang, and even Khangsar, the
way to Tilicho Base Camp. So,
there’s no need for long weekly
walks with camping gear. The trek
is more accessible now. But it’s still
tough.

The final stretch is a day hike from
Tilicho Base Camp. The trail crosses
a barren, windswept valley. The only
sounds are the wind, your boots on
the trail, and your own breath.

Then, suddenly, the lake appears.
Still as glass. Shifting colours with
the sky. A moment of silence. A
moment of awe.

Day 1: Kathmandu to

Chame Via Ngadi (Drive)

The journey begins early with a long
drive from Gongabu, Kathmandu to
Manang Gau via Ngadi, Lamjung.
On bus it takes around 8 to 10 hours
(depending on road condition and
traffic) to reach Ngadi. In our case
the road conditions permitted a
challenge as we faced traffic jams
due to road reconstruction. We
reached Ngadi later in the evening at
around 6 pm so we decided to take a
night stay there.

Day 2: Nagdi to Manang Gaun
(Trek)

Early the next morning, after a light
breakfast, we resumed our journey
by jeep, heading towards Manang.
Seeking an extra thrill, my friend
and I choose to ride standing on

the back of a 4x4 Mahindra Bolero
pickup as it tackled the rough off-
road terrain. The ride was dusty and
bumpy, yet undeniably scenic at
times. Though our decision might
have seemed a bit reckless, the
breathtaking views of cascading
waterfalls, the Marshyangdi River
gorge, and the towering Mt. Manaslu
turned it into an unforgettable
experience.

Our adventure, however, took a
slight detour when we were caught
in a traffic jam — a queue of jeeps
waiting to crawl up a steep incline
where concrete roadwork was
underway. After inching forward
for about an hour, we finally made
it through. I can’t quite recall the
name of the place, but just before
reaching Taal village, we stopped for
lunch after what felt like an endless
drive made worse by the traffic.

The roadside hotel where we dined
offered a stunning view of a nearby
waterfall right outside the window
— a refreshing and much-needed
escape that helped us momentarily
forget the fatigue. Energised by the
meal, we continued on our way to
Manang Gaun, passing by roaring
waterfalls that spilled right onto
the road, dense forests, picturesque
Tibetan-style villages, and sweeping
mountain terrain.

By day’s end, we reached Manang,
nestled at an altitude of 3,540
metres — the perfect place to rest
and acclimatise before ascending
further into the Himalayas.

Day 3: Acclimatisationin
Manang

In Manang, an ancient yet evolving
village, we spent an extra day to
acclimatise — a crucial step at this
altitude. The village, with its blend

of traditional charm and modern
touches, is truly picturesque,
offering stunning views of the
southern face of Mt. Annapurna
and the serene Gangapurna Lake.
We took a short walk towards
Pisang via the Humde airstrip,
where lush greenery, water, and
majestic Himalayan peaks came
together in a single, breathtaking
panorama. For those with additional
time and energy, a day hike to the
more challenging Ice Lake is highly
recommended — not only for its
spectacular views but also as an
excellent way to help the body adapt
to the increasing elevation.

Day 4: Manang

to Siri Kharka (Trek)

The trek on the fourth day takes
around 4 to 5 hours as the trail
splits off from the main Annapurna
Circuit. We head towards Siri
Kharka, arriving at 4,060 metres,
where we spend the night preparing
for the climb ahead. We enjoyed
Yak cheese and also had some local
delicacies made of potatoes along
with Tibetan bread.

Day 5: Siri Kharka to

Tilicho Base Camp (Trek)

The fifth day’s trek took around
five hours. The trail became more
thrilling and challenging as we
passed through a narrow gorge,
exposed and prone to landslides,
requiring careful focus. This
section is famous on social media,
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with many trekkers capturing

the adrenaline-filled moments to
remember the experience. We were
lucky to have a glimpse of blue
sheep. After five hours of walking,
we reached Tilicho Base Camp at
4,150 metres, where we spent the
night. Though sleep was hard to
come by, we prepared ourselves
for the next day’s ultimate climb,
keeping warm and hydrated with
hot soup and water.

Day 6:Tilicho Lake Hike and
Return to Siri Kharka

We woke early, around 4 a.m., and
began our climb under a blanket of
twinkling stars. Departing before
dawn, we set off for the final ascent
to Tilicho Lake at 4,919 metres,
navigating the treacherous and
exhausting Baies Ghumti turn-
around. After that, the far mountain
appeared at the sideways and the
trail straightened out as we made
our way to the lake’s edge. Perched
high in the Himalayas, Tilicho

Lake is a serene gem where the

thin air and still, deep-blue waters
create an almost otherworldly
calm. Surrounded by towering
snow-capped peaks, it offers a
breathtaking panorama unlike

any other — a place where nature
feels both powerful and poetic,
unmatched in beauty and peace.
After spending two hours there,
taking in the stunning views despite
the biting wind chill, we began our
descent, aiming to reach Siri Kharka
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by nightfall. The total trekking
time for the day was 7 to 8 hours.
We spent the night in Siri Kharka,
resting after the long day.

Day 7: Return to Manang or
Continue

After resting for a night at Siri
Kharka, we faced two options for
the next stage of our trek. The first
was to return to Manang, then take
a jeep to Besisahar in Lamjung

or divert from Manang Gaun and
continue along the classic Thorong
La Pass route. With limited time,
we chose to head back to Besisahar
and ended our journey with a bus
ride from Lamjung headquarters to
Kathmandu.

A Lake of Records, Myths and
Mystique

Tilicho is no ordinary lake. In
2000, it was the site of one of the
highest-altitude scuba dives ever,
carried out by a team of Russian
divers including Andrei Andryushin
and Denis Bakin. Yet, despite this
remarkable feat, no aquatic life has
ever been found in the lake — only
wind, ice, and silence call it home.

Tilicho Lake is a place that tests

your endurance and stirs your spirit.

It’s not just somewhere you visit;
it’s somewhere you truly feel. In its
quiet, you become aware of your
own breath; in its stillness, you find
a rare moment of peace. This trek is
not one you easily forget — it lingers

with you, quietly, just like the lake
itself.

And lastly, it’s important not to hide
the truth: if you are fortunate and
your lungs hold out, you make it to
the top. If not, you return, hoping to
come back stronger next time.

Tips

Perched at an altitude of nearly
5,000 metres, the lake is subject to
sudden weather changes, lending an
air of unpredictability and wonder
to the journey. Shrouds of mist can
drift across the water’s surface,
casting an ethereal, dreamlike
quality over the landscape that
leaves a lasting impression on all
who witness it. The ideal time to
visit Tilicho Lake is from October to
early December, when the skies are
typically clear and the panoramic
views are at their most stunning.

In most of my trekking it has been
disheartening to see people leaving
garbage along the trail. If you are
a nature lover and a trekker who
wants this place to be cherished by
future generations, please leave no
trash behind—only your footprints.
Take nothing with you except
photographs and unforgettable
memories.
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Celestial Insights ... oo

RELATIONSHIP HARMONY, EMOTIONAL GROWTH & MEANINGFUL CONNECTIONS AWAIT.

Between July and September 2025, the stars encourage deeper emotional ties, especially within
family and friendship circles. While Leo, Cancer, and Virgo shine brightest during this period, every
sign has the potential to enhance connections and emotional fulfilment. Here's what the cosmos
reveal for each zodiac:

i

AFIGS Mar 21+ - Apr 19™ TaUl”US Apr 20" - May 20" Gemlnl May 21 - Jun 20™
This quarter nudges you to slow You'll find comfort in familiar Your communication skills are
down and invest emotionally in faces. Domestic life brings a your superpower—use them

your closest relationships. You sense of calm, and meaningful fo express appreciation and
may reconnect with old friends conversations with loved ones help bridge emotional gaps. Old
or resolve lingering family issues. ground you. Hosting a gathering or misunderstandings can be
Let go of ego and lead with reconnecting with siblings may be cleared, and new connections
compassion. especially fulfilling. may be built through shared ideas
or travels.

Cancer Jun 219 - Jul 220 1.cO oo Aug 22 Vll"gO Aug 23¢ - Sep 22
This is your time to shine New friendships may blossom Expect emotional rewards from
emotionally. You'll be the pillar while existing relationships small, thoughtful gestures. You'll
of strength for many, offering reach new depths. Your natural gain deeper closeness through
heartfelt support and guidance. warmth draws people in—use this acts of service and shared
Your nurturing side will be deeply magnetic energy to grow your interests. Helping others helps you
appreciated, strengthening bonds circle and support others. Personal too—especially with family or
with those who matter most. development fuels relational creative collaborations.
success.
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COSMIC TIP: FROM JULY TO SEPTEMBER 2025, PRIORITISE TIME WITH
LOVED ONES, SPEAK FROM THE HEART, AND NURTURE EMOTIONAL TIES—
BECAUSE THE BONDS YOU DEEPEN NOW WILL SERVE YOU FOR YEARS TO

COME.

Libra Sep 23 - Oct 220

Harmony-seeking Libra, this period
encourages balance in give-and-
take relationships. Expect a clearer
sense of who's truly on your team.
Lean info emotionally reciprocal
dynamics; they will flourish now.

SCOrpiO Oct 23¢ - Nov 21

Your emotional intensity finds
a safe outlet through trusted

deepen when you drop your
guard.

Capricorn Dec 22 - Jan 19

Though often stoic, your heart
is open now. Sharing your time
and wisdom with loved ones
brings satisfaction. A shift in family
dynamics may occur, but it brings
clarity and long-term stability.

Aquarius Jan 20" - Feb18m

You're usually the thinker, but
now's a time to feel. Step out
of your head and into your
heart—whether with siblings,
old classmates, or long-distance
friends. Conversations become
heartfelt and healing.

www.himalaya-airlines.com

connections. Vulnerability is your
strength this season—open up and
let others in. Intimate relationships

SagittariUS Nov 227 - Dec 21¢

You may crave emotional
adventures—perhaps a family
frip or new group experience

will do the trick. Friends become
like family during this phase. Let
curiosity guide your bonds to new
depths.

piSCQS Feb 19" - Mar 20"

Your intuitive nature heightens,
allowing you to feel others' needs
more deeply. Emotional reciprocity
is strong—friends and family show
up when you need them most. A
dreamlike emotional renewal is
possible.

DANFE



#himalayaairlines

SHARE WITH US

Cabin Crew member are so
friendly and really focus on
their job. | really felt very good

to fravel with Himalaya Airlines.

Alija Rijal Koirala
Dubai - Kathmandu

Fiaviati
Duai Alrpart DXE

mafiaviation Nice visitor in Dubai | Himalaya sirbus

| always prefer Himalaya
Airlines specially when fravel fo

Nepal.

Alizeh Jamali
Dubai - Kathmandu

Q= Q1 T A

Thanks for the generosity
and the qualitable services
provided by the crew.
Specially fo Crew mates.

Cheers.

Kamal Pandey
Kathamandu - Doha

sanfesh_limbu
- Trinhavan internatioral Airpart

AP sahil_ghimires

The best thing that | liked
about the airlines is the way
services were provided and
the services they gave was
good. Every crew members

were friendly.

Hari Basnet
Dubai - Kathmandu

el g gaT T |
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Surya Bahadur Thapa
Kathmandu - Dammam

You can now reach out to SHARE WITH US your flight experience by sending us an email at
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customercare@himalaya-airlines.com
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GSA CONTACTS

THE H9 TRAVEL

DESTINATIONS

Kathmandu Sales Office

© Gairidhara - 2, Kathmandu, Nepal
& Phone: +977 1 4004000 Extn. 210
() Mobile No: +9779861776482

& Email: sales@himalaya-airlines.com

SAir Air BD Ltd, Dhaka

© House no 12(4th Floor), Road No 16/A, Gulshan 1,
Dhaka - 1212, Bangladesh
Q Phone: +8809617600900 Extn. 106

& Email: sales.dac@himalaya-airlines.com

Almashreq Almallahi Travels (Oriental Aviation), Riyadh

© 6623, Olaya Street, King Fahd District, Riyadh,
KS.A
S Phone: +966 54 850 0029 | +966 53 828 8892

& Email: salesruh@himalaya-airlines.com

Almashreq Almallahi Travels (Oriental Aviation), Dammam

© Panda Supermarket, King Saud Street, AlRabi,
Dammam, KS.A
S Phone: +966 54 850 0029 | +966 53 828 8892

& Email: salesdmm@himalaya-airlines.com

50 DANFE www.himalaya-airlines.com



Beijing Representative Office (China Sectors)

©® Room 106, Building 18, Yard 88 Liuxiang Road,
Fengtai District, Beijing

& Phone: +861086390892

8 Email: sales@himalaya-airlines.com

Hello Himalaya Travels & Tourism Llc, Dubai

© Ground Floor shop No. 09, Souk Al Kabeer
Building, Al Ghubaiba Road, Near Ghubai-
ba Bus Station, Dubai

& Phone: +971043550826

(J Mobile No: +9710507834231, +9710567834428
& Email: sales.dxb@himalaya-airlines.com

Najm Travel, Doha

© Shop No 05, Al Khalidiya Street, Building
No. 20, Zone 26, Najma Area, Doha, Qatar
P.O. Box 9736

Q& Phone: +97444440385, +97444440389

& Email: sales.doha@himalaya-airlines.com

Pelancungan Etonic Sdn.Bhd

Etonic Travels, Kuala Lumpur

© 8.01, 8th Floor, Wisma Paradise, 63 Jalan
Ampang, 50450 Kuala Lumpur, Malaysia

S Phone: +60320221668

(J Mobile No: +601126815789

& Email: saleskul@himalaya-airlines.com

Ejaza General Trading Co. W.L.L, Kuwait

© Al Jawhara Tower- Floor 18,

Ali Al Salem Street- Al Salhiya,

Post Box# 28229-Safat 13056- Kuwait.
& Phone: +965-22072046
& Email: sales kwi@himalaya-airlines.com

www.himalaya-airlines.com
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PRE-BOOK BEFORE YOU FLY!

BAGGAGE SEAT

Pre-book your excess baggage and get Pre-book your seat and travel with comfort
upto 40% off

HOT MEAL LOUNGE

Pre-book your hot meal and enjoy onboard Pre-book lounge services and experience
comfort at airport
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All our flights are Non-Smoking Flights; anyone found smoking on board shall be
subjected to legal action according to International Aviation Regulation and shall be
handed over to local Airport Security upon arrival.
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