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Preparing Woh
Nepali transcript:

यहाँ तारा नेपालको नेवारी समुदायमा खाइने वो
 बनाउने तरिका बयान गर्दैछन। 
सनिता: तपाइको नाम र कहाँ बस्नुहुन्छ भन्नु न।
तारा: ल…मेरो नाम तारा हो। म सूर्यविनायक, भक्तपुरमा बस्छु। म housewife हुँ। अहिले म यो खाजा बनाउनको लागि, बच्चाहरूको लागि खाजाको लागि वो पकाउँदै छु। वो बनाउन, तीन-चार घण्टा भिजाउनुपर्छ।   

सनिता: के?
तारा: मूँग
लाइ, मूँगको दाललाइ। 

सनिता: मूँगको दालको? 
तारा: अँ। मूँगको दालको पनि बनाउन सकिन्छ। मासको दाल
को पनि बनाउन सकिन्छ। यो अहिले चाहिँ मैले मूँगको दाल बनाएको। मूँगको दाललाइ चार-पाँच घण्टा भिजाउने। अनि यो हरियो बोक्रा भएको खान मन लागेको छ भने अलि बोक्रा नजाने गरी अलि अलि मात्रै बोक्रा निकालेर त्यसलाइ blenderमा mix गर्ने। यदि सेतो या पहेँलो गरी खान मन लागेको छ भने बोक्रा पुरै निकालेर पनि गर्न सकिन्छ। तर यसरी
 [स्वास्थलाई] फाइदा छ भनेको हुनाले हामीले चाहिँ धेरै जसो यसरी नै बनाउछौँ। अनि वो बनाउन पहिला चाहिँ पिस्ने। 

सनिता: मूँगको दाल लिने। 
तारा: अँ। मूँगको दाल लिने। मूँगको दाललाइ भिजाउने चार घण्टा। अनि त्यसपछि बोक्रा निकालेर हातले मठने। आदि जति बोक्रा पठाउने अनि त्यसपछि blenderमा mix गर्ने, पानी तर्काएर, सुख्खा पारेर। पिनिसकेपछि त्यो मूँगमा लसुन पिसेको, अब एक माना
 मूँग छ भने एक चम्चा लसुन पिसेको, आदि चम्चा अधुवा पिसेको, अनि नुन अनि मरिच अलिकति, थोरै। मरिच राख्यो भने वायु हुँदैन भन्छ। अनि मरिच थोरै…त्यति राख्ने अनि mix गर्ने। अब मासु राखेर खान मनलाग्या छ भने मासुलाई अलग्ग किमा बनाउने।     

सनिता: तपाइले बनाउनु भएको त्यो एक चोटि देखाउनु न। 
तारा: किमा बनाउने यसरी। यो चाहिँ किमा अलग्ग भयो। 

सनिता:
 के को मासु हो यो?  
तारा: यो चाहिँ राँगाको मासु हो। यो किमामा पनि लसुन, अधुवा, प्याज, मसला सबै mix गर्ने। अनि यो मुछेर यो अलग्ग राखेर गरे पनि हुन्छ अथवा मूँगमै सबै मिसाएर पनि पकाउन सकिन्छ। मूँग दुइ भाग, एक भाग मासु राखेर पकाउँदा पनि मिठै हुन्छ। तर मैले चाहिँ अहिले तलबाट वो राखेर माथिबाट मासु राखेँ, अनि त्यसको माथिबाट फेरि यसरी मूँग नै अलि राख्ने। यसो गर्दा खेरी खानेबेला भित्र मासु देखिन्छ। यसमा खेँ
पनि राखेर पकाउन सकिन्छ। खेँ राखिदिउँ?   
सनिता: तपाइको इच्छा।
तारा: खेँपनि यसमा राखेर पकाउन सकिन्छ।  
सनिता:
खेँ भनेको चाहिँ?
तारा: अण्डा। अण्डा पनि यसको माथि राखेर पकाउन सकिन्छ। अनि त्यसरी पकाउँदा मिठै हुन्छ, अण्डा राखेर पकाउने...। अनि यसलाइ धिमे आँच गर्नुपर्छ, एकदम सानो आँचमा पकाउने नत्र भित्रसम्मको मासु पाक्दैन। त्यही भएर अलि धिलो time लाग्छ। 
सनिता:
 त्यो पिनेर एतिक्कै राखि राख्नुपर्छ कि पिनेर बनाइ हाले हुन्छ?
तारा: पिनेर बनाइ हाले हुन्छ। अनि एक्कै ताल आफू एक्लै छ भने, सबै पिसेर, उ गरेर fridgeमा राखिराख्न सकिन्छ। मन लागेको बेलामा झिकेर पकाउन सकिन्छ। अण्डा एउटा राख्छु म। यसरी..।
सनिता: तपाइले अनि यो वो राख्न अगाडि अलिकति तेल राख्नु भएको कि बटर राख्नु भएको? 
तारा: होइन तेल राखेको मैले। बटर राखेर पनि पकाउन सक्नु हुन्छ। तेल अलिकति राखेर, थोरै-थोरै तेल यसरी। धेरै तेल राख्नु पर्दैन यसको लागि। अब यो अण्डामा त नून हुँदैन। त्यही भएर अलिकति मैले नून राखिदिएको। यो माथिको partमा फेरि नून नभएको जस्तो हुन्छ। नून-मसला अलिकति, खुर्सानीको धूलो अलि, अनि जिराको धूलो अलिकति।(उता गयो होला करीशमा, यता बोलाउ। करीशमालाइ बोलाउन, त्यो उनीहरू, कुकूरहरू उता गयो)
 अब यसलाइ भित्रसम्म पाक्दैन भनेर अलिकति उ हुने भएकोले अलि यो अण्डा राखेकोले छोपेर पकाए पनि हुन्छ एकछिन।  
सनिता:
 कति बेर सम्म? 
तारा: पाँच मिनेट जति छोप्ने। ग्यास चाहिँ धिमी नै गर्ने। भित्रसम्म पाक्दैन भनेर, त्यो मासु पनि भएको भयो अण्डा भएको भयो। अब एकछिन पाक्नलाइ बिर्को राखेर भित्रसम्म पाक्छ भन्ने, बाहिर यतिक्कै राख्यो भने भित्र नपाक्न सक्छ। आगो ठूलो गर्यो भने पनि नपाकेको मिठो हुँदैन। आगो सानो गर्नुपर्छ, halfभन्दा अलि सानो।
English translation:

Here, Tara is talking about the recipe to make woh
, a dish eaten in the Newari community in Nepal.
Sanita: Please say your name and where you live.

Tara: My name is Tara. I live in Suryabinayak, Bhaktapur. I am a housewife. Right now as an evening snack, evening snack for the children, I’m making woh. To make woh, you have to soak it [in water] for 3-4 hours.
Sanita: [Soak] what?

Tara: Moong, moong dal
.
Sanita: Moong dal?

Tara: Yes. You make [woh] from moong dal. You can also make from Black Lentils
. Right now I am using moong dal. Soak moong dal for 4-5 hours. Then if you would like to eat it with the green cover, remove only some of the green cover; make sure you don’t remove a lot. Then mix it in a blender. If you want to eat it white or yellow, then you can also make it by completely removing the cover. But it is said that this way
 is beneficial [to health], so we usually make it this way. So to make woh we first grind it. 
Sanita:
[So] you take moong dal…
Tara: Yes, take moong dal. Soak the moong dal for 4 hours. Then remove the outer cover by rubbing with your hands. Drain out the water after you have removed about half of the covers. Use a blender to grind it to a dry paste. After you have ground it, to the moong add garlic paste. For one mana
 of moong dal, add one tablespoon garlic paste, half tablespoon ginger paste, some salt and pepper—just a little bit. It is said that pepper prevents gas so add a little pepper and mix it [with your hands]. If you want to eat it with meat, then you to prepare the mince meat mix separately.

Sanita: Can you please show us the [mix] you have made?
Tara: This is how you make the mince meat mix. So this is the separate meat mix.

Sanita: What meat is this?

Tara: This is from water buffalo. For the mince meat mix as well, you add garlic [paste], ginger [paste], onions, and spices and mix it well.  You can either make this mix separately or you can make this together with the moong dal mix and cook it that way. Preparing it with two-thirds of moong dal with one-third meat is also good. But here I am putting the woh first with the meat layer on top of it and then another layer or moong over the meat. When you make it like this, you can see the meat in the inner layer when you eat. You can also make it with khen
. Should I put khen?
Sanita: As you wish.

Tara: You can also make it with khen.

Sanita: What is khen?

Tara: Eggs. You can also put eggs on the top. It tastes good when you make it that way, with eggs... You have to cook this in low flame, very low flame, [or] else the meat on the inside will not get cooked. So it takes a long time.

Sanita: Do you have to let the [Moong dal mix] stay for some time after mixing it or can you make it right away?
Tara: You can make it right away. If you are only one person [then] maybe you can grind everything at once and keep it in the fridge. Then you can take it out and make [woh] when you feel like it. I am going to put an egg. This is how you do it…

Sanita: So before you put the woh, did you add oil or butter?

Tara: No, I added oil. But you can do it with butter too. Add some oil, in small quantities like this. You don’t have to put in a lot of oil for this. Now this egg does not have any salt. So I am adding some salt. Otherwise it will seem like there is no salt on the top part. Some salt and spices: some chili powder and some cumin powder. (Karishma must have gone to the other side, call her here. Call Karishma, the dogs—they have gone to the other side.)
 Now, since we added the egg, we can cover this and cook it so it cooks all the way inside.

Sanita: How long should it be covered?

Tara: About 5 minutes. Keep the gas on low still. This is just because there is meat and eggs, and it might not cook all the way inside otherwise. If you cook it while you cover it, it will cook all the way inside, it may not if you just let it stay open. If you have high heat as well, it won’t cook well and it will not taste good. The heat should be low, a little bit less than half.
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� Woh (वो) is a popular food eaten by the Newars, one of the ethnic groups in Nepal who form the majority in Kathmandu valley.


� For Moong dal (मूँगको दाल) see: � HYPERLINK "http://en.wikipedia.org/wiki/Mung_bean" ��http://en.wikipedia.org/wiki/Mung_bean� 


� For Maas ko dal (मासको दाल) or Black lentils see: � HYPERLINK "http://en.wikipedia.org/wiki/Vigna_mungo" ��http://en.wikipedia.org/wiki/Vigna_mungo� 


� The speaker is referring to the method where you only partially remove the green cover.


� Mana (माना) is a unit of volumetric measurement used in Nepal. 1 Mana would be roughly 2.5 cups.


� Khen (खेँ) is a Newari word for eggs. 


� The sentence was said out of context


� Woh (वो) is a popular food eaten by the Newars, one of the ethnic groups in Nepal who form the majority in Kathmandu valley.


� For Moong dal (मूँगको दाल) see: � HYPERLINK "http://en.wikipedia.org/wiki/Mung_bean" ��http://en.wikipedia.org/wiki/Mung_bean� 


� For Maas ko dal (मासको दाल) or Black lentils see: � HYPERLINK "http://en.wikipedia.org/wiki/Vigna_mungo" ��http://en.wikipedia.org/wiki/Vigna_mungo� 


� The speaker is referring to the method where you only partially remove the green cover.


� Mana (माना) is a unit of volumetric measurement used in Nepal. 1 Mana would be roughly 2.5 cups.


� Khen (खेँ) is a Newari word for eggs. 


� The sentence was said out of context





