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Different Ways of Making and Eating Woh
Nepali transcript:

यहाँ तारा नेपालको नेवारी समुदायमा खाइने वो
 बनाउने तरिका बयान गर्दैछन। 

सनिता: तपाइले यो वो चाहिँ जहिले खाजाको लागि बनाउनु हुन्छ कि?

तारा: हैन। म कहिले-काहिँ कहिले-काहिँ यसो फुरसदको बेला बनाउँछु, खाजाको रूपमा बनाउँछु। कहिले अब सगुन लानुपर्यो भने मासु-सासु नराखेर बनाउँछु।  
सनिता: सगुन भनेको चाहिँ के हो?
तारा: सगुन भन्नाले हाम्रो नेवारीहरूको चलनमा चाहिँ जसको घरमा पनि व्रतबन्ध, पूजा, त्यस्तो बेलामा घरबाट, यताबाट लानुपर्ने हुन्छ। यसलाइ यसरी हल्का बिस्तारै पल्टाइदिने। अनि अब  ठूलो ठूलो पूजा-सूजा, पूजा-पाठ गर्दा खेरी, व्रतबन्धमा, ब्यामा, त्यस्तोमा हामी नेवारीहरूकोमा चाहिँ वो नभइ हुँदैन।   
सनिता: राम्रो काम गर्न?
तारा: अँ। राम्रो काम गर्नलाइ, जस्तै Birthday गर्नुपरे पनि वो चाहिन्छ। वो एउटा र खेँ..खेँ, वो, मासु, माछा राख्छ। यसलाइ यसरी हल्का...अलि टाइम लाग्छ वो पकाउन। 

सनिता: वो यत्तिकै वो मात्रै खाने कि अरू पनि राखेर खानुहुन्छ? 
तारा: मन लाग्यो भने यसमा मासुको झोल पकाएर, मासुको झोलसँग खान सकिन्छ। किमा बनाएर किमामा झोल बनाउने, त्यसरी पनि खान सकिन्छ। हैन, यत्तिकै पनि खान सकिन्छ। कोही विमारी छ भने माच्छा मासु नराखेर पनि यत्तिकै वो मात्रै, घयूमा पकाएर खान्दा पनि मिठो हून्छ। घयू एक चम्चा राखेर घयूमा मात्रै पकाएर खान्दा पनि मिठो हून्छ। अ..या त मासुको झोलमा, sauce सँग पनि खान सकिन्छ। कसै-कसैले केराउको थूक्पा बनाउँछ, त्योसँग पनि खान्छ। थूक्पामा पनि खान सकिन्छ। धेरै जसो मासूको झोलमा राखेर खान्दा खेरी मीठो हुन्छ भनेर खानेहरू नै धेरै छ।  
सनिता: मासुको झोल भने चाहिँ तपाइले कसरी बनाउनु हुन्छ?
तारा: यही किमालाइ फराइ गर्यो। यो किमा यदि अब चार-पाँच जना खाजा खानेहरू छ भने एक पाउ जति किमा लिने। एक पाउ जति किमालाइ पकाएर त्यसमा चाहिँ एक लिटर जति पानी राख्ने। एक लिटर जति पानी राखेर यो सूप जस्तो बन्छ। अनि अब मासु पनि अाउने गरी एक एक bowl यो राखेर, यो वोमा चाहिँ केही पनि राख्दैन। मसला मात्रै, लसुन, अडुवा र मसला राखेर वो पकायो, सानो-सानो गरेर पकायो अनि त्यो मासुको झोल यसको माथि राखेर खान सकिन्छ। 
सनिता:
 ए।
तारा: यो चाहिँ अणडा राखेको वो भयो, यो अणडा नराखिकन भित्र मात्रै मासु छ यसमा। भित्र मासु राखेर, माथिबाट पनि वो, तलबाट पनि वो। भित्र चाहिँ मासु यस्तै चुँला एक layer राखेको भयो मैले चाहिँ। यसरी पनि खान सकिन्छ, अणडा राखेर पनि खान सकिन्छ, चटामरी राखेर पनि खान सकिन्छ। वोलाइ हरेक तरिकाले खान सकिन्छ। यही मुँगलाइ तेलमा तारेर तेलमा चोपालेर पकोडा बनाएर पनि खान सकिन्छ, फुलाउरा भन्छ।  
सनिता:
 चटामरी भनेको चाहिँ के हो नि?
तारा: चटामरी भनेको चाहिँ चामलको पिठोको...चामलको पिठो बनाइ राखेको हुन्छ। त्यो पिठोलाइ पानीमा, केही पनि राख्नु पर्दैन, पानीमा लेढो पारेर, बाक्लो लेढो बनाउने। अनि त्यो बेल्ने यसमै। कच्यैराले खन्याएर पूरा यो तावा जत्रो बनाउन मन लाग्छ कि अाफूलाइ सानो मन लाग्छ कि कत्रो मन लाग्छ त्यो बेल्यो। त्यसको माथिबाट यो मुँगको दाल राख्यो। दाल राखिसके पछि अझ एक layer मासु राख्यो। मासु राखेर त्यसमा फेरि एक layer अणडा राख्यो। अणडाको माथि पनि अझै फेरि मुँगको दालले नै छोपेर। अनि त्यसलाइ पनि एकछिन अगी जस्तै छोपेर पकाउँदा त्यो एउटाले एकजनालाइ खाजा पुग्छ, खाना नै पुग्छ। Heavy diet हुन्छ त्यति बनाउँदा खेरी। 
सनिता: पाक्यो त्यो? 

तारा: अँ, पाक्यो। अलि टाइम लाग्छ। एउटा पकाउन दश मिनेट लाग्छ, ठूलो गरेर बनायो भने।
तारा: त्यो पलेट एउटा ल्याउ त। यसरी खाजा तयार भयो। हामी पाहूना अाँउदा पनि यसरी खुवाउन सकिन्छ।
English translation:

Here, Tara is talking about the recipe to make woh
, a dish eaten in the Newari community in Nepal.
Sanita:
 Do you always make woh for evening snacks?

Tara: No. I make it once in a while when I have spare time as evening snacks. Then I make it without any meat when I need to take Sagun.
Sanita: What is Sagun?

Tara: Sagun is a cultural practice among the Newars. When someone has a Bratabandha
, prayer ceremony [etcetera,] then from our house we need to take [Sagun]. Slowly and gently flip the [woh]. In things like big religious ceremonies, prayer ceremonies, Bratabandha, wedding, we Newars need to have woh [as part of Sagun].
Sanita: To do all the good works
?

Tara: Yes. For all the good works like Birthdays woh is required. [In Sagun] there is woh and eggs… eggs, woh, meat and fish. Here you do this slightly, it takes a little time to make woh.
Sanita: Can you eat woh just by itself or with some other things too?
Tara: If you like it you can make a meat gravy and have [woh] with the gravy. You can make mince meat with gravy and eat it like that. Else you can just eat it as is. If someone is sick, you can make woh without any meat or fish. Adding a spoonful of ghee and cooking in it also tastes good. Mmm… you can eat it with meat gravy or even sauce. Some people make green bean thukpa and eat woh with it. So you can eat it with thukpa. But most people eat [woh] with meat gravy since it is very good that way.
Sanita: So how do you make the meat gravy?
Tara: You just fry this mince meat mix. If there are about 4-5 people for snack-time, take about 1 Pau of this meat and add about 1 liter of water and make a soup almost. Then scoop out some of this meat gravy, with some meat, into a bowl. [In this case] you don’t put anything in the woh, only spices: ginger, garlic and spices. You can make small wohs, pour some of the meat gravy on top of them and eat.

Sanita: Okay.

Tara: This one here is the one with an egg. This here has no eggs but only meat on the inside. The meat is on the inside and there is woh on the top and the bottom. I just put a layer of mince meat. You can eat it like this, you can eat it with eggs, and also with Chatamari. Woh can be eaten in any way. You can deep fry this same moong dal
 mix, dip it in oil and make pakodas, these are called fulauras.
Sanita:
What is Chatamari?
Tara: Chatamari is from rice flour… there is pre-made rice flour. Put this flour in water, you don’t need to add anything else. Make a batter, a thick batter. Then you spread it out here. Pour it on the pan using a bowl and spread it out [evenly] all over the pan or make it smaller, any size you like. Above that you put the moong dal mix. Once you put the dal you can add one more layer of meat. Once you put the meat, again add a layer of egg. Above the egg, add moong dal again to cover it up. Then, like we did it earlier, if you cook it while keeping it covered for some time, you have enough evening snack for one person, enough even for a full meal. When you make this much, it will be a heavy diet.
Sanita:
Is that done?
Tara: Yes, it is. It takes some time. If you make a big one, it takes about 10 minutes.

Tara: Get me that plate. Here, we have the snack ready. We can also prepare it like this when we have guests.
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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.


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


� Bratabandha (व्रतबन्ध) is a celebration marking the coming of age of boys. It is similar to Bar-Mitzvah in Jewish culture. However there is no set age for Bratabandha and is carried out as per the family’s convenience. Every man has to finish the Bratabandha ceremony before they can get married. A similar coming of age ceremony exists for girls.


� In this context ‘good works’ refers to ceremonies marking positive things in life like weddings, birthdays and festivities.


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





