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Foreword
Located in the northwest corner of Karnali zone, Humla is most remotely
located district of Nepal. Situated at an altitude of 3000 m, Simikot is
the district headquarters in Nepal located at highest altitude. It is also
“gateway” to Mt. Kailash and Mansarovar – very sacred mountain and
lake respectively for both Hindus and Buddhists. Humla is very rich
in high value Himalayan herbs. Despite rich in natural resources and
cultural diversity, Humla remains one of poorest districts of Nepal in
terms of Human Development Index.
Development Fund Norway (DF Norway), in collaboration with
local partner Nepal Institute of Development Studies (NIDS) started
Humla Development Initiative (HDI) as a “pilot project” from 2006
with main goal of improving the livelihood of Humli people. During
the four year pilot project, Local Initiative for Bio-diversity, Research
and Development (LI-BIRD) joined as a partner of HDI consortium
from 2008. From July 2011, NIDS handed over its activities to Simikot
based local partner named Self Help Initiative Promotion Centre Nepal
(SHIP-Nepal). HDI is operating its programmes in the eight Village
Development Committees (VDCs) namely Muchu, Khagalgaun,
Syanda, Dandafaya, Simikot, Chhipra, Saya, and Gothi. From 2014,
HDI programmes are expanded to 3 more VDCs namely Hepka,
Melchham and Darma.

With the goal of improving the livelihood of Humli people, HDI has been
working in improving food and nutrition security, income generation,
health and sanitation, rural appropriate technologies, good governance
and gender mainstreaming. HDI closely works with DDC and other
relevant government institutions in the district. HDI programmes are
implemented in joint collaboration and cooperation with relevant
stakeholders and the communities. Changed living standards and
access to green vegetables throughout the year to Majority of farmers
in programme VDCs are some of the signiﬁcant achievements of HDI.
Humla Development Initiative is publishing Best Practice Stories of
Sustainable Livelihoods in Humla to highlight works of key model
farmers who were able to change their livelihood through HDI’s
interventions. I am conﬁdent that the publication will beinspirational
resource book for other farmers. For other partner and donor
organizations, this book will demonstrate the good practices adopted
by farmers for their sustainable livelihood.
I would like to thank entire HDI Team in Humla especially Asha
Ram Gurung, Anga Bahadur Lama, Deep Narayan Joshi, Chudamani
Pokharel, Hari Poudel and Tharik Lama for their extensive support
during the preparation of this book. I would also like to extend my
gratefulness to HDI ﬁeld staffs namely Dalaki Sherpa, Sundar Rawat,
Chandra Saud, Jeet Budha, Rekha Shahi, Topchen Lama, and Dhanarup
Budhathoki for their help during ﬁeld research. Thanks also to Mr.
Anil Adhikari of Teka Samuha for writing these stories based on his
interaction with farmers and to Ms. Param Limbu and Ms. Para Limbu
for translating the stories into English.
At last but not the least, I would like to extend special thanks to Ms.
Aina Ertvag Grodahl, Nepal and Sri Lanka Programme Coordinator
of Development Fund Norway, for making publication of this book
possible.

Yogi Kayastha
HDI Coordinator
Humla Development Initiative

Good Practices of Humla
Development Initiative (HDI)
LI-BIRD is a non-proﬁt making national NGO working since 1995. It
has successfully been able to capitalize on local initiatives for sustainable
management of agro-biodiversity and renewable natural resources,
and to enhance food security, increase household income and improve
livelihoods of more than 60 thousand households of the country. It has
generated remarkable impacts in enhancing the livelihoods of resource
poor and marginalized people through various participatory approaches.
Similarly, SHIP-Nepal has been working since 1990 in different VDCs
of Humla district with the ﬁnancial support of USC Canada particularly
on food security, agro-biodiversity conservation and development,
income generation, environment and sanitation, gender equality and
enhancing capacity of community-based organizations (CBOs).
Under the umbrella of HDI, LI-BIRD is implementing its programs
in Simkot, Chhipra, Saya and Gothi VDCs, and SHIP in Dandafaya,
Syanda, Khagalgaun and Muchu VDCs thus providing services to 8
VDCs of Humla district in total. HDI has aimed to help increase the
capacity of farmers in increasing food production through various
approaches and thus reducing the food insecure situation of the targeted
households in Humla. With this objective, HDI has therefore been

providing technical and or ﬁnancial supports to empowering community
people and organizations, promoting seed production and greenhouse
technology or vegetable farming for sustainable livelihood, value
addition and marketing of local agriculture produces, and increasing
options of income generation.
The book entitled Best Practice Stories of Sustainable Livelihoods
in Humla has attempted to document the best practices and efforts of
farmers who have made some remarkable achievements or progresses
through the use of project’s supports. This is a very positive step towards
documenting farmers’ best practice stories and their hard earned beneﬁts
of such remote Himalayan district made open to the general public.
We are in conﬁdent that this publication can be helpful in encouraging
other practitioners to continue their work for bringing positive changes
towards sustainable agriculture practices.
Anga Bahadur Lama
Executive Ofﬁcer
SHIP-NEPAL

Asha Ram Gurung
Team Leader
HDI-LIBIRD
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Dhansurs Greenhouse is Like
the Woodcutters Axe
The unforgettable gift from Humla Development
Initiatives (HDI) to Dhansur Kami, Simikot,
was given after when by chance Tom Wagner set
foot on Dhansur’s porch. Not only did Dhansur
bid goodbye to a temporary greenhouse,
while welcoming a foreign guest, he received
ﬁnancial support from Tom to build a modern
greenhouse.
“What happened when woodcutter’s axe fell into a pond? This is
some what like my story when my greenhouse is destroyed by snow.
Dhansur from hailing a village in Simikot asks and then continues:
“This greenhouse is like woodcutter’s axe to me.”
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Dhansur might have heard the story of “woodcutter’s axe” when he was
a small kid. According to the story, the axe is the only source of income
and livelihood to the woodcutter, but unfortunately, it falls into a pond.
As he laments while sitting on the shore, the water god appears in front
of him and asks what happened to him. The god shows him three axes
one by one. “Is this your axe?” the god asks showing a gold axe to him.
The second axe is made from silver and the third, of iron. He shakes his
head saying, “No,” to the ﬁrst and second one. With the third, he nods
his head. The water god was happy to see him as a honest person and
handed over all three axes and disappeared. “The greenhouse is like his
axe to me. It is like my ‘food vessel’ and an income source. For me,
HDI and Tom sir both appeared to me like the water god,” says Dhansur
emotionally.
Mr. Tom Wagner, a researcher and permanent greenhouse promoter who
worked for GERES India visited Humla a couple of years before had
shown a great interest promoting permanent greenhouses in Humla. He
worked for several years in Ladakh, Northen India and designed modern
greenhouses, which could be very helpful to improve the livelihood of a
deprived family that lives in cool temperate region like Humla.
Mr. Yogi Kayastha, HDI Coordinator, says: “We got the opportunity to
get in touch with him and to explore his ideas in Humla through HDI.
We currently are promoting this type of modern greenhouses in our
eight working VDCs with slight modiﬁcation according to our context.
He states, “Among others, Dhansur is the one who is committed to try
this type of greenhouse.”
Mr.
Asha
Ram
Gurung,
Program
Coordinator from DILIBIRD said: “We
received
matching
grants from Tom
to support Dalits
(a
disadvantaged
groupof people) and
widowsto buy local
resources such as
stones and timber and
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pay skilled labour cost. They must have south facing ﬁelds with water
source having no more than 200 metres away.” Tom’s support is also
provided to the farmers of other VDCs, and continued to receive.
Dhansur, father of four sons and two daughters, is a clerk of the post
ofﬁce services. His two sons are JTA farmers and nowadays both are
looking for jobs. Dhansur’s daily activities have changed since the time
the greenhouse was set up. He gets worried about the greenhouse when
six to seven feet of snowfall gets collected on slopes during winter.
His wife Jankala Kami says, “I wish he would listen to me when I tell
him not to go and that he might slip and fall and break his arms or
legs.” Dhansur’s usual retort to his wife, “But if I don’t look after the
greenhouse how will we sustain ourselves as a family. So I’d rather
remove the snow with my hands if required two three times.”
Jankala says, “Finally we’ve been able to eat what we want. Before the
greenhouse was set up, we were only able to eat nettle during winter.”
Dhansur sold three baskets of vegetables within ﬁve months of setting
up the greenhouse. He says, “I earned Rs. 7,000 extra income besides
feeding my family. Before he even reached the bazaar he used to sell
all his vegetables along the way. “My hearty thanks to Tom Sir, my
hearty thanks to Humla Development Initiatives! The greenhouse is a
saviour,” says an enthusiastic Dhansur.

The Importance of a Greenhouse
The climate is extremely cold in high altitude places such as Humla.
In such places, plastic houses or shelters are made to lessen the
impact of the cold. The greenhouse, saurya haritgriha, is similar
to a plastic house/shelter. The air inside the greenhouse heats up as
soon as it receives the sun’s rays and, since no outlet is available, the
warm air inside cannot come into contact with the cold air outside.
In this kind of warm environment, different kinds of vegetables such
as radish, cabbage, cauliﬂower, green beans, etc., can be grown.
Thus, even during winter, the greenhouse is effective in really cold
places such as Humla, where it snows, as fresh vegetables can still be
produced. Through consumption of the vegetables, the greenhouse
helps to improve people’s health while fulﬁlling basic development
needs of a remote area in Nepal.
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Jyoti Tastes Success
Within three years, Jyoti Rokaya, Simikot Village
Development Committee, has managed to put
together land for a house with Rs. 160,000 after
starting a vegetable business while regularly saving
Rs. 3,000 monthly in her group and all six members
of her family have taken life insurance.
Jyoti still remembers how fun it was when she experienced staying
inside the greenhouse built by her sister. For someone who had to
undergo extreme cold weather for ﬁve months at a stretch in Humla
every year, Jyoti didn’t feel like coming out from the greenhouse that
morning after going inside. She remembers how warm it was in contrast
to the cold outside. At that time, the village did not have well managed
greenhouses, only makeshift plastic shelters supported by a plank in the
middle. Jyoti got inspired to make a greenhouse like her sister’s so that
she could grow vegetables in winter.
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Jyoti’s nephew who worked as a JTA at HDI told her that she could
beneﬁt from growing vegetables in the greenhouse. He was quite
positive about it when he explained the prospects and she, in turn,
shared this information with her husband Nar Bahadur. He however
didn’t agree initially, as he felt it would require a lot of expenses in
terms of wood and stones. He said, “Is it ever good when a hen crows?”
in reference to his wife’s persistent talk. One day Jyoti attended a group
meeting of Local Himali Biodiversity Group. When the chairperson
asked who would be interested in keeping a greenhouse, a grateful Jyoti
was the ﬁrst to raise her hand. It was learnt that with the objective to
encourage farmers to start off commercial farming, HDI was keen on
offering them the necessary equipment and technical support to set up
greenhouses. Jyoti became ecstatic as she now felt she would be able to
fulﬁl her dream. She determinedly set out to construct a greenhouse and
got vegetable seeds from her nephew. Remembering her efforts nine
months ago, she says, “In terms of stone, wood, and labour, almost Rs.
100,000 was spent. HDI gave us nails, pipes, plastic, water cans, and
vegetable seeds worth Rs. 20,000 each.”
Jyoti explains that it has already been three years since she started
commercial vegetable farming without the support of a greenhouse.
Sharing her experience, she says, “But I believe that to grow off-season
vegetables, there is nothing as effective as a greenhouse.” According to
her, local villagers have really beneﬁted from the use of the greenhouse
especially in Humla, where during the months from October/November
to February/March, ﬁelds are covered up to six feet of snow.
A mother of four sons and daughters, Jyoti manages to carry out all
ﬁeld work related tasks on her own. If required, she also hires daily
wage labourers. Her husband, who is a social worker, is not interested
in working in the ﬁelds and she does not depend on him. Laughingly
she says, “Go and work in the ﬁelds! Instead I’ll work in the kitchen
and cook,” is what he says. He doesn’t like it when his clothes get wet
too. Nar Bahadur loves doing social work. Half the year, he is located
in Nepalgunj where he runs a business. He’s ﬁne not “meddling with
mud” and he’s proud of his wife’s achievements. Today, he talks happily
about her, “I can’t praise her enough. She’s the one who’s taking care of
me and the family. She is persevering and works hard. And, in return,
the soil rewards her.”
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“My heart is in the soil. I till the land myself and make furrows,” says
Jyoti. She doesn’t have to go looking for customers in the market. Every
day, international Gausprofessionals, local employees, police and army
personnel, retailers, and hotel owners in the district headquarters turn
up on her doorstep to buy vegetables from her. She sells tomatoes,
cabbage, chilli, cauliﬂower, green beans, and bitter gourd running a
business staying at home. Nar Bahadur says with pride: “On a good
day, she’s able to earn up to Rs. 5,000 from vegetable sales.”
“In comparison, she sells her produce slightly cheaper than others,”
says her nephew, Chin Rawat, who owns Manasarovara Hotel. “Since
Simikot is the district headquarters of Humla, a lot of goods from
different places representing 27 village development committees come
here. In the business of buying and selling, one has to always stay
alert.” He continues, “Sometimes the price goes up. Sometimes the
price comes down. And sometimes the price becomes stable.” Rawat
has been running his hotel in the headquarters for a long time. Due
to his experience in buying vegetables at the hotel, Jyoti is regularly
calling him up and asking him for the going market rate. She says,
“Accordingly, I sell vegetables based on his feedback.”
Jyoti has been continuously earning yearly Rs. 100,000 from the
greenhouse and vegetable gardening. She proudly says, “I invested in
land and spent Rs. 160,000. I have savings in the bank. And I save Rs.
3,000 monthly in my group.”
“If I hadn’t been earning today, even for a little amount of money, I
would have been obliged to ask my husband, which thankfully is not
the situation,” says Jyoti satisﬁed. She is pleased that her husband, who
previously regarded planting vegetables a menial job, is these days
praising her for her success when he goes around the village. “At least,
other women like me are inspired and encouraged to do something
similar,” says Jyoti.
“Four years ago, we asked for vegetables from our relatives or
neighbours,” says Nar Bahadur. “Now we have enough to sell even
after consumption. Due to Jyoti’s investment of time and hard work,
we’re able to enjoy different types of vegetables on a daily basis. We’re
able to sample green vegetables even during off-season.”
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“It is however not easy to grow vegetables in the greenhouse,” says
Jyoti. “One has to take care of them like raising a child then only will
the result be good.”

What is available in Jyotis garden?
Vegetables
Radish, cucumber, pumpkin, beans,
cabbage,cauliﬂower, broccoli, tomato,
gourd/beans, leafMustard, spinach,
onion, Swiss vegetable, garlic, carrot,
potato, brinjal, chilli, mushroom

Crops
Wheat, oat, millet, buckwheat, chino (local rice),
beans

How HDI Supports Permanent
Greenhouses in Humla?
HDI never provide cash to farmers for greenhouse construction. Instead,
HDI provide them the external materials which won’t be locally available in
Humla such as greenhouse plastics, plastic tunnels, nails, ventilators, garden
pipes, sprinklers, water cans, seeds, trainings or technical supports etc.
worth equivalent to 50,000 rupees per farmer. Simikot is the district head
quarter, Therefore, it is very expensive to build greenhouse in Simikot. It
costs about Rs. 150,000 in total to build a permanent greenhouse in Simikot.
HDI model is 16 by 33 feet and it requires about 2.5 Chatta (i.e., 20.5 cubic
metres) stones and 25 cubic feet wooden logs. One Chatta stones would
cost up to Rs. 35,000 and 700-900 rupees per cubic feet of wooden logs at
Simkot in Humla.
Earlier HDI supported temporary greenhouse during winter only, but in
summer, farmers used the greenhouse plastic for rooﬁng or covering their
house, cowshed and dried grains, so the plastic are damaged quickly. That’s
why HDI has made strict rules on the use of greenhouse. Any farmers
interested to have greenhouse plastic must cover the greenhouse for at
least three years. Whether it is in winter or monsoon, it can be used all
the time. So, the farmers are now capable of growing enough vegetables
for household consumption as well as for generating cash income from the
surplus sale throughout the year. The average production of fresh vegetables
from a greenhouse is 567 kg ranging from 190 kg to 997 kg a year; and the
farmers, particularly of Simkot VDC have earned 19,290 rupees per person
in average ranging from 4,530 to 39,850 rupees. This is why the demand of
greenhouse is growing high in Humla.
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Camping Brought Change
It has been a wonderful experience for local residents
when international visitors and tourists sing, dance,
and have fun during camps in Dharapori while
giving gifts of sweets, bread, and clothes to the
local children. Camping has strengthened local
tourism and it has brought about visible changes
in sustaining the livelihood of Tirsana Shahi, who
owns the campsite.
Every year, 40 groups of foreigners camp at the site. Tirsana Shahi’s
camping site is located at the edge of the local river, Hepka. Guests
walk the trail in Humla’s Hilsa and Limi Valley and stay at Shahi’s
place. Many also head out from there to visit Tibet’s Mt. Kailash and
Manasarovara Lake.

8

It has been 10 years since Tirsana Shahi started organising camping
activities in Dharapori. Among 52 residents of Dharapori, three
households comprising of Tirshana and two other people are running
camping sites in the area.
Five years ago, Tirsana opened a hotel to support her business. She
provides tea, refreshment, and lunch to customers in the hotel and has a
separate shop that sells coke, can beer, and chips for guests who enjoy
camping. She also has a lodge for those who want to stay overnight and
has built a greenhouse and vegetable garden to provide support to her
house and hotel. “This was only possible with the support of HDI,” she
says.
Tirsana’s husband, Bishnu Shahi, remembers, “Ten years ago, when
tourists ﬁrst came, they slept in tents that were pitched on the rooftop of
houses located in crowded communities. Therefore, we arranged land
of our own and that same year a group of foreigners came. Before we
used to charge Rs. 30 for a tent, but now we charge Rs. 100,” he says.
“With the money that I earned from the hotel and shop and from
organising camps, I spent Rs. 200,000 to build a house,” says Tirsana.
“I also spent Rs. 200,000 each on my two son’s wedding, bought two
horses at Rs. 50,000 each, and now six of my sons and daughters and
one daughter-in-law are studying.”
“The residents of Dharapori are amazed by the way local tourism
has developed by the utilisation of bare land from yesteryear and the
way tourists enjoy the sight of the Hemka River forcefully rushing by
through the area. Because of tourists visiting the area the value of local
tourism has been established among communities,” shares Rekha Shahi
who is the social mobiliser of HDI.
“With tourists visiting the area, we have been able to learn to say ‘hello
sir’, ‘good morning’, ‘good night’, and ‘beer please’,” says Tirshana.
“However, we also face problems. The cleanliness of the hotel needs
to be improved and I have not been able to provide a proper menu
and appropriate food to foreigners. I also don’t have a nice house,”
expresses a worried Tirsana. “We are managing with what we have.”
With her a need for more training, guidance, and skills development
programmes is still strongly felt.
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Tirsana has grown chili pepper, cabbage, leaf Mustard, spinach,
cauliﬂower, pumpkin, tomato, carrot, and onion in the greenhouse
which is supporting her hotel and house. “Besides being able to feed
my guests, I also get to eat and prepare salads for tourists,” she says.
Tirsana remembers, “In the beginning, guests who came for camping
asked for cauliﬂower, cabbage, and pumpkin.” In reply she would say
she did not have the skills to cook such types of vegetables trying to
reassure her clients. “Back then if I had known, I would have beneﬁtted
a lot from growing vegetables,” she says.
Before running the hotel business, she was busy involved in getting
horses and donMains carry heavy loads, feeding them food and water,
and carrying out traditional farming activities and household affairs.
Nowadays, she is busy looking after the hotel, shop, lodge, greenhouse,
and poultry farm and carrying out different camping activities. In fact,
during the tourist season, she doesn’t even have time to talk.
By caste Tirsana is a thakuri (those who were traditionally rulers and
soldiers). Even now, in her village, there is a saying that thakuris
should not touch eggs and engage in poultry farming. “When tourists
asked us if we had eggs we used to say that by tradition, we were not
allowed to do poultry farming and did not have eggs,” she remembers.
But with time, her thoughts and habits have changed. Nowadays she
raises a few chickens and even sells eggs and meat. “A rooster can cost
Rs. 3,000 in the area,” explains Deep Narayan Joshi, Programme
Ofﬁcer, HDI-SHIP Nepal. In the mid-hills, the rooster would cost Rs.
800. A cooked egg would cost Rs. 30 while an uncooked egg would cost
Rs. 25. Because one can beneﬁt from selling meat and eggs, thakuris
are adopting modern cultural practices and getting involved in income
generation activities,” he says.
Remembering the time before greenhouses were built Rekha says. “At
least, today, people have understood what a greenhouse is. In the old
days, the carrot, cabbage, cauliﬂower were all new vegetables to us. Ten
years ago, people did not even know that such vegetables could grow
in the snow.”
Netra Thapa, a carpenter, who has been living in Dharapori for the past
19 years, was only able to eat dried radish during winter. Today he
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expresses his happiness that he can eat green vegetables, radish, carrot,
and cauliﬂower even during the cold season.
“A loan had to be taken from the shopkeeper to cover food costs for
seven months with an agreement for repayment in the next year. Now
we are able to eat for 12 months,” shares Bishnu.
“After starting the business, Tirshana Shahi has changed,” feels Rekha.
“Five years ago, she did not understand things. Now she speaks
out during different occasions and events and shares things that she
understands,” she says.
“Once we started understanding things, we beneﬁtted from the
greenhouse, the hotel business, and from carrying out different camping
activities,” Tirsana says happily.
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Nallas Role Model:
Dip Bahadur

While many youth, who are Dip Bahadur’s peers,
get busily occupied during the day in clearing
out forests belonging to the community and
government, 35-year-old Dip from Chhipra, Nalla,
is always ready to work hard on his own farm be it
sun, rain, winter or the monsoon. That is why, Dip
Bahadur’s approach towards life is different from
the Majhaority of youth in Nalla.

12

“I have only studied up to class four; however, I have no regrets,”
he says. Dip Bahadur has only studied a little but he has been able to
support a family of four children and a wife and has good knowledge
on vegetable farming. Although it has only been nine months since he
started commercial farming he has been able to raise cash every month
and support himself and his family. More important, he is satisﬁed and
happy with his work. “I don’t feel like leaving my village, but instead I
want to improve the quality of the vegetables that I grow,” he states.
At one time, he planted a new vegetable called chukandar (beetroot).
He remembers, “I dug the vegetable out, cleaned it up, and tasted it. It
had an earthy ﬂavour and my mouth and hands were stained red. But
believe it or not! After consuming the root vegetable my neighbour’s
diarrhoea was treated.” In city areas, Dip Bahadur had seen people use
the vegetable in salads during feasts but he had no idea how it was
eaten.
“Malnutrition is a problem in Humla; therefore, we can expect a lot
from the production of chukandar. The vegetable has good nutritional
and mineral value,” says Hari Poudel, Technical Supervisor of HDILIBIRD. According to him, carrots, onions, radishes, and cauliﬂowers
also have great value in the area.
The soil in Nalla is made up of sand and gravel. Therefore, from time to
time, Dip Bahadur ploughs and waters his farmlands, pulls out weeds,
and uses organic fertilisers to ensure that his farmlands are fertile. He
works hard and never complains about the heat, dust, snow, and the
problems he faces with insects and snakes. He proudly says, “I have
easily been able to grow onion, tomato, cabbage, chili pepper, green
vegetables, bitter coriander, cucumber, potato, and coriander including
millet, buckwheat, barley, wheat, rice, and corn in Humla. I sell onions,
potatoes, and tomatoes worth Rs. 45,000 and cucumbers and chilli
pepper worth Rs. 10,000.” Every year, Dip Bahadur earns Rs. 300,000
from vegetables and food grains and saves Rs. 15,000 every month after
deducting food and living expenses. “From our earnings from farming,
we have been able to put together six tola (unit of mass traditionally
used in South Asia) of gold,” says Bima Shahi, Dip Bahadur’s wife.
“Besides that, our children have been able to attend school and we have
also been able to meet other household and festival expenses and have
money to spend on social gatherings.”
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With technical support from HDI, Dip Bahadur has built a greenhouse.
The greenhouse has helped him a lot with off-season vegetable farming.
He shares, “Even during the off season, I am able to grow and sell
potatoes for Rs. 120 per kilo and barley for Rs. 50 which is pretty
good.”
The vegetable and food grain seeds that he produces are bought by
HDI at the current price. On the other hand, forest employees, police,
and the veterinarian from Chhipra and pilgrims who come to bathe in
the hot springs come to his house to buy vegetables and food grains.
“Therefore, there is always a market for our products,” he says.

In Nalla, there is a lack of young hardworking farmers like Dip
Bahadur. “Farming is not easy,” he feels. “Instead of pursuing
good work, every day I see youth in Nalla getting involved in the
deforestation of the Chandana community forests. Since they have
paid the forest chairperson, the forest administration has turned a
blind eye to their activities,” he says, “The young lads may feel
that their kind of work is easy, but I feel that my job is easier.”
“It is important for others to feel that even through farming one’s
work can be published in books,” says Dip Bahadur. “Therefore,
in order to inspire and encourage young people to follow similar
footsteps, the stories of successful farmers in the community
should be shared from time to time. The news of their good work
will also be spread in the community.”
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Support to Farmers
For the ﬁrst time, the Agro-product Collection and
Sales Centre has been operating in Humla. Besides
providing services to farmers from the district
headquarters they have also made services available
to farmers living in remote areas of the district.

In the district headquarters, there are a lot of small shops that sell
food grains and cloth but there is no bazaar or even a shop that sells
only vegetables. “This is the only shop that sells and buys vegetables
and food grains produced in the area,” says Adan Singh Rawat, the
shopkeeper’s Manager.
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Since Nov/Dec 2012, three clubs have started operating a shop that sells
and buys vegetables and food grains produced in Humla. Farmers from
the district headquarters and village come to sell vegetables and food
grains at the shop and also buy new kinds of vegetables and food grains
that they don’t have.
HDI has supported Adan Singh with rent money for his shop for ﬁve
years and Rs. 540,000 in order to create a bazaar for farmers in the
district to buy and sell their stuff. “With this money, I am managing my
shop,” says Adan Singh, who has ﬁve sons and daughters.
The vegetable that is sold and bought the most in his shop are green
beans and it is also the most popular vegetable in Humla. For the past
eight months, Adan Singh sold green beans at Rs. 12,000 per quintal
and made Rs. 120,000. He says, “I will buy as much as they bring.” This
year, he is planning to collect green beans worth Rs. 300,000 which has
yet to be seen.
Besides selling vegetables and food grains produced in Humla, Adan
Singh also sells goat meat and is satisﬁed with the income. He has been
selling 17 goats every month and within seven months he sold goat
meat worth Rs. 1,028,000 whereas within four months he sold chicken
meat worth Rs. 200,000. While selling meat he earns 30% proﬁt. “15%
of the proﬁt is mine while 15% is taken by the seller,” says Inju Rawat,
Adan Singh’s daughter. He has given the responsibility of running the
shop to Inju who is now in her third year of a Bachelor of Arts degree.
According to her, “Besides selling meat, the shop is also making good
income selling honey. Until now, we have sold 1 quintal of honey
worth Rs. 130,000. From the income I make from the shop, I save Rs.
100 or Rs. 500 on a daily basis whenever I’m actively involved in two
cooperatives. If women have economic empowerment they can go
forward and my father has given me the opportunity to stand on my
own feet.”
Since the shop is located in the heart of the bazaar and in the district
headquarters, Adan Singh is not worried about ﬁnding customers. He
says, “Farmers are slowly beginning to understand the purpose of
the Collection and Sale Centre; therefore, I don’t have to call them
regularly.”
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At that time, a farmer from Shyada VDC, Kholchi comes to the shop
carrying a huge bag of vegetables. His name is Kal Bahadur Singh and
the following conversation takes place:
Kal Bahadur: Do you want to buy brinjal?
Adan Singh: How much is it?
Kal Bahadur: Last year, I sold one for Rs. 25. Can you pay me Rs. 110
for a kilo?
Adan Singh: If I pay that price, our customers will have a difﬁcult
time.
Kal Bahadur: How?
Kal Bahadur: I also need to put aside a little proﬁt. By the time it reaches
our customers, it will cost Rs. 120. I will pay you Rs. 90, okay?
Kal Bahadur: Okay, you can pay me.
Inju: It is 5 kilos and 700 grams. At the rate of Rs. 90 it will be Rs.
513.
Adan Singh: If you bring herbs, nettle powder, and honey I will buy the
products.
“Save a little of this money. With the rest buy what is required for the
house,” says Kal Bahadur and leaves. After a while, Jhamak Nepal,
a young police ofﬁcer from the district police administration arrives.
“You can get all the vegetables in one place. Since it comes directly
from the village it is fresh and organic and I always come here,” Nepal
shares his experience.
“According to the decision of HDI Simikot Main Committee, the
shop and family need to be managed separately in order to further
commercialise Agricultural Production Collection and Sales Centre,”
advises Jayachanda Rokaya, the committee’s Chairperson. “Records of
buying and selling should be up to date, the shop needs to be registered
with Value Added Tax (VAT), and by hiring a businesslike person, the
shop can really come forward,” says Rokaya.
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Exceptional in Humla
District: Rana
He is an employee of DDC Humla; however, among
the list of successful farmers in the district, Rana
Rawat, who hails from the lower parts of Simikot
cannot be missed. Rana got inspired to take up
vegetable farming after an ex-Local Development
Ofﬁcer (LDO) handed him over cauliﬂower seeds.
Today, Rana is skilled in honey production and
vegetable and fruit farming.
43-year-old Rana who has been working as the LDO’s cook shares an
enjoyable experience from the past. “Once a debate took place between
the Chief District Ofﬁcer (CDO) and the LDO regarding whose cook
could grow better vegetables. The CDO said that his cook could do an
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excellent job growing vegetables, whereas my LDO said that I would be
better at it. In the end, I proved that I could grow better vegetables and
made my LDO proud. The CDO, on the other hand, became impressed
with my farming skills.” In addition, by growing cauliﬂower, Rana
has also secured ﬁrst position, three times, during the agricultural fair
organised in his district.
Around 1993, Rana was the cook of the LDO, Khoji Ram Sharma.
Since Khoji Ram required to eat vegetables every day, he handed over
cauliﬂower seeds to Rana including other vegetable seeds and gave him
permission to plant vegetables on his farm’s living quarters. Rana was
active and worked hard. He grew many kinds of vegetables on the farm
and showed his LDO. Since Khoji Ram could eat different types of
vegetables every day he was very happy,” remembers Rana.
He has a clear memory, in 1996 when he started commercial farming the
words come back, “Without growing buckwheat, wheat, potatoes like
your ancestors, you’re growing vegetables!” “Now millet seeds will not
grow! You destroyed the farm!” said his father Bhadaure Rawat and got
upset with him. “For the ﬁrst time my father saw the cabbage, radish,
and cauliﬂower that I had planted,” Rana remembers. During this time,
after deducting food and living expenses, Rana sold vegetables worth
Rs. 3,000. Consequently, two to four years passed by. After that my
father said, “We will not grow buckwheat and millet.” He was very
determined and grew only vegetables on the farm. “During this time,
we sold Rs. 300,000 worth of vegetables that comprised of leafMustard,
onion, carrot, cabbage, and radish. My father was happy and excited
when he saw how the vegetable farm had improved,” Rana says. “We
worked hard on the farm. My father would carry loads of vegetables
on his back and would reach Simikot alone, sell the vegetables, and
then return home in the evening.With vegetable farming making good
money we started to feel committed to the enterprise.” However, in the
middle of all this, Rana decided to grow apples instead of vegetables.
“My father says that we suffered losses when we grew apples on the
farm because apples grow only once in a year, whereas vegetables can
be sold throughout the year,” he says.
At present, three generations of Rana’s family are involved in bee
keeping, vegetable and fruit farming. “My father looks after the
vegetable farm, while my family looks after the fruit farm. My son
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and I look after bee keeping,” says Rana, who is also the member of
Progressive Farmer Group.
Through HDI, LIBIRD organises various training programmes
on vegetable and poultry farming and seed distribution. Rana has
participated in several of these training programmes and seminars
related to agriculture. He has also participated in observation tours
and because of his business undertakings, he has good standing in the
district. He participates in different programmes and interacts with
people from different walks of life. “During seminars, I also speak out
sometimes and share what I have learnt,” he says.
To help Rana in income generation activities, HDI gave him one pair of
rabbits and a greenhouse for non-seasonal farming. Rana worked hard,
took good care of the rabbits, and sold 10 pairs at Rs. 1,500 each. Just
last year, he earned Rs. 50,000 from selling vegetables. At home, they
practice bee keeping according to traditional practices and now own 35
bee hives. “Every year, the family makes an income of Rs. 40,000 to Rs.
50,000 from selling honey and Rs. 15,000 from selling rabbits,” says
Rana. Until last year, he had to shoulder the responsibility of looking
after his 25-member family who consisted of his wife and children;
three brothers and their families; three younger sisters; and his father’s
family. However, now they are all living separately. He educated his
brothers by holding a job and running a vegetable business. At present,
all three of them have been able to stand on their own feet. “One of
them works at LIBIRD as a JTA, another works at DDC, and his third
brother is overseas,” shares Rana. While one sister still stays at home,
he has helped two of his sisters to get married. From the income that he
earned from his business, he paid his uncle Rs. 500,000 as part of an
inheritance deal. “Now I have a small family and the income that I earn
supports our food and living expenses, our children’s education, and
other operating costs. We have also been able to save a little,” says a
relieved Rana. “In the past, I took care of a lot of things, but now I need
to save,” he says determinedly. Rana understands that the money that he
saves today can be used tomorrow in an emergency.
Now, for once, he wants to look for Khogiram, the LDO he worked
for in the past. “I want to share the progress that I made in vegetable
farming. Sir has probably already retired I think! He would be very
happy if he could hear my success story,” says Rana.
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The Apple Orchard is
Dhanes Ranikhet
Dhane Pariyar, an ex-soldier of the Indian army
has introduced many new things in Syanda Village.
Although he is the owner of a successful apple
orchard he still considers tailoring, a practice
handed down by his ancestors, a main source of
his income.
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“In this village, I am the ﬁrst one to grow corn and chili pepper,” says
an energetic Dhane. He also introduced turmeric for the ﬁrst time in
Syanda and also the sewing machine. “Not only that!” he says. “I also
brought green beans from China.”
Chakra Bahadur Budha, a local resident of Syanda, says that Dhane has
shared a lot of experiences of working abroad in Syanda. “Even at 65,
it is good to see his energy,” Budha says. “The apple trees that he has
grown are an example of his hard work.”
When Dhane sees his apples growing thickly in his orchard, he is
reminded of the Ranikhet farms of Almoda. When he saw apples, for
the ﬁrst time, on the Ranikhet farms he was 16 years old and in the
Indian army. It was then that he got introduced to the delicious taste of
apples. “Since nobody ate apples in my village, it wasn’t possible to get
them then,” he says.
15 years back, impressed with local resident Dhana Bahadur Buddha’s
apple farms, Dhana planted 370 apple samplings which he received
from the agriculture ofﬁce. However, a lot of the plants were destroyed
because of different reasons. Now he has 60 apple trees and after
deducting food and living expenses he sells apples worth Rs. 50,000.
“HDI has contributed a lot,” Dhane remembers, “I went to Mustang
and saw apple farming. I taught apple cutting. I also received technical
support related to agriculture.”
Dhana Bahadur’s apples are bought by the local residents from Syanda
and neighboring villages. “After seeing my business do well, a few
villagers have also started apple farming,” shares Dhana Bahadur. He
got the opportunity to observe how agricultural ﬁrms located in Palpa,
Pokhara, Kathmandu, and Kavre were managed and run by participating
in observation tours organised by HDI. “From those travels, I learnt
how to establish and run orchard farms and now I sometimes teach in
the villages as well.”
Syanda’s only Dalit family’s Head, Dhane is counted as one of the
village’s main leaders. For him riding a horse in Syanda’s roughtrial
is not a matter of pride. Instead he feels proud that he can serve his
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villagers as a Dalit. His ancestors provided tailoring services and played
traditional domaya music when people died in the village. In return,
the villagers provided them with rice and ﬂour and that is how they
sustained their livelihoods. Dhane studied until class ﬁve and joined the
Indian army in his youth. After completing his service in the army, he
returned to his village and took up the work that his great grandfather
did. He feels that the income from tailoring helped him to raise his only
son Megh Bahadur. “My son who has an MA degree now works in the
United Nations Development Programme (UNDP); however, he does
not ridicule the work that our ancestors carried out before and respects
our tradition,” shares Dhane proudly.
If you look closely you will see a needle pinned below his shirt’s collar.
“My life has been supported by this needle and this needle will always
stay with me,” says Dhane. He is proud of his work which has been
handed down to him from generation to generation. In fact, he worries
nowadays that his work may eventually vanish after his death. He is the
only tailor that plays the domaya during important rituals/events such as
births, deaths, marriages, and brata-bandhas (sacred thread put around
a Hindu child’s body for the ﬁrst time) in the village. Dhane who lives
with his wife, two daughters, and a granddaughter worries about the
future. He is uncertain about who will carry on his work after his death.
“If I could ﬁnd a son-in-law who would carry on my work, I would
take care of him with my wealth. After all, we cannot allow the cultural
practices and traditions that our ancestors carried out to die away.”
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Skilled in Kitchen
Gardening: Kal Bahadur
Until some years back, Kal Bahadur conducted
rice and garlic business with farmers from Syanda.
He would carry two kilos of rice to Syanda and
would exchange it with one kilo of garlic and carry
it back to Kholsi. With time, things slowly took a
different shape. Today, Kal Bahadur produces
and sells garlic in Humla. Some time back, HDI
bought 70 kgs of garlic from him and distributed 30
kgs among farmers from Syanda for commercial
farming purposes.
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In a short span of time, by running a vegetable farm, bee hive, and by
raising rabbits, Kal Bahadur Singh, Chairperson of Kalika Biodiversity
Group, has brought major improvement in his personal, ﬁnancial, and
social life.
“Two, four years ago we did not have much!” remembers Kal Bahadur.
“We had two, four cucumber and corn plants and grew a few potatoes.
garlic was brought from Syanda and the vegetable would be used at
home.”
Kal Bahadur Singh’s ancestors were sheep herders from Jajarkot. It
is only later on that they settled down in Humla. Asha Ram Gurung
of HDI-LIBIRD remembers Kal Bahadur as a hard working achiever.
“Six years ago, to encourage farmers from Kholsi to participate in
commercial farming, LIBIRD’s Community Biodiversity Management
Programme (CBAM) encouraged them to join the samuha. After the
Kalika Biodiversity Group was formed, Kal Bahadur led the group.
However, members of the samuha were not in favor of commercial
farming because they lacked experience in it. They practiced traditional
farming to run their households and felt that commercial farming was
not possible.
“No one planted garlic in Kholsi,” says Asha Ram Gurung. “However,
in Syanda garlic had a good business.” Chandra Saud, employee of
LIBIRD felt that if it was possible to grow garlic in Syanda then it would
also be possible to grow it in Kholsi. Therefore, he encouraged farmers
from Kholsi to take up garlic farming. During a training programme, he
distributed 1 kilo of garlic each to 14 farmers including Kal Bahadur
himself for commercial farming purposes. He was worried that the
farmers would use up the garlic for cooking purposes and to discourage
them he said that the garlic had medicine in it. However, even after
sharing such information 12 households used the garlic in their food.
Only Binkala and Kal Bahadur used it for farming purposes.
The ﬁrst year, garlic production did well and the farmers would exchange
one kilo of garlic with two kilos of rice from Syanda. It was their only
means to sustain their families. “All of us then felt that garlic farming
was necessary,” says Chandra Saud.
Kal Bahadur and seven farmers from the group together grew rayo,
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walnut, apple, and plum. They also sold a little vegetables. Besides
that 14 farmers planted cauliﬂower, cabbage, garlic, onion, and rice
separately. Seeing his success, HDI also sent Kal Bahadur on an
agricultural tour. According to Asha Ram “Kal Bahadur’s success can
be attributed to his success with garlic farming.”
Today, Kal Bahadur sells 60 kilos of garlic every year. “Every year, I
sell Rs. 50,000 worth of chili pepper, onion, cucumber, brinjal, cabbage,
leafMustard, potato, green beans, and garlic,” he says.
“HDI taught us commercial farming,” says Kal Bahadur. “At this time,
they are conducting an evaluation of my work. Some years back the
people of Kholsi and Syanda did not know what onions were. Today,
vegetable, off-season, and greenhouse farming has brought about
positive changes in the social and ﬁnancial conditions and livelihoods
of local farmers in Syanda,” believes Kal Bahadur.
“Thinking of wanting to eat fruit was like a dream. Now even during
off-season, green vegetables and fruit can be consumed. Access to
different varieties is possible. Change has been experienced not only in
consumption of vegetables and fruit, but in the way people speak, their
characters, personalities, the way things are looked at, and in cultural
approaches. During childhood, eating to our ﬁll was not a possibility!
Enjoying fruit was a farfetched idea. It was with great difﬁculty food
was managed for six months during a year; the rest of time, food
scarcity was experienced, now food is enough for 12 months,” says
Baskali, Kal Bahadur’s wife.
Today, Kal Bahadur with his family has let go of the traditional practice
of families living closely together in a community, and live away on
their own in a house located in Kholsi. He has built a three ﬂoor house,
which is different and modern from the existing houses in Humla.
He invested Rs. 200,000 in it from his vegetable business, being a
mason himself, he put in Rs. 150,000 worth of labour cost. He also put
together three ropani of farmland worth Rs. 100,000. Clothes, utensils
were bought and the family’s three children study. Bankali explains
that school uniforms, stationery, fees, food, social activities, festival
expenses, everything is covered by the business. “With two sons and a
daughter, all ﬁve family members have insurance,” she says.
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“In the past, when I didn’t have farmland, I used to ask for chilli from my
neighbour,” mentions Kal Bahadur. “Now besides providing for myself
and family, I’ve been able to share my produce with others. Even during
off-season it’s possible to eat a variety of vegetables.”
“This time, due to heavy rain, chillis including vegetables worth
Rs. 80,000 got destroyed,” says Kal Bahadur. He’s also learnt about
appropriate climates for plantation. And next year, he’s planning to take
the time forward for planting in order to create a safe situation.”
HDI sponsored a trip for Kal Bahadur and other model Humli farmers
to meet well-known agriculturist Surya Adhikari on an observation tour
in Pokhara. After seeing foreign students coming to do research, Kal
Bahadur got inspired: “I’m thinking of bringing over such students in
our site too.”
In the village, even nowadays, taking products to the market and selling
them is embarrassing. Giving away is more of the norm. Instead the
practice is to ask for help or share things. Kal Bahadur says, “The sirs
and mAdans of HDI continue encouraging us to sell what we produce,
earn money, tell us not to be shy about it and give away things for
free.”
Baskali feels that her husband will not give up on his hard work and
perseverance. “I also help,” she says. “Carrying vegetables in a doko
(traditional Nepali basket especially used to carry loads) tied in a sack,
he goes on his own to marketplaces in Dharapori and Simikot.”

Kal Bahadurs Rabbit Rearing
Business
There is no doubt in calling Kal Bahadur from Kholsi village of Syanda,
a specialist in rabbit rearing. Raising rabbits and selling them is no
ordinary work, but he has proven that it can be done as a small business
model in Humla.
Three years ago, HDI brought over three pairs of rabbits to Syanda. One
pair was given to Yangu; second pair, Syanda; and third pair, Kholsi. A
village meeting took place in Kholsi, where the issue of who would raise
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the rabbits was discussed. Everyone except Kal Bahadur refused the
prospect; he agreed to take on the responsibility. After that, the rabbits
were given to him. How are they raised, how is their cage made, how
are they fed with grass were questions asked. Advice was taken from
the family. They prepared themselves mentally, since they had already
agreed to accept the responsibility. Within six months, six babies were
born. A promise had been made to give away one pair to the ward. It
was given, but due to negligence, the pair died.
“Until now, 40 rabbits worth Rs. 51,000 have been sold in Syanda,
Chhipra, Simikot, Dharapori,” says Kal Bahadur. “Among them 16
rabbits worth Rs. 19,000 were eaten at home and 18 rabbits worth Rs.
22,000 are right now with me.”
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He says that he sold 12 pairs of rabbits to others so that they could start
a business; however, they weren’t able to succeed. “Neither were they
able to cook them for meals, nor were they able to run a business. They
couldn’t save them too.”
Jit Bahadur, Social Mobiliser, took 10 rabbits from Kal Bahadur worth
Rs. 7,500 in order to run a business. “A fox ate four of them and the
remaining ones were consumed for meat.” He admits: “I couldn’t make
the business succeed like Kal Bahadur’s.”
“Instead Raj Bahadur from Syanda took a pair and bred 12 pairs; he’s
now making a living from them,” says Kal Bahadur.
To the question why others haven’t been able to make a livelihood
out of rabbit rearing, Kal Bahadur says, “Even when they’re oriented
on such things as the time babies are born; the time they open their
eyes; food (dubo common grass, june grass, barley) they eat; and
ﬂuctuating temperatures, people haven’t been able to carry out these
requirements.” As it is, rabbit rearing is not an easy business looking at
Kal Bahadur’s.
His son Robin Singh likes rabbits because once they’re sold, money is
made, and new clothes can be bought and worn with the money. “I’ll
play with it,” says Robin. “I’ll give grass, take it out of the cage, and
spend time with it.”

Benefits from Bees!
If an accomplished bee keeper doesn’t know how to cover a bee when
reproduction is taking place and doesn’t place the group in another hive
in time, then he is unable to increase the population of bees and loses
the opportunity for a new hive.
Kal Bahadur began bee keeping from a single beehive; today, he has 10
beehives. “I sell 200 kg of honey in a year and make Rs. 200,000 proﬁt,”
he says. He has spent Rs. 15,000 on bee raising. He now recognises the
bee’s habits, food requirements, living area, enemies, etc.
The bee is a social insect. Human beings learn how to work as a team
from them. They are very hardworking. They are active for 24 hours
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straight. Sometimes, they travel quite far in search of food. Those
that leave their hives early in the morning return day after tomorrow.
Beekeepers will know whether bees have fed well or not by looking
at the production of honey inside the hive. “Once in a while, I give
them pumpkin just to ensure they’re feeding well. Or I spread honey on
buckwheat bread and give it to them. After eating, they get energized
and work towards making more honey,” says Kal Bahadur.
According to him, if a beekeeper knows how to manage the new
group during reproduction inside the hive, then the likelihood is s/he
is able to increase the bees’ population. A new group seeks for a home
environment. If the reproductive bee is not handled on time, then it’ll
ﬂy away to somewhere else. “As soon as a new group emerges from the
hive, I immediately catch hold of the queen bee, and place her inside a
new beehive. After that, all the other bees follow her simultaneously,”
says Kal Bahadur.
While not only being a good businessperson and beekeeper, Kal Bahadur
is also a learned beehive manager. Thinking ahead about advanced
beekeeping methodologies he says, “Given the opportunity, I’m able to
provide beehive management training at the local level.”
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Panmatis Commercial
Kitchen Garden
Panmati Rokaya proved to the stubborn farmers of
Syanda that cauliﬂower, cabbage, and onions could
be grown and sold. Initially, they thought it was not
possible, but now all of them go to her to learn.
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Last year, Panmati scolded a thief for an hour. It is nothing new in
Humla, where village women, as they sit on their balconies, commonly
express their irritation in loud voices for hours. Even after expressing
their temper and getting tired doing it, they’ll continue scolding Angain.
“I did the same,” says Panmati. “Although I got tired, my anger had not
shimmered down.” Someone had stolen cucumbers from her kitchen
garden. After seeing the thief running away with her cucumbers, she
started shouting from her garden. She calculated and she found out
that thieves had stolen cucumbers worth almost Rs. 6,000 in a year.
“Obviously I get upset when things earned through one’s hard work get
stolen,” she says. Her sweat is in the soil and it is natural to feel hurt
when she worked in the sun and rain to cultivate cucumbers that got
picked up without permission. This time she has placed wire fence and
door in her kitchen garden. “Now it’ll be quite difﬁcult for the thief,”
says Panmati.
She is regarded as a hardworking farmer in Syanda. Her name comes to
the forefront in commercial kitchen gardening and farming.
“Why talk about times in the past!” She says, “Back then we had wheatporridge, now lentils and vegetables are compulsory.”
After starting commercial farming, Panmati has felt a huge improvement
in her daily activities. Five years ago, when she didn’t have the small
vegetable business, the situation was different. Her eleven member
family had food only enough for three months, but now they have
enough to feed on for nine months through their own production. “My
husband earns Rs. 600 daily from wage labour, which supports us
further,” says Panmati.
She says that HDI showed her the way to start commercial kitchen
gardening and farming. “The sirs explained to me beneﬁts of growing
vegetables in the greenhouse during off-season. After setting up one,
it was possible to do plantation year-round, otherwise land was barren
during winter and it was extremely difﬁcult to survive,” says Panmati.
Today, she grows cabbage, cauliﬂower, garlic, chilli, pumpkin, onion,
tomatoes, and cucumber yearly inside and outside the greenhouse. She
says, “Every year, I sell vegetables worth Rs. 25,000 after removing
our expenses.” She has been earning Rs. 20,000 each year through
rabbit rearing and selling. She contributes savings in her group from
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her income. “Until now we have Rs. 20,000 in savings,” she says. “In
the group, Rs. 30 is collected monthly.”
Sending off her ﬁve daughters and sons, aged from four to 12, to school;
looking after her husband who has a disability; and making time for
kitchen gardening, Panmati is an active member in her group and
community. Chairperson of Charikot group, she shares her experiences
with learning group members and community people. She also shares
problems and availability of vegetable farming to everyone. “After
seeing and learning from Panmati’s work, I planted onions for the ﬁrst
time. I saved almost Rs. 4,000 worth of money usually spent on buying
onions,” says Purna Singh
Budha, Secretary, Syanda
VDC. According to him,
Panmati learnt a lot by
observing other people’s
work and taught others in her
community what she learnt.
Since the time she has been
participating in different
training programmes, her
communication,
actions,
and attitude has become
more open. Budha says,
“She understands the use of
resources and tools too.”
Until 10 years ago, people thought that eating vegetables that were
“green” would bring back ill fate. Or they would press, squeeze, and draw
out the nutrition from vegetables and mix ashes to eat it. “Nowadays,
they understand food has to be nutritious,” says HDI-SHIP Nepal’s
Finance Ofﬁcer Chudamani Pokharel. “A difference in weighing the
quality of food has been felt. Especially active women such as Panmati
are playing critical roles in increasing awareness.”
According to Jit Bahadur, Social Mobiliser, Panmati has been able to
widen her horizons skills-wise and knowledgably through the Lumle
Observation tour in Mustang and Kaski. He says, “They learnt different
exercises in terms of rabbit rearing, vegetable and seed production, fruit
farming and she also shared her experiences with farmers.”
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Women Benefit from the
Mill Industry
Before, when an industrial mill did not exist in
Hildum, women walked for three days to reach
Yangar in order to produce oil. Since a mill, run
by electricity, is in operation in Hildum today, the
lives of women from eight Village Development
Committees (VDCs) have improved greatly.
“Our daily task was grinding local stuff such as chinu, kauni, chuli rice
crop, mustard, prickly shrub, sunﬂower, walnut, sesame seeds, nettle
in a okhal (wooden device that pounds rice and beaten rice), after that,
the next day making a paste, drying it, grinding it Angain, drying it
Angain...,” says 18-year-old Regina Shahi from Hildum. But later when
the industrial mill started to be used, she’s able to obtain spare time.
“Now I have the opportunity to study,” says Shahi, who attends class 10
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at Manasarovara Higher Secondary School. She reﬂects: “I had to grind
grain on a daily basis, use my hands to press, and then dry the paste.
Especially during festivals such as Gaura Parba, Dasain, Shrawani
Purne, etc., up to 20 litre of oil was required to cook sel (rice bread/
doughnut which is sweet and ring shaped) and puri (deep friedbread); it
was very demanding work.”
“It took three days from Hildum to reach Yangar, Yalbang, and Yaari
VDCs and three days back,” says local resident PAdan Bahadur Shahi
who remembers the days of hardship when the village did not have an
industrial mill. “It took one to two days just to pound and grind.” Village
people and most of them women left their homes with packed bags
accommodating themselves in places while travelling. People from far
and wide (27 districts) gathered at the mill. The mill owners did what
they wanted. They made people do errands for them such as cutting
drains, shortening the grass, etc. Even those who waited in line from
morning to evening on empty stomachs did not get their turn. Especially
during festivals, people hardly had space to stand inside the room. After
going through such difﬁcult experiences, women would curse the mill
operators on their return home.
Today, Hildum inhabitants are happy with the services provided by the
industrial mill. “Since 2011, when the mill came into operation in the
village, many daughters, daughters-in-law, and mothers from Hildum,
Simikot, Bargaunn, Buraunse, Chhipra, Dandafaya, Kharpunath, Lali,
Gothi VDCs have experienced relief and expressed contentment,” says
Nanda Bahadur Shahi, operator, Nawa Durga Mill Bhawani Industry.
The mill was built in an upper area beside a river in Hildum. Once
it started operating, a lot of people began thronging back and forth
explains Regina. During holidays, people came to spend time too.
Besides crushing, pounding, and grinding, people also come to wash
clothes and bathe in Hildum River. “We meet our friends at the mill
and its fun to spend time together while work is being carried out,” says
Regina.
It takes her 20 minutes to reach the mill from her house. She carries
a load of millet, wheat, local plants Chuli and khamu, mustard, and
prickly shrub weighing up to 20 kg. to the mill. “When there was a pani
ghatta (traditional water mill), we had to exert ourselves. Afterwards,
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we would be literally covered in dust. The same mill was destroyed by
a ﬂood; with the industrial mill, our clothes don’t get too dirty.”
Although her father is Nanda Bahadur Shahi, operator of the mill,
Regina has to wait for her turn like others. “I’ve never gone ahead
in line. Instead ﬁrst priority is given to those coming from far ﬂung
places,” she states.
According to Dalaki Sherpa, JTA, Humla Development Initiative,
women have been crushing, pounding, and grinding for a long time.
She says, “After the industrial mill was built, it has really contributed
to women’s lives.”
After
getting
stressed out working
with a traditional
mill for ﬁve years,
Mangali Sunar ﬁnds
the industrial mill
much better. She
says, “After using
the water mill, I
never used to feel
like cooking and
eating once I came home. I used to feel very tired and my body ached.”
Nowadays, I ﬁnd it difﬁcult to breathe and I suffer regularly from
cough. Mangali shares a sad incident regarding Lok Bahadur Shahi,
who expired after suffering from cough and asthma. She says, “From a
health point of view, the industrial mill is superior.”
“Nawa Durga Mill Industry is the result of everyone’s hard work and
enthusiasm,” says Yogi Kayastha, Programme Coordinator of HDI. “The
effort has only been possible through the team work and cooperation of
the DDC, electricity authorities, VDC, and local people. My colleabue
Asha Ram Gurung devoted much a his time to make this mill operate
in sustanble way.
The Nawa Durga Bhawani Mill Enterprise has been built near the Laghu
Water Electricity Home which has the ability to produce 500 watt of
electricity. The home belongs to the electricity authority. Because it is
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located near by a lot of money has not been spent on wiring. Humla
Development Initiative has provided support of Rs. 35,000 to run a
one-room hall and Rs. 320,000 to Nawa Durga Bhawani Biodiversity
Conservation Group to buy an industrial mill and build a house. “The
community contributed labour worth Rs. 180,000,” says Nanda Bahadur,
the mill’s operator. “Expenses have been made on three machineries that
crush, pound, and grind including Rs. 1,500,000 worth of investment,”
explains Kayastha.
“In the beginning, concern was that the industrial mill would eventually
replace Hildum’s three traditional mills; however, considering the time
that is saved, traditional mill operators prefer the mill run by electricity
thus opening opportunities for development,” says Kayastha.
“Because the mill is run through electricity it pays the electricity
authority a monthly fee of Rs. 1,300 to 6,000,” explains Nanda Bahadur.
He charges users Rs. 15 to produce 1 pathi of oil, Rs. 5 to grind 1 kilo of
ﬂour, Rs. 8 to pound 1 kilo of grain/rice crops. “Because the contractor
did not use quality cement and pipes, there is irregularity in the supply
of electricity and problems related to water leakage, and this has resulted
in difﬁculties while running the mill,” says Nanda Bahadur, who is also
the Chairperson of Nawa Durga Bhawani Biodiversity Conservation
Samuha. “If the supply of electricity is consistent the mill can save Rs.
1,000 on a daily basis.”
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Chari Villages Lead Person
In Syanda Village, Samjhaune is popular as a social
worker among senior local residents. She feels that
it is important for a community leader to reach out
to the common people, listen to their problems, and
understand their troubles.
“She must go if she is called to a particular place,” says Kushe Buddha,
Samjhaune’s husband. “In her absence, I can also perform the household
work including my son and daughter-in-law. Whether it is to resolve
problems between men and women in the village or to help a villager in
a difﬁcult situation she never complains about the odd working hours.
It doesn’t matter even if I am a male! With regard to her contribution,
participation in social work, and perseverance she is a lot forward than
me,” agrees Kushe. “I can’t do as much as she can.”
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43-year-old Samjhaune is a female member of Budha Syanda VDC,
Chairperson of Ama Group, and the Committee Member of HDI.
She feels that she is lucky to be involved in social work and to be
able to acquire general knowledge. “Although there are challenges, I
have got the opportunity to work in a leadership role, and fulﬁll their
expectations,” she says.
“She never gets tired of providing good advice and feedback; therefore,
everyone in the village listens to her counsel and believes in her,” says
Jit Bahadur Buddha who is a social mobiliser for HDI.
After HDI’s intervention, women in the village have become empowered,
improved their access to income, and brought about changes in their
participation and coordination with development activities explains
Jit Bahadur, Social Mobiliser, HDI. “Samjhaune Budha is an example
of a role model.” He continues: “The organisation provided training,
training transformed into meetings, and, in all this, things were learnt
and understood.” Samjhaune says, “Today, I give a lot of time to the
community because it has to be uplifted, it is backwards.”
“Before getting involved in social work, I lacked the courage to
participate in community work,” explains Samjhaune. “I worried that
I would say the wrong things and, for a long time, I spent time in the
kitchen cooking and working on the farm.”

Onion and Garlic Farming by
Samjhaune
Among the farmers who started to use a greenhouse in
Humla District is Samjhaune Budha. Her achievements
in onion and garlic farming can be regarded as highly
commendable.
Samjhaune Budha shares her experience: “Garlic can be preserved up
to a year if its roots and long leaves are turned around and dried.” She
learnt the method from Humla Development Initiative (HDI).
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“She is a leader in garlic and onion farming in Syanda Village,” says
Jit Bahadur. “It’s just not enough to plant; Samjhaune has learnt the art
of knowing how to make vegetables grow.” Jit Bahadur is the Social
Mobiliser of HDI. For the past several years, he has been providing
Samjhaune and other knowledgeable farmers in the village with
technical support regarding farming. Samjhaune states: “I sell a quintal
of garlic in a year; onion, 1.5 quintal.” Syanda is nearby Simikot, the
district headquarters of Humla, but it is among one of the poor Village
Development Committees.
Those who know Samjhaune personally have seen the big improvement
in her social and economic conditions within an interval of some years.
“Before she was in a dire situation and would not hesitate to beg just
to survive,” remembers Chakra Bahadur, a senior citizen. “I know she
set up a greenhouse to grow vegetables and sell them even during offseason. We’ve also bought and eaten the vegetables she’s grown.”
Before greenhouse farming, it was extremely difﬁcult for Samjhaune
to support her six-member family. She says, “In the past, a lot of nettle
was eaten; nowadays, we have many other kinds of vegetables, we only
eat nettle sometimes.” She’s satisﬁed they’re able to have a variety of
vegetables due to the greenhouse. “In winter, the land was barren, now
we have vegetables because of the greenhouse.”
She says, “Every year, after deducting personal costs, I sell garlic,
onion, and cauliﬂower worth Rs. 25,000. Little by little, I save Rs.
5,000 each year for insurance.” During the season, she grows tomatoes,
pumpkin, and green vegetables and, during off-season, coriander,
radish, cauliﬂower, and cabbage.
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Kitchen Gardening Helps
Year Round
Several years ago, Raj Bahadur Budha from Syanda,
Charikhet, was a sheep herder. According to Kiran
Budha, chairperson of Syanda Mul Samiti, Raj
Bahadur initially was not an active man, but these
days, he goes about providing training on farming
to villagers. As he was determined to learn and do
something with his life, he has succeeded is Kiran’s
feedback.
“Never in my life heard about or seen cauliﬂowers, cabbage, tomatoes,
pumpkin...,” says 55-year-old farmer Jaya Lal Budha. In 2009, he
found out that lots of different types of new vegetables and plants can
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be grown in kitchen gardens. “Nowadays, without question, my family
require to have new vegetables,” he says. “Vegetables have become the
charm of our life.”
Jaya Lal Budha’s son Raj Bahadur has earned a strong reputation in
commercial farming. Among those who are recognised farmers in
Syanda VDC, his name springs up. “What else can I say,” says Jaya Lal.
“He goes around teaching others about kitchen gardening becoming a
teacher’s teacher.”
HDI provided training on the greenhouse. Raj Bahadur took classes
on seed production, nursery management, production evaluation, and
selling. He learnt about disease control, soil fertility maintenance, and
different ways of managing crops among other things. “HDI taught us,
we learnt, experienced, we learnt more, and now we teach others,” says
Raj Bahadur. He also makes income through his teaching. “I’ve now
started a commercial nursery consisting of the production of apples,
cashew nuts, and peaches,” he says. “After seeing my work, other
villagers have also learnt and slowly started similar efforts.”
“It is the area’s biggest pride to have been able to produce a commercial
trainer, who learnt at the local level and worked his way up in the
agricultural sector,” says Asha Ram Gurung, Team Leader of HDILIBIRD.
“Among hundreds who took the training in Syanda, my son is one of the
few, who successfully make a livelihood from the experience,” says Jaya
Lal, who heads a 17 member family and is pleased with his son’s progress.
Those who look at Raj Bahadur’s kitchen garden and greenhouse are
convinced that he has been able to sustain his livelihood. His garden
is teeming with tomatoes, brinjal, gourd, fava beans, cabbage, beans,
cauliﬂower, garlic, onion, cucumber, and pumpkin. “During winter, we
grew many types of vegetable such as spinach, leaf mustard, etc” says
Jaya Lal. “Our big family require four kg of vegetables every day and
after our consumption, we make a sales proﬁt of Rs. 30,000 yearly.”
Puse Budha is Raj Bahadur’s friend. “He himself taught me vegetable
farming,” Puse says. “First of all, he learnt, and then he taught his
friends.” These days loads of vegetables are carried and taken to
Simikot, which is another thing learnt from Raj Bahadur says Puse.
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Time Saved Through
Water Mill
When the torrent of Khari River accelerates the
water mill’s iron turbine in circular motion, the
grinder starts to rotate powerfully, and corn, millet,
wheat, and rice are pulverized in seconds.
Sukeelo Sunar from Chhipra, Nalla, has inherited his forefather’s
legacy of operating the village water ghatta (traditional mill). The only
difference is that back then the mill operated with a wooden turbine,
whereas today an iron turbine replaces the old one. “The mill right now
is so much better,” says Sukeelo, the mill caretaker. “In the past, women
had to use the dhiki (beater used traditionally in Nepal), grind for hours
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in the jato (traditional Nepali grinder made of stone turned by a handle),
now the new mill saves a lot of time.”
Although Sukeelo’s daughter Putali has a father who is the caretaker of
the mill, she waits the whole day to grind ﬂour. She says, “Although
he is my father, a lot of people are also waiting in line.” Even though
people have to still wait despite the mill having a new turbine, time has
been saved than yesteryear explains Putali.
Sundar Rawat, JTA, Humla Development Initiative (HDI), says that a
high demand for an improved water mill in Nalla was felt. “Flour grinded
by a water mill is somewhat tastier than that of a machine.” HDI had
put forward a plan to distribute two additional turbines within 2013 in
Nalla. “Obviously time is saved,” says Asha Ram Gurung, Team Leader
of HDI-LIBIRD. “The improved mill is a product of modernization and
renovation of the traditional mill.”
Although the improved mill has been used only recently, in terms of its
effectiveness and results, it is three times more efﬁcient according to
Karna Kami, another mill caretaker. He says, “The traditional mill is
operated manually. Before it took the whole day to grind 60 kg of ﬂour,
now 150 kg is produced. In the past, it was very difﬁcult, now less hard
work is required.”
“The work of a mill is the work of dust,” says Sukeelo. “But we meet
friends, many are curious and want to come to see the new mill and we
talk.”
Karna remembers the time three decades back when he went with
his father to the mill. His father worked from early morning until the
evening at the site. “My father would return home coughing literally
covered in dust, trying to shake it off,” he says. “I used to rejoice at
the mill, became excited to see the water, enthusiastic to see how the
turbine rotated. Eventually my fate led me to the mill it seems.”
“What with the dust, it brings ﬂour anyway,” Sukeelo’s wife says
laughingly. An energetic woman, she stays with her husband at the mill
and helps him. “By the time we reach home, we manage to shake off
most of it,” she says cheerfully.

44

Prem Prasad Upadhyaya, Member, Chhipra Biodiversity Conservation
Development Committee, says, “It’s in the cities and marketplaces
where people look or tease when one’s clothes are dirty or dusty, unlike
in the villages where brother-in-laws are teased harmlessly by their
wive’s younger sisters.”
In 2012, the improved mill was set up to provide services to 280
households in Chhipra Village Development Committee, Ward 9. While
HDI supported the mill with a iron turbine including 60% of investment,
the remaining 40% was possible through labour contribution. Four
caretakers at the local level have been allocated to operate the mills, who
for their hard work receive net proﬁts by an equal division of four. “It’s
not in the form of money,” says Sukeelo. “The wage is equivalent to 2
kg of ﬂour per 20 kg production.” Working intensely the whole month,
Sukeelo, Karna, and other two caretakers grind barley, buckwheat,
millet, and corn to receive wages equivalent to 60 kg of ﬂour during
off-season. With festivities such as Gaura Parba, Shrawan Purnima, and
Dasain, etc., wages equate to 80 kg. Overall, during distribution, one
person receives 15 to 20 kg monthly.
62-year-old Devsara Upadhyaya, an experienced farmer, carries a load
of corn, millet, barley, and buckwheat on her shoulders to walk half-anhour from a village in Chhipra. “Even when I say why an old woman
should wait in line, I still have to follow the rules,” she says.
“Even if the district headquarter CDO, LDO, or DSP try to apply
pressure, everybody has to wait for their turn, whoever comes ﬁrst gets
their turn ﬁrst,” says Prem Prasad jokingly.
“The improved mill deﬁnitely saves time,” says Devsara. “Almost 80%
of women users’ who come to the mill use their saved time to take
care of chillis, corn, cauliﬂower, millet, and buckwheat grown in their
kitchen gardens.
When the wooden turbine was in use, time was a constraint for the
caretakers and, when it came off, it became even more difﬁcult.
“Especially during festivities, pressure intensiﬁed, and when it came
off, the situation became unbearable, now work is much easier because
of the iron turbine,” says Karna.
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Devi Singh Rawal of Chhipra, Ward 4, says the scraps after grinding
also comes into use. “We sift it and we use the ﬁltered ﬂour to eat bread,
the remaining stuff we mix it with water, which the animals eat,” she
says.
The biggest beneﬁt from the improved mill involving a small investment
is women have been able to save time. They have been able to spend
more time on their children, house, and kitchen garden. Therefore,
giving these mills the highest priority as well as being able to establish
one mill in one ward would deﬁnitely help local users to invest and
manage their time even better.
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Devsara: Learning Comes
Through Distribution
Although she’s moving onto 62, her energy and
enthusiasm is no less than a youthful woman’s. In
the remote area of Humla, Devsara Upadhyaya from
Chhipra Village Development Committee, Humla,
has continued propelling traditional vegetable
farming towards commercial farming practices
changing her family life, economics, and social
status for the better.
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In villages, asking for help to survive is a common habit; however,
Devsara Upadhyaya in the beginning gives away little by little to
people while keeping in mind an objective to subtly teach them. Having
been involved in commercial farming for a year, her response to them
when they ask her, “Come on, give me a little, I’m taking some stuff
from your kitchen garden okay,” is she’ll give a “little” bit away giving
them a taste of new vegetables so that they’ll slowly get habituated to
appreciate different kinds. “Lots of new types of vegetables have been
imported, for example, bitter gourd, lady ﬁngers, coriander, tomato,”
says Devsara. “Once people sample them, they like the taste and they
ask how they can grow it, where can they get it. They request me to
teach them too.”
“When I eat my rice with chutney, when I eat cucumber during the
summer, I think I made a good decision by keeping a greenhouse,” says
Devsara. “The ﬁrst time I grew lady ﬁngers in my vegetable garden I
wondered, how should I cook it? What will it taste like? I was excited.”
She fried the lady ﬁngers with potatoes. After her son tasted it and said,
“It was delicious,” she became happy in the knowledge that she was
able to use a new vegetable successfully. Other new vegetables such as
akbare chili pepper, black eye beans, and cauliﬂower did exist in her
kitchen garden. “When something new is planted, feelings of what will
happen does occur,” she says.
Apsara Hamal, Humla Development Initiative (HDI) Chhipra VDC
Biodiversity Conservation Main committee Chairperson, says that
Devsara herself often delivers most of the vegetables to Simikot. “Her
speciality is before anyone says anything, she delivers the stuff and
she gets a good price for it,” says Apsara. Accordingly, she sells one
kg of tomatoes for Rs. 150 and cabbage for Rs. 140 during the season.
Every season, she plants cabbage, chilli, cauliﬂower, lady ﬁnger, black
eye beans, onion, garlic, cucumber, squash, and akbare chili pepper.
During off-season, radish, tomato, coriander, green vegetable, and
pumpkin are grown inside the greenhouse. After meeting personal
needs, distributing a little bit, Devsara earns Rs. 50,000 net proﬁt from
commercial vegetable gardening. It is enough to feed her ﬁve-member
family.
“If it takes this much of money to build a greenhouse then better to make
a house instead,’’ is what villagers used to say before,” says Devsara.
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She continues, “The same villagers now say they want a greenhouse.”
Devsara’s farmland is located further below from where the thunderous
sound of the Karnali River is heard, as it ﬂows snakelike. Every year,
from March/April to May/June, the villagers of Chhipra experience a
huge water problem. “But the Karnali River does not help us,” says
Devsara. “We irrigate our farmlands doing this and that.”
“HDI sirs with a foreign lady went to see vegetable gardening in
Dadaphaya, Muchu, and Simikot and they visited me too,” she says.
“They found my farm to be of the highest standard.”
According to Dalaki Sherpa, JTA, Devsara Upadhyaya is one of those
who’s been able to progress quickly during a short time. For someone
who’s been working in Chhipra year-round-long, Dalaki shares her
experience, “At the beginning, Devsara was ﬁrst among those who made
a greenhouse in the area. Back then her economic status was very poor.
Investment in the greenhouse has come not only from her, but from
the whole family. In fact,
Devsara’s
daughter-inlaw Rugubina Upadhyaya
is a competent farmer in
the VDC.” Devsara says,
“Together we till the land
and prepare fertilizers.”
Sundar Rawat, Technical
Assistant, HDI, who has
been working in Chhipra,
says Devsara’s family
continue to save from
their earnings through
commercial
farming.
She has been saving Rs.
200 monthly in different
groups. Having saved Rs.
10,000 in a personally
known bank, Rugubina
says, “Commercial farming
is our source for savings.”
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A Villages Pride: Production
of Giriraja Chicken
Back then only local chickens were available, as
they’re available today. Broiler chickens were
unheard of. Through a passage of time, Dhana
Bahadur Shahi has started production of Giri Raja
chickens, a new species, in Majhaha Village.
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The villagers and neighbours come to his place to see the chicken shed.
Seeing broiler chickens placed in a well managed way inside a shed is
a novel thing for them.
They tell me amused, “Why lock them up? What’s being hung up?”
says Dhana Bahadur.
In Majha Village, he is the only one who is running a business of Giri
Raja chicken, who are the cross breed of local hen and broiler male
chicken. The chickens are fed grains and water, given medicine, and
care provided inside the shed.

Local chickens are raised in the houses of Majha Village, but they’re
used for personal needs and left to wander freely. They graze wherever
they like, in the kitchen, verandah, drains, kitchen gardens, etc. The
commercial poultry farming, however, that Dhana Bahadur started
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with help from an organisation is modern. In a way, he’s been able
to experiment and prove the production of well managed cross breed
chickens in Majha Village.
“In April-May 2012, a sir from LIBIRD offered to help out, if we were
interested in rearing cross breed chickens,” says Dhana Bahadur, who is
also a former teacher at a primary school. “He himself gave 20 male and
female chick lets and bought 34.” Dhana made a well managed shed a
little further away from his house. As he feeds the chickens he says, “I
started from 54, now they’re 93.”
With the aim of providing beneﬁts to the community, the programme
has made available resources and personnel to support each Village
Development Committee with chicken and rabbit rearing, nursery set
up, and seed production says Sundar Rawat, JTA. “Due to the reason
of being interested in chickens, Dhana Bahadur and his son took advice
from us,” says Sundar. “In the village, he’s the ﬁrst person to realise a
vision of commercial poultry farming.”
In comparison to the past, it has become easier to rear chickens today
feels Dhana Bahadur. Even though organisations existed before, they
were not much of help. Now farmers are encouraged and provided
chick lets, medicine, and vitamins from time and time.
Dhana Bahadur doesn’t have to go far to sell the eggs and meat. “In
the village, an egg can be sold for Rs. 25 and chicken, Rs. 2,500 to Rs.
3,000,” says his wife Basu. Within two and half years, he sold two lots
of chickens and earned Rs. 500,000. “Chicken feed is expensive, I spent
almost Rs. 300,000 on it,” says Dhana Bahadur. “I made a net proﬁt of
Rs. 200,000.”
Nanda Rupa Shahi, Upadhyachya, Chhipra Biodiversity Conservation
Development Committee, feels conﬁdent that if Dhana Bahadur
continues to receive training regularly on commercial poultry farming,
he’ll be able to succeed in the whole district. “It’s not an easy business
to manage,” he says. “Dhana Bahadur and his wife are the only ones
in the village who work hard in this business. They clean up the shed
monthly, sprinkle medicine from time to time, give vitamins, and take
care of the chickens day and night.”

52

A Villages First Seed Bank
“Save oneself in a stampede, save seeds during
famine” is a popular saying in Nepali society.
The establishment of a seed bank has started off a
wonderful effort of saving seeds in Simikot, district
headquarters, Humla District.
Humla is one of the country’s deprived districts in Karnali Zone. The
inhabitants experience food shortage every year. “Only two to four
households are able to have sufﬁcient food all-year-round in each ward
representative of 27 Village Development Committees (VDCs),” says
Jaya Chand Rokaya, Chairperson, Paubada Biodiversity Conservation
Group. HDI has provided support to a certain extent in order to help
destitute local people in the district with food shortage problems
envisioned and brought forward in the form of a seed bank, which is
operated by Paubada Biodiversity Conservation Group. “It is an old
tradition among Humla residents to prioritise saving seeds even when
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they had to forego intake of food,” says Jaya Chand. “HDI’s role was
helping to institutionalize the practice.”
“The Banijya Bank works with the money, we deal with the seeds,”
says Dana Bahadur Rawat, Chairperson, Main Committee, Simikot
Biodiversity Conservation Development. Paubada Biodiversity
Conservation Group was formed in its wake.
The seed bank has 45 members comprising of two members from each
ward representative of nine VDCs. It is felt that the bank’s message
has been able to spread among the community through the members.
“The custom of collecting seeds was in practice from a very long time;
however, the seed bank has only started to operate from April/May
2012, the time it was established,” says Jaya Chand.
“Since it takes a lot of time to look for seeds in homes and seeds in the
bank are also kept safely, while being accessible to everyone, I guess
farmers will possibly beneﬁt,” says Gueyal Rawat, Main Committee
Member.
Hari Poudel, Technical Supervisor, HDI-LIBIRD, says seeds of good
stock assumed to have become extinct have been discovered due to
the seed bank. “Its objective is to preserve, down the ages, seeds of
economic and environmental importance,” he says. In general, a bank’s
work is to take and give. Seed banks buy seeds from farmers, collect
the seeds and put them safely in a place, and later sell them to farmers
when required.
Kailash Rokaya says for the beginning, even if it’s only an example,
it’ll eventually take the form of a business. “One kg of wheat seed costs
Rs. 100. If it’s in banks, farmers, when they need it, can buy it from
them, who in turn will earn money while addressing the problem of
scarcity.”
Madan Raj Bhatta, Head, National Farming Bij Source Centre-Nepal
Farming Research Parisad, regards seed banks as the nation’s legacy.
“Such seed banks established at the local level save seeds nearing
extinction and help people long-term during times of scarcity. Seeds
cannot be kept in local seed banks for a long time, as the issue of
managing them to retain their quality is not possible at the local level.”
He says, “We have to involve the community at the national level and
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receive their cooperation, because the subject is linked to one of people’s
priorities: food preservation and careful use.”
Humla is not untouched by occurrences of famine, snowstorms,
downpours, dry spells, and landslides induced by climate change. “In
the past year, Humls received heady snow strom, ﬂoods and landslides.
In the upper area, hundreds of yaks died due to a sudden change in
climate,” says Dalaki, JTA of HDI. “Such natural calamities not only
destroy many of the local-level seeds, they may also cause the extinction
of seeds. The bank helps to save seeds from these kinds of situations,”
said Dalaki.
So far, 39 species of crop and vegetable seeds have been collected in
the bank. HDI has contributed Rs. 400,000 in two phases as support to
construct a building. Villagers have contributed labour carrying stones
without charging wages. The local temple made land available for the
building’s construction.
“During our father’s and grandfather’s time, people used to travel to
neighbouring VDCs such as Bargaun, Kharpunath, Raya to collect
seeds. It took one to two days. Since the bank is in our locality, we save
time and we’re able to be involved in other work or farming,” says Jaya
Chand.
“It is the ﬁrst of its kind in Simikot VDC,” says Yogi Kayastha,
Programme Coordinator, HDI. He explains: “Our objective is to slowly
expand to other programme VDCs eventually to provide beneﬁts to the
whole district.”
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On the Road to Self-Reliance:
Bajire Budha
Hailing from Gothi 2, Bhuwa, this young man
has been involved in commercial poultry farming,
rabbit rearing, and nursery farming. 30-year-old
Bajire Budha considers his efforts successful and
is looked upon as an exemplary farmer in the
village.
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“I’ve been continuously saving Rs. 1,000 monthly from my earnings,”
says Bajire. His source is poultry farming, rabbit rearing, and vegetable
farming. “Each month, I sell four to ﬁve chickens and make Rs. 50,000
proﬁt the whole year,” he says.
Eager to learn what he sees and going ahead with an idea he likes is by
nature what makes Bajire Budha self-reliant according to Asha Ram
Gurung, Team Leader, HDI-LIBIRD. “As the former Chairperson of
Main Committee, he received opportunities to participate in programmes
and, during training, learnt new things,” says Gurung. “He’s a person
who keeps a positive attitude and he has the capacity to mobilise the
community.”
A lot of men who are in leadership positions want women to stay at home
limiting their roles to domestic work, but Bajire encourages women and
sends them to programmes supporting them to become self-reliant.
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“We prepare our own onion, cabbage, carrot, and green vegetable seeds
and meet our needs,” says Chaika Budha, Bajire’s wife. “On one hand,
this saves cost on our part, on the other hand, it enhances our skills in
making seeds,” says Bajire. He shares the seeds in his neighbourhood
and teaches what he knows on seed production.
“We also help him,” says Chaika. Bajire’s old father, mother, and his
wife work together to make his business grow and prosper. “They look
over the nursery seedlings, remove unwanted undergrowth, prepare
fertilizers, put together fences, sprinkle water on the nursery plants in
the evening, clean up the chicken and rabbit sheds, and help to give out
water and animal feed,” says Bajire.
Bajire is ﬁnding it easier to sustain his livelihood through knowledge
harnessing regarding nursery maintenance, poultry farming, and rabbit
rearing. “It is all due to the organisation, otherwise how would we be
able to learn something new in a remote place like Humla!” says Bajire,
a stout supporter of Nangmal Kurilaa Biodiversity Group.
Chandra Saud, Technical Assistant, HDI-LIBIRD, regards Bajire as a
model farmer. “He’s progressed with our technical support,” he says. “I
see improvements today than how he was leading his life before.”
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Vegetables Helped with
Sustaining A Livelihood
Parbal Shahi from Saya - 8 is regarded as a specialist
in work that involves the learning of good practices,
understanding them, and using and managing them
at the local level.
He is the only producer of commercial vegetable farming in Saya Village
Development Committee, Ward 8. “His speciality is bringing into the
village good practices from outside like LIBIRD does,” says Chandra
Saud, Technical Assistant of HDI-LIBIRD. He says emphasising, “We
gave him a rice seed called chandan nath 3 which he preserved spreading
its use throughout the whole village. Besides this, he especially made a
grape column, had it develop in the nursery, and popularised the concept
and procedure among many farmers in the village.
By caste, Parbal is a thakuri. Even to this day, people in his community
feel uncomfortable to sell stuff they’ve produced. They don’t feel
uncomfortable asking for help though, as distributing and sharing is an
old cultural tradition. But Parbal is a business person. He doesn’t accept
this kind of notion and he doesn’t feel uncomfortable to sell items that
he’s produced with a lot of hard work. “If I do nothing because I’m a
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thakuri, then how will I sustain my livelihood?” He asks. “A business
person has to always think about selling, otherwise he will face loss.”
Parbal understands the market and, accordingly, he carries out production.
Besides making select vegetables available, he has alternative ways of
selling items. “I sell tomatoes and bitter gourd that are dried,” he says.
It is rare in itself. Dried meat, green vegetable, radish, and apple are
popular in the market, but dried tomatoes are a new concept.
The Chairperson of Saya VDC Main Committee, Parbal as per rule is
always present in the monthly meeting. “He always has the desire to
learn and never wants to leave out anything, that’s the reason for his
state of success,” says Chandra.
One year ago, it was very difﬁcult for Parbal to afford food and clothing.
Today, he has become successful in commercial vegetable farming due
to his perseverance and hard work.
Shahi is happy that the vegetables he worked hard to produce are also
being consumed at home in the morning and evening. “By selling, I’m
able to access cash throughout the year,” he says. “I earn Rs. 40,000
yearly from vegetables and, after feeding myself and my family, I save
Rs. 25,000 from animal husbandry.”
“We’re not exactly rich, but year-round we’re able to feed our family,
send our daughter and son to school, and save Rs. 50 monthly from our
earnings,” says Khundi, Parbal’s wife.
Due to his hard work, Humla Farming Development Ofﬁce selected
Parbal to participate in the training provided by Dhankuta’s Orange
Development Farm. “But how does one go!” Parbal remembers the
time in 1988. “For someone who had never even crossed Nepalgunj, I
stepped off an aeroplane. I was astounded, I didn’t recognise whether
the buildings were houses or shops. I had to go to Dhankuta, but I didn’t
know what to take, how to go and panicked. I asked many people where
Dhankuta was. Afterwards, the policeman calmed me down and put
me in a bus to Dhankuta where I received the training and returned.”
Because he is interested in learning new things like this, Parbal Shahi is
not only recognised throughout the whole village but also in the district.
“That’s why I guess you came looking for me to write my story!” he
says laughingly.
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Shiva Lals Small Business:
Rabbit Rearing
It has only been three years that commercial
rabbit rearing has started in Humla. But among
those who have steadfastly committed themselves
to rabbit rearing and come to the forefront is 29year-old Shiva Lal Rokaya from Gothi 1, Kalaansh.
Nowadays, he has also begun to work as a resource
person with the experience and knowledge he has
gained in rabbit rearing.
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Two years ago, Shiva Lal started commercial rabbit farming with
one pair of rabbits. Now he sells 30 pairs of rabbits yearly. His wife
Dudakala says, “Rs. 40,000 is made in a year.”
“Rabbit rearing is a new kind of business,” says Shiva Lal. According
to him, between 35 days’ interval babies are born and simultaneously
mating also occurs. Within two months, pairs are sold for Rs. 1,500
and after maturity, the value doubles. After breeding, if good care is
provided and rabbits sold, the business is proﬁtable,” says Chandra Saud,
Technical Assistant, HDI-LIBIRD. “But if enough care and time are not
given, they die.” Last year, Shiva Lal lost 25 rabbits because they died
due to the cold. He has understood, however, a good businessperson
does not run away from challenges and problems. “In businesses, proﬁt
and loss occur all the time,” he says. “We have to learn from our lessons
and move ahead and try not to make the same mistakes again.”
“We have beneﬁts of course,” says Dudakala. “We have access to
income and meat.” They have been regularly saving Rs. 500 monthly
after making proﬁt from rabbits.
Shiva Lal is the only one who is involved in rabbit rearing from
Gothi VDC, no. 1. “He is the resource person for rabbit rearing,” says
Chandra.
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Norbus Perseverance Not
Deterred By His Disability
Although he is a person with a disability, 48-year-old
Norbu Lama is recognised as the resource person
of the improved water mill. By birth, he is unable to
speak or hear, but his hard work and perseverance
has inspired many villagers.
Those that have been recognising and seeing him from childhood say,
“He’s carried on his father’s legacy.” From the day he started to walk,
as a child, he would follow his father to the water mill. He used to
watch his father work, return home with him carrying small bags of
ﬂour, spending his childhood in the ﬂour and dust of the water mill.
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Today, he works as the caretaker/operator of the improved water mill
in Lamakholsi. As a result of his hard work and perseverance, he has
been able to support his family of seven members: two daughters, two
sons, and wife.
“Monthly 30 to 40 kg of ﬂour used to be collected from the water mill,”
says Nari Lama, Norbu’s wife. “We managed for three to four months
with this supply.” For the remaining months, Norbu brought over grains
on credit and fed his family. Consequently, in 2008, HDI started their
programme in Khagal Village. Dip Narayan Joshi, Programme Ofﬁcer,
HDI-SHIP Nepal says, “Being a person with a disability, it was even
more difﬁcult for Norbu Lama to sustain his livelihood as an operator
of the traditional mill. In this context, HDI helped him to increase his
income through the improved water mill. The community also sought a
developed change in the traditional mill and, the result was for Norbu
and everyone else, the improved water mill.
The traditional mill rotated with a wooden turbine and HDI replaced it
with an iron one.
It is equally important to repair main parts of the machinery even though
the improved mill has been installed. Users require quick and efﬁcient
services and, for this, the mill operator has to take the responsibility
for repair and maintenance. Although he is a person with a disability,
Norbu has acquired knowledge and experience regarding the mill from
the time of his father and grandfather. “We attached an iron turbine and
through a technician provided him basic guidance regarding repair and
maintenance,” says Joshi. “He has become informed and experienced
after using the improved mill for some time and going through the
repair process.”
In Chyadduk, Chauganfaya, and Dharapori villages, villagers hired
Norbu as the resource person to construct the improved water mill.
“From this work, he earned Rs. 500 as daily wage,” says Anga Bahadur
Lama, employee of HDI-SHIP Nepal. He strongly believes that for
someone who is challenged with a disability, it has taken one’s own
persistent and hard work to become successful. “The programme only
showed him the way,” says Lama. “He did it great!” Norbu receives 50
to 60 kg of food stuff from the improved water mill monthly, which has
made it easier for him to sustain his livelihood every year.
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Vegetables Made Lamas
Family Self-Reliant
Growing vegetables all-year-round, Tsering Lama’s
nine-member family from Muchu - 6 is happy, as
they’re able to consume green and fresh vegetables.
Running a hotel as well, Tsering is thinking about
making both businesses sustainable.
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“Vegetable farming has been practiced from our fathers’and grandfathers’
time,” says Tsering. “We did not, however, buy or sell the vegetables
we grew in our garden. At the time, only seasonal vegetables used to
be grown and these were used by families. Instead help was asked for
and people survived. “Growing vegetables for selling purposes is a new
concept for us,” says Tsering.
“I knew about vegetable farming, but I didn’t know about off-seasonal
vegetable farming,” says Tsering. “In 2012, after HDI programme came
and provided training on vegetable farming, some farmers became
involved in commercial farming.” As a result, Tsering including
four farmers from Muchu VDC, Ward 6, can be seen working in the
greenhouse they built and continuing to produce green vegetables
throughout the year.
While carrying out vegetable farming, Tsering also runs a hotel
business.
“Before HDI started, plantation could only occur during the two months
of Shrawan and Bhadra (July/August/September),” says Tsering. Fresh
vegetables could not be seen during the remaining 10 months. The
situation directly impacted Tsering’s hotel business. “Travellers were
not able to eat green and fresh stuff,” says Tsering.
He makes a proﬁt of Rs. 70,000 yearly from seasonal and off-seasonal
vegetable farming and hotel business. It has improved his economic
status than before. “The household is running, ﬁve of my children are
being able to study, and after feeding my family, the allocation of Rs.
2,500 is being saved in the group,” says Tsering active in Chuli Medak
Farming Biodiversity Group.
“He has created a congenial environment for vegetable farming and
animal husbandry,” says Dip Narayan Joshi, Programme Supervisor,
HDI-SHIP Nepal. “Since the farmland is green, it also improves
the environment. Organic fertilizers are being used in the ﬁelds due
to animal husbandry,” he says. “But the most important thing is that
vegetable farming, the hotel business, and animal husbandry have
secured Tsering’s family’s food requirement long-term.”
According to Anga Bahadur Lama, Executive Ofﬁcer, SHIP Nepal,
organisations had not worked in the village before HDI. It is the ﬁrst
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time that HDI-SHIP Nepal has implemented a food security programme
in the area. “Before, different types of vegetables were not produced for
commercial purposes in the place. In this situation, the programme has
provided guidance in regards to vegetable production or its use,” says
Lama. “After production, Tsering including several farmers received
guidelines on selling, distribution, and beneﬁts, and now they’ve
become well-known achievers.”
“In Muchu, it wasn’t possible to produce capsicum and onions,” says
Joshi. “Now besides capsicum and onions, Tsering has been able to
grow cucumber and sponge gourd. If this wasn’t enough, he’s been able
to make income from the effort.”
As a result, his family have been able to taste fresh, nutritious, and
healthy vegetables. Hotel guests have been able to consume fresh
vegetables. The family have become conﬁdent and self-reliant from
vegetable selling. “How things were before and how they are now,
we’re feeling the difference,” says Tsering.
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FOR FURTHER INFORMATION:
Yogi Kayastha, HDI Manager
HDI Liaison Ofﬁce
Phone: +977-1-5550 452, 5011 013
Fax: +977-1- 5011 006
Email: yogi.kayastha@gmail.com
Web: www.hdihumla.org.np

HDI Simkot Ofﬁce:
Anga Bahadur Lama (HDI-SHIP)
Email: anga.shipn@gmail.com
Asharam Gurung (HDI-LIBIRD)
Email: agurung@libird.org
Humla Development Initiative (HDI)
Simkot, Humla, Nepal
Phone: +977 – 87 – 680 072
Fax : +977 – 87 – 680 193
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