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Destination Balthali Village

Balthali Village is one of the best tourist destinations for those who are looking for a relatively
easy short trekking tour with children. This village is situated in panauti district about 40km away
from Kathmandu. It offers a great view of the sunrise in the east, speculating Himalayan range of
Manaslu, Langtang & Everest in the north, innumerable rice terraces in the west & huge bodied
green forest of Mahabharat range in the South. One of the most important factors is that it is
warm In the winter & cool in the summer. The area of Balthal comprises of the colourful rhodo-
dendron forest, Magnolia & sal trees.

Balthali village is a great experience for nature lovers & bird watchers. Mature lovers & birds
watchers can spend days exploring & discovering some exceptional species of wildlife, different
species of birds, tradition & culture untouched by modernity, many of the sacred & ancient
temples & monasteries such as Namobuddha, Indreshwor, Mahadev, Bramayani Temple are
located in this region.
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Adventure Canyon Swing Nepal

The Canyon Swing in Nepal is the world's highest giant swing enabling you a full-on adrenaline
filled, gravity defying adventure,

On a specially built platform 160m above the spectacular Bhote Kosi River you are secured into a
full body harness and attached to two independent ropes which each have a breaking strain of 2.8
tons. Gravity seems like a seductive and cruel mistress as you jump, then pure freefall 100m into
the dramatic gorge before the swing lines take up the tension and pendulum you in a massive arc
of 240m at 150 km/h. The whole experience is 50 smooth that it is hard to tell when you have
finished falling and when you begin your swing. After a number of full swings you come to rest on
a recovery rope at the bottom and pull yourself to the recovery platform and relax a while to allow
your pulse to get back to normal,

Sita, ¥ Block, 3™ Floor, Kathmandu Plaza, PO Box 2656, Kathmandu, Mepal
Phone: +577 14233072 Fax: 4977 1 4233031 info@sita.net.np www.sita.net.np




hd *
~ 1\¥ october 2009

From the CEO's Desk /

Tourism Update
Airlines
Interesting
Destination

Audveniure

Fairs and Festiva

Trade Shows

Naram Kukhura Ko Masu -Soft Chicken Meat

Ingredients:

« 1200 grams Skinned Chicken « 100 grams Coarsely Chopped Tomatoes
(cut into 12 pieces) » 5 nos. White Cardamom

« 50 grams Garlic Paste * 5 nos. Black Cardamom

» 70 grams Red Onion Paste « 2 nos. Lemon rind

» 15 grams Dry Chili Paste (Deseeded) « 1 thl spoon Concentrated Lime

» 25 grams Fresh Turmeric Paste * 3 nos. Bay Leaves

» 25 grams Ground Cumin Seed * JOgrams Brown |aggery

» 25 grams Ground Coriander Seed * 5 nos. Curry Leaves

« 15 grams Ground Sichuan Pepper « 100 ml Crude Mustard Oil

« 35 grams Ginger Paste « 60 grams Chopped Coriander

« 60 ml| Tamarind Extract « 60 grams Browned onion

¢ 15 grams Chopped Lemon Grass « 4 nos. Split green chillies

» 2 tea cups Thick Coconut Extract

Preparations:
. Wash the rice well and soak for half an hour in enough water to cover it fully.
. Gradually incorporate the followings-garlic paste, ginger paste, onion paste, turmeric

paste, chilli paste, chopped tomatoes and cook over a low heat, stirring constantly
until spices begins to smeil.

. Add bruised cardamoms, cinnamen sticks, bay leaves, curry leaves, meat masala powder,
lemon grass, lemon rind, cumin seed powder, coriander powder, ground sichuan
pepper and further cook until the "masala® begins to smell sweeter.

. Pour in coconut milk, tamarind extract and stir well with a wooden spatula until gravy
becomes smoath, with a thin film of gloss appearing on top.

. Incorporate concentrated lime and allow sauce to bubble over a low heat.

. Add chicken pieces, salt and cook over a low heat, covered with a lid for another 30 min
utes.

. Garnish with splinters of fried onion, green chopped coriander and split chillies and
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Dear Sanjay,
Nepal trip was really enjoyable, interesting for me and my family. We saw lots of amazing places,
rituals and people. However, out time was really restricted to see and feel the places enough. We
need to spend more time to enjoy it fully. Our tour guide was also very friendly and helpful and
knowledgeable.

Thanks for everything.

Emrah
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