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Zed.tells is an independent collective and an ever-growing community space rooted in
Kinnaur. Our digital archive features Indigenous wisdom- from the melodies of old Kinnauri
folksongs to the enchanting whispers of folktales passed down through generations, the
vibrant hues of Kinnaur’ arts and crafts, and community knowledge on the diverse flora and
fauna that call the Himalayas home.

But Zed.tells is more than just a repository of knowledge; we are passionate about amplifying
the voices from the Himalayas and fostering creative spaces for critical reflections. Our
Magazine is yet another endeavour that embodies this ethos.

At Zed.tells the ancient whispers of the Himalayas converge with the innovative spirit of today.
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EOITOR'S
NOTE

“Where are you from?” It’s one of the most frequently asked questions in human interactions.
“Kinnaur” I answer with a wide ear-to-ear smile.

Every time this question is asked, it stirs nostalgia and makes me feel proud as I answer it. Some
of my fondest memories are from my time at home during my early childhood. I would wander
about on my way to school, enjoying my walk despite missing the school bus and without any
fear of getting late. That was a living-in-the-moment phase of my life. As I moved away for
different reasons, the longing for home felt stronger year after year. From once fluently
conversing in our native tongue to gradually shying away from speaking in ‘kasha nu kad’(our
language). As being out of practice leads to forgetting and now I am not very confident in
conversing in our language. A place I call home now seems increasingly unfamiliar, as my visits
become less frequent, and faces that were once familiar slowly begin to forget mine. Still, my
heart was always at Kalpa, and my quest for identity hit hard as I realised the value of
belonging.

Johan Huizinga said, “If we are to preserve culture we must continue to create it.”

I'm certain others like me were sent away from home to pursue studies or work, all hoping to
create a better life for themselves. But, whenever we go home, maybe for shu-kud (meaning) or
a shadi, we have questions pouring into our heads, what is the relevance of this ritual? Or when
we recall things our parents said or did and that caught on with us?

As we yearn to delve deeper into our roots, the challenge lies in finding the sources of
understanding and knowledge. Some are fortunate to belong to cultures with well-document-
ed heritage, inter-generational knowledge, and language; our community faces the poignant
threat of fading collective memories and praxis, as things slowly keep getting lost in time. A
widening gap is emerging where a bridge should stand. A bridge that connects this generation
and the generation to come with our ancestral knowledge.

Zed.tells is a community space created by a collective of people from Kinnaur. Our space
celebrates Kinnauri culture and Himalayan heritages. Kinnaur is an intimately entwined
district of Himachal Pradesh, with gushing rivers, mighty mountains, unique oral traditions,
and spiritual practices. We believe the documentation and preservation of our culture is of
utmost importance. Zed.tells is dedicated to strengthening the collective wisdom of the
Kinnaura community while giving creative space to people who are exploring and expressing

. their versions of Kinnaur and its heritage. It is an expanding space motivated by action for a

better tomorrow.

This magazine is as diverse as our culture, with hints of warm yet fierce works of art, stories,
and information. This magazine is an effort to unite and give a platform to various people,
from different walks of life to come together and learn or grow each day while priding
ourselves or appreciating our culture. We would like to take this opportunity to express
heartfelt gratitude to all the talented contributors whose creativity and dedication have breathed
life into this magazine. We are also deeply grateful to those who have supported and motivated
us throughout our journey from inception to fruition of this magazine while also supporting
us on the Zed.tells mission.

* As we meticulously curated this first-ever magazine dedicated to showcasing voices from

Kinnaur, we welcome your feedback. We humbly acknowledge that we are a group, of
individuals navigating new territories, learning, and experimenting. Your input is invaluable
as we strive to amplify the voices and stories of our community. Without further ado, I invite
you to dive into the captivating content awaiting you. May this magazine serve as a source of
enjoyment, enlightenment, thought-provoking, and inspiration for you all.
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MEET YOUR EOITOR

ADITI THAKUR

Born and brought up in different
regions of North India. All her life
she has lived in longing, calling so
many places home and yet leaving
them behind only to begin again. But,
somehow her haven will always be
where her roots are and where she
can be herself: Kalpa. She is a gradu-
ate of English

Literature, a theater enthusiast, read-
er, and writer, and has a

diploma in Radio & TV

Journalism from the Indian

Institute of Mass Communication.
She works in a media agency while
exploring and discovering what she
wants.

MEET YOUR OESIGNER
ANANYA
MATUNG(H

National Institute Of Fashion
Technology 2022-2026

Fashion design / management -
Graphic design - Craft enthusiast.

Ananya is a Designer from Kothi,
Kinanur. The place which serves as
biggest inspiration for the Gen Z
designer. Ananya considers this
magazine as first benchmark and a
milestone in her design journey.

This was an opportunity for her to be
able to design, and explore more and
that too at such an interactive and
community based platform.



1. WORN OVER THE HEAD

HAT - (STt I @hst ) The soft straw of barley is twisted
with 2 ply then THehT or pom pom (Fder] ) is binded with
the twisted <o . This ¢ohHT is then pinned to the kinnauri
St

2.WORN ON THE NECK

Kinnaur is blessed with its rich resource of 3t (chilgoza) .It
has a very significant position in Kinnauri garland tradi-
tion as well.

3 are sewn into the thread and made into a garland . These
& garlands have further elaborated variations, these are
made with a mix of &, M9 (walnut chunks) and fa=TT
(apricot seed).

Another variation in these garlands is of FehId 3 (single ply
yarn garland ) and GHT (double
stringed garland).

Flowers hold immense cultural significance worldwide,
especially within the context of weddings, religious
practices, rituals, or to express different kinds of
sentiments. They have historically held a central position
in the traditions of numerous cultures, fashioned into
intricate patterns and used as embellishments. Garlands,
intricately crafted by threading flowers together, serve as
potent symbols representing peace, love, purity, passion,
and beauty.

Similarly in Kinnauri tradition, there are different garlands
for multiple occasions. There is a mixed use of
unconventional materials as well as locally found flora
in making of these Beautiful garlands. There are multiple
occasions where these flowers are worn or exchanged by
people, adorned to the deities, and for specific to different
occasions as well. Some of which are worn on the head,
worn on the neck, and sometimes edible as well. 3 means
‘flower’ in

Kinnauri, and here are four segments we have segregated
them into:




3. GARLANO FOR OEITIES

Deities are adorned with garlands made of flowers like

Elaborated gTHT % ( double stringed yarn) with beading of
3 30 and 37 are also dedicated to the deities.

4 .FLOWERS SPECIFIC TO FESTIVALS

SIS - are made by beading red berries called &¢ Jand
& (sunflower cork) on to the thread and then SHOE
(type of flower) is also binded to the % and worn over the
Kinnauri &9 .

1 3 is needled into the garland and is worn during the

festival of Baisakh , it is extracted from 1] et . IR &% - During the Ukhyang festival these flowers are
picked and sourced from ¥ (kanday) and are also
considered as ‘king of flowers.These are worn on the Ui
and deities are also adorned by SRR 3 .

993 - (WBIhS0) is roasted mildly , it pops and blooms then
made into a garland. This §8 & garland is worn during

AT AL

TR (YHASHAA ) and GH - These flowers are sourced
from (&8 ) .Garland of TR and T are used for

adoration of deities during Kashmir mela.

5 . FLOWERS SPECIFIC TO MARRIAGES

During marriages garlands of ;& , ¥ and are exchanged
within the families .

And these garlands are of 2 types. TehId 3 and GHT 3 . These
both garlands are differentiated according to the usage .
Eg. &HIE F is double stringed (GHT) and the rest are single
stringed called 7T 3.

Article and illustrations by-Ananya Matungch
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OIGITAL LIBRARY OF

lFolksongs and Folklores

Every old Kinnauri folk song is a time capsule, a piece of history chronicling the life of an
actual person or an event, preserving the essence of lives lived and tales told. Yet, these
precious songs are slipping from people’s memory, leaving only fragmented echoes behind.
Our mission is clear: to rescue heritage and history from obscurity, meticulously documenting
and archiving them to safeguard them for future generations.

Check out our song library or you can let your inner child roam free and immerse yourself in
the enchanting world of Kinnauri folklore! We have a growing archive of old myths, legends,
and folktales from Kinnaur. Engaging audio-visual presentations accompanied by Hindi/
English translations are available on our Youtube channel.

Scan the code to view our YouTube Channel.
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AOADPTING AGRICULTURE
IN FACE OF CLIMATE CHANGE

As Kinnaur’s farmers, we've been tilling the land for
generations. But now, we face a new challenge: climate
change. You might wonder, what makes it different from the
weather shifts we've always known? Well, it’s the speed.
Climate change is happening so fast that many plants and
animals can’t keep up, risking extinction. Just like the
dinosaurs during the last ice age. And remember, we're all
part of one big system. We depend on each other for surviv-
al—whether it’s for food, shelter, or anything else. Therefore,
the species that may disappear because of climate change,
will also affect us, humans.

Before we dive into how climate change affects farming, let’s
first look at key aspects of agriculture in Kinnaur:

1.Culture of monoculture: In Kinnaur, today apple is
the main cash crop. Farmers are converting more of their
lands into apple farms. Traditionally, we always had a
variety of trees, apricots, almonds, walnuts, behmi, and
more. Now, it’s mostly apple trees everywhere. However, one
good part is we also grow daals, peas, and other grains along
with apple trees on the same farm helping increase the soil
cover and thus reducing the water loss.

2.Seed Banks: Farmers in Kinnaur have always used the
grains/seeds from the previous year to grow in the next year.
This way the seed banks are always maintained while also
keeping the genetic variation which helped them adapt to
biotic (pollinator availability, infestation, etc.) and abiotic
(excessive rains, drought, etc.) changes.

3.Use of fertilizers and pesticides: Whenever I return
home, conversations often revolve around new chemicals
touted as more effective against fungal infections or pests
than their predecessors. Some even use chemicals to
enhance apple color and employ weedicides.

Unfortunately, these sprays affect underlying vegetation and
harm soil microbiota responsible for root health and
mineral assimilation. Unlike today, traditionally, we relied
solely on natural fertilizers like cow and sheep manure until
a few decades ago. The times have indeed changed.

4.Ghasni: In Kinnaur, most of the farming land has
grasslands for livestock on the side slopes of apple farms. These
ghasni play an important role not only in supplying food for
the livestock but also in supporting local fauna

(including small mammals, birds, and insects). They
contribute to biodiversity conservation by providing food and
shelter for various species. The roots of grasses and

other vegetation in Ghasni areas also help stabilize soil,
prevent erosion, and maintain soil fertility.

Now, let’s see how climate change may affect these
agricultural aspects:

1.No future for the culture of monoculture: Good
apple production relies on low temperatures and ample

water irrigation. However, warmer temperatures can foster
pest expansion and the spread of fungal diseases,

heightening pest and disease pressure in apple

monoculture. This often leads to increased pesticide use,
contributing to environmental harm. Monoculture systems
like apples heavily depend on irrigation, making them
vulnerable to water scarcity and soil moisture fluctuations,
potentially reducing yields. Moreover, climate change
escalates the frequency and intensity of extreme weather
events, such as heatwaves and storms, damaging apple crops
and infrastructure, and impacting the economic
sustainability of the apple monoculture system.

2.Seed Banks: The traditional seed bank system, with its
inherent genetic variability, stands as the most resilient against
the impacts of climate change. This variability

enables plants to adapt more readily, ensuring sustainability
amid shifting environmental conditions.

3.Fertilizers and Pesticides: Elevated temperatures and
changing precipitation patterns often result in heightened
pest and disease pressures, prompting increased pesticide and
herbicide application to sustain crop yields. This

uptick in chemical usage exacerbates environmental
contamination, biodiversity decline, and human health
hazards. Furthermore, extreme weather events induced by
climate change, like floods and droughts, can amplify the
runoff of agricultural chemicals into water sources,
increasing water pollution and ecosystem degradation.



4.Ghasni: Extreme weather events such as floods, drought,
and storms can cause damage to ghasni areas, including
erosion, loss of vegetation, and degradation of soil quality,
reducing their capacity to support livestock grazing and

biodiversity. It is still one of the best strategies to protect
biodiversity and bring pollinators from the forests to the
grassland instead of climate change.

The effects of climate change on agriculture are manifold
and multifaceted. Shifts in temperature and precipitation
patterns alter the growing conditions for crops and
livestock, affecting yields, quality, and distribution. Rising
temperatures exacerbate water stress, leading to reduced
water availability for irrigation and threatening crop
production in water-stressed regions. Extreme weather
events can devastate crops, destroy infrastructure, and
disrupt supply chains, leading to food shortages, price
volatility, and economic instability.

In the face of these challenges, farmers, scientists,
policymakers, and communities around the world are
working together to develop innovative strategies and
technologies to adapt agriculture to a changing climate. So,
what can we do about it?

1.Limit Monoculture and diversify: Let’s shift towards
agroecological and organic farming methods that

prioritize soil health, biodiversity conservation, and
natural pest management. These approaches reduce reliance
on chemical inputs, improve soil fertility, and enhance
resilience to climate variability. Additionally, reintroducing
diverse crops like apricots, behmi and walnuts, focusing
on local varieties whenever possible, is essential. Success
in diversifying farming practices requires collective
effort—from market researchers identifying demand, to
entrepreneurs generating business ideas, and chefs creating
recipes with these diverse fruits and crops. It won't be easy,
but together, we can make it happen.

2.Seed banks - keep it going: Traditional seed-saving
practices involve selecting and preserving seeds from crops
that have adapted to local environmental conditions over
generations.

These seeds often possess genetic diversity, which allows
them to exhibit resilience to a variety of environmental
stresses, including climate variability and change. Preserving
genetic diversity through seed saving helps maintain a pool
of adaptable plant varieties that can better withstand the
impacts of climate change, such as drought, heat, pests,
and diseases. If you want something different, then we can
exchange seeds with someone from another village and
introduce more genetic diversity.

3. Farm in Harmony with Nature: Implement integrated
pest management (IPM) strategies that prioritize
biological, cultural, and mechanical pest control methods
over chemical pesticides. This approach reduces reliance
on harmful chemicals, preserves natural predators, and
promotes ecosystem balance. Additionally, a transition
towards agroecological and organic farming practices would
also reduce chemical usage and emphasize soil health,
biodiversity conservation, and natural pest management.

4.Protect Ghasni: Expanding farmland may seem
beneficial now, but it undermines biodiversity in the long
term. Prevention outweighs cure. Let the ghasni remain as
they were; they sustain themselves as they have for
generations. The ghasni system embodies traditional
wisdom, passed down through time, fostering a deep bond
between communities and their environment. It reflects
stewardship and land connection. Ghasni areas offer
economic prospects through grass harvesting (imagine
if we have to buy grass for our cows and sheep for entire
winters), livestock grazing, and ecotourism, supporting
rural livelihoods and fostering socio-economic growth in
rural regions.

In the end, every small step counts. Don’t wait for others
to act. Be the change for a better tomorrow. As they say,
“little drops make the mighty ocean” Let’s make Kinnaur’s
agriculture resilient for generations to come.

Preeti Saryan

Preeti has a PhD from IISER Bhopal in Plant Ecology and Evolution.
She is the director, co-founder, and lead scientist at Saryan Vigyan
foundation.




SIKKIM OISASTER: A WAKE UD CALL FOR

HIMALAYAN STATES

LEARNING FROM A CRISIS, HEALING FOR TOMORROW...

On the night of October 3rd, 2023, amidst the serene
surroundings of North Sikkim in the Himalayas, a
deafening sound shattered the quiet. It was the sound of a
Glacier Lake outburst flood (GLOF) at South Lhonak Lake.
The disaster resulted in the loss of hundreds of lives and
affected thousands more, leaving behind a trail of
destruction and chaos.

The incident was not just a local tragedy, but a warning for
the entire Himalayan region. It highlighted the need to take
measures to prevent such natural disasters from happening
in the future.

‘What is GLOF?

Generally, when Glaciers advance, they tend to erode the
landscape under them, creating depressions that fill with
water to form glacier lakes. These lakes are often dammed by
debris like dirt and rocks, forming natural dams called
moraines. GLOF is a sudden release of water from this

moraine-dammed glacial lake upon dam failure.

The recent tragedy of a glacial lake disaster in Sikkim was
a powerful reminder to Himachal Pradesh; a state sharing
similar geographical features and environmental challenges.

Both states are located in the Himalayan region, are
characterized by rugged, mountainous terrain with steep
slopes and high peaks, and are home to numerous big
glaciers contributing to the formation of high-altitude lakes,
moraines, and glacial valleys.

If we look at Himachal Pradesh, here glacial lakes have
increased by 3.3% per year during the decade
(2000-2020).



Kinnaur District, in particular, is highly vulnerable to
natural disasters and climate change. Its mountainous
landscape is threatened by potential GLOFs/LLOFs
originating from the Indian and Tibetan/ Chinese
sectors of the upper Satluj River basin. Trans-national
outburst floods from landslide-dammed lakes have
caused significant devastation in the past.

The Hydropower Hub is too fragile...

The Himalayan region is known for its harsh climatic
conditions and susceptibility to floods and over the
recent decade it has become more vulnerable.

Kinnaur district, situated in the upper reaches of the
Satluj basin, epitomizes this vulnerability. Despite its
fragile ecology, Kinnaur has become the state’s
hydroelectric power hub, boasting the highest installed
generation capacity among all districts.

Be it Satluj, Chenab, or Beas, every river has projects
under construction or already operational, disrupting
the delicate hydrological system...

Most big settlements like Sangla, Tapri, Bhabanagar in
Kinnaur are located along or near the river channel. They
are exposed to various natural hazards, indicating the
need for various assessment and mitigation measures.
This alarming scenario underscores the urgent need to
reevaluate development practices in these ecologically
fragile regions.

Picture by Pahadi Zone

ROLE OF LOCAL MOVEMENTS AND
CAMPAIGN
“NO MEANS NO"

The “NO MEANS NO” campaign in Kinnaur, led by
local youth, aims to confront the adverse impacts of
state-led development policies, including those related to
hydropower projects.

This movement highlights the importance of considering
the ecological and social impacts of such projects in
vulnerable regions like Kinnaur and the importance of
local communities having a say in decision-making
processes.

Such movements are necessary to motivate people and
make them aware of the government’s bad policies
exploiting Kinnaur’s land and water to meet National
requirements.

The example of the Sikkim disaster underscores the
disregard for warnings of such hazards . Government’s
lack of interest in consulting scientists and heeding their
recommendations is concerning. The entire Himalayan
region is prone to earthquakes , floods, and such other
hazards , that require immediate focused attention . A
proper mitigation strategy should be based on a
blueprint that tends to strike a proper balance between
the development part and accceptable levels of risk and
economics.

Nature’s fury is a wake-up call. We cannot continue to
exploit and degrade our planet without
consequences. It's time to respect nature’s limits before

it’s too late. We must change our ways. Right now we are

at a critical juncture where our actions will determine the
future of our planet.

Aryan Dhansyan Negi

Aryan Dhansyan, from Kamru, Kinnaur is a final year BS-MS
student pursuing a major in Biological Sciences with a minor
in Earth Sciences at IISER Mohali. Currently, working on his
Master’s thesis “Assessment and Modelling of Glacier Lake
Outburst Floods (GLOFs) in the Himalayan Region.”
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Himalayan LEcology

‘Tenfach’ is an attempt to bridge the gap between the traditional and scientific wisdom on
Himalayan Flora and fauna. We are working to identify and gather information on different
native crops, and wild or uncultivated plants used for their dietary, medicinal, or aromatic
properties across Kinnaur.

This project is dedicated to preserving Kinnaur’s biodiversity by combating the loss of
traditional wisdom on wild plants and native crops and addressing the challenges posed by
changing land use, habitat loss, and climate change. We're not just making a knowledge
repository we're actively engaging and working to develop community-oriented solutions.

Scan here to read about wild, medicinal, or

aromatic plants on our website:
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A JOURNEY OF LEARNING

BEYONO BOOKS

“You are not good enough, you are a bad student”, imagine
that being said to a seven or eight-year-old child. Not only
can it damage their self-confidence but it can also make
them lose interest in learning. Growing up in Kinnaur, I
was typically labelled a “bad student” and started internal-
ising it, only to

realise later that I was not the problem. There are many
“bad students” who struggle in a hostile

environment. But in the right space to learn and grow,
every child can achieve exceptional things.

When I moved out of Kinnaur for higher education, I
started volunteering to teach children from economically
weaker sections of society and others who could not do so
well in school. Over the years my belief in the need for a
different approach to

education kept growing. In 2023, I received the Youth Con-
servation Action Network fellowship to work as a Nature
conservation educator in Kinnaur, I felt my efforts became
more definite.

I started my journey on a year-long pilot project in three
government schools, including Reckong Peo, Chhitkul,
and Rakcham. 45 students in total signed up for the year-
long program. My aim was simple - to make learning fun
with a more hands-on

approach. Learning beyond books and classroom.

In the initial days of the project, I asked the students to close
their eyes, visualize and draw something. Surprisingly I saw
the children draw factories with chemical smoke, trains,
parrots, and what not. Their drawings spoke volumes. I
asked where did they see these images and their response
was, “We saw it in our books, on our mobiles” It became
evident that their knowledge and imagination were coming
from a distant place that had nothing to do with the
beautiful villages they were living in. This knowledge was
confined to cramming up the pages of textbooks.

In the next session, I urged the students to step outside their
rooms and draw what they observed from their windows or
balconies. The change was remarkable. Drawings now
featured their teachers, mountains, rivers, grazing lands, the
national flag at the top of a mountain, green jungles, and
their school.

Over one year, we planned and conducted many nature
walks to explore the jungle, village, and riverbed. We learned
about nature conservation and mixed theory with practical
activities. I wanted the children to be more observant of
their surroundings.




Adding a global touch, we watched documentaries from
around the world. Lessons for a year

included activities observing various types of trees and the
ecosystem it is sustaining and bird watching — we explored
medicinal plants, landscapes, and nature conservation
through real-life encounters. Hindi, English, or Kinnauri,
the language didn’t matter; the focus was on making

learning enjoyable.

We learnt how to make recycled paper. Students wrote
creative stories and made picture books with stories for
which local artists from Kinnaur assisted them. In the end,
they created storybooks - their stories, their drawings, their
paper. We showcased these at the KUPU Climate Festival in
Bangalore 2023.

Kinnaur has so much to offer - from nature’s richness to
flora & fauna, the great Himalayas, and cultural

diversity. What better way to understand and share all this
than making learning fun? My experiment is just the start.
How can we reform education? What more can we do to
make it enjoyable? The possibilities are endless. How can I
make more and more people be part of this journey? These
are the things I am reflecting on as I plan my future
endeavors in the field of education.

Mahesh Negi

Mahesh Negi, belongs to Kinnaur’s Kannaura tribe. He is a farmer
and an Earth Educator. He advocates sustainability through the
platform called Aum in Kinnaur and runs Kyang, a community place
that raises awareness of social and climatic issues.

You can follow his work on Instagram @aum_kinnaur and @
kyang.himalaya




PICTURE STORY BY SHRUTI
(LASS - 8TH

PICTURE STORY BY SAPNA
(LASS - 8TH

PICTURE STORY BY PRIYANKA
(LASS - 10TH

ART ON RECYCLED PAPER BY
MRIDUL THAKUR
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TANISHA NEGI

Thangi, Kinnaur. ;
“Exploring diverse ways of storytelling” ¢!,
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\ ( Kupa, Kinnaur.
‘ Narrating stories through a lived experience
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Picture by - Anshul

The warmth of the old Kinnauri architecture is

something else. As you walk barefoot on the wooden floors,
the sound your feet make as you step on the floor no matter
how lightly you place your feet. The carving you made of
your initials on the wood in the panthang. They remind you
of home, but slowly the old Kathkuni architecture is perish-
ing. ., As we learn, and adapt to live in the cold RCC houses,
one cannot but smile thinking of the fond memories of the
past reminiscing the cozy corners of a home, that used to be.
This poem is an ode to “all that”.

FORGOITEN HOMES

As we start seeing less quaint wooden houses, there’s a
sense of discomfort stirring in my brain.

Have we completely transformed to the new and stopped
listening to the old tales?

Will the stories on these walls forever be trapped, or re-
placed by RCC houses and the struggles of old forgotten?

How the old locks have been replaced, ancestral hopes
shattered.

The need to conserve every detail, crosses my mind, as I
walk past the old ruins and more demolished grounds.

The blue warm skies that I adore, hide behind the city fog.
As the vision grows blur, rubbing my eyes I try to see the
stars in the night skies.

The cities provide the bright lights, but the comfort lies far
far away in the ‘panthang’ even on those chilly nights.
Where I can see millions of galaxies, without straining my
sight.

In a few more years, gone will be these cosy old houses,
instead it will all be - cold concrete.

Slowly my heart feels heavy, I wonder where my heritage
would be?
Jotted down in the history, for we are all running to cities.

The ground beneath my feet is slipping, will I ever be able
to know my roots?

But, where is the time? The short getaways that end before
a heartbeat and then back to where I make a living with
heartaches.

What's to happen to the houses that will fade, the roots that
are shredding, the slates on the houses replacing tin, it’s not
possible to hear footsteps through the cemented floors.

And I will miss hide-n-seek inside the wooden doors,
pretending to sleep as I heard my mother come towards
my room Or grabbing a book as soon I heard a creak of the
door.

The possibilities in the new beats the perfect peace you feel

at the present - even now at home.

Kunze Palmo

Kunze Palmo is a seeker and an empath: what she seeks continually
varies. Her interests lie in traveling, cinema, reading, and writing.
She loves small cozy cafes and to be un-disturbed as she sips her
coffee. She likes to express herself through poetry and prose and
talk about movies and series.




THE ART OF

ROPE MAKING

Woollen Rope / Romang

Bash (I{is ¥2T) Woollen B

rope locally known as

‘Romang Bash’( IHTS §27) is g

made from ‘Chamy’ (I19) or
sheep wool, yak, and
Himalayan goat fleece
extracted from these cattle.
These handwoven ropes are
sturdy and durable. It
involves a lobby of tools and
equipment to extract and
process the wool for making
these ropes.

Shearing scissor / Katu
(e1g) The first step of
processing fibre from wool
is shearing in which the
fleece of sheep, Himalayan
goat, yak, or dzo along with
a thin layer of skin is
removed. Shearing is mostly
done by human hands using
iron scissors called ‘Katu’

(P1Q).

Wool Carders/ Shorch
(2ft=f). After shearing of the
wool it is then washed and
dried. This process is known
as scouring.

Scouring is followed by
Sorting where differentiated
and good-quality wool
is sorted according to
colours. Then the wool is
straightened rolled and
combed using wool carders
(eM<F). These two carders
contain small metallic teeth
on awooden plate that finely
comb the wool and remove
any remaining impurities.

(giee). In this process fibers from §

Spindle/ Pankt (dige) = =
In this stage, threads of wool &
are hand-spun using a spindle §

the mass of wool are pulled and
twisted to form a continuous
thread. These threads are finally
woven into a rope or other
products.

A picture of my Aayo (Grandfather’s

sister) sorting wool .

Chirag Mehta

Barang, Kinnaur
A bachelor of commerce graduate. Passionate for preserving [
Kinnauri culture and traditional heritage.




NAAGAS

AN AGE OLD WATER
CONSERVATION BELIEF OF
KINNAUR

This story provides a glimpse of the

indigenous belief system for water

conservation through the Naagas in the rain-shadow
Himalayan region of Kinnaur. The author celebrates the
collective wisdom of her ancestors and how their
embeddedness in their landscape enables them to value
the interconnectedness of life.

“Ah! Ah! ah! he would touch his eyes and scream in pain,
suddenly and out of nowhere,” said my grandmother
describing the condition of her father-in-law.

No, he was not suffering from any illness, at least not
something that had been diagnosed. Why he would scream
out of nowhere has to do with an age-old belief system.

To understand the belief system, I will simply illustrate the
history of my grandfather’s family passed down

orally from one generation to another. As the story goes,
the lands our ancestors lived upon had a spring water
source. Spring waters are known in Kinnaur as Naagas
which translates to ‘a snake. Now mind you, the word for
an actual physical snake in our dialect is Saapas. Naagas on
the other hand, is a sacred and mystical serpent often
credited with the bestowing of the spring water.Going
back to the story of my grandfather’s family. At some point
in the distant past, an extensive landslide compelled his
ancestors to abandon the land they called home. They
moved to a new location within the village. When they
relocated, an odd but plausible event occurred. The
Naagas they worshipped on their previous land
mysteriously materialized from the ground of their new
home. In the past, the family had offered prayers every
morning to the mystical serpent by burning Shur

(Juniper used as incense). They kept the vicinity of
Naagas clean and pristine. And they continued doing so at
their new home as well.

“So what was wrong with the eyes of your father-in-law?” I
asked my grandmother.

“He was doing something with his farming tools near the
spring and he must have unknowingly injured the eyes of
Naagas. Right after, he had the sporadic sensation of being
pierced by a sharp object in his eyes that made him scream
suddenly;” she replied.

The other account I came across is that of a renowned
Buddhist monk. In the faraway village of Kuno, this monk
meditated in a cave, high on the cliff of a mountain. The
place was known by the name Somang and the monk
became famous as Somang Tulku (Tulku is the rank of the
monk). Some 15 years back, it was decided that a
monastery be constructed there. Somang Tulku oversaw
the construction and stayed with village people in
makeshift tents erected upon the neighboring pastures
below the cave. A Naagas flowed near their temporary
abode. A few days later Tulku Monk advised people to
move away from the place and they did.

“This is not a good place to camp. The Naagas here is a Rok
Naagas. It haunts my dream every night,” he had warned.
The origin of the spring waters is believed to be from two
types of mystical Serpents- the Rok Naagas and Thog
Naagas.

“He was doing something with his farming tools near the
spring and he must have unknowingly injured the eyes

of Naagas. Right after, he had the sporadic sensation of
being pierced by a sharp object in his eyes that made him
scream suddenly;” she replied.

The other account I came across is that of a renowned
Buddhist monk. In the faraway village of Kuno, this monk
meditated in a cave, high on the cliff of a mountain. The
place was known by the name Somang and the monk
became famous as Somang Tulku (Tulku is the rank of the
monk). Some 15 years back, it was decided that a
monastery be constructed there. Somang Tulku oversaw
the construction and stayed with village people in
makeshift tents erected upon the neighboring pastures
below the cave. A Naagas flowed near their temporary
abode. A few days later Tulku Monk advised people to
move away from the place and they did.

“This is not a good place to camp. The Naagas here is a Rok
Naagas. It haunts my dream every night,” he had warned.
The origin of the spring waters is believed to be from two
types of mystical Serpents- the Rok Naagas and Thog
Naagas.

Rok Naagas or the black snake is a man-eating

serpent. If you worship it, you will gain prosperity. But Rok
Naagas can also cause ailments and untimely death.

Thog Naagas means a white snake, but it can also refer to
any serpent that is not black. Thog Nagaas or the serpent
that is not black is relatively easy-going.

If the water source is sullied or the natural environment
of the Naagas is disturbed, the serpent is angered. If it is a
black serpent, it can and will cause you harm. If it is a white
serpent, the spring will simply dry up.

Even the typical symbols of faith such as statues, flowers,
sacred threads, candles, and lamps are not to be found
near Naagas, as they might pollute the water. The mantra
is clear. Use the water but keep it clean.

My Mapo (mother’s side of the family) is located in a
village named Khadura which is a cold and dry region
within the Himalayas and receives low rainfall.



Whenever I visit my Mapo, I make sure to drink from the
fresh and sweet water of the Naagas. On hot summer days, the
water from Naagas will be cold and refreshing. During
winter, as soon as the temperature drops below zero, many
water sources will freeze but the Naagas gives water
year-round.

Different valleys in Kinnaur are situated along the banks of
the Satluj River and its tributaries. A good amount of rainfall
is experienced in the valleys located in the lower regions of
the Satluj and Baspa rivers. The upper regions are located in
the rain shadow with weather akin to that of the cold deserts
of neighboring Spiti and Tibet. Livelihood across Kinnaur is
dependent on agriculture. Drinking water sources, irrigation
channels, and water for livestock are necessary for survival. It
is no surprise then that many of our myths and rituals
celebrate water and water bodies.

Another interesting incident about the Naagas was narrated
to me by a friend. A few years back she was stung by bees and
had an allergic reaction. Someone suggested a folk remedy of
crushing cannabis plants and applying the juice to the swollen
area. Alas! A few days earlier, the villagers had uprooted all of
the cannabis growing across the village in a “cleanup” drive.
All but one place remained untouched. No one had dared to
clear out the weeds growing near the Naagas. And that came
to her rescue.

I have an abiding faith that indigenous belief systems such as
those of Naagas offer a glimpse of our ancestor’s experiences
and their collective wisdom that may be interpreted in
different ways. For me, it is interesting how they embraced the
embeddedness of humans within the interconnected web of
life. In this worldview, judgment based on utility or morality
(for instance who owns the Naagas or what should we do with
the cannabis growing around it) does not determine the order
of things.

More often than not, the logic of modernity views indigenous
beliefs with skepticism. But many of these beliefs have
developed over generations of close interaction with the
ecology and geographical reality of this Himalayan region.

Is it fair then to dismiss such a belief system and way of life as
irrational and superstitious?

This article was first published with Himal Prakriti at www.voicesofruralindia.org

Pramiti Negi

Researcher, Writer, and Dreamer..
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Checkout Himalayan folklores
on our website.
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Food and culture are deeply intertwined, serving as a vital expression of identity, tradition, and community. The culinary
practices of Kinnaur reflect the history, survival adaptations, and social values passed down through generations as a form
of heritage. Preparing delectable meals is central to social bonds and celebrations, from family gatherings to auspicious
days, reinforcing a sense of belonging and continuity. Food is a means of storytelling, conveying cultural narratives
through ingredients, cooking methods, and dining rituals. This intrinsic connection underscores the significance of food
beyond mere sustenance, embedding it in the very fabric of cultural identity and making it a powerful symbol in people’s
lives.

RECIPE

STINGING NETILE
LEAVES STEW

Readyin 1.3-1.5 hrs

Serves 5 people

In the early spring months, the soft and tender leaves of various nettle
species found in Kinnaur are harvested and used to prepare a traditional dish known as stinging nettle leaves stew. This
nourishing stew is usually accompanied by makki ki roti or buckwheat pancakes.

INGREOIENTS

-300-400 grams of nettle leaves
-A small bowl of wild apricot kernels (bitter or sweet, approximately 50 grams)

-1 onion

-10-12 cloves of garlic

-1 teaspoon of dried coriander seeds

-1 teaspoon of cumin seeds

-Green or red chilies (as per your preference)
-A small bowl of wheat flour (50-80 grams)
-Salt (to taste)

PREPARATION OF INGREDIENTS

INSTRUCTIONS

-Collecting and Washing Nettle Leaves:

-Equip yourself with tongs, the superhero of leaf plucking. Gently gather those nettle leaves, dodging their stinging
intentions.

-Give those leaves a spa day with a thorough wash. Cleanliness is next to deliciousness!

-Let the leaves bask in the shade for about half an hour, because even leaves need a moment to chill.



PREPARATION OF BASE

-Time to crack open those apricot kernels! Channel your inner treasure
hunter and gather those precious kernels.

-Grab your trusty mortar and pestle or grinder, and turn those

kernels into a smooth, creamy paste. Abracadabra, you've gota base!

PREPARATION OF SPICE MIX

-Chop that onion like you're in a veggie karate class. Give those

garlic cloves a mincing marathon.

-Get ready for some serious grinding action! Combine the onion, garlic,
cumin seeds, and green chilies in the ultimate spice fusion. -It’s like a flavor
party in your mortar!

-Now, it’s time to bring it all together for the grand finale!

ASSEMBLY

-In a pan, heat a splash of regular / chulli oil.

-Add your spicy spice mix let it sizzle and sing its aromatic song.

-Toss in those pristine nettle leaves and let them mingle with the spices, getting
cozy and flavorful.

-Once the nettle leaves are tender and infused with all that spicy
good-ness, gently fold in the apricot kernel paste. Let the flavors dance and
twirl in harmony.

-Serve up your Nettle Surprise Delight with a sprinkle of curiosity and a side of
adventure. Bon appétit!

COOKING PROCESS

1.Begin by boiling water in a large pan/pot.

2.0nce the water reaches a boil, add the kernel paste and let it simmer for 20-30
minutes (for bitter kernels) or 15-20 minutes (for sweet kernels).

3.Carefully use tongs to add the dried nettle leaves to the pan/pot, ensuring they
are fully submerged.

4.Add the spice mix and salt to taste once the leaves are submerged.

5.Allow it to cook for 10-15 minutes until the leaves break down into finer pieces.
6.Incorporate a small bowl of flour and mix thoroughly.

7.Continue cooking for an additional 10-15 minutes.

8.Serve with fresh green coriander leaves and enjoy with makki ki roti.
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Adit Negi

Kupa, Kinnaur

A post-grad in Film Studies, trying to
narrate stories through my lived
experience, making sense of the land,
the people & the changing ecosystem
of Kinnaur.




ARTIST PORTFOLIO

YUMMY 2023 | 152 x 152cms.
Oil on canvas

In the winter of 2021, I found a monkey skull on my roof that my dog(panda) had brought home the night before. I initially
mistook it for a human skull, but upon closer inspection, I realized that it was the skull of a monkey. I didn’t think much of it
until the snow started to melt and other villagers began to find dead monkeys scattered around the village. It was unusual for
monkeys to die of hunger or cold, so word quickly spread that someone in the village had poisoned them in order to protect
their crops, particularly their apple trees.

The incident reminded me of the Great Sparrow Campaign in China. Mao Zedong had been told that sparrows ate a lot of
grain and seeds, so he ordered the people to kill all the sparrows. Hundreds of millions of sparrows were killed, which led to a
drastic increase in insects and pests in the soil. These pests damaged the crops, and the campaign was eventually abandoned.




TIME STAMPS 2018-2023 | 25cm X 25cm each
Oil on playboards



TIME STAMPS 2018-2023 | 25cm X 25cm each

This is an ongoing series of paintings called TIME STAMPS. The paintings are a study of objects, materials, and the landscape
of Kinnaur. I try to finish one painting in one sitting, although this is not always possible.Sometimes, I may take a week or two
to finish a painting. The paintingsare primarily in oil paint, with some mixed media elements. The idea is to expand this series
of 10”x10” paintings and continue producing them throughout the year or years to come. This will allow me and viewers to
trace the process and development of my practice in larger sense. The small size of the paintings also means that they do not
take up a lot of space.The Time stamps series is a way for me to explore my relationship to the landscape of Kinnaur. Where I
am interested in exploring the relationship between time and memory. I plan to continue working on the Time stamps series
throughout the year. I am also interested in expanding the series to include other subjects, such as the people and culture of
Kinnaur. I believe that the Time stamps series is a unique way to document the changes that are taking place in Kinnaur, and
I am eager to see how the series evolves in the future.

OBJECT STUDY 2018 | 30 cm X 40 cm each
Oil on paper

The adjacent paintings are part of an ongoing project in
which I am making detailed drawings and object studies/
still life paintings of traditional objects from Kinnaur.
These objects were made by local craftsmen and are
almost a century or half a century old. They have been
passed down from generation to generation, but are no
longer in use. Many of these objects end up in garbage
or are burned. I am archiving these objects through my
drawings and paintings.The purpose of this project is to
document and preserve the traditional objects of Kinnaur.
These objects are a part of the regions cultural heritage,
and I believe it is important to keep them alive. By creating
detailed drawings and paintings of these objects, I hope to
raise awareness of their importance and to inspire others
to preserve them.I believe that this project will have a pos-
itive impact on the preservation of the traditional objects
of Kinnaur. I plan to continue this project for the next few
years. I hope to eventually create a book or exhibition of
the paintings.

I also hope to use the paintings to raise awareness of the

importance of preserving traditional culture.




UNTITLED 2020 | variable size
Soil on wooden blocks

These are a few paintings made in 2020 during the lockdown in Kinnaur. They were made with soil on discarded wooden
planks, as an experiment with alternative materials for drawing and painting. This is part of my art practice, which now
involves creating and experimenting with self-made tools to produce artworks.During the lockdown, I was only left with
ink and a few brushes. However, I knew that in Indian villages, houses are often painted with soil mixed with water. Out of
curiosity, I collected three different types of soil with different color properties. After grinding and segregating the soil, I
mixed it with water and a binding agent (fevicol) to create a paint. I then used this paint to make a few studies of objects,
architecture, and landscape.

Aman Negi

Aman Negi is a visual artist and educator based in Shimla. He is currently a faculty member at the Jawaharlal Nehru Government College of Fine Arts in Shimla.
Aman holds an M.FA. from the Sir ].J. School of Art, Mumbai, and a B.EA. from the Collegeof Art, New Delhi. He is in the process of completing his PG diploma
in Visual Design and User Experience from IIT Hyderabad. Aman’s accomplishments include the TataTrust Award at the Student’s Biennale in Kochi and the

CCRT Young Artist Scholarship, among others. His works have been exhibited both within India and internationally, reflecting his exploration of narcissism, social
interaction, and cultural narratives.
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