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ACRONYMS

Glossary

FiBL

Forschungsinstitut für biologischen Landbau

GPFS

Global Programme Food Security of SDC

IFOAM

International Federation of Organic Agriculture

Junk Food Junk food is unhealthy food that is high in calories from sugar or fat, with little dietary fibre, protein, vitamins, minerals, or other important forms
of nutritional value

Movements
MAAN

Mountain Agriculture Action Network

MI

Micro-Intervention

NGO

Non-Governmental Organization

NMA

Nutrition in Mountain Agro-ecosystems Project

NSA

Nutrition Sensitive Agriculture

RM

Rural Municipality

RSP

Rural Service Provider

SUNSAI

Scaling Up Nutrition Sensitive Agriculture Interventions
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NSA

Nutrition sensitive agriculture (NSA) relates to a
system-based approach that targets agricultural
production systems as a means to improve the
nutritional status of households and individuals. It
puts the introduction and promotion of nutritionally
rich food production in the center but involves also
income enhancing strategies and nutrition related
education that positively impact production and
consumption patterns in regard to improved nutrition at the household and community level.

MI

Activities that are implemented by the Rural Service Providers (RSP) at the local level, within the
project’s intervention areas in the five focus regions.

RSP

Local experts mainly providing extension and training
services to local communities in various fields, viz.,
health, agriculture, water, etc.

SUNSAI

Scaling Up Nutrition Sensitive Agriculture Interventions are projects implemented by RSP institutions
to reach systemic change at a larger scale than the
MIs. They collaborate with local institutions (e.g.
municipalities) and simultaneously address production and consumption of nutritious foods.
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Saraswati Basic School initiates nutrition course,
other schools follow suit
Saraswati Basic School in Jumla, which initiated
teaching a course in nutrition, has done an
exemplary work. Other schools in the district have
started teaching the course designed and initiated
by the school which is based in Chandannath
municipality-3.
Saraswati Basic School has included a nutrition course in
its regular curriculum. The subject deals with local cuisines,
agriculture, and local produce. Bishnu KC, the Head Teacher
of the school shares, “The inclusion of nutrition as a course in
the curriculum has been effective at a time when the production
and consumption of local food items were gradually dwindling
after motorable road reached the district. The school day-snack
programme has been included in this initiative. The schools here
are gradually replacing junk foods such as noodles and biscuits
with indigenous food items in their day snacks programme.”
Mana Prasad Upadhyaya, who has been teaching in the school
for the last 38 years, says the school conceived the idea about
nutrition following a training provided by the NMA project
on nutrition sensitive agriculture. The school had already
discouraged junk foods before the lockdown began and plans
2

to give continuity to the programme in the future, too. He says
that the local foods available in Jumla are rich in nutrients and
if consumed properly, will be useful to rid the population from
the problems of malnutrition. Campaigns have been initiated
by schools to give priority to indigenous foods and to address
the issue of malnutrition through the consumption of diversified
diets prevalent in this district.

The schools are hopeful that this initiative will help to arouse
an interest and positive attitude amongst the students and the
broader community towards agriculture. The schools started
teaching students about nutrition following an exposure visit to
a school based in Badichaur, Surkhet. “The other schools in
Jumla will follow the curriculum on nutrition sensitive agriculture
and indigenous agricultural products,” said Mana Prasad
Upadhyaya, a teacher.
Ajaya Budhthapa, the Chairperson of the School Management
Committee, shared that the students disseminated practical
knowledge about producing organic products and consuming
nutritious foods in the communities.

“The local government has also taken heed of what we have
been doing at the school level to promote local food items. I
strongly advocate that a course on local agricultural products
and the importance of nutrition to health be taught in all schools
in Chandannath municipality.”
Bishnu KC
Head Teacher, Saraswati Basic School
Chandannath-3, Ghurkat, Jumla
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Consuming diversified diet leads to health gains
note the locals
“We have understood that indigenous and locally
grown crops and food items are healthier to eat
than packaged foods. We have started planting
green vegetables and have learnt the right way
to consume them. Our health has improved much
due to the consumption of diversified food items
like green vegetables, legumes, cereals, etc.,”
says Ruilee Nepali.
Ruilee is a local farmer of Rowa rural municipality-11, Mugu.
Ruilee, who had lost her husband during the Maoist insurgency
belongs to the Dalit community. These days, she grows beans
in her nearby-field and has developed the habit of eating green
vegetables, beans and local cereals. This has helped to improve
the health of her family.
The production of beans has doubled from before. Ruilee
and the other farmers sell surplus beans and vegetables, the
demand for which is quite high. They get good price for their
produce at the Kosheli Ghar that is operated by a women’s
groups in Chhayanath Rara municipality.
Baishali BK, a neighbour of Ruilee said she has been growing
vegetables in her previously barren land. It has helped her
generate income. Both Baishali and Ruilee had received
training under the NMA project. Baishali says that the farmers

are able to pay for their children’s education from the surplus
crops that they sell after household consumption.
Millet, buckwheat, marshi rice, soyabeans, mixed beans
and kaguno (foxtail millet) are the indigenous varieties of this
locality. Once neglected, farmers have started showing interest
in cultivating these crops after seeing a rise in their market
demand.

“Earlier, we did not know the nutritional value of green
vegetables and indigenous crops, and nor did we have a habit
of eating them. Following the training under the NMA project,
we have started growing green vegetables, legumes, cereals,
etc., and have gradually included them in our meals. We have
witnessed an improvement in our nutrition and health.”
5

A Dailekh school introduces an exemplary NSA initiative
Nareshwor Uddhamseel Basic School located in Bhalakatiya
in Dullu municipality-2 has become an eye-opener to many
other schools. It does not only carry out teaching and learning
activities, but also imparts vocational education in agriculture
and issues of nutrition. A course in agriculture (Ecological
farming and nutrition sensitive agriculture) has been included in
the regular curriculum of the school.

“It is a new experimentation. We are planning to give practical
education and skills to the students at a young age. We have
to do something in the field of agriculture and produce human
resource here itself,” says Jara Singh Karki, the Head Teacher
of the school.
The school has also planned to carry out agricultural farming
and provide nutritious meals to the students in the hopes
of generating awareness about indigenous foods in the
community. The school teachers, Janaki Shahi and Chandra
Kumari Thapa, had received a 14-month training from Subhadra
Madan Foundation, an organisation running a practical skill
based school in Khotang. They being volunteer Rural Service
Providers have now started teaching at the school what they
learnt in the training provided through the NMA Project.
(*Junk food is unhealthy food that is high in calories from sugar or fat, with
little fibre,, protein, vitamins, minerals, and other nutrients.)
6

“We can teach very well about nutrition at the school.
This school has done a unique experimentation in
this regard. This kind of experimentation can be
replicated by other schools, too. The best part is
that junk* food has been discouraged in all schools
in Dullu.”
Gyanmani Nepal
Chief of Education Department, Dullu municipality

The teaching topics include organic foods, nutrition, local
grains, and ways of preparing and eating healthy food, among
others. Students are taught practically. “We have created
various departments at the school. Health, music, horticulture
and accounting departments have been formed with the aim of
bolstering practical education,” says Chandra Kumari.

The compound of Nareshwor Uddhamseel Basic School,
Dailekh, is teeming with different flowers and plants. At this
school, the teachers are known as the mentors and facilitators.
The school has its own nursery bed, a mushroom tunnel and a
vegetable garden. Grass has been planted in a hundred- ropani
land area and the school is planning to rear eight buffaloes.

7
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Patarasi RM decides to use indigenous crops in all
its administrative and social functions
Patarasi rural municipality of Jumla has done
an exemplary work for the promotion of local
agricultural products. The decision to use
locally available nutritious food items in all its
administrative and social functions, and its
practice has been a good initiative.
The rural municipality has decided to use local products in all
social functions in order to promote indigenous food crops. It has
underlined the need to utilize the locally grown products which
were earlier treated as inferior despite being rich in nutrients. “We
have decided to discourage all types of junk foods and promote
the culture of consuming locally grown and prepared food items.
We, in doing so, believe that it will promote local agro products
and increase its market access at the local level,” said Punnakali
Mahatara, the Deputy Chair of the rural municipality.
It is a good initiative on the part of the rural municipality to
use locally grown products in all its administrative and social
functions. Jumla district which is situated at a high altitude
is best known for its local products. This rural municipality
produces an assortment of agro products which are rich in
nutrients. Millet, barley, buckwheat, marshi rice, beans are
the main products of this rural municipality. “We have initiated
this work since these foods are rich in nutrients and it will also
9

promote local agricultural products,” said Punnakali, stressing
the need to promote the indigenous food items.
The rural municipality, which has exclusive rights to develop laws
related to agriculture extension and development, has prioritized
local farming and agricultural products in its programmes and
created various pocket zones to this effect. Similarly, the rural
municipality has also introduced various programmes to attract
the farmers to this sector.
Chief Administrative Officer of Patarasi rural municipality, Tek
Bahadur Budhthapa said that the local government has launched
awareness programmes to develop farmers’ habit of eating
nutritious foods and has sensitized them about the importance
of local agricultural products. Budhthapa mentioned that the
local Rural Service Providers (RSPs) trained by the NMA also
lent support to the rural municipality for the promotion of local
food products. The RSPs (about four, within the municipality)
have been playing a vital role in bridging the gap between
the people’s representatives and the local farmers. Similarly,
Deputy Chair, Punnakali Mahatara said, “We became aware of
the value of indigenous food because of this programme and it
has helped preserve local products.”
Because of the promotion of indigenous agro products,
many people are getting income generation opportunities in
the village itself. “Now-a-days, locally grown food items are
considered as organic foods. Locally grown food crops are
not treated as ‘inferior and sub-standard’ like before,” shared
Budhthapa, while expressing his views on the initiative taken for
the promotion of indigenous agricultural products.
10

“The rural municipality has introduced this programme
to promote the culture of eating indigenous food items.
Indigenous crop products are rich in nutrients. We should
disseminate this awareness among people living in every
nook and cranny.”

Punnakali Mahatara
Deputy Chair, Patarasi rural municipality
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Vermi-composting proves to be the so called
‘Black Gold’ for Bir Bahadur
Bir Bahadur Hamal of Banke in Lumbini province
had taken up vermi-composting at a time when the
popularity of chemical fertilizers was high.

Bir Bahadur has been working for the promotion of vermicomposting through his small-scale business for some years
now. He has been producing and selling vermi-compost, also
called ‘Black Gold’ for its richness in micro-nutrients and some
disease fighting properties, after undergoing capacity building
initiatives supported by the NMA project. He had taken up
organic farming as a profession in 2014, and has started vermicomposting, of late. He started the Everest Organic Farm in
2014 which subsequently turned out to be a lucrative business
for him. All of his family members are now involved in this agrobusiness. This year, he has expanded his business and has
increased the numbers of vermin-compost pits from four to
twenty.
His present is the results of his laborious past. He had gone
to Pilivit in India, which is 40 kilometers away from Banbasa,
an Indian border in the far-west of Nepal on an exposure visit
about six years ago. A group of five RSPs including Bir Bahadur
had brought back a kg each of earthworms. His one kg of
earthworms overtime multiplied into ten quintals of earthworms.
His wife Janaki Hamal also helps him in his business. She
shared that their vermin-compost plant has turned out to be a
good source of income for the family. “Earlier, I only engaged in
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household chores, while these days I am very busy from dawn
to dusk supporting the family business,” said Janaki.
Bir Bahadur assists many local farmers in producing vermincompost. He teaches others via his cellphone and sometimes
undertakes field visits to offer on-field guidance. He became
instrumental for many farmers of his community to get into
organic farming and vermin-composting. Nar Bahadur Hamal,
a local resident said, “Bir Bahadur has been working for other
farmers as a good RSP. Hence, many local farmers have been
benefitting from his initiative. He is a role model for organic
agriculture promotion.”
Bir Bahadur regularly supports 30 local farmers. Many of them
have started to produce vermin-compost. He has also received
support from a local agriculture information centre. Many
farmers visit his vermin-compost plant with a purpose to learn.
Bir Bahadur said, “Many farmers from other districts come to
observe my small vermin-compost plant. I share my experience
with them. I feel happy to share my experience with others.”
He not only sells vermi-compost but also teaches farmers
to produce the so called ‘Black Gold’. Hamal, who earlier
used to make 80 quintals of vermi-compost yearly, expects to
produce 480 quintals this year (2021) from his expanded pits.
For this year (2021), he has a market assurance for 550 kg
of earthworms and 480 quintals of vermin-compost amounting
to NPR 1,100,000 and NPR 1,440,000, respectively. This
indicates good business growth for him.

“I have taken up vermi-composting as an occupation
and have been selling earthworms and vermincompost. It is an organic industry. I have benefited
from it, and likewise hope that it will benefit others,
too. If farmers can be orientated towards it, it will
also be beneficial to the public health and the
environment.”
Bir Bahadur Hamal
Everest Organic Farm, Banke
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The RSPs play an important role as ‘Game
Changers’ in NSA
The NMA-trained rural service providers have
become good conveyors of the importance of
nutrition sensitive agriculture.

The RSPs have been raising awareness amongst the locals
about the conservation of locally available crops, food habits
and behaviour change, and at the same time have adopted
these initiatives in their daily life as role models.
Sur Bahadur Bohara comes from Patarasi-4, Jumla. As an RSP,
he has been growing and selling saplings of fruits and teaching
the skills of nursery farming to others. To those who come to
his farm to buy saplings, he teaches them how to grow, weed
and protect the saplings.

“We should learn new farming skills. There is a high demand
for walnuts in Jumla district. If we plant saplings of walnut trees
in the barren land in Jumla, we can make quick cash. I am
informing the locals about it,” says Sur Bahadur.
Sur Bahadur had received training on grafting skills and
nursery management with the assistance from the project four
years ago. This training has become a game changer and has
brought a lot of financial changes in his life.
Bhawana Jaisi Chaulagain, a member of Nari Utthan Tatha
Sachetana Kendra, Mugu, is an RSP who often goes to schools
to teach the students about the importance of local produce
and their nutrition value.
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Maharup Khatri, a RSP from Dailekh is also the Chairperson of
Sustainable Agriculture or Environment and Water Resources
Conservation Center (SAEWCC). He has been rendering his
service for the promotion of home-grown agricultural products.
He said that he has been influencing the integration of
nutrition sensitive interventions in the programmes of the local
government and the schools. Almost all of the schools in Dullu
municipality have decided to discourage junk food and promote
indigenous food in the afternoon snacks of students.
“As many as 53 schools in Dullu municipality have
already discouraged junk food at schools. The day
snacks programme of the school includes the local
food varieties in the school calendar itself. This is a
positive step on the part of the schools. Students have
learnt about the importance of indigenous foods.”
Maharup Khatri
Rural Service Provider (RSP), Dailekh
15

A keen learner, Tilkanya, inspires many others into
organic farming
Tilkanya is a rural woman from a typical rural mountainous
community. She is aware of organic production and the
nutrition value of local agro-products. She has been applying
her learning in her farm from the last few years and is also
a role model for many other local farmers. After getting an
orientation and a training from an RSP organisation about
nutrition sensitive agriculture, Tilkanya became an RSP herself.
As an RSP she has been supporting other local farmers. Many
women members of her community are also producing organic
vegetables with her initiation.
Tilkanya’s field is full of various kinds of fruits, vegetables, and
nursery saplings most times of the year. The government had
declared Jumla an organic district in 2001 AD (2058 BS).
About organic production, she says that the farmers must
keep the soil fertile to produce organic products. The nearby
farmers have been encouraged to pursue organic farming due
to the improved market access and the understanding that the
organic agricultural products are rich in nutrients.
Tilkanya Shahi is from Bhandaribada of Jumla. She
is a rural farmer as well as an RSP. Her knowledge
and skills on organic farming and its practice is a
great boon to many other farmers in the village.
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Laxmi Shahi, the husband of Tilkanya, shares that his wife has
turned their organic vegetable garden as a source of good
income and has also been teaching others on how to reap
benefits from such gardens. He said that Tilkanya’s work has
made her a role model for many women in her community.

“I am grateful to her for her support to the community,” he added.
A local NGO leader and a RSP, Ghanashyam Nagarkoti said,
“Tilkanya is learning and teaching other women, as well. We
appreciate her work. She tries new production technologies
in her field and disseminates learnings from successful
application.”
“I have now learnt how to produce organic
vegetables, fruits, and grains, and I am continuously
sharing with others about what I have learnt. We
have to adopt the habit of eating local foods. We can
generate income from it, and it is good for health, as
well.”
Tilkanya Shahi
Bhandaribada, Jumla
17

‘Kosheli Ghar’ proves popular amongst the locals
to sell their agro-products
The concept of ‘Kosheli Ghar’ for the promotion of
home-grown agricultural products and for income
generation for the local farmers shows positive
results.
The ‘Kosheli Ghar’ in Chandannath bazaar established a few
years ago to sell local products has gained prominence among
the local producers. The shop turned out to be a boon to the
locals at a time when the production and the sales of local
agricultural products were going downhill. The ‘Kosheli Ghar’
has been exemplary in promoting home-grown agricultural
products in Jumla.
When the motor-road reached the district in 2006, new
changes took place in the agricultural sector. With the access
to transportation, agricultural products from outside the district
started to arrive here. With the arrival, the production and the
sale of local products started to decline gradually. The local
farmers started to lose interest in farming indigenous agricultural
products, also because the local agro-products usually took a
longer time to ripen and harvest, shared Govinda Acharya, a
local trader.
18

This raised a natural concern among many people with regards
to the production and conservation of the indigenous varieties.
Sensitizing local farmers about the nutritional value of indigenous
crops and linking them to the market, it was believed, would
help to conserve and promote the native agro-products.
Realising the market scope, Acharya, a lead farmer in the
village, initiated the ‘Kosheli Ghar’ that would collect and
sell local products of Jumla only, as his sales and marketing
strategy. Established four years ago, it made a transaction of
NPR 7.8 million in the first year itself. The good price that the
Kosheli Ghar gave the farmers was important in regaining their
interest in farming.

“The production increases naturally when the farmers get
good price for their products,” said Acharya, adding, “I am
getting benefits by selling these products in the local as well
as regional and national markets like Pokhara, Kapilvastu, and
Kathmandu.” Local farmers have also shown interest in organic
farming after their products earned good price.
Ratna Chandra Acharya, a local, says that the income of the
farmers have gone up after the local agro-products got market
outside of the district. This indicates that there is an opportunity
for income generation in the village itself, even for those who

are having to migrate to India and outside of the district in
search of employment.
The demand for locally grown agro-products like millet, marshi
rice, buckwheat, barley, beans, etc., has gone up, leading
to better income for the locals. Besides, it has also created
awareness about the value of nutrition in the far-flung districts.
This initiative taken to promote agricultural ecosystem has
proven exemplary.
"Farmers must get good price for their agricultural
products. They will give continuity to local production
only when they get good prices for their products.”
Govinda Acharya
Kosheli Ghar, Jumla
19
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Practice what you preach – Radha Malla’s transition
from a junk food lover to an advocate for healthy eating
"I used to be a junk food lover and ate a variety of junk
foods daily, but now I have changed my menu and
have replaced junk food with nutritious foods. I have
reduced taking junk food by almost 80%." says Radha
Malla, a social worker, a trainer and an activist. Ms. Malla, who
is 39 years of age lives with her husband and son in Narayan
municipality of Dailekh. She is a busy woman whose husband
serves in the Nepal Army and her son is doing his Bachelors'
degree. She holds a Master's degree in Education with Health
major, and has worked in different organisations in various
capacities. Currently, she is affiliated with Seto Guransh Child
Development Service, Dailekh, which is a registered NGO
working in the field of child and women development. Her role
in the organisation is to capacitate school teachers, parents,
school management committee members, representatives of
child development centres (CDC), etc., on health, sanitation
and nutrition issues. For the same, she has to travel to many
districts throughout the state of Karnali. She is one of the few
recognised women activists in Dailekh.

"Life was not as good as it is today," she recalls. She got
married when she was still doing her secondary education
in school. Soon after, she became a mother, and was faced

with the challenge of balancing her personal and professional
life. Her official duties took her far and wide, when the vehicle
facilities were still not as good as it is today. But she was not the
one to give up. Her seniors from Women Empowerment Forum
always motivated her to continue her work and education. She
heartily thanks them for their encouragement. Travelling long
distance compelled her to rely on junk food as it was the only
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around us, she has committed to disseminate this knowledge
to those who are at the risk of getting poor nutrition and aims to
contribute to nutrition behaviour change, especially in children,
women and the marginalised communities.

option available in the field. There were no good hotels in the
villages, and people did not grow enough. And though she still
enjoyed eating junk food and was aware about its harmful affect
on health, she resolved to avoid it only after participating in a
capacity development training by the NMA project in Dailekh,
which focussed on NSA and diversified food consumption
for improved nutrition. She says,"Mr. Maharup Khatri, the
chairperson of the NGO Federation, Dailekh, and a lead of the
Dailekh CDP, informed me about the call for RSP training and
I am grateful to him for this life changing opportunity." "This
training has changed my eating habit," she added. Realising the
importance of consuming diversified foods which is available
22

At the RSP training, she prepared a proposal for a microintervention (MI) in the field of child nutrition, which proposed to
change the eating habits of children through nutrition education
to the parents of Baal Mandir Adharbhut Biddhyalaya, a
school in Narayan municipality Dailekh. She is continuing her
MI with the support from Mr. Tika Thapa, the principal of the
school. She regularly visits the parents and makes them aware
about the negative impact of junk food in the health of their
children and teaches them about the importance of consuming
diversified foods, available locally, such as buckwheat, nettle,
etc. She even monitors their kitchen and teaches them to use
iodized salt for improved iodine intake. The work satisfies her,
and she believes that one day the problem of malnutrition will
be solved. She proudly says, "I have trained more than 300
persons on the importance of nutritious food and the negative
impact of junk food, which I believe will bring positive change
in the respective communities." She is committed to continue
this journey and is grateful to NMA Helvetas for providing such
a wonderful opportunity. She fondly mentioned a book written
by Dr. Aruna Upreti and Laxman Adhikari on nutrition and the
kitchen entitled, ‘Khana khanu vayo ki? Hamro Bhancha
bare bhram’. Finally she wants to give the message that you
have to be the change that you want to see in the others.
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A Head Teacher reflects on the initiatives taken to
discourage junk food in his school
“Shree Nepal National Secondary School, established in
2032 B.S. lies in Lakhagaun, ward no. 6 of Dullu municipality,
Dailekh. The school operates till secondary level. I have worked
in this school for over a decade as a Head Teacher. Over these
years, we have had the opportunities to change many things,
particularly in including health education in our curriculum. This
change did not happen overnight as we ourselves were relying
on foods that were non-nutritious both at home and even at
schools. The truth is that, these practices have invited severe
health problems in children, adults and the entire community.
My perspectives changed when I had an opportunity to
participate in a capacity building training for Rural Service
Providers (RSPs) designed by Capacity Building Project
(CDP) run by SAEWCC, Dailekh, with the support from
NMA, Helvetas, Nepal. The training took place in the district
headquarter of Jajarkot. My perception towards consuming,
growing and promoting nutritious food became clearer from
the training and I decided to implement my knowledge for the
betterment of the students and the community.
First, as a school team, we embedded “Nutrition Education in
Schools” project and encouraged students, teachers, parent’s
association, local ward officials to become a part of it. Doing
this was not easy in the beginning because the whole idea was
24

to assure people in the community that nutrition matters and for
that we had to work hard towards producing our own local and
nutritious foods instead of relying on processed, packaged or
pesticides containing food.
We started as a school team by making health and nutrition
a mandatory part of the school curriculum. The students and
teachers have been educated about the importance of nutritious
food and its impact on health. The school has become a major
source of information and the students have become the
primary promoters of home-grown food. Students and teachers
bring home made food for lunch as a rule. Due to this, the
families of the students have started growing their own food
in their lands or even in balconies (for those who do not own
land). Parents, new mothers and families have started valuing
home grown food to prevent short and long term health issues
such as malnutrition.
We have noticed behavioural change in food production and
consumption as the community has come to value traditional
indigenous crops and farming system. They have started
to produce homemade organic manure instead of chemical
pesticides to grow their food. This has given a positive outlook
in our community’s food production and consumption habit. We
want this to continue, and the school plans to purchase land

to start growing its own local produces in the coming years.
Though this is a case of success for us, there are still some
households relying on junk food because they lack proper
access and fall under the poorer category of households. We
want to help them by producing organic food and by increasing
their access to it.
With the COVID-19 pandemic, it has become even clearer that
many problems related to economic, social, health, education
and employment can be fixed by focussing on home-based
production of indigenous food. This can flourish if the local
government creates a sound regulatory framework to improve

food related policies and encourage local and organic products.
Schools and students have proved to be major means to
promote nutritious food production and consumption. This
means that the future generation will be stronger and healthier
as these students are more likely to take the “no to junk food”
idea further. It would be crucial for the local government and the
schools to collaborate and take this campaign further without
much ado.”
Chitra Shahi, Head Teacher
Shree Nepal National Secondary School, Dullu, Dailekh
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Chhatakala believes in the wholeness of organic farming
Chhatakala Bishwokarma, 44, is a resident of Fukot in Raskot
Municipality-2. She lives with her family of nine. Her household’s
source of income is farming and her husband’s engagement as
a wage labourer in India. The produce of her farm, every year,
had been rice and wheat, which was hardly enough to meet the
family’s need for food for 3 months.
Though Chhatakala has been a member of Chautara Krishak
Samuha for a while, she was unaware of proper techniques
of farming and the importance of diverse diet for nutrition and
health. In the early 2020, she participated in a home garden
management training called by a SUNSAI, Pachajharna
Society for National Development (PSND). This training gave
her knowledge and skills on home gardening and also on the
importance of integrating diverse crops such as vegetables and
fruits for nutritional benefits and holistic well-being. As a part
of the training package, she received a composite kit with a
variety of seasonal vegetable seeds.
Chattakala utilized her learning by cultivating a variety of
vegetables such as radish, mustard and spinach in the land
where she grew rice and wheat in the past. She set up a plastic
house with the help of her farmers group to grow and protect
the crops. Her first harvest of radish, mustard and spinach
were consumed at home, and the surplus were sold in the
nearby market. From the first batch, she was able to make NPR

8,800. Chhatakala has realised the value of nutrition for her
family and ways to make good income by diversified production
of local crops. Hence, she holds her aims high and has set up
a nursery for cucumber, pumpkin and tomatoes to preserve the
local seeds.
She is inclined towards semi-commercial farming using organic
methods. With the SUNSAI’s assistance, she has recently
constructed a vermi-composting pit for producing organic
compost manure. While she waits for her compost to be ready,
she is working to expand her farming.
She also became an active member of PSND which has
supported her flourish her vegetable business in many ways.
She says, “I really appreciate PSND’s support in helping me
transform my life as a diverse vegetable producer. This has not
only given me income but has also contributed to my family’s
health and nutrition needs. Organic farming seems beneficial
in many ways because as producers we are helping ourselves
and the community savor the local and healthy taste filled with
nutritional values.”
As a confident producer, Chhatakala now wants to produce both
seasonal and off-seasonal vegetables using local resources
and by adopting new technologies. She wants to see her
village become self-reliant in its vegetable needs through local
production.
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Women in Tirkhu, Jumla, revive beans production
in better and bigger ways
Like in many villages of Jumla, the locals, especially men of
Tirkhu, went to India for employment. Since only women stayed
back and normally engaged in household chores, naturally,
the traditional farming saw a decline. However, following the
orientation on the importance of local crops from the NMA
project, women here have started to cultivate beans.
Tirkhu is a small rural village of Jumla district. It is based in
Patarasi rural municipality-4. Earlier, beans were the most
popular crops farmed in this village, which in the last few years
saw a downward trend as the farmers began to get involved in
other occupations.

Women in Patarashi rural municipality, Jumla, are
carrying out professional beans farming after seeing
a rise in their demand. They have been utilizing most
of the barren land available in the municipality to carry
out beans farming in the last two to three years. The
beans grown in Jumla generally take a longer time to
mature, are tasty and rich in nutritional value. These
bean varieties which are traditionally consumed
within the locality, are likely to enjoy better market
access in the future.

Following the NMA intervention, and after being trained by the
RSPs, the local women farmers started to share knowledge
and technology on beans production and processing with
others. Their awareness about the importance of beans farming
and their nutritional value was increased. “After being trained
by the RSPs, we were encouraged to resume beans farming.
The production of beans has helped us generate income and
improve our health as beans are high in nutrients,” said Hari Devi
Budha, the Chairperson of the Mandhara Beans Production
Farmers’ Group.
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impart training to the women on beans farming.
Sur Bahadur Bohara, an NMA-trained RSP, says that both
men and women have shown keen interest in beans farming
following the training, of late. Beans farming has turned out to
be a boon to the locals to upgrade their living standards since
their demand is very high due to the rich nutrient content.
An orientation and a dialogue event was carried out amongst the
locals of the rural municipality and the market actors about the
scope of the local beans. Locals, hence, see a good scope in
beans farming due to the improved market access. Further, the
district headquarter, Khalanga, is also linked with a motorable
road. NMA played a significant role in linking the producers
with the market.

“Earlier, we were not getting good price for our agricultural
products. But the situation has become better now,” shares
Uma Bohara, a local farmer.

Hajira Mahatara, who is sixty years of age, says that the beans
available here are organic, delicious and nutritious, and far
healthier than noodles and biscuits. Hari Devi and Hajira have
been doing organised professional beans farming by utilizing
most of the barren land that they own. The NMA-trained RSPs
30

“We used to grow abundantly as our lives were
dependent on agriculture before. When the motorroad reached the district, the trend of farming
gradually dwindled. Now with an increasing
demand for local products and the premium price
that they fetch, it has been easier to sell the surplus
in the local and distant markets.”
Hajira Mahatara
Patarasi-4, Tirkhu, Jumla

Local Implementing partners and the respective SUNAI themes
SN

Districts

1

Mugu

2
3

SUNSAI theme
Local crop production, consumption, and
marketing

Implementing Partners

Contact Person

Nari Utthan Tatha Sachetana Kendra

Chetana Shahi

Surya Samajik Sewa Sangh (4S)

Ghanashyam Nagarkoti

School nutrition garden programme
Jumla

4

High value agriculture inclusive business
Extending shelf-life and quality of vegetables
through construction of cost-effective postharvest unit
Promoting nutrition and organic farming

Pachaljharna Rastriya Bikash Samaj Jayakala Shahi and Dr.
(PSND) and Group of Helping Hands Surendra Shrestha
(SAHAS) Nepal

6

Nutrition friendly model community
childcare center establishment and
operation

Everest Club, Dailekh

Kamal Khadka

7

Our campaign for nutritious food
consumption

Sustainable Agriculture or
Environment and Water Source
Conservation Center (SAEWCC)

Maharup Khatri

8

Promoting nutrition and organic farming

Fine Smart International Consultancy Bir Bahadur Hamal
Pvt. Ltd, Banke

9

Nutrition Mill establishment and operation
program

Jwala Krishi Tatha Pashu Palan
Udhyog

Chandra Bahadur
Khadka

Social awakening project for nutrition
improvement - radio programme

Radio Hamro Paila FM 91.6 and
Hilly Region Development Campaign
(HRDC), Jajarkot

Bal Kumar Sharma and
Pradeep Jung Shah

5

10

Kalikot

Dailekh

Jajarkot

Helvetas Swiss Intercooperation Nepal
Bakhundole, Lalitpur-3, GPO Box: 688, Kathmandu, Nepal
Tel: +977 1 5424925, 5424926, helvetas.org/nepal

Nutrition in Mountain Agro-ecosystem (NMA) Project
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