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Annomayusa. JlaHHAs CTaThs MPEACTABISACT COOON aHAW3 BIUSHUS KUTANCKOW KyJIHMHAPHOW Tpaju-
1Y Ha HEMaNbCKyl0. B Hell mpociiexuBaeTcs TPaHCTUMAIAHCKUIT OOMEH OCHOBHBIMH CEIbCKOXO3SHCTBEH-
HBIMH KyJIbTypamu (pUcC, Tpeunxa, Cosl), HaUTKaMu (Jaii, pakcH) ¥ TaKUMH Ortojiamu, kak Momo. OHa pac-
KpbIBaeT, Kak c(hopMUpOBanach yHHKaIIbHAS THMalaicKas UICHTUYHOCTh, B KOTOPOW €]]a TaKKEe CITYXUT
MapKepOM 3THUYCCKON MPUHAITIC)KHOCTH.

Knioueevie cnosa: Heman, Kurtail, uctopusi, KyJauHapHas Tpagulus, CEIbCKOXO3SHCTBEHHBIC
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A HISTORICAL ACCOUNT OF CHINESE TRAITS IN NEPALI CULINARY TRADITION

L.A. Streltsova, phd in history, assistant
SPbSU, Saint Petersburg (Russia), l.streltcova@spbu.ru

Abstract. This article represents an analysis of Chinese culinary influence in Nepal, tracing the trans-
Himalayan exchange of staple crops (rice, buckwheat, soybean), beverages (tea, raksi), and dishes like
momos. It reveals how a unique Himalayan identity was created, where food also serves as a marker of
ethnic identity.

Keywords: Nepal, China, history, culinary tradition, staple crops, beverages, ethnic identity.

Located in the heart of the Himalayas, Nepal possesses a culinary tradition as diverse and
dramatic as its topography. This article proposes an outlook into the history of gastronomic
connections between Nepalese and Chinese culinary traditions, with a focus on historical
integration and adaptation. The analysis will commence at the level of foundational agro-cultural
components, examining the transmission and adoption of staple crops such as rice, buckwheat, and
soybeans across ancient trans-Himalayan trade routes. The diffusion of beverage traditions,
including fermented and non-fermented drinks, will also be documented to illustrate a broader
cultural exchange.
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Subsequently, the article will advance to the level of prepared food. A comparative analysis of
popular dishes, such as momos and various noodle preparations, will be conducted to show shared
culinary principles. The mechanisms of preparation and flavor-profile adaptation will be examined
to understand how these elements were reinterpreted within distinct ecological and cultural contexts.
Through this structured inquiry, it is concluded that the Nepalese culinary tradition is not a product
of isolated development, but rather a complex synthesis, characterized by the integration of
influences from both South and South East Asian domains, resulting in a uniquely Himalayan
gastronomic identity.

Agriculture: crops and their origins .Rice (Oryza sativa) is an integral part of Nepali daily
diet. It is eaten twice a day, sometimes as a snack; boiled rice also serves as an offering to goods.
Rice is an integral part of life-circle Hindu rituals. It has been long believed that the two main
subspecies of rice were domesticated independently in different areas of South and South-East Asia.
The first variety, commonly referred to as indica, grows predominantly in tropical regions; the
second, japonica grows mostly in subtropical and temperate regions. But modern research
undertaken together by genetic scientists and archeologists states that there was only one rice
domestication center in the Yangtze Valley in China roughly 10,000 — 14,000 years ago. It led to
the emergence of proto-japonica rice, that along with migration of the people was brought to the
Indian Subcontinent and interbred with local wild rice which led to the emergence of proto-indica
[1, p.973-974].

Thus, it is quite unclear how rice has entered the Nepali agricultural landscape. Some theories
state that it was introduced directly from China, others that it was brought from India. The main
complication in finding the origin of Nepali rice lies within the vast variety of rice spices grown in
this country. It is possible that there were several sources of rice introduction [2].

Buckwheat (Fagopyrum esculentum) is another important crop in Nepali agriculture. There
are two types of buckwheat grown in Nepal — sweet and bitter buckwheat. The sweet variety is
mostly grown in the lowlands and the bitter one is an essential part of farming in the Himalayan
highlands. Buckwheat is highly adaptive to stress, and can tolerate low temperatures and water
shortages. Recent research shows that the exact place of origin of common buckwheat lies within
Yunnan and Sichuan provinces of China. It was cultivated about 5000-6000 years ago in China and
then entered South East Asia through the Himalayas [3, p.2-3]. The Nepalese have been harvesting
buckwheat for a long time, though no official data is available.

Another important staple grain which originated in China is soybean (Glycine max). The
domestication of soybeans started in the eastern part of Northern China around the 11th century
BCE. The migration of soybeans to the different parts of South Asia occurred around the 1st
century CE. It happened via migration of different Chinese tribes and through the established trade
routes. Soybeans grown in the northern parts of the Indian Subcontinent have little difference in
genes from the original introductions [4, p.230].

The way soybean entered Nepal is being discussed by both anthropologists and botanists.
Soybean itself is widespread throughout Nepal. Dry soybeans are roasted or turned into pickles,
fresh soybeans are boiled. Soy milk, miso, soy sauce are not so popular amongst the Nepalese [4,
p.233]. Nowadays tofu has been getting more popular. First tofu production was started in Nepal in
the 1970th by the Vaidya family in Kathmandu. They opened Nepal Soya Industries which
produced different soy products such as dry and normal tofu, soy milk and soy sauce. The company
had to stop operating several times due to low demand and political instability [5, p. 937].

The main area of fermented soybean consumption in Nepal is the territory of Limbuwan (the
basin between rivers of Arun and Mechi), populated by the Limbus, an ethnic group of Tibeto-
Mongolian origin. Limbus have their own non-salted fermented soybean dish which is called
kinema in Nepali. This name originated from the Limbu word kinamba (ki — fermented, namba —
flavor) [4, p.230]. The discovery of fermented sticky soybean could be accidental. Cooked soybeans
could have been left after the meal for a night. People then tasted the dish and liked its flavor [4,
p-233]. For kinema soybeans are soaked in the water overnight, then rinsed and boiled until they
could be easily pressed. After the preparation the dish has a sticky texture and strong ammonia odor.
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In order to get rid of this odor kinema is rinsed once or twice. It can be eaten as is or added to the
other dishes.

Beverages: traditions and intersections .The most popular drink in Nepal is tea (Camellia
sinensis). As in the case of rice, it has been believed that tea had dual botanical origin — in South
and Southeast Asia. But modern research shows that tea has mostly originated from Yunnan and
Sichuan provinces of China. The Nepalese got acquainted with tea by the early XIXth century.
Compressed tea was introduced to Nepal via Tibetan trade routes. The tea was either boiled with
spices or with ghee (clarified butter) or milk. It was imported in bricks from Tibet [6, p.31]. Modern
style tea-consumption was limited to the upper-class Nepalese.

The emergence of the first Tea Estate in Nepal is closely linked to the Prime-minister Jung
Bahadur Rana. It is believed that he got tea seeds from the Chinese Emperor and later used them for
the establishment of the very first tea plantation. This plantation was opened in the Hills of Ilam
District in 1863. This plantation remained the only one for almost a century due to the unsupportive
policy of the officials [7].

Nepal has its own type of distilled alcoholic beverage which is called raksi. It is a home-made
drink, produced from different types of millet or rice. For the distillation process two large vessels
and a smaller one for collecting the condensate are used. The bigger vessel is placed on a metallic
container on top of the stove or a fire. There are two types of raksi: the stronger one produced after
triple water changing;the mild one, produced after five-time water changing. The stronger raksi is
generally used in offerings to gods; the mild one is left for consumption [4, p. 211-214]. There is no
evidence of clear connections of raksi with Chinese traditional alcoholic beverages in this case, but
raksi is typologically similar to many distilled alcoholic beverages made from rice.

Cuisine: expansion and adaptation .The long historical process of mutual cultural exchange
between East and South-East Asia led to the expansion of different dishes. These dishes were
inevitably transformed according to the availability of products, religious restrictions and specific
tastes of consumers. Among these adopted dishes are momos, steamed dumplings.

Steamed dumplings have a long history of preparation in East Asia. There are several types of
stuffed dumplings in China, with different kinds of dough and stuffing. Mantou is a steamed wheat
bun very popular in Northern China. It is believed that they were invented in Three Kingdoms
period (220-280 CE) by the chancellor of the state of Shu Han, Zhuge Liang [8, p. 202]. Mantou
used to mean both stuffed and plain buns, but at the beginning of the XIth century the term baozi
became more popular for stuffed buns. In the Jin Chinese language these steamed buns were called
momo. It is believed that this dish alongside with the name was adopted by the Tibetans and then by
the Nepalese. Food expansion is quite a complicated issue, so there is no clear evidence of
borrowing, we can only speculate on typological similarities.

Momos have become quite popular in Nepali cuisine. There are two possible ways of them
entering Nepal. Either they were brought to the country by migrating Tibetans, or by Newari
merchants who travelled to Tibet and liked the dish. In Nepal momos were made in smaller sizes, so
it would be more convenient to eat them in one bite. Traditionally in Nepal momos are served with
two types of sauces, the red chilli chutney and the yellow sesame chutney. The first one is prepared
from tomatoes, chilies, garlic, black pepper and sichuan pepper. The second one is prepared from
tomatoes, sesame seeds, green chilies, sichuan pepper and turmeric.

Momos became very popular in Kathmandu by the 1960s partly because of the arrival of
Tibetan immigrants. Momos were served in the cinema halls in leaf cones. The first restaurant
serving momos was RC Restaurant run by the Manandhar family. Probably one of the first
alternations was vegetable stuffing due to the religious prohibition of meat consumption for Hindu
Brahmins and Chhetris. For veg-momos spinach, cabbage, carrots, capsicum, cheese or tofu are
used as a filling. Non-veg momos come with mutton or chicken filling. Among the first restaurants
in Nepal, serving chicken momos was Nanglo and Bakery Café at Durbar Marg [9]. This Café
played an important role in promoting momo culture in Kathmandu. It had been active for 38 years
from 1976 to 2014. In 1991 the Bakery Café was opened which introduced fast food culture to the
city and later evolved into one of the most successful food chains. Bakery Café holds an annual
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Momo festival in Kathmandu which is quite popular among the public [10]. Momos have gained
popularity not only amongst the Nepalese but amongst the tourists also. They are served almost
everywhere from small food stalls to luxurious hotels.

Another type of adopted Chinese food in South-East Asia is fried noodles. Wheat noodles
became a staple food in China around 200 BCE. Then they gradually spread throughout the world
and were adopted by different cultures. The corrupted name for wheat noodles is mein, chow
meaning stir-fried. By the name of chow mein Chinese noodles became popular across the world.
Chow mein usually includes noodles, different types of vegetables, bamboo sprouts, scrambled eggs.
Meat used in the dish usually differs from region to region.

There are two possible ways of chow mein entering Nepal. Either it was brought from Tibet,
or from India. Curiously, the second way is more likely to be the one. There are records of Chinese
working in British Kolkata at the beginning of XIXth century. They were engaged in carpeting, lard
and shoe making. By the Sino-Indian War of 1962 official numbers stated 7000, unofficial stated
about 20 thousand [11]. Chinese immigrants brought alongside with them their own cuisine, which
could be easily adapted to Indian tastes. Indians liked Chinese cuisine because it was spicy and had
many vegetarian dishes.

There are many dishes, which have remote Chinese origin, but were altered in India and later
were adopted in Nepal and other South-East countries as well. This type of cuisine is called Indian-
Chinese cuisine. It should be mentioned that the Chinese cuisine itself is very diverse, it has many
regional types of cooking, which differ greatly from one another. But in Indian-Chinese style it
comes as a re-invented unity. Chinese ingredients are mixed with Indian ones, garam masala spices
are substituted with soy and chili sauces [12].

Nowadays Chinese cuisine is represented in Nepal in three ways: for locals, for tourists, for
Chinese expats. At Tripadvisor there are 130 restaurants that offer Chinese food to the customers.
Generally, the menu includes different cuisines — Asian, Nepali, Chinese, Tibetan, Italian and others.
In such places authentic Chinese dishes are placed alongside Indo-Chinese. Small cafes and food
stalls offer chow mein and different types of Manchurian or Szechuan dishes. Chinese cafes for
expats often have original dishes, no Nepalese staff and sometimes no advertising. This type of cafe
attracts customers from their own communities via recommendations. Interestingly this is typical
for Chinese places for expatriates throughout the world.

Food and the quest for identity .There is another quite intriguing way of culinary adaptation
in Nepal. Food becomes not only a matter of personal taste, but a matter of ethnic and religious
identity. This is also true for non-Hindu national minorities, who are trying to preserve their
traditional ways of life.

Traditional ways of cooking, preferences for certain dishes, more or less preferable
consumption of crops are a part of cultural identity. Religious identity in turn includes fasting and
prohibition of some types of food. In India orthodox Hindus generally disdain any meat
consumption, while in Nepal they have less strict diets. Besides, there are many Tibeto-Mongolian
ethnic minorities in Nepal, who practice their own local beliefs. This reflects on their diets which
are generally more liberal and include more meat. The harsh climatic conditions of the territories
they live in also heavily influence their diet.

Since the Gorkha conquest and the campaign of unification of Nepal, achieved by the King
Prithvi Narayan Shah (1723—-1775) in the XVIII century these ethnic minorities have been gradually
subjected to the process of adaptation to Hindu norms and traditions in order to achieve a higher
status in Hindu society. One of the aspects of such adaptation is changing traditional diets such as
excluding alcohol and specific kinds of meat.

For instance, the Limbus were subdued in 1774 after the King's conquest of the eastern
territories. The result of this conflict was the signing of a peace treaty, which granted Prithvi
Narayan Shah possession of the entire eastern Nepal, east of the Singalila Range, and the Terai up
to the Teesta River [13, p. 138]. The Limbu people offered the most active resistance to the royal
troops. The peace treaty was signed between the Limbu leaders and a representative of the royal
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court. According to this treaty, the Limbu territories were incorporated into the unified kingdom
while retaining a certain degree of political and cultural autonomy.

Limbus generally preserved their traditional eating habits. Generally avoiding beef-eating
they continued to eat pork and serve it as an offering to gods. Pigs were gifted in wedding
ceremonies; different parts of pig were hanged on sacrificial pole during festivals [14, p. 87-88].
But nowadays there are changes in the attitude towards pigs and pork consumption in the Limbu
society. It might have happened due to the influence of the dominant Hindu religion and due to the
local revivalist movements.

In attempts to legitimize their traditional practices, Limbus looks for support in Chinese
traditions. In religious aspects they appeal not to Buddhists, but for local practices. For example, the
Hakka people sacrifice big pigs at the Lunar New Year celebration; in Zhejiang Province pig heads
are sacrificed as a part of ancestral worship. Thus, some Limbus find similarities in these practices.

Chinese culinary tradition serves as a reference point regarding pork consumption. Chinese
tradition serves as a counterbalance to the orthodox Hindu tradition and modern revivalist
restrictions. Pork and alcohol consumption are considered by some of the members of Limbu a
reason for the economic backwardness of the Limbu society. While the problem of alcohol drinking
remains an open question, some Limbu activists look at the Chinese diet, where pork is an integral
part, and state that meat consumption has nothing to do with progress or backwardness. Thus, food
habits play an important role, preserving one’s cultural and ethnic identity.

Conclusion. South and South East Asia have a long history of cultural exchange. Mutual ties
bind all countries in the region and intertwine in many peculiar ways. Nepal has been always
connected both to India and China, adopting and transforming their ideas and translating its own as
well. Migration and adaptation of crops and plants, transition of culinary styles and ideas form a
unique picture of convergence within the region. Food habits accepted in another country, while
being renounced in their own state, can be the source of protecting one’s own identity.
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Annomayusa. B cratbe packpbIBalOTCSI 0COOEHHOCTH M MPOOJIEMHBIE 30HBI CHCTEMBI (DOPTETHAHHOTO
obpazoBanusi B Kurae. [lomanmaeTcs npobiemMa OCBOSHHS MHTOHAIIMOHHO-OOPA3HOTO COAEPKaHUS MPOH3-
BEJICHUI eBponeiickoil GopTennanHOi My3bIKM KUTalCKUMHU MUAHUCTaMH. B KadecTBe MPOAYyKTHBHOTO pe-
LIeHUS TpoOJIeMBl TIpesaracTcs oOpalieHue K MeTo1aM MY3bIKaJIbHOTO 00pa3oBaHusl, pa3paboTaHHBIM poc-
CHIICKMMHU TnieAaroraMu. B craTbe npuBOSTCS KOHKPETHBIE TPUMEPHI padOTHl Hall IPOU3BEACHUAMH YIeOHO-
ro penepTyapa KUTAHCKHUX CTYJEHTOB-IIMAHUCTOB HA OCHOBE METOJIOB, CBSI3aHHBIX C COIIOCTABIEHUEM MY3bI-
KaJbHBIX 00pa30B ¢ XyJOKECTBEHHBIMH 00pa3aMH IPYyTruX BUAOB MCKYyCCTBA: CTUJIEBOTO aHAlN3a, XyAoXKe-
CTBEHHOI'O KOHTEKCTa, EPEKOTUPOBAHUS, XYA0KECTBEHHBIX acconuanuii. Jlenaercss BBIBOJ 0 HEOOXOJMMO-
CTH BHEAPEHHS 3TOT0 METOAWYECKOTO OMbITa B MPAKTHUKY OOydeHHsI (OPTENHAaHO B KUTAWCKUX BY3aX VIS
Pa3BUTHUSA Y CTYJEHTOB-IIMAHNCTOB BBIPA3UTEIBHOCTH U CTHIIMCTUUECKON TOUHOCTH UCTIOTHHUTENBCTBA.

Knwouesvie cnosa: poprennanHoe oOpazoBanue B By3ax Kurae, cTyneHTHl QopTeNHaHHBIX KIACCOB,
METO/Ibl BU3YyaIU3allMd MYy3BbIKAJIbHOTO 3BYyYaHMs.
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Abstract. The article reveals the features and problematic areas of the piano education system in China.
It raises the issue of mastering the intonational and figurative content of European piano music by Chinese
pianists. As a productive solution to this problem, it suggests using the methods of music education
developed by Russian educators. The article provides specific examples of working on the works of the
educational repertoire of Chinese piano students based on methods related to the comparison of musical
images with artistic images of other types of art: style analysis, artistic context, re-coding, and artistic
associations. The article concludes that it is necessary to implement this methodological experience in the
practice of piano teaching in Chinese universities in order to develop the expressiveness and stylistic
accuracy of piano performance in students.
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