
From Other to Us 
Community Dinner

Bhutanese & Nepali Dishes





Nepalese Community

Bhutanese Community

The Bhutanese community  consists of over 5,000 individuals, primarily residing

in the South Hills of Allegheny county, learning and accepting the new

cultures  and communities. The population includes former refugees from

Bhutan who fled to escape religious and ethnic persecution. The Bhutanese

arrived in the state in 2008, and have become one of the most dynamic

communities in the county. Three generations of families live together with a

deep sense of cohesiveness and community. To learn more about the

community in Pittsburgh, please visit: www.bcap.us

The Nepalese community has been in the area since the 1960s, but the

population has only grown since the mid to late 1990s. While there is not an

official count, it is believe that currently between 200-300 Nepalese call

Pittsburgh and surrounding areas home. The community is very diverse and

can be found in several neighborhoods including the South Hills. Each year, the

community comes together for several ethnic festivals and also takes part in

Pittsburgh events like the Marathon. The community is very appreciative of the

way the Greater Pittsburgh community supported them during the tragic

earthquakes of 2015. To learn more about the community in Pittsburgh, please

visit: www.pittsburghnepal.org



Chicken Momos

Ingredients

4 pack Momo wrapper

1 cabbage head

1 pound sweet onion

Garlic paste

Ginger paste

Salt     

Green onion

Cilantro

Vegetable oil

Cumin powder

Chili powder

3 pounds ground chicken (or other meat or vegetable)

by Laxmi Aryal



Preparation

Chop all the vegetables (onions, cilantro,

cabbage, etc) and mix it with the ground chicken

Add all the spices and stir well to make a nice

uniform filling

Take a small teaspoon of filling and put it in the

middle of the wrapper, then press the wrapper in

half and seal properly (the shape can be oval,

round, or other shape)

Use a steamer to steam the Momos for about 15 to

20 minutes

Serve hot or warm with tomato sauce on top



Ingredients

Chutney (Sauce for Momos)

3 pounds ripe tomatoes

Onion

Green onion to garnish

Cilantro to garnish 

Garlic

Salt     

Hot pepper

Ginger

Preparation

Finely chop the tomatoes

Add all the spices and cook until it is well-cooked

Garnish with chopped green onions and cilantro

by Laxmi Aryal



Chiya (Nepali Tea)

1 gallon whole milk

2 pounds sugar

Tea

Small pack of cinnamon sticks

Small pack of cardamom

Ingredients

Preparation

Bring water to boil 

Add the tea, sugar, milk, some cinnamon, and some

cardamom

by Bibhuti Aryal



Fried Veg�ie Biryani

Ingredients

10 cups white rice

Olive oil

2-3 heads of broccoli

Carrots

Cardamom

Clove

Cashew

2 onions

4 green peppers

Biryana Masala

by Sita Sapkota



Preparation

Wash the rice

Add cardamom, cashew, and clove to the rice and cook in

a rice cooker

Chop the broccoli, onions, carrots, and green peppers

In a separate pan, cook the chopped ingredients in olive

oil 

Add salt, tumeric powder, cumin powder, and Biryana

Masala to the chopped vegetables

When both the rice and vegetables are cooked, mix them

together thoroughly



Aloo Chop

Ingredients

 7 pounds of  potatoes

3 pounds onions

1/2 pounds green chilies (optional)

1 pound coriander leaves

Tumeric powder

Salt

Olive oil

2 pounds chick pea flour

Water

by Puja Neopaney



Preparation

Boil the potatoes

Chop the onions, chili, and coriander leaves

Mix the chopped ingredients with the potatoes

thoroughly. Add some salt to taste

Use the mix to make small patties

In a separate bowl, mix chick pea flour with water

Dip each patty in the chick pea flour mixture

Fry in olive oil



Coconut Ladoo

2 cups coconut powder

2 cups butter

4 cups white sugar

4 cups milk

Ingredients:

by Narayan Subedi



Preparation

Warm a pan

Add 2 cups of butter and coconut powder to the pan and

stir for about 5 minutes

Add the milk and stir until the milk is absorbed

Add the 4 cups of sugar and stir continuously until the

sugar melts and releases water

Cook mixture until the water is absorbed 

Let it sit and cool down for 10-15 minutes

Make small round ladoos with the mixture

Roll the ladoos gently into remaining coconut powder



Chicken Curry

Ingredients

4-5 pounds boneless chicken 

2 pounds onions

1/2 pound ginger

1/2 pound coriander leaves

1 pound tomatoes 

1 teaspoon tumeric powder

1 teaspoon salt

Chicken masala

Cumin powder

by Rita Rijal



Preparation

Wash and cut the chicken into small pieces 

Chop the onions, tomatoes, ginger, and coriander

leaves

Warm a pan and pour the olive oil

Add the chopped ingredients to the pan and add a

teaspoon of tumeric powder and salt. 

Add chicken and stir, and pour a little bit of water

when needed

Cook until it's well-cooked (stir often)

Add chicken masala and some cumin powder. Stir

and let it cook for 10 more minutes.



Fruit Salad

Strawberry

Blueberry

Cherries

Apple

Pineapple

Grapes

Yogurt (curd)

Ingredients

Cut up the larger fruits into smaller pieces 

Mix all the fruits in a bowl

Add the curd and mix thoroughly

Preparation

by Menuka Subedi



Enjoy!


