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I dedicate this phoLograph Lo Professor Comei lle Jest Lo 
Lhank him for hi s generosity and hospitality. In facL, he 
is the first French person who invited me lo his home 
for dinner and introduced me to hi s family. I1 was a 
great opportunity for me [0 gel into a French kitchen, to 
observe Lhe decoration of the dinner table, the ru ics of 
poli teness and of cou rse. la taste French cuisine (for 

which I mUSt recognise the prominent role of Madame 
Jest, however). 

AiLhough quiLe different, we Lhe Newar, are also 
acquainted wi th specific tahle manners, which I shall 
briefly describe in return. Traditionally, the Newars 
lake their meal sealed on a straw mat. suku. laid on 
the floor. In fronL of the mal. there is a large bronze 
plate on which the cooked rice is served. 

To its right three bronze bowls are arranged. One is 
first served lentil soup, kye, in the bigger bowl; SLew 
(djjyckiiJii), in the sccond one. and alcoho lic beyerages, 
aWi, in the smallest one. 

Generally. a bronze decanter. ami, is included in the 
dinner set. as show n in the picLUre. In front of the 

dishes, a kerosene lamp and to iLS len a poL fo r drinking 
are placed. 

Until today. the Newar have used bronze and cop­
per pots for cooking and eating. But nowadays, steel , 
glass and ceramic are fashionable as well as Western 
plaLes. forks, kniyes and glasses. 




