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I1. Project Rationale

The processes of orientalism has framed industrial farming positively simply because it is
practiced in the western world. In “Orientalism: Western Representation of the Orient,” Edward
Said argues that the construct of the orient serves the purpose of extending the exclusionary
process upon which idea of european superiority emerged (Said, 1978). The “orient,” or the
“east," Said suggests, is a social construction of the history, tradition, and vocabulary of
non-European countries created as a product of the western gaze. The idea that countries of
Europe are superior emerged out of the "sovereign Western consciousness,” since people from
the western world had the means to travel to other places in the world during the process of
colonization. Thus, people who are blinded by the orientalist gaze belief any practice form the
western world is superior even before comparing the benefits and consequences. This is precisely
the case for industrial farming and ecologically attuned farming.

A comparison of impacts of industrial farming and ecologically attuned farming reveals
that industrial farming cannot meet the food needs of a growing human population. In “Farming
for a Small Planet: Agroecology Now,” Lappé argues that the pressure to have higher returns in
“ever-larger farm operations, corporate suppliers, and food processors,” the regenerative
capacities of nature are diluted (Lappé, 2016). Industrial farming requires large amounts of direct
and indirect inputs to function such as chemical fertilizers, manufacturing of GMO seeds,
increased water use, and fossil fuels. Agroecology, which relies on principles of biodiversity,
preservation of indigenous knowledge, and environmental protection, can provide a path for
nutritious food that is accessible. Through a variety of case studies, including Sikkim, Shiva and

Singh demonstrate the differences in vitamin content and yields in organic and conventional



agriculture. In the context of Sikkim, “organic mixed farming produces 21.6 times as much
vitamin per acre of farmland in Sikkim as conventional monocropping” (Shiva et al., 2011).
Through holistic, well-researched experiments, Shiva and Singh prove that agroecology is in fact
the only way to ensure nutritional security.

A key factor to understand in our project is the aspiration of young Indians in various
fields including farming, manufacturing, trade, and medicine. The majority of the Indian youth
aspire to be a part of their nation’s transition from a “developing” to “developed” model. Most
young Indians desire jobs in medical, technology, and engineering sectors. This has heavily
impacted small village communities and other rural Indian cities because many of the villagers’
traditional professions and livelihoods are now perceived as “backwards”. Because rural
communities cannot always provide high-paying opportunities, the younger generations have
begun to move to larger cities in order to fulfill their aspirations. CEOs of large corporations
have showed interest in hiring workers from rural areas of the nation such as Sikkim because
they can evade paying them a reasonable salary (Vijayakumar, 2013). The literature shows
women tend to have more flexible professional dreams because they are expect to alter their
career depending on their future spouse, where men do not face this obstacle (Vijayakumar,
2013).

In India, many youth are steering away from agriculture in favor of other lines of work
(Sharma, 2018). Students from homes which rely on farms for livelihood are no exception.
Young people are receiving a higher education than ever before and are pursuing less labor
intensive careers. However, the article states that the number of opportunities in the agriculture

field are increasing. The agriculture sector is “four times more effective in preventing poverty”



than other sectors. Further, as while other business are looking to downsize, the farming industry
will always be expanding in order to feed the worlds ever expanding population. In the
mid-1960s the chairman of the UGC decided to implement a rule that there must be a farming
university in all the states of India (Sharma, 2018). Now there are 49 agricultural universities in
India offering many degree programs for Indian youth to move forward in their education, yet
not move away from farming.

The declining interest in farming among the youth of India presents a challenge for the
transference of indigenous knowledge from older generation to younger generations.
“Adaptations of culturally and nutritionally important traditional foods in Eastern Himalaya” by
Singh et al. highlights the wealth of knowledge the elder women in the Adi tribe have about
regional biodiversity. The study reports that there is a significant divide between the traditional
knowledge the elder generation holds compared to the younger generations. The younger
generation is less informed about the entire farming process, specifically the harvesting process
and the food preparation process. As the younger generation becomes less involved in the
agricultural processes, the transference of indigenous knowledge becomes more difficult.

Currently agriculture is not heavily emphasized in the Indian school system, but there has
been a push to include a unit emphasizing the key components of farming. Supporters of this
movement include elders and older parents who are also farmers and want their children to learn
about farming (Yadav and Ali, 2015). Indian citizens who are in favor of vocational training also
support adding farming in the curriculum because they want to prepare their children for as much

professions as possible. While there is mixed support for altering the current Indian education



system, students who are attending school today are not taught farming practices or the
importance of agriculture.
I11. Project Goals

Our final project aimed to validate indigenous knowledge and empower younger
generations about their rich, organic farming practices while also debunking the stereotypes of
American food culture. Additionally, we aimed to reverse the sense of inferiority about
agricultural practices in Sikkim amongst young people. The first component will consist of a
cooking activity focused around forgotten foods. The second part of the project compares the
preparation process of two dishes— one made in Sikkim and the other from the United States. The
first poster compares a traditional Himalayan dish with a typical American dish. The second
compares the sourcing of the two dishes comparing the local farmer with the factory farm. The
last portion was a short theater performance with 8-13 year olds from the village that simply
illustrates the history of industrial farming and the negative effects it had on land, food, and

health.



IV. Process

Before organizing the forgotten foods workshop, we held a meeting with the elders of
Patuk village. We asked the group, “What are some foods that you remember eating in the past
that are no longer made today?” We asked village elders because they have direct experience
eating cooking and consuming these dishes. The group provided multiple responses: millet, roti,
porridge, and corn rice. On July 2nd, we met with Jin Maya Regmi to prepare corn roti so that
we would understand the process before the final workshop on July 8th. The preparation process
was nearly 3.5 hours and required the cooperation of eleven people. Noting that our workshop
could not be longer than two hours, our academic director advised that we prepare a buckwheat
dish instead.
Forgotten Foods Workshop

On July 8th, fifteen children ages 8-13 attended our workshop to prepare phaparko
phuraula. The objective of the workshop was to (1) teach children about nutritious forgotten
foods though experiential learning (2) underscore the role of women in providing nutrition for
children (3) provide an opportunity for village elders to interact with young children (4) expose
boys and girls to the food preparation process. There were a total of six steps to prepare the dish.
First, we used a dhiki to ground buckwheat into finer pieces. Next, a nanglo was used to separate
the buckwheat from lighter fragments such as soil and dust. Then, a jauto was used to ground the
buckwheat further into the hard outer shell and softer inner portion. Thereafter, a chalni was then
used to separate the hard outer shell of the buckwheat and the softer inside portion. Next, the
children added water to the flour and mixed the batter. Finally, we fried the batter in hot oil in

small portions. Throughout the preparation process, we asked a series of reflective questions to



children as well as the village elders who helped prepare the dish. We asked elders how they felt
when young children demonstrated interest in forgotten foods. We asked the children about the
texture of the food, the opinion on the role of women in preparing foods, and the gendered
division of labor in the food preparation process.
Nutrition Poster Comparison

We decided to demystify two processes in particular regarding the food production
system of the United States and Sikkim: nutrition value of food and the production process of the
food. We decided that educational posters should be presented and then afterwards given to the
village. The purpose of the posters was to demystify aspects of American eating habits while
empowering the local community in their traditional food. In order to gather information of the
poster, we interviewed two farmers and searched the internet for well-established facts about the
American food production system. The farmers interviewed were Oneyla Bhutia and Yodha Raj
Sharma. We interviewed the farmers because they have direct experience with what grows on
their farms. The interviewees described the variety of crops they grow, how they grow them,
what food they bring to the market, and how they feed their families. We researched the way
processed food in America was created and then made a poster comparing it to how most Nepali
food was made based on the interviews held with the farmers. We used the same approach to
create a poster about the nutrition of processed American food and Nepali foods. We used Canva
to design the posters. Once the posters were created we presented them to the village at Patuk
and gave them to the community.

Children’s Theatre Production



For the third portion of our collaborative project, our group wrote a children’s play to
highlight the importance of eating local, nutritious food and the impact of the green revolution in
Sikkim. We interacted with community elders to have a better understanding of the history of
agriculture in Sikkim. Then, our group wrote a play titled Remembering Forgotten Foods, which
included five acts with seven characters. During the interaction with the elders, we posed a series
of questions such as how has your farming practice changed since organic certification? and
how have your children’s behavior changed? Using the responses, we crafted a script that
discussed (1) the farming methods and the condition of the farms before the green revolution (2)
the role of the government in the green revolution, (3) the impact of chemical fertilizers on crop
yield and nutritional value of food, (4) the nutritional value of packaged food, and (5) the
importance of learning traditional knowledge from the elder generation. The play was performed
on July 8th, 2018 with children ages 8-13 in front of the community in Patuk, East Sikkim. One
day was spent writing the play in English dialogue and another day was spent translating and
transcribing the script in Nepali. Then, we spent three days rehearsing the play with the children
in the village. Simple costumes were chosen to signify specific roles. For example, the children
who played the grandparents wore traditional dress, the mother wore a kurta, the governmental
official was dressed in a uniform with a tie, and the children were wearing western dress. The
performance served as a microcosm of the effects chemical farming on livelihoods in Patuk. The
purspose of the play was to demystify the perception of processed foods as superior to local

foods, and to validate the importance of community elders and indigenous knowledge.
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V. Deliverables

The outcomes of our project are (1) a workshop to prepare phaparko phuraula (2) a
poster comparing nutritional value of American food and Himalayan food (3) a poster comparing
food production process in America and Himalayas and (4) a play highlighting the importance of
eating local, organic food.

The outcomes from the phaparko phuraula workshop are (1) greater knowledge about
traditional knowledge among children (2) creating a sense of pride among Nepali regarding
organic farming and (3) empowering women regarding the importance of their traditional
knowledge. The workshop served as an intervention to the lack of transference of indigenous
knowledge from older generation to younger generations. We consciously choose to limit our
influence during the workshop and serve as facilitators. Our workshop was designed to maximize
interactions between elders and children since the elderly, not we, possess the traditional
knowledge that must be taught to young children. The knowledge that is transferred, however,
does not need to be static. We found that kids who participated in the workshop believed that the
responsibility for preparing food should be handled equally by men and women. We also found
that after the workshop, children recognized elderly women as “experts” in cooking traditional
food and were inspired to learn more dishes in future. Since children of this generation are
exposed to more influence from the outside due to globalisation that any other generation in
history, workshops such as these are crucial in facilitating the transference of indigenous
knowledge to younger generations.

The takeaways of the poster process and presentation were greater awareness of the issues

in the American agriculture system and deeper appreciation for the organic farming practices in
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Sikkim. Our experiences living with and interviewing farmers about their farming practices
revealed the connection between where the food was grown and where it was consumed. The
close proximity of where Nepali food is grown made that of American food seem much greater.
Observing this connection made us realize that not all vegetables were equal. The cucumbers we
consumed in Sikkim were organic, highly nutritious, and directly from farmers’ home garden.
Although the cucumbers in the United States look similar, they are traveling a great distance, are
grown with chemicals, and contain only a fraction of the nutrients. Although the concept of
industrial agriculture in America was not new to us, seeing the process on the other end of the
spectrum made us really aware of how toxic our food is in reality.

The children’s theatre production presented many challenges, but was ultimately
successful. When the rehearsals began, the children needed to first learn the history of agriculture
in Patuk and its connection to the plotline. The major challenge that we faced was encouraging
the children to act freely and engage in their character roles. Most of the children remained stiff
and recited their lines in a monotone. Eventually, the children eventually learned to act naturally
on stage: keeping our body movements loose, exaggerating our emotions and expressions, and
getting into their character. It seemed as though the behavior that is taught in the school system
proved difficult to unlearn in the context of a theatre performance. Despite this challenge, the
children were eager to participate. Almost all of the children practiced each day at home with
their families. By running lines at home, parents and family members were also able to engage
with the process of putting on a play and learn the history and impact of green revolution in

addition to their children.
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Appendix A:

LIHERE DIES COLIR
FOOD COmME FROM?

BTHY WHERT BEIETE 3B?

Gy

"

= The typical Nepali farmer has been
farming for decades and grows a
variety of crops.

» They feed their families first and

sell the excess crops in the
market.

 Their family members and other villagers typically work on
the farm to encourage community.

« They take pride in growing organic foods such as vegetables
and rice.

o They prefer local foods over packaged foods because
packaged foods are bad for their health and the environment.

_-— = American farmers grow only one
type of food in a large quantity.

+ They put chemical fertilizers and
pesticides in their farm.

« The majority of Americans eat meat.

+ American farmers grow vegetables to feed the animals to have

more meat.

« Americans bring their food and vegetables from very far and
do not grow food in a home garden.

= In order to preserve the vegetables and meat, they use
chemicals.
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* STHI GRaI-3THIE R HPRET SR
B BT

+ Fie® fgen 3 aRawarg
EHBICTT TS T IEqe! FeTRAT
¥

e

» FIEH TWREIHT Al EHT Belh!

WHGRT & FARISS |

« 3FEE WP 3T a0 Baizar T

M|
+ 3fEee g chemical 37eifa faw
BT BAIIB |

* 3P fruriol w32 fobfRiwren!

WHGRT U AT BA13S AT B

« 3fAg®e WA chemical 7erfa faw

BTl BelIe|

+ IFEER ERAPIAT R AIg FHS|
+ e R S

TEEeg e |

* AR fhRTTel BerTge! weslt

TIEEGETS Hig a3 I o

» WG GETT Heolt B oiea B eI8T

FIfevaTe IFS T 3Aes A ardia
BEATR Sie |

« Feoit THIGAT O R AT enfit

chemicals gt g5 |



Appendix B:

o "

A

AMERICAN AND NEF'FILI‘
FOODS: A COMPARISON

o 3R 31 FEATe! WIS gor T

> « Fewer calories: better for * B} SATANT. 9o (AG-=A0Te) A1l 5!
~— ™ weight control » o farTqy oot warel: gaae! e
f&‘ (B Less saturated fat: better for | o ety o miwiRIGE T T B
T heart GlILEGL
,,,‘ * More lean meats and fish
« A9 faerfiq : e IER AT

« More iron: better for muscles  Jpermesr afiwmT

and blood -
» More zinc: better for wound healing and fighting . ?ﬁaﬂqm TR qgrA Y Irmpr S

infection
 More vitamin A: better for vision and fighting disease
» More calcium: better for strong bones and teeth » TRERT, Tepelt, T GRIATe eiee

« Strengthened cultural capacity and well being

« fte wurfeaa: afaay ala gl

* HATHS G4 967 FRIEAT
= High in calories: weight gain

* Increased erOfdevefopmg « Yftie wTERT ; AT 9gE

depression

« High sodium: increased risk of heart failure
« High chol i isk of heart di nd
igh cholesterol: increased risk of heart disease a R S

o erafafisn, dfewR, ¢ cia A e
« High carbohydrates and sugar: Increased risk of type
2 diabetes, acne, and bad teeth




Appendix C:

Remembering Forgotten Foods

Characters:

Grandfather (GF)
Grandmother (GM)
Father (F)

Mother (M)

Daughter (D)

Son (S)

Government Official (GO)

Scene I: The Beginning
60 years ago, before the Green Revolution
Single Family Farm in Patuk, East Sikkim

GM.: This is our farm

GM: IT gT&T Wd/ 9’y &l

GF: We love farming as a family with our children

GF: g1 30T ATAgE T Th IRAR A Tl T FHel R3S
GM: We grow millet, corn, and oranges

GM: gT#T hial, HH T ool BeAl3o!l|

GF: We have five cows on our farm.

GF: gTHAT UTd deT IMIE® o |

GM: Our soil is so fertile and our food is so nutritious.

GM: g1 ATy N Afodl &, T g T O9Y diftes ol

Scene II: Introduction of the Green Revolution

The year is 1960 and the government has begun to introduce chemical fertilizers to small

farmers across India

Mother and Father standing next to the Grandparents

GO: Hello! I am a government official sent from Delhi to help you and teach you how to grow

more food|
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GO: AFEd! & eellsle oIt Teh TWHNT AR § i dUTSaTsS €N 3feaTaTel 3y

afest reifser 3|
GF: How to grow more food from the seeds?

GF: dursaY gTHIS OY 31l holl3el Q37
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GO: The seeds have been given medicine so that they grow more food and last longer.

GO: SI3gT AT CTS Flelhl §eor el o W et T T Io7s T IR Toed TFS |
GM: Looks skeptical... Why do we need this?

GM: [eThRYE SfEeo] gTHeas A fahed 3aeas o2

GO: So you can sell the excess food in the market and make money.

GO: el dUTS ToIRAT STRUD! 3ood/Heoil et T THT HHT3o HFIEO |

Scene III: Effects of the Green Revolution
1 year later

GF: I have grown so much more corn this year!
GF: #d a¥ ay Ifd & #F Hoawes! o
GM: Yes, but it is not as tasty as it used to be.
GM: &1, &R IT dfgellshl STadl Fa1igse &7
GF: But we have more food.

GF: X grerer & T o

GM: [Nods Head]

GM: [@18 §3]

5 years later.

GM: Picks up soil... This soil has lost all of its nutrients! What will we be able to grow?

GM: ArST U ao ... AT A 3Tl TS dIveh e AT GTHT 379 gl o B3l
HHO! T?

M: I am so hungry.

M: 7 &) sHIhmehl T

F: Me too!

F: # gfal

GM: What good is this corn! Where are all of our vegetables?!

GM: 3 H&H ¥ HId AT BT §e0 T2 Feottoedell hell3s] T W] T67?!

F: I miss millet!

F: HTS FHlal AN HATES o BT o 7o

GM: I used to be able to feed my whole family and now I have to go the market to buy my food,

but I never have enough money.

F: afgell #el T 2Teh 37hel B AT @ TRART o131 el o 3igel SSTRAT fehoet Sfe] T |
ST 1T AT B, & oy ?

GO: Covered in money
GO: YT TTQTehT|

Scene IV: Organic Farming Policy Implementation
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The year is 2014.
Plants rise from the dead. GO and Mother and Father shake hands

M: I am so glad my mother taught me how to farm.
M: el HTS 3TTATS Wi e [Aehr3agerar|
F: Now that I milk my own cow twice each day, I have enough milk for my family and we never

go hungry.
M:WHW%@WWW@,MWH@WWE@@
T g Hfged #ish ol

M: We even have some left over to sell at the market in Gangtok.

M: gIHTeTS 31 fEITdH SR AT STl dlfer gfel 3RS

S: I still think Maggi tastes better than vegetables!

S: AATS 38} gl AN leall Heal ¢fTe RS

D: Farming makes my clothes dirty!

D: YATRIAT HA &l A M Hell gl

S: I’d rather watch Hollywood movies than farm with my parents.

S: H A ST HT YATRIAT HH IR 3og T o g

Scene V: Learning how to cook ‘Forgotten Foods’
The year is 2018. Grandmother is in the kitchen cooking with the Mother. Children walk into the
kitchen.

D: What are you cooking?
D: & U3¢ golgeo?
REEX)
S: It smells good!
S: ¢fe srEer 3
M: We are making buckwheat roti.
M: §THT HTTR 1 A& A3 |
F: I have only heard of this and have a faint memory of this dish from my childhood.
F: 8 a7 goenl A9 § T 3ife-3ifar amer o
S: Throws away Maggi package in dust bin.. This is more nutritious than Maggi!
S: A HN Hegrafar A T Afer wo!
D: It’s so fresh!
D: IT HEAT ST o
S and D: Let’s all farm together!

S and D: 3 gTH TS WATIAT H1H o1 A
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