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Connecting! 
In this equinox issue we show how our connections are improving.  Even 
connecting this issue to the equinox is an attempt to connect us to nature’s 
rhythms.  Did you know that from now in the northern hemisphere the day length 
is shorter than the night length and will continue to be for the next 6 months? On 
the day of the equinox both day and night are exactly 12 hours long.   
Back on the farm, Rafael, from Brazil took over as farm manager.  Recently 
departed for China, it was a great experience, connecting to the farm and it’s staff, 
managing an SRI rice trial & growing monsoon vegetables.  The farm staff, local 
adivasi youth, (ordinarily with few opportunities for local employment) are 
becoming more skilled as they turn their hands to electrical installation, masonary 
and metal work alongside organic agriculture.  Together we created a beautiful, 
seemingly luxurious, eco-friendly facility.   Now we can connect to the people of 
the city and take our awareness work to the next level.   Our first ‘Pluck, Cook 
and Eat’ event was launched, with Rafael’s parents from Brazil visiting to do the 
cooking!  
 
This equinox issue coincides with the Ganesh festival here in India.  Ganesh being 
the remover of all obstacles.  May we offer a glimmer of hope of connecting 
countryside to city, community to land, farm to forest, culture to culture. And this 
newsletter from us to you! 
 

We now have a selection of certified organic produce for sale.  We’re aiming to supply enough 
customers to give us confidence to start more local grower co-operatives.  We’ve teamed up with 
an international exporter to bring products including pulses, jaggery, spices, dried grapes and 
grains.  Also our home grown (non certified) kala jeera unpolished rice. Look out for our future 
delivery service and on-line ordering.  Alternatively volunteer to help us! 
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Pluck, Cook & Eat! 

1

Despite heavy rain and postponement of 1 
week, 20 Mumbaikers and 3 kids ventured 
out to rural India 70km to the north of the 
city to join our first pluck, cook and eat 
event.  The breakfast meeting point was in 
Ganeshpuri, where guests received organic 
lemongrass and jaggery tea; a savoury 
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polenta with wheatgrass sprouts and sweet 
fruit porridge.  With a 4km journey ahead 
on broken roads, the kids and a few adults 
decided to brave the first shower and sit 
on top of the jeep. After a briefing and a 
tour, the children cheerfully plucked 
bhindi in the wet fields.  This was 
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followed by a cooking lesson from 
visiting Brazilian naturapath Zilda, who 
made interesting salad dishes with 
chick peas and adzuki beans, kala jeera 
rice from the farm was served.  Lunch 
was finished off with freshly squeezed 
sugar cane juice straight from the field!  

What the guests thought…   “Thank you for such an amazing day out at your farm. Your (teams) focus, conviction and 
commitment to creating such an authentic experience for us all has really made a huge impact on me” 

“I have already been speaking about your farm to many people and I eagerly look forward to your next session :-)”  
   
"I can’t tell you deeply healing and wonderful it was to be there for all of us. Thank you for creating such a special day!" 
 

Films made by Rishi of Sulins can be viewed on our blog: www.greenfutures.blogspot.in 

“It was a remarkable team effort in getting the facility up and running 
with all hands on the farm joining together. Everyone did their bit!   

Even the day before Laxman molded a piece of granite and made the 
low dining table.  Rafael was an absolute star!  Even new volunteers 
began work with the event itself.  A great start to our organic lifestyle 
events!”  Saha Astitva team toasting with organic Sugar Cane Juice 
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Did you know animals can literally smell fear?  This was beautifully illustrated 
by temperamental farm cow ‘Pakalee’ (left) who came loose from her rope in the 
gaushala.  Sean explains how… 
 
“I hastily jumped in to the gaushala so Pakalee would not break out and eat all 
our tender young crops.  Kalyani, fearing an unpleasant situation, warned me to 
be careful.  I explained that I had no fear.  
 
My previous experience taught me that animals sense fear.  Body language, 
posture and how you approach an animal are involved in how they perceive 
you.  However, much more subtle non-verbal cues can betray your emotions, and 
hence how they react to you.  The cocktail of bio-chemicals that fear evoke are 
smelled!  Some creatures can detect an uneven breathing pattern or increased 
heart rate (more often a skill among predators).  
 
The most subtle and, to me, the most interesting tool of communication is that of 
our very energies.  As organisms utilizing electromagnetic rays that have been 
harnessed by plants from the sun and converted into storable compounds, we re-
emit this radiation when we metabolize those compounds.  Almost all of our 
electromagnetic radiation is dispersed in the infrared spectrum (i.e., as heat).  But 
even within that spectrum, slight differences in frequency occur according to our 
mood and demeanor.  Different frequencies denote calmer, happier state of mind 
and other frequencies signify stress, anger or depression.   On the other hand, 
those who give off "bad vibes" are on the other end of things.  Often times people 
that get along very easily very quickly do so because they share resonant 
frequencies/energies.  
 
The tricky part is not using this knowledge to read others, but implementing it to 
alter your own energy.  The first time I milked an animal, as confident as I was 
that the veteran dairy cow, Tara, was comfortable and ready, being that close to a 
living organism that large freaked me out.  As we began, my nervousness 
become contagious and she began fidgeting and fretting.  It took me a few 
sessions to finally calm down, and we got along handsomely from that day forth.  
Like anything in life, practice makes perfect.  Awareness is a good start.  But it 
does little if there is no true experience with which to test yourself.  Face your 
fear with attention to your reaction, and focus on adjusting that reaction into a 
positive force.   So, this is basically just another way of viewing self-confidence; 
a necessary component not only for self-fulfillment, but for getting along with 
Momma Nature and all of her fuzzy four-legged friends!” 

“Animals sense 
fear…and hence how 

they react to you. 
The cocktail of bio-
chemicals that fear 
evoke are smelled”  

 
So change your 

emotions and the 
subtle realm of 

vibrations and your 
interactions with the 

outside world will 
indeed change” 

Nature ‘Nose’ 
By Sean Sluys, Saha Astitva volunteer 

Top fact from a tough man who ‘nose’ the complexity of nature. This gives 
us an insight how we connect to each other and other forms of living beings 

Tamarind Tree record the aural history of the Warlis 

Tamrind Tree is an NGO working in Dahanu ESA. They are promoting green rural development through 
organic farming, eco-friendly village school and a local radio station.  They are recording the fascinating 
aural history of the Warlis, the local tribal people whose culture and history is strongly connected to 
nature.  Please visit their website: http://www.tamarindtree.org/index.php/videoplayer    click on related videos; cursor to 'dancing with Saaori' 
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“When I arrived I expected a challenge of 
managing a farm with eco solutions, and 
working with new people. After a while I 
could see that despite numerous setbacks, 
we were achieving great work Today is the 
last day of my 3 month internship and I see 
the amazing work that we have done. 

We have trialed a new (SRI) model to grow 
rice which preserve indigenous seeds using 
less soil tilling, creating more biological life 
in the soil and higher yields.  Before we 
began, the idea of the model was 
completely unacceptable to our tribal 
village staff. They planted the seeds, 
transplanted and weeded according to the 
model.  They saw from their own 
experience that the system is very good.  In 
some cases we are seeing 40 tillers from 
one seed. Each head of rice has 100-200 
seeds.  That’s at least 4000 seeds from 1 
grain!  This shows nature’s abundance 
without any use of chemicals or 
hybridisation! Today they start to accept the 
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idea to bring more quality to their rice and 
land through improved methods. 

And now we have added new facilities to the 
farm. Almost everything is made by us all 
working together.  We've all discovered 
many skills in ourselves. Working with new 
materials and learning masonary, metal 
work, electrical work and furniture making.  
The cushions were made by a local womens 
self-help group through the Learning Space 
Foundation.  

Our new facilities provide comfortable place 
for new programmes.  These programmes 
show the public organic farm and lifestyle 

Rafael and the Monsoon 
bring fresh lusciousness 

Over three years since we began, the 
vegetables yield better, indigenous rice 

trials continue, volunteers bring burst of 
energy and youth training begins 

3

and bringing more quality of life to 
those who will join us. Thanks Saha 
Astitva! 

Volunteering and Internship 
opportunities… 
 

• Projects Manager 

• Organic/permaculture farming 

• Community forest educator 

• Farm assistant 

• Light footprint construction 
• Admin assistant 

• Farm chef and housekeeper 

• Events Manager 

• Online shop manager 
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Aim:  To employ young Warli youths (18-
30) year olds in restoration of the degraded 
environment by providing jobs for them in 
‘green futures’ rural development. 

This will give vocational skills, good work 
ethic, fair working practices &opportunities 
to the youth who either leave school early, 
or plan to migrate to the city.  

Support YES WE Can! Youth Employment Scheme for ‘green futures’ rural 
development.  The best way to protect the Tansa Valley Geothermal Zone…  

2

Once skilled and empowered in 
farming, horticulture and other green 
industries we can develop and support 
economically viable opportunities for 
them.  

Please help: Donate now for providing skills training, 
materials and resources to support the development of 
this social initiative. Saha.astitva@yahoo.in 

Facilities upgrade…Created mainly by volunteers and farm workers 
The bathroom.  From this…       to this…. 

Reception… 



 Green Futures 

6 

  

Cow-Pow-er 

Never underestimate the power of a 
cow. The well treated cow radiates 
‘satguna’ healing energies.  
 
“The cow is like a god. If you talk 
to a village Hindu about eating a 
cow, he will not believe people do 
such a thing.” Naresh  
 
Cows play an important part on a 
farm in India. The cow urine and 
dung mixed with sugar jaggery 
forms amrit pani (literally blessing 
water), an excellent microbial soil 
starter and fertilizer. 
 
The spirit of the cow, perhaps 
blossoms through by the practice of 
Agnihotra every sunrise and sunset, 
does much for the people and land 
combined.  
 
On our farm, Gulabi, Pakalee, 
Chandani and Gauri are more than 
objects but a living force helping us 
along on our journey to create a 
thriving balanced eco-system. 
 

Adopt-a-cow 

Chandani, Gauri and Gulabi 
are adopted.   Jealous girl 
Pakalee (petal) is seeking a new 
cow-parent.   
 
The cost is Rs 1200 
($25)/month which covers 
food, cow-maintenance and 
cow-herder wages.   
 
Of course you can put your 
name down now for the new 
arrival as Gulabi is due in late 
October. 

Monsoon Organic Vegetables 

And indigenous rice… 

www.thankindia.org 
saha.astitva@yahoo.in 

www.greenfutures.blogspot.in 
0091 9970 123988 

find us on Facebook 
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Corporate and School day programmes available 

Monthly Pluck, Cook & Eat Programmes 

 

Diary 

Events 

Our plush visitors bathroom and reception facilities are complete and we are ready to take groups for day programmes.  
Corporate team-building days in nature based environment can inspire and motivate; school volunteer visits teach children 
the basics of farming and interconnectivity of nature which stems into all life.  

We offer farming, yoga & healing workshops and forest tours. Monthly Eat, Pluck and Cook events offer a chance to connect 
to your food and have fun in our organic jungle kitchen!  Prices begin from Rs 750 pp.   

Thanks 

Sean, Rafael, Zilda, Fabio, Anandi, Tamarind Tree, Loving Earth, Love-my-Earth, Danesh, Swapnil, Neesha, Yash, our 
farm workers, Ubai, Gaurang, Sai Kishor, Kalyan, Sue, & all other volunteers and supporters 

13 October TBC Pluck, Cook & Eat 

Sign up for MOFCA’s Winter 
vegetables 

Green Futures is the quarterly newsletter of the Mother Earth Eco-Farm run by the Saha Astitva 
Foundation.  Please forward this newsletter to interested parties.  Join our mailing list by visiting our 

Know a good 
cook? 

Nominate our 
next Pluck, 
Cook, & Eat 
Chef! 

Organic food:  
Safe, honest, 
ecological, fair. 
Valuing a green future…. 

www.thankindia.org 
saha.astitva@yahoo.in 
0091 9970 123988 

Farm trainee Bhushan attends a 3 day 
course and brings back azolla, a 
wonder fern that gives nitrogen and 
other micro nutrition to the land… 

Our trials begin. 

Training Update 


