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Building Networks and Inspiring Change
educational institutions prepared huge pots of soup
from the leftover vegetables brought by different
communities amidst the pulsating rhythm of disco
music brought the festival to conclusion.
The performance of 2013 has been very promising
especially for a small team of 12 members, most
of whom have just completed their Masters degree
in Social Work. NESFAS is fortunate to have many
national and international friends who believe in
its vision of connecting people, planet, plate and
culture and have come forward to help create better
outcomes. Mr. Rathindranath Roy, an International
Consultant and Facilitator with years of experience
with the United Nations, has mentored NESFAS in
Throughout its second year of reporting, NESFAS

developing innovative solutions to address some of

has been diligently building networks and inspiring

its pressing challenges. Ms Sara Manetto, Programme

changes through its activities in over 80 villages.

Officer of The Indigenous Partnership, Rome,

The enthusiastic support of rural communities

supports the Project Director on many management

has brought forth a string of new initiatives. The

and governance issues. Mr. Luca Bernardini of

agrobiodiversity networks have expanded and

Italy guided the staff of NESFAS in developing

Slow Food activities are beginning to take shape

their media and social media infrastructure. The

through the Presidia Programme. Community and

selfless partnership and creative suggestions of

school gardens are linking to the schools’ Mid Day

these partners have encouraged the ‘brick layers’

Meal programme and providing nutritious food to

of NESFAS to forge ahead with determination,

the children. Documentation of biodiversity and

discipline, devotion and excitement. NESFAS has

the ecological practices of custodian farmers have

been blessed with the spontaneous support of these

expanded.

external friends.

Mei Ram-ew Festival held in December at the
Mawphlang

sacred

grove

was

the

crowning

experience of 2013. The festival was hosted in a
specially constructed Noah’s Ark made from locally
available bamboo. 10,000 people gathered to
celebrate the taste of the local cuisines from more
than 20 indigenous communities. They participated
in cultural programmes and panel discussions on
various themes. This event saw a display of more
than 200 indigenous edible crops sourced from
the various participating communities including
32 rice varieties from Jaintia hills. A thrilling Disco
Soup session in which students from the various

The valuable inputs and advice of Chef Gunjan Goela
of ITC, Delhi, as the Guest of Honour at the 2013
Mei Ram-ew Festival, inspired us to include Chefs as
strategic partners for building a ’good, clean and fair’
society. Similarly, the designs of a young Architect,
Ebenezer Syiem, in the form of Noah’s Ark during
the Mei Ram-ew Festival reminded many of the need
for immediate and smart measures to avert modern
agrobiodiversity collapse. Our new partners such as
innovative Chefs, sensitive Architects and Weavers
too can become agents of transformation towards
a more healthy and sustainable way of living and
addressing the basic needs of clothes, homes and
food.
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One persistently challenging task for NESFAS and

Partnership, Rome and Slow Food International, Italy

its staff is the promotion of rural economy based

for inspiring NESFAS to focus its best capabilities on

livelihood activities. The Annual Report indicates

what matters most for indigenous communities and

some of the livelihood activities that have been

the sustainable progress of North East India.

supported. However, much more has to be done,
urgently and creatively. NESFAS remains steadfast

I hope this Annual Report is an illustration of what

in its commitment to use its growing knowledge and

Mahatma Gandhi once said: “there go my people.

networks as a bridge to link grassroots and tree top

I must follow them for I am their leader”. With its

workers from rural communities, government and

limited staff, the only way NESFAS can effectively

corporate sectors to develop landmark leadership

execute its varied activities is through the voluntary

for good, clean and fair livelihood opportunities in

support of local communities. On our part, we will

rural and local economies.

remain steadfast in our endeavour to make NESFAS
a qualified, motivated, committed and innovative

I take this opportunity to specially thank the Chief

team. Working Individuality and collectively, we can

Minister of Meghalaya and the Principal Secretaries of

all be a powerful force of change.

Finance, Planning and Agriculture of the Government
of Meghalaya for all the financial support that

Phrang Roy

NESFAS received in 2013-2014. I am grateful to

Chairman

The Christensen Fund of California, The Indigenous

“it is in giving that we receive”
- Francis of Asissi

Community Gift Exchange during Mei Ram-ew 2013

Motivating Generation Next
Since its inception in 2012, NESFAS has been gradually

process that provides simple yet effective insights into

establishing itself as an organization that strives

ecological practices and varieties while identifying

to preserve and protect the rich agrobiodiversity

varieties that would enhance the diversity. Our

in the region. Still in its nascent stage, NESFAS has

efforts to develop the skills of the staff on emerging

embarked upon a journey in the past year that has

thematic issues and managerial skills have resulted

led to a lot of adaptation and course correction based

in effective interventions in the communities.

on the responses emerging from the communities.

We realize the need for further thematic skills

This has meant that we have had to remain flexible

enhancement with special regards to Pollinators,

in our community facilitating initiatives and ensure

Participatory

context specific actions.

Cultivation and Knowledge Management. We have

Digital

Documentation,

Shifting

been actively developing context-specific sensitive
Our focus on motivating the next generation of

policies in order to strengthen the governance that

practitioners and protectors of the agrobiodiversity

is based on local values.

and cultural identity of the region has meant that we
actively reach out to the next generation of change

As a new organization, NESFAS has put a lot of

agents, both from schools and colleges. Our youth

emphasis on setting itself as a learning organization

workshops, Disco-Soup, interaction with Joris Lohman

that stresses on review processes that in turn helps it

(Youth Food Network president) have provided the

grow organically. In the past year itself, we have had

needed impetus to establish Youth Food Clubs that

internal reviews on planning and implementation.

seek to create a bond between youth and local food.

In addition to this, NESFAS has adopted a practice

Our on-going partnership with St. Edmunds College,

of

Shillong, has resulted in 3 students being placed with

that is carried out externally by The Indigenous

NESFAS through an internship programme. This has

Partnership, to assess the governance, management

led us to explore the possibility of engaging with

and implementation of the NESFAS mandate. The

other colleges with the aim of providing a hands-on

recent review mission threw light on the areas of

experience in the area of sustainable food systems,

improvement:

culture and identity.

communications

conducting

Mission

financial
and

Reviews,

an

management
database

exercise

systems,

management

systems. This is in line with the aim of NESFAS to
Our urban interventions have been initiated with

become a Centre of Excellence of international

the Laitumkhrah Food Festival. The Khasi Hills

standards wherein communities, institutions and

Autonomous District Council (KHADC) organised

individuals can avail the services of NESFAS on

the Monolith festival, the first of its kind cultural

matters of governance, knowledge and setting

extravaganza to showcase the unique traditions of

standards of accountability and transparency. Our

the Khasi tribes in Meghalaya. The indigenous food

communities provide the base for the traditional

section and local market environment created by

knowledge that has thus far been a cornerstone of

NESFAS during the festival was a much appreciated.

our intervention.

NESFAS is committed towards developing the

It has been a source of great joy and learning to be

competencies of its staff through various trainings

involved with such a vibrant and energetic team

and exposures that will strengthen the foundation of

that is developing with such impetus under the

the organization. These have included trainings on

Chairmanship of Mr Phrang Roy, the Board Members

Logframe, Communications Systems, 4 Cell Analysis

and all our supporters and well wishers.

and Sustainable Livelihoods, among others. The 4
Cell Analysis is a pioneering tool for agrobiodiversity

Bibhudutta Sahu

management in the region through a participatory

Management Coordinator
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Besides our long-term friendship with North Eastern
Region Community Resource Management Project

We are very grateful to Dr. Mihir Shah, Member,

(NERCORMP) an International Fund for Agricultural

Planning Commission, who walked 5000 steps to visit
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and interact with the communities of Nongtraw. His

from collaborations with North East Rural Livelihood

interaction and practical insights was an inspiration

Project (NERLP), Integrated Basin Development and

to all.
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Last but definitely not the least, we are grateful to
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It is only through the joint efforts
of communities, individuals and its
partners that NESFAS’ initiatives are
brought to fruition.

The Beginning
NESFAS emerged as an outcome of the collaborative activities between the Indigenous
Partnership for Agrobiodiversity and Food Sovereignty (Indigenous Partnership) and
Slow Food International.
While Slow Food International brings into play the importance of pleasure through good,
clean and fair food, the Indigenous Partnership reaffirms the importance of local food
systems and the age-old role of indigenous people as guardians of agrobiodiversity
and agro ecological practices. Slow Food International reinforces our responsibility
towards the environment and Indigenous Partnership strives to protect practices that
link the indigenous communities to their cultural identity and their rights towards food
sovereignty and food security.
2013-2014: NESFAS team expands
to 12 full-time staff.

•

2014

•
•

Networks and activities multiply
at a fast pace.
Preparations for the
International Indigenous Terra
Madre are in full swing.
Staff learn new participatory
techniques of Agrobiodiversity
management.

2012: NESFAS is born.

•

2012

•
•

2010

Karen community from Thailand
participate during the third Mei
Ram-ew festival.
Agrobiodiversity networks
and activities sprout at the
grassroots.
Representatives from
Meghalaya take part in the
International Terra Madre event
in Turin, Italy.

2010: Slow Food founder Carlo
Petrini visits Meghalaya.
Impressed by what he sees, he
proposes an international event to
be held here.

•
•

The first Mei Ram-ew festival is
held in Mawphlang, Meghalaya.
Representatives from
Meghalaya go to International
Terra Madre, Turin, Italy.
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Priorities
NESFAS works towards food sovereignty and security through enhancement of agrobiodiversity, expansion
of sustainable practices and acknowledgement of indigenous ecological knowledge. It creates a platform
where grassroots communities can voice their opinion, exchange knowledge and reaffirm pride in their local
food systems. NESFAS believes that food, when responsibly produced, protects the environment, enhances
our health and wellbeing and highlights the role of women as custodians of our agrobiodiversity and food
ways. The progress of NESFAS is visible in the approach towards the following outcomes:

Establishment and Expansion of Networks:

the consumer. It promotes sustainable methods of

Community-led agrobiodiversity networks on millet,

production. Working closely with Daniel Syiem, an

pollinators, shifting cultivation and rice are actively

emerging Fashion designer from the region, NESFAS

involved in reviving forgotten crops and in discussing

is exploring the idea of initiating an Indigenous Slow

crop diversity and agro-ecological practices. These

Fashion as a livelihood option. Daniel inspires us

networks are created after listening carefully to the

with his commitment to promote the traditional Eri

voices from the ground. They are aimed at finding

silk production, a traditional livelihood activity that is

solutions to common challenges. A network of cooks

under threat, rather than his own name.

highlights the role of these artisans as indisputable
change agents in connecting people to food. These
networks have revived an interest to preserve the
local diversity.

Capacity Building & Documentation:
Communities and their supporters are equipped
with tools and methods to document their traditional
agricultural practices and help them initiate concrete
activities for biodiversity conservation. Capacity
building initiatives refine local skills so that they can
be showcased internationally.

Livelihoods:
NESFAS plans and implements bottom-up approaches

Science–Traditional Knowledge Dialogue:
Periodically, NESFAS facilitates dialogues between
indigenous communities with traditional knowledge
and experts of science. The conventional practices
are seen with a new perspective to preserve and
enhance them through scientific knowledge and
modern techniques.

Communications and Advocacy:
Indigenous

People

act

as

advocates

of

agrobiodiversity and food sovereignty. They become
credible spokespersons at local and international
conferences. Community representatives engage
with other villagers to promote and preserve local
food and biodiversity.

that help in strengthening local economies. In doing
so, economic benefits go hand in hand with social,
environmental and cultural sustainability. Besides

Becoming a Centre of Excellence:
NESFAS staff works on the principles of good

economic promotion of local products, the local

governance and ethically attuned project models.

communities benefit from the close relationship

Their passion and outstanding commitment to

between producers and consumers as well as

continuously learn and strive for excellence in their

culturally attuned market chains. Presidia, Mei Ram-

field of expertise is making a visible difference in the

ew cafes, festivals and Eri-silk weaving are some of

way NESFAS operates. NESFAS also plans to develop

the approaches through which the local skills are

the necessary knowledge, skills and attitudes to be

presented with enhanced market opportunities.

able to offer effective services to partners in diverse

The essential feature that NESFAS insists upon is the

sectors like research, advocacy and local food fairs

principle of fair pricing for both the producer and

and events.

The NESFAS team

Bibhudutta Sahu

Wansalan Passah

Rahul Antao

Management Coordinator

NESFAS Coordinator-ITM 2015

Consultant, Capacity Building on

“By addressing the importance of

“The Indigenous Terra Madre is not

Slow Food Issues and Networks

local food, we give everyone the

just an event but a mirror of life

“Perhaps, our most undervalued

chance to co-create a platform for

in all its diversity with indigenous

sense is that of taste. Yet it is key to

good, clean and fair food.”

people as custodians.”

achieving a more diverse, delicious
and sustainable food system.”

Kegitar Lyngdoh Lyngkhoi

Michael Shadap

Hunlang Mawroh

Associate Trainee

Associate Trainee

Associate

“It is through the celebration of

“Weaving is an art that holds to-

Finance and Administration

local food that we preserve and

gether a community’s tradition.”

“Local food boost local economies
making people self reliant.”

promote our cultural heritage.”

Anandi Soans
Slow Food Coordinator , ITM
“Respect for food and respect for
our home (the planet), first comes
from respecting ourselves. We
need to look at the integrity of our
own lives before we are able to
make good outside.”
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Raisa Daimary

Janak Preet Singh

Pius Ranee

Associate,

Associate Trainee

Associate Trainee

Communications

“Through the School Garden project

“If land is a farmer’s inheritance,

“There is a story behind that seem-

we create stewards of the environ-

the seeds are his treasures.”

ingly simple meal on your table...

ment by connecting young minds to

NESFAS works at bringing those

mother earth.”

stories to the world.”

Phidarilin Uriah

Markus Ranee

Annelie Bernhart

Associate Trainee

Driver and Office Attendant

Consultant, Ethnobotany

“It is by supporting local farmers

“With each mile I travelled, 20,505

“Tasty Food is an expression of the

that we strengthen local econo-

to be precise, I learned more about

biodiversity around us. Understand-

mies.”

our land and the value it holds not

ing taste means embracing the

just for our farmers but also to the

wonderful facets of our collective

people it feeds.”

culture, nature and history.”

Our Interns
Aaron Wanker Pyngrope, Masters of Social Work, St Edmunds College
Sandarisa Warjri, Masters of Social Work, St Edmunds College
Welka Sumi, Masters of Social Work, St Edmunds College
Rachele Ellena, Masters of Science in Ethnobotany, University of Kent, UK

NESFAS BOARD
Mr. Phrang Roy, Chairman, NESFAS, Member of the Advisory Board at AgroEcology
Fund, Chairman at Meghalaya Water Foundation, Coordinator at The Indigenous
Partnership for Agrobiodiversity and Food Sovereignty, International Councillor of Slow
Food International.
Dr A. K. Nongkynrih, Professor of Sociology, North Eastern Hill University (NEHU),
Shillong.
Dr. Glenn Kharkongor, Pro Vice Chancellor, Martin Luther Christian University (MLCU),
Shillong.
Mr. Priak Riahtam, Executive Director, Khatarshnong Socio Organisation (KSO), Sohra
– a civil society organisation for the upliftment of the rural people of East Khasi Hills
District, Meghalaya.
Ms. Bibiana Ranee, grass-roots activist from Nongtraw Village, East Khasi Hills District,
Meghalaya.
Ms. Patricia Mukhim, Editor, Shillong Times, Journalist and promoter of local food.
Ms. Anita Roy, former teacher, AMBRIT, International School, Rome, interior designer,
resource mobilisation campaigner, creative cook, and Slow Food member.
Mr. G. P. Wahlang, IAS (Retd.), Former Chief Information Commissioner, Meghalaya,
Information Commission.
Ms. Jarjum Ete, indigenous women’s leader of Arunachal Pradesh and currently
Chairperson of the Arunachal Pradesh State Commission on Women.
Ms. Rose Dzuvichu, Senior Asst. Professor, Department of English, Nagaland University,
member of various Steering Committees of Northeast Women’s Network, Committee for
Dalit and Tribal Women, Advisor, Naga Mothers Association and President of Nagaland
University Teachers’ Association.
Mr. Bibhudutta Sahu, Management Coordinator, NESFAS.

NESFAS was established in March 21st, 2012 and is registered under the
Meghalaya Societies Registration Act, XII of 1983 with number
SR/NESFAS-5/12 OF 2012.
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We believe that food,
when responsibly
produced, protects the
environment, enhances
our health and well being
and highlights the role of
women as custodians of
our agrobiodiversity and
our food ways.
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NESFAS in Action
During its second year of establishment
NESFAS engaged in numerous activities to
strengthen its foundation, increase its outreach,
introduce the culture of slow food and promote
agrobiodiversity.
The existing agrobiodiversity networks
expanded in their reach and number and a new
network on indigenous rice was added to the list
of networks.
The Khasi Mandarin and Wild Honey from Garo
Hills were nominated for the Presidia Project
and 14 new nominations were made to the Ark
of Taste. This was an outcome of innovative
means adopted for promoting Slow Food
approaches.
The Cooks’ Alliance reinforced the importance
of healthy local food and introduced the people
to some delectable dishes cooked from locally
available produce.
While NESFAS facilitated the transfer of
traditional knowledge from elders to the
youth through Biodiversity Walks, it continues
its efforts to keep alive the biodiversity
and traditional techniques through Photo
Documentation and Knowledge Banks.
Livelihood issues were addressed through
projects like Eri weaving and the novel Mei Ramew cafes and food fests.
The Indigenous Terra Madre 2015 being the next
major milestone for NESFAS, the team engaged
itself in various preparatory activities for the
mega-event. At the same time the NESFAS staffs
became immersed in various trainings and
workshops aimed at developing the organisation
into a centre of excellence.

Agro-biodiversity Networks
The continuous dialogue with local communities brought forth 3 resources – millets,
honey, and shifting cultivation - as being important to local food security and health. This
led to the establishment of community level networks on these topics in 2012. Since
then, these networks have grown in the number of communities and in promotion of
unique crops and practices. A new rice network is being added to the list in response to
the request of some communities in Jaintia Hills. These communities documented more
than 30 indigenous varieties of rice during a Participatory Rural Appraisal exercise.
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Millet Network
Millet, a traditional crop grown by many indigenous
communities of North East India, has been recognised
globally as a resilient and climate adaptive food
source. The local communities also acknowledged
its quality as a climate-smart food during the first
Mei Ram-ew Festival in 2010. Extensive interactions
with these communities brought to the fore their
concerns regarding the gradual disappearance of
the grain from their diets. At the same time, NESFAS
understood that the culinary properties of millet
have to be enhanced in order to make this food

Millet pancakes have turned out to be one of the

viable again. For this reason, chefs and experienced

most popular foods during food festivals such as the

network partners from south India such as Keystone

Laitumkhrah locality festival where NESFAS flipped the

Foundation, Timbaktu Collective together with

frying pan more than 200 times to sell banana and

individual chefs and organisations like C Green

honey wrapped in a nutritious millet batter.

from Delhi have been consulted to give ideas for the
revival of millet.

The Network during 2013-2014
The millet network has been expanding in several
districts of Meghalaya and the North East India,
reviving and promoting millets as climate-smart,
nutritive food. The network has grown from 1
community in East Khasi hills in 2010 and a hand full
of partners in 2012 to 25 communities in Garo hills, 1
in West Khasi hills, 6 in East Khasi hills and 3 partners
in Nagaland.

While participating in a biodiversity

festival at Chizami Village, Phek District, Nagaland
in March 2014 the NESFAS team discovered that
millet was traditionally grown in the region and its
cultivation was still prevalent. The communities of
Nagaland had displayed 7 varieties of millets along
with 22 varieties of local rice and numerous types
of wild vegetables during the festival. A dialogue
between the visiting staff and the community
members resulted in a joint decision that a Millet
Network should be created in Nagaland.

Participatory Rural Appraisals have
identified nearly 30 millet varieties that are
grown and consumed by local communities.

The network has grown from 1
community in East Khasi hills in
2010 and a handful of partners in
2012 to 25 communities in Garo
hills, 1 in West Khasi hills, 6 in
East Khasi hills and 3 partners in
Nagaland this year.

Pollinators’ Network
Pollinators were recognised by the communities

communities.

The

network

brings

together

and NESFAS as extremely important to biodiversity.

beekeepers and indigenous knowledge holders to

Apart from pollinators like birds, animals, humans

share ideas, information and discuss issues faced by

and physical agents like wind and water; bees are

traditional beekeepers. Though in a nascent stage in

responsible for 80% of pollination of all plants.

the North East, NESFAS envisions the formation of a

Keeping this in mind, NESFAS facilitated the

stronger network of beekeepers in the near future.

formation of the Pollinators’ Network with interested

The network brings together beekeepers and indigenous knowledge
holders on bee keeping together to share ideas, information and
discuss issues faced by traditional bee keepers.

The Bee Trail from March 2013 to March 2014
The last year saw many workshops and exposures

indigenously collected honey that was launched

for the staff and members of the Bee Network.

during the visit of Mr Mihir Shah, Member, Planning
Commission.

A taste workshop was carried out in Mei Ram-ew
2013 on honey, in collaboration with Robert Leo,

The Kshiad Beekeepers Society from Khatarshnong

Deputy Director, Technical, Keystone Foundation.

has agreed to use the platform provided by NESFAS

During this workshop, honey from various sources

to collaborate and further develop and strengthen

were displayed and reviewed, based on their taste,

this network.

colour, aroma and source.
During the first week of March 2014, two of the NESFAS
Bah Leren Khongsit, from Laitryngew, an Indigenous

staff participated in a Slow Food meeting at Timbaktu

Story teller and a member of the Pollinators’

Collective, a voluntary organization initiated in 1990

Network, spread awareness about bees and bee

to work for sustainable development in the drought

keeping among the communities through his stories

prone Anantapur district of Andhra Pradesh. Along

during the Monolith Festival of October 2013 which

with the workshops on organic farming and School

was organised by the Khasi Hills Autonomous District

Gardens, the participants also got the opportunity

Council (KHADC).

to attend a workshop on ‘indigenous pollinators’
network’. The workshop enriched their knowledge

NESFAS helped create a brand of honey for the

in bee keeping which would prove beneficial to the

local beekeepers from Nongtraw. ‘Ngap Synrai’ or

‘Pollinators’ Network’.

‘Autumn Honey’ was the brand name used for the
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Shifting Cultivation Network
Many

communities

in

contact

with

NESFAS

reiterated the importance of shifting cultivation or
‘jhum’ in food security and sustainable livelihood of
indigenous people. Jhum also plays an important
role in biodiversity conservation. There is an
increasing acknowledgement in the international
science community, that shifting cultivation can be a
biodiversity enriching practice, just as local initiatives
have come to acknowledge the potential of this ageold practice. NESFAS believes that we cannot do
away with jhum and we must find innovative ways
and means to practice shifting cultivation amidst the
pressures of population growth and climate change.

To local communities, jhum is in fact an inextricable part
of their culture as it has been practiced for centuries and
influences not just their lifestyles but also their livelihoods
and the food they eat. NESFAS respects that shifting
cultivation is part and parcel of our indigenous culture.

The shifting cultivation network from March 2013 to March 2014
Almost all the biodiversity that has been documented

Select variety from the 180 Jhum crops were

by NESFAS, through its Food Festivals, have emerged

introduced to an international audience in Nepal by

from

shifting

two women custodian farmers, Kong Bibiana Ranee

cultivation. In addition to more than 200 documented

from Sohra in East Khasi hills and Kong Redian Syiem

crops deriving from traditional agricultural patterns,

from Khweng in Ri Bhoi.

communities

that

still

practice

millet is an important crop of shifting cultivation. The
mutually reinforcing links of the millet, pollinators and

The

community

members

of

Nongtraw,

who

shifting cultivation networks must and will therefore

NESFAS recognises as proactive in maintaining their

continue to be an important work of NESFAS.

agrobiodiversity, has after years of experience come
to the unanimous agreement that they will leave their

It was through a Participatory Rural Appraisal training

jhum fields fallow for at least 9 years before putting

workshop conducted by Mr Bhuwon Sthapit from

them under cultivation. Today, the community

Biodiversity Delhi, that the NESFAS team learned how

continues to maintain the 9-year fallow period as

to identify custodian farmers, local producers who

decided by them following the first ever Mei Ram-ew

protect, promote and preserve large crop diversity

Festival held in 2010. Nongtraw stands as a model

and thereby contribute actively to the global efforts

village for others who continue to practice ihum but

to enhance overall biodiversity.

allow their cultivated lands only an insufficient fallow
period of 2-3 years.

The Indigenous Rice
Network
Interaction with the community members
of Nongkynrih, Laskein, district Jaintia Hills,
led to the recognition of the need for a ‘Rice
Network’, and rightly so; with rice being the
staple food of all communities of North East
India. The community pointed out that today
in Jaintia Hills itself, at least 100 indigenous
varieties of rice are grown. During Mei Ramew 2013 the Nongkynrih community was
able to display 32 of these seed varieties.
NESFAS recognises the potential of local rice
to enhance nutritional security and market
independence for local communities. The
network is currently focussing on surveying
and understanding the indigenous rice
varieties and their agricultural significance.

During Mei Ram-ew 2014 the Nongkynrih
community was able to display 32 of these seed
varieties.
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Promoting
SLOW FOOD
Approaches
Slow Food projects have been an
integral part of NESFAS activities
by focusing on educating young
people through the School
Garden Project and Taste
Workshops. These approaches
have also looked at the aspects
of promoting unique, rare and
threatened foods through the Ark
of Taste and the Presidia Project.
In line with these projects is the
Cooks Alliance network that ties
brings chefs, cooks, consumers
and producers closer together.

School Gardens
School Garden is a concept that has been adopted

These School Gardens are designed to make up

by many organisations and communities in North

for the nutritional requirements missing in the dry

East India. NESFAS promotes this concept just

ration like rice, pulses and semolina supplied under

like the many Slow Food chapters around the

the scheme. As of today, 8 school gardens have been

world. The unique aspect of NESFAS gardens is

established and initiation processes have begun in

its focus on incorporating indigenous knowledge

more than 10 villages.

on best practices and to enhance the use of local
vegetables for intergenerational knowledge transfer

In order to create awareness on community gardens

and nutritional improvement. With the assistance

locally in Shillong, NESFAS is growing its own kitchen

from North East organisations and the Slow Food

garden at the office premises. Local seeds have

movement NESFAS strives to become a model

been received from the network communities, and

in the implementation of community and school

the sowing is planned for the traditional “U ksang

gardens. To achieve the expected outcomes, a

bnai”, that will fall on 29th day of the month of April

manual of guidelines was developed to help other

in 2014. “Ksang bnai” according to the traditional

implementing agencies. A translation of this manual

Khasi calendar, which is a lunar calendar, is the

into local languages is in the pipeline.

day that falls between a moonless night and a new
moon night. It is believed that any crop planted on

NESFAS supports efforts of communities and

this day will not only be safe from pest attacks but

individuals like local custodian farmer and Anganwadi

also produce bountiful yield. Strict guidelines of local

worker, Kong Byllaimon Swer, who started two school

and chemical free practices have been set for the

gardens at her school. Vegetables grown in these

kitchen garden. The produce from the garden is to

gardens now successfully supplement the Midday

be distributed among the less fortunate families in

Meal scheme provided by the government of India.

Laitumkhrah after conducting a survey in the area.

School Gardens initiated by NESFAS

MEGHALAYA
RIBHOI
2

EAST GARO HILLS

1

8

WEST GARO HILLS

1
2

10
6

9
11

WEST KHASI HILLS

SOUTH GARO HILLS

Existing School Gardens
1.
2.
3.
4.
5.
6.

Khliehumstem
Khweng
Nongtraw
Dewlieh
Laitsohpliah
Dombah

-1
-1
-1
-1
-2
-2

7

4
EAST KHASI HILLS
5 5
3
6

3
4

JAINTIA HILLS

Projected School Gardens
1.
2.
3.
4.
5.
6.

Thadnongiaw
Sohliya		
Mulum		
Nongkynrih		
Umtyngar		
Umniuhtmar

-1
-1
-2
-3
-1
-1

7. Mawphlang
8. Wahra		
9. Thawkhong
10. Umdang
11. Pyndengmulieh

-1
-1
-1
-1
-1
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Taste Workshops
Have you ever thought of “what does my food sound

and games that are a reminder of the incredible

like” or would you guess the feeling of a purple bean

diversity of our foods through sensory education.

without seeing it? Have you ever wondered why

The highlights of these sessions are the practical

we love intense flavours such as fermented beans

classes on smelling, tasting, touch and hearing. Of

or local spices that give us a tingling feeling on our

course sight is important too; especially when it is

tongue? This is exactly what sensory education

through sight that we first get attracted to food. This

is about; the rediscovery and appreciation of our

interactive approach is the key to make participants,

collective heritage and diversity in all its facets.

especially children, develop an appreciation for their
unique and local foods.

Taste triggers our gustatory senses and takes us on
a journey through the collective memory of a unique

Taste workshops were carried out by NESFAS during

place and introduces us to the skills of our quality

the Monolith Festival, the food festival organised

food producers. This is why NESFAS has taken Slow

by the Laitumkhrah Women’s Group in October

Food’s creative idea to engage people in workshops

2013 and during the annual Mei ram-ew festival in
Mawphlang, where thousands of participants came
to connect with their senses.

SMELL

SIGHT

TASTE
TOUCH HEAR

Presidia
Presidia, a Latin word for ‘Stronghold’, symbolizes

benefits, that are vital, NESFAS follows the Slow

the defending and promotion of agrobiodiversity

Food objectives of social, environmental and

products by showcasing them as well-established

cultural sustainability. Presidium products are at

quality produce and linking them to ethical market

risk of disappearing because of a lack of economic

value chains.

assurance for the future.

Run by the Slow Food Foundation for Biodiversity,

Thus, in partnership with Slow Food, NESFAS strives

it is a project that is geared towards plants, animalproducts and cooking practices that are at risk
of leaving our plates. Looking beyond economic

Francesco Sottile, member

of

to support local economies that are built upon
unique products and practices of our indigenous
custodians.

the Slow Food

species of citrus. During his visit to the Garo Hills,

Foundation for Biodiversity and the International

he was also introduced to the locally produced wild

commission for the Ark of Taste, Italy, visited

flora honey which he felt should be nominated for

Meghalaya to assess the Presidium nominee in the

a Presidia project as well. It was collectively decided

month of February 2014. A fellow at the Italian

that two Presidia projects would be presented at

National Research Council on Citrus Genetic

the Indigenous Terra Madre 2015. Community

Resources and someone who has been working

representatives that are involved in these projects

extensively with citrus, Francesco’s visit to Meghalaya

have been invited for Terra Madre 2014 in Turin to

was especially emotional to him because of the fact

further discuss the project. NESFAS is grateful for the

that the Garo Hills is believed to be the possible birth

local support that it received from the Department of

place of citrus indica, the progenitor of all cultivated

Horticulture of the Government of Meghalaya.

Francesco Sottile, member of the Slow Food foundation for Biodiversity and the International commission for the Ark of
Taste, Italy, visits Meghalaya to assess the Presidium nomine in the month of February 2014.
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What does a Presidia do?
•

Looks for relevant producers,
technicians and institutions
to define the objectives of the
Presidium and to create a work
group.

•

Surveys the production area
to collect data and information
necessary to establish a
production protocol: an important
tool to grant traceability and high
quality of the product.

•

Assists producers in the
construction and constitution of
a producers association with its
own name and brand.

Promotes Presidia products by
telling consumers all over the
world that these are extraordinary
products and that discovering,
buying and tasting them means
learning history and traditions of
a territory and safeguarding its
cultural heritage.			
			
Source: Slow Food International

Acknowledging its uniqueness, cultural significance
and potential for creation of livelihood opportunities,
NESFAS, along with the community of Khasi Hills,
nominated the Khasi Mandarin for a Presidia project.

•

In the southern belt of Meghalaya, home to the
War and War-Jaintia tribes, the soil has a high
limestone content which neutralizes the PH, as
opposed to an acidic terroir that would result in
less aromatic fruits. In addition, the low altitudes
are favourable as they provide a hotter climate
to develop the sweetest fruits for the trees.
Interestingly, the flowers of these terroir-bound
orange trees also provide sweet nectar for local
bees, which explains why the honey is most
famous and popular from these areas. Both
orange and honey production have long been
sustainable livelihoods of the Khasi and Jaintia
people.

Ark of Taste
The Ark of Taste is a listing of endangered food species, stretching across the globe. It highlights unique food
items that are neglected today due to the industrialisation of our food production and the marginalization of
small-scale food producers. The Ark of Taste is part of the Slow Food foundation for Biodiversity. Today the
international list includes over 1,100 products from more than 50 countries. Through the Ark of Taste, NESFAS
aims at the rediscovery, cataloguing, description and promotion of foods that have been forgotten with
time. In 2012, three Ark of Taste products entered the Ark of Taste as ‘passengers’. In 2013, the participating
communities at Mei Ram-ew 2013 nominated 14 new products.
In addition, submissions of 2012 have now progressed to the status of being actively promoted. The Khasi
mandarin and wild honey from Garo Hills have received the presidia status.

Products listed for Ark of Taste in 2013-2014
No.

Product Name

Community

Description

1

Lathadat

Khweng

Short leafy bush that grows in the wild. Flowers are edible.

2

Lapongtham

Khweng

Leaf that is used in fish dishes to keep it smelling fresh

3

Jalumpu

Khweng

A wild leafy vegetable that grows in dense forests

4

Ja Pathaw

Umdang

5

Jatalo

Thadnongiaw

A wild leafy vegetable that grows in dense forests

6

Sohkwit

Nongsteng

A citrus fruit with thick rind

7

Ka Nub

Nongtraw

A wild broad bean that grows in dense wild forests

8

Misi Badol

West Garo Hills

Millet used for making wine

9

Misi Jongsu

West Garo Hills

Millet used during Marriage Cereminies

10

Misi Rangsa

West Garo Hills

Millet used during Wangala festival of the Garo community

11

Sha Kophi

Tyrna

Local Tyrna coffee mixed with arrowroot

12

Shyiang Jongser

Jirang

Soghum popcorn

13

Soh Kpu

Wahsohra

A yellow fruit with soft pulp with bread-like taste

14

Sohmylleng

Nongkynrih

A variety of Indian goose berry

Jhum (shifting cultivation) rice cooked with pumpkin in a
gourd or bamboo
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Current Status of All Products
nominated for Ark of Taste

Lathadat
Lapongtham
Jalumpu
Ja Pathaw
Jatalo

2012-13

Sohkwit

2013 -14
In Presidia Process

Ka Nub
Misi Badol
Misi Jongsu
Misi Rangsa
Sha Kophi (coﬀee)
Shyiang Jongser
Soh Kpu
Sohmylleng
Sohphoh
Ngap
Jaiur
Lapunei
ShaShiahkrot
Sohniamtra
Stage 1

Stage 2

Stage 3

Stage 4

IDENTIFICATION

DOCUMENTATION

SUBMISSION TO

PASSENGER of

SLOW FOOD

ARK OF TASTE

Cooks’ Alliance
The Cooks’ Alliance is a network of cooks and chefs

are slowly replaced with foods that are not locally

who value the potential of traditional ingredients

sourced, cooks have the potential to become

and are involved in the promotion of innovative

important change agents. NESFAS believes that any

local cuisines. By connecting gastronomy to projects

passionate cook with the following traits can make

such as the Ark of Taste, agrobiodiversity activities

a significant change in our food system: knowledge,

and livelihood initiatives, cooks become the missing

identity, skill and an open attitude towards new

link between sustainable producers and conscious

creations and use of local ingredients.

consumers. In a world where healthy local diets

Innovative recipes with indigenous ingrediencts lends glamour and popularity to local food
Under the motto of Khasi Fine Cuisine or KFC, NESFAS

developed project of Indigenous Cafés that serve

kicked off the ‘Cooks’ Alliance’ on the November 4th,

good, clean and fair food to consumers. Additionally,

2013. This alliance is a network of cooks and chefs

those within the network seek to tie up with local

who value the potential of traditional ingredients and

producers to source their ingredients and focus on

are engaged in promoting innovative, local cuisines.

using the neglected and underutilized plant species
in a sustainable manner.

Some of the key activities the network focuses
on are knowledge sharing, flavour innovation

The Cooks Alliance is also looking at urban areas

and collaboration with projects, institutions and

to work with schools, colleges and governmental

individuals who are interested in reconnecting

and non-governmental agencies to understand

people’s diets with what is locally available.

and research the medicinal values of plants. This
information can then be incorporated into recipes

Innovation is at the heart of the Cooks Alliance.

for their medicinal and nutritional values. Cooks in

Flavour innovation is about progressing in culinary

the Aaganwadi centres (ICDS) can then benefit from

arts using already existing systems and traditional

them and tie up with projects such as school gardens

ingredients to develop novel dishes and recipes. The

and midday meal schemes.

‘Alliance’ is a way of operating through the newly
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The Cooks’ Alliance from November 2013 to March 2014
Three communities: Khweng from Ri-Bhoi,
Nongtraw from Sohra and Mawshamok
from the Shella cluster, in Mawkdok to
initiate the process of developing this
network.
In Mei Ram-ew 2013, the Cooks Alliance saw
the collaboration between Ms Gunjan Goela,
Chef, ITC Mumbai and Balabynta Kharshiing,
Chef,

Institute

Meghalaya,

of

who

Hotel
worked

Management,
together

to

develop mouth-watering innovative dishes
using indigenous ingredients. The local
communities assisted these veterans with
their valuable inputs.

Chef Gunjan Goela, ITC, Mumbai,
demonstrates innovative recipes at
Mei Ram-ew 2013.

Knowledge Documentation
& Sharing
The assimilation and dissemination of information is the
underlining theme of the NESFAS network. By utilising
digital media and PRA tools, NESFAS has managed to
create a knowledge bank that archives photos, videos and
agrobiodiversity information. Guided by its core values, the
knowledge bank has always operated through participatory
and inclusive approaches. Rather than employing extractive
research methodologies, NESFAS believes that knowledge
gained must be repatriated to communities facilitated by
experience sharing and knowledge exchange.
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Biodiversity Walks
Acknowledging the fact that the youth today is increasingly
at risk of getting detached from nature, NESFAS organises
biodiversity walks for schools and colleges in nearby
forests. The knowledge holders of the communities guide
these walks and introduce their group to the various edible
and medicinal plants. They pass on their knowledge of wild
edibles and herbs and their uses. Through these walks at
least 100 wild plants were documented and catalogued.
The activity has been recognised as a successful tool
for practical education and is to be connected to local
knowledge bank systems.
Four biodiversity walks were conducted between March
2013 and March 2014. In the East Khasi Hills District,
biodiversity walks were conducted in Pungweikyian,
Mawshamok and Tyrna. One biodiversity walk was carried
out at Umlangkhraw in the Ri-Bhoi District. Each walk was
followed by a complimentary cooking session. The sessions
inspired the communities of Tyrna and Mawshamok so
much that they decided to serve wild edibles at the local
schools as part of the Midday Meals.

School children are introduced to various edible
and medicinal plants by the knowledge holders of
the communities thus ensuring a handing down
and continuity of disappearing knowledge.

Documentation And Knowledge Banks
Alarmed at the volume of biodiversity that is lost in

out of London. They capacitated the communities

the last few decades, communities at the grassroots

with the skills to document what they see fit, along

recognised

documentation

with the support of the Indigenous Partnership.

of existing plants, their recipes and traditional

NESFAS decided to commission Participatory Video

techniques. NESFAS works with the communities to

documentation in collaboration with InsightShare

document what they feel important to them through

and its communities to showcase issues that affect

photo and video documentation.

the communities in the coming Indigenous Terra

the

need

for

the

Madre of 2015.
1000 pictures have been filed thematically and the
album kept with the Mawshamok community so

NESFAS

that it can be easily accessed by them and used

document food festivals, storytelling, agricultural

for presentations at national or international

practices, cultural diversity, plants and ethno botanical

conferences.

custodian

information. This documentation of agrobiodiversity

farmers and youth are few of the themes among

is used for visibility to a wider audience. Information

them.

gathered during interactions with the communities,

Local

agrobiodiversity,

has

taken

collaborative

measures

to

biodiversity walks and food festivals is recorded and
Video documentation was a concept brought to the
communities by InsightShare, an organisation based

preserved with the community itself.

Four Cell Analysis (FCA)
On 16th July 2013, the NESFAS team received training
on Four Cell Analysis (FCA), developed by Dr. Bhuwon
Sthapit from Bioversity International. The FCA is
an excellent bottom-up approach to assess overall
diversity of certain crops such as millet, vegetables,
fish and other indigenous animal landraces. It also
facilitates the identification of interventions that can
be planned along with the communities. By placing
each variety into a cell relating to the number of
households cultivating it and the size of area in which
it is grown, a demonstration of species distribution
in a specific area is obtained. This tool does not
stop at mere listings but also attributes reasons for
preferences or neglect of crops and highlights the
speciality of unique varieties. As a reason FCA is
useful to link with other activities such as the Ark of
Taste or Presidia. The last step of the FCA focuses
on small initiatives one can undertake to prevent the
extinction of endemic species.
The FCA tool was used by NESFAS to carry out analysis
in 37 villages (West Garo Hills= 21 villages; West Khasi
hills= 4 villages; East Khasi Hills= 11 villages; Bhoi =1).
Through this exercise NESFAS was able to identify
Custodian farmers at Sohrarim and Khweng all the
while taking the opportunity to document wealth in
local biodiversity and identify endangered crops.
Khweng is a small village in the Ri-Bhoi district of
Meghalaya and once upon a time grew 17 varieties
of rice. Today, unfortunately, 7 varieties have gone
from their village.
The fact that they have already lost so many varieties
shocked the farmers of Khweng and galvanised them
into action. They took up the baton of responsibility
to scout for villages that still have the varieties of
seeds lost to Khweng village and identified the
villages of Kyrdem, Sohliya and Umken.
The community now wishes to hold a seed fair so the
various participating communities can showcase the
biodiversity of their lands and replenish or even add
to their own seed banks through seed exchange.

Kong Redian Syiem of Khweng village, Ri-Bhoi, shows
Bhuwon Sthapit her jhum patch where she grows over 70
varieities of food.plants.
Kong Redian Syiem of Khweng village is one such
custodian farmer. When we asked her how many
varieties she grows, she said maybe 11-12 varieties.
But a little digging revealed that she actually grew
and protected 70-80 varieties of food-plants and
trees in her little jhum patch! She actually grew 20
varieties of yam alone!
Ridyan’s 11-member family entirely subsists on
what they grow and are known in their village and
surrounding ones as the healthiest family in the
region!
During the Biodiversity-mapping exercise, led by
Dr.Bhuwon Sthapit , the women put up an impromptu
display of all the food that they eat – gathered from
the forests and grown by them. We counted an
incredible 77 varieties of vegetables, cereals, lentils,
roots, fish, fruits, etc. Yet it is clear through these
exercises that many of these species and varieties
are disappearing fast.
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Participatory Research and Participatory Rural Appraisal (PRA)
Recognizing the wealth of knowledge that lie within communities and the urgent need to empower
communities in accordance with the perceived needs; NESFAS partners with several organisations to develop
the most suitable and creative PRA tools that yield maximum interest and awareness on agrobiodiversity
amongst communities. This way, communities do not become subjects of research but are co-researchers.

International Centre for Integrated Mountain Development (ICIMOD) studies
From the 5th to the 7th of September 2013, ICIMOD

received training on from earlier in July that year to

conducted a regional inception workshop hosted by

the list of tools used.

NESFAS at its office in Shillong on “Agrobiodiversity
Hotspots in the Hindu Kush Himalayan Region:

The objective of the ICIMOD study was to characterise

Recognizing the role of agrobiodiversity hotspots in

and identify ‘agrobiodiversity hotspots’ across the

ensuring a hunger free world and that of mountain

Himalayan regions and to highlight communities’

communities as custodians and managers”.

role as custodians and managers.

Following the workshop that included an introduction

The study was useful in identifying knowledge holders

for various Participatory Rural Appraisal (PRA) tools,

(custodian farmers) and raising awareness on the

a team of 5 associate staff members of NESFAS

importance of agrobiodiversity amongst community

conducted the ICIMOD pilot research in 3 target

members. Following the documentation of some of

villages, namely, Pungweikyian, Khweng and the

the crops that were at risk, the communities shared

Umdang cluster, in Meghalaya from October until

with NESFAS possible solutions such as seed sharing

November.

and pointed out the need for technical expertise.

The PRA tools used during the studies included
Seasonality Dependency Matrix, Seasonal Activity
Calendar, Risk Ranking (spider web) and Venn
diagram (understanding the institutional dynamics).
NESFAS added the Four Cell Analysis tool that it

3 legumes

66 vegetables

These are all important observations that can give
way to community based agrobiodiversity projects for
NGOs and development agencies. The pilot research
also laid the ground for a long-term relationship
between ICIMOD and NESFAS to highlight the role of
indigenous custodians of agrobiodiversity.

13 tubers
The biodiversity of the target areas
was brought out in the richness in
biodiversity that was discovered:

44 fish, shrimps,
frogs and insects

7 cereals

62 fruits

7 spices

NESFAS develops and uses a variety of Participatory Research tools to bring to fore the wealth of knowledge
they hold and yield maximum interest and awareness on agrobiodiversity amongs communities. This ensures
that communities do not become subjects of research but are co-researchers.

Wellbeing studies and Storytelling ( An upcoming initiative)
NESFAS encourages folklore and oral storytelling
as a means of communication for indigenous
communities. The organisation aims to understand
the subject and support the preservation of this
intangible cultural heritage by directly linking it to
tangible values such as biodiversity preservation,
food sovereignty and food security.
Using digital story telling as a tool for understanding
the basic indigenous concept of happiness and

wellbeing, NESFAS has commissioned a study, in
collaboration with the Indigenous Partnership for
Agrobiodiversity and Food Sovereignty to develop a
paper based on case studies to inform discussions
at the Indigenous Terra Madre 2015. Happiness and
wellbeing will be a key theme for discussion. This
work will take place in the context of the on-going
debates about what key issues should be addressed
for the pursuit of human wellbeing and a post-2015
development agenda.

37

Communications
& Advocacy
As a platform that promotes biocultural diversity, NESFAS has
gone further and given voice and
visibility to those who are still
connected to the land and are true
custodians of agrobiodiversity.
Moreover, NESFAS, through the
platform highlights the stories
and expressions of traditional
wisdom, especially with respect
to food and agriculture, rendering
a sense of ownership amongst
community members. Through
various regional, national and
international exposures and
community exchanges, NESFAS has
opened the door for information
exchange amongst communities,
cooks, chefs, scientists, farmers
among others.

Mei Ram-ew 2013
On the 13th and 14th of December 2013, NESFAS in

Keystone Foundation.

collaboration with the Indigenous Partnership, Slow

The Government of Meghalaya, NERCORMP and

Food and the Hima Mawphlang, organised the 4th

IFAD co-sponsored the festival that welcomed 150

edition of the annual Mei Ram-ew festival under

communities from Meghalaya, Nagaland, Tripura,

the slogan “ A taste of Mei Ram-ew: A celebration of

Sikkim, South India and Bhutan. The event was

diversity.” Chef Gunjan Goela of ITC, Delhi, was the

positively received which was evident from the

Guest of Honour. Her remark that the public eating-

10,000 visitors from both rural and urban areas.

places in and around Shillong are below standards

The two-day fest comprised of workshops on millet,

and her advice for a relentless focus on cleanliness,

honey, organic farming and innovative cooking with

taste and promotion of healthy local food tourism

local ingredients. Honey tasting, agrobiodiversity

reinforced NESFAS’s belief that Chefs can become

exhibitions of unique crops, display and live

strategic partners in building a “good, clean and fair

demonstrations of local handicrafts like pottery

society”. Representatives of various participating

and basket weaving, live cooking demonstration

communities, including Kong Bibiana Ranee from

and cultural performances made for an enriching

Nongtraw, Kong Redian Syiem and Kong Plantina

experience. Various communities set up retail food

Kharmujai from Khweng and Bah Anthony Mawlong

stalls while local restaurants like Naga Mandarin and

from Wahra presided over the event as chief guests.

Cafe Cherrapunjee catered to a more plush dining

There was national participation from organisations

experience.

that share similar philosophies as NESFAS. Mr. C.K.
Ganguly represented Timbaktu Collective from
Andhra Pradesh and Mr Robert Leo represented the

A significant part of the festival was the ‘gift exchange’
wherein the different participating communities

Custodian farmers who have judiciously practiced the knowledge handed down the generations
were the Chief Guests of the occasion.
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exchanged the bounty of their land. The exchange

The Mei Ram-ew resulted in the formation of strong

brought the various communities even closer as they

networks between communities who developed

all realised a common ground in their responsibility

a bond of solidarity through the sharing of

toward the protection of their traditional crops and

knowledge. It also brought about a feeling of pride

cuisines. The event concluded with a ‘Disco soup’

and empowerment within the communities, who

where around 70 youth from the participating

witnessed the revival of their slowly disappearing

communities got together to prepare a soup while

indigenous foods through initiatives like the Ark of

dancing to disco music. Disco Soup, has its roots in

Taste.

Slow Food Youth Network Deutschland (Schnippel
Disko). It brings together people, young and old, to

The Institute of Hotel Management (IHM), Bethany

gather together in public places to chop vegetables

Society, Martin Luther Christian University, Synod

sourced from local farms and markets that would

College, UTM, St. Edmunds College and the Botanical

otherwise have been wasted while dancing to music.

Survey of India also greatly contributed toward the

Soups and salads prepared are distributed free to

success of the festival. The architecture designed

the general public. The events have gained popularity

by Ebenezer Syiem, a young and local architect was

around the world since its inception.

inspired by the biblical reference of Noah’s Ark and
was in premise with Slow Foods “Ark of Taste”.

Food And Biodiversity Festivals
Recognizing the importance of celebrating local

indigenous food preparations through creative and

food and cultures, NESFAS has, so far, organised

attractive presentation.

more than 30 food festivals at the local level in the
North East India. These festivals serve as a platform

In 2012 NESFAS concentrated on building networks

for bonding with existing NESFAS communities

with communities by organising local food festivals.

and function as effective entry points for building

In 2013 we assembled several, already active

networks with new communities. Known as Mei Ram-

community members to centrally located festivals.

ew Festivals, these events showcase local foods that

NESFAS participated in the festival organised by the

are good, clean and fair through agrobiodiversity and

Laitumkhrah Women’s Group on 12th October 2013,

cultural representation. They give voice to people’s

where it set up indigenous food stalls, conducted

expression of traditional food and agriculture and

sensory games and even had a section on video

have the potential to bring communality into play

documentary. All the stalls received an overwhelming

by convening people together to discuss, exchange

response from the guests. NESFAS also participated

ideas and highlight issues related to the challenges

in the two day Monolith Festival held in October 2013.

that indigenous people face. They promote in-situ

There NESFAS set up indigenous food stalls together

conservation by engaging communities to grow

with its communities and catered to over 25,000

edible plants in kitchen gardens, community gardens

guests. The food cooked was widely appreciated and

and school gardens. The chefs help glamorize

rapidly sold out.

NESFAS Talks at TEDx
With the vision of sharing and spreading life changing

NESFAS was among the few to be invited to join

works of individuals and societies at large, through

the talks and contribute to the sharing. Pius Ranee,

ideas that can be the start of a revolution, the

Associate Trainee enthralled the audience with his

University of Technology and Management Shillong,

powerful and passionate talk about the power of

organised a TEDx talk in Shillong. The aim was to

participatory video while Rahul Antao, Consultant

cultivate the seeds of curiosity, inspirational work

on food advocacy, demonstrated the important

and great ideas in the hearts and minds individuals,

but often neglected role of chefs in the search for

especially the students who hold the key to a

sustainable change agents ending his talk with the

sustainable future.

final quote, “It’s the cook, Stupid!”

Pius Ranee, Associate Trainee at NESFAS speaks at TEDx on “Participatory Video Documentation”

Urban Community Initiatives
The NESFAS Urban Community Initiative began

discuss issues at hand and how the two bodies can

with the desire to turn Laitumkhrah, the location

collaborate to bring the idea to realisation.

of the NESFAS headquarters into a model urban

The team together with indigenous traditional

community. Taking the Good and Clean of the
Slow Food principles, NESFAS aims for a cleaner
Laitumkhrah through activities such as a cleaning
drive and the creation of a community garden at the
office premises. The first few steps included meeting
with the members of the local governing bodies,
the Rangbah Shnong and the Rangbah Dong, on
International Mother Earth Day, 22nd March 2014 to

knowledge holders and expert farmers worked on
designing a garden where local vegetables would be
planted. A survey of underprivileged families falling
‘Below Poverty Line’ would be undertaken. After the
identification of these families and the plantation of
the garden, the produce harvested from the gardens
would be distributed among these underprivileged
families.
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NESFAS at Fests & Festivals
@ North East Agro-Business Trade Fest

@ Monolith Festival

The fifth edition of the North East Agro-Business

NESFAS was a part of the two day Monolith Festival

Trade (NEAT) festival organised by the North Eastern

organised by the Khasi Autonomous District Council

Region Community Resource Management Project

held in October 2013 at the Heritage Village at

from the 21st to 24th of May 2013 at the All Saints

Mawphlang. There NESFAS set up indigenous food

Church, Shillong, grounds brought together many

stalls together with its communities from Jaintia Hills,

grassroots communities.

Ri Bhoi, East Khasi Hills district. NESFAS communities

Minor forest products and Non Timber Forest
Products (NTFP) took precedence as the major
theme of the fest. Students from Synod College and

also contributed to the festival through story telling.
A taste workshop mainly focusing on indigenous
ingredients was also carried out.

volunteers from St Edmunds under the guidance of
NESFAS documented the event.

Displays of unique and disappearing products at
the different fests.

@ Laitumkhrah Fest
On 12th October 2013, NESFAS participated in the Laitumkhrah Food Festival organised by the Women's
Group. Apart from seting up indigenous food stalls that featured millet pancake, ‘phan and tungtap’ (potato
and dried fish), ‘tyrkhang and doh thad’ (fiddle fern and smoked beef) and ‘ja tit’ (mushroom rice), NESFAS
conducted sensory games and even put up a section on video documentation.

Livelihoods
NESFAS works closely with
interested communities to
strengthen local economies
through various novel
interventions. The aim here
is to bring about economic
benefits that are in sync with
social, environmental and
cultural sustainability. The
initiatives not only lead to
economic promotion of local
products but also fosters
close relationship between
producers and consumers.
Presidia, Mei Ram-ew cafes,
food festivals and Eri-silk
weaving are some of the
approaches adoped by NESFAS.
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Mei Ram-ew cafés
Building on the 4 decisive traits of a Chef -

hygiene, menu, flavour development, management

Knowledge, Skill, Attitude and Identity, a Mei Ram-

and presentation amongst others. These initiatives

ew cafe is a public eating space where sustainable

enhance local economies by bridging the gap

produce is turned into glamorized cuisine before it

between local producers and local consumers. The

meets conscious consumers. NESFAS works with

most challenging aspect of starting or converting a

interested restaurateurs who wish to convert their

restaurant to a Mei Ram-ew cafe was the finances

already existing establishments by providing training

toward which NESFAS contributes by assistance in

and giving advice on the areas of customer service,

the planning.

Mei Ram-ew cafés - 2013-2014
Between March 2013 and 2014, NESFAS has assisted
in the setting up of 3 Mei Ram-ew cafes - in Khweng

Kong Plantina's Mei Ram-ew café

at Ri Bhoi District with Kong Plantina Kharmujai, in
Mawshamok at Shella Bholaganj, CD Block of the
East Khasi Hills District with Kong Snowdrop and in
Sohrarim at Khatarshnong Laitroh CB Block in East
Khasi Hills with Bah Hamlet Khongngain.

Mei Ram-ew Food Festivals
One

of

NESFAS’

innovative

approaches

to

agrobiodiversity protection and revitalization is
through the vehicle of local food. Food, being the
basic necessity of every person, is a unique entry
point to introduce and discuss the dangers of eroding
biodiversity and brings to the fore the need to
strengthen existing practices and revive those being
forgotten. Since its birth, NESFAS initiated a series of
local Mei Ram-ew Food Festivals that celebrated and
highlighted unique crops that are disappearing and
cuisines that are almost being forgotten.
These food festivals also play the part of avenues
for income generation through the food stalls and
indigenous handloom and handicraft stalls.

Kong Plantina Kharmujai, proud owner of
the first Mei Ram-ew café in Khweng village,
Ribhoi, ventured to transform her tea and food
stall in line with the Slow Food principles of

A greater awareness has been created among the

good, clean and fair food. She has undergone

communities on the importance of local foods for

trainings in managing a Mei Ram-ew café

food security and the well being of local communities

and serves fresh local food in clean, hygienic

elevated through the Mei Ram-ew fests. The

conditions. She also has played an important

participating groups and visitors also initiated their

role in making Khweng one of the host villages

own small events and are taking ownership in the

for the upcoming International Indigenous

preparations for the Indigenous Terra Madre 2015.

Terra Madre in 2015.

Eri Weaving
Silk, known as “The Queen of Textiles”, is the most

of weaving gave NESFAS the confidence to take the

elegant fabric that provides livelihood opportunities

project up.

for millions. The sericulture and silk industry is
highly labour intensive and gives employment to

Meghalaya produces three out of the four varieties

many. The very nature of this industry with its rural

of silk available in the world. They are – Eri; locally

based on-farm and off-farm activities has attracted

known as Ryndia, Muga and Mulberry. The Eri worm

the attention of planners and policy makers. They

is reared not merely for silk production but also for

rightly recognised the industry among one of the

its food value. In terms of quality, the cocoon of an

most appropriate avenues for socio-economic

Eri worm is more resilient than the other varieties.

development of a largely agrarian economy like
India.

The Ri –Bhoi District is one of the few regions of
Meghalaya where Eri-culture and Handloom Weaving

Noting its cultural significance, NESFAS sought to

is still practiced. It is a part and parcel of the culture

promote the dying art in collaboration with weaving

and heritage of the community. Eri-culture goes

communities and Carol Cassidy, an experienced

hand in hand with preserving the forest eco-system

weaver and founder and owner of Lao Textiles. Her

and encouraging the growing of plants and herbs

experience in working with indigenous communities

that are used for dyeing the fabric and feeding the

all over the world in the area of revival and promotion

worms.
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Eri Weaving from March 2013 to March 2014
Early in the month of March 2014, Carol Cassidy,

will purchase them. This initiative has triggered a

who is responsible for the revival of the art in Laos,

sense of confidence and pride among the weaving

visited weaving communities of Byrnihat, Khweng

community of Khweng.

and Plasha, Rongjari. Over a period of 3 days she
assessed the quality of the Eri woven there and

The Terra Madre is an international network of food

challenges faced by the weavers. She identified

communities that unites food producers, fishers, breeders,

Khweng as a community that can be showcased for

chefs, academics, young people, NGOs and representatives

its weaving in the Terra Madre conference of 2014.

of local communities who are working to establish a

NESFAS has been invited to be a part the Terra

system of good, clean and fair food from the grassroots

Madre conference and Indigenous Terra Madre,

level. The network meets every two years in October at

2015. A purchase agreement was drawn at the end

Turin, Italy to discuss common issues and display their

of her visit, according to which Mr. Lasnokhel Jalong,

unique agrobiodiversity.

a local weaver, would produce 72 stoles before
Terra Madre 2014, in varying designs and colours
using only natural dyes. The agreement also states
that if any of the stoles are not sold, Ms Cassidy

Finished products: Eri stoles in beautiful colours

The Sacred Groves of Mawphlang
The sacred forests of Meghalaya located in Mawphlang,
a half-hour’s drive from Shillong are renowned for their
historical and religious significance. From a distance they
are visible as an expanse of flat, green pastureland, and
at the end of it in sharp contrast, a thick dense forest that
looks almost impenetrable at first glance.
The Sacred Groves have been maintained for centuries now,
in an undisturbed state. The basis for this is the belief of
the local people that it is imperative to let every tree, flower
or fruit grow and remain untouched, to appease the sylvan
deities.
The trails that lead into the forest are hemmed in on all sides
by scattered growth of oaks, rhododendrons and other
trees whose branches are weighed down by thick growth of
ferns, orchids and other species. A walk through the
forest is a spellbinding encounter which leaves one with the
consciousness of being in close communion with the divine
for whom the sacred grove is an abode. A grave silence
prevails, which is broken only by the sound of the occasional
bird, or by your feet sinking into the soft cushion of humus
and foliage that blankets the entire forest floor. The sound
of a brook gurgling adds to the unison of the symphony of
the forest. Mushrooms of every colour and kind and a huge
variety of flowers seem to abound in every possible corner
and it is easy to see why this forest has been christened
‘Nature’s Own museum’. As one walks away from the forest
on a rainy afternoon, a thick fog blankets the forest, seeming
to signify the mystic grandeur of the Sacred Grove, which
must remain above intrusion.
The celebration of the ITM-2015 at Mawphlang will
be a tribute to the wealth of knowledge and wisdom
that Indigenous Peoples hold and the undeniable link
between people and nature.
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The Indigenous Terra Madre (ITM) - 2015
The Indigenous Terra Madre (ITM) is a meeting

NESFAS, in close consultation with The Indigenous

dedicated to indigenous population from around the

Partnerships and Slow Food International, will

world. The festival looks to provide greater visibility

facilitate the process. It will help explore and

to indigenous issues and the space to network and

implement activities and ideas and organise a

share knowledge. The first ever ITM was held in

rewarding experience for a guest list comprising of

Jokkmokk, northern Sweden, from the 17th to 19th

indigenous communities, researchers, development

of June 2011. The festival was an initiative of the Sami

specialist and other international and national

people of Sweden and was organised in collaboration

delegates.

with Slow Food Sápmi, Slow Food Sweden and Slow
Food International.

As of March 2014, NESFAS has taken numerous
preparatory steps towards making the event a

The North East Indian state of Meghalaya, home

success.

to more than 250 indigenous communities was
chosen to host the second edition of the Indigenous

In the month of January 2014, world-renowned

Terra Madre. The event is tentatively slated for

installation

October 2015 between the 20th and the 24th.

Mawphlang along with the NESFAS team to assess

With the valuable support from the Government of

the venue. This could be regarded as the first phase

Meghalaya, the ITM will take place near the Sacred

of the international collaboration between him

Grove of Mawphlang; a small town located about

and the organisers of the ITM. Mr Heinsdorff, who

20 kilometres away from the capital of Meghalaya,

is known for his bamboo installations, is looking

Shillong. The region is a cultural and biodiversity

forward to work with his favourite material. He has

hotspot and, even in the midst of its modernisation,

shared some of his ideas and designs for the venue

is enriched by traditional values and practices.

with NESFAS. NESFAS has also approached local

artist

Markus

Heinsdorff

visited

architects who will be working closely with him.
The ITM 2015 will be a participatory effort of the
Government of India, the Government of Meghalaya,

Homestays are being looked upon as an option for

the local people of North East India and other

hosting the 400 national and international delegates

regional communities of the country. The 500 people

from the 80 communities who are to be a part of

expected to attend the 5-day event will witness the

the event. The idea behind having homestays for

myriad of cultural diversity the indigenous populace

accommodation for the guests rather than hotels is to

world over has to offer. Most of the event will be

provide the guests with an opportunity to experience

open only to delegates but the first and the last

local hospitality that the state is known for. A criteria

day, which will include the opening ceremony and

has been formulized for potential homestays and

the food festival, respectively, will be accessible to

screening of homes have already begun.

all.

Through workshops, panel discussions, field

visits, exhibitions, interactive forums, food fairs,

The NESFAS team is tirelessly working towards

etc. communities will aim at projecting a future of

identifying the 40 villages that will host the ITM with

wellbeing and sustainable prosperity.

the organisers. The communities are being selected
based on their involvement in NESFAS activities.
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Milsigre

Trainings, Workshops & Exposures
April 2013 - March 2014

APR
20

22-25

How to create a herbarium?
Rachela Ellena initiated and oversaw over two
and a half months the creation of a herbarium
of wild vegetables at Tyrna and Mawshamok.

MAY
24

Logframe Training
Held by Sara Manetto, Programme Officer
of The Indigenous Partnership, it helped the
team to set timeline and plan for activities.

28

25

Group Discussion with The Folklore
Department of Cultural & Creative
Studies; NEHU of NEHU on Storytelling

Training on Four Cell Analyses
Conducted by Dr. Bhuwon Sthapit of
Bioversity International, the tool effectively
gathered information on the diversity of
existing crops and which were on the verge of
disappearing.

Conducted by Ms. Radha Kunke on the role of
Story in communications

AUG

Result Analysis, Sustainable Livelihood

1-7

Workshop on Communications

26-27 Framework & Business Plans

Held by Mr. Rathindra Roy, the team
was introduced to the concepts and its
applications.

31

NESFAS as a team documented different
recipes from the communities that
participated in the Festival organised by
NERCOMP.

The NESFAS team was introduced to
Indigenous story telling.

JUL
16

NEAT Fest

National Workshop on Enhancing the
Contribution of Custodian Farmers to
the National Plant Genetic Resources
System
Organised by Bioversity International and
LIBIRD in, Nepal, and attended by community
members Kong Redian Syiem, Kong Bibiana
Ranee and Wancy Passah, NESFAS, the
workshop clarified the role, responsibility and
functions of the Custodian Farmers and the
importance of recognising their role in linking
traditional and modern knowledge, and the
policy support required.

22-25

Slow Food meeting
Janak Preet Singh and Pius Ranee participated
in workshops on school gardens and
beekeeping. at Timbaktu Collective

Workshop on ICIMOD inception
The workshop was conducted by Dr. Dhrupad
Choudhury

51

SEP
12

23-24

Taste Workshop
First Taste Workshop held at NESFAS office
and conducted by Rahul Antao

24

8

Youth Workshop on Transplanting Idea
for a sustainable Future
During the workshop, young minds voiced
their concern for the future and sought means
and answers to make the future sustainable

Summit of Indian Himalayan Youth
Held in Kisama Heritage Village, Kohima
Nagaland, the event worked towards building
a platform of the Indian mountain states to
discuss issues of Development priority and
to find ways to influence National and State
Policy. Specific themes of the summit were
Water and Forest Governance and Sustainable
Agriculture.

JAN
9-10

OCT

ICIMOD compilation workshop
The first report on the Management of
the Agrobiodiversity Hotspot was drafted.
Participation by Phidarilin Uriah and Kegitar
Lyngdoh Lyngkhoi.

Asian Confluence of Herbal Healers
Interaction between NESFAS and a delegation
from South Africa and Tata Institute of
Social Science on preservation of Indigenous
medicine.

FEB
19

Consultative workshop on
Conservation & Promotion of
Medicinal & Aromatic Plants
Talk by Bibhudutta Sahu. Participation by Pius
Ranee.

28

Interactive talk on Citrus fruits
Conducted by Francesco Sottile and with
participation from MLCU, NEHU and Synod
college. The participants were introduced to
Presidia and a discussion held on promotion
of Presidia.

MAR
8

14

Biodiversity festival
Organized by NEN at Chizami, Nagaland,
the Biodiversity festival attempted to
bring out the importance of the International
Year of Family Farming and celebrated the
International Women’s Day. Two NESFAS staff,
Rahul Antao and Pius Ranee, and two NESFAS
community members, Kong Byllaimon Swer
from Laitsohpliah, East Khasi Hills District and
Kong Diamon Swer from Khweng, Ri Bhoi,
participated in the event.

NEHU Symposium on NE Tribal
Development
Participation by NESFAS staff and talk given by
the Chairman and Project Director.

14-16

24

‘Economics of Happiness’
A three-day gathering aimed at examining
the impacts of the global economy on diverse
cultures and ecosystems, and exploring
the multiple benefits of strengthening local
economies, knowledge systems and cultures.
Participation by Annelie Bernhart.

Shillong Water Conclave
The event saw active participation from
NESFAS team members.

Visitors
Carol Cassidy
Carol Cassidy is a textiles expert who has been weaving since she
was 17. She has worked in virtually every continent from America to
Africa. In Laos Ms. Carol discovered a “weaver’s paradise”: a country
with a rich history of weaving and an elaborate vocabulary of design
motifs. A year later, she started Lao Textiles which is among the
first commercial weaving workshops in Laos.
Ms. Cassidy, who had visited Meghalaya years ago, came back to
the state to find the potential she saw then in the handloom sector.
Working closely with NESFAS, she visited the weaving villages of
Byrnihat, Khweng, Plasha, Rongjari and Umden of Meghalaya to
assess the status of handloom there. Following this, she began
work with local weavers to produce a range of Eri silk products for
display at the ITM 2015. Through the displayed pieces Carol hopes
the weaving communities will be able to share their history with the

Dhrupad Choudhury

visiting communities.
Dr. Dhrupad Choudhury joined ICIMOD in March 2006 as
Programme Coordinator of the International Fund for Agricultural
Development (IFAD) Technical Assistance Grant Programme. During
his tenure with the IFAD Project in North East India, Dr Choudhury
pioneered work in ‘Participatory 3-Dimensional Modelling’ in the
context of ‘Perspective Land use Planning for Managing Shifting
Cultivation’, an innovative approach pioneered in the West Garo
Hills of Meghalaya, India, in collaboration with ICIMOD.
Dr. Choudhury visited Shillong for the ICIMOD inception workshop
and conducted a training session on Participatory Research Analysis
with the NESFAS team.

Markus Heinsdorff
Markus Heinsdorff is a Germany based world renowned installation
artist and architect with extensive experience in working with
bamboo. A partnership between Markus and NESFAS was forged for
the ITM 2015, for which he was approached to design a temporary
bamboo structure which is to house the event.
As a well-travelled artist, he is known to draw inspiration from
nature and always looks to craft structures that work in harmony
with its surroundings. Trained as a goldsmith and sculptor in
Southern Germany, Marcus Markus has won several awards for
his works which are a culmination of art, architecture and technical
innovations.
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Joris Lohman
A part of the international Slow Food Youth Network, Joris Lohman is
the Chairman of the Youth Food Movement in the Netherlands. He’s
also one of the founders of the annual Food Film Festival Amsterdam
and a representative of the International Slow Food Youth Network
in the Slow Food Executive Committee. Joris is qualified political
scientist holding a masters degree of the University of Amsterdam
and Universiti Paris 8 Vincennes-Saint Denis in policy science.
Seeing the potential of creating a youth network in the North east
of India, Joris visited Shillong to co developed a strategic paper on
Youth Food Movement with NESFAS. During his visit, he shared his
experience of the Youth Food Movement and also discussed the
role of youth in ITM.

David Molden
Dr. David James Molden, Director General of International Centre
for Integrated Mountain Development, ICIMOD, is a development
specialist with more than 30 years of experience in designing,
planning, executing and monitoring programmes on water
management, livelihoods, environment and ecosystem services.
He has received many awards including the Outstanding Scientist
Award of the Consultative Group on International Agricultural
Research (CGIAR) in 2009.
During his visit to Meghalaya in the month of March in 2014 for
the Shillong Water Conclave held in NEHU, Dr. Molden visited the
village of Khweng, to asses one of the communities where ICIMOD
studies were carried out. He was also there to inaugurate a Mei
Ram-ew cafe run by Kong Plantina Kharmujai, a local entrepreneur.

Aditya Vikram Rametra
Aditya Rametra is a freelance journalist and social worker. He visited
NESFAS in March 2014 while at Shillong for the Water Conclave held
in NEHU and met the communities of Khweng and Nongtraw.
He made the epic journey to Nongtraw, climbing up and down
3000 steps in total, keeping pace with the NESFAS staff and Dr.
Mihir Shah who was also visiting at that time. He also met the
communities of Khweng and witnessed the inauguration of Kong
Plantina Kharmujai’s Mei Ram-ew Café in March 2014.

Rathindra Roy
Rathindra Roy is a development consultant and facilitator working
primarily in the areas of sustainable livelihoods, natural resources
management and management for developmental effectiveness.
With backgrounds in electrical engineering, public health and
political science and having spent almost a decade and a half
working in the Fisheries Department of the Food and Agriculture
Organization of the UN, Rathindra started consulting in the year
2000. He is based in Chennai, India and is on the Board of Directors
of the Villgro Innovations Foundation, having been its Chair from
2002 to 2013. He also chairs the Board of eFarm.
Mr. Roy has been working closely with, NESFAS advising and
training the team on various aspects of result analysis, sustainable
livelihood framework and business plans through vision building
and capacity building activities and is a strong supporter of the
organisation.

Mihir Shah
Mihir Shah is a renowned Indian Economist, policy maker and social
worker. He is currently the member of the Planning Commission of
India and is the youngest ever member and the first ever from the
Indian state of Madhya Pradesh.
While visiting Meghalaya for Shillong Water Conclave held in NEHU,
Mr. Shah visited the village of Nongtraw, a community that NESFAS
has been closely working with. He took the time to interact with the
community to assess the realities faced by the people there.

Francesco Sottile
Francesco Sottile is a professor at the University of Palermo at the
Department of Agricultural and Forest Sciences. He is a Member
of the General Council of the Italian Horticultural Society, the
International Society for Horticultural Science (ISHS) and the Italian
Horticultural Society (SOI); convener of the ISHS Plum and Prune
working group.
As a member of the National Commission for the Ark of Taste,
Italy, Mr. Francesco visited Meghalaya to access the two Presidia
nominees from the state, wild honey from Garo Hills and the Khasi
Mandarin from the Khasi Hills.
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Bhuwon Sthapit
Bhuwon Sthapit is a Nepalese national, who joined Bioversity in
1997 as an in situ conservation specialist in Malaysia to coordinate
the global on-farm conservation projects in agricultural biodiversity
and home garden in Nepal and Vietnam.
His major research themes include: participatory methods to assess
and use agricultural biodiversity, participatory crop improvement,
in situ and on-farm conservation, home gardens, community-based
biodiversity management and community seed banks. Mr. Sthapit
equipped the NESFAS team with the Four Cell Analysis tool which
has helped them gather information on the diversity of crops,
identify crops on the verge of extinction and identify custodian
farmers, farmers who are self-motivated to conserve and share

Felice Tagliaferri

biodiversity.
World renowned blind sculptor Italy, Felice Tagliaferri, was in
Shillong to encourage and promote his mission of teaching the
art of sculpting to people with disabilities. Mr. Tagliaferri’s works
have been shown widely and appear in collections throughout
Italy. His ‘Christ Revealed’, is an answer to the ‘Cristo Velato’ a 1753
masterpiece that he has neither seen or was allowed to touch.
Mr. Tagliaferri visited the NESFAS office along with Dinesh Rana,
Senior Programme Officer CBM and Pratistha Singh, Lecturer, Delhi
University to discuss inclusive agriculture.

Our Partners
International

Bioversity International
International Centre for Integrated Mountain Development (ICIMOD)
International Fund For Agricultural Department (IFAD)
Indigenous Partnership for Agrobiodiveristy and Food Sovereignty
Local Initiatives for Biodiversity, Research and Development (LI-BIRD)
Slow Food International

Governmental

Dept of Agriculture, Government of Meghalaya
Dept of Horticulture, Government of Meghalaya
Khasi Hills Autonomous District Council (KHADC)
Meghalaya Basin Development Authority (MBDA)
Meghalaya Rural Development Society (MRDS)
Meghalaya Small Farmers AgriBusiness Consortium (MSFAC)
North Eastern Region Community Resource Management Project
(NERCORMP)
Office of the Deputy Commissioner, East Khasi Hills

Civil Society

Bethany Society
Keystone Foundation
North East Network
Timbaktu Collective

Institutional

Martin Luther Christian University, Shillong (MLCU)
North-Eastern Hill University, Shillong (NEHU)
St. Edmunds College, Shillong
Synod College, Shillong

Community Organisations

Khatarshnong Socio Organisation (KSO)
Kshiad Beekeepers Society
Ri La I Tynrai Cluster Federation Ribhoi
Pynroi Cluster Federation Jaintia Hills
Tehsonglang Cluster Federation East Khasi Hills
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Financial Overview 2013-2014
Financial Statement
Description

Amount (in Rs.)

Donations & Grants

9,004,839.23

Opening Balances (Cash & Bank)

2,565,047.00

Programme grant

6,390,792.23

Misc. Receipts

49,000.00

Expenditures

8,943,429.50

Capital Expenditure

377,538.00

Administration & Operational Costs

1,049,007.00

Personnel Costs

1,149,817.00

Programme Expenses

6,367,067.50
61,409.73

Closing Balance (Cash & Bank)

Expenditure break-up
4%

12%
Capital expenditure
13%

71%

Administration & Operational Costs
Personnel Costs
Programme Expenses

Acronyms
BSI

Botanical Survey of India

CGIAR

Consultative Group on International Agricultural Research

FCA

Four Cell Analysis

PRA

Participatory Rural Appraisal

ISHS

International Society for Horticultural Science

SOI

Italian Horticultural Society

IFAD

International Fund for Agricultural Development

ICIMOD

International Centre for Integrated Mountain Development

IP

Indigenous Partnership for Agrobiodiversity

LI-BIRD

Local Initiatives for Biodiversity, Research and Development

SF

Slow Food

KHADC

Khasi Hills Autonomous District Council

MBDS

Meghalaya Basin Development Authority

MRDS

Meghalaya Rural Development Society

MSFAC

Meghalaya Small Farmers AgriBusiness Consortium

NERCOMP

North Eastern Region Community Resource Management Project

NEN

North East Network

MLCU

Martin Luther Christian University, Shillong

NEHU

North-Eastern Hill University, Shillong

KSO

Khatarshnong Socio Organisation
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