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he world is facing a food crisis. A
combination of exploding popu-
lation, soil erosion, climate change,
war, and a global economic order
~ that views food as a commodity
means that, after all the promises held out
by the Green Revolution, about a third of
the world’s population is not getting enough
of the right food—and this percentage is
rising. We are living closer to the edge than
ever before: Lester Brown of the World-
watch Institute warned last year that the
world’s grain stocks were at their lowest
ever, and this at a time when massive har-
vest shortfalls were predicted in China.

At first sight, the Auroville bioregion
does not seem to reflect this trend. Com-
pared with the situation twenty-five years
ago, the local villagers appear to be much
more prosperous and well-fed. Yet the
seeds of the global food problem are here
also. They can be seen, for example, in the
way that the local farmers have shifted from
producing food for themselves and their
families to producing food for consump-
tion elsewhere—the so-called “cash crop
syndrome” which involves risky monocul-
ture, the heavy use of pesticides and artifi-
cial fertilizers, the destruction of the natur-
al fertility of the soil, and the substitution of
low-nutrition processed foods bought from
shops for the healthy indigenous food they
grew in the past. It's a short-term prosper-
ity, bought at the cost of the long-term
health of the local population and the envi-
ronment. .

In a world with an uncertain and,
increasingly, “tainted” food future, it's essen-
tial that Auroville and its bioregion attempt

Vegetable counter at the Pour Tous store
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Food security fer Aureville:
why isitse importamt?

to be as self-sufficient as possible in food
production. Moreover, if Auroville is really
to be “the city the earth needs” it has to
provide an example of how a city can con-
tribute to the restoration of its environment,
living responsibly and lightly off its land.
For, typically, cities tend not only to destroy
their immediate environment, but also to
pauperise the surrounding bioregion by
attracting all the best and brightest ener-
gies off the land with their promise of bet-

' ter wages and opportunities.

How has Auroville done in reversing
these global trends? In one sense, it's already
unique in being a city project which began
by restoring the land. In another, however,
Auroville reflects rather than challenges
global patterns. As one of our farmers put
it in a recent seminar on Auroville’s agri-
culture, ¢ 3

“At the moment what we have in
Auroville is not agriculture but rather small-
scale agribusiness. That is, food is not grown

to feed people but rather to make money...
Auroville has no food policy. Auroville’s
farms are products of haphazard develop-
ment that has been funded by the person-
al resources of the farmers, money gener-
ated by the sales of produce, donations
from outside, and occasional investments by
the township. Consequently, in compari-
son to the need for food in the township,
Auroville’s agriculture is severely underde-
veloped”.

A survey made some years ago revealed
that Auroville farms were producing no
more than 2% of the community’s grain and
pulse requirements; recently, Otto pointed
out that 95% of the vegetables available in
Pour Tous’ food store are grown outside
Auroville. What are the immediate impli-
cations of having to depend upon outside
sources for much of our food? Firstly, the
supply is always at the mercy of market
forces, transport strikes etc. Secondly, many
of the vegetables and fruits have been

sprayed with toxic pesticides. Thirdly, we
are helping support a system in which many
village farmers are exploited by middlemen
and are not paid a fair rate for what they
produce, leading to the further impover- -
ishment of themselves and the land.
Fourthly, as some food products travel hun-
dreds if not thousands of miles to reach our
shelves, we are contributing to the energy
wastage and pollution associated with long-
range transport.

Sri Aurobindo remarked that, fora spir-
itual commune, “agriculture is the main-
stay. The community must try to stand on
its own feet for food”, and Mother stressed
that Auroville should seek self-sufficiency in
food.

Why, after 29 years and Mother’s clear
indications, is Auroville so far from being
self-sufficient in food? There seem to be no
lack of reasons: not enough good agricul-
tural land, not enough Aurovilians involved
in farming, insufficient water in some areas,
the difficulty of growing certain foods, lack
of adequate storage and processing facili-
ties, an emphasis upon food research and
experimentation rather than upon produc-
tion, lack of support from the community
regarding investment and willingness to
change “consumeristic” food habits, the dif-
ficulty of obtaining skilled and committed
labour due to the low status accorded land
workers etc. etc. But the larger, underlying
problem seems to be a general lack of con-
sciousness not so much of the importance
of self-sufficiency in food—a recent survey
revealed that 2 majority of the community
favoured food security—but of the impli-
cations of pursuing such a strategy. To take

(continued on p. 2)
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(continued from page 1)

but one example: it is estimated that it takes
between one tenth and two acres of land,
depending upon the diet, to feed one per-
son in India. Taking a2 median figure of one
acre (which, admittedly, is probably on the
high side) Auroville with its present popu-
lation should be devoting half of its total
land holdings to agriculture if it wishes to
be self-sufficient. The other option, of
course, is to work with the local village
farmers, encouraging them to once more
grow organic food for local consumption by
guaranteeing prices and a market. This
should happen anyway—the health of
Auroville cannot be separated from the
health of the bioregion—but it’s worth
rememberting that these farms should also
be feeding the local population (about
15,000 people and expanding rapidly), and,
in a time of food shortages, the local farm-
ers might be tempted to sell on the open
market to the highest bidder.

Whatever the strategy Auroville decides
to pursue for food security certain things are
clear. Firstly, we need information. How
many people do we want to feed? How will
we farm? Where shall we farm? How much
land do we need? What infrastructure? What
will it all cost? Secondly, on the basis of
replies to such questions the Farm Group
must take the lead in working out, in con-
sultation with outside experts if necessary,
a coherent food policy for Auroville as a

ne of the most powerful messages that Auroville can send to oth-
ers is that it values the health of the land and self-sufficiency in food
so highly that it is willing to devote a considerable portion of its ener-

gy and resources to making this possible.

tool for planning future agricultural devel-
opments. Thirdly, it won’t be cheap! Even
if Auroville chooses to work partly with the
village farmers on food production, we will
have to acquire much more prime agricul-
tural land (perhaps some distance outside
the community) if we are to feed a popu-
lation of 5,000, let alone 50,000, and we
will have to invest much more heavily in the
Auroville land already devoted to agricul-
ture and in related infrastructure if we are
to make the most of its potential. It's worth
remembering, however, that the advantages
of having a secure and healthy food base are
incalculable (and that, the world over, agri-
culture is heavily subsidised because of the
high overheads and risks involved).
Finally, and perhaps crucially, food secu-
rity for Auroville is dependent upon a con-
sciousness shift. Many of the great cities of
the past foundered because they finally
destroyed their physical base—water and
the fertility of the surrounding land. It’s as
if, at a certain stage of what we term civil-

isation, people lose their contact with the
stream of life and begin engaging in activ-
ities which are life-destructive. Auroville
began with the land, with land work and a
land consciousness. Yet as Aurovilians have
moved into “pukka” houses and taken up
other kinds of work, the link with the land
(and, through that, an intuitive knowledge
of our life support systems) appears to have
weakened, allowing us to become, in cer-
tain ways, consumers rather than conser-
vators. If Auroville is not to destroy its base,
the land and the local people who live upon
it must become an extension of ourselves,
one body, and our values and behaviour
must reflect this. In this sense, one of the
most powerful messages that Auroville can
send to others is that it values the health of
the land and self-sufficiency in food so high-
ly that it is willing to devote a considerable
portion of its energy and resources to mak-
ing this possible. And this means, among
other things, that good farmland is not used
for residential or industrial purposes, that

purchase of additional agricultural land is
made a priority, that far more Aurovilians
take up land or land-related work, that we
attempt to change the present low status -
accorded land work by the local people by
offering them much better wages and con-
ditions, that Auroville farmers are com-
pensated for the true costs of growing
healthy food, that housing settlements in
Auroville should becomes “food produc-
tion friendly” in the sense that space is allo-
cated for small-scale food production, and
that we think twice before buying food in
the Pour Tous stall which is grown far away
or at the cost of social or environmental
exploitation.

As Brooks Anderson, on behalf of the
Auroville Farm Group, concluded in the
recent seminar on Auroville agriculture:

“The time that we have to develop
Auroville's agriculture is limited, and it is
running out. As the land around and with-
in Auroville is developed for industry and
housing, we lose our opportunity to secure
our food source. What we are recom-
mending, food security, is not merely an
option, it is a survival strategy. If Aurovilians
continue to refuse to take responsibility for
producing their own food, the future of the
entire experiment is jeopardised, and its
significance is, we feel, substantially com-
promised. The Earth simply does not need
another township of people who do not
feed themselves responsibly.”

Alan

“For All': a powerful statement

Twenty five years ago, on 14th March 1973,
Mother wrote the names “For All/Pour
Tous”. Alan talks to CLARE about the set-
ting up of this organisation, and to AURALEE
about the present situation.

y | irst, like many young people of
Fthe late sixties, I came to Auroville
revolting against money, remem-
bers Clare. ‘One day, a couple of months
after arriving, I picked up a dictionary of
Mother’s definitions and was very surprised
to find her describing money as “the
Divine’s Power in the physical world, which
is, unfortunately, mostly in the hands of the
vital forces...” So it seemed logical to me
that if Auroville was to be a Divine Dream,
and if money is the physical power source
to manifest that Dream, then some work
had to be done to protect it against imper-
fect usage! My other concern at the time
was that Aurovilians’ energies were getting
dispersed by their having to run around
purchasing food and building materials in
Pondicherry and Madras, leaving little time
to concentrate upon the real work of build-
ing infrastructure and services. So I began
thinking about creating a channel, an organ-
isation, which would utilise money as con-
sciously as possible while-providing for the
needs of the Aurovilians.

‘Now, the nice thing about being in
Auroville in the first five years was that, if
you had an inspiration, you could ask
Mother if it was the right thing to do. So, in
March 1972, I wrote to Mother:

Since one day Auroville must function
Sluently for need and demand without the
internal exchange of money, perbaps the
time bas come to create that proper channei,
We could begin in a temporary building
and see what needs develop first. If this is
the work to do and money comes for this
work, what should be the name of the bank
account?

‘When I went to see Shyam Sunder for
Mother’s reply he shook his head and said,
“I never saw Mother so happy! She said,
‘Cest cal C'est Ca! Donnez-moi un papier et
un stylo!’ and wrote first For All and then,
a little smaller, Pour Tous.”

The original concept was that Pour Tous
would one day respond to and serve all
the needs of the Aurovilians. Clare also
planned to offer supplies to the local work-
ers partly in lieu of cash, so making them
feel more part of the community. However,
when the first building for the new project
was ready and Shyam Sunder asked her to
coordinate food distribution there, these
other ideas were shelved because, ‘We—
Surbhi, Erumalai, Madhasudan, Daya-
lakshmi and myself—just didn’t have the
time for anything else. We were busy tak-
ing orders, shopping, filling the baskets,
keeping accounts up to date and last but not
least, cleaning, cleaning, cleaning! For we
were stationed in cockroach heaven.

‘Once 2 month I would collect the food
maintenance money for the Aurovilians
from the Auroville administration office in
Pondicherry. The collective kitchens, work
units and individuals would send in their
orders, and every morning Madhasudan
would come to my hut for the list and the
money. Then he would bicycle to Pondy to
do the shopping. The shopping would
return on the bullock cart, and then the
food baskets for the various communities
would be prepared. Each community
received a delivery three times a week.
Erumalai looked after the daily balancing of
the books. In those days things were hec-
tic because our accounting system was
changing all the time. And I wore a huge
money belt which I put on in the morning
and only took off at night, with different
pockets for money, orders and an account
book.’

In the early 1970’s almost everyone ate

-in community kitchens. However, when

the first babies were born some couples
started cooking at home, beginning a move-
ment away from collective life which accel-
erated in the next two decades. Other
changes also contributed to this. For exam-
ple, when the Sri Aurobindo Society cut off
funds to Auroville in the mid 1970’s, food
was suddenly short and the modest bas-
kets did not suffice, causing people to return
to buying food in Pondicherry.

Clare went back to the U.S. in 1975 and
the original Pour Tous team broke up. But
Pour Tous continued, 3
and in the years ahead,
first  Alain and
Christine, then Ann
and then Otto, took up
the considerable
responsibility of coor-
dinating its growing
activities. Today it is §=
managed by a small §
team which includes
Auralee, Pratap and
Sadrishya. ‘We are ina
transitional period,’
says Auralee. ‘Pour
Tous has grown enor-
mously since its begin-
nings—today we have
a shop which stocks
over one thousand
items, a snack barand a gas refill service in
addition to the food purchasing and com-
munity distribution service—but now the
community needs to decide where it wants
to go next. Because, while we may be offer-
ing more items than ever before in the stall,
I'm aware that many of the people who
shop here simply can’t afford many of the
more expensive items. There are other prob-
lems, too. For example, Pour Tous is a very
difficult place to work, which is reflected in
the fact that so few Aurovilians join the team.
What makes it so hard is that in a place like
this you’re dealing with the lower vital, the

centre of lower impulses, and people come
here with their vital hanging out, demand-
ing, demanding. It really opened my eyes to
an aspect of Auroville which has not yet
been conquered. Another thing is that many
of the village women have been employed
here for ten years or more. They are mar-
vellous because, in one sense, they have
kept the place going during the changes of
management. However, I've also noticed it
is very difficult for them to change old habits.
If I show them, for example, a way of keep-

Pour Tous initiators: Clare (left) and Surbhi

ing the place more clean, they will do it
while I'm there, but as soon as I've gone
they’ll revert to the old pattern.

‘Yet another major problem is that of
theft. We don’t know the exact figures, but
the losses are substantial.’

How to change all of this? Auralee and
the rest of the team are convinced that mov-
ing Pour Tous to the proposed new site
behind the Solar Kitchen could initiate a
new era. ‘When Martina moved her food
processing unit to a new place,” recalls
Auralee, ‘it enabled her to set standards
from the very beginning. Those workers

(continuedonp. 3)
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Eat local, stay healthy

ANANDI was born in Tamil Nadu and
joined Auroville in 1991. Today she works
with Sharanam in the Kottakarai Organic
Food Processing Unit (KOFPU), promoting §
the use of local grains and vegetables.

I first came into contact with Mother
in February, 1973. I was living with my
family in Pondicherry, having just com
pleted my degree in Home Science, when
one day my neighbour asked me if I'd
like to go with him to something which
he said I would enjoy. I didn’t know what
it was all about, but I agreed. We went to
the Ashram where, after ten minutes, .
Mother appeared and gave her balcony |
‘darshan (it was actually her last). It was |

so powerful—she just kept looking at us 4
very beautifully—that afterwards I don’t {iji

remember anything. But she gave a seed
message to me that day through her
power.

‘Then I left Pondicherry and only
returned in 1978, which was Mother’s
centenary year. I took a job as a typist in
the office of the Sri Aurobindo Society.
One day I read a leaflet which struck me
very strongly. Mother was talking about
peace and said something like, “If you
want it, call and it will come”. The next day
I went to the Samadhi for the first time and
felt so filled with peace that afterwards I
went every day.

‘I stayed in Pondicherry for twelve years.
During this time I helped start a business to
produce high quality spice powder—the
local spices were all adulterated. In 1991,
however, I went through a period of great
personal crisis. I challenged Mother to show
her existence to me, and she did. It was as
if I died and she resurrected me. The next
morning I met an Aurovilian who I hadn’t
seen in five years. I-told him I'd like to come
to Auroville and he said, “Of course, there’s
a cycle in my storeroom for you. Come and
pick it up™

‘Four days later I moved to Auroville
and a few days later, after reading in
Auroville Today that Otto needed help at
Pour Tous, I began working there.

\

‘I worked there for two very happy
years, and then Ursula asked me to teach
body awareness and health to the village
children in New Creation school. After some
time I felt I wasn't progressing enough
there—it was very difficult to make the chil-
dren aware of the importance of such
things—so 1 joined Sharanam at the
Kottakari Organic Food Porcessing Unit
(KOFPU) where my main work is to pro-
mote the growing and eating of locally-
grown vegetables and grains.

‘My interest in food, nutrition and health
goes back to my mother. She was very par-
ticular about cleanliness and about prepar-
ing food with the right consciousness. Our
first task every morning was to purify our-
selves, which meant taking a bath and
cleaning in and around the house, but also
lighting a lamp before the god and chant-
ing purification sloka. Only then could we

“For All"... (contd. fromp.2)

who didn’t want to change simply left. If we
could change the way and the atmosphere
in which people shop—by having more
pleasant surroundings, for example, and
providing a counter service which removes
the “consumeristic” temptations of open
shelves—we may also attract more
Aurovilians to work there. Who knows?
Perhaps one day we may only have
Aurovilians working there...’

Clare agrees that the move to the new
Solar Kitchen could mark a new phase not
only for Pour Tous but the community as
a whole. It is a wonderful opportunity to
revive the collective life in Auroville as well
as expand the range of the Pour Tous ser-
vice. For example, the old Pour Tous build-
ing in Kuilapalayam could function as a
purchasing service and warehouse for edu-
cational and building materials.’

In fact, if its original inspiration and ori-
entation could be revived, Pour Tous could
play a key role in moving the community
back to a2 more collective functioning and

consciousness. ‘We don’t want to keep
putting our energies into what is basically
just a big supermarket,” says Auralee. ‘It's
much more interesting to see if we can
move towards something closer to the ideal.
One idea is to have a kind of food pros-
perity where people order what they need
but the money comes out of a collective
account. Another initiative which may get
off the ground soon is a kind of bartering
system where people exchange services
they can provide without any exchange of
cash. This works very well in many com-
munities in the West.” Clare mentions that
the computerisation of Auroville also allows
everybody to feed into a central computer
information about the resources in their
community. ‘Then, for example, if some-
body wants to borrow a wheelbarrow for
two weeks, they can check through the
data base and see if one is available. This
not only prevents wastage of resources; it
also promotes a spirit of sharing again.
“For All” is such a powerful statement.
Are we ready to make it a reality?’
a

begin preparing the food, for my
mother told me that if we were
emotionally disturbed when prepar-
" ing the food, that disturbance
would pass into the food and affect
those who ate it.

‘She knew a tremendous
amount about the traditional ways
of growing and preparing food. My
father worked for the railways
" which meant that we moved quite
a lot and frequently lived a long
way from the nearest town. So my
mother grew all the vegetables we
needed—including 15 different
types of spinach alone!—in our gar-
den. She taught us that a healthy
diet must include a balance of root
and leafy vegetables and grains,
and six different tastes—sweet,
astringent, bitter, pungent, salty
etc.—and that certain foods have
- very particular qualities. For exam-
ple, root vegetables cleanse the
intestines, cooked banana stem
. keeps the correct water balance in
the body and cleanses the kidneys,
the banana flower is a very rich
source of iron, and onions and gar-
lic remove toxins from the body.
' We were hardly ever sick, but if
we had a cold she would treat it
with turmeric from the kitchen, and
if we had a cut or skin infection she would
apply neem paste—we never went to an
allopathic doctor.

‘Also, she never used preservatives like
sugar if she wanted to preserve food. She
would soak vegetables in thin salted but-

Jtermilk overnight, and then dry them in the

sun the next day. After repeating this oper-
ation, she would put them in airtight con-
tainers where they would keep for months.

‘When I went to work in Pour Tous I felt
very sad that so few vegetables and local
grains were available in the stall, for this
meant that Westerners remained ignorant of
the variety and abundance of our native
food. At the same time, because some of the
food provided there was not particularly
healthy—like polished white rice—I felt
that it was important to remind ourselves
that one of the things we wish to do here
in Auroville is to promote health. So, since
joining Sharanam at KOPFU, this has been
my main work: to promote local food for
healthy living.

‘One approach I've taken has been to
talk to Village Action development workers
and explain, for example, why a local mil-
let like varragu is nutritionally far superior
to polished white rice. They were very inter-
ested and immediately wanted some, which
we supplied at a subsidised rate. This, in
fact, is one of the problems with the local
grains. Because if all the nutrition is to be
retained, the grain must be pounded and
prepared by hand, which is expensive com-
pared to processing in a rice mill. Another
problem we have to overcome is that the
local people now look down upon local
millets like varragu, samai and sorghum as
‘poor man’s food’: they all want to be in
the fashion and eat processed food, for-
getting that the bowl of ragi porridge eaten
by their fathers was so nutritious that it
enabled them to work all day in the fields.

‘Aurovilians also have some resistance
to the local grains and vegetables, often
because they don’t know how to prepare
them. So now I prepare part of a lunch
twice a week for Auroville schoolchildren

and adults: this includes dishes like pan-
cakes made from local millets. I'm also
thinking of bringing out a recipe book for
local foods.

‘At KOPFU we are also preparing things
like cold-pressed sesame and peanut oil
and noodles enriched with spirulina and
soya, as well as neem powder which is the
beginning of a line of cosmetics: all these
are available in Pour Tous. We also pro-
vide healthy snacks for the Youth Camp
and employees of Maroma. We've told both
Aurovitian and village farmers that if they
grow local vegetables and grains organi-
cally we will make use of whatever they
can supply.

“What I'm really looking forward to is the
opening of the Solar Kitchen because then
I think it will be much easier to provide
Aurovilians with healthy, locally-grown food
cooked in an attractive way. I think that all
Aurovilians want good food because they
are so conscious of health. Perhaps at first
it will be difficult to break old food pat-
terns, but if people are not rigid, if they are
willing to begin with trying only a spoon-
ful or two of this ‘new’ food (which, after
all, was eaten for years by the early
Aurovilians), they will enjoy it. In this way,
I'm sure Auroville can reverse this global
trend towards processed food and
unhealthy eating.’

From an interview by Alan

WE ARE WHAT WE EAT

Selected items purchased by
Pour Tous in February 1997

ITEM .ccocovneinnse RATE (Rs).......... QUANTITY
(*=AV grown)

Rice (basmati1).46.00/kg...................... 162 kg
Rice (various)....+ 12.00/kg..............

Rice*(various) ...+ 25.00/kg....
Frbeans ........... 12.40kg.......
Wing beans® .....12.30/kg........

Brinjals.............. 10.30/kg........
Brinjals® ............ 8.50/kg i
Cabbage...........5.15kg..........

Carrots.............. 9.30/kg0 .....veernen

Cornsweet*.....3.60Kg........c.........
Corn sweet ......2.60Kkg..........
Cucumber.........9.30/kg..........

Spinach............1.60/bundle .......

Spinach” ........... 2.25bundle ......... 21 bundles
Tomatoes.......... 10.30/kg............... 2927.42 kg
Tomatoes® ........ 12.30/Kg ......ccoccienenie 14.45kg
Apples............... 4.10/piece..... .....4599 pcs
Bananas grn .....0.85/piece..... 10060 pcs
Bananas yell. ....0.80/piece..... 15697 pcs

Bananas®.......... 11.30kg........

Coconutdry .....4.50/piece .................. 45 pcs
Coconut dry*.....5.15/piece ........ 334 pes
Grapes .............36.00/kg ........c....... 251.65 kg
Lemons... 0.70/piece............... 9995 pes
Lemons* 18.50/kg .....0vereenenes 222.63 kg
Oranges............ 1.80/piece............... 2232 pes

Chicken legs .....98.00/kg................... 68.12 kg
Chicken ............ 74.00/Kg ...c0vcvvvnen 230.25kg
Crab meat ........ SI00MIN...viismnrine 1tin
Minced besf .....19.40/500gms .........528 pkis
Butter amul .......49.00/500 gms ........638 pkis
Butter*.............. 28.00/200gms......... 308 pkis
Cheese lofabu*.210.00/kg

Cheese seas'd*.230.00/kg

Cheese yak.......375.00/kg
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EATING OUT

For Jesse’s final project before leaving for some months, we
gave him the onerous task of eating his way round Auroville

and reporting on the resulis.

New Creation Corner

A roadside cafe/restaurant best suited
to afternoon snacks. Good for tea and cof-
fee and last resort dosa.The dosa tends to
be a bit rubbery and you always have to ask
for more sambar but it's okay. Sometimes
they make an excellent croque madame
(hot sandwich) and sometimes they don’t.
The staff maintain an air of relaxed unhur-
riedness whilst providing an entertaining

Relaxing at New Creation Corner

soap opera of cafe politics. There’s almost
always a few-days-old copy of the Hindu or
the Indian Express to read and thanks to the
cafe’s strategic roadside location you get to
check out everyone’s movements up and
down the road between Ami and Kuila-
palayam. They used to serve dinner but
don't anymore and now operate only
between the hours of 9:30 am and 5:30 pm.

. Pour Tous Snack Bar

Ideal for lunch. Do your shopping at
Pour Tous and then go for defeuner. Elbow
your way to the front of the crowd at the
Snack Bar counter and find Padma, the
queen of the cheese omelette bun, so
charming one moment, only to be fero-
cious the next, or flustered but waiting to
see how nice you'll be. There you can order,
if you’re lucky, good fresh chapathi, sam-
bar and salad, a world-class cheese-omelette
bun (invention of Auroville), or a plate of
slightly-too-oily chips with ketchup and
mayonnaise. If you're lucky. To order any-
thing at the PTSB is to enter into a chaotic
lottery where you hope your ‘number’ will
be called next. There are winners and there
are losers. And every new attempt at acquir-
ing food requires delving once again into a
seething throng of faces and voices all plain-
tively calling “Padma? Padma?”

Uphar

Auroville’s answer to a chic restaurant.
Super-friendly if sometimes charmingly
absent-minded, the staff are a nice bunch.
The salads are great and you always get a
plate of bread. If you ask nicely, you'll even
get butter. The main courses vary in quality
depending on your time of arrival. Get there
carly, around 7:00 to 7:30, and you can rely
upon being served a hot, tasty substantial
meal. After that time, it's anyone’s guess. As
supplies of ingredients begin to dwindle, so
do the size and quality of the meals. In some
cases your order is completely vetoed by
the owner of the place ordering the same
thing fora few friends. There’s a theory that
the often most elusive and difficult to acquire
part of the meal, the dessert, can be reserved
on arrival. This is false. Although the staff
will smilingly take your reservation, that’s
where it ends. I think it's a private joke

amongst them: “Ho ho, table five just
reserved three lemon pies, that’s a hoot.
Lemon pie anyone?” The rest of the time,
the food you want is the food you get.

Information Centre

This place has great cakes and a good
variety too. Tea and coffee are normally
good. Of the cakes, walnut and cheese are
excellent, the apple pie is yummy and
there’s a sort of chocolate-topped biscuit
also worth having. Dinners are served on
Friday and Saturday nights and can be very
good. Offering pizza or pie, the Friday-night
menu rarely varies. There’s the occasional
lasagna but otherwise never enough choice
to confuse even the most indecisive of din-
ers. The staff are stoic heroes, coping each
weekend day with crushing numbers of
nommally-sensible people who've taken
leave of their senses as tourists. “Twelve
teas,” “Fifteen cakes,” “Twenty samosas,”
and sometimes only two staff. Ask the ques-
tion “How’s it going?” and they’ll throw their
hands up in the air, breathe a deep sigh
and look at the ground, shaking their heads.

Padma, “queen of the cheese omelette bun” at the Pour Tous snack bar

Paul’s Teashop
When Paul Blanchflower came out to
India some years ago, his dream was to
start a teashop like no other. “Other
teashops, man, they’re surrounded by walls,
they’re immobile they don’t serve the needs

“of the people.” That belief and a desire to

build a teashop for the people and the
future led Paul to Auroville where he cre-
ated Paul’s Teashop. Paul’s Teashop, not a
building but a concept that crosses time
and space. Devotees gather at a sacred site
in a Eucalyptus grove and only at that point
in space at 5:00. pm Thursday does the
Teashop materialise. Like a being from
another world in a trancelike state, Paul
makes tea and coffee and whatever you
desire appear before your eyes. In return he
asks for nothing: And as darkness falls and
the light disappears, so does Paul.

Information Centre Cafeteria

Beach Cafe

Sunbliss Cafe

Open only on Sundays at
Repos on the beach, the Sunbliss
Cafe feeds the sunstruck and mar-
inated Sunday beach crowd and
is no sooner open than immedi-
ately stripped bare of beverages
and food. Late arrivals can usual-
ly rely on a coconut and some
peanut cake to keep them going.
It's 2 nice scene by the beach with
tables and chairs set outside. After
a swim, you can sit and chat and
sip your coconut but if you want
coffee or tea you have to go else-
where.

Paul’s Teashop




INSIDE AUROVILLE

- “The Proclamation of Truth is Fearless” *

SELECTIONS FROM THE AVNEWS

Leave-Iindia Notices

The Working Committee regrets to
inform the community that the Government
of India has refused to rescind the Leave
India notice issued to Gilles Pfeiffer. Gilles
has been advised by the Foreigners Police,
Pondicherry, to leave as soon as possible,
and a date has been fixed of November
4th, 1996.

The Working Committee would like to
state emphatically that, according to its
knowledge, Gilles is not guilty of any of
the allegations made against him.

As Aurovilians of foreign origin are not
given any protection under the Foreigners
Act nor under the Auroville Foundation Act,
there is nothing any more the community
can do to help Gilles remain in India. We
will, however, endeavour to obtain the per-
mission that he can return to India as soon
as possible. (26.10.96)

Of Cats, Fish, and the Happiest
Compilation of All

Three weeks ago, the fishermen in
Repos made some kind of Miraculous catch.
With the result that, from that day on, a
huge stretch of the beach was entirely cov-
ered with sardines trying to get dry between
showers. Quite an impressive sight. A friend
of mine, coming back from a swim, told
me laughing what he had just seen: my cat,
attracted by the delicious (!) smell, had
come out through the fence on to the beach;
had looked, stunned, at those thousands
of sardines lying there right under its
nose...and had quickly run back home!!!

We had a good laugh. A few days later,
I met that friend again. He was still laugh-
ing at the thought of that poor cat—until T
remarked to him that we humans are justas
ridiculous (more even, for we are suppos-
edly more intelligent!): we have, at our full
disposal, all the infinite riches and joy of our
real, divine nature... and most of us just
shy away from it!!! (Bhaga, 9.11.96)

Bonaventure

Everything about Bonaventure, his out-
fits, his words, his special and somewhat
funny black stone [applied on snake bites to
extract the venom—eds] and other works
spoke of a small but sweet character of
some outstanding historical times! A char-
‘acter who chose to incarnate himself in
order to participate in the creation of
Auroville! In other words, he carried with
him in this material world a different air, a
different spirit.

True, like most others, he too had seen
troublesome times in Auroville, met with
dejections and disappointments, but noth-
ing stood in the way of his quiet goodwill
towards Auroville. I still remember the
superb ease and spontaneous serenity with
which he explained to a large audience the

points of his group during a seminar on the

Dream in 1990...
All who came in touch with you will
cherish fond and tender memories.

(Aryadeep, 16.11.96)

Library flooded

Due to flooding the Library will be
closed at least until Wednesday the 18th.
That is to say if the rain has stopped dur-
ing the weekend.

The idea that the library is an “asset”
not being taken care of (according to a note

The past six months as reflected in the pages of the AVNews, Auroville’s
weekly internal newsheet, have not exactly been uplifting for the commu-
nity. Quit Notices and responses to a tragic death have interspersed reports,
sermons, recipes and gems or clunkers of home-spun philosophy. We sa!

vaged the following...

on the door) is in flat contradiction with
Lloyd getting soaked to the bone climbing
the roof to clean it from leaves and digging
trenches to redirect the water. Also inside
the library precautions were taken on time
so that the damage will be limited to the loss
of a fifteen year old carpet. The Library
Group. (7.12.96)

AVNews editors make a stand

We have been repeatedly requested by
the Financial Service to reduce costs. The
only feasible way to do this is to reduce
the number of pages.

In the position of having to decide what
goes in and what gets axed the Editors find
themselves with the rejected Authors clus-
tering round the office either ranting and
foaming at the mouth, threatening the Wrath
of God (or some sub<committee anyway) or
else weeping about the absolute necessity
—for the future of mankind”—of publish-
ing varagu recipes and news about kitten
care. Now, what, you may ask, are the cri-
teria for the painful decision? Sermons, by
their nature distasteful and futile, go. Varagu
recipes go. Letters which do nothing but
extol the superior moral virtues of the author

e Scared away. be the enomity of the feast!!! _go. Full-page ads-go. Fancy formatting goes:-

And so it goes.
Don't like it? Increase your contribution
to the Financial Service. The Editor (7.12.96)

Christmas is coming

CAKE: “A mixture of flour, butter, eggs,
sugar, etc., baked in oven; flattish, compact
mass. (Little Oxford Dictionary)

Yes, it’s that time again! All you bakers
get out your best healthy or unhealthy cake
recipes and whip them into competition
shape for the annual Christmas Fair Cake
Contest. Please contact me if you have any
questions or to let me know that you will
participate. Thanks! Chali. (7.12.96)

Holistic Healing!

The Healing mind of Man. Nutrition,
herbs and Iridology. Workshop begins on
Tuesday, Samasti, backdoor entrance under
William’s pyramid, 3.00 p.m. on time.

In Vino Veritas

Get a few New Age types, preferably
named after herbs. Build a block of cubicles
where total strangers can learn spirituality
from each other. Serve food without salt.
Organize courses on various spiritual
themes such as sexuality and screaming.
Charge outrageous prices for “guests”.

This is 2 new way of generating money
that can be used for having holidays in exot-
ic locations. After all, it's a major growth
industry in the West, and what more spiri-
tual place than India to fleece troubled
souls? In the process, Aurovilians also ben-
efit—there are at least twenty who have
been added to the AA List (Auroville
Avatars, not Alcoholics Anonymous.)

A casual perusal of this rag will show
how strong this trend has become in
Auroville, and from it some themes spring

to mind. What about the Maggi 2-minute
yoga noodle course? Or, fondle an elephant
while blindfolded and let an expert interpret
your thoughts? Or, study the importance of
false speech in smooth art? Or, somatic
blocks, emotional and breathing patterns
while working with posture, movement,
sound, colours and dreams for retired bik-
ers?

Further themes will have to wait for
more spiritual awareness among the com-
munity as a whole, because the presence of,
say, a social worker can ruin hours of spir-
itual instruction. . . . (Rauf in “Roughspeak”,
11.1.97)

Health Centre Compost

Dr. Lucas has approached the Devel-
opment Group who have asked the Forest
Group, who have in turn asked the Farm
Group, for feedback on the proposal to
relocate the village compost project to
Auroville land. The group felt that this was
a possibility, but would like to speak with
Lucas about it more, as others were also
interested in creating composting facilities
for Auroville. (From: Farm Group monthly
meeting report, 31, 12, 96)

Pour Tous: Take One

Did you know that Pour Tous present-
ly stocks 24 different kinds of face soaps, 22
laundry soaps or powders, 21 kinds of noo-
dles, 15 different items of toothpaste and 52
items of biscuits or sweets?

At the same time, Pour Tous is chroni-
cally very short of adequate shelf space,
and products are often crowded together
vying for shelf space, or placed in illogi-
cally out-of-the-way locations. Therefore,
the Pour Tous team is proposing to cut a
number of varieties from the shelves, par-
ticularly those which are less organic, less
nutritious, less ecological, less popular and
less accessible to all shoppers.

We propose that the following items be
cut from our shelves and await your reac-
tions for two. weeks’ time... (18.1.97)

Pour Tous Take Two

Dear Auralee,

I carefully read the note, but was unable
to make out the difference between “items
to be eliminated” and “items to be cut”.
Further looking at my own consumption
and seeing that many of the items I fre-
quently purchase had been cut, I have to
conclude that you are eliminating items on
ideological grounds and not just on com-
mercial grounds... (Ulli, 25.1.97)

Found
Found at Matrimandir Office—a small
leather pouch containing two pendulums

and one other mysterious object. (25.1.97) -

Natural History

For more than four years I have been liv-
ing in Auroville and continuously using two
bicycles which were presented to me by
Dimitri from the Ashram.

There isn’t a place for technology in my
biologist’s heart generally. But I received
great joy from these cycles and named them
Bucephal and Rosinante.

It's a pity that Alexander the Great and
his army and Don Quixote and Sancho
Panza hadn’t such cycles. (Boris, 15.2.97)

Report on flood relief

Since the heavy rains in December, most
villagers have managed to repair their hous-
es which collapsed, and now they are ready
to take up collectively the work of repair-
ing common facilities. The washed-away
streets are the first priority, as many hous-
es now open out on small gullies where
the street used to be. Auroville through the
Flood Relief Fund is providing a tractor to
bring the fill-dirt, and in some cases sup-
plying materials. Seventeen villages are
affected and the work is estimated at Rs.1.45
lakh, of which we have Rs.1.04 lakh. Your
contributions are still welcome. (Village
Action Group report, 22.2.97)

Petrol station in AV

The Working Committee has requested
the Development Group to determine the
location for a petrol bank within or in the
vicinity of Auroville. Once such a location
is finalised, the WC will start the work to
obtain the pemission to establish such a
petrol station, and find the finances there-
fore. (Working Committee report, 1.3.97)

About the Youth Centre

1 thought the Youth Centre was finally
a place for the youth, belonging to them.
But it seems even before it's being built
some adults have to make some moralistic
rules and break down and criticise and put
limits and basically make it as hard as pos-
sible for it to happen. Finally make them
promise that they will be little angels.
Welcome to the city of dawn dear Auroville
children. We love you all so much (as long
as you are already a perfect ready-made
angel that is). T hope that our Auroville chil-
dren don’t take the adults here (the ones
that smoke and drink and party are also
the ones that are so holy) as their exam-
ples because that would make me sad.

(Li Mei, 1.3.97)

A Peaceful Bonfire (is possible)

The Peace at the bonfire on Mother’s
birthday was mostly her Grace—but also
due to the work of a large team of people.
Meenakshi’s entire night school came to
help out as ushers—showing people where
to sit and then spreading out around the
amphitheatre to keep the silence and peace
of the morning. Other Aurovilians were at
the gate and around the place and did the
same. -

Many Aurovilians have stopped com-
ing to our bonfires because of the chaos
and noise that seems to flow from people
not connected to Auroville who don’t have
the same love and respect for our special
days—Auroville’s birthday and Sri
Aurobindo’s birthday.

This team went about turning that
around. Reclaiming this time, special to us,
for Her—through silence concentration and
love—and the right organization. Love from
the Bonfire Team (15.3.97)

* Motto of the AVNews













