u think the Aspen airport landing is scary, try Paro, Bhutan. Only 50 pilots are trained to land there and
n you approach 1t, you scc why. To begin with, you are flying over the Himalayas, a no-fly zone. Since
t may be required to fly lower than 10,000 meters In case of emergency at such levels they would be
ing into the high mountain peaks. At the Himalayan altitude the air is thin and jet engines have trouble
cing enough power In such conditions. I'm glad I read about this only after arriving in Bhutan because
oht was undertaken in blissful ignorance, gazing mindlessly at the beautiful landscape. Upon arrival at
 was impressed by the sheer verticality of the country. Being from Ohio where the flat cornfields go on

r to the horizon, it was disorienting to see everything going straight up around me.

ed here as a teacher with an invitation from the government to be a baking instructor for the Desuung
ng Program and even without the high-altitude dizziness 1 was walking on air. Bhutan had been an
sion of mine for decades as I read about its carbon negative scores, 1ts progressive agriculture, His Majesty’s
f Gross Nation:: Happiness and perhaps most impressive was the 70% of forested land mandated in the

Ltution.
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Disembarking the aircraft from a hard-stand on
the runway, the impressive wall of mountains
surrounding the airport were a dramatic frame for
the beautiful Bhutanese architecture of the terminal.

My background in the food world was highly
inspired by the 7 years I worked at the White
House in Washington DC for the Bush and Obama
administrations. In particular, the important “Let’s
Move™ program of First Lady, Michelle Obama
informed my viewpoint. We encouraged kids and
adults to love fresh foods, to enjoy cooking, to
celebrate vegetables and grains, she even hosted
a "Kids State Dinner” in the East Room of the
White House, complete with an appearance by (her
husband) the President of the United States.

As 1 began to teach traditional baking and pastry
with European and American themes, | began to
understand that desserts are not really to Bhutanese
taste.  There was muffled appreciation and polite
smiles when students tasted tarte tatin, opera cakes,

—




and $till operating.  Stone
o ding whole orains is the only method that really
chn the germ, bran, and étgrch to enable
trition elements 1O be bio-available to
 Here at this heautiful old farmhouse was the very
re of the healthy agriculture message 1n a place
in our bread bakery at Blue Hill, all the
hole grains are oround daily and Llsefi In thc? sour
jouch bread production. As [ recognized this old
anical friend, I felt even more at home 12,000

lometers away from New York City.

. water PO\\"ered’

he next experience that fascinated me was at the

art-up Center in Thimphu, an organization which
llps young entreprencurs 1o get their business
fops and assists in building business ventures. It
Shiome-base to such [urinaries as; Finn k ood, Tara
! and Soyalla. “he main conversations at
, annual gathering - ~re around healthful food
regenerative culture, best practices n
;production and fo afety. Wow! This s what
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| came lor! Tlearned (ha be
h'gmg made in Bhutan by the g
Kinley Pelden. her compan Y;'.‘U“‘C
excellent quality with |
layered flavors.
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| L0 promote young

anel the discussior

- SCussion cen

on d COWS.  Sever:

airy cows. Several decades ago Fritz Maurer

came rom Swi ught the

l(. lul lo [}hulan from Switzerland and brought the

y /¢

ighly prized brown Jersey cows who thrive in th
f " A v c

high altitudes of Bumthang and produce the bes

es

milk and butter in the world. 1 should know. a« .
pastry chef butter is my bread and butter so (o 5‘, cf:\ktl
[ love the French, high quality Bordier butktl:rtds'
lrcndy now (at $144-5200 per kilo! —yes! you I‘C;l((;
that right) but I find Bumthang butter superior. (

conlerence
cntrepreneurs. On one p
cred

As a baker the most important ingredient I use is
flour and | was extremely pleased to meet Pema
Fhadon, of ‘Shaoulce Food Products, who is buying
from local farmers and milling all kinds of “alternate
orains’. I don’t know why we call them alternate
because they are the ones we should be using most.
These flavorful and nutritious grains are; Sweet
Buckwheat, Bitter Buckwheat, Soy beans, Whole
wheat, roasted and plain and millet. They are not yet
mainstream but if we value our health they will be.
As | learn more about the incredible products “made
in Bhutan” [ am thrilled to use these ingredients
in baking and cooking. Equally delicious are the
local hazelnuts grown by Mountain Hazelnuts, this
sustainable company profit shares with its farmers.

There is no effort anywhere that rivals his Majesty's
Desuung Skilling Program. Almost everywhere
in the world you read about youth unemployment.
Finally, here is a country that is doing something
about it. It is one of the many parts of culture 1n
Bhutan that the west needs to study and emulate.

More than 1000 “De-suups’, as they are known,
are taking high level training classes to prepare for

professions that range from carpentry, auto repair,
dance, painting, ceramics, STEM, and of course

culinary and baking. Their motto is “Building
Skillset. and Transforming Mindset”. Don’t we all

need that!?
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| recently visited the DeSuung ceramics course “Guardians of Peace”, the translatiop of De.g
taught by Debbie Ng of Singapore and the quality buiIQS thg) spirit of volunteerisy, ethics, coanur,g-
and aesthetics were stunning. The simplicity of SCIVICe, Integrity, and civic FCSponsibility L\"‘"t}f .
form, and harmonious palette of colors were at the which are already hallmarks of the Bhutanesé 560 ,0,
level you expect to find in a museum collection. [ was and n this program, they are celebrateq erl'\'enpeg
not surprised to learn that she supplies the excellent and given depth. In the Advanced Baking an Pastn.
Michelin starred restaurant Odette. in Singapore, the Course that we recently completed, over 100 recipe;
Desuung Skilling program truly seeks out the best and finished i

tems of modern baking were reglizeg
Our goal was to use the ingredients and sourge

of local growers and artisanal producers to creg
baked goods at an international Jevel of quality. Its
with pride in the students that [ can say we achieved
those goals and beyond. The creativity and love
of craft is evidenced by the students’ diligence and
effort to make delicious products that were ais

artisans.

As Sophia Wang, a student of MIT. the foremost
engineering school in America, working at Fabl ab
in Babesa told me, “His Majesty is committed to

giving young people a real opportunity to establish a
future grounded in craftsmanship.”




o of the firs! things a tourisl
s the appreciation of visual
cry building has the traditional
“and religious background.
ial decoration -as the symbols so
3 supe “U‘] the buildings arc the symbols
,l.md helief systems which are the
“‘h!:;ucty here. One only need visit
vt i)mnus (o see a concentration of
i (he M i unt‘orgettablc, the effort of artists
. »lhtdt:rikcs to tl:anslate their devotion into
-" LL: hat inspires and uplifts the viewer.
iblc mdf::(‘Thimplm there are many handicraft
e donishing array ol shapes
Ay bronze. silver. golq, fabrics, wood,
elry kimagmable 1oble material to express the
L craft but more importantly the very core of
n's valucs, built upon centuries of bedrock
biqt faith. Itis one of the most enJOyable parts of
fay here is that people are well .mformed about
jism and 1tS sacred texts apd. rltu.al.s. They are
{ generous in sharing this Inspiring wisdom
- mz;ny qarratives that illustrate 1t.

mall)

s onc of the best ways to learn about
nerous nature of people here is to look at
sundations that support students and new
—neurs. The government’s Start-Up Center In

1
‘' 8

samiok gives creative and ambitious young

sle a leg up.

Ministry of Industry, Commerce, and Employment
¢ qumerous programs and opportunities for
nine the basic steps of entrepreneurship. The
e [ oden Foundation started by the wondertful
{and Anne Tardy, among others, is an example
levotion to improving the human condition.
foundation branches into three main areas of
avor; Education, Entrepreneurship, and Culture,
- Sponsorship and scholarships are numerous.
f their co-founders, Dr Karma Phuntsho just
.the Ramon Mausaysay Award (the “Asian
el z¢”). Youmay b v his inspiring acceptance
€cnon the Loden Forr - tion FB page in which he
~ s Bhutan’s fi. 1o private sector grows,
i ff)ﬂer a cu of intelligent business,
s 8 socially resy  Ule, culturally sensitive,
B Onment frien ! contribute to building

‘

dcarmg, wholesome, and sustamal

- A GNH cconomy.” All of ih" g
mdividuals and organizations L
guidance and advice .

©Cconomy
5¢ dlSlingmxhc(l
| ave been a soyree 0f
during my time here. ‘

ln‘short,l leel renewed and inspired by the experi

ol teaching here, and I am sure lhuly I ]hL Vv
more lhan | have taught. From the firg

ol feeling overwhelmed by the cnormm‘l' m'()mcm‘
1}10untain that surround Paro atrport | havsc ‘:d”ﬁ‘ i
feel pro?ectcd within those walls by a cnml'orli(;n: L tz
supportive society of citizens who value each olllz ‘f - '
unique personalitics and celebrate their diﬂ’crcn:r' 'b
[f therc? 1s a thought, I cherish during the cclcbrat'm
of National Day it is how Bhutan wisely choose 'On
course of action and through experience cmL th}:ts
and the good judgement of its leaders it s‘fcers Za : l}l;
toward National Happiness, prosperity, pcrsonalpadnd

environmental health, and sustainable o '
RS ¢ growth for its

ave learned

William (Bill) Yosses
[s a DSP DeSuung Skilling Program
[nstructor in Advanced Baking and Pastry

Former White House Executive Pastry Chef
for Presidents George W. Bush and Barack Obama

“His Majesty 1s
committed to giving
young people a real
opportunity to establish
a future grounded 1n

craftsmanship.”




