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In s t i tut e & Nunnery for Int e rnat ional Buddhis t Women

Wishing
everyone

a very good
new year

2014 !

NEWS letter
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2013was a year with changes... which

can have the potential to make people’s

minds upset but on the other hand can

inspire people to improve and help clarify

the direction in which they should go.

2014 – a new year, a new start, and

for sure: more happy faces.
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HIS HOLINESS THE 14TH
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His visit in May 2009
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Geshe Tsewang Nyima, who
has been our resident teacher
for more than seven years,
decided to retire to his mon-
astery Drepung Loseling in
South India for the cold
season of the year after
having been requested by
his Tibetan students there.

Fortunately for us,
Geshela will come back to
Thösamling every summer,
starting in 2014, to give
Lamrim teachings for
about three months. We plan
to have guided meditations
and study-discussion groups
parallel to the teachings so that
students will get the most out of it.

Jampa Sangmo, well-
known in Thösamling as
a Choed-practice expert,
went to Switzerland at
the end of 2013 to lead
retreats in the center of
her teacher (right).

Like that, one change
followed the other...

Tia Sinha, a young
Indian Yoga teacher, who
also teaches at Tenzin
Palmo’s nunnery Don-
gyu Gatsal Ling, stayed

with us for one month to teach all
about yoga (philosophy&practice).
We will continue with yoga in the
coming year as it is crucial to
keep the body healthy, not
least because a healthy body
is a sound basis for a good
practice and helps make a
clear head for studying.

The nuns’ community at
Thosamling will see new nuns
join in the coming year which
will make the Sangha more
strong and alive. There will be

nuns’ days for all the nuns in
the area, to meet, exchange ex-

periences, and find out what we can
improve for the new as well as the

more experienced nuns.

The Tibetan Language Courses will
start again, with new teachers joining

and a new set-up
which follows the
system of learn-
ing a language
as it is used in
the trainings at
Cambridge Uni-
versity and the
Common Euro-
pean Frame Work.
Three motivated
young Tibetans
will lead the
courses and con-
versation clas-
ses and will also
receive special
guidance from ex-
perts.
See page 5

www.ganden.sw

Our new nun Ngawang Sangmo
from Argentina (left) with Tenzin Tsojung

(Austria), Geshela’s attendant

Tia Sinha
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In Bill Magee’s class
at Thösamling, 2013

From October 8 until September 21, 2013
Thösamling was very fortunate to wel-
come Prof. William (Bill) Magee as the
teacher of the Literary Tibetan Course.

Bill Magee has the wonderful ability
to teach in a way that students – from
beginner’s level (alphabet knowledge) to
intermediate and even advanced levels
– benefit the most from the classes.

Fifteen international students atten-
ded the course, some of them coming
by daily shuttle service arranged by
Thösamling at a very low price for all
those living in McLeod Ganj or nearby.

There were three hours of class in
the morning, followed by lunch, and an
optional 2- to 3-hour afternoon class
which Bill offered generously in addition
for all those who were interested in
reviews or more in-depth explanations

concerning topics of previous classes.
Bill provided a lot of material in the

form of computer files so that a laptop
was highly useful. Bill was also so kind
to offer an ‘email service’ to interested
course participants in case somebody
had a question concerning a transla-
tion.

Having worked as a school teacher
and as a professor of the University of
Virginia for many years, Bill’s wish to
elicit the talents of all serious students
in a highly skillful and at the same time
witty and entertaining manner, fitting
everyone’s predispositions as best
as possible, was obvious throughout
the course and left participants with in-
spiration and optimism – and a better
understanding of Tibetan sentence
structure!

Tibetan Language Program 2014

Literary Tibetan with Prof. Bill Magee

February 2, 2014 will be the start
of the Tibetan Language Courses
at Thösamling.

The courses are now designed in a
way so that people can join for shorter
time periods as well.

We will begin with a 3-month Crash
Course, followed by an 8-week Inter-
mediate Course and an 8-week
Dharma Language Course.

Three new teachers will join us, two
of whom are trained at the Esukhia
School where they follow the method of
learning a foreign language as it is used

in the Cambridge University and in the
Common European Frame Work. We
will also work with the curriculum of
Thösamling’s Tibetan Language Pro-
gram which will be adjusted to this new
system.

We hope Bill Magee (see below) will
again join us in monsoon with his
absolutely top-notch Literary Tibetan
Course. Bill is associated with the Uma
Translation group and Prof. Jeffrey
Hopkins.

It is possible that the teaching
schedule and program will change

slightly depending on the teachings
granted by Geshe Tsewang Nyima.
Geshela will teach Lama Tsong Khapa’s
Middle-Length Lam Rim.

In this case, Bill Magee will teach an
additonal class running parallel to
Geshe-la’s from Lama Tsongkhapa’s
Middle Lam Rim text, and he will also
guide students in starting with the work
as a translator and interpreter.

For more details concerning classes
and dates, please check our website:

www.thosamling.com

Bill Magee is the author of numerous
books and articles on Tibetan philo-
sophy as well as co-author [together
with Dr. Elizabeth Napper] of
Fluent Tibetan: a Proficiency-orient-
ed Language Learning System.

He received his Ph.D. from the Uni-
versity of Virginia under the direction
of Jeffrey Hopkins while teaching
Tibetan language at the University’s
Foreign Language Institute.

Together with Jeffrey Hopkins,
Dr. Magee administers two on-line
Tibetan archives:

http://haa.ddbc.edu.tw
http://uma-tibet.org

He is currently the vice president of
the UMA Institute for Tibetan Studies
and works as a translator for its
Go-mang Translation Project.

Registration is openfor all classes!



* Please see: www.tibetanclassics.org/en/media-resources/text/other-texts-translated-by-thupten-jinpa-phd for a complete translation (pdf download)
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LAMA TSONG KHAPA DAY
December 17, 2013, a full moon day, was the day of the commemoration

of the enlightenment of Lama Tsong Khapa, the founder of the
Gelugpa Order in the Tibetan Buddhist tradition.

”One of Tsongkhapa’s greatest insights was his understanding of
voidness (emptiness) to mean dependent arising

and dependent arising to mean voidness“.
(Berzin Archives)

We celebrated this auspicious event by reciting the
Medicine Buddha Sutra in the temple and by offering lights

on the temple stairs.
Above are some single verses from this famous and marvellous text by

Lama Tsong Khapa*: IN PRAISE OF DEPENDENT ORIGINATION.

Left top: Statue of Lama Tsong Khapa,
commissioned by Tsong Khapa
himself and said to be an accurate
resemblance of him. Lhasa, Tibet.
Left middle: Lama Tsong Khapa’s
retreat house in the Gadong
Monastery. Gadong, Tibet.
Left: Light offerings on the temple
stairs in Thösamling.

Ordination

�

On Nov 10, 2012, which was also a
TARA DAY in the Tibetan Calendar,
we had two rabjung ordinations at

Thösamling – an auspicious event in our
time when it is easy to lose the meaning
of spiritual practice by being caught up in
the ‘splendours of samsara’ (Lama Tsong

Khapa) which, in our minds, pro-
mise many things without being
able to really keep the promises.

Geshe Tsewang Nyima – de-
spite being very busy preparing
for going south – was so kind to
take the time to prepare for the
ceremony as well as give a long
teaching to the two aspirants,
the nuns and also the lay people
present. Everyone had great
interest in this ceremony which

has been the beginning of a meaningful
life for many: the development of the inter-
nal wish for liberation, and the foundation
of becoming a spiritual friend for others.
This was the wish of the Buddha himself.
� The event was translated perfectly by
Ven. Bob from the Nyingma Monastery of

Khamtrul Rinpoche, our Sidhpur neigh-
bour. We are very grateful to him.

One of the two women taking rabjung
is Indian, and in his concluding words,
Geshe-la expressed how valuable it was to
also have an Indian woman take the vows
as the Buddha himself had been Indian.
The teachings of the Buddha later declined
in India, but spread to several countries
where they still exist and flourish today.
Thus as one of the first Indians to be or-
dained in our time, the new Ven. Ngawang
Choedroen had an important function to
fulfill: to study and to be a role model.

We wish our new nuns,
Ven. Ngawang Choedroen

and Ven. Ngawang Sangmo,
all the best!
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Ven. Ngawang Sangmo
(left) and Ven. Ngawang
Choedroen (right)
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Whatever degenerations there are in the world,
The root of all these is ignorance;
You [Buddha Shakyamuni] taught that it is

dependent origination,
The seeing of which will undo this ignorance.

So how can an intelligent person
Not comprehend that this path
Of dependent origination is
The essential point of your teaching?

“Whatsoever depends on conditions,
That is devoid of intrinsic existence.”
What excellent instruction can there be
More amazing than this proclamation?

For you, when one sees emptiness
In terms of the meaning of dependent origination,
Then being devoid of intrinsic existence and
Possessing valid functions do not contradict.

That there is no intrinsic existence at all
And that all functions as “this arising
In dependence on that,” what need is there to say
That these two converge without conflict?

“All of this is devoid of essence,”
And “From this arises that effect” –
These two certainties complement
Each other with no contradiction at all.

What is more amazing than this?
What is more marvellous than this?
If one praises you [the Buddha] in this manner,
This is real praise, otherwise not.

It overcomes all opposing challenges;
It’s free from contradictions between

earlier and latter parts;
It grants fulfilment of beings’ two aims –
For this system my joy increases

ever more.

[Nagarjuna] Who dispels the darkness of
extremist hearts

And outshines the constellations of false
speakers –

When, through my teacher’s kindness,
I saw this

My mind found rest at last.

May I never falter even for an instant
To uphold the excellent way of the Sage,
Which illuminates the principle of

dependent origination,
Through all my births, even giving away

my body and life.

In Praise of Dependent Origination



At 11.30am dancers & musicians from
the Tibetan Instittue of Performing Arts
(T.I.P.A.*) came to perform in front of
the Temple. Geshe-la sat on a little rise
above the garden and the audience sat
around him in the grass. Even at this
time of the year, the garden was
beautiful with flowers blooming and
the snow-powdered Himalayan peaks
rose above it all in the background. At
the end of the show, Ven. Tenzin
Sangmo made offerings to Geshe-la
and gave a short speech.

GESHELA’S PARTY On November 17, 2013
which was also the auspicious day of Lord
Buddha’s acceptance of the request to
descend from the God Realm of the
Thirty-Three, we were happy to offer a
party to our precious Geshe Tsewang
Nyima-la. Many old students and friends
as well as His Holiness the Dalai Lama’s
former secretary, Tenzin Geyche-la, came
to Thösamling for a picnic lunch in the
garden, to say a temporary farewell to
Geshela as well as celebrate THÖSAM-
LING’S 10TH ANNIVERSARY.

Then Geshe-la addressed everybody
and presented the T.I.P.A. peformers,
who are world-renown, with khatas
and small gifts. Obviously Geshe-la
enjoyed the T.I.P.A. performance. We
thank the director and artists of T.I.P.A.
for their inspired and very moving per-
formance which ended, as always, with
a praise to His Holiness the Dalai Lama.

Geshe Tsewang Nyima

www.thosamling.com/downloads/
ThosamlingNewsletter.pdf

*TIPA Road, Dharamsala 176219 , H.P. India
tel +91 189 222 1478, www.tibetanarts.org
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Geshe Tsewang Nyima offering khatas & small gifts
to the artists • below, from left: Ven. Tendron ring-
ing the gong to start the performance • Geshe-la’s
address • Geshe-la, student Pedro with umbrella,
and the director of the arts department of T.I.P.A.

The SUN of the DHARMA is shining
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Shashi, how did you come to Thösamling?
Okay... I was looking for a job as I was
really in need of a job, and one Tibetan
amala [Tib. for ʼmotherʼ, a term commonly used
for senior Tibetan ladies] told me that ʻnear
Norbulingka there is a place called Thö-
samling.ʻ At first I didnʼt have a clue what
she was talking about, and I asked her to
write it down. My friend Martina said:
ʼLetʼs go to Thösamling, if only for a visit.
Then we will see...ʼ

So we went to Thösamling. On our way
there we asked for directions as Thö-
samling is in the fields, not on the main
road, and it took us some time to find it.
When we finally arrived, there was this
sign at the front gate: BEWARE OF THE DOGS.
But we rang the bell and Sangmo came
and told Queenie [the ʼalpha dogʼ and mother
of the other two dogs, Nyima and Dawa] that we
were just visitors. Then it was okay.

First we went to the dining hall, and
later Sangmo showed us also the temple.
At some point Martina said to Sangmo:
”This is my friend, and she needs a job“.
Sangmo said: ”What kind of job?“ ”Hindi
teacher!“ “Hindi teacher?? Here are very
few people and maybe even fewer who
might be interested in learning Hindi so
you wouldnʼt make much money... It might
be difficult, but I can ask who would be
interested. Then I will let you know.“ She
added: “Actually, we also need an office
worker who is intelligent because she has
to do the accounts and she also needs to
know how to work with a computer. Can
you do that?“ I said that it was many
years ago that I learned computer and
that I only remember little... Sangmo then
asked me to come back in a week, and
that a lady would decide if I was the right
person or not. This lady was Betty from
America who handled the office at the
time. Seeing that two people would de-
cide whether Iʼd get the job or not, I saw
my chances dwindling ...

So after one week I went there again
on my own – I was on time! We were
sitting in the nunsʼ dining hall, Sangmo,
Betty and myself, and Betty asked me a
lot of questions about my education, fa-
mily background, what kind of job I had
had before, all these things. I answered
honestly to all the questions. That I had
never done this kind of work before, that

I was a school
teacher and had
taught little kids.
But Betty said,
donʼt worry, weʼll
teach you step
by step. They
also asked me
about accom-
modation, food
etc. But my
house is very
far, so they
said that they
would also provide accommodation and
3500 rs salary plus food. Then I felt really
really happy, but I was also really nerv-
ous as I thought that if I didnʼt do a good
job they would probably kick me out... But
I was happy when they finally said, okay,
we will give you the job.

As I had planned to go to Amritsar on the
following day to see the Golden Temple,
I asked if I could start the job one day
later. They said, no problem. So I started
my job on the 27th of March 2011, seven
oʼclock sharp in the morning! Betty was
already there. She said: Today weʼll make
the bills. First she taught me to do that.
She also said: Donʼt worry. Just be confi-
dent. If you make a mistake, Iʼm here to
help you. So I felt a bit better.

There were other little tasks, like the
water job, so I also went with Shaktiman
[Thösamlingʼs gardener at the time] to check
and ask the people in charge. I did all the
jobs as they came up. Later Sangmo said
that she was happy with me, and that
Betty had said: She is good, she is the
right person for the office. Sangmo had
wanted all along that I join Thösamling,
but she hadnʼt been sure about Betty,
who she knew to be quite strict, as Betty
had said: She is just a village girl, how
can we know if she is good?
So you had some kind of probation period?
Yes, they would see how it was going, and
later there would be a rise in salary also.
Maybe you also had to find out if you liked
the job...?
No, no, when I first came to Thösamling
and saw the place, I remembered that I
had already seen it in a dream. I told the
story to Sangmo already...
Maybe you could tell it again?

Okay...(laughing) you know, when
I was in need of a job, I always
prayed to god:
Pleeease give me a job...
You prayed to... Durga?
Yes, to Durga. So Durga came into
my dream. She always has a lion
with her. In my dream she sat on a
spot in the grass – there was a lot of

grass–, behind her was the lion. When I
approached her, she told me: Youʼll get a
job in the month of March in...Sidhpur...
Shimla... I couldnʼt hear the word proper-
ly, something with si... But I had already
tried everywhere and couldnʼt imagine
which place this could to be! In the dream,
I also saw an elephant chasing me. I was
afraid and ran for it, and the elephant
after me. I ran to hide in some place... –
in Thösamling there is this little space
between the temple and the kitchen,
where Sangmo made an area with slates
for people to sit and eat... When I saw
this place on my first visit, I thought: O my
god, this is the place of my dream.
Isn’t it said to be auspicious if an elephant
chases you?
Yes, in Hinduism, if you see elephants,
that is a very good sign. Maybe Lakshmi
sent the elephant to show me: This is the
place you should go to and work!
Did she say something about how long you
will work here?
(Laughing) I donʼt remember exactly...
18...something, 13 or 18... Iʼm not sure.
Years?
Yes, something like 18 years...
18 years! Sangmo is very lucky...
(more laughing) I cannot remember very
clearly, 18 or 14 or 13...
Can you say something about Thösamling?
Thösamling is a special place. Very spe-
cial place. If you come to Thösamling, you
feel like at home. Because our staff, and
also me and Sangmo, we have such a
nice relationship. First of all Iʼve never
met a person like Sangmo. When I first
saw Sangmo, how she was doing every-
thing, and how she behaved – itʼs ama-
zing, amazing, amazing. She really has a

Our series continues with Shashi, Thösamling’s secretary
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good heart. And Iʼm really grateful that
she gave me a job and that I can work at
Thösamling.
Wow, this is a perfect secretary’s answer!!
If Iʼm repeating it over and over again, itʼll
start to get boring... (more laughing)
This reminds me of an official at the FRO the
other day who said that there was one job in
the world in which one didn’t have to work at
all. I asked: Which job is that? And he said:
The job you love.
Yes! I like to help Sangmo!
How is it for you to meet people from all over
the world? What is your experience with that?
Okay...that one...o my god... (laughing)
You can say anything...
Sometimes itʼs a good experience and
sometimes it is a very difficult experience!
Because – at the beginning, everybody is
very nice and encouraging!

My experience with people from all over
the world is generally good... – not bad!
But sometimes you encounter different
kinds of people, sometimes they are in a
good mood, sometimes a bit aggressive.
When I face aggressive – that is to say,
short-tempered people, I know how to
handle that. I just listen to what they say,
but only with one ear... I donʼt react to
what they say too much. If it really gets a
bit too much for me, then I react a little
bit, but most of the time Iʼm not reacting
with anger. If they have a complaint or
whatever, I tell them, donʼt worry, weʼll
help you. I always try to assure them and
calm them down. I try to avoid that they
get more aggressive. If I see that they are
angry with me, that they donʼt feel good,
I try to make them happy.
Maybe they are not angry with you, just with
something in their room...
Yes, they just complain about something
that happened... ʻItʼs too noisy!ʼ... About
rules... Spiders!
They think you have control over the spiders?
Yes!! But I say, donʼt worry, if you need
help, just let me know. (Much laughter)
Sometimes they come at ten oʼclock...
In the evening?
Yes!
You are still in the office at that time?
No, in my room.
They also come to your room?!
(Laughing) Then Jonu* and I go and take
the spider out. If Jonu is not there, then
sometimes I call Raj [a young baker in the
bakery team] in case the spider sits on a
spot very high up on the wall...
In the West, there are also office hours, so
people should know that after 5 pm – or when-
ever the office closes – there is nobody avail-
able, except of course in real emergencies.

Actually, the staff always tries to help...
They try to fix everything. We want to pro-
vide an environment like a home so that
people can relax. Usually I can deal easi-
ly with things. Only when Iʼm really tired,
very very tired, then I think, o my god...
then my mind goes absolutely...
But that’s a normal reaction. If one is tired,
it’s very easy for anybody to get upset... – Do
you also have good experiences with West-
erners? Did you notice some good things
about Western culture?
I noticed that Westerners are always
ready to help others. For example, if
somebody needs money or has some
other kind of problem, then – secretly –
they help. Foreigners never make much
fuss. This is a very good experience with
Westerners.

Or suppose, you and I, we have a fight.
Foreigners donʼt keep it in their minds for
too long.
Maybe Westerners are more used to deal
with conflicts – we even have what is called
a ’conflict culture’, and courses titled ’Com-
ing-to-terms-with-conflicts’.
Westerners are always ready to smile
again. And to find a compromise. Then
they talk and behave again in a nice way.
Is there anything else that is difficult for you?
Some other challenge in your job...?
I already talked to Sangmo about that,
maybe two or three times. Mainly she
says: You are very good at handling
things. But from my side I feel Iʼm not that
good. Sangmo is the best. Then I say to
Sangmo that Iʼm not like her. I also would
like to be an all-rounder like Sangmo.
She deals with everything. She knows

everything. I donʼt have so much know-
ledge. So I tell her that I want to learn
more. I want to feel confident so that in
the future I can say to Sangmo: Donʼt
worry. At the moment I donʼt have this
kind of confidence.
But actually right now you are on your own.
Sangmo is still in Europe...
Yes, but inside I donʼt really feel confident
yet.
So you would like to be taught more, be
entrusted with more aspects of Thösamling
management?
Yes, I want to learn more of what is really
helpful for Thösamling and Sangmo.
Now the last and maybe most difficult ques-
tion for you: Sangmo said that you are the
best office worker she has had so far. What
do you think makes Sangmo say that you are
special?
O my god, thatʼs really a difficult ques-
tion... It would be easier to say: ʻOf course
she is right!ʼ (laughing) Maybe what I can
say is that Iʼm going anywhere, and
concerning work I always try to do my
best. And to be very honest in my work.
Even if Sangmo is not here, Iʼm trying to
do my best. If she is here, I try to do a
good job, and if she is not here, I also do
my best. One should be honest with
oneʼs boss!
You also give the impression that you are an
independently working person, who can make
her own decisions, shows self-initiative...
Well... I know the minds of the Indian
people very well, and Sangmo knows
Western peopleʼs minds very well. If I see
Indian people talk to somebody, I can al-
ready guess if they are little bit cheeky,
making fun of the person – whatʼs going
on in their minds. Foreigners donʼt see that.
The same goes for Indians: If foreigners
laugh about somebody, only foreigners
can see what somebody is really thinking.
Like that, Sangmo and I help each other
in gauging a situation.
You are a good team! – Thanks a lot, Shashi!
Would you like to add a ’final word’?
Final word...Thösamling is my home. And
thinking about having to leave Thösam-
ling one day – I donʼt want to do that. Of
course I donʼt know what will happen in
the future. But Thösamling is the best
place in the whole world! Everybody who
is working here is very lucky. To work
under Sangmo too. Take another place –
Delhi, Chandighar, anywhere – you donʼt
get that kind of atmosphere, especially
between staff and boss. Sangmo is really
a very good person.

I started my job here on the 27th of
March 2011. So now this year on March
27, I will complete my third year. I am
really happy here, and every time I go
home, I miss Thösamling.

One thing is certain at Thösamling: you will meet

Interesting people

*Jonu is introduced on the following pages

‘Cutting the cake’:
Sangmo and Shashi
on Shashi’s birthday
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Hi Jonu! You are the ʼshop ladyʼ of
QUEENIE’S OVEN GREEN CAFÉ & SHOP
near Norbulingka in Sidhpur – are you
also responsible for the sales, the
acquisition of customers, etc? Or what
is your job exactly in the bakery team?
Before I became part of QUEENIE’S OVEN

BAKERY, I had a shop of my own. Shashi
and I were friends already then. I had
a stationary shop in my village, with
cosmetics, passport-size photography,
mobile center, things like that.
Where is your village?
In Chhatri, near Gaggal Airport. Shashi
and I are from the same village, our
houses are only 20 minutes away from
each other. Shashi is a very good friend
of mine. When she was looking for a job,
I still worked in my own shop, so together
we were planning to find a government
job for her. When she found the job in
Thösamling and had been working there
for a year, she told me about the bakery
project of Thösamling, QUEENIE’S OVEN,
and that Sangmo was looking for some-
one to run it. Sangmo wanted to give the
bakery to some young local people, so
that they could set up their own busi-
ness. She called me and said, that if
I liked, I could come and work at Thö-
samling. As so far I had studied and
worked in my village only, I already
wished to move to a different place. So,
the first time I came to Thösamling, I
decided to move there.
Shashi: Jonu is a good shopkeeper and
has a lot of experience in running a busi-
ness, so Sangmo invited her to join the
bakery project. When Jonu came, she
improved a lot of things and made

changes. She showed us how to run a
business, where to buy things, how to
make profit and do the necessary calcu-
lations. Because we – the other three
members of the bakery team – didnʼt
have any experience with that.
Yes, and later we also went to visit cafes
and restaurants, like Common Ground
in McLeod Ganj...
You acquired them as customers?
Yes. In the beginning, I would go to Mc
Leod on my scooty [scooter], delivering
bakery items and finding new customers.
Did you take samples to the restau-
rants?
Yes, I also made a list with our items,
and distributed it in all the cafes, first of
all in McLeod Ganj. Then I started to
deliver – with three or four big bags, one
on each side of the scooty, and two in a
backpack...
Sounds heavy...
It was!

Shashi: Jonu also found our shop which
is right next to the main entrance of the
Norbulingka in Sidhpur...
Which is on top of the local shop?
Yes. But it was tiny, so I talked to Mool
Raj, the owner of the shop on the
ground floor, to build a bigger coffee
shop on top, and that I would advance
the money. And thatʼs how the coffee
shop started.
A good idea, as it is also right next to the
entrance of the Norbulingka Institute
with numerous tourists visiting...
Shashi: Yes. So now we have a shop for
our bakery, and many people know
about it already.
Shashi, you are the accountant of the
bakery, right?
Shashi: Yes. You know, in the past, it
was a bit difficult for people to come to
Thösamling. They would complain about

Thösamling’s founder Ven Tenzin Sangmo initiated several projects to support young local people in starting
a business of their own. In this issue shall be introduced the team of four of the Bakery Project,

starting with Jonu. Shashi, Thösamling’s secretary (see previous pages), who is the accountant of the Bakery
Project, joined our interview...
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the long walk from the little bridge
through the fields [actually a 10-min walk].
So we thought: If we had a shop near
Norbulingka, people could drive right up.
And now we have one!
Very recently the terrace cafe on the first
floor was finished...
Shashi: Yes, itʼs almost finished.
When will the opening take place?
When Sangmo is back.
Shashi: Maybe on Sangmoʼs birthday?

We havenʼt fixed a date yet.
Who are the other two in the bakery
team?
Shashi: Banti and Raj.

They will be introduced in the
next issue! I wish you much success for
the bakery – which is, by the way, very
good for the customers too as you offer
a lot of healthy items, like whole-grain
bread...

Brown bread, tsampa bread, corn
bread, gluten-free bread... And the
Christmas bread is also very tasty.
A Christmas bread for every day of the
year then! And you also have different
kinds of cakes...
Carrot-walnut cake, chocolate cake,
banana cake, pumpkin cake, lemon-
orange cake...
Not to forget the little tarts...
The tarts! Apple tarts, apricot tarts, cho-
colate tarts...
...and many more items – last not least
the healthy dog stickies! So, dog owners
who take care of the health of their dogs
could order from you, as the dog stickies
are also made from whole-grain flour!
Letʼs have more information about your
other products of QUEENIE’S OVEN in the
next newsletter, and also details about
where to buy and order. Thanks a lot!

Zero Waste Project
Jonu, are you happy with how it has
been going so far?
Yes, and I am so proud to work together
with Sashi and Sangmo because both of
them are such good persons! Sangmo
is also working a lot in Thösamlingʼs
organic garden [see following pages]
which provides part of the ingredients for
QUEENIE’S OVEN. And I really like the
ZERO WASTE PROJECT! I also work for that.
I just made some door mats...
Shashi: Yes, when Jonu still had her
shop in Chhatri, I showed her how to
make things like door mats from re-
cycled plastic material. So what she
then did was to collect plastic and other
recyclable garbage around her shop.
She also asked the shopkeepers in the
neighbourhood not to throw the plastic
away but to give it to her. Then she
would clean everything and make this
kind of things...
Together with Sangmo, we visited a

school and also a college, and we
taught the students how to recycle gar-
bage and make things from the foils and
other plastic materials.
Where is the school?
In Shahpur.
Thatʼs a fantastic idea. Weʼll introduce
the Zero Waste Project in detail in the
next issue of Thösamlingʼs newsletter.
Thanks so much for this inspiring inter-
view!

QUEENIE’S
OVEN
Bakery team
with bakery
samples:
from left,
Banti
Raj
Shashi
and
Jonu

At this point, the interview took a turn towards Thösamling’s second project,
which shall be introduced in more detail in the upcoming newsletter...

Left, together with Sherab (GB):
demonstrating how to make doorhangers
etc out of plastic waste material; below,
teaching students at a school in Shahpur

Queenie’s Oven Bakery Project
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After monsoon, there is always a lot going on in Thösamling’s garden...

The biggest surprise last year was that we had real basil growing after the rainy season. Megan Bomba,
our organic farmer, who spent two months with us last summer, had planted the seeds before monsoon.

Thösamling’s main garden supervisor Sangmo thought it would never work out, but ”okay, let’s try“ – and there
it was! It had never happened before, as monsoon is a strange time period when almost nothing grows...

On top of that we witnessed that there are obviously more vegetables
which like the rain and the humidity. For example okra, gurkens and,
of course, pumpkins.
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Organic Garden Project

In late summer and autumn, new species of vegetables were planted,
and the whole garden went lush again with salads, bokchoi and endive.
Little leek seedlings were transplanted to a new area in the hope that
they will thrive there... Thösamling’s kitchen prepares healthy and
delicious dishes for the residents, a big part with organic ingredients
which come mainly from Thösamling’s own garden.

Megan Bomba & the leek

Left, Megan Bomba at work…
Below, Tenzin Sangmo,
Thösamling’s founder and
main garden supervisor

Above, Chanduram
whose cows help
recycle the organic
waste from the
kitchen, & Meghraj,
Thösamling’s main
cook, both occasional
garden workers

Megan Bomba

12 13



Exciting New Journeys 2014/2015
We have an exciting line-up of new journeys for 2014/2015 including:

discovering the secret to happiness in the Kingdom of Bhutan; unwinding at Dharamsala’s yoga retreat
in the Himalayas; calming your mind in Ladakh at the Buddhist Kalachakra with His Holiness the

Dalai Lama; going tribal in North East India with our Tribal Tours; surfing and pampering your way to
wellness in Sri Lanka in a boutique award winning resort; putting a spark in your year with the

Fire Balloon Festival in Burma; or taking off to Nepal to reach new heights physically & spiritually.

Full details on our website below. Or email us: mailto:info@eknoexperience.com

Majestic Rajasthan
31 January–14 March 2014

Treat yourself to an early 2014 present and join us on a tour of the cultural highlights of India; from the grandeur
of the Raj-era forts & the Taj Mahal to the delights of one of the world's great cuisines. Itinerary see website.

Culture & Yoga in the Himalayas
2–15 March 2014 – Places are limited

Your chance to experience our annual Womenʼs Cultural Tour of Dharamsala in the Himalayas of northern India.
This tour has been designed to celebrate the global feminine and to connect you to the deeper pulse of the
Himalayas and Mother India. Morning Yoga is included for women who are seeking to strengthen their physical,
spiritual and ecological connection to life in the search for personal and cosmic balance. We have designed ʼThe
Spirit of the Himalayasʼ, a Journey to provide you with external and internal experience to realize these goals.
Itʼs with the warmth of spirit and adventure that we invite you to join us on this special Journey.

Bhutan – Highlights of Dragon Kingdom
1–11 April 20141 – Book early, few places left

Travelling into the mystical land of Bhutan is a rare pleasure. From remote monasteries and spiritual temples, to
the wondrous Himalaya and mountainous pastures you will experience this mysterious land. With customs & tra-
ditions still going strong after centuries, and cultural festivals celebrated from corner to corner, there is nowhere
quite like Bhutan – where the Earth meets the Sky. Your trip of a lifetime awaits you.

Volunteering Tours
India 16–30 April 2014

Make new friends and make a difference for life in the Himalayas on our next Volunteering Tour. This is a fully
escorted and an ʼunpackʼ twice tour to Dharamsala and Delhi departing from Delhi on 16 April 2014, 14 days and
13 nights $2,350. Enjoy conversation classes with Tibetan Refugees in the hometown of the Dalai Lama.

Kalachakra with the Dalai Lama
Leh Ladakh - India, limited places. 2–16 July 2014

Early bird price ends 31st December, 2013 - book now as places are limited
A rare opportunity to attend a Kalachakra in Leh, Ladakh in 2014. Attend the ceremonies, teachings by the Dalai
Lama in the rugged mountain setting of Leh. You will also visit some of the most ancient monasteries in India as
well as experience the wonders of the Himalayan Buddhist culture. Not to be missed.

Copyright © 2013 Ekno Experience Tours & Travels Pty Ltd, Ekno Tours & Travels Pvt Ltd. All rights reserved.
4 Elizabeth Way, Nambour Q 4560, AUSTRALIA • Dickey’s Cottage, Village Molhi, PO Sidphur, HP 176057, INDIA

http://eknoexperience.us5.listmanage2.com/track/
click?u=fce919e749b8544dfdcb6512c&id=4416371e54&e=3b47338c27

ot so many people are yet aware
of the fact that Thösamling is a
good place to do retreat, whether

a strict or a rather open retreat.
For 10.500 rs / month you are pro-

vided with a comfortable retreat place –
a room with a lot of light and attached
bathroom, mainly organic food, and –
last not least: a most supportive peace-
ful environment amidst the fields at the
feet of the Himalayan Dhauladar range.

Thösamling’s kitchen is pretty famous
for its big variety of tasty & healthy foods

which are also suitable for retreatants.
If you would like to do a long-term strict
retreat (www.thosamling.com/strict-retreats.
html), we bring meals to your door.

We can also help you with prepar-
ing for your retreat. And a huge library
is available to look for the right books...

Sidhpur, and the whole Kangra area,
is a sacred region, known to be Heruka’s
Crown, as the high Tibetan lama and
former abbot of Namgyal Monastery,
Denma Lochoe Rinpoche in McLeod
Ganj pointed out in a teaching.

The name Sidhpur consists of the
two syllables sidh and pur: Sidh is
short for siddhis (spiritual realizations),
and pur is the Hindi word for place –
an indication of the experience of –
possibly numerous – practitioners that
Sidhpur is a place of siddhis...

Why not give it a try ?
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