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The Sustainable Communities project examined the development and impact of the Chungba Primary and Middle schools and their relationship

with the greater Chungba community. We created a trilingual presentation so that this information would be accessible to Tibetan, English, and

Chinese readers.

AIHFEEAL DAL GIIETT T A N R Db 2 (R A FER, 2 Ak X AR 5, DL AR AR IX IR &R o RATTAG
TR, XA OIURCR S, 98, = RiE R

N

machik



a—

KN
\o

Primary School
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In 1998, the community of Chungba, a rural township on the eastern edge of the Tibetan plateau, requested assistance in building
a bilingual primary school for their children. Machik responded immediately with Pencho Rabgey offering his retirement savings as the seed
funding. Construction of the Chungba Primary School was completed and the school opened in 2002. Whereas the previous school had 12
children, the new Chungba Primary School welcome 210 students at the boarding school. All the children’s parents are farmers and nomads.

The school includes the five original buildings, which now have student dorms, classrooms, and a library, the teachers’ residence hall
and a new classroom building funding by the education authorities. These buildings are all situated around a central courtyard used for socializing
and outdoor activities. The primary school and middle school share a cafeteria and facilities building,

Since the very first year, the Chungba Primary School students have placed first in Tibetan among the 53 schools in Litang County.
Much of the success is based on bilingual teaching, the parent-teacher association, merit pay for teachers and various other practices. The
Chungba Primary School continues demonstrating its success through state primary school tests year after year.
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With the continued success of the Chungba Primary School, Machik made a commitment to provide a middle school education for the
grade six graduates. Construction of the Chungba Middle School began in 2006 and was completed in the summer of 2008. The middle school is
appreciated by the Chungba community because it is only the second middle school in the county and it is the only county middle school located
in a rural area. Most parents in Chungba are farmers, nomads and semi-nomads and they wish for their children’s school to be close to home.
Since there are so few middle schools, last year the Chungba Middle School began admitting students from other townships.

The middle school, like the primary school, is a boarding school 10 months a year, providing both teacher and student accommodations to
a maximum of 640 people. The various facilities are arranged around a central courtyard that the students use for playing sports, performances
and so on. Classrooms and teachers’ offices share one building that also contains the middle school library and the new computer lab. The library
provides a variety of books in Tibetan, English, and Chinese. The school cafeteria is in a separate building and provides food four times a day to
both the middle and primary school students.

The first grade nine students of the Chungba Middle School will graduate in July 2011. There is no high school in all of Litang County,
and so, Machik is now secking support to send all 60 graduates to high school in other counties in the autumn of 2011.
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Water Project
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The initial objective of the Machik water project was to provide the students of the Chungba Primary School with a clean, reliable water supply.
The project began in early 2003 and was completed later that year.

The Chungba School brought an influx of people into Weukheu, where the existing water supply was minimal. Machik solved this problem by
finding a fresh mountain spring two kilometers away. They had the water tested and approved by local authorities in Dartsedo (Kangding) and
constructed a gravity powered pipe system with underground cisterns that carries water through to the Chungba Primary School cisterns to this
day.

When the Chungba Middle School was being constructed in 2008, Machik recognized that there would be an increased demand for water.
Therefore, they added a second pipe system to meet the Chungba Middle School’s needs.

Despite these great successes, a large portion of the Chungba community still lacks a reliable water source. Machik hopes to address these needs
in the near future.
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When the Chungba Primary School was completed and opened in 2002, it was very clear that a new source of good nutrition was
urgently needed for the students’ meals. After much research and re-design of other greenhouses, Machik completed the CPS green house in
2003. Since then, the green house has consistently provided a variety of organic vegetables throughout the year to the students. The drive behind
the greenhouse’s success from its inception is due to consistent and caring local management by community members. When the Chungba
Middle School was opened next door in 2008, the demand for organic local vegetables for the increased student population necessitated a second

green house. With generous support from Machik donors, a second green house is being constructed this year.
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In 2005, Machik opened a trilingual library for the children of the Chungba Primary School. With the opening of the Chungba Middle School
in 2008, anew trilingual library was needed for the older students and their teachers. The new library houses books in Tibetan, Chinese, and
English. Although there is still a need for more books, the CMS library has a variety ranging from Tibetan literature to Chinese classical poetry
to dictionaries to Pride and Prejudice. The books cover a range of topics from practical vocational manuals to National Geographic children’s
books. The majority of the books are in the Tibetan language, providing the students with reading material in their mother tongue.
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Cafeteria
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The new combined cafeteria was completed in 2008. The first cafeteria served the Chungba Primary School from 2002 to 2008. The student
population quickly outgrew the previous cafeteria at the Chungba Primary School, so much so that students were eating outside most of the
time. The current cafeteria now serves all 500 students of both the Chungba Primary School and the Chungba Middle School and it can can
accommodate another 100 students when the two schools reach capacity. Students have three meals daily as well as a traditional steamed bun
in the evening. Machik has worked hard to ensure that the students are provided with healthy and nutritious food by building a greenhouse to
provide organic vegetables year round and by educating the school staff about balanced meals. In the summer of 2010, Pamela Leonard taught
techniques in producing international-style hard cheese, working with local resident Lhamo, in order to find a local strategy to provide more
dairy in the children’s diet.
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Machik constructed the Chungba Primary School and the Chungba Middle School schools with dormitories to house 600 students and also
residences to house 50 teachers and staff. Both schools share the facilities building which has laundry, showers and toilets. The students’ rooms
have bunk beds and the dorms are divided between girls and boys. Though the rooms are not heated in winter, the children receive warm woolen
blankets in the winter.

HiMachi k41 2 7 R A 0/ 2 R WU 2404 AT $E41L600 44 2% 2R RS0 44 B T AR (K1 4y W4 A L 2
D~ BV MR T Y LA, R B R, ARIGEANAES, HP IR R KRB
TH I AEE

Ellz

machik



AR RR
Computer Lab

G DTS

‘g’q‘gg‘m:n‘ﬁaaoo{fﬁ&'agﬂm'%s]‘sz\r&an'ﬁq EGEVISER TS B VbR TN q\afu‘@wm@'ww‘é’ﬁ:'xm\l'@"g‘?fw@qNmm’@"ﬁi\ o=
m‘&’ﬁmn‘é:‘ﬁ"g’n'&'3;&«‘&1N‘a}’ff:mn‘a’gaw%‘ﬁﬁ'3’541'53'@:'%5:‘!:1 Fue &R EN R XnnER YN EI SR GRS 91 GRS ARrhar
FRA NN AN T HS HRY AR B R FA eF IR Em‘iwﬂ%ww‘w'&‘ﬁ"\aw'u‘&’ﬁﬁ‘mnq'ﬁi}‘ﬁq%ﬂﬁn‘&‘g&&m’ﬁq‘gﬁ‘ﬁ&'u‘i‘ﬁi}‘m‘%q‘m:'%’m'q‘
5= dxaegosyxmay %:‘Lﬁ“ﬁn'q‘é:‘ﬁ“,ﬁﬂmﬁm‘qiﬂw’a"nn?ﬂ]

The computer lab, completed in 2008, is a key feature of the Chungba Middle School. In a rapidly changing social context, these
students will need computer skills in the near future, and so, 28 computers with purchased with the generosity of Machik supporters. In the
first year they gained a basic familiarity with computers and in the second year semester, the children received Tibetan-language instruction from
a teacher from Amdo. The Chungba Middle School is currently seeking a new Tibetan-language computer teacher. In the spring of 2010, the
schools were connected to the internet for the first time.
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The main commercial area of Chungba Township is in the hamlet of Weukheu where the Chungba Primary School and Chungba Middle School
are both located. Though there were stores in Weukheu before, the increased population brought by the two schools has stimulated the local
economy, and so, more stores have opened. There is now a strong economic tie between the schools and the local community. Many shops are
located in older buildings across from the school and some of the shops are located street-side beneath the Chungba Middle School. The rent
from these shops goes directly to defray some of the operation costs of the school. The shops benefit from the location near the students and
teachers who live at the school. The shops provide sundries, food, clothing, motorcycle repair services and there are a few small restaurants as
well as a new bakery.
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Our project was a study of the structure and uses of the Tibetan home. To research our project, we visited many houses in and around Chungba.
Our group took pictures, drew floorplans, and interviewed homeowners to compile our project.
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The first diagram (above) is of the barn, which is the ground floor of houses in Chungba. There are many animals kept on this level, such as cows,
sheep, and horses. In the morning, women get up very early and go down to the barn level to milk the cows. After milking, they give them hay,
and after the cows finish the hay, they take them out to pasture. By the time the sun is rising, they return to the barn to clean up. There are steps
[leading from the ground floor barn level to the first floor living level]. In the past the steps in Chungba houses were not like today [they were
log ladders], but following development in the rest of the world, steps have changed into their present form.
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4. Shelves
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1. This is called the [stove of] earthen hearth. It is where food is prepared. It could simply be called the kitchen,
but it is different from kitchens in Han Chinese homes because Tibetan kitchens and living rooms are together
to make it easier to look after guests. The hearth is four-sided, with 3 stones set in the center on which to
cook.

2. This is a living room where Tibetan people receive guests. Whenever guests come they will be taken to the
living room, but family members rarely spend much time in the living room.

3. This is a cabinet [shelves] in which are arranged traditional Tibetan household implements, some of the most
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important things in a Tibetan home. These are arranged to be particularly attractive and pleasing to the eye.

4. This is a storeroom in which rice, grain and other household goods are kept. Tibetan people’s livelihoods de-
pend on agricultural animal husbandry. The average household has at least a dozen of so cows, so Tibetan
people like to keep their milk, yogurt and butter in the storeroom.
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1. ForTibetan people Buddhism is something they cannot do without, so each house has a prayer room [or shrine room] that contains
Buddhist statues, tongka paintings, and scriptures, as well as a place for Lamas and monks to stay. In the shrine room, unclean things

are forbidden, and there is no smoking or drinking.

2. The incense house [songkhong] in Tibetan houses is located on the top floor. It is called the incense house because during the New Year

celebrations or when there are significant days of commemoration, we burn incense here.

3. When there is a fire in the kitchen stove the smoke goes out the chimney [on the roof], the bigger the chimney the more smoke it can
take out. The top of the chimney is covered with mud [i.e. sealed with the same mud mortar as the roof itself] in order to keep the rain

from leaking into the house.

ﬂﬂ

machik



4.

The top floor and roof can be used to store hay and barley, etc. In summer, it can be used to dry hay. There are also bedrooms on the

top floor. In summer, it is hot inside the house, so people can go up on the terrace and watch TV or look at the moon and stars.
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1. The storeroom on the top floor is the place where we Tibetan people keep useful things like tents [as well as grain and butter].

2. The toilet is located between the first and second floors. The reason it is placed up so high is to prevent thieves from breaking in

through the outhouse.
3. The log ladder steps are for climbing onto the roof. Our Tibetan ladders are very convenient, several are always on hand.

4. Inautumn the roof of the house can be used for drying barley, etc.
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A Eﬂ'ﬂ%ﬂ(\rﬂﬂ&'ﬂ' (The upper floors shrine room) ‘%&!gﬁﬁi]
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¢ JRFPRABNIN (Food) FUFF RS

1. The prayer flags on the roof of the houses are aTibetan tradition.

2. The third floor is the altar room.

3. The second floor has a guest room, a family room, bedrooms, and a kitchen.

4.The first floor is for livestock and to store things.

5.The wooden design above the window is especially beautiful and a Tibetan tradition.

6. The wood is used by the local people for cooking.
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House Placement
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The exteriors of Chungba houses are made of stone, which can withstand winter cold. The stone material also helps light come through the
windows. Each house has about three floors, and the house is made of a mixture of stone and mud. The first floor is used as a place to tie up the
domestic animals, while the storeroom, kitchen-living room and bedrooms are built on the second floor. Hay is stored on racks on the third
floor. The flat roof is a good lookout place. Most houses have several ornate windows, and fancy decorations are carved on them. A house should
be located near a water source for easy access. Therefore, most Tibetan houses are built at the foot of a mountain where there is a river.
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Houses in Chungba have a courtyard and barn. Usually the barn has three levels [including the roof top]. The number of posts [overall size] of
the barn depends on the size of the courtyard. In autumn the first floor of the barn can be used for storing dried hay and grain. The courtyard

sometimes also has small flower gardens.
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This could be called the “home” of the family’s domestic animals. The family’s animals are put up in the ground floor at night [during the winter],
and a cow is tied to each wooden post. Each family can have many animals of many different kinds, so they can tie them up here. To the side
of the picture there is a tractor tire. People in Chungba like to keep their motorcycles locked up on the ground floor to keep them from being

stolen.
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This photo was taken outside the kitchen-living room, the sink is placed here because it is between the second and third floors. Tibetan people
are farmers and herders and most of their work is manual labor, they work hard and are busy every day. For convenience the sink is specially
placed by the door so that people can clean up quickly. In the foreground are water pipes; each and every family in Chungba installed new
running water in 2007, the advantageous result of economic development. The world is developing, the nation is developing, and following this
Tibetan areas are continuously developing too. Before there was running water, each family had to carry water from far away. In the background
of the photograph is a storeroom, with barley, wheat, and tsampa kept inside, as well as household utensils for daily use. The sink is located next

to the faucet, and there is a drain for waste water. These new facilities were put in place to improve living conditions in the Tibetan home.
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The center post of the Tibetan house is the most important post in the construction of the house, it is both big and thick, and placed in the very
center of the house. In order to make the room more beautiful, people usually decorate it with brightly colored painted designs, elegant and

beautiful. On the New Year or other special occasions, a khata is wrapped around the central pillar to express wishes for good luck, health and
happiness. At those times, young and old will gather together to dance around the post. Some families will also hang their photographs on the

center post, to bring back special memories or show lovely pictures of the family.
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Shelf Display
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The objects in this photograph are important tools for eating, drinking, and household use. At the top are vessels of copper and silver. In the past,
people used them for carrying water and for milking cows. The copper pots below were used for pouring water, and now in modern times they
are used as display pieces. The silver and copperware are also put in the Tibetan cabinet for display; one of these vessels is probably worth 500-
600 yuan. Of course, there are differences of quality and price. The large copper pots at the bottom of the photo probably cost around 6-7000
yuan for a pair, or around 3000 each. This Tibetan cabinet is the special place for keeping different kinds of display pieces. The ornately figured
shelf at the front is designed both to keep the objects from falling out and to be beautiful, as well. All the painting surrounding the cabinet is also
designed to make the home beautiful.
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Carpets are placed over wooden seats in the living room for guests to sit, drink tea, and eat. They make the home beautiful.
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This is a window. In aTibetan house the windows are often distinctive [that is, different from other houses]. The size of the windows in a Tibetan
house is not standardized, and each household can decide what design and color the windows should be.
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This is the third floor or roof top terrace of aTibetan house. The large object in the middle of the photograph is the chimney. The Tibetan hearth
is different from those of other ethnicities, it produces a lot of smoke. To pull the smoke out of the house, Tibetan people make this kind of

chimney. Beside the chimney is the incense house, which is used to burn incense during New Year celebrations or special events.
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Process of Building a Tibetan house
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Tibetans begin the house building process at least a year before actually breaking ground on the project. Preparations
include collecting building materials such as stones, logs, and fine soil for use as mortar, and procuring machinery required
for the construction. Hiring experienced workers, carpenters and stonemasons is also crucial to the construction process.
Construction is commenced on one of the auspicious days on the Tibetan calendar. When the construction starts the foreman
is in charge of the division of labor and supervising the whole construction. The majority of the workers are hired labor and
relatives and sometimes neighbors will come and help in turns (you help I help). While construction is underway, the host

or owner is responsible for preparing food such as yoghurt, barley, milk, bread, and vegetables for the volunteers and paid
workers. It takes at least 15 days to build a Tibetan house. After the house is built people will move in first and then try to
collect money to decorate the inside.

A normal Tibetan house has four floors, each floor has a special use. The first floor is for housing the domestic
animals, such as cows, horses, sheep. Axes, hoes, and spades are organized on the ceiling of the first floor. On the second
floor is the family activity center in the family living room and kitchen and that room is beautifully decorated. In the living
room there is a display of Tibetan traditional decorations such as cooking pots and pottery. There are also small rooms on
the second floor such as bedrooms and storerooms. The third floor is a clean open area. In summertime people will bring
grass to this floor to dry. The top floor is for keeping the grass from rain.

From old days to now the Tibetan house has had historical meanings; it has had a prayer room which is especially
unique from other cultures. The Tibetan house has complete uniqueness and beauty.
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Old House vs. New House
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Old houses:

Based on Lhamo’s visit to the oldest house in Chungba [place name?], and on our own
observations of the old house in Hegendo (Lhamo’s maternal aunt’s house; name of family?), we can
see how house design in Chungba has changed:
1. From the oldest house we can see that old houses were like small forts, with many features
designed for defense against attacks. The only entrance to the house is the front door, which is
protected by three things: a hole next to the door for aiming a gun or spear against an intruder, a
chute overhead for pouring down rocks or boiling water on attackers, and a slot over the door to

pour water on the door if attackers try to use fire to break in.

2. Windows in both old houses were rare, quite small and unglazed; older houses seem to have
other small holes in the masonry for light and ventilation, usually high up on the wall. In the case
of the Hegendo house, there seemed to be a small open courtyard in the center of the house for light and ventilation.

3. Old houses have open hearths [note that there are names for specific parts of the hearth that we have on video]; as a result, the interior of

the kitchen-living room is deeply blackened by smoke and the ceiling is shiny with creosote. In contrast to new houses, there is no painted
decoration in the old house.

4. All partition walls in the old house are made of wood paneling (note the contrast with the sawn boards and tongue-and-groove log slabs in a
new house). All the woodwork in an old house is hewn rather than sawn, and joined. Thus, for example, floors are made of long joists, hewn flat,
between which there are fitted short puncheon boards (contrast with the long boards of new flooring). This old flooring technique is also found
in older rooms of newer houses [see example of bedroom in Rimbon house].

5. Stairs in old houses were ladders hewn out of single large logs, a technique that is still used in the upper
floors of new houses where grass and grain are dried and stored. These older log stairs were simple to make
with an axe and drawknife (for the long smoothed off top) in contrast to the sawn board stringer-and-riser
steps used in the main floors of new houses, referred to as “Chinese stairs.”

These differences between the old and new houses are largely a function of new construction techniques,
but also reflect both social stability (from fort to home) and increased prosperity. Still, the continuities of
house design are clear: the basic functional divisions of the house layout remain the same, with animals kept

on the ground floor, the kitchen-living room and bedrooms on the second floor, agricultural space on the

upper floor, along with sacred space: prayer room, tsaza [clay Buddhist sculputures?], incense house (sang
khang), prayer flags—all sacred spaces kept at the highest part of the house. In our observation, the layout of
the house interior in old and new houses is largely the same, and the arrangement of the kitchen-living room =
(jiakhang) is the same: the position of the hearth/stove, L-shaped couch, ornamental display of housewares

W (pots, plates) in cupboards and cabinets, even the position of

| the television is consistent in old and new houses. There are
some small differences, such as the placement of the symbol of
abundance (dots of barley flour) during Losar, which used to be
all around the jiakhang but is now limited to the masonry wall behind the stove, but on the whole

B there seems to be a consistent traditional pattern still in use.

New Houses:

Based on our own observations of houses built over the last 25 years, houses in Chungba Township
have maintained the same basic traditional design, but have become larger, with significant changes in

the interior and exterior elements of the house that reflect broader social and technological changes.
Some of these new elements include: “Chinese stairs” replacing the traditional single hewn log stairs;
sawed beams and planks replacing hewn (axe and drawknife) timbers; more and larger windows (the current pattern seems to be 4 windows on
main floor south face); more brightly decorated interiors, particularly the kitchen-living room; puncheon
floors have been replaced with long flooring; in the upstairs living areas, it seems that wood paneling has been
replaced with tongue-and-groove log slab siding on newer additions/renovations.

The traditional hearth was an open fire pit with a stone or adobe stove for holding pots and kettles; this

was probably first replaced with masonry tile-faced stoves (Chinese style), and over the last three years by
Chinese-made metal stoves purchased from Litang,

Electricity was available in houses outside the main settlement of Wuhe beginning eight years ago; running
water through pipes over the last two years (based on interview in Rimbon 8/1/2010). Before houses had
electricity and running water people used oil lamps (a cotton wick inside a metal tube) and torches that
burned pine pitch for light. Water was held in cisterns made of hollowed logs with a wooden bottom sealed
with pine pitch.

Current renovations include: replacement of traditional wooden windows by mass manufactured metal clad

double-pane sliding glass windows; enclosing open terraces on the top floor (sometimes with polycarbonate

greenhouse roofing); renovation of lower floor into finished storage space instead of livestock wintering
pen [Note: all these were observed in Uncle Ah Jia’s house: he was a truck driver and is the local leader, and

El40

machik



his house is at the entrance to the community and is its center, with heavy equipment as well as the
local grassroots health clinic]. Finally, in an interview in Rimbon, we learned that new houses now
sometimes divide the kitchen from the living room.

These new developments suggest that house design is beginning to reflect economic trends away
from agriculture and toward consumerism, as productive spaces are being transformed into living
and storage space. Those living spaces are becoming more comfortable, with a premium placed

on warmth (e.g. manufactured insulated windows and
metal stoves), light, cleanliness (e.g. chimneys for smoke,

finished flooring), and labor saving devices. The separation
of kitchen from living room also suggests a developing
sense of privacy that further separates production from the basic house design. Do houses now have
¥ more scparate bedrooms than in the past? Is there now more emphasis on interior decoration than
exterior, and does that suggest an “inward turn” away from public display (plainer windows, painted
living rooms?) toward private space?
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Notes on Interviews
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Based on Information from Interviews in Rimbon (7/27/2010) and Higendo (7/29/2010)

Many implements for food preparation have great significance to many Tibetan families. The jyangdu, a large urn for storing barley beer (chang)
was 5 generations old in one family in Rimbon. The chateh, a wooden implement for breaking up tea blocks, was around 3 generations old.
Many large pots, formerly used to decorate the home. Charcoal braziers, located in the tables in the living room are used for heating tea and
cooking; they help to make the kitchen/living room a comfortable place in the winter.

The main cooking and warming tool in the Tibetan home has changed over the years, however, the traditional source of heat and warmth in the
Tibetan farmhouse was the open hearth. Recently, however, Chinese made stoves have begun to be a common sight in many homes. The new
stove reduces the smoke released into the house, making the living room healthier and more comfortable, but some families argue that the food
cooked on the new stove does not taste as good and is harder to cook.

The Tibetan farmhouse is a very specific and ancient design. Before roads were common in Tibet, logs used in construction were dragged by hand
through the woods. Houses were built of stone and rammed earth in 18 to 19 days. Most of the people in the arca come together to finish the
basic structure fast, so that the family can begin to live in it as soon as possible. The inside, however, is finished slowly, and as the family becomes
more prosperous the inside of the house is decorated and furnished.

The location and decoration of the house has great religious significance in Tibetan culture. The decorations on the walls of the farmhouse are
Buddhist designs hand-painted by a local Tangka artist. The house location is also very important. The foundation is always located on solid
ground. Traditionally the front door is located on the south side of the house and the toilet on the cast side if possible. The stove is also located on

the south side, and other objects, such as the hand-grinder for grain and the wood for winter are also in specific, traditional, locations.
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We studied the use of plants in Chungba. We gathered
our information by interviewing local adults and going on walks
with local children. We learned about many types of plants;
however, because our guides in the field were young, their largest
realm of knowledge was composed of edible fruit plants. Thus,
we mostly focused on plants that can be consumed and those with
which you can play. We hope that in the future other people will
be able to expand on our work and add more plants to our book.

~ We have also included an analysis of our interviews with older

people who discussed medicinal plants and incense. By talking

to various local people such as the barefoot doctor, we found

that much of the knowledge passed down to other generations

is being lost and the names and uses of various plants are being
forgotten. By creating a written document in three languages, we
hope to preserve the local knowledge and help kids learn English,
Chinese, and Tibetan.
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Amanimi is an herb. This single stalk plant has a square-shaped stem. It is about .6 meters tall and has purple cone-shaped flowers that grow up

the whole stalk. The leaves are soft and hairy. It grows in Chungba Valley ten meters from the river and two meters from the road. The leaves can

be used as toilet paper and as tissues. The flowers can be sucked on for a sweet flavor, but the leaves are inedible.
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Turnip is an herb. It is approximately half a meter tall and has large, green leaves with thin stems. Directly underground grows a large, oval bulb
with a thin single root protruding from the middle. It is cultivated in the flat fields of Chungba Valley. The fields we found were five meters from
the river. Once harvested, it is eaten raw after peeling the bulb. It is said to taste like bread. Cows eat it as well.
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Barley is a grain. It is a member of the grass family. This one meter tall stalk has long, thin leaves and a feathery grain growing at the top. It is

cultivated in flat fields in Chungba Valley five meters from the river. Once harvested, it is used to make beer and ground up and roasted to make
zamba.
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Kla is a shrub. It is two and a half meters tall and has thin branches with many little leaves. It has small, red berries. It can be found in Chungba

Valley along the roadside ten meters from the river. The berries can be eaten.
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Dakho is a small herb about half a meter tall with circular clusters of small soft, translucent red berries found at the top of the plant. The leaves
are staggered at the base of the plant and have saw-like edges. It is most commonly used to treat skin diseases by crushing the berries and rubbing
them berries on your skin.
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Sichuan Pepper
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The Sichuan Pepper is an approximately 2 meters tall and 1 meter wide shrub. We found this specimen about 10 meters from the river and 2 meters
from the road. On the woody branches there are small sharp thorns, small green leaves, and small pink berries that grow in clumps of two to four.
It is most commonly used as a spice, but it also has numbing properties; therefore, it is also used for curing toothaches. The berries are normally
picked and dried for use, but are sometimes ground.
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Zemohina
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Zemohima is a woody vine with small red berries that turn purple when ripe. The zemohima also has small, green leaves with pointed tips. The

main use of this plant is to eat the tasty berries.
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Gensi is a tree that is roughly three meters tall and bears fruit. Initially green, these fruits turn red as they ripen in the fall, and become edible.

Gensi’s leaves are three-fingered and shaped like hands. Gensi grows roughly five meters from the river in Chungba Valley.
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Loma is an eight foot tall tree. It has strong, flexible branches with long, thin leaves. It grows in bunches along the river in Chungba Valley. The
branches are stripped of leaves and woven together to make baskets. This is primarily done by men; however, the practice is becoming antiquated
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Dandelions
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Dandelions are white flowers with clustered seed balls at the top. These seeds are very light and barely attached to the stem, so they are dispersed

by the wind. The leaves grow from the bottom of the tall, thin stem. This plant is usually found in fields in Chungba Valley next to the river. The
primary usage is recreational, as kids love to blow the seeds off the flower.
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Leibakanaze
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Leibakanze is a bush. Found in Chungba Valley four meters from the river, this plant produces spiky green balls that serve recreation purposes.
When thrown at people, the balls stick to clothing or hair by means of microscopic hooks on the ends of the spikes. Leibakanze are approximately
1.5 meters tall and 1 meter wide.
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Wishbone flower is a yellow and brown square flower that grows towards the ground on climbing vines. For entertainment, two flowers can be

hooked together and then pulled apart. Whoever pulls the flower that does not break is the winner. It is found in Chungba Valley along the river.

R R, THEN IR DKL, AR TS b AN BRIRIERR, AR DO Bk iR
H A SRR i i I3 R E o SEAE AR R U X 2 55

ElSS

machik



R

Edelweiss
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Tra, Tibetan Edelweiss (Asteraceae). It is an herb that grows in the grasslands of the Tibetan plateau. It is used in Machak. The locals collect the
inner flowers, the soft cottony part, dry them and put the material in a leather pouch, the bottom of which has a dull blade. A piece of flint is also

carried in the pouch. The Edelweiss is used as a fire starter with the spark produced by the flint and the blade.
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Spanish Moss
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Towee looks like Spanish Moss. It is used for socks in the winter, baby diapers, wiping your nose, and, if dried, for washing dishes. Usually, it is
used when slightly moist, for then it is soft.
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Interviews

Our first interview was with a woman named Apen. We focused primarily on medicinal plants, about which she had a basic understanding;
however, she did not know many details or many names. She learned about these plants from her father, who knows even more about them. There
is no formal guide for the plants, and other than the barefoot doctor, who focuses on very simple, primarily western medicine, the nearest doctor
_is three hours away in Litan. There are schools dedicated to Tibetan medicine, which teach how

| to examine all elements of the body and mind, a practice also used in Chinese medicine. To
become fully trained takes over twenty years.

One example of a medicinal plant, the name of which she did not know, is found in the
mountains and can be put on a wound to help stop bleeding. She also knew of a plant that called
Thu, which is Tibetan for poison. The plant is dug up and used for colds. She uses the round,
white root, which can also picked, dried, and sold in Chinese markets for a large profit. It is,
however, hard to find and cannot easily be cultivated, making it difficult to be turned into a
profitable industry. Many plants found in Tibet are sold to the Chinese medicinal market. Some
of the plants sold are not actually used in traditional Tibetan medicine, but are collected and
sold, because they are used for Chinese medicine. Some towns, like Dartsedo, regularly produce
plants for the Chinese market. Chungba, however, does not because Chungba does not have
anyone with the right education and training to do so, even though the areas does contain the
resources.

She does not store most medicinal plants, but instead picks them fresh when needed.
Occasionally she will keep a small handful of certain commonly used ones. She uses a
combination of Tibetan and international medicine and expressed no preference for one over
the other. She just uses whatever works best for each circumstance. For example, she would use
Tibetan medicine for dizziness. She also knows people who use Tibetan medicine for liver and
kidney problems.

We also asked about the use of incense. She said she gets her incense from a monk who makes

all the incense for Chungba. He is the only person in Chungba who knows how to make it.
He uses sage and juniper, in addition to other ingredients that she did not know, all of which
he collects himself. He is not currently training anyone, not because he is not willing to teach, but because there is a lack of interest in incense.
Unless he finds someone to train, the knowledge of incense in Chungba will die with him.

When asked about the plants that grow at a higher altitude and the plants that yaks and cows eat, she named a few flowers, including Amanimi
and explained that what the cows eat has a dramatic effect on the quality of the milk. In the winter when the cows eat grain, they produce almost
no milk.

Another plant she told us about was headache plant, which grows at higher altitude and is used to make the traditional paper. The paper is
long-lasting because insects do not eat it, nor do any other animals. It is toxic if it is consumed or read for too long.

The second interview took place with a family who had invited us into their house for a meal. We talked with 3 women residents of Higendo. In
this interview, we focused on the incense that was burned when we arrived in the house. Other than the incense purchased from the monk, they
use two types of incense.

One is made from fresh plants, like roots that are dug up and burned. It is only found in the summer, and the plants can be found in the grasslands.
Both men and women collect the plants, and children learn where to find them between the ages
of 10 and 12.

The other kind of incense comes from a tree called Hoopa. The wood is dried, chopped into
little pieces, and burned. This process takes one month. The men chop down the tree, and the
women prepare the woodchips. The trees are the size of a peach tree, and one tree can supply a
family for three years.

The burning of incense is mandatory for religious festivals and when monks come to visit. It can
also be burned when friends come to visit. To burn the incense, they first burn coal and put it in a
bucket, and then they put in incense.

Although the trees are only eight or nine kilometers from their house, the roads are of such

bad quality that the trees are difficult to transport. They therefore usually just buy incense in Litan
because it is easier to do so.
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The foodways group learned about the common foods of Chungba: specifically, how they are created and used. The
people we interviewed grow crops, but also keep yaks and other cattle for meat and dairy. The foodways section begins
with a discussion of barley, the most important grain crop in Chungba. Barley cultivation is the basis of the Tibetan
calendar, and the major events in barley production mark the progress of the annual cycle in Chungba. Barley products
are used for religious purposes, and as food for humans and animals. Humans eat barley once it is roasted and milled
into flour. The flour is placed in individual bowls, and mixed with tea and dairy products such as butter and casein to
make tsamba, a traditional staple of the Tibetan diet. Wheat, the second most important grain, is grown similarly to
barley, and used to make fried bread and polu. Polu is a wheat flour dumpling with meat, potato, or even a sweetened
tsamba filling. Peas, potatoes, and various vegetables round out the list of crops grown in Chungba. Yak and cattle are

an important aspect of food production in Chungba. Yake are kept on the high grasslands above Chungba valley. Cows
are kept in the valley near the herders’ permanent homes. Tso, the product of crossbreeding yaks and cattle, are kept

on the high grasslands in the summer and in the valley in winter. All of these animals produce milk and meat for human
consumption. Families must divide their time between the high grasslands, where they live in tents, and their permanent
houses in the valley in order to balance the demands of this mixed agricultural economy. Summertime is peak dairy
production season, and many family members stay in tents at high elevation with the yaks and tso. In wintertime, tso, and
cattle return to live in the valley homes, while yaks remain on the pasture. The manure from the winter quarters is used
to grow crops and allows the farmers to avoid chemical fertilizers. Chungba has full-time herders, who do not cultivate
crops and who live permanently in black tents on the grasslands with their herds; however, our group did not interview

these people.
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Note to editor: things in parenthesis need to be verified in Tibetan text, and put there if not present, and then parenthesis can be erased. They are
points that were conveyed orally as the text was being written, but may or may not actually exist in the Tibetan text.

Barley

Growing Barley

Barley is a main food for the Chungba people. There are twelve months in the Tibetan calendar. In the first month, people break up the manure
piles in the fields to make fertilizer. They then plow the fields and plant the seeds. From the second month to the fourth month, the barley seeds
germinate and the barley begins to grow. This is a very good season for barley growth, and people do not need to water the barley crop. As the
barley sprouts become “cars,” the barley grains begin to form. During this period, the only thing the farmers need to do is weed the fields. From
the seventh to the ninth months, people begin to harvest the barley with liveliness.

Harvesting Barley

Sometimes, families help each other with the barley harvest. [Barley is cut bunch by bunch and leaned into stacks to dry under the sun for about
three days. JThen the plants are taken back to the house, and threshed on the rooftop threshing floor. In order to thresh the grain, stalks are
beaten on the edge of a suspended wooden box that has a screened bottom. The grains fall into the box and then the box is shaken so the husks
fall through the screen. Then the farmers pull out any stones by hand, The stalks are used as animal feed [in the winter]. When the stalks are
beaten on the edge of a box, the grain falls into the box, which is a screen on the bottom. From here, the grain is stored either [in plastic bags or
in a large, wooden box] in the storeroom. It is roasted, then it is milled bit by bit when the family wants to cat it.

Wintertime
[Nowadays, from the ninth month to the twelfth month, manure is removed from the ground floor of the house to small piles in the fields.
Before, this job was done only in the twelfth month, and some people still do it this way. Some barley is mixed with water and used to feed the

domestic animals].

Barley and the Holiday Calendar

The Losar (New Year’s) celebration is at a slightly different time in each valley because it depends on the weather in each valley. About two weeks
after Losar, farmers begin to cultivate for the coming year's crop. At dawn on the first morning of the new year, fireworks are set off, then women
carry a bucket of water [and place it next to a stone that has grains of rice, barley, and wheat]. Also, the men and boys of Chungba go to the foot
of the mountain. They mix butter and barley together put in a fire [as an offering to “qiu shan.”The smell is very fragrant. This offering shows
their love] for their lama and for Buddhism. When the barley sprouts, there is a holiday called "green happiness.” People will cat tsamba, wheat
potatoes, yak meat, and other foods outside next to their barley crops. [After the harvest, there is another important festival called "dg7tokms
is to celebrate the fact that the families now have lots of barley.] machik
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The barley fields are usually planted at the bases of the mountains. When the barley grows to about 1 meter in height,
the fields become very green. It is very beautiful at this time of year. This also represents the approaching of the
harvest season.
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After the barley grains are sun-dried, about a bowl’s worth of grain is put in a flat pot used for frying bread. Then the people will use a stick that

is covered on one side with a cloth to mix the grain while it roasts. After two to five minutes of this, the grain becomes “yu.”This is the main way
to make tsamba.
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The water mill is an important place that is involved in the tsamba-making process. People bring yu to the mill. By diverting the river so that water
flows underneath the mill and moves a water wheel, the grinding stone inside the mill moves as well. The yu falls slowly from a sack above into the
center of the grinding wheel, and is gradually milled into tsamba.
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Left: Roasted barley grains. Right: Tsamba
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These are the remnants of a dorma, a Tibetan Buddhist spiritual offering that is made at local monasteries or at homes by families. To make one,
tsamba mixed with butter and sugar is shaped into a 2.5-inch-high offering that resembles a very firm teardrop with a flat bottom. Dorma always

have red food coloring on the sides, and may be eaten after the offering has been made.
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To make barley beer, barley grains are boiled, left to sit for one to three days in a warm place while covered with cotton “clothes.” After sitting, it
is boiled again and the vapor is condensed into a liquor. This is the waste from this process, softened barley mash that is used as animal feed.

TR ROHIVE: ekl PR, BJEBCE TRPERITT, o LUK, 1-3KJ5, RIVAr s, 453 R/KZES /Y
AR . XTI RRR, TS e .

El72

machik



Ay zan PN ERFRARTS)

Woman kneading wheat flour polu dough.
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Wheat bread fried in butter.
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Wheat flour polus in a steamer.
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Potatoes
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During the springtime, the farmers plant the potato seeds one by one. Around the fifth and sixth months, the leaves and flowers start to bloom
and the potatoes start to grow underground.

In the fall, the potatoes are ready to be harvested and eaten. The big and healthy potatoes are put in a bag and placed in a 1-2 meter-deep hole
near the house. These are the seed potatoes for the next year’s planting,

Potato polu filling is made with boiled potatoes, salt, and butter. The filling is placed in a flour dough, and steamed on the stove for approximately
thirty minutes. Then it is ready to be eaten.
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A potato patch in a family’s vegetable garden.
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Potato filling for polu.
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Peas
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First, the peas are planted in the field. Then the field is plowed to make sure the peas are fully buried. In the summer, the leaves grow, and the
pea flowers bloom. From the eighth month to the ninth month, the peas are ripe. Peas are stored whole in the storeroom, and can be eaten in the
following year. Peas are considered to be a kind of grain, and people grind them into flour to feed animals. In the past, there was less food then
there is today, so people also ate pea flour.
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Peas are farmed for both animal and human consumption.
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Yak, Cattle, and Tzo
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Yaks are put up on a pasture for the entire year. They are used for food, but they also are an important tool in the nomadic herdsmen’s lives.
For example, they can carry all of a herdsman’s heavy equipment and his tent. But though yaks help carry herders’ burdens, herding yaks is still
an arduous duty. In the summer, for example, yaks can spend all day lazing around either on the slopes or at the foot of the mountain — and the
herder must be able to count them all at any time. Also, during winter nights, herdsmen have to drive yaks home through the frigid weather.
The average number of yaks any family will own greatly varies; rich families may raise 300-400, while poor ones may only raise two or three.
Formerly, every family would slaughter some of its yaks for food or business; nowadays, few kill any at all. [This is because monks told herders not
to kill yaks.]
Most herders' incomes come from selling butter and casein (also known as "Tibetan cheese," a dried yogurt product). The male yaks are mainly
used for breeding; the female yaks are mainly used as milk-producers. Both male and female yaks’ fur, leather, and horns can be sold — even their
tail hairs can be taken and made into dusters. Normally, female yaks produce less milk than tsomos (female tso). Tso (the male crossbreds) are
mainly used as draft animals for plowing, while tsomo are used mostly for milk production. Yaks, tso, tsomo, and cows are fed the same things; the
onl difference is the only difference is the amount given to cows is greater.
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A mother yak with her baby.
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There is a big difference between tzomo and female cows. This is because tzomo are herded in different places throughout the year, whereas cows
remain in the valley. During the summer, when the grass is growing, tzomo reach their peak milk production. In the spring, tzomo give birth, and
the offspring are able to walk after just three days.
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Tzo and yak outside a herdersman’s black tent.
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A woman milking a tzomo (female tzo).
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A cream separator. Cream is separated out and can be made into butter, clotted cream, etc. The remainder of the milk, which is now skimmed,
can be made into yogurt, which can further be processed into casein.
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Casein, or “Tibetan cheese,” is formed by sun-drying yogurt until it crystallizes.
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A man kneading butter from cream.
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Butter is a substantial source of income for many Tibetan families, who sell it in 25-kg (55 Ib) sacks.
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Yak meat filling for polu, steamed Tibetan dumplings.
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Vegetable Garden
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People in Chungba keep vegetable gardens near their homes. In the vegetable garden are the following: cabbage, bok choy, baby bok choy,
onions, carrots, turnips, radishes, squash, and Chinese garlic chives. Cabbages and onions are grown year-round, and can be harvested two weeks
after they are planted. Carrots are planted and harvested on the same schedule as potatoes, and may be buried for up to 8 months in a meter-
deep hole to preserve them. Besides turnips, which are used mainly as a food source for livestock, all of the vegetables planted in the garden are
eaten by the family. Farmers save their own seeds from all their crops, but sometimes exchange seeds with other farmers, since it is believed that

crossbreeding makes a stronger variety.
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A family’s vegetable patch.
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A turnip.
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Purchased Items
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People in Chungba buy many products for everyday use in their homes. As people in Chungba find themselves with more disposable income, their
diet increasingly favors purchased goods. Standard food items purchased include tea, rice, white flour, vegetable oil, cauliflower, watermelon,

spinach, celery, green beans, green pepper, ginger, and hot pepper. Manufactured drinks are purchased for special events and for visits from
guests.
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These are the Tibetan students with whom we worked. Their names, in order from left to right, are Lhashi, Tsering Lhamo, and Tenlha.

HPAT—E TAR R 2 AN B OE . L0, AikhrE, B,

El%

machik



‘r"N
ATR]
Architecture

SRR ARG



JYRRayay
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From left to right: Hannah, Andrew, Zirendengzhu, Hengchu, Tserenima,

Gomba, Qingmeizhongma
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