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Over the last 3 months we’ve felt like writing an entire newsletter
pretty much every week! Simply because so much has been
happening.
* Starting the year with several new members in our team.
* The peace of mind that comes from the continuing
support from the Achmea Foundation and Creemos from
Lima.
* How proud we are of our collaboration with the
renowned Peruvian foundation ‘Sembrando’ with whom
we will install 1000 kitchen units in the families’ homes
* How we now also have the tax-deductible donation
charity status in Peru.
* That we received a visit from the director of ECOPOL
and how impressed he was with our projects which have
been carried out according to their bio-intensive farming
method.
* How in April we’ll receive a visit from an engineer from
the Ministry of Agriculture to assess and advise us on how
to solve our water shortage problems, once and for all.
* How, together with the Canadian foundation DESEA
Perú, we started mapping the children’s weight/height/
blood levels.
* And, last but not least, that every single day there are
always some satisfied customers to be found at our little
restaurant ‘Panza Verde’.
Inevitably, this newsletter contains a lot of text and explanations.
Enjoy it because we couldn’t have done it without the ever-loyal
mental and financial support from you.

Saludos desde Calca,
Simone en Jolanda.

Team Por Eso!

All types of (financial) support are equally important to us.
That’s why we usually don’t single out and thank specific donors.
But as the support we’re receiving from the Peruvian foundation
Creemos is really going the extra mile and because it’s so
special that it’s happening from within Peru itself, we want to

Simone Heemskerk

highlight their support and share it with the world. Creemos is a
group of almost 30 very inspiring women from Lima. They support
Por Eso! with their whole heart.
Apart from their visits in person where they assist us in the
communities, they pull together a successfull events in Lima as if
it’s nothing. They never tire to make use of their connections to

Jolanda Buets

draw the attention to the situation of the poorest high up in
‘their’ Peruvian Andes. And they’ve just carried out a 2-day
training workshop with a Creemos/Por Eso! press-kit which will
now be used to approached Peruvian companies. ´
Creemos is buzzing with energy and this energy reaches every
corner of all the communities where we work.
We feel very blessed that a Peruvian foundation has been set up

Iris Cespedes

for Por Eso! alone, and that they are supporting us on all levels.
It really motivates us to keep going because the back-up they
offer makes us feel more secure than ever.

Asociacion Por Eso! Perú

Mauro Escalante

This year we’ve taken a step to invest more in our staff. The financial space to
do so slowly came closer and we’ve looked all over Cusco and its
surroundings to find the right people
We’ve taken the decision to strenghten the team with two recently
graduated agricultural engineers: Gerson Loaysa y Walter Mejia. Apart from

Gerson Loayza

that, a wonderful lady called Iris Cespedes has joined our team to work in
management and accountancy. And last but not least we have Lutgardo
Mejia, the specialist for improving the situation in and around the houses of
the villagers (more information in the chapter about Sembrando)
Walter Mejia

Last year was a difficult one for us in terms of finding the right staff. We’re
now at the end of March 2014 and have now been working full-time with the
new team for 2 months. We’re being cautious and don’t want to give away
too much but so far... It’s buzzing, there are lots of crazy new ideas and input,
renewed energy and therefore high expectations.
Lutgardo Mejia

10 STEP PROGRAMME
1. Clean, plastered houses
2. “Cocina

mejorada” (Improved
kitchen unit)
3. Family vegetable

gardens
4. Installing a toilet with a

Sembrando
Sembrando is the foundation
set up by former first lady
Pilar Nores. Her foundation
installs “cocinas
mejoradas” (improved kitchen
units) throughout Peru. These
are kitchen units for family
homes that use less wood and
manure and don’t create any
smoke inside the house. So far
Sembrando has already installed
more than 100.000 of these
kitchen units throughout Peru.
The Creemos Foundation from
Lima put us in contact with
Sembrando. We applied for
9 kitchen units. One for
each project (in each of the 9
communities). After watching
several videos about Por Eso!
and receiving up to date
information from Creemos we
received confirmation that we’ll
get none less than a 1000
kitchen units! A real feat!

This is why we’ve hired
Lutgardo Mejia. He’s now
visiting each of the homes and
coordinating the installation.
Creemos is taking up the larger
part of the responsibility for
backing the financial side of the
collaboration with Sembrando.
VIVIENDA SALUDABLE
PROGRAMME
As you’ve read before, we’re
super focused on improving the
quality of life in the 9
communities even more. In
Spanish this programme is
called “Vivienda Saludable”. In
other words: “healthy home”.
Vivienda Saludable is a
10-step programme

sink
5. Breeding animals to use

their milk and meat
6. Breeding guinea pigs to

obtain the meat
7. Planting grass for the

animals
8. Managing a compost

pile
9. Planting trees around

the house
10. Installing a water tank
As you can see we’re doing fairly
well and we’re trying to do a follow
up on each step.
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BACK TO SCHOOL
Peruvian schools officially start back up on the 1st of March, which is the end of the summer holidays.
Unfortunately, the schools in the communities where we work start much later. The teachers aren’t
very keen on getting started in a community that’s so far from home (the least favourite location).
The parents also aren’t quite prepared and still have to get notebooks and pencils. A sad situation
but as soon as the children are back at school, the Por Eso! teachers come riding up on their
motorbikes to deliver agriculture classes three hours a week.
In the year 2013 we delivered classes to 218 children. In total 642 pupils benefited from the
vegetables harvested at the 9 schools. We’re making sure that the mothers prepare a healthy lunch
for the entire school at least twice a week.

WHERE WE WORK
PROVINCE

DISTRICT

COMMUNITY

NUMBER OF
FAMILIES

SASICANCHA
CHAUPIMAYO
SAYLLAFAYA
K’ELLOCCOCHA

234

SAN SALVADOR

TIRACANCHA ALTA

146

CALCA

CALCA

TTIO

42

PAUCARTAMBO

COLQUEPATA

CHICCHIMARCA

37

ANTA

ANTA

INQUILPATA

586

CALCA

LAMAY

CALCA

CCONCHACALLA

60 greenhouses in 3 years

FAMILY GREENHOUSES

ANNUAL REPORT
Annual report
Every year, our
administration gets
verified and published in
the annual report. Ingrid
van de Ven has been
doing this for the last 5
years free of charge and
it’s about time we thank
her for that. The 2013
Annual report is almost
finished and you’ll be able
to download it from our
website (www.poreso.org)

Cooking
classes with Por
Eso!

FAMILY GREENHOUSES
After having completed a minimum of 3 years of intensive farming
classes in the community gardens, the mothers (more often
mothers than fathers) become eligible for getting their own family
greenhouse. In 2013 we started taking the first steps with this in the
communities of Sasicancha, Sayllafaya and Chaupimayo. Over

Lutgardo (the one in charge of

the next three years, we’ll be building 60 family greenhouses.

the installation of the kitchen

In practical terms this usually means that the family builds the

units) will also start making the

foundation and walls themselves (with adobe mud bricks) and Por

cooking classes at the schools

Eso! supplies the remaining materials needed (plastic, door,

and with the parents more

window, tubes, roof and nails) as well as know-how and guidance.

intensive. Twice a week he’s

We only reward the families we’re convinced who will continue

basically a travelling cook and

without Por Eso! 60 greenhouses over the next 3 years is a realistic

cooks home-grown vegetables
together with the mothers and
the kids.

amount.
In 2013 we taught 228 parents.

WOW AREN’T WE HIP!
The year 2014 has been named the
International Year of Family Farming.
(http://www.un.org/apps/news/
story.asp/story.asp?
NewsID=46566&Cr=food
+security&Cr1#.UyC5fF6VbFc).
This shows that the UN believes that
family farming systems worldwide are
the solution to the global food supply
issues and are one of the corner stones
for further developing our farming and

ASOCIACION
POR ESO! PERÚ
We did it! Mostly thanks to our
lawyer Sergio Vargas Crimi who is
holding Por Eso!’s hand (without
letting go even for a minute) and
guiding us through the maze that is
Peruvian burocracy. We’ve now also
achieved the status that means
donations to Por Eso! from within
Peru are tax-deductible. One of the
things necessary to achieve this was
to change our name. This is why
starting in 2014 we’re known as
Asociación Por Eso! Perú instead of
Fundación Por Eso!. Apart from the
fact that donations are taxdeductible, we’re not paying any
taxes and we sometimes even get
money back from the taxman.
In real terms, it’s still mostly Por
Eso! in the Netherlands who are
making sure our work in Peru is
financially possible and they
continue to supervise all
operations. But you can see we’re
hard at work at getting more
financial support from within Perú
itself.

60 kassen in 3 jaar

You won’t hear us talk about it during the
rainy season, but during the other 6
months of the year we have issues with
water supply in almost all the
communities. There’s enough water
around, but there’s a lack of
infrastructure to get this water to the
communities and into the villagers’
houses and gardens. After completing a
slew of paperwork and many
appointments and meetings in Lima, our
patience is about to bear fruits. At the
end of April, a delegation from the
Ministry of Agriculture is coming to our
villages to see if the government can
contribute to the water shortage.
Yes... and this has only become possible
thanks to the support we’re getting from
Lima!

DIY

BOCHAZI
TIP FROM PERU
For those who have are into gardening
and managing their own compost.
It usually takes about 5 to 6 months to
compost your kitchen and garden
organic waste. We’re using a method
that makes sure you only need a month
for your compost to become humus.
This a Japanese method called Bocashi.
For a 200 kilo compost pile you need:
1 kilo of sugar
125 grams of powdered yeast
8 liters of lukewarm water.

Application forms for all types of grantgiving institutions always ask to supply
measurable results. Of course we can see
that more vegetables are being eaten,
more healthy food is being prepared at
the schools, the members of the
communities are feeling more supported
and that the yield of the vegetable crops
keeps growing. But these are not the
facts and figures they require.
Desea-Peru is a Canadian foundation that
specialises in waterfilters and carries out
programmes related to healthcare. Desea
also carries out training and registers
height, weight and blood levels. Desea
runs projects in 4 communities where
we’re also managing vegetable gardens.
We’ve started to work together more and
more closely and Desea shares their
research results with us.
Modesty aside, and of course being
aware of the fact that there is a range of
other factors that influence the results, but
the children from Sasicancha (one of the
first communities we started with)
definitely have better results than all the
other villages (where we’ve been working
for less time).

Just mix these ingredients well and throw
them on the different layers of your fresh
compost pile. Turn the compost over with
a rake every morning and evening in the
first 7 days you and you’ll be surprised at
how fast you’re going to be producing
the most beautiful humus!
Good luck.

cafetín

60 kassen in 3 jaar

PANZA VERDE
Panza Verde – And what we eat for lunch ?
A Thursday like any other:
Starter:
toasted ciabatta topped with tomato and ricotta
cheese
Main course:
Potato croquettes served with fish and a salad
Drink:
Freshly squeezed juice
Total: 5 usd
Dessert Wonderful cakes.
It’s hard work but we’re enjoying it immensely.
www.facebook.com/panzaverdeperu

Organic
CERTIFIED

If you like to receive a calender, write to
simone@poreso.org
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