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ter suddenly called the disciple from Los
Angeles and told him, “Quickly go to the
small kitchen and take a look.” The dis-
ciple joked, “Shifu, it’s still too early to
prepare the meal. There is nothing to see
and nothing to eat yet.” The Master said,
“Stop joking. Will you go there or not?
Go on, go on.” The disciple, who used to
take everything lightly, said in jest, “Well,
wherever Shifu told me to go, there might
not be anything fun waiting for me.”
When he arrived at the small kitchen, Gao
Jiaxin, the son of  Gao Defu, came over
to ask him for some rice porridge.

The disciple said, “No way. All the
food being prepared in this kitchen is for
the Dharma Masters from China.” Gao
Jiaxin then begged, “My father is very ill,
I wish he could have some hot rice por-
ridge to eat.” Since the Dharma Masters
of  CTTB eat only one meal a day at lunch,
the kitchen had not opened for cooking
early in the morning. Gao Jiaxin did not

save his mother’s life is now very ill and
almost dying.” The Master right away told
the disciple to lead him to the dorm room
where Gao Defu was residing. Seeing Gao
Defu, the Master held his hand and said,
“I asked you to come CTTB to visit, not
to pass away here. I won’t let you remain
ill.” The Master then patted Gao Defu a
few times and left.

The next day Gao Defu’s son came
over to ask the same disciple for some
more rice porridge. When the disciple
learned that Gao Defu was getting much
better, he said solemnly, “Wow! ‘I won’t
let you remain ill,’ what powerful words!
If  only I could learn to have this power, it
would be wonderful.”

T h e  M a s t e r  s u r e l y  i s  v e r y
compassionate; we could say that he is
answering all of  our prayers at all times
and in all places.

know what to do, so he anxiously kept
calling “Shifu, Shifu”. Then what
happened? He suddenly saw someone
come to the small kitchen. That’s why he
hastily came over to ask for a bowl of  rice
porridge.

After understanding the story, the dis-
ciple said, “Sure, sure. It would be OK
for an ill person.” He quickly started to
cook the porridge. While cooking, he chat-
ted with Gao Jiaxin. When he learned that
the Gaos were from the same village as
Shifu, he asked while making the motions
of  cutting his hand, “Hey, do you know
about a filial son in your village who tried
cutting off  his hand to save his mother’s
life?” “Oh yes! That is my father,” Gao
Jiaxin answered bashfully.

After a while, the Master drove his
small golfcart to the small kitchen. The
disciple immediately told the Master, “Oh,
Shifu. Your friend from your hometown
who previously wanted to cut his hand to

I would like to talk to you tonight about
the organic farm. First, I would like to give
some background about what farming
means to me. There has been much ad-
vancement in science over the last 30 years
or so, particularly in the field of  ecology.
What is ecology? Ecology is the study of
the interactions of  living beings, and the
interactions between living beings and
their environment. Ecology looks at how
living beings interact with each other, like

what happens when one animal popula-
tion increases, and how that affects the
entire system. People of  the  younger gen-
erations have grown up studying ecology,
and it has been drilled into us over and
over again that everything is connected.
If  one part of  the whole system suffers,
every other part of  the system will suffer.
I had learned how we were growing our
food, and how much harm we were do-
ing to the earth just to feed ourselves. We
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use pesticides, herbicides, and fungicides
to sterilize our fields and food, but this
was harming the environment. I think this
kind of  method is very harmful in the long
run,  because i t  is  unnatural  and
unsustainable.

When I was first learning about the
Bodhisattva path, and we discussed how
Bodhisattvas want to benefit all living be-
ings because they recognize that we are
all part of  a whole, and that while one
suffers, we all will suffer, this concept re-
ally clicked with me. When I came here, I
saw that people lived very simply. I was
introduced to the farm, and how here, we
don’t use herbicides or pesticides, rather
we grow food while being in harmony
with the natural system, I knew that the
people here really try to live without wast-
ing or harming.

When I was in college, I would often
think about how much inequality is in the
world. I was confused as to why I had so
much; I lived in security when so much
of  the world lives in fear. I didn’t have to
worry about finding clean drinking water;
I would just turn on the tap. I didn’t have
to worry about finding food to eat; I could
go to the supermarket. Both my parents
were employed and could provide for me
and my sister. I received a free education
at public schools through high school,
which is rare in itself, but I was even able
to get a college education. I looked around
me and saw how much we consume, and
I wanted to pull myself  out of  that.  Ev-
eryone else seemed to take it all for
granted.  To me, it didn’t seem like these
were things we should accept as “the way
things are”. I feel like we should really ap-

preciate our privileges.  So I had to make
a decision: what could I study at the uni-
versity that other people do not get the
opportunity to learn? What will be impor-
tant knowledge that I can share later on
in life? With the human population rising
exponentially and the amount of  agricul-
tural land remaining the same or even de-
creasing due to global warming, I realized
that we would need to improve agricul-
tural techniques or people would soon be
starving all over the world.  So in college
I studied both modern and ancient sus-
tainable farming methods.  I learned what
we can do to protect the health of  the
soil, water, and air while producing food.
If  we can produce more while harming
less, the benefits will be huge and last for
generations.

The trend of  many types of  educa-
tion is to become more technology based.
Knowing how to use a computer is re-
quired now for most professions. But in
relying more on technology, younger gen-
erations have lost the skills and knowledge
to perform manual tasks like farming.
Today in America, less than 1% of  the
population produces food for the rest of
the 99%.  This is a little frightening to me,
because I do not think technology will last
forever. People should at the very least
know how to produce their own food, but
this skill is slowly being lost.  What we are
doing at the organic farm has huge
potential. We are becoming a model for
other farmers or others who wish to grow
food sustainably, and we will be able to
pass on what we have learned onto oth-
ers while learning ourselves.

What is sustainable? In brief, it is prac-
ticing agriculture in a way that does not

degrade land, water, and ecological re-
sources to allow future generations to
continue to live in a resource rich world.
Going further, it is having a farm that ex-
ists within the natural ecosystems that was
present prior to human cultivation. This
is a farm that encourages diversity and
balance between all species that live in the
farm and surrounding areas.

How have we seen examples of  this
at the farm? If  you take a walk through
our raised beds, you will notice that we
often grow more than one type of  plant
in the same area.  Different plants are dif-
ferent homes for different insects, and
growing more than one crop species in
the same area encourages insect diversity
and prevents any one insect population
from exploding. If  you look closely at the
trays, you will see four or five small frogs
per tray, who are able to survive because
we do not use pesticides that kill off  the
insects the frogs eat, or even poisoning
the frogs themselves.

Since we do not use herbicides, raised
beds of  compost serve both to replace
nutrients taken from the soil, and as a
mulch to prevent weeds from taking over.
In the greenhouse, we have close to twenty
active worm bins that are eating coffee
grounds and kitchen waste, and their di-
gestion of  these materials helps release the
nutrients that were in their food back to a
form that can be used for the next crop.
Not only does adding organic matter and
worm castings back to the field replace
nutrients lost by harvest, but it provides
food for all the microorganisms living in
the soil, which are vital in protecting and
maintaining soil health.

Our philosophy at the farm is not only
to minimize killing by not using herbicides
and pesticides, but we actively participate
in a mutually beneficial relationship with
all living beings, from microorganisms in
the soil, to worms, insects, frogs, deer, and
people!


