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Some people had probably heard of Mr. Yoshida Zensaku well before we announced
his lecture, and came to hear him talk about what he is well known for: his
experiences as a cheese maker. Others were perhaps intrigued by the combination of
cheese — a product that carries strong connotations of “Western cuisine” in Japan —
and Bhutan, the Central-Asian kingdom known for being remote, very friendly
« towards Japanese visitors and ... one of the world’s happiest places. It seems safe to
say that both groups got what they came for: a chance to listen to a talk about cheese
as a very old and virtually ubiquitous product, the speaker’s interests and activities,
and of course his trips to Bhutan.

Mr. Yoshida spent the first half of his talk informing us about mammals and milk,

about the different steps in the process of making cheese out of milk, and about
s i regional cheese making traditions in Italy, Iran, Mongolia, and naturally Bhutan. He
showed us many breathtaking pictures of his travels throughout Asia, far off the beaten tracks. He then
took us to the second part of his talk, in which he opened a rare window onto Bhutan. He went there
several times over the last few years, meeting with ordinary people as well as members of the royal family.
Throughout the country he learned that yak milk is used to make all sorts of cheese. Needless to say Mr.
Yoshida dug his teeth deep into that aspect of its culinary tradition. In turn he got the opportunity to teach
people in Bhutan about making other types of cheese, working with underprivileged youngsters. Again,
he showed us many unique pictures, some of them taken at 5000m or higher (some cheeses can only be
made at great altitude), and a series of handmade artifacts, such as ropes or clothing items made of yak
fur, and so on.

What he told about ordinary
people’s simple and happy
lives — without electricity or
most of the trappings of §
modernity, but with the still
available traditional

knowledge on how to make

things from natural
products — tied in with his conclusive remarks: the challenge for us to rethink our lives as consumers, and
consumers of food in particular. He made a plea for less stress on buying things, and taking time to restore

attention for the homemade, the natural, and the simple.
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