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Inca Program volunteers clearing around banana palms. Notice the pink cedar we planted six years ago.
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Editorial

Watiya (Huatia, Watya)
It did seem a little delayed this year, but the dry season
is finally well and truly upon us. We have had hardly
any rain in the Sacred Valley for the last couple of
months, so the soil is dry and the skies are blue. August
has been a little quieter for us this year, but volunteers
are still working hard on all the projects. We have also
had the last of three Two Week Special groups at the
Inca Project. These groups are some of our youngest
volunteers who have the opportunity to see some sites
in the Cusco region, as well as helping out on the Inca
Project for a week.
Those who are in the highlands of Peru for a longer
period during the dry season will perhaps have the
opportunity to experience a particular cooking method:
the watiya (huatia, watya). A watiya is a crude oven
made of earth in which potatoes can be cooked. There
are many cultures that use the ground to cook or cure
their food – Icelandic hákarl involves fermentation of
raw shark meat underground; the Mexican barbacoa
traditionally involves cooking meat in pit dug into the
ground and covered with maguey leaves – so it is not
necessarily surprising that the Inca culture would
include some ground cooking method in their cuisine.
What surprises me though is the fact that the potatoes
are actually cooked in the heated soil itself.
Building a watiya is an art-form. It requires dry soil –
hence only cooking like this during the dry season –
from which blocks, or kurpas, can be extracted. These
blocks of soil are used to construct a dome-shaped oven
which is simply held together by gravity. Building the
watiya is a combination of a 3D jigsaw puzzle and a
game of Jenga, although the stakes are much higher of
course: if the tower falls, no lunch for anyone! A fire is
lit inside the oven so that it can heat up and coals can
form. Once water sizzles on contact with the outside of
the oven, it is hot enough. The fire inside is

extinguished, leaving behind hot coals, and the potatoes
are put inside. The next step is the surprising one: the
oven is hit with a mallet to cause it to collapse around
the potatoes, the kurpas are smashed up and the whole
thing is covered with soil. The potatoes are being
cooked directly in the earth which has been heated by
the fire.
The final task before your lunch is a treasure hunt:
sifting through the scorching soil for all those baking hot
potatoes. You may be put off by the amount of soil on
their skins and by the colour of your fingers as you eat,
but the watiya certainly does give them a particular
flavour. And of course, after all that hard work you feel
like you deserve the dozens of potatoes – along with a
special aji (spicy sauce) and cheese – you find yourself
eating! You only need to pass by the Cristo Blanco on
the hill overlooking Cusco to see how popular the
watiya is: the whole field on one side of the road is
covered with circular pits. If you go up there on a
Sunday afternoon, you will see hundreds of people
around different watiya ovens, eagerly awaiting lunch.
Although it may seem a bit odd for those of us with
certain ideas about food hygiene, if you have the
opportunity to try food from a watiya or even help
building the oven, go for it! It is these kinds of
experiences that will make your time in Peru unique and
will help you to see things from a different perspective.
And that, after all, is what travelling and volunteering
are all about!
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Volunteer Story

Karolien Pazmany, 23, Belgium, Inca Program

I am Karolien Pazmany, 23-years-old and am living in
Belgium. Last year, I finished my masters in archaeology
and was looking for some experience abroad before
starting real life work.
I decided to participate in the Inca Project because it
combines the archaeological part including various
aspects of archaeology (excavating, cleaning,
management …) with the second pillar of the project
which is community work that involves again more than
one activity. For me the experience in the library while
working with the children was really nice: we sang,
coloured, and played games together for two intense,
but lovely hours on Thursday afternoons! And last but
not least, maintenance around El Establo which is the
third pillar of the Inca project. There is a lot of work to
do, which one does just once in his life: like coffee
picking or cleaning the drains… It all really made me
think about my life in the other part of the world.
As a volunteer you just join all the different aspects of
the project. There is a lot of variation in the daily tasks,
from Monday to Wednesday most of the time you are
involved in one of the archaeological jobs, like
excavating, mapping, cleaning vegetation from
archaeological sites… But this all depends also on the
weather and the availability of the archaeologists. On
Thursday morning, work has to be done around El
Establo: coffee picking, harvesting corn, collecting
branches, cleaning the drains for the water supply,
working in the fruit orchard … In the afternoon, a few
volunteers go to the library to play and learn (this is
reciprocal!) with the local children, while the others
finish the work around the house. A normal day ends by
having a little time for ourselves or by having a friendly
talk, drink … with the other volunteers who are joining

the project. On Friday morning we clean the house all
together, after which the weekend starts. Of course you
also help in some household tasks, like doing the dishes.
At the project there is plenty of space to realize your
own contribution, and to grow and exercise in the
aspects your interest goes to.
I have the feeling I really exercised my practical
archaeological skills, but more importantly, I went home
with a broader view on archaeology. I have the feeling I
expanded my social skills and got more confident at it by
living in a group for such a long time, day after day and
also by participating in community work activities. At my
return, at the airport my luggage weighed four more
kilos and it wasn’t from buying gringo stuff, but from
just the great experiences I took home.
El Establo is just a lovely place in the middle of the cloud
forest. When you arrive home, you just wonder if it
wasn’t a dream. And, be aware, you will look different
to your own environment, but just cherish it all.
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Volunteer Story

Bennett Lacroce, 25, France, Inca and Conservation

My Peruvian experience:

This is the story of a dream and an awakening.
Everything started one morning, I woke up and the first
thing I thought was: 'I want to build a school'. After
that, I directly started looking for an opportunity to
volunteer, but where? For me the choice was obvious.
When I was young I was passionate about preColumbian civilizations and especially those by the Incas.
I searched Google for 'volunteering in Perù' and Projects
Abroad appeared. When I discovered the Inca project on
the website it was quite a shock for me because it was
not a thought of wanting to go there, but having to go
there. I had been working since the age of five in
restaurants and most of the places I have worked were
like butcher's shops, where customers were like cattle
where you just take the money and throw them out
once they are done. I was tired of working in such
places - I wanted something to change, I wanted to
restart everything.

So, I quit my job and moved out of my apartment, sold
all I had and gave away the rest. Three months later I
was ready to go! I wanted to do my volunteer work and
also go to work for the summer season in Martinica, but
life disagreed and destiny played a card. Four days
before leaving France I still did not have the money
needed to pay Projects Abroad, so I called my bank and
they told me that they had forgotten to write a number
on a paper so they had to restart the process and
needed me to come to the bank to sign the papers
again... What was I going to do? I thought that I could
change my departure dates with Projects Abroad for two
months but the plane ticket I had was not cancelable, so
I would go for a three week holiday in Lima, Perù. I
booked a backpacker hostel in Miraflores and was going
to enjoy my three weeks.
Lima had so many wonderful things to see. There were
many parks in Miraflores with many trees and flowers
everywhere. I loved walking along the beaches and
found that Antonio Raimondi and Mama Reiche were my
favorites. This was my first contact with Perù and I had
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already met many magnificent people. The historical
center of Lima was beautiful too, and just after, if you
cross the river you enter in Rimac which is one of the
poorest quarters of Lima. I remember everybody looking
at me like 'a white guy, alone, here? What he is doing?'.
Even though I was in a very big city, I could see so
many differences. Here people are so polite and so
respectful, it was amazing! I also went to Cajamarca and
specifically remember Santa Apolonia. It is a hill which is
in the center of Cajamarca, and the whole hill is a park!
I also remember when I go to the 'Baño del Inca', a hot
spring where Athuallpa was resting after his victory
against his brother Huascar during the civil war just
before the arrival of Pizarro. The waters here were
amazing, after fifteen or twenty minutes in the water,
my heart was beating so fast and my head was turning
like if I was drunk... And it was just water!
After three weeks I returned back to France for one
month and then came to Perù, this time for what I
wanted to do. I first returned and started a journey with
a shaman I knew from France, someone I consider to be
a spiritual mother for me. We began our journey by
going to the jungle. After a four hour boat ride, I had
my first sight of the jungle - I had imagined it darker
and wilder but I did love being surrounded by so many
trees. One of my favorite memories was the sky; I have
never before seen so many stars at one time. During
this time I had taken Ayahuasca (a mix of sacred plants
which is used as medicine) the stars were shinning and
sparking in a way that is difficult to describe in words.
Another special moment was a day before going to
Machu Picchu when I took part in a Wind ceremony in
Aguas Calientes, … beating my arms as if I had wings
and was flying over the mountains. During this time I
also visited Ollantaytambo, Pisac, and Chinchero.
Thanks to this trip I have opened my heart to nature,
the spiritual Andean traditions, the Pachamama and the
Apus - Mother Earth and the Spirits of the Mountains for
the Incas.I then went to Cusco before starting with Projects
Abroad. This city has something special; you can feel
the soul of the Incas still there. I loved walking on the
streets between Plaza de Armas and Plaza San Blas. I
would hike up to the Cristo Blanco and enjoy the
amazing views of the city especially in the morning when
the fog would cover Cusco and the mountains around it was just magical. Near to the Cristo Blanco,
Sacsayhuaman, a big Inca fortress overseeing the city,

and one of the best architectural testimonies of the
power of this civilization.

After this last free week, I started volunteering at the
Inca Project.
I had such a good time and I met so many amazing
people at the project. The Establo, the estate where we
live in Huyro, is huge and volunteers live together in the
main house, which also contains the kitchen. We had
two dogs, geese, chickens, guinea pigs, banana, lemon
trees, passion fruit, corn, a football field and... A pizza's
oven! The pizza was so good... Isa, our cook, she is
great! I enjoyed celebrating her birthday where we had
a party with a lot of our local friends. It was very
interesting to speak with them and to join in on the fun
and traditions. Every day after work we would go into
the town of Huyro on the 'roller coaster' -the bus that
was driven by Americo. Here we go to the internet (in
Huyro internet means half an hour to open your
mailbox), eat picarones (sooo good!), have snacks, ice
cream and take part in the Peruvian drinking circle at
Julio's Store. The Peruvian drinking circle is drinking one
big beer with only one glass and you drink your glass
and pass it to the next person. We had so many fun
times here that I will never forget.
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Another great thing was all of the stories that our
Manager, Dan, would share with us - I miss them. Dan is
very interesting and a sympathetic person who makes
this project a wonderful one. One part of the work we
do on the Inca Project is Community Work. Every
Thursday we go to the library in town to play games
with the local children and teach them a bit of English.
We also help to create a special board game that is used
in the Care Project which teaches children how to count.
There is also a new school being built in Huyro and we
helped to paint the kindergarten. Two days per week,
we go up to the Q'ochapata Mountain for excavation,
mapping the ruin we are excavating, clearing other ruins
in the area with the machete. The last main part of our
work here is to work on maintaining the Establo. We
would compost, clean the trenches, and harvest coffee.
We made so many great memories here and had so
many good laughs.

After the Inca Project, I went to Taricaya, to participate
in the Conservation Project, for about three weeks. This
was the first time in my life that I worked with animals
and it was an extraordinary experience. Here I gave milk
to the baby monkeys, fed Preciosa the jaguar and Simba
the puma, worked with the tapirs and the pecaries, the
macaws, parrots and curascows, a spider monkey, a
howler monkey, a capucin monkey and turtles. I
remember when I went alone in the quarantine to feed
the parrot and clean his cage with him all along on my
arm because he didn´t want to move, or when Edgar,
the owl, came to sit on my head one morning while I
was putting on my boots. I will never forget Nicol the

spider monkey when we went to catch her on my first
day because she broke her arm and needed care. When
we were on the boat to carry her to Puerto Maldonado I
had sing for her the medicine buddha mantra and she
looked at me as to say thank you, for a few minutes we
were speaking the same language, it was magical. I
also created so many wonderful memories and had so
many wonderful experiences here such as my first
canopy with Tim DeWinter, the director of Perù and
Peter Slowe, Projects Abroad’s founder; this was such a
great moment.

I have had two dreams that I wanted to achieve and
one of them was coming to Perù. My dream has come
true and it was a beautiful one! In four months I have
had time to visit a large part of Perù and to immerse
myself in the culture and the tradition of this wonderful
country. I have spoken in French with English and
Australian people, in English with French and Spanish, in
Spanish with Belgian, in Italian with Scot, and have had
an English lesson by a Dane, a Spaniard and an
American... Yeah, This Is Perù! But now time is up, and
I have to wake up. I have shaved my beard and cut my
hair. I still have not built a school, but I have painted
the walls of a kindergarten and, most importantly I am
beginning a new life. I used to live in big cities because I
loved the urban jungle, but in fact I just loved the
jungle. After two months, when the parks of Miraflores
are looking so grey, I am returning back to the old
continent. My trip in the new world is finished, but
before leaving I say thank you. I want to thank Perù,
thank life, and thank all of the people that I have met.
We are all sisters and brothers, human beings, animals,
plants, and minerals. We are all from the same family,
and we have to rule the world as a family.
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Program updates

Care and Teaching
By supervisor.
At the end of July, kindergartens and schools were very busy celebrating Independence Day working on handcrafts
related to the event as well as talent shows at their schools and parades in their towns, volunteers participated actively in
the activities.
Achievement Day was another event that took place in the sacred valley, celebrations included street fairs in Calca and
Urubamba, at these events teachers and volunteers showed with great success the advancements made during the year.
Dammien Gaignard, a French teaching volunteer who worked in Chinchero for a month participated on the Independence
Day parade. He marched wearing a very patriotic neck tie, one that showed the red and white colors of the Peruvian flag.
After the parade, teacher and volunteers gathered and shared unforgettable moments.
The first part of August we started our community work helping with repairs and cleaning in Huqqui, Sillacancha and a
small day care in Calca, but the most rewarding work we have done was at a nursing home in Cusco…the amazing look
in the faces of the elderly and volunteers as they participated in games and performances, were glorious; volunteers
doing work they never imagined and seeing how it is like when you no longer can take care of your basic needs, and the
elderly happily confused with the visit of their gringo children.

INCA
ARCHAEOLOGY: The volunteers worked on clearing the Inca trail in Huyro of weeds and overgrowth as well as the
excavation and maintenance in Q’ochapata. There was also a trek to Inca Carcel where volunteers cleared this rarely
visited site in the Pasto Grande region. We have had lessons on the difference between Inca and colonial doorways in
Cusco city and Zenobio gave a presentation to the volunteers and to students from the university in Cusco about the
Lucumayo valley and Inca architecture. Due to the sheer volume of volunteers and students this presentation was held in
the auditorium in Huyro primary school. Zenobio also spoke to the primary school students in Amaybamba about local
history and heritage.
MAINTENANCE: The guys helped clear out some of the bays at the back of Establo where we plan to make a controlled
vegetable patch/herb garden .Volunteers also dug holes for planting more maracuya (passion fruit) in Establo and we
have now planted quite a few pineapple plants too. Volunteers also shucked some corn and most had the chance to work
on the famous drainage ditches.
COMMUNITY WORK: Kelsey Nielsen and Louise Denys have met with the teachers in the local kindergarten to start work
on a mural for the outside of the school. We have continued with the library activities in Huyro every Thursday and the
numbers of the children attending are slowly but steadily increasing. We completed our fluoride campaign this year with
the help of the local health center. The local dentist came with us to explain about the importance oral hygiene to the
students in Huayopata, Amaybamba and Huyro. Afterwards the volunteers gave each child a free toothbrush and applied
a fluoride gel to their teeth for protection against tooth decay.
SOCIALS: On the 15th and 16th of July, volunteers had the opportunity to see some of the Peruvian dance troops that
participate in the Virgin Carmen festivities here in Huyro.
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Peruvian Cuisine

PERUVIAN CUISINE

Huatias
How to enjoy a traditional Peruvian Huatia in 10 simple steps:

1) Collect kindling and firewood and flatten an area
of ground where you will build the watiya.
2) Collect lumps of dry clay, otherwise known as
kurpas, which will be your building blocks.
3) Mark out the base of the oven with bigger
kurpas, then build the door. (Using magic to stick it
together.)
4) Start building the oven up around the door.
5) Try to close the hole in the top of the oven.
(This is somewhat more difficult than it may
sound).
6) Light a fire inside and wait for the watiya to
heat up. Note: You might need some sort of
incendiary device
7) Put out the fire and add the potatoes.
8) Smash up all your hard work with a mallet.
9) Cover the whole lot in soil and wait for the heat
of the soil to cook the potatoes .
10) Time for a treasure hunt!
(Can anyone remember how many potatoes we put
in?)

Enjoy the cooked potatoes with cheese and aji (a
spicy sauce)…a little bit of soil never hurt anyone!
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