
Here are the life stories of some of the community-based persons 
in the food sovereignty process who have been thinking with the 
power of nature and defending their individual and collective 
rights to eat healthy food. Their language is peaceful, yet allusive 
– even sometimes enigmatic. They personify their communal 
knowledge with varying degrees of coherence. Yet, when they 
speak about their lives of nurturing, farming, fishing and herding, 

they do so with a joy embodying a world-view which harmonises 
celebration and work. There is also a deep spiritual sense to 
their attentiveness to signs from nature, particularly towards 
the Altiplano’s sacred mountains and Mother Earth. These men 
and women are fully attuned to interpreting dream symbolism 
to guide seed selection, cooking, or food storage, constantly 
replenishing the traditional rules for familial well-being.

6. Biographies of wise men and women
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These wise men and women are fully able to relate to other 
communities exchanging similar knowledge and experiences 
with those who are entering new spaces in regional, national and 
international events. They contribute as authentic witnesses to 
their own culinary cultures, which are alive and diverse.

At meetings and gatherings, they mutually support each others’ 
commitment to transmit their knowledge and practices to a 
younger generation. They have learned that confidence in their 
individual and collective wisdom is the key to empowerment, 
which will in turn enrich their day-to-day lives in the community 
and other social spheres.
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Basilia Quispe Hancco

Basilia lives in Chimboya, a highland Quechua community, 
where she tends a flock of llamas, a skill learned from her 
parents. The rhythms of her life follow the pattern of her care 
for her animals, especially in September and October. She heals 
them with natural medicine and celebrates timely rituals to keep 
them alive. Her moments of fullest joy are the birth of llamas, 
whom she welcomes to life with kisses and caresses. She keeps at 
bay the adult dominant males (Jaiñachu) who may threaten the 
baby llamas. Young llamas and their mothers prefer dry areas, 
otherwise they fall ill.

Basilia’s family and her herd of animals grew after she married at 
the age of 20. When her first husband died, her herd dwindled, but 
now that she is remarried her flock of llamas is even larger. She has 
never attended school, but is able to cure several llama illnesses 
with medicinal plants; she can also weave and loves cooking.
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https://vimeo.com/64595714


Antonio Pineda

Antonio was born in Aymaña. He is highly knowledgeable about 
many things, including how to read natural indicators, llama 
herding, travelling and bartering, vegetable seed production, 
cultivating potatoes, and hunting. His main concern and hope 
is to engage young people to look at life in the community with 
respect. His grandchildren understand when he explains that 
food is like a person – the only difference being that ‘food cannot 
speak’. 
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https://vimeo.com/64595715


Mateo Quispe Taca

Mateo lives as in bygone days on a ranch. He is proud of being a 
farmer and herder with the protection of the Sacred Mountains 
and Mother Earth. He shares what he knows because he feels 
that it is a moral imperative to ensure the well-being of his 
community.
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https://vimeo.com/64595718


Lucía Paucara 

Lucia is from Vilurcuni, where she has spent much of her 54 
years working in her fields and storing potatoes to feed her 
extended family. For her potatoes are like daughters and she 
celebrates all the phases of their growth. Since her fields are 
near the lake, she has many varieties that she uses for cooking 
special local dishes like patasca, chayro, and watia. She and her 
extended family who are living in Lima or Tacna will never go 
hungry because she produces enough potatoes for all of them.  
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https://vimeo.com/64595720


Presentación Velásquez

Presentación learned from her grandmother to cultivate Andean 
crops in the Aynoqas system (rotational sector agriculture) as 
well as chase away hail by mobilising the community. She has 
promised her granddaughters to continue to work in her fields 
until the end of her life, so that all the family will have plenty of 
Andean tubers and grains to eat without having to buy them in 
the market. 

Domitila Taquila

Domitila lives in Aychullo and she was not born with much 
‘knowledge’, she says, but learned from working in the fields 
alongside her grandmother. Her mother taught her how to 
weave and cook. Her ability to read the natural indicators was 
revealed in dreams. Today, she demonstrates to her children the 
advantages of eating from the fields and avoiding contaminated 
food from the market.
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https://vimeo.com/64595721
https://vimeo.com/64621647


Andrés Ramos Avendaño

Andrés is 51 years old and learned to fish as a child; he 
has forgotten neither the fishing techniques nor the rituals 
transmitted by grandfather and father. Fish remains his favourite 
food. He is also a farmer and as a member of the wisdom 
network, he has recalled and rediscovered the value of food. He 
enjoys illustrating his ideas. As a community leader, he supported 
the practice of the ritual celebrations of the agricultural cycle, 
with the yatiris (the charismatic leaders).
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https://vimeo.com/64621648


Rufino Chambi Sumi

At 63, Rufino has been a farmer all his life, in the footsteps of 
his grandparents. His image cannot be detached from ploughing 
with a team of oxen. From his mother he learned to decode signs 
in nature and with the yatiris, charismatic spiritual leaders, he 
has learned to tie the wind, call the rain and chase away frost 
and hail.

With the wisdom network he has recalled the meaning of food 
so that now his wife Francisca Chachaque is cooking for all the 
family. His memories have made him feel stronger and full of 
hope because his sons and grandchildren are receptive to his 
knowledge. He feels that he is allowed to forget this knowledge 
now because all his memories are with younger members of his 
family and community.
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https://vimeo.com/64621649


Francisca Chachaque

Francisca knows that to cultivate and eat what comes from the 
fields is a treasure, which she will pass on to the next generation 
as a living heritage. No matter how laborious preparing Andean 
food is she does it with enjoyment. Saint Lucia, the protector of 
the kitchen, is on her side. 

Viviana Chambi

Viviana was born in Kcanamarca 59 years ago. She lived with her 
grandmother and mother who taught her the secrets of the fast-
growing potato varieties, how to wash ara (wild quinua), and 
when to prepare pesque. From her grandmother she learned to 
follow the rituals of the agricultural calendar and when she began 
her own family at the age of 19, she was able to feed them with 
the produce of her fields and by knowing the proper way to store 
Andean tubers and grains. Although her family is now dispersed in 
Lima, Arequipa and Tacna, she keeps sending them food from her 
fields. They all enjoy the flavours of the rain-fed crops.  
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https://vimeo.com/64621650
https://vimeo.com/64799717


Nicasio Taquila Velásquez

Nicasio lives in Aychullo and is 63 years old. From his father he 
learned to follow the rules of the moon and flowers as farming 
indicators. He is old-fashioned, and never works on the last day 
of the month; he uses his own seed potatoes, as well as seeds of 
other Andean tubers and grains, and regulates his fields as well 
as his garden produce according to the rhythms of the ritual 
calendar. He never tires of his traditions and prefers to eat local 
dishes and still uses ceramic utensils.

Pastora Jinchuña

Pastora was born in Ayrumas Carumas. As a child she took care 
of the llamas but was more inclined to help her grandmother’s 
alpaca flocks. The colours and many uses of alpaca wool 
attracted her attention and her grandmother tested her interest 
with a Llaulla, a rock that looks like an alpaca. Her curiosity 
helped her to become a natural healer and to gain traditional 
knowledge about breeding healthy alpacas. 
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https://vimeo.com/64665783
https://vimeo.com/64665784


Severino Mamani

Severino feels at home at elevations higher than 4,000 meters, 
sharing the landscape with several alpacas of various shades. 
He has been an expert on the heights of Moquegua, Tacna and 
Arequipa since childhood, when his father took him on trips to 
cure the alpacas across the region. His fame as a healer grew 
and since he has never been to school he feels free to dream. 
The communal, district and regional authorities recognise his 
expertise as an alpaca breeder and that is how he is able to 
provide his services in many places. As a member of the wisdom 
network he is also expanding his knowledge to wider regions, to 
Bolivia, Cuzco and even Asia. 
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https://vimeo.com/64665785


Santiago Condori

There are landscapes that ignite the imagination, like Santiago’s 
home in Ayrumas Carumas. The river waters there are still 
pristine and the houses built of stones. He loves soups and alpaca 
meat and travels with his animals to other high zones. Santiago 
has one enemy, pumas, who have killed many of his alpacas, but 
life is teaching him to make friends even with his enemies. 

130 of 186

https://vimeo.com/64703938


Betzabe Baca

Betzabe was born in Perka, near Lake Titicaca. As a child she 
went fishing with her parents, and was in charge of the nets: 
these were unforgettably emotional and exciting years with good 
food. Betzabe and her sisters have revived the dishes that their 
grandmother used to cook and continue the tradition of devotion 
to the Mother Lake, mamaqota. She feels sad because of the 
contamination of the lake and the dwindling native fish species. 

131 of 186

https://vimeo.com/64703940


Juan Vilca

Juan is from the community of Perka, and is a son and grandson 
of fishermen. He learned the rituals to avoid accidents and 
evil winds, and he knows where the pukara, the centres of 
fish life, are; here he makes food offerings to the Lake. He has 
witnessed the diminishing of small-scale fisheries and community 
organisation in his lifetime. In spite of belonging to the wisdom 
network he is convinced that the NGOs and the state will have 
the last word in the Lake’s management.

Mario Gutiérrez

Mario lives near Lake Titicaca, who for him is a prodigious 
mother who nourishes. The memories of his early life go back 
to the time when small-scale fisheries were a respected economic 
activity for the benefit of the communities. Fish were not 
commercialised, and the communal organisation established rules 
that fishermen followed. 
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https://vimeo.com/64703941
https://vimeo.com/64703942


Florentino Gomes Cruz

Florentino is a man who takes care of his fields due to the strong 
influence of his mother. It makes him sad to see the rapid changes 
in the food and drinking customs that is affecting the harmony of 
communities.

Maria Grimanesa Mendoza

Maria is a native of San Jose de Calala, which is above 4000 
metres. She remembers life before the agrarian reform in the 
seventies and how food changed when the hacienda was handed 
over to the newly formed community. She speaks about animal 
breeding, about quinua and cañihua, about the signs which guide 
the cultivators of the fields to eat healthy food.
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https://vimeo.com/64703945
https://vimeo.com/64705972


Rosendo Cruz

Rosendo is a fisherman from Perka who trusts the Apus that 
provide him with good harvests and bountiful fish catches. He 
enjoys the rich family dishes made with wholesome field crops 
and delicious lake fish.
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https://vimeo.com/64705973
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