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In the 4 phase of our program, the children were introduced to the fascinating world of gardening. At our
Permaculture organic garden, we took a significant step in this direction by inviting 20 grown-up children
to learn the art of maintaining a garden. Led by Bapak Sumi, our executive housekeeper and permaculture
attendant, this initiative aimed to instill in them a deep understanding of the growth process of vegetables

and how to ensure their well-being.
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Parallel to the gardening lessons, our culinary team stepped in to teach the children a valuable lesson in
minimizing waste during the harvest. They educated the children on selecting ripe vegetables and fruits
for picking, reducing unnecessary food waste. Moreaver, the children were taught how to process the
harvested produce into a traditional Balinese delicacy called rujak, a salad with shrimp paste sauce. This
hands-on activity demonstrated the potential for creating delicious dishes while utilizing every part of

the vegetable, promoting the value of sustainability.
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To enhance the overall experience, we invited the children to join us for lunch at our Permaculture garden.
This provided them with an opportunity to soak in the atmosphere of our resort and witness the results of
our commitment to environmental sustainability. By immersing themselves in this environment, they were
able to familiarize themselves with the professional world of hoteliers, something that may inspire them in

their future careers.




