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We could not have hoped for a 
better gift from Guruji! He 
decided to treat us with 
something truly amazing this 
early spring– Ayurvedic Courses 
with Kaushani Desai herself! 
She held three courses: two Part 
1 courses in Talinn and one 
Part 2 in Estonia, as well as one 
free public lecture “Ayurveda: 
principles of life”. 
Originally it was planned to only 
have one Part 1 and Part 2 course 
but it seems like some of us, who 
missed it for the first time, really 
needed to undergo the Part 1 so 
the Divine had no choice but to 
arrange it J 



 
 
 
 
 
 
 
The two Part 1 courses brought 
over 90 people altogether. What 
was unique is that people 
claimed health and digestion 
improvements right after day 
one or two! Most of us expected 
the course to be like a regular 
cooking course but Kaushani 
made sure we were tought the 
knowledge and wisdom first. 
Afterwards Kaushani explained 
the proper ways of cooking while 
preparing meals for us. As if 
nothing extraordinary, all so 
simple,  yet the food was so 
delicious… 







Feedbacks 
 
I feel so delighted after the course!!! It 
helped me get to a totally new – better - 
level of cooking!!! Food eaten in 
goodness is a pure nectar for a person. 
Thank you for such good organization. I 
am looking forward to a new course! :) 

              Maria 

*** 
Thank you for this course! Everything 
was given clearly and by stages. We 
were shown which products to buy in 
shops, what spices and cooking ware to 
use. Everything was beautifully laid out 
in front of us, this was important! A little 
bit of theory (as practise can’t be 
without it), a little bit of practise, eating 
of the cooked meals, - all this 
comprehensive knowledge was soaked 
in to be applied in life. 

Miralda 
 

*** 
 
 
 
 



This course feels like a gift to me 
from above. I pity a lot that I did 
not have this knowledge 20 years 
ago when my children were small. 
I was astonished by the orderliness 
and clarity of the given knowledge on 
the course. I have had so many 
revelations… Especially about the 
information on how long it takes to 
digest various products and ways to 
cook them. I was amazed by the fact 
that the consumed food affects our 
mind and body during 3 days. I was 
also amazed at how different I felt 
after eating healthy and cooked in 
the proper way food. In just five 
days my insatiability, which troubled 
me for the last few months, has gone 
away. I don’t feel like eating a lot yet 
I now want to eat qualitative food. 
The peanut dip with raw vegetables 
left the biggest impression on me. I 
had never had anything of the sort 
before. 

Marina 



The advanced cooking course or 
Part 2 course was held in Estonia 
for the first time and it was 
second Ayurvedic Cooking 
advanced course for Kaushani in 
the whole world.  
All in all there were 32 
participants. Again the 
expectations of the participants 
were far exceeded as it reminded 
more of a Silent course with a lot 
of meditations, knowledge 
sessions and discussions about 
cooking methods. The 
participants got the experiences 
they never got in their lives before 
– your own experience of 
different tastes and how your 
system is reacting on it, which 
mood and emotions creates and 
which sensations left – mind 
blowing knowledge.  









Thank you Kaushani!!! Thank you Gurudev!!! We love you!!!	



