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R R b AT CULE r 0 L ; TR DR
This document g the third and £fn: iume of an extenaive
research undercuking to des ecibe th fuiing practicescof
Bolivien pensants in the Altiple 0y Tenpevate Valleys, and
Tropicdal Lowlands ragions. For thost caders who have not nad
an opportunity 0 =sad the prefices to Volumes I and IE LSk

is necessary f briefly review the purpose of Our Knowledge,
who are its authers, for whan and why the book was written,
and how the information was collected and edited.

The Purpose
— e P on e

Qur Knowledpge is an attenmpt to provide a comprehensive over-
view of the subsistence farming practices of Belivian peasants,
Such mare the differences from one region to another that each
could be considered n separacve countr) and deserves a volume
off'its own, HEach volume describes (1) the communities and ru-
ral liouseholds that provided the information, (2) general as-
Dects of agricultural activity, (3) farming practices for spe=
cific crops, () livestock practices. (

{(5) food preparation,
(6) hygiene ana health, and (7) artisan crafts,

-

The Co-Authors

In contrast to virtually all other descriptions of rural
Bolivia, Qur Knowledre wves written by peasent households them-
selves rather than by outside professionals, Exactly 139 rural
families from 13 communi ties participated actively in the
study which produced thic b ook, Tts contents are based on
written narretives and daily diaries kept by these families

ov r a 24-36 month period. The choice of subjects by what

the e co-authors considerved to be iuportant about their lives,
Thus, the document represents the viewpoint of th'e rural voor,
not outside owservers, Most of the aunthors are native Aymara
or duechua Indians, About one-third of them are illiterate,
They were able to contribute written material for this book

by using school children as their serives and translaetors.
Others contributed many h ours of verbeal deseriptions thav

were subsequently reported verbatum or in summary form by
Project field staff,



The Project Sponsors

Our Knowledpe is the final product of a three-year enterprise
knewn as the Traditional Practices froject (1979-1082). It be-
gan in the Altiplano and Temperate Valleys regions in 1979 and
was extended a year later to the Tropical Lowlands., For the
first year the only formal project pRrticipants were male
hreds of household, and the focue of information gathering wes
Placed me2inly on male-~dominated frrn activities, But during
the project's last two years fenale household heads were in -
ciuded as informants and the range of project topies expanded
to include food breparation, health, hygiene, artisan crafts,
and even holideys snad celebrations

The Traditional Practices Project has had four Primary spon-
sors, The proJect was conceived by Rural Development Services
(RD8), a U.S. consulting rirm specialized in the deesign, manage-
ment, and evaluation of development programs serving the rural
poor, In 1979 RDS presented - research pnroposal to the Agency
for International Develooment in Bolivia (USAID/Bolivia) which
aygreed to finance the project's external dollar costs., At the
same time the Bolivian Ministry of Agri colture (MACA) agreed

to help finance the Project's local currency costs, To expand
the proJect to cover female r spopdents, USAID provicded budget
amendrments. in 1980 ana 1981~ <the cecond administered by Cornell
University-~to help finance th =

—

e

e considerably expanded content
of the project, Even 80, such wes the guantity of written nma-

H-

rial generated by the project that 4 3-volume rather than o
ngle-volume study was considered necessary, Initially, there
W28 only enough USAID funding to finance the preparation of
volume I and part of volume II, Kural vevelopment Services
subsequently financed most of Velume 1I, Finally, in 198k, a
final contract with UBATD made possible the conpletion of the
third and final voluma,

For Whom and Why the Book Was Written

Our Knowledpge was written for two different reasons and for
tvo very different audiences : farmers and non-farmers,

Tne first reascn was sinmply to demonstrate that it could be
done--to prove that even illiterate rural households could
actively rarticipate in the Preparation of a textbook about
themselves, We sought to demcnstrate a brocess--using deily
diaries and unstruectured narratives-=which would allow paasants
tc explain their way of life to outsiders., The very act of par-
ticipating and controlling information in this way hes been a




source of great pride and a wonderful educational experience
for the famil i Ainvolved, By degscribing themselves they have
created thelr ow ccord) th oy no longer "invisible'; they
no longe: el anologetic abon lLeir poverty or subsistence
litTestylo; g yow count fo mething, Every co-author of
Our Know {reel Jia ‘geeived & personal copy of this three-
Volume 1nd . tEE Time al tu their individual and collective
efforts,

The second reanson this book was written was to educate outsiders
or non-farmers about wnat cempesinos know, We sought to demon=~
strate that pecsants hove o great deel of worthwhile knowleage

that needs to be consulted and integreted with the ideas of
outsiders if rural development efforts of lasting success are
to be achieved., Our K rledge provides a handj reference for
outsiders who wish know more about Bolivia's indigenous
peoples but lack the time to visit them in their villages or
spend hundreds of lours neking questions end listening to far-
mers' opinions, In particular, it is hoped that this book will
prove useful to high school and university students, farm ex-
tension mgents, egricultural resecarchers, community development
agents, naticnal planners , consultents to rural development
programs, government policy~makers, the staffs of international
development assistance agencies, and personnel of private sec~
tor voluntary organizations working with the rural poor,

llow the Tnformotion Was Collected and Edited

For each of the three main geographical regions of the country
e Holivian professionel was hired to supervise the project. Com-
munities were selected in accordance with consideretions of lo-
cational diversity, ease of access, settlement type, and most
important of ell the expression of interest by local residents.
Families chosen to participate in the project were selected by
the general assembly of residents of their respective communi=-
ties, When women participants were edded to the project, these
were Tor the most part selected from the same households which
had been participating since project inception, Each male or
femple participant was paid a stipend equivslent to $5 per
month to keep a daily diary of his or her activities, Periodi-
cally, respondents were asked to prepsre written narratives--
individually er in groups--on s th jects of interest chosen by
themselves or suggested by their professional supervisor., Once
a month all respondents were visited in their homes by their
Bolivian suvervisor, About four times & yeer participants were
also visi

sited by external staff, Once a year all participants
participated in a conference at the regional or national level.



These events were held to interchange inlormation and to
develop organizational and grounp leedership skills,

Field activities terninanten in JdJuiy 1082, Au “bhat time all
diaries were read by profecty staty, Xeroxed, nad returned
to their authors, A11 narritive dcscrlpnions~mpr~pnrcd by
Prasants or Ltheir Bolivi:, SUI eI VISOrS—ewere cryanized into
sublect matte; headingo, fer oneh heading, the content nre -
cented in Qur Knovlodli L5 actuanlly a composite sumrmary taken
Tram nurru???c?ﬁgggufb}rnnlx el oany dowl) farrers who had
tnything to sy atout that GLitect.

Volume I: Altinlu.o Regron was wiitten betweon May and Novem-

ber 109827 Volume Il: Temneraioe Vallevs Repion cxperienced con.-
. — R WML LA Sl -

siderable delay due to i) the project Ludget

exhuastion o
and had to be mostly finonco by Roral levelopment Services
“n A piecemeal tagic, It. prevaration began in Decewher 1087
and was completed 10 montas later, Voluwe TT1: Trovical Low-
lands wasg complated Loywo ), dnls 1935 and January 1087,
ENGRLAL LS

The final dracy or thiv vHlume wvas vritien in New York and
Phoenix, Arisonae-tn ! fles distant froenm the other
Po=-authors, Since the net o have the luxury of cone
tacting his camnesino by phone vhenever confrongyed
“Yonoproblem of conten:n or rterprevation, it is possible
thet in sope instances the facts Lave beern assenbtled incorvect-
v, For these errors the cditor asks the indu),rence of both
"“te document 'y co-authors nnd {its readers,

All values in Doalivian pPeso currency
given in this volume have been cone

verted to U.5, dollar equivalents nt
the cxchange rate of PO resos = Lo,

In the “nelign texXt, all terms in
Spanish, Ayrara, or Quechua nre unde r-
lined onls the first time they appeuar
in & given seciion, Where the reaning
of these words {4 unclear, the reader
is referced Lo the flossary at ihe

end o cach volune,




CHAPTER L

PARTICIPATING COMMUNITIES AND HOUSEHOLDS

This volume on the traditional farming practices of the Tropi-
cal Lowlands region was prepared with the active participation
of 68 rural men and women who served as the book's co-authors.
Nearly two-thirds of tnesc participants (42) did so as married
couples representing 21 households; the remainder--12 men and
14 women--were sole repra2sentatives of their respective house-
holds, These participating families were drawn from five rural
communities, Their Journal-keeping efforts, written narratives,
and verbal descriptions of their practices were conducted under
the supervision of two DBolivian professionals: Jainme Mendoza
Levy, who worked mainly with the male participants, and Aquilina
Tuco Vera, who supervisecd female participants.

In the following pages we first present a biographical descrip-
tion of the project's two professional supervisors, The remein-
der of the chapter is devoted to descriptions of each of the
five communities covered by the s tudy, followed by the photo-
graphs and brief summeries of personal information on each par-
ticipant.



BOLIVIAN FIELD.STAFF FOR THE TROPICAL LOWLANDS REGION

Jaime Hdendoza Levy

From Harch 1980 through July 1981, JAIME MENDOZA LEVY,
served as the Bolivian Supervisor of the Traditional
Practices Project for the Tropical Lowlands Region.
Jaime was born in 1937, in Sucre, Department of Gucre.,
He graduated at the Escuela Superior Técnica Pedro
Domingo Murillo in La Paz, Jaime served as a teacher
and Operations ianager with Accidn Andina, from 1960
to 1969, lie then joined the National Community Deve-~
lopment Service as Operations Manager and Regional
Supervisor in La Paz, Oruro, Trinidad, Santa Cruz,
Yotouf, Tarija, from 1969 to 1980, He is presently
working for FINCA/BOlivia as Reglonal Supervisor for
La Paz Area.

He has participated in several courses,. seminars and
cveuts on Community Development in Perd, Colombia, Ar-
gentina, and Central America.

expert
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Aquil

ina Tuco Vera

From May 1980 through June 1961, she served as a field
supervisor in the Traditional Practices Project,

From July 1981 through August 1982, AQUILINA TUCO VERA
served as a Dolivian Supervisor of Participating Rural
Homen in the Traditional Practices rfroject. Aquilina
was born in 1958 in Urinaca-larangas, Department of
Orur .. She corpleted hep prirary and Secondary educa-
tion, She joined the ational Conrunity Development
Service (SHDC) where she vorked as a Promoter of rural
women's proups (197¢-12g0) .

fauilina participated .s a fleld researcicer for PRural
Developrment Services inp evaluating the impact of the
Bolivian rood for Developmrent Program (PL-480, Title III)
in January 1982, and in the evaluation of the Small
Farmer Credit Program of the Cooperativa Multiactiva

"La llerced" in December 1982,



COMMUNITIES AND HOUSEHOLDS

Five communities were selected from Bolivia's tropical lowlands region

to participate in the Traditional Practices Project. To facilitate super-
vision, it was decided to select a1l lowland communities from the single
Department of Santa Cruz rather than attempt to include the more isolated
tropical regions such as those in the departments of Beni and Pando. The
choice of Santa Cruz was further justified because it is Bolivia's princi-
pal colonization zone.

The first three communities--Valle Hermoso, Naranjal, and Torrente-Abritas
—mare located 125-150 kilometers to the north and west of the city of Santa
Cruz, and reached via the Montero-Puerto Greither highway. The remaining
two communities--Porongo and Forestal--are located 40-50 kilometers south
and west of Santa Cruz, following the Santa Cruz-Cochabamba highway. The
selected communitios represent a variety of different types of coloniza-
tions. Valle doermoso and Naranjal are settlements organized by the National
Colonization Institute. Torrente-Abritas is an ¢xample of a spontaneous
colonization. Porongo dates its origins to a Jesuit reduccidn in the 1750's
and is one of the region's nldest settlements. Finally, Forestal represents
@ private colonization project cponsored oy a congregation of Catholic
nuns.

COMMUNITY OF VALLE HERMOSO

The commu .ity of Valle Hermoso is located in the colonization zone of
Yzpacan{, Province of Ichilo. It 15 reached by taking the paved highway
from Santa Cruz north to Monteoro, then west to Buena Vista, then further
west 11 kilometers past Villa Busch where one makes a right turn and fol-
lows an access road for 4,000 metor into the comnunity.

For most local residents of Valle Hermoso this is their second coloniza-
tion location. Originally they arrived in the reglion in the mid 1960's as
part of an army-sponsored settlement project some 40 kilometers further
west near the Ichilo River. There they suffered repeated flooding and
Severe hardships, such that after several years the National Colonization
Institute rescttled them in the Yapacani project at valle Hermoso. Some
4l families rcceived 20-hectare eolonization lots at valle Hermnso, Of
these, only 20 fFamilies remain. which testifies to the great difficulties
the residents experienced in their new location as well. Almost a dozen
5301d their propertics to neighbors and migrated to Santa Cruz or returned
to their highland communitiecs of origin. Amcng the families who stayed,
several now have two and cven three coloniza ion properties acquired from
former neiqghbors and/or lots they still own a'ong the Ichilo.
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But no matter how abundant their land holdings, residents of Valle Hermoso
still lead extremely difficult lives, Progress on both the individual and
community levels has been slow. Most families occupy very rudimentary
dwellings thatched with palm branches, have very few possessions, and
their living conditions display very low siandrads of higiene, security,
and privacy. The land is flood prone and becomes very swampy during the
rainy season. Valle Hermoso has no electricity, telegraph, telephone,
potable water, public health, or transportation services.

The community does have a primary school which was recently completed
through self-help action with materials donations from the regional de-
velopment corporation (CORDECRUZ). It has a single teacher and is attended
by 23 children. An additional 24 children attend secondary school in Villa
Busch and other external locations. The community's access road was also
completed by self-help effort. Because of the considerable sacrifice in-
volved to build this road, a tranca or gate was installed at the entrance
from the highway to prevent motor vehicles from using the community road
on rainy days, which keeps rutting and deterioration under reasonable con-
trol. Valle Hermoso also has organized an agricultural cooperative, which
currently has nine members, to obtain external credit to finance cash in-
puts for agriculture and livestock improvement activities, Politically,

the community is administered by an Agrarian Syndicate. With regard to
religious affiliation, resiedents profess to be Catholics or Evangelicals.

Because of the distance to major markets, irregular transport services,
and the high-risk, flood-prone setting for agriculture itself, Crop pro-
duction in Valle Hermoso is predominantly for subsistence. Most families
cultivate no more than 3 hectares in food crops because labor is extremely
scdrce and farming tasks are largely conducted by hand. Rice, corn, and
yuca (cassava) are the principal staples, followed by minor plantings of
potatces, beans, tomatces, peppers, sugar cane, and peanuts. Usually each
household will have up to half a hectare of fruit trees--including plan-
tains, guineo, oranges, mandarines, limes,.and mango--and perhaps pineapple
and watermelon patches. Unless converted into permanent pasture, the land
use pattern is one of slash-and-burn rotations. Land clearance and weed
control activities can easily overwhelm a small family's labor resources.

All households in Valle Hermoso raise livestock, particularly draft ani-
mals, small herds of dairy and beef cattle, a few pigs, and large Flocks
of poultry. Sales of eggs in the sunday market at Villa Busch proavide an
important source of cash income to the household. With the assis) .aice of
Project Heifer, several families have acquired purebred dairy cdv:. are

planting improved pastures, and are gradually becoming involved j: tmall-
scale milk production on a commercial basis. A truck from a milk process-

ing plant in Santa Cruz (PIL) now makes a daily pick-up at the entrance
to the community.

Participating in the Traditional Practices Project were six male household
heads and six females, four of each being husband-wife teams. A profile of
the participants follows.




A PROFILE OF PARTICIPANTS FROM VALLE HERMOSO

SABINO ARRAYAZA ALMENDRAS, age 22,
and his wife ANASTACIA CASTRO HINO~
JCSA, age 25, are natives of Cochoa-
bamba. Sabino has 4 yoears of school,
Anastacia L year. They have 3 ehileo-
ren, ages 1-7, Althouch the family
cultivares a large rice crop (2.4
has.) it also specializes in dairy
farming (11 cowe) .

AUTELIO GARCIA OLIVERA, wgr 33, ane
hin wife JUSTINA ARAUCO ROCA, aqe

sl, bath come from Cochabamba. The
conple has 5 and 4 years oL school
respectively. They have 4 children
ages 2-31. Deside traditional sub-
sistenca orops, Aurelio has proneered
ir growving watcrmelons. His Lamily
alsc has 3 cows, 4 pigs, and a larqge
flock of poultry.

HBIOHEL VALEFCIA YALSHCIA, age 39,

and his wife DIONICIA RIOS ALEGRE,
age 27, both keep farm records. Mi-
geel is a pative of Potosi, Dioni-
cia comes from Cochabamba. The couplu
de nol have any children. Dionicia
complated the 4th grade, while Mi-
guel has no schooling. They grow corn
and wavermelon, raise a herd of dalry
and buet cattle (7) and pPigs (2).

JULIO PINTO GONZALES, age 31, and
JULIANA ROCUA, age 29, are natives

of oc 3

sbamba. They have 3 children

ages 2-10. Julio has 3 vears of school,

Juliana 4. Thev Jrow rice and water-

L oo, melen; livestock holdings include 6
N S . cows, 1 bull, 2 pigs, and 40 poultry.




GREGORIO MAMANT IBARRA, age 40, is
a native of Dotos{. He is married
to Benita Llanw, Povi, and the couple

has 6 childrov. ngen 8-26. The fami-
3

ly cultivates : ..o, corn. yuca, and

corn, utilizin, it jUeperty in Valle

Hermoso as wall s 1ts original colon-
ization lot near the Ichilo. Livestock
include 1 cow, 1 pig, and 36 poultry.

SEVERO VALENCIA VALENCIA, agie 45,
comes from Porosi. He is5 married to
Emiliana Rios Pojas from Santa Cruz.
They have 4 children, ages 4-17. Se-
vero has 4 years of schooling. ile is
an active leader of hic Agrarian Syn-
dicate, which limits the extent of
his farming activities.

CRESENCIA VAKGAS bE VI\LLI;‘S’ age 25
Cresencia has three years of
schooling. GShe is married, but
lives alone in valle Hermoso.
lier husband werks in the coloni-
zatlion project of Km.50. She
participates actively in the
dother's Club. She raises 5 pigs
and 63 poultry,

?

RUFINA SANTIVAYEZ DE MOLINA, age 27,
iz married to 3ilverio Molino, a cate-
quism teacher. The couple has three
daughters. Rufina haes 2 years of school-
ing. Her family owns 18 hectares of lend
of which half iz cultivated in rice,
corn, beans, vegetables, and potutoest
Family livestock includes 2 cows, a pig,

and 15 poultry.



COMMUNITY OF NARANJAL

The community of Naranjal is alsc part of the Yepacan! colonization arca
to which Valle Hermoso belongs. Maranjal is located almost directly south
of Valle liermeso, or on the left hand side of tie highway f{rom Villa Busch
to Puerto Greither, upproximately 14l kilom:ters f{rom the cicy of Santa
Cruz. Naranjal belonus to the Canton San Carlos, Provinee of Tchilo.

Of the some 30 colonists who settled in Maranjal in the mid-1960's, about

60 families remain. They cane from Chuquisaca, Cochabarba, votosi, and
Oruro, and the majority speak quschus and retain (particulasty the women)
some traditional forms of dress. Beocause of this diversity o! origins, the
community has had difficulty uniting its.lf €or seif-help community develop-
ment or social activity. No patron saint's duy for the community has been
chosen; 1 f celebrated ‘at all, cven traditionsl fuscivals are organized at
the level of individual hoacehot.hs. Porhaps the strongest organized group

in Naranjal ic the “wvangelical chorch, which has a meeting place and holds
services or binle readings cevesal times a woek.

The life of the colonists at MNaranjal has been very cifficult. The land

of the colonization itselt it actually guite hilly compared te other
settlrments, which spares the community from rerious Fleod risks, but
ironically Naranjalis disadvantage is that it cuifers from o scarcity of
water. Surface and ground water supplies arc zo saarce, in fact, that most
families nave diifficulty meeting cven theic domast necds. Thev largely
devend on the storage of rain water. The water scarcity problem has also
been responsible fer discouraging community residents from developing
herds of beef and dairy cattle on a commercial basis, whilc eiforts to
raiz.: vegetables are simited to the rainy scason. '

Agriculturally, Haranjal's crop production is subsistonce oriented, with
most households growing rice, corn, yuca, and small plots. of potatoes,
beans, tomatoes, and peanuts. For reasons of labor scarcity as well as
limited market opportunities, the typical family cultivates no more than
3 of its 20 hectare colonization property. Those families with a few head
of cattle will have one or more hectares of land in improved pasture. Of
course, everybody has a scattering of fruit trees including citrics, plan-
tains, guineos, mangos, and others which arc harvested almost exclusively
for family consumption. From a commercial point of vicw, the primary crop
is rice. Farmers either scll major portions of their rice crop to inter-
mediaries who come to thz community, or -ney transport their produce to

a number of rice mills--selling part ar having the balance milled for home
consumption. Because Naranjal is located at a higher clovation than most
colonizations in the region (about 350 meters or 1,138 teet above sca
level), a few residents have begun to experiment with small plantings of
coffee. Another new crop with commercial prospects is watermelon.



The raising of beef and dairy cattle in Naranjal has not been successful
in many instances, and several residents have actually eliminated their
herd and allowed pastures to return to fallow. Most familics raise a few
pigs, but by far the most significanl livestock activity involves large
flocks of poultry. These are tended by women, who alos carn important
cash income selling eqggs at the ounday markes in Ville cusch. Many of the
male heads of household in Haranial are soriou: fi:hurnnn. They travel
frequently to the Ichilo and other rivers in pursuit of often very large
fish, and this is an important sonrce of protein for the local diet

There is no electricity,

Living conditions in Naranjal remain quite spartan.
telearaph, telephone, potable water, or public health seorvice. kegarding
transport, the community is somewhat better off than its neighbors, for

it enjoys an all-weather road as far as the school. A couple colonists

have invested in small trucks and provide taxi and ca rqgo sarvice from Naran-
jal to Villa Busch. 4And given this sarvice, other familics have elected to
move to thils market town in persult of improved public services, amenities,
and cducationual facilies; however, rather than sell their colonization lots
they commute back to Naranjal to cultivate their property.

Six male heads of housohold and zeven women participatesd in the Traditional
Practices Project. la three in. both the husband and wife of the
smale household Kept records. A prdrll“ of the participants follows,
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A PROFILE OF PARTICIPANTS FROM THZ COMMUNITY OF NARANJAL

TIMOTEO FLORES »rENARANDA, ace 28, is

a native of Potouy. His wiic VRANCISCA
LAZO CCCh, age 27, cowes from (Cochabam-
ba. They have 5 and 2 years of school
reepeenively. They live with Francis-
ca's mothr wnd 3 children, ages 4-8.
e land belongs (o Tiwoteo’s in-laws.
The fanlly plants rice, corn, and re-
contly ool Toe. Livestoek holdings in-
chacde 21 eattie and 160 ponltry. Timo -

veo work. 1 lot outside Naranjal.

FOLLX ALBARACTY YUCHA, age 44, and
CALIKTA SEVA ZARATE, age 47, come from
Chuquisaca. Felix has 2 years of school,
Calixta hias none. Tney aave 6 children,
ages 5-19. “Yne family plants potatoes,
beans, watermelon, and veqgetables. It
raises 17 cattle and 3 sne2p, but no

voultry. Felix has 3 colonization lots.

ANGEL CALV, EsCALERA, ag+ 34, and his
wife PILIBERTA COCA, age 28, both are
natives of Cochabamba, and each has

2 years of school. They have 4 child-
ren, ages 3~10. The family plants a
large amount of rice (4 hectares).
Livestock holdings are limited to a
small poultry flock.

JAVIER LAURA ALANES, age 25, is a na-
tive of Cochabamba. tie manages the
farm with a younger brother, age 15.
They work two colonization properties.
Crons include rice, votatoss, beans,
and watermelon. Livestock holdings
include 5 cattle, 5 pigs, and a few

poultry. Javier has 2z years of school.
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DOMINGO CORREA CRUZ, age 29, comes
from Potos{. He has 3 years of
school. Domingo is a bachelor and

is active in the Evangelical Church.
He grows rice, corn, vegetables, and
watermelon. His livestock includes

a horse, 3 pigs, and 30 poultry., He
uses some machirery and invests in
insecticide.,

PABLO MAMANI MENCHACA, age 52, is
also from Potos{. He has 6 years of
school. He is married to Juliana

Paco Paco, and the coupl: has 6
children, ages 8-25. He Flants only
1.5 hectares in crops because he

is very active as an Evangelical
pastor. Livestock holdings include

2 cattle, 4 pigs, and over 50 poultry.

JULIA UARGAS DE LAURA, age 22,

she 15 wmarried to Javier Laura's
brother (Javier is & participant
in the project) Julia is an active
member of the tiothers Ciub. She
frows 2.5 hectarces of Pasto Yara-
fua. Livestock holdings include

6 cows, 2 pies, 10 poultry,

RAQUEL CORREA CRUZ, age 22, She has
3 years of scacol., She is Domingo
Cerrea's brotuer, iier nain acti-
vities are cooking for laborers
and raising poultry,

FLORA GONZALES DE SACACA, p.¢ 23, she
is narried to Epifanio Sacaca,llora
has 1 year of school. They have 3
sons, age 1-7 years, They own 20
hectares. They grow rice, beans,
yuca, potatoes and watermelon,
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ALEJANDRINA OMONTE DE CLAURE, age 21
She is married to Eloy Claure
Zurita, She has 3 years of
school., Alejandrina has 3 children
ages 1 to 3. fThe family does not
have land of their own, Lloy

works as a hired laborer. She
raises poultry.
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COMMUNITIES OF EL TORRENTE AND LAS ABRITAS

The communities of £1 Torrente and Las Abritas share a common border with
cach other, and their respective centers are only 2 kilometers apart, which
is why they have been considered as a single community [or purposes of the
Traditional Practices Project. Torrente-Abritas is located about 18 kilo-
meters northeast o Portachuelo. The community belongs to the Province of
Sara in the Department of Santa Cruz. It i reached by a dirt road which
departs Lrom the paved highway Montero-Portachuelo at the Quimor{ Rivor

and loops around to exit at San Juan de Palometrillas. This acerss road

is completely intransitable during the ralny season, when the Quimori over-
flows its banks and isolates the comaunity. Residents generally travel to
and from Portachuelo--their principal market center--on foot, horseback,

oI on motorcycle taxis.

Ll Torcente has 4 teoval of 10 familiecs and 77 inhabitants, with land hold-
inys of approximately 390 .ectares. Las Abritas has 17 resident families,
121 inhakitants, and land holdings of 626 hectares. In addition, there
cxists a tiansient population of landless families attached to different
tarms working as laborers. All rasident families are nativez of the region,
and most were born in. Torrente-Abritas. Soveral different forms of land
tenure prevail. Some farms are ex~haciendas, others collectively owned
prionesuies by different members of the sam e family, and still others are
indyviduel =wall Farms distributed by the Agrarian Reform. In addition,
some propervies are rented or granted in usufruct to landless families in
txehange for labor services. Also common are share-cropping arrangements
with former residenes (usuclly members of the same family) who have migra-
tea Lo Portachuelo or Santa Cruw, or between different farm families resid-
ing in the same community. A number of properties are quite large--in ex-
cess 7 20-100 hectares--hut tho area actually cultivated tends to be a
very ..1ll fraction of the total and is conditioned by each family's labor
rescurce availability,

For the most pare., the residents of Torrente-Abritas are subsistence far-
meri. Principal crops include rice, corn, yuca, gourds, beang, Jeanuts,
sfugarcane, and sweet potatoes. A variety of fruit trees surround every
hamestead, particularly plantains, guineo, citrics, and nanqdoes. Residents
alce harvest a broad variety of native forest fruits with such names as
Achachaird, Ocoro, Pitdn, Guayavilla, Ambaiba, Guapomd, Guapurd, and Pa-
Cay. Although not very profitable becaune of its low vields, the primary
comrzreral crop grown by community residente is rice. Most marketable sur-
pluses are sold to buyers on-farm, and almost never do families go to the
trouble of transporting their rice to the mills at Portachuelo bhecause of
the wvecy difficult road conditions and scarcity of vehicles. In a few in-
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stances, however, families of Torrente-Abritas strike deals with local ha-
ciendas, agreeing to sell them rice in exchange for tractor services used
for land clioarinrg and plowing tasksz.

With regard to livestock, the large mijority of local hourcholds raise

very fow Leof or dairy catcle, and meat is seldom cencin:d in the com-
munity cxcept wnen an animal dies or when now and then frech meat is pur-
chascd in Portachoclo. The irony is-that in the vecinity of Torrente-abritas
a number of large ranches exist. Aside from a few pigs, the wypical family's
major livestocs investment will be poultry. Large flocks of 80-100 chickens
arc common, and most of the corn grown in the community is intended for
poultry consumption. As in other rural communities deseribed previously,
sales of cggs an? live ohickens arc a principal activity of women in the
sunday markcts, providing an important source of cash income to the farm
houschold.

Torrente-Las Abritas has no clectricity, telegraph, telephone, potable wa-
ter, or public health services. local residents draw their domestic water
needs from wells, holding ponds, and arroyos which tend to be quite contami-
nated. Given the absence of public health personnel, residents depend on
family remedies and concections to alleviato common disorders. Use of tra-
ditional healers or E&Qﬁiﬂﬂﬂi{ﬂﬁ ie widespread also, and not just for human
health probl.

“ut also to cure crop and animal discascs.

Thera are two small primary scheools in Torrente-Abritas, both offering in-
struction through the third grade. There is one teacher for each school

and 12 and 25 studints respectively. Students seeking further schooling
must go to Portachu-lo. Each community has its own school support commit-
tee, but no aqrarian syndicate. A corregidor named by the provincial autho-
rity is located in N1 Torrente for local administrative functions. The
Ccomruni’ies also have two small agricultural cooperatives which were oroan-
izcd to obrain credit and rent machinery; however, production losses have
resulted in loan delinquency, and both cooperatives have become inactive.,

Resic nts of Torrente-Abritas tend to be quite individualistic. Perhaps
because of the disparsion of residents and complcete lack of services or
public infrastructure (with tvhe possible exception of the tiny schools),
there has developed very little sense of community, and self-help projects
to develop these two isolated rural districts have been negligible.

Mine male heads of household and cight women from Torrente-Abritas parti-
cipated in the Traditional Practices Project. In six instan<7es a husband-
wife team nach kept records. A profile of the participants follows.
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A PROFILE OF PARTICIPANTS FROM EL TORRENTE — LAS ABRITAS

FEANCISCO MEJIA RIVERA, ageh?,

has served as the supervisor of re-
cord-keeping in the community,. and
his wife LORENZA JUSTINIANO,

age 23,

URBANOD DUPAN ALPIRE, age 41, and
AURORA GUTIERREZ, age 27, have both
3 vears of schooling. Their house-—
ncld includes 7 children, ages 3-19.
Urbano is Secretary of the Coopera-

TR tive of Las Abritas. ile has 45 hec-
ﬁﬁg&%4 tares ot property, but only 3 has.
"y under cultivation--in rice, corn,
vuca, and fruit trees., Livestock in-

cludes 2 cattle and 100 poultr,

JUSTO JTHUENEY BURGOS, age 51, and hais

: : wile MELFI JUSTINIANO HERRERA, age
s T Ko e S 34, have 2 and 1 year of schéoling
| é B AN riipectively. They have 4 children,
g g ‘1 4. ages 3-6. The family cultivates 2.5
| R o )j,-gg’;;,” of its 5 hectare property. Livestock
| ST A ﬁ kﬁfﬁfm‘ ; includes 1 horse, 5 turkeys, and 40
i ﬁ%&huﬁii' chickens, Residence: Las Abritas.

JULIAN ALVARADO MERCADO, age 38, and
his wife LDITH MENDEZ RIVERA , age
28, have 3 and 2 years of schooling.

e couple has 4 children, ages 3-8.
The family has 110 hectares in proper-
ty, vut wostly in fallow and pasture.
Cultivated crops include rice, yuca,
qgourds, sugcercane, beans,and bananas.
» Livestock holdings include 43 cattle,
1 horses, and 15 poultry.
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CANDIDO SOLIZ EGUEZ, age 45, and his
wife MANUELA MEJIA, age 34, are both
natives of Las Abritas with 3 and 2
years of school respectively. Their
household includes 11 children and
relatives, ages 1-19 years. He cul-
tivates 10 has, of rice, corn, and
yuca on a total property of 1g has.
His household raises a flock of 75
chickens.

NESTOR DURAN ANEZ, age 44, has 1 year
of school, and his wife LUCTIA MENEZ
RIBERA, age 36, has 3 years. They
have 4 children, ages 3-16. The fa-
mily comes from Ibaifiez Province to
the south; it rents land in Las Ab-
ritas. The household cultivates 8
has. of staple crops and raises 4
horses.and a flock of 60 chickens.

GRISELDO HERRERA NCGALES, age 64,

and his wife BLANCA JUSTINIANO

age 41, both keep records, Griseldo
has 5 years of school, Blanca 2. The
family has a property cf 15 has., of
which ¢ has. are planted to staple
crops. Livestock holdings :nclude 1
cow, 7 horses, 6 pigs, 90 chickens,
and 32 ducks. Residence: El Torrente.

POLICIANO HERRERA, age 65, has 3 years
of school, He is married to Martina
Morales. Their household includes 10
children and relatives, ages 20-43,
all born in El Torrente. The family
cultivates 7 has. of rice, corn,

has a property of 15 has. Livestock
includes 1 cow, 1 horse, and 100
chickens. Policiano is skilled at
curing hides.

CARMELO HERRERA MORALES, age 43, has
3 years of school. He lives with his

2 daughters, ages 13-15. The household
cultivates g has. of staple crops.
on a total property of 12 has. Its
livestock includes 2 cows, 1 horse
5 pigs. Residence: El Torrente.
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ISABEL HERRERA DE JUSTINIANO,are
52, married toruig Justiuniano,
She has 2 yoars of school, Thoy
hava 25 ehlldren. They own 30
hectares, oad pgrow yuca, corn,
rice and peanuvis, Livestock
holdings include 8 cattle and

30 poultry.
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COMMUNITY OF PORONGO

Porongo belongs to Canton Ayacucho, Province of Andrds Ibaiez. It is lo-
cated about 40 kilomctors south ol the city of Santa Cruz and is rcached
by taking the Santa Ciruz-Cochabamba Lighway as far as El Torno, then turn-
ing westward on a dirt road to cross the ford of the Piral River. Porongo
lies about 2 kilometers beyond the river.

Porongo is one of *he oldest communitics in the Department of Santa Cruz.
It was founded as a frontier outpost in 1714 to discouraqe the region's
Chiriguayo Indians from not only attacking local settlers but Santa Cruz
itself. In 1750 the outpost became a Jesuit mission and for 17 years vas
operated as a reduccidn or socialistic Indian reservation. The church
built by the Spaniards in Porongo is one of the oldest surviving relics
of colonial architecture in Bolivia's tropical lowlands. The community
has a large central plaza facing the church, and this is the site of fre-

quent religious celebrations and c:iltucral or civic events. Still, the com-
munity has no resident puarish i ot DPorongo itsell 1o a Ltown of about
350 families with a total popula. 0 oi about 1,700 inhabitants. It rests
at the hub of a cluster of smaller ccttlements and colonization districts
with a combined population of about 7.C00 inhabitants.

The land around Porongo is charactericed iy wow relling hills and o numbor

of flat floodplains cut by the Pirai and smaller streams highly prone to
flash flooding. The region's virgin timber resources have been fully ex-
ploited, so the remaining Jorest coser consists of scrub and secondary
grosth. Soils are mostly sandy loam with occasional spots of deep humus
which favor diversified cultivation. But Porongo's farmers have chosen to
predominantly specializ» In permanent orchard crops such as oranges, limes,
tangerines, mangoes, avocadoes, nlantains, and bananas. Many farmers have
acquired hybrid varietics of citcecics from grafts with indigenous stock

to produce fruit of superior quality. Pruit harvesting activities occur
most of the year. The grading, packing, and marketing of fruit are tasks
which are dominated by women. A common practice is for some growers to buy
the production of others, which allows for consolidated truckloads. The
harvest is purchased not by volume of fruit picked by the seller but by

an agreed price per tree and per orchard based on the negotiated estimates
of buyer and sellcr, with the buyer responsible for actual harvesting.

Aside from orchard crops there exists a significant production of yuca,
corn, beans, and achiote. Vegetable crops are not common in this area be-
cause during the rainy season, which is when vegetables grow best, there
exists high risk of intensely cold winds known as surazos that sweep north
out of Argentina on a completely unpredictable basis. Corn is commonly
grown no% in pure stands but in association with other crops, and is used



mainly as fodder for cattle and feed for poultry. Coffee is also grown
locally but on a casual, non-technified basis, with production esxclusive-
ly for home consumption.

The raising of livestock is rather limited in Porondo, particularly beef
and dairy cattle. Most families raise a team of oxen which they principally

use not for plowing but to haul carts, which is the major form of trans-
port in the community. Most farms also have a horse or two, sometimes 8-10
pigs, and a large poultry flock. Cattle ranching on a commercial scale is

limited to Families with the largest properties and whe have an ample sup-
ply of pasture. The range in land holdings in Porongo is quite broad, ex-
tending from one hectare farms up to about 300 hectares. The average hold-
ing is about five hectares, which helps explain the predominance of fruit
orchards and the limited livestock operations. Absentee ownership of land
is quite prevalent in Porongo since many local families have migrated to
live in Santa Cruz. The smallest holdings are thosze of newcomers, most of
whom arrived as migrant laborers from the interior provinces and who have
worked and saved enough moncy to buy a plot of land on which they can sub-
sisk.

Lt bears mentioning that Porongo residents earn additional cash income
from a variety of sources. Some women specialize in weaving baskets, bags,
and mats from palm leaves. Others make candics and marmelades involving
sugarcane juice, honey, or fruit. Families living near the rivers earn
extra cash by washing and grading gravel.

Porongo has two schools which provide primary or secondary education to
some 480 students from both local families and surrounding communities.
Still, a large number of school-age children do not attend school, and
illiteracy remains quite high. A few families send their children to s tudy
in Santa Cruz. Porongo has a small health post staffed by a paramedic, but
most residents prefer the health services oifered in the city. Services of
potable water and electricity are available to residents of the central
part of town; these are provided by a municipal cooperative. The community
also has several pay telephones for communication with Santa Cruz. During
the dry season, Porongo enjoys scheduled passenger transport service and
frequent truck traffic between the community and the paved highway at El
Torno or to the city. However, in the rainy season the Piraf River becomes
a dangerous torrent, and frequently Porongo has been isolated for days and
weeks by these floods. Each year buyers and sellers of orchard fruit are
faced with high-risk gambles that whole truckloads of their fruit will not
end up rotting on the community side of the river. Also every year there
are cases of vehicles and people who have been lost attempting to cross
the Piral during high water periods.

Porongo has 7 mayor, public security officer, notary, and two somewhat de-
funct agrarian syndicates. The community also has three mothers clubs, two
parent-teacher associations, a pro-church committee, sports clubs which
have produced a number of professional athletes, and several well-known
musical and dance groups. Porongo is an eminently Catholic community.
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A PROFILE OF PARTICIPANTS FROM THE COMMUNITY OF PORONGO

FRYNELDA MELENDRT?, age 32, has served
us the supervisor of record-keeping
for both the communities of Porongo
and Forestal.

PERFECTO SOKIA TERRAZAS, agce 34, and
RITA CORONADD GUEVARA, aqe 29, both
kept fairm records. Perfucte han 4
vears of school and Rita han o years.
They have four children, sgos 1-8
yeare. The family hae 4.8 boectares
mostly in froeit orchard, with small
plots of potatoes and vuca. Thelir
livestock includes 1 horse and 50
chickens.

FRAVNCISCO TERAN PANIAGUA, age 55, and
SUANA LEON VACA, have 6 ana 3 years

of schooling recpectively. Their house-
nold includes 4 children, cges 9-23.
The family has 10 has., planted to
citrics, and ‘subsistence crops.
They.raise 2 oxen, 2 pigs, and 25
chickens.

ELMUNDO SAAVEDRA GUTIERREZ, age 39,
and ADTLAIDA MORALES AURO, 2, have
7 and 3 years of school ing respec-
tively. They have 5 children, ages
4-11, The family cultivates yuca,
Lcans, corn, and sugarcane.
Its livestock includes 15 chickens.
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PRUDENCIO MOLINA OSINAGA, age 55,
and CREGORIN JUSTIMNIANO GACHO, age
CAC Pt veconds. Pruden-
SEUobne b yaars o Gene oL, GCrogoria
Soysacs, They hove 10 cirildren, ages
=260 The fail boo a5 hectare
Varm oplaniced to Liure orehard and
subsstence crops o yuca, iwans,
and corn, They al: o raise o flock of
Dhoehhekena, ahe tamly has an old
btruck, buy and ol fruit, and provide
Lransport services,

OCTAVIO SAAVEDRA GUTTIERREZ, aje 51,
has O years of school, He is married
to Hilda Amaya kilwvras They have 5
children, ages 15-21. The family cul-
tivates corn, Yuca, suqarcane, and
couffec, Ito livestooh includes 4 cat-
“lo, 1 horou, 1 nig, and 54 chickens.

CENON SORIZ TERRATAS, age 3%, and his
vife LUZ CARRERA VALVERDE, age 39,
woth have 2 years of schooling. They
have 6 children, aqes 5-16, The fa-
mily has 4 properties totaling

haz., buys and sells ~attle and fruit.
The family raises 1 pig and a flock
o[ 100 chickens.

ADRIANM SUAREZ DE VACA

SUSANA VERA DE SORIA
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COMMUNITY OF FORESTAL

The community of Forestal is locatod about 55 kilometers southwest of the
city of Santa Cruz. It belongs ro Canton Avacucho, Provincer: of Andrds
Ibanez, scveral kilomowovs up the Piral River further west from Porongo.
To reach the community one takes the Santa Cruz-Cochabamba highway as far
as the Espejos rossing, then follows an upaved road in o westward direc-
tion for 14 kilesevers during which it is necessary to ford both we Pirai
ag well 23 make cepocated crosoings of the Quebrada del Ledn. Forestal nau
about 65 families and 450 inhabitants. It lies at the center of a coloni-
zation region of ton cmaller scttloments and a total population of about
3,500 inhabitants. Population citimatos are inprecise because of the many
squatters and transient aaricultural laborers in the region.

3

Forestal gevs 1ts name from the rich virgin vimber resources which once
characterized tnc zone. In tha 195G1 s loguing riahts were purchazed by the
Bavtos Company, which tesl lictle more than @ decad: to cxhaust the timber
supply. 2y 1963 four familiss hod followsd the Bartos logging road into
Forestal and settled there. The tollewing year a colonization of 34 fami-
lizs oponsored by » congrecation of Dominicen nuns settled in thoe communiter,

The nuns wors succcssful in obdraining fiom the Governwent & land grant ot
20,000 neats 3. oof which 6,000 vere eventually Jdistributed to colonssts

in Foresctal and the remtinder oold or donated to setclers of the surround-
ing communitices. The first colonists were natives of Samaipata and Valle
Grande (two “interior" provinces of the Department of Santa Cruz), but the
subsequent plon sre came from the highland departments of Chuquicaca, Poto-
51, ad Ormro. foraings Lrom land salss were reinvested Ly the nuns In coin-
munity projects. In 1969 the firit school was built., Twe yvears later there
was « health poot. Cradhally recident tamilies began to abandon their prima-
tive palm thatched huts for brick-w-alled homesteads vith corregated tin
roofs. Today the community oftfers an image of permansnce and modest ~vos-—
perity.

The topography of Forestal consists of gentle to steep slopes with a few
strips of bottomland made exceptionally fertile by annual silt deposits
from the flood soccon, The community occupies a curved valley, is fairly
well-protected irom the surazos, enjoys a mild climate, and offers oppor-
tunities tor vear-round cropping. Ti.e¢ agriculture of Forestal is quite di-
versified. Fruit crops are a2 principal commercial cctivity and include
citrics, mangoes, avocados, plantains, and pananas. Field crops include
potatnec, tomatoes, yuca, corn, green vegetables, beans, chili peppers,
rice, suvgarcane, watermelons, and coffee. Although Zorm holdings raage from
as little as one to over 100 hectares--with some rezsidents having proper-
ties in ditferent communitics--the average farm is anout 25 hectares, of
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which seldom more than five hectares are cultivated at any one time.

Livestock raising in Forestal 1.¢iude doiry and kool cattle, pigs, horses,
and moderate to large flocks of poultry. Animal products such as milk,
cheese, and eqqs are predowinantly destined for family consumption. Most
€orn graan in Forestal goes as fodder for cattle for fecd for poultry. The
4rea In improvod pastures is gradually expanding as herds expand. Yet,
slaughtering a cer oremains an infrequent cvent, and meat consumption in
the comnunity {5 low. In addition to livestock, a number of families lo-
catced near rivers earn extra income from the washing, screening, and grad-
ing fur sale of Sand and gravel. Other residents earn cash by making caus-
tic limo from nearby limestone deposits. .

Forestal has a 1oint elementary and secondary school with a comwined enroll-
ment of 280 studoents taught by 12 teachers. It is noteworthy tnhat the ma-
jority of scudents come from neighboring communities, and some children

must walk as many as 15 kilometers a day. Tn 1981 a vocational aqgriculture
school was initiated in rorestal with 60 students and four volunteer in-
structors. The community health post is open scven diys a week and is
staffed by nuns. The clinte also sponsors vaccination campaigns. Since the
quality of ite cervice i- exeontionnl by Bolivian standards, the clinic
attracts a very large number Sf users from both within 2nd outside the dis-
trict, Porestal dnes not hiave porable water. However, many recidents have
wells with manual pumps installed in recent years with the assistance of

the regional developnent corporation., Neither does the community have elec-
tri- service. And finally, there does not yet exist scheduled transport ser-—
vices because Forental's access road is not an all-weathoer route due to both
froquent river floodings and the extreme’ly slippery nature of the reoad it~
self following any rain.

Forestal is politically representzd by two agrarian syndicates. The community
alsh has nmunicipal authorities, namely a corregidor and a canton representa-
tive who are responsible for tox collections and settlement of dicputes. Al-
80, there exist three parent-teacher associations and a community development
comui ttee, Cultural and sporting activities in Forestal are organized on an
info.mal basis. The majority of Forestal residents are Catholics, but the
community still does not have a priest; the closest masg can be heard at

El Torno, where there is alse a market day every sunday. Community festivi-
ties are fairly rare in Forestal, but celebrations at the level of individual
familics are quite common.

Participants in the Traditional Practices Project from Forestal were Six .
male heads of household and eight women. In five cases both husband and wife
of the same household kept records. A profile of the participants follows.
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A PROFILE OF PARTICIPANTS FROM THE COMMUNITY OF FORESTAL

LUIS MARTI.NEZ ALVAREZ, age 53, and

his wife TUSEBIA ARTEAGCA CONTRERAS,
age 44, were-among the earliest set-
tlers of Forestal, Luis has 6 years

of school and Eusebia has 3. They have
7 children, ages 13-23, including ou
con attending the university. Luls is
the corregidor of Forectal. The family
spectalize in livestock, raising over
50 head of cattle, 11 pigs, 45 chick-

ens, pidgeons, ducks, and 2 horses.

SIXTO BANEGAS LIJERON, age 47, and

his wife FRANCISCA VACA MENDOZA, age
43, have 5 and 4 years of school res-
pectively. They have 12 children,

ages 1-Z5. The famiiy plants rice,
corn, yuca, toratocs, coffee, and cit-
rica; additional income is made wath-

ing gravel. Livestock includes 2 cows,

3 pigs, and 30 chickens.

CRESENCIO COSIO RIBERA, age 41, and
VIRGINIA DURAN PARDO, 34, were early
settlers at Forestal. They have 4 and
2 years of schooling respectively.

The couple has 4 children, ages 6-14.
Main crops grown are citrics, yuca,
potatoes, and vegetables. Virginia
also runs a small store. Livestock in-
cludes 6 cattle, 2 pigs, and pnultry.

MARCOS VALVERDE VIANCO, age 41, and his
wife TEOFILA CASTRO AVILA, age 23, are
natives of Santa Cruz Dept. They have

4 children, ages 1-9. Marcos has 4

vears of school and Teofila has 2 years.
Their principal crops are citrics, yuca,
guineos, tomatoes, potatoes, and beans.
Livestock includes 1 horse, 10 pigs,

and SO0 chickens.
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REMBERTO VARGAS HURTADO, age 53, and
hic wite MELVA SORIA SURITA, age 44,
are natives of Saata Cruz Dept. Rem-
berto has 7 years of school and Melva
has 6 years. Th= couple has 8 child-
ren, d-26. rae family cultivates
almust all the dif{fcerent crops seen
in Foreatal, and has 30 hectares of
inproved pusture. Livestock holdings
17 cattle, 1 bhorsze, 1 pig, and 75
poultry.

ages

FABIAN ARICOMA RAMOS, age 4¢, is a
native of Chuquisaca. He has ao for-
mal schooling. He is married to Clemen-—
tina Carchado R2jarana. They heve 6
~hildren, ages 3-16. The family spe-
cializes in citrics and vegetables

and is one of the first te use pump
irrigation. uivestcock includes 6 cat-~
tle, 12 pigs, and 40 chickens.

MELANIA DRANEGAS DE VACA

RUFINA PINTO DE VACA

MARGARITA AGUILERA DE MORALES



CHAPTER 11,
GENERAL ASPECTS OF AGRICULTURAL ACTIVITY

In this chapter are presented a variety of subjects which effect agricultural
activities of rural households in critical ways, but seem best understood

in a general context rather than as part of the chapter on crop-specific
practices,

We begin with a deseription of the principal farming tools used to clear
land, plow, plant, cultivate, and harvest. Next comes a section on basic
Storage structure: for grain crops. This is followed by a review of weights
and measures used at different otag of the crop evele. We then proceed

Lo discucs swovects of rural marketing, including case histeries of products
bought and sold by rural women. Thes. experiences lead naturally into a
deseription of the activitics of the rural housewife. The next to the last
section covers different patterns of farm holdings and land use from one
comaunity to another, including farm maps of representative growers. The
chupter concludes with a trief review of moon beliels as they relate to

the scheduling of different Tarming activities.
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FARMING TOOLS

PLOWING IMPLEMENTS

Most small farmers of the Lropteal lowlands have soconer or later hired
tractor services to conduct land p1<pn14t10n tasks f'or at least a portion
of their arcas cultivated. 56111, there are plots of land too steep, too
small, or too cluttered with tlno stumps Lo justify mochanized plowing.

So most rural househiolds continue Lo use one or more of their traditional
plows, of which thure are three types: (1) ox-dravn wooden plow, (2) horse-
dravn wooden vlow, and {(3) norsc-drawn steel moldboard plow. The dimensions
and names of different parts are illustrated helow.
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LAND CLEARARCE TOOLS

arance tashkoe, the farmer
requires AXKD and CAYD Por eutting
dewn trecs and stripping their branches.
For lipghter clearance tacks, the pro-
ferred tooln are the MACHETE {trazado)
and HOUK (canebo). The latter cnables
the farmer to bend down grase and brush
with one hand so that 1t can be cut
cleanly with the machete. A Lhird brush
cutting tool is the SICKLE (QQ&Q).

Sierra

i

trazade

s

Cr =5 .::’;,—“-‘?'*-?:::n__j—-_j
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WEEDING TOOLS

For cutting and uprooiing grasses and
weeds the proeferred tool is Lhe WEEDING
SHOVEL (pala de carpir). Of nearly cqual
weeding effectiveness Is Lhe Lraditional
HOE {n2ad8n). lowever, when nimvle weed-
ing is combined with the hilling task
{in corn, peanuts, tomatoes, peppers,
ete.), the hoe is preferred.

Both these tools are also widely used

to prepare the soil for pl=anting and
transplanting activities. The hoe is
appropriate to dig shallow basins for
yuca, sugarcane, watermelon, and other
seeds which are not planted in seed holes
or furrows. The pala de carpir is used

to dig squarc holes for transplanted PDIQ dﬁ QaYFlY

seedlings such as citrus.
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PLANTING TOOLS

Most crops in the tropical lowlands are
not planted in furro¥s. Rather, they
arc planted in ccedholes. These seed-
holes ere made with DIGGING STICKS of
variable <ize known ac Dﬂﬂﬁéﬁsiu which
are carved {rom havdwood and sharpened
to a point. Uome points are tlat, others
are rounded, while still others have a
broud pointed head that serves as
wveipght and creates a wider seedhole. For
planting (Lrunspluntinu) vepetable crops
such a5 tomatocs nnd peppers, there 1is

a hand-held digping stick.

Some farmers are beginning Lo use mechani-
cal planters. This device was desipgned by
Mennoni te settlers, 1t opens the scedhole
and delivers the seed--several grains at

a time--with & single blow. LU 1 oot
commonly used to plant rice, corn, and
beans.,

GRAIN HARVESTING TOOLS

KNIVE (cuchillo) for hdrvesting rice.
This is n homemade knife with a wooden
handle bound by nvlon to & metal blade.
The rice panacles are cut individually,
each with nbout %-06 cms. of stem.

SICKLE (ﬁoq) for ~utting rice plants,
harvesting grass for fodder, and occa=-
sional weeding taske,

HUCK STRTPPER (Lipina), n wooden knife
used to strip husks from ears of corn

a counter-

sembradeva

cuchillo
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ASSORTED OTHER TOOLS

PITCHFORKS (horquillas) are used for
turning over rice in storage, for
burning crop residues and slash from
lund clearance.

LONG HOOKS (ganchos) are attuched

to the end of poles 2-3 meters in
length which are used for lowering

the branches of fruit trecs to facili-
tate picking.

LADDERS (dscaleras) are used for
picking fruit from the tsllest bran-
ches.

escaleras~<z7|

e
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GRAIN STORAGE STRUCTURES

RICE

Rice is harvested by cutting ench heud of grain (panicle) along with about
six inches of stem. The harvester continues to cut and hold stems until

he has a fistful or manojo. Before “hese manojos can be stored for long
pericds of time they should be thoroughly dried. Sun-drying works during
the day, but at night the grain oust be stored avay from dev and underneath
a shelter that will protect it from tho rain.

There are two air-drying methods within the rice hut. The first is to simply
pile the rice on one or hoth floors of the rice hut. The grain must then be
turned over every few duys to keop it drvine ovenly. The second mothod con-
sists of piling the rice in a ecircular pile kncwn as a pifia (literally "pine-
apple"). The pinia is constructed so that the rrain heads (panicles) are on
the Inside or the pite while the cat ende of the stems face out. More pre-
cisely, the pifie resoanbles n ring or donut with a hole in the middls for

air to circulate Irecly from the top to the bottom of the inside of the

pile.
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CORN

Unless the grain is being harvested for immediate market sale (in which
case it will be shelled), corn is always stored on the cob and unhusked.
Keeping the ears and husks intact discourages mothc and borers and helps
minimize rotting. Nonetheless, the ears must be stored in such a way that
they are exposed to air movement. There are two ways (o accomplish this.
The first is to build a perchel or corn crib. It is built of clats on all
four sides and, of course, located under a roofed sheltar to protect it
from the rain.

The second method is to knit the ears of corn together, by pairs, and hang
them from a wire, ceiling rafter, or elevated frame (paujero). Corn is
also stored in clumps or balls made from rope slings. These too are known

as piflas,

AN
\ »\\\

~
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WEIGHTS AND MEASURES

In this section will be reviewed the different units of measurement employed
by rural families in the tropical lowlands region. These measures will be
described in accordance with the different stages of the agricultural cycle
to which they arc applied.

UNITS OF MEASUREMENT USED IN
LAND PREPARATION

The endless task of land c¢learance or chaqueado makes it necessary for far-
mers to use linear measurements ol land arca to determine the number of
labor days required, cstimate machinery costs, eote. The basic unit for such
calculations is the meter, This unit is roughly calculated as equivalent to
the length of an adult's single pace or the length of the handle on certain
farm tools. From this unit is derivad tae square meter {(metro gg.cuadro),
which is the standard unit for measuring land areas to be clieared, planted,
cultivated, and harvested, as ‘ollows:

1,000 Lo an arca of land 10 meters wide by 100 me-
ters long

1t

Tarea (task)

Hectare = 10,000 M° = 10 tarcas
Cuarto = 2,500 MY = 1/4 hectare

1,250 M = 1/8 hectare

it
n

Medio Cuarto

UNETS OF MCASUREMENT USED IN
PLANTING AND CULTIVATING ACTIVITIES

During this sLage one most comsonly hears eeferences to standard dry mea-
sures such o the kito (000 joerams ), ﬁ:(pound). and onua {ounée’) for
caizulating quantities of seed, fertilizer, and powdered insecticides. For
liquid measures of insecticides and herbicides the most common mmeasures

arc litro (liter), botclla (bottle), frasquite (smell flask), and cucharadas
{spoonfuls). For measuring juantities of water required ior mixing agro-
chemicals in backpack sprayvrs, the most common units are latas (tins),
galones {galons), baldes (bucke®s), olius (cooking pots), and turriles
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(cylinders). It is nearly impossible to assign standard metric cquivalents
1o most of these units because they ore quite variable. Most farmers approxi-
mate them with, as a local sayine rocs, "ihe cye of a cooper (wheelsmith)!"

UNITS OF MEASUREMENT USED IN
HARVESTINS AMD MARKETIMG

In passing it deserves mention @i when Parmers harvest commoditics only for
family conswrption thoy never voiph fhom, The sole exception to this rule is
when they have contracted hived dabor and have agreed to pay in kind--for
example, one v robe of rice for svery four arrobas narvested. Weighing of
cemmodities, then, is raly done waon e products are to be so0ld. In such
cases the predoninant ncosures nre tho arrobr, quintal, and fanersa, However,
there are also more traditionsi monsures still widely used such as the almld,
ezayes, and quiboro, as follows:

Arrobn = 2% pound:

Quintal = 10C pounds = hG kilos

Fanega = W00 poundi. = b quintales = 16 arrobas
Almid = 32-%% pounds; 12 almudes = 1 fanegn

The almfid is a square wooden box 30 cms by 20 ems by 30 ems decp. A1Y the
ebove weights apply to recenitly horvestod (i.¢. still humid) unhosked rico.
But when rice has been milied nhin following equivelences exist:

1 fanega of husked ricc = 00 -250 pounds (2 to 2.5 quinrnies) depend.-
Ing on the quality of the rice

= 5 quintales of unhusked rice
When we go’from rice to other creps, the almid equivalences change!
1 alm@id of shelled corn = 40 pounds
1 almGd of unshelled peunuts = 10-11 pounds
1 almid of coffee berrics (caf@ puinda) = 4 small azayeses (baskets)

1 almld of wet ccffee = 32 pounds

1 quiboro = 1k4-16 pounds



Romana de varilla

arrobag

[6n /b

HANGING BAR SCALE

.

are weighed in libras, a5, or fanegas, the weighi ient 15 nea
bar scale or romana & illa. The 3cale acccemodates poto X0 ar
bar itself is divided into ten arroba segzments. Betwe e 25 notar
ng to a pound. The scale can be used for both wholesal: ions (s2e
or for retail transactions (hook D and rointer C). Hool s o4 214
being weighed, or the rope sling in which the sack is placed for w 1 Tk 18
weight is used to pre-select the desired weight for & weighed unit. Let us t
be made in units of 100 pound sacks (= 1 quintal or L arrobas). Then adi 2 pourds for
or empty weight of the sack, or 102 pounds in total. The sack is weighed and balanced
frame over the wholesale pointer (B) is vertical. If the frame h e nt (b
down) the sack is underweight, and more grain must be added unti t a

rly always
rovas (250

up the sack

or counter-
sale is to
the tara
until the

G€
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TRADI TIONAL. MEASURES

The quibore is g round basket made
from the leaves of the motacis pa
tree. It is considered to be the
equivalent of 1h-1§ pdunds, but with
considerable variability in accord-

ance with the type of grain and its
moisture content.

N
M

'
The nggg_jc & square wocden box. It
is considered to have & weight equiva-
lent of 32-3L roundgs ang is normally
usad to welgh graip such as unhusked
rice, COrn, peanuis, and coffee,

“he Rzaye: is an oval basket, prin-
cipnlly used for harvesting coffee
and fruit. The contents of four of
these baskets--in coffee berries--
is considered to equal one almid.

af“mdd




MARKETING

The biggest challenge facing small farmers of Lhe tropienl lowlands is not.
how to grow rood. With or without modern technology, with or without: nde-
anate capital and labor resources, and despite sometimes highly unfavorable
veather, pest, and weed conditions, virtually all rural houscholds are con-
tul in producing enough crops and livestock to meet their
fng beyond subsistence, they usually prow considerable

sistently succers
subsistence needs
surpluses.,

Instead, their Liggest obstarle i marketing produce. On n to week
basis, the raral howcciold must curenanfully sell cnough farm produce—-egps,
chickens, cheece, yuea, fruit, wild game, or whatever--to cenerate the cash
subzictenes sapylics that cannot be produced on the
Yy, Kerosine, cooking oil, ecte. This constitutes the fami-
1y's short-term marieting imporotive. Sales are on o omall cealay end the
income generated ux 1y matechen almou: precisely the feamily's market pur-
chases plus the cost of transport to and from the market.

it necis Lo purehs
farm: noeodles, sae

But no matter how subristonco-oriented the rural houscinld, to survive it -
must also raisc enourh ¢nash Income--on a much larper scule--to finance major
prodiuction costs: troabor oorvice., hirvred lobor, tegn and boxes, tools, and
sometimes agro-chemicals for “umiprtine and Sortilizing. Those requirements
sld,

placa & far more difficult mari 2ing Durdean on he rur.l nm

I the Tellowing pages are deseribud the marketing expericnces ol different
rural fomilies, They cover dilTerent comaumitics, a wide variety of crops
or sule cemmodities, and distinctly different marketing ctratepies. But the
On. cowmon denominator underlining all cxperiences is the rickiness of mar-
keting operations. The scarcity of trancport services, theirivelatively
high charges for carge and passengers, rapidly changing market prices, and
deteriorated road conditions during the rainy season--~these are some of
the major reasons preventing rural houscholds from converting more of their
hard-earned production into increased income,

But before reviewing individual selling expericnces, it is first appropriate
o review marketing conditions in general on a community by community basis.
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MARKETING IN NARANJAL AND VALLE HERMOSO

The principal cropz grown in thoge twn communities are rice, corn, peanuts,
yuce, and citries, During the winter season (May~-August) small wmounts of
vegetables are produced: malnly potatoes, tomatoes, and chili reppers. But
gince this region i highly effected by both droughts as well es the cold
winds known es gurazos, erop lots are very small--a "spot" (manchae), a fur-
row (surquito) there~-such that production seldom exceeds family conmumption
needs, Moot femilies in these communities have a few trees of plantains,
guineos, and citrics; however these crops arc seldom asold. Pineepples and
watermelon production have made their appeoarance among & fow farmers, but
their example has not been more widely imitated by their neighbors because
thege crops require intensive disense control and sgro-chemical investments .

To sell their rice, corn, and yuca, farmers weigh these commodities with
hanging bar scales (romanillas de varilla) measured in arrobas (25 pounds)
and quinteles (100 pounds)., T.ie products are bagged in Jute or plastic sacks
provided by the seller. Rice is sold husked, and the principal buyers are
the rice mills located outside of the market town of Comando. Corn is sold
shelled (deﬂgranqgg), as are peanuts, end yuce is sold pre-selected by size,
These latter commodities are usually sold in quantities of a quintel or less
to intermediaries at the Comando market but sel.om retailed directly to con-
sumers. Some families in both Naranjal and Valle Hermoso operate as revende-
deres {(intermediaries). They buy from their neighbors as well as other far-
mers arriving at the Sunday market, then resell to truckers who purchase in
wholesale quantities, or sell tc wholesalers in Santa Cruz.

Transport services are scarce for residents of Naranjal cnd Valle Hermoso.
Weither community is directly served by public transportetion. To arrange
for the hauling of their marke¢table surpluses--particularly rice, which is
the only crop sold in large quantities—~farmers must travel to neighboring
colonizations to strike contracts with other farmers or friends. who own
trucks, or negotiate service from known truckers based in Comando. Lacking
adequate bulk transport, many families have no alternative but to reduce
the volume to be so0ld so it can be carried by someone on foot or by bicycle.
When the sale of a major crop is conducted, it is usually the male head of
household who conducts the transaction. However, commodities sold in small
quantities week to week--particularly eggs, cheese, chickens, and peanuts
--are almost invariably the housewife's responsibility.
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MARKETING IN EL TORRENTE-LAS ABRITAS

Tn these two communities, locatid side by side, their resident families
principally grov rice, ccrn, Jien, some sugarcane, plantains, guineos,
oranges, coffee, bonns, peanuts, and also harvest some wild fruit on a
seasonal basis., Th. only commodities sold on a large seale are rice, corn,
and yuca. The units of messurcment for sales trunsactions is usually the
fanega (400 pounds) or the almid (32-3h pounds) in the cuse of rice and
corn. Yuee is sold bty quininics: (100 pounds ) and arrobas (25 pounds) for
most transuctions;‘howcver.'FCCHSionnlly it happens that yusa will be s01d
by truckloads of 150-160 wiroba (3,750-4,000 pounds). Weighing is done
with the hanging bar seale. Products are normally barged in polyethelene
Sacks.,

Parmers from El Torrente and Lo Abritas rarely sell their commodities to
the market towns of Porachuilo o Montero, or to Santz Cruz. This is be-
cause there is no public ov nrivete bus or truck with scheduled service to
these two communitios. Horeover, road communications ine the area become
coupletely impassablile during tl: rainy scason. Other than travel by foot
or on horseback, the only transport readily available to local residents
i3 the motor-taxi (matero) or the bicycle. As a result, for large-scale
Lransacticns of ricoe, eora, or yvuca, the usual buyers arc large landowners
W1th properties wordering the community. These hacendados often provide
machinery services (plowing, harvesting, and threshing) in exchange for
payments in farm products.

Small-senle transactions involving peanuts, coffee, sugercane, citries,
poultry, eggs, and plantains are generelly conducted between local resi-
dents at prices far below those prevailing in regional markets. In Terrente-
Abritas women participate very little in marketing activities. The majority
devote most of their time to housekeeping, drying products, taking care of
minor livestock, and--for a few hours here anc there--assisting with harvest
tasks,

MARKETING [N PDROMGO AND FORESTAL

In these two communities the panorama changes completely. For here the mar-
keting tasks receive greatest importance. Becmuse of the relative proximity
of both communities to Santa Cruz (35~40 kilometers distant), families

often moke several markoting trips per week during harvest periods. Poron-
80, in particular, is primarily o community of fruit grovers, Bécause farm
size is small, most propertios ave almost totelly devoted to fruit orchards:
mangoes, avocadoes, limes, tangserines, orunges, grapefruit, guineco, and plan-
tains. In addition to selling Lhieir own production, many families in Porongo
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also buy the fruit production of nceignboring communities. Such crops arce
purchased'by cortes wherein the buyer, for an agreed fixcd price, purchases
the entire production of one or more treec; in this case the buyer must also
incur all cests of harvesting and transporting the fruit. Cdnsolideting pur-
chased fruit with their own production, these fruit growers sclect, package,
and ship “ntire pick-up truckload:s of fruit--hiring a vehicle for the entire
day and selling {rom the Leilgate at Las Ramadas msrket in Santa Cruz. Tan-
gerines and mature plantains op guinecos--because they arc so canily doenaged--—
are packaged for transport in large hamper baskets, and subsequently scld

by basketloads as well. Plantains are sold by the racimo or stem. Citries

end other fruit are normally sold by cientos or 100 frait units. Fruit sales
in the Santa Cruz market by Porongo growers are usually transacted on a
wholesale basis. For 2xample, without identifying high from low quality [lruit,
or large from small, the whole basketload or the entire bag of 100 is scld
atoa specified price, a system known as selling de canto or de punta.

For most of the year Porongo growers do not fuce a serious transportation
provlem because severasl pick-up trucks are based in the community and make
Lt trip to Santa Cruz at loast onee a day. However, Porongo is separated
from the paved Janta Cruz-Coch-bambe highway by the ¥Firaf River, which be-
“mes impassable following a heavy rain. During the rainy seoson the river

“an remain flooded for weeks. When the river is high the only way to get
passengers and freight aeross is by cable car, which is slow and costs more
than the fare from the river te Santa Cruz. As the water level receeds, but
fo 5ti1l too high for motor vehicles to pass, growers often transport their
roduce across the river by ox-cart..

5 for non-fruit products, residents of Porongo sell limited quantities of
7ice, rice, corn, and coffee to the market in Senta Cruz. They usually sell
re established buyers vhom they have deslt with for years; these are known

"sure tuyers" or ecaseras.

“he fumilies of Forestal have much more land than the residents of Porongo.
This allows them the adventage of 2 more diversified farming pattern which
includes dairy and beef catile. Thus, in zddition to grain, vegetable, and
rruit crops, Forestal's residents sell considerable amounts of cheese as
w1l as other animal products such as eggs, poultry, and pigs. Unfortunately,
Forestal is far worse off than Porongo when it comes to tronsportation. The
comaunity is served Ly only two trucks per week on a scheduled basis, pro-
vided the 15 kilometer sccess road is dry. But to reach Porongo the trucker
must cross both the Piraf River (which presents the same problems as with
Porongo) as well ns the Quebrada E1 Ledn, which must be forded in five dif-
ferent locations. Because of their transportation constraint, residents of
Forestal do net initiate the harvest of 4 particular crop until they have
contracted for a truck to trensport it. Under such circumstances it is not
tincommon to find a family harvesting n crop at night in oxder to meet a
transport deadline early the following morning.
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MARKET DAY AT COMANDO (VILLA BUSCH)

Of the rural families who participated in the Traditional Practices Project,
those from Porongo and Forestul usually do their weekly marketing and buying
of supplies in the city of Oanta Cruz, which is only 35-40 kilometers dis-
tant. The residents of El Torrente-Lan Abritas also conduct their marketing
traeasactions ia Santa Cruz, but less frequently, as well as the more con-
venient market town of Portachuelo. But for residents of Valle Hermoso and
Naranjal their mariketing nctivities are focused on the Sunday market at Com-

wida,

Alvo known as Villa Busch, Comando is located 12h kilometers north of the
city of Banta Cruz, where the highway to Port Srother crosses the Yapacani
Yiver. Most of Comando's nearly 7,000 inhabitants are eollar {from the De-
partment. of Cochabamba, And since the town lies neerly at the center of the
huge Yapacanf Colonization Froject--that has predominantly adsorbed colla
settlers-~its market day attracts thousands of rural femilics who sotill
dress in the traditionel fushions of the Temperate Valleys region. In addi-
tion to its market, Comando is an important center for essential services
and entertainment. Tt has a small hospital, private clinicr, pharmacies,
farm input suppliers, gasoline distributors, municipal offices, public and
private secondary schools, Catholic and Protestant churches, bars, and a
movie theater,

Comando's Sunday Market (¥Feria) orpanizes itself cnch weok on both sides of
the Port Grether highway, with each side sub-divided into specialized sec—
tions. Set-up of sellers stalls begins several hours before sunrise. The
bread s<llers (panaderas) oceupy the very edge of the highway swrrounded by
large baskets filled with baked goods.. Behind them is the hortnlizas or
vegetable sellers offering potatoes, carrots, enions, corn, tomatoes, pep-
pers, yuca, beans, rice, ncodles, supar, coffce, peanut:, salt blocks, and
many other assorted items; dozens of women sell here, most of them dressed
in their traditional polleras (multiple skirts) and white hats which re-
{l=ct their colla origins. MHext to them is the clothing secetion, where most
of the sellers ere men. Their racks are loaded with shirts, pants, dresces,
polleras, Jackets, sweaters, hats, coaps, shoes, sandals, rubber boots, pon-
cihos, blankets, mosquitto nets, cte, On the corners of adJoining streets
ere kiosks managed by women selling breekfast, meat pies (emgunndns), a
blue-corn gruel called api, hot choeolate, coffee, and fruit drinks. Nearby
there are tables where roasted ment and fish dishes are served. At one end
of th . merlet a cluster of women organize their piles of fruit, plantains,
bananas, and watermelons. Facing tham--across the highway--half a dozen
merchants are selling battery-povered radios, record players, lanterns, kit-
chenware, and sewing machines . Finally, there is a section devoted to the
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sale of medicinal plants, incense, burnt offerings, and a host of other’
elements of traditional modicine,

On the other end of tne markot one encounters a line of trucks which be-
long to whole buyers and scllers. These merchants sell emtire sncks ol po-
tatoes, onions, salt blocks, and other items in short supply. They sell

to revendedoras who breel down the commodities into reteil-level quanti-
ties. The truckers will alsc buy--in wholesale amounts--ccmmodities which
are in high demand outsidc the regicn. And once agein they will mainly
deal with smeller intermediavies who consolidate loads for them, In some
instances “he truckers will condust streipht barter transoctions--potatoes
for yuca, for examplc, or solt bleeks for watermelons.

As the dey progresses more and more people crowd the market. They arrive

any way they can: in trucks, pick-ups, buses, texies, motorcycles, bicycles,
horses, and on foot. Same bring bags of harvested rice to he husked at the
mill. But mostly they bring items to sell, becocuse without obtaining cash
earnings they will be uneble to purchase the supplics they need. So farm-
wives {or sometimes their nusbands) arrive selling rice, watermelons, tome-
toes, peanuts, yuca, chickens, eggs, cheese, block sugar, ears of corn,
achote, pigs, and sometimes wild game. These offerings ore literally swallowed
up by the revendedoras, who compete vigorously among themselves for the
available supply--even climbing on arriving vehicles to ask their passengers
wvhat they have to sell. For most of the morning by far the largest number of
market participants are sellers.

By late morning, as che scllers capitalize themselves, the majority of mar-
ket participants shirt into becoming buyers to acquire supplies for the
coming week: noodles, potatoes, onions, suger, salt, oil, lard, matches.
Essentially these former-scllars will proceed to spend &ll their sales in-
come to purchase supplies, reserving only Just encugh to pay for the.rez
turn fare back to their cemmunities of origin., By 1 P.M. people begin to
climb aboard the venicles that brought them to the market, and after accom-
modating their cargoes they begin to depart beginning with those who live
furthest away.

By 5 or 6 P.M. the market is quiet, nearly empty, and its thicket of stalls
dismantled. The few people who linger are usually young people walting for
the next movie, or folks with something to celebrate in the bars and res-
taurants of the feria; many wilil not make it home until the following day.
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MARKET TAX AND TRANSPORT:
AN INTERVIEW WITH MARGARTTA AGUILERA

Margarita Aguilera, of the community of Forestal, not only does the market-
ing for her family but alzo buys commeditics from her neighbors to comploth
her loads. Durins She fruit season she makes marketing trips several times
a week when trancportation facilities permit. For other products and in
other seasons, she may only make e markcting trip once every two or three
weeks, As we lecrn In tie following interview, conducted by Project Super-

isor Aquilina Tucc in October 1981, the most criticel consideration for
undervaking a marketing trip ic not the availability of a harvest surplus
but rather the availlability of o truck to take the produce to market. Fur-
thermore, therc arc trucks that prss through the communaty which do not
alvess stop, and a truck that sometimes serves the community specifically.
Only when one is assurcl that transportation is available will it be appro-
priate to harvest and assemble the load destined for market. On the day of
this Interview, Margarita was selecting and bagging yuca that her husband
vas harvesting.

AQUILINA: Dofia Margarita, are you alweys the one in charge of selling these
products?

MARGARITA: Just me, because Conrado (her husband) has a bad eye and hardly
ever goes to market, and when he does we both go.

AQUILINA: Where do you sell your produce, Dofia Margarita?
HARGARITA: In Las Ramadns

AQUILLIA: The truck takes you from here all the way to Las Ramadas?
MARGARTTA: ALl the way, yes.

AVULLINA: In Las Ramadas don't they make you pay the market tax (sitiaje)
charged by the municipality? And how much is it?

MAKGARITA: When we take in n lot of produce and we don't sell it directo
{immediately, to a single wholesale buyer) then they make us pay. But when
one arrives and sells directo, they don't pay. When we have a lot of pro-
duce we pay 20 pesos (US$0.80) per day; when it's Just a lit'tle we pay §
pesos (US$0.20). It all depends how much we teke in.
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AQUILINA: Can you clarify scmething, Dofia Margerite? Say you have only five
arrobas (125 pounds) of yucs to sell, do they make you pay the sitisje?

MARGARITA: With yuco we don'% pay any tax. We sell it directly. Only with
fruit do we pay sitinje, becouse fruit you can't sell directly.

AQUILINA: It says in vour notebook that you scld limes. What price did you
sell them for.

MARGARITA: I sold some for 50 pesos (USH2) ver 100, others for 40 peso.
(i€$1.60), depending on the size. Generally the prices fluctunte a lot:
sometimes 50, 60, %0, 35, cven 10 pesos when the fruit abounds. In that
case I don't market limes because the freight charge alone is 7 p=sos per
100, and to sell at 10 leaves nothing. I always wait for the price to rise
to hO, 50, ) pesos. OF course, 2 lot of fruit [alls but there is always
some that can be picked late to sell at the higher prices.

AQUILINA: Now that you're uefting ready f{or merket, how many arrobas of yuca
do you plan to sell?

MARGARITA: I'm thinking of taking 11 or 12 arrobas (275-300 pounds), but
its not very good, lois of skinny erd small yucas; they need to be selected

AQUILINTA: VWho does the harvesting (arranca or pulling)?

MARGARITA: Conrade does the actual pulling. I help him with piling and to
select the small yucas to feed to my pigs.

AQUILINA: To prepare that much cargo, how long will it take?

MARGARITA: By the time the truck returns everything will be ready. Tt will
be back at 3, b, or 5 P.M. this af'ternoon; the truck does not have fixed
hours. But the cargo will be ready by 3 P.M.

AQUILINA: In which truck are you going to load your things? The one that
Just passed.

MARGARITA: If the truck that normally provides service here doesn't show up,
I'1) ask that one (that passed). But I don't think he'll want me because

the truck's f{rom another community--Ledn--and usually has no room for our
freight. Sometimes he provides us with service, but he charges a lot. He
charges for every bag of fruis, of yuca, while the truck that serves us
doesn't, bother to charse nrvthine for 100 fruit or a bag oft yuca.

AQUILLGA: Bo pov il oo Locul truck is better to transport your rroiuz.o?
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MARGARITA: Our truck waits for us until we've sold our yuce, It waits until
we sell our fruit before we pay him, which is a lot better for us. And he
brings us homz. lle tokes us in the aftornoon today and tomerrow he brings
us back. The other truzk tales us into Santa Cruz and dumps usy we have to
find another truck to ring nn home.,

AQUILTHA: How

cnodo you o into Santa Cruw Lo sell your produce?

MARGARIIA: Well, before T molng every week; but now it has been two
weeks since I went, Lecouse the weablier has been ugly and the trucks don't
Znter this far. And thal causcs another problem. Beeause everybody has all
this cargo waitine for rket sale, bat theve is not enough room in the
truck so they have o it ountil the truck returns on its next trip.

As Margarita had correctly predicted, the "other" truck (from Ledn) passed
by laver in the day but made no pick-up in Forestal because it was complete—
ly full. Margarite woe left waiting at roadside with her baigged yuca, wait-
ing for another vehicle to take her cargo.
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SELLINS DURING THE RAINY SEASON:
AN INTERVIEW WITH MELVA SORIA

In late September and ecurly Octeober 1981, Dona Melva Soria de Vargas, of the
community of Forestal, was selling yuca, cheese, and eggs. to the Sante Cruz
market. The quantities sold were relatively modest, first because the pur-
pose of the sales wws 19 {inance fomily necessities from one week to the
next. But more importantly, this was a period of heavy rain in which road
conditions had so deteriorated that irucks were not entering the community.
Thus, all produce to bLe sold had to be carried by foot or by horseback for

a distance of 1L kilometers to reach the paved Santa Cruz-Cochabamba highway.
Cn Wednesday, September 23rd, Melva took to market five pounds of cheese

and 60 eggs. She sold each pound of cheese for 40 pesos (US$1.60) und each
egg for 3 pesos (USH0.12), generating cash income of 380 pesos (USH15.20).
On PFriday, October 2nd, she made a second marketing trip to sell ten pounds
of' cheese, and on Tucoday, October 6th, she made a third trip to sell ten
arrobas (250 pound.) of vuecs. The following interview, conducted by Aquilina
Tuco, took nlace tour days later,

AQUILINS: Dofia Melvr, whey vou sold the yuca what did you have to ray for

transportation?

MEIVA: From the
from the bus term
per sack.

to (highvay) to the city I paid 15 pesos (US$0.60), and
1 to the market 10 pesos (US$0.40) or a total of 25 pesos

AGUTLIIA Y v meny sacks did you Lake?
HELVA: Two sacks, and in euch there were Tive arrobas (125 pounds).

AQUILINA: Tell me, Dofia Helva, from Forestal to the highway didn't you have
to yay anything.

AELYALT We took it cut by horse, and since the horse is ours we didn't have
to pay. Remberto (her husband) helped me by taking the horse and the cargo
as far as the highway. Then he returned and I went to town with the yuca.
Since one never hnows how long o wait there will be for the colectivo, he
left me with the socks at the side of the highway and returned; I waited
tlone for the transportation.

AQUILILA: Why did you use a horse to bring out the yuca to the highway?
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MELVA: Because the road was ugly. These days we've had nothing but rain, and
the road gets so bad no trucks can get in. So we had no choice but to use
the horse.

AQUILINA: How long does it take to get to the highway?

MELVA: To £6 and return takes Cour hours. It takes just as long to go by
horse or by walking.

AQUILINA: It when the road is dry you use a truck?
MELVA: Sure, provided there ig a truck available we take it.
AQUILINA: Frem hero (Forestal) to the city, how much is the fare?

MELVA: Becuuse I live o little closer, they charge me 15 pesos per bag and
another $15 for my fare. The families that live over there pay 20 pesos
per bag end per percon,

ADUTLINA: When the road is dry you can always get a truck?

MELVA: When tho road is in seod condition they provide normal service on
Hondays and Saturdays. Whoen it reins, however, there is no service ac all
until the road in dry. They are also afraid of the guobradgg_(stremns),
because they zet real dangerous when it rains.

LOUILINA: Dotia Melve, where do you sell your yucu when vou o into town?

MELVA: Betore 1 sold at Las Ramnadas. But then they (municipal authorities)

threw us out and sent us to Il Abasto, T had to sell in T Abasto because
that's whoro the buses and truchs stopped.

AQUTLINA: And how is it like selling ot B Abascto? They say prices there
are cheaper.

MELVA: Well, the snle of yuea is fairly good, because when yuca costs 35
Pesos in Las Ramadas it sells for hO-45 pesos in E1 Abasto, so they pav
well., in contrast, to sell fruit there is very pele (vorthless); you can't
Lven give it away.

ARUILINA: Dodia Melva, do you alvays do the marketing for your family?

MELVA: For tie most part, yes. Lately I've been doing it, but before Remberto
did it more than I did; and cometimes we went together to sell, other times
he went alone or T went alcae. But he deoes it better because he takes the
products to market, sells them, and brings home the money or supplies. But
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when I go, after Tinishing my sales I have to take something tc my married
children in the city, because married or not I worry the same about them
and like to help them out. Of course, I also buy supplies for the kitchen,
but sometimes T come hone without any thing--no money, no supplies. But
Remberto knows how Lo make money last,

AGULILT vr Jo uln sappdies do you buy Y

MELVA: T brine L acodles, coffee, meat, and various other things
depending on wian we o ! how much money there is. We buy our supplies
Iitele Pivt e, roptneinge Lbinge as they run out,

AGQUILINA: Dohw telvo, where do vou sell your cheese?

HELVA: In Las Rumades merket. T have people there who order from me. A1l I
have to do is arrive and deliver the cheese,

AQUILTNA: How do you sell your cheese?
MELVA: By the pound. l've never sold by kilos. A pound costs 40 pesos.

ACGUILINA: When you sell cheese, is it alread weighed when you leave home
or when you deliver it?

MELVA: I weigh it herc ot home first, and mostly my buyers take my word for
it. But sometimes they weigh it too in case of doubt.

AQUILINA: How often do you sell cheese?

MELVA: Tt depends on my supply. I collect the cheeses day after day. Some-
times when I make bread (horneado) we eat cheese at home, so that week T
might 2nly take six pounds; otherwise I usually take ten pounds. But we
always eat gquite a bit of cheese in this house, particularly when we eat

note (boiled corn) which is nearly every day.
AQUILINA: When do you .21l vour eggs, Dofin Melva, and who buys them?

{ELVA: T also sell them in Las Ramadas, where I have my buyers. They cost

3 pesos(US$0.12) apiece. Since they are criollo (local breed) eggs, they
sell fast. I collect them and take them to market nearly every week. I always
take them to sell, never Remberto, because it requires so much patience.

AQUILINA: How do :you transport the egpes?

MELVA: I rpet me o medium-sized basket and some shelled.corn. I lay down a
base of corn, then place some eggs one by one, then put down another layer
of corn, tien another laoyer of exss. This way they can be transported safe-

1y and never break.
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BUYIMG AND SELLING PEANUTS

Julia Rocha of Velle Hermoso helps supplement household income by buying
peanuts in the regional murket of Comando (Villa Busch) and reselling them
to wholesalers of Lasc Ramadas market in Santa Cruz. In February 1981 over
a period of three sundays she purchased 8.9 arrobas (2 2.% pounds) of
peanuts in Comands. These she 1001 in storape with o relative ip Comando
until, atter i o irm] purchase, she took hor entive supply of peanuts
into Banta Cruvz. “he reanon che was unable to buy her stock all at once

1s that Lhere are .w.'rzr';zl Gther women who buy and sell peunmts Just like
Julia, and Lhey compote with oach other to murchace zumll\:b.‘o supplies,

Y

On Febrnary 17th she Yofn her home in Valle Hermoso about % AWM. wnd rot
a ride with the wilk colleetion truck into Comunda. The 156 cont hLor

T pesos (US20.08), which i5 less expensive than the normal fure of 10
pesos charged by ron-scheduled truck traffic on the highwey. In Comando
shie collected her peznuts, split them into four swmell seeks of S0 poundsa
each, and hailoed a bus ((,()I'a(lvo) to Santa Cruz. The normul fore into the
city 15 10-15 pesos (Usdo. 40--0. 8 80) per large sack of 100 rounds or more;
but sinece Julia had divided her lead into smaller guantitics the bus driver
didn't chargs her e treipght chorpe, e only had her pov ber od o fare of
50 pesos (USE2), From the bus terminal in Santn Cruz, un] ta po 1\1 another
15 pesos (US$0.09) for a taxi to Las Ramadas market. There she ascertained
rricecs at several warehouses that buy peanuts. She finally settled on a
price of 350 peses (US$1L) per arroba (25 peunds), selling her entire load
Lo one buyer. The entire marketing operation--spread over a period of three

weeks--ylelded a n2t income of 508 pesos (US$20.30), as follows!

EXPENSES Pesos  US§
Purchase ¢f peanuts--8.5 arrobas 2,075 83
Found trip bus fares 100 L
Milk truck fare: Valle Hermoson-Comando 7 .28
Return fare: Ccmando-Yalle Hermoso 10 Lo
Taxi in Santa Cruz 15 .60
Total 2,207 88.28
INCOME
Weight of peanuts at time of sale--
195 1bs (7.8 arrobas) x 350/arroba 2,730 109.20
NET INCOME 523 20.92

BEstimating that Julia spent a total of one day (over three sundays) to buy
Peanuts, and another day to travel to Santa Cruz to sell them, she earned
262 pesos (US$10.46) for each day she devoted to her marketing operation.
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SELLING TANGERINES

Juana Ledn de Terin sold three shipments of tungerines to the Santa Cruz
market in April 1982. The fruit came from her own orchards. Its picking

as well as the transport of the fruit to the farmhousc iz usunlly the res—
ponsibility of Juana's husband, Francisco Terdn. From that point on Juana
takes over. Bhe seluets the fruit by size, cleans them with o demp rag, and
carefully places them in baskets. Ohe makes all the transyort orrangements,
accompanies the fruit to the Santa Crusz market, and sells it

The results of Juanu's {irzr Lhree shipwenis of tangerines o the Santa Cruz
market in 1982 are presented below.

First Shivment Pesos Uss

INCOME
=Sale of 3 Lrokets--790 fruit x 100 pesos/per 100 750 30
EXPENSES

~Iransport freight charges: 3 baskets x 15 45
-Passenger fare round trip Lo

et tax (sitizte) 5
a0 3.60
NET THoOME 66 26.40

a3

Second Shipment

INCOME

-3 baskets of tangerines--G50 fruit (various prices) 390
-k bass of 1imes--800 rruit (various prices) 380

770 30.80

EXPENSES

-Freight charges and passcnger fare to Sta.Cruz 125
~tlarket tax 5
~Other sales expenses 2
-Return passenger fare 25

A% b

157 6
NET INCOME 613 Y

o
[ oo
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Third Shipment

INCOME Pesos us$
-l vaskets of tangerines--1,100 fruit (various prices) 800 32
EXPENSES
-Freight charges and passenger fares 90
-Market tax 5
-I"ood 106
~Return fare 30

231 9.24
NET INCOME 569 22.76

The nei income listed above does not take into account costs of production.
These are quite minimal under normal circumstances because pruning and fumi-
gating tasks are usually not conducted, while most other labor investments
involve family laborers aud thus do not require a cash outlay. Assuming

one person-day of hurvesting for cach of the three shipments, plus one day
of cultivation labor for every 1,000 fruit (see section on Citriculture,
Chapter III), the Terdn housohiold carned-—-for every day of family labor used
--a net income of about L0 pesos (Us#16.37)
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BUYING AND SELLING GUINEO

Luz Cabrera de Soria, like most other housewives in Poronpo, devotes o con-
siderable amount of her time to marketing fruit. However, in addition to
selling the fruit of her own family's orechar 5, Luz also buys and resells
the fruit of other ftumilies. Fruit marketing from Forongo is a pretty riusky
business. This is o not simply because markot pricies are so unstable from
one day to the next, but, beear
Pirai River, which beeomes Impassable after a heavy rain. Bet Luz clearly
enjoys the business, She admits to have lost lots of moncy but also to

have gained her protits too. Ohe buys and roscells limes, tanperines, oran-
ges, and mangoes as w general rulc. But in mid-Mareh 1082 ane boursht un-
expectedly a stock of 176 racimos (clumps) of puinco over a period of two
days. She bought them at the doorstep of her homa. The prowers who sold them
were taking thoem to market in Soenta Cruz, but o sudden fleoding of the Piraf
River made the crossing impossible; co they cowprht out Do Tus and of Pered
to sell their fruit ot o precio de refugio or refuge price. She bought it

at prices ranging tfrom 20-25 pocos TﬁET’.&O—O.QG) per racimo, investing a
total of 3,046 pesos (USHIST.8L).

Potane fruit must be trancported across the

She stored the fruit in different rooms of her home to wait for the first
opportunity to cross the river. As the fruit matured, che carsfully placad
the ripe hands in large baskets, moaking sure tney would not #get crushed,

But her strat to sell most of the fruit green, Ly whole racimos;
because with the river high, she expected there would be many growers with
mature fruit. 1o slow down the maturation process, she covered her fruit with
rags, blankets, and old eclothing.

Three days after completing her purchases the river had gone down enough

to be crossed by gﬁgﬁ&gﬂgﬁ_(ox~c1rt5),'ulthough 51111 not by pick-ups =2nd
other motor vehicies. 5o Luz hired an ox—cart and made the first river
crossing. She hauled 30 racimos of guinco, 5 baskets of mature guineo, and
700 tangerines. The fruit was then transported by truck from the for side

of th: river into the market in Santa Cruz. The green racimos she sold for

20 pesos (USH2) avpiece, the baskets of mature guineos for 120 pesos (USHL,80),
and Lhe mandarines--selected by size, large and small-—for 150 pesos (US$G)
per 100 and 80 pesos (USH3.20) por 100 respectively.

For the next three days Luz Cabrerra continued to send fruit into Santa

Cruz. Her second load consisted of 40 racimos of guineo verde, 12 baskets
of mature guinco in baskets. The river level had risen again, so she was
obliged to pass the fruit across on a cable car. In Santa Cruz the fruit
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prices were falling for tangerines--90 pesos (US$3.60) per 100--but the
guineo prices were stable. However, Luz was only able to sell 12 of the
40 racimos. Storing the balance of her fruit in Santa Cruz, she had to
return to the market the following duy to sell it. She finally had to
sell it de punta (for a single fixed price, the whole lot) to another
intermediary for L0 pesos (USH1.G0) per racimo, and cach basket of mature
fuineo at 60 pesos (USE2 40).

For her third shirment, Luz sent b0 racimos of green guincos, 5 baskets
of ripe guinco, and 2,000 tangerines purchased the previous day. But
this time she traveled by pick-up truck from Porongo to Santa Cruz be-
cause the river could now be forded by motor vechicles. The market was
flooded with fruit. During the course of the day the price of a racimo
of green guineco felil from Lo (o 15 pesos; in contrast, ripe puineos
actually increascd to 100 pesos per basket. The tangerines Luz had bought
for 80 pesos per 100 climbed to 100 pesos. Accompanied by her hushand
Zendn Soria, the couple also sold three quintales of urucQA(achiote)
which they had Lought at 1000 pesos (USHN0) and resold at 1,200 pesos
(USBLB). They spent the entire day selling and spent the night in Santa
Cruz with relatives.

The net result cf an entire week of guineo marketing was a profit of
A6l pesos (US$36‘H6), as followds'

EXPENSES Pesos us$
Purchase of 176 racimos 3,946 157.84
First Trip
Fare from hom« to river 6o
Fare to cross river 50
Fare from river to Santa Cruz 200
Food during the day 50
Return farc vo Porongo 25
Sub-Total 385 15.40
Second Trin
Fare from home to river 100
Fare for cublecar crossing 100
Fare from river to Santa Cruz (cargo) 200
Food during the day 4o
Round trip fare to Santa Cruz 60
Sub-Total 500 20.00
Third Trip
Fare: pick-up truck to Santa Cruz 300
Food during day 150
Sub-Total 450 18.00

TOTAL EXPENSES 5,281 211.24



to a return only sli
(80 pesos/day).

INCOME
First Trip
Green guineos: Of 30 racimos, 20 sold x 50 emch
Ripe guineos: 5 baskets (of 3 racimos) x 120
Sub~Total
Second Trip
Green guineos: Of Lo racimos, 12 sold x 50
Ripe guineo:! of 4 baskets, 2 sold x 120
Next day:
green guineos: 38 racimos por punta x 40
Ripe guineos: 2 baskets x 60
Sub~Total
Third Trig
Green guineos: 40 racimos at different prices
Ripe guineo! 5 haskets x 100
Sub-Total

TOTAL INCOME

less expenses

NET INCOME

Pesos  Us$
1,000 Lo
600 24
1,600 6U
600 2l
240 9.60
1,520 60,80
120 4.80
2,480 108.20
1,365 54,60
500 20
1,365 74,60
5,945 237.80
5,281 211,24
66k 26.56
$4.44) ror every
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ACTIVITIES (F TE RURAL HOUSEWIFE

Throughout this volume constant mention will be made of the"tarmer", the
"grower", and "the producer". 11U these nouns suggest an exclusively mascu-
line reference, it is unintentional. Nothing could be further from the
truth that "men do all the tield work" while their wives take care of the
house and children and cooking. Indeed, cven though the term "housewife"
is used repeatedly in this text, we by no means wish to suggest that the
wives of farmers largely rostrict thelr activities 1o the tarmhouse.

To the contrary, rural women participate in nearly «ll the ield tasks that
men do--with the possible eption of the particularly arduous activities

of land clearing and plowing. [t is true that women spend much less time in
field tasks than men, but this is because they have so many different respon-
sibilities to take care of during the day. When one reviews the wide variety
of routine tasks conducted by women on a routine basis, 1t appears remuarkable
that they have time left to spend in the fields.

133N
et N

The rural houscwitfe's day noermally beginsg well betfore sunrise, about 5 to
5:30 A.M, or "when the chickens come down {rom their roosts". Usually her
first task is heuling water, which depending on the distunce to the water
source cean take 15 minutes to an hour. Next, she must prepare breakfast--

not only for her family but also for any hired laborers that have been con-
tracted for & multi-day ceommitment. When the day involves considerable field-
work, the breakfast is more than a hot beverage and bread; it becomes & full-
fledged heavy mcal--virtually the same as lunch, Which is the heaviest meal
of the day. Family and hired laborers then depart for their work (about 7
A1) to take advantopge of the somewhat cooler early morning, hours. The
housewife proceeds to prepwse lunch so she'll have it out of the way. This
gives her the Ulexibility of leaving tne house during the day and having
something already prepared if she has to leave her children alone; and if

she works in the field later on, she can take the meal with her in a pot,
heat it at the work site, and save time r'or herself as well as famil; and
hired laborers. While lunch is cooking, the housewife shells corn to feed

her chickens. She takes kitchen scraps, and scometimes afrecho (bran), mixes
it together with the water in which tood a3 been boiled, and feeds her pigs.
(Rural housewives always refer Lo chickens and pigs as "their' animals).

She collects eggs. 1 the family owns a cow, it is the housewife who is
cxpected to do the milking every morning. If the milk is destined for cheess:,
she must strain it and put in the coagulant (gggjg) immediately after milk-
ing. Finally, the housewife will make the beds, clean up her kitchen, and
sweep the house and patio before starting her next round of tasks.
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By mid-mcrning the housewife is ready to take on her special task for that
day--whethes at the farmhouse or away from home, She may have a lcad of
laundry to L. taken to the river to wash. There may be produce that needs
to be sun-driei, threshed, or sielled. If it is planting scason, the house-
wife may be expected to provare seed or bundle transplants from the nursery.
She may have baked soods she is planning to sell at the Sunday market, or
a home remedy that necds to uo prepared for oa sick ehild, or a neirhbor.

Hut meatn Lokely, the housewite will be most neecdsd in the rfield. There she
~an be Sukaoon most deys of the year nelving her husboand with planting,
“runsplanting, weeding, bLurning residues, hauling water for irrigating vepe-
tibles or mixing o chemical selution rfor a tackpaclk spraver, and of course
harvesting. At noon she will prepare a ire, heat the lunch she has rrepared,
and serve .1 family and hivred Iaborers present, After the mid-day break,

she will continue her fietdworl.

The housewife leaves the field earlier than her husband to et a start on
her end-of-day chores. She may have coapulated milk ready to Le molded into
cheese. She may have to bring the cow and calf in from pasture. She needs to
prepare supper. Once again she needs to {ecd hor chickens and pigs. After
serving supper, she washes the dishes and prepares her kitchen for the next
dny's activities. Then--not long after sunse ——phe ruts her family to bed
and finally can sleep herself.

What has becn deseribed is the basie structure ol o rural housewife's daily
activities-~hor routine. There are, of course, hundreds of variations in
accordance with family circumstances. For example, many of the tasks for
which the housewife is responsible are commonlv shared with small children,
wWno learn to haul water, feed livestock, and lead animals to and from pas-
ture at a very young age. A motner with an infant will continually be slowed
down in her task performance by the need to breestfeed, change diapers, and
bathe the child. But children--cven infants--are largely inteprated into

the mother's routine: they go where she gocs, they share her tasks, and the
infant--carried in an asusyvo (small poncho) on its mother's back--literally
feels her every movement throughout the day. Some rural housewives have
small stores which they tend, others bake bread, make clothes, or are active
participants in a prayer circle or mother's club. And rinally, many women
are deeply involved in mrrxeting activities.

It will be reacily scen !that the rural housewife provides the glue that makes
a subsistence lifestyle pos-ible.



N
-

COOKING FOR THE RICE HARVESTERS

On February 26, 1981, Domingo Correa of Naranjal was harves ting his rice
erop. Since Domingo is a bachelor, he wcked his first cousin, Teodora,

to help out with the cookins for thu harvesters, of which there were 1k
persons. Since hired 1loborers are sometimes scorce in the region, it is
wise to troat thom well they will have an incentive to return. And
aside from the in ¢ in kind-~the best incentive is to keep them
well Ded. This means nos only e Leavy mid-dey meal, but breakfast and sup-
45 Wwoell,

I

n

1c cook for this labor force, Toodora got started at 4:30 A.M. to fetch
water, gather firewood, and }rep .ro the ingredients for the day's menu.

For breakfast ch: served arr wle (fried rice) mixed with dieccd yuca
and accompanicd by hitrpa The food was eaten from large bowls
using spoons. Zomo of the ];,orgls cie sitting around the kitchen tuble,
others sat on their bedrells in the hut off the kitchen where they had
spent the night. When 211 had finished, they cquipped themselves with Lngs,
p'epichanas (sheeis ror rice horvesting), and knifes and departed for the
vosite, leaving Peodora to clean up by herselfl,

naTves

After washing the dishes and cleaning the kitchen, Teodora went out to the
crop lotz with a Lae and 2 aguavo (ponche uzed by women for carrying babices
and other small londs) 4o harvest some choclos {fresh ears of corn). She soon
returned with both contniners full, emptied them, and returned to the farm
2obs again with o machete, “his time to harvest some firewood. Leaving thig
second load in tliec kitenen she vwont out again to pull some yuca, returning
with about 12 pounds of thése tubers. She then wushed a big aluminum cooking
pot, filled it */h fuli, =2nd begen to heat it on the firepluce btuilt on the
kitchen floor. The then proceeded to husk some 50 ears of corn, peeled the
Yucas, and shelled and ground severael pounds of peanuts; she also washed a
kilo of beens and pecled several onions. Finally, when -the above ingredients
had been placed in ihe pot to boil, she added two heaping plates of milled
rice and an equal auantity of noodles. While this meal was cooking for aon
tour, she took advantugs of this time to shell some corn ror the chickens
and sweep the farmhouse

At 11:30 A.M. Tecdora cmpticd the cooking pot's contents into two smaller
pots., She loaded vpleo and spoons and cups into her aguayo and departed
for the harvest zite carrying one pot in each hand. There she found Domingo,
turning over piled rice with a pitchfork inside the rice hut. le called in
the laborers to eat: They arrived one or’ two at a time. Nearly all had a
second helping, and some even three. As the workers were eating, Teodora




58

returned to the farmhouse and brought bock a five-gallon plastic container
filled with fresh drinking water. There wac some grumbling emong the work-
ers because the mid-day meal had not contained any poultry or meat. Normal-
ly peanuts are used as & meat substitute in rural households, but today the
praatice was criticized. So that afternocon, Dominge jumped on his motorcycle
and made an emergency ftrip into Comando to buy meat. He returned in the late
afterncon with 8 kilos--half destined for the evening meal and the rest for
the following day. '"l'hat chould make them cat quietly", he assured his
cousin,

During Dumingo's absence, Teodova remained at the harvest site supervising
the workers. She spent this time hervesting rice herself, because like the
other laborers she would be entitled to receive 8 pesos (US$0.32) for every
arroba harvested or, il she preferred, be paid in kind one arroba of rice
for every four arrobas harvested,

At 4 P.M. Teodora returned to the farmhouse to begin preparing the evening
meal. She already had enough choclos (ears of corn) from the motning's
harvest, but she lacked more yuca and another load of firewood. She followed
the same procedures as she had that morning, except thet this time she also
boiled the meat. When partially cooked she removed the meat from the bones,
separating the quantity reserved for the fnllowing day, For the entire day,
her cooking had consumed just over 12 pouncs of rice, 25 pounds of yucs,
over four dozen ears of corn, and 6 pounds of noodles.

All in all, this was one of her easier deys, beceuse the harvest site was
only about 500 meters from the farmhouse. Days earlier, when Domingo had
harvested a crop lot he has near the cementery at the edge of town, Teodora
had carried the cooking pots for a distance of nearly two kilometers. With
periodic stops to rest, it had taken her an hour to reach the harvest site.




59

HARVEST MANAGEMENT

Tn March 1981 Julio Pinto traveled to the Chepare region (Department of
Cochobamba) to harvest rice s o hired laborer to generate extra cash income

to meet hie debts, le 't his wife Julia Roche buack home in Valle Hermoso
foomarage Ui harvest o r the family's rice crop.

The harvest began on tarch 2luv. Boba Julia bepan the day at 5:30 A.M. with
her bLreyl preparations. The meal consisted of rried rice and hot milk.
She had Juct finished serviug bor three children and herself when the first
harvesters orrived arcund 7 AL, This was Doiia Felicidad and her son, who
arrived with their own bags and havrvesting knives. Both were served break-
fast berore cntering the rice ricld to bemin their work. Julia and her old-
est son followed them, carrying alditional bags for uny harvesters who might
show up later that morning. A frw minutes later a young man named Benjamin,
a cousin of Julia's, showed up at the harve ot site. Julia gave him a waist
bag, groimdeloth, and knife and put him o work. An hour later, at 9 A.M.,
2 young woman named TIsabel (another eousing appeared and also asked for a
bag, groundcloth, and knife. Around 11 AWM. Julia returned from the field
with a k'vpi of rice {about 20 pounds) and wnloaded it in the rice hut next
to her kitchen. Hurrving now she took a large bucket and went off to fetch
water 300 meters away in the arroyo. Meanwhile another harvester named Mi-
guelina (also a cousin of Julia's) arrived at the farmhouse. She explained
she was late because her mother was absent and she had had to prepare lunch
for her father. Julia sent her into the rice harvest and continued with her
own preparation: for the mid-day meal. As the water heated, she rapidly
peeled yuca and polatoes, washed rice, measured ncodles, lard, and other
ingredicnts for the soup pot. While the meal was cooking she fed her pigs
with kitchen slops and then hung the hanging bar scale from a beam beside
the rice hut.

At 12:30 P.M. she called her workers to their mid-day meal. They came out

of the field carrying all the ric~» they had harvested up to that moment.
Each hervester first ate their meal. Afterwards each brought forward his/her
harvested prain for weighing by Dofia Julia before emptying the rice in the
hut. In the afternocon twe mor: harvesters (Felize and Marcos) appeared at
the farmhouse and asked for worwk. After cleaning up her kitchen, Julia
Joined the harvesters again. In the late afterncon she returncd to prepare
supper. Th2 other harvesters came out of the fiecld at sunset, and the last
of their loads Julia had to weigh by candlelight. Her cousing she paid in
rice-~-one arroba for every four hrarvested--becuuse their family had lost
their harvest this year. Ti o' ioborers curned 8 pesos per arroba, the
going wage in the community. /il outside harvesters were fed supper by Julia
before returning to their homes,
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THRESHING RICE

Dofia Manuela de Soliz of the community of Torrente does all the threshing
of her family's rice crop. She admits she likes the Job becouse it is a
welcome respite from houschold choree. She also considers it nn easy task,
hut one that allows her husband to devote his time to mere important work
such as land cleari:c, weeding, and harvesting.

reters this floor to plastic or cloth

Mannela threshes on a I
1oo to dry the rice more completely.
t

because 1t heats in the

The threahing (d )i ith o slender psle about 130 cms. long
and 5 ems, in diameter. The pele must be green, Mammele explains, so that
1t will deliver blowe with o Tittle bounce to them. Che bLoats and beats

the prain stems, slowly sovaraiiae the croine Drom Shedr stems. At Inter-

rals she coporates the rice {unha o-d) o oor side, the stams to another.
Jsually only t
consumption roquirements

nally winnowed to coepmo

wvhich will mect the fami
The threshed prain is

at gqueative off slee 10 Lhroesi

How does she know when the rice io dry cncugh Tor threshing? She sumples

i Tew orains by biting thom. 10 the gredns oplit in half she rice lo sul-
Slelently dryy if the grad o meched whon bitben 1t in obill weoc hundic
But after threshing, the rice must still te npusked. This io denc in oo
;ﬁgﬂv(pestle) and rounded by hand, But for this milling to work elTiciently,
says Dofia Manuela, the rice =must e warm as well as dry. Here is another
reason she prefers ' i

T
the cowhide: it warms the grains prior to milling.

my .

M Soliz family has never been oattrocted by toe
ing or taking their thresned rice 4o o rice mill (ingenio) for m1lling.
Recause she has throshed and milled by hand sinece she a amall child,
4

!

idea of mechunicnl thresh-

o
Manuela is accustomed to those tusks and does not find them tiring. More-
over, she now has children oid enough to help with these tasks ns well,
With these advantapes, it scems to ber inappropriate to spend money on
somzthing the family is perfectly capable of doing itsclf. Furthermore,
threshing and milling by mechanical means involves a double cxpenditure
--the processing cost itsclf plus the transpori charges for taking: the
grain to the mill and returning it again to the farmhouse. And finally,
there is neither a mill theat is cleze by nor scheduled transport services
to haul the grain back and torth.

So Munuela continues to 4o the threshing and actuallyv enjoys it. After
all, she says, "it keeps me from getting bored”.
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A:WOWAN’S PARTICIPATION IN THE WATERMELON HARVEST

In 1981 Aurelic Garcia of Valle Hermoso planted a crop of watermelons during
the winter season. The cold surazo winds that year severely damaged the crop
to the point that Aurelio, anticipating a financial loss, began to seek em-
ployment in neighboring colonizations to raise money to pay his debts. He
owed money for tractor services and a loan he used to buy a cow.

Although she was nearing her ninth month of pregnancy, Aurelio's wife Justina
decided to do everything she could to rescue and sell a5 many watermelons &
possible, For three days--after her housework was done--Justina went to ha
vest the fruit, taking her pre-schocl son and daughter with her. Out in the
hot sun of the watermelon patch she squatted plent by plant and inspected

every vine for fruit that could I 5s1ply be so To determine ripeness she
lifted every watermelon, inspecting its underside tor a yellow color, before
cutting it. She then gathered the selected wetermelons, piled them
and covered the piles with {1 palm leaves to protect them

Aurelio hed arranged for a friend from a neighborin
vide his pick-up truck to hﬂul the melons the: fiel
Justina helped with the loading, hauling the fruit i
pile to the truck. All in all she loaded LCO watern
two rows deep in the bed of the pick-up and it took :
move the fruit from the field to the farmhouse. The use of {1
150 pesos (US$6) for an afternoon's work.

The following day the seme pick-up truck took Justine and her 400 watermelons
from Velle Hermoso to the Comando market. Justina ign 1 offers to buy the
fruit on a wholesale basis because they were too low--only 5 pesos (US$0.20)
per fruit--so she elected to retail the watermelons herself. In the couvrse
of the day she managed to sell 250 of the 400 watermelons at prices ranging
from 5 to 20 pesos. She left the fruit she couldn't sell at'the home of a
relative and decided to return to Valle Hermoso that night; because in addi-
tion to seeing to her children, she also had to milk the family cow. There
were no pick-ups or buses operating that evening which could drop her off at
the entrance road to her community. Justina was finally obliged to get &
ride on a logging truclk (tronguero). She reached home 11rod and experiencing
pain all over her body, but resolved to finish selling the wetermelons the
next day.

o
=
,f

N

Late thet svening she give birth to her fourth child., Two days 1.ter Justina's
sister went into Comando and sold the watermelons for her.
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FARM HOLDINGS IN VALLE HERMOSO

As a part of the Yepaconf Colonizuatisn, the land holdings in Valle lermoso
are livided into fairly standardized 20 hectare units. There properties are
f'or the most part shaped in rectangular strips of 200 meters wide by 1,000
meters long. On this basis Lhe smallest farm in the community consists of
the mipimum colonization unit of 20 heetares. However, some colonists have
bought out the farms ol families wishing to abandor the community and thus
acquired two units totalling W0 hectares; in no instance, though, are these
units contiguous.

Total farm size is one thing but area cultivated quite another. In no case
Aoes any farm household cuttivate more than five of its 20 hectares on an
intensive basis. By a "cultivated" crop we do not include the pasture grass
yaragufi, which clone covers areuas ranging from 1.5 and 3 hectares to 9 and
11 hectares, Yaragufl makes minimum demands on family labor because onc
planted it is repeatndly "harvested" during the course of the year by graz-
¥ livestock, reproduces itself, o2nd does not require human intervention
“or its maintenence. Also not included in the intensive category are fruit
trees. Most households have several dorzen citrics and other fruit trees
ﬁlanted near the farrionse; in all they occupy no more than half a hectare
5 f'arm. These trees receive negligible weeding, Pumipaticnw, or prunings.
fhey are there to be harvested, but mainly to meet family subsistence needs
and scmetimes to gencrate a little extra cash incomﬁ.

So the intensively cultivated farm in Valle Hermoso involves only involves
-5 hectares and usually includes rice, yvew, corn, peanuts, vegetables,
and rerhaps watermelon or sugarcane. Of tonese, rice is the only crop grown
on o cuommercial scale exceeding a hectare. Normal rice plantings run on the
mrdnr ot 1, 1.4, and 2.3 hectures. In turn, this crop is usually div.ded
into two or morc crop lots, each dedicated to a different variety: Carolina,
Viconesro, Blue Bonnet, etc. It is clear, then, that the cagh income fortunes
»f the rural household--its main income-gencrating enterprise--rise and fall
with the success of the rice crop. In contrast, all other crops arc grown
in areas usually not exceeding 1-2 tareas {the tarea equals 1/10th hecture)
snd even smaller areas called m;nahlh (stains. blots).

1n the tollowing pages are prenented the farm plans of Sabino Arrayazna,
sth two eolonization lots totaling kO hectares, end that of Awrelio Garcia
#1th the normal 20 hectare furn., Chune Alto or shaded areas refers to un-
~)enved land.,
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VALLE HERMOsO!
FARM DE AURELIO CARCIA (R0 had)
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FARM HOLDINGS IN NARANJAL

Since Naranjal is nlso part of the Yaprecanf Colonization, its land holdings
--like those of Valle Hermoso--are divided into standardized properties

of 20 hectares cach, which sets the Limit for the cmallest sized farm.

But being a slightly older scttlement than Valle Hermoso, the consolida-—
tion of propertics resulting from colonist abandonment his advanced oven
further. Some residents now control three properties or a total of 60
hectares, and in « couple inctances their various holdings are contigu-
ous.

The cropping pattern is rewhat different in Naranjal because the com-
munity's relative scarcily of water resourcrs hue discouraged diversified
plantings as well o5 pasturc cropo. llere, as in Valle Hermoso, the only
crop grown on a commercial seele it rice; however, orea planted to rice
is significantly higher in Naranjal and crop lot size tends to be larger
as well. The larger crop lots, in turn, reflect a growing specialization
and dependeuce on tractor plowing,

NN

1

As in Valle Hermoso, urea cultlivated remzins a fraciion of fotal farm
size in Haranjal. This reflects a crop rotation strategy viecrein a field
is used for 3-l years for intense crcoping, then left in fallow for three
times that long. Aside from rice, residents of Naranjal grow a smattering
of' subsistence crops--yuca, peanuts, and a few vegetables--in small plots
located in close proximity to the farmhouse. Corn is never grown in pure
stand but rather in rows interspersed wiih the rice crop, an association
known as surqueado. Of course, every farmhouse is surrounded by a small
orchard of citrus trees which are harvested mainly for subsistence use
and therefore not subject Lo technical management. A few families have
begun to establish coffee plantings among their fruit trees, but again
this crop is also to meet family consumption needs.

Presented below are the farm plans of Angel Calvi (20 hectares) and the
two contiguous properties of Pablo Mamani (40 hectares). Areas not identi-
fied by a crop use reference constitute fallow or uncleered land.
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NARANJAL.! RARM OF ANGEL CALVI (20 has)
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FARM HOLDINGS IN EL TORRENIE--LAS ABRITAS

These two communities represcnt a wide diversity of land tenure, farm size,
and cropping characteristics. The enrliest settlers—-like the Alvarado fami-
ly--control over 100 hectures. At the other extreme there are families who
arrived later as landless laborerc seaking employment on the large farms
and~-because they were given or louned plots of land to farm as an incentive
to stay--now contrel 1-2 hectares of land. In between are composite proper-—
ties that have been extensively sub-divided among heirs but still farmed
collectively to facilitate cconomies of scale with regard to plowing ser-
vices, harvesting, and marketing., The smallest farms, of 1-2 hectares or
lesu, are intensively farmed in their entirety, with the possible exception
of areas devoted to fruit orchards. On the larger properties, area culti-
vated amounts to about 2-7 hectares, or less than one-tenth of the total
farm property. Lands in this ared were larpely cleared of virgin timber
years ugo. Today the non-cultivated portions are either devoted to non-im-
proved nasture and/or left to revert to scrub forest.

la the following pages we present exaniples of three different farms--small,
wedium, and large. For the first case we have the larm of Nestor Duran. It
consivts of two separate properties totaling 1.2 hectaros. The first proper-
by of 7,300 square meters (T tarcas) was a gift to the Duran Tamily by a
large landowner named Miguel MeJios. To is divided into two crop lots, the
first (2,500 M%) planted to Dorado variety rice. In a piece of the second
1ot (4,850 42), the Duran's have planted 6 orange trees, 5 tangerines, 1
lemon tree, and 1 lime. Hearby this modest orchard they somaedny plan to
buiild their house. The Duran's second property has been loaned Lo them for
two years. They have aivided the lund into four crop lots as follows: rice
associsted with planieins, Blue RBonnet rice in pure stand, yuca in pure
stand, and yuca mixed -with corn.

The second example is o 53 hectare property belonging to the Herrera femily.
The farm i3 managed by Policiano Merrera, but investment costs and the har-
vest are shared with three brothers who have moved to the city. Aside from
the frult orchard near his house, Policiano in 1981 planted 13 crop lots
totalling aobout 12 hectarcs--T in rice associnted with corn and the rest in
corn, plantains, yuea, and watermeclons.

Theotiard exomple is the 110 hectare faim of Julien Alvarado, ot which only
200 hecetares are planted--in f crop loto--to rice, yucn, sugarcene, beans,
eorn, and suinen,
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FARM HOLDINGS IN PORONGO

Porongo is escentially a community of fruii growers. Here farm properties
are relatively rmall, rangzing from 3-8 hectares per family, In distinct
contrast to other colonization arewi, in Porongo virtually all of the

farm's arca is devoted to crop production. Of course, most of the available
area is devoted Lo I'proit orchards, These inelude oranges, tangerines, lemons,
limes, grapefruit, plantuing, jpuinecos, mangoes, and avocndoes. Somewhere

on the farm property there is bound 1o be o piece of land devoted to tree
nursery production. A fuwr growers have introduced small coffee plantations.

Because of their specialization to bermanent orchard crops, farm lots tend
to be angular in shape--either squares, reéctongles, or triangles--and dis-
tributed into about half a dozen subdivisions. The larger producers have
been able to buy additional farm properties scattered in different locations,
which wmakes ror dispersed operaticns Lut rrovides a margin of error for dam-
age resulting from inscet blight or localized weather phenomena.

In aldition to fruit, most Farmers in Porongo also grow other crops., These
include yuca, corn, beans, sugarcane, and urucl (achiote). A few have in-
vested in dairy cattle, which hns oblignted them to devote a portion of
their already limited farm nren Lo & pnsture crop, particularly yaragud.

It is nobt uncommon t'or growvern Lo roine thean crops in association with
their orchard crops. This iu especinlly true in the carly years of an or-
chard's development, when the young trees have not yet developed large leaf
canopy's that completely shade out the orchard floor. Rows of corn, yuca,
and sugar cane are frequently grown between the trees.

In the following pages we introduce the farm plans of two growers. The

first is the five-hectare faim of Prudencio Molina, which is divided into
five crop lots and contains associated plantings of beans, yuca, and corn.
The second is the farm of Zenén Sorie, who owns a total of 7.5 hectares
distributed. over four widely scparated locations. The principal farm property
consists of 5.9 heetures and ic dividad into seven lots. The balance of this
grower's holdings congist of 3,000 M2 ipn the community of Esmeralda, another
3,000 M2 property in Sasusal, and a cne-hectare orchard of hybrid citrus in
the community of Potrerito.
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LAND HOLDINGS IN FORESTAL

TForestal was colonized under o private sector initiative resulting from n
govermment land grant. The original properties were distributed in long
rectangular strips of roughly 15 hectares apiece. As with +the other com-
munities reviewed for this study, a process of land consolidation has oc-
cured as a resullb of early colonists scelling out and miprating to Sants
Cruz or .eturning te theilr repions of origin. There arc pnow familics whic
have acqu.rnd title Lo 50, 100, wven 250 hectares of land. At the othor
extreme, there are landless and near-landless fumilics who came to Fores—
tal providing labor scrvices nnd remained there to cottle on smaell proper-
ties donated or rold by the lareor landowiners.

S oswrveyed, Foreotal is by Tor the most divorsitisd.

0f all the communiti
To begin with, daivy and beof eattle constitule a mior enterprice here,

50 those Mwwilios with Javger forme have dediented larse arcoas o notural
pasture supplewentod by plot. of yoengud pgrass. But in addition, tfarvmers

in Forestal litorally prow o “itilo of cvorybhiing. One Tinds citris orvehards

ol

rear the farmhouse salows with pisnbcing, puineos, @a? mancoes. Mhen, in

small plots in geattered iscations ~bout the farm cun o found yucn, rine,
corn, tomatoes, c¢lili reppors, pennut potatoe:n, termelons, rnd susar—
cene. Many of these cropus are grown in association:---uiually int:ovopersed
witn rows of yucr. corn, or plantains.

Voaad Luis

separute

Below we loolk st the farm plans of Romberto Vargas (W5 hectarea:
Yartinez (250 hi-tares). The Vargas property ls divided into
(noncontiuuoua) holdings of 38 hecturcs and 7 hectares, of which only about
I and 2,5 hectnron respectively are cultivated intesnsively {excluding tres
ereps). In the case of the Martinez property, cultivated area amcunts to

only 4 hectares; the beinnce is left to uncleared rorest and natural praving

25y

land for the family's herd of 50 head of livestock.
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MOON BELIEFS

Most small farmers in the tropical lowlands still plan a variety of agri-
cultural and subs:stence tasks in sccordance with different phases of the
moon. These beliefs are inherited from parents and ancestors, yet their
current, practioners can invariably citce incidents from their own experience
that demonstrate the validity of "moon power". While the moon's influence
is an article of total faith, nobody can explain how this power actually
works or why; but it does work.

PLANTING

It is best to plant after the moon has passed out of its first quarter
and is waxing toward full. Planting cri, safely continue through the third
(waning) querter.

To plant crops with fruit that grow iencath the ground-~like potatoes,
yuca, peanuts, etc.--the best doy 15 on the eve of the full moon.

When planting crops with fruit that grows above ground--like corn, beans,
rice, tomatoes, sugarcane, and fruit tree crops—--it is vest to wait until
the moon has entered its waning stage (third quarter only).

HARVESTING

Threo days after the full moon is the bast time to harvest grain crops
such as rice and corn.

OTHER TASKS

The best time to prune fruit trees is in the thirad (wvaning) quarter. This
is also the best time to conduct weedings, to prepere yuca and sugarcane
seed, and to harvest poles for tool handles, posts for home construction
and fencing.
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CHAPTER 111,
FARMIMNG PRACTICES FOR SPECIFIC CROPS

In this chapter arc reviewed the most rreqhontly grown crops of farm house-
holds who participated in the Traditional Practices Project. We begin with
a description of the iLrio of staple crops of the rural diet--rice, corn,
and yuca. Next arc prescnted thro. veretable crops which are gaining re-
cent importance a4s- commereial enterprises for many farm households——beans,
tomatoes, and chili peppers. The chapter then proceeds to cover a fairly
wide variety of troe erops. These include coffee, oranges, tangerines, le-
mons, mangoes, plantains, guineo, wnd achiote. We conclude wvith a numer of

miscellaneous crops including fupgarcance, yaragui pasture grass, peanuts,
and watermelon.
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RICE

SUMMARY OF CROP PERFORMANCE (1980-1981)

0f those rvarmers from the fropical Lowlands who participatsd in the Tra-
ditional Practices Project, 16 kept complete crop records regarding their
production of rice. These farmers represent four of the five project com-
munities: Valle Hermoso (3), Naranjal (), Forostal (3), and Torrente-
Lus Abritas (6). A summary of Lheir efforts is presented below.

AREA AND QUANTIUY PLANTED: The nabowvo srowers planted rice in lots which
variced from 0,125 to 2.0 hectires, with the average area being just under
8 hectuwre (0,700 squere meters). The average quantity of seed planted was
2.8 arrovas {70 1bs). No naturul or chomical fertilizer of any kind was
cmployed .

LABOY USE: The average family employed 29 days of family labor and 20 days
of hired laber to plow, piant, cultivate, and harvest iheir rice crop. YFor
the land preparation stoge average labor use was 10 person-days, Tor plant-
ing 3.5 days, for cultivation {weeding and fumigating) 10 days, and for the
harvest, 21 days were requircd. No uSe of animal traction was reported; all
farmers propared their land with hired tractor services. The averare housc-
hold reported an cexpenditire of 500 pesos (USH2L) for fructor services, in-
chwding a sinrie plowing and harrowing. These costs, of course, do not in-
clude expenses Incurred for land clearance in areas of virgin forest or
properties  which had laid fallow several years. For their fumigation tesks,
farmers reported the use of insecticides (Endrin, Azodrin) and herbicides
(U-h6D, 2-4-D, Tordon, Borecopur, and Stam). The average investment in these
chemicals totalc’ 300 pesos or USHID.

TIELDS: Rice production is rencrally measured in fanegas, with each fanega
equal to 16 arrcbas of unhusked rice {arroz en chala). The average farmer
harvested 109 arrobas of threshed but unhusked rice. Participating farmers
estimate a loss in the milling process of 20-2%%, wvhich would leuve some
80-90 arrobas of milled (husked) rice ar avout 30-35 arrobas of product for
every arroba of seed planted.
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INCOME: IFor the 1980-81 crop year, production coste averaged 5,292 pesos
{(US$211.68). ULilizing an average price of 71 pesos per arroba of unhusked
bul threshed rice (arroz despieando en chala), the average harvest toualed
13,979 pesos (UBE550), which gives an income of 183 pesos (US$HT.31) per
day of family lobor utilized. In 1980-81 hired laborers received a vage
averaging 80 pesos per day, so the return to family labor was 2.3 times
higher.

For the 1981-82 crop year, harvest income less production costs generated

an average net income of 296 pesos (US$11.84) for every day of family labor
utilized. The prevad Viwg wege rate for hired labor during that crop cycle
was 130 pesos per day, again yiciding a return of 2.3 times higher to family
labor.

LAND PREPARATION TASKS

Land clearance tasks are required before a rice property can be plowed.
These clearing activities can be extremcly labor intensive, particularly
if carried out in areas of virgin forest. They include brush cutting
(rozadu del chume), tree cutting (tumbada), burning (quemada), reburning
(basurada), and trunk pulling (dcstroncada).

BRUSH CUTTING: To clear a hectare of brush and undergrowth takes about 15
labor days. It is conducted by hand with the laborer using a hook and ma-
chete. The hook is simply a stick which is hooked at one end. It is used
to hold brush upright so it cun be cut down with a single sving of the ma-
chete. Additionally, the hook protects the worker from (1) scratching him-
self in thorny underbrush, (2) being zut by the machete itself, and (3)
from possible snakebite. Whcether or not the brush cutting occurs in areas
of hcavy or light tree cover, the rozada del chume is the first task of
the land clearing “equence and needs to be repeated every time the land
hias been left in fallow. ‘

TREE CUM'INGY In lands allowed to lie in fallow, trees are obviously much
smaller., Their trunks are cut al ground level when the circumferences do
not exceed a few centimcters in diamcter. In areas of virgin timber or
simply mature trees, their trunks must be cut about 50 cms above ground
level using axes or saws. The fallen trees must in turn be cleared of
their branches so Lhey ecnn boe dropped or rolled to the {ield boundaries
once a tractor is available. The debris Crum cut branches apd fallen
trees is left to dry for several months prior to burning. At least six
days of labor is required to conduct trce cutting on a hectare of land.



BURNING: Once sllowed to dry, the brush and tree debris burnt. Prior
to starting the fire, the farmer takes two precautions. The first is to

clear an open space around the perimeter of the area to be burned, o Losk
knowvn as the chagueada. This is intended to create a fire lane to prevent

the accidental burning of adjacent land. The second precaution is to ad-
vise cne's eclosest neighbors that a guemada is to take place, At least two

laborere are required to conduct (and control) the burning,

REBURNING: The gecond burning or basurada consists of gathering and burning
all; the branches, brunks, and other debris that did not completely burn

the first time, Once this task has been completed the property is considered
chaqueado (burnt). It is noteworthy that in areas of heavy tree cover, the
quantity of ash residue resulting from the burnings will be much larger

than when only brush and small trees have been cleared. Heavy ash can be
harmful to the future croun unless first allowed to be dissolved foliowing
one or more days of rainfall, Furthermore, tne choice of the day for burning
will depend on the direction of the wind. Farmers usually wait for a day
when the wind is blowing from the north, becavse such winds tend to be con-
stant in both direction and 'intensity. Tn contrast, winds from the south

are considered dangerous--even "erazy'"--because‘they shift and their ir-
tensity fluctuates,

FULLING TRUNKS! In land with formerly heavy tree cover, pulling trunks is
the hardest task of all and can easily consume 20-30 days of labor per hec-—
tare. Farmers often contrect specialized laborers with power saws to con-
duct this task for them. For a hLectare of trunk clearing a Lrato or con-
tract is negotiatec. The contractor is required to dig around the root

ol' each trunk, sever the major roots with axes or saws, pull the trunk,

and £ill the hole left by the uprooted trunk. Later, when the farmer has
procured a tractor for plowing, he will establizh another contract with

the tractor driver to haul the uprooted stumps (and unburnt tree trunks)

to the edge of the cleared field. In 1980-1981 farmers participating in the
Traditionnl Practices Project were paying no less than 1,500 pesos (US$60)
per hectare plus meals for a trato de destronque and another 200-300 pesos

(Us$8-12) per hour to the tructor operator for stump hauling.

PLOWING AMD PLANTING TASKS

Plowing tesks include one or more plowings (gradns} and one or more harrow-
ings (ra*trvwdafj. Planting tasks ineclude sced eepacnabisn, which in turn
involves threshing, scaking, and disinfecting the seed itself, then plant-
ing (usually done wilh a mechanical planter), replanting, and finally

— Pt

ielineation of planted aress with crop boundaries seeded to another crop

(surquenda ).
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PLOWING AND HARROWING: Most farmers plow and harrow with a tractor. Depend
ing on the size of the tractor, it takes up tc five hours to plow a hectare
of land and another two hours to harrow. In early 1981 the cost of plowing
one hectarce ranped from 1,500 to 2,000 pesos (US$60-80), and the cost of

a single harrawing aboul 450-500 pesos (US$18-20) plus additional "favors"
to the btractor operator Like meals, beer, ecipgarettes. The typical plowing
depth i abeut. 30 cenbimetors. The most eritieal factor reparding the
ploving tusk Is to make sure pgrass and weeds are thoroughly uprooted and
buricd. I'f planting docs not immedintely follow plowing and harrowing, it
will be necessary Lo plow and harrow neain Lo dispose of the weed grovth
Lhat, has meown up mennwhi fe.

PLARTTING AND REPLANTING: Although planting is sometimes done with a tractor-
drawn planter, most farmers employ a hand-cerried planter. This implement
holds a teldo or storase ehamber for two pounds of seed. Fach blow of the
planter devousits some 10-15 secds. These "hills” are spaced at 3% centi-
meter intervals and in rows of equal distance one from the other. Low-lying
sections of the field are planted first. If it vains during planting the
entire field must be harrowed and replanted. This is because following a
rain the soil surface bakes ts n hard crust which prevents the seedlings
from sprouting. When the field is planted manually, it takes 3-4 days of
labor per hectares. Seeding by tractor for the same area only requires an
hour.

Once a planting is completed, the complimentary task of surqueo or "border-
ing" ic carried out. About every ten rows and at intervals of one meter
betweer hills, the farmer plants corn. This crop serves to divide up the
field into lharvesting task areas. The corn, of course, is mainly planted
for home consumption ruther than commercial sale. These plants also serve
ac o wind screen.

SEED PREPARATION: Most farmers use rice sced stored from their nreviens
year's harvest. To prepare it for planting, it is first necessary to
despicar or thresh the seed to separate the grain from the stems. This

is done with a pole and heavy blows to the piled grain clumps. The thresh-
ed rice is then soaked in a large barrel of water. The good grain sinks to
the bottom while the diseased or rotted kernals and stalk residues float
to the top. The grain is then removed, squeezed of excess moisture, and
left to dry on a leather hide. Next, the seced must be disinfected. A solu-
tion is prepared consisting of 10-12 tablespoons of Azodrin 40O for every
20 liters of water. The seed is then sonked in this chemical solution for
about 30 minutes, then squeezed and again left to dry. For every hectare
to be plantcd, a farmer needs to thresh, wash, disinfect, and dry aboui
thre2 arrobas or 7% pounds of seed. During the seed preparation proce:
there will be o shrinkage in quantity of about 8-10 pounds. llad the farmer
purchaced this amount of seed instead of preparing his own, he would have
had to spend about 225 pesos (US$9).
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CULTIVATION AND HARVESTING TASKS

WEEDING: The first weeding or primera carpida is usially underinken when
the rice plants are about 30-h0 centimeters higl. The task crn b conducted
wit]l - variety of tools including the shovel. hoo. or moachetfe. To Sho soil
w8 sufficiently hurid, weeds are often pulled wy- hand. The maior copridera-
tion is to make sure the crass or weods arce completoly upronted. O course,
veeding in this fashion fc an extremely labor-intensive L For o Lingle
neetare some 10-15 person-deys of lator are required. Sueh labor ynvest-
ments can be replaced by bthe use of horbicides, the mosl comman anes veing

Herboxone (at USHS per liter) snd Supernox (at USHT per liter).

tor most rice crepr a seecond weeding (cegunda carpida) is requirea, and
cometimes even a third. Those subsequent weedings are somewhal less demand-
ing, however, adsorling bout 8 days of labor per hectare.

UMIGATION: The ricc erov it mninly attacked By two Llights. The (irst

iz known as Petilla and is trested with Endrin or Amous. Thel sceond is the
Cuarteador, which is ironted with Feliddl or occasionully Endrin. These
themicals arc mired in witer and applied with a brckpack sprayer. The task
usnally requires tuo Iaborers: the person spraying and another to mix the
chemienls. Fumigations will be repeated as often as ncecessery until the
cice plants sprout Ltheir rroin heads. A few Tarmers also apply liquid
fertilizers such ne Ve lisy and NitroTosca to treat thogo sections of the
fie¢ld where growth appenrs defiecient or sickly.

HARVESTING TAGKS: Wnea ol rice [icld is located far from the farmhouse

it i necessary to construct a rice hut or choza for temporary storapge of
parvested grain, A large ground cloth or mantel is hung from the shoulders
of eocn harvester such that the mouth of the resulting bog is slung aboud
wiisy high. Rice is usually harvested with knives or sickles. The stalk is
ot about six inches below the panicle, leaving the remaining stalk to be
firvested as rastrojo (residue) by grazing livestock. The panicles are cut
nne by oune, plant by plant, until a fistful iz held. This Tistfull is then
drepped in the harvesting sack, also called a quepichana. When the sack is
fuil 1t 15 taken by the harvoester to the choza and weipghed. Hired laborers
in carly 1981 were being paid 6-11 pesos (US$0.2h-0.4k) per arrobe of 25
pornds. To harvest a hectare of rice approximately 20-~25 days of labor arc
required. Harvested rice notg placed in a rice hut is usually stored tempo-
‘urily in the field, in piios called pichuas. These are covered with nylon
“heets Lo protect the grain from uncexpected rain. When “he rice harvest
isowomplete, the contents of each pirhua are then transported to the farm-
nemise. There they are placed in thatch-roofed rice huts and allowed to dry
unbil ready for threshing. I is important to turn over the contents of
the rice hut every feow days so thal the grain will dry evenly, and also to
avoid destruction of the grain because of humidity-caused rotting or spon-
toneous combustion.



http:usia].ly

84

In a good yeer, farmers can expect to harvest about 30-40 quintals (3,000~
4,000 pounds) per heetare. Normal production is closer to 2% quintales.
These cstimates reler to yields with traditional criclle varieties, for
which the return is roughly 40 pounds ror every pound of sced utilized.
Farmers using improved, high-yield varieties can expect a doubled yield
excemling 90-120 pounds harvested for cvery pound of seed. These figures
refer to unhusked riee. In corly 1081, first-quality unhusked rice sold
for about 1,500 (USH 6O) per quintal, while second quality sold for a
slight discount or alLout 1,400 (US$H56) per quintal.

But before it can be wold it must be threshed. There are three principal
threshing methods. The first is mechanical threshing, which is conducted
at a rice mill and cost--in early 1981--some 20-25 pesos (US$80-1.00) per
Tanega of W00 pounds plus Lhe cost of transporting the rice to the mill.
The second method is to beuat the rice with clubs. The third is to pile
the grain and stalks on a threshing floor, then drive horses around and
around on it.

Onece threshed, the grain is sifted through a saranda or clevated screen.
The clean, unhusked grain falls through and is collected below on a plas-
tic sheet. The residucs of twigs and stems--collectively known as Jachi

or malojo--are saved and fed to pigs. There are still finer residues to

be separated, however, and this charf (known as jachisingo) are winnowed
away by pouring the rice from a gourd during a windy hour of the day. The
cleaned grain is finally left to sun-Ary for a few days until a buyer is
selected. At night, thouph, the grain must be brought inside the farmhouse
or rice hut to protect it from dow.

Sereening Unhusked Rice
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RICE STORAGE HUT

small farmers store their rice harvest in a storage hut or chora de
The structure is entirely built from local materials and put to-

LITO%.
gether by the farmer himself. The chonas usually consists of two floors or
The center-posts are sunk as deep as

Moat

platforms and is supported by posts.
a metaer, the corner posts aboul 60 centimeters. The roof is constructed

of split branches of the motacu palm tree. The rice itself is stored in
clumps, with the grain ctill attached to the stems

techo de motacw

Cumbreva —

Cothllas

— arroz
depos ifado

—— plataforma
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CORN
SUMMARY OF CROP PERFORMANCE (1980-1982)

Virtually all rural houscholds who participated in the Traditional Prac-
tices Project grev corn in 1980-81 and 1981-82. Most of these producers
planted corn for subnistenc: purposes, not commercial sale: for delineat—
ing task aren borders, for providing shnde to coffee secdlings, and as
associated plantings amony citrus erchards. The principal varieties used
were Cubano Amarillo and Cubano Blanco. However, during the two-year
period cited, « total or 12 projeet participants also grew corn in pure
stends on 4 commercinl basis. 1t iz their composite performance that is
summarized below.

AREA AND QUANTITY PLANTED: Area planted varied from 4/10ths to 2 hectares,
with the average plantine being 1.1 hectares. The average quantity of
sced utilized was 1.2 arrobas or 20 pounds. None of the participants
bothered Lo disinfeet their corn seed nor utilized natural rertilizer.
Only on2 farmer used chrmical fertillzer, =nd only in a symbolic quantity
(spending a mere 100 pesos or USHL). With regard to land preparation,
only f'ive farmers employed a tractor to plow and harrow the land subse-
quzntly planted to corn.

LABOR USE: The average participating family utilized 23 days of family
labor and 15 days of hired labor.to plow, plant, cultivate, and harvest
their corn crop. For the land preparation stage, average labor use con-
sisted of 4 days of family labor and 6 days of hired; ror planting it

was 3 days and 1 day respectively; for cultivating tesks 9 days of family
and  days of hired were uscd; and for harvesting, 8 days of family and

5> days of hired werc caployved. Tt is noteworthy that all labor at harvest
went to gathering and storing corn in the form of ears, not shelled grain.
Hence, no labor wags spent for shelling,

YTIELDS: T'ne average yicld was 120 nrrobas (3,000 pounds) of unshelled corn
(maiz en chala). Since no shelling took place, the net yield in pure grain
¢an not be calculated precisely. However, estimating o net grain yield of
W% of totnl unshelled ear weight, the average result would be about 1,200
pounds of srain. This would yield about 4O pounds of grain for every pound
of' seed planted.
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INCOME: Excluding the value of family labor, the production cos?s of the
average corn-growing houschold totalled 1,336 pesos (USHS3.AM) in the
1980-81 agricultural yoar. Tae average price ab that time was nbout b
pesos (USHL.TG) per crrobe (25 pound: ) of wnsh-lled corn. or some 3,780
preos (USPL51.10) in toial. "hix would regel! in a not income of about
105 pesos (USHh.20) for cvery doy of Camily Inbor invested in the corn
erop. Jlired ilaborers wore carning 80 pecon (US$3.20) rer day during thet

erop cycele,

In 1981-82, at an averure price of 53 pesos per arroba, Lhe net income

For overy day ol family labor invested ip the corn crop came to 21k pesos
or USHB.56. Ly comprrison, hired laborers wern earning 115 pesos (US$h.GO)
per doy.

LAND PREPARATION TASKS

Corn is planted mainly as o subsistence crop, usually in association with
other crops such 2s rice and yuce. Thus, rhe land preparation tasks are
the sawe for both cres =, Whe o Lo arep in o to be planted in virgin or long-
falloved land, the conventional ot vieda {(brush cutting), tumbada
(tree cubning) aucmade (burning), o : {(reburniing), and destroncada
{(trunk puliing) aic required. Dheo. wirendy beon deseribed in the
wechion on rice. ’

In ecoaeraost, when corn o planted in pure stands following a previous crop,
the major lora proraraiion btack G the clearing avey of the residues, known
hagueo. Thin wnounts o a heavy weeding and is porformed'with a shovel.
Farmers seldom plov under Lhe crop résidues in preparation for a planting

of corn. Instond, the residucs are chopped down, gathered, left to dry, aad
then bornt. 1n Lhe cose o - dry year, farmers will often leave the chopped
residue in place on the suil surface, a practice which helps preserve soil

molsture.

PLANTING TASKS

SESD SELECTION AND PREPARATION : Most furmers use their own seed, stored from
4 previous harvest. The gruoin is stered unhusked and in whole .ars until it
is ready to be usecd for sced or consumed by the farm household. To prepare
the seed the farmer must Tiret select the largest cars. Next, each ear is
husked. Cnce hucked, it is customary for the tip of the ear to be stripped

of its kernals, for these tend to Lo of inferior size and quality.Called chu-
z0n, thig inferior grain cun be nzed as fecd for chickens. A good ear of

corn {mazorea) suitable for seed snenld have some 14-16 rovs of kernals.
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The unhusked ears can then be shellead by hand, or the kernals chipped off
with a knife point, or beaten in = tact (wcoden mortar). The beaten kernals
make for better seed because they separate cleanly, the whole kernal intact.
In contrast, slower shelling methods often result in the breakage of kernal
tips, thereby spoiling their use as seed.

When shelling corn in a tacil, it is first necessary to remove one row
of kernals from each ear. This keeps the ears from Jjumping out of the mor-
tar when benten.

Farmers do not disinfect their seed. The principal varieties used are of
the white Hvd yellow Cubano varieties, known for their exceptional hard-
ness. This is an important feature consiidering the hand-shelling methods
farmers use for seed preparation.

PLANTING: There are two ways to plant corn: in pure stand or cerrado, and
in association with other crops. Corn planted in pure stand reguires a much
more dense pattern of seeding, with distances between rows varying from 50
centimeters to one meter. These rows are called surcos (rows) or hileras
(lires) or callejones (alleys). Farmers us ually space the distance between
hills of the same row equal to the distance between row. This is known as
planting en cuadro (in square). Spacing varies a great deal from one farmer
to the next in accordance with the producer's perceptions of the quality of
the s50il and its humidity; the more fertile and humid the soil, the denser
the seeding pattern.

When' planicd in essociation with anotier crop, farmers usually abandon the
cuadro system, planting one row of corn every 5-10 meters. The distance be-
tween plants remains highly variable depending on whether the corn is being
used as a windscreen, for delinenting harvest task areas, tor shade, or to
meet family consumption. !_dqtlnu spacing is also influenced by the farmer's
perception of weather factors. If he perceives a "bad" year, he may reduce
seeding density to mipimize 10'“\“. On the other hand, if the household owns
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major livestock, like a team of oxen or several cow, which arce dependent
on corn stalk fodder, the farmer may actually inerease the density of
planting; in such a system corn is seen 25 a rodder crop, with the grain
a byproduct..

There are throee rrincipal planting methods. The first e planting by
furrowvs plowed L/ an oXx-drawn wooden nlow (§£BQQ.§£_RELQ) or a horse-~drawn
steel plow (arad: de vqft@dcrq)‘ The furrow is completed with two passes

of the plow.-7ir7qﬁr7f?5?_pnss the plowman opens the furrow. He is followsd
by a seccond persen who needs the furrow. On its return trip the plowman
closes the furrow,

In many purts or tne Tropical Lowlands
farmers have bopun to wie manunl plant-

-
ers. The device was invented by Menno- FﬂJnZOYT
nite settlers. It consis o' n twe-
handled plantine tool which tapers to a .

mt ) Betvie -}y T Ton oY
mutll point. J<L~§cn Pha handles th r$ Mﬂa‘v)lY1a
15 a emall seed bin with o lower opening

sembyadora

that cnn be rogpulated to deposit a
variable auantity of corn seode-U-6 kor-
nals at 2 time. If wead for plantine
rice, the tool can be resulstod aven
more Tincly. The major advantage of

the manual planter is that it allows
both the opening and planuing of hills
0y the same worker.

The most traditional planting technique
employs o siaple planting stick known as

the punzén. 1t is round ang pointed at onc
end. The Larder the blow the deeper the
seed hole. The task involves two peopls,
one to open the holes and a sccond to

seed and cover the hole with dirt pushed

-

with the foot,. The punz is dideally
suited for planting tasks conducted in
ereas of recently-c.eared land, where the
presence of tres trunks and other debris
brecludes use of draft animals.

Traditional and Modern Plowing
Implements



CULTIVATION TASKS

Lowlands VTarmers generally do not bother to fumigate their corn crop. ler-
haps because it is regarded vrimarily for subsistence consumption than for
market sale, farmers generally do not invest in insecticides, herbacides,
or leaf fertilizer for their corn crops.

The only cultivation tasks conducted are weedings, of which there are
usually two. The first weeding generally occurs after about one month
following germination. The second occurs about the time the corn crop be-
gins to flower, usually in the third month. As with other crops, the task
of weeding corn can be conducted in a variety of ways using the shovel, hoe,
machete, or even the hands. The major consideration in weeding, of course,
is to make sure the weeds are fully uprooted.

Once the corn crop matures to the soft corn or choclo stage the field must
be defended from bird attack. The bird threat is heaviest for those farmers
who plant earlier than their neighbors. The standard bird defence activities
include the erecting of scarecrows and the use of slingshots. The most
serious of bird predators is the parrot which, because of his powerful beak,
can rip through the husk of the ear and expose the kernals. Once exposed,
many other smaller birds can attack these ears as well.

HARVEST ING

There are actually two harvest stages for corn. The first begins after the
crop is about three months old. This is a 3-U week period when the ears
are filling or filled cut and their kernals sweet and tender--the choclo
season. The family simply begins to harvest a few ears a day according to
its needs. The ears are neither counted or weighed unless the farmer plans
to sell them, which is rare. For a variety of recipes involving choclos,
the reader is referred to the chapter on Nutrition.

It is only when the corn has dried hard on the stalk that it actually is
considered maiz. This crop can then be harvested after 5-6 months following
planting. If the corn is to Le sold, the ears will ke husked at the time
Lhey are stripped from the stalk. For this task a farmer will use an imple-
ment known as the tipina for opening and removing the husk. The tipina is
made ont of wood, pointed at one end, and has a leather handle. The harvester
loads the husked ears into a shoulder basket called the quiboro, made of
woven motacu palm leaves, or uees the shoulder-slung sack ialso used for
harvesting rice) known as the quepichana,
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Corn for commercial sale must first be
shelled (despranado)} and then winnowed
(yfgigggo) wntll it is clean. Working all
day long, a farmer cszn chell in a tacii
about 100-150 pounds of prain in a single
oInearly 1081 chelled corn was cell-
L0 and 00 pecos (USP1. Go-

ool DY o poands

Ay
D for botwe
S0h0) per

f, dAry corn ic
"mdamentad Ly concider subsistence
crop t,o be consiuned -, rarticularly
by poultry. The enrs are harvested and
Loved with their mska. This practice
ainimizes damase by mobhs odd borers. A

But ns mentionsd provioas

common technique for storins cory 1o Lo
Lie the cars togother (uning picccs of
nusk a5 twine) and hangring tasm on a

rope olung from a roof beam, clovated
tale (QﬁﬂJﬁli)’ or bree branch. The clus-
tered paire of corn are oenlled

are cqllod hulrn if the farmer
e ]1"nctwvm, he will use these
: s fodder. Tor this the stalks
must be chopped down and carried to the
Camhouse. There they are placed in
tted storage, such as the crotch

o otree, or in some form of primitive
ito. Raloers of liveotock often frow
==0n an oVerluppimn busis--05 many as
Lhres crops of corn per vear. Ne more
Lonn twe of these crops are cupected

Lo produce grain yields of any signifi-
cance due to unfavorable weather condi-
tions (extreme cold in the winter, drought
‘n the gsummer). But all three Crops pro-
duce fodder.

e

S
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YUCA

SUMMARY OF CROP PERFORMANCE (1980-82)

Yuca is a major staple of the Tropical Lowlands diet. Most rural house-
holds use yuca in a wide variety of dishes as well as a substitute for
bread. Production is predominantly for subsistence consumption rather than
market sale. The following summary of crop performance is based on the
Journal annotations of ten participants in the Traditional Practices Pro-
Ject, of which four grew the crop in 1980-1981 and six in 1981-1982.

AREA AND QUANTITY PLANTED: The crop lots planted to yuca varied from 0,2

to 1.3 hectares, with the average area being 0.6 hectares. Seed consisted
of pieces of stalks taken from the best plants of the previous year's har-
vest. These pieces are called cafiotos; they are about 3 centimeters in dia-
meter and 10-15 cm. long, with multiple eyes per piece. The cafiotos are
gathered into armloads (brazadas) known as Jases which, depending on the
size of the worker, can contain from 50-80 stalk pieces. To plant the aver-
age area of 0.6 hectares indicated above, participating farmers utilized

an average of eight jases. No farmer assigned a value to the seed planted
because it came from his previous harvest. In general, farmers do not buy
Yyuca stalks for planting.

LABOR USE: The average yuca planting required 34 days of family labor and
11 days of hired labor, Nine days of family and 2.5 days of hired labor
vwere used in the lahd preparation stage. The planting stage incurred 5 days
of family and 2 days of hired labor. Cultivation tasks--which only included
weedings--required 15 days of family and 4 days of hired labor. Harvesting
involved 5 days of family and 3 days of hired labor.

It is necessary to point out that the above averages understate labor use,
particularly for harvest tasks. In the first place, since yuca is mainly

a subsistence crop, and because it spoils quickly (after a week), most fami-
lies "store" their yuca harvest under the soil, pulling only a few plants
per week to meet household subsistence needs. This practice causes many far-
mers to not assign a labor value to yuca harvesting since in any given day
only a few minutes were spent on this task. In the second place, five of the
ten producers who kept records sold their harvest planta parada, i.e., the
buyers purchased whole sections of the field for a fixed price, before it
was harvested, and had to supply their own labor which, of course, was not
recorded by project participants.
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None of the yuca growers used macitinery nor animal traction for lund pre-
paration tasks or planting.

YIELDS: Farmers oobimate that 1t is senerally possible (o harvest from
1/% to 1/2 an arroba, i.e. (=12 peunds, Trom each yuca plant. For the

average area of C.6 hectares summarized here, the estimated production
is w71 arrobas (11,779 pounds ), which Is equivalent to 118 quintals or
) metrie Lons,

G As mentioned previosusly, yuca is grown mostly tfor family consump-
on. Wien the crop is sold., it is customary for the buyer to purchase a
given arerr of field and harvest its contents at his own expense. This is

the preferred method of sale beenuse of the scarcity and high cost of trans-~

port services,

In 1980-81, the averapge farmer obtained a net income (in-kind and/or cash)
ol 2TL pesos (15$10.96) for cvery day o family labor invested in the
vuea erop. The daily wage paid hired laberers at that time was 80 pesos
(UG#3.00), suggesting a return 3.4 times the going rate for hired labor.

In 1981-82, the average Tarmer obtained a net income of Gh% pesos for every
day o family lavor invested at a Sime when private labor could be contracted
2t 120 pesos per day. This sarposts an even higher net return of 5.4 times
the hired labor wage rate.

LAND PREPARATION

Tuca is usually planted in a crop reotalion which follows rice. This means

that the jand has already been prepared for the earlier crop, and all that
is really necessary is a chaqueo to gather and burn any remaining stubhle

wid it accompanying weed growth.

SEED PREPARATION

fuca 1s grown from stalk scpments remaining from a previous harvest. A far-
mer solects those stalks or branches that are the thickest in diameter--at
least 3 centimeters--and which have an abundance of eyes. The selected
vranch is Cirst trimmed of its ofrshoot branches. It ic then cut into seg-
marts of 10-12 centimeters in length. Once cut, each segment is tapered

on an ineline nt both ends with a couple blows of the machete. Fach segment
should also have six or morc eyes. When the segment is cut it should emit a
white, milky resin from both ends. This is where the new roots will grow;
new stwlks will grow out of the oyes.
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cover the ficld to be planted. The planting density can vary from 80 to

120 centimeters between plants; thus, anywhere from 1,000 to 1,500 segments

may be neecded to plant a hectara.

PLANT ING

Yuca is usually planted cn ocundro or
"squared” such that therc is & uniters
distance between plants and between
rows. When planted by hand, the (vt
task is to carve out little basins in
the 5011 about 10-19% contime! deep.
These should be just long encugin to
accomodate the secd picees, Cnee the
holes are dug, the wlapter places cone
secd sepment per hole. fhe sorment 15
rlaced horizontally, not vertically .
The planter then kicks o thin layer
of soil vor the seement 1o bury Q.

When yuea is planted in tractor-ploved
land, the coil e sort vno 50 that
it is not necessary to carve Lasins

for the secd pieces. The planter simply

places the piecces on the ground and
teps on them, driving them Lelow the
o1l surface,

Yuca can also be plunted by furrow.
The ox-drawn plow op.ons the f

the first pass, the seed piceces are
placed at the desipnated interval,
and 2 the return pass the seed iz
buried.

Planting Yuca
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Yuca is commonly planted in association with corn, with the lattor crop
nianted between every other row of yuca. Thic association works well
becruse yuca takes 2-10 months Lo mature whiie core matures in 3<% monthe.
In its early stage or grovth, the yiea i protected Ly vhe wind-shiclding
and shading effecls of the corn. Then, by the fime 1. yucn plants reach
the floveringe Stage—-~at, about six menth.——the corn crop has already been
harvested.

I takes a single labor e about C-8 days Lo plant a heetare of yuca by
himself, Tf the 501l is hunid, the plants will sprout in 10-15 days; if
arvy, in 25-30 days. At that time the frrmer can take stock of which Plants
failed to germinat-; i {lhen replants. Since yuca ig usnually harvested over
4 period of several weels s 1 not months, the month difference between
original and replunced plaats will hardly bLe noticed.

Tuca is usually plaated between August and October., The moct commonl y
planted varieties reported by irmers are Criolla, Moju Blanca, Colorada,
fimsada, Rama Hegra, and La Taparita. The last-mentioned variety ic a fast-
arovwing one which is reputed to be harvestable after six months.

CULTIVATION

Por the most purt, farmers do not fertilice their yuca plantings. Neither
e they employ insecticides. The only cultivation task is really that of
veeding. Given the plant's longer growing cycle, at least three weedings
are usually required. The first weeding is normally conducted about onec
nonth after germination. Subsequent weedings will be conducted at intervals
v 1-2 months. About mid-way through its nine month growth the yuca plant’'s
Lraf canopy becomes sufficiently thick to create shade conditions that
Tinnlly retard weed competition.

HARVESTING

Aboul a week after it is harvested, yuce tubers begin to turn black. For
this reason the rural household only harvests what it already has a con-
truct to sell or what it plans to consume within the next few days. For-
tunately, yuca stores well in the pre-harvest stage and can be harvested
“ver a period of several months.

Ihen harvesting is called arrancadus or pulling. The harvester takes the
plant stallk, heaves with hig shoulders, and uproots the whole plant roots
tubers and everything., This is always possible when the soil is humid. As
the s0il becomes dry it increasingly becomes necessary to dig up the yuca
plant with o shovel or pick to loosen the soil.
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Depending on planting density, o hectare of yuca can yield from zbout
1,000 arrobas (25,00 pounds) to twice that quantity. Although the yuca
vubers are not roeally fully mature until the ninth or tenth month, rural
households often bepin Lo harvest for heme consumption beginning in the
cixth month.

YWhen farmers cell tholr yuen, iU 0 usnaally 1o owners of trucks, and the
quantity sold i vsually an entire truckload. s common transaction unit

is the camionnds (truckload) of 1950 arrobas (3,750 pounds), which is about
what a single pick-up truck can carry in a singic trip. The price for this
quantity in carly 1981 was 2,000 pesos (US$89). Tt is the buvers responsi-
bility to provide the lakorers to harvest this contract, which would rep-
resent the production of about 1/10th of a hectare.
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TOMATOES

Only five farmers who participated in the Traditionnl Practices Project
£revw tomatoes, and complete crop records were only kept on three of them.
There are good reasons why only a few households attempt this ricky crop.
The cemmodity requaires intense labor investments as well as heavy expendi-
tures on agriculturnl chemicals, Highly perishable, tomatoes can not be
crown for commorcial and. ip thos~ arcns where transportation arrangements
nre wnesertain., Fins s RCL prices Dor tomatocs in Jnnta Crarousnally
Fluctuat e marEadly fron one day Lo the next. To .orow potatocs ) ther, the
vroducing houcchold reaquire s not oonly good tochnieal okills but sood mar
Keting skills as well, Pieause of the ricks involveq, : Pamilies which
drprov tomators onlyv plant o fraction of & hectare. The following narrative
1o broed on i cuperiones of Civho Fanepras of the community of Forestal.

ito planted o total areo of 3,000 cquan e e Lers.

s

LAND PREPARATION

Sixto preparcdé twe separate erop lots: the first in fallow land and the
sceond in a field previously planted to rize and corn. The rirst required
heavy land clesrance tusks including cutting, burning, and reburning. The
second crop lot was simply cleared with machcte and the residues burnt. The
total investment in land preparation tasks came to 12.5 days of family labor
wnd 5 days of hired labor.

MURSERY AND TRANSPLANTING

In a small piece of land, containing a rich supply of humus, Sixto prepared
& nursery on an elevated platform 1.5 meters wide and 6 meters long. The
£oil for this nurscry was well-tilled and with no clods of any kind. Before
planting, the soil surface was leveled with the handle of a shovel. It was
then ceeded with 2 ouncec of seed, sprinkled evenly throughout the bed. The
sced was then covered with 1-2 centimeters of sprinkled soil. On top of the
bed 8ixto constructed a roof made of palm leaves to protect the seed from
birds and rodents, on thn one hand, nnd on the other to prevent a rain {rom
caking the soil curface. The seceds germinated within four days. Thereafter
the roof of the nursery was removed and the bed hand-watered on nearly a
doily basis until the scedlings reached their transplanting size of 20 centi-
meters hich,
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The tomnto scedlings were transplanted ¢n cuadro or squared at intervals
of 80 centimuters between plants and from one row to the next. The

holes ror the seodlinrs were propared firct, with the above spacing, and
carved Lo n dentn of 10 contimoteors. 2¢fore removing the seedlings, the
nirsery wos wnterod to leosen the soil so the plants could be casily re-
moved without Jdamare Lo their roots. dormally, one plant per hole was
placed; but in cancs of smaller ccedlings, Lwo were planted to a single
hole. The transplanting oceurrad over o period of four days, utilizing
only the mornin-s. 1t is not advisable to do it faster because one runs
the risk at harvest or having too much produce maturing at the same time.
In total, the Banegsw household invested 20.5 days of family labor to
tomato transplant i,

The best months to plunt tomatocs are from March to June. Thereafter it
trcomes very risky because of Line sencon ol winter winds, known as sures
(southerns) which literally burn the plants with cold.

CULTIVATION TASKS

The tomato cultivating methed used by Sixto and most other tomato grovers
of the region is to leasve the vines and fruit on the ground. He admits to
knowing about another method where the tomato plants are staked and their
stalks supported on wires. This is Lhe preferred method, he says, when
tomatoes are grown only for family consumption.

Weeding of his tomato crop began a weck after transplanting. He proceeded
to conduct thre= additional weedings. His total labor investment for weed-
ing came to 3b person-days, of which half were family laborers and the
other half hired. The sccond and fourth weedings were combined with a se-
cond task: that of anoraue or hilling. This latter activity was conducted
with a hoe and incurred another 11 days of labor.

Sixto invested 15 days of family labor and 750 pesos (US$30) of agricultural
chemicals to fumipate Lis tomato crop. He employed 1.5 spoonfuls of Para-
thion, 3 spoonfuls of Antracol, and 1.5 spoonfuls of leaf fertilizer. These
products were mixed directly inside the tank of a backpack sprayer with wa-
ter taken from a river GO0 meters away. Sixto maintains that fumigations
should not Le conducted if it looks like it is about to rain, because a
heavy rain will wash awvay the chemical residues remaining from the fumiga-
tion. He says that he has also used his backpack sprayer to spray water on
his tomato plants during a period of drought.
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HARVESTING

Ten weeks after transplanting, Sixto begen to harvest his tomato crop. He
harvested in three separste cortes or cuttings lasting over a period of four
13

weeks. Using only family labor, the Banegas housechold invested a total of 29
days of labor during the harvesting proces

The harvest tasks involved hand-picking, selecting, boxing, and transporting
the tomatoes. To begin, the boxes were piled at the center of the tomate
patch. Each harvester hand-picked the fruit, collecting it in baskets. These
basketloads were then piled and consolidated for selection. The fruit was
separated into three categories: (1) first quality, i.e., the largest but

not quite ripe tomatoes; (2) third quality, consisting of already-ripe,
bruised, or rotten tomatoes, which are reserved for household consumption

or as feed for livestock; and (3) the remaining produce, of secondary quality,
consisting of small or medium-sized produce, green tomatoes of all sizes, etc.
Each box was then packed two-thirds full with second-quelity tomatoes, follow-
ed by two layers of first-quality fruit "to present a good appearance". Once
selected and packed, the boxed tomatoes were transported in a wheelbarrow to
the roadside, to await transport to market.

Each box of tomatoes holds about 20 kilos of tomatoes. Local truckers mainly
engaged in the transport of timber or gravel constitute the prinecipal source

of transportation to market, Sixto's wife Francisca was responsible for accom-
panying the produce to the Las Ramadas marke*r in the city of Santa Cruz. In
four separate trips she sold 90 boxes to market intermediasries, buyers who pur-
chase by the boxload and resell by kilos. It cost Francisca 15 pesos (US$0.60)
Jer box in transport charges per box plus another 15 pesos for her own fare

to accompany the lnad.

Frarcisca sold the 90 boxes of tomatoes
at an average price of 78.55 pesos
(US$3.14) per box, generating gross
earnings of 9,56l pesos (US$382.56).
After subtracting all cash outlays for
seed, hired lsbor, agro-chemicals, and
market transport costs, the Banegas
household earned an average of 51 pesos
(Us$2.05) for every one of the 10h days
of family labor it invested in its
tomato 2rop. The going wage for hired
laborers at the time was 80 pesos per
dey .,

fp—

Tomatoes Awaiting Market Transport
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CHILI PEPPERS

uring the 1980-1981 crop year, Remberto Vargas of the community of Forestal
grew a crop of chili peppers of the varicty known as Cumbarito. In total, he
planted 1.7 hectares of this crop distributed among tive different plots of
land. His experience and growing practices are described below.

SEED SELECTION AND NURSERY

From his previous pepper hurvest Hemberto selected an arroba (25 pounds) of
the very largest peppers. These he gently ground in a tact (pestle) to remove
the seeds, which cume to a round. He chen washed the seed in the river, allow-
ing the clean sceds %o soak for on hour until they loust thelr spicy taste.

The seed was then sun-dricd o seveoral daye. Cnce dry, the seed a5 stored
inside the farmheusc in a hemp b,

For nis nwrsery, Remberto sclected a locmtion with soil rich in organic mat-
ter. Adding sand, he mixed and sifted the soil to a fine texture. From these
iaterinls he constructed two scedbeds, euch 20 centimeters high, 150 cm. wide,
and & meters long. Afier leveling the beds, Ramberio ~prinkled the selected
seed across the swrface ag evenly as possible . pe next covered the sced with
@ thin layer of dir* about 2 om. thick. uver the beds he placed a roof of
motacu polm leaves to protect them frou rodents, birds, end intense sunlight.
Unce planted, the two seedbeds were vatered (through the roof of palm leaves)
with & sprinkler can. Subscquent waterings took place every three days. The
pepper seedlings germinoted in five days, after which the roof protecting each
geed bed was removed. A month after plenting the scedlings were ready to be
transplanted.

SOIL PREPARATION AND TRANSPLANTING

The land selected for the pepper crop had previously been planted to corn and
watermelons. Remberto plowed the soil with the traditional wooden plow drawn
by oxeun. He conducted twe plowings or pasadas (passes), the second at right
angles to the first. This land preparation tack was completed for one hectare
in the space of four days, working only 3-% hours a day; the remaining T7/10s
of a hectare were prepared by hand with a hoe, with the soil being turned to
bury crop residues and wecd grovth, ["inelly, the holes for the seedlings were
prepared. These were done with a digging stick called the punzdn. The holes
were spaced at 80 centimeters en cuadra {squared) between plants and between
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rows. Each hole was planted with one seedling apicce, with the soi’ pressed
by hand around the bace of the seedling. Through the first two stazes of
land preparation and planting, Remberto Varga- invested 25,5 davs I Tami-
ly lebor and 23 days of hired lzbor. Of these 48.5 days, ouve-third (16.5
days) were devoted to transplanting and nursery activitics, the remainder
to land preparation taske.

CULTIVATION

Remberto weeded his pepper crop fonr times and conducted three fumigations.
The Tirst of thesc fumigations took place one week after the completion of
fransplanting. Tc conduct cach fumigation, Remberto filled a 200 liter eylin-
der with water. To this watcer h added:

~Antracol: 600 eroms
~Metasystox: 0% spoontuls
-Bayfloan: 1/2 liter (leal fertilizer)
-Adherent: S tallespocns
These medieines were wix ! tegothor inside the cylinder and stirred vigorous-

iy with o pole. Uoungs aopovcd and o0 sieve, Remborto £911ed the tank of his

backpack spraycr some 16 Limes for wuch fumigntion. The chemical solutiorn
W oaponlied plant by plant.

In total, Remberto invented 51 days of Tumily labor and 7.0 d-ye of hired
labor for weedings and fumigations of his po.poeor crop. Additionally, he
avent 1,711 poses (USS63.44) on purchases of agro-cliomicals.

HARVES TIMG

Four months after transplanting, the nepper crop was ready for its first
corte or picking. Over a period of six weeks there were three more pickings.
Tn a cingle day, a harvester can pick about two arrobas (50 pounds) of pep-
pers. This product must be sold as quickly as possible, because out of a
single arroba (25 pounds) the weight 1oss can reach 16 percent (h pounds )

in 3-4% days. In total, Remberte invested L2 days of family labor and 117
days of hired labor to pick his pepper crop. He spent another 31 days of
hired labor to select and bag the peppers. Because the commodity spoils so
quickly, several cclections nre usunlly necessary--one on the farm, and one
or more at the point(s) of sale. The classitication of tha fruit is not only
by size and weight but nlso by golor~sred, yellcw#, and green.

The uotad yield on Remberto's pepper crop was 524.5 arrobas, of which 17
arrcltas wrre lost throupgh cpoilage and weight shrinkags. Sold at an average
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price of 69.30 pesos per arroba, the crop generated gross sales income of
36,560 pesos (USEL,462.%0). Cash outlays for hired laborers and agro-
chemicals came to 19,541 (US$TE5.64). The net income of 16,919 peson
(USHETE.T6) umounts to 1hD pezos (USE5.06) for cach of the 119 days of
family lobor invested by the Varecas aousehold. Since the coing ware for
hived laborers at the time was 80 pesos per day, returns to family labor
were nearly double what they conld have carned by sclling their labor ser-
vices directly,

BEANS

Beans are being prown by an increasing number of small farmers in the
tropical lowland, region. Three of Lhe 31 participants grew this crop
in 1980-1981. In the follewing narrative is described the experience of
Domingo Correa of the community of Haranjal, who planted seven tareas
{(7/10 hectare) of beans in June 1080,

LAND PREPARATION

Domingo planted his bLboan crop in a fi:ld formerly planted to corn. He con-
tracted a tractor for a single plowing and two harrowings, for which he
paid 150 pesos (USHEG) per tarea or 1,050 pesos (US$L2) in total.

PLANTING

To plant his gseven tareas of lowd, Domingo used his own seed which had been
stoied in pods from the previous year's harvest. Dy storing beans in their
pods they arc leszs likely to be damazed by torers and other insects. To pre-
pare the sced for plenting it is therefore Pirst necessary to thresh the
pods. This can Le done in ~ithor of twe wa ! by beating the pods with a
role, or by walking on vop of the pods. Once threshed, it is necessary to
winnow the beans Lo remove clicks and other Imnurities. Also, the seed
should be inspected for signs of borer heles, and the damaged see=d discard-
wd. Dome farmers purchnse their cocd from commercinl suppliers; in 1980

bean seed sold for atout 100 pesos (UnEG) per o arvoba, or USHC.CL ver pound.

Because of veeding and harvesting labor dumands, many Tarmers proTer to stag-~
ger their plantings by stages, with cneh stape separated by U-C cays. This
was the case with Domingo Porrea. He planted three tavens of Jand initially
and then, four days later, planted four additionzl tareas. Domingo waited

in both instances lor a rain prior to planting. He planted his bean crop
using a planter (sce scction on corn) designed by Mennonite settlers. He
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regulated his planter so it would drop 3-) seeds with each blow (hi11).
The crop was planted with a spacing of hO centimetoers en cuadro. Usinpg
this device, Dominso completed his two-stoge bean planting with only
three days or family Jabor.

T Domings did not awn o planter, te probably wonld have planted his bean
TYOD With o more Lroditional impbonent——the mumzén. This is a rathor heavy,
sherply -pointoad planidng ctick about 3-% ems. in dfamever., The planter
obens corch seed hole, deposits his seed load by hand, and eloses the hole
by pushing som: dirt over it with hic foot. When the secd used isg of poor
quality, the farmer will usually increase his seed load from 3-h to 5-6
bean scads. When the planting suick is used the seed hole is usually only
3-b centimeters deey,

CULTIVATION

Domingo Correca's beuan crop germinated in rour days due to abundant soil
humidity. Within 15 duys Le beran the first of three weedings, The second
began after gix weeks, the third at ton weeks. Domingo also conducted

two fumigation:, the rivse noing Dimeerdn mixed with o ledf fertilizer,
Lhe seeond using Hovaerdn. nio totel investment for these tasks came to
W75 days of family lobor, 4 dayas of hired labor, and 200 pesos worth of
agro-chemicals .,

HARVESTING

Beans flowver at about 35 days, pods arc produced at 2.5 months, and the
Crop rcaches harvesiable age at, threc menths. Beans are usually harvested
in 2-3 scparate cortes or pickings. The beans ave mature when the color of
the pod changes from green to yellow. [t is important not to let the pods
get teo dry, because they will erack open and cpill their sced on the
ground .,

Domingo began his bean harvoot on September L, 1980. The harvesters hand-
ricked the pods, placed them in waist sacks or baskets, and emptied their
loads at o central collection point. The pods were subsequently sun-dried
for a week, then threshed with poles, winnowed to remove impurities, and
t'inally bagged in yute sacks for market sale. Domingo sold 11.3 quintales
or 1,130 pounds of beans at a price of hOO pesos per quintal, thereby gene-
rating gross income of h, 530 pesos (US$181.28). Minus cash cutlays: for, plow-
ing,hired labor,and Agro-chemicalt, the Correa household earned a net cash
income of 3,042 penos (1106121, 68) which amounts to 78 pesos (US$3.12) for
every one of the 39 days of family labor invested in the crop. Since the
£0ing wage for hired labor was 80 pesos per day et 'that time, Domingo Correa
appears to have broken oven with his bean crop.
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COFFEE

Many small farmers in the tropical lowlands region grow coffee. The typical
holding consists of a few scattered trees rather than a plantation, and
coffee is grown predominantly for family consumption rather than market
sale. For the most part, coffee production reflects very casual growing
practices characterized by an absence of fumigation, fertilization, or
frequent weedings. The following description is based on the experience

of Griseldo Herrera of the community of El Torrente, who started a coffee
plantation in 1980; and also Edmundo Saavedra of Porongo, who has grown
coffee for years.

TRANSPLANTING

Griseldo Herrera began his coffee plantation with seedlings he obtained
free of charge from other growers. These seedlings had sprouted beneath
the trees of the donor plantations from coffee seeds which fell to the
ground during the previous year's harvest. Griseldo first obtained 100
seedlings, and then 230, He dug up the seedlings himself, placed them in
plastic bapgs along with come rich soil to protect their roots, and brought
them home. He planted these seedlings in association with his fruit trees,
spacing them 3 meters en cuadro, i.e., 3 meters between seedlings and be-
tween rows, in a crop lot with an area of three tareas or 3,000 M2. For
each seedling he prepared a hcle 20 centimeters deep and a diameter equal
to the width of his shovel. Prior to planting each seedling in its hole,
he cut open the plastic bag surrounding its root system. He conducted this
transplanting in March 1981 to take advantage of the rainy season.

CULTIVATION

It takes three years for a coffee tree to reach its initial production stage.
During that time some farmers will conduct tivo weedings per year, others one,
still others none at all. The weedings themselves are mainly conducted for
the benefit of an annual crop with which the coffee is associated, like corn
or yuca. If the coffee is grown in a fruit orchard--citrus trees, for example
--the annual land clearing and weeding tasks are commonly performed just
prior to harvest, to facilitate the access of laborers to the producing trees
and the subaequent transport of harvested fruit. Also, during the first year
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of a new coffee blantation, the grower may go tc the trouble of watering
each young tree by hand in times of prolonged drought. But aside from the
above activities, coffce trees receive very little attention as a ceneral
rule. Trees are seldom pruned, fumigated, or fertilized. The trees arce
pretty muach lef't to liuﬂﬂﬁf&lihl£ﬁﬁiv the will of Cod.

HARVESTING

Coffee matures somowhnt unevenly, therefeore the berries are normally har-
vested over a period of three months and about threc separate pickings.
The first pickineg ar corte usually oceurs in March-Aprii, the second in
May, and the third in June. The coft'ze berries are picked by hand and very
selectively, 1he objoct being to harvest only the largest and reddest ones
while leaving smaller and crecnish berrics to mature for the subsequent
Pickings. The harvest. o Jepocits the verries into o basket or walst sacl.
These, in turn, are enpticd into wooden bewues cialled aimudes. The almud
is the traditionsl nuit for measuring harvested coftee, rice, corn, and
beanuts . It is cquarc--=30 contimeters wide on ffour sides and 30 enm deep—--

S Tl oweighy of 30-34 vounds. A coff'ec harvester

ey

and 15 oconsidercd teo i
can usually plel -0 aimades GF coftee in o single day.

The select i harvesting procoss overibed sbove is generally practiced
when the rurnl houselinld hons the tim~ and the labe: resources to carry it
out. But this i not always Lhe casc. Many households will conduct only
one picking, toking rod and rreen berrvies together. I'nm such instances the
col'fve hnvvest, has Leon itned very low priority relative to other crops,
and a single picking io preferable to letting the coffee entirely go to
waste. As desceribed below, green berries are processed differently.

PROCESSIMG

Cof'fee yields are highly variable due o weather conditions, age of the
trees, maturity of the berries, and number of pickings. An average yield
under normal conditions would probably not exceed 1/4 almud per tree. The
harvested berries are tronsported to the farmhouse where they are selected
--the mature red borries | inténq&) to one side, the green berries apart.
The red berries are then placed in a barrel of water to soak for an even-
ing. The noxt day they arc husked in a hand-operated coffee mill known as

a peladora using plenty of water. The dchusked beans are left to dry for a
day or two before waching; this delay reputedly "strengthens" the taste of
the eoffee beans. The beans are then washed thoroughly using several changes
of water to remove all remeining husk fragments along with a sticky membrane
that still clings to the grain.
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After washing, Lhe beans are spread out on o patio to dry for about a week
under ctrong sun. ‘The grain should be turned over at least once a day with
a wooden roke so that the beans dry evenly. When sufficiently dry, the
beans begin to split in half, anc they become so hard. tbat they cannot be
indénted by o finpernail. At this point they can be p.aced in dry storage
until ready for hom. conusumrticn or market sale.

Coffee that ic harvested green receives a differont treatment. It is not
goaked in witer ner in it husked. Rather, the beans are sun dried directly
inside their hust They arce then otored unhucked as well. The husks are
removed Just prior to use by beating the beans in a tacl {pestle). Some
farmers prefer colfeo Crom grooen berries because theyv say it has a much
sironger taste.

CONSUMP TIGN AND MARKE V SALE

Before it can be brewed, coffor muct First be toeasted and ground. The toast-
ing of the beans is done in o csrmaic pot or tiesto. A quantity of beans,

say 1/2 pound, arc placed in the wicsto under strong flame. The beans must

be turned cover continually to koo Lhem from burning. Tt will take about 15
minutes for the beans Lo foact adennaboly. To strengthen the taste and darken
the ooler, some familics tonut Lhe beans together with brown sugar, which

is burnt. Once toasted, the besns are placed in the tacd and pounded to a
powder. The pground coffee 5 now ready for brewing.

Coffee 1¢ s50ld husked and dricd. Accord-
ing to Griseldo Herrera, one almud of

red coffee berries {(cal? puinda) weighs
2500 pounds. But once husked and dried,
this quantity would yield only 9-10 pounds
of beans. 1n 1980 one wrroba (2% pounds)
of beans sold for 600 pesos (US$2h) in

o

the city of Santa Cruz.

Drying Coffee Beans
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CITRICULTURE

Whether on a limited or larpe ceale, there is bardly a rural household in
the tropical lowlonds that does not supplentent its subsistence or commercial
farming activitics with cne or more citrus crops. The principal éitric Cruit
Browvn arc orangcs, tangerines, rrapefruit, lemons, and citron. Other fruit
crops of a non-citrus variety--moango and plantain--are almost always round
nearby the farmhouse. [n Lhe following sections are first deseribed many of
the generalitiog concerning the groving of citrus fruit. These desceriptions
will then be supplemented with specific examples of ditferent rruit harvests
by selecteod participatings houscholds.

NUR SERY

When o rural family wishes 10 have a few fruit trees strictly for family con-
sunption, iv will obtain seedlings from a neighbor's orchard (whica have
sorovted from fallen frait). However, for a much larger number of trees—--to
starc one's own orchard--a nursery will be necessary. As with other nursery
crop, the 20il must be rich in vegetative matter, humid, and well worked to
eliminate clads. The secdbed's size will depend on the number of seedlings
desired. For cxamplie, for about hO-50 secdlings one needs tvo rows (raised
seedbeds) of 10 meters in length., The secd can 2ither be purchased or, most
commonly, saved from ruit the family has been consuming. It seems to make

no differcnce whother this seed is dried or frech. The seod D9 planted in a
shallow furre (zvout T oem. deecp) oat 30-L0 ems. intervale, then covered with
2 thin layer of dirt. .Jome families conctruct the nurcery in the patio of

the farmhouse itaelf o = 2lose wibleh can be kept and the spronting seedlings
adequately witered and rrotected from livestock. It 1c common Lo fence the
nusery with sticks and palm leaves. Also, it is necessary to cover the scod-
beds with a rooting of palm leaves until the seeds have sprouted.

Nurseries are usually bepun with the rainy season in October-lovember. The
seedlings will sprout in 2=h weeks. In the event of a drought, the nursery
must be watered by hnnd every =3 days. Once sprouted, the secdlings will

be left in the nurcery Lo prow for 10-18 months, or until the plants reach a
height of” 80-100 cms.



TRANSPLANTING

Orchard crops are seldom planted vather in association with annuel
crops until the fruit trees r« n height that creates too much shade, a
practice that makes for more efficient utilization of land. For example, local
criollo varieties of oranges and tangerines take T-8 years to reach the stage
of harvestable production; at least six of those years the grower can grow
corn, rice, yuca,or other annusl crops in between his fruit trees. For this
reason the seedlings must be planted with a wide gpacing, for example 6 meters
en cuadro (squared) between plante of the same row and between one row and

the next.

The holes Tor the seedlings are
a weeding shovel (pala de carpi
hole itself is sauare, its
width equal to the width
shovel's blede (sbout 20
slightly deeper (25 cms).
square another hole

uging a punzén (planting

The seedlings are careflly pull

the nursery seedbeds by hand, making su:
no part of their rcot systems is broken.
They are collected in a bunch, tied with
& string or vine, and transported to th
orchard location. Before being placed in
its respective hole, the seedling is gently
pruned of its branches. It is then placed
in the sguere hole such that the stem is
resting against one side and the roct sys
tem is inside the round hole nade inside
the square. Loose dirt is then placed
inside the square and pushed Cirmly into
place around the plant. ''he zquare hole
is dirt-filled to about 20 cmu., leaving
another 5 cms. open at the top to facili-
tate the puddling and retention of mois-
ture from rainfall or hand waterings.
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It is important Lo emphusize Lhat growers prefer to transplant their seed-
lings in stapges, say 15 plants one day, 15 more the following month. This
aprroach nol only allows for reduced risks--by rlanting under diverse woother
conditions—--but also helps to sprend labor demands over o longer period,
which mak orchard development, 2 gradaal process of' crop substitution based
on decenmuisting exporicnee,

CULTIVATION

Jost prowers do not tumisate their eitrus trees. The principal reasons are
(1) a dusire wo reduce costs of production in the face of highly uncertain
Uruit marketing opportunities; ~nd (2) almost complete lack of technical
information about orchard discases, chemicals to treat them, and how to use
“hese expensive inpuls correetly and sarely. Since forraring livestoek often
eat fallen fruit, growers also fenr that orchord fumirations can poicon their
poullry and pigs. The only inscot control proctice roeported by farmers vas
that ol digeing holes into Lhe root systems of thelr trocs and applyving
trestment 1o reputed to discourase cutter ants from attacking

Lo it 1o believed Lo help young soedling: rrom erying out.

achies . 'Thin

oduction), it ic customary for grovers to weed
emi-annual basic. In periods known for heavy wind,

'n the early years (pro-
their orchard crop on o o
some farmers hill their younys trecs Lo keep them from being blown over. The
hilling task is also conducted during periods of cxeessive rainfall, which
can loosen root cystems and cause plants Lo cellapse, A few farmers also
conduct annual prunings. Thiz task is usually done in July-August. If the
grower docs not have pruning scicsors or shears, he will use a machete. The
vruning of fruit trees is often discontinuzd after the trees reach harvest-
able age. Speeial care must be taken in pruning citrus trees because of their
thorny branches.

HARVESTING

The citrus harvest period begins in March-April and can continue through
August-September. The first trees to rewmch matwity are the lemons and cit-
rones, These are relatively few in number and are harvested almost exclusively
for home consumption or to provide stock for gruafting more commercial citrus
erops. MNext comes the tangerine harvest in April-May, Tollowed by grapefruit
in May-June. Last come the oranges in June-July and continuing as late as
Angust-September. In years of abundant rainfall the fruit crop matures earlier
while drcught conditions dzlay the harvest. The harvesting Jtself is conducted
in ceveral scparate pickings or cortes. Normally, the grower will only harvest
enough fruit in any given day to meet an established market contract or an
amount that he kncws can be readily sold. For example, o common volume of daily
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harvesting for sale would range from 800 to 1,500 fruit, or some 4-8 basket-
loads, This quantity can be hand-picked by two laborers in o poriod of 2-3
houar:.

Tre truit is picked by hand, onc by one, and placed In baskets, The lower
branches are harvested first, then the higher ones. Where the Tfruit prows
beyond the picker's reach, he wiil employ o hooked stick Lo bLanid the branches
low enough to plcik. IFrequently he will also use a ladder. The basketloads of
fruit arc empticd in a pile on the ground, where another laborer selceets the
ruit by size and quality--large, medium, and small--while also ‘carding
rotten and badly bruised or otherwise damaged fruit. The selected fruit is
rniow separated into 100-unit loads and bagged for sale.

MARKE TIN5

The grower can sell his fruit in either of *two ways. The easiest and Tastest
way 15 to sell by treeloads. A buyer will arrive and offer to buy the entire
production of one or more trees at o negotiated fixed price. Both buyer and
seller will estimate what is the probable volume of fruit that can be harvest
ed {rom each tree and make theiv offers and counter-offers aécordinuly until
a mutually acceptable price i established. At that point the buyer pays and
for hiring the labor to harvest tho

crop in addition to financing all oubse-
aquent marketing costs such zs bags, b

S
boxes, and transportation charges.

Orf course, the grewer can also harvest and morkel the fidt crop himself. As
mentioned previously, marketings are usually conducted in 100-fruit unitz

and sold to wholousualeors. In 1080-1%81 rruit prices fluctuated in o wide range
of' 35 to 90 pesos {US$HL.L0--3.60) per bag of 100 fruit. These were the prices
offered in the Santa Cruz market. But the net price to the grovers was much
less becwusce of transport costa. In the community of Peorongo, for example,
wherc the primary source of {arm income comes from the sale of citrus crops,
the growvers face especially high transport costs because they are separated
from a paved highway to market by the unpredictable and dangerous Piral River.
To bring the fruit by ox-cart from Porungo to the river cost 200 pesos (US$8).
Bach basket then had to be transported over the river on a primative cable car
——caos 10 pesos . (US$0.L40) . From the other side of the river to the Santa Cruz
marret involved another farc of 19 pesos (USH0.60) per basket plus another

15 pesos for the person ac:omparying the load to market. Thus, given a load
of four baskets (800 fruit), the transport cecsts alone would reach 315 pesos
(USH12.60), which would amount to 39 pesos per sale of 100 fruit. Once at the
market, the grower has to pay a market tax called the sitiaje plus pocsible
fines by municipal agents i caught selling his fruit for more than the fixed
prices established by municipal governnent.
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GRAF TING

0f all the commuaitics participating in the Tradivioned I'ractices s,
Peronpgo wvas the only one where trult prowing constituted the princiyal
source of foarm income. Becauss of thic relative specialization in fraig
production, residents of Poronico were the enly farme vho practiced the
technique of grarving. Formers from other communitics have nsard about
grafting but huve till nosn otiempted 36 themselves even on an experimental

bagsis for lack of technieal orientsation,

Since lumon trecs e ppehly resistant to local diseases and insecet:s,

rinds o much lower market brice than other
citrics, the lemon troes wred as the prineipal grafting steock. Other
host stocks used in Porongs are eitrdn and grapefruit. By grafting an orange
or a tangerine to o lemon stock, the former will reach production age in 2-3
years ratber than O-7. Grafting alco improves the quality of the Truit, in-
arances the uoetnl Tife of the tree itoelf, and provides it with prenter ro-
sistenes to declcabion.

and because their Cruit rcom

Po perlorm a pralty one peds praning
cclsvors, a small sav to cut branches,
and twicted pilantain leaven wvhich cevve
s binding material. Feeswax is also
helpial preduaect . The first step is
~et the host plant or stock, known
nieoor footr. 1t should be about
ems, hich ond 3-4 cms, wide. Tt
first be stripped of its branches.
a yrma or bud is sclected for the
ation o the graft. A thisc place a
e Do omode inothe shape of o MU, The
cecond step 1n to propure che graft or
ingerto, whicn 1. celected from a large
and heallhy orange or mandarine tree.
Tt should a2lso be abont 3-4 ema. wide
and shont 30-50 ems. lengy it too is
ciripped of any offshoots. Then, at the
ioention of a4 bud, 4 cut Is made which
~haped 1like a fingoernail, This tab
Is inserted into the T-cut of the stock.
The graft is now bound tightly together
with the plantain leaf. To complete the
operstion, the pie is trimmed with a
fint ~ut . the injerto with a2 slant cut.
: prefer to coat the outside
site with a layer of bees-
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wax to protect the graft from damage by rain, because if the graft gets
wet it will rot. 1t takes between l-U weeks for the graft to sprout.
Finally, farmers suggest that grafting only be attempted when the moon
is fairly full. They cannot explain why, but orafting when the moon is
new (u slender crescent) will not Le successful.

EXAMPLES OF YIELD™, COSTS, AND INCOME

ORANGES: In 1981 Creacncio Cosio of the community of Forestal conducted
12 pickings of his orange crop. Urom S8 trees he recerded a yield of
6,700 oranges. The. o were sold ob oan averase price of 6O vesos per 100

and produced a grocs income of L6023 poses (U 3

8h.92). Cresencio invest-
ed & days of family wnd h dayve ¢f hired 1alor. After subtracting total
production couts of 2,000 ;o (UGodo)——or whien W0 jenos (22 percent)
wire for transpertaticn chay --Crecenclio achieoved ¢ net income of

2,625 pevos or 308 o (UBB13,10) rer overy day of Camily labor contri-
butea by th Cosio housechold.,

The same year Zenon Soria rorongo huarvested his 150 orange trees, ob-
taining a yield o 20,380 cranpes . Theoo were oold UI 1n averase price of
00 pecos per 100, resultireg in o cracs igcome of 12,050 nesos (USEN00).
Zenln. Zendn inveswod 27.2% doyo of family labor and 22 days of hired
tqbor. His total production costs (exclusing Tamily labor) came to 2,450
DSOS ]HVOB) of whicn 870 pesos or 35 percent were ffor transportation
du.lge::. The result wes a net income of 9,800 pesos or 300 pesos (USHLL.LO)
for every day of family labor contributed by the Soria houschold.

TANGERINEd: In 1981 Terfecto Soria of Poronmo harvested 47,565 tangerines
from 100 producing trecs. Thece he sold at an averapge price of 93 pesos

( JS$3.72) Tor 100 tangerines and carned a gross income of Uh 312 pesos
(US31,772), Perrecto recorded labor investments of 47 days of family labor;
he émployed no hired laverers at all. His only cash outlays were for trang-
portation charges, which came to 4,555 pesos (USS182.20). The Soria house~
hold thus earned a net incom: of 39,757 (USH1,500) or 8406 pesos (US$33.84)
ffor «very day of family labor contrlbuhed to this crop.

CITRON (LIMASY: Marcos Valverde of Forcatal harvested 13,300 citrons Crom

16 trees. Thase were sold at an averapge price of Ll pesos per 100 to gene-
rate a grons income of 5,520 nenos (UsH220.80). Marcos made a labor invest-
ment of 17.7  days of family wd 9075 days of hired labor. His total pro-
duction costs (net of family labor) ceme to 1,043 pPeSos (usbhi.92), of which
205 pesos or 29 poercent roepreseonted transportation charges. The Valverde
honseheld vhus carned o nnt income ot 1,472 pesos (US5178.88), which repre-
sents 295 pesos (US$10.22) for every day of family labor invested.
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MANGO

While there is almost always one or moce mango trees to be Tound on the
property of a small farmer in the tropical lowlands, only a fow pgrov this
fruit cn a commercinl seale. The following description is based on the
experience of twe such producers? irudencio Molina and Francisco Teran,

both of Porongo. The mungo orchard of the Molina houschold totals 116

trees, that of the Terén family has 330 trees. About .one- third of the mango
orchard of both farms is planted to the variety monuo pronde {lavpe mango)
and the balan:c to mongo rosoda (3ink mango ), which is considernably cmaller,

TRANSPLANTING

Mango seedlings sprout naturally from the fallen fruiec of extating trees.
Indeed, it is so casy to sot soedling started that planting ccede is un-
necessary. The scoed 15 simply tioiwn on the surface of the provnd and will
sprout by iteself amid exicting plant residues and trecs. Indecd, the seed
can sprout in an short a period as cight days. The manpo se-dline should

be transplantee when it resches o height of about 30-L0O oms. tull. Tn trans-
planting mango cecdlings it is very important to svoid broaking wny rart of
their young root stoms, for this will cuause their imm diate deocication.

The sewdlings ore plunted with variable spacing depending on the wishes or
needs of the grower as well ag the variety of the mango. TT the mango grande,
the seedling should be planted with a cpacing of not lesc than 10 meters
between plants. T the mango rosado, a typical spacing would be 3 meters

én cuairo (sguared). The holes for the seedlings are made with the »unzdn
(planting stick) and should not exceed 20 cms. deep.

CULTIVATING

Normally, mango trees are ncither pruned or fumigated. The mango is quite
disease resistant to begin with, but farmers are also reluctant to Tumigate
this fruit because if it subsequently falls to the ground it could poison
poultry or other forraging livestock. About the only cultivation tusks re-
quired with mungoos is that of weeding. Two weedings per year are suggested.
The residuss of upreoted weeds and grasses are gethered in small f es and
burnt. The ashes are then scattered around the base of the tree.
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HARVES TING

The manga rosa takes only three years to reach production age, the mango
grande requires six years. The frnwit of dhe latter variety usually matures
slightly earlier and is harvested first. The mango harvest normally begins
in the month of November. Usually two cortes or harvests are possible. Un-
like the more delicate citrus fruit, mangoes are not necessarily picked

by hand; rather, they are harvested by vigorously shaking their branches
and causing the fruit to fall., This is possible because the fruit is har-
vested on the greenish side and then allowed to mature for a week or so in
the farmhouse prior to sale. The fruit is then cleaned with a damp cloth.

Like citrics, mangoes can be sold in units of 100 directly to market whole-
salers, or the yield of one or more. trees--the harvest rights for a single
season--can be sold for a fixed pride. Yield of fruit per tree is highly
variable. A tree of mango grande will, depending on its age, yield from

500 to 5,000 fruit; the mango rosado will yield from about 100 to 2,000
fruit. Weather conditions can greatlw o2ffect mango yields. The biggest dan-
ger to this crop is the surazo or cold southern windstorms. These tempests,
together with heavy rainfall, destroy a mango crop at the flowering stage.
Another threat is unseasonably long drought, followed by heavy rain, which
causes fruitfalls.

In 1981 Francisco Teran harvested and sold 37,650 mangoes from a total of
330 trees, mostly mango rosado. At an average price of 65 pesos (US$2.60)
per 100, the crop generated gross income of 37,650 pesos (US$H1,506). The
crop received an investment of 19 days of' family labor and 17 days of

hired labor. Total cash outlays came to 2,448 pesos (US$89.92), of which
1,398 pesos or 5T percent of total costs represented transport and market-
ing expenses. The family's net inzome thus came to 35,202 (US$1,408), which
amounts to 1,852 pesos (US$74.11) for every day of family labor contributed
to this crop.
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PLANTAINS

The plantain is ancther of the tree crops which is almost alwavs found
growing in different locations of the property of a small farmer in the
tropical lowlunds. It is mainly grown for family consumption, although
surpluses are sold. The stalks of the plants as well as the skins of the
fruit constitute a prineipal source of food for pigs and cattle. The
plantain is often grown in association with other crops~~-usually to pro-
vide skade. It is often used as well as a filler crop, occupying little
corners of land '.ere and there not devoted to fruit, grein, vegetable,

or pasture production. Thers arc two typec of plantains grown. The Tirst
is the platano largo, which alse represents a cluster of different varie-
ties such as Oloroso, Morado, Matn Borracho, Huatoso, Guayaquil, and Bell-
aco. The other is the guineo, which is not o plantain at all but belongs
to the banant femily and produces stubby but sweet fruit. Both are des-
cribed under the heading of plantains because their growing practices are
identical.

TRANSPLAN I TMG

A plantain tree lasts about six years, a guineo up to 15 years. Both yield
one crop per year consisting of a raecimo (clump) made up of many separate
hands of 6-12 fruit. After reaching maturity, the plantain tree sprouts its
shoots--a process known ac hijear or the production of "sons". Each hijo

or reteiio (shoot) is prodi:ed from o bulb (papa) produced within the root
ball of the mother plant. A single plantain tree will produce up to a dozen
of' such shoots, with the norm being 6-8 shoots.

When the mother plant hai been harvested, the stuik is cut down with a
machete [lor it fal}s of its own accord eventually). The grower's task is

1o se’%"% the strongest and healthiest shoot to replace the mother. The
oLheFfQ 't5 should then bLe removed from that location to avoid congestion
and ceilotition for nutrients and sunlight. However, since each retoiio is

a seedling, these can be carefully dug up--each with its own irootball intact
~--and transplanted Lo a new loecation. Farmers: recommend that these retofios
only be dug up on days of buena luna or "good moon", i.e., when the moon is
not in its new or crescent phase. It is also best to do the transplanting
during periods of abundant rainfall. But aside from these considerations,
plantuins can be transplanted almost any month of the year. The plantain
seedling is ready for transplanting when it has reached a height of 15-20 cms.
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above the ground and has begun Lo sprout leaves of its own.

The seedlings are planted in proviously-prepared holee which should be
about 30 cms. on all four sides and 20 ems. deep. The spacing of the holes
is variable. The platano largo should not be planted with a4 density of
Less then 5 meters en cundros the puineo not less than 3 meters. After

the seedling hoo teca nlaced in the hole, it should be poeked in nlace
vith loose dirt, then siamped firm with the feoet. Many growvers prefor to
prune the stalk of the scedling. The new lonves will serout after 15-20
days. Tf transplanced in pure ctend, about W00 seedlings of platano largo
will Fit in o hectoare.

f? fR retoRos > O(m/{
/f";fk(’E

Plantsin and Transplanting Process

CULTIVATING

Within o week or two aiter the plants have sprouted, the plantain crop
should be weeded; thereatter it should be weeded at least two more times-—-
at two montns and fovr months until the shade canopy is established and
weed growth ir slowed down. Growers do not fumigate their plantain trees.
Neither are hillings or prunings necessary. However, following the flover-
ing of Lhe plantain crop after nine months the fruit clumps gain steadily
in size and weight wntil reaching harvestable age at 12 months. During this
late growth stage it is often necessury to support the trunks of some plan-
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tains with posts to prevent them from toppling over from the weight of
their fruit. This problem is especially prevalent following heavy rain-
fall, which loosens the root systems of the plants.

HARVESTING

The plantain is harvested in one or two ways. If the tree is still needed

for its contribution of shade to other crops, it will be left standing;

in this case only the fruit clump will be cut. Otherwise, the entire tree

is cut down with one or more sharp blows with a machete. The racimo.

(fruit cluster) is cut from the fallen plant and transported to the farm-

house, where it will be allowed to mature for several days prior to market
sale or home consumption.

Because local markets are easily saturated with fruit supplies during the
harvest season, the grower will usually only harvest no more than 20-30
racimos in a single day, or the quantity which he feels can be sold at the
market without difficulty. It is nearly always the farm housewife who is
responsible for transporting the fruit to market and conducting the sales.
Plantains are sold in a variety of units--by pengas (hands) of 10-15 indi-
vidual fruit, by cientos (units of 100), by canastas (basketloads), and by
racimos (whole fruit clumps). In late 1981 the price of & single racimo

of plantains was 40-50 pesos (US$1.60--2.00) in the city of Santa Cruz.

A basketlond cost as high as 100 pesos (US$L) because it holds as much as
2.5 racimos, when cut up into individual hands. It is also common for far-
mers to sell the harvest rights to one or more plantain trees. In such cases
the buyer pays about half the existing market price for every tree or racimo
purchased--say 20 pesos (US$80) apiece, but he is responsible for conducting
the harvesting and transportation of the fruit. '

EXAMPLES OF YIELDS, COSTS, AND INCOME

In 1981 Prudencio Molina of Porongo harvested a total of L93 racimos and

3 canastas of guineos. He sold the racimos for an average price of 15.6l
pesos (US$0.62) to generate 7,711 pesos (US$308.LL4). Each basketload sold
for 60 pesos (US$2,40) or 180 pesos in total. Prudencio.slso-cold guineo
scedlings to other farmers and earned an additional 250 pesos. Thus, his
total harvest income came to 8,1hl pesos (US$325.64). The labor invested

in this harvest totaled 40.25 days and was all provided by the Molina house-
hold. The only cash outlay was 150 pesos to pay transport expenses. The net
income therefore amounted to 7,991 pesos (US$319.64), which amounts to 199
pesos (USET.96) for every day of family labor contributed to the crop.
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Julian Alvarado or Torrente-Las Abritas also ha
a total of 264 racimos. These were sold for an average price of 10.81 pe-
sos (US$0.43) per racimo to merchants who purchased the produce at the
farmgate. Total income for the harvvest came to 2,853.8) (Us$11%.15), Only
Tamily lnbor was used Lo cultivate and harvest the crop, which involveq
ten duys. No cash outlays of any king were incurred. The net income for
the Alvaragdo family for this guineo harvest thus amounted to 285 pesos
{US$11.40) ror every day of family labor invested in the crop.

rvested guineos, producing
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ACHIOTE (LIRHICL)

Achiote ic used as a food colorant. 1t comes from bright red and dark brown
seeds which, in turn, are produced in yods grown twice each year by a bush~
like tree. Most rural households have = few of the achiote trees growing
About. the farmotead. However, tneir production is usually harvested to meet
family needs. Nonetheless, a commerci: market exists for achicte, and a few
‘armers 2ell the crop. Much of the following narrative is taken from the
e ol Franciseo Teran of Foronpgo, who has 60 achiote trees.

LAND PREPARATION AND PLANTING

Since achiote is not planted in or orchards or pure stands, there is no
specific land preparation tack required. The tree it grown in association
with uther cropr and would be planted at low density intervals of, say, six
meters. Achlote i3 not plan‘ed in the seed form but transplanted as seed-
lings. The seedlings arc taken frow the base of the mother plant, where
they have grown from seed pods that fell to the ground. In other words,
most farmers have their own rource of supply of achiote seedlings. Those
thut do not can borrow them rom a neighbor. The cost of the seed itself,
then, 15 minimal. The eoedlings are plented in holes carved about 20 centi-
Aiters deep. They must be hand-watcered initially until the plant has clearly
established itselr.

CULTIVATION TASKS

The achiote tree is highly resistant to insccts. About the only insect that
iv attracted to the plant iz the black ant known as tururu, which in turn is
coucidered a delicicy by farm poultry. For this recason farmers do not fumi-
gate their achiote trees. Neither are the trees pruned, because despite their
nge they never grow taller than about 1.5 metoers: a height that allows even
small children to participate in the harvest. Most owners of this tree crop
also do not bother 1o weed; they do so only in conjunction with the weeding
of another crop with which Lhe achiote is associated.
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In the case of Francisco Teran's achiote erop--t'or which a record was kept
during 1980-1981--no labor or cash investment was made for land preparation,
planting, or cultivating tasks.

HARVESTIN3

To harvest its 60 trees, Francisco Teran's Tumily spent 1h.5 person-~days
of labor. Eight days of labor were devoted ta the harvesting of seed pods
and another 6.5 days to beating the pods to remove the seeds.

. The achiote tree produces a harvest
of seed pods twice a year: the first
in February-March, the second in ) l— 1,5 N |
August-September. The pods must be ,//ﬂ

harvested very carefully by cutving
them off their branches usiag a knife
oI pruning scissors. This task ig
normally conducted by family labor ip
its spare moments.

The pods are collectod in bashets,
They are then sun-dried for a week.
During tnis period it ig very impor-
tant to make sure the pods do not

get ecaught in a rain, because this
will canse g rotting and discoloration
oi" the Soeds,

Once dried, the pods are placed in
a wooden bin known as g chapapa. It
is open un one side, is constructed
ol slats, ond stands on four legs,
The purpose of thiz bin is to thresh
the achiote pods by ben*ing with a
stick. By standing off the ground,
the chapapa makes it easier for the
thresher--vho can beat the pods at
waist level. The beating should be
done with firm but not hard blows.

Gavvote

The Chapapa

The volume or weight in pods is never weighed. But in two separate harvests,
Francisco Terran's 60 achiote trees produced a total of 18 arrobas (Lso 1bs.)
of seed. Sold at 280 and 250 PCSOS per arroba respectively, the crop yielded

& total income of k,800 pesos (US$192). After subtracting harvesting costs
(for ‘hired labor . and transpart), the Terran household earned net income of 32k
pesos (US$12.97) for every day of family labor invested.


http:J.3$12.97

121

SUGARCANE

Nearly all the participants in the Traditional Practices Project grow
sugarcane in come form or another. The largest planting of cane among
them did nou excccd 1/ heetare; smaller arcas--planted in patches, rowe,
association with otlvr arops, and even seattered locations Lo indicote
field boundar i worerared ahout 1,000 plants. Given sach omiil-scale
operations, it i not profitable for grovers to sell their crop Lo com-
mercial cane preocorsing mill.. Tastead, farmers grow canc prodominantly
for family consumption Noingy handmade mills, thoy process their cane
into juice, syrup, and hard bleock: of nrown sveor. Ther slso use the
stalk residues for animal forroge and fuel. A few cven distill the raw
cane Jjuice to make a potent alcoholic DuVerape Xnown oo wvrnarapo.

LAND PREPARATION

Once planted, zugar canc producces annval harvests for an indefinite
period of years. The stalks of one year's crop are cut down, and from

the plent base new mprouis emerge. Planting of sugarcane, theh, i5 usual-
1y cor.icted te expand drea planted. If the ercyp is grown in previously
fallow land, heavy 1nand eclearance tacks (as deseribed in the section on
ricn) are required. I the crop is to be planted on land previously crop-
pod and harvested 2 few months before, land preparation for sugarcane

may requirs no more than a pre-panting weeding. Of course, in the case

of an alrecdy established cupar plantation, no land preparation is re-
quired.

SEED PREPARATION AND PLANTING

The sced for sugarcane, like yuca, is prepared from picces of mature stalks.
The farmer selects those stalks which are highest and thickest. He cuts off
their leaves of cach stalk with o machete, then cuts off the flowering tip.
The rest of the stalk is then cut into pieces about 30 centemeters long. [t
is important that each cut piece have 3-% nudos or eyes. These cane pieces
are known as cafiotos. They are planted on a slant or horizontally, one per
seed hole; the latter are dug with & hoe and should be about 30 ems. in dia-
meter by 10 cms deep. The planter covers the cailoto with a thin layer of
dirt ; .h4 over the hole with his fect. Sugarcane is usuelly planted en



cuadra (squared) with variable spacings--depending on farmer preference
and soil fertility--ranging from 80 to 150 cms. between plants and between
rows. Farmer: wrree that planting should coineide with a period of rain

to facilitate sprouting, preferally during the moenths of October to Decem-
ber. The planting task Jtocli o fuirly iabor-intensive, requiring about
two persen-days ot Tnhor for cvery toren (1,000 M) plunted.

CULTIVATION

If the soil is bumid, it will take about 15 days for sugarcane to sprout
under drier conditions sprouting will take up to a month. During this pre-
sprouting period some farmers conduet a burning of crop residues., They
argue that the ashes serve as a fertilizer. But more important, the burn-
ing cerves as o retardanl to weeds and grances, and olso discourages the
predations of o bLlack ant known as the turire.

It is customary tor farmers Lo conduct weedings of their cane crop on three
separate occasions. The first veeding is recommended about two months after
planting, or wihcn the cane plants are about 50 centimelbers high. The sccond
weeding shoulu be coaducted in the preo-flowering stage, when the plant 1is
nearly z meters high. The final weeding is recommended just before harvest,
to help the erop fill out and Lo facilitate access of laborers into the
canefield cr caifiaveral. Un.ess the crop is grown under irrigated conditions,
there are no more cultivation tasks that are customary. Growers do not bother
with fumigations or fertilization.

HARVESTING

Sugarcane begins to flower after eight months. One month later the zafra
or cane harvest con commence. Since the cane is mainly harvested for sub-
sistence consumption, it can be cut little by little in accordance with
family needs or processing capzeity. Many households harvest their cane
over 1 veriod of 4=5 months.

The harvesting task itsel! consists of cutting each stalk of cane about 5

em, from ground level. The stalk is then trimmed of its leaves. Finally,

tie plant's flowering tassel is lopped off. The trimmed stalks are piled

in the field until they carn be transported to the farmhouse for processing.
Harvesting cugnrcanc is about as labor-intensive as planting ittt two laborers
can harvest a taren (1,000 Ma) of cane in about two days. Because their pro-
duction is usually for home consumption, farmers seldom count the nuwnber of
stalks harvested or calculate their yield. However, as a rule of thumb, many
grovers gstjmate they can harvest about 1,000 stelks of sugarcane in an area
of 200 M-,
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MILLING

Gince suparcane is mainly a subsistence cron, every family that grows it

must also establish some capacity For processing the cane juice. The most
primative milling device is known as a beque heque or mordaza (literatly,
larpe bite)., 1t's construction wand operation are illustrated betow:

Movdaza

A mueh more cfficient milling device is the traniche or wonden cane mill
powercd by animal traction. The mill consists of three wooden rollers

wiieh roll in unison against each other by means of interlocking wooden
pearc. The center roller is known as the macho or male, the two side rollers
are cach known as an hembra or femile. The entire mill is powered from the
nxle of the macho roller, which in in turn turned by a long post to which
draf't animals are yoked (psnnqgg). The mill is located on o platform which
allows the espeque to pass over the heads of the workers feeding cane into
the rollers. Beneath this pletform io a trough {canal de caldo) which collects
the eane Juice and pours it inta o borvel,
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Trapiche

PREPARATION OF SYRUP AND HARD ©1iAR

While the cane Juice is being collected, o Cire ic oo L wader a cooking
caldron known as g nilon. The pailon is £illed vi-o :he caldo or Jjuice
and brought to a boil. This liquid is then hoiled o= four hours, slowly
thickening as it cools. buring this time someone wo tend the fire con-
stantly, making sure the contents of the pailon do wet overflow while at
the same time watching ont for and removing impiri.ios auch as pieces of
cane fibar, charconl, e, Eoth responsibil Pbics are monapged by means of
en implement, known as Lhe bomba~~a sieve attached Lo «o Long pole. After
the fourth hour the cunc juice renches a precise point where it quickly
thickens and acquires o dark coffee color. If the L'anid 15 to be used for
syrup, it must be removed and cooled immediotely, Sowe families bottle it
and sell this syrup to their neighbors for abont 2% resos (US$1) per bottle,

L the cane syrup continues to cook it erystalizes irto sugar. This rapidly-
thickening substance 3s cnlled empanizado. The pailon is removed from the
Fire, stirred briskly for halt an hour, and now reuchey n stage known as
Jales. Using a gourd, the Jelea is scooped up and emptied into wooden molds
which resemble those nsed e brick-making. These "snear Lridks” indeed be-
come hard blocks after cooling for another fonr houwr., Luch brick weighs
about 12.5 pounds and two cqual an arrobu. Algo known us ¢chinmcaca, these
bricks if sold are worth about 100 pesos (Usdh) per o oota,
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PASTO YARAGUA

Pasto yarapgui is a cultivated pasture rrass which some farmers of the
tropical lowlands are plantine to improve pastures for their Livestock.
An example is Aurelio Sarcfa of Valle Hermoso. Aurclio has acquired two
driivy cows and has begun to improve their grazing resources. He now has
three hectares planted to vararud., le occasionally allows yuraguld to ¢o
to seed for two reasonsst Cirst, to expand his own  pasture area, and
second to sell to other Cfarmers for some ndditional income. Ranchers
Like yararufl becuuse it is considered very resistant and recuperates
quickly from mistroatment, sueh as cxeessive Lrampling by cattle.

HARVESTING SEED

Yaruaguh grass is most nourishing and appetizing to cattle when it is new-
Ly sprouted. But if left to grow, the grass will eventunlly produce stems
that reach as high as 2-3 meters. At this stage the plant tassels and goes
to seed; it essentinlly has no fodder value. These seea tassels are har-
vested with a knife, much like rice, i1.e., cach tassel is cut with about
8-10 cms. of stem. The time to cut is when the leaves and stalk of the
plant has yellowed end turned dry. The cut seed tassels are collected in

a ground cloth und left to dry in the sun for up to a weck. The grain is
then threshed by hand with the hravester briskly beating the tassels against
the ground, cause the sced is so light, it is nobt appropriate to winnow
the pgrain atf'ter threshing because of the risk of it being blown away. The
saregul seed should be stored 1n a4 Jute bag until planting ceason arrives,
LI sold, yaregud in 1980 was priced at 200 pesos (US$H8) per arroba (25 1ns).

PLANTING

~o plant o hectare takes 2-L arrobas (50-100 pounds) of seed., The best sea-
son for planting is October to January. Prior to planting the field should
be elearecd and burni. The very next day the field should be plowed and
planted. It can be planted in plowed furrows provided they are very super-
fiecialy otherwise, the grass can be Lroadcast. Once planted and sprouted
there are no fertilization, cultivation, or weeding requirements with Yaru-
gué. Thereafter all yaragua not grovn for sced will be harvested by graczing
livestock. Once a year it is recommended that the field be burnt. This causes
the grass to sprout more thickly, with new growth appearing only about five
days after burning.
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PEANUTS

Most small farmers in the tropical lowlands grow peanuts, but in small
quantities and mainly for home consumption. The main reason peanuts are

not grown for sale is because the crop is extremely labor-intensive, both
in harvesting and in shelling. Still, many households bother with this com-
modity because it is an excellent source of protein and thus helps to fill
the gaps of a meat-scarce diect.

LAND PREPARATION

Peanuts require the same basic land preparation tasks as other crops, If
planted in virgin or long-fallowed land, the crop lot must be cleared of
timber and brush, burnt, and residues reburnt. If the crop is to be planted
following previous crops, removal and burning of weeds and grasses is re-
quired. Either way, a burning of brush or residues invariably occurs; the
farmers regard the ashes as an important soil nutrient. The plowing of the
field usually occurs in two cruzadas or passes by tractor or ox~drawn plow.
This plowing should be as superficial as possible, only about 20 centimeters
deep.

PLANTING

Peanuts are usually planted with the rainy season in Octcber or November.
A tarea of land requires about one kilo of seed. The seed is usually pre-
pared from peanuts remaining from the previous harvest, which are normally
stored in their shells. The shelling is usually done by hand and is nearly
always the work of women and children. It takes a person all day Just to
shell & single arroba (29 1bs). Once shelled, the pranut grains must then
be screened carcefully Lo remove all rotten or broken pieces. The principal
reason peanuts arc not shelled with threshing methods using the feet or
poles is because the grains break so easily. In any event, the rotten
grains are fed Lo pips and chickens, the broken grains are consumed by the
family.

The seed holes are varinbly cpaced according to the wishes of each farmer.
Some plant en cuadra (squared) whilc others have narrower spacing between
plants than between rows. Between-plant spacing seems to range from 60-80
centimeters while between-row spacing is roughly 80 em to 1 meter. Each
seed hole is made with a hoe, creating a shallow basin no more than 10 cm.
deep. Into each hole 2-3 peanut grains are placed. The planter than pushes
a thin layer of soil over these seeds with his feet or hands (about 2-3 cm.



CULTIVATING

Depending on soil humidity, it takes 8-10 days for peanuts to germinate.

As soon as the young plants have sprouted a replanting occurs, if neeessary.,
The prower immediately beoging with the firot weeding, Usually two weedings
are necessary, bul more muy be reqguired in the event of avundunt raintall.
One month after Fermination o scoond woodies conbined with a hilling of the
plants takes place. Sipee the peanuts gres very superficially, the hilline

o soll provides additicnal Spaze for ‘he root systom and Lhe et s to
grow. Moust farmers do not Lothor Lo fumipgate their peanut crep. Ho rover,

ona who doss 15 Domingo Correa of Haranjnal. In Cetober 1080 Domingo planted
two tareus. He cogdueted two fumipaticns, the first with Dimecrsn (15 spoon-—
tuls) and leat fertilizer (6 table aons )y the sceond with Novacrdn combined
with Falidol. These apro-chemicals cost him 170 pusos (USH6.80). Lomingo also
rented Lhe apraying equipment, which cost another 100 pesos (USH) per fumi-
cation.

HARVESTING

The peanut plant flowers at about two months: the root system and fruit be-
gin to grow vigorously thereafter. Anywhere from four to six months the
peanuts reach harvestable age. The plent itselfl never grows very high--
something like h0-50 cms and appears like alfalfa. Maturity of the fruit

it indicated by a yelloving of the plant and the loss of its leaves. To be
sure, though, it is usually necescary to dig up a few plants to check the
shells and make sure they have become hard.

Harvesting peanuts in oxtremely labor-insensive becauce 1t procends in two
separate stnges, Mirst, thoe plants are pulled cut of the ground, i.¢., en-
tirely uprooted. This is fairly easy becanse the plants have very superficial
roots and the shells are Joeated quite close bo Lhe seil surfnee. The uproot-
ed plants are then Lel't Lo dry on Lhe frreonnd up to abeut Cive days. The sccond
stage now begine, which cousiabs of stripping the peanut shells from their
vines. The latter task is oven moré moeticulous and time-consuming; for this
reaton iLois frequently assisned to.children. To harvest o o inele tarea of
peanuts will require--ror hoth harvest ! asks--oboud, 25 dnys of labor,

Harvested peanuts are stored in their shells inside the farmhouse in tin coang
or sacks. When o portion is to bte consuned, or sold, only then is it shellaed.
As explained carlier with refercnce to soed preparation, peanut grains split
too easily to Lo shelled by foot or pole threshing methods; so, shelling must
be done by hand. Shelling is one of those tasks usunlly assigned to £ill the
free moments of women and children. IT the family elects to sell peanuts, the
market price in Jan-Feb. 1981 fluctuatod between 900 and 1,250 (US$36-50)
per quintal (100 lbs).
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WATERMELON (SANDIA) v
SUMMARY 0% CROP PEIRFORMANC E (1980-1982)

A total of eight crop records for watcrmv]on~—hhree for 1080-1981 and
five for 1981-1982--were collerted for the 1 raditional Practices Project.
These records reprecent six farmers from four communities.

AREA AND QUANTITY PLANTEL: Watermclon i mostly rrown suraqueado or in
association with other crops, such as corn and yuca; the corn provides

a windscroeon, the Yuca reaches maturity leong after the watormelon has

been harvested. Three of the participants grew watermelon in this fashion,
the others dod not cpecify. Aren plantod varied from 0. 2% hectare to b

hectares, v th the avermse veive 1.4 hectares, The amount of seed to

cover thir area averared 00 auncesa. in crop lots which were not suffi-

ciently bumid, the secd wis first sonked for 1-r dnys to help it germi-~

nate. Plants which failed Lo germinite weroe replanted. At the time of

planting, no natural or chemicnl Fortilioer was used.

rolnvestment for watormelon growers averaged 38 days

of family and 1h.5 doys of hired labor. OF this total, land vreparation
involved two days 7 ily and two davs of hired labor. Ilanting in-
volved an averupe of 3.5 days of family and once day of hired labor. The
most labor-intencive stare involved weedines and Mumigation:, which ac-
counted ror just over half of all latnr cnployed in the entire crop:

25 days of family Jabor snd nine days of hired. Harvesting of watermelons,
over a pericd of severn) cortes or cuttings, lasted sbout s5ix weeks and
involved eight dnye of family Iabor and two days of hired labor.

LABOR USE: The 1lat

USE OF ANIMAL TRACTION, MACHIHFRY, AND 18PUTS: In all brt two instances
watermelon produccrs uscd land that had been tractor- ~ploved and harrowed;
their machinery invesiment ranged from 1,500 to 1,800 pesos (USH60-72)
per hectare. The total averapge cxpenditnre or land preparation came to
2,956 pesos (USH118). Seven of the cight watermelon crops documented
utilized chemical frrtilizers, insceticides, and fungicides. The average
investment in chemicals reached 207 pecos (US$HO) for fertilizers and 937

pesos (US%37) in inseccticides and tungicides.
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YIELDS: The average yield of watermelons per participant came to 1,760
sandiac per year. This outcome sugests a yield of 80 watermelons for
every ounce of seed planted. Tt must be observed that in 1901-1982, two
of the watermelon growers--Aurelio Garcia of Valle Hermoso and Timotco
"lores of' Haranjal--lost the major share of their harvest to excess
rain. Excluding these two cases, the average watermelon vield climbs to
2272 units or 110 watermelons for each ounce of seed planted.

INeoLE: The size and quality of harvested watermelons varied widedy,
resulting as well in wide differences in prices and Iincomes. The largest
vatermelons are selected for sale, the smallest ones for family consump-
tion,

fn 1030-1981, the incomr received from watermelon sales plus the value

o watermelons consumed by the rural family produced an averapge income

of 19,000 pesos (US$HT20). After subtracting costs of production, the

net income per day of family labor amounted to W16 pesos (USH16.614). The. -
dnily rate for hired labor ab that time avernsed only 76 veses (Us33.04).
In 1981—1982, of the five farmers whe planted watermelons, two losi. their
crop entirely duc to excess rain and flooding. Thesw two growers lost a
combined total of W7 days of family labor plus cash outlavs of 7,559 pe-
son (US$5302.36). The remaining three farmers nchlevod net positive in-
come [rom their watermelon cror totaling W38 pesos (US$17.50) for every
day o family labor invested. At “hat time the daily wage for hired labor
was 1ud pesos (USEL),

It is worth mentioning that prices for watermelons averaged considerably

1. in 1981-1982 than during the previous year. In 1980-1981 prices
runged from 11 to 21 pesos (USHO.WN--0.84) per unit, with an average of
I pesos (US50.56). In 1981-1982 watermelon prices ranged from 7 to 15

puesos (U550,28--0,60) per unit vith an average of 9 pesos (USH0.36).

LAND PREPARATION AND PLANTING

‘5 mentioned above, watermelons are usually planted in association with
other crops in land which has been tractor-plowed and harrowed. The prin-
cipal land preparation task is therefore not soil tillage per se but

rather the preparation of sced holes. These consist of low troughs about

20 centimeters in diameter and 5-10 centimeters deep. They are carved

out with a hoe several days before planting in hopes of catching ana puddl-
inr raip water. If the rain does not come it may be necessary to conduct
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a pre-planting irrigation--filling cach hole with water from g bucket.
It is also customary to pre-soak watermelon seed Tor u day or two.

On planting day each hole is given 2-3 seeds. The farmoer covers these
seeds with a thin layer of dirt about ow~ centimeters thick. Watermelon
hills are nsually planted en cuadra, *uat is with equal distances bLe-
tween plants of the same row and betweon one row and the next. 1t takes
about six days for the seed to sprout. At this time the farmer usually
undertakes a replanting to £111 hills that Tailed to sprout. A few far-
mers have begun to experiment with plastic nacks to cover the new seed-
lings and reduce their infrstation Ly insects,

CULTIVATION TASKS

The first weeding of walermoelons ccours abous ten days after planting.

This is conducted with the Loco er shovel. Thereafter, subsequent weed-

ings will be required almost on o continuous basis. As the plant shoots
out: its ground vines, it becames necessary to weed by hand so as not to
damege them; this stage is reached after about two months,

Watermelon growers usually fumignte their crop with a variety of insec-
ticides, fungicides, and leaf fertilizer. For example, Remberto Vargas
of Forestal planted 8,000 meters of watermelon and invested 925 pesos
(U3$37) in agro-chemicals as rollows:

Pesos Uss
-1 liter of Tamardn 600 600 2l
-1 liter of leaf fertilizer Bayfclan 75 3
-1 kilo of Cobox 125 5
-1 kilo Cupra-Vit 125 5
925 37

The first fumigation occurs more or less when the plants are about 5 centi-
meters high; the others follow as nceded. Farmers prefer to fumigate when
there is lots of sun and the prospects of rain are slight.

HARVESTING

The harvesting of watermelons begins after about three months and can last
Tor about six weeks. The fruit matures at different dates, so there can be
3-L or more cortes or cuttings. The fruit is ready to be harvested when
its . wer half begins to yellow and the vines start to dry. As fruit is
har., e ved it is sold. Normally, farmers select their fruit, separating the
largest watermelons for sale and the smallest ones for home consumption.
In esrly 1961 the large watormelons sold for 20-25 pesos apiece (US$0.80--
1.00), the smaller ones for 5, 10, and 15 pecsos (USH0.20--0.60). Some far-
Mmers prefer their fruit unselected, asking a fixed price for their entire
production larpe and small. Yhis is called vender de cento.
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CHAPTER IV,
LIVESTOCK PRACTICES

Livestock practices documented in the tollowing pages are generally dis-
tinguished by very low levels ot “cohnical care and financial investment.
From the family's dairvy cow Lo L much abused dog, livestoeck holdings
or farmers in the tropie Towinndn follow a fairly striect subsistence
vrriher than commercial orientetion whnercin the major objective iz not to
moximize ontput but to minimine eocuis. For the typical farm household,
Lhiodr cuoeit plays o secandary role with regard to the gencration of
incomsy hoence, the quality and qiomtity of animal carce leaves much to be
desired,

In this chnpter we Tirst prosent an overview of livestock inventorics for
participating households. Wo document heldings, value, and difTerences
between communitics for Llne mador livestoek Lypes. Next are described the
Tivestoek practices rfor the Lhreee principnl Kinds of animals found around
the rural houschold:s cattle, pire, and ehdcekens, The chapter concludes with
a deseripiion of how farmers buut wild gose, and how they raise the dogs
that, make mich of that hunting possibloe,
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LIVESTOCK HOLDINGS IN FIVE TROPICAL LOWLAND COMMUNITIES

In February 1981 livestock inventories were taken for 31 rural households
perticipating in the Traditionnl Practices Project and representing the
five commumities of Naranjal, Valle lermoso, Torrente-Las Abritas, Pornngo-
Ayacucho, and Forestal-bspejos. The inventory results show a rather narrow
range of livestock ownership mainly based on cattle, poultry, and swine,
with one ont of every three familics owning a horse.

CATTLE

Nincteen of the 31 tumilics surveyed raise dairy or beef cattle. With regard
to dairy animals, the averapge herd amounts to six head with a range from
LT

one cow (25% af all familics) up to 30 cows. The average value of each cow
came ta 7,7h0 pesos or USE310,

Twelve of the 19 cattle-raicing families reported holdings of bulls or
oxen, usunlly twn animals. The highest value was assipgned to oxen, aver-
aging 13,106 pesos (USH527) per animal, followed by breed bulls (US$SL0O0)
and ordinary bulls (US$332).

1y

In 15 of the 19 instances, families reported the existence of calves or
terneros in a ratio of one each for every covw or bull. The average number
of calves was four, with an average value of 2,889 pesos (US$116) each.

POULTRY

All but one of the 31 familics surveyed raise chickens. The average flock
size is Wl hens and roosters plus nbout 19 chicks. The average value of
the adult birds was reported at 87 pesos (N033.48) while chicks averaged
20 pesos (HGHE0.80). Yhree o Lhee families interviewed raised ducks, one
family roiscd turkeys, and one epdscd pidgoeons.,

SWINE

Nineteen of the 31 families surveyed raise swine. The average holding con-
sists of two sows or boars, averaging 1,716 pesos apiece (US$69) and six
piglets averaging hh2 pesos (US$18) apiece.
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HORSES

Fleven of the 31 families interviewed raise one or more horses. The average
holding is two animnls wilh a valuo per head of 10,394 pesos (USHN16) apiece.
Three of thoe eleven families owning horses also reported the existence of
colts (one por family) wilh an avernge value of 1,267 pecos (US$H51) apiece,

DIFFERENCES IN LIVESTOCK HOLDINGS BETWEEN COMMUNITIES

Cattle raising is least-developed in the community of Porongo-Ayacucho,
where total holdings of only six animals were reported, of which two were
oxen., The community with the largest herd size ig Forestal, with 70 head
of cattle reported in the survey, followed hy Naranjal (55 animals), Tor-
rente (41 amimals), and Valle Hermoso (37 animals).

Poultry-raising is fairly aniform over the five communities surveyed. The
largest flocks were reported in Forestal (108 birds), with Valle Hermoso
and Porongo tied in second place with [locks averaging 87 birds per family,
and Naranjzl and Torrvente ticd for third place with 77 birds per family
flock.

The most-developed swine producing community is Forestal, where all families
surveyed raise these animals and the total herd size is 37, or over twice

45 many as the second-place community of Haranjel with 18 animals and Valle
Hermoso with 15 animals. Swine production is least developed in Torrente
and Porongo, with only six and four pigs reported by a minority of house-
holds suryeyed,

VALUE OF THE LIVESTOCK INVENTORY

For the five communities surveyed, thec average vaiue of livestock holdings
would be §3,576, of which 88% would be in cattle, 7% in swine, 4% in poultry.

Animals Quantity Price Total Value
(Us$) (usH) %
Cows 6 310 1,858 52
Bulls (oxen) 2 L20 8ho 23
Steers, heifers L 116 heh 13
Chickens Wl 3.48 153 ol
Chicks 19 0.80 15 00
Swine 2 69 138 o
Piglets 6 18 108 03

3,516 99
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CATTLE

The predominant characteristic of cattle-raising among small tarmers of the
Tropical Lowlands Region is that it is o relatively casual, non-technified
farm operation. Animals are predominantly of unimproved local (gﬁiglyz)
breeds, they are left mostiy to graze and oreed alone in the monte, Lhey
largely eat natural vpasture, milk production is exceptionally low and most-
ly oriented to family consumpt.ion, health problems are mostly treated with-
out veterinary assistance, wnd virtually the only physical improvements
invested in by most cattle owners is barbed wire fencing.

BREEDS AND BREEDING

Tn addition Lo the predemioant ¢rioilo or lecal breed, small farmers of the
region do not invest very often in improved breed cattle such as cebil, brown
sWwiss, or nganﬁn (dutceh). Tt hardly pays to make pure-brecd investments
becnuse catlloe-raising practices are o unconbtrolled and bloodlines quickly
degenerate from indiseriminate breeding. From o productivity perspective,
the breed itselr does not seem to be the eritical limiting constraint any-
way but rather Jack of improved pasture.

Farmers report that the Lreeding season iz usually August through November,
with Octoboer being the most intense breeding month. When the cow enters
neat she becomes nervous, her vulva becomes inflamed, she eries often, and
sometimes attempts Lo mount other animals. T by coincidencs the farmer
finds one of his cows in this condition he will bring the animal back to
the farmhouse and attempt to rent a breed bull from a neighbor. In thig
case the only preparation taken is to tie the cow by her horns to a tree
So as to racilitate the bull's mounting. As for the bull, if it is used
for breeding, it will normally be given an enriched diet based on corn and
yueca. But the typical case is for breeding to take indiscriminately and
unsupervised in the monte. The breeding age beginz when animals are 18-24
months old.

ACQUISITION OF ANIMALS

for owners of established herds, the acquisition of new animals is mostly
left to natural reproduction. The exception to this rule is when a calf

dies during birth. In this case cattle-raisers usually try to buy a replace-
ment calf from n neighboring herd. This practice makes sense both to case
the physical stress of interrupted lactation in the mother, and also be-
cause--as a preliminary to milking--a calfl is used to suckle the cows teats
to activate the flov of milk.
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Adapting a new calf to a stranFe mother is not as difficull =s potting

the covw to accept 2 call that is not her own. To expodite mifornal accept-
ance & number of stratogens are employed. One is vo smear the ealf with
milk rrom i1s adopted mother 5o that it will smell familiar. Anolhor i

to take the hide of the dead calf and wrap it around the replacemnt eslf
when 16 attempts to food tfrom it new mother. In addition ro thee N -
cautions it 15 also necessary to tic the Jere of the fostor cow so Lhat

it will not kiek tho replacemsnt cenlf. Pipally, it ic customary to fethop
cow ond roster ealf in cluse proximity to eqach other during periods betwean
reedings so that the twe animals become increasingly familiar with one
another, Under ordinsry cireumstances the adJustment. period will only lasi
aboul 3-4 days.

Of course, when starting o new herd from serateh, weuld-te herders often
begin with one or more animals rocsived oo an inheritance or a wedding
gilft. When this is not possible and cattle must be purchosed, the least
expensive but slowest option is to buy one or more calves and wait tor
them to matare and reproduce naturally.

BIRTHING

Onece again, the birthiag of most culves tnkes place under uncontrolled
conditions. Owners keep o watchful eye if they know the cow's approximate
breeding date, 'rom which they caleulate a little more than nine months
Lo reach rall term; and arter the ninth month the cow may be telhered
close to the farmhouse and kept under obsurvation. Howsvor, most calver
ars born in the monte.

The muejor birthiay problems reported by farmers include the cow's failure
Lo evacurte the ploeontia, and worm infestation of the navels of newborn
crdves, Undor normad eonditions the placentia should be evacuated within
two hours of birth. It nou cvecusted within a day or two the placentia
will rot iuside the noimid, causing infection and even denth. To expedite
rlacentia cvacuntion some owners place the cow on the ground, tie 1ts
legs, then force it to drink a purgative made of the juice of a cactus
Known as cars miz~d witl snalt woater. A second method is to reach into
the vamine! tvoand peatiy attempt to pull the placentia free. If this
mils, vome rarmers attach a Lhin rope to bthe placentin tissue while at
the other end they attachh no fint rock weiphing wbout half o vound. This
welpht is Lleft to daapele as Lhe animal woalks around.

Infeetions af the cilr's navel are nermad Ty Lreated with sn all-purpose
Livestock disinfestany, knnwn ns "o.0.",
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If a newborn calf dies dutlin the monte and is not detccted for n day or
two its carcass, of course, rots and becomes uselecs excepht perhaps for
the hide. However, ir a dead cnlf is detected opportunely it will be
butchered immediately. Entrails and orpanmeats will be consumed by the
farm family whereras ivech meat may Le offered for sale 1o neighbors. If to
consumed by the family, the meat is usually cut into strips, salted, and
sun-dried as charque,

MILKING AND WEAMNING

Calves are weaned aftorp T~ months, cither by physical separation from the
mother or by use of n tnbla or brace attached to the calf's mouth which
permits the animnal to grazc but notnurse.

If a family has cnough animais to Justify commercial milk production, it

is likely to have a rustilc corral wheré the cows are kept and milked, along
with a smaller, adjacent corral called the chiquero where calves are kept,
Most familics milk once o day, first thing in the mcrning. To guarantee a
reasonable milk supply for milking, the calves are separated from their
mothers the night before and placed in the chiquero.
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The milking procedure for criollo cows is quite laborious for the meagre
results it provides. The cow must be first tied by her horns to a post.
Next, her hind leps are bound. Once the cow is properly seccured, her calf
is released from the chiquero and allowed to briefly nurse conseccutively
one teat after another. This activates the milk Tlow. The calft is then
tied up and the milking bLepins, a task norrally left to the female hend
of household. Squatting and facing the cow from the side, the milker first
cleans the udder and teats with water. She then squeczes one teat at a
time, collecting the milk in a small pourd which is subscquently emptied
into a bucket,. If the teat is dry, it is customary to soften and lubricate
it using milk from another teat or from another animal.

The milk yield is typically very low. In a single milking a cow will rare-
ly give more than three liters. To obtain 10-12 liters it would be nccessary
to milk at least four cows. Furthermore, the milking process itself is
quite time-consuming. It takes about 15 minutes to obianin a single liter,
which amounts to about four gourds of milk, known as tutumadas. Owners of
dairy cattle are fully aware of low low is their milk production, so much
80 in fact that they sometimes dispense: with milking altogether and let
their animals remain for days at a time in the monte. The low milk yields
arc most commonly blamed not on breed but inadequate pasture. Those far-
mers who do grow cultivated pasturc 5imply do not produce nearly enough
for their entire dairy herd. Fveryone talks pasture improvements but few
carry them out for lack of time and capital.

FENCING

Aside from acquiring the herd itself, the only major impediments to getting
into cattle-raising for most tropical lowland farmers are (1) having enough
land, and (2) fencing the land. Th  latter prerequisite must occur even bo
fore the land is clcared or timbered off, because without fencing cattle
will wander into one's own or a neighbor's crop lots--one of the primary
causes of disharmony in a rural community. Poles for the fencing are nor-
mally harvested from the farm property itself. The only cash investments
are to purchase barbed wire and, if necessary, to hire a laborer to assist
with pole preparation and wire stretching. Farmers report that it costs
about 6,000 pesos (U34240) to fenee a single hectare of land, which includes
an allowance for 20 days of hired labor at 100 pesos ($h) per day. The
barbed wire is stretched and stapled in three rows, usually each separated
from the next by a distance of 30-35 cm.
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PASTURE AND FEEDING

Once the fencing is up, unsupervised cattle grazing can berin within the
enclosed monte. The cattle forruge almost entirely on native grasses of
which there are a variety but farmers seldom remember Lhe names of more
than one or two varieties. Fotation of herds from one cnclosed pasture
area to another is rare. Following the harvest of a crop, cnttle are
allowed to graze that crop's residues. In this instance they are usually
staked to a specific location, then the grazing area changed threce times
during the day. This process is called mormear.

If farmers plant any cullivated pasture it is usually nggggﬁ'(sou Chap-
ter TIT for description of cultivating practices), which is normully har-
vested as cut fodder rather than left for grazing. In addition to avail-
ability and quality of pasture, Lhe remaining most critical constraint on
cattle feeding is a reliable water supply. Most farmers of the region
have a natural water source on their property, like a spring or an arroyo
(small stream) where their cattle are able to drink at least once a day.
Most cattlemen also provide their animals with mineral salts about once a
month.

CASTRATION, MARKING, AND REMOVAL OF HORNS

Most farmers do not castrate their bull calves. Those that do claim that
the practice helps the animal to "develop" (greater size and weight). The
operat.on consists of culting open the scrotum with a very sharp knife,
removing each testicle one at a time and cutting its tube, then sewing

np the scotum again with needle and thread. A disinfectant in spray form
known as Curabichern is applied to minimize the risk of worm infestation,

Az for branding, this is rarely done beecnuse herd size is usunlly so small
and cattle grasing mostly takes place within fenced arcas. Horn removal

1s practiced only in cnuse of a horn infcetion, known as Carcoma. The dis-
case 18 treated by sawing ofC the horns and treating the stumps with ap-
plications of hot greasce or the disinfeetant known as E.Q. '

DISEASES AND AILMENTS IN CATTLE

Aside from ailments mentioned previously (plecentia retention, worm infes-
tation, and carcoma), the principal health problem facing cattlemen is
aftosa or hoof-and-mouth disecase. Formerly there was a government-sponsored
vaccination service in the region to mass vaccinate cattle against this
scourge. But once the service was cut back, farmers gradually began to
learn to do their own vaccinating. Most cattlemen have\a syringe and buy
pre-measured vaccine doses at 10 pesos (US$ 0.40 apiece) The vaccine is
applied te +he sub-cutis below the hide, not the muscle below, with a
dosage of 10 um for adult animals and half that much for small.
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After aftosa, most cattlemen only need to worry about knowing enough
first-aid to treat their animals for a wide variety of external para-
sites and wounds to the skin including snake bites. Ticks, fleas, and
mange are common problems. External infections are treated with a dis-
infectant known as Asuntol or E.Q. Bometimes cattlemen encounter goiters
in their animals which must be treated with iodine. Internnl parasites
causing anemia in animals are sometimes treated with an antibiotic
provided the cattleman can afford to purchase it.

1t is noteworthy that small Tarmers surveyed do not build cattle dips

for bathing their animals, which is much more common in the Altiplano.
ITnstead, lowlands farmers bath their arimals by hand using a cloth soaked
in disinfectant,

SALES

HMost cattlemen surveyed sell their cattle on-farm. Butcher: or their

agents go out to the farms and buy the animals directly, usually without
intermediaries. Because of the greater distances between farms, as well
5 between the farms and the regional markets, the wveekly market days

S0 prevalent in the hLighlands are not as common in the lowlands.

The price of a cow or bull is pretty much determined al ojo or rapid
visual inspection based on the animal's general characteristics of size
and weight and age. This means that prices can change sharply from one
day to the next and from one farm to another. For the most part, however,
in early 1981 steers were sclling for about 8,000 (US$320) apiece. In

the case of cows, a pregnaat animal sells for considerably more than

one that has not yet been serviced. Tn the first case, the early 1981
price as roughly 10,000 (US$400) per head while the unserviced animal
only commanded 6,000 pesos (USHE240).
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PIGS

About two-thirds of the houscholds in the tropical lowlands raise pigs,
but in a very rustie and casual way. The food source and schedule of
feedings is hipghly variable, sheltors are primative, vaceination and
other medical attention is rare, and snles (or consunption benefits)
probably rarely cover the full cofsls——including en hour per day of fami-
ly labor--of producing these animals. Tt would app-ar that the decision
to raise pigs probably has less to do with cconomict. than with other,
more subJective considerations. For one, many rural houscholds simply
do not like the idea of wvasting kitehen scraps and left-overs. For ano-
ther, pigs m . noise, they are a form or companionship, they make the
farmhouse less triste (sad) during the day when most of the family mem-
bers arc away in the fields.

BREEDS

None of the project participants surveyed raise pure-breed pigs, although
they are familiar with their names--like York and Duroc. Rather, all pigs
inventoried were mixed-breecds or simply criollo. The typical holding is
limited to an average of two adults and about half a dozen piglets. The
sizc of the pig enterprise appears to be most directly influenced by the
number the family feels it is capable of feeding with its limited produc-
tion and cash resources.

A swine opnration is normally begun by purchasing piglets, male and female.
At the time of the inventery taken in early 1981, the price of piglets was
in the range of 500 to 700 pesos (US$ 25-28) apiece.

FACILITIES

There are two basie pig-raising strategies among small farmers: amarrados
or "tied up" and alambrado or corralado, i.e., "fenced or corraled-in".

No matter what the strategy chosen, pigs will be kept close to the farm-
house to facilitnte their feeding. A typical pig corral is illustrated be-
low. It consists of a rectangular area fenced in with wooden posts and woven
sticks , with one corner covered by motacl palm leaves to provide minimal
shelter from the rain and hot son. When pipgs arc raised under the "staked"
or "5i0d-np" method, norope is attached to one hind leg and a tether of
several meters is provided. A common place to stake pigs is in the midst
of a shady grove of fruit trees or plantains.




1k

_.. Feche da ,
hoja de motaeq

BREEDING AND BIRTHING

WVhen there is no boar, and the sow comes into heat, it is customary for
the swine-raiser to sock out o neichbor who has a boar. He ties the sow

on a teather and takco the animnl to the neighbor's farm where the breeding
gervice occurs. Depending on tamiliarity or degree of consanguinity with
the neighbor, the owner of the cow faces several paymont options: the
breeding is free, it can be paid in cash, or it can be hindled al partir,
that is, the breeder will receive one piglet from the rortheoming litter
~-which suggests that o breeding serviee is werth about 500 pesos (US$20).
The sow can first be bred at an e of h-0 months of ar~e. It raised in a
corrnl with boars, the inlter masnt Lo seoparated after about three months
if n breeding control o desived, Onee cmpregneted Lie sow takes another
3.5 to h months bafore pgiving birth Lo her litter. During the lactation
period it is dimportant for Lhe mother sow Lo be given an enriched supply
of food. Weaning often comes naturnlly after about three months, when the
sow again enters into heat nnd Lecomes empregnated. At this point the ani-
mal stops lactating and actunlly drives her young away by force.

CASTRATION

Castration of boars is commenly practiced because it serves to accelerate
their fattening. The procedure is conducted when the animal is 4-5 months
old and is virtually identical with the method described for cattle
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FEEDINC

The primary food source for all pig operations are kitchen scraps and
food left-overs, including dirty dishwater. Mixed with this will be addi-
tional foods suech as corn (shelled or on the cob), corn husks, rice bran,
rotted fruit and vegetables, and sundry crop residues. The two most im-
portant ingredients are corn and rice bran. It is said that if the pig

is primarilly raised on corn, it will produce mucl more lard than the pig
raised on rice bran or afrecho. For a single adult sow or boar the family
must purchause about 25 pounds ef bran per week. This commodity is sold

by loecal rice mills and is pu.chased by the family as part of its weckly
market day activities.

Feeding hedules with pigs are highly variable. During periods of peak
agricultural activity, pigs might not get fed more than once a day; other-
times they may receive three feedings a day. It is customary too for pig-
raisers to heavily salt the mush and food scraps they serve swine, but
this is not intended so much for a nutritional benefit but simply to get
the animals to eat with greater relish.

DISEASES AND AILMENTS

Farmers surveyed reported no experience with, or threat from,the peste por-
cina (pig tever), and they said they did not vaccinate their animals. What
Yas reported was diarrhea, presumably caused by intestinal parasites, but
against, which no measures were taken. Also mentioned was the common occur-
ence ot ticks, fleas, and manpge--but apain these ailments mostly £0 untreated.
Farmers mentioned that if a pig fails Lo gain weight after persistent feed-
ings, the animal is most likely to be butchered rather than an attempt made
to cure its disease.

SALES

Castrated pigs {barrows) are normally raised for 8-12 months before being
sold or consumed by the farm household. In early 1981, pigs were being
sold in the community to outside maMazos (livestock intermediaries) or
merchants of pork fries. Pigs are usually sold paradc or standing, i.e.,
alive, at 1981 prices ranging from 2,500 to 3,500 pesos (US$100-1L0).
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BUTCHERING A PIG

The project participant Marcos Valverde Vianco of Forestal describes how
to butcher a pig: "One must first sharpen 2-3 knives on a stone. Then it
is necessary to hoil water Tor removing the pig's hair. The day before
butchering the pig should be given nothing to cat so that its stomach will
be empty at the time 1t dics. The animal is dispatched by stabbing a knife
through its heart at a point Just behind the roreleg (left side)."

"Once dead the pig must be boiled in sealding water, and then the hair is
removed by scraping with the knives. Once seraped the animal is placed on
its back on a wooden slab to be gutted and butchered. All the gnts are
carefully removed and placed in o basket, making sure nat to rupture the
gall bladder which 15 located next to the liver; this organ must be cut
oft and thrown away. the gabe plazed in the backet must then be taken to
be washed; everything ic savel, nothing is vasted."

"The carcass is then hung by (Lo snout trom a tree. Hanging vertically
allows the blood to drain and the monl to cool. It 1s not good to eat
pork cooked while the meat ia otill warm, because it upsets the stomach.
We cut the meat in strips, starting at the neck and moving downward. Those
who help me with the butchoring nre relatives of mine and so they do not
charge me anything for their assistance, but I always give them a& pound
of meat or I give them some of the puts. Everything is eaten. We even
make a special dish, patnsca, using the head.



14k

CHICKENS

In teems of the number of participating households, raising chickens is the
most popular livestock enterprise among rural families in the Tropical Low-
lands. It is a critically important enterprise as well, for it is virtually
the only farm activity that prouuces commodities that can be sold on a daily
or weekly basis. Selling milk would fill this need too, except that the large
mejority of families with dairy cuttle do not produce cnough milk Lo fill u
single tacho or 25 liter milk cannister, the threshold supply requirement

for milk sales. So it is left to poultry--through the sale of eggs and live
birds--to sustain the family cash flow from one week to the next.

And poultry stocks are not insignificant. The typical family raises some
30-40 birds, not counting chicks. This quantity of poultry consumes some

15 pounds of food per day--be it corn, yucca, or rice--and probably repre-
sents a heavier dreain on farm production ané ~stored foodstocks than any
other source, including the family itself. For this reason the size of the
poultry flock varies consicderably during the course of the ygar, expanding

in the post-harvest season when grain supplies are most abundant, and shrink-
ing back as food reserves dwindle during the lean season.

BREEDS AND REFRODUCTION

The chickens found in and around the homes of the rural poor are predomi-
nantly, if not exclusively, of the criollo or native varieties and almost
entirely unimproved. The rapidity of flock expansion depends on the number
of roosters relative to hens. This, in turn, effects the trade-off between
flock expansion (hatching of new chicks) versus egg production. In general,
hens who fertile and sliow & readiness Lo incubate are given up to a dozen
eggs fou hatching. These are selected from the largest sized eggs available
and the product of hens of proven egp~laying capability. The rural housewife
prepares a nesting platform called a chapapa and usually arranges a fresh

nest for the mothering hen, a nest lined with soft plantain leaves designed
to enhance heat retention s well as to cushion eggs from inadvertent break-
age. When an . ot sed, 1t 1s necessary to dust it with an insecti-
cide known a. ool wi.o.. . crves to eradicate a dangerous poultr flea called

la Hita which attacks newborn chicks ss they emerge from the shell and sucks
their blood until they die. The speed of incubation varies from about 17 to
2l days. Th: faster-incubating hens are those that move around more on the
rest, which in turn moves the epgs about slightly and enh.nces a more uni-
form distribution of heat.



CARE OF NEWBORN CHICKS

Chicks are fed o soft mush made ot ground rice and water during their first
week of existence. Thereafter treair diet chifts to broken rice {granillo)

f o the next ten weeks, after which they are gradunted to normal shelled
corn. Of course, chicks must be confined to the sccurity of the faimhouse
or other cacloscd airueture during the evenings--until they arce old cnough
to fly--at which time ‘hey can begin to roost in the “recs surrounding

the farmsted. Farmers prefer not to build chicken coops or hen houses for
a variety of rensons: they can not afford the investment, the coops require
rigorous hygiene 4o avoid boecoming maloderous, and cooped birds are easier
prey to bats and rodent predators.

FEEDING OF BIRDS

There is far wmore to the care and feeding of chickens than first meéts the
eye of the casual observer. To begin with, farm familics like to set a
specific location and feeding time that remains constant. Whether the birds
are fed once or twice a day, the feeding hour(s) stay the same. This prac-
tice bas the practiecnl »ffect of disciplining the birds to "stay out of the
wny''. For once chickens receive their farmhouse grain fceding, they know
there is no more Lo com: and so they move away into a forraging activity

in the monte where they scratch for insects, grubs, worms and other protein
to supplement their dict,

The poultry flock diet ic actusnlly based on three principle staples in

the case of most lowiund famillies surveyed: corn, rice, and yucca. Normally,
all three commodities are rotal.d within the diet every 1-2 days, at least
as long as supplies last. This is intended to accustom the flock to a more
varied diet, which makes the birds less vulnercble to the sudden loss or
depletion of any one of the food cources.

1. Corn

A flock of 30 birds consumes about six - pounds of corn in & single morning
or afternoon feeding. Normally the corn is supplied from on-farm production,
wvhere it is stored on the cob and unhusked. The worst-quality ears are select-
ted, husked, and then shelled by hand one at a time. Just 1o prepare for a
single fecding can take 30 minutes or more. The corn diet (alternating with
the other commocdities rice and vucca) will continue until the corn supply
approaches exhaustion. At that point the family faces the alternative of
either selling off a cipgnificant number of the birds or shifting to a rice-
yuceca diet or buying corn , which is the least likely since this would sig-
nify an outlsy of US$h-5 per week for a 100-pound sack (quintal) and with
all the attendant problems of its purchase and Lransport back to the farm.
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Almost by definition, then, when the corn runs out the "lean season"
begins. This happens most commonly in the months of December, January,
February, and part of March, which also coincides with the rainy season.
During this period egg production declines markedly.

2. Rice

This commodity is often in shorter supply than corn and may run out even
earlier. Tts supply is most critical in the cese of a flock with large
numbers of chicks. Roughly six pounds of rice is required to feed a flock
of 30 birds for a single morning or aflernoon feeding, Just as with corn.

3. Yucca

However, it is often left to yucea to provide the margin of error in the
poultry diet when grain supplies are becoming depleted. If used exclusive-
ly, some 15 pounds of yucca per day would be required by a 30-bird flock.
The yucca must be harvested, then machucada or split-up into small chips.
This is done with an axe blade (without the handle) and a chopping block

SUPPLEMENTING THE LEAN SEASON DIET WITH "TURIRU"

Throughout the tropicel lowlnnds there thrives an ant-like insect known

as the turiru. It is especially appetizing to poultry because its body is
larger yet softer than the ant. Turirus build round nests in the branches
of trees. The rural housewife sceking u food source for her poultry flock
will find u nest, cut off tho branch to which it is attached, bring it back
to the farmhouse, then slice the nest in half and let her birds feast.

Illnstration of (a) Turiru nest, (b) the turiru, (¢} : ‘rm of
transporting the nest, and (d) the nest cut in half, for feeding.
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Rural housewives assert that supplementing the poultry dlLt with turiru
has a definitely positive effect on growth of chicks and increasing egg
production.

ATLMENTS AND DISEASE IN CHICKENS

Nearly all housewives surveyed complained of a poultry disease called
moquillo, which cauned on occasion scrious mortality among newborn
chicks. However, neither the cause of the diseasc nor its eure could be
explnlned by these respondents. The best anyone could suy was that a
"gringo” in the market town of Comando (Villan Busch) sold a medicine
which, mixed with water, was very effective in combating ailments in
poultry.

The only other serious ailment wan thut of ln hita, the flea which attacke
newborn chicka. It is trected by dusting old nests with an insecticide
called Bolfo prior to using the nent agnin for a new incubation.

SALES

Given an egg nupply of chout forty per weck, the housewife will usually
regerve no more than a fourth for family’ vonﬂumption and rell the rest
on marketday. In early 1981 eggn were selling for 2,00 pesos (US$0.08)
apiece in markets like Comando und Montero. The Invger epps sometimes
brought as much as 3 penos {US$0.10).

Hens are usually sold off' once Lheir oge production dropns off, In early
1981 hens were aelling for L00-1730 ponon (UGEN-5.00) npleece, The birds
are mostly asold to restourants and ambulavory food seilors,

BUYING AND SELLING POULTRY, EGGS, AND OTHER PRODUCTS

We conclude thls aection on poultyy with Lhe story of Dofin Julia Rocha,

a resident, of the community of Valle Hermonn, who makes a modest living
buying and reselling poultyy, opgn, and nnudr/ praing in the markets of
Comando and Montera. Her story, an reported hy Aquilinn Tuco of the Tra-
ditional Practicen field astaf'f, {8 particularly instructive because it

not only phows commercial resouvrcafulness but also the rometimes extremely
intense pace of a rural hounewife,

One Sunday morning in Deceimber Dona Julin nwoke at 6 AM., prepared break-
fast and at the same time prepared Lhe condiments apd other contents to be
used in the mid-day meal, which she would have to nrepare before departing
for the market in Comando. laving served broakfast, and while cooking lunch,
she fed’ her pigs and checked on her cows, By 8:30 A.M., she was ready to
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leave the house. Leaving her two oldest sons at home, and carrying her
youngest son on her back, she walked the 600 yards to the highway at
kilometer 11 to await public transportation to the market. She caught
a bus to Cemando, paying 6 pesas (U3$0.2h), reaching the market by 10
AM.

She immediately begap to meet new arrivals reaching the market by vehicle
and by foot, offering to buy their chickens, eggs, and other products

for a few pesos more than other buyers were paying. She purchased the
birds at prices ranging from T0-100 pesos apiece, according to their
size, and eggs for 2 pesos cach. By mid-day she hed purchased 500 eggs
for 1,000 pesos (US$40), 10 chickens :for 820 pesos (US$32.80), and six
arrobas (150. pounds) of peanuts for 1,060 pesos (US$42.L0). Her purchases
complete, she left the eggs and peanuts with a friend in Comando and pro-
ceeded to buy her own supplies.for home consumption including bran for
her pigs and milled rice for her family. Carrying her son, 10 hens, bran,
rice, and groceries, she caught a ride with a pick-up truck back to the
entrance of Valle Hermoso. There she left the chickens with her mother
and continued on foot to her home. Upon her arrival she proceeded to

cook supper, feed her chickens, her pigs, and corraled her cows.

The next day at 5 A.M. Dofia Julia woke, prepared breakfast, lunch, fed
her livestock, and by 6:30 A.M. had picked up the ten hens (left with

her mother) and was waiting for a ride at the highway. By 7 A.M. she

was picked up by a milk truck which slowly proceeded to Comando, pick-
ing up milk canisters along the way. When the truck stopped in Comando,
Doiia Julia loaded the eggs and peanuts bought the day before and con-
tinued her journey, reaching the town of Montero by 10 A.M, For herself
and her cargo she paid a total of 30 pesos (US$1.50). In Montero she

sold all the eggs except for five, which had broken in transit, for which
she earned 1,237.50 (US$49.50). She sold her ten chickens for 1,000 pesos
(Us$lo). Then, catching an inter-provincial taxi (for which she paid
17.50 pesos (US$0.70), she traveled on to the city of Santa Cruz to

sell her peanuts in the marketplace of Los Pozos. There she sold the 150
pounds of peanuts for 1,350 pesos (US$Sh). Leaving Santa Cruz at L P.M,
she made it tack to Valle Hermoso in three separate vehicles, paying a
total of 45 pesos (US$1.80) in fures. She reached her home at 8 P.M. and
immediately prepared supper for her children.

In total, after subtracting her costs {(including lunch and fares) from
her earnings, Do%a Julis turncd a profTit of 575 pesos (US$23) for her
weekend transactions,


http:US$119.50
http:1,237.50
http:US$32.80
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HUNTING

For a few farmer:s, hunting wild pame i one of their most important activi-
ties. On the one hand, hunting provides an additional source of meat for
family consumption. On the other, wild pame can bLe readily sold in local
markets, thus contributing to housohold inecome. In this narrative are deo-
eribed a number of practices for Lo hmnting such wild pame as the tati,
pedi, Jochi, and wild jic. Thene practices are based on the experiencoe
of"Angel Calvi of the comenity o Haranal.

DAYTIME HUNTING (CAZA DIURMA)

Daytime hunting is usuelly conducted with dogs. The hunter stays on the
move for hours and may wilk 15-025 kilometers of forest in a single day.
In addition t.. his weapon, the hunter takes ciparettes and a small bundle
of coca leaves, which L will ~hew oo s to not feel hunger, fatigue,

or drowsines:.

The hunting procedure itsel? is fnivly straight-forward. The hunter follows
his dogs and the dogs pick p the ccent of nowild animal. They start bark-
ing and following the scrent until cventunlly thoy persuc the prey back to
its cave. The objeet is to sneurver or "cave" the animal. Onee the lair is
found, {ts tunnels are dug up and Lhe animal coeught. On o sood day 3-h
smaller animals will be captured in this way, wnd thrir cearcasses will be
carried out of the forest Ly the nunter. With larger pame, the animal is
gutted and dressed in the “orectn, its ecarense left behind in & shady place
until the hunter has returned with o hor.aee or bicyole. The last activity

of the day for many hunters in G0 tai 1 4 tree platform (chapapa) that will
allow him to hun{ at night.

NIGHTIME HUNTING (ESPIADA)

Most wild game is attracted to o wild berry bush known .us the frutero. Once
& hunter finds such a bush, he will study the surrounding arca looking for
the tracks of local geme animals., 1t is necessary to leave the berry bush
and its ecnvirons as undisturbed as poscible., The hunter then sclects a tree
for building a spyiug plattorm which will be located as close as possible

to the berry bush. Around 6 P.M. the huntor elims up to it on the spy plat-
form. le takes with him cocn leaves, which will be chewsd Lo avoid drowsi-
ness and hunger. The platform itcelf should give him o dircet view of the
berry bush.
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berry bush, The hunter then waits until *he animals begin to arrive. The
smaller animals begin their forraging in the early evening, the largoer
animals later. The tracks around the base of the bush tell the hunter in
advance what animals he can expect. Sitting in total darkness, the hunter
waits with his ears cocked for the sounds of wildlife, When the sounds in-
dicate that the animal iz in the frutero, the hunter flicks on a flashlight
and beams it to illuminate the berry bush so his prey can ve'seen. Most
animals frecze when spotied by the bemm of the flashlight. The hunter slowly
lifts his rifle, supports it with the hund nolding the flashlight, and
fires. Needless to say, the hunter at best will have only one or two good
shots from his tree plattorm on any single evening. And obviously, this
type of hunting does not require doge.

NIGHT HUNTING ON THE FARM (ESPIADA EN CHACRA)

Many farmers in the tropical lowlands ocecupy seltlements where large
stretches of virgin forest are only a few hundred meters from some of their
crop lots. In such cases, it is common for wild game to come out of the
forest at night and forrage in the crop lots, The alert farmer will be able
not only to identify crop damage resulting from these pnimals but also find
their trails going to and from his fields inoo the forest. The hunter then
sets up much as he does for normal night nunting. le creates his blind be-
side the game trail, hides himself with o pun and a flashlight, and waits
for his prey. The hunter will chew coca to ward off drowsiness. Ufpon hearing
an animal moving he will illuminate the path with flashlight, lccate his
prey (if it's there), and fir..

A variant of on-farm hunting is to use dogs. The hunter brings his degs with
him for a walk in the dark after supper. Unless the dogs pick up a scent
elsewhere, the hunter will take them to the location of the wild game trail
that most interests him and turn the dogs loose. 1f there is a scent to be
followed the dogs will start howling and follow its trail. Eventually they
will track the animal to its cave, just like with daytime hunting. Once the
prey is "caved", the entrance and exit tunnels are blocked, then slowly dug
up foot by oot until the animal is located and dispatched with a blow of
the machete or a club. In this type of nunting & gun or rifle is not really
necessary.



DOGS

Nearly all of the farmers who participated in the Traditional Practices Pro-
Ject have a dog; and some have several--up to five animals. There are two
practical reasons for having dogs. The first is to pretect the farmhouse
when nobody is home. The second is to use dogs for hunting wild game, It is
the family with several dogs that is most likely involved seriously and fre-
quently in hunting activities.

Dogs are raised with the most casual of practices. They arc more tolerated
than cherished, more Irequently kicked than petted. They roceive no special
food, have no fixed shelter, are not vaccinated, are not bathed, and when

wounded or in i1l health are for the most part expected to heal thar

During the swmmer months or perlods of greatest heat--day ond nipht--the

dog usually lounges in the patio of the farmhouse, in the shade of a fruit-
tree, or outside the front door. Tu the winter, a dog will be found sleejing
near the kitchen stove or underncath its owner's bed. At best the animal will
have a few old rags upon which to rest, but never ders one find a dog house
Or pen constructed specifically for its use. Dogs are generally fed with
kitchen scraps and wet garbage. The quantity of food reserved is often so
negligible that the animsal would starve to death unless it forrapged for it-
self. Farm dogs have a reputation for cating anything: fresh corn, guincos,
plantains, fruit, rodents, lizzards, and birds. Whenecver a chicken, pig, or
other kind of livestock is butchered, the ecatrails are thrown to the dog. Tt
is not infrequent that a dog will kill and eat faorm poultry cimply out of
acute hunger.

in only one of the five communitiecs participating in the stndy-~Porongo--
did residents go to the trouble of fetting their dogs veccinated apainst
rabies., Elsewhere farmers were ignorant that dopgs ever required vaccination.
Rabies shots by vablie health (ubhorities cost 50 pesos (US$2) per animal in
1981, cquivalent to an entire day's wage for rarm labor (hardly an inexpen-
sive service). Farm dogs are commonly afflicted with fleas, ticks, and mange.
Those animals used for hunting rrequeatly return with sceratches, bites, and
other wounds. Nonetheless, it is rare for a farmer to use disinfectant on
Ris dogs. In sum, these hardy and mistreated animals--much like their owners
--hre experts at subsistence, required to take care of themselves as best
they can.
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CHAPTER V,
FOOD PREPARATION PRACTICES

The diet of rural houscholds in the tropicul lowlands is heavily based on
two staples—-rice and yueo--—with corn o distant third. In addition to being
the focus of the principal dishes, these products are also used in place

of wheat flour to protere o wide variety of bread and pastries. The domi-
nant theme in the cooking of rurdl honsewives is to minimize food purcha-
ses, makingg do with thoune commod:tics produzed by the fam ag well as sea-
sonal frult and other tree eropn available in Porest areas nearby. This
simplicity and adepration to the _pvivonment is also reflected in the cook~
ing utensils, ctover, . crindin lovices used by rurel rfrmilies.

We bepin this chapter with an overview of the rural Kitchen with 1ts cook-
ing tools and equipment. Hext is presented a listing of the most important
meals consumed by rural fumilies, listed in order of their importance. We
then begin to describe how mauy ot those meals are prepared, their ingre-
dients, and their coct. We start with breakfast--botli beverages as well as
a wide variety of breads and pastrics. The middle section of the chapter

is devoted to the preparation of main dishes served at lunch, supper, and
sometimes even breakfast during pericds of heavy fiecld labor. The chapter
concludes with a description of a few special occasion meals and beverages.
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THE RURAL KITCHEN

THIS KI'PCHEN SHACK: Most rural {amilice in
the trovieal lowlands construet n kitcehen
that is physically separated from the rest
of the farmhouse. ‘typleally it I built of
rustic local muterinla: wooden posts and
roof beams secured with viaes, walls made
o woven palm meto ) and oo roo! o motaceu
palm branches. Often the kitehen 15 pot
Tully enclosed, to provids bettor ventila-
tion for smoke and heat to escape. Most,
commonlty, the ctove is bullt on the ground
inside the shack., A varioty of devices ror
storing kitchen utensils, plates, cups, and
glasses hang from the rafters. Outside the
structure rests o large milling mortar car-
ved from a tree trunk--the taciiy it is nor-
milly covered with 1 slab of wood when not

in usc.

THE OVEN: When the rural houschold also

s an oven, this too ig located under the
root’ of a separate structure. The oven is
made of a mixture of clay and green strawv.
It is dome-chaped, about a meter hipgh, and
rests on an adobe floor or a table, beneath
which the fire is built. The implements of
the baker include a wooden rike to pull the
baked goods from the oven, a flat wooned
chovel for placing the dough inside the
aven, and a broom for sweeping ouc the
loor of the structure prior to cach use.
Also required wre narrow Lin baking trays
--the width depending on the size of the
aven door.




TACU: This is a wooden mortar trashionced
I'rom a tree trunk and carved in the shape
of n poblet with hand tools. The pounding
clubs (pertles) are usually thicker at

both end.., and clubs of difforent weights
anda thickness are used for different pound-
ing tasks. With her tacin, the rural
wife mashes vegetables, shells prain, makes
flour, una soitens meat,, The taell 15 one
of Lue most tmrortant imvlement: in Lhe
kitchen for it is used practicully cvery
day, if not for overy meal.

e o=

STOVE: In most rural kitchens of -the tro-
pical lowlands, stoves are built directly
on the ground. The stove itself {5 usually
a simple firepleec, rraned on two opposing
sides by adobe Lrick:s, and connected Ly
Lwo or more met:l E
or more "burners' to thmt simaltoncous,
cooking tasks ‘orow step
upwards in eificlency, some houscholds

use a fire grill or parrilla, 5tiil further
comtort is achi<wv .l by placing the fire-
place on a ceramic nable supported by Tour
legs. The most complete rodel of elegance
in stoves Is to combine the stove with an
elevated oven. To ran the fire it is cus-
tomary to use the 1id of an aluminum pot

or a Tlug=shaped tfan mede oven woven' palm
leayes and known ws the vaquitil

vhich create two

con e complotod,

parilia

S

acQ

S

e -

hovnitla
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RITCHEN STORAGE DEVICES: Flates and spoons
are of'ten stored oo backet huanygs Crom
roofbeam. This Lacket 1o known as o Juznyes
and in made from woven palm Tonves, Pho
cpeons o are dnserted into the weave of the
cotowndls, Ancrher devieo, asnally used
Lo store chicese, 1o o hanging platform made

i etieka anlled choapapa,

230 The cerazo in a round sicve with

EER

G lreunterence made from o thin wooden
slat and o sercon constructed of horsehair,
Ui ased for Gercoaing Clour and other
Pooshie s that reagnire a fine separation of
contente. The fmplement s also enlled an

REMLIUA

BOBROG: Rvery Kitchen needs pourds of vary-
ing sizes, These are noed for tronsferring
Cheeshed grain from one pourd to another

Lo separate Lhe conlf. Known as t

Lhese containers are all-purpose

for ladling liquids, pitchers for serving
Leverages, and are also used for drinking

instead of cups and glasses S

CISTERN: Most ritchens have a cistern made
fram a 50-gallon oil drumsor a large ceramin
dng (§gg£ggg). The latter is ofuen placed
onotop of a platfomm constructed from a
Lrec trunk with tripod branching. ‘fradi-
tionally, wiater is hauled from the nearest
stream or well in cantaros, but these ves-
sels are rapildly being repinced by plastic
bueket s

GRLULGDIG STONES: For [ine grinding of con-
diments, spicy sauces, ete, every kitchen
needs a batan., A few families prefer to
grind with wooden hand mills (batan de

A ‘m(:_g_)

!
GABETA: This is a carved wooden troush
with sides which slant outward. it is a
multi-purpose implement used for mixing
dongh, winnowing grain, for serving kitchen
seraps to pigs, and for washing dishen and

rlobhes,
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TYPES AND FREQUENCY OF DISHES

Over a twelve-month pertod, trom July 1080 to June 1981, 1% vural housewives
in the Traditional v ~rtices Project kept o dnily record of the meanls their
families consumed. 1o oan found thnt there was little differcnce between the
dishes prepared tfor nid-day o opposed to the evening menl. For example, o
disn cooked for lunchi--the principal mecol of the day--is often prepared in
afticient quantity co thet it can be reheated and scerved os the cvening
meal. The only cipnitieant ditfrerence between lunch and supper toroe is that
the latver o lighter, in oony instances resembling mere ol a snuck then a
meal. Forocaumple, the U2rih nost frequent cheice of food for supper conslists
of what weuld be considered v wkfast fare--namely, a hot beverage (cofrfee,
tew, or checolate) with bread - other pastry. So too, the difrerences be-
tween broeakfast and lunch also fade under special circunstanbes. For exampleoe,
S there i5 lelt-over food from the day before, a family sometimes finishes
fuoff a4t hreakiast. Also, on duys of heavy agricultural labor, fanily and
Lired inborers are sent into the ficlds with o heavy soup i their bellico.

Uarhaps the most sipnificant differences in Tood consumption habits were ob-
served not betwoeen differont meals consumed au Jiffent times of the day, but
rather differences between one community and another. In the following analy-
sis we will first present the average diet of all the 15 families for whom
Aats was collected. mis will be followed by a brief summary of differences
in diet pattorns betveon communities.

BREAKFAST
Type of Food No. of Frequency
Families Per Month
LMATN DISH
Arroz graneado T 11
Horneado (bread apd pautry) 15

-

Mazuco de yueca {mashed yuca) 6
Sopa de arroz (rice soup)

Mazaco de platano (mashod plantain)
RKozcas de maiz (corn rings)

Fritos de harina (wheat [lour pnncakes)
Yuer cocida (boiled yuen)

Impunadns (meat pit:s)

Tamaleu

H O WwWww &
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BREAKFAST (cont.)

Type ol Food Ho. of Frequency.
Families er Month

BEVERAGES

Coffee 11 1k

Avena 3 T

Tea 5 4

Mate de Codron (cadreon tean) 3 5

Milk 5 Y

Arroy grancade (fricd rice) is only consumed as breakfast food in two of
the five communitiz: curveyed: Naranjal and Valle Hermosc, both new coloni-
nation areas with vioneers trem Cochabambe. These were also the only com-
munities where rice soup was consumed for breakfast. In contrust, mazuaco
de yuca and mazaco de platano (mashed yuea and plantaip, respectively) are
only consumed in the older communities of Forestal, Porongo, and Torrente-
Las Abritas. Indeed, the only breakfast food consuued in all five communi-
ties surveyed was bread (horneado) and ~ven then with much higher Trequency
11 the older settlements, which are 1170 mo=: affluent.

A similar situation cxi: s with regard to broeskfast beverwy.o. Cori'ce con-
sumption was not ceported in Valle rmeco, and for unly two howschold in
daranjal but with 2 frequency half thui 5f the remaining communities. This
once wain reflects the fact that coffee consumption is the product of rising
arm lrcome, as is bread consumption. In contrast, less alfluent households
make much more frenquent use of mates (teas) made from cedrdn and other na-
tural products. Consumplion of avena (oatmeal beverage) is also limited

only to Naranjal and Valle Hermoso.

MID-DAY AMD EVENING MEALS

In the tollowing listing of dishes, mesat consuaption is under-reported.

This is because rural housewives usunlly describe a soup,i whether..or not

it vontains meat, by its principal vegetable or starch ingredient--like

rice soup, potato soup, noodle'soup. For meals served with a meat sauce
accompanying rice, noodles, or yuca, once agair the meat may not be mention-
ed. As a separate check, housewives were asked to record in their journals
cvery time they used meat in any way. In this way it was possible to obtain
~i independent estimite of meat consumption. Of the 15 houscholds surveyed,
only ons reported no meat consumed during the entire year. The 14 remaining
fainit o consumed mewl an averasge of 15 times per month. However, once agsz:
there were large differences in the frequency of meat consumption from o:2
comuunity to another. The least-affluent communities, Valle Hermoso and .larans
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Jal, reported monthly average meat consumption frequencies of five and six
meals respectively. Tn the remaining communities, meat consumption increased
to 17 meals per menth in Forestal, 20 times per month in Porongo, and 30
times per month io Yorrveste-las Abritas. Income, then, is a dominant factor
influcneing the ‘requency of meat consumption.

Vith regaed to cmpe and milk eonmmption, tShe inter-comminity pattern was
onees apnin eonCirmed, Overall, of 14 responding hiousceholds the average

rats o cppoconsunption was five times per month, with a range of b times
peoromonth o in Valls Hermoso to a high of 7 times per month in both Torongo

and torrentu-Lus Abritas., As for milk consumption, 12 of 1% familics reported
use o' thiis preduet with an overall averape of two times per month,

in order of their trequency, the lollowing are the most important dishes con-
cumed tor mid-day and evening meals by the houscholds surveyeld.

Tyve of Food No. of Frequency
Families Per Month
Sopa de arroz {ricc soup) 8 20
Sopu de Rideos(noodle soup) 12 6
Arroz grancado T Q
Locro de arroz (rice stew) 6 9
Bread or pastry with hot beverage 6 6
Majadito de arroz (boiled rice) 7 h
Mazuco de yuca (mashed yuca) 3 7
Sopa de papalina 3 T
Arroz con queso (rice con cheese) 2 7
lioodle stew 1 12
Locro de tideo (noodle stew) 3 5
Sopa de tripgo- {(wheut soup) 5 3
Lagun de maiz (corn porridge) 2 6
Rice with meat, potatoes, salad L 3
Mavaco do platano (mashed plantain) 2 5
Gopa de mani (peanut soup) 5 2
Sopa de avena (ontmeal soup) 2 2
Sopa de muiy (corn soup) 2 b
Tortillas de arroz 3 2
Arroz tostado 2 3
TLagua do trign (wheat porridge) 3 1
Potato soup 3 1

All other dishes reported vere
mentioned by one family only.
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BREAKFAST BEVERAGES

Most rural twuszholds in the tropical lowlands cimply can not afford to
drink coffee or milk as a steady beverage at breakfast. So most families
drink matés of many dif{ferent kinds. The following are but a few among
many examples,

MATE DE HOUAS DE NARANJA (ORANGE LEAF TEA)

To boiling water odd several leaves of the orange or lime tree, lower the
heat, let steen for ten minutes, sweeten with sugar to taste, and serve.

MATE DE MA1Z (CORN TFA)

Take ten grains of corn and toast them in a
ceramic oven known as the ll'analla until
they ars brown but not completely cooked.
Then place the toasted grain in boiling
water until Lhe liquid turns yellow and &
emits a pleasant smell, which one shauld
find hard to believe that this cmell is
boiled corn. Ones reedy, swveeten to iaste :
and serve hot, Ten grains of corn are cuf-
freient to prepare b plasases (1.5 liter)
of tea. Hate de mniz is supposed to be

an excellent beverage for persons suf-
fering from colds and coughs, particularly k'ahaua
children.

MATE DE CASCARA DE NARANJA (ORANGE RIND TEA)

Prepare the samc as with orange leaves

LECHE CON CANELLA (MILK WITH CINNAMON)

Mix together 5 spoonfuls of dried milk, two pieces of cinnamon, ten spocutin
of sugar, and four glasses of boiling water. Cook for five minutes and serve
hot.
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MATE DE ANIS CON VIRAVIRA (ANISE AND VIRAVIRA TEA)

This tea is made with purchased herbs. Doth the anise and the viravira cach
cosh rbout one peso (US$H0,04) for a single preperation thut serves four
people. This nuantity will also require about 1/2 pound of sugar, which
costs 6 pesos (US$0.24)

H1ERBA MATE TEA

servings ol this tea will cost about 9 pesos (US$36) including &

pesos
orth of sugar and 4 spoonfuls of hierba mate at 4 PESOS .,

MATE DE HOUAS DE AMBAIBO (AMBAIEOD TEA)

ibaibo tree grows wild so this ingredient does not have to be purchased
vroduces an elegant, 7-fingered leafl described in Chapter VI. Only the
ungesh, most tender leaves should be used. For a single preparation serving
wople 1-2 leaves is sufficicnt. The leaves should be boiled until the
turns greenish, then sweetened to taste.

LECHE COM ANTS (MILK WITH ANISE)

i5 prepared with nearly equal parts sugar and powdered dry
r with one teaspoonful of anise. When dried milk is used, this
Ly bought by the farm household in the marketplace but rather is ob-
I a5 food aid channeled through mothers clubs.

a1k, bogethe
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COFFEE

The traditional breakfast L.verage romains coftee. Even though many rural
households can not afford to purchase it regularly, they do co on occasion
to gerve Lo guests or hired laborers (who object to mates as a chenp sub-
stitute tor coffec). Other families own a few unimproved variety coffee
trees which provide them with just enough production for minimal home con-
sunption neads.

TOACTING

Particularly when toasting home-grown coffee, a housewife is not particulas
about nquality: small and even rotten beans get thrown into the toaster. For
u family of five, coffee toasting will possibly take place twice a week with
about one pound of beans each time. The toasting takes place in a ceramic
dish known as a cazuela or tiesto. This is placed on an hornilla (burner

or k'oncha and fueled with wood. A strong flame is required. Once the toast-
ing dish'is sufficiently hot, the coffee beans are thrown inside and must,
be stirred constantly, but even so they will begin to burn and emit smoke.
Gradually the tenns change in color from yellow to dark brown. To calwm down
the smoke a few spoonfuls of old coffee can be added to the toaster. As the
beuns darken until nearly black it is necessary to add even more spoonfuls
of liquid coffee znd to stir even more vigorously. A sample of the beans is
withdrawn and inspected to sce if they are done. If so, the rest of the cof-
fee is removed and spread oul over a tabletop to cool. It is necessary to
200l the beans before grinding them.

GRINDING

For virtually all grinding tasks--including coffee——rural families employ the
all-purpose tacli, which can be considered one of the most indispensable tools
In the farm kitchen. For rinding coffee a more slender and deeper tacil is
utilized. The grinding occurs for a period of about ten minutes until the
eoffee is reduced to a powder. It is normally transferred directly from the
tacll to the coffee pot. :

CONSUMPTION

It a cotfee pot is not used, the coffee powder is usually added to o smull
quantity of hoiling water, mixed thoroughly, and then more boiling hot water
added to taste. In addition to breakfast, some families will drink coffee at
their mid-day and evening meals. Most coffee drinkers sweeten their beverage
with several spoonfuls of sugar per glass.
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PAN DE TRIGO
(WHEAT BREAD)

Tn the Tropienl lowlands region most rural houscholds do not make their own
wheat bread, althouph there exist many bread substitutes which are commonly
prepared from corn, rice, and yuca. Bread-making has become a fairly special-
ized activity for many reasons. Tt is time-consuming and can theretfore only
be cconomically prepared in larpe batches. Tt is a product that does not
store well, thus nceding Lo be consumed fresh or not at all. The raw ma-
terials for bread-mmking--especially wheat flour and lard--are not produced
on the farm and are thorefore too expensive for most households to purchas

on & routine vasis. The coustruction of ovens do not represent cost-cffective
investments for rural familics that do nol use them frequently. Furthermore,
Laking requires large amounts of fuelwood, which is time consuming to pather,
dry, chop, and store. For these and other reasons, baking has tended to be-
come wostrictly commereial profession, i.e., bread is baked for sale as a
primary source of family income. Thoze who engare in baking are frequently
rural familice who are near-langless and require a source of cash income

in ord e to subsist. Most rural communitics have al least one or two bakers
and awost farm families--when they do buy bread--buy it within the community,
not in the local market town.

i
The {ollowing recive for making vheat bread comes from Juana Ledn of Porongo
who runs her own ctore and sclls her bread there. Juana bakes twice a week,
on Mondays and either Friday or Saturday. As is true nearly everywhere in
rural Bolivia, the term "bread" refers not to a loaf but to bread rolls. The
recipe presented bers is enough to produce some 250 rolls, which is Juana's
average production every time she bakes.

TNGREDTENTS AND UANTITY COST
(pesos)

Wheat flour: 12.% pounds 50.00
Lard: 1.5 pounds 30.00
Sugar: 1.5 pounds 15.00
Bees: 6 12.00
Salt: 2 tablespoons 0.50
Yeast: 1 cup 3.00
Total 110.50

US$ cquivalent. L, b2

First, Juana Leon weighs the flour before emptying it into a wooden mixing
tray or gabeta. She mounds the flour in the center, scoops out a crater in
the middle, and pours in a liter of warm water along with the cup of ycast.
fhe mixes the’ flour and water briefly with her hands, covers it with a
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ceive (urupes) for protection against flies, and lets these ingredients
"miture” for 15 misutes. The yeast expands during this time and rills the
crater prepared for it within the flour. At this point the neive is removed
and the other iugredients are added: sugar, lard, epes, salt (which is
sitted inte the Mour), and throe liters of water. This mixbure is then
vorked into o douph with both hands, n process that requirces practically an
howr of labor. During this period Juana repeatedly greases her hands with
lard to keep the lough rrom sticking to her fingers and palms. Gradually
she forms the dough into a single large oval-shaped ball, This she cuts in-
to 10 smaller oval tubes, each one weighing two pounds. These, in turn, are
eut. into dough balls somewhat smaller in size than an erg. From each tube
she pets 10 douph balls, This process continues until the dourh has been
used up. Juana's assistant, a young girl named Felicidad, is in charpe of
separating the dough balls and stacking them in a pabeta. When one layer

is completed the balls are lightly brushed with liquid lard to prevent the
next row above from sticking. ,

The next step is to transfer the douph balls
to shects of tin (these have been previously
greased), a task called the palmenda. EBach (:——" @
dough ball is flattened slightly to give it
rd

more of a roll-like appearunce. The task
continues until all the tin sheets are

filled and there are no more dough balls <; v -~
to load. Some sheets will hold up to 25-30 e

rolls, other sheets half that amqunt. / Q)%
Yeanwhile the oven is fired using fuelwood %%

brought by Juana's husband, Francisco. For

a single baking some three armloads (known
as jaces) will be noeded. If purchased, each
Jace costs 10 pesos (US$0.L0). The first

load of fuelwood is burned and its hot coals
spread evenly about the fireplace to heat ho\rnb

wiformly. The second cargada or burning con-

sumes another jace of fuclwood and its coals '
are spread too. The process is repeated with

the third load. At this point the hot oven

is swept with 2 broom made of branches. Tt

in now ready for loading.

The tins bearing the dough balls are now
londed one at a time using a flat shovel
made of wood. To give the rolls a shiny
appearance, the douph balls can be brushed
with liquid lard Just before thoy are placed
in the stove.
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The horno or oven usced by Juana Leon is a dome-shuped structurc made of
baked clay built over n fire-pit. Uhe oven door is simply covered by a
picee of tin.

I carly Jonuary 1981, when the above recipe was taken, Juana [eon was
seiling her breadrolle at two pesos apicee (U030.08). With a production
o 250 rolls, her pross income would be 5500 pesos per bateh. From this
me b cubtracted about $£50 penos worth of bread that wil) be consumed
by hor family, leaving o totul cash income of some $450 pesos. In addition
Lo the cost of her inpredients (3110.50), Juana pays her assistant 310
pesos per dry plus 10 pesns worlh of bread. Another 130 pesons of cest
shiould be added for the firewood. These considerations suggest a total
production cost of $160.%50 pesos, which yields o net return of $289.50
for cach batch of bread. Assuming it takes Juana three days to produce
and sell each bateh she bakes, Lhe return for her labor amounts to $96.50
pesos per day. This amounts to nearly twice the daily wage rate for lubor
(350 pesos) which prevailed in January 1981,

EMPANADAS FRITAS
(WHEAT PIES)

With Lhe same inpgredients she uses for baking bread, Juana Leon also makes
empanadas, which are little pies filled with cheese or a meat sauce. The
procedure begins once the dough balls have Leen made. She takes a dough
ball and flattens it into a thick tortilla using a bottle as her rolling
pin. Tn the center of this flattened dovugh she places chopped onions,
grated cheese, or meat. The pancoake-sized dough is then folded in half
crcating a semi-cirele, pinching the douph together on the outer circum-
ference to trap the contents of the pie inside. The half-moon empanada
is then fried in very hot lard until brown on hoth sides. It is usually
coten hot either us a pastry snack with coffee or tea in the late after-
noon, or as part of the evening meal.
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FRITO DE HARINA DE TRIGO CON YUCA
(FRIED WHEAT AND YUCA PANCAKES)

As mentioned previously, fov rural families can afford to purchase wheat
flour on a routine hasis. logieally, they try to base their diet as much
as possible around products which they prow on their own from--principnlly
rice, yuca, and corn. However, in the case of the following recipe, a mix-
ture of wheat flour and yura are combined to ereate a hybrid pastry that
is easy to muke, incxpensive, docs not need to be baked, and breaks the
monotony of cake:n made with rice or yuca.

INGREDTENTS AND QUANTITY cosT
{pesos)

fuca: 3 pounds 6.00
Wheat flour: 1 powund k.00
Cheese: 4 ounces 6.00
Bpps: 2 6.00
Salt: 1 tablespoon .50
Supar: 1 tablespoon 1.00
Total $23.50

US$ equivalent 0.9h

The yuca is first pecled and washed. Mext, it is grated using a metalie
grater thal can be purchased in any market town and is known as a rallador.
The grated yuea is emptied into a gourd. The wheat flour is now added to
the yuea and mixed with a speon--the first of three mixings or enlrevieros.
For the scecond mixing, the cheese must be grated and added to the pourd.
For the third mixing the coma, salt, and sugar are added. The contonts

are mixed very well for ot lcast ten minutes. The resulting dough is
thicker than pancake balter sad must be molded into patties with the

hands. These are fried in lard using o frying pan and a hot flame. Since
rurel housewives do not nse opatulas, the cekes are turned with either a
wooden spoon or simply n pointed stick or punzdn., The cakes' are cooked until
browvn on both sidos, served hol--usunlly as breakfast fare. These fritos
can be consumed throughout the day, but it is not recommended to store them
beyond that period of time since yuca has a tendency to po sour.
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TORTILLAS DE ARROZ CON. YUCA
(RICE AND YUCA TORTILLAS)

This narrativé is bused on a recipe of
Ltortillas, and observation of how thuy
are prepared, by Melfy Justiniesno ¢l Bl
Torrente. Also presented are the kitchen
utensils she uses for every stage in the
procoss,

THOBEDIENTS QUANTITY
Rice 2 lbs.
Yuca 2 lbs.
Cheese 1.5 1bs.
Lurd 1 1b.
Sugar 2 tblesp.
Salt 2 teusp.

First, the unhusked rice must be pounded
in the tacii to remove the husks. This is
done with hard blows with the manijn. For
two pounds of rice, the pounding will last
nearly 30 minutes.

Second, the husked rice is winnowed to
separate the chaff. This is accomplished
using two tutumns (gourds), one medium-
sized gourd above and a laree gourd below.
As the grain is pourcd vertically from
the first gourd to the seccond, the juchi
or chaff is blown to one siue.

Third, the clean rice iz placed to soak
in n plastic bucket with six liters of
water for 2.% hours.

Fourth, the water i1s drained through a
voven round screen known as s urupes. For
further drying, the damp grain is placed
in a pabeta or slanted siave. The drier
the rice, the easicr to pound it into
flour.
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Firth, the deained rice is rcturued to the o 3
tact to be pounded nud converted into flour. .
After one twrn of pounding, vhe contents ot
the tacl are emptiol int,n a4 cornno or cicve, C?YQZC) hy
. . - . ~ e
The flour pnsses Lhrouei snd is eoltected dn T \\v’gﬁaﬁg//k
a wood=n Lroush et 1) bi-low. The remaining
. - e e TR

prains are rx-nu'nwl Lo Lhe baclt and pounded ..‘
apain into floar., The process of pounding and /:,S
sercening contimes h-s pimes until virtually A

7 el - 39

all the vice b beenowde into flour, r’

Sixth, the ricce Ulour i mixed by hand with
the othor fmgredients—-mashed yuea (mazaco),
wiiich serves o jesvenines, water, lard, cheese,
supar, and aalt--creating aowatery doupgh to be
used a5 quickly as pousible; otherwise it
will becin to acquice a bitter taste.

Gevent, hy, @ rare io progarcd oo the baking

1—7,.1:_1._1', whitell 75 mrown s fhe hornilin. A
Lanking dish with round molds "For W tortillas
is placed on top of the rill Lo heat, Tt is
known us o tortillero and supported by two

ren bars. Each mold of the tortillero is
rirat greasced with g dab of liquified lard.
The tortilla dough--u~tuslly a thick batter
—~is applied te cech mold with a -spoon. The
tortille ig cooked on both sides before it
is removed from the baking dish.

Bipghth, the same douph it aollowed Lo dry a
bit can be waed to make othier baked produets,
namely arepas {(rice poladle eakes) and ros-
quitas (pastry riras).

hovnilla 6 8.
""«u.,,i,fnﬂ‘”l (i::"; e \,.
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MAKING CHEESE

About one-third of all participating households in the Tiraditional Prac-
tices Project raise dairy cattle. Of these, the majority have 1-2 animals.
This is not enough to ill a single 20-liter milk cannister, which is

the minimu for commercial sale on a daily pick-up basis by the regional
milk prouessing plant (Planta Industrializedora de Leche, PIL). I'urther-
more, transpertation access routes to and from most rursl communities

are so inferior, time-consuming, and costly, that daily milk sales are
simply not feasible. Faced with these constraints, most milk-producing
families use their availabie supply--about 6-i2 liters per day--for making
cheese. While some is consumed, most cheese is mede for market sale.

The first step in cheese-making 1o to coagulete the milk., This must be

done while the milk is still warm. When milking is done beside the Tarmhouse
there is no problem; but when dairy cattle are milked in the pasture, and
the milk head-carried home, it will cool off and require reheating. To

heat the milk without overdoing it, the housewife will twake only half of

her Tresh milk, heat it until it begins to steam (but remove before it
boils), and then mix the warmed milk with the cool. The resulting average
temperature should approximate what it was when the milk left the cow.

The coagulant is a commercial product that comes in the form of a round
louenge or patty. FPor coagulating b liters of milk, 1/10th of the coagu-
lant patty (pastilla) is needed; for 6 liters, 1/ of the pastilla is
used. The coagulant is mixed and dissolved in e spoontul of milk before
being added to the milk., There it is mixed well and left to do its work
alone with a tablgspoon of salt. The time required to congulate is variable
and . :ed not be measured precisely. The housewife usually gets the process
started, covers the milk container with a cloth, and does not worry about
it for a few hours. Il the milking oceurred in the morning (which is the
normal time), the cheese-muking will probabtly take place sometime after
lunch or mid-afternoon.

When the milk is sufficiently coagulated, the housewife rolls up her
sleeves, puts bolh hands Into the milk container, and pushes all the curds
to the bottom. The liquid whey or suero (which has a yellowish or greenish
color) gathers at the top. This liquid is poured off. Then the housewife
squeezes some more on the curds to separate even more whey, then pours

it off too. The curds are left to Settlé for about 15 minutes. They are
then removed, compressed with the hands into a round ball (called bollo),
then placed on a wooden platter (gobeta) covered with a cheesecloth, and
left alope for several hours—-until evening. Some housevives add more salt
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prior to squeezing the bollo. Othei's wait until evening, adding the salt
Just prior to pressing the bollo into its mold.

To mold the cheeso, the heusewife places o cheesecloth on the table, then
a round mold made or straw which resombles a belt. The bollo of curds are
placed invide this mold, squecezed inte shape, covered with another cloth,
and held in pluce with o large Clat stone. 'The pressure from this stone
causes s5till more whey to drain from the curds, which are novw called a
cunjada or quesille (little cheese). The cuajada is left until the next
day--always with the stone on ton.

Twelve liters of milk will rroduce five pounds of cheese. Each cuajada
welpghs about 1.% pounds and vequires about four liters of milk. Each cua-
Jada of this size could be sold for GO pesos (U3$2.40) in early 1981.
Normally the housewife makes 2-3 cheeses per day (depending on the quantity
milked, of course), accumulates them during the week, and then sells about
15-20 of them at the Sunday market.
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AREPAS DE ARROZ CON YUCA
(RICE AND YUCA GRIDDLE CAKES)

Arepas (griddle cakes) are a common bread substitute in the rural household.,
They can be made from rice, yuen, or corn--Lhe most common staples available
to farm families, The following recipe was provided by Manuela Mejfa of I}
Torrente.

INGREDTENTS AND QUANTITY CosT
(pesos)
Rice flour: five pounds 50.00
Yuca: five pounds, peeled and uncooked 9.00
Cuajuda (home-made cheese): oune pound 17.00
Lard: 1/2 pound 27.50
Salt: three tables spoons 3.00

Caldo de yuca (water in which yuca was boiled)
one liter

Total $106.50
S$ equivalent (4/23.82) 2. L5

PREPARTNG RICE FLOUR

The rice must first be pounded in the taci to remove the husks. Then it is
sonked for three hours (the water should barely cover the rice), drained,
and left to dry for a little while. The damp grain is then returned to the
tacli and beaten vigorously until it gradually turns to flour. The contents
are poured through a screen to separate the flour from the remaining grains,
which are returned to the tacll agnin to be beaten into flour.

PREPARING THE GRIDDLE CAKES

The yuca is harvested--about flve large fubﬂrs—-peeled, and boiled with the
salt. Once cooked, the yuca is drained (but saving the water) and placed in
the tacll to be beaten into a sticky dough. Tnto this mixture some yuca water
is added to keep the grinding club from sticking to the dough. This process
is continued until a thick batter is a:hieyed.

Once the rice flour and yuca batter are ready, the Clour is slowly added to
the batter while constantly kneading with the hands. When thoroughly mixed,

a third ingredient--the home-made cheese--is kneaded into the dough together
with salt and the helf-pound of lard, which has bcen warmed and liquified.

The housciite next tnkes out a griddle for arepas known as a tiesto aripero
which has uw capacity for baking cight arepas at a time. This griddle is ex-
tended between both sides of the fireplace. Beside the griddle a pot is placed
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in which to heat the batter. Also within arm's
reach 1a & can containing liquified lard. The
lard is applicd to each plate oi the griddle
using a stick to which are attached at onc end
a series of cloth strins. Gnee the priddle is
greasod‘“Lhu arcpa batter is spoon»d into each
griddle mold. The fire is kept burning fairly
intensely. When done on one side, each arepa
i¢ turned over with a spoon, flaitened with
the spoon brierfly, and then cooked on the other
3ide until polden brown. The first eight cakes
are removed and the eriddle is loaded for a
second bateh.

The above recipe would be sufficient to make
about 2h-30 arepas, cnough to feed about ten
people over two censecutive meals--—usually
supper and breokfast

Dofia Manuela explains that the tiesto she
uses is borrowed. She thought or making her
own, btut the griddle requires a cpecial kind
of rlay. The ndvantage of the griddle over a
common frying pan is that in the former casc
much less lard is used up. Another term for
thece griddle cakes, she says, is chorreada
or drippings. because the batter is dripped
into the griddle.
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PAN DE HARINA DE MAIZ
(CORNMEAL BREAD)

I not their major crop, many furmers of e tropical lowlands grow signifi-
cant amounts of corn--for their poultry ftlocks, family consumption, and mar-
ket sale. Tn the case of Sabino Arruyaza of Valley iHermoso, he fIrows corn

in corridors separating his rice fields, and a principel use of this crop

is for baking purposes. Lvery month or so he takes an arroba (25 pounds) of
shelle ! yellow corn into the market center of Comando to be milled into corn-
meal, onld about once a weck his wife Anastacia bakes' cornmeal bread for her
family according to the folloving recipe.

INGREDIENTS AND QUANTIUY CosT
(pesos)
Cornmeal: 5 pounds 25.00
Wheat flour: 1 pound 6.00
0il: 1 cup 10.00
Salt: 2 tablespoons 0.75
Yeast: 3 tablets 5.00
Sugar: 1 tablespoon 1.00
Egeg: 1 2.50
Water: 4 glasses -
Total $50.25
US$ equivalent (1/L/1982) 2.01

The water is warmed on the stove and when ready a little salt is added. The
cornmeal and wheat flour are mixed in a plastic washbasin, to which the
vater and dissolved yeast are slowly added together with the o¢il, sugar, and
an egg. This mixture is kneaded a considerable period of time (30 minutes)
with the hands to create a dough. The dough is left in the basin to rise.
covered on tep with a cloth. Meanwhile, fivewood is collected and the oven
fired. To make each bread roll, about a teaspoonful of dough is taken in the
fingers, rolled into a ball, dabbed with oil, somevwhat flattened, and placed
on a tin sheet which has also been rubbed with 0il. The oven is swept out
with a long-handled broom to which a clump of sorft branches have been tied
at one end. Several tins of rolls are placed inside the oven. The baking is
monitored by opening the oven door (a square shcet of tin) every nov and
then until the rolls are finally donc. The above recipe should yield some
L45-50 rolls. These are placed in a washbasin to cool and eventually stored
in a nylon sack. "Because it is so easy to bake our ovn", says Anastacia,
"we dnn't know how to buy bread at the local market in Comrndo."
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PAN DE ARROZ
(RICE BREAD)

Rice bread is mos{ commonly consumed as a breskfast food. The following recipe
was provided by Blanca Justiniano I&pes of El Torrente.

INGREDTENTS AND QUANTITY PRICE
(pesos)

Rice flour: 6 pounds 45,00

Yuca: 9 pounds 8.00

Cheesc: 1 kilo 60.00

Lard: 1/2 puund 12.00

Salt: 1 small bag 1.50
Sugar: 11 tablesnoons 3.00
C Total 129.00

The day Veforc bzking it is necessary to prepare the rice flour, requiring twvo
tacuzndas or tacli loads or husked rice (cach load containing four pounds) to
produce six pounds of rice flour. The rice is first pounded and winnowed to
remove the husks, then left to sonk cvernight. The next morning the scaked
rice i drained, allowed to dry for 15 minutes, and then pounded into flour
insid2 the tacii. The contents of the tacll are emptied and sifted up to five
times to separate ohe flow from the grain, and each successive pounding
oc:upies at least ten minutes. There should be very little residue~-known as
Jaciii--that results from this process. Next the Yuca is peeled, sliced,
boiled, drained, and while still warm pounded in the tacfi. To avoid the yuca
dough from sticking to the pounding pole or manilla, it is necessary to edd
two Lablespoons of yues broth (water in which the yuea was boiled). The douph
is removed from the tacdl with a long aluminum spoon. IL is placed in a wash
basin and slowly kneaded with the rice flour while adding Lwo glasses of wi-
ter acd the nnlt. As this operation procecds any yuea Pibers encountered

are removed with the fingzrs. Once the dough has begun Lo thicken it is mixed
with ground cheese and a glass of cold water containing the liquified yard
and the sugar. The dough is taken outside, covered with a thin cloth, and
left to rise (mature) in the sunshine for aboul two hours.

The above reeipe is sulficient to make about 250 rolls. Each rcll is made Ly
taking a spoonful of dough and placing it on a square of green plantain leaf,
These rolls, in turn, are arranged on tin sheets. The sheets are placed in

the oven with the help of a long-handled flat shovel. There is no fixed baking
time. The rolls are removed when golden brown, by which Lime their respective
plantain-leai squarces have burnt. Inevitedly, the first tolls are consumed
while stil1 warm. The remainder are stored in a cloth sack for family use or
market sale,
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TAMAL DE MAIZ CURTIDO
(SKINNED CORN TAMALES)

GRinned corn tamales are considered n special-ocennion feod or arc prepared
for market sale in large quantitics. This s beecause the preparation of the
cornmeal is a rather labor-intensive process and does not lend itsel] £ to
daily or weekly frequency. The following recipe was provided by Luz Cabrera
o1 Porongo, prepared for her family's consumption.

THGREDIENTS AND CUAITIT (makes 2h tamales) COosT
(pesos)
White corn--Cuban variety: 12.5 pounds 25.00
Ashes: 3 pounds -
Lard: 1/2 kilo 15.00
Pork meat: 1 kilo 40.00
Cumin: 1 tenspoon 5.00
Salt: 1 cmall bapg 1.00
Oninns: 12 heads 10.00
Total 96.00
UG$ equivalent 3.84

GKINNING THE CORN

Water is placed in a pot and heated. To this water the ashes are added

from the beginning. These ashes should have been previously strained to
remove chunks of carbon and other rosidues. For 12.5 pounds of' corn at leuast
8-10 liters of water are necded. Whon the water finally bepins Lo boil the
corn is added. The eorn itoelf is in the kernal form, already shelled. The
corn is left to boil in the ash-wator for 30 minytes and should be stirred
repentedly so that the skinning effect will be uniform. After about 20-24%
minutes one should remove a grain or twe of corn and test it by squeczing
between the tingers. I the skin separates easily this means that the quan-
tity of ash is adequate; if not, then more ash can be added to the water.
Auother way of knowing is by the color of the corn itself TIf its color
changes (darkens) after ontering the ash-vater, this is a sign that the

ush solution is adequate.

The corn is then wrshed and rubbed by hand to remove the skins.not separa-

ted 1n Lthe bolling process. This is followed by repeated rinsings, using

a seive or urupes, to remove all traces of the ash and its taste. The rin-
sings continue until the rinse water is no longer discolored by its contact
with Lhe corn. When clexn Lhe corn is deposited in a bucket, covered with
clean water, and lert to soak three days. To this solution is added a small
quantity (glass) of koncho, the sediment remaining at the bottom of an emp+ie.
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vessel of chicha. This ingredient is supposed to Lurn the corn very white,
During this three-day period the water is not chonged. Bul aftervards i«
15 necessary to wash Lhe corn one last time.

PREPARLNG THE TAMALES

The shinned and vashed eorn is drained and then ground on a stone handmill
Known as o the balan. The geound corn is pathered and wvorked into little
dongit bauls, cach about. Lhe size of an ege.

Heanwhile, the pork must be fricd thoroughly, then cut up into tiny pieces
and placed aside. Hoxt, the onicns are diced and fried in the lard and
curin and salt to prepare o thick sauce. To this some uruci colorant can
bu added. This suuce, known as ahopado, is then mixed with the finely cut
pork, and both will be used to stuff the tamales.,

Each doughball is pushed wilh the thumb to form a cavity. This is filled
with the meat sauce and resealed. Ne:it. one tokes corn husks which have
previously besn soaked in water, one at a time, and arranges them in
doubled pairs, one leaf on top of the other. Two doughballs are placed
inside each pair of chnlus (husks). The husks are then closed, tied in the
middic and also tied al cach ~nd. One by one the tamnles are added to a pot
Gf voiling water and cooked for aboui 90 minutes, after which they can be
eaten immediately steamine hot .

0 A Tamal de
A7 Smaiz eorkido
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HUMINTAS EN OLLA
(STEAMED CORN CAKES)

famintas arce like tamales in that they are made of cornmeal and wrapped in
corn husks to be cocked. However, they do not contain a meat sauce, nor are
they boiled, and they employ tender cosn (pearl corn, not fully matured)
known as choclos which usually has « limited season. So humintus are cone
sidered special-occasion food as well. The following recipc was taken from
Calixta de Albaracin of the community of Naranjal.

INGREDIENTD AND QUANTITY , COsT
(pesos)
Choclos: 50 small cars 25.00
Cinnamon 1.00
Sugar: 1/k cup 2.00
Zalt: 3 tablespoons 0.25
Total $28.25
Us$ equivalent 1.13

Dotia Calixta's technique for wrapping her humintas is different than the

one just described for tamales, and provision must be made at the very begin-
ning when the ears of corn are prepared for grinding. Each ear is cut nearly
an. inch from its bace. This is intended to facilitabe the ov-rlapping of
husks only at the center of the cuoke. Morecover, from thouse husks not used

for wrapping, strands are cut to make the strings with whichk to tic the
humintas. Only one string per huminta ic sed, as iliustrated.

In contrast to tamales, humintas are steamed.
This is done Ly placing several corn cobs at
the bottom of the pot, then & flocr of sticks.
Water 15 added only to the level of these
stiek . Irom there the pot is londed 2/3

full with wrapped humintas, then covercd by

& layer of nhusks, and the pot closed tightly
with a 1id. With o strong fiame, the cakes
should be cooked for 30 minnto:.
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ZONZOS
(SKEWERED YUCA)

Zonzos are bread substitutes prepared with mashed yuca (mazaco) und cheese.
Plantain cun be used instead of yuca. The following recipe was provided by
Edith Mendez of las Abritas.

TNGREDTENTS AND QUANTITY (serves six persons) COST
, (pesos)
Yuea: U pounds .00
Cheese: b ounces . 7.50
0il: U tablespoons 2.00
Salt: 1 tablespoon 0.25
Total 13.75
Us$ equivalent 0.55

The yneas are peeled and boiled, without salt, for about ten minutes. Once
cooked, the yucnsn are placed steaming hot in the tacli and pounded into a
sticky dnugh. The cheese is jgrated and added to the yuca. Finnlly the salt
and oil are mixod in too. At this point what one has just prepared is mashed
yuca or mazaco. '

To form the zonvog it is neecessary to use a few thin sticks or skewvers--the
number depending on how many people are to be served. The mazaco dough is
worked into little balls or chunks and slid onto the skewer. Once the raw
wonwos are prepared, the prill is removed from the cooking fire and a
medinm-sized braneh placed on cither side, The zonzos are then luid hetween
and perpendicular to.these branches, which allows them Lo remain just slighte-
ly above the conls. These skewers must be rotated by hand un thet the zonzos
will cook cvenly. This pastry i served hot, and is caten directly off the
stick.
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ARROZ GRANEADO
(FRIED RICE)

This 15 one of the most common and simple metls made by the rural housewife.
Tn fact, when she must leave her children unattended any pre-school aged
child is capable of preparing this dish for aer younger brothers and sisters,
In the frllowing recipe, taken trom Justina Arauco of Valle Hermoso, the

meal is combiucd il bhoiled potatoes and a carrot salad.

THGREDIENTS AND QUAITITY  {serves six) cos’
" (pesos)
Rice: 1 vound - v 10.00
rotatoes: 1 pound 3.00
Carrots: 1 pound 3.C0
Cheese: home-made, 1 bola 10.00
0il: & spoonfuls k.00
Sult: 2 spoonfulo 0.50
Tomatoes: onc 1.00
Locoto (hot pepper): one 0.25
Onion: 2 heads 1.00
Total 32,75
US$ equivalent 1.31

Take a medium sized aluminum pot, fill half-full with water, and place it to
heat on the stove. Then teke a pound of medium-sized potrtoes, pecl them, and
set, them aside in a plate. Clean the frying pan and place it on the second
Lurner. but do not use any oil. The rice is now placed in the fryiug pan,
stirring constantly until it is brown. Yhen the water bepins to boil the
rice is added tegether with the selt, then stirred with a wooden spoon, and
finally the pot is covered and left to boil. Next, a second pot is filled
with water (half as much as the first) in which to boil the potatoes; this
pot too is covered. While both pots are cooking, prepare the carrot salad.
Chop up the two onions, washing several times to remove cheir spiciness.
Mext, chop up the carrots. Thesc two vepgetables are then combined with a
ball of home-made cheese, all crumbled up, along with the oil and salt.
Finally it is necessary to prepare the llajhua or hot sauce. In a steone
grinding mill or batfn grind up the tomato and hot pepper into a fine hot
sauce and salt this mixture; et nside dn a separate dish. When the pot

with the rice is nearly dry, & little oil 15 added, the flame is reduced,
and the pot covered once apain. When the potatoes arc ready, remove from

the heat and drain. The rice wihich results from this process should be quite
granular, the grains quite separate and dry. The meal is served with a pile
of rice on one side of the plate, boiled potatoes on the other, and a small
serving of currot salad. Each person served adds the quantity of hot sauce
that suits his or her taste.
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MAJADITO DE ARROZ
(BOILED RICE)

This dish is the same as arron mafeo desceribed in the seetion on breakfast
Toods, the term majadito normally applied by true residents born and bred

in the Department of Sante Cruz. The dish is commonly combined with at least
yuca, end if tamily means permit, meat. It is nearly always served with a
fried egg on top, and frequently accompanied by strips of plantain. The fol-
lowing recipe, provided by Lucia Mendez Rivera of Las Abritas, is included
to describe the more complete meal prepared with meat and plantains,

INGREDIENTS AND CUANTTTIES . Cogt
(Serves five persons) (pesos)
Rice: 2 pounds 18.00
Yuca: 3 pounds L.00
Charque: 3/4 pound 20.00
Salt: one tablespoon 0.40
Urucl (achiote), a colorant: one seed .50
Lard: I ounces 10.00
Egge: five 12.00
Mature plantainc: three fruit 3.00
iround cumin: one teaspoon 0.50
Total 68.10
US$ equivalent . 2.7

The cooking pot is placed on the fire, filled half full with water, to ve
brought to u Loil. Meat and salt are added before the pot is covered and
allowed to boil. A second smaller pot of water is placed on the stove to heat,
this one to cook the yucas. These are peeled and washed, then cut up into thick
slices., Next the rice is washed and added to the cooking pot. In a wooden

spoon a single seed of uruc is mashed, then added as red colorant to the

pot. At this point the meaf is removed. Then th2 pot is stirrved, covered,

and left to coock until the moisture has evaporated. Meaunwhile, the meat is
placed in the tacli and pounded until soft. This pounding takes place with
chopped onion and cumin also added to the tacli. The meat io tinally shreded
with a knife inte tiny ploves, pluced in a frying pan with the lard, cooked

a while, and then added to Lhe cooking pot where it is vigorously stirred

with the other Dueredions o0 Tie yuens are drained'aﬁd placed in a separate
dish. To finisn Lhiz mea., o vook peels three plantains, cuts them in strips,
and fries them. The five cpus are fried last. The majadito is servea in a

flat plate, the rice in the center, the fried egg on top, and the plantain
strips on the side. The yuea is served scparately. The above recipe would

serve five adults with two helpings apiece,
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SOPA DE ARROZ
(RICE soup)

Sopa de arroz is a common meal of rural houscholds in the tropical lowlands,
most particularly during periods or heavy agricultural tasks. At such times
the housewife may also be needed in the ticld and therefore will not have
time to prepare complicated meals. For the same reason, meals such as rice
soup are prepared in Jdouble quantitics so that it will last for both the mid-
day as well as the cvening meals. The following reeipe comes from Flora Gon-
zales de Sacaca, or the commumity o Haranjal.,

TNGREDTENTS AND QUANTTTIES (serves § persons ) CO8Y
(pesos)
Potatoen: 1.5 kilos 8.00
Rice: 3/h Lila 13.00
Charque of wild pig: 1/ pound 10.00
Onion: 2 head: 2.00
Green tomatoes: 2 small fruit 1.00
Lard: 2 tablespoons 1.00
Salt: 3 tablespoons _0.50
Total 35.50
1.42

US$ equivalent

lofia Flors returned early from the fields, immediately ctarted a fire in her
stove (a fireplace built on the ground between two walls of adobe bricks),
washed an aluminum pot, and filled it half full »ith water. [oxt she peeled
the potatoes, all of them quite small, and placed them In a plastic bowl

with water. She then took a picee of dried meat, washed it, cut it up, and
placed it in the cooking pot. The tematoes and onions were diced and added

to the soup along with the salt and lard, briefly stirring the ingredients
with a spoon. Finally, she took the rice, washed it scveral times, and added
the grain to the pot alonp with the potatoes she had peeled eprlier. The

soup was left to béil until the jotatocs-were cooked, To serve the meal she
lowered several bowls from a table known as a chapapa,about ? meters tull,

on which all her kitehen utensils are stored. Each participant in this meal
ate their vonp sitting on the pround in different locations of shade. The
hired laborers ate first, then the children, and Dofia Flora lact. Give- the
above ingredients, ther: was enough soup for two helpings apicce. Whe asked
about the meat, Doda Flora expleined that she rarely buys meat for her family
but relies on her husband’s success as a hunter of wild game. Tf he hunts fre-
quently, the family ects meat frequently; if not, they go without.
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%OPA DE TRI?O
WHEAT SOUP

This is a somewhat atypicnl menl because it substitutes for rice, the main
staple of the tropicnl lowlands. Furthermore, the meal is perhaps twice as
time consuming as one made with rice, because the wheat has to be husked,
dried, winnowed, and cleaned before being used in the soup. In the case of
the following recipe, provided by Doda Bacilia (relative of project partici-
pant Raquel Correa), the wheat, meat, and broadbeans vere brought from the
highlends by her husband while visiting his ccmmunity of origin. If pur-
chased in the local market of Comando, the ingredients would have been much
more costly.

INGREDIENTS AND QUANTITIES (serves 5) CcosT
(pesos) '
Husked wheat: 2 kilos 30.00
Charque of goat: 1/2 kilo 25.00
Aba seca (dried broadbeans): 1/2 kilo 10.00
Potetoes: 1 kilo 6.00
Salt: a small bag 0.50
Water: 9 liters -
0il: 1 spoonful 0.10
Total $71.30
US$ equivalent 2.86

HUSKING THE WHEAT: The wheat is soaked in water for a half hour. Meanwhile,

o goathide is placed on the ground, then a piece of nylon cloth, and on top

of this a rectangular stone with its rolling pin known as a k'jona. The grain
that has been soaking is drained and then milled damp using small handfuls at
a time. Dofia Bacilia is able to husk 2 kilos of wheat in about 15-20 minutes.
Tue damp, husked grain is gathered in the nylon ~loth and taken to the patio
to dry in the sun. About an hour later, when fully dry, the grain is winnowed
to separate out the chaff, then washed agein prior to its addition to the soup.

PREPARING THE SOUP: A fire is started in the stove and a pot conteining ten
liters of water is placed on a strong flame to heat. The charque is cut into
four pieces and left to scil in a wooden trough. On a separate burner the 1/2
kilo of broadbeans are placed in a different pot to cook. When the wheat is
dry and ready to winnow, the charque is placed in the soup pot so that the
wooden trough (bafiador) can be used for winnowing t » wheat. The winnowed and
washed wheat is then added to the soup pot, which i. covered and left to cook
for at least an hour. Meunwhile other ingredients ¢ «urevared. The potatoes
are peeled, then the habas, and both added to ‘i goup po. nlong with salt.
Salt should not be aaded prior t> this t'». becwause it slows down the cooking

of the wheat. When the potatoes are cocww:l niwe soup is ready.
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LAGUA DE HARINA DE SOYA
(sOY FLOUR STEW)

Llaguas are heavy stews, usuully prepared for the mid-day meal on days of
heavy agricultural labor. The rollowing recipe comes trom llilaria Valles
of VYalle Hermoso. 1t is somewhat unusual in that it 1s made with soy flour
rather than wheat, rice, or corn--the more common ctaples.

INGREDIENTS AND QUANTITIES (serves five persons) COST
(prsos)

Soy tlour: 1.% pounds 15.00
Wheat flour: 1/2 pound 5.00
Potatoes: "3 pounds 6.00
Carrots: 2 wnits 1.00
Onion: 2 heads 1.00
Tomato: 1 1.00
Condiments (cumin, garlic): 1 teaspoon 0.25
0il: I tablespoons 2,00
Salt: 2 tablespoons 0.50
Water: 8 liters -
Total $31.75
Us$ equivalent 1.27

Hilaria prepares thig meal inside her kitchen hut, a structure with walls
made of sticks and » roof of motacus palm leaves. Her stove is in the center
und consists of two rows of adobe bricks, firewood stored to one side. She
lights her stove, fans it into intense flame usiug the 1id of a cooking pot.
She places the water in a pot and begins to heat it while she proceeds to
peel potatoes. She then cuts up the carrots, onions, and tomatoes and mixes
them in a plate. Hext, these chopped ingredients are fried with the oil in
a frying pan, then added to the cooking pot along with the salt. The soy
flour (nlong vith wheat flour) is mixed with some water in an aluminum wash
basin to form a dough. This is then fried in the frying parn with a little
011, thinned with cold water, and added to the cookinz pot to thicken its
contents, At this point she adds the peeled potatoes and continues to cook
the meal until these are sotft. The meal is then served in bowls, sometimes
accompanied on the side with boiled corn or yuca.
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LAGUA DE CHOCLO
(CORN STEW)

This is & populer mid-day or evening mcal, particularly when the choclo or
tender corn season has arrived. Tae following recipe was provided by Justina
Arauco of Valle Hermoso.

INGREDIENTS AND QUALTTTIES (serves four persons) CosT
(pesos)

Choclo: U ears 4,00
Potatoes: 1/2 pound 1.75
Carrots: 3 1.00
Onions: 2 head0 0.50
Tomato: 1 1.50
0il: 2 tablespoonsa 1.00
Sailt: 1 tablespoon 0.25
Cumin: 1/2 teaspoon 0.50
Total $10.50

US$ equivalent 0.k2

Justina first cleans out a medium-sized aluminum pot, fills it half-full
with water, and places it on her gas stove to heat, She then peels the
potatoes and chops up and mixes the carrots, onions, end tomato. Next she
husks the four ears of corn and with a knife serapes off their kernals into
a grinding board which sits on four legs jJust outside her kitchen. Cutting
the potatoes in half, she wedds these and the vegetables and condiments to
the cooking pot all at once. When the potatoes are cooked she adds the
ground corn mush, mixing the ingredients with a spoon. Once sthe meal begins
to boil she continues to mix and cook the lagua for another ten minutes or
so. The above recipe is sufficient to serve tour adults with two helpings
apiece.



SOPA DE FIDEQ
(NOODLE SOUP)

September is a month of heavy field labor for land preparation, ‘and for this
reason rural housewives prepare more substantial breakfasts for family mem-
bers and hired laborers--usually a heavy soup. The following recipe for sopa
de fideo comes from Justina Arauco of the community of Valle Hermoso.

INGREDIENTS AND QUANTITY (serves six persons) CcosT
(pesos)

Nocdles: 1 pound 15.00
Potatoes: 1 pound 2,00
Cumin: 1 teaspoonful 1.00
Carrots: 3 small one 5.00
Onion: 1 head 2.00
Tomato: 1 medium size 0.25
Chicken broth: 1 cude 0.75
0il: 2 spoonfuls 1.00
Salt: 2 spoonfuls 0.25
Total 27.20

Us$ equivalent 1.09

Al
First the potatoes are pecled and set aside in a pot of water. Next the
carrots, tomato, and onion are prepared--eii diced up and mixed together. A
pot of water is placed on the stove and brought to o Lwil. First the condi-
ments are added, then the potatoes (cut into chunks), then the noodles, and
finally the cube of chicken broth. The cumin is ground up in a small, wooden
pestle, mixed witl the oil, and added to the soup Logether with the salt. The
soup is then stirred now and then with a wooden spoon as its contents cook.
When ready, the meal is served in bowls and accompanied by a hot beverage
such as hierba mate.

Soup dishes prepared for brenkfast are often called comiditas (small meals)
because they are more substantial than traditional breakfast fare, which is
considered more of a snack than a meal. The term comiditas also applies to
e broader ranpge of dishes than soups, many of which are described under the
section on mid-day and evening meals.



186

SOPA CON HOJAS DE S1ASA
(WHEAT LEAF SOUP

This soup gets its name from the fact that instead of rice it emnloys crumbled
bits of wheat flour that have been rolled into flat leaves (tortillas) and
toasted over the coals until crisp. The following recipe, intendsd to serve
six adultas and four children, was provided by Edith Mendez of Torrente-Las
Abritas

i
INGREDIENTS AND QUANTITY cosT

(pesos)
Wheat flour--1 kilo $15
Crushed salt--4 tablespoons 0.25
Water--1/2 glaso -
Total $15.25
us$ 0.61

The water (cold) and flour are mixed together in a bowl, thea combined with
the salt, and then left to ferment about one hour. The dough is then cut into
strips, cut again into small squares, and rolled into little balls. These
balls are dusted with flour and placed in a bowl. Next, the housewife takes
out her almud, a wooden box used for measuring grains equal to 32 pounds,
places it upside down on the ground so as to use the flat bottom of the box
as a rolling surface. The rolling pin is noritally a bottle. Each dough ball
is flattened into & tortilla-shaped patie, then placed to toast directly on
top of hot coals..If a tortilla happens to burn, the blackened portion should
be scraped off with a knife. The above ingredients are sufficient for 15
hojas or tortillas. Once both sides are toasted completely, each tortilla is
crumbled with the hands into small pieces and added to any soup in place of
rice. :
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INGREDIENTS AND QUANTITY CosT
(pesos)
Wheat flour: 1 pound 10.00
Cheese: 4 ounces 10.00
Eggs: two 6.00
Cnion: ono heud 1.00
Lard: 172 pound 8.00
Salt: 3 tablespoons 0.2
Sugar: 2 teaspoons .10
Water: b glasses -
TOTAL $35.35
Us$ Equivelent 1.4

Take the head of onion and dice it. Then, take an aluminwn pot, fill

with 4 glasses of cold witer, add the pound of flour, then the sugar,

and finally the saltu. Mix this together in a batter. Then thred the piece
of cheese and mix this into the batter, Hext, start tbe fire on the stove,
place the lard in a frying pan. Eoch fritter or pancake is fried one at

a time and consists of about six cpoonfuls of batter. It is fried first
on one side, then the olher. Continue frying until the batter is finished.
This recipe should serve five adults.

MAZACO DE YUCA
(MASHED Yuca)

Mazaco de yuca is another substitut: for bread. This recipe was provided by
Anastacia Castro of Valls Hormar-

INGREDIENTS AND QUANTITY COST
(pecos)

Yuca--one large 2-pound *tuber 3.00
Onion: one head 10.50
Mil: 3 spoonfuls 1.00

511t: 1 tablespoon .25

Condiments (garlic, cumin): 1/2 tablespoon 0.10
Water: L glasses (equal to 1.5 liters) -

TOTAL L.8s

Us$ Equivalent .19

While the water is boiling, pecl the yuce and soak in fresh water, then
drain =nd riace in boiling water on a hot flame., Dice the onion, fry the
comiimonius, and mix these ingredier.s with the yuca all mashed together as
if making a dough. Serve with a .ot tea or other breakfast bevercge.
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LLAGUA DE HARINA DE TRIGO
WHEAT PORRIDGE)

This is a dish usually seryed for breakfast &5 wun alternative to mazacos or
mashed dishes. The following recipe, provided by I'iiiberia de Calvy of the
community of Naranjal, is made with the meat o the wild pig which is hunted
by her husband Angel Calvy,

INCREDIENTS AND QUANTITY COST
(pesos)
Wheat flour: 1/2 kilo L .00
Wild pig: 1/4 kilo 9.00
Carrots: 3 units 1.00
Onions: 2 heads 1.00
Salt: U tablespoons 0.50
Lard: 1 tablespoon 0.10
Ajinomoto (commercial seasoning): 1/L tezspoon 1.00
Yuca: 3 pounds 3.00
Water: 5 liters -
Total $19.60
Us$ equivalent 0.78
While her husband is preparing charqui from the wild pig, Dofia Filiberta
places a pot of water to boil, Meenwhile, she ne=ls the yucas, dices the carrots
and onions. Next she fries a few urucu (achiote) to remove its oil which is
used for red coloring but removing the seeds. The melted lard in the .frying
pan has now turned read. To this she adds the diced carrots and onions, and
after they have been fried she adds them to the cooking pot. The meat is next
added to the cooking pot, then the chunks of peciled yuca, In a second bur-

ner (hornilla), Filiberta adds the wheat flour dircctly to the frying pan
so that 1t will toast briefly and adsorb the remnents of the grease and
Juice of the fried condiments; the flour is then added to the cooking pot
and gradually stirred with a wooden spoon until it thickens into porridge
consistency. When ready, tha dish is served in bowls.

Formeals of thic kind, fresh meat will only be used the first day; there-
after it will Le raplace by charqui, or not used at all. Once the meat has
been used up. the family is unlikely to buy it in the future. Rather, it
will wait until an animal dies or go hunting fo re wild game.
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TUJURE DE ARROZ
(RICE PORRIDGE)

Tujuré de arroz is a porridge mode of husked rice, normally prepared as a
breakfast dich. The following rceipe wasz provided by Martina Morales de
Herrera of the community of Torrente.

INGREDIENT AND QUAUTITY cosT
(pesos)
Rice: 1.9 pound:s 27.00

Water: 6 liters
Ash water: 10 :spocntuls

The rice st first be husked in the ngg_(woodon pestle) and the chaff
separated. The rice Itsclf must then be washed in water and rinsed three
or Tour times, wiiiceh is done while the pot with the six liters of water
is being brought to a boil on the stove. Once the water Logins to boil,
the rice i1s slowly added and should be 1ot Loilineg for 15 minutes. At
this point a tablecpoon of the half-cooked thickening riero renoved
and replaced with 10 spoonfuls of esh water Qﬁﬂﬂgf&;‘__;;;L)]WuP&Pud
the previous day. This is what gives the dish its special lavor and

why it is called Lujurd instead of merely boiled rico. As the dish con-
tinues to cook it acquires a yellowish color, while Lhe rice itzelf
thickens and softens into a porridge. This porridges is ccoked with oc-
cacional svirrings until ready Lo “w served. The dish is served in flat
plates, and accompanied by a beverage (usually coffec, Some people like
to mix their coffee into the porridge, others take a sip of coffec and
then a mouthful of tujur®. It ic a dish which has an acquired taste that
some find 1t hard to get used to; others like it so much it is their pre-
ferred breakfast food.

F?ITO DE HARINA DE TRIGO
WHEAT FLOUR FRITTERS)

Wheat flour fritters are served at breakfast as a substitute for bread or
other baked pastry. The following recipe comes from Blanca Justiniano de
Herrera of Torrente-Abritas.



MAZACO DE YUCA TOSTADA
(MASHED TOASTED YUCA)

There is a second way to make mashed yuca, this time with toasted rather
than boiled tubers., Like other matacos, this too iz used as a bread sub-
stitute. Fivst, several fresh Yueas must be harvested and thep peeled,
These are first toasted over a fire until the cutside is dry and crisp
S0 that asies will not stick te i+, Next, the yucas are buried in a bed
of hot ashes and left to conok Sor about half an hour. Remove one yucs
first 1o test if it iz soft enough, then remove the others if they are
ready. The yucus are then mashed in the tacli, Tc this dough is added one
head of diced, fried cnion. Sometimes Aried meat (chargue) is added to
the mazaco as well. The taste of mazaco with tonsted yuca is completely
different and, many 38y, superior to mazaco made of btoiled yuca,

MAZACO DE PLATANO
(MASHED PLANTAIN)

A final bread substitute is mazaco de platano verde (mashed green plantain)
which is prepared with the following recipe.

INGREDIENTS AND GQUANTITY COST
(pesos)
Green plantains: 20 10.00
Cheese: one ounce 2.00
Salt: one tablespocn 0.50
Lard: 2 tablespoons 2.00
TOTAL $10.50
US$ equivalent 0.58

Peel the plantains, chop into chunks, and boil with a strong flame. When
done, the plaitains should be mashed up into a dougkh using the tac{i. To

this dough add salt, cheece, and the lard melted into liquid form. All

these ingredients should be mashed togeiher in the taci. The mazaco is then
taken and placed in a single large dish, from which the entire family serves
itself using each his own spoon or fingers.
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ARRO7Z. MAJAO
(BOILED RICE)

This is one of the most typical diches of th.o region and is more commonly
served for lunch or supper. But when served for breakfast {usually meatless)
it is often fer a sreelal occasion such as f2eding family and hired laborers
for a heavy day o ficldwork. The tollowing recipe comes rrom Do’u Raquel Cor-
rea of the community ~f Naranjal.

INGREDIENTS ANT CUANTITY  (serves five persons) CcosT
(pesos)

Rice: 1 kilo, powle 27.00
Yuca: 1 pound 1.00
0il: 4 tuhlesponns 2.00
Salt: 2 tablespoons 0,40
Eggs: five 15.00
Water: B glasses (3 liters) o
Toral $hs5.k0O

J5E equivalent 1.82

On a two-burner ceramic stove the tire is lit. On one burncr a cooking pot is
placed for boiling the watcr, an the other a frying poen. $he riece is first
placed in the frying pan containing the oil to be browucd. This is done while
stirring continuously with a wooden spoon. When the water storts to boil the
rice is placed in the caoing pot together with peelcd yuea, cut into chunks,
and the salt. The meal is 1Tt 4o cook until the moiusiire bos cvaporated.
Meanwhile, on the other buinor the five egps are cooked 11 tLioe frying pan.
When the rice is ready, it is remeved with a wooden spoon and mounded on

each plate, then u fried egn placed on top. The meal is served with a hot
beverage, usually coffee or tea, served in a glass.




TURTILLA DE HARINA DE MAIZ
\CORN FLOUR TORTILLAS)

Francisca Vaca de Banegas, of the community of Forestal, share¢s her recipe
for corn flou* tortillas. The flour comes from home-grown produce, either

ground at hom) in the tecQ or in a mill et the neighboring merket town of

El Torno. The ingredients for corn flour tortillas are:

INGREDIENTS AND QUANTITY QoS8T

(pesos)
Dough made from boiled yueas: 1 pound 2.00
Flour from white corn: 1 kilo .00
Cuajada (home-made cheese): 1/L pound 20,00
Ground salt: 1/2 spoonful 1.00
Lard: 1/2 pound 13.00

Suero (liquid from squeezed cheese): 1 glass -
Water: 1 glass e a4

TOTAL ik, 00

Us$ equivalent 1.76
The yuca dough, leftover from the previous day's evening meal. is ground into
a dough in the tacil, then left overnight in a plastic bowl covered by a clean
cloth. This dough is spread on the kitchen table, and to it is added the
corn flour, cheess, salt, suero, and water. Caution is taken 1o make sure

this mixture is not to watery; rather, it should be fairly dry so it can

be moulded with the hands. Next, dough balls are made and slapped into

the shape of tortillas using the palms of both hands and occasionally the
fingertips . The finished tortillas are placed on a ceramic hand-oven which
in turn is placed on top of the cooking stove or hornilla. Previously, this
cooking platter (called horno de mano or urupés) must be greased with lard.
The tortillas are cooked over a hot fire, When done on one side they are
flipped and taosted on the other. The above recipe zerves ten persons rep-
resented by four adults and six children.

torhil(as
ST )| e

hovno de mano

horn;"a




BOILED YucA WITH CHARQUI

During September 1981 there were heavy rains and flooding in the Tropical
Lowlands region which resulted in the death of many cattle., The owners of
these animals notified their neighbors and .invited them to rescue as much
of the meat as possible. The dead cattle were butchered, their hides left
to their owners, and the fresh meat distributed among hundreds of rural
families, The latter cut the meat into strips and dried it on their barbed
wire fences to make charqui (dried beef). The meat was then consumed in a
wide variety of dishes over & period of several weeks, and eaten for break-
fast, lunch, and dinner. ‘ine following recipe describes how it was prepared
for breakfast, with baked yuca.

INGREDIENTS AND QUANTITY COST
(pesos)
Yuca: 4 pounds 6.00

Beef charqui: 1 pound "

TOTAL
US$ equivalent

A fire iz prepared on the ground in a fireplace
bordered by two walls of adobe bricks. Over
this fireplace is erected a tripod which is
tied together at one end and contains a hook.
From this kook a pot of water is hung for
boiling the yuca. The yuca are peeled, then
washed and cut into chunks and placed in the
pot to boil. The yuca is left to boil until
compl:tely cooked (30 minutes). At this point
the pot is removed, the water drained, and

the tripod taken awey. The coals of the fire-
plece are spread out. The charqui is cut into
smaller pieces and roasted directly on top

oi' the coals. Once cooked, the charqui is
softened by pounding in the tacfi and immed-
iately served, topether with the boiled yuca,
without salt., This meal is eaten and then
followed by a breakfast beverage, perhaps a
glass of hot ten made of anise and viravira
herbs.
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LLOCRO DE GALLINA
“(CHICKEN STEW)

Because it is usually made with chicken or beef, locro is considered a special-
occasion meal. Honetheless, it is 2 very casy meal Lo propare, The cooking
technique is quite similar to the preparation of most of the common rice dishes
--the only complicating iactor being the slauphter and preparation of the
chicken.

FREPARTHG A CHICKEN FOR COOHTIG

If the bird is taken from her own flock,
the rural housewife woit, until the feed-
ing hour fror her bivds. AL that time che
scatters some corn on thee grownd nearby
and then grabs one of Lhe least viry fowl
that are attracted by this ruce. “he bivd
is held firmly by its hond, the neck oig-
tended. With o charp flick of her wrist
the bhousevwifv cving the bird in a cirele
like a propeller, snepring tihe neck in-
stantly. Next the dead bLird's Lees are
tice togather 5o the carcass can hand

hew l-dowiiward so that the blood will drain
to its nech.

To remove the fonthers, the bird is im-
mersed in oa pot of boiling water and
soaked for about a minute. It is then re-
moved nd the Tlucking of the feathers
should begin immediately. Sometimes when
the hird is growing new fenthers there
will be many small quils intedded in the
skin. These cun b removed by scerapping
with a knife. Another quick conking of
the carccass (5 conducted to clean the
bird. The carcass i then turned about

in a flame to burn off any feather resi-
ducs that remain on the skin, a step known
as chamosecar.,
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Next the bird's throat is cut and the blood drained, Cutting open the breast
from the anus, the entrails are removed. The gizzard, heart, and liver are
saved while the intestines arc thrown to the Tamily dog or cat. Finally,
each piece of the chicken is cut off and set aside--legs, wings, thiphs,

and breasts. All parts are tunoroughly washed.

PREPARING THE LOCRO

The following recipe was provided by Juana Leon of the community of Porongo.

INGREDIENTS AND QUANT1YY (Serves five persons) cosT
(pesos)
Chicken: one 100.00
Rice: 1/2 pound 4.50
Noodles: four ounces 3.25
Potatoes: one pound 3.50
Tomato: one 1.00
Onion: one head 1.00
Green onions: 10 stems 1.00
Green pepper: one 1.00
Ali (chili peppers): five 0.50
Lard: 3 tab .:spocns 0.50
Salt: 1.5 tablespoons 0.25
Garlic: 2 cloves 0.25
Urucl (achiote); one seed 0.50
Water: 3 liters -
Total 117.25
US$ equivalent 4,69

A pot is placed on the stove, filled with Jhree liters of water, and while
it comes to a boil the chicken is cleaned and quartered. When the bird is
young, some housewives prefer to fry its parts first because this will remove
a special smell. The onions, tomuto (1/2), and green pepper are chopped up
and added to the pot along with whole hot peppers and chopped cloves of gar-
lic., The rice is washed and then fried in s pan containing the lard and
several slices of the remaining tomato. Once browned, the rice is also added
to the pot.together with the picces of chicken. Next the potatoes are peeled
and quartered and added to the pot also. The urucii colorant along with two
stems of chopped onions is added at the very end. When the potatoes are
cooked the locro is ready to be served. The meal is often complimented by

a special drink such as chicha (c¢orn beer) or a fruit beverage.
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ROASTED WILD TATU:
AN INTERVIEW WITH JAVIER LAURA AND JULIA VARGAS

Many rural households in the tropical lowlands supplement thei. diet with
wild game. It is common to see male members of the family--and sometimes
women--go fishing in small Jtreams adjacent to their farm properties, an
activity that occurs perhaps twice e month. Equally common is the hunting
of wild pig and & rodent similar to the armadillo known as tatu. In this
narrative we present an interview with Javier Laura, the brother in-iaw of
project participant Julia Vargas de Laura of Naraniel, who is a frequent
hunter of tatt. The interview took place April 17, 1982 und was conducted
by Aquilina Tuco Vera.

AQUILINA: Don Javier, would you please explain to me how vou hunt the tat@?

JAVIFR: With pleaswe. Last night I left my home at 7 .M. carrying my shovel,
a machete, a lantern, my coca leaves and cigarrettces, my two dogs (male and
female), and we all ate well before departing. I went to San Jorge, about

two kilometers from here, where there are more enimals; around here there
aren't very many lefi. 7 sitopped in the home of my cousin, wihu nas & falm
there, and we smoked a cigarrette together.

1 then took the dogs and went out to where he had been clearire land. The
dogs begun to bark. When that happens you just have to be fearless and run
after them in the dark as rast as you can, climbing over trunks and pushing
through the brush until you get to the blace where the tatQ has dug in. Of
course, these animals are tricky. Scmetimes they don't dig in at all, they
Just leave a trail then backtruck and flatten down on the ground, and the
dogs run right passed them. And then they take off running a second time and
stop, and a third, and so on until they reach their cave.

With this one we tracked the tatQ to its cave. Then I took the shovel and
started digging out the entrance. Just as I though I was about to reach the
tatd it tried to flee out another entrance. But the dogs saw it and pounced
and drove it back inside. So I covered over the first entrance with branches
and proceeded to dig out the second. Then I heard it trying to escape from
the other side, so I blocked the second entrance with branches, returned to
the first and started to dig it out again. In this way I closed in on the
animal. When T had dug out most of the tunnel and knew I was real close to

it I set aside rhn shovol and finished digging with my hands. At last I

sna: o1 4l ) . I put it in a sack and started home. It must
have been a: . o0on oal L :wached home around 2 A.M., left the animal hang-
ing from a tree, and u\nt to bed. In the morning Julia butchered it.

AQUILINA: How do you butcher {carnear) a tat{y Dofia . . in?


http:brother-in-.aw

JULIA: First I boil three liters of water on the stove. This is used to scald
the animal sc 1 can remove the hair--just like I do with a pig. Then 1 scrape
off the hair with a knire, 2ll over its bely, cven the stomach and the legs.
After removins th~ l'r T wash the rati in cold water. Then T remove its
shell, agnin usin/s the knite. After that 1 cut open the stomach and remove
the guts. When Thet's dons it is necessary to wash out the inside very care-
fully to remov. it the dried blood. Finally T cut the eavcass into pieces
(prusas)for enoking--the Tops and the ribs.

AQUILINA, And bow do you 2o0k the tata?

JULTA: With tnis «ac, as you ean nee, 1've cooked about four kilos of muat.
First I took a pot oand filled it with five liters of water and placec .t on
trie stove to conk. Puen [ cut up four heads of onion and three carro. and
added this tou the joi ajong with two tablespoons of salt. A1)l this [ 1.t

to boil until tie meo was cooked.Meanwhile, on the other burner of my stceve,
T heated nnothe: pon with about four liters of water to cook the yuen, of
which 1 peednd and 0oiied half an arroba (12.5 pounds). The cooking water
from the yucnr 1 zavet Tor my pigs. Once the meat was boiled I fried all the
pieces in my farol (trying dish) with plenty of oil. This 15 done just to
brown the meat on voth uides. And the meal is ready to eat.

AGUILINA: fow oft nodo you prepace tailG, Doion Julia?

JULIA: it depeads, oomotimes every 3-6 weeks, somstimes every 2-3 months. With
this one it's the fiyst time in threo months.

. . : / :
AQUILINA: Do you do anything with the tatu's menudencias {organmeats)?

JULIA: Those are for the dois. They necd to get something so they'll want

to go hunting. I also give them the hend and the paws.
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ing, the fish are removed. A raw epe 1s added to the broth along with the
cumin. When the yuca chips are cooked, they are removed Trom the heat,
drained, and placed in a separate dich. The meal is then served in bowls,
as u soup, with pieccs of fish on the side, and chopped yuca eaten by all
from o common dish. Such u meal may be accompanied by n maj‘adito de arroz.

PATAZCA
(PIG HEAD STEW)

This is a meal served on very spucial occasions and is a great favorite of
rural families in the tropical lowlands. The following recipe, provided by
Rita Coronado of Porongo, was followed to sorve a party of 28 adults who
vere volunteering their time for o community project.

INGREDIENTS AND QUANTITY COsT
(pesos)

Pig head 150,00
Skinned corn {maiz curtids or pelado): 18 pounds 30.00
Tomatoes: 1/2 kilo 10.00
Lard: 1 kilo 35.00
Condiments (salt, cumin, parlic, urucil) 10.00
Toatel $235.00
US$ equivalent 9.4%0

The first requirement is to assure an adequate supply of firewcod, because
the cooking will continue several hours. A large cooking basin known as a
fondo or paila is used. This recepticle is filled 3/4 full of water and
rlaced on the fire to heat. The head of the pig is washed carefully, the
skin removed, and the head split down the Jaw into two cqual halves. The
pig hesd is placed in the fondo along with the skinned corn, where it is
left to couol for some 3=l hours.The condiments are diced and vropared in

@ Urying pan, then mixed «ith the intense red colorant of urucil, and added
to the fondo. As the cooking ~ontinues, the meal will eventually exude a
delieicns small and the snuce will slowly thicken. The pork meat will be
20 teader as to fall by itself from the bones. When completely cooked,

Ehe putasca is removed from the heat and allowed to cool while plates and
rating utensils are rendied. On such a special occasion as one which merits
putasca, 1t is also customary to serve a special beverage such as chicha
or corn beer,




200

REFRESCO DE ACHACHAIRU

Achachairil is a wild bush that grows about three meters tall and produces

a bitter-sweet fruit popular with rural households for preparing a refresh-
ing beverage during the months of November to January.,

The achachaird rruit ere Lharvestod hand. To prepare a buteh of beverage
about 1/b kilo is needed or about ¥ rfruits. Tach fruit is squeezed between
thie fingers, causing the ‘t husk to open and the sceds to pop ocut. The
sceds arec omptied ind ] tic julce pitcher. Using a large mixing spoon
as & press, tne sends are cruschod to remove their Juice. About five table-
spoons of sugar arc wddoed to the julee and pulp misture, “orming a thick
syrup. Finally water is added, about two liters, to produce a light-brown
beverage. This is further sweetened with a quarter--pound of sugar. The be-
verage 1s served with seed residues, which can be swallowed or not at the
option of the person drinking.

O G4
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CHICHA DE MA1Z BLANCO
(CORN BEER)

. o
Chicha is a special occasion beverage which in other regions ot Bclivie is?
preferred as a fermented drink for its intoxicating effects. In the tropical
lewlands, however, chicha is most commonly consumed as a refresco or soft
drink. It is prepared with sugar, clove, and cinnamon es shown, for example,

in the following recipe.

TNGREDIENTS AND QUANTITY t COST
" (pesos)
White corn: 2 pounds 6.00
Clove: 1 unit 2.00
Cinnamon: 1 stick 1.00
Sugar: 1 kilo 17.00

Water: 2 latas (5 galon cans) -
Total ' 26.00
US$ equivalent . Nl

S AT



First the corn ust be sosked for a couple hours, particularly if it is

old corn that has been in storage several months becausc such corn is even
harder thoen rice. Once soaked the corn is drained threugh an urupes (sieve).
Next, thic softened grain is pounded in the tacll (pestle) antil it is con-
verted into cornmeal. The pounding process quite loburious. Tt takes

at Least 50 minnthes of pounding--and Ghro sereenines throurh the sicve--—

to obtain ons pound of cornmenl. 3o tle Lhrec pounds reguired in the above
recipe would require 90 minutes of hand milling. 1 cproutued corn isg used
the process gocs a little faster, Lee cuse norwally only two sereonings per
pound are necoccacy .

Onee the cornmeal has beoun obtained (throe vounds), it is mixed in a nine-
liter can (lﬁﬂéj which 15 half-filled with water (gsgia—lntndn) The contents
are stirred vigorcusly, then strained throceh a sieve pgain into w cooking
pot. The sereened residuc i3 ealled koncho. A quantity of watoer equal to two
cans (18 1iters) ic heated to boiling. It is then mixed with the koncho in
cqual poriions; this mixture is divided into two sceparate cooking pots and
boiled for another howr. "he cinnamen and clove seasonings arce added at the
stuart of the boiling., After an hour the chicha is removed from the stove nnd
left vo cool. Sugar <5 only nddsd when the beverage is ready to be served.
I the cuger is edded before hand, it furns the mixture sticky and comewheot
dazagrecable to the taste, For tw. luniadas o! chicha a kilo of sugar would
e required. o

fa L) v late of chichae le main bLlznea sold ror about M0 pesos (USEL.60)
in Iueal markets of the project arce. A lata Lhouwld yiecld ebout 90 plasses
O chiicha. If consnmed conly by the househald, it would last about three days.

r, sine2 chicha is a special-occassion beverage, it is customary for
th: Jamily that prepares it to send gifts of chicha to their relatives and
nelstbors, The latter, of course, respond with s similar gesture when it is
turn to meke cinicha.

CHICHA KOLLA
(FERMENTED CHICHA)

The wparation of fermented chicha is well documented in the first two
VOWImn: of Qur Knowledge and nced not be repcated in detail here. The pre-
paration is °1m11ar to that of chicha blanca up to the point of its mixing
prior to boiling. At that point the beverage for chichn kolla is not boiled
¥t but left alone o that its sediments will sink to the vo*tom of the con-
tainer. This thick residue, knowa as hupe claro, is removed, mixed with brown
cugar, and cocsked wntil it acquires a dark brown cyrup conslstoency--a product
‘epg. Thic cweetner 1s then added to the uncooked corn-water
Ute mixture boi. ed for about a day. it is then left to cool for
2 day o ing placed iw carthen Jars. There the beverage is left to
Ferment for 19 days, duri, g which time the mouths of the jars are very
ightly closed. It is now ready to be drunk.

knouwa o

ligquic
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AMBROSIA DE LECHE
(MILK AMBROSIA)

Milk ambrosia is a beverage made to pay hommage to a very svecial friend
or perhaps an unusual visitor a% & rural household. The beverage consists
of combining freshly-obtained milk--directly from the udder into a glass--
where it is combined with singeni (= strong grape brandy, considered the
liquor of Bolivia) and a spoonful of sugar. For an ambrosia party it is
not uncommon for as many as three cows to be milked. The party takes place
in the milking corral. The first animal is led in, her calf is allowed to
suckle briefly to get the milk flowing, and then the animal is milked di-
rectly--supplying enough milk for the first "round" or two. When the first
cow is dry, the next one is led in for milking, and so goes the process
for an hour or two, As for the ingredients, they depend on the generosity
of the bartender and the productivity of the cows. For example, a three-cow
ambrosia party given by Cresencio Cosio of Forestal, in August 1980, cost
the host 127.50 pesos without counting the milk itself. Aside from 7.50
pesos in sugar, the valsnce of the expense was accounted for by four bot-

tles of singani at 30 pesos (US$1.20) each, or 120 pesos in total (US$L.80).
It was reported that Cresencio saved his best cow for last, and that the

party was an unforgetable experience for his guests.
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CHAPTER VI
HYGIZNE AND HEALTH

Ve begin this chapter with a Lricf description of the difficulties involved
in assuring a clean water supply ror domestic use, and how labor ious is

the process of washing clotlics. The remainder of the chapter is then de-
voted to illnesses of different kinds and how they are treated. The most
common ailment reported by rurad housewives is prognancy and childbirth.
For this reuason we review pre- and post natal care, breast feeding practi-
ces, and post-nutal coanplications.

The middle section of this chapter is devoted to the reproduction of a
notebock--kept by rranciseo Mejfa of Las Abritas.-devoted to the study of
three dozen plants of tihe tropical lowlands region, nll with practical
and mostly medicinal spplications.

Next is presented a description of how a veriety of home remcdies are
prepared. These cover vroamiut 0il, macrorore oil {muinly for massupe) as

well as syrups made from cactus and groon gourds. These remedies are sup-
plemented with traditional homemade medicines or recipes for treating
cnakebite, fever, colds, diarrhea, stomich and intestinal inflamation, and
toothache, The chapter concludes with twe narratives describing the treat-
ment for "spiritual"” disorders requiring the use of incense, burnt offerings,
and tone help of & traditional healer.
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HAULING WATER FOR DOMESTIC USE

All the resident families of the community of Forestal, without exception,
draw their water from two streams that bisect their village--the Le8n (Lion)
and Botellas (Bcttle) rivers. Following a rain these streems get very mud-
dy, s0 users dig pools on the edges to collect and filter the water. To get
truly clean water one must get to the river early in the morning, because
by 7 A.M. the river vater becomes conteminated from people's bathing and
washing of clothes.

The Vargas household is particularly meticulous about clean water. For this
reason the entire family--Dofia Melva, her husband, and her children--wake
up and meke their first trips for water at 5 A.M. Only after the water sup-
ply has been procured does Dofla Melva prepare breakfast. The family must
walk down a hill for about 300 meters to reach the Ledn River. Each member
takes & different vessel~-milk containers, lard cans, pots, gourds--as well
as pieces of rag, ropes, and the family wheelbarrow. At the river each ves-
sel is filled using a gourd for 1ifting and pouring the water. The rags are
folded into small cushions and placed on top of the head so theat vessels of
water can be head-carried. The younger children usually load two cans of
water on the wheelbarrow. Then, to get their load back up the slope, one
child pushes the wheelbarrow while the other pulls it with the rope. Although
Melva's husband will cooperate by hauling one load of water up from the ri-
ver (the first of the morning), this task is generally the responsibility
cf women and children.

Melva says she prefers to go for water early because that is when it is the
cleanest. To meet her houcehold's water needs some eight trips are necessary
in e single day. The first loads (and cleanest water) are used to fill the
family water cistern--n 950-liter ceramic pet. The later loads are stored
separately and used for washing. The cistern water is used exclusively for
drinking and cooking. This vessel's contents are entirely consumed in a
single day; indeed, Melva rinses her empty cistern on a daily basis.
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WASHING CIL.OTHES

Based on a sample of 14 housetolds and records kept hy housewives, the
task of washing clothes is conducted, an average of five times per month.
Clothes are washed most frequently in Valle Hermoso and Porongo--both
with an average of seven tirnes per month--and least frequently in Naran-
Jal (three timec per month). Housewives in Forestal and Torrente-Lus Ab-
ritas wash clothes ax average of six and five times per weck respectively.

Lormally, clothes aro tuken to o river for washing. However, to allow the
clothrs to soak it is nreessary to select a location with a neck or pool
of quiet water. The clothes arc carried to the river in a bundle (atadijo).
The housewi fo usually carrivs one wash basin or gabeta. Women who do not
ova a basin of their own will often "rent" onc for the day from a neighbor,
paying for this servicoe by washing, say, four items of clothing for the
weshbasin's owner. The woman olso tekes e wooden washboard.

The washing process itsels is extremely slow und tedious. First, the bundle
of dirty clothes are unticd and each giece is placed to soak in the water.
Second, taking the washbasin, the womar begins to sosu each item of cloth-
ing one after another. Each soaped piece is wadded up in a ball and placed
on the riverbank. When all the pieces are soaped and wadded they are left
on the river bank for 30 minutes in bright sunlight. After half an hour
the housewifs gathers her wodeed elothing, then one by one she heats them
azainst her washboard. After beating, the clothes ere placed once again in
the water 1o soak and rinse.

Next comes the second sosping, this time more slowly with the housewife
inspecting each item for heavily stuined areas needing special attention.
Once again the clothes are placed in the sun and spread out along the river-
bank, 2ut this time not in wadded balls but rather fully extended. These
garments are sprinkled with water from time to time as they bake in the
sun Lo loosen the dirt. Then, once again, the clothes are gathered up and
beaten vigorously on the washboard. For reluctant dirt a third soaping and
berting is necessary. Then the clothes are soaked again, then hung from

the branches of bushes or spread out on the riverbank to dry. While the
©lothes are drying, the housewife takes a break to bathe hersclf. When the
clnthes are dry she gathers them up and carries them back to the farmhouse.
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CHILDBIRTH

None of the childbirths reported by women participants of the Traditionel
Practices Project took place in the hospital. To the contrary, all of them
took place at home with the mother attended by a midwife or in some cases
her own husband. Giving birth in a hospital is shunned not only for its
expense, but because it is considered & place of pain--indeed a form of
eruel and unusual punishment. For the most part, rural women in the tropi-
cal lowlends take virtually no precautions prior to childbirth, in some
cases working in the fields or ceonducting normal housework right up to

the time labor peins begin. The birthing practices themselves are remark-
ably similar from one household to the next: the 11ijllade (turning in a
blanket) to align the baby, the homemade remedies to quicken the delivery,
the messaging of the abdomen with oil, the birth on the floor instead of

a bed, the post-partum procedures, the rest and diet of the mother, and so
on. Except for complications requiring special treatment and remedies, one
birth is very much like the next.

PRE-NATAL PREPARATIONS

For a pregnant rural woman to check in with a doctor periodiecally for rou-
tine pre-natal control is widely recognlzed as necessary and a good idesa,
but nobody follows this practice. Even in those cases where women have had
a stillborn child because of birth complications, pre-natal medical consul-
tations are rare. The only major concession with their normal domestic
routine and responsibilities is for the woman who is considered "delicate"
to stay shut in at home, leaving off her asgricultural and livestock duties,
not lifting anything heavy, and pretty much staying home to cook; but even
in this case such a woman runs a great risk of annoying hcr husband and
being considered floja (1azy). So most expectant mothers seem to do Just
the opposite in the final days of their pregnancy. They do agricultural
tasks, take care of their livestock, travel on bouncing trucks to reach
the Sunday market, buy end sell produce, attend community meetings, and
keep up with their full rratine of domestic tasks--as if to prove how
strong they are, and not nccessarily to their husbands. Quite a number of
women have given birth when their husbands were away from home for « few
days.
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However, once the birthpains begin a midwife is ealled immediately or, in
som2 caces, a mele healer. Virtually the very first tosk of this midwife

or hesler is o purform the 11iflleds or alignment of the baby for birth,
This 15 done by pluacing the wother in a blanket, her head at one corner

and her feco at the othor lying diagonally, and her hand: <t her side. e~
tween Gao ar moce helpers the mother is lifted off the rloor and then roll-
ed riven to one LI and then to the other until she hins completed three
"turns'. Hewt, th mother is given a couple tablets of jputente or purgative
which 1: internded to quizken delivery (or induce vomitin -). Tnvariably she
is made to drink a hot homemade remedy to further indnce relaxation of the
muscles wnd casiap of her pain. One drink is known ne apnite de tripo,

made with annis and orange leaves; anobther is mate ﬁx_lqnélgiTEinnamon tea)
mized with aleohol; e third is manzanilla tea. h ’

As the mowent of beoth approaches, the midwife squats bohind the mother
and--using warmed oil--mussages her belly in a downwnrd stroking fashion,
The husband or en ascistant knecls facing the mother so she can put her
arms around his neck and can pull against himy this helps bher to raise her
prlvis and simultancously push to expell the baby.

GIVIIG BIRTH

Most women intervicwed report fairly easy and rapic¢ ~hildbirth by this
method, which is why--having heard stories of prolotiged pain in the prone
position-~they are so afraid of hospitals. The only problem reported by
these women involves the slow cvacuation of the afterbirth, which can be
deluyed from a few minutes to several days, all of tais period being so
intensely painful that the mother is incapable of eating or sleeping. If
tne afterbirth has not appearcd within a normed veriod of time, the mid-
wife or cometimes the husband will grease their hand and insert it up the
vaginal canal to find end withdraw the plucentica.

The placenta is cut about 10 e¢m from the newborn's belly, usually with a
pair of scissors, and then tied off with a4 piece of thin thread. The wound
iz sometimes treated with iodine and dusted with talcum powder. The infant
i1s washed in warm water using o mild scap.

POST-NATAL CARE

Once the afterbirth has been evacuated and the placentis cut, the mother

can be rumoved from the floor to her bed, from where: she will not be allowed
to move for 3-6 days, except to urinate or defecate; and in the case of re-
lieving her waste products the mother will utilize e bedpan which will be
enpticd for her. As soon as she is able to eat, the new mother is invariably
served chicken soup--a diet that will be continued morning, noon, and night
for a week, This soup is usuelly prepared without onions, which are believed



harmful to the stomach so soon after labor. Nor is the mother giyen any
water, only warm teas to slake her thirst. Women with continuing problems
of discharging coagulated blood or abdominal pain in general are required
to drink oregano tea. For the newborn infant, a t=a prepared with annis,
oregano, and manzanilla is served with e teaspoon until the baby haz begun
to nurge. Midwives of the tropical lewlands frequently suggest that mothers
save the first defecation o) their infant, for this is good for preparing
remedies to treat any illness the baby mipght contracty howeyer, no deteiled
instructions were provided concerning how this substence was to be used.

A REMEDY 70 CLEANSE THE WOMB AFTER CHILDBIRTH

Justina Arauco de Garcia o* Valle Hermoso insists thzt a remedy known as
agua de ulle de gato (water of cat's claw) is excellent for expelling coagu-
lated blood following childbirth. Cat's claw is a vine that is commonly
found growing on trees and fences of the region and has an appearance

a8 illustrated below. The beverage also requirev a second ingredient, a
sharp-edged grass with three stem. known as pasto curtador (cutting grass)
which is not shown.

The instructions for preparing this
remedy are the following. Cut off a
piece of cet's claw stem about 5-6 L}, /
cms in length. Take a picce of pasto ‘j -,

cortador of the same length and com- \-/ "(’ \?sé/

bine both plants in a glass (half- 1z A“j ‘(“ :.‘(@$

bottle) of water, ther boil the li- /L TS 6-’

quid for 7-8 minutes. Sweeten to }‘v/“’i Y/ ‘& ¥,

tas:e and drink as hot as possible, (9 \‘ \ N,
4

Dofia Justina learned of this remedy / & ‘,

from her hasband Aurelio, who learned ‘ / E’\ W

about it from Don Gregorio Ortiz of § "‘/ '

the community of Naranjal. It was ex- ‘\4

plained that the cat's claw serves to \ ’

scrape the walls of the uterus, while ’"“"'»\ \“. 0

the cutting grass breaks down coagula- Sl &Q o

ted blood. R =

‘e Goto
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EREASTFEEDING AND WEANING

With rather surprising consistency, most mothers report that they breast
feed their babies until the age of 15 months or so. There appeers to be a
slight preference toward allowing females to be weaned later than males.
But generally, as soon as the child begins to walk around and is able to
Tfeed itself it is taken off the breast.

The weaning process usually beping by introducing the child to a bottle
fecding at night. For this feeding most mothers usc a solution made with
cornmeel (maizena) and supar or cinnamon rather than milk. Next, if the
child sleeps with its parents, it is placed on the outcide of the bed on
the father's side to eliminatce the possibility of its finding and nursing
a breast accidentally. When a child persist: in wanting to nurse beyond
the prescribed age, a common remedy is for the mother to smear her nipples
with the Juice of a hot pepper--n secmingly crucl but immediately erfective
way to discourage the child. One mother reported that she was reluctant

to sting her child with g)f, so she used toothpaste with equally effective
results.

Once the child has been discouraged in this fashion, the final weaning is
usually achieved thrcugh some form of distraction. The child may be given
a sweet cookie whenever it trics to return to the breast, or perhaps the
child will be left with the father or relatives for a few days, thereby
temporarily severing contact between mother and child while u new eating
and drinking routine is established.
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On Thursday Anastacia continued in pain and Sebino continued to take care
of her and the household. He cooked, wanshed clothes, washed the baby,
prepared different herb tecas, and.looked after the livestock. And so it
went for three more days, with no improvement in Anastacia’'s condition.

On Sunday March 13th Sabino lert the baby and his children with a rela-
tive so he ~9uld take his wife to see & curandera in the neighboring com-
munity of Ei Chore. The name of the healer and midwife was Dofia Mercedes,
who told the couple the cure would require six days. On the first day in
El Chore the healer had Anastacia take a remedy consisting of ground claw
of the wild tapir (EQEAQE,EEEE) mixed with manzanilla tea. She also gave
Anastacia an abdominal massage, bub without any o1l, This treatment was
continued the second day, together with the continuing diet of chicken
soup. Meanwhile 3ubino went to the market to buy more food and supplies,
then returned to Valle Hermoso to bring chickens from his farm. From the
third to the sixth day Anastneia's diet remained unchanged except that now
she was taking every morning a hot mate de toronjil (an herb used to cure
stomachache) By the end of the six day reriod Anastacia's condition had
not improved, and she continued to suffer from abdominal pain, dizziness,
and depression.

At this juncturce Doila Mercedes said that it would be necessary to "call
the spirit" (1llamar sl Animo) of Anastacia, which had been scared out of
her body. For this she said she needed a bottle of wine, a bottle of sin-
gani (grape brandy, a complete mesa (table, package) for & burnt offering,
a pack of cigarrettes, and some coca leaves. Sabino went out and bought
these items for a total of 130 pesos (US$ 5.20). As reported by Anastacia,
the ritual went like this:

"...Defla Mercedes made me put on a gorra (stocking cap), then a hat,
then one of my shoes. She wrapped the inpgredients of the burnt offer-
ing in & cloth and placed it on my chest, after which she removed it
and asked me to expell air forcefully through my mouth three times

to bathe the ingredicnts with my breath. Next she took the offering,
the hat, cap, and shoc outside the house and smoked them in the coals
of the burnt offering. These items were brought back to me still warm
and I put them on again, Dofia Mercedes also brought back some warm
earth and used it to massage my body, after which I went immediately
to sleep. The next morning vhen T awoke Sabino paid Dofia Mercedes

750 pesos (US$30) for her six-days of treatment and all the meals."

That day the couple returncd home., Anastacia remained in bed, and Sabino
did the cooking for his wifw and cnildren, and the same the following day.
It was now March 19th. Sabino left his wife and children that day and went
into Comando to buy supplies. At lunchtime, es she was cating with her
children, Anastacia suffered a strong dizziness and nausea which frightened
her so much that she left word for her husband and took her children to the
house of her brother-in-law. There she was treated by her relatives, who
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decided to apply a plaster (cataplasma) on the soles of her feet. The con-
tents of the plaster consisted of four spcoonfuls of chicken manure, four
spomnfuls of grease (beet), and some rosemary (romerol-all this boiled and
then applied as a paste to her feet and wrapped with a cloth. The plaster
remained this way "sucking' out her iliness until the following day. But
once again there was no change in Anastecia's condition.

On March 16th Savino returned to El Chore te couvult the curandera Mercedes,
who was known to be able to sece the fuvure by reading coca leaves. Sabino
took some coca witl him, and the reading indicated that his wife's situetion
had been caused by glﬁzig_(glory), that she hed walked on o place that had
been struck by lightning. The illness was curable, but would require the
purchase once more of a liter of wine, a liter of singani, & coriplete mesa
{burnt offering), a sheep retus, incense for glorie, and a dozen candles.
Sabino bought all this, lett it at the healer's house, and was {Lold to re-
turn the curanderas house on Friday night , March 18th, becnuse the healing
ceremony was to take place the following dey at b AN

Sabino and Anastacia revurned to Dola Mercede'c house that ¥ridey, and the
following morning the curing ceremony began exactly on schedule. A fire was
lit in the center of Mercede's patio. The burnt offering vas distributed in
12 equel portions and placed on separate plates. Then the sheep fetus was
burned, after which the ashes and incense were spilled onto each of the

12 plates, beside which nurned a separate candle. All participants prayed
for forgiveness on their knees. The offerings of wine and grape brandy were
spilled by each participant on the ground of the patio just outside the
door to the kitchen. Then everyone went to bed and later that morning the
visitors returned to their home.

Beginning that day Anactacia felt better and once more returned to her house-
hold dutier. She began to prepare meals and even attended a meeling of the
Mother's Club, because she didn't want to stay home by herself (since that
day her busband was away on a community workday to repair a Lridge). On the
20th, both Anastacia and Sabino went into Comando to do their shopping, be-
cause Anarctacia was afraid of being left alone with her children, for she
still was feeling sickly.

On March 21st, while her husbgnd was harvesting rice with two hired laborers,
Anastacia took the liberty of consulting a healer who lived close to her

home, & Don Clemente, to "read her fortune". Don Clemente did so and reported
that her "womb had been frightened". To heal this condition the following
ingredients were required: a black-feathered chicken, a liter of alcohol.
Anastacin, withont contn+ing her husband, asked a neighbor to buy these
ingredients o foor. Loues, when her husband returned for lunch, she *- 71

him about her decision. Sabino got angry. He said he was tired of

phony heeler cures and threatened to take his wif ‘-~ the b spital in Comando.
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But since the healing ingredients had already been ordered, that afternoon
Anastacia roturnea to the healer's house. The cure was executed as follows:
Anastacia was esked to wring the enicken't neck herself, after which the
bird was burnt in a fire while the bemsler and his wife drank and blessed
the cremacion with alechol while Anastacin stayed inside the healer's house.
She remain. 1 ther un entire day. In the late afternoon of the following

; acia asked that the healer accompany her to

day, hungry oand Jipe-d, Anns
her own home, wiich he agrecd to do. Upon approaching her home, the healer

dug up some dirt with his machete and ordercd that she drink it in a water

solution. A voriion of this muddy conceotion wes placed on a rag and bound

to Anastacia'c Lowd Lo be Ieft vor s day.Before the healer and his wife had
departed they brrnt some incense around the farmhouse.

A couple days laver, Sabhino took his wife to sev u Doctor Vasquez in Comando,
who gave them scver:) proscviptions, prineipally vitdmins, By taking these
pills, Anastacia said she !ad teit some improvement in her condition, but
that the dizziness and feclipys of depression persisted.
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FRANCISCO MEJIA'S COLLECTION OF EDIBLE,
MEDICINAL, AND INDUSTRIAL PLANTS OF THE

TROPICAL LOWLAMDS

In June 1981, Francisco Mzjfa Ribera of the community of Las Abritas com-
pleted entirely as his own idea a notebook in which he had collected the
leaves and brief descriptions of nearly three dozen plants of the tropi-
cal lowlands. He entitled his study Summary of Plants, Shrubs. and Herbs

Which Have Their Uses in the Countrvside of Santa Cruoz de la Sierra, Bo-

livia. On the first page he modestly dediceted his research with the
statement: "Data provided by the Cempesine Frarcisco Mejfa Ribera." In
the fcllowing pages we have attempted to reproduce illustrations of) the
leaves collected and sewed to each page of Francisco's study, slong with
the text he provided to describe each plant's physicel characteristics

and uses,

PAQUIO: We have trees like the Paqufo, a
corpulent tree with a thick, white barlk,
which yields a white resin used to heal
bruises. It grows to 20 meters high, pro-
ducing a black-colored nut with 2-3 seeds
and goat-hoof (cloven) leaves. When mature,
these seeds can be eaten and has a sweet
pulp. The wood of this tree is very strong
and is used to make trapiches (cane mills),
tacuses (grinding pestles), and bateas
(wooden troughs). The fruilt matures boe
tween July and September.

PITON: A tree of greyish black color that
grows 10 meters high and produces a lance-

let shaped leaf. Its fruit is oblong, yellow

in color, bitter~sweet with a single seed
conserved inside, which matures between De~
cember and January. The wood of the Piton
is only used for fuel.
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PACAY: Another free with a whitish bark. It
produces a pod about 15 cms. long with a deli-
cate skin and seeds enclosed in & sweet syrup,
which after sucking on them they turn from
brown to green. Its leaves are lancet shaped
up to 10 em. The fruit matures in Necember-
January. We use this tree only for fuelwood.

AMBATBO: Again a white tree which grows 15-20
meters tall, with very few branches, and seven-
fingered leaves that are green on their upper
surface and grey undearneath., The fruit hangs
in a cluster, like a glove, 1s of a yellow
color, and is very sweet. One can tell it is
mature when the fingers hang downward, leak-
ing a delicious nectar.The seeds have a mus-
tard color and should be eaten in limited
quantities or they will cause constipation.
The fruit matures in January-February.

GUAYABA: A yellowish tree which grows about
3 meters tall and produces a fruit which is
yellow skinned, when mature, fleshy pink
meat on the inside wivh lots of pink seeds.
The whole fruit is eaten, When boiled, guay-
aba i3 good for curing cough. The leaves can
be boiled and used to clean wounds. Its wood
is used to make boxes., arrows, and sling-
shots.. The guayaba fruit matures in January
and February.

TARUMA: A tree with grey bark, 5-10 meters
tall, with oval-shaped leaves. Its fruit,
which matures in January-February, has a
bitter-sweet taste and is eaten like a grape
but throwing away the skin. The bark is medi-
cinal, and when boiled and mixed with toasted
cornstarch is a good cure for diarvhea. The
wood of the taruma is burnt and its ashes

are used instead of lye for making homemade
s0Rp
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OCORO: A tree with black bark and white spotc
vhich grows 20 meters tall and has an elegant
silhouette with many evenly spaced branches.
It has long, tongue-shaved leaves., Its frurt
is yellow, prickly, bitrer-sweet, with a
husk that is easy to break, and contains tvo
seeds similar to cacao. resin of this
tree permanently stains hing. When mature
in January-rebruray, ccoro fruit 1o used to
make « relreshing drink. The wood of this
tree 1s only used Jor rael.

ACHACHAIRU: A tree simila» in color to the
Ocord in ~oler and branching, but much
shorter bacause it only recaches a heighth

of 3 meters., The leaves are 10 cm long, and
lancelet-shanred. The mature fruit is yellow-
ish with a soft skin, bitter-sweet, used to
prepare a refreshing drink during its months
of maturity from November to January. Acha-
chairu wood is cnly used for fuel.

GUAPOMO: Wnitisa-colored trece, grows 3 meters
high, with branches and lesves growing so
thick they are inpenetratable. The oblong
leaves are sti’f with a thickening at the
outside edge. I¢s fruit, which metures ‘n
December and Jenuary, is the size of &
billiard t~11, has a fleshy husk and con-
tains 3-k sceds which can e sucked on to
extract a sweet nectar. The wood is only
used for fuel.

TURERE: A grey-colored tree with rough bark
that grows 3 meters tall with lots of even
brancnes. Its tounge-shaped leaves are me-
dicinal. Wien soaked in oils and placed on
the forehead they cure headache. The fruit,
wvhich matures in December, is black with
only one seed, vwhich can be sucked for

its sweetness. The wood is only used for
fuel.
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15IGO; A whitish tree that grows 3-L meters
high, its branches growing disorderly and co-
vered with bristles, its flower is black, its
fruit green but turning yellow at maturity
during December~January and contaluing two
white sceeds that are sweet and mint-tasting.
The Ioigo's leaves prow in clustors of rive
oblong spikes. The resin of this tree i me-
dicinal and cures muscle spaosms and abdominal
pain of women. The lenves can also be boiled
and appliced Lo the soles of the feot as a
plaster to alleviate rheumatism.

HIGUERON: A corpulent yellow-colored tree
that grows 20-25 meters high with many bran-
ches arranged in an orderly fashion. Its ob-
long leaves are 15 cm long and very shiny,
while the fruit is greyish but turns yellow
when mature but is not edible. The resin of
the Higuerdn is used as a verifuee which,
mixed half and hnlf with wator, destoye
parasitic worms in the intestines. The wood
of the Higuerdn is used for boards in general
construction.

TARAGUITO: A tree tnat grows 2 meters high,
white-colored, with many bristly branches but
without thorns. It grows in a twisted fashion,
growing many false branches (suckers) that
fail to grow. Its leaves are lancelet-shaped
and very scmall., The plant puts out a white
flour and a tiny green sced that turns blach
at maturity, about the size of a pearl on a
necklace. The fruit is only eatern by birds,
not humans, and the tree's wood is only used
for fuel.

GUITARRERO: A trec with an clegant silhouette
and thick panoply, yellowizh in color, with
leaves clustered in groups of nine fronds
that are green above and yellow bzlow. The
mature fruit is dark green and is only eaten
by birds. The wood of this tree is quite fra-
gil and only used for fuel.




VERDOLAGA: A tree with a thick, blackish
trunk that grows 20 meters high in open
fields and proyvides a beautiful shade effect
with orderly branches and small oblong
leaves. Its flower is yellow, similar to
clove, but without any fragrance. Tts fruit~
is the color and size of an olive but is only
eaten by birds. The wood of this tree is

used in construction (but not for columns or
posts) and is preferred for making charcoal.

SAPAIMO: This tree grows 3 meters high, has
a black trunk, and many branches which grow
irregularly creating a thicket. It produces
a yellow flower and a fruit which is req
when mature but disagreeable 1o the taste,
The wood of this tree has no industrial

use and is harvested as fuel only.

TEJIBO: A corpulent tree with a thick,
rough, whitish bark that, when boiled in
water and drunk is used to cure hepatitis.
The Tejibo has white branches and its almost
round leaves are thick. It grows flowers in
three colors: white, red, and purple, but
not on the same tress. The wood of this

tree is considered almost indestructible so
it is used for posts, colums, rafters, and
other support structures in houses. It is
also preferred as a firewnod because it
gives off very little smoke and a pleasant
smell. We use it to werm our homes on cold
evenings. The fruit is a legume with a worm-
shaped pod but is not edible.

CHIRIGUAN: A white barked tree, both in its
trunk and branches, that grows 5 meters high.
It produces few branches in =a disorderly pat-
tern. Tts bark is used to cure dandruff and
other skin ailments. The bark is ground up
and soaked in water for a day, then used to
wash the effectcd pren. T
flower but iis frult, .aich is green at all

times, is the size of an olive and not edible.

Its leaves are small, oval-shapred, green on
top and white on their undersides. Neither
the fruit or the wood is used,
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TINTO: A yellowish tree with a rough bark
that grows up to € meters high in particular-
ly humid locations. It has
in its cancpy. t5 oval-chaped leaves are bi-
colored, roon on and below, Tto
truin 1e contained wichin a shell with
two seeds aplecs that are not cdible, The
wood of i Tor fenceposts and
also, for making char-
conl .
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COLORADILLO: A trac with a redish bark and a
slender, soft trunik wvhich rrows 3-h weters
high with many branches disorderly orranged.

[ts bark is used to siain leather, wool, and
textiles, Its flower i yeliow, its fruit
green at all times with a single, bitter-

tasting secd only caten by birds. The wood
of this troe 15 excellent for tuel when it
has wotl dried, The lewt 1o also bi-

colored wilh precn on top and yollow below.

brreen

PALOMILLG: A bush that grows about 1.9 meters
high with o suraicshhn stsm and few brenches,
bi-colored leaves (green and yellow), with a
white flowor and pleasant tasting fruit which
matures in January and Fobruary turning a
bluish eoslor. The fruit is very popular with

pidgeons and small children. "he stem is used
to skewoer ment tor raosting on the tire.
HIERDO HATICO: A trec Lhet ppows up to 2.5

meters hich with a smootn, whitish bark, few
branches. Tts leaves are: vound and are
used by housewives as o erost when baking
rice bread and other pastrics. The leaves

are also used in teas, and come say in taste
and odor they arc equal to the hierba mate
of the Chaco region. The woud of this tree

is not even used .for fucl Lecause it snuffs
out too casily.
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OREJA DE PERRO (DOG'S FARY: A cmall shrub
with grey trunk and stem thot grows no
higher than 7O cm, with o strong smelling
white flower and o rruit (berry) that toens
black whon mature «nd centains many Liay
secds, 1o bhrood b

aves are soly and Pasey
and uscd instead o tollet papor by rural
families. When ripe In Jannary and February
the berries ot this plant are popular with
birds and small children becanse of i
sweot taste.

HESTORAQUL: This troe grows 3 metors high.
It has a cinoamcn-~olored bark with o most
agrecable smell, s resin has o medicinal
use when boiled, together with onion, to
produce an c¢xpectoreat. Its lraves are also
used in religious ceremonicu, where they
are burnt as incense. The wood of this tree
is an excellent fuel, but too delicate for
carpentry use. The frult are very small,
cnly eaten hy birds,

ALISO: A true which grows 10 meters high
with a straight trunk and branches, of
whitish color. The wood is used to provide
the corner posts =nd joists in home con-
struction, because it i, knowr to last for
hO years. The skin and fruit of this tree
is red and is used as a naturel dye. The
fruit grovs in clusters. The ashes of it
wooo are also used te m tve for bomemade
souap. 'The tree, when dry, ot

fuel, but otherwize Lhe tree hag
cinal or edible uses, .

rellont

CHICHALL: A vine plant with many spiny
bronches that seldom climbs more than 3
metors. Tts leaf is boiled in water to pro-
rarve o tea used to cure diarrhen.
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TROMPILIO: A corpulent, cinnamon-colored
tress that grows 20-25 meters high with many
branches, and an excellent folliage, Its bran-
ches are smooth, its leaves green, and its
fruit hengs in clumps, each shaped live a
small top (trompillo)which gives the tree its
name. The t?‘?r_?—_m:t,u out very bpeautiful flow-
ers. I[ts wood is used to make serving dishes,
grinding pestles, and is also sawed up for
boards and furniture. Trompillo 15 also a
good fuelwood.

TASEQUI: A whitish tree that grows 5-6 meters
tall with a long trunk and a cancpy of frond-
like, delicete branches resembling ferns. It
produces a lovely purple flower but its fruit
is unknown. Its wood is delicote, used (its
shes) instead of lye Tor homemnde soap. The
tree grows in low, swampy Areas.

TAF This is a blackish trece thut grows 4-=5
meters npigh with disorderly, spiny branches.

1t has a'thi

0

k, rugged bark which protects

g wood that will last 20 years: b 1ith the
ground, and for this reason 15 used for posts
in homes, tencing, and boundry markers, The
ca produces a fruit in the form of an
elongnted pod but whose seeds are not edible.

o]

ALMENDRO (ALMOND): A greyish colored tree
with a long trunk and thick canopy which
crovs up to 30 meters high. It has oval-
»d leaves and purple and white flowvers,
g a dark nut with a fragile husk
J+hite meat that is edible. This nut is
50 processed for oil whieh is used to cure
idache (with massage) and fever. Its wood
is considered indestructible and is there-
fore used in house constructicn and is saw-
ed into boards.




MOTACU: This is a paliy trec which 13 very
abundant in the northern region of the De-
prriment of Santa Cruz. Tt roachos a hellguth
of 20-25 meters, with a roush, prickly brank
that gets gmosth e Lhe o1 ard hirher the
tree grows., This is one of the moct-utilized
trees in rural areas of the region. The brun-
ches grow up to 5 meters long and are uscd

to roof homes and sheds. From the tender

palm heart can be made delicious salads. Its
fruit grows in clumpe, cach about the size of
a chicken egg, and emerge originally from a
capsule called the gabetilla that is 70-80
em long. When muture the rruit of Motaci palm
produces an oil which has medicinai uses in

curing burns and headache causcd by excess- = ;\TA}
ive 2xposure to the zun. This oil is also Ffﬂ{o (}b\'jﬂJﬁ dﬁj
used as a pomade for haiv. it can be drunk \ .%@go ‘//

as an antidote for poisoniug, and wlso burnt / i?\\\ Z;%;/

s fuel. The youny palm leaves *hat have / ‘B> \L

still not epcn2d4 their rronds are used to

weave palm mets, baskebs, and fans.

TOTAL: Another pualm tres:; o the zone,
somewhat, smaller thun the Motacd beecause
It reaches only 15 meters. It produces
similar lancelet shaped ‘aves. Its flower
i4 u branch that emerges from a capsule
dome GO em long called gabetilla but the
fruit is the same us other coconuts except
smiatler, and both the meat and the seed
are cdible. This palm also gives us oil
Yor medicinal use or, mixed with perfume,
for the hair. During the dry seuason, we
cut down the greenest branches of the To-
tai to use as fodder for horses. The fruit
of this palm matures in August and Septem-
ber,
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PREPARING MACRORORO OIL

The mercorord or tartar plant produces clusters of very hard seeds which
contain a medicinal oil. Thegse plants are not prown commercially, but

they often appear as fst-prowing bushes in farmland thal, hus been recent-
ly cleared or lofu to fullowy in 1rss bLhon o year it Iy old enough to pro-
duce fruit. The fruit is hand picked, solecting only the driest nuts and
not the green. These are then stored for o« month or two in the farmhouse
until totally dric., or until the Tumily has time to process them.

The processing beging witlh coan-drying the tarter nute tor a period of
three days., 1f the fralt 16 dry onough Liee heat ol the sun causes the hard
outer skin to crack open. The scods are stemped with the reet (sandals are
used) to completcly sepnvaue the skins and sced, The sceds are winnowed to
separate them trom the shell veciduen, Hext the clenn ceoeds are tousted

in o ceormmic baking 175t wed pounded Jnto comrse-grained meal in the tacfi.
The pounding ia quite consunming , about two houre for every kilo of
seed milled, The erached ceedn are aaptied into o coan of water and then
boiled for two full days. Theboiled mixture is emptied into a larger vessel
containing cold w.lor, TLis temperature change causec the oil Lo separate
to the btop. Phe wii Jo skimmed off the “op uving a spoon or plate and de-
posited into o frying ran. Thic new stage or nceting cauces the remeining
watcer still in <he il Lo cvaporate, bub 30 requires a very low flame. Once
purificd of ivs wetoro ¢

e 0l is cooled and then bottled.

PTartar oil is used ror massaging the Lody when the patient is chilled as a
resuln of o fever or when he or she feels the beginnings of a cold. The
01l o rires woarned. The mascage npeglinss vith the scalp, the neck, down to
the ringertipe, aud w1y over the entire body including the tips of the
toes. he patieny must rofrein from drinking liquids for two hours follow-
ing this mascoge cna should remain in bed to avoid exposure to any breeze
or drafvu.

The ail is also used at a purgative for intestinal parasites. Once again

the 0il is first wermed, then mixed with honey. The dosis for an adult is
four ounces, wher-us children--depending on their age--can take from one

to three spoonful:. ''nc medicine is taken or en empty stomach, in the norn-
ing before breakfact. ATter the purge has been completed, it ic recommended
that the peuient be served thin chicken soup with a little rice. In the
evening a ten or mute of avocado leaves with bread or whoiutctkes is suggest-
ed. The entire dey of the purge the patient should refeain from bathing,
because the oil ic very hot, and the following dey as well.




PEANUT OIL COLD REMEDY

Dona Lucia Menaez epeb i v e 5 pennuivoll to Lrest colds, he

and coothache., Since her family doe: ot grow pe she ig forced Lo buy
the commodity from her neighbors every time t red arises. A single batch
requires two punds of shelled peanuts. The preferred variety is the colorn-
dito, which produc: 7

After shelling, the

dish while stirring ti

bed between the hands

a tacfl and ground to a powd: [ i ]
water, where the mixture will cock for | & day or about : hours., The
quantity of water used L Lers 21 iling i

separate the oil. Thi

which causes the boiling

and collects at the s

off and placed to cool in : L1 receE le. If th med oil was
removed along with water, it is necessary to waib unti . water eyvaporates
The oil is then i { £ We : 1 Vi
will least about

for rubbing and

yield about ten

Peanut 0il is applied as

of oil three times a day

drops of' the oil. For

three times a day 1 I

remedy works best, says Dofe Lucia, when it is consumed in

stages of a cold) in contrest, when taken late the 1 ly, is nearly a waste

of time. The peanut oil treatment should also be combined with other cold-
inside the house away from drafts, avoid

drinking cold vater, and athing. g vhen taKen internglly, it

is important that peanut oil te heated first, becouse its purpose is Lo varm

the body f'rom the inside.

Ll

Other uses of pean

applied directly to

& mashed peanut can be plac i the area of discomfort, becauses there is
still some oil in the nut and this Wwill pro I gt elleviation of the
pain, The col dito riety of pedann 3. hbest because it has most oil.
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CACTUS SYRUP
(JARABE DE TUNA)

This medicinc is prepared to cure pains in the shoulders, back, and kidneys
—-~problems thut arc feirly common among men who engage in heavy agricultural
tasks and without sdequate nutrition. The Tollowing recipe was provided by
Blanca Justiniano of the co.ununity of El Torrente, who serves as a local
pharmacist and Lusler.

INGREDLENTS AND QUANTITIES cosT

(pesos)
Cactus stems, chopped: 1 kilo -
Avocedo leaves: 20

Cinnamon: 2 portions (sticks) 2.00
Clove %.00
Sugar: % pounds 30.00

Clay: 1/7 kile -
Water: 6 bottles -
Firewood: 1./2 load

TOTAL 36.00
Us$ equivalent $1.44

The chopped cactus steins and the whole avocado leaves are combined with the
clay, cinnamon, and clove to be boiled for four hours. This much boiling is
necessary to remove what would otherwise be a disagreeable smell. When the
mixture is completely bLoiled, only then is the sugar added in a ratio of
one pound per bettle of syrup. The sweetened mixture is boiled for another
houwr until & syrupy consistency is echieved. The medicine is allowed to
¢cool and then bottled.

The medicine is consumed three times a day before meals. [t is mixed in

& glass conteining equal parts syrup and water. This dosis is cut in half
for children. Jarabe de tuna is also recommended for persons who are pale,
because it "refreshes" the stomach.
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PREPARATION OF GREEN GOURD SYRUP
(A REMEDY FOR MENSTRUAL CRAMPS)

Blanca Justiniano prepares remedies of different kinds for local clienls

who request them. On August 2%, 1980 she prepared a green gourd syrup for

o woman complaining of menstrual irregularity. The ingredients were described
by Dofia Blanca but without precise measurements. The process goes something
like this.

The tutuma or gourd plant is harvested when the fruit is still green.Cut-
ting open the gourd, one finds a white mealy interior with little seeds
similur to those of a cucumber. These are placed to bhoil in a pot of wa-
ter (liquid quantity unspecified) along with the stalks of a plant known
as caracuré verde. The mixture is boiled ror two hours. Meanwhile, Blanca
prepares additional ingredients in a separate pot--plants with the names

melva tapurita, and berro --which upon boiling give off a very pungent
odor. Wnen coored the mixture is rathcor thick, like a gravy, with a derk
Lrown color similar to coffec. When both sets of liquids are ready, they
are inixed together, each poured through e sieve into a common recepticle.
“haobthis 15 added a pound of sugar, com= cinnamon, und a clove. After bhriecl-
_y teiling all these ingredients together, Lhe syrup is taken {rom the

tove to cool, then poured into bottles and plugged with a corn cob.

Govcn gourd syrup is an effective remedy for women whose period {menstration)
icknamed la fiesta by these same women--is delayed. Such delays are credi-
Lo climatic changes, particularly unseasonably cold weather, or when the
vomsn bathe tod rmuch in the rivers, or at times of excessive rainfall. The
preverived dosis 1s one spoonful of syrup in the morning, ancther at noon,

and another in the evening. This procedure is continued untilt la baja or
the ooginning of the period is achieved.

Blanca sells a bottle of green gourd syrup for 50 pesos (US$2) at 1980

nrices, often purchased by her clients on the installment plan.



227

CURE FOR SNAKEBITE

According to Juana Ledn de Terin of Porongo-Ayancucho, there is a very sim-
ple cure for snakebite. The medicine consists of 3/4 pound of home-made
cheese (cuajada). One takes a knife, cuts & thin slice, and places it for
a few moments on ihe bite. Then a second slice is cut and pPlaced over the
bite. This process continues for about two hours. The cheese slowly adsorbs
the venom, and by the time the cheese has been used up the patient will be
cured.

TREATING FEVER

In Valle Hermoso, fevers arc sometimes remedied with a two-stage treatment
consisting of the patient's eating whipped eggwhite followed by a bath made
with a medicinal gruss known av csmlihuascachi. The two remedies must be
taken together ror the treatuent Lo be effective, and most frequently the
beneficiaries are children.

The rirst part of the trestment is simple enough. One takes an eggwhite,
adde sugar, beots 1t for about ten minutes until it is’ fairly thick, and
serves it to the patient. As Tor the bath, the ingredients are (for a
child's ftreatment) about 1.5 liters of water and a handful (about Lo
stens o) of the nbove-mentioned grass, This clump of grass is taken in
botir hends, twisted forcefully, and its Juices squeezed out into a wash
bacin filled with the water, vhich is cold. The water turns a greenish
colur and vecomes somewhat sticky. Witli this water the patient®s body is
wasiv:d in its entirety. The patient is then wrapped in a sheet or towel
and al'lowed to gc to sleep.

If this treatment is conducted early, when the fever has just appeared,
it should be immediately effective. It will have little effect if the
fever has lasted several days already.



AMOTHER FEVER REMEDY
(SALMUERA)

A common remedy for fever practiced in the community of Valle Hermoso is
called salmuers. This homemade medicine is prepared with a quarter teaspoon
of toasted salt, lemon J 2, a f'ew drops of alcohol, & tablet of Alka-Seltzer
(noralgin&), and about 6-7 tablespoons of water., First, the lemon is bakesd

in the coals of the fire until its skin cracks. Meanwhile. Next, the tablet
of alka-seltzer is crushed into s powder and mixed with a quarter-teaspoon

f salt. The lemon is then squeezed of its juice and the other ingredients
blended with if

After the medicine has been drunk it ig customary to "sweat'! the patient.
This is done by wrapping the patient in & heavy blanket and, if possible,
made to sleep. In the case of infants, it is also common to bathe the baby
in pifion water; this might be done several times in a single day. A final
complimentary practice with aslmuera is to incense the child. This is done
by placing incense to burn beside the bed or beneath the hammock where the
child is sleeping.

PIMNON PURGATIVE

The pifion bush grows seeds that are con- f) /""
sidered highly medicinal. These seeds are i\ ([ ﬂ%’i
particularly used to cleanse the stomach [ \ ; I ,;.{?
and intestines. The standard treatment BCig
first requires the gathering of' 6-8 pifon o P"ﬁ‘:”ﬁ
pods. These are then husked ond ecech seed S F‘E"L)lli'

is split in half., From each
gollo (growth point,
moved, because it is considered be \‘\\)Skfd /)
poisonous. A total of 13 halr-s are seed ™ ?‘
necessary for a single purge dosis, i.e.,
six pairs of half-seeds plus one. These

the co-

be re-

seed pieces are then toasted in an alumi- ‘SPll+ Sefed
num pan until well cooked; when ready they m
should have a flavor similar to toasted 5

peanuts. Next, the seeds are ground into
a powder (using the tacfi) and mixed with
a glass of water, stirring vigorously into (meo\’E')
e froth. The medicine is then poured through

a sieve to remove residues, It chould be

served to the patient in the early morning

on an empty stomach. I1f after an hour the




remedy has had no effect, the patient shouid drink & glass of cold water.
Once the purge has taken effect, it is ‘cessary to wait another hour be-
fore serving the patient a simple chicken soup (containing meat and salt
only). Thereafter the ,‘-t_..n\. should continue with light meals until the
stomach has become norma.
1wuseholds recemmend a flush

tapurita has been boiled.

1E

an opfion to chicken soup, many
water in which the plant malva

FLUSH WITH MALVA WATER
To prepare this medicine, one nesds two malva tapurita plants. These should
be pulled from the ground by hand, making sure their roct systems are intact.
Take £} tap roots and cur them of 7, The roots are then boiled with about
two glasses of water for about 15 minutes. Allow the _1.qu.1c1 to cool before

serving to the patient.

DIARRHEA R»-n EDY
(AGUTTA DE-Aj RROZ)

Rufina Santivafiez

Z 0l

rmosoc treats diarrhea in her children with

a remedy known as L de &rroz or rice water). For a single dosis the
ingredients are:
The rice should he ed 1 rying pan until it is browned. It is then

placed in a
boiled until
color when t

namor. rice is
1l have a dirty brown

cooked., The water itself w
n eetening with sugar,

ready. Aft g &n

fa?
L]
2

the rice water can be served to the patient. It should be taken lL-5 times
a day beginning with reakfast, and it should be used as a replacement for
other oeverages such as tea and coffee,
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CURIMNG FRIGHT
A common ailment emons small chiideen is susto or fright. The child suf-
fers from bad dr=am. Wikos o ur sercaminge several times cach night, loses
his appetite, ani Henerelly acts listless. In such a case Lhe so-called
"frightened” child i Letioved to have lost his spirit, or more precinely,
his 5pirit has boor cooeg out of his body. The cure for this malady is
to have a curandero or natnriste (traditionul healer) locate the Jost,
SPirit and eall (4 bk dncide e owner, g treatment called espirvitar,

The flest oten Lo renlse - consiobs of determining not only how the child
became rightened, tut more mportant 1y wherv. The treatment must thke
place st night, it po ible wround midnight, when there exicsts an absolute
silence everyvhore, A cmull load of firewood is taken to the place where
She fripght oecurred. There e worsd o burnt down to hot coals. These are
ol ddn s dish, The Totn now Brought by Lhe mother to the place of
treatment, Shie awloo brings come sround incense wrapped in a piece ol paper
elong with zome clstie, bolonging to the child. The incense is placed on
the conls to burn. As the buruing procceds the coals are fanned with the
cnlld's elothing, ang at tine 5o~ time che child's name is colled. For ex—
wunple, "Joseeito, oo hers, come bere. Where are you hiding, little one.
Weoare, Coae here, come here'" While the spirit
1n ealled, the nothor-—iarrying tie child--move: in slow circles around
the incense bLurner.

Jozreit.., Josecitn,

ATtor v few minutes arrics ber child back to the house.
ine e ler copes continuging to call the ehild's name and
carryiz:; the ineop o that its fumes continue to surround
the ohill. 2ack inside the hoase o sceond and Targer dose of incense is
placed in the burner, increasing thne smoke and fumes. The child's name is
called i.r the last time, loudar than before. Finally, the child is placed
in his own bed, where he can ve cxpected to sleep soundly for the remainder

of the cvening. Upon avalkening he will be cured and his spirit restored.

e mother slowly e
ner, nlws
Luracy eloee
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Don Clemente informed DoHa Dionicia that she had cured her daughter in the
rick of time. The mother had attempted to treat her daughter with o plaster
of egg whites applicd to the soles of the feet, and she also tried to get
Elenita to eat some o7 white. Had she eaten this, said Don Clemente, the

cintld would sur=ly have died, because ezg white is poison for a person with

Cilld

frioht,.

The healer also tuld her that unless the chullpa was trested Flenita would
continue Lo get sick. A chullpa is an indian grave. Dionicin's husband, Mi-
furly encountered the peave when he was digging the foundation treneh for
thelr home. Micel had round a pottery fragment in the scil just under one
torner of the dwelling. Don Clemente had burncd the millu and in its forms
Led discovored a cementeory., e caid that unless this place was treated,
sometody from the Tamily would die, or someonc vae came to visit would die.
Miguel 2preed to hire the healer to conduct the cure.

Don Clements sent Miguel to Comando to buy the necessary supplies. The
snopping liuvt consisted of a half-bottle of winc, half-bottle of grape
Lrandy, Lwo packs of cigarcttes, a half pound of coca leaves, some incense,
# black puppy one month old, two candles, and e mesa complets or complete
package of ingrediencs for o burnt ofTering. The healer oarrived at 10 P.M.
on a wednesday c-cning, accompanicd by his wite and Lwo children. Once the
plate of hot coals had been prepared, the healer tool half of the burnt
Sffering package and began to smoke the inside of the house, stopping in
2ach ccrner and making the sign of the cross.

+

The aealer now placed the brezier on the floor. He then addressed himself

to the puppy, saying: "You are the devil, you are going to die at the hands
of your master.” And with that he struck the puppy three times over the head
with o stick. The enimal was not yet dead, so the healer handed it to Miguel
and in:tructed him to finish it off, whien he did quickly by a quick twist
that broke its neck. After the animal died, both men drank come of the grape
brandy and chewed some coca loaves. Mezanwhile, the healer's wife had made a
hoe and 2 shovel out of paper to symbolize the digging of the grave. These
ware placed in a rag slong with the body of the dead dog, the alcohol, win=,
grzpe brandy, coca leaves, and the other halt of the burnt ofTering package.
Don Clemente tied up these ingredients in a bundle. He thoen rubbed the bundle
againct the owners of the house, Migucl and vionicia, saying that he was now
"changing" them. TF'inally, he told them to remain inside the house until the
next day, becaus= the healer was now (with his family) going to bury the
offering ingredients somewhere in the nearby arroyo near where Dionicia
washes clothes.
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USING A NEW CURANDERO

In the community of Valle Hermoso hns appeared a new healer. Don Clemente
--who is marricd, with two children--passes himself otf as a curandero.
Some loral residents say he is very effective, that he really knows his
craft; others say he is a take., But it is observed that even families
rrom other communitices come to ask rfor Don Clemente's treatments.

Dofin Dionicia Rios first hesrd about the new healer from Dodn Fmeliana.
The latter's daughter suffercd from Yice and roash on her head and was
running a fever so high that her veins "stood ovt" and sho appearcd flush-
ed "as if somebody wan squeczing her Crom the woist ap.' Doaa Mwiliana
had decided to tueke her daughter to the town of Chore for treatment. Even
though she didn't have any money she took a rooster with her which she
wpected Lo osell to pay ror o cure. As che was leaving Valle Hermoso Doiin
Imilinna met Don Clemente on the roaad. She told bim of her daughter's con-
dition. e took the childs palse and said she was sulferine from fright.
The mother asked the curandero to undertake the cuce. He sent her into
Comando to buy the necessary ingredicnts, the trentment was conducted
surcessfully, and since then Diconicia's danghter has never been sick again.

Having learned of this cxperienco, Dona Dionicia deecidsd to consult the

new healer too when her daughter Llenita came down with a bad fever. After
two day< and one night ot the ailment, Eleniva's parenrs took her to visit
Bon Clemente at midnight. First, the hoaler took the cbiid's pulse and de-
termined that she was suflering {rom nggiiflwiﬁht}. Hoext he satd he would
determine where and how the child had bLeen rrightencd. He placed a mante])
on the ground, then spilled a handful of coca leaves. As the leaves fell
they formed a pattern which only the healer knew how to interpret. Don Cle-
mente also then burned a picce of millo (o wineral usea in burnt offerings)
which melted 1nto differont tigures as It was consumed: a chicken, a pipe,
1 wooden plank--thus indicating the place where the fright occurred. The
healer now proceeded to treat the malady. First he massaped the child's
body with a black ointment mixed with mentizan, a commercial chest rub pom-
ade, He then prepared a spicy and ovil-umalling medicine which he had the
mother drink (the child refused it) before breast-tfeeding her daughter.
Afterwards the child slept peacefully. Ghe awoke in good humor, her lever
gone.

5 (US$3.80), of which 85 pesos (US$3.L0)
s {Us$0.L0) for the ojo (eye), that is

This treatment cost Dionicia 995 pe
was for the cure itsel! and 10 pes
for the reading of the coca lraves.
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The healer then departed with his family. From their bed, Miguel and Dio-
nicia heard them talking and telking out by the arroyo. Later they returned,
drank some alcohol, and informed their clients that white they had been
digging the hole to bury the offering the water in the stream got very
choppy, and the wing blew, and a cold wind came up as i1 to announce the
coming of rain. This, seid Don Clemente, is what happens with chullpas;

they are dangerous to deal with, He advised Dionieia never to wash her
clothes again in her old Spot. And since that night she has done her wash-
ing further down the arroyc.

Dionicia firmly believes in Don Clemente, He cured' her home of' the chullpa,
he cured her daughter, and he cured Emiliena's daughter too. She admits,
however, that for sueh cures tc work it ig necessary to have complete
faith. It is also necessary to buy the ingredients precisely as the healer
orders. There are some families, she says, who are tacafta (stingy) about
buying ingrediunts, and this may be the reason why their cures were not

S successful,

Heanwhile, the neighbors report that where Don Clemente buried the chullpa,
at night one can see a sirange glow twice a week, on Tuesdays and Thurs-
days. Dionicia and Miguel have not gone to see for themselves, however,
because Don Clemente warned them the chullpa could follow them back to
their home.



CHAPTER V I 1.
MISCELLANEQUS ACTIVITIES

In this conclusing chapter are presented a variety of activities which

are not routinely performed by the rural household but only conducted at
infrequent intervals or by only a few families among many. We ‘include the
activities of making ceramic pots, making lye scap, making a wooden pestle
or taci, making an oven, leather working, end constructing the farmhouse

and kitchen.
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MAKING CERAMIC POTS

Martina Moreles de Herrera, of El Torrente-Las Abritas, makes her own earthen-
ware. She learned the craft from her mother when she was & girl. "In those
days", she says, "women had to do everything. Today's women are lazy and

don't want to be bothered.' Even Doiia Mertine admits she is not as good a
potter as she once was.

The process begins with gathering the clay rrom the Quinmorf{ River. This raw
waterial is brownish-red. Haif an almud of clay--about 15-16 pounds~-is enough
to make 4-5 pots. First the clay must be soaked in water for several days.
Martina does this by dividing the clay into threc S-gallon lard cens; she then
adds water Just sufficient to cover the clay. The clay is soaked this wvay for
three weeks.

Next, the clay is dumped on a cowhide. The materinl is sprinkled with some
more water and chen stemped and worked with the Teet for several hours until
it is bien cocido ("well cooked"). Furthermore, during this process doses of
powdered ceramic are added to the mixture. Known as tacuvé, the powdered cer-
amic is made from pieces of broken pottery which have been ground up in a
tacl (pestle). When ready, the clay is divided up into b4-5 balls; in turn,
each ball is wrapped in a glienbe lear (which are quite lerge) to keep the .
clay moist until ready for use,

To meke the pot, the first step is to take
a piece of the cley ball and fashion a
base which reseubles & small dish. The
dish is shaped with the fingers on a woad-
en table. No pottery wheel is used. Next,
Martina takes three new pieces of clay
and rubs them individually between her
palms to create long, round strips that
resemble snakes. These are known as ros-
quitas. One Ly onc she adds these strips
to the circumference ¢f tue rliate, one

on top of another. Hext, she takes a wet
corn cob that waes previously singed in

the fire and begins Lo srooth the outer
surface of the bowl. ileanwhile, on the
inside of the bowl she smooths with a
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piece of gourd in the shape of a scashell.
The top of the bowl is now leveled, then
¥et with a sponge-like leaf, and the cir
cimference of the rim covered with green
macorord leaves to preserve the moisture.

once the first throe strips are in place
and smoothed, Martina fushions three more
rogsquillas. She then removes the leaves
from the top of the bowl and one by one
Fresses the new strips into place on top
of each other. This process continues for
larger pots until the desired height is
obtained. At that point the top edge is
inally leveled and indented with Jhe
thumb to create a flauted effect. The

pot 1s now left to sun-dry. When fully
dry the inside of the pot is rubbed with
©motach palm seed to ieave the surface
smooth and shiny.

7o bake the pot, it is placed mouth down
wver the coals of a fire bLuilt on the
rround. Around the outside of the Jar a
layer of sticks is placed in a slanting
Lit erect fashion to cover the circum-
'rence as much as possible. As these
sticxs cateh fire and burn the outside
20 the pot will become duly baked.

cartine makes two types of ceramics:
casueles or large serving bowls, and
caintaros or water jugs. She does not make
these articles rfor sale, only for use by
her famiiy or somctimes ¢s a favor to a
neighbor in reply to a special request.
But wihen asked to estimate the value of
these earthenwvare piecces, she ssys the
cenuelas are worth 20 pesos (US$0.80)
ipiece, and the cantaros 100 pesos
(115%4) each.
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MAKING LYE SOAP

Dofia Blanca Justiniano Lopeu, of El Torrente, makes lye soap for her family's
use several times a year. She nlzo makes soap for her neighbors on a partner-
ship basis called al portir: the interested family buys the beef fat (the
only purcahsed ingredicnt), Blanca contributes the ashes and her labor, and
the soap yield is ¢plit betwveen both families. Lye soap is commonly used by
rural households for washing clothes. Those who use it insist it is much more
effective than commercial laundry soap or deterrents. The only disadvantage
of lye soap is its pungent odor, which may be disagreeable Lo those who arc
not accustomed to using it. Blance lemrned soap making by watching her mother.
The most dirfficult part of the prosess, she sers, is cutting the firewood
which will be uscd to make the ashes, which reguires the use of un axe for
the larger pieces (trunks) and a machote for stripping branches.

PREPARING THE RAW MATERIALS

Blanca prefers to use rairly green firewood because it preoduces ashes which
are "stronger", Not any wood will do. She looks for specific trees and bushes
which go by the names of taruma, tipa, Jibi&, paichane, alizo, cuta, and
tucecqui. This wood is cut up and piled in stecks or piiias, the smaller pie-
ces below and inside, the larger ones above. To get the fire started she

uses dry motacl palm leuves and some kerosine. The pile collapses in on it-
gself ns the burning proceeds. It is necessary to watch the fire continually,
making sure that all tbF: firewood burns and does s0 completely so that enough
ashes arc created. The ashes are 1ot to cool until the following day and
then collected In o ceramic pot--the same in which the ashes are to be sonked.
For th. soup-making recipe to be described here, 1.5 almudes (about 50 pounds)
of ashes are required.

The ashes are then soaked in water over a period of three days. For 50 pounds

of ash a total of 10 liters of water are needed. However, the water should

not be added all at once, but little by little with 1-2 liters at a time.

This causes the ashes to "ferment'" more effectively. On the fourth day an en-
vire half-tin (lata) of 10 liters is added to the ashes all at once. The cer-
amic pot is porous and filters the mixture drop by drop. This blackish liquid

is collected in a recepticle below and then placed in bottles. The first distil-
lation - should produce 10 liter bottles of cabecilla, the name given to the
richest and strongest lye yielded from this process. Each bottle 1s imnedistely
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tapped with a plug made of corn cob.
Then another 10 liters of water are
added to the ashes, which produces a
second but weaker distilate known as
segundo J:21fa or "number two lye".
Finally, a third addition of water
yields the last and weakest disti-
late known as lejfa simple (simple
lye) or tercera lejfa (number three
lye). The entire distillation process
to obtain all three classes of lye
require about 5-6 hours.

There ere two other ingredients for
making lye soap. One is beel fat,
which in this case about 12-13 pounds
would be needed for 30 liters of dis-
tilled lye. The fat is normally pur-
chased from a butcher or slaughter-
house for about 2 pesos (US$0.08) per
pound. Otherwise, the fat can be ob-~
tained free from a neighbor when a
beef animal i3 slaughtered within the
community.

The other ingredient is a& plant fruit
known as caracuré., The spiny husk is
removed, leaving the white meat. For
30 liters of lye one needs 1.5 to 2
kilos of caracuré.

-
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MAKING THE SOAP

Boiling the ingredients for lye soap takes hours and hours, so the first
thing one needs is plenty of firewood. The beef fat (cebo) is placed in a
cooking pot or frying dish along with half a tin (10 liters) of water. The
fat is boiled for ahout five hours. As the water evaporates, the 10 liters
of lejfa simple are added first. After this solution reaches a boil the
second class lye is added, first five bottles then another five bottles.
The solution is left to boil for another two hours along with the caracureé.
After this time the cabecilla or first class lye is added. This produces

a froth that grows and threatens to overflow the cooking vessel. The in-
gredients should be stirred vigorously to prevent the overflow. After abogt
30 minutes the solution changes to a light tan color, which means it is time
to test the solution. A gourd is half-filled with cold water. Hext, a few
drops of the boiling lye solution are added and beaten into a froth (jatupu).
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The froth is then blown from the surface of the liquid. If the water is
clear this indicates the soap solution jo ready; but if the water is still
murky and forms a film op the finger, the solution necds more cabecilla,
Four rore liters of iye chould be added and the solution boiled for another
hour.

With the second test the vater should pe clear, leaving no film. At this
point, four more liters of wuter are added and the solution boiled for two
hours or until there is no more visiple foam, I the foam continues, add
more water (2-3 liters) and boil some more. When no more foam appears, it

is still aecessary to boil the solution for three more hours to evaporate
all the water that has been added wnd to glgwlv thicken the lye 508p mix-
ture. At some point the mixture loses so meeh liquid it beccmes like a thick
batter and begins to Lrows on the edges, At this stige the mixture should be
stirred continually until it igq "rendy”, o determine readiness, Blancg
Justiniano takes abour a nelt-lonstoon o lye sonu mixwure and drops it on

& corn husk. If the mixgure docs not stick to the husl, this means the 50~
lution is ready to be removed from the heat, I¢ not, the cooking continues
but with frequent tests, because it ig easy for the mixture to pass its
"point".

The lye soap mixture is now emptied from the cooking pan into n wooden

tray or gabeta to cool. When cool enough to touch, the mixture--like bread-
dough--is molded into soep balls. Fach ball is wrapped in & corn husk and
stored until used or sold,

From half an arrcba (12-13 pounds) of beef fat and 50 pounds of ashes, Dofla
Blance can make about L0 s0ap balls, Were she to sell them, she says she
would ask 2.50 pesos (US$0.10) per ball, but only es & favor to her neigh-
bors and barely covering her costs. Each soap ball weighs about a quarter-
pound,

bolillps ch&lw%

chalo de 13
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MAKING A TACU

One of the most important implements of the rural kitchien in the vropical
lowlands is the tacfi. It is n pestle carved out of a tree trunk with, to-
gether vith a club called the mano (hand) is used for all kinds of grinding
tasks., 1t is uscd to lmsk rice, shell corn, beat yuca into dough, coften
meat, and muany other tusks.

The ta2l is carved from hardwoeds sueh as the cuciii, talibo, and murore.

The segment of tree trunk is usvally about onwv metrr long and maybe 10-50
ems. in diameter. The hollowed out eone within the trunk usually has a depth
of about 60 cmi. The hollowing of the inside of the tacii is completed first,
For this task one needs o carpentors chiusel and an axe. The area to be hollow-
ed is delineuted with the chisel, forming an inner circle and 4 center cut

to fcrm two half-moons. The cutting decpens by leyere, the dismeter constant-
ly growing smaller. Tf the trunk is green, there is less denper of splitting
the wood, but on the other hand the hollowine takes Jonger and must be hand-
chiseled the entire way. In contrust, when e dvy trunk is used it becomes
possible to do some of the hollowing by burning, digging out the carbonized
wood, and burning some more. When the desirved depth and width has been
achieved, the inner surfuce is smoothed by scrapirg with the machcots or an
adze (azuela).

When the Inside hollowing is com-
plete, the outside of the tact is
zhaped vith e machete. The object
is to lcave a layer of 4-5 cms. be-
tween the inner and outer surfaces.
A platform is left at the bottom
of the trunk so that the implement
will have o steady base.

The mino or mortar is carved from

a branch of the same tree. This
piece is about 120-130 ems., carved
S0 that each end is heavier than
the stem and somewhat rounded or
even puinted. With continued use
both the mortar and the pestle will
gradually get smoother and more ef-
fective.
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It takes at least two days to carve a tact. Some farmers specialize in
tacfi-carving, raking a dozen or so of these implements each year in their
spare time. In mid-1980, & tacd could te wold for 100-150 pesos (US$h-6),
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MAKING A TWO-DOOR OVEN

In September 1980 Lucia Mendez of E1 Torrente constructed with the help of
her 1G-year old son an oven with two doors. The new oven was built to re-
place an earlier one which was damuged when its legs rotted out and it col-
lapsed.

The first stage in bullding an oven is 4o build a table out of wood. The
wood used fer the four legs (horcones) must be a hardwood such as the cuchi
S0 as to withstand without rotting up to five years buried in the ground.
The oven built by Lucia Mendez utilized a wooden table with four legs placed
about 30 cms. off the ground (buried as well the same distance) and with a
rectangular spacing of one meter wide by 1.5 meters long. Over the cross-
beams connecting these two sets of legs she constructed a table using ordi-
nary brenches (not cuchi) about 5 ems in diemeter. These pieces were tied
firmly into place with pieces of rawhide that had previously been soaked in
water,

Next, Lucia's son mixed the clay, He Tirst dug a shallow pit in which to

do the mixing. The elay i‘selr was gathered from anthills (tierra del hormi-
gUero )--about thrae alrp or Jjust about 100 pounds of it. The clay was
Tirst beatecn with n shawe  t- breagk up clods, then screened to remove sticks,
rocks, end other alien matorials, The powdered clay was then placed in the
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pit. To this water was added nlong with green leaves of the motach pala.
This mixture was stomped wnd vorked by Lucia's on for more than an hour
until it had the same thick taxture and consistency ae for makine noobo

bricks. Wnen the clay was finnlly ready or "cooked" (ercidn), 1ivia trans-
ferred two S-gallon *ins of the mixture to the wooden 1ahl. finished pro-
viously. The clay wus spread over the sticks and smoothed into plus to

create a flour about 7-8 cms, thick, The fleor was left to sun-ury Por
three days, by which time 1t was hard enough to support hundrods o pounds
of welght,
, s de
Te construct the oven dome, it was Pl'go de_, b&‘f’!"Q })&\OS
firsy, neccssary to Leap & large \ e 7
pile orf dirt in the center of the b
new oven tloor., This dirt wvas pack-
ed and shoaped into o dume cbout SO
ame, hich, Next, Lucia plastered
the entire dirt pile with layera
of elay--applying the mixture
little by litti in multiple ap-
plicutions, praduclly increasing
the thickness to about 8 ems. To
complete Lhe dom:, she created a
watered down clay mi.ture and plus
tered the entire outer surface of

the oven. !
L)

She left the dome dry for Lwo [ S
dnuys. On the third day she cut } i
rwo doors into the dome at floor \ { o _4/
level, Using a machete and a hoe, *_ 1 d? e YA
she bepnn to remove the Jirt trem EC'19 a - N
the pile which initially surported YnOTdCL‘ e 'L/’
the dome--dragging the dirt out Nj%%_ , 'b/
through the front door and the P ’U" .
back until the inside of the aven .—// /b/ h(daﬁ VQYJCS
vwng completely empty. e/

' _ | / ACTTON | T
'ne final stage in constructing V \ Yo TN R 2
hur oven was to build a roof to //;”u Sy L0mm
shelter the oven from the rain. ! Lz y:; .
The oven hut's roof was erectned e — s
with two smaller posts with a !
height of 1% cms. and two tallesr B T s & S i S

posts of 250 e¢ms. The slanting

roof wins bullt of motacil palm
leaves. The hichest side of Lhe
roof wos built over the oven it-
self--n precaution to keep the
oven'y heat from burning the thatch.
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LEATHER WORKING

Cattle hides are used for a variety of on-farm activities, principally
the threshing of grain, drying of coffee, covering of harvested crops

to avoid rain damege. A few farmers take the hides, tan them, and work
them into leather articles such as belts, cinches, saddles, reins, chair
sears, and rawhide ropes for many different farm uses. In the community
of El Torrente, the Herrers family has several members (brothers) who are
spenialized lenther craftsmen. Working only in their spare time, they
sometimes carn more from selling leather products and related services--
including shoe repair--than trom all their agricultural activities com-
bined., In the community of Porongo, Octavic Saavedra has an ongoing con-
tract with the municipality to cure hides from animels butchered weekly
in the local slaughterhouse. The municipal government subsequently sells
the hides to tanners in the neighboring community of San Carlos.

CURING HIDES

When skinning the butchered animal extreme care must be taken not to cut
& hole accidently in the hide, which renders it worthless. The hide is
removed with the animal hanging head down by its hind legs. The hind
quarters are skinned beginning with an incision above the knee Jjoint,
then continuing across the rump to the Zail {which is removed) and then
to the other leg. The hide is gently pulled away from the muscle to ex-
pose the connecting membrane, which is cut, then the hide peeled away some
more, the membrane cut, and sc on. Since the animal is already gutted, it
will have 2 cnter cut the length of the belly. This is extended all the
way to the throat. By pulling, cutting, and peeling, both sides of the
hide graually come free--almost like removing a vest.

Next, the hide must be scrubbed and washed with plenty of water to remove
residues of fat and blood. The hide must then be salted. This requires
about 5ix pounds of salt. The salt could be purchased in mid 1980 in small
plastic bags of 1 peso apiece, and a single hide required the use of some
18 of these bags.

Finally, the hide Is plas:ed inside & well-ventilated hut on top of & mound
made of clay. Thne hide iu stretched over this mound, hair down and skin
facing upward, which prevents the hide from getting dirty. At this time a
little more salt is added. The hide is now leflt to dry for about a month.



2ks

Some hide curers stack a number of hides in this fazhion, one on top of
another--sometimes as many as 20-30 of them % a single pile. The hides
are ultimately used as is (imtunned) for various coveringm ana around
cloth purposes, or they are zold wo tanners for subsequent procaessing
into leather goods.

\ cuero de ves

& \//’j
Saladeve de Cue}s\—/ Q
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TANNING HIDES

The tenner purchases a salted hide and soaks it in water for three days.

The softened hide is then scraped of altl remaining traces of fat and meat.
After scraping, the hide is soaked in a solution of slaked lime, a process
known as caleauo, which facilitates the easy removal of hair. After removing
the hair, the nide is scuked ir o tanning solution. This liguid is made from
the bark of & tree known as enrpao or sumaqui, which emits a very strong
tanning resin. The hide is soaked amid a solution containing, wany chunks of
this bark for a period of 20 days. After sceking und drying, the hide is
completely tenned and becomes known as Suele or sole-leather.

LEATHER WORKI MG
AN INTERVIEW WITH CARVYELO HERRERA

Project Supervisor Jaire Mendoza interview~2 Carmelo Herrera of El Torrente
on July 18, 1930 on the subject of leatner working, which he does with other
members of his family.

JAIME: Don Carmelo, could you tell me whet you do inr this workshop, where
I've found you often working with your rather, uncle Manuel, and your bro-
thers?

CARMELO: This trade was learned by my father, who was taught by & leather
craftsman about 29 years agd, and that is how we came to be talabarteros
(beltmakers). But we only work with leatner in our spare time, like when

it rains or after planting or harvesting our crops. We make a lot of things
in leather and other materials purchased in Santa Cruz. We also do leather
decorating. My fether does the tonning and curing, particulerly the hides
that come in from the monte (uncleared land, forest). This workshop belongs
to my father. He is the craftsman, and we have picked up the trade little
by little watching him work,

JAIME: Can you tell me some of the leather products you make here?

CARMELO: Well, we make just about anything people cck for, but to satisfy
your curiosity I'll name a few of them. We make leather and rubber sandals,
and we also repair shoes, because around here people are very poor and can
not afford to buy new ones., We do complete saddle sets, which around here

wo ocall monteras. We meke ~eing, stirrups, cinches, halters, harnesses,
cargy saddles for pack animals, _horse blankets—-one or two sided with
hair, seat covers, saddlebags, whips, leather sLrine r plowing instruments,

and many other items of *alavarterfa used her in the -ountryside.
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JAIME: For %11 that number of leathergoods you must make quite a lot of
money in this trade.

CARJELO: Well, in that you are quite correct. Some years we make more with
leather workineg than with agriculturc, but still we only do it in our spare
time, T oexaiple, ror a4 pair of stirrups 1 would charge 300-00 pesos (US$
12-24), and the Jobtv might only talke e 1-2 days, provided I have all the
materials [ noed.

JAIME: What materials do you use to produce the articles you Jjust mentioned?
And what tools are nceded? Do you uce patterns?

CARMELO: Onr materinlc are cattle hides—-cured and tanned--urine, huazo,
the neck hides of sheop and goats Tor special ropes or Tor making saddle
pads (pell dn), vernizh, zleohol, lacquer, pitch, plastic thread for sew-
ing and adornment, rubbor (from tires) for sandals, nails, stamps, seeds

tacks, rivats, eyelets, thread, and other hides and pelts that people buy

for us to work with.

JAIME: And what binds of tasks are involved in leather-working?

CARMELD: ¥or most of our jobs we use patterns. Our basic tools are knives,
plyers, suws, Lanmers, leather punchies, pinchers, burnishers, edgers, an-
vils, rivet plates, stemps which we call caleadores, and "chiken eyes (ojos
de pollo). We also employ a lot of skills which are impossible to describe
briefly because they take so much practice, for cxample working in bas: re-
lief (repujor). But most importent of all is our leather, our plantillas
(sole-leather), which we score and cut in accordance with the orders we
7111,

With regard to the sewirs, we do it all b .

both sides of the leathsr with wuxed thread, We don't use machine stitch-
ing because we don't havr a michine, snd becausze 1t seems the people like
our work betrer when it i done by hand. When we work with very thick lea-
ther, it is first necessary Lo punch noirs one by one, and this takes a lot
0¥ skill as well as patience--but one lenrns slowly with practice.

JAIME: Don Carmelo, before ending our interview, T wonder if you would
tell me how you tan hides and what, substnnces you use for this?

CARMELO: The only one in the Tamily that really knows about trenting hides
is my father, Nevertheless, 1'11 tell vou what 1T know based on what I have
seen. I believe this is how it'c done with the hide ot any animal. First,
in & big cooking dish or tank vou soak the skin--salted or uncalted--for
about three days, which softens up the hide. Then you soak the hide in a
solution of slaked lime--what we call caleado--which burns the hair and
allows us to scrape off the hair real clean. Then the hide is sonked again
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--this time in tanning solution which we make with the Jachf (residues)

of the bark of the curpac tree. We mix the hide around in this liquid and
then leave it to soak for 20 deys. When we take it out the hide is tanned,
what we call suela. Before working the leather we let it dry out. or course,
certain parts are thicker than others and take longer to dry. We use the
thinner sections of the hide for certain items, the thicker parts for other
kinds of talabarterfa.
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HOME CONSTRUCTION

In the following peges we wish to visualize for the reader what a typical
farmhouse in the tropical lowlends mignt look like, and how it is construct-
ed. What will be prescnted is o description of the traditional fermhouse,
built almost entirely of local materials, which is the type of dwelling

that nearly all colonists build initially. Of course, over rimo and ag part
of a continuing procuss of home improvements, the farmhouse evolves into &
structure of more durable materials. In accordance with their growing means,
many families elect to construct conecrote floors, plastered wulls, wooden

or metalic framed windows, tile rools, and other improvements. Tt is usually
the case that the modern farmhouse vill compliment, not replace, the tra-
ditional farithouse. In other woras, the nower dwelling is built at a separate
location while the older structure iz 1oft standing to serve as a crop stor-
age hut. These originel homes remuin as living monuments 1o the family's
struggle as coloniste back in the days vhen they were truly starting from
scratch., And to thie outsider, such dwellings provide ¢ rmlikpse of the past
as well as a baseline for compering the ramily's cconomic procress with its
present situation.

While today's farm homescead may ,i.cdno de Pad’]i(ﬂ)a’

have as many as bL-5 stiructurcs,
the original farm property usually
consisted of two basic structures
~-~the farm house proper, and the
kitchen hut.

The traditional farmhouse was

(end in many instences remains)

a two-story dwelling. The lower
floor provides the family's living
quarters and serves as both a bed-
room and & living room for mecting
guests., Most families have constr.ac-
ted a partition to separate their
ground fleor intc two separate
rooms--particularly if the dwelling
houses more than one nuclecar family
to include relutives. The Second
floor or attic<-called the chapapa
=--is used to store farm equipment,
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supplies, and harvested crops. In some
femilies the chapapa also serves as a
nesting aree for poultry; however, most
chicken flocks roost at night in the
trees surrounding the farm house. When
hired laborers are contracted for seve-
ral days at a time and must sleep on
the premises, they are usually housed
in the chapape as well,

Access to the chapapa is achieved with
a rustic ladder. This device is nothing
more than a medium-sized tree trunk into
which notches have been cut at 20 cms.
intervals.

The farmhous. is constructed totally of
local materiels available around the farm.
The most useful source of construction
material is the motacl pelm. The leaves
of this palm (called pachihua) are used
to thatch the 1oof. Its cortex is strip-

ped, dried, and cut into long wooden slats g

(chank'a) to provide boards for walls as 7{/////// ~
well as the ceiling, which in turn serves ot ~
as the floor of the chapapa. The corner-

posts (paraderos) and roofbeams (tiran-
tes) are cut from any of several hard-
woods common in tropical lowlands for-
zsts, The posts, beams, and cven roof
thatching are held in place with strips
of bark cut from the ovilla tree.

The design of the house itself is very
open, with little concern for theft or
lack of privacy. The attic area is nor-
melly open at both ends to provide con-
stant ventilation (important for stored
grain), The ground floor is normally
walled to the ceiling on two sides, but
only walled half-way on the other two
sides~-again a design feature which en-
hances constant ventilation. For ade-
quate protecticn from rain, the roof of
the dwelling is usually built with an
overhang of nearly one meter.




The most complicated aspect of home construction in the tropical lowlands
is that of roof construction. If properly executed, a thatched roof made
of motacQi leave:s can last ten years. There wre essentially two ways of
thatching--the loosc layering and the dense layering. With loose lavering
the palm leaves ars left intact. DBut for o dense laysring each leatf is
cut in halt, which prormit. the leaf stems to be placed one against another
and results in & much stronger roof ar well as o dunser one. Of course,
the split-lear Torm of roofing requires nearly double the amount of
stitching and tying. EFach leaf piece is tied in place with wt lenst two
and sometimes three knots of nbilla twine. The thatehing technique itself
is known as taucado.
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Furniture inside the rursl farmhouse is quitz scerce. The only store-bought
items are likely to be mctud cots or hammocks. Some families have a chair
or two for receiving guests, but benches are more common. One almost never
finds a wardrobe closet or n dresser. Clothes are usually hung from nails
or branches protruding from the walls, or draped over a roofbeam. At har-
vest time the family's living quarters may be inundated with sacks of grein,
baskets of fruit, ctcetera: Of course, the typical dwelling has no supply
of electricity. At night the principal source of light is a kerosine wick
lantern or simply candles, which seldom provides enough illumination to
read or conduct a task like classifying fruit or making cheese. For this
reason nearly all farm and household tasks e¢nd with sunset, with the family
retiring shortly thereafter. Similarly, these tasks usually do not hegin
again until ebout 30 minutes before sunrise.
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The second structure of the farm homestead is the kitchen hut. A single-
room, one story shelter, the kitchen hut serves the double purpose of
providing a shclitered cooking area and a place for people to eat. The

hut hut is usually built with only two full walls--ground to ceiling--
and, at best, two half-walls. Such an open design allovs ftor ample venti-
lation to cruryy nway smoke and heat, but sufficient protection to protect
the tirepluace from direct exposure to the wind.

Like the faighouse, the kitchen hut is built of the same materials: hard-
wood poles for coryersosts and roofbeams, walls of split chank'e, and
roof of pachijua.

The inside of the kitchen hut will display the most sparten of furnishings.
The stove will be a Cireplace bullt on the ground. At its simplest, this
fireplace will consist ol a couple of rocks or bricks capable of supporting
cno or two cooking pots above a fire pit., A more sophisticated stove would
be a ceremic plavform with twoe burners, called an hornilla. Very few fami-
1les have @ 7 red stove. Also at the stove end of the kitchen will be
found o woodes talle thet serves as o counter area for sundry meal prepara-
tion tasks. At the other =sud of the kitchen, or along one or two walls, will
be benches for frmily memburs to sit as they eat their meals. The presence
of a dining roum table is rare, because rurnl people are accustomed to eat-
ing with & plate balanced on their knees. If there is o teble in the dining
area, there is not likely to be chairs. This is because the family seldom
eats together; rather, adult males and hired laborers are served first, then
women and children later. In some instances the family does not own enough
eating utensils and plates for all members to take their meals at the same
time,

JEA
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6GLOSSARY

A

ACHA: axe

ACHACHAIRU: a bitter-sweet wild fruit used to prepare a popular rural
refreshment.

ACHIOTE: also known as uruc@, & bush that produces spiny round fruit and
seeGs used tor red food coloring.

AFRECHO: bran; a byproduet of milled riee

AFTOSA: hoof and mouth discase

AGUA DE UNA DE GATO: cat's claw waeter, a medicinal tea uced to cleanse the
womb after childbirth

AGUAYO: a small poncho used by women to carry babies and other small loads
on their backs.

AHOGADO: a sauce concisting of chopped vegetables which have been fried
and mixed with spices

ALAMBRADO: fencing; also, a system of raising pigs in a fenced-in corral.

ALIZO: tree used to make ashes for preparation of lyve soup

AIMENDRO: hardwood tree, its oily fruit used to make massage oll

AL PARTIR: partnership or shared cost arrangement for any productive effort
--crops, livestock, or artisan crafts—-where one partner provides capital,
the other labor, and the yield or income is split between them.

AL 0JO: estimated, "eyec-balled"

AL OJO DEL BUEN CUBERO: a saying which means "estimnted with a cooper's eye".

ALMUD: unit of bulk measurement, o squure wooden box cquivelent when full
of grain to about 32-3h pounds. The alm@id is meinly used to weigh rice,
corn, peanuts, and coffece,

AMARRADO: tied up or staked; & system for raisirg pigs

AMBAIBO: a tree with a seven-fingered leaf used to make a medicinel tea.

AMBROSIA DE LECHE: fresh (warm) milk mixed with sugar and grape brardy.

ANIS: anise, used to make & tea

API: & gruel made of cornmeal and sugar

APORQUE: hilling or piling up dirt around the plant base

ARRADO DE PALO: ox-drawn wooden plow

ARRADO DE VERTEDERA: horse-drawn metal walking plow

AREPA: a cornceke, similar to a torti’la in taste but with a fat, oval
shape, and sometimes mixed with cheese.

ARROPE: a dark brown syrup resulting from th~ addition of cane sugar to the
boiled residue from corn beer (chicha) preparation.

ARROZ: rice

ARROZ EN CHALA: unhusked rice

ARROZ GRANEADO: fried rice
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ARROBA: unit of measured veight equal to 25 pounds

ARRANCADA: tie pulling of yucu tubers from the ground; yuca harvesting

ASUNTOL: a disiarcotant used for cattle

AVENA: oatmenl

AZADON: hoe

AZAYES: woven palm basket, used for harvesting; inside the farmhouse kit-
chen, the asayes 15 used to store plates and other eating utensils,

AZUBLAT adwve, uced ror trimming and smoothing inside and exterior of a
tach (wooden pestle).

B

FASURADA: cecond burning of residues, the final task of land clearance
BAJA: the beginning of a woman's period

DALDE: bucket

BATADOR: wash basin

BATAN: grinding stone or handmill made of wood

BOLFO: an insecticide powder used to control fleas in poultry

BOLILLO: batl

BOLILLO Di JARON: soap bull, often from homemade lye scap

BOLLO: a small homemade cheese

BRAZADA: an armload, a variable unit of volume

BOTELLA: bottle, & variable unit of volumne but usually assumed to be a liter

C

CABECLLLA: Iirszt quality (first distillation) ash water for lye soap

CAFE GUINDA: cof'fee berries that are ripe (red)

CALDO: the watsr in which ment or vegetables have been boiled; a broth;
a2lso, the liquid sugarcene juice boiled into syrup or brown sugar

CAMIONADA: truckloed

CARACORE: sviny fruit used in the preparation of lye soap

CANTARO: lIarpe jug or cistern for storing water

CARGADA: n load--ol seed, of insecticide in a backpack sprayer, etc.

CARNEAR: to butetier

CARCOMA: n worm infection in cavtle

CARPIDA: wioaine

CAROTO: stalk segment, used as seed--for yuca[ for sugarcane

CACHELA: o mixing bowl

CAOFRA:T n cure: buyer, a stewdv client

CARRELCH: ox-~cart used to transport freight, usually in areas too muddy
or throug:n wiler Loo deep for motorized vehicles.

CATAI'LADMA: plaster

CAZA DIURUA: daytime hunting
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CALEADO: removal of hair from a cattle hide using slaked lime solution

CALLEJON: alley; row of one crop inter-planted with another crop

CANAVERAL: caneficld

CEBO: beef fat

CERAZO: seive

CERRADO: a crop planted in pure stand

CIENTO: 100 units of a given commodity; a common unit of sale, cspecially
for fruit

COCTDO: cooked; clay that is sufficiently miced and ready for use in making
ceramics

COCINA: coolk

COGOLLYU: growth point, sprout

COLORADILLO: a tree nutive to tropical lowland forests

CORTE: harvest, picking of fruit

CORRALADO: corraled; raising pifs in a pen

COREGEDOR: political authority (government appointed) at the municipal level

COLLA: person from the highland interior of Bolivia, particularly from Cocha-
bamba

COSTILLA: rib, rafter of a rocf

COLECTIVO: public transportation, bus or taxi

COMIDITA: small meal, usually Jusu 2 soup

CRIOLLO: local (unimproved)} breed

CRUZADA: e "pass" or crossing of u field by a plovw

CUARTEADOR: a&n insect that attucks rice

CUAJADA: homemade cheege

CUBANO AMARILLO: a variety of corn

CUCHILLO: knife

CUARTO: 2,500 M or a quarter-hecture

CUCHARADA: spoonful

CUCHI: hardwood tree, used to make tacis or wooden pestles

CUERO: hide

CUERO DE RES: beef hide

CURABICHERA: an insecticide used for cattle

CURANDERO: traditional healer

CUMBRERA: top rafterbeam in a Luilding

CUTA: tree which, when burnt, yields ashes ideal for making lye soap

CURPAO: tree with a bark used for tanning
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CLALA: corn inusk

CHANONCAR: tiaging plucked chicken over a fire to burn feather quills

CHANK'A: stries of wood cut from the cortex of the motac palm

CHAPAI'A: plattorm, attic; bin in which grain is threshed

CHAQUEADA: the land clearance process: also chagueo

CHARQUI: dried meat

CHICHAPE: a tree with Jleaves that are used in a medicinal tea to cure
diarrhea

CHIRIGUAN: u tree of the tropical lowlands

CHICHA: corn beer

CHIQUERO: small corrul separated from maein corral, where calves are pro-
tected at night and kept from nursing

CHOCLO: tender corn, pearl corn

CHORREADA: drippings; another nume for griddle cakes

CHOZA: temporary storage hut

CHUME: land in fallow, covered with brush

CHUME ALTO: fallow land with high brush or tree coverage

CHUZ03: inferior sized or broken corn sced

D

DE CANTO: all together, all at once; selling an entire lot of produce
DE PUNTA: all at once (same as above)

DESGRANAR: to shell

DESPICA: to thresh

DEGTRONCAR: to remove trees and trunks

EMPANADA: meat pie

EMPANIZADO: crystalizing sugarcene juice, which is poured into molds and
subsequently dried into blocks of cane suger

ENCUEVAR: to scare a wild animal back to its cave, subsequently digging up
the cave and ultimately capturing the animeal

ENTREVIEROS: mixings

ESCALERA: ladder

ESMILTHUACACHI®* medicinal grass for treating fever

ESPI4DA: aight hunting

ESPIRTTAR: to call the spirit back iuto its owner's body

ESFEQUE: long handle of a sugarcane mill (trapiche) which is atteched to
the oxen which move the mill
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FANEGA: unit of weight equal to W00 pounds or 4 quintales or 16 arrobas
FAROL: frying dish

PERIA: mnrket, market day, market town

FIDE®: noodles

FIEU A: slang term for woman's period

FRAC.LUITO: a small flask or bottle

FRITOS: fried goods

FRUTERO: a berry trec, where wild game comes to eat

6

GABETA: a wooden trough or serving dish

GANCHO: a wooden hook (made from a tree branch) for holding up grass/weeds
Lo be cut by a machete

GARROTE: club for beating dried grain or pods to thresh the crop

GLORIA: illness caused by stepping on a place that has been struck by light-
ning

GRANILLO: broken grains of rice, uscd to feed chickens

GUINEO: & small-sized variety of banana

GUAYABA: wild fruit tree which has leaves that are good for cleaning wounds,
and a fruit useful for making a cough syrup

GUAPOMO: an ordinary fuelwood tree of the tropical lowlands

HARAS: broadbeans
HACENDADO: large landowner
HESTORAQUI: a tree which yields a resin used in making an expectorant
HILERA: a rcw of one crop that has been inter-planted in the midst of another
HIERBA MATE: n tea popular in the southern cone countries
HIERBO MATICO: a bush
HIT/K: a flea that attacks poultry
HORNEADO: baked goods in general
HORQUILLA: pitchfork
HORTALLZAS: green vegetables
HCJAS: wheat flakes
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HORCOWES: wooden poles, legs of a structure
HORNILLA: fireplace, stove

HORNO: oven

HOZ: hand sickle

HUIRO: corn stalk residue

HUMINTA: steamed cake

INGENIO: rice mill

INJERTO: grafted seedling

ISIGO: tree with a medicinal resin that cures muscle spasms and abdominal
pain in women

JACHI: residue, sediment, chaff

JACHISINGO: even smaller, finer chaff

JACES: armloed, especially an armload of yuce seed {stalk segments) for
transplanting

JAZAYES: broad, oval basket woven from motac( palm leaves, used for sundry
harvesting tasks or eating utensiis

JIBIO: tree which upon burning yields ashes suitable for making lye soap

JOCHI: a wild animal releted to the tapir

JOZA: hand-sickle

K

K'ANALLA: oven made from a discarded ceramic vot, used for toasting grain

K'EPI: armload

K'EPICHANA: groundcloth used for collecting loads of harvested rice

KONCHO: sediment at the bottom of the pot, a byproduct of fermenting corn
beer

K'JONA: rolling pin
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LAGUA: porridee

LATA: tin can of about 5 gallon capacity, used for hauling water or soaking
diftferent commodities :

LATADA: a canful

LESIA: ash water

LEJTA SIMPLE: third distillation ash water, used in making lye soap

LIBRA: pound

LOCRO: stoew

LL

LLAMAR EL ANIMO: calling the spirit, a traditional cure for someone who ‘has
suffered a fright

LLAJHUA: spicy sauce made of tomatoes and chili peppers

LLIJLLADA: throwing a full-term pregnant mother about in a blanket to align
the fetus

M

MACRORORO: tartar plant, used to meke massage oil

MAIZ: corn

MAIZ EN CHALA: unhusked corn

MAJADITO de arroz: boiled rice

MANGO: mango fruit

MANCHA: small area plontcd, a stain

MANO: mortar or club used to srind in a tacl (pestle); nlso called MANIJA

MANTEL: tablecloth

MALOJO: residue, chaff; same as achi

MATE: a tea

MAZACO DF YUCA: mashed yuca

MAfIAZO: livestock intermediary

MALVA: = plant which has roots that are used as a medicine for cleansing
the stomach

MAZORCA: ear of corn

MAIZ CURTIDO, MAIZ PELADO: skinned corn

MANOJO: handful.

MENUDENCIAS: organ meats

METRO EN CUADRO: a planting convention with seed holes speced one meter be-
tween plants and between rows
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MACHUCADA: choppad

MANI: peanuts

MEDIO CUARL'O: an area measurement equal to 1,250 M2 or 1/8 hectare

{MONTERA: saddle

MONTE: forest

MORMEAR: cheonging cettle from one staked grazing area to another

MOTERO: motorcycle taxi

MORDAZA: primative mill for squeezing sugarcane

MOTACU: palm tree indigenous Lo tropical lowlands, its leaves are used as
roofing materiel for homes, its trunk for wooden slats

MILLO: a mineral used in burnt offerings

NLmO: eye, sprout

OCORO: a fuelwood tree with a fruit used for making refreshments

OLLA: cooking pot

ONZA: ounce

OVILLA: a tree with bark used to cut twine strips for binding material

PACAY: a fuelwood tree with an edible fruit

PACHIHUA: leaves of the mctact palm, used for thatching roofs

PAICHANE: a tree which produces ashes suitable for lye soap making

PAILLA: & large cooking pan

PALA DE CARPIR: & weeding shovel

PALMEADA: making dough balls

PAN: bread

PANADERA: se.ilsr of bread

PALOMILLO: a bush

PAPA: potato, bulb

PAQUIO: a hardwood tree

PARADO: standing, term used to decribe purchase of a crop in the field
for a given area, without consideration for actual yield

PARADERO: vertical post

PASTGC: pacture

PAGTO CORTADOK: cutter grass, used in a medicine to cleanse the womb
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PASADA: a pass or plowing in one direction; same as cruzada
PASTILLA: a wafer used to coggulate cheese

PATASCA: & stew made from the head of a pig

PARILLA: grill

PAUJERO: a wooden trwme for hanging corn to dry in the husk
PELADGUHA: mill for hursiking coffec berries

PENGA: hand of' plantaing

FEIL: o type of wild game

PELE: worthless

PELLEJO: hide of an wnimal, including wool, used as a rug or saddle pad
PESTL FORCINA: swine fever

PRTTLLA: o blight ror rice

Pi: foot, the base of o grafted scedling

PILCH: counterweipht, used oa o hanging bar scale

PIHOH: o Lush wvhich produces a fruit used as a purgative
PINTON: a red color, the sign of ripe fruit

PIKHUA: o storage pile

PL50 DE BARRO: a cluy 1iloor

PITGH: « fuelwood

PLUAT pincapple; also, a clump of ears of corn tied together
PICADITO DZ YUCA: diced yuca dish, nsually served with fish
PLANTA PARADA: to sell a crop in stand, without weighing yield
PLANTACION: a planted area, an orchard

PRECIO DE REFUGIO: refuge sele price

PRESA: piece of poultry or meat

PLATANO: plantain

POLLERA: skirt worn Ly rural women in Bolivia

PUNZON: planting stick

PUJANTE: purgative

QUEBRADA: stream

QUEMADA: burning, a land clearance task

QUESU: cheece

QUESTLLO: cottage cheese

QUINTAL: unit of measure equal to 100 pounds or four arrobas .

QUIBORO: w basket used in harvesting coffee; when full of coffee berries
the quiboro weighs 1h-16 pounds

QUEPICIANA: a harvesting sack
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RACIMO: clump or stem of bananas or plantains

RALLADOR: utensil for grating cheese

RASTREADA: harrowing

RASTROJO: crop residues, stubble

REVENDEDOR: intermediary; one who buys commodities for resale at a profit

RETOHO: new sprout, shoot

REDUCCICH: a kind of Indian reservation operated by Spanish Jesuits in the
18th Century

REPUJAR: working leather in base relief

ROMANA DE VARILLA: hanging bar scale

ROMERO: rosemary

ROSQUITA: pestry ring. ; round strip of clay used to make pottery

ROZADA DEL CHUME: brush cutting, lend clearance operation

SARANDA: seive, a swinging screen for sifting rice chaff

SABAYONES: earthworms

SAIMUERA: fever remedy made with Alka-Seltzer, lemon Juice, and alcohol

SALADERO DE CUEROS: a hut where beef hides ore salted and dried

SAPAIME: a tree used for fuelwood

SANTTAGUERO: traditional healer

SCECUNDA LEJIA: second distillation of ash water used for making lye soap

SEMBRADORA: mechanical planter

SIERRA: saw

SINGANI: grape brandy

SITTAJE: market tax, charged for space occupied by seller in accordance
with volume of commodities to be sold at that location

OOLERA: o beam running the length of a structure

COPA: soup

SUERO: whey

SUELA: sole leather

SUR: south, a wind from the south--usually quite cold--same as surazo

BURAZO: cold wind out of the south

SURCO: furrow

SUMAGUIL: tree with bark used for tanning hides



263

T

TABLA: 4 brace which allows a calf to graze but not nurse

TACU: « wooden pestle used for grinding tasks by beating with a pole

TACUZADA: o losd to grind in o toed

TACHO: milk cannicter .

TAREA: 4 wnit ot land measurement cqual to 1000 MY

TAITIBO: hardwood troe uced to mule toclces

TALABARTERTA: leanther goods

TALABARTERO: leather craftoman

TASFQUL: a tree from which ashues are taken to make lye soap

TARCA: a hardwood usrd ror posts sunk in the ground

ARAGUITO: o troc uned Cfor fuelwood

TATH: a wild animnl similar te the armadillo

TERNERO: calr

TIESTO: priddlie tor making cnkoes

TTPAT o tree frem which ashes are taken to make lye seop

TIFLIEAD @ weoden knife uced to atrip husks from ears of corn

TIRAITE: a boom which runs lensthwise to sustain the rafters of a structure

TORTILLELO: a baking dish vor mekin: tortillas

TOTAT: 2 palm tre: whieh yiold. rrurt that can be processed into medicinal
oil, and pods rthat provide fodder for animals

TOLLu: seed cuntainer on ¢ nmechanieal planter

TIERGA DEL HORMTIGUERO: cluay quathered from an anthill, used in making pot-
tery or ceramic oven

TROMPILLO: a harwood troc

TRONQUERO: a lopgine truck

TRAZADO: machete

TRATO: a contruct

TRAPICHE: & mill for mr:rdiug ctalks of gsugarcane to extract the Juice

TRIGO: wheat

TRANCA: o wooden post thet blocks o road to vehicular traffic

TUJURE: a porridge, cooked in ash water

TUMBADA: trce cutting task in land clearance operations

TUVERK: o tree with leaves that are used to cure headache

TURA: o cactus

TURRLIL: a metal cylinder, about 50 gallons in capacity

TOTUMA: gourd

TOTUMADA: a gourdful

URUPES: round seive
URUCU: achiote, used for red food coloring
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VAQUITU: a Tlag-shaped mat of woven palm leaves used to fan the fire
VIRAVIRA: an herb used for making tea
VERDOLAGA: a tree preferred for meking charcoal

Y

YARAGUA: a cultivated pasture grass
YEMA: bud

ZONZ0O: skewered yuca dough balls
ZAFRA: sugarcane harvest



