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Qr ( A C E T 0 V " U 2, I 

This .document i6 thirdthe and nal vrIufne of tin exte).4iveresearc.h un1('rttnking to des cribe tin ,,a± 'i practices ofBolivian peasants in the Altiplanoo ].perate Valleys, andTropical Lowlandt; rotiois . For thnst- readers who hrnve not hadan opportunity to r:ead the prefaccs to Volumes I and IT, itis necessary tro briefly review the purpose of Our Knowledge,who are its authcrs , for whcm and the waswhy book written,and how the informlantion wn:; collerted and edited. 

The Purpose
 

Our Knowledfpe ifs an attempt to provide a comprehensive overview of the subsistence farxiir practices of Bolivian peasants.Such are the differences from one region to another that eachcould be considered a separate country and 
deserves a volume
of its own. 
Each voluve describes (1) the communities and 
ruralihousehblds 
that provided the information, (2) general 
aspects of agricultural activity, (3) farming practices for specific crops, (4) livestock practices, (5) food preparation,(6) hygiene and health, and 
(7) artisan crafts.
 

The Co-Authors
 

In contrast 
to virtually all other descriptions of rural
Bolivia, Our Knowled -e was written by peasant households themselves rather than by outside professionals. Exactly 139 ruralfamilies from 13 communi ties participated actively in thestudy which produced this book. Its 
contents 
are based on
written narratives and daily diaries kept by these familiesov r a 24-36 month period. The choice of 
subjects by what
tht e co-authors considered 
to be important about their lives.Thus, the document represents the viewpoint of th'e 
rural poor,
not outside observers. Most of the authors are native Aymaraor Juechua Indians. About one-third of them are 
illiterate.
They were able to contribute written material for this bookby using school children as their scribes and translators.Others contributed many h oirs of verb a] descriptions thatwere subsequently reported verb atum 
or in summary form by

project field staff.
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The Project Sponsors 

O_r Knowledge is 
the final product o' a three-year enterprise
known as the 

gan in 

Traditional Practices Project (1979-1982). 
It bethe Altiplano and Temperate Valleys regions
was extended a year later in 1979 and
to the Tropical Lowlands. For the
first year the only formal project participants were male
heads of household, and the focus of information gathering was
placed mainly on male-dominated farm activities.the project's last But duringtwo years female householdcluded as informants heads were inand the range of project topics expanded
to include food preparation, health, hygiene, artisan crafts,
and even 
holidays and celebrations.
 

The Traditional Practices Project had
sors. The has four pritary sponproject was conceived by Rural Development Services
(RDS), a U.S. consulting firm specialized in the design, management, and evaluation of development programs serving the rural
poor, In 
1979 RDS presented a research proposal tofor the AgencyInternational Development in Bolivia (USAID/Bolivia) whichagreed to 
finance the project's external dollar costs. At the
same time the Bolivian Ministry of Agri culture (MACA) agreedto help finance the project's local currency costs.
the project to cover To expand
female respondents, 
USAID provided budget
amendments in 1980 and 1981--the 

University--to help finance 

second administered by Cornell

the considerably expanded content
of the project. Even so, such was the quantity of written material generated by the project that a 3-volume rather thanLingle-volume study was considered necessary. Initially, there
was 


a,
 
only enough USAID funding to finance 
the preparation of
volume I and part of volume II. 
Rural Development Services
subsequently financed 

final 
most of Volume II. Finally, in 1984, acontract with USAID made possible the completion of thethird and final volume.
 

For -WhomandWhy the Book WasWritten 

u.r Knowledge was written for two different reasonstwo very different and foraudiences: farmers and non-farmers. 
Tne first reason was simply to demonstratedone--to prove that 

that it could beeven illiterate rural householdsactively participate couldin the preparation of athemselves. We sought textbook aboutto 
demonstrate a process--using daily
diaries 
and unstructured narratives--which would allow peasants
to explain their way of life 
to outsiders. The very act of participating and controlling information in this way has been 
a
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source of great pride and a wonderful educational experience
 
for the f--mil..s involved. By describing themselves they have
 
created their own record, they arxi no longer "invisible"; they 
no longer feiel -pologetic about -heir poverty or subsistence 
lifestyle; tr*:y now count for onething, Every co-author of 
Our Knowledr.e has received P.pursonal copy of this three
volume study--a. tectimonial to their individual and collective
 
efforts.
 

The. second reason this book was written was to educate outsiders 
or non-farmers about whia- campesinos know. We sought to demon
strate that peasants have a great deal of worthwhile knowledge
 
that needs to be consulted and integrated with the ideas of
 
outsiders if rural development efforts of lasting success are
 
to be achieved. Our KnowledfLe provides a handy reference for
 
outsiders who wish to know more about Bolivia's indigenous
 
peoples but lack the time to visit them in their villages or
 
spend hundreds of lours asking questions and 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 agents, agricultural researchers, community development
 
agents, national planners, consultants to rural development
 
programs, government policy-nakers, the staffs of international
 
development assistance agencies, and personnel of private 
sec
tor voluntary organizations working with the rural poor.
 

Ho-i the Information Was Collected and Edited
 

For each of the three main geographical regions of the country
 
a Bolivian professional was hired to supervise the project. Com
munities were selected in accordance with considerations of lo
cational diversity, ease of access, settlement type, and most
 
important of all 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 added to the-project, these'
 
were for the most part selected from the same households which
 
had been participating since project inception. Each male or
 
female participant was paid a stipend equivalent to $5 per 
month to keep a daily diary of his or her activities. Periodi
cally, respondents were asked to prepare written narratives-
indiviidually or in groups--on subjects of interest chosen by
 
themselves or suggested by their professional supervisor. Once
 
a month all respondents ifere visited in their homes by their
 
'Bolivian supervisor. About four times a year participants were 
also visited by external staff. Once a year all participants
 
participated in a conference at the regional or national level.
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These events were held to interchange in formationdevelop orEanizatio tonal and group leader,hip skills, 
and 

Field activities te."r in te, in July 9i82. ' that time alldiaries were rend byto project, Staff, XoXOdVtheir authors, ;l narr cod returnedlye descriptions--,r,,'ifred by
peaJantn or hei Boii' 
 " n ulerv so2- .,_wer, Qsublect matt,2e hendin a:c;yi ed into
eaeh head, . nlr, the content pres-uted in Our Enotv ,i i n-,actua.1; a composi;frin t s: ummary' takenncrr ativ s lno 'l a. ifA a]al ":ors who 

. r Lhin to say about thn 5: hc- ct 
Lad 

Vol R.e A]it 1ola.cj 
 Repiog on s written 
her b eteen M.lay and1982. VoLurce Novem111 :tif'1 e , Va2 ?vs 4v ion e xper eed considerable de'lay cue ,e:.c
and had to ..-

Ion a th 2 irJect budT-"tbe otl- ,,- 1' ii:ura l ievel1opment Services
 
an a 
 biecemealsi,. Tt:i Prfenr tiand was co"pleted on be ''in in Derce'ber 1Q82V nonLk I latr, Volume TiI: Tropical L 

nds ,. eompi- te d , a' ,' 9'u . 
Thu final : n 'o :ra:. '-P " as ti .1c u:wPhoenix, ANij . 

in) York andth ,','tt , irct.t, fro; the other:
en-auther . SiniCe tn , c 1 r. hve th l uxucry of' con..
luctinE his c n!s:ou no o':i i U ,:"a problem of conter,i r 0ct-c 

by phone w'henever confronyed
i'eatinon it is posibthq in some instances le

the facts lave been assemblhedi., For incorvectthese errors the editor asks the inuu, 'ernce of bothKQ document's co-aucthors d its readers. 

All values in K*nlivian peso currenc,'
given in this volume have been converted to U.0 dollar equivalents at
the exchanre rate of 20 pesos = U2.$l, 

I n the. n cl h t xt, all term0s in1Spanish , Ay .,ra, or Quechua are under
lined onlZ the rstK time they appear
in a gi'ven sec jon, Where the Crenn
of these ",ord inc nceacr the reader
in referrO to , ( lossary at the 
end of each vol ue. 



CHAPTER I. 

PARTICIPATING COMMUNITIES AND HOUSEHOLDS 

This volume on the traditional farming practices of the Tropical Lowlands reuion wa; prepared with the active participationof 68 rural men and women who served as the book's co-authors.
Nearly two-thirds of 
these participants 
(42) did so as married
couples representing 21 households; the remainder--12 men and14 women--were sole reprosentatives of their respective households. These participatin - families were drawn from five ruralcommunities. Their journal-kceping efforts, 
written narratives,
and verbal descriptions of their practices were conducted underthe supervision of two Bolivian professionals: Jaime 1,Nendoza
Levy, who worked mainly with the male participants, and Aquilina
Tuco Vera, who supervised female participants.
 

In the following pages 
we 
first present a biographical descrip
tion of the project's two professional supervisors. The 
remain
der of the chapter is devoted 
to descriptions of each of the
five communities covered by the study, followed by the photographs and brief summaries of personal information on each par
ticipant. 
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BOLIVIAN FIELD STAFF FOR THE TROPICAL LOWLANDS REGION
 

Jaime AIendoza Levy 

From March 1980 through July 1981, JAIME MEIDOZA LEVY, 
served as the Bolivian Suoervisor of the Traditional 
Practices Project for thu Tropical Lowlands Region. 
Jaime was born in 1937, in Sucre, Department of Sucre. 
He graduated at the Escuela Superior T6cnica Pedro 
Domingo Hurillo in La Paz. Jaime served as a teacher 
and Operations Nanager with Acci6n Andina, from 1960 
to 1069. He then joined the National Community Deve
lopment Service as Operations Manager and Regional 
Supervisor in La Paz, Oruro, Trinidad, Santa Cruz,
 
£~otos, Tarija, from 1969 t: 1980. He is px~e/entl 9 
w;orking for FINCA/BOlivia as Regional Supervisor for 
La Paz Area. 

Lie has participated in several courses, seminai-s and 
evei1:s on Community Development in Peru, Colombia, Ar
gentina, and Central America. 
expert 



Aquilina Tuco Vera
 

From May 
 1980 throuph June 
1961, she 
served as
supervisor in a field
tile Traditional 
Practices 
Project.
From July 1981 through August 1982, AQUILINA TUCO
served VERAas a Bolivian Supervisor of Participating RuralWorn.n 
in the Traditional Practices "roject. Aquilinawas born in 1'359 in Orinaca-,'arangas, Department ofOrur. 
 She completed her primary and secondary education. She joined the National
Service (5:DC) 

Coiimunity Development
,ile , ;e 
 ,si:ra romoter of ruralwomen's Lroups (1978-115) .
 

i -slmna ield 
resesrc'icr
Develepm 
p 

for Puraln-, Servlcees in evaluatin g the impact of theBolivian 
Food for Developtrent Program (PL-1+80, Ti-tle III)in January 1982, and in the evaluation of the SmallFarmer 
Credit Program of 
the Cooperative 
Mlultiactiva

"La 'erced" in December' 1982. 
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COMMUNITIES AND HOUSEHOLDS 

Five communities were selected from Rolivia's tropical. lowlands region
to participate in the Traditional Practices Project. To facilitate super
vision, it was decided to select all lowland communities from the singleDepartment of Santa Crr-z attempt include morerather than to the isolatedtropical regions assuch those in the departnnts of Beni and Pando. Thechoice of Santa Cruz was further justified because it Bolivia'sis princi
pal coloni ation zone. 

The first thr _, cmmunities--Valle illrnymso, Naranjal, and Torrente-Abritas 
-- a re locatd 12)- L50 kiloIe tern to the north and west of the city of SantaCruz, an I reach Ld via the Montero-Puerto Greither highway. The remaining

two coinmurit ea--oronge ard Forestal--are 
 locarted 40-50 kilometers southand west of S,,nia Cruz, following tie Santa Cru-Cochabamba highway. Theselescted coImsIuniti ,r epre rrt a variety of different typeF? of coloniza
tions . Valie rd arei arose Naranjal -.ettlements organized by the National
Coionization ins titut. Trrre -nte-Abritasis ain examole of a spontaneous
colonization. i oroinqc itsdatna:; origins to a Jesuit reducci6n in the 1750'sis one of the rejion's oldest settlements.arnd Finally, Forestal represents
a private colonization project sponr;ore: ay a congregation of Catholic
 
nuns.
 

COMMUNITY OF VALLE HERMOSO 
The comu ity of Valle fiermoso is located in the colonization zone of

Yapacanr, Province 
 of Ichilo. It is reached by taking tie paved highway
from Santa Cruz north to Montero, 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 meter into the cormunity. 

For most local residents of Valle Hermoso this is their second colonization Location. Originally they arrived in the region in the sid 1960's aspart of an army-sponsored settlement project 40 furthersome kilometers 
west near the Ichilo liver. There they suffered repeated flooding and 
severe hardships, such that after several years the National Colonization
Institute resettled thes in tihe Yapacanr project Valle Someat Hermoso.241 families received 0-hectare colonization lots Valle Ofat liermoso. 

these, only 20 families remain, 
 which testifies to the great difficulties
the residents experienced in their new location as well. Alyost a dozen,old their properties to neighbors and migrated to Santa Cruz or returnedto their highland communities of origin. Amirg the families who stayed,
several now have two and even three coloniza ion properties acquired from 
former neighbors and/or lots they still own a'ong the Ichilo. 



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 standrads 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 development corporation (CORDECRUZ). It has a single teacher and is attendedby 23 children. An additional 24 children attend secondary school in Villa
Busch and other external locations. The community's access road was alsocompleted by self-help effort. Because of the considerable sacrifice involved 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 control. Valle Hermoso also has organized an agricultural cooperative, which
currently has nine members, to obtain external credit to finance cash inputs 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

scarce and farming tasks are largely conducted, by hand. Rice, corn, and
 yuca (cassava) are the principal staples, 
followed by minor plantings of
potatoes, beans, tomatoes, peppers, sugar cane, and peanuts. Usually each
 
household will have up to half a hectare of fruit trees--including plantains, guineo, oranges, mandarines, limes,.and mango--and perhaps pineapple

and watermelon patches. Unless converted into permanent pasture, the landuse 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 pnivide an
important source 
of cash income to the household. With the assis:ce of
Project Heifer, several families have 5'-;
planting improved pastures, and are gradually becoming involved i .. all

acquired purebred dairy C64 are 

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.
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A PROFILE OF PARTICIPANTS FROM VALLE HERMOSO
 

SABINO ARRAYAZA ALMENDRAS, age 32, 
and his wife ANASTACIA CASTRO IIXNO-
JOSA, ae 25, arr natives of Co.eh-. 

' bzibate ino ~ !- Iyear.f choAn-ici.1y-r 
. ) ren, agf: 1-7. A±lhOLIC11 Lh,.,family 

I cultivates a large rice crop (2,4 
' !has.) it. also e,;cia 

a-.-A Te haw, 3 cii lO

s in dairy 
, 


.. farminq (Il co w":;' 

AU',Pr,IO I OrGO(:A V!:1)A, .,gr 33, an,,i.; e J1CT1'lNA ARAUCO ROCA, co 
i , ti cOo i rom Cociiihah ib-- Th. . '' ihas5 and 4 yeats oL Ociioo

, respcctiv1_,ly. They have I children,g - LtI t ionaJ seb
siscnc urelioA~4 lia-; ['1 .oneeiro~ffj in qirinq wa~te rmelon,, His LfaImilyv'.___
'alo 


I 
has 3 cows, 4 pigs, and a large 

flock of poultry.
I' 1' I" ""-i'C 

S.. .. ''rr'C.1 I WrAt,",:CIA, age 39, 

and his v..ifa DIO7fCIA RIgS ALEGRE,i( g is keep"el 27, !othn Carm records. Mi-itre0of Potosi, Dioni

rom 
6- iitf lat', any chldren . Dionicia' compa.5ted the 4th grade, 

cia fsoz Cochabamnba. The coupl.r 

while Mi
..e. ...a. ., no schooling. They grow corn _ CI'IC)'.'~tt'll:l~t] .rijsrea herd of dai. tN 
andli ,,: attle (7) and pigs (2) 

JULIO Pll 0 GfONtlALP , ;ace 31, and 
TULAAA i100[A, age 29, are nitiveL3 

of ii S' iiihyv 3 Ch ildren 
-- . ".ae has2-10. julic 3 year:s of schoo,, 
.,0inn. 1. Th( - gi c rice and watermelon; 1ito, , holdinqs include 6 

L............. 
 cows, 1 bull, pigs, and 40 poultry. 
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GREGORIO MAMANI IBARRA, age 40, is 
a native of Potr,-f, isjs married 
to Benita L1.: Pii, . and the couple 
has 6 childr i 8-26. "'h- fami
ly cu]tivate., III yuc;sI, and 
corn, uft] . re y in VaIle 
lermoso a, c I,-s ,Iz i nal colon
ization lot ie,,: the lchi lo. Livestock 
include 1 cow, I pig, and 36 poultry. 

SEVERO VALENCJA VALE.C]A, ag( 45, 

icones from Pomop. lie is tarri(ed to 
Emiliana Rfos Pojas from Santa Cruz. 
They have 4 children, ages 4-17. Se-

A 
veto has 4 years 
an active leader 

of schooling. Ile is 
of his Agrarian Syn

dicate, which limits te extent of 

L -i 
his farming activities. 

CRESENCIA VARGAS DE VALLES, age 25 
Cresencia iias three years of 
sc heoolinp. She is married, but 
lives alone In1 Ville iieimoso. 
her husband works in the coloni
zation ir,,ec-t of Km.50. Sne 
participate:; actively in 
Mother's C.uk. :;ae raises 

the 
5 pig:; 

and 60 poultry. 

RUFINA SANTIVAhEC DE MOLINA, age 27, 

-is married to ilv:erio Vo!l'no, a cate
quism teacher. The couple has three 

W '%P rut daughters. Rufins his 2 years of schoo.
ing. Her family aowns 1.8 hectares of !rJnM 
of which half is cultivated in rice, 
col-n, beans, vegetables, and potatoes. 

.r Family livestock includes 
and 15 poullry. 

2 cows, a pig, 
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COMUNITY OF NARANJAL 

The community of Naranjall is also part of the Ys[paean colonization area
 
to which Valle Ifermoso belongs. Na anjal is L-aocaed almost directly south
 
of Valle lerrmoso, or on the left hand .3id of th( highway from 
Villa Busch 
to Puerto Greither, ro)ilatsly I'1l1 kilsmc: :ers from the siLy of $a ntla 
Cruz. Naranjal belan(e to ti Canton San C irlossProvince ot Ichiio. 

Of the some 30 coloni, ts eho settled in NaranjaI in the inid-1960's , about 
60 families remain, 'Ihty a:ine from Chugui!-sac , Cochaii ;rba, ioto f, aind 
Oruro, and mmajori ty CsasI it (ar t.ic(,1- "l Von)th: chu and :iII , tihe 

some 
 t rcadii tional forms of dress. ecause oi. t)is d vcr- ty o orij ins, the
 
community has had difficul t,' uniting 
 itse I ,,r soLf-hulp community develop
ment or soci al activity. No sa _ron saints Iliv for tIa, coimiunity has been 
chosen; if celebrated 'at all, ,ven traditioil j ] art! organized at 
tiIe level of iVdivida 1 ho IsIr'-:,1ao i), s I ho t r nge1: o1gani 7Cd gJo0UpI
in Naanjal is Lh ""Iaf.ical 'hh, I place arid holdsIJhimch if 0ri 

services or b l , rU adi i 
 save :F times a week. 

The tile of ten I a ,loni1aljlsl has,rieen vet, Lifiicult T112 land 
of thy- olonization its<lf i- actually uitc il' cUmapOLed to other 
settlnments , whimch spaes the community froil sious flood risks, bUt 
ironically Naranjalis sisadvantagei hat it uiieci foi ecolrcity of
 
water. Surface Ind grund Walter suppl.ies are so scarce, In fact, that most
 
families have difficulty maeting even theii domes'c 
 nords. They largely
dep,,nd on the storage of rain water. The water scarcity problem has also 
been responsible fet discouraging community residents from developing 
herd.s of beef and dairy cattle on a commercial basis, wiile efforts to 
raise. vegetables ar-e imi ted to the rainy season. 

Agriculturally, Nacanjal's crop production is subsistence oriented, with 
most households growing rice, corn, yuca, and swall 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 iniproved pasture. Of 
course, everybody has a scattering of fruit trees including citrics, plan
tains, 
guineos, manges, and others which are harvested almost exclusively
 
for family consumption. From a commercial point of vie:, 
the pt imary crop

is rice. Farmers either sell major portions of tir rice crop to inter
mediaries who come to th. community, or :n-2, transport thecir produce to 
a number of rice mills--selling part ar having tie f: alance oil led fur home 
consumption. Because Naranjal is located at a higher aeLevation than imost
 
colonizations in the region (about 350 meters or 1,138 eet above sea 
level), a few residents have begun to experiment with small plantings of 
coffee. Another new crop with commercial prospects is watermelon. 
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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. fo
families raise a few
 
pigs, but by far the maost significant ].ivst,,clk act Ivi tv involves large
 
flocks of poultry. These are tendcd by 
 women, who a:,i ra important

cash income sl ling eggs at tiLe undai, iim t in Vi'I 1 isch. Many 
 of the
 
male heads of hous<,hodl in aire .<'riv 
 rcn. 'larcnja!lhey travel
 
frequently to rlh- Ichilo ind other river! in put. nit of often very large

fish, and this if; an important s; of prot [n tn)- t A Ioc'i diet. 

Living condition: in Naranjal rmann te *.rtan. T if- no electricity,
teleraph, te lephone, potable2 water, o pu.lic health : -r viCi. hegarding
 
trans;port, tie coimuniLy is somewhatd b1etter 
ot-f thin it s noi)hbors, for
 
it enjoys an all-weather road as fur as thc school. A couple 
 colonists 
have invested in small truc.s and p ovid' t ixi and ca,_jo rvicex from Naran
jai to Villa Bunch. And ci.V-, thi; ervice, other fCimilie have elected to 
move to this iicirke,_t town in pei;; III.t of improve(d puol ic :;rVices, amenities, 
and educationl Laoiic c ; ife',.ie xi , rather th-iin cl.] thit colonization lots 
they commute back to Naranjal t( cultivate their prop,.;rty. 

Six mlce1 heeds n. f householl cnnd :Seve:n ,omi;:n participa ten in the Traditional 
Practices Project. In three in,.. :.o both the husband and wife of the 
smal household kept records. A profin. of thne participants follows. 

http:ife',.ie
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A PROFILE OF PARTICIPANTS FROM TH: CO.1UNITY OF NARAPUAL 

TIMOTEO FLORL', i'I1AiAl4DA, e 28, isL a 

i ' i I l'io wii, ;4i:ARCISCA-o-f 
t-I.N, -,t LAZO CCCA, ac 27, co¢sffom cochabam

ba. They hae ') and 2 years of school 

67A7 ,~, rt:c iiv'-' 'r he' vc , witi i-rancis

' ~ ~ '."'1 ~ ~ ~a,, 11101m ih . .i -nlc, ] 3 ci ldii;cn,;% , Tiot,2o'. icjes 4-8.in-laws. 

Ih l ir i.y pi ollts rice , coirn, and re

~~ . r ly ." : ~~' 
e', : tC ,o,'kholdings in._.~~ :u ,' 2 it:.....'it., 1n60 1)o( tr- Timo

_,___.___ or;. I lot outsid]L Naranjal. 

I " I I I,:{ AL ARAC'1 -,'UCLA, ai 44, and 
,LIXTA SE:2A ZARATE, ago 47 , come from 

I Chuquisaca. Fc-lix ha. 2 "cars of school, 

- . ia x ta Xan'-. Ttro'l i,.VO 6 children,
"-J- ' I iges 5-L9. Tne: [tiriily p~antE. potatoes,

\) lbeans, watermelor., and vegetables. It 

-raises :;7;21l: 17 cattle and 3 but no 
• ' :pultry. F.-ell× has 3 colonization lots. 

CAWECALL2A, ag<r 1.i, and his 
Y .J } ''' 9 , ' ' ! ie PILIBERTA CGCAI age 28, both are 

natives of Cochabamba, aid each has 
2 years of school. They have 4 child

en" ages 3-10. The family plants a 
0 large amount of rice (4 hectares)

( '~ILivestock holdings are limited to a 
_ _ _small poultry flock. 

JAVIER LAURA ALANES, ago 25, is a na
tive of Cochabamba. fie iranages the 

farm with a younger brot-her, age 15. 
They work two colonization properties. 

Crons include rice, potatoes, beans, 
and watermelon. Liventock holdings
 

include 5 cattle, 5 pigs, and a few
 

poultry. Javier has 2 years of school.
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DOMINGO CORREA CRUZ, age 29, comes 

from Potost. lie has 3 years of 
school. Domingo is a bachelor and 
is active in the Evangelical Church.Ile grows rice, corn, vegetables, and 
wate.rmelon. Hlis livestock includes 
a horse, 3 pigs, and 30 poultry. He 
uses some mnachirery and invests in 
insecticide. 

PA13LO MAMANI MENCIIACA, age 52, is 
also from Potost. lie has 6 years of 
school. He is married to Juliana 

.. , 

S.... 

Paco Paco, and the coupl! has 6 
children, ages 8-25. He plants 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 VARGAS DE LAURA, age 22, 
she is married to Jevier Laura's 
nrother (Javier is a participant 
in the project) Julia is an active 
member of the t;others CLub. She 
grows 2.5 hectares of Pasto Yara
gua. Livestock holdings include 
6 cows, 2 pigs, 10 poultry. 

A 
RAQUEL CORREA CRUZ, age 22, She has 

3 years of scacol. Jhe is DomingoCcrrea 's brotier. .er main activities are cooking for laborers 

and raising poultry. 

FLORA GONZALES DE SACACA ,age 23, she 
is married to Epifanio Sacaca,Flora
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. The family does not 
have land of tricir own, Lloy 
works as a hired laborer. She
 
raises poultry.
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COMUNITIES OF EL TORRENTE AND LAS ABRITAS 

The communities of lI Torrente and La:., Abrirt,1 sare a common border witheach other, and their respective centers arc only
is 

2 kilometers apart, whichwhy they have been considered as a single community for purposes of theTraditional Practices Project. Torrente-Abritas is locateu about 18 kilometers northeast- Pcrtachuelo. The community belongs
v," to the Province ofSara in te bL.partment of Santa Cruz. isIt reached by a dirt road whichdeparts from the paved high'way Montero-Portachuelo at th,- Quimor Riverand loops around to exit at San JLan de Palometrillas. This access roadis completely intransitable during the rainy season, when Quimorfthe overflows its banks and isolates the coMunity. Residents generally travel to
and from Portachuelo--their 
 principal market center--on foot, horseback,
 
or on :;otorcycLe taxis.
 

El. 'Torrente has ,a toal of 10 families and 77 inhabitants, with land holdins of approximately 390 ector*. Las Abrit as has 17 resident families,!21 inhabitants, and land holding.. of 626 hectares. In addition, there
exists a transient population of laodess families attched 
 to different arms working as laborers. All risident families nativesare of the region,and ist were horn in. Torrente-Abritas. S"eversil different forms of landtenure p-evail. Some farms are ex-haciendas, others collectively owned
pt r:,<L trej by diffcrent members 
 of. the san'.: faimilv, and still others are.vidue. :;~;.2 IFarms! distributed by the Aqrarian6 Reform. In addition,semes pr perries are rented or granted in usufruct to landless families incseh,ainge for labor services. Also common are share-cropping arrangwments,'thorn. C r.s i d.nts (us 'i Lvembersy at d e saire family) .ho have migraten( ' ortachuelo or Santa Crua:, or between different farsm families residing is tJje same community. A number of properties are quite large--in excess - ;0-0-) hectares--but din area actually cultivated tends to be avery ._;ill fraction of the total and is conditioned by each family's labor 
resource avolilability. 

For Li., mroest pare., the residents of Torrente-Abritas are subsistence farmere. Principal crops include rice, 
corn, yuca, gourds, beans, ,eanuts,
sugarcane, and sweet potatoes. A variety of fruit trees surround everyhomestead, particularly plantains, guineo, citric., and fangoes. Residentsa ls harves t a broad variety of native forest fruits with such namesAcachairi, Ocoro, Pit 6 n, (Iuayavilla, Ambaiba, Guapom6, 
as 

Guapuru, and Pacay. Although not very profitable bec:au:,e of its low yields, the primary
comm2rcial crop grown by community residents is rice. Most marketable surpluses ar , sold to buyers on-farm, and almost neve- do families go to thetrouble of transporting their rice to the mills at Portachuelo because ofthi ver-y 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 c-iir'-J ,1ndrplr'wint racks. 

With -egr1 to liv.-tock, ti Large m joi it of local hOuL ho]]ds raise 
very f w L eaf r dai ry cattle, an-i isa- is seldom c'mrcumd in the cr
munity, c-pt when ,an animal dies or when now and freshthen meat is purchasd6 1,ortichuqio.a The irony is ,at in the vecinity ot Torrente-Abritas 
a number of larg, ranches exist. As ide from a few pigs, the typical family's
major ]ive-to,- investoent will he poultry. Large flockoof 80-100 chickens 
are common, and mo-;t of the corn grown in the community is intended for

poultry consumt ton. 
 As in other rura" commuiti ties described previously,
sales of eggs an-' livu chickens arc. a principal activity of women in the
sunday markets, oroviding an important source of cash income to the 
 farm
 
household.
 

Torrenfte--Las Abfitas h a!n no LJLctricjit.y, telegraph, telephone, potable wa
ter, or public health services. [.ocal residents draw domestictheir waterneeds from wells, holding ponds, and arroyos which tcnd to be quite contami
nated. Givezn the absence of public health personnel, residents depend onfamily remedi-:; and conccctions to alleviate common disorders. Use of traditional healer:; or sintiaiueros i.- widespread also, and not just for human
health proble;cs ut also to core crop and animal diseases. 

There- are two small primary schools in Torrente-Abritas, btd offering in
s truction through the third grade. 
 aliere is one teacher for each school
and 22 and 2, studa-nts respectively. Student:; 
 seeking further schoolingmust go to Portachunlo. Each cormitunity has its on school support committee, but no agrarian syndicate. A corregidor named by the provincial authorit, is located 
 in tI Torrente for local administrative functions. The
cortunitie; ,also have two si-all agricultural cooperatives which were organizcd to obtain credit and rent machinery; however, production losses haveresulted in loan delinquency, and both cooperatives have become inactive. 

Pesic ntsl of lbrrente-Abritas tend to oe quite individual is tic. Perhaps
because of the dispersion of resideints and complete lack of services orpublic infrastructure (with rhe possible exception of the tiny schools),
there has developed very little sense of community, and self-help projects
to develop these two isolated rural have beendistricts negligible. 

ine male heads of household and eight women from Torrente-Abritas participated in the Traditional Practices Project. In six instan'ces a husband
wife team each kept records. A profile of the participants follows. 
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A PROFILE OF PARTICIPANTS FHkoi EL. TORRENTE - LAS ABRITAS 

...-- ... 
 fPANCISCO MEJIA RIVERA, age 4.2 , ' 
 has served as the 	 supervisor of re
i wife LORENZA JUSTINIANO, 

, UPBANO DJPAN ALPIRE, age 41, and 

AURORA 	GUTIERREZ, age 27, have both
 
A, 	 3 'jc.ars of schooling. Their house

neld includes 7 children, ages 3-19. 
Uriano is Secretary of the Coopera

, / 
 tive of Las Abritas. Ile has 45 hec
tar. of property, but only 3 has. 
undec ciiti,ation--in rice, corn,\ / yuca, ard fruit trees. Livestock in
.cludes2cattle and 100 poultrY.
 

JU-, ,11M2,LZ ~BURGOS, age 51, and his 
L,,
wf'E[,FI JUSTINIANO HERRERA, age 

3-!, ivo 2 and I year of schooling
j,. ] 
 r.2spectively. 
They have 4 children,
 

.,..es
3--6. The family cultivates 2.5" .. ,, . of itS 5 hectareK .. 	 property. Livestockincludes i horse, 5 turkeys, and 40
 

.h.. ns. acs i dence:
c .. 	 Las Abrita s . 

F 	 JULIAN ALVAiURDO MERCADO, age 38, and 

,'t his wieDCITli MNE IEA , age2, hve 3 and 2 years of schooling.
'h& ouplc has 4 children, ages 3-8. 

L, ,Tamic , hs 110 hectares in proper-
Cultivatd crops include rice, yuca, 

"ourd, suczrcane, beansand bananas.
 
",,'tock holdings include 43 cattle,

.1hors;es, ond 15 poultry.
 



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 18 has. 
His household raises a flock of 75 
chickens.
 

NESTOR DURAN ANLEZ, age 44, has 1 year 
of school, and his wife LUCIA !4ENEZ 
RIBERA, age 36, 	has 3 years. They

have 4 children, ages 3-16. The 
fa
mily conmes from Ibafiez 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 cnickens.
 

GRISELDO HERRERA NCGALES, age 64,
 
and his wife 1LANCA JUSTINIANO
 
age 41, both keep records. Griseldo
 
has 5 years of school, Blaica 2. The
 
family has a property ef 15 has., of
A 	 which 3 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, hus 
3 years of school. He lives with his 
2 daughters, ages 13-15. The household
 
cultivates 8 	 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 HEIRRERA DE JUSTINIANO,age

52, rarried to ruis JjitLiajo. 
She ha:, 2 ,,,: of school° They 
hav. !0 chl1, i,_y owni 2 30 
nectarc:z, ),L1!'ow yuca, corn, 
r c,_,nJ Il[ nucs. Livestock 
hold'xn'; include 8 cattle and 
30 poultry 



COMMUNiTY OF PORONGO 

Porongo belongs to Canton Ayacncho, Province of Andr6s Ibatiez. I. is lo-
cated about 40 kilometer:: south eL tlre city of Santa Cruz and is reached 
by taking the Santa C:uz-CocLhahamb hi jhway as far as El Tome, Lhen turn
ing westward on a dirt road to cross the ford of the Pirar River. Porongo 
lies about 2 kilometers be-yond the river. 

Porongo is one of 'he eldest comiiiunities in thre Departrrant of Santa Cruz. 
It was founded as a frontier outpost in 1714 to discourage 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 was 
operated as a reducci6n 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 facin,: the church, and this is the site of fre
quent religious celebrations ind i iltuCal or civic events. Still, the com
munity has no resident .1);rish c.it Peroiigo its elf I., a town of about 
350 families with a total pupu, n i but 1,700 inhabi tante. It rests 
at the hub of a cluster of smaller settlements and colonization districts 
with a combined population of shout 7.000 inhabitants. 

The land around Porongo is cb i LOW0' hills and s:::ri rI-racteri.,(iiTh 

of flat floodplains cut by the! Pirai and simieller streams highly prone to 
flash flooding. The region's virgin timber resources have been fully ex
ploited, so the remaining f'orest coler consists of scrub and secondary 
growth. Soils are mostly sandy loam with occasional spots of deep humus 
which favor diversified cultivation. But Porongo's, farmers have chosen to 
predominantly specialize 'n permanent orchard crops such as oranges, limes, 
tangerines, mangoes, avocadoes, :alantains, and bananas. Many farmers have 
acquired hybrid varieties of citrcics from grafts with indigenous stock 
to produce fruit of superior quality. Fruit harvesting activities occur 
most of the year. The grading, packing, and marke'ting of fruit are tasks 
whi,h are dominated by wom,,n. A common practice is for some growers to buy 
the production of others, which allows for consolidated truckloads. The 
harvest is purchased not by volumr of fruit picked by the seller but by 
an agreed price per tree and per orchard based on the negotiated estimates 
of buyer and seller, with thu buyer responsible for actual harvesting. 

Aside from orchard crops there exists a significant production of yuca, 
core, 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 unpredictab].e basis. Corn is commonly 
grown not in pure stands but in association with other crops, and is used 
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mainly as fodder for cattle and feed for poultry. Coffee is also grown

locally but on a casual, non-technified basis, with production exclusive
ly for home consumption. 

The raising of livestock is rather limited in Porongo, 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
 
pigsr and a large poultry flock. Cattle ranching on a commercial scale is
limited to families with the largest properties and who 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 those of newcomers, most of
 
whom arrived as 
migrant laborers from the interior provinces and who have
 
worked and saved enough money to buy a plot of land on which they can sub
sist.
 

It 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 candies and marmnelades 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 pr'mary 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 study

in Santa Cruz. Porongo has a small health post staffed by a paramedic, but
 
most residents prefer the health services offered 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 
Tbrno or to the city. However, in the rainy season the Pirat 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 Piraf during high water periods.
 

Porongo has r., mayor, public security officer, notary, and two somewhat de
funct agraian syndicates. The community also has three mothers clubs, 
two
 
parent-tea(her 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
 

iPYNELDA ML. NDF, -, age 32 , has served 

as the supervisor of record-keeping 
for both Ue commLn ities of Porongo 
and Forestal. 

-fERFECTO S0lt!A TERMIZAS, age 3,4, and 
RITA COPONAD. GU1VAPA, age 29, boti 
kept farm records. Perfecto ha:
years of f chcoL an'd 1R'ita hs6 years. 
They have four children, ages 1-8 

'. i 
years. 
mostly 

The famn2y ha, 4. 0 e a'res 
i, fruit orchai'd. ,ith small 

'/ . plot, of potatoes and uca. Their 
"iostock includes 1 horse and 50 

'Mr I 
chickens. 

',tCISCO TEIAN PANIA.STA, age 55, and 

IdJUAWA LEON VACA, have 6 and 3 years 

J 
I 

." \ 
] 

of schoolinq respectiwely. 
nold includes 4 children, 

Their house
ages 9--23. 

" ' 

., I 
The family has 10 has., 
citrics, and subsistence 

planted to 
crops. 

They-raise 2 oxen, 2 pigs, and 25 

_____________ __________ chickens. 

t ELTIUNDO SAAVEDRA GUTIERREZ, age 39,
and A.)ELAIDA MORALES AUtRO, 32, have 
7 and 3 years of school ing respec

tively. They have 5 children, ages 
f'] 4-11. The family cultivates yuca, 

f ,cans , corn , an~d sugarcane o 
Its livestock includes 15 chickens. 

.< . ). 



21
 

i.... PRUDENCIO MOLINA OSINAGA, age 55,

andq (7REFCOI' 77TINITANO GACHO, age 

. -'.,. - t' ecco d P ruden
" ,'h];£,aPf I y:: ;s -!V-'yc , L-r o r i aTl . h I., , ildren, acqes 

. ... . lb1- f-: '5 h e c t a r e 

;-J"1 .. Ii 1 1 , * rch !rd an d 

.. ,, -0o r1 . 11 w .y a i£: :'Y~:']::;-oukm;~ , ~l ~~ ~1h f' a!ly a i .;e i f l o c k , o fhas- an old 

mr-ek, buy end -, 1.1 L:,uit, -ind provide

4 ranpoiL s~e-vi cr 

CTAVIC .AI'7)A CUTT1ERPFZ, aje 51,
fila,* ; y,.arf. o r I'ho l) lie is married 
to Iilda Aniaya i, ra. They have 5 
children, ages 15--21. The family culi ivates cori , yuce, suIzarcane, and 

ICC'juc I I CL I , incIlnludes 4 cat
- 1o, 1 hoC)Lr, J.U a 'd 1,4chickens. 

I- . ,, , • NO SeRI, T:IRr\ .AS , agj- 39, and his

K1 IZ _ i e C FPA 'VALVEiDE , age 39, 
- b-th nave 2 ,'err- of schooling. They

h X':e 6 chldres , 5v-16. '11)e fa
"" fi ly has 4 pro ert-it. tutalii g 

ha:., buys and se ll.- -attle and fruit.
S 'The [amily raises I ig and a flock 

of 10 chickens. 

ADRIAnl. SUAREZ DE VACA 

SUSANA VERA DE SORIA
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CUIVMUNITY OF FORESTAL 

The community of Forestal is located about 55 kilometers southwest of the 
city of Santa Cru:. it- belongs ro Cicnton Avacucno, Province, of Andres 
Ibanez, several kilo> ts up the tiraf River further west from Porongo. 
To reach the comunity one takes the Santa Cruz-Cochabamba highway as; far 
as the Espojo--. r,;,c;ing, then follows an upaveri road in a wes tward dirpec
tion for 14 Li lo-t erL during which it is necessary to ford both rae POrali 
as wl ( pete csr of the Quebrada del L,,n. FrioreLst namake ep.iLno. 
about 65 famlit-, nO 5( :nh'rtasts. it lies at the e,.*nter of a coloni
zation region of- mciir cc tt.-ments ind a total populationi of about 
3,500 inhabitints. Population e_:timates are iflrccise because of the many 
squatters and transient -,ir icrI tural laborers in the Legion. 

Fo 11rt1 gels it s nail. trot t0'i rich virg in rimber reaaices which once 
characterized . ei In the 19 Logning riohts were purchased by te 
bia r to'; Compny, which t !,liL-tl nr than a decade to .zJhawist the ti n)ib: 
supply. l')63 fo r ii .; t:ii'aTI!-,4" 1 the Bartro logging rau Into 
Forestal and settl,:d thcre. The tolc.<ninc year a colonizatioio of 34 fami-
ias 'lons'ore 

1 I congrg'-ion cf Lomincnic2n nuns settled in the communit'. 
Th3 uCCc ;,f o.fu ining from the Goeerionnt a lnd grz:;i: )! 
30,000 'C of whch ,O& o,ereeventually totrisutadcolon!s tita 

in Forest tl and tsu reir.-, -old or to setaiers of. tne surroundinder donated 
ing comnuniti( s. Tht fir.-t werL natives SasaipataI ValleI colonists of and 
Grande (tv "i'interior" nroinces of the Department of. Santa Cruz), but the 
subseq-s:t [:cion1s camt from the high land departmenstiof ChUqi aca, Poto

si, !;Id Urir. ,r a om land sal_.es were relnvested b tis' nun; in ccmi
munity pIject.n 19 ase fir.-t school wa:: built. .,,years later- there 
was , paosC. rein S families to therhLealth Crical.y began abandon prinia
tive plm thatched huts for brick-izaJ led homesteads c''th tincorregated 
roofs. Today tdic community offers an image of Per1anence and modest ', s
perity. 

The topography cif Porestal consists of g(,ntle to steep slopes with a few 
strips of bottoiu-:ino made exceptionally fertile by annual silt deposits 
from the flood . lli'onhe communi ty occupies a curved vail'y, is fairly 
well-protected from the surazos, enjoys a mild climate, and offers oppor
tunities tor ye-r-round cropping. T,.e agriculture of Fores hal is quite di
versified. Esit scops are a principal commercial activity and include 
citrics, mangoee,. avocados, plantai-ne, anni isnanas. Field cross include 
potatoes, tomatoes, yuca, corn, green veqetaibles, Lecs, chili peppers, 
rice, suaccne , n.oatermelons, and coffee. Although form holdings range from 
as little as one to over 100 hectares--with some residents having propor
ties in different coirmnunities--the average farm is arout 25 hectares, of 
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which seldom more than five hectares are cultivated at any one time. 

Livestock raising in Fo~e t'V I 1 iluddai ry Loand cattle, pigs, horses,and moderate to ]arJIe flocks of po-CWtry. Animal products such as milk,cheese, and eggs are predominantly destined familyfor consumption. Mostcorn -- in Pr t!;ta1 goes fodder for ca-ttle for feiA [or poultry. Thearea in impr)ve pastures, is gradually expanding a- hoards expand. Yet,
1 ]ughtL i n a-s r remains .in infrequent tevent, 
 and 1nKo consuMption inthe. cosrint i In 
at 

low acdition to livestock, numbera of families locatcd near rivrsl earn extraj inccme from the washing, screening, and grading fiL sale (If :11 and gravel. Other resni dents earn cash by making caus
tic lime ar):,7 limestonet ceposits.. 

For-s tal has j eilnt elementary and secondary snool with a cou_,minied enroll1i-nt of 380 at ent. tLulht by 12 teachers. Itis noteworth',' that the maiori ty cf sL dl]nLnt ,()r, from nc ighboring communi ti es, and some chiidren as a clay. Tn 1981 a vocational agriculture 
must walk an many i. lOinine tors 
sch-0l Was initiated in £t5estal with 60 students and four volunteer in-Structors . '11e community health post is open see days a week and is
stiffed by nurns . This cli a d !t,Ipolasors vaccination canT~aigns. ince the
guli ty of itf service i: -XciPti 
oul: by Bolivian staodards', the clinicattracts a very large number af L7sers from both within a nd outside the district. Pare-;tal does not hawte potaib 1 Waer flowevet, many residents have
Wells with manual pumps installed in recent years wits 
 the assistance ofthe regional (veloprrnt corporation. Neither does the community have electri- serv'ce. And finally, there does not
vices )Ocat,.;e 

yet exist scheduled transport ser-Foreatal 'a access isroad not an all-eathcr route due to bothfi egue nt river Flooding: and the extreme>y slippery nature theof road
self following any rain. 

it

F-es tal is politically r presented by agrariantwo syndicates. The communitya is. has municipal authori ties, namely a car egidor and a canton representativ. who are _ sonsible r r t-x collections 
 and settlement of disputes. Also, Lhere exist three parent-teacher associations
COmTiIttee. Cultural and 

and a community development
spor ting activities in Forestal are organized on aninforrmal basis. The majority of Forestal residents are Catholics, butcommunity still does not have a priest; 

the 
the closest mass can 
be heard at
El Torno, where there 
is also a market day every sunday. Community festivities are fairly rare 
in Forestal, but celebrations at 
the level of individual


families 
are quite common.
 

Participants in the Traditional Practices Project from Forestal weremale heads of household and eight women. 
six 

In five cases both husband and wifeof the same household kept. records. A profile of the participants follows. 
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A PROFILE OF PARTICIPANTS FROM THE COtMM~UNITY OF FORESTAL 

LUIS tR'!iNLZ ALVAREZ, age 53, and 

's,.eaq, 
his wife TU2EBIA ARTEACA CONTREPAS, 

44, we' among the earliest set
!t~lur, of Forestal. Luis has 6 years 

of sch-)ol and Eusebia has 3. Theyh" 
7 chidren, ages 13-23, including cu 
son attending the university. Luis is 
the (correqid-r of Forestal. Tile fawi ly 
specialize in livestock, raising 
"5u 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 

3, ., 43, have 5 and 4 years DE school res

""' 
"7 

; 
/ 

.,y 
' 

" 
; 

, .- , 
ii 

pectively.
ages 1--5 
corn, yuca, 

They ha,:,c
The famij.-

tomatoes, 

12 children,
plant rice, 
coffee, cnLt-

V : ... rict; additio:ial income is mado wat h
o grsave sLveock incluves 2 co s 

3 pigs, and 30 chickplns. 

CRESENCIO COSIO RIBERC, age 41, and 

potator, and. veL als.ViiiVIRGINIA DURAN PARDO, 34, were early 
settlers at Forstal. T heyhave 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 poultry. 

L MARCOS VALVERDE VIANCO, age 41, and hiswife TEOFTLA CASTRO AVILA, age 23, are 

natives of Santa Cruz Dept. They have 

, . 4 children, ages 1-9. Marcos has 4 
',.___' /f years of sch ool and Teofila has 2 years. 
%":" ! Their principal crops are ci trics, yuca, 

[%' 'j -.. guineos, tomatoes, potatoes, and beans. 
Livstckincludes I horse, 10 pigs, 

and So chickens. 



25 

REMBERTO VARGAS HURTADO, age 53, and 

his wite MELVA SORIA SURITA, age 44, 
are natives of DancCruz 1pt. Rem
berto has 7 yeaoro Of school and Melva 

. ~ has 6 years. Thre couiple has 8 child
ren, agces 4-26. -, family cultivates 

Ialmas t all tile di flerjent cops seen 

. ,.; in i-o-; tal , and .; 30 hectares of 

.iC-' .L[. i firov1 p!:; tere. Livestock holdings 
17 cattle, I hoi:e, I pig, and 75 
pou] try. 

,ADIAN ARICOPMA P,1h..!,.)S, ago 4c, is a 
native of Chuquieaca. If- has ic f"or

mal schooling. le is. marrieeL L,, Clemen
, tina Corchado 13 jarane. The, hove 6 

,4h ildten, aes 316. The family spe
. cializes in citrics and vegetables 

and is one of the f: r:t to use pump 
irrigation. Livestock includes 6 cat
tle, 12 pigs, and 40 chickens. 

MELANIA IIANEGAS f-)! VACA 

RUFINA PINTO DE VACA 

MARGARITA AGUILERA DE MORALES 

Z-'r 
:
1. 
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CHAPTER II, 
GENERAL ASPECTS OF AGRICULTURAL ACTIVITY 

In this chapter are presented a var!,ty of subjects which effect agriculturalact.ivities of rural households in critical ways;, but seem best understoodin a general. cont,xt ra ther twin nt; part ol' the chapter on crop-specific 
practi ,es.
 

We begin with a dt-.;cripti on of the irincipal farming tools 
 used to clearland, plow, plant, cultLivate, and harvest,. Next comes a section on basics torage strucLure: for grain crops, This is f'ollowed by n review of weightsand measures u;ed at, d ifferent c Sages of the crop cycle'. V, then proceedto discs ,:.me' t. of -ur'al marketin, including case histcries of products
bought. and sld by rural women . Thes,- expsriences lead naturally into adesciption of the activities of the rural holusewife. The next to the lastsection covers different patterlns of fai's holdings and land use from onecom:unit,'; to another, including farm- maps of representative growers. Thechapter soncludes with a brief' review of moon be]ief's a; they relate tothe scheduling of different, farming activitie!;. 



27 

FARMI TOOLS 

PLOWING IMPLEMENTS 

Most small 'ar'mer- of the tropic a] lowlands have sooner or later hiredtractor services to cjnduct land preparation tasks for at least; a portionof their area; CULL ttvatcd. t d!Al], there are plots tooof land too steep,
small, or teet clott, w.th trec totred stums: justify meocani sed plowing.
So me10St rult1] ho0U1ii;,ldci1U, h 'o to Use on or more ot' ,hai traditional 
plow:s, of hcliih thul'f<! e ,three tee: (!) ox-drawn woodrn plow, (2) horsedrawn woodn pleow, an(d (3) n JIU-drawn steel moldboard plow. The dimensions 
and names of different i.arts areilos;trated below. 

2. P.- a.-a0 ~ a 

e;Daa -- ~e 

---. .... . Aradc 6c Veyt(2dera 
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LAND CLEARAN'CE 100L.S 

For h,, , (' :,aria 'ii the Ptarmor
 
I',i : W'' !or cut rign
i*r'iAX l*''' 

For ],t.tt 'r e01ca':,noe tk. , he pro-

terred tool: ac th 'c'A ' t ' viao
 

Lnd 1O,A' (''''V',a). ' !'h l ttr .nablcs
 
tho farmner to b'rd down tras, aaid brush 

with one ,llit:;o ti t .i A ",-In be Cut 

c l'eanly ,'t Ii th a'. ,.it A tiiird brush 
cutting, tooli t ' lih 'LE~ (li'za). 

J,~~ C/7 

WEEDIUr TOOLS 

For cutti ; and ii P1oo, r;&gr.ts .;and 

weeds th(o p,'':rr,:,d to. is iLh WEEDING 
SHOVEL (Ca].ado carpir). Of nearly equal 
we'eding et'f(',ectit,,:sa in the Lradi.tional 
IHOE (,Hznd~n) theii imple weed-However, r 

ing is combined with the hilling tosrS 
(in corn, peanuts, tomatoe ,, peppers, 
etc. ), the hoe is preferrud. 
Both these tools are also widely used 

to prepare the soil for planting and 
transplanting activities. The hoe is 
appropriate to dig shallow basins foi 
yuca, sugarcane, watermelon, and other 
seeds which are not planted in seed holes 
or furrows. The E2]ai de carpir is used 
to dig square hales for transplanted 
seedlings such as citrus. 

e ra/ 

/ 

a _avp? " 
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PLY)zO,---


PLANTING IDOLS 

Most crops in the tropical lowlands are 
not planted in furrotas. Rather, they 
are planted in -seedholes. These seed
holes are made with IdI,3 ITICKS of-L 
variabio:ie ' ,- known at; n1oz6ne,, which 

are carved fIrom hrdwood and sharpened 
to a point. ';om-, point,; arc flat, others 
are rounded, wiie ,till others have abroad pointed h~t',ad rhalt serves as a counter

weighlt and creat* wit c!eedhole. For 
planting (trano) Ling )egetabie crops 
such -to tO'a inO d pti3 )'norn, there i3 
a hand-held igfli t 

Oat'" beginninJ ,cne 

cal plantvr!;. hin cevi ce was desigfned by t 
Mennoni e, cci t.tl,,o;, It. opon:, the seedhole 

and delivero t.hi c eed-- ;tcveral gTrains at 
a time--with a cinple bl itt. i ',out 
comonly used to p]mnt rico, corn, and 
beans. 

Some farn'r ; o mechani

(4lOtSGRAIN HARVESTING TO 

K2IFE (cuchill.o) for harvesting rice. 

This is a homemade knife with a wooden
 
handle bound by nylon to a metal blade.
 
The rice nacleciaro cut individually, 1UCh'
(J0 
each with about. 5-6 sins. of cctein. 

SICKLrE hioz) for cueo tinfg rice plants, 
harvesting grasc for fodder, and occa
siona weeding, tasks, 

: RT PE p (tm in ), a wooden knife 
used to strip husks from. ears of corn 



30
 

ASSORTED OTHER TOOLS 

PITCIORKS (horquillas) are used for 
turning over rice in storage, for 
burning crop residues and slash from 

land clearance. 

0YCk 

LONG HOOKS (,anhos) are attached 
to the end of poles 2-3 meters in 
length which are used for lowering 
thc branches of fruit trees to facili
tate picking. 

N 

LADDERS 
pickingche s . 

(dscaleras) 
fruit from 

are used for 
the tallest brnii ]i ,1. 

es./ 
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GRAIN STORAGE SIRUCTURES 

RICE 

Rice is harvested by cutting each head of grain (panicle) along with aboutsix inches of stem. The har'-e ster contriues to cut and hold stems untilhe has a fistful orimanojo. Iefore these manojos can be stored for longperiods of' tim thy rhould b(- thorouhy dried. Sun-drying works during
the day, but at HCj ht ihehgrulri -'aut , tored 
 away from dew and underneath 
a shelter that will protect it from the rain. 

There are two air-dryinr methodf; within the rice hut. The first is to simplypile thrice on epe or Ioth fluor:-. of the rice hut. The frain mu: t then beturned over every few days to keep it dryinte evenly. The second method consists Of pilinlL the rice in a circular pile known as a Lfia (liteu)ally "pineappl."). The piia'.s construeted so that the grain heads (pniel en) rn on
the insn C o the, p il while the c zt Liid. cf the s ftas out. profac Morecisely, the11piia rsci'mibles a r i cr ,onut with a hole in the middlea forair to circ ulte freely from thlF tooto fhe bot, tom of the insidoe of the 
pile. 

/ >l\ 

/, ( 
--" -, -__-__ 
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CORN 

Unless t he grain is being harvested for irmediate market sale (in which 
case it will be shelled), corn in always stored on the cob and unhusked.
Kofeping the ears and husks intact discourages moths 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 to accomplish this. 
The first is to build a perchel or corn crib. It is built of slats on all 
four sides and, of course, located under a roofed shelter 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 piFias. 

ww 

~--~1Y 

- - 0 
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WEIGHTS AND ME9SUkES 

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

UNITS 	 OF MEASUREMENT USED IN 
LAND PREPARATION 

The endless task of land c]i,,trance or chaalieado makes it necessary for far
mers to use linear measurements of land area to determine the number of 
labor days required, en tim;:,t- macbincurv ,c.: tn, etc. The basic unit for such 
calculations is the mnot';r. T'il, linit i. iou;hly calculated as equivalent to 
the length of an adult's sioJg,2e pace or the length of the handle on certain 
farm tools. From this unit i, der:i ved toe square meter (metro en cuadro), 
which is the standard unit, fke 1arurin;areas to be cleared, planted,and 
cultivated, and harvested, an, ;'o11ow, 

Tarea (task) = 1,uj:O = area land i0 wide 100u nm of' meuters by me
te-s long 

M2Hectare = 10,OCO 10 taireas 

Cuarto = 2,500 M2 1/h hectare 

Medio 	Cuarto = 1,250 M' 1/8 hectare
 

UM TS OF MEASUREMENT USED IN 
PLANTING AND CULTIVATIH43 ACTIVITIES 

Duriug thin nAIf,' ,,, ,,, I. ,t',.P:Iov I,' 'r IcrenCeS to -,Landard dry mea
suren -nich a; th, I il (j , ' )': 1 a (pound), and onza (ounde) f'oi 
cnicalating quantities f :;,i, f.rtl]zi-, and powdered insecticides. For 
liquid measures of' insectir;t . :ald horbicides the most common measures 
are litro (liter), botela (rbt. I>. 'ra:,uitoi 1 (small flank), and cucharadas 
(spoonfuls). For measuring iliantities' of water required for mixing agro
chemicals in backpack spraye'rs , the must common units are latas (tins), 
galenes (galons), baldes (bueken ), oian (cooking pots), and turriles 
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(cylinders). It is nearly impossible to assign standard metric equivalents
to most of these units becaume they are quite variable. Most farmers approxi
mate them with, as a local seyf 1 o :s, "-bh' eye of a cooper (wheelsmiLb 
al ooj deL buen cuh(ro. 

UNI IS OF MIJNt IENT USED IN 
HARVESTI, /0D MARKETIr43 

In pass ing i t desr ve err t - o:. w!hoi f'tners harvest coiiiioditij rr,l' f or
family consur.ption 1h.y in v-2 iv,ch<.h le sole exception to this rufle is 
when they hav( contr-n ti-, h ,' I -,nd have agreed to pay in kind--for 

-example, one L'-roba ut l rIi' n ,.ery four arrobas narvested. Weighing of 
commodities, then, i! '.111f thi products to sold. 
cases the predowinant. rrr,: 'e r,-* the 

r f, are be In such 
arrobr, quintal, and fanega. Howcver,

there are also more t rrii 0io' i -rec still widely used such is the alintid, 
azayes, and quibo.-o, a; lollo,': 

Arroba, =%pri 

Cuintal = 100Oc1oul 16kilos
 

Fanega = hO0 pound.; )i quintales = 16 arrobas
 

Alm6d = 32--1 porindr 12 aL-qudes = 1 fanega
 

The alm'd is a square woodern boa 3 cm.s by 30 cms by 30 cms deer;. 1-11 the 
above weights apply to re 11,,y] a'rvestad (4.e. still humid) unhuzked ric:. 
But when rice has been milhc.o folo'-ing equivalences exist: 

I fanega of husked rice (100 -250 e',ounds (2 to 2.5 cii'ales ) depcnd
irig on the quality of the rice 

%i qvintaies of unhusked rice 

When ve go'from rice to o+her crops, the almd equivalences chaniie.; 

1 almuJd of shelled corn = 40 pounds;
 

1 alm6d of unshelled peanuts = 10-11 pounds
 

1 almdd of coffee berries 
 (caft_ r-uind ) = 4 small azayeses (baskets) 

1 aMm~id of wet coffee =: pounds 

1 quiboro = 14-16 pounds
 



4e varilla 
A. 

HJAN IW- BAR SCALE 

"When crops are weighed in !ibras, arrotbas, or fanegas, the w'eigh;-Fisr-, n is nearly always 
...... scae rom a "-rilla. The scale accc7-o-ates we .-t tD 110l02-!__ arrobas (250 
pu.s.The bar itself is divided into ten arroba se _ents. -,etween ,al.h are '25 notches, each 

correspDonding to a pouLnd. The scale can be used for both whleal ransaction-s 'see hook A and 
pointer B! or for retail transactions (hook D and pointer C,1. Hocl- E is used to hol the sack 
,btei.n- weighed, 'n,ill
or the roje.sling in which the sack is p~laced for weighing. -,_. or counter
weight is used to pro-select the desired weight for a weighed unit. Let us assz=e the sale is to 
be made in cU-its of 100 pound sacks (= 1 quintal or L arrobas). Then adi 2 pDounuds for the tara 
or empty weight of" the sack, or 102 pounds in total. The sack is weighed and balanced until the 
frame over the wholesale pointer (B) is vertical. If the frame hangs to the rig~ht (bar hanging
down) the sack is underweight, and more grain must be added until the exact balance is achieved. 
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TRADI TIONAL MEASURES 
The uiboro 
is a round basket made
 
from the leaves of the motac6s palm

tree. It is considered to be the

equivalent of 114-16 pounds, but with
considerable variability in accordqu 1b66.0ance with the type of grain and itsmoisture content. 

Thc ni]_ a square wooden box. It
is considered to have a weight equivalent of 32-31, ounds and' is normallyV, " usDd to w'o.th grain such as unhlisked 
2150, cc rii,a,c CCn, and coffee, 

"'lie azaye an oval basket, principally used for harvesting coffee
 
and fruit. The contents of four of
these baskets--in coffee berries-
is considered to equal one almind. 

-rA 

a~a(e) 
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MMPRKETI NG 

The biggest challeng-e facintg small C!rnhrs If tbe t 'opi('al ib not1,owiarlo 
how to grow ood. With or wi thout iodern techndlogy, tith or without. Lde
cuate 
 capit-a and labo rasouccec, umd despite sometimes high)ly unfavorable 
weather, pest, and wcred conditior;s, virtually all rural households tire con
sstently succe Vou in proAuci n, enough crops and Iivs ;tnck to menet their 

onti S enco eed . All(! eyor :uhr; i loenc2, they usus.]lv 1grow c00s0clerable 

us t o1-t 

L[eiss , Ti ctururn-"I ci o.li iacm 


I t, 1. "p ' , maretinl,- produce. Oin a weekk to we 
va rnuit fully enough Produc,--eggs

chick,--n, 'h,,. 'u-, ifi , .i]d ni or whatever-.-to Ccnt.rate the cash 
t t :10 ] ji'

[ 
2 t that theu a[ 21] l cannot to. produced on 


tairr:t: n oodlies, o'l0io., er-,--i oil Thi the
1ern Inc etc. consLttte fami
ly ' or! Ia i n t 'LI 1 ' '1 e'' ice a smrrt the(2r 0 land to:lo, 

income generated 025 .]]y1 2'otr:heo cit.o.. precisaely th Ileo ily' market pur
chases plus ,r:. t-o and from
the o:-t th,, rark,,t. 

But no matter how i t nc,'-orio-nL,'d thu ru100 housLh!nd, to iurvive it • 
must also raise enot'h Ca incom,_---on : muich ]ar paer ! '., Finance major 
produlction costs: t,r:e ov- irvict.-., hireA 1"nocr, "',:, orid Loxes, tools, and
somel, ic Iilitvir - .ro-c cemi.o;' 'Co 120'' 1 1 7 reSqUirements 
]ac,.a Caor more diIA'Cclit 5102k , 1)21(Ia i or2 'IC nuti'' it-a':n,1he014. 

Iri tihe following pages are d<o 0 li the marketint,, Cxpt'Y1 0' o" di fferent 
rurl falmilies. They cover i.2 n< omiun~i iS, a ,4(d,, varie.y of crops

conunodities, differentor sole and distinctly marketing otratclries. But the 
on- comuon denominator underlining all tixperitxnces is the riskiness of mar
keting operations. The scarcity of transport service.;, theIr; vc~'iivxly 
high charges for cargo and passengers, rapidly changin market prices, and 
deteriorated road conditions dring the rainy ;leaon--- heoare Oti,- of 
toe major reasons preventing rural households fro.,, convertini more of their 
hard-earned production into increased income. 

But before reviewing individual sellitg experi ences, it is first appropriate
 
To review marketing conditions in oeneral
on a comnunity by co~mmunity basis.
 



--
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MARKETING3 IN WRANJAL APO VALLE HERMOSO 

Th(, principal crop.: i,;n I ti. ie1,.,,-n, commur it es are rice, corn, peanuts, 
yuca, and citric,j. Duringi t:hr: winter rnetvon (May-August) small amounts of 
vegetables are produced: mainly potatoesi, tomatoes, and chili peppers. But 
since this region io highly effected by both droughts as well as the cold 
winds known an surazots, crop lots are very small--a "spot" (mancha.), a fur
row (aj9t___o) there--such that production seldom exceeds famil.y consumption
needs. Most families in these communitiet have a few trees of plantains,
guineos, and citrica; however these crops are seldom sold. Pineapples and 
watermelon production have made their appearance arong a few farmers, but 
their example has not been more widely imitated by their neighbors because 
these crops require intensive die(!ase control and agro-chemical investments. 

To sell their rice, corn, and uca, farmers weigh these conmodities with 
hanging bar scales (romanillas de varilla) measured in arrobas (25 pounds)
and quintales (100 pounds). The 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 (desgranado), as are peanuts, and yuca is sold pre-selected by size.
 
These latter commodities are usually sold in quantities of a quintal 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
dcres (intermediaries). They buy from their neighbors as well as 
other far
mers arriving at the Sunday market, then resell to truckers iho purchase in
 
wholesale quantities, or sell to wholesalers in Santa Cruz.
 

Transport services are scarce for residents of Naranjal and Valle Hermoso. 
Neither community is directly served by public transportation. To arrange

for the hauling of their marketable 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 sold 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, lecaltd side by side, their resident familiesprincipally grow rio,, ccrn, yuc', some st arcane, plantains, guineos,oranges, coffee, buap 'innte;, arid also harvest e;ome wild fruit on a
seasonal bas is . '[ii only cormodities sold on a large sale 
are rice, corn,yuca.•a T.a unit.-, of' niea,ur ment for sales tr-nsactions is usually theI'au-ea (l3O pounds ) or the ]vi _ud (32-3) pounds) in the ca';e of rice andcorn. Yuca is sold by quin (1.00-'c!:: pounds) and arrobps (25 pounds) formost transactions; hovr. (cao ally it happens that yuca will be soldby truckloads of 150-160 (i'r (3,750-4,000 sounds) - .cighing is donewith the hanging bat' e P.'roducts are normially badi in polyethelenesacks. 

Farmers from E1 Torr. nte ant ,Iritas rarely sell tht:ir dommodities tothe market towns of' ioraChe;ho oi Montero, or to Santa Cruz. This is becanusc there is no public: or vt bus or truc with scheduled service tothese two cormuni ti is. .or,road comnuunieations in t the area becomecompletely impassublte durignj th.: rainy season. Other than travel by foot or on horseback, the only transport readily available to local residentsis the motor-taxi (not-r-co) or the bicycle. As a result, For large-scaletransactions of I ,ce, Cor, or yuasL, the usual buyers arC. large landownerswith properties tsdnrinE7 the cnsmunity. These hacendados often provide
ma hinery services (plowirg, harvesting, and threshing) in exchange for
 
payments in farm products.
 

Mmal.l-scaol tran:saacionn; wov 'lo peanuts, coffee, suearcane, citrics,poultry, eggs, and plantains are generally conducted between local residents at prices far below those prevailing in regional markets. In Torrente-Abritas women participate very little in marketing activities. The majoritydevote most 
of their time to housekeeping, drying products, taking care of
minor livestock, and--for a few hours here an-
 there--assisting with harvest
 
tasks.
 

MARKETING IN PORONG0 AND FORESTAL 
In these two communities the changespanorama completely. For here the marketing tasks receive greate.a-st importance. Because of the relative proximityof both ccirjrunittes to Santa Cruz (35-hO kilometers distant), familiesoften make several marketinig trips per week during harvest periods. Porongo, in particulir, is primarily a community of' fruit growers. Bebhuse farm,size is small, most propertit-s te a.lmost totally devoted to fruit orchards: mangoes, avocadoes, limes, tongerineic, Oranges, grapefruit, guinco, and plantains. In addition to selling; their own production, many families in Porongo 
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also buy the fruit production of neighboring communities. Such crop!; arepurchased by cortes wherein th, buyer, for an agreed fixed price, purchasesthe entire production of one or more tree."; in this case the buyer must alsoincur all costs of harvestin'-, .'rId tran.sporting the fruit. Cnscolidating pur,bhased fruit with thei r own Proeiuction, thuie fru t. growers select, package,and ship entire pick-up truckload:; of frui t--hiring a vehicle for the entireday and selling from the toiltt< at Las Rauadas market in Santa Cruz. Tange:rines and mature plantain:, or guineas--because they arc. so easily dosaged-are packaged for transport in ]argo hamper baskets, and subsequently soldby basketloads as well. Plantains are sold by the racimo or stem. CitricsarId other fruit are normal1y sol d by cieitos or 100 fl.il, units. Frulit salesin the Santa Cruz market by Porongo growers are usually transacted on awholesale basis. For cxanipl, without identifying high from low quality fruit,or large from smalL, the, whoie ba;ketlond or" the entire bag of 100 is sold
'iv a 'pecif ed !rrce, a as:;cll.ng deayt.;' canto or de punta. 

For most of the year Porongo I.'rowerI do not fate a serious transportationproblem because several pick-un truck:; are based in the commnunity and make
th trip to Santa Cruz at at 
 onc., a day. f{owevcr, Porongo is separated
i,'o'r the paved 'Santa Cruz-Ccrh ,b)mbn highway by 
 tle Fira River, which bempassable followinar a bua.y rain. During the rainy season the rivero.r' remain flooded for weeP.: Tihei. the- river is high tie only way getto passengers and freight acro-s is b, c- ie car, which is, slow and costs more.iari the fare from the river to San t a Cruz. As the water level receeds, but
Sdl too hif-h for motor vehicles to pacs, growers often transport their
 
:r,-uce across the river by ox-cart.
 

's :or non-fruit products, residents of Porongo sell limited quantities of:,'-r, rice, corn, and coffee to the market in Santa Cruz.t": established buyers whom tiy' have dealt writh years; 
They usually sell 

for these are known 
a"ine "r,'ers" or caSr 

"'hi fmilies of. F'orestal .have fush mor land than the residents of' Porongo.T1,is allows them the advantage of a more diversified farming pattern whichicludes dairy and beef cattle. Thus, in addition to grain, vegetable, andIruit crops, Forestal's residents sell considerable amounts of cheese assl-l as other animal products such as eggs, poultry, and pigs. Unfortunately,
F)r',stal is worsefar off than Porongo when it comes to transportation. Theromrmunity is served by only two trucks per week on a scheduled basis, pro-Vided the 15 kilometer access road is dry. But to reach Porongo the truckermust cross both the i'irar River (which presents the same problems as with'orongo) an well a- the Qubrada El 1,e6 n, which must be forded in five different locations,. because of their transportation constraint, residents ofFore.stal do not initiate. the harvest of a particular crop until they havecontracted for a truck to transport it. Under such circumstances it is notunconuon to find a family harvesting a crop at night in order to meet atransport deadline early the following morning. 

http:as:;cll.ng


MARKET DAY AT CCMANDO (VILLA BUSCH) 

Of the rural families who participated in the Traditional Practices Project,
those from Porongo and Forestal usually do their weekly marketing and buying
of supplies in the city of Santa Cruz, which is only 35-0 kilometers dis
tant. The residents ,)f El Torrente-[a i Abritas 
 also cornduct their marketing
transactions in Santa Cruz, but je!;i; frequently, as well as the more con
venient market tow', of' Portachueio. But for resilents of ValleI Hermoso and
,;!tranja! their mari.et iring activi ties are focused on the. Sunday. market at Com

'Known as Villa 11uch, s 1'- R orComando . located ki0lo; e north of the
city of Santa Cruz, where the highwriy to Port O'rether cross.,s the Yapacani
Niver. Most of Comando's nearly '[,000 inhabitants are enllar (from the De
partni. of Cochabamba. And sine,' the town lies nearly at the center of the
huge Yapacan Colonization Project--that has preaominantly adsorbed cello
50t.tlers--its market day attractsi housands of rurnl famili es who still
dress in the traditional fashions of the Temperat. Vall,.ys region. In addi
tion to its market, Comando is ,in important center for (:ssuntial services
and entertainment. It has a small] hospital, private clinicrs, pharmacies,
 
4arm input suppliers, gasoline di:,tributors, municipal offices, public and
 
private secondary schools, Catholic and Protestant churches, bars, and a 
movie theater.
 

Comando's Sunday Market (F<.ria) rrani ee itself each weck on both sides of
the Port Grether highway, with each side sub-divid~d into specialized eec
t4is. Set-up of sellers stalls begins several hours before sunrise. The
be',,ad sellers (panaderas) occupy the very edge of the highway surrounded by
large baskets filled with baked goods.. Behind them is th,- hortalizas orvegetable sellers offering potatoes, carrots, enion's, corn, tomatoes, pep
pr-, yuca, beans, rice, noodles, sugar, coffee, p7auts, s lt blocks, and 
many other assorted items; dor'ens of women sell here, most of them dressed
in their traditional polleras (multiple skirts) and white hats which re-
F] rvt their colla origins. Nr-xt to them is the clothing section, where most
of the sellers are men. Their racks: are loaded with shirts, pantsi dresses,
polleras, jackets, sweaters, hats, caps, shoes, sandals, rubber boots, pon
chos, blankets, mosquitto n-ts, etc. On the corners of adjoininc streets 
are kiosks managed by women se:lling breakfast, meat pies (empanadas), ablue-corn gruel called a[i, hot chocolate, coffee, and fruit drinks. Nearby
there are tables where roasted meat and fish dishes; are served. At one end
of t. :crl.et a cluster if women organize their piles of fruit, plantains,
bananas, and watermelons. Facing them--across the hig(hway--half a dozen
merchants are selling battorr-powerccd radios, record players, lanterns,
chenware, and sewing machine.. Finally, there is a section to the

kit
devoted 

http:Vall,.ys


42 

sale of medicinal plants, incense, burnt offerings, and a host of' other' 
elements of traditional dicine, 

On the other end of t:omitar-kt onc encounters a line of trucks which be
long to whole buyers and sellers. These merchants sell emtire sacks of po
tatoes, onions, salt blocks, and oth-r items in s!hort supply. They sell 
to revendedoras who break duvn The comodities into rehtai!-]evel quanti
ties. The truckers will also buy--in wholesale wnounts--corrodities which 
are in high demand outside the region. And once agrain they will mainly
deal with smaller internmediaries who consolidate: loads for them. In some 
instances the truckers will condust straight. b-te.r aransactions--potatoes 
for yuca, for example, or salt blacks for watermelons. 

As the day progresses more and ir-re people crowd the market. They arrive 
any way they can: in trucks, pick-ups, buses, taies, mzotorcycles, bicycles, 
horses, and on foot. Some bring bags of harvests-i rice to be husked at the 
mill. But mostly they bring items to sell, because without obtaining cash 
earnings they will be unable to purchase the supplies they need. So farm
wives (or sometimes their husbands) arrive selling rice, watermelons, toma
toes, peanuts, yuca, chickens, eggs, cheese, Iock sugar, ears of corn, 
achote, pigs, and sometimes wild game. These offerings Lire literally swallowed 
up by the revendedoran, who compete vigorously among themselves "or the 
available supply--even climbing on arriving vehicles to ask their passengers 
what they have to sell. For mos:t of the morning by far the largest number of 
market participants are sellers. 

By late morning, as; ch,_e sellers c:pi tel Ize themselves, tie majority of mar
ket participants shift into becomin,- buyers to acquire supplies for the
coming week: noodles, potatoes, onions, sugar, salt, oil, lard, matches. 
Essentially these former-sellers will proceed to snend all their sales in
come to purchase supplies, reserving only just enough to pay for the:re; 
turn fare back to their communities of origin. By 1 P.M. people begin to 
climb aboard the vehicles that brought them to the market, and after accom
modating their cargoes they hegin 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 waiting for 
the next movie, or folks with something to celebrate in the bars and res
taurants of the feria; many will not make it home until the following day. 
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MARKET TAX AND TRANSPORT: 
AN INTERVIEW WITH MARGARITA AGUILERA 

Margarita Aguilera, of the comfunit.' of I 1estal,not only does the market
ing for her family but also buy:; commoditius from her neighbors to "complete" 
her loads. During the fruit season :he manke; marketing trips several times 
a week when transportation fecilitic5pflm Jt. For other products and in 
other seasons, she may only make a marketing trip once every two or three 
weeks. As we learn in te following interviw, conducted by Project Super
visor Aquilina Tuc in October 1981, the most critical consideration for 
undertaking a marketinrg trip is: not, the availability of a harvest surplus 
but rather the availabi Lity of aL t.ruck to take the produce to market. Fur
thermore, there are tricks; theft pee; through the community hich do not. 
alwals stop, and a truck that sometimes serves the conummnity specifically. 
Only when one is assured that transportation is available will it, be appro
priate to harvest and assemble the load destined for marke¢t. On the day of 
t..v interview, MaiLrgarita was relectingand bagging yuca that her husband 
va,,; harvesting. 

A14UIlINA: Dofia Margatii'a, are you aiweys 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.
 

AQUILHIA: Where do you sell your produce, DoFia Margarita?
 

iARGARITA: In Las hamads
 

AQUI;,/fJA: The truck taken, you from here all the way to Las Ramadas?
 

:.ARGAEITA: All the way, be7;.
 

A';J-!UA: In Las Rarmadas don't they make you pay the market tax (sitia)
 
e:hrf'e; 0 by the municipality? And how much is it? 

MAEGAiITA: When we take in ' lot of produce and we don't sell it directo 
(iimmdiately, to a single wh(-lesale 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 w,? pay 20 pesos (US$0.80) per day; when it's just a litstle we pay 5 

S It how we in.(;0.20). all depends much take 



AQUILINA: Can you clarify scmething, Della Margarita? Say you have only five 
arrobas (125 pounds) of yuca to sell, do they make you pay the sitiaje? 

MARGARITA: With yuca we don't pay any tax. We sell it directly. Only with 
fruit do we pay sitiaje, because fruit you can't sell directly.
 

AQUILINA: It says in your notebook that you sold What price did youlimes. 

sell them for. 

MARGARITA: I sold some for 50 pesos er 100, others for iiOpeso,")
(US$1.60), deupcding on the sizte. Gene a- hc prices fluctuate a lot: 
sometimes 50, 60, !O, 35, even 10 pcsos when the fruit abounds. In that 
case I don't market limes because tne freight char,e alone is 7 pesos per
100, and to sell at 10 leaves nothinfr. I always ioait for the price to rise 
to 1O, 50, 60 pesos. Of course, a lot of fruit i,'alls but there is always 
some that can be picked late to sell at the higher prices. 

AQUILINA: !,low that. you're getting4 ready for mrket, how many arrobas of yuca 
do you plan to sell? 

MARGARITA: I'm thinking of' taking 11 12 arrobas (275-300 pounds), butor 

its not very good, lots of skinny ard small ycas; they need to be selected 

AQUILINIA: Who does the harvesting (arranca or pulling)? 

MARGARITA: Conrado does the actual pulling. I help him with piling and to 
select the small yucas to feed to my pig;. 

AQUILINA: To prepare that much car,-o, how long will it take? 

MARGARITA: By the time ths tiruc returns everything will be ready. It will 
be back at 3, +, or 5 P.M. this afternoon; the truck does not have fixed 
hours. But the cargo will be ready by 3 P.M. 

AQUILIMA: in which truck ere 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'll ask that one (that passed). Rut I don't think he'll want me because 
the truck's from another community--Le6n--and usually has no room for 
our
 
freight. Sometimes he provides us with service, but he charges a lot. He 
charges for every bri-g of fruit, of yuca, while the truck that serves us 
doesn't bother to charte 0: t}:iej for 100 fruit or a bag oP yuca. 

A UI~i....: So - . - truck is better to transport your ' 
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MARGARITA: Our truck waits for us 
until we've sold our yuca. It waits until
 
we sell our fruit before we pa'y him, which is a lot better for us. And he

brings us homre. He t u.k-; in the atftornoon today and tomorrow he brings
 
us back. The otlher crsk 
 iit,into Santa CrUa [nd d;;:; e too; haV, 

find another truch t-,Al . 'I. oInf.
 

AQUILIA: Sow -. 1n pa yo a "rt ( San ta Crrr; to ,;(,l your 'produce? 

MARGAHIIA: Wel! Uti.r I1 :r---w e,. V' o,1; but now it, ha; been two
weeks ;ince I w'it, thp';eiLb.; bar beenas ul] ,,and the trucks don'taethor 
enter this far. And rho caUnn; ,oth! r rAoblern. Because everybody has all
this cargo waitinfr fori . .;u.]-, there not1Ltt is enough room in the 
truck so they have ol, n::t -L th- tcriick r,'turns on its next trip. 

As Ma"raritoa had corroctly ct-d, Irdithe "ot iur" truck (f'roma Le6n) passed
by lat or in the d.y but made no pick-up in Forestal because it was complete
ly frll. Margarita was loft waiting at roadside with her bagged yuca, wait
ing for another vchicle, to take her cargo. 
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SELLING DURIN 
 THE RAINY SEASON:
 
AN INTERVIEW WITH MELVA SORIA
 

in late Septemb,-:- and caurly ,-tobur 1981, Dofia Soria deMelva Vargas, of thecommunity of Fon.T- , .as n;;o.]. nt; yuco, cheese, and eggs. to the Santa Cruzmarket. The quaititieA s old wmee relatively modest, first because the pur
pose 
 of the sales .r n) finance fss.ily necessities from one week to thenext, But mor'e importantly, this was a period of heavy rain in which roadconditions had so deteriorated that trucks were not entering the cormunity.
Thus, all produce to be sold had to be carried by foot or by horseback for a distance of l kilometers to 
reach the paved Santa Cruz-Cochabamba highway.
On Wednesday, September 23rd, Melva took to market five pounds of cheeseand 60 eggs. She sold each pound of cheese for hO pesos (US$1.60) and each
 
egg for 3 pesos (US$0.12), generating 
 cash income of 380 pesos (US$15.20).
 On I ciday, October 2nd, she. made a second marketing trip to sell ten pounds
of cheese, and on Tw:day, October 6th, she made a third trip to sell tenai'rocas (2,0 poundi) or yuca. Thu Following interview, conducted by Aquilina

Tuco, took place czIr l:iajfy!
i-ter. 

AQUILTI1.r: Dofia Mol'- wheii you sold the yuca what did you h]ave to ,ay fort 'answmttationy 

M.-U,: From th,; aTO-.o (highway) andto the city I paid ].5 pesos (US$0.60),from the bus. L,_'mrin .1 Lo the market 10 pesos (US$0.4O) or a total of 25 pesos 
par sack. 

AQ',eJ ITA : i :nr- s:ac's: did :oj take? 

MELVA: 'wo sacks, ard in each there ".ere five arrobas (125 pounds). 

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

MELVA: We took it cut by horse, and since the horse is ours we didn't haveto pay. Remberto (her husband) helped me by taking the horse and the cargo
as far as the higiway. Ten he returned and I went to town with the yuca.
Since one 
never known how long a wait there will be for the colectivo, he

left me with the sacks at the side of 
the highway and returned; I waited
 
alone for the transportation.
 

AQUILIUA: 'ihy did you use a horse to bring out the yuca to the highway? 

http:US$15.20


MELVA: Because the road was u,!ly. These days we've had nothing but rain, andthe 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?
 

.EIVA: To (o jd r,,turn 
 takes four hours. It takes just as long to go byhor:;e or by walking. 

AQUII NA: 
 t whe,i th' isn road dry you use a truck?
 

MELVA: ,Sure , providcd the-re is truck
a available we take it.
 

AQUILI5'A: 
 Fromi here (Forestal) to the city, how much is the fare?
 

ILLVA: Pecaus" i live a 
 little closer, they charge me 15 pesos per bag andanother *1,5 Losi myLore. Tiie families that live over there pay 20 pesosiy er,' and ncr ] rr .
 

A(QUL1IA: When thii rea 4 day you can always ;ut a truck?
 

MELVA: When 
 th. road is in good condition they provid(2 normal service
Mondays and Saturdays. on
;hen it rains, however, there is no service aL alluntil the ,dry.road is They are also afraid of the ueibra qs (streams),because they -et real dangerous when it rains.
 

/A2UILiuf: Doa i:-." 
 , where do you sell your yuca wh,.n you g1o into town?
 

IMELVA: 
 Before I sold at Ls siairladas 
threw out 

. But then they (municipal authorities)us and .tent us to , Al)'stO. I had to sell in F3- Abasto becausethat,'i who--, the hases and .r,.ohs stopped
 

AQUilrrA: 
 And how i; it like selling at EI Abasto? 'They say prices there are cheaper.
 

MELVA: Well, the sale of 
yuca is 
pesos 

fairly good, because when yuca costs 35in Las Ramuada:- it sells for 40-45 pesos in El Abasto,wll. In contrast, so they payto sell fruit there is very pole (worthless); you can't
 
even giv, it away.
 

A(llII,II/: Dolia Me,-lva, do you always do the marketing for your family? 
MELVA: For t'e most uart, yes. Lately I've been doing it, but before Rembertodid i; more than I did; and sometimes we togaetherho went alone 

went to sell, other timesor I went alone. But he does it better because he takesproducts to market, thesells them, and brings home the money or supplies. But 
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when I go, after finishing my sales I have to take something to my married
children in the city, because married or not I worry the same about themand like to help them out. Of cours;e, I also buy supplies for the kitchen,but sometime:; I coo, home, .:1thout anythiig--no money, no supplies. But 
Remberto knot'' he, o k11 mInI I as t 

MELVA: 
 , , LU cof'l'e, meat, and various other thingse:nh -i,!ho' much money there is. We buy our supplies
Ii: ''. ti; run', tey olut. 

ACII[LI A I Hu' :,_ whi-r't do You sel] your cheese? 

.KLVA In . 0 ualu' i'lket I hav people there orderwho from me. All Ihave to do is arrive ani doL'vxr the cheese. 

AQUILINA: HoW do ,,ell yourvon cheese? 

.ELVA: iy the pound. neverI've sold by kilos. A pound costs be pesos. 

AQUILINTA: When you sell chesee, is it alread weighed when you leave home 
or when you deliver it? 

MiiLVA: I weigh it here at first, and take my forhome mostly my buyers word 
it. But sometimes they weigh it too in case of doubt. 

AQUILINA: How often do you sell cheese? 

11IIVA: It depends on my supply. I collect the cheeses day after day. Someti:Jes when 1 make bread (horneado) we eat cheese at home, so that, week I
might only take six pounds; otherwise I usually take ten pounds. But we
always eat quite a bit of cheese in this house, particularly when we eat 
xrr _e (boiled corn) which is nearly every day. 

AQUILIrA: When DoE .L anddo you , -ll your eggs, Melva, who buys them? 

MELVA: I also sell them in Las Ramadas, where I have my buyers. They cost3 pesos(US$O.12) apiece. Since they are criollo (local breed) eggs, theysell 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 eggs?
 

MELVA: I get me a medium-sized basket and some shelledcorn. I lay down a
base of corn, thn pl-.ce some eggs by one, downone then put another layerof corn, ti.,n another layer of egrgs. This way they can be transported safe
ly and never brt-ak. 

http:pesos(US$O.12
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BUYING AND SELLING3 PEANUTS 

Julia Rocha of Valle nermo;o hlo]ps aupplerient hous ehold income by buying
 
peanuts in 
 the regional market of Comiando (Villa Busch) and reselling them 
to wholesalers of a Rwt" da!; marke-t in Sainta Cruz. In February 1981 over 
a period of thre sunlays zhe purchasod 8.' arrobaai (2.2..5 Doands) of 
peanuts in Colinmtd. a I)' illO s with1 reaati, tna.Itor de Comando 
until, ft0tr 5' ' trc,, sh to ohr entire- s1;uply of' peanuts
 
1ino Sant' Cr. ' aon 'she'ris unable to buy her '-,tol'ck ti 1 at once
 
is ho' 'p ,.. 1''~'o w wh "ttty and swhil just like
 
Julina, 11,1 -I'Ch'd oter to purciasaE "iw'\lI s ~i,
 

On Felo'r'ary 17,7f, ! hur hoIt' in Va]le Hemooso a. o.it t A.I.. anild COt
 
a riide '1 1 collection t- nci into Cot':al,: :.h ,i o ' hr
 
7 p-o (U $0.'' ), ;hich i; 1 s1 ox;v'''n'' t tha tn .U,! f'ure n!, 10
 
pesos ctirru 1y >o-schccuied tc traf t tw
(-'I'l htl hWay. In Cotitando
 
she cole er pe--anuts, spt i, the'm tiltor )tu1 '"- polndLs

each, a rd an to Crus. Thit into
a') h1 (col',tivo) Sna nat f'it ',: the 
city is 10-115 s (U.,0.40-0.80) large of' 100 orper sack ou, s more;
 
but si ula had ' i t , r 
 'cadint' si_1- cuIh ois driver 
didn't charg..: h,tr a frtirth .7; "rc ,c to ha!d O 1,2.-:,*. o2f"!,aj f are 

50 pesos (US$2). 0 

rI the :Lus t1 iina! in Santa 
Crus, ;ii1 ad another 
15 pesos (US$O .3) for a tax.4 to Las Ramiadas market. Thert Wt ascertained
 
priccs at several warehouses that buy peanutr:s. She fial!Jo 
 blc on a 
price of 350 Tesos (US,;I);) por arroba (25 pounds), ,a.iitp; htvr ontire load
Lo one buyer. 71,,: entire marketing operation--Lspread over a i,o-riood of three 

weeks--yielded a n-t .income of 508 pesos (US$20.30), as follows': 

EXPENSES Pesos IjS$
 
Purchase of _,.anuts--8.5 arrobas 2,075 83
 
Dound trip cus fares 
 100 4
 
Milk truck fare: Valle Hlermoso-Comando 7 .28
 
Return fare: Comando-Valle Ifermoso 10 
 .40
 
Taxi in Santa Cruz 15 .60
 

Total 2,207 88.28
 

INCOME 
Weight of peanuts at time of sale-
195 lbs (7.8 arrobas) "x350/arroba 2,730 109.20
 

NET INCOME 
 523 20.92
 

Estimating 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$l0.46) for each day she devoted to her marketing operation. 

http:US$l0.46
http:US$20.30
http:U.,0.40-0.80
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SELLIWS TANGERINES 

Juana Le6n de Tcrdn sold three shipments of tangerines to the Santa Cruz
mark t in April 1982. The fruit caine from her own orchards. Its pickingas well as the translort of the fruit to the farmhousc: i2 us illy the responsibility oi Juana's hn;:;band, Francis co Tern. From thaft Dcint on Juanatakes over. Sh select: th7 fruit by size, cleans therm wi tl a duinp rag, andcarefully places Ih!511 i11 ,'s Les. She 'lakes all the tramir; srt, arrangements,
accompanies the fCrlUlt t the St,-,tt Cruz market, and '1 . 

e results of Jura' tirsL thre'r shipments of tangerir.na to the Santa Cruz
market. in 1 2 'rnt be-l.ow. 

F r.1 - si':, , P,-sons US$!NCO!.IE 

-Scal, of 3 .:k,,t-- 50 fruit x 100 pesos/per 100 750 30E.KP Er;SES 
-Transport freight charges: 3 baskets x 15 45 
-I serger far.- round trip-t.h 'let tax~(si tin e) 40

5 

90 3.60
ui'T iu:0&>;: 66o 26.40 

Second Slior,-at 
INCOME 
-3 baskets of' tangerines--650 fruit (various prices) 390
 
-14bags of' limes--800 fruit (various prices) 380 

770 30.80
 
EXP'ENSE,; 
-Freight charge-; and passunger fare to Sta.Cruz J.25
 
--M arket tax 
 5
-Other sales expenses 2
-Return passenger fare 25 

157 6.28
NE7 INCOME 613 24.52
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Third Shipment
 
INCOME 
 Pesos US$
 
-h baskets of tangerines--l,l00 fruit (various prices) 
 800 3-


E)PENSES 
-Freight charges and passenger fares 
 90
 
-Market tax 
 5
 
-Food 
 106 
-Return fart-
 30
 

231 9.24
NET INCOME 
 569 22.76
 

The net income listed above does 
not take into account costs of production.

These are quite minimal under normal circumstances because pruning and fumigating tasks are 
usually not conducted, while most other labor investments
 
involve family laborers and thus do not require a cash outlay. Assuming 
one person-day of harvesting for each of the three shipments, plus one dayof cultivation labur for every 1,000 fruit (see section on Citriculture,

Chapter III), the Ter"'n houIiold earned--for every day of family labor used 
-- a net income of abcs t O0 pesos (KI$3"16.37) 

http:KI$3"16.37
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BUYIS AND SELLING GUINEO
 

Luz Cabrera de Soria, Like must other housewives in Porongo, devotes a con
siderable amount of, her time 
 to marketing, fruit. However, in addition to
 
selling , the fruit of' her own 
 laiun i].': orihards, LuZ 1lo biV:ii and re; 112

the fruit of other V:unilies. Fruit s rk, ing from Porongo is a pretty ri:ky

business. This is- 'o not 
 siy Lecu: e murket price es arc 'o unstable from
 
one day to the_: next., 
 Lu! Lsuu tI, tr'uit must he tralneortd 2c12. thePirai River, wlhich 1: pasnahe rrftaftor a heavy rail. Bl'e LU: cle:arl'
 
enjoys the bhisin.......... adits 
 to have lost lot2 of money but l to
have gainediler proi'i t; too. SIhe buys and Asl:; limes ,r ta,11("nAes, ornn
ges, and noee a; e 'nera! v.. BulPt. i;n a d-l-Lrch 1.)8, 1. bouht un
expectedly a stock of' 17() racimo; (clumps ) of' guineo ovu . p 1 riod of two 
days. She bought, them ;tt the door:;tp of' her hoe. Th, 1rC..:,. .ho sol d them were taking th,.m to mari ,t, il l anta Cruzlt , but, suddel ln '.Ieedini, of the Dir,-Ll'
River made the cros/; usi un 10221 s ) they _-'ought out ]3oria 1ls anld ol'fer,.,]

to sell their fruit 'it, a L r)io de tug<io or r2ufge price. She bought it
 
at pric,es ranginkig trom 20t-t) 1.;.80-0.96) raeimo,
pea-o 1 per investin g a
 
total of 3,91.6 pt:o- (1tS$1 '1, ! ).
 

She stored the fruit in diff,,rent rooms of' her home to wait for the first
opportunity to cross the river. As the fruit matured, .she (Lraefully plcel,-d
the ripe hands in g askets, ir, king sure t hey -would not get crushed.
But her stratecy wa: I,- ,;ell most of the fruit green, by whole racimos;
because with the iv i high, she expected there would be many growers with 
rnature fruit. To ;low down the maturation process, she covered her fruit with 
rags, blanke-t;, and old clothing. 

Three days at' rherc melet, ng purchas es the rive r had gone down enough
to be crossed by caretone ; (ol-carts), although still not by pick-ups and
other motor vehicis. .'o Len hired an ox-cart and made the first river
crossing. She hauled 30 racimo:; of' guineo, basketi mature5 o1' guineo, and 
700 tangerines. The fruit was 
then transported by truck from the far side
of 6h, river into the market in Santa Cruz. The green racimos she sold for 
50 pesos (US$2) a iece, the hasketsl of mature guineos for 120 pesos (UShI.80),and the mandarines;--selected by size, large and small--for 150 pesos (US$6) 
per 100 and 80 pe:;o, (U;3.20) 01r 10 respectively. 

For the next three day; Luz Cabrcrra continued to send fruit into Santa
Cruz. Her second load consisted of' _)0 racimos of guineo verde, 12 baskets
of' mature guineo 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 

http:1.;.80-0.96
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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 day to sell it. She fi nally had to 
sell it de Punta (for a sintl;e fixed price, the whole lot) to another 
intermediary for 1,0 pesos (USj1.6o) per racimo, and each basket of mature 
guineo at 60 p -se: (U!S$2. J0). 

For her third shiment, Luz sent hO racimus of green guinoos, 5 baskets

of ripe guineo, and 2,000 targorine-s 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 vehicles. The market was 
flooded with fruit.. During the course of the day the price of a racimo
 
of green 
guineo fel from Wo tLI 15 pesos; in contrast, ripe guineos
actually increas,2 d to i00 pesos per basket. The tangerines Luz had bought
for 80 peso,; per 1-00 climbed to 100 pesos. Accompanied by her husband 
Zen6n Soria, the couple aIi;o ::old three quintales of' uructi (achiote)
which they had Lought at 1000 pesos (US$1o) and resold at 1,200 pesos
(US$h8). They spent the: entir, 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 
66h pesos (US,>26. o;, follows: 

EXPENSES Pesos US$ 
Purchase of 176 racimos 3,91 157.-814
 
First Trio
 
Fare from ham, to river 60
 
Fare to cross river 
 50
 
Fare from riv,:r to Santa Cruz 200
 
Food during the day 50
 
Return far to Poronro 
 25
 

Sub-Total 385 15.40 
Second Tri s 
Fare from home to river 100 
Fare for cablecar crossing 100
 
Fare from river to Santa Cruz (cargo) 200
 
Food during the day 
 ho 
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 h 50 18.0 

TOTAL EXPENSES 5,281 211.2h
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INCOME
 
First Trip 


Pesos US
Green guineos: Of 30 racimos, 20 sold x 50 each
Ripe guineosi 5 baskets (of 3 racimos) x 120 
1,000 

600 
40 
24 

Second Trip Sub-Total 1,600 64 
Green guineos: Of 40 racimos, 12 sold xRipe guineo: of 4 baskets, 2 sold x 120 

50 600 
240 

24 
9.60 

Next day:
green guineos: 38 racimos p0r punta x 40Ripe guineos-: 2 baskets x 60 

1,520 
120 

60.80 
4.80 

Third Trip Sub-Total 2,480 18.20 
Green guineos: 40 racimos at different prices
Ripe guineo! 5 baskets x 100 

1,365 

500 
5h.60 
20 

Sub-Total 1,365 74.60 

TOTAL INCOME 5,945 237.80 
less expenses 

5,281 211.24 

NET INCOME 664 26.56 
Assuming one day to purchase and select the guineos and five person-days
to sell them, the Soria household earned I1 pesos (US$14.44)day of family labor invested for every

in guineo marketing activities. This amountsto a return only slightly better than the wage rate for hired laborers
 
(80 pesos/day).
 

http:US$14.44
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ACTIVITIES 9 ThE RURAL HOUSEWIFE 

Throughout this volume constant mention will be made of the "'farmer", the 
"grower", and "the producer". lifthese nouns t. an t--xclusively'gu,,,ge mascu

line reference, it is unintentional. Nothing could he further from the 
truth that "men do all the field work" while their wives take care of the 
house and children and eookin . Indeed, even thourh the tcrm "housewife" 
is used repeatedly in this text, we by no means wisi to sugg<{ est that the 
wiv s of' farmers, ln'gelr reslvterict their activitieie to the 'armhouse. 

To the contrary, ruratl womo.n partiopate in nearly al!l the 'i,ld tasks that 
men do--with the possible r x"c-pten of" the particularly arduous activities 
of land clearing and pie'.. r tLj:11 true that women .pend inuch less timu in 
field tasks than men, huL this is because they have ,;q many different respon
sibilities to take care of ihrin[, the day. When one reviews the wide variety 
of routine tasks conduct,ed b' wom0n on a routine has is, t appears remarkable 
that they have L '_ tim'' uft to spund in the Iid . 

The rural houseowife s,' normally egins well be'ore sunrise, about 5 to 
5:30 A. . or "'hen th chicken.s come down from their roonts". Usually tier 

first task is hauling water, which depending on the distance to the water
 
source can take 15 minutes to an hour. Next, she must prepare breakfast-

not only for her famnil y but also for any hired laborers that have been con
tracted for a ,nult-day coenitment. W-Then the day involves considerable field

work, the breakfast is mo:,e than a hot beverage and bread; it becomes t full

fledged heavy meal--virtu;ally the saune as lunch, owich is the heaviest meal
 

of the day. Family and hired laborer:; then depart for their work (about 7
 
A.1!. ) to take advantalg cf the somewhat cooler early morning,hours. The
 

hons(wi fe proceeds to proa'e lunch so she'I I have it out of the way. This
 
gives her the file>xibility Of leaving tue house during the day and having
 
something already prepurl ifFshe ha- to leave her children alone; and if'
 
she works in the iei liter on, ;;e can take the meal with her in a pot,
 

heat it at the work site, an'd save time fo-r herself as well as fanil,; and
 

hired laborers. While lunch is cooking, tie housewife shells corn to feed
 

her chickens. She takes ki tchen scraps, and sometimes afrecho (bran), mixes
 

it togfether with the wtater in which food s.s been boiled, and feeds her pigs.
 

(Rural housewives alwayn refer to chicken.s and pigjs as "their" animals).
 

She collects eggs. If* the I'umi y owns a cow, it is th,. housewife who is
 

expected to do the milking every morning. If the milk is destined for chees,,, 

she must strain it and put in the co.gulant (cu_o) immediately after milk

ing. Finally, the housewife will. make the beds, clean up her kitchen, and 

;weep the house and patio before starting her next rouid of tasks. 
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By mid-mcrni.,.g the housewifc is ready to Loke on her special task for thatday--whethe,- at the falinhouse or away from home. She ma:, have a lead oflaundry to b, takert to the river to wash. There many be produce that needsto be sun-driel, threshod, or sielled. If it is planting s cason, the housewife may be expected to 'rin:s seed or bundle transelants from the nurseryShe may have baked Jo :sitf plansin g to sell at the >i;nda.v market, ora home remedy that. needs to be prerred sa sick ohli J, D" a nehhbor. 

Hut r-. t.o hn
-"', <e.ie will be most neO in th, OiN:d. Ther, shecan bu .mn on rnost citys of" the year hoeping h-r hulshand with plaouting,runs ntiu ,'eedin";, Lurnn t, -sidues, hauling water to irrigatinr veetLnles or miY a cht.mcal :1ut aiun for backpe',tc sprayer, ofand courseburvesting. At noon Iii 't11 rep're ,latire, 
"and 

heat the lunch she has -repared,ser': ,1. 1,' and 1oroc' hir,. ' c,r" t After the mid-dat' break,

she will 'on, ' ue her ic i
 

The housewife leaves the field earlier than her husband to get a start onher end-of-day snores. She may have c-sag,ulated milk ready to be molded intocheese. She may have to bring the cow and calf in from pasture. She needs toprepare super. Once again needs toshe food her chickens arid pigs. Afterserviny supper, she washes the dishes and '..pares her kitchen for thed y' s activities. Then--not 
next 

long after sun.;, -- the puts her fP.nily to bed
 
and finally can sleep herself'.
 

What has been described is the hasic structure oP rurala hout;ewife's,dailyactivitius--,tr routine. There tre, of course, hundreds of va iations inaccordance with family cir,:umstances. For example, many of the tasks forwhich the housewife is responsible are coeuionlv shared with small children,•uo learn to haul water, feed livestock, and lead animals to and from pasture at a very young age. A mother with an infant will continually be slowed
dowrn in her task performance 
 by the need to brcastfced, change diapers, andbathe the child. But children--even infants--are largely integi'ated intothe mother's r'outine: they gc where she goes, they share her tasks, and tlheinfant--ca'ried in an a.-uryo (small poncho) on its mother's back--literallyfeels her every movement throughout the day. Some rural housewives havesmall stores which they tend, others bake bread, miake clothes , oh' nre activeparticipants in a prayer circle or mother's; club. And fiinally, many women 
are deeply involved in m, iteting, ctivities. 

It will be ieail], seen fhat th: rural housewife provides the glue that makes 
a subsistence lifestyle pos.ible. 
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COOKING FOR THE RICE HARVESTERS 

On February 26, 198], Dominco Corra of Naranjal was harvesting his ricz
 
crop. Since Domingo in a bacheo1-r, he r.ked his first cousin, Teodora,
 
to help out, with 'h.. i e or th, hiirvc ters, ot' which there were l4
 
persons. Since hirc' 1 ,,.-ri 'u'e fsoim--ti mesii ca(cc in the region, it is;wise to tle : hat "4111 an incentive to return. Andtreutt . thM,,i have 
acid- from the w -n ant or in kind--the best incentive is to keep them
'.,.i fed. This meamri: no,.I ii eo middry meal, but breakfast and sup

'o cook for this labor fore, Teodora got started at )1:30 A.M. to fetch 
waLter, gather firewood, and ]reps.re the ingredients for the day's menu. 
For breakfast sh-. ner: J ori.P:' -. 'c (fried rice) mixed with diced yuca
and accompanied by h_ ru ma._ tca. The food was eaten from large bowls 
us ingspoons. ome of th-f a:sorers ,-te sitting around the kitchen table,
 
others sat. on their .lino f-, hut off the kitchen where the'' had
 
,-pent the had -hen
night fi nshed, they equipped themselves with bgs.
 
V'eoich',nns (shuo C" rice h rev,,sting ), and knifes and departed for the
t't, 

S i:rin .ode'r to clean n b,,hurself. 

After washing th- aid cleanLnr.: the kitchon, Teodora went out theto 
C'op lots with a r2.nd an !7uaro (ponchc used by women for carrying babies
and other imall loiads t la vent some checlos (fresh ears of corn). She soon 
returned with both cont'iners full , emptied them, and returned to the farm 
lots a W.aith a , 'Lch tire to harvest some firewood. Leaving thisthin 

second load in t',.: hitcen she 
 ,ent out again to pull some yuca, returning
,.with about 12 pounds of' thse tubers. She then washed a big aluminml cooking 

it Cul]1, it built on thepot, filled -,/hi and began to heat on the fireplace
kitchen floor. The then proceeded to husk some 50 ears of corn, peeled the
yucas, and shelled and ground several pounds of peanuts; she also washed a 
kilo of beens and peeled several onions. Finally, 'when the above ingredients
had been placed oe she added two heaping plates of mfilledin pat to boil, 
rice and an eQual quntrity of noodles. While this meal was cooking for an 
hour, she took advnta,- o! thi-s time to shell some corn lor the chickens 
and sweep the farmhou :e. 

At 11:30 A.M. Tcodora empt ied the cooking pot's contents into two smaller 
pots. She loadecd r1 t nd spoons and cups into her aguayo and departed
for the harvest ct,- carrying one pot in each hand. There she found Domingo,
turning over piled rico wi th a pitchfork inside the rice hut. lie called in 
the laborers to eat. They arrived oi.. or two at a time. Nearly all had a 
second helping, and some even three. As the workers were eating, Teodora 
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returned to the farmhouse and brought bvck a five-gallon plastic container 
filled with fresh drinking water.'There wac some grumbling among the work
ers because the mid-day meal had not contained any poultry or meat. Normal
ly peanuts are used as a meat substitute in rural households, but today the
 
praatice was criticized. So that afternoon, Domingo jumped on his motorcycle

and made an emergency trip into Comando to buy meat. He returned in the late
 
afternoonwith 8 kilos--half destined for the evening meal and the rest for
 
the following day. "That should make them eat quietly", he assured his
 
cousin.' 

During Dumingo's absence, Teodora remained at the harvest site supervising

the workers. She spent this time harvesting riceherself, because like the
 
other laborers she would be entitled to receive 8 pesos (US$0.32) for every

arroba harvested or, if she preferred, be paid in kind one arroba of rice
 
for every four arrobas harvested.
 

At h P.M. Teodora returned to the farmhouse to begin preparing the evening
meal. She already had enougb choclos (ears of corn) from the morning's
harvest, but she lacked more yuca and another load of firewood. She followed 
the same procedures as she had that morning, except that this time she'also 
boiled the meat. When partially cooked she removed the meat from the bones,
separating the quantity reserved for the following day. For the entire day,
her cooking had consumed just over 12 pound3 of rice, 25 pounds of yuca, 
over four dozen ears of corn, and 6 pounds of noodles. 

All in all, this was one of her easier days, because 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 edgo 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 

Julio Pinto ed i- region of 
Cochabamnba) to harv'; t aice a:; a hired laborer to generate extra cash income 
i.) meet his debt, He t 

.nMarch 1981 trav,I to Cht: ,.,-e (Department 

his wife Jtulia Rocha back home in Valle Hermoso 
,:a:a; eharvest ! the faminily's rice crop. 

The ries t btg::r n on 1arcli 1;i D n ulia hefogan the day at 5:30 A.M. with 
her hr,. t 0-eparatin. T L consisted of fried rice and hot milk. 
The had u finished I-, thiree childr 1 and he_-rself wnen the first 
h.,,ve', ,ive ar'!nd , 'hi was Doiia 1.12 cidad and her son, who 
arrived v t,heir own bans trv2stin itnive;;. Both were served break
fast befor"ntin" to' rice j[i 'd to 'sin their work. Julia and her old
est f-on folloe i tha, carryi t, a i one, bags for any harvesters who might
show up morning. minute:; .later a young man named Benjamin,later that A f,-,w 
a cousin o:' Julia's, showed ip Lt the ha -, :t,site. Julia gave him a waist 
bag, grand loth, and knie and put himti 'act. An hour later, at 9 A.M. 
a yo.ng 'ioian rt1ned lshabel colu ,pda'edand asked for a(unothti(,o t;) : also 
bag, grorindcloth, and knife. Arouv, ]1 A1.H. ,Julia returned from the field 
with a k'i of rice (abtout 2(0p;unda) and unloaded it in the rice hut next 
to her kitchen. llurryin now sho took a large bucket and went off to fetch 
wator 300 ieters aaway in ti arroyo. Meanwhile another harvester named Mi.
guelina (also a cousin of Tuli a'i) arrived at the farmhouse. She explained 
.,he was late because her mother "ar absent and she had had to prepare lunch 
.r her father. Julia sent he' into the rice harvest and continued with her 
own preparation:- the ae.l. water heated,faor me-day As the she rapidly
peeled yuca and potItoe_ s, wa:rhd rice, measured noodles, lard, and other 
ingredi,:n':, for the .oup rot-.','ile the meal was cooking she fed her pigs
with kitchen slops and tlin hg 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 r- they had lrvested up to that moment. 
Each harvester first ate th:eir meal. Afterwards each brought forward his/her
harvosted r'.sin for weirhing by Dofia Julia before emptying the rice in the 
hut. In tha afternoon ','i:1o1 (Feliza and Marcos) appeared at ' ha'Lrvesters 
the farmhouse and asked for'',i'k. After cleaning up her kitchen, Julia 
joined the harvester,; again. In the late afternoon she returrned to prepare 
supper. The other harvesters cameo out of the field at un set , and the last 
of their loads Julia had to weigh by candlligit. 11,.iscou:;is rhe paid in 
rice--one arroba for every f',ur ha,'zested--becutuse their family had lost 
their harvest this year. Ti: r',h,orer eaLrned 8 pesos per arroba, the 
going wage in the community. AIj jitside harvesters were fed supper by Julia 
before returning to their hoirie:;. 
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THRESHING RICE 

Doia Manuela de Soliz of the comliunity of Torrente does all the threshing 
of her family's rice crop. She admit-, she likes the Job because it is a 
welcome respite from household chor., Slhe xlso considers it an easy task, 
hut one that allows her hushard to evote his time to mare important work 
such as land clear,, w:.di n-, and hitv, 'st 

Mauniela threshes on a cewhid,,,.Si. p!.l t' this Iloor to plastic or cloth 

because it heats in th- . dr" th, rice more coti pletely. 
the ti reW.iing (h!dc".) iq Wu, i v"WII s(J r pole .bout 130 cms . longf, 

!nd5 ems. in dialurlutx. TO, po.lo timn bc'' rtn<.*, tialia explirn;s, so that 
it will deliver blows with 2 it to Sh, andWA Uo)'tc, 	 tWni. L<ats hbatws 

1
the grain ;toms, slow, t ins< t'etnfrmstu. Sir 'At inter

vwLs shI sep.'Di.2,, at C's t 1s, ' 0o idtte 	 aother. 

Usuall1.1y onl ri 	 at q U %tnvi tL 0,I :,c(! ,r r , which will met. th tamily':: 

l s ' e d isconi<Lsstiowtion r r,. Car t'-, w . C,.,i. <. '' .ruin Si
nally winllo,,-:d 	 to sf't) , ! . '. 

How dIe - she know ",,: r th . :. d noy. i 1 i huor h. :..m les 
A 	 1C_vain,,,v-in; , by 	 .' tt: rn ; Cp.L W 1. 'itIiI ee . 

it, i 

But after threshing, the r'c- rnot . still L,' ri' ed his is dcnu in a 

taci (pestle) and joundt.u b" had. But for this milling to work oeficcnlt:ly, 
says Data Mnuelu, the rice'"i-n -ar weli as dry. Hre is snother 
r.sson she prefe.r< the cohih-: it wurm; th 'r prior to millinrv. 

.'iciortly dry; 	 if th,-n lic !ttn ' '. 

M Soliz famnily 1a'''''jet ',ci I ". 'C ' ~ , jrcd a op ci ch.nic-i, thres--

Lng or theI t " 'o ill f'01-TlTi.l1 n".taking tir hI (I i-i rice (tin '',iio) 


au<; h I I ,. .[.lal!
1e O she s thr;<Ii l. aU pitld hand no O child, 
tailnue!L is accustomd to tet'and doti no findtirth~ - in. More
over, she now has children old eough to help with these tasks 'em well. 

With these advantages, it sems to her inappropri:ate to spend money on 

something the famnily is perfectly capable of doing itself. Furthermore, 

threshing and milling by mecnanicm] means involves a double oxqunditure 
-- the proce.;sing cost itself plus the transport. charg<es for tk th 

grain to the mill and retni rr11 it again to the f-ti'mhotse . And finally, 

there is neither a mill tht is close by nor scheduled transport services 

to haul the grain back and 'Jrth. 

So M1nuela continues to do the threshing and actually enjoys it. After 

all, she says, "it keeps me from getting bored". 

http:Usuall1.1y
http:cewhid,,,.Si


A,'WOMANtS PARTICIPATION IN THE WATERMELON FRVEST 

In 1981 Aurelio 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 as many watermelons as
 

possible. For three days--after her housework was done--Justina went to har
vest the fruit, taking her pre-school son and daughter with her. Out in the
 
hot sun of the watermelon patch she squatted plant by plant and inspected
 
every vine for fruit that could possioly be sold. To determine ripeness she
 

lifted every watermelon, inspecting its underside for a yellow color, before
 
cutting it. She then gathered the selected watermelons, piled them by size,
 
and covered the piles with motacfi palm leaves to protect them from the sun.
 

Aurelio had arranged for a friend from a neighboring colonization to pro
vide his pick-up truck to haul the melons from the field to the farmhouse. 
Justina helped with the loading, hauling the fruit in a bsdshee- from the 
pile to the truck. All in all she loaded h00 watermelons. These were stacked
 
two rows deep in the bed of the pick-up and it took three separate trips to
 
move the fruit from the field to the farmhouse. The use of the pick-up cost
 

150 pesos (US$6) for an afternoon's work.
 

The following day the same pick-up truck took Justina and her hOO watermelons
 
from Velle Hermoso to the Comando market. Justina ignored 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 course
 
of the day she managed to sell 250 of the 100 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 a
 

ride on a logging truck (tronquero). She reached home tired and experiencing
 

pain all over her body, but resolved to finish selling the watermelons the
 

next day.
 

Late tat evening she gave birth to her fourth child. Two days l-ter Justina's 

sLster went into Comando and sold the watermelons for her. 
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FARM HOLDINGS IN VALLE HERMOSO 

As a part of the Yapaean Co]oni ,atiC, the land holdings in Valle Jiermoso 
are divided into fairly standardized 2 hectare units. There properties are 
for the most part shaured in crcltonguaIr strips of 200 meters wide by 1 ,000 
meters long. On tihi.; lsis ti sml.lest farm in the community consists of 
'he minimum colonization unit ofC 20 hectares. However, some colonists have 

the oums thebought out f (' iaumilies wishing to abandon community ad thu; 
acquired two units total11nt, 10 hectares; in no instance, though, are these 
units; con ti gulo;. 

Total fai'rm size is oie thing, hu, urea cultivated quite another. In no case 
does any farm household cuit.ivate more than five of its 20 hectares on an 
;nteusive basis. By a "cultivated" crop we do not include the pasture grass 
2alragu , which alone covers areas ranging from 1.5 and 3 hectares to 9 and 
11. hectares. Yaragu6 makes minimum demands on family labor because one 
1ulinted it is repeatedly "harvested" during the course of the year by I-raz

" ilig I.v stock, reproduces itsel-f, !nd does not require human intervention 
§or its maintencnce. Also rot includ sd in the intensive category are fruit. 
trees. Most households have several don;en citrics and other fruit trees 
planted near the far.>ouse; in all they occupy no more than hailf a hecture 
;-1r fe;rm. These trees receive negligib) e weeding, fumigations , or prunings. 
,"hey are there to be harvested, but mainly to meet 'mily subsistenro seeds 
and sometimes to gencrate a little extra cash incom. 

:;othe intensively cultivated farm in Valle Hfermoso involves only involves 
a-5hctares and usually includes rice, yioc, corn, peanuts, vegetables, 

andi rerhops watermelon or sugureane. Of teose, rice is the only crop grown 
on a uinnrcial scale exceeding a hectare. Normnl rice plantings run on the 
order of 1, 1.l, and 2.3 hectares. In turn, this crop is usually di-.ded 
int-o two or more crop lots, each dedicated to a different variety: Carolina, 
Pi.conegro, Blue Bonnet, etc. It. is clear. then, that the caqh income fortunes 
1f the rural household--its main income-generating enterprise--rise and fall 
witb the success of the rice crop. In contrast, all other crops are grown 
in nreas usually not exceeding 1-2 tareas (the tarea equals 1/lath hectare) 
-ubneven smller are; s called manchas (stains, bot). 

In the following pages are presented the farm plans ofC Sabino Arrayaza, 
w. th two colonization lots totaling 40 hectares, arid that of A~a'elio Garcia 
-itih the normal 20 hectar farm. Chum, Alto or shaded areas refers to un
?J 'c!d land. 
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FARM HOLDINGS IN NARANJAL 

Since Naranjal is also part of the Yapaeanl Colonization, its land holdings 
-- like those of' Vale flt-moso--aro divided into standardized properties
of 20 hectares each, which sets the limit for the smallest sized farm. 
But being a slichtl.y older settlement than Valle Hermoso, the consolida
tion of properties resulting from colonist abandonment hi;s advanced even 
further. Some re.;idents nows control thre:e properties or a total of 60 
hectares, and in L. coup ins tenses their virious holdi ngs are contigu
ous .
 

The cropping pattern 2 s,-mewhnt di ff(rtent in Noj'anjal because the com
munity's relative scarcity cf water res.ourcos hlts discouraged diversified
 
plantings as well a- pastsu-e 
 aere,in only
 
ciop grown on a comrmercial scale i. rico; however, area planted to rice
 
is significantly higher in Narnja. and crop lot size tends to be larger
 
as well. ihe larger crop lots, 


Sr ip . as V.lle iermoso, the 

in t:rn, reflect a grow spcialization 
and depend-sce on tractor pslowing. 

As in Valle Hermoso, area cultivated remains a fraction of total farm 
size in ;taranjal. This rtflects a crop rotation strategy wherein a field 
is used for 3-b years for intense cropping, then lefL 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 farmlhouse. Corn is never grown in pure
stand but rather in rows intier;porsed with the rice crop, an association 
known as sursueado. Of course, every farmhouse is surrounded by a small 
orchard of citrus trees which are ha.rvested mainly for subsistence use 
and therefore not subject to technical management. A few,¢ families have 
begun to establish coffee plantings ainong their fruit trees, but again 
this crop is also to meet family csnsumption needs.
 

Presented below are the farm plans of Angel Calvi (20 hectares) and the 
two contiguous properties of Pablo Mamani (he hectares). Arcas not identi
fied by a crop use reference constitute fallow or uncleered lnd.
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FARM I-LDING3S IN EL TORRENIE--LAS ABRIIAS 

These two communities reprsct.;:t a wide diversity of land tenure, farm size,
and cropping characteristics. The ot'l-ost settlers--like the Alvarado faini
ly--control over 100 hectares. At the other extreme there are families whoarrived later as landless laborers Soeeking employment on the lar'ge farms 
and--because they were given or loaned plots of' land to farm as an incentive 
to stay--now control 1-2 hectares of' land. In between are composite proper
ties that have been extensively sub-divided among heirs but still farmed 
CollUctively to facilitate economies of scale with toregard plowing ser
vices, harvesting, and marketing. The smallest farms, of 1-2 hectares or 
les, arie intensively farmed in their entirety, with the possible exception
of' areas devoted to fruit orchards. On tile larger properties, area culti
vated amounts to about 2-7 o-taren,o' less than one-terth of' the total 
farm property. Lands in thi; nro were largely cleared of virgin timber 
years ago. Today the non--.ultivated portions are either devoted to non-im
proved pasture and/or left to revert to scrub L'orest. 

In the following pages we present exanples of thre different farms--small,
,.;ediem, and large. For the first case we have tht. ffi'm of Nestor Duran. It 
consisLs of two separate properties totaling 1.2 h'-ctar s. The first proper
ty of 7,300 square meters (7 tareas) was a gift to the Duran family by a 
ar~ge landowner named Miguel Mejias. I is divided into two crop lots, the 

first (2,500 M2 ) planted to Dorado variety rice. In a piece of the second 
I et (h,850 M2 ), the Durnn's have planted 6 orange trees, 5 tangerines, 1' 
lemon tree, and 1 lime. Nearby this modest orchard they someday plan to 
build the-ir house. The Duran's second property has been loaned to them for 
two years. They have uivided the land into four crop lots as fol.lows: rice 
associated with plan",sins, Blue Bonnet rice in pure stand, yuca in pure
stand, and yuca mixed with corn. 

The second example is a 5;ahectare property belonging to the Herrera family. 
The farm is managed by Poli ciano Herrera, but investment costs and the har
vest are shared with three brothers who have moved to the city. Aside from 
L'ie fruit orchard near his hous:e, Policiano in 1981 planted 13 crop lots 
totalling about 12 hectares--7 in rice associated with corn arnd the rest in 
corn, plantains, yuca, and watermelons. 

!', j: 11(2 hctare farin of' Julian of' which only.wird exyLoplc the ALvarado, 
:. icctares art pii tlterd-- it '(mop lots- -to rice, yuca, sugarcane, beans, 

, lnd rLOIIh'uJ 
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FARM HOLDINGS IN POROW3O 

Porongo is essentia]ly a crmmunity of fruit growers. Here farm propertiesare relatively smal!, r':t-,'jnf from 3-B hectLre: per family. In distinctcontrast to other c)loiii: atjion ar -e:;, Ln Porongo virtually all of thefarm's area ii; d,..asJ to trot, prodretiio. Of course, mostarea of the availableis devoted frtitLo o''hard. Thse include oranges, tangerines, lemons,limes, grapefruit, ipjant:,in tneos , mangoes, and avocaoes. Somewhereon the farm property tlhere i; hound to be a piece of land devoted to treenursery production. A fcw LgI'(Mrowr have introduced small coffee plantations. 

Because of their specialization to oermanent orchard crops, farm lots tendto be angular in shape--either squares, r4Lctangles, or triangles--and distributed into about half a dozen subdivisions. The larger producers havebeen able to buj additional farm properties scattered in differentwhich locations,make.; COr dispers3ed .1eratiens but provides a margin of error for damage resulting from insect b.]ight ot localized weather phenomena.
 

In aidition to fruit, 
 most rarmer!3 in Porongo also grow other crops. Theseinclude yuca, corn , beans , ;uarcane, and urucri acthiete). A few have invested in dairy cattle, which has obligated them to devote a portion oftheir already lut imted V'armT iira to a paot ite crop, particularly yaragua.IL is not tncommo .orgtproi' to rai..se these crops in associationtheir orchard crops. with
lttis it especially true in the early years of an orchard's development, when the young trees have yetnot developed large leafcanopy'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. Thefirst is the five-hectare farm of Prudencio Molina, which is divided intofive crop lots and contains associated plantings of beans, yuca, and corn.The second is the farm of Zen6n Soria, 
four 

who owns a total of 7.5 hectaresdistributed, over widely separated locations. The principalconsists farm propertyof 5.9 heelturu and is divided into seven lots. The balance of thisgrower's holdings M,2consist 
2 

of 3,O00 in the community of Esmeralda, another3,000 1 property in Sausal, 
and a one-hectare orchard of hybrid citrus in

the community of Potrerito.
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LAND HOLDI NGS IN FORESTAL 

Forestal was colonized under a private sector initiative resulting front a. 
government land grant. The original properties were dii tributed in lg 
rectangul.r strips of' roughly 15 hectares apiece. As with the oItor co-
munities reviewed for this study, a process of land consolidation hlvti cc-
cured resul t early migrating tas a of coIonists ' Cllng out and i llf Itic 5 itI
 
Cruz or .eturni i,(, their region, oC origin. There ar e now famili,:,. w1 ch
 
have acqu..± d title to 50, 1.00, a.ven 2,50 hctart-s of land. At the otbccr
 

,extreme, there ar ' lndler.; and nex-]andle, s m to rs
tal providing ,n s'rvirr .,tnd runait'-d th, r t , ol ama? proper
ties donr.ted or L-old Ly 1 a, landowner,%. 

Of all the conmiuniti.e. d Fr.. 2 by ai mvtdir. tied.; J,, JI :tal F !.r th,v 
To begin -with, da: , 'ind h,1 f c(ttl con.aiti tul,.- a ,nt(,rprcuet' : he-re 
s0 tMaut O *-; Mh lU] -- r'arg -a- w-' ' d oedicari -u].s : ir,:.-, to natturnlmacti L 

pasture su;J.oet.t.,'' ie ' ,"' -,;ira. Btt in 'tdditian, ia'rn''s 
Iin Forestal. li'ri 1'-o' Crvayu a' v yAng. On fi not.; c i+i- o!'hard:t; 

near the farmshocuse "1 o-~ ith p,', guanlay, 'Wi rtro:; ':;!*' Jn 
small plots .in st .- t'd ." onse. ".Cu-t. the 'an; cu, : 'nd y, r2c, 
corn , tomatoes , 1_ pi '--, , 3'er"t:ll., potatoe:: , -;ccor:]l , -j 'ct'
cur. rManyof' IJ!, Cc, op al '' .- .o n ill -OeIttiO..I-u al-ly T , ,p r(d 
witn row.- of :,,Uuor, , ' a <i ].i-ia a . 

below we look ,t u farm pomu of Hoherto Varfi,-.,a; S hc t'r ) 1d 
trtinMez (250 ho -tare"). The acgas property i a d.i -.i dcc into twn separate 

(noncontij.,g'ou c) holdings of 38'iectare'; and 7 hcchies o0:' c]( h -n'la about 
11 and 2,5 hectr, -,tivily are cultivated inbeasively (exclucing tree 
crops). in L.ht; case M the MaNtinez property, cult ivated area ai:cunts to 
only 4 hectare:':; she bc-.-"ac, is left to uncleared forest and natural gra-zing 
land for the fa'ily's ~rd of' 50 head cf !ivestoc,. 
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MOMN BELIEFS 

Most small farmers in the tropical lowlands still plan a variety of agri
cultural and subs-stence taf;ks in. accordance with different phases of the
 moon. These 
beliefs are inherited from parents and ancestors, yet their
 
current practioners can invariab]jv cite 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.
 

PLAN TIWN 

it is best to plant after the moon has passed out of its first quarter
and is waxing toward fall. Plantinr, o', safely continue through the third 
(waning) quarter. 

To plant crops with fruit that rrow > neath the ground--like potatoez,
yuca, peanuts, etc.--the best day is on the eve of the full moon. 

W'hien planting crops with fruit that grows above ground--like corn, beans,

rice, tomatoes, sugarcane, and fruit tree crops--it is oest 
 to wait until
the moon oujasentered its waning stage (third quarter only). 

HARVESTI NG 

Thru.c 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 third (waning) quarter. This 
is also the best time to conduct weedings, to prepare yuca and sugarcane

seed, and to harvest poles for tool handles, posts for home construction
 
and fencing.
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CHAPTER I I I, 
FARMIIG PRACTICES FOR SPECIFIC CROPS 

In this chapter arc rev[etned the most freaucntly grown cropsholds who of farm houseparticipa tUc in the Traditional Practices Project.- We begin witha description of' tho, rin of' tr crop.- of the rural diet--rice, corn,and yuca. Next are preo' ntcd thr: v Eetable crops which are gaining recent importance as con,rc.al enterpriseie for many farm households--beans,tomatoes, and ch[i i p ppers. The chapter then proceedswide variety of tree crops. 
to cover a fairly

These include coffee, oranges, tangerines, lemons, inangoes, A]utin , gui 1o, :'nd achiote. We conclude with a numermiscellaneous crop,; inc:lud iiFg ;ut;arc::l , yaragu6 pasture 
of 

grass, peanuts,
and watermelon.
 

http:con,rc.al
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RICE 

SLI' ARY OF CROP PERFORMANCE (1980-1981) 

Of' those i'armors f-From tie fropical Lowlands who participat'd in the TradiLtional Practices proj .,ct, 16 kept complete crop records; regarding their
production of rice. These farmers represent four of the five project commrni ti es: VolLe f rirmo.,o (3), Naran,jal (h) , 'ores ta. (3), and Torrente-
Lels Abritas (6). A summary e0' their efTori,,; i; prentcd below. 

AREA AND QUANTITY PLANTED: "he planted,tbove! growers vice in lots which vary Od 'r, 0.1125 to ;?.0 beetit ref;, with the average area being just under a bectrt. (9,700 sq. are meters ). The averfge quantity of seed planted was
 ., -ro;hus ("0 lbs). No natul"a-l or chenical fertiliz'r of' any kind was
 
employee .
 

V',3(T0 USE: The .verage: frimily employed 29 days of f mily abor and 20 days
of hired labor to ploa , plant, cultivate, and harvest th,_-ir rice crop. Forthe inrid !reparation st:age average labor use was 12 person-days, for plant
ing 3.5 day,, f"or cultivation (weeding and funigating) .0 days, and Forharvest 21 days were required. No u:se of animal traction was reported; all

the 

"armers pr;,pared their land with hired ractor services. The averae household reporttd an expenditli-e o1 600 pesos (US$20 ) for Iractor servicus, in
cllidinw ia/e plowing and harrowing. These costs, oi' course, do not include cxpense' incurred for land clearance in areas of' virg:in forest or
properties whiclh had laid fallow several years. For Their fumigation tasks,
farmers rcioorted the use of iusecticid,.. (Endrin, Azodrin) and herbicides
(u-46D, 2- 0-D,Tordon, Soreopur, and SLan). The average investment in these
chemicals totalc-,' 300 pes;o.s or JS$12. 

iE[,): Rice prodcl;jti.on is grenerally measured in fanegas, with each fanegaequal to 16 arrebus of ,nhusked rice (arroz en chala). The average farmer
harvested 109 urrobas of threshed but unhusked rice. Participating fardlersestimate a loss in the milling process of 20-25, which would leave some80-90 arrobas of milled (husked) rice or about 30-35 arrobas of product for 
every arroba of' seed slanted. 

http:prodcl;jti.on
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INCOME: For the 1980-81 crop year, production costs averaged 5,292 pesos 

(lf $211.68). Utiliziing an overage price of 71 pesos- per arroba of' unhusked 

bit thlrc-s-d r iur (airos desie en chala ), thu average larvest to.;aled 

13,979 pesos (IJ; 559), which gives an incoen of 1.83 pesos (US$7.31) per 
day of f'emniy*:lyir ut i ied. in 1980-81 hire-d laborers received a uage 

averagint, 80 i it,-r day, so ite ro turn to f'amily labor was 2.3 times 
hi gi(:r. 

For .the ]98,-8P crop year, harvent. income ]ens production costs generated 
an average n.r. income of ,(96 pesos (US II.8i) for every day of faily labor 
utilized. The prcva ! i1,X, wage rate for hired labor during that'crop cycle 
was 130 pesos per (lay, again yi,.idiiig a return of 2.3 times higher to family 
labor.
 

LAND PREPPJRATION TASKS 

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

BRUSH CUTTING': To clear a hectare of' brurh and undergrowth take., 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 bru.sh upright so it can be cut down with a single swing of tile ma
chete. Additionally, the hook protects the worker from (1) scratching him
self in thorny underbrush, (2) betin cut by the machete itself, and (3) 
from possible snakebite. Whether or not the brush cutting occurs in areas 
of h(avy or light tree cover, tile rozada del chume is the first task of 
the land clearing -;equenee arid needs to be repeated every time tile land 
has beon left in fallow. 

TREE CU "ING", In land., allowed to lie in fallow, trees are obviously much 
smaller. Their trunks are cut at ground level when the circumferences do 
riot exceed a few centimeters in diamter. In areas of virgin timber or 
simply mature trees, their trunks mLt.It, be cut-, about 50 crs above ground 
le.vel us.ing axes or sTw. lhl -lentrees mu.; t in turn be cleared of 
their lrarnhuctes so they can be dragged or rolled to the field boundaries 
once a tractor is available. The delvris Froim cut branches and fallen 
trees is .ert to dry for several months prior to burning. At least six 
days of labor is required to conduct tree cutting on a hectare of land. 
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BURNING" Once allowed to dry, the brush and tree debris is 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 he burned, a task
 
kn.own as the chagueada. This is intended to create a fire lane to prevent

the accidental burning of adjacent land. The second precaution to adis 
vise one's closest neighbors that i quemada is to take place. At least two
 
laborers are required to conduct ('and control) the burning.
 

REBURNING: The second burning or basurada consists of gathering and burning

al the branches, trunks, 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 crop unless first allowed to be dissolved following 
one or more days of rainfall. Furthermore, the 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, because such wines tend to be con
stant in both direction and nitensity. In contrast, winds from the south
 
are considered dangerous--even "crazy"--because*they shift and their in
tensity fluctuates.
 

PULLING 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 contract specialized laborers with power saws 
to con
duct this task for them. For a hectare of trunk clearing a trato or con
tract is negotiated. The contractbr is required to dig around the root 
of each trunk, sever the major roots with axes or saws, pull the trunk,
and fill the hole left by the uprooted trunk. Later, when the farmer has 
procured a tractor for plowing, he will establish another contract with 
the tractor driver to hau. the uprooted stumps (and unburnt tree trunks) 
to the edge of the cleared field. In 1980-1981 farmers participating in the
 
Traditional 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 tractor operator for stump hauling.
 

PLOWING AND PLANTING TASKS 
Plowing tasks include one or more plowings (aradas) and one or more harrow
ings (rastreadas). Planting tasks include seed ;:r,t,0ion, which in turn 
involves threshing, soaking, and disinfecting the seed itself, then plant
ing (usually done withi a mechanical planter), replanting, and finally

del neation of planted areas with crop boundaries seeded to another crop

(surqueda].
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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 to five hours to plow a hectare 
of land arid another two hours to harrow. In early 1981 the cost of plowing 
one hectare ran1ged from 1.,500 to 2,000 pesos (U'460-80), and the cost of 
a sujnigle l1:1 V'Owin, :lhW ii Ii 0- Oo p-:so;:o (1Is1.8-20) rlus additional " l ,ver 
to Ahe trV,,.tVeope r.t, i. mials, ber, cigarettes. The typical plowing 
hlvpth I:; rCn.u'. -. c;u t.jlf, ti,. rThemost critical. factor regarding the 

p lo ',i tre; iS L( i a:k0 ee Virss and weeds are thoroughly uprooted and 
bur i ed. I ' Ii do;,, I.nt imdi ai tel y n'o]1.w plowing and harrowing, it 
w il l,(n"r''it',' I'()) lw ad liii'View ngnipsiWl di;pose of the weed growth 
Ir,1al, lq.: /, r rl a rI iliwl i I.', 

PIARTING AN) lPPLANTING: Although planting is sometimes done with a tractor
drawn p anljr, moe t farmere employ a hand-curried planter. This implement 
holds a to] d] or ! tora;e e for two pounds seed. Faeh blow of' theChamber of 
planter depo::it :ome -l5 s1e0r1e. Thes.e "hills" are spaced at 35 centi
meter intervals a nd in rowe of' equal distance one from the other. Low-lying 
sections of' ie fi 'id iure plante.d first. If' it iains during planting, the 
entire iold mu.;t be hrrowed and replrnted. This is bccause following a 
rain the soil "surfrace bakes t, a hard crust which prevents the seedlings 
from sprouting. When the field is planted manually, it takes 3-i days of 
labor per hectare. Seeding by tractor for the same area only requires an 
hour. 

Once a planting is completed, the complimentary task of suroueo or "border
ing" is carried out. About every ton rows and at intervals of one meter 
between hills, the Farmer plants corn. This crop serves to divide up the 
field into harvesting task areas. The corn, of course, is mainly planted 
for home consumption rather then commercial sale. These plants also serve 
as a wind screen. 

SEED PREPARATION: Most farmers use rice seed stored from their orevie'-s 
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 pol.e 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 sced must be disinfected. A solu
tion is prepared consisting of 10-12 tablespoons of Azodrin 40 for every
20 liters of water. The seed is then soaked in this chemical solution for 
about 30 minutes, then squeezed and again left to dry. For every hectare 
to be planted, a farmer needs to thresh, wash, disinfect, and dry aboul 
three arrobas or 75 pounds3 of seed. Diuring the seed preparation procer 
there will be I-j.shrinkage -in quanitl.y of about 8-10 pounds. Had the farmer 
purchased 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
 

"W'EEDING: The first weeding or nrim,,ra carp1id i*' usia].ly undrt .. when
the rice plants are about 30-iO r,ntimeters high. Th, tu;k ci-,. ,oduc.ted
.itI variety of tools inca uding the shove, het . ('r m chetr. i .oil

is sufficiently humId, we I r,- often pulled nd. Thoe rsir c,idera
tiori in to sure a3 Ol- ,,',,>o; Onip1 

*' ' ,'f ,
 make the ore 

wexeding in this fashion 
 a-n xtr nemily bor-ini ' r'e iv I . ; or ri le
hectare some 10-15 per:on-., la-or i requird. U . . .i,or .1iv,:'t
iments can be retiacl d by the use of herbicides , cmu'l sclhe 1eiu ne;mm,-n n 
Terboxone (at H5,r liter) end ,upernox (at US$7 per .1Ltee.). 

;or most rice crop:: a re.,oond weedin (-egunda earpida ) 1is r.quireu, and

sometimes even a third. Those subsequent weedings are somewhat less 
demand
ing, however, ad ,v'bint, "Lbout 8 days of labor per hectare. 

P1 J;,1IGATION: The rioc cros, ;:- mainly atitacked by two bllights. The first
 
is known as l'ti,-,1.-1 nn1" tri,tLd with 
Endrin or Anr)uS. The s-econd is the
Curteador, which i,''',d with Folid6i or occn:onally Endrin These
 
-hermicals are ini.,d- iii w 
tei and applied with a b,,.ckpack ;prayer. The task 
us ].]5 ry.equires ti s ],.)oo-r : the person spraying and another to mix tie 
cheaicals, Pumigaton will tr, repeat,.d as oft.'n as neci---snry until tht 
sioeplants sprout -rih' n i .ds. A few farmers also apply liquid


,".rti.izors such 
 -: (. i 'trod H:itr'os:ca to treat those sections of the
 
;-eld where growth -Apie"..'T: lefi.ient or sickly.
 

HAPVESTIt)G TAhKS: Whc .1 rice Lital j5 locatud far f'ora thc farmhouse 
;-i.'ecessary to eonstr"ie'. a rice hit or choza for temporary storage of
 

,irvwe';ed grain. A 
 , round cloth or muntel is hung from tho shoulders
 
of ' harvester such thalt, the mouth 
 of the resulting Isi is slung aboui 

tist high. Rice is ;SIJ".ly harvested with knives Fick.,s. The stalk isor -
'I"t,
about six inches belo, t!)e panicle, lea ving the remaining stall, to be 

Sir','ostecd as rastrojo (re4'idue) by grazing livestock. The panicles are cut 
'-s',by one, plant by plant, until a fistful is held. This fistfull is then
 
iropped in the h-r-,,tirg ':ck, also called a quepjichana. When the sack is
 
Clii ii, is taken by the har'.?st or to the chioza arid weighed. Hi red laborers
 
in early 1981 were being ,aid 0-11 pesos (JS$O.2h-O. Idi) per arroba of 25 
poieds. To harvest a hoc tar', ofI rife approximately 20-25 days of I'Thor are 
r..Joired. Harvested rice n..t piaeced in a rice hut is usually stored tempo
rarily in the field, in pie,.-s called pi'huas. These are covered with nylon
sets to protect the groin from uniexpected rain. When the rice harvest 

S ,-rpl.ete, the content.s of each i rhua Lre then transported to the fan
se'mse. There they are p1need in thatch-roofed rice huts and allowed to dry 
en Iii, ready far thrsshji,. It is important to turn over the contents of
lie rice hut every fe dny; ;o that the grain will dry evenly, and also to 

avoid destruction of the grain because of humidity-caused rotting or spon
teinous combustion. 

http:usia].ly
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In a good yer, farmers can expect to harvest about 30-Ih) quintals (3,000
4 ,000 pounds) per hectare. Normal production is closer to 25 quintales.
These ,!timat.es refer to yiclds with traditional criollo varieties, for

which he ret irn i; roughly 4O pounds 
 for ever'y pound of seed utilized.

Farmer:;;u1sf improved, high-yield varietie. 
 can expect a doubled yield
 
exc eeding )0-L20 pounds harve:ted 'o" very 
 pound of' seed. These figures
ref'er to ne.rurhuskedIn ei.rly 1981, First-quality unhusked rice sold

Cor about 1,500 (u',; 60) per quintal, h.i.le second quality sold for a

slight discount or about, .,1100 (01:;,[56) quintal.
per 

R, t be fo'e it ca; be ,old it, mit be *thres hed. There are three principal
thre',;hint.; methods. The first is mchanical threshing, which is conducted
 
at a rice mill 
and cent--in early 19 8 1--some 20-25 pesos (US$80-1.O0) per
fanega of hOO pound; plu.: the cos'. of transporting the rice to the mill.

The second method is to beat 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.
 

Once threshed, the grain is sifted through a saranda or elevated screen.
The clean, unhusked grain falls through and is collected below on a plas
tic sheet. The residues of twigs and s;tems--collectively known as jachi
or maloj:o--are saved and fed to pigs. There are still finer residues to 
be separated, however, and 
this chaff (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-dry for a few days until a buyer isselcted. At night, though, the grain must be brought inside the farmhouse 
or rice hut to protect it from dcw. 

Screening Unhusked Rice
 

http:US$80-1.O0
http:timat.es
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RICE STORAGE HUT 

Mc,;5 small farmers store their rice harvest in a storage hut or cheza de 

,:rroa. The structure is entirely built from local materials and put to

gether by the farmer himself. The cho'a usually consists o' two floors or 

platform's and is supported by posts. The ccnter-posts are sunk us deep as 

a melcr, the corner posts about 60 centimeters. The roof is constructed 

of split branches of the motacu palm tree. The rice itself is stored in 

clumps, with the gfrnatill. attachid to the stims. 

C,,,u< >ry-_-byP, e k de 1 0sfacLL 
1 IlL! 

(.OCmS.
 

I' 

LLi
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CORN 

SUMMARY OF CROP PERFORMANCE (1980-1982) 

Virtually all rural households who participai ed in the Traditional Practices Project grew corn in 1980-8. and 1981-82. Most of these producers
 
:
planted corn for sub:sistenc, orrpo.s-s , not commercial. sale: for delineat

ing task area borders, for provdirig, shade to coffee seedlings, and as 
asociated plantings citruesamon, c-chards. Th: principal varieties used 
were Cubano Amaririllo and ('ub:)no Bltanco. However, during the two-year

period cited, u total or 12 project' part.ici pants also grew in pure

stands on a cominercial 

corn 

bus. It, i" th(.ir composite performance that is
 

summarized below.
 

AREA AND QUANT{TY PLANTED: Area planted varied from 4/ldths to 2 hectares,
with the average plantin!- being 1.1 hectares. The average quantity of
 
seed utilized was 1.2 arrobas or 30 pounus. None of the 
participants

bothered to disinf'ect their corn seed utilized natural
nor fertilizer.
Only one f"armer used cli-sical fertil'-zer, a~nd only in a symbolic quantity.(spending a mere 100 poe- or US$.). With regard to land preparation,

only five farmers employed a tractor to plow and harrow the land subse
qua_.ntly planted to corn.
 

LABOR USE: The averag:e 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 consisted of )i days oF family labor and 6 days of hired; for planting it 
was 3 days and 1 day respectively; for cultivating tasks 9 days of family
and h days of hired were used; and for harvesting, 8 days of family and
5 days of hired were enployed. It is noteworthy that all labor at harvest 
wont. to gathering and storing corn in the form of ears, not shelled grain.
lHence, no labor was spent for The]][nri. 

YiE[,DS: Tne average yi rld wa:; 1;10 arrobas (3,000 pounds) of unshelled corn(mafz en chala). Since no shelling took place, the net yield in pure grain
can not be calculated precisely. However, estimating a net grain yield of)10% of total unshelled ear weight, the average result would be about 1,200
pounds of' ;;rain. This would yield about 40O pounds of grain for every pound
of' seed planted. 

http:labor.to
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INCOME: Excluding the value or family labor, the production costs of thea!verage corn-growing hous;ehold totalled pesos1,336 (US553.dli) in Ih1980-81 agricul.tural y,: r. Tne averuwe pricc 't. that wastime about b);pci-;os (US$;1.76) per zrroh_- ( 3 pound[.) of lnrh,1]led some 3,780oorn. or 
p,.o:: ([1$151 .12) in toi.a,,.Ths, ,oo d
: rs . .in a net income of about105 pe;oc; 
(t; $.:20) for ,v-ry d.y of 1".,.mily Jinbor in-,:ed in the corn
cre) . H ret irtho re;:': 
 s .. e 'rrn.i';l S0 pre:; (11t;4;t.20) p,r day during thait
 
crnp cyc.
 

In P)11-82, ill rtlaV.ran,' price of 573p,.,. r arroba, tieL et incomefor evry day of family labor invesc,'d ii)tht- corn crop caroe 
to 214 pesosor US$8.5.56..y rompirio.,on, hired laborers wore earning 115 pesos (US$)1.60) 
per day-. 

LAND PREPAPATION TASKS 

Corn is pluntled mainly s" n " i i/t,2nrcrr usually in1',; crop., association withother erops 
 uch :. rice -,no yIj -. 'Phu. 'h-e land prep.aration] tasksthe s.i!ure far both are 
crro 1 n, i'-, I). be planted in virgin or long

Ia2.1owod 1 ' th 'ccnv',.inal ': 'V usda (brush cutting), tumbada(tree cu ,r MICrrrrd("15. ( ,r' '; ) -r - -(rebur,lin ), and dectroncada - ). 11t.tr pon L1 -!...... .,' dy been ccscribed in the 
i. on rc 

) ; , C(-rn j .nt H i n ull|i :tads following_' a previous crop,lsi 
 J Or ] . ..i ', I k o:.rl~: l[(aO)ng away of the residues, known
a- rh eo. 'Tin 'ronults 'o6a t
lcvy weadg end is performed'with a shovel.
Parmers seldom plow under the crop residues in preparation for a planting
of corn. Tr-itearl, the re:7 
 un t re chopped down, gathered, left to dry, a.idthri bholit. -In ti,: c'2;c ' -diry year, farmers will often leave the choppedra id in [dace , the su.i] .-,urface, a practice which helps preserve soil50 is Lure. 

PLANTING TASKS 
1E3i OkL;CTIOTA AltM) PREPARA''ION: Mos t farmers use their own seed, stored froma previous h.rvs-t. The .iso; !in:tored unhuokc-d and in whole .ars until itis ready to be u;cd for sued or Cousumud by the farm household. To preparethe seed the .f.anner mui, first select the largest ears. Next, each ear ishusked. Once husked, it is customar,' for the tip of the ear to be strippedet" its kernals, for thoc tend to be of .;l'crior size and quality. Called chu,o., thia inferior grain r_nCe rierd as feed for chicken:;. A good ear ofcorn Umnaorca) suitabLic for sc_.,should have some 14;-16 rows of kernals. 

http:US$)1.60
http:11t;4;t.20
http:US$;1.76
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The unhusked ears can 
then be shelled by hand, or the kernals chipped off

with a knife point, or 
beaten in a tacu'(wooden mortar). The beaten kernals
make for better seed because they separate cleanly, the whole kerna] 
intact.

In contrast, slower shelling methods often result in the breakage of kernal
 
tips, thereby spoiling their use as seed.
 

Wben shelling corn in a tac', it is first necessary to remove one row
 
of kernals from each ear. This keeps the cars from jumping out of the mor
tar when beaten.
 

Farmers do not disinfect their seed. The principal varieties used are of
 
the white and yellow Cubano varieties, known for their exceptional hard
ness. This is an 
important feature considering 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 requires 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
 
(lines) or callejones (alleys). Farmers usually 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 soil and its humidity; the more fertile and humid the soil, the denser
 
the seeding pattern.
 

When planted in association with another 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-th? corn is being
used as a windscreen, for delineating harvest task areas, for shade, or to
 
meet family consumption. Planting spacing is 
also influenced by the farmer's
 
perception of weather factors. If he perceives a "bad" year, he may reduce
 
seeding density to minimize losses. On the other hand, if the household owns
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major livestock, like a ofteam oxen or several cow, which are dependenton corn stalk fodder, the farmer may actually increase the density ofplanting; in such a system corn is seen as a fodder crop, thewith grain 
a byproduct. 

There are eh rrinci eal polmntinfurrow;s p)owed mithods. The first is plantinp/ una ox-drawn wooden n1ow 1,y(oriol dedal ) or a horse-drawn 
to.elpr (ru-: , v(rtedera). The "urrow is compi etod with two passesof the plow. tOhe first pass the plowman opens the C'urrow. Ift_ is fCollow!-dby a second [pr ;n who seeds tie furrow. On itLs return trip Ilhe plomnan


close ; the fe :'row.
 

In many partfo oi thc Tropi cal Lowlands
 
farmer-- have* 
 c~i to o manaal plant-

The 

nitc 


Ters. dv1cc was invented by Menno- punzc"
Pe It consLs a!o a twc

handlod plrntirc tool 
 which tapers to a
 
netal point. 1, tween the handl- ; th-re
 
i a :mall se(d bin 
with a lowe.r openido

that cr i --r( ualatd to dopofeit a $ 'I Orvesrih. Aa]quntity of corn ;r d--hi-6 ker
!als at time. f's d for plantino
 
'cic , 
 the tool can b rutu .d <son.n
 

mcc ;ieir The 
 major ndvan t-ogo7c of
the manual planter is that it allows
 
both the opening and planaing, of hills

by the 
s3eiane workr. 

The most tradition,L]. planting technique
employs 
a sia.le planting stick known I'll

the pun'n. It is. round and pointed at one
 
end. The Larder 
 the blow the deeper the 
seed holo. TheP in volves two people, /One to open the holes and a second to 
seed and covei the hole with :irt pushed 
with the 1oot.'lhe piin (: ;!; ideallysuited for planting tasks conducted in o 
areas of recently-cleared land, where the 
presence of tree 
trunks 
and other debris
 
precludes use draftof animals. 

Trditional and Modern Flowing 
Implements 
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CULTIVATION TASKS
 

Lowlands'"armers generally do not bother to fumigate their corn crop. Per
haps because it is regarded primarily 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 begins 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.
 

HARVESTING
 

There are actually two harvest stages for corn. The first begins after the
 
crop is about three months old. This is a 3-4 week period when the ears
 
are filling or filled out and their kernnals 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 bte sold, the ears will be husked at the time
 
they 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 out of wood, pointed at one end, and has a leather handle. The harvester 
loads the husked ears into a shoulder basket called" the u , made of 
woven motacu palm leaves, or uses the shoulder-slung sack (also used for 
harvesting rice) known as the quepichana.
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Corn for commercial sale must first be 
:;nlled (des ranado) and then winnowed 
(venteado) 'ntil it is CL orkin- all 
Ii ien, a farmi'r -.1n ho l1 in a tacii 
, c1iout10 -1,;) poun(i. of P n in a !.:;ngle

,!:>'. I fi(J!' I9] :1']od 01,:1l w't. sell 

in 1,)91 w-" ,2(
i~i,, Ior ,. ' , e ::, O , :," ( U 0 

a:;o '.nt , v , * I... corn is 

",irr, o t e I, 1(1 . i-i : ic lo 

,' 

1 

pol)ltry. TI(-

W1 t217 . hf }Iy I'1 

"- ' 

T 

t 

i 1 

ed and 

i' :, . A 

. e the 
husk , 

rope . 

)]O ( ro 
i 

ir: t tih " (ii ,ii) ,?,-:<.of' 
twino) and i ic'i t:rim nn a 

f2rphorn a i'o tir ne.m,c ova ed 
. ( )I, 'r tIr.,2 rral:, h. clus-
T -)I, CC !I ef: ' ,,(I 

6 M 

pa' 

TheI it-t:Oks of" the corn pi'nt e1ft in the 
-11 riaiecalled huiro. if' the farmer 

l.Aivest ack, h, wll use these 
"d:u;fod-ir For this the stalls 

bc chorned down and carried to the 
,ihouse 'e they are placed in 

Atd toraie, such as the crotch 
1l' . tre, or in some form of primitive 

.,,:, " 1 elVoto ofben grow 

--- :''l ci''inpjiy ai).1..- s.Ioy an 
c' 0rOps e-t orn] par i. ic) more 

t-an ,,c of th,,'.e cro;); t1:0o:I1CteOd 
fo r-,duce g y o o ny si 
canoo die to unfavorable weather condi-
tions (ext reme cold in the winter, drount 
7n the summer). BuLt all three crops pro
dire fodder./ 

Ma 1 
e ,rain 

] 
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YUCA 

SLMARY OF CROP PERFORMANCE (1980-82) 

Yuca is a major staple of the Tropical Lowlands diet. Most rural households 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 Project, 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 0.2to 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 harvest. These pieces are called caftotos; they are about 3 centimeters in diameter and 10-15 cm. long, with multiple eyes per piece. The caflotos 
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 average 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

yuca stalks for planting.
 

LABOR USE: The averageyuca planting required 34 days of family labor and11 days of hired labor. Nine days of family and 2.5 days of hired labor
were used in the land preparation stage. The planting stage incurred 5 days
of family and 2 days of hired labor. Cultivation tasks--whici only includedweedings--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 families "store'" their yuca harvest under the soil, pulling only a few plants
per week to meet household subsistence needs. This practice causes many farmers 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 grewers utsed machinery nor animal traction for irrud pre
paration task- or pl Intin(.
 

YIELDS: Farmer; ,.,Lmate that it i-; pent.rally possm ibl.-:io hirvest from 

1/4 to 1/2 an arroba, . -1( re unds , from each yuca plant. For the 

average area of 0.6 hr. irr : .m"anised here, the estimated peoduction 

71 rrrr*. (11,7 5 pounds), which is equivalent to 118 Iirintais or 
5.- t ; ri, :, . 

II: .,:rmention d prev yuc is grown mostly for fomily consump
i,.n. 'iientht, crop iL soild, it, 4s cus tomary for the buyer to purchase a
 
iV I L 0o field -.rid arw. i ts contents at hiU own expense. Ti.s is
 

-,,i-ii'errd 'ho Ir ' nale t'aune of the scarCity and hirh cost of trans-

I n ( o-d!, Lhe averaie fr)rmoi ohtained a net income (in-i'nni u1 and/or cash)
 

12100 (i every day or' faii:, ]abes invest ed in the
peso( 10.96) for 

,ea cri'op. The daily wage paid hird artborer; at that, t,irn war 80 i-esos
 

;.- sugges ting a return time;: jgoint hired labor.
3C, .h the rqit,,for 

In 1981-82, t' average "',rrer nbtained a no:t icnmi of 6)15 iwolS for every 
day :' f:Lqriy lInor n'mtd atN St: when pcivats labor could be contracted 

per ar even of timesat, 120 pesos dsy. Thi; , am (-pr:' hi ,her net return 5.); 
the hired labor wap(' rIte. 

LAND PREPARATION
 

Yuca is usually plantLd in a crop rctration whic follows rice. This means 
that the land has already beon prepared for the earlier crop, and all that 
is really necessary is a chaqueo to gather and burn nny remaining stubble 
%',id it; acc ompanyingt weed growth. 

SEED PREPARATION
 

YTea is grown from stalk sepamcnts remraininp from a previous harvest. A far
mor selects those stalks or branchus that are the thickest in diameter--at 
].us t B centimeters--and which have an abundance of eyes. The selected 
branch is first tri:med of it: of! n;oot branches. It is then cut into seg
n,-:.:tsnf 10-12 centimt-ters in length. Once cut, each segment is tapered 
on arn incline- rt both ends with a couple blown of the machete. Each segment 
should also tace six or more eyes. When the seL7nent is cut it should emit a 

milky resin frm both ends. Thin is where the new roots will grow; 
nW ,t.liks will grow out, of the ayes 
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The stalk segments or c fioton are gathered in quantities sufficient to 
cover the field to be planted. The planting density can vary from 80 to120 centimeters between plants; ths, anywhere from 1,000 to 1,500 segments 
may be needed to plant a hectare. 

PLANT I NG 

Yuca is u;ualJI plannted enrCu).r or
"squared" ,uch that i.3a nifarin 
distance betw,''n p .a'1 ,!t1t1 
rows. bhien planted by hand, h i ..;. 
task is to carve ant litt l :n je 
the- nail e:10-1'cn, ri 
Thee,2!herd t:;Lon, ejut to 

p
h'ut 

accolno at, th e (,I:d ' . , th 
hol's am,- di , tlh , r a one(
seLd -,tment per hcl,. he [<,r 5. 
planed horizont l ,, n ) *I_' A " 

Tihe aanter then kick, 1 thin 1 , Ir 
o f oil';.' I ie 1,1'1'Y 

When yuca Is p lo .nt,,din I riito'-,p 
land, the ',iI in a, ±1 at 
it is n ot nec 11 : Cesoi1S' 
for the seed pi-cs. ie planter .- imly 
places the pieces on the mrnd and 

t.sr,, on thirm,. dr-ivirlF th'mrla lelow the 
oil 2urfac'-. 

Yuca can als) heel, Qiz n)d - -
The ox-drawn plow i ml;rrow ar ti C 
the fi.rst 
placed at 

p 
the 

i, 
d1es 

anC, pi ces ore 
'U * '",11 ant n Yca 

and no t}h return pa"s ihdL seed is 
buried. 
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Yuca is commonly planted in a-ssociation 
planted between every other row yuca. 

with corn, with the latter crop
a)f' Thio a0soci:ntion work., we-lI sel' y cI tIa tI ; 9-0) mon tIi.; atir( ,l 1to I ai '(? cor. l:tt]',;In in 3-4 mon thf:.its early ofta1''f,'owth, 

, t 
. y,ca f otct. t,,y he wi nd-shi el din,and shadin- Oft ' of' lhe corn. Phrl, by

the 
t.1h ifn. ',,I plants reachflowerin, '; .. -t 'lout i:;[:: rn lal--iret m¢n en" hsis i ready been

Parve-? ted . 

t taken a singLI ,! Pl,o-r about d- " plunt 1 Poolhi aoelf. If the 
l a to are of yuca bystoil is humid, the planli: will sprout 10-15ary, in 2t-30 days. in days; iff that, time, the :':c'ser can take'aLiled to geMilalt., K: tihn r 

stock of which plants
p]ant., ince yuca t usially harvesteda poriod of' se,'era.! to 

over 
., if' not. montlhs , the month difference betweenoriginal and replanled ploat,, will hardly be noticed. 

Yuca is usually plait'd betwecen Agust ad October.
planted The mot co linonl];varieties roported by f'trmers are Criolla, Mojbnda, Rana Megra, 1lanca, Colorada,and La Ttparita . The lnst-menti one. variety icoa fast,':rowing one which is reputed to be hnrvestable n fte:r .ix imonths. 

CULTIVATION 
or the most p-rt, farme ,i do not fettilion

lo they their yuca plantiigs. Neithfremploy insecticides. The only cultivation task is really,eieding. Given that ofthe plant's longer growing cycle, at least three
are utually re'quired. weedings
The first weeding is normally conducted about onemanth after germiination. Subsequent weedings, will be conducted at intervals1-2 months. About mid-way through its nine month ..9 C canopy becomes sufficiently thick 
growth the yuca plant's

to create shade conditions that
 
:'iri-ly retar.d weed competition. 

HARVESTING 
Adoish a week after it is harvested, yuca tubers beginthis reason to turn black. Forthe rural household only harvests what it already has a contract to sell or what it plans to consume within the fewtunately, yuca stores 

next days. Forwell in the pro-harvest stage and becan harvested over a period of several months.
 

Yuca harvesting is called arrancaia or pulling. The harvester takes theplnt stall,, heave. with his shoulders, and uproots thetubers and everything. whole plant rootsThis is always possible when the is Asthe soil humid.soil becomsc,2 dry it increasingly becomes necessary to dig up the yucaplan, with a shovel or pick to loosen the soil. 
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Depending on planting density, a hectare of yuca can yield from about 
1,000 arrobas (2',00 ponnds) to twice that quantity. Althouf,,h the yuca 
tubers are not r-ally fully mature until the ninth or tenth month, rural 
households tc1' builn to harwV:;t, for home crnsi:pt inn b(eginning in thei 
sixth month. 

frhn1r!r::: : e,] I i. yuca, it i:us.wul~ly I - owner; of' truck:; , ad th& 
quant ity sold i. 1 u'll:,w y an ent ire- truck]oad. u common transaction unit 
i.; the camionada (truckload) of 1,0 arroba.r (3,Y50 pounds), which is about 
what a single pick-up truck can carry i a s ing2 trip. The price for this 
quantity in early 1198 was 2,000 penos (US$180). It in; the buyers responsi
bility to provide the laborers 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 parti[cipated in the Traditional Practices Project_,rew tomatoes, and 0cmlet e crop r(-.cords were only kept on three of them.There are good rison: why only a few 1o),seholds attempt th is riiSky crop.The eommodity r(.r i llaton,e bor :nvestmentswell. or. heavy expenditurn on agriculta-..r! ch1, ii'"0s, i~fK,hly perihable, tomtfoes can not be(_rown for co.annrc, a) tlhns. ar e' where'1fC 'an ! trL o rtitior ariLrng eml nts• i[ p r _'' [,I"t tflnivto<.:i< j i i Snnsi5if~ l2. l]].VIn UO .-. nooI t ;'!:[]:'' one '.tnafi_,rht 
r > ]" pFq~ 0 't t' ] 'J'o ;U '. pot I c,::, thton,, /,i1E 

~e. h0.~01.hdluirng rl o, orly rood tc'hnl,]'fil V ,- g-,ood martk rtigI ki] I:; - 'I . t-.o!'usr of t h-7 ri k i1m V , . ej, , aUl, i ol:e whichd,-. f"'oI; tomator.!; oI y -!ant - fraction of 'L h'c f! re. ' h, "o o',ingi mnarrative. 1 on t , nr,'. of 'ito 'a.' I' cornli!iectv of Forestal. 
,o lant? , WL ' ;,, ' :no'L 0 h 

LAND PREPARATION 
Slxlo prepard two separate rop lots: the first in fallow land and the
 

second in a field 
previously p2anted to rice and corn. The first requiredheavy land cleurance tasks including cutting, burning, and reburning. Thesecond crop lot was simply cleared with machete and the residues burnt. Thetotal investment in land preparation tasks came to 12.5 ofdays family labor
'nd 5 day: of hired labor. 

,URSERY AND TRANSPLANTIM 
In a small piece of land, containing a rich supply of humus, Sixto prepareda nursery on an elevated platform 1.5 meters wide and 6 meters long. Thesoil for this nurscry was well-tilled and with

planting, the soil 

no clods of any kind. Before
surface was leveled with the handle of a shovel. It wastlen seeded with 2 ounce- of scod, sprinkled evenly throughout the bed. The
seed was then covered with 1-2 centimeters of sprinkled ,;oil. topOn of" thebed Sixto constructed a roof' mad]e of palm leaves to protect the seed frombirds and rodents, on the one hand, and on the other (o prevent a rain fromcaking the soil :'mfas'e. The seeds germinated
the 

within four days. Thereafterroof of the riursory wao removed and the bed hand-watered on nearly adaily basis until the seedlings reached their transplanting size of 20 centi
meters hig,-h. 

http:h0.~01.hd
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The tomarto seedling:i were transplanted en euadro or squared at intervals
of' 80 centim, turs- b:,tween plants and from one row to the next. The 
ho] en i 0 be , n s were pre-pared first, withi the above spacing, andcarved to - d i t 1(0 centiint i , -r; ,f; rMovin the -. dlirgs , thenur;e......ry ..... !0., oi,r tes so tile planet, could be easily re
moved .i,, h,:1lbir rceo ,2 . Norm-] ly, one plant per hole was

placed; bUt :n e oof';m'sii"
'mieall, two were planted to a single

hoo. i0f t ia ac''nrd ever 
 ai puriod of four days, utilizing
orly th-, mere i:, not idv nab , to do it Faster because one runs
the ri:;k a L OV Iint7 too imuch produce maturing at the same time.In total, 'in '-t'ho ' tou:;i}ld inv(.sted 20.5 days of famnily labor to
 
Ia au1ato I. '::l;]a e ,I .
 

The best mon th; Lo p1 tout , are from March to June. Thcreafter itb.comes very ri ;nkybecause of t- seqren of winter winds, known as sures
(soutlierns) which lit erally burn the_ plants with cold. 

CULTIVATION TASKS 
The tomato cultivating method used bv Sixto and most other tomato growers
of the region in;to leave vines fruitthe ant on the ground. He admits toknowing about another method where the tomato plants are staked and theirstalks supported on w Crcs. This is the preferred method, he says, when 
tomatoes are grown only for family consumption. 

Weeding of his tomato crop began a week after transplanting. He proceeded
to conduct three additional weedings. total
His labor investment for weed
ing came to 3ihperson-days, of which half were fanily laborers and theother half hired. The second and fourth wedings were combined with a second task: that of areoroue 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 fumigate his tomato crop. He employed 1.5 spoonfuls of Parathion, 3 spoonfuls of Antracol, and 1.5 spoonfuls of leaf fertilizer. These
products were mixed directly inside the tank of a backpack sprayer with water taken from a river 600 meters 
away. Sixto maintains that fumigations

should not be conducted if it looks like it 
is about to rain, because a
heavy rain will wash away the chemical residues remaining from the fumigation. Ile says that he has 
also used his backpack sprayer to spray w;',ter on 
his tomato plants during a period of drought. 
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HARVESTING 

Ten weeks after transplanting, Sixto began to haryest his tomato crop. He
 
harvested in three separate cortes or cuttings.lasting over a period of four
 
weeks. Using only family labor, the Banegas household invested a total of 29
 
days of labor during the harvesting process.
 

The harvest tasks involved hand-picking, selecting, boxing, and transporting
 
the tomatoes. To begin, the boxes were piled at the center of the tomato
 
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-quality 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 principal source
 
of transportation to market. Sixto's wife Francisca was responsible for accom
panying the produce to the Las Ramadas market in the city of Santa Cruz. In
 
four separate trips she sold 90 boxes to market intermediaries, biyers who pur
chase by the boxload and resell by kilos. It cost Francisca 15 pesos (US$0.60) 
,er box in transport charges per box plus another 15 pesos for her own fare
 
to accompany the load.
 

Francisca sold the 90 boxes of tomatoes
 
at an average price of 78.55 pesos
 
(US$3.1h) per box, generating gross
 
earnings of 9,564 pesos (US$382.56).
 
After subtracting all cash outlays for 
seed, hired labor, agro-chemicals, and 
market transport costs, the Banegas . 
household earned an average of 51 pesos 
(US$2.05) for every one of the 104 days 
of family labor it invested in its
 
tomato crop. The going wage for hired
 
laborers at the time was 80 pesos per
 
dt.y. 

Tomatoes Awaiting Market Transport
 

http:US$382.56
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CHILI PEPPERS 

During the 1980-1981 crop year, Remberto Vargas of the comnunity of Forestal 
grew a crop of chili peppers of the variety known as Cumbarito. In total, heplanted 1.7 hectares of this crop distributed among five different plots ofland. His experience and growing practices are described below, 

SEED SELECTION AND NJRSERY 

From his previous pepper harvest liemberto selected an arroba (25 pounds) ofthe very largest peppers. These he gently gCround in a tacL (pestle) to removethe seeds, which cane to a Pound, lie c.hcn wa-shoi the sed in the river, allow
in.- the clean seeds to s;oak for .n hour until they 1as a their spicy taste.
The seed was th,n snn-dri, .d f-r see ;ral, day':. ncue dry, the seed las stored
 
inside the farmhcu:;w in n.ih r,p 1,i.
 

For nis nu'sery, Bemberto saectc.ed a.location with soil rich in organic mattes. Adding sand, he mixed and sifted the soil to a fine texture. From these
r.cleri s he constructed two sedbods, each 20 centimeters high, 150 cm. wide,

und 8 meters long. After levelinC the beds, ReniberW , peinikled the selectedseed across the surfac as evenly as possill1 ,e next covered the seed with a thin layer of dirt about 2 cm. thick. over the beds he placed a roofmot.Lcu pJ]-m leaves to protect, tlt-.m 
of' 

fro'.. rodents, birds, and intense sunlight.Once planted, the two seedbeds were ,atercd (through the roof of palm leaves)
aOa sprinkler can. Subsequent wateringC- took place every three days. Tihe pceppror seedlings ,crminated in f'ive days, after which the roof protecting each

seed bed was removed. A month aftor planting the seedlings were ready to b.A 
tran;nlanted. 

SOIL PREPARATION AND TRASPLANIrtD 

The ]and selected for the pepper crop had previously bean planted to corn andwatermelons. Hemberto plowed the soil with the traditional wooden plow drawn
by oxen. lie conducted two plowings or pa-a.das (passes), the second at rightangles to the first. This land preparation task was completed for one hectare
in the space of four days, working only 3-h hours a day; the remaining 7/lOsof a hectare prepored by handwere with ± hoe, with the soil being turned tobury crop residues and wed growth. Finally, the holes for the seedlings were
prepared. These were done with a digging 6stick called the punz n. The holes were spaced at 80 centimeters en cundra (squared) between andplants between 
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rows. Each hole was planted with one seedling apiece, with the soil. pressed
by hand around the base of' the seedling. Through the first t!wo stn...,,es of
 
land preparation and planting, Remb,_,rto Varg,,! invested 25.5 days ,F faini
ly lebor and 23 
 days, of' hired labor. Of these 18.5 deys, one-third (16.5

days) were devoted to transplanting end nursery activit:i u;, the remainder
 
to land preparation ta:.kh. 

CULTIVATION 

Remberto weeded pepper four times andhis crop conducted three fumigations.
 
The first of these finigations took place ont-. week after the completion 
 of 
transplanting. Tc conduct, each frunigation, Remberto filled a 200 liter cylin
der with water. To this water h: addh, : 

-Antracol: 600 tromns
 
-Metasystox: 25 spoon I].e
 
-i3ayfloan: 1I/2 litcr (i,.'ti fi-rtilizer)
 
-Adherer.t: 5 iI
 

These medic' , r) I r t-..<,s,hct inside the cylinder and stirred vigorous
l.y wi th a Tole. U.,n : ''.'. Rembrto f" f]ed the tank of his 
backpack spras,.:r 1( tao" !'o c-,!ohfuinia.tAiun. 'h chemical solution
 
,.is o lied pl!nt by mIant.
 

In total, Remberto invc:ted day:; f,)mil or tnd of5 of . 7.1 is:, hired

la~bor for weedin gs and fumigations of his p,.',r srop. Additionally, lie
 
e.pent 1,711 p,so: (NF:$68. 4) on purchases of agro-chemiced] 7. 

HARVES TI W 

Four months after transplanting, the aepper crop was ready for its first 
carte or picking. Over a period .ix weeks ther, threeof were more pickings. 
in a single 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 loss can reach 16 percent (4 pounds)
in 3-)4 days. In total, Remberto invested 42 days of family labor and 117 
days of hired labor to pick his pepper crop. le spent another 31 days of 
hired labor to select and bag, the peppers. Because the commodity spoils so 
quickly, several s'elections ole usual..ly necessary--one on the farm, and one 
or more at the point(.-) of sale. Tho classification of tho fruit is onlynot 
by size and weight, but niso by golor--red, yellc, and green. 

The t.ta., yie.d on Remberto's pepper crop was 524.5 arrobas, of which 17 
arroas '.rre lost through spoila-se and welight shrinkage. Sold at an average 
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price of 69.30 pesos per arroba, the crop generated -ross sales income of36,560 pc.,os (U$,462.40). Ca.h outlays for hired laborer and ag-ro
chemical. camet ),41 (toSQ5 ) The .t incomet of 16,919 p,-os(us$676.76) aoun to 142D ,OS (Uc:-o fn" eIach of the 11.9 d""v! of,

ftuniLy ltar Inva-;t,..d by the !arra 


1: $5.88) 

*e.us "hold. ticne(_the? going w r-(" loI
hi lcd lAb, ~t.- the tjme ;a 80 j'5;os per day, returns to family labor',7( no'-!.Iy deit ] ;hat they could hav, are-ed by selling their labor ser
vices directly. 

BEANS 

Beans are bgeing rown by an increasing number of small farmers the
tropical lowland, i'hr of 31 
in 


region. )' the participants grew this crop

in 1980-1981. In the hollowing narrative is described 
 the experience ofDomingo Correa of' the couninity of' Naranjal, who planted seven tareas
 
(7/10 hectre) of 
bee nc in Jt ne I.Q80. 

LAD PREPARATION
 
Domingo planted 
hi:-;bean cru p in a fi.:'ad formerly planted to corn. He contracted a tractor for a sinvle 
 plowino and two harrowings, for which he

paid 150 pesos ( PJ6) ,ara
nra or 1,050 pesos, (US$)12) in total. 

PLANTING
 

To plant his seven tarea, of' l Domingo used his own seed which had been 
stoked in rm the ;, "'0v.o
fcds yr'r's harvest. 1y storing beans in theirare Li dI,pods they 1.::.; ,LI y, to b 'oad by borers and other insects. To pre
pare the seed for 'Ilan tis; i leitrfore f irst necessary to thresh thepods. This be in 'ithr ocan done twc wn,-a':: ty beating tho pods with apole, or by on ofwalk in t 'n t ie pods. Once- the"eshed. it is necessary towinnow the eans to remov, tick:- and other I'r'';ritjes. Also, the seedshosld be inspected !er si[n-s of borer holes, -he seedand damaged di.scard-
Ud. Sorte _ae ''r-' 'ulchi..;a 'o 'c,-<d on corcr it uppliers ' n 1)80be,,an seed sold f-r I '' i''r1atCt. '9 ) rt rroba, or u'I$O. - te-.' pound. 

Because of weedin-g -ind harv'.stn . dhmIanI.;, miny farmers p: ' r to stagger their p.lantings witap,_u,by it teh t ertie by 4-6 boaiys. This was the c .with 1 'mince a. I pran thrttd 'Is 'as of' ]anc, initially
and then, flour days later, planted f'our additional treas. Doming waitedin both instances for a rain prior to planting. He planted his bean crop
using a planter (see section on corn) designed by Mnnonite settlers. He 

http:us$676.76
http:U$,462.40
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regulated his planter "'o it would drop 3-h seeds with each blow (hill).The crop WaLS plan ted winth a 1s,inu of )O cern timeters en cuadro . Using
this device, Doinirlo aamnl],'ed his t'.,'-t-,; bean planting 
 with only

thro day-s of 
 fnily ] abor. 

I" hr), n'o did n.t, uwn a Plan ter, 1,"Py'Oalably would' " moral i , x ,j. i ii "I I:tv: planted h .tannt--the , T_ i: Ka rathr heavy, 
; J-paint" [1 i. t Ic': 1 ano 3-,4 rsi. n dinnl'I'ro . 'Th-. p1]nter
i n:; C-,ch s,-d 1 ,iAd,-lpa:.it h-.. e,-d load 
by hand, al.d acbo., the holeby PusIAing s ,,(Iirt ovr it. with his foot. When tLh seed usAd is of poorquality, the farmer will usually _r(c- as a his seed load from 3-); to 5-6bean s-eds. When the ilanting S'-ick is usad the seed hole is usually only

3-4 cntimet( d.1 ,"
 

CULTIVATION 
Domingo Correa's bO, n crol g"rmin-atc-d in four days due to abundant soilhumidity. Within I' di, be be ri the first of three weedings. The secondbegan after 'ixek, thr- third at tacn weeks. Domingo also conductedtwo fumigation:-, t, fit':3i.- Dimecrn minxed with a lea-f fertilizer,the, second I i I .lvacroia. i:i; t,,t:oLinvistment for these tasks came to)4.75 dav/'; of' £ uily labor, 1 days of hired labor, and 200 pesos worth of 

HARVES TI
 
Deans flouer at about. 35 day;, 
 pods are produced at 2.5 months, and thecrop reaches ha-vstuable ae at, three months. Beans are usually harvestedin 2-3 separate C'orte or pickings. The beans are mature when the color ofthe pod changes Cri gre--n to yellow, It is important not to let the podst'etttee dry, bca:;e they wi 11 crack opi'n and spill their seed on the
 
giround.
 

Domingo began his bean h'ov'-:t en feptember 4, 1980. The harvesters handpicked the pods, placed them in waist sacks or baskets, and emptiedl0-rids at a central collection point. The pods 
their 

were subsequently sun-dried
for a week, then threshed with 
poles, winnowed to remove impurities,finally bagged andin yute sac!-, for market sale. Domingo sold 11.3 quintalesor 1,130 pounds of' beans at a price of IO0 pesos per quintal, therebyN~ss(S$181 28). Minus], cash generating gross income of 4,1,312 outl; ys: o lwpe~sos u_-.8.Mnu ahotas for, plowing,hired labor,and age'-ehemical:, the Correa household earned a net cashincome of 3,042 peso:; (U$121.68) which amounts to 78 pesos (US$3.12)every one of th- 39 day: of family labor invested in the 
for 

crop. Since thegoing, m.a[e for hired labor .as 80 pesos per day at ',that time, Domingo Correaappears to have broken evon with his bean crop. 

http:U$121.68
http:d,-lpa:.it
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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.
 

7RANSPLANTING 

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 donior'plantations from coffee seeds which fell to the
 
ground during the previous year's harvest. Griseldo first obtained 100
 
seedlings, and then 230. Re dug up the seedlings himself, placed them in
 
plastic bags along with some 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 wth an area of three tareas or 3,000 M2 . For
 
each seedling he prepared a hole 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 tiro 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
 
afid the sbbsequent transport of harvested fruit. Also, during the first year
 

'' ''
!!
: K ! }

I 
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of a new coffee plantation, the may to the trouble of wateringgrower go

each young tree by hand 
 in times of prolonged drought. But aside from theabove activities, co[f'ee trees receive very little attention as a generalrule. Trees are seldom pruned, arli:;ated, or feertilited. The trees- are 
prtty such left to ]a fodrid d, JDie! the will o (od 

WRVESTI NG 
Coffee matures some whit unverily, thcr(forr the areberries normally harvest ed over a period of t.hr(e riont in; and about three soparate pickinig.The first Pick in sr .orus-ually occur:; in March-April, the second inMay, and the thii aI in Oune. Th efee berries are picked by hand and "cryselectively, Iihi, Jo,_ loin1 ; to harv,.s;t only the largest and reddest oneswie leavin rg rLL,.- and 'r i to maturoFor the eubsotuent p A rk ,n'(':.: tTb0 Into a bk,, or wa ; tsi Sch.a
Th. n, tinur , -r ,mpt , d iitlt,( oo n bea>; cal I (. a, d,,I. The


tv 
r almnud

th.h( ,i i oti;[ n I t, ' me:oa i tngLr ot harvest, d cof f'eo, ric(, corn, and 
Po':[ll~tion . ]t - got oi ,I...... .. -wide ('j nd (-ii ell is 30 deep-

u' " t 'o!, 3f2-3 i)ouind:. A coffee harvester 
can uiij,,! Iy jticM "20r. , o ' in a n 

and I: coj'i-J.-.ti to, 

si le day. 

i . h l..nf proc, . Ii a-ve i; general by practicedwhen t h- ro] ii'of '11 i 1.11, t im.etld the labr, resources to carry itolit. t,Ruti nil 1.way iih ctae Pin.,' households will conduct only
one .4,k ng, allin, reI 
-d i',roen Lrrto toi;e(ther. In s;uch inttances the
col'!',.: h l1',;;t, 111a; r,,nts
.''I, very low priority relative to other crops,and a" iiic e picki ntt; pref ra b] o letting the coffee entirely go towaste. As de'aril d below, green berries re processed differently. 

PROCESS I NC 
C)Ffaee yields highly var'iable da"re to weather conditions, age of thetrees, maturity of berres, numberthe and of pickings:. An average yieldunder normal conditions would probably exceednot 1/4 almud per tree. Theharvested berries are transporteI to thn ifrmhouse where they are selected-- the mature red born Os (pintdnet;) to one side, the green berries apart.The red ftrei then placed in a barrel of water to soak an 

b ,t.at for eveninig. The next day they are husked it, a hand-operated coffee mill known as a eloeadora utring plent; of water. The dohusked beans are left to dry for adny or two baf'r, .as hing; this delay reputedly "strengthens" the taste ofthe coffee beans . The, betans are then was;hed thoroughly using several changesof' water to removo all retraining husk fragments along with a sticky membrane 
that still clings to the gra±in. 
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Af'ter wan;hing,, Lhe bansi are t;pread out on a patio to dry for about a week 
under trotg sun. The grain shoul.d he turned over at. least once a day with 
a wooden rlke no that. the boans dry evenly. When sufficiently dry, the 
beans b.gln to sp!it in half, an, they becomen'o hard. that they cannot be 
indented by a filngernai]. At. this point they ean be p.ced in dry storage 
until ready for hom, cons umrt in or srunkc, sale.n 

Coffee that, h rye; f.t.,; reedn rec, y;v.,s di fferut It is nota tnratment. 
soaked in w;4t4 ,r : n :- it ousted. bat:.er, thr art sun directlyn dried 
inside their ;, Thy re the-n tnor(d unhiusked on well.rThe hun1ks are 
removed Just prior to 11 vby lm'-tirtOfh I un. in a tacO (pestle). Some 
farmers pre'cr o, !ti:m :r' *n betrios Pcuse they nlay it has a much 
stronger taste. 

CONSUMPTION AM MARKE " SALE 

Before it can be,r..med, enff-': ,tt:..L be toasted ard ground. The toastno., 
ing of the bean: i doe :n '!, '-s:1iC Tpot or ti to. A quanity of beans, 
say 1/2 pound, are pliced in !.h,, .. o under strong flame. The beans must 
he turned over continually o ' -Ti 'rom burning. It will take about 15 
millutes for the 1 eas to I tt 'tar,'. '' To strengthen the taste and darken 
the -c)lr, some f'mil.ie:, ,on,'t ihe hoaitf together with brown sugar, which 
i.s-, burnt. Once tol'.rd, hi', 14etiin arre place-d in the tac6 and pounded to a 
powder. The reroir,! coce i:;tow r.ady for hrwing. 

:;old nd 
inag to eldo Hr'i one alisud )f 
Co f'ee i7r hu . ,'id d .1.. Accord

lerrert, 
r(_-3 coff'e=e Lerr a,;(cri .guinda) weighs 
'5-40 po.nds. But once hunsked and dried, 
this quartLity ,,rould only 9-10 pounds 
of' bean;. In 1980 one arroba (25 pounds) 
of beons :sold for 600 pesos (US$2);) in 
the city of Panta Cruz. 

Drying Coffee Beans 

http:f'mil.ie
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CI kICULTURE 

Whether on a iimited or lme esc-ALe, there is hardly a rural household in
the tropical lowland.: t'he: does nor. : Upplrclent its suosistence or commercial
farminf, acLiv it,. - i th ne or moree citrus ( rops. The principal citric Fruit 
g~rown arc orari,'-e:;, tan. e rrnns apefruit, lemons, and citron. Other fruitCrops o1 a non-citrot vari ty--mm,,o and plmrntain--ar, almost alwayn found
nearby the f'armhou. n ,he sw:i are fir;t dcsribed many of'foii 'ctions 

the denora,lit, lien ,:ene,,-r i th( o[ri i':n of' 
 citru:s 'ruit. 'hen, duscriptiois

will then b na-i]m.'h, with :,sC f oiexamples of' di rf'erent fruit 
 harvests 
by n alec t-d perr e ipt t.i rigirla -ho] d 

,UR SERY 
When a r'el family wishes to have few fruita trees strictly for- f'mnily con
sumption, A will obtain sevilin,;> from a neighbor's orchard (w,ic, have
snroitted from fa].len fruit). IIowver, for a much larger number of trees--to

star. one's own orchad--a nursery will be necessary. As with other 
nursery
crop ", the soil meet be rich in vegetative matter, )ivnid, and well orked to
eliriin'atr clo-ds. 
 Th sdbedi'sze will depend on c;e nwMber of seedlings
des ir-.d. For ,x,,-r- i e, for about 40-50 st,-'Iid ntl s one need.; two rows (raisedseedbrodsa) of) i'!o er s in length. The seed can either be anr'chaned or, most
 
comorionly, :;awe.d From i'ruit 
 the f'smil; has bee cone.uldng. Itn ems to make
 
no di' f' ' ice whuether this s.ied dried
is 0' resh. 'Mie .d in planted in ashalow ,urr' (rt (,'M. d p) at 3,D-1.0 ems. intervala,, tlien covered with 
a thin layer of' dir t o f'ami[ic construct Lhe nurser,' in the patio of 
t f arrnhouse iWWA. so n close wrech c be and r;souhinbn kent the sed]insadequatl(,y wa,teroir nd proteted f'rom live:;tock. It i*s common to fence the nursery with sticks and p-inm i-caves. Also, it is necessary to cover the seedbeds with a roor'in 'of pa-ml loaves until the seeds have sprouted. 

lursries are usually berun with th, rnlny season in October-r!overmb,r. The
seedlings will sprout in T- w'Wek. In the event of a drouit , the nrrrsery
must be- watered by hand every 1-3 day: Onee. sprouted, tile sreed lins will
be left in the nurnery to ro(w i'or ]2-]H mornths, .r until the plants reach a 
height O1' 80-100 crris. 



108 

TRANSPLANTING 

Orchard crops are seldom planted alone but rather in association with annual 
crops until the fruit trees reach a 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 7-8 years to reach the stage 
of harvestable production; at least six of those years the grower can grow 
corn, rice, yuca,or other annual crops in between his fruit trees. For this 
reason the seedlings must be planted with a wide spacing, for example 6 meters 
en cuadro (squared) between plants of the same row and between one row and 
the next. 

The holes for the seedlings are dug with 
a weeding shovel (hala de carnir). The 
hole itself is square, its length and I 
width equal to the width of the weeding 
shovel's blade (about 20 cms) and only 
slightly deeper (25 cmis). Inside thin. -

square another hole is made at one ,ediie 
using a punz6n (planting stick). 

The seedlings are carefully pulled from 
the nursery seedbeds by hand, making sure 
no part of their root systems is broken. 

They are collected in a bunch, tied with 
a string or vine, and transported to the 
orchard location. Before being placed in 
its respective hole, the seedling is gently 
pruned of its branches. It is then placed 
in the square hole such that the stem is 
resting against one side and the root sys
tern 
the 

is inside the round hole made inside 
square. Loose dirt is then placed paa4e 

inside the square and pushed rirmly into carp r 
place around the plant. The ,;quare hole 
is dirt-filled to about 20 cins., leaving 
another 5 cms. open at, the top to fa ii
tate the puddling and retention of mois
ture from rainfall or hand waterings. 4 

'42€ 
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It is important to emplius that growers prefer to transplant their seed
linge,,- in !-tatei;, sy 15 plantf, one day, 1.5 more the following month. Thi:e
 

o1!y for under
alproac h i ot Ct]]o,.rcduced riesks--by planting diverse w:eather 
cod . t one--bot, .]so holp] to spread Taber ores a ]Oriegcrovcrande period,
whiih mahes: orchard dxevl' opfIno"tl a gradual proce"'ss of crop Oiibst1tutJion eased
 
ONrI Clilllrn!in jg , xpeorienlce-


CULTIVATION 

.ii growers do not fuT 'lat' their citrus trees. The principal reasons are 
der,-,, u of of) : .0 1"r112O co te production in the face highly uncertain
 

L'ruit marketing opportunities; ond (2) almost complete lack of technical
 
iioforma Lion about orchard dis cjhomicatl to treat ther, and how to use
 
'h11,% exponsiveIwosp n)ut correctly and'l'i.y. Siocr forr tin,,, !ivestock often
 
< t fall on fruit, .'o 1lso Ir thatf o,, 1C'ullgat.iu1.-, can poison, their
 
Poul.ry and pigs. Thiu only 10 control pracLict r-port by farniers was
 

(l r ho into 'h r .y.torms 'te ir L SLnd 
. l i: '..r+. [t t 1- 1 ,. to di:;coura,.(' cutt.:r for''irom uttaeking 

t t ot' 'ini 11:' oot of _i-'- applyin(g 

t cu:tomary to 

their orchard crop on a -ua_ 11 


Tn t rlearly years (pri-p."o c' on ) i"- for I1 *1-,,:!ri3weed 
!emun ,,r]w f0or heavy wind, 

hill youni, e thoesome fa'mlrs their tree,,,, T , c o jci from, bein s Iown over. The
 
hilli un task is also conducted during period0; of :xcts!ive r iifall , which
 
can .loosenroot s.ysterns and cause plant,, to COT]ar. A e, farmers also
 
conduct annual prunings. This task is usually done in July-Aaiust. If the 
grower doe; not have pruning scissors or shetis, ho will use a machete. The 
pruning of fruit trees is often discontinued after the trees reach harvest-
C5be age. Special care must be taken in prun.;it- citrus trees because of their 
thorny branches. 

HARVESTI ri 

The citrus harvest period beginsi in March-April and can continue through 
August-September. The first trees to reach maturity 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 grafting more commercial citrus 
crops. Next comes the tangririne harvest in April-May, followed by grapefruit 
in May-Jun,-. Last, come the oranges in June-July and contin"I" ig as late as 
Aiust-September. In ye.ars of abundant rainfall the fruit crop matures earlier 
whilie drcught conditions delay the hurvest. The harvest ing toolf is conducted 
in several s(p.r-ate pickirgis or cortes. ITormally, the grower will only harvest 
enogh fruit in any given day to meet an establishod market contract or an 
amount that he kncws can be readily sold. For exa-mple, a common volume of daily 
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harvesting for sale would range from 800 to 1,500 fruit, or -om, h-8 basket
baA:. This quantity can bc hand-picked by two Laborers in - eriod of 2-3 
hoair:,. 

I'--" truit, is pick,d by hand, one by one, and placed "n t . b]'hl:e. .( r 
branches are harvested first , then the higher ones. Lhcrithe fruit jgrows 

beyond th.e picker'so rtach, he will employ a hooked stick to blind the.:branches 
low e:nough to pick. 1roquen tly 11U will al.o use a ladder. The biLukt.! oadz of 
fruit are emptid in a pile on the ground, where another ]-clorer sel]ects the 
fruit by size and quality--large, mediuml, and small--while aso Iscardins 
rotten arid badly bruised or otherwise damaged fruit. The select,.d fruit, is 
now separated into 100-unit loads and bagged for sale. 

MAR KE TI W3 

The grower can sell his fruit in either of two ways. The easiest and fastest 
way is to sell by treeloads. A buyer will arrive and offer to buy the entire 
production of one or more trees at a negotiated fixed pries. Both buyer and
 
se-ller will estimate what is the probable volume of fruit thl,,t can bc hirvest 
ed from each tree and make their c'fers and counter-offers accordingly until 
a mutually acceptable price i:' ..stablished. At that point the buyer pa. and 
becomes the owner of that y,'. ,orte (pickilug). Hfe a] s becomes r-7spon-ible 
for hiring the labor te hnrar':,t h,e-o irnaddition to fin-iercireg all 'di,_
quent marketin costo such a:rhas. boxes, and trans portation chargns. 

Of course, the grc-,:er canl als-o ha[rvest and ma:.rket c i hi Asthe Ul crop ,'. 
mentioned previously, marketings are usually conduet,:.J in !I'O-fruit units 
arid sold to wholesa: lers. In 1800-1981 fruit prices fll.ucttrlted in a 'i: ran . 
of' 35 to 90 pesos (US$1.},O- .60) per bag of 100 fruit. These were the prisas3 
offered in the Santa Cruz mark:t.. But the net price to the- groVw rs was much 

ess because of tran'i-orr, ost:: . In the community of Porongo , for example , 
where the primary source of' fm-m income comes from the sale of citrus crops, 
the g-rowers face especially high transport costs because they are ncparattcd 
from a paved highway to market by the unpredictable and dangerous Pira. iver. 
To bring the fruit by ox-cart. from Porungo to the river cost 200 pusos (US8). 
Each basket then had to be transported over the river on a primative cable car 
-- cost' 10 lesos.(UE40. hO).Prom the other side of the river to the Santa Cruz 
market involved another fare of 15 pesos (USIO.60) per basket plus anothe r 
15 pesos for the person ac.ompanying the load to market. Thus, given a load 
of four baskets (800 fruit), the transport cests alone would reach 315 pesos 
(iu$12.60), which would amount to 39 poesos per sale of 100 fruit. Once at tht,, 
mrket, the grower has to pry a markt tax called the .itiaje plus possible 
fi' ,s by municinal agents if caught selling his fruit for more than the fixed 
prices established by municipal govrc nsent. 

http:iu$12.60
http:US$1.},O-.60
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GRAFTHr3 

Of alL the commutitic.o p.,rtici pati.on in the TradiLiona] fr actic(,,s f",.1 ct., 
Porongo Wa:i the onl]: one wer,, 1ruit growin, constituted thu, pr i;l: 
source of arann inrcome hecau c of thisv relative 3pwci:loatlion in FriT, 
production, ro id at or : orono wore th< only fntriiero who pr!cticrd the 
techniquie of f'ro. other how aboutf.,alJnj. from honultl<5n.aVrd 

gra-Uftilg but ha-v, 10 itll. , , ooioipl it. thcrnstAivc'C.2 ewn on in exnn r[hnental 
h si s i'or Lack ol' tt.ehni cl] (,O t,&t on 

Since lmon . t " r to local diseases and insect-', 
and hccausi: the ir fruit. oroolands a much lower market p-icoe than othor 

toiu ih: ,slant 

,I w 3 the graftin, Othoi' 
1ot. SO,00 135021 it) 02rK'" 50' Cit, rn and grapefruit. 'y ra an !n so.ngo 

or a tangori n, to a oenil .0l:k, iAe former will reach !irollcti1o agoe in -3 
ywrs ra Liar LAnn 6-y. W'ar! also improves the qu sI v of the fMuR, "in
creoa.os t}ilo :1,I W00e oW the tree it :elf, and provides J'i with glf or"re

cittrios, tL: ,.mn t r,, a u .2 as principal stock. 

5 1 0 -l !I'-Il luglOt ' 
0. , a sma L ,' to L t bW211unch,.!s ,p

•H 1;l.! Q;is, d P"Untwlin 10."On: vWi~ch S'-"',2We 

-t., 11 i" terja.. eco wax i!3 also 

irol-uut . The firsl s tep is 
W nu . t shostpflant or stock, known 

1.1h,. _ or loot It. should bc about, 
" r -C0s, }i; ,n -! m, w.d . 1t. -' _ 

, c fdri':;in be I rippd of its branchos. ) i' ,-n(4'
 

a , _vilo or bud is selected for the
 
, i', ('' theI l' I't. this a
hc P,1 t;l ace 

it,j Nil I i " i , _-lime C, "J ' 1120
 

- ,.cord ,cp i:; to jrq.'.r: Lhe gruff. r
 
n ,r' t whilo 1 1 , , d from a arj .
,,-012 

'",1 I '.y (,ranke r mandanor tre. 2. 
't. soauld al so be about 3-h ems. wide 

ii'q-,ioi30-50 s. long; it too is 

i i-cd ofr any offshooto . Thn, at the
 

1 f a bud , a. cut i a made which
 

if 1 oLa noonai 1 TThis tab
 

ed into tho T-cut of' the stock. 
T]if, 'rraft iS now bound tihtly together 

,it'h the plantain 'leaf. To complete the 
op(.r tion, the pie is trimmed with a 

the injerto with a slant cut. 
;,~ ra" '; prefe r to coat the outside 

ofl cii: grt s'ite' with a layer of bees

http:creoa.os
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wax to protect the graft from damage by rain, because if the graft, gets 
wet it will rot. It takes bctween I-b weeks for the graft to sprout. 
Finally, farmers sugg,est that grafting only be attempted when the moon 
is fairly fufl. They e'atnt, explain why, b,,t ""afting who'n the moon is 
new (a slender crese,,'nt) will not be sueCsful 

EXANPLES OF YIEL, COSTS, AND INCOME 

ORANGES" In 1981 C' Of t heOCoeMi i t' of Fore;talCr, .;,-tio e( conducted
 
12 pickings i:i cro. o,) recorded yield
el its 1-,. ; he a of' 

6,700 orange';. The. w r,, :-,i %tsan x,_ri rn icL of *69 pesos per 100 
and produ ed a f r'',.' ieee 0e' 1 (ii "'...u() Ce'o encio invest

ed 8 days of froiiy :,''d Ji , ir' d 1.," A',-r subtse! ing total 
production : , '''''' ( Y'','', ) . '' n i O( i: ((22,'Ic'' t 

cac-......; -r''e'poi'I- ra','i'd o',ni'w-re for nciitIntCM dr a noi.I, ]eo ot, 

2,62" pe or p,_"1 (UI' i ) 1(:T ,'ry d y of' il l' o. ' co tri
butect y !.h, Co:;io h 

'Tii.,: swmnl' 'fool , ' olr"0 '' 'hiv.Od 1i15 IJ- o1u111 trees, ob
,
.Oinin)i a ,ield o0 ,O -'" . . w3',5 '10 "1 'tli','''rl'" 0 re of 

6(0 e . per 10], it lti ' ,r.i ira : of II , U~ e ; 
-Zeon . env' n' :1!n-.d 7.'i d y r 'imily labor and '' ' da'" of hired 

tbur li s total. piodurt.ion rost: (1xc is ing Ftsni 5, .1a ' came, 1,450or) to 
,,ss i$98), of ic 8'jO pesos or 35 porcen, acreCor transflportation 

charges;. The resul vr s a net incore of :.,Pd p.sos or 30 pesos (US$liI.4O) 
for ev(e0ry day of ftusily labor co1ntributed by the S2oria household. 

TANGk'b'ET'i: In 1981 Perfecto i'3oria of Poronso harvested 4,565 tangerines 
Crom 100 producinr rees. 'l'h'ss h .ld l, an averatge price of 93 pesos 
US$'[i2 ) for 100 t'igerines and earned a gros;s income of' l1h,312 pesos 

(11551,772). i-rfecto rtocor.od labor investments of li'(days of fmnily labor; 
he mplo,,"' d no iired lasorrs at all. Hii: only cash outlays were for trans
portation charges, which can,(o_ 555 pesos (US$182.20). The Soria house
hold thu-, earned a net incone of 3, ,5Y (US* 1,590) or 8);6 p(sos (US$33.84) 
for very day of' f'e.nily lalo'r con triout to this crop. 

CITRON1 ([1 ,'A)': M.Iarco'- Vaiv:de o'' ili'-' i iharv,:;ted 13,300 citrons from 
16 trees. TheO S,,e l an o1 per 100 gone-C' so 't verage pric 1;! pesos to 

rate a gross Ointen,)f'5, 52P '',ooso (I4;20,, 80). 1,larcos ma,!- a labor invest
ment of' r7.. day:: o eni ly i lid .n( d'; y, of' liired labor. His total pro
duct ion co tI';; (net (of' mil' labor) c',' o ],OliO pe.o (S$hl.92) , of which 

i65';a:s 0c t 'I charges. Valverdenprsn 5 ro-1rcu;iP''nt ti'sn' Portation The 
hous, 'hr d 'hus carred a nrI inwome or , tyop (WSI178.88), which repre
sents 255 poso;; (PS$10.22) for every day of family labor invested. 

http:PS$10.22
http:WSI178.88
http:US$33.84
http:US$182.20
http:rtocor.od
http:US$liI.4O
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MANGO 

While there is almost always one or more mango trees to be found on the 
property of a small farmer in the tropical lowlands, only a few grow this 
fruit on a commaercial scale. The following description i' ba-ed on the 
experience: of twa s:ucl producerr! irudencio Molina and Francisco Teran, 
both of Porongco. The mrango orchard of the Molina household totals 116 
trees, that, of the T'erh n family has 330 trees. About one- tird of the imango 
orchard of both farm: is planw ed to the varioty mno_ te' (large mango) 
and the ba].anne tr irain,-s rosrada (pink mango), which 5s con '-,bly smaller. 

WANPLANTI WG 

Mango seedlirng; mr,'-ut nt, nur',y ,ir(m the fallen frui- o ex .ti ng trees. 
Indeed, it is o e'at to 1-tinC, st'urtfrd that pl'tnuilug 't.:dc is un
nees!;a'ry. The scd I.p , in on the stirface of the Groend and will 
sprout by atxlf xt .)L. ;il re.;icdus and trees. nd ocd, the seed 

'out .c . 7.d]nscan sy in ;horrt. a as hays. The manufo shoil.d
 
1
be tratsplan., wh:n t rtevch s a height of about - -I i. ill. ill trans

i +plantint'k,'.ossie i ' . verry import ant to .,voit 1trtia,tik inr rart of 
their youni ri, . for this will cause their immrr. "ise d,-sication. 

'ha se.dlin' '.'a' p rtd with variamble spacing depending on the wishes or 
needs nf rhe grower as well a- the variety of the mango. If the mango grande, 
the seedline ,, h~ud b' planted with a spacing of not less than 10 meters 
betwetsl pant.;. if' the rosado, a typical spacing would be 3 nmeters 
en cur ie (-,''" r. The holes for tho seedlings are made with the aunz6n 
(p1anting stick) and shou d not -xe, ed 10 cms. deep. 

CULTIVATI NG 

Normally, mango trees are riither pruned or fimigated. The mango is quite 
disease resistant to begin with, but farmers are also reluctant to fiunigate 
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 mangoes is that of' weeding. Two weedings per year are suggested. 
The residues of uprooted weefds and grsses are gathered in small F es and 
bUsnt. The ashes are then scattered around the base of the tree. 
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HARVESTING 

The manga rosa takes only three years to reach production age, the mango
 
grande requires six years. The frit l i~~he 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 greatly affect 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$1,506). The
 
crop received an investment of 19 days of family labor and 1? days of
 
hired labor. Total cash outlayc 'came to 2,448 pesos (US$89.92), of which
 
1,398 pesos or 57 percent of total costs represented transport and market
ing expenses. The family's net incrome thus came to 35,202 (US$l,h08), which
 
amounts to 1,852 pesos (US$7)1.ll) for every day of family labor contributed
 
to this crop.
 

http:US$7)1.ll
http:US$89.92
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PLANTAI NS 

The plantain is another of the t:ee crops which is almost always found
Crowing in different locations of the property of a small farmer in the
tropical- lowlaunds. It is mainly grown for family consumption, although
surpluses are sold. The stalks of the plants as well as the skins of the

fruit coustitute a principal 
source of food for pigs and cattle. The
 
plantain 
 is of'tn grown in association wi th other crops--usually to provide sh-de. It is often used as well as a filler crop, occupying little 
corners of l-nd '.ere and there tot devoted to fruit, grain, vegetable,

o1 e'Is tUr( prodluctionr. There 
 ar two types of plantains grown. The first
 
is the p].atano larLo, which als, represents a cluster of different 
varie
ties such as Oloroso , Morado, Mata Borracho, Huatoso, Guayaquil, and Bell
ace. The other is the uineo, which is not a plantain at all but belongs

to the ban~ana , ly and produce: stubby but w et fruit. Both are des
cribed under the heedting of' plantains because 
 their growing practices are
 
identical.
 

1RANSPLAN I I t 

A plantain tree lasts about six years, a guineo up to 15 years. Both yield 

one crop per year consisting of' a racimo (clump) made up of many separate

hands of 6-12 fruit. After reaching maturity, the plantain tree sprouts its
shoots--a process known as hijear 
 or the production of "sons". Each hio or retofio (shoot) is prodi :ed from a bulb (I)apa) produced within the root

ball of the mother plant. A single plantain tree will produce up to a dozen
 
,f, such shoots, 
 ,,7ith the norm being 6-8 shoots. 

When the mother plant ha.s been harvested, the stalk is cut down with amachefe , or it la.Is of' its own accord eventually). The grower's task is 
to seek>:.! the'strongest and healthiest shoot to replace the mother. TheoLher. ,;.-.,;cs should then be removed from that location to avoid congestion
and cMOsjtition for nutrients and sunlight. However, since each retoilo is
a seedling, these can be carefully dug up--each with its own rootball intact 
--and transplanted to a new 
location. Farmers recommend that these retoflos

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.
 



116 

above the ground aiid has begunu t.,; sprout leave3 of its owr. 

The seedlingL; are planted in previousi]y-preprr'd h)ols which should be
 
about 30 cms. on al] Cour and "-'0 cms. Th(p pots
sides it g_nof Itho holes 
is varia,,,. Tu c pi ntrio!1-r o :,houh1 not N- plant. :1 h a densi ty of 
less t!)yn t i nit, trf:he guino not ] thou 2 mt.r. After
 
the seedr]i - I c,.td i lieh hole, i! s'hoil Cd ,,+. h-ed 1i place
 
with loos . dIr , ti, n '"np. fiFirm with the . Many growers pruefr to
 
prull' the st,_jk 1 The 1,oayes will sprout after 15-20I;e<iiLin._ rj:w 
days. Tf Il pi st.suP, bOO )f plfttano largotrrn: on';-i euro about seedlint-s, 

,.;ill fit, in .r-.
 

,/' l:-i- rg \+r< 

''[ P lating Proc es s 

CULTIVATING 

Within a week or tw,,:,i'te,,. the plants hitve sprouted, the plantain crop
should be weederd; 'iotear' er it should be weeded at least two more times-
at two months n c o,,r monthi- until the shade canopy is established and 
weed growth ir s iowe down. Growers do not fumigate their plantain trees. 
Neither are hi]!1nog: or prnming.; ncessiry. However, following the flower
ing of the plantain crop after nine months the fruit clumps gain steadily
in size and weight unti]. funching harvestable age at 12 months. During this 
late gro*..th stage it is often necessary 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 rainfall, 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 farmhouse, 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 bengas (hands) of 10-15 individual fruit, by cientos (units of 100), by canastas (basketloads), and by

racimos (whole fruit clumps). In late 1981 the price of a single racimo

of plantains was 40-50 pesos (US$1.60--2.00) in the city of Sant" Cruz.
A basketload cost as 
high as 100 pesos (US$4) 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 493 racimos and
3 canastas of guineos. He sold the racimos for an average price of 15.61 
pesos (US$0.62) to generate 7,711 pesos (US$308.44). Each basketload sold
for 60 pesos (US$2.40) or 180 pesos in total. Prudencio. also- old..guineo
seedlings tb other farmers and earned an additional 250 pesos. Thus, his

total harvest income 
came to 8,141 pesos (US$325.64). The labor invested

in'Qthis harvest totaled 40.25 days and was all provided by the Molina household. The only cash outlay was 150 pesos to pay transport expenbes. The net
income therefore amounted to 7,991 pesos (US$319.64), which amounts to 199 
pesos (US$7.96) for every day of family labor contributed to the crop. 

r.l 

http:US$319.64
http:US$325.64
http:US$308.44
http:US$1.60--2.00
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Julian Alvarado of Torrente-Las Abritas also harvested guineos, producing
a total of 264 racimos. These were sold for an averagesoS (US$O.)13) price of 10.81per racio to pemerchants who purchasedfarmgate. Total the produce atincome For the theharvest camefmily to 2,853.8, (US$11) 1 .15).labor Onlywas used to cilLivat e and harvest theten days . 11o cash crop, which involvedoutlays of any kind were incurred.the Alvarado family The net income forfor this guineo harvest(USl. thus amounted to 2854 O) for every pesosday of family labor invested in the crop. 
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AC!IIOTE (IR'ICU) 

Achiote is used as a foo,] colorant. It, comes from bright red and dark brownseeds which, in turn, are produced in pods grown twice each year by a bushlike tree. Most rural households hv(. of achiotea; few the trees growingV!-OoI-. the farmtead. HcIewv(_,r, tni(ir production is usually harvested to meetfamlily needs. Nonetheless, a eommerci - market exists for achiote, and a fewfarm,-r; sell the crop. Much of the following narrative is taken from the 
ern'r of Fornfrn, who ha, 60 athiete trees. 

LAD PREPARATION AN) PLANTIN3 
ince achioe is not planted in or orchards or pure stands, there is no
5Teci!ic land prepiLrtLon task required. 
 The tree is grown in associationwith uther crops- and would b,: planted at low -Iensity intervals of, say, sixmeters. Achiote is not planeud in the :;eed ferm but transplanted as seedlings. The seedling' are taken froi the base of 
the mother plant, wherethey have grown from need pod:; that fell to the ground. In other words,most Carmers have their own source of supply of achiote seedlings. Those
th1a do not. can borrow them from a n:iLhbor. 
 The cost of the seed itself,J.hen, is minimal. The .eediings are plrented in holes carved about 20 centi:tneri deep. They must he hand-wai~ered initially until the plant has clearly 
t IhIi shtd i tsel f. 

CULTIVATION TASKS 
Tle .:heiote tree is highly re.sistant ins,cts;.to About the only insect thati attracted to the plant is the black ant known as tururu, which in turn iseOtidered a delici ey by farm poultry. For reasonthis farmers do not fumigate their achiote trees. Neither are the trces pruned, because despite theirage they never grow taller than about !.5 metr.3: a height that allows evensmll children to participate in the harvest. Most owners of this tree cropalso do riot bother to weed; they do so only in conjunction with the weeding
Of another crop with which the achiote is associated. 
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In the case of Francisco Teran's achiote crop--for which recorda was kept 

during 19 8 0-1981--no labor or cash investment was made for land preparation,planting, or 
cultivating tasks.
 

HARVESTIN3 
To harvest its 60 trees, Francisco Teran's familyof labor. spent 114.5 person-daysEight days of labor were devoted to the harvestingand another of seed pods6.5 days to beating the pods to remove the seeds. 

The achiote tree produces a harvest

of seed pods a
twice year: the first
in February-March.j the second in ~1-August-September. .~The pods must be
harvested very caref'ully by cutting


hein off their branches usiig knife
a 

or pruning scissors. Thi:.; task 
 is
normally conducted by family labor in 
its spare moments.
 

The pods are collected in baskets.
 
They are then sun-drikcd for a week.

During tpis period it is very impor
tant to make sure the pods notdo 
get caught in a rain, bucause this
 
will cause a rott, ini and 
 discoloration 
o f t,h . ;' d . 

Once dr ied, the nods are placed ina wooden bin known as a chapapa. It 
,s open un one 
side, is constructed
 
of ;lat-s, end s tands on four legs.
The purpose of th;: bin is to thresh 
the achiote pods by nbes~i ; with a

stick. By standing off the 
ground,
the chapapa makes it easier for the
thresher-who can beat the pods at The Chapapawaist level. The beating should be
done with firm but not hard blows. 

The volume or weight in pods is never weighed. ButFrancisco Terran's in two separate harvests,60 achiote trees produced a total of 18of seed. Sold at arrobas (150 lbs.)280 and 250 pesos per arroba respectively,a total income the crop yielded 
(for hired 

of' 4,800 pesos (US$192). After subtracting harvestinglabor.and trausport), coststhe Terran household earnedpesos net income of 324((J.3$12.97) for every day of familly labor invested. 

http:J.3$12.97
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SUGARCANE 

Nearly all the par'ticipants it] the Traditional Practices Project grow
 
sugarcane in some form 
 or another. The largest planting of cane among

thrum did no 
 eL.xcend /l ,'Ctare; :;maller arcas--planted in patcherc, row,"
ma;secIat en wi lb et>> .' <or,;., and even scattered 1ocation; to indic .1:

field boundr K-.-,:o' :d aboet ] ,000 plfinto. 
 Given noch oni1-2etle 
operation, it ' Le fori- .. growels t.o sell thuir crop to con
mercial cone p1or:;in j miTl'1 tead, 
 f",-,mers -row c 'no pd'on;inantly

for family comnT;imn;; io: 
 n, .' tde mills.mreol,,:.: thi.y their cane
 
into juice, :;yrm , , and 
 ha ro b.oc of r , :nur. ,'v il'! o use the
stalk residue:; for 1.Or;iotA f'rS e fuol. few the rawand A even :drt ill 

Cane juice to make a aeten; alcoholic bv'ura-, snown a 
 :,- o. 

LAND PREPARATION 

Once planted, sugar cane p.-oducc.3 annual harves;ts for an indefinite
period of years. The stalks of one year's crop are cut. down, and from
the pl'rnt base new -prouts emerge. Planting of 'ugarcane, theh, is usual
iy cot .;cted to e'x[alnd 
 areo. pl.otd. If th,- crop is gro'ni in previously
fallow land, heavy 7 nd c lsarance t-tsks (as desUribed in the section onrice) are r qcuircd. If the crop is to be planted on land previously crop
ped and harvested a few months before, land preparation for sugarcane
may require no more than a pre-pantinwg weeding. Of course, in the case
,:-f tn alr,],,d estab.isohed s:ua'ar planat-ion, no land prupar:ation is re
quired.
 

SEED PREPARATION AND PLANTING 
The seed for sugarcane, like yuca, is prepared from pieces of mature stalks.
The farmer selects those stalks which are highest and thickest. He cuts offtheir lcaves of each stalk with a machete, then cuts off the flowering tip.The rest of the stalk is then cut into pieces about 30 centemeters long. It
is important that each cut piece have 3-h nudos or eyes. These cane pieces
are known as cafiotos. They are planted on a slant or horizontally, one perseed hole; the latter are dug with a hoe and should be about 30 cms. in dia
meter by 10 cms deep. The planter covers the caijoto with a thin layer of 
dirt ,. h- over the hole with his feet. Sugarcane is usually planted en 
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cuadra (sq-tared) with variable spacings--depcnding on fanrner preference
 
and soil fez Li iity---rangintr from 80 to 150 crs. b,.,tween plants and between
 
rows. Farmer:' plaotif, coinicidc a rain
-ccr-: tha, rlshould with period of 

to facilitate sprout intg, ocofrally diri ng he molnths; of OcLobor to Decem
ber. The plan t ii: f:i'ktii. ty ni vt, requiring about
i ]istbur-.n r. 

tvwo pe isou-da :; 1~;' 0)0u F) Wx,-ry (] oco m,M2 ) p,0()0>lunted.
 

CULTIVATION 

If the soil is huii d, it wi[.1 take ahou t 15 days for sugarcane to sprout;
under dri or condit.n0o15 sjuouti ng will. taket up to a month. DIuing this pro
sprouting pet ioUi z-0omFi Lr or conduct burning of cropcr a res i dilo. They 
trgue that thet as hn:s or y as :t fort ilizer. But more i inportant, the burn
ing nerves a rt tardant to w ,Is anld cion t[; *L.,and also di ;courages the 
pr,.datio ns o' a k nut" known a; tile turi.ro. 

it iL; cruntomar.y Fot farmer!- to conduct weedings of their- cane crop on three 
seariot,: oCre ions. The Lirslt weeding is rercisunended abou two months after 
planting , or whet L,he cane planut are about 50 cenLime ter, high. The second 
weeding shoule h conducted in the pro-flowering stage, when the plant is 
nearly L meters high. The final. weeding i; recommended Just before harvest, 
to help the crop fill out and to [acilitate access of laborers into the 
catiefietld or cahaveral. Uln..ess thet rop is grown uder irrigated conditions, 
there are no more ctiltivat.ion tasks that are customary. Growers do not bother 
rith fumigations or Fertilization. 

HARVESTI NG 

ugarcane begins to flower after eight months. One month later the zafra 
or cane harvest cart cormmen,ce. Since the cane is mainly harvested for sub
sistence consumption, it can be cut little by little in accordance with 
fanily needs or processing capacity. Many households harvest their cane 
over a period of )1-5 monthL;. 

The harvesting tas-k itself' consists of cutting each stalk of about 5cane 
cm. from ground level. The stalk is then triimmed of its leaves. Finally, 
the plant's flowering tassel is lopped off. The trimmed stalks are piled 
in tle field until. they can be transported to the farmhouse for processing.
Harvesting sugarcan is about as labor-intensive as planting it: two laborers 
can harvest, a rar (!,000 1i12 ) of cane in about two days. Because their pro
duction is iisuaCll ut home constmption, farmers seldom count the niunber of 
stalks harvested Or calculate their yield. However, as a rule of thumb, many 
growers estimate they can harvest about 1,000 stalks of sugarcane in an area 

M2 .
 osf 2(0 
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MILLI WS 

,h.[t:,:sugarcanc is mnCi n]y amaiinliy Ptn.:e 
[utC aleo c.'atb..lish :;omo calic I..y t)'o" 

croip. 
piIoceo 

every family that 
'Lg 1,ile can. Jtice. 

growl 
Thl, 

il 
rm):A 

pr]imat.vy milliirg (1ev cC in. kuitW i! ft; eque or norda wt (li. y 
Iacg/, I~i . It'': N)'on eIAt.io t !tL1a op(.ialtion are illuntrated bfl1ow: 

A Much Moro LA'icient milling devit!e i:; thle tr,,rdiehe uof woodiel cate Mhill 
pow, .rc:d by animal itraotinn. Il'l,ill ,.o : :of' threeo wo))d,:n r le 
Which roll in unison tgainnt each etliher by means of neocin wood,:n 
gear,;. The center roller is knox-rn faS thO MIIho 01- MELeP, the, two side r).H~,-:r% 

areach Rnown a!; an hembra or I'ml ]teetr J . powered from t.ht
lixle of' tht. Macho ro.1]..cr, which i-, in tutrn turned by a long post, to whir'l 
dr'aft unimals are yot-',t,d (.speq-)" The Mlnl] is l.ocated onl a platform which 

a l o,,i thle esipeqle to jIss over tihe h,aLdr of the work,,r,; V'et-,ding cane intou 

f~ht. r'olier:. B(-.nfeat,h t.his p].ut,i' ,tm i !, a troit:gh (cana~l de( calo) whi~ch col/f..-A..

lv tc!nn, ,j lice, E~nd p our.,; it, in!,( l i l' . 
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C7aad e p 'u_3h 

PREPARATION OF SYRUP AN AR41 
Whileo the cane Juice is hl ng c l c 
 t.,d , a I.,, i under a cooking
caldron known as a niiioj. The pailon i; fi l[d a'i .(, caldo or Juiceand brought to a boil. liis liquid is then " oLudfor hours, slowlythicken rig ao it cooks . iuring this til esiomeon."" , t end the fire constantt:/, making surU:the contents of the puillul l ' overflow while atthe same time watching out for and reon j',i,g n luch as pieces ofcane Vi her, char eo(aL, . oth reipansibi1 i, ii.; i :''.ti }t d by means ofan implement known a!; the siema--a attAch, asive long pole. Afterthe fourth hour he e an ,; uice reaches; a preci:; , , vhere it quicklythicke s and acquirct; a n, coffee color. 1' ,o ,, , to be- i, used forsyrup, it must be rumove d ani coo l-ed ]ts ,'dI .ael ,,, , . ilies bottle itand sell thlii s syr it; ho t heir noi ghbors f ol! ot 5tat;o:; (US$1) per bottle. 

11 the cane y'rtlp em im e: t coal: it , ' ryvt .li ten i.to sugar. This rapidlythickening substance ic eilled etnil Thezado . pilor is removed from thefire, stirrd briskly for half an hour,and no reactoc n. stage known asj~ea~l. Ujing gourd,a the Ja ea is scooped il,' and ntied into wooden moldswhich resemble tho.;e in d V! hrisk-making. 'do!e i;g'r 'ricks" indeed become hard blocks af.t,r coou.itg for another fnttur ,,.ho elach brick weighsabout 12.5 pounds; and two equal an Alsoarroha. hunoa.,! tis chfrtraca, thesebricks if sold are worth about 100 pesos ( ) Ji;tp[" a ,a. 
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PASTO YARAGUA 

Pasto 'aragu6 is a cultiVatd jpsi tur. Lt'ras which some farmers or' the
 
tropical lowlands aro n)InLnt 
 i L; im rovcw paitures for their li:ve.tock.
An example is AurtIjo WrcLr of Vaig tIi 1'aoso. Aurelio has acquirud two
 
(]a i cy cows and 1h,1s 
 b ,irli to ;illa)oVe their rraning re1o1rt;ce now hlas

thlte - plante'd to y a<' heeac'isonallyIi ' allows yaragu6 to go
 

hct1a.re. 
toj I f1 t. 1No $;OrI I L,, L.t expnmd his; own pasture a1rea, and
 
;;eerid to e-,{2l] to ofIl,,,r Iltrrfnlr:c I'oP .Tome aLdd tional 
 income. Rlanchers 
I i k, a u{ bec u:-.. :t i:; coi iid: red ver(.y re.is tant and recuperates
111ic-ly fro1m1 !1:;IT :; LI'tL :l P 1 SI h :, a;I excess;:; iveI, t 'mplirir by catttle. 

HARVESFING SEED 
arTt ua grass is most nourishing and app0i.i::ing to cattle when it is new-

Ly sprouted. But i, left to gow, tL, ,rass will eventually produce stems

that r as a; 2-3 meters. At
asehhigh this stage the plant tassels and goes

to seed; i: se ;enti ally has no fodd,, value. These seE Lass els are har
vested with a knife, much like rict, 
 i.e., each tassel is cut with about
8-l cms. of" stem. The time to cut is when 
 the leaves and stalk of' the
 
plant has yellowed and 
 turned dry. The cut seed tassels are collec ted in a 7rouad cloth and left to dry in the sun for up to a we.k. The Crain i 
then threshed by hand with the hrac-'es ter 
briskly beating Lhe Lassels atiains 

ground..i, u Bcause the oed i, o light, it is not appropriaote to winnow

the gui, after 
threshing b1,ecause of the risk of it bein, blown awiay. The
 

;ied; hon d be Tior,d in j. jtLt : bui, until plantin_ sieason arc -es.

if old0 vara us in 1.980 -a:; priecd at 200 pe7,os (US$8) per arroba (25 Il r.
 

PLANTI tK) 
o plant a hectare takes 2-h ar ;bas(50-i1U pounds) of seed. Th bet sea

son for planting is October to January. Prior to planting the field should
be cleared and burnt. The very next day the field should be plowed and
planted. It can be planted in furrowsplowed provided they are very sup-r
ficial; otherwise, the grass can bhe broadcast. 
 Once planted and sprouted
there are no fertilization, cultivation, or weeding requirements with Yaru
gu . Theruaftur all. yaragu6 not grown for seed will be harvested by gra;ing!
livestock. Once a year it, is recormmended that the field be burnt. This causes
the grass to sprout more thickly, with new growth appearing only about five 
duyscaf -r burning. 

http:hct1a.re


PE4NUTS 

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 diet. 

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 clenszed 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 October 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 wrmen and children. It takes a person all day Just to 
shell a single arroba (25 lbs). Once shelled, the peanut grains must then
be screened carefully to remove all rotten brokenor pieces. The principal 
reason peanut:i are nut shil with threshing methods using the feet or
poles is because tu grains break !o ea. i ly. any event, theIn rotten 
grains are Fed to pig:; ani chickns, the broken grains are consumed by the 
fami ly. 

The seed holes are variably spaced according to the wishes of each farmer.
Some plant en cuadra (squared) while 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 cm 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.
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CULTIVATI N 

Depending on soil humidity, it taks 8-10 days for peanuts to germinate.
As soon as the young plants have r ioiittd a 1.,planting occuls , if n sa ry.
The grower imnediat, ly I efins ]i t.h 'r: wedin . Usu:!.ly two weed ings 
are rnece.Ssary, Hi1(1 01c I'may I" . i; , ill t 2. '(IVtultof! Lintilld-,i t, 1"ailil .1 .
One mnnth :t §'>Srial'tf-r r (r'Ition a , w',Itil-- ined witil a hilllin of tlhe 
!]ants take!; Ilac,'. ' tl ',p-trcilf.1 up r-f i-ial ly,' I th, h i] line,
of' !;oil prov 1P -, 'i!"C c -a 1'00t . t'- Uln 1'-hl'l- Itt ,u 
grow. '.lo'; t .; (I( !v!, lo ho to (' ) P , 1itthei' p'atit. crop. 'v 
ollo who dol i Dorliilj1) ei-)'r a.< r' of i a Ill Oc om; 198) Domiln o ilt;] lted 
two t:1-tc-c;, fh c lnduct.,d two Ittilin ir' Che Cir.t with Diiecrbn (1' spoon
uls ) and lear" frr. ( th]i] i ocr 1 eon ) Vie second with Novacr6n combi n,A

,tith F-'idol. The-," ero-ohi : 0ot, in [0 a ;os (us$:6.8O). Domingo also 
rvn tt" he i( e quijimnt, which co:;). inother .!C0 tesof; (US$141) per fumi
gation. 

HARVESTI r, 

The peanut plant flowers at about two months; the root system and fruit be
gin to grow vigorously thereafter. Anywherp from four to six months the 
peanuts reach harvestable age. The plant itself never grows very high-something like I0-50 ems and appears like alfalfa. Maturity of the fruit

is indicated by a yellowing 
of the plant and the loss of its leaves. To be 
sure, though, it is u:nalkly necessary tc dig up a few plants to check the 
shells and make sure they hav, become har. 

Harvesting pen.t;s fcx tr!nmney alabor-i: rP-,.z ive becauc it erocoeods in two 
separate st-es 'I.ie:;, the 1]ants" ar, pu.led out of' the ground, i.e., en
tire]y uprootti Thi:; i!7 I'ir]y ea,;y h,,'~i",- th plants have. very superficial
root::; and the h . :Irf l j] C ( ( i Ie ('10!,1 ' t1re soil a"ulrlrf,'I . The Uproot
ed ]pl n I,.: are, th-li i 'I 1., (it' Cen nl'hf-l',)lhilii ' l Lo :J'ollt I lve daw s. The sC(on,
stafge nOW Pge,ll, Whioh ch l;.; ' lrIl II! the eanllut shel fron their
vines. The lot, 1 a C and 
rea:'un it, is I ' i/c tI to.ohildon.ud o harvec ;t It in']e tarea of 

t, -ven lllorc- r'u I %; tifn-conn ; for thi; 
fi'Ycqxnt~ 

pealutsl will rcqui -t,-, 5 toh h1rv,;;I, k;--:bont 25 day; o: labor. 

[ia.rv sttad ,,r'. 'ior,,,l i th s -b l ' inside the f az, u in tinl can:; 
or sack::. When :a portion i. to be cons;umed, or sold, only then is it shelled.
As explai ined carlieor with reference to -eetd preparation, peaLnut grains spiit
too ea::ily to be she]led by Coot or pole threshing methods; so, shelling must
be done by hand. Shellinog is. one of' those tasks usually as::igned to fill the
frce momnts of" %v-emn and children. If the family elects to !;ell peanuts, the 
market price in Jan-Feb. 1981 fluctuated between 900 and 1,250 (US$36-50) 
per quintal (IM0 lbs). 

http:us$:6.8O
http:Usu:!.ly
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WATEMELO (SAND IA) 

SUMMARY 0'- CROP P[PFORMANCE (1980-1982) 

A total of eight crolr records foc watermelo.i--Lhree for 1980-1981 and 
five for 19 8 1-19 8 9;--wero colle' td for the Traditional Practices Project.
These records reprt*:eitn six f'ar ,coro "rom four cusiumnnities. 

QUANTITY 'IaterAREA AND i'All: is ty1 Io':rown s urnueadn or in 
association wi(h o-h r:;, ;urh as corn s ol yucil; tLb corn provides 
a windcre/,l-n tie vu''e r 'ao3 II urit IOen atti,. t walternelon has
 
been harveIted Thiree of the p:rrticmjrants ( Irt1W.
 ril iLn this f ashion,
the other; dod Ar',rt Itnlorl var"!.:d t,1o 0.25 lie tare to
 
Iectares , t or: t< ' . ,);ta r-Ll; .t .h Of" sieed
3ii, ,,'' I .5 r' c .:, to
 
cover thi! 5i 3 ,rea . n'; rn lots w'3 h w-,,
.i:, rop 
 not, suflfi
ciently hlmid , tire :;ec s.. ;rrrkrd Co1 1-2 day!; to help it errni
nate. Plant!. whicho t ;3 e " 1'rmto r' .or,,ern plant :1. At th time of
 
planting, no naftir' or r 
 iosr rt I':'I , was- u;ed. 

.0. ' 

of family and ' '.' f. 


LABOR USE: 'Tl'h, l :r. i il-r Crt1'r,.or 'C",t n'm,:'I'l ovr-aged 38 days 
' landthis to al, Treparation

involved two d " 1, ar d . 0'!'- ol 'lir(,d labor. Planting in
volved an 'cv,:-rtqe of .5 dyya'" o'"If-imiy 5nd oil, day o' hired labor. The 
moo!t labor-int-n::v' ;twce invonlvedr w1,disc n andi ifa'ion , which ac
counted I'or .1,;t1 hl51f' Or 
 till ! "' i. tp oye ! in t1h ,ntire crop:

25 days of soutily '',nr d's,
'nrrnin', ]n'' of :ircd. H1rv1,.,tins ,of watermelons, 
over a perie oo' rr iut,t:or, ta'lteI abollt six weeks and
 
involved eig 1 1 I,: o ' i'i i 1t,'r t
two ysiir ,i dr of hired laror. 

USE OF ANIMAL TRACTION, .AMCHII:'iiFF, AND .1'[',;: In all btot two instances
watermelon produc,:r:iisod ],ind Ith',had been tritctor-plowed and harrowed; 
their machinery invesmont i ram 1,500 to 1,800 pesos (US$60-72) 
per hectare. The tot.al OWcOY.3,.:tril litiiro for land preparation came to
2,956 peso..; (US$118). :,vn el' thr riglt w1atermel.on crops documented
utilized chemical ti.il i:, , iln eticides, and fungicides. Tile average
investment in chemicals reached r27eros(USt9) for fertilizers and 937 
pesos (US$37) in in:ecticides and Ifungicides. 

http:w1atermel.on
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YIELDS: The average yield of watermelons per participant caine to 1,760
sandias per year. This outcome sugests a yield of' 80 watermelons for 
ever,' ounce of seed planted. Ft must be observed that in 1981-1982, two
of 	 the waterr'melon growe:rs--Aurelio Garcia of Valle Hermoso and 'rmnoteo 

tores o!' ':.aranjal--Lost the major share of their harvest to exe ens
 
raint. Excluding the.ane two cases, the average watermelon yield climbs to
 
:,272 units c;r 110 wjtermelons for each ounce ol' seed plantcd.
 

THVr,:' : The size and quality od" harves ted watermelons vaied wide.y,

:uI ig as w-11 in wide di fferences ill priees and incomes. The largest


waf.,.rmelone are for the smallest for
selec ted sale, 	 ones f'ami.ly commp

.:i 	 _1,-13 981, the incer, rece ived from watermelon sales ,l us the valuv
 
.tcrmelons conw;umed by 
 th 0 rural family produced an averagec income
 

,J! 1""000 pesos (US$72(). After subtracting costs of production, the
 
net incote per day ol family latbor amounted to hl.6 pesos (tJB16.6im).The.

daily1 ,/te Por hired labor at that time averuged only 76 res (Y$s3.0_i)
 

In 	 .11)81-1982, of te five, farmer; %:'h(- planted watermelon::, two los thjeir 
rop entirely due to excess rain and flooding. Tihes. two growaers lost a
 

comtbined total of days of f,,unili
i 7 labor plus cash outlay.s or 7,559 pe
.so:s (US,3;302.36). .'ha remainin-
 three farmers achieved net positive in
come fsorr. their watermelon crop totaling h38 pesos (US$;17.50) for every
day o" family labor invested. At that time the daily wage for hired labor 
wa S ODpesos (US$1l). 

It 	 L; worth mentioning that prices for watermelons averaged considerably 
in ].981-19.52 than during, the previous year. in 1980-1981 prices

r'jrin' i f'rom 11 to 21 pesos (US$O.)0i}--O.8hi) per unit, with an average of
111 >,': (U:10.56). In 1981-1982 watermelon prices ranged from '( to 1
 

.On (l'S$0.28--0.6o) per 
unit with an average of 9 pesos; (US$0.36). 

LAND PRTEPARATIOIi AND PLANTING 

!.smentioned above, watermelons are usually planted in association with 
oth r 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 seed holes. These consist of low troughs about
PO 	 centimeters in diameter and 5-10 centimeters deep. They are carved 
out with a hoe several days before planting in hopes of catching and puddl
iF rain: water. If the rain does not come it may be necessary to conduct
 

http:l'S$0.28--0.6o
http:981-19.52
http:US$;17.50
http:US,3;302.36
http:f'ami.ly
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a pre-planting irrigatiion--filing each hole with water from a bucket.It is also customary to pre-soak watermelon seed for a day or two. 

On planting day ecih hole is given 2-3 seeds . The farmer covers these 
seeds with a thin lnyt-r of dirt about, ., centimeters thick. Watermelon 
hills are usually pl nnt:d en n!jadra, *hiat is withli equl distances be
tween plants. of the same row and betwess one row and the next. It takes
about six days for the seed to sprout. At this time, the 1'aLrnjme usually
undertakes a re,]anting to fill hil-is that failed to sprout. A few far

have begun to experiment with plastic sacks,mers to cover the new seed
lings and rluce ti(-ir infestatioun 1,Y i nusr;.
 

CUL1IVATION TASKS 

The first weeding of wiatenrmeon:i c,crs :Lout ten days after planting.
This is conducted with the t, r)) sihovel. Thereafter, subsequent weed
ings will be required almost, (n a .7ontinuous basis. As the Plant shoots
 
out its ground vineos, it becomes necessary to weed by hand so as not to

damage them; 
 thi; sta,(, is r,,achd after slout two months. 

Watermelon growers u;ually fumigate their crop with a variety of insec
ticides , fungi cide,, and leaf f-rtilizcr. For example, Remberto Vargas

of Forestal planted 8,000 
meters of watermelon ind invested 925 pesos

(US$37) in agro-chemicals as follows:
 

Pesos Ls$ 
-. liter of Tan.ar6n 600 600 21i 
-l liter of leaf fertilizer Bayfolan 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 needed. Farmers prefpr 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
 
for about six weeks. 
The fruit matures at different dates, so there can be
3 1 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: Led it is sold. Normally, 
 farmers select their fruit, separating the
largest watermelons for sale and the smallest ones for home consiunption.
In early 1951 the large watermelons sold for 20-25 pesos apiece (US$0.80-
1.00), the smaller ones for 5, 10, and 15 pesos (U$0.20--,.60). Some far
mers p refer their fruit unselect-d, asking a fixed price for their entire 
production large and small. This is called vender de canto. 

http:U$0.20--,.60
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CHAPTER IV. 

LIVESTOCK PRACTICES 

Livestock practices docum(nnt-d in the following pages are generally dis
tinguishedc by very low 1ev-. -,-,!'. 'hnical care and financial investment. 
Frem tih(- fa'uni1y' d i 'ic ( ,Ii. rm lh abus,_ d clog, livestock holdings 
of farmn.rs in the tF.ulc l I ,wl rd:; lw a fair y strict 'ubsistencc. 
U'0 . 4 han C:Ime lin. 1i-roin the major objective, is not to ' -jiam wiw 

r xi m ,3iwi r'ututpt, d nimi:.c F. r th( typj-cri hli1" houseiold 
t '~mU:1 ii r''';a~rr' mi-i wi t h r-egard to th, t-,,n,.,ration of 
irncome, n , t j.r,.i y A ,, ' ot' inimal carc leaves much to be 
desj r-d. 

in thIJ. cl.-.;ti i ,. fj ll I, n (7,-rvitW of livestck inv,-ntories for 

ci!.,u,ting h W,, 
h(otwoo.n:i ccmraiiu t., ; f"r ,., in Ivje:;voj.wc 
V dtt, ho],h:. f -oren ho 'Id in,:; , value, and differences 

Next are described the 
]i<vcutrck ,itt- jr-ot I I llc t~r-iti ij'al kindi; of animals found around 
t'hrt rmm hr :rrId ,c,mrmI I1 r :, ,m':, ,.1itr,ci . The chapter withi ,,-I-r concludes 

rt how ' hiu'ri. grunt, 
thit, lictku [1lizr-c oh thaL, Limihing :1;;: . 

a.d(:cc'Cil~iA o1' 'tlr': w; WI], tuid how they raise the dogs 

http:farmn.rs
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LIVESTOCK HOLDINGS IN FIVE TROPICAL LOWLAND CC M UNITIES
 

In February 1981 livestock inventories were taken for 31 rural households
 
participating in the 'Ir;iditinnul Practices Project end representing the 
five communities of, NaranJinl, Valis lermoso, Torrente-Las Abritas, Porongo-
Ayacucho, and ForeThtae-speo: . lhe inventory results show a rather narrow 
range of livertock ownership miainly based on cattle, poultry, and swine,
with one out. of every three 'wiI i eowning a horse. 

CATTLE
 

Nineteen of the 31 fiami.liee; sij'vyod raise dairy or beef cattle. With regard 
to dairy animals, the averaget herd amounts to six head with a range from 
one cow (2l35 of all fCatnli'3 ) up to 'be rows. The average value of each cow 
came to 7,7)1O pesos or U$310. 

Twelwoe of the1 9 ra tt r1: nC fmi ie:- repo rted holdings of bulls or 
oxen, s1mialy two anims s. 'Tlt. hijghea t value was assigned to oxen, aver
aging 3,]1( pesos ( J57) per animal, followed by breed bulls (US$400) 

and ordinary bulls (Ir' 2). 

In 15 of the 19 dns.tanc.-, families reported the existence of calves or 
terneros. in a ratio of' one each for every cow or bull. The average number 
of calves wC; four, with an average value of 2,889 pesos (US$1l 6 ) ench. 

POULTRY 

All but one of the 31 fami1 ion.; surveyed raise chickens. Tile average flock 
size i5 0i hens and roo:i,or:, pims olmnit,11) chicks. The average value of 
the adult. birds- wn.:; roport',d nt. W7 pso:; (1 13.48) while chicks averaged 
20 pesos 1:;$O.80). e ' tih, I'i,eui I ,m inteorviewed raised ducks, one(i (lirf' 
family rei ec.I turkmy:i, euid Cil' rai d lidgei; 1s. 

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 )4h2 pesos (US$18) apiece.
 

http:1:;$O.80
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HORSES 

Eleven of the 31 famili(es interviewed raise one or more horses. The averageholding is two animal! with a val1ue per head of 10, 3 9 h; pesos (tJS$hl6) apiece.Three ofr the elIeven fum 
colt.s 

i I own ig ho r : s also reported the existence of(onie ['r fnaimily) wil.h1 an 1iverage value, of 1,267 pesos (US$51) apiece. 

DIFFERENCES IN LIVESTOCK HOLDINGS BETWEEN CGIIUNITIES 
Cattle raising is least-dveloped in the community of Porongo-Ayacucho,where total holdings of only six animals were reported, of which two wereoxen. The community with the largest size isherd Forestal, with 70 headof cattle reported in the :.urvey, followed by (55Naranlal animals), Torrente (4l atimals), and Va~ls Hfermoso (37 animals).
 

Poultry-raising is uniform
fairly over the five communities surveyed. Thelargest flocks were rteported in Forestal (108 birds), Vallewith Hermosoand Porongo ti,ed in second plac,, With Flocks averaging 87 birds per family,
and Naranjal and L'orrel',f. tl third
-td for place with 77 birds per family
flock. 

The most-developtd swine producing; community is Forestal, wheresurveyed raise all familiesthese animals and the total herd size is 37, or over twiceas many as the second-place comunwity of Naranjal with 18 animals and ValleIhermnoso with 15 animals. Swine production leastis developed in Torrenteand Porongo, with only :six and four pigs reported by a minority of house
holds surveyed.
 

VALUE OF THE LIVESTOCK PIVENITORY 
For the five communities surveyed,
would 

+he average value oi lircstock holdingsbe $3,576, of which 88% would be in cattle, 7% in swine, 4% in poultry.
 

Animals Quantity Price Total Value
 
(USus
 

Cows 
 6 
 310 1,858 52
Bulls (oxen) 2 
 );20 840 23
Steers, heifers 14 116 h;6h 13Chickens 
 )ii 3.18 153 O4Chicks 19 
 0.80 
 15 00
Swine 
 2 
 69 138 04
Piglets 6 18 
 108 03
 

3,576 99 
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CATTLE 

The predominant characteristic of cattle-raising- scong smill farmers of th,.e 
Tropical Lowlands Region is that it is a relatively casual, non-technified 
farm operation. Ainials are predominantly of unimproved local (criollo) 
breeds, they are I t'f mostly to graze and breed alone_ in ihe monte, they 
largely eat natural pasture, milk production is exceptionally low and most
ly oriented to frinml cnornsumop,ion, health problems are mostly treated with
out veterinary assistance, and virtually th, only physical improvements 
invested in hy mot c!,ttle ovners is barbed wire fencing-. 

BREEDS AND BREEDING
 

In addit ion to th.- irednoinaruit cii ul o or local biseed, small farmers of the 
region do not in ye:'t w'ry often in improved breed cattle such as cebii, brown 
swiss, or ho] ;muli: (dutch). It, hardly pny a to make pu.re-breed investments 
because catl:- al ; practices ar,.! :a) uncontrolled and bloodlines quickly 
degenerate [''om indi scriminate breeding,. From a productivity perspective, 
the breed its,- F doe, not seem to be the critical limitinf consraint any
way but rather lack of improved pan ture. 

Farmers report that the breeding season is usually August through November, 
with Octobe,_r being the most intense breeding, month. When the cow enters 
heat she hc,n,mes nervous, her vulva becomes inflamed, she cries often, and 
sometimes attf-mpts to mount other animals. If by coincideinc the farmer 
Linds one of his cows in this condition he will brinrg the animal harck to 
,he farmhouse and attempt to rent a breed bull from a nei,ghbor. In this 
case the only preparation taken is to tie the cow by her horn; to a tree 
so as to facilitate the bull's mounting. As for the bull, i" it is used 
for breeding it will normally be given an enriched diet based on corn and 
yucca. But tihe typical] case is for breeding to take indiscriminately and 
unsupervised in the monte. The breeding age begin; when animals are 18-2h 
months old. 

ACQUISITION OF ANIMALS
 

For owners of established herds, the acquisition of new animals is mostly 
left to natural reproduction. 'hle exception to this rule is when a calf 
dies durinrg- birth. In this case cattle-raisers usually try to buy a replace
ment calf t';-m ;a neighboring herd. "nis practice makes sense both to ease 
the physical stress of' interrupted lactation in the mother, and also be
cause--ar a preliminary to milking--a calf is used to suckle the cows teats 
to activate the Now of milk. 
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Adapting a new (al C to n .:tran-e mother in not an d ffi(!e t .s g, ttin; 
the cow to a 'Iu" cal C that i : not her own. To ,.xlcotte t0enol accept
onct. a nudb.- (-)I * trP ;,r rc employed. Oto i ro , .or thlv( ralf l irh 

1 it 	 :,o :uine f:ni.Ior . . nt Ihmi lR 1rom z l-t,1 mother that it will l p. i'; 
to takk -h,, w ' the dead :ind wap it, the catt i, cal 1: arolll r,] it'o'iii. 

wh 1m . 1'lron it:" now mot.her. In addit.ion )o t', r.ir, 


acut ion:: It "a; I- l f;;ry 
 totc) t e 1-,- c !fi- fo!;0Te c .;; o thin t
 
it will to. 'ict1 -r pl-,.i;it c,,fLt. ina , jt. e uotemap' to tF'ilialy
 
c0,w CLnd I; r ca1 f in clu-0( proximity to ec-h dri gg'ei.'eco din
othe-r d-,'i 

112(1 'lif 00 that thic two an imals become incraninL; ly fum.iliar w ith on,.,
 
inothor,. [ndei, rrd[,r, ,.ircum;tanco:1th(e adj utment. period IA or fy
11 ]at
about 3- do . 

Of c(;rr'e, when n a't,[ng a mw,;¢he.Ird from wcul(-l., Icratl,usrfcr oft.fn 
begin with r -nimal; rc iwd inherit nce or o, toie-. rm,)ri - on ,dding, 
(ift. W,hePn thin- i notltlA poon ], '[d 0:1t.tA1c till:t h,. lilic nt , the least 

e-Low,.-;t i.- one or 
th,em to matnre a:d Oeproduce nrEtuatal]y. 

oxnein I w :In option to bky mo-e calve.n arld wait 'or 

BIRTH ING 

Ons,- again, tlie birahi,lg of mont cO.i VLs token: p.tace mder uncontrolled 
conditions. Owners keep a watchful eye if they know the cow's approximute
breeding date, From which they calculate a little more than iiine months 
to rca ;h full term; and after the ninth month the coo, m-u; t,-t ,ohered 
close to 1,.1o a-, hoal ecd kept unlder ohs. rvation. , !vIt'eoo:;i,cle 
are born in the cent

'ihe major birthic problems reported by farmers include the cow'. failure 
t.o :'vacuato' ' r laoc.int pa, [nl worm in est.ation of t he navel s of newborn 
r:2-.ws,. Uncil- re,1',, corlit, jeno ifc piacentia should be evacualted within 
two hourn, of fir!, f no., ,-vacuated within a day or two the placentia 
will rot in sid,, th,. aLit',, causing infection and even death. To expedite
T,acentia cvarination : omeo',ne- ploce the cow on the ground, tie it
legs, then force it t,ofrint a purgative mode of the juice of a cactus 
known an c arr% ',n , mi::d ,,it!, .i:Lt witer. A t,_econd method i-;to i-each into 
t.h 	 o. i t 01''.I . 'ii juoi ti.; at-.1tmpt to pul tht placentia f're.e.If this 
'-1"ils, toCml a rfi t111 i to, l(hr, t - n op pLnrCen ti.%t 0111 -hi.e at 

11tb.'r 1l1 'ipth iiita o enil .fto . I'ltt, ;tuk fout hal C lpound. This 
weight i:; ofe ,I lule(I1 "t; (JWta lir'tlL wavtk:: iround. 

Infecet inns of' c, nn aw] iur,, :ormaJ tr.at ,'rtdwith !ntie f:; al.-purpose 
livewonte di. :[nl'(c-tnrt, known a:; ";'C.0. 



136
 

If a newborn calf dies 6ut'.in the 
monte and is not detected for a day or
 
two its carcass, of course, rots and 
becomes useles-s except perhaps for

the hide. Howevrr, if a dead calf is 
 detected opportunely it will be

butchered immediately,. Enrrails and orp-anmeats 
 wi-l bu consumed by the
 
farm family whereas fresh meat 
may be offered for sale to neighbo-.s. If toconsumed by the fami]y, the meat is usually cut into 'trips, salted, and
 
sun-dried as charqu,-.
 

MILKING AND WEANIINr 

Cal.ves are weaned a ft.i - menlIhis either by physical separation from tile
mother or by u;e Of a tadlt or" brace attached to the calf's mouth which 
permits the i~nimrLl to graze but notnurse. 

If a family has enough animai. to jue;tift/ commercial milk production, itis likely to have a rusfic corral wher6 'he cows are kept and milked, along
with a smaller, adjacent corra.l called the chiquero where calves are kept.
Most families milk once a clay, first thing in the mcrning. To guarantee a
reasonable milk supply for milking, Lhe calves are separated from their 
mothers the night before and placed in the chiquero. 

<e
( RALu AR E 0 
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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 poat.
Next, her hind legs are bound. Once the, cow is properly secured, her calf

is released from the chiquero and allowed to briefly 
nurse con.secitively
 
one teat after another. This activates the milk flow. The cclf"is then
 
tied up and the milking begins, a task 
norir-lly left to the fenale head
 
of household. Squatting and facing 
 the cow from the side, the milker first
cleans the udder and teats with water. She then squeezes one teat at a

time, collecting the milk in 
 a small gourd which is subsequently 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 necessary
to milk at least four cows. Furthermore, the milking process itself is 
quite time-consuning. It takes about 15 minutes to obtain 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
 
so 
 in fact that they sometimes dispense: with milking altogether and let
their animals remain for days at time in thea monte. The low milk yields 
are most commonly blamed not on breed but inadequate pasture. Those far
mers who do grow cultivated pasture simply do not produce nearly enough

for their entire dairy herd. Everyone talks pasture improvements but few
 
carry them for of and
out lack time 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. T), latter prerequisite must occur even be
fore the land is cleared 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 (Us$240) to fence a single hectare of land, which includes 
an allowanc,. for 20 days of hired labor at 100 pesos ($4) per day. The 
barbed wire is stretched and stapled in three rows,' eachusually 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 grazinfg can befin within the 
enclosed monte. The cattle foriage almost entirely on native grasses of
which there are a variety but farmers seldom remembe, " the names of more
 
than one or two varieties. Rotation 
of herds f'rom one enclosed pasture
 
area to another is rare. Following the harvest 
 of a crop, cattle are 
allowed to Craze that crop's residues. In this instance they ar usually
staked to a specific location, then the gin zing area chaired three t imnes 
during the day. This process is called mormear. 

If' farmers plant any altivated pansture it is usnually 1arag_ Chap(see
ter IfI for descript ion of cultivating practices), which is normally har
vested as cut fodde'r rather than left for grazing. In addition to avail
ability and quality of pasture, 
 the remaining most critical constraint on
cattle feeding is a reliable water supply. Most farmers of the region
have a natural water sourc, on the ir 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
 
onerat -on consists 
of cutting open the scrotum with a very sharp knife,

removing each testicle one at a time and cutting its tube, 
 then sewing 
up the scotum again with needle and thread. A disinfectant in spray form

known as Curabichera is applied to minimize the risk 
of worm infestation. 

As for branding, thi s is rare:ly (one because herd size is usually so small

rnd eattle gras'ing Trios:]y takesi place within fenced 
 areas. Horn removal 
is practiced only in cas, of' a horn infection, known as Carcoma. The dis
ease is treated by .awing, off' the horns and treating the stumps with ap
plications of hot grease or the disinfectant known as E.Q. 

DISEASES AND AILMENTS IN CATTLE 

Aside from ailments mentioned previously (placentia retention, worm infes
tation, and carcoma), the principal health problem facing cattlemen is

aftosa 
or hoof-and-mouth disease. 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$ O.h0 apiece) The vaccine is 
applied t: the sub-cutis below the hide, not the muscle below, with a 
dosage of 10 cm 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. Sometimes cattlemen encounter goiters
in their animals which must be treated with iodine. Internal parasites

causing anemia in animals are 
 sometimes treated with an antibiotic
 
provided the cattleman can afford to purchase it.
 

It is noteworthy that small farmers surveyed do not build cattle dips
for lathing their animals, which is much more common in the Altiplano.
Instead, lowlands farmers bath their arimals by hand using a cloth soaked 
in disinfectant. 

SALES
 

Most 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 
as between the farms and the regional markets, the weekly market (lays 
so prevalent in the hifhlands are not as common in the lowlands. 

The price of a cow or bull. is ptretty much determined al ojo or rapid
visual inspection based on the animal's general characteristics of size 
and weight and age. This mean:; 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 selling for about 8,000 (S:1,320) apiece. In 
the case of cows, a pregnaat animal sells for considerably more than 
one that has not. yet been serviced. In the first case, the early 1981 
price as roughly 10,000 (US:IoO) per head while the unserviced animal 
only commanded 6,000 pesos (US$,I21O). 
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P IGS 

About two-thirds of the households in the tropical lowlands raise pigs,but in a very rustic and casual way. The food source and schedule offeedings is highly variable, shelters ar prinmative, vaccination andother medical at.tent inn in rare, and sales (or consumptiOn benefits)probably rarely cover, the fiull e ,;.Ls--imllludint, an hour per day of family labor--of producinj, these animals. It would appear that the decisionto raise pigs probably has le.,s. to do with economic!. than with other,more subjective consideration:;. For one, many rural households simply
do not like the idea of wasting kitchen 
 scraps and left-overs. For another, pigs m; noise, they are a 
 form of companionship, they make thefarmhouse less triste (sad) during the day when most of the family mem
bers 
are 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-breeds or simply criollo. The typical holding is
limited to 
an average of two adults and about half a dozen piglets.
size of the pig enterprise appears; 
The 

to be most directly influenced by thenumber the family feels it is capable of feeding with its limited produc
tion and cash resources.
 

swine op':ra tion is normally begun by purchasing piglets, male and female.At the time of th, inventory taken in early 1981, the price of piglets wasin the range of 500 to 700 pesos (US$ 25-28) apiece. 

FACILITIES
 

There are two basic 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 farmhouse to facilitate their feeding. A typical pig corral is 
illustrated below. It consists of a rectangular area fenced in with wooden posts and wovensticks , with one corner covered by motac6 palm leaves to provide minimalshelter from the rain and hot son. 'hen pigo are raised under the "staked"or "i ed-up" method, a rope i s attached to one hind le.g and a tether ofseveral meters is provided. A commor place to stake pigs is in the midstof a shady grove of fruit trees or plantains. 
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BREEDING AND BIRTHING 

When there if- no boar, and nbhec. .,eom.:i into heat, it is customary for 
the swine-raiser to oat nci-,hbor boar.rt a who has a Ile ties the sow 
on a teather and t akfm. bh, animl o tthe neighbor's farm where the breeding 
service occurs . I)epusi ug on hamiiar i ,y or degree ot' consanguinity with 
the neighbor, tha owri,,r at' thescow f'lces s'veral a,'ienat options: the 
breeding is free, it, r:i. 1e aid in cash, or it, c!n I, h.ndled al partir, 
that is, the breeder aI'Il onciv, pi p1let from i, litterone forthcoming 
-- which suggests that a breedirlr .;a,%ioeo i orth 11101t. 500 pesos (US$20). 

The sow can first be bred ,t. iin i'iit a, , ths of' ag. If raised in a 
corral with boar:o, tbhiis:., 'itt I, ati, cd afte about three months 
if a breeding, control i ] el1t . '5 .. i ,tatedj,i ,i, row takes another 
3.5 to h months bt.'For, iiip hir h 1,i hi,r litter. Dairing, the lactation 
period it in import at. Ir ILh( motlr :;'r v! to be given an enriched supply 
of food. Weaninfg, of'ten ceriti. naturla1]y aifter about three months, when the 
sow again enters in to he10 I ,V'rnas empregnated. At, this point the ani
mal stops lactating and actual ly drives her young away by force. 

CASTRATION
 

Castration of boars is comm.cnly practticed because it serves to accelerate 
their fattening. The procedure is conducted when the animal 
is h-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 
 food:s ,urh is corn (shelled or on the cob), corn husks, rice bran,

rottel fruit and vegetables, and sundry crop residues. The two most, im
portant ingiredients are corn and rice bran. It is said that if' the pig

is primarilly raised 
 on corn, it will produce much more lard than the pig
raised on rice bran or afrecho. For a single adult or
sow boar the family
 
must purcho o atout pounds of 
 bran per week. This commodity is sold

by local rice mills anr is pu- chased by the family as part its
pf weekly

market da' ict ti ii ,t .
 

Feediing cchedui. with pigs are highly variable. During periods of peak
agricultiro.] tctivity, 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 tr, 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 anLmals so eat with greater relish.
 

DISEASES AND AILMENTS 

Farmers sorYyed reported no experience with, or threat from,the peste por
cina (pia fever), and they said they did not vaccinate their animals.wa reported wa; diarrhea, presumably caused by intestinal 

What 
parasites, but
 

against which no measures 
 were taken. Also mentioned was the common occur
once f tick:;, fleas, and mange--but again these ailments mostly go untreated.
Farmers me-nt ioned that, if a pig fails to gain weight after persistent feed
ingF:;, the, animal is most likely to be butchered rather than an attempt made 
to sure it: 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 mafazos (livestock intermediaries) or

merchants of pork fries. 
Pigs are 
usually sold parado or standing, i.e.,

alive, at 1981 prices ranging from 2,500 to 3,500 pesos (US$00-140). 
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BUTCHERING A PIG
 

The project particiant. Marco;; Valverde Vianco of Forestal describes how 
to butcher a pig: "One nu.;t first sharpten 2-3 knives on a stone. Then it 
is necessary to boil water for removing the pig's hair. The day before 
butciering the piU, should b) gijven nothing- to (ent so that its stomach will 
be empty at the time it di. Ti anim:a is dispatchtd by stabbing a knife 
through its heart at a poil, lust behind the f0oreleg[ (left side)." 

"Once dead the pif; mustS be bei led in ;c Iding wate,-r, and then the hair is 
r'-mov,-d by scrapi nL,with thi,kniweyr. Once c,cr!ped the animal is placed on 
its.;back on a wooden slab to ,, Scd antt butchred. All the guts are 
carefully remove:d :nd p1ac[d in Iia:;ke t , making .;ure not to rupture the 
Igall bladder which i:; t to this must cut1oo-td ,;t t~h,liver; organ be 
off and t r)own away. lI, /t I eli tif, basko t. most then be ttken to 
be washed; everything it :;,iv. i:;t, llnhi og, w;o; ted." 

"The carcass is then bun", 1,'it' :;isout. from a tree. Hfangting vertically 
allows the blood to drain n t merL1t. o cool. It. is not good to eat 
pork cooked while the meat0 1:; !t]i1. w. rm, because it upsets the stomach. 
We cut the meat in :;tip.;, rttung; the nteck and moving downward. Those::tts at, 
who help me with the b-tchtier3,Ig :uc;elatives of mine and so they do not 
charge me anything for their asi:;tince, hut I always give them a pound 
of meat or I give them some of .l.uts. is Wethe Everything eaten. even 
make a special dish, patasca, using the head. 
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CHICKENS 

In terms 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
 
majority of families with dairy cattle do not produce enough milk to fill 
a 
single tacho or 25 lite'r milk cannister, the threshold supply requirement
 
for milk sales. So it i. 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 ,tocks are not insignificant. The typical family raises some 
30-140 birds, riot 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 drain on farm production and-stored foodstocks than any

other source, including the family itself. For this reason the size of the
 
poultry flock varies considerably during the course of the yqar, 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 REPRODUCTION
 

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 show a readiness to incubate are given up to a dozen 
eggs fo- hatching. These are selected from the largest sized eggs available 
and the product of hens of proven egg-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 rctent ion -is w(,] as to cushion eggs from inadvertent break
age. When ar ,i ,, it,is necessary to dust it with an insecti
cide known a: .: '-, .. s to eradicate a dangerous poultr-,- flea called 
la Hita whic) attacks newborn chicks ns they emerge from the shell and sucks 
their blood until they die. The speed of incubation vari'es from about 17 to 
21 days. Th,! faster-incubating hens are those that move around more on the
 
rest, which in turn moves the eggs about slightly and enh-nces a more uni
form distribution of heat.
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CARE OF NEWBORN CHICKS 

Chicks are fed csft nush made of ground rice and water during their first 
week of existerr. on"'zreaft",r ttcir diet shifts to broken rice ('prani]].o) 
f : the next.t -ii , alter which they are gradunted to normal shelled
 
corn. Of cozl , .:,, . must; b confined to the security of the faimhouse
 
or othr eric]I e I 'it drin ug the evenings--until they are old enough
 
to fly--It vhi ch t im, hey cr n begin to roost in the tret - surrounding
 
the footnted. Farri,,2i prefc-r not to build chicken coops or hun house' for
 
a va.riety of reni2(-iii:; they con riot afford the investment, the coops require
 
rigorous hygir- .e a'',voi bcoming malodorous, and cooped birds are easier
 
pr(y to bvti; and n.,d o pred:,tor;.
 

FEEING OF BIRDS 

There inn fr ;note to the care and feeding of chickens than first meets the 
eye of the casual observer. To begin with, farm families like to set a 
specific location told feeding time that remains constant. Whether the birds 
are fed nce or twice a( day, the feeding hour(s) stay the same. This prac
tice linen the pra-U-inrl effect of" disciplining the birds to "stay out of the 
way". For ornce chii ken:; reccive thrir farmhouse grain feeding, they know 
there is no more to i.rn and so they move away into a forraging activity 

,in the mon where th-y ,;crat(,h Cnr insectis, grubs, woierms and other protein 
to suppli-ment their die-t-. 

The poultry flock diet if actuatlly based on three principle staples in 
the case of most low.:nd famiiies surveyed: corn, ricc, and yucca. Normally, 
all three commoditien; s r' rot a.-4 within the diet every 1-2 days, at loast 
as long as supplies lust. TPro ' intended to accustonm the flock to a more 
varied dint, which makf.; t e s ,uonernableuil to the sudden loss or 
depletion of any one of tile rood srurces. 

1. Cern 

A flock of 30 birds consumes Thout six pounds of corn in a single morning 
or afternoon feeding. Normally, the corn is supplied from on-farm production, 
where 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 !) prepare for a 
single feeding can take 30 mniriites or more. Th e corn diet (alternating with 
the other commodities rice and yucca) will continue until the corn supply 
approaches exhaustion. At, that point the family faces the alternative of 
eitlher selling off a significant number of tne bird, or shifting to a rice
yucca diet or buying corn , which is the least likely since this would sig
nify an outlay of US$4-5 per week for a 100-pound sack (quintal) and with 
all the attendant probJems of its purchase and transport back to the farm. 
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Almost by definition, then, when the corn 
runs out the 
"lean season"
begins. This happens most commonlyin the months of December, January,
February, and part of March, which also coincides with the rainy season.
During this period egg product ion decii es mrkedly. 

2. Rice 

This commodity is often in horter supply than corn and may outrun evenearlier. Its supply is most critical in the case of a flock with largenumbers of chicks. IBoughly six pounds
of 

of rice is required to feed a flock30 birds for a single morning or afte.rnoon feeding, just withas corn. 

3. Yucca 

However, it is often left to yucca to provide the margin of error in the
poultry diet when grain supplies 
are becoming depleted. If used exclusively, 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 tropical lowlands there thrives an ant-like insect knownas the tiu'iru. It is especially appetizing to poultry because its bodylarger yet softer isthan the antu. Turirus build round nests in the branchesof trees. The rural housewife s eeking fooda source for her poultry flockwill find a nest, cut off th( branch to which it is attached, bring it backto the farmhouse, then ;lice the ne:;t, i hair and let her birds feast. 

C;R) 

Illustration of (a) Turiru nest, 
(b) the turiru, (c) i rm oftransporting the nest, and (d) the nest cut in half, for feeding. 
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Rural housewives assert that supplementing the poultry diet with turiru
 
has a definitely positive effect 
on growth of chicks and increasing egg
 
production.
 

AILMENTS AND DISEASE INCHICKENS
 

Nearly all housewives surveyed complained of a poultry disease called
 
mouillo, which on
caused occasion serious mortality among newborn
 
chicks. However, neither the 
cause of the disease nor its cure could be
 
explained by these respondent.. The best anyone could say was that a

"gringo" in the market 
 town of Comando (Villa Busch) sold a medicine
 
which, mixed with water, was very effective in combating ailments in
 
poultry.
 

The only other serious ailment, war that, of In hita, the flea which attack. 
newborn chicks. It is tre.Lted by du:il.ing old nelts with an insecticide 
called Bolfo prior to using the neu t airain for a new incubation. 

SALES
 

Given an egg supply of about fCorty per week, the houtlewife will usually
reserve no more than t fourth for family (onmumption and cell the rest
 
on marketday. In early 1901 
 otejrg: wert selling for 2.00 pesos (US$0.08)
apiece in markets like Comando taid Mornit:ro. 'ht larg.r eggs sometimes 
brought as much as 3 p,,so (1J$0. 12). 

Hens are usually sold olf one lI .i,*jg production dropsi off. earlyr In 
1981 hens were sellingytfo'r 00- I i o (IK; ;h-5.20) tipl,,ce. The birds 
are mostly sold to restanr:tnii,: iriO sobsim troLiyo d :.(I:MIf, . 

BUYING AND SELLING POULTRYj EGGS% AND OILIER PRODUCTS 

We conclude this sectLion on poul ry with Lth story of' Doia Julia Rocha, 
a resident of the communty of Val.1e lfrmotsi, who make a modest living
buying and resellinlg poultry, egtg , and r,nd ry graini in the markets of
Comando and Montero. IHer story, itrs reported by Aquilisoa 'Tco of the Tra
ditional Practices fi ld staff', In part.ieularly instructive because It 
not only shows comnercial reourcefulnetsi but also the sometimes extremely
intense pace of a rural housewi ft. 

One Sunday morning in December Dona hul it awoke at (6A.M. , prepared break
fast and at the same time prtpared the cond iments and othor contents to be 
used in the mid-day meal, which she would have to nrlsiare before departing
for the market in Comando. Having served breakfast, and while cooking lunch,
she fed' her pigs and checked on her cows, By 8:30 A.M. she was ready to 



leave the house. Leaving her two oldest sons at home, and carrying her 
youngest 
son on her back, she walked the 6o0 yards to the highway at
 
kilometer 11 to await public transportation to the market. She caught
 
a bus to Comando, paying 6 pesos (US$0.2h), reaching the market by 10
 
A .M. 

She immediately began 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 70-100 pesos apiece, according to their
 
size, and eggs for 2 pesos each. By mid-day she had purchased 500 eggs
 
for 1;000 pesos (0S$4O),,lO chickensfor 820 pesos (US$32.80), and six 
arrobas (150 pounds) of peanuts for 1,060 pesos 
(US$h2. 0). 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. Doia 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, 
Doha 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 eaigned. 1,237.50 (US$119.50). She sold her ten chickens for 1,000 pesos 
(US$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$511). Leaving Santa Cruz at h P.M. 
she made it Lack to Valle Hermoso in three separate vehicles, paying a 
total of 45 pesos (US$1.80) in fares. She reached her home at 8 P.M. and 
immediately prepared supper fo,- her children. 

In total, after subtracting her costs (including lunch and fares) frot 
tier earnings, Do'ia Julie turned a profit of 575 pesos (US$23) for her 
weekend transactionfi. 

http:US$119.50
http:1,237.50
http:US$32.80
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For a few fnrmers; hunt iHnj' wii1 ,'n i:;0e- of their mtlte important ta t.ivi
ties. On tire on,- hlind , hunting [rovids .n addi tional source of meat. for
f~amily consumption. On the othir, wid gfuse can be readily sold illlocal

markett;, thu:; cntr it lIut.irir 
 to Ilnl 'h o0'd income . In this; nairaLtive are do s
cribed a nnmier of rtc: i, , f,- tn hutin t- such wild gnane as the tatil
peji, and ie.,1i: 'Ip:;, 'actres :-r.,based on th, experience
 
of'Angel Calvi of '<.r;':ns t,y Nhflaranjal.
 

DAYTIME HUNTI[ (CAZA DIIWRN) 

Daytime hutntint; .i :ujeIt ly].niductod witsh dogs. 'Ile hunter stays on the 
move for hour.' ::d may wniI- 1.5-25 kilomete'r- of forest in a single day.

Tn addition 
 t. hit ,,:nen the hunteti takes cigarettes und a small bundle

of coco iear,-.::, 
 i k,-, ,i-ll <:heCw o, as;to not feel hlgur, fatigue,
 
or drowsines.;.
 

The hunting procedur it.lf in !':irly :traight-forward. The hunte-r follows
his dogs and the dogs pick uip tih .cenf of a wild animal. Thty start bark
ing and following the t;c,nt nti I 
 ,.vt To i1)]y th-y persut, the prey back to

its cave. The object is tt -r
escuvr "caw." thh animal . Once the lair is
found, its tunnels are du- ' ti ind the aiiiiail cuuwrh. On t,!,ood day 3-ismaller animal. will be captured ti thi ',way, !niIh. ir ciorcnsscs will becarried out of the forest *y th. sunis:r. W~ith larier iutne , th, animal is
gutted and dressed in thi tor., its r- rri.a lft nehind in a .;hady place
until the hunter has rtu tni w't:h ,,hur biehi :l-. Thu' AJUst activity
of the day for ma 7 innlern:u i:. !. 1ui I platform (._,!,) that will 
allow him to hunt at, nijgt.. 

NIGHTIME HUNTIN (ESPIADA) 

Most wild game is attracted to a wild berry bush known.Ias thp frutero. Once 
a hunter finds such a bush, he will study the surrounding area looking for
the tracks of local game animals. It is necessary to leave the berry bush
and its environs as undisturbed a: pos a .ibl.. Th, hunter the-n selects a treefor building a spying piatlorm wich will be located as close as possible 
to the berry bush. Around 6 P.M. the hunter dlims up to isit, on the spy platform. He take!; with him coca leaves, which will be chewe.d to avoid drowsi
ness and huntger. The platform itself should give him a direct view of the 
berry bush.
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berry bush. The hunter then waits until the animals begin to arrive. The
 
smaller animals begin their forraging in the early evening, the larger

animals later. The tracks around 
 the base of the bush tell the hunter in
advance what animals he cn expec t. Sitting in total darkness, the hunter
 
waits with his ears cocked for the sounds of wildlife. When the sounds in
dicate that the anima1 is in thfe frutero, the huntsor flicks on a flashlight
and beuns; it to illiuninut'-, the b,,rry huth .so his prey can P' seen. Most 
animals free-e when spot, td 1; t!! beam of the flashlight. The hunter slowly
lifts his rifle, supporls it with the hand holding the flashlight, and
 
fires. Needless to say, the hunter at test will have only one or two good

shots from his tree 
platfontn on any single evening. And obviously, this
 
type of hunting does not require dogs.
 

NIGHT [IJN"'ING ON 1HE FARM (ESPIADA EN CACRA) 

Many farmers in the tropical low lands occupy settlements where large
stretches of virgin Lurest are only a few hundred meters from some of their 
crop lots. In such cases, it common wild to outis for game come 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 hi!s field.; in-o the forest. The hunter then 
sets up much as he doe for rm)final gli t :!unting. lie creates hi!; blind be
side the game trail, hides hirw;olfswith a gun and a Clushl igtht, and wait; 
for his prey. The hunter will chew -co to wor d off drows inees . Pon hearing 
an animal moving he willP ill mi ruatl th',e. path with flashlight. , locate his 
prey (if it's there), and fir,,. 

A variant of on-farm hunting is to use dogs. Thu hunter brings his dogs with 
him for a walk in the dark after supper. Unless the dogs pick uj a scent 
elsewhere, the hunter will take then to the location of the wild game trail 
that most interests him and turn the dogs loofle. If 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. Onece the 
prey is "cave d", the entrance and exit tunnels are blocked, then slowly dug 
up foot by foot until the animal is located and dispatched with a blow of 
the machete or a club. In this type of runting a gun or rifle is not really 
necessary. 
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DOGS
 

Nearly all of the farmers who participated in the Traditional Practices Project have a dog; and some have several--up to animals.five There are twopractical reasons for having dogs. The first is to protect the farmhousewhen nobody is home. The second is to use dogs for hunting wild game. It isthe 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 are mou'e toleratedthan cherished, more frequently kicked petted.than They receive 1o specialfood, have no fixed shelter, are not vaccinated, are not bothed, and whenwounded or in ill health are for the most part expected to heel thiniselves.
 

Duri ng the sinmer months or perods 
 of' greatest iheat--day and niih t--thedog usually lounges th-in patio of' he farmhouse, in the shade of a fruittree, or outside the front door. Th the winter, a dog will be found sleel {ngnear the kitchen stove or underneath its owner's bed. At best the animal willhave a few old rags upon which to rest, but never does find dog houseone a 
or pen constructed specifically 
 for its use. Dogs are generally fed withkitchen scraps and wet ga rbage. The quantity of food reserved is often sonegligible that the animal would starve to death unless it forraged for itself. Farm dogs have a reputation for eating anything: fresh corn, guineos,
plantains, fruit, rodents, lizzards, and birds. Whenever a chicken, pig, 
 or
other kind of livestock is butchered, the eitrails thrownare toe the dog. Itis not. infreount that a dog wil1 kill and eat farm poultry :minply out of 
acute hunger 

In only one of the five comrn nitie- carticipating,in the sdy--Usonge-did residents go to the trouhe af g<eltting their dogs vaccinatd againstrabies. Elsewhere farmers were igrorant dogs everthat required vaccination.Rahies slots 1),r public health ,uthoriti es cost 50 pesos (US$2 ) per animal in1981, :quivalent to an. entire drnr's wage for farm labor (hardly an inexpen
sive service). Faim dogs are commonly afflicted with fleas, ticks, and mange.Those animals used for hunting fre lueitly return with sc rate es, bites, andother wounds. Nonetheless, it is rare for a farmer to use disinfectant onhis dogs. In stun, these hardy and mistreated animals--much like their owners -- are experts at subsistence, required to take care of themselves as best 
th1.e-/ can. 
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CHAPTER V. 
FOOD PREPARATION PRACTICES 

The diet of rural hou.;ehold.; in %ho tropical Iowlands is heavily based on
two staples--rice and yue,a--,w; Lh a 
 distant third. In addition to being
the focus the i pa Iof princ-, h., these products, are also used in place

of wheat fl]our to pf'., w1 vaiu,y of bread 
 and pastries. he domi
sn t theme in the eok iio' of h;'wLwe to toed purcharo'2 it s mini!ize 

se2, reakiml do With the commoditi: produ:ed by tie farm al well ,a;:;ea
sonal frui I hn- 1
a d trn hoet ar',_s9 1 C'Ou nurlty . This 
sjrpLi,-ily ind 
 , td,. i,T, .1:7.oument i";also retlectetl in the cook
ing ute, sI1d t, 

:::, ev.'-.",s I1:19,!e% e-.s u;nrs d "D r l1r 'tinilies. 

We begin this chapter with''ih an o'v" uw uf the i'ural kitchen with its cook
ing tools and equ ipwni . MEI is prqsented a listing of the most importantmeals consumed by rut' a 'ie, listed in order of their importance. We 
then begin to descril ,i,, n'i of those meal: are prepared, their ingredients, and their coct. 'e stirt tt birakfast--foth beverages as well as 
a 'wide variety of brat'Od nd '.,phe middle section of the chapter
is devoted to the prep'Or'ttion of main dishes served at lunch, supper, and
s-ometimes even breakfast, dur'nj periods of heavy field labor. The chapter
concludes with a description of a few special occasion meals and beverages. 
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THE RURAL KITCHEN 

TiE KI'CIff ,IIACK: !.k:;t, rur'i f':unill ,, in 

that is phy:;ica ly :;,r)ar:,t,-d from th 
of, the f'armhouo--. '1p,'i ,t L y iI. i hu1 

Vt)f, c I I;oc%f[-L>Irt )of ' Ihf' I . I, 

r.:'t, 
It of 

a 11(1 

/ 

pal m ranch :;. ,t.-n t.11-1 Hi't'chu 1 0otPI1 y , c t u d , Tw',w [id,.iwt~t'lr w('ntilat-
t ion 1"wr , "in.].r l } .!f.t,,-, c i~ . M ; 

/ , 'L .ZZ- ' 

i('Io1Iiil y , ti h ;u 
it~i] ' ' [.h !lo. 

,ItIl, 
A 

; ,li I I,
,'l 'i ,,L.,, c,f' CqI)th II ' (1-v ic(,!1 mA

Ilnr" 

classes han- 1r)m t ,';raf'ters. tlu".e A-
structuire %to 1iargt mi-llinc mrortarIar

ved from a tree trInk--the t aci; it is nor-
II l Il ovored wI tnh a slab of wood when not 
i~nuiii. 

"" - 1.1 

'lE OVEN: When the rural household also 
h1.s an oven, this too is located undh-er 1.w 
roof of a separate structure. The OVen io 
made of a mixture of clay and ireen stra',. 
It in dome-shaped, afout a meter kmigh, a-nd 
f00ts on 1n adobe flour or a tablIe , feneat.l 

which the fire in bul It..The imrplement,, of' 
the baker include a wooden riko to pull the 
haked goods from Uth oven, a fiat wooned 
::hovel for placing, l dolugh ins ide tho_ 
,)VIIn, and a broom for SLWeeping , 011c t0h1 
!'lor of t1hc15tmructiwe pri or wI ;'ach 1;e.-

Also rquired ure narrow In baking trays 
- the width depending; on the ;tze of' the 
even door. 

.'/ 



151
 

TACU: This is a wool,, mortar n:,. hioird 
1'[om a tree trunk and ctarvd -n ti tb :;Aipt, 
of a goblet witl 1:1)d tool:;. The pentr ipurdilri Ij -
cIlabs (pe Lies) are u.nual.ly thicle r at. 
both end. , :ind club:; of ' r,.,I, i t.i I, ';; 
ana Litckne.;!; ate 1:;"d f'"ordi'f"t at pouna

iInw i f ,a:;ksma s h W1 t 1,n I tt,.ve(1,1 t I , ,I ; , fbiLc, r ti e-;l i eII I : , I 1tra i n , ral 't, , :  
' 

u f, 1,1 lflt)[;t; ±II]()ltLv. It. i n l , ,. t,: f! I'll" 
k'itchen2 
daqy , i f 

f'ol 
n ot 

it, 1:3 u:led JprncticulJly 
fo," ,cv-.,y np,,t .l 

(,:Very 

STOVE: In mot;t rual kitcheni ot LlLh- tro- tz2( 

pical lowlands, :;Lowe; are built directly . . . . 
on the' gromnd. The ',:tev: i ,! ' i.- u2':aalvy 
a simle 

sides by 
firrpie, 

adob, ti- t'., 
uf'.l-'d eil 

'aid eLo 
t 

n , Id 
iponrig 

by rni I a_ 
two or moterilii,' :vii 'i two 
or more 'burnL-r:" tint jI milIi' $ -

cooking ta.n;k:; c-' cnij:t .1. c:": a telp . 

Upwards in 1]P rm Lin !c, ;(nh-Ad:; 
use a fire :IilIl or ar _,i .1 . bt,i f urther 
Comfort i; "ti..c I I:: , -IIIg th le tire
placu on a crnte .,ii; 1 .2 pj'oct ed by fur 
legs. The iiO:it, cmlteta rodel. of' el.egance 

in stoves in; to combine the tove with an 
elevated oven. To ian the fire It is cus

tomary to une; t'lle lid of, 1n a tii um pIot 
or a F-La -- shaped talt made oven wovt,npalm ,l' 
]eaires, and known a tle Wit t 

pO u Ia 
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!:WTIN 2'ORAflE DEV ICS Plat as and s poon,.
1rt. q1lC IIa frthd ill :tLSj0l hum"f CSrn a
 

.i t knnrwn I i -,
:+,t. i.; a:; .Ia ve 

,t id d i Ill '.. i palm ptv- 7,/
 

5 ~lI II ' dI it till'1 %,ILVt. ()C f'll.
 
.An, I S 
 Pd1 

I1:l,i '.c o,r'1l. i : a und:.tSI+.Sil+tWithJ ' Y 

:s 1t arnd oC, i:;trt ,' cted of' hors;thair. 

,
It ttll:; I l~f t,'' I[1)or alld other 

•
I 'h I .; t),I f, 1",', r, :,ill l s irat ollo f
 
i+1! T I,' itm :;o ca lJ
'tt.:'. 1)1 T , It I:; f'+. ++Il 

Ix(){: i'.rjf+1:" I I' tc I "Ili(,ar,tW-CF++++.. 
" 

...,r d f vary-Tho+i +
ht',., ,d j ai n 'oal ono, ifourdL to alot.Ar 

f-, !;1'la)ratA' tAt C I.ff. inoWnl a. tutumas, 

tSlt':: ( notairier.-,ar t' IIIl-+llrpose I,;al

tor ladling litiuda , pitch-rs for servintri 
Livt'ragos , and are al so usrd for dri nking

instead of cups and glasses" 

CISE'RN:' Most kitchens have a cistern made .
 
f'rom a SO-gallon oil drumn.or a large ral-
Ju MI 1'h, (:1 i - plac ed(cant~ro hat t. a f'Ln 
,iI tlap of' a plaL'o m constrtittd from a 
tl". ilrunk with tripod braichjn . Tradi
Lion'uall.,v, water is hauled t'r%)m thi, nearest 
:ft',.,m or w:.1 in cantaros, hut. theo;e vaS
.q]i'l re rapidly being ra'.i] tcd by plasticeI I
 
btII'k,.7, 
 \ 

STO,,.IE-: For fine grinding, of con
(i 1..1 L, spicy sauces, etc, every kitchen 
"+,ds a trIthn. A f'ew I'amilies preI'er to b)

('viilid with wooden hIld mills (bIlthn dc., 

( fAJETjA: Thi:; i.ja ,carved woodtn t.rou1,h 
wit~h r ide. which Sla.tl11 outward, it ii;,a. 
h lli-r~po;seir nplenleont. used f'or lmiXinlg 
.I I,, wilnowing grain, for lserving i tchien 

21!rPSli to pigs, anld for washing disiles and 

I'll I peta 

http:STO,,.IE
http:drumn.or
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TYPES AND FREQUENCY OF DISHES
 

- , 	 1981, rural housewiv
Over a iwlvo-lorith 	pteriocc froms diuly 1 P30 to June 15 

: 

record of the meals 	 the':i"i. 	 tj a 

,a differtcncc betw'err then
in the T:'aditional 't Projo tI,t-pt daily 

rnlmai; consumed. i ;n foundj tinii, there little 
LotLhc evening me'!. For cxtunp, , ;i

dishcs prepared W mij-da . appoe 

cooked ror 1t11c h--the princ pral mes. of the day--i!- often pr ptr,d in
dior 
-"t 

1
' i e t, tIua t <.d l it Ian be reheated and served t; ilu ntnp0 

01 

.1 

" t betw amnd fS:Itt,'ie ti treal-:i[. Th C'Jil ent 	 ,cI 1it ",'-nce en luicih ih 

, in Timll3vi .tances resembling mer' I' a k ttl.i a
tihe Ltt~u" i:; 

r iii ,"I'i 	 choice food :.upp r con;ist,1sa F )i-. ,:/..tiu - 1. frequent of for 

O wh'it W.CUt1 L"' Ch3'u,d r, lf.Ct fare--namely, R hot tie,> I;, (coif'e, 

-r i.hcol t ) wit t bread r other litstry. So too, thet difincunct; be
tea, 

i i ai tad isICu i ;!t'dC Under :special circuntiant-'i•. For extnple,temi,:,in "i, 
i i,t *rcn the 	 fnily sct inn fIinithec;'I . t ,' ir t day before, a 

off' t hitacr ADO, onin',ye; of heavy agricultural labor, fm rititndA 
hired iAorr:; r, nt rito thu1' l'{,si";with ai heavy .oup itm their bel le. 

Pcritcps the n1oot ;ilnifictnt; differmwerrs infood consttmption vib.i te; were! rib

served not bet,' ,n dif fcrt:nt meaLls consumed at diffc-nt ti mes of the clay, but, 
In the following i-italy-rather dif,creuc,.i ,wter one eoiiuniity and another. 


cic we will first o',::r the avertage diet of all the 15 families for whom
 

data. was collectd ::ii.- be fol.lowed by a brief summary of differences 

r!diet pat terns bi ,Uw,mn cmm, ties. 

BREAKFAST 

Tpie of Food No. of Frequency
 
Farilies Per Month
 

M,!AIN DISI
 
7 11
Arroz graneado 


15liorneado (broad"aid 	pastry) 
7 6ilazaco de yuca (mashed :yuca) 

Sopa de arroz (rice,.coulp) 	 5 6 
Mazac6 de platano (masha plantain) 4 2 

3 4Rozcas de maiz (corn rings) 
ir i os de har ina (Wwheril. rltRur pancakes) 3 3
 
i or.a!Oucida (boi led ytuca 3 3
 
F-ipmiactas (meat pie s) 2 3
 

1 7T'.nl ,.c; 
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BREAKFAST (cont.) 

Type of Food No. of Frequeicy 
Families 'er MonLth 

BEVERAGES 
Coffee 11 lb 
Avena 3 7 
Tea 5 8 
Mate de Cdron (cedree tea) 3 5 
Milk 5 4 

A'raeado (t'cicd --ice) [, only consumed as breakfast food in two of 

communi tiI. -urv.yed: 

:,at iol areas Wi th rlo,,s r;'cr . Thesi were al..:;o 5ot

the five s Nartijal and Valle tiern'oso, both new coloni
ehaamba tho- ofl.y 

Vnaities where rice soul) was; con tuncd for breakfast. In contrast, mazeco 
de yuea and mazaco d, platano (mashed yuC and plantair, r'spectively) ar, 
only consumed in the nilder communities of Forestal, Prrongo, rind Torrent,
.as Abritas. Indeed, th,! only breakfast food consiuwed in all five eoniuni

surveyed was br,-.ad (horne'tuo and evcn then with :uch hiphe Frequency 
i the r rmI , . - a CO e It.older site I h I ] mo -Iffluen 

situat io wiI 	 con-A si Inilar 	 0I rcfird i.Otrskfa bevctt'.!s. Cotice 
s umpt ion was lot reported in Valle: e:m'roo, and for or ly tao hou:t-hold in 
?Iranjal but with :, requency half the;t if' the remainire' communities. This 
once atiain reflects the fact that coffee constumption in: the product of rising 

rm i-come, as is bread consumption. In contrast, .,ss affluent households 
mak e iuch more frequent use of mates (teas) made from cedr6n and other na
tizral, products. Consemption of avena (oatmeal beverage) is also limited 
only to Naranjal and Valle llermoso. 

MID-DAY AND EVENING MEALS
 

In the following listing of dishes, meat consumption is under-reported. 
This is because rural housewives usually describe a soup,lwhether,-br not 
it contains 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 again the meat may niot be mention
ud. As a separate check, housewives were }asked to record in their journals 
*.,ry time they used meat in any way. In this way it was possible to obtain 

i1ndependent estirrste of meat consrusption. Of the 15 households surveyed, 
rl, on- -reported no meat consimied during the entire year. The 14 remaining 

,onsernedmeat an average of 15 times per month. However, once ags+a
ilhet' 	 aere large differences in the frequency of meat consumption from o;e 
e'norm';ity t.)another. The least-affluent communities, Valle Hermoso and Jaran
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..tl, reported month!y .verage meat consumption frequencies of five and six 
raae respCtively. In the rewiining communities, meat consumption increased 

t
to L" mi at; per mir,iih in Forestal, 2h tirmes per month in Porongo, and 30 
tLiimes il orthi i uri'fee-[as Abritas. Inconme, then), ii; a dominant factor 
iii ilueta i }1 u ' npt. io''.h 'r 'v neat,)I cote 

Li i'. lo , lld iiii: cut;:;snpLi,.i, th in t r-Oml;i in i ty pat .- rn Wa/;
 
,I;I ,iui.. Yverai , of 14 r,_nuond tng hou-oehold; tihe average
 

Pt '', [,ion W fivAwa me; Illoliht wit L.1 o' ti
'L ti; ( i p(r rlangre h msto 
,' ;(ll,ValI: 1,.rmoe ,o U a hich of 7 times per month in both Porongo 

'it lu ti,'La-Lao; Azi t;;. As ['or milk consumption, 12 of 15 l'am i]:.; rrpor ted 
0:,: t.i;; ,rodu "!it'll an overall average of two times per nionth.0! 

in order of, their frequncy, the Following are the most important dishes con
stied for mid-day and evening meal-,, by the households surveye'd. 

IlyIe of Food No. of Frequency
 

Families Per Month
 

Sopa de arroz (rice soup) 8 20
 
Sopu do Pi-deos(noodle soup) 12 6
 
Arroz graneado 7 9
 
L)cr'o de arroz (rice stew) 6 9
 
Bread or pa;try with hot beverage 6 6
 
MaJadito de arroz (boiled rice) 7 14
 
Mazaco c!e yuca (miaohed yuca) 3 7
 
Sopa de papali ::a 3 7
 
Arroz con quelo (rice con cheese) 2 7
 
NoodL e stew 1 12
 
Locro de Video (noodle stew) 3 5
 
ilopa de t..-igo (wheat soup) 5 3
 
Iagia de maiz (corn porridge ) 2 6
 
Rice with meat, potatoes, salad 14 3
 
Mazaco d,:.platano (mashed plantain) 2 5
 
Popa do manT (peanut soup) 5 2
 
Sopa de arena (oatmeal soup) 2 2
 
Sopa de mali: (corn soop) 2 1
 
Tortill as de arroz 3 2
 
Arroz tostado 2 3
 
Lagua d- triga '(,:olirit porridge) 3 1
 
Potato sioup 3 1
 

All o ther d i;. report.ed were
 
tent. lond by one family only.
 

http:report.ed
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BREAKFAST BEVERAGES
 

Most rural humUSLhold:5 in the tropical -iuwlard simply can not afford to 
drink coffee or milk as a steady bevrage nt blreakfast. So most families 
drink mat6s ofP many di 'ferent kindsn. The following are but a few amon, 
many examp].es. 

MATE DE HOJAS DE NARANJA (ORANGE LEAF TEA) 

To boiling water add .evral lea.ves of the orange or lime tree, lower the 
heat, let st.'e,' for fen minutes, sweeten with sugar to taste, and serve. 

MATE DE MAIZ (CORN TEA)
 

Take ten grains of corn and toast them in a 
cer]ir overn known an tee k',analla until 
they are brown but not completely cooked. 
Then place the toasted grain in boiling 
water until th- liquid turns yellow and 
emits a pleasant smell, which one nh'uld 
find hard to believe that this smell is 
boiled corn. Once rvpo(y, sweeten to taste 
end sn ,' etho. Pen rins of corn ar- nuf

t'c ientl to prepare, h pas,- s (1.5 liter) 
of tea. late ddr ae is supposed to be 
an excellent beveragc for persons s-uf
fering from cold.s and coughsi , particularly 
children. ,_. . ........ -


MATE DE CASCARA DE NARANJA (ORANGE RIND TEA) 

Prepare the same as with orange len.ves 

LECHE CON CANELLA (MILK WITH CINNAMON) 

Mix together 5 spoonfuls of driied milk, two pieces of cinnamon, ten ss c. 
of sugar, and four glasses of boiling water. Cook for five minutes and serve 

hot.
 

http:examp].es
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MATE DE ANIS CON VIRAVIRA (ANISE AND VIRAVIRA TEA)
 

This tea is made with purchased herbs. Both the anise and the viravira each 
cost about one peso (US$O.Oi) for a single preparation that serves four
 
pe-ple. This quantity will also require about 1/2 pound of sugar, vhich 
costs 6 pesos (us$0.24). 

HI ERBA MATE TEA 

Four servings, of this tea will cost about 9 pesos (US$36) ing1uding 5 pesos
worth of sugar and 4 spoonfuls of hierba mate at 4 pesos. 

MATE DE HOJAS DE AMBAIBO (AMBAIBO TEA) 

The awbaibo tree grows wild so this ingredient does not have to be purchased
It produces an elegant, 7-fingered leaf described in Chapter VI. Only the
yourigest, most tender leaves' should be used. For a single preparation serving
four people 1-2 leaves is sufficient. The leaves should be boiled until the 
w-utcr turns greenish, then sweetened to taste. 

LECHE CON ANIS (MILK WITH ANISE)
 

This boverage is prepared with nearly equal pTarts sugar and powdere'd dry
milk, together with one teaspoonful of anise. When dried milk is used, this 
is rarely bought by the farm household in the marketplace but rather is ob
tainrd as food aid channeled through mothers c.ubs.
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COFFEE
 

The traditional breakfast LUverage remains coffee. Even though many rural
households can not afford to purchase it regularly, they do co on occasion
to serve to gu.sts or hired laborers (who object to mates as a chenp substitite for coffee). Other families own a few unimproved variety coffee
 
trees which provide them with just enough production for minimal home pon
siunption needs
 

TOA STINPG 

Particularly when toasting home-grown coffee, a housewife is not partiOuii.:
about quality: small and even rotten beans get thrown into the Fortoaster. 
a family of five, coffee toasting will possibly take place twice a week withabout 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 mustbe stirred constantly, but even so they will begin to burn and emit smoke.(;radually the beans change in color from yellow to dark brown. To c ],ui
the smoke a few spoonfuls of old coffeu can be 

down
 
added to the toaster. As thehe.ns darken until nearly olack it is necessary to add even more spoonfuls


of liquid coffee and to s.ir even more vigorously. A sample of' the beans is
withdrawn and inspected to see if they are cdone. If so, the rest of the cof-,
fr is removed and spread out over a tabletop to cool. It is necessary to
 
cool the beans before grinding them.
 

,,RINDIN 

For virtually all grinding tasks--including coffee--rural families employ the
al-purpose tac6, which can be considered one of the most indispensable tools
in thie farm kitchen. For grinding coffee a more slender and deeper tac6 isutilized. The grinding occurs for a period of about ten minutes until the
coffee is reduced to a powder. It is normally transferred directly from the 
tacil to the coffee pot. 

CONSUMPTION
 

[i a cotfee pot, i, not used, the coffee powder is usually added to a sma;.
quantity of boiling water, mixed thoroughly, and then more boiling hot water 
added to taste. In addition to breakfast, some families will drink coffee attheir 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 Tlfropical -wl ands region most rural households do n,!, ipnk,2 their own 
wheat bread, althoug,h there exist many bread substitutes which are commonly
prepared from corn, rice, and yuca. Bread-making has become a fairly special

sod activity for many rcasons . It is time-consuming and can therefore only 
be economically prepared in larg,- batches. It is a product that doe; riot
 
;tore well , thus needing to be consumed fresh or not at all . The 
 raw ma

terialsa for bread-mns; nri--especia]Iy wheat flour and lard--are 
not produced 
en the farm and are therefor, too expens-,ive for aos t hou;eholds to purchase
oil a rout ine basis . The cointruction of ov ns do not represent cost-ef fective 
investments for rural fimilies that do not use them frequently. Furthermore, 
baking requires large amounts of fuelwood, which is time consuming to gather,
dry, chop, and a toro. For these and other reasons, baking has tended to be
!-,)me a nitsly arfe .e.,stri eier.l as inn bread ifs baked for sale as a
 
[.rimary source of 'ani.]y income. Those who 
 enge in baking are frequently

rural families who are: near-lardl uss and require a source of cash income
 
in ord', to subs'ist. Most rural communities have least one or two
at; bakers 
and noest farm fani]11_es--when they do buy bread--biy it withiri the cormunity, 
riot in th locl market town. 

'!ihe following, recii)c, for making wheat bread comes from Juana Le-6n of Porongo
wino runs her own s-tore and sells her bread there. Juana bakes twice a week, 
in Mondays and either Friday or Saturday. As is true nearly everywhere in 

rural. Bolivia, the term "bread" refers riot to a loaf but to bread rolls. The 
recipe presented her, is enoiigh to produce some 250 rolls, which is Juana's 
averarge production e very time0 she bakes. 

[NGREDTENTS AND -1JIANTITY COST
 

(pesos)

Wheat flour: 12.5 pound: 50.00 
Lard: 1.5 pounds 30.00
 
Sugar: 1.5 p'ounds 15.00
 
Eggs: 6 12.00
 
Salt: 2 tablespoons 0.50 
Yeast: 1 cup 3.00 

Total 110.50 
US$ equivalent. h.42 

First, Juana Loon weighs the flour before emptying it into a wooden mixing 
tray or gatieta. 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 yeast. 
..he mixes th' flour and water briefly with her hands, covers it with a 
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ew (urupes) for protection against flit.s, and lets these ingredientsmaure tor 15 mimtes The ye.ast expands during thi'; time and ff11ls the 

Srate ripre'pared f Ir it wit'hin th, I'lour. At Lhis point the seive is removed 
uld the ol,her ingrodtients are :idod: ;ugar, lard, ejg",gs salt (which is 
fi t ed into the flour) , mid three I iters o f water. ThisImi xture is then
 

worked 
 into a dolh wi tm bot'h Ind:s, a process that requiree; practically an 
hour of I lor. Durin1 ' this, peCriod Juana repeatcdl y grea:;es; her rinds with 
hiard to l,(kep thm. <I ugh 'romn sticking to her 1 intiers and palms . S radually 
shI,Cormf; the dough i Ito a uingle large ova]-shapOd b-li. Thi sie Cuts in
to lO smiu] ],r ovaL Lmlue.m, each one weigh Ing two pounds, q.hese, in turn , are 
rut into doug.h bulls somewhat smaller in size thian nn og-g. Fromm ,'aehl tuibe 
!'he gets 10 dough balls. 'his process continues until the dough has been 
used up. Juana's aLssirtant, a young girl named Felicidad, is in charge of 
separating the dough balls and stacking them in a gabeta. When one layer 
is completed the balls are lightly brushed with liquid lard to prvent the 
next row above from sticking. 

Thme next step is to transfer the doughj balls 
to sheets of tin (these have been previously 
greased), a task called the palmada. Each 
dough bail is flattened slightly to give it, 
more of a roll-like appcarwe'. The task 
continues unil all the tin sheets are 
filled and there are no more dough balls 
to load. Some sheets will hold up to 25-30 
rolls, othe-,' sheets half that amqunt. 

,eanwhile the oven is fired using fuelwood 
brou, ht by Juara' s husband, Francisco. For 
a single baking some three armloads (known 
as Jaces) will be needed. If purchased, each 
lace costs 10 pesos (US$0.h0). The first __ 
load of fuelwood is burned and its hot coals 
spread evenly about the f'ireplace to heat hornb 
uniformly. The second cargada or burning con
sumes anoTher jace of fuelwood and its coals 
are spread too. The process is repeated with 
the third load. At this point the hot oven 
is swept with a broom made of' branches. It 
is now ready for loading. 

The tins bearing the dough balls are now 
loaded one at a time uning a flat shovel /
made of wood. To give the rolls a shiny w 
appearance, the dougzh balls can be brushed 
with liquid lard just before they are placed 

ite stove 
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'hie horno or oven used by Juana Leon is a dome-shaped structure made of 
baked clay built over . fire-pit. The oven door is 3imply covered by a 
piece of tin. 

rn e.atrly J:,fiu:tr 1 .v, whti tli ahive rc(ipe Was; takl]n, Juain L tonwas 
,eLir hg r f]!:7Iav. -d:l ut two pew:ro:' ap itce (111 $0.(85). With a production 
e" 2 0 roll:;, hI.agroero; income would be $00'-') pesos per batch. From thin 
:' 1. t btr:I,.'cd ouin;,$5:2 worthh L1l ol bread that, will be conswned 
by he;: tlaai Iy, Aaiying 'L total ca.-l income of some $h50 pesos;. In addition 
t,0 tA,,cont of I,.r ii; ,red ien;t,; ($110.50), Jiuaa pays heor arsi;rtant $10 opere3; da;ty Lue;10 ,r:nworth or Another $30 peor of' ccstper p)Li:; 1,e 1read. 
.he uld be,. adde "or th firewood. Thes, connidcrationr tnggt,,;t a total 
prodution eo:;t of' :i]160.50 peser;, which yield:i; a net return of $289. 50 
for each batch of bread. Ar;;uir1 it taken ,uana thre.e day;; to produce 
'rId :-rell each batch ;;le bakes, Lhe return for her labor amounts to $96.50 
peeso per day. This anoIUMs to nearly twice the daily wage rate for labor 
($10 pIeso-) which prevailed in JanuLry [981. 

EMPANADAS FRITAS 
(WHEAT PIES)
 

With Lhe same ingv-edients she uses for baking bread, Juana Leon also make!s 
enlanadas, which are little pie:; filled with cheese or a meat sauce. The 
procedure begin- once the dough balls have been made. She takes a dough 
ball anid flattens it into a thick tortilla using a bottle as her rolling 
j;in. Tn the center of this flattened dough she places chopped onions, 
grated cheese, or meat. The pancake-sized dough is then folded in half 
creating a semi-circle, pinching the dough together on the outer circun
ference, to trap the contents of the pie inside. The half-moon empanada 
is t~hen fried in very hot lard util brown on both sides. It is usually 
ea.,en hot either as a pastry snack with coffee or tea in the late after
noon, or as part of the evening meal. 

http:i]160.50
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FRITO DE HARINA DE TRIGO CON YUCA
 
(FRIED WHEAT AND YUCA PANCAKES) 

can w(,-heat 

flour on a routi, ms. hrgi ci;lly, th,..y try to ba: their diet as much 
As mentioned previuosly, f'jw rn]i fai is Calur'Uhase:'ord Li 

a. pus;sihie around prod; c.-i wifiicli t.i ,y tgrow on tLiir own ft -- i'riei ully 

rice, yuca, and cortI, l.ow vr, 
t in the case of the following recipe.,, a inix-

Lure of wheat f'lour and yr,"- mu,, .nml[ined to create a hybrid pa.-try that 

i;;(-asy to lWake, il <xI ):; I v,, dOs lot ned to be baked, breaks then and 

monotony of cake: md;i(i ,.ith ric, or yuca. 

[NClIED1ENT AND QIANT[TY COST 
(pesos) 

Yeci: 1, to d,; 6.00 

Wheat flour: I pound 11.00 

Choese: )i ounces 6.OO 
Egg:;: 2 6.00 

.,alt: 1 tablespoon .50 

Sugar: 1 tablespoon 1.00 

Total T23-50 

US$ equivalent 0.94 

The yuca is first peelod and washed. Next, it is grated using a metalic 

grater that can be purchased in any market town and is known as a rallador. 

The grated yuca is emptied into a gourd. The'what flour is now added to 

the yuea and mixed with a :;-Trln--the first of three mixi ng:: or cntrevieros. 

For the 7(econd mlixin', hc ch,.se-u imnst be grta(ted and added to the , ourd. 

For the third mixing th ,:, salt, and :gar are added. The! conttt 

are mixed vry well Cor -0, l:a;t L;.;n inute- . The resulting dough i.s, 

thicker than panecake eaL r :;Hd mu:;t be molded into paLtties with the 

hands These art fried in lard us.-ing a frying pan and a hot flame. Since 

rural hoiiewives do not .*;patulas, the cakes arc turned with either a 

wooden spoon or !,Imply a pointed stick or punz6n. The cakes are cooked until 

brown on both :side:, serve] hot-- usiually as breakfast fare. These Critos 

can be consumed throughLout the day, but it is not recommended to store them 

beyond that period of time :since yuea has a tendency to go sour. 
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TORTILLAS DE ARROZ CON.YUCA 
kRICE AND YUCA TORTILLAS) 

This n-Lrrativ6 is br:sed on a recipe of 
tortillas, and observation of how they 
are prepared, by Mel1fy Justiniano cl' 1I 
Torrente. Also presented are the kitchen 

--I. " 

uLo!sils 
roc?:; 5.. 

she uses for every stage in the 

T N Ir) 11I 
Rice 
Yucu 
Cheese 
Lard 
3ugar
Salt 

QUANTITY 
2.Lbe. 
2 lbs 
I .5 l.bs. 
1 lb. 
2 tblesp. 
2 teasp. 

t"CL. 

First, the unhusked rice must he pcuJndfed 
in the Lacti to remove the husks. Thi, i , 
done with hard blows with the manii. Fcr 
two pounds of rice, the pounding, will last 
nearly 30 minutes. 

0 VA" _ 

O 

Second, the husked rice is winnowed to 
separate the chaff'. Thiris uccomplis hed 
using two tUtuman (gourds), one medium
sized gourd abovW and a lar.e ,ourd below. 
As the grain is poured vertically from 
the first gourd to the second, the jachi 
or chaff is blown to one sic. 

_ _..... 

Third, the clean rice is 
in a plastic bucket with 
water for 2.5 hours.

placed to soak 
six 1itern of 

Fourth , the water is drained through a 
woven round screen known as a urupes. For 
further drying, the damp grain is placed
in a gabeta or slanted ,,ifve. 'The drier 
the rice, the easier to pound it into 
flour. 

4. 

e 

x ; ,ae 
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F~i th, the denisoid rice is- rc:Luirned t~o tho 

taciG to be potuded toid converLed into flour. 

AftLer one turn of pound iri-,dhe ontents!' of' 
the taii ir emp.inuto a coraZ'.o or ,.-i(-v(, 

The flour.p2t rrgi iicol tdLI 

a woon..n t.roirih (',tl_ a) i,.l1w. 'lb, reiai ,

t 

gra_ ths nci.' 
icretl~nlrig, 

h t."lib to i;Ltwtat 

4-i.ii'I t' im, 
ii :l 

urA.i.t 

op und. 
virtLuailty 

" . 

2ixth, tl'i,
t., o ,1 r 

iic. 
in r' 

Iimr :l, mixed 1:j hand with 
,,tt -- ,:h" yuca (m<-t:an o), 

which :iia in a' w:t I, I lard, 

sugar!. ilIl( i t. - '-rcAisg a1 w'itey dough 

u:;Cd :i; qui'kl ay. ,.:I t :; otherwise 

wilt h,'l''l to) ; tu i tittr tast. 

cheee, 

to be 

it 

, 

f",iVteui i 

k~ ~a trg7ri ][ jhirch 

Inkirls di:;h
i:; placeed Oil 

(a' i:; ;r<.;ctr ,1 a! In llo inng 

~~ ~lsow a10.1 11areiil'; ;:1-411 "si i " loruill" A 

titl round mvIld "or 4 tortillas 
1,o!, of ' tll(, "rill I',0 hout. It it;l 

( . ... .. l 

kno n a.;e tortitl,o i il-rl-n !tupportd by two 

i1rs. bars . Eiachl mold of t.L, torti lero is 

first; greae;d with ah0 da,ib f ' -qu1 fied lard. 

The tortilla dough--rn>tu'illY a thick batter 

- is; applied t(. ctch mold with a spoon. The 

tort. :1. cooked on both si dos before it 

i:; romoved fron the bhh-king dish. 

. A 

bit can be i.0 i, r 

namely nr 'pai; (rie 

1 1.s (pavtry yr,,r'. 

2 t . baked productsn, 

oIdlerakes) and ros- 'j.' 

" , .6s f:'g ', ,'"veqy/t 
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MAKING CHEESE 

About one-third of all participating households in the Traditional Prac
tices Project r.aise dairy cattle. Of these, the majority have 1-2 animals. 
This is not enough to fill a single 20-liter milk cannister, which is 
the minimiun for commercial sale on a daily pick-up basis by the regional 
milk processing plant ("la, ta Industrializadora de Leche, PIL). Further
more, transports.tion access routes to and from nost ruril, 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 available supply--about 6-12 liters per day--for making 
cheese. Whilu some is consumed, most cheese is made for r.arket sale. 

The first -tcp in chese-making is to coagutLate the milk. This must be 
done while the milk is still warm. When milking is done beside the farmhouse 
there is no croblem; but when dairy cattle are milked in the casture, and 
tile milk head-carried home, it will cool off and require reheating. To 
heat the milk without overdoing< it, the housewife will -ake only half of 
her fresh 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 
t2mperature should aUpproximate what it was when the milk left the cow. 

Th coagulant is a counercial product that comes in the form of a round 
los'cnge or patty. For coagulating ) liters of milk, 1/10th of the coagu
lant patty (:astilla) is needed; for 6 liters, 1/4 of the pastilla is 
used. The coagulant is mixed and dissolved in a spoonful of milk before 
beinr' added to the milk. There it is mixed well and left to do its work 
alon" with a tablqspoon of salt. The time required to coagulate 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. If the milking occurred in the morning (which is the 
normal time), the cheese-making will probably take place sometime after 
lunch or mid-afternoon. 

When the milk is sufficiently coagulated, the housewife rolls up her 
sleeves, puts both hands rinto 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 ctuds are left to ettl for about 15 minutes. They are 

then removed, compressed with the hands into a round ball (called bollo), 
then placed on a wooden platter (gabeta) covered with a cheesecloth, and 
left alone for several hours--until evening. Some housewives add more salt 
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prior to squeezing the bollo. Othi's wait until evening, adding the salt 
Just prior to pressing the bollo into its mold. 

To mold the ' tebo'th hear ewifeo places a cheesecloth on the table, then 
a round mId mailk i 'straw which rt.smbles a belt. The bollo of curds are 
p2 ac-d int. ide lhi mold, rqutozcd into shape, covered with another cloth, 

he.d inld 13o., with a Iarg(e flat siorie. The pressure from this stone 
ea2):; sLillmor wl y to drain from the curds, which are now called a 
ctIU ada or0 0eil'o (Iittle ';heesU). The cuajada is left until the next 
(iay--alwlray wit Lhe :one ,-,ntop. 

Twelve lities of' milk wi 1. produce fivt. pounds of cheese. Each cuajada 
weiths about 1.5 pound!s and rnqumren about four liters of milk. Each cua-
Jada of this size could be sold for 60 pesos (US$2. lO) 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 in the ruralsubstitute household. 
They can be made from rice, yueiV, or curn--the most common staples availalle 
to farm families. The ro...w:in g rec ip;e was provided by Manuela Mejia o'f :1 
Torrente. 

INGREI)TENTS, AND QUANTITY COST 
(pesos)

Rice flour: five pounds 50.00 
Yuca: five pounds, peeled and uncooked 9.00 
£Mida (home-made cheese): one pound 17.00 
Lard: 1/2 pound 27.50 
Salt: three tablespoons 3.00 
Caldo de yuca (water in which yuca was boiled) 

one liter
 

Total $106.50
 
US$ equivalent (4/23.82) .h
 

PRET'ArTNG RICE FLOUR 

The rice must first be pounded in the tacu to remove the husks. Then it is
 
soaked 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
 
tac5 and beaten vigorously until it gradually turns to flour. The contents 
nre poured through a screen to separate the flour from the remaining grains,
which are returned to the tacG agnin to be beaten into flour. 

PREPARING THE GRIDDLE CAKES 

The yuca is harvested--about five large tubers--peeled, and boiled with the 
salt. Once cooked, the yuca is'drained (but saving the water) and placed in 
th" tacii t.o be beaten into a sticky dough. Into 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 azhieved. 

Once the rice flour and yuca batter are ready, the flour 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 half-pound of lard, which has been warmed and liquified.
The houe.o Ce next tikes out a griddle for arepas known as a tiesto aripero 
which has a eapazcity for baking eight arepas at a time. This griddle is ex
tended betwern 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 is ;L can contiaining liquified lard. The 
lard is applied to each plate ni' the tgriddle 

using a st to which are at C:iched at one end 
a ser ,of' cl)t.h At rips Once the tgr.i ldle is 
greastd, Ih .;s baattr s[poon:, into each 
griddle mold. The fir, in ktpt burnin g fa.irly 

st,-nrelj, fibeneon o ne siie, each arepa 
i. turned over h :apt)o n, 0l a,tened "with 
the ' . .e)on briofly, ani hen ooked on the other 
side untilf, gold, l's sw. Ih, f' sri eight cakes 
are removoe ol r is forth -id]e loaded a 
second bach. 

The above reclp(u woull be s.Cfficiont to make 
about -1-30 arepaes, cnouigh to feed about tell 
people over two consecutive meals--usually 

supper and breakf'asl t 

Dola Masuela oxplis th-tt the tiesto she 
uses is borrowed. She thought of making her 

,.-n, I:ut theli griddle renuires a spe'cial kind 
of clay. The n,dvantage of the griddle over a 
common frying, pan is that in the former case 
much less lard is used up. Another term for 
these griddle cakes, she says, is chorreada 
or drippings, because the batter is dripped
 
into the griddle. 

t ie b ' P-o
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PAN DE HARINA DE MA!Z 
(CORNMEAL BREAD) 

their many F1armers0 1 .e 

cant amounts of corn--for their poultry flocks, 


If not major crop, of tropical lowlands grow signifi
family consumption, and mar

ket sale. In the case of Sabino Arruyaza of Valley Ilermnoso, he grows corn
in corridor- 3eparatirij hi- rice fields, and a principal use or this crop
is for baking purposes. Every month or so he takes an arroba (25 pounds) of
shell 7 yellow corn into the market center of Comando to be milled into corn
meal, snd about once a week his wife Anastacia bakes cornmeal bread for her 
family according to the 'ollowing recipe. 

INGREDIENV3 AND OUANTITY COST 
(pesos)
Cornmeal: 5 pounds 
 25.00
 

Wheat flour: I pound 6.00
 
Oil: 1 cup 
 !0.00 
Salt: 2 tablespoons 0.75
 
Yeast: 3 tablets 
 5.00
 
Sugar: 1 tablespoon 
 1.00
 
Egg: 1 
 2.50
 
Water: 4 glasses
 

Total $50.25 
US$ equivalent (1/4/1982) 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 
,ashbasin, to which the 
water and dissolved yeast are slowly added together with the oil, sugar, and 
en egg. This mixture is kneaded a considerable period of time (31 minutes)

with the hands to crcate a dough. The dough is left in the basin to rise. 
covered on top with a cloth. Meanwhile, firewood 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, somewhat flattened, and placed
on a tin sheet which has also been rubbed with oil. The oven is swept out
with a long-handled broom to which a clump of soft 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 sheet of tin) every now and
then until the rolls are finally done. The above recipe should ield some
45-50 rolls. These are placed in a washbasin to cool and eventually storedin a nylon sack. "Because it is so easy to bake our own", says Anastacia,

"we don't know how to buy bread at the local market in Com,.ndo." 
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PAN DE ARROZ
 
(RICE BREAD) 

Rice bread is most commonly consumed as a breakfast food. The following recipe
 
was provided by Blanca Justiniano L6pez of El TorrenLe. 

INGREDIENTS ANP QUANTITY PRICE 
(pesos)


Rice flour: 6 pounds 45.00 
Yuca: 9 pounds 8.00 
Cheese: 1 kilo 60.00 
Lard: 1/2 pund 12.00
 
Salt: I smhall bag 1.50 
Sugar: Il tablesroons 3.00
 

Total 129.00
 

The day before baking it is necessary to prepare the rice flour, requiring two
 
tacuzadas or taei loads oh' 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 soak cvernight. The next morning the soaked 
rict: is drai ned, allowed to dry for 15 minutes, end then pounded into flour
inside the tati. The contents of the ta-cG are emptied and sifted up to fire
times to sepsrate he flI u- from the grain, ,end each successive pounding 
ec :pies at least ten minutes. There should be vwry little residue--known as
Jac i--that rsuf;ults froms this process. Next the yuca is peeled, sliced,
boi!ed, drained, and while still warm pounded in the tacu. To avoid the yuca
douh from sticking to the poundinf pole or manilla, it is necessary to add 
two tablespoons of yucs broth (water dn which the yuca wa:: boiled). The doufh 
is rersoved from the t;ac5 wiuh a long aluminum spoon. It is placed in a wash
basin end slowly kneaded with the rice "!our- whi I- addingitwo glaSs5 01' w:,
ter u the It. foAs th'lis opkt-ation proceeds any yuca i'i he-e neountered 
are removed with the Pingarm. Once the dough has begun to thicken i L is mixed
with ground cheese and a glass of cold water containing thc. liquified yard
and the su-rar. The dough is taken outside, covered with a thin cloth, and 
left to rise (mature) in the sunshine for about two hours. 

The above recipe is suff'ici(ent to make about 250 rolls. Each rcl is made by
taking a spoonful of dough and placint it on a square of' green iluntain leaf.
These rolls, in turn, nre arranged on tin sheets. The sheets are placed in
the oven with the help of a. lonf-handled flat shovel. There is 110 fixed bnking,
time. The rolls are :'eneoved when golden brown, by whi eh time t.heir respective
plantain-i oal !;qusires have burnt:.Irev-itabl y.,.the first tolls are consumedwhile still warm. The remainder are stored in a cloth sack for family use or 
market sale.
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TIAMAL DE MAIZ CURTIDO
 
(SKINNED CORN TAMALES)
 

"k j ned corn tamalus ire con eid,-rd aL :ie cial-occn ion fold or are prepared 
for market salef in larjt,' [ri!ti t.-, Thin s because the preparation of the 
cornmall i arather :%11r-,11- , eroces;s mind does not lend itself to1 irrNis 
daily or weekly 'frlque.ncy. The Pc]l!owirig recipe was provided by Luz Cabrera 
-1' Porongo, prepared flii her family's consumption. 

IBGIREDIENTC; ANiD CIUM-TIT'i (makes 2h4tamales) COST
 

(pesos

White corn--Cuban variety: 12.5 pounds 25.00 
Ashes: 3 pounds-
Lard: 1/2 ki].o 15.00 
'ork meat: I !,ilo 40.00 

Cumin: I t-as;I.oon 5.00
 
Salt: I small bag 1.00 
Onions: 12 heath; 10.00
 

Total 96.O0
 
US$ equivalent 3.84
 

CKI NING TIE 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 re'sidues. For 12.5 pounds of corn at l!ast 
8-], liters of water are n('odtd. Wben the water finally begins tL. boil the 
corn is added. Th( corn itr_,l f is in the kernal form, already shelled. The
 
corn is lef't to boil in the ash-wator for 30 minutes and !ohould be stirred
 
repe;tedly so that the skinning e ffuct wil1 be uniform. 
 After about 20-95 
minites one shoula remove a grain or twc of corn and test it by :equeczing
between the finger-. If the skin separates easily this means that the quan
tity adequate; not, can theof a:;h is if then more ash be added to water. 
Anitlier way of knowing is by the color of the corn itself If its color 
changes (darkens) after entering the ash-water, this is a sign that the 
ash s;olution is adeqriatu 

'lie corn i:;then washed and rubbed by hand to remove the skins.not separa-
Ted in the boiling process.:. This is followe'd by repeated rinsinges, using 
a. s01Ve or urups, to removu all traces of the ash and its taste. The rin
sings continue until, the rinse water i: no longer discolored by its contact 
with the corn. 3Ihen cloan t.he corn 1 ; depoited in a bucket , covored with 
clean water, and lef't to soak three days. To this solution is added a small 
quantity (glass) of' konicho, the sediment remaining at the bottom of an emp4t'i. 
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vessel of ehi .ha. Thi:; ingredient is sipposed to turn the corn very white. 
During this three-day period the water is not chtinged. But aftervards 
i:; neces;sary to wash th,. corn oie ia:;t time. 

PI FPAR I! 1I E T'AMALTiF; 

'IIit, ;knitred anl( wa;hIc1 cure i: drainrd and then ground on a :;Lone handmi!.I 
I, : the hat:iii. Th.. g-ound corn is gathered and vo'ked into little 

drteeq;-; 'll.!, :;bout size (f an egg.ech the 

Meanwhi]s , the pork mu;L be Crtied thorouighly, then cut up into tiny piec,'s
and placed asido. Next, the onic-ns are diced and fried in the lard mid 
e. slnin and snalt to prepare : thick sauce. To this some uruc6 colorant canbte added. This surce, known --; ahog:ado, is then mixed with the finely cut 
pork, md both will be used to stut'f the tamales. 

Each do'ighball is pu.Ahed witLi the thumb to form a cavity. This is filled 
with the meat sauce and resealed. Ne:-, . one takes corn husks which have
previously been soaked in water, onr at a time, and themarranges in
doubled pairs, one lo.ur or; top of tht-- other. Two doughballs are placed


n;in'de each pair of chal.:cs (huF;ks). "Iho husks are then closed, 
 tied in the 
midd le and also tifed at ,a ,td. Ole 1)y one the tatales are added .o a pot

f' oi].ing water and cooked Cor ais)it. JO minutes, after which they can be 
eaten immediately :;toarni lhot. 

c--kaas 

,K4,/ il ',.tr3ld I'. 
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HUMINTAS EN OLLA 
(STEAMED CORN CAKES) 

, ar, like tamales in that they ae inad,_O 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 corn (pearl corn, not fully matured)

known a;S hoclon: ehich usually hrir: i ited season. So 
 hinintas are con
sidered special-occas ion food as wel].. The following recipe was taken from 
Calixta de AlbarcOin of the rosnmmunit.y of Naranjal. 

INGREDIENT, AND (QUAHfTY COST 

(pesos)Choclos: 50 small ears 25.00 
Cinnamon 1.00 
Sugar: I/A cup 2. (jO 
Salt: 3 tablespoons 
 0.25
 

Total $28.25 
US$ equivalent 1.13 

Doia Calixta's techniqie for wrapping her humintas is different than tile 
one Just described f'or 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
a. inch from its bane. This is intended to facilitate the av ilapping of
hucks only at the centr of the cake. Moreover, from tho l-p; kn not used 
for wrapping, strands; are cut, to make the strings with which to tie the 
humintas. Only one string per loinit a il; uned, as illustrated. 

In contrast to tamales, humintas are steamed. Ell. 
This i; done by placing severa! corn cobs at 
the bottom of the pot, then a floor of sticks. 
Water i:i added on]y to the lewrA -f these 
stick . Prom th re the pot L; loaded 2/3 
full with wrapped humintas, then (over(-d by 
a lay(r of husks, and the pot. closed tighcly 
with a lid. With a :;trong fiame, the cakes 
should be cooked Vor 30 minute::. 
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ZONZOS 
(SKEWERED YUCA) 

Zonzos are bread ,i bstitutes prepared with mashed yuca (mazaco) and cheese. 
Plantain can he used instead -,J' yuicai. The following recipe was provided by 
Edith Mendoz ot' Ia:; Ahritas. 

lNGR]EDIENTJ, AND QIJANT[TY (serves six persons) COST 
(pesos) 

Yuca: lipounds 11.00 
,heese: 1 ounces 7.50 
Oil.: hI tablespoons; 2.00 
Salt: 1. tabLespoon 0.25 

Total 13.75 
US$ equivalent 0.55 

The yucas 'r,peeled and boiled, without salt, for about ten minutes. Once 
cooked, the yuca:; are placed steaming hot in the tdcii and pounded into a 
sticky dough. The cheese is gFrated and added to the yuca. Finally the salt 
and oil are mixe d in too. At this point what one has just prepared is mashed 
yuCa or mFtz..ct). 

To form the zon:'os it is nt'cessary to ie a few thin sticks or skewers--the 
number depending on how many people are to be served. 1Tie mazaco dough is 
worked into Itil.e er and slid onto the skewer. Once the raw - OLIrschuikn 
zon zos ,jr( th 12 is removed from the fire and aprctlired, t,ri cooking 
mo:d itt-si ::,d Iri, plneJ oH Liithi-r sid('. T1he zonzo art then laid between 
and Ierpendicttlar Lo the :;e rniches, which allows them to r,,asin jiu:st slight
ly ahov: the cols . Thenez skewers mlst be rotated by hand :;o thnL tthe zonzor, 
will cook evonly. 'lhi pastry i:sservd hot, nmid is; eaten dirtetly off the 
sti ck. 

http:mFtz..ct
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ARROZ GRANEADO 
(FRIED RICE)
 

'This i a one of the mnot common and 'simple me-lis made by the rural housewife. 
In fact, when ahe must leave he.r chil 'ren unattended any pre-school afged 
ch.ld is capable of preparing this dish for ier youn ger brothers and sisters. 
In the f&]Ilowing recipe, taken from Just.ina Arauco of Valle liermoso, tile 
meal is chmbia,.d ''ith boilen p.tatoe' and a carrot salad. 

maPREDrE!T:; AND .U 0 ::TT (sorven: six) COST 
(pesos) 

Rire: 1 pound 10.00
 
Potatoes: .1pound 3.00
 
Cfarrot: I pound 3.00
 
Ches : iume,-mado , I bola 1.0.00
 
Oil: It spoonfuls 4.0
 
Suit.: 2 spoonfuls 0.50
 
Tomatoes: one 1.00
 
Locoto (hot pepper): one 0.25
 
Onion: 2 head,; 1.00
 

Total 32. 75 
US$ equivalent 1.31 

Take a medium sized almninum pot, fill half-full with water, and place it to 
heat ol the stove. Then take a pound of medium-sized cot Ic;, p,',el them, and 
set, th-.m .icid, in a plate. Clean the frying pan and Tla it, on the second 
bmrn,,r. hut do not use any oil. The rice is now placed in the frying pan, 
stirring constantly until it is brown. When the water bejins to boil. the 
rice is added together with the salt, then stirred with a wooden spoon, and 
finally the pot is covered antd 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, wash ing several times to remove chir spiciness. 
Next, chop up the carrots. 'ilis two vegetables are then combined with a 
ball of' home-made cheese, all _rumbled up, along with the oil rd salt.. 
Finally it is necossary to prpare the llalhua or hot sau,,e in a stone 
grinding mill or batoin grind up the tomato and hot, pepper into a fine hat 
sauce and s]t. this mi xt uret ; a i n a. separate di s h. When the pot 
with the rice is nearly dry, i ]itA1I. oil !:; added, the flame i:; reduced, 
arid ;i. not, v),rwrd once agP. ; h the potatoes ar(- readY , removep W-n from 

the heat nid -rain. The rice wi,jch r:Ecults from this process should he quite 
granular, the grain:; quite separntc and dry. The meal is served with a pile 
of rice on ono side of the plate, boiled potatoes on the other, and a small 
serving of carrot salad. Each person served adds the quantity of hot sauce 
that suits ihis or her taste. 



180
 

MAJADITO DE ARROZ
 
(BOILED RICE)
 

This dish is the same as aro:, i.o duscbrihod iri the scdtion en breakfastfoods, the term majadito normally aipplied true bornby residents and bred

in the Department 
of Santa Cruz. The dish is commonly combined- with at least
 yuca, and if family means permit, meat. it is nearly nlwa'/,s served with a
fried egg on top, and frequently accompanied by strips of plantain. The following recipe, Provided by Lucia Mendez Rivera of Las Abritas, is included 
to describe the more complete prepared meatmeal with and plantains. 

ANDINGRED urE11I' ('UANTIT] ES COST
 
(Serves f'ive persons) 
 (pesos)

Rice: 2 pounds 18.0 
Yuca: 3 pounds 
 4.O0 
Charque: 3/14 pound 20.00
 
Salt: one tablespoon 0.40
 
Uruci (achiote), a colorant! 
 one seed .50
 
Lard: 14ounces 
 10.00

Eggs; : fi ve 12.00
 
Mature plantains: three fruit 3.00
 
(,round cumin: one teaspoon 
 0.50 

Total
 
US$ equi valent 2.7h 

The cooking pot is placed on the fire, filled half full with water, to bebrought to a boil. Meat and salt are added before the pot is covered andallowed to A secondboil. 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 thickslices. Next the rice is washed and addt.d to the cooking pot. In a wooden
 
spoon a single seed of uruc is 
 mashed, then added as red colorant to thepot. At this point the meat i. removed. Then the pot in sfirred, covered,
and left to cook until the aomoisture. has evaporated. Meanwhile, tIhe meat is
placed in th;, tnci and pounded until soft. This pounding tukes placechopped oni,)n and cumin also added to the tacu. Tile 

with 
meat i c finally shrededwith a kniif'e into tiny pit pl Lcced in a frying pan with the lard, cooked 

a while, and then added .,t n whereto cooking pot it is vigorous y stirred
with the n!the's'. , y'iucas are drained'a"d placed in a separatedish. To :iniom ,.i, i:/. i, :cook peels three plantains , cuts them in itrips,and fries them. The five egg:; are fried last. The majadito is serven in aflat plate, the rice in the center, the fried egg on top, and the plantainstrips on the side. The yuca is sierved separately. TIs, above recipe would 
serve five adults with two he Ipinl .; apiece. 



SOPA DE ARROZ 
(RICE SOLIP) 

Sopa de arro- is a common meal of rural households in the tropi cal lowlands,
mosL particularly during periodIs o:" heavr' agricultural tasks. At such times 
the housewife may al.so be needed in the fiesld and therefore will not have
 
time to prepare c, Fals tht.
npliciated m Por same reason, meals such as rice 
soup are prepartd in louhl.e, t,; nn that it will last for both the mid
day as well h' th," ev.ri ,a 1. Th, foilowing re-cipe cmo,; f'rom Flora Gon
zalc:; de Sacaca, (f tl}-t e oillln ni! 11:1arflijl..llity 


ItGWEDI FIT:; AND fIUANTI'f Ef (serves 5 persons) COST
 

(,esos)
fotator. : kilo1. 5 II8.0
 
Fice: i/h LiIc 
 13.00
 
Charque orf'wild pig: ./; pound 10.00 
Onion: 2 heads 2.00
 
Green tomatoes: 2 sina]] fruit 1.00 
Lard: 2 tablespoons 1.00 
Salt: 3 tablespoons 0.50
 

Total 
 35.50 
U0$ equivalent ]. 2
 

Do-a Flora returned early from the fields, immediately st:d a fire in her
 
stove (a fireplace built on the ground between two walls. of 
 dobe bricks),

washed an aluminum pot, and fi lled it half full. .th 
 water. Next she peeled
the potatoes, all of them quite small, and placed them in a plasitic bowl
 
with water. She then took a piece of' dried 
meat, washed it., cut it up, and 
placed it in the cooking The tomatoe, and onions war-i dic,-sd-ot. "andadded 
to the soup alo.g with the salt and lard, briefly stirring the ingredients 
with a spoon. Finally, she took the rict, washed it sevel'a] tim-s, arid added 
the grain to the pot along- with th, she! hadpotatoes peeled eirl]ier. 'hlie 
soup was left-to hi]] unfil the fOttos- were cooked. To serve the meal she
lowered -several bowls from a ti,h1l known as a chapapa,about nutern tail1 
on which all hei- kitchen uteni are tored. Each participant ir this meal 
ate their uoIl3 uit on the ground in diffYrent location Of 51shade. The 
hired laborers ate: first , then th, children, and Doa Flora last. Give- the 
aLove infgr,e dients, ther- was e'nough soup for two helpinc: api-cn. Whc asked 
at-out the natal, Do.aa Flora expli-ined that she rarely buys meaat for her family
blt relies on hor husband's success as a hunter of wild gaine. Ff' he hunts fre
quently, the family eat, meat frequently; if" not, they go without. 
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OPA DE TRI ,O
 

WHEAT SOUP)
 

This is a somewhat atypical meal 1.hecaure it substitutes for rice, the main 
staple of the tropical lowlands. Furthermore, the meal is perhaps twice ac 
time consuming as one moide 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 Do?7a Bacilia (relative of project partici
pant Raquel Correa), the wheat, meat, and broadbFans vere brought from the 
highlands 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) COST 
(pesos)


Husked wheat: 2 kilos 30.00
 
Charque of goat: 1/2 kilo 25.00
 
Aba seca (dried broadbeans): 1/2 kilo 10.00
 
Potatoes: 1 kilo 
 6.00
 
Salt: a small bag 0.50
 
Water: 9 liters
 
Oil: 1 spoonful 0.10
 

Total $71.60
 
US$ equivalent 2.86
 

HUSKING THE WHEAT: The wheat is soaked in water for a half hour. Meanwhile,
 
b 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. Doha Bacilia is able to husk 2 kilos of wheat in about ]5-20 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 again prior to its addition to the soup.
 

PREPARING THE SOUP: A fire is started in the stove and a pot containing ten
 
liters of water is placed on 
a strong flame to heat. The charque is cut into 
four pieces and left to sd.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 (badador) can be used for winnowing t wheat. The winnowed and 
washed wheat is then added to the soup pot, which i ,vered and left to cook 
for at least an hour. Meanwhile. other ingredients ,x ared. The potatoes
 
are peeled, then the habns, and both added to 'I"'soup POL along with salt. 
Salt should not be added prior t. this t' because it slows down the cooking
of the wheat. When the potatoes are 1,,Isoup is ready.co(1o0,' 
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LAGUA DE HARINA DE SOYA 
(sOY FLOUR STEW) 

Llaguas are hf.avy stews, us ually prepared for the mid-day meael on days of 
heavy agricultural labor. The folowint' recipe oomt.s from llilaria Valles 
of Valle Hermnso. It is ;omewhat unusual. in that it, is made with soy flour 
rather than wheat, rice, or cOrn-,he more common ,taples. 

[INREI)IEN'T'S AND QUANTITIES (serves five persons) COST 
(ps,;os 

Soy f'] ur: 1. pound!; 15.00 
Wheat flour: 1./2 pound 5.00 
Potatoe.s: 3 poumds 6.00 
Carrots: 2 ujits 1.00 
Onion: 2 heads 1.00 
Tomato: 1 1.00 
Condimnt; (cumin, garlic): 1 teaspoon 0.25 
Oil: );tabl!,spoons 2.00 
Salt: 2 tablespoons 0.50 
Water: 8 liters 

Total $31.75
 
US$ equivalent 1.27
 

Hilaria prepares thiF! meal inside her kitchen hut, a structure with walls 
made of sticks and , roof of motacus palm leaves. Her stove is in the center 
and consists of two rows of adobe bricks, firewood stored to one side. She 
lights her stove, f'o,2.; it into intense flame using the lid of a cooking pot. 

SIhe place; the wator in a pot and begins to heat it while she proceeds to 
peel potatoeL. She then cuts; up the carrots, oniono , and tomatoes and mixes 
them in a plate. Next, thvse chopped ingredients art- fried with the oil in 
a frying pan, then added To the cooking pot along with the salt. Th'ie soy 
flour (along vith wheat flour) is mixed with some water in an, aluminum wash 
basin to form a dough. 'This is then fried in the frying, par. with a little 
oil, thinned with cold water, and added to the cooking pot to thicken its 
contents. At this point she adds the peeled potatoes and continues to cook 
the meal until these are soft. The meal. is then served in bowls, sometimes 
accompanied on the side with boiled corn or yuca. 
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LbGUA DE CHOCLO
 
(CORN STRO 

This is a popular mid-day or evening mcal, particularly when the choclo or 
tender corn season has arrived. The following recipe was provided by Justina 
Arauco of Valle Hermoso. 

INGREDIENTS AND QAI!T''I?I ES (server four persons) COST 
(pesos) 

Choclo: h ears 4.00 
Potatoes: 1/2 pound 1.75 
Carrots: 3 1.00 
Onions: 2 headO 0.50 
Tomato: 1 1.50 
Oil: 2 tablespoons 1.00 
Salt: 1 tablespoon 0.25 
Cumin: 1/2 teaspoon 0.50 

Total $10.50 
US$ equivalent o.42 

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, Lnd tomato. Next she
 
husks the four ears of corn and with a knife scrapes off their kernals into 
a grinding board which sits on four les just outside her kitchen. gutting 
the potatoes in half, she adds thee;o and the Vw:getables and condiments to 
the cooking pot all at once. 1,.hien the potatoes are cooked she adds the 
ground corn mush, mixing the ingredients with a spoon. Once 'the 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 our adults with two helpings 
apiece. 
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SOPA DE FIDEO
 
(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 s-up. The following recipe for sopa 
de fideo comes from Justina Arauco of the conmunity of Valle Hermoso. 

INGREDIENTS MIS) QUANTITY (serves six persons) COST 
(pesos)
 

Noodles: 1 poumd 15.00
 
Potatoes: 1.pound 2.00 
Cumin: I teaspoonful 1.00 
Carrots: 3 small one 5.00 
Onion: 1 head 2.00 
Tomato: 1 medium size 0.25 
Chicken broth: 1 cube 0.75 
Oil: 2 spoonfuls 1.00 
Salt: 2 spoonfuls 0.25
 

Total 27.20
 
US$ equivalent 1.09 

First the potatoes are peeled and set aside in a pot of water. Next the 
carrots, tomato, and onion are prepared--tlli diced up and mixed together. A 
pot of water is placed on the stove and brought to a lL. First the condi
ments are added, then the potatoes (cut into chunks), tht.n the noodles, and 
finally the cube of chicken broth. The cumin is ground up in a smaill, wooden 
pestle, mixed witl the oil, and added to the soup together with the salt. The 
soup is then stirred now and then uith a wooden spoon as its contents cook. 
When ready, the meal is served in bowls ind accompanied by a hot bevera(,,e 
such as hierba mate. 

Soup dishes prepared for breakfast 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
 
a broader range of dishes than soups, many of which are described under the
 
section on mid-day and evening meals.
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SOPA CON HOJAS DE ASA 
(WHET LEAF SOUP) 

This soup gets itd name from the fact that instead of rice it employs crumbled
 
bits of wheat flour that have been rolled into flat leaves (tortillas) and
 
toasted over the coals until crisp, The following recipe, intended to serve
 
six adults and four children, was provided by Edith Mendez of Torrente-Las
 
Abritas
 

INGREDIENTS AND QUANTITY 
 COST
 
(pesos)


Wheat flour--l kilo 
 $15
 
Crushed salt--4 tablespoons 0.25
 
Water--i/2 glass _ 

Total $15.25
 
us$ 0.61
 

The water (cold) and flour are mixed together in a bowl, then 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 Rnd 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 norihally a bottle. Each dough ball
 
is flattened into a tortilla-shaped patie, then placed to toast directly on
 
top of hot coale..If a tertilla 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.
 

AJ'Pwst 
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INGREDIENTS ANT) QUANTITY 
 COST
 

(pesos)
Wheat flour: 1 pound 10.00
 
Cheese: 14 ounc. s 10.00 
Eggs: two 
 6.00
 
Onion: onc hld 1.00
Lard: ]12 pound 8.00 
Salt: 3 tabltespoons 0.25 
Sugar: 2 teaspoons .10
 
Water: 4 glasses 

TOTAL $3535
 
US$ Equivalent 
 1.41 

Take the head of onion r.tnddice it. Then, take an aluminwa pot, fill
 
with 4 glasses of cold w-itcr, add the pound 
 of flour, then the sugar,
and finally the Mlix this together in a batter. Then thred the piece
of cheese and mix thi butter. start theinto thc, Next, the fire on stove,
place the lard in a frying pan. Ech fritter or pancake is fried one at
 
a tiS: anuld se ts of rtbout six 7poonful's of battur. it, is fried first
 

r1"id,, the n'inue trying
Un one then rthr _o until the batter is finished. 
This recipe shouldi serve five aul tU, 

MAZACO DE YUCA 
(MASHED YUCA) 

Mazaco de yuca is another substen !r hrr-.d. This recipe was provided by
Anastacia Castro of Vall Herpes' 

INGREDIENTS AM QUANTITY COST 
(pesos)


Yuca--one large 2-pound tuber 3.00 
Onion: one head 10.50 
Oil: 3 spoonfuls 1.00
 
Silt: 1 tablespoon 
 .25
 
Coidiments (garlic, cumin): 1/2 -tablespoon 0.10 
Wat-r: 4 glasses (equal to 1.5 liters) 

TOTAL 
 4.85
 
US$ Equivalent .19
 

While the water is boiling, pel the and soak inyuca fresh water, then 
drain a-nd ;iac in boiling water on a hot flame. Dice the on on, fry the 

. s, and mix these ingredier .s with the yuca all mashed together as 
if making a dough. Serve with a ,ot tea or other breakfast beverage. 



LLAGU)A-DE, WAINA DE TRIGO 
(kHfAT PORR IDGE) 

This isa dish usually served for breakfast as tinalternative to mazaeos or
 
mashed dishes. The-following recipe, provided by Fiiiber~a de Calvy of the
 

community of Naranjal, is made with the meat of"the Wild pig which is hunted 
by her husband Angel'Calvy. 

INGREDIENTS AND QUANTITY COST 
(pesos)
 

Wheat flour: 1/2 kilo 4.00 

Wild pig: 1/4 kilo 9.00
 

Carrots : 3 units 1.00 
Onions: 2 heads 1.00
 
Salt : 4 tablespoons 0.50
 
Lard: 1 tablespoon 0.10
 
Ajinomoto (commercial seasoning): 1/4 teaspoon 1.00
 
Yuca: 3 pounds
Water: 5 liters ear 

3.00 
t__ c o 

Total $1-9.60 
US$ equivalent 0. 78 

While her husband is preparing charqui from the wild pig, Doea Filiberta
 

places a pot of water to boil. Meanwhile, she peels the yucas, dices the carrots
 
and onions. Next she fries a few urueu (achiote) to remove its oil which is
 

used for red coloring but removing the seeds. Th6 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 peeled yuca. In a second bur
ner (hornilla), Filiberta adds the wheat flour directly to the frying pan
 

so that it will toast briefly and adsorb the remnants 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 ady, the dish is served in bowls. 

Formeals of this kind, f.esh meat will only be used the first day; there
pace o fwtrt ol enhlsepesteyc ie h art
 
after it will be r,:pluze, 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 waituntil an animal dies or go hunting for wild game.
p.rt 
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TUJURE DE ARROZ 
(RICE PORRIDGE)
 

T_ure de arroz is a porridge nrede of husked rice, normally prepared as a 
breakfast dish. The followint, rescipe was provided by Martina Morales de 
Herrera of the cemrunity of 'rrent,. 

INGRED)IEN:: ANp 'QArTTY COST 
(pesos)

Rice: 1.5wen d:s 27.00 
Water: 6 1.it'(rs 

Ash wat,Lr: 10 . 2)5nftluls 

The rice aist :t 1e hu,,sked in the tac6 (wooden pestl o) and the sha-eff 
separat,!:. 'ie, r itself rur t then be washed in wter and rinsed three 
0- ourhet 0,' terre wli pot with the fnix liter; of water 
is bein' roufht to a boil. on the stove. Once th er tr b''r; to Loil, 
the ric '3 '. -idded and ';h nild lP, ' 't lo 1in!' f('o L'5 inutes. At, 
this poinit a tal1' of the ha! --c, kl t1hick 1l, " ce,' r,:71ovtd 
and replacd wsith ].U spoonful- of .';hw'tr (W:t''U (1reparud, ":,)1 
tne previous dNy. This iss what giives th dish "11 rP.,-.tindT !f'ave 

S''is '' , thewhy it c L.e Illr insteaLd of mercly bo.Jled 1 dish con
ti nuier ,' 'icqi c'aye 'he '2::
tc it 'i lo;rish color, whi1,- r''' F 

di oc
cansional Si rri ogs until rf-ad:y to ". s2.,'rved, The dish i! S,'rved in flat 
platen, and by -v - )g,, [3ore people like 

thicken 1;iandott into a po'rilde. 2orridL-, :; cuio!', d with 

nccompanied a (usually coffe-. 
to mix thwir coffee into the porridle, others take a nip of coffee and 
then a mouthful- of tujur. It i.s- a.dish which has an acquired taste that 
some find it hard to get used to; others like it so much it is their pre
ferred breakfast food. 

FF 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.
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MAZACO DE YUCA TOSTADA 
(MASHED TOASTED YUCA) 

There is a second way to make maished yuca, Ihi ; time with toasted ratherthan boiled tube-rs. Like otoer MnaL aoo_, thi:: 1.,o i- used as a bread substitute. Fir, several frei yuru imu;t l, haoovested and thee peeled.These are iirst, toasted over, a fire until the cutside is dry and crispso that Will,si c, iot.stick t'n it. Next, t!he yuca. are buried in a bedof hot acjJes anJ] left, to cock 'or at sot half an hour. Remove one yucafirst t e, i f it iS soft eniough, ther theremove others if they areready. 'he yuc,. are then mashed in the taci. Rk this dough is added onehead of' diced, fried onion. Sometime:; dried meat (charqus) is added tothe mazaco as well. The taste of mazaco with toasted yuca is completelydifferent and, many say, tosuperior rrmazaco made of' toiled yucri. 

MAZACO DE PLATANO 
(r{SHFD PLANTAIN) 

A final bread substitute is 
mazaco de Elatano verde (mashed green plantain)
which is prepared with the following recipe.
 

INGREDIEnITS AND CUANTITY COST
 

(pesos)
Green plantains: 20 
 10.00
Cheese: one ounce 
 2.00

Salt: one tablespoon 

Lard: 2 tablespoons 0.50
 

2.00 
TOTAL )]-5 0 
IJS$equivalent 
 0.58
 

Peel the plantains, chop into chunks, and boil with a strong flame. Whendone, the piaitains should be mashed up into a dough using the tacti. Tothis dough add salt, cheese, and the lard melted into liquid form. Allthese ingredients should be mashed together in taci.the The mazaco is thentaken and placed in a single large dish, from which the entire family serves
it.elf using each his own spoon or fingers. 
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ARROZ MAJAO 
(BOILED RICE) 

This is one of the most typical dif':! of' t:. region and is more commonlyserved for lunch or supper. But when rved for breakfast (usually meatless)it is often fcr a t'eia1 o e:' :nn on feeding family an hired laborersfor a heavy day ci'Vieuldwork. TIh following recipe comer: from Dolia Raquel Cor
rea of the communihl 'f r'ranja. 

TNGREDTEJTS ,U'TNIrJ"iITT (serves five persons) COST 

(pesos)Rice: I kilo, I'1: 27.00 
Yuca: I pound 1.00 
Oil: 4 tahlfi-;peon!; 

2.00
 
Salt: 2 ttlnpmoom: 


0J 4 0Eggs: five 15.00 
Water: 8 glances (3 liters) 

To r,al $ 5.4i 

'J-;$ equivalnt 1. 82 

On a two-burner ceramic stove the! fire is lit. On ronc burn, r I cooking pot is
placed for boiling the wat,,r, on thar athe frying p.in. r,,- isrice firstplaced in the frying pan cont'_ining the oil to be broto,,d. Thin is done whilestirring continuouly, -ith awtwoodon spoon. When the water ct'!rtn to boil therice is placed in the coo or y: together with peel.oi yuci, into chunks,and the salt. The meal is it Ii cook until the lnoi:'sv, I;. evaporated.
Meanwhile, on the other uo '" five eggs are cook>n ii, tP, frying 1'an.When the rice is ready, it ,r-:muved with a wooden spooi and mounded )neach plate, then u fried egg placed on top. The meal is surved with a hotbeverage, usually coffee or tea, n:erved in a glass. 



*192 

TUR&LLA DE HARINA DE MAIZ
 
CORN FLOUR TORTILLAS)
 

Francisca.,v''e de Banegas, of the community of Forestal, shares her recipe
 
for corn floujp tortillas, The flour comes from home-grown produce, either
 

ground at home in the tacd or in a mill at the neighboring market town of
 
El Tome. Th/'ingredients for corn flour tortillas are:
/ 

INGREDIENTS AND QUANTITY COST
 
(pesos)
 

Dough made from boiled yuce.: 1 pound 2.00
 
Flour from white corn: 1 kilo 8.00
 
Cuajada (home-made cheese): 1/4 pound 20.00
 

Ground salt: 1/2 spoonful 1.00
 
Lard: 1/2 pound 13.00
 
Suero (liquid from squeezed cheese): 1 glass
 
Water: I glass
 

TOTAL 4o
 
US$ equivalent 1.76
 

The yuca dough, leftover from the previous day's evening meal, is ground into
 

a dough in the tac5, 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, cheese, salt, suero, and water. Caution is taken to 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 horne de mano or uruD6s) 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 serves ten persons rep

resented by four adults and six children.
 

hornibAhotrno de wanvo 



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 wvs then consumed in a
 
wide variety of dishes over a period of several weeks, and eaten for break
fast, lunch, and dinner. The following recipe describes how it was prepared

for breakfast, with baked yuca. 

INGREDIENTS AND QUANTITY COST 

Yuca: 4 pounds 
Beef charqui: 1 pound 

(pesos) 
6.00 
30.00 

TOTAL 
US$ equivalent 

36.00 
l.L4 

A fire is 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 1:ook 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 tc boil. The yuca is left to boil until
 
compltely cooked (30 minutes). At this point
 
the put is removed, the water drained, and 
the tripod taken away. The coals of the fire
place are spread out. The charqui is cut into
 
smaller pieces and roasted directly on top

oV the coals. Once cooked, the charqui is 
softened by pounding in the tac6 and immed
iately served, together with the boiled yuca,

without salt. This meal is eaten 
and then
 
followed by a breakfast beverage, perhaps a
 
glass of hot tea made of anise and viravira
 
herbs.
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LOCRO DE GALLINA 
(CHICKEN STEW) 

Because it is usually made with chickeln or beef, locro is considercd a special
occasion meal. Tionetheless, it, is i very easy mena. to prepare. Th. cookingtechnique is quite similar to the p'reparation of mon t of the cormnion ri co dishes-- the only conmpicatin isttor be ing the slaughter and preparation ff the
 
chicken.
 

PREPAIIING A CUICKP(h ;P I 

If the bird is taken !'rem htr own !'lock,
 
the rural housewi 'o wait.; 
 it, il the feed
ing hour or h,!r birds. At. that tii, !-'he
 
scatters ,iome copr 
 (;t th,: trom'ld nwf.rhy
 
and then - rab:: o e1i ,it' , , r-y Cowl
 
that fire attractso 1~ i :; '1'';:rdhs 

is held firmly by it-; te d, t.1 ,'11-11.
 
tended. With :bars
a fli F o. ' ,. r ,t 1YI
 
the lossewif, :snin; 
 t hi,biid int a cir,. -,like a propvldr, l ;t'pp"nio the n-c tn
stantly. Next t,;tO dt ad Ljrd' ; c AarI
 
tic togotit ,( tii caci
Ler -. -s tsat hand " he 1-dowtw-r. i o that thi blood wi 1 drain
 
to ;It;snoc, .
 

To c''-ove ii.ft '''r tl. kipI is im
mdrse- in a Pt ,C boilinf' wa ter and 
soaked for about a minute. it is then re- ,
move] ind she flucking, of the feathcrs 
shou!,m begin immediately. Lontimis whe-n 
the bird is growing new fe,.thors there 
will be many sm ll qi]s inibedded in the 
skin. These be-. ren,-v(d by i;(; rapping
with a knife. Another quick soaking of 
the carcass is conducted to clean the 
bird. The carc.:; is: then turned about 
in a flame to burn off any feather resi
due:; that, remain on the skin, a step known 
as uliamos!car. 
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Next the bird's throat is cut and the blood drained, Cutting open the breast 
from the anus, the entrailt: are rcmrvied. The gizzard, heart, and liver are
saved while the intestins ar, thrivwn to the family dog or cat. Finally,

each piece of the chicken is cut orf and set aside--legs, wings, thighs,
 
and breasts. All parts are ttinrjaurhly washed.
 

PREPARING PIE LOCRO 

The following recipe was provid,:d by Juana Leon of the community of Porongo. 

INGREDIENTS AND QUANTI'I%' 
 (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
 
Aji (chili peppers): five 0.50
 
Lard: 3 tab .. spocns 0.50
 
Salt: 1.5 tablespoons 
 0.25
Garlic: 2 cloves 
 0.25
 
Uruc6 (achiote); one seed 
 0.50
 
Water: 3 liters
 

Total 
 117.25 
US$ equivalent 4.69 

A pot is placed on the stove, filled with Three liters of water, and while

it comes to a boil the chickcn 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, tomato (1/2), and green pepper are chopped upand added to the pot along with whole hot peppers and chopped cloves of garlic. The rice is washed and then fried in a pan containing the lard andseveral slices of the remaining tomato. Once browned, the rice is also added 
to the pot together with the pieces of chicken. Next the potatoes are peeled
and quartered and added to the pot also. The uruc5 colorant along witb twostems of chopped onions is added at the very end. When the potatoes are

cooked tholocro is ready to be served. The meal is often complimented by

a special drink such as chicha (c-rn 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 comnon to see male members of the funily--and sometimes
 
women--go fishing in small streams adjacent to 
their farm properties, an
 
activity that occurs perhaps twice a month. Equally common 
is the hunting
 
of wild pig and a rodent similar to the armadillo known as tat6. In this
 
narrative 
we present an interview with Javier Laura, the brother-in-.aw of
 
project participant Julia Vargas de Lauri of NaranJal, who is a frequent

hunter of tat8. The interview took place April 17, 1982 tand was conducted
 
by Aquilina Tuco Vera. 

AQUILINA: Don Javier, would you please explain to me how you hunt the tat5? 

JAVIER: With pleasure. Last I my at carrying mynight left home 7 P.M. shovel, 
a machete, a lantern, my coca leaves and cigarrettes, my two dogs (male and 
female), and we all ate well before departing. I went to San Jorge, about
 
two kilometers from here, whcee there 
nre rmore animals; around here there
 
aren't very many lefL. T ,popped in the home of my cousin, whiu i,= a fii,.
 
there, and we smoked a cigarrette together.
 

I then took the dogs and went out to where he had been clearii., land. The 
dogs began to bark. When that happens you just have to be fearless and run 
after them in the dark as fast as you can, climbing over trunks and pushing 
through the brush until you get to the place where the tat6 has dug in. Of 
course, then; animals are tricky. Sometimes they don't dig in at all, they
just leave a trail then backtrick 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 tatG to its cave. 
Then I took the shovel and
 
started digging out the entrance. Just as I though I was about to reach the
 
tat6 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 w.th 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 
I had dug out most of the tunnel and knew I was real close to
 
it I set aside thf, shovel and finished digging with my hands. At last I 
sna', :.IJ '.. . I put it in a sack and started home. It must
 
have 12en a: , .. ;ahed home around 2 A.M., left the animal hang
ing from a tree, and went to bed. In the morning Julia butchered it. 

AQUILINA: How do you butcher (carnear) tat Dofia ,a ia? 

http:brother-in-.aw
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JULIA: First I boil three liters of water on the stove. This is used to scald 
the animal sc I can remove the hair--Just like I do with a pig. Thon I serape 
off the hair wit.h t ni' , all ov-r it bedy, the and leg.,a -von stomach the 
After removini th r wi;h 1',I tl at. in cold water. Then I remov(: its 
shell, agan u, int aha,i-a.. AIter that, 1 cut. open the stomach andn l1flmove 

tie guts. 'd':.n a-lt' ,:it,is ncesa:ry to wash; i out the in:iid- very care
filly to rar V h ai e iinnully I cut c arca;:. in to pic-ersdri blood. the 
prea :)fi ; - aI ]: anod thr ribs. 

I.)o ,'p theAQU I[,I NA, A:d h, ,:,t)ok t,td? 

(I' .;tc',e 

JUL WI a you can .e, l'v,a cooked about four kilos of mcat. 

Fir .t I took u t ,:i filled it with five liters of water and place( ,t on 

tri stove t: n I cut up four hteads of onion and three carro. and 

added th[i: to., at  'ong with two tablespoons of salt. All this 1 1-,t 
to boi1 ult il t'h{ !%.-c ;%I,. d.Meanwile, the other burner mycooke on 

Inoti four cook th(I head w: , 'altout litrsof water to yuc, of 
which I pieltd and ia)Ld hIalf an arroba (12.5 pounds). The cooking water 
from the yua i .an focr my pigs. Once the meat was boiled I fried all the 

.1iac inl ': f'aro] Itoyincg dish) with plan ty of oil. This i.;done j nut to 
brown the meat: i..n And to ent.'..let.. the meal i; ready 

AQUIIINA: Huea oft A, j a ,pt, .p tat;, Dowt Julia? 

3.-,;; 2-3 months. 
this one it'S the f'i;l t time in thre,2 1onth.<. 
JULIA: it depL i, .am<.t m..; evcr ,i:,, :;cma:times every With 

t

AQUILINA: Do you do lnything with ,he tuu's mrnudenctias (organmeatts)? 

JULIA: Those are for the do-s. They need to -,Let something so they'll want 
to go hunting. I also iv.;- :.hem the hedtr-- and the paws. 

N / 
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ing, the fish are removed. A raw egg is added to the broth along with the 
cumin. When the yuca chips are cooked, they are removed from the heat, 
drained, and placed in a separate disrh. 'Temeal is then served in bowls, 
as a soup, with piee<s of fish on the side, and chopped ynca eaten by all 
from ! cooniric dish. Such aLmeal may he accompanied by a muaadito de arroz. 

PATAZCA
 
(PIG HEAD STEW)
 

This is a meal served on very special occasions and is a great favorite of 
rural families in the tropical lowlcnds. The following recipe, provided by
Rita Coronado of Porongo, was: folowted to si1rve a party of 28 adults who 
were volunteering their timine fc'nr cocitmunity project. 

INGREDIENTS AND 0UAIITY COST
 
(.pesos) 

Pig head 150.00 
Skinned corn (Paiz cui-tid- or rielado): 18 pounds 30.00 
Tomatoes: 1/? kilo 10.00
 
Lard: 1 kilo 
 35.00
 
Condiments (salt, cumin, garlic, urucm) 10.00
 

TAtil $235.00 
US$ equivalent 9.40 

The first 	requirement is to an
assure adequate supply of firewood, because 
the cooking will continue several hours. A large cooking basin known as a 
fondo or paila is used. 'Tis recepicle is filled 3/4 full of water and 
placed on the fire to heat. The h,-id of tht, vig is washed carefully, tile 
:;kin removed, and the h(.d split downa the jaw int.n two eqi.icl halves. The 
pcig hl'it is placed in the feondo ilon!, witc the skinned ccicr, wice c it, is 
le ft, t cook for sorn: 3-)i :ocrc.'lhe condiments are dice-d and pripared in 
a :'c'' , pan, then mixec , dc the ic.,-ecse red colorant o ureci, rand added 
to the f'ondo. cookim,, nt incs, eventlAs the ,-c, the meal will lv exude a 
d:1 	isiec; smal1 and the sasce will sLowly thicken. Tice 1ork meat will be 

as fOil1 Vocis.'0 t,"ide: to by itself' from the Wcern comlet.]y cooked,
1ch. Lase a is romncved from the h at and allowed to ool while plates and 
tirguaensil are readic-.d. On such a spec ial occasion a0 one whi ichcrits 

1tasmca, it is also customary to serve a special beverage such as chicha 
or corn beer. 
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REFRESCO DE ACHACHAIRU
 

Achachair5 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 achachairQ fruit er rvasscd ', hand. To :re are a batch of beverage
about 1/4 kilo is needed or ,boit fruits. Tach fruit. is saueezed between 
the fingers, causi g tin so husk to open and the seeds to pop out. The
 
seeds art into 
a t s ai:' c Usi ng a ]args mi xing spoon 
as a pr ,:;, ie , 10 rmov(, tht'jr ,ui '. Aboot. five table.
spoons of ari 'i t-' I ploassimt , a thicksugar I ,]' iii an up'ming 
syrup. Finally water is ,dded, about two liters, to produ'u a light-brown 
beverage. This is .urther swwetened with a cjuarcer -pound of sugar. The be
verage is served with seed residues, which can be swallowed or not at the
 
option of the person drinking.
 

CHICHA DE VAIZ BLANCO 
(CORN BEER) 

Chicha is a special occasion beverage which in other regions of Bclivia is 

preferred as a fermented drink for its intoxicating effects. In the tropical
 
lowlands, however, chic'ha is most commonly consumed as a refresco or soft
 
drink. It is 
prepared with sugar, clove, and cinnamon as shown, for example,
 
in the following recips.
 

INGRMDIENTS AND QUANTITY COST
 

(pesos)
 
White corn: 3 pounds 6.00
 
Clove: I unit 
 2.00
 
Cinnamon: 1 stick 
 1.00
 
Sugar: 1 kilo 
 17.00
 
Water: 2 latas (5 galon cans) 
 _ 

Total 26.0
 
US$ equivalent 1.04 

* >o,{" ,,i 

7 
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First the corn must be soaked for a couple hours, particularly if it is
 
old corn that has been in storage several months because such 
corn is even 
harder than rice. Once soaked the corn is drained th'ief, Ln rup,. (fieve
Next, this softened g.rainzi is pounded in the trocw (I.+stie-) xiti it is con
v, rted in'(. cornlis.al. The pounding process is quite lous. It takes
 

at ) c* nui t. off poundirE---and th,: s' renin, through the sieve-
to obtaiin on- pousnd c cornmesit . 1o t: poundd
thr ee rn uLir; in Lh1 above
 
rec I : would c,:.qAr,cc0 minutes of harnd rillfni, Ifn proud: d corn is used
 
the proceci -,gm a little faster , l cc . nor jlly onl' two scnP-.:nings per
 
pound ar.:enec(E:''r0.
 

Once the cornme:ay_ has ten obtain, d (three pounds), it is mixed in a nine
liter can (lata) which 
 if;half'-fille.d with water (media.-latada). The contents 
are stirred vigoroCusv;y' then straircd s'1, ieve againthro- q into it Cooking
pot. The screenee res:du . .;ralcj koncho. A quantity of wat r eqnal to two carw (1 9 ir'heatvd to beiling. 3.t-i,- thn mix,_ d with the koncho in 
,*quol por.tios , . mixture i: divided into two separate cooking pots and

boild for another hoU Thu 
 cirain'en and clove seasonin;,s arc added at the 
,tart, ,-,f'the boP].in . Aftf- in h0Sr tie: chicha is removed from the stove eid 
4'1i,o cool, - ,,ly , ,!r.nche beverage is ready to be servd. 

If" 1the. ideaIdd before rtnd, it turns the mixture .:tic :y and :omcht 
d]to t'ah.i L'rt't..[ . rd, of chieha a kilo of sny'ar would5( l'qlir . - .....
 

-I ...a f chiha le mai: bLana sold Cor about hO pesos (US;Pl. nO)
i n. mirket" cf the project arca. A la';a iou.d yield about,0 gl0sses 

I' cons imcd only by the housenhold, ii.would last, about 'hree days. 
vera is a special-occassion beverage, it is customary for

th ;mail that p*repares it to send g ifts of chicha to their relatives and 
I -' bar . PThe latter, of course, respond with a similar gesture when it is 

-- to chicha..... make 

CHICHA KOLLA 
(FERMENTED CHICHA) 

Th' pirparation of fermented chicha is well documented in the first two 
vo!lmel of Our Knowledge ana need not be repeated in detail here. The pre
paration is similazr to that of' chicha blanca up to the point of its mixing
prior 10) boiling. At that point the beverage for chicha kolla is not boiled

but 1-ft alone so that its sediments will sink to tie bottom of the con
taimr . Te' tli-l: residue, know. as u clare, is removed, mixed with brown 
.sugar, o 11til'd coo-
 it IconIIr sos a dark brom syrup consastoncy--t product
ks'.,. ,.. -~o__, This c,cctner is then added to the uncooked corn-water 
].iqui :se t!e mixiturc Poi. ed for atout. a day. it is then left to cool for 
- day but--e ig p)-actd i", earthean jars. There the beverage is loft to 
ferment fhr  'is's, duri, .g which time the mouths of the jars are very
tightly lo:.l-'d, It is now reidy to be drunk. 

http:cornlis.al
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MBROSIA DE LECOE
 
(MILK AMBROSIA)
 

Milk ambrosia is a beverage made to pay hommage to a very special friend
 
or perhaps an unusual visitor at a rural household. The beverage consists
 
of combining freshly-obtained milk-&directly from the udder into a glass-
where it is combined with singani (a 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 balance of the expense was accounted for by four bot
tles of singani at 30 pesos (US$1.20) each, or 120 pesos in total (US$h.80).
 
It was reported that Cresencio saved his best cow for last, and that the
 
party was an unforgetable experience for his guests.
 



203
 

CHAPTER V 1 

HYGIENE AT HEALTH 

We begin this chapter with a brief description of the difficulties involved
 
in assuring a clean water CuipLy "or domestic use, and how laboi Lous is 
the process of washing clotlw:.. The remainder of the chapter is then de
voted to illnesses ct' dif'erent kinds and Paw they are treated. The most 
common iiiE nt report , ' r0y isus ewiwes o.preaincy and childbirth. 
For this re o nr -vi 'tnd pot natal care, breast fedt inf; practiw/.p-
ces, and post-hai c olicat2onI. 

The middle -ect n, of thi' chapter i : devoted to the reproduction of a 
notebock--kept hy 'rici ';co Mejfa of, et Abritas.-dhvoted to the study of 
three dozen plants o th troi ' nIrlaids region, all with practical 
and mostly medicinal iaton 

Next is presented a d..sriptioi, o how a variety of home remedies are 
prepared. These cover ' 1mut oil , Incrororo oil (mainly for mnassage) as 
well as syrups made fram cactus and pv'.,n gourds. Thea<t remedies are sup
plemented with traditinal homemade medlicines or recipes for treating 
snakebite, fever, colds , ciarrhe,, stoiLch and intestinal inflaination, and 
toothache. The chapter coricudes with twa narratives describing the treat
ment for "spiritual" disorders requiring the use of incense, burnt offerings, 
and tue help of a traditional healer. 
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HAULING WATER FOR DC ESTIC U E 

All the resident families of the community of Forestal, without exception,

draw their water from two streams that bisect their village--the Le6n (Lion)

and Botellas (Bcttle) rivers. Following a rain these streams get very mud
dy, so users dig pools on the edges to collect and filter the water. To get

truly clean water one must g t to the river early in the morning, becausp
 
by 7 A.M. the river water becomes contaninated from people's bathing and
 
washing of clothes.
 

The Vargas household is particularly meticulous about clean water. For this
 
reason the entire family--Doda Melva, her husband, and her children--wake
 
up and make their first trips for water at 5 A.M. Only after the water sup
ply has been procured does Doda Melva prepare breakfast. The family must
 
walk down a hill for about 300 meters to reach the Le6n River. Each member 
takes a 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 Fourd for lifting and pouring the water. The rags are 
folded into small cushions ancd placed on top of the head so that vessels of 
water can be he-ad-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 household']. water needs some eight trips are necessary 
in a single day. The first loads (and cleanest water) are used to fill the 
family water cistern--a 5-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 Pier empty cistern on a daily basis. 
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WASHING CLOTHES 
Based on a sample of' ih households and records kept by housewives, the
task of washin. clothes is conducted an average of five times 
per month.Clothes are washed most freqaently in Valle Hermoso and Porongo--bothwith an average cf seven ti,-es per month--and least frequently in Naran-
Jal (three 
 times p(-r month). Housewives in Forestal and Torrnte-asritas wash cloth.:; a, average of arid times 

Ab
six five per w-ek respectively. 

Formally, clothes a'' tukcn to a river for washing. However, to allowclothes to soak Lt L; n.-ctsatry to select a location with a neck or pool
the 

of quiet water. (Ihr ths2s re c,.rried to the river in a bundle (atadiJo).The houst-wife usuall.y carrit..', one wash basin or gabeta. Women dowho notown a basin of theii own will often "rent" one for the day from a neighbor,paying for thisi servict by washiopq, say, four items of clothing for thewashbasin's owner. 'h, woman ls trskt a wooden washboard. 

The washing process.; itself il extremely
of slow and tedious. First, the bundledirty clothes are untied and each )i, 'c, i,3 placed to soak in the water.Second, taking the washb sin, the woman begins to soc echa item of clothing one after another. 'E ch ;o-ped piece is wadded up :in a ball and placedon the riverbank. When all the pieces are soaped and wadded they are left
on the river bank for 30 minu t es 
 in bright sunlight. After half on hourthe housewife gathers her wr-cddd clothing, then oneone vby she heats them-' fainst her washboard. After beating, the clothes are pirced once again inthe water to soak and rinse. 

Next comes the second soaping, this tie more slowly withinspecting each the housewifeitem for hcavily stained areas needing special attention.Once again the clothes are placed in Lhe sun and spread out along the riverbank, but this time not in wadded balls but rather fully extended. Thesegarments are sprinkled with water from time to time as they bake insun rto loosen the dirt. Then, once 
the 

again, the clothes are gathered up andhea;.en vigorously on the washboard. For reluctant dirt a third soaping andblerating is necessary. Then the clothes are soaked again, then hung fromthe branches of bushes or spread out on the riverbank to dry. While thec-lothes 
are drying, the housewife takes a break to bathe herself. When the
clothes are dry she gathers 
them up and carries them back to the farmhouse.
 



206
 

CHILDBIRTH 

None of the childbirths reported by worien participants of the Traditional 

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 a place of pain--indeed a form of
 

cruel and unusual punishment. For the most part, rural women in the tropi

cal lowlands take virtually no precautions prior to childbirth, in some 

cases working in the fields or cenducting normal housework right up to 

the time labor pains begin. The birthing practices themselves are remark

ably similar from one household to the next: the lliJllada (turning in a
 

blanket) to align the baby, the homemade remedies to quicken the delivery,
 

the massaging 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 periodically for rou
tine pre-natal control is widely recognized as necessary and a good idea,
 

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 agricultural and livestock duties,
 

not lifting anything heavy, and pretty much staying home to cook; bdt even
 

in this case such a woman runs a great risk of annoying her husband and
 

being considered floja (lazy). 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 and sell produce, attend community meetings, and
 

keep up with their full r-urine of domestic tasks--as if to prove how
 

strong they are, and noL nucessarily to their husbands. Quite a number of
 

women have given birth when their husbands were away from home for L_ few
 

days.
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However, once the birthpains begin a midwife is called immediately or, in 
some a e male h alr. Virtually the very first tet. of this midwife 
or heol(er i' o pei'orm the lli lllada or alirgnment of the baby for birth. 
Thi. i.s don, .,"p] iarii the mother in a blanket, hecr head at. oee corner 
ana htr r',c','it, ths oth-ur lying diagonally, and her hand: ,t. her side. Be
tween r (r oc hiper; the mother is lifted off thu, ,i- and then roll
td I t Ou .i, d th,,n to the othe,-r until ,'he hei!; .(mpleted three 

..... h. me ther ',v.,n couple o!' . ,. e purgative'' is a tabi,..t5 * or 

uhich i:r led to rpi ki delivery (or induce vomit isj) Invariably she
 
is made to drinl t a hot hoeimade rumedy to further indncc, i,.laxation of the
 
mu:;cles end e L' of her pain. On,: drink is knowi as: aim tit de tri o,
 
mode vitn anni., and orange leaves; another is mate d, :,,Inela Pcianamon tea)
 
mixed vilth alcohol; a third in mannilla tea.
 

As the [,. I app-,,ches, the squats the1nit;..-1n midwife behind mother 
and--uing waned ciI---mws sages her belly in a downward s roking fashion. 
The husbial~ or an assis tant tnicls facing the mother so she can put her 
arms around hit; necI rdn can pull. against him; this helps her to raise her 
pelvis and iusltancuitely aut;hp to expell the baby. 

GIVli'l[G BIRTH 

Most women interviewecd report fairly easy and rapic, c2hildbirth by this 
method, which is Vhy--having heard storieo of prolonged pain in the prone 
position--they are so afraid of hospitals. The only problem reported by 
those women involves the slow evacuation of the afterbirth, which can be 
delayed from a few minutes to several days, all of taif: period being so 
intensely painful that the mother is incapable of enting or sleeping. If 
tae afterbirth has not appeared within a normatl period of time, the mid
wife or sometimes th,. husband will grease their hand and insert it up the 
vaginal canal to find Lnd withdraw the-, piasentia. 

, 

The placenta is cut about 10 cm from the newborn's belly, usually with a 
pair of scissors, and then tied off with a piece of thin thread. The wound 
is s-ometime. treated with iodin- and dusted with talcum powder. The infant 
is washed in warm water using a mild soap. 

POST-NATAL CARE 

Once the afterbirth has been evacuated and the placentia cut, the mother 
can be reioved 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 a bedpan which will be 
emptied for her. As soon an 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 usually prepared without onions, which are believed
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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 tea prepared with annis,
 
oregano, and manzanilla is served with a teaspoon until the baby hae begun
 
to nurse. Midwives of the tropical lcwlands frequently suggest that mother-, 
save the first defecation o2 their infant, for this is good for preparing 
remedies to treat any illness the baby might conLract; howeyer, no detailed 
instructions were provided concerning how this tub:itanice was to be used. 

A REMEDY TO CLEANSE THE VDMB AFTER CHILDBIRTH
 

Justina Arauco de Garcia oO Valle Hermoso insists that a remedy known as
 
agua de ufla 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 

as illustrated below. The beverae also requireL a second ingredient, a 
sharp-edged grass with three stem. known as pasto coztador (cutting grass)
 
which is not shown.
 

The instructions for preparing this
 
remedy are the following. Cut off a
 
piece of cat's claw stein ahoui: 5-6 
cms in length. Take a piece of pasto
 
cortador of the same length and com
bine both.plants in a glass (half

bottle) of water, ther. boil the li
quid for 7-8 minutes. Sweeten to
 
tasLe and drink as hot as possible.
 

Dofia Justina learned of this remedy
 

from her hasband Aurelio, who learned
 
about it from Don Gregorio Ortiz of 
the community of Naranjal. It was ex
plained that the cat's claw serves to
 
scrape the walls of the uterus, while c'f
 

the cutting grass breaks down coagula
ted blood.
 

e G,".tc, 
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BREASTFEEDING AND WEANING 

With rather surprising consistency, most mothers report that they breast
 
feed their babies until the age of 15 months or so. There appecrs 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
 
feed itself it is taken off the breast. 

The weaning process usually begins by introducing the child to a bottle 
feeding at night. For this feeding most mothers use a solution made with 
cornmeal (maizena) and sugar or cinnamnon rather than milk. Next, if the 
child sleeps with its parents, it is placed oi the outside of the bed on 
the father's side to eliminate the possibility of its finding and nursing 
a breast accidentally. When a child persist: in wanting to nurse beyond 
the prescribed age, a cosnon rirmedy is for the mother to smear her nipples 
with the juice of a hot pepper--a seemingly cruel but immediately effective 
way to discourage the child. One mother reported that she was reluctant 
to sting her child with 1A_, so -he used toothpaste with equally effective 
results. 

Once the child has been discouraged in this fashion, the final weaning is 
usually achieved threugh some form of distraction. The child may be given 
a sweet cookie whenever it tries 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 a new eating
 
and drinking routine is established.
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On Thursday Anastacia continued in pain and Sabino continued to take care
 

of her and the household. He cooked, washed clothes, washed the baby, 
prepared different herb teas, and looked After the livestock. And so it
 

went for three more days, with no improvement in Anastacia's condition. 

On Sunday 1.1arch 13t.h Pabino left the baby and his children with a rela

tivheSO h1 -'ud take his wife to see a curandera in the neighboring com
munity of El Chore. The name of the healer and midwife was Doqa Mercedes, 
who told the couslL the cure would require six day.. On the first day in 
El Chore the healer had Anast-pcia take a remedy consisting of ground claw 
of the wild tapir (u.1a dt ants) mixed with mnzanilla tea. She also gave 
Anastacia an abdominal massage, but without any oil. This treatment was 
continued the second Lday, togecther with the, continuing diet of chicken 

soup. Meanwhile 3abino won!. to the market to buy more food and supplies, 
then returned to Valle herme.';o to bring chickens from his farm. From the 
third to the sixth day Anattcia's diet remained unchanged except that now 

she was taking every morning a hot mate de toron~il (an herb used to cure 
st6machachej By the end of t.!e six day reriod Anastacia's condition had 
not improved, and she continued to suffer from abdominal pain, dizziness, 
and depression. 

At this .junctur , Dotla Murcedes said that it would be necessary to "call 

the spirit" (1lamar al 6nimo) 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 a 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: 

"...Dola Mercedes mnad me put on a gorra (stocking cap), then a hat, 

then one of my shoes. ;hc wrapped the ingredients of the burnt offer
ing in a 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 ingredi-nts with my breath. Next she took the offering, 
the hat, cap, and :-hov 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. Doila Mercedes also brought back some warm
 

earth and used it to massage my body, after which I went immediately 
to sleep. The next morning when I awoke Sabino paid Doia Mercedes 

750 pesos (US$30) for her six-days of treatment and all the meals." 

That day the couple returned home, Anastacia remained in bed, and Sabino 

did the cooking for his wif'e- and children, 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, as she was eating 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 so,onfuls of chicken manure, four 
spoxnfuls of grease (beef), and some rosemary (romero.-ari this boiled and 
then applied as a paste to her feet and wrapped with a cloth. The plaster 
remained this way "sucking" out her illness until the following day. But 
once again there was no change in Anastacia's condition. 

On March 16th Saoirio returned to El Chor,. to con,,;ult, the curandera Mercedes, 
who was krio,,n to he ahble to S(e. he fltlr [Iy r e:di coca leavens. Sabino 
took some coca witi, him, and t he reading indicated that his wife's situation 

bee ; , had catused by gl-ria (glory), that she had walked on a Dlace 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, a complete mesa 
(burnt offering), a sheep fotus, incense for Florin, and a dozen candles. 
Sabino bought all this, left it at the healer's house, and ,,,as told to re
turn the curanderas house, on Friday night, , .arch 18th, because the healing 
ceremony was to take place the foilowing day at A. 

Sabino and Anastacia returned to Do-a M.Iercede' house that F riday, 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 was distributed in 
12 equal 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 s:urned 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 Anatacia felt hetter and once more returned to her house
.
hold dutie> She began to prepare meals and even attended a meeting of the 

Mother's Club, because she didn't want to stay home by herself (since that 
day her husband 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 Anartacia was afraid of being left alone with her children, for she 
still was feeling sickly.
 

On March 21st, while her husband was harvesting rice with two hired laborers, 
Anastacia took the liberty of consulting a healer who lived close to her 
home, a Don Clemente, to "read her fortune". Don Cleumente 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. 
Anastacia, without cnu 'inrg her husband, asked a neighbor to buy these 
ingr dients :',)r :.,r. '.', ",hen her husband retur'ned for lunch, she ' '1 
him about her decision. Sabino got angry. He said he was tired of 
phony healer cures and threatened to take his wif.'- the !' .:,ital in Comando. 
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But since the-_healing- ingredients had 'ireacdy been ordered, that afternoon 
Anastacia r ,Lturnee La tLohen a " house. The cure was executed as follows: 
Anastacia was;nVd to wring thec Cicket.n',: neck herself, after which the 
bird was burnt Fire whil the b.er and his wife drank and blessed 
tile cremii enit.n i ho .il .\,.s t stayed inside the healer's house. 
She remllain I lh -r- :-uim ,o dy. afternoon of the following,, i Jn the late 
day, hun-: n:,n - . c as;k-d tlhaL the healer accompany her to 
her own hOrn ', . .a' te u. roaching home, the healer. do. Upon her 
dug up s.om, iri with h';imacht( and ,ordered that she drink it. in a water 
solution. A oer -m n,' ' muddy con"coution w.s placed on a rag and bound 
to Anartaoi,'- in: h, i',, y. before the healer and his wife had 
departed , .me e farmhouse.liA' s arvrmli 

,A couple day.; Ii >,, tooR hi : wife- :;:-t Doctor into a Vasquez Comando,
who gave .,.vec,..! ipt.'eins:, principally vitimins. By taking thesethem r's ',! 
pills, Anastacia said she d tlt some improvement in her condition, but 
that the dizziness and feet A; ,ff depression persisted. 
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FRANCISCO _JIA'S COLLECTION OF EDIBLE, 

flEDICINAL, AND INLUSTRIAL PLANTS OF THE 

TROPICAL LOLAMS 

In June 1981, Francisco Mejfa Ribera of' .he conmunity 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 Summiary of Plants, Shrubs. and Herbs 
Which Have Their Uses in the Countryside of Santa Cruz de la Sierra, B,)
livia. On the first page he modestly dedicated his research with the 
statement: "Data provided by the Campesino Frarcisco MeJfa Hibera." In 
the following pages we have attemrted to reproduce illustrations of: the 
leaves collected and sewed to each page of Francisco's study, along with 
the text he provided to describe each plant's physical characteristics 
and uses. 

PAQUIO: We have trees like the Paqufo, a 
corpulent tree with a thick, white bark, 
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 trasiches (ere mills), 
tacuses (grinding pestles), and bateas 
Twooden troughs). The fruit matures be
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 usied for Fuel. 



215 

PACAY: Another tree with a whitish bark. It
 
produces a pod about 15 cems. long with a deli
cate skin and seeds enclosed in a sweet syrup,
 
which after sucking on them they turn from
 
brown to green. Its leaves are lancet shaped
 
up to 10 cm. The fruit matures in December-

January. We use this tree only for fuelwood.
 

AMBAIBO: 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, is 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 orf the inside wi'Gh 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 diarrhea. The
 
wood of the taruma is burnt and its ashes
 
are used instead of lye for making homemade 
soap
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OCORO: A tree with black bark and white spots
 
which grows 20 meters tall and has an elegant
 
silhouette with many evenly spaced branches. 
It has long, tongue-shaned ]eaves. Its fruit 
is yellow, prickly, bit.,,r-sweet,, vith a 
husk that is easy to hrea?, and contains two 
seeds similar to cacao. h resin 3f this 
tree permanently g, ',,tsitaiins 9ien m-atuIle
in January-Februray, oruit j.: used to 

make a rer.:hinr drin. he wood 7f this 
tree is onl, ace, .or Ci'' . 

PJ11ACUAIRU: A tree simila." in color to the 
Ocor6 in -olor and branching, but much 
shorter because it only relches a heighth 
of 3 meters. The loaves aret .10 cm long,, and 
lancelet-shanred. The mature fruit is yellow
ish with a soft skin, b iter-sweet, used to 
prepare a r.freshing drink during its montihs 
of matlirity from November to January. Acha-
chairu wood is only used for fuel. 

GUAPOMO: Vinitisi-colored trec, grows 3 meters 
high, with branches and leaves growing so 
thick they are inpenetratable. The oblong 
leaves are stizf with a thickening at the 
outside edge. ls fruit, which matures In
 
December anud January, is the size of a
 
billiard bt.ll, has a fleshy husk and con
tains 3-4 seeds whica can be 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
 
branches. Its tounge-shaprd leaves are me
dicinal. When soaked in oils and placed on
 
the forehead they cure headache. The fruit,
 
which matures in December, is black with
 
only one seed, which can be sucked for
 
its sweetness. The wood is only used for
 
f el.
 

\A 

] I, u.
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ISIGO: A iditish tree that grows 3-i meters 
high, its branches growing: disorderly and co
vered with bri stles, its flower is black, it. 
fruit green but turning yellow at maturity 
duiring December-Jainuary and] cor0,tam in," tw X\, 
Whitte eesthat. are sweet anid mill tA it11t 
The is igo' a leaves trow in C lust,r of' liv, 
oblonig spikes. The resin of thisi trt,,: m
dicial and curt.e muscle pasmla ani abidominal <" 
pain of women. 
and applied Lo 

Tie 
the 

le,ves can also b 
soles of the f-.t 

boiled 
a_____ 

!i aster to Ullevilite rhtunat iam. 

IIJCOh',)N; A corpulcmit, yellow-colored treP, 
thmS ,rows 20-25 incters high withm many bran
ch.P; arranged in an orderly I'ashion. Its ob- -" 

1ong luav. s are, I cm long, and very shiny, 
while, the fruit i! greyish but turns yellow 
whe n miture but is not edible. The resin of 
the liiguron is used as a verifuge which, 
mixed half and half with water, dostoys 6-
parasitic worms in the intestines. The wood 0 
of the ifigueron is used for boards in genera! 
construction. 

TARAGIRITO: A tree tnat grows 2 meters high, 
white-colored, with many bristly branches but >\ \ 
without 
growing 

thorns. Ft 
mn y false 

grows in 
branches 

a twisted 
(suckers) 

fashion, 
that \ \ 

fail to grow. Its leaves are lancelet-shapAi 
and very small. The plant puts out a white -
four and a tiny green seed that turns blach -
at maturity, about the size of a pearl on a (71 
necklace. The fruit is only eater by birds, 
not humans, and the tree's wood is only used 
for fiuel. 

MiJTriAYREHO: A tree with an elegant silhouette 
and thick panoply, yellowish in color, with 
leaves clustered in groups of nine fronds 
that are green above and yellow balow. 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. 



218 

VERDOLAGA: A tree with a thick, blackish 
trunk that grows 20 meters high in open
fields and provides a beautiful shade effect 
with orderly branches and small oblong 
leaves. Its flower is yellow, similar to
clove, but without any fragrance. Its 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 orposts) and is preferred for making charcoal. _ 

SAPAIM : 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 red
when mature but disagreeable to 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 soit is used for posts, columns, rafters, and 
other support structures in houses. It is 
also preferred as a firewood because itgives off very little smoke and a pleasant
smell. We use it to w&rm 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 .5meters high.
It produces few branches in a disorderly pat
tern. Ito bark is used to cure dandruff and
other skin ailments. The bark is ground up
and soaked in water for a day, then used towash the effictcd n-ea. T produces no known
flower but its fruit, ..aich is green at al4f,
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 6 metefr;- high in particular

0 n.L h
ly hu dC,,'i( ha:-a 'ow Proneanche.% cxoc D
 
in its c:rl(,p. ![I, ova- rhmod loaves are bi
iilorl , 'F, 1 . ,i' ,C,- f ] ow",:. TtI 

wood ol the T;utt i', u:,d tor ft-nceposts al id 

also, lell [ru' , if; td for mnlriing char
coa . 

COLORAD!LLO: A tre,- wth a redish bark and a 
si endc,r, sol'o t rin whi ch c-rows 3-)l meters 
hii1rh with nrl ll ['[i difdorderly arranged. 
its hal'1k i l,a d to :Ifi!: l .ather, wool, noid 

t'txtiL It icc if-; lo its; fruit 
green at ,l li,, sith a bi,itter
taot iro c;-only ealen by id's. The wood 
of thi~ tr,_,, i x ]:niti 'r tfuel when it 
hias i i . drii . Th1 6 i!; also hi
eel ci is ,.I~h "'/''*ill , t i l .' low below. 

PALCO[II i: buPh t h t pro;.s about 1.5 mc:ter
high wif c .; tia i h, stem ,to I 'ew brenches, 
hi-colored leave (gre-en aid yellow), with 
white fiowr arid pleansant tas;ting fruit which 
mat,'ires in flanuary and Fc'iruary turning a 
blui:snl color. The frili; i:. very popular with 
pidci,'ns and simal I e i]Irol l 'Ii. .tor i; used 
t,o ewr m; 'cr rareti [1' ,r lu, t'ir:. 

HfEko',I 'IAIPTCO: A trec uhpr<''ai 2.5to 
meters iiiii with a sinct whtoh bark, few 
branches. Its lCFaves raSr nf-1i ,v r 'und and fire 
used by housewiies as -! whto' Ps-iing 
rice bread and other pastrie;. The leaves 
are also used in teas, and eome say in taste 
and odor they are equal to the hierba mate 
of the C'haco region. The ciood of this tree 
is not even used for fuel cItause it snuffs 
out too easily. 
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OREJA DE PERNO (POWr EAR) A 'nal I 
with grey trinlunk .nl i;tm that grow:; no 
higher than 0 aa.i Th cm i iz-i !"n/l 1 1-U, 
whi te flow(' r a'I dl ( '-
black when m iiTnltIL 1 

not(!-Aini mm"' 
fo I:;. i t:: ir-. evf. tUi n!';p'y Jn.i"i/'
trId ua: <i Ins't.-.' , I:,i 1:t, muq,'vn ',by '"- .Il 

/ 
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.- /_1. 
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7',,, 

th,-- borrii,; 
in hin anisr] 

ot t 
bm 

1iant M',' 
ru bni ct nc,.in 

+ ii m 
'Wit. 

w. 
L ... 

tan;t .: rst.: 

II'ESI[URAQU I 'bi: ' i'n acwn: nin , In>; hi I..# 
ii: !min a inInnnrn, - oliredl inu,': 141LI a, niost 
ag~r enabni sine 1 . !tn; m'e S I a u : i. nin~i i n :,anti" 

uise when bu i ,-d , tog--- ther wih niLiica , to 
producre an cxpectorfnt. Its .TaVn .5 are aiso 
"ued in religiou hceremonrie, here the\t-y 
are burnt a i ncense. 'The .,ood of this tree 
is an feeiiantfuel , tut too delicat, for 
carpentry ut-. ThC ruit are vt'rI :snaliL., 
cnly eaten by ii.rds.. 
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ALISO: A trt..(: %-inJ'i1,iwO/s ;0 mete.rs hnigh 
with a straight trunk and branches, of 
whitish color. The woo(i is used to provide 
the corner posts an-I joists in home cor-struction, be-ausk, it is known to las fr 
40 years. The skin :nd fruit of thin-; tree 

O 
' 
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C. 
, 

' /" 
,' 
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i rred and is used as 
fWru t Urovls in clusters-
;"O( a~r,-- . o Il~ d tc 

a naturl 
n;e 
m,7JI: t--

dye. 
:-Imin-n;

!'o)r 

The 
ifimnn 

-1n~l~e 
. 

scaOj. '['hO tr eo, whpn 

fuel , bunt otnrr"niiLie 

5crml. or udibltw ne 

di;' . : i 

nL,-
'jI,., -,Iz 

nm' .io 
.: 

th n 

enL 
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CHIii HiAI: A vine plant. ith 
br-,riches Lhat seldom climibs2 

rainy 
more 

!'nin 
thun 

e -tn.fr 
Fr-r-

ts 
tea 

loaf 
used 

is 
ho 

boiled 
cure dli 

in w'atr' 
r4te 

L, irc*
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TOMPILLO: 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 hangs in clumps, each shaped live a
 
small top (trompillo)which gives the tree its 
name. The tree puts out very beautiful flow
ers. Its wood is used to make serving dishes, 
grinding pestles, and is also sawed up for
 
boards and furniture. Trompillo is also a 
good fuelwood. 

TASEQUI: A whitish tree that grows 5-6 meters 
tall with a long trunk and a canopy of frond
like, delicate branches resembling ferns. It
 
produces a lovely purple flower but its fruit
 
is unknown. Its wood is delicate, used (its
 
ashes) instead of lye for homemade soap. The
 
tree grows in low, swampy areas. 

TARCA: This is a blackish trce that grows 4-5 
meters high with disorderly, spiny branches.
 
It has a;thick, rugged bark which protects
 
a wood that will last 20 years .benoath the 
ground, and for this reason is used for posts 
in homes, fencing, and boundry markers. The
 
Tarca produces a fruit in the form of an 
elongated pod but whose seeds are not edible. 

ALMENDRO.(.A1MOND): A greyish colored tree
 
with a long trunk and thick canopy which
 
grows up to 30 meters hiSh. It has oval
shared leaves and pirple and white flowers,
 
producing a dark nut with a fragile husk 
and white meat that is edible. This nut is , 
also processed for oil which is used to cure 
headache (with massage) and fever. Its wood 
is considered indestructible and is there
fore used in house construction and is saw
ed into boards.
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MO'ACU; Th is i: a c~a I tre whe~ if- -VerIy 
a.bvuidant in the nortthern r',-.7;,on of the i-c
pc rrien t 
of 20-25 

oaC antsi Ccuin. 
motet':: with a 

I t, <a' 
r"nt 

1. 
riohl:d 

1 gr Lbh 
trunk '.9 

that get. sine t .he , , ,d hi-,her th: . . 
tree grows. This is one cf thle iic, -utilizod 
trees in rural areas of the region. The bran
ches grow up to 5 meters long mid are used 
to roof hoaes and sheds. Fcrom t.he tender 
palm heart can be made delIcious salads. It!; 
fruit grows in clooms:, each about the size of' 
a chicken egg, and emerge originally from a 
capsule called the gabeti1l-a that is y0-80 
cm long. When miture the fruit of ,1otaci palm 
produce- an oil which has medicinat uses in 
curing burns and headache caused by excess
used a; a pomadu for hair. it ,'-n he drunk .fl-,i4I" 

03 

as 
an antidote fol- po:[isonj.f , 
futl. 'Dhe yomui- palm leaVenv 

and :ilc. burnt 
hat, have 

'9/ 

still not. e-,0ened their fronds ar! used to 
wefve, palm t,,, aii.,R an,] fan:: 

- ToJAI: An -,tier pa CI,: f:,i,v' o: onesoaewhat smaller ttn 1t,,c Motacfi because 

t c.1e(2; only 15 ae:terl,. It produces 
51fjlclancelet. shaped saves. Its flower 

a1i branch that emerges fromi a capsule 
~, m,.I:)cmi long called ,rabetilla but the 

IVii. h samec aii other coconrut exce.pt 
' , mii:,1 r, and ,:,oth the meat and the seed 

r,' edible. This palm also gives us oil 
:'or medicinal use or, mixed with perfume, 
for the hair. During the dry season, we 
cut down the greenest branches of the To
tai to use as fodder for horses. Thie fruit 
of* this palm matures in August and Septem
bier. 
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PREPARING MACRORORO OIL
 

The marcororo or tartar pl.ant produces. clu .t-ri- of very hard seeds which 
contain a medicinal oil. These piont' are not vrown commnercially, but 
they o'ten appar '03 ' 'ast-rowing Luhi in tarmn1nd that: has been recent
ly cleared or l t to !low; in ],s': t.n ,.yeair it is old enough to pro
duce fruit. Th. i s hand pivke(d, Le&e tini, only th: driest nuts and 
not the Tiv' -"ne tnLi stored I, . 1101,11L Or ('wo in the ifarmhouse 
until totally U-: or until the r'rmily haf; time to proceos thom. 

The proc(usrin;!, , .'', n-crying tie tartr nu.,: r a per:iod of 
th1ree day-:. If tl,- C'ri i'.i cry .ui tle heat of iutm causes thetihe. hard 

to crtck 1, Si~'C, th,outer skin 1,",. are stomped with e-t (sandals are 
used) to rom .t , ';kins t: find scd. Te seetd:h a-re winnowed to 
soparat, them ron iih" 1 ','sidua.. iiext t.he ein reeds are toasted 
ir a ic -' ;I Ar! u'l d to ce:i. 's,-g'raired ea,:ulin tihe tacti. 
The pounding r 'i' t0m: en uriin U "bout two houen': for wVery kilo of 
;t *:d mill_A. e * ;U,. nml vito a con of wat,r and thenlh, ro.!,u r.2, .'d , 

boiled for tiu filr!(a : ebollcd is emptied into a larger vesselL;xise 
cotainin[e col,(,. ', temperal.-,, chanfe causes the oil to separate 
to th too. Tiit- cff ap m-i nt, a sToon or' plate and de
posit.:d into . ' , . hi. nnew ' - n,.Lin e re i n 
water still in _e 1.tevaporate, but i, rerires ;-very low flame. Once 
purifiend f i, oil is cooledA!nd then bottled. 

Tartar oil ia u.sec urnr i,A aing the led:- waerr the patient is chilled as a 
cesi.." fever , or sh: reel - the le rnginnings Thelie cf a cold. 
oil s arm . ;:age 'ith the scalp, the. n,ck, down toUr. rregi:.. 

the Iinilertipa, ani t. over the en, ire Lody including the tips of the 
toes. ho pati,_.n- nn a f''..in from drinking liquids for two hours follow
ing this masago_ a:1( hoLed rermain in Led to avoid exposure to any breeze 
or draft. 

The oil is u.so a tI ~irgative for iritestinal parasites. Once again 
tho oil is -iCrst .a, theui mixed with on-.y. The dosis for air adult is 
four ounces, wi.ro en--depending oon tei. age--cxn take from one 
to three spoonful:: ' n cdio_,ine. is takn en on enipty stomach, in the dlorn-
Ing before breakfa't.t,\'ter the purget has beenl completed, it is recomnended 
that the puient i.:;v,.r d thin chickeIn soap with a little rice. In the 
evening a tea or mate 't avocado leaves with bread or w)-s1tcakes is suggest
ed. The entir',s day f ih purge the patient should ref'ain from bathing, 
because the oil ,1 v.'y hot, and the following day as well. 
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PEANUT OiL COLD REPIEDY 

Dofia Lucia Mendez of Laz Ab.Pita~p pailn, ui to colds,t t.rv-at headache, 
and toothache. Since her fatity does not grow peanuts, she is forced to buy
the commodity from her neighbors every time the need arises. A single batch 
requires two punds of sheIled peanuts. 'ghe preferred variety is the colora
dito, which produces small, round nuts.
 

After shelling, peanuts toasted. is done ceramicthe must, be This in a baking
dish while stirring the nuts continually. Once baked, the peanuts can bc rub
bed between the hands to remcve the inner skin. The nuts are then placed in 
a tac6 and ground to a powder. The peanut powder is added to a pot of boiliug 
water, where the mixture will cook for half a day or about six hours. The 
quantity of water used isa bout riie liters. After boiling it is time to 
separate theoil. This is done by adding a glass of cold water to the pot,
which causes the boiling to stop. Once the boiling stops the oil separates

and collects at the surface of th( liquid.. Next, the oil must be skimmed 
off and placed to cool in a ,eparatee reepticle. If the skimmed oil was 
removed along with water, i.t is nee,_,ssary to wait until the water evaporates.
The oil is then placed in a bottle. If the bottle is well tapped, -the oil 
will last about three months. Thereafter it, grows rancid -nd can only be ised
for rubbing and massage. A quantity of two pounds of shelled peanuts will 
yield about ten tablespoons of oil, uqual to about two ounces. 

Peanut oil is applied as follows. For children, the dosis is a half-teaspoon
of oil thrqe times a day. 'Phe lungs should also be rubbed after applying h-5 
drops of the oil. For adults the dosis is a whole tablespoon of the oil 
three times a day plus a quaLter-tblespoon for massaging the lungs. The 
remedy works best, says Doia Lucia, when it is consumed in the very early
 
stages of a cold; in contrast, when taken late the remedy is nearly a waste
 
of time. The peanut oil treatment should also be combined with other cold
controls. The patient should stay inside the house away from drafts, avoid 
drinking cold water, and avoid bathing. Finally, when taken internally, it
 
is important that peanut oil 6e heated first, because its purpose is to warm
 
the body from the inside.
 

Other uses of peanut oil include toie treatment of toothache. The oil is 
applied directly to theswol.l.en or uching tooth. If no reanut oil is prepared, 
a mashed peanut can be placed on the arc.a of discomfort, because there is 
still some oil in the nut od th1.7 will provide modest alleviation of the 
pain. The coloradito variety of peanut js best because it has the most oil. 

http:theswol.l.en
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CACTUS SYRUP
 

(JARABE DE TUNA)
 

This medicine is prepared to cure 	 p1ains in the shoulders, back, and kidneys 
among men who engage in heavy agricultural-- problems that arc fairly conuon 

tasks and without adequate nutrition. Thu following recipe was provided by 
who serves a. a localBlanca Justiniano of the co.ununity of El Torrente, 

pharmacist and 

INUHEDi IMJr AND O.UANTITIES COST 
(pesos) 

Cactus s;tems, -hopped: 1 kilo 
Avocado leaves: 20 

Cinnamon: 2 p'ortions (sticks) 2.00 
4.00
Clove 

Sugar: i pounds 30.00 
Clay: 1/'2 kilo 
Water: 6 bottles 
Firewood: 1/2 load 

TOTAL 
 36.O0
 

US$ equivalent $1.4
 

and the whole avocado leaves are combined with the
The chopped cactus sr.;er. 

clay, cinnamon, and clove to be boiled for four hours. This much boiling 

is
 

remove what would otherwise be a disagreeable smell. When the
 necessary to 

mixture is completely boiled, only then is the sugar added in a ratio of
 

one pound per bcttle of syrup. The sweetened mixture is boiled for another
 

hour until a syrupy consistency is achieved. The medicine is allowed to
 

cool and then bottled.
 

Thc medicine is consumed three times a day before meals. It is mixed in
 
in half
a glass containing equal parts syrup and water. This dosis is cut 

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 clients 
who request them. On August 25, 1980 she prepared a green gourd syrup for 
a woman complaining of menstrual irregularity. The ingredients were described 
by Doha 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 
similar to those of a cucumber. These are placed to boil in a pot of wa
ter (liquid quantity unspecified) along with the stalks of' a plant known 
as caracu-i- verde. The mixture is boiled for two hours. Meanwhile, Blanca 
pretpares additional ingredients in a separate pot--plants with the names 
cara, .afia a , pena de carona, farabatillo, pachui granada, t;acu6, 
sielva tanurita, and berro -- which upon boiling give off a very pungent 
odor. W'her; cooked the mixture is rather thick, like a gravy, with a dark 
lrjwn color similar to coffee. When both sets of liquids; are ready, they 
are mixed together, each poured through a sieve into a common recepticIC. 
>. his is added a -ouud sugar, cinnamon, a After briecfof some and clove. 

_y Luiling all these ingredients together, thee syrup in taken from thin 
.,.ve cool, then poured bottles plugged a cob.Lo into and with corn 

u,n gourd syrup is an effective remedy for women whose period (menstration, 
.. cknamned la fiesta by these sane women--is delayed. Such delays are credi

tId "o climtic changes, particularly unseasonably co3d weather, or when the 
b.atitue too much in thu rivers, or at times of excessive rainfall. The 
, ihd dosis is one spoonful of syrup in the morning, another at noon, 

Indanother in the evening. This procedure is continued until 1a baLa or 
the ',,-ginning of the period is achieved. 

Blea:e sells a bottle of green gourd syrup for 50 pesos (US$2) at 1980 
ori en, often purchased by her clients on the installment plan. 
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CURE FOR SNAKEBITE
 

According to Juana Le5n de Terb n of Porongo-Ayacucho, 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 a thin slice, and places it for 
a few moments on the bite. Then a second slice is cut and placed 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 ar,_. sometimes remedied with a two-stage treatment
 
consisting of the patient's eating whipped 
 eggwhite followed by a bath made 
with a medicinal Lruss known aL cimlihuacachi. The two remedies must be
Laken together for the treatment to be effective, and most frequently the 
beneficiaries are children. 

The first part of the treatmEnt is sinrle enough. One takes an eggwhite,
adds sugar, beeal-, it for about ten minutes until it is fairly thick, and
 
serves it to the patient. As for the bath, the ingredients are (for a
 
child's treatmefnt) 
 about 1.5 liters of water and a handful. (about 40i ) of the above-mentioned grass. This clump of grass is taken in 
both hands, twisted forcefully, and its juices squeezed out into a wash
basa Pilled with the water, which is cold. The water turns a greenish
color and becomes somewhat sticky. Withb this water the patient's body is 
wasi,.d in its entirety. Tht patient is then wrapped in a sheet or towel 
and allowed to go to sleep. 

If thii 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. 
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ANOTHER FEVER REMEDY 
(SALMUERA) 

A common remedy for fever practiced in the community of Valle He'rmoso is 
called salmuera. This homemade medicine is prepared with a quarter teaspoon 
of toasted salt, lemon juice, a few drops of alcohol, a tablet of Alka-Seltzer 
(novalgina), and about 6-7 tablespoons of water. First, the lemon is baked 
in the coals of the fire until its skin cracks. Meanwhile. Next, the tablet
 
of alka-seltzer is crushed into a powder and mixed with a quarter-teaspoon
 
of salt. The lemon is then squeezed of its juice and the other ingredients
 
blended with ii
 

After the medicine has been drunk it is customary to "sweat" the patient.
 
This is done by wrapping the patient in a 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 salmuera 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.
 

PIFON PURGATIVE 

The pifion bush grows seeds that are con
sidered highly medicinal. These seeds are 
particularly used to cleanse the stomach 
and intestines. The standard treatment 
first requires the gathering of 6-8 pifion 
pods. These are then husked and each seed 

F t 
r) 

is split in half. From each pair, the co
gollo (growth point, sprout) must be re
moved, because it is considered to be 
poisonous. A total of 13 half-seeds are 

Qsk 4
seed 

necessary for a single purge dosis, i.e., 
six pairs of half-seeds plus one. These 
seed pieces are then toasted in an alumi- ee 
num pan until well cooked; when ready they 
should have a flavor similar to toasted 
peanuts. Next, the seeds are ground into 
a powder (using the tacti) and mixed with 
a glass of water, stirring vigorously into (remoVe) 
a froth. The medicine is then poured through 
a sieve to remove residues. It should be 
served to the patient in the early morning 
on an empty stomach. If after an hour the 



remedy has had no effect, the patient should drink a glass of cold water.
Once the purge has taken effect, it is,necessary to wait another hour before serving the patient a simple chicken soup (containing meat and salt
only). Thereafter the patient should continue with light meals until the
stomach has become normalized. Also, as 
an option to chicken soup, many
households recommend a flush (layaje) with water in which the plant malva
tapurita has been boiled.
 

FLUSH WITH MALVA WATER 
To prepare this medicine, one needs two malva tapurita plants. These should
be pulled from the ground by hand, making sure their root systems are intact.
Take the tap roots and cut them
 'off. The roots are then boiled with about
two glasses of water for about 15 minutes. Allow the liquid to cool before
serving to the patient.
 

DIARRHEA REMEDY 
(AGUITA DE*ARROZ)
 

Rufina-SantivwTiez 
 of Valle Hermoso 
remedy 

treats diarrhea in her children witha known as aguita de arroz or rice water). For a single dosis theingredients arc!:
 

2 tablespoons of husked rice
 
3 sticks of cinnamon
 
2 glasses of water
 
14tablespoons of sugar
 

The rice should he toasted in a frying pin until it is browned. It is then
placed in 
a pot of' boiling 
water along wlbLh the cinnamon. The rice is
boiled until completely cooked. The water itself will have a dirty brown
color when the liquid is ready. After cooling andsweetening with sugar,
the rice water can 
be served to the patient. It should be taken h-5 times
a day beginning with breakfast, and it should be used as 
a replacement for
other beverages such as tea and coffee.
 



' 
• • i • 2i ' " • 


ii ?30 

1011IACHE 

Few rural residento practiee proper dental hygiene. if'the teeth are 

brushed at all, it is .inrequentlyand not as a routine habit because 
a luxury expenditure. AL;even a fibe of toothpa;te is often considered 

a reut, when toothache occurs it.arnont.certainly indicates an already 
it, a tooth which isbadly-rotted tooth. R ather than attempt to save 

decayed and causing pain is most likely to be pulled. 

tooth pulled by aln September 1981 Irancisca La:zo of' Naranjal. had a 
dentist in the market town o' CImnldo. He chrged her .60 pesos (US$2.hO). 

to aIhe. Francisca's dentist in-Within a few weeks a second tooth began 
formed her itj could riot yet be pulled and asked he:r to wait a week. Such 

was her pain that she tried a varilety of remedies to alleviate her d[i.
then mentizan (an ointment),then C-0]2,_.utcomfort. First she tried ,sprin, 

substances were nptoothpaste, ard finally tractor .rea:.. All of these 
the pained tooth. When none of these remedies brougLhtplied directly to 

another dentist in Comtando and filiallyrelief, Francisca simply visited 
had the tooth pulled. 

http:C-0]2,_.ut
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CIRBi FRIGHT 
A common ain nt lamo'ai vd L e iidf,-n is :sasto or fright. The child .iuff,!rs from bad dr.,vri. , .t .::,no several times each night, loseshis appetite, anl ,pv l,-y oas t. ]iivi: . In such a case the so-calledfri ht.,ned" lhild 
ici: spirit w 

i 
, 

e.d to hr've lost his spirit, or more precisely,has b-
 d out, of his body. The cure for this malady isto ,iw o.r__ d,-'_{o o1' (Wradi tional healer) locate tho, .lostspirit and call it,id ' I .  -
 : own'er, a treatment called 
'.piritar. 

h Ci'';t i't-" "', i a f of' d,'t'rmrinrg riot only how ti. chi Idhecsm. F'
fri w 1 i;httr:, a i,-faot ly whert-. The treatment mus;t t'ikoplace %.tniht, i' C i1 r midnight, when there exit is an absolute. 1 ttt', ,v ,'wfi'c~hr. -ail]1 loid of.A firewood is taken to the p:lace whereth,' ri t 'c(ur 
 f , i-: Lurnt down to hot oals. The:. .IrepLlc -d ir a" h . "i loophit by thu mother to the place of'ir.-inr1(,lat. I 1ru, :im " '' d iSh en.e wrapped in a piece'leong with 'o'. o5' s)i he .h 
of paper 

, 'zj' t. i 1,! child. The incense is placedtIe cosls tc burn. A t.11' : 
on 

u proc - ds the coals are fanned with thei ': Dthing, 'o "t t 
 r! a, rit child's narn' is ca.lisd. For ex-
o''"fCI: ' 
e m i t l . h,) e ntr yenl hidin , little on( .Jo-t .
 here, come here." While the spiritis v"h - W, t, - ' child--mve. in 
slow c:rcles around
i:c .ns, 

Al '', %tow C.' t 

th<. iil'l,-'
 

:,si,11. 
 'l :sic ,,. 
 . ', child hack to" , I.r s:'- a.'1 the house.. q ' j'd t :i it 
 ]. to caill the child ',;nume andarsi:: ti, 
 u . '1.',-Inc,':p
:;c that its fum,es continue to surround
1heI!, :3ack id
ia t1ht s a s cueid and
placed i: the 
larger dose 31' incensfe ishurn, r, i"" a!--it' the srnake and fumes. The child's name iscalled j.r the last time, loudeor than before. Finally,, the child is placedin his own bed, where he can I)eexpected to sleep soundly for the remainderof the evening. Upon -'akt.nirg he will be cured and his spirit restored. 
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Pein Clemente informed Deha Dionicia that she had cured her daughter in the
nick of time. The mothe-r had attempted to treat her daughter with a plaster

"f whites ap].>I. to the stles of the feet., and she also tried to geta to .at some r white. Had she eaten this, said Pon Clemente, the 
.d r..would1 Jur-]i lIvc d-,_d , em-u:;e egg whit, is poison for a persoen with 

fri i 

he h, aec, so .,ld her that unless the: chul )a was tr fIt-tdenita would 
aontdinut to 't . A -hullpa is an indian grave. Dionicia't; husbandMj

,!i, '1'Iulltur,2d when wascl! .I r!o he d;ggiFng the foundatien trnch for
 
thi.ih hems.. iom-.. i hd found a 
pottery fragment in the :a. L1 just, under one 
or o4, t.h (iwlling. ! on CI e:lente had burned the mil]u and in its forms
,A dif .s ov.vr',d a c,- mi :,rye Ac. - aid that uni en;; this pi]nc, was treated,
 

. Ofl-n'y fi> ' , ,'falnily would Cd e, or somone w-i. cams V.' s
to would die. 
Mi ni(A i';d to hire t Ihealer to conduct the cur'. 

Don Clcment,- sont 'iguel to Comando to buy the ntces.ary suppli(es. The
 
s;nopping li-it consisted of a half-bottlz- of wine, half-bottle 
of grape
;r:r!(ay, two pack' of' ig arr.ttes, a half pound of coca leaves, sOme incense 
a1.black puppy one month old, two candles, and a mesa completc or complete

.r,-.kage of in.rcdiencs for a burnt offering. 
 The hcaler arrived at 10 P.M. 
on a wednesday 0--ning, accompanied by his wife and two childrtj. Once the

pl te of' hot coal,; haud been prepared, the healer took hali' oi' .!,e burnt
 
S fferi :.gpaciage and began to smoke the 
 inside of the hoi,.;', stopping in
 
e-ach corner and makirg the 
sign of' the cross. 

Theooaj er now placed the brazier on the floor. 11e then addrese:;ed himself 
tto h, puppy, saying: "You are the devil, you are going to die at the handsf iour master." And with that he struck rhe puppy three tims over headthe
with aL -;tick. Th- !niimal wa; net yet o tthe hitler har.d; it to Miguel
rind in.;tructed hi.;m to 'isb it off, wh ch he did quickly by a qulick twist
that broke its neck. After the ani.mal died, both meni drank .om, of' the grape
brandy and chewed some coca, le1aves.-,an hile, the lu wift, had made ahoe and a shovel out of paper to symbol 'e the diggirig of sth( grave. These 
were placed in a rag along with the body of' the dead dog, the alcohol, wine, 
grape brandy, coca leaves, and the other half of' the burnt offering package.
Don Clemente' tied up these ingredients in a bundle, lie then rubbed the bundle 
against the owners of the house, Miguel and ci oncia, saying that he was now
"changing" them. Finally, he told them to remain inside the house until the 
next day, because 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 Vale fhlrseno lhir appeared a new healer. Don Clemente 
-- who in married, with two ch i~dr r--:a:mnms himmie.t' o Cf as a curandero. 
Some local residentn say he in vij efictive, that he really know:; his 

say he a Cako. thatcraft; othcrs in n uiti. it,is obnerved cv,.n fCmilies 
trom other comniijtiti; com,. to ask ior Don Clementt.'n treatments. 

Doria Dionicia Nioa: fIrs;t nc, ci about th(. new healer fnm Dcci: EiieIiana. 
The latter':: d'rcughto;' sitleffrod I'rm'.l ]iec and ra:;,h c II; h irhead and wns 
runnint- a fever .7o hi gO that, hr veins "StoOd oo," and ;I , illpeard l uh
,,d"as, if sorrbody w'i. -ci ::i a; h(r Crom tho wav i;ti p'." Do;i% l]inii iana 
hod decid,-d to take- lo-r dautif(,r to the town of Chori- Cor tratment. Even 

d.idni't icny with h,,rthoigh :h;}t: have mn,. tohok a rorVt,-rtor which she 
'p'-ted to i;cl to pay for a cir. s nhe wan tv V ill;: llcrmo:;o Doilia 
1dmi]aia rt Dan 'lint t on th,. rod. She told ii of r daughter's cn
dition. ':e took ti whilds ,1]sc' atI said lihe ;a:;lifgrin from fright. 
The mother asked MY.curand 'o ti tindi'take the' cur(-. lf(- ,erit her into 
Comando to buy tl itacnssar in'I;ndW, the rwratnipnt wa; conducted 
-':cenfully, and in e then DiCo icia':; dinglhtlr hain n.v', ben .;ieksn. at-, 

laving learned or this .xeerinc:, 01; 0oni cia .ided to cunsu;;itl. the 
rn(w healer too whori her daugh ter Y 'ri t! Caml, dowi Witht bad CeVer. Af't,er 
two day7 and aiin,'nL, tO';; p0rot took iher to vi;it,one night of' the tL',! 
hon Clemente at, midnight. Firs, th I'. re 1 andr l:oek (1 n:.ne de
term; ,ndthat she wan ';ufi'erint f'rom ''Iii:;to1'r' t . ,'Yt.iho I htili woIllid 
determine where and had ln firighteclu 0;{pH(c' iU Hii telhow the child t2 itid 


:
on the ground, then spi lled a handful of coca ]eaves. A'; thi le-ave; Cell 
they formed a pattern which only th, hiai Ir kriew how re, interpret. Doln fl,
mento also then burned a pio of'mi llo (aminmrarl t:w in burnt offerings) 

melted dif'f,r a cons;1.nd: pip-,which c ilnto t i i . it a ; a chicken, :a 
a wooden plank--thus indicatir.; thf, place where the fric t occurred. The 
heale r lnew proceeded to tr( altthe ral ,idy. Fira't lie ma.;safgd the child'sa 
body with a black ointmn mi Ivi tdh :,1ti :tn , a commercial eat rut) pom
ad;:. lie then prepared a spicy and cvil-smalling medicini, icn he had the 
mother drink (the child roe fuseid it) bel'ore breast-frteeding tier daughter. 
Afterward; the child slept peace-fuliy. ihi in humor, her feverawoke good 
gone.
 

This treatment cost hionicia I'D (uS$3.80), ofpesos which 85 (OS$3. O)pesos 
was for the cure it;;e1f and 10 po:so.: (S$L0.1) for the oo (eye), thmt :; 
for the r-ading of the coca leaves. 

http:cons;1.nd
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The healer then departed with his family. From their bed, Miguel and Dionicia heard them talking and talking out bydrank the arroyo. Latersome alcohol, they returned,and infolrmed their clientsdif7ging th-e hole to bury thit 
that while they had beenoffering the water inchioppy, and the .iid b! ,:w, 

the stream got veryand a cold wind camecoming of rain. up as if to announce theThi s, said Pfer Clemente,
they are dangerou, to 

is what happens with chullpas;
fie 1advised Dioniciaclothes again 

deal 
rlever to wash herin her old spot. And since that night she has done her washing further down the arroyo. 

Dionicia firmly believes in Don Clemente. He cured her home of the chullpa,
he cured her daughter, and he cured Emiliana's daughter too.
however, tbat for She admits,such cures
fai th. It is also 

to work it is necessary to have completenecessary to buy the ingredients preciselyorders. There are as the healersome families, she says, who arebuying ingredients, and 
tacaa (stingy) aboutthin may be the reason why their cures were notas ,;uccessful. 

Meanwhile, the neighLors report that where Don Clemente buriedat niight one esn see the chullpa,a strange glow twice adays. Dionicia and Miguel 
week, on Tuesdays and Thurshave not goneeraun aDon to see for themselves, however,Clemente warned them the chullpa could follow them back tothe.ir home. 
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CHAPTER V I I 

MISCELLANEOUS ACTIVITIES
 

In this conclusing chapter are presented a variety of activities which 
are not routinely performed by the rural household but only conducLed at 
infrequent intervals or by only a few families among many. We include the 
activities of making ceramic pots, making lye soap, making a wooden pestle 
or tac6, making an oven, leather working, and constructing the farmhouse
 
and kitchen.
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MAKING CERMIC POTS 

Martina Morales de Herrera, of El Torrente-Las Abritas, makes her own earthen
ware. She learned the craft from her mother when she was a girl. "In those 
days", she says, "women had to do everything. Today's women are lazy and
 
don't want to be bothered." Even Doda !Martina admnits she is not as good a 
potter as she once was.
 

The process begins with gathering the clay from the Quimor River. This raw
maaterial is brownish-red. Half 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 three 5-gallon lard cans; she then 
adds water just sufficient to cover the clay. The clay is soaked this way for
 
three weeks.
 

Next, the clay i. dumped on a cowhide. The material is sprinkled with some 
more water and then stamped and worked with the feet for several hours until
 
it is bien cocido ("well cooked"). Furthermore, during this process doses of
powdered ceramic are added to the mixture. Known an tacuon, the powdered cer
amic is made from pieces of broken pottery which have been ground up in a 
tac6 (pestle). When ready, the cla is divided up into 4-5 balls; in turn,

each ball is wrapped in a ghenbe leaf (which are quite large) to keeo the 
clay moist until ready for use.
 

To make the pot, the first step is to take
 
a piece of the clay ball and fashion a
 
base which rese.ibles a small dish. The
 
dish is shaped with the fingers on a wood
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 by one -he adds these strips
 
to the circumference of i:ie .l.at(e, one 
on top of another. Next, .,he taKes a wet 
corn cob that was pre.viously singed in 
the fire and begin,- tO s:'.ooth the outer 
surface of the bowl. eanwhile, on the 
inside of the bowl she smooths with a
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hc'ja de 
piece of gourd in the shape of a seashell.
 
The top of the bowl is now leveled, then
wet with a sponge-like leaf, th!and cir- '"
 
c'mference of rimthe covered with green

macoror6 leaves to preserve 
 the moisture. 

nce the first thr,.e strips are in place 
and smoothed, Mlartila 
jashions three morerOsuillas. She then removes thie leaves
 
from 
 the top of the bowl and one by one
 
n ,sses the new strips into place on top

-f each other. This process continues for
 
'arger pots until the desired height is

obtained. At that point the top 
 edge is
 

rinally leveled and indented with The
 
limsb to create a flauted effect. The
 

pot is now left to san-dry. When fully
 
,ry the of pot
in;ide the is rubbed with
 
iiotac palmi seed 
 to -leave the surface 

smooth and shiny. 

': bake the pot, it is placed mouth down
 
over the coals of a fire built 
on theuround. Around the outside of the jar a CQ 
syer of sticks is placed in a slantingSei

!,t erect fashion to 
cover the circum

rence as much as possible. As these 
.;t~cks catch tire and theburn outside 
:;f the pot will become duly baked. 

.:rtina makes two typts of ceramics: 
asuela. or large serving bowls, and 
sntaros or water jugs. She does not make 

these articles for sale, only for use by
her fami y or sometimes ts a favor to a 
neijghbor in reply to a pecial request.
'1ut wen asked to estimate the value of 
:hcec earthenware pieces, she gays the 
susuelas are worth 20 pesos (US$0.80) 
L,;iece, and the cantaros 1.00 pesos
('tS$4) each. 
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MAKING LYE SRAP 

Doha Blanca Justiniano Lopez, of' El Torrente, makes lye soap for her family's
use several times a year. She alsko makes soap for her neighbors on a partner
ship basis called u. Lpjrtlr: the interested family buys the beef fat (the
only purcahsed ingruditYnL, Blanca contributes the ashes 
 and her labor, and
 
the soap yield is e71plit between both families. Lye soap is commonly used by

rural household., for washint-, clothes. 
 Those who use it insist, it is much more

effective than ceomnercial 
 laundry soap or detergents. The only disadvantuge
of lye soap is its pungent odor, which may be disagreeable to those who are
 
not accustomed 
 to using it. Blanca learned soap making by watching her mother.The most difficult p:t of the procos:s, she says, is cutting the firewood
which will be used to make the a.shes, which requires the use of an axe for

the larger 
pieces (trunks) and a machete for stripping branches. 

PREPARING THE RAW MATERIALS 

Blanca prefers to 
use fairly green firewood because it produces ashes which
 
are "stronger". Not any wood will do. She looks for specific trees and busheswhich go by the names of taruna, tipa, jjibi6, paichane, alizo, cuta, and
tuceoui. This wood is cut up and piled in stacks or pidas, the smaller pie
ces below and inside, the larger ones above. To get the fire started she 
uses di-j motac' nalmn leaves and some kerosine. The pile collapses in on it
self us the burning proceeds. It is necessary to watch the fire continually,
making sure that all tli- firewood burns and does so completely so that enough
ashes are created. The ashes are left to cool until the following day and
then collected in a ceramic pot--the same in the are to bewhich ashes sonked.
For th, soap-making recipe to be described here, 1.5 almudes (about 50 pounds) 
of ashes are required.
 

The ashes are th(n soaked in water ovtr a period of three days. For 50 pounds
of ash a total 10 o!' water needed.of liters are 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
1sire half-tin (tata) 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 co]lecte d 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 froin this process. Each bottle is innediptely 
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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 2- .___aor "number two lye". aq U C 
FinalJy, a third addition of water - -

yields the last and weakest disti
late 
lye) 

known as l_ a 
or tercera lejfa 

simple (simple 
(number three Cen Xa 

lye). The entire distillation process 
to obtain all three classes of lye 
require about 5-6 hours. 

Thure are two other ingredients for 
making lye soap. One is beef fat, 
which in this case about 12-13 pounds 
would be needed for 30 liters of dis
tilled lye. The fat is normally pur- rnjylo 
chased from a butcher or slaughter
house for about 2 pesos (US$0.08) per 
pound. Otherwise, the fat can be ob
tainud free from a neighbor when a 
beef animal is slaughtered within the 
community. 

The other ingredient is a plant fruit
 
known as caracure. The spiny husk is
 
removed, leaving the white meat. ForeI 
30 liters of lye one needs 1.5 to 2 CQ-beJ11l 
kilos of caracur. e/
fej] 

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
 
coohing pot or frying dish along with half a tin (10 liters) of water. The
 
fat is boiled for about five hours. As the water evaporates, the 10 liters 
of lejia 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 caracure. 
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 6tirred vigorously to prevent the overflow. After about 
30 minutes the solution changes to a light tan color, which mean.3 4t is time 
to test the solution. A gourd is half-filled with cold water. Next, a few 
drops of the boiling lye solution are added and beaten into a froth (Uatu). 
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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 ii ready; but if the water is 
still
murky and forms a film on the finger, the solution needs more cabecilla.
Four more liters of iye should be added and the solution boiled for anotherhour.
 

With the second test the water shouldpoint, four more 
be clear, leuving no film.liters of wter are At this 

hours or until 
added and the solution boiled forthere is no more twovi. icfollm.more water (2-3 liters) and boil 

If the fowr: continues add
some more. Wlhion
is still necessary no more foam appears,to boil the sniltion or 
it 

all the water that 
thr or "'ours to evaporatehas been addcedI 'tnd toture. some sJo,] Ythicen the lyeAt point th, nixtucm i .z soap mixo at ti it bhcmes likebatter and begins to browr 

a thick 
en ther . At this sge thestirred continually until mixture should beit ;- "r-ady".Justiniano takes about a 

To det-mr ine readiness, Blancahw;t,. on of lea corn so,., mixtur-e andhusk. If the drops it onrixtur,2 do n>st sticklution to the husk,is ready to be removed this means the sofrom the heat.but with frequent tests, beruuse it 's easy 
ITfnot, the cooking continues
 

fol. the mixture
"point". to pass its 

The lye soap mixture is now emptiedtray from the cookingor Eabeta to cool. pan into a woodenWhen cool enough to touch, the mixture--likedough--is molded into soap balls. Each ball is wrapped in a corn husk and
 
bread

stored until used or sold.
 
From half 
an arroba (12-13 pounds) of beef fat and 50 pounds of ashes, Doda
Blanca can make about hO soap balls. 
Were she to sell them, she says she
would ask 2.50 pesos (US$0.10) per ball, but only as a favor
bors and barely covering her costs. to her neigh-
Each soap ball weighs about a quarterpound.
 

bo la17s 
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MAKING ATACU
 

One of the most important implements of the rural kitchen in the Iropical
lowlands is the tac6. It is a pes'tle carved out of a tree trunk with, together with a club e iled the inero (hand) is used for all kinds of grinding
tasks. it u3:,d husk rice, shellis to corn. beat yuca into dough, soften
 
meat, and many other ta,.sks.
 

The tasu is carved from hardwoc,ds such as the uchi, taj ibo, and mnror-. 
The :;e,,ment of tr,-,-, trunk i.' usually about on.! sictrr lori and maybe )10-50ems. in luiameter. The holloWLd out con,_ within the trunk usually has, a depth
of albout 60 cm:. The hollowinc, of the ins id , of the tPcfi is completed first.-For this task one needs a carpenters chisal and an axe. The tirea to be hollow
ed is delineated with the chisel, formin, 'in inner circle Fnd a center cutto fcir two half-moons. The cutting dee-pens: by layers, diameterthe constant
ly growing smaller. Tf' the trunk in gr ,_-n, tlivre is le:s d ,ngerof splitting
the wood, but on the other hand the hollor:iur rake agerr arid must ou hand
chiseled the entire way. In contrast, 
 when a d:y 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 desired depth and width has been
achieved, the inner surface is 
 smoothed by scraping with the machete or an
 
adze (azuela).
 

When the inside hollowing is con
plete , Lhe outside of the tacd is
 
shaped with a machete. The object

is to leave a layer of 14-5 cms. be
twe. the inner and outer surfaces. 
A platform is left at the bottom 
of the trunk so that the implement /
will have a steady base. \ 

The nmine or mortar is carved from " /
 
a branch of the same tree. This 

piece is about 120-130 cms., carved ' ' 1 /

/
 

so that each end is heavier than/ 
the stem and somewhat rounded or 
even pointed. With continued use !!I 
both the mortar and the pestle will I 
gradually get smoother and more ef-

-1 J 
fective.i
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It takes at least two days to 
carve a tac6. Some farmers specialize in
tac6-carving, uaking a dozen or 
so of these implements each year in their
spare time. in mid-1980, a taeti could be old for 100-150 pesos (US$14-6). 

azuela 

MAKING ATWO-DOOR OVEN 

In September 1980 Lucia Mendez of El Torrente constructed with the help of
her 10-year old son an 
oven with two doors. The new oven was built 
to replace an earlier one which was damlaed when its legs rotted out 
and it col
lapsed.
 

The first stage in building an ovwn is to build a table of wood.out Thewood used fer the four legs (horoones) must be a hardwood such as the cuchi
so as to withstand without rotting uc 

The 

to five years buried in the ground.
oven built by Lucia Mendez utilized a wooden table with four legs placed
about 30 cms. 
off the ground (buried 
:iwell the sane distance) and with a
rectangular spacing of'one meter wide by 1.5 meters long. Over the crossbeams connecting 
these two sets of lecs she constructed a table using ordinary branches (not cuehi) about 5 cmi: 
 in diameter. These pieces were tied
firmly into place with pieces of rawhide that had previously been soaked in
 
water.
 

Next, Lucia's son mixed th~e clay. He first dug a shallow pit in which todo the mixing. The clay i sel: 
 'n gathered from anthills (tierra del hormiguero)--about threelrtud 2 or ,lust about 100 pounds of it. The clay wasfirst heat_-i , a sho,  lr,,wak up clods, then screened to remove sticks,
rocks, 
and othor alien ma:,.rils.' he powdered clay was then placed in the
 ' 
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p t. To this wat,.r was added -ong with green leaves of the motacii pa~lui. 
This mixture wzas stomp,-d end workled lbyLucia's en for moru than tn hour 
until- it had t.he ,same thick texture and consistency os. For mak- o, 
bricks. When the cluy was finally rencly or "cooked" ( ,widn), is tran,'
ferred two 5-gallon *,ins of the mixture to the wooden ib],, irino 01,, or,
viossly . The clay witn npreadJ ovt-.r the :t ieks and smoothed intoo ,]: to 
create a flour Ebhout 7-8 cms . thick. Tht l,,or was l,-ft to . n-exy 'o 

three days, by which time it -.;as hard cnough to support hood ,,Oj.oiid: 
of we.ight. 

TJ cntrc the.ovo;, done, it was pi'4911de i-I10 
F irst; nec-sary to Lh:ap a large , 
pile of dirt in the. centcr of the -

Cd and lmd 111te U domet- about ) 
~ hih. eY t I.e~i 1 pl oteresd 

She entire dirt pi.K ith layer-'" 
of clay--ajpyiln), the mixture 

it tIe b' Iitt i n m.tl e )- .p
I'ii t on:: , Vridusl .y increasint, . 15 O .. -

the 1thi, _ls: to tLout, 8 cms. To 
conpi-et, t,h don,:, ;ho creuattd ." 
watered dows clay mi, ttre and p1..- " 
tered the entire out-r surface of I " 
Site oven. III II 1 

She left the dome dry for two I ' I. 
days. On the third day she cut £ I 
t.wo doors into the dome at floor 
1,vel. Using a machete and a hoe, ijc, /.. 

:lhe bef.i/ to remove the Jirt frcm "(" "7 

thei pilr which initially c3ur.portnd 
the dome--draging the dirt out -.- " 

Ohrough the front door arid the V 
hack intilethe inside of' the -venCI- "c< " '!.?i--C 

WIas eo0MPlcttely empty. / 

hr oven was to build a roof to-

::I.llter the oven from the rain, , 
'The oven-f hut's roof' was erect d IZ 
with two smaller posts with a 
heig1ht" ,-f 150 QMs. arid two tallr. 
posts of' 250 Cms . The slanting 
rooI ..~. Luil of motaciio palm 
.l.'.aves . The ,.hoct sideS oF the 
roof wa.s obul.t over the oven it
self---a precaution to keep the 
oven"_, heat from burning the thatch. 
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LEAIER 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 damage. A few farmers take the hides, tan them, and work
 
them into leather articles such as belts, cinches, saddles, reins, chair sea 3, end rawhide ropes for many different farm uses. In the community
of El Torr,-nt -, the Herrera family has several members (brothers) who are
specialized leIthel- craftsmen. Working only in their spare time, they
sometimes earn frommore selling leather products and related services-
inciuding7 shoe repuir--than 
 from all their agricultural activities com
bined. in the conumuniry of Porongo, Octavio Saavedra has 
 an ongoing con
tract with the municipality to 
cure hides from animals 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 
a 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 Joint,

then continuing across; the riunp to the 'ail (which is removed) and thento 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 
so on. 
Since the animal is already gutted, it
will have a enter 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 griliual]y 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 six pounds of"salt. The salt could be purchased in mid 1980 in small 
plastic bags of I peso apiece, and a single hide required the use of some 
18 of these bags. 

Finally, the hide is pl :ed inside a well-ventilated hut on top of a mound
made of c.:-. Te hidL. L, stretched over this mound, hair down and skinfacing upward, which prevents the hide from getting dirty. At this time a

little more salt is added. The hide is now left 
to dry for about a month.
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Some hide curers stack a number of hides in this fashion, one on top ofanother--sometimes as many as 20-30 ofI th(rnm a snglt, pile. The hides 
are ultimately used E.7 is (uwt:nned) for various coverin- an Cround 
cloth purposes, or they are :lold Lo taninersf, for pr'O.essin
into leather goods. 

I \ 

\\ //
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TANNIN3 HIDES 
The tanner purchases a salted hide and soaks it in water for three days.

The softened hide is the: scraped of all 
 remaining traces of fat and meat.
After scraping, the hidu is ,ooiked in a solution of slaked lime, a process
known as caleauo, which facilitates the easy removal 
 of hair. After removingthe hair, the hide is se!ihed in a tanning solution. This liquid is made from
the bark of a tree known as ceroao or surmagui , which emits a very strong
tanning resin. The hide is soaked amid a solution containing, many chunks of
this bark for a period of 20 days. After is
soaking and drying, the hide 

completely tanned and becomes 
 known as suela or sole-leather. 

LEATHER WORKI iN: 
AN INTERVIEW WI1 CARIAELO HERPERA 

Project Supervisor Jaine Mendoza interviewed Carmelo Herrera of El Torrente
 
on July 18, 1980 
 on the subject of leatner working, which he does with other 
members of his family. 

JAIME: Don Caarmelo, could you tell. me what you do in this workshop, where

I've found you often working with your father, uncle Manuel, and your bro
thers? 

CAPMELO: This trade was learned by my father, who was taught by a leather
craftsman about 25 years ago, and1 that is how we came to be talabarteros
(beltmakers). But we only work with leather in cur 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 father does the tanning and curing, particularly the hides
that come i.i from the nee (uncleared land, forest). This workshop belongs
to my father, He is the craftsman, and wie have picked up the trade little 
by little watching him work. 

JAIM2: Can you tell me some of the leather products you make here? 

CARMELO: Well, we make just about anything people ask for, but to satisfyyour curiosity I'll name a few o'" them. We make leather and rubber sandals,
and we also repair shoes, because around here people are very poor and can 
not af-ford to buiy new one:. We do complete saddle sets, which around here 
we: call monturas. eo mk, , stirrups, cinches, halters, harnesses, 
cargo saddles for pack animals, -horse blankets--one or two sided with 
hair, seat covers, saddlebags, whips, leather str;i,:• r plowing instruments,

and many other items of talabarterfa used her in thfe -ountryside. 
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JAIME: For aIl that number of loathergoods you must make quite a lot of
 
money in trade.
th1.,bi 


CAR,IELO: L in that you are quite, correct. Some years we make more with
leathe'rw- th'n with .ajrieulturo , but still we only do it in our spare
time,. ; ) p , for a pair of stirc'ups 1. would charge 300-600 pesos (US$
12-24), Lnd 
 h., mlitj only Take nue1-2 days, Irovided ! have all the
 
material- F
 

JAiME: What matrials do you use to produce articlesthe you just mentioned? 
And wlIr toWs are needed? Do you use patterns? 

.CALMELO: .1;r cierial'a arc- cattle hides--cured and tanned--urine, huazo,

the u hides of and goats for special ropes or for making saddle
1k 
pads (L -oi), z-Iriih alcohol, ]acqut'r, pitch, plastic thread for sew
instad ador'nment', uP' .i (from tir-s) for sandals, 
 nails, stamps, seeds
tacks, riv._ts, eyelets, thread, and other hides and pelts that people buy

'or us ,o work with.
 

JAIME: And v:ivt hinds of tasks Pre involved in leather-working? 

CPJ ,ELD,: ir most of ouir jubs we use patterns. Our basic tools are knives,

plyers, saws, Ia::imers, leather punches. pinchors , burnishers, edgers, an
vils, rivet plots, sttnosvwhich we call calcadorfi' , and "chiken eyes (oos

de 2ollo). We also employ a lot of skills which are impossible to describe
briefly because they take so much pracuice, for example working in base re
lief (reptuar). But mos-!. impotrnt. of all is our leather, our ulantillas 
(sole-leather), which we score, end cut in accordance with te ordc r we
fill. 

With ,-gard to the sewir'.s, w,.eAi)i l y. hal,i . 5h ,..,.:, it chdig
hoth ide of the leather with .:e thred. W! don't use machine stitch
ing hecause we don't hay, a -'hine,and becausiit seems the people like 
our work bet-_r when it i oe in, i .wv,:ar. with vry leahna. tihen thick 
ther, it, is first necessary Lo punci. hoi_,- one by one, and this cakes lota 
0. skill as well as patience--but one learns slowly with practice-. 

JAIME: Don Carmelo, before ending] our interview, I wonder if you would 
toll sae how you tan hides and what. s ubstances you use for this? 

CARMELO: The only one in the family that really know: about treating hides
is my father. Nevertheless, I'll tell yos -hat I know based on what I have 
seen. I believe this is how it's donf, with the hide o' any animal. First,
in a big cooking dish or tank you soa, the skin--saltd or unsalted--for
about tLiree days, which softens up the. hide. Thun 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 soaked again 
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this time in tanning solution which we make with the JachT 
(residues)
of the bark of the curpao tree. We mix the hide around in this liquid and
then leave it to soak for 20 days. When we take it out the hide is tanned,
what we call suela. Before working the leather we let it dry out. Of 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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HCff ONSTRUCTION 

In the following pages we wish to visualize for the reader what a typical
farmhouse in the tropical lowlands mighlt look like, and how it is construct
ed. W!,at will be oresunted is a description of the traditional farmhouse,
built almost entirely of local materiaIs, which is the type of dwelling

that nearly all colonists builr initially. Of course, over r:nic, and as part

of a continuing procus s 
 of home :improv mnt.s , th, farmhoust. evoLves into a 
structure of more durable materi'1s. In aceordance with their growing means, 
many families elect to construct conerotu fl!oors, plas;t(ered wdallsa, wooden 
or inetali- framed windows; , tilc ro oand other liprovenlent_. ft is usually
the case that the modern farmihoue will;: , pnliment, net ;picc , the tra
ditional farmhousne. in other worcs , t.ho n,wer dwellin; is buiPt at a separate
location while the old;r sArueture I ft standiiv,, to serve as a crop stor
age hut. These original, ho'nel; resi n as li4vlin moninents tc, the family's

struggle as colonists back in thc days 
 when they were truly starting fromscratch. And to the outsider, such dwellings provide t. rlimpse of the past
as well as a baseline for comparing the family's economic proL:ecss with its 
present situation. 

While today's farm homesunad may (I" ] ao 
have as many as 1-5 structures, 
the original farm property usually 
consisted of two basic structures 
-- the farm house proper, and the 
kitchen hut.
 

The traditional fannhouse was 
(and in many instances remains)
 

a two-story dwelling. The lower
 
floor provides the family's living 
quarters and serves as both a bed- I1I 
room and a living room for meeting
 
guests. Most havefamilies constric
ted a partition to separate their 
ground floor intc two separate 

rooms--particularly if the dwellinri o 
houses more than one nuclear family L--" 
to include relatives. The becond
 
floor or adtic--called the chapapa a k"
 
--is used to store farm equipment,
 

i 
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supplies, and harvested crops. In sorme ciak,,? 
families the chapapa also serves as a 

nesting area 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 chapapa as well. 

Access to the chapirpa is achieved with 
Coc0 C Y)11 

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 farmhou:;e is constructed totally of 
local materials available around the farm. 
Th.e most useful source of construction 
material is the motac6 palm. The leaves 
of this palm (called pachihua) are used 
to thatch the roof. Its cortex is strip
ped, dried, and cut into long wooden slats 
(chank'a) t~oprovide boards for walls as 
well as the ceiling, which in turn serves 
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
easts. The posts, beams, and even 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- ho iia 
mally open at both ends to provide con
stant ventilation (important for stored 
grain). The ground' floom 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 protection from rain, the Poof of 
the dwelling is usually built with an 
overhang of nearly one meter. 
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The most complicated aspect of home construction in the tropical lowlands
 
is that of roof construction. If' properly executed, a thatched roof made 
of motae6 leavs can last ten y ,ars. There are essentially two ways of 
thatching--the loos, layering5 and the dense layering. With loose layering, 
the palm leav,-s are ol't intact. But for a dt:rise Jay,.ring each leat' is 
cut in hall', whici prmii tht la:f' stems to be p'd one ag,ainst another 
and results in a much strong,e.r roof' as well as i d(inser one. of cours;e, 
the split-leaf form of roof'ing requires nearly double th,' olsount of' 
stitching and tying. !'.ch leaf piece i:stied in place- with 'Lt bt;est two 
and sometimes three knots of ,billa twint- The thatchinf technique itself 
is known as taucado. 

Furniture inside the rural farmhouse is quits scarce . The only store-bought 
items are likely to be metu] cots or hammocks. Some fxmeilies have a chair 
or two for receiving guests, but benches are more common. One almost never 
finds a wardrobe closet or a 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 grain, 
baskets of fruit, etcetera% 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 frult or making cheese. For this 
reason nearly all farm and household tasks end with sunset, with the family 
retiring shortly thereafter. Similarly, these tasks usually do not begin 
again until about 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 shvitered 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, lwo h.il -walls. Such an open design allows !'or mnple venti
lation to ccc ry -way ;moke and heat, but sufficient protection to protect 
the firepJac, f'rem direct exposure to the wind. 

Like the f-imhoum, the kitchen hut is built of the sene materials: hard
wood poli's f :ner';o!ts ,ind roofbeams, walls of split chank'a, and 
roof of pac ijua. 

Thu insid.- o!' Lhe kitchen hut will uisplay the most spartan of furnishings.
The stove i 11 be a Cire:ilacu uiIt On the ground. At its simplest, this 
firepiace- Wi 1i con,-;;5 ' a couplu of rocks or bricks capable of supporting 
con or tWO C n, oes above f ire pit. A more sophisticated stove would 
be at c,' "t ci 'ctm w'th two burners, called an hornilla. Very few fami
ie:wnavt e. d tove. Also at the stove end of the kitchen will be 
found a ' U111 . thatr1 s ievi a counter area for sundry meal prepara
tion t0,sk' 21r.e:i.i c-' tnh kitchen, or along one or two walls, will 
be benches :JaLvm:P,-m"Sre to sit as they eat their meals. The presence 
of a dining rotm tabee i:3 aere, because rural people are accustomed to eat
ing with a plate balance d on their knees. If there is a table in the dining 
area, there is not 1ik stobe chairs. This is because the fainily seldom 
eats together; rather, ad,' . males and hired laborers are served first, then 
women and children later. In soie instances the family does not own enough
eating utensils and plat,-; "'or all members to take their meals at the same 
time.
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GLOSSARY 

A 

ACHA: axe 
ACHACHAIRU: a bitter-sweet wild fruit used to prepare a popular rural
 
refreshment.
 

ACHIOTE: also known as 
uruc5, a bush that produces spiny round fruit and
 
seeds used for red food coloring.


AFRECiO: bran; a byproduct of milled rice
 
AFTOSA: hoof and mouth disease
 
AGUA DE Ui]A DE GATO: cat's claw water, a medicinal tea used to cleanse the
 

womb after childbirth
 
AGUAYO: a small poncho used by to carrywomen babies and other small loads 

on their backs. 
AHOGADO: a sauce consistin, of' chmpyd vegetables which have been fried
 

and mixed .,ith spices

ALAMBRADO: fencing; also, a system of raising pigs in 
 a fenced-in corral.
ALIZO: tree used to make. ashes for preparation of lye soap
AJJ4ENDRO: hardwood tref-, its oily fruit used massageto make oilAL 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 OJO: estimated, "eye-balled"
AL OJO DEL BUEN CIB3ERO: a saying which means I,('smvted with a cooper's eye".ALMUD: unit of bulk measurement, a squarc wooden box e:quivalent when full

of grain to about 32-3h pound.,. The abndd is mainly ued to weigh rice, 
corn, peanuts, and coffee. 

AMARRADO: tied up or staked; a sytem for raisirg pigs
AMBAIBO: a tree with a seven-fingered leaf used to make a medicinal tea.AMBROSIA DE LECHE: fresh (warm) milk mixed with sugar and grape brandy.

ANIS: anise, used to make a tea
 
API: a 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 corncake, similar to a tortilla in taste but with a fat, oval
 

shape, and sometimes mixed with cheese.
 
ARROPE: a dark brown syrup resulting from t)h 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 1,eight equal to 25 pounds
 
ARRANCADA: to,: pulling of yuca tubers 
 from the ground; yuca harvesting

ASUNTOL: a d i;isfe.tant used for cattle
 
AVEIIA: oatmeol
 
AZADON: 1oe
 
A7AYES: w(.:sv 
 u:! I h'k,, used for harvesting; inside the farmhouse kit

chen, tte a.'of/cs Ls used to store plates and other eating utensils.
AZUELA: al',_, u:-twd Cor trimming and smoothing inside and exterior of a 

tat' (wcoden pestle). 

B 

iADJRADA': second burning of residues, the final task of land clearance
 
BAJA: the bzginni ng of a woman's period
 
13ALDE: buc et
 
B1tiADOR: wash basin
 

PATAN: grindirjf s' one or handmill made of wood
 
BOLFO: in insecticide po'-der used to control fleas 
 in poultry
 
BOLILLO: 12. LI
 
BOLILLO DE ;ABGN: 
 soa ball, ol'ten from homemade lye soap

BOLLO: a small homemade cheese
 
BRAZADA: an armload, a variable unit of volume

3OTELLA: bottle, a variable unit of volune 
but usually assumed to be a liter 

C 
CABEC LLA: fir:t quality first distillation) ash water for lye soap

CAFE GUINDA: coffee berries that are 
 ripe (red)

CALDO: the water in which i,_,at or vegetables have been boiled; a broth;


also, the liquid sugarcane juice boiled 
into syrup or brown sugar

CAM IONADA: truckload
 
CARACOREi: s:!iny 
 fruit used in the preparation of lye soap
CtdITAliO: J.1arje jug or cistern for storing water 
CARGADA: a ],ad.--of seed, of insecticide in a backpack sprayer, etc. 

CARCOMA: a worm infcction in cattle 
CARIPIDA! : ,.,u in;r 
CAI"OTO: t :;egment used as seed-- for yuca,I for sugarcane 
CAfUELA: a mixing bowl 

L :;r.: uyer, a steadv client 
CAiLI'O):I ox-cr-t used to transport freight, usually in areas too muddy 

or tl roug:, ,r oo deep for motorized vehicles. 
CATAILA2MA: I ter 
CAZA D[UBNA: dayctime hunting 
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CALEADO: removal of hair from a cattle hide using slaked lime solution
 

row of one crop inter-planted with another crop
CALLEJON: alley; 


CADAVERAL: canefield
 

CEBO: becf fat 
CERAZO: seive 

CERRADO: a crop planted in pure stand 

CIENTO: 100 units of a given commodity; a cxnmon unit of sale, especially 

for fruit 
mi.ed and ready for use in making

COCIDO: cooked; clay that is sufficiently 

cersmlics 
COCINOT: cook 
CUCOLLC: growth point, sprout 

tree native to tropical lowland forestsCOLORADILLO: a 
CORTE: harvest, picking of fruit 

CORRALADO: corraled; raising pigs in a pen 
at municipal level(government appointed) the

COREGEDOR: political authority 
interior of Bolivia, particularly from Cocha

from highland 


bamba
 
COSTILLA: rib, rafter of a rocf 

COLECTTVO: public transportation, bus or taxi 

COMIDITA: small meal, usually Ju a :.;oup 

CRIOLLO: local (unimproved) breed 

CRUZADA: a "pass" or crossing of a field by a plow 

attacks rice 

COLLA: person thu: 

CUARTEJADOR: an insect that 

CUAJADA: homemade cheese 

CUBANO AMARILLO: a variety of' corn 

CUCHILLO: knife 
2

CUARTO: 2,500 NI or a quarter-hectare 

CUCHARADA: spoonful
 
or wooden pestles
CUCHI: hardwood tree, used to make tacfis 

CUEIO: hide 

CUERO DE RES: beef hide 
used for cattleinsecticide 


CURANDERO: traditional healer
 

CUMBRERA: top rafterbeam in a building
 

CUTA: tree which, when burnt, yields 

CURABICHERA: an 

ashes ideal for making lye soap 

for tanningCURPAO: tree with a bark used 
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C',Ain,A: Cor 1.n 
ClfA1.OSOAIV;AiRL- i plucked Ci;kii over a fire to burn feather quills 
CIAIJK'A: . of wood cut the cortcx of the motac6 palmotri{r. from 
CI{APAIA: platform, attic; bin in which grain is threshed 
CHAQUEADA: the land cloararce process: also chaqueo 
CHARQUI: dried meat 
CHICIIAPI: a tree with eeavei ihat are used in a medicinal tea to cure 

diarrhea 
CIIIRIGUAU: a tret- of the tropical lowlands 
CHlCHA: corn beer 
CIIIQUER: smaill corral separated- from main corral, where calves are pro

tected at night and kept from nursing 
'IICCLO: tender corn, pearl corn 

C}{ORREAD)A: drippinigs; another nun:, for griddle cakes 
CIIOZA: temporary storage hut 
CHUME: land in fallow, covered with brush 
CIHUME ALTO: fallow land with high brush or tree coverage 
CHUZOS: inferior sized or broken corn seed 

DE CANTO: all together, all at once; selling an entire lot of produce
 
DE PUNTA: all at once (same as above)
 
DM3GRANAR: to shell 
DESPICA: to thresh
 
DESTRONCAR: to remove trees and trunks
 

E 
EMPANADA: meat pie 
]E1PANI.ZADO: crystalizing sugarcane juice, which is poured into molds and 

sub;equently dried into blocks of cane sugar 
ENCUEVARi: to scare a wild animal back to its cave, subsequently digging up 

the cavL and ultimately capturing the animal
 
ENTREVIEROS: mixings
 
ESCALERA: ladder
 
ESMILIHUACACHI,: medicinal grass for treating fever 
ESPI iDA: night hunting 
ESPIRITAR: to call the spirit hack into its owner's body 
ESPEQUE: long handle of a sugarcane mill (trapiche) which is attached to 

the oxen which move the mill
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F 
FANEGIA: umit of weight equal to h4OO pounds or 4 quintales or 16 arrobas
 
FAEOL: frying dish
 
"EbRIA: market , market day, market 
 town 
IF1
DE ': noodl.eos
 
F[E A: slang ter- for woman's period

FRAffJ'TO: a small flask or bottle
 
FRPhTOf : fried goods
 
F1ITERO: a berry trete, where wild gane comes to eat 

G 
GABETA: a wooden trough or serving dish

GANCHO. 
 a wooden hook (made from a tree branch) for holding up grass/weeds 

to be cut by a machete 
GARROTE: club for beating dried grain podsor to thresh the crop
GLORIA: illness causied by stepping on a place that has been struck by light

ning
GRANILLO: broken of used feedgrains rice, to chickens 
GUINEO: a 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
GJAIOMO: an ordinary fuelwood tree of the tropical lowlands 

H 

HABAS: broadbeans 
HACENDADO: large landowner 
HESTORAQUI: a tree which yields a resin used in making an expectorant
HITLERA: a rew of' one crop that has been inter-planted thein midst of another
IHIERBIA MATE: a tea. popular in the southern cone countries 
HIERBO MATICO: a bush 
[ITA: a flea that attacks poultry 

HORNEADO: baked goods in generil 
IIORQU.ILL%: pitchfork 
HORTALIZAS: green vegetables 
HOJAS: wheat flakes 
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IIORCONES: wooden poles, legs of a structure
 
HORNILLA: fireplace, stove
 
HORNO: oven
 
JIOZ: hafid sickle
 
HUIRO: corn stalk residue
 
HUNINTA: steamed cake
 

INGENIO: rice mill
 
INJERTO: grafted seedling

ISIGO: tree with a medicinal resin that cures muscle spasms and abdominal
 

pain in women
 

JACIII: residue, sediment, chaff
 
JACHISINGO: even smaller, finer chaff
 
JACES: armload, especially an armload of yuca seed (stalk segnents) for
 

transplanting
 
JAZAYES: broad, oval basket woven from motac6 palm leaves, used for sundry
 

harvesting tasks or eating utensils
 
JIBIO: tree which upon burning yields ashes suitable for making lye soap

JOCHI: a wild animal related to the tapir
 
JOZA: hand-sickle
 

K 
K'ANALLA: 
oven made from a discarded ceramic pot, 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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L 
LAGUA: porridge

LATA: tin can of about 5 gallon capacity, used for hauling water or soaking


different colmmodities
 
LATADA: a canful
 
LE;JIA: ash water
 
LTJIA SIM'LE: third distillation ash water, used in making lye soap

LIBRA: pound
 
LOCRO: 'tuw 

LL 
LLAMAR EL ANIMO: calling the spirit, a traditional cure for someone who 'has
 

suffered a fright

LLAJIIUA: 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 make massage oi.l
 
MAIZ: corn
 
MAIZ EN CHALA: unhusked corn 
MAJADITO de arroz: boiled rico 
MANGO: mango fruit 
MANCHA: small area plante.d, a stain 
MANO: mortar or club used to 7rind in a tacg (pestle); tlso called MANIJA 
MANTEL: tablecloth 
MALOJO: residue, chaff; same as jachi 
MATE: a tea 
MAZACO DE YUCA: mashed yuca 
tATAZO: livestock intermediary 
MALVA: i plant which has roots that 
are used as a medicine for cleansing
 

the ,tomach 
MAZORCA: ear of corn
 
MAIZ CUITIDO, MAIZ PELADO: skinned corn 
MANOJO: handful. 
MENUDLNCIAS: 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: chopped
 
fI.ANI: peanuts
 
MEDIO CUJARTO: an area measurement equal to 1,250 M2 or 1/8 hectare
 
MONTERA: saddle 
MONTE: forest 
MOREEAR: changing cattle from one staked grazing area to another 
MOTERO: motorcycle taxi 
MORDA'A: primative mill for squeezing sugarcarne 
MOTACU: palm tree iiidigenous to tropical lowlands, its leaves are used as 

roofing material for homes, its trunk for wooden slats 
MILLO: a mineral used in burnt offerings
 

N 

N[mO: eye, sprout
 

0 

OCORO: a fuelwood tree with a fruit used for making refreshments
 
OLLA: cooking pot
 
ONZA: ot~ce 
OVILLA: a tree with bark used to cut twine strips for binding material
 

P 

PACAY: a fuelwood tree with an edible fruit 
PACHIIIUA: leaves of the mutac6 palm, used for thatching roofs 
PAICHANE: a tree which produces ashes suitable for lye soap making 
PAILLA: a large cooking pan 
PALA DE CARPIR: u weeding shovel 
PAI24EADA: making dough balls 
PAN: bread 
PAIADERA: se±lr 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 actutl yield
 
PARADLi<O: vertical post 
PASTO: pasture
 
PASTO CORTADOR: 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 waf'er used te coagula Le cheese
 
PATASCA: a stew made from the head of a pig
 
PARILLA: grill
 
PAUJEP' : den "r:u: for hUnrg in, corn t.o dry in tile husk
 
ETLADOT!A: mill for hu!'.:in' co eri
 

PDIG : hand of plarat1tin:
 
P1,11: a tfyl-,e of' wi.]J I-un,
 

PETE.: woc thi.:; 
PET,!-,- i: hide oi' an animal, including wool, used as a rug or saddle padPDtlT I 0, C ilA: a.w-i ne fe-var 

STILLA~ 1ight ricea 'or 

foo,foot the ba;, of r, graft,-d seedling
 

PITIC4: ,ouriLa-eitht 
, une-d o.- a hanging bar scale 

1i- UN: bu Ush which produces a f'ruit used as a purgative
iPJ]IO!: u red color, t~ht s;ign of ripe fruit 

] IIIIA: it oragu pile 
PLES )E BAPIO: a clay floor 
PI TCIi: a Cuelwood 

I111A: piLIEipplta; also, a clump of eiars of corn tied together 
Pl(IADITO Liii YUCA: diced yuca dish, usually served with fish 
PLANTA PAI(ADR: to sell a crop in ;Land, without weighing yield
PLADITACION: a planted area, an orchard 
PPEC[O DE REFUGIO: refuge sale price 
PRESA: piece of poultry or meat
 
PLATA1'O : plantain 
POLLERA: skirt worn by rural women in Bolivia 
PUNZON: planting stick 
PUJANTE: purgative 

Q 

QUEBRADA: stream 
QUMLIdA: burning, a land clearance task 
QUESO : cheese 
QUESILLO: cottage cheese
 
QUINTAL: ulit of' measure equal to 100 pounds or four arrobas 
QUIBORO: a basket used in harvesting coffee; when full of coffee berries 

the quiboro weighs 14-16 pounds 
QEPICILIANA: a harvesting sack 
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R 
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 
EETOWO: new sprout, shoot 

EDJUCCION: 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
 
ROMEflO : rosemary
 
ROSQUITA: pastry ring. ; round strip 
 of clay used to make pottery

ROZADA DEL CHUME: brush cutting, land clearance operation
 

S 

SARANDA: seive, a swinging screen for sifting rice chaff
 
SABAYONES: earthworms
 
SALMUERA: fever remedy made with Alka-Seltzer, lemon juice, and alcohol
 
SALADERO DE CUEROS: 
a hut where beef hides are salted and dried
 
SAPALIE: a tree used for fuelwood
 
SANTTAGUKRO: traditional healer 
SEGUNDA L&JIA: second distillation of ash water used for making lye soap
Si14BRADORA: mechanical planter 
SIERRA: saw 
SINGAI: grape brandy
 
SITTAJE: market tax, charged for space occupied by seller in accordance
 
with volume of comimodities 
to be sold at that location
 

a beam running the length of a structure
 

:,UEbjR: whey 
UEI!,A: sole leather 

S3UR: south, a wind from the south--usually quite cold--same as 
surazo
 
SURAZO: cold wind out of the south
 
SURCO: furrow
 
SIMAQUI: tree with bark used for tanning hides
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TABLA: a brace which allows a calf to graze but not nurse
 
TACU: a wooden pestle ued f-r grinding tasks by beating with a pole
 
TACI IPAP\: a load to grind in , tae(
 
TAC1O : mi 1-k e': ria tur
 

2TIAEiEA: a. unit of land ifl:3aurmelt I,quil to 1000 M

TAJI'O: hitrdwood tr e u:secd to makLt tc c.
 
TALASAi'RTI' A: ] .ather doods
 
TALAPABTILO: Leoathor c raftman 
TASEQUI: a tr,- rom which ashe. are taken to make lye soap 
TARCA: a hardwood used !'or io:Is sunk in the ground 
TAR A:ITO: a 1,--. i;ed for fu,,I wood 
TAT; I a wild animull ismil.r to tlh: armadillo 
TEfCIE! ,): ea I I 
T117 J"' r: Vri'r 11d'ina '.n c,'NIc 
TT PA :[L , 'i Wi h i r-' taken to make lye. soap 
TIP I.A: odcn knife tip 1husks from ears of corn 
TPATE: am :i:hih run,r crthwise to sustain the rafters of a structure 
TORI'L~IT 1: a haki.nt, ci h 0'1r auk in.< tortillas 
TOTA : a wita U">. wli.1ah y' a , r.io.; that can be processed into medicinal 

oi. , and vcuD; t,.at arlovit, !-idtOr for animals 
TOLDO: eed ,;ntan r an a. 'i<aham aal pJantOe' 
TIEA DEL JIORMIGUIIRO l'y ctthorud from an anthill, used in making pot

tory or ceramic ovcn 
'PHOMPILLO: a Parwood tr,:k, 
THONOUERO: a lni'in/: 'co:, 
'1'RAZADO: machete 
TRATO: a contract 
TRAP [PCE: a mill for i 2rcdiI, r-ta].k, of siugarcane to extract the juice 
TB f[tO: wheat 
TRANICA: a wooden post that blocks a road to vehicular traffic 
TUJU"E : a porridge, cooked I.n as;h .mt,_-r 
TIR4BADA: tree cutting task in land clearance operations 
'[VER!d: a tree with leaves that are used to cure headache 

TUN'A: a cac tus 
TlU RkL: a metal cylinder, about 50 gallons in capacity 
TUPUNA: gourd 
TOTUMADA: a gourdful 

U 
URUPES: round seive
 
URUCU: achiote, used for red food.coloring
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V 
VAQUITU: a flag-shaped mat of woven palm leaves used to fan the fire
 
VIRAVIRA: an herb used for making tea
 
VERDOLAGA: a tree preferred for making charcoal 

Y 
YARAGUA: a cultivated pasture grass 
YEMA: bud 

z 
ZONZO: skewered yuca dough balls
 
ZAFRA: sugarcane harvest
 


