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Executive Summary 

This report presents the findings of a rainy season survey of food consumption
conducted in Senegal in the Middle Valley of the Senegal River. Twelve villages
between Podor and Matam were studied between October 6-15, 1986. Two similar 
surveys were conducted in Mauritania in February and September of i186. The food
consumption studies collected a wide range of information in an effort to
understand what constraints farm families face in their efforts to feed themselves. 
Topics included food preferences, preparation, purchases and prices. The seascnality
of food supplies and consumption was also investigated, as were techniques and
problems of crop storage, use and importance of wild foods and frequency of free 
food distributions. Some of the food consumption issues related to health were
included in the questionnaire, such as specialty foods for childbearing women and 
their infants. 

This project was supported by USAID Dakar under the auspices of the Senegal
Agricultural Research Project II, directed by the University of Arizona. The study
formed part of a farming systems reconnaissance survey which examined a wide 
range of issues including cropping patterns, animal husbandry, and marketing. The 
food consumption survey profited from this systemic information as well as
contribute.d additional information on women's farming and other economic activities,
and vegetable gardening. The findings of the consumption survey are summarized 
below. 

Food Preferences 

- The shortage of traditional cereals such as sorghun and millet may account for 
a common preferen~ce for these foods. 

- Food preferences are affected by a variety of factors including supply, cost, 
preparation time, cropping strategy and associations with the past. 

- Meat was generally preferred over fish, perhaps because it is eaten 
infrequently. 

Food Marketing and Purchases 

A significant portion of the food eaten by most farm fair'lies is purchased. 

Rice is available for purchase in virtually every village throughout the year. 

Fish, especially dried sea fish, is the most actively traded and universally 
available foodstuff. 

- Some foodstuffs, such as oil, sugar, tea and powdered milk are widely available 
even in villages which lack formal markets. The range of goods which are 
imported is, however, limited. 

Meals and Food Preparation 

- Most families eat three meals a day, although quantities and quality of imnals 
may diminish in times of food shortages. 
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A limited number of dishes are prepared, most of which can be made with the 
whole range of available cereals. 

Long term changes in the diet include decreased consumption of fresh milk,
butter and river fish and the addition of imported foods. 

Food Storage and Depletion of Stocks 

- Many farmers have stopped constructing traditional granaries due to small
harvests, and store grains inside houses. Pests tend to be a more serious 
problem under these conditions. 

- Virtually all households had depleted their cultivated grain stocks from theprevious year's harvest by October and many had kept them only fewa
months. Stocks are quickly depleted by the need to sell them in order to 
purchase other foods.
 

Free Food Distribution 

- None of the villages surveyed were currently receiving any free food aid. 
Some villages had child feeding programs. 

Wild Foods 

Wild foods have decreased in availability with the drought but continue to be 
valued as a source of fresh food. 

Most commonly exploited are the wild fruits, but leaves used in sauces, and 
wild grains are also collected. 

Seasonality of Foods 

- The well-developed road network has diminished seasonal variation in the diet. 
Many staples including rice, fish and oil are available year round. 

Food Prices 

- Locally produced goods show less variation in price from one village to the 
next than do imports. 

- The prices for basic commodities, such as rice and oil, fixed by the state show 
some markup, but not a great one in village m:rkets. 

Specialty Foods and Health 

- Few specialty foods exist for childbearing women, their infants or the sick. 

- Children are generally weaned at 18 months, but most have been given
supplemental food since 6 months of age. 

- Diarrhea is a chronic problem but most severe at the change of seasons, and 
when children are weaned. 
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Women's Farming and other Economic Activities 

- Most women participate in farming either helping with the cultivation of their 
husbands' fields or tending their own crops or fields. 

- Widowed or divorced women may take complete charge of farming 
operations, as may women whose husbands are long-term migrants. 

- Case histories of a widow, a divorce, and a female fish trader are presented. 

Food Consuraption Constraints and Recommendations 

a. Food Shortages 

1. 	 Improvements in the market infrastructure are needed to increase the 
range of foods reaching rural villages. 

2. 	 The promotion of higher value cash crops such as peanuts and sesame 
could provide a better rate of exchange and help safeguard the family's
consumption of traditional cereals. 

3. 	 Investigate the possibility of creating cooperative food boutiques which 
could help minimize distortions in the market, seasonal variation in 
prices, and the lack of credit. 

4. 	 Effor .s must be made to decrease storage loss to pests, especially with 
recent changes in storage technologies. 

5. 	 Reforestation programs could help alleviate the decrease in wild food 
availability. 

6. 	 The promotion of small livestock raising around the compound could 
supplement diminished milk supplies. 

7. 	 Research should be directed at the minor crops such as okra, melons and 
hibiscus. 

b. Labor and Time Constraints 

1. 	 Efforts need to be directed towards maintenance of existing grain mills,
including operators who are trained in simple repairs. 

2. 	 The burden of drawing water from wells could be alleviated with simplc 
technologies such as pulleys. 

3. 	 Fuel efficient cookstoves would save time and fuel. 

4. 	 The time lost to sickness is significant and should be further studied, 
including the decreased use of traditional remedies. 
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c. Constraints of Female Farmers 

1. 	 Since an increasing number of women are responsible for agricultural
decision-making, extension efforts should be directed more specifically at 
women. 

2. 	 Further study of women's access to and involvement in irrigated 
perimeters is needed. 
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I. INTRODUCTION
 

A food consumption survey was conducted during the rainy season in Senegal
in the Middle Valley region of the Senegal River between Matam and Podor. This 
survey was carried out between October 6-15, 1986 in conjunction with a farming
systems reconnaissance survey . This project is supported by USAD/Dakar under 
the auspices of the Senegal Agricultural Research Project II. The study is directed 
by the Office of Arid Lands at the University of Arizona. The primary goal of the 
entire survey was to provide data on the farming systems of the region to help
ISRA, SAED and OVS establish research priorities for the research station at
Fanaye. A wide range of issues was investigated by a multi-disciplinary team 
including cropping patterns, animal husbandry, off-farm economic activities ard 
marketing. 

A food consumption component was included in the reconnaissance survey in an 
effort to understand what constraints farn families face in their efforts to feed
themselves, and to assess how these factors affect their productive activities. The 
links between consumption and production are thus considered crucial. This point
of view accords with the new agricultural plan released by the Senegalese
government in 1986 which places great emphasis on improving the food supply and 
standard of living of its rural inhabitants, while attempting to attain self--sufficiency
in food production and increase agricultural exports (Diop 1984, ISRA 1986). 

Many of the componeiits of the new agricultural plai, have implic3tions for 
consumption. The desire to meet the food needs without depending on imported
cereals, for example, is not only a production goal but acknowledges the difficulty 
many Senegalese face in securing adequate food supplies. Senegal presently meets 
only 60 percent of its cereal needs, relying for the rest on food imports which have 
been growing an average of 4 percent a year (ISRA 1986). The domestic production
of cereals has been increasing at an average rate of .9 percent, but this small 
increase cannot meet the demands of a population which grows an average of 2.8 
percent a year. ISRA estimates that production of cereals would have to double in 
the coming years to meet this goal. Meat consumption similarly falls below desired 
levels (averaging only 8 kg per person per year, short of the goal of 12 kg.). 

Several of the objectives of the new plan will be discussed in this report.
The goal of encour:-ing the expansion of private sector involvement in agriculture
is relevant to the discussion of food marketing networks below. The market in 
foodstuffs in the M.-iddle Valley was found to be limited, with few goods imported
into most villages a!ong the river basin. 

The government also hopes to stimulate agricultural output by, among other
things, providing better price incentives to producers. The dilemma which we found 
many farmers face is the necessity of selling or trading their harvests to enable 
them to acquire other needed foodstuffs. The poor rates of exchange which they
receive for their produce explains, in part, farmers' inability to feed themselves 
from one harvest to the next. 

The plan also aims at reducing post-harvest losses due to pests, an issue which
this report discusses under the heading of Food Storage ad Depletion of Food 
Stocks. The protection of the environment is also considered a high priority,
including most importantly dealing with widespread deforestation. The discussion 



which follows on the importance of wild foods to the diet, and the preferences for 
certain wild products over others, could help direct these efforts. Finally, the 
promotion of vegetable gardening as outlined in the new plan could have direct and 
beneficial effects on the diet of rural inhabitants and is discussed below. 

A. Methodology 

The food consumption survey aimed to provide a systemic overview of the 
basic diet, and methods for acquiring food of households in the stady villages. A 
topical outline derived from secondary data sources and past surveys helped guide
the conduct of interviews. Two female researchers were involved and gathered
consumption data in 12 dieri and marigot villages (see Table 1 and Map 1). One of 
the researchers chargedwth food consumption issues had conducted a similar 
survey in Mauritania. The other researcher has been involved in previous
socioeconomic studies in the same region through her affiliation with ADRAO. 

The average food consumption interview lasted approximately two hours, and 
was designed to correspond to the in-depth farmer interviews being undertaken at 
the same time by other members of the team. Interviews were conducted with 
groups of village women rather than with individual women, yielding information 
pertinent at the level of villages rather than households. When time permitted,
other interviews were completed with individual women in order to obtain data on 
their agricultural and trading activities. Translators, when necessary, were drawn 
from the villages themselves, and were primarily students (male and female). 

Each of the researchers worked alone so that more villages could be covered 
during the consumption survey. One of the researchers joined the team after the 
second day of fieldwork, the other after the third. They worked together on the 
fourth day to systematize data collection. These data were transferred from field 
notes to tablcs to allow inter-village comparisons. Both researchers were involved 
in team review sessions at Haire Lao and St. Louis to integrate consumption
constraints and strategies into the farming systems survey results. At these sessions, 
some of the food consumption data collected as part of the village wide surveys was 
discussed (primarily food preferences and the availability of wild foods). 
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TABLE 1 

VIIJAGES SURVEYED 

Date Village Location Region 

Oct 6 Diammel River Matam 
Nabadji Siol Marigot
Moto Yayalbe Dieri 

Oct 7 Dondou River Matam*Boki Diave Marigot 
Ndouloumadji Dembe Marigot 

Oct 8 Gawol River Matam*Dabia Odedji Marigot 
Goudoude Ndouetbe Dieri 

Oct 9 Tiaski River Matam
* Agnam Goli Dieri 
Loumbal Baladji Dieri 

Oct 11 Salde River Podor
*Ngoui Marigot

*Ty"kkite Marigot
 

Oct 12 Abdallah Walo River Podor
*Daka Ouroulbe Dieri 
*Meri Marigot
Thioubulel River 

Oct 13 Doungel River Podor 
*Bode Lao Marigot
*Dieri Douga Dieri 

Oct 14 Serpoli River Podor
*Gamadji Marigot
*Diobe Marigot 

Oct 15 Donaye River Podor
*Mafre Decore Dieri 
Nianga Dieri Dieri 

Consumption surveys are ivailable for the starred villages. 
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B. Content of the Report 

The report is organized into three main sections. The first and major section 
outlines general food consumption patterns. These include food preferences, food 
marketing and purchases, meals and food preparation, food storage and depletion of 
food stocks, free food distribution, wild foods, seasonality of food supply, and food 
prices. Inquiries also were directed toward health-related food issues including
weaning practices, specialty foods for childbearing women and the most prevalent 
health problems. 

A second suction discusses the involvement of the women of the river basin in 
agriculture and other productive activities. Since most of the villages included in 
the food consumption survey were predominantly Toucouleur this report focuses on 
Toucouleur women. Some contact was made with Peuhl and Soninke women, but a 
discussion of their economic activities would require further study. 

The final section outlines the major constraints related to consumption and 
makes recommendations for possible interventions and further research. The 
appendices include the topical outline used for the consumption survey, the data 
summaries of the results of the survey, a list of wild fouds, and references cited. 

5
 



I. FOOD CONSUMPTION PATIERNS 

A. Food Preferences 

Food preferences play a potentially important role in affecting the likelihood 
of farmers' accepting new or improved cultivars. For this reason, and in order to
better understand farmers' current cropping strategy, the food consumption
interviews elicited opinions on preferred grains and meat. These 4uestions were not 
only asked of the groups of women who participated in the food consumption
interview, but were included in some of the general village level questions directed 
primarily at men. These data thus give some insight into gender differences in food 
preferences. 

Food preferences are a more complex issue than it might initially appear.
Preferences are not simply a matter of taste, but are affected by a variety of 
factors including supply, cost, preparation time, variety of dishes, and cropping
strategy. Supply, in turn, is not only a function of what the farmers grow, the
size of their harvests and how long their grain stocks last, but also the extent to 
which foods are imported from outside the region, and thus their availability for 
purchase. Our impression was that the shorter a foodstuff was in supply, for
whatever of the reasons discussed above, the more likely it was to be preferred.
This may explain the common preference for millet which is the scarcest grain
especially at the time of the survey in October. Other reasons for preferring millet 
are discussed below. This may also explain the general preference for meat over
fish, since meat is eaten much less frequently. These same tendencies were also
noted in the food consumption survey in Mauritania (Stone et al. 1986). 

The more traditional grains, millet and sorghum, were those most commonly
preferred. In some villages, sorghum (the same variety) was preferred (Gamadji)
although millet was the most commonly mentioned (Agnam Goli, Meri, Mafre 
Decore). One reason cited by women for preference of these grains over rice or
maize is that more food per unit of unthreshed measure is produced with these 
grains than with rice (Gamadji, Tyikkite). They also noted the versatility of 
preparation: a wider variety of dishes can be made from sorghum and millet 
(Gamadji, Agnam Goli). Many people also prefer the taste of these grains (Gamadji,
Mafre Decore, Daka Ouroulbe). 

Millet is also valued because it goes well with dried fish, which is the most 
common form of animal protein eaten (Agnam Goli). The women of Agnam Goli felt 
that the varieties of sorghum (same, fellah) went better with fresh fish or meat.
Millet can also be eaten withouT-i-ther- -sh or meat, unlike rice, and so is more 
economical (Meri, Tyikkite). Some families eat the evening couscous plain if they
cannot afford other ingredients (see strategies to deal with food deficits). 

One group of village women stated that they used to prefer millet but since it
has been in suciu short supply in recent years, they have changed their preference
to sorghum (Dieri Douga). Others had the opposite reaction to the scarcity of 
supply noting that millet was their traditional staple and thus they preferred it out
of habit (Meri, Agnam Goli). For farmers, millet also has good associations with 
times of abundance (Mafre Decore). 

Several villages associated specific cereals with specific meals. Most 
commonly, rice is preferred at the midday meal and sorghum and millet for dinner 
(Dondou, Abdallah Walo). 
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Preparation time affects food preferences, but there was not complete
agreement on which cereals were the most time consuming to prepare. Everyone 
agrees that rice is the fastest to prepare (excluding time spent on threshing paddy)
and that maize is the most difficult to process. Beyond that, however, some women
said that sorghum and millet take the same amount of work (Dieri Douga), some 
that millet is more difficult to prepare than sorghum (Diobe), or some said the
opposite that sorghum takes more time (Meri). Women in Diobe said that some 
cereals do take more preparation time than others, but they did not consider this as 
important a consideration as availability. 

Some villagers valued variety in their diet, and so expressed no strong
preference for any one cereal. Maize is considered difficult to process and pound
but is still liked for its taste and eaten in a variety of forms (couscous, gniri,
bouillie) even in villages without power mills (Ngoui). 

Taste preferences seem to vary by age and as a result of contact with urban 
taste preferences. The young express a preference for rice while the older people
generally prefer millet or sorghum (Agnam Goli). Given the high incidence of 
temporary rural-urban wage migration, the identification of the young with urban 
lifestyles is not surprising. 

Meat was generally preferred over fish. The smaller villages without butchers
only eat meat on special occasions (Meri) and even where meat can be purchased, it 
is more costly than fish. Most villages eat fish daily, and those whose source is 
primarily dried fish expressed a strong preference for fresh fish (Ngoui). Villages
composed primarily of fishermen much preferred fresh fish over both dried fish and 
meat (Ngoui). Others valued the variety (Dabia Odedji). 

Villagers in Mafre Decore, whose principal activity is herding, told us that
they much preferred meat over fish. However, since eating meat requires killing an 
animal, they preferred to eat fish. Their desire to rebuild herds decimated by
drought thus was stronger than their food preferences. 

Some gender differences in preferences were noted. The women of Dieri
Douga and Gamadji preferred meat while the men preferred fish. This may be 
influenced by the fact that men are commonly responsible for providing the more 
expensive meat to the family, while women regularly acquire fish as one of their 
daily purchases. The women of Gamadji stated a preference for sorghum, while the 
men preferred millet. These women thought that sorghum yielded more food per 
measure of grain than did millet (and consequently more food per unit of processing
time). The role of women in grain processing and cooking may thus affect their 
preferences. 

The relative importance of remittances, accessibility of villages to 
transportation, the presence of rice perimeters and power cereal mills are 
parameters which distinguish villages, and which might have interesting effects on 
food preferences. It is difficult with our data to analyze these factors fully and
they deserve further study. A few sugg stions which emerged from the study are 
discussed below. 

In general, what a family eats in the present situation is determined by what 
members can afford to buy, not what they can grow. The amounts and frequencies
of remittances, which vary more between households than between villages, has
crucial effects, therefore, on what the family eats. Given the limited range of 
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goods available for sale, however, the relatively prosperous family eats nre of the 
same foods as the poor family, not different foods. Almost universally,-7-ie food 
people would buy if they had more money is meat, and the richer households can 
more frequently fulfill this preference. If a fcod is seasonally unavailable in the 
market, such as millet in October, no one eats as much as they might like. 

As discussed below under marketing networks, no villages are completely 
cut-off from access to food markets, and so this distinction does not seem to 
translate into differences of preference. Similarly, the presence of rice perimeters 
seems to have no effect on preferences, since all villages have easy access to rice. 
Women do not seem to count their food preparation time as an important
consideration in determining what they prefer or what they cook. The presence of 
power mills does not, at least on first study, affect preferences. 

B. Food Marketing Networks and Purchases 

A significant portion of the food eaten in most villages is purchased. This is 
especially true after stocks of cultivated cereals have been depleted. For many 
households this period covers more than half th, year (see food storage). Despite
the fact that an all-weather road exists through the study region, the market 
structure is such that a relatively narrow range of foodstuffs reaches most villages. 

Rice is available for purchase in virtually every village thoughout the year. 
Although some of the rice consumed has been grown on village perimeters, much of 
the individual farmer's rice is used to repay debts, to recompense relatives and 
friends who contributed labor to rice cultivation, and sold or exchanged for other 
necessary ingredients (Gamadji, Dieri Douga, Diobe, Agnam Goli, Meri). Despite the 
fact that rice is more expensive and requires more condiments than other grains, its 
widespread availability must explain, at least in part, the fri;quency with which it is 
eaten. 

Sorghum is the next most commonly sold grain, although supplies were low at 
the time of the survey in October. There was no millet at all in most villages, and 
none was seen for sale in village markets. The diminished supplies of sorghum and 
millet reflect primarily the poor harvests of the preceding years. As with rice, 
some sorghum and millet are sold locally to enable the farm family to purchase
other foodstuffs. Unlike rice, however, little of these grains is imported from 
outside the region. 

The most actively traded and universally available foodstuff is fish. Fish, 
especially dried fish, is for sale in virt'ially every village throughout the year.
Because of the great decrease in river fish, almost all the fish marketed is sea fish 
coming from Dakar and St. Louis. Villages which are situated near the main road 
are able to buy fresh sea fish on an almost daily basis from the trucks traveling 
eastward (Tyikkite, Gamadji, Boki Diave, Dabia Odedji). Some women specialize in 
this fresh fish trade and spend the night next to the road to purchase baskets of 
fish for resale the following morning in the village market. Villages situated well 
south of the road in the dieri (eg. Mafre Decore) travel to the road to buy fish as 
well, but are confined pri--ily to dry fish because of distance and perishability. 

Other non-perishable goods which are widely available include cooking oil, 
sugar, tea and powdered milk. Various spices such as black and red peppers, maggi
(bouillon cubes), and dried sauce leaves are also for sale in most villages. The only 
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vegetables which reach most villages with any regularity are onions and tomatoes 
(usually concentrated) although during the dry season when vegetables locallyare 

cultivated, a much greater range is available.
 

Even when a village lacks a formal market or stores (boutiques) the goods
listed above are usually available for sale by petty traders selling out of their 
houses. In these situations, there may be periods when goods are unavailable in the 
village and women are forced to travel to neighboring markets to purchase foods. 
In some cases, especially the villages situated on the river, this may require a boat 
trip during the rainy season (Salde, Abdallah Walo). 

Larger villages are often home to a butcher, and so meat can be purchased by
the kilogri,, (Boki Diave, Dabia Odedji, Diobe). Those villages too small to support 
a butcher, eat meat very rarely and often only for special occasions such theas 

festival of tabaski or for baptisms, etc.
 

Rice, fish, oil, and tea were mentioned as the most frequent daily purchases.
Most women can afford to buy only enough food for the daily ration, and so food
shopping is part of their daily routine. Some families, however, who "wake up
without a penny" must go some days without making any purchases (Dieri Douga). 

Few families can afford to purchase in bulk. In Dieri Douga, the women said 
that some households are able to buy sacks of grain rather than a few kilograms at 
a time. However, none of the group of women interviewed knew the price for 
whole sacks, leading us to believe such purchases must be rare and confined to a
few individuals. After harvest, bulk purchases are more common. By October with
diminished grain supplies and dependence on grains brought in from outside the 
area, they are very rare (Diobe). No goods besides grains were ever cited as 
purchased in bulk. For some families, the purchase of a whole kilogram package of 
tea represents a bulk purchase (many buy tea by the small tea glassful). This
illustrates not only the small scale but the daily precariousness of many families' 
food budgets. 

C. Meals and Food Preparation 

There is little variation between villages in the dishes eaten or in daily menus. 
Specific ingredients vary by availability, but the basic recipes are similar across 
villages and seasons (Table 2). 

Most women reported eating three meals a day, although they generally cook
only twice a day. The morning meal, which is usually eaten between 8 and 10 a.m.,
is the most varied. Some families eat bread with coffee, milk and sugar (Dabia
Odedji, Agnam Goli, Meri, Ngoui, Gamadji, Dieri Douga, Diobe, Tyikkite, Daka 
Ouroulbe, Bode Lao). This, however, is an expensive meal and bread is not
available in every village. Some families drink tea instead, and may prepare
quinqueliba, a tea which can be gathered locally or purchased inexpensively (Agnam

oTi, Gamadji). The milk may be powdered or fresh depending on availability.
Families who keep their own goats may milk them in the morning for the breakfast 
meal (Daka Ouroulbe). 

Others make a breakfast of leftovers from the previous evening's couscous. 
This may be served with fresh milk or leaf or meat sauce, but if the family cannot 
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TABLE 2
 

DISHES, INGREDIENTS, PREPARATION
 

BASIC HIERARCHY
 

Dish Description Preparation Ingredients Cereals Preparation
 
(Pulaar) 	 Technique
 

Gossi Grain Boil whole Grain, Any Little
 
porridge grain sugar,milk (suited
 

to maize)
 

Gniri Cracked Pound grain Grain and 
 Any More (can
 
grain coarsely and variety of combine w/
 

boil sauces couscous)
 

Couscous Steamed Pound grain 
 Grain and Any Several
 
flour into flour variety (rarely hours
 

of sauces maize) unless mill
 

Bassi 	 Very fine Continue Grain, Any but Most
 
couscous pounding sugar, milk not with
 

hard
 
kernels
 

OTHER DISHES
 

Mafe: Different types. Often feature peanut, fish and okra served on
sauce 

rice or porridge.
 

Bouillie: Liquid grain porridge
 

Zrik (Toufam): Milk mixed with water and sugar
 

Laru: Gniri mixed with hibiscus, fish and salt
 

Thieboudjen: Steamed rice with sauce 
of vegetables and fish
 

Yaninongo: Pounded cereal and cowpeas boiled together
 

Nire: Boiled cowpeas
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afford these ingredients they can eat couscous plain with water and sugar (Agnam
Goli, Ngoui, Meri). This meal takes minimal preparation time. Somne wvmen serve a 
sort of porridge called gossi in Pulaar (sombi in Soninke) which is the whole grain
boiled with sugar and uIF (Boki DiaveT---Gossi can be made from any cereal 
including rice, maize, sorghum or millet. AfihF6gh the grain must be cleaned, it 
does not have to be pounded or ground for this dish, making it practical as a 
breakfast food. As with couscous, gossi may be served plain if the family cannot 
afford sugar or milk. 

The midday meal takes two basic forms, and may be eaten as early as 1 or as 
late as 4 p.m.. Many families eat boiled rice dishes for lunch, while some prepare a 
dish known as gniri in Pulaar. Rice requires some sauce, minimally some oil and
spices, but usual]) is served with fish, either dried or fresh as well. Other 
condiments may include canned or fresh tomatoes, maggi cubes, red and black 
peppers, vinegar, hibiscus leaves, etc. Some rice dishes are named and have more 
fixed recipes. Mafe is a rice dish in which the sauce is cooked separately and 
features okra an-d/o-r peanut sauces. 

Gniri is a boiled cereal dish which is made with cracked rather than whole or 
pulverized grains. Gniri can be made with any grain and thus varies by availability.
The preparation of t-h-midday and evening meal can be partially combined in one 
process. A first pounding in the morning results in incompletely processed flour. 
The cracked grains are sifted out and prepared as gn in for lunch, while the finer 
flour kept for the dinner couscous. Gniri is served with a variety of other 
ingredients. Gniri buna is common anc-fitures dried fish. Gniri may also be 
served with fresh fish (g iri lidi), milk (gniri kwassam), melo- seeds (beref), 
cowpeas, oil, or some comb-ination. Gniri requires fewer extra ingredients thiiiTd-s 
rice and so is a more economical meaiF-an is rice (Dieri Douga). Some g._ _dishes
have special names and more fixed ingredients. A dish known as laru is gnin mixed 
with hibiscus leaves, fish and salt. 

Dinner is usually eaten between 8-10 p.m. Almost universally, the evening
meal consists of couscous with a variety of sauces. Couscous is steamed flour made 
frc-n the whole range of cereals including rice, sorghum, millet, maize and the wild 
grain pauiri. Couscous, like gniri, is served with fish, both fresh and dried, meat, 
sauce leaves peanuts, oil, tomatoes, milk, and beref. If the family cannot afford 
sauce ingredients, couscous can be eaten plain-ifi salted water (Gamadji, Dieri
Douga). The couscous itself requires the addition of baobab leaves (lalo) which are 
said to make the couscous easier to swallow and more palatable. 

Some inquiries were made into long-term changes in the diet. Villagers were 
asked which dishes were no longer eaten since the drought, and which dishes are 
new. In general, women noted the decrease in milk and butter supplies as well as 
in river fish. More recent additions to the diet and substitutes included ocean fish,
powdered milk, peanut oil and rice dishes (Dieri Douga, Diobe, Mafre Decore). For 
example, one dish which is less commonly eaten today is gniri meri or g with 
butter. Dishes featuring cowpeas are also less commonly prepared than previously,
reflecting the scarcity and high cost of cowpeas. Women said that in the past, 
cowpeas were treated more as a grain, whereas today they are eaten primarily as a 
sauce ingredient. So a dish such as yaninongo which is made of boiled cowpeas and 
pounded cereal is infrequently eaten (Ngoui). 
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The basic regimen followed by most families is thus well adapted to variations 
in the availability and affordability of ingredients. The same basic dish may be 
prepared with a minimum of ingredients, limited to the grain itself, or with a Abole 
range of condiments. This allows flexibility in both the long and short runs, to 
react to fluctuations in food availability by season, income and competing demands 
for women's labor. 

D. Food Storage and Depletion of Food Stocks 

The methods of grain storage vary not only by cereal, but by the size of the 
harvest and the proportion of the harvest marketed. In the past, grains were 
stored in special storage huts called sak. Sak are small round huts with raised 
wooden floors, woven stick walls and thaTcheUToofs. Although sak are still seen in 
some villages, we were told that they are no longer routinely constructed because 
the harvests are not large enough to warrant them. According to the women in 
several villages (Dieri Douga, Diobe), the sak were more impervious to insect and 
rodent damage than are present storage iieihods. The heads of the sorghum or 
millet were individually laid into the sak in a criss-cross pattern making it difficult 
for pests to penetrate the stores. Ano-ther traditional storage structure, the fauru 
or mud granary is also less commonly built in the current era of greatly diminisFeU 
harvests. 

Nowadays, most grains are simply stored inside houses, either lain on the floor 
(sometimes on wooden platforms) or inside storage bins or bancos. Some families 
proces7 all their grains at once and store them in sacks, but most leave the 
sorghum and millet on the stalk and the women process these only as needed for 
consumption or sale. Bulk processing is often done when grains are intended for 
sale. Rice is often handled this way, with threshing andwinnowing completed
shortly after the harvest. Rice is also the most commonly sold crop. 

Grains stored inside houses are prone to significant pest damage. Although it
is difficult to judge what proportion of the harvest is lost to pests, one can say
that the villagers themselves consider it a serious problem; whatever is destroyed is 
too much in an area characterized by precarious food supply. 

Most commonly mentioned pests were termites and rats (Dieri Douga, Diobe,
Dabia Odedji, Ngoui, Meri, Bode Lao), but co,,,pea weevils are also a problem
(Agnam Goli, Ngoui). Farmers have some techniques for protecting their stocks, but 
they do not consider them very effective. The use of insecticide dusts was 
considered the best method, but most families cannot afford them or cannot find 
them to purchase (Dabia Odedji, Bode Lao, Tyikkite). One village was receiving some 
HCH from SAED, but villagers said they did not have enough. Some households 
keep cats or set mousetraps against rodents; others said they merely "beat the mice 
with a stick" (and laughed at how futile this was). Termites are controlled by
frequent turning and checking of the bags. If termites are found they are picked
anId swept out of the grain A gnam Goli). Cowpea weevils can be controlled by
placing the cowpeas in a sealed jar mixed with ashes and sand (Ngoui). 

Virtually all households had depleted their cultivated grain stocks from the 
previous year's harvest by the time of the survey in October. The number of 
months that grain stocks last varies significantly, however, from one household to 
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another. Depletion of stored grains is more a result of the portion the family must 
sell or exchange in order to buy other foods, than the proportion which they eat. 
Some ran through their stocks within a month of the harvest because of this (Dabia
Odedji, Ngoui) while others managed to keep stocked grains for at least six mnths. 
Over half of the rice harvest may be sold to buy other ingredients (Diobe). Some
households had managed to keep enough seeds for the upcoming walo planting, but 
others were purchasing their seed grains (Dieri Douga, Diobe). Ti-ierage number 
of months kept in storage seem to be two to five for both rice and sorghum. 

E. Free Food Distribution 

None of the villages surveyed had received any food aid during the past year
and some had not received any for two or three years. When food aid was 
delivered, it apparently averaged 2-3 kg. of grain per person, although one village
reported that as much as 10 kg. were received per person. 

Some villages have child feeding programs in place (PPNS). The village of 
Ngoui for example receives food for their program about once a month. Although
in the past, the food was cooked cooperatively, each mother is now given a ce±vtain 
amount of food depending on how many children she has between the ages of 3
months and five years she has. Each child is alloted 4 kg of cereal, 1 liter Uf oil 
and 2 packets of milk powder. It is not clear that the food would necessarily be 
used to feed only the children. 

Other women seemed to be unhappy with the management of the PPNS. We 
were told by the women in one program that each child must be weighed monthly
for eight months before they can be accepted into the program. The mother pays
200 CFA each of these months, without receiving any food. At the end of that 
period if the child is considered underweight, the mother can, by paying an 
additional 200 CFA per month, receive 4 kg of cereal, 1 litre of oil and 2 cartons 
of long-life milk per child. The women did not consider the program worth the 
time or expense, so many of them were not participating. We were not able to 
confirm their complaints. 

F. Wild Foods 

Wild foods can take on special importance during hunger periods, whether 
seasonally between harvests, or over longer periods of drought. Unfortunately, the
environmental conditions which have affected cultivated output also tend to diminish
the natural flora from which foods can be gathered. In the river valley, where 
many of the wild foods are collected from trees, availability has also been 
compromised by deforestation resulting from firewood collection and charcoal
making. Many villagers noted that the supply of wild foods had greatly decreased 
with the drought, and thai they had to travel longer distances to find them. 

Wild fruits were being gathered at the time of the survey in October and
continue to be available until December. The most commonly mentioned was the 
fruit of ZizipL.us mauritania (jaabe in Pulaar and jujube in French). The small 
orange fruits are eaten especia Il-y-N- children, but the tree also has medicinal uses. 
Balanites aegyptiaca (murtode in Pulaar, mureau blanc in French) also produces small 
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yellow fruit, yields soap from its nuts, and is used medicinally. Boscia senegalensis
(guidjile in Pulaar) is also a fruit tree. Some women said they were going outmorning and night in October to collect these fruits (Ngoui). When asked which
wild foods were preferred, most women mentioned these fruits, noting that these 
are the only fruits they eat (Meri). 

Another shrub which is commonly used is the quinqueliba. Leaves are brewed
into a tea which is drunk by families who cannot afford to purchase Chinese green 
tea. 

The other major category of wild foods are leaves used in sauces. Most
frequently mentioned and most abundant is Cassia tora (oulo in Pulaar). Oulo is
gathered and eaten virtually every day in the early rainyTseason. By the ff-mof
the October survey, most families were eating haco (leaves of the cowpea) instead.
Other wild green leaves which are eaten inclu-deiupere, sappato, and tireo. 

Some wild tubers and grains are exploited. One water plant, Nymphaea lotus,
was frequently mentioned and is available in the early rainy season. The rootresembles a potato (tabbe in Pulaar) and the flower produces an edible seed (dayrrii
in Pulaar). In recent years, the marshy areas where this plant grows have oftfen 
been too dry to produce the water plants. 

Most wild products, especially the fruits, enter the market place, although
many women collect them solely for household consumption. Some products are less
available to villages living in certain zones of the river valley (river, marigot, dieri)
and so products are sold or exchanged between these zones. Quin a,--r
example, grows in the drier dieri areas and so is brought down to the river villages
for sale by nomads (NgouiT7-n turn, the river villages have access to more
abundant supplies of other products, such as oulo, and bring them to the dierivillages (eg. Agnam Goli) for sale or trade. Thes-e-icroenvironmental differences 
thus stimulate an exchange of wild products. 

The most actively traded products are those of the baobab tree. The baobabproduces a fruit (pai de singe in French) which is eaten and used to treat
diarrhea. The leaves of the baobab (lalo in Pulaar) are especially valued as an
ingredient in couscous, and the bark of the tree is used to make cord. The number
of baobabs has greatly decreased in this region in the drought years, and manyvillages have no access to the trees (Diammel, Gaol, Nabadji, Dabia Odedji,
Dounguel, Meri, Diobe, Agnam Goli), while others must travel long distances to find
baobob (Gamadji, Dieri Douga). Some baobabs are individually owned (eg. the
village of Ngoui has only two trees both belonging to one man) while others are 
open to public access (Goudoube Ndouetbe). Because (f the high demand for baobabproducts, they are imported into the region from as far away as the Casamance 
through Dakar. 

The wild grains include brachiaria hagerupii (paguiri in Pulaar) and Digitata
exilis commonly known as faio aii is a partiTularly important wild food
5ecause of its widespread availability and its substitutability for cultivated cereals.
Yet attitudes about gathering and eating pauiri revealed some ambivalence. It isthought of as a hunger food, and associatewith the very poor. Poorer families 
may collect as much as one sack in a year (Ngoui), although many people gather
only a few kilograms at a time when they have run out of other grains (Meri). 
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Young girls may also collect the grain, which implies that it is not worth the time 
of adult women (Agnam Goli). Paguiri has the added disadvantage of being difficult 
to process and pound. Nonetheess, many people like the taste of paguiri (Ngoui),
and collect it for variety in their diet. A few villages no longer ca FTiRd g in 
their environs and miss it (Dieri Douga, Diobe). 

Despite, or perhaps due to diminished supplies of wild foods, they -etain their 
value along the river. The wild fruits and leaves are still virtually the only source 
of fresh foods and vitamins throughout much of the region and the year. European
vegetables are available during the cool dry season, but no other fresh foods are 
available in the fall and winter months when the wild foods are producing. If the 
vegetable growing season were extended, the importance of gathered products might
diminish. The strong preferences for wild foods that were expressed make it more 
likely, however, that they will continue to be important and that replanting of these 
useful species would be welcomed. The villagers of Abdallah Walo, for example,
made a special request of a forestry project for wild fruit trees (Ziziphus mauritania 
and Balanites aegyptiaca). 

G. Seasonality of Foods 

One effect of the well-developed road network along the river has been to 
diminish seasonal variation in diet. Many of the staples including most importantly
rice, fish and oil are available year round. What seasonal variation persists is thus 
more a function of the individual household's harvests and ability to purchase foods 
at different times of the year, than a lack of supply. 

The depletion of stocked grains by about June of each year means that until 
the dieri and rice harvests in the fall (October-November), a serious shortage of 
locally grown cereals occurs in the summer months. Almost all villages mentioned 
the scarcity of grain, as well as cowpeas and peanuts, during the October survey. 

Vegetable growing is confined to the cool dry months between November and 
March. The rest of the year, very few vegetables are imported into the region
although onions and peppers are trucked in from the coast (Dabia Odedji, Agnam
Goli, Ngoui). Some of the larger villages were also receiving other vegetables such 
as tomatoes and eggplant in October (Dabia Odedji). 

Many women noted that although most foods were available for sale throughout
the year, their cost varied widely and thus made them beyond reach during certain 
months. The women of Boki Diave, for example, reported that sorghum (same) cost 
two and a half times as much in October than it did after the harvest (123TFAikg 
vs 50 CFA/kg). The price of cowpeas is sm-ilarly variable. Although some can be 
purchased in October, its price is so high that no one buys it to eat, but only for 
seed (Dieri Douga). 

In contrast to Mauritania, the villages surveyed in Senegal do not experience 
as serious a shortage of fish during the rainy season. Most villages, especially
those along the main road, have access to both dried and fresh fish from the coast 
every day (eg. Boki Diave, Dabia Odedji). Even the villages cut off from the road 
during the rains can travel by boat to nearby towns and acquire fish on occasion. 

15
 



Milk is most abundant during the rainy season and so milk consumption goes 
up during these months. Some of the fish sellers noted that the demand for fish 
drops during the rains because people are drinking more milk (Ngoui, Meri).
Powdered milk is widely available and can substitute for fresh during the dry 
season.
 

H. Food Prices 

Price data on some of the more common foodstuffs were collected in the 
villages included in the food consumption survey. Price differences between villages 
can give insights into the workings of the regional market, including the effects of
the size and relative isolation of individual villages. The relative ease of movement 
between mo.'t villages, however, minimizes the potential effects of price
differentials. Paying a higher price in a smaller village reflects a lack of time 
rather than a lack of alternatives. The middlemen or women can thus take 
advantage of these time constraints. 

Certain good. shrw more variation in price from one village to the next than
do others. Interestingly, locally grown grains seem to have a more stable price 
across villages than do imported products such as oil, sugar and tea. This is true 
despite shortages of these grains at the time of the survey in October. The prices 
may well be high across the board for these grains, because of overall scarcity,
while the imported products, which are less affected by seasonal fluctuations in 
supply are more responsive to such economic factors as village size (demand) and
location (transport costs). Confirmation of this hypothesis, however, requires
seasonal price comparisons which could be provided by a dry season reconnaissance 
survey. 

Sorghum prices, thus, were remarkably similar across markets, and was selling
for 125 CFA/kg in all but two of the surveyed villages (Ngoui, Meri). Most villages
had no millet available for purchase. Curiously, where n-fillet was available the price 
was te same as for sorghum (Boki Diave, Dabia Odedji). Melon seed also sells for 
a standard price (125 CFA/kg.) in virtually every village. Cowpeas are very costly
and rare with prices as high as 150 CFA for a small tea glassful. 

Just because a village is small or off the main road, does not necessarily mean 
that it will pay higher prices for all foodstuffs. The village of Ngoui, for example,
(population of 652 people) does pay the highest price for cooking oil (500 CFA/liter)
but pays the lowest listed price for sorghum (100 CFA/kg.). The much larger
village of Gamadji (population of 2000 people) pays much less for its oil (425
CFA/liter) but more for sorghum (125 CFA/kg.). The same pattern holds true for 
sugar prices. In general, locally produced goods show less variation in price than 
do imports, but when sold within small villages they may command lower prices
relatively. Imported goods may cost more in smaller villages, but similarly, goods
which do not get out of the village may cost relatively less. 

Prices for basic commodities are fixed by the state, yet the parallel market is 
an active one. The official price for meat for example, at 350 CFA/kg is about half
of what meat is sold for in the surveyed villages. This is an extreme example of 
markup, however, and most goods show less variation from official prices. The 
price for cooking oil, for example, is set at 400 CFA/liter in Dakar and most 

16
 



villages spend between 425-500 CFA/liter for their oil, a difference of 20-25 percent
rather than 100 percent. Rice, similarly, has an official price of 165 CFA/kg in 
Dakar, and was selling for 180-200 CFA/kg in the villages. This relatively small 
markup in the price of rice confirms the findings of Morris (1986). 

Comparison of prices for goods which are sold by the pile or item rather than 
by weight are more difficult. This applies not only to fish, but to condiments such 
as onion, tomatoes, and peppers. In general, a pile of three small fresh fish cost 
100 CFA, although some villages paid the same price for a pile twice that size. The 
prices for dried and fresh fish are not as different as one might initially suppose,
but dried fish of course goes much further in cooking than does fresh. 

Powdered milk prices are very high, costing from 500-1000 CFA/kg depending
both on quality and supply. The supply of fresh milk was said to be greater during
the 1986 rainy seagon than it had been in the past few years. Fresh milk pr'ices 
were thus quite low (125 CFA/liter). According to the milk-selling Peuhl of the 
village of Mafre Decore, in 1985 they had sold their milk for as high as 1000 
CFA/liter. A significant proportion of the milk supplies are traded rather than 
sold. The exchange rate has generally been equal volume measures of milk and 
cereal, reflecting the shortage of grains as well as milk. 

I. Specialty Foods: Childbearing Women, Infants and the Sick 

Few specialty foods exist for childbearing women or their infants. Certain 
dishes from the normal repertoire are considered more appropriate than others, but 
in general, since ingredients are limited and time spent in food preparation is 
already burdensome, few separate foods are prepared. 

Porridges are used widely as weaning foods, given to children of non-lactating
mothers, and the sick, as well as to women who have just given birth. These 
usually take the form of bouillie, but may also be the more liquid ruiz or the 
ground form of bouillie called gossi. Milk is also fed to all these cateories of 
people. In general, any available cereal is used to make these porridges but some 
women expressed a preference for rice for the small infants (Dabia Odedji, Ngoui).
Some women use eggs as a weaning food (Boki Diave), disregarding the traditional 
taboo against feeding eggs to children. 

After childbirth, women are given soups with chicken or meat. The meat is 
provided by the husband if he can afford it. A well-to-do husband kills a sheep at 
the time of the birth (Meri). If he cannot, the woman eats everyday food 
especially bouillie and gossi. Some women make a special point of drinking milk at 
this time (Meri), other-iink hot water or quinqueliba tea (Agnam Goli, Ngoui).
Women return to work anywhere from two weeks to two months after childbirth. 
This depends primarily on the demand for the woman's labor, but also on her own 
and the baby's health. 

Children are generally we ,ned at 18 months, although some are weaned much 
earlier if the mother becomes pregnant again, or as late as 36 months (Ngoui).
Some children apparently lose interest in breastfeeding before the normal age of 
weaning (Dieri Douga). Weaning is usually done very abruptly, often in a single
day. The child may be taken to a marabout to be administered a potion (Tyikkite), 
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the mother may rub sand on her breasts (Bode Lao) or the child is given to 
someone else for a few days. Most mothers have begun supplementing breastmilk by 
about 6 months (or whenever the child can sit up) with the weaning foods discussed 
above or with small portions of adult foods. Others, however wait until the child is 
weaned. The mothers of Dabia Odedji used to withhold supplemental foods from 
their children until they were given adult food at two years of age. They have 
been told at the local medical center, however, to start feeding them milk and ruiz 
earlier. Children of non-lactating mothers used to be given to a wet nurse, Fuit 
now more commonly are fed fresh milk and ruiz with a bottle (Dabia Odedji, Ngoui, 
Diobe). 

Most women agreed that food taboos were beliefs of the past, and that today 
only the Moslem prohibitions against eating certain meats are still followed. When 
asked what foods were tabooed to pregnant women, people most comrnonly answered 
none, but sometimes they mentioned foods that are no longer part of the diet. 
Several groups of villagers said, for example, that crocodile meat was tabooed to 
pregnant women because it was thought to cause sexual problems in the child (Bcki 
Diave, Dabla Odedji, Meri). Others mentioned that rabbit meat was tabooed because 
it is a bloody meat and thought to cause excessive bleeding during delivery (Dabia 
Odedji). One group of women said that in the past they didnot eat couscous at all 
during pregnancy, but only gossi or bouillie, for fear of harming the child. Now 
the doctor tells them to eat everything, but to avoid too muc salt. Similarly, 
there are no longer any foods tabooed to children. 

J. Diseases and Health 

The most commonly mentioned diseases were diarrhea, measles, conjunctivitis
and malaria. Other less commonly mentioned sicknesses included coughs ard colds, 
fevers, schistosomiasis, muscle and stomach aches and fatigue. 

Diarrhea is a common problem throughout the year, but is -specially 
troublesome at the change of the seasons and when children are weaned. The 
women of Diobe said that many children die at the age of weaning. In one village, 
women said they had particular trouble with diarrhea caused by the milk from the 
free food distribution (Tyikkite). This may well be true, if they are using 
contaminated water to mix the milk. Most women take themselves and their 
children to the local medical center when a severe case of diarrhea occurs, and 
have stopped using traditional remedies. The women of Boki Diave said that in the 
past they used to treat diarrhea with medicines from wild plants, but that many
children died. Some traditional remedies are still in use including drinking tea made 
from the leaves of the Ziziphus mauritania or the leaves of the baobob. At the 
medical centers, women are sometimes taught how to make oral rehydration fluid 
(Meri). 

Most other health problems are also best seen as treated by infirmaries and 
medical centers. Some people still use traditional treatments such as Balanites 
aegyptiaca for stomach aches (Agnam Goli, Meri), honey for coughs (AgnamioTli), 
or various "leaves" to reduce fevers (Ngoui). Less common nowadays, but still 
practiced, are the s.its cut next to the eyes to treat conjunctivitis or slits cut in 
the forehead to reduce malarial fevers. 
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Of the twenty--two villages surveyed, six had operating clinics or dispensaries
(Diammel, Dondou, Salde, Boki Diave, Bode Lao, Meri). Several other villages had 
dispensaries which were under construction or constructed but unstaffed (Dounguel,
Abdallah Walo, Nabadji Siol, Gamadji). All of these villages are either along the 
river or in the marigot zone; none of the dieri villages surveyed have any medical 
facilities. These viltages, of course, tend tob-e smaller. 
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IMI. MN1S FARMUNG AND OTHER PRODUCTIVE ACTATE
 

In a region characterized by high rates of male out- migration, both seasonal 
and long-term, women are the most permanent rural residents and constitute an
important source of labor. According to the women themselves, their labor input
into agriculture has increased over recent years and has become especially important
on the irrigated parcels. Toucouleur women in the past played a minor role in 
farming, supplementing male labor only occasionally and during such labor intensive 
tasks as sowing and harvesting. 

Most of the Toucouleur women today still contribute only marginally to
agriculture if the male household labor force is adequate. Women who are widowed,
divorced or have become household heads for other reasons, however, can take 
complete charge of agricultural production. 

The majority of women thus help on their husband's dieri and walo fields. 
Women are involved in the planting (often dropping the seeds-into prepare-d holes),
participate in the harvest, and transport and process the crops. Some women take
charge of the crops intercropped with the cereals, principally cowpeas and melons in
the dieri. The women of Ngcui, a village with access to relatively extensive walo
land,--pant a whole range of crops on the walo lands. They cultivate sweet 
potatoes, tomatoes, hibiscus, cowvpeas, okra and a range of different melons. Sweet 
potatoes are propagated with cuttings and started, along with tomatoes, in small
seedbeds around the compound. These seedbeds are carefully tended, watered twice
daily, shaded and fenced. The attitude that walo land is exclusively for males was
expressed in only one village (Diobe), although-tiis was apparently more widespread
in the past. 

Some women are given a small portion of their husband's fields to cultivate
separately, although with the reduction in arable land due to the drought, there is
generally little land to spare from household production. Some women who used to 
arm have moved into trading in response to the restricted opportunities open to 

them in agriculture (Meri). 

Widowed women usually farm land which they have inherited from their 
husbands, while divorced women must borrow land from their natal family. They
tend to follow the same farming and cropping strategies as men, planting millet, 
cowpeas, melons and hibiscus on the dieri land, and sorghum, cowpeas and maize on
the walo (Agnam Goli). They may faeserious labor constraints if their children 
are small, or if they are alone. Some women who are receiving remittances from
absent males can afford to hire labor to help with the farming. Other women chose 
to stop farming and use remittances to purchase food (Dabia Odedji). 

Some women in the surveyed regions have their own rice parcels, but most
contribute importantly to the transplanting and winnowing of rice produced on the
household plot. Women can supplement their incomes by working on relatives' or 
neighbors' parcels, for which they are paid 1000 CFA per day or 12 kg. rice (Diobe,
Dieri Douga). Payment for their work may be delayed until the rice is harvested. 
This form of wage labor available to women may be especially important to female 
household heads, as demonstrated in the following case history. 
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A. Case History of a Widow 

Fatimata (pseudonym) is a woman in her thirties who has been recently
widowed. She lives with her four young children, all under the age of 13, and her
widowed and sick mother. Her eldest son, who is twelve, goes to school and so 
cannot help very much with his mother's farming. Fatimata inherited a field in the
dieri as well as one in the walo. She does not have the labor to farm the walo
field so sharecrops it to a neig~bor. The walo field has been poorly flooded in t-Phe
last few years, however, so she has received virtually nothing from its harvest. She
planted her dieri field this year in melons and cowpeas, but the crrps received too
much water -aii-sorotted, leaving nothing to harvest. Fatimata has no rice parcel
of her own but worked on two relatives' parcels in return for a portion of the
harvest. She helped with transplanting and harvesting and received from 8-12 kg of
rice a day, although she must wait until the harvest is completed to receive her
share. She uses this rice both to exchange for other foods and for consumption. 

Fatimata has few other sources of income and depends primarily on the help of
her relatives. She has already sold all her jewelry and other personal items of 
value, and owns no livestock. She collects wild foods when she has the time, andworks in the village vegetable garden with the help of her children. The family
eats only 1-2 kg. of cereal a day, and on some days when there is no grail, they"simply sit with crossed arms." 

Women and children like Fatimata and her family are in a precarious position
with regards to food consumption. They do not have reliable access to food
supplies, and have few options open to them for generating income in the rural 
areas. 

Other female heads of households, however, are in a somewhat moreadvanfageous position in terms of access to land and can follow similar agricultural
strategies as do male heads of households. The following case history illustrates 
this point, as well as the labor constraints under which many small households 
operate.
 

B. Case History of a Female Farmer 

Talatu (pseudonym) is a 48 year old woman who has been divorced for ten 
years. She has four grown children, and her three sons are working in the Cote
d'Ivoire (Ivory Coast). The remittances they send her are an important addition to
her income. Talatu now lives alone and manages her own farming operation. 

Talatu farms an irrigated parcel, a 3/4 hectare walo field in Mauritania, as
well as owning 4 dieri fields. The walo and dieri fields were inherited from her
father. This past year she planted onTy one o-fher dieri becausefields all her
children are gone and she lacks the labor to cultivatetiFe rest. She planted her
dieri field in melons, cowpeas and sorghum, but lost her melon and cowpea crops to 
pests and water damage. She chose to plant sorghum rather than millet this year
because of the late rains, but only harvested half of a sack. She weeded this field 
twice by herself. 

To cultivate her rice parcel, she must depend on the labor of others, whether 
wage or cooperative. She prepared the land herself by hand, and weeded it once 
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alone. The planting and transplanting, however, was done by a cooperative group
of other women and boys taking turns working on each others fields. Of the 12 
sacks of rice she harvested, three were paid to SAED, one was given to the people
who helped her with the work, and the rest is for her to eat. Talatu used less 
fertilizer than was recommended by SAED because she could not afford it. She 
cultivates other crops around the edge of the perimeter including cowpeas, hibiscus,
okra, eggplants and tomatoes. A second crop of maize -s planted, in late October 
and she consumes her entire maize harvest. 

Talatu also grows vegetables and owns 4 goats, 2 sheep and a donkey. She 
sells the offspring of her animals for money, but must pay to have them cared for 
with the village herd. 

Talatu views the major constraint on her agricultural activities as a lack of 
time and labor, rather than a lack of income per se. She not only noted the heavy
work demands of her irrigated parcel (especially the building of bunds and 
transplanting), but also the conflicting demands with dieri cultivation. She 
expressed a desire to hire more labor to help her. 

Other women, as mentioned above, have moved out of farming to engage in 
other economic activities in an effort to supplement family incomes. Petty
commodity trading is the most frequent alternative occupaticn, lu women also make 
crafts, dye cloth, and may own some livestock. The following c(Ise study of a fish 
seller gives some insights into the activities of female traders. 

C. Case History of a Fish Trader 

Mimouna (pseudonym) is a middle-aged woman who is a trader of fish and 
vegetables. She lives with her husband, a co-wife, her son's two wives and their 5 
children, and 2 children of her married daughter. She concentrates primarily on 
fish-selling, since vegetable production is largely limited to the cool, dry season. 
Mimouna buys a large basket of fish every day from the trucks that come out of 
St. Louis. Although the supply is not completely dependable, variation in supply 
occurs on an annual rather than seasonal cycle. She primarily sells fresh fish, but 
may dry unsold portions for sale. The fish she buys are all sea fish and most are 
called aboye, a fish that is around 6 inches long. She sells fish by the pile, and 
averages a profit of around 1000-1500 CFA per day, although some days she makes 
more. Mimouna is willing to trade fish for other products including milk, cereal 
and cloth, but most of her fish are sold for money. 

Mimouna works infrequently in the fields, although her co-resident husband has 
a perimeter parcel, and both dieri and walo fields. Mimouna says that she was 
forced out of farming by the poor harvests, and if the rains returned she would 
continue her trading but begin to farm again. She did plant some cowpeas ind 
melons on her husband's dieri land this year, and can dispose of the produce as she 
likes. She also helps in--- husband's walo fields by scaring birds. Otherwise, 
Mimouna uses some of the profits of hcr-trading to hire people to help on her 
husband's fields in her place. She hires women tohelp plant (at a rate of 500 CFA 
for 6 hours of work), to help harvest and transport the crops back to the village.
M(n are hired for weeding; she pays them the same rate as the women. Mimouna 
dc;'s the threshing and winnowing herself, but takes the grain to the power mill 
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everyday for grinding. Mimouna uses some of her profits to buy condiments for the 
family, although the husband contributes money as well. 

Mimouna has her ,wn irrigated parcel in which she plants rice and maize. She
hires people to help with the work as well as laboring herself. She plants her own 
seeds, and gets fertilizer from SAED. She does not sell any of her rice, but 
consumes the whole harvest. 

The family is relatively well-to-do and Mimouna herself owns two goats. The 
five adults and 7 children eat 4 kg of grain, and 4 kg of rice per day (almost twice 
the amount Fatimata's family eats). When asked what the major problem in her
village was, Mimouna talked about all of the women who are alone who must work 
their fields by themselves. The number of such women, she felt, had increased in 
recent times. 

Although these are only isolated case studies, these three women illustrate 
some of the constraints which rural residents in general are facing, and women in 
particular. 
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IV.FOOD CONSUMPTION CONSTRAINTS AND RECONtAENDATIONS 

The 	combination of factors discussed under the heading of Food Consumption
Patterns has resulted in an increasing homogenization of the diet throughout the 
region. Reduced harvests, storage loss to pests, and the necessity of selling or 
exchanging foodstocks has diminished farm families' consumption of traditional 
cereals. The narrow range of goods which are imported into most villages is not 
substituting other foodstuffs for this restricted supply of grains. The decreased 
availability of wild foods has reduced valuable variety and nutrition in the diet.
Wild 	foods are not being compensated by an increase in the consumption of Western 
vegetables except during the winter months. Highly variable supplies of fresh milk,
and 	the high cost of powdered milk, have resulted in decreased consumption of milk 
products. Suspension of food aid throughout the region has eliminated another 
source of variety and dietary supplements. The high prices of certain foods, such as 
cowpeas, make them unavailable to many households. 

The decreasing variety in the diet which results from these factors also entails 
a decrease in dietary quality for many families. A number of constraints which 
have caused this trend, and strategies used to deal with them, are discussed below. 
Preliminary recommendations including topics for further study are also proposed. 

A. Food Shortages 

Rural families are faced with food shortages due not only to scarcity of 
locally-produced foods but also to a limited number of imports. 

Compensating strategies 

1. 	 Many families have greatly increased their consumption of rice in response to 
shortages in traditional cereals and to the widespread availability of rice. 

2. 	 Increases in rice consumption depend on money to purchase the grain. Most 
rural families depend importantly on remittances from immigrants. Some 
villages, however, noted that remittances were less reliable today than they
had been in the past. 

3. 	 Alternative sources of rural incomes are pursued including agricultural wage
labor, fishing, trading, craft and charcoal production, etc. In general, there 
are few sources of any but petty incomes. 

4. 	 Credit for the purchase of foods is limited in most villages. The more 
well-to-do families in the larger villages may be given as much as 10,000 CFA 
of credit from local merchants (Agnam Goli), but the poorer families in most 
need of credit can often not secure any (Meri). 

5. 	 Some food or money is borrowed from friends or relatives, but since many
people in rural villages are in the same straits, their ability to help is often 
limited (Meri). 

6. 	 Many families have sold off their livestock to acquire money io purchase food. 
Women have sold their jewelry, clothing and any other items of value to 
generate income. Many families have nothing left to sell of this sort (Dabia
Odedji, Agnam Goli, Ngoui, Meri). 
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7. 	 Some families reduce the number of meals eaten in a day to conserve food,
others simply reduce the amount or quality of food which is served at each
meal. Some families may only eat at midday, others eat nothing in the 
morning (Ngoui, Meri, Agnam Goli, Dieri Douga). 

8. 	 Women may attempt to imc~icase their collection of wild foods despite
diminished supplies and the need to travel longer distances. The collection of
the wild grain paguiri can substitute for the lack of cultivated or purchased
cereals. 

9. 	 Despite the great decrease in river fish, villagers still exploit this source of
protein. The use of finer nets in order to catch the smaller fish is common. 

10. 	 Many villages have attempted to start vegetable gardens to provide fresh foods
and generate small incomes during the cool, dry season. Vegetable production
has been hampered, however, by a lack of knowledge of basic cultivation 
tecimiques and simple inputs such as seed. 

11. 	 Farmers, especially women, make an effort to maintain the diversity of minor 
crops (eg. hibiscus, okra, melons) by intercropping them in dieri and walo
fields, as well as around the edges and on the dikes in irrigated parcels. Tls
spreads out the risks of inadequate harvests in specific crops. 

Recommendations 

I1. 	 Improvements in the market infrastructure are needed to increase the range of 
foods reaching rural villages. The promotion of the private sector, which the 
government has made one of its major goals, requires a better understanding
of the constraints under which traders are operating. The distribution of
cereals other than rice should be a special focus of investigation to build on 
Morris'(1986) focus on the parallel market for rice. 

2. 	 The necessity of selling very much reduced stocks of cultivated grains to 
generate incomes for the purchase of other foods works to the great
disadvantage of farmers. The promotion of higher value cash crops such as 
peanuts and sesame would provide them a better rate of exchange, and help
safeguard the farm family's consumption of traditional cereals. 

3. 	 Distortions in the market, and seasonal variation in prices, could be minimized 
with the creation of cooperative food boutiques. These could also address the
lack of credit for the purchase of food. The boutiques created at 
Independence are no longer operating in the study regions. Taking the lead
from villagers in Mauritania, small-scale coops could be encouraged, working
through existing cooperative structures such as village vegetable gardens.
These groups could buy cereals and other staples in bulk at times of the year
of reduced prices and sell them back to cooperative members at times of
scarcity. Simple techniques of pricing and buying could be extended through
existing cooperative groups. 

4. 	 Efforts must be made to decrease storage losses to pests. The relatively
recent changes in storage technologies have not resulted in improvements, but 
seem to have increased susceptibility to damage. Although the rural residents 
themselves would prefer better access to insecticides to confront this problem,
the widespread use of chemical techniques might involve long-term health 
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threats. If the use of insecticides is to increase, extension on the proper and 
safe use of such products is essential. Alternatively, non-chemical methods 
should be investigated and promoted. Suggestions from other ethnic groups in
similar environments (such as storage above cooking areas to take advantage of 
the smoke, or pit storage) might prove instructive. 

5. 	 The decrease in wild food availability could be addressed through reforestation 
programs, following the lead of the villagers of Abdallah Walo who specifically
requested wild fruit trees in their woodlot. These projects might well be 
directed to women who are the prime exploiters of these products and the 
most permanent rural residents. A reforestation project in Dounguel has 
depended on women for the twice-daily watering of seedlings. Trees could 
also be grown near households where they could benefit from waste domestic 
water and receive intensive care and protection. 

Replanting of tree and other wild species might well be integrated into village
level water conservation projects. Planting wild food trees around vegetable
gardens could also be promoted. The trees could benefit from the watering of 
the vegetables, provide additional food products, act as windbreaks and provide
shade which would then prolong the vegetable growing season. 

Replanting activities might well be organized as Food for Work Programs,
under the tutelage of the Forestry Service. This would allow the distribution 
of much-needed food in the short term, while promoting longer-term solutions 
to the food scarcity problem. 

6. 	 The decrease in milk supplies over the long term could be addressed through
the promotion of small livestock raising around the household. Although some 
villagers own livestock which are herded collectively, small livestock kept near 
the compound could provide milk during periods when the major herds are 
absent. Such wild human foods as paguiri or oulo could be promoted to serve 
as forage crops in good years, while reserved-foi human food during years of 
shortage. 

7. 	 Research could be directed at the minor crops such as melons, okra, hibiscus, 
etc., focusing on traditional varieties which do not require modem inputs. The 
planting of these indigenous crops in vegetable gardens in the off-season could 
also be pursued since they are adapted to a more prolonged season than are 
Western vegetables, can be preserved using existing conservation techniques,
and have a well established market demand. Promotion of herbicide use on 
irrigated parcels should take into account the threat this could pose to crops
planted around the margins. 

B. Labor and Time Constraints 

Implementation of many ot the recommendations made in the previous section 
depend on the availability of women's labor. Any planned intervention, however, 
must 	be sensitive to the already heavy demands on women's time. With high rates
of male outmigration women are often left to manage the family's farming operation.
Even when migration is only seasonal, some men are migrating during the rainy 
season, when farm demands are high, leaving their wives and children to cultivate 
the dieri fields. 
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Aside from their productive activities, women's domestic labor burdens are 
high. Women in many households make 5-10 trips to the water source a day, which 
may 	require traveling some distance to the river or marigot. When well levels are 
low 	 during the dry season, drawing water can be Especially time-consuming and 
difficult. Firewood supplies are often limited and may be distant from the vila ges.
Women often go out to gather wood daily, although men and children may sometimes 
help. 

Hand pounding of grain is also very labor intensive. Many women pound twice 
a day for a total labor investment of at least two hours. If maize has to be 
processed by hand, it may take up to four hours to fully grind. Even when power
mills are avilaphc, thc initial cps of proccssing must be done by hand. The 
separation of the grain from the stalk, the removal of the outer shell and 
winnowing cannot be done mechanically in these villages. 

Cooking is also done at least twice if not three times a day. The infrequency
of preparing special foods for weaning or for the sick can probably be explained in 
terms of the time constraints. 

Available labor time is also spent on other activities related to maintenance of
the domestic group. Sickness, whether illness of the women themselves or their 
families, and travel time to infirmaries can make significant demands on women's 
time. Finally, the need to purchase some foods on a daily basis can consume a 
significant share of women's time. 

Compensating Strategies 

1. 	 Women may reduce the time spent in food preparation by cooking fewer meals 
or preparing less time intensive recipes. 

2. 	 Women may obtain either by purchase or exchange, products such as firewood 
or wild foods which they could potentially gather themselves, thus decreasing
their disposable incomes. 

3. 	 Women attempt to share the domestic tasks with other women within the 
household or with their children. 

4. 	 Women may withdraw their labor from agriculture, or decrease their input, by
hiring wage laborers in their place or simply reducing the time alloted to 
farming. 

Recommendations 

1. 	 Many of the grain mills in the villages both cooperative and private, were not 
operating at the time of the survey due to mechanical failures. The difficulty
of keeping these mills running, including getting access to spare parts and 
fuel, was a common complaint. The women's cooperative of Dabia Odedji had 
already spent over 80,000 CFA in an effort to fix the communal mill, but it 
was still not operating at the time of the survey. Mil operators need to be 
taught some maintenance techniques at the same time as they are taught how 
to run the mills. Mills which are donated should be sent with a range of 
spare parts to increase the likelihood of them continuing to run (eg. Tyikkite). 
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Since women are the primary users of mills, and benefit the most from their 
operation, there is no intrinsic reason women could not be trained as mill 
operators. 

2. 	 The buiden of drawing of water from wells could be alleviated with some 
simple technololies. Some women prefer to walk further to the marigot than 
to draw water r the overcrowded well. This can negatively affect health 
as well as being an inefficient use of the well. Even the supply of ropes and 
rubber buckets is limited in some villages (Dieri Douga, Gamadji). Simple
pulleys could greatly alleviate the labor involved in drawing water. 

3. 	 Fuel efficient cookstoves could save on firewood as well as the time involved 
in collecting the wood. Stoves which can be fueled with crop residues as well 
as wood have been introduced into other regions of Senegal, and could be 
extended along with a package of simple domestic technologies. 

4. 	 The time lost to sickness should be better understood and addressed. Efforts 
at extending medical care throughout the rural areas are, of course, being
made, but small and isolated villages will probably never be able to support a 
medical facility. Improvements in drinking water supplies and in the variety of 
the diet would have beneficial effects on health, but access to modern 
medicines will probably remain limited in the foreseeable future. The decline 
in use of the traditional pharmacopoeia is thus premature and unfortunate and 
warrants closer study. 

C. Constraints on Female Farmers' Activities 

Although the food consumption survey did not focus on women's productive
activities exclusively, it did generate the indication that an increasing number of 
rural women are the sole providers for their households. Furthermore, women's 
ability to generate incomes is presently limited, and yet potentially crucial to the 
standard of living in the rural areas. Their access to agricultural lands, both 
rainfed and irrigated is also of potential interest to future research and extension 
programs, as are the minor crops which are primarily the domain of women. These 
trends and relationships deserve further study and confirmation. 

Recommendations 

1. 	 If women are increasingly responsible for agricultural decision-making (whether 
or not as household heads), and assuming they may be operating under 
somewhat different constraints, and with different goals than male farmers, 
their activities and problems should be directly addressed. The lack of labor, 
for example, may be a more criticl limiting factor for female households heads 
than for males. This implies the need not only for further study of women 
farmers of the region, but extension efforts directed specifically at women. 

2. 	 The extent of women's access to irrigated parcels in village perimeters is also 
unclear. If individual women cannot marshall enough labor to handle a plot by
themselves, the possibility of giving plots to groups of women to farm 
cooperatively should be considered. This has been successfully implemented in 
the delta regions of Senegal. Women's access to dieri and walo lands also 
needs further investigation, especially as changing environment-c-conditiions are 
transforming some of the land use systems in the region. 
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3 Any improvements in vegetable gardens, most of which are farmed by women, 
and in yields of traditional sauce crops would directly benefit both the diet 
and women's income-making potentials. Research and extension efforts should 
focus on these activities. 
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APPENDIX A 

TOPICS OF INQUIRY FOR CONSUMPTION SURV 

I. GENERAL INQUIRIES ORIENTED TO GROUPS OF WOMEN 

A. MARKETS 

1. Food prices 
2. Location of Market 
3. Periodic or permanent 

B. FOOD PURCHASES 

1. Items purchased daily - quantities 
2. Items purchased less frequently 

C. BARTER 

1. Food exchanged 
2. With whom 
3. Frequency 

D. FOOD SHARING 

1. Who is sharing food 
2. What is shared 
3. How often is it shared 

E. FOOD DONATIONS 

1. Food Aid (government or non-government agencies) 
2. What amounts 
3. How often? (how many times in last 12 months) 

F. GATHERED FOODS 

1. What kinds, found where 
2. How often 
3. Availability 
4. Preferences 
5. SaJe 
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G. STORAGE AND PRESERVATION 

1. What is stored 
2. 	Types of storage 
3. 	 How long ago were the stores depleted
4. 	 Major cause of losses during storage 

H. SEASONALITY OF CONSUMPTION 

1. 	What foods are in short supply this season 
2. 	 Coping Strategies of the Household
 

a substitute foods
 
b. 	 selling gold, jewelry, boubou 
c. 	 cutting down on meals - present number of meals consumed 
d. 	 off-farm employment 
e. other sources of income to purchase food 
f. 	credit - borrowing food from merchants 

(local merchant or merchants in other towns or villages) 
g. 	 borrowing from relatives or friends 

3. 	 Disease prevalence 
a. 	 prevalence of different diseases (e5p. diarrhea) 
b. 	 infant mortality - deaths to births 
c. 	 treatments 

4. 	 Water Source 
a. 	 variation by season 
b. 	 If vell, changes in water level 

I. 	 TYPES OF FOOD PREFERRED 

1. 	 What is the preferred grain meat 

2. 	 What are the desirable qualities of the cereals Ease of preparation, texture, 
color, ingredients combined with 

3. 	 Why do they prefer some grains over others 

4. 	 What foods would they eat more of if they could afford it 

J. 	 FOOD PREPARATION 
1. List of major dishes and their ingredients What eaten during each meal 24 

Hour 	recall 

2. 	 Snacks 

3. 	 Preparation techniques 
a. 	 when is the food prepared
b. 	 time spent gathering fuelwood water 
c. 	 quantities of food consumed (local measures, per person) 
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4. 	 Access to grinding mill Cost, How often If not, how much time does it take to 
pound the grain? 

K. FOOD HABITS 

1. 	 Food taboos
 
Religious, pregnant women, children
 

2. 	 Weaning foods
 
Foods for children of non-lactating women
 

3. 	 Specialty foods
 
Foods for women just after birth while breastfeeding
 

4. 	 Breastfeeding 
Duration
 
Practice of weaning - when and how?
 

5. 	 Who cares for the children when women are working 

L. WOMEN'S FARMING ACTIVITIES 

1. 	 Access to land
 
Owned or borrowed
 
Irrigated/ rainfed/ recession
 
Environmental effects on access to land
 

2. 	 Crops grown
 
Grain, okra, vegetables, minor crops

Have crops changed over time (e.g. still grow indigo, cotton,etc.)
 

3. 	 Consumed/marketed 

4. 	 Problems 
Effects of male outmigration on 

5. 	 Desired interventions 

6. 	 Livestock ownership 
- what animals 
- products consumed/marketed 
- animals consumed/marketed 

M. 	 MARKET GARDENS 

General Inquiries 

1.How 	organized 
2. Seasonality of crops grown 

women's farming activities 

3. consumed/marketed - where marketed 
4. source of water 
5. constraints 
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II. INTERVIEWS CONDUCTED WITH INDIVIDUAL WOMEN 

(Note: Try 	to Interview widows and divorced women as well as married) 

A. CHARACTERISTICS OF MEMBERS OF THE HOUSEHOLD 

1. Age 
2. Sex 

B. OCCUPATION OF HOUSEHOLD MEMBERS 

1. On farm 
2. Off farm - seasonality 
3. Migration patterns in and out of households 

C. EDUCATIONAL LEVEL OF HEAD 

D. 	ACCESS TO AGRICULTURAL LAND 
For both males arid females 

E. COPING STRATEGIES OF THE HOUSEHOLD TO DEAL WITH FOOD SUPPLIES 

1. Sources of income to purchase food 

2. Off farm employment of women 

3. Adjustment made in number of meals prepared 

4. Selling 	of household items or personal items 

5. Substitute foods 

6. Credit 	- or relationships established with merchants 
Terms of credit
 
Local merchants or in other towns or cities
 

7. Borrowing from relatives or friends 

III. PERSONAL OBSERVATIONS 

1. Cooking activities 
2. Marketing activities 
3. Water 	gathering activities 
4. Fuelwood 
5. Gathering wild foods 
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VILLAGES: 

SUMMART OF RESULTS OF THE CONSUMPTION SURVET 
SENEGAL. RIVER BASIN 

DQKLDIAYE DABIODEDJI 

Pop: 2110, 1/? Soninke, Pop: 2871, llalpulaar 
1/2 Puaari 

A91!_Wp 

Por- i, 

J 

Ilalpulaar 

A. MARKETS 

Location 

Type or market. (periodic, etc.) 

Food prices 

B. FOOD PURCHASES 

Rice: 200/kg. Maize: 500/kg. 
Same, Souna, Fellah: 125/kg.Fish: big 150-200/fish. Meat: 
650/kg. for beef. Sugar: 375/
1 kg. Tea: small glass 200. 
Oil: 1150/liter. 

None, but a shelter with 

some goods or go to 
flokI Diave, 2.5 km. 

Rice: 200/kg. (after harvest 
only 250/moud). All othergrains same price: 500/moud 
(fellah, same, souna, maize).
Oil: 450/1. Sugar: '00/kg. 
Tea: 5OO/100g. Cowpeas:
500/kg. Pode: 400/mouJ. 
Heat.: beef 5-600/kg. Goat 
and sheep:700/kg. Fresh fish:heap of 3-11-100; dry- 1)tambaje-
200/kg. 2) kobo-250/kg. 3) 
gajebeur-1OOO/kg.(big). 

Small market w/shelter. 

Rice: 180/kg. Other grains: 
125/kg. (now only sorghum).
Cowpeas: 500/kg. Oil: 450/1. 
Sugar: 375/kg. Tea: 1/2 small 
teaglass 100. Fish: fresh-pile 
of 3 small-1O0, large basket
3-35 0 0.Watermelon seeds:150/kg 
Peanuts: 400/kg. Dry fish: 
pile of 3=100; large-750/one.
Salt: 125/kg. Red peppers: 10 
small. Cube maggi: 20. Dry 
onions (I ball): 15. Manioc: 
25/tuber. Powder milk: 900 CFA 
per kg. 

Items purchased daily Meat, fish (dry & fresh), 
soured milk, sugar, tea,.ol]. 

Rice, onions, tomatoes, pepper 
(red & black), maggi cubes, oil, 
vinegar, meal for mare, potatoes, 
sweet potatoes. All available 

Rice, sorghum, pepper, oil, 
maggi, fish, onions, canned 
tomatoes, pepper. 

Articles purchased less 
frequently (2-3 days) 

Cereals: 7OOOum for 
All Imported. 

100 kg. 
now. 
Most food purchased daily. Most food purchased daily. 

Some bulk purchases of grain. 

C. BARTER 

Food exchanged Rice for milk. Cereals for oil, etc. Cereals 

for milk - lots of livestock, 

Cereals for milk, ]alo, even w/ 
boutiques. Milk/cereal-1:1. 

With whom Peuhl-exchange rat.e 1:1. Within village. 
Lalo/cereal-1:1. 

Peuhls bring in milk. Market 

Frequency Frequent but nothing else 

exchanged. 

Is Very frequent. 
women exchange other-.. 
Very frequent - as long as 

grains in stock exchange for 

D. FOOD SHARING 
sauce Ingredients. 



Who 

What 


flow often 


E. FOOD DONATIONS
 

OrRani7ations 


Most. recen;. 


Frequency in last. year 

F. GATIIF.RED FOODS
 

Kinds and where round 


flow orlen 


Availability by season 


Preferences 


sale 


G. STORAGE AND PREF.SERVATTON
 

Producls stoted 


BOXUIAYE 

Oulo, mourtodes, jaabe, Jomba 
(small fruit ready In Jan.-Feb.)
No other wild leaves. 

Greatly diminished w/drought.

Mourtodes too far away to gather, 


Oulo now before haco ready. 


Hillet., sorghum, cowpea 
.
 

DABIAODD4_J 

No. Everyone Is in t.hr same 
si t.ua t.ion.
 

I.eftovers. 


Occasionally give left.overs to 

the needy. 


None. 


3 years ago. 

0 

Mourtode, jaahe, guidijile, 

dayrt], t.abe, oulo, quinquel]ba,

eeri, gawdi, ]al haull.
 

Mourtode and jaahe found 3 km. 

from village - collect often in 

season. Pagiri 
not. many gather.
 
Some buy. Hunger food. Oubo or
 
lai everyday. Ouinquelba
 
frequent..
 

Prefer mourtode & jaabe. P obob 

products are all imported-none 

here. Many gather just. for 

consumption, others bring in 

for' sale.
 

All wild foods are liked. 


Seemed quite Important t.o this 

village. All come into village 
even 
If they don't Rather 

themselves, 


Some mit i.,de, janhe, pagiri, 

oulo, qiunqujeliha sold. 


Millet., sorghtm, rice. 


AGNA'_G__j 

Friends or family.
 

All food.
 

Some l.qv.r "regular" arrange
ments - lend to each other 
to
 
tide over gaps in remittances.
 

None now - used to receive
 

sorghujm, maize.
 

3 years ago.
 

0 

Mourtode, jaahe, pagiri,
 
guidijile, oulo, quinqueliba.
 

Frequent - some gathered, some
 
purchased.
 

Motrtode X jaahe almost ready
 
(don't make soup, just 
eat
 
fruit). Pagiri now-diminished
 
with drought.
 

The fruits are valued. Laio
 

from bnobob imported from Dakar
 
area, eaten 
for couscous.
 
Pagiri collected by young girls
 
or if hungry.
 

Peuhl bring guldijile In for
 
sale. Oulo not around here.
 
Women near the river bring 
to
 
sell.
 

All cereals: millet, sorghum,
 



Types of storage 


When storevs deplet.ed 


Causes 01" Joss 


H. SEASONALITT OF CONSUMPTION
 

1. Foodn in short supply in 


2. Coping wit.h shortage
s
s bst.itu.e fnods 

Selling personal Items 


Number of meals reduced 


Orr-rarm work 

Other income for food purchase 

Credit (horrowinr Food From 
nierchatal..) 

1_KILDIAVE 

All gone 2-6 mos. ago. 


Fish both dried & fresh comes 

from coast everyday. Prices 

lower In dry season than now 

(eg. grains as little as 50-75 

per kg.) or 
rice after harvest 

250/moud for paddy while now 

350. lungry season: dune-Dec. 


waiting for harvests.
 

Dyeing, making clot.hes, trading. 


Yes, but. not. everyone. Some 
can borrow up t.o I sack, ot.hers 
nnt.hing. No Int.erest., 


DABXAODEDJJ 

Sacks-do 
Lhis If harvest is 

small. Granary (rakh) has less 

insect. problem, 
Left on st.alk 
(no bancos herP). 

All are gone now. Host. finished 
in June. In past., stores lasted 
lip to 3 years. 

Hice, termit.es, ot.her Insects. 


Slig problem-no powders. 
 Some

have mouise traps. 

Vegetables. Little 
seasonal 


varLation. 
Can get. pot.at.oes 

and tomatoes even now. 


Decreased milk consumption

(used to drink II t.imes/day). 

Especially lacking for children.
 

Yes - jewels, clothes, etc. If 


need money must. rind something 


to sell.
 

,Iu.t. drink coffee for breakfast.. 


IF have big lunch skip dinner, 

Remit.tancePs. 


Dyeing, sewing, embroidery, 


market gardens, mat.s. 


Yes, frequently. Pay back 
with rpmitt.anc-es or harvest., 

ran pay back w/money or grain, 
merchant, holds till prie: goes 
lip. No illt.ere:t.. 

AGNAN GQL) 

cowpeas, watermelon seeds.
 

Put. in square butIding or room.
 
Stored on wood or 
shelves.
 

Varies: 
3-5 mos. ago. If have
 

to exchange for other 
Foods
 
1last.. only 1-5 mont.hs. 

Cowpea weavils, t.ermJt.es. Pig
 

problem. No powders. 
 Just.
 
swap if rind termlt.es. 

lhungrier season June-Oct. when 
wailing for harvests. Now
 
everything In 
short supply In
eluding vegetables, grains.
 
Milletbdepleted-now only 
sor
ghum. Veg.: now only 
manioc,
 
peppers.
 

See meals.
 

Yes - women have sold off a lot
 

of jewels, pagnes, cloth.
 

Skip meals. Often breakfast.
 

but also dinner (always eat at
 
midday).
 

Remittances important but less
 

regular nowadays.
 

Women do small commerce, some
 

embroidery (no longer dye-lack 

of materials). 

If well-off get 5-10,000 for a 
month, If not 2,000. Pay back 
when remittances come 
or after
 

harvest. No interest. 

http:termlt.es
http:t.ermJt.es
http:termit.es
http:deplet.ed


What merrhants 


torrowinr from friends/reali ves 


3. Dtiseas tyres 


Diarrhea prevalence 


Trea!.ment for diarrhea 


Other trenatments 


,I. Water .-oure 


Snnonal variation 


Channen In well level 


1. FOOD PREFERENCES
 

Hea./Fish 


Cerra]. 


nx t., 


Qialities desired in 
cereals 


V"hy nne prer rod 
over others 


Food prrf,-ird if more money 

BQ0KI111" 

I.nal merchants. 


Malaria, measles, fev.ers. 


Wint.er have worse problems, 

some in summer, 


Go t.o dispensary. Used 
.o 

treat w/wIld foods In old days 

and lot.s of kids diod.
 

Go to Infirmary. 


Prefer beef over 
others-better 


suppl y. 


All liked - no marked preference. 


DAKI&.9EVYJJ 


Local (chief J- a merchant 

who gives credit. to many).
 

Diarrhea, malaria, measles, 


Jaundice, 
stomach and headaches, 

teeth & Par problems. A disease
 
they haven't seen in 60 yrs. has
 
reappeared In neighhorlng village.

Cough a lot, 
lots of black bumps.

No name given.
 

Diarrhea at. weaning but always 

a problem w/children. 


Go to medical center. Don't 


use baobab, etc. 


3 public wells (also private). 


Always water but takes
because ue more. more time 


None
 

All liked equally well. 


"
 
All. 


AGARflSDLI 

In the village.
 

Yes, money and food.
 

Couighs, diarrhea, mea.les,
 

apolo, malaria.
 

At weaning and at change of
 
seasons. Ilaco and gniri can
 
cause diarrhea In children.
 

Gosto medical center in Sewul
 

(3 km. away).
 

floney for coughs. Mourtodes
 

for stomach aches. Jujubes for
 
colds.
 

1 working well.
 

Great drop In dry season 
major constraint.
 

Meat. preferred-eat, mostly fish.
 

Prefer millet (esp. old Feople,
 

young prefer rice). Same
 

Taste.
 

Souna preferred because goes

well wit.h dried fish (what they
eau mostly). Same and fellah
 

go better w/fresh fish/meat..
 

Mare w/meat, rice, vegetables,
 
(Note: "llrban" foods not local
 
cereal s).
 



J. FOOD PRF.PARATTON
 
iajor di she and inyredlent.s 

leals-wllal.eren and qrlantities
(1 household) yesterday for: 

Lunch 

Dinner 


Snaks 

rraprat ion, techniques, when 

Time npent. gelting fulewood 

Amouints, local mearoures 
(per person) 

II. Aenns to grinditlu, mills 

IOKI DALVE 

Somhl (rice, snrghuim, millet., 
maize) w/supar & milk, or 


ltover from coscolls of 

night before. 


111ce /fish, meat., oet. 
Couscoias w/meat eat-on 
Infrnqjent.ly. 


Coiiscotjs (maize, fellah, same, 
pagiri) w/meat 
or fish, haco 

also w/milk. 


Women take turns cooking if 

several in 
the house. Divide 

grain in two: hand pound morning,
sift & rise flour, Lake cracks 

.o mill for evening.
 

Large family (5 married men, 
wives, kids): i.kp. r'cr for 

b r e a k r a L x d i n n e r . n. 


Here. 

DAN A__DEDJJ 

ale-rice Is kept. .eparate from 
suce. Some w/okra, peanuts,
lomatoes, etc. Rtl-7rVery finely 

grain w/siigar & milk.
rrolind 

Coffee, n.lgar, powder-ed milk,
breod. 

Rice w/oil, tomatoes, fish or 
meat, red & black Peppvrs,mngI, 
oil, vinegar. Pot.atoes and
 
sweet pnl.atoes. 
Couscous (any grain. Can huy 
already milled 250/kg. for 
all),

w/haco, cowpeas, pode, peanuts, 

and either ment., dry fish or 

fresh fish. 


Candies, hisciLs, baignet., milk.
 

Can st.ill woodfind around 

village not. far. 
 Some buy if 

no time. 


5 public wells and 
some private. 
Go twice a (Jay, get 5-6 basins 

for big families. Women & young 
girls. 

2 mills: publie mill broken. 

AGUARHQLQj 

Rice w/condimentn, couscous, 

gniri, gonsi. 

Coffee, milk, sigar, bread 
if 
can afford, or quinqueliha if
 
no coffee. If not., couscolisw/meat, or milk if can afford.
Ot.herwise Juist. with water &
 
suga r.
 

(;nlri (any cereal) or rice with 
meat or fish (dry or fresh). 

Couscous (mostly same now),
 
w/fish or meat., 
haco, peanuts,

]al, oil, etc. Cossi If less
 
money available. 
 Add milk or
 
sugar if can afford (made of
 

maize or rice).
 

Pound 
once In the morning.
 
Takes 3 processes:l)separate 
grain from stealk; 2)from cha;
 
3)into cracked or flour.
 

Women, children & some men.
 

Bring back a basin 
lasts 11-5
 
days, takes most. or 
the day.
 
If affordable, buy 
a cart.
 
load 1500 CFA.
 

7 wells but only 1 works. 
 In
dry season long waits or get. up
early when recharged. 

Eg. ? adults, 6 kids, per day:

1.5 	 kg. rice, 2 kg. other 
g ra i n . 

1 privat.e mill. 

http:Infrnqjent.ly


Cost 

Freqtency 

If by hand, time spent pounding 

K. FOOD IIAITTS 

1. Food Labons
 

rregnant women 

Children 


P. Weaning foods 


3. Ot.het. Iods for women who 
have just. given birth 

Fonds or chli ldren or 
non- IictaLin mothers 

Foods for sick 

I1. Preast.feedinp 

Our I ion 

I1ow wranpul 

BQKLDAE 

75 CFA/moud of cereals bhtt. 

ni,7.e 100. 


If" no money, pound 1-? hrs/day. 

Croendile meat.. Eat. no special 
roods. 

Eat everything-no taboos against. 


eggs, tea.
 

Ruiz, eggs boiled in water. 


Soups w/chicken or w/meat and 

oil, bouillie. Return t.o work 

after 2 mos. 


18 months. 

Start. 7tepplement.inp A mo6s. 

VABIAODEDJ1 

Private also breaks somelimes.
 

Public: moud 60 CFA (If Ras/ol 
expensive 65), malze 75. 
Pri-
vale: motid btit. mai7e75, 100. 

About 2 hrs. From 10-1? am. 

Pabbit. meat.: (bloody meat.
 
to cause bleeding at. 
delivery. Crocodile meal:
 
causes sexual problems in
 
child. ut not. relevant, now. 

Told at medical centers to give 

weaning foods. Milk, rice. 

Used to 
start at. 2 yrs. w/adull
 
foods.
 

Used to just eat everyday food. 
Now some women took a course 
and told to eat meat, milk, 
finely ground foods. Gnssl 
(rice). Also hot water
 
w/goye (traditional Fruit.)
Aadi root 
of tree that. restores
 

energy. Heal (chicken), milk.
 
Used to give a wet. nurse. Also 
fresh milk. Now give rtil7 fed 

wli.h botlIe. 

Same as weaning foods. 

18 month. 

Ortiskly btt. with st'pplementary 

AGNARAQ1J 

125 CFA/moud for same, sauna. 
150 CFA for maize.
 

If can afford once a day. Many
 
women do by hand.
 

At least 2 hrs., even iF use 
mill must do first P steps 

manua I ly. 

None.
 

Ruiz, milk, gossi (ground very
 
fine).
 

Meat if money. Otherwise gossi
 
and drink hot water. 

Same as weaning foods.
 

18 months.
 

Al. 6 mns. give weaning foods or
 



i.OKIDIAYE DABIA-ODEDj 

roods. 

. rare or childrenr while Older children. 
women work 

L. WOHFN'S FARMING ACTIVITIES 

Acerns t.o 1land 
Host. women Jusl. help on husband's 

Ownpd/horrnwerI 

fields and care for smaller 
Int.eroernpped plnnt.s. 

Ir widowed use husband-., land 
(or ir he Is gone). Ir 

lrrlnal.ed/ratnred/recpstsion 
divorced, family 

rIr , walo. 

land. 

Changens witlh drought 
Effects of ouLmigration. 

Crops grown - grains 

V geal e: 
Lel.tuce, cab age, beets, 

carrots, onions, potatoes, 
tomatoes, hibiscus, kan.je, 

inor 
peppers, manioc. 

Walo: pode, kaye, foleri, 

Changres in crops grown Used to grow more 
purchase dyes. 

Indigo-now 

eowpean. 

Used to grow cotton , indigo-
sill card X spin cotton but 
brought In. Some wild Indigo 

Con.ismed/ma rke tled 
gn t.he red. 

Change in wonmnes farming 
with riulmlgratlnn of males 

Some 
hire 

wonmrt 
labor 

do the work, others 
w/remill.anes, 

ot.hers Jusit. buy food. 

Den.ired inlet venl. inits 

lt. but.lack 

AI'AMGOLJ 

lttle bits of adult rood.
 

Ilushand, or from familis. 

Pieri , walo. Most. womer 
don't
 

have own fields. Only npecial
eireumst.ances but. rare 
nowadays.
 

Dierl fields very restricted. 

Some no longer plant. Women 
working more.
 

Same as men. Pieri: souna,
 

cowpeas, pode, foleri, 
kanje.
 
Walo: same, cowpeas, mai7e.
 

19811: cabbage, potatoes 


others. Whatever -eeds t.hey

have.
 

Women growing grains w/absent.
 
men.
 

Floth.
 

Widows, divorcees or men are 
gone must cultivate dieri & 
wano on their own w/help from
 
eh I Id, en. 

Women's Group (Ilabi Musa Kunjo, 
resident..) Started dyeing
or materials X Li1me (men 

X 



Field.). 

I.ivest.onk, ownership, which 

animal
 

Prndtrtn ronn",iied/market.ed 

Ani-mals connmod/mani-et.ed 

M. MARKET GARDF.NS 

01r,1nl7al iOn 

Seasonality of crops grown 


nnnitmed/markel.ed 

hlow marketed 

ntireri, n ." et 

C on-ns1.tra In.-. 

GPnet 1%obnr-rva1. (ons 
Ai as of rse.ath 

ROKUI -DIAVE 

A large 10 ha. veg,. garden tinder 
cons:truction funded by emiFranl.s. 
Putt inp, tip fence now, buiying a 

plmp. 

Women hi red for riee work 1 ,000 
CFA for 8-2, same for men and 
women. Tr-.-:;pIani.Jng ,wi nnowi nrp 
women given 12 kg. rice or 
1000 (TA/day. Given shr11-e, of 
harvest, if t.hey help. 

DABIAQDEpJJ 

Women own gnat.s, sheep, rnwn. 

Milk consumed and sell sturpilis. 

n.mef.lms sell sheep if need 
money, ot if visil.or, or for 
family ocrnslonnlly. 

!mall parden enlarged this 
year. 1r0 women on t.he list. 
hut. only room for about 30 
parcelr. All rooperalive htiti 

each woman ansigned own parcel. 

Grow one vegetable per parcel. 

All did well except. cabbage 

didn't. form head. Plant. In 

nursery and then transplant..
 
F.ach woman tends her own plot.. 
Now preparing plot.. Pefore too 
much work In dierl 4 rice. 

All harvest, sold. If member 
wantsn veg. she must, buy. Cer-
Lain women assigned to rell 

vep. 

Sold here or in tnki Piave. 

Garden moved to he next. tLo 

well. WaLer t.wice a day (I1 

barins in all per parel.)
 

Need a fenee, water, needs (buy 
In Tht oIgue). 

Pit 3 basins of manure on each 
parcel. Given In::ecticidrs r,ne 
year-grasnhoprs a prob lem. 
Made 7,o00 In 1q 1, spent 
i, 000 on fenre btt no galden 
1)Ar,.. This year moved next t.n 
-."1 1 

AGMAKLOLJ 

wnnt.ed them to work In
 

Need help.
 

Women own rhickenn,groaL.,sheep.
 

lined to have enoigh mil k .o 
consitme and s1 1 . Now consume 
all and st.111 mi,-t biuy milk. 

someLimes Pat. if no other meat., 
kill for a guest, sell If you 
need money. 

Started 19811 (112 people, marie
 
200,000 CFA). [oth cooperative

and privaLe parcels. No garden 
last. year due to water problems
and time. 

Planted around Nov. 19811. Not 
yet. planLed this year. 

Coop produce sold while prival.e 
mostly consumed. 

Ilere. 

Well - hand drawn. Water
 

lacking.
 

Women busy in wa]o during t.his
 
season. Water drawing time
 
consuming. Plan to plant. this
 
year btt, not yet. st.rt.eLd.
 

http:visil.or
http:nnnitmed/markel.ed
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A. MARKETS
 

LocaI.on 


Type or market. 

Food prices 


1. FOOD PURCHASES
 

It.Pms, Wlrchascd daily 


Articles puirchased less 

Frequently (2 or 3 days) 


C. BARTER
 

Food exchnnged 


With whom 


Frequency 


TIKKI-TE 


No permanent market. 

Only I saleswoman 

Works out, of her house. 
Women buy rood at 
Poumba.
 

Oil, cereals, condi-

men.s, maggi cube, 

onions, Fresh 
or dry 


Rice, bread. 


Millet., -orghjm for 

sour milk (at. harvest), 

PeishI women. 


SUMMART OF CONSUMPTION SURVYT 

DAKA__OURQULBE 
 BORE-LAO 


No market., 
hjy food At. cent.er or village-
every 2-3 Jays at. 
 daily between -13:0 

Gollere.
 

Pprmanenl.. 


Dry Fish: 200 CFA/kp. 


2 for 50 CFA. 

Cowpeas: 50 CFA/small 

ten glann. Fanned 
tomaloes: 2r, CFA/ 
cofFeespoon. O1: 
500 CFA/1. Sorghum: 
175 CFA/andan. Paddy 
rice: 125/andan. 
Soap: 175/500 g.
 
Matches: 25/box.
 
Bread: l00/li0o g. Dry
 
pepper: lO/pile.
 
Follere: 5/pile. Cake:
 
5/niece. 

None. 
 Oil, millet or sorghum, 

onion, dry or Fresh 

fish, cube maRRI. 


Oil, millet, sorghum, Rice, 
If can afford. 

rice when needed, Fresh
 

or dry Fish, tomat.nes. 

Soir milk For millet. Millet. or sorghum For 
and sorghum, Sour milk. Millet X
 

sorghum ol ! t.o buy 
condIment.s.
 

The Inhabitants oF Market. sellers. Peiuhl 

Coi ere. 
 women.
 

Every 2-3 days. 
 Fvery day unt.i I stocks 

GAMADJJ 

At. center of village under
 
a t.rep.
 

Permanent, het.ween 
9-13 hrs.
 

daily.
 

Okra: 25/pile. Cube maggi:
 

25/pIle of 3. 
Dry Fish: 3
Small For 25 CFA; 2 h!p 
For
 
50 CFA. MaIze: 500/moud.

Melon seeds: 50/pot. Sorghtm:

125/kg. Cowpeas: 1o/pot.
 
Fresh maize: IGO/pile of 4.
 
01]: 1125/]. Rice: 175/kg.
 
Sugar: 375/box.
 

At this season: millet 
or
 
sorghum, condiments, cube
 
maggi, onion, dry 
or Fresh
fish, milk.
 

Rice, oil.
 

Cereals for sour milk. 

Peuhl.
 

Every day until stocks are 

http:LocaI.on


D. FOOD SHARING
 

Who 


Wha .
 

low orten 


E. FOOD DONATIONS
 

Organi7at.on 


Otan.tl. ies 

te11.srecent 


Frequery iii last. year 

F. GATllERED FOODS
 

Kinds & where round 


Ilow orI.Pn 


Availabilit.y by season 


Fale 

G. STORAGE AND PRESERVATION
 

rrodurts si.ore-d 

Types -t"t.orage 


ttow long .torers larl.ed 

TTiKKITE 

Relat.ive:s, friends. 


Cereal s. 


Variable. 


Government, CIHAD, 

and PPNS (for children 

tnder 5 yrs.)
 

Powdered milk, oil, 

sankal. 


St.ate-ClMAD-not.hing 
for 2 years. 

PPNS once a month. 


Hourtode, Jaabe, 

Paguirl, Niandane, 


DadjI (when swamps
 
present).
 

Sell mourt.ode & jaahe, 

also consume. 


Grains: sorghum and 

millet, 


Stored an seed. 

Treat wit.h 11Cllwhen 

available, 

2-3-1I mont.hs. 

DAKA _QUR.ULDE 

Neighhors. 


Cerea I s 


Variable. 


PrNS 


Oil: I/i-I 1/child. 
Flour: I1kgs/child. 
Powdered milk: 1.5 kgs. 

Not.hing from govt.. In 

2 years. 

Hourtode, Jaabe, 

Niandane. 


Cool dry season.
 

Grains: sorghum and 

millet, 


Stcred in Gollere In 

granaries loaned by 

friends. 

6-1," months when 


1IPDEL"A_ 


are deplpt.ed. 


Relatives and friends. 


rerea s. 

When needed. 


1'PNS (at. lare Lao). 


Flour: 7-8 kg.
 
Powdered milk: I kg.
 
Oil: 1 1. Fankal: 8 kg.
 

Cerelac: R kg/child.
 

PPNS delivers monthly. 

Govt. not.hing for more 

than I year. 

Motrtode, laabe, 

Niandane, Pagulri. 


When available. 


Sell & consume mour-

tode & .jaabe. 


Grain.-: millet., 
sorghum and paddy rice.
 

Rice In bags. Flllet 
and sorphum: sacks or 
st a1Ik. Treat with iCll 

when avaI lahlP. 

3-5 mnnths. 


GAMADJJ 

depl eted.
 

Relati1ves and friends.
 

Cereal . 

Rare because everyone Js poor. 

Government (even when it. came
 
It reached few people.)
 

Five years since received 
grains. 2 years since corned 
beef. 

Pagulri, GuJdjile, Hourtode,
 
.Jaahe, Tuperre. 

When available.
 

Se]] and consume mourtode and
 
jaabe.
 

Grain.
 

In bags In granary or hanco.
 

Rice: 1 month. HIllet

http:deplpt.ed


Catie of* Ios 

H. S.EASONAI.TTT OF CONSIIMPTION 

I. Foods in .hortL siply 

in t his n ,ison 

-. CnpinR witl) .horl.ages 

• isb.hi itles roods 

: Pi rIn pernOnal Items 

_- Number or is reduced 

Off-Farm work 

Other income for rood 


Cr-dit (borrowing rood 


from merhant.s) 

What. mer chants 

Porrowing ftom friends/ 

relal ions 

. Disease 

Types 

la rhe pr1evalence 

Tircatment. for diii-rhea 

TTIKKITjL 

Tnsert., mir.. 

Cereal-, vegetahles. 

Reduce the qai lt.y or 

meals. For example,

F.'nn's I. 

Yes. 


or 1. 

Sell small livestock. 


Ye-, but limited to 


less than 2'300 CFA. 

Vi lap,ge. 

Yes, ifC they can lend. 

Can go eat. at. neighbors, 
on occasion. 

Diarrhea (especially 


when Lhe milk from food 
aid arrive:;). 

Malaria during rainy 

season. 


Go t.o nydisena, l. 
nloiimka. 

DAKRAQROULBE 

In Lthe market.. Sell 
2-3 sheep and bujy 
onoulp,h grain for 

rvertal mol tih.. 

Cereals. 

Exchange cereals for 

milk.
 

.,e]] livestock. 

Diarrhea present all 

yrar long. 

li pennry. Park of 
guIdjile (1,iI. rhl dren 

rl l ike hern,.n hil. I. 

BO .EL&-O 

n.ret..;, rodeiit.. 

Cereals, veRl.ahles. 

Clothing, Jewelry. 

Reduce numher and 

quality of meals, 

Fmigrallon from time
 

t.o .ime.
 

Sell livestock.
 

Credit limited t.o one 


mont.h or tuntil the 

village harvest.. 

Yes, If t.hey can. 

GAMADJ_ 

sell to purchase condiments. 

ln'ects, rodents. 

Cereals, VeRet.ables. 

Gather wild Foods. 

Yes.
 

Reduce numher of meals: 2 or I 

a day. 

Limited-loan only 
to the rich.
 

Village.
 

Yes, if t.hey can.
 

Diarrhea, malaria.
 

Frequent. wilh the floods. 

Dispensary at. N'Dioum or 
sellers of medicines
 



Other treat.ments 

11. Wa t.er 

S urce 


Seasonal variation 


Changes in well level 


I. FOOD PREFERENCES 

lient/fish 


(ereals 


J Oualities desired in 

cr#,Is 


Why some preferred .ver 


rol.ters 


Food preferred IF more 

money 


J_ FOOD PREPARATION 

Major dishes and 

ingredients 


liea Is
 

What. eaten and qnantit.ies 
(1 honseholt:) yesterday for: 
Drenkfast. 

TIIKK.TE 

Dispensary bit Few 
medicineP .
 

Harigot For household 


ndl washnp, we]] For 

drink (lack equipment 

for drawing water). 


Sheep. 


Millet, sorghum. 


Give both flour A 

craced grain 
so more 


economical, 


Rice wit.h Fi h or with 

meat at mid-day, cous-

colls at. night., 

Gniri: Millet or sor-

ghum with fresh or dry 

fish, oil. Couscous 

with haco & melon 

seeds with cowpeas or 

just. wit.h water iF 

lack ingredients. 


Coffee & leftover-

from dinner. Couscos 

DAKAQVRQUL BE 

Ponds in rainy season. 


River the other 

seasons, 


Sheep. 


Millet, sorghum. 


Taste. 


Accustomed to eating 

sorghum & millet.
 

Gnri with meat or 

rice with mutton For 

lunch. Couscous & 

meat for evening. 


Gnirl: Millet 
or sor-

ghum. Dry or fresh 

fish. taggi, tomatoes, 

hutter From cow or 

goat milk. [.akh: 

millet or sorghum
 
(flour made into balls)
 
and sour milk.
 

CofFee wil.it oat.'.s 

milk & couscous. Tea 

BODEIO 

I!wells in village: 


1 doesn't work, 2 have
 
water hut 
level lowers
 
very quiekly, 1
 
hydraulic well not. yet
 

working. Lack water
 
drawl:ig equipment.; no
 
pulleys, bags & ropes
 
rare.
 

All meats eaten. 


Eat what one has. 


Fconomical. 


Rice with fish or 

meat at lunch. Cous-

cous and meat in the
 
evening.
 

Gnri ouna (w/Fish). 

Gnri Kwasam (w/sour 

milk)-same an Lakh. 


I.eFtovers From pre-

vi otis night . CouSeons 

GAHADJ 

Well marigo. (comes & goes)
 

Sheep.
 

White same.
 

Same is more economical
 
(flour & cracked grain). Can
 
make several dishes.
 

Taste.
 

Couscous, gnirl with white
 
same, rice occasionally.
 

Gnirt, rice with Fish,
 
couscous 
with haco, mourtode,
 
eowpea or melon seeds. Fat
 
meat only at Tabaski, baptisms
 
and iF old animal dies.
 

Coffee, tea or quinqueliba &
 

leftover couscous from night. 



Lunch 


Dinner 


nak-


Time spent. get.ting fielwood 

(a c.Cr 


It. Arens to Grinding Mills 

Whert 

Cost. 

Frequrency 


TF by haod, time spent. 


pold inr, 


K. FOOD HABITS 

1. Food tahoos 

Re 1tRt otis 

rregn.ri welu 


Chi ldren 


2. Weaninp food. 

TTIKKITE 


and haen or with milk 

nr wal.er. rnssi wit'h 

sugar X milk or .)list. 
milk. 

G;niri w11.11 fish. R I 
wJLh fish if ann 

afford. 


Coiiscous with haco or 
wit.h sour milk or with 
,lust. salt. water, 

ioulrtode, ,aahp. 


Gal.her wood In dierl. 


Go for if firs. every 2 
days. In dry season 
Rather cow dunp near 
village. 
lariot. is 2 km away. 

Mill given by CIMTAD; 

broken for 8 months. 


7i CFA/moud. 

Rare. 


2 hours. 


Pork. 


Fat. everyt.hing. 


fat. everythin. 


.ollr milk. 

DAKAOROULDE 


at. 10 a.m. 

GnIri, L.akh, riee 
with fish (once a 
week) or when there 

anvisit.or.
 a 

Couscolis & milk, 
rotscois A meat. 

Motll.ode, Jaahe. 


Lens t.han 1 hour. 

Place tlo Rather wood 
Is clnse. 

Ponds close by but. 


river Is distant.
 

(1-5 hrs.)
 

Mill at. Gollere. 


30 CFA/andar, 


Fvery 2-3 days. 


Pork. 


Fat. everything. 


BODELAQ 


with milk or haco. 
Coffef or Lea. Bread 
from Lime In tlme. 

Gnirt houa, pniri 
kwnsam, rice with dry 

or fresh fish. 


Coiusrous X haeo or 
wit.h dry fisth or wit.h 
milk. 


Hourt.ode, ,aahe. 


P-12 am every 2 days. 


Horning. 


Private mill. 


70 CFA/mod. 


Rare. 


More commonly hand

pnid, 3 hrfs./moud. 

Pork. 


Fat everyt.hing. 


RePglar food A sour 


CAHAJ-1
 

before.
 

nirt, rice A fish. If no 
Rrains, eat h.en wit.h mourt.ode 
and melon needs. 

Coliscous with haco & heref or 
cowpeas or wit.h 
salt water If 
nothing else available. 

Hourtodee, Jaabe. 

0-12 am every 2 days. 

2 hrs. to the marigot. 

Hill given by Himouna Kahn
 
(former Hinist.er of Social
 
Development).
 

50-70 CFA/moud.
 

Broken for 5 months. Operated
 

for 3 years.
 

Pork.
 

Fat everything.
 

Fat everything.
 

Adult. food, bouillie & sour 

http:Hinist.er
http:visit.or
http:rregn.ri


3. Other foods 
for women 

who have just. Riven birt.h 


Foods for children of non-


lact.alin. mot.hers
 

Foods for nick 


11. 1lreasifeedinR 

Duration 

11ow Weaned 

w. Care ofrihlidren while 

women work 


I.. WOMEN'S FARMING ACTIVITIF.S 

Access t.o land 

Owned/horrowed 

Irrigated/rainfed/reen.i.on 


Changes wil.h drought. 

Crops grown
 

Grain 


Veget ahles 


Connumed/n,arketed 


Problems 


TTIKKUJE 


noullie for 2 wks. 

Sour milk, houillipe. 


flo, illie. 


i8 Mn. 


Take child t.o Marahott.. 

Older ister- or carry 
on hack. 


Inherit. land.- from 


father or husband. 

Also botrow.
 

Walo land rarely 


flooded. 


Millet., sorghum, maize. 


fowpeas, melons, sweet. 

pntat-oes, follere. 


Cereals bot.h eat.en/sold. 


Small size of Irrigal.ed 
parcels. Rapid deple-

DAKA_OUR.QROULBE 


PouiIllie, meat soup 

kill animal for thin 


orcasion.
 

oaL's milk and sugar. 


Pol'illie. 


211 mon.. 


.USt. st.op one morning, 
put. cow dulng on breast.. 

No fields for women.
 

Hen only have dieri
 
fields. 

Small size of irrigat.ed 

parcels, 


BODELAO 


milk. 


'Fouillie, gossi, .oup 

If can afford. 


,our milk. 


Rou lIe. 


IR Mos. 


Go t.o Marahout. Put 
cow dung on hreast.. 

Older sister, grand-
parents or carry on 

bark.
 

Inherit land from 


husband or relatives.
 

Irrigated: women can 


belong t.o the group. 

Walo: inherit.ed.
 
Litt-le walo ]land 


flooded, 


Millet, sorghum, maize, 


rice. 


Cowpas, melons, sweet. 

potat.o.es, fnlere. 


Both eaten 1, sold. 


Small Si7e of Irrigat.ed 

parc ls . Rapid d-ple-


;.NAI.J
 

milk.
 

Coffee, houille, haco, gossi,
 
guid.)ile.
 

Sour milk, boiillie.
 

Pouillie.
 

18-211 nos. 

Maraboiat. 

Older sister, grandparents or 
carry on hack. 

Inherit, cooperative member.
 

Irrigated: as cooperative
 

member. Walo: Inherited.
 

Great reduction In flooded
 

areas.
 

Cereals (millet, sorghum,
 

maize, rice.)
 

Cowpeas, melons, sweet
 
potatoes, follere.
 

Sell grain & vepet.ables.
 

Rapid depletion of stores.
 
small size of irrigated
 

http:Irrigat.ed
http:potat.o.es
http:inherit.ed
http:irrigat.ed
http:Irrigal.ed
http:Irrigated/rainfed/reen.i.on


TIIKKITE DAKA_ OQUROULB BODE LAO G.1MAJJ 

Lion or stocks,. lion or stored grains parcel. 
(for food & ptrrhase
of condimenl.s). 

chane: in women,wit.h onl.mtprntfin Frming,o mle:: Women rt.onsimpnrenhs, lFor Women responsible for
men's work as well as 

Asnuming all responsibilt.y. 

Desired inlvivrnt.ions TOOL.S FOR F.ASING TI1E iIIIlIl)EN OF WOHE.N'S WORK, E,. 

teieir 

14[I.I.S. 

inisial t isks. 

1.1yes t ork nw,nrtl, 

Whir-it animals Few animals left.. Host. 
gone For sale or dur I.o 
drotight.. Some Fowl, 

nheep, P.oal s, fowl. Fowl, 
few. 

sheep, ,oals, bit. Fowl, 
few. 

sheep, goat.s, but. very 

poal.s, sheep. 
Prodlict.n ronsilmod/markeled Hi 1k. ft Ik. 

i Ik. 
Aoinials con umed/market.ed Sell animals when Animals sold when Animals sold when Sell animals. 

necessary. Tabnski. nerpssary. necessary. 

H. MARKET GARDENS 

0 rganit 7yion Ilave a president and 
treasurer, 300 members 
ea.ch wit.h own plot. 
lepun 3 yrs. ago. 

Women belong to PPNS 
garden at Gollere. 

,Garden stupervised by 
CIHAD. tlen belong as 
well. They made t.he 
fence & the plots. 5 

Started 8 yrs. Pgo under SAED 
then CIHAD. Garden divided 
into 6 sections. Each section 
tended by a group. 

,rotips of women for 

Sea.-.onalily of crops grown 
wa t.er inp.. lgin 1985. 

Cool season. 
Consumed/mai kel ed Each woman 

whether to 
chooses 

sell or not., 
Each group 
of produice 

gives part 
for the fund, 

Aot.h consumed & so]d. 

the other portion is 

flow matkfted 

Fouirce of water 

Sell in 141'loumha. 

Rivet-: wal.er by hand. 

eat.en. 
In village. 

Harigolo. 

Se]] at 

River. 

N'Dioum & In village. 

Fonnfr.int.!; Waier, wood for fence. Wat.er, eqtlipment.. 



SUMMARY OF RFSII.TS OF TiHE CONSUMPTION .aRVEY
 
SENEGAL RIVER BASIN
 

VILLAGES: 
 NGOUT 
 MER] 

Pop: 652, Mostly Ilalptilaar, some 
Peuh] , Hauiro. Mos ty fi shernen 
(Chilla 1o) 

A. MARKETS
 

I.ocat. ion None. 2 boutiques (Pete market 3 km.) 	 20-30 women tinder small shelter, 5 
bout iques. 

Type of market. (periodic, etc.) 	 Rice: 200/kg 
(100 for paddy). Same: 
 Rice: 200 (after harvest paddy rice=300/moud)
Food prices 
 100/kg. Fellah (no 	souna available). Same, fellah=l50/moud. Ground maize: 200/kg.Cowpeas: 00/k,. 
 Oil: 500/1. Cowpeas: 1000/moud. Watermelon: Ii00/moud.

Peanuts: 100/kg. 
 Pnde: 150/kg. 	 Oil: 500/1. Sugar: /100/kg. Tea: 1000/kg.
Maize: 100/kg. Sugar: 1100/kg. Tea:
 
6000/kg. Fi.h fresh: 5-6: 100-?00;
 
dried-5:100. Ioy in Pete: souna:
 
15,000/100 kg. Maize: 15,000/100 kg.
 

B. FOOD PURCHASES
 

Items purchased daily 
 Rice, oil, maggi, pepper, laurel,
 
tomatoes, onion, some buy cereals daily.
 

Articles purchased less frequently Some cereals.
 
(2-3 days)
 

C. BARTER
 

Food exchanged 
 Fish for milk, cereals for oil, rice, etc. Wild fruits for cereals. Most goods handled
 

by market women are tradeable (eg. fish,
 
grains, milk, foleri, peppers, etc.)
 

With whom 
 Milk w/Peuhls of village. Other with
 
boutiques.
 

Frequency 
 Very frequent: many use grain stocks to
 
barter for all other foods.
 

D. FOOD SHARING
 

Who 
 Relatives and friends. 
 No. "If you have you eat with your family,
 

if you don't have you starve with your family'
 
What 	 Harvest. If good, share, but when stock
 

i- low, cannot help others.
 

Ilow often 
 Not so frequent, everyone is poor. 

E. FOOD DONATIONS
 

http:RFSII.TS


NGQ.V2 HER I 

Organ I 7al.i on Vivre de Soldiire From government but, None 
last. 19 mos. ago. PPNS brings food 
t.o villape. Five years ago cooked as 
group. 

OlantL ilIes Earh child: 1I kg. cereal, 1 liter or oil, 
2 pntel.s milk 
her allot.ment.. 

powder. Each 
All! children 

mother takes 
I mos.-5 yrs. 

Host. recent. Lat.month. It years ago. 

Frequency in Ist, year Not. 9nlIPe very mont.h. 

F. GATIERF.D FOODS 

Kinds and where fotnd ttourt.odr, janhe, pagpiri, Rlidjile (has 
broughf. in-no trees here), otilo,
qtainqtiellba (brouight. In from dierl by 
nomads), dayrii, tabbe. Sokki (only
2 in village, belong t.o one man). 

Hourtode (here), jaabe (dieri), pagiri, to 
guildJile (dierl), oulo, tupere, saput.a,
tireo (green leaves), quinqueliha (dieri). 

be 

[low fi.e ourtode and jaahe 
night now. Pagiri 

gathered morning and 
gat.hered now. Mlo 

Frequent. 

earlier In 
Dayril and 
ra ins. 

rainy season-now eat heco. 
tabbe gathered earlier duiring 

/Availahilily by season 

P ; P f r r n 
Pre rere. 

t~ e 
Fruit.s nou ne.ively exploited. Leaves 
us~ed e a r li e r in ra i n y se a so n . 
Pagiri-poorer Families gat.her as much as 
1 sack, hut. people like the tast.e, 
denpite diFficult poundin. Like them all. 

Mourtode, jaabe, guldijile all ready now. 

Like all fruits. PagIri viewed as hujnRer 
(only few kg. gathered at a time.) 

rood 

'a FruILs exchanged by village women. 
Otinqueliba, bokki broight in by Peijhls. 

Most.ly exchange for 
products. 

cereals. Buy baobob 

G. STORAGE AND PRESERVATION 

Prodcirtn st.ored All rereals grown, some dried leaves. Cereals. 
Type of "storage Put. in "sak" or bancos mainly on st.alks. Panncos - mud walled granaries. Stored on 

When st.oren de-pirl.ed 

Ca,-sr of lons 

Depend. on family-some 

host. are now huying all 

Hir-e, t ermiles, weavili. 

.ix mos. ago. 

grains. 

To comhat 

st.alks. 

Some last.ed only 1 mo. Fellah-1 mo., 
ot.hers much longer. Rice-all purchased now. 
Hire, termites. Only way to combat rodents is 

weavils in rowpeas put 
wilh ashes or rand and .nme firm Snnd huil.not 

in jar, mix 
senl. Powder:;
mucrh. 

"heat. wit.h a ;tick." 



H. SEASONALITT OF CONSUMPTION
 

1. Foods in short. supply in this season 


2. 
 Copinp. with shortares - shstlit.ute 

foods
 

Sellinp, personal llems 


Number of meals reduced 


off-farm work 


Ot.her Income for Food purchase 


credit. (borrowing Food from merchants) 


What merchants 

PnrrnwinF. from Friends/relatives 


3. Disease types 

Plarrhea prevalence 


Treat.mnnf. for diarrhea 


Other t.reaL.mPn .s 

!1. Wat.er souire 

.enonal variation 

Changes in well level 

I. FOOD PREFERENCF.S
 

All cereals in short supply (millet, 

same, fellah). No veget.ables. Not.e:
Demand 
for fish goes down now that hhere 

In more milk during rainy season. 


See meals.
 

Women have sold anyl.hinp, that. can be sold. 


Some may Pat. only once a day at. midday 

or some twice a day. 

Women sell the fish (own money for 
Food, 


clothing, etc.)
 

Hake mats, market women, make pagne. 


Available-bt great variation. 
Some get 

2.; ZT-A, ot.hers up t.o I sack of grain. 


Ilere ind in neighboring towns. 

Yes. 

Malaria, schistonomiasis, colds, 
stomach, 


muscle aches.
 

Lots of problems. More now than In the 


dry season.
 

Lain pounded and drunk. Kodipile-bouill 


of same made with hut.t.er. 


Mainly go to Infirmary In Pete or 

village 7 km. Some
away. "leaves" 


to reduce fevers.
 

Margol.s. 

Available all year. 

Souna very rare. Rarely get peanuts. Other
 
cereals including rice are difficult 
to get.
Veget-ahlen. 
 Note from fish seller: demand for
 
fish decreases In wet. season because people
 
drinking more milk.
 

Yes.
 

Always eat at. midday-may skip other meals.
 

Remittances less dependable.
 

Market. garden.
 

Only some people In whom merchants have
 
"confidence". Not much (10-20 kg). Poor
 
can't get. any.
 

Only In village.
 

Nobody can borrow because no one has anything
 

t.o lend.
 

Oalaria, fatigue.
 

Very common.
 

llave Infirmary. Told to make rehydration 
fluid (ORT). 

lourt.ode good for stomach problems. None for 
malaria 
except modern medicines.
 

' wells but only 2 working. Sime use marigots.
 

Problems In dry season.
 

Don't know.
 

http:hut.t.er


NGOUVI NER 

Meat/fish Like the variety both meat. & Fish 
alt.hogh fresh fish much preferred 

I.ike meat. - eaten very rarely (all varieties). 
No hut.cher here. F.at. a lot of fish. 

C ire a s All liked. , na. 
Qualities desired in cereals Like vartl.y in preparation & cereals. Tanst.p, habit.. Dopsn't need ot.her ingredients. 

Why somp prorerred over ot-hers 

Food prePrered if more money 

Even t.hough 
still eat. a 
and bout l ) 

maize difficult. .o pound, 
lot. as cnieotis, gnlrl, 

rreparat.ion time. 

Sotnn preferred hecause of t.radition and 
because does not. require fish, less costly, 
takes less t.ime to prepare. 
Still prefer snouna. Rice is recent.. 

J- FOOD PREPARATION 

k-n 

tHajor dishes and inpredientLs Cnuscous (maize, Souna, rice, same, 

Fellah, nyidigo), gnirl bmna-dry fish
lidi (fresh fish),kwassam (milk);yaninongo
pounded cereal and cowpea boiled w/sa]t;sauces-fish, cowpeas, milk, oil, tomatoes, 

Cou-os (maize, same, fellah), rice, gniri. 

onions, ir can afford. I.alo In couscous. 
Mealn-whal eaten and quant.it.ies 
(1 household) yesterday for: 

Dr e.n k fa tsIor 

8-10 a.m. Leftover couscous From night. 
before w/haco or fresh milk If available 

Just. with sugar and water IF no money.
Some coffee and bread. 

CoFlee and bread. 

before. 
Couscous w/hao from night. 

l.11110 2-l p.m. Gniri (w/dry
milk). Rice as bouill 
or with peanuts. 

or Fresh fish or 
or as mare domada 

Gniri (same, Fellah, maize) w/dry or Fresh 
fish. Rice w/ol], fish, folerl, maggi cubes, 
tomatoes. If no fish eat. w/cowpeas. 

Dinner 

na'k 

Cojscous w/haco or w, .natermelon w/fresh
fish ir available. 

or dry 

Wild fruits, sweets. 
rreparat ion, techniques, when round once in the morning. Women in 1 household take turns cooking. 
Tin ::pent. get. inp fuelwood 

Arimnrn, local measures (per person) 

1I. Access .o grinding mills, where 

lonstly women. About twice a week-near 
1t1e vIllIAp.e. Some buy-one pile 2r CFA. 

For Family of 2 adult.s, 4 kids, prepare 
1Ikg. of cereal a day. 

None. Som go .o Pet.e'. 

Gat.hered daily by women In dieri. Some buy 
cartl. load=15o00 (FA; 4 pieces=25 CFA. 

Family of 5 adult.s, 7 kids; l kg. rice, II kg. 
ot.her cereal per day. 

7 public, private, also rice husker from SIMAD 

Cont 

Fr¢ qinry 
115/mnii For 
Occasional. 

all Including Maize. q O/mod same price For 
Mns. women use mIl s. 

public & private. 



[GOIJI HERJ 

If by h'and, time spent pounding Haie t7akes about 1l hrs. ot.he s less. Once a day - several hours. 

K. FOOD IARITTS 

1. Food taboos/religlous tionlpm taboos. 

Pregnant. women Used to not. eat. 
oss1 or boui I. 
ow doctor tPll 

hilt. salt. 

couscouls it. all only 
Thouight. harmed chi Id. 
them t.o eat. everyLhinp, 

None-now told not 
olden days. 

to eat. salt. Crocodile in 

Children nefore egRs and fish. None. 

'. Wenifir' foods Given ndllt. fnods. 

Before milk and rive hoitilli. 

Poitilli 

foods. 

made of souna, milk, lots of adult 

3. Otiher foods 
givefn birt.b 

for women who have just. Gossi, boullli, quinquleliba. If 
can afford, get. mpal. or chicken 

husband 
soup, 

tlilk, Rniri 
he can. 

w/milk. Ihushand kills a sheep if 

_,) Foods for children of non-lactating 
mot.her s 

Milk. 

/I. Preast.feerin duration Some III mos. Others as late as 36 mos. 211 months (some earlier, 18 mos.) 

low weaned At. about 8 mos. some 
wait. iill weaned. 

supplement. Others At 6 mos. start supplements. 

I.. WOMEN'S FARMING ACTIVITIES 

Access to land Mostly help on hupshand's fields 
seeds, transplant, harvest). 

(drop 

Owned/borrowed Host. cult.ivate husband's field. 
widows have inherited own walo. 
Divorcees farm family's lands. 
sharecl-op. 

Some 

Also 

lr|'ipal.eci/rainred/re-ession Wain. Dieri. Dleri-mosLly husband's land. Some women have 
own Irrigated parcels. Walo-work on 
husband's land unless single. 

Chanvs with drought. 

Crops grown - prain. 

Vegtables 

No women (In a g . wage work. Lesn land to 

citi 1.ivat.e. 

Piri: cowpean and melons. 

Wnl-potnl.ons (sweet.), tomntoe,., fnlrl, 
cowpeas, nkra, melons (jaylgi, canole, 

Some women who tised t.o farm have moved Into 
t.rad I np. 

.nu|ia, pode, some rice, same, fellah, ma17e, 

(bitt. not. all wnmen). 

Tnml.os, onions, peppers, carrnts, beets. 



NGOUI MERI 

Con umrd/Mai ket ed 
Rice only 
h a r v P. t. 

for ronsumpt.lon. Others depend on 

Desired Intlervcnl.i on Want. q market. gar(Ien (for women), mili. 
Not.e: 
their 

Wometn have small seedheds near
houses (ahout. lOsq.m). Propngat.e 

sweet pot.ato iit.tInp. , start. tomat.oes, 
and rl cr1 to trn rplaint. to wal . 
Planted In small rained beds watered and 
shaded. 

Livest.ock, ownership, which animals Some women have 2-I pnat.s or :-h.eep. Mostly sold t.o buy food. 
no rhickes. 

Prod,,ct.s conumed/market.ed Part. or ml 1k .old, pat consumed. 

Animals consumed/marketed Animals sold when severe need or money. 

H. MARKET GARDENS 

'- lr; nni7nt.ion Youth coop start.ed 

initiative. Spent. 
seeds In Podor and 
appl ied mannure. 

1985 (162 members). 

900n rFA on 
Dtakar. P1nntped Nov., 

2 gardens: one youth, other adults (men & 
women). Each person own parcel-no collective. 
Purchased seeds, manure applied. 

• elasonalily of crops grown All dry srason: eggplant, onions, All dry season. 
carrot.s, peppers, lettuce, 
bitter tomatoeps, tomatos, 

cabbage, 

squash, 
pot.a L.oes. 

ronnsumpd/mai keted Sold all here (35,000 CFA) but. poor Varies by Individual. 
harvest. (did not meet demand). 

llow marketed Sold In village even t.o roop members. 

Sotires of water tarigot. (500 m). Women carry wal.er, Watered by hand from well, 2 times a day. 
men water. Women work In groups or 17, 
men 1f. 

onst ra Ints l.ak or waler. Worms in cabbage and Water, insects. 

mnt.nes. Rats, termit.es, winds. 
Con1 .- 1 

Arc-as of 

Obiservat ionn 

researeh 
Active 

henlt.h 

yoiit.h coop - trying to get. a 
rare project rrom IINIF.F sta.rted. 

[lave sent. 
G(,arden-no 

P to Peot.c 
acress t.n 

ror 
inet 

some .rnining. 
trldes. 

11oi11rh1. some wal C ntr rn n. 



SUMMARY OF RESULTS OF THE CONSUMPTION SURVEY
 
SENEGAL RIVER BASIN
 

VILLAGES: DIERI DIOUG DIERI DIOBE HAFREDEKOLE 

Pop.: 3360, Halpulaar Pop.: 400 people. Peuhl 
(Not a real interview.) 

A. MARKETS 

Location Small market in a 
No boutiques left 
before drought). 

shed. 
(had 5 

No market. Toulgegali 
away) has one. 

(300 m. Go to Podor (339 
buy milk. 

km. away) to 

Ln 
1n 

Type of market 

Food prices 

(period, etc.) Available: 
Fish: dry-2 small 100; fresh-
2 small 150. Tomatoes-350 CFA/ 
moud. Peanuts-l00 CFA/kg. 
Kanje, peppers (black & red). 
Rice-paddy=250/moud; clean= 
180/kg. Same-100/kg. Maize-
350/moud (not in village).
Cowpea-150 CFA for small tea-
glass. O11-500 CFA/lit'F 
(women buy it at 475 CFA in 
Hare Lao for resale). Tea-175-200 
CFA for teaglass. Sugar-425/kg. 
(Buy powdered milk in 3 qualities: 
1) 850/kg; 2) 600/kg; 3) '75/kg.: 
poor quality.) 

Peanuts - '100/kg. Meat - beef 
750 kg.; goats - 800 kg. Rice-
200 kg. Paddy-300/moud. Same-
500/moud. Maize is rare now so 
costs 600/moud. Oil-500/liter. 
Pode: moud in dry season=500 CFA, 
now 300 CFA/moud. Cowpea
teaglass 50. Sugar-50/kg. 
Tea-200/small glass. Salt-375
500/7 kg. Milk powder-5-1000 
/kg. Fish-2 big 200 fresh; dry
200-500 CFA/kg. 

Butter: 1liter = 2000 CFA. 
Calabash of milk - 25 C1A. 
Works out to about 125/1. In 
past years when milk supply is 
low 200 CFA for calabash (about 
5 calabash to the liter). 

B. FOOD PURCHASES 

Items purchased daily Varies by available money. Fish, tea, oil, rice. Dry fish purchased along paved 
road or in Podor. No fresh 
fish. 

Articles purchase less 
frequently (2 or 3 days) 

Some can afford to buy sacks of 
grain, dried fish, oil in quan-
tity (but none knew price so 
must be rare). 

After harvest buy sacks: 
15000/100 kg. same; 7500-8000/ 
50 kg. on the highway. Rice
1750/100 kg. flow just in 
boutiques in small quantity. 

C. BARTER 

Food exchanged Milk 
wild 

for cereals (1:1). Some 
foods but very little. 

Cereal or rice for milk, 
salt, ]al, quinqueliha, butter, 

Exchange their milk for rice, 
oil, cereal, tomatoes. Ex
change rate: 2 milk for 1 
cereal (sometimes 1:1). 

With whom Nomads bring in milk. With women rn the village.
None with m,:rchantL-only cash. 
Peuhls brirr, in wjild roods/milk. 

Villagers. 



Frequency 


D. FOOD SHARING
 
Who 


What 


How often 


E. FOOD DONATIONS
 

Organization 


Quantities 


tn Most recent 

ON 

Frequency in last year 


F. GATHERED FOODS
 

Kinds and where found 


How often 


Availability by season 


Preferences 


Sale 


DIERI DIOIGA 


Less in recent years. 


Neighbors. 


Meals. 


If you have no food in the 

house your neighbor may ask
 
you to share his meals.
 

None. 
 No PPNS. Built a build-

ing to house infirmary but de-

stroyed by rain.
 

N/A 


Not since 1985. 


-0-


Murtoki 
- eat leaves as well. 

Regeo - leaves. (Note:these

leaves cannot be dried. Must 

be eaten fresh). Jaabe. 


No oulo here. Must go very far 

for products-can take whole day

(12 km.)
 

Mourtode & jaabe in Nov-Dec but 

most are dead. 


Haven't seen paguiri in 10 
yrs.

and miss it. 


Some but not much. 


D.LERIDIDE IIAFEEjyOj= 

Frequent. 
 Once a week.
 

If a neighbor has nothing,
 
share with them.
 

Give them ingredients and they
 
cook in their own house.
 

Sometimes.
 

Government PPNS-very little.
 
Most mothers don't participate.
 

Last year 2-3 sacks per carre.
 

1985.
 

-O-


Lalo comes in from dieri (far
 
away). Naoco (like quinqueliba).

Guidijile. Baobob fruit.
 
Mourtode (fruit & leaves).
 
Jaabe. PaguJri-rare now. Oulo.
Tupere (tribulis eat leaves when

young.) Regeo.
 

Frequent.
 

Guldijile, mourtode, jaabe now
 
ready. Leaves earlier in rainy
 
season.
 

Used to eat a lot of 
paguiri but
 
less available now-eat it 
if very
hungry. Like the fruit best.
 

Not sold.
 



G. STORAGE AND PRESERVATION
 

Products stored 


Types of storage 


When stores depleted 


Causes of loss 


H. SEASONALITY OF CONSUMPTION
 

- . Foods in short supply in 

-j this season 


2. Coping with shortages 

Substitute foods 


Selling personal items 


Number of meals reduced 


Off-faim work 


Other income for food purchase 


DIERI DIOUGA 


Rice, sorghum, cowpeas. 


Used to build sak and banco 

but since less to store don't 

bother - some can process all 

at once and store in sacks. 


Nothing left now. Only seeds 

for walo planting. Many de-

pleted same around July. Rice 

only 1 1/2-2 1/2 mouds left. 

Quantities small to begin with, 

shared.
 

Termites, rats. Some keep cats, 

some build wooden platforms, 

others buy powders. 


No fellah available, nor souna. 

Cowpea-cannot afford to eat, 

ontly buying seed. Lots of foods 

regularly unavailable in this 

village (must go to larger
 
centers). Only paddy rice in
 
village now. Not much variation
 
in price by season, harvest is
 
shared.
 

Supposed to eat 3 times a day. 

Now some only eat twice a day.
 
Some families don't eat at all
 
on alternate days.
 

Yes, but most items already sold.
 

Used to eat 3 times a day. Now 

many only eat 1-2 meals a day if 

poor. 


Small trading. 


Husband supposed to supply food 

and money. If no husband, wor,en 

farm on own and sell part of the 

harvest. 


DAEREDFKL 

Rice, same, cowpeas.
 

Used to make sak or faura
 
(mud granary) but now put in
inside banco. On stalk, pro
cess as needed.
 

Rice-must sell 1/2 or more to
 
buy other ingredients so didn't
 
even last 1 month. Same alco
 
only 1 mo. Cowpeas-buyvig fo
seeds.
 

Termites, rodents. Only way to
 
combat is cats. Powders not
 
available.
 

Milk only in rainy season. 

Vegetables. Cereals, pode,
 
rice, oil - can find but
 
expensive.
 

Eat couscous plain.
 

May skip lunch anyway since
 
working out in the fields.
 
Also may skip due to lack of
 
food.
 

Women work as laborers on rice 

parcels (transplant, harvest, 

thresh) given 8-12 kg. of rice
 
per day.
 

Milk all year even if powdered.
 

Many immigrants (Dakar, Mali,
 
Gambia, Switzerland).
 

Women make calabash covers &
 
mats but don't sell much.
 



Credit (borrowing food from 

merchants) 


What merchants 


Borrowing from friends/ 

relatives
 

3. Disease types 


Diarrhea prevalence 


Treatment for diarrhea 


Other treatments 


4. Water source 


Season variation 


Changes in well level 


I. FOOD PREFERENCES

Meat/Fish 


Cereals 


Qualities desired in cereals 


Why some preferred over others 


DIERI DIOUGA 


Can get small amounts (1-2 

mouds) for 1-2 days. 


Only here - never other villages.
 

Very rare.
 

Malaria (every family has at 

least one sick), measles,

diarrhea, apollo.
 

All year long. 


Drin .;aI t , . r1 - :. ', 
of jaabe. No special foods.
 

2 wells-one for market garden 

but used for domestic as well. 


Never dries up totally. 


Wells very deep. 


Prefer all meats (beef, goats, 

sheep) over fish but eat rarely.

Men preferred fish, women 

preferred meat. 


Same, fellah. 


Habit - women know how to fix
 
different dishes.
 

Used to prefer millet but has 

been in such short supply in 

recent years so changed pre-

ferernce to sorghum. All cereals 

same amount of work but with 


I!AERE 

None, they are too poor to
 
qualify.
 

Malaria, diarrhea, apollo,
 
colds.
 

Lots of diarrhea problems
 
especially at weaning. Many

children die at this age.
 
Diarrhea all year long.
 

Cc Ic infirmary.
 

Naoco-good medicine for coughs.

Malaria-used to bleed forehead.
 
Appolo-bleed next to eyes.
 

2 wells-1 started by government
 
but finished by immigrants.
 
Other dug by village collective.
 

Sometimes nothing in dry season.
 
Go to river 1.5 km. away.
 

Wells very deep but not much water
 
in them.
 

Prefer meat-not because in short 

supply. Fish too messy, lots of 

garbage, needs a lot of soap, 

bones.
 

All (same, souna, rice). 


Same and rice are easier to pre-

pare but that is less important

than supply, 


DEKOLF
 

Meat, but fish since to eat
 
meat requires killing an
 
animal.
 

Souna.
 

Like the taste of souna and has
 
good associations with
 
abundance. Prefer same over
 
rice-know sorghum better and
 
know how to work it.
 



Food preferred if more money 


J. FOOD PREPARATION
 

Major dishes and ingredients 


Meals-what eaten and quantities 

(1 household) yesterday for: 

breakfast 


Lunch 


Dinner 


Snacks 


Time spent getting fuelwood 


Water 


DIERI DIOUG 


sorghum get larger quantity.
 

Meat (including chi:ken). Meat 

eaten only for ceremonies, 

visitors or if animal dies.
 

Couscous, gniri, rice. New 

dishes since drought:seafish,

packaged milk, rice dishes 

like mafe, yassa. Dishes no 

longer eaten include lots of 

butter and river fish. 


Couscous w/milk (some made w/ 

rice since other cereals in 

short supply-souna, same,fellah) 

Some eat coffee, biscuits &
 
bread *-om Hare Lao.
 

Gniri buna (w/dry fish, used to 

eat w/lots of butter). Gniri 

w/milk. Rice w/fish (used to 

be river fish). Gniri w/melon 

or w/cowpeas. Gniri eaten more
 
than rice because takes less
 
ingredients than rice.
 

Couscous w/tjaco, some just plain 

couscous. Sauces w/haco, beref 

or dried fish. 


Wild fruits. 


Wood 1.5 km. away. Everybody 

collects (men, women, child-

ren). Wood never sold.
 

Well is very deep (35 m)-need 

cords, hard work. 


DAFDRF 


Couscous (purchase rice or 

same). No fellah or nyidigo

here. Mafe domada. Cossi 

(made of maize). Ruiz. Laru-

gniri mixed w/foleri, fish, 

salt. Used to eat more milk,
 
butter (didn't use peanut oil).

Eat fish 2-3 times a day.
 

Coffee or tea w/bread. Some eat 

couscous leftovers either w/haco
 
or if have animals with milk.
 

Gniri w/kwassam, dried fish, 

beref, fresh fish. Rice w/oil

and fish (dry & fresh). No
 
vegetables.
 

Couscous w/milk, haco, dry fish 

(no cowpeas, no peanuts). Meat
 
eaten very rarely (maybe twice
 
a month) for guests. If mix
 
baobab w/water and add a
 
little sour milk almost like
 
milk. Stretches small milk
 
supply.
 

Can't afford.
 

Not too time consuming. Everyone
 
involved, go 1.5 km. away.
 

No problem in rainy season, but
 
walk in dry season 2 times/day,
 
3 trips each time.
 

DRKOL
 

Milk-if not enough fresh milk
 
buy powdered milk.
 

Couscous or rniri w/milk-these
 
are the preferred. Now eat
 
rice and nboderi. Before ate
 
butter eg. Gnlri me;-i w/fish
 
or meat or cowpeas.
 

Couscous and milk.
 

Gniri or rice w/oil, maggi,
 
fish.
 

Couscous w/milk.
 



Amounts local measures 

(per person) 


4. Access to grinding mills 

Where 


Cost 


Frequency 


If 	by hand, time spent pounding 


K. FOOD HABITS
 

ON o 	1. Food taboos, religious 


Pregnant women 


Children 


2. Weaning foods 


3. Other foods for women who 

have just given birth 


Foods for children of non-


lactating mothers
 

Foods for sick 


4. Breastfeeding duration 


How weaned 


DIERI DIOUGA 


Family of widow w/2 adult
 
women and 4 small children
 
eat 2-3 kg. a day.
 

None here. Closest is in 

Hare Lao about 13 km. away.
 
Go 	rarely-only if there for
 
other reasons.
 

Some pound 3 times a day. Rice 

needs 2 poundings (clean) while
 
other cereals processed all the
 
way to flour.
 

2-3 hrs/day. All females 

contribute, 


Differs by caste.
 

Depends on caste-each group 

has own. 


Used to have belief about eggs-

no 	longer. Other bel]efs-eg.

children should not touch cat
 
or 	teeth not come in.
 

Adult foods. 


12-24 months when pregnant 


or 	when child loses interest
 
may be earlier.
 

Start supplementing about 6 mos. 


DIERI DIODE 
 KAE PER
 

None here, In Dodil 8-9 km.
 

Don't seem to know.
 

Transport costs 200 CFA alone.
 

Lots of different poundings
 
required even for one meal
cereal rice, watermelon, lalo.
 
If visitor comes start over
 
so very time consuming.
 

Only avoid what makes them sick.
 
Doctor says to avoid salt.
 

None.
 

Milk and adult foods. Some
 

gossi, ruiz.
 

Gossi, karow (pounded cereals
 
made into balls), ruiz, meat if
 
can afford.
 
Milk.
 

Nothing special.
 

18 	months whether walking or not.
 

Very abrupt-done in on,: day, but
 



5. Care of children while 


women work
 

L. 
WOMEN'S FARMING ACTIVITIES
 

Owned/borrowed 


Irrigated/rainfed/recession 


Changes with drought 


Crops grown - grains 


Vegetables 


Minor 


Changes in crops grown 


Consumed/marketed 


Changes in women's farming 

with outmigration of males 


Desired interventions 


Livestock, ownership, 


DIERI DIOUGA 


Husband's unless unmarried. 


Dieri, Falo and Walo. No 

women have own irrigated par-

cels. Help w/transplsnting, 

threshing and do all 
the 

winnowing. No women 
do wage 

work here but Maure women do
 
in neighboring village.
 

Fewer cereals produced.
 

Women care for the cowpeas, 

watermelon in dieri and sweet 

potatoes li, falo. 


None. 


Some women do all the farm
work themselves, but others
 
under another man.
 

Desire to learn how 
to read 

(French & Pulaar). Would like 

vegetable garden. 
 Need cords 


for drawing water. Want dis
pensary (closest is Njoum).
 
Want a mill.
 

No anirmals left, all 
have died. 


DIERiLIODE 

supplement when can sit up
 
(6 mos.)
 

Other chldren
 

Some widows have inherited
 

husband's parcels but walo
 
considered man's land.
 

Some women sharing on rice
 
parcels (can do all the
 
tasks.) Women grow sweet
 
potatoes in falo-all 
their
 
own.
 

If on own, grow same crops
 

as men. Cowpe s, pode, foleri
 
are woman's responsibility.
 

Beets, lettuce (note: didn't know
 
know how to eat. Tried cooking

w/oil & fish. Then gave 
to
 
animals), cabbage, onions.
 

Sweet potatoes.
 

No more cotton or indigo.
 

For ccwpeas, pode and foleri 
must
 

get husband's permission to sell.
 

1) Mills; 2) water; 3) other 

villages better developed than 

they. 


MAEBE.EKOL 

Note: Dry meat sometimes by
 
cutting it in stripn & winding

around stick. Never dry milk.
 

Lots-3 inheritors; wife, son,
 

daughter. Men inherit twice as
 



Products consumed/marketed 


Animals consumed/marketed 


M. MARKET GARDENS
 

Organization 


ON Seasonaljty of crops grown 


Consumed/marketed 


How marketed 


Source of water 


Constraints 


General observations 


Areas of research 


DIERI DIOUGA 


Women do the milking. 


Two gardens begun in 1984 by 

SIMAD (dug , well & gave some 

watering cans). Older people's 

garden abandoned. Interfered 

with walo work. The young 

people's garden cperated as a 

collective. Hope to 
use pro-

ceeds for village projects like 

mosque. Use manure. 


All planted around November-

seeds bought in Njoum. Onions

did well, also mint. Many 

"European" did poorly: Cabbage, 

eggplants, beets, carrots.
 
All sold within village. Small 

revenues used to buy seeds, 


Sold by members of collective. 


Well dug by SIMAD. 


Insects (worms in cabbage), 

fence broken. Tomatoes a 

variety that doesn't do well 

here.
 

DIERI DIOBAERE 


Started last year but destroyed 

by insects. SIMAD gave them 

some seeds (they bought others), 

gave them watering cans, pails,

rakes. Started as collective
 
(eg. made fence, seeded) but
 
then broke up into individual
 
parcels. Each person respon
sible for watering own parcels

twice a day.
 

Got no cabbage. Onions just the 

leaves. Not whole range of seeds

(eg. no 
carrots, potatoes, beets). Cool dry season vegetables like
 

E 

many, but debts must be settled
 

first.
 

Each woman takes her own milk
in once 
a week to Podor 
to sell
 
(at least 30 1). Women do the
 
milking.
 

Order o: animals sold: goats,

sheep, beef.
 

OFADEC ouilt the garden, 6 ha.
 
Have tractor, 48 parcels, 25 x
 
40 each. Every farmer has own
 
(some women but mainly men).
 

Grow watermelon, cowpeas and
 
other melons in current season.
 

Very poor yields. One man got 

only 1 kg. from his plot. 


Not enough to market.
 

Well. 


Ravaged by insects-borers in 

cabbage. 


Will abandon garden this year. 


onions, cabbage,tomotaoes,etcc
 

Tomatoes sold to canning
 
factory. Onions sold in Dakar.
 

Bore hole w/pump-CARITAS (230
 

m. deep-18 million franc).
 
Planted late in Dec. 
so winds
 
troublesome. Problems w/

storage and transport.
 

Problem w/labor-herders left
 

w/herds and parcels went
 
uncultivated.
 



APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassanyia 
Scientific 
Name Use 

murtode 

(murtoki-is 

the tree) 

sexene 

(sekhene) 
tongue or 

tougue 
Balanites 

Aegyptiaca 
Yellow 

fruit at 

end of 

rains, soap 
made from 
nut; medic

inal 

jaabe fa sidraye Zixphus 

Mauritania 

Small 

orange 

fruit; 
medicinal 

bokki kiide (kide) Adansonia 

digitata 

Fruits-pain 

de singe

medicine 

bard=cord 

leaves=

laalo 
mushrooms-

KLdie xaxe 

paguirri joaje 

(diadie) 
az Brachioria 

hogerupii 
Small grass 

seed 

guidgile mandaxe 

(mandakhe) 
Boscia 

Senegal-

ensis 

Fruit, 

medicinal 

dayrrii 

tabbe 
or bude or 

tabbe (boude 

or tabbe) 

Nymphaea 

lotus 
Seed from 

flower plus 

root eaten 

(water

lily), 
medicinal 

caapato 
(Tjapato) 

Some plant 
as above 

except with 
red grains, 

called 
"Maure" in 

Pulaar 
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APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassany1a 
Scientific 
Name Use 

oulo kasa (kasse) Cassia tora Leaf eaten 

as leaf 

sauce 

kenkeliba 

("kinkili") 

(quinque-

liba-Fr.) 

xande Cambretum 

micranthum 
Leaves of 

tree used 

for tea 

er (eede is 
fruit) 

denmbu Sclenocarya 

hirrea 
Acid fruit, 

hardwood 

for pestles, 

etc. 

gawdi (tree) 
gawde (fruit) 

jabe yitte 
Jabe renme 

Acacia 

scorpoides 
(nilotica) 

Paste from 
fruit used 
in tanning 

leather 

caski kune avrerayye Acacia 

albida 

Pods for 

fodder; 

tanin from 

bark 

dacche (gum) kanbare 

(cambare) 
Acacia 

Senegal 
Medicine, 

wild food, 

gum 

pattuki 

(tree) 

,(iile 

jabbe (fr. 

trmmarinier) 
xaralle Tamarindus 

Indica 
Fruit and 

drink, 

herb/spice, 

seed edible 

takiette 

terabbe 
Grass made 

into ioalo 

(common in 
the guidima

ka) 
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APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassonyja 
Scientific 
Name Use 

gumgume 
(goumgumme) 

gungunme 
(goumgoume) 

Type of 
mint used 

in tea and 
to cure 
medical 

problems 
(mental -
jom hoore) 
and other 

illnesses 

kelli (keeli) sanbe (Sambe) Thijij Grewia 
bicolor 

Herding 
sticks, 
perhaps 
other uses? 

tuupere dagare Tribulus 

terrestius 

Saure leaf 

lalo bacl taxaye Corchorus 
tridens 

Grass, 
dried + 
used in 
sauce 

ngaado Dicadi 

longifolium 

"Wild onion," 

morpho
logically 
resembles 

an onion 

(used to 
kill rodents), 
poisonous 

to certain 
animals 

(koylonye) xollinne - Nut, herders 

specialty 

sorbadde luxulaaxa Root in 
sandy soil 
(very watery), 

wood for 
chewing 
sticks 
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APPENDIX C
 

GATHERED FOODS AND MEDICINES
 

Pulaar Soninke Hassanyla 
Scientific 
Name Use 

Regeo -Tree with 
small leaves, 

cut leaves 
and use twigc 

for chewing 

stick 

Lalo Corchorus Medicinal, 

olitorius sauce 

taxaye 

alluki Jabe acacia 

radiana 

takiette 
Grass leaf 

terabbe 
dried and 

ground into 
powder/used 

like baobab 
leaves in 

couscous 

(therefore 

a kind of 

laalo) 

gellooge 

(fr. Palmier 
Hyphaena 
theabaica 

doum) 

koppi geloodi Trianthema Leaves for 
(knees of portul- sauce 
the camel") acastrum 

safato 
Weed used 

for sauce 

Digitata 
Eaten? 

exilis Perhaps as 

a leaf 
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APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassanyia 
Scientific 
Name Use 

ndagedji Wild potato, 
eaten like 

potato 

lawnande kataboane Combretum 

aculeatum 

capotoye 

Alla 
Leptadenia 

pyrotechnica 
Massage; 

other uses? 

nofel mbaolu 

dere Like spinach 

Jomba Fruit 

toureme Fruit 

keboy-; dij i 

sumaani 
nimsa 

Portulca 
oleracea 

Sometimes 
confused 
with koppi 

geloodi; 

used to 
make soap, 

the plant 
is dried in 

the sun, 

burned, 

ashes put 

in a cloth 

and set 

over the 

cooking pot 

in a couscous 

steamer 

while hot 
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APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassanylo 
Scientific 
Name Use 

sumooni 
nimsa 

Portulca 
oleracea 

water is 
poured over 

it, pottasium 
rich water 

is boiled 
down a bit 
and animal 

fat stirred 

into it, 
then it's 
formed into 

balls while 

soft and 

still hot 
and set out 

to harden 

bulbi gesexulle Acacia seyal Bark is 

medicinal 

gowdi Jobe Acacia scor- Fruit medic

poides (nilo- inol 
tica) 

geloki xaame Guiera Leaves as 
senegalensis cough medicine 

aljanawi (or nemimoaso Cassia Medicinal 
aljanaw', occodentalis herb, used 

on sore 
muscles and 

open sores 

nammoade (or gasanbe Bauhinia 1-cure 
nommaori) rufescens stuffed 

nose, boil 
leaves and 

drink. 2

diarrhea 
medicine, 

pound leaves 

and drink 

cekirijeri ------------------ Boil bark 

of tree, 

eases labor 

pains 
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APPENDIX C
 

GATHERED FOODS AND MEDICINES
 

Scientific
 
Pulaar Soninke Hassanyja Name Use
 

daraase 
 Put leaves
 
(Drasse) 
 in fire and
 

cover head
 

and breath
 

for cold
 

Ketebene*, 
 Put leaves
 
Ketemene** 
 in fire and
 
(Ketebene) 
 cover head
 

and breath
 
for colds
 

wiiro (cot- kottone, 
 Fruit mixed
 
ton) kottolle 
 with milk as
 

diarrhea
 

treatment
 

*Name given according to the region
 
*Guidimaka followed by **Gorgol pronunciation.
 

63
 



APPENDIX D
 

REFERENCES
 

Diop, Amadou Bato. 1984. Expose de M. le Ministre du Developp ement Rural. 
Conseil Interministeriel sur la nouvelle politique agricole, (Seance du 26 mars 
1984). Dakar: Republique du Senegal, inistere du Developpement Rural. 

Frankenberger, Timothy, et al. 1986. Food Consumption Survey in Guidimaka,
Gorgol, Brakna and Trarza Regions. Mauritania Agricultural Research Project,
II. College of Agriculture, University of Arizona. 

ISRA. 1986. La Recherche Agricole Face aux Mutations du Monde Rural. 
Document de travail. Hournees de reflexion sure les nouvelles politiques du 
secteur rural et leure implications pour I'ISRA, St. Louis 29/9/86-4/10/86. 

Morris, Michael L. 1986. The Cereals Sub-Sector in the Senegal River Valley: A 
Marketing Policy Analysis. Ph.D. Thesis. Michigan State University,
Department of Agricultur FEconomics. 

Stone, M. Priscilla, et al. 1986. A Rainy Season Food Consumption Survey in 
Guidimaka, Gorgol and BraknaFRegions. Mauritania Agricultural Research 
Project, 11. College of Agriculture, University of Arizona, Tucson, Arizona. 

70
 



Report No. 2 

Farming 
Systems 
Research 
Along the 
Senegal 
River 
Valley 

kt
 

A Rainy Season Food Consumption Survey in the 
Middle Valley Between Podor and Matam, Senegal 

Senegal Agricultural 
Research Project 1I 

College of Agriculture 
The Office of Arid Lands Studies 
The University of Arizona 
Tucson, Arizona 
January 1987 

Supported by USAID/ Dakar 



FOOD CONSUMPTION IN THE SENEGAL RIVER VALLEY
 

A RAINY SEASON FARMING SYSTENE RECONNAISSANCE SURVEY
 
IN THE MIDDLE VALLEY BETWEEN PODOR AND MATAM, SENEGAL
 

By 

Priscilla Stone 
Department of Anthropology 

University of Arizona 

Binta Gaye
 
Association pour le Developpement
 

de la Riziculture en Afrique de L'Ouest
 
(ADRAO)
 

Saint Louis, Senegal
 

Timothy R. Frankenberger
 
Office of Arid Lands Studies
 

University of Arizona
 

Senegal Agricultural Research Project II
 

December 1986
 

Supported by USAID/Dakar
 



Executive Summary 

This report presents the findings of a rainy season survey of food consumption
conducted in Senegal in the Middle Valley of the Senegal River. Twelve villages
between Podor and Matam were studied between October 6-15, 1986. Two similar 
surveys were conducted in Mauritania in February and September of i186. The food
consumption studies collected a wide range of information in an effort to
understand what constraints farm families face in their efforts to feed themselves. 
Topics included food preferences, preparation, purchases and prices. The seascnality
of food supplies and consumption was also investigated, as were techniques and
problems of crop storage, use and importance of wild foods and frequency of free 
food distributions. Some of the food consumption issues related to health were
included in the questionnaire, such as specialty foods for childbearing women and 
their infants. 

This project was supported by USAID Dakar under the auspices of the Senegal
Agricultural Research Project II, directed by the University of Arizona. The study
formed part of a farming systems reconnaissance survey which examined a wide 
range of issues including cropping patterns, animal husbandry, and marketing. The 
food consumption survey profited from this systemic information as well as
contribute.d additional information on women's farming and other economic activities,
and vegetable gardening. The findings of the consumption survey are summarized 
below. 

Food Preferences 

- The shortage of traditional cereals such as sorghun and millet may account for 
a common preferen~ce for these foods. 

- Food preferences are affected by a variety of factors including supply, cost, 
preparation time, cropping strategy and associations with the past. 

- Meat was generally preferred over fish, perhaps because it is eaten 
infrequently. 

Food Marketing and Purchases 

A significant portion of the food eaten by most farm fair'lies is purchased. 

Rice is available for purchase in virtually every village throughout the year. 

Fish, especially dried sea fish, is the most actively traded and universally 
available foodstuff. 

- Some foodstuffs, such as oil, sugar, tea and powdered milk are widely available 
even in villages which lack formal markets. The range of goods which are 
imported is, however, limited. 

Meals and Food Preparation 

- Most families eat three meals a day, although quantities and quality of imnals 
may diminish in times of food shortages. 
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A limited number of dishes are prepared, most of which can be made with the 
whole range of available cereals. 

Long term changes in the diet include decreased consumption of fresh milk,
butter and river fish and the addition of imported foods. 

Food Storage and Depletion of Stocks 

- Many farmers have stopped constructing traditional granaries due to small
harvests, and store grains inside houses. Pests tend to be a more serious 
problem under these conditions. 

- Virtually all households had depleted their cultivated grain stocks from theprevious year's harvest by October and many had kept them only fewa
months. Stocks are quickly depleted by the need to sell them in order to 
purchase other foods.
 

Free Food Distribution 

- None of the villages surveyed were currently receiving any free food aid. 
Some villages had child feeding programs. 

Wild Foods 

Wild foods have decreased in availability with the drought but continue to be 
valued as a source of fresh food. 

Most commonly exploited are the wild fruits, but leaves used in sauces, and 
wild grains are also collected. 

Seasonality of Foods 

- The well-developed road network has diminished seasonal variation in the diet. 
Many staples including rice, fish and oil are available year round. 

Food Prices 

- Locally produced goods show less variation in price from one village to the 
next than do imports. 

- The prices for basic commodities, such as rice and oil, fixed by the state show 
some markup, but not a great one in village m:rkets. 

Specialty Foods and Health 

- Few specialty foods exist for childbearing women, their infants or the sick. 

- Children are generally weaned at 18 months, but most have been given
supplemental food since 6 months of age. 

- Diarrhea is a chronic problem but most severe at the change of seasons, and 
when children are weaned. 
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Women's Farming and other Economic Activities 

- Most women participate in farming either helping with the cultivation of their 
husbands' fields or tending their own crops or fields. 

- Widowed or divorced women may take complete charge of farming 
operations, as may women whose husbands are long-term migrants. 

- Case histories of a widow, a divorce, and a female fish trader are presented. 

Food Consuraption Constraints and Recommendations 

a. Food Shortages 

1. 	 Improvements in the market infrastructure are needed to increase the 
range of foods reaching rural villages. 

2. 	 The promotion of higher value cash crops such as peanuts and sesame 
could provide a better rate of exchange and help safeguard the family's
consumption of traditional cereals. 

3. 	 Investigate the possibility of creating cooperative food boutiques which 
could help minimize distortions in the market, seasonal variation in 
prices, and the lack of credit. 

4. 	 Effor .s must be made to decrease storage loss to pests, especially with 
recent changes in storage technologies. 

5. 	 Reforestation programs could help alleviate the decrease in wild food 
availability. 

6. 	 The promotion of small livestock raising around the compound could 
supplement diminished milk supplies. 

7. 	 Research should be directed at the minor crops such as okra, melons and 
hibiscus. 

b. Labor and Time Constraints 

1. 	 Efforts need to be directed towards maintenance of existing grain mills,
including operators who are trained in simple repairs. 

2. 	 The burden of drawing water from wells could be alleviated with simplc 
technologies such as pulleys. 

3. 	 Fuel efficient cookstoves would save time and fuel. 

4. 	 The time lost to sickness is significant and should be further studied, 
including the decreased use of traditional remedies. 
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c. Constraints of Female Farmers 

1. 	 Since an increasing number of women are responsible for agricultural
decision-making, extension efforts should be directed more specifically at 
women. 

2. 	 Further study of women's access to and involvement in irrigated 
perimeters is needed. 
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I. INTRODUCTION
 

A food consumption survey was conducted during the rainy season in Senegal
in the Middle Valley region of the Senegal River between Matam and Podor. This 
survey was carried out between October 6-15, 1986 in conjunction with a farming
systems reconnaissance survey . This project is supported by USAD/Dakar under 
the auspices of the Senegal Agricultural Research Project II. The study is directed 
by the Office of Arid Lands at the University of Arizona. The primary goal of the 
entire survey was to provide data on the farming systems of the region to help
ISRA, SAED and OVS establish research priorities for the research station at
Fanaye. A wide range of issues was investigated by a multi-disciplinary team 
including cropping patterns, animal husbandry, off-farm economic activities ard 
marketing. 

A food consumption component was included in the reconnaissance survey in an 
effort to understand what constraints farn families face in their efforts to feed
themselves, and to assess how these factors affect their productive activities. The 
links between consumption and production are thus considered crucial. This point
of view accords with the new agricultural plan released by the Senegalese
government in 1986 which places great emphasis on improving the food supply and 
standard of living of its rural inhabitants, while attempting to attain self--sufficiency
in food production and increase agricultural exports (Diop 1984, ISRA 1986). 

Many of the componeiits of the new agricultural plai, have implic3tions for 
consumption. The desire to meet the food needs without depending on imported
cereals, for example, is not only a production goal but acknowledges the difficulty 
many Senegalese face in securing adequate food supplies. Senegal presently meets 
only 60 percent of its cereal needs, relying for the rest on food imports which have 
been growing an average of 4 percent a year (ISRA 1986). The domestic production
of cereals has been increasing at an average rate of .9 percent, but this small 
increase cannot meet the demands of a population which grows an average of 2.8 
percent a year. ISRA estimates that production of cereals would have to double in 
the coming years to meet this goal. Meat consumption similarly falls below desired 
levels (averaging only 8 kg per person per year, short of the goal of 12 kg.). 

Several of the objectives of the new plan will be discussed in this report.
The goal of encour:-ing the expansion of private sector involvement in agriculture
is relevant to the discussion of food marketing networks below. The market in 
foodstuffs in the M.-iddle Valley was found to be limited, with few goods imported
into most villages a!ong the river basin. 

The government also hopes to stimulate agricultural output by, among other
things, providing better price incentives to producers. The dilemma which we found 
many farmers face is the necessity of selling or trading their harvests to enable 
them to acquire other needed foodstuffs. The poor rates of exchange which they
receive for their produce explains, in part, farmers' inability to feed themselves 
from one harvest to the next. 

The plan also aims at reducing post-harvest losses due to pests, an issue which
this report discusses under the heading of Food Storage ad Depletion of Food 
Stocks. The protection of the environment is also considered a high priority,
including most importantly dealing with widespread deforestation. The discussion 



which follows on the importance of wild foods to the diet, and the preferences for 
certain wild products over others, could help direct these efforts. Finally, the 
promotion of vegetable gardening as outlined in the new plan could have direct and 
beneficial effects on the diet of rural inhabitants and is discussed below. 

A. Methodology 

The food consumption survey aimed to provide a systemic overview of the 
basic diet, and methods for acquiring food of households in the stady villages. A 
topical outline derived from secondary data sources and past surveys helped guide
the conduct of interviews. Two female researchers were involved and gathered
consumption data in 12 dieri and marigot villages (see Table 1 and Map 1). One of 
the researchers chargedwth food consumption issues had conducted a similar 
survey in Mauritania. The other researcher has been involved in previous
socioeconomic studies in the same region through her affiliation with ADRAO. 

The average food consumption interview lasted approximately two hours, and 
was designed to correspond to the in-depth farmer interviews being undertaken at 
the same time by other members of the team. Interviews were conducted with 
groups of village women rather than with individual women, yielding information 
pertinent at the level of villages rather than households. When time permitted,
other interviews were completed with individual women in order to obtain data on 
their agricultural and trading activities. Translators, when necessary, were drawn 
from the villages themselves, and were primarily students (male and female). 

Each of the researchers worked alone so that more villages could be covered 
during the consumption survey. One of the researchers joined the team after the 
second day of fieldwork, the other after the third. They worked together on the 
fourth day to systematize data collection. These data were transferred from field 
notes to tablcs to allow inter-village comparisons. Both researchers were involved 
in team review sessions at Haire Lao and St. Louis to integrate consumption
constraints and strategies into the farming systems survey results. At these sessions, 
some of the food consumption data collected as part of the village wide surveys was 
discussed (primarily food preferences and the availability of wild foods). 
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TABLE 1 

VIIJAGES SURVEYED 

Date Village Location Region 

Oct 6 Diammel River Matam 
Nabadji Siol Marigot
Moto Yayalbe Dieri 

Oct 7 Dondou River Matam*Boki Diave Marigot 
Ndouloumadji Dembe Marigot 

Oct 8 Gawol River Matam*Dabia Odedji Marigot 
Goudoude Ndouetbe Dieri 

Oct 9 Tiaski River Matam
* Agnam Goli Dieri 
Loumbal Baladji Dieri 

Oct 11 Salde River Podor
*Ngoui Marigot

*Ty"kkite Marigot
 

Oct 12 Abdallah Walo River Podor
*Daka Ouroulbe Dieri 
*Meri Marigot
Thioubulel River 

Oct 13 Doungel River Podor 
*Bode Lao Marigot
*Dieri Douga Dieri 

Oct 14 Serpoli River Podor
*Gamadji Marigot
*Diobe Marigot 

Oct 15 Donaye River Podor
*Mafre Decore Dieri 
Nianga Dieri Dieri 

Consumption surveys are ivailable for the starred villages. 
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B. Content of the Report 

The report is organized into three main sections. The first and major section 
outlines general food consumption patterns. These include food preferences, food 
marketing and purchases, meals and food preparation, food storage and depletion of 
food stocks, free food distribution, wild foods, seasonality of food supply, and food 
prices. Inquiries also were directed toward health-related food issues including
weaning practices, specialty foods for childbearing women and the most prevalent 
health problems. 

A second suction discusses the involvement of the women of the river basin in 
agriculture and other productive activities. Since most of the villages included in 
the food consumption survey were predominantly Toucouleur this report focuses on 
Toucouleur women. Some contact was made with Peuhl and Soninke women, but a 
discussion of their economic activities would require further study. 

The final section outlines the major constraints related to consumption and 
makes recommendations for possible interventions and further research. The 
appendices include the topical outline used for the consumption survey, the data 
summaries of the results of the survey, a list of wild fouds, and references cited. 
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I. FOOD CONSUMPTION PATIERNS 

A. Food Preferences 

Food preferences play a potentially important role in affecting the likelihood 
of farmers' accepting new or improved cultivars. For this reason, and in order to
better understand farmers' current cropping strategy, the food consumption
interviews elicited opinions on preferred grains and meat. These 4uestions were not 
only asked of the groups of women who participated in the food consumption
interview, but were included in some of the general village level questions directed 
primarily at men. These data thus give some insight into gender differences in food 
preferences. 

Food preferences are a more complex issue than it might initially appear.
Preferences are not simply a matter of taste, but are affected by a variety of 
factors including supply, cost, preparation time, variety of dishes, and cropping
strategy. Supply, in turn, is not only a function of what the farmers grow, the
size of their harvests and how long their grain stocks last, but also the extent to 
which foods are imported from outside the region, and thus their availability for 
purchase. Our impression was that the shorter a foodstuff was in supply, for
whatever of the reasons discussed above, the more likely it was to be preferred.
This may explain the common preference for millet which is the scarcest grain
especially at the time of the survey in October. Other reasons for preferring millet 
are discussed below. This may also explain the general preference for meat over
fish, since meat is eaten much less frequently. These same tendencies were also
noted in the food consumption survey in Mauritania (Stone et al. 1986). 

The more traditional grains, millet and sorghum, were those most commonly
preferred. In some villages, sorghum (the same variety) was preferred (Gamadji)
although millet was the most commonly mentioned (Agnam Goli, Meri, Mafre 
Decore). One reason cited by women for preference of these grains over rice or
maize is that more food per unit of unthreshed measure is produced with these 
grains than with rice (Gamadji, Tyikkite). They also noted the versatility of 
preparation: a wider variety of dishes can be made from sorghum and millet 
(Gamadji, Agnam Goli). Many people also prefer the taste of these grains (Gamadji,
Mafre Decore, Daka Ouroulbe). 

Millet is also valued because it goes well with dried fish, which is the most 
common form of animal protein eaten (Agnam Goli). The women of Agnam Goli felt 
that the varieties of sorghum (same, fellah) went better with fresh fish or meat.
Millet can also be eaten withouT-i-ther- -sh or meat, unlike rice, and so is more 
economical (Meri, Tyikkite). Some families eat the evening couscous plain if they
cannot afford other ingredients (see strategies to deal with food deficits). 

One group of village women stated that they used to prefer millet but since it
has been in suciu short supply in recent years, they have changed their preference
to sorghum (Dieri Douga). Others had the opposite reaction to the scarcity of 
supply noting that millet was their traditional staple and thus they preferred it out
of habit (Meri, Agnam Goli). For farmers, millet also has good associations with 
times of abundance (Mafre Decore). 

Several villages associated specific cereals with specific meals. Most 
commonly, rice is preferred at the midday meal and sorghum and millet for dinner 
(Dondou, Abdallah Walo). 
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Preparation time affects food preferences, but there was not complete
agreement on which cereals were the most time consuming to prepare. Everyone 
agrees that rice is the fastest to prepare (excluding time spent on threshing paddy)
and that maize is the most difficult to process. Beyond that, however, some women
said that sorghum and millet take the same amount of work (Dieri Douga), some 
that millet is more difficult to prepare than sorghum (Diobe), or some said the
opposite that sorghum takes more time (Meri). Women in Diobe said that some 
cereals do take more preparation time than others, but they did not consider this as 
important a consideration as availability. 

Some villagers valued variety in their diet, and so expressed no strong
preference for any one cereal. Maize is considered difficult to process and pound
but is still liked for its taste and eaten in a variety of forms (couscous, gniri,
bouillie) even in villages without power mills (Ngoui). 

Taste preferences seem to vary by age and as a result of contact with urban 
taste preferences. The young express a preference for rice while the older people
generally prefer millet or sorghum (Agnam Goli). Given the high incidence of 
temporary rural-urban wage migration, the identification of the young with urban 
lifestyles is not surprising. 

Meat was generally preferred over fish. The smaller villages without butchers
only eat meat on special occasions (Meri) and even where meat can be purchased, it 
is more costly than fish. Most villages eat fish daily, and those whose source is 
primarily dried fish expressed a strong preference for fresh fish (Ngoui). Villages
composed primarily of fishermen much preferred fresh fish over both dried fish and 
meat (Ngoui). Others valued the variety (Dabia Odedji). 

Villagers in Mafre Decore, whose principal activity is herding, told us that
they much preferred meat over fish. However, since eating meat requires killing an 
animal, they preferred to eat fish. Their desire to rebuild herds decimated by
drought thus was stronger than their food preferences. 

Some gender differences in preferences were noted. The women of Dieri
Douga and Gamadji preferred meat while the men preferred fish. This may be 
influenced by the fact that men are commonly responsible for providing the more 
expensive meat to the family, while women regularly acquire fish as one of their 
daily purchases. The women of Gamadji stated a preference for sorghum, while the 
men preferred millet. These women thought that sorghum yielded more food per 
measure of grain than did millet (and consequently more food per unit of processing
time). The role of women in grain processing and cooking may thus affect their 
preferences. 

The relative importance of remittances, accessibility of villages to 
transportation, the presence of rice perimeters and power cereal mills are 
parameters which distinguish villages, and which might have interesting effects on 
food preferences. It is difficult with our data to analyze these factors fully and
they deserve further study. A few sugg stions which emerged from the study are 
discussed below. 

In general, what a family eats in the present situation is determined by what 
members can afford to buy, not what they can grow. The amounts and frequencies
of remittances, which vary more between households than between villages, has
crucial effects, therefore, on what the family eats. Given the limited range of 
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goods available for sale, however, the relatively prosperous family eats nre of the 
same foods as the poor family, not different foods. Almost universally,-7-ie food 
people would buy if they had more money is meat, and the richer households can 
more frequently fulfill this preference. If a fcod is seasonally unavailable in the 
market, such as millet in October, no one eats as much as they might like. 

As discussed below under marketing networks, no villages are completely 
cut-off from access to food markets, and so this distinction does not seem to 
translate into differences of preference. Similarly, the presence of rice perimeters 
seems to have no effect on preferences, since all villages have easy access to rice. 
Women do not seem to count their food preparation time as an important
consideration in determining what they prefer or what they cook. The presence of 
power mills does not, at least on first study, affect preferences. 

B. Food Marketing Networks and Purchases 

A significant portion of the food eaten in most villages is purchased. This is 
especially true after stocks of cultivated cereals have been depleted. For many 
households this period covers more than half th, year (see food storage). Despite
the fact that an all-weather road exists through the study region, the market 
structure is such that a relatively narrow range of foodstuffs reaches most villages. 

Rice is available for purchase in virtually every village thoughout the year. 
Although some of the rice consumed has been grown on village perimeters, much of 
the individual farmer's rice is used to repay debts, to recompense relatives and 
friends who contributed labor to rice cultivation, and sold or exchanged for other 
necessary ingredients (Gamadji, Dieri Douga, Diobe, Agnam Goli, Meri). Despite the 
fact that rice is more expensive and requires more condiments than other grains, its 
widespread availability must explain, at least in part, the fri;quency with which it is 
eaten. 

Sorghum is the next most commonly sold grain, although supplies were low at 
the time of the survey in October. There was no millet at all in most villages, and 
none was seen for sale in village markets. The diminished supplies of sorghum and 
millet reflect primarily the poor harvests of the preceding years. As with rice, 
some sorghum and millet are sold locally to enable the farm family to purchase
other foodstuffs. Unlike rice, however, little of these grains is imported from 
outside the region. 

The most actively traded and universally available foodstuff is fish. Fish, 
especially dried fish, is for sale in virt'ially every village throughout the year.
Because of the great decrease in river fish, almost all the fish marketed is sea fish 
coming from Dakar and St. Louis. Villages which are situated near the main road 
are able to buy fresh sea fish on an almost daily basis from the trucks traveling 
eastward (Tyikkite, Gamadji, Boki Diave, Dabia Odedji). Some women specialize in 
this fresh fish trade and spend the night next to the road to purchase baskets of 
fish for resale the following morning in the village market. Villages situated well 
south of the road in the dieri (eg. Mafre Decore) travel to the road to buy fish as 
well, but are confined pri--ily to dry fish because of distance and perishability. 

Other non-perishable goods which are widely available include cooking oil, 
sugar, tea and powdered milk. Various spices such as black and red peppers, maggi
(bouillon cubes), and dried sauce leaves are also for sale in most villages. The only 
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vegetables which reach most villages with any regularity are onions and tomatoes 
(usually concentrated) although during the dry season when vegetables locallyare 

cultivated, a much greater range is available.
 

Even when a village lacks a formal market or stores (boutiques) the goods
listed above are usually available for sale by petty traders selling out of their 
houses. In these situations, there may be periods when goods are unavailable in the 
village and women are forced to travel to neighboring markets to purchase foods. 
In some cases, especially the villages situated on the river, this may require a boat 
trip during the rainy season (Salde, Abdallah Walo). 

Larger villages are often home to a butcher, and so meat can be purchased by
the kilogri,, (Boki Diave, Dabia Odedji, Diobe). Those villages too small to support 
a butcher, eat meat very rarely and often only for special occasions such theas 

festival of tabaski or for baptisms, etc.
 

Rice, fish, oil, and tea were mentioned as the most frequent daily purchases.
Most women can afford to buy only enough food for the daily ration, and so food
shopping is part of their daily routine. Some families, however, who "wake up
without a penny" must go some days without making any purchases (Dieri Douga). 

Few families can afford to purchase in bulk. In Dieri Douga, the women said 
that some households are able to buy sacks of grain rather than a few kilograms at 
a time. However, none of the group of women interviewed knew the price for 
whole sacks, leading us to believe such purchases must be rare and confined to a
few individuals. After harvest, bulk purchases are more common. By October with
diminished grain supplies and dependence on grains brought in from outside the 
area, they are very rare (Diobe). No goods besides grains were ever cited as 
purchased in bulk. For some families, the purchase of a whole kilogram package of 
tea represents a bulk purchase (many buy tea by the small tea glassful). This
illustrates not only the small scale but the daily precariousness of many families' 
food budgets. 

C. Meals and Food Preparation 

There is little variation between villages in the dishes eaten or in daily menus. 
Specific ingredients vary by availability, but the basic recipes are similar across 
villages and seasons (Table 2). 

Most women reported eating three meals a day, although they generally cook
only twice a day. The morning meal, which is usually eaten between 8 and 10 a.m.,
is the most varied. Some families eat bread with coffee, milk and sugar (Dabia
Odedji, Agnam Goli, Meri, Ngoui, Gamadji, Dieri Douga, Diobe, Tyikkite, Daka 
Ouroulbe, Bode Lao). This, however, is an expensive meal and bread is not
available in every village. Some families drink tea instead, and may prepare
quinqueliba, a tea which can be gathered locally or purchased inexpensively (Agnam

oTi, Gamadji). The milk may be powdered or fresh depending on availability.
Families who keep their own goats may milk them in the morning for the breakfast 
meal (Daka Ouroulbe). 

Others make a breakfast of leftovers from the previous evening's couscous. 
This may be served with fresh milk or leaf or meat sauce, but if the family cannot 
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TABLE 2
 

DISHES, INGREDIENTS, PREPARATION
 

BASIC HIERARCHY
 

Dish Description Preparation Ingredients Cereals Preparatior
 
(Pulaar) 	 Technique
 

Gossi Grain Boil whole Grain, Any Little
 
porridge grain sugar,milk (suited
 

to maize)
 

Gniri Cracked Pound grain Grain and 
 Any More (can
 
grain coarsely and variety of combine w/
 

boil sauces couscous)
 

Couscous Steamed Pound grain 
 Grain and Any Several
 
flour into flour variety (rarely hours
 

of sauces maize) unless mill
 

Bassi 	 Very fine Continue Grain, Any but Most
 
couscous pounding sugar, milk not with
 

hard
 
kernels
 

OTHER DISHES
 

Mafe: Different types. Often feature peanut, fish and okra served on
sauce 

rice or porridge.
 

Bouillie: Liquid grain porridge
 

Zrik (Toufam): Milk mixed with water and sugar
 

Laru: Gniri mixed with hibiscus, fish and salt
 

Thieboudjen: Steamed rice with sauce 
of vegetables and fish
 

Yaninongo: Pounded cereal and cowpeas boiled together
 

Nire: Boiled cowpeas
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afford these ingredients they can eat couscous plain with water and sugar (Agnam
Goli, Ngoui, Meri). This meal takes minimal preparation time. Somne wvmen serve a 
sort of porridge called gossi in Pulaar (sombi in Soninke) which is the whole grain
boiled with sugar and uIF (Boki DiaveT---Gossi can be made from any cereal 
including rice, maize, sorghum or millet. AfihF6gh the grain must be cleaned, it 
does not have to be pounded or ground for this dish, making it practical as a 
breakfast food. As with couscous, gossi may be served plain if the family cannot 
afford sugar or milk. 

The midday meal takes two basic forms, and may be eaten as early as 1 or as 
late as 4 p.m.. Many families eat boiled rice dishes for lunch, while some prepare a 
dish known as gniri in Pulaar. Rice requires some sauce, minimally some oil and
spices, but usual]) is served with fish, either dried or fresh as well. Other 
condiments may include canned or fresh tomatoes, maggi cubes, red and black 
peppers, vinegar, hibiscus leaves, etc. Some rice dishes are named and have more 
fixed recipes. Mafe is a rice dish in which the sauce is cooked separately and 
features okra an-d/o-r peanut sauces. 

Gniri is a boiled cereal dish which is made with cracked rather than whole or 
pulverized grains. Gniri can be made with any grain and thus varies by availability.
The preparation of t-h-midday and evening meal can be partially combined in one 
process. A first pounding in the morning results in incompletely processed flour. 
The cracked grains are sifted out and prepared as gn in for lunch, while the finer 
flour kept for the dinner couscous. Gniri is served with a variety of other 
ingredients. Gniri buna is common anc-fitures dried fish. Gniri may also be 
served with fresh fish (g iri lidi), milk (gniri kwassam), melo- seeds (beref), 
cowpeas, oil, or some comb-ination. Gniri requires fewer extra ingredients thiiiTd-s 
rice and so is a more economical meaiF-an is rice (Dieri Douga). Some g._ _dishes
have special names and more fixed ingredients. A dish known as laru is gnin mixed 
with hibiscus leaves, fish and salt. 

Dinner is usually eaten between 8-10 p.m. Almost universally, the evening
meal consists of couscous with a variety of sauces. Couscous is steamed flour made 
frc-n the whole range of cereals including rice, sorghum, millet, maize and the wild 
grain pauiri. Couscous, like gniri, is served with fish, both fresh and dried, meat, 
sauce leaves peanuts, oil, tomatoes, milk, and beref. If the family cannot afford 
sauce ingredients, couscous can be eaten plain-ifi salted water (Gamadji, Dieri
Douga). The couscous itself requires the addition of baobab leaves (lalo) which are 
said to make the couscous easier to swallow and more palatable. 

Some inquiries were made into long-term changes in the diet. Villagers were 
asked which dishes were no longer eaten since the drought, and which dishes are 
new. In general, women noted the decrease in milk and butter supplies as well as 
in river fish. More recent additions to the diet and substitutes included ocean fish,
powdered milk, peanut oil and rice dishes (Dieri Douga, Diobe, Mafre Decore). For 
example, one dish which is less commonly eaten today is gniri meri or g with 
butter. Dishes featuring cowpeas are also less commonly prepared than previously,
reflecting the scarcity and high cost of cowpeas. Women said that in the past, 
cowpeas were treated more as a grain, whereas today they are eaten primarily as a 
sauce ingredient. So a dish such as yaninongo which is made of boiled cowpeas and 
pounded cereal is infrequently eaten (Ngoui). 
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The basic regimen followed by most families is thus well adapted to variations 
in the availability and affordability of ingredients. The same basic dish may be 
prepared with a minimum of ingredients, limited to the grain itself, or with a Abole 
range of condiments. This allows flexibility in both the long and short runs, to 
react to fluctuations in food availability by season, income and competing demands 
for women's labor. 

D. Food Storage and Depletion of Food Stocks 

The methods of grain storage vary not only by cereal, but by the size of the 
harvest and the proportion of the harvest marketed. In the past, grains were 
stored in special storage huts called sak. Sak are small round huts with raised 
wooden floors, woven stick walls and thaTcheUToofs. Although sak are still seen in 
some villages, we were told that they are no longer routinely constructed because 
the harvests are not large enough to warrant them. According to the women in 
several villages (Dieri Douga, Diobe), the sak were more impervious to insect and 
rodent damage than are present storage iieihods. The heads of the sorghum or 
millet were individually laid into the sak in a criss-cross pattern making it difficult 
for pests to penetrate the stores. Ano-ther traditional storage structure, the fauru 
or mud granary is also less commonly built in the current era of greatly diminisFeU 
harvests. 

Nowadays, most grains are simply stored inside houses, either lain on the floor 
(sometimes on wooden platforms) or inside storage bins or bancos. Some families 
proces7 all their grains at once and store them in sacks, but most leave the 
sorghum and millet on the stalk and the women process these only as needed for 
consumption or sale. Bulk processing is often done when grains are intended for 
sale. Rice is often handled this way, with threshing andwinnowing completed
shortly after the harvest. Rice is also the most commonly sold crop. 

Grains stored inside houses are prone to significant pest damage. Although it
is difficult to judge what proportion of the harvest is lost to pests, one can say
that the villagers themselves consider it a serious problem; whatever is destroyed is 
too much in an area characterized by precarious food supply. 

Most commonly mentioned pests were termites and rats (Dieri Douga, Diobe,
Dabia Odedji, Ngoui, Meri, Bode Lao), but co,,,pea weevils are also a problem
(Agnam Goli, Ngoui). Farmers have some techniques for protecting their stocks, but 
they do not consider them very effective. The use of insecticide dusts was 
considered the best method, but most families cannot afford them or cannot find 
them to purchase (Dabia Odedji, Bode Lao, Tyikkite). One village was receiving some 
HCH from SAED, but villagers said they did not have enough. Some households 
keep cats or set mousetraps against rodents; others said they merely "beat the mice 
with a stick" (and laughed at how futile this was). Termites are controlled by
frequent turning and checking of the bags. If termites are found they are picked
anId swept out of the grain A gnam Goli). Cowpea weevils can be controlled by
placing the cowpeas in a sealed jar mixed with ashes and sand (Ngoui). 

Virtually all households had depleted their cultivated grain stocks from the 
previous year's harvest by the time of the survey in October. The number of 
months that grain stocks last varies significantly, however, from one household to 
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another. Depletion of stored grains is more a result of the portion the family must 
sell or exchange in order to buy other foods, than the proportion which they eat. 
Some ran through their stocks within a month of the harvest because of this (Dabia
Odedji, Ngoui) while others managed to keep stocked grains for at least six mnths. 
Over half of the rice harvest may be sold to buy other ingredients (Diobe). Some
households had managed to keep enough seeds for the upcoming walo planting, but 
others were purchasing their seed grains (Dieri Douga, Diobe). Ti-ierage number 
of months kept in storage seem to be two to five for both rice and sorghum. 

E. Free Food Distribution 

None of the villages surveyed had received any food aid during the past year
and some had not received any for two or three years. When food aid was 
delivered, it apparently averaged 2-3 kg. of grain per person, although one village
reported that as much as 10 kg. were received per person. 

Some villages have child feeding programs in place (PPNS). The village of 
Ngoui for example receives food for their program about once a month. Although
in the past, the food was cooked cooperatively, each mother is now given a ce±vtain 
amount of food depending on how many children she has between the ages of 3
months and five years she has. Each child is alloted 4 kg of cereal, 1 liter Uf oil 
and 2 packets of milk powder. It is not clear that the food would necessarily be 
used to feed only the children. 

Other women seemed to be unhappy with the management of the PPNS. We 
were told by the women in one program that each child must be weighed monthly
for eight months before they can be accepted into the program. The mother pays
200 CFA each of these months, without receiving any food. At the end of that 
period if the child is considered underweight, the mother can, by paying an 
additional 200 CFA per month, receive 4 kg of cereal, 1 litre of oil and 2 cartons 
of long-life milk per child. The women did not consider the program worth the 
time or expense, so many of them were not participating. We were not able to 
confirm their complaints. 

F. Wild Foods 

Wild foods can take on special importance during hunger periods, whether 
seasonally between harvests, or over longer periods of drought. Unfortunately, the
environmental conditions which have affected cultivated output also tend to diminish
the natural flora from which foods can be gathered. In the river valley, where 
many of the wild foods are collected from trees, availability has also been 
compromised by deforestation resulting from firewood collection and charcoal
making. Many villagers noted that the supply of wild foods had greatly decreased 
with the drought, and thai they had to travel longer distances to find them. 

Wild fruits were being gathered at the time of the survey in October and
continue to be available until December. The most commonly mentioned was the 
fruit of ZizipL.us mauritania (jaabe in Pulaar and jujube in French). The small 
orange fruits are eaten especia Il-y-N- children, but the tree also has medicinal uses. 
Balanites aegyptiaca (murtode in Pulaar, mureau blanc in French) also produces small 
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yellow fruit, yields soap from its nuts, and is used medicinally. Boscia senegalensis
(guidjile in Pulaar) is also a fruit tree. Some women said they were going outmorning and night in October to collect these fruits (Ngoui). When asked which
wild foods were preferred, most women mentioned these fruits, noting that these 
are the only fruits they eat (Meri). 

Another shrub which is commonly used is the quinqueliba. Leaves are brewed
into a tea which is drunk by families who cannot afford to purchase Chinese green 
tea. 

The other major category of wild foods are leaves used in sauces. Most
frequently mentioned and most abundant is Cassia tora (oulo in Pulaar). Oulo is
gathered and eaten virtually every day in the early rainyTseason. By the ff-mof
the October survey, most families were eating haco (leaves of the cowpea) instead.
Other wild green leaves which are eaten inclu-deiupere, sappato, and tireo. 

Some wild tubers and grains are exploited. One water plant, Nymphaea lotus,
was frequently mentioned and is available in the early rainy season. The rootresembles a potato (tabbe in Pulaar) and the flower produces an edible seed (dayrrii
in Pulaar). In recent years, the marshy areas where this plant grows have oftfen 
been too dry to produce the water plants. 

Most wild products, especially the fruits, enter the market place, although
many women collect them solely for household consumption. Some products are less
available to villages living in certain zones of the river valley (river, marigot, dieri)
and so products are sold or exchanged between these zones. Quin a,--r
example, grows in the drier dieri areas and so is brought down to the river villages
for sale by nomads (NgouiT7-n turn, the river villages have access to more
abundant supplies of other products, such as oulo, and bring them to the dierivillages (eg. Agnam Goli) for sale or trade. Thes-e-icroenvironmental differences 
thus stimulate an exchange of wild products. 

The most actively traded products are those of the baobab tree. The baobabproduces a fruit (pai de singe in French) which is eaten and used to treat
diarrhea. The leaves of the baobab (lalo in Pulaar) are especially valued as an
ingredient in couscous, and the bark of the tree is used to make cord. The number
of baobabs has greatly decreased in this region in the drought years, and manyvillages have no access to the trees (Diammel, Gaol, Nabadji, Dabia Odedji,
Dounguel, Meri, Diobe, Agnam Goli), while others must travel long distances to find
baobob (Gamadji, Dieri Douga). Some baobabs are individually owned (eg. the
village of Ngoui has only two trees both belonging to one man) while others are 
open to public access (Goudoube Ndouetbe). Because (f the high demand for baobabproducts, they are imported into the region from as far away as the Casamance 
through Dakar. 

The wild grains include brachiaria hagerupii (paguiri in Pulaar) and Digitata
exilis commonly known as faio aii is a partiTularly important wild food
5ecause of its widespread availability and its substitutability for cultivated cereals.
Yet attitudes about gathering and eating pauiri revealed some ambivalence. It isthought of as a hunger food, and associatewith the very poor. Poorer families 
may collect as much as one sack in a year (Ngoui), although many people gather
only a few kilograms at a time when they have run out of other grains (Meri). 
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Young girls may also collect the grain, which implies that it is not worth the time 
of adult women (Agnam Goli). Paguiri has the added disadvantage of being difficult 
to process and pound. Nonetheess, many people like the taste of paguiri (Ngoui),
and collect it for variety in their diet. A few villages no longer ca FTiRd g in 
their environs and miss it (Dieri Douga, Diobe). 

Despite, or perhaps due to diminished supplies of wild foods, they -etain their 
value along the river. The wild fruits and leaves are still virtually the only source 
of fresh foods and vitamins throughout much of the region and the year. European
vegetables are available during the cool dry season, but no other fresh foods are 
available in the fall and winter months when the wild foods are producing. If the 
vegetable growing season were extended, the importance of gathered products might
diminish. The strong preferences for wild foods that were expressed make it more 
likely, however, that they will continue to be important and that replanting of these 
useful species would be welcomed. The villagers of Abdallah Walo, for example,
made a special request of a forestry project for wild fruit trees (Ziziphus mauritania 
and Balanites aegyptiaca). 

G. Seasonality of Foods 

One effect of the well-developed road network along the river has been to 
diminish seasonal variation in diet. Many of the staples including most importantly
rice, fish and oil are available year round. What seasonal variation persists is thus 
more a function of the individual household's harvests and ability to purchase foods 
at different times of the year, than a lack of supply. 

The depletion of stocked grains by about June of each year means that until 
the dieri and rice harvests in the fall (October-November), a serious shortage of 
locally grown cereals occurs in the summer months. Almost all villages mentioned 
the scarcity of grain, as well as cowpeas and peanuts, during the October survey. 

Vegetable growing is confined to the cool dry months between November and 
March. The rest of the year, very few vegetables are imported into the region
although onions and peppers are trucked in from the coast (Dabia Odedji, Agnam
Goli, Ngoui). Some of the larger villages were also receiving other vegetables such 
as tomatoes and eggplant in October (Dabia Odedji). 

Many women noted that although most foods were available for sale throughout
the year, their cost varied widely and thus made them beyond reach during certain 
months. The women of Boki Diave, for example, reported that sorghum (same) cost 
two and a half times as much in October than it did after the harvest (123TFAikg 
vs 50 CFA/kg). The price of cowpeas is sm-ilarly variable. Although some can be 
purchased in October, its price is so high that no one buys it to eat, but only for 
seed (Dieri Douga). 

In contrast to Mauritania, the villages surveyed in Senegal do not experience 
as serious a shortage of fish during the rainy season. Most villages, especially
those along the main road, have access to both dried and fresh fish from the coast 
every day (eg. Boki Diave, Dabia Odedji). Even the villages cut off from the road 
during the rains can travel by boat to nearby towns and acquire fish on occasion. 
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Milk is most abundant during the rainy season and so milk consumption goes 
up during these months. Some of the fish sellers noted that the demand for fish 
drops during the rains because people are drinking more milk (Ngoui, Meri).
Powdered milk is widely available and can substitute for fresh during the dry 
season.
 

H. Food Prices 

Price data on some of the more common foodstuffs were collected in the 
villages included in the food consumption survey. Price differences between villages 
can give insights into the workings of the regional market, including the effects of
the size and relative isolation of individual villages. The relative ease of movement 
between mo.'t villages, however, minimizes the potential effects of price
differentials. Paying a higher price in a smaller village reflects a lack of time 
rather than a lack of alternatives. The middlemen or women can thus take 
advantage of these time constraints. 

Certain good. shrw more variation in price from one village to the next than
do others. Interestingly, locally grown grains seem to have a more stable price 
across villages than do imported products such as oil, sugar and tea. This is true 
despite shortages of these grains at the time of the survey in October. The prices 
may well be high across the board for these grains, because of overall scarcity,
while the imported products, which are less affected by seasonal fluctuations in 
supply are more responsive to such economic factors as village size (demand) and
location (transport costs). Confirmation of this hypothesis, however, requires
seasonal price comparisons which could be provided by a dry season reconnaissance 
survey. 

Sorghum prices, thus, were remarkably similar across markets, and was selling
for 125 CFA/kg in all but two of the surveyed villages (Ngoui, Meri). Most villages
had no millet available for purchase. Curiously, where n-fillet was available the price 
was te same as for sorghum (Boki Diave, Dabia Odedji). Melon seed also sells for 
a standard price (125 CFA/kg.) in virtually every village. Cowpeas are very costly
and rare with prices as high as 150 CFA for a small tea glassful. 

Just because a village is small or off the main road, does not necessarily mean 
that it will pay higher prices for all foodstuffs. The village of Ngoui, for example,
(population of 652 people) does pay the highest price for cooking oil (500 CFA/liter)
but pays the lowest listed price for sorghum (100 CFA/kg.). The much larger
village of Gamadji (population of 2000 people) pays much less for its oil (425
CFA/liter) but more for sorghum (125 CFA/kg.). The same pattern holds true for 
sugar prices. In general, locally produced goods show less variation in price than 
do imports, but when sold within small villages they may command lower prices
relatively. Imported goods may cost more in smaller villages, but similarly, goods
which do not get out of the village may cost relatively less. 

Prices for basic commodities are fixed by the state, yet the parallel market is 
an active one. The official price for meat for example, at 350 CFA/kg is about half
of what meat is sold for in the surveyed villages. This is an extreme example of 
markup, however, and most goods show less variation from official prices. The 
price for cooking oil, for example, is set at 400 CFA/liter in Dakar and most 
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villages spend between 425-500 CFA/liter for their oil, a difference of 20-25 percent
rather than 100 percent. Rice, similarly, has an official price of 165 CFA/kg in 
Dakar, and was selling for 180-200 CFA/kg in the villages. This relatively small 
markup in the price of rice confirms the findings of Morris (1986). 

Comparison of prices for goods which are sold by the pile or item rather than 
by weight are more difficult. This applies not only to fish, but to condiments such 
as onion, tomatoes, and peppers. In general, a pile of three small fresh fish cost 
100 CFA, although some villages paid the same price for a pile twice that size. The 
prices for dried and fresh fish are not as different as one might initially suppose,
but dried fish of course goes much further in cooking than does fresh. 

Powdered milk prices are very high, costing from 500-1000 CFA/kg depending
both on quality and supply. The supply of fresh milk was said to be greater during
the 1986 rainy seagon than it had been in the past few years. Fresh milk pr'ices 
were thus quite low (125 CFA/liter). According to the milk-selling Peuhl of the 
village of Mafre Decore, in 1985 they had sold their milk for as high as 1000 
CFA/liter. A significant proportion of the milk supplies are traded rather than 
sold. The exchange rate has generally been equal volume measures of milk and 
cereal, reflecting the shortage of grains as well as milk. 

I. Specialty Foods: Childbearing Women, Infants and the Sick 

Few specialty foods exist for childbearing women or their infants. Certain 
dishes from the normal repertoire are considered more appropriate than others, but 
in general, since ingredients are limited and time spent in food preparation is 
already burdensome, few separate foods are prepared. 

Porridges are used widely as weaning foods, given to children of non-lactating
mothers, and the sick, as well as to women who have just given birth. These 
usually take the form of bouillie, but may also be the more liquid ruiz or the 
ground form of bouillie called gossi. Milk is also fed to all these cateories of 
people. In general, any available cereal is used to make these porridges but some 
women expressed a preference for rice for the small infants (Dabia Odedji, Ngoui).
Some women use eggs as a weaning food (Boki Diave), disregarding the traditional 
taboo against feeding eggs to children. 

After childbirth, women are given soups with chicken or meat. The meat is 
provided by the husband if he can afford it. A well-to-do husband kills a sheep at 
the time of the birth (Meri). If he cannot, the woman eats everyday food 
especially bouillie and gossi. Some women make a special point of drinking milk at 
this time (Meri), other-iink hot water or quinqueliba tea (Agnam Goli, Ngoui).
Women return to work anywhere from two weeks to two months after childbirth. 
This depends primarily on the demand for the woman's labor, but also on her own 
and the baby's health. 

Children are generally we ,ned at 18 months, although some are weaned much 
earlier if the mother becomes pregnant again, or as late as 36 months (Ngoui).
Some children apparently lose interest in breastfeeding before the normal age of 
weaning (Dieri Douga). Weaning is usually done very abruptly, often in a single
day. The child may be taken to a marabout to be administered a potion (Tyikkite), 
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the mother may rub sand on her breasts (Bode Lao) or the child is given to 
someone else for a few days. Most mothers have begun supplementing breastmilk by 
about 6 months (or whenever the child can sit up) with the weaning foods discussed 
above or with small portions of adult foods. Others, however wait until the child is 
weaned. The mothers of Dabia Odedji used to withhold supplemental foods from 
their children until they were given adult food at two years of age. They have 
been told at the local medical center, however, to start feeding them milk and ruiz 
earlier. Children of non-lactating mothers used to be given to a wet nurse, Fuit 
now more commonly are fed fresh milk and ruiz with a bottle (Dabia Odedji, Ngoui, 
Diobe). 

Most women agreed that food taboos were beliefs of the past, and that today 
only the Moslem prohibitions against eating certain meats are still followed. When 
asked what foods were tabooed to pregnant women, people most comrnonly answered 
none, but sometimes they mentioned foods that are no longer part of the diet. 
Several groups of villagers said, for example, that crocodile meat was tabooed to 
pregnant women because it was thought to cause sexual problems in the child (Bcki 
Diave, Dabla Odedji, Meri). Others mentioned that rabbit meat was tabooed because 
it is a bloody meat and thought to cause excessive bleeding during delivery (Dabia 
Odedji). One group of women said that in the past they didnot eat couscous at all 
during pregnancy, but only gossi or bouillie, for fear of harming the child. Now 
the doctor tells them to eat everything, but to avoid too muc salt. Similarly, 
there are no longer any foods tabooed to children. 

J. Diseases and Health 

The most commonly mentioned diseases were diarrhea, measles, conjunctivitis
and malaria. Other less commonly mentioned sicknesses included coughs ard colds, 
fevers, schistosomiasis, muscle and stomach aches and fatigue. 

Diarrhea is a common problem throughout the year, but is -specially 
troublesome at the change of the seasons and when children are weaned. The 
women of Diobe said that many children die at the age of weaning. In one village, 
women said they had particular trouble with diarrhea caused by the milk from the 
free food distribution (Tyikkite). This may well be true, if they are using 
contaminated water to mix the milk. Most women take themselves and their 
children to the local medical center when a severe case of diarrhea occurs, and 
have stopped using traditional remedies. The women of Boki Diave said that in the 
past they used to treat diarrhea with medicines from wild plants, but that many
children died. Some traditional remedies are still in use including drinking tea made 
from the leaves of the Ziziphus mauritania or the leaves of the baobob. At the 
medical centers, women are sometimes taught how to make oral rehydration fluid 
(Meri). 

Most other health problems are also best seen as treated by infirmaries and 
medical centers. Some people still use traditional treatments such as Balanites 
aegyptiaca for stomach aches (Agnam Goli, Meri), honey for coughs (AgnamioTli), 
or various "leaves" to reduce fevers (Ngoui). Less common nowadays, but still 
practiced, are the s.its cut next to the eyes to treat conjunctivitis or slits cut in 
the forehead to reduce malarial fevers. 
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Of the twenty--two villages surveyed, six had operating clinics or dispensaries
(Diammel, Dondou, Salde, Boki Diave, Bode Lao, Meri). Several other villages had 
dispensaries which were under construction or constructed but unstaffed (Dounguel,
Abdallah Walo, Nabadji Siol, Gamadji). All of these villages are either along the 
river or in the marigot zone; none of the dieri villages surveyed have any medical 
facilities. These viltages, of course, tend tob-e smaller. 
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IMI. MN1S FARMUNG AND OTHER PRODUCTIVE ACTATE
 

In a region characterized by high rates of male out- migration, both seasonal 
and long-term, women are the most permanent rural residents and constitute an
important source of labor. According to the women themselves, their labor input
into agriculture has increased over recent years and has become especially important
on the irrigated parcels. Toucouleur women in the past played a minor role in 
farming, supplementing male labor only occasionally and during such labor intensive 
tasks as sowing and harvesting. 

Most of the Toucouleur women today still contribute only marginally to
agriculture if the male household labor force is adequate. Women who are widowed,
divorced or have become household heads for other reasons, however, can take 
complete charge of agricultural production. 

The majority of women thus help on their husband's dieri and walo fields. 
Women are involved in the planting (often dropping the seeds-into prepare-d holes),
participate in the harvest, and transport and process the crops. Some women take
charge of the crops intercropped with the cereals, principally cowpeas and melons in
the dieri. The women of Ngcui, a village with access to relatively extensive walo
land,--pant a whole range of crops on the walo lands. They cultivate sweet 
potatoes, tomatoes, hibiscus, cowvpeas, okra and a range of different melons. Sweet 
potatoes are propagated with cuttings and started, along with tomatoes, in small
seedbeds around the compound. These seedbeds are carefully tended, watered twice
daily, shaded and fenced. The attitude that walo land is exclusively for males was
expressed in only one village (Diobe), although-tiis was apparently more widespread
in the past. 

Some women are given a small portion of their husband's fields to cultivate
separately, although with the reduction in arable land due to the drought, there is
generally little land to spare from household production. Some women who used to 
arm have moved into trading in response to the restricted opportunities open to 

them in agriculture (Meri). 

Widowed women usually farm land which they have inherited from their 
husbands, while divorced women must borrow land from their natal family. They
tend to follow the same farming and cropping strategies as men, planting millet, 
cowpeas, melons and hibiscus on the dieri land, and sorghum, cowpeas and maize on
the walo (Agnam Goli). They may faeserious labor constraints if their children 
are small, or if they are alone. Some women who are receiving remittances from
absent males can afford to hire labor to help with the farming. Other women chose 
to stop farming and use remittances to purchase food (Dabia Odedji). 

Some women in the surveyed regions have their own rice parcels, but most
contribute importantly to the transplanting and winnowing of rice produced on the
household plot. Women can supplement their incomes by working on relatives' or 
neighbors' parcels, for which they are paid 1000 CFA per day or 12 kg. rice (Diobe,
Dieri Douga). Payment for their work may be delayed until the rice is harvested. 
This form of wage labor available to women may be especially important to female 
household heads, as demonstrated in the following case history. 
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A. Case History of a Widow 

Fatimata (pseudonym) is a woman in her thirties who has been recently
widowed. She lives with her four young children, all under the age of 13, and her
widowed and sick mother. Her eldest son, who is twelve, goes to school and so 
cannot help very much with his mother's farming. Fatimata inherited a field in the
dieri as well as one in the walo. She does not have the labor to farm the walo
field so sharecrops it to a neig~bor. The walo field has been poorly flooded in t-Phe
last few years, however, so she has received virtually nothing from its harvest. She
planted her dieri field this year in melons and cowpeas, but the crrps received too
much water -aii-sorotted, leaving nothing to harvest. Fatimata has no rice parcel
of her own but worked on two relatives' parcels in return for a portion of the
harvest. She helped with transplanting and harvesting and received from 8-12 kg of
rice a day, although she must wait until the harvest is completed to receive her
share. She uses this rice both to exchange for other foods and for consumption. 

Fatimata has few other sources of income and depends primarily on the help of
her relatives. She has already sold all her jewelry and other personal items of 
value, and owns no livestock. She collects wild foods when she has the time, andworks in the village vegetable garden with the help of her children. The family
eats only 1-2 kg. of cereal a day, and on some days when there is no grail, they"simply sit with crossed arms." 

Women and children like Fatimata and her family are in a precarious position
with regards to food consumption. They do not have reliable access to food
supplies, and have few options open to them for generating income in the rural 
areas. 

Other female heads of households, however, are in a somewhat moreadvanfageous position in terms of access to land and can follow similar agricultural
strategies as do male heads of households. The following case history illustrates 
this point, as well as the labor constraints under which many small households 
operate.
 

B. Case History of a Female Farmer 

Talatu (pseudonym) is a 48 year old woman who has been divorced for ten 
years. She has four grown children, and her three sons are working in the Cote
d'Ivoire (Ivory Coast). The remittances they send her are an important addition to
her income. Talatu now lives alone and manages her own farming operation. 

Talatu farms an irrigated parcel, a 3/4 hectare walo field in Mauritania, as
well as owning 4 dieri fields. The walo and dieri fields were inherited from her
father. This past year she planted onTy one o-fher dieri becausefields all her
children are gone and she lacks the labor to cultivatetiFe rest. She planted her
dieri field in melons, cowpeas and sorghum, but lost her melon and cowpea crops to 
pests and water damage. She chose to plant sorghum rather than millet this year
because of the late rains, but only harvested half of a sack. She weeded this field 
twice by herself. 

To cultivate her rice parcel, she must depend on the labor of others, whether 
wage or cooperative. She prepared the land herself by hand, and weeded it once 
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alone. The planting and transplanting, however, was done by a cooperative group
of other women and boys taking turns working on each others fields. Of the 12 
sacks of rice she harvested, three were paid to SAED, one was given to the people
who helped her with the work, and the rest is for her to eat. Talatu used less 
fertilizer than was recommended by SAED because she could not afford it. She 
cultivates other crops around the edge of the perimeter including cowpeas, hibiscus,
okra, eggplants and tomatoes. A second crop of maize -s planted, in late October 
and she consumes her entire maize harvest. 

Talatu also grows vegetables and owns 4 goats, 2 sheep and a donkey. She 
sells the offspring of her animals for money, but must pay to have them cared for 
with the village herd. 

Talatu views the major constraint on her agricultural activities as a lack of 
time and labor, rather than a lack of income per se. She not only noted the heavy
work demands of her irrigated parcel (especially the building of bunds and 
transplanting), but also the conflicting demands with dieri cultivation. She 
expressed a desire to hire more labor to help her. 

Other women, as mentioned above, have moved out of farming to engage in 
other economic activities in an effort to supplement family incomes. Petty
commodity trading is the most frequent alternative occupaticn, lu women also make 
crafts, dye cloth, and may own some livestock. The following c(Ise study of a fish 
seller gives some insights into the activities of female traders. 

C. Case History of a Fish Trader 

Mimouna (pseudonym) is a middle-aged woman who is a trader of fish and 
vegetables. She lives with her husband, a co-wife, her son's two wives and their 5 
children, and 2 children of her married daughter. She concentrates primarily on 
fish-selling, since vegetable production is largely limited to the cool, dry season. 
Mimouna buys a large basket of fish every day from the trucks that come out of 
St. Louis. Although the supply is not completely dependable, variation in supply 
occurs on an annual rather than seasonal cycle. She primarily sells fresh fish, but 
may dry unsold portions for sale. The fish she buys are all sea fish and most are 
called aboye, a fish that is around 6 inches long. She sells fish by the pile, and 
averages a profit of around 1000-1500 CFA per day, although some days she makes 
more. Mimouna is willing to trade fish for other products including milk, cereal 
and cloth, but most of her fish are sold for money. 

Mimouna works infrequently in the fields, although her co-resident husband has 
a perimeter parcel, and both dieri and walo fields. Mimouna says that she was 
forced out of farming by the poor harvests, and if the rains returned she would 
continue her trading but begin to farm again. She did plant some cowpeas ind 
melons on her husband's dieri land this year, and can dispose of the produce as she 
likes. She also helps in--- husband's walo fields by scaring birds. Otherwise, 
Mimouna uses some of the profits of hcr-trading to hire people to help on her 
husband's fields in her place. She hires women tohelp plant (at a rate of 500 CFA 
for 6 hours of work), to help harvest and transport the crops back to the village.
M(n are hired for weeding; she pays them the same rate as the women. Mimouna 
dc;'s the threshing and winnowing herself, but takes the grain to the power mill 
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everyday for grinding. Mimouna uses some of her profits to buy condiments for the 
family, although the husband contributes money as well. 

Mimouna has her ,wn irrigated parcel in which she plants rice and maize. She
hires people to help with the work as well as laboring herself. She plants her own 
seeds, and gets fertilizer from SAED. She does not sell any of her rice, but 
consumes the whole harvest. 

The family is relatively well-to-do and Mimouna herself owns two goats. The 
five adults and 7 children eat 4 kg of grain, and 4 kg of rice per day (almost twice 
the amount Fatimata's family eats). When asked what the major problem in her
village was, Mimouna talked about all of the women who are alone who must work 
their fields by themselves. The number of such women, she felt, had increased in 
recent times. 

Although these are only isolated case studies, these three women illustrate 
some of the constraints which rural residents in general are facing, and women in 
particular. 
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IV.FOOD CONSUMPTION CONSTRAINTS AND RECONtAENDATIONS 

The 	combination of factors discussed under the heading of Food Consumption
Patterns has resulted in an increasing homogenization of the diet throughout the 
region. Reduced harvests, storage loss to pests, and the necessity of selling or 
exchanging foodstocks has diminished farm families' consumption of traditional 
cereals. The narrow range of goods which are imported into most villages is not 
substituting other foodstuffs for this restricted supply of grains. The decreased 
availability of wild foods has reduced valuable variety and nutrition in the diet.
Wild 	foods are not being compensated by an increase in the consumption of Western 
vegetables except during the winter months. Highly variable supplies of fresh milk,
and 	the high cost of powdered milk, have resulted in decreased consumption of milk 
products. Suspension of food aid throughout the region has eliminated another 
source of variety and dietary supplements. The high prices of certain foods, such as 
cowpeas, make them unavailable to many households. 

The decreasing variety in the diet which results from these factors also entails 
a decrease in dietary quality for many families. A number of constraints which 
have caused this trend, and strategies used to deal with them, are discussed below. 
Preliminary recommendations including topics for further study are also proposed. 

A. Food Shortages 

Rural families are faced with food shortages due not only to scarcity of 
locally-produced foods but also to a limited number of imports. 

Compensating strategies 

1. 	 Many families have greatly increased their consumption of rice in response to 
shortages in traditional cereals and to the widespread availability of rice. 

2. 	 Increases in rice consumption depend on money to purchase the grain. Most 
rural families depend importantly on remittances from immigrants. Some 
villages, however, noted that remittances were less reliable today than they
had been in the past. 

3. 	 Alternative sources of rural incomes are pursued including agricultural wage
labor, fishing, trading, craft and charcoal production, etc. In general, there 
are few sources of any but petty incomes. 

4. 	 Credit for the purchase of foods is limited in most villages. The more 
well-to-do families in the larger villages may be given as much as 10,000 CFA 
of credit from local merchants (Agnam Goli), but the poorer families in most 
need of credit can often not secure any (Meri). 

5. 	 Some food or money is borrowed from friends or relatives, but since many
people in rural villages are in the same straits, their ability to help is often 
limited (Meri). 

6. 	 Many families have sold off their livestock to acquire money io purchase food. 
Women have sold their jewelry, clothing and any other items of value to 
generate income. Many families have nothing left to sell of this sort (Dabia
Odedji, Agnam Goli, Ngoui, Meri). 
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7. 	 Some families reduce the number of meals eaten in a day to conserve food,
others simply reduce the amount or quality of food which is served at each
meal. Some families may only eat at midday, others eat nothing in the 
morning (Ngoui, Meri, Agnam Goli, Dieri Douga). 

8. 	 Women may attempt to imc~icase their collection of wild foods despite
diminished supplies and the need to travel longer distances. The collection of
the wild grain paguiri can substitute for the lack of cultivated or purchased
cereals. 

9. 	 Despite the great decrease in river fish, villagers still exploit this source of
protein. The use of finer nets in order to catch the smaller fish is common. 

10. 	 Many villages have attempted to start vegetable gardens to provide fresh foods
and generate small incomes during the cool, dry season. Vegetable production
has been hampered, however, by a lack of knowledge of basic cultivation 
tecimiques and simple inputs such as seed. 

11. 	 Farmers, especially women, make an effort to maintain the diversity of minor 
crops (eg. hibiscus, okra, melons) by intercropping them in dieri and walo
fields, as well as around the edges and on the dikes in irrigated parcels. Tls
spreads out the risks of inadequate harvests in specific crops. 

Recommendations 

I1. 	 Improvements in the market infrastructure are needed to increase the range of 
foods reaching rural villages. The promotion of the private sector, which the 
government has made one of its major goals, requires a better understanding
of the constraints under which traders are operating. The distribution of
cereals other than rice should be a special focus of investigation to build on 
Morris'(1986) focus on the parallel market for rice. 

2. 	 The necessity of selling very much reduced stocks of cultivated grains to 
generate incomes for the purchase of other foods works to the great
disadvantage of farmers. The promotion of higher value cash crops such as 
peanuts and sesame would provide them a better rate of exchange, and help
safeguard the farm family's consumption of traditional cereals. 

3. 	 Distortions in the market, and seasonal variation in prices, could be minimized 
with the creation of cooperative food boutiques. These could also address the
lack of credit for the purchase of food. The boutiques created at 
Independence are no longer operating in the study regions. Taking the lead
from villagers in Mauritania, small-scale coops could be encouraged, working
through existing cooperative structures such as village vegetable gardens.
These groups could buy cereals and other staples in bulk at times of the year
of reduced prices and sell them back to cooperative members at times of
scarcity. Simple techniques of pricing and buying could be extended through
existing cooperative groups. 

4. 	 Efforts must be made to decrease storage losses to pests. The relatively
recent changes in storage technologies have not resulted in improvements, but 
seem to have increased susceptibility to damage. Although the rural residents 
themselves would prefer better access to insecticides to confront this problem,
the widespread use of chemical techniques might involve long-term health 
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threats. If the use of insecticides is to increase, extension on the proper and 
safe use of such products is essential. Alternatively, non-chemical methods 
should be investigated and promoted. Suggestions from other ethnic groups in
similar environments (such as storage above cooking areas to take advantage of 
the smoke, or pit storage) might prove instructive. 

5. 	 The decrease in wild food availability could be addressed through reforestation 
programs, following the lead of the villagers of Abdallah Walo who specifically
requested wild fruit trees in their woodlot. These projects might well be 
directed to women who are the prime exploiters of these products and the 
most permanent rural residents. A reforestation project in Dounguel has 
depended on women for the twice-daily watering of seedlings. Trees could 
also be grown near households where they could benefit from waste domestic 
water and receive intensive care and protection. 

Replanting of tree and other wild species might well be integrated into village
level water conservation projects. Planting wild food trees around vegetable
gardens could also be promoted. The trees could benefit from the watering of 
the vegetables, provide additional food products, act as windbreaks and provide
shade which would then prolong the vegetable growing season. 

Replanting activities might well be organized as Food for Work Programs,
under the tutelage of the Forestry Service. This would allow the distribution 
of much-needed food in the short term, while promoting longer-term solutions 
to the food scarcity problem. 

6. 	 The decrease in milk supplies over the long term could be addressed through
the promotion of small livestock raising around the household. Although some 
villagers own livestock which are herded collectively, small livestock kept near 
the compound could provide milk during periods when the major herds are 
absent. Such wild human foods as paguiri or oulo could be promoted to serve 
as forage crops in good years, while reserved-foi human food during years of 
shortage. 

7. 	 Research could be directed at the minor crops such as melons, okra, hibiscus, 
etc., focusing on traditional varieties which do not require modem inputs. The 
planting of these indigenous crops in vegetable gardens in the off-season could 
also be pursued since they are adapted to a more prolonged season than are 
Western vegetables, can be preserved using existing conservation techniques,
and have a well established market demand. Promotion of herbicide use on 
irrigated parcels should take into account the threat this could pose to crops
planted around the margins. 

B. Labor and Time Constraints 

Implementation of many ot the recommendations made in the previous section 
depend on the availability of women's labor. Any planned intervention, however, 
must 	be sensitive to the already heavy demands on women's time. With high rates
of male outmigration women are often left to manage the family's farming operation.
Even when migration is only seasonal, some men are migrating during the rainy 
season, when farm demands are high, leaving their wives and children to cultivate 
the dieri fields. 
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Aside from their productive activities, women's domestic labor burdens are 
high. Women in many households make 5-10 trips to the water source a day, which 
may 	require traveling some distance to the river or marigot. When well levels are 
low 	 during the dry season, drawing water can be Especially time-consuming and 
difficult. Firewood supplies are often limited and may be distant from the vila ges.
Women often go out to gather wood daily, although men and children may sometimes 
help. 

Hand pounding of grain is also very labor intensive. Many women pound twice 
a day for a total labor investment of at least two hours. If maize has to be 
processed by hand, it may take up to four hours to fully grind. Even when power
mills are avilaphc, thc initial cps of proccssing must be done by hand. The 
separation of the grain from the stalk, the removal of the outer shell and 
winnowing cannot be done mechanically in these villages. 

Cooking is also done at least twice if not three times a day. The infrequency
of preparing special foods for weaning or for the sick can probably be explained in 
terms of the time constraints. 

Available labor time is also spent on other activities related to maintenance of
the domestic group. Sickness, whether illness of the women themselves or their 
families, and travel time to infirmaries can make significant demands on women's 
time. Finally, the need to purchase some foods on a daily basis can consume a 
significant share of women's time. 

Compensating Strategies 

1. 	 Women may reduce the time spent in food preparation by cooking fewer meals 
or preparing less time intensive recipes. 

2. 	 Women may obtain either by purchase or exchange, products such as firewood 
or wild foods which they could potentially gather themselves, thus decreasing
their disposable incomes. 

3. 	 Women attempt to share the domestic tasks with other women within the 
household or with their children. 

4. 	 Women may withdraw their labor from agriculture, or decrease their input, by
hiring wage laborers in their place or simply reducing the time alloted to 
farming. 

Recommendations 

1. 	 Many of the grain mills in the villages both cooperative and private, were not 
operating at the time of the survey due to mechanical failures. The difficulty
of keeping these mills running, including getting access to spare parts and 
fuel, was a common complaint. The women's cooperative of Dabia Odedji had 
already spent over 80,000 CFA in an effort to fix the communal mill, but it 
was still not operating at the time of the survey. Mil operators need to be 
taught some maintenance techniques at the same time as they are taught how 
to run the mills. Mills which are donated should be sent with a range of 
spare parts to increase the likelihood of them continuing to run (eg. Tyikkite). 
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Since women are the primary users of mills, and benefit the most from their 
operation, there is no intrinsic reason women could not be trained as mill 
operators. 

2. 	 The buiden of drawing of water from wells could be alleviated with some 
simple technololies. Some women prefer to walk further to the marigot than 
to draw water r the overcrowded well. This can negatively affect health 
as well as being an inefficient use of the well. Even the supply of ropes and 
rubber buckets is limited in some villages (Dieri Douga, Gamadji). Simple
pulleys could greatly alleviate the labor involved in drawing water. 

3. 	 Fuel efficient cookstoves could save on firewood as well as the time involved 
in collecting the wood. Stoves which can be fueled with crop residues as well 
as wood have been introduced into other regions of Senegal, and could be 
extended along with a package of simple domestic technologies. 

4. 	 The time lost to sickness should be better understood and addressed. Efforts 
at extending medical care throughout the rural areas are, of course, being
made, but small and isolated villages will probably never be able to support a 
medical facility. Improvements in drinking water supplies and in the variety of 
the diet would have beneficial effects on health, but access to modern 
medicines will probably remain limited in the foreseeable future. The decline 
in use of the traditional pharmacopoeia is thus premature and unfortunate and 
warrants closer study. 

C. Constraints on Female Farmers' Activities 

Although the food consumption survey did not focus on women's productive
activities exclusively, it did generate the indication that an increasing number of 
rural women are the sole providers for their households. Furthermore, women's 
ability to generate incomes is presently limited, and yet potentially crucial to the 
standard of living in the rural areas. Their access to agricultural lands, both 
rainfed and irrigated is also of potential interest to future research and extension 
programs, as are the minor crops which are primarily the domain of women. These 
trends and relationships deserve further study and confirmation. 

Recommendations 

1. 	 If women are increasingly responsible for agricultural decision-making (whether 
or not as household heads), and assuming they may be operating under 
somewhat different constraints, and with different goals than male farmers, 
their activities and problems should be directly addressed. The lack of labor, 
for example, may be a more criticl limiting factor for female households heads 
than for males. This implies the need not only for further study of women 
farmers of the region, but extension efforts directed specifically at women. 

2. 	 The extent of women's access to irrigated parcels in village perimeters is also 
unclear. If individual women cannot marshall enough labor to handle a plot by
themselves, the possibility of giving plots to groups of women to farm 
cooperatively should be considered. This has been successfully implemented in 
the delta regions of Senegal. Women's access to dieri and walo lands also 
needs further investigation, especially as changing environment-c-conditiions are 
transforming some of the land use systems in the region. 
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3 Any improvements in vegetable gardens, most of which are farmed by women, 
and in yields of traditional sauce crops would directly benefit both the diet 
and women's income-making potentials. Research and extension efforts should 
focus on these activities. 
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APPENDIX A 

TOPICS OF INQUIRY FOR CONSUMPTION SURVEY 

I. GENERAL INQUIRIES ORIENTED TO GROUPS OF WOMEN 

A. MARKETS 

1. Food prices 
2. Location of Market 
3. Periodic or permanent 

B. FOOD PURCHASES 

1. Items purchased daily - quantities 
2. Items purchased less frequently 

C. BARTER 

1. Food exchanged 
2. With whom 
3. Frequency 

D. FOOD SHARING 

1. Who is sharing food 
2. What is shared 
3. How often is it shared 

E. FOOD DONATIONS 

1. Food Aid (government or non-government agencies) 
2. What amounts 
3. How often? (how many times in last 12 months) 

F. GATHERED FOODS 

1. What kinds, found where 
2. How often 
3. Availability 
4. Preferences 
5. SaJe 
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G. STORAGE AND PRESERVATION 

1. What is stored 
2. 	Types of storage 
3. 	 How long ago were the stores depleted
4. 	 Major cause of losses during storage 

H. SEASONALITY OF CONSUMPTION 

1. 	What foods are in short supply this season 
2. 	 Coping Strategies of the Household
 

a substitute foods
 
b. 	 selling gold, jewelry, boubou 
c. 	 cutting down on meals - present number of meals consumed 
d. 	 off-farm employment 
e. other sources of income to purchase food 
f. 	credit - borrowing food from merchants 

(local merchant or merchants in other towns or villages) 
g. 	 borrowing from relatives or friends 

3. 	 Disease prevalence 
a. 	 prevalence of different diseases (e5p. diarrhea) 
b. 	 infant mortality - deaths to births 
c. 	 treatments 

4. 	 Water Source 
a. 	 variation by season 
b. 	 If vell, changes in water level 

I. 	 TYPES OF FOOD PREFERRED 

1. 	 What is the preferred grain meat 

2. 	 What are the desirable qualities of the cereals Ease of preparation, texture, 
color, ingredients combined with 

3. 	 Why do they prefer some grains over others 

4. 	 What foods would they eat more of if they could afford it 

J. 	 FOOD PREPARATION 
1. List of major dishes and their ingredients What eaten during each meal 24 

Hour 	recall 

2. 	 Snacks 

3. 	 Preparation techniques 
a. 	 when is the food prepared
b. 	 time spent gathering fuelwood water 
c. 	 quantities of food consumed (local measures, per person) 
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4. 	 Access to grinding mill Cost, How often If not, how much time does it take to 
pound the grain? 

K. FOOD HABITS 

1. 	 Food taboos
 
Religious, pregnant women, children
 

2. 	 Weaning foods
 
Foods for children of non-lactating women
 

3. 	 Specialty foods
 
Foods for women just after birth while breastfeeding
 

4. 	 Breastfeeding 
Duration
 
Practice of weaning - when and how?
 

5. 	 Who cares for the children when women are working 

L. WOMEN'S FARMING ACTIVITIES 

1. 	 Access to land
 
Owned or borrowed
 
Irrigated/ rainfed/ recession
 
Environmental effects on access to land
 

2. 	 Crops grown
 
Grain, okra, vegetables, minor crops

Have crops changed over time (e.g. still grow indigo, cotton,etc.j
 

3. 	 Consumed/marketed 

4. 	 Problems 
Effects of male outmigration on 

5. 	 Desired interventions 

6. 	 Livestock ownership 
- what animals 
- products consumed/marketed 
- animals consumed/marketed 

M. 	 MARKET GARDENS 

General Inquiries 

1.How 	organized 
2. Seasonality of crops grown 

women's farming activities 

3. consumed/marketed - where marketed 
4. source of water 
5. constraints 
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II. INTERVIEWS CONDUCTED WITH INDIVIDUAL WOMEN 

(Note: Try 	to Interview widows and divorced women as well as married) 

A. CHARACTERISTICS OF MEMBERS OF THE HOUSEHOLD 

1. Age 
2. Sex 

B. OCCUPATION OF HOUSEHOLD MEMBERS 

1. On farm 
2. Off farm - seasonality 
3. Migration patterns in and out of households 

C. EDUCATIONAL LEVEL OF HEAD 

D. 	ACCESS TO AGRICULTURAL LAND 
For both males arid females 

E. COPING STRATEGIES OF THE HOUSEHOLD TO DEAL WITH FOOD SUPPLIES 

1. Sources of income to purchase food 

2. Off farm employment of women 

3. Adjustment made in number of meals prepared 

4. Selling 	of household items or personal items 

5. Substitute foods 

6. Credit 	- or relationships established with merchants 
Terms of credit
 
Local merchants or in other towns or cities
 

7. Borrowing from relatives or friends 

III. PERSONAL OBSERVATIONS 

1. Cooking activities 
2. Marketing activities 
3. Water 	gathering activities 
4. Fuelwood 
5. Gathering wild foods 
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VILLAGES: 

SUMMART OF RESULTS OF THE CONSUMPTION SURVET 
SENEGAL. RIVER BASIN 

DQKLDIAYE DABIODEDJI 

Pop: 2110, 1/? Soninke, Pop: 2871, llalpulaar 
1/2 Puaari 

A91!_Wp 

Por- i, 

J 

Ilalpulaar 

A. MARKETS 

Location 

Type or market. (periodic, etc.) 

Food prices 

B. FOOD PURCHASES 

Rice: 200/kg. Maize: 500/kg. 
Same, Souna, Fellah: 125/kg.Fish: big 150-200/fish. Meat: 
650/kg. for beef. Sugar: 375/
1 kg. Tea: small glass 200. 
Oil: 1150/liter. 

None, but a shelter with 

some goods or go to 
flokI Diave, 2.5 km. 

Rice: 200/kg. (after harvest 
only 250/moud). All othergrains same price: 500/moud 
(fellah, same, souna, maize).
Oil: 450/1. Sugar: '00/kg. 
Tea: 5OO/100g. Cowpeas:
500/kg. Pode: 400/mouJ. 
Heat.: beef 5-600/kg. Goat 
and sheep:700/kg. Fresh fish:heap of 3-11-100; dry- 1)tambaje-
200/kg. 2) kobo-250/kg. 3) 
gajebeur-1OOO/kg.(big). 

Small market w/shelter. 

Rice: 180/kg. Other grains: 
125/kg. (now only sorghum).
Cowpeas: 500/kg. Oil: 450/1. 
Sugar: 375/kg. Tea: 1/2 small 
teaglass 100. Fish: fresh-pile 
of 3 small-1O0, large basket
3-35 0 0.Watermelon seeds:150/kg 
Peanuts: 400/kg. Dry fish: 
pile of 3=100; large-750/one.
Salt: 125/kg. Red peppers: 10 
small. Cube maggi: 20. Dry 
onions (I ball): 15. Manioc: 
25/tuber. Powder milk: 900 CFA 
per kg. 

Items purchased daily Meat, fish (dry & fresh), 
soured milk, sugar, tea,.ol]. 

Rice, onions, tomatoes, pepper 
(red & black), maggi cubes, oil, 
vinegar, meal for mare, potatoes, 
sweet potatoes. All available 

Rice, sorghum, pepper, oil, 
maggi, fish, onions, canned 
tomatoes, pepper. 

Articles purchased less 
frequently (2-3 days) 

Cereals: 7OOOum for 
All Imported. 

100 kg. 
now. 
Most food purchased daily. Most food purchased daily. 

Some bulk purchases of grain. 

C. BARTER 

Food exchanged Rice for milk. Cereals for oil, etc. Cereals 

for milk - lots of livestock, 

Cereals for milk, ]alo, even w/ 
boutiques. Milk/cereal-1:1. 

With whom Peuhl-exchange rat.e 1:1. Within village. 
Lalo/cereal-1:1. 

Peuhls bring in milk. Market 

Frequency Frequent but nothing else 

exchanged. 

Is Very frequent. 
women exchange other-.. 
Very frequent - as long as 

grains in stock exchange for 

D. FOOD SHARING 
sauce Ingredients. 



Who 

What 


flow often 


F. FOOD DONATIONS
 

OrRani7ations 


Most. recen;. 


Frequency in last. year 

F. GATIIF.RED FOODS
 

Kinds and where round 


flow orlen 


Availability by season 


Preferences 


sale 


G. STORAGE AND PREF.SERVATTON
 

Producls stoted 


BOX IAYE 

Oulo, mourtodes, jaabe, Jomba 
(small fruit ready In Jan.-Feb.)
No other wild leaves. 

Greatly diminished w/drought.

Mourtodes too far away to gather, 


Oulo now before haco ready. 


Hillet., sorghum, cowpea 
.
 

DABIAODD4_J 

No. Everyone Is in t.hr same 
si t.ua t.ion.
 

I.eftovers. 


Occasionally give left.overs to 

the needy. 


None. 


3 years ago. 

0 

Mourtode, jaahe, guidijile, 

dayrt], t.abe, oulo, quinquel]ba,

eeri, gawdi, ]al haull.
 

Mourtode and jaahe found 3 km. 

from village - collect often in 

season. Pagiri 
not. many gather.
 
Some buy. Hunger food. Oubo or
 
lai everyday. Ouinquelba
 
frequent..
 

Prefer mourtode & jaabe. P obob 

products are all imported-none 

here. Many gather just. for 

consumption, others bring in 

for' sale.
 

All wild foods are liked. 


Seemed quite Important t.o this 

village. All come into village 
even 
If they don't Rather 

themselves, 


Some mit i.,de, janhe, pagiri, 

oulo, qiunqujeliha sold. 


Millet., sorghtm, rice. 


AGNA'_G__jj 

Friends or family.
 

All food.
 

Some l.qv.r "regular" arrange
ments - lend to each other 
to
 
tide over gaps in remittances.
 

None now - used to receive
 

sorghujm, maize.
 

3 years ago.
 

0 

Mourtode, jaahe, pagiri,
 
guidijile, oulo, quinqueliba.
 

Frequent - some gathered, some
 
purchased.
 

Motrtode X jaahe almost ready
 
(don't make soup, just 
eat
 
fruit). Pagiri now-diminished
 
with drought.
 

The fruits are valued. Laio
 

from bnobob imported from Dakar
 
area, eaten 
for couscous.
 
Pagiri collected by young girls
 
or if hungry.
 

Peuhl bring guldijile In for
 
sale. Oulo not around here.
 
Women near the river bring 
to
 
sell.
 

All cereals: millet, sorghum,
 



Types of storage 


When storevs deplet.ed 


Causes 01" Joss 


H. SEASONALITT OF CONSUMPTION
 

1. Foodn in short supply in 


2. Coping wit.h shortage
s
s bst.itu.e fnods 

Selling personal Items 


Number of meals reduced 


Orr-rarm work 

Other income for food purchase 

Credit (horrowinr Food From 
nierchatal..) 

1_KILDIAVE 

All gone 2-6 mos. ago. 


Fish both dried & fresh comes 

from coast everyday. Prices 

lower In dry season than now 

(eg. grains as little as 50-75 

per kg.) or 
rice after harvest 

250/moud for paddy while now 

350. lungry season: dune-Dec. 


waiting for harvests.
 

Dyeing, making clot.hes, trading. 


Yes, but. not. everyone. Some 
can borrow up t.o I sack, ot.hers 
nnt.hing. No Int.erest., 

DABXAODEDJJ 

Sacks-do 
Lhis If harvest is 

mall. Granary (rakh) has less 

nseet problem, Left on st.alk
 
no bancos here).
 

All are gone now. Host. finished 
in June. In past., stores lasted 

lip to 3 years. 

Hice, termit.es, ot.her Insects. 


Slig problem-no powders. Some

have mouise traps. 

Vegetables. 
Little seasonal 


varLation. Can get. pot.at.oes 

and tomatoes even now. 


Decreased milk consumption

(used to drink II t.imes/day).
 

Especially lacking for children.
 

Yes - jewels, clothes, etc. If 


need money must. rind something 


to sell.
 

,Iu.t. drink coffee for breakfast.. 


IF have big lunch skip dinner, 

Remit.tancePs. 


Dyeing, sewing, embroidery, 


market gardens, mat.s. 


Yes, frequently. Pay back 
with remitt.anc-es or harvest., 

ran pay back w/money or grain, 
merchant, holds till prie: goes 
lip. No illt.er- .. 

AGNAN GQL) 

cowpeas, watermelon seeds.
 

Put. in square butIding or room.
 
Stored 
on wood or shelves.
 

Varies: 
3-5 mos. ago. If have
 

to exchange for other 
Foods
 
1last.. only 1-5 mont.hs. 

Cowpea weavils, t.ermJt.es. Pig
 

problem. No powders. 
 Just.
 
swap if rind termlt.es.
 

lhungrier season June-Oct. when 
wailing for harvests. Now
 
everything In 
short supply In
eluding vegetables, grains.
 
Milletbdepleted-now only 
sor
ghum. Veg.: now only 
manioc,
 
peppers.
 

See meals.
 

Yes - women have sold off a lot
 

of jewels, pagnes, cloth.
 

Skip meals. Often breakfast.
 

but also dinner (always eat at
 
midday).
 

Remittances important but less
 

regular nowadays.
 

Women do small commerce, some
 

embroidery (no longer dye-lack 

of materials). 

If well-off get 5-10,000 for a 
month, If not 2,000. Pay back 
when remittances come or after
 

harvest. No interest. 

http:termlt.es
http:t.ermJt.es
http:termit.es
http:deplet.ed


What merrhants 


torrowinr from friends/reali ves 


3. Dtiseas tyres 


Diarrhea prevalence 


Trea!.ment for diarrhea 


Other trenatments 


,I. Water .-oure 


Snnonal variation 


Channen In well level 


1. FOOD PREFERENCES
 

Hea./Fish 


Cerra]. 


nx t., 


Qialities desired in 
cereals 


V"hy nne prer rod 
over others 


Food prrf,-ird if more money 

BQ0KI111" 

I.nal merchants. 


Malaria, measles, fev.ers. 


Wint.er have worse problems, 

some in summer, 


Go t.o dispensary. Used 
.o 

treat w/wIld foods In old days 

and lot.s of kids diod.
 

Go to Infirmary. 


Prefer beef over 
others-better 


suppl y. 


All liked - no marked preference. 


DAKI&.9EVYJJ 


Local (chief J- a merchant 

who gives credit. to many).
 

Diarrhea, malaria, measles, 


Jaundice, 
stomach and headaches, 

teeth & Par problems. A disease
 
they haven't seen in 60 yrs. has
 
reappeared In neighhorlng village.

Cough a lot, 
lots of black bumps.

No name given.
 

Diarrhea at. weaning but always 

a problem w/children. 


Go to medical center. Don't 


use baobab, etc. 


3 public wells (also private). 


Always water but takes
because ue more. more time 


None
 

All liked equally well. 


"
 
All. 


AGARflSDLI 

In the village.
 

Yes, money and food.
 

Couighs, diarrhea, mea.les,
 

apolo, malaria.
 

At weaning and at change of
 
seasons. Ilaco and gniri can
 
cause diarrhea In children.
 

Gosto medical center in Sewul
 

(3 km. away).
 

floney for coughs. Mourtodes
 

for stomach aches. Jujubes for
 
colds.
 

1 working well.
 

Great drop In dry season 
major constraint.
 

Meat. preferred-eat, mostly fish.
 

Prefer millet (esp. old Feople,
 

young prefer rice). Same
 

Taste.
 

Souna preferred because goes

well wit.h dried fish (what they
eau mostly). Same and fellah
 

go better w/fresh fish/meat..
 

Mare w/meat, rice, vegetables,
 
(Note: "llrban" foods not local
 
cereal s).
 



J. FOOD PRF.PARATTON
 
iajor diishe and inyredlent.s 

l'eals-wlal.eaeln and qrlantities
(1 household) yesterday for: 

lunch 

Dinner 


Sna k rCandles, 


rraprat ion, techniques, when 

Time npent. gelting felewood 

Water 

Amoints, local measuires 
(per person) 

I. A e s in .rindit, mills 

IOKI DALVE 

Somhl (rice, snrghuim, millet, 
mai.e) w/supar & milk, or


ltover from coiscolis or 

night before. 


nice u/fish, ment., oet. 
Couscoius w/meat eat-on 
Infrnqjent.ly. 


Coiiscotjs (maize, fellah, same, 
pagirl) w/meat or fish, haco 

also w/milk. 

Women take 
turns cooking if 
several in the house. Divide 

grain in two: hand pound morning,

sift & rise flouir, Lake cracks 
.o mill for evening. 

Large family (5 married men, 
wiveS, kids): Sfkp. r'ec for 

b r e a k r a n.t x d i n n e r . 
Here. 

DAN A__DEDJJ 

ale-rice Is kept. .eparato from 
suce. Some w/okra, peanuts,
lomatoes, etc. Rtl-7rVery finely 

w/siigar & milk. 
rrolind grain 

Coffee, n.lgar, powder-ed milk,

breoad. 

Rice w/oil, tomatoes, fish or 
meat, red & black Peppvrs,mngI, 
oil, vinegar. Pot.atoes and
 
sweet pnl.atoes.
 
Couscous (any grain. Can huy 

already milled 250/kg. for all),

w/haco, cowpeas, pode, peanuts, 
and either ment., dry fish or 
fresh fish. 


hisciLs, baignet., milk.
 

Can st.ill woodfind around 

village not. far. 
 Some buy if 

no time. 


5 public wells and some private. 

Go twice a dJay, get 
 5-6 basinsfor big families. Women & young 
girls. 

2 mills: publie mill broken. 

AGUARHQLQj 

Rice w/condimritn, couscous, 

gniri, gonsi. 

Coffee, milk, sigar, bread 
if
 
can afford, or quinquelita if
 
no coffee. 
 If not., couscoisw/meat or milk if can afford.

Ot.herwtse Juist. with water &
 
suga r.
 

(;nlri (any cereal) or rice with 
meat or fish (dry or fresh). 

Couscous (mostly same now),
 
w/fish or meat., 
haco, peanuts,

]al, oil, etc. Cossi If less
 
money available. 
 Add milk or
 
sugar if can afford (made of
 

maize or rice).
 

Pound once the
In morning.
 
Takes 3 processes:l)separate
 
grain from stealk; 2)from cha;

3)into cracked or flour. 

Women, children & some men. 

Bring back a basin 
lasts 11-5

days, takes most. or 
the day.
 

If affordable, buy 
a cart.
 
load 1500 CFA.
 
7 wells but only 1 works. In
 

dry season long waits or get. upearly when recharged. 

Eg. ? adults, 6 kids, per day:
1.5 	 kg. rice, 2 kg. other 
g ra i n . 

1 privat.e mill. 

http:Infrnqjent.ly


Cost 

Freqtency 

If by hand, time spent pounding 

K. FOOD IIAITTS 

1. Food Labons
 

rregnannt women 


Children 


P. Weaning foods 


3. Ot.het. Iods for women who 
have just. given birth 

Fonds nor cli ldren or 
non- IictaLin mothers 

Foods for sick 

I1. Preast.feedinp 

Our I il 


Iow wranaIu 

BQKLDAE 

75 CFA/moud or cereals bhtt. 

mi,7nze 100. 


If" no money, pound 1-? hrs/day. 

Croendile meat.. Eat. no special 
foods. 

Eat everything-no taboos against. 


eggs, tea.
 

Ruiz, eggs boiled in water. 


Soups w/chicken or w/meat and 
oil, bouillie. Return t.o work 
after 2 mos. 

St,art. 7ttpplement.inp A mos. 

VABIAODEDJ1 

Private also breaks somelimes. 

Public: moud 60 CFA (If gas/oil 
expensive 65), maize 75. Pri-

vale: motid btit. mai7e
75, 100. 

About 2 hrs. From 10-1? am. 

Pabbit. meat.: (bloody meat.
 
to cause bleeding at. 
delivery. Crocodile meal:
 
causes sexual problems in
 
child. Put not. relevant, now. 

Told at medical centers to give 

weaning foods. Milk, rice. 

Used to start at. 2 yrs. w/adull
 
foods.
 

Used to just eat everyday food. 

Now some women took a course 

and told to eat meat, milk,
 
finely ground foods. Gnssl
 
(rice). Also hot water
 
w/goye (traditional Fruit.)
Aadi root of tree that. restores 

energy. Heal (chicken), milk. 
Used to give a wet. nurse. Also 
fresh milk. Now give rtil7 fed 

wli.h bottIe. 

Same as weaning foods. 

I month.. 

Ortiskly but. with sttpplement, ry 

AGNARAQ1J 

125 CFA/moud for same, sauna. 
150 CFA for maize.
 

If can afford once a day. Many
 
women do by hand.
 

At least 2 hrs., even iF use 
mill must do first P steps 

manua I ly. 

None.
 

Ruiz, milk, gossi (ground very
 
fine).
 

Meat if money. Otherwise gossi
 
and drink hot water. 

Same as weaning foods.
 

18 months.
 

Al. 6 ines. give weaning foods or
 



i.OKIDAYE DABIA-ODEDjI AIRKAGOLJ. 

roods. lt-tle bits of adult rood. 

r fre or 
women work 

childrenr while Older children. 

L. WOHFN'S FARMING ACTIVITIES 

Aerrs t.o 1and 
Most. women Jusl. help on husband's 

Ownpd/horrnwerI 

fields and care for smaller 
Int.eroernpped plnnt.s. 

Ir widowed us-e husband-., land 
(or ir he Is gone). Ir 

Ilushand, or from famjilp s. 

1rriFal.ed/rntnrred/recptsion 
divorced, family 

ieri , walo. 

land. 

Pieri , walo. Most. womer don't 

have own fields. 
vireum.t~nen hut. 

Only npecial 
rare 

Changen witlh drought 
Effects of olumigration. 

nowadays. 

Dierl fields very restricted. 
Some no ]onger plant. Women 

Crops grown - grains working more. 

Same as men. Pieri: souna, 

cowpeas, pode, foleri, kanje. 

Vgeale: 
Lel.tuce, cablage, beetm, 

Walo: 

19811: 

SAme, cowpPas, mai7e. 

cabbage, potatoes & 
carrots, onions, potat.oes, 
tomat-oes, hibiscus, kannje, 

others. 
have. 

Whatever -eeds t.hey 

peppers, maninoc. 
linor 

Walo: pode, kaye, foleri, 

Chanres in crops grown Used to grow more 
purchase dyes, 

Indigo-now 
eowpea . 
lsed to grow cotton , indigo-
sI-Ill card & spin cotton but
brought In. Some wild Indigo 

Women 

men. 
growing grains w/absent 

Conlmed/ma rke tled 
gnthered. 

Floth. 
Changes in women's farming 
with ulmlpratinn of males 

Some wonliti do the work, others 
hire labor w/remill.anes, 
othe's Just. buy food. 

Widows, divorcees or men are 
gone must cultivate difri & 
wao on their own w/help from 
ch I Id, en. 

Denired inlet venl. inits 
Women's Group (Ilabi Musa Kunjo, 

I it. but.lack resident..) Started dyeingor materials X Li1me (men 



field.:). 

I.ivest.onk, ownership, which 

animal
 

Prndtrtn ron",mied/market.ed 

Animals connmod/mani-et.ed 

M. MARKET GARDF.NS 

01r,1nl7al iOn 

Seasonality of crops grown 


nnnitmed/markel.ed 

hlow marketed 


ntireri, w.-l et 

C on-ns1.tra In.-. 

GPnet 1%obsnr-va1. (ons 
Ai s of rse.ath 

ROKUI -DIAVE 

A large 10 ha. veg,. garden tinder 
cons:truction funded by emiFranl.s. 
Putt inp, tip fence now, buiying a 

plmp. 

Women hired for rice work 1,000 
CFA for 8-2, same for men and 
women. Tr-.-:;pIani.Jng ,wi nnowi nrp 
women given 12 kg. rice or 

1000 (TA/day. Given shr11-e, of 
harvest, if 1they help. 

DABIAQDEpJJ 

Women own gnat.s, sheep, rnwn. 

Milk consumed and sell sturpilis. 

n.mef.lms sell sheep if need 
money, ot if visil.or, or for 
family ocrnslonnlly. 

!mall parden enlarged this 
year. 1r0 women on t.he list. 
hut. only room for about 30 
parcelr. All rooperalive hutf 

each woman ansigned own parcel. 

Grow one vegetable per parcel. 

All did well except. cabbage 

didn't. form head. Plant. In 

nursery and then transplant..
 
F.ach woman tends her own plot.. 
Now preparing plot.. Pefore too 
much work In dierl 4 rice. 

All harvest, sold. If member 
wantsn veg. she must, buy. Cer-
Lain women assigned to sell 

vep. 

Sold here or in tnki Piave. 

Garden moved to he next. tLo 

well. WaLer t.wie a day (II 

barins in all per parel.)
 

Need a fenee, water, seeds (buy 
In Tht oIgue). 

Pit 3 basins of manutre on each 
parcel. Given In::ecticidrs r,ne 
year-grasnhoprs a prob lem. 
Made 7,o00 In 1q 1, spent 
i, 000 on fenre btt no galden 
1)Ar,.. This year moved next t.n 

AGMAKLOLJ 

wnnt.ed them to work In
 

Need help.
 

Women own rhickenn,groaL.,sheep.
 

lined to have enoigh mil k .o 
consitme and s1 1 . Now consume 
all and st.111 mi,-t biuy milk. 

someLimes Pat. if no other meat., 
kill for a guest, sell If you 
need money. 

Started 19811 (112 people, marie
 
200,000 CFA). [oth cooperative

and privaLe parcels. No garden 
last. year due to water problems
and time.
 

Planted around Nov. 19811. Not 
yet. planLed this year. 

Coop produce sold while prival.e 
mostly consumed. 

Ilere. 

Well - hand drawn. Water
 

lacking.
 

Women busy in wa]o during t.his 
season. Water drawing time 
consuming. Plan to plant. this 
year btt, not yet. st.rt.ed. 

http:visil.or
http:nnnitmed/markel.ed
http:GARDF.NS
http:connmod/mani-et.ed
http:ron",mied/market.ed


A. MARKETS
 

LocaI.on 


Type or market. 


Food prices 


1. FOOD PURCHASES 
It.Pms, Wlrchascd daily 


Articles puirchased less 

Frequently (2 or 3 days) 


C. BARTER
 

Food exchnnged 


With whom 

Frequency 


TIKKI-TE 


No permanent market. 

Only I saleswoman 

Works out, of her house. 
Women buy rood at 
Poumba.
 

Oil, cereals, condi-

men.s, maggi cube, 

onions, Fresh 
or dry 


Rice, bread. 


Millet., -orghjm for 

sour milk (at. harvest), 

Petihl women. 

SUMMART OF CONSUMPTION SURVYT 

DAKA__OURQULBE 
 BORE-LAO 


No market., 
hjy food At. cent.er or village-
every 2-3 Jays at. 
 daily between -13:0 

Gollere.
 

Pprmanenl.. 


Dry Fish: 200 CFA/kp. 


2 for 50 CFA. 

Cowpeas: 50 CFA/small 

ten glann. Fanned 
tomaloes: 2r, CFA/ 
cofFeespoon. O1: 

500 CFA/1. Sorghum: 

175 CFA/andan. Paddy 

rice: 125/andan. 


Soap: 175/500 g.
 
Matches: 25/box.
 
Bread: l00/li0o g. Dry
 
pepper: l0/pile.
 
Follere: 5/pile. Cake:
 
5/niece. 

None. Oil, millet or sorghum, 

onion, dry or Fresh 

fish, cube maRRI. 


Oil, millet, sorghum, Rice, 
If can afford. 

rice when needed, Fresh
 

or dry Fish, tomat.nes.
 

Soir milk For millet. Millet. or sorghum For 
and sorghum. Solr milk. Millet X 

sorghum sol! t.o buy 
eondIment.s. 

The Inhabitants oF Market. sellers. Peiihl 
Coi ere. 
 women.
 

Every 2-3 days. 
 Fvery day unt.i I stocks 


GAMADJJ 

At. center of village under
 
a Irepn.
 

Permanent, bet.ween 
9-13 hrs.
 

daily.
 

Okra: 25/pile. Cube maggi:
 

25/pIle of 3. 
Dry Fish:

Small For 25 CFA; 2 h!p 

3
 
For
 

50 CFA. MaIze: 500/moud.

Melon seeds: 50/pot. Sorghtm:

125/kg. Cowpeas: 1o/pot.
 
Fresh maize: IGO/pile of 4.
 
01]: 1125/]. Rice: 175/kg.
 
Sugar: 375/box.
 

At this season: millet 
or
 
sorghum, condiments, cube
 
maggi, onion, dry 
or Fresh
fish, milk.
 

Rice, oil.
 

Cereals for sour milk.
 

PeuhIs. 

Every day until stocks are
 

http:LocaI.on


D. FOOD SHARING
 

Who 


Wha .
 

low orten 


E. FOOD DONATIONS
 

Organi7at.on 


Ouan.tl. ies 

te11.srecent 


Freqiietrcy iii last. year 

F. GATllERED FOODS
 

Kinds & where round 


Ilow orI.Pn 


Availabilit.y by season 


Fale 

G. STORAGE AND PRESERVATION
 

rrodurts si.ore-d 

Types -t"t.orage 


ttow long .torers larl.ed 

TTiKKITE 

Relat.ive:s, friends. 


CerelI s. 

Variahl. 


Government, CIHAD, 

and PPNS (for children 

tnder 5 yrs.)
 

Powdered milk, oil, 

sankal. 


St.ate-ClMAD-not.hing 
for 2 years. 

PPNS once a month. 


Hourtode, Jaabe, 

Paguirl, Niandane, 


DadjI (when swamps
 
present).
 

Sell mourt.ode & jaahe, 

also consume. 


Grains: sorghum and 

millet, 


Stored an seed. 

Treat wit.h 11Cllwhen 

available, 

2-3-1I mont.hs. 

DAKA.QURP.ULDE 

Neighhors. 


Cerea I s .ereal 

Variable. 


PrNS 


Oil: I/i-I 1/child. 
Flour: I1kgs/child. 
Powdered milk: 1.5 kgs. 

Not.hing from govt.. In 

2 years. 

Hourtode, Jaabe, 

Niandane. 


Cool dry season.
 

Grains: sorghum and 

millet, 


Stcred in Gollere In 

granaries loaned by 

friends. 

6-1," months when 


reral-s are available 

1IPDE-L"A_ 

are deplpt.ed. 


Relatilves and friends. 


a s. 

When needed. 


1'PNS (at. lare Lao). 


Flour: 7-8 kg.
 
Powdered milk: I kg.
 
Oil: 1 1. Fankal: 8 kg.
 

Cerelac: R kg/child.
 

PPNS delivers monthly. 

Govt. not.hing for more 

than I year. 

Motrtode, laabe, 

Niandane, Pagulri. 


When available. 


Sell & consume mour-

tode & .jaabe. 


Grain.-: millet., 
sorghum and paddy rice.
 

Rice In bags. Flllet 
and sorpghum: sacks or 
st a1Ik. Treat with iCll 

when avaI lahlP. 

3-5 mnnths. 


GAMAJJ 

depl eted.
 

Relati1ves and friends.
 

Cereal . 

Rare because everyone Js poor. 

Government (even when it. came
 
It reached few people.)
 

Five years since received 
grains. 2 years since corned 
beef. 

Pagulri, GuJdjile, Hourtode,
 
.Jaahe, Tuperre. 

When available.
 

Se]] and consume mourtode and
 
jaabe.
 

Grain.
 

In bags In granary or hanco.
 

Rice: 1 month. HIllet

sorghum: 2 month.s. Eat. and 

http:deplpt.ed


Catie of* Ios 

H. S.EASONAI.TTT OF CONSIIMPTION 

I. Foods in .hortL siply 


in t his n ,ison
 

-. CnpinR witl) .horl.ages 

•..ihM. itle roods 

: Pi rIn pernOnal Items 

_- Number or is reduced 

Off-Farm work 

Other income for rood 


Cr-dit (borrowing rood 


from merhant.s) 

What. mer chants 

Porrowing ftom friends/ 

relal ions 

~.Disease
 
Types 


liarrhe prevalence 

T eatment. For diai-rhea 

TTIKKITjL 

Tnsert., mir.. 

Cereal-, vegetahles. 

Reduce the quai lt.y or 

meals. For example,

F.'nn's I. 

Yes. 


or 1. 

Sell small livestock. 


Ye-, but limited to 


less than 2'300 CFA. 

Vi l la ,. 

Yes, ifC they can lend. 

Can go eat. at. neighbors, 
on occasion. 

Diarrhea (especially 


when Lhe milk from food 
aid arrive:;). 

Malaria during rainy 

season. 


Go t.o nydisena, l. 
lntimka. 

DAKRAQROULBE 

In Lthe market.. Sell 
2-3 sheep and bujy 
onoulp,h grain for 

rvertal mol t.hs. 

Cereals. 

Exchange cereals for 

milk.
 

.,e]] livestock. 

Diarrhea present all 

yrar long. 

li pennry. Park of 
guIdjile (1,i1. rhl dren 
rini lke becuse bittI.er. 

BO .EL&-O 

n.re t..;, rodeiit.. 

Cereals, veRl.ahles. 

Clothing, Jewelry. 

Reduce numher and 

quality of meals, 

Fmigrallon from time
 

t.o .ime.
 

Sell livestock.
 

Credit limited t.o one 


mont.h or tuntil the 

village harvest.. 

Yes, If t.hey can. 

GAMADJ_ 

sell to purchase condiments. 

ln'ects, rodents. 

Cereals, VeRet.ables. 

Gather wild Foods. 

Yes.
 

Reduce numher of meals: 2 or I 

a day. 

Limited-loan only to 
the rich.
 

Village.
 

Yes, if t.hey can.
 

Diarrhea, malaria.
 

Frequent. wilh the floods. 

Dispensary at. N'Dioum or 
sellers of medicines 

( rr udul nt.). 



Other treat.ments 

11. Wa t.e r 

S urce 

Seasonal variation 


ChangeF in well level 


I. FOOD PREFERENCES 

lient/fish 


(ereals 


J Oualities desired in 

er #,II 

Why some preferred k.ver 

rol.ters 


Food preferred IF more 

money 


J_ FOOD PREPARATION 

Major dishes and 

ingredients 


liea I s 

What. eaten and qnantit.ies 
(1 hon..ehoir:) yesterday for: 
Drenkfast. 

TIIKK.TE 

Dispensary bit Few 
medicineP .
 

Harigot For household 

and washinp, we]] For 

drink (lack equipment 


Sheep. 


Millet, sorghum. 


Give both flour A
crackedeconomical.grain so more 

Rice wit.h Fi h or with 

meat at mid-day, cous-

colls at. night., 

Gniri: Millet or sor-

ghum with fresh or dry 

fish, oil. Couscous 

with haco & melon 

seeds with cowpeas or 

just. wit.h water iF 
lack ingredients. 


Coffee & leftovers 

from dinner. Couscos 

DAKAQVRQUL BE 

Ponds in rainy season. 
River the other 
seasons, 


Sheep. 


Millet, sorghum. 


Taste. 


Accustomed 
to eating

sorghum & millet.
 

Gnri with meat or 

rice with mutton For 

lunch. Couscous & 
meat for evening. 


Gnirl: Millet or sor-

ghum. Dry or fresh 

fish. taggi, tomatoes, 

hutter From cow or 

goat milk. [.akh: 

millet or sorghum 
(flour made into balls)
 
and sour milk.
 

CofFee wil.it oat.'.s 

milk & couscous. Tea 

BODEIO 

I! wells in village: 

1 doesn't work, 2 have 
water hut, level lowers 
very quickly, 1hydraulic well 
not. yet
 

working. Lack water
 
drawl:ig equipment.; no 
pulleys, ba.s & ropes 
rare. 

All meats eaten. 


Eat what one has. 


Fconomical. 

cnmalSmeImoecnmil
 

Rice with fish or 

meat at lunch. Cous-

cous and meat in the
 
evening.
 

Gnri ouna (w/Fish). 
Gnri Kwasam (w/sour 

milk)-same an Lakh. 


I.eFtovers From pre-

vi otis night . CouSeons 

GAHADJ 

Well, marigoi. (comes & goes) 

Sheep.
 

White same.
 

Same is more economical
 
(flour & cracked grain). Car
 
make several 
dishes.
 

Couscous, gnirl with white
 
same, rice occasionally.
 

Gnirt, rice with Fish, 
couscous with haco, mourtode,
 
eowpea or melon seeds. Fat
 
meat only at Tabaski, baptisff
 
and iF old animal dies.
 

Coffee, tea or quinqueliba & 

leftover couscous from night. 



Lunch 


Dinner 


nak-


Time spent. get.ting fielwood 

(a c.Cr 


It. Arens to Grinding Mills 

Whert 

Cost. 

Frequrency 


TF by haod, time spent. 


pold inr, 


K. FOOD HABITS 

1. Food tahoos 

Re 1tRt otis 

rregn.ri welu 


Chi ldren 


2. Weaninp food. 

TTIKKITE 


and haen or with milk 

nr wal.er. rnssi wit'h 

sugar X milk or .)list. 
milk. 

G;niri w11.11 fish. R I 
wJLh fish if ann 

afford. 


Coiiscous with haco or 
wit.h sour milk or with 
,lust. salt. water, 

ioulrtode, ,aahp. 


Gal.her wood In dierl. 


Go for if firs. every 2 
days. In dry season 
Rather cow dunp near 
village. 
lariot. is 2 km away. 

Mill given by CIMTAD; 

broken for 8 months. 


7i CFA/moud. 

Rare. 


2 hours. 


Pork. 


Fat. everyt.hing. 


fat. everythin. 


.ollr milk. 

DAKAOROULDE 


at. 10 a.m. 

GnIri, L.akh, riee 
with fish (once a 
week) or when there 

anvisit.or.
 a 

Couscolis & milk, 
rotscois A meat. 

Motll.ode, Jaahe. 


Lens t.han 1 hour. 

Place tlo Rather wood 
Is clnse. 

Ponds close by but. 


river Is distant.
 

(1-5 hrs.)
 

Mill at. Gollere. 


30 CFA/andar, 


Fvery 2-3 days. 


Pork. 


Fat. everything. 


BODELAQ 


with milk or haco. 
Coffef or Lea. Bread 
from Lime In tlme. 

Gnirt houa, pniri 
kwnsam, rice with dry 

or fresh fish. 


Coiusrous X haeo or 
wit.h dry fisth or wit.h 
milk. 


Hourt.ode, ,aahe. 


P-12 am every 2 days. 


Horning. 


Private mill. 


70 CFA/mod. 


Rare. 


More commonly hand

pnid, 3 hrfs./moud. 

Pork. 


Fat everyt.hing. 


RePglar food A sour 


CAHAJ-1
 

before.
 

nirt, rice A fish. If no 
Rrains, eat h.en wit.h mourt.ode 
and melon needs. 

Coliscous with haco & heref or 
cowpeas or wit.h 
salt water If 
nothing else available. 

Hourtodee, Jaabe. 

0-12 am every 2 days. 

2 hrs. to the marigot. 

Hill given by Himouna Kahn
 
(former Hinist.er of Social
 
Development).
 

50-70 CFA/moud.
 

Broken for 5 months. Operated
 

for 3 years.
 

Pork.
 

Fat everything.
 

Fat everything.
 

Adult. food, bouillie & sour 

http:Hinist.er
http:visit.or
http:rregn.ri


3. Other foods 
for women 

who have just. Riven birt.h 


Foods for children of non-


lact.alin. mot.hers
 

Foods for nick 


11. 1lreasifeedinR 

Duration 

11ow Weaned 

w. Care ofrihlidren while 

women work 


I.. WOMEN'S FARMING ACTIVITIF.S 

Access t.o land 

Owned/horrowed 

Irrigated/rainfed/reen.i.on 


Changes wil.h drought. 

Crops grown
 

Grain 


Veget ahles 


Connumed/n,arketed 


Problems 


TTIKKUJE 


noullie for 2 wks. 

Sour milk, houillipe. 


flo, illie. 


i8 Mn. 


Take child t.o Marahott.. 

Older ister- or carry 
on hack. 


Inherit. land.- from 


father or husband. 

Also botrow.
 

Walo land rarely 


flooded. 


Millet., sorghum, maize. 


fowpeas, melons, sweet. 

pntat-oes, follere. 


Cereals bot.h eat.en/sold. 


Small size of Irrigal.ed 
parcels. Rapid deple-

DAKA_OUR.QROULBE 


PouiIllie, meat soup 

kill animal for thin 


orcasion.
 

oaL's milk and sugar. 


Pol'illie. 


211 mon.. 


.USt. st.op one morning, 
put. cow dulng on breast.. 

No fields for women.
 

Hen only have dieri
 
fields. 

Small size of irrigat.ed 

parcels, 


BODELAO 


milk. 


'Fouillie, gossi, .oup 

If can afford. 


,our milk. 


Rou lIe. 


IR Mos. 


Go t.o Marahout. Put 
cow dung on hreast.. 

Older sister, grand-
parents or carry on 

bark.
 

Inherit land from 


husband or relatives.
 

Irrigated: women can 


belong t.o the group. 

Walo: inherit.ed.
 
Litt-le walo ]land 


flooded, 


Millet, sorghum, maize, 


rice. 


Cowpas, melons, sweet. 

potat.o.es, fnlere. 


Both eaten 1, sold. 


Small Si7e of Irrigat.ed 

parc ls . Rapid d-ple-


;.NAI.J
 

milk.
 

Coffee, houille, haco, gossi,
 
guid.)ile.
 

Sour milk, boiillie.
 

Pouillie.
 

18-211 nos. 

Maraboiat. 

Older sister, grandparents or 
carry on hack. 

Inherit, cooperative member.
 

Irrigated: as cooperative
 

member. Walo: Inherited.
 

Great reduction In flooded
 

areas.
 

Cereals (millet, sorghum,
 

maize, rice.)
 

Cowpeas, melons, sweet
 
potatoes, follere.
 

Sell grain & vepet.ables.
 

Rapid depletion of stores.
 
small size of irrigated
 

http:Irrigat.ed
http:potat.o.es
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TIIKKITE DAKA_ OQUROULB BODE LAO G.1MAJJ 

Lion or stocks,. lion or stored grains parcel. 
(for food & ptrrhase
of condimenl.s). 

chane: in women,wit.h onl.mtprntfin Frming,o mle:: Women rt.onsimpnrenhs, lFor Women responsible for
men's work as well as 

Asnuming all responsibilt.y. 

Desired inlvivrnt.ions TOOL.S FOR F.ASING TI1E iIIIlIl)EN OF WOHE.N'S WORK, E,. 

teieir 

14[I.I.S. 

inisial t isks. 

1.1yes t ork nw,nrtl, 

Whir-it animals Few animals left.. Host. 
gone For sale or dur I.o 
drotight.. Some Fowl, 

nheep, P.oal s, fowl. Fowl, 
few. 

sheep, ,oals, bit. Fowl, 
few. 

sheep, goat.s, but. very 

poal.s, sheep. 
Prodlict.n ronsilmod/markeled Hi 1k. ft Ik. 

i Ik. 
Aoinials con umed/market.ed Sell animals when Animals sold when Animals sold when Sell animals. 

necessary. Tabnski. nerpssary. necessary. 

H. MARKET GARDENS 

0 rganit 7yion Ilave a president and 
treasurer, 300 members 
ea.ch wit.h own plot. 
lepun 3 yrs. ago. 

Women belong to PPNS 
garden at Gollere. 

,Garden stupervised by 
CIHAD. tlen belong as 
well. They made t.he 
fence & the plots. 5 

Started 8 yrs. Pgo under SAED 
then CIHAD. Garden divided 
into 6 sections. Each section 
tended by a group. 

,rotips of women for 

Sea.-.onalily of crops grown 
wa t.er inp.. lgin 1985. 

Cool season. 
Consumed/mai kel ed Each woman 

whether to 
chooses 

sell or not., 
Each group 
of produice 

gives part 
for the fund, 

Aot.h consumed & so]d. 

the other portion is 

flow matkfted 

Fouirce of water 

Sell in 141'loumha. 

Rivet-: wal.er by hand. 

eat.en. 
In village. 

Harigolo. 

Se]] at 

River. 

N'Dioum & In village. 

Fonnfr.int.!; Waier, wood for fence. Wat.er, eqtlipment.. 



SUMMARY OF RFSII.TS OF TiHE CONSUMPTION .aRVEY
 
SENEGAL RIVER BASIN
 

VILLAGES: 
 NGOUT 
 MER] 

Pop: 652, Mostly Ilalptilaar, some 
Peuh] , Hauiro. Mos ty fi shernen 
(Chilla 1o) 

A. MARKETS
 

I.ocat. ion None. 2 boutiques (Pete market 3 km.) 	 20-30 women tinder small shelter, 5 
bout iques. 

Type of market. (periodic, etc.) 	 Rice: 200/kg 
(100 for paddy). Same: 
 Rice: 200 (after harvest paddy rice=300/moud)
Food prices 
 100/kg. Fellah (no 	souna available). Same, fellah=l50/moud. Ground maize: 200/kg.Cowpeas: 00/k,. 
 Oil: 500/1. Cowpeas: 1000/moud. Watermelon: Ii00/moud.

Peanuts: 100/kg. 
 Pnde: 150/kg. 	 Oil: 500/1. Sugar: /100/kg. Tea: 1000/kg.
Maize: 100/kg. Sugar: 1100/kg. Tea:
 
6000/kg. Fi.h fresh: 5-6: 100-?00;
 
dried-5:100. Ioy in Pete: souna:
 
15,000/100 kg. Maize: 15,000/100 kg.
 

B. FOOD PURCHASES
 

Items purchased daily 
 Rice, oil, maggi, pepper, laurel,
 
tomatoes, onion, some buy cereals daily.
 

Articles purchased less frequently Some cereals.
 
(2-3 days)
 

C. BARTER
 

Food exchanged 
 Fish for milk, cereals for oil, rice, etc. Wild fruits for cereals. Most goods handled
 

by market women are tradeable (eg. fish,
 
grains, milk, foleri, peppers, etc.)
 

With whom 
 Milk w/Peuhls of village. Other with
 
boutiques.
 

Frequency 
 Very frequent: many use grain stocks to
 
barter for all other foods.
 

D. FOOD SHARING
 

Who 
 Relatives and friends. 
 No. "If you have you eat with your family,
 

if you don't have you starve with your family'
 
What 	 Harvest. If good, share, but when stock
 

i- low, cannot help others.
 

Ilow often 
 Not so frequent, everyone is poor. 

E. FOOD DONATIONS
 

http:RFSII.TS


NGQ.V2 
 HER I
 

Organ I 7al.i on Vivre de Solduire From government but, None 
last. 19 mos. 
ago. PPNS brings food 
t.o villape. Five years 
ago cooked as 
group. 

OlantL ilIes Each child: 1I kg. cereal, 1 liter or oil,
 
2 pntel.s milk powder. Each mother takesher allot.ment.. All! children I mos.-5 yrs.
 

Host. recent. Lat. month. It years ago. 

Frequentcy in Ist, year Not. 9nliP e very mont.h. 

F. GATIERF.ID FOODS 

Kinds and wher-e fotnd ttourt.odr, janhe, pagp.iri, Rlidjile (has Hourtode (here), jaabe (dieri), pagiri, 
to be
broughf. in-no trees here), otilo, guildJile (dieri), oulo, tupere, saput.a,qtainqtiellba (brouight. In 
from dierl by 
 tireo (green leaves), quinqueliha (dieri).

nomads), dayrii, tabbe. Sokki 
(only

2 in village, belong 
t.o one man). 

[low fi.e- ourtode and jaahe gathered morning and Frequent.
 
night now. Pagiri gat.hered now. Mlo
 
earlier In rainy season-now eat haco.
Dayril and tabbe gathered earlier duiring 
ra ins. 

/Availahilily by season 
 Fruit.s nou ne.ively exploited. Leaves 

P ~ e f r Mourtode, jaabe, guldijile all ready now.r n t~ e 
 d a li e in i n y a n
Pre rere. us~e e r r ra se ,so .
 

Pagiri-poorer Families gat.her 
as much as 
 Like all fruits. 
 Paglri viewed as hujnRer rood
1 sack, hut. people like the tast.e, (only few kg. gathered at a time.)
denpite diFficllt poundin. Like them all.
 

Sa 1r FruILs exchanged by village women. 
 Most.ly exchange for cereals. Buy baobob
Otuinqieliba, bokki broight in by Peiuhls. products. 

G. STORAGE AND PRESF.RVATIC
 

Productr. st.ored 
 All rereals grown, some 
dried leaves. Cereals. 
Type of "=torage Put. in "sak" or bancos mainly on 
st.alks. Pancos 
- mud walled granaries. Stored on
 

st.alks.
When st.oren de-pirl.ed Depend. on family-some .ix mos. ago. Some last.ed only 1 mo. Fellah-1 mo.,
flost. are now huying all grains. ot.her. much longer. Rice-all purchased now.
Ca,-cs of lons Hir-e, t ermiles, weavils. To comhat Hire, termites. Only way to combat rodents isweavils in cowpeas put in jar, mix 
 "heat. wit.h a ;tick."wilh ashes or rand and senl. Powder:
.nme 
firm Snnd hil. not mucrh. 

http:de-pirl.ed
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H. SEASONALITT OF CONSUMPTION
 

1. Foods in short. supply in this season 


2. 
 Copinp. with shortares - shstlit.ute 

foods
 

Sellinp, personal llems 


Number of meals reduced 


off-farm work 


Ot.her Income for Food purchase 


credit. (borrowing Food from merchants) 


What merchants 

PnrrnwinF. from Friends/relatives 


3. Disease types 

Plarrhea prevalence 


Treat.mnnf. for diarrhea 


Other t.reaL.mPn .s 

!1. Wat.er souire 

.enonal variation 

Changes in well level 

I. FOOD PREFERENCF.S
 

All cereals in short supply (millet, 

same, fellah). No veget.ables. Not.e:
Demand 
for fish goes down now that hhere 

In more milk during rainy season. 


See meals.
 

Women have sold anyl.hinp, that. can be sold. 


Some may Pat. only once a day at. midday 

or some twice a day. 

Women sell the fish (own money for 
Food, 


clothing, etc.)
 

Hake mats, market women, make pagne. 


Available-bt great variation. 
Some get 

2.; ZT-A, ot.hers up t.o I sack of grain. 


Ilere ind in neighboring towns. 

Yes. 

Malaria, schistonomiasis, colds, 
stomach, 


muscle aches.
 

Lots of problems. More now than In the 


dry season.
 

Lain pounded and drunk. Kodipile-bouill 


of same made with hut.t.er. 


Mainly go to Infirmary In Pete or 

village 7 km. Some
away. "leaves" 


to reduce fevers.
 

Margol.s. 

Available all year. 

Souna very rare. Rarely get peanuts. Other
 
cereals including rice are difficult 
to get.
Veget-ahlen. 
 Note from fish seller: demand for
 
fish decreases In wet. season because people
 
drinking more milk.
 

Yes.
 

Always eat at. midday-may skip other meals.
 

Remittances less dependable.
 

Market. garden.
 

Only some people In whom merchants have
 
"confidence". Not much (10-20 kg). Poor
 
can't get. any.
 

Only In village.
 

Nobody can borrow because no one has anything
 

t.o lend.
 

Oalaria, fatigue.
 

Very common.
 

llave Infirmary. Told to make rehydration 
fluid (ORT). 

lourt.ode good for stomach problems. None for 
malaria 
except modern medicines.
 

' wells but only 2 working. Sime use marigots.
 

Problems In dry season.
 

Don't know.
 

http:hut.t.er


NGOUVI NER 

Meat/fish Like the variety both meat. & Fish 
alt.hogh fresh fish much preferred 

I.ike meat. - eaten very rarely (all varieties). 
No hut.cher here. F.at. a lot of fish. 

C ire a s All liked. , na. 
Qualities desired in cereals Like vartl.y in preparation & cereals. Tanst.p, habit.. Dopsn't need ot.her ingredients. 

Why somp prorerred over ot-hers 

Food pieri-red If more money 

Even t.hough 
still eat. a 
and honIllI 

maize difficult. .o pound, 
lot. as cnisrois, gnirl, 

rreparation time. 

Sounn preferred hecause of t.radition and 
because does not. require fish, less costly,
takes less t.ime to prepare. 

Still prefer snouna. Rice is recent.. 

J- FOOD PREPARATION 

k-n 

tiajor dihes and ingred0ients Couscous (mai, Soluna, rice, same, 

Fellah, nyidigo), gnirl bmna-dry fish 
lidi (fresh fish),kwassam (milk);yaninongo
pounded cereal and cowpea boiled wfsalt;sauces-fish, cowpeas, milk, oil, tomatoes, 

Cousrous (maize, same, fe]lah), rice, gniri. 

Mealhn-wlal eaten and quant.iuies 
(1 household) yesterday for: 
D r en k fa;s t 

onions, ir can afford. I.alo In couscous. 
8-10 a.m. Leftover couscous From night. 
before w/haco or rresh milk If available 
or Just. with sugar and water IF no money. 

CoFlee and bread. 

before. 
Couscous w/hao from night. 

Some coffee and bread. 
l.11n0h 2-l p.m. Gniri (w/dry 

milk). Rice as boulill 
or with peanuts. 

or Fresh fish or 
or as mare domada 

Gniri (same, Fellah, maize) w/dry or Fresh 
fish. Rice w/ol], fish, Folerl, maggi cubes,
tomatoes. If no fish eat. w/cowpeas. 

Dinner 

Snack n 

Cojscous w/haco or w, .natermelon w/fresh
fish ir available. 

or dry 

Wild fruits, sweets. 
rreparat ion, techniques, when 

Tin ::pent. gett.ing fuelwood 

round once in 

linstly women. 

the morning. 

Ahout twice a week-near 

Women in 

Gat.hered 

1 household take turns cooking. 

daily by women In dieri. Some buy 

A/mnn, local measulres (per person) 

1I. Accpss .o g.rinding mills, where 

the villIAp.e. Some buy-one pile 2r CFAI. 
For Family of 2 adult.s, 4 kids, prepare 
I kg. of cereal a day. 

None. Som go to Pet.e'. 

cartl. load=1500 CFA; I pieces=25 CFA. 
Family of 5 adults, 7 kids; 4lkg. rice, II kg. 
other cereal per day. 

7 public, private, also rice husker from SIMAD 

Cont 

Fr¢ qienry 
115/mnvi For 

Occasional. 

all Including maize. q O/moud same price For 

Mnst. women use mIl Is. 

public & private. 



[GOIJI HERJ 

If by h'and, time spent, pounding Haie t7akes about 1l hrs. ot.he s less. Once a day - several hours. 

K. FOOD IARITTS 

1. Food taboos/religlous tionlpm taboos. 

Pregnant. women Used to not. eat. 
oss1 or boui I. 
ow doctor tPll 

hilt. salt. 

couscouls it. all only 
Thouight. harmed chi Id. 
them t.o eat. everyLhinp, 

None-now told not 
olden days. 

to eat. salt. Crocodile in 

Children nefore Pg. and fish. None. 

. Wenlifir' foods Given ndllt. fnods. 

Before milk and rive boiilli. 

Poitilli 

foods. 

made of souna, milk, lots of adult 

3. Oilier foods 
givefn hirt.h 

for women who have just. Gossi, boullli, 
can afford, get. 

quinqueliba. If 
m al, or chicken 

husband 
soup. 

tlilk, Rniri 
he can. 

w/milk. Ihushand kills a sheep if 

_,) Foods for children of non-lactating 
mot.her s 

Milk. 

/I. Preast.feerin duration Some III mos. Others as late as 36 mos. 211 months (some earlier, 18 mos.) 

low weaned At. about 8 mos. some 
wait. iill weaned. 

supplement. Others At 6 mos. start supplements. 

I.. WOMEN'S FARMING ACTIVITIES 

Access to land Mostly help on hiushand's fields 
seeds, transplant, harvest). 

(drop 

Owned/borrowed Host. cult.ivate husband's field. 
widows have inherited own walo. 
Divorcees farm family's lands. 
sharecl-op. 

Some 

Also 

lrripal.eci/rainred/re-ession Wain. Dieri. Dleri-mosLly husband's land. Some women have 
own Irrigated parcels. Walo-work on 
husband's land unless single. 

Chanvs with drought. 

Crops grown - prain. 

Vegtables 

No women (In a g . wage work. Lesn land to 

citi .i vat.e. 

Piri: cowpean and melons. 

Wnl-potnl.ons (sweet.), tomntoe,., fnlrl, 
cowpeas, nkrA, melons (iAylRi. ch-inole, 

Some women who tised t.o farm have moved Into 
t.rad Inp. 

.nutia, pode, some rice, same, fellah, ma17e, 
(bitt. not. all wnmen). 

Tnml.os, onions, peppers, carrnts, beets. 



Cons~m'd/lat ket ed 

Desired Inl-erv,,l.Ionn 


Livest.ock, ownership, which animals 

Prod,ct.s consmed/market.ed 

Animals consumed/marketed 

H. MARKET GARDENS
 

'- lr, n.i7nt. ion 

. feasonaljly of crops grown 


ronns'mpd/mai ket.cd 

llow marketed 


Sotres of waler 

onst ra Int.s 


Cony r Obh'servat ionn 

Arc-as of researeh 


NGOUI 

Want. q market. gar(ien (for women), mili. 
Not.e: Wometn have small seedheds near

their houses (ahout. lOsq.m). Propngat.e 
sweet pot.ato iit.t
Inp. , start. tomat.oes,
 
and rl cr1 to trn rplint. t.o wal . 
Planted In small rai ed beds watered and 
shaded. 

Some women have 2-I pnat.s or :-h.eep. 

Snnom rhickens. 

Part. or milk s-old, pat, consumed. 

Animals 
sold when severe need or money. 

Youth coop start.ed 1985 (162 members). 

initiative. Spent. 900n rFA 
on 

seeds In 
Podor and Dakar. P1nnted Nov., 

appl ied manuire. 

All dry srason: eggplant, onions, 


carrot.s, peppers, let'tue, cabbage, 
bitter tomatoeps, tomatos, squash, 
pot.a L.oes. 

Sold all here (35,000 CFA) but. poor 

harvest. (did not meet demand). 

Sold In village even t.o roop members.
 

tlarigot. (500 m). Women carry wal.er, 

men water. Women work In groups or 17,
 
men 1f.
 

L.ack or waler. Worms in cabbage and 

mnt.nes. Rats, termit.es, winds.
 

Active yoiit.h coop - trying to get. a 
henlt.h rare project From IINICF.F started. 
[lave sent. P Pot.e
to for some .rnining.

G(,arden-no acress Inet
t.n Irldes.
 
Il101101t. some wat Cr1 g canis. 

MERI 

Rice only for ronsumpt.lon. Others depend on
ha r v P. t . 

Mostly sold t.o buy food.
 

2 gardens: one youth, other adults (men & 
women). Each person own 
parcel-no collective.
 
Purchased seeds, 
manure applied.
 

All dry season.
 

Varies by Individual.
 

Watered 
by hand from well, 2 times a day. 

Water, insects. 

http:termit.es
http:start.ed
http:consmed/market.ed


SUMMARY OF RESULTS OF THE CONSUMPTION SURVEY
 
SENEGAL RIVER BASIN
 

VILLAGES: DIERI DIOUG DIERI DIOBE HAFREDEKOLE 

Pop.: 3360, Halpulaar Pop.: 400 people. Peuhl 
(Not a real interview.) 

A. MARKETS 

Location Small market in a 
No boutiques left 
before drought). 

shed. 
(had 5 

No market. Toulgegali 
away) has one. 

(300 m. Go to Podor (339 
buy milk. 

km. away) to 

Ln 
1n 

Type of market 

Food prices 

(period, etc.) Available: 
Fish: dry-2 small 100; fresh-
2 small 150. Tomatoes-350 CFA/ 
moud. Peanuts-l00 CFA/kg. 
Kanje, peppers (black & red). 
Rice-paddy=250/moud; clean= 
180/kg. Same-100/kg. Maize-
350/moud (not in village).
Cowpea-150 CFA for small tea-
glass. O11-500 CFA/lit'F 
(women buy it at 475 CFA in 
Hare Lao for resale). Tea-175-200 
CFA for teaglass. Sugar-425/kg. 
(Buy powdered milk in 3 qualities: 
1) 850/kg; 2) 600/kg; 3) '75/kg.: 
poor quality.) 

Peanuts - '100/kg. Meat - beef 
750 kg.; goats - 800 kg. Rice-
200 kg. Paddy-300/moud. Same-
500/moud. Maize is rare now so 
costs 600/moud. Oil-500/liter. 
Pode: moud in dry season=500 CFA, 
now 300 CFA/moud. Cowpea
teaglass 50. Sugar-50/kg. 
Tea-200/small glass. Salt-375
500/7 kg. Milk powder-5-1000 
/kg. Fish-2 big 200 fresh; dry
200-500 CFA/kg. 

Butter: 1liter = 2000 CFA. 
Calabash of milk - 25 C1A. 
Works out to about 125/1. In 
past years when milk supply is 
low 200 CFA for calabash (about 
5 calabash to the liter). 

B. FOOD PURCHASES 

Items purchased daily Varies by available money. Fish, tea, oil -ice. Dry fish purchased along paved 
road or in Podor. No fresh 
fish. 

Articles purchase less 
frequently (2 or 3 days) 

Some can afford to buy sacks of 
grain, dried fish, oil in quan-
tity (but none knew price so 
must be rare). 

After harvest buy sacks: 
15000/100 kg. same; 7500-8000/ 
50 kg. on the highway. Rice
1750/100 kg. flow just in 
boutiques in small quantity. 

C. BARTER 

Food exchanged Milk 
wild 

for cereals (1:1). Some 
foods but very little. 

Cereal or rice for milk, 
salt, ]al, quinqueliha, butter, 

Exchange their milk for rice, 
oil, cereal, tomatoes. Ex
change rate: 2 milk for 1 
cereal (sometimes 1:1). 

With whom Nomads bring in milk. With women rn the village.
None with m,:rchantL-only cash. 
Peuhls brirr, in wjild roods/milk. 

Villagers. 



Frequency 


D. FOOD SHARING
 
Who 


What 


How often 


E. FOOD DONATIONS
 

Organization 


Quantities 


tn Most recent 

ON 

Frequency in last year 


F. GATHERED FOODS
 

Kinds and where found 


How often 


Availability by season 


Preferences 


Sale 


DIERI DIOIGA 


Less in recent years. 


Neighbors. 


Meals. 


If you have no food in the 

house your neighbor may ask
 
you to share his meals.
 

None. 
 No PPNS. Built a build-

ing to house infirmary but de-

stroyed by rain.
 

N/A 


Not since 1985. 


-0-


Murtoki 
- eat leaves as well. 

Regeo - leaves. (Note:these

leaves cannot be dried. Must 

be eaten fresh). Jaabe. 


No oulo here. Must go very far 

for products-can take whole day

(12 km.)
 

Mourtode & jaabe in Nov-Dec but 

most are dead. 


Haven't seen paguiri in 10 
yrs.

and miss it. 


Some but not much. 


D.LERIDIDE IIAFEEjyOj= 

Frequent. 
 Once a week.
 

If a neighbor has nothing,
 
share with them.
 

Give them ingredients and they
 
cook in their own house.
 

Sometimes.
 

Government PPNS-very little.
 
Most mothers don't participate.
 

Last year 2-3 sacks per carre.
 

1985.
 

-O-


Lalo comes in from dieri (far
 
away). Naoco (like quinqueliba).

Guidijile. Baobob fruit.
 
Mourtode (fruit & leaves).
 
Jaabe. PaguJri-rare now. Oulo.
Tupere (tribulis eat leaves when

young.) Regeo.
 

Frequent.
 

Guldijile, mourtode, jaabe now
 
ready. Leaves earlier in rainy
 
season.
 

Used to eat a lot of 
paguiri but
 
less available now-eat it 
if very
hungry. Like the fruit best.
 

Not sold.
 



G. STORAGE AND PRESERVATION
 

Products stored 


Types of storage 


When stores depleted 


Causes of loss 


H. SEASONALITY OF CONSUMPTION
 

- . Foods in short supply in 

-j this season 


2. Coping with shortages 

Substitute foods 


Selling personal items 


Number of meals reduced 


Off-faim work 


Other income for food purchase 


DIERI DIOUGA 


Rice, sorghum, cowpeas. 


Used to build sak and banco 

but since less to store don't 

bother - some can process all 

at once and store in sacks. 


Nothing left now. Only seeds 

for walo planting. Many de-

pleted same around July. Rice 

only 1 1/2-2 1/2 mouds left. 

Quantities small to begin with, 

shared.
 

Termites, rats. Some keep cats, 

some build wooden platforms, 

others buy powders. 


No fellah available, nor souna. 

Cowpea-cannot afford to eat, 

ontly buying seed. Lots of foods 

regularly unavailable in this 

village (must go to larger
 
centers). Only paddy rice in
 
village now. Not much variation
 
in price by season, harvest is
 
shared.
 

Supposed to eat 3 times a day. 

Now some only eat twice a day.
 
Some families don't eat at all
 
on alternate days.
 

Yes, but most items already sold.
 

Used to eat 3 times a day. Now 

many only eat 1-2 meals a day if 

poor. 


Small trading. 


Husband supposed to supply food 

and money. If no husband, wor,en 

farm on own and sell part of the 

harvest. 


DAEREDFKL 

Rice, same, cowpeas.
 

Used to make sak or faura
 
(mud granary) but now put in
inside banco. On stalk, pro
cess as needed.
 

Rice-must sell 1/2 or more to
 
buy other ingredients so didn't
 
even last 1 month. Same alco
 
only 1 mo. Cowpeas-buyvig fo
seeds.
 

Termites, rodents. Only way to
 
combat is cats. Powders not
 
available.
 

Milk only in rainy season. 

Vegetables. Cereals, pode,
 
rice, oil - can find but
 
expensive.
 

Eat couscous plain.
 

May skip lunch anyway since
 
working out in the fields.
 
Also may skip due to lack of
 
food.
 

Women work as laborers on rice 

parcels (transplant, harvest, 

thresh) given 8-12 kg. of rice
 
per day.
 

Milk all year even if powdered.
 

Many immigrants (Dakar, Mali,
 
Gambia, Switzerland).
 

Women make calabash covers &
 
mats but don't sell much.
 



Credit (borrowing food from 

merchants) 


What merchants 


Borrowing from friends/ 

relatives
 

3. Disease types 


Diarrhea prevalence 


Treatment for diarrhea 


Other treatments 


4. Water source 


Season variation 


Changes in well level 


I. FOOD PREFERENCES

Meat/Fish 


Cereals 


Qualities desired in cereals 


Why some preferred over others 


DIERI DIOUGA 


Can get small amounts (1-2 

mouds) for 1-2 days. 


Only here - never other villages.
 

Very rare.
 

Malaria (every family has at 

least one sick), measles,

diarrhea, apollo.
 

All year long. 


Drin .;aI t , . r1 - :. ', 
of jaabe. No special foods.
 

2 wells-one for market garden 

but used for domestic as well. 


Never dries up totally. 


Wells very deep. 


Prefer all meats (beef, goats, 

sheep) over fish but eat rarely.

Men preferred fish, women 

preferred meat. 


Same, fellah. 


Habit - women know how to fix
 
different dishes.
 

Used to prefer millet but has 

been in such short supply in 

recent years so changed pre-

ferernce to sorghum. All cereals 

same amount of work but with 


I!AERE 

None, they are too poor to
 
qualify.
 

Malaria, diarrhea, apollo,
 
colds.
 

Lots of diarrhea problems
 
especially at weaning. Many

children die at this age.
 
Diarrhea all year long.
 

Cc Ic infirmary.
 

Naoco-good medicine for coughs.

Malaria-used to bleed forehead.
 
Appolo-bleed next to eyes.
 

2 wells-1 started by government
 
but finished by immigrants.
 
Other dug by village collective.
 

Sometimes nothing in dry season.
 
Go to river 1.5 km. away.
 

Wells very deep but not much water
 
in them.
 

Prefer meat-not because in short 

supply. Fish too messy, lots of 

garbage, needs a lot of soap, 

bones.
 

All (same, souna, rice). 


Same and rice are easier to pre-

pare but that is less important

than supply, 


DEKOLF
 

Meat, but fish since to eat
 
meat requires killing an
 
animal.
 

Souna.
 

Like the taste of souna and has
 
good associations with
 
abundance. Prefer same over
 
rice-know sorghum better and
 
know how to work it.
 



Food preferred if more money 


J. FOOD PREPARATION
 

Major dishes and ingredients 


Meals-what eaten and quantities 

(1 household) yesterday for: 

breakfast 


Lunch 


Dinner 


Snacks 


Time spent getting fuelwood 


Water 


DIERI DIOUG 


sorghum get larger quantity.
 

Meat (including chi:ken). Meat 

eaten only for ceremonies, 

visitors or if animal dies.
 

Couscous, gniri, rice. New 

dishes since drought:seafish,

packaged milk, rice dishes 

like mafe, yassa. Dishes no 

longer eaten include lots of 

butter and river fish. 


Couscous w/milk (some made w/ 

rice since other cereals in 

short supply-souna, same,fellah) 

Some eat coffee, biscuits &
 
bread *-om Hare Lao.
 

Gniri buna (w/dry fish, used to 

eat w/lots of butter). Gniri 

w/milk. Rice w/fish (used to 

be river fish). Gniri w/melon 

or w/cowpeas. Gniri eaten more
 
than rice because takes less
 
ingredients than rice.
 

Couscous w/tjaco, some just plain 

couscous. Sauces w/haco, beref 

or dried fish. 


Wild fruits. 


Wood 1.5 km. away. Everybody 

collects (men, women, child-

ren). Wood never sold.
 

Well is very deep (35 m)-need 

cords, hard work. 


DAFDRF 


Couscous (purchase rice or 

same). No fellah or nyidigo

here. Mafe domada. Cossi 

(made of maize). Ruiz. Laru-

gniri mixed w/foleri, fish, 

salt. Used to eat more milk,
 
butter (didn't use peanut oil).

Eat fish 2-3 times a day.
 

Coffee or tea w/bread. Some eat 

couscous leftovers either w/haco
 
or if have animals with milk.
 

Gniri w/kwassam, dried fish, 

beref, fresh fish. Rice w/oil

and fish (dry & fresh). No
 
vegetables.
 

Couscous w/milk, haco, dry fish 

(no cowpeas, no peanuts). Meat
 
eaten very rarely (maybe twice
 
a month) for guests. If mix
 
baobab w/water and add a
 
little sour milk almost like
 
milk. Stretches small milk
 
supply.
 

Can't afford.
 

Not too time consuming. Everyone
 
involved, go 1.5 km. away.
 

No problem in rainy season, but
 
walk in dry season 2 times/day,
 
3 trips each time.
 

DRKOL
 

Milk-if not enough fresh milk
 
buy powdered milk.
 

Couscous or rniri w/milk-these
 
are the preferred. Now eat
 
rice and nboderi. Before ate
 
butter eg. Gnlri me;-i w/fish
 
or meat or cowpeas.
 

Couscous and milk.
 

Gniri or rice w/oil, maggi,
 
fish.
 

Couscous w/milk.
 



Amounts local measures 

(per person) 


4. Access to grinding mills 

Where 


Cost 


Frequency 


If 	by hand, time spent pounding 


K. FOOD HABITS
 

ON o 	1. Food taboos, religious 


Pregnant women 


Children 


2. Weaning foods 


3. Other foods for women who 

have just given birth 


Foods for children of non-


lactating mothers
 

Foods for sick 


4. Breastfeeding duration 


How weaned 


DIERI DIOUGA 


Family of widow w/2 adult
 
women and 4 small children
 
eat 2-3 kg. a day.
 

None here. Closest is in 

Hare Lao about 13 km. away.
 
Go 	rarely-only if there for
 
other reasons.
 

Some pound 3 times a day. Rice 

needs 2 poundings (clean) while
 
other cereals processed all the
 
way to flour.
 

2-3 hrs/day. All females 

contribute, 


Differs by caste.
 

Depends on caste-each group 

has own. 


Used to have belief about eggs-

no 	longer. Other bel]efs-eg.

children should not touch cat
 
or 	teeth not come in.
 

Adult foods. 


12-24 months when pregnant 


or 	when child loses interest
 
may be earlier.
 

Start supplementing about 6 mos. 


DIERI DIODE 
 KAE PER
 

None here, In Dodil 8-9 km.
 

Don't seem to know.
 

Transport costs 200 CFA alone.
 

Lots of different poundings
 
required even for one meal
cereal rice, watermelon, lalo.
 
If visitor comes start over
 
so very time consuming.
 

Only avoid what makes them sick.
 
Doctor says to avoid salt.
 

None.
 

Milk and adult foods. Some
 

gossi, ruiz.
 

Gossi, karow (pounded cereals
 
made into balls), ruiz, meat if
 
can afford.
 
Milk.
 

Nothing special.
 

18 	months whether walking or not.
 

Very abruvt-done in on-: dav. but
 



5. Care of children while 


women work
 

L. 
WOMEN'S FARMING ACTIVITIES
 

Owned/borrowed 


Irrigated/rainfed/recession 


Changes with drought 


Crops grown - grains 


Vegetables 


Minor 


Changes in crops grown 


Consumed/marketed 


Changes in women's farming 

with outmigration of males 


Desired interventions 


Livestock, ownership, 


DIERI DIOUGA 


Husband's unless unmarried. 


Dieri, Falo and Walo. No 

women have own irrigated par-

cels. Help w/transplsnting, 

threshing and do all 
the 

winnowing. No women 
do wage 

work here but Maure women do
 
in neighboring village.
 

Fewer cereals produced.
 

Women care for the cowpeas, 

watermelon in dieri and sweet 

potatoes li, falo. 


None. 


Some women do all the farm
work themselves, but others
 
under another man.
 

Desire to learn how 
to read 

(French & Pulaar). Would like 

vegetable garden. 
 Need cords 


for drawing water. Want dis
pensary (closest is Njoum).
 
Want a mill.
 

No anirmals left, all 
have died. 


DIERiLIODE 

supplement when can sit up
 
(6 mos.)
 

Other chldren
 

Some widows have inherited
 

husband's parcels but walo
 
considered man's land.
 

Some women sharing on rice
 
parcels (can do all the
 
tasks.) Women grow sweet
 
potatoes in falo-all 
their
 
own.
 

If on own, grow same crops
 

as men. Cowpe s, pode, foleri
 
are woman's responsibility.
 

Beets, lettuce (note: didn't know
 
know how to eat. Tried cooking

w/oil & fish. Then gave 
to
 
animals), cabbage, onions.
 

Sweet potatoes.
 

No more cotton or indigo.
 

For ccwpeas, pode and foleri 
must
 

get husband's permission to sell.
 

1) Mills; 2) water; 3) other 

villages better developed than 

they. 


MAEBE.EKOL 

Note: Dry meat sometimes by
 
cutting it in stripn & winding

around stick. Never dry milk.
 

Lots-3 inheritors; wife, son,
 

daughter. Men inherit twice as
 



Products consumed/marketed 


Animals consumed/marketed 


M. MARKET GARDENS
 

Organization 


ON Seasonaljty of crops grown 


Consumed/marketed 


How marketed 


Source of water 


Constraints 


General observations 


Areas of research 


DIERI DIOUGA 


Women do the milking. 


Two gardens begun in 1984 by 

SIMAD (dug , well & gave some 

watering cans). Older people's 

garden abandoned. Interfered 

with walo work. The young 

people's garden cperated as a 

collective. Hope to 
use pro-

ceeds for village projects like 

mosque. Use manure. 


All planted around November-

seeds bought in Njoum. Onions

did well, also mint. Many 

"European" did poorly: Cabbage, 

eggplants, beets, carrots.
 
All sold within village. Small 

revenues used to buy seeds, 


Sold by members of collective. 


Well dug by SIMAD. 


Insects (worms in cabbage), 

fence broken. Tomatoes a 

variety that doesn't do well 

here.
 

DIERI DIOBAERE 


Started last year but destroyed 

by insects. SIMAD gave them 

some seeds (they bought others), 

gave them watering cans, pails,

rakes. Started as collective
 
(eg. made fence, seeded) but
 
then broke up into individual
 
parcels. Each person respon
sible for watering own parcels

twice a day.
 

Got no cabbage. Onions just the 

leaves. Not whole range of seeds

(eg. no 
carrots, potatoes, beets). Cool dry season vegetables like
 

E 

many, but debts must be settled
 

first.
 

Each woman takes her own milk
in once 
a week to Podor 
to sell
 
(at least 30 1). Women do the
 
milking.
 

Order o: animals sold: goats,

sheep, beef.
 

OFADEC ouilt the garden, 6 ha.
 
Have tractor, 48 parcels, 25 x
 
40 each. Every farmer has own
 
(some women but mainly men).
 

Grow watermelon, cowpeas and
 
other melons in current season.
 

Very poor yields. One man got 

only 1 kg. from his plot. 


Not enough to market.
 

Well. 


Ravaged by insects-borers in 

cabbage. 


Will abandon garden this year. 


onions, cabbage,tomotaoes,etcc
 

Tomatoes sold to canning
 
factory. Onions sold in Dakar.
 

Bore hole w/pump-CARITAS (230
 

m. deep-18 million franc).
 
Planted late in Dec. 
so winds
 
troublesome. Problems w/

storage and transport.
 

Problem w/labor-herders left
 

w/herds and parcels went
 
uncultivated.
 



APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassanyia 
Scientific 
Name Use 

murtode 

(murtoki-is 

the tree) 

sexene 

(sekhene) 
tongue or 

tougue 
Balanites 

Aegyptiaca 
Yellow 

fruit at 

end of 

rains, soap 
made from 
nut; medic

inal 

jaabe fa sidraye Zixphus 

Mauritania 

Small 

orange 

fruit; 
medicinal 

bokki kiide (kide) Adansonia 

digitata 

Fruits-pain 

de singe

medicine 

bard=cord 

leaves=

laalo 
mushrooms-

KLdie xaxe 

paguirri joaje 

(diadie) 
az Brachioria 

hogerupii 
Small grass 

seed 

guidgile mandaxe 

(mandakhe) 
Boscia 

Senegal-

ensis 

Fruit, 

medicinal 

dayrrii 

tabbe 
or bude or 

tabbe (boude 

or tabbe) 

Nymphaea 

lotus 
Seed from 

flower plus 

root eaten 

(water

lily), 
medicinal 

caapato 
(Tjapato) 

Some plant 
as above 

except with 
red grains, 

called 
"Maure" in 

Pulaar 
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APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassany1a 
Scientific 
Name Use 

oulo kasa (kasse) Cassia tora Leaf eaten 

as leaf 

sauce 

kenkeliba 

("kinkili") 

(quinque-

liba-Fr.) 

xande Cambretum 

micranthum 
Leaves of 

tree used 

for tea 

er (eede is 
fruit) 

denmbu Sclenocarya 

birrea 
Acid fruit, 

hardwood 

for pestles, 

etc. 

gawdi (tree) 
gawde (fruit) 

jabe yitte 
Jabe renme 

Acacia 

scorpoides 
(nilotica) 

Paste from 
fruit used 
in tanning 

leather 

caski kune avrerayye Acacia 

albida 

Pods for 

fodder; 

tanin from 

bark 

dacche (gum) kanbare 

(cambare) 
Acacia 

Senegal 
Medicine, 

wild food, 

gum 

pattuki 

(tree) 

,(iile 

jabbe (fr. 

trmmarinier) 
xaralle Tamarindus 

Indica 
Fruit and 

drink, 

herb/spice, 

seed edible 

takiette 

terabbe 
Grass made 

into ioalo 

(common in 
the guidima

ka) 
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APPENDIX C
 

GATHERED FOODS AND MEDICINES
 

Scientific 
Pulaar Soninke Hassonyja Name Use 

gumgume 
(goumgumme) 

gungunme 
(goumgoume) 

Type of 
mint used 

in tea and 
to cure 
medical 

problems 
(mental -
jom hoore) 
and other 

illnesses 

kelli (keeli) sanbe (Sambe) Thijij Grewia Herding 
bicolor sticks, 

perhaps 
other uses? 

tuupere dagare Tribulus Saure leaf 
terrestius 

lalo bacl taxaye Corchorus Grass, 
tridens dried + 

used in 
sauce 

ngaado Dicadi "Wild onion, 

longifolium morpho
logically 
resembles 

an onion 

(used to 
kill rodents 
poisonous 

to certain 
animals 

(koylonye) xollinne - Nut, herders 

specialty 

sorbadde luxulaaxa Root in 
sandy soil 
(very watery 

wood for 
chewing 
sticks 
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APPENDIX C
 

GATHERED FOODS AND MEDICINES
 

Pulaar Soninke Hassanyla 
Scientific 
Name Use 

Regeo -Tree with 
small leaves, 

cut leaves 
and use twigs 

for chewing 

stick 

Lalo Corchorus Medicinal, 

olitorius sauce 

taxaye 

alluki Jabe acacia 

radiana 

takiette 
Grass leaf 

terabbe 
dried and 

ground into 
powder/used 

like baobab 
leaves in 

couscous 

(therefora 

a kind of 

laalo) 

gellooge 

(fr. Palmier 
Hyphaena 
theabaica 

doum) 

koppi geloodi Trianthema Leaves for 
(knees of portul- sauce 
the camel") acastrum 

safato 
Weed used 

for sauce 

Digitata 
Eaten? 

exilis Perhaps as 

a leaf 

sauce? 
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APPENDIX C 

GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassanyia 
Scientific 
Name Use 

ndagedji Wild potato, 
eaten like 

potato 

lawnande kataboane Combretum 

aculeatum 

capotoye 

Alla 
Leptadenia 

pyrotechnica 
Massage; 

other uses? 

nofel mbaolu 

dere Like spinach 

Jomba Fruit 

toureme Fruit 

keboy-; dij i 

sumaani 
nimsa 

Portulca 
oleracea 

Sometimes 
confused 
with koppi 

geloodi; 

used to 
make soap, 

the plant 
is dried in 

the sun, 

burned, 

ashes put 

in a cloth 

and set 

over the 

cooking pot 

in a couscous 

steamer 

while hot 
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GATHERED FOODS AND MEDICINES 

Pulaar Soninke Hassanylo 
Scientific 
Name Use 

sumooni 
nimsa 

Portulca 
oleracea 

water is 
poured over 

it, pottasium 
rich water 

is boiled 
down a bit 
and animal 

fat stirred 

into it, 
then it's 
formed into 

balls while 

soft and 

still hot 
and set out 

to harden 

bulbi gesexulle Acacia seyal Bark is 

medicinal 

gowdi Jobe Acacia scor- Fruit medic

poides (nilo- inol 
tica) 

geloki xaame Guiera Leaves as 
senegalensis cough medicine 

aljanawi (or nemimoaso Cassia Medicinal 
aljanaw', occodentalis herb, used 

on sore 
muscles and 

open sores 

nammoade (or gasanbe Bauhinia 1-cure 
nommaori) rufescens stuffed 

nose, boil 
leaves and 

drink. 2

diarrhea 
medicine, 

pound leaves 

and drink 

cekirijeri ------------------ Boil bark 

of tree, 

eases labor 

pains 
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GATHERED FOODS AND MEDICINES
 

Scientific
 
Pulaar Soninke Hassanyja Name Use
 

daraase 
 Put leaves
 
(Drasse) 
 in fire and
 

cover head
 

and breath
 

for cold
 

Ketebene*, 
 Put leaves
 
Ketemene** 
 in fire and
 
(Ketebene) 
 cover head
 

and breath
 
for colds
 

wiiro (cot- kottone, 
 Fruit mixed
 
ton) kottolle 
 with milk as
 

diarrhea
 

treatment
 

*Name given according to the region
 
*Guidimaka followed by **Gorgol pronunciation.
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