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Preface 

Hlnay ay l i b l o  e t  nahapo t a  mangigwa h i  Impormasyon ban ? 

l y a t  ay men-oto h i  Kalobaha ya tobon d l  Pihlng, mentalaken h i  

Koniho ken menmola h i  Kapi, t a g  ad-ado danay han l l i n  d l  

nangiholat. Nalholatna hln Wri te r ' s  Workshop ay inpangolon 

d l  Summer I n s t i t u t e  of Llr@ulst lce ed Bagabag, Nueva Vizcaya 

hln bowan d l  Nobyembre ya Disyembre, 1976. 

Men-lyarpan onay han nanglholat  ken amin han nangbadang 

ken hlhlya,  am-amed ken da M I S S  Kathleen Bossohor ken Ydi~ss 

Anne West ay nanglt-itdo. , 

Rome Palod 
%baay,  auto, M t .  Prot .  
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HAN I Y A T  AY MEN-OTO H I  KALOBBHA 

Han Maohal: 

- Ehay kalobaha ay kalkalalngana 

- Toloy kothala ay alamang 

- Opat ay  h i l l  ay  nal-om wennc nu- 

- Doway pPt-ang a y  bawang 

- Doway kothala. a y  mantik. 

- Ehay taha ay e i t a n  d i  niyoe 
I /*, * , . .! 

- Ehay hiboyah ya ah ln  ken ehay pit-ang ay iaya 
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- 1. Llwbem ay eedeeden ban kad-an d l  nalpotinean d l  
kalobaha t a  kaman bokop. 

2. Kaanem ban bo-na. 

3. leadem han kagodwan d l  oneg d l  kalobaha ya ban 
hlnapom ay hokopb 

4. Gallpem ban h l l l ,  hlboyah ya laya dan k@ t a l t a l e n  
han bawane. 

5. Ipaey mo han mantlka ban palyok t a  malonaw. 

6. Mo Pomooh ban mantlka, Ipaey mo ban bawang, haet 
ban hiboyah ya laya. 

7. Ipaey mo abe ban alamaw haet ban Inlead mo ay 
kalobaha ya ban h l l l  haka e t  ahlnan. 

8. Iyotom danay h i  hlnkaat t ikan,  haka e t  ipenpen ban 
nen-lgadam ay kalobaha tahyay kaman egay kak,;tkoti. 
Ipaey mo &be ban g l t a n  d l  nlyoe haka e t  lhokop ban 
hlnapom ay hokop. 

9. Ihalopohop mo h i  kaeodwan d l  olah haka e t  tbken mo 
naoto. 
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KINOHKOHO A Y  TOBON D I  PIHING 

Han mohal: 

- Toloy taha ay  nagehgeh ay tobon d l  p l h l w  

- Opat ay tobon d i  plhine ay eEay kagehgeh - bongon 

- Ehay taha  ay e l t a n  d i  niyoe 

- Ehay taha ay monamon 

- Ehay hlboyah 

- Doway h i l l  ay nal-dm wenno egay 

11  - Ehay pit-ang ay laYa 

- Ahln 



Han I v a t  av Manp-oto: 

1. Gallpen ban hlboyah, laya ya h i l l .  - 

2. Bongonem ban nagehgeh ay tobon d l  plhlng Fa monamon. 

Ohalem ban tobon d l  pihing ' ay  egay nageheeh dan @ 

galotan ay nala lne  t a  a d i  kabadbad. 

. I .  1 

3. Ipaey mo ban ehay taha ay g l t a n  ,. . . hen kaldelo ..\ . , 
ha13 e t  l t a p l  ban h l l l ,  l aya  ya hiboyah. 

. ..,- 

4. Palowagdm haka pay lpenpen, ban nabdi'& ay tobon d l  

plhlng ya monamon. 

5. Palowagem enggana kaman danum ban kolol  d i  nlyog. 

Hlya na han pangll-qn ay na-oto. 

. 5  I 





I Y A T  AY MENTALAKEN H I  KONIHO 

Nan ka ln ln  d l  konlho, n a g l t g l t a  mo ban ka ln ln  d l  o t l k  

ya manok dampay mo toloy bowan da mabalin ay malpangan. Nan 

abe kaen da ad1 n a l l g a t  tay  ad1 kaoto. Daytako abe wada han 

lom-a ay men-aan h i  agno. Ad-ado pay ban ga lga lo t  ay maballn 

ay lpakan. Mo laydem ay mentalaken, hlya danay han' lyat :  

HaN BQEY DA 

, A. Maohal: 

- Chlcksn wire w enno kawayan - da ta1  ya dldlng 

- Dos por dos ay kaew wenno edplna ken pat ine  - 
pohte ken mahangal h i  tangkal 

- Lanaa 

- H l h l m ,  l a t a n  d l  petololyo wenno goon ay para a t ep  





If, Kahapolan ay im~ol?naayon: 

1. Nan lokod d l  tanekal ay n a i b a p  e t  para eha iho nga 
mo ad-ado ban talaknem, ad-ado abe han hapowem. 

2. Nan babai ya l a l a k i  e t  ad1 mentatapiyen amed mo 
angeey a y  opat  ay bowan da wenno naketket-eng da. 
Mahapol ay kahag-e-eha da h i  tangkal. 

3. Dalohan ay binongbongo ban baey da, Bombaan pay mo 
hagpaminhan. 

4. Han kaipay-an d l  tangkal da e t  han mahey-angan han 
bongbongo ya malolonean han mahmahdem. 

HAN KAEN DA 

1. Tobon d l  kaew wenno loot .  Goon han ad1 kabalie  ay 
ipakan* Kaman ban tobon d l  baat ,  hayote, kamkamaolaw, 
l p l l - l p l l  ya ban ealealot .  

2. Han i l i k ,  l e i ,  toyo wenno han malakowan ban tindaan ay 
p e l l e t s  wenno lay ins  mash ken ~ o w i n p .  mash ay kaen d l  
o t i k  ya manok. 



B. Han I y a t  ay mzpakan: 

1. Pakanen ban koniho h i  mamindowa h i  hin-agew. Han 

bongbongo ya mahmahdem. 

2. Adi eh-chay klahi  ban ips:-qakan ay kankanayon, Mahapol 

ay nateketeken. Mo tobon d i  baat  h i  dowan aeew wenno 

bin-agew, h in  tapin  d i  aeew abe e t  agno. Mo baken, 

tobo idwani haet rno h i  b i ~ a t ,  toyo wenno iei.  Men- 

bihinnoblaten. 

3. Painomem daida h i  nadaloh ken ad-ado ay danum h i '  

b in iga t  am-amed mo mangagewr Nan men~inaulanda e t  maba- 

po l  ay nadalob dan maigalot t ahyay  a a i  &b&lbalifltawagr 

4. Iyaan da ida  h i  abin h i  hagpaminhan tabyay a d i  cia 
. , 

ngabn,:sban ban tangkal da. 



HAN I Y A T  AY EWGIPAD-AM 

Be Mo angeey ay enem wenno p l t o  ay bowan d l  konlho, maballn 
ay malpad-am. Han l y a t ,  alam han babal t a  lyey ban tangkal  
d l  l a l a k l  ay teken han agln-anak. Menteem h i d 1  h i  hlmpo ay  
minotohe Mo lamen d l  l a l a k l  haet  r llohdoy, nalpah dl .  
Kaanem ban babal e t  lyey mo ban tangkal 1%. 

B. Mo malpah ban tolompo ay mlnotoh, kahln mo lyey han babal 
han l a l a k l  t a  kahln menpad-am. Mahapol ay mamlndowa ay men- 
pad-am han babal tahyay higolado. Kahln mo wet l t a o l l  han 
tangkal na mo malpah. 

K. Mo han Wbal  e t  adlna layden ay  menpad-am, kaanem haka pay 
l t a o l l  hln lka-pl to  ay agew. Malyatna enggana menpad-am 
ban- babal h i  mamindowa. 

D. Mo nakapad-aman han babal teatingem mo mallton wenno ad1 
hin lka-himpo ya llma ay aEew d l  nenpad-amana. A l a m  bin 
babal t a  1yey.mo Inkahin b in  l a l a k l  e t  mo kahln menpad-w, 
b.':zen mall ton ngem no ad l ,  mallton. Mo baken maliton 
kahln mo l y a t  ban lnya t  mo ban damona. 



HAN - OKANAKAN DA 

A. Han konlho, omanak da mo lka-tolompo wenno lka-tolompo 
ya t o l o  ay  agew d i  l i t o n  da, Tho nEa mo lka-dowampo ya 
enem ay aEew, yaam h i  kahon h i  men-anakana. bfayaan h i  
ongay han kahon h i  to loy polgada ban kapohkolna. 

B. Ahlkahowem ban kaen d l  kaan-anak tay  menpatoto am-amed 
ban mahmahdem t a y  ban konlho, malabl ban menpatotowana. 

K. Han konlho, p l t o  wenno wa-o han mapatotona. Mo ad-adoda 
han anakna, mabalin ay l t a p l  ban tap ln  d l  konlho ay a t -  
a t l k  d l  anakna mo wada. I y a t  mo na mo maid t o lo  wenno 
opat ay agew da t a y  mo malabeh ad1 layden d l  teken ay  
konlho ay patotowen, 

D. Maballn ay mapohot ban konlho mo way doway bowan ha. Maballn 
pay han enem ay domlnc~o. 

E. No malpah ban dowa ay domonggo ay naihlna ban anak d l  konlho 
maballn Inkahin ay lpad-am han In-lnada. 



MEN?4O,U TAKO 
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Han layden d i  kapi ag kalmolaau: 

1. Laylayden d i  kapl ay tomobo ban l o t a  ay mengapo, ad i  
menpipidak ken ad-ado ban nadonot ay loo t  ya tobon d i  
kaew, Laylaydena abe ha6 kabatowan. 

2. Han kapi abe adina p l l lyen  han i t -holan d i  kaimolaana. 
Mabalin han na-aa~obadhad ken nahihimpa, 

3 Laylayden da pay ay malololongan. 

Han i y a t  ay manfiimola han bonobon: 

1. Han mayat ay  men-imolaan e t  ban menloeiyan d i  panag- 
oodan wenno nanatbe han lo ta .  

2. Ag-agyoa mo men-abot ka haka e t  a d i  molaan ay dagoh 
danka penpenpenan h i  takkin d i  animal t a  abono. Agyod 
mo han men-abotan e t  ban tiyagew baet mo loeiyan d l  
odan, hiya ban men-imolaan. 



- 
3. Mo men-iyalih ka- haet-ad1 higolado ban odan, kaltibem 

han kagodwan d i  tobona. Nalaka ay  homimit mo kaman 

nay, ngem no men-od-odan a d i  mahapol. 

4. Han i y a t  ay  men-imola, llam t a  d i r e t eo  hen lamot d i  

kapi. Adi kapalpal ikot .  Ad1 abe mendodohayen ban i y a t  

ay men-lmola. Penpenam h i  l o t a  ay agintapaw dan ka 

bedheden. 

Kaadawln d l  i y a t  ay men-imola: 

1. Mo ban arabica ,  na t ive  7::enno San Ramon, dowa wenno 

t o l o  ay mitroe ban kaadawlda. 

2. Han robueta e t  to loy mitros. 

3. Han exoelea wenno l i b e r l c a  e t  opat ya kagodwa ay 

mitros ban kaadawlda, 
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Han i.yat ay  manghiken: 

1. Kanayon ay logaman ban poona. 

2. ~ b a p a n  h i  naaneo ay eoon han liweh d l  poona tahyay 
ad i  nalaka, ay  mamagaan 1:-n ad1 nalaka ay tomobo han 
loot ,  

3 a  Men-imola h i  k a t o l a l i a  t a  1olongana.dan mangtolong a y  
. manemintinel ban abonon d l  l o t a .  

4. Abonowan h i  ohto ay abono. Danay han i y a t  ay  men-abono: 
- 

a. Nan kamayatan ay men-abonowan e t  ban kaloelogin 
d l  panag-oodan wenno.kabengbengan di kapi ya mo 
kalkalpahan d i  panag-oodan wenno kabolbolah ban 
kapi. 

b. Han iyabono ban kaimolmola a y  kapi e t  ban 
complete wenno Ull. 

c. Complete abe ban iyabono mo anggeyay menl'amlameh. 

d m  Nan takkin d l  manok wenno t ap in  d i  aninlal e t  ma- 
b a l i n  abe ay iyabono. 



Han I y a t  ay Menpron: 

1. Mo anggeyay omat-atik b'an lamehna, mabalin ay pronen 

tahyay mentaoli ban panag'.amlamehna ay mayat. Pronen 

omona ban kadakke-an ay poon. B o m i ~ i t  e t  ya ban men- 

lameh . 
2. Mo anggey ay menlameh ban h i m m i m l t ,  pronen hsn t ap in  

d i  naketket-eng a y  poon. Menhinoblat. AdZ mengiddanen 

: tay  mapep-eng ban menlameb ay poon. 

3. Han i y a t  pay, mabalin abe ay podanen ban kapi  t a  men- 

dobay. IvIo mendobay homimit e t  omad-ado ban panga ay 

mabalin ay  menlameh to .  



I .  L e t ' s  Cook 

3.  L e t ' s  R a i s e  R a b 5 i . t ~  - 

3. L e t ' s  Raise C 9 f f e e ,  . . 



RECIPES 

Ingrodien ts: 

1 medium s i z e  squash 
3 tablespoons alamang 
4 p ieces  r ed  o r  green pepper 
2 cloves e a r l l o  
2 tablespoone l a r d  
1 cup coconut milk ( f i r s t  squeezing) 
1 medium s i z e  onion 
sa l t  
small piece of ginger  



Procedure : 

1. C u t  the top end off  the squash. 
( 

2. Remove the  seeds. 

3. Grate of the  ins ide  of the  squash along w i t h  the  
squash removed from the top. 

4. S l i c e  peppers, onion and ginger. 

5. Smash the  ga r l i c .  

6. Melt l a r d  I n  a  pan and saute g a r l i c ,  and then the  
onion and ~ l n e e r  i n  It. 

7. Add the  alamang. 

8. Add gra ted  squash, pepper and s a l t .  

9. Cook together  f o r  a  few minutes, then put t h i s  mix- 
t u r e  i n s ide  the  squash shel l .  

10, Pour the  coconut milk over t h i s  mixture a@ place 
the  top back on the  squash, 

11. Steam i n  a  oovered pot f o r  approximately one half hour 
u n t i l  a  fo rk  can eae l l y  be l n s e r t e d ' l n t o  the  squash. 
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RECIPES 

Gab1 Pinangat 

Ingredients  : 

4 gab1 leaves  f o r  wrapping 

3 cups of shredded ~ a b i  leaves f o r  f i l l i n g  

1 cup ooconub milk 

1 cup monamon 

1 onion 

1 red  pepper and 1 green pepper 

1 inch ginger  

s a l t  



Procedure: 

1. S l i c e  onion, pepper and singer .  

2. Wrap shredded gab1 leaves  and monamon i n  the four  
whole gab1 leaves. 

3. Place cownut  milk i n  cooking pot  and add pepper, . 
ginger,  onion and s a l t  to  t a s t e .  

4. Boil  t h i s  mixture and then add the wrapped mixture 
t o  it. 

5. Cover and b o i l  u n t i l  the  coconut milk i s  colorleas.  
Then i t  i s  ready f o r  s e r v i n ~ .  



HOW TO RAISE RABBITS 

Rabbit meat i s  more n u t r i t i o u s  than pork o r  chicken, a n d ,  
i n  only  three months a r abb i t  i s  ready to  be eaten. Another 
advantage i s  t h a t ,  the re  food i s  easy because i t  does not  
have t o  be cooked. We have gardens where we can ge t  camote 
leaves t o  feed them. m e r e  a r e  even grasses  around which 
they eat.  I f  you a r e  i n t e r e s t e d  i n  r a i s i n g  r abb i t s ,  t h i s  i s  
what t o  do: 

HOUSING 

chicken wire o r  bamboo f o r  f l o o r  and s ides  
2x2 lumber o r  edgi$e o r  branches f o r  posts ,  f o r  frame 
n a i l s  
G.I. sheets ,  petroleum cans o r  coeon f o r  the roof 

Dimensions : 

width - 2 f e e t  
heieht  - 3 f e e t  
length - 2 f e e t  
e leva t ion  from ground - 3 f e e t  o r  even higher 



\ 

Related Informations: 

1. The s i z e  spec i f i ed  i s  good f o r  only one rabb i t ,  so If 

you a r e  r a l s i n e  more than one, you need a house f o r  

each one, The houses can be joined together  o r  sepa- 

ra te .  

2. The doe and buck espec ia l ly  should be housed separately.  

3. The house enould be cleaned everyday and eprayed once 
- i n  a while. 

4. The s i t e  of the house should have eun i n  the mornine 

shade In  the afternoon. 



. . 

Rabbits need these two i l n d s  of food: :, 

1. Ruffage - t h i s  includes a l l  leaves and grasses  but 
cogon g ra s s  l a  not  eond. Examples of food they can 
e a t  a r e  banana leaves, sayote,  sunflower, i p l l - i p i l  
and Johnson graas. 

2. Concentrates - these a r e  palay, corn, r i c e  bran, com- 
mercial p e l l e t s ,  hog mash o r  chicken laying mash. 

How t o  feed:  

I. Feed r a b b i t s  twice a day, morning and evening. 

2. Don't Bivo the  ssno food a l l  the  time but r a t h e r  vary 
t h e i r  food. For example i f  you give them banana leaves 
f o r  a day o r  two, then give them camote leaves the 
hext day o r  give them leaves one day and corn or: r i c e  
bran the next. 

, 3.  Give them plenty of clean water, e spec ia l ly  when i t  i s  
hot. The drinking bowl should a l s o  be clean and t i e d  
down so t h a t  the r a b b l t  cannot h o c k  i t  over. 

4. Give them s a l t  from time to  time. 0therwi& they w i l l  
s t a r t  ea t ing  t h e i r  caees. 



- MATING 

1. I f  the  doe Is s i x  o r  seven months old, you can mate her  
by taking her  t o  the  buck of a d i f f e r e n t  breed. Leave her  
the re  f o r  about t e n  minutes. If she accepte the buck, he 
w i l l  f a l l  over on h i s  s ide  when the  mating i s  f inished.  

2. Af te r  mating, take the doe back t o  her  cage, but a f t e r  
t h i r t y  minutes r e t u r n  her  t o  the buck f o r  a second matine. 
Repeat the  f i r s t  procedure and then r e t u r n  the  doe t o  her  
cage. 

3. I f  t h e  doe does n o t  accept the  buck, take h e r  back a f t e r  
seven days. Repeat the  procedures u n t i l  you a r e  eure t h a t  
the  doe hae mated twice. 

4. To t e s t  whether o r  no t  the  doe i s  pregnant, wait f o r  
f i f t e e n  days a f t e r  matine and take her  baok to  the  buck. 
She i s  not  pregnant i f  she accepts  the  buok, and you 
need t o  repeat  the  mating procedure. I f  the  doe does no t  
accept  the  buck, she i s  pregnant. 



G I V I N G  BIRTH 

1. The r abb i t  w i l l  give b i r t h  a f t e r  t h i r t y  t o  th i r ty - th ree  
daye. On the  twenty-sixth day of her  pregnancy, provide 
her  w i t h '  a box,with th ree  Inches of r i c e  straw i n  it, wbere 
ahe can bu i ld  her  nes t  f o r  del ivery.  

2. Feed the  mother r abb i t  wel l  so she w i l l  bg able t o  nurse 
her  l i t t e r a .  She w i l l  need more t o  e a t  i n  the evening, a s  
the  young nurse more a t  night .  

.3. A r abb i t  can nuree only seven to  e ight  a t  a time, so i f  
the re  a r e  more than t h i s  number i n  a l i t t e r ,  eome of the  
young can be given to  another mother provided i t  i s  within 
three  or  Pour days a f t e r  delivery. 

4. Wean the young r abb i t s  when they a r e  s i x  weeks t o  two . 
months old. 

5. The doe can be mated again  two weeks a f t e r  her young have 
been weaned. 



. . ~. ~ 

PLANTING AND CARING FOR COFFEE TREES 
* :~ 

.. . 

Where t o  p l an t  coffee: , . 

lp Coffee does beot i n  deep, wel l  drained, f e r t i l e  a ~ i l . :  . . 
::* 
..a . . _ 

2 . I t  can be grown e i t b r  on l e v e l  o r  mountainous a rea+  .s" . 

3. It needa shade. 

How t o  t ransplant  : 

1. The bes t  time t o  t ranaplant  i s  a t  the  s t a r t  of the 
ra iny aeason when the eround Is wet. 

2. It l a  good to  d ig  holes i n  advadoe during the dry 
season so they can be exposed f o r  aometime. If animal 
manure Is then placed I n  the  holes, it glvea the  
coffee t r e e s  a head s t a r t ,  

3. If r a i n  i s  uncertain,  cu t t i ng  hal f  of the  leavee from 
the t r e e s  w i l l  hasten t h e i r  recovery a f t e r  t rans-  
planting. T h i s  is not necessary If it i s  raining. 
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4. En plant ing,  the t a p  r o o t s  and 'stems m u s t  be kept  
e t r a t ~ h t .  F i l l  t h e  hole ? r i t h  ' the top s o i l  and compact 
around the plant.  

Distance I n  plant ing:  

L A~rablca, na t i ve  coffee and San Ramon - 2 t o  3 meters 
apa r t  

2. Robusta - 3 meter8 apa r t  

3. Excelsa and Llberlca - 4.5. meters apa r t  

Care of t h e  t r ee :  

1. Weed regularly.  

2. Mulch aroundrthe coffee t r e e 8  wlth d r ied  cogon, t o  
prevent Boil  8 drying and t o  cu t  down on t h e  growth of 
weeds. 

3. Plant  c r o t o l a r i a  f o r  shade and t o  improve the f e r t i -  
l l t y  of the so i l .  



F e r t l l i z i n ~ :  

1. 3 e  bes t  time t o  apply f e r t i l i z e r  i s  a t  t h e  s t a r t  o f .  

r a iny  season o r  when t h e  tree has jus t  bloomed and 

jus t  a f t e r  ra iny  season o r  j u s t  a f t e r  harvest.  . 
2. Apply e i t h e r  c'orplete f e r t i l i z e r  o r  Urea t o  newly 

planted t r s e s ,  

3. Complete f e r t i l i z e r  i s  used f o r  t r e e s  which are a l -  

ready bearing f r u i t .  

4. Chicken dung and other  manures can algo be used. 



Pruning: 
3.. 

l . . P e e e  producing few b e r r i e s  can be rejuvenated by 

Pruning. Prune the  main stem f i r s t .  Small branchee 

w i l l  sprout  from the  pruned stern. 

2. When these  new branches have s t a r t e d  bearing f r u i t ,  

prune the o lde r  branches, a l t e r n a t e l y ,  so  t h a t  not  

a l l  branches a r e  pruned a t  the  same time. If a l l  

branches a r e  pruned a t  the same time, fru.it bearing 

w i l l  s top  f o r  a while. 

3. I t  i s  a l s o  possible t o  bend t h e  t r e e ,  s l a t i n g  it a t  

an angle. This causes new branches t o  sprout  which will 

a l eo  bear  f r u i t  l a t e r .  




