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Monopa tang Pagdaing ta Yan
How to Dry Fish

This procedural text, written by Jerry Caab in 1987, explains a process known to every
Agutaynen — drying fish. Most Agutaynen families dry fish only on a small scale, when
they have caught more than they (and any close relatives or neighbors) can use in one day.

1. Mga galiliagang magdaing ta
mga gaa =CV =liag =a =ang mag =daing ta

if IMP,STAT =PL =want =2S.T =LKR INF,AF =dry.fish GEN

yadi kaministiran

yawa komplito ka ta  gamit. 2. Ang mga

yadi ka--an =ministir yawa komplito ka ta gamit ang mga
many NLR =need 2S.F complete EXP GEN things = TOP PL
gamit ay kahon, kasin, tiklis, asta magboata ka ta

gamit ay kahon kasin tiklis asta mag =boat =a ka ta
things INV box  salt t.basket and INF,AF =make =2S.T EXP GEN

pala-pala’
pala-pala ang
drying.rack LKR dry

ang be-ladan tang daing.
be-lad =an tang daing
=LOC DEF dried.fish

3. Ang pagdaing ay maning ta na. 4.Mga ngani
ang pag =daing ay maning ta nani mga ngani
TOP NLR =dry.fish INV like GEN D1 if  indeed

pamakala
paang =bakal =a
IMP,AF =buy =2S.T only

lamang ta yan ong pamagbila, sia
lamang ta  yan ong pamag =bila asia
GEN fish OBL IMF,PL,AF =hook D2

yading lagi tang agbakalen.
yadi =ang lagi tang ag--en =bakal
many =LKR immediately TOP IMP,GF =buy

5.Ig mga yadi tang yan,
ig mga yadi tang yan
and if many TOP fish

na vyadi ka tang pagobra. 6. May tagasisi, pagatapos
nani yadi ka tang pag =obra may taga =sisi paga =tapos
D1 many EXP TOP IMP,AF =work  exist NLR =scale after =then

1. If you want
to dry a lot of fish,
you need to have
everything ready.
2. The equipment
consists of a
wooden box, salt, a
basket and you also
need to make a
drying rack for
drying the fish on.

3. Drying fish is
done like this. 4. If
you are buying fish
directly from the
fishermen, you buy
a lot at once.

5. And if there’s a
lot of fish, this
means (you need)
many people to do
the work. 6. There’s
the person who
does the scaling,
then he gives (the
fish) to the one
who slices them
open, or does the

! Pala-pala normally refers to a temporary shelter which uses coconut palm fronds for protection
from the sun. Here the purpose is for exposure to the sun. The cut fish are spread to dry on top of a
temporary structure, preferably high enough up to be out of reach of cats and dogs.
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How to Dry Fish

i-dol ong tagageret obin tagadaing. 7. Pag
i =torol ong taga =geret obin taga =daing pag
INF,GF =give OBL NLR =slice or NLR =dry.fish  when

nagereta da ngani sia don da ong tagalimpio.
na--an =geret da ngani asia doon da ong taga =impio
PERF,ABL,RF =slice already indeed D2 LOC3 already OBL NLR =clean

8. Pag nalimpio ra sia ibetang da
pag na =limpio ra asia i =betang da
when PERF,ABL,GF =clean already D2 INF,GF =put already
don ong kahon. 9. Ang kahon ang asia ay agbetangan ta talsi

doon ong kahon
LOC3 OBL box

ang kahon ang asia ay ag--an =betang ta talsi
TOP box LKR D2 INV IMP,RF =put GEN sea
magdamal,

may kasin. 10. Ong teled ta mga ngani kinit

may kasin ong teled ta mag =damal mga ngani Kinit
and salt OBL inside GEN INF,AF =morning if indeed hot

pagaramal, sia poidi rang ibe-lad don ong
paga =damal asia poidi ra =ng i =be-lad doon ong
after =morning D2 can already =LKR INF,GF =dry = LOC3 OBL

pala-pala. 11. Na, kaministiran patelek-telekan
pala-pala nani ka--an =ministir pa ~ =telek =REDUP =an
drying.rack D1 NLR =need CAUS =look =DIMIN =INF,RF

mo ka, tenged teta kokoran ig teta
mo ka tenged teeta CVv =koran ig teeta
2S.G EXP because sometimes IMP,AF =rain and sometimes

agpanganen ta mga ogak. 12. Ang mga yan ang

ag--en =pangan ta mga ogak ang mga yan ang

IMP,GF =eat GEN PL crow TOP PL fish LKR

kasarangan tang kabael na, ong teled ta doroang
ka--an =sarang tang ka =bael na ong teled ta doroa =ang

NLR =sufficient TOP NLR =big 3S.G OBL inside GEN two =LKR

kaldaw basta dorong kinit, sia galangong lagi.
kaldaw basta dorong kinit asia gaa =lango =ang lagi
day as.long.as very hot D2 IMP,STAT =dry LKR immediately

13. Ang mababael teta agkabotan ta
ang ma =CV =bael teeta ag--an =kabot ta

epat ang
epat ang
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drying.

7. Once they have
been sliced open,
then the fish is
given to the one
who does the
cleaning.

8. Once they are
cleaned, then they
are placed in the
wooden box.

9. This box is filled
with sea water and
salt.

10. After one night,
if it’s hot and sunny
the next morning,
the fish can be laid
out to dry on the
rack.

11. Now, you need
to keep an eye on
the fish, because
sometimes it rains
and sometimes it
gets eaten by
Crows.

12. Medium sized
fish, they’ll dry
within two days, as
long as it’s hot and
sunny.

13. Big fish
sometimes take up
to four days.
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TOP ADJ =PL =big sometimes IMP,RF =reach GEN four LKR

kaldaw. 14. Kaministiran mga lango ra,
kaldaw ka--an =ministir mga lango ra
day NLR =need if dry already exist put

may betangan
may betang =an
=INF,RF

mo ka tang langong daing.
mo ka tang lango =ang daing

15. Na, karakelan ang
nani ka--an =dakel ang

2S.G EXP TOP dry =LKR dried.fish D1 NLR =most LKR
agbetangan ay tiklis.
ag--an =betang ay tiklis
IMP,RF =put INV t.basket
16. Mandian ong paragpabakalen tang daing. 17. Poidi
mandian ong pag--Vr--en =pa =bakal tang daing poidi

now OBL NLR =CAUS =buy DEF dry.fish can
kang ipabakal tang daing ong tingi-tingi

ka =ang i =pa =bakal tang daing ong tingi =REDUP
EXP =LKR INF,GF =CAUS =buy TOP dry.fish OBL bit =DIMIN

lamang. 18.1Ig poidi ka tang golpian ang pabakal.

lamang ig poidi ka tang golpi =an ang pa  =bakal

only and can EXP TOP sudden =INF,RF LKR CAUS =buy

19. Basta india lamang malogi. 20. Ang
basta indi =a lamang ma =logi ang

as.long.as NEG1 =2S.T only  INF,STAT =lose.money TOP
golpian sia may ampangan ming lagi

golpi =an asia may ampang =an mi =ang lagi

sudden =INF,RF D2 exist converse =INF,RF 2P.G =LKR immediately

tang mamakal,
tang mang =bakal mga yamo pa tang mag

mga yamo pa tang magated
=ated

obin tanira tang
obin tanira tang

TOP INF,AF =buy if 2P.F still TOP INF,AF =deliver or 3P.F TOP
mangomit. 21. Sigon ong nindiong ampangan.

mang =komit sigon ong nindio =ang ampang =an
INF,AF =get in.accordance OBL 2P.0 =LKR converse =INF,RF

22. Mandian mga galiliagang

mandian mga gaa =CV =liag =a =ang

now if IMP,STAT =PL =want =2S.T =LKR
magdaing ta  pantera lamang indi ra
mag =daing ta pang =tera lamang indi ra

14. When they are
dry, you need
something to put
the dried fish into.
15. Usually what
the fish are put in
are tiklis baskets.

16. Now about
selling dried fish.
17. The dried fish
can be sold a little
at a time.

18. And it can also
be sold all at once.

19. Just as long as
you don’t lose
money. 20. If it’s all
at once you and the
buyer first have an
agreement, whether
you will be the one
to deliver or they
will pick it up.

21. It depends on
your agreement.

22. Now if you
just want to dry
fish for your own
viand, there’s no
need for any
wooden box or
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INF,AF =dry.fish GEN INST =viand only = NEG1 already

kaministiran ta kahon obin pala-pala. 23. Maski
ka--an =ministir ta  kahon obin pala-pala maski
NLR =need GEN box or drying.rack even

tambilogang magobra, tenged sia ge-ley ka lamang.
tang =bilog =a = =ang mag =obra tenged asia ge-ley ka lamang
one =piece =2S.T =LKR INF,AF =work because D2 small EXP only

24.1g ang yan agbetangan dang lagi ta kasin
ig ang yan ag--an =betang da =ang lagi ta kasin
and TOP fish IMP,RF =put already =LKR immediately GEN salt

ong gineretan.
ong in-an  =geret
OBL PERF,RF =slice

25. Pagatapos  mga natonaw da
paga =tapos mga na =tonaw da
after =then if PERF,STAT =dissolve already

tang kasin, sia poidi mo rang ogatan ta wi
tang kasin asia poidi mo ra =ang ogat =an ta wi

TOP salt D2 can 2S.G already =LKR wash =INF,RF GEN water
para mapakaldaw. 26. Pag lango ra sia poidi
para ma =pa =kaldaw pag lango ra asia poidi

in.order INF,ABL,GF =CAUS =sun when dry already D2 can
rang teraen.

ra =ang tera =en

already =LKR viand =INF,GF
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rack.

23. You can even
just do the work
yourself, because
that’s just a small
amount.

24. And the fish is
salted right away
where it is sliced.

25. Then after the
salt has dissolved,
you can wash off
the fish with water
so it can be dried.

26. Once it’s dried
it can be used for
viand.





