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FISURES IN GOOD PRACTICES FOR ALL GARDENS
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TIPS 7C3 Fid.RS

Some_mornuy mnkinz crops: L&

a. Peznute: feamts c'n - ~sily be srown in Yietnam, 4 well
drained and lizht sandr lorm of nt lu-st nora:l fertility is the =~
bust soil for rnuts. Tt orelers = warn climnste and medernte roin=-i.
fall during the period of its zrowth. There -r¢ two trpes: the bun—fiﬂ
chy type, ahd the runner trpe. If vl oting tokes place at the stard
of t'x r-inr scrson ((ey to Jum} tic hrrvesting mny toke place in
September. Sceond crop why be plinted .t the bezinning of the dry™
season, (Mowsmber to Ducembor) and hervested on January or February.
Seeds should bu so:ked in 2: to 3, Jorr. lin solution before plantine,

*

The soil should b put in 'ood tilth by slowing anrl horrowing
it 2 or 3 times. shen pl-ntin: the bunchy type, the distance should
be 65 x 35 cuis and in the crse of the ru'ner t@p., 65 x 50 coms.
Threc sceds are planted t- o hill, “écds ~rv coverced to a depth of
2 to 3 inches. Cultivotion sheould stort when the plunts hove 4 to
5 leaves, Taturity is indictoed by -~ li:hit = 1llowing of the le=ves,
or after 105-125 dor= for t-. bunchy trp #znd 165-185 days for the
runner type varictics.

b. iushrooizs, Here is - step-by-sten sroccdure for raising
mushroams usinzg rice strrws:

1.0btain rice streaws, ‘Tew dricd str-ws v hest. Do not use
soiled straws.

2, Bundle ricc str-ws in 6 to 8 inches di~meter, Tie the
bundlic tizhtly =t the middle., The nuauber of bumdlis will depend
on the size of the plot.

3. Lot the bundl:s stond ir = tigzht bunch, -m? woter tiem
continously for 2 dnys. Pmrposc is to wet then compliotily. ~dd
little water if pessible.

L, As mou nre so-kinz th bundles, prep re the plot, which
is rbout 25 cms. wide and 10 ixters Jong »rd 25 cms hich, Diz a
drainage diteh arcund the sid. s, .

5. Sprinkle lirmc on the bud to kill insccts nrmd to protect
th str-us,

6. «hen the straw is recdy, lay the strews across the bed. .
Put 2 bamboo pole at both vnde to protect the straw from ocozing
out. as you 1~y th: straw, water it, and stev on it in order to
make the construction tizht. Thc tighter the strew is constructed
tl’B b\-’tt(’ro
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Straw should bc 12:id with ends ~lternating. Cut the ond of the
straw to k¥ ve &vun cdee.

: 7. After ome lnyor, plant the spawn, mreviously will powered
* amd mixed with wet newsorint, The sccds should be aboat a table-
spoonful, plicu 2 to 3 inches from the ed2e =nd about 6 to 8 inches
apart.

‘3 3. Put ~nother lager of strow after plinting doing the same
procedurc =»s the first, ~md so on, until the fourth larr. The
£ifth 1»~r is the roof, i‘aintain 35 to 4O degrees cuntigrade inside

.the straw. Try it with thc Zin3.r.

9. arter plantinzi, watcr the plot husvily for 5 days, lczving
the canal sround th: plot with cnouth wster. Put stoncs around the
correr, and if possi-le put lim: therx tco, to protuct ths straws
from ants, cte, )

: . 10, sih:n moth starts to show 2t the emd of the straw 5 wator
sparingly only. In 15 doys, the buttons should show, Buttons arc
more deicious thin full grown sushrooms. They weligh more too.

11. Harvest th gushrooms a8 per instruction bclow. .ater
heavily ~ter every horyuest,

In; nlaces where water lily is -vail-ble, utilize it for mush-
roon bed. It gives 2ood yicld vicht drys ~fter the spawn is plonted.
Couprred to rice straws, a bd of woter 1lily y:.:,lds twice as much
mshroon: during the wvegetable period.

The best tine to hrarvest mshroom is When they cmorge from
the volva,

ivoid cuttinz thom when h rvesting; instend twist them off
carvfully without leaving anz stump, which jis likuly to rot and
bucom: source of soft rot in the bed.

wWhen mushroons, hoWver, are to be dried, horvest thoem when
they =2r- fully opencd. ‘
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e. Garlic: hore farters ~od hork gardenors should grow zorlic .
both for household use and for sslc to others. Gorlic can be zrown

in sandy loam soil. Loz or clay lcam soil with rnoderate organie _g-,-

material is also good, It is bust grown during the col months of i
the year - fron Hovipber to January. Garlic ean be grown at an .
clevation of 4,500 fect cbove sea level. It is propzzated by maturs
bulbs nnd by scadlings usually impcerted from Chinn, The soil is .
clcaned, plowed ~nd harrewed threc tires, The bulbils or cloves <
are clenned and sonked in water over-nitht te locsen the sezles. ..
The bulbils are planted directly on the ficld from 10 to 15 cms, -
aprrt in rows spaced 30 to 40 cms. They are inscrted into the holes
singly to zbout threc-fourths of their lenzth nd the soil pressed
gently arcund the buricd portion. The soil cnn be rmlched with the
usc of rice straw. If nct imlched, cultivation shceuld be dome to -
kill weeds, 48 o gruen vesot~ble, g rlic is horvosted when the bulbs
are h-1f devwlopud. TF tho object is to produce bulbs, the crop
shculd be nllowed te dry in the £icld bifors hnrvesting. The plants
arc pulled and stccked in 2n open shod fer further drying 2md curing.
They mature in four to five .sionthe ofter planting.




VAL yAiH LOT THAN TXiG i10MG DAX

VAL Loal Hoa sdu ra Tifn :
a/ DauU Plﬂ!G: 3 Vi@t ram d%u phyng tréng At ak. .ot aanh dﬁt = -
£ ¢t thoit mubc voi mic phi nhilu trunc binh 13 ch8 dft t8t nh&t E” S
cd trdng d%u phupg. b3u phung rfit thiéh agp vii khf hu o 5p va m
v pha:. trong thoi ky dang wgc. P%u phung co hai lgai: lgai trum-ara - ,
loai ,ifty. iiu khoi sy trén; vio ¢fu wda (thang nia d¢én tharqélau
tly) thi ta co thd thu hojch vio thing 5 tly. Vy thir hai co thd
tréng vio dfu uda nfng (thing 11 ddn thaug 12 tly) va thu heach vao
thing gidng ho¥c thing 2 tly. D3u gibng cAn phil dyoc ngfn vio 2%
o8n 3% dung djch fot-ma-lin truoc khi cew tréng.

pAt cdn phal dyoc cdy va i ky 2 ho¥c 3 14n trioc khi tréhg.
ihi tr8ng 1oyi ¢u phyng trio ta phai tréng cabh nhau 181 35 x 35
phin tiy, v3 55 x S0 ph#n tiy trong truong hgp trdng loji du phupg
gity. «8i v trfn; 3 hyt. Hat duge vii sfu tu 5 ddn 7 phin tly ruoi.
Khi cty co 4 dBn 5 1% thi b%t cfu c¢ly. LA nga miu ving nhgt, bho hifu.
hat -¢3u phyng 43 chic, hodc cir tinh tuo 105 ddn 125 ngdy sau khi .
trfng cho 1gai tium va 165 den 185 ncay cho loji gidy.

b/ Mg Rom: By 13 wdtphuong thuc tréng nfu bang rom k& theo
tung giai dgan.

1. L8y rou, tBt nhfht 13 rom woi, kh8, khdng nén ding rom bﬂn.

2. Bb rou 13i thinh ting bo tu 15 dbi 20 phin tdy dwong kfoh -
va b0 th3t ch¥t 5 gitm. 58 bb ram tuy o addag clt rdng l\eﬁ:.-_‘

3. Dyng nhing bb Tou khit whau thinh ddng v tioi nubc lidn *
tip trong 2 nydy vai mye dich lau cho rom (ot ddu c3, va
r8u co thd, tioi théa chut it nioc nin.

4. Trong khi tiuoi ot nhung bo rom, ndn s sQN mlﬁng dit,
bd ngang chimg 85 phin va bd dai chung 10 thiwe vi cao
ching 25 phin. Dio uwdt duong wuong chung quanh wanh dht.
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5. R%c v8i 18n lulng ekt of diéi c8n tring v3 blo v@ rowm.

5. «hi rom 63 %a ¢lu, 43t ron nia uggng trd: lulng dft. B
¢lu a8 aft khu¢ tre af giﬁ cho rom khsi roi r&t..Trong khi ¢jt rom,
h;y tubi vA d%1 128n rom d& nén cho chjt, ram ping chit cing t8t. Aom
- phii djt tro ¢fu dudi xen :& nhau. c&t nhimg wiu rom thih ¢ cho wep
" déu rhau.

7. Sau uft 19p ron, 3t wfn nfm &3 cuge tin nho nhu bt va
trén ddu vaigiﬁy bao am, d§ mft uu&ng sﬁp hat gidng d® cich aep tG
5 ¢&n 7 phfn rudi va chch nhau tu 15 co d8.. 20 cm.

8. Sau khi tr8ng, trai m§t lop khac 18n va cung lim theo nhu
18n truoc va cu thé tifp tué cho ¢&n 10p thir tu. Lop rom thi n¥a trai
18n tr8n cdny lan noc. Giu ddng roa cho nong, tu 35 ddn 50 48 bich .
‘ph&n va ta co th& 18y ngon tay ¢ xem nhist of. |

9, Soau khi tr8ng, tuoi d8ng rom thit nhidu trong 5 ngay, ad
muong nuoc chung quanh lulng ¢6 kh2 ddy nloc. Chin d3 chung quanh cac
goc va ndu co thd cho th8m c3 v8i nua dd gir cho row khei bj kibi.

10. Khi thfy bSt dfu ¢d ulc g dfu cong rou, chi tiwi nime it
. th8i. Trong 15 ugay ntm nf, bit ddu mge. fm nlia 3n ngon hon nin-d3
1&n h3n v3 cfa cing njng hor.

11. H3i nfn theo nhu cich thic chi sau dty:
+hy tloi nioe tidt nhidu sau 81 1%n hii nfw. J nhﬁng noi ¢o sir hoa
sung, ndu Gung thAn ¢4y sung l3n ndn thi chi sau 8 ngdy 47 co kih
nhidu nfim. So sinh v3i rom,'mOt »&n bing th%. ¢ty hoa sung san xulit
nfn gip d8i tuong thai ky sanh truong cua thye vit..

Thoi ky hai nfm t8t nhft 13 khi nla b%t ¢4u trdi khoi wing bec
ch®n nfn |

Tranh kh8ng nén c8t khi hii nfa, chl n8n sof ma blt ra, cdn
th3a va kh8ng ¢ 13i mft ty chin nfm nao, vi ch8 con sot 1gi df thdi
v2 gdy nén sy myc nat o duoi nén.

Tuy nhi8n, n8u dung nfn dd phoi thi phii hi khi nfa d3 no hét.
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C. T0I : Cac .8ng giz v2 cic nha 131 vuon nén trdng th&a toi
dd via dung t3i gia vira bin cho nhimg rgtwi khic. Toi c6 thd tréng
dyoc trén dit cat. BAt hojc dft set vii s8 chft hiw cs trung binh _%'ﬁ*”'
cuﬁg trdng dyoc. T8t nhft 12 tréng toi vio nhﬁng th5ng mat to thﬁd;l' .
11 d&n thang giéng duong ligh. Toi co tad tr8ng dyoc o nri €a0; -
cich mjt bidn 1,350 thiwe. Toi dyoc truyén gilng bing cd 43 gid vi
bang hat giang thiong dyoc nhip c;ng cua Trung Hon. it phai dyoc
dgn sach, cay va bun 3 1%a. Am non hofic chdi non phai dyx Tua s3c
sach v3 ngim nloe qua déa ¢ long bot vy di. #4n aon dyoc tréng
ngay xubng rudng cach nhay tu 10 ¢fn 15 hin thanh ting hiang, cach
nhau khoang 30 toi 40 ph2a. ~%1 non dyrz ofm xubn; 18, tung chch.q
mht, ngdp 181 3/4 chifu ddi cun c2i mf: va &p nhg aft chung quanh -
th%n cdy df chén. D&t co thd dyoc phu rom d& che cho ¢y noi tréng.

Bu kh8ng phﬁ rom, thi ciu phgi don diit A aidt bat co 1ai. Néu ‘5?5:5

dinh 3n toi tuoi thi nguwi ta phii hii khi nhimg cd moi 15n n&é.;?;-.
chung. i8u mubn 18y cd thi phii & 5 ngodi dfn. cho kh8 truwe khi -
hai. Cly toi dyoc nhd 1&n v chit trong uft cii troi tréng cho khd
kigt dd git dgre 1%u. Toi chin trong khoing 4 dfn 5 thing sau khi . .

trdng.



FAUIT T.EES

One of Vietna.'s greatest economic problems is to increase tite 2
yicld of the land and to add other crops to its producticn, other thgp '

rice, or in additior to rice.

de will give you suggestions for scveral crops which cén’hﬁ%k
used alone as a single crop or can be ‘grown on odd bits of land - .
unsuitable for ricz. Une of the most favored crops is the banana.ﬁ
Growing bananas for shade trecs and to beautify hamlet streets aﬁ?
roadways not only perforus that function but can résult in a fodiibrop .
for the people or a saleable item to produce incose for either the
hamlaet or individual familie:s. The stocl: of the banana trez, after the

fruit is harvested, can be chopped up and used as pig feed.

BAHNAaNGAO

Altitude : Generally bclow 1,000 ameters. It czn hOWuVGr be planted in
zltitudes above 1,000 met.rs in some 301%3.
Rainfall : 2,000 o minimun--regular all the year round. If the dry
season lasts more than 3 months, irrigation is necessary.
Latitude : Froim 30 degrees North to 30 degrees South. )
§éil : Must be homogenous and low.
- Light and rich in ducayecd matters.
'~ Holding much water.
- Heods potassium and nitrogen.
- pH frow 4.5 to 7.5
Yield : From 300-350 bunches per hectare. 30-45 kilos per bunch.
Cultivation Expense {per hectare} : This includes planting, labor, young
trees, fertilizer, total cost of production of crop.
- Upland ....... caws YN® 27,000 per hectare
- Lowland .......... YN§ 33,000 " "
It takes one year from planting to first fruit. Profit
schedule per hectare.
300 bunches per hectare
10 hands per bunch
3,000 hands per hectare
average market price 6 VN piasters per hand.

15,000 VN piasters per hactare,
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AVOCADO

Altitude : Below 1,500 metors

_Latitude : Tropical and sub-tropical areas

Rainfall : isinimum of 73C meters. as high as 2,500 meters

Sgil : Deep, fertile, well drained allucial loams. Neutral or
' slightly acid.

Yield : Cach tree produces 100 fruits or more. Each hectare has

277 trees and produces azbout & tons of fruit. Trees are

planted about 6m x 6m apart.

Cultivation sxpense :
First year about 25,000 VNs per hectare

Second to Sth year, fertilization and maintenance pez year

about VN, 5,000. First year includes cost of trees.

Total cost: for first 5 years Vs 50,000 per hectare. As of
the fourth year the'planting will produce fruit.

At the price of 30 piasters per kilo a farmer should expect
100 fruits per tree, 3 fruits per kilo or 33 kilosper tree, 250 trees
per hectar: or 8,250 kilos per hectare. Present retail price in Saigon

is 80 piasters per kilo (June 1963).

Avocados are a rulatively new fruit to Vietnam and it is
probable that the market will newd to develope. Avocados are very high
in nutrition valuc however and can becoie a valuable supplemental food

for the people.
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CACAO

o

Below 500 meters

=
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E s

at least 1500 mm well cdistributed around the year. If

season lasts nore tnan 3 wmonths irrigation is necessary.d

From 22 degrees North to 31 degrees South.

Alluvium, clayey sand, volcanic soil. The land should ba-low
and well drained, having :uch organic matter. PH from 5.9 _
to 7 '

Per hectare estimets from 300 to 900 kilos feramented and

dried cacao beans per hectare.

Cultivation Expenses per Hectare :

.I-L -

Family holdings (1/2 hectare)

First year «vieevecesssssss YN 10,000

Second, third and fourth fear 12,000 q::

7i5CELlaNEOUS «vvevsororcoses 1,500 o
Total .... Vi 23,500

Small pléntations (. ore than 2 hectares)

First year .ieeeccssesesess VNS 23,000 ‘

2nd, 3rd and 4th year ..... " 15,000 ~- -

laiscellancous .....ecv0ueee " 1,500 )
Total .... VNy 39,500 for 4 years

At 900 kilos of dry beans per hectare at JO piasters per kilo

(present price) thers is a possiblie return of VN$ 54,000 per year per

hectare.
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M§t trong nhﬁng vin ¢ kinh té quan trong nhit cua Vigt Nam-lé
lam ting s san xufit cua dit va tr8ng thém nhing mua mang khac thay cho

lua gao hodc th&m vao voi lua ggo.

Chung t8i d& nghj mét s8 cay c8i co tnd ding lam mua mang chinh
hofic ¢6 thd tréng & nhimg ch8 dit xAu khéng thd tréng lua dugc. 6t
tfong nhimg loai ¢y dugc trfng nhidu nhdt 13 chudi. Trig chudi ta co
th& co bong mat va lam d¢p nhung duong di lai trong &p, ngoai ra ta con
co trai ¢ dem ban 18y tidn ho¥c d& Zn. Than cfly chudi, sau khi chit
lﬁy'tréi, co thd dem bim ra dd nudi hec

%
cHUOI

Cao_df : Thuong thuong duoi 1.000 thuoc. Tuy nhidn tgi mdt vai noi,
‘ ta co th& tr8ng 0 nhimg &8 cao tr&n 1.000 thuoc dugc.

Nuoc mma : T8i thidu 2.000 iy {2 th) — mm ¢’ quanh n3m. N8u hon ba
thang kh8ng mm, cidn phai tuol nuoe. - I

vi tuydn : Tu 30 d8 BE%c d8n 30 46 Nam.
pht : Phai d8ng chit va thip.

Nhe¢ va ¢o nhidu chit myc nat.

Gilr nhidu nuoc.
C3n chit Ka 1i (Potassium) va Daa t8§ (Nitrogen).
Mue toan chit tu 4,5 d8n 7,9

Ning xuft : M8i miu t& 300 dfn 350 bubng
t8i budng tir 30 dbn 45 ki

Phi tdn canh tic (w8i mSu) gbm ¢3 trdng trot, lac cBng, cy con, phan

bon, tgng phi ok 55n xudt wua mﬁng.

— Ca0 NQUYBN e.evnevennea. 27.000 dbng V.. m8i miu

- Binh nguyén ........ ... 33.000 ddng V.N. ow8i mfu
Tr8ng dugc m{t ndm thi c8y bit du co trai. muc 16i cho m8i miu.

300 bubng m8i miu

10 nai wdi bufng
3.000 nai wdi miu
Gid thj truong trung binh 6 d8ng mdt n3i. i8i mfu hang nim dem
lgi 18.000 d8ng Vidt Nam.
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AVOCADO

Cao _dd : Duoi 1.500 thuoe

Vi tuydn . : Ving nhi8t d5i va ban nhi8t doi o
Mubc mra : T8i taildu 750 1y. T8i da 2.500 1y. : -f?
pit : DAt set 1&n phu sa, sfu, phi nhléu, d8 thoat nuore ; Khﬁﬁ co ’

chit toan hodc co rft it. = .

N3ng xulit : MBi cly sén xufit 100 trai hojc hon. iifi mfu tréng duo'c 2717
cdy va san xult chung & thn trai. C8y tréng cach nhau mfi

chidu 6 thuoc.

Phi t#n canh tg’c :
Nin dfu ching 25.000 G8ng bac m8i miu. ..o .

Tu n3m thir 2 dén nam thir 5, bon phn va sin soc, »8i nim chung
6.000 a8ng bac V.N. N dfu k& ca tidn mua cy gifng..

Téng phi 5 nie ddu 50.000 adng bac cho i wfu. Tu nim thi 4, cly
bat ddu ra trai.

- Nhd n8ng co thd thu duge mfi cly 100 trai, 3 trai mft ki, tic 13
o8i cly 33 ki, nbi ofu duge 250 c8y hay 8.25Q ki. Voi gié 30 adng mdt ki
n8i nfu dem 13i 247.500 d8ng bac m8i ndu. GiA ban 1& hiln thdi o Saigon
13 80 afng mft ki {Thang 6 nin 1963). '

C8y bo tuong d8i 13 m§t logi cdy méi o Vigt Nam nén rft co thd
cdn phai wo rfng thi truong. C8y bo co rit nhidu chit b8 va c¢o thd tro
thanh mft mon 3n phy quy gia d8i voi d&n ching. -



CACAG

Cao d§ : Duoi 50C thuoc
Nube mra : It noft 1.500 1y (1 th 60) rdi rac ¢#u quanh ndm. Ndu troi
ndng hgn kéo dai qua 3 thang, cdn phai tudi nudc.

Tu 22 d& Béc din 31 d§ Nam

[
Ll ¥
ct
=
{1 o]
po=

ot
L 1]

pht pau sa, cat 15n dft set, dit do. DAt phai thip va df
thoat nuoe, co nhidu chit hiu co. iMic toan chit tu 5,5
dén 7.

81 mfu ching td 30C d&n 500 k1 hat ca cao ¢3 18n nen va
phoi kh8.

Nang xult

Phi t8n canh tac mfi miu :
A. Gia dinh lam lay (nu% miu )
NEm dfU eeeeesceness. 10.000 d8ng bac
Rim tha 2, 3 va 4 ... 12.000 "
Linh tinh .sceeccceees 1,500 . M
T8ng cdng ... 23.500 ddng bac

B. DB8n di&n nho (hon hai miu)
" NEm ¢fu ..ee.eeen.... 23.000 G8ng bac

NEm thw 2, 3 va 4 ... 15.000 "
Linh tinh ...... cenes  1.500 "

T8ng cBng ... 39.500 d8ng bac -
Vai 900 ki hat kh8 mBi mfu va gid (hi&n thoi) 60 ddng mdt ki,
m8i mfu hang nim co th dem lagi 54.000 déng.



BLACK PEPPER

Black pepper berries are ai: important seasoning or condiment
for our food. Two vines of this spice will supply us enough for our
family needs.

How to Plant

Select a shady place with plenty of moisture, sreferrably
along a fence or under the bananas. If planted under the baranas
the vine shcula have a bamboo frame to climb on, so it will not
climp on one of the banana stalks. Black pepper is best propagated
by means of cuttings fzo.: the vines. The cuttings are either
planted di.actly in their per.:anent places or are started in a pot
until they take roct.

Care of Black Pepper Vine

When the vine reaches the desired height on the support,
say, 2 to 3 meters, pull it down and train it sideways, so the
fruits will be easy to reach. If only one stem arises on the support
cut off the top to induce more shoots to grow. During the dry season
it is important to pile a mulch of grass, leaves or straw around the
base, to keep the soil moist, and when the mulch rots, it adds
fertility to the soil. )

Harvesting and Drying

The black peppev: begins bearing fruits in one year to two
years, and the vine produces continuously for 15 years or more. The
fruits are green at first, turning yellow, and then black when they
are ready to harvest. The fruits on a bunch do not mature at the
same time. Only the black mature ones should be harvested.

The picked pepper berries are dried in the sun two or three
days, and then cleaned by winnowing, and stored in a jar ready to
be used as needed. When the outer skin or pulp of the black pepper -
berry is removed it beconies white pepper.

Producing Black Pwepper For Sale

Some peopie who have unused space in ihe yard or garden may
want. to plant many pepper vines, 50 as to have a small extra crop
for sale. More cuttings can be obtained from the original plants
after the first year.

i



HAT TiIBU

Hat tidu 13 mft gia vi quan trong dbi voi thyc phdm ching ta
dung hang ngay. Chi hai gidy hat tidu cing du cung cip cho ca mdt gia

dinh.
Cach Tréng

Chon mdt chd im uot v rim mat, tdt nhit 13 doc theo mét hang
rdo hay bén duvi byi chubi. wWéu trdng ¢ dubi bong byi chudi, hat tilu
phai co mdt cai dan tre ¢ no leo 18n, chu thd nd sé khoi leo 1&n
thén ciy chubi nao ca. Hat ti&u lan d& nhit bang nhﬁng hom cit o gify
hat ti8u ra. Nhing gify hat tidu co thd trdng thgng xudng dit vinh
vifn cho d&n ngay co6 hat holc trdng vao trong mdt cai ch8u con cho
dén khi mgc r& moi trédrg ra dft.

S3n Soc Gifly Hat Tidu

Khi gifly 1&n khi cao tré&n khung, thi dy 2 hay 3 thutc tdy,
h5y keo no qung va giing sang bén ad sau néy hai hat cho d&. Né&y chi
co mft th@&n cdy moc 1lé&n cao, h5y cht ngen d& thic cho mgc nhﬁng mim
ngang khac. Vao mui nfng, ta cdn phai vun o, 14 c8y hojc rom phu 1&n
gbc a& gitr cho 8t &m. Ch&t phl ndy cang lam cho dfit phi nhisu hon
"khi no ai thanh min den.
Hai va Phoi

Tifu den bt Giu co trai trong mbt hay hai n3m, va gify sé _
tiép tyc ra trai lifn trong 15 nim hay hon nurz. Nhing trai ban ddu
xanh, sau ra mau va.g, rdi sang mau den, va do 1a lic hai dugc. Trén-
cing mBt chum nhumg hat xanh hat chin khéng cdu, hat chin truoc hat

chin sau, cho n&n ta chi n&n hii nhimg hat chin den ma th8i.
Hat ti2u hai xubng dem phoi ndng d8i ba ngay, diy ngoai gio cho sach
r8i cit trong hi d# cing din. Xhi 16p vo ngoai ttc 18 16p nhu m8 cua

hat tiu den dugc boc sach thi nd thanh hat tidu tring.
San_xuft Tiégu dé Ban
- S ’, < A s o ., ~ ’ g
Nhung nguol co sar qaat tréng ngoai sén hogc ngoai vuon co th

tréng thuc rhidu gify tiBu df c¢b du dem ban. Sau nim diu tién nguoi
ta da co th& cit bot gidy 4& dem tréng chd khac rdi.
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FER. =NTATION Or CACAQ BEANS

Cacno beans fresh fro. the pod are surrounded with 21 soft R
pulp. This pulp is of a sugary consistency, and fermentation soon :;
develops and, with the generation of hext, enzyme action takes place.

»ﬁ

The first essentizl in the curing of chcao is to kill the germ
and so destroy germination of tne seed. This is done by the heat Sl
generated by tne fermentzation of the p:lp. The heat of fermentation 1s
very marked, ard if not carefully costrolled it will rise to a tempera-
ture which will not only destroy the germ but the enzymes also.

The temperature necessarv to secure both destruction of the germ
and encourtcenent of ths enzyme reactior lies between 40° and 500-C.

The tiue factor is of particulzr impoxrtance in fermentation. As
~in ordirary ferwentation, tihe conversion of the sugars to alcohols
first takes place, and this is followed more or less quickly, according
to temperature, noisturz, etc., of the mass, by the acetic acid stags.
At this stage careful control is :ecessary, for if stopped too early
the bean will have a sour vinega: suzell, whereas if left too long the
formentation will give rise to unpleasant flavor and odors in the beans.
The objectionable 'mousey' odor frequently found in cacao is due to
compounds, such as acetamide, developed after the acetic acic stage of
fermentatior. It is therziore essential in fermentation to ‘catch' the
cacao whan it 1s least acidic aixi contaiinated frow foreign flavors.

One point to note is th t durirng fermentation there is a
considerable loss of material, znd there is, therefore, tne tendency
to shorten the feraentaticn period-—perhaps unduly—-to prevent too
grext a loss in weight.

Bywaters, in his book Caczo and Choccliate ilanufacture, gives
a simple but concisc rasume of the chauges oscuring during fermentation,
and for details of the process this book wouls serve as a useful
reference. The color of the beans cnanges frqg a white or crey-purple
to brown or sriaamish red, this color be.ng due to tie formaotion of the
compound known as cacao-red present in fermented cacao.

At the same time the enzymes offect changes in the actual bean
constituents, notably the t2nnins, whereby the astringent taste almest
disappears with thz developmernt of 23 fine aroma characteristic of
well -fermented and good cacao.

After ferimentation the beans are still soft. They are, therefore,
sun—dried, wihen tihe, become hard arnd able to resist attacks of mold,
etc.
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Grey or slaty beans are a sign of imperfect fermentation. They
lack flavor and arowma, and the shell is mor: tou:h. The color and flavor
way be improved by a further feruwentation carried out in the factory by
saeaking in water aid keeping sone hours. The lack of rich color may also
be.due to unripe beans, in which casce any after-treatment will be of no
avadd.

smachinery for Fermwenting The only machinery used is in the
artificial drying of the fermented bezns. Before fernenting the pods are
first sortced according to size and degree of ripeness and the selected
pods are guickly split open and the contents put 2t once to ferment.
This "sweating" procass occurs woen tie cacre beans and adhering pulp
are coverad with banana or plantaiin le~vcs, aftar being piled in perfo-
ratec wooden sweating boxes. Expuricnce has shown that the best fermen-
tations are conducted in boxes wiiich do not ¢greatly <xceed lo (39 in.)
in height and which have 1 volume not wiceeding $ cu.m. Thin-skinned
beans take less time thar the thick-skinnaed beans for fermentation,
usually 3 to 12 days. During fermentation the beans must be stirred and
turned frequently and the hest acaerated by the fermentation wmust zlso
be controlled. At first, the ripe pulp feraents forming carbon dicxide
and alcohol, cther orcanisms willi cause toe oxidation of the alcohol to
acetic acid. .The teoperature riscs in the fermenting mass at this time
cid the "sweating" from the pulp will drain frow the perforated boxes
{usually discarded). Proper aeration is essential at this point to
prevent the growtin of objectionable anaerobic organisus and to promote
the bigorous growtih of the yeasts. Air is also ossential for the
oxidation of tannuns in 2 later stage. 3tirring allows circulation of
air, helps aainta.n uuiform teaperature, and distributes tho various
yeasts and organisns evenly throuch the nass. In the second stage of
feruacatation, the hezt oveolved, 44 to 500 C, kiils the gera 2ud thus
causes changes in tho bean. Feruectation is coosidered finished when
the te peraiure of the nass falls to 356C. Howuver, soae planters
prefer to ferment to a definite color ind appearancs of the bean: The
fernwnted bean contains aiout 337 of water. This woisture content must
be reduced below 3 before it can safely be stored without becoming
moldy. Drying falls into tiwee classes: 1) sun drying; 2) sun drying
plus artificial heat; and 3) dry.ng by artificial means. Tae drying
process usually takes froin 3 to 8 days; slow-dried beans are considered
preferable. ) )
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U CHO 4T Ca CAQ LI Lfil

Hhung trai ca cao moi hai co mdt 1p nhu m6 mém va Am bao bec.

Lop nhu m8 niy ncet ¢dn nhu co duonz, va hai xong it 14u trai bSt
128n men va sy bidn thd thdnh wen dujc thuc nign cung vai sy phat huy*' i
suc nong. tiudn Wlu ca cao trusc hét pnal lam chét cii mdm d8 cho trai
kh8ng mec mim thanh cly con dugc. Nouo: ta gift cai mém ca cao bang
nhi8t db phét ra tu cnit nhu md dang 18n men. Xhi trai cly lé&n men,.sue
nong it cao, va ndu khéng giu cdn thiu tai toai ciy se 18 toi mﬁt nh1§t

ad khd. ¢ nhﬁng hu§ di¢t cii mim ma con lam chit ludn chit men ma.

Hhidt ¢§ cdn thidt dd vua vist duge nam vua thic manh phan ung
18n men o vao khoang tu 40 d&n 50 48 bach phan.

Y8u t8 thoi cian dong mét vai quan treng dic bigt trong sy 16n
men. CUnc nhu cac vy 1&n men thuong, truoc h8t nhing chft duong bidn
thanh chit rugu, r8i sau do som hay .udn, tuﬁ.theo voi nhi&t d§, chit .
5m, V.V... cui toan kh8i, woi chuyén sang giai doan a sit a x8t tich.

5 giai uogn ndy nguoi ta phai h&t sic cdn thin, vi nbu chin dit som qua
hat nyui sé ¢6 mft mii chua nhu ¢Bm, nhung n8u @& 18n men qua 18u nhimg
b2t s¢ co nhing mui vi kho chju. Cai mii "hdi chu§t” ma ta thuong thiy
o ca cao 13 do o nhimg hgp chit, nhu 13 chit "acetamide," do giai dogn
18n men co chit a sbt tich a sit tao ra. Vi th& cdn nhit 1a phsi'bﬁt"f"
ca cao trong khi dang 18n men vao 1ic no cb6 it chht a Qit nh&t va it bj -

- ~, - . . ~
nhung mui vj ngoai nhifn vao nhfit.

bt ¢idu cfn chi nu@ 13 trong thoi ky 18n men nguyn lidu hao hyt
rit nhidu v2 vi thé nowsi ta thuong co cai khuynh huong thu ingdn thoi ky

1&n mer — cO 12 kndirg cung — & g thigt cén qua nnidu.

o~ ES . . ) ~1 A ~ T ’ .é
Trong cudn Ca cao va ngani Ché tao 38 c8 la, Bywaters co viét

>

‘ L N o ~ A - . . .
mdt dogn tisu ¢in Gon £iaa nhunmy ro Tang vE nhung sy thay dgl trong

* ~ LY ~ . ~ . L r - - -
thoi ky lén wmen va cubn nav con ¢iug cho chung ta tra cuu nhung chi tide
e ~ 14 A s LN 14 v £ -
huu 1cn. riau sac cuu nat ca cao adi ta trang hodc tim tro sang nfu hojc
3 b ~ R . Ay -
1fu do, do sy clu tgo cuz mdt chdt coi 13 co ca cac tro.g ca cao da lén

men.
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p8ng thoi, tac dung cua men thay d8i co chu cua hat, nhAt 13 chiit

ta nanh, do do wa vi dfing gin nhu biln ndt va _thay thé vdo do 13 mii thue

dju djc bist cua ca cao 1&n men hoan hao.

Sau khi 1&n men, nhimg hat hiy con kha mém. Vi th& nén phai dem
phoi ngng d& cho cﬁng khoi sg bj mbc, v.v...

" Hhing h3t mau sam hojc den chimg to 13 U men kh8ng dung cach.
ﬁhﬁng hat o khén: co huong vi thom, va cai vo cung hon, :guoi ta co th
lam t.g huong vi va 13z cho mau sfc dep hon bing cach U 13i theo 18i
nhﬁng nuoc va gi& it tiéng'dﬁng h8. iau ca cao khéng dugc dep co khi 1a

. . LY . 5 . X LY ~ - e
t3i hat chua chin, vi trong trusng hgp ¢o thi sua cach nao cung vl ich.

F ’ a a * A ’, ’ >
BAY MOC T.CHG CUMG VIEC U CHO LEN MEHl wdy moc duy nhit duge X dyng 1=
ad sﬁy kh8 nhﬁng hat da 18n men. Truoc khi 4 cho 18n men nhﬁng hat con

nguy&n nhu mé dugc-lug ridng ra theo vai ¢& 1n nho va theo miuc 48 chir
nhidu hay it va nhﬁng trai di lug duge se ra ngay va rudt dugc dem g liéo
cho 18n men. Sau khi dugc x&p trong nhing tiing bing o8 co dyc 18 va
nimg hat ca cao éung vai 10p nhu m8 duge phu bing 13 chubi hay 13 céy
pa G thi nhing hot ndy sé toat =8 h8i. Theo kinh nghidm thi nhing hat
1&n men t&t nhft 1a nhﬁng hat u trong nhﬂng thung cao khd.g qua 1 thuoc
va dung tich khéngy qud 9 thurc ki8i. ihimg hgt mong vo 18n men chong hm
hat ddy vo, thuong thuong tu 3 d8n 12 nady. Trong thoi cian 1&n men, ‘
hat phii dige dao ludn va nhi&t d§ do sy 18n wes phat ra cunc phéi dugc
xidm soit. Truoc hdt 10p nhu m8 chin 18n men tgo thanh dioxide carbene
va rugu, nhﬂng chit khac se 8c xit hoi rugu thanh a sit a xé& tich.:Trong
thoi gian nay kh8i dang 18&n men ting thé&x nhift d8 va "md h8i" tu lop
nhu m8 chdy Ta sé thoit theo nhimg 18 cuc ma ra khoi thuig {thuong bo
di). Tro.g thoi gian ndy cfn phai gil cho thoAng khi ¢f ngdn can sy sinh
san cud gibng Y& khi kiudn (sinh v3t sinh san trong nhﬁng ch8 &n thép)
va ¢f cho chit men tdic tridn mgch me. Hh8ng khi clng cn v8u cho sy b¢
xit hoa chit ta nanh trong mft giai degn sau nay. Vifc quiy hat trong
thing lanm cho kh8ng kil luan chuydn, gifip gil cho nhigt ¢§ didu hoa, vi
phan ph8i d8ng d8u nhimg chit pen va v8a kai xhufn. Trong giai doan u
.;en thir hai, nhi8t d§ ting tu 44 &b 18n cdn 50 af, gidt chdt cai wfnm v¢



tzo nén sy oiln thd trong hgt. Khi nhiét dd hg xuéng 35 d8 thi vi8c l}"-_“;:
coi nhu d2 hoan thanh. Tuy nhifn, nhidu nha trdng tia thich U cho dﬁﬁgg?
khi hgt 18n men co mét miu sic nhht dinh. Hat 18n men xong chua chﬁngg
33 phidn trim nuoc. D8 & ndy phii giam xubng duti 8 phdn trim thi mod-

¢6 thd dew cit vao kho ma khéng sg méc. Co ba logi a8 1aa cho hat khd:
1) Phoi ning
2) Vud phoi nfng v shy

3) Shy.

C8ny cudc lan kad hot mAt to 3 ddn 8 ngay; hat kh8 chim duge
coi 1a t8t hon.




English Translation 5.

UNITED STATAS OPzsATIONS ISSION
TO VIaT WA

WOULD YOU LiKs Tu HaVs ALL O Ho FISH YOU Cad BaT . w o

ALL JF TOUER LiF.. AT A COST WAATEVER 7 )
- IR S

. Nature has provided you with an inexhaustible food supply, -
the Tilapia fish. All you have to do to receive thic wonderful

gift 15 use the patural rzesurees you have araund vou and applv
a'little of gour own time and labor,

Tilapia grow rapidly, reprodece constantly and require
very little care. If you have a small water hole that has a cwnstant
supply of water to a depth of one meter and is safe from flooding
(or can be madc safe), you ..ay grow Tilapia and provide a vear round
.food supply for your family, .

'Tilapia are happy in frest or blackleh water, They wi.].l
thrive in ponds, canals; ditches or a corner of your rice field.

- Here is how you prepare your pond :

-~ Biild terraced banks around your. pool. The terracing will.
keep your bank froa £liding and provide a wara shallow place far
the fish to spawn.

- If terracing is not pract:rcal, be sure to build firm, solid
banks and fill in a place at 5ac end af the pond for °paum.ng

purposes.

- The banke .aust be high easugh to control flood waters at
their td.gheut .l.evcl and keep predatory fish from getting iato _your
pool.
At oppoeite ende of the pools construct compost piles, The
compost promotes the growth of the aguatic plants that serve as
food for your Tilapia,

To hoic the compost in place, drive bamboo stakes about five cm

apart into thc bottom of the pond in a half circle, This will hold back -

the pig dung, chicken droppinge, aight eoil, k. tchen waste and other
types of compcst 7ou have easily availabls and permit it to oose slowly
into the pool. - -



It ic also wise to build your poultry house or piggery osver
a corner of the pool to providc additional casy fertilization.

Seall aaounts of duckwesd and ipomoza nav be planted at the
sides of tne pool to provide shade and an extra ssurez of food,

Animal manure may be scattesred over the surface of the posl
from time to tiac to promote further plant growth,

Your pond must be clearcd of predators svch as Saakchead,
Clarias and Pla Bu that will eat your Tilapia.

The amost affcctive poison it Eotnon (Lerris lisot). Use 1 kilo
of iotnoa for each 100 ecubic neters of water in vour poodl.

The Kotnoa will be cut fine anc previosusly crushed in water
to be melted. We only pour the meltink liquid into the pool and throw
sut the wacte. - .

The predators will dis within a day, The fotnon will not
affect the meat of the fish; they may be eatzn or sold.

Allow your podl to remain idle for ten davs, During this time,
tte toxic effects of thu poison will disappear. Your mav use this tixe
to clear you © pool of haraful wesds such as lotus, water hvacinth,
water lettuce and water lilljes that may have an acld effect on the

"Tilapia.

Supplemsntary feeding of fincly ground rice bran will hasten
the growth of your Tilapia. Construct a bamboo frame about 1 I meters
square to float on top of the watcr anc act as a f:eding rack for
the fish,

HolG the feeding rack in place with a baaboo stake driven
securcly into tic bottom of the pool or anchor it in plac. with a
line ticd to a heavy stone.

Your pool is now ready for ths Tilapia. The Fisherice Service
of your Water and rforestries Service wlll give you stock fieh free of
cha.rge.

Ten large Tilapia or forty °mall onzg in a 100 saq. mctor area
will bs scfficicnt.

Before dropping your Tilapia into thke pool, blend watsr from
the pool with the watsr 1n tiiw vesszl contzining the fish,

Then lower.the vessel gentlw to the sarface of the pond, tip
it slightly and allow it to subacreges slowly =2 that the fish can
eacily swim out.
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Early morning or late afternoon is the best time for placing they:
Tilapia in the pond. Avoid releasing them in the hottest part of the 355
day.

If you have prepared your pool according to the directions in
this leaflet, your Tilapia will have a plentiful supply of natural food
and will require very little care.

Your Tilapia will grow quickly. They are ready to eat when they
are four months old.

They will reprocuce constantly at 2-3 months intervals. One pair
of fish may reproduce as many as 10,000 young in a period of a year.

You will find the Tilapia a delicious fish to eat. The flesh is
firm and the bones are few and fine.'Thez are excellent eaten fresh,
dried, smoked, pickled or used in Huoc .iam.

So you see, Hature has sent you a wonderful gift of abundant
food for your family. Make a place for this gift on your homesite.



IET US -ISE RABBITS

The rabbit is a new ,eat food in Vietnzm. Dut more and more
people are raising them now so let us leasrn from their exoerience.

(ne reason why many people like to raise rabbits is that they
mdtiply so quickly. Starting w#ith 1 male (buck) and 2 feémales (doe‘?
we can easily have LO or 50 rabbits in & year. That is about one >
meal of rabbit meat every week of the year.

Other advantage of rabbit raisinz are the following:
1. They are not attacked br many disezses.
2, Their feed consistgoi green things and extra vegetables
we grow in our gardens, so we do not have to bur feed for them. They
should also be given rice bran, corn meal, copra real, monzo or soy

beans in places where the farmers raise these crops, -

) _ 3. AS soon as we hzve tried raising rabbits we will find that
they are easier to raise than chickens,

How to start raisinz rabbits -

If there arc ho rabbits in your hamlet or locality, the best
way to start is for z2bout twenty people to zet tozether ard collect
enough money to buy for instance 2 riales and 12 females from a raubit
breeder or from the Directorate of inimal Husb-n'ry. If you dusire
you can run this project by borrowine oney from the HACO (National
Agricultursl Credit Cffice) branch in your harlet or district.

nhen you have decided to do it this way, you must choose one of
your group as leader for rabbit raisin;. He must learn all he can
about the husiness and then buy the rabbits with the money contri-
buted or borrowed.

About 30 days after startinz the proj.ct, the first bzby rabbit
will be born, 43 the males cannot mate with the females meore -thah
2 or 3 times a week, it will take several weeks beore all the fema-
les produce younz rabbits. mach female gives birth to 5 to 8 baby
rabbits, so the 12 females will produce z2bout 80 young rabbits. About
half of the youngs will be males and half will be ferales. when the
baby rabbits arc 8 weeks old, they can be taken from their mothers,
and each of the 20 in the zroup will zet 1 male and 2 females, and
each can start breeding his own rcbbits. You would have observed what
your leader for rabbit raising has been dcing, so you will know how
to follow his example, You have to wait about 6 months for the
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rabbits to reach a zood zge for breedin:, but ir 7 months after you
have received them they should have 2 females giving birth to 10
or 15 young rabbits, and you would be well started on the road to
more abundant zeat for your family,

What will your leader for rabbit raising zet for all the work
he has done in sroducinz the first litter? You do not like him to
work for nothing so you let him keep all the male rabbits except
the 20 that were distributed anons you. So he will huve 20 males for
hizsself plus the 2 fcmales which 2re his share. He can raise these
extra males te l=rge size £~r sale as pe=zt, canwhile you should
obsarve if the m~les sre zood bre ders. If not, they should be ex-
changed for better ones with your lusier,

The 20 males kept by your leader will weivh about a kilo each
in 6 weeks, which he czn sell as meat right at the h.alet, If he
lets them grow bizger he will <ot = better price. Many of the people
in the henlet will see your success in rebbit raising, so your lea-
der can sell some of his sh-re as broeding animnls, instead of kil-
ling therm -11 for mat.

The revprescntative of the Dircctortte of inii+l Husb miry in
vour distriet czn gzive you iafornstion on how to rnise rabbits. Cr
your Agriculturnl ¢Xtension msn ern :1so help you.

How to cook rabbit re -t -

Rabbit mest can be cocked in the same Way you cook chicken meat,
Fry the youns onus zrd boil or .rke stuw of tixv old omes. Here is
o recipe: ’

After cleaning and washing the rabbit, cut it into picees about
3 inches square. Put it in ;. jar and cover it with vinezop and
witer, to which you s2dd slicud onions, b-vleaf, pspper, spices and
salt. Iet it seo:k in a2 cool pl-ce for not rore thun 1 dar,

Then vou take out the robbit rwat and dry it, .lxt you fry it
in lard until it is d:rk brown. Jroduslly vou a°d the vinegar you
sonlkted it in »md cook it slowly until tender, |
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NUOI THO

Tho 13 mét loas vBt nudi &n thit tuong dBi hiy con moi me teBkil -
th8n qu® Vi#t Nam. Nhuag g4n GAy cang ngay cang nh.&u nguoi nudi giﬁﬁif
nay vy ehing ta hay ¢8 hoc 18y nhimg kinh nghim cua hg. '

M8t 1y do khiln nhidu ngudi thich nudi tho la vi chling sinh
s8i nay no rit mau. Bit dfu vdi mdt con dyc va hai con cai, chung ta
co th# c6 tdi bn, nim chyc con mbt cach df dang frodg vong mjt ndm,

Nhu th& nghii 1a h#u nhu tudn 18 nao ching ta ciling dugc 3n mdt bua .
thit tho. | B

Nu8i tho con c6 nhimg didu lgi khac nhu 13 :

1. Ching it b&nh t3t.

2. Chung 3#n toan Tau c¢o cung la nhung thu rau chung ta tréng
trong vuon con du, vi th8 chung ta khoi tdn tién mua thic
%n cho tho. N&u c¢o trdng s3n, ndng gia cling nén cho tho #n
thém cam, bdt bip, dua, df tuomg, v.v...

3. MOt khi ban da thu nudi tho, ban sé thiy 1a ching d nudi

* . - -
hon ca nudi ga mua.

Cach bit ddu nusi tho

N&u trong 8p hojc trong wing ban o chua c6 ai nuai_tha,,thf
duong 18i hay nhit a8 bSt ddu 1a hop nhau ching hai chyc ngusi lai
va cing gop ti&n mua thj dy 2 con tho dyc va 12 con tho cai cua mdt
nha chuy&n m8n nudi tho hodc¢ cua Nha tyc Suc. NBu ban muBn, ban co
thg thyc hién dy an néy bgng"céch‘muun‘tién cus chi nhanh Néng Tin
Cadc tai &p hay qudn noi ban .

Khi ogn da dinh theo duong 18i ndy, ban phai chon mdt nguoi
trong nhém cua ban lam thd lanh c8ng vidc nudi thd. Oag nay phai hge
tht c3 nhing didu cdn thidt v& ngh# nay r8i di lo mua tho bing tidn
gop hojc tifn vay mugn. Sau do 8ng ta phai lo lam cho tho sinh s8i
nay no.
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Chimg 30 ngay sau khi b&t tay vao du an, con tho con diu tién
ra ddi. Vi tho duc chi di lai v7i tho cai 2 hay 3 14n mft tuldn cho
nén ta phai mit miy tufn 18 thi tit ca tno cii moi dé con duyc. MSi
con de mft 18n tu 5 ¢&n 8 con, nhu vy 12 con cai sé sinh san chung
80 con. Chung pnén nua 1a tho dyc va phdn rua 18 tho cai. Khi tho
con nudi duge & tudn 18 thi ching co th& xz me, va luc do mdi nguoi
trong nhom sé dugc phdn 1 con dyc va 2 con cai va co thd bat tay vao
vifc nubdi tho. Chic 1a luc do ban da quan sat dugc cach nudi tho cua
thu lanh va bit chuoc dugc 8ng ta. Ban phgi cho 5 théng tho moi sinh
san, nhuig sau khi nhin phin tho chia chi trong vong 7 thang la hai
con tho cai d3 sinh duge tu 10 dn 15 con, va 1Gc do ban di di duge
mft quang dai trén con duong din dBn canh co nhidu thjt hon cho gia
dinh r8i viy.

Cén nguoi thu lanh nu8i tho sé duge dén bu nhimg gi cho bao
nhifu c8ng kho ad tao nén lua tho ddu tién ? Chic ban cﬁng chgng
thich 8ng ta 1am ¢8ng kh8ng cho minh n&n ban d€ cho 8ng ta gir tht
ca dam tho dye chi tra co 20 con d& dem chia cho nhom. V8y la 8ng ta
sé co hai chyc con dyc rilng va hai con cai la phin 8ng ta dugc chia.
Ong ta co th& nudi dam thd dir nay cho 1&n r8i ban cho ngusi ta 3n
thjt. Trong khi do ban nén nh§n xét xem nhiung con dyc co phai la
nhimg con tho gilng t8t kh8ng. N&u khéng, thi nén d8i chlng cho
nguoi thu lanh 18y con t8t hon.

Trong 6 tufn 18 20 con tho dyc cua thd lanh nhom se adng
ching 1 ki wdi con, va cd tn& ban ngay trong &p cho ngusi ta lam
thit. N8u nudi 15n thém thi 8ng ta seé ban dugc hon tidn. Nhidu nguoi
trong Sp sé nhin thfy sy thanh cbng, va ngudi thd lanh co th& ban

nhﬁng con cua 8ng ta cho nguoi ta lam giéng thay vi lam thijt.

Dai dién cua Nha rauc Suc tai qudn ban g co thd chi cho ban
bidt chch thic nu8i tho. Nh&n vi&n Khuy&n N8ng ¢b khi cing giup
ban dugc.



Niu thit tho

Ta co thé nfu thjt tho nhu nfu thjt ga. Chién ran nhimg con
non va lufc hojc hdm nhimg con gia. Duoi d8y la mét cach nfu thjt
tho df ting quy ban :

Sau khi 18t da (hodc lam 18ng) v4 rua sach, cit tho thanh
mi&ng vudng m¥i b& ching 6 hay 7 phin tly. Bo thjt vao cai 118n va
d8 nuoc va dim vao cho ng8p thit; cho thdm hanh t8y thai mong, la
thom, ti8u, gia vi va mubi. D& ngdm nhu th& trong ch8 mat trong vong
mdt ngay la cung.

Sau do ban lgy thit tho ra va thim cho h&t nudc. Ran trong
mo cho vang s§m. Ban d8 dfim ddn ddn va nlu riu riu cho dfn khi thit
ném.

— 00—



SMOKING MEAT, FISH AND POULTRY

b
T e

In tropical countries, where humidity is high, freshly killed
meat, poultry and fish spoils very quickly unless some preservation
method is used.

We have found that the least expensive and easiest method of
preservation is smoking. Sun-drying and salting of fish and meat has =
been practiced in Vietnam for centuries, but due to slow dehydration
in a humid climate, the meat and fish partially spoils and takes 6n a
bad odor and taste before it dehydrates enough for preservation..By
smoking the meat and fish for several hours before sun-drying, rapid
dehydration is effected and the meat and fish tastes better and wfll
keep longer. Rl

If the meat, fish or poultry is smoked for 10-12 or up to 18
hours, it will keep without spoilage for long periods of time, several
months, if kept in a cool dry place.

If smoked for 5 or 6 hours and then sun-dried, it will keep
longer, taste and smell better, and be far more sanitary and healthful
than meat or fish just salted and sun-dried.

Smoke houses can be constructed at a very low cost. In fact they
can be built with only locally available materials at no cost other
than labor. If desired anc for greater efficiency in a commercial type
smoke house, some purchased material such as bricks, cement, and metal
pipes can be used. The important thing is to provide a fire-place to
produce the smoke and some kind of receptacle to hold the smoke around
the meat or fish while it is being processed. Attached is the model for
a small inexpensive smoke house which costs about 500 Vietnamese
piasters to build. Approximately 100 kilos of fish or meat can be
smoked in this at one time.

There are several very important things to remember in successful
smoking.

1. The fire that produces the smoke should not be too hot. Greepn
wood that produces a white smoke should be used. Try to avoid wood that
contains heavy resins such as pine and fir. We have found that green
mango wood, green mangrove wood, or coconut husks are the best woods
for this purpose found in Vietnam. Any green wood which produces a
white rather than a black smoke will serve however.
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% 2. Fish and poultry to be smoked should be tnoroughly cleaned.

<411 viscera must be carefully removed. Vith fish it is very necessary

rto remove the gills end the blood sack along the back-bone. It is better -
-to remove the herd completely. Large fish shoula be boned and sliced

into filets about 3 or 4 centimeters thick. Heat should be cut tne same

thickness. i . .

_i"f

3. Poultry such as chickens, ducks or turkeys should be picked,
thoroughly. cleaned and split in half along _ie beck bone.

" 4. A1l ueet should be rubbud heavily with salt and allowed to
stand in the salt for about 3 hours before beirg put in the smoke house.
The salt pickles the meat ar< helps in preservatiorn.

‘The longer the mert or fish is smoiked and the drier it becomes,
the longer it will keep. It can be eaten without any additional cookirg
or it csn be added to soup znd heestea 28 preiered.

" In storing smokec mest or fish, keep it in & cool dcy place which
is free frow flies or other insects.

Any smoked meet or fish will have a slight taste of smoke. This
taste in no wey effects the quelity or nutritional value of tue product.

Once you become accusto.ed to the smokey taste you will probebly
like the flavor.

While this method of food preparation is not as setisfectory as
canning, it is inexpensive and can do ruch to provide against the serious
loss of food by spoilage. .

Your provincizl Agriculturc Farm dxtension Agent or your USOm
Provineial iepresentative crn supply you with assistance in building
end using a smoke house.






TU SAY

Tai nhimg xi nhiét d&i, thai tiét dm wot, thit, g vit vi cé rat
chéng bi thiu thdi néu ta khéng dp dyng phuong phép gin giit ching.

Ching ti di khim ph4 ra ring phwong phép d5 tn kém nhit
va dé& lam nhdt ¢Z danh thit c4 13 sdy, Tuy & Viét-Nam moi ngudi
di thyc hanh 18i phot kh8 va 18i mudi ca va thit hing bao th€ k¥
nay, nhung vi thai ti€t am wét va céog vigc kh nwdc chim chap
cho nén cd thit thudng bj thiu thdi m&t {t nhidu va cb thém mdt
mdi vi khé chju treéc khi hét hin chit nwéc d€ ta cb the gin giF
drgc lau ngay. Néu ta dem siy thit ca miy tiéng dong ho truée
khi dem phoi, c8ag cudc khi nwéc s&dirgc mau chéng va ca thit
s&cd mii vi thom ngon hon va gift dwgc lau homn.

Né&u thjt, cd va ga vit dwgc sy tir 10dén 12 hojc téi 18tiéng
dbng hB, nhimg thyc phdm niy s& gif dwgc lau, hang nim troi,
khéng s thiu thdi nu ta cat & chd mat mé khb réo,

Néu ta sdy § hodc 6 tiéng ddng ho rdi dem phoi ndng, thit cd
cing git dwgc l4u, thom ngon, vé sinh va b3 duong hon la thit cd
chi dem mudi va phoi khé théi,

Ta cb thé xiy 15 siy ma khéng tSn kém mdy ty., Thyc viy,ta
cb the 1am nhimg 15 sdy bing nhing vit lidu san co tai dia phuong
va khong tdn kém gi cd ngoai cdi céng minh bd ra, Nhung ndu ta
mudn cb 16 sy hire hiéu hon d€ c6 thém lgi v& mit thuong mai, ta
c6 the ding mdt vai vit liéu mua & ngoai nhe 13 gach, xi ming va
8ng din khéi bing kim khi nhe 13 tén hodc thi&t, Ta chi cin tao
mdt chd d8t 1¥a d€ cung cdp khéi va mdt chd d€ giEt khéi ty xung
quanh thit cé trong lic siy. Kém theo diy l1a mdt kidu 15 siy nhd
ré tign xdy tdn chimg 500 ddng bac. Lo niy mdi 1in cb thé siy
dugc chimg 100 kild cad hoac thit.

1O BOT cUi
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o..l:O SAY BANG GACH THUONG

e_cira BUONG SAY PHAI GIAP KiN
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THIT,.CA VA GA VIT

Mudn sy cho t3t ching ta cin phii nhé miy digu quan trong
dudi diy:

1! Ngon lira tao ra khéi khéng duge ndéng qua, Tanén ding
cli troi ¢4 khéi tring, Nén ¢ tranh cdi cb nhiéuchat
d3u nhw 13 g0 ting va gd théng, Ching téi thiy ring cdi
xoai troi va cli dudc twoi 1i cdi t3t nhit tai Viét-Nam
d2 ding vio viéc ndy. Tuy nhién bit cf cli nio c6 khéi
tring thay vi khéi den d8u c6 th€ ding dugc ca.
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2. Ga vit va cd mudn dem siy phai dugc rila that sach, Tit
ca rudt gan phai cit bd cho bing hé&t, Lam ci tacin
L& ’ ~ & FE r rd
phai méc sach mang vi cal tdi mdu doc theo song lung.
T8t hon ta nén cit bd han diu cad, Lam <4 lém ta phai
16c hét xwong va sit thanh miéng day 3 hodc 4 phin,
Thit ciing phai sit day nhu the. -

3. Gia cim nhr gi, vit, ga tdy phdi dwoc nh3 sach léng,
ra sach va chit lam déi doc theo song lung.

4, TAHt ca céc thi thit phai dwgc sit mudi thit k§ va wép
mudi chimg 3 tiéng ddng hd trwdc khi cho vao 15 siy.

Thit hojc c4 cing siy k§ cang khs vi cang d€ dugc lau, Ta
cb thé d€ nguyén nhr thé ma #n hodc cb thé niu sip, ndu canh .
hoic ndu nuwdng cach khic tiy theo ¥ minh.

Ta phii cit thit hodc cd sdy & chd khé rdo méit mé khéng cb
rudi hodc cdc cbn trang khic,

Thjt siy nao ciing hoi ¢é mii oi khéi, Mui vi nay khéng anh
hudng gi dén phdm chit va gid trj dinh dudng cda thyc pham ci. '
Mot khi ban d3 quen voi mii oi khéi, chac 12 ban s€wa huong

vi cla mén thrc pham siy niy.

Tuy phuong phép ché bién mén thrc phim nay khéng lam ta
thod man nhv déng hép, nhung né ré tidn hon va gidp ta khdi phi
mit thirc 4n vi thiu th3i.

Nhan vién Khuyén Néng hoidc C8 Vin Phai B Vién Tro Hoa
Ky tai quy tinh c6 thé gidp ban trong viéc xdy vi xir dyng 15 siy.
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'DRY SALTING FISH
IN WARM CLIMATES

MUDI VA PHOI CA
NGOl KHI HAU NONG NUC

DRYING SALT FISH IN WARM CLIMATES

PHGI CA MUSI § NSt KHI HAU NONG NUC




DRY SALTING FISH Lit .iaRe. CLIsniTo3

In subtropical or tropical climates it is difficult to cure

ﬁﬁﬁ'r

fish, espzcially if it is to be kept for any length of time. Yet it

is in these areas that there is the greatest need for protein, and fisly:

is the best potential source.

As a result of studies by the Burcau of Fisheries (now the
Fish and #ildlifc Service), it wa§ found'that it was possible to cure
fish of good quality that will keep for an extended period in tropical
and subtropical climates. But, it is not always practicable to create a
fish—curing industry of considerables sizz under tropical conditions. i
small local surplus may be priserved, however. In sone localities,
especially on the coast of Brazil, Chile, Venezuela, and possibly in
sections of .frica there may be soﬁe prospects for fish-—curing on a

comnercial scale.

The method developed for fish—curing in warm climates is a
variation of dry salting. It is successful only when the essential
arc followed closely, and if great care is given to every step in the
manufacturing process. The location for tho drying racks should be on
dry ground on a point where therc is a good sweep of breeze. all
vegetation should be cleared away and the ground covered with gravel.
Large areas of nearby swampy land arc undesirable, but small swampy
patches may b. filled in. Thers should be an ample supply of fresh
water of good quality. The use of salt water dipped along the shore is
undesirable since it is almost always heavily contaminated. Sometimes,
however, it is necessary to use sea water; then all possible sanitation
precautions should be taken. There should also be adequate measures for
the prompt disposal of all wast., which should bs burned, if possible,

or at least buried immediately.

Spcecies buitable for Cuiring

e s

Not all varietiecs of fish are equally suitable for curing.
In general, the white fleshad, nonfatty fish give the best results. In

experimental work conducted by the Fish and wildlife Service the best
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_products ware made from barracuda, parrotfish, snappers, and shark.
Bonito and crevalle, or carang, make dry-salted produwcts possessing
good texture, flavor and odor. The only objection is that the flesh is
rather dark colored. Fish such as corbina and robalo make a good
product, but are usually in such demand in the fresh fish market that

they are not available for curing.

Handlinc Raw material

Careful handling is requirzd frﬁm the monent the fish are
caught, If possible, they should be packed.imnndiately in ice in the
round (ungutted), using about 50 pounds of finely crushed ice to 100
pounds of fish. Since ice is often unobtainable in fishing villages in
viarm climates, the fish may be stored in a box with a top, and possibly
two sides of heavy b.rlap or similar material. The burlap is kept moist
by dripping water on it occasionally until the catch can be landed.

Zvaporation produces sowe degree of coolness.

Gutting is advisable only if done thoroughly, scraping out all
traces of blood and viscera, rubbing the belly cavity with a small
aniount of salt, and scattering salt over the skin. Gutting, in which
the false kiqney and sowe remnants of viscera are allowed to remain,

does not reduce the rate of spoilage.

The fish should not be allowed to reidain under the direct rays
of the sun without protection. If tarpaulins or other covers are used,
tney .ust not rest directly on the fish. Air circulation is essential.
It .is also necessary to becin curing within a few hours after the fish

are caught, especially in the daytime, and wherc ice is not used.

Dressing and Splitting

The fish should b. dressed as landed. First, thay are washed
in a 40 dugree salinoucst:zr brine. If a salinomcter is not available, a

solution mad: of 1 part salt to 9 parts water is rcughly equivalent.
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Washing is necessary to remove slime, loose scales, sand, seaweed, or ;j
other foreign material. The fish are then neaded, gutted, and split i

after the method used for cod, but first the dorsal fin is Tenoved

sost of tnhc larger fishes. This is best done by making a long cut the o
through the flesh, along the entire length of the fin, and just at iii?
base, on both sides. One end of the fin is then graéped and the fin is
pulled away as a whole, with the short bones attached to its base. This
is much quicker and easier than sawin§ the base of the fin. In moét
cases the other fins should also be removed. In cutting oi?siﬁefhpad _
the line of the gill flaps is followed. The naps or c011;£'b§ﬁes are
not cut off, as this increases loss of weight, makes the fish harder

to handle, and detracts from its appearance. .\ cut is then made just
above the backbone, on the abdowinal side, cutting along a line where
the rib bones join the backbone. This is continued aimost to the tail,
holding the edge of the knife blade at a downward slant so that no flesh
will be left on the backbone. A sweep of the knife through the rib bones
still adhering to the flseh removes the backbone, which is broken off
near the tail. These cuts must not reach through to the skin. when
splitting is completed the fish should be in a single flat piece. Some
of the largest fish, as for example the robalo and barracuda, may be
cut into two separate sides. dAfter dressing and splitting, all traces

of blood or membranes are reixoved carefully. The flesh is then scored
to a depth of about one -half inch, tihe cuts running longitudinally from

napes to tail and at distances of frouw 1 to 2 inches apart.

Smaller fish such as mullet, and Spanish mackerel, are splif
mackerei styie; that is, the ungutted fish are split down the back just
asove the backbone. Sometimes the. cut is mmade through the head, which
‘is allowed fo re.aain, .but it is cleared of gills or other offal;
Sometimes, especially for larger.mullet and mackerel, the head is
first removed. :dnen the knife is drawn toward the tail, it must not
go clear through tﬁe skin on tﬁe other side, so that the fish is cut
in two pieces near the tail. The fish should lie flat in one piece.

In splitting Spanish mackerel and other fat fish, the backbone is cut
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out nearly to the tail, where it is broken off. The "black skin" found
in the bellies of mullet and some other fish is best removed by scrubbing

with a piece of coarse canvas or sackinc.

Brininc and Salting

The fish are soaked for 30 minutes in a 40 degree salinometer
brine, then scrubbed and drained. The principal object of brining is to
remove traces of diffused blood from the flesh, but it also makes the
flesh a little firmer and easier to handle. a third reason is that the
fishes of warm climates nave a quantity of slime which is "cut™ better
by brine than by fresh water. At thnis point the fish are inspected for
proper cleaning. If the backbone has been allowed to remain, a slash is

now made just under the bone to obtain better penetration of the salt.

When the fish have drained from 15 to 20 minutes after soaking,
they are ready for salting. Tha fish are dropped singly into a shallow
box about 3 feet square and with sides 6 inches high, the dimensions
varying according to the aQerage size of the fish. Salt is rubbed into
the flesh and the fish are dredged in the salt, paying particular
attenfion to filling all cuts or slashes with salt. They are then
lifted up with as awuch salt as will cling to the bodies, aund packed in
a vat or tub, skin side up, arran.ec in even layers with a scattering
of salt on each layer of fish. Zach layer is paciied at right angles to
the one preceding. The top layer is ﬁacked s¢in side up and more salt
is scattered over this layer than the others. The total awount of salt
used should be from about 30 to 42 pounds a 100 pounds of fish., Fat
fish raguire somewhat morc salt than lean; large, thick fish mora than
small. In salting the fish a dairy-fine, or packers fine mined salt,
with the lowest possible percentacge of impurities, has been found best.
Cowaon s2a salt is wore apt to cause redde:ning, but if it must be used,
it should be heatzd throughly by bakiny. Coarse salt pits the surface

of the flesh and does not dissolve so rapidly.

Brine forms naturally through the extraction of moisture from
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‘the flesh. weights are placed on top to keep the fish under the surface
of the brine. A saturated brine should be added if sufficient brine to

cover the fish has not been formed in 3 hours.

Drying

The salting shed should be light, dry, and as cool as possible.
The fish are kept here in the salt brine for a.period of 48 hours. The
fish are not "struck through"; that is, the salt has not penetrated'ﬂ
completely, but after considerable experimenting with varying perilods,
it was found that fish absorb sufiicient salt for curing purposes in
an average o two days. Soue fisin, especially the smaller onme, such as
mullet, require only from 24 to 35 hours in salt. On removal from the-s
salting vats, the fish iaust be scrubbecd in brine to remove all traces
of excess salt and dirt. after draining for 20 to 30 minutes the fish a
are ready for the drying racks. These are frames of wood, covered with
chicken wire, if availabie; if n.t, with an opemwork screen of bamboo

o cane.

Oxidation, rusting, or sunburning sets in immediately in warm
climates if drying is carried on under the ~ect rays of the sun.
However, if fish are kept shaded, in 2 breezy location, they will dry
well, with a clear color, and will not oxidize readily afterward. For
this reason, a roof must bc erecvad over the drying racks, and the whole
drying area located so that the maximum anount of breeze will sweep acr
across the fish (See iillustraticn at beginninc of article}. The fish
are first laid out skin side down, but ar: turned at hourly intervals

or at least three or four times during the first day of drying.

Harndling During Dzrying Period

' The fish are gathered up znd placed under shelter at night, for

two reasons. rirst, if left spread out in *he damp night air they may
sour or mold and will certainly take much longer to dry. In the second
place, moisture is "sweated out" while in a shelter protected from rain,
fog, or drew., The fish are stacked in two rows to each layer with the

tails to the center and the napes to the edge of the rack, skin side out
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except for the top layer, on a low slatwork rack about 6 inches high.

The stack is coverecd with matting if there is any doubt that the shed

is not dry enough. eights are placed on top of the stack to press out
additional moisture. Additional weichts are added each night as drying
progresses. .

The time fér drying depends on weather conditions and the size
of the fish to be cured. It is, therefore, not advisable to give the
exact length of time required for air drying. Due to the many variants,
such as changes in weather conditions and size of the fish,the time
required for drying must be determined by the curer through practical
packing operations. The fish may be considered cured when no moisture
is apparent on the surface, and a thumb prussed into the thick part
of the flesh makes no impression. ‘

If the weather is still, especially during the first part of the
cure, a trench should be cug along each of the two long sides of the
drying roof. Ffires are built in these pits, which are then smothered
to form a smudge with green coconut-leaf ribs or husks, or branches
from aromatic shrubs. This drives away the flies which would otherwise
infest the fish flesh with maggots. If humid, still weather sets in
when only a few hours of drying are needed to complete the cure, or if
the fish have been pressed and repressed in the kench (stack) for
several days and no change occurs in the veather, so that they can be
air dried, the following method of drying may be used :

Light, movable walls of matting Lamboo, or thach are constructed
and set in place to close in the roof over the drying racks. Low fires
of materials such as drv ccconut hus:s or dry harvood are kept going
in the nits so that th.rc¢ is a clear fire without much smoke. Doors of
the dryiny sned are left opea in the direction of any air movement.
The fisnh arc spread out on the racks and iurned regularky every two
hours. The fires mast not be allowed to blaze, and the temperature at
the level where the fish are laid out should be leés than 10U decrees
F., or the fish will be scalded. if a thermometer is not available, a
good rough test is to struch out a hand among the fish, andg if the air

feels distincily warm on the hand, the temperature is too high.
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Handling in Storage

Dried fish should be stored in wooden boxes lined with tin plate,
metal foil; or, failing fhese, with wax paper. They should be inspected {‘_
at regqular intervals while in storage. If there has been a period of damp
weather, and the dried fish show sicns of moisture, they should be given
a few hours of air drying. If signs of rust or mold appear, the fish
should be scruibbed in a light salt brine c¢ontaining so.e vinegar, then

spread out to dry in tne air for a day or two.

NOTZ: The foregoing material was digested from Curing of Fishery;nggqcts,

Research feport Fo. 13, Fish a.d Wildlife Service, United States Departwent
of the Interior, Washington 23, D. C. Th:s digest may be reproduced

provicecd that the above achnowladyments are included.
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MUOI VA PHJI CA IJI KHI HAU NONG NUC

Tai nhimg noi thufc ving nhi8t doi hodc ban nhigt coi, nguoi ta
kho giG dugc ca 1du bang cach mudi hodc phoi. Tuy nhién chinh tai_nhﬁng
ving nay con nguyi lai cn chit po r8 t& in nhit, va ca lai la nguén
cung.cép chit nay nhidu hon hét.

Theo k&t cua cua nhimg cuBc nchidn clu cua Phong Nou Nchi&p (bay -
gis goi 1a So Ca va Thu Rung — Fish and Hildlife Service), & Hoa Hy,
nguoi ta ¥ham pna ra la nguoi ta ¢o thd phoi c2 cégilr duye 13u tai nhing
ving nhigt doi va ban nhi&t doi. Nhung 13p mdt ky nch@ phoi ca trén mdt
quy ‘m8 darg k& tronc nhimg didu kién noug nyc kh8ag phai 1Gc nao clng
d8 dang. Tuy nhila nouwoi ta vEn co thd cin ¢iu nhﬁng s thing du nho
nho tai dia phuong. Toi mdt vai d8 thi, nh&t 1a doc theo bo biln xir Ba
T4y, Chi Lgi, Venezuela, va mft vai khu vyc o Phi Ch8u, nguoi ta c6 hy
vong thyc hi&n c8ny culc phoi ca trén mdt quy m8 thuong mai.

Phuong phap sang tao ra dé gin gilr ca tai nhing noi khi h8u nong
nyc 1a 18i mubi rdi phoi, thay afi it nhidu tuy tung nai. C8ng vigc ndy
chi thanh tyu khi rhimg <¢idm thilt yBu dyoe theo ding, va nouri ta phai
h8t sic cfn trgnc trong mei ciai dgan. Noi Gt nhim; trang phoi phai 1a
ch (&t kh8 rao cb cibd thdi kha wgnh. Tt ca cfy cBi phai dywe don cho
sach va mjt &t phai cyoc trai ¢h soi. :him, khu vye ¢fm 18y rfng khéng
n&n ding, nhung ta co thé 185 xin nhﬁng vﬁhg sirh 14y nho. ioi lam vige
ph2i s¥i niric nset. Ta kh8ng nén dung nioc min thim @ua doc ba biln vi
nuvyc nay phdn nhidu nhidm @Bc. Tuy nhi&n ¢8i khi ta cfn phai ding nuoc
bién; trong truon, do fa phgi i ding nhﬁng ¢idu ki8n v@ sinh. Ta phgi
¢o nhing bign phap thich ding ¢& 1gai mau cadny nhimg Tac rudi, nhimg
thir nay, ndu co th# dysc, phai dem ¢Bt ¢i h§ac it nhft cung phai dem

chfn ncay.

LHONG 'LOAT b THP PHOI

Kh8ng phai t8t ca cac lgzi ci c6 thd phoi cuge. Théng thuong nhimg
loai ca nge va trgng thyt Cem L3zi nhﬁng k8t an t8t dep nhit,
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Trong nhﬁng cufc thi ghigm cuz 35 cia 10N, nhﬁng san phﬁm t8t
nht cuoc thyc hign bing ca "<hdng", ca Anh vi, ca Vuge, ca mip. Ca A
"Bonito" va "Crevalle® h§ac "Earang“, t30 tha:a nhﬁn; san phgm auli khd -
s¥n thit va thom ncon. Chi phai co w8t cidu 1a cen thit. i hiag ca nhu
"Corbina” va"iobalo" ce.. 13i =ft san phgm tbt, nhung vi dyre qu5 ua

e Lo A ’a = r.3 -~ = >
chudng tzsn thi trumng ca turi n&n khdng thd mua @ mubi va phoi dugc.
N TRy S
LA Ca 385

Id r F ’ L Lo ~ » »
cvay lue ol et €a ta d3 phal lan A thin. r8u co thd dugc, ca

L ~ r r 1’ \ LY
phai .gsc len tro.c . uoc o3 iguydn ca cor {khér. a8 bysc), ding chung

i)

i
E

- ’ -’ . * Y - , AN e . .’ ’ 3
25 ki nuwe <a wchifin nhe cao 3U 1 ca. Vi o7 nhung lang cdanh ca khih#u
’ .-é N . . N A 4 N N, ’ é
nong nyc nhifu khi nowri ta khlao kidur cuge nuoc cda, ndn wguoi ta co th
‘ r 'y r. [T ’ < x e [y b ’ s
chua ca trong mft cai tiuag co ndp dfy va ngu co thé, lot hai b&n héng
*, ~ ~ LR . _ . .- r '
bdng vai b day hojc vil tuonc ty. Tm va: bb cugyc Giu %a bgng cach.
3 % L ~ . 4 . L T . ,
thinh thozng do ausc vao cho C8n khi ca me ca cujc ¢wa l&n b§. Hurxe béc
~ . ~ r ’ ~
thanh hoi lam .at ca wdt phin nao.
. b3 ’ '.-, r A L S ~ . 4 .
ehi nén -8 c& Rhi ta co thi iy c& 1am tinre ky, cgo sz2¢h nit
, . ., . » - .
=n, sat bén tron: byac ca vri a8t chut mubi va

4 b9 ’
u a8 23 & sOt 1gi chiit Tudt gan thi ¢a vin df hu

nhimg v&t mau va rudt

ED" 1a]

& = £ » .
rfc wubi kin lop ca.

th8i nhu thuing.

o . rox . x 2 - . “roa
Khd8n¢ nén & ¢ 3 ngay d i rhung tia ndng wit troi kh§ng co gi
L ~ LY i P ] . R ] ,
che phu. LBy ta dunc vzl b8 aav thic o1 khac -8 che shu, ta shai trach
~ _ o N K ~ L ~ r L . . *
JUTK, o rihune toaw co nd. we dinh ncay l&n liin ca. Cén phai a& ch8 ho
£ - Y IR - s,
cho kh8ng .hi luu théng. Sau khi bit wuyc c¢a val <io, ta cung ¢2n phai

r

v&t cBu mubi ngay, ohft 13 ban ncay, va 13i ¥ noi khéng ¢6 nude da.

’ b S
adivivviLd

—————

Y -

~f e ' r o ’ L . LY
Ca cem 1l&n by vhal dugye dann vay ncay. Trursc hét, phai Cem mua

trong .~uoc mudi 40 ¢§ theo difm 4ad k&.
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idu ta khbng co dil . <8 k8, ta co Ehé sha mdt phédn mubi v 9
phﬂn nure 8 dﬁng thay cﬁn: dujc . 59 ¢l hai ra 18 ¢f 1am hét dot cé,
vay ca, cit, réu, hojc nhﬁng chit : hac. Sau co ¢ cuge chjit Gdu, 8 byng
va xg dgc theo xuong s&ng theo phuine phap laa ca thu, nhuag trure hét
ohai ¢S5t bo ¢ai ky & lung nhung con ca 14m. Chch cft hay -hBt 13 khia
mdt Cuong dai vio thjt, doc theo czi ky, ngay o sat,dudi chin ky, ca
hai b8n. sau <6 cfu chyt mt ¢fu cai ky vi k2o ci cai ky ra, va nhing
xuong n.8n dinh 3 chfn kv clng theo ra lun. uim nhu th& mau hm va df
hon 13 ciz o ch8 chdn cai ky. Phdn nhidu ca nhimg cai vAy khac cung phai
‘c&t b6 ¢i 1ubn. .ubn cit bo cdu c; ta phzi ¢St doc theo lép maing. AUOTg
¢8 & nouygn khéng c&t vi 13m t@é thigt cfn, kho xoay trd con ca va
lam cho no xun lai ching ra'hfnh.thﬁ-gi ca. sau ¢o ¢3t mdt cuong ngay
bén'trén XuIng séng, phié tronc bync cgc theo ch8 Xuong Ssuch dinh voi
Xugng séng. C3t nha thé cho ééi ¢l sat cubi, 1u31‘déo nga xu&né phia
duoi d8 kh8ng con chut thit nac dinh_& XUSng séng nra. Ta dua m3ynh nhﬁng
nhat dao qua nhimg xuong sudn nay con dinh vao thit cft roi xuong séng
ra va be xuong sbng 5 chd ¢in (ubi. Trong khi cit nhing cdumg niy ta
shai il cho dao cung phgm vao 10p da b&n ngoai. Sau khi xe xong, coi:
ch phai thinh a6t midng phdng. s8t vai loai ca 1&m, thi d, nhu *.:obglo”
va "scrracuda®, ‘c¢o thd ¢St ryi ra lam hai wdnh cugc. 32u khi Danh vay
va xe ca, tit ca nhﬁng vt mau hodc nhyng méng mang ph;i augre ioai bo
cdn th8n. 3au 6 thit cuyc kin.% s%u chung hon w3t phén tiy, nhung duong
xhia nim doc to ¢fu . &n cubi va c;ch nhau t& hai phdn sudi «dn 5 ph&n
thv, ,

. . .hGng ca nha,nhu la ca cbi yi ¢a thu T3y-3an-.ha, e ié theo
kilu ca thu, nhia 13, ca chua a8 ruft curye md xubi phia lung ngay bén :
trén xuwng sdng. €6 khi nguii ta md ludn ca cfu, ndu khdny 1lubn no chu
di, nhune phai vict h#t mang va ahimg th d& hy thi khic. CO khi, naudi
ts c§t » chu trloc tidn, nhit 13 c2 obi va c3 thu 1on. Kh1 keo con dao
cdn abn cudi, ta pnai cue con dgo xuy8n qua ¢1 hai 15p da tr&n lung
cﬁng nhu dudi bunc & c&t con ca 19m hai o ¢in cudi. Con ch phSi aurge
panh th¥ng thdnh @8t ailng. Tro . khi xe ¢ thu T8y-a.-+'ha hofc nhung

ca nhidu mo khac, xuong sbng cyoc cft b0 ¢i o gdn cubi.
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L&p "da den" théy o byng ca dbi va mdt vai logi ca khac co thd cQ sach

duge bing mdt miéng vai b8 ths rap hojc mét miéng kh§ tai.

s .t © AL ~ £ .
RCGA: RUIC - WJCI Va UL Ca

L 4 N . 4 , . .
Ca dugc .ngim chung 30 phit tronc nucc muSi 40 d§ Diém ¢t k&, sau
__I - - - . rd r £ .q R Y . r
do dugc cha sgch va ¢& cho rao nude. wyc dich cninh cua viéc ngim nuoc
. - . - v - . WL L , ~ Ld -~
mudi la rua sgch nhing vBt mau con dink trén minh ch, va cung dé 1lam cho
] ’ ] ~ é Ny . r B e - F I Y - - ‘g F3
thit cung non va € lam hion. Ly do thu ba la ca o nhung noi khi h§u nong
r r . » PR * ~ » Y , Id
nyc co mdt s& nhot ma nuse wubi ¢ sgch hon la nuxe thuong. Toi luc
- . ~ ra . o . 3 A .. .
nay ca dugc scat lgi xer: <a sgch narn chua. iTdu Xuorng ang duge giu lai,

‘. ~ . , - . 3
ta phai vach nft duorsg duoi cai Nuong a& audi o8 thin hon.

 Sau khi ca ncim nudc mudi duge vot ra va d& rho nudc ta 15 dén -
20 phut, ta co th# de. ca ¢ nubi auge. Ca duge bo ting con mdt vao mdt
cai thung néng vudng via mBi b& chung mft thuoc vii nhﬁng thanh xung
quanh cac 15 phén, xich thuoc thay ddi tuy theo khudn khd trung bfnh_cua
ca. Rowi ta ¢t con ca nda cai trén mudi va sat mubi vdo thit ca, phai
cdn th§n cho mubi ddy vao nhima chd khil hodc rach. Sau o ca duge nnfc
ra, ad wedi dinh can: nhidu cang tdt, va x&> chit trong mdt cai thung
hav mdt cai chiu, it co du 18n t-8n, thanh nhing l1op d&u nhau, cu xong
mdt lop ca lai ric mdt 1o9p mubi. Lop ng dugc xép cheo voi 16p kia. Tang
s8 mubi dem dlng phai tu 3C @fn 35 ki cho mbi 100 ki ca. CA nhidu mo
th& nao cung cin nhidu mudi hon loai ca gay; ca lon hodc day cén nhidu
mubi hon ci nho. .ubi ci cing mubi mo tin nhidn nhu bt va it 18n chit
b3n thi t&t nhit. swbi lﬁy 5 nure bidn thuonc lam Go ca, nhung nfu bo
budc phai cung thi pPéi'Cem ranc trugc. ubi thd tan chim va lam cho

mit con ca 15 cxl.

» -~ - ‘-

Ty nhién chit 4. 5 thit coi ca ch%y ra tgo thanh mryc mubi. Phai

ding nhim. v3t njng nen d& gix ci chim duvi nubc m¥n. W&u sau ba tilng
é8ng h8 ma muc vln chvm 18p kin cuge c& thi pn2i pha mubi v&i nuoc va

G8 thén vao.

T
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PHOI

Cai 18u ding lam ch8 mubi ci phai sang sua, khd rao va cang mat
meé cang tbt. CA phai noim trong nuc mubi 48 gic. Tuy mubi nhu thé ca
chua duge thfa ky: nuhii-1a mudi chuwa .wBm vdo h8t, nhung sau khi mit
nhidu céng phu thi nghifm voi nhimg thoi ¢ian dai ncln khic nhau, nquoi
ta khaa phé ra l1a trunc dinh trong hai ncay ca hut du wudi ¢f khoi hu
th8i. wot vai log:i ca, .ndt 13 nhimg ¢ nho nnu cd dBi, chi cdn tu 24

R P RN £, - L rry s £ !1._ - -~ . r LR
cén 35 gio ne8n mudi cuag du. tthi lay re khoi nhung thung mbi, ca phai

<

dwge co T troinc aete wndi gd 40t sgen =61 du va chit bAn. Sau khi qé
tu 20 ¢&n 30 phlt cho zao nure, ci ¢d thd ¢¥t 18n phén phoi dugyc. Khimg
phén nay la nhGng cai khung g5 co ciing giéy 155t cho; néu khéng co thi
dung phdn thua dan binc tre hav iy cling cugc.

Tai nhimg noi khi hgu nong nyc, ndu dem phoi ¢2 noay ncoai ning
thi ca 14p tlc bi hu thdi nolc chaf nirg. #Bu ci duge cd o chd o bong
T4 ¢6 gié thdi, ching se khé kift véi mdt mau tuoi sing va sau ndy
khdng d& by hu. Vi 17 do ndy, ta phai dyng mdt cai mai che nhimg phén
shyi, va toan thd khu phoi phai diuge ¥t o chd co nhidu gio thdi (xem
hinh ve). Ca truoc hét phai a3t phia da xubng dudi, nhung mdi gic phai
cuge 4o 1g3i, hojc it nhAt clng pha: do ba hojc bén 1dn trong ngay phoi
dfu.

TRORG KHl PHOI

Ban d&n ca pnii duwc thu gon va cit trong nha vi hai 1y do. Trudc
h&t, néu af dai Ta ngoai trai dém & uot chﬁng co thd chua hojc mbéc va
tAt nhi8n phai 18u mdi kh8. Hai aw, nho d& trong and khoi bi mua holdc
suTnc gié nén chft &n co tnhd tidt bat ra dugc . ca duge xép mn8i l&p hai
hang, dubi quav vao giud va diu quay ra ngodi mép khung. Khung ndy nén
dong b3ng nhimg thanh ¢8 monc chch mit dft ching 15 phin. w8u nghi ngd
13 cdn 18u &0 uot thi phai 14y chibu phd 18u dbng ca. Pt théwm nhing
v8t ndng 181 trdn obng ca d¢d &p cho b5t chit Au. Dan d&. ¢ cing khd
thi cang nen bing nhung d8 vit ndng hon 18n.

Thoi gian cén thidt ¢d phoi khd tuy thubc o thoi tidt va tuy theo
ca to nho, vi th& cho nén kh8ng thd dua ra m8t thoi han nhdt dinh dugc.
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Vi ¢ unidu y8u t8 thay ddi nhu 13 thoi tidt va ci to nhd khic nhau, .

cho n8n thai giaa cdn thibt ad phui kh8 ca phSi do nguoi phoi djnh séﬁ?,-“

khi thye hanih it 13n. C3 ¢b thd coi 13 khd h3n khi nhin b8 ngoai khéng
co dfu vét 3 uot, va lﬁy ng6n tay cai n wgnh vao ch8 thit day nhit -

e . . ES 14 N
cung khdng a8 131 diu vit ndo.

c&u troi in 13rg khéng gio, nhit 14 khi mdi bit ¢du phoi, ta
phai ddo dgc theo hai H8r wai =8i bH3n wdt cAi hd dii. Ta bt 14 dua, be
dua tuoi, hojc canh cly fhudc logi 35 thom trong nhGng hé nay r8i dip
2 tpo thanh mdt lan khoi day c¥c. Lam nhu thé ta se dudi dugc
c 13w cao ¢4 ¢o roi va hu mdt. 1fu troi quay ra
o thlp t.ong kai chi cir. paoi théa it gio nua, hoic nfu ci
duge ep di ép 1l3i mai trec -+ thdug (d8ng) phidu acdy a2 thoi tit vin-
khdng thay ¢8i, ka8ng tad sdc cea ra hong gio cho khd duge thi ta ca

L4 N £ .
tné ap dygng phuong sha> w3y sad nay:

o, N - L8 - 4 . ] o . = .
Ta lam phung €3, lip nhe baag tre nojc tranh dea _i dem 131

Al

~ - 4 R a , - o, . . ~ * . -
duge va cit gin sat mlai 58&n trf. nhinig cai phin phoi va ¢t lua riu riu

i) A - T, * - ’,
w2 k18 hogce cul no trong nhung cai 8.

0.

b3ng nhime vAt lidu rhua 13 oy
Fhimg phai oil cho lud ding chay 1on qud va n. it dd & ch¥ bay ch phai
caoi 37 asd; nau kadn. ¢~ s3 bi pndng 12n. H8u khéng co han thu biéu,

ta co mdt cich tiu s7 sdi 13 dua ban tay vio chd d¢f c¢h va ndu bin tay

"'3 ' e - e A - 4
thdy nonc thl 12 nhidt d§ cao qua.

. P
CAT D DaivH

ka8 onii cit trong nhung thung g8 10t thidc mong, gify kim

G
L

khi: hodc, néu khdag ¢6 nhung thr €6, thi 1ot gify sap. Tronc khi cht
thinh thogag phSi xer 1ai ludn. Héu g¥p thoi ky A uot va ci knhs tréng
co ve fm, tn phai de. nong ageai gid it tidig ddng hd. idu thiy diu

18z ¢Bu hojc vét b, ta 5hai cQ ca trong nuoc =mdi pha loang co tham

. e x s ~ . ey
ci'it dﬁm, r8i tai ra phol o§t hay hai ngay.





