several hours.

By now nodern technolog?/ has altered many traditional village cooking
nethods. A nost all villagers have large netal cooking pots to place over
the open fire and in nany villages kerosene stoves are used to supPI enent
or even replace open fires. Sonetines five gallon druns are used for a
snal | er munu type neal. Drumovens are being introduced to nany villages
so that bread and scone naking are becomng popul ar in sone areas.

Many wonen in tows and cities |ive in houses equi pped wth gas or electric
stoves. They have adapted many traditional cooking nethods to grills and
ovens besides |earning many new techni ques. :

Most Papua New Guineans eat a large neal in the evening, a snall breakfast
and no md-day neal although many town-dvel lers are rapidly adapting to
take-out sandw ches and pies at noon.

Awonan in Papua New Quinea always cooks a |ot of food in the evening so she
wll have enough food for any wantoks who cone bﬁ around neal ti ne besi des

| eftovers for her famly's norning neal. Both the cooking and grow ng of
this food is inportant to her. e is proud that she doesn't waste anything.
Sraps can be used to grownew food or to feed the aninal s.

Qurrently there is no cookbook published that is exclusively Papua New
Quinean.  @casional |y groups around the country have put out collections
llaut aloften these have had nore European recipes and ingredients in themthan
ocal . ,

A nunber of groups and individuals here are actively promoting the collection
of distinctively local recipes but recipe collecting is difficut. A -

vi | | age wonan here does not think in terns of exact nethods and neasurenents
that would be easy to wite down. She learned to cook by working wth the

ol der wonen in the village and nowyoung girls are learning by hel ping her.
Vonen in towns share nethods fromtheir hone villages by tal king and cooking
together. Qnly a very fewwonen wth western educations nay share cooki ng
ideas by witing recipes down for each other.

Alot of the cooki n% doesn' t need exactly this or that - a wonan nerely uses
what she has. |If there's lots of coconuts available that day she'll nake a
richer soup. |If there's no taro-or kaukau then she' 11 cook up tapioca wth

what ever el se is around. A

Gten when you ask a Papua New Qi nean worman for a recipe she'll give you a
descri Pt| on which wll only be neaningful if YOU have had sone previous
under standi ng of the basic cooking nethods. 1t's probably best to [earn nore
about Papua New Gui nean cooking by followng the customhere. Gook wth
your friends. People are only too eager to teach you once you show an
Initial interest in both the eating and the cooking.

To get you started cooking wth Papua New Gui nean foods this recipe

col | ection has a section to describe the nost conmon veget abl es, greens
and fruits wth notes on howto use them The snall selection of PNG
recipes is to start you collecting nore of your own. Hease send new ones
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