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COMMUNICATION FROK  THE  IVORY COAST 

"he   Ivory Coast   IF Fuo-ecoiulty   .-FtaMiPiun^   on  ar. experimental  basis,   a local 

i<'a;n   industry   -n  order  t- meet   r u»   if the  animal   pro tau: requirements of  it¡-- 

if,   particularly   m r ;r.u 1   oreos. 

Diu--   experiment   hu^   teen r:i • u vate i  by  the   following  consider., t ions : 

St idies  shewed   that  ai. excellent   duce ham  could  be  industrially manufactured   ¡r. 

the   Ivory  Co-p-i. 

'rhe  eyi-it 1 íshmer.t   of such ar   ìrìductry   in  tne cur.try  ccñte  relatively  little ano 

• i  es  i'.jí   require   -complex  índuFiriai   equipment  although   i4   IG   highly  pro id Ut" le. 

di"  mar.ufV'iorir.o   jf î.'^re lain   ir   ;o:   sir.pl e   that   if   requires   neither highly 

trained  special irte  r.>'r  o  L.ori e   Labour   id ree. 

die   |r-iuc    i.i  unusually  accularle   to   the   people  oí   the   Ivory  C^aet,   a  fact 

vviach  lo  cas:!,;   exflyiri-d. 

Ratine- nana* s  ,,ro,     f  j  arce,   d¡ fi :ul*    + 'v^r?  me whenever  a  f. od   if; really 

new -   in   ..ther   wrif,   who;    id    IF    iiof.r.o:    Tr -.  ^xndro   fordo   ani   itr   use   requin«-. 

kn.wledé'e    . f  now  reo i p.u , 

However,   duo.-  V-JT,   IH  .•..•...- , i.]^    ,,,   -t   -,.   cr^rua   .j ;   .•A;,í:P(   e ,r   ¡*    u   -,, i rea ly   known 

ar   ir.d   ' ho   w.rld  an;  ap 'ironia te t   • ,v   Boto     *o m , '... L   ..  Vie te.UT* ce   eoi   a'   iear.t 

¿0 Tiill.^n   "hai?,   Tí. i ines:   !.o,   Cho.eo« -,   d .r   ovin. ,   Arreri-'aio   <aA,   r<a'"u * ly , 

Africane. 

Furthermore,   -IL-   a  condiment,    ¡'    id*r   very   readily   .rt'   f rudi t1 onai   African  reo i ¡ . . 

ao   • hey  stai', i,   while   produca:      un   improvecent   ir.   flavo ui   uno   nutriti  naJ   vaine. 

H  ^sewiven  weuo^me   it«  f-'impui-a'v  ri   jf»-,   f'U'  io od beinf.  prepared  need   only  be 

ral ted with  îîu<'c  ;..arn,   ¡ns4eai  . Í   with  .oit, 

Ifs   flexibility   maker   it   lunediate±,7   acceptai le.     During  +ht    period   ,f  adaptation, 

'of  housewife   can  combine   ..ucc Karr,  and  salt   in  proportions  s^itm^  her  tante, 

•Coen gradually   inerte» s e  the proportion of Nuoc Mam to  ealt. 
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Nuoc Mam .rs if consnaerabli» therapeutic value owing to its content of vitafflin», 

including B. - which nelps   to prevent  anaemia,   and trace elements,  including 

calcium ami,   in parti":lar(   'odine ••hi'îh  le  effective against goitre. 

CONCLUSION 

Tne Ivory Coast hopes that  its experience will be of use to other countries 

^fronting the saae nutritional prDblems. 



ESTABLISHMENT OF THE FIHST AFRICAN PLANT FOR THE 
PKOPUOTIOF OF NIJOG MAK 
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Limi tea ^vr.;p.:.ny   ( ari or y me)   :;L"i  aunets 
• :     o  rr,il i i  •:.  '.A'h.   t '•••i.i.c.^ 
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Despite the  long-standing   ef'.;;,a,    r   ir.torooU.au L  organizations to  solve  the 

problem of Hunger,   it    LS 0 ruo.ll,/  -eii..a;oa  toot   _>C per  cent   of the  world's  population 

ririh.'.trit L---.ru liveB   in state   o!    .atoro    IV.;   n.- 

It   is   ' rup  that   the  A 

Africa cann.i 

malnutri t i M. 

ii it- 00 i 1   - 

•r»:;»' !   r\     j,, al-JO 

c ..-.* ir.ent    i¡,   at    least   parUaliy   spared,   lai   although 

fron.   trtrr.iK'-»   to   r¡aíi;,   Ài'ricar.s  aro  s t. 411   --tl'f»?^-tort   by 

••I ,     "l tr.'.f e.':-doí Lf tuüt     ¡i iflf;. 

In thí; J-.v.ry 

more re-cent ly, r; 

protein. 

vp.-y^-.rle   ;r  U inr   frort  mw 

are   -i en ti fui.     H""v. V>T,   tftoro'   n 

r.b ,   n! ar. *"¿Aí r¡,   ira 1 [ft   ani, 

oh. rt,y):  .,1   animal 

In   vip« M   thr   Lr.adequa.o   r:upj L-  of   rr. eat 

livestock   in   tho   I ver'   r'Vip, ' hf  rr,Oi r   ¡ l en ' 

•  iot.fíY     V/L:,('   ••     • n.-  iütji. 1   r.umh»-r    d 

•"•   "'i": ''      í    '•¡••'   ar. illa i   pr > ' ••; n   ¡,- 

necessary   t>   -he   d^vel    PmerO      f   :    • a   xiiim   o_nd   =«'i - L1.1-   115   ^   hand   1I;   • ao   v,.-e¡im,  and 

seas.     Acc-rdn.g  t -   Tue-t-r " Juri   òa-r< o ,   ar.   I - x\y Coar !   or- u-o-tai 1 •• t   ir*  r.utr; Uonai 

chemistry»   fish  iz   1 hn;hvn.i,-   , r   T 1 -n-con taming j' -..„i,   comparing   favourably  with 

meat.      Ln  addition,   it   has  iw     au/aou^e^     \,«r meat -   .te   Low .nc.   and  its  superior 

food and  rijtri'i .r.al   J-HW-. 

The lío verrinerà     :   'he  I,- 17,   C- ~sr   h.iB  airead)   endeavored to  ensure maximum di!*r¡- 

but ion  affiora ui bar.   and   rural   ro.uiati      :  of  the  products  of   Ivory  Ooarjt  ena  fishery 

and to  promete  the   rreedinr  u     rcsw-itcr   fish   ir.  ponas  and rr.arsnec. 

Unfortunately,   im;   ^ a¿nr:_f   the mop'   pen¿haM^   f "odn* ul fo ,   and prolonged   trans- 

pon  -aises   complex  pror lums.     Iniana areas  are   therefore  very poorly supplied - and, 

very c  "ten,   not at  ail. 
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The   Vietnamese  population  (30 million inhabitants),   which had been  confronted by 

ome nutritional   problems   r, r t:er. tunes s   has  perfected. one of the many possible 

•i.-  '1   oreoer/mr and   tronsporUne   the  essential nutritive elements   :,f fish. 

o.io :r.«y.h-.j of preservai>.n   -nd transport  if  fish  IG  known ar  the manufacture 

-air. 

• ;•  Nuoc r.um   ix  o.-.aunor.ly oup>osod to  be  a sauce made   from rotten  fish,   it 

r>-     Mur,..d    «r.lt/ vith the use of extremely fresh  fish. 

¿m   i>:   th.:   produ-*.  -vi   tuo  ..olf-direü1i-r:  of  <he   fish's  flesh  by   the  enzymes 

"'iV0 ".'.:••*?*.      Dunn..-.   ':hiñ  digestion,   protesti ¡n   from  nacional  rotting   is 

f',"ir_^,1'""t; L -•   "Ji—  ru-.i-ir.e  o.;it.      ['   must  be  K + ruen-jd  tnat   Nuoc Mam  is  a 
t 'i 1   : r     t<t. 

£.   'r   'v   ' >"'"^'• i-,v 1'ouith.v   fc.ou and  IT-  hi^.h nutritive  -id nutritional 

dot   it   kes  not   ¡rviiir  ir-, tides  as  such,   but   the 
11 , Oi> 

• r.ooo   ; r . 11.: 

•  j ar   ,.<   ;l.xrl 

.n,. i . 't<d   ¡      t .,(-•   hum o 

r   uon-n.o   t    :'  i-r¡< -• ' 

"r-- . i'   împor î.xnc. • 

•(¡o",   ."Jaoc Man.   .;• 

'u- form oí ;>!1 • yp<ìii ni mino acids, inmoral salts 

i., .-anaemic vit jr..n BJ(¡ - all .f whien oan be com- 

•    V',   won-   -.ne   nu.¡ort  rate  of   di, eo • i tu i i ty  for 

:   l"flt "-     :r:   >':   •'•••>    l>!   por   -er ».     Th a f.    li , fere-..-e  of  4 per  cent 

tor   oui.l'iti-:;  ex{ef\'i   .i    f a r -.»r   )1   oaoo  Man,. 

..!• 1 LI'.- ano   ' jo.lr.tuff. 

o  i ¡ii i .Ti iL    IT    t •   ! ¡io    'a 

• X     i 

' i¡>   ; rot,'mo?. >>'     i   o., 

•"n.-; i serai i v    a.h.-u - •> 

c • <   *   ; '.ir   • ;,      r. •   La i . ' ,       j ' 

;.     -IL:   have  r-r,v.-l   'hat   tue   .--unno   •.   . • " r  wh.-f.   ir-   oar^;   ir.   the  earbo- 

,,<0   U' Alrit'-i  ;ir-'  ''r^'u:   i;-  R';nlur   .:.   ou,: Ka;:.,   arid   Vi ,fa versa.     Small 

_i_,   by wn.o'O   . j^u  a small   intake of 

1    'ho   i't'-'r.   r  vegetable  proteins, 

:  ••:    loo   'a-    Ai   i •. a.     iiet ,     Recent 

.f    i--    .¿decir.n  V.'t .'lunaire  dee  Pays 

oh., lo after weaning 
.!.   I       ill 

: r ' r ' » • " 

! -o : i b 

Oof '01 .; 

worker 

Oio il i. 

hin   ino 

¿£ "^';     pesci1 1,-  rr..,ro   !uiorio.   ¡   nutriti   r;   : or   t. 

c jii-t   ofi'-rd  fi,.h  or ¡:.   A   ,/or,   d,v ,      "his  is  of especially 

r nis  physical   ano   ir,* elle, *uai   lutare   depends 

dio'-   luna,'   his   .In",  'dve y--ars.     With  a  high- 

.orraallv,   t ...t   u   D .oriy  nourished and hence 

alrv.rr:;i-.r,   luruv    ta it   period he   will  ! cr   tao  consequences  through- 

o    ih.r >;ordt3,   he  wiil   be stunted,   retarded  or handicapped. 

op. ,r'.-". ••-   f',; 

a oí;,    a,   f. h. 

•lä *'; .   o.    w. ; 1   ooow  rind   to vol: 
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C.  •-">"  itr  quality: 

^?c Magl stains the  f <llowmfe nutritive  olaiaenis in  doses which are  in ali 

cases  useful   ( ir   muy  bu   Largor or fallar depending 

Ami-io H'-idij: 

Anear* .o    ao o i,   Benno,   ,• latrie  acie,   pro lu.,;-,   ¿..lye me,     laame,   tyronin;. 

hirudin«.   ar>a.;mo  ur.d,   •, er /c   nil,    the  r, me  amn,     - i de  esBential   te   the t,row ' L 

and moanf naneo of the  huir.an   -ody:     xhroonm,   valine,    ystme,  methionine, 

itoleeeite:,    Idiome,   ph^nylal unno,   ly¡uno   vA   trypr .-<pji;tn. 

Minerai  ,uts: 

;hoBph<r.o,   !r'<n:i.im,   iodine,   calcium,  magnesium,   iron,   sodium chloride,   fluor 

< te. 

Vitamine: 

Vitaffiinn  ef  th,   groups  ?P,  5f   and,   in particular,  the  an ti-aiiaemio  vitamin  i'  . 

Tis   food  VHIUO  and   its   üciiio    - i   UBO have   led   ¡he Government   U   study   the 

possibility   .,f n.arui eetur ir*-;  íde^ .Lan  from  the   fi »h   :>'d-uned   d'f   the  «honus  of  the 

Ivory Coayi . 

The  PMJiws   wore  ei.truo'e-i   •-   M    expert  of   : ¡i,    fUraafeoie d'/Jtudes   'ienn^m iquee. 

et   do tiosti   .    indulti.*.; ...s,     A-or-iiio   o    their  If.ün  e,   noverai   typ. T.   A'   f'mh 

plenUtul   i..   !h-   -o...:"!   reei   ri norr Aoidam   ou> .ut <eL fly   fe  :¡fvn  u  manuid.c turo 

iíi¿2T_Íli£i   M*    'i^oll..   t.    aO.U;,      Ohiod    keCT    w,.;l. ;'[   .-.:...    M.ieK,-.;    he.VO    i Cet.    e    Ofinihed 

hy    i.fOClall-'tì'i    im^a,..      in;.      i. ,,.    j .',.. y    C••••', 

1 1"   han   ;;h; 

with   Ivory  Coe.r 

"•vr.   i' -Hid    o;.a!. 

'Ktrv 

•a ' • >c '    '.lOT'i ..y   '.'¡a.'Hil fio t   rea     ">nd a no:-;   vt    y  w! 

'oUi.y    nyod.   toil   •<   hi •   ] ,.u     „.,1(J   1(i    tno   micro i' 

of  too  -our.try,   wrere   it   piwidee   ;   at ica.only   •/-• d a,ò-1 e eu • r i t.i Vr   eJemee-e.      It   wi ! ; 

airo   fit  well   i,.i.    -il   „he  trod: t L. air 1   rucip..f    »fall  African  countries,   for   it   m 

easily   aeed,   ¡lyi.v irer..l.\   subrtiu.md  f >r   ivdt   (-^   it   i.fj  al roi^    highly   saltea),   ana 

in using   it    -.ho  hoacewife  will   uapr  ve  nor r  oking  i'r^m  Lao   t.oir.ts  of  view oj    Have,, 

f o o d va lue  an d i. a L r 11 i o r., 

..uoc  Mam  han  no eeen well-known amon¿.  the  people of the  Ivory Coah+   natii 

recently owinn   io   ALO excessively  high price oí   tao product   imported from Viet-Nam, 

which oostr,  1,K>0  to   i ,200 CFA frenes por  litre. 



However,   ino  Nuoc Li.-ji produced   industrially   et Abidjan,   containing at   least 

I') ; r-u.irnfi;:   >ï "4.'d;ij.  m tropeo •   per   litre  (superior quality  'under current  Vietnamese 

!•«.•/'•. 1 hJ iene) ,   " u    lo   rv^;; n<,j   '.'irnurhnv;"    I..if   l"-.'ory  Count   at  appr- xirnat ely  400  CFA 

Ir;1;":'   p' r   1.1 r.r- . 

Coin,    e >M --i • u:,  of   'liir   ;/'f.,:.: . hi 1. L ty   t   r   i<o   people   to   improve   the  quality   oí 

•I"-' i"   tie*,    ¡,hu- Covorr.menl  < a    ' ¡u    lo-ry  Coast  hup   authorized  and  participated  in   the 

co^el 1 ichrnerd   of   the   firot    (..dip   jL•' ad   Inn in/;   îodusd-y   ''f   Un;;:   type   LU  Africa   arid 

M'd-;.M.y   Jr.   ;.},(; yr r j i r   1'  r   even   in   -/ud-nun.   tin-  'avo- ¡"CUTI   industry   takei;   Ine   f >rm 

itdhor   Dì   •--   -'Miotti,  n  •-,]• XJ.y   „¡r, d. L-sc,d o ,    t'-ini I;,    br:.n<ru.      It.  odìculd  be  mentioned 

th.-..t.   'hi;;  ::,eiu. iodo   of pp; I.'(:íJ:A.1';;   ir,   ..»me yeuro   producer;   as  much  ay   LOO million   litres 

ol Mu.'C   l.o.m. 

,;,'r .'.'•"•Ií'í:   industry,   idr i.s  port,   io contentiry   itself with a  very modest   initial 

••i .i"'"'* ¡'.v     f   J.;.' muida.   1 i. 'res/year t   readied   !.,y   pn crussivc   increases  of  400,000 

1 i !!•<•;-/.-..•ar,      I'o   financia,    > ;•   in   the   oraler     f 60 millier,  CFA  francs,   fro ir,   the   first 

,'/"•'••'',    '!   wh i •••ti   >>•)  mi lii'-.i.   io   .   oiofeioi  copi'al   an r roxi mo. leiy   representing   the   íirst 

>'•'-'.-e t :a -¡i!    îeo'alrr.";  :,      .01 •  mr çoriy.V     d    '•lie   oiibpcriheo   capital    i f:   held   by   ci Usons 

•   I     'il,       h   .,-•    it   •::,! - 

• :i.'i:.; ':•   ..ruer-i 'Kii.r   io   :,,ex••:•>'...ce   io   dio   int,-roots   ni'  the  masse?,   of  the  nation 

cod   ••   -'      'I    do-   io. t ,-vno ! i .no'.   •:•., iíü.iuoity  and   mankind,   for  through   the   Ivory  Coast 

Al'r' '••    •'••    •   Wli:,L'    '•'•'li   ;v,oof: ;    d-em   !ni.;  oxporim  id,,   and   the   people  of  the   Ivory  Coast, 

":   .-ori vii'.-'" io..-    LO;   ! '.<•-•  in'uuio,.:;..,   ecu   oc  proud    d' auvmo  made  on   invaluable  contri- 

buti   o   !.<.   their e-untr.v'r.  do vrd e-pmoe '   una   u   ¡«ne   L m pro vomer: T.   of man's  condition  on 

i he  Afri can   coi, i i mid , 



CftLLüáCTIuH OF K.-'CtPSS 

for  430  persone 

Minimum ryuantitiou  "í  Nu-.-. ;'e-j;.    re : 

danger próvidos   tli.   sol -.   urei   i:    o   l,,;..« 

• >-I-'*.     Thv.-eo may be  increased without 

•:---';:dL,-.(-L.v. 

I.       Tomato  bauet-  wi 

3    tl>.!î 

• ".p.  .v  m n'k' and fried fiiah) 

.mi;., r J   tor::-i:.     -,;.btf. 

4   kt:   fie-r, .   1    r„ •      ,-;: 

3 k.(.\  :cn^ir:.;i- ', 

2 kf,  pepper:: 

4 kr   Ti-.-.r. 

3 litres     ij 

Fi!.:i. he •¡if, or   lai If-  roirpvcd i'rom the  fish  ti.   be   Tried 

Beoi   l.or.of,     i"   -oa.. loll. _. 

D Scafrni;:   i:\u.if\lf   .MUí',    T  opproxanuacly   1,3 k(\ 

1-2  for   h-.•ifnf    ;  A l 

3  litr.f   N..,.r 

1/10   litro:-  o 

ìa :ui 

Pare the v.v^.ütcr on,¡ oui ut; email, quarter or ßlice;  brown in the oil, -,, i, i ¡ r 

the flour. 

Whon WP.:1 hroo'twd, rdd Vj t ,}o lì.ti ou oí wator, r\ hwidf 1 

tomato pacte -uri briu f!   i :.     W 

Bul  Ar upproxim-t. l.v   30 r-e..utof,     add  the   fish  ¡vudc  or t.-.ilr.  and,   if av.-ui.-d i. 

the beoi   boriof.  and   !ho  ron .Unie'   water up   to   about   J.fü   ' itr-u,, 

When   the  fu-ue,-   begins  to boil  again,   a id   the   Min;.,   li'.n ¡U'ic   :..|jr:   'ji<t   .;n.\iei 

over  :i  low  ho;.*   uuol   f ii- -   v  Luir:  u  reduced   l,   ' ppr-.< em (..]/,    .'.o-i<10   ! i u- r, 

defore  serving,   K upplomeo t.   ino  oean< ,¡:iu¿,  with       ,.O.IM hanif'ui   of :;;J.t 

necessary. 

L Í 



t r- '•••'Ci    L   " !  \ 

fi.     'ic::.:-.'.v  -md fra.na-r.ai   ^ a"a  ('"  be aervad with rice erotic  and  attiékê) 

ri".!;       : '.      i    "•'";:• L    .': ''    '.': '.".    4        fV'/LOÔ    '..a  Ih     i'ia.vh    VOf V: t it ! O í¡ ,     V^t     IH    thÍ6   CESO 

, '    -:••     f  íT   ..".(i-¡.       •••.'•    i.     -.. i i<. :i  at   4 he   a ..:.     t lü.i   'ir  the  4 ornati    paste. 

•;;.   ; . • i   ..; low    {'^  '•      • -'i-'   - '.i •'"'.  "vioi.   oi\. ;,-lo,   no-..- with meat,   noodles  and attiókó) 

í>0-  I   kt   •- <."• i' 

2 ta.a  (   ;.0  :>  v -oh)   i   m   a    pasto 

i  ka   i'rc:-h   ' .'i;., t 'rf 

1.'.*  •;..    ; i '-..• 

;,  1 i tr r    a i 

+ a<aar ••.;•   '..¡.i: .1.:   •"] air (approximately 1 kg) 

L-t    .. •- ••::.;::    ¡   ir 

'.'.<    ,¡:   a..    ¡     ;     r ¡  :r   ;•;   in   -he oil.    When  the pieces are ¿ro 1 den-brown,  add the 

o   ¡     t.\ •< ;.   •r.'i  'i-- ."!.   ' -n.-'.t     •-a*   :ri pieces,     otir well while  sprinkling with flour. 

,';   •!.   w  lì   raxi,   •• i ¡   A   hanuial    >;   r,?l1 ,   ina   tockti  pact'»-   and  enough wet or to 

r    " '.'    rr •'•.   .      <v •• na   '•      :    '-    : ' . 

r   .i! r"'„ ira Id   tfk   romainma  wat or» 

it1",   t,   :    \i ' i: • 1-,'C   i'.f  !';• Ri],:¡tuL;   '     hall  an  hour,   remove jO to 

:t    .      !'   ; •. ,   'hr.''4,   i.,vaa- «a  *V /•. ^r,   an]  ka.j    in ;;  c-:>ol   place  for use  as  a 

i-l        a     ClU:    !ii-X'      i   .••'. 

::, ,; ! y   r> • ;;a, -.-'it h  2  1 11 r .     j      /<:• ii.-.j,    r;,   . •' necesaarv ,   a second handful of 

Ail"",;  '.••   •.•.imivr on'; 1   '»     •       •.''•""•   Liar' ;•   --'   K   *   stea romain. 

- r  M'—-W'+   vt:   •,:   ;^a/-a  ana r< a-'. ' 'la,   a~utiókn jr noodles) 

••  v.u'Lan:   .'.i   i'a.     ¿- .   atow raoipc,   with  the addition of  2 kg of aubergines 

:'rof.'n ti.matc-ca   ins^oad   . i' 1  kp.. 
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V«      Stawed ¡pmc or pot.tcec  (oorved with meat,   omelette or fried egg) 

ISO  kg ;, '.JT::;   '--r   r ote tooc 

2  tij.a  (   SO ,-   (i-;c:h)  Unat:   pad • 

1.5 
1  Ir 

il ir.T. 

xi 

8ü  litr.v.  •.•.'•/or  ( - }--pr;'Ximrtcly) 

P  "•  ''''•• ^   i-i-   ;bo   ''il,   then pour on the ¿30 litres of water.    A. 
;1'     ----•'"' :-rSTi   Jlii üt'i-r well.     Cook  the yam,   peeled and  cut  up,   tr 

Brown th, or. ;r: 

tomato paste -i.'i 'h.- 

this  liquid. 

VI.     Soup  for   >,'-^:.v !^ 

5í
;
 ohicKer.s   (7^ kg) 

5  kf   e arrets 

5 kg leeks 

5 kg turnips 

5   lar^o  cal laii.es 

1  kg  irosi:   tomatoes 

1   tin  (•r)0  -., )   N.ijne.t-..   poste 

4 kg orurt.3 

1 genere......  h- ad ful   ft air (250 g) 

2 litres, i!, ••• ..ai:. 

1   ^ei.,    !;•• M.IÍ' .1    Í-,:. It 

5 litres   . 1 i 

ls-e'    i l -IO. o    ,    ,... eJ 

Brov.-n  the o-areviy   eut-up vegetables  and  sliced onions  in 2  litres  of oil  wh 

sprinkling them with  flour. 

Add the   water,   salt   and   t< •m; 10  paste  .arid  allow t>.   boil. 

In the meantime,   spate  the cut-up. chicken  or,   if there ic enough oil,   fry   1* 

put aside. 



f.   -Uè   th»''  Vf. 

lii   ' w 

•le  rX€   ':JBt  i. ne,   ?.d s n< ..-.-s ...í' g-iutôed or fried 

£ :¿A s* ir wall  te fire 

li     . ..fi.r.uu   t -,   sii»cr gentty 

i ..-    i   '     t;' ,   ih;; 

Í    Î Ts 

manti*- 

•t ,t »w saue«, with all 

: t.-   : . r 

.1  Lo.iiCOB  as  a partial or 

h.)r-jiv-Tc \\,ry wifho:i»   ait.)r,nç:  * rr.-i.it ion?. I   recipes. 



í£«a-n-*"'i    -       *. ,       _I¿»..4£t YV *v-t>qH-~V~''ir«:-?-'}4SBS-   **«¥« w  P •Hí'>'ffí'i/*1 w**t= .«bato   £ ,  .¿«¡Od* *?-M~.v>*.    •» r   *•, 




