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CASSAVA BREAD STORY 

Surama village Poulette’s kitchen farming equipment and water

departing for farm



slash and burn to prepare the ground



planting the cassava sticks



9 months later….



harvesting the cassava tubers

packing the tubers in the “warashi” It’s heavy 

but I’m happy!



It’s a long way back home



scraping the tubers



washing and grating the tubers 



with  the new technologies

the grating gets done 

much faster!



stuffing the “matapee” with cassava



squeezing the poisonous juice out



juice is boiled to make “cassareep””



sieving the cassava

backing the cassava



It’s delicious!
Cassava bread

is ready!



Back stage



Back stage


