AT R————
¥ KONSEHILON
TINAOTAD
G U A M

G U AR
HUBANITIES
COUNCIL

2010 Guam Micronesian Island Fair — Celebrating the Tastes of Micronesia
Guam Humanities Council
Proposed Exhibit Programming: Food Is Life & Transitional Table

Friday — October 15, 2010

AM.

Early P.M.

P.M.

Skits on Chuukese Legends - Presented by members of the Micronesian Student Association,

John F. Kennedy High School

A group of vibrant youth will interpret and perform a selection of classic Chuukese fables with important lessons surrounding
food and ritual ceremonies, including a story about the Umwu Samwol, a competitive food presentation and celebra’aon to
honor a chief.

Weaving Demonstrations

A diverse representation of master weaving from Guam, the Marshall Islands and Yap will include a selection of methods used to
serve and handle prepared foods and other goods. Local weaver Tony Mantanona will weave the katupat as well as demonstrate
how it is used to cookrice. Members of the Marshallese Association of Guam will weave ab eeb (fish trap), a kilok (a basket used
to present food during harvest ceremonies), and will also demonstrate and serve samples of Marshallese-foods on the enira
(woven plate). Members of the Yap Association of Guam will weave large baskets used to carry cooked taro and other goods
during cultural celebrations.

Cooking and ceremonial demonstration of Fafa (pounded taro with coconut syrup) - presented by the Kosrae
Association of Guam )

Fafa, pounded taro, is an important Kosraean prestige or ceremonial food that is prepared in a variety of ways. The ceremony
will include the pounding of softened taro on a large stone platform, rolling it into balls and serving it with rich, fragrant.coconut
syrup. The pounding is accompanied by elaborate storytelling and singing. The Kosraen choirfrom the:Church of the
Nazarene will perform at this presentation.

Saturday — Qctober 16, 2010

Farly P.M.

Cooking Demonstration on Kon (pounded-breadfruit)

Kon, pounded breadfruit, is ancimportant Chuukese dish that is shared with family and is also essential at ceremonies and chiefly.
offerings. 'The breadfruit is softened by boiling and is pounded with a limestone mallet on a carved wooden board and can then
be mixed with coconut milk. The familiar soundlets everyone know that kon will soon be ready.

Talk on Traditional Fishing - Presented by scholar and master navigator Manny Sikau :
Manny Sikau is-a master navigatorand canoe craftsman from Polowat, who hias made an invaluable and immense contribution
to the renaissance of trachtlonal seafaring on'Guam. Manny will discuss navigating methods and umque fishing' te(:hmques

+ while presentmg plctures and star-charts during his talk.

Guam Stewards Cooklng Demonstration -

+ This special presentation wﬂl observe and celebrate the contrlbutlons of Chamorro Mlhtary Chefs and demonstrate then

elsewhere, were treated like other non-whlte groups in the United States. They were only allow
st tmg outas a Mess Attendant. They cut:meat, cooked, blewed coffee, shined shoes and. ¢ ned the mess haﬂ

ay, the kemenn,
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