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EARLY MORNING, IN THE CITY BUS STATION. || |







MEANWHILE , IN THE VILLAGE THAT THE BUS WAS ABOUT TO REACH. I




SHOULD HAVE
STARTED EARLIER.

HMMM_.
1 HOPE THE Kriamur™®
IS SOFT AND CHEWY
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THE BUS REACHES ITS STOP. I

IT HAS BEEN AGES!
I THOUGHT YOU WERE

A GUY FOR A MOMENT.

HEH. THE CITY WAS
TOO HOT FOR
LONG HAR.

NO, TLL BE AT MY
GRANDMA'S, SHE MUST




I

T 7
77777l

i

1 |
- A
N\ Lk
~
[F

i

=N | — S A

7




1 CAN'T EVEN HELP |
\ YOUR AUNTI(SIGH).




CHONEHON
AND HER
GRANDMA ENTER
THE KITCHEN @

AND SIT
AROUND THE
HEARTH.

7 WHAT'S THERE TO SEE? -
YOU HAVE EATEN IT -

OH, CHONCHON!
— YOU CAME TO VISIT?
_____,_\\ YOU HAVE GROWN
w S0 MUCH. -
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H\\ I YES AUNT,
| W THANK YOU
— W FOR HELPING 1 CAN MANAGE IT —_—
our. FROM HERE.
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OH, IT'S FINE
WE DO THIS || N
. EVERY DAY.




A, ¥
CAN YOU TELL ME
WHICH RICE IS

* ANi: PATERNAL AUNT

KEEP THE RICE IN A LUK'TO
S0AK THE RICE PREFERABLY PEMLTHE WiTke
. OVERNIGHT.
MAKREI
2Z
FUAKREL SLUTINOUS RICE. *+LUK: BASKET ESPECIALLY MADE FOR STORWG RICE.

YES AND PUT THE
FLOUR ON A YAMKOK.

JATHIR: FLOUR FROM THIS KIND OF RICE.|




WHAT Do You
DO WITH THE
LEFTOVER CRUMBS?

HANSHO (PERRILA SEEDS AND DRIED RED CHILLIES)

IS ROASTED. \: :“d /
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TYPES OF YAMKOK

THE POUNDED FLOUR IS TAKEN OUT ON 4 ¥MKOK |

OH A, T SHouLD
GET YOU A SIEVE TO

OH! IT'S A SIMPLE SIEVE, YOU'LL
JUST PLACE THE FLOUR ON TOP OF IT.

.
THESE DAYS YOUNGSTERS
DON'T KNOW HowW TO SIEVE WITH
YAMKOK, WE EVEN USED TO MAKE
CONTRAPTIONS TO SIEVE EASIER,
WHICH HAD A SIEVE IN THE CENTRE
OF THE YAMKOK.
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AT LEAST YOUR MOM WILL BE




UMM, FOUR OR FIVE
LEAVES WILL DO.

"Hﬂlﬂﬂ\'&l ELETTARIA CARDAMOMUM IS
TRADITIONALLY USED TO WRAP THE DOUGH

OH YES, BUT NOWRDAYS,
BANANA LEAVES ARE MORE
ABUNDANTLY AVAILABLE.










WE USUALLY MAKE IT BY DROPPWG THEM INTO BOILING WATER.
BUT WE ALSQ STEAM THEM BY USING A POT THAT HAS A
HOLE IN THE BOTTOM.
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CHONCHON SPENDS
THE MIGHT
UNTH HER AUNT
AND GRANDMA,
TALKING ABOUT HER
FUTURE PLANS.
AND, LEAVES FOR
HER HOSTEL
THE NEXT DAY




BACK A LOT
OF STUFF.

5
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STEAMED RICE CAKES CAN BE KEFT FOR AT THE MOST 7
3 DAYS IF KEPT IN COLD CONDITIONS AND CAN ALSO BE v
PAN-FRIED AND EATEN.

TOGETHER NEXT
TIME.
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WHEW.. THAT TOOK LONGER
THAN T EXPECTED.










HEARTH

£
HEARTH 15 COMMONLY PLACED HEARTH IS ALSO PLACED IN THE
IN THE MIDDLE OF THE KITCHEN. CORNER TO REDUCE SMOKE.
THE BLACK EARTHENWARE
CALLED HAMPAI ARE MADE
ABOVE THE HEARTH THERE

WOEULD BE A SPACE MADE
TO HANG FOOD THAT
ARE MEANT T& BE SMOKED
CALLED CHANGSHAR .

IN LONGPI (A VILLAGE
W UKHRUL DISTRICT).
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