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Kava is mainly produced in the Western Pacific region. As early as 2,000 years ago, the tradition of eating betel
The vast area from Melanesia to Polynesia - Fiji, Tonga, The locals consider "kava" to be a very nut has been born and has continued to this day. It is not Betel nut
Samoa and other places are common hobbies and are sacred drink, but "kava" looks like muddy limited to a certain country or region. It is widely TRHB
Fiji‘s national drink, and Vanuatu even makes a lot of water and is brown and cloudy. But "Kava" distributed in the island group from the Indian Ocean to
money by exporting it. will make you relaxed and slightly drunk after the Pacific Ocean in Southeast Asia, and the range is
FREREERBARIHE - EXHBAGEREBEE M arinking it, but it does not contain alcohol, roughly in line with the expansion of the Austronesian
ERa 00t is— — 255 i]}ﬂ; EEE%M@R%‘EBMS&%% = so there will be no problem of alcoholism. language group.
IEEOENER - A EE R OTHAR - y BABR T FR, RIFRWLORE B PR _FEN  ERBERERMSHEATAEES - BLR Piper betle
E ;iﬂﬁgﬁﬁggﬁigggﬁfggf BRES—ARIME - MEEOERBENEFERTHE %Epg
RS MBI RIS | IR j  BEAMEESER g EABF -
v 7} BRERIRMBIMNE - N LCRIEE © i \ﬁﬁ%ch REASRRRERRRO RIS .
BURBRELIRIE - y

Lime
B

The most basic elements of eating betel nut are betel nut,
orchard leaves, and lime. The differences in other details are
different from different cuitures. Betel nut is also a commod-
ity that can be seen everywhere in Solomon, and it is also
eaten in combination with Coriander leaves and lime. Unlike
Taiwan, Solomon likes to eat ripe fruits.
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Coconut is a very important plant in
the Austronesian languages of the

three

island groups of Micronesia,

Melanesia and Polynesia.
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In Taiwan, coconut is mainly eaten fresh, but in
Guam, the Chamorro people call the coconut tree
the Mother Tree. The Chamorro people use coconut
milk, coconut mik, shredded coconut and other
ingredients to develop cooking techniques such as
coconut milk hot and sour chicken soup, coconut milk
chicken salad, and coconut milk stewed rice.
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combine traditional and foreign

cuttures to create coconut shredded
bread and coconut sashimi, making
the best use of coconut ingredients.
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Taro is the most important staple food in Fiji and Samoa.
It is usually simmered in a pot, then sliced and eaten with
other dishes, and leftovers are fried the next morning as a
snack. Six or seven months of mature taro, the softest
leaves are called rourou, known as Fiji's spinach.
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In addition to the staple food and dishes, taro is
also wrapped in banana leaves with a sauce
made from brown sugar and coconut mik to
make vakalolo, which is simply taro pudding.
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Taro is not only the staple food for
supsistence, but also the main export
product of Fiji and Samoa, and an
important economic pillar.
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Residents of the Pacific Islands specialize in fire-roasted and In Guam, smoked meat griled with sandalwood Potlatch, also known as “Gift of Wealth Feast” and “Saifu In a traditional society without a stable
smoked meat and fish, as well as boiled and even eaten raw. in a sauce made with soy sauce, vinegar, salt, Banquet”, is an ancient folk custom in the East Pacific, from the ruling class, it involves all levels of politics,
The groups that migrated to the various islands brought and pepper is a favorite delicacy of the Indians in Northwest America to Polynesia in the Southeast economy, religion, law, etc., and is the
non-native animals, such as pigs. The bacon dishes developed Chamorro people in Guam. Pacific. The core meanings are: “give”, “receive” and “reward”, oeremonigl distribution Qf propgrty and gifts
with the goal of meat preservation have been produced. Smok- FRIEEARFTEROVEIER - 550 88| - which have similar meanings to the Melanesian kula circle. to \determfe and r\edeﬂne somal SE’EUS. "
ing can preserve food for a long time, and it also adds food IRIMIMENET - EHEEREAREHXER - FEENIE "BEE, « "BEE, 0 BRAWE  {EFEILEINGED Eﬁﬁ};g%lﬁl_@;ﬁ%#&ﬂ’g{%ﬁmigtp ]
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In the absence of material conditions, In Fiji, traditional food:
the cooking method of barbecue has LOVO BBQ is deﬂnitely]
also been born in a unique way in the not to be missed.
Austronesian language. FER  BHERLOVO
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This is a barbecue method that adapts to
local conditions: dig a pit, put stones in it,
then set it on fire, fill it with fish, meat and
other ingredients, cover it with leaves and
bake for about an hour, and then serve it with
Fiji’s local special sauce. Let us not forget.
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