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ruvana aariisa vutukuhlu miapihlihli

The Flying F’ish Calendar







;j)\s miaungucua sikilaliali vutukuhlu miapihlihli!
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j)\/ maci miungucua sikilaliali vutukuhlu miapihlihli 1a, tumua cucutahlana

Tau maru ruvana musa tunamu pariavuvutukuhlu miapihlihli.

j)f Every year during the flying fish season, Tao people go out to sea at night
7/ tocatch flying fish.







ma ruvana, ukakakua sihlanguaa vutukuhlu miapihlihlina kumakita
sthlanguisa sipaicacakici ’avangs.

ERERE, BIIEIRABRIHRA LN

In the dark of the night, flying fish are attracted to the light of torches on
tatala boats.







tam matumuhlua vutukuhlu miapihlihlina rumiacu mupalapalaku
alapungu maru teanemu miapipihlihli makahlangulu.

gL ESNRANERFARET EEBEA,

Hundreds of flying fish open their pectoral fins and glide above the surface
of the ocean.







j)\/ araratas maci miungu maivavuaranga ia, anicikia hlakana’ana mu’a’avangu
7 puaili.

j%ff —ERRRET, S &R

ij)*s The fishermen only return to the shore when dawn approaches.

200







rahluacua Mai ma patuks tanemu upapalu amaisa mahlava matumuhlua
hliaripucua puaili.

si Masagaz (RPREMEB:ZFEL BHR AR,

si Masagaz wakes up really early to go to the beach to await his father’ s
return with a full catch.
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/ pakiaturu sitakuaahlamaisa cucutahlana Tau, amaisa Mai akuisa
j)\ paumamainia kana’ana 1a malavalicua ngahla mara Tamauhlu, macua
pahlumiamia ia amaisa Mai.

j)f IKEZIBIRABIEHT, siMasagaz BISCGRIEME ER MK B syaman Masagaz,
2R Masagaz 89R#,

j)f According to Tao traditions, when si Masagaz was born, his father’ s name
7 f became Syaman Masagaz, which means the father of Masagaz.
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kan1’1t hliapatisangala vutukuhlu miapihlihli maci apuaili ia tumua
makacani papaci, tumuamana kumakikisi ’ahluku vutukuhlu hla raremana
civukaisa, aunana ia patalakiahla tumamahlangs vutukuhlu manganu.

HEFORABBRRRIE, FREREEIOAEE, HERENREZ.

The flying fish caught by the fishermen must be processed quickly after
reaching shore, removing the scales and organs in order to dry the fish.
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maci miaungucua tahliaria vungu’u ia, anicikia Apa nua Hlatingai musa
mahlukua patuksa tunamu tumalulava.

ERAEGREGAIRN, SEMNERFIE2EIT,

Giwas and Leon don’ t arrive at the beach to help until the sun is high in
the sky.
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j)\/ piracaucaua Mai Apuna ucani ahlaina vutukuhlu, sia’ &’ sraisamana
f hlitalaluvaisa.

j{f si Masagaz ;&8 S i — S A, BSithe s,

j\)f\ si Masagaz gives Giwas a women’ s fish to thank her for her help.

000
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pavahlavahlaraa cucutahlana Tau vutukuhluna, maaru hlahlusa vutukuhlu,
/ ahlaina vutukuhlu hla hlamama vutukuhlu kan1’i utulu ngahlana. macua

ahlaina vutukuhlu ia mataingala sa’au, kuhlaisai apulavas uvura ahlaina
nua mamaini umudl.

j)f EERALRIEBAR LARNEZARSE LA RRRIFIZH—ER, Fill
T BRRARNEMNE

/ The Tao people split fish into three categories: men’ s fish, women’ s fish,
j)\ and elder’ s fish. Women’ s fish are the most delicious, so they are saved
f for women and children to eat.
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j)\/ tumua Apu apulavaa vutukuhlu kani’ina, aunana ia matalakiahla mahlava
C f musa langica tautatungusa uvura Vanau. maramisaini maci aunana?

f)f EEEAIDE IR R IFRTE, B ST A IS ER D= BB R ?

j)f Giwas wants to preserve the fish so she can take it to the space station to
"C7f  sharewith Behuy. How can she do that?
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pacupucupungua Hlatingai kikiari hliapusiria langica tautatungusa varu’u
vahliri mariapucu sihlangu tahliaria kani’i hliusuturua hliaracahlia.

P R ERKZIER K HEIKIGEENR PSS B8R0 5

Leon recalls what they learned when the space station installed new solar
panels.
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akuisa pahlivinga mariapucu pahlivinga sihlangs 1a kani’i apusala sihlangu
/ sitakuamia ia “siariakuana sihlanga hluvu’u”. kani’t vahliri maripucu
sithlangs tahliaria naia umarua sihlanguisa tahliaria pakipuhlu hluvu’una
kani’i ngahlana.

j)\/ ME R FEREEF VIR RUMHT B RE ). KimaetR SR A XIS
C J\ ¥§$%hﬂl‘]_*§:[§o

/ The phenomenon where a substance emits electrons after absorbing
j\)f\ photons is called the “photoelectric effect.” A solar panelis a tool that
uses the photons of sunlight to generate electricity.
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kani’1 varu’u vahliri maripucu sihlangu tahliaria ia maarua sipasipapuhlsu,
mataingala matalakiahla hla kucumalihli parana, mataingala tuahla
umaruavacangs mangana sihlangs.

MK ZEREEZ BN, BEBEMEZERM, BaeFAFIAKEGEE,

A new type of solar panels can even be rolled up. They are lighter and take
up less space so they can more effectively capture solar energy.
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pacupucupungua Apa nua Hlatingai, tuahls mamua hlakana’ana umarua
sihlanga nua maciciisa tahliaria, parangana vutukuhlu, aunana ia tuahlicu
mahlava miungu langica tautatungusa.

SR R8T, it eI LUFFFIAXRIZEICF0E, EAESZ, M aJUHRIXR

ZEuS Yo

Giwas and Leon remembered that they can utilize the light and heat of
the sun’ s energy to dry the fish so they can take it to the space station.
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;j)\s ucaanika atainini rahlua pasahlikua?
4

f)f ARIEEESAR?
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kuatalakiahla aniciki maitwahla vatu’u taisa, kihlamuhlamua Mai,
kuaunana paari vutukuhlu.

AR S FIRBINABEE, si Masagaz AR, BFRERREL,

They finally found a big enough stone to place the fish, but si Masagaz said
that’ s not how to sun dry a fish.
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hliparia cucutahlana Tauna vutukuhlu miapihlihli ia kuucani micalivicu
hlimiungu caihli. kani’t hlipaci vutukuhlu miapihlihli 1a lumali maihli,
umarua sipuavucaisa maihli mataingala taisa maci aparaiahla sipuavuacaisa
vutukuhlu miapihlihli, tuahlaa vutukuhlu miapihlihlina mataingalu
makulai arangans.

EBRABRAECEEARI—BFNESLERIRFHOREHK LS, 7| AENBE
BRANRRBVZER, cILERRARZEER,

Tao people have been drying flying fish in the sun for over a hundred
years. Once they have prepared the fish, they cover it with coarse salt.
The osmotic pressure of salt is greater than that of the fish, so this makes
the fish dry even faster.
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siangusipaisa cucutahlana Tau pisiriakuana vutukuhlu miapihlihli,
sipakiaturua ari ia ihlaisa mamua pakituru pasamia muacukuhlua
vutukuhlu miapihlihlina taku’t’iars.

EBRANETERAEYERM, MEEELHNIRERDEAHAEKESR,

The lives of the Tao people are closely connected with flying fish, so even
their calendar and periods of work and rest are determined by the flying
fish season.
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ahlavangulaia ia, ihlaisa Rayon (sikilaliali vutukuhlu miapihlihli),

/ takualualua tahlana Tau kurarau Mivanwa (sikilaliali makuvau vutukuhlu)

makuvauvau vutukuhlu miapihlihlina macuekshla, aunana ia aniciki rumia

; maru ruvana pariavutukuhlu miapihlihli, takuhlusuhlusu miungu upatu
vulahls 1a aniciki tuahla maru maivavaranga pariavutukuhlu.

j)\/ FXREVE{R, B Rayon (RAZE) , EIEIRE LT Mivanwa (BAR) B5ERA
7C J K, AEMALT RBARA, —EREAFIUEBXRER,

During the spring, it is Rayon (flying fish season) and the Tao people hold

j)f Mivanwa (the fish festival) to invite the arrival of the flying fish. Then, they
7 f begin to catch flying fish at night until April when they can resume fishing
during the day.
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kani’t Rayon rumiacu ia miungucu siiaulima vulahla miungu siiaualu

j)\/ vulahls 1a 1hlaisa taytayka (sikilaliali maru tanamu pariavutukuhlu),
f " pasamia kani’ina ucanii tuahla parivutukuhlu usumans ngahlana, tuahla

apataluavaalaa vutukuhlu miapihlihli.

j/\f Rayon RIS ERBEATIENBA R teyteyka (B L RIKHNEHE) , 5EE
T RERmRERAMNNSRE, BRAKEER.

/ From the fifth to the eighth months after the start of Rayon, it is Teyteyka
(the season of fishing on the ocean). During this time, they can only catch
fish other than flying fish to give flying fish a chance to recover.
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siiausia vulahla rumia 1a ihlaisa amian (pasamia upapalu vutukuhlu
miapihlihli), kuraraua cucutahlana Tau Manoyotoyon (sikilaliali kuuau
vutukuhlu miapihlihli), angahlicu kani’i, kutuahla mamuaa umuu
mangant vutukuhlu miapihlihli, aunana ia anicikia cucaihli pi mataingalu
mavacangs hliaripucua.

FENEARBIE amian (FFRENZFHE) , EEBEASER Manoyotoyon (7
BIRBR) , LEHRRS, ERAFEZHIREIZT, EXRBEFSTHEEHFHNEW,

Starting with the ninth month, it is Amian (the season of waiting for flying
fish). The Tao people hold the Manoyotoyon (festival of finishing the flying
fish). From this point on, they cannot eat anymore dried flying fish to ensure
that they will have another full harvest in the coming year.
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. \)[\ kan1’1 naia tahlana Tau ruvana aariisa vutukuhlu miapihlihli.
C

"

’j\)f\s This is the Tao people’ s “Flying Fish Calendar.”
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/ uapapalu Mai paranganua vutukuhlu miapihlihli ia, aniciki tuahla mahlava
;{)f\é mangant vutukuhlu miapihlihlina paanas Vanau, ahlaina vutukuhlu
kani’ina pahlalualu pahla’a’au aanamau!

j)f %3lsi Masagaz IERAILHIT, HATLCBRAMLSRALE, EHELARMEHS

T eTme!

/ When si Masagaz is finished drying his flying fish in the sun, they can bring
j)\ the dried flying fish to Behuy at the space station. But, it’ s best to make
\,f fish soup with this women’ s fish now!
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j\)[\ tumalulavaa Hlacashlana cucu’u mamua pahla’a’au vutukuhlu.

"







;j\)[\é kan1’1 au vutukuhlu ia tamuucu sa’au!







/ kihlamuhlamua Hlacashla mavacangs hliangurara camaiisa kana’ana ia
j)\ kuucani ’au vutukuhlu, marumana hlicuhluku intavanga nua paucaciri
’apasu sasaruana.

f)f si Mazngang SREIZ TR T &3S, BEFEARIEE,

j)f si Mazngang says in addition to fish soup, her specialties also include
4 f mashed taro and steamed crab.
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/ tumua Apa musuturua mamua, tumua kana’ana musuturu aanuisa tahlana

j)\ Tau hla mahlava memua musa puaili langica tautatungusa, tuahlua
C f civukaisa Vanauna arataisa ausii ucani mainia caalg maci kukukucu

muamaua.

j)f SHNBLNBRE, WEREEHNERBEBEALS, ERAEEGHTH
7 RmMER—mEL!

/ Giwas wants to learn how to make all of those things to bring Tao culinary

5&\5 traditions back to the space station so Behuy can eat so much delicious
food his belly sticks out!
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