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pinaShae:wan kakita’an ka hahila:
noka ’aclaw kamahayap

The Flying Fish Calendar







;j\)[\s kapit’aelawan noka ’aelaw kamahayap potngor 1la!
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j)\/ So: potngor ka kapit’aeclawan noka ’aelaw kamahayap, Say ta’o: Sinrahoe’

kama ray hae:wan rima’ ray wasal romakep ka ’aelaw.

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







ray hae:wan, kama tani pinahiyo’ ka ’aelaw kamahayap komita’ ray palono’
ka pinahiyo’.

ERERE, BIIEIRABRIHRA LN

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

tatala boats.
00







hayza’ kinkaboehoel ka ’aclaw kamahayap ma’ manpaehpaceh ka ’ae’az
homayap ray wasal.

gL ESNRANERFARET EEBEA,

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

of the ocean.
00







j\)[\/ tabin Serra: ila, lasiya ma’ lobih ila.
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j)\/ SimaSangar minrimrimi’ ma’ rima’ ray wasal langi: mayna:a’ hi yaba
f hayza’ “ima mayha’ha’ ka minari’ lobih.

j{f si Masagaz BB S MIEE S S S BN RS,

j)f si Masagaz wakes up really early to go to the beach to await his father’ s
f return with a full catch.
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j)\/ tani Say ta’o: ka kaspengan, ni SimaSangar yaba’ ’aring siya kas’oehaez ila
f ma’ somapih ka raro:o’ Sin Siyaman maSangar, SikoSa’ yaba’ ni maSangar.

j)f IKIRZEIEIR ABEHL, siMasagaz BISRTEME E R KB A syaman Masagaz,
f 2R Masagaz 89R#,

j)f According to Tao traditions, when si Masagaz was born, his father’ s name
f became Syaman Masagaz, which means the father of Masagaz.
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rinakep ka ’aeclaw kamahayap tal’alikaehen tal’izaehen, pihik ka ma’asay
o boeloe’ ka ’oeSalap, kayzaeh pak’ae’ae:iwin.

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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tabin ‘iwazwaz ila ka hahila:, tiwaS ki Ii’ang mowa:i’ ila tomihaehael.

ERAEGREGAIRN, SEMNERFIE2EIT,

Giwas and Leon don’ t arrive at the beach to help until the sun is high in

the sky.
00
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SimaSangar soma’oe’ hi tiwaS ’achae’ ka ’aelaw noka minkoringan,
ma’alo’ nisiya ka tinilhaehael.

si Masagaz e ST — IR LA R, RSV T,

si Masagaz gives Giwas a women’ s fish to thank her for her help.

000
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Say ta’o: Sinrahoe’ nasiya ’aclaw hayza’ to:0’ pina’ap’apol Sinrahoe’, ’aclaw
j)\/ noka kamamanra:an, minkoringan ki tatini’. ’aeclaw noka minkoringan

f ‘ima kayzaeh a tomal st’aelen, ma’ Si’o:0l no minkoringan ki korkoring
kasi’aelen.

j)f EEEACRIRBARZARNEAR= B LARRRIFIEH—ER, Pl
T BREANEME,

/ The Tao people split fish into three categories: men’ s fish, women’ s fish,
j\)f\ and elder’ s fish. Women’ s fish are the most delicious, so they are saved
for women and children to eat.
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tiwaS ’iyakina pakaykayzaeh ’omo:ol ka ’aelaw, ka’araSen
kamkakrowaSekan ray kawaS kapakSibe:ay hi bae’hoy.
kataka’ino’on?

S EHTREE R AT IFIRTF, UEFB A ZLERFADF L EERLE?

Giwas wants to preserve the fish so she can take it to the space station to
share with Behuy. How can she do that?
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I’ang ma’az’azem Sa’la’ kamkakrowaSekan ray kawaS pinaskayzaeh ka
balihaeh noka hahila: zinki’ minari’ ka kinra:aman.

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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kakrangi’an mari1’ ka hinila: kas’oehaez ka tiyaenze: koSa’en ka
“kinaS’aliyaS ki zinki’ pinatawaw”. ka balihaeh noka hahila: zinki’ ma’
‘1sa:a’ noka hinila: kas’oehaez ka zinki’ kapatawawen.

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

The phenomenon where a substance emits electrons after absorbing
photons is called the “photoelectric effect.” A solar panelis a tool that
uses the photons of sunlight to generate electricity.
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‘ima SaSo’ ka balihach noka hahila: zink1’ kayzaeh Sipoten, hil’awan o
‘okik mowahil, ma’ kayzaeh mari’ ka wa’is noka hahila:.

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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tiwaS ki li’ang ma’az’azem, lasiya ma’ kayzaeh ’ano hinila: ki kinrikrika:
pak’ae:’ae:iw ka ’aelaw, ma’ kayzaeh ’araSen ray kakrowaSekan ray kawasS.

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.

31






;j\)[\s ‘oka’ 0, ’am koza’ kin honaehnge: ka pinahila:?

7

j\)f\s But, how long does it take to dry a fish in the sun?

33



..

o =t %
."o\\' V,: ﬂ*}

yo




patpatemezeng ka kini:im bato’, SimaSangar Sa’ ’aclaw mina ’okik nakhini
pahila:.

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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Say ta’o: pahila: ka ’aelaw minsalaz ’aehae’ kinkaboehoel tinal’oemach
ila. aelaw potimo’en, ’ano timo’ ka kak’1:’1:zo’ hineSem wa’isan no ’aclaw
kamahayap, kayzaeh ’alikaeh pak’ae:’ae:iw ka ’aelaw.

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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Say ta’o: Sinrahoe’ kin’1’iyaeh ki ’aclaw kamahayap lalazem a tomal,
‘ana kaSepe:an ka hahila: ma’ tani ’aelaw kamahayap kapnazipan hahila:
matawaw a maSangay.

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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/ ray naba:an noka ta’o: kapaSrayonan, lasiya minSa’la’ pawa:1’ ka ’aclaw
Sa’ minbanwa:, ma’ ’ano hae:wan pit’aclaw ila tabin Sopat ’ilaS kayzaeh

! ila ray hila:an pit’aelaw.

j)f EXWESR, R Rayon (RAD) , EIERS KT Mivanwa (BRE) BHERR
T BT AR, —ERMAT TUEER AR

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
f‘ begin to catch flying fish at night until April when they can resume fishing

during the day.
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rayon ila, ray minayhaseb ’ilaS tabin minaymaykaSpat ’ilaS ka teyteyka’(ray
wasal pit’aclaw ka hahila:), ’isahiza pit’aeclaw nanaw ka ’aroma’ ’aclaw,
papaSangay ka ’aclaw kamahayap.

Rayon FaRVERBEAZIE/\EAZ teyteyka (B L REHNZFE) , EEEHR
Qe RAUNNATE, ERAKREER,

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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monhaehae’ ’ilaS ’isa:a’ ka ’ami:an (ka’ayna:a’an ka ’aclaw), Say ta’o: kama
j)\/ paSmanoyotoyon Sa’ ’okay si’ael ka ’aclaw kamahayap, ’inay ’isa:a’ ’ana

f " ’ima ’ae’ae:iw ma’ ‘okay si’aeli, nakhiza koe’hael hayza’ ka ima kayzaeh
kamari’in.

j)\/ FNEARMILRE amian (FHRANEH) , FEEHRASTES Manoyotoyon (7
7 f BIRBER) , SRS, ERBEZMEREEZT, EXBEFTEBIFHEU,

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

j\)f\ 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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j)\/ hini ma’ noka Say ta’o: “pinaShae:wan kakita’an ka hahila: noka ’aelaw

kamahayap.”

j\)f\s This is the Tao people’ s “Flying Fish Calendar.”
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/ mayna:a’ ni SimaSangar pinahila: ka ’aelaw kayzaeh ila, ma’ kayzaeh
j\)ﬁ\ maraS ka ’ima ’ac’ae:iw ’aclaw kamahayap ’ini bae’hoy kasi’aelen, hini
‘aelaw noka minkoringan ma’ ’inSa’la’ pilosnawen si’aelani ila!

j)\/ F3Hsi Masagaz {ERBEELT, RLolLABRATZIERITIZ, ERZARMATS
f IZ7E!

/ 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
J fish soup with this women’ s fish now!
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;j\)[\s ni Simarngang ’aelaw pinilosnaw ila no saboeh.







;j\)[\s ‘ima baba:aw pinnazip ka ’aelaw pinilosnaw kayzaeh a tomal rae’oe:oen!







Simarngang komoSa’ nisiya ‘ima tabin ka tinalek ’okik ’aelaw pinilosnaw,
ma’ hayza’ nachan ka rokol tinawbon ki ka:ang pinilwaha:an.

si Mazngang SRtV EFHRIRIRT 857, BB FIRREFZAREEE,

si Mazngang says in addition to fish soup, her specialties also include
mashed taro and steamed crab.
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ni tiwaS kalaloehayen saboeh, siya ’1yakina tal’amet noka Say ta’o: ka ‘1ma
kayzaeh kasr’aelen ’araSen ray kawaS kakrowaSekan, paSantoptopoy hi
bae’hoey tiyal naka koko:ol ila!
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Giwas wants to learn how to make all of those things to bring Tao culinary
traditions back to the space station so Behuy can eat so much delicious
food his belly sticks out!
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