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USAID vy Toumcron P01 OFOXOI!

A3 MAFTYMW AMPVKO ARAneMHAN TAXCHA0TH ToMHKHCTOH

Kurofuan Maskyp 60 KyMaky MapAyMH AMPHKC HAalIpP IIYAAACT, KH OH a3 TAPHKH
Ovyoucuu MMA oup, 6a pympau baiinasmusasii (USAID) pacouusa Memasaa,.
MaamMyH Ba MyHAQPHYaH HH KHTOH Maxcyan myaasnd 6ypa, MeTaoHap bo
nykrau Hasapd USAID pa Xyxymaru MMA mMyBoduKaT HaKyHaA,.




CaprysaiiTu HOH IIyJaHM TaHAYM IOYpPY Oapos3 acT.

It is a long process to grow wheat and
turn it into bread.
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Bapou HOH mynaH y 4l a3zo0xo mMekamiaj, MenoHen?
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Do you know what it takes to turn wheat into bread?
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ABBaJI IeXKOH 3aMMHPO KHUILUT Kapja, JOHM TaHIyM
menaprosazn. loHa cap Me3aHaZ, rapMOBY capMO Ba
IaMoJly TYQOHpPO a3 cap Mery3apoHas,.

First, the farmer works the soil into a good seedbed and
then sows the seed by hand. The seeds sprout and live through
warm, cold, windy and stormy weathers.
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3epu T1oifM mapaHAa, dYapaHAa Ba Xal3aHIaxo
MeMOHaJ], BaJle a3 HaB 3yp 3aja, KOMaTallpo pOCT
Merupaz.

Birds, grazing animals, and reptiles trample on the seeds;
but they still grow and survive.
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Mecab3zajn, xyma mebanHpaajZ, nyxTa Mepacas.

The seeds grow and then develop seed-heads before they
ripen in the late summer sun.



Babau uH nexkoH noau raHAyMpo D0 Aoc MenapaBal,.
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Then farmers cut the wheat stalks with a sickle.



Babsn mexkyban, ToO IOHM TraHAYM a3 MOAK XyIIaall
Yynoo rapiaag.
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He then beats the stalks till the seeds separate from the
seed heads.



Houn yypomymapo 0604 Meauxan, TO KM a3 KOX
TO3a IIaBaj.

He spreads out the separated seeds to air till they are free
of grass and dirt.



Houxom To3am raHgyMpo ocuéd mebapas.

He brings the wheat seeds to the mill
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Canrxon as3mmm ocuéD raHAYMPO OpPJ MeKyHaH]I.

The heavy stones of the mill grind the wheat into flour.
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Opzapo mazaHzga xaMuUp MeKYHa.
XaMuppo IeHYOHMZA MEeMOHaJ, TO pacap,.
Cunac xaMmMppo 3yBoJla MeTMpajZ, POCT MeKyHa.

The baker makes dough from the flour. She leaves the
dough folded up so that it can rise.
Afterward, she kneads the dough and flatten it out.
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Huxoar oHpo 6a TaHypu TaCOH MedacIIOHAZ, TO
nasas,

Finally, she place it inside the oven to bake.
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Houu mnyxtapo a3 TaHYp MeKaHaJZ, KU Ja3uidy
yoHad30 rapamuiacrt.
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She takes the bread out of the oven when it is baked. The
fresh bread tastes delicious.
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Caprysalutu JJOHM TaHAYMPO JIOHUCTH?

Did you follow the long journey that the wheat has to go
through before it turns into bread?
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Casoazxo:
lFapagym umer? Jdurap HaMyau fajajJoHaxopo Hombap
KyHe.
Iymo rydra MeTaBoHeHd, KM TaHAyM TO OpJ LIyJIaH
4l 3MHAXOpO Nacu cap MekyHan?
A3 ragnym 003 4MXO Tal€ép MeKyHaH[I?!

KaroHcoroHH rHpOMIi!

Kurobe, xu lllymo pap pact pgopey, bapon nHkHImmodH 3exH, oMysuurH 3a00H
MOAApH Ba DepAOp HAMYAQHH MIABKY XaBacH KyAAKOH 06a KMTOOY KMTOOXOHM
OMOA2 TapAHAAacT. TaBCHAXOH MyXHMe, KH MaBpHAH HcTHdOpan KHTOO Oa
[Tymo xaMuyH poXHAMO KyMaK MepacOHAHA:

»  Xyb mebya, ku lllymo aap sk pys az 15-20 aaxuxka To 35-40 pakHKa BaKT 4yA0
Kapaa, 60 KjAaK XaMpoX, GabOAHIT HAMOEA,

» Ilem a3 xama kuTOOpO 62 KJpaK AMXeA, TO KM MYCTAKMAOHA BapaKTapAOHMH
KapAd, a3 TAMOIIOAI 3aBK Dapaa, KaHoaTMaHA masaa. Aap BakTH Tamomo 6o
¥ xaMpox, fomrea Ba pacMXou MyBOGHEK HHIIOH AOA, MABAYMOTH 3apypHpo 6a
KyAaK TydTa AuXea,.

» Xap sk acapu basempo 6oramkuH, nmypcabpoHa Ba TO 6a OXHP XOHAQ, HAKA
Hamoea. Aoup 6a adcoHaM XOHAAIIYAQ AKIAHA CYIOPHII AMXEA Ba Aap Oopan
CYpaTxo HAKA KyHeA. MaBpHAM caBOA AOAAHH KYAAK, KYIIHLI KyHeA, KH 6a §
qaBobu myppa AHXeA.

» burysop xyaax a3z macu Illlymo xaanma, nbopa Ba YyMAaXOpO TAaKpOp KYHaA.
Maspuan Hakau acapu Bapeft HYTKK apAa0HH KFAQKOHPO HHKHIIO) AHXEA.

« Dbapou ba pact opappanu myBadgakuaT KFAAKPO MABKMaHA HaMoea. Aap Kyaak
Bosapit 6a XyApPO TALIAKKYA AHXEA.

Koméby myBaddax Gomen!



