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Nguyén liéu va cong thirc ché bién cac mén an tir xa thich (rng théng minh véi bién déi khi hau Ky Son, huyén Ky Anh, tinh Ha Tinh

Menus and recipes from climate-smart commune Ky Son, Ha Tinh province, Vietnam
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CUOC THI VUA DAU BEP

The cooking competition

Vé cudc thi Vua dau bép

'DEé biét dudc nguoi dan trong gl va thich ung vai
Bién doi khi hgu nhu thé nao, hay nhin vao nhiing
mon dn trén ban caa ho'

Nhan dip ky niém 36 nam Ngay luang thuc thé
gidi (16/10) va 85 nam ngay phu nit Viét Nam
(20/10/1930-20/10/2015), Trung tam Nghién
ctiu Nong Lam Thé gidi tai Viét Nam phoi hgp
véi Doan xa Ky San té chiic cudc thi ndu an tai
dia phudng vao thang 10 nam 2015. Chin ddi
thi dai dién cho 9 thon da cung tham gia tranh
tai ché bién cac moén an cho 6 ngudi vai chi phi
t6i da la 300.000 déng vdi cac nguyén liéu tai
dia phuong. D€ tri an phu nir Viét Nam, méi doi
thi chi bao gém 3 nam gidi dé€ chiing minh rang
ho cé thé cham soc gia dinh.

The cooking competition

‘What better way to know what farmers grow and
adapt to Climate change is to see what they put on
their tables’

In association with International World Food Day
and Vietnamese Women's Day, in October 2015
the Climate-Smart Village project organised a
cooking competition in Ky Son commune, Ky
Anh district, Ha Tinh province. Nine teams each
representing one village were competing with a
full meal for 6 people, with a maximum cost of
USD 13 (VND 300,000). In honour of Women's
Day, each team consisted of three male chefs,
who demonstrated their ability to cook healthy
food for their family.
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Nong nghiép thich i'ng thong minh
vGi bién doi khi hau (CSA)
va Nong Lam két hgp

CSA la cac phuang phap canh tac mang lai hiéu
qua song song gilfa an ninh luang thuc va thich
Ung véi nhitng tac déng cla bién déi khi hay,
déng thai giam khi phat thai hoac bang cach
luu gilr cac-bon. Nong Lam két hgp la vi du tiéu
biéu nhat cia moét CSA, d6 chinh la su két hop
da dang gilta cac loai cdy trong ngan ngay va
cay lau nam trén cung mot dién tich canh tac
nham mang lai da muc dich vé méi trudng va
sinh ké.

Cudn sach nay dung dé tri 4n nhiing ngudi
nong dan dang c6 gang tao ra su da dang cac
loai cay trong va mong muén chia sé cac mon
an day dinh dudng réng han. Chang t6i xin gidi
thiéu cac mon an do cac doi thi ché bién vdi
hon 60 loai nguyén liéu sdn c6 & dia phuang,
trong d6 mot s6 mén an lién quan dén Nong
Lam két hgp.

N

Climate-smart agriculture
and agroforestry

Climate-smart agriculture is a set of practices
that aims to ensure food security (and improve
farmers’livelihoods), enhance adaptation to
the impact of climate change and reduce
contribution to greenhouse-gas emissions.
Agroforestry, the combination of annual and
perennial crops and trees as often seen in
Vietnamese homegardens, is one example of
a climate-smart diversified agriculture practice
that builds on positive synergies between trees
and crops, increases carbon sequestration and,
depending on the crop choices, provides higher
or more stable yields or incomes.

With this booklet we want to honour the often
overlooked diversity of local vegetables that
farmers grow, and share their healthy and
nutritious dishes. Here we offer menus with
over 60 local ingredients and the favourite
agroforestry recipe from each village in Ky Son
commune.
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& CAc LoAIRAU & VEGETABLES

% Mudp dang % Rau cai thao % Bitter melon % Chinese cabbage
% Bi dao % Gia do #% Courgette ®% Bean sprouts

# Dua chuot # Dau xanh # Cucumber % Green bean

% Bi do non % Lac % Young pumpkin % Peanut

% Ca % \VUung @ Eggplant #% Sesame

% (Cachua % Hatydi % Tomato # Chinese herb seed
% Kiéu % Hat sen #% Chinese onion % Lotus seed

% Hanh tay % Mang % Onion #% Bamboo sprouts
% Hanh tim % Dot tro % Red onion # Palm sprouts

#% Hanhla # Spring onion
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Snakehead fish (Channa
maculata)

‘Dieu hong' fish
Blotched snakehead fish
Common Carp

Goby

Tilapia

Baby shrimp

Crabmeat

Crabmeat and crab-roe

@2 CAC LOAI THIT LIVESTOCK

¢ & @ ¢ ¢ ¢ ¢ @€

Thit bo
Sach bo
Thit Ign
Sudn Ign
Thit ba chi
Thit ga
Long ga
Tring

¢ & & @ € @ & @

Beef

Cow tripe
Pork meat
Pork ribs

Pork belly
Chicken
Chicken giblet
Chicken eggs
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Cu cai dudng
Su hao

Khoai vac
Khoai lang
Rau khoai lang
Com

Banh cuon
Banh da

& & " 8 ® & & =

TUBERS

Beet root

Kohlrabi

Winged yam

Sweet potato

Sweet potato leaves and stems
Steamed rice

Steamed rice pancake

Rice crackers
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Nudc dua
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Hoa chudi
Nhan

Xoai
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FRUIT TREES

Lime

Coconut juice
Banana flower
Longan

Mango

Orange

Guava

Star fruit

Young jack fruit

Mandarin
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CAC LOAI - @
S ooy TERBS OB HUONGV|  SPICES
# Rau thila > Dill Giéng Galangal
2+  Mui tau & Eryngium Sa Lemon grass
# Raudiép ca + Houttuyna Gung Ginger
2 Rau muong # Morning glory Sam dap Beaten ginseng
# L4 ngaicliu # Mugwort leaves Hat tiéu Black pepper
» Lal6t » Piper lolot leaves Ot Chili
# Rau ngét # 'Rau ngét’ (Folium sauropi) leaves Gt chuodng Chili pepper
» Rau ngo tau 2 Sawtooth herb Pudng Sugar
# Rau qué » Vietnamese basil
2+ Rau tén + 'Tén" vegetable
2 Hanh tam (ném) 2 Chives
# Rau mui # Coriander

17
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CHE BIEN

Anaa

1. Ga ta lam sach 16ng, cé thé gir tiét va long dé ché bién
thém mon phu khac. Xat mudi 1én da ga dé lam sach thém.
Chat ga thanh tiing miéng bang hop diém; Gung ria sach,
got vo, thai chi. La chanh rira sach va thai chi.

2. Uép ga véi 1 - 2 thia nudc mam va gling thai chi trong
khoang 30 phut.

3. Cho 2 thia dudng vao 1 n6i nhé dun thanh nudc hang.

4. Phi hanh tam v&i mét chdt dau an, cho ga vao néi dao lién
tuc dé khoi dinh va chay. Cho &t cay vao tuy theo khau vi cta
gia dinh. Thém mot chat nudc, dun nhé Itra dén khi thit chin
mém, ném 1 thia dudng, nudc hang cho thit c6 mau vang
dep. Thém hat tiéu. Bun thém 3 phut véi Itra nho cho thit
ngam déu la dugc.

5. Xuc thit ga rang gling ra dia. Cat dua chuét va ca rét phu
hop dé trang tri (co thé cat lat hoac tia hoa, sao). Cho |4
chanh thai chi va &t tia hoa Ién trén va thudng thuc.

Ga c6 thé chdn nudi trong vuon dudi tdn cdy dn quad hodc cdy lédm nghiép. Ging la loai cdy ua béng, rat
‘% thich hgp dé€ tréng dudi tan cdy, phu hgp trong cdc hé théng Néng Lam két hgp.

W NGUYEN LIEU

1 con ga ta (ga mdi dé 1 Iia, nang khoang 1,5 - 1,8 kg)
3 thia nuéc mam

51a chanh

1 - 2 quéa 6t tuy khau vi

1 cu glng

3 thia dudng

5 cl hanh tam (ném)

2 thia dau an

Y2 qua dua chudt

Y> qua ca rét

Hat tiéu
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DIRECTIONS

Anua

1. Pluck the chicken; keep the blood and gizzard for other
dishes. Rub the chicken with salt. Chop it into small pieces.
Wash the ginger, peel and cut finely. Wash and cut lime leaves
finely.

2. Marinate chicken in 1-2 spoons of fish sauce and the
ginger for 30 minutes.

3. Put 2 teaspoons of sugar into a small saucepan and stir
until the sugar melts and has a caramel colour.

4. Fry the chopped spring onion with vegetable oil, add
chicken and keep stiring. Add the chili and water. Keep on
low heat until the chicken has just cooked. Add a teaspoon
of sugar and the caramel sauce for a nice colour. Add black
pepper to taste. Cook for a further 3 minutes until chicken is
cooked well with all ingredients.

5. Cut cucumber and carrot for decoration. Add lime leaves
and chili and serve immediately.

Chicken are often part of home gardens, foraging under fruit or timber trees. Ginger grows well under
shade, making it an excellent agroforestry plant.

W INGREDIENTS

One whole native chicken (1.5 - 1.8 kg)
3 teaspoons fish sauce

Black pepper

5 lime leaves

1 -2 chilis

1 ginger root

3 tea spoons sugar

5 spring onion bulbs

2 teaspoons vegetable oil

Y2 cucumber

145 carrot
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CHE BIEN

Anua

1. Ga ta lam sach 16ng, cé thé gilr tiét va long dé ché bién
thém mén phu khac. Xat muéi 1én da ga dé l1am sach va khur
mui. Chat ga thanh tung miéng bang hop diém; Sa boc vo
gia, rifa sach, dap dap va thai nho; Ot bam 1 -2 qua tuy theo
khau vi, 2 qua tia hinh hoa 4 canh.

2. USp ga vai 1 - 2 thia nuSc mam va sa bam nho trong
khoang 30 phut.

3. Cho 2 thia dudng vao 1 n6i nhoé dun thanh nudc hang.

4. Cho dau vao no6i dén khi ndng dau va cho ga vao dao lién
tuc dé khoi dinh néi va chay. Cho 6t cay vao tuy theo khau
vi. Thém mot chit nudc, dun nhd Ira dén khi thit chin mém,
ném 1 thia dudng va nudc hang cho thit c6 mau vang dep.

5. Bay thit ga ra dia, trang tri va thudng thuec.

W NGUYEN LIEU

1 congata (tu 1,5 - 1,8 kg)

2 - 3 nhanh sa

2 - 4 qua 6t cay tuy theo khau vi
3 thia dau an

1 qua chanh

2 thia muéi

1 thia bot ngot

3 thia nuéc mam






!
T DIRECTIONS

1. Pluck the chicken; keep the blood and gizzard for other
dishes. Rub the chicken with salt. Wash and cut it into small
pieces. Peel off the outer skin of the lemon grass, wash, beat
and dice. Wash and dice 1 - 2 chilis.

2. Marinate the chicken in 1 - 2 teaspoons of fish sauce and
diced lemon grass and let stand for 30 minutes.

3. Put 2 teaspoons of sugar into a small saucepan and stir
until the sugar has melted and has a caramel colour.

4. Fry the chicken in the vegetable oil. Add chilis and 3
teaspoo water. Keep on low heat until the chicken is cooked.
Add a spoon of sugar and the caramel sauce for a nice colour.

5. Plate the chicken and serve while hot.

‘SON BINH 1 AND SON BINH 2 STYLE’

Lemon grass, chili and lime are suitable for understorey in agroforestry systems.

w INGREDIENTS

One whole native chicken (1.5 - 1.8 kg)
2 - 3 stems of lemon grass

2 - 4 chilis

3 teaspoons vegetable oil

1 lime

3 teaspoons salt

1 teaspoon monosodium glutamate

3 teaspoons fish sauce






NOM MIT KIEU MY THUAN VA SON TRUNG 2

Mit la loai cdy phé bién & vang néng thén va vung nui. Cdy mit tao béng cho cdc cdy tréng ua béng hodic
cdc loai cdy ngan ngay trong cac hé théng Néng Lam két hop.

| . N
mw CHE BIEN W NGUYEN LIEU

1. Mit got vo, thai nho khodng 2 cm, rira sach va cho vao noi 100 g thit ga, chon phan Uc ga
ludc chin khoang 15 phuat. D6 ra ré cho rado nudc; Thit ga ria
sach dé€ ca miéng va ludc; Rau thom lam va rira sach véi nuéc.
2. Pha hén hgp gém 5 thia nudc mam vdi 1 thia dudng, 3 tép 3 qua Gt cay
toi bam, 1 qua &t cay bam, 1 qua chanh vat nuéc. Thit ga thai .

nho; Rau thdm thai nho vua an. 100 g viing

Y2 qua mit (1 kg)

3. Trén mit ludc, thit ga va nuéc mam da pha. 1 nam rau tham

4. Trén rau thom va vung. Muoi
5. Bay ra dia va trang tri v&i 2 qua 6t tia hoa; Cho thém ving B6t ngot
va rau dé trang tri. ]
Dam
Pucdng
1 qua chanh
3 tép toi

5 thia nuG6c mam
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W DIRECTIONS

1. Cut the jackfruit into small pieces (about 2 cm long), wash
and boil for about 15 minutes. Set aside to dry. Wash the
chicken breast and boil it. Wash the Vietnamese basil.

2. Mix the fish sauce with 1 teaspoon of sugar, 3 diced cloves
of garlic, 1 diced chili and the lime to make a dressing. Cut
the chicken and Vietnamese basil into small pieces.

3. Mix the jackfruit, chicken and dressing.
4. Mix in the Vietnamese basil and sesame seeds.

5. Plate the salad, decorate with remaining chilis and serve
immediately.

JACKFRUIT SALAD ‘MY THUAN AND SON TRUNG 2 STYLE’

Jackfruit is popular in rural areas, particularly in the mountains. Jackfruit provides shade for shade-tolerant
annual crops, creating good conditions for agroforestry.

W INGREDIENTS

100 grams chicken breast
Y2 (1 kg) jackfruit

3 chilis

100 grams sesame seeds
1 bunch Vietnamese basil
1 - 2 teaspoons salt

1 teaspoon monosodium glutamate
2 - 3 teaspoons vinegar
2 - 3 teaspoons sugar

1 lime

3 cloves of garlic

5 teaspoons fish sauce
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CHE BIEN

Ty

1. Ca phdo mua vé nén dé noi mat mé nlta ngay hoac dem
phaoi nang cho dén khi vé ca san lai. Cat bo cudng, ngam vao
nudc mudi nhat réi ria sach va dé rdo; Toi boc vo va dap dap;
Gt rlra sach thai lat hodc c6 thé dé ca qua; Gliing cao vo, ria
sach va thai lat. HG hoac lon mudi ca dem rlra sach va dé réo
nudc.

2. Bun nudc séi vura du hii hodc lon pha véi 3 thia mudi va 1
thia duong.

3. Cho ca phéo vao hi va dé dung dich vira pha vao. Thém
Gt cay, gung thai lat vao xen gilta. Dung dia hoac vat nang de
ca xuéng dudi muc nudc dé ca chin nhanh va khéng bj den.
4. Day nap hi hoac dung nilon che ph lai va chs khoang 2-3
ngay la cé thé an dugc.

W NGUYEN LIEU

1 kg ca phao
10 qua &t sung
3 cu toi

1 nhanh gung
Muodi

budng

1 hi dung dé mudi ca

Ca ¢ thé trong quanh vudn nha. Ca mudi la mén dé ché bién va cé thé str dung trong bia dn véi thoi gian
chudn bi ngan. Tt dé ¢6 thé giam thdi gian ndu én cho phu nd.

31






T DIRECTIONS

1. Place the eggplants under sunlight until nearly dry. Remove
the stems and wash with lightly salted water. Let dry. Peel and
beat the garlic and ginger, cut the chili. Wash and dry the
container.

2. Mix 3 teaspoons of salt and 1 teaspoon of sugar in medium
hot water in a bowl.

3. Place the eggplants in the container and add the water,
sugar and salt mixture. Add the hot chilis and ginger. Use a
heavy weight to keep the eggplants under the water so that
they are ready earlier and do not turn black.

4. Close the container and wait 2 - 3 days in room temperature
before serving.

Eggplant is popular in home gardens. It can be cured with salt and used later, saving time when cooking.

W INGREDIENTS

1 kg eggplants (small round ones)
10 hot chilis

3 cloves of garlic

1 ginger branch

1 - 2 teaspoons salt

1 teaspoon monosodium glutamate
1 - 2 teaspoons sugar

1 container with lid
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CHE BIEN

Ty

1. Boc vo mang 14, rira sach vdi nudc sach; Cat phan géc
mang gia di; Ca rét rira sach, cao vo va lay 1/3 phan cuéng;
Ot cay va rau s6ng rlfa sach, dé cho réo nudc; Bat néi nudc
lén bép, ndu sobi, roi cho mot chit mudi an vao nau cung, tiép
tuc tha mang vao noéi nudc séi dé va ludce chin trong khoang
tu 1 dén 2 phut réi chat bo hét phan nudce lude.

2. Trang tri: Cat mang la theo chiéu ngang dé miéng mang cé
hinh tron det; Tia 2 qua Gt cay theo chiéu doc tir trén xudng
roi tach ra thanh hinh béng hoa 4 canh; Ca rét tia thanh hinh
hoa hoac ngéi sao; Bay mang da cat |én dia, trang tri tuy theo
s3 thich vai ca rét, rau séng va 6t cay; Mang la c6 thé cham
nuéc mam pha tdi 6t hodc mam ném, rudc tuy theo khau vi
cUa ting ngudi. Nén thudng thirc khi mang luéc con néng.

-
= ' Mdng dugc khai thdc tu viéc trong tre/luéng. Nhiing loai cdy ndy ¢ tdc dung tét trong viéc chéng bién doi khi hdu.
n T o f Cay tre ciing c6 thé trong két hgp vdi cdc loai cdy khdc. Mén dn don gidn, dé ché bién va tiét kiém thdi gian.
“"\q“ .

W- NGUYEN LIEU

500 g mang la

2 qua Gt cay do (dung dé tia hoa)
1 - 3 cu ca rét (dung dé tia sao)
3-4larauséng

Muédi

3






and quick to cook.

T DIRECTIONS

1. Peel and wash the bamboo shoots. Remove the old, hard
parts. Wash and peel the carrot. Wash and dry the chilis and
lettuce. Boil the water and add a 1-2 teaspoons salt. Boil the
bamboo shoots for 1 - 2 minutes. Pour off the water.

2. Cut the bamboo shoots into small, round pieces. Cut each
chiliinto four sections from top to base, fold to shape a flower.
Cut carrot into small flower or star shapes. Place the sprouts
on a plate, decorate with carrot and chili. Bamboo shoots can
be served with fish sauce and garlic, chili or shrimp paste.
Best served hot.

BOILED BAMBOO SHOOTS ‘MY LAC STYLFE’

Bamboo is tolerant of climate change and can be intercropped with other plants. Bamboo shoots are easy

W INGREDIENTS

500 grams bamboo shoots
2 hot chilis

1/3 carrot

3 - 4 leaves fresh lettuce

1 - 2 teaspoons salt
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1. Ca chép lam sach rudt, danh vay va bd mang. Cat khia chéo
trén than ca dé ca ran nhanh chin va ngdm gia vi khi sét ca
chua; Ca chua rira sach réi thai nhé; Hanh tam boc vé va dap
dap; Thi la cat gdc, rira sach réi cat khic tam 2 dét ngén tay;
Hanh la cat nho; Gung rda sach va thai chi; Ot bam nho.
2. Cho chao lén bép, dau néng thi cho ca vao ran vang.

3. Trén hon hgp gém gung, 2 thia dudng, nudc mam, 8t bam
nhd va nudc c6t chanh vao 1 bat.

4. Dung chao phi hanh tam thom réi cho ca chua vao dao
chin. Sau khi sét ca chua vira chin dén, cho céa vua ran vao roi
day nap, nhé Ira dé ca dugc tham gia vi.

5. Cho ca ra dia I16m va rudi sot ca chua lén trén, trang tri vdi
Gt tia va rau thi la.

Ca chép sét ca chua c6 st dung nquyén liéu la hat tiéu va gung. Tiéu la loai rdt phi hgp dé két hop vdi
cdc logi cdy nhu mdc. Tiéu cé gid tri cao dung dé cdi tao vudn tap. Gung la loai cdy ua béng, rdt thich
hop dé tréng dudi tén cdy phu hap trong cdc hé théng Néng Ldm két hgp.

W NGUYEN LIEU

1 con céa chép (khoang 1 kg)
2 qua ca chua

2 thia dudng

1 nhanh gung

4 cay hanh |a

1 bat dau an

Mudi, Bot ngot, Rau thi la
5 cu hanh tam

Y2 bat nudc mam

1 qua chanh

2 - 4 qua Gt cay

39






T DIRECTIONS

1. Clean the carp. Cut shallow scars on the fish sides so that it
will fry more easily. Wash and dice the tomato. Peel and beat
the onions. Wash and cut the dill into small pieces (about 1.5
c¢m long). Wash and cut the spring onions and ginger. Dice
the chilis.

2. Fry the carp in vegetable oil until cooked.

3. Mix together the ginger, sugar, diced chilis (set some aside
for the garnish) and lime juice.

4. Fry the onion in 1 - 2 teaspoons vegetable oil. Add the
tomato and stir until the tomato has turned to sauce. Add the
fried carp to the sauce and keep cooking on low heat until
the fish absorbs all the ingredients (10 minutes).

5. Place the carp and tomato sauce on a plate, decorate with
chili and dill. Serve immediately.

Black pepper and ginger are essential for this dish. Black pepper uses a tree for support, for example, the
‘mdc’ tree (Holarrhena antidysenterica). Black pepper is among the most suitable crops for home gardens.
Ginger grows well under shade, making it an excellent agroforestry crop.

w INGREDIENTS

1 carp (about 1 kg)

2 tomatoes

2 teaspoons sugar

1 ginger node

4 spring onion stems

1 small rice bowl vegetable oil
1 teaspoon salt

1 teaspoon monosodium glutamate
4 dill stems

5 onions

Y2 rice bowl fish sauce

1 lime

2 - 4 chilis






CANH LA NGOT KIEU SON TRUNG 1

“S.  Bén canh viéc su dung ld rau ngét dé ndu canh, hat tiéu dugc xem la gia vi khéng thé thiéu ciia mén canh.
", Tiéu la cdy rdt phu hop dé két hgp vdi cdc loai cdy nhu mdc. Tiéu c6 gid tri cao dung dé cdi tao vudn tap.

\ v N N
W CHEBIEN XoF NGUYEN LIEU

1. Chon rau ngét c6 la khong qua gia cling khdng qua non, 2 nam tay la ngét
loai bd 14 xau, bi sdu an, rira sach va dé rao; Thit Ign mua vé

rifa sach, xay nhd bang may hodc bam trén thét bang tay.
Hanh tam bdc vo va rira sach dap nho. 100 g thit Ign bam

2. Udp thit Ign bam vdi 1 thia nuéc mam.

3. Phi hanh tam véi ¥ thia dau an. Cho thit Ign bam vao va
dao nhanh dé khoi chay va dinh noi.

4. Khi thit Ign bam da chin thi cho 1 bat t6 nudc vao va chd Hat tiéu
sOi.

1 thia mudi

Y> thia bt ngot

Y thia dau an

5 cu hanh tam
5. Khi nudc s6i, cho rau ngot vao va dun thém khoang 1 phut. . o,
Nén an khi canh dang néng. 1 thia nuGc mam






suitable for home gardens.

\
B DIRECTIONS

Ty

1. Chose green undamaged Folium Sauropi leaves, remove
damaged or miscoloured leaves. Wash and dry. Peel and beat
onions.

2. Marinate the minced pork with a spoon of fish sauce.

3. Fry the onion in the vegetable oil. Add the minced pork
and stir quickly.

4. Add a rice bowl of water to the cooked minced pork and
bring to the boil.

5. Add the Folium sauropi to the soup. Cook for another
minute. Serve hot.

‘RAU NGOT’ FOLIUM SAUROPI SOUP ‘SON TRUNG 1 STYLE'

Besides the leaves from the rau ngét (Folium sauropi) bush, black pepper and ginger are essential for this
dish. Black pepper grows on a supporting tree, such as the ‘'mdc’ tree (Holarrhena antidysenterica). All are

W INGREDIENTS

2 bouquets Folium Sauropi

1 teaspoon salt

100 grams minced pork

Y% spoon monosodium glutamate
Y2 teaspoon vegetable oil

Y2 teaspoon black pepper

5 onions

1 teaspoon fish sauce
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THéNq MINH VOI B[E'N POI KHi HAU LA
THONG MINH VOI DINH DUGONG

Climate-smart is nutrition-smart

I J—
Climate Change
Agriculture and

CGIAR  Food Security CCAFS




