Let’s enjoy THE SABA-MESHI |

~ What is Saba-meshi?? It stands for “Survival Meshitaki” ( “Meshitaki” means cooking rice)

~Part 1- \4‘,””‘_5?

Materials & Preparation

Materials:
- Two 350mI| aluminium cans
~vThree 1L milk cartons (WT 100g)

» 10cm of aluminium foil

+120 gram of rice and 180 ml of water
. Work gloves, lighter, scissors, a metal cutter, and a can opener

“Your curiosity, a little bit of your patlence and your sensublllty
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‘ Milk carton—
The cartons

' ~ 7 will be used as

fuel; cut along

v the creases of
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How to make the stove

350ml aluminium can.

Use a cutter to make holes.

3cm

| Cut all the milk
cartons into 1.5

The size of the holes:3cm x 1.5cm cm W|de reCt—
The number of holes: 2 in the upper part,
and 2 in the lower part

angular strips.

T Processing Aluminium cans ;.-
You will use both cans, one as a stove and

the other as a pot, Take the lids off both cans.

— T —The foil lid is important!
: Fold the aluminium foil

and this will be used as
the foil lid. Attach it firmly
|| to the top part of the can
'#.4- which contains the rice.

~ 7 The aluminium foil lid must
be attached firmly to the
top edge of the can, so
pinch the foil at the edge
from inside and outside to
make a good seal.







