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   RESCAP Weekly Progress in April 2010 
RESCAP stands for “Rural Extension Service Capacity Advancement Project through PaViDIA Approach” 
http://www.pavidia.org.zm/                                                                                     (No. 010)12/ Apr./2010
	Date
	Events in This Week
	News around

	12
	MON
	Japanese Ambassador visits Chinsali District to see the next PaViDIA sites
/  Technical Meeting for the Survey design
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RESCAP Activity Plans Ready for Submission
 Last week, task-level officers of MACO for RESCAP gathered in the Ministerial conference room of MACO to discuss the Annual Plan of Operation of the project.  On the last Friday, the task-level officers teamed into four groups and made presentations on APO (Annual Plan of Operation) with necessary budget plans.  After some comments and questions, the teams were asked to modify the contents, which will be binded for submission to Director and Manager of RESCAP, Mr. Shawa and Mrs. Chipili respectively in the next week.  Their feedback meeting is planned to be held on this Friday.
Japanese Ambassador Visits Northern Province
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 Mr. Mitamura, H.E. Japanese Ambassador to Zambia is visiting Nakonde, Chinsali and Kasama in Northern Province this week.  His Excellency always expresses his strong will to support PaViDIA / RESCAP, which has been conducted by MACO and JICA.  In Chinsali district, he visited a typical village where he communicated with village members. The next KR2-funding for PaViDIA Expansion is expected to cover Chinsali and Kaputa districts. Press release of his remarks will be published soon. 

	13
	TUE
	Japanese Ambassador visits Kasama, Northern Province

	

	14
	WED
	Stakeholders Meeting on Mushroom 

	

	15
	THU
	Submission of Annual Plan of Operation and budgeting
14:30 NERICA meeting in JICA
	

	16
	FRI

	A meeting for feedback on submitted Annual Plan of Operation and budgeting
	

	In-coming Events
	This Week’s Picture 

	· FoDIS excursion : Apr. 23
· Leadership Action Workshops in Western Province: Apr. 25-
· JCC (Joint Coordinating Committee) : 28th of April.
· Visitors from Alliance Forum of Japan: 25th of May
	[image: image10.jpg]


 “Village Children in Chinsali”
A girl handling her brother on her back approached me (Miyoshi) after the Ambassador’s meeting with villager members in Chinsali district.  Village children are our ultimate target group because they will see sustainable impacts of village development in their village.


Tatsuo Narabu(Appropriate Farmer’s Technology)
Which mushroom is edible and safe,left or right?　　　　　　　　　　　　
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(The answer is written in the last of this page)
Zambia has depended on naturally growing,mushrooms collected from the forests and gardens only during the rainy season and sometimes in localized areas. 
Mushrooms are an important source of proteins and  minerals which are vital for good health. They are also a good source of income to growers and can help to save scarce foreign exchange by import substitution. Mushroom cultivation provides for a better way of utilizing crop, forestry and animal wastes. Additionally, they don’t require a large piece of land for cultivation and most importantly production can be done at a time when most agricultural activities have ended. Mushroom can be grown throughout the year in cool areas and during cool months in warm areas. 
However, wrong identification of mushrooms sometimes results in poisoning people in some cases. It actually happed that some children died because of eating “wrong mushrooms” in 1999 in Zambia. There was a debate on the issue with great heat on the Internet and the argument was somehow meaningful. Some comments on the tragedy from some people on the website were as follows;
“It is because of hunger that is why people are eating poisonous mushroom”

 “May our Almighty God deliver Zambia from hunger. If food was available, the kids wouldn’t have eaten the poisonous mushroom. I stayed in the Village and I know first the January hunger.” 
 “I was listening to a radio programme one day and the topic was how to preserve food in Zambia. I concurred with one of the panelists who said that we should have food preserving methods to see to it that we have food in our country all year round. For example mangoes, mushrooms. These types of food come once in a year and after they are ripe they get rotten and we throw them away. I felt that its high time people should learn to eat variety of food rather than just depend on maize. We should face reality.” 
 “Why is it that we have statistics of people dying from mushroom poisoning? Where are the old people to pass on the art of identifying edible mushroom? “

“This is a very unfortunate event. This may be an accident of ignorance or lack of knowledge about edible or inedible mushrooms. Just search by internet on poisonous mushroom and you will find out that this has nothing to do with hunger. I have lived in the Province and I know that a lot of mushrooms grow in the areas. The art is in distinguishing what is edible or not edible. “
RESCAP is facilitating a pilot project on small scale mushroom production together with some partners such as ASNAPP, Cooperative Collage and Chalinbana Farm Institute.        
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Lentinula edodes (Shiitake)
Left:
English name is “fly agaric”, and the scientific name is Amanita muscaria. It is poisonous!

Right:
English name is “chanterelles” and the scientific name is Chantharellus Fr.. This mushroom is called “Chitondo” in Bemba and known and consumed by many people in Zambia. It is, of course, edible and safe.
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          Laugh of Today
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