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DIRECTOR'S PAGE
2013 had a promising start! The farmers looked forward to a good harvest and a larger volume of rice
available for sale in both the local and international market! What a great goal to work toward! These
goals were stated time and again during the 2013 Evaluation and Planning as a result of the support
given to the farmers by the project and its partners.
Since 2010, the "Adopt-a-Terrace" program has expanded and cooperative membership has grown to
nearly a thousand members. The AAT program has increase the number of small holding farmers who
can participate in sales. AAT sponsored farmers provide a minimum of 25 kilos of traditional rice in order
for the restoration of the area to be validated as sustainable. This partnership has helped many of the
Cordillera Heirloom Rice Project beneficiaries to expand their production.
RICE Inc would like to thank the many sponsors of the AAT for providing this incentive to farmers to
continue their farming. The number of abandoned terraces has grown in the last decade as the
outmigration that started in the 90's continues. However, abandoned terraces are slowly being
recognized for their potential. As the economic prospect offered by the project grows, households see the
opportunity for additional income from their harvest. Most of the farmers staying in the country-side are
marginalized farmers and the size of their farm is disproportionate to the needs of their growing family.
The Adopt-a-Terrace program is one effort to address the needs of the farmers.
In the evaluation workshop, farmers were vocal about their desire to increase the amount of rice sold into
the market from the minimum 25 kilos. The steady market has allowed them to again believe that they
can accomplish their dreams. The money from the sale of the rice into the high-value market has been
used by families for sending their children to school; meeting their health needs and generally improving
their lives. Mothers are determined to provide more for their children. With additional sales, children are
able to attend school longer and some “out of school” are able to go back to school so that they can
make a dream for themselves. A steady and fair income from the production of their rice gives stability to
the family. Therefore, the cooperative is looking at add another level of membership for extended
families. A Family membership could allow a sales volume of up to 500kgs and more.
As RICE Inc approaches its tenth anniversary in 2015, the goal of helping lay the foundation for
supporting community farming in the famed terraces through a cooperative economic enterprise is within
reach. The first step was for the farmers to realize that they have the resources within their culture to help
themselves. The priority for 2014 will be continue working to enhance the capability not only of individual
farmers to see their rice as a quality product but to assist the cooperative in gaining the business skills
needed to consistently consolidate, process and ship a quality product with honest and transparency.
The farmers involved with the Cordillera Heirloom Rice Project have shown the commitment to work
together in an effort to save their fragile terraces and rebuild their dreams for the future. In order to build
on the organizational foundation laid, and increase the amount of rice planted, our project partners will be
called upon to expand their support. This support is an invaluable commitment to our farmers and the
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conservation of the terraces and the traditional rice varieties. Our dream is for the production of heirloom
rice to be sustained for the benefit of the farmers and for future generations.
Y2013 saw waves of positive change. New processing facilities were pledged from the Department of
Agriculture and the ground breaking for a regional processing center took place in Kalinga. Post-harvest
support in the form processing and drying equipment, irrigation support, and trainings are now being
given in many municipalities in order to revive the production of traditional rice. RICE Inc will continue to
advocate for these partnership to bring about "better harvest-greater sales" and help sustain the
cooperative enterprise with the management and technical support the Cordillera Heirloom rice
stakeholders require to succeed.
There are many daunting tasks before us, but through coordination and partnership we can make the
desired change a reality.
Thank you to our many sponsors and partners for your continued support in realizing the vision
the future of our children and our mother earth!

for

At your service,
vicky

2013 Cordillera Heirloom Rice Project Evaluation & Planning Workshop
Conducted by RICE, Inc in partnership with the Department of Agriculture
and Central & Regional Rice Program Representatives
January 31-February 9, 2013
A series of four Evaluation and Planning Workshops were conducted in three provinces: Tabuk, Kalinga
on January 31-February 2; Bontoc, Mountain Province on February 4-6; Hungduan, Ifugao February 7-8
and Banaue, Ifugao on February 9-10, 2013. A total of 108 stakeholders participated in the
planning/evaluation workshops. Participants represented 10 municipalities from 3 provinces.
The series of workshops was made possible by Department of Agriculture (Central and Regional Offices)
partnership support funds to the Cordillera Heirloom Rice Project’s (CHRP) stakeholders and
beneficiaries. RICE Inc and the participating farmer members of the CHRP would like to thank Director
Sta Catalina and Assistant Secretary Dante De Lima for their leadership in supporting the vision and
advocacies of the Cordillera Heirloom Rice Project. By working together we are moving the vision
forward. By supporting farmers to continue the production of traditional/heirloom rice, not only are the
farmers building a sustainable business which will generate must needed income; but their work is
helping to arrest the deterioration in the terraces, the loss of indigenous varieties and disappearance of
the culture of community farming.
The workshops assessed the capability resources and readiness of farmers for producing heirloom rice
and identified weaknesses to increasing production. Participants used that information for planning
purposes on how to attain rice sufficiency in municipalities involved in the CHRP and how
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RICE, Inc and supporting stakeholders can assist the small land holding farmers to market their heirloom
rice. The outputs of the two-day workshops for each municipality were consolidated into results for each
province. Please see consolidated Evaluation Output and Planning Output for 2013.

participation in heirloom rice project.

KALINGA: A total of 25 people, 15 farmers and 10 LGU
stakeholders and partners attended the first workshop,
which was held at Tampco Inn, Tabuk, Kalinga.
Representatives from Tanudan and attend the workshop,
although they had not participated in the project during the
past three years. In September 2012, a representative
from their LGUs visited the consolidation and process
activities at the NIA complex in Tabuk and were surprised
and impressed to see what the farmers in Pasil and
Lubuagan were accomplishing through their active

Despite the low yield of the traditional rice varieties, small land holding farmers are committed to
continuing the production of traditional varieties because they have a commitment to the preservation of
their rice and their terraces. Committed small land-holding farmers of the Cordillera terraces are the
backbone for the preservation of the terraces and therefore the primary recipients of RICE Inc.’s
advocacy work for developing traditional rice as a sustainable farmer enterprise.
MOUNTAIN PROVINCE: The second workshop was held
at Samoki Valley Inn, Bontoc, Mountain Province.
Administrator Johnny Ko, represented the governor of
Mountain Province. He welcomed participants from Tadian,
Sadanga, Bauko and Barlig and expressed the governor’s
support for the Cordillera Heirloom Rice Project. He
reiterated that the Governor and his office are supportive of
the initiatives of the MP farmers to participate in the
marketing of their heirloom rice in the global market. MP
participation and inclusion in the CHRP was made possible
through the leadership of the former NIA Regional Director Abraham Akilit, now a retired farmer and
acting BoD member of the regional RTFC. Akilit has been a strong ally and advocate of the farmers of
MP. During the workshop, he coached the farmers on how to address their irrigation concerns and
present issues to the NIA officers and Department of Agriculture.
IFUGAO: The third and fourth workshops of the series
were in Ifugao. They were held in two separate venues:
Hungduan, which was held on February 7-8 at the EcoLodge in Hungduan; and new RTFC building in Banaue on
February 9-10, 2013. More than 25 farmers attended the
workshops at each venue. With separate venues, more
farmers were able to participate and have an opportunity
to address the issues and concerns pertaining to the
development of the project in their locality. Most of these
farmer-members were involved in the 2012 consolidation
and processing of their rice for sale, which amounted to 11MT.
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QUALITY CONTROL STANDARD & GOOD MANUFACTURING PRACTICES IN PROCESSING
HEIIRLOOM RICE June-July 2013
A total 224 farmers availed of the training conducted at
the barangay level in 8 municipalities- 2 municipalities in
Ifugao, 3 in Kalinga and 3 in Mountain Province. 100% of
the participants were women; they ranged in age between
17-74 years old; and all were tending their own rice
terraces. The training was conducted over a day and a
half, followed by a half day of hands on basic preparation
of organic pesticide using local/indigenous materials.
Farmers had requested that training be held at the
barangay level. In the past, farmers who attended the trainings were hand-picked by the LGU or
recommended by RICE Inc. By conducting the training at the barangay level, any interested farmer could
sign up for the training. The wide array of participants, in age and skills, made for a challenging but very
productive and interesting workshop. One farmer said, “being trained under Vicky is different"...she
explained the standards and requirements with hands on and descriptive examples, that is different from
the local ToT. From her training, "many of us feel that we have added value to ourselves because the
curriculum is very practical and relevant to us as farmers".
Training on quality control focuses on all aspects from
pre-production- to pre/post harvesting and processing of
rice. During the trainings, farmers voiced many personal
concerns and confessed that not all of them knew or
understood how the old folks farmed. Some of them said
they had lost the "real touch" in the management of their
fields and therefore a sharing like this training was badly
needed.

This venue allows farmers to speak on matters that were
important to them. They were encouraged to speak freely
and ask questions. One farmer from Ifugao said," I
married an Ifugao but I came from the low land. We have
a big gap in doing farming activities"! Ifugaos dont teachthey do things differently". Michelle Uno said that this
training provided her the venue to ask and find the
answers for the evolving responsibilities of being a
woman!
In Kalinga, again, all participants were women, mostly older in their 40's but when a couple of 17 year-old
drop out girls joined the training, there was quite a change in tone. It was noted during this training that
an average of three varieties were still owned by families. A list of traditional varieties that were still in
production was made and samples were collected. They related that these varieties still owned by
families were slowly disappearing. But because of this this project, some of the farmers encouraged to
remember the old varieties and collect seed for their continued planting.
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In Mountain Province, the age of participants ranged from
late 20s to 50s only. All participants were married with an
average of 9 members per family. This information was
gathered as participants shared that their primary interest
in farming was to supplement the food for the family. Most
of these women saw their role as an agent of change in
the present economic condition. Women in the provinces,
including the highland Cordilleras, make it their
responsibility to maintain their terraces as source of food
and now as a source of income.
The training was a venue for these women to learn and share about what they do, who they are and how
this project can bring change in their lives. It became a consultative exchange of ideas between women
of different ages, who had different farming experience based on the elevations of their terraces and
family background. It was important for the women to share their underlying reasons why they continue to
farm and for them to learn how they can continue to manage their land and use it to serve family needs.
The training module focuses on the importance of
“QUALITY” and how “quality rice” can be translated into
income through higher sales and increased production.
The workshop methods emphasize questions and
answers, hands-on work and the demonstrations so that
the concepts can be understood across all levels of
experience and background of the farmers. It was quite
fascinating to see that the older women have a deeper
sense of how to plant but cannot explain the process; and
how younger farmers quest for more information through the learning objectives.
Training highlights the characteristics of rice in the terraces; the impact of proper irrigation; and how
fertility of soil affects the quality of rice. A participatory demonstration pits the older farmers against the
younger participants in showing their skills at cleaning the rice for a quality grain. Machine processing is
a new concept to many. Hand-pounding is the traditional way to process rice, followed by winnowing and
more winnowing. By sorting the grains and graining the palay prior to processing, farmers can lessen
their work and improve the quality of the rice grain that they process.
These training sessions were conducted at the village level in the different municipalities. They have
reached more farmers and provided them with new information on how to sustain their production,
whether or not they want to participate in the sales portion of the Cordillera Heirloom Rice Project.
At the beginning of the training, farmers had a big gap in their understanding what quality rice meant to
them. After the trainings and demonstration activity, farmers could see how taking care to select quality
grains and remove foreign matter will result in a more uniform size and color of grain. By enhancing the
quality of their RICE, they now call it EXPORT QUALITY!
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ADOPT A TERRACE STATUS
In 2013, the Adopt-a-Terrace program was expanded to Kalinga
in order to respond to the growing desire of farmers to increase
their production. The yield of traditional rice is between 2.5-2.8
metric ton per hectare. Most farmers have only a small land
holding with barely enough harvest for their personal yearly
consumption. Few have enough for sale into the market and
many are interested to have that opportunity.
Because the Cordillera Heirloom Rice Project has been visible in
many municipalities, farmers have seen that those farmers who
have participated in the project have been able to earn a steady
income. The obvious way to have sales and make a steady
income from a farm is to expand the farming area. Since 2012
there has also been an increased need to repair terraces in
Ifugao, which were adversely affected by a typhoon that caused
widespread destruction in the terraces in Hungduan and Banaue.
In Kalinga, application forms were distributed at the end of the harvest. 24(?) farmers in Kalinga and 12
in Ifugao were able to comply with the application requirements. Farmers interested in joining the AAT
program must provide a photo of the "abandoned area or terrace in need of renovation" during the
application period. If the terrace is not owned by the farmer or family, they need to arrange a mortgage or
have a formal agreement between the owner and potential farmer stating how long they will be allowed to
use the land
The AAT program supports the vision of RICE Inc to increase conservation efforts by helping farmers
expand their production areas in order to augment the farmers’ income, increase food security and the
number of restored terraces. The 36 beneficiaries each received the equivalent of $100 USD. Applicants
who received the funds to restore an abandoned terrace or destroyed area are required to submit reports
on the progress of the application’s designated improvements, with a final report after harvest. In
addition, at the end of the harvest, recipients must provide a 25kgs finished rice for sale to the
cooperative. Through these requirements, there can a monitoring on the use of the funds.
Our thanks goes out to our Adopt-a-Terrace sponsors for your support to our farmers!
SITE VALIDATION FOR FUTURE PROCESSING CENTERS
FOR RICE TERRACES FARMERS COOPERATIVE
Courtesy of Department of Agriculture
July 2013
After the regional planning meeting at Banaue Hotel, the
Department of Agriculture Central tasked Architect Rene Bajit
to look at possible building sites for new RTFC processing
centers. One of the needs expressed by the RTFC leaders
was to have a building facility where farmers could process
their rice and store volumes of consolidated produce in the
different member-municipalities.
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RICE Inc was informed by the DA that this request would be included in their 2014 budget. RICE, Inc was
asked to participate in the effort to identify appropriate sites for post-harvest facilities that would give
better access to the members
Vicky Garcia coordinated with the three RTFC chairmen to identify one site in each province. She then
scheduled a visit with architect Bajit to visit the potential site
and speak with the group of farmer-members about their
concerns.
The first site we (Architect Bajit and RICE Inc) visited was
Tabuk, Kalinga to determine if the Office of Provincial
Agriculture (OPAG) has a place where they could
accommodate the processing center. We met with the OPAGProvincial Agriculturist Doming Bakidan at his office. Also at
the meeting was the farmer leaders’ in-charge of processing
the rice: Inspector/Technician Rowena Gonnay of Pasil and Balbin Bakidan, farmer leader of Balatoc,
Pasil and Lamen Gonnay-RTFC Chairman, Kalinga.
Before this meeting, we inspected the old NIA building in the Provincial capitol area where RTFC Kalinga
has been using an abandoned building, which although quite dilapidated, still had a solid structure. For
the past couple of years, the farmers have been very good at cleaning and maintaining an area within the
structure for processing. OPAG suggested an alternative area behind their office. It was a large flat area
and would be a good site for building a provincial processing center.
In Mountain Province, the municipality of Barlig was identified as the site for a municipality processing
center and a warehouse because they have the highest volume for export market. The site identified is
about a block away from Cadaclan proper and can be accessed by the adjacent villages of Cadaclan. It is
also located along the roadside, so it can also be accessed by the farmers in Natonin municipality. The
property is owned by the municipality and farmers have an access pass from the current mayor. A
building permit should be easy to obtain for this site.
For Ifugao, a village processing type center will be built in Hapao. The site is located along the road and
can be accessed by all villages between Hapao and Hungduan proper. This site is privately owned and
this could slow down the process because the deed of sale is one of the requirements prior to building a
facility of any privately owned property.
SCHOOL ON AIR-MODULE PREPARATION
Department of Agriculture, Cordillera Region
Second Cordillera Highland Agricultural Resource Management Project
Azalea Residences, February 18-22,2013
Traditional Rice Varieties: Bridging Ancestral Pride to
Modern Palette
The CHARMM School on Air is a welcome initiative to reach
farmers in very remote and underserved areas with information
regarding improved agriculture techniques for specific crops. I
considered it an honor to be included in this 2nd Batch of
CHARMM's -SOA writeshop.
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Commodity experts and practitioners from rice, sugar cane and other root crops were gathered together
for a “writeshop”. The objectives, as well as expectations, were clear: produce instruction modules to be
used for the School on the Air program in order to reach out to as many farmers as possible. We were
grouped by commodity and were directed to focus on the output. There were 3-5 commodity practitioners
and experts in each group. Each group had 2-3 assistant writers. The process was tedious as it required
each group to have extensive information and sharing regarding the commodity during the long hours of
discussion. Nonetheless, the outputs after two long days were successful.
The rice group had three participants-- Rowena Gonnay, an
agriculture-technician from Pasil; Gerardo Banawa, DA-RFU
representative and myself, representing RICE, Inc and the NGO
RICE Inc's mission is to help preserve heirloom rice and the
culture of community rice production that surrounds it. Through
our work, we strive to be a global model for empowering
indigenous people to use traditional knowledge and expertise in
the development of sustainable and culturally appropriate
economic enterprise.
I believe my participation was critical to the successful documentation of the rice component. I was also
curious to find out how the output of this “writeshop” module would be different from the documentation
made by CECAP on Highland Rice Production in the Philippine Cordillera (February 2000). But as we
went along with the process, the group differentiated the content of the module from any other
documents/books/manuals produced based on the following points:









By documenting the difference of the traditional rice varieties from other varieties known or
produced in the Cordillera; from the reference point of "ancient-grain" or heirloom; versus some
varieties traded; or introduced after the war;
By documenting the unique quality of the rice from seed selection for planting until seed selection
during harvest;
By documenting traditional farming from the "indigenous perspective” versus conventional
farming system; by including the cultural practices related to rice growth cycle;
By documenting the different traditional rice varieties grown across Cordillera provinces based on
its usability: regular red and white rice as eating rice; deep colored red, orange, black and
brown/black varieties as sticky rice for special occasions such as wedding, funerals, gifts or
offering;
By identifying the special rice called "heirloom rice" as exportable varieties (and used the word
heirloom -to distinguished these varieties for market use); nonetheless, the traditional varieties
are defined and characterized based on its connection to the seed keeper or to the tribe it
belonged.
By documenting how some of the traditional varieties called "heirloom rice" could be marketed as
high end product and would be refer to as a case study done by RICE Inc.

The group spent long hours differentiating traditional rice grown in the terraces from varieties grown in
other areas, such as those grown in the kaingin (Uma) We also looked at varying ways of production and
processing. For Marketing module, it was agreed that the experience of Rice Terraces Farmers’
Cooperative would be used as an example for how any farmer can decide for themselves if they have
surplus to sell/or be involved in marketing. Also, an option is given to everyone to be encouraged and see
the value of terrace farming as an income generating source (should and when) they decide to join the
cooperative.
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SCHOOL ON AIR PROGRAM LAUNCHED on Sept 2013
Sponsored by CHARMP 2-Project
RICE Inc Director was invited by Charmm Project to be
part of the write shop developing informational modules
on traditional rice for their phase 2 School on Air project.
The products for learning modules were identified by
farmers who were interested in learning more about how
to be included in the marketing of rice for export.
The initial SOA write up session was conducted in two
separate series, the first in February and then in May
2013. The SOA launching of the Traditional Rice
entitled: "BRIDGING ANCESTRAL PRIDE TO
MODERN PALETTE was held at Golden Berries in Tabuk, Kalinga on September 2013. It was a very
opportune time that this event happened during the visit of Mary Hensley. As the founder of the Cordillera
Heirloom Rice Project, Mary has been promoting the rice in the USA and Canada. Her gracing the
occasion as a guest speaker was a highlight of the event. After the launching, the School on Air in Tabuk
began broadcasting every Monday in early
December. The broadcast was conducted by Rowena
Gonnay in Kalinga and 120 farmers enrolled to
participate the module. The curriculum has five
sections from seed selections to processing the rice
as well as the marketing of rice as a high end quality
product in both the local and foreign market.
The School on Air has helped generate enthusiasm
among farmers regarding traditional rice and helped
the farmers understand and gain new knowledge
about traditional rice and its potential as a high value cash crop in an emerging natural food market.
RICE Inc would like to thank CHARMM for this partnership to disseminate appropriate agricultural
information to all farmers.
CORDILLERA HEIRLOOM RICE NOW LOCALLY AVAILABLE
Five out of the seven Cordillera heirloom rice
varieties are now being carried and
distributed by Sunnywood Superfoods, Inc.
They became available to stores in the
Manila during the last quarter of 2013.
Superfoods, with office in Manila and has
wide distribution contacts in groceries stores
and shopping malls throughout the Metro
Manila. With their specialty rice brand,
Sunnywood has carves a niche for a wide
variety of rice grown by local farmers
nationwide. Through this local distribution channel, the Cordillera Heirloom rice’s are being introduced as
a high end-gourmet product. The rice was packed and labeled under Superfoods’ Jordan farms brand.
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Representatives from the Rice Terraces Farmers’
Cooperative visited the Sunnywood processing facility
in Mandaluyong City and made a store visit at Echo
Store at the Serendra Fort in November 2013. This field
trip was coordinated in conjunction with Marketing
Mission courtesy of Department of Trade and Industry.
Farmers from Ifugao, Mt Province and Kalinga were so
privilege to have visited some of the big stores in
Makati (Rockwell), Mandaluyong (Sunnywood
Distribution warehouse) and at Global City (Echo
store). Officers from each chapter were treated for
lunch by the President of Sunnywood President, Romeo Ong. This was the last picture taken with MP
coop president, DONALD ALUBIA.

Regional Stakeholders Forum& Workshop on Traditional Rice

One hundred plus farmers, community elders, seed keepers, agriculture-technician, extension workers,
Agriculturists (Municipal & Provinces) with Department of Agriculture & PhilRice...Directors, officers, staff
and partners from Private sectors (RICE Inc) converged on April29-30 to discuss the issues about
preservation-promotion of terraces, traditional rice along with its indigenous culture.
Key officials from Department of Agriculture Regional Executive Director Marilyn Sta Catalina, PhilRice
Deputy Director Manuel Regalado, FAO Country representative Eng. Eulito Bautista and PAENRO
Provincial Agriculturist Raymund Bahatan with RICE Inc President Lina Hervas and Vicky Garcia
discussed in detailed more action plans to be implemented in 2013.
PHILIPPINES PARTICIPATION IN THE 2013 SLOW FOOD ASIO GUSTO IN SOUTH KOREA
From October 1-6, 2013, 14 Filipinos participated in the
Asia/Oceania Slow Food Festival “2013 AsiO Gusto” held
in Namyangju, Korea.
Through the support of the Philippine Department of
Agriculture and the leadership of Director Leandro Gazmin
of the AgriBusiness & Marketing Division, the Philippines
participated with a country display booth, which
showcased our products, and with colorful tarpaulins that
told the story. Thank you to Joseph for his support and
hard work in making sure our products passed customs and immigration.
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Of the 14 delegates, two were fully sponsored by Slow Food-Korea. The other delegates paid their own
airfare but all were given full board and accommodation during the event. The fourteen participants came
from all three major island groups of the country: From Luzon island: Pangasinan: Vickee Padilla; CAR:
Manny Onalan; Manila: Joseph Baldelomar, Amy Frias, Director Gazmin, Chit Juan and Reena
Franscisco; Laguna: Vicky Garcia; Batangas: Lulu Panopio. From the Visayas: Panay: Ruth Salditos;
Bacolod: Bobby and Mia Gonzaga. From Mindanao: Davao: Anita Mendoza and Bernadette San Juan.
Each of the participants was a leader of a local organization, NGO or Small Business Enterprise.
The Philippine Department of Agriculture covered the costs for a two-cubicle booth. It was more than
enough space to exhibit products from around the country including: civet and monks' coffee from the
Cordillera; Bukidnon chocolate from Batangas; rice from Pangasinan, Bacolod and the Cordilleras; as
well as coco-sugar and Muscovado sugar from Panay and Davao respectively.
The ample space allowed us to cook and provide samples of the
heirloom rice prepared as "biko balls” using the Igorot black rice
from the Cordillera, while other delegates highlighted some of
the Philippines' finest spices. “Sili Labuyo” was by far the
"hottest" among all the peppers as commented on by the many
Koreans who tasted the “Sili”. The delegation believes we
should work on nominating additional productions to the Slow
Food “Ark of Taste” including our "Sili Labuyo" "Kamias" and
lemon-counterpart "Kalamansi" . Currently three varieties of
heirloom rice from the famed terraces in the Cordilleras are listed on the Slow Food registry of
outstanding cultural products.
Similar in format to Slow Food International Terra Madre event in Turin, Italy, AsiO Gusto highlighted the
products and culture of Asia and Oceania and specifically products of the Ark of Taste and Presidia
projects. Over 50 Asian and Oceania countries brought their products for exhibit, taste-cooking demos
and for sale. Indeed, it was an experiential feast to see all the wonderful products, to meet the people
who produced them and talk with people had designed and created packaging them. Most of the
exhibitors in the International Booth tent wore their national costumes so it was a visual treat for locals
and foreign participants alike.
TERRA MADRE- Celebration of Local Food
Since our participation at the Terra Madre in Turin, Italy
2010, the Cordillera Heirloom Rice Project in Ifugao, Kalinga
and Mt Province; and Slow Food members Vickee Padilla of
Agtalon Inc and Ruth Salditos of Fair Trade Panay have
been promoting this celebration on our local level. See some
of the pictures of last year's Terra Madre in review:
In local celebrations and events, participants of the Terra
Madre organized the preparing, sharing and celebration of
their local foods and dishes with their communities and organizations. It was a time for celebrating locally
grown and gathered food in the spirit of song, dance and prayer.
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As celebrations happen around the world this year, we Filipinos will focus on "planting seeds...of hope
and future" and pondering the aftermath of the recent calamities that have affected our country in the
North (October) and Visayas (November).
RICE Inc Board Meeting with Members
RICE Inc annual meeting at Bloomfield Hotel, Baguio City
President Lina Hervas and husband David Blair came in
time for the project’s annual meeting. The meeting was
called for to provide the BoD a broader understanding on
which direction the project is taking and plan on activities
on how to raise funds for the Adopt A Terrace project and
increase visibility of the rice in the local market.

2013 PROCESSING for EXPORT MARKET
RICE Inc. works through its network of farmers, LGUs and concerned government agencies to connect
the farmers to the market. Each year, the farmers selling the Cordillera Heirloom Rice Project and
represented by the Rice Terraces Farmers’ Cooperative (RTFC) pledge a certain volume of produce for
sale. Prior to harvest, the commitments are validated by RICE Inc and its LGU partners. Upon harvest,
RICE Inc inspects the produce, and accepts those that meet its quality requirements. For rice
purchased by our project marketing partner, Eighth Wonder, Inc., the farmers are paid in full at time of
acceptance of the processed rice. Eighth Wonder also pays most expenses associated with hauling the
rice to Manila and the expenses associated with fumigating the rice prior to its shipment. The LGUs
play a crucial role in coordinating the harvest and the delivery of the rice to strategic pick-up points. The
Department of Agriculture and the National Irrigation Administration and their attached bureaus have
also provided assistance as needed particularly with the hauling of the rice.
Volume consolidated for export market has increase in 2013. This was made possible by Eighth WonderMary Hensley’s relentless effort in promoting the rice not only in the US but also in Canada.
This year the Rice Terrace Farmers’ Cooperative has done more than just coordinating the pledges of
farmers but they also did well in processing the rice. The volume was by far the highest collected over the
years. The key to this increase volume was when many farmers on individual basis understand qualityand the cooperative went beyond collection but organizing farmers in each of the processing center.
Through this volume data, even the partnership with Department of Agriculture has shown some degree
of satisfaction. We are hoping that through our concerted effort, we can bring more progress to the
farmers but also improvement to the terraces
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Consolidating small volumes from farmers in many different villages and municipalities is a challenge.
Growing and harvesting the rice is only the first step in the process. It takes an incredible amount of
logistical support to bring these rice varieties from very remote parts of the region, process them to a
consistent standard and then get them into market. Although the North American market is not growing
as fast as expected, we are also working to expand the domestic market in the metro Manila area. The
volume of rice produced for some varieties is larger than the current demand. Although this shows the
potential for production, it is also a cautionary note to balance production with demand.
This year, we consolidated and processed nearly 30 metric tons of rice for both domestic and
international sales. It was the highest volume of rice that the project has processed and sold, so far.
2013 CONSOLIDATION of 29 Metric tons
The Department of Agriculture, especially the DA Cordillera Region, has once again given its invaluable
help and support to the Rice Terraces Farmers’ Cooperative so that they can complete their sale to the
export market.
The RTFC’s provincial leaders, RTFC chairman Jimmy Lingayo from Ifugao, Lamen Gonnay of Kalinga
and Donald Alubia of Mountain Province, led the consolidation and processing initiative in each of their
provinces. RICE Inc again coordinated the overall logistics and supervised the final processing
inspections, assuring that the quality standards were implemented across the region.
After three weeks of processing the rice, RICE Inc coordinated with DA contact Gerry Banawa to assist
the Cooperative to haul the rice from the province to PhilRice, where it would undergo it organic
fumigation using CO2. The majority of the rice was transported with trucking assistance from the
Department of Agriculture-CAR. In addition, two trucks were rented from PhilRice by RICE, Inc to cover
the remaining amounts of the rice.
The final consolidated volume was 29 metric tons. 24 tons were exported to North America with 1 metric
ton going to a new buyer in Canada. 5 metric tons were delivered to our local distributor Sunnywood
Superfoods, Inc. Please see table to show sales.
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The culminating event was an official sendoff of the export volume at the International Container Port
Terminal (ICPT), North Harbor Manila. The sendoff was officiated by DA-CAR Executive Director Marilyn
Sta Catalina and the three Cooperative chairmen Jimmy, Lamen and Donald. Also in attendance were
Mary Hensley of Eighth Wonder, Inc and Vicky Garcia of RICE, Inc. and representatives from Expeditors
International, our freight forwarders.
The support from DA-CAR in the transporting the rice from the provinces to PhilRice and then on to the
port has been invaluable to the expansion and success of the farmers’ sales. Once again, we would like
to acknowledge and express our deepest gratitude to Director Sta Catalina and the Department of
Agriculture and DA transport coordinator Gerry Banawa, for their belief in the potential of this project and
for their support to the farmers to make it happen.
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2013-FINANCIAL STATEMENT FOLLOWS
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