
NEW HEBRIDES VANUATU SANTO WOODEN ‘NALOT’ PUDDING POUNDER
A NEW HEBRIDES VANUATU SANTO WOODEN ‘NALOT’ PUDDING POUNDER

19TH CENTURY
SIZE: 60CM LONG – 23¼ INS LONG

 
LITERATURE

‘NALOT’ IS A POUNDED COOKED PUDDING MIXED WITH COCONUT MILK, WHICH CAN BE MADE FROM TARO, YAM, BANANA,
MANIOC, OR IN SOME AREAS FROM BREADFRUIT. IT IS NOT GRATED OR SCRAPED AND THEN BAKED IN AN EARTH-OVEN,

AS ARE THE OTHER STAPLES SUCH AS ‘LAPLAP’, BUT COOKED AND POUNDED SIMULTANEOUSLY. EACH AREA OF
VANUATU HAD ITS OWN STYLE OF POUNDER AND ALTHOUGH THE PREPARATION OF FOOD WAS USUALLY A FEMALE

ACTIVITY, ‘NALOT’ POUNDING WAS USUALLY A MALE TASK. SANTO POUNDERS ARE THICKER AND HEAVIER THAN THOSE
FROM THE NORTH WHICH ARE LIGHTER AND SOMEWHAT FINER, AND THEIR CARVED FINIALS MAY BE REPRESENTATIONS

OF THE TRADITIONALLY USED FRUIT SUCH AS BREADFRUIT AND PANDANUS.

 


