
Guåhan Produce Guide:

Cassava (Mendioka)

Cassava is a tropical root crop with high nutritional value. It is full of starch and provides the
third-largest source of carbohydrates in tropical regions. It is simple to grow and has a high yield.
This plant is drought resistant and nearly pest free.

Plant Traits Details

Plant Type Short tree with edible roots.

Size Up to 12 feet tall.

Spacing 3 feet between plants and 3-16 feet between
rows.

Bloom Time 12 months.

Flower Color N/A.

Root Depth Two feet or more.



Pests Aphids, locusts, cassava mites.

Diseases Bacterial blight, cassava mosaic disease,
cassava scale, root rot, anthracnose.

Health Benefits

● Excellent source of vitamins and minerals
● Rich in dietary fibers
● Provides energy
● Can help in weight loss
● Enhances digestion

Site Characteristics

Sun Exposure Full sun.

Soil Condition Cassava will produce the most if planted in
loamy soil rich with organic matter. Although
it can grow in any soil type including poor
compacted soils.

Support N/A.

Water In the first month of planting, water often to
keep the soil moist. Even though cassava is
drought resistant, watering it well will help it
to produce better roots. If your plant loses a
lot of its leaves it may not be getting enough
water.

Fertilizer Two months after transplanting, add manure
or a good quality liquid fertilizer to the base of
your plant.

From Seed to Harvest



How to Take Cuttings To take a cutting for propagation, cut an
11-inch piece from the stem with at least 4
nodes. Using suitable soil, place it on its side
2 inches deep OR sticking out of the soil like a
stake with at least a quarter of its length
under the soil. Stem cuttings will be ready to
transplant after 4-6 weeks.

Transplanting Seedlings Add compost and/or well-rotted manure into
the hole in which you are transplanting your
cutting.

Maintenance These plants require little maintenance.

Harvesting Cassava roots are ready to harvest 12-18
months after planting. To harvest, chop the
entire plant down with a machete or other
tool. Leave about one foot of the stem still
standing. Remove soil from around the stem
base and carefully dig out the roots which will
be growing within two feet of the stem. Try
not to damage the roots as you dig them out.
The roots should be deep brown and appear
flaky. The branches from the recently
cut-down plant can be used as cuttings to
plant new cassava plants.

Interesting Facts

● You cannot eat cassava raw because it contains a large amount of cyanide.
● But also due to its cyanide content, it does not attract many pests.
● The two main varieties of cassavas are 1) sweet and 2) bitter.
● The leaves of the cassava plant are also edible, but be sure to boil them first.

Recipes



Cassava Pudding Cake

Ingredients ● 32 oz. cassava (frozen or grated)
● 12 oz. macapuno strings
● ¼ cup butter
● 7 oz. sweetened condensed milk
● 12 oz. coconut milk

Instructions 1. Preheat the oven to 350 degrees F.
2. In a big bowl, mix cassava with

coconut milk. Mix in butter and
macapuno, continuously stirring.
Lastly add sweetened condensed milk
and stir until everything is mixed well.
There will be some lumps but as long
as there are no major lumps it will be
fine. Pour into an ungreased baking
dish and bake for 45 minutes.

3. Enoy!

Recipe link https://www.food.com/recipe/guam-style-
casava-pudding-cake-308187

Sources
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