Ways of Preparing Corn (Este-cate Vce Enhompetv Noricat)™
Told by J. Hill (IV:89-125)

Vce-lvste
acilasti

Black Corn

Vce-lvste takllke omé eshayat
acilasti  takléyki &6-mi- isha-ya-t
blackcorn bread like making out of
There are five names for breads

hocefthokv cahképét omés.
hocifhoka cahki-pit 6'mis
names five are
made of black corn.

Vce-lvste celahset,
acilasti cilahsit
black shelled
(You) shell black corn,

uewv esmorecetvn uewvn vcahnet,
6ywa ismo-licitan Oywan acéhnit
water to boil it with water putin it
put water in [a pot] to boil,

totkv &kan  onvpvn sohlihcet
to-tka 1tkd'n  onapan sohléyhcit
fire  burning on top of, over (the fire) set it on
set it over the fire,

€sso homan torvwv vpvkekon nvcomusén aktehhen,
i'sso  héman totawa apakikon nacémosi-n aktihhin™
ashes strong charcoal(s) notany, without a little bit put it in
put in a small amount of strong ashes without any charcoal,

morkof, mv vce celvsken akt€hen, esmoriken,
mo-tko-f ma aci cilaskin akti-hin ismo-t€ykin
when it boils that corn that’s shelled had put it in boiled with

and when it boils, put in the shelled corn, and after it boils,

B Title: istica-ti aci (in)hompita noteyca-t ‘cooking Indian corn dishes’
™ Haas nb has atihhin.




vcen akcahwet  okkosof

acin akcahwit  6kko-so-f

corn took it out while (somebody) is washing it
take out the corn, and wash it off,

vce  chvrpuce omvlkvt enhvsvtiken

aci thalpoci omadlkat inhasatéykin
corn  skin all (got) cleaned off
until all the corn skin is removed,

kvrp€ hakof,
katpi- ha'ko-f
dried got

and when it’s dry,

kecon vtehhet, kecvpen eshocofvt

kicoén atihhit kicapin  isho-co-fat

mortar putitin  pestle when pounding with

put it in a mortar, and when you pound it with the pestle,

tvlako hvrpe monkat talvpe nekricvkvte em &sson
tala-ko hatpi monka-t ta-lapi nikteycakati- imi-sson
bean hull or cobs that had been burnt its ashes

add fine ashes from bean hulls

nokricvkvte telekmusén vpayet
nokleycakati-”> tili-kmosi-n apa-yit
been burnt very fine  put with
or burnt corn cobs,

hocet  lopohtet svlahwvn es enyoyet,
ho-cit  lopohtit saldhwan isinyo-yit
pounded made it fine (sifter) fanner  fanned it
pound it fine, sift it with a fanner,

telekman encahwet,
tilikman incdhwit

fine part  separated from
remove the fine portion,

" M: nokleycakati- and nikteycakati- are both commonly used. Edna Gouge says really black corn doesn’t
need ashes.




tvlakon horke noricvkvtén "teyahmet,
tala-kon hotki- noteycakati-n tiyAhmit’®
beans  boiled (beans) been cooked by someone stirred it
stir in some boiled beans that have been cooked,

uewvn escvlahpet, wvnhén ont,
oywan iscalahpit wanhin Ont
water mixed with (water) hard while it was (hard)

mix with water, and when it’s stiff,

enke-tvpekse hvmkusat fackus€é tayen kalet,

ipkitapiksi ~ hamkosa-t fa-ckosi- ta-yin ka-lit

handful one full about (a handful) breaking off (like bread)
break off about one handful,

weteénet pokko ométis  hayet,

witi-nit pokko 6'mi-teys ha-yit

to press it (or with your hand) ball  even like making it
squeeze it, make it into a ball

monkat  tvpeksé polokse tis  hayet,
monka-t tapiksi- poloksi-teys ha-yit

or flat or round making it
or make it flat and round,

uewv morkéen akt€hohen norof,

6ywa mor-tkin akti-ho-hin no-to-f

water Dboiling (water) somebody put it in when it got done (cooked)
they’re placed in boiling water, and when they’re cooked,

cvtvhakv kicet ~ hocefthoy&t omés.
cataha-ka kaycit  hocithoyit 6-mis
blue dumpling called it named it do (call it)
they call it cvtvhakv [blue corn dumpling].

Opuswv esketv  heréet omes.
oposwa iskita  hi-rhit o'mi-s
soup to drink it’s good (to drink) is

It’s good to drink the soupy juice.

Hvtvm vcehocke matan vtotketvo  cvtvhakv hayvrang
hatdm acihocki ma-tdn atotkitaw  cataha-ka ha-yata-ni-
again pounded corn same to work, too blue dumplings going to make
Then using the same ground corn worked

" M: Or (MM): ’sitiydhmit.



vtotketv mahusat étan vtotiket  omis
atotkitd ma-rhosa't itd'n atotéykit o-méys
to work place very same worked  did

as if to make cvtvhakv,

uewv morke aktehvranofvt

6ywa mo-tki- aktihala-no-fat

water boiling (water) when being about to put it in
when just about to put them in the boiling water,

vce  hvrpen ’svyokkofet eshoret noricat

aci hatpin  ’sayodkko-fit  isho-lit noteyca-t

corn shucks  wrapped with boiled with when cooking it

you wrap them in corn shucks and boil them in that, and cook them,

vssvtulke kicet,

assatolki” keycit
blue dumplings wrapped in shucks called
and they’re called vssvtulkée,

monkat puyvfekcv- hake tis kiceét  pvphoy€t omeés.
moénka-t poyafikca hakiteys™ keycit papho-yit 6:mi-s
or spirit like called it they eat it do

or they’re called puyfekcv-hake [“like a ghost”] and eaten.

Hvtvm meské hakof,
hatim  miski- ha'ko-f
again  summer getting (summer)
Then in the summertime,

eto essen tvptahan  hopoyet,
ito issin  taptd-han hopo-yit
(tree) leaves wide ones hunted for
they gather wide leaves of trees

mvn hvtvm svyokkofet eshorat,

man hatdm ’sayokko-fit isho-1a-t

that again wrapped it with (those broad leaves) boiled it with
and they used those as wrap and boil them in those,

71 Written once: assatolki-; Raiford: assitolki.
" M: Or (Edna Gouge): poyafikcawanaki ‘wrapped ghost’.



mvo vssvtulke kihocét omes.
maw assatolki kéyho-ci't  O6'mi-s
that too wrapped blue dumplings it was called was
and those are called vssvtulke, too.

Hvtvm tvlako vpvyekot
hatam  tald-ko apdyiko-t
again  beans  didn’t put with it
Then if beans are not added

uewv escvlvpkat tvlkusén totkv &tkat em vtekén ’staklihcet

oywa (i)scalapka-t talkosin to-tka i-tkdt imatikin (s)takléyhcit™

water mixed with only fire  burning edge put down (one)

and just water is used to mix, you set it at the edge of the fire,

€sso hiyen ’sohrahnet  noricat

i:sso hayyin (s)ohtahnit® noleyca-t
ashes hot covered it cooked it
and cover it with hot ashes and cook it,

taklike takhopelke kicét  hocéfet hompakvtet
takléyki takhopilki kayci-t hoci-fit hoémpa-kati-t
bread  (some kind of roasted bread) called named they eat it
and it’s called taklike takhopelke [“buried bread”] and they ate it.

Fakke-pvlaknv tvpestvkuse tis hayéet ocet
fakkipaldkna  tapistakdsiteys  ha-yi-t o-cit
clay-plate some of them flat (had) made had

They had little flay clay plates,

mvn vce-telekme cvlvpkat vlicet noricat
man acitilikmi  caldpka-t aleycit noteyca-t
that small grits mixed put...in... cooking
and they pressed grits in those and cooked it,

vpvtvkv kicet hocefakvtes.
apataka keycit  hocifa-kati-s
batter-cake called it they named it

and called it vpvtvkv [“pressed against™].

Heyv nake hocethokv cahképat takliket omvtes.
hiya naki hocithoka cahki-pa-t takléykit 6-mati-s
here something their names five bread were

These five names were breads.

2 Original: takléyhcit, corrected by Raiford to stakléyhcit.
8 Original: ohtahnit, corrected by Raiford to sohtihnit.

omes.
ormi-s
do



Momen vce  telekmihocat

mo-min aci tilikmeyho-ca-t

Then  corn that had been made fine, pulverized
Now they removed the grits

nérkuce encahwet
ni-tkoci incahwit
large grits took from, separated out

from corn that was ground fine
from corn that had been ground fine,

cvtvhakv vpvyvrangé tvlako horate opuswvn eshohret
catahéd-ka apayata-ni- tald-’ko ho-ta-ti oposwan ishohtit
blue dumplings going to put with beans had boiled soup boiled with

boiled them in the juice of the beans boiled to be added to cvtvhakv,

nehan vpayet afke-lvste kicet  homhopvtét os.
nihd'n apa-yit a-fkilasti keycit homho-pati't 6-°s
grease put with black hominy called it they ateit  did.
added grease, and called it afke-lvste [“black mush”], and ate it.

Mv vce &tan telekmickv sekon horret
ma aci 1'tdn tilikméycka sikon ho-Hit
that corn same (corn) (without) making it fine without boiled it
When the same corn was boiled and cooked without grinding,

norof, nehan vpayet,
no-t6-f niha-n apa-yit
when it was cooked grease put with

grease was added,

sokv  kicet hocéfet homhopeét omvtes.
sokd  keycit hoci-fit hdémho-pi-t 6-mati-stt
hominy called it named it they used to eat it (nearly everybody)

and it was called sokv [“hominy’] and eaten,

Vce-lvste sekon omat,
acilasti sikon 0-ma-t
(if) black corn not any
If there is no black corn,

81 Raiford thinks o-mati's would be better.




hompetv hocethokv kolvpakat omvlkvn vce-hvtken eshahoyéet omgs.
hompita hocifhokd kolapa-kat omalkan acihatkin®® isha-ho-yit  6-miss
food names seven all white corn made it with did
all seven of the foods named are [also] made with white corn.

Vce-hvtké taklike  eshayvranat,

acihatki- takléyki isha-yata-na-t

white corn  bread will make (bread) with (white corn)
When bread is to be made of white corn,

vce-hvtke  celahset,
acihatki- cilahsit
white corn  shelled it
you shell the white corn,

uewvn aktehhet esmorehcet,
o6ywan aktihhit  ismo-tihcit
water putitin  boiled it with
put it in water, boil it,

uewv em pvlahtet,
oywa impalahtit
water poured out from
pour the water from it,

kecon vtehet, kecvpen eshocet telekmof,

kicon ati-hit® kicapin isho-cit tili-kmo-f

mortar putitin pestle  pounded it with when it gets to be fine
put it in a mortar, pound it with a pestle, and when it’s fine,

svlahwvn ’senyoyet, telekman encawet, sulehcet,
saldhwan sinyo-yit tilikman inca-wit* solihcit
fanner fanned it with the fine part took away, separated from got enough
sift it with a fanner, take out the fine part, and after you have enough,

uewvn escvlahpet,
6ywan iscalahpit
water mixed it with
you mix it with water,

2 M: Haas nb has acihatki-n.
8 Raiford: atihhit.
8 M: Haas nb has inca-wot here for inca-wit, and dkca-wét below for akca-wit.




taklike esnorickvn  vlihcet noricet,
takléyki isnoléyckan aléyhcit noteycit
bread [pan] putitin cooked it
put it in a bread pan and cook it,

okfvlke takliken kicet,
okfalki takléykin®  keyci-t
baked corn-bread called it
and it’s called okfvlke taklike;

hvtvm tvskocusén tvpeksicet,
hatdm taskd-"cosi'n tapikseycit
again very thin flattened it out
or when you flatten it out very thin

nehan akpiket noricat,
nihd'n akpaykit noteyca-t
grease putitin  when cooking
put it in grease and cook it,

vpvtvkv  ’sakmorken kihocét  omgs.
apataka sakmo-tkin kéyho-cit 6'mi-s
batter-cake fried (batter-cakes) called it did.
it’s called vpvtvkv *sakmorke.

Vce-cvlvtwe
acicalatwi
flint corn.
Flint Corn

Vce-cvlvtwe celahset,
acicalatwi  cilahsit
flint corn shelled it

They shelled flint corn,
ue-kvsvppen aktehet eslicet vce akcawet
oykasappin akti-hit isléycit aci akca-wit

cold water putitin setitdown corn separated out
put it in cold water, set it aside, then removed the corn,

8 Corrected by Raiford from okfilki takléykin.
% M: Haas nb has: dkca-wot.



kecon vtehet vhericusét  hocet
kicon ati-hit ahitéycosi-t ho-cit
mortar (already) putitin easily pounded it
put it in a mortar, pounded it lightly,

vce-hvrpucen encopahlécat,
acihalpocin  incopéhli-ca-t
corn-skins to skin (the corn)
and peeling off the corn-skins,

vce  aktonken kicet,

aci  aktopkin keyci-t

corn pulverized (corn) called it

they called it vce aktonke [“pulverized corn™],

entvlé essen enwehset,
intali- issin  inwihsit
pounded corn husks sifted from
and sifted off the pounded corn husks,

uewv esmoréckv rakkén lehayv-rakko  kicet,
oywa ismo-ti-cka takki-n ’liha-ya-tdkko  keycit
water [kettle big]  potbig called it
filled a big water kettle called a lehayv-rakko

facken uewvn vcahnen, hiyof,
fa-ckin 6dywan acdhnin hayydo-f
full water pour it (water) in when it got hot

with water, and when it got hot,

vce  aktonken aktehhet,
aci aktopkin aktihhit,
corn pulverized put it in
they put the vce aktonke in,

em vhetécet totkv rakkekon em vhetécen,

imahiti-cit to-tka takkiko'-n imadhiti-cin

keep the fire burning around it fire notbig  make around, kindled around
lit a fire under it, not a very big fire,

hvlvlatkusét  morken,
halala-ntkosi-t mo-tkin
slowly boiled it
and it slowly simmered,



vcewe hakof,
aciwi- ha-ko-f

a good while when it gets
and after quite a while,

€ssohomvn  halo-leskv vcopv esrolahlecakvten vtehhet,
i-ssoh6-man®’ ha-loliska aco-pa istolahli-cakati-n atihhit
strong ashes old can  nail made holes (in the can) with (a nail) put it in
they put strong ashes in an old can perforated with nail holes,

uewvn ohcanen,

6ywan Ohca-nin

water poured it in

poured water on [the ashes],

€sson opuswv cvfcakan, kvpe-cvtke kicet,
i*sso oposwa cafca-ka'n kapicafki  keyecit

(juice of the ashes) lye when dripping lye-drip called it
and they called the liquid dripped from the ashes kvpe-cvfke [“lye-drip”],

remhusén cahwet,
Hmhosi'n cahwit
weak, diluted took it
took the very clear liquid,

uewv vce esmorkan akcanen,

6ywa aci ismo-tkd'n é&kcanin

water corn boil with  poured it in
poured [the lye] into the corn boiling in water,

vce  aktonket aknorof,

aci aktopkit  akno-to-f

corn pulverized when it’s cooked
and when the vce aktonke is cooked,

opuswv sulké ocen
oposwa solki- 6-cin
soup lots  has
with lots of juice,

vrkvswvn vcvnhoyvnts.

atkaswan acanho-yanc

sofkee jar someone, they put it in (a sofkee jar)
they poured it in a sofkee jar.

82 To make wood-lye, they saved the ashes from green wood.



Osafken kicet  vfaste noricat

osa-tkin keycit afa-sti- noteyca-t

sofkee called it attending to it cooked it

It’s called osafke, and the one attending to it and cooking it

ongpé  maket  okhoyvnts.
onipi-® makit 6khoyanc®
acook saying  what they meant, called it

was called onépe.

Osafke hakvtan ocet lopocecihcet,
osa-fki hakatan™ o-cit’! lopocicéyhcit
sofkee that has been made to have (sofkee that is made) make small

Having made the sotkee small,

esnorickv ~ cutkusén uewv vcahnet,
isnotéycka cotkosi'n  dywa  acahnit
[pan] small water poured in
pour water in a small pot,

aktehet,  vpeswvn vpayet, noricat,

akti-hit apiswan apa-'yit notéyca-t
putitinit meat putinit after it’s cooked
put the corn in, add meat, cook it,

capkonepken kihocét Omes.
capkonipkin kéyho-ci-t o-mi-s

(corn-grit boiled in water with fresh meat in it) they called it  did.
and it’s called capkonepke.

Vce-cvlvtwe lokcat,
acicalatwi lo-kca-t
flint corn when it gets ripe

When flint corn gets ripe,

kvrpeko emonken celaset, lehayv rakkon @sson vtehet,
kalpiko- imonkin cila-sit ’lihd-ya tdkkon i-sson ati-hit
notdry before  shellit pot big ashes putitin
before it hardens, they shell it, put ashes in a big kettle,

8 Or: oni-pa ‘a cook’.

% M: Haas nb has ohho-yanc.
% M: Haas nb has ha-ka-tan.
I M: Haas nb has ho-cit.



vce-celvsken tohkalet, totkvn &tken ’sohlicet, vpaset,
acicilaskin  tohka-lit to-tkan i-tkin sohleycit  apa-sit
shelled corn put it together fire burning putiton  parched it
put it on the fire with the shelled corn, parch it,

hvsottan em ocet, kvrpecet sulkén hericet ocet,
haso-tta'n imo-cit  kalpi-cit  solki-n hitéycit o-cit

where it’s sunny put it and dried it lots stored, put it away had it, kept it
dry it in a sunny place, and keep lots of it stored away,

fakv vpehoyof,

fa-ka api-ho-yo-f

(hunter) hunting when they go (hunting)
and when they went hunting,

mv vce hvtvm vpahset ocet,
ma aci hatdm apahsit o-cit
that corn again they parchit keep it
they parched that corn again and kept it,

telekmekon  sulkén hahyet,
tilikmiko-n solkin  hahyit
not pulverized lots made it
and made lots of it whole,

hockvté kihocén
hockati- kéyho-cin

flour called it

and called it hockvte

fakv ’svpehoyét omvnts.
fa-ka ’sapi-ho-yi-t 0-manc

hunting when they go taking it with them did
and took it with them hunting.

Mvn osafken hayofvt,
man osa-fkin ha-yo-fat
that  sofkee when making it
When making that kind of sofkee,

vpvsk-osafken kicet
apaskosa-tkin keycit

parched corn sofkee called it
they called it vpvsk-osafke [“parched corn sofkee™],



hvtvm tak-vpvsk-onepken kic€t homhopvtéet 0S.
hatdm takkapaskonipkin’® keycit homho-pati-t 0"s
again (coarse cold flour) called they ate it used to

or tak-vpvsk-onepke and ate it.

Heyv vce vpvske @&tan ocet svlahwv lopockusé  ropotécan,
hiyd aci apaski itan o-cit saldhwa lopo-nckosi- topdti-can
here corn parched same had (fanner) sifter small those that go through

They kept this same parched corn and when they passed it through a fine fanner,

s€yoyet, telekmusen ocet, uewv escvlapet,
si-yoyit tilikmosin  6-cit Oywa iscala-pit
sifted it well very fine kept it water mixed with it
they sifted it and kept it very fine, mixing in water,

vpvske wvpaksv hocefet,
apaski wapa-ksa hoci-fit
parched corn swollen called it

and called it vpvske wvpaksv [“swollen parched corn™],

opuswv sulkén cvlapet,
oposwa soOlkin cala-pit
soup lots mixed it
mixed in lots of liquid,

momen eyacen omat,

mémin iya-cin oma-t?

that way want it (that way) if they do (want)
and if they liked it that way,

fo encvmpén escvmpécet,

f6- incampi-n iscampi-cit
honey sweetened it with
they sweetened it with honey,

eskaket fullvtét 0S.
iska-kit™ follati-t o"s
drank it went about used to
and drank it.

2 M: Hill says it: apaskosa-fkin.
% Could also say 0'n 0-ma-t for o'ma-t.
% M: Haas nb has iska-ki-t.




Mv vpvske telekmeko vhoskan
ma apaski tilikmiko- aho-ska'n
that parched corn not fine  left over
With the coarse parched corn remaining

afken eshayet, neha wvpayet,
a-fkin isha-yit  nihd- apa-yit
hominy grits made with grease put with
they made hominy grits, added grease,

homhopét omvnts.
hoémho-pi-t 6-manc
ate it used to
and ate it.

Hvtvm vce  kvrpan celaset,
hatam  aci katpan cila-sit

again corn dried  shelled it
Sometimes they would shell dried corn,

€sson vpvkén mvo vpaset ocet,
i'sso apakin maw apa-sit o-cit
ashes withit that,too parchedit keptit
parch that with ashes, also, and stored it and

mvo safke  eshayet,
maw sa-tki  isha-yit

that, too sofkee made it with
made sofkee from that,

tak-vpvsk-onepké  kicet,
takkapaskonipki- keyci-t
roasted-by-the-fire called it
and called it tak-vpvsk-onepke,

monkat afke tis hayet,
monka-t a-fkiteys ha-yit
or hominy even made

or they would make mush, too,

wakvpesé-cvmpen vpayet homhopét omvtes.
wa-kapisi-campin  apa'yit homho-pit &-mati-s
sweet milk put with they ate did

add sweet milk, and eat it.



Mv afke hayvrang hochoyan

ma a-fki ha-yata-ni- hocho6-yan

that hominy grits going to make that that’s pounded
When pounding corn to make mush,

telekmusé  vpakan encawet
tili-nkmosi- apakdn inca-wit”
fine parts  that is with  take from
they took the fine ground portion

vpvske-hvtke kicét  uewv escvlapet eshoket omis,
apaskihatki keycit Oywa iscala-pit ishokit o-méys

parched corn white called it water mixed with drank it did
called vpvske-hvtke [“white parched corn], mixed it with water, and drank it,

vpvske wvpaksv enheré em oricekot omvnts.
apaski wapa-ksa inhih- imotéyciko-t 0-manc

parched corn swollen that good (wasn’t as good) wasn’t as (good) (wasn’t)
but it wasn’t as good as vpvske wvpaksv.

Vce-lowvcke
acilowacki
[tender corn]

Roasting Ears

Vce lokce vpesvke hakof,

aci 16-kei- apisaki- ha-ko-f

corn (getting) ripe (getting) fat when getting
When the corn was getting ripe and fat,

fueyet em vtoklopén encawet, em vpvlahtet,
foyyit imatoklopin inca-wit imapalahtit
shuck it its silk take from it and throw it away

they shucked it, removed the silk and threw it away,

eco  notakhv-funen pvlhvmkusén enute ocan
ic6  notakhafénin palhdmkosi'n inoti 0-can
deer’s jaw-bone just one side  (one) its teeth [that] has on it

scraped it with one side of a deer’s jaw-bone

eskaset,

iska-sit

scrape it with it
having teeth on it,

> M: Haas nb has: inca-wot.



entalvpen encawet,
inta-lapin inca-wit

its cobs  take from it
remove it from the cob, and

takliken hayat akkaske taklike  kic€t norihocvnts.

takléykin ha-ya-t akka-ski takléyki®® keyci-t notéyho-canc

bread making it grated bread called they used to cook it

the bread made from that was called akkaske taklike [“scraped bread”’] and cooked.

Hvtvm vce-lowvcke sulkeén fuyiyet,
hatdm acilowacki solkin foyeyyit
again roasting-ear corn lots shucked it

Then they would shuck lots of roasting ears,

totkv rakkén etecet,
to-tka takkin iti-cit

fire  big made, built

build a big fire,

vfulutkén vce entalvpe ’semonkvn totkvn vsvpaklecet,
afolotki-n aci  inta-lapi ’simonkan to-tkan asapakli-ci-t
clear around it corn- cobs (with corn on them) whole fire standing up to it

stand whole ears of corn all around the edge of the fire,

hotohpet, norakof,

hotéhpit  nota-ko-f

roasted it  when it got done

roast them, and when they were done,

celahset, hvsottan ~ em ohocen, karpof,

cilahsit’’ haso-ttan imo-hdé-cin  ka-lpo-f

they shelled it in the sun they putit when it got dry

they shelled them, put them in the sun, and when they were dry,

ecko kicet hocéfet,

i-cko keyci-t hoci-fit

dried corn they called it they named it
they called it ecko

% Raiford: takléykin.
%7 M: Haas nb has sildhsit.



hericet horet  rvfon homhopvnts.
hitéycit ho-tit  taféon hoémho-panc

they kept it boiled it in winter they usually ate it
and stored it, boiled it, and ate it in the winter.

Heyv hompetv hayat

hiyda hompitd ha-ya-t

this  food they made it
Preparing this food

hoktvke em vtotketvt omes.
hoktaki imatotkitat  6-mi-s
the women their work  itis

1S women’s work.

Momis  hiyomat hoktvke nvcomusés nake momvke
mo'méys hayyd-ma-t hoktaki naco"mosi's naki  mo-maki-
But now the women justafew  things like that

But now only a few women can prepare food like that,

hompetv haye tayat hoktvlvke fullat tvlkuset kerrakat sas@s.
hompitd ha-yi- ta-ya-t hoktalaki  folla-t talkosit kilta-ka't sa-si-s
food that can prepare old women that are about only that know there are

and old women are the only ones who would know.

Vce-lvste vce-hvtke vce-cvlvtwé heyv vce tuccénat
acilasti acihatki  acicalatwi®® hiya aci tocci-na-t
black corn white corn flint corn these kinds of corn three

Black corn, white corn, flint corn -- these three corns

este-cate enhompetv mahhet omeés.
istica'ti inhompitd mahhit O-mi-s
Indians’ their food regular is

are the Indians’ real food.

Mvt enlokcekon omat,
mat inlokcikon o'ma-t
(if) that doesn’t get ripe for them if
When it doesn’t make for them,

“Elvoko rakkeét vlaket 0s” maket fullvtét 0S.
illawko takki-t ala-kit 0-'s ma-kit follati-t R
famine great  has come they say they used to be about  were

they used to say “A great famine has come.”

B Or: acicilatwi(:).



Heyv vcet sekomahen
hiyd acit sikomé-hin

omat,
o'ma-t

this corn notany at all if there is (not)
If there was none of this corn,

vee rem €tv tis

aci "Himi-tateys hompa-kit

hompaket

omis,
0'meys

[corn] other [even] if they do eatit do
they did eat other corn,

héremahat
hi-rtima-ha-t
(not) very good

tokot os
to-kot O-1s
not

komhoyvtet
komho-yati-t
they did think that

but it was not considered very good.
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