
ETHNOLOGY OF THE KWAKIUTL
BASED ON DATA COLLECTED BY GEORGE HUNT

By FRANZ BOAS

43





PREFACE

Tlie material contained in the following pages was collected partly

in connection with the work of the Jesup North Pacific Expedition,

parth' after the close of the expedition, largely with funds provided

by friends interested in the scientific work of the Department of

Anthropologj^ in Columbia University.

After working with me in 1893, 1897, and 1900, during which time

he gained much practice in writing the Kwakiutl language, Mr. Hunt
spent several weeks in New York in 1901. During this time the gen-
eral plan of work was decided upon, and, following instructions and
questions sent out by me, Mi'. Hunt recorded data relating to the

material cxilture, the social life, customs, and beliefs of the Kwakiutl
Indians. So far as accuracy and contents are concerned, he is re-

sponsible for the material contained in tliis book. It will be noticed

that a number of data have been recorded several times, generally

at intervals of several years, and the agreement of the statements
is a guarantj' of the accuracy of the record. Much of the information
in regard to cookery was obtained by Mi'. Hunt from Mrs. Hunt,
who was born in Fort Rupert, and who was thorouglily familiar with
the duties of a good housewife. In 1900 I had the opportunity of

obtaining a considerable amoimt of information from her, which wUl
be recorded in a general ethnological discussion of the material con-
tamed in these volumes.

I have classified the material according to contents, an undertaking
which has sometimes led to the necessity of breaking up a record
containing data relating to material culture, customs, and behefs.

Mr. Himt has taken pains to make his descriptions as accurate as

possible. Tliis procedure has given rise to a certain amount of

repetition that could not be ehminated by the editor.

The order in which the material contained in the present volume
was written by Mr. Hunt is indicated in the critical remarks at the
end of Part 2 of this work.
In accordance with the rules laid down in the report on tran-

scribing American languages, adopted bj" a committee of the American
Anthropological Association and printed by the Smithsonian Insti-

tution, I have adhered to the alphabet used in the previous publica-

tions on the Kwakiutl.

Franz Bo.\s.

November, 1916.
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EXPLANATION OF ALPHABET USED IN RENDERING
INDIAN SOUNDS

E
i e, I, ?, (I, 6, o II

I e, (', o, d, ((, o It

B obscure c, as in Jlower.

i e are probably the same sound, iiit(!rmcdiate between the continental values
of i and e.

i i in hill.

e e in fell.

a has its continental value.

6 German o in voll.

o'u are probably the same sound, intermediate between the continental values
of o and u.

e a somewhat doubtful sound, var>-ing greatly in its pronunciation among
different individuals between c and el.

a German a in Biir.

d aw in law.

" indicates that the preceding consonant is pronounced with ii position of the
mouth.

Velar
Palatal
Anterior palatal
Alveolar

Labial ,

Lateral
Glottal stop

Sonant

9
y(w)
.</

d
(dz)

b

L

Surd Fortis

l{w)
t
t

(ts)

V
L

h, y, w.

t!
I!

its!)
p.l

l!

Spirant
| ^ ,

surd ^^^^^'

x(w)

I, I'

I Sonant.

In this whole series the sonant is harder than the corresponding English sound. The
surd is pronounced with a full breath, while the fortis is a surd with increased air

pressure in the oral cavity, produced by muscular pressure of tongue, palate, and
cheeks, accompanied by glottal or lingual closure, which shuts the lungs off from
the oral cavity. This produces great stress and suddenness of articulation. The
sonant is so strong that it is easily mistaken for a surd.

The velar series are k sounds pronounced with the soft palate, x corresponds to ch

in German Bacft. The palatal series corresponds to oiirg (hard) and h. .r is like .-r, but
pronounced farther forward, g' and k' S3und almost like gij and hj (with consonantic

]/); X' is the German cli in ich. d, t, and s are almost dental, l, l, and l! are pro-

nounced with tip of tongue touching the lower teeth, the back of the tongue extending
transversely across the hard palate, so that the air escapes suddenly near the first

molars. The sounds are affricative. In I the tip of the tongue is in the same posi-

tion, but the back of the tongue is narrower, so that the air escapes near the canine

teeth; the sound is purely spirant. Z is the same as the EnglLsh sound. ^ is a very

faint glottal stop. The exclamation mark i.': used throughout to indicate increa.sed

stres-s of articulation and glottalization.
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I. INDUSTRIES

The Making of Dishes. — The dish-maker takes
|
along his ax 1

when he goes into the woods. When he
|
reaches a patch of alder-

trees, he picks out a good one
|
that has no knots and that is not

twisted, for he is
||
'careful tliat it is straight when it is split m 5

two. After he has found
|
a good one, he chops it down. It must

be six sjjans
|
around at the bottom. When it faUs down, he chops

off
I

one fathom length from the tough part at the butt,
|
and he

measures off four spans in length and
||
chops it off there. After it 10

has been cut off, he splits it in two
]
straight through the heart of

the wood. After it has been split in two, he chops off
|
the heart of

the wood, so that the block is one span thick.
| He chops it off

carefuUy, so that it is level and that it has no twist,
|
for the heart

of the tree wiU be the bottom of the dish. When this is done,
||
he 15

chops out the sides so that they arc wide in the middle. The dish

is one span wide
|
at each end, and it is one span and four

|
fingers

wide in the middle, for it bulges out.
|
The bottom part of the end

is one short span long,
]
and the height is one hand-width,

||
including 20

the thumb.
|
The bottom is one short span

|
wide and three spans

The Making of Dishes (Loqwelaxa loqlwe). — Wit, heEm daax"sa
j

loqwelaenoxrsvaxii loq!wes sobayowaxs lae laxa aL!e. Wa, gll-

^mese lag'aa laxa LlasmadzEXEkulaxs lae doqliix^idxa ek'etElaxa

klease LlEnaka. Wa, he-mesexs k"!esae k'SlpEla qa^s he^mae
doqwasoseda naqlEqe lax kiixsEntsE^we. Wa, g-Il^mese q!axa 5
ek'axs lae soplrxodxa q !el tep lEnx'se^sta laxEns q!waq!wax"ts!a-

na^yex, ytx wag'itlEXLaasas. Wa, g'iPmese t!ax-^idExs lae tEm-
k'odxa ^nEmp!Enk-e laxEns baLax cja lawayes t!Emgults!EXLa^yas.

Wii, lii bal-idxa moplEuk'as wasgEmas laxEns q!waq!wax'ts!ana-

^yexs lae tEmx"sEndEq. Wa, g'iPmese laxsExs lae kuxsEndEq 10
naqlEqax domaqas. Wa, g-iPmese kiixsaakuxs lae sopillax

dSmaqas qa ^uEmdEnes lawoyas hSyaqaxa domaqe. Wa, la

aek'Ia sopalaq qa uEqEles. Wa, he^mis qa kMeses sElgwasnokwa
qaxs hii^mae awabEwesa loqlwes d5maqe. Wii, giPmese gwalExs
lae sosEbEnodzEndEq qa lexoyowes ylxs ^UEmdEuae wadzExgiwa- 15

sasa oba-yasa l5q!we. Wa, la modEnbaleda 'nEmplEnke laxEiis

q!waq!waxts!ana-yex ylx ^wadzEgoyiiwasa laxes k^ak'Uxalaena^ye.

Wa, la 5xsg"iwa^yas ^nEmplEnk'osta laxEns ts !EX"ts lana^yaxsEos

q!waq!wax'ts!ana^yex. Wii, laEmxLa laxs ^wPlaEn q!waq!wax'ts!a-

na^yex le-weus qomax yix -wiilagiikllasas. Wii, la 'nEmp!Eng-apa 20
awab^yasexEns ts!EX"ts!ana^yasEns q!vviiq!wax'ts!ana^yex yix ^wii-

dzEgabasas. Wa, la modEn laxEus q!waq!waxts!ana^yes yix
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58 ETHNOLOGY OF THE KWAKIUTL [eth. ANN. .15

and
I

four fmgor widths long.
|
This is the size of tlio large feastijig-

25 dish when a feast is given to many tribes.
||
Wiien the sides have been

chopped, it is
I

in this way :
|
^r---^ ~^Then he puts it right-side

up and chops out the inside,
[ |

^o that it is hollow.
|
The

barli is still on that part Lc^;;^;^^^^^^^^^||^^;^_>/ that will be the inner side.

Now he chops it off; and
|
he only siops cho]iping it when it is two

.^O finger-widths
||
thick all around and at both ends. Then he carries

it
I

home on his shoulder, and he puts it down in his house,
|
takes

his adz, and adzes the bottom so that it is level.
|
Wlien this is

done, he adzes the outside. It
]
is adzed well. Then he also adzes

3.5 the ends well
||
on the outside; and when this is done, he adzes along

the sides
|
so as to make thena thin. He just feels the thickness.

|

After this has been done, he takes his small crooked knife and
|

scoops out two grooves on the outer side. When this is done, he
|

40 takes spawn of the dog-salmon, cliews it, and spits it into
||
his paint-

dish. He take-i coal and rubs it in
[
the place where is the sabnon-

spawn that has been spit out. When it is really
|

black, he takes his

paint-brush, dips the end of the
| ^,—tgt^t'^^:^^^-^ paint-brush

into tlie black color, and paints all A^^-- ^~t^ around |

the rim of the dish, in this way: D U When this

45 is done,
||
he puts it away, so that it v^IT^— "^^^^ dries. Then

it is done.
|

^^^^"•^"^^"^^^'^^'^^

_'3 mamop!Enk"Klayas laxEns q!waq!wax-ts!ana^yex yix ^wasgEmabasa.
G'aEmxat! loqlusa ^walase k.'welasxi qlefjlEgala k!wel lelqwala-

L>.5 La'ya. Wit, gtl-mese gwal sopalax ewanodza'yasexs lae g'a

gwaleg-a {fig.).

Wii, la hang'aElsaq qa^s sobElEgindeq qa l6bEg"ax'^ides. LaEm
axale XEkliimas lax ogug-a^yas. Wa, he-'me la s5p!ets5''se. Wa,
ai^mese gwai sobElEglqexs lae maldEu laxEns q!waq!wax"ts!ana^yex

30 ytx wagwasas h.Vstala LE^wis waxsbElExse. Wa, la wek'llaqexs
lae nii^nak" laxes gokwe. Wa, lit hangalilas laxes gokwaxs lae

ax^edxes k'limLayowe qa^s k!imMdcx awaba-'yas qa nEqEles.
Wa, gtPmese gwalExs lae kMlmb'idEx ewanodza^yas. Wa,JaEm
aek"!axs lae kItmLaq. Wii, lii ack!a k!iml-IdEx oxsgiwa^yas

:?,') laxa Llasadza^yas. Wii, gil^mese gwiilExs lae k' !lmLElEgEndEq
qa pElsgEmx'^ides. Wa, laEm aEm plexwax wagwasas. Wii,

gil^mese gwalExs lae S,x^edxes ama^ye xElxwala klwedaj^a qa's

k!wet!edexa malts !aqe lax oxsgiwa^yas. Wii, g'IPmese gwiilExs
lae ax^edxa ge^niisa gwaxnise qa^s malexVideq qa^s kwetslales

40 laxes k'latlaase. Wii, la ax^edxa dzEgilte qa^s yildzEltsIale lax
la qlotslEwatsa kwesdEkwe ge-nii. Wii, giPmese la alakMala la

ts!6ltoxs lae ax^edxes habayowe. Wii, lii hapstEnts oba^yasa
habayowe laxa tslohowe gElyaya qa^s kMatledes hlx iiwi^stas

oguliixta^yasa loqhve g'a gwiileg'a {fig^. Wa, g'tPmese gwiilExs
45 lae gexaq qa lEmx^vkles. Wii, laEm gwiil laxeq.
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This size of dish is used at a feast by six men.
|

If it is three 46
spans

I

long, then two ' guests eat out of
[
one disli. It is used in

lesser feasts.
||
The dish for a feast to the host's own numaym- 50

is two spans and a half long.
|
It is used b}^ three guests.

|
A

dish two spans long
|
is used by husband and wife

|
and their chil-

dren; and those that are one sj)an and four finger-widths
||
long are 55

used for the chief's daughter
|
and the chief's son. Two (a man and

|

his friend) eat out of it too;
|
and the dish for a woman whose hus-

band is away is
|
smallest. It is one span long.

|
It is only for one

person.
||
That is all now.

|

60

Dish for pounding Salal-Berries. — The husband \ of the woman
first goes to get a good piece of cedar-wood without knots, three

|

spans long and
|
four spans

||
wide and one short span high.

|
He 65

takes his ax and chops out
|
the inside, until it is hoUow and like

a box. When it gets thin, lie takes his hand-adz, turns it bottom-
side up,

I

and adzes it over finely at the bottom and the ends,
||
so 70

that it does not slant; and after he has finished the outer side,
|

he puts it bottom downward and he adzes it inside, so tliat there are

Wa, lieEm qlELlalasosa k!wele bebEgwanEme '^wala^yasa l5q!we. 46
Wii, gll-mese yfKhix"p!Enke laxEns q!waq!waxts!ana^yexylx ^was-

gEmg ig'aasasa loqlwaxs lae maema'leda k!weie bebEgwanEmxa
^nal^nEmexLa loqlwa. Wa, laEm la laxa gwasa^ye klwelasa. Wa,
he^mis loqliisa kiwelasaxes ^iiE^memota babELalas ^wasgEingi- 50

g'aase loqlwa. Wii, laEm yacyudoxulasosa kiwele bebEgwaiiEma.
Wa, he^misa malplEnk'e laxEns q!waq!wax'ts!ana^yex yix ^wilsgEm-

g'igaasasa loq!we. Wa, laEm helExstalllatsIesa hayasEkala
LE-wis sasEme. Wii, he-misa modEubalaxEns q!waq!waxts!ana'yex
laxa ^uEmplEnk'as ^wasgEmglgaase helExstalll ialogumsa k'ledele 55

Lo^ma LawElgEina^yasa glgEma^ye. Wa, laEm maltaq LE^wis ^he-

mokwe. Wii, lie'mis loq!usa tslEdaqaxs laasn5kwaes la-wiinEina

ama^jinxa^yasa leloqiweda ^nEmp!Enkas ^wasgEmg-ig'aase laxEns
q!waq!waxts!aiia^yex. Wii, laEm helExstallltsa ^uEmokwe. Wii,

aEm ^wPla laxeq

.

60

Dish for pounding Salal-Berries. — Wii, heEm gil ax^etso^s lii^wiinE-

masa tslEdaqa ek"e klwaxLilwaxa k' lease iJEiiaka. Wii, lii yudux"-
plEnk' liiXEns q!wiiq!waxts!iina^yex yix ^wasgEmasas. Wii, la

modEnbaleda ^uEmplEnk'e laxEns q!waq!wax'ts!ana^yex ytx

wadzEwasas. Wii, lii ts!E.\"ts!ana^ye ^wSlasgEmasas liixEns qlwa- 05

^q!waxts!ana^yex. Wii, la ilx^edxes sobiiyowe qa^s sop!edex
otslaLas qa^s loptslodeq qa yuwes gwex"sa gtldase. Wii, gil-

^mese la pF.lsgEmxs ]ae ilx^edxes kltniLayuwe. Wii, lii qEp!Elsa-

qexs lae aek'!a kMiniLEltsEmdEq LE^wis awiibiVye LE^wis oba^ye

qa k!eses senoqwa. Wii, g"tPmese gwalxa osgEma^yaxs lae 70

hangaElsaq qa^s k" limLElEg indeq qa k' leases tEnx-ts!§.s. Wa,

' Evidently a mistake, instead of four.
'^ A numiym is one of the subdivisions of the tribe. See pp. 795 ct seq.
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72 HO lumps.
I

After he has finished this, he takes his straight knife

and
I

his hent knife, and he cuts all around the corners with the

straight knife,
|
around the inside of what he is working at; and

75 after he has done so,
||
he takes his crooked knife and shaves out the

inside until it is very
|
smooth. This is the box for pounding salal-

berries, and it is
|

just like a box after it is finished. Now the box
for pounding salal-berries is finished,

|
for it is called that way.

|

1 The Making of Boxes. — Now I will talk again
|
about her husband,

who has to make a box for the lily-bulbs.
|

He takes his wedge-basket,
|
his stone hammer, and his ax, and

5 he goes to a
||
patch of cedar-trees in the woods, looking for a good

tree,
|
the bark of which runs straight up and down, without a twist.

When
I

he finds one of this kind, he chops the cedar-tree
|
down

on the side on which the branches are, so that it falls on its back
|

when it falls. When he passes the heart of the tree while chopping,

10 he goes around
||
and chops the smooth side; and when it falls, it

goes down on the side where it has been chopped in
|
deeply, and

falls on its back. Now the cedar-tree lies on its back;
|
and the

smooth side, which is the best side, is on top. He chops it off two
|

fathoms from the foot of the tree; and when
|
he has chopped down

15 to the heart of it, he measures
||
eight spans, begimiing at the place

72 giPmese gwalExs lae S,x^edxes uEXX'ala kMawayowa LE^wis

xElxwahx klawayowa. Wa, lii xiitse^stalasa nExxiila klawayo
lax ewanux"ts!awases eaxElasE^we. Wa, gtPmese gwalExs lae

75 ax^edxes xElxwala kMawayowa qa^s xElxulEg'indes laq qa &lak'!a-

les qese oguga^yasa lEgatsIaxa nEkliile. Wa, la yuEm la

gwex^sa gildasaxs lae gwala. Wa, laEm gwala lEgatslaxa nEk!u-

le qaxs he^mae LegEmse.

1 The Making of Boxes. —Wa, la^mesEu edzaqwal gwagwex'sx'^idEl

lax laSvunEuias yixs lae xEselax'^id x"okumats!eLe xaxExadzEma.
Wa, heEm S.x^etsoses q!waats!ases lEt lEX'SE^yase LEmlEmg'a^ya.

Wa, he^mises pElpElqe LE^wis sobayowe. Wii, la qiis^ida qa^s lii

5 laxa wilg"ixEkiila laxa aiJe alax c.k'etElasa welkwe. Wa, he^misa

uEqEmg'ustawas ts!ageg'a^yexa k'lese k'lilplEna^ya. Wa, g'il-

^mese q!axa he gwex"se, lae hex'^idaEra soplExodEq gwek'IotlE-

xawa^yes sop !Ex6tsE-'we laxa L!Enx"k'!6t!Ena^yas qa tiexilses

qo tlax'^idi.o. Wa, g'il^mese lak'lodile sobela^yas lae lakiotlExoda

10 qa^s s5pk'!aedzEndeq. Wa, la gwagwaaqaxs lae tlax'^id laxa wiln-

qEliis sobele laxa awlga^yas. Wa, la^me t!ek'!Esa welkwe. Wii,

laEm ek'lEkMaesala yixa wilEmas. Wa, la tEmx^widxa mal-

p'.Enk'e laxEns baLax gagiLEla laxa oxLa^yas. Wa, giFmese
lalaqe tEmkwa^yas lax domaqasexs lae baPitses q!waq!waxts!a-

15 na^ye qa malgunalplEuk'es ^wasgEmasas g'aglLEla lax tEmkwa-
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where he
|
chopped mto it ; and when he has chopped down to

|
the 1

6

heart of the tree, he chops off more chips, in order to
|
spread it

wider for the wedges to be put in. Wlien
|
the wedges can lie on

the sloping chopped side, he drives them in in this way: The first

/—^;;/ 1^_^^—A one
II
that he drives in is the longest one of 20

V « \J the board wedges at
|
the far side from where

he stands.' He takes the next shorter one
|
next to it and drives

it in close to the one that he has driven in, and
|
he takes the

next shorter one and drives it in
|
close to the one that he drove

before; and
||
the seven wedges are one shorter than the other as 25

they are driven into the end of the tree; and the one nearest
|

to the workman is the shortest wedge. Then he
|
strikes the top

of each once while he is striking them with his stone hammer,
|
and

he strikes them backward and forward.
|
As soon as the wood

splits, he pries it off so that it falls on its back, and he marks
||

on the end the thickness of two fingers. Then
|
he takes his ax 30

and drives it in on the mark that he put on the wood.
|
After

he has done so, he again takes up his wedges and
j
puts them

in as he did before when splitting out the block.
|
He continues

doing this as he keeps on splitting them off. Only
||
the first (board) 35

that he splits off is thick. The next one is only one
|
finger-width

thick
I

if the cedar is very good, for generally the first one split off

^yasexs lae tEmx^wldEq. Wa, g-il^mese lalaqe tEmkwa^yas lax 15
domaqas lae sag^ililaxes tEmkwa^ye qa qwesg iles saostowa qaxs
LEmgasilae qaes LEmlEmg'ayowe. Wa, glFmese helakMale LEm-
lEmg'ayas la dex^widayo laxa g'a gwaleg'a {fig-) lae he g"il

degwilbEndayowa glltlEg^a^yases latlayowe LEmgayowa lax 20
qwesot lEua^yases Laxwalaase. Wa, la Sx^edxa ts !ats lakwalaga-

wa^yc qa^s dex^waLElodes laxa mak'ala laxa la degwilba^ya. Wa,
laxae ax'edxa ts !ats lakwalagawa^yas qa^s dex^waLElodes laxa

makalaxat! laxa la dedegwilba^ya. Wa, la^me ts lEgu^nakuleda

aLEbotslaqe LEmlEmgayoxs lae dedegwilba^ya. HeEm makala 25
laxa latlaenoxweda ts!Ek!waga^yasa LEmlEmgayowas. Wa, lii

^nal^nEmp lEnxtodalases pElpElqaxs lae pElgEtE^weses pElpElqe

laxa LEmlEmgayowe. AEm aedaaqi^lalaxs pElgEtayaaq. Wa,
g'iPmese xox^widExs lae k!wet!edEq qa nELaxes. Wa, lii xuIdEl-

bEndxa maldEnas wagwase laxEns q!waq!wax'ts!ana^yex. Wa, lii 30
&x^edxes sobayowe qa^s maelbEndes uEgElEnexa la xuIdEkwa.
Wa, giPmese gwalEXs lae et!ed ax^edxes LEmlEmgayowe. Wii,

hesmxaawise gwale gwalaasdasexs liix"de latlodxa tEmg'ikwe.

Wa, axsa^mese he gweg"ilaxa la hanal lat lasers. Wa, laLa

^UEm^Em wakweda g'aloyas qaxs a^mae la ^nai^uEmdEn laxEns 35
q!waq!wax"ts!ana^yex ylx wagwasasa la memakila latlalayos

yixs Lomae ek'a welkwe qaxs hemEnala^mae peLax^wideda gale

See Publications of the Jesup Nortli Pacific Expedition, Vol. V, p. 328, flg. 54. The figure shows the

order of the wedges. The spUt is placed vertically, not horizontally as described here.
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38 runs outward:
|
therefore the first one that is split off is thick.

|

As soon as it has been spht, he carries the boards out as he is going
40 home;

||
and when he has carried them all out, he takes his adz

|

and adzes them smooth. When he has finished
|
one side, he turns

them over and adzes the other side also; so that they all have the
same

|

thickness. When they are half a finger-width tliick,
|
they

45 are done, and he puts them on edge. Then he adzes down
||
one

edge to make it straight; and after that has been done, he puts them
down flat,

|
takes a piece of cedar-stick and splits it so that it is

thin, and
|
he takes his straight knife and cuts off the end so that

|
it

is square at the end. He measures one span
|
and a short span,

50 beginning at the end that he cut off,
||
and there he cuts it off. He

uses this as a measure for the width
|
of the box that he is making.

He puts it down and takes his
|
straight knife, and again puts on

edge the board out of which
|
he is making the box. Then he shaves

off the edge smooth, so that it is very
|
straight and smooth; and

55 when it is really
||
straight, he puts it down flat. Then he takes his

|

cedar-stick measure and puts it down on one end of the box
|
that

he is making. The end of the measure is flush with the
|
straight

edge that he has shaved off. He marks with his Icnife
|
the other end

38 latodayowa. Wii, he^iuis lagilas wakwa g'ale latoyos. Wa,
gll^mese wiweIx'sexs lae ytlx^iilt lalaqexs lae na^nak" laxes g'okwe.

40 Wa, giFmese ^wlloltlaxs lae hex'^IdaEm ax^edxes k"!imLayowe
qa^s k- !imLEldzodeq qa neuEmadzowes. Wa, g iPmese gwala
ftpsadzE^yaxs lae lex'^idEq qa^s k' !tmLEldzodexaaq qa ^nEmokwes
wagwasas. Wii, gll^mese la k'!odEne wagwasas laxEns q!wa-
q!waxts!ana^yex lae gwala. Wa, lii k!6t!Elsaq qa^s k!EmbIdex

45 apsEnxa^yas qa nEqEles. Wa, giFmese gwalExs lae paxElsaq
qa^s ax^edexa k!waXLawe qa^s xox^wideq qa wilEues. Wa, la

ax^edxes nEXxala k'lawayowa qa^s kMtmtodex oba^yas qa
^uEmabes oba^yas. Wa, la baFitses q!waq!wax'ts!ana^yaxa ^uEm-
plEnke he^mesa ts!Ex"ts!ana^ye g'ag'iLEla laxa k' limtba^yasexs

50 lae k' !lmt6dEq. Wa, laEm mEnyayonox"LEs qa ^wadzEHvasLEses
WElasE^weda xEselasE^was. Wa, la katlElsaq qa^s Sx^edexes

uExx'ala kMawayowa. Wa, laxae et!ed k'!ot!Elsaxes WElasE-
^weda xEselasE^was. Wa, aek!a kMax^wIdxa awEnxa^ye qa ala-

klales la uEqEla. Wii, he^mes qa qeses. Wii, gil^mese la ala-

55 kMala la uEqElaxs lae xwelaqa paxElsaq. Wa, lii ax^edxes k!wax-
Lawe niEnyayowa qa^s k^adEdzodes lax i\psba^yases wulasE'weda
XEselasE^was. Wa, laEm ^nsmabale mEnyayas LE^wa nEqEnxa-
^yas ylx lax'de k'laxwasos. Wii, .lii xiiltletses k"!iiwayowe lax

^walalaasas oba^yas mEnyayas. Wa, lii laxa ilpsba^ye. Wii,
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to which the measure reaches, and he goes to the other end of the

board
||
and does the same thing there, in this way :

|

J, p? 60

(1) is the measure at the one end, and (2) when 4__

he moves it to the other end; and
|
he marks it '

^
—

with his knife at (3), as he did before, and at (4); and
|
after he

fuiishes measuring it, he takes his hand-adz and
|
adzes off (5).

Now he sphts it off, so that the width is greater than
|i
the height (35

of the box which he is going to make; and lie takes
|
the piece that

he has spUt off from the edge of the box that he is making, and
shaves

|
one edge off with his knife so that it is straight ; and when

it is quite
|
straight, he places it on one end of (3), and he places

the
1
straight-edge on the mark that he has put on, and he also

puts it
]|
at the other end of the mark that he made at (4), and 70

he marks with his straight
|
knife along the straight-edge. As soon

as
I
the mark that he makes is plain, he takes off the straight-

edge and puts it away, and
|
he takes his hand-adz and adzes

do^vn toward the mark that he put on,
|
as far as its end. As soon

as he finishes adzing it, and when
||
he comes close to the mark that 75

he has put on, he puts down his adz and
|
he takes his straight

knife and shaves it.
|
He shaves it off smooth and straight.

|
After

he has finished it, he shaves off the other end, so that all the
|
chop-

ping-marks come off; and when the rough end has been finished,
||

he takes up his straight-edge and another piece of thin spht cedar- go

heEmxaawise gwex'^idEq ga gwaleg'a (Jig.)- Wii. heEm mEii- qq
yayose (1) Ifixa apsba^ye. Wa, he^mis (2) yixs labEnd laq qa^s

xultledeses k'lawayowe lax (3) laxes gwex'^idaasax (4). Wa,
gil^mese gwal mEnsaqexs lae ax^edxes k'limLayowe qa^s k!im-
Lodex (5). Wa, laEni xowEyodEq qaxs awTla^mae ^wadzogawa^ye
wulasE^was lax ^walasgEmasLasa xEtsEmLe. Wa, la ax^edxes 65
xowEyowe lax awEnxa^yases wiilasE^we qa^s k" lax^wideses k!a-
wayowe lax apsEnxa^yas qa uEqEles. Wii, gil^mese la alak'lala

la uEqElaxs la kadEdzots apsba^yas lax (3). Wa, laEm nEx-
.sta^ye nEgEnosEliis lax xQlta^yas. Wii, laxae kadEdzotsa
apsba^vas lax xulta^yas lax (4). Wa, lit xult!etses nExx'iila 70
k"!awayowe lax awEnxa^yasa uEgEnose. Wa, glPmese la

S,WElx'se xiilta^3^asexs lae axodxes UEgEnose qa^s la g'exaq. Wa,
lii ax^edxes k'limLayowe qa^'s klimLale liilaklEnaxes xulta^ye

hebEndalax oba'ya'^. Wii, giPmese gwal kliniLtilaq yixs lae

ex'ak' lEndxes xiilta^yaxs lae g'ig'alllaxes k'llniLayowe. Wii, la 75
ax-edxes uExxiila kMiiwayowa qa^s k!ax^wldeq. Wa, laEm
aek'Iaxs lae k'laxwaq qa nEtjEles; wa, he^mis qa qeses. Wii,

giPmese gwiilExs lae k'liix^wIdEx ftpsba^yas qa lawayes sopa-

^yasxa le'noqwa. Wa, g'iPmese ^wi'lawa lenoxba^yasexs lae et!ed

ax^edxes uEgEnose LEVa oguMnmaxat! xok" wiJ-Eii k!waxLawa. go
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81 wood,
I

and he cuts off the end of the cedar-stiok that he took up Last.
|

He measures it off three spans long.
|
There he cuts it off, and with

it he measures the board
|
at which he is working, in this way,

85 slanting: As soon
||
as he finds the end of the measure,

he marks v.^^ it
|
in the middle of the board with his knife,

and he
1

measures it with his cedar-stick, in this way:
He is trying i^ to find the middle;

|
and as soon as

he has found the middle of the board, he marks it with

his
I

knife in I the middle, and he takes a cedar-stick

90 and
||
he cuts off again one finger-width.

|
Then he takes his drill and

drills through the end. As
|
soon as the drill-hole goes through, he

puts it on the board out of which he is making a box.
|
He tries to

put the end of the drill as the end shows at the
|
under side of the

95 cedar-stick measure at the mark in the middle of
||
the board at

which he is working, in this way : i 1 As soon as
|
the

end of the drill goes in a little
|

I 1 at the middle of

the board at which he is working, he bevels
|
the other end of the

measure, and he marks along it at the end of the beveled meas-
ure,

1
on the edge of the board at which he is working; and he

100 turns
|| the free end which has been beveled so that it goes to the

other edge, and
|
he marks its end. After he has done so, he takes

off
I

his beveled measure and he takes his straight-edge and
|

puts

81 Wa, la kllmtbEndxa alagawa^ye &x^etsos klwaxLawa. Wa, lit

brd^Idxa yudux"p!Enk'e laxEns q Iwilq Iwax'ts lana^yex laxa xokwe
klwaxLiiwaxs lac k'!imtts!EndEq. W:i, lii mEns^IdEs Llxa wOlasE-
^was g'a gwiileg'a {fig.)- Wa, laEm senoqwfda. Wil, g'il^mese

85 qlax ^wfilag'ilasas oba^yasa mEnyayaxs lae xQltlotses k'lfiwa-

yowe lax nEgEdza^yasc'S wulasE^wd xEselasE^wa. Wii, lii mEn-
s^Itsa kIwaxLfiwe ga gwiilega {fig.). Wii, laEm q!aq!aax UEgEdza^yas

(1). Wa, g'iPmese q!axa nEgEdza^yasexs lae xiiltletses kMawa-
yowe liTxa UEgEdzu^yas. Wa, lii ax^edxa klwaxLfiwa qa^s

90 etiede klimtodxa ^UEmdEne lax oba'yas laxEns qlwfiqlwaxtsla-

na^yex. Wii, lii fix^edxes sElEme qa^s sElx'sodex oba^yas. Wii,

g^il^mesti liix'siiwo sEla^yas lae k'adEdzOts laxes wfilasE^we xesc-

lasE^wa. Wii, laEm nanaxstE^was Oba^yasa sElEmax nelbalae lax

bEnadzE^yasa mEn3^ayowe klwaXLfiwa Ifixa xGlta^ye lax nEgEdza-
95 ^yas wulasE^was XEselasE^wa g'a gwiilega {fig.). Wii, g-iFmese

uEXstodEq lae xfiiJEX'^id sElx'^Ida qa xfiLlEbEtcs oba^yas sElEmas
lilx nEgEdza^yasf's w^ulasE^we xEselasE^wa. Wii, lii senogudzots
apsba'yas qa^s xultledex wQlgilasas oba^yasa senogudza^ye mEn-
yayo lax SpsEnxa^yases WElasE^we. Wii, laxae mElbax-^IdEq

100 qa^s senogiidzOdes qa^s gwebax'^Ides liixa ftpsEnxa^yc. Wii, laxae
xultlrdEX wulg'llasas oba^yas. Wii, giPmese gwfilEXs lae ax^aLE-
lodxt'S senogwayowc mEnyayowa. Wii, lii ftx^edxes nEgEnose qa^s
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it down oil the thin mark on each
|
edge. He wants the measure

to he
II
on the end of the beveled mark (1).

|
The straight edge of

his measure is turned towards the rough end of
j
the board at which he

is working, in this manner, and he marks it with his

straight knife. ] Now he "^ takes off the straight-edge

and he puts it down, and he takes his straight knife

and cuts along with it at
||
the mark, so that the end is smooth

j
and 10

so that it does not slant. As soon as the rough end has been cut

off,
I
he takes the cedar-stick and splits it so that it is thin and

square.
1
It is another measure. He splits out two pieces, and he

measures
|
them so that one of them is two spans long

||
where he 15

cuts it off with his straight knife and puts it down. Then | he
takes up one of the square split cedar-sticks and cuts off

|
one end

of it square, and he measures it so that it is
|
one long span and

one short span
\
long; and he cuts it off with his knife.

||
The cedar- 20

stick two spans in length
|

is to be the measure for the long side

of the box, and the measure for the short side
|
is one short span

and one long span. First he takes
|
the shorter measure and puts

it down on one edge of
|
the box that he is making, beginning at

the place where he cut the edge smooth. || He puts down the 25

k-adEdzodes lax WElba^yases xiilta^yc laxa apsEUxa^ye LE^wa awun- 3
xa^yasa apsEnxa^ye. Wii, la^mf- ^nex" qa ^UEmEnxales UEgEnosa
i/)^ oba-yasa senogudza-yr xulta^'ya lux (1). Wii, laxae guyinxa^ya 5
UEgEnOdza^yas UEgEuOsas Ifixa Irnoxba^yas wulasE^was xEselasE-

Hva. Wii, lii ga gwiiiega (^gf.)
. Wii, lii xiiltli'tses nExx'iila kMfiwayowe

laq. Wii, laEm ax^aLElodxes nEgEudse qa^s k'atlallleq. Wii, lii

ax^edxes UExxiila kMawayowa qa^s xuldElEna^yes laxes nEqEla
xuhay^a. Wii, laEm xiiltaqexs lae xiiltddEq qa qeses oba^yas. Wii 10
h(''mis qa iv' leases senogwats. Wii, gil^mese lawiiye tenoxba'yas lae

ax'edxa klwaxLawe qa^s xox-wldeq qa wilEnes IclEWElx^una ogu-

^laEmxae lax mEnyaytis. Wii, lit malts !aqe xiVyas. Wii, lii biil^Itses

(j!waq!wax"ts!ana^ye qa malplEuk'es ^wasgEmasasa ^uEmtsIaqas lae

k'limttslEntses nExxiiia k'lawayowe laq. Wii, lit kat'.alilaq qa^s 15
ax-edexa ^UEmtslaqe xok" k-!EWElx^'un kIwaxLawa qa^s klimtddex
nba-yas qa ^nEmabes. Wii, laxae bal^itses q!waq!waxts!ana^ye liiq

((a ^UEmp lEnk'es laxEns g"ilt lax baLa. Wii, ho^misa ts !Ex"ts lana^ye

esEg'iwa^yasexs lae k-Iimtotses kMawayowe laq. Wii, liOEm mEo-
yayoltsexa g'ildolasLases wiilasE^we xEselasE^'wa malplEnxas ^was- 20
gEmase klwaxxawa. Wii, hO^mis mEuyayoltsexa ts!Eg"6liisa esEg'B

yOwasa ts!EX"ts!ana^ye kIwaxLawa. Wii, hi-^mis gil ax-etsd^seyedf

tslEkwagawa^ye mEnyayowa qa^s l^adEdzodes lax apsEnxa'yastJs

wulasE^we g-iig'iLEla laxa la ai'k'Iaak" xuttslaakwa. Wii, laEm ^uk-

7.m"i2—21—35 ETH—PT 1 »
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25 measure at the end of the board at which ho is working in this

way: I and he cuts in a little with his straight knife

as far |
as

|
the end of the cedar measure goes. After

he has done so,
]
he takes off the measure and puts

it down on the otlier edge,
j
in this way: p= and he marks

30 the end with his knife.
||
After he has ^= done so, he

takes off the measure and puts it down.
|
He takes his straight-

edge and lays it down along
|
the ends of the measures, in this

way

:

|
After he has put down

|
the straight-edge at the

marks he cuts along it with his 1 knife on the board

thathe || is working. After doing so, he puts down
||

35 the straight-edge and he takes up the longer cedar-stick
|
measure

and he puts it down on the edge of the board on which he is working.
|

He puts the end of his measure on the mark which he made
|
for the

short end, in this manner, and he makes a small

mark
]
at its end. After lie has done so, he takes

4{} off the measure
||
for the long side and puts it

down on the other edge, and he
|
does the same as he did before

when he measured it. After
|
he has done so, he takes off the measure,

puts it down,
|
takes his straight-edge, and puts it down along the

marks. Now 1 he turns the straight-edge along the two marks
When
board,

o'-

45 that he has made ||
on the board, in this way:

the straight-edge is
|
on the marks on the

„ -mabaleda mEuyayowe lo^ oba^yasa wulasE^was ga gwaleg'a {fig.).

Wii, lii xaLlEX'^id xut!etses UExx'ala k'lawayowe lax Hvalalaasas oba-

^yasa niEuyayowe klwaxLawa. Wii, giPxuese gwalExs lae ax^aLE-

lodxes niEnyayowe qa^s lii Icadsdzots laxa apsEnxa^ye ga gwii-

leg"a ific/-)- Wii, laxae xultletses k!awayowe lax ^walalaasas oba^yas

OQ Wii, gil^mese gwalExs lae tix-'aLElodxes raEnyayowe qa^s kat.'alT-

leqexs lae S,x^edxes nEgEnose qa^s k'adEdzodes lax ^walalaasdiis

dba^yasa niEuyayowe g-a gwilleg-a (fig.). Wii, giFmese hi UExstaye
nEgEnodza^yas UEgEndsas lax xulta-yasexs lae xuklEiEnOses k'la-

wayowe laxes widasE^we. Wii, g iPmese gwalExs lae ax^aLElodxes

OK nEgEiiose qa^s katlahleqexs lae ax^'edxa giltagawa^ye k!wiix^En

menyayowa qa^s kadEdzodes lax awiinxa^yases wiilasE-'we. Wii

laEm ^UEmabale oba^yasa mEnyayowe LE^wa la xuldEk" qaeda tslE-

g-olaLe, g'a gwaleg-a (fig.). Wii, lii xaLlEx^l xiiltledEx Hvalag-i-

lasas oba^yas. Wii, giPmese gwalExs lae iix'aLElodxes niEnyoyiixa

gildola qa^s kadEdzodes laxa apsEnxa^yas. Wa, laxae hcEm
o-wex'^Idqes gwex'^daasaxa gilx-^Ide mEns^Itso^s. Wii, g'iPmese

gwalExs lae ax^aLElddxes niEnyayowe qa^s g-eg-alileqexs lae

ax^edxes nEgEnose qa^s kadEdzodi^s laxa lii xflldEkwa. Wii, laEm
wwenodza^ya UEgEnodza^yas laxa mair xwexulte lax waxsEnxa^'vas

45 wtilasE^was g-a gwiileg-a (fig.). Wii, g-iFmese uEqEmstaya nEgEnose
lax xwexultEnxa^yas wiilasE^wasexs lae xuldeteneq y^ses niixx-iila
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he cuts along it with his straight
|
knife. After doing so, he takes 47

off liis
I

straight-edge and puts it down. He takes the measure for
|

the short side and puts it down on tlie edge of tlie board on which he
is working, starting at the

||
mark which he put on, and he puts a 50

small mark at the end of
]
this measure. He takes off the measure

for the sliort side and
|

puts it down on the other edge (of the board),

and he does as
|
he did before. After he has marked it, he takes it

off
I

and puts it down. Then he takes his straight-edge and puts it

dowia
II
on the

this manner:
board at which he is working, in 55
He takes his straight

j
knife and

cuts close along the straight-edge, and
|
he takes it off after he

has finished and puts it down. Then he takes
|
his measure for

the long side and lays it down along the edge from
j
the place that

he has marked, and he puts a small mark at its end.
||
Then he takes 60

it otT and puts it down on the other edge of the
|
board at which he

is working, and he makes a small mark at its end. Then
|
he takes

his measure, puts it down, and takes his
|
straight-edge and lays it

on. As soon as the straight-edge has been placed
|
on the small

marks, he takes his knife
||
and marks along it. After tins has been 6.5

done, he measures the
j
thickness (1) ' of the end by means of a

split cedar-stick; and when he has found
|
the thickness, he Jays it

k"!awayowa laq. Wii, g'lPmese gwalExs lae ax^aLElodxes UEgE- 47
nose cja^s k'atlalTleq. Wii, laxae et!ed ax^'edxes niEnyayaxa ts!E-

gOla qa-s kadEdzodes lax awunxa^yases wOlasE-we giig iLEla laxes

xultex-de. Wii, laxae xaLlEX'^Id xiiltledEx -'walataasas 6b"a^yas 50
mEuyayiis. Wii, laxae ax^aLElodxes mEnyayaxa tslEg'ola qa^s

k-adEdzodes laxa apsEiixa^ye. Wii, laxae hi-Em gwex'^idqes

gwex-^idaasaxa g-ilxde. Wii, g iPmese gWill xiiltaqexs lae ilx-'aLE-

lodEq qa-s k-at!aliles. Wii, lii iix^edxes nEgEuose qa^s k-adEdzo-

des laxes willasEVe ga gwiilega ifg.). Wii, laxae ax^edxes uexx iila 55
k'lawayowa qa^s xult!edes laxa mag ilEna^yaxes uEgEnose. Wii,

lii ax^aLElodqexs lae gwhla qa-'s g-ig'alileq. Wii lii ax-'edxes mEn-
yayaxa . g ildola qa^s k-adEdzodes laxaaxa awunxa^ye giigiLEla

laxes xQlta^ye. Wii, lii xaLlEx'-id xilltledEx -'walalaasas oba^yas.

Wii, lii ax^aLElodEq qa^s lii k-adEdzots laxa apsEiixa^yases wQla- fin

sE^we. Wii, laxae xiiLlEX'^Id xult!edEx Hvalalaasas oba-yas. Wii,

lii ax^aLElodxes mEnyayowe qa^s g'egallleq. Wii, lii ax^edxes nE-

gEnose qa^s k-adEdzodes laq. Wii, g-iHmese nEqEmstode UEgEnd-

dza^yas laxa la xaL!aak" xuldEkwaxs lae ax^edxes k-!iiwayowe

qa^s xuldElEna^yeq. Wii, g iPmese gwalExs lae mEns^dEx wil- G5

gwasas (1) xa oba^ye yisa xokwe kIwaxLawa. Wii, g-ih'mese q!alax

wagwasasexs lae kadbEntsa klwaxEue mEnyayo lax ^wax'SEnxa^ya

' See figure on p. 68.
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67 off at the end of the board with his codar-stick measure on the two

edges
I

(5), starting from the mark that he made between 4 and 5.
]

70 He marks each end with the straight knife, and, after
||
doing so, he

takes off his measure, puts it down, takes
|
his straight-edge, and lays

it down between (4) and (5); sind
]
Mhen the straight-edge is on the

marks, he marks
|
it with his straight knife. ^ Then

he cuts off the end so
1
that it is in this way: i 234 .After

75 he has done so, he takes his
||
straight laiife and

,;: cuts straight into the cuttmg at (.1) across the whole
|
width oi the

board at which he is working; and after he has cut through half the ',

thickness of the board that is being made, he cuts at (2), and ]
cuts it

to the same depth as he cut the first. Then he cuts in at (3); and
|

80 after he has cut halt through the thickness of the board,
||
he cuts at

(4), and when he has cut half through he stops.
|
Then he goes back

to (1 ). He takes his straight-edge and lays it on
|
the board at which

he is working. He measures the width of half a little
|
finger from the

mark at (1) and marks it, and
|
he does the same at the other edge.

85 After doing so, he takes his
||
straight-edge and lays it do^wn on these

marks and cuts along on ^he
|
right-hand ^^^___^__^__^ side of

the first mark which he put on, in this way: 1 2 J < and he

also 1
marks on the right-hand side of (2) and on

the right-hand side of
|
(3); and after domg so, he takes his straight-

edge and
1

puts it down. Then ho takes his whetstone and sharpens his
||

68 (5), g-iig'iLEla lax xiilta^yas lax a^wagawa^yas (4) l5^ (5). Wii,

lii xulxfdtbEndEq yises nExxiiia k' lawayowe laq. Wii, g-fPmese

70 gwalExs lae ax^aLElodxes mEnyayowe qa^s g^igalTleqexs lae ax^-

edxes UEgEnose qa'^s lii kfidEdzots lax itwagawa^yas (4) lo^ (5). Wii,

g'iPmese uEqEmstode UEgEnodza^yas lax xulta^yasexs lae xuMeIe-
neses nExx-iila k' lawayowe laq. Wii, laEm xultslEudEq qa lawii-

yes qa g"iis gwiileg'a (jig-). Wii, g il^mese g^-alExs lae ax^edxes nEx-

75 xiila k'.awayowa qa^s UExbEtEnde xiiltledEx (1) liibEndEx ^wadzE-

wasases wulasE^we. Wii, giPmese UEgoyode ^walabEdasas xiilta-

'yas lax wagwasasa wiilasE^wasexs lae et!ed xutledEx (2). Wii,

licEmxaawise -'walabEte xiita^yas laqexs lae et!ed xiit!edEx (3). Wii,

gil^Emxaawise uExsEnde xuta^yas lax wagwasases wulasEVaxs lae

80 xutledEX (4). Wii, giPmese UExsEnde xuta^yas laqexs lae gwiila.

Wii, lii aedaaqa lax (1). Wii, laEm ax^edxes nEgEnose qa^s k'adE-

dzodes laxes wulasE^we. Wii, lit mEns^idxa ^nEmdEne laxEns sElt !a-

x'tsliina^yex g'iig iLEla lax xiita^yas (1), Wii, lii xult!edEq. Wii, la-

xae hi'Em gwex'^Klxa sipsba^yas. Wii, gnPmese g-walExs lae ax^edxes

85 nEgEnose qa^s kadEdzodes laxa la xuldEkwaxs lae xtildElEneq lax

hoik' lot !Ena^yases gilxde xfdta^ya, xa ga gwiilega (fig.). Wii,laxae

otied xult!ed helk" lot lEua'yas (2). Wii, laxae xultledEx helk!ot!E-

na^yas (3). Wii, g-iPmese gwiilExs lae ax^aLElSdxes nEgEnosEla qa^s

g'ig'alTleq. Wii, lii ax^edxes tIesEme tiegayowa qa^s tlex'^akibEn-
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straight knife so that it is very sharp. When the Iviiife is very
] 90

sharp, he cuts mto the hist Ime that he puts on.
j

The laiife is held

(with the hand) slanting
|
to the right; and when the cut reaches

the bottom of the cut that has been made
j
straight down, a tri-

angular piece comes off.
||
Then he shaves it out clean, so that the 95

kerf is smooth. Now (1) |
has been cut out. Then he docs the

same at (2) as he
|
did at (1); and after he has done so, he does it

at (3),
I

and he does what he did at (2). After he has
|
done so, he

sphts off one-half the thiclaiess of the board at (4) with his
||
knife, 200

and then he splits it off. Now ho shaves it off to that it is

smooth and
|
verj^ straight, so that the joint is smooth, for that

is
I

the name of (4). As soon as he has fuiished,

it is in this way

:

Aft er
1
1 his has been done , he turns

over the board at which he is working. He takes his
]
straight-edge

and puts it on the board. Then he lays it on the back,
||
just over 5

the ^ ^
groove that he cut at (1). When it is in this

way, 12 3 4 I

he marks straight over the groove along the

side of this straight-edge.
|
He wants the board to be thin between

the kerf
|
and the mark on the l)ack at (1); and he does the same

|

at (2) and (3). As soon as this is done, he takes liis crooked
||
knife jq

and sharpens it on the whetstone; and when
|
it is very sharp, he

dexes nExx'iila kMawayowa qa alak'!ales ex'ba. Wii, gfl-mese la nla- 90
k!rila lai'xbe nExx^iila k'lawayiisexs lae xiitledxes ale xiilta^ya. Wii,

laEui olale oxtfr'yas xuda'yas kMawayowa gwagwaakales oxtu-ye la-

xEns hi'tk' lotts lana^yex. Wii, giFmese laxLe xflt letsE^was laxa oxLa-

-\^asa uExbEta xiitiis lae uEm k'atwultslowe xwatmotas. Wii, laEm
aEm aek'!axs lae k!ax-widEq qa qestowesa xuta^3^as. Wii, hi'Em (1) 95
g-ale xut letsos. Wii, lii et!edEX (2). Wii, lii ViOEmxat! gwex^IdEq
liixes gwex-idaasax (1). Wii, gil'mese gwillExs lae et!edEx (3).

Wii, lii hi'Emxat! gwex"^dEq laxes gwex'idaasax (2). Wii, gil-

^mese gwalExs lae naqlEgEndalax wiigwasas (4) yises xiidayowe

klaw'ayowaxs lae paklodEq. Wii, laEm aek'laxs lae klaxwaq qa 200
illak' !ales nEqEla. Wii, he'mis qa qesesa sak'oda'ye qaxs hr-^'mae

LegEms (4). Wii, g iHmese gwalExs lae g'a gwiiieg'a (fig.). Wii, gil-

^mgse gwiilExs lae lex'ElItaxes wulasE^we. Wii, lii 5.x^edxes UEgE-

nose qa^s kadEdzodes laxes wulasE'we. Wii, la kadegints liix

UExsiiwasa la xudEltslEwakwa lax (1). Wii, giFmese la g'a gwiileg-a 5
(fif/.) la nExssisa xudEltslEwakwaxs lae xaLlEX'^id xiildElEnexes nE-

o-EnosEla. Wii, u'mese gwaniila qa pElbida-wesa aw'iigawa'yasa xiidEl-

tslEwakwe LE^wa xiidek-a^ye lax (1). Wii, Li hi'Emxat! gwex'^^I-

dEx (2) l6' (3). Wii, g iPmese gwiilExs lae ax^edxes xELxwala

klawayowa qa-'s tiex'ideq laxes tiegayowe tIesEme. Wii, gil-

'mese alaklala la cxbaxs lae xElxuldzodEX modsne laxEUs q!wa ^^
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12 shaves off four finger-
|
widths on the upper side of the cut that he has

just made. It is two
|
finger-widths that he shaves off on each

|

side of the marls; that ho put on, in tliis way: ^ ,
,

As
15 soon as the back

||
at (1), (2), and (3) has been

hoUowod out, and
|
they have all the same thickness, he stops shav-

ing it off. Then ho
|
takes well-splitting red-pmo wood and splits

it
I

like tongs. The pieces are four
|
spans long and three fuiger-

||

20 widths thick. They are split out square. There are
|
two pieces.

on the board at which
so

I

that the ends of

equally on both sides

Tiicn he puts them down
he is working, in this way

:

the board-protect or proj ect

of the
I

board. As soon as the board is in the center of the

board-protector, he marks
|
the edges of the board at which he is

25 working. After doing so,
||
he takes off the board-protector. He

takes his straight
|
knife and cuts out a notch at the place where

he made a mark for
|
both edges of the board. Then he adds to it

one
I

finger-width, so that it is a little longer than the width of the

plank,
I
and he shaves the wood out between the two marks, so that

30 the part removed is half the
||
thiclviiess of the plank at which he is

working, and he puts it down. Then he takes up the other piece, and
he

I

measures it by the part that he has ^ ^ ^ ^^i
finished,

and he imitates what he has done \__\—!^^:ziz:\-~ A
As soon

I
as it is done, it is in this way: ' iL—

.

1 ^
1 way:

the board-protector when it is finished.

before.

This is

12 q!wax'ts!ana^yex lax nEXEna^yases ale xulta^ya. Wa, laEm mae-
maldEn laxEns q!waq!wax-ts!ana^yex yix xElxuldz5tsE^was lax

waxsot !Ena^yasa xuldskwexa g^a gwjileg'a (/i(7.) . Wii, gMpniese la

15 xOlboyrde (1) yix awTg'a^yasexs lae ogwaqax (2); wa lil et!cdEx(.3).

Wii g'iPmese la ^nEmokwe wlwugwasas lae gwal xElxiildzE^waq. Wii,

lii ax^edxa wunagulexa ("'gaqwa lax xusE^ve. Wii, lii xox^wIdEq qa

yowes gwexsa tsIesLalax. Wii, la moplEnke ^wasgEmasas laxEns

q!waq!wax"ts!ana^yex. Wii, lii yridux"dEne ^wagidaasas laxEns

20 q!wiiq!wax'ts!ana^yex laxes k-lEwQlklwena^ye. Wii, lii hex'sEndEq qa

malts !es. Wii, lii kadEdzots hixes wiililsE^we ga gwiilega (fig^ qa

k'!e:ises g'lltagawes oba^yasa iJEbEdzu^ye lax waxsEuxa^yases wula-

sE^we. Wii, g'iPmese niilnaqEloyuleda LlEbEdzil^yaxs lae xiiltletses

nEXX'iila kMawayo hix walEnxa^yases wulasE^we. Wii, gil-'mese

oc gwiilEXS lae ax^aLElodxa LlEbEdza^ye. Wii, lii ax^edxes UExx'iila

klawayowa qa^s k' limtbEtEndexes xwexGlta-ye lax wulgllasas wax-
sEnxa^yases wfilasE^we. Wii, laEm g inwasa ^UEmdEne liixEns q!wa-

q Iwax'ts liLna^yex qa g'iig ilstilles lax nvildzEwasases wuIasE^we. Wii,

lii k'lax^widEX S,wiigawa^yases k!imtbEtEnda^ye qa UExsEndesex

on waowasases wulasE^we. Wii, lil g'igalllasexs laeax^edxa apsEX'se qa^s

mEns^ides laxa la gwala. Wii lii nanaxtslEwax gwiilaasas. Wii, g Tl-

'mese gwalExs lae g'a gwiileg'a {fig) yixa LlEbEdzayaxs lae gwaia.
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As soon as it is finished, he takes twisted cedar-withes and he ties 33

them
I

to the ends of (1) and (2) and ties them on tightly; and he twists

them on so that
||
the board-protector can not get out of shape. Then 35

he puts the board-protector on the board.
|
After doing this, he takes

up another piece of red-pine wood and
|
splits it so that it is two

finger-widths in thickness,
|
and it is also square. He takes his

straight knife
|
and shaves it off on one side so that it is straight;

and when
||

it is very slraiglil , he shaves off the under side,
|
which 40

is to lie flat on the plank. When this is also
|
straight, he puts it

down on the plank on wliich he is working. This will be the instru-

ment for bending the corners
|
when he bends the corners of the

board at which he is working.
|

After he has done so, he goes to get

driftwood for heating stones;
||
and when he has the driftwood, he 45

piles it up in a heap close
|
to the fire. He takes a basket, goes down

to
I

the beach in front of the house, and puts medium-sized stones into

it
; I

and when ho thinks he has as many as he can carry, he carries

them up the beach
|
uito the house in which lie is making the box.

He pours
||
them out by the side of the fii'e. Then he goes down to 50

the beach again,
|
carrying his basket, and he puts more stones

|
into

it (some Indians caU this " putting stones into the
|
stone-carrymg

basket''); and when he has as manj- as he thinks he can carry, he
|

Wii, g'il-mese gwala lae ax^edxa sElbskwe dEwexa qa^s qEX'^aLE- 33

lodes lax (1) l6^ (2). Wii, laEm lalak!ut!axs lae niElg-aaLElots qa
k'leses qlwequleda LlEbEdzii^ye qo lal LlfibEdzodLEs laxa wulasE^we. 35
Wii g'lPmese gwalExs lae ax^edxa ogu^la^maxat ! wtiniigula qa^s

xox^wldexa maldEne laxEns q!waq!waxts!ana^yex yix wag'idasas.

Wii, laEmxae k' !EWElxH1na. Wii, lii ax^edx("s iiExx'iila kMiiwa-

yowa qa^s ai'k-Ie k!ax^vid aps6t!Ena^yas qa UEqEles. Wii, gil-

^mese rdakMala la nEqslaxs lae et!ed kMax^vldEx bEukMotlEna- 40
^yasxa k'adEdzayayoLas lax wulasE^was. Wii, gipEmxaiiwise la

nEqElaxs lae kadEdzots laxes widasE^we. Wii, hoEm kogwayuwe
qo lal kox^vidElxes wiilasE-'wexa kMEWElx^une wunaguia. Wii,

giPmese gwalEXs lae hi'x'idaEm anex^edxa q!exa^Ie qa^s tleqwa-

pEla. Wii, giFmese Lllxa qlijxa^laxs lae mo^walllas lax mag'in 45
walisases lEgwIle. Wii, lii iix^edxa lExa^'ye qa^s lii lEntsIes lax

LlEma^isases gokwe. Wii, lii xE^x"ts!ulasa lia^ysih'a tlesEm laq.

Wii, g-iPmese gwanala l6k"sexs lae kMox^flsdesElaq qa^s lii kMo-

gwlLElaq laxes wule^lase gokwaxes wiilasE^we gokwa qa^s lii gugE-
iiolisas laxes lEgwiie. Wii, lii xwelaqEnts!esa lilxa LlEma^se k!5x- 50
klotElaxes t!:igats!e lExa^ya. Wii, laxae et led thixtslillasa t.'esEme

laq. Wii, la ^nekeda waokwe bak!umas xE^x"ts!rdasa t!esEme liixes

xEgwatsIe tIesEma. Wii, g-iPEmxaawise gwanala iok"sexs lae

k-!5qulisaq qa's lii k' !ox^OsdesElaq qa^s lii k'logwlLElaq laxes
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55 takes (the basket) up the beach and into the
||
house in which he is

making the box, and he goes and empties it out by the side of the

fire. When
|
he thinks he has enough, he builds up the fire with

driftwood,
]

piling it on crosswise; and after Ituilding the fire, he
puts on

I

the stones on the crossed driftwood; and wlien he has put
6'J on

I

the stones, the box-maker takes the basket,
||
carries it down to

the beach, and gathers dulce, which
|
he throws into his basket. Wlien

it is full,
I

he carries it on his back up the beach and puts it down
close

I

to the fire and stones. He empties it out on the floor, which he
is going to dig out to

]

put the red-hot stones in. Then he takes

65 his
II
basket again, goes down to the beach, carrying his basket, and

|

brhigs up dead eel-grass from the high-water mark. He puts it
|
in

the basket; and when it is fuU,
|
he carries it up the beach on his

back, and he puts it down
|
near the pile of dulce. After ho has done

70 so, he takes his
||
drill and well-splitting cedar-wood and puts them

down
I

close to the basket with eel-grass ; and he takes the board
|
at

which he is working and puts it down on a level place on the

floor of the house. Then
|
he takes his wife's digging-stick which

she uses for digging clams,
|
and he pushes the point of the digging-stick

75 into the floor at i 25 each end l| of the grooves on the

edge of the board at which he has been work-
ing, in this way, s i from (1) to

| (4), and also from

55 wulPlasaxes wulasE^we qa^s Iri giigEnSlisas laxes lEgwTle. Wit, g'll-

^mese k'otaq laEm hi'lalaxs lae lEqwelax'^Itsa qlexa^e. Wii laEm
gayi^lalas. Wa, g"il^mese gwal lEqwelaxs lae tIaqEyindalasa

t!esEme laxa gayi^liilakwe q!exa^la. Wii giPmese wTlk'Eyindeda
t'.esEmaxa lEgwIlaxs laeda wii^lenoxwe k'loqulllaxa lExa^ye qa^s lii

60 k"!oqunts!esElaq laxa LlEma^ise qa^s le k!ulg ilaxa LlEsLJEkwe qa^s

la lExtslalas laxes L!ESL!Egwats!e lExa^ya. Wa, giPmese qotlaxs

lae oxLEx-^idaq qa^s lii oxLosdesElaq qa^s lii oxxEg^alTlas lax onilli-

sases tleqwapa^ye lEgwTla; wii, qa^s gux^aliles liixes ^lapliililasLe qa
xE^x"ts !Ewasltsa x"TxExsEmilla tlesEma. Wii, laxae et!ed dax'^Idxes

65 lExa^ye qa^s lii xwelaqEnts !es laxa l lEma^ise k' loqulaxes lExa^ye. Wii,

lit ax^edxa tslatslEsmote laxa ya^x"motasa yExwa qa^s iExtslales

liixes tsats!Esm6dats!e lExa^ya. Wii, g'lPEmxaawise qot!axs lae

oxLEx'^IdEq qa^s lii oxLosdesElaq qa^s lii oxLEg'ahlaq liix magin-
walTlasa mEwele LlEsLlEkwa. Wii, giPmese gwalExs lae Sx^edxes

70 sElEme i.E^wa ('gaqwa lax xtisEwe klwaxLawa qa^s lii gig'alTlas lax
magmwalilasa ts!ats!E8modats!e lExa^ya. Wii, laxae Lx^edxes wula-
sE^we qa^s pax-'illiles Laxa ^uEmaele lax S,winagwilases g^okwe. Wii,

lii ax^edEX klilakwases gEUEme, ylx dzegayowasexa g^aweqlauEme.
Wii, lii ts!EX"bEtalllas 5ba-'yasa k'ltlakwe kix wiix'sbaS'asa xwexii-

75 ta^ye Lax wax'SEnxa^yas wiilasEVasxa ga gwiileg-a (fig.) lax (1) l6^'

(4). Wii, lii etIedEx (2) lo^ (5); wii, laxae gt.'edEx (3) lo^ (6). Wa,
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(2) to (5), and also from (3) to (6). As soon
]
as he has made 77

the holes straight down at each end of the grooves,
j
he takes

up the board at which he is working, and he puts it down on
edge in the corner of the house.

|
Then ho chgs up tlie soil from

(1) to (4) four fingers
||
wide and a short span

|
deep; and when 80

it is deep
|
enough, he digs u]) from (2) to (5), doing the

|

same
as before; and after doing so, he digs it up from (3) to

| (6); and
when it is deep enough, it is this way.'

||
This hole is called the 85

"steaming-place of the box-maker for the box-board."
|
After he has

dug them, he takes his tongs,
|

picks up the red-hot stones, and
puts them into

| (1) ; and when he has covered the whole length of

the hole and it is nearly
|

filled, he does the same at (2), putting
in the red-

||
hot stones; and when it is also nearly full, he puts

|
90

red-hot stones into (3) ; and when
|
that is also nearly fuU, he

puts dowai his tongs, takes tlie
|

dulce, and places it on top of

the red-hot
|
stones; and he does not stop putting on dulce until

it is level with the
||

floor. He does this in the two holes beside 95
the first one into which he

|

put dulce. As soon as he finishes

with the dulce, he takes
|
eel-grass and puts it over the dulce;

and after tliis is done
|
in the tlaree holes, he takes

|
the board

at which he is working and places it on top of it, laying the
||
kerfs 300

g'il^mese ^wl^la la kwax"kuwilc nEqEla^s waxsba^yasa xwexuta^yaxs 77
lae ax^ahlaxes wulasE^we qa's Li k'lox^i^'alllas lax onegwilases gokwe.
Wa, lit giig'ilil lap!idxa t!Eka lax (1) lalaa lax (4) xa modEnas
^wadzEgas laxEns q!waq!waxts!ana^yex. Wii, la ts!EX"ts!ana^ye 80
^walabEtalilasas laxEus q!waq!waxts!ana^yex. Wa, g'lPmese beta-

bEtalllExs lae et!ed ^laplIdEX (2) Ifdaa lax (5). Wil, laxae hcEm
gwex'^idEq. Wii, giFmese gwiilExs lae et!ed ^lap!ldEx (3) lalaa lax

(6). Wii, g'iPEmxaawise helabEtalllExs lae ga gwiileg^a.' Wii,

heEm LegadEs k" Itllasasa wlwii^lenoxwaxs xEselaaxa xEtsEme, yixa 85
la ^labEgwelkwa. Wii, g iFmese gwal ^lapaxs lae Sx^edxes k' !ipLiiIaa

qa^s k'!ip!ldes laxa x-Ix^ExsEuiala t!esEma qa^s lii k'!ipts!ots liix

(1). Wii, g-iPmese mEgug iltslaxte ^lapa^ya loxs lae lialsElaEm k!es

q6t!a; wii, liixae (?t!edEx (2). Wii, laEmxae kliptsWlasa x-Ixexse-

mala t!esEm liiq. Wii, gil'EmxaiiwIse Elaq qot!axs lae et!ed k'liplid- 90
xa x'lxExsEmala t!esEma qa^s lii k-liptsltllas lax (3). Wa, g'll^Em-

xaiiwise Elaq q6t!axs lae k"at!alllaxes k' lipLfdaa qa^s lii lEx^ed laxa

lIeslIeWwc qa^s lii lEXEltsIaxstalas lax oku^ya^yasa xIxExsEmala
tlesEma. Wii, al^mese gwal lExasa LlEsLJEkwaxs lae ^nEmiig'as LE'wa
awlnagwile. Wii, lii hiistaEm gwEx'^Idxa niilldzEqe ogu'la liix gtlxde 95
lExts!ots6-s. Wii, g-iPmese gwfdtsa LlEsLlEkwaxs lae ilx^edxa ts lil-

ts lEsmote qa^s lEXEyindes liixa L !esl lEkwe. Wii, laEmxae ^naxwaEm
he gwex'^Idqexs yfidux^dzEqae. Wii, giFmese gwfdExs lae ax^ed-

xes wulasE'We qa^s paqEyallles laq. Wii, laEm niinaxstE^wasa

> The ditches here described are dug from points indicated by the numbeis on the sketch on p. 72.



74 ETHNOLOGY OF THE KWAKIUTL [etii. ann. 35

300 over the places where the steam comes out; and when the kerfs

are right over
|
the places where he put the red-hot stones, he

|
takes

the eel-grass and throws it on top of the
|
board at wliich he is

working, right over the kerfs, in this way;' and when it is
|

piled

5 on thickly, he takes his baUor, fiJls it with
||
water, lifts up one

end of the board, and
|

pours on the water into the three holes

where the
|
box-maker is steaming the board. After lie has poured

on
I

the water, he puts down the board so that it lies on the
|

10 steam. He takes his tongs, picks up red-hot
||
stones, and places

them on top of the eel-grass
|
which he put on last along

the three kerfs; and
|
when he has put the red-hot stones close

together, he takes eel-grass
|
and throws it on top. Then he puts

down his tongs,
|
takes his bailer, fills it with water, and pours it

15 along
II
the tliree rows of red-hot stones which are covered with

|
eel-

grass. After finishing this, he takes more eel-grass
|
and throws it

over the red-hot stones as the steam is coming out.
|
Then he takes

liis straight knife and
|
splits cedar-wood into thin {)iecc.s. He

20 shaves them off
jj
so that they are sharp, and measures them so that

they are four finger-widths
|
long; then he cuts them off. When

j

he has made many of these, he stops. These will be the pegs for the
j

300 xuta^ye laxa la k'lalEla. Wa, giPmese la ^naxwa nEqEmstsVya
xwexulta^ye laxa la xexE^x"ts!Ewax"sa xIx^ExsEmala tIesEmxs lae

ax^ed laxa ts!ats!Esmote qa^s lEXEdzodes lax ("k'ladzE^yases widasE-

^we lilx nExsiiwasa xwexulta^ye, g'a gwiilega.' Wii, giPniese la

wiikwa tsIatslEsmotas lae ax^edxes tsiilayowe qa^s tsex'^ides Ifixa

5 ^wfipe. Wa, lii iJElgostSdEx apsba^yases WElasE^we. Wii, hi-^mis

la gCigELEyindaatsesa ^wfipe ^naxwa laxa yndux"dzEqe k-lfdasasa

wewu4enoxwaxs xEselaaxa xEtsEme. Wii, g'lPmesc gwill gucpxsa

^wfipe laqexs lae pfiqaxotses wulasE^we qa^s paqEymdes laxa la

k'lalEla. Wii, lii ax^edxes k!ipLalaa qa^s k"!ip!ides laxa x'Ixexse-

10 mala tlesEma qa^s k' !tpEyindales Ifixa lExEclzii^ye ts Ifits lEsmota
labEndfdax uEgslEna^yasa xwexulta^ye laxes yridux"ts!aciae. Wii,

or-ipmese la tiisiileda x"Ix'ExsEmala tlesEmxs lae ax^edxa tskitsJEs-

mote qa^s lEXEyindfdes hiq. Wii, lii g-TgvalTlaxes k'ltpLiilaa qa^s

ax^edexes tsiilayowe qa^s tsiix'^Ides laxa ^wape qa^s tsfidzElEna^yes

15 laxa yridux"ts!agE^niikiila x'lx'ExsEmala tlesEma la lelEXEyalaxa

tsIfitslEsmote. Wii, g il^mese gwillExs lae ax^edxa waokwe tsIfits.'Es-

mota qa^s lEXEyindfdes laxa x'lx'ExsEmfda t!esEmxs lae klilHda.

Wii, g'iPmese gwalExs lae ax^edxes nExx'iila kMiiwayowa qa-s

xox^wides laxa klwaxLfiwe qa wIswEltowes. Wii, lii klfixHvTdEq

20 qa wIswElbes. Wii, lii niEns^IdEq qa modEnes IfixEns qKvfiqhvax-

tslana^yex yix SwasgEmasasexs lae k'!imtts!EndEq. Wii, giPmese
qlenEme k" !ii?wa^yasexs lae gwiila. Wii, heEm LabEmltsexes xEse-

' That is, over the kerfs as indicated in the figure on p. 72.
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box that he is making. After this is finished, he takes up the 23

well-splitting
|
cedar-wood and splits it not quite as thick as the

||

little finger. He splits up much of this. When
|
this is done, he takes 25

a long cedar-bark rope and puts it into
|
the water in order to soak it.

He dips it up and down, so that it gets
|
soaked quickly; and when

it is soaked, he takes it out of the water. He shakes off
|
the water

and lays it out straight, so that it does not get tangled when he puts

it around
||
the box that he is making when he bends the corners. 30

When everything is ready,
|
he takes the board-protector and the

instrument for bending the corners,
|
so that they are also ready.

Then he
|
takes the tongs and picks up the hot eel-grass and the

|
hot

stones that are on top of the box-board. He
||
puts them down at a 35

place not far from where the box-board is l)eing steamed
; |

and when
they are all oft' from the board, he takes the

|
board-protector and

puts it over the end of the board, in this way: .
^.'

f\ .

|Now
the board-protector is near the end of tlie

|
I l)ox-

board. Then
|
he takes the implement for ^^TU^ bend-

ing the corners (1, 4),' and puts it on towards the side of kei-f
||

(1, 4), 40
verj^ near to the body of the kerf. He steps

|
with both feet on the ends

of thebending-tool at
|

(1,4).= Then he takes hold of the
|
ends of the

board-protector with his hands, and he pulls it up, to bend the corner of

lasE^we. Wa, g'iPmese gwalExs lae et!ed ax^edxa (g-aqwa k!wax- 23
Luwa lax xasE^we qa^s xox^wideq. W;i, lii hSlsElaEm wiswEltoga-
wesens sElt!ax'ts!ana^yex. Wa, laEmxae qlenEme xayas. Wil, g"il- 25
^mese gwfdExs lae ax^edxa gilt!a dEnsen dEnEma qa^s lExstEndes
laxa ^wape qa pex^vides. Wa, laEm dzobfiltalas qa ha^nakweles
pex^wlda. Wii, giPmese pex^wIdExs lae axwustEndEq qa^s k' lElalex

^wfibEkMEna^yas qa's Llax^alTles cja kMeses xoHdEl qo lal qEx'sEmdEl
laxes wulasE^WE cjo Ifd k'oxHvidLEq. Wii, g'lPmese la ^nfixwa gwall- 30
Iexs lae Sx^edxes LlEbEdza'ye qa g^axes g'aela LE^wa k'ogwayowe
qa g-axes ogwaqa gaela. Wii, g'lHmese ^niixvva gwalTlExs lae .ax^-

edxes kMipLfilaa qa^s k-!ip!ides laxa tslElqwa ts hits lEsmota LsVa
tslEltslElxsEme tIesEma lax ek" ladzE^yases xEselasE^we, qa^s k'!ip!a-

ItIeIbs laxa k!ese ciwesalfdll Ifixes uEg'asaxes xEselasE^we. Wii, 35
g-il^mese nvilgEldzowe xeselasE^wasexs lae dfix'^Idxes LlEbE-

dzii^ye qa^s q lox^waLElodes Islx oba^yases XEselasE^we g'a gwiileg'a

ifiij.)- Wii, laEm maxba^ya L!EbEdza^ye liix xEselasE^was. Wii, iaxae

dax'^idxa k•6g^vayowe (1, 4) qa^s k'adEdzodes laxa gwek" lotstiVye

lax (1,4) xuta^ya. Wii, laEm max'^Enex xiita^yas. Wit, lii t!epa- 40
lases waxsoltsedza^ye gogignyo lax wax'sba^yases kogwayowe
(1,4). Wii, lii dadEbEntses wax'solts lana^ye lax waxsba^yasa l!e-

bEdza^ye. Wii, la^me gElqostodEq qa kox^wldes kMosiis xesela-

1 These are the kerfs in order: 1, 4; 2, 5; 3, 6. See figure on p. 72.

2 That is, the ends of the tool.
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the box
I
that lie is making; and when he has bent it over enough, he

45 takes off the board-protector
||
and puts it on the other end at (2, 5)

:

and
I

when it is near the kerf at (2, 5), he stops the board-protector,

and he
|
takes off the instrument for bending the corner and puts it

down at (2, 5). He
|
steps on the ends with his feet,

|
takes hokl of

50 the board-protector with his hands, and pulls it upward;
||
and he

only stops pulling when it is bent up enough. Then
|
he places the

board-protector at the other side of (3, 6) , and
|
he does as he did before

when he bent with it. Now the
|
three kerfs are bent, forming the

corners of the box that he is making. As soon as
|
this is done, he

55 takes the long cedar-bark rope and ties it around
||
the box that he is

making, which has now the shape of a box. Then he puts together
the

t
two end joints of the box that he is making to fit them; and he

pulls the
I

cedar-bark rope tight, twisting it around. He winds it

around many times,
|
so that the box that he is making does not get

twisted. After doing so,
|

he takes his drill and drills holes through
60 the two ends, in this way: ^,^i\ II

After ho has put the drill-

holes tlirough, he puUs out f\l _^ tlie drill, puts it down,
j
and

takes up one of the cedar \ |^ J pegs which he shaved to a
point,

I

puts it into the mouth ^i^ to wet it with saliva so
|
that

it is
I

slippery; and when it is wet all over with saliva, he puts

65 it into the drill-hole before it gets dry
jj
and drives it in with

a round stone ; and when [ the peg does not go in any farther when

sE^was, W;i, g TPmese helule kdqwa^yas, lae ax^odxes LlEbEdzil^ye

45 qa^s la qlox^waLElots laxa apsba^ye lax (2, 5). Wii, g'Tl^mese exa-
k!EndEX xiita^yas (2, 5) lae walases LlEbEdzsVye. Wii, lii ax^a-

LElodxa k-ogwayowe qa's lii k^atstots lax (2,5). Wii, laxae t!et!E-

bEntscs gogEguyowe liix wax'sba^yasa k^ogwayowe. Wii, lii dadE-
bEntses wiix-solts!iina^ye laxa LlEbEdza-yaxs lae gElqostodEq.

50 Wii, laEmxae aPEm gwiil gElqaqexs lae lielale k'ociwa^yas. Wii,

lii iiEm kax-'aLEl6dxa l lEbEdzi'r'ye lax apsot lEna^yas (3, 6). Wii,

laxae iiEm UEqEmgiitEwexes g'ale k'oqwasos. Wii, la^me ^wi^la

k'ogEkwa yridux"ts!aqe xuta^ya lax xEselasE^was. Wii, g'JFmese
gwalExs lae ax^edxa g'lltia dEnsEn dEUEma qa^s qEX'sEmdes

55 laxos xEselasE^waxs lae qlolatsEmala. Wii, la^me aek"!ax sak 6-

da^yases xEselasE^we qa bEnbEgilles. Wit, lii lEk !wet !edxa qExsE-
ma'ye g'iltlci dEnsEn dEUEma. Wii, lu^me q!ep!ene''steda qEx'SE-
raa^ye qa k"!eses qlwequle xEselasE^was. Wii, giPmese gwala lae

ax^edxes sElEme qa^s sElEmx'odesxa sakodaexa ga gwiileg-a {fig.).

60 Wii, giHmese lax'sawe sEla^yasexs lae lexodxes sElEme qa^s kat!a-
lliesexs lae dagtlllaxa ^nEmts!aqe laxes k'laxwa^ye LabEm k.'wax*-

Ena qa^s hamk'lEndeq (]a k!unxElaleses k IiincL lExawa^yas qa
tsax'^Enes. Wii, g iPmese la hamElxEnalaxa kluncLlExawa^yaxs
lae hayalomalaa dexostots laxes sEla^ye yixs kles^mae lEmx^fmx'^-

65 Ida. Wii, laEm deqwasa loxsEme tlesEni laq. Wa, giPmese ^wal
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he drives it in, he drills another hole at the other corner, ) and when the 67
drill-hole goes through, he pulls out the drill,

|

puts it do^i, and takes

up another cedar peg, and
|
does as he did before with the first one.

He drives it in
||
with a round stone; and after doing so, he measures

|
70

three finger-widths, beginning with the first
|

peg that he drove in,

and he drills another hole through it;
|
and when it is through, he

pulls out his drill and puts it down.
|
He wets the peg with saliva,

and
II
drives it in with the stone. He continues doing this

j
in all the 75

holes which he makes at distances of three finger-widths apart,
|
and

there is one cedar peg in each of them,
j
That is the way in which in

ancient times the people
|

pegged the corner joint of a box with cedar

pegs. The present Indians
||
sewthem togetherwith twisted, thin cedar- SO

withes, which are soaked for four days in
|
urine to make them soft,

and so that they do not
|
rot quickly, for they have a red color. Only

two
I

finger-widths apart are the drill-holes for cedar-withes
|
on the

corner joint of the box that is being made. After the pegging
||
has S5

been finished, the box-maker unties the cedar-bark rope with winch
j

he kept it together, and he puts it away. Then he takes the board
that will be the bottom of

|
the box, and his adz, and he puts them

sEX"ts!eda LabEm deqwaxs lae et!ed sElxs5dxa ilpsEnxa^ye. 66
Wii, gil^Emxaawise lax"sawe sEla^yasexs lae lexodxes sElEme qa^s

g'igalilesexs lae dagilllaxa ^nEmtsIacje klwax^En LabEma. Wt'i, la

hi'Enrsat! gwex'^idqes g'ilx^de g^vex"^daasa. Wa, lii dex-witsa

loxsEme tIesEm laq. Wii, gilmese gwatexs lae niEns^aLElotsa 70
yudux^dEne laxEns q!waq!waxts!ana^yex g'sigMLEla liix g ilxde
Lap litso^sesa klwax^Eue LabEma. Wii, hi^'mis la et!ed .sElx'^itsose.

Wii, g'lPmese lax'saxs lae lexodxes sElsme qa^s g'igallles. Wii,

laxae et!ed kliinx^Endxa LabEme laxes k !uneL lExawa^ye qa*s

et!ede dex-witsa tIesEme laq. Wii, axsii^mese he gweg'ilaq 75

labEndales sEla^yexa jnldux^dEnes awiilagalaase laxEns q!waq!wax-
ts!iina^yex. Wii, hi'-mis la q Iwalxostillaxa klwax'Ene LilbEma.

Wii, hi'Em gweg'ilatsa gildzEse bEgwanEmaxs Lapaasa k!wax^Ene
LabEm liix sak'oda^yases xEselasE^we. Wii, IfiLoxda iilex baklum
t!Emt!Egotsa sElbEkwe wil-EU hapstrdil m5p lEnxwa^ses ^mlla liixa 80

kwiits !e qa ahik' !iiles la pekweda dEwt?.xe. Wii, hO^mis qa k' !eses

gEyol qlills^idExs lae LlaLlEx^iina. W^ii, ItiLa hamiildEngala laxEns

q!wriq!wax"ts!ilna^yex yix awiilagillaasasa sEla^ye qaeda dEwexaxs
t '.Emt lEgoyaaxa sakoda^yasa xEsela. W'ii, g'lPmese g^\'ii} Liipacjexs

lae qwelklwetEndxa qEx'sEma^ye g'ilt!a dsnsEn dEUEma qa^s 85

qEs^edeq qa^s lii g'exaq. Wii, lii ax-edxa paq lExsdeLases xEsela-

sEHve LE-wis k"!imLaj"owe. Wii, lii pax^afilaq qa^s klimLEldza-



78 ETHNOLOGY OF THE KWAKIUTL Ieth. ann. 35

88 down flat, and he adzes off the fhit side
|
to make it smooth. When it is

very smooth and level,
|
he turns over what is to be the bottom of the

90 box, for that is its name, and
||
he adzes it again. After he has

adzed it, he takes
|
split cedar-sticks and the b^ x tliat he is making,

and he'puts it down on the floor, in this way

:

i
|
Then he takes

one of the split cedar-sticks and measures it X n.
|
crosswise at

the four cornei-s. He first puts the
|
cedar \^ y/ measure in at

95 (1), going across to (2), and he pushes the 2 end || of the

measure into the inner corner at (2), and he marks the distance of

the corner
|
on the measure from (1). Then he takes his measure

|

and puts it crosswise at (3), and pushes the measure
|
into the corner

at (4) ; and when the distance of the corners from (3) [ to (4) is the

same as the distance of the corners from (1) to (2), then the box is

400 not awry
||
that is made by the box-maker. Then he takes his

straight
|
knife and cuts off his measures where he has marked them,

|

and he takes another split cedar-stick and
|

puts it down so that the

end is ecjual to the end that he has cut off, and he
|
cuts them to the

5 same length; and he does the same to the two other
||
cedar-sticks, so

that they have the same measure in length.
|

After he has done
so, he puts one end of the cedar-stick in the

|
corner of the

box that he is making, close to the upper rim, and he puts the

other
I
end of the (same) stick in the upper corner at (2), in this

88 ^y^^ ^^ ^uEmadzox^wIdes. Wa, g'lPmese alak'lala la ^nEmadzoxs
lae lexElilaxa paq lExsdayalase qaxs he^mae LegEmse qa^s ogwaqe

90 k"!imLEldzodEq. Wii, gil^mese gwal kMiniLEldzE'weqexs lae ax^edxa
xokwe kIwaxLawa LE^wis xEselasE^we. W:i, lil hang'alllaq (/</)-

Wii, la dax"^idxa ^nEmtslaqe laxa xokwe klwaxLawa qa^s mEnsi^liiles

laxa mowe k"!ek'!osa. Wii, hcEm g'll kat!aLEl6daatsesa mEin'a.
yowe kIwaxLawe (1) la liayosEla hax (2). Wii, laEui sEkale oba-

95 ^yasa mEnyayowe lax oneqwas (2). Wii, lii xultledEx wElgilasas
laxa niEoyayowe lax oneqwas (1). Wii, lii ax^aLElodxes niEnyayowe
qa^s lii katlaLElots liix (3). Wii, lii sEkale oba^yasa mEnyayowe
lax oneqwas (4). Wii, giPmese iiEm uExstode ^wadzEqawilasas (3)

Lo^ (4) lax ^wfidzEqawIlasas (1) lo^ (2). Wii, laEm k!es k!we^x"sE-

400 male xeselasE-wasa WE^'lenoxwe. Wii, a^mese la dax'^Idxes uExx'iila

k'lawayowa qa^s k'!imtts!Endexes mEnyayowe nExstSdxa xiildE-

kwe. Wii, lii et!ed dax'^idxa ogiVla-'maxat! x5k" klwaxLiiwa qa^'s

k-ak^Etodes qa ^uEmabales LE^wa la k!imtts!aakwa. Wii, lii k'lmt-
tslEndaxaaq qa ^uEmasgEmes. Wii, lii etiedxa malts !aqe ogu^la

5 klwaxLawa k'ltmklimttslalaq qa ^ne^namasgEmes LE^wa mEnj^ayo-
we. Wii, gil^mese gwiila lae kit!alts!ots oba^yasa k!waxLawe liixa

k'losiises wtilasE^we laxa mag'ixsta^yas otslawas. W^ii, lil qEt !al-

tslots S.psba^yas laxa UEqawa (2) kMosaxa ga gwiilega (j^.'/.). Wii, lii
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Then
|
he takes the other measured spht cedar-

and puts
||
one end in

Now
I

it is this way.
two spht

I

measured
other side o: the box that he is making.
and drills through the two joints of

making,
|
in this way:

takes
II
a well-shaved

puts the cedar peg in

Then he takes up the

drives in the cedar peg
takes his drill and drills a hole at a distance

beginning at the hole which he drilled first;

and the other end 10

He does the same
cedar-sticks at the

I
He takes his drill

the box that he is

As soon as he has drilled through, he
cedar peg, pulls out liis drill, and

j
15

the place where his drill was before,
j

stone with liis right hand,
|
and he

When the peg does not go any farther,
1
he

of three finger-widths, 20
and when the drill has

gone through, he pulls out the drill and
j

puts a cedar peg in the place

where the drill had been,
j
and he takes the stone and drives in the

cedar peg. |
He continues doing this until he finishes driving in the

pegs
II
in the box that he is making. When it has been pegged, he 25

takes some of what was left
|
when he split the boards for making the

box. He takes a
j
broad short board and puts it down. He takes

his
I
adz and adzes it aU over so that it is level; and

|
when the

ridges that were on it have been adzed off, he turns it over and
||

does the same on the other side. When the ridges that were on it 30

tied dax'^idxa ^uEmtslaqe x6x"mEnek" kIwaxLawa qa k"it!alts!5des

oba^yas (3)k-!osas. Wti, la cjEtlaltsIots apsba^yas lax (4). Wii,lag-a 10

gwiilaxs lae gwahi {fig.). Wii, laxae hcEm gwex'itsa malts lacje

x6x"mEnEk" k!\vaxLawa laxa epsanu'yases wiilasE^we. Wii, la

ax^edxes sElEme qa^s sElx'sodexa wiwaqoda^yas oba^yases wQlasE-

-wexa ga gsviilega {fig.). Wii, gil^mese laxsawe sEla^yas lae ax^edxa

aekMaakwe klak" kIwaxLawa; wii, lii lexodxes sElEme. Wii, lii 15

L layogwaaLElotsa klwax^Ene LabEm lax k' lEqwalaasdilses sElEme.

Wii, lii dax'^itses hi'lk' loitslana^j^e laxa tIesEme. Wii, lii de^x^-

wits laxa k'.wax^Ene LiibEma. Wii, giPmese gwal sE-'x"ts!a de-

qwe LabEmasexs lae etled dilx^idxes sElEme qa^s sElxsodes

laxa 3'udiix"dEne liixEns q!wiiq!waxts!anaH'ex g'iigiLEla hix gale 20

SEles. Wii, gil'mese liixsawij sEla^yas lae lexodxes sElEme. Wii,

lii L layogwaaLElotsa k Iwax^Ene LabEm lax k" lEqwalaasdases sElEme.

Wii, laxae dax'^idxa t!esEme qa^s dex^'wldes laxa klwiix^Ene LiibEma.

Wii,. ox'sii^mese hi' gvvegila labEudiilax Liipax ^wadzosgEmasases wii-

lasE-WE. Wii, giPinese ^wi^la la LabEkwa lae ftx^edxa g'ayole laxes 25
ItitlanEme ytxs liixde latla qa^s xeselasEHva. Wii, la^me ax^edxa

wadzowe tslEgudzo lat!aakwa qa^s pax-alileq. Wii, lii ax^edxHs

kMimLayowe qa^s k' limLEldzodes laq qa ^nEmadzox^wides. Wii,

g-il^mese ^wi^la klimLillax t !et tenxdza^yas lae lex-^idEq cja^s hi'xat!

gwex-^idEx apsadza^yas. Wii, g-^flEmxaawise ^wi^lawe t let lEnxdzii- 30
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31 have also been adzed off,
|
ho adzes it on the surface, so that it is

level; and after
|
he has finished, he turns it over; and after

|
he has

done so, he takes the box that he is making and puts it on the
|
bottom

board of the box that he is making, in this way, . and
35 he marks it all round with the straight knife u v^ \ \ || on

the outside of the box that he is making. As \\__~~~__ \ soon
as his marks go around,

|
ho takes off the box '

' ' that
he is making and puts it down, and he takes up again

|
his straight

knife and cuts off the edges along
|
the mark that had been made ; and

when it has been cut off all along the mark,
|
he cuts off the ends along

40 the marks; and when the two ends are off,|| he takes up again the box
that he is making and puts it on again. Then

|
he marks along the

inside of the box,
|
on the bottom board of the box that he is making;

and
I

when he has marked all around it, he takes off the box that he is

making and puts it down.
|
Then he takes his straight knife and cuts

45 along
||
the mark that he put on first; and when he has cut half the

width of the little finger
|
in depth all around the bottom board of

the box, he
|
cuts it off and removes it. As soon as he finishes, it is in

Then he takes the box that he is making and
so that the inside fits well to the bottom. Then

his il drill and drills in a slanting direction in

this way:
puts it on

50 he takes

this way: / ^^ /] |
turning the box that he is making upside

,i„..,., TT„ /f .:.:.

I

I puts ouc foot
|
On tlic bottom board of the box

/ making; and when his drill comes through,]

down. He
that he is

31 ^yasexs lae eEk'Ia k'limLEldzodEq qa ^nEmadzowes. Wa, g'lPmese
gwala lae lex'^idEq qa^s hOxat! gwex'^ldxa apsadzE^yas. Wit, g"iP-

Emxaawise gwalExs lae ax^edxes wulasE'we qa^s handzodes laxa pa-
q!ExsdeLas wulasE^was ifig.). Wii, la xiiltse^'stalases nExxiila k- !awa-

35 yowe lax l lasadzE^yases wiilasE^we. Wii, g-iPmese lii^sta xulta^'ya-

sexs lae ax^aLElodxes wOlasE-"we qa^s hangallles. Wii, laxae dax-^id-

xes nExx'iila kMawayowa, qa^s k'!ax-wldex ewunxa^yas lalak'lE-

naxes xiilta^ye. Wii, giPmese liik!Ende k'laxwa^yas laqexs lae

xiiltslEudEx waxsba^yas. Wii, giPmese ^wl^lawa wax'sba^yaxs lae

40 xwelaqa dax'^ldxes wulasE^we qa^s handz5des Itlq. Wii, laxae

xiildEltshllax otslawases wiilasE^we. Wii, laEm xultse^stalax ^wiila-

laasas 6ts!iiwases wiilasE^we liixa paq!ExsdeLases wulasE^we. Wii,

g'lPmese lii^stii xulta^yasexs lae txx^aLElodxes wiilasE^we qa^s hang^a-
llleq. Wii, lii dax'^Idxes nExxiila k!awayowa qa^s xiildElEna^yexes

45 g'llx'de xulta^ya. Wii, g-tl^mese k'lodEn laxEns sEltlaxtsIana'^yex

yix ^walabEdasas xulta^yas lax awe^stiisa paqlExsdeLas wulasE^was,
lae kMaxiilaq qa lawiiyes. Wii, g'lHmese g^valExs lae g'a gwiileg'a

{fig.). Wii, lii dax'^dxes wulasE^we qa^s handzodes Laq. Wii, g'll-

^mese bEnale otshlwas lilxa paq !Exsda-'ye lae hi-x'idaEm Sx^edxes

50 sElEme qa^s masLlEkalae sElEmasexs lae sElx^^idEq g'a gwiileg^a {fig.)

lax qEpalaena^yases WElasE'we. Wii, lii tlebEdzE^weses a,psoltse-

dza^ye laxa paq lExsda^yases WElasE^we. Wii, giFmese lax'sawe
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he takes a cedar-stick and his straight knife and
|

cuts it,

making a peg. When he has finished many, he
||
puts the pegs in the

whole number of holes that he has driUed. When he has done so,

he
I

takes the other cedar board that ho spUt, which is one hand-
width thick.

I

He puts it down at the place where he is working,

takes his stone hammer and his
|
wedges, and marks a line on one

end with his marker, that is a short blunt-ended wedge,
|
in

this form: ^ As soon as he finishes marking the end,||he

takes his wedges and drives them along the line that

he made on the end.
|
The wedges are close together as they are stand-

ing on the end of what he is splitting.
|
Then he strikes them lightly

with his stone hammer, striking them one at a time
; | j\ and

when he has split off the piece, then it is in this form, ' I as he

had planned it |
for the cover of the box that he is making. When this

is done, ||
he takes his adz and adzes it weU all over on both sides;

and 1 when all the ridges have been adzed off, he adzes the top side
|

of what will be the top of the cover that he is making.
|

When the cover has been finished, he takes his small crooked
|
knife,

turns the box that he is

grooves on it in this way :
||

round, he has

When it is

cedar-bark
in this way:

making on its side, and he cuts

and when his grooves go all

finished his box for lily bulbs.
|

done, his wife takes twisted

rope
I

and puts it around

55

60

65

70

sElEmas, lae &x^edxa kIwaxLawe le^wIs nExx'iila kMawayowa qa's

k'lax^wldeq. Wii, laEm Lapelaq. Wa, g'll^mese gwala qleuEme la

k" laxwes lae Lap !lts lax ^waxaasases sEla^ye. Wii, giPmese gwala lae

ax^edxa wakwe k!wagEdzo lat!aakwaxa amxLils wagwase. Wii, gaxe
pax^Elsas laxes g'Edase. Wii, lit ax^edxes pElpElqe LE^wis LEm-
lEmg'ayowe. Wii, lii maelbEntses maelbanowe ts!Ek!wa LEmgayo
laqxa g'a gwiileg-a (Jig.). Wii, giPmese gwal maelbEndqexs lae

ax^edxes LEmlEmg'ayowe qa^s dex"stodales laxa maelba-'ye. Wii,

laEm mEmkule LEmlEmg'ayasexs lae qlwaelba^ya lax latoyoLas.

Wii, lii halsElaEm degutEweses pElpslqe laxes ^naPuEmp lEiixtoda-

laena^yaq. Wii, g'iPmese lawilye latoyas lae g"a gwiile senataseg'a

if9-) yi-^ yikuyeLasa xEselasE^was. Wii, g-iPmese gwalExs lae

ax^edxes k'limLayowe qa^s aek!e k- !TmLEldzodEx wilwax-sadza^'yas.

Wii, g-iPmese ^wi^lawe t lEnt '.Enxdza^yasexs lae aekMa klimPidEx

ek" ladzE^yasa yikuyeLasa xEselasE^was.

Wii, g iPmese gwala yikwaya^yaxs lae ax^edxes k!wedayowe &me
XElxwala. Wii,q6x^wahlaxes xEsela^ye qa^s aek- !e k!wet!edEq {fig.).

Wa, giPmese lii^sta k!weta^yas lae gwala x'5gwats!e xEtsEma.

Wii, <''iPmese gwfila lae gEUEmas ax-edxes mEla^ye dEnsEn dEUEma
qa^s wElxsEmdes laq (fig.).

75052—21—35 eth—pt 1 6
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1 The Making of Oil-Boxes. — I have forgotten to talk about the meas-
uring

I

of the oil-boxes. The husband of the
|
woman who picks

viburnum-berries takes his seven wedges and his
|
hammer for split-

5 ting boards in the wedge-bag of sea-lion skin.
||
He carries these on

his back and goes mto the woods, carrying his ax
|
in one hand.

He is gomg to a place where he knows of a cedar-tree which has

moss on its back, and which has been lying on the ground for a long

time;
|
for the box-makor looks for this kmd of a tree when he wants

to make an oil-box,
|
because it bends, and it does not split easily,

although
I

the heat strikes it for a long time when they are trying

10 out the oil at Knight Inlet. As soon
||
as he comes to a trunk that

has no branches or knots, he puts his wedge-bag down on the

ground
|
and chops into the log near the top of the cedar-tree.

When
I

the place chopped out is a little over one span
deep,

I

he measures three spans,
|
making more

15 room for starting his chopping, in this way: Q '^<r^ "^
j|
As

soon as the new notch has the same depth as
|

the first one, he chops out the block between ' the

two notches.
|
When it comes off, it is this way : (^ '''^^'^TD The

long slanting place that he has chopped out is
|

the place where he will put his wedges in. Now he starts

20 where he
|
cut in, and measures off ten spans

||
and four finger-

widths.
I

There he chops into the tree, and the chopping at

1 The Making of Oil-Boxes.—Wa, hexoLEn LlEJewesE^wa mEnsa-
^yasa dEngwats !emote. Wa, lieEm gil ax^etsos la^wunsmasa t lElts !e-

noxwe ts!Edaqes latlayowe aLEbotsIaq LEmlEmg'ayowa LE^wes
latlEx'SE^'yase pElpElqaxs q!wats!ae laxes q!waats!e lIcxeds-

5 gEma. Wa, lasm oxLalaqexs lag aLe^sta dak'lotElaxes soba-

yowe. Wa,laEm laJ laxes qlatsE^wa plEldzekila la ge^s t!a^s LEk"
welkwa, qaxs he^mae alaso^sa ^wi^wiilenoxwaxa dEngwats !eLe,

qaxs tslExae; wa he^mesexs k'lesae tslEtaxs wax'^mae la giiJa

tslElqwasosa Llesalasa sEmxdEma lEqliisxa dzaxune. Wa, g'tl-

10 ^mese lag'aa laxa ek'etElaxs lae hex'^daEm oxLEg'aElsaxes q!wa-
ats!e. Wa, la tEmx^wldxa gweba^ye laxa oxta^yasa welkwe. Wa,
g-lPmese esEgEyowe la ^walabEdats sopa^yas laxEns qlwaqwax'-
tslana^yex lae bal^idxa yudux"p!Enk-e laxEus q !waq Iwax'ts !a-

na^yex lae sagllila s6p!ed gaglLEla laxes g'ale sopa^yaxa g^a gwa-
15 iega {jig-)- Wa, gtPmese la^oEmale ^walabEtsas ale tEmkwes LE^wis

g-ale sopa^yaxs, lae kugELElodEx awagawa^yases tEmkwa^ye. Wa,
gtPmese lawaxs lae g'a gwaleg'a {jig.). Wa, hcEm q IwalaasLEs LEm-
lEmgayowasxa la glltsto senoqwala sopes. Wa, la g'aglLEla laxes

tEmkwa-'ye (1), lae baHdxa nEqap!Enk'e laxEns q!waq!wax'ts!a-

20 na^yex. Wa, he^misa modEne laxEns q!waq!waxts!ana^3^axs

lae sobEtendEq. Wa, la'me gwagwaaxstale senoqwalaena^yas
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this place slants toward
|
the base of the cedar-tree. This place is 22

not as wide open as the one which he chopped out first,
|
but it is

much deeper than the one that he chopped out at the top,
|
at (1).

^\Tien it is deep enough, it is this way: Then
||
he takes 25

his wedge-bag and takes out his wedges V/ and his
|

stone

hammer, and he puts them down at (1) at the top of the

cedar-tree.
|
Then he drives in the wedges with his stone hammer.

|

He hammers on each one at a time. |
The seven wedges are all

close together. When the top piece comes off,
'

^'

he turns it on its back.
||
Then he measures C_ '^ 30

the thickiiess of one finger,
|
which he wiU split

off from the top piece. He takes the short
|
marking-wedge and

drives it into the log in this way: ^,^-^^ Then
|
he takes

a straight-edged cedar-stick and /<C^ ^^^^ places it on the

end of the piece that had been \-^^^^^^^^ wedged off from

the
I

cedar-tree at (1), as far as (2), ^^SJ^^ siutl j^g marks
along it. After he has done so,

||
he takes his markmg-wedge and 35

his stone hammer, and puts his
|
marking wedge into the line that has

been marked out, and drives it in with his hammer,
|
so that the

wood splits a little. Then he puUs it out agam
|
and puts it m at the

end of the place where he drove it in before, and he pulls out his
|

marking-wedge and strikes it again with the hammer. He
jj
does so 40

along the whole length of the line that has ])ecn marked with his mark-
ing-wedge. Then

|
he takes his wedges and th'i ves them into the line that

sopa^yas laxa oxLa-j'asa welkwe. Wa, lasm k'!es lexstowe sobela- 22

^yas. Wii, la'me klwilyala wiinqElagawes gale sobeies laxa oxta-ye

lax (1). Wa, g'lPmese helabEtaxs lae g'a gwaleg-a {jig.). Wa, Ui

&x^edxes q!waats!e, c[a^s Lox^wultsalexes LEmlEmg^ayowe LE^wis 25

pElpElqe, qa-s qlwaelbEndes laxa wIlEta^yasa welkwe (1). Wii,

la^me degiitEweses pElpElqe laq. Wa, la^me ^nal'nEmp lEuxtoda-

laxs lae deqwases pElpElqe laxa LEmlEmg'aj^owaxs mEmkE-
wakwaeda i\LEb5ts !ats !e {fig.). Wii, g-il^mese iielewc apsodilasa

wilkwaxs lae mEns^ldxa ^UEmdEue laxEns q!waq!wax'ts!ana^yex, 30

ylx wiigwasa la latoyoLEs laxa apsodile. Wa, lii ax^edxa ts!Ek!wa

maelbano LEmgayowa qa^s maelbEudesxa g'a gwaleg'a {fig.). Wit,

la^me Ex^edxa uEgEnosEla klwaxxawa, qa^s k'adelbEudes laxa apso-

dile welkwa lax (1) la lax (2). Wa, la xuldElEneq. Wa, g-iPmese

gwalExs lae ax^edxes maelbanowe LE^wis pElpElqe. Wa, lii Lak- lEutses 35

inaelbanowe LEmg'ayowe liixa la xiildEkwa, qa^s dex^wideses pEl-

pElqe liiq, qa xaLlEX'^Ides xoxwax^ida. Wa, lanaxwe xwelaqa lex-

nvldEq, qa^s xwelaqe Lax'^ides lax oba^yases liix'de lex'widaasxes

maelbanowe LEmg'ayowa, qa^s et!ede dex^wIdEq. Wii, al'mese

gwalExs lae labEnde niaelba^yas laxa xuldEkwe. Wii, lii ax''- 40

4dxes LEmlEmg-ayowe, qa's degiilna^yes laxa maelba^'ye. Wii,
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42 has been marked out.
|
As soon as the board that he splits out turns

over, he does the
|
same as he did before; and when he has enough,

|

he carries the boards that he has split off and puts them down fiat

45 outside of his house.
||
Then he takes his hand-adz and adzes them

all oyer. After he
|
has done so, he turns them over and adzes the

other side,
|
adzing it aU over nicely. After this has been done, he

puts the board on edge and
|
adzes off the edges so that they are

straight. When
|
this has been done, he puts it down flat. He

50 takes a cedar-stick and splits it in two so
||
that it is the tliickness

of our little finger. He cuts off one end
|
square, and from this point

he measures off
|
three spans. Then he cuts it off. Now the cedar-

55 stick is
|
three spans long.

|
This he lays on the

||
other end of the

box out of whicli he is makmg an oil-box. He marks as far as

its end in this way:
cedar-stick measure
end of the oil-box

After doing so,
|
he takes off the

and puts it down at the
|
other

that he is making, and he does the

60 same
I

with the straight-edge as he did before: he marks its end; and,
||

after doing so, he takes a straight-edged cedar-board,
]

puts it down
lengthwise, on the oil-box that he is making,

|
flush with the

straight line that runs from one mark to the other on
|
each end of

the oil-box that he is making, and he marks along it
|
the whole

65 length. After this has been done, he puts it on edge, takes his
||
hand-

42 glFmese nELawe latoda^yasexs lae etieda; wii, la asmxat! he
gwex'Ides g'ibc'de gweg'ilasa. Wa, g-iPmese heloLExs g'axae wix'-

wiiltlalaxes latlanEme, qa^s la pax^Elsas lax Llasana^yases g'okwe.

45 Wa, la ax^edxes k'llmLayowe, qa^s k' ItmLEldzode. Wa, gtPmese
gwalExs lae lex'^idEq qa^s etiede k'lImLEdzodxa ^psadzE^ye laxes

aek'laenae kimLaq. Wa, glHmese gwalExs lae k"5x^ulsaq, qa^s

k' llmLEnxEndex awQnxa^yas, qa UEqEuxEles. Wa, gIFmese gwa-
lExs lae pax^Elsaq, qa^s ax^edexa klwaxLawe, qa^s x6x"sEndeq, qa

50 yuwes wagitEns sElt!ax-ts!ana^yex. Wa, la kMlmtodEx oba^yas,

qa ^UEmabes. Wa, lie^mis gaglLElaxs lae baHtses q !waq !wax"ts !a-

na^yaxa yudux"p!Enk-axs, lae k- !imts tendEq. W^a, laEm yudux"-
plEnke ^wasgEmasas laxEns q!waq!wax"ts!ana^yex, ytx^wasgEma-
sasa klwax^Ene mEnyayowe. Wa, he^mise k-adEdzodayos lax

55 apsba^yasa wulasEVa dEugwatsIe. Wa, la xutlaLElodEx ^wa-

lag'ilasas oba^yasxa g"a gwaleg'a {fig-). Wa, gil^mese gwalExs lae

Sx^aLElodxes mEnyayowe kIwaxLawa, qa^s laxat! kadEdzots laxa

apsba^yases dEngwatsIeg'ilasE^we. Wa, laEmxae licEm guyinxEn-

dale uEqEnxa^yas. Wa, laxae xiitlaLElodEx oba-yas. Wa, gll-

60 ^mese gwalExs lae S,x^edxa nEqEnxEla nEgEnosEla klwaxxawa qa^s

k'adEdzodes aotslaqala LE^we wiilasE^we dEngwatslii. Wa, la^me

nanaxtE^was UEqEnxa^yasa uEgEnosEla laxa xwexiilta^ye lax wax's-

ba^yas wulasE^was dEngwatslaxs lae xuldEtendEq hebEndalax
^wasgEmasas. Wa, g'lPmese gwalExslae kMox^Olsaq, qa^s tlx^edexes
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adz, and adzos along tho mark that ho has put on. When he
|
65

nearly reaches this Ime, he stops. Then he takes his straight
|
knife

and cuts off so that everything comes off do^vn to the mark. After
|

the board has been cut smooth, he lays it down flat again and puts it

on the other edge,
|
and he cuts the other edge also so that it is

straight; and
||
after doing so, he puts it down flat. Tliree spans

|
is 70

the width of the oil-box. He
|
takes the cedar measure and cuts off

its end so that it is square.
|
He measures it off so that it is two spans

long,
I

and cuts it off. Tlaen he lays it on the
||
middle of one end of 75

the oil-box that he is making, and marks it.
|
After doing so, he

measures with his cedar measure
|
to find out the center of the

box that he is making. When he has foimd it,
[
he

marks it and measures it in this way: RH 1 P/l
|
Now the

cedar-stick is beveled so that he may l^ '
I r^ find out which

way it slants.
||
As soon as he finds that it is not sO

square, he takes his straiglat-edge
|
measure and lays it on the

end of the box that lae is making, and |. he marks along it;

and after he has finished, he takes his straight
|
knife and

cuts across the grain, cutting off the slanting end.
|
As soon

as this is done, he takes another cedar-stick
||
and splits it so that §5

it is flat and one span wide.
|
It is very thin. He cuts off

|
the end

so that it is square, and, after doing so, he measures
|
it so that it is

kltmLayowe qa^s k" limLElEna^yexa xuldEkwe. Wa, giFmese la- g5
k'lEnd Elaq laqexs lae gwala. Wa, la dixx'^idxes UExxala
k'!awayowa, qa^s kMax^wIdeq, qa ^wi^Iawesa xulta^yas. Wii, gtPmese
la at'k'la k"!akuxs lae pax^Elsaq, qa^s xwelaqe k" lox^iilsaq, qa^s

kMax^widex SpsEnxa^yas, qa ogwaqes nEqsla. Wii, gib'mese

gwalExs lae et!ed pax^Elsaq. Wa, laEm yudux"p!Eng-adzowa 70
wulasE^was dEngwatsle laxEns q!waq!wax-ts!ana^ye. Wii, la

ax^edxa klwaxxawe, qa^s kMlmtodex oba^'yas, qa ^uEmabes
oba^yas. Wii, la baPidEq qa malplEnk^es ^wiisgEmasas hixEns

q!waq!wax'ts!ana^yex lae kMimtodEq. Wii., lii k-fidEdzots lax

nEgEdz&.^yas Upsba^yases wulasE^we dEugwatsIii. Wii, lii xiiltbEn- 75
dEq. .Wii, giPmese gwalExs lae mEnsi^liUases k!waxLiiwe mEiiya-

yowa, qa^s qlil^stex UEgEdza^yases wiilasE^we. Wii, g-ll=mese q la-

qexs lae xut'.aLElodEq. Wa, la mEnsi^liilaq g'a gwiileg-a {jig.). Wii,

laEm senoqwaleda klwaxLiLwe mEnyayowa, qa^s qliistex senogwas-

laxas. Wii, glPmese q!ii^stax senoqwalaxs lae ax^edxes nEgEnosEla cq

klwaxLawe mEuyayowa, qa^s k'atbEndes laxes wulasE^we, qa^s

xuldElEuayeq. Wii, giPmese gwalExs lae Sx^edxes UExxiila

k'.awayowa, qa^s gEgex'sale k-!a.x^vidEq, qa^s kMaxalex senoqwa-

-vas. Wa, giPmese gwalExs lae ax^edxa kIwaxLawe ogiVlaEmxat!,

qa^s xox^wideq qa pEx^Enes, qa 'uEmdEnes ^wiidzEWasas hixEns ^5
q!waq!waxts!ana^yex. Wii, lii pEJdzowa. Wii, lajrac l;!imt6dEx

oba'^yas qa ^uEmabes. Wa, glPtPcse gwalExs lae biil-'IdEq, qa
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three spans long.
|
Tlien he cuts it off. Then lie measures two spans

90 and two
||
finger-widths for the end (of another one), which he also

cuts off.
I

Next, he places the shorter
|
measure on the edge of the box

that he is making, beginning at the
|
end, and marks the end of the

measuring-
|
stick. ITien he takes it off. He puts it dowii on the

95 upper side
||
and marks its end again. Then he takes the

|
straight-

edge and puts it down so that it touches the marks,
|
and he marks

along it. As soon as he has done this, he takes the longer one of

the
I

cedar measures, puts it down on the box that he is making,
|

beginning at the last mark that he put on, and he marks its end;
||

100 and he also puts it on the other edge and marks its
|
end. After

this has been done, he takes his straight
|
cedar-stick and puts it

down close to the marks that he has just made, and
|
marks along it.

Then he puts it down on tlie floor. He takes the shorter
|
cedar

5 measure and puts its end down on the edge
||
of the box that he is

making, beginning at the last mark that he has put on, and hc|

marks its end. Then he takes it off and puts it down
|
on the other

edge and marks its end.
|
After this has been done, he takes his

straight-edge and puts it down on
|
the box that he is making so that

10 it touches the marks that he has put on, and he marks along it;
||
and

88 yudux"p!Enkes ^wasgEmasas IfixEns q!waq!wax'ts!ana^yaxs lae

k"!imtts!EndEq. Wii, laxae et!ed baHdxa hamaldEngalasa malplEn-
90 k'e laxEns q!waq!wax'ts!ana^yex, ylx ^wasgEmasas laaxat! k'.'imt-

tslEndEq. Wii, giFmese gwalExs lae katEnxEntsa ts!Ekwa-

gawa^ye niEnyayo lax Hwunxa^yases wiilasE^we g'ag'lLEla lax

oba^yas. Wii, iJi xult !aLEl6dEx ^walalaasas oba^yases mEnyayowe
kIwaxLawa. Wa, lii ax^aLElodEq, qa^s lii k'atEnxEnts laxa UpsEnxa-

95 «yas. Wii, laxae xiilt !aLEl6dEx ^wiilalaasas. Wii, lii ax^edxes

nEgEnose, qa^s k'adEdzodes qa nExstayesex xwexulta^yasexs lae

xiddElEueq. Wa, g-iPmese gwalExs lae Sx^edxa giltagawa^ye

kIwaxLiiwa niEnyayowa, qa^s lii k'atEnxEnts laxes wulasE^we g'a-

g-iLEla lax iile xultes. Wii, lii xult !aLEl5dEx ^walalaasas oba^yas.

100 Wii, Laxaes liixa apsEnxa^ye. Wii, laxae xult!aLEl5dEx ^walalaasas

5ba^yas. Wii, giPmese gwalExs lae ax^edxa nEgEnosEla .kIwax-

Lawa, qa^s lii k^atlaLElots liix uEqEliisa xwexulta^ye. Wa, la

xuldEb'EndEq. Wa, laxae k'atliilllaqexs lae S-x^edxa tslEkwaga-

wa^ye k!waxLiiwa niEnj^ayowa, qa^s liixat! kadEdzots lax awunxa-
5 lyases wulasE^we g'iig'tLEla laxes ale xulta^ya. Wii, laxae xQltla-

LElodEx ^walalaasas oba^yas. Wii, la Sx^aLElodEq, qa^s lii k'iitEn-

xEnts laxa apsEnxa^ye. Wii, lii xult!aLEl5dEx ^walalaasas. Wii,

glPmesc gwalExs lae ax'edxes UEgEnosEla, qa^s lii kadEdzots laxes

wulasE^we. Wii, gtHmese nEqiila liix xwextilta^j'asexs lae xuWeIe-
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after all the places where the short sides arc to be bent have been 10

marked, and also
|
the long sides of the oil-box that he is making, he

takes the measure of
|
the longer cedar-stick and puts it down on the

edge of the
|
box that he is making so that it touches the mark that

ho made last. He marks the
|
end of the measure, takes it off, and

puts it down
||
on the other edge, and he marks the end of it again. !•")

After this has been
|
done, ho takes his straight-edge, puts it down so

that
I

it just touches the marks along it. This is
|
the place where

the two ends of the oil-box that he is making will meet. After he has
done so, it is

|
in this way.' Then he takes his straight knife and

||

cuts out the marks for the bonding of the sides,
|
in this way.^ The 20

ends are cut out in this manner.^ After this has been done, he takes
|

a basket, goes down to the beach of the house where he is making
the box, and

|

puts stones into his basket. As soon as
|
it is full,

he carries them in on his back into the house in which he is making
the box,

II
and he pours down the stones by the side of the fire. 25

Then he goes down again
j
and puts stones into his basket.

|
When

it is full, he carries them on his back
|
into the house in which he is

making the box. He pours them down by the side
|
of the fire.

When he thinks he has enough, he stops.
||
He rakes up his fire and 30

puts the stones on top of it.
|
When this is done, he takes the box

neq. Wit, g'iPmese ^naxwa xiildEkwa k'lekMosasa tslEg^ola i.E^wa 10

gildolas wulasE^was dEngwatsla; wa, laxae ax^edxa niEnyayowasa
glldolasexa glltagawa'ye kIwaxLawala k^adEdzots lax awtinxa^yases

wiilasE^we. Wa, laEm sex^eupx ale xultes. Wit, la^mexiitlaLElodEx

oba^yases mEnj^ayowe. Wil, laxae ax-'aLElodEq, qa^s la katlaLElots

laxa apsEuxa^ye. Wa, laxae xultlaLElodEx oba^yas. Wa, g il^mese 15
gwalExs lae a.x.-edxes uEgEuosEla k IwaxLawa, qa^s kadEdzodes, qa
uEqales laxa xwexulta^ye. Wii, la xudElEneq. Wa, heEm sako-
deltsa oba^yas wulasE^was dEngwats!a. Wa, glPmese gwalExs lae

g-a gwiilega {fig-)- Wa, lii ax^edxes uExxala k!awayowa, qa^s

xiixutsox'widexa la xwexiildEkwaxa g'a gwmlega {fig.)- Wa, laLa 20

g a gwale xOlta^yasa sak'oda'ye. Wa, g'lPmese gwalExs lae ax^edxa
lExa-ye, qa's la lEutsIes lax LJEma^isases wu'lats!e gokwa. Wa, la

xE^x"ts litlasa tIesEme laxes xEgwatsIaxa t!esEme lExa^'ya. Wii, gll-

^mese qotlaxs lae oxLosdesElaq qa^s la oxLaeLElaq laxes wiVlats!e

gokwa, qa-s la giigEnolisas laxes lEgwIle. Wa, lii etEntslesa, qa^s 25
liixat! et!edxE^x"ts!6tsa t!esEme laxes xEgwats!iixa t!esEme lExa^ya.

Wii, g-ipEmxaawise q5t!axs lae oxLEX'^idEq, qa^s lii oxLosdesElaq,

qa^s liixat! oxLaeLElaq Laxes wii^latsle gokwa, qa^s lii giigEnolisas

laxes lEgwile. Wa, giPmese kotaq laEm helalaxs lae gwala. Wii,

lii lElqox^widxes lEgwile, qa^s xE^x"Lalax-^idexa tIesEme laq. Wa, 30
glPmese gwalExs lae 5.x^edxes wQlasE^we qa^s pax^alTles lax

' See figure on p. 68. '.See figure on p. 69.
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32 which he is making and puts it down
|
close by the fire. He marks

on the floor a point on each side of the marks that he has put on
|
the

three corners of the oil-box that he is making. Then
|
he takes the

35 box away and puts it down flat at a place not far from
||
where he is

working. He takes his wife's clam-digging stick and digs up
|
the

soil. The hole that he digs is of the same length as the width
|
of the

box that he is making, and the width of the hole is one span,
|
and

40 it is one span deep.
|
As soon as he has done so, he takes the

||
large

basket, goes down to the beach, and picks off
|
dulce and throws

it into a basket.
|
When it is fuU, he carries it on his back up the

beach,
]
into the house in which the box is being made. He puts it

down at the place
|
near where he dug the holes. As soon as this is

45 done, he takes good, easily-splitting
||
pine-wood and splits it with

t^is knife into thin pieces.
|
He cuts them round with sharp

|

points.

The length of each is four finger-widths.
|
He cuts them of the same

size as the size of his drill, and he uses them to peg
|
the ends of the

50 box together. (Some people sew the ends
||
of the box with cedar-

withes.) 1
As soon as he has cut enough pegs, he goes to get his drill,

|

and also the tongs, which he brings and puts down. As soon as this

is done,
|
he takes his large bucket and goes to draw fresh water.

|

32 maginwalisases lEgwile. Wa, la xultlalllax wiwax'sba^yases xwexii-

ta^ya yudux"ts!aqe kMek'losaltsa dsngwatsle wfllaso^s. Wa, la

Lequlllaxes wulasE^we, qa^s la pax^alilas laxa k!ese qwesalalil

35 laxes eaxalase. Wa, la 5.x^edEx klllakwases gEUEme, qa^s ^lap!i-

dexa dzEqwa. Wa, laEm ^uEmasgEme ^lapa^yas l6^ ^wadzEwasases

wulasE^we. Wa, la ^nal^nEmplEn laxEns q!waq!wax'ts!ana^yex, jix

^wI^wadzEgasas. Wa, laxae ^naPuEmplEnk'e ^wI^walabEtalllasas

laxEns q!waq!wax'ts!ana^yex. Wa, g'iPmese gwalExs lae ax^edxa

40 ^walase lExa^ya, qa^s la lEntslesEla laxa LlEma^ise, qa^s lii klulgi-

laxa L !esl lEkwe qa^s lii texts !alas laxes l lEgwats !e lExa^ya. Wa,
giPmese qot !axs lae oxLEx-^IdEq, qa^s g'axe oxLosdesElaq, qa^s la

oxLaeLElaq laxes wii^latsle g'okwa. Wa, la oxLEg'alilas laxa

UEXwala laxes ^lapa^ye. Wa, giPmese gwalExs lae S,x^edxa eg'aqwa

45 lax xasE^we wiinagiila, qa^s xox^wldeses k" lawayowe laq, qa^s wlswiil-

tEwes. Wa, lit kMax^'widsq qa leElxEnes. Wii, he^mis, qa wIsweI-

bes oba^yas. Wa, la maemodEne awasgEmasas laxEns q!waq!wax"-

tsliina^yex. Wa, la^me nanamag"It!aq LE^wis sElEme qo LapIldLEs

laxa sJlk^oda^yases wulasE^we. Wii, lata tiEmtlEgodeda waokwe
50 wiwu^lenox^sa wiswEltowe dEwex lax sak'oda^yases wulasE^we. Wa,

giPmese helale klaxwa^yas LabEma lae k" lEng'alilaxes sElEme.

Wa, he^mise kllpLalaa, qa gaxes k'adela. Wa, giPmese gwiilExs

lae 8,x^edxes ^walase nagatslii, qa^s la tsex-^IdEx ^WE^waplEma,
qa's g'axe hang'alilas. Wa, lii ax^edxa k"!ak'!Ek!obane qa g'axes
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Then he takes pieces of old mats and
||
puts them down; and after 55

he has done so, he sees that the stones on his
|
fire are red-hot. Then

he
I

takes his tongs and picks off the red-hot stones and
|

puts them
into the holes that he has dug. He does not fill them too full of

|

stones; and when there are stones in every hole,
||
he takes the 00

basket with dulce, takes out the dulce, and
|

puts it on the red-hot

stones. He puts on a great deal of it, so that the
|
dulce in the

three holes forms a thick layer. When this is done,
|
he takes the

box that he is making and puts it down over the holes. He puts the
grooved side down,

|
and he places the holes just under the grooves.

||

Then he puts dulce over all the grooves.
|
As soon as a thick layer 65

has been put on, he hfts up one end of the box that he is making
|
so

that it does not stand quite straight on edge. He takes his bucket
|

and pours water on the three holes for steaming. After doing so,
|
-he

puts down the box that he is making, as the steam begins to come
out.

II
He covers it with pieces of old mats. After

|
this has been 70

done, he takes well-sphtting pine-wood and sphts it
|
so that it is two

finger-widths in thickness and square.
|
He measures off five spans

for the
I

length of the red-pine wood, and spUts it so that it is
||
like 75

tongs. After this has been done, he takes split cedar-strips
|
and

ties them to one end, so that the pine-wood does not spUt.
j
After he

gwahta. Wa, g'iPmese gwalExs lae doxHvaLElaxa XE^x"Lalalise laxa 55
lEgW'ile tIesEmxs lE^mae ^naxwa memEnltsEmx'^ida. Wa, la

dax'^idxes k'llpLalaa, qa^sk'!tp!ldes laxa x"Ix"Exsemala tIesEma, qa^s

la k"!lpts!alas laxes ^lapa^ye. Wa, la k"!es helq!alaq Loma q6t!axa
tIesEme. Wa, giPmese ^naxwa la xEqluxuxlaxa tlesEmaxs lae

ax^edxa LlEgwatsle lExa^ya, qa% lEx^wults lodexa LlESLlEkwe, qa^s la 60
lEx^alodalas laxa x ixExsEmala tIesEma. Wii, awila^mese waklweda
LlESLlEkwe laqexs ytldux"dzaqae. Wa, giPmese gwalExs lae

&x^edxes wulasE^we qa^s la paqEyints laq. Wa, la^me bEnsalaxa
xwexiidEkwe. Wa, la nenEqale k'lek'lalasas laxa xwexiidEkwe.
Wa, \& modzodalasa lIeslIeIvWb lax nenExsawasa xwexiidEkwe. 65

Wa, glpEmxaawise la wakwa lae wiiyEnxEndxes wulasE^we, qa
halsEla^mes k!es k' !5x^walilExs lae ax'edxa ^wabEtslala nagats!a,

qa^s tsetsadzElts!axtalexes yudux"dzEqe k'lek'Ialasa. Wii, g^ll-

^mese gwalExs lae paqEylntses wQlasE^we laqexs lae k' lalEla. Wa,
la ax^edxa k'!ak'!Ek"!obana qa^s la LEbegundalas laq. Wa, guFmese 7(

gwalExs lae ^x^edxa cgaqvva lax xasE^we wunagula, qa^s xo.x"s^-

Endeq, qa maldEne^stalis laxEns q!waq!wax"ts!ana^yex, yix ^wagi-
dasas. Wa, la baPidxa sEk!ap!Enk!e laxEns q!waq!wax'ts!ana-
^yex, ylx VasgEmasasa wunagiile. Wa, la xox^wIdEq qa yowes
gwex'sa tsIesLaiax. Wa, gIFmese gwalExs lae 5x^edxa dzEXEkwe 75

ts!eq!adzo dEnasa, qa^s ylL lEXLEndes laq qa kleses hex'sa xox"sa.
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77 has done this to the piece protecting the sides of the box when the

corners are being bent,
|
he takes off the old mat which he had

spread over the side of the box that he is steaming,
|
and he puts it

80 down a Httle ways from where he is working, and
||
he removes from

the box all the dulce that has been steamed.
|
When it is aU off,

he takes hold of one edge of the box that he is making, which is now
pliable.

|
Ho lays it down flat on a place where it is level. Then he

takes the protector of the box,
|
he opens the two legs while he is

\

lifting the box-board from the floor, and puts the board between the
85 legs of the tongs.

||
He places this close to the slanting side of the

groove that he has made in the board. Then he places both feet, one
on

I

each end of the protector. He takes hold of the two corners of

the box-board that he is making and
|

puUs it upward. Then the
side of the box begins to bend; and

|
when it is in this way,' he moves

his protector to the following
|

groove; and he does the same as he
90 did before when he bent the first groove;

||
and after he has bent the

three grooves, he takes a
|
long cedar-bark rope and winds it around

the box that he is making. Now
|
he pushes the one end against the

groove that will fit it at the other end; and after doing this,
|
he takes

his drill and drills a slanting hole through the two ends that are fitted

together.
|
The distance between these holes is three finger-widths.

||

95 When he has pushed his drill through, he pulls it out
|
and puts in its

place a peg of red-pine wood, which he
|
hammers in with a stone.

77 Wa, g'lPmese gwala l lEbEdzEweyasa k'oqwax klosases wulasE-
Vaxs, lae iix^edxa LEpEya^ye k'!ak"!Ek'!5baneses kunsasE^wes
wulasEVe, qa^s la LEpIaUlas laxa qwaqwesala laxes eaxElase. Wa,

<S0 la xekuldzodxes wulasE'we, qa lawiiyesa la L!op LlESLlskwa. Wa,
g"iHmese ^wilglldzoxs lac dEnxEndxes vviilasE^waxs lae peqwa qa^s

la pax^iililas laxa ^uEmaele. Wa, lii dax'^idxes LlEbEdza^yasa
k'oqwax k' losiises wulasEHve, qa^s lii aqalamasExs wax'sanodzExsta-
^yasexs lae weg'lhlaxes wiilasE^waxs lae LlEbEdzots laxes wulasE^we.

85 Wa, laEni he gwagawa^ya senoqwala xuta^yaxs lae t!et!EpbEndxa
L lEbEdza'yases g'og'igiiyowaxs lae dadEuxEndxes wulasE^we, qa^s

gElqostodeq. Wa, he^mis la be^nakulatsa k" losase wulasE^we. Wa,
g'iFmese la ga gwalegaxs (fig.) lae LeguLElodxes LlEbEdzoye laxa
^nEme xuta^ya. Wa, laxae aEm naqEni;;lltowexes gllxde gwegi-

90 lasa. Wa, glPmese ^wPla la k'SgEkwa yudux"'dala xutas lae ax^edxa
g'lltia dEnsEn dEUEma, qa^s qEX'SEmdcs laxes wulasE^we. Wit, laEm
sExba^ya sak'odae laxa qEmtba^yas. Wa, giPmese gwalExs lae

ax^edxes sElEme, qas Liinexalaes sEla^ye laxa sak'oda^ye. Wa,
lii yaeytidux^dEn hixEns q!waq!wax-ts!iina^yex ytx awalagalaasas

95 sEla^yas. Wa, gllnaxwa^mese laxsawe sEla^yasexs lae lex-'uLE-

lodxes sElEme, qa^s L layogwaaLElodesa wunx^iine LabEm laq, qa^s

dex^widesa tIesEme laq. Wa, g'il^mese ^wPla la LabEkwa, lae

' At right angles.
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When it has all been pegged together, he
|
takes a short board which 97

is the end of the box that he is making, and
|

puts it down flat. He
takes hold of each side of the box that he is making and puts it on

top of his board.
||
He takes his drill and marks all round the outside 200

of the
I

box that he has made; and as soon as he has marked all

round it, he takes it off
|
and puts it down at a place not far from

where he is working. Then he
|
takes his straight knife and he cuts

the board until he reaches the mark that he put
|
round the bottom

of his box. When he reaches
||
the mark up to which he is cutting, 5

he cuts it very smooth with his crooked
[
knife ^it the place whore the

box is going to fit on the bottom board of the box that he is making.
|

Then he pounds up charcoal and puts it into the shell of a
|
horse-

clam. He pours some water on it, stirs it, and
|
when it is mixed, he

takes soft cedar-bark, dips it in,
||
takes the box that he is making 10

and turns it bottom-side up.
|
When it is in this position, he soaks

some shredded cedar-bark in the charcoal mixture,
|
and paints it all

round the bottom edge of the box that he is making. He lays the

bottom board
|
flat on the bottom of the box, and sits down on it, so

that it is
I

pressed down against the box. After doing so,
||
he takes ^^

it off, and then he examines it to see if the black paint is all over

the bottom board,
|
then there is no leak. If the black is in patches,

then there vnll be
|
leaks at the points without paint. He takes his

crooked
|
knife and shaves off all the black paint; and when

|
it is

ax^edxa ts!ats!ax"sEme g'aj'ol lax oba-yases wulasE^we. Wa, la 98

pax^ahlas. Wa, la dananodxes wiila^ye, qa^s la handzots laq. Wa,
la &x^edxes sElEme, qa^s xutse^stahs lax L!asadza^yas &wi^stases 200

wula-'ye. Wa, glPmese la^sta xillta^yasexs lae ax^aLElodxes wula-

^ye, qa^s la hangallias laxa k'lese qwesala laxes eaxElase. Wa, la

dax'^Idxes uExx'ala k' lawayowa, qa^s k' !ax^wideq lalak' !Inaxes xul-

ta^ye lax awFstiisa paq!ExsdE^ye. Wa, giPmese ^wFla lak-!ede

k'laxwa^yas laxa xwexidta^yaxs lae aek'Ia k'lax^witsa xElxwaia 5

k'lawayowe lax klwadzaj^aasLas wula-yas laxes paqlExsdeLe. Wa,
la^me qlwePidxa tslolna qa^s k!ats lodes laxa ^walase xalaetsa

raEtlana^ye. Wa, la guqiEqasa ^wape laqexs lae xwetledEq. Wa,
gll-mese lElgoxs lae ax^edxa kadzEkwe, qa^s dzo])stEndes laq.

Wa, la ax^edxes wula^ye, qa^s eklaxsdalamaseqexs lae qEplEsa. lo

Wa, la dostEudxa hapstaakwe kadzEk" laxa ts.'olna^stala qa^s

gEltseHsales lax ogwaga^yases wuWye. Wa, la ax^edxa paqlExsde-

Las, qa^s paqlExsdEndes laq. Wa, la k!wadz6dEq, qa ^naxwes

qlEsaLEla. Wa, glPmese gwalExs lae ax-'aLEl6dEq. Wa, gIPmese
iix^aLElodqexs lae dox^vidEq. Wa, glPmese ^naxwa ts!6PidExs lae 15

k'leas gibfa laq. Wa, glPmese l5lasaleda ts!olaxs lae hcEm
g-llx'eda lolasawawa^ye. Wa, he^mis la ax^edaatsexes xElxwaia

k- lawayowa, qa^s xaLe kMak-Iax^wilqEwaxa tslolna. Wa, glPmese
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all off, he takes some more soft cedar-bark, dips it into the charcoal
||

20 mixture, and rubs it over the edge of the box that he is making; then
he puts

I

on the bottom board; and when the black charcoal is no
longer in patches,

|
he takes his drill and drills

|
slantinglj^ through

(the side and the bottom). When he gets through, he pulls out his

drill,
I

takes one of the pegs, wets it in his mouth with his saHva,

25 and,
||
when it is wet all over, he puts it into the drill-hole.

]
He takes

his stone hammer and drives it in. When it is all in,
|
he stops

hammering. He takes his drill and drills another hole
|
three finger-

widths away from the first one;
|
and when that also passes through,

30 he wets another peg in his mouth
||
with his saliva. Then he pulls

out his drill,
|
changes, and puts the peg in its place in the drill-hole.

Then he takes the
|
stone and drives in the peg, as he did before.

He
I

continues doing this, going around drilling and putting in pegs;

and
I

when he has pegged all round the bottom, the oil-box is

35 finished;
||
for the time when he makes the box is when the

|
winter

is over and just before the olachen run in Knight Inlet.
|
Oil has to be

put in the oil-box first, in order to make it tight
|
by filling the

pegged edge of the bottom with oil. Wlien
|
the time for picking

40 viburnum berries comes, the oil box is empty.
||
Then the berries are

put in; and now the juice of the viburnum berries will not run out,
|

although they leave it in the box for a whole winter.
|
That is all.

^wplaxs lae et!ed a,x^fistEndxa k'adzEkwe dz5p^stalaxa ts lolna^stala

20 ^wapa, qa^s laxat ! gsltse^stalas lax awe^stas wula^yas. W&, lalaxae

pax^aLElotsa paqlExsda^ye laq. Wa, g'iPmese k*!eas lolasawa^ya

ts!6lnaxs lae hex"^idaEm ax^edxes sElEme, qa^s sElx'^idexa Lane-

xalexs lae laxsa. Wii, glHmese laxsaxs lae lex^widxes sElEme, qa^s

dax'^idexa ^nEmtsIaqe LabEma, qa^s mElx^iindeses k liineL lExawa^ye

25 laq. Wa, giPmese klunx^Enalaxs lae LastSts laxes sEla^ye. Wii la

dax'^idxa tIesEme, qa^s degutodes laq. Wa, glPmese laxLaxs lae

gwal deqwaq. Wa, la etied dax'^idxes SElEme, qa^s sElx'^idexa

yudux"dEne laxEns q!waq!waxts!ana^yex g'iigiLEla laxes g-ale

sEla^ya. Wa, glPEmxaawise lax's&xs lae mElx'iintses kluneLlExa-

30 wa^ye laq, qa k Iflnx^Enalisex lae lex^wldxes sElEme, qa^s Llayo-

gwaaLEl5deses LabEme la Lastots laxa sEla^yaxs lae dax'^idxa

tIesEme qa^s degutodes laqexs lae dex''bEtEndEq. Wa, ax"sa^mese

he gwe^nakulaqexs la^stalae sEpnakiila, qa^s LabE^nakuleq. Wa,
glPmese lElgowa Lapa^yases lae gwale wula^yas dEngwatsIa, yixs

35 he^mae wulx'^ldEX'dEmsexes wulasE^we dEngwatsIexs g'alae gwal
tslawunxa, ylxs k"!es'mae qwaxulisa dzaxOne lax Dzawade, qaxs
he^mae gilts !aweda Lle^naxa dEngwatsIe, qa §,lak'!ales Smxaxs lae

qoqut !a-stowe sak^oda^yas LE^wes paqlExsda^yaxa Lle^na. Wa, gll-

^mese t lElt IeUs lEnxxa t lElsaxs lae loptslaweda dEngwatsIaxa Lle^na.

40 Wa, la tiEltsiaiaxa tiElse. Wa, la^me hewaxa g'tlx'sale ^wapa-

ga^yasa tiElsaxs wax'^mae lElgogwilaxa ^nEmxEnxe tslftwunxa.

Wa, laEm gwala.
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Sewing with Cedar-Withes.—The man takes a long bone drill
|
and two

split boards which he places side by side. Then he
|
drills close to the

end slanting, and passes through the edges of the
|
two split boards, so

that the end of the drill passes out on the

As soon

I

knife

cedar-

7 10 II 14 15 '8 19 12

9 13 13 16 17 30 21

other side of the
||
other board, thus:

as he comes to the end, he takes his

and cuts a groove into it, in which the

withes lie.
|
After cutting the grooves, he turns it over and cuts a

|

groove
on the other side, where no groove has been cut (on the upper side).

When he gets to the end,
|

he takes the twisted cedar-withes and puts the
thin end through (1).

||
HepuUsit; and when it reaches the thick end, 10

he takes
|
a cedar stick and cuts it so that it has a shai-p point, and

drives it in
|
alongside of the cedar-withe. Then the end of the cedar-

withe comes out at (2).
|

He puUs it tight and twists it, and
pushes it in

I

at (3), and it comes out at (4). He puUsit tight, and|| 15
hammers it with a diabase pebble so as to| drive it into the groove,
while another man is pulling

|
the cedar-withe, for it always requires

two men to work at boards. He twists the
|
cedar-withe tight and

smooth and pushes the thin end mto (5), |
and it comes out at (6).

He pulls at it and hammers it with the stone;
||
and when it Ues in 20

the groove, he twists the cedar-withe and
|

pushes it into (7), so that
it comes out at (8); and

|
he does the same as he did before; and

Sewing with Cedar-Withes.—Wa, la ax^edxa g-llte xax^En sElEma. 1

Wa, la S,x^edxa malExsa iadEkwa. Wa, la gwasodEq. Wa, la

SEbc'^idxa maxba^ye Lanexales sEla^ye la hex-sala lax ewtinxa^yasa
malExsa ladskwa qa^s la nel^ide oba^yasa sElsme lax apsadza^yasa
^nEmxsa g'a gwaleg'a (Jig-)- Wa, gil^mese labEndExs lae ax^edxes 5
k' lawayowe qa^s xuxutadzEndeq ytx laLe katbEdatsa dEwexe. Wa,
g'il^mese gwal xuxiideqexs lae lex'^idEq qa^'s etiede xuxudex'^idEx
nExsawasa k- !ese xiidEk" laxa apsadzE^ye. Wa, gtPmese labEndExs
lae ax^edxa sElbekwe dEwexa qa^s nexsodes wllba^yas lax (1). Wa,
la nex^odEq. Wa, gll^mese lagaa lax LEX"ba^yasexs lae ax^edxa 10
klwaxLa^we qas klax^wideq qa wilbes. Wa, la degunodzEnts laxa
5nodza^yasa dEwexe. Wa, laEm nePede oba^yasa dEwexe lax (2).

Wa, la nex^edEq qa^s lEk!ut!ideq. Wa, la sElpledeq qa^s nexsodes
lax (3). Wa, gaxe hex'sala lax (4). Wii, la nex^edEq qa^s lEklQ-

tledeq. Wa, lEdzeg'intsa qetsEme tslEqliils t !esEm laxa dEwexe qa 15

tlEbeg'cs laxa xiixudt'k'a^yaxs lae nexaif-da ^nEmokwo bEgwanEmxa
dEwexe qaxs ma^lokwaeda caxalaxa ts !Ex"sEme. Wa, laxae sElp !ldxa

dEwr-xe qa lEklutsowes sElpa^yasOxs lae nex'sots wilba^yas lax (5)

qa las nel-id lax (6). Wa, laxae nex^edqexs lae lEdzegintsa t.'esE-

me laq. Wa, gll^emxaawisc t !Ebegaxs lae sElp !edxa dEWexe qa^s 20
nex's5des lax (7). Wa, gaxe nelbax'^ld lax (8). Wa, aEmxaawise
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23 he continues to the end of all the holes
|
up to (22). Then he drives

in the point of a cedar-stick at its sides.
|

1 Care of Canos.—I forgot this when I was talking about
|
the canoe-

builder, who spreads open the canoe, making a small canoe. When
he

I

pours water uito it, and the stones are nearly red-hot,
|
he

5 pours four buckets of water,
||
and there is one bucket of urine which

he
I

pours mto the canoe, and he carries four more buckets of water,
|

pours them mto it, and he also carries one bucket of urme
|
and

pours it into the water in the
|
small canoe. Then eight buckets of

10 water
||
have been poured into the small canoe, and two buckets

of urine,
|
so that it may not be split by the heat of the sim after the

canoe-builder shall have finished it.
|
That is the reason why they

put urine into it. As soon as enough
|
water and urine are put into

it, he puts red-hot stones mto the canoe.
|
When the canoo-builder

15 finishes this,
||
he takes a rush mat and a dish or a small steaming-

box| and perch-oil (that is the oil obtained from
|

perch-liver). He
places the steaming-box by the side of the fire of his house, and

|
he

takes the rush mat and puts it into the fire.
|
As soon as it bums, he

20 places it on the side of the steaming-box, so that
||
the charcoal falls

into the box. When he thinks he has enough,
|
he takes his hammer

22 naqEmg iltjixes gegilasaxa g'ag ili^ye. Wa, la labEodalax ^waxaasa
lilgaa lax (22) xs laO dex-'wltsa wllba kIwaxLawe lax onodza^yas.

1 Care of Canoe.—Wa, ga'^mesen l lElewesoxgun lex' gwagwexs^ala
laxa Leqienoxwaxs lae LEpaxes Leqa^ye xwaxwaguma yixs lae

giix^alExsElasa ^wape laqexs lae Elaq memEnltsEmx'^ideda tlesEme.

Wa, he^maaxs lae gux^alExsasa mowexLa nagats!e ^wapa laxa

5 xwaxwaguma. Wa, la ^nsmexLa nagats!eda kwatsle la gugegin-
dayoseq. Wii, laxae et!ed tsex'^Idxa mowexLa nagatsle ^wapa qa^s

laxat! gux^alExsas. Wii, laxae et!ed tsex'^id laxa kwatslexa
^nEmexLa nagatsia qa^s la giigegints laxa la toxs ^wapsa
xwaxwagume. Wa, gipEm malEXLagtyo nagatsleda ^wape la

10 giix^alExdzEmsexa xwaxwagumaxs lae malEXLa nagatsleda kwatsle

qa k'leses ts!at!alExs l lesasE^waasa LlesEla qo gwalamasLa Leq!e-

noxwaq. Wii, heEm lag'ilasa kwatsle laq. Wa, g il^mese helaleda

^wape LE^wa kwatslaxs lae k'lipIalEsElasa xixixsEmala t!esEm
laq. Wa, giPmese gwatamaseda Leqienoxwaxa xwaxwagiimaxs lae

15 ax^edxa kuleye. Wa, he^mesa loq!we loxs Smayae q!olats!es

ax^etsE^we; wa, he^mesa dzeklwese, yix tsEnxwa^yas Lewulasa
g'omaga. Wa, la h&nolisasa q!olats!e laxeslEgwllases g'okwe. Wa,
la ax-edxa kiileye qa^s axLEndes laxes lEgwilases gokwe. Wa,
g'll^mese x'lx^edExs lae axiigtnts laxa q!6lats!e qa tex^altslale

20 ts lots lalmotas laxa q!olats!e. Wii, g'lHmese k'otaq laEm helalaxs

lae ax^edxes pElpElqe qa lESElgayes lexba^yas laq qa q !weq lults !es
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and crushes the charcoal with the strikmg-head uito dust,
|
so that 22

it becomes like flour. After this has been done, he pours thc| porch-
oil into it. Then he stirs it; and when it becomes a

|
thick paste, he

turns the canoe bottom-side up, takes an
||
old mat and tears ofl^ 25

enough to squeeze it in his hand. Then he puts it into
|
the mixture

of oil and coal and blackens the outside of the
|
small canoe. He

rubs it well, so that it will penetrate the cedar wood;
|
and when it is

all covered, he finishes at the end of the canoe.
|
Therefore they do not

put a sun-protector on the outside of the small canoe when it is

blackened
||
outside with oil mixed with charcoal, for the heat of the 30

sun does not go through.
|
Tliey do this way with small canoes and

with
I

big canoes.
|

As soon as this is finished, the canoe is turned right-side up, and
|

supports of cedar-wood are put on each side of the bow and on each
side of the stern.

||
Short boards of cedar-wood are placed on the 35

seats; and when
|
it is all covered, the man pours fresh water into it

so as to
I

keep the inside of the canoe cool. Wlicn tlie weather is

hot,
I

he takes a dipper and sprinkles water so as to wet the inside

of the canoe
|
m the morning. When the owner of the canoe has

no short boards,
||
he cuts off branches of young codar-trecs and

|
40

places them on the seats of the canoe the whole
|
length of the canoe,

so that neither the sim nor the
|
cold wmds of winter pass through,

qa yuwes la gwex'sa quxex. Wa, gll^mese gwalExs lae guqlsk-asa 22
dzekhvese laqexs lae xwetled.Eq. Wa, glPmese lElgoxs lae

gEnk a. Wa, la qEplalisaxa xwaxwagumaxs lae ax^edxa k-!ak'!o-

banaxs lae kwapodxa aEm helala Inx q IwetsEmesE^waxs lae sixstEnts 25
laxa q!Elts!EqEla tslolna. Wa, la q!w6xsEmts lax osgEma-yasa
xwaxwagume. Wa, la dzEk"ak"ats qa alak Males lalaqa klwaxLawe.
Wa, glFmese ha^mElxsEmdqexs lae gwala lo^ oba^yas. Wii, hcEm
lagilas hewiixa t!ayasE-wa osgEma^yasa xwaxwagumaxs q!wa^x"sE-
makwaasa qlEltslEqEla tslolna qaxs wixsaeda tslElqwasa L.'esEla 30
laq. Wa, la ^naxwaEm he gweg'ilasE-'weda xwaxwagume LE^wa
ilwawe xwaxwak!una.
Wa, gtl^mese gWiilExs lae t!ax^ahdzEma qa^s qeqEdEnoLEmtsE-

^wesa k IwaxLawe LE^wis wax'sanSLlEXLa^ye. Wit, la pax^alExdzE-
ma ts!ats!Ex"same lax ek' lot !Ena^yas LeLEXExsas. Wa, giPmese 35
Emts'.axs lae gugExsalasa '^WE-'waplEme laq qa hemEnala^mese
wudaxsa oxsasa xwakliina. Wa, giPmese tslEtslElgusa ^nalaxs

lae &x^edxa tsexLa qa^s x5dzElExsElesa ^wape laxa oxsasa xwaklu-
naxa gaala. Wa, glFmese k'!eas ts!ats!E^x"sEma xwag^vadusa
xwakluniixs lae tsex'^Idxa ts!ap!axasa dzadzaxmEdzEme qa^s 40
lii Lox^undalas lax LeLEXExsasa xwakluna, lElbEndEx ^was-
gEmgtg-aasasa xwakluna. Wii, laEm wIxsEwatsa LlesEJa LE^wa
yoyaxa tslawunxe qaxs he^mae xEnLEla hoxwamasa j'63'iixa xwa-
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for the cold wiiid
|
cracks the mside of the canoe ; for when the cold

45 winter wind is coming, the canoe-owner
||
bails out the water, so that

it is dry inside. Retakes
|
coarse cedar-bark mats and spreads them

over the scats,
|
and he covers over the sides and each end] so that

the cold wind does not go through.
|

After the canoe has been finished, he goes to split from a cedar-

50 tree
||
narrow boards. These are one span

|
wide and one [ finger

thick.
I

Their length is one and ahaK
|
fathoms. If they are split out

55 for a small canoe,
|
four of these are made for bottom-boards ; and

||
for

a large traveling-canoe twenty
|
are split out for bottom-boards.

He does the same as he does whea sphtting out
|
roof-boards. The

only difference is that they are not adzed. When
|
the owner of the

large canoe goes traveling, he fu'st
|
lays down on the beach the

60 boards, beginning at the bow of the canoe, and
||
he places them more

than a fathom apart, in this way.'
|
This is called "place over which

the traveling-canoe is pushed down." When
|
they have all been

put down, many men take hold, one on
|
each side of the thwarts

and also one
|
on each side of the bow, pressing their backs against

the sides of the bow so that they lift it up and that it does not shove

65 the boards out of place, and
||
also one on each side of the stern, who

k!Ona, ylxs glPmae yowe^nakulaxs lae hex'^ida^ma xwagwadasa
45 xwak!una tsalax-^idEq, qa lEmxuxses. Wa, heEm la Sx^edaatsexa

awadzoledEkwe glldEdz5 lewa^ya qa^s la LEplEndalas lax lble-

xExsas. Wa, laEm aEmxaq lax wax"saneguxsas LE^wa wax'sba-

*yas qa kMeses lax'sawa yoyiisa tslawunxe laq.

Wa, gIPmese gwala xwaklunaxs lae latlEx-^idxa welkwe laxa

50 ts!elts!Eq!a ladEkwa, ylxa ^naxwa^me ^naPuEmplEnk' laxEns

q!waq!waxts!ana^yex ylx awadzE^wasas. Wa, la ^ne^uEmdEn laxEns

q!waq!waxts!ana^yex ytx wiwagwasas. Wa, la uEqlEbode esEg-i-

wa^yas laxEns baLaqe awasgEmasas. Wa, g'll'mese xwaxwS,-

gume lat lag'iiasexs lae moxsEme latla^yas qa paxts. Wa, g-fl-

55 ^mese ^walas mElexatsle xwak!unaxs lae maltsEmg'ustaxse latla^yas

qa paxts. Wa, laem heEm gweg'ilaxs latlaaqe gweg'ilasasa lat!axa

saokwe. Wa, lex'a^mes ogii^qalayosexs heyadzae. Wa, gil^mese

mElexElaLa xwagwadasa ^walase xwaklunaxs lae heEm g"ll la paxa-
hsElayowa ladEkwa gag'llis lax agiwa^yasa xwakluna, 5^x3 haya-

60 qaaxa ^nal^ncmplEuke laxEns baLiiqe Ewalagoledzasas g'a gwaleg'a.*

Wa, heEm LegadEs wi^x"dEmaxa mElexatsle xwaklune. Wa, gll-

^mese ^wilgalisExs laeda qlenEme bebEgwauEm q Iwalxoku IndEX

wax'sba^yas LeLEX'Exsas he^misa wax'sanoLEma^ye tetEglnoLEmex
ewanoLEma^yas qa^s waleq qa k' !eses k'iqEdzEwexa wFx"dEma. Wii,

65 laxae wax'sodEXLa^ya ma^lokwe wiq KvuxLa^ya. Wa, liida ^UEmo-

> Laying them down parallel, as a runway for the canoe.
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push ahead. Then one
|
man shouts, "Wo!'' and then alhthe

|
men 65

push together at the stern and pull on each side
|
at the ends of the

thwarts. Those pull with the right hand at the ends of the thwarts,

hokling
I

with the left hand the side of the canoe, who stand on the

left-hand side of the canoe.
||
And those pnll with the left hand on 70

the ends of the thwarts
|
who stand on the right-hand side and hold

with the right hand the side of
|
the canoe. When they have taken

it down to the sea, they take
|
the split boards and place them in the

bottom of the canoe; and when they are
|
all in, they put the cargo

on top of the boards. When
||
the canoe has been loaded, they start 75

bow first; and when they arrive
|
at the place where they are going,

the}' go ashore stern first as they go to the beach.
|
The steersman is

the first to go ashore. He pulls up the stern
|
of the canoe. When

the crew is ashore, they unload
|
the cargo; and when everything is

out, they take
||
the bottom-boards ashore and put them down, PO

beginning at the stern of the canoe; and they \ lay them down up to

the place where they will put the canoe on the beach. They ])ull it

up
I

over the boards, and leave it at a level place on the beach.

Then they
|

gather all the split boards and put them over the seats,

so that
j
the heat of the sun does noi, strike the canoe. That is all.

||

Wooden Sail.—Now I will talk about the sail of the
|
ancient i

people, which was sewed together of boards. First they
|
look for a

kwe bEgwanEm hasEla^lae woxa. Wa, he^mis la ^nEmax'^idaatsa 66
bebEg-vanEme wi-x"wid laxa oxLa^'ye. Wa, laLa gElqeda waxsaxdza-
-yas oba^yasa lblex'EXsc ytses helk"!otts!ana^yaxs dagaga^yases
gEmxolts !ana^ye laxa ogwaga^yasa gEmxaxdza^yasa xwakluna. Wa,
la he gElqe gEmxoIts !ana^yasa he gwaxdza^ya helk' lotaga^yaxa 7()

LCLEx'Exse. Wa, la dag"ageyeses helk!6tts!ana^yas laxa ogwaga^yasa
xwak!una. Wji, glPmese laxstalisaxa dEmsxaxs lae ax^edxa wl^x"-

dEma ladEkuxs qa's lii paxsaslaxa xwakluna. Wa, giPmese^wilga-
alExsExs lae modzodalases msmwala laxa paxse. Wa, glPmese
^wilxsExs lae ^nEqagiwalaxs lae sEpleda. Wa, glPmese lagaa 75
laxes lalaaxs lae aLaxLax'^'ida qa^s k" lax'^ahsexs lae lagallsa. Wa,
he^mis g'aloltaweda LEnxLa'yasexs lae lalta qa^s wawat!EXLEn-
dalexes ya^yatsle. WiL, lawisLe hSx^wultawe le^lotas qa^s mSlto-

dexes niEmwala. Wa, glPmese wlloltawe mEmwalasexs lae axwul-

todxa paxse qa^s paxalisEles gagiles lax oxLa^yasa xwaklQna qa^s 80
la paxpEges lalaa lax ha^nedzaLas. Wa, laxda^xwe watEldzodEq
laxa wi^x"dEma qa^s la hangallsas laxa ^nEmaese. Wa, la q!ap!e-

gilisaxa ladEkwe paxsa qa^s la pakMlndalas laxa lSlexexsc qa
k-!eses Llesasosa LlesEla. Wa, laEmxaa gwal laxeq.

Wooden Sail.—Wii, la^mesEn gwagwexs^alal lax yawapE^ya^yasa 1

gale bEgwauEmaxa gwasEwakwe ts!Ex"sEma. Wii, heEni gtl la

750.02—21—3.5 kth-pt 1 7
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3 thick mos9-covered ccdar-trec that has licen lying on the ground for a

long time. Wiien
|
it has been found, one and a half fathom-lengths are

5 split off.
II
Each piece is two spans wide

|
and one finger-width thick.

|

I do not know how the edges are fitted together.
|
They are well

adzed . . . Then
|
he takes a long bone drill, and he takes two

10 pieces of the boards
||
and lays them side by side. He drills near the

end in a slanting direction
j
through the edges of the two split

boards, so that the point of the drill comes through
|
on the other side

of the other board, in this manner.' . . . When
|
this is done, he

takes another (board) and places it alongside of the last one, and
|
he

15 drills it in the same way, and sews it together as he sewed
||
the first

one; and he only stops adding to it when it is two fathoms
|
wide.

Then he takes a split board half
|

a finger-width thick and four
|

finger-widths wide. Its length is equal
|
to the width of the boards

20 that have been sewed together. He places it on top
||
of one end of

the sewed boards. He takes his
|
drill and drills through it one

finger-width
|
from the edge of the piece of wood that forms now the

straight
|
crosspiece of the short boards that have been sewed

together. He drills straight
|

through, and at a distance of three

3 alasoseda LEkwe plElsEnala la ge^s k'atlEs welkwa. Wa, glPmese
q!aqexs lae lat!tx'^Idxa nEqlEbodiisesEgiwa^ye laxEns baLax. Wii, la

5 ^naxwaEm maemalplEnk' laxEiis q!waq!wax-ts!ana^yex yix awadzE-
wasas. Wa, la ^nal^nEmdEn laxEns q!waq!waxts!ana^yex yix wlwa-
gwasas. Wii, la^mEn k!es qlaLElax gweg'ilasasexs lae bEnax
eEwagawa'yas. Wii, laxaa umEmayastowe k"!lmLa^yas. . . . Wii,

lii ax^edxa gllte xax^En sElEma. Wii, la iix^edxa malExsa ladEkwa.

10 Wii, la gwasodEq. Wii, lii sElx'^idxa max'ba^ye La^nexales sEla^ye la

hex'sala lax ewunxa^yasa malExsa ladEkwa qa^s lii nel^ede oba^yasa

SElEme lax apsadza-'yasa ^UEmxsa ga gwiilega.' . . . Wii, lii

gwalEXs lae fix^edxa ^nEmxsa qa^s gwasEnxEndes laq. Wii, laxae

heEm gwale sEla^yas laq LE^we t lEmt lEgoda^yase t lEmt lEgodaena-

15 'yasa g'ale ilxes. Wit, al^mise gwal gwasEnxEndalaqexs lae malplEn-

ke ^WixdzEwasas laxEns baLax. Wa, laEm ax^edxa ladEkwe k'!6-

dEn laxEns qlwaq'.wax^tslana^yex yix wagwasas. Wii, la mo-
dEn laxEns q!waq!waxts!iina^yex yix ^wadzEwasas. Wa, la hesm
^wasgEuie ^wadzEwasasa gwiisEwakwe ts!Ex"sEma. Wa, la pagE-

20 dzots lax apsba^yasa gwasEwakwe ts!Ex"sEma. Wii, if. ftx^edxes

sElEme qa^s sElx'^idxa ^nEmdEnas ^wadzEwase iaxEns q!wa-
q!wax'ts!ana^yex g'iig'iLEla liix awaxa^yasa la ^nEraanxaieda

xwalba^ye l6^ oba^yasa gwiisEwakwe ts!Ex"sEma. Wii, laEm hex'sale

sEla^yas laq. Wa, la yiidux"dEn laxEns' q!waq!waxts!ana^yex

' Here the method of sewing is described in detail. See figure on p. 93,
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finger-widths
||
from the first hole he drills through again; and then 25

he drills
|
other holes at the same distances. The drilling continues

over the
|
whole length of the cross end-piece. He also cuts grooves

into it; and after
|
the grooves have been cut between alternating

pau's of drill-holes, he turns the
|
sewed boards over and cuts grooves

on the opposite side, over those (intervals) in which he did not cut
||

grooves (on the other side). After he finishes, he turns it over. 30

Then he takes
|

twisted cedar-withes and sews them together
|
in

the way in which he sewed the short boards. As soon as
|
he has

finished doing this at (1),
'^

he does
|
the same as he

he has done it, he
||
puts

other end, and he drills

does the same as he did at

finally he does it at (4)

;

the end, he has finished.
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46 away from
|
the mast; and the middle of the board sail lies against

the mast as it is standing on edge.
|
After they have taken it down.

they take down the mast and put it down
|
into the bow; and they

push up the
I

board sail and shift it towards the bow, so that it Ues

50 flat
II
in the bow of the canoe. The sail of a large

|
traveling-canoe

is of this size.
|

1 Mat Sail and Mast.—A woven mat was the sail of
|
small canoes.

It was made of the middle part of cedar-bark, for the
j
weaving is

5 made of narrow strips. Its length is one fathom
|
and two spans,

||
and

its width is one fathom. There are four holes in one edge,
|
by means

of which it is strapped to the mast, in this way: | and there is

top corner;
|

end of the
man peels

||

for the mat

one hole in each corner to put the sprit into the

and the hole in the lower corner is for the lower

10 sheet
|
to pass through. When it is finished, the

a young cedar-tree, which is to be the mast
sail.

I

He passes twisted cedar-bark rope through the four holes

in the side of the sail,
|
and ])uts it around the mast to hold

the sail. He uses a small
|

young cedar-tree for the sprit, and he

uses
I

twisted cedar-bark rope and puts it around the mast below

15 the
II
middle to hold the lower end of the sprit.

|
Finally he takes well-

made, twisted, thin cedar-bark rope,
|
sometimes five fathoms in

46 Lapleqe laxes nalnaqEyoyaiaena^yaxa Lapleqaxs lae tsagExsa. Wa,
giPmese pax^alExsExs lae k' !lgulExsasE^weda Lap !eqe qa^s lii k'adEg'i-

yodayo laxa ag'iwa^e. Wa, S.^mise la Lax^widayoweda gwasEwakwe
ts !Ex"sEm qa-'s la xEmx'^dayo laxaaxa ^giwa^ye qa liis pagEgiwe

50 laxa ig'iwa^yasa xwak'.una. Wii, hesm yawapE-'j'^esa ^walase mE-
lexatsle xwaklune ^walayasas.

1 Mat Sail and Mast.—Wii, laLa klEdEkwe le^wa^ye ya^wapEya-'yasa

xwaxfixwagumexagayolelaxa naq!Eg'a-'ye dEnasa,ylxs ts!elts!Eq!ao-

ledEkwaes k-ltta^ye. Wa, la malplEnx'bala laxEns q!waq!waxts!a-

na-'yex yixa ^nEmplEnke laxEns baLiiqe ^wasgEmasas. Wa,I a 'nEm-

5 plEnkiyowe ^wadzEwasas. Wa, la modzEqe kwakuxunxa'yas qa
nEyimxsalatsa tiEmqEmk'linaLasa laxa Lapleqe ga gwaleg'a (jig.).

Wa, laxae kwax^saweda dzeg^asLasa dzegtnoLEma^ye laxa ek- !lnxa-

^yas. Wii, laxae kwaxsawe bEUEnxa^yas qa nexsalatsa wadE-
notslExsdeLe. Wii, glPmese gwatexs lae ax^edxa saq!ugidEkwe

10 dzadzaxmEdzEma qa yawapleqsa lekuya^ye yawabEma. Wii, lii

nEj'imxsotsa niElkwe dEnsEn dEnEm laxa modzEqe kwakuxunxes.

Wii, lii t lEmqEmk- !tnts laxa ya^wapleqe. Wa, la ax^edxa wile

dzadzaxniEdzEma qa^s dzEklnxEndes laq. Wa, laxae ax^edxa

mElkwe dEnsEn dEUEma qa^s galop lEudes laxa bEnk!olts!a^yas

15 nEgoya^yasa Lapleqe qa dzeg'atsa dzegtnoLEma^ye. Wii, la

illELxsdlaxs lae ax^edxa aek' !aakwas niEla^'ye wllEn dEnsEn dEUEma,
^nal^uEmplEnae sEk!iip!Enk"e ^wasgEmasas laxEns baLax qa's galo
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to the other end in the lower

lower corner sheet. 11 When it 20

ancient people
!
before an}-

consisted of two round sticks

These were three finger-widths

25

length, and
|

passes its end through the sprit-hole in the upper corner, 18

and he does the same
|

corner. That is the

is finished, it is thus:
|

The mast -hole of the

white people came here

in the
I

bow of the canoe.

apart,
j
The ends were sewed with cedar-withes. Then

||
the canoe-buildc

took heavy cedar-withe ropes and small cedar-wood
|
and measured the

middle point for the mast-hole. After
|
he had found the middle, he

marked off a hole
|
measuring one finger-width and a half , beginning

|

at the middle mark. He took the same distance
||
from the middle on 30

the other side of the mark.
|
Three finger-widths is the distance of the

|

marks on each side of the mark in the middle. Then he takes
|
the

heavy cedar-withe and ties it around the two bars.
|
After putting two

turns into the cedar-withe rope, l| he pulls it up between the two bars 35
and draws it tight; I and he winds it between the I crossbars and ties

the ends. He does
|
the same on the

side. The mast stands between the two
bars and the

|
cedar-withes, in this manner:

mast stands in (1). ||
This finishes all I

about the making of a canoe.
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1 The Making of Horn Spoons (1).—Now I will talk about the
|
making

of the horn spoon, the l)lack spoon.
|
When the head of the mountain-

goat is taken off, it is
|
kept in the corner of the house for four days,

5 and it is placed
||
not far from the side of the fire of the house; and

|

when the heat of the fire strikes it, the spoon-maker
|
turns the head

over all the time; and when it gets warm,
|
he places it nearer the

fire. He watches it all the time
|
so that it does not get burnt.

10 Wlien he thinks it is warm through and through,
||
he takes hold of

the head and tries to puU
|
the hair off. When it gets loose, he

knows that
|
the horns are also loosened. He takes hold of

|
the

horn with his right hand, and with his left hand he holds
|
the nose

15 of the head. Then he twists the horn a little and
||
pulls it off. Now

the horn has been blown off by the steam. He
|
also does the same

with the other one. When he has them off,
|
he takes his hand-

adz and a block of wood and he adzes it.
|
He adzes

it at the concave side of the horn,
]

placing the

thick end on the block of wood, in this manner: ||

20 As soon as he has it off, he adzes off the "mouth"
of the spoon so that it is round,

|
in this manner:

After he has done so, he measures three
|

finger- / \ widths
beginning at the

|
top of the horn, and he adzes it I) so that it

1 The Making of Horn Spoons (1). — Wa, la^mEn gwagwexs^alal laxa

k'aselax wuLlaxasa ^niElxLowexa ts!ololaqe katslEnaqa. Wii,

he^maaxs lae ax^etsE^we xEweqwasasa ^mslxLaxs lae moplEn-
xwa^se ^nalas axel lax onegwilasa g'okwe, qa^s la &x^alllEm

5 laxa k" !ese XEnLEla uExwala lax oniilisasa lEgwIlasa g'okwe. Wa,
laLe Llesalasos Llesaliisa lEgwlle, wii lada k'aselaenoxwaxa k'a-

tslEnaqe hemEnalaEm lexi'ialaq. Wa, g'tPmese tslElgu^naku-

laxs lae L!aL!asolElas laxa lEgwile. Wa, la heniEnalaEm q!aq!alalaq

qa k'leses k!umElx'^Ida. Wii, giPmese la k'otaq laEmts!Elxsa liix

10 WEyoqliiga^yasexs lae dax'^ldxa XEweqwe qa^s giinx'^Ide plElx'^idEx

habEtsEnm^yas. Wii, gIPmese k'!Enx'^idExs lae qlaLElaqexs

lE^mae k'lhiEmg'aaLEle wIwflLlaxs. Wii, hex'^ida^mese dax'^itses

helk-!otts!ilna^ye laxa wuiJaxe, wii lii dalases gEinxolts lana^ye liixa

xt^ndzasa xEweqwaxs lae halsElaEm sElx^'wIdxa wiiLlaxaxs lae

15 nexodEq. Wii, la^me tEk'oyosa klatela lax ftwaga-'yas. Wii, lii

heEmxat! gwex'^idxa apsodata^yas. Wii, gil^mese lawiixs lae

ax^edxes kMlniLayuwe LE^'wa tEmglkwe lEqwa qa^s kMimldEmaq.
Wii, lii k'!tmlodEx ok !waedza^yasa wiiLlaxasa ^uiElxLaxs lae LlEn-

qale LEx"ba^yas liixa tEmglkwe lEqwa; g-a gwiilc:;'a {fig.). Wii,

20 g'il^mese liiwiixs lae kMlmFidEx awaxsta^'yas qa k iLx'lxstax-^Ides

g-a gwaleg"a {fig.) Wii, gtPmese gwalExs lae ^mEns^Idxa yi'idux"dEne

laxEns q!wiiq!wax'ts!iina^yex yix ^wasgEmasas g'iigltEla laxa
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is
I

notched in this place, and it is in this wav \ when he has '2.]

finished it.
i|

"
A

He puts away his hand-adz and takes his T^ straight knife.
| 25

In former times the people rubhed them down (J with rough
sandstone

|
when they were making black horn spoons. Now

there is water in a dish,
| and the man puts it down at his left-

hand side while he is rubbing the horn. He
|

puts the thick end into

the water, and he holds it by the small end
||
with his left hand. With 30

his right hand he holds a rough
|
sandstone and rubs the horn.

|

Nowadays the modern men adz it. They shave it down
|
to smooth

it after they just begin cutting it.
|
After all this, he puts a small

kettle half full of water over the fire,
||
and he takes two cedar-sticks, 35

each one span long
|
and half the thickness of a

|
finger. He takes

split
I

cedar-bark and ties the ends of the cedar-sticks together with
the cedar-bark. Then he gets

|
another piece of cedar-bark ready to

tie the other end
]|
after having put the spoon in between. Then it 40

is this way.'
|
When the kettle boils up on the fire, he takes the

|

spoon and puts it in. He does not leave it in a long time
|
before

taking it out again. Then he puts the spoon near its "mouth,"

max"ba^yas oxta^yasa wflLlaxax lae kMlmPldEq qa^s kimkim- 23
dEnodzEndeq. Wa, lag'a gwaleg'axs lae gwal k'.lmi.aq (Jig.).

Wa, la g'exaxes k!imLayaxs lae ax^edxes nExx'iila k'lawaya jixs 25
k'!oL!aaLal dasgEmak" dE^na t!esEme g'lxEliisa g'ale bEgwauEmxs
k'aselaaxa tslololaqe k'atslEnaqa q lots lasE^waeda loq!wasa ^wape.

Wii, la ha'nel liix gEmxagawalilasa gexiixa wuLlaxe. Wii, lit

ax^stEntsa LEx"ba^yas laxa ^wape. Wii, lii dillax wllEta^yas ytses

gEmxolts liina^yaxs la^e dalases helk'!otts!ana^ye lilxa k'loiJa das- 30
gEmak" dE^na tIesEma. Wii, lii gex^idxa wilLlaxe. Wii, liiLal

kliniLasosa alex bEgwilnEma. Wii, la^me k'!ax-'wIdEq qa^s qaqe-

ts!eq qa qes^edes laxes hiiene^me ales k!6xiig-ale. Wii, gll-

^mese gwalExs lae hanxxEntsa ha^uEme nEgoyoxsdalaxa ^wape.

Wii, lii S,x^edxa malts !aqe kIwaxLawa ^nal^nEmplEuk'e awtisgE- 35
masas laxEns q!wiiq!wax'ts!ana^yex. Wii, lii kModEu laxEnsq!wa-
q!wax"ts!ana^yex yix aw&gwidasas. Wii, lii Sx^edxa dzEXEkwe
dEnasa qa^s yaLodex oba^yasa klwaxLawasa dEnase. Wii, la

gwalilasa ^nEmtslaqe dEnas qa^s yaLodayolxa apsba^ye qo liil

ax^iiLElaLa katslEnaqe laxa Llebasaq. Wii, laEm g'a gwiileg^a.' 4u
Wii, gll^mese niEdElx^wldeda hilnx'Lala laxa lEgwilaxs lae Sx^edxa

k"ats!Enaqe qa^s &xstEndes laq. Wii, lii k'!es S,laEm ge^stalaxs

lae axwustEndEq. Wii, la axotsa awan8,^ya3 kilx'txsta^yasa

1 That is, two straight sticks tied loosely together at one end.
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45 between
|
the cedar-sticks, in this manner, i

||
and he takes

the cedar-hark and ties it on near the end / of the spoon-
spreader

I

into which the spoon is put. ph He bends back
the point,

I

and holds it by putting it into V W cokl
|
water, so

that it sets. Then it does not bend back \I/ again, but is

kept in position
|
as it gets cold. Next he takes off the spoon-opener,

50 and
||
he takes dried dog-fish skin and rubs it all over it, so that it

becomes very
|
smooth inside and outside. When it is quite

|

smooth, it is finished. Now the black horn spoon is finished after

this.

I The Making of Horn Spoons (2).—Let me first talk about the
|
liorn

spoons, how they arc made. When
|
the mountain-goat hunter goes

out to himt, the spoon-maker asks
|
him to break off the horns of the

5 goats that he will get, for
||
the mountain-goat hunter only wants the

tallow and the
|
kidney-fat and the meat. He does not want the

bones and tiie
|
horns. Therefore the spoon-maker

j

asks him for

these. In the morning, when daylight comes, the I mountain-goat
10 hunter goes hunting: and after he has killed

||
a mountain-goat, he

takes off the tallow,
|
kidney-fat, and the meat, and finally he cuts

the skin around
|
the bottom of the horns; and when he has cut off

45

k'ats!Enaqe lax awagawa^yasa LlEbasak' g'a gwaleg'a (Jig.). Wa, lii

ax^edxa dEnase qa^s ytl^aLElodes laxa apsba^yasa LJEbase lax

laena^yas LEbEkwa katslEnaqe, wii, lii LlotlExodEx oxawa^yas
qa LlotlExales. Wii, lii dalaqexs lae axstEnts laxa wuda^sta
^wiipa qa LlEmx^wides. Wii, la^me xaklillaEm lii LEpale ogii-

g'a^yasexs lae wiidEX'^Ida. Wii, lit axodxa L!Ebase. Wii, lii

5Q ilx^edxa lEmokwe xiilgweg'a^ya qa^s xOlxsEmdeq qa iilak' liiles la

qesa ytx ogug'a^yas LE^wis osgEma^ye. Wii, gil^mese la alak"!ala

la qesaxs lae gwiila. Wii, laEm gwala tslololaqe k'atslEnaqe laxeq.

]
The Making of Horn Spoons (2).—Weg'a^maLEu gwiigwexsEX'^Id lilxa

tslololaqc kats!EnaqExs lae k'aselasE^wa. Wii, he^maaxs g'alae lala-

eda tEWi^nenoxwaxa ^mElxLowe. Wii, la axk' liilaso^sa k'fiselaenoxwe

bEgwauEma qa^s tEpulex wuLlaxases yiiuEme ^mElxLowa, qaxs

5 lex'a^mae fixso^sa tetEwe^nenoxwaxa ^mElxLowes yEX"sEma^ye LE^wa
mEtlose LE^wa Eldziis. Wii, la kMeas ax^etsos lax xaqas LE^wa
wCiLlaxas. Wii, he^mis lagilasa k'aselaenoxwe hiiwaxElaq qa^s

ax^edeseq. Wii, giPmese ^nax"^idxa gaiiliixs lae qHs^ideda tEwe-
^nenoxwaxa ^mElxLowe. Wii, lii tEwex'^ida. Wii, g'iPmese tEwe^na-

JO UEmaxa '^mElxLuxs lae hi-x'^idaEm axiilaxa yEx"sEma^ye LE-wa
mEtlose LE^wa Eldziis. Wii, lii alElxsdalaxs lae t lotse^stalax oxLa-

^yasa wIwfiL !axas. Wii, g"iFmese Jii^ste tlosa^yas lax k!uts!asexs lae
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the skill,
I

ho lakes a hammer and jiounds off the horns. Now
they hreak off from

|
the bone core. He continues doing this

!|
with 15

all the mountain-goats that he has killed. And when he has killed

enough, he carries them down
|
from the mountain where he was

hunting; and when he arrives at home, he
|
immediately goes and

gives the horns to the spoon-maker,
|
who at once takes a basket and

goes down to the beach
|
in front of his house, carrying (the basket)

in his hand. He puts stones into it,
||
enough so that he can carry 20

them up
I

and he takes them into his house. He puts them down
near

|
his fire, and he builds up the fire and puts the stones

|
on.

When this is done, he takes a steaming-box and
|

places it next to

the fire, and he also takes his large water-bucket
||
and goes to draw 25

some water, and he pours the water into the steaming-box
\
so that

it is half fuU. After this is done, he takes the tongs
|
and puts them

down, and also his adz and his straight
|
knife, so that they are

ready on the floor of the house ; and he also takes a piece of fire-wood
, |

which he places next to the fire. When all these have been
|]
put 30

down, he places the stones on the fire until they get red-hot.
|
Then

he takes his tongs, picks up the red-hot
|
stones, and throws them

into the steaming-box which contains water, and
|
he continues put-

ting in red-hot stones. As soon as the water
]
begins to boil, he

dax'^idxa tIesEme qa^s lEg'ELElodexa wlwuiJaxe. Wii, la^me tEp!lde 13
kIwalaLElasasxa xaqe. Wa, a^mise la hi'' gwe^nakfdaxes tEwe'na-
iiEme ^niEbcLowa. Wii, giPmese hel^oLExs giixae oxLaxElaxes tE- 15

we^nanEme laxa iiEgii. Wil, gil^mese lagaa laxes gokwaxs lae

hex'^IdaEm la tslasa wuLlaxe laxa k'aselaenoxwe bEgwauEma. Wti,

hex'^ida^mese ax^edxa lExa^ye qa^s lii kloqfdaqexs lae lEntslesEla

lax LlEma^isases gokwe, qa-'s la xE-x"ts!alasa t!esEme laq. Wii,

ii^mise gwanala qa^s lokwesexs lae oxLEX"'IdEq qa^s lii oxLosdesE- 20
laq, qa^s lii oxLaeLElaq laxes g'okwe, qa^s lii oxLEgalllas liix nm-
ginwalisases lEgwile. Wii, lii lEqwelax'^lda, qa^s xE^x"Lalesa t!esE-

me laxes lEgwIle. Wii, giPmese gwtllExs lae ax^edxa q!6lats!e, qa
g'axes hiiniilisEx lEgwilas. Wii, laxae ax^edxes ^wiilase nagatslii,

qa^s lii tsex'-klEx 'wilpa. Wii, lii guxtslotsa ^wtipe laxa q!olats!e, 25
qa uEgSyoxsdales. Wii, g'lPmese gWillExs lae ax^edxa tsIesLiila

qa g axes kadela. Wii, he^mises kMimLayowe LE^'wis UExxiila
k^Iawayowa, qa g'axes gwalel g'ex-g'aela. Wii, hi--'misa lEqwa,
qa gaxes k'adet lax onalisases lEgwlle. Wii, giPmese g'ax ^wi-Ia

gexgaelExs lae meniEnltsEmx^^ideda xE^x"LalalIse t!esEm hlxa 30
lEgwIte. Wii, lii dax'^idxes ts!esLiila, qa^s k!ip!ldes laxa xixsE-
mala t!esEma, qa^s lii klipstEnts liix ^\A'abEts!awasa q!olats!e. Wa,
lii lianal k!ipstiilasa xIx'ExsEmala t!esEm laq. Wii, gil^mese mE-
(lElx-wideda ^wapaxs lae gwal k!tpstiilaq. Wit, lii diix'^Idxa wiwu-
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35 stops ))utt,ing in stones, takes the horns,
||
and puts them into i(.

He does not leave them there a long time, before
|
he takes up his

tongs, feels for the horn, and when he finds one,
|
he takes soft

shredded cedar-bark and puts it into his hand
|
in order not to burn

it as he takes hold of the point of the horn. He strikes with
|
the

thick end against the piece of fire-wood on the floor. Then the core

40 that is left inside
||
jumps out. Now.the horn is hollow. He con-

tinues
I

doing this with all of them; and when they are all done, he
measures off two

|
finger-widths from the point at the concave

|

(belly) side, in this way; ^^ seiiy. Then ho takes his straight
|

knife and cuts a notch '---Sl^I^HZI^i:^ vcAo it, slanting towards
45 the

II
thick end. Then he ^^'^^^ puts down his knife and

measures
|
three finger-widths from the point where he made th(^

notch,
I

towards the big end, and he puts a small notch there.
|
Then

he puts down his knife, takes his
|
adz and adzes off the horn, begin-

50 ning at the first notch. He adzes off one-half
jj
its thickness between

the two notches. Then he turns the horn over,
|
holding it by the thick

end, and adzes it off so that it is a little rounded, and so that it is

hollow in the middle.
|
After this has been done, he adzes off the

thick end so that it is round;
j
and when this is done, it is in this

way: C \ ^^ Then he takes
j
red-pine wood that splits

55 well ^^^=1:^^^^ and splits it in pieces of the size of our
||
middle

35 L!axe, qa^s lit axstEnts laq. Wii, k-!est!e alaEra ge^stalllExs lae

ax-'edxa tsIesLfila, qa^s k!ap!Eles laq. Wii, giFmese luLxa ^UEme
q!olk" wuLlaxExs lae ax^edxa q!6yaakwe k^adzEkwa, qa^s sax-ts!a-

naleqexs lae dax'^its lax wllba^yasa wuL!axe. Wa, la xusEntsa

LEx"ba^ye laxa teqwa kadela. Wit, he^mis la dEx^wults lEwats go-

40 o-rdga^yas. Wa, la^me kwakwii.x^Ideda wfiLlaxe. Wa, ax"sa^mese

he gweg"ilaxa waokwe. Wii, g'll^mese ^Wl-laxs lae mEns^idxa mal-

dEnS laxEns q!waq!wax'ts!ana^ye g'iigiLEla lax wilEta^yas lax

ok Iwaedza^yasxa g'a gwaleg'a {fg^- Wii, lii dax'^idxes nExx'iila

k!awayowa qa^s k!imtbEtEndexa Liinexala gwagwaaqata laxa

45 LEX^ba^yas. Wa, lii g'Ig'alilaxes k'l.awayowe, qa^s etfede mEUs^Idxa
yridux"dEne laxEns qlwaqlwax^tslana^yex g'iig-iLEla lax kMimta^yas

o-wiltnvaaqa lilxa LEx"ba^ye. Wii, laxae xaLlEx'^Id klimtbEtEndEq.

Wa, lit g ig'alilaxes k'lawayowe, qa^s dax'^Idexes k" liniLayowe, qa^s

k' !iml-'idexa g'iig'tLEla lax g'ale k^'imtes. Wii, lit nEgoyode k!Im-
50 La^yas lalaa liix ale k'limtes. Wii, lii xweHdxa wuL!axe, qa^s

dalex LEX"ba^yasexs lae k'liml^IdEq, qa k'ak'Elx'ales, qa xulboyoles.

Wii, gMPmese gwalExs lae k'limHdEx LEk!uxLa^yas, qa k'ak-ELxales.

Wii, gil^mese gwiilExs lae g*a gwiilega {Hg.). Wii, lii ;ix-'edxa ("g'aqwa

lax xasE^we wunagfila. Wii, lii xoxox"s^EndEq, qa yuwes awagwItEns
55 «nolax-ts!ana^yaxsEns q!waq!wax-ts!ana^yex. Wii, lii bal^itsa ^uEm-
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finger, and he measures off one
|
span for its length. Then he 5fi

takes his
|
straight knife and cuts it off, and when ho has cut off

|

the same number and spht as many as the number of black horn
|

spoons that he is making, then he takes spruce-root and sphts

it in two,
II
puts it into a small dish with water in it to soak,

|

60

and he takes his straight knife and splits one end of the
|

pine-sticks to make them like a pair of tongs; and when
|
the ends

of all of them have been split, he takes the split roots and ties the

other end,
|
in this way.' He does this with all of them; and when

||

they aU have been tied with the roots, ho builds up his lire,
|
takes 65

the stones out of the steaming-box, and puts them back on the fire.
|

When they are aU on, he waits until they are red-hot.
|
When they

are red-hot, he takes
|
his tongs and picks out the hot stones and

puts them back
||
into the water in the steaming-box; and when the 70

water begins to boil up,
|
he takes the adzed horns and puts them

j
in.

As soon as they are in, he takes the roots and
|

puts them down at

the place where he is seated, and also the split pine-sticks. WTien he
thinks

I

that the horns are hot enough, he takes his fire-tongs and
||

75

picks up the horns. He takes one of the
|
spoon-moulds,—the pieces

of pine-wood tied at one end,—and puts the
|
spoon between its legs.

plEnke laxEns q!waq!wax'ts:ina^yex yix awasgEmasasexs lae ax^edxes 56
nExxala klawayowa, qa^s kMimtslEndeq. Wii, g-iPmese ^wFlaxs
jaxes heeneme waxatslaqa xokwe wunagule waxexLaasasa tslololaqe

katslEnaqExsos. Wii, lii ax^edxa L!op!Ekasa fdewase, qa^s jiapax'sa-

leq. Wii la ilx^stalas laxa ^wape q!6ts!iixa lalogume, qa pex^wldes. 60
Wii, lii ax'edxes nExx'iila k'liiwayowa, qa^s xox^wldex epsba^yasa
wiwunagide, qa jmwes gwexsa tsIesLiilax. Wii, giHmese ^wpla
xobaakwa lae ilx^edxa paakwe LloplEk'a, qa^s yiHdes laxa epsba-
^yas g'a gwiilega.' Wii, lii ^naxwaEm ho gwex-^IdEq. Wii, g il-mese

^wFla la yaelbalaxa Lloplskaxs lae Isqwelax'^ldxi^s lEgwIle. Wii, lii 65
iLx^wfistalaxa t lesEme laxa qlolats !e, qa^s lii xEx"LEndalas laxes lEgwi-
le. Wii. gil^mese ^wilxxalaxs lae iiEm la esElaq, qa memEnltsEm-
x'^ides. Wa, gllmese memEnltsEmx'^ideda tlesEmaxs lae dax'^Id-

xes tslesLala, qa^s kllpldes laxa xix'ExsEmala t!esEma, qa^s liixat!

kMlpstiilas liixaax ^wabEts lawasa q!olats!e. Wii, g il^mese niEdElx- 70
-wideda ^wapaxs lae tix^edxa la kllkliniLEk" wuLlaxa qa's lii axsta-
las laq. Wii, g'lHmese ^wFlastaxs lae ax^edxa L!op!Eke, qa g'axes
gael hlx k!waelasas LE^wa xokwe yaelbaak" wuniigfda. Wii, ii^niisc

gwanala, qa ts lElx^wIdesa wfiLlaxaxs lae dax'^idxes tsIesLala, qa^s
l\!tp!ldes laxa ^uEme wuLliixa. Wii, lii dax'^Idxa ^nEmtsIaqe 75
LlEbEg-a^yexa x5kwe yilbala wuniiguia, qa^s LlEbEg'indes lilxes

tslololaqe katslEnaqaxs lae peqwa. Wa, a^mise gwanala, qa

See footnote on p. 103.
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78 Since the horn is pliable, he can spread it
|
as wide as he wants. Then

he takes root and ties the
|
other end of the spoon-mould. After he

KO has done so, it is in this way.' After
||
he has done so with one, he

does the same with the others; and after he has
|
finished, he puts

some more red-hot stones in the steaming-box;
|
and when the water

begins to boil up, he takes
|
mountain-goat tallow and puts it down

where he is working. Then he puts a dish
|
down where he is seated,

S5 takes the
||
water-bucket with water in it, and pours the water into

the dish. After
|
doing so, he takes the spoon with the spoon-mould

on it
I

and puts them into the boiling water. When he thinks that
|

they are hot through, he takes them out one by one,
|
and rubs them

90 all over with the tallow; and as soon as he has done so,
||
he throws

them into the cold water in the dish. He does this
|
with all of them.

He wants them to become brittle,
|
therefore he does so. As soon as

they have all been put into the cold water
|
in the dish, he takes

them out, unties the roots which he has tied I around the mould, and
95 takes dogfish-skin from the back of the dogfish, and

||
polishes the

outside and the inside. When they are smooth both outside
|
and

inside, they are finished. He continues doing this
|
with all of them,

and in this way the horn spoons are made.
| Now, that is all.

|

78 ^wadzEgEgaatsexs lae ax^edxa LloplEk'e, qa^s yfPldes laxa ilpsba-

^yasa L'.EbEg'a-ye. Wii, lii ga gwilhixs lae gwaleg'a.' Wii, gtl-

80 ^mese gwalExs lae aEm he gweg'ilaxa waokwe. Wii, g il^mese gwa-
Iexs lae xwelaqa k!ipstalasa x-ix-ExsEmala tIesEm laxa q!olats!e.

Wii, giPmese niEdElx^wIdeda ^wapaxs lae ax^edxa yasEkwasa
^niElxLowe, qa g'ilxes gaela liix eaxElasas. Wii, lii ax^edxa lo-

q!we, qa^s g'axe k'agalilas laxaaxes kiwaelase. Wii, lii iix^edxa

85 nagats!e ^wiibEts liillla, qa^s guxtslodesa ^wiipe liixa loqlwe. Wa,
g-iFmese gwalExs lae ilx^edxa LlEbEg'aakwe ts!ets!oloIaqa, qa^s lii

iix^stalas laxa maEmdElqfda ^wapa. Wii, g'lPmose k'otaq hiEm
iilakMala la tslElx^wida, lae ^iiiiFnEmEmk'axs lae k' lip^wustiilaq,

qa^s haniElxsEmde (JEx^sEmtsa yiisEkwe liiq. Wii, g il'mese gwiilExs

90 lae tslExstEnts laxa wuda^sta ^wabE ts Itolxa toq!we. Wa, la ^na-

xwaEm h("' gwex'^Idxa waokwe. Wii, laEm ^nex' qa LlEmx^wides
liigilas he gwegilaq. Wii, giPmese 'wi^la^sta laxa wfida^sta ^wilbE-

tsliililxa loqlwiixs lae ax^wustalaq, qa^s qwelalexa L!op!Ek"e yael-

besa LJEbEga^ye. Wii, lii ax^edxa xulgwega^yasa xulgCime, qa^s

95 xidxHsIdex osgEma^yas LE^wes oguga^ye. Wii, g'lFmese la qetsEma.
Wii, lie^misexs lae qedzEg'a lae gwiila. Wii, ax"sii^mese hi' gwegi-
laxa waokwe. Wii, heEni gwegilatsa ts!ol6laqeliixa ts!6lolaqe

kats'.Enaqa. Wii, laEm gwal laxeq.

1 See figiire on p. 104.
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Cedar-Bark Breaker.—The man takes a (bone from the)
|
nasal J

bone of a whale, and he takes a thin-edged rough sandstone
|
and a

small dish, and he pours water into it so that it is
|

half full. Then
he puts it down where he is going to work at a cedar-bark breaker.

j| 5

He takes the bone and measures it so that it is
|
two spans and four

linger-widths in length.
|
Then he puts the rough sandstone into the

water in the
|
dish, and he saws the bone off so that the end is square.

He
I

does the same with the other end. When both ends are square,
i| lo

he rubs the edges so that they are straight; and when the edges are

straight,
|
he measures the width of one hand for its width, and

|
lie

measures with a cedar-stick to find the center, in this manner.'
\

As soon as he finds the center, he marks a hne across, and he rubs
[

on each side of the line to make a hole tlu'ough it, which serves as

a grip. As soon as he has finished
||

rubbing the hole through 15

which serves as a grip,
|
he rubs along the lower edge so as to

sharpen it. Now he has finished
|
the bark-breaker.

|

Bag of Sea-Lion Hide.—As soon as this is done, he takes the
|
skin

of a sea-lion which has been dried. He spreads it out, and he
|1

measures two spans. Then he puts a
|
sti'aight-edge of cedar-wood on 20

it and marks along the edge, so that it may be straight. Then he
|
cuts

along, following the line; and he also lays the straight-edge of cedar-

Cedar-Bark Breaker.—Wa,la ax-° ededa bEgwanEmaxa xaqe ga^yol | 1

lax xagelba^'yasa gwE-'yime. Wa, lii ax^edxa pElEnxe k'loLla dE^na

t!esEma. Wa, he^'misa lalogum qa^s guxtslodesa ^wape laq qa nEgo-

yoxsdalesexs lae hanga^lilas laxes eaxElasLaxa k'adzayoLaxa kadzE-
kwe. Wa, lit ax^edxa xaqe qa^s niEns^ideq qa ^wasgEmats. Wii, la 5

ha^modEugala lax malplEuke ^wasgEmasas laxEns q!waq!wax'ts!a-

na^yaxs lae ax^stEntsa kMoLla dE^na t!esEm laxa ^wabEts !awasa

lalogiime. Wii, la x'lltslEnts laxa xaqe qa ^uEmabes. Wa, lii heEm-
xat! gwex'idxa iij^sba^ye. Wii, gtFmese ^ne'namabaxs lae gex^i-

dEx oxwii^yas qa ^uEmEnxEles. Wii, giPmese la ^nEmEnxElaxs lae 10

baHtses ts!Ex"ts!ana^ye q!waq!\vaxts!ilna^yex laq qa wiidzEwats.

Wii, laxae niEnsi'liilasa k IwaxLil^we lilx UEgoytVyas g'a gwiileg^a (jig.)

Wii, gll^mese q!axa nEgoya^yaxs lae xiiltaxodEx. Wa, lii g'ex^ldEx,

wax'sana^yasa daasexa la sax"sto kwax'si. Wii, giPmese gwiilExs

lae gexsodxa sax"stowe kwaxsaxa daas. Wii, gih'mese gwalExs 15

lae gexxiilabEndEq qa opesx'a^yes ex'ba. Wa, laEm gwala k'aya-

yiixa k adzEkwe.
Bag of Sea-Lion Hide. — Wii, g'lPmese gwalExs lae ax^edxa pESE-

na^yasa L'.exEnaxs lae lEmokwa. Wii, la LEp!alilaq. Wii, lii bal^-

Idxa malplEnk'e laxEns q!wiiq!wax'ts!iina'yex. Wii, lii kadEdzotsa 20

uEgEnose khvaxLo laqexs lae xiitt!edEq, qa uEqElesexs lae bExE-
tendxes xiilta^ye. Wa, laxae ogwaqa k'adEdzotsa uEgEnose k!waxL5

1 See illustrations in Publications of the Jesup North Pacific Expedition, Vol. V, p. 372.
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wood
I

on the other side and marks along it and cuts following the

25 line.
|
Now it is two spans wide,

||
and he cuts along six spans

|
for

the length as he lays his straight-edge of cedar-wood down at the

end of the
i

six spans which he has marked off, and he cuts along the

line that he has marked.
|

Then he doubles it up in the middle of

the long side and bends it over, and he steps on it,
|
so that the sides

30 may be close together. Then he punches holes tlu'ough the edges
||
two

finger-widths apart. That is
|
where the cord will pass through when

he sews it; and when
|

it is finished, he puts the straight-edge of

cedar-wood on a piece two
|
spans wide and marks a Une on it, and

35 cuts along it.
|
This piece is seven spans in length.

||
It is to be the

carrying-strap for the wedge-bag, and he
|

puts on the straight-edge

of cedar-wood on a piece half
|

a finger wide and marks a fine on it

and cuts along it. This
|
long strip serves to sew up the sides of the

wedge-bag.
|
As soon as this is done, he puts it for a short time into

||

40 water, together with the wedge-bag. Only the carryings-trap is not

put into the water.
|
He does not leave it in for a long time before

he takes it out.
|
Then he takes the narrow strip of sea-lion skin

and pushes one end| through the holes. Then he puts one end of the

carrying-strap to
|
one side and sews it on. This sewing goes down-

23 lax apsEnxa^yasexs lae xtitledEq. Wii, laxae bExElEndxes xulta^ye;

laEm malp'.Engadzowe ^wadzEwasas laxen q!waq!wax'ts!anaS'ex.

25 Wa, laxae baPidxa qlELlapEnk^e laxEns q!waq!wax"ts!ana^yex qa
^wasgEmatsexslaek'adEdzodaxaases nEgEnose klwaxLo lax^walaasa-

sa qlELlaplEnkaxs laexultledEq. Wa, laxae bEXElEndxes xiilta^ye.

La^me gwanax^idEq laxes g'ildolase qa nEgEXLiiles. Wii, lii t !ep !edEq

qa qlasox^widesexs lae iJEnqEmsalases klawayowe lax ewunxa^yas

30 la hEmaldEngale laxEns q!waq!waxts!ana^yaqe Llsnqa^ya. Wa,
heEm gaylmx'salasltsa q!EnaLa qo qlEnqlEgox^widLEq. Wii, gll-

^mese gwalExs lae et!ed k'adEdzotsa uEgEuose k!waxLo laxa matdEne
laxEns q!waq!wax'ts!ana^yaxs lae xultledEq. Wa, lii bsxlEndEq.

Wii, lii aLEboplEnk^e ^wasgEmasas lilxEns q!waq!wax'ts!ana^yex.

35 HeEm aoxLaasLEsa q Iwaats leLasa LEmgayowe. Wii, lii et!ed k'iidE-

dzotsa nEgEnose kIwaxLo laxa k' lodEnas ^wadzEwase laxEns q!wa-

q!waxts!iina^yaxs lae xultledEq. Wii, lii bExtendEq. Wii, laEm
glltleq. Wii, heEm qlEnqlEqIoyoltsexa ewunxa^yasa q Iwaats !eLasa

LEmlEmg'ayowe. Wii, g'tPmese g-wiilExs lae yawas^id ax^stEnts laxa

40 ^wiipe ^wi^la LE^wa q Iwaats leLe. Wii, lexa-mese k" !es la fix^stanoseda

aoxLaasLe. Wii, k' !est !a ge^stala laxa Hvilpaxs lae ax^wustEudEq.

Wa, lii ax^edxa q'.Enyowe bsxEk" pESEnesa LlexEne qa^s ^nex 'sales

laxes LlEnqa^ye. Wii, laEm &x^iiLElots oba^yasa aoxLaase lax ono-

dzExsta^yas. Wii, lii q !aq lEnkinaq. Wii, la^me haxElame q lEua^yas
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ward
II
to the bent bottom of the wedge-bag. He does

|
the same at 45

the other side.
|

Then the wedge-bag is finished.
|

Spruce-Roots and Cedar- Withes.—When the season approaches when I

the huckleberries are ripe,
|
the woman makes her huckleberry-

basket, and
I

it is ready when the berries are ripe. She takes her

digging-stick and her small ax,
|

going to the place where small

spruce-trees are growing, and where she knows that the ground is

soft. As soon as
||
she reaches there, she pushes one end of her clam- 5

digging stick into the ground and
j

pries up the roots of a young
spruce-tree. As soon as the roots come out of the groimd,

|
she

picks out thin and small ones. She takes hold of them and puUs
them out.

j
These may be more than a fathom in length;

j
and when

she reaches the end, she takes her small ax and
||
chops them off. 10

The woman who is getting the roots
|
continues doing tliis. When

she has enough, she coils them up and ties them
|

with small roots

in four places, so that they are this way : /^^^%\ I
As soon

as this is done, she carries them in her right ^ ^ hand and
j

goes home. She puts them down in a cool %^ M corner of

the house. || Then she takes a mat and ^^^^ spreads it 15

over them. As soon as she has done this,
|
she again takes her small

ax and goes to a place where young cedar-trees grow;
|
and when she

reaches there, she looks for those that have straight long branches,
|

that are not twisted; and when she finds a
|

young cedar-tree that

lax gwanax^idaasas oxsda^yasa q!waats!e. Wa, lii hcEmxat! gwex- 45

-idxa apsana^ye. Wa, la^me gwala q!waats!asa LEmlEmgayu laxeq.

Spruce-Eoots and Cedar-Withes.—Wti, he^maaxs lae slaq g%vat!Enxa 1

lae g egaex-'ededa ts!Edaqe, qa's JExile, qa-s k'lElatsIeia gwadEme,q5
nEgExLodLo. Wii, lii ftx^edxes k" telakwe LE^wis sayobEmaxs lae

laxa alewadzEnixEkula laxes q!ale tElq!i1ts tiEk'a. Wil, g tl^mese

lagaa laqexs, lae ts !Ex"bEtElsas oba^yases k" lElakwe, qa-"s k !wet !Eq5l- 5

SElexa LleLloplEkasa alewadzEme. Wa, gtl-'mese laqolsa LleLlopls-

k"axs lae aleqaxa UEqela wlla, lae dayodEq, qa^s nEx^uqolsEleq.
Wa, la ^nal-nEmp lEna esEg'lj'o laxEns baLiiqe awasgEuiasas. Wa,
g'lPmese lag"aa laxa &basemasexs lae dax^^Idxes sayobEme, qa^s

tsEX'sEndeq. Wa, ax"sa^mese he gweg^ilaxs L!aL!6p!Ek\aeda 10
tslEdaqe. Wii, glPmese heloLExs lae qlElo^nakulaq, qa^s yael'aLElo-

dalesa wiswEltowe LlopiEk' laxa moxHvidalaLEla laq xa ga gwiilega

(fig.). Wa, giPmese gwalExs lae qlElxulases helkM5ts!ana^ye laqexs
lae na^nakwa. Wa, la q!ElxwalIlas laxa wudanegwilases g'okwe
qa^s ax^edexa le^wa^ye, qa^s nax"sEmliles laq. Wa, giPmese gwalExs 1

5

lae et!ed dax^^Idxes sayobEme, qa's laxat! laxa dzadzEsEXEkiila.
Wit, g'lHmese lag'aa laqexs lae alex-'idxa g"tlsg"ilt!;is tEXEme, yixa
^uEmag'itexa k'lese sElplEna. Wii, glFmese q!axa ^nEmtsIaqe
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20 has these, she chops it down.
||
When it falls, she breaks off the

straight branches; and when
|
she has enough, she ])uts the thick

ends together and takes thin cedar-withes
|
and twists them. When

tliis is done, she ties them around the thick ends of the cedar-twigs.
|

She ties them _^_«;;J^5^^^^^^^ ^^ four places, so that they arc

in this way: ^^ ^^^^^
|
As soon as this is done, she car-

25 ries them home on her shoulder; and when
||

she enters the

house, she puts them down at the place where she always sits.
|

There she unties the cedar-withes; and after they have been taken
off,

I

she strips off the branches of the firet one that she takes up:

and after she has taken them all off,
|
she begins at the thin end of

the cedar-withes and splits them in two
|
towards the thick end, right

30 through the heart. After they have been split in two,
||
she puts

down the other half and splits the fu'st half again in two
; |

and after

this has been split in two, she takes up
[
the other half which she had

put down on the floor, and splits it in two also.
|

Now the cedar-

withes have been split into four pieces. When this has been done,
|

.35 she takes up another cedar-withe and strips off the branches;
||
and

after this has been done, she splits it in the same way as she did the

flrst one;
|
and she continues doing so with the other cedar-withes;

|

and after sphtting them, she picks out the pieces containing the sap
|

and places them by themselves; and she takes the remainder of

dzESEq'' ax^Enalaqexs lae hex^^ida^Em sop!Ex5dEq. Wa, g'lPmesc

20 tlax'^idExs lae dzadzatuqEwaxa eketEla tExEma. Wa, g'tPmese.

heloLExs lae q!op!exLEndEq, qa^s ax^edexa wile gllt!a dEwexa,
qa-'s sElp !edeq. Wa, g'lPmese gwalExs lae ytl^aLElots lax oxLa^yas.

Wii, la mox^widale ylLa^yas laq. Wa, la ga g'walaxs lae gwala (Jig.).

Wi\, gil^mese gwala lae wex-sEyap !alaqexs gaxae na^nakvva. Wii,

25 gil'mese laeL laxes gokrsvaxs lae ax^alilas laxes lieniEnelase k!waelasa.

Wii, lii qwelalax jiLEmases tayaxamauEme. Wii, g"il^mese ^wFlawa
lae xik'alax q !wak- '.Ena^yases g iile diix'ItsE^wa. Wii, giPmiise ^wi^la-

gilEiixs lae g"iibEndEx witetayasa tEXEmaxs lae pax'sEudEq guyo-
lEla lax oxLa^yas naq lEgEudHlax domaqas. Wii, g'lPmese paxsaa-

30 kuxs lae gigalilaxa apsodilasexs lae ettslEnd piixsEndxa apsodilasa

la gaela. Wii, gil-Emxaawise la piixsaakuxs lae g'igalilasexs lae

et!ed dag"ililaxa apsodelexa g'ilxde kat lalelEms, qa^s pax"SEndeq.

Wii, laEm m6x"seda ^nEmtsIaqe tEXEma. Wii, gIPmese gwala lae

et!ed dag illlaxa ^uEmtslaqe tEXEma, qa^s x'ik^alex q!wiik!Ena^yas.

35 Wii, g'll^mese gwalExs laaxat! pax'SEndEq laxes gweg'ilasaxa g'ilx'de

papEx^salaso^s. Wii, ax"sii^mese he ^egulaxa waokwe tEXEma.
Wii, giPmese ^wi^la la pailkuxs lae mamEnoqEwaxa ts!ets!Exeg'a-

^yases pa^ye qa q!ap!iiles. Wii, lit ax^edxa paa^ye qa^s ylLEmdes liiq
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what she spht and ties it together
|
in tliis way : ^;^_,^:===-_ She does

the same to the inner part. As soon
||

as ^^3^^^^^ every- 40

thing has been tied together, she lays the '^ ^"""^^^^ withes

over her fire
|
to get diy; for when she sphts them, the bark also

comes off.
|
After tliis has been done, slie takes the roots and

unties them.
|
and she straightens them out. Then she takes good

1

straight-sphtting rod-pine wood and splits it like a
i|
pair of tongs. 45

She takes a thin root and ties it at a place
|
four finger-widths from

the unsplit end;
|
and after doing so, she takes her straight knife

and
I

cuts off the end of the tongs which serve for stripping off the

bark of the roots, and
|
thus the end is sharp. She cuts it again at the

end where she tied the tongs with roots. As soon as this has been
finished,

||
she puts it into the floor close to the fixe,

|
with the split 50

end upward, and the sharp end in the ground, leaning (outwards)
|

towards the fire, in this way: ^ As soon as this has

been done,
|
she takes one W of the long pieces of

root and coils it up again. ^ Then
|
she puts it

on the middle of the fire ^ ^^__ takes her tongs, and
||

holds the root with them. Then she turns it until aU the bark has 55
been burnt black.

|
As soon as the bark has been burnt black,

|
she

takes it off with the tongs and puts it down next to the implement for

stripping off the bark
|
of the root. Then she takes the end of it and

puts it between the
|
legs of the tongs for stripping off the bark from

g'a gwiilega (fg-)- Wa, laxae heEm gwex'^idxa naq!Ega^3'e. Wii,

gll^mese-wFla la yaeLEmalaxs lae LcsaLElots lax uExsta-yases lEgwile, 40
qa lEmx^vides qaxs he'mae lawalats xexEx"^una^yasexs lae papEX'sa-

laq. Wii, gll-mese gAvalExs lae ax^edxa L!6p!Ek'e qa^s qwelalex

yiLEmas. Wii, la dal'idEq qa's dab'allleq. Wii, lii dax'^idxa eg'aqwa
lax xasE^we wunaguia. Wii, lil xox-'widEq qa yuwes gwex'sa

ts!esLalax. Wii, lii ax-ecLxa wile LloplEk'a, qa^s yil=aLElodes liixa 45

modEne laxEns q!waq!wax'ts!iina^yex giiglLEla laxa k'!ese xokwa"
Wii, giPmese gwalExs lae dax'^Idxes iiExx'iila kMawayowe qa^s

k'lax^wldex 6ba^\'asa x'lk^ala^yax xEx"^una^yasa L!op!Eke qa
ex^bes g^ilglLEla liixa la yll'Eue L!op!Ek'a. Wii, gIPmese gwalExs

lae ts!Ex"bEtalllas oba^yas laxa onalisases lEgwile. Wii, laEm 50
ek'lEba'ya xolavaxs la&Lat g'ebElalllEles exba'ye laxes Llastalae-

na^ye liixa lEgwile, g-a gwiilega (j^^.). Wii, glPmese gwiilExs lae

dax'^idxa ^nEmts!aqe gfltla LloplEk'a, qa^s xwelaqe qEs^idqexs lae

LlEX'LEnts lax UEXLaliises lEg^vile. Wii, lii dax'^icLxes tsIesLiila qa^s

k"!ip!ides liiqexs lae liilexlLalas qa ^mlxwes k!wek!umElkEye xex"-'u- 55
na^yas. Wii, glPmese ^naxwa la k!wek!umElk"Eyax'^ide xEx^una-

^3'asexs lae k!ip!ldqEs kliplahles Lax miiklEXLa^'yasa Laele x'ik'ala-

yax xEx"'unii^yasa Lloptek-e. Wii, lii clabEndEx oba^yas qa-'s k'iikE-

todesa L!aL!ax'ELalakwe L!6p!Ek- lax iiwagawa^yasa x'ik'g>ayax

T5052—21—3.5 KTH—PT 1 8
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GO the roots that have been biirnt over the fire.
||
She takes hold of the

top of the legs of the tongs with the
j
left hand, presses them together,

while she puUs the roots through the tongs with the
|
right hand.

Then the bark
|

peels off, and the sap comes out. As soon as all
|
the

bark is off, she puts the other end in and strips off the bark of the
||

65 root that she is holding; and she continues for a long time
|

pulling

it to and fro, stripping off the bark of the roots by pulling them
thi'ough. She only

|
stops doing this when the root is white all over,

for they are dry.
|
After doing this, she takes another

|
root and does

the same as she did with the fu'st one \vith which she was working
; ||

70 and she only stops when all the bark is stripped off.
|
Then she sphts

them in two through the middle, sphtting the whole length;
|
and

after splitting them in two, she sphts the halves into two again.
|

Then she splits each root into four pieces. She continues doing this

75 with
I

all the roots; and when they have all been spHt, she
||
scrapes

them. Then she takes her husband's straight knife
|
and puts it

down at the left-hand side of her foot. She takes
|
the split root

with the left hand and puts it
|

against the right side of the heel of

her left foot.
|
Then with the right hand she takes the straight

80 knife
||
and puts the back of the knife against the root, and presses

it down against it,
|
and puUs the root through with the right hand.

Then she tiu-ns the root over,
|

puUing it through between the heel of

60 xEx^^iina^yasa LloplEk'axs lae dax'^Itses gEmx6lts!ana-ye lax oxtfi,-

^yas waxsanodzExta^yasexs lae q !weq Iwasalaqexs lae nex^itses

helk'!otts!ana^ye laxa L!5p!Eke. Wii, he^mis la qiisalats xex"^-

una^yas. Wa, laxae saaqale saaqas. Wii, g IPmese ^wllg ilEnxes

XEx"^una^yaxs lae xwel'idEq qa^s ogwaqe xikodsx xEx"^Qna^yases

65 dalasox"de. Wii, la geg ilil aedaaqanaxwa kak'Etots laxes x'ik'a-

layax xEx"^una^yasa L!op!Eke qa^s xwelaqe nexsodEq. Wii, al^mese

gwal he gwegilaqexs lae klak' !ala la ^mElk' lEna qaxs lae lEmx^iin-

x'^ida. Wii, glPmese g\valExs lae et!ed dax'^ldxa ^nEmts!aqe
L!6p!Ek"a. Wii, liixae aEm naqEmg iltaxes gtlxde gwegilasa. Wii,

70 aHmese gwalExs lae ^wPla la xikEwakwe xEx"^iina^yas. Wa, la

niiqiEqax domaqasexs lae pax'^idEq hebEndalu.'c awiisgEmasas. Wa,
giPmese malts!Exs lae ettslEnd pilxsEndxa waxsodilas. Wii, la^me

mox"sEndxa ^nai^uEmts !aqe l !6p lEka. Wii, ax"sa^mese he gweg'ilax

^wiixaasasa LloplEke. Wii, giPmese ^wPla la pilpEx'saakuxs lae

75 kexetledEq. Wii, laEm ax^edEx nExx'iila k' !away6ses la^wfaiEme,

qa^s dzex^walileses gEmxoltsIdza^ye g'oguyowa. Wii, lii dax'^itses

gEiiixoits lana^ye a^yas5 laxa paakwe L!5p!Ek'a, qa^'s pax^aLElodes

lax helk' lotsEma^yas mEk IiixLaxsIdza^yases gEnixoltsidza^ye g'ogu-

yowa. Wa, lii dax'^tses helk!ots!ana^ye laxa nExx^iila k'lawayowa

80 qa^s katlEndes awig-a^yas laxa L!op!Ek-e. Wii, lii tEsalakats laqexs

lae nex^edxa Lloptek'ases helk!otts!ilna^ye. Wa, la xweli^liilaxa
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her foot
|
and the back of the straight knife. Then she only stops

doing this
||
when the knife docs not get wet any more. Then tlie 85

scraped root is really
|
white, because it is very dry; and it

|
is phable.

That is the reason why it does not break; for she is
|
going to make a

well-made basket out of it to shake the huckleberries into. After
|

she has done this, she does the same with the cedar withes, and
|
she

treats them in the same way, scraping
||
the water out of them.

|

89

Cedar-Withes.—While the man is making the digging-stick for 1

digging
I

clover, his wife goes into the woods looking for long cedar-

branches that
I

split straight, which are the thickness of our fingers,
|

and which also have no branches. They only have
||
leaves on each 5

side, and these are called |
"cedar-branches." As soon as the

woman finds the cedar-branches,
|
she puUs them down and breaks

them off. Sometimes there are many on
|
one cedar-tree, and there

arc not many on other cedar-trees.
|
When the woman who gathers

cedar-branches gets enough,
||
she ties one end of the branches which 10

have been put together with twisted cedar-branch rope; and
|
after

tying up one end, she goes home carrying on her shoulders the

branches which she has gathered. |
She puts them down in a cool

corner of the house. Then |
she sits down and sphts them through

the heart. When | they have been spht in two, she splits each half

in two, and
||
she sphts them again in two, and she sphts them once 15

LloplEk'axslaenexsawi^lakqlaxes^mEklilxLaxsidza-'yasesg'oguyowe 82
l6^ awlga^yasa nExx'iila k!awayowa. Wa, al^mese gwal he gweg-i-

laqexs lae k!eas la klungegesa k"!awayowe. Wii, laEm alaklala la

^mEpmElk- !Eneda kexEk" L!op!Ekaxs lae lEmlEmx-una. Wii, he^'mi- 85
sexs lae peqwa. Wa, he^mis lag'ilas k!es eaL'.ema qaxs alak'lalae

aek'!aakwa lExa^yaxs ktelatsIeLaxa gwadEnie. Wii, gil-mese

gwalExs lae heEmxat ! gwex'idxa tEXEme. Wii, laEmxae he gwegila-

qexs lae k'exalax ^wapaga^yas. §9
Cedar-Withes.—Wii,he^mexslaeeaxEledabEgwanEmaxats!oyayiixa i

LEX"SEme, wii la gEnEmas la liixa aLle tayaxamax tEXEma laxa

gilsgilt!a uEqEla tExEmsa wllkwexa yu awagwitEns q!waq!wax-
ts!ana=ye. AVii, he^mesexs kMeasae LlEnak'a, ylxs i^mae qwagi-
lEna^ya ts!ap!axmEnexwe lax waxsanodza^yas. Wii, heEm Lega-

5

dEs tEXEme. Wii, giPmese q!iida tayaxamiixa tEXEmaxs lae hex'^i-

da^Em dzEtaxElax'-'klEq, yixs ^nah'nEmplEnae q!exLaleda ^oEm-
ts!aqe wiLx"xa tExEme. Wit, lii k'!es qlexLiileda waokwe wilkwa.

Wii, gll^mese heloLa tayaxEmiixa tEXEmaxs lae yiLEmdxes tEXE-

maxs lae q !ap legEniakwa ylsa sElbEkwe dEwexa. Wii, gil-mese gwal jq
ylLEmdqexs lae nii'nakwa hixes gokwe wlkilaxes tayaxamanEme
tEXEma. Wii, lii ax^ahlaq laxa wQdanegwilases gokwe. Wii,

hexMda'mese klwag'ahla qa^s dzEtledeq uaq!Eqax domaqas. Wa,
glPmese la dzEts !aaki'ixs lae pax'sEiidxa apsodele. Wii, laxae

ettslEnd piix-sEndEq. Wii, laxae helox"sEndaxat ! pax'SEudEq. 15
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16 more in two.
|
Sometimes the brandies are split into twenty ])ieces,

if
I

the woman who splits the branches is expert in sphtting them
into

I

thin pieces. When tliey are all split, she puts them away.
|

1 Spruce-Roots (1).—Then she gets ready again to go into the woods
|

to dig spruce-roots where she knows that the gi'ound is soft,
|
and where

young spruce-trees are growing, for reaUy long
|
and thin, and without

5 branches, are the roots of young spruce-trees in soft ground.
||
When

she finds them, she puUs out the
|
root, as it is showing half way

on the ground. She pulls out the whole length,
|
for they are long;

and when she comes to the point where it divides,
|
she bites it

off, so that it breaks off, and she does so with the others; and
|
when

10 she thinks she has enough roots, she takes the roots
||
and coils them

up. Then she takes a long tlun root and
|
ties it to one side of the

coil. After she has
|
done so, she carries the coil of roots that she

has obtained and goes home to her house,
|
and she puts it down in a

cool corner of the house. Then
|
she sits down and unties the tying

15 of the coiled roots; and
||
when the tying is ail off, she carries the

uncoiled roots
]
and puts them down alongside the fire of her house.

She takes the tongs
|
and ties a thin root around its neck, so that

they may not spht when she
|

pulls off the bark of the root. When this

is done, she takes
|
one of the long roots and puts it over che fu'e,

||

16 Wii, la ^nal^nEmp!Ena maltsEmgiistox"seda -'nEmtsIaqe ek'etEla

tEXEma laxa tslEdaqaxs egllwatae lax papEX'saliixa tExEme ylxs

pElspadza^e. Wii, giFmese ^wFla la paakuxs lae g'exaq.

1 Spruce-Eoots (1).—Wii, lilxae xwanaHdExs lae tiLe^sta laxa iJLle

qa^s lii LloplEkax L!op!Ekasa alewase liixes q!rde tElqlus t!Eka,

yix qlwaxasasa alewadzEme, qaxs he^mae alaklala gflsgtlt!a

Ek'etEle wiswule L!6p!Ekasa tElqlusas t!Eka qlwiixatsa alewadzE-

5 me. Wii, gll^mese q!aqexs lae liex'^idaEm gElxiiqolsaxa LloplE-

k'axs neloylwElsae laxa t !Eka. Wii, lii nexaq laxes awasgEmasaxs
g'ilsg ilsta^e. Wii, gtPmese lagaa lax qExbax'-Idaasasexs lae qlEx*-

sEndEq qa eleIsbs. Wii, a^mise la he gwegilaxa waokwe. Wii,

giPmese k'otaq laEm helales LloplEg'anEmaxs lae iix^edxa LloplEk'e

10 qa^s qEs^edeq qa q !ELx^walesexs lae ax^edxa wlltowe L!op!Ek-a qa^s

yiHdes laxa apsaneqwasa la WElx'tslEwak" L!6p!Ek-a. Wii, gll-mese

gwalExs lae qtelxulaxes iJop'.Eg'anEmaxs lae nii^nakwa laxes g'okwe

qa^s liixat! qlElx^walllas lax wudanegwelases g'okwe. Wii, lii hex-'i-

daEm k!wagallla qa's qwelodex yiLewa^yases qlElxwala L!6p!Ek'a.

15 Wii, gtPmese -wFlawe ytLewa^yasexs lae diilaxa la dzakwala L!op!Ek-a

qa^s lii g'enolisas liixa lEgwiiases gokwe. Wii, lii ax^edxa tslesLala

qa^s yiL!Exodesa wlltowe L!op!Ek' liiq, qa k'leses xSx^wIdEl qo liil

xik'alax xEx^ttna^yasa L!6p!Eke. Wii, gll^mese gwalExs lae ax^ed-

xa ^nEmts!aqe laxa gllstowe iJoplEk'a qa^s k'atLEndes laxa lEgwIle
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beginning next to where it is being held, and pulling it slowly,
|
until 20

it gets hot all over. As soon as the bark is hot,
|
she puts it be-

tween the tongs next to
|
where she is holding it with the left hand.

She squeezas the legs of the
|
tongs together under it. Then she puUs

it through with her
||
right hand. Then the bark peels off.

|
As soon 25

as aU the bark is off, she puts it down on the
|
left-hand side, and she

takes up another root and
|

puts it over the fire, and she does the same
as she did before

|
to the first one at which she was working when she

put it over the fire.
||
AVhen all the bark has been taken off the roots,

|
30

she splits them before they are reall}' dry.
|
She begins spUtting at

the thin end through the heart,
|
going towards the thick end.

When it has been spht in two, she takes
|
each half and sphts it again

in two; and when this has been spht,
||
she sphts it again in two; and 35

she does the same to the other half,
|
for the woman wishes to have

roots spht into tliin strips
|
to weave the basket that she is making.

Sometimes she sphts eight strips out of one
|
clean root when she is

sphtting it. When it has all been spht,
|
she takes the cedar-bark

sphtting-bone (the ulna of tlie foreleg of the
||
deer) and grinds it 40

well, so that it has a sharp point and also so that
|
it is thin. That

is the bone for sphtting cedar-bark of the woman when she is making
mats,

I

when she is splitting cedar-bark, and when she is making

g"agiLEla laxa mak'ala lax dalasE^wasexs lae aoyaa nex^nakfllaq qa 20
ekes tslElgu'nakulaena^yas. Wa, gIPmese tslElx^wid ^naxwe 5gwi-

da^yas xEklumasexs lae k'ak'Etotsa mak'aia lax dalasE^wasexs

hie qlwes^itses gEmxolts lana^ye lax wax'sanodzExsta^yasa ts!esLa-

liixs bEnxtollla. Wa, he^mis la nexsalatsexa L!op!Ek"e jises

helk'!olts!ana^ye. Wii, hi'^mis la qusalatsa xEx"^una^yas. Wa, 25
g'il^mese ^wFlaweda XEx"^una-yasexs lae k"at!alllas laxes gEmxa-
gawahle. Wii, laxae et!ed dax'^idxa ^nEmts!aqe L!6p!Ek'a qa^s

katLEndes laxa lEgwlle. Wii, lasm aEmxat! uEqEnigiltEwexes
gweg'ilasaxes gllx'de axsE'waxs liix'de LlEX'LEnts laxes lEgwlla

L!6p!Eke. Wii, gO-mese ^wl'la la saq Iwag'IdEkwa L!op!Ek"axs lae 30
lia'yiilo^miilaa papEX"SEndqexs k'!es^mae alaEm lEmx'wida. Wii,

laEm he gll piix'Itso^se wllba^ya ytxs niiqiEqaax domaqas gwS-
yolfila lax LlEkuma^yas. Wii, g'iPmese la piixsaakiLxs lae ax^edxa
apsodile qa^s etiede pax'SEudEq. Wii, gtPmese pax^saakwa lae

ettslEudaxat! piixsEndaxaaq. Wii, la heEmxat! gwex'^idxa apsEx- 35

siis ylxs ^nek^aeda tslEdaqe qa pElspElesa paakwe LloplEk'a qa
k!ilgEms lExeliis, yixs ^niil^nEmplEnae miilEg1y6.x"seda ^uEmtsIaqe

ck"etEla L!6p!Ek'axs lae paakwa. Wii, giPmese ^wi^la la paakuxs
lae ax'edx;a qlwetanaxa sEginodza'yas g'alEmalg'Iwa^ye g'oguyosa

gewase, ylxs lae aeklaak" g'exEkwa qa ex"bes. Wa, he^mis qa 40
pEldzowes. Wa, hi'Em qhvetanasa tslEdaqaxs k'lttaaxa te^wa^ye

yixs lae papEx'siilaxa dsnase loxs lae dzEdzExs^alaxa dEnase.
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43 narrow strips of bark.
|
This she uses when she is working at the

roots. She stretches out
|
her left foot on the floor, and she takes one

45 end of the split
||
root with her left hand and she puts down a root

|

on the right-hand side of her heel.
|
She takes hold with the right

hand of the bone cedar-bark splitter and she
|
lays it on the

|
root

and presses the bone implement against the root. Then
|
she puUs it

50 tlu-ough, pressing it tightly against her heel.
||
Thus she squeezes out

all the sap in the root. If there is
|
much water in it, she pulls the

root through four times its
|
whole length between her heel and the

bone. When
|
all the sap is out, the roots become really white, flat

55 split
I

roots. Slie does this with all of (the roots). When
||

all the

roots have been scraped, she coils them up and
|

puts them away
for a whde.

|

1 Spruce-Roots (2).—The woman takes her ax and her
|
clam-digging

stick and her cedar-bark belt, and she carries them
|
while she is

going into the woods, where she knows that small spruce-trees are

growing and
|
where the soil is soft. When she comes to the place,

5 she puts down her ax
||
and her digging-stick. She takes her cedar-

bark belt, and she
|

puts the corners of her blanket over her left

shoulder, and she puts the cedar-bark
|
belt around her waist over

the blanket. She pins the blanket with a pin of
|

yew-wood shaved

43 Wii, he^Em ax^etso^sa LlaLloplEX'silaxa LloplEk'e. Wa, la dzex-

^walilases gEmxoltsidza-ye goguyowa. Wa, la dabEndxa paakwe
45 LloplEk'a ytses gEmxolts lana^ye. Wa, lii k'at laLElotsa LloplEk'e

lax helk' !6dEnwa^yas ^mEk !uxLaxsldza^yases gEmxoltsidza'ye. Wa,
la dax-'itses h('lk'!olts!ana^ye laxa q!wetanaxs lae k'atlEnts laxa

iJoplEk'e. Wii, Iji tEsalak^atses qlwetana laxa LloplEk'axs lae

nex^edqexs lae tEtslEXLaxsIdzex ^mEkliixLax'sldza^j^as goguyowas.
50 Wii, hi'^mis la xik'alats 'wapaga^yasa L!6p!Ek-e. ' Wii, g^tPmese

q!eq!aqElaxes ^wapaga^yaxs lae moplEna nexsSdxa LloplEk'e laxes

^wasgEmase laxes ^mEklilxLax'sidza^yases goguyowe. Wii, g'iPmese
^wi'lawe ^wapaga^yasexs lae alak"!ala la ^mElmadzowa paakwe
LloplEka. Wii, lii he^staEm gwex'^idxa waokwe. Wii, gll^mese

55 ^wFla la x'igikwa LloplEk'axs lae aek'!a qtelx-widEq qa^s yawas^ide
g-exaq.

1 Spruce-Roots (2).—Wii, lii ttx^ededa tslEdaqaxes sayobEme LE^wis

k' !ilakwe; wii, hi'^mcLes dEndzEdzowe wiiseg'anowa. Wii, lii dalaqexs

lae aaLaaqa laxa aLle lax q!ayasasa alewadzEine LE^wis q!iile tEl-

q!uts tiEk'a. Wii, g-il^mese lagaalaqexs lae gigaElsaxes sayobEme
5 LE^wis k' Iflakwe. Wii, lii ax^edxes dEndzEdzowe wuseg'anowa qa^s

t lElEx-^idexes ^nEx^fina^yaxs lae qEk'iyintsa dEndzEdzowe wiiseg'a-

novve laqexs lae qEnoyalaq laqexs lae t!EmgEx"sa k'!ax"baakwe
L'.Emqleda la t!Emt!aqalax ^nEx^una^yas liix gEmx5ltsEyap !a^yas.
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to a sharp point, over her left shoulder.
|
After doing so, she takes her

digging-stick,
||
puts one end into the ground, and pries up the roots; 10

and when
|
the roots come out of the ground, she picks out straight

medium-sized roots
|
without branches. She fakes hold of them and

puUs them out.
|
When she reaches the thick root from wliich it

branches off,
|
she takes her small ax and chops it off. Then

||
she 15

goes back to the place where she started and takes hold again of the

root and puUs it out
|
towards the thin end; and when she comes to

the place where
|
it branches out, she takes her ax and cuts it off.

Then
|
she coils it up. Some of the wood-digging women call this

|

qES^ld. Then she takes the thin
||
roots and ties them in four places, 20

in this way; ' and she continues
|
doing so while she is getting the

roots.
I

As soon as she has enough, she goes to a patch of young cedar-trees
|

and looks for good cedar-withes which are long,
|
without branches.

||

She cuts off those that are not twisted. When she thinks
|
she has cut 25

off enough, she ties them with twisted cedar-
]
withes in four different

places, in this way.- After
|
she has done so, she carries away what

she has cut off, and she just stops
|
to pick up the roots which she has

dug, and goes home.
||

Wa, g'lPmese gwalElsExs lae dax"^idxes k' lilakwe, qa^s ts !E.x"bE-

tElses eba^yas qa^s kIwetlEqalsElexa L!6p!Ek-e. Wii, g'il^mese 10
ncEnlEngaElseda L!op!Ek'axs lae doqlux^Idxa hayalagite naqElaxa
kMefise q!wak"!Ena^ya. Wii, he^mis la dak'lEntsos qa^s nex^uqal-

sEleq. Wii, gil'mese liigaa laxa LEkwe L!op!Eka, yix qlwaxE-
wasasexs lae diix'^idxes sayobsme, qa^s tsExsEndeq. Wii, lii

gwii^sta laxa giig'ildzasas, qa^s etiede dilyodqes nEx^uqiilsEleq 15

gwagsvaaqEla lax wilba^yas. Wa, giPmese liigaa lax q!ets!axbax'-

^Idaasasexs lae dax'^'idxes silyobEme, qa^s tsEX'sEndeq. Wii, lii

qlElx^wulEq. Wa, la ^nek'eda waokwe L!aL!op!Ek!aenox" ts.'edaqa

qEs^ida, yixs lae q'.Elx^widEq. Wii, lii ax^edxa wiswfdtowe l!o-

p!Ek-a, qa^s qEX"'iiLEl6des laxa mox^widalaxa ga gwiiieg'a.' Wii, 20
iix"sii^mese he gweg'ilaxs LlaLloplEkMae.

Wii, g'lFmese holoLExs lae et!ed qas-'ida, qa-s lii liixa dEnsma-
dzEXEkQliixa dzESEqwe. Wii, la^me aleqaxa ex'Eme tEXEmaxa g ils-

giltla. Wii, he^misex kMeyiisae qlwak'lEna^ya. Wii, he^mis la

tsEk'axElasosexes dogiilek-!es k'lilpEla. Wii, gil^Emxaiiwise k'otaq 25
laEm helves tayaxamanEmaxs laaxat! qeqEnoyotsa sElbEkwe wis-

wiilto dEwex laxa mo.x-'widiilaLEla laq xa ga gwiileg'a.^ Wii, gil-

^mese gwalExs g^axae wlk'Elaxes tayaxamiiuEme. Wii, ii^mese la

dadabaiaxes L!aL!op!Ek'!anEmaxs gaxae nii^nakwa laxes g'okwe.

1 See figure on p. 111. 2 See figure on p. 112.
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1 Cedar-Withes.—After this is done, the man looks for lon<i thin
|
cedar-

withes in the woods. When he finds them, he takes them and
|

carries them home to his house. He puts one of them over
|
his fire

;

and when its bark is thorouglily warm, he takes his
||
tongs and puts

5 the thick end of the withes between them, and he bites it
|
and pulls

at it while he squeezes together the legs of the
|
tongs with his right

hand. Then he strips the bark off with the tongs.
|
When it is aU off,

he twists it; and after
|
twisting the whole length of it, he puts it into

urine while it is folded and twisted into a piece
||
one span in length,

10 being twisted together
|
like a rope. When they are all done in this

way, he puts all of them into urine
|
and leaves them there over night.

Then he takes them out, and the cedar-withes turn red
|
like blood.

That is why they are put into
|
urine, that they may not get rotten

quickly.
||

15 Cedar-Bark(l).—In the morning, when day comes, he goes, carrying
|

his bark-lifter; and when he comes to a place with many young cedar-

trees,
I

he searches for one that has no twist in the bark, and that is

a good tree
|
without branches. Immediately he puUs off cedar-

withes from
I

another young cedar-tree, and he twists them; and
20 after he has

||
twisted them from end to end, he puts them around the

butt of the young cedar-tree
|
about haK way up to our chest, (half a

fathom)
I

above the ground. He ties them on tightly and ties the

I Cedar-Withes.—Wit, g"iPmese gwalExs lae aliix g'llsg'tltla wls-

wuIeu dEwex laxa aL!e. Wa, giPmese qlaqexs lae ax^edEq. Wa,
lii dalaqexs lae nii^nak" laxes gokwe. Wa, lit axLEntsa ^nEmts!aqe

laxes lEgwiie. Wii, gil^mese tslEbcsslwe ts laxEna^yasexs lae ax'edxes

5 tsIesLala qa^s axodesa LEkuma^yas laqexs lae qlEX'^idEx LEkuma-
^yas qa^s nex^edeqexs lae q!weq!wasala wiJx^sanodzExsta'yasa

tslesLala yises helk!6tts!ilna^3'e. Wii, hi'^mis la x'ik alax tsIaxEna-

^yas. Wii, g'lPmese ^wi^liixs lae sElp!edEq. Wii, g"iPmese labEnde
sElpa^yasexs lae axstEnts laxa kwiitslaxs lae ^nEmplEnk' laxEUg

10 q!waq!\vaxts!ilna'yex, yix ^wiisgEmasasexs lae melkwa yo gwex"sa

dEUEmex. Wa, g'iPmese ^wi^la la g-walExs lae ^wFla^sta liixa kwiits !e.

Wii, lii xamaslalxa ganoLaxs lae ax^wustEndqexs lae iJELlEx^^wuna

dEwexe he gwexs El-Elx^iiniile. Wa. lit'Em liig'ilas axstiino laxa

kwiits !e qa k!eses gEyoL qluls^lda.

15 Cedar-Bark (1).—Wii, g'll^mese ^niix-idxa gaiiliixs lae qiis^ida diila-

xes Lloklwayowe. Wii, giPmese lagaa lax q!a'yiisa dzEs'Eqwe,

wii, lii alex-^idxa k!ese k"!ilp!Enes tslaxEua^ye loxs ek'etElae ytx

k'leiisae LlEnx'^Eua^ya. Wii, hex-'ida^raese dzEtiixod lax dEwexasa
ogu^lame dzEs^Eqwa. Wii, lii sElpIedEq. Wii, giPmese labEnde

20 sElpa^yasexs lae qEx-p!egEnts liix oxLa^yasa dzEs^Eqwe. Wa,
laanawise lo^ nEqlsbod laxEns baLiiqe wulg'osto^wasas g-iix-^id
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' SSSS '

After this he 23

in beneath the

the cedar-tree. 25

ends together.
|
Now it is in this manner

:

takes the
|
bark-lifter and pushes its end

twisted withes
||
which are tied around

Then he lifts the bark off the tree. /^AN'^^x When
|
he is

almost around the tree, all the ends of / '(K^ the bark are

torn
I

into strips up to the cedar-withes which are tied around
the young cedar-tree, and for this reason

|
he put the cedar-

withes around the 3'oung cedar-tree, so that the sphtting of the ends

does not pass it.
|
Tlie torn shreds are all below the ring of cedar-

withes,
II
for the women want the cedar-bark as broad as possible 30

when they peel it off.
|
If they did not put the cedar-withes around

the young cedar-tree,
|
the bark would come off in narrow strips, and

therefore
|
they put the cedar-withes around it. Afterwards he

takes the cedar-withes off. As soon as they
|
are off, he throws them

away, and he takes hold of the bark and
||
puts the ends together 35

although they are split into shreds. Then he puUs
j
upward without

sphtting it. When it is whole, it measures
|
one hand and tliree

finger-widths in width. When
|
he has puUed off the bark the length

of one fathom,
|
he steps back one fathom from the place where he

stood first, from the
||
foot of the young cedar, and he puUs backw^ard 40

as he puUs at the cedar-bark,
|
and he continues doing so. When he

reaches
|
the branches, the far end of the bark that he is puUing off

becomes narrow and breaks off;
|
and when it comes down, he turns

laxa awi^nakluse. Wii, lii lEk!ut!edExs lae mox'wIdEx oba^yas. 22
Wii, laEm ga gwaleg"a {fig.). Wii, giPmese g^valExs lae ax^edxes
L!6k!wayowe qa^s LlExbEtEndes lax banai.Eliisa dEwexe, la ciEX'-

plegexa dzEs^'Eqwaxs lae l !6k lux^widxa tslaciEmse. Wii, g'lPmese 25
Elaq lii^ste Llokhva'yasexs lae ^naxwaEm c[ULEme=stiile oba^yas

lag'aa Itixa dEwexe qEX'p!egaxa dzEs'Eqwe. Wii, hcEm lagilas

qEX"p!egintsa dEwexe laxa dzEs^Eqwe qa kleses hayaqeda dzExa-
xa la quLEme-stala lax oba^yasa ts!aqEmse liixa dEwexe yixs

ax-exsdaeda tsledaqe qa awadzowesa dEnasaxs lae pawiilax ts!a- 30
geg"a^yas. Wa, g-iPsmlax^wIse k'leslax qEX'pIek-ilalaxa dzEs^E-

cpvaxa dEwexe, lalaxe ts!eIts!Eq!astolaxa dEuase. Wa, he^'mis sena-

taliisa dEwexe. Wii, lii kwelELEl5dxa dEwexe. Wii g il'mese la-

waxs lae ts!EX-'edEq qa^s dax'Idexa tsIiiqEmse. Wii, laEm
q!ap!ex'^Idxa oba'yaxs wax'-mae lii quLEme^stiila. Wii, lii ae- 35
k'laxs lae qusostodEq. Wii, la'me sEnx'^idExs lae mEuekwe ^wa-

dzEwasas cja niEmplEuk'es laxEns q!waq!waxts!ana^yex. Wii, gil-

£mese ^uEmp !Enk'e 'wiisgEmasas qiisa^yas liixEns biiLiixs lae 'nEm-
plEnk' liixEns biiLiiqe ^wiilalaasas Ludzasasa sEnq!enoxwe hlx oxxa-

^yasa dzEs^Eqwe. Wii, lii L!6t!edExs lae qusostodxa ts!iiqEmse. 49
W^ii, lii hanal he gwegilaq. Wii, g il-mese Itig'aa laxa ^walalaa-

sasa i.lEnakaxs lae wilbax'^lde sEngauEmasexs lae k!ulbELEla.
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it over so that it lies on its inner side,
|
with the sap side downward,

45 and he pulls off another piece
||
in the same manner, and the same

width as the first one. He does
|
the same with that. As soon as

everything has been taken off from the good side of the tree,
|
he

stops. ...
I

This is the size of a young cedar-tree. The bark of a young cedar-

50 tree is best
|
when it is two spans in diameter at the butt-end

||
and

when the outside bark is mouldy color. Bark is good to be shredded
|

when it is black outside, because the bark is tough, when the bark
of the young cedar-tree is shredded.

|
Mats and hahbut fishing-lines

made of the bark of
|
young cedar-trees last a long time. If the man

takes cedar-bark from a
|
large cedar-tree, it is brittle, therefore

55 they do not use it.
||

When the bark-peeler has peeled off enough bark, he begins
|
to

take off the outer bark of what he obtained, and he just takes the
long strips

|
of what he has peeled off and he measures three spans.

|

Then he bends it over
]
so as to break the outer bark towards the

60 inside,
||
and he presses the pieces together on the inner side in this

way.' Tliis is the place where
|
the outer bark spHts from the inner

bark, and the
|
bark-peeler lifts the broken end of the outer bark

and
I
peels it off. When it is off, he measures again the same

|

43 Wa, giPmese gaxaxaxs lae hex'^ida^ma sEnqlenoxwe hax^wulsaq
qa haqidfilses sEngauEmaxa dEnase. Wa, la et!ed qusodxa he-

45 ^maxat ! ^wadzowe yix ^wadzowasasa gale qus5yos. Wii, laxae he-

Emxat! gwex'^idEq. Wa, giPmese ^wFlawe ex"k' lodsna^yasexs lae

gwala.

Wii, he^mesa ^wag'idasasa dzEs^Eqwe. Wa, heEm ek'e dsna-
sasa dzEs^Eqwaxs malplEnx'saes ^wagidase laxEns q !waq Iwax'ts !a-

50 na^yex. Wii, he^misexs quxeg^aes tslaqEmse. Wii, lie^mis ek' k'asa-

lasa ts!oleg'as tslaqEmsE, yixs tslExaes dEnase LE^wa kasalasasa

dzEs^Eq". Wa, heEm gegiila le^wa^ya LE^wa logwaanii^yaxa plii^yexa

gayole lilx dEoasasa dzEs^Eqwe. Wa, g'lPmese gay5la dEnase
lilxa welkwe lae L!Ela. Wii, he^mis lagilas k'!es axsE^we.

55 Wii, giFmese hel5La sEnqlenoxwaxes sEnganEmaxs lae ts!a-

qodEx ts!agega-yases sEnganEme yixs a^mae ax^edxa gilsg'ilt!a-

dzowe sEnganEms. Wii, lii biil-'Idxa yudux"p!Enk'e laxEns q!wa-

q Iwax'ts lana^yex, yix awiisgEmasasa sEnganEmasexs lae dzox^widsq
qa kox'wides ts lagega^yas gwiigwaaqa lax okhvaedza^yas. Wa, lii

60 q lasox^wldama ok fwaedza^yas ga gwiilega.' Wa, ho^mis xitleda-

masEx oba^yasa tslageg'a^yaxs lae k'oqwa. Wa, ii^mesa sEnqle-

noxwe gElx^idEX waxsotstii^yasa la k'ogEk" tslageg'exs lae paWE-
yodEq. Wii, g iPmese lawiixs lae et!ed mEns^ldxa he^maxat! ^was-

> That is, he folds it over inward, so that the outer bark breaks.
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length as before, and aojain bends it over and breaks
||
the outer bark; 65

and he hfts it up on each side where the outer bark
|
has been broken,

and peels it off. He continues to do this,
|
beginning at the broad

end of the bark and going towards the narrow end, so that
|
the

broad end of the peeled bark comes from the lower end of the young
cedars.

|
The narrow end comes from the top of the cedar-tree.

After ]| he has peeled of! the outer bark, he folds the cedar-bark in the 70

places where he broke it
| when the outside had to be taken off,

in this manner: ^^e^^^^ Then he folds it so that the
|
broad

end IS in the /^^^^^Sm middle of the bundle, and the nari'ow

end
I

on the ^^ "—^̂ J^ outside ; and the narrow end is used to

tie the bundle in the middle, in this way.' When
|
it is all tied in

the middle, he places the bundles one on top of another.
||
Then he 75

ties them at each end so as to make one bundle out of them, in tliis

manner:
| ^ ^_^ and after he has done so, he takes two

of Qr 3~1 twisted cedar-twigs

on each side

in this wa}-:

pieces

of them
tyings,

I

has been done, he puts ius arms tlirough

ing-straps on each side of the bundle
cedar-bark, and

||
he carries it home. Now

on end on his back as he is carrying it into

Then he puts it down in the corner of the house, for he does not
want

I

the heat of the fire to reach it, nor the light of the sun to touch

and ties the end
of the end
After this
the pack-

|

of peeled
it stands 80

Ills house.
I

gEme ^wasgEmasasa g'alaxs lae et!ed dzox^widEq qa kox^wides
tslageg'a^yas. Wa, aEmxaawise gElx^idEx wax'sotsta^yasa la k'5gEk"- 65
tslagegexs lae pawEvodEq. Wa, a^mese he gwe^nakiilaq g'agi-
LEla Lax ^wadzoba-yas sEuganEmas lag'aa lax wilba^yas, yixs he-

^mae ^wadz5bes sEnganEmaseda g'aySle lax oxLa^yasa dzEs^Eqwe.
Wa, ho^mis wllbes sEnganEmasa ek'lEba^ye. Wil, g'll^mese Hvi^la la

pawEyakwa tslagega'yaxs lae asm la naqEmgiltEwe dzoqwa^yasexs 70
lae k' lox^widEq g'a gwaleg-a {jig.). Wa, laEmxae heEm g-)l k!6x-
'wltsose ^wadzoba^yas qa liis naqlEga^ya. Wa, lii L!asadza^ye wllba^-

yas qaxs he^mae la yii-oyodayose oba^yase ga gwaleg'a.' Wii, g'll-

^mese ^wi^Ia la yaeLoyalaxs lae ax^edxa la yaeLoyslla qa^s pageg'indales

laxes ^waxaase. Wa, la yaelbEndEq qa matsIabEkwes ga gwaleg'a 75

{fig.). Wii, g'll^mese gwalExsae ax-edxa malts!aqe sElbEk" dEwexa
qa^s tiEmqEmg'aaLElodes oba^yas laxa ewauodza^yas qeqtx^ba^yas

g'a gwiileg^a {fig.). W^a, g'lPmese gwalExs lae p!Emx'sases ox'SEya-

p !a^ye laxa aoxLaase lax wax'sana^yasa mats !abEkwe sEnganEms qa^s

SxLEx'^ideq. Wa, laEmLawek"ilaqexsg"axae na^nakwa laxes g"6kwe 80
qa^s lii oxLEg'alllaq laxa onegwile qaxs k'lesae heiqIolEm lag'aatsa

LlesEliisa lEgwlle. Wii, he^mesa ^naqQliisa LlesEla qaxs g'iPmae

' It is turned over the middle of the bundle, and the narrow end Is tucked under the turns that

hold the bundle in the middle.
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83 it when it is
|
not covered and before it is split. Then it gets dried

|

and stiff, and it is difficult for the women to split it
||
apart.

|

85 As soon as the woman has given a meal to her husband,
| she takes

her bark-splitter made of the fore-leg of a black bear or of a
|
deer.

It has a flat end, for it is sharpened on a sandstone. She goes
|
and

90 sits down where the bundle is. She unties the
||
end straps, and she

takes out one piece of what her husband has peeled off.
|
She unfolds

it and at once covers the others with a mat.
|
Then she takes her

cedar-bark splitter and with it
|
she splits off the outer layer of bark,

starting at the broad end. She splits it off and pulls it apart,
|

going
95 towards the thin end. When it is off, she uses the sphtter

||
again to

remove the middle layer. Then she also splits off down to the
|

narrow end, she splits the second middle layer, and
|
finally she

sphts off the inner side. As soon as everything is split off,
|
she hangs

it up outside of the house, so that the wind may blow through it and
the

I

sun get at it, and it gets dry quickly. After this has been
100 done, she goes back into

||
her house and takes another piece of bark,

and she does
|
the same as she did with the first one when she spht

it into four pieces.
|
Now, after it has been split into four pieces, it

is called dKuas. I

83 k!es nax^witsoxs kles^mae papEx'saakwa. Wii, la lEmx^wida.

Wa, laxae Llax^eda. Wii, la laxumaleda tslEdaqaxs lae papEX's^-

85 EndEq.
Wii, g'il^mese gwal LlExweleda tslEdaqaxes la^wunEmaxs lae

Sx^edxes qlwetana, yixa g'ayote lax g'alEmalg"iwa^yasaL!a^ye LE^wa
gewase. W^a, la pElbaxs lae g'exEk" laxa dE-na t!esEma. Wii, la

k!wiig"alil lax axelasasa mats!abEkwe. Wii, la qweitsEmdEx qe-

90 qExba^yas. Wii, lii ax^edxa ^nEmxsa liix sEnganEmases la-

^vunEme qa^s dz5x"sEmdeq. Wit, hex^^ida^mese nax"sEmtsa le-

^wa^ye laxa waokwe. Wii, la ax'edxes q !wetana qa^s q !wet !edes

laxa lelEgweg^a^ye g'aglLEla laxa ^wadzSba^yas. Wii, lii pawEyodEq
liibEndEq liixes wllba^ye. Wa, g-iPmese lawiixs lae q!wet!ed

95 et!edEX tsIetslExega^ye. Wii, liixae pawEyodEq liibEndEq liixes

wilba^ye. Wii, laxae q!wet led etIedEx naqlEga^ye. Wii, laEmpax.-
sEndEq l6^ tsletslExedza^ye. Wii, g'lPmese ^wPla la paakiixs lae

gexulsaq liixa l lasana^yases gokwe qa yalasE'wesesa yala LE-'wa

LlesEla qa halabales lEmx^wida. Wa, g'il^mese gwalExs lae laeL

100 liixes g-okwe qa^s etlede iix^edxa ^nEmxsa qa^s etiedexat! ns-

qEmg iitiixes lae^na^ye maemox"siilaxs paakwa ^nfduEmxs. Wa,
laEm la LegadEs dEnasaxs lae gwal maemox"sala paakwa.
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After it hsis been drying for four days outside of the house,
|

it is

quite dry and it is stiff. Then she
!l
folds it in the same way as she 5

folded it when it was first folded by her
|
husband in the woods, and

the broad end is folded first.
|
Then she ties the middle with the

narrow end, and she piits the cedar-baric into a basket,
|
and she puts

down the basket with cedar-bark on hanging-poles, so that
|
the

heat of the fire just reaches it.
||
It never gets mouldy when it is 10

really dry.
|
If the cedar-bark were not thoroughly dry, it would

become
|
mouldy at once, for nothing is like cedarrbark for getting

mouldy when
]
it is damp, for it gets mouldy at once. Therefore it

is dried for four
||
days in the wind and sun. Then it is put away, 15

and she works at it in winter.
|

Cedar-Mats.—The broad strips for matting are taken from the 1

outer layer of cedar-bark,
|
wlrich is split into strips two fingers

wide
I

for being made into mats and coarse clover-
|
baskets and for

protecting new canoes. The next one
||

is the middle layer of bark. 5

This is next best for narrow strips
|
for ordinary woven mats and

ordinary baskets,
|
and it is also good for hahbut fishing-lines

|
and

for anchor-lines for the halibut-fisher.
| The inner part is also split

into very narrow strips for
||
twilled mats and for well-woven spoon- 10

Wa, g'lPmese moxse ^naliis x'ilalaxs laxa l lasami^yases go- 3

kwaxs lae ulak"!ala la lEmxwa liie la L!asL!Exdzu. Wa, lii k'!ox-

^widEq laEm iiEm naqEmg iltax k' loxwayasexs galae k' lox^witso^s 5

la^wunEmas laxa aLle. Wa, he^Emxat! gil k' lox^wltso^se ^wadzoba-
^yas. Wa, la yiLoyots wilba^yas. Wii, lii g-its!ots laxa Llabate
qa^s la hang'aaLElotsa dEnyats!e Llabat laxa q!Ehie laxa (''kle qa
helales lagaaLElaena^yasa LlesEliisa lEgwilasa g'okwe laq. Wa,
laEm hewiixa xidzEx-^idExs ulakMalae lEmx^wida. Wii, he^maa 10

q5 kMeslax illak' !alalax lEmxwalaxa dEnase, wa, laiaxe hex-^ida-

Emlax x idzEX'^id^ax qaxs k!easae ^nEmax'iswuta dEnasaxs
dElx'ae yixs hex'^ida^mae xidzEX'^ida. Wii, hi'^mis lagilas moxse
^naliis x'ilaso^ laxa yslla LE^wa LlesEla. Wii, laEm g^exaq qa^s

eaxEleLEqexa tsla^wiinxe. 15

Cedar-Mats.—Wii,heEm awadzElEdEkwe k"!ita^yasa lelEgwega- 1

^yexa maemaklEnas awudzE^wasaxs lae dzEdzExsaak" liixEiis q!wii-

q Iwax'ts lana^yex, ylxs lae lexwilasE^wa LE^wa ylbElosgEme t lEgwats !e

Lliibata LE^wa tIayolEmasa alolaqe xwakliina. Wii, la miik"ileda

ts!ets!Exeg'a^ye. Wii, heEmmiikilaxaaek'aakwas k'ltta^ye ts!elts!E- 5

qaledfikwas k"!at!Emak" le^wa^ya LE'wa k'latlEmakwe LlaLlEbata.

Wii, hi'^misa logwaanayaxa p!a^ye ytxs he^mae ek' dEUEma
ts!ets!Exeg"a^ye LE^wa dEnwayasa loElq Iwenoxwaxa pla^ye. Wii,

he^misa niiqlega^ye, wii heEm aiak'Iilla ts!elts!Eq!a6lldEkwe k !tta-

«yas sEWElkwe le^wa^ya LE^wa aek'laakwas k-!ita-ya k-ek'ayat 10
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12 baskets
|
and twilled baskets. None of the

|
double twilled baskets

are found nowadays. In these the
|
daughters of the chiefs of the

tribes kept their combs. The strong inner side
|
is the same as the

15 inner part, for it is good for everything.
||
They are both the same.

You know akeady how the
|
woman measures the length of the cedar-

bark when making mats and baskets.
|
Now I have finished talking

about it.
I

Shredding Cedar-Bark.—Now I will talk about the making of soft
|

20 cedar-bark. (The man) takes a smaU ax, for I
||
have finished talk-

ing about the bark-peeler which is used on
|

young cedar-trees. He
chops around the bottom of a young cedar-tree

|
with black bark.

He uses the small ax for lifting the bark
|
from the tree at the bot-

tom, and he does the same as he does when
|
he peels cedar-bark.

25 After peehng off
||
the rough outer bark, he also makes a bundle of it

and
I

carries it on his back into the house. He puts it down by the
side

I

of the fire of his house. Then his wife unties
|
the strings at

the ends, and she takes up one of the pieces of bark for making soft

bark and unfolds it.
|
She hangs it up back of the fire of the house,

||

30 and she does the same with aU the others. Now they are
|
hanging

there in order to get dry quickly, for they are very thick.
|
It takes

six days before they get dry. As soon
|
as they have been hung up,

11 LE^wa sEWElx"sEme LJaLlEbata. Wa, he^misa kMesLsa laxa qeqa-
paloia sesElx"sEm LlaLlEbata, yix giyimts lEwasas xEgEmasa
k" !esk- lEdelasa gigama^yasa lelqwalaLa^ye. Wa, heEm tsIets.'E-

xedza^ye, hiJEmxaa gwex'sa naqlEga^'ye ylxs k" leasae k" !es eg-ats

15 qaxs ^nEmaxlsae a^ma. Wa, laEmLas q!aLElaEmx gwegilasasa
tslEdaqaxs lae mEnmEntslalaqexs lexwillLaxa dEnase LE^wa Llabate.

Wii, la^mesEn gwal gwagwex's^ala laq.

Shredding Cedar-Bark.—Wa, la^mesEn gwagwex's^alal laxa kasi-

laxa k'asalase dEnasa. Wii, hcLeda sayobEme Sxalas qaxgin
20 la^meg'aLal gwal gwagwexs^ala laxa Lloklwayasa sEnq lenoxwaxa

dzEs^Eqwe. Wa, laEm tsEX'se^stalax oxxa'yasa dzEs'Eqwexa
ts!oleg"as tsax^Ena^j'e. Wa, la heEm Lloklideda say5bEmaxs lae

Lloklwax'^idxa tsIaqEmse. Wii, lii aEmxat! niiqEmglltaxes gwe-
g'ilasaxs lae SEnqaxa dEnase. Wii, gil'mese gwiil pawiilax

25 tslHgeg'a^yasexs lae heEmxat! gwex^^idqexs lae mats!ap!edEq.
Wa, lii oxLaeLaq laxes g5kwe qa^s oxLEg'aliles laxa maglnwall-
sas lEgwilases g5kwe. Wii, hex'Id^mese gEUEmas gudEsgEmdEx
qeqlx'ba^yas. Wa, lii Sx^edxa ^nEmxsa laxa kasalase qa^s dzox"-
sEmdeq. Wa, lii gex^wits lax aSgwiwalilasa lEgwilases golvwe.

30 Wii, la^mes ^wi^laEm he gwex'^dxa waokwe. Wii, la^me LesE-

laLEla qa^s halaxts!e lEmx^wida qaxs alak'lalae wakwa. Wa, la

^nal^nEmplEna qlELJExse ^naliis k"!es lEm^wiimx-^da. Wa, g'll-
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the husband of the woman takes bone from
|
the nasal bones of the

whale, and he takes a thin-edged rough
||
sandstone. (Here follows 35

a description of the manufacture of the | cedar-bark breaker, p.

109.)
I

She takes an old yew-wood paddle and places it
|
edgewise on the

fire of her house. When the edge is burned off ]
on one side, she

sprinkles water on it, so that the fu'e goes out.
||
She takes a rough 40

sandstone,
|

puts it into water in a smaU dish, and rubs off
|

the charcoal and gives it a sharp edge on one side of the cedar-

bark n, holder.
|
When this is done, it is in tliis

way:
|

'-f ^ She also takes a punting-pole and
measures off two spans.

||
Then she buriis it off; and

|
when it is burned 45

through, she drives it into the floor near the fii'e of her
|
house. She

stops driving it into the ground when
|
the length that is standing out

is one span and two finger-widths.
|
Then she takes cedar-bark rope

and the paddle, and she places
||
the flat end of the paddle next to 50

the top of the rj stake, and she ties it on
with

I

cedar r^ -—
^ P rope; andwhen it is finished,

it is this way :
|

1 1 IL.

When the cedar-bark holder is ready, and when
|
the cedar-bark

is dry and brittle, the woman takes one of the
|

pieces of cedar-bark

^mese LesElaLElaxs lae la^wunEmasa ts !Edaqe ax^edxa xaqe ga^yol 3,3

lax xagelba^yasa gWE^ytme, wii, la ax'edxa pElEnxe k!oL!a dE^na
tIesEma. (Here follows a description of the manufacture of the 35
cedar-bark breaker, p. 109).

Wa, la ax^edxa sewayomote LlsmqlEsgEma qa^s k'loxLEndes
apsEnxa^yas laxa lEgwilases g^okwe. Wa, glPmese k!waglla
klumElx'lde ftpsEnxa^yasexs lae xos^itsa ^wape laq qa klilx^idesa

xlqEla laq. Wa, laxae S-x^edxa k!oL!a dE^na tIesEma qa^s 40
ma^x"stEndes laxa ^wabEtsIasa lalogume. Wa, la g'exalas laxa

tslolna. Wa, he'mls qa ex'bEnxes apsEnxa^yasa k'asdEmele. Wit,

g'il^mese gwalExs lae g^a gwiilega (Jig.).

Wa, laxae a,x^edxa dzomeg'ale qa^s baHdexa malplEnk'e laxEns
q!waq!wax'ts!ana^yex, j-lx ^wasgEmasasexs lae lE^x"sEndEq. Wa, 45
glHmese 1e^x"sexs lae dex"^waiilaq laq maglnwahsasa lEgwilases

g'okwe. Wa, al^mese gwal deqwaqexs lae la maldEne esEgiwa^yas
laxEns baLax-sEns q!waq!wax'ts!ana^yex,ytx ^wasgEmasasa la Laeta.

Wa, la Sx^edxa dEnsEne dEUEma LE^wa sewayowe. Wii, lii k adE-
nodzEnts pExba^yas laxa mag'itsVyasa Laele. Wa, la yll^aLElotsa 50
dEHEme hlq. Wii, g-il^mese gwalExs lae g-a gwiileg-a (Jig.).

Wii, laEm gwalila kasdEmile. Wii, gtFmese alak'Iala lii

lEmxwa tsoseda kasalasaxs lae ax^ededa ts!Edaqaxa ^nEmxsa
laxa k'asalase. Wii, la LEpIaLElots lax nEqostawasa lEgwile.
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55 and spreads it out just over the fire.
||
Then she takes a cedar-stick

two spans in length
|
and of the thickness of our

|
first finger. She

takes the narrow spht cedar-bark and
|
ties it around one end of the

stick. When this is done, she sphts
|
one end hke a pair of tongs,

60 and this is called
||
"cedar-bark holder." When the cedar-bark is

|

thorouglily heated, she puts it between these tongs,
|
the broad end

first. The holder is four ^—::::==^ finger-widths
|

from the end, in tliis way : / J Then the wom-
an takes

|
the shredding- •^

"^ilfiitr —

^

implement.
She puts her right leg ^ '

I
'

l I r
"^

° ^^^ '^^ ^^^
65 of the

II
paddle and sits '

-i on it, so that

the tip of the paddle is
j

I' ll l| between her

legs. She takes her shredding-implement in her right hand and
j
holds

the cedar-bark holding-tongs (in the left), and squeezes
|
them

together so that the stick fits close to the cedar-bark. The
|
tied end

is turned towards the woman who is going to soften it with the
70 shredding-implement.

||
The end of the cedar-bark just shows over the

edge of the paddle when
j
she begins to slu-ed it. Every time she

strikes, she pushes the bark ahead a little, and she
|
keeps on doing

so until she reaches the narrow end. As soon as
j
she reaches the

end, she coils it up, and she does the same with the other pieces.
|

75 When all have been finished, she opens them out and plucks off the
jj

rough strips that are made in sliredding; and when these are all off,
|

55 Wa, laxae ax^edxa kIwaxLawc malplEnk'e ^wasgEmasas laxEns
q!waq!wax"ts!ana^yex. Wa, la yuEm wagitox wagidasaxsEns
s!Emfdaxts!ana^yex. Wa, la ax^edxa ts!eq!a dzEXEk" dEnasa qa^s

yll^aLElodes lax apsba^yas. Wii, g'lPmese gwalExs lae x5x^widEx
apsba^yas qa yuwes la gwex'sa tsIesLalax. Wii, heEm LegadEs

60 LlEbEdzEwesa k"asaxa kasalase. Wii, la axaxodxa k asalasaxs lae

alak'Iala la tslElx^wIda. Wii, lii LlEbEdzotsa LlEbEdza^ye lax

^wiidzoba^yasa k^asalase laxa modEne laxEns q!waq!wax'ts!ana^yex
g'iigiLEla lax oba^yas ga gvviilega {fig.). Wii, lii, dax'^ideda ts!Eda-

qaxa k'adzayo. Wii, lii gaxsEq !ases helk" lotsidza^ye laxa q Iwedzasasa

65 sewayowaxs lae k!wak'!EndEq. Wii, laEm LlEnxsale oxta^yas lax

awaga^yasexs lae diix'^idxes k'jidzayowe ytses helk' !olts !iina^ye. Wii,

lii dadEgoxa LlEbEdza^yasa k'asalase lax Eqalaba^yas qa^s q!weq!wa-
saleq qa bEudziVyesa LlEbEdza'ye liixa k'iisalase. Wii, la gwasax-
Liileda jiLExLa^j'as lilxa tslEdiiqaxs lae kak'a^yaxes k'asasoLe. Wii,

70 h&lsEla^mese nelbala lax ek' lEnxa^yasa sewayoweda kasalasaxs lae

k'as^ida. Wii, qlwalxo^mese wFx"widExs lae k'as^ida. Wii, lii

hex'siiEm gwegllaxs lae liibEndEx wilba-'yas. Wii, glPmese
labEndEqexs lae q lElo^nakiilaq. Wii, lii etledxa waokwe. Wii,

gtl^mese ^wi^la gwal k'iidzEkuxs lae dzax"sEmdEq qa^s klulwiilex

75 kakismotasa k'adzayowexa la mola. Wii, giPmese ^wi^laxs lae
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she puts away in a small box what she has shredded off. This is 76

rubbed
|
and used for towels after wasliing the face. Then

|
she

folds up the cedar-bark well and puts it into her box.
|
That is all

about this.
||

Yellow Cedar- Bark.—The same is done with the yellow cedar-bark,
|

1

which is peeled off in the same way as the red cedar-bark. It is also

dried in the
|
sun and in the wind outside of the house. Sometimes

|

it takes six or eight days
||
to dry it so that it is thoroughly dry, 5

because it is quite thick. The outside bark is
|
hardly peeled off

from it. When it is dried thorouglily,
|
the woman takes it down.

|

She puts it into her smaU canoe, and she paddles to a place where
there is

|
a deep bay and where it is alwaj's calm inside, so that waves

never
|1
get into it, and the salt water is always quite warm. She

| 10
lands on the beach and puts the yellow cedar-bark into the water.

|

She places it down lengthwise at low-water mark and puts
|
stones on

each end.
|
After this is- done, she goes home.

||

Then her husband also goes to work and looks for
|
a whale-rib. 15

I do not know how he works it
|
when he is making the cedar-bark

beater.
|

Wlien it has been finished, he gives it to his wife. After
|
the

yellow cedar-bark has soaked for twelve days, the woman
||
goes 20

g'exaxes kliilanEme laxes xaxadzame. Wit, hcEm la qloyasos 75
qa^s dedEgEmyoxs lae gwal ts!6ts!Exudxes goguma^ye. Wii, hlLa

aek'la k"!ox*widxa kadzEkwe qa^s lii g'ets!ots laxes xEtsEme.
Wii, laEm gwal laxeq.

Yellow Cedar-Bark.—Wii, le hcEm^xaa gweg'ilasE^weda dexwaxs lae i

sEnqasE^wa lax gweg'i^lasaxa dEnase. Wa, la^xae xllaso^ laxa

LlesEla LE^wa j^ala lax Llasana^yasa gokwe. Wii, le ^niil'nEmplEna

qlELlEplEuxwa^se ^nilliis loxs ma^lgimalp lEnxwa^sae xilsa, qa
alaklales lEm^wQmx'^da, qaxs alak'lalae wakwaxs halsEla^mae 5
pawEyakwes ts!agaga^ye. Wii, g'il-mese lEm^wiimx'^dExs lae fixa-

xodeda tslEdaqaq.

Wii, le ^moxsas laxes xwaxwagume qa^s le sex^wid qa^s le liixa

q!iiq!oxLillise laxa hemEnahiEm q!oxstaIisa, yixa k"!ese kwElElits!e-

noxwa. Wii, le liC-mEniilaEm ts!Elxsteda dEmsxe. Wii, le h&nga- j^q

lltses S'a^yats!e lac^exs lae ^ya^stEntsa dexwe laq. Wii, laEm
dalallsax awagEmasasa g'ilsg-tlt!a dexwa qa^s t!et!iixbalisesa tlesEuie

lax waxsba'yas oba^yas laxa wulxiwa-j'asa xats !a'ye. Wii, g IPmese
^wi^lala ^ya^stalisExs lae nii^nak" laxes g'okwe.

Wii, liiLa la^WTinEmas ogwaqaEm^xat ! eaxEla, jixs lae aliix gElE- 15
niasa gwE^ytme. Wii, la^niEu k!es qlaLElax gwegi^lasasexs lae

eax^idxa t lElwayaxa dexwe.

Wii, gtPmese gwalExs lae ts!as liixes gEUEme. Wii, giPmese
g'iig'iwalaxse ^naliisa dexwe la ^ya^stalisExs laeda tslEdaqe laxs laxes

75052—21—35 eth—pt 1 9
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21 in her small canoe, carrying the bone beater and a flat
|
diabase

pebble.
|

When she comes to the place where she put her cedar-bark, she takes

out the flat
|
stone and puts it down on the shore.

|
She takes her bone

25 bark-beater in her right hand and
||
takes hold of the end of the bark

with her left hand, for the woman is sitting on the
|

right-hand side

of the yellow cedar-bark, facing towards the sea.
|
She does not puU

very fast when she is puUing it out of the water, and puts it over
|
the

flat diabase stone on which she beats it.
|
She first beats the broad

30 end of the cedar-bark; and when
||
she reaches the end, she coils it

into hersmaU canoe. iVs soon as
|
she has finished it, she goes to her

home; and when she arrives
|
there, she carries the beaten yeUow

cedar-bark to a place outside of the house and hangs it up
|
on the

halibut drying-poles. When evening comes,
|
she gathers the beaten

35 cedar-bark and spreads a new mat over it,
||
so that it may not get

damp again. After it has been drying for fotu" days,
|
it is thoroughly

dry. She folds it up and puts it away
|
in a basket. Now it is

finished, for she works at it
|
in winter-time.

|

1 Cedar- Bark (2) .—The woman goes into the woods to look for
|

young
cedar-trees. As soon as she finds them, she picks out one that has

no
I

twists in the bark, and whose bark is not thick.
|
She takes her

20 xwaxwagume dalaxcs xax^Ene tiElwaya LE^wa pExsEme tslEqluls

t lesEma.

Wa, g'il^mese lag'aa laxes ^yaasaxs lae t!ax^ultodxa pExsEme
ts!Eq!uls tIesEma qa^s pax^allses lax max^stalise laxa dEmsx'e. Wa,
lit dax'^idxa xax^Ene tlslwaya yises he}k!olts!ana^ye. Wa, lit dax'^i-

•75 dEx oba^yasa dexwe ylses gEmx5lts!ana'ye, yixs liae kiwaesa ts!Edaqa

helk'Iotagawalisasa dexwaxs L!asgEmaiae laxa Llasakwe. Wa,
lii k'.es al^nakiilaxs lae .nexHlstalaq. Wa, he^mis la paqElalats laxa

pExsEme tslEqIultsEm tIesEma. Wit, he^me la t!Elwatseq. Wa,
laEm heEm g il t lElxwasoseda ^wadzoba^yasa dexwe. Wa, glPmese

OQ labEndqexs lae qEsalExsaq laxes xwaxwagume. Wil, gtPmese ^wMa
oTvalExs lae na^nakwa laxes g'okwe. Wa, g'tl-'mese lag'aaxs lae

dasdesElaxa tiElokwe dexwa lax l lasana^yases gokwe; lae gex^wid

laxa lEm^wasaxa k' lawase. Wa, gilnaxwa^mese dzaqwaxs lae

qlap'.ex'^idxa tlElokwe dexwa qa^s LEbEglndesa Eldzowe le^we^ laq

35 qa k'.eses et!ed dElx'^ida. Wa, g'tl-'mese moplEnxwa^se ^nala

xllalaxs lae lEm^wumx'^ida. Wa, lae k!ox^widEq qa^s g'exeqexs

lae axts!a,laxa Llabate. Wii, laEm gwal laxeq qaxs eaxEleLaqexa

laLa ts!S.wunxa.

Cedar-Bark (2).—Wit, heEm gll ax^ets5^sa tslEdaqaxs lae laxa aLle

alax dzEs-'EXEkuliis Lax'Lose. Wii, g'iPmese q!aqexs lae aleqax k' !esa

k'!tlp'.Enes ts!aeeg"e. Wa, he^mis qa kMeses wax^wuna^ye tslageg'a-
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hand-adz and . . . cuts the back of the bottom
||
of the young cedar. 5

She leaves a strip four
|
finger-widths wide, which slae does not cut wlien

she cuts around tlie tree, and
|
she peels off a strip two finger-widths

wide.
I

This is what the women who get cedar-bark call "making a
road,"

I
for after that she peels off a broad strip which is to go high

up. After she has taken off the
||
narrow strip which makes the road, 10

she begins to peel at the lower end, starting with her adz
|
at the

place where she cut around. The broad piece is one
|
span wide.

Then she peels it off, and
|
as it goes up high, she steps back from the

|

place where she stands ; and if the young cedar-tree is smooth higli

up, she
II
goes far back. 15

Wliile she is going baclcward, she holds slack the cedar-bark that

she is peehng off,
|
when it falls back to where it was before. Then

the woman who peels the cedar-bark pulls at it,
|
so that it comes off.

What she is peeling off becomes narrower as it goes upward,
|
and

it just runs into a point and breaks off when it reaches way up.
|
Im-

mediately the woman puts it down on the ground, with the inner

side downward, and the outer bark outside.
||
Then she peels off 20

other pieces as she did
|
the first one; and she stops peeling when a

strip
I

four fingers wide is left on the cedar-tree. That is
|
what the

people of olden times refer to as being left on the young cedar-tree,

so that
I

it should not be without clothes and to keep it alive.
||

^yas. Wa, la ax^edxes kMimLayowe qa^s . . . tsEk'lExLEn-
dexa dzEs^Eqwe lax awlg-a^yas. Wa, lii hamodEngala laxEns 5
q!waq!wax-ts!ana^yex jix wauEmas tsEx'se^stEnda^yas. Wit, la

L!6k!ux-Idxa maklEne laxEns q!waq!wax'ts!ana^yaxs lae saqIwodEq.
Wii, hi'Em gWE'yosa sesaqlwaeuoxwe t!exila qa sEx"ts!esa ItlLa

et!ed saqIwoyoLEs lag'aal laxa ek'!e. Wa, g^iPmese lawayeda ts!e-

qlastowe tlexrlayoxs lae L!ok!ux^tses k'liniLayowe laxa giigiLEla 10

laxes tsEX'se-stEuda-'yaxa ^wadzowe, yixs ^nah'nEmp lEnae ^nemplEu-
g'idzo laxEns q!waq!waxts!ana-yaqe ^wadzEwasasexs lae saqIwodEq.
Wa, g'ilnaxwa^mese aekMEg^ilale saq Iwa^yasexs lae kMax'Els laxes

Ladzase. Wii, gil-mese Lomax'id ek'etEleda dzEs^'Eqwaxs lae klwil-

g^ila qwesgile k' la^nakulaena^yas k" lEsk' lEsaxes saqlwauEme dE- 15
nasa qa liis kliitlEudxes axasde. Wii, he^'mes lanaxwa nex^edaatsa
saq Iwaenoxwaq L!aL!odaaqaq. Wii, la ts!eq!Eba^nakulaxs lae ek!o-
lEleda saq!wanEme. Wii, §,^mese la EltslExs lae lag'aa liixa ek!e.

Wii, hex'^ida^mese ts!Edaqe hax^wElsaq qa ekMadza^j-esa tsIaqEmse.

Wii, lii etledxat! saqlwax'^Idxa waokwe. Wii, a-'mise niiqEmg'il- 20
tEwexes g'lbc'de gweg'ilasa. Wa, S.^mise hex'^idaEm gwal saqlwaxs
lae modEume ^wadzEwasasa la ax^Enexa dzEs-Eqwe. Wii, lieEm
gWE^yosa g'ale bEgwanEm Sx'iilag'iltseqa tslElgumsa dzEs^Eqwe qa
k'leses xExanaEma, wa, he^mis qa q!iilay5s.
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25 As soon as the woman has enough, she takes up at the broad end

what she peeled off,
|
and she breaks off the outer bark

|
for a distance

four spans in length. She goes on peeling off the
|
outer bark

towards the narrow end, and she continues doing tliis
|
until she

30 reaches the narrow end. When
||
the outer bark has been taken off,

she folds it up, and she measures
|
a length of four spans. Then she

folds it over. In folding it, she places the outer side outside.
|
She

first folds the broad end;
|
and after she has gone the whole length,

she ties the narrow end around it;
|
and she does the same with the

35 others which she has peeled off. As soon as all
||
have been tied in

the middle, she takes a long narrow strip of cedar-bark and
|

puts it

around each end, in this way.' After she has done so, she takes
|

another piece of cedar-bark and puts it on as a packing-strap. The
|

two packing-straps are tied to the two end ropes; and she just

measures it |
until it is long enough when she puts her hands

40 through them when she puts it through,
||
carrying it on her back.

After she has done so, she puts her hands tlu-ough the
|

packing-

straps and carries the buudle on her back. In her hands she carries

the
I

adz, and she goes home to her house.
]

1 Shredding Cedar-Bark.-—As soon as she has finished, she takes her

cedar-bark
|
and hangs it over her fire. She takes her cedar-bark

25 Wa, g'lPmese heloLExs lacda tslEdaqe ax^edxes saqIwanEme qa^s

g'iibEnde laxa ^wadzoba^ye qa^s k'ox^widexa tslageg'a^yasxa mo-
p !Enk'e laxEns q '.wiiq !waxts !ana-'yex. Wii, lii pawalaxa ts lagega-'ye

gWEyolsla laxa ^wadzoba^yas. Wii, ax^sa^mese la he gwegllaqexs
labEndalaaq lagaa lax tsleqlEba^yas. Wii, g^lPmese ^wi-'hxwa ts!a-

30 q!ega^yaxs lae k!6x^widEq. Wa, laEmxae biil'IdEq qa moplEukes
^wasgEmasas k'.oxwa^yas. Wa, laEm he Llasadza^ya makaiaxa
ts!agega^ye. Wit, laEmxae he gil k!6x^witso^se ^wadzoba^yas. Wa,
g iPmese labEndEx ^wasgEmasasexs lae qEuoyots wilba-'yas. Wii,

ax'sa^mese he gweg'ilaxa waokwe sEnganEms. Wii, g IFmese ^wl-ia

35 qeqEnoyale sEnganEniasexs lae ax^edxa ts!eq!adzowe dEnas qa^s

qeqExbEndes liiq; ga gwiilega.' Wii, g IPmese gwalExs lae ax^edxa
5gii^la^maxat ! dEnasa qa^s aoxLaas^edeq. Wii, la^me gegalopala liida

malts !aqe eaoxLaase laxa mille qeqEX'ba^ya. Wii, a^mese niEosala

qa liel^asgEmes qo lal p!Emxsases e^eyasowe qo lal plEmxsat laq qo
40 lal oxLEX"^idELEq. Wii, g'll^mese gwalExs lae plEmxsotses e^eya-

sowe iilxa oxLolEnie qa^s oxLEx-Ideq. Wii, a^mise la dak' lotElaxes

k' !imLayowaxs lae qas^ida. Wii, laEm nii-'nak" laxes gokwe.
Sluredding Cedar-Bark.^—Wii, glPmese gwala lae ax^edxes dEnase

qa^s gex"st6des laxes lE^iie. Wa, lii ax^edxes kadzayowaxa

1 See figure on p. 123.

' This follows a description of the preservation of elderberries, p. 262, line 55.
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beator
|
and paddle, and she di'ives the longest one of her wedges

into the floor.
|
Then she takes the cedar-bark and s])lits off a strip.

||

She takes the paddle and places it alongside the wedge driven into 5

the floor, and she ties
|
them together with the split bark. After

this is done, it is in this way.'
|
iVfter she has finished the holder for

beating cedar-bark, she takes the cedar-bark beater and
|

puts it

down where she is going to beat the bark. Wlien
|
the cedar-bark

gets black from the heat, she takes it down and puts it by her side.
||

Then she takes a cedar-stick one span
|
in length and sphts off one 10

side
I

of the cedar-bark, and she ties one end of the stick at the bot-

tom two finger-widths
\

from the end. When that
|
is done, she

takes her straight knife and splits one end of the stick,
||
so that it is 15

like tongs. \^nien she has done so, this is the holder
|
of the bark

that she is going to slu'ed, and it is like this (like a pair of tongs).

When this
|
has been done, she takes the cedar-bark and coils it up,

the naiTow end on the
|
left-hand side of the paddle on which she is

going to shred the cedar-bark. She puts the bark on
|
with the

broad end. It is in this way.- Now the
||
woman who slireds the 20

cedar-bark holds the place where the holder is tied up in her left
|

hand, and with the right hand she takes the cedar-bark beater.
|

She puts her left leg over the paddle and
|
sits down on it. The handle

dfinase LE'wa sewayowe. Wa, la dex^walilasa gilt !aga^yases LEm- 3

g'ayowe. Wa, lit ax^edxa dEnase qa^s dzExaxode laq. Wii, lii

2,x^edxa sewayowe qa^s k'adEnodzEndes laxa degwJle. Wa, la yll^- 5

etsa dzEXEkwe dEnas laq. Wii, g'il-mesc gwalExs lae ga gwiilega.'

Wii, g ll-mese gwala k'asdEmelaxs lae ax^edxes k'adzayowe qa^s lii

gigahlas laxes k"adzasLaxa dEnase. Wii, g'iPmese la q!wiiq!u-

qiu'ax'^ldeda dEnasaxs lae gexwaxodEq qa^s lii gig'alllas laxes

kadzasLaq. Wii, lii ax^edxa k'.waxLiiwe ^nEmp!Enk' laxEns q!wii- 10

q!waxts!ana-yex jix ^wasgEmasas. Wii, lit dzExod lax awiinxa-

^yasa dEnase qa^s ylLlEXLEndes liix oxLa^yasxa maldEnke laxEns

q!w!iq!wax'ts!ana^yex giig'iLEla laxa oba^yas. Wii, gii-'mese

gwalExs lae ax^edxes nExx"iila k' liiwayowa qa^s xox^widexa apsba-

^yas qa yuwes gwex^sa tslesLsllax. Wii, g'tPmese gwaia k!lbE- 15

dzayayasa kasiixa k^adzEkwaxs lae g'a gwiilega.' Wii, gil^mese

gwiilEXs lae ax^edxa dEnase qa^s qlElxwallles tsIeqlEba^yas gEm-
xagawalilasa kasdEmlle sewayowa. Wa, lii k'libEdzotsa kMIbE-

dza^j'e lax 'wadzoba-'yasa dEnase. Wa, lii g^a gwiileg-a.- Wii, laEm
qlwetsEma^ya k'atslenoxwax j^l lEXLa^yasa k' IibEdzayases gEm- 20
xoltslana. Wii, la diistE-weses helk- !olts !iina\ve liix daiisases k'a-

dza^Viixs lae gax^Eneses gEmxoltsidza^ye laxa sewayowaxs lae

k!wiik!Eneq. Wa, lax'Ex^sille gexta^yasa sewayowe lax mEngasa.

' See figure oa p. 127. » See figure on p. 128.
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of the paddle shows at her backside, and
|
the bark hardly shows on

25 the right-hand side of the paddle. Then
||
she begins to beat it, and

she pushes it on with the left hand every time
|
she beats it; and she

continues doing so until she
|
reaches the end of the whole length of

the cedar-bark. When she
|
reaches the end, she puts down the

cedar-bark beater, takes the broad
|
end of the sliredded cedar-bark,

30 and lays it dowm flat on her knee. She
||
keeps it in the same way

as she had it placed over the paddle, and she peels off
|
what came

off by beating it. It is all in strips; and when she has taken it

off,
I

she puUs it off, and she continues plucking off what is on the

shredded cedar-bark; and when
|
she has plucked it off along the

whole length, she splits it into strips one
|
finger wide.'

1 Open-Work Basket.—She takes split cedar-withes and
|

picks out

four back pieces of the split cedar-withes. These
|
are to be the cor-

ners of the flat-bottomed basket (the four pieces) . Then
|
she takes

another one different from the four pieces, which is to form the

5 stiff
II
bottom of the flat-bottomed basket. Then she takes thin spUt

cedar-withes and puts
|
them into the bottom, and she takes split

roots and
|
ties them together

If//////////
with them. Now it

is tied crosswise in tliis way,
| iI I ii ||

being placed and
tied close together. The ^MfTWt~~1r¥" ^^^g*''^ ^^ ^^ \>o\j-

10 tom is
1
two spans and four Vi\\\\\\ finger-widths;

||
that

is, where the corner withes are ^^^ tied in.
| As soon

Wa, la halsElaEm nelbaleda dsnase lax helkM5dEdz4^yasa sewayo-

25 waxs lae k'as^idEq. Wii, lii q!walxoEm wix"wIdEq yises gEmxol-
tslana^yaxs lanaxwae kas^ldEq. Wa, ax"sa^mese he gweg^ilaqexs

lae labEndalax ^wasgEmasasa dEnase. Wii, gil'mese labEndEx
^wasgEmasas lae g'ig'alllaxes k'adzayowe. Wii, lii dax'^idxa ^wadzo-
ba^yasa k"adzEk" qa's paxkiix-'lndes laxes oksviixa-ye. Wii, laEm

30 hex'siiEm baniidza^yeda ilxiilaxde lilxa sewayowe. Wii, lii qiSsa-

Jaxes k"adzEla^yaxs lae lenoqwala. Wa, g'lPmese ^wllg'Eldzoxs lae

nex^edEq qa^s haniile qiisEldzE^wcxes kasela^ye. Wit, g tPmese
^wilgEldzo liixes ^wiisgEmasaxs lae dzExiilaxa ^nill-'uEmdEne laxEns

q !waq Iwax'ts lana^yex ytx awadzEwasas.

1 Open-Work Basket.—Wii, lii iix^edxa paakwe tEXEma qa^s niEn-

maqexa motslaqe eweg'esa paakwe tEXEma. Wii, hcEm lIjilIe-

xEnots !Exsdesa LEqlExsde lExa^ya, yixa motslaqe. Wa, lii ax^-

edxa ^nEmts!aqe ogu^la liixa motslaqe. Wii, hcEm L!iixExsdesa

5 LEqlExsde lExa^ya. Wii, lii ax'edxa pElspEle paak" tEXEma qa^g

ka'tlEndes hixa l laxExsdE^ye. Wii, lii ax^edxa paakwe L!op!Ek'a

qa^s k"!ilx'^ides liiq. Wii, laEm galopale k- Iilk^a-j'as ga gwiilega

{fg.) liixes niEmk'Ewak Iwena^yes k'lilk^a^ye lax hilmodEngalaena-

^yas ^wiisgEmasasa LlaxEXsda^ye lax malplEnk'e laxEns q!wiiq!wa-

10 x'tslana^yex. Wii, he^mis lii wiix'ba^yaatsa l !aL lExEnots !exs-

iSee Doghair, p. 1317.
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as she finishes tying the fiat
|
bottom, she takes the material for 12

twining round the flat-bottomed basket and she puts it
|
on the

corners, which are bent upward. | The twining consists of spUt
roots, and the crosspieces consist of spht cedar-withes,

||
She ties the 15

basket with the best quality
|
of thin roots. She twines it on as she

is tying it on with
|
the root twining, and the sides of the basket stand

up and down.
|
This is called the "standing side of the fiat-bottomed

basket."
|
Other basket-makers call it "standing up straight." She

||

continues doing this, moving upward until the basket is one span 20
high.

I

As soon as it is one
|
span high, she takes thick

|
spht root

and bends the tops of the warp-strands.
|
When all the warp-strands

of the sides are bent over,
||
she ties them into a round coil around 25

the mouth of the flat-bottomed basket.
|

This is caUed "the tying at

the mouth of the flat-bottomed basket"
|
(what she is tying now).

As soon as this is finished, she takes the narrow split cedar-bark
|
and

makes a rope, which she puts on each side of the fiat-bottomed basket
at

I

the middle, lengthways. This is called the "carrying-rope of

the
II
flat-bottomed basket." Some basket-makere call it

|
"piece 30

for tymg on cross-straps." Now the
|
flat-bottomed clover-basket

is finished,
j

da^ye. Wa, g'iPmese gwal k' !llx'^aLEl6dalasa qlwaaba^yasa n
oxsda^ye lae ax^edxa xwemasa LsqlExsde lExa-'ya qa^s kat!Ende
laxa qlwaaba'yaxs lae ekiEbala. Wa, laEm paak" LloplEk'a
xweme. Wa, la paak" tExEma q !waaba,^yasa LEqlExsde lExa^ya.

Wa, he^mis la k!ilk11asa lExelaenoxwa aek'!aakAve paak" wis- 15
wultowe L!op!Eka. Wii, laEm mElgaaLElodalasa kMtlglme
L!op!Ek" laxa xweme LE^wa la ek^EbaPida qlwaaba'ye. Wii,

laEm LegadEs q IwasgEma^yasa LEq!Exsde lExa^ya. Wit, lada
waokwe lExelaenox" i.eqElas q!waele laxa q IwasgEma^ye. Wii, lii

hex"siiEm gweg'ilaq lalaa qa ^nEmp !Enk"6stawise ^walasgEmasas 20
laxEns q!wiiq!waxts!ana^yex. Wii, g'lFmese laLEx ^nEmplEn-
kostawe ^wiiJasgEmasas laxEns q!wiiq!wax'ts!ana^yaxs lae ax-'edxa

LfiLEkwala paak" LloplEk'a qa^s gwiigwanagEtodexa q !waele. Wa,
g'iPmese la ' wpla la gwanagEkwa oxta^yasa q !waele ek' !ot lEnda-

laxa xwemaxs lae kMllg ilEndEx awiixsta^yases LEqiExsde lExa^ya. 25
W^ii, hoEm LegadEs kltlgtxstEndesa LEqiExsde lExa^ya ylx la

k'lllk'aso's. Wii, glPmese g\viilExs lae ax^edxa dzEXEkwe dsnasa
qa^s mElgaaLElodes lax wiixsantVyasa LEqiExsde lExa^ya lax

nEgoya^yas glldolasas. Wa, hcEm LegadEs k- lak' logwase ylsa

LEqiExsde lExa^ya. Wii, liida waokwe lExelaenox" LeqElas 30
miimadase lilq. Wa, laEm gwiila ts!oyats!eLaxa LEx'sEme
LEq lExsd lExa^ya.
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1 Cedar-Bark Basket (1).—Now the flat-bottomed basket is finished.
|

Then the woman takes cedar-bark and puts it down at the place where

she is seated,
|
not far from the fire of the house, so that the

|
heat of

the fire just strikes it. Slie measures the cedar-bark with her hand
||

5 and cuts off a length of five spans
|
with her fish-knife. Wlien the

cedar-bark has been cut,
|
she splits it so that it is one

|
finger-width

I

This wUl be the

soon as aU 11 the
wide in the middle, in this manner:

10 bottom of the cinquefoil-basket. As
cedar-bark has been spHt in tlie middle, the woman who makes the

basket takes cedar-sticks
|
and splits them in square pieces half the

thickness of the
|
little finger, and she measures them so that each is

two spans
|
long. Then she breaks them off.

|
\Vlien this has been

15 done, she takes a narrow strip of
||
split cedar-bark, and she takes the

two
I

cedar-sticks that liave been measured and places them togetlier

crosswise, in this way: | Then she
|
ties them together with

the narrow split cedar- bark. As soon as this has been

finislied, she |
takes | another one of the cedar-sticks tliat

have been measured and puts it
|

on the other end of those that have
ties it on with narrow

||
split

After this has been done, she
|

the cedar-sticks that have been

20 been tied together, and she

cedar-bark, in this manner:

takes up another one of
I

measured, and she puts it
|
on the ends of the two sticks, and she ties

1 Cedar-Bark Basket (1).—Wa, hiEmLa gwala LEq lExsde lExa^ya; w:i,

laxaeda tslEdaqe ax^edxa dsnase qa^s ax^aUles laxes kiwaehise laxa

k-!ese alaEm qwesata lax lEg\vilases gokwe qa tVmese helale L!es-'ala-

ena^yasa lEgwile laqexs lae mEnmEutsIalaxa dEnase. Wii, laEm

5 baHtses q !waq Iwax'ts lana^ye laq. Wii, sEk'!ap!Enk-e baLa^yasexs

lac t!ots!Entses xwjlLayowe laq. Wii, g-il^mese ^vFla la t!ot!Ets!aa-

kwa dEnasaxs lae dzEdzExsEndEq qa ^niib'nEmdEngs hixEns q!wa-

q!wax-ts!ana^yex ytx awadzEwasas yixa uEgEdzii^yas g'a gwiilega

{fig.) yixa oxsdeLasa LEg-ats!eLe L!abatelas5's. Wii, gIPmese -'wFla

10 la dzExoyEwakuxs laeda Llabfitelaenoxwe ts!Edaq ax^'edxa k.'wax-

Lawe qa^s xox^wldeq qa k' !ek' lEWElx^unes. Wii, lii k' lodEn liixEns

sElt lax'ts lana^yex ylx awagwidasas. Wii, lii biiHdEq qa maemalp !En-

kes awiXsgEmasasa motslaqe liixens q!wrK[!wax tslana'yaxs lae

k'oxsEndEq. Wii, glHmese gwalExs lae ax^'edxa ts!eIts!Eq!astowe

15 dzEXEk" dEnasa. Wii, laxae ax^edxa malts !aqe liixa niEnekwe
k'.waxLiiwa qa k'akEtodes oba^'yas g'a gwiileg-a (Jig.). Wii, la

yaLotsa tslEqIadzo dzEXEk" dEnas Mq. Wa, giPmese gwiilExs lae

et!ed «x^edxa -uEnitslaqe niEnek" kIwaxLiiwa. Wii, laxae k'atbEnts

lax apsba^yasa lii yaLEwakwa qa-s yil'aLElodes ylsa ts!eq!iidzowe

20 dzExEk" dEnas laq; g'a gwiilega {fig.). Wii, gIFmese gwalExs lae

etled ax^edxa ^nEmts!aqe niEnek" k!waxLawa qa^s kakEtbEndes
lax oba^jasa malts !aqe. Wii, Laxae y&LEmg-aaLEldts waxsba-'jases
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it to both ends.
|
She just ties it on with narrow spHt cedar-bark. 2.3

Now
I

it is this way,

basket, for
||
that is

are called. Therefore

same size when they

is neither

and it is the stiff bottom of the clover

what the cedar-sticks tied togetlier 25
all the

I

clover-baskets are of tlie

are made by the basket-makers. One
bigger nor smaller than another, for the bottoms

are measured.
|
When this is done, the woman takes the cedar-

bark that has been spht
]
and measured

|
I I off, and she

sphts it again down to one end,|| in this manner: Then she 30

takes the stiff bottom and places i—i—i—
i

||||||| |||||||

i^
I

^"^ ^^^'

middle of the cedar-bark, in this way: lllllll lllllll and she
weaves it like a mat in

|
coarse

so that

bottom,
way,
woven
in

II
spht

been

same size as
|
the stiff

is woven in this

called
I
"the bottom

into narrow strips, starting from
stiff bottom, in this way:
spht it, she takes a long strip of

cedar-bark, puts the end
ners of the stiff bottom into the

of the basket, and she ties the

it is of the

Now it

and it is

in broad strips;" namely, the bottom woven
cedar-bark. When the stiff bottom has 35

covered,
|
the woman sphts the cedar-bark

the edge of the

After
I
she has

narrow s])Ht
|

through the cor-

II
woven bottom 40

I two ends to the

alEm k-at!aLEloya yisa ts!eq!adzowe dzExEkwa dEnas laq. Wti, lii 23
g'a gwiilaxs lae gwaleda L!axaxsdeLasa LEgats!eLe L!abata (Jig.)

qaxs he-'mae LegEmsa yaLEwakwe k!waxLawa lag'ilas ^nEmalasa 25
LEgats!e Llabataxs lae kMltasE^wa ytsa Llabatelaenoxwe k!ei\s

'walats. Wii, laxae k!eas amiis qaeda mEiiyayowexa L.'axExsda^ye.

Wa, gH'mese gwalExs laeda ts!Edaqe ax^eclxa mEnmEnts laakwe
dzExoyEwak" dEnas qa^s dzEx^ede et!edxa dEnase labEnd lax apsba-
S'as, ga gwiilega (fg.). Wit, lii ax'^edxa l laxExsda-'ye qa-'s axdzo- :j()

des laxa uEgEdza^yas g'a gwalega (Jig-)- Wa, la kMitledEq qa
awadzolidEkwes. Wii, hehnis qa -'nEmadzoweses k-!ita^ye LE-wa
LlaxExsda'ye. Wa, laEm ga gwiile k' lita^'yaseg-a {Jig.). .Wii, heEm
LegadEs kMtt'-ExsdE^ye awadzolidEk", ytxa oxsdEye, ylxs lae gadzE-
qaieda dzExEkwe dEnasa. Wii, g Ih'mese lianiElg idz5wa lIsIxexs- 35
da^yaxs laeda tslEdaqe helox"sEnd dzEdzExsEndxa giiglLEla lax

ewunxa^yasa LlaxExsda^ye qa ts !etts !Eq lastowes (Jig.). Wii, gll-

'mese gvval dzEdzExs^alaq lae ax^edxa g Ilstowe ts!eq!adzo dzEXEk"
dEnasa qa^s nexsodes lax k"!ek!osiisa l laxExsda^j'e liexsala liix

awadzolidEkwe k' lit lExsdEndesa Llabate. Wii, la mokumg-aaLElots 40
vvax'sba^yas liixa k'leklosiisa L!iixExsda^j'e ga gwiileg-a (fig.). Wii,
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42 corners of the flat bottom, in this way:
strips of split cedar-bark to

they cross, in this manner:
done,

I

she hangs the strings

45 pole in the corner of the

I

Then she ties on
the center,

|
where

As soon as this is

that she has tied to it to a

II
house, and she measures

the height so that she may sit by its side when she is weaving
it; and

|
she ties the cedar-bark strings to the pole, and now it

is
I
in this way.' As soon as this is done, she takes long, split,

[

narrow cedar-bark, which is called "woof." It is as wide as

50 tliis.^ And she begins
j
weaving at the corner of her basket

||
and

weaves around it. After she has gone around once, she
|
adds on

another strip and continues weaving. Now there are two woof-
strands.

I

After she has gone around once, she puts on another one
and weaves it in;

|
and after she has gone around once, she adds on

stiU another one
|

to weave with. Now there are four of them.
55 Now she weaves around

; ||
and as soon as she has the size that she

wants for the height of the cinquefoil-basket,
j
she twists in the warp-

strands. When this has been finished, she continues
|
making baskets,

for sometimes she needs as many as ten baskets if she has a large
|

cinquefoil-garden.
|

1 Basket for Viburnum-Berries.—You know already all the ways of work-
ing

I

roots and cedar-withes : therefore I will
|
talk about the way in

42 la mox^witsa gllstowe dzEXEk" ts!eq!astowe dEnas laxa nExdzawas
gadzexedaasas g^a gwaleg'a [fg-). Wii, giPmese givalExs lae

gex"sEq!Entsa ale mox^waLElodayos laxa qlEklEmetaxa onegwilas

45 gokwa. Wii, a-mise gwanala qa^'s k !wanalileqexs laLe k'litaq lae

mox^witsa tegwelEme dsnas laxa qlEldsmele. Wa, laEm g'a

gwalega.' Wii, gIFmese gwalExs lae ax^edxa gllsgllstowe dzEXEk"
ts!elts!Eq'.astowe dEnasa. HeEm LegadEs klidEma g'aEm awadzE-
watse g'ada.^ Wii, lii k' lit laLElots liixa k'lSsiises L!abatelasE^we

50 qa^s mEle^stalexs lae k' !iitaq. Wii, gil'mese lir'steda ^nEmts laqaxs

lae g Inwasa ^uEmtslaqe kMidEma laq. Wii, la malts !aqa k-.'tdEma.

Wii, g'th'Emxaawise lii^staxs lae glnwasa ^UEmtsIaqe qa^'s k!it!a-

LElodes. Wii, gil^Emxaawise lii^staxs lae glnwasa ^uEmtsIaqe

klidEma. Wii, la^me mots laxse^stalaxs lae k" littse^stalaq. Wii,

55 g iPmese liig-aa lax gWE^yas qa HvalasgEmatsa LEg'atsleLe Llaba-

tExs lae malagExstEndEq. Wii, g'ib'mese gwiilExs lae hanal

Llabatela qaxs ^niil^nEmp lEnae uEqasgEme Lliibatila^yasa lexEdzas

LEgEdzowe.
1 Basket for Viburnum- Berries.—Wii, lasmLas qlaLEla ^niixwa gweg^i-

latsexa LloplEke LE^'wa tEXEmaxs lae eaxElaq. Wa, hetlEu lilgila

^nex' qEn gwiigwexs^iile liixa tslEdaqaxs lae lExelaxa kloxstano-

i See last figure. ' About 6 mm. wide.
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which the woman makes the basket
|
for viburmim-beiries. It is made

difPereutly from other baskets. The weaviiag
||

is done in the same 5

way. The only thing that is different is that the sides are straight

up and down,
|
and the bottom is flat. It is measured so as to fit into

the
1
box for steaming viburnum-berries. The bottom is bent square,

in this way:
side. It is

|

one long
short side.

tAVO fingers
|

loosely into

four
II
spans

I

There are two handles to it, one on each

two spans high, and
||
two spans long, and lo

span and one short span
|
is the length of its

I

The box for cooking viburnum-berries is

wider than this size, so that the basket fits

I

the box when it is put in. The box is

high. As soon as
|
the cooking-basket for 15

viburnum-berries has been finLslied, it is put down at a damp place,

so that
I

the weaving may not get loose, for it is not well woven .
|

Basket for Wild Carrots.—The wife makes a
|
cedar-bark basket.

You know already about the maldng of
||
baskets, for it is the same 20

as the cinquefoil-basket. The only
|
difference is that it is shallower

than the cinquefoil-basket. j The basket for carrots is made of

broad strips.
|

Cedar-Bark Basket (2).—You know ah'eady
[
how baskets are made, i

The only difference in the basket for
|

lily bulbs is that it is woven

waxa tiElse lExa^ya, yix ogii^qalae laxwa laElxa^yex yixs yo'mae'
gwale k!ilka^ya. Wii, la lex'aEm 6gir° qalayosex heyanae LEq!- 5

Exsdae, yix; lae menek", qa^s a^me heldzExbEta lax laxalts!a laxa

q !olats leLaxa t!Else. Wii, lit k' !ek' !ogEkwe oxsdE^yas ga gwiilega

{fig.). Wa, la male k' !ek' !ogwasas lax waxsana-yas. Wa, la malp !En-

k'ostawe ^walasgEmasa laxEns q!waq!wax'ts!ana^yex. Wii, Ifixae

malplEnk'e gildoliis laxEn qKvfuilwax'tsIfina'yex, yixs ts!Ex"ts!ane- 10
balaeda -uEmplEnke liixEns q!wiiq!wax-ts!iina'>ex, jnx ts!Egoliis.

Wii, laLe miildEne lalexalagawa^yasa q!olats!eLaxa tfelse laxEns
q!wiiq!waxts!ana^yex qa dzEbEqElesexs lae haniixaitslawa k'.'oxsta-

nowe lExiixa tiElse. Wii, lit mop!Enkustawe ^wiilasgEmasas liixEns

q!waq!waxts!ana-'yex, yixa q!6lats!axa tiElse. Wii, g'il^mese 15
gwahi k' !oxstanowe lExiixs lae hiinegAvelEm liixa dElnele qa k' !ese

s'le'nakrde k" !tlka^yas, qaxs k'lesae aekMaakwe k" !ilka^3'as.

Basket for Wild Carrots.—Wii, laLa gEnEmas L!abatllaxa dEn-
tsEme L!iLbata, qax lE-'maaqos qlaLElax gwegilasasa Lliibatiliixa

Llabate qaxs hi'^mae gwiileda t!Egwats!e L!iibata. Wii, lex'a'mes 20
ogiVx'ldayosexs a-mae kwiikwatsEmiilaga-wesa t!Egwats!e Lliibata.

Wa, laxae awildzolidEkweda k' Iidehi'yasa xEtxEt!aats!e Lliibata.

Cedar-Bark Basket (2).—Wii, laEniLasuaxwa qliiLElax gA\-ayi-'liilasasa 1

Llabatila. Wii, lex'a^mes ogu^qiilayosa Llabatila qa's xogwatslexa
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flat and low, for ib^ length
|
and breadth are two spans each and it is

5 one
I!

span high. It has
|
no holes along the rim for lashing, as the

other baskets have,
|
for lashing them when they are being tied up.

The baskets for lily-bulbs have the tops of the sides bent backward.
|

That is all about this.
|

Huckleberry-Basket.—As soon as this is done, she begins to make the

10 basket
||
for shaking the hucldeberries into ; but I will not

|
talk about

the making of the basket, for the only thing that is different about
the huckleberry-basket

|

is that it has a wide mouth and low sides

a,nd narrow ^f^'w^jtmrnf^ bottom,
|
and that it is very finely made

in this way: ffiunf|ini||im| When
|

this is finished, she makes another

15 smaller bas- ^MMwttiSw ^*'*' ^^ medium size.
||
It is made in the

same way as ^™iAijVi24i||^ j]jp large
|

swallowing-basket.
|

Box for picking Salmon- Berries.—Let me for a while talk about
what the hooked box for picking salmon-berries is,

|
and what its

sizes are. It is just this. The box is made of the best kind of cedar-

20 wood, and
||
the hooked box is well made. It is

|
made as light as

possible, and it is made in the same way
|
as thej' make the oil-box;

and these are its sizes. It is
|
one span and a short span high, and

25 is
I

one span and four fingers long,
||
and one span wide.

|

It has the

3 x-okiimaxs pEqElae ylxs kutElae, ytxs malplEnkilMaes gildolase
• LE^wis ts lEgola laxEiis q !waq !waxts !ana^yex. Wii, n-niesi.a 'iiEmp !En-

5 k'ustawe ^walasgEmasas laxEiis q!waq!waxts!ana^yex. Wii, laxae

k"!eas t!Emagats!Exstes hi' gwiileda LlaLlEbataxs malagExstalae
qa nEyEmxsillatsa t!Emagimas yixs ii^mae gwagiVniigEtE'wakwe
oxta^yasa awaxsta-yasa x'ogwats!e Llabata. Wii, laEm gwal laxeq.

Huckleberry-Basket.—Wit, g'il^mese ^wi^la gwalExs lae k"!ilats!eg'i-

10 laxes k!ilats!eLaxa gwiidEme lExa^ya. Wii, liiLaLEn k' !es gwiigwiix--

s^iilal laqexs lae lExelaq. Wii, la lex'aEm ogu^qalayosa k"!Ilats!iixa

gwiidEmaxs lexExstae; wii, lii kutEla; wa, laxae tlogwapa; wii,

he^misexs alak' !alae t !olt !oxsEma ga gwiilega iff!-) . Wii, g'lPmese

. . . gwiilExs lae et!ed k!i]ats!eg'ilaxa amiiye helomagEni k'!ilats!e

16 lExa^ya. Wii, laEinxae heEm gwiileda ^walase niig-e k!llats!e

lExa^ya.

Box for picking Salmon-Berries.—Wii ga^miisLEn gwagwexs^E-
x"^Id lax gwexsdEmasa gaLEkwe humyatslexa qlamdzEkwe, ylx

^walayasas yixs lex'a^mae wiilx'^itsE^wa alii la ek" klwaxLiiwa, qaxs

20 alae la aek!akwa gaLEkwaxs lae wulasE^wa. Wii, he'misexs alae

klwiikhvaj^a.ak", qa^s k!utsEme. Wii, la A'UEm gwiile wula^yase

wula^yasa dEngwats!e. Wii, ga^mes ^walayatseg'a, yixs ^uEm-
p!Eiikae he^mesa ts !Ex"ts liina^ye ^walagostawasas; wii la modEnba-
leda ^nEmp!Enk"e liixEns q!waq!wax'ts!ana^yex ylx g-Ildoliis;

25 wii, lii ^nEmplEnk'e tsEg'oliis laxEns q!waq!wax'ts!ana^yex.
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thickness of ono-luiK of the tip of tlie little finger,
|
and it is well mad(^ 27

It is grooved all over with line grooves, in this manner.'
|
When it is

done, the wife of the box-maker takes the very best
|
cedar-bark to

make a packing-strap. The cedar-bark is split
||
into very narrow 30

strips, and each end is twisted to a rope. In the middle it is woven
like a mat,

|
in this way: As soon as

the forehead-strap is ^s;,s5:^T?^E^?^^^m|lfl|^ finished, I she

twists a small cedar-bark rope; and
when she thinks

|
it is long enough for being tied around the hooked

box, she stops
|
twisting rope. She takes the hooked box, turns it

around, and half way up its height
||

bark around it as tightly as possible,

four times,
|
and she ties the end to

she has done so, she cuts off the cedar-

Then she takes the part that she has

she winds the cedar- 35

She puts it around
(1) and (2). After

|

bark rope | at (3).

cut off and makes a
loop underneath, passing over the bottom board, brings it up,
and takes a tui-n

|
at (4). She puts it around four times. Then

she ties the end at
||

(4). As soon as this is done, she takes the 40

packing-strap which passes around her forehead, and
|

puts it on
with two half-hitches at the end at (1) and also at (2). |

That is the
carrying-strap for the hooked box. That is aU about this.

||

Tump-Line.—As soon as the basket has been finished,
| she takes 1

cedar-bark and measures off one long fathom
|
and two spans for

|
its

Wa, lii k!6dEn laxEus sElt!axts!ana^ye laxa mak'!Emexts!a^yaxs 26
ylx wax''sEmasas. Wa,la aek' laakwa, ylxs k!wedEkwaega gwiileg'a.'

Wit, gil'mese gwalExs lae gEUEmasa wu^lenoxwe ax^edxa aliixat! ek"

dEnasa, qa^'s q lalEyogwileq. Wii, laEm ts!elts!Eq!ast6we dzExa-
'yase dEnase, ylxs lae mElkwes waxsba^ye. Wa, lit kIdoyEwa- 30
kwa ga gwateg-a (fg.). Wa, gtl^mese gwiila qlillEyowaxs
lae niELx'^idxa nvil-Ene dEnsen dEUEma. Wa, giPmese kotaq
laEni helala ^wasgEmasas lax WElxsEmeses gaLEkwaxs lae gwill

mElaq. Wii, lii fix^etlxa gaLEkwe qa^s uEgoyode ^walasgEmasexs lae

qExsEmts laq, qa^s lEklutsEmde qEnoyots. Wii, lii ' mop lene^sta 35
laqexs lae yll^aLEl5dEx oba^yas lax (1) lo^ (2). Wa, giPmese
gwalExs lae tlotslEudEq. Wii, lii galop lets oba^yases t!osoyowe
lax (3), qa-s lii x'tmaabodalax paq !Exsda^yas, qa^s ga.xe galop !lts

lax (4). Wa, laEnixae moplene^stax lae yli^aLElots oba^yas liix

(4). Wii, gIPmese gwalExs lae ux^edxa q!alEyowe qa^'s lii max- 40
^waLElots ilpsba^yas lax (1); wii, laxaes apsba^yas liix (2). Wii,

laEm aoxLaekwa gaLEkwe laxeq. Wii, laEm gwala.
Tump-Line.—Wii, gil^mese gwale k' Illats lEg'Ila^yas lExa^ya, lae 1

ax'edxa dEnase qa^s baPideq qa ^UEmplEnkes laxEns baLxa;
I See figure below.
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5 length. Then she takes the straight knife and
||
cuts it off, and she

puts the bark into water to get soaked.
|
She does not leave it there

long before taking it out. Then she
|
sphts it into narrow strips ; and

after it has been split,
|
she twists it into a rope three

|
spans long; and

then she continues plaiting it like a mat, beginning with the rope

10 that she has twisted.
||
This plaiting is three spans long, and serves

as a strap over the forehead for carrying the basket.
|
Wlien she

reaches the end, slie twists it again, beginning at the end of the
|
mat-

ting, and the twisted rope is also three spans long.
|
After it is fin-

ished,
I

it is in this way.' This is called the "forehead-strap," and is

15 tied
II
to the opening of the huckleberry-basket which she has made.

|

Back- Protector.—After she has finished all the baskets,
|
she quickly

splits cedar-bark five spans in length;
j
and when she thinks she has

enough,
j
she takes some narrow split cedar-bark and she weaves the

20 middle ||
together in this manner,

^ i _ ^.i ^^ as to keep the

strands close together. Tliis is two - j
—^' spans

|
in width.

As soon as this has been finished,
|

A she hangs it over

the mat-stick, and she sits down at the place
|
where hangs the cedar-

bark that she is going to weave, and she begins weaving in the

middle,
j
When she reaches the end, she puts in the selvage; and

3 he^misa malplEnk'es esEg'iwa^yas laxEns q !waq !wax"ts lana^yex,

ylx wasgEmasasexs lae dax"^idxes uExx'ala klawayowa qa^s

5 t!6ts!Endeq. Wii, la hapstEndEq laxa ^wfipe qa pex^'wides. Wa,
k"!est!a gestalilExs lae ax^wustEndEq laxa ^wape, qa^'s ts!elts!E-

q !ast5gwilexs lae dzEdzExsalaq. Wii, g'tPmese ^wFla la dzEXEkiixs

lae aek'!a mElx'^idEq qa yudux"p!Enk'esa mElkwe laxEUs q!wa-
q'.wax'ts'.ana^yex. Wa, la k'!it!ed g"ag"iLEla lax niEla-'yas. Wa,

10 la yudux''p lEnk'^Emxae ^wasgEmasasa k" lidEclzEwakwe q!aiEyowa.

Wa, giPmese labEndEq lae et!ed niElx-^id g'iig'lLEla lax oba^yasa

k' !idEdzEwakwe. Wa, laEmxae yudux"p lEnk^e ^wasgEmasas mEla-

^yas laxEns q!waqwax'ts!ana^yex. Wa, g'll^mese gwalExs lae

g'a gwiileg'a.' Wii, laEm LegadEs qIaJEyowe. Wa, la t lEmx^aLElots

J5 lax awaxsta^yases k'!tlats!eg"ilae lExa^'ya.

Back-Protector.—Wa, g'tl^mese gwal ^wFle l labatela-'yasexs lae

hanax^wld dzEdzExsEndxa dEnasexa sEk'IaplEnkas ilwasgEmase

laxEns q!waq!wax'ts!ana^yex. Wii, g'lPmese kotaq laEm hel^a-

laxs lae ax^edxa ts!eq!adzowe dzEXEk" dsnasa qa^s yiboyodes

20 laxes dzExex'de g'a gwiileg'a {fig.) qa q!asaleslaxma}p!Enk'!ena^yas

^wadzEwasas laxEns qlwaq!wax'ts!ana'yex. Wii, gll'mese gwalExs
lae gex"sEq!Ents laxa k' IttdEmelaxa le^wa^ye. Wii, lii k !wag-alila lax

gEwela^sas qa^s k-!tt!edeq gJiglLEla lax yiboyoda^yas. Wii,

g'lPmese labEndqexs lae malagEstEndEq. Wii, g'iPmese gwai

> See figure on p. 141.
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after|| she has finished weaving it, she turns over what she is weaving, 25

and she again starts from
|
the middle and weaves downward; and

when she gets to the end,
j
she puts in the selvage. After this has

been done,
|
she takes it doMm, takes her fish-knife, and cuts off the

rough ends
|
that are sticking out. When she has cut them off all

around the
||
selvage, the back-protecting mat for digging clover is 30

done.
I

Belt.—She also splits cedar-bark into narrow strips of tlie same 1

width as the one she used
|
when s])htting bark for the back-protector

for digging clover.
|
This is the width.' She woavas it so that it is

three fingers
|
wide and one fathom long.

||
When she comes near the 5

end, she lets it
|
taper; and when it is one fathom

|
long, the end is

narrow; and she twists a rope out of the same bark that she used
J

for weaving; and when the rope is also one
|
fathom long, she ties a

knot at the end
||
so that it will not untwist. Now the cedar-bark 10

belt is
I

two fathoms long. She uses it when she goes to dig clover.
|

Implement for peeling Cedar- Bark.—When (a pei-son) gets ready to

go
I

to peel off cedai'-bark in the woods, he takes
|
his small ax,

and he takes a branch of pine, flat at one end, four
||
spans long, and 15

two finger-widths
|
in diameter. He also takes a flat,

|
rough sand-

malaqaqexs lae xwel^ELodxes klitasE^we qa^s giiglLElexat! laxa 25
yiboyoda^yas qa^s banolEle k!itaq. Wit, glPEmxaawIse labEndEx
oba^yasexs lae malagExstEndEq. Wa, gll^mese gwalExs lae

gexwaxodEq qa^s Sx^edexes xwaLayowe qa^s tlosalex oba-yasa
qlwadzayaq. Wii, g"ll-mese ^wFla t'.osodxa waxsabala laxa mala-
qa^yas lae gwala LEbeg'eLe le-wexs ts!oseLaxa LExsEme. 30

Belt.—Wa, laxae dzEdzExsEndxa dEnase heEnixae awadzEwe 1

dzExa^yase dzExa^yas qaes LEbeg'eLe le'wexs tsloscLaxa lex'se-

mexaga SwodzEweg'a.' Wii, lii kMit!edEq qa yudux^dEnes wiidzE-

wasas laxEns q!\vixq!waxts!§,na^yex. Wii, la ^nEmplEnke ^wiisgEma-

sas laxEns baLax. Wii, gIPmese Elaq labEndqexs lae ts!eq!a^na- 5

kule oba^yas. Wii, giPmese labEndxa ^uEmplEnke liixens bliLiixs

lae \vilba. Wii, lii mEbc'^idxa ^vlle dEnsEn dEUEma gayolEm laxa
k'lltasE^wa qaxs he^mae 5bese. Wa, gil'Emxaawise ^UEmplEnk'
laxEns biiLilke mEla^yas dEnsEn dEnEmaxs lae m6x"bEndEq qa
k'leses qwelaxbax'^ida. Wii, laEm malplEiike ^wiisgEmasas dsne- 10
dzowe wilseganSs qo lal tslosalxa LExsEnie.

Implement for peeling Cedar-Bark.—Wii, he^maaxs lae xwanals-
leda liiLe sEnqalxa dEnase liixa iiL!e. Wii, he^mis ax^etso^ses

sayobEme. Wii, laLa pExbaakwa LlEuak-asa momox^de moplEnke
^wasgEmasas laxEns q!waq!wax'ts!ana^yex. Wa, lii miildEnxsa^we 15
^wagidasas laxEns q!waq!wax'ts!ana^yex. Wii, lii Sx^edxa pExsEme

I About 6 mm.
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18 stone and places it by the side of the
|
fire of his house. He puts the

end of the pine-branch
|
into the fire; and when it is burnt, he takes

20 it
II
by the big end and puts the burnt end on the rough sandstone,

j

and he rubs it on it so that one end of it will become flat,

and it is bent
|
in this manner: When tliis is done, he

does the same to the
|

other side. Then the end is flat; and he rubs

the corners off,
|
so that the point is rounded, like tliis; \ As

25 soon as the point is really sharp,
jj
he takes taUow of J the

mountain-goat and chews it;
|
and he takes the bark-lifter with which

he is going to peel the cedar-bark, and puts the
j
flat end into the fire of

lus house. When it gets quite
|
hot, he puts the chewed tallow on both

sides of
I

the flat end. He keeps on turning the bark-lifter wliile the
||

30 tallow is melting, so that it spreads over both sides. Then he
j

puts it

up near the fire so as to let the tallow soak in. When
|
it almost catches

fire, he stops heating it. Then he puts it down
|
in the corner of his

house so as to let it cool quickly;
|
and when it is cool, it is hard.

35 ^\iter that it is ready.
||
This is the bark-lifter of the first people when

they went to peel red cedar-bark
|
and yellow cedar-bark, of wliich

they made blankets before the white men. came
|

in early days.
|

1 Spade.—Her husband makes the spade for digging lily-bulbs.
|
It is

also chopped out of yew-wood. When he goes into the woods and
|
he

17 k'!oL!a dE^na tlesEma qa^s g'axe pax^alilas laxa mag-}nwalisas

lEgwllases gokwe. Wa, la LlEnxLEnts wUba-'yasa L!oxutp!Enkasa

m6mox"de laxes lEgwIle. Wa, gtPmese xix^edExs lae dax'^dEx

20 LEx"ba^yas qa^s S,x^alodesa klumElba'ye laxa k'loLla dE^na tlesEma

qa^s yilsElales laq, ybca aps5tba^ye qa pExbes, ylx wak'alaena^yas-

g-a gwalega (Jig-). Wit, gtPmese gwalExs lae ogwaqaxa apso-

tlEua^yes. Wa, la^me pExba. Wa, laxaeyllsElahix waxsotba^yas qa
kElx-bes ga gwalega (Jig.)- Wii, g'iPmese la alak-!ala la eex-baxs

25 lae ax^edxa yasEkwasa '"niElxLowe qa^'s malEx^'wideq. Wii, lii

ax^edxa l !6k !way5Laxes sEnqasoLa dEnase. Wii, lii LlEnxLEnts

pExba^yas laxa lEgwllases g'okwe. Wii, gIPmese tilaklala la

ts lElx^wldExs lae axbEntsa maleglkwe yasEk" lax wax^sadza-'yasa

pExba-'yas. Wii, a^mise lex'i-'liilaxa Lloklwayaxs lae yilx^Ideda

30 yasEkwe qa liis haniElilLEla lax wax'sadza^yas. Wii, lii et!ed

pEX'^idEq laxa lEgwile qa la^laqesa yasEkwe laq. Wii, gll^'mese

lix Elaq xix^edExs lae gwil! pEX'eq. Wii, a^mese lii k'adEne-

wwilaq liixa onegwilases gokwe qa halabales k'ox-'wida. Wii,

g'tPmese kox^widExs lae LlEmx^wida. Wii, la^me gwiilaia laxeq.

35 Wii, heEni Lloklwayilsa g'ale bEgwauEmxs sEnqaaxa dEnase

LE^wa dexwe qa^'s k' !6bawasllaxs k' les^maolex g-axa mamah'ax
liixa qwesalii ^nala.

1 Spade.—Wii, liiLa Ifi^wfuiEmas eaxElaxa ts!oyayaxa xokQme.
W^ii, heEmxaeda LlEmqle sopletsos yixs lae aliiq laxa aL!e. Wii
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finds (yew trees), he chops down one that is two
|
spans in diameter.

When the tree falls, he measures off
||
two spans and chops it off with 5

his
I

ax. After he has done so, he splits it through the heart.
|
He

takes the side-without branches
|
and chops off aU the heart-wood so

that it comes off and so that
|
it is flat. After he has done this, he

chops the other side so
||
that it is two spans thick, and

|
he chops it 10

well imtil it is smooth and of the same thickness. After
|
doing so, he

measures one short span ~"^
a and

|
chops it

so that it is in this way: I ^ \ ' V and he chops
the top

I

so that it has a crosspiece on it. After finishing one edge,
|| 15

he does the same with the other edge. Now the end,
|
beginning

at the bottom (1) is squai'e. This is the digging-point, wliich extends
to (2),

I

the middle handle, and towards (3), the crosspiece on top.

After doing so,
|
he carries it in his hands as he goes home. He puts

it down and
|
takes a piece of fire-wood, on which he adzes it. He

takes his adz
||
and takes hold of the spade for lily-bulbs. With his

|
20

left hand he holds it by the point, and he places the crosspiece (3) |
on

the fire-wood. In his right hand he takes the adz, and
|
he first

adzes dowm at the middle handle (2), which he makes round.
|
When

it is round, he turns the end so that the point (1) ||
stands on the 25

giPmese qiaqexs lae hex'^idaEm sop!Exodxa modEnxsii laxEns 3
q!waq!wax'ts!ana^yex. Wa, g^iPmese tlax'^IdExs lae baHdxa
malp!Enk"e laxEus q!waq!wax'ts!ana^yaxs lae tEmx"sEntses soba- 5
yowe laq. Wa, g'fPmese lax'sExs lae mlqlEqax domaqasexs lae

kuxsEndEq. Wa, la^mes he ax^etso'se wilEmases ok Iwaedza^ve.
Wa, la at'k'Ia sopalax ddmaqas qa lawayes. Wa, hi'^mis qa
^nEmadzowes. Wa, giPmese gwala lae sop!edEx §,psadzE^yas qa
maldEnes laxEns q!waq!wax'ts!ana^yaqe wiigwasas. Wii, laxae 10
a(''k!a sopaq qa ^nEmadzowes wagwasas. Wii, giHmese gwalExs
lae bal^idxa ts!Ex"ts!ana^ye laxEns q!waq!wax'ts!ana^yaxs lae

sopledEq qag'es gwale g'a {jig). Wii, laxae sobEtEndxa oxta^yas
qa gextEweLas. Wii, gtPmese gwala apsotEnxa^'yaxs lae hi'Emxat!
gwex'^Idxa apsEnxa^yas. Wii, a^mise la k'liwElx^una oxLa^yas 15
g'iigiLEla lax oxLa^yas (1) xa tsegwayoba^ye hi'g-ustala laxa (2)

daadzoyEwe lagaaLEla laxa (3) gexta^ye. Wa, giPmese gwalExs
lae dak- !otElaqexs lae nii^nak" laxes gokwe. Wii, lii ax^ahlaq qa^s
ax^edexa lEqwa qa^s kMimldEmaq. Wii, laxae ax^edxes kMmiLa-
yowe qa^s diix'^idexa ts!oyay5Laxa x"6kilme qa^s daleses gEmxol- 20
ts!ana^ye lax (1) tsegwayoba^yas. Wa, lii LiikMEnts (3) gextii^ye

laxa lEqwa. Wii, lii dalases helk" !olts !iina^ye laxa klimLayowaxs
lae hi" gil k-!iml^its6^se (2) daadzoyEwe qa lex-^Enx'^ides. Wii,
gil^mese lex'^Enx'^idExs lae xweh'IdEq qa hes la LEnqalas (1)

tsegwayoba^yas laxa lEqwa. Wii, lii k' !?ml^IdEq qa pElbes yo gwii- 25
75052—21—35 eth—pt 1 10
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25 tire-wood, and he adzes it so that the _____^^

—

. j^oint becomes
thin

I

like an adz, in this manner:' As soon as this

is done, he takes
|
his crooked knife and shaves it off so as to make it

smooth. Now
|
the digging-point is sharp; and he smooths the

crosspiece on top
|
by shaving it. As soon as he has done so, he hard-

30 ens it by means of tallow.
||
You know the way it is done with the

digging-stick for clover when it is heated
|
by the fire and rubbed

with tallow to make the point brittle.
|
He does it in the same way

when he is making the spade for lily-bulbs
|
when he is hardening

the point of the spade that he is making.
|

1 Digging-Stick for Clover.—Fii-st
|
this is searched for by the man.

He takes liis ax to go into the woods
|
to look for a yew-tree without

Ijranches. As soon as he finds one, he
|
cuts down the thick yew-tree

5 that has no branches.
||
When it falls down, he measures

|
five

spans and
|
four finger-widths, nearly six spans,

|
then he cuts it off;

and when it has been cut off, he splits it in two
|
through the heart.

10 When it has been split in two, he splits one side
||
again in two

through the heart; and when this has been split,
|
it is triangular (in

cross-section). He measures two spans
|
and four finger-widtlis

|

four spans, and cuts a notch into it, so that it is in size three
|
spans

26 loxda sobayox; ga gwaleg'a (j^;;.). Wa, g-?Pmese gwalExs lae ax'^-

edxes xElxwala k' !awaj^owa qa^saek' !e k" laxwaq qa qeses. Wii, laEm
ex'bes tsegwayoba^yas. Wii, laxae qaqetslax gexta^yas laxes k'!a-

^wena^yaq. Wii, g"iPmese gwiilExs lae p !ap lets !asa yiisElnve liiq,—xes

30 la^mos q!ala lax gwegilasasas tsloyayaxa LEX'SEmaxs lae pExaso
laxa lEgwlle qa^s yils^etasE^wesa yasEkwe qa LlEmx^wIdes oba^yas.

Wa hC'^mis uEqEmgiltE^wesosa eaxElaxa tsloyayaxa x'okiimaxs

lae p!!ip!ets!ax tsegwayoba^yases ts loyayogwila^yas.

1 Digging-Stick for Clover (Ts!oyay5xa LEx^sEme).—Wii, heEm
o-tl la aliiso^'sa bEgwanEme; ax^edxes sobayowe qa^s lit laxa aLle

aliix ek'etEla L!Emq!a. Wii, giPmese q!aqexs lae hex'^idaEm

soplExodEci yixa LEkwe LlEmqla loxs kleasae LlEnx'^Ena^ya.

5 Wii o-iPmese tliix'idExs lae mEns-'IdEq yises q!wiixts!iina^ye.

Wii lii biil'"idxa sEk'.aplEnke liixEns qlwiiqlwaxtslilna^yex he^misa

niodEne lilxEns q !waq Iwax'ts lana^yex ylx q!aq!aL!Ep!Elayasexs lae

sopsEudEq. Wii, g'iPmese la tEmg'lkuxs lae kuxsEndEq qa^s nac^lR-

qex domaqas. Wii, giPmese kuxsaakliisExs lae etslEndxa apsodele

10 kuxsEndsq naqlEqax domaqas. Wii, giPmese kiixsaak IQsExs lae

k!ok!ulnosa. Wii, lii niEns^idxa malplEnk'e hlxEns q!waq!wax'-

ts'.ana^yex, he^misa modEne babELawes laxEns q!waq!waxts!iina-

^yaxs lae sobEtEndEq qa ^wiloylwes qa yudux"dEnes laxEns q!wa-

1 Seen sideways.
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in this niauner,
j__^ at (1). When

||

this is done, he chops f":^ 5 y at (2) so that it 15
is three spans

I
from ^ s (1) to the end at

(4).
I

When it is squared, starting from (1), he chops out the heart
|

so that it all comes off; and when it is all off, he chops the one side
|

so it is flat (3). When it is finished, he lays it down flat
||
and he 20

chops (6) and (5) so that they are this way: -ri__i— When
it is

I

triangular in cross-section, he chops at ""—-I /S^ (3) so
that it is pointed and so that it

|
bends back. Now it is one hand

wide at (7), and it is four
|
finger-widths under each side of (7).|

When this is done,
|
he carries it on his shoulders and goes home.

Then he tx^ ''^^^® ^* down and
||
takes 25

his adz. ^.<:::^^^^ First he measures
|

the grip
^ 3_---'A^^^^^^^ ^* ^^^- ^^^ length is one

hand- ^

—

"^^^^--^ width. He
|
cuts around it

with his 2 adz, so that the handle of

the digging-stick (6) |
is two fingers tliick; and he does the same

at (4) , so that the grip is one
|
hand-width in length. When this

is done,
||
he adzes (6) so that it is round; and after he has done 30

so,
I

he adzes the back (3), going to the hard point (1) of the
|

digging-stick. When this is done, he adzes the beUy (2),
|

going
towards the hard point of the digging-stick (1) ; and when this is

done,
I

he takes his crooked knife and straight knife and cuts a

q!wax-ts!ana^yex yix ^wag-idasas ga gwaleg'a {jig) yLx (1). Wa,
g-il'mese gwalExs lae s5palax (2) qa yudux"dEnes laxEns q!wa- 15
q!wax-ts!ana^yaqe ^wag-idasa g-iiglLEla lax (1) laxLEud lax (4).

Wa, gil-mese la klEWElx" giiglLEla lax (1) lae sopalax domaqas
qa ^wPlawe lawa. Wa, giPmese ^wi^laxs lae sop lEldzodxa fipsod-

dza^ye qa pEx'edes (3) . Wa, la gwataxs lae hax^wElsasqexs lae

sop!edEX (6) l6^ (5) qa g-as gwiilega {fig.). Wa, giPmese la 20
klok'.ulnosExs lae sopled (3) qa wilbax'ides. Wii, he^mis qa
tleqales. Wa, laEm EmxLe ^wadzok lunasas (7), la modEne laxEns
q!waq!waxts!ana^yaqe bEuadza^yas (7). Wa, gll^'mese gwatexs lae

wikUaqexs lae nii^'nalova laxes g-okwe. Wii, lit wex-^alilaqexs lae

ax-'edxes kMtmLayuwe. Wa, he^mis gil mEns^itso^seda {fig.) (5) 25
q'.wedzadzEta^ye yixs Enixxae ^wasgEmasas laxEns a^yasaxs lae

tsEX'se^stalases k' limLayuwe laq qa maldsnes 'wagidasas (6)

k!ilxp!eqe. Wa, laxae heEm gwex-^idEx (4) ytxs EmxLa^maaxat

!

laxEns a^yasowe yLx ^wasgEmasasa daadzoya-ye. Wii, g'll'^mese gwa-
Iexs lae aek' !a k' llmMdEx (6) qa lex'^Enx'^ides. Wii, g-ll^mese gwa- 30
Iexs lae aek' !a k' limHdEx (3) aweg'a^yas lag'aa lax (1) p.'esba^yasa

tsloyayowe. Wii, giPmese gwalExslae kMiml^ldEx (2) 6k!waedza-ye
lagaa lax (1) piesba^yasa tsloyayowe. Wii, giPmese gwalExs lae

&x-'edxes xElxwala LE^wes nExxala k'lawayowa. Wa, lii qEmdo-
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35 notch
II
at (7) with the straight knife, and he sliaves it off so that it is

hoUow in the middle,
j
in this way: k,^ ^ and he does the

same at (5).
|
After this has been Zli ^ p done, he takes the

crooked knife and shaves off
|
the whole digging-

stick smoothly. When it has aU been shaved off,
|
he puts it over the

40 fire of liis liouse to dry,
||
and it stays there four days drying. When

it is dry, he takes
|

perch-oil and pours it into a large
j
clam-shell.

Then he takes tallow, which he puts down
|
by the side of the fire of

his house; and he takes down his
j
digging-stick and heats the ends

45 over the fire of his house. When
||
it is burnt black, he takes the tallow

and rubs it
|
on the end of the digging-stick. When tliis is done, he

heats it again
|
over the fire, and he only stops heating it when it is

scorched at the point
|

and when the tallow begins to boil as it is melt-

50 ing. Then
|
he takes also the perch-oil which he put into the large

clam-shell,
||
and he takes rubbed shredded cedar-bark, puts it into the

j

perch-oil and rubs it on the digging-stick. When it is rubbed aU over
|

and oiled with perch-oil, he heats the digging-stick over the fire of his
|

house; and when it is really hot, he again takes the
|
shredded cedar-

55 bark, puts it into perch-oil, and rubs it
||
on the hot digging-stick.

When it is rubbed all over,
|
he stands it upright in the cool corner

of the house. Then the
|

digging-stick for digging clover is finished.

35 y5dEx (7) yisa nExx'iila kMawayowa qa^s kMaxHvide qa x'ilboya-

lesg'a gwiileg-a {fig.) ylx (7). Wii, laxae heEm gwex'^IdEx (5).

Wii, g iPmese gwalExs lae ax^edxa xElxwala qa^s aek' !e k' lax^vid

ogwida^yasa tsloyayowe. Wii, g'lPmese ^wi'la k'!5kwe ogwida'yas

lae Les^aLElots lax UEqostawases lEgwlle qa lEmx^'wIdes. Wii, la

40 moxse ^nalas x'tlElaLElii. Wa, glFmese lEmx^wIdExs lae a,x^edxa

dzeklwese qa^s k!unxts!6des laxa ^wiilase xoxtilk- Itmotsa mEt!a-

na^ye. Wa, lii Sx^edaxaaxa yiisskwe qa^s gaxe gig"alilas lilx

mag'tnwalisasa lEgwllases gokwe. Wii, he^mis la axaxodaatsexa
ts!oyayowe qa nox^wide oba^yas laxa lEgwllases g^okwe. Wii, gll-

45 ^mese la k lilmla-nakulaxs lae ax^edxa yiisEkwe qa^s niEgiilbE^yes

laxa oba^yasa tsloyayowe. Wii, g'iPmese gwalExs lae etied pEX'^id

laxa lEgwlle. Wii, ill'"mese gwal pExaqexs lae klweklumslk'lyax'^-

Ide oba^'yas loxs lae mEdElx^wideda j^asEkwaxs lae yaxa. Wii, laxae

ax^edxa dzeklwese q lots !axa xoxulk" limotasa ^willase niEtlana^yaxs

50 lae &x^edxa qloyaakwe k'adzEkwa qa^s dzopstEndes liixa dzeklwe-

saxs lae dzEgilEnts laxa tsloyayowe. Wii, gtPmese hiimEbc^En la

q!Elex"sa dzeklwesaxs lae papaxtLalasa tsloyayowe liixa lEgwllases

gokwe. Wii, gil^mese la Mak'lala la tslElqwaxs lae etled kx^edxa

k adzEkwe qa^s dzopstEndes hixa dzeklwesaxs lae etled dzEgtl^Ents

55 laxa tslElqwa tsloyayowa. Wii, g'lPmese haniElx^Enxs lae dalaq

qa^s la Lanegwelas lax wudanegweiases g'okwe. Wii, laEm gwala
tsloyaywaxa LEX'SEme laxeq.
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Digging-Stick for Boots.—First the man makes
|
a digging-sticlv of 1

yew-wood for digging carrots. When it is nearly
|
spring, and the

plants begin to have buds, the man
|
takes his ax and goes into the

woods to look for a yew-tree. When
||
he finds one, he picks out a 5

good branch without knots, which is
|
bent and about two finger-

widths thick.
I

He chops it ofT close to the trunk; and when it is off,
|

he measures off three spans and chops it off.
|
Then he chops off the

end so that it is flat, and
||

it is like the stick for peeling off hemlock- 10
bark. After chopping it, he

|

goes home to his house. He carries it

along. When
|
he arrives at his house, he puts down what is to be

the digging-stick for digging carrots. He takes his
|
crooked knife

and his straight knife and takes what is to be the digging-stick
|
for

carrots and sits do%\Ti. First the
||
bark of the yew-wood digging- 15

stick for carrots is shaved off with a straight knife.
|
When it is all

off, he shaves off the sap, so that it is
|
aU off ; and when it is all off,

he puts down his straight
|
knife, takes his crooked knife, and shaves

|

the digging-stick that is being made. He shaves it well,
||
so that it iM)

is smooth ; and when it is smooth,
|
he shaves off the end so that it is

flat, and he also makes it smooth and
|
a ^.^^^^2^33 little bent.

There is a knob at the other end, in this way: 1 |
When the

Digging-Stick for Roots.—Wa, heEm g tl ax^etso^'sa bsgwanEma 1

ts!oyayaxa xEtEme, ylxa LlEmqIe. Wii, hr^^maaxs lae Elaq q!wa-
xEnxa yixs g^alae tEmx'^Ideda q!waq!wExemase, lada bEgwanEme
Xx^edxes sobayowe qa^s la laxa aL!e aliix LlEmqIa. Wa, la g'll^mese

qiaqexs lae doqiuqa lax ek'a L!Enk'edEmsxa ek'etEla loxs ck'aes 5

wawakalaena'ye lo^ qa maldEnes 'wagidasas laxEns q!waq!wax'-
tslana'yex. Wa, la sop !E.xLEndEq. Wii, g'H^mese lax'SExs lae

baHdxa yfidux^plEnke laxEns q!wa,q!wax'ts!ana^yaxs lae tEnix"-

sEndEq. Wii, liisopIedEx oba^yas qa pExbes oba^yas. Wii, laEm
yo gwal5xda L!ok!wayaxwa lixqe. Wa, g'lPmese gwal sopaqexs lae 10

nii^nakwa lUxes g'okwe. Wii, laEm diilaq. Wii, g'tPniese lagaa
laxes gokwaxs lae ax'iililasa tsloyayoLaxa xEtEmaxs lae ax^edxes

xElxwala LE^wis nexx'iiia kawayowa. Wii, lii dax'^Idxes ts!oya-

ySi.axa xEtEme qa^s k!wag"alTlexs lae he g'll k" laxalayoxa xEx^ii-

na^yasa LlEmq'.EkMEne tsloyayowes nExx'iila kMSwayowa. Wii, 15

g'tPmese ^wi'Liweda xEx^ima^yasexs lae k^Iaxiilax xodzeg'a^yas qa
^wi4awes ogwaqa. Wii, gtPmese ^wi4;1xs lae g'egalilaxa UExx'iila

k"!iiwayowa qa-s dax'^idexes xElxwala kliiwayowa qa^s k' !axVldes
lax ogwida^yases tsIoyayogwilasE^we. Wii, la^me aok'Iaxs lae k!a-
xwaq qa qes-Eoes. Wii, gil^mese qaqetslaakiixs lae aek"!a k'lax^wl- 20
dEx oba'yas qa ])Exbes. Wii, lasmxae qaqetslaq qa qeses laxes

k'ak'Elx'balaena'ye. Wii, la mEgut;lIaxa loxsEme g'a gwiilega {fig.)

yixs lae gwiila ts!oyayaxa xEtEme. Wa, la LeqEleda waokwe
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digging-stick for carrots (some
|

Indians call it rock carrot) is

25 finished, he puts it down by the fire of the house
||

so that

the heat will strike its back; and when it begins to smoke, he
|

turns it over so that the inner side (2) is towards the fire; and when
this

I

also begins to smoke, he takes deer-tallow and rubs it on
|
all

over the stick and the knob (3). The name of
|
this knob is "top

30 handle." Then he puts it down again by the side of the fire,
||
and

turns it over so that the melting talloM^ will soak into
|
the digging-stick.

When it nearly catches fire on account of the heat,
|
he wraps soft

cedar-bark aroimd his hand, takes hold of
|
the handle at the end of

the digging-stick, and pushes the flat digging-point
|
(4) into the hot

35 ashes. He watches it; and
||
when the hot ashes seems to boil up,

he knows
|
that the point of the digging-stick is burnt black.

|
Then

he t<akes the top handle of the digging-stick
|
and pushes it into the

tallow; and when it has been there long enough, he
|
heats the point

40 of the digging-stick again. When the melted
||
tallow at the end

begins to boU, he dips it into cold
|
water and takes it out again.

Now it is brittle.
|
Now the digging-stick for carrots is finished.

|

1 Digging-Stick for Cryptochiton.—First the man goes
|
into the woods

to get a branch of yew-wood. When he finds
|
a curved branch, he

chops it off. When it is off,
|
he measures off two spans. Then he

baklums XEtxEtla laq. Wa, lii k'adnolisas lax lEgwilases g5kwe
25 qa l les^alasE^wes a.wiga^yas yix (1). Wii, gJl^mese kwax'^IdExs lae

lex'Elesaq qa l lask" laesales ok Iwaedza^'yas yix (2). Wa, g ipEmxaa-
wise kwax'HdExs lae S,x^edxa yasEkwasa gewase qa^s dzEk'etledes

laq qa hamElx^Endeseq Lo^me niEguta^ya yix (3). HeEm LegadEs

q!wedzadzEta^ye. Wa, laxae et!ed k'adnolisas laxes lE^lle. Wa,
30 la^me lexi^lalaq qa labEtesa yaxa yasEk" lax ogwida^yasa tsloyayo-

waxa xEtxEtla. Wii, g'lFmese Elaq xix^etses laena^ye tslElqwaxs

lae sax'tslanalaxaqloyaakwek'adzEkwaxs lae dax'^idEx qlwedzadzE-

ta'yasa tsloyayowaxa xEtxEtIa qa^s LlEnxbEtalisesa tsloyayoba-

^yas yix (4) laxa tslElqwa gu^na^ya. Wii, lit doqwalaq. Wii, g"il-

35 ^mese he gwex's la maEmdElquleda ts!Elqwa gii^niixs lae ql.iLE-

laqexs lE'mae k Iilmla^nakuleda tsloyayoba^yasa ts!5yayowe. Wii,

lii hc'X'^ida^mese dax'^idxa qlwedzadzEta^yasa tsloyayaxa xEtxEtIa

qa^s LlEnx^edes laxa yasEk»ve. Wii, gil^mese gagiilaxs lae et!ed

pEX'^itsa ts !oyayoba^ye laxa lEgwile. Wii, gtl^mese maEmdElqil-
40 leda yaxa ytissk" lax oba^yasexs lae LlEnxstEnts liixa wuda^sta

^wfipa. Wa, la xwelax^flstEndEq. Wii, la^me LlEmx^wIda liixeq.

Wii, la^me gwfila tsloyoyaxa xEtxetla laxeq.

1 Digging-Stick for Cryptochiton.—Wa, hcEm gil la axsosa bEgwa-
nEme laxa aLle LlEnak'Iasa L.'EmqIe. Wii, g'JPmese q!axa

wawakaliixs lae sopodxa L!Enak"e. Wii, g'lPmese lawiixs lae
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cuts it off,
II
and he chops the end until it is flat on one side. It 5

is two finger-widths
j
in thickness. After chopping

|
the ends, he

goes home, carrying tlie chiton digging-stick in his hands,
j
He

goes into his house, takes his knife,
|
and cuts off the bark and

the sap; and wlien||it is all off, he cuts the end so that it may be flat and 10

thin and
|
smooth, and it also has a round point, in this way.' Now

the digging-stick for cryptochitons is finished.
|
He takes deer-taUow

and
I
puts it down close to the fire. Then he takes the digging-

stick for cryptochitons and
|

pushes the flat end into the ashes where
it is not very hot.

||
He watches it; and as soon as it begins to 15

burn, he rubs the tallow
j
on both sides, and he keeps it a wlule.

Then he puts
|
the flat end back into the hot ashes; and he does not

keep it there long
|
before he takes it out and rubs more taUow on

both sides,
j
and he heats it by the fire of his house. When

||
it is 20

nearly burning, he puts it down in the corner of the house, so that it

cools off quickly;
|
and as soon as it gets cold, the point is brittle,

j

Hook for Devil-Fish(l).—When the devil-fish hunter gets ready
|
to get

devil-fish, he first goes to get a long thin
|

young hemlock-tree. After
he finds it, he cuts it down, so that

||
it falls down. He cuts off the 25

branches and measures a piece two
|
fathoms long. Then he cuts off

baHidxa malplEhke laxEns q!waq!wax'ts!ana^yexs lae tsExsEndEq.
Wii, las5p!e(lEx oba^yas qo ])Exbes apsba^yas. Wa, maJdEnxs&we 5
^wag'idasas laxEns q!waq!waxts!ana'yex. W;i, gll^mese gwal sopax
oba^yasexs lae nii^nakwa. Wa, laEm daklotelaxes q!Enyayaxa
qlEnase. Wii, la laeL laxes g'okwe. Wii, lii axlecLxes kMawayuwe
qa^s klaxa'lex xEx"wuna^yas lo^ xodzeg'a^yas. Wa, g'U^mese
^wl'iaxs lae aek-la k-!ax"bEndEx pExba^'yas qa pEles; wii, he^mis qa 10
qeses; wii, he^'mis qa k'ilx'bes, g'a gwiilegaxs' lae gwala qlEnya-
yoLaxa q!Enase. Wii, lii S.x^edxa yasEkwasa gewase qa^s g'axe
k !wan5lisaxes lEgw'lIe. Wii, lit ^x^edxa qlEnyayoLaxa qlEiiase qa^s

LlEngeses pExba^yas laxa giina^ye laxa heialiis tslElqwalaena^ye. Wii,

lii doxdoqwaq. Wii, g'iPmese k!umELx"^idExs lae dzEX'^itsa yasEkwe 15
lax wawax'sadza^yas. Wii, lii gagiilExs lae xwelaqa LlEuxalisasa

pExba-yas laxa tslElqwa gu^na^ya. Wii, k'!est!a alaEm gaesExs
lae dax'^idEq qa^s ct!ede dzEX'^itsa yiisEkwe laxaax wawaxsadza-
^yas. Wii, lii papaxxalas liixa lEgwIlases g'okwe. Wii, g'lPmese
Elaq xIx-edExs lae 5.x^illilas lax onegwilases gokwe qa halabales 20
wudEX'^ida. Wii, g'lHmese wiidEX'^idExs lae LlEmx-wIde oba^yas.

Hook for Devil-Fish (1).—Wii, he^maaxs lae xwiinal^ideda nets!eno-

xwaxa tEq!wa. Wii, he^mis g'll la ax^etso^seda g"ilt!a wilsn q!wa-
q IwaxmedzEma. Wa, glPmese qiaqexs lae tsEk' lEXLEndEq qa
tlax'^Ides. Wii, egiilEndEx LlEnak'as. Wii, lii baHd qa malp!Enk'es 25

laxEns baLax yix ^wilsgEmasas. Wii, la k" laxMax XEx^una^yas. Wii,

> Sea figure on p. 144.;
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27 the bark;
1
and when it is all off, he sharpens the thick end.

|
He

measures four finger-widths from the
|

thick end and cuts in

30 a notch in this mannei-: ^i,;-— , Then he
||
cuts a piece

of hemlock-wood four fingers long,
|
in this

shape: ^^^—-—..^^^^ After ~~~~~' ' this is done,
|
he takes

spruce- root and splits it, and he takes
|
the hook of the

devil-fish spear and fits into the notch of the devil-fish spear,
|
and

he ties \>,»^ ^^ ^^ with the split root.

When im:=^ he has finished,
||

it is like

35 this: 1^^b>-_ Then he sharpens the thin

end to
•iBtii=~

J
^^^j ^^^ ^j^^ devil-fish.

|

1 Hook for Devil-Fish (2).—Now I have finished talking about him
|
who

makes the kelp fishing-line. Now I shall talk about liim who goes

to get
I

devil-fish to put on his line. First he has to take his
|

straight-edged knife, which he takes when he goes into the woods to

5 look for a slim hemlock-tree.
||

As soon as he has found one, he cuts

it down, so that it falls
|
on the ground. He cuts off the branches.

After he has cut off the
|
branches, he cuts the top off. Sometimes

|
it is

two fathoms, sometimes three fathoms long. Finally he cuts off the
|

10 bark, until it is white, and he cuts off
||
the top until it is sharp.

He does not sharpen the butt-end of the
|

pole for fishing devil-fish.

As soon as he has finished the long pole for fishing devil-fish,
|
he looks

27 gtl^mese ^wl^laxs lae kMax^wldEx LE^x"ba^yas qa exbes. Wii, la

mEns^idxa modEne laxEns q!waq!waxts!ana^yex giig'lLEla laxa

oba^yasa LE^x"ba^yasexs lae qEmt!edEq g'a gwiileg'a (fg.). Wa,
30 la modEnas ^wasgEmase laxEns q!waq!waxts!ana^yex gayol laxa

qlwaxase. Wa, la g'a gwiUeg'a (fg-). Wii, glh'mese gwalExs lae

ax^edxa LloplEkasa Elewase qa^s dzExsEndeq. Wa, la a,x^edEx

galbELasa nedzayowe qa^s ktt!aLElodes laxa qEmtba^yasa nedza-

yowe. Wa, la yil^aLElotsa dzEXEkwe LlopiEk' laq. Wii, gll^mese

3g gwalExs lae g'a gwnleg'a, (jig.). Wii, la k- lax^wldxa wilba^ye qa

exbesa plewayoba^yaxa tEq!wa.

1 Hook for Devil-Fish (2).—Wii, la^niEn gwal gwagwex's^illa liixa pEua-

yogweliixa pEnayowe. Wa, la^mesEn gwagwex's^iilat laxa tateliixa

tEq!wa qa telElasexes pEnayowe. Wii, heEm gil &x^etsoses uex-

x'iila kMawaya qa^s daakuxs lae aLe^sta aliix g'Ilt!:i wIl qlwaxasa

5 laxa aL!e. Wii, glFmese q!ilqexs lae k!hnt!Exi.EndEq qa tlag'a-

Else. Wii, lii k"!tmtalax LlEnakas. Wii, g'iPmese ^wPl^weda
LlEnak-axs lae k'limtodEx wilEt&^ya. Wii, la ^nal^uEmp lEua

malplEnk' laxEns baLax loxs yudux"p!Enk'ae. Wii, lawisLa

klaxwalax xEx^unayas qa ^mElklEnes. Wa, laxaa k'lax^wedEx

10 wIlEtayas qa ex'bes. Wii, laLa k!es ex'beda LEx"ba^yasa nedza-

yoLaxa tEqlwa. Wii, g'iPmese gwala gilt!a nedzay&xa tEqIwiixs

lae et!ed alex'^idEx wilagawa^yasa g'tbc'de &xanEms yixs belts !e-
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for a stick smaller than the first one, which is the size of a
|
short span 13

when the fingers are put around the butt-end of the
|
long pole for

fishing devil-fish.' The one for which he is looking must be small.
||

As soon as he finds it, he begins to cut it down with his straight- 15
edged knife.

|
Then he does the same as he did with the former one

; |

only this is different, that the two ends are sharp,
|
and that it is

shorter than the one he first made, for it is only a
|
fathom and a half

long. There is also a hook made of the concave side of
||
hemlock 20

on it. After he has shaved off
|
with his straight-edged knife, the

butt-end of tlie pole for fishing devil-fish he cuts a notch three
|
finger-

widths long, made in this way;^ and as soon as
|
the notch is deep

enough, he takes the brittle convex side of the hemlock-
|
tree and

cuts it until its butt-end is sharpened.
||
He measures four finger- 25

widths
I

and cuts it off so that it is
|
flat on one side. After he has cut

it, he takes
|
spruce-root, splits it, and scrapes off the bark

|
and the

juice; and when it is done, he takes the pole
||
for fishing devil-fish, 30

puts the short end into the notched-end of the
|
pole for fishing devil-

fish, and ties it on with the split root.
|
Now it looks

|
like this.^

Now there is a hook at the end of the pole for fishing devil-fish.
|
This

^staEns ts!Ex"ts!ana^yexs baLa lax qlwesEndayo lax LEgfltS.^yasa 13
giltla nedzay§,xa tEqlwa.' Wa laLaLe wawilalaLe la altiso^s. Wa,
glPmese q!aqexs lae k" !tmt !EXLEndEntses nExx'ala kMawayowe 15
laq. Wii, la heEmxat! gwex'^idciexs gwegilasaxa gale axas. Wa,
lex-a^mes ogii^qalayosexs ^naxwa^mae eex'bes wax'sba^ye. Wii,

he^misexs ts!Ek!wagawayaasa glle axiis qaxs a-mae ^nEqlEbode
esEgiwa^yas laxEns baLa. Wa, he^mesexs galbalaaxa l !Emwega^yasa
q Iwaxase Lasa. Wa, he^maaxs lae gwal k' laxwasa nExx'iila k' lawayo 20
lax LEX"ba-yasa nedzayaxa tEqlwa. Wa, le qEmtledxa yudux"-
dEne laxEns q!waq!wax'ts!ana^yexa g'a gwiilega.^ Wa, glPmese
hel^abEte qEmta^yasexs lae &x^edxa LlEmweg'a^yasa q Iwaxase
Lasa. Wa, la k'!ax^wIdEq qa eex'bes apsba^j^as ylx LEx"ba^yas.

Wii, gtPmese eexbaxs lae niEns^idEq qa modEnes laxEns q!wa- 25
q!waxts!ana^yex. Wa, le kMlmtsEndEq. Wii, le k'lax^wIdEq qa
pExk^IotlEnes. Wii, gil-mese gwiil kliixwaqexs lae ax^edxa l!o-

plEkasa alewase qa^s dzEt!edeq. Wii, le kexodEx xEx^una^yas
LO^ wapaga^yas. Wii, gtPmese gwiilExs lae ax^edxa nedzayaxa
tEqlwa LE-wa ts!Ex"sto. Wii, le ax^aLElots lax qEmtba^yasa 30
nedzayowaxa tEqlwa. Wii, le ytl^etsa dzEdEkwe LlopiEk- laq.

Wii, la^mese g'a gwiilega.^ Wa, laEm galbaleda nedzayaxa tEqlwa.
Wii, heEm nesEliixa tBqlwaxs lEmwaes gokwaseda t!esEme laxa
wiilxiwa^yasa x"ats!a^ye. Wii, heEm LegadEs nedzayaxa tEqlwa.

1 That is, one short span circumference at the butt-end.
» See figure 1 on p. 152. ' See figure 4 on p. 152.
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is used to catch devil-fish wlien its hole is dry
|
at low tide. Now its

35 name is " pole for pulling,"
||
and the name of the long pole is "imple-

ment for pulling out at half tide
|
from the hole under water when the

tide is not out far."
|
There is no hook at the end of the long pole

|

for fishing devil-fish.
|

1 Spear for Sea-Eggs.—First there is taken by the man a thin
|

young
hemlock-tree in the woods. When he finds one that is clear of

branches and long,
|
he cuts it down with a knife, so that it falls;

and
I

when it falls, he measures off three and a half fathoms in length.
||

5 Then he cuts off the top. He cuts off the bark
|
and the sap. He

tries to make it one and a half
|
finger-widths in thickness. After this

has been done,
|
he takes thin yew-wood branches for prongs. He

measures the prongs to be
|
two spans and four finger-widths in

10 length.
II
These are to be at the end of the sea-egg spear,

j
He cuts off

the ends so that they are sharp-pointed, and he also cuts off
|
the

lower end so that it is flat. When this is done, he digs out
|
the

roots of a spruce-tree and splits them in two.
|
Then he peels off the

15 bark; and when this is done, he cuts
jj
the butt-end of the spear-

shaft until it is square,
j
Then he takes the prongs and lays the

flat ends against
j
the square end of the spear-shaft, and he ties

them on
| ^^^ with the split spruce-root, so that it is in

this way :
"''^^5

35 Wa, he^mis LegadEs nanesamEndzayowa glltagawa^ye nedzaya
laxa tEg-wats!e tIesEmxs tiEpElae; ytxs k'lesae ^walasa x'ats!a^ye.

Wii, laEra k'leas galbala, yJxeda giltagawa^ye nedzayaxa tEqlwa.

1 Spear for Sea-Eggs.—Wa, heEm g"tl la axso^sa bsgwanEma wile

q!waq!waxadzEm laxa aL!e. Wii, giPmese q!axa eketEla glltlaxs

lag hex'idaEm k' !imt lExodEq qa tlax'^ides. Wit, gIPmese
tlax'^idExs lae bal'idEq qa mamoplEnkihsesa nEqiEbode laxEns

5 baLax. Wii, lit k!lmt5dEX oxta'yas. Wii, lii k!axalax xEx^unii^yas

LE^wes xodzeg'a^ye. LaEm laloLla qa mamaidEnx"sales laxEns
q!waq!wax'ts!ana^yex yix ^wagidasas. AVii, g^iPmese gwalExs lae

ax^edxa wiswttle L!Emq!a qa ts!e-x"bes. Wa, lii ^mEus'Ideq qa
hamodEngiiles laxEus qlwaqlwax^tslana^j'-ex lax malplEuke awas-

10 gEmasasa motslaqe tsletsle^x^ba^yasa mamaseq Iwayop leqeLaxa
mEseqwe. Wii, lii k!ak!ax"baq qa eexbes. Wii, laxae k!ax^wIdEx
eoxLa-yas qa pepEq Iexlcs. Wii, giPmese gwalExs lae ^laplidEx

LloplEkasa alewase. Wa la paxsEndEq qa malts !esexs lae sa-

qlwodEx xEx-fma^yas. Wii, giPmese gwalExs lae klax^widEx oba-

15 ^yasa miimaseq Iwayop !eqe y!x LE^x"ba^yas qa k' lEWiilx^iines. Wii,

lii, a.x^edxa ts!ets!ex"ba'ye qa^s pax^aLElodales pepEq lEXLa^yas lax

k" !ek' !EWulx"ba^yasa miimaseq !wayoLe. Wii, lii yihaLElotsa pax"-

saakwe LlopiEk' laq. Wii, la g^a gwiiieg'a {fig-)-
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Hook for picking Elderberries.—Those who pick elderberries first go
| 1

to make a hook of a small hemlock-branch of
|
the size of our fh-st-

finger and one fathom in length.
|
The woman shaves off the bark

imtil it is smooth;
||
and after this is done, she takes a piece of the same 5

hemlock-tree,
|
wliich is tliimier and is to form the hook. She

|

shaves off the bark of this also, and it is one
|
span long. Then she

cuts it off
I

and measures two finger-widths from the
||
end. There 10

she cuts a notch which goes half way through
|
the

thickness of the pole. It is in this way: — ^Vfter
|
this is

done, she does the same thing with the piece that is to form the hook;

and when
|
the notch is also cut in one-half the thickness of the piece

that is to form the hook,
|
she takes split spruce-root, puts it into water, ||

1

5

and soaks it. After it has been soaked, she takes the piece that is to

be the hook at the end
|
and puts the two notches together. She

|
takes

up the soaked split root and ties the // two pieces together.

When
I

it is finished, it is this way:
|

//

Pole for gathering Eel-Grass.—Fii-st the man
||
goes to look in the 20

woods for a bent young hemlock-tree; and when
|
he finds one, he

cuts it at the bottom with his adz; and when
|
it falls, he measures

off two fathoms and a half.
|
Then he cuts off the top. At the top it

Hook for picking Elderberries.—Wii, heEm gil la ax^etso^sa 1

ts!exaLaxa tslex'ines gaLayoLaq ylxa wile q!waxasaxa y5 ^wag'i-

tEns ts!Emalaxts!ana^yex. Wii, Iri esEg"Eyowe ^wasgEmasa laxEns
baLax. Wii, la aeklaxs lae klaxalax xEx^una^yas qa cjes^Enes.

Wii, g'lPmese gwalExs lae ax'edxa gayol-maxat ! laxa qlwaxase. 5

Wii, laLa wawilalagawesa galpleqLe. Wii, laxae aeklaxs lae

klaxalax xEx^una-yas. Wii, lii ^uEmplEnke laxEns qlwaqlwax"-
tslana^yex ylx ^wasgEmasasexs lae kItmttslEndEq. Wii, lii

mEns^idxa maldEne liixEns q!wiiq!waxts!ana^yex giig'lLEla laxa

6ba^3-asexs lae qEmtbEtEndEq qa negoyodesex ^wagidasas ytx 10

^walabEdasas qEmta^yas. Wa, la g"a gwiilega (_^(7.). Wii, g'lPmese
gwalExs lae ogwaqa he gwex'^idxa galpleqLe. Wii, g IpEmxaawise
nEgoyode ^walabEdasas qEmta^yas lax ^wagidasasa galpleqLe, lae

S,x^edxa paakwe LlSplEksa fdewase qa^s hapstEndes laxa ^wape
qa pex^wides. Wii, gtl^mese pex^widExs lae ax'edxa galbeLg 15

qa^s kak'Etodeses qeqEmta^ye lo^ qEmta^yasa galpleqLe. Wii, lii

§,x^edxes peqwasE'we i)aak" LloplEka qa's yaLodes liiq. Wii,

glFmese gwala lae g'a gwiileg-a {jig.).

Pole for gathering Eel-Grass.—Wii, he^mis gil la aliiso^sa

bEgwauEme laxa aLle wakalii qlwaqlwaxadzEma. Wii, gtPmese 20
q!aqexs lae tsEk'lExodEq ylses k'!tmLayowe. Wii, giPmese
tlax'^IdExs lae biii-idEq ylsa UEqlEbodiis babELawa'ye laxEns
b&Laxs lae tsEk'odEx oxta^yas. Wii, lii maldEiix'sawe -wagidasas
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25 is two
I

finger-widtlis thick. Then he takes his straight
||
knife and

cuts off the bark and the sap.
|
When they are all off, it is a finger-

width and a half tliick
|
at the thin end, and it is hardly thicker at

the
I

other end. The tip is more curved than the
|
butt. At each

30 end there is a knob.
||
When it is finished, he goes home carrying it;

and as soon as he enters J his house, he puts down the twisting-stick

by the side of the fire.
|
Then he takes deer-tallow and puts it down

where he is working at the
|
twisting-stick. Then he takes the

twisting-stick and pushes it to and fro over the
|
fire. He pushes it

35 to and fro until the whole stick gets warm;
||
and when it is very hot,

he takes the
|
taUow and rubs it over the twisting-stick. As soon as

it is
I

all covered with tallow, he pushes it to and fro over the fire
; |

and when the tallow nearly catches fire, then he rubs on
|
some more

40 tallow; and when it is covered with tallow,
||
he puts it down in the

corner of the house, where it cools off quickly.
|
He wishes it to be

brittle and stiff. Therefore he does so
|
with the tallow. As soon as

it gets cold, he takes soft cedar-bark
|
and the twisting-stick, and

wipes it off with the soft shredded cedar-bark,
|
so that all the tallow

45 comes off from the surface. When it is all off, it is finished.
||
That

is all about this. I

oxta^yas laxEns q!waq!wax'ts!ana^yex. Wa, la ^x^edxes nExx"ala
25 k'lawayowa qa^s klaxalex xEx"una^yas lo^ xodzeg'a^yas. Wa,

gtFmese ^wFlaxs lae mamaldEnx^sala ^wag'idasas laxEns q!wa-
q!wax"ts!ana^yex yixa wilEta^ye. Wa, lit halsElaEm LaLakwaleda
apsba^yas. Wa, la xEnLsla wak'alagawesa wilba^ye, ylxa
LE^x"ba^ye. Wa, la memox"balaxa loElxsEmeda wax'sba^yas. Wa,

30 gll^mese gwalExs lae na^nakwa dalaq. Wa, g'iPmese la laeL laxes

g'okwaxs lae k"adEnolisasa k'lilbayowe laxes lEgwile. Wa, la

ax-'edxa yasEkwasa gewase qa^s g'axe g'eg'alllas laxes eaxElasaxa
kMilbayowe. Wa, lii ax^edxa k'lilbayowe qa^s k'ak'adELales laxes

lEgwIle. Wii, laEm wiqwi^lalaq qa ^uEma^nakiiles tsJElgii^nakule

35 ogwida^yas. Wa, g'tPniese alak"!ala la ts IeLx^wMexs lae ax^edxa
yasEkwe qa^s yilsetlides laxa kMtlbayowe. Wii, glPmese mEgu-
gltxa yiisEkwaxs lae xwelaqaEm la k'iik'adELalas laxes lEgwlle.

Wii, glPmese Elaq x'ix^ededa ytlsEx^una^yasexs lae xwelaqa yllse-

tlitsa yasEkwe laq. Wii, glPmese la mEgug-Itxa yasEkwaxs lae

40 k'atlahlas laxa onegwilases gokwe qa halabales wudEx"^ida.

Wii, laEm ^nex' qa LlEmx^wides qa L!axes, lugiliis he gweg'ilasa

yasEkwe laq. Wii, glPmese wiidEX'^idExs lae ilx^edxa kadzEkwe
LE^wa kltlbayowe. Wii, lii deg'itletsa qloyaakwe k'iidzEkwe liiq

qa lawiiyes yasEx^iina^yas. Wii, g'tPmese ^wi^laxs lae gwiila. Wii,

45 laEm gwal laxeq.
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Flounder- Spear.—The fii-st thing to be done by the
|
flounder- 1

fisherman is to get a spear-shaft for flounder-fishing. He
|
has to get

tough wood for the prongs. It is split in two
|
in this manner.' It

is split through the heart, and cut at the ends
||
which are made 5

sharp. When tliis has been done, he takes bird-cherry bark and the
|

shaft, and he so cuts the sides that they are flat,
|
and he also cuts

one side of the prongs so that they will fit
|
on the end of the shaft.

When he has finished this, he takes the
|
bird-cherry bark and ties

it to the prongs and the shaft.
||
He ties it very tightly. When it is 10

done,
I

it is hke this; ^_^^ Now the flounder-spear

is finished.
|

^,:=^=^

Fishing-Tackle for Flounders.—When a man goes to catch many
|

flounders, he takes the leg-bone of a deer which is
|
thoroughly dry, so

that it is white, and he breaks it up
||
lengthwise into slender pieces. As 1

5

soon as it is broken up, he measures off
|
pieces two finger-widths long,

and breaks them off
|
at the end, so that they are aU the same length.

When this has been done,
|
he takes a flat, rough sandstone. He

|

also takes a dish and pours water into it until it is half full.
||
Then 20

he puts the sandstone into it; and he takes
|
one of the thin bones,

dips it into the water, and
|

puts one end against the sandstone and

Flounder- Spear.—Papa^yaxa paese, ytxs he^mae gll la a.xso^sa 1

papayaenoxwaxa paeseda saEntslo qa^s papayayowa. W;i, he^me-
Lal ax^etso^seda ts!axinse qa dzex"besxa xokwe qa^s malts !e g"a
gwilleg-a.' Wii, laEm naqteqax domaqas. Wa, la k-!ak-!ax"bEndEq
qa exbes. Wil, gil^mese gwalExs lae ax^edxa lEii^nime LE^wa 5
saEnts!o. Wa, la k'lakMEWEnodzEndEq qa pepEgEnoses. Wa,
laxae klax^wldxa epsanodza^yasa dzedzegurae qa bEng-aaLEles
laxa oba^yasa saEntsIowe. Wa, giPmese gwalExs lae 2,x^edxa
lEn^wume qa^s k' Itlx'^aLElodes laxa dzedzegume LE'wa saEnts!owe.
Wa, laEm aElaxs lae k"!llk"!akodEq. Wa, giPmese gwalExs lae 10
g-a gwaiega (_/?.g.). Wa, laEm gwala papayayoLaxa paese.

Fishing-Tackle for Flounders.—Wa, he^maaxs qlaqlEyoL^aeda bE-
gwanEmaxa paese, Iji ax^edEx xaqas g'og'Eguyiisa gewasaxs lae

lEralEm.x^iinx'^Ida yixs lae momx-una qa^s tEtEpsEndeq laxes o'-Jl-

dolase qa wIswul'Enes. Wii, gil'mese ^wIweIx'sexs lae niEns^'edEq 15
yises q!waq!wax'ts!ana^ye qa maldEnes awasgEmasasexs lae tEpa-
lax epsba^yas qa ^nEmes awasgEmasas. Wii, gfPmese gwalExs
lae ax'edxa dE^nasgEme t.'esEmaxa pEgEdzowe k'loltsEma. Wa,
laxae S.x^edxa loqlwe qa^s guxtslodesa ^wape laq qa nEgoyoxsda-
llsexs lae mox"stEntsa dE^nasgEme t!esEin laq. Wii, lii ax^edx- 20
'nEmtslaqc liixa xaxmEuexwe qa^s hapstEiides laxa ^wapaxs lae
tEsalots 5.psba^yas laxa dE^nasgEme tlesEma qa^s yilsElalax'^ides

• It is cut through the center lengthwise.
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23 rubs it
|
until it is sharp-pointed, and he does the same with the

other end. As
|
soon as it is sharp-pointed, he rubs the middle part

25 so that it is round; and when
||

it is round, it is done. He does this

with all of them.
|
When he has finished fifty, he puts them away, for

that
I

is the number of bones for the flounder fishing-hne. Then ho
takes

I

hair and twists a length of two
|
spans; that is, hair of women.

30 And when ho has
||
enough of these, the same number as the polished

bones, then he puts them away. He takes
|
cedar-bark and gives it to

his wife, and she goes at once
|
and puts it into the water to soak.

After it has been there for one night,
| the woman takes out the cedar-

bark and splits it into
|
long, nari'ow strips, and she twists it until

35 it is moderately thick.
||
When it is forty fathoms long, it is finished,

j

Then (the man) stretches it outside of the house
|
tightly, so that it is

stretched (taut). It remains there for four days.
|
Then he takes

down the twisted cedar-bark fishing-line
|
and coils it up and puts it

40 down in his house, and then
||
he takes dried back-sinew of the deer

and shreds it, and
|
twists it until it is like thread. As soon as ho

has
I

twisted much of it, he takes the round bones and the twisted-

1

hair thread and ties one end of / the twisted hair to the

45 round bone.
I

He ties the hair
II
to I the crosspiece a little

beyond the middle, in this way : \nr He does this with aU of

23 qa ox'bax'^ldes. Wa, laxae hoEm gwex'^idxa apsba^ye. Wa, gil-

^mese ox"baxs lae yilsElalax'^idEq qa lex'^Enx'^ides. Wii, g"il^mese

25 la lex'Enx'^idExs lae gwala. Wa, lii he^staEm gwex'^Idxa waokwe.
Wii g'iPmese ^wi^la gwala sEklasgEmg'ustiixs lae g'exaq qaxs lio-

^mae awaxweda xaxEx-'Enasa Llagedzayawaxa paese. Wa, la §.x^ed-

xa sE^ya qa^s metledeq qa maemalplEnkes awasgEmasas laxEn
q!waq!wax'ts!ana^yex, yixox sE^yaxsa tsledaqex. Wa, giPmese

30 hetala lax ^waxaasasa gixEkwe xaqexs lae g'exaq. Wa, lii ax^ed-

xa dEnase qa^s lii tsliis laxes gEUEme. Wa, ht'X'^ida^mese la

hapstallsas lilxa wa qa pex-'wides. Wii, g"iPmese xama^stalisExs

lae §,x^wu%tEndEq yixa ts!EdiLqe liixa dEuase qa^s dzEdzExsEndeq
qa ts!elts!Eq!astowes gilsgildEdzowa. Wii la mElx'^edEq qa hela-

35 gites. Wii, lii mosgEmg'ost:ip!Enk'e ^wasgEmasas laxEns baLax.
Wii, gJHmese gwalExs lae dox-wulsaq lax l !asan;Vyases g"5kwe
qa^s lEk!ut!Elseq qa tslas^ides. Wii, lii moplEnxwa^se ^naliis

he gwex'SExs lae ax^edxa Llagedzaana^ye yixa mElkwe dEnsEn
dEUEma qa^'s qEs^edeq qa^s lii qEs^alilaq laxes g-okwe. Wii, lii

40 Sx^edxa lEmSkwe adegesa gewase qa^s dzEdzExsEndeq qa^s mEl-
x"^ideq qa medEkwes hi' gwex'sa qlEuyo. Wii, gipmese q!e-

nEme meta^yas lae ax^edxa leElx'^Ene xaq LE-wa medEkwe
sesE^yak' lEiia. Wa, la yil'iiLElodiilasa leElx'^Ene xaq lax epsba-

^yasa medEkwe sE^ya. Wii, la g-ek-!6lts!a^ye yiLalaasasa sE-ya

45 laxa galodayowe lex'^EU xaqa g'a gwiilega (fig.). Wa, lii ^naxwaEm
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them; |
and when they are finished, he gathers

|
up the ends of the hair 45

threads and ties them with twisted sinew,
|
so that they are all gathered

together, and he hangs them up in the corner of his house. The
|

round cross-bones are hanging downward.
||

Fish-Trap for Perch.—First the man takes
|
cedar-bark and soaks it in 1

the river. Then he goes into the woods
|
carrying his hand-adz ; and

when he comes to a place where there are
|
many straight yoimg hem-

lock-trees, he cuts the tall
1|
slender trees which are a Httle over four 5

finger-widths in diameter.
|
As soon as the tree falls down, he measures

off four spans.
|
Then he cuts it off. That is the measure

|
which he

uses in cutting oft" twenty-four pieces of the same length:
|
and he cuts

off twent}' of them four
||
finger-widths thick, longer than the first 10

ones.
I

After he has done so, he measures a length of two
|
spans and

cuts it off. He cuts sixteen
]
of this length. After he has done so,

|

he measures them three spans
||
long and cuts them off. There are 15

twelve of these all of the same
|
length. After he has done so, he

sharpens the pomts of the twelve.
]
These will be the posts for the

perch-trap at one end.
]
And he also sharpens the sixteen

|
short ones

which are two spans in length. U These will be the entrance. And 20

hi' gwex^^idxa waokwe. Wit, g iPmese ^wPla gwalExs lae q!ap!ex"^i- 46

dEX epsba^yasa sesE^yakMEn qa^s yiHdesa medEkwe atlEma qa
(jlapIexLalesexs lae tex^walilas lax onegwilases g'okwe. Wa, laEm
bebEnba^'j'eda leElx'^Eue galodayu xaqa.

Fish-Trap for Perch.—Wa, heEm gil §.x^ets6^sa bEgwanEma 1

dEnase qa-s la t!eltalesaq laxa wa. Wii, lii laxa aLle qa^s da-

lexes klimLayuwe. Wii, giHmese lagaa laxa kMfq'.wekiiliixa

qleuEme q!waq!waxmEdzEmxs, wii, lii tsEk' lEXLEndxa giltla

^wilaxa halsEla^me LEkwagawesEns q!waq!waxts!ana-'yex. Wii, 6
giPmese tlax'HdExs lae baHdxa moplEnke laxEns q!waq!wax'ts!a-

na^yex yix ^wasgEmasasexs lae tsEX'SEndEq. Wii, he^mis la mEn-
j'ayosexs lae banal tsEtsEX's^alaxa hamStsIaqiila ^uEmasgEma.
Wii, lii et!ed tsEtsEX'SEndxa maltsEmgostilwe modEu hlxEns q!wa-

qlwaxtslana^yex, ytx giltagawa^yas liix gilx'de tsEk'es. Wa, 10
g'IPmese gwiilExs lae bal^idxa malplEnke laxEns q!wiiq!waxts!a-

na^yex yix ^wasgEmasasexs lae tsEx'sEudEq. Wii, la q!EL!Ets!agE-

g'lyuwe tsEk^a-'yas hex'sa §,wasgEme. Wii, g'iPmese gwalExs lae

et!ed baHdxa yfidux^plEnk'e liixEns q!waq!waxts!iina-'yex, yix^was-

gEmasasexs lae tsEx'sEndEq. Wii, la malts !agEgiyowa hex'sa 15
awasgEme. Wa, g il'mese gwalExs lae dzodzox"bEndxa malts !agE-

giyowe. Wii, hi'Em LeLEmltsa LaLEmwaj'OLe Lawayu lax epsba^yas.

Wii, laxae dzodzox"bEndEx epsba'yasa q!EL!Ets!agEgiyuwe tslEl-

tslEklwaxa maemalp lEnqas awasgEinas laxEns q!waq!waxts!ilna-

^yex ytxa x5l6sLe. Wii, giPmese ^wi^la gwala lae ax^edxa LloplEke 20
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21 when it is all done, he takes roots
|
and ties them together in the

middle. He puts them together and carries them
|
home to his house.

When the tide is half down,
|
he takes his stone hammer and cedar-

bark that he had soaked in the river and
|
carries the posts for the

25 trap down to the beach, and he
||
puts them down where the beach is

not very steep and where it is sandy. He
|
unties the roots in the mid-

dle of the bmidle, and he first takes out one
|
of the pieces four spans in

length
I

for a measure, and he lays it down and he marks along it
|
in

this manner.' Then he takes it up and lays it down at one end of

30 the
II
line, in this manner,' and he marks along it. He takes it up

again
|
and lays it down on the other end of the first line, in this

manner,' and he
|
marks along it. After he has done so, he takes up

two pieces
]
two spans in length, and he

|

puts them down on

each side of what has been marked, in this way,

35 and he
H
marks along them. As soon as this is done,

he takes his stone hammer
|
and one of the posts

three spans in length,
|
and he drives it in at (1); and

when
I

one span and a half shows,
|
then he takes

40 another one and drives it in at (2). When
||
the top is level with the

first one, he drives another one in
|
at (3), and other ones at from

21 qa^s yiLoyodes laqexs lae q !ap legox^widEq qa^s wik'Tleqexs g'axae

nii^nakwa laxes g-okwe. Wa, gil^mese naEnxsEg'ilaleseda x'atsla-

xElaxs lae ax^edxes pElpElqe LE^'wa dEnase tieftales laxa wa. Wa,
la wlkilaxa LaLEmwayoLe qa^s la wikintslesElaq laxa LlEma^e qa^s

25 lit wlx'^allsaq laxa k"!ese silaEm tsedesa laxa cx'stEwese. Wa, la

qwelodxa yiLoyil^ye L!op!Ek'a. Wii, hi'^mis gil dax'^itsoseda ^nEm-
ts!aqe g'aydl laxa mop!Enk'as ^wasgEmase laxEns q!\vaq!wax-

ts'.ana^yex qa^s mEnyayowa qa^s k'atlaliseq. Wa la xudElEneq
g"a gwiileg'a.' Wa, lii dagilisaq qa^s kat!alises lax apsba^yasa

30 xuldese ga gwalegaxs' lae xiildElEndEq. Wa, laxae et!ed dagilisaq

qa^s kat!alises laxa apsba-yasa g'ale xultes g'a gwatega.' Wil, laxae

xuklElEneq. Wii, gil-'mese gwalExs lae ax^'edxa malts !aqe laxa

malplEnk'as awasgEmase laxEns q!waq!wax'ts!ana^yex qa^s ka-
tEmgalises lax wax'sanodzExsta^yasa la xuldEk^^a ga gwiileg-a {fig.)

35 qa^s xwexGldElEndeq. Wii, giFmese gwalExs lae ax^edxes pElpElqe

LB^wa; ^nEmts!aqe laxa dzodzoxQlayixayndux^plEnk'as awasgEmase
laxEns q!waq!wax'ts!ana'yex qa^s dex^waliseq lax (1). Wii, g-iL

^mese ^nEmplEnk'a la nelala LE^'wa nExsa^ye laxEns q!waq!waxts!a-
na^yexs lae etletsa ^nEmtslaqe dex^walisaq Lax (2). Wii, giPmese

40 ^nEmiitox^wId LE'^wa g'ale deqwesexs lae et!etsa ^nEmtsIaqe dex^wa-

lisaq lax (3). Wa, la etletsa waokwe dex^walisaq lax (4)-(ll).

1 See outlines of cut on this page.
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(4) to (in.
I

The last one he drives m at (12).
|
These are the posts 42

of the perch-trap. As soon as
|
this is done, he takes the soaked

cedar-bark, sphts it into long strips,
||
and, when it is aU split, he 45

takes up
|
one piece of the stops four spans in length

|

and lays it

down at the outer side of the back of the perch-
|
trap, close, to the

posts. Then he ties it with cedar-bark
|
to the posts, and he ties it

together with the back; for he first ties it to
||
posts'(l)-(4), which arc 50

the back-stop. As soon as this is done, he takes
]
another one of the

same length and lays it down on top
|
of what he has already tied on

the back-stop at post (4), and he ties it on to
|
the back-stop and the

side-stop, and he ties the side-stops on to posts
|

(5), (6), and (7).

Wlieu this is done,
||
he takes another one of the same length and lays 55

it down on the
|
upper side of the side-stop at post (1). He ties it on,

and
I

ties the side-stop to posts (12), (11), and (10). When this
|
is

done, he takes one of the pieces two spans in length,
|

with sharp

point towards (9), and
||
he places the thick end under the side-stop 60

at (10).
I

Then he ties together the entrance and the side-stop at

(10), and he ties the entrance to
|

(9), and he does the same with

(7) and (8). 'When
|
this is done, he takes another one of the four-

|

span sticks and places it over the
||
side-stops, and he ties it together 65

Wa, la etiedxa alElxsda^ye ^nEmts!aqa dex^walisaq lax (12). Via, 42
hcEm dzodzoxQlasa LaLEmwayuwe Lawayowa. Wa, g'iPmese gwa-
Iexs lae ^.x^edxa pegEkwe dEnasa qa^s dzEdzExsEndeq qa g ilsg il-

stowes ts!elts!Eq!astowa. Wa, g'lFmese ^wFweIxsexs lae dax'^idxa 45
^nEmtslaqe laxa mop!Enk'as ^wasgEmase laxEns q!waq!waxts!a-
na^yex qa=s kat!alises lax Llasadza^yas iiwap!a^yasa LfiLEmwayowe
Lawayowa makimk'lEue lax dzodzoxuliixs lae yil'itsa dEnase laxa

dzodz5xula qa^s yaLodesa Emxap!a^ye LE^we heEm gil yaLotsose

(l)-(4) LEWa Enixapla^ye. Wii, g'iPmese ^wl^laxs lae ax^edxa 50
=nEmts!aqexa he'maxat! ^wasgEme qa^s katlEndes laxa ('k' lot lEua-

-3'asa la yiLElaLEla Emxap!a^ya lax (4). Wii, laxae yaLodxa Emxa-
pla'ye LE-wa EmxEnwa^ye. Wii, laxae yiiLodxa EmxEnwa^ye liix

(5); wii, lii heEmxat! gwex'^IdEx (6) lo^ (7). Wii, giPmese gwalExs
lae ax^edxa ^uEmtslaqexa he^maxat! ^wasgEme qa^s katlEndes la- 55
xa i'k" !ot !Ena'}'asa Emxap la^ye lax (1) . Wii, lii yiiLodEq. Wa, lii et !ed

yiiLodxa EmxEnwa-ye lo^ (12) lo- (11), he^mise (10). Wii, g'iPmese

gwiilExs lae diix'^Idxa ^UEmtsIaqe laxa malplEuk'as S,wasgEmase

liixEns q!waq!wax'ts!iiua'yex qa^s gwebales oxba^3"as lilx (9), lae

katlEutsa LEx"ba^ye liix bEnk' lot Isna'yasa EmxEnwa^ye hix (10) 60
lae yaLodxa xolsoe lax (10) LE^wa EmxEnwa^ye. Wii, lii yiiLodEx

(9) LE^wa xolose. Wii, lii, heEmxat! gwex'^idEx (7) lo^ (8). Wii, g il-

''mese gwiilExs lae et!ed dax'^Idxa ^uEmtslaqe laxa moplEuke laxEns

q!waq!wax'ts!ana'yex yix ^wiisgEmasa qa^sk'atlEndes lax ek"!6t!Eua-

^yasa EmxEuwa'ye. Wii, lii yaLodEq Lf/ (1) l6^ (2) lo- (3) ; wii, 65
75052—21—35 eth—pt 1 11
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66 at (1), (2), (3), and
|

(4). When this is done, he takes another one of

the same
|
length and lays it on top of the back-stop, and he

]
ties

it at (1), (12), (11), and (10), and he does the same
|
with the other

70 side at the entrance. As soon as there are eight
||
rows, it is finished.

Then he takes pieces four spans and
|
four finger-widths in length

and puts them down, and he
|
takes up another one and lays it on it,

He
I

ties them together at (1),

other ones on (2) and (3), and
|

at (4). When this is done he
one

II
and places it one fuigor-

from the first one and ties it on at

in this manner:
and he places the

he also ties them
75 takes up another

width
I

apart
both ends ; and

]
he continues tying on all the others, going towards

(4) and (3). As
|
soon as it is all covered, it is like this

When it is finished, he
|

goes up from the beach and

;

80 breaks off hemlock-branches in the woods. He
||
carries :

them down to where he is making the perch-trap and
puts them down, and he goes up again and takes small

:

clams, which he gets for bait
|
for his fish-trap. He car-

ries them down and breaks the shells of the clams
|
and scatters them

in the trap. As soon as this is done, he puts
j
the cover over the trap.

85 He puts hemlock-branches on top of it, so that
||
it is dark inside, and

he places four large stones
|
on top of the henJock-branches to keep

it under water. Then it is done,
j

QQ he^mise (4). Wii, g'lFmese gwalExs lae et!ed dax^^ldxa he'maxat!
^wasgEme qa^s kat !Endes lax ek' lot lEna^yasa Emxap !a^ye. W.'i, laxae

yaLodEq lax (1) lo- (12) Lo^ (H); wa, he^mise (10). Wii, liiheEmxat!

g^vex"^ldxa apsana^ye LE^wa xolose. Wii, gil-mese malguniiltsla-

70 kostillaxs lae gwala. Wii, la dax^^ldxa sayak!ap!Enk"Elasa

modEne laxEns q Iwiiq !wax'ts lana^yex qa^s k'atlalise. Wii, lii da-

x'^idxa ^uEmtslaqe qa^s katbEndes laq; g'a gwalega
(fig.).

Wii, la

yiiLodEx (1). Wii, lii et!ed k'atbEntsa waokwe lax (2—3), wii la

yaLodEq (4). Wa g'iPmese gwiilExs lae etled diix'^Idxa ^uEmtslaqe

75 qa^s katledes laxa ^nEmdEne laxEns q!waq!wax"ts!ana^yex yix &wa-
lagrdaasas LE^wa g'alc ax^aLElddayosexs lae yaelbEndEq. Wii, lii

ha^nal yil^aLElodalasa wa5kwe lalag'aaLElaa lax (4) lo^ (3). Wii,

giFmesE Emdzoxs lae g"a gwiileg'a (Jig.). Wa, g'll^mese gwalExs lae

lusdesa laxa LlEma^ise qa^s la LlEx^widEx qlwiixa laxa aLle qa^s

lii gEmxEnts !esElaq lax ax^etsasas LaLEmwayowas Lawayowa. Wii,

la xwelax^usdesa qa% lii &x^ed laxa g'iiweq'.anEme tatelanEms

qaes Lilwayowe. Wii, lii dEntslesElaq qa^s lii tE])ts!alasa tele g awe-
qliinEma qa^s gwelalts lodales laq. Wa, g'lFmese gwalExs lae piiqE-

yotsa sala liixa Lawayowe. Wii, lii xESEymtsa qlwiixe laq qa

CK plEdEk'iles. Wii, lii t liiqEyindalasa mosgEme ilwakwas tlesEm

lax oku^ya^yasa qlwaxe qa wunsalayos. Wa, laEm gwal laxeq.

80
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Net for Sea-Eggs.^You know already how nettle-bark
|
is cleaned 1

and what is done with it. When it is put
|
on the nettmg-needle, they

take the netting-measure, which is haK a finger wide
]
and four

finger-widths
|1
long, and they net on it.

|
After they have netted 5

three spans in length, the ends are netted together. Thus
|
the

mouth is three spans aromid, and they net downward;
]
and as soon as

it is two spans long,
|
they net the bottom together. Then the scraping-

net for flat sea-eggs is like a basket.
||
It is this way: ^f^^~. After he 10

has finished netting it,
|
he takes his ax and goes ff ^^ into the

woods looking for the root of yeUow-cedar;
|
and W^Sf when he

finds a yeUow-cedar tree, he digs out a root ^^S' wliichis|

moderately thick, and he measures five spans
]
and then cuts it off.

Hesplitsit through the
II
heart; and when it is in two parts, he chops

| 15
off the heart on one side so that it all comes off, and he chops off the

j

sap. Then he tries to make it half a finger
|
thick; and he chops off

the two edges, so that it is two finger-widths wide,
|
its whole length

from end to end.
||
After finishing it, he carries it out of the woods and 20

takes it mto his house
; ]

and he puts it down on the floor, and he takes

his crooked knife,
]
sits down, and takes the yellow-cedar wood and

he shaves
|
the two edges straight; and after doing so,

|
he shaves off

Net for Sea-Eggs.—Wa, laEmLas qlaLElax gweg'Uasaxa giinaxs i
lae axsE^wa LE^wa ^naxwa eaxeneq. Wa, giPmese la qEtts!oyo
laxa vEgayo lae ax-edxa ts lEwekwexa k' lodEnosElas wagwasas
laxEns q!waq!wax'ts!ana^yex. Wa, la modEu laxEns q!waq!vvax'-

tslana-yex ytx ^wasgEmasas. Wa, la yixEntsa gunelaq. Wii, la 5

yudux"p!Enk"e ^wasgEmasasexs lae yaqodEx oba^yas. Wa, laEm
yudux^p !EX"site ^wadzEg'ixstaasas. Wii, la ytqaxodEq. Wii, g'il-

^mese malp!Enk"e ^wasgEuiasas laxEns q!waq!wax'ts!ana^yaxs lae

yaqodEx oxsda^yas qa^s yiwila gwexsa Llabatexa xElodzayowaxa
amdEma. Wa, laEm g'a gwiilega {fig.). Wa, g'IPmese gwal ylqaqexs 10

lae ax^edxes sobayowe qa^s la laxa able aliix L!6p!Ek'asa dexwe.
Wa, g'lPmese q!axa dex"mEsaxs lae 4ap!ldEx L!op!Ek-asxa hela-

gite L!op!Eka. Wii, la bal-Idxa sEk!ap!Enk"e laxEns q!waq!wax-
tslana^yex ylx ^wasgEmasasexs lae tsExsEndEq. Wii, la, naq!Eqax
d5maqasexs lae x6x"sEndEq. Wii, g'11-mese malts !exs lae sopa- 15
lax'^id apsodile domaqs qa ^wFhiwes. Wii, lii sopalax'^IdEx xodze-
g"a-yas. Wa, laEm laloL!a qa k'lodEnes laxEns q!waq!waxts!a-
na^yex yix wagwasas. Wii, lii sop !edEx ewunxa^yas qa maldEnes ^wa-
dzEwasas laxEns q!waq!wax'ts!iina^yex liebEndala liix ^wasgEmasas.
Wii, g'iPmese g%villExs lae dalt!alaq qa^s lii daeLElaq laxes g'okwe. 20
Wii, lii k'atlaliiaq qa^s ax^edexes xElxwala k^Iawayowa. Wii, la

kiwagallla qa^s dax"^Idexa dEyodzowe. Wii, hii^mis g'il k!ax-
^witso^se ewunxa'yas qa naEnqEnxEles. Wii, g'tPmese gwalExs lae

klodzodEx apsadzE^yas qa qedzEdzowes. Wii, gil^mese gwillExs
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25 the one flat side so that it is smooth. After doing so, he
||
turns it

over and shaves off the other side until it has a thin edge,
]
and it

is half a finger tliick.
|
After doing so, he takes a basket, goes to the

beach,
|

picks up stones, which he puts into the basket.
|
When he

30 has enough, he carries them on his back into his
||
house and puts them

down by the side of the fire.
|
He puts the stones on the fire, and he

takes the basket and he
|

goes down again to the beach and plucks off

dulce;
|
and when his basket is fidl, lie carries it up the beach

|
into

35 his house, and he puts it down on the floor.
||
Then he digs a hole by

the side of the fire of the same length
|
as the stick of yellow cedar

which is to be steamed to make a hoop for the scraping-net. One
|

span is the width of the hole that he is digging,
[
and its depth is the

same. When this is fuiished, he takes
|
mats, so that they are ready

40 for use, and he takes the tongs to put
||
the red-hot stones into the

hole, and he puts them into the hole that has abeady been dug.
|

When it is nearly full, he takes his didce and throws it on the
]
red-

hot stones; and when a thick layer has been put on,
|
he puts the

yellow-cedar stick on it, and he takes
]
more didce and throws it on

45 to it; and as soon as there is a
||
thick layer of didce on the yeUow

cedar, he takes water and
|
throws a little on top the whole length of

the yellow-cedar stick,
|
and he covers it over with mats. After he

25 lae lex'^id qa^s k!adzodex apsadza^yas qa pElesa SpsEnxa^ye.

Wa, laLa k"!6dEnx'sa^ma apsEnxa^ye laxEns q!waq!wax'ts!ana^yex.

Wa, giPmese gwalExs lae ax^edxa lExa^ye qa^s lii laxa LlEma^ise

qa^s lit tliiqax tIesEma qa^s la t!axts!alas laxa lExa^ye. Wa,
gll^mese hePatslaxs lae oxLosdesa qa^s lii oxLaeLElaq laxes

30 gokwe qa^s la oxLEg'alilas lax mag'inwallsases lEgwile. Wii, la

xE^x"LEnts laxes lEgwIle. Wa, la xwelaqa ax^edxa lExa^ye qa^s la

xwelaqEnts !es laxa LlEma^ise. Wa, lii klulx'^id laxa LlESLtekwe.

Wii, glPmese qotle lExa^yasexs lae oxLEx'^id qa^s lii oxLosdesEla

qa^s lii 5xLaeLElaq laxes gokwe qa^s lii oxLEgalilaq. Wii, lii

35 ^laplallla laxa miig'lnwalllases lEgwilaxa ^nEmasgEme l6^ uEkaso-
Lasxa dEyodzowe qEX"ExsteLasa xElodzayowe. Wii, la ^nEmplEnk"
laxEns q !wiiq !wax'ts !ana-yex ytx ^wadzEqawllasas ^lapa^yas. Wii, lii

heEmxat! ^wiilabEtalile. Wii, g'iPmese gwiilExs lae ax^edxa IceI-

wa^ye qa g'axes gwa^lila. Wii, lii ax^edxa tslesLala qa^s kMlpIedes

40 laxa xIxLxsEmiila tIesEma qa^s lii k!ipts!alas laxa ^labEgwelkwe.

Wii, la Eliiq qot'.axs lae ax^edxa L!ESL!Ekwe qa^s lEXEyindes liix

oku^ya^yasa x'LxIxsEmala tIesEma. Wii, gil^mese wtiklwaxs lae

ax^edxa dEyodzowe qa^s paqlEqes laq. Wii, laxae Sx^edxa

waokwe LlEsLlEkwa qa^s lExeg'Indes laq. Wii, gil^mese la wax"-

45 wiinaya LlEsLlskwe laxa dsyodzoxs lae S,x^edxa ^wape qa^s

xELlEx'^ide tsadzELEytnts lax ^wiisgEmasa kunyasaxa dEyodzowe.
Wa, lii nas^itsa le^wa^ye laq. Wii, gil^mese gwalExs lae fix^edxa



BOAS] INDUSTRIES 165

has finished, ho talces a
|
romad billet, and he cuts it with an ax un-

til it is roimd.
|
Its size is three spans around.

1|
When it is done, he 50

takes thin cedar-bark rope, so that it is
|
ready for use. After it has

been steaming quite a whUe, he
|
takes off the covering mats and he

pulls out the yellow-cedar wood that has been steamed,
|
and he puts

it around the end of the round piece of fire-wood,
|
and he ties it

tightl.y to the fire-wood, in thismamier: tTT^ After he has tied

it on with a
\\
rope, he heats it by the ^L-XJ fire of the house. 55

Now
I

lie heats it all romad until it is burnt black. Then he takes
tallow and

|
rubs it on it while it is still warm. When it is cov-

ered
1
with taUow, he puts it down in the corner of the house, until

it
I

cools off quickly. Now he wants it to become brittle and
||
to 60

retain its hoop shape and to not spring back again.
|
Therefore

the tallow is put on. When it gets cool, he
|
takes the hoop for the

mouth of the scraping-net for flat sea-eggs, and he takes the
|
drill

and drills ten holes to sew on
|
the mouth of the scraping-net. After

he has done so, it is
||
in this manner: xrc:*. Then he takes the 65

scraping-net and
|
nets its mouth to the rf j\ hoop. It is a dif-

ferent kind of
I

nettle-bark twine that ^Ijifv^ he puts tlirough the
driU-holes. It passes through

|
two meshes. As soon as

this is done, he takes a small
|
hemlock- ' tree two fathoms

lex'^Ene lEqwa qa^s kMIml^Ideq qa lex^^Enes. Wa, he^mis qa 48
yiidux"p lEuse^stes ^wag'idasas laxEns q!waq!wax'tsana^yex. Wa,
g'JPmese gwalExs lae ax^edxa ^wile dEnsEn dEUEma qa gaxese 50
gwa^lila. Wii, g'lPmese gaglyala la giye kiiusasE^wasexs lae

nasodEx naylmas leElwa^ya. Wii, lii lExnlqodxes kiinsasE^we
dEyodzfi. Wii, lii qEX'se^stEnts hix oba^yasa k" !ax"baakwe lEqwa.
Wii, la yiPidxa miix'^ina^yaxa Isqwa

(fig.). Wii, gIFmese gwiil yiLasa
(lEiiEme laqexs lae pEX'i^dEq laxa lEgwilases g'okwe. Wii, laEm 55
pEx'se^stalaq qa kliimElx'^Ides. Wii, lii iix^edxa yasEkwe qa^s

dzEklldzodes laqexs he^mae ales tslElqwe. Wii, glPmese hamEl-
se^steda yasEkwe laqexs lae ax^alllas liixa onegwilases gokwe qa
odax'^Ides wudEx'^Ida. Wa, laEm ^nex' qa L!Emx-'wJdes qa
xak'lEmtsIawes lax laena^yas wak'ala qak-!eses edesa dzax^wlda. 60
Wii, heEm liig-ilasa yasskwe laq. Wii, g'iPmese wudEx-^idExs lae

3,x5dxa wulg'ixsteLasa xElodzayaxa amdEma. Wii, lii ax^edxa
sElEme cja^s sElEmx's5dcxa uEqadzEqe sEla^ya qa nEyimxso-
watsa t lEmgExsta^yasa xElodzaj'owe. Wii, g'tPmese gwiilExs lae

g-a gwiileg'a (fig.). Wii, lii ax^edxa yigEkwe xEl5dzayo, hr'me 65
yixdzodEq laxa wulgixsteLas. Wii, laEm ogu^laEm medEk"
gQnkMEne la nex'soyos liixa sesEla^ye qa^s la hexsala laxa mae-
maltsEmtowe yigela^ya. Wii, giPmese gwalExs lae ax^'edxa wile

qwiixasa malplEnk'e ^wasgEmasas LaxEus baxax. Wii, lii kla.xalax
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70 in length, cuts off
||

the bark and the sap; and when it is all off, he
cuts

I

off the thick end so that it is flat, and he puts t on the end of

his scraping-net
|
for flat sea-eggs to servo as a net-

handle, for thus is called what they tie to the end of it
; |

and he takes a split spruce-root and ties the
|
scrap-

ing-net for small, flat sea-eggs to the end of the net-

75 handle. After he has
||
done so, it is in this way:

1 Staging for drying Roots.—After they have eaten,
|
they go out of

the house. Immediately (the man) goes into the woods,
|
carrying

his ax, and he cuts down four
|

good-sized long, straight cedar-trees

5 that have no branches. He measures off
||
three fathoms and cuts

them off.
I

The four sticks are each three fathoms in length.
|
Then

he measures off one fathom and
|
cuts them off, and he chops off

eight of the same length.
|
As soon as all these have been cut off one

10 fathom in length,
!|
he sharpens one end. When

|
all the ends are

sharp, he carries them on his shoulders and
|
carries them into his

house, and he throws them down where he is going to put them up
for

I

a staging. When they are all in the house, he takes one
|
of the

sharpened sticks and drives it into the ground close to the inner
|!

15 back-rest in the corner of the right-hand side of the house; and when
it is

I

two spans in the ground, he
|
takes another one of the sharp-

70 xE^x^w^iina^yas lo^ xodzeg'a^yas. Wa, g'tl^mese ^wHlaxs lae k' !ax-

^widEx LE-x"ba^yas qa pepEgEnoses. Wa, la axbEntsa xElodzayo-
waxa amdEma laxa xElosp !eqe qaxs he^mae LegEmsa lai yllbayaats.

Wa, lii Sx^edxa dzEdEkwe iJoplEk'sa alewase qa^s ylh'aLElodesa

xElodzayowaxa ftnidEma lax oba^yasa xElospleqe. Wii, gIPmese
75 gwalExs lae g'a gwiileg'a {fig.).

1 Staging for drying Roots. —-Wa, g'tPmese gwal LlExwaxs lae

hoqiiwElsa qa^s lii laxes gokwe. Wa, hex'^ida^mese la laxa aLle

dak- lotElaxes sobayowe qa^s la soplExodxa m5ts!aqe gllsgiltia

ha^yaPag'lt ek'etEla naEuk'Ela dzEsEkwa. Wii, lii bal^klEq qa
5 yaeyodux"p!Enk'es laxEns biiLiiqe awasgEmasasexs lae sopsEndEq.

Wii, la^me ^uEmax'e iiwasgEmasasa motslaqe lax yudux"p lEnk'e

laxEns baLax. Wii, lii et!ed bal^idxa ^uEmplEnk'e laxEns baLiixs

lae sSpsEudEq. Wii, lii malgunalts!aqa sopa^yas hex-six awasgEme.
Wii, g-iFmese ^wI^wElx-s^eda ^nal^'nEmp lEnk'as awasgEmase laxEns

10 baLiixs lae dz5dzox"bEndEx epsba^yas qa eex-bes. Wii, g-fl-'mese

^wi^la la dzodzox"baakuxs lae yilkillsaq qa^s lii yilx^wult !alaq qa^s

la yilgweLElaq laxes g-6kwaxs lae ytlx-walilaq laxes ax^iiliiasLasa

k-!agilLe. Wit, g-lPmese ^wi^laeLaqexs lae ax^'edxa ^nEmts!aqe
laxa dzodzox"baakwe qa^s dexHvallles liixa mag-idzii^3'asa tsaqlEx-

15 La^ye lax onegwilasa helk-!otewalilasa g-6kwe. Wii, g-ll^mese

matp!Enk-e ^wiilabEtalllasas laxEus q!waq!wax-ts!ana^yaxs lae

ax^edxa ^UEmtsIaqe dzodzox"baakwa qa^s dex^valiles laxa
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ened sticks and drives it into the floor
|
one span distant from the 18

first
I

post; and he takes one of the long sticks for a crosspiece and
||

lays it down outside, in this manner: 11 Then he 20
takes another one

I
of the sharpened poles '— and drives

it down at the other end of the long stick that he had laid down
; |

and
when it is two spans in the ground,

|
he takes the other sharpened

stick,
I

places it at the same distance as at the other end, and drives

it into the floor.
||
When it is also two spans deep in the ground,

|
he 25

takes his hand-adz and adzes off the tops
|
of all the posts, so that

they are hollowed out. These are called "notches for the beams,"
and

I

they are m this manner: ivj ' As soon as they
have all been notched out on top, I I

|
he takes a

beam and places it over the post
||
at one end, and he puts the 30

other end on the top of the other post,
|
so that it is in this man-

ner: ( a
r .

^ When the staging is finished, he
puts
on it, -

I

the baskets with long ciDquefoil-roots

side.
I

35
Frame for drying Berries.—Now we will talk about the work

|
of 1

the husband of the woman, for he does not sit still in his house while
|

his wife is picking elderberries. First he has to look for a good
|

cedar-log which is soaked in water and soft, for this splits straight.
||

After he has found one, he chops it with his ax on the under side.
| 5

'nEmp!Enk-e laxEns q!waq!wax-ts!ana^yex, ylx awalagolilasasa lc- ig
Lame. Wa, la ax^edxa ^nEmts!aqe laxa k"!axdEmaLe qa^s

kat!aliles lax Llasalllas g'a gwiilega {fig.), la ax^edxa ^nEmts!aqc 20
laxa dzo(lzox"baakwe qa^s dex^vallles laxa apsba^yasa la k'adela.

Wa, giPEmxaawise malplEnk'e ^walabEtalllasas laxEns q!wa-
q!wax'ts!ana-'yaxs lae ftx^edxa ^nEmts!aqe dz6dzox"baakwa qa^s

n:i^naxts!owex aWcilag5lilasasa apsba^yaxs lae dexbEtalilaq. Wa,
glpEmxaawise malp!Enk"e ^walabEtalllasas laxEns q!w;iq!wax'ts!a- 25
na^yex lae ax^edxes k!ImLayowe qa^s kliniLEtodeq cja xubEtowes
^naxweda LeLame. HeEm LegadEs qiasexa k'atslEwasLasa k'.'axdE-

maxa g'a gwiileg'a {fig.). Wa, glPmese ^wFla la q!eq!adzEkwa oxta-

-yasa LCLamaxs lae ax^edxa k'laxdEma qa^s kadEtodes laxa Lamasa
apsba^ye. Wa, laxae ogwaqa k'adEtotsa apsba^yas laxa Lame. 30
Wa, la^me g'a gwaleg'axs {fig.) lae gwala kMagile qa g'exdEmasa
Laxabatsle LlaLlabata. Wa, la hesm xat! gwex'^Idxa aps5dEq!a.

Frame for drying Berries.—Wii, la^mesEns gwtigwex'sEX'^idEl lax 1

lii^wiinEmasa tslEdaqaxs k"!esae aEm kiwael laxes g'5kwaxs lae

tslexes gEiiEmaxa tslex'ina. Wii, heEm gil la alaso^se ek'a k!wax-
Lawaxa k!iink!unq!Eqexa tElqwe qaxs he^mae eg'aqwa lax patslasE-

'we. W:i, g il'mese qiaqexs lae sopletses sobaj^owe laxa wilEme qa^s 5
tEmx"bEtEndeq g'a gwidega (^f/.), g'il-mesc nEgoyode tEnakwa^'yas
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6 He chops into it this way : Q ts'^ ^ As soon as he has chopped
half way down

|
to the heart of the wood, he

measures from the place where he has
|
chopped nine spans of our

10 hand.
|
Then he chops in, and cuts in

||
as deep as before at the other

end. Then he stops chopping. Now it is
|
in this way: /^ ^^j ^—

,

Then he takes his wedges and drives them in at the ^
end

I

of (1), towards the top of the cedar-tree; and he uses his stone

hammer to drive them in
; |
and when he has a piece wedged off, he turns

it over on its back. Then it is in this way :
| ^— ^ > Then he

wedges the piece which he has cut off from ^ the tree

15 into pieces. He splits it up small enough so that he
I|
can carry it out

of the woods. After he has cut it into pieces, he carries it home on his

shoulder
|
out of the woods and into his house. There he

|
throws it

down in the corner of the house; and after all has been carried out,

he
I

takes his adz and puts it down. He also takes his straight
|
knife,

20 his wedge, and his stone hammer, and he
||
splits off the thickness of one

of our fingers
; |
and when it has come off, he measures pieces two finger-

widths
I

in width. He takes his straight knife and
|
splits the wood with

it. He continues to do so until he has many of the same size.
|
When

25 he thinks he has split out enough, he takes his straight
||
knife and one

of the cedar-sticks which he has split and cuts it well
|
and straight on

one side, so that it is straight and flat.
|
After he has done so, he turns

7 lax lalaa lax domaqas lae baPitses q!waq!wax'ts!ana^ye g'ag'lLEla

laxes tEmkwa^ye. Wii, la ^na^uEmap !Enk' laxEns q!waq!wax-ts!a-

na^yex yix baLa^yasexs lae tEmx^widEq. Wii, gil^Emxaawise la

10 -nsmale ^walabEdasas LE^wa apsba^yaxs lae gwal sopaq. Wii, laEm
g'agwiilega {fig.)- Wit, lii ax^edxes LEmlEmgayowe qa^s qlwaelbEn-

des lax (1) xa wilEta^yasa welkwe. Wa, lii pElgEtEweses pElpElqe

laq. Wii, g'lPmese uELaxe latoyas laxa welkwaxs lae g"a gwiileg'a

(fig.). Wii, lii LEmlEmx'sEndxes hitoyowe. Wii, iVmese gwaniila qa^s

15 takweses qo liil ytlxHIlt !iilaLEq. Wil,g-iPmese ^wi-'weIx'sexs lae yElx-

^widEq qa^s yilx^iilt lalaq qa^s lii yllgweLElaq laxes g'okwe. Wii, hi

yElx^walllaq lax onegwilases g'okwe. Wii, g'tPmese ^wi^l5lt!axs lae

ax^edxes k" limLayowe lii g'ig'alllaq. Wii, he^misLaLes nExx"iila k' !ii-

wayowe. Wa, lii ax^edxes LEmg'ayowe LE^we pElpElqe. Wii, lii

20 latodxa ^uEmdEne liixEns q!waq!wax-ts!iina''yex, ylx wagwasas.

Wii, g'iPmese lawiixs lae mEns^itsa maldEne laxEns q!wiiq!wax'ts!a-

na^yex qa ^wadzEwatsex, lae ax^edxes uExx'ala kMawayowa qa^s

xox"sEndeq. Wii, lii hex'silEm gweg-ilaxa q !enEme hex'sii awagwite.

Wii, giPmese k'otaq laEm helales xa^'yaxs lae ax^edxes nExx'iila

25 k'lawayowa LE^wa ^nEmtsIaq Laxes XiVye kIwaxLawa qa^s aekMe
k'!iixwax aps6t!Ena^yas qa nEqEles; wii, he^mis qa pEx^Enes. Wii,

giPmese gwalExs lae lex'^idEq qa^s kMax^wIdex awlga-'yas qa lene-
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it over and cuts the back so that it is nnmd
|
and also straight. After 28

doing so, he takes another one
|
and does the same as he did to the first

one he made, and he
||
continues doing so with tlie others. When all 30

liave been cut out, he
|
splits some smaller than our little finger. He

takes
I
his straight knife and cuts them square.

|
When he thinks he

has enough of these, he measures these off
|
two spans and two finger-

widths
!!
in length. Then he cuts them off: There are many of 35

these
I

which he has cut the same length. After they have been done,

he takes his
|
wedge and his stone hammer and he wedges the other

|

cedar-sticks into thin pieces. When they are all in pieces, he takes

his
I

straight knife and the cedar-sticks which he has wedged into

pieces and
||
splits them into small pieces with his straight

|
knife, so 40

that they are the thickness of half the thickness of our little finger.
|

Now he has split out very many. After doing so, he takes the
|
first

one which he made two finger-widths in width, and he cuts
|
square

holes a little larger than the size of our little luigcr
|1
four finger-widths 45

fro2n the end of what he
|
is cutting. As soon as the hole passes

through, he measures
|
two spans from this hole, and there he makes

another hole;
|
and when it also passes thi'ough, he measures off two

more spans
[
from the last hole he made; and he continues to do so,

proceeding to the end of the stick.
||
As soon as this side-stick has been 50

g'es Lo^ qa nEqEles. Wa, g'il^mese gwalExs lae etiedxa ^nEmtsIaqe. 28

Wa, asmxae nanaxtslEwaxes g ilx'de axa^ya. Wii, ax'sii'mese he
gweg'iiaxa waokwe. Wii, g'iPmese ^wi^la lakMakwa. Wa, laet!ed30
xox^wldxa wawilalagawa-yasEns sElt!ax'ts!ana^yex. Wii, la ax^ed-

xes uExx'ala kMawayowa qa^s k'lax^wldeq qa k' !EWElx^unes.

Wa, gil^Emxaawise Iv'otax laEm helalaxs lae baPidEq yise q!wa-
q!wax"ts!ana-yaxa malp!Enk"e he^misa maldEne IxibELawe Isixeus

f[!waci!wax-ts!ana^yaxs lae kMtmtslEndEq. Wii, laEmxae q lenEme 35
kMlmta^yas he gwex'se. Wii, g'iPmese gwalExs lae ax^edxes
LEmg'aj'owe LE^wis pElpElqe qa^s LEmlEmxsalexa waokwe k!wax-
Lfiwa qa pElspadzowes. Wa, g'iFmese ^wFwiilxsExs lae ax^edxes

nExx'ala k"!awayowa qa^s laxat! ax^edxes LEmk'asox"de k!wax-
Lawa. Wa, la helox"s^End xoxox"salac[ yises nExx'iila kMawa- 40
3'owe laq qa k'!odEnes wagwasas laxEns sElt!ax"ts!ana'yex. Wii,

lii alak' !ala q '.euEme xa^yas. Wii, g'lPmese gwalExs lae sxx^edxiJs

gilx'de axa^yaxa maemahlEnas awiidzEwase. Wii, lii k'lex'sotbca

k'!EWElx"stowe hSlsElaEm kalexaiagawesEns sElt!ax'ts!ana^yex ytxs

modEnae laxEns q!wiiq!wax"tsana^yex g'iig'tLEla lax oba^yase 45

k'!ex'sotsE^was; g^lFmese liix^sawe k' lesoda^yasexs lae biiHtses

q!waq!waxts!iina^yaxa maiplEnk'e g'iigiLEla lax k' lexsoda^'yas.

Wa, gil-Emxaiiwise lax'siixs lae et!ed baHdxa malplEuke g'iigt-

LEla lax iile k"!ex'sodes. Wii, a^mise he gwe^niikulax labEudalao.

Wii, gll'mese gwala L!aL!ExEnwa-yaxs lae ga gwiileg^a (_/!</.). Wii, 50
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51 finishod, itis this way: ' ' Then he
|

puts it down. Then
he takes the other one and puts it down by the side of the one that

\

ho has finished, and he marks it according to the first one, so

that the hole that he is to make will be in the eorresponding place;
|

and after he has marked it, he cuts the holes through it; and when
these are

|
finished, he takes a square piece of the size of our little

55 finger ||
and two spans' and two finger-widths in length,

|
which is

called "crosspiece for tying on." He measures one
|
finger-width

from the end of it. Then
|
ho takes his straight knife and cuts a

notch around it. He cuts off
|
a little all round, so that it fits into

60 the hole of the side-stick. He
||

pushes it thi-<High the hole that he has

cut; and when he has cut off enough
|
so that it fits in tight for the

end to pass through,
|
he only stops pushing it in when

j

it fits tightly

against the shoulder of the notch,
|
he does the same with the other end

of the
I

crosspiece as he did to the former end. After
|
doing so, he

65 continues the same with the others; and
||
when all of them have been

finished, it is in this way: __^___^_^.^^__, After tliis has been done,
|

ho takes cedar-bark and 1234*6 soaks it in water. After

doing so,
I

betakes the thin pieces of cedar-wood
half as

I

thick as our littlefinger and onefinger-width
|
in width. These

70 are to be the middle sticks. When he has
||
put them all down at the

place where he is sitting making the drying-frame, after
|
they have

all been brought there, he takes the soaked cedar-bark and puts it

51 la k'atlalilaq qa^s ax^edexa ^nEmts!aqe; la kadEnodzElilas laxa

la gwala. Wa, la xtilt ledEq qa naqaliltsa kMek'lexsEwakwe. Wit,

g-tPmese gwal xiiltaqexs lae k" lEyimxsala. Wii, gil^Emxaawise
gwalExs lae ax^edxa k" lEWElxHInexa yo ^wag'itEns sElt!ax"ts!ana-

55 ^yexxa hamaklEngala laxEns q!waq!wax'ts!ana^yex awasgEmas.
Wii, heEm LegadEs k"!Elx'dEma gayeg'e. Wa, lit mEus^Itsa ^nEm-
dEne laxEns q!waq!wax"ts!ana^yex g'iiglLEla laxa oba^yasexs lae

ax^edxes nExx'illa k" !awayowa qa^s k' !imtse^staleq. Wa, xaLlEX'^id

k' !ax"se^stala qa heiadzEqElis laxa iJaiJExEnxa^ye. Wit, lanaxwe
60 LlEUXstots laxes k" !ex's6da^ye. Wa, g'lPmese helale tEk'alaena-

^yases lae lax'sawe oba^yas. Wji, aPmese gwal qlomtaqexs lae wala
lax k" !hntse^stalaso^x"das. Wit, laxae hcEm gwex"-idxa apsba^yasa

k'lElx'dEma gayeg'a^ya, ytxes gwex'-idaasaxa apsba^yas. Wa, g-11-

^mese gwala ^nEmtsIaqaxs lae hex'saEm gweg"ilaxa waokwe; g'tl-

65 ^mese ^wHla gwalExs lae g'a g\va]eg'a (fig.). Wii, guFmese gwalExs
lae ax^edxa dEnase qa^s la pex"stEnts laxa ^wape. Wa, g'il'mese

gwalExs lae ax^edxa pepatslaakwe pelspEle k!wek!wagEdz6waxa
kModEnas wixgwaso laxEns sElt!ax'ts!ana^yex. Wii, la ^nEmdEne
awadzE^vasas laxEns q !waq!wax-ts!ana^ye, ytxa uExtsl^. Wa, g'll-

70 ^mese g'ax ^wilg'alil lax k !waelasasexs k' !ttk" !Edeselae. Wii, g'tPmese
^wllg"alllExs lae ax^edxa pex"stallle dEnasa qa^s g'axe g'eg'alilasexs
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down.
I

Ha calls his wife to split it into narrow strips,
|
and she 72

immediately comes and sits do\vn and
|
splits the cedar-hark into

narrow strips for him to tie on the middle sticks of the
||
drying-frame. 75

After splitting off one strip, she gives it to her
|
husband. He takes

it, and also one of the split sticks from
|
the middle sticks of the

drying-frame, and he puts it on at (1) and close
|
to (7),' and he ties

it on with split cedar-bark,
|
and he sees to it that there is no turn in

the cedar-bark. After tying it on, he takes up
||
another one of 80

the split sticks and places it alongside of the first one,
|
which

he put on also at (1). Then he ties it also to the crosspiece.
|

He continues doing this at (1); and as soon as it has been filled up
to (8),'

I

the side-stick, then he ties them on at (2); and after that

has been filled,
|
he ties them up at (3), (4), and (5). Now tlie drying-

frame
II
has been fuiished; and when ^^^^^^^^^ aU the sticks 85

have been tied on, it is in this way: |^^^^^| After
|
the dry-

ing-frame has been finished, he gives it to his wife.
|

Rack for holding Baskets.—His wife,liowever, takes easilj'- 1 splitting 1

cedar-wood and splits it so that (the pieces are) one finger
j
thick one

way, and half
j
a httle finger thick the other way. She measures

them
II
by the inside of the empty oil-box. Tlieu she cuts them off; 5

and when
|
she thinks she has enough of these sticks, she measures

lae Le^lalaxes gEUEme qa g'axes dzeldzEqlastogwila dzEdzExsEndxa 72
pegEkwe dEnasa. Wil, la hex'^la^mese la gEnEinas klwag'allla

qa^s dzEdzExsEnde dzeldzEq !astogwIlaxa yaeLElaLaxa nExts !awasa
k" !itk- !EdesLe. Wa, g'tPmese dzExodxa ^nEmxsaxs lae ts!as hixes 75

la'wimEme. Wa dax'^idEq. Wii, he^'misa ^iiEmxsa patslaak" g'ayol

laxa uExtsIaLasa k' !ttk' lEdesLe qa^s k'atlEndes lax (1) lii max^'E-
nex (7); wii, lii j^l^aLElSdEq ytsa dzExEkwe dEnasa. Wa, la kMes
helq!alaq k'!ilp!eda. Wii, gJl^mese gwal ylLaqexs lae et!ed ax^edxa
^nEmxsa patslaakwa qa^s k'adEnodzEndes laxes g'ibfde ^x^aLElo- 80
dayowa laxaax (1) k- lElx-dEma gaySlEina. Wii, laxae ylHaLElodEq.
Wii, rix"sil-inese he g^vegilax (1). Wii, g-ll^mese lEnxEnd lax (8)

L !aL lEXEnxa^ya, lae et!ed yll^Endalax (2). Wil, g"il^mese lEnxEndEq
lae et!ed yil^Endalax (.3) lo^ (4) l6- (5). Wii, laEm gwiila k-ltk-.'E-

desaxs lae ^vi^la yELEkwe (6). Wa, liiga gwiileg'a ifig.). Wii, 85
g'iPmese gwala k* !itk" Isdesaxs lae ts!as laxes gEiiEme.

Rack for holding Baskets.—Wa, laLa gEUEmas ax^edxa eg'aqwa 1

lax xiisE-we k!waxi.riwa, c(a^s xox^wldeq, cja ^niil^nEmdEndzaj'aa-

kwes awHdzEwase liixEns q!waq!wax'ts!ana^yex. Wil, lii kModEn
liixEns sElt!ax-ts!ana^yex, ytx wlwagwasas. Wii, lii lieEm niEns^Itse

g'oldoliis 6ts!awasa dEngwats!emotaxs lae kMlmtslEndsq. Wii, cr-fl- 5

^mese k"otaq laEm helales axa^yaxs lii mEns^itsa ^iiEmtsIaqe lax ts!E-

(7) and (8) are the two long side-sticks.
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7 wilh another stick the
|
width of the empty oil-box. One finger-

width
I

on each side is the size of these square pieces of cedar-wood.
|

She makes four pieces of the same size, and all of the same length.
||

10 After they have been cut off, she takes cedar-bark and
|

puts it into

water and leaves it there until it gets soaked.
|
When she thinks it is

soaked, she takes it out and splits it
|
into narrow strips. After

doing so, she takes
|
one of the shorter cedar-sticks, one of the pieces

15 to which the rack on which
1|
the basket rests is tied when crabapples

are being boiled, and she takes
|
one of the fiat pieces of cedar and

places it lengthwise, so that the two are
|
in this way.' Then she

takes split cedar-bark and ties togetlier
|
the two ends of the rack

that she is making. After this has been done,
|
she takes up one of

20 the long cedar-sticks
||
and puts it down flat on the crosspieces, and

she ties these togetlier with cedar-bark.
|
She continues doing this

from one end of the crosspieces to the other.
|
Wlien she reaches the

other end, she takes another one of the shorter
|
cedar-sticks and

ties it under the rack.
|

She measures so that equal distances are

25 between the
||
four cross-sticks. She ties them also with cedar-bark.

|

She does this with all four sticks. After she has
|
done so, it is in

this way."
|

g'olasa dsngwatslemote, yixa ^nEmdEne^staliis ^wag'idase laxEns

q!waq!wax"ts!ana^yex laxes k^ lEwulx^iinena^ya k!waxLawe. Wii,

la mots!aqa hex'sii awagwite. Wii, laxae hex'silEmxat! awasgEme.

10 Wii, g'iFmese gwal k"!tmk-!imtts!alaqexs lae ax^edxa dEnase qa^s

hapstEudeq laxa ^wape, qa yawas^ide hapstallla, qa ])ex^wldes. Wa,
o-iFmese k"6ta(| laEm pex-'widEx lae ax^wustEndEq cja-'s dzEdzExs^-

Endeq qa ts!elts!Eq!astowes. Wa, giFmese gwalExs lae ftx^edxa

^nEnits'.aqe laxa ts !Ekwagawa^yasa klwaxLawe, yix k'!tlx'dEmaLasa

15 handzowasa k' !itk' lidesElasa qloliixa tsElxwe. Wii, Ifixae dax-^Idxa

^nEmxsa laxa giltagawa^ye klwaxLawa qa^s k'ak-Etodex oba^yas

o-a gwiileg'a'. Wa, la ftx^edxa dzEXEkwe dEnasa qa^s lit yaLo-

dayonox"s lax oba^yases k- !itk' !EdesIlasE-we. Wii, g'il^mese gwal-

^aLElaxs lae et!ed iix^edxa ^nsmxsa laxa g'lltagawa^ye kIwaxLawa,

20 qa^!^ l^^xa paxEnts liixa k' lilx-dEma. Wii, liixae yiiLodEq ylsa dE-

nase. Wii, ax^sii^mese he gwegihixs liibEndalaaxa kMlLx'dEma. Wii.

giPmese labEndqexs lae et!ed dax'^Idxa ^nEmtsIaqe laxa ts!Ekwa-

cawa^ye kIwaxLiiwa qa^s lit k'iidabots liix awabo^yasa k!itk'!E-

dese. Wii, laEin asm niEnsi^liila, cja ^nEmes awalagalaasLasa

25 mots'.aqe kMek'ltlx'dEma. Wii, laEmxae ylLodalasa dEnase laq.

Wii lii ^naxwaEm he gweg'ilaq liiqexs mots!aqae. Wii g'iPmese

gwaiaxs lae g-a gwaieg-a.-

Tied together at the ends at right angles.

2 See flgiire of frame, p. 171. There are only four cross-sticks.



II. HUNTING, FISHING, AND FOOD-GATHERING

Goat-Hunting.—Wlaen the mountain-goat hunter
|

goes up the moim- 1

tain to hunt goats, he searches for thick, long
|
cedar-withes. Some-

times these are two fathoms long
|
and of the thickness of the fourth

finger. They have no branches.
||
He twists them weU, going towards 5

the thick end.
|
He steps on the top while he is twisting it; and

when
I

the piece that he has twisted is long, he steps near the end
of the

I

twisted piece and continues twistuag it. He does not stop

until
I

the whole lengtli lias been ^^_^^_=s twisted ; and he
puts a knotted loop at one end. ^s*^ Now it forms a

||

snare for catching goats where T J they have a single 10

trail on a mountain.
|
As soon ^^==^ as he fuids a place

on the trail that is near a precipice upward and downward,
|
and also

a tree standing i / ^^ ^^^ outer side of the trail, then

he ties
I

the thick 'jL U end of the snare to the bottom of

the tree. He J^^{\': opens the
|
loop and puts it be-

hind the tree, •^^i^ft^>^ in the middle of the goat-trail,

in this way:
II W\ i0^'^^^^^..__ Now the tree is (1); the precipice

|

15

above is (2); j^W*- ''?«^ ^ the snare is (4); j
the trail is (4);

the precipice iM'^'m>~.
'','.

'I "'^: below the trail is (3).
|

Goat-Hunting.—Wit, hi-'maaxslaeda tEwe^nenoxwaxa ^mELxLowe 1

ckMestalaxa uEgii. Wii, la alex^^Idxa helagite giltia sElbasedEm-

sa wllkwe yLxs ^naFuEmplEnae malp!Enk'e wasgEmasas laxEn

baLax. Wii, la yowag^itEns sElt!ax. Wii, la kMeas LlEukedEms.
Wii, lii aekMaxs lae g'iixtodExs lae sElpIedEq gwayolEla lax oxLa- 5

^yas yixs t!epalaax oxtii^yasexs lae sElpaq. Wa, gil^mese gagil-

tfile sElpa^yasexs lae wi'x"widEq qa^'s t!ep!idexa makala laxa la

sElbEkwa. Wa, la-xae et!ed sElpleda. W^ii, al^mese gwalExs lae

labEndEx ^wasgEmasas. Wii, lii max"bEndEq {jig). Wii, laEm xima-
j^olxa ^mELxLowe lax -'nEmx'^ldaasas tiExiliis laxa uEg'ii. Wii, 10

g'lPmese q!axa mag'ilx^iwa^ye tlExila laxa eLlExsdalaa, wii,

he^mesa Liisaxs Lalae lax l lasotsta^yasa tiEx'ila; wii, lii mox"p!e-

gEnts LEx"ba^yasa x'lmayo lax oxLa^^^asa Lase. Wii, la qEX'stotsa

x'imayowe lax aLa^yas lax nExstu^ya tlEx^iliisa ^mEbcLowe g'a gwii-

leg-a (/^.). Wii, hcEm Lase (1); wii, he^mes tsetala tIesEme liix 15

ek lanekwasa t !Ex-Ila (2) ; wii hi-^mes x'lmayowe (4) ; wii, hij^mes

tEX'ile (4); wii, he^mes cLlsxsdalaa (3).

173
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As soon as he has finished this, he leaves ; and after four
|
days he

20 goes to look at his snare; and if a goat has been snared,
||
he can

see it a long ways off hanging down at (3) . Now the
|
snare has caught

a goat which has died. He pulls it up,
|
takes the snare off the

neck of the goat,
|
and sets it again. Then be takes the goat

|
a httle

25 ways off from the place of his snare.
||
Then he cuts it open and takes

out the intestines, but he keeps
|
the tallow. He twists cedar-withes

and
I

ties together one fore-leg and one hind-leg
|
with the cedar-withes,

and he does the same with
|
the legs of the other side. Tlien he puts

30 the tallow into the
||
beUy. He cuts holes through each

|
side of the belly

with Ids knife, pushes the
|
thick end of the cedar-withe into it, and

sews it up.
I

After he has sewed it up, he puts his arms through
|
the

legs that have been tied together, so that the goat lies with its belly

35 on his back,
||
and he carries it down the mountain.

1 Sealing.—And they do the same way when hunting
|
seal as they

do when hunting porpoise; and
|
the huntmg-canoe for seal-hunting

is the same as the hunting-canoe for porpoisc-huntmg.
|

5 As soon as it gets dark, at new moon the hunter gets ready,
||
and

carries down his small huntmg-canoe,
|
which he laimches on the sea.

18 Wa, g-il^mese gwalExs lae bas. Wa, g'll^mese moplEnxwa^se
^nalasexs lae doqwaxes x'lmayowe. Wa, g'lPmese x'imtslaxa

20 ^mElxLaxs lae doqulaqexs tekwiima^yae lax (3). Wa, la^me xi-
maxiilaxa ximayowaxs lae lE^la. Wit, la nexostSdEq qa^s x i-

modexes ximayowe lax q!6q!onasa ^mELxLowe. Wa, lit xwelaxa-
lodaEm x'imastotses ximayowe laq. Wit, g'axesa ^mElxLowe laxa

qwaqwesala lax x'imaasases ximayowe.
25 Wit, la qwax^idEq qa^s lawiyodex yax'yig'flas. Wit, lit ^xelax

yix"sEma^yas. Wii, lii ax^edxa dEwexe qa^s sElpledeq. Wii, lit

q!ap!ex'^idxa g'alEmg'algiwa^ye gogu^yos LE^wa ftpsoltsedza^ye

iilEmxLes qa^s yaLodesa dEwexe laq. W^ii, laxae hi'Em gwex'^idxa

epsoltsedza^ye. Wii, lit ax^edxa yix"sEma^yas qa^s ftxts lodes liix

30 tEk'Ias. Wa, lit Sx^edxes k'lawayowe qa^s LlEuqEmsales lax wax'-
sane^x"stli^yas qwaqa^yas tEkMitsa ^niElxLowe. Wii, lii LlEnxsiilas

LEx"ba^yasa dEwexe laq. Wii, laEm q!Enk!aedzEndEx tEk'liis.

Wit, giFmese gwal qlEnaqexs lae plEmx'sases e^eyasowe liixa la

yaLEwak" g'ogigu^yosa ^mElxLowe. Wit, la^me he gwek'Elaqexs

35 lae banolEla laxa nEg"ii.

1 Sealing (Alexwaxa megwate). —Wii, heEmxaa gwegilaxs alexwa-
axa megwates gweg'ilasaxs S,lexwaaxa k'!ol6t!e. Wii, hcEmxaawis
alewatsleses alewats!iixa kMolotlexes 8.1ewats!axa megwate.
Wa, glPEm p!EdEX'^Idxa xasawayaeda ^mEkuliixs lae xwanaHde-

5 da alewinoxwe qa^s lit LEiLElbEndxes alewatsle xwaxwaguma qa^s

la h&nstalisas laxa dEmsx"e ^wapa. Wii, lii lasdesa qa^s fix^edexes
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Then he goes up the beach and takes his
|
canoe-box in which he 7

keeps his harpoon-points and his harpoon-hne,
|
and also the blue

hellebore-root and pevcedanum-seeds, and also sinew.
|
Then the

hunter paddles with his steersman. . . .
||
iVU these are taken aboard 10

the small canoe. As soon as they go aboard
|
the little hunting-

canoe, they take their
|
paddles and paddle; and when the}- nearly

arrive at the island,
|
the hunter puts his paddle down on the

second thwart
|
behind him. The points of the harpoon turn

towards the stem, and the two points
||
are pushed against the stem- 15

seat on the left-hand side of the little canoe.
|
The handle of the

harpoon-shaft lies on the left-hand side of the bow,
|
where the har-

pooneer is seated.
|

Then he pulls his harpoon-shaft out of the stem-seat; and he pushes

it, handle first, forward and
|
places it in the bow of the Uttle canoe.

1|

He puts it down on his right side. Then he opens the canoe-box,
|

20

takes out the harpoon-Une and the harpoon-points, and ties the end of

the
I

line to the harpoon-line.
|

After this has been done, he puts the points on the prongs,
|
and he

ties the ends of the guide-rope. Then he turns
||
the harpoon the other 25

way, and ties the line on, where he holds it with his
|
left hand, as he

is throwing the harpoon at what he is going to spear. As soon as he
has finished,

|
then he puts the prongs and the harpoon-points

odzaxs g'lldasa, yix g'lytmts lEwasas LeLEg'lkwas LE'wis qlElkwe; 7
wii, he^misLes axsole LE^wa q!Exmene; wii, he^misa atlEnie; wii,

he^mise alex"sayuwe sesEwayo LE^wis k IwaxLa^ye. . . . Wii, he^mis la

^wIlxdzEms laxes alewasELEla xwaxwaguma. Wa glPmese hoguxs 10

laxes alewasELEla xwaxwagumxs lae hex'ida^Em dax-'Idxes sesE-

wayowe qa^s sex^wide. Wii, gtl^mese slaq lagaa laxa mEkaliixs
laeda alewinoxwe katases alex"sayowe sewayu laxes gwaaplElExse
LEX'Exsa lax gwabalExtslena^yas dzegumas mastas qExEnexa
LEX'ExstEwilExse liix gEmxotaga^yases &lewasELEla xwaxwagiinia. 15
Wa, la gwexLale xabats lExsda^ya lax gEmx5taga^yas liixes

kiwaxdzase.

Wii, lii tEgulExsaxes mastowe qa^s wFx"wI(leq xwelala qa liis

kadeg'iwe lax ag'iwa^yases alewasELEla xwaxwaguma. Wii, lii

lagots laxes helk' lotiigawa^yaxs lae x-ox'widxes odzaxse cja^s 20
Sx^wuts !odexa qlElkwe LE-wa LEgikwe. Wa, lii mox"bEntsa
LeLEg'ikwe liixa maxba^yasa cjlElkwe.

Wa, giPmese gwiilExs lae k' !ox"bEntsa LgLEgikwe laxa dzedze-

gume. Wa, la yii'edEx oba^yasa tlamak" lExawa^ye. Wa, la xweHd-
xa mastowe qa's max^waLElodeses qlElkwe lax diilaasLases 25
gEuixoits lana'yas qo sEX'^idLo. Wa, g'iPmese gwalExs lae
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28 into the sea-water,
|
so that the prongs swell and hold the harpoon-

points better.
|

After he has done so, he puts it down in the bow of the Uttle
||

30 hunting-canoe. He coils up liis canoe-line hi the canoe-box.
|
When

he comes to the middle, he takes his bladder and puts it into
|
the

sea-water and pushes it down so as to moisten it. He
|
takes the

middle of the harpoon-Une and ties on the neck of the
|
bladder with

35 two half-hitclies. Then he pulls it tight and puts it
||
into the bow of

the Uttle hunting-canoe just above the
|
canoe-box. He coils up the

other half
|
of the other end of the spearing-line underneath it.

|

As soon as this has been done, he begins to paddle. He keeps
close

I

to the shore of the island and watches. As soon as he sees a
40 seal diving,—

|1
which he recognizes by the phosphorescence,—he puts

his paddle (into the water). Then
|
he grasps the end of his harpoon-

shaft. If the seal should be frightened away,
|
the steersman puts

his paddle
|
edgewise into the water and moves it about so as to

|

45 produce phosphorescence. When the seal sees this, it comes
||
back

to look at the phosphorescence around the paddle. Then
|
the har-

pooneer harpoons it as it comes swimming along on the left-hand

side
I

of the hunting-canoe.
|

As soon as he hits it, he hauls in the line, so
|
that the seal kicks

27 LlEnstEntsa dzedzegume LE^wa LgLEg'ikwe laxa dEmsx'e ^wapa
qa pos^idesa dzedzegume qa Elba^yesa LeLEglkwe.
Wa, g'il'mese gwalExs lae k'adEgtyots laxes alewasELEla xwa-

30 xwaguma. Wii, la qESEytndalases q!Elkwe laxa odzaxse. Wa,
giPmese nEgoyoxs lae ax'edxes poxunse. Wit, lil mE-x"stEnts
laxa dEmsxe 'wapa qa^s Lagunses qa pe^x"sEmx"^Ides. Wii, la

ax^edEx nEgoya^yases q lElkwe qa'"s q !udzEmk' !lndes lax owaxsta^yasa
poxunse. Wit, la nex^edECf qa lEk!ut!aLEles. Wit, la g'etslalg't-

35 yots lax og'iwa^yases alewasELEla xwaxwaguma lax ek!elExsasa
odzaxse. Wa, laxae qESEylndalas laxa apsEX"se. Wa, laEm
bEnaxse apsba^yasa qlElkwe.

Wa, g'lPmese gwaialExsExs lae sex^wida. Wa, laEm makiL!ala
laxa ^niEk'alaxs lae hela-ya. Wa, g'iFmese dox^waLElaxa megwa-

40 taxs miiLlalae bex^sEmalaxs lae k'atases sewayowe. Wii, lii

xapstodEx xabats !Exsda^yases milstowe. Wii, g"il^mese hawi-
nal^Ideda megwataxs lae klwaxLa^yas k'!5kwalamasxes sewayowe
qa^s L!EnxstEndes laxa dEmsx'e ^wapa qa^s yawlx'ileq qa
bEudzales. Wii, g'iPmese d5x^waLEleda megwataqexs gaxae

45 aedaaqa qa^s awiilplaltEwex bex'iisa sewayowe. Wa, he^mis la

sEX'^idaatsa alewinoxwaqexs g'axae ma^nakiila liix gEmxanoLE-
ma^yas alewatsliis xwaxwaguma.

Wii, g"lPmese qiapaqexs lae hex'^idaEm nex^edxes qlElkwe qa
kwatslEXLasx'a ylsex k"!egEmasa alewatsle xwaxwagumaxs lae
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against the bow of the huntmg-canoe as it
||

is diving down. Wlien 50

the seal is going to a patch of kelp or
|
seaweed, then the hunter takes

his harpoon-shaft and pushes it
|
at the side of the seal's head as it is

diving along swimming under
|
the water. Then it turns and leaves

|

the seaweed; for the seal, when it is harpooned,
||
searches first for 55

seaweed or a kelp-patch, and wriggles through it.
|
Then it often hap-

pens that the harpoon-hne breaks or that the seal pulls out
|
the

harpoon-points. Therefore an expert hunter
|
hauls in his harpoon-

Une as soon as he hits the seal, to watch that it
|
does not go to a kelp-

patch.
II

If the himter is inexperienced and spears a seal, he lets
|
the line 60

run out when the seal is swimmmg; and when
|
the hne has run out

entirely, then (the seal) hauls the huntmg-canoe, and
|
the hunter is

surprised to find his hne twisted in the kelp as the seal
|
goes to and

fro in it; and then it comes off,
||
and the hunter has difficulty in 65

pulling back his line and clearmg it
|
from the kelp.

|

An expert hunter just steers the seal with his harpoon
|
to make it

go seaward. When
|
it comes up, as its breath is at an end, he takes

the harpoon,
||
he puts the prongs close to the harpoon-lme and the

|
70

barbed points, and pushes it down. It does not take long before the

max'^ida. Wa, glPmese lalaeda megwate laxa wadolkala LE^wa 50

qIax'qiElesaxs lae ax^ededa aiewinoxwaxes miistowe qa^s lIeux^-

edes lax 5noLEma^yasa megwate lax tlEpsEmalaena^yasexa

^wapaxs ma^nakiilae. Wii, hex'^ida'mese mElg^iLa^ya qa^s bEwesa
wadolk'ala qaxs he^mae gll aliiso^sa megwataxs g'alae sex'^I-

tsE^va q!ax-q!ElIse LE^wa wadolk-ala qa^s lii x-ilx-ilk!iit!Eqaq. 55
Wa, he^mis q!unala aledaatsa qlElkwe loxs a^mae k' lEqowa lcle-

g'tkwe laxa megwate. HeEm lagilasa eg'ilwate alewmox" hex'^-

idaEm nex^edxes qlElkwaxs g'alae sEX'^ida qaxs q!aq!alalaaq cja

k'leses la laxa wadolkala.
Wax'e yagllwata alewinoxwaxs sEx-^idaaxa megwate, lii aEm 60

tslEugweg'exes q!Elkwaxs lae max'^ida. Wii, gil^mese ^wi^laste

q!Elkwasexs lae sEp!ededa ale\vats!es xwaxwaguma. Wii, a^mese

qiayaxaxs lae ximsgEma^3'es qlElkwe laxa qlax'qlElise qaxs
hex'^ida^mae ts!ats!ELxs:llax'^ideda megwate laqexs lae lawii.

Wii, la laxumaleda alewinoxwaxs lae nexsawi^liilaxes qlElkwe 55
laxa qIaxqiElIse.

Wiix'eda egtlwate alewinoxwa a^mese nanaqasilases miistowe

liixa megwate qa liis miixt!an6 laxa L!asakwe. Wii, giPmese
q!5-nakulaxs lae laba^nakfile hasa^yasexs lae 5.x^edxes miistowe

qa-s qEXEndes dzedzegumas liixes qlElkwe lax mag'aamVye laxa 79
LeLEglkwaxs lae qlodEnsaq. Wii, kMestIa giilaxs lae ^'wibalisEmeda

75052—21—35 eth—pt 1 12
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72 seal's breath is at an end.
|
As' soon as it stops moving, the hunter

rises in the canoe
|
and stands in the middle of Ids canoe, a httle

towards the stern.
|
He holds the nose in the right hand, and with

75 the left liand
||
he takes the fore-flipper. He pushes the seal down,

pulls it up suddenly,
|
and hauls it aboard. He lays it crosswise in

the stern of the hunting- 1 canoe.
|

Tlien lie twists out the harpoon-lieads and washes tliem ; and when
|

the blood is all off, he puts them back at the end of the harpoon.
||

80 When this is done, he starts to paddle.
|

Late at night he knows that the seals
|
fuiisli swimming among the

islands, for they all are then on the sleeping-rock.
[
The hunters know

aU the sleeping-rocks
|
of the seals. As soon as he comes near the

1|

85 sleeping-rock, he paddles strongly in his hunting-canoe; and when he
comes in sight of

|
the sleeping-place and the seals tumble into the

water, then
|
the hunter stands up in the canoe, grasps the end of his

harpoon, and
|
spears the seals as they swim under water, where they

are seen by the phosphorescence;
|
and he does the same as I de-

90 scribed before.
||
Wlien his hunting-canoe is full of liair- seals he goes

|

home.
I

1 Catching Flounders.'—When it is a fhie day, the
|
wife of the man

gets ready in the mornmg to go and get clams
|
and cockles for bait

;

72 megwate. Wa, gIPmese nEq lox^wIdExs lae LaxOlExsa alewinoxwe
qa^s g'axe lax gwaklodoyil^yases SlewasELEla xwaxwagtima. Wa,
la dale lieik!6tts!ana^yasex xlndzasaj. Wa, lii dale gEmxolts!a-

75 na^yasex gElqla^yas lae wigunsaq qa^s odax'^Ide nexostodEq qa^s

nex^alExseq. Wii, la gEyaxs lax gwak" !odoyawelExsasa alewasE-

LEla xwaxwagtima.
Wa, la sElpodxes LeLEgikwe qa^s ts'.ox^wTdeq. Wa, gtPmese

^wFlaweda Elkwiixs lae xwelaqa SxbEnts laxes mastowe. Wa,
80 gil^mese gwalExs lae sex-'wida.

Wa, laEm gala ganuLa. Wa, laEm q!oLElaxa megwataxs lE^mae
gwal milLlala laxa ^maEmkala qaxs lE^mae ^wllgaala laxes k!we-

klwiise. Wit, la ^naxwa'^.m qloLEleda esElewinoxwax k!wek!wasasa
megwate. Wa, lii g'iPmese lag'aa laxa la ^nExwala laxa klwiisaxs

85 lae alax"^id sex^wlda qa yix'es alewasELElesexs lae tekulodxa

klwase. Wii, gIFmese Llexsteda megwataxs lae LaxulExseda &le-

winoxwe xapstewex xabatslExsda^yases mastowe. Wa, he^mis la

sEx'^Idaatsexa megwataxs lae bexsEmala maxt!ala laxa ba^ne.

Wii, laxae heEm gweg'ilaqes gwegilasaxEn giLxde ^wagwexs^a-
90 lasa. Wa, glPmese qotia alewasELElasexa megwataxs lae na^nak"

laxes g'okwe.

1 Catching Flounders.'—Wii, g'lHmese ek'a ^naliixa gaaliixs lae

gEHEmasa bEgwanEme xwanaHda qa^s lii tatelaxa g'aweqlanEme

' Continued from p. 159, line 49.
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and when she has many clams and
|
cockles, she goes home to her

house. As soon as she arrives on the
||
beach of her house, she takes 5

a piece of broken shell of a horse-clam
|
and cuts open the small clams

and cockles to take off
|
the shells. She throws these into the water,

and puts the edible msides
|
mto a basket. Wlien she has done so,

the woman goes ashore.
|
Her husband takes the flounder-fishing Une

and the
||
cross-bones with the hair, and he carries them down to the 10

beach where the
|
fishing-canoe is. He lays out the fishing-line on the

beach
|
near the canoe; and when

|
it is stretched out straight, he

takes one of the
|
cross-bones with the hair-line, measures off two

fathoms,
||
and ties the end of the hair-line of the cross-bone to the 15

fishing- 1 hne. When this is done, he takes another
|
one of the cross-

bones with the hair-line, measures half a fathom,
|
and ties the end of

the hair-line of the cross-bone to the
|
fishing-line. The fifty are all

the same distance apart;
||
namely, half a fathom. Wlien they are

|
20

all on, he takes t t r i the cleaned clams and cockles for

bait, and he
|

bone is pushed
in this manner

:(B(3(I)(P

puts on the bait. The cross-

through the
I

clams and cockles

when they are baited.
|
As soon

as all are baited, Kly \iJ \U \iy the fisherman
||
coUs up the fish- 25

LE^wa dz§,le. Wa, g'il^mese q!EyoLxa gaweqIanEme LE^wa

dzalJixs lae na^nakwa laxes g'okwe. Wti, gtPmese lag-alis lax

LlEma^isases g'okwaxs lae hex'^ida'Era ax'edxa tEplayasox mEtliV 5

na'yex c^a^s Elx""Idexa g"aweq!anEme LE^wa dztile qa lawiiyes

xoxiilk' !imotas. Wa, la tslExstalaq. Wii, laLa axtslalas hamts la-

was laxa lExa^ye. Wa, g'il-mese ^wl^la gwalExs lae laltaweda

ts!Edac[e. Wa, la la'wunEmas ax^edxa L!agets!aana^ye LE'wa
galodaana^ye sesE^yak' lEna qa^s lii dEnts!esElaq lax hanedzasasa 10

Llagedzatsle xwaxwagiima. Wii, la Llax-alisaxa Llagedaana^ye

dEUEma lax axaxsdza^yasa L!agedzats!e xwaxwaguma. Wii, g'il-

^mese la uEqEle l lagets lena^yasexs lae &x^edxa ^UEmtslaqe galo-

daanawe sE^yak'lEna. Wii, la ba}-"idxa malp!Enk"e laxEns baLaxs

lae ylMiLElots oba^yasa giil5daanawe sE^'yak'lEn laxa Llagedza- 15

ana'ye dEnEma. Wii, g'lPmese gwalExs lae et!ed §,x-edxa ^uEm-
tslaqe galodaanawe sE^yak' lEna. Wii, lii biil'Idxa nEq!Eb6de liixEns

biiLiixs lae ytPaLElots oba^yasa galodaanawe sE^'yak" lEn Laxa

L lagedzaana^ye dEUEma. Wa, lii he^staEm §.walagaleda sEkMas-

gEmg"osta neuEcilEbodes awalagalaase. Wii, giPmese ^wilg'aaLE- 20

laxs lae 3,x^edxa Elgikwe telalas gaweqlanEma LE^wa dzale qa^s

lii tel-Its laq. Wa, laEm LlELlEnqlEqasa galodayowe xaq laxa

g-aweq!iinEme LE^wa dzale. Wii, la g^a gwiileg'axs {fig.) lae telkwa.

Wii, gil^inese =wi-la telkuxs laeda L!agets!enoxwe bEgwauEm
qEs-edxa Llagedzayowe qa^s lii qEs^alExsaq laxes LlagedzatsleLe 25
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26 iiig-liiie in his fishing- 1 canoe in front of the stern-thwart. Wlien he
has done so,

|
he looks for two medium-sized elongated stones for

anchors at each ei)d of the
|
fishing-line. When he has found

them, he puts them into his
]
fishing-canoe. Then he goes up

30 the beach and
||
takes his fishing-paddle from his house. He goes

down, carrying it,
|
to the beach, and goes into the stern of his

fishing- 1 canoe. Then he paddles and goes to the fishing-place where
the water is not

|
very deep. It is sufficiently deep if the fishing-line

35 lies three
|
fathoms deep. As soon as he reaches it,

||
he takes up one

of the elongated ^^=x== stones
|
and the end of the fishing-

line, and tics the ^T end of it to the middle of the
|

elongated stone. ( ( ) When this is done, he puts it

overboard: and
|

^-^ when the anchor reaches the bot-

tom, he takes his paddle and paddles.
|
When the small canoe begins

40 to go ahead, the line runs out into the water.
|1
When it is aU in the

water, he takes the
|
other elongated stone and ties it on, four fath-

oms
I

from the end of the fishmg-hne. Tlien he takes his paddle
|
and

paddles again, so as to stretch the fishing-line, and he puts overboard
the

I

stone anchor. ^ ..^''""^''"XS
Wlien it touches the

bottom, he takes /^^%, / /^^~~\ ^ rc'und cedar-wood
|1

45 float of this shape ||r j|/ / \ and ties it to the end
of the fishing-line. ^^^^/ \ J I

Then he throws it

into the water. \__„^ Then he goes home

26 xwaxwaguma lax 5stEwilExsas. Wa, g'll^mese gwalExs lae

alex'^idEx maltsEma ha^yal^a sESEx"sEm tIesEma qa q lElq lElsbesa

Llagedzaana^ye. Wa, giFmese qiaqexs lae tlJix^alExsaq laxes

L!agedzats!eLe xwaxwaguma. Wa, lii lasdes laxa LlEma^ise qa^s

30 la ax-edxes L!agetsa^yasesewayowa laxes g'okwe qa^s laxat ! dEnts !e-

sElacj laxa LlEma^ise. Wa, la laxsa lax 5xLa^yases LlagedzatsIeLe

xwaxwaguma. Wa, la sex^wida qa^s la laxa L!agedzasexa k'lese

wunqElas ^wape, ylxs he-'mae helaesa yudux"p!Eng'ese laxEns

baLax ytx ^walaedzasasa Llagedzase. Wa, g'il^mese lag'aa laqexs

35 lae hex'^idaEm ax^edxa ^nEmsgEme laxa sEx"sEme tIesEma (j^p'.)

Lo^ oba^yasa L!agedzayowe qa^s ylLoyodes oba^yas lax nEgoya^yasa
sEx"sEme t!esEma. Wa, g'iPmese gwalExs lae qlElstEnts. Wii g'U-

^mese lagalisa qlEltsEmaxs lae dax'^idxes sewayowe qa^s sex^wide.

Wa, giPmese sEplededa xwaxwagiimaxs lae q!ulex"s^Em la tslEnx"-

40 staleda Llagedzayowe. Wa, g'lPmese ^wFla^staxs lae fi,x^edxa ^uEms-

gEme sEx"sEme t!esEma qa^s ylLoyodesa moplEnk^e g'ag'lLEla

lax a,psba^yasa Llagedzayowe laqexs lae et!ed dax'^Idxes sewayowe
qa^s sex^wide qa lEk Iiit lalisesa L lagedzayowaxs lae qlElstEntsa

t!esEme. Wa, giPmese lag'alisExs lae ax^edxa loxsEme klwaxsEme
45 pEwaxbe g"a gwaleg'a (fig.) qa^s yll^aLElodes oba^yasa Llagedza-

ana^ye laqexs lae tslExstEnts. Wa, la na^nakwa laxes gokwaxs lae
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to his house
|
after having finished on tlie water. In the evening 47

he goes into his fishing-
|
canoe and paddles to the place where

he left his fishing-hne; and
|
when he reaches the round cedar-

wood float at the end, he takes it
||
and puts it into his small canoe, 50

and he hauls m his
|

fishing-hne. Then he takes off the flounders,

and black-edged(?)floiniders
|
which hang on the hooks; and as soon

as he has them all off, he takes
|
clean clams and baits his fishmg-

hne; and
|
after he has baited it, he takes Ids paddle and paddles;

||

and when his small canoe starts, then the line runs out into the 5.5

water.
|
When it is all in, he puts the

|
stone anchor into the water;

and when it touches the bottom, he takes the round cedar-
|
float at

the end and throws it into the water. Then he goes home. He picks

up some
I

dry driftwood. Wlien he thinks he has enough to steam
||

the flounder standing on edge, he goes home
|
to his liouse. When it is 60

high water he throws out the
|
driftwood on the beach of his house.

Fishing Kelp-Fish.—The woman takes the harpoon for gettmg large l

sea-eggs
|
and a flat-pointed prymg-stickof yew-wood used for prying

off mussels,
|
and she puts them aboard her small canoe in which

the fish-trap is kept,
|
and she also puts aboard her new fish-trap.

Then she takes the harpoon,
||
which is made of a thin rod of rod pine.

Sometimes it is thi'ee fathoms long.
|
Two points of tough wood are 5

gwal^aLa^ya. Wii, het!a la dzaqwaxs lae laxs laxes iJagedzatsIe 47
xwaxwaguma qa^s la sexutia lax axalasases Llagedzayowe. Wa,
g'iFmese lag'aa lax loxsEme kIwaxsEm pEwaxbexs lae dax'^idEq
qa^s ^mEx"^walExses laxes xwaxwagumaxs lae dEnx'^Idxes Llage- 50
dzaanaH'e. Wa, la^mese kludzElEnexa paese LE^wa k"!ada la

tete''x"beq. Wa, g'il^mese ^wi^lamasa lae xwelaqaEm ftx^edxa

Elglkwe g-aweq!anEma qa^s tel'ides laxes Llagedzayowe. Wii,
g-iPmese ^wPla la telkilxs lae ax^edxes sewayowe qa^s sex^wide.

Wa, g'iPmese sEbELaya xwaxwagumaxs lae qliilex's^Ein tslEnx"- 55
stale Llagedzayas. Wa, glFmese ^wHlastaxs lae cilElstEutsa t!e-

sEme. Wa, glPmese lag'alTsexs lae ax^edxa loxsEme k!wiixsEnie
pEwaxbe qa^s tslExstEndes. Wa, la na^nakwa. Wa, la anexbalaxa
lEmxwa q!exala. Wa, g'iPmese kotaq laEm hela lax t!eqwapdE-
maxa k'!ot!aakweLe t!eqwabEk" paesa, wa, lawisLc nir'nakwa GO
laxes gokwe. Wa, g'tl'mese ytxidaxs lae hex'^idaEm sEp^ultodxa
qlexale lax ijEnia^isases g"okwe.

Fishing Kelp-Fish.—Wii, le'da tslEdil'qe ax'e'dxes ma'maseqiwa- 1

yople'qe sa'Ents!6 LE^wa pExbaa'kwe LlE'mqla xo'layiixa xo'le

qa^s le LEx^walExsElas lii'xes LEgatsIe'Le xwii'xwagiima. Wii,
he'-misLes a'ltsEiue LEgE'ma. Wii, laE'm wi'lxsa sa'sntslo, ytxa
-wi'le wQ'nx-iina. Wii, la ^nal^nE'mplEna yu'dux"p!Enke ^vii'sgE- 5
masas la'xEns ba'Lax. Wii, la k"!ilxba'laxa ma'ltslaqe e^e'xba
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7 tiod to its end,
|
in this manner: ^^ The tying

is made of spUt |
spruce-root. l. inii imr"^ The im-

plenaent for prjdng off mussels is made of a broken
|
paddle in

10 this way: It is four spans long,
||
and the flat end

is four -^^^ ) fingore wide.
|
The handle is round.

|

That is all about it.
|

The woman carries her paddle as she goes aboard her small fishing-
|

15 canoe, and she fii"st goes to search for sea-eggs, for
||
these are the l)ait

for the fish-trap. As soon as she finds the sea-eggs, she spears them
|

with the harpoon; and when she has enough for baiting the fish-

trap,
I

she breaks the sea-eggs and puts them mto the hsh-trap; and
|

when there are no sea-eggs, she pries off mussels with the prying-

20 stick;
|
and when she has enough bait for the fish-trap,

||
she breaks

them to pieces and puts them into the trap. Then she looks
|
for a

place whore eel-grass is growing under water. She selects a place

about two
I

fathoms deep. Then she
|
takes her fish-trap and puts

it overboard, so that it is placed on the bottom among the eel-grass,
|

25 so that the kelp-fish do not see distinctly that it is a fish-trap.
||
Evi-

dently the kelp-fish smell the bait hiside and go in.
|
After the fish-

trap lias been under water for some time, she hauls
|
it up and takes

the fish out. There may be six
|
or eight fish in it. When she has

7 ts!a'x"Ensa g'a gwaleg'a {fig.). Wii, la yELEmno'x"sa dzE(lEk\ve' l!6'-

plEk'sa aie'wase. Wii la'Leda xd'layiixa xo'le k"6'q!Ewes6x

se'wayiix g"a gwaleg'a {fig.) . Wii, la mop !Enk"e ^wa'sgEmasas la'xEns

10 q!wa'q!wax'ts!iina^yex. Wii, lii mo'dEu la'xEns q!wa'q!wax"ts!ii-

na^yex yix ^wa'dzobaasas tse'gwayoba^yas. Wii, La'Le le'x'^Een

o'xLa^yas. Wii, laE'm gwa'lek*.

Wii, le'da ts!Edii'qe dii'laxes se'wayiixs la'e laxs liixes LEgats!eLe

xwa'xwaguma, le he g"il la alii'sE^we mEse'qwa, qaxs he'^mae
15 teltshisa LEgE'me. Wa, g-i'Pmese q!a'xa mEse'qwaxs la'e sEX'^i'tsa

sa'Ents!5 hiq. Wii, g'lPmese he'lala liix te'itslawasa LEgE'maxs la'e

tso'tsox'sEndxa niEse'qwe qa^s mo 'ts lodes liixa LEgE'me. Wii, g'i'l-

^mese kMea's mEse'qwa la'e he tse'x-'widaasa xo'le yise's xo'la-

yowe. Wit, g'i'pEmxaa'wise he'lala Lax teltshi'wasa LEgE'maxs la'e

20 tEtEpsE'ndEq qa^s lii m6'ts!odEs la'xa LEgE'me. Wa, le ii'lex'^idEx

ts!ii'ts!Ek!waxa tsla'tslayime. Wii, he'^mis qa maiplE'nk'es La'-

xEns ba'Liiqe 'walEnsElasa'sa ^wa'pe. Wii, he'x'Hda^mesa ts!Eda'qe

da'x'^idxes LEgE'me qa^s ts!Enx"stE'ndes qa hSna'qesexa tslats.'a-

yi'me qa kMe'ses q!iilp!alt:i'leda pEX'Itaqexs LEgEma'e. Wii, la'-

25 xEnteda pEx'i'te me'sElax teltshi'was, Li'giia latshi'laq. Wii, g'i'l-

^mese gagii'ta g'Eyi'nsEleda LEgE'me la'xa -'wii'paxs la'e dE'mx'^I-

tsE^wa qa^s klulsItsEVaeda pEX'i'te. Wii, laE'm q!e'ts!axs q!EL!a'e

Loxs malgunala'e. Wii, g'l'l^mese la hC'l^o'Lcda LEqa'sa LEgE'maxs
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caught enough fish in the trap,
|
she goes homo. She goes right up

from the
||
beach into her house. She takes up her small basket

|
30

and cames it down to the beach. She carries it in her hand
|
and

puts it into her small canoe, and she
|

puts the fish into the little

basket. As soon as the small basket is full of kelp-fish,
|
she caniea

it up in her hand from the fishing-canoe. She
|
carries it in one hand

up the beach and into the
||
house. Then she puts it down in the 35

rear of the house.
|

Fishing Perch (Taking perch out of the fish-trap).
|
—The time when 1

the perch go mto the trap is at
|
high tide, when the trap is under

water. As
|
soon as the ebb-tide goes way down, the trap is dry on

the beach.
||
The owner just watches for the splashing of the perch

| 5
that are caught and are splashmg in it. As soon as they are cjuiet,

|

the porch fisherman takes a medium-sized basket and caiTies it down
to the beach

|
to where his trap is; and he takes off the fom"

|
ballast

stones and puts them down, and ho takes off the hemlock-branches
||

and puts them down on the beach, and he takes off the roof and he
|
10

lays it down on the beach, and finally ho takes out the fish from the
|

trap and puts them into the basket. When
|
ho has taken them all

out, he takes out the broken shells of the clams that served for bait;
|

and when thoy are all out, he carries up his
||
fish-basket and takes it 1,5

la'e nii'-nakwa la'xes g^o'kwe. Wa, he'x'^ida^mese la la'sdes la'xa

iJEma^ise qa^s lii lae'L la'xes g'o'kwe, wii, lii, k^ !6'q0lllaxa la'Iaxame 30
qa^s la k'!o'q(ints!e'sElaq laxa Llsma^ise. Wii, la k' !o'x^walExsa

la'xes LEga'ts!e xwii'xwagiima. Wii, lii da'x'^idxa pEX'I'te qa^s

k'!ixts!o'des la'xa hl'laxame. Wii, g'i'Pmese q6't!aaxa pEx^T'teda

la'laxamiixs la'e k'lo'gulExsaq la'xa LEga'tsle xwii'xwaguma qa^s

lii k' lo'x^wiisdESElaq lii'xa LlEma^ise qa^s le kMo'gwcLElaq lii'xes 35
g'o'kwe. Wii, lii k' lo'x^walilaq lax one'gwilases g-5'kwe.

Fishing Perch.—Klulsaxa Lamawe laxa LaLEmwayowe Lawa- 1

yowa. Wa, heEm la latslixlatsa Lamawe laxa LiLwayaxs lae wii-

wElgEma^yaaxs lae g'lyinsEla liixa dEmsx'e ^wiipa. Wii, g'll-

'mese k!wayaxaxs lae x'atsle^staxs laeda Liiwayowe lEmxwalese.

Wa, ii^mesa axnogwadiis x'its!ax"ilaqexs lae kiisx'EsgEmllsExs lae 5

delakileda miitslawas Lamawa. Wii, giPmese sElt!edExs laeda
L&LEmwaenoxwe ftx^edxa hel^a lExa^ya qa^s lii k'!oqunts!esE-

laq lax Sx^edzasases Lawayowe. Wa, lii t'.iiqEmaxodxa mos-

gEme Elgas tIesEma qa^s tlax^iiliseci. Wii, lii .>:Esiixodxa qlwaxe
qa^s xEsiilises laxa LlEma^ise. Wii, lii paqodEx siilas qa^s pax^a- 10

Uses laxa LlEma^ise. Wa, liiwIsLe k!uls^Idxa miits!awasa Lawa-
j'owe qa^s k'lExtsIales liixa kliilyatsle lExa^ya. Wii, g'il^mese

^wIlolts!axs lae &x^wdlts!5dxa tapesawa^ye xoxiilk" !tm5tasa tele g'a-

weq!iinEma. Wii, g'lFmese -wi^lolts!axs lae k' lox^iisdesaxes LEm-
watsle lExa^ya qa^s le k-!5gweLElas laxes gokwe. Wii, la ax^ed 15
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16 into his house. Then he takes
|
the clams and carries them down to

the beach
|
and breaks them and puts them into his trap; and after

he has done so,
|
he puts the roof on again. He puts the hemlock-

branches over it
|
and puts on four medium-sized stones over the||

20 hemlock-branches. Then it is ready again when the tide comes in.
|

Then ho goes up.
|

1 Gathering Herring-Spawn.—Wlien the herring is about to spawai,
|

the man who goes after herring-spawn looks for line
|
hendock-branches

with smooth leaves. When he finds them,
|
he goes home. Then he

5 watches for the herring to spawn.
||
As soon as the sea begins to look

milky, the man goes
|
for the hemlock, and breaks off long branches

of the
I

hemlock; and after he has broken off many,
|
he carries them

to the spawniug-placc. Then he takes long
|
cedar-poles and takes

10 them to the spawning-place; and he also
||
takes stout rope and long

stones, and he ties the end
|
to the long stones. Then he takes a thin,

long
I

rope and takes a long pole and puts it
|
into the sea. Then he

takes the liemlock-branches and ties them to the
|

pole with the long,
15 thin rope; and he only stops when

||
the hemlock reaches the end of

the long pole. Then he puts it into tlie water at the
|
spawning-place

of the herrings, and he takes the big rope and
|
ties its end to the pole,

and he puts the stone into the water.
|
Then it is an anchor when it is

in the water.
|

16 laxa g'aweqlanEme qa^s la dalaqexs lae lEntsIesEla laxa LlEma^ise

qa^s la tEptslulas laxes Lawayowe. Wa, g'iPmese gwalExs lae

xwelaqa paqimts salas. Wa, laxae et!ed xESEylntsa qlwaxe laq. Wa
laxae et!ed tlaqsyintsa inosgEme ha^yal% tIesEma lax oku^ya^yasa

20 q!waxe. Wii, hiEmxae gwales qo yixwaLo. Wa, laEm lilsdesa.

1 Gathering Herring-Spawn.—Wa, he''maaxs la'e p!Exiile'da wa'-
^na^ye; wa, le'da wa'tslenoxwe bEgwa'nEm, he'x'^idaEm la a'liix e'k'a

qlwa'xa, yl'xa ^uEma'xLas kMa'momo. Wii, gl'Pmese q!a'qexs

la'e na'^nakwa. Wii, la q!a'q!alalaxa wa'^na-ye qa wa's^ides. Wa,
5 gl'l^mese dzEmo'^na'kuleda dE'msx'iixs lae'da bEgwa'nEme qa's^id

qa^s le lii'xa q!wil'xe qa^'s LlEx^wIdexa gi'lsg^iltla lax wilts laniisa

qlwil'xase. Wii, g'i'Fmese la qle'nEme iJEgwa'nEmasexs la'e

gE'mxElaq qa^s les la'xa wil'yade. Wii, la e'tled &x^e'dxa g'iltla

dzEXEqwa' qa^s lexat! ax^a'llsaq la'xa wa'yade. Wii, la'^xaa

10 S-x^e'dxa LE'kwe dEnE'ma LE^wa g'lltsEnie t!e'sEma. Wii, la mo'x"-
bEnts la'xa g'lltsEme tIe'sEma. Wii, la ax^e'dxa wl'ltowe g^l'ltla

dEUE'ma. Wii, la Sx^e'dxa gi'Itla dzEsEqwa' qa^s katstE'ndes
hi'xa dE'msx'e. Wii, la ax^e'dxa qlwa'xe qa^s le yllEnda'las la'xa

dzESEqwe' yi'sa g'iltla wi'lto dEnE'ma. Wa, a'l^mese gwa'lExs la'e

15 lii'bEndeda q!wa'xaxa g'i'lt!a dzEsEqwa'. Wii, la LlEstE'nts lax

wa'yasLasa wa'-'na^ye. Wii, la Sx^e'dxa LE'kwe dEnE'ma qa^s

mo'x"bEndes la'xa dzEsEqwe'. Wa, la Sx^stE'ntsa tIe'sEme. Wa,
laE'm qlE'ltsEma yixs la'e &x§,'Ia.

I
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For four days it is left in the water.
||
After it has been in the water 20

ioT four days, the herrings have finished spawning.
|
Tlien the man

takes his canoe and washes it out.
|
When it is clean, he goes out to

where the hemlock is in the water.
|
He unties the rope, and puts the

hemlock with the spawn on it
|
into the canoe. H

Catching Devil-Fish.—There is no hook at the end of the long pole
|

1

for fishing devil-fish, for the only end witli which they spear the devil-

fish is the thin end.'
|
When the man who iislics for devil-fish in deep

water
|
feels for it in its hole, for

||
that is the name of the stone house 5

of the devil-fish, he feels for its
|
body and he strikes for the hard

part.
I

He makes a thrust at it twice. Then he puUs out the pole

and
I

puts it into his small fishing-canoe.
|
Then it does not take long

before the devil-fish comes out of its hole; and he takes
||
his long 10

s])car and spears it, lifts it up,
|
and puts it into the small canoe.

Immediately
|
he takes out the intestines. He never strikes it on

the rock to kill it,
|
for he wishes (it to be hard).^ . . .

Gathering Seaweed.—When a woman goes to gather
||
seaweed at a 15

place where there are nice smooth stones, she plucks it off
|
when the

rock on which it is is wet. Wlien the sun shines, she just
|

peels it off

from the rock when it is dry all over. Then she puts it into her
|

Wa, la mo'plEnxwa^se ^na'las he gwe'wala la'xa ds'msx'e. Wa
g-i'Pmese md'xse ^na'las t!ewalaxs la'e gwal wa'seda wa'^na^ye. 20

Wa, le'da bEgwanEme ax^e'dxes xwa'kliina qa^s tslo'xug'indeq.

Wa, g'i'l-'mese e'g-ig^axs la'e Lla'sta lax Sxa'lasases t!e'yo. Wit, la

qwe'l^idxa dEUE'me qa^s ax'a'lExsElexa q!wa'xe la an^a'ndEXLala

la'xes xwa'k!tina.

Catching Devil-Fish.—Wa, laEm k- !eas galbala j^ixeda g-Utagawa^ye 1

nedzayaxa tEqIwa' qaxs lex'amae se'c[Eiaxa tEq!we'da wi'iba^'yasa

g-i'ltagawa^ye. Wa, he'^maaxs la'e p!e'xwaLEleda nanesamEnsaxa
tEq!wa'xs kiwae'lae la'xes g'o'kwe t!e'sEma laxes tEgwa'ts!e qaxs

he'^'mac Le'gEmsa g'o'kwasa tEq!wa' tle'sEma. Wa, la ple'xHvidxa 5

ba'k'awa^j-asa tEqlwa'. Wa, hcx-^ida^mese LlEnx^edxa p!e'sa.

Wii, malplEna^mese LlEnx^edqexs la'e le'x^widxes nanesaniEndza-

3'owe qa's k'at!a'lExses la'xes nanesauiEndza'tsIe xwa'xwaguma.
Wa, k"!est!a gii'laxs g'a'xae m6'lts!aweda tEqlwa', wa, la da'x^-'Id-

xa g'i'ltla nane'saniEndzayo qa^s SEX-I'deq. Wii, le k!we't!a- 10

lExsaq la'xes nanesamEndza'tsIe xwa'xwaguma. Wa, he'x''lda-

^mese la'wiodEx be'x'bekMas. Wa, la^me hewaxaEm k' !e'lax'^ldEq

qaxs ^ne'k'ae (qa ple'ses).

Gathering Seaweed.—Wa, he''maaxs la'eda tslEda'qe lEqa'xa

lEqlEstE'ne la'xa e'k-e ^nEma'a t!e'sEma. Wa, la k!u'lg'llalaq ybcs 15

k!u'nq!ao ^xa'sas. Wii, g-i'Pmese Lle'sasosa Lle'sEliixs la'e a'Em
qusElaiaq lii'xa t!e'sEmaxs la'e lEmlE'mxiiya qa^s §,xts!a'Ies hi'xes

^wa'lase lExa'ya. Wii, g't'Pmese qo'tleda lExa'yaxs la'e giix^^alExsas

See figiire on p. 152. s The end of this description is missing.
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large basket. Wlien the hasket is full, she pours it
|
into her canoe,

20 and she spreads a mat over the
||
short boards in the canoe. As soon

as the canoe is full of seaweed,
|
she goes home.

|

1 Digging Clover.—Now she is ready when the
|
season for digging

clover arrives; that is, when the leaves of the clover
|
are killed by

the frost, and winter is coming.
|

5 As soon as there is frost at night, the woman
||
gets ready in the

morning. She takes her clover digging-stick
|
and her flat-bottomed

basket, her back-protector,
|
and her cedar-bark belt, and she walks

down to the
|
clover-garden. There she puts down her tools in the

direction towards
|
sunrise, so that the sun is at her back when it

10 rises, and
||

it does not shine into her eyes, so that slie can see dis-

tinctly the
I

clover which she is digging, for generally the women
pick up

I

other kinds of roots when they are diggmg clover. When
she

I

has put down her tools, she takes her mat and spreads it over
15 her

|
back so that the lower end is a little above the

||
heels. Tlien

she takes the cedar-bark belt
|
and puts it around her waist, and she

puts the cedar-bark
|
rope over it; that is to say, the end of the belt.

She ties on
|
the end. Then she takes her flat-bottomed basket and

puts it down
|
in front in the direction where she is gomg to dig.

20 Finally she takes H her diggmg-stick and sits down on the back-

la'xes ya'yatslaxs la'e LEbE'xsa le^wa^ye lax 6'kuya^yasa pa'xse
20 ts!a'ts!ax"sEma. Wa, g'i'Pmese qo'tleda ya'yats liisexa lEqlEstE'-

naxs la'e nii'^nakwa.

] Digging Clover.—Wit, la^me gwalala qo lag'aal laxa ts!ots!E-

yinxaxa LExsEme yixs lae xuls^ide mamiimasa LEx'sEmaxs lae

g'twes^etso^sa g'iwesaxa la ts lawenes^ida.

Wa, g ll-mese g'iwesaxa ganoLaxs lae hex"^ida^meda tslsdaqe

5 xwanaPldxa gaala. Wa, laEm ax-'edxes tsloyayoLaxa LExsEme
LE^wis LEq!Exsde lExa^ya LE^wis LEbeg'a^ye ie-'wa^ya. Wa,
he^mises dEnedzowe wiiseg'ana. W&, la qas^id qa^s la laxes

LEg'Edzowe. Wa, het!a Sx^alisases eaxElayoLa giiyinxelise lax

nelasasa LlesEla qa^s oxLalalisexa LlesElaxs g'axae nel^eda qa^s

10 k'!ese L!aL!ets!elexstala laqexs g'axae nel^eda qa^s q!ulp!altalexa

LExsEmaxs lae tslosaq qaxs qlunalae dadak'ineda ts!edaqaxa
oguqiemase L!5p!Ek'Exs ts!5saaxa LEX'SEme. Wa, g'lPmese Sx^a-

lisaxes eaxElayoLaxs lae S,x^edxes le^wa^ye qa^s LEbeg'tndes laxes

&wig'a^ye. Wil, a^mise gwanala aek' lalagawa^yes bEnba^yasa
15 le^wa^yases oxLax'sedza^yaxs lae Sx^edxa dEnedzowe wuseg'ano

qa's qEk'tylndes laq laxes qEnase. Wa, la qEk'lyintsa wile niElk"

dEnsEn dEnEm obesa wiiseg'anowe laq qa^s mox'waLElodes
oba^yas. Wa, la ax^edxes LEqlExsde Iexc qa^s hang'alises laxes

uEqEmalise laxes giiyolElasLe qo tslos^klLo. Wii, lawesLe ax^ed-

20 xes ts!oyayowe qa^s k!wadz6lisexes LEbeg'a-ye le^'wa^ya. Wa,
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protecting mat.
|
Now she works while she is sitting. She pokes down 21

lier digging-stick so that
|
the point is one span deep in the ground.

|

Then she pries up the clover
|
easily, turning dowTi the stick, for she

does not wish to break the
||
clover-roots, and she pokes it agam mto 25

the ground so that it stands up,
|
and she picks out the clover-roots

and throws them into her flat-bottomed basket. When
|
she has

picked aU tlie clover-roots out of the soil, she
|

pries up some more
clover with her diggmg-stick, and she again

|
puts the diggmg-stick

standmg where she is going to pry up
||
the roots next time, after she 30

has fuiished picking out what she has just pried up;
|
and she con-

tinues to do so.
I

She does this every day, for sometimes
|
it takes the

woman five days to work over her
|
clover-garden when it is large.

In the evening
||
she takes the mats and pours the clover on several

|
35

mats, and covers it with others where she has dug it up;
|
and in the

morning she takes the mat-covering off and
|
spreads it out, and

scatters the clovei-roots on them so as to get dry, if
|
it should be a

fine day in the morning; but if it should be a bad day in the
||
morn- 40

ing, then she does not take off the mat-covering until
|
the sky clears

up, for it is said that it is not good for the clover
|
to be dried in the

house. They say that if it is dried in the house,
|
it shrinks up ; but

la^me k!wak!wasdenaqExs lae ts !Ex"bEtalisaxes tsloyayowe qa 21
^nEmplEnk^es laxEns q!wriq!wax"ts!ana^yex j'lx ^walabEtalidzasasa

oba^yas ts!oyayasexs lae k!wet!Eqalisaxa LEX'SEme hixes k'!ets!e-

na^ye ealtsllaxs lae k!wet!edEq qaxs gwaqlElaaq EEltsIaleda

LEX'SEme. Wii, la et!ed ts!Ex"bEtalisaxes tsloyayowe qa Laesesexs 25
lae mEnx'^idxa LEx'sEme qa-s ts!Exts!ales laxes lExaya. Wii, g'il-

^mese ^wIlgilk'amEnaxa LEx'sEme laxa dzEqwaxs lae et!ed

k !wet !Eqalisaxa LEx'sEme yisa tsloyayowe. Wa, laxae et!ed

ts!EX"bEtallsaxes tsloyayowe qa Laeses lax etledLe klwetlEqale-

dzEniLEs qo lai gwalL niEnmaqalxes la al kIwet.'EqaledzEma. 30
Wa, laEmxae aEm naqEmgiitEwexes g-'ilx'de gweg'ilasa. Wa,
ax"sa^mese la he gweg'ilaxs lae tslosaxa ^ne^uala ylxs ^naFuEm-
p!Enae sEkMaxse ^nalilsa tsEdacje sEnyEnbEndxa ^nala tslosaxes

LEg'Edzowaxs lexEdzae. Wa, g'thiaxwa^mese dzac[waxs lae aEm
ax^edxa leElwa'ye qa^'s la giigEdzotsa LEx'SEme laxa waokwe 35
leElwa-ya qa^s naxuyindesa waokwe laq laxes ts!6yasaq. Wa,
g'ilnaxwa^mese laxa gaaliixs lae ax^edxa naxuya^ye leElwa-ya qa^s

LEpIaliseq. Wa, la lEndz5tsa LEX'sEme laq qa^s x'il^aliseqexs

eg'idz&laeda ^nalaxa gaala. Wii, g'iPmese yax'dElxEleda ^naliixa

gaiilaxs lae hewaxa axodEx naxuya^yas leElwa^ya, Uilaa Itlx 40
egldoxHvidEx-dEmLasa ^n5la, qaxs k' lesaaEl ek'a LEX'sEmaxs
x-ilalelEmae laxa g'okwe. GiPEnriae xiialelEm laxa gokwaxs
lae hex^idaEm xfds'ida. Wii, la-lae k' !es xule^nakulaxs xih'ale-
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it does not shrink when it is dried
|
at the place where it is dug. The

45 soil
II

is not washed off. If the sky has been clear for two days,
|
the

roots are dry all over. Then the dirt drops off.
|
Then the woman

takes her basket, goes to the
|

pile of clover, and puts (the roots) into

50 the clover-basket.
|
When all the baskets are full,

||
the woman takes

dry grass and places it on top of the
|
clover-baskets. After she has

done so, she takes a
|
thm cedar-bark rope and ties up the top of the

baskets.
|
Then she puts them into the canoe and goes home to the

55 winter house,
|
for they dig clover at another place, for

||
the best

clover grows at Knight Inlet and at Gwa^ye. Now she arrives at her
|

winter house. She does not put down the clover- 1 basket near the fire

of the house, but she
|

puts it in a cool corner of the house. Now
she waits for

|
the winter before cooking the clover-roots. As soon

60 as the people begin the winter ceremonial, then
||
the people are in-

vited to eat the clover.
|

1 Digging Cinquefoil-Eoots.—The same digging-stick
|
is used for

digging cinquefoil-roots which is used for clover. Sometimes
|
the

man who makes the digging-stick makes a smaller digging-stick
|
for

5 the cinquefoil-i'oots, for it is thinner and it is one span
||
shorter than

the clover digging-stick;
|
and the basket for cinquefoil-roots has

|
no

dzEmae laxa ts!6yasaq. Wa, laxae k!es ts loxwalasE^wa dzEx-
45 ^una^yas. Wa, g'lPmese malplEnxwa^s eg^idzaleda ^naliixs lae

lEmlEmx^iinx-^ida. Wii, he^mis la q!upalats dzedzEx^una^yas.

Wii, hii'mis la ax'edaatsa tslEdaqaxes L!aL!Ebate qa's las lax

modzasasa LEX"SEme qa^s la lExtsIalas laxa LEgats!e LlaLtebata.

Wii, glPmese ^wPla la qoqut!eda LgLEg^atsIe L!aL!EbatExs laeda

50 tslEdaqe ax^edxa IcIeIxlowc k'letlEma qa^s tslak'tytndales laxa

LgLEg'atsle LlaLlEbata. Wa, gil^mese gwalExs lae Sx^edxa
-wllEne mElk" dEnsEn dEnsma qa^s t lEinJik'lytndales laq. Wii,

laEm moxsas Itlxes ya^yatsle qa^s lii na^nakwa liixes ts!EWEnxE-
lase g'okwa qaxs ogtt^la^mae awlnagwise axasaxa LEX"sEme ylxs

55 hiie Dziiwade lo^ Gwa^ye ek' qlwilxats. Wa, laEm lag-aa laxes

ts'.EWEnxElase g'okwa. Wii, k'!est!a he mogwalilases LeLEg^atsIe

LlaLlEbata laxa ^nExwilla laxa lEgwilases g"okwe, ylxs hae
niogwalllaqe wiidanegwilases g'okwe. Wii, laEm liilaal laxa ts!5.-

wunx^idLa qo hamex'silax"^idLEq. Wii, g'il^mese ts!ets!ex^ede

60 g'okulotasexs lae Le^lalases LEX'sEme laq.

1 Digging cinquefoil-roots (Tslosaxa t!Ex"sose).—HeEmxat! ts!6sE-

laxa t!Ex"sose tsloyayfixa LEx'sEme. Wii, laLa ^nah'nEmp lEneda

ts loyayogwilaenoxwe ts loyayogwilaxa heklumg'illHEm qa tsloya-

yoxa t!Ex"sose, yixs ^wiiwilalae. Wii, laxae ^nEmp!Enk' laxEns

5 q !waq Iwax'ts !iina-'yex yix ts lEkwagawayanEmasa ts loyayiixa t !ex"so-

sasa ts'.oyayuxa LEX"SEme. Wa, he^misa tsloyatsle lExa^ya yixs
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flat bottom, as the one that is used for digging clover, for the same
|

7

basket that is used for clams is used for cinquefoil-roots;
|
and the

other cinquefoil-basket is smaller. It is for the lower roots,
||
for 10

these are very long, and they grow under the curly
|
cinquefoil-roots.

As soon as the season for digging cinquefoil-roots in the autumn
arrives, then

|
the woman who owns a cinquefoil-garden takes her

cedar-bark belt and
|
mat, two cinquefoil digging-baskets, and her

|

digging-stick, and goes to the cinquefoil-garden.
||
When she arrives 15

there, she puts down her baskets
|
and her digging-stick, and she

spreads the mat on her back.
|
She takes her woven cedar-bark belt

and puts
|
it around her body over the mat. After

|
she has done

so, she sits down on the lower end of the back-protector mat.
||
Then 20

she takes her digging-stick and pokes the end into the ground in one

corner of her
|
cinquefoil-garden. The point of the digging-stick does

not go in deep.
|
Then she pries it up. Then the cinquefoil-roots

show themselves, and
|
the woman picks out the short, curly

|

cinquefoil-roots and puts them into the larger
||
basket which stands 25

at her right side. She puts down
|
the smaller basket on the left-hand

side. After
|
she has picked out the cinquefoil-roots, she takes her

digging-stick again and pushes
|
the end into the gi-ound at the place

where she dug fii-st, for the small cinquefoil-roots are only four Angel's

k'lesae LEqiExsda he gwex^se ts!6yats!axa LEX'SEme, yixs yfiqla- 7

la^maoxda dzeg'atslaxa g'aweqIanEme ts!oyats!axa t!Ex"sose. Wa,
la a-nia^yaleda ^'nEmsgEme ts!6yats!es qa^s 2xts!ulasxa Laxabulise

yixa gilsg"ilstowe t!Ex"s6sa. Wa, q!waxa lax ewaabillisasa t!Emkwa 10

t!Ex"sose. Wa, giFmese ts lots lEyinxxa Luyinxaxs laeda tlEkila-

gwade tslEdaq ax^edxes dEnedzowe klEdEk" wQseg'anowa LE^wa le-

^wa^ye. Wa, he^meses maltsEme ts lets loyats !e laElxa^ya LEwis

tsloyayowaxs lae qas^Id cja^s la laxes tiEk'ilakwe tlEgiidzowa.

W^a, giPmese lag"aa laqexs lae axEmg'alisaxes ts!ets!oyats!eLe laEl- 15

xa^ya LE-wis tsloyayowe. Wa, la LEbeg'intses LEbeg'a^ye le^wa^ya.

Wa, la ax^edxes dEudzEdzowe k' lidEk" wuseg'anowa qa^s qEk'i-

yindes laxa LEbeg'a^yas le^wa^yaxs lae wusex'^Its. Wii, g-il^mese

gwalExs lae klwadzodEx bEnba^yases LEbeg'a^ye le^wa^yaxs lae

dax'-Idxes tsloyayowe qa^s ts!Ex"bEtalisex S-wiinxelisases tlEk^ila- 20
kwe t!Egudzowa. Wa, liL k'les wungEg'Ile oba^yasa tsloyayo-

waxs lae k!wet!edEq. Wa, he^mis la nei^edaatsa t!Ex"s6se. Wa,
he^mis la mEnx'^idaatsa tsloyenoxwe ts!Edaqxa t !Emt lEmgiixLowe
ts!Elts!Ex"stowe t!Ex"sosa qa^s texts lules laxa -walasagawa^ye ts!o-

yatsle IexSxs hanesae lax helk' lotagawalisas. Wa, het!a hanesa 25
amayagawa^ye lExa^ye gEinxagawalisas. Wa, g'il^mese ^wIlg'El-

qaxa t!EX"s6saxs lae et!ed ax^edxes tsloyayowe qa^s ts!Ex"bEtalisas

oba^yas laxes g'ibc"de ^lapa^ya qaxs a^mae maldEne ^walabEtalasasa

t!Ex"s6se laxEns q!waq!wax'ts!ana^yex. Wa, laLa modEne ^wala-
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30 deep,
|
but the long lower roots are four fingers

||
deeper, if the sand

|

is good and does not contain pebbles. The reason why tlaere are no
long cinquefoil-roots

|
at Nimkish River is that there are many small

pebbles. Gwa^ye
|
in Knight Inlet is the only place where the long

cinquefoil-roots grow,
|
for the soil in the cinq uefoil-gardens is half

35 sand and half light
||
clay, and therefore the cinquefoil-roots and

the
I

long roots grow well. As I said before, the short cinque-

foil-roots are on top,
|

of the long roots below. Therefore the

woman who is digging cinquefoil-roots
|

pushes down her digging-

stick again after she has picked up all the short roots; for the
|
short

roots and the long roots do not keep together, although they belong

40 to one
|1
stem. Now I wiU stop talking about this, and I

|
will talk

again about the woman who is digging. She
|
does not pry up the

sand quickly, but she digs up the sand and clay slowly,
|
so that the

long cinquefoil-roots do not break and that they come up in

long strings
|
when she is picking them out of the sand; and she puts

45 them into the
1|
basket for the long cinquefoil-roots. She keeps on

doing so over the whole garden-
|
bed, and she only stops digging

after she has worked over the whole ground.
|
In the evening, when

it gets dark, the woman who is digging cinquefoil-roots
|
takes her

short roots and puts them on a pile, and covers them over with
|
mats;

50 and she does the same with the long roots, for
||
sometimes it takes

30 bEtalasasa Laxabulise laxEns q!waq!wax'ts!ana-yex laqexs ek'aeda

egise yixs k" leasae t !at ledzEma. HeEm lag'ilas k' !eas Laxabillise

Gwanaxs qleuEmaes t!at!edzEme. Wa, lex'a^mese Gwa^ye, yix

wiisa Dzawadsenoxwe ex' qlwaxatsa Laxabalise LE^wa t!Ex"sose

qaxs naxsaaplaes tlEk'ilakwe tiEgudzo l6^ eg"ise LE^wa kliise

35 L!eq!a. Wa, he^mis lag'ilas ek"e qlwaxena^yas t!Ex"s6sas LE^wis

Laxabalise. LaxEn laEmx'de waldEmaxs ek'Iayaeda t!Ex"sosasa

Laxabalise. Wa, he^mis lag'ilasa ts!oyenoxwe tslEdaq etled tslox"-

bEtalisases ts loyayowaxs lae ^wPl5lxa t !Ex"s6se qaxs k' !esae Lawa-
giileda t!Ex"sose LE'^wa Laxabillisaxs wax^^mae ^nsmes yisx'Enexa

40 tiEgwanowe. Wa, la-'mEn gwal gwagwex's-'ala laxeq. Wa, la-

^mesEn etIedEl gwagwex's^ala laxa tsloyenoxwe ts!EdaqExs lae

k'les etiltsllaxs lae klwetlqillisaxa eg'ise LE^'wa k!use L!eq!a qa
k"!eses aEltsleda Laxabahse qaxs sayEuaaq qa g'ilsg ilstowesexs

lae sex'alaq laxa eg'ise qa^s la LEx"ts!alas laxes senatslaxa Laxa-

45 balise lExa^ya. Wa, hex^siiEm gweg'Ilax wadzEgasases t!Ek'i^lakwe

t!Egudz6wa. Wa, aPmese gwal tslosaqexs lae ^wllgildzowa. Wa,
gilnaxwaEm k' lilto^nakulaxa dzaqwiixs laeda tsloyenoxwe tslsdaq

ax^edxes t!Ex"s6se qa^s q!ap!esgEmg'aIIseq. Wa, la n5x"sEmtsa
teElwa^ye laq. Wa, la ht'Eiuxat! gwex'^Idxa Laxabalise qaxs ^nai-

50 ^uEmplEna^e moplEnxwa^se ^nalasa tsloyenoxwe tslEdaq tslosaxes
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the woman foiir days to dig over her
|
cinqiiefoil-garden. In the 51

morning, when day comes, the
|
owner of the cmquefoil-garden goes

to the pile of short roots
|
and of long roots and takes off the mat

covering of the piles
|
of short and long roots, and spreads the roots

out so that they are close together.
||
After she has done so, she 55

takes the roots and scatters them,
|
and she does the same with

the long roots. After she has done so,
|
she leaves and goes home to

her cinquefoil-diggiug house. Now
|
she dries the short roots so that

the sand on them gets dry. When
|
she arrives at her house, she

takes her cinquefoil-baskets and looks them over,
1|
and she tanes 60

them to the place where she left her
|
shoi-t i-oots and long roots dry-

ing. As soon as she arrives there, she
|
takes up the short roots and

puts them into the baskets;
|
and when they are all in, she takes dry

grass and
|

puts it on top as a cover; and after it has been put on,
||

she takes cedar-bark split for this purpose one finger
|
wide and ties 65

up
I

the cinquefoil-baskets. After she has done so, she gathers
|

them together and covers them with mats. Then
|
she takes cedar-

bark and splits it into narrow strips.
||
She lays down one of the pieces 70

of spht cedar-bark,
|
takes the long cinquefoil-roots and puts the ends

together, laying them down
|
on the strip o*" cedar-bark. When she

tlEk'Hakwe tlEgQdzowa. Wa, g'iPmese /nax'^idxa gaaliixs laeda 51
t!Egwadasa t!Ex"s6se qas^Id qa^s la lax mEx"mEwedzases t!Ex"sose

LE^wa Laxabulise qa^s Sx^edexa nenax"sEma^ye leEPwesa niExniE-
wise t!Ex"sosa LE^wa Laxabalise qa^s mEmk'alexs lae LEp!alIsElaq.

Wa, g-iPmese gwalExs lae ax^edxa tlEx^sose qa^s lendzodales laq. 55
Wa, laxae heEmxat! gwex-^idxa Lfixabalise. Wa, g"iPmese gwalExs
lae bus qa^s lii na^nak" laxes ts!Ewedzats!e g'okwa. Wa, laEm
x"ilElsaxa t!Ex"sose qa lEmx^wides eg'isEna^yas. Wa, g'lPmese

lag'aa laxes g'okwaxs lae hi'X'^idaEm k' lEnEmg'alllaxes t !et lEgwa-

ts!eLe L!aL!Ebata qa^s la dalaqexs lae aedaaqa lax x"Iledzasases 60
t!Ex"sose LE^wa Laxabillise. Wa, g'll^mese lag'aa laqexs lae he
g'll q!ap!ex"^itsE^weda t!Ex"sose qa^s lExtslales laxa L!aL!abate.

Wa, g'lPmese ^wlltslaxs lae ax'ed laxa lEmxwa kMetlEma cja^s

ts!ak"iyindales laq. Wa, gil^mese gwal tslak'iyindalaqexs lae

ax^edxa hek lumg'illla^j^e dzEXEk" dEnasaxa ^nal^uEmdEnas S,wa- 65

dzE^was laxEns q!waq!wax-ts!ana'yex. Wa, la t lEmak iyindalas

laxa tlEgwatsle L!aL!abata. Wa, g'lFmese gwalexs lae q!ap!eg'a-

lisaq qa^s nax"sEmdesa leslwa^ye laq. Wa, giFmese gwalExs lae

ax^edxa dEnase qa^s helox"sEnde dzEdzExsEudEq qa ^wis^wiila-

dzowe. Wa, la k'atlalisaxa ^uEmtslaqe dzEXEk" dEnasa, wa, la 70

Sx^edxa Laxabalise qa^s ^nemabEndaleq qa^s la k'at!ets laxa dE-

nase. Wa, g'IPmese belts !e^staax"sEns q!waq!wax"ts!ana^yex
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73 can put her fingei"s
|
around them, she squeezes them together

and ties them fintdy in the middle.
|
They are this way when

75 they have been tied: . When
||

this has been done, she
does the same with ^^^^^ the others, and she only stops

|

when they are all ^^^^^^ tied in bundles in the middle.

Sometimes
|
she has ''^^ ^^ more than a hundred bundles of

long cinqucfoil-roots belonging to one woman who has a good
|

cLnquefoil-garden. After this has been done, she puts the
|
long

cinquefoil-roots into the basket; and when they are all in, she
80 takes

||
grass and puts it on top, and she ties it down with

cedar-bark.
|
Then in the evening she gathers up

|
the baskets

for long cinquefod-roots, and she spreads mats over them.
|

After she has done so, she goes home to her digging-house.
|
In the

morning, when daylight comes, the woman and her husband get

85 ready.
||
They launch their canoe into the sea,

|

push down the roof-

boards of the digging-house
|
and place them in the bottom of the

canoe. When
|
the bottom of the canoe is all covered, the baskets

with short roots
|
are placed on the boards in the canoe; and when

90 they are all in,
||
they take the baskets with long roots and put them

|

on top of the baskets with short roots; and when they are all in,
|

they put the bedding and provisions on top. When everything is in,
|

they take the mats and spread them over the load.
|
When everything

73 lax qlwedzoyodaq lae qEnS^yodEq qas iEk!ut!ede yil^edEq.

Wa, laEm ga gwaleg'axs lae yiLoyilla {fig.)- Wa, g"iPmese

75 gwala lae hanal he gweg"ilaxa waokwe. Wa, al^mese gwalExs
lae ^wi'Ia la qeqEno'^y^deda Laxabillise yixs ^ual^uEmplEnae g'ex"-

s6gug"Eyox"sayokwa Laxabalisasa ^UEmokwe tslfidaqaxa ek'as

t!Ek"I^lakwe. Wa, g'lPmese gwalExs lae LEx''ts!alas Ifixa Laxa-

bats!e LlaL'.Ebata. Wa, g'lPmese ^wiltslfixs laaxat! ax'edxa k"!e-

gO tlEme qa^s ts lak'iyindes laq. Wa, laxae tlEmakiylntsa dEnase laq.

Wa, g'lPmese ^wi^Ia la gwalExs laaxat! q!ap!eg"alesaqexa dza-

qwaxa LeLaxabatsle L!aL!Ebata qa^s LEpsEmdalesa leEl'wa^ye laq.

Wa, g'll^mese gwalExs lae na^nak" laxes ts!Ewedzats!e g'okwa.

Wa, g'lPmese ^nax^^Idxa gaalaxs lae xwanab'ida ts!Ewesde tslsdaqa

85 LE^wis la^wunEme qa^s wFx"stEndexes xwak!una laxa dEmsx'e
^wapa. Wa, la weqwaxElax siilases ts!Ewedzats!ex'de g'okwa
qa^s la paxsEla laxes xwakluna. Wii, g'il-'raese haniElxalExs lax

oxsasa xwak!unaxs lae he g'il moxdzEma t!Egwats!e L!aL!Ebata qa
mag'idza^yes laxa paxsaxs lae mEXEdzEweq. Wa, g'lPmese ^wil-

90 xsa lae moxsElaxa Laxabatsle LlaLlfibata. Wii, laEm mEXE-
yindalas laxa t!Egwats!e LlaLlEbata. Wii, g'lPmese ^wllxsasexs

lae mokiiyindalases mEmwala laq. Wa, g'lPmese ^wilxsasexs lae

&x^edxa leEl^wa-'ye qa^s LEpEyindiiles liix okiiya-yases ma^ye. Wii,

g-iFmese gwalExs lae hoguxs laxes juVyatsIe xwak.'iina. Wa, lada
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is aboarti the canoe, the
||
man stands in the stern of the canoe, 95

which he steel's. | He looks at his clover-digging house and ]>rays to

it.' ...
I

As soon as he arrives at the beach of his winter house,
|
he puts the

stern of his traveling-canoe landward and backs in.
|
The man gets

out of the traveling-canoe, and
||
unloads the cargo when the tide is 100

high. If it is low tide, he
|
ties a long cedar-bark rope to the stern

seat of his
|
travehng-canoe and carries up the end of the rope to

high-water mark,
|
where he ties it to a stone which serves as an

anchor. After he has done so,
|

the (couple) are invited by their

relatives to eat, if it is
||
low tide when they arrive. If it is high tide, 5

they are only
|
invited when the cargo has been carried up the beach.

They
[

put the baskets with the long roots and those with the short

roots in two different places.
|
The baskets with the long roots ai'e put

on the right-hand side of the
|
house, and the baskets with the short

roots are placed on the left-hand
||
side of the house, for these corners 10

are cool. As soon as
|
all have been carried up, they go to the one

who invited them. ... As soon as this has been done,
|

(the man) takes

the baskets with long cinquefoil-roots and puts them across
|
the

two beams.^ If there are many baskets with long roots, there may
be four layei-s, one on top of the other,

|
from one end of the staging

bEgwanEnie ulxLexa xwak!una qaxs he^mae LEnxLa^ya. Wa, 95
doqwalaxes tslEwedzats'.ex'e g'okwa qa^s tslElwaqeq.' . . .

Wa, g'?l-mese lag'aa lax LlEiiia^isases tslawiinxElase g-okwa lt\e

aLaxLa'nakillaxes ya^yatsle xwak!una qa^s k' !Ex''alisexs lae lal-

taweda bEgwanEnie laxes ya'yats!e x\vak!iina. Wa, hex'-ida^mese
moltodxes mayaxs yixulalisae. Wa, g'll'mese x'atsIaesExs lae loO
uEm mogwanotsa g'lltla dEnEm laxa LEx-EcjlExi.aj'a'yases ya-ya-
ts!e xwakluna qa^s la's 6ba=yas hxxa ya^x"motasa yixwa qa^s

raox^bEndesa tIesEme laq qa qlElsbes. Wa, g'll^mese gwiil he
gwex'^ldqexs lae Lalelahisoses LeLELslIa qa liis iJExwa laq. yixs
xats!aesae lag'ahtslEnxas. Wa gil^mese yixulalisExs lae ab'Em 5
Lalelalasoxs lae ^wl'iosdese niEmwalas. Wa, laEm alEwIla
mogwalilElasasa Laxabats!e LlaLlEbata LE^wa t!Egwats!e, yixs
nial-nEmp !Enae he mSgwalilEiua Laxabats!eda helk- lotewalitasa

g'5kwe. Wa, la he mogwalilEma t!Egwats!e LlaLlEbata gEnixo-
tewalllasa gokwe, yixs wiidanegwilae. Wii, g iPmese ^wi^losde- 10
sExs lae Lax-wid laxa Lalelalaq.- . . . Wa, giPmese gwatsxs
lae &x^edxa Laxabatsle LlaLlEbata qa's mEXEndales laq, yixs
g'll-mae qleiiEma Laxabatslaxs lae m6x=wetlg"ustula maxo^nakula
hayimbEndEx awasgEmasasa kMagile. Wa, g-il-mese ^wilg-aaLE-

' See page 618.

' Then follows the descriplion of the makiag of a raised platform for keeping provisions fp. 166).

7.0052—21—35 eth—pt 1 13



194 ETHNOLOGY OF THE KWAKIUTL tuTii. ann.sd

15 to the other. Wlieu th(!y are all on,
||
he takes mats and spreads

them over them, so that the
|
frost can not get at them, for he does not

wish them to freeze. Now
|
it is called "staging for long cinquefoil-

roots," and it is also called
|
"staging on which long cinquefoil-roots

are thrown." After this has been done,
|
he does the same, putting

20 on the stage the
||
baskets with short roots; and after this has been

done, he spreads
1

mats over them. Generally he does not put uj)

one
I

basket of long cinquefoil-roots when the baskets are piled up:
|

and when there are many people in his tribe, he keeps out four
|

baskets with short cinquefoil roots to cook them for the people; but
||

25 more than one basket of long cinquefoil-roots is never kept out, for

only the chiefs
|

eat the long cinquefoil-roots. The common people
|

eat the short roots.
|

1 Digging Sea-Milkwort.'—When the
\

plants hrst begin to grow and
the tops begin to sprout,

|
the woman takes her digging-stick which

she uses for clams,
|

and her small basket, and goes to a place where
5 she has seen

||
milkwort growing. In the following year there is

nothing to be seen in the springtime,
|

and she just digs for it. She
sits down and pushes

|
the point of her digging-stick into the sand,

and she pries up the sand.
|
Then she picks out the milkwort-roots

15 laxs lae ax^edxa leEl'wa'ye qa's LEpEymdales laq qa k' !eses

lax'ssiweda g'Ewesmise laq, qaxs gwaqlElaaq wudala. Wa, laEm
LegadEs LaxapdEmil k' Isigll hlxeq. Wii, la, LeqEleda waokwas
k' laxdEmilasasa Laxabats!e LlaLlEbata laq. Wa, gil'mese gwa-

20 Iexs lae aEm nEqEmg'ilEweqexs lae ax^'alilasa t lExdEmllasasa t!e-

tlEgwats'.e L!aL!Ebata. Wa, giPmese gwalExs laaxat! LEpEymtsa
leEpwa^ye laq. Wa, lii qliinalaqas k' !es lasa ^UEUisgEme Laxaba-
ts!e Llabat laxes la miilaLEla laxa LaxapdEmile klaglla. Wii,

g'lPmese qlenEme g'okulotasexs lae axelaxa mosgEme t!et!E-

gwatsle LlaLtebala qa-s tlEqiilasE'wa. Wii, liiLe k'les hSyaqax
25 ^uEmsgEma Liixabatsle Llabata qaxs le.x'a^'maeda g'lg'Egama^ye

LELaxapgExa Laxabalise. Wa, laLeda bebEgwanEmqIala'me
t !Ex"t !aq"xa t !Ex"s5se

.

1 Digging Sea-Milkwort' (Ts!6saxa hoq!wale).—Wii, he^maaxslae gil

qlwaxEuxa lae Eliiq tEmx'alise oxtsVyasa q!waq!wuxEma lae

ax^ededa tslEdaqaxes k!ilakwexa dzeg'ayaxa g^aweqlauEme
LE^wes lalaxamaxs lae qas^id qa^s lii laxes qlaetsE^we q!waxatsa

5 hoqiwalaxa sxpsEyinxde qaxs k-!easae dogul qlwiixaxa qlwaxEiixe

qaxs a^mae ts!osElaq. Wii, lii kiwag'alis qa^s ts!Ex"bEtalisex

oba^yases ts!osElaxa kMtlakwe. Wii, lii k!wet!Eqahsaxa eg'ise.

Wa, he^mis la mEnx'^idaatsexa hoqlwale qa^s la tslExtslalas laxa

1 Glaux maTitima, v. Fert^ald.
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and throws them into
|
the small basket which stands on the ground

in front of her. She continues doing so
||
while she is digging. When 3

her basket is full, she goes
|
home, carrying the basket in her hands.

|

Digging Bracken ' - Root.—The woman
|

takes her back-protecting

mat and her cedar-bark belt,
|
and her digging-stick which she uses for

digging clams. Then
|!
she goes to a place where she knows fern is 15

growing and where
|

the soil is soft. As soon as she anives, she

spreads the mat over her back
|
and she puts on the woven cedar-

bark belt. After
|
she has done so, she sits down on one end of the

mat, holding the
j

digging-stick, and she pushes the point of the

stick into the ground.
||
Then she digs up the gi'ound; and when she 20

reaches the fern-root,
|

she follows the whole length of the root, for it

is very
|
long; and when she reaches the soft end, she

|
breaks it off;

and if it is very long, she coils it up. She continues
j
doing so as she

is digging. When she has enough, she takes a
||
spruce-root and ties 25

it around the middle, and she folds the roots up in a bundle,
|

which
she carries on her back to her house, using her digging-stick as a

walking-stick, for the load of fern-roots is really heavy when the old

woman finds many.
|

Digging Fern --Root.—The woman takes her
|

yew-wood digging- 1

stick and a large basket,
|
which she carries on her back. She uses

her digging-stick as a cane. Then she walks,
|
looking for fern-root.

lalaxamaxs hanesae lax nKqEmalisas. Wa, ax'sa^mese he gweg"i-

laxs tslosae. W^a, g'lFmese qot!e lEXEliisexs lae na^nakwa laxes 10
g'okwe koxk' lotElaxes hoq!waleats!e lalaxama.

Digging Bracken-Root (Sakwaxa sagiime) .—HcEm ax^etso^^sa ts!E-

daqes LEbega^'ye le^wa^ya LE^wes dEnedzowe wuseg"anowa. Wa,
he^mesLaLes k"!Ilakwexes dzeg'ayowaxa g"aweq!anEme. Wa, la

qas^id qa^s la laxes q!atsEwe q!waxatsa sagume, ylxa aEm 15

tElq!iits tiEk'a. Wa, g'lPmese lag'aa laqexs lae LEbegintses
le-wa'ye qa^s qEkiyindeses dEnedzowe wiiseg'ano laq. Wa, g'iFmese

gwala lae k!wadzodEx apsba^yases LEbeg'a^'ye le^wa'ya dalaxes

k'lilakwe. Wa, la qlumtbEtElsax oba^yases k'lilakwe qa^s ^lap!e-

dexa dzEkwa. Wa, g'tPmese lakMEudxa sagumaxs lae ^Em hegti- 20
lEne labElEnex ^wasgEmasasa LloplEk'asa sagiime qaxs alak'Ialae

g'tlsgilt!e L!6p!Ek'as. Wa, g'tPmese lag-aa laxa qlwayotslaxs lae

altslEudEq qa^s q lElx^wideqexs Lomae gilt!a. Wa, la hex'saEm
gweg"ilaxs sakwae. Wa, g'tl^mese heioLEqexs lae ax^ed laxa

L!op!Ek'asa alewase qa^s qEnoyodes laqexs lae gwanaqi^liilakwa. 2.5

Wa, la oxLalaqexs lae na^nak" laxes g'okwe sek' laqElaxes k' lllakwe

qaxs alak' !alae glint !eda sagiimaxs oxLaakwaaxs qlEyoLaiiEmaasa
JaElk!wana^ye.

Digging Fern -Root (Nesaxa tsakos). — Wa, heEm ax^etso^sa l

tslEdacjes L!Enq!Ek' !Ine kMilakwa LE^wes ^walase lExa^ya. W^a,

la oxLala. W'a, Lata sek' !aqElaxes k'!tlakwe. Wa, la qas^d qa^s

> Pteriditim aquilinum. ' Dryopterit apinviosa dilatala.
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5 As •-oon as she finds large ones, she puts her \\ basket down on the
ground and pokes with her digging-stick under the root of the fern.

|

She holds with her left hand the top of the digging-stick, and she hohis

with her
|

right hand the leaves of the fern, and she puUs at it, and
|

she pries it up with her digging-stick. As soon as she gets it out, she
plucks off the

|
leaves, and she thi-ows the root into the basket. She

10 continues
||
doing so, pulling it out, and she only stops when her

basket is full,
j

Then she breaks off some slim hemlock-branches and
puts them on top

|
of the fern-root. After she has done so, she

(tarries her
|
fern-root basket on her back and goes home.

|

15 Gathering Fern-roots.'—Generally the tribes go
||
to get fern-roots

when they are hungry and
|
they can not go to get other kinds of food

;

and those who have to camp for a long time in bad weatlier.
|
Then they

go to gather fern-roots. The
|
man makes a stick for peeling bark like

the stick for peeling hemlock-bark.
|
It is the same length. It is

20 bent and has a flat point,
jj
Generally it is four spans long.

|

The
woman carries it with her basket and goes to

|
look for loose moss in

which the fern grows. When she finds
|
many plants of the fern-

root growing among the loose moss on rocks,
|
she sits down and

25 plucks off the moss;
||
and when she comes to the rock, she takes her

peeling-stick and
|

pushes it along the rock under the moss, and she

lil aliixa tsak'ose. Wa, glPmese q!axa awawe lae oxLEg'aElsaxes
5 lExa^'ye. Wii, la LlEngabotses k'lllakwe lax LloplEk^asa tsflkose.

Wii, la dale gEmxoltslanasex oxta^yasa k'ltlakwe. Wa, la nesale

heik'lottslaniisexs ylsxinasa tsak'osaxs lae nex-edEq. Wa, la

k!wetaxsllases k'lilakwe laq. Wa, giPmese laLEq lae klulodEx
ylsx'tnas. Wa, la lEX'ts!6tsa tsak'use laxes lExa^ye. Wa, hex'sa-

10 ^inese gweg'ilaxs nesae. Wii, al'mese gwalExs lae q!ot!e lExEliis.

Wa, la lIex^wM laxa wIswulEtayasa q!waxe qa's tslak'iyludes

laxa dkiiya'yasa tsak'use. Wa, la gwiilExs lae oxxEX'idxes
tsag"ats!e lExa'^ya qa^s la na^nakwa.

Gathering Fern-roots (LEkwiixa lEk Iwa^'ye) .—PleEm q !imala lEkwax-
15 (lEmxa lEk!wa^yaxs palaeda g'ayole laxa lelqwalaLa^ye ylxa

wayapolElii laLElaxa he^maomase tEHva ytj^ag'ldzanEmasa ^naljixs

g'ayag'illsElae. Wa, he^'mis la lEkwaxa lEklwa^ye; wa, he^mis ax-'e-

tsosa bEgwanEma Lloklwayowe he gwex'se L!ok!wayaxalaqe. Wa,
lii lieEmxat! ^wasgEme laxes hanqwalaena^j'e p^xbaakwa. Wii, lil

20 q!uniila moplEnk'e ^wilsgEmasas liixEns q!waq!wax'ts!ana^yex.
Wii, he^mis daax"sa tslEdiiqe LE^'wis lExa^yaxs lae qas^id qa^s la

alii,x hiisdExwa plElEms q!waxatsa lEklwa^ye. Wa, gib'mese q!axa
qleuEme yisx'Ensa lEk!wa'ye q!waq!uxEgexa hasdexwa plElEmsaxs
lae hex-^idaEm k!wagEl6dEq qa^s mapElalexa p'.ElEmse. Wa,

25 g'il^mese lag'ila laxa tIesEmaxs lae ax^edxes L!ok!wayowe qa^s

LlEnqElales lax awaba^yasa plElEmese qa^s Llokliig'ilodeq. Wa,

1 Polypodium glycorrhiza D. C. Eaton.

I
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prios it off the rock.
|
As soon as it turns over, she pulls the moss apart 27

and pulls out the
)

fern-roots, wliich she throws into her basket.
She continues

|
doing so; and when her basket is full,

||
she carries it

home.
I

Then she puts it down by the side of the fire.
|

30
Digging Erythronium.—Now 1 will speak again

]
about the 1

crythronium, how it is dug; for the
|
woman takes the same digging-

stick that is used for short cinquefoil-roots, and the back-protecting

mat, and her
|

cedar-bark belt, and she takes a small-mesl ed flat-

bottomed
li
basket; and she goes to the bank of the river, for that is 5

the only place
|
where the erythroniirai-plant gi-ows. As soon as she

arrives where it grows,
|
when the leaves first come out of the ground,

she carries a large
|
horse-clam shell. Then she takes her back-

protecting mat and
|

spreads it over her back, and she takes her
cedar-bark belt and

||
puts it on over the mat, putting it around her 10

waist. Then
|
she takes a large horse-clam shell and her digging-

stick, and she
|
takes her sni all-meshed flat-bottomed basket and puts

it down on her
|

left-hand side. Then she sits on the end of the
|

mat and pushes the end of the digging-stick into the ground and pries

up the soil,
li
Then she scrapes the soil with her clam-shell

|
and picks 15

out the erythronium plants from the soil and throws them
|
into her

g'tl'mese nELElaxs lae beFldxa plElEmse. Wii, a^mese la lEk'alaxa 27

lEk!wa^ye qa's le LEx"ts!alas laxes lEXEJa. Wii, lii hex'saEm
gweg'ilaxa wnokwe. Wa, giPmese qot!e lEgwatsIes lExa'ya lae

k'!oqwalaxes lEgwatsIe lExa'ya qa^s la na^nakwa laxes gokwe. 30
Wii, lii k' logunolisases lEgwats!e lExa^ya lax lEgwilases g'okwe.

Digging Erythronium. — Wii, la^raesEn edzaqwal gwagwexs- 1

-ahil hlxa x"aasx"Ent!axs lae ts!6sasE'"wa ylxs he'"mae S,x^ets6^sa

tslEdaqes ts!oyayaxa t!Ex"s6se LE^wis LEbeg'a^ye le^wa^ya le^wIs

dEuedzowe wOseg^anowa. Wii, he^'misa t !6it !Ex"sEme LEqiExsd
lExa'ya. Wa, la qiis^ida liix ogwiigilisasa wlwa qaxs lex'a^mae 5
q.'waxatsa x'aiisx'Entle. Wii, g'tPmese lag'aa lax qiayasaxs g'alae

q!wiiq!QxEtox=wide ylsx'lnas, wii, lii dalaxa 'walase xalaetsox

mEt!iina'3'ex. Wa, he^mis gil ax^etso^ses LEbeg'a^ye le^wa^ya qa^s

LEbeg'lndes. Wa, lii ax'edxes dEnedzowe wiiseg'anowa qa^s qEne-
gindes laxes LEbeg'a^ye le'wa^ya. Wii, lii wiiseg'oyots. Wii, la 10
ax'edxa -wiilase xiilaetsox niEtlana^yex LE^wis tsloyayowe, laxae

ax'edxes t !5lt !Ex"sEme LEqiExsd lExa^ya qa^s hang^alises laxes

gEmxotEmalise. Wii, liiwisLe kIwadzodEx oba^yases LEbeg'a^ye

le'wa^ya, wii, lii LlEnxbEtiilisas oba^yases ts!6yayowe qa^s k!wet!e-

deq. "\Vii, he^mis la xslpElg'ayaatsesa 'wiilase xalaes liixa t.'Eka. 15

Wii, la niEnmaqaxa x'aasx'Entle laxa tiEk'a qa^s la ts!Exts!:\las

laxes lEXEla. Wii, g'il'mese w4kwa x'aasx"Ent!iixs lae ^nEinal^i-
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18 basket. If there are many plants, it is only a short time
|
before the

basket is full; and when
|
the small-meshcd flat-bottomed basket is

20 f\ill, she carries it home in her hand.
||
After entering the house, she

|

puts down the basket inside of the door of the house to keep it cool

and so that the roots
|
do not get dry, for they are dirty.

|

1 Digging Lupine-Roots.—In spring, when | the salmon-berries begin

to have buds and tlie olachen first arrives in
|
Knight Inlet, the season

arrives wlicn tlie tribes are hungry
|
when they first arrive at Knight

5 Inlet. Then the woman first takes her digging-stick || for clover

and her basket and her
|
woven cedar-barl<: lielt, and goes to the

I

flats back of the houses of the olachen fishermen. When she finds

the
I
tops of shoots of lupine as they come out of the ground, she puts

down her
|
lupine-basket and her digging-stick. She takes her ||

10 narrow back-protector and spreads it on her back, and she sees to it

that
I

it reaches down to her heels. Then she puts a belt
I
over it

and tics it around lier waist. When slie has finished,
|
she takes her

digging-stick and lier lupine-l)asket and sits down close to the
|
shoots

15 on the end of her back-protecting mat.
|| She pushes the point of the

digging-stick into the ground close to the
|
lupine-shoot, and she

pries it up. As soon as the roots come out,
|
she picks them out of

the clay and throws them into her
|
basket ; and when she has picked

18 dExs lae qotles lEXEla. Wa, g'iPmese qot!e x"aasx'Ent!aats!as

t!olt!Ex"sEm LEqiExsd lExa^ya lae kMoqulaqexs lae niv'nalvwa

20 laxes g'okwe. Wa, g'iPmese laeL laxes g'okwaxs lae hex^^idaEm
h&nst5lilas lax aweLEliis tlExilases g'okwe qa wudasE^wes qa kMeses

lEmlEmx"sEmx'^i(hi qaes dzedzoxsEma^yas.
1 Digging Lupine-Roots (Q lunsaxa q !wa^ne) .—Wa, he^maaxs lae g'll

bolex^wldeda qlwalmisaxa la qlwaxEnxe yixs lae gll nelElesa

dzaxu^ne lax Dzawade, ylxs he^mae pillaEuxsa lelqwalaLa^yaxs

g'alae la^meLes lax Dzawade; wa, he^mis g'll ax^etsosa ts!edaq!a-

5 yases ts!6yayaxa LExsEme, LE^wis lExa^ye, le^wIs dEnedzowe
k- ItdEdzE^wak" wiiseg"anowaxs lae qas^id qa^s lii ladzolisaxa awa-
dzalise lax aLamVyasa g'ig'okwasa dzawadala. Wii, g'11-mese q!axa

oxta^yasa qlfmdzanaxs g'alae q!waq!iJXEtox^wida lae gigallsaxes

q!imyats!eye lE.xa^ya LE^wa ts!6yayowe. Wii, lii 8,x^edxes wila-

10 dzowe LEbege le'wa^ya qa's LEbegindes. Wa, lii doqwala qa
sEk' lEXLax'sIdza^yesex oxLax'sidza'yasexs lae qEx'Eytntsa wiiseg'a-

nowe laqexs lae wiisek" lExsdalaq. Wa, gil^mese gwalExs lae

ax^edxes ts !oyayowe LE^wis q Iiinyats !eye lExa^ya qa^s kliinxEllsexa

q!undzanowaxs lae k!wildzEwex oba^j'ases LEbeg'a'ye le^'wa-ya.

15 Wii, lii ts!Ex"bEtalisas oba^yases tsloyayowe lax awEnxElIsasa

q!undzanowe qa^s k!wet!qaliseq. Wii, g-11'mese g'ax LEx-'walisa

q!w;i^niixs lae niEnmaqaq laxa L!eq!a qa's lii LEx"ts!alas hixes

q!un'yats!e lExa^ya. Wii, gllnnese 'wilg'ilqeda Leqiiixa q.'wa^'niixs
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all the roots out of the clay,
|
she takes her digging-stick again,

pushes it into the groimd as she
|1
did before, and she picks out the 20

lupine-roots and
|

puts them into her basket. She continues doing
this;

I

and when her basket is full, she carries it in her one hand.
|

She takes the digging-stick in the other hand and goes home.
| Then

she puts down the basket at her place, and
||
she places the digging- 25

stick upright at one side of the door.
|
Then she takes a small dish

and pours some fresh water into it. | Wlien it is half full, she puts it

down by the side of her place. She takes her
|
basket and places it

by the side of the small dish | which contains water. Then she takes
some of the lupine-roots and puts them into the

||
water in the small 30

dish, and she washes them all over, so that the clay
|
comes off. As

soon as all the clay is off, she
|
begins to eat the roots, with her hus-

band and her children;
|
and they only stop when they have enough.

After eating lupine-root
|
for some time, they become dizzy, as though

they were drunk
||
after having drunk whisky. After eating lupine- 35

root,
I
they put away what is left over. Wlicn

|
the woman and her

husband eat too much of the lupine-roots, they become really drunk.
|

Their eyes are heavy, and they can not keep them open, and
|
their

bodies are like dead, and they are really U sleepy. Then they go and 40
he down in their rooms and | sleep; and when they wake up, they

lae et!ed ax-'edxes tsloyayowe qa^s tslEx^bEtalises oba^yas laxes

gilx'de gwex'^daasa. Wa, laxae niEnmaqaxa q!wa^ne qa^s la 20
LEx"ts!iilas laxes q!unyats!e lExa^ya. Wa, ax'sa^mese he gweg'ilaqe.

Wa, g-ll^mese qot'.e q!unyats!as lExa'ya lae kMoqwalaxcs qlunyats.'e

lExa^ya. Wa, la dak' !6tElaxes ts!oyayowaxs g'axae na^nakwa.
Wa, la k" lox^walllaxes q!iinyats!e lExa^ya laxes kiwaelase. Wa,
laLa he Lag'alllases ts!oyayowa apsotstalilas tiEx'tlases g'okwe. 25
Wa, lii ax^edxa lalogiiine cja^s guxts!odesa ^wE^waplEme laq qa
nEgoyoxsdalisexs lae hang'alitas laxes kiwaelase. Wa, la ax^edxes
q!unyats!e lExa^ye qa^s hilng'aliies lax mak'agililasa lalogume
^wabEtsIala. Wa, la ax^ed laxa qlwa^ne qa^s LEx"stEndes lax
HvabEtsIawasa lalogume. Wa, la ts!6ts!ox^iinaq qa lawa^yes Lie- 30
L !Eq !ak' lEna'yas. Wa, gil-mese ^wl'lawa l !eL lEq !ak- !Ena-yasexs lae

q lunsq !was-Idxa qlwa^ne LE^wis la^wunEme Lo^mes sasEme. Wii,

aPmese gwalExs lae pol^ida. Wa, g'lPmese gagala gwal qluns-

q Iwasaxa q Iwa'niixs lae k' lEdElx'Ida he gwex'sa wunalaxs lae

gwal naqaxa UEnqlema. Wa, gil-mese gwal q !unsq Iwasaxa q!wa- 35
'naxs lae g"exaxes anex'sii^ye. Wa, g'il^mese Lomax'^Id qlek'.'Eseda

tslEdaqe Lo'mes la-wimEmaxa qlwa^naxs lae alax'^Id la wu^nala
la gunsguntles gegEyagEse la k'leas gwex"Mdaas dEx"ala. Wa.
laxae lElEingitllde oklwina^yas. Wa, laxae alak'Iala la bEq.'u-

lEla. Wa, hij^mis la aEm la kulEmg'alilats laxes geg'aelase qa's 40
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41 feel well af^aiu, because
I
they are no longer drunk. Tliat is ail

al)out tills.
I

1 Digging Carrots.'—Tlu' woman takes this (cedar-bark basket),
I
the

yew-wood digging-stick, her back-protecting
|
mat and her cedar-

bark belt. She goes to the
|
rocks, for carrots generally grow on

5 rocks where there is grass ||
on the points of land. When she reaches

the point where many carrots
|
were growing the past season (for the

woman only goes there if she knows
|
that there were many of them,

for they have not come out yet), she takes her | back-protecting mat
and puts it on her back, and she takes her

|
belt and puts it over it

10 around her waist, then
|J
she ties the mat on her back. She takes her

digging-stick
I
and sits down on the rock. Then she puts her basket

down in
|
front of her, and she peels off the grass and the roots from

the rocks with her yew-wood I digging-stick, so that it turns over

and the roots show. Then | she picks out the carrots and throws
15 them into her basket. || After she has selected them from among the

roots of (other) plants,
]
she takes her digging stick again (some women

call it the
|

jieeling-stick for carrots) and she does | as she did before

when she peeled it off from the rock. After filling her carrot-basket,
|

she puts it on her back. Generally she uses the peeling-stick for

20 carrots as a walking-stick.
||
She goes home to her house ; and when she

41 mex^ede. Wii, g'iPmese tslEX'^IdExs lae es^Ek" la bebEgwauEma lae

gwal wiinala. Wa, laEm gwal laxeq.

1 Digging Carrots (Tslosaxa xEtEm'). —Wa, he^mis ax^etsosa ts!E-

daqe LE^wis L!Emq!Ek!Ene ts!6yayowa. Wa, he^mises Lebega^ye

le'wa^ya LE^wis dEnedzowe wQseg'anowa. Wa, la qaseL!a laxa

awlnak!wa qaxs he^mae qlQnala qlwaxatsa xEtxEtleda k'!edEk!wa

5 laxa ewaelba^ye. Wii, giPmese lag'aa lax q!ayasasa xEtxEt!a

qlwaxa ^psEytnx'de c[axs a^maeda tslEdaqe hcEm lagllExs q!;iLE-

laaqexs q!enEmae laq qaxs k'les^mae qlwax^ida. Wa, la ax^edxes

LEbeg'a^ye le^va^ya qa^s i.Ebeg'tndes. Wii, la ax^edxes dEnedzowe
wuseg"anowa qa-s qEneg'indes liiqexs lae wuseg'oyodEs. Wii, la^me

10 qaqak'Enax LEbeg'a-'yas le^wa^ya. Wii, la ftx^edxes tsloyayowe
qa^s kiwag'aale. Wii, laEm hii^ne xEtxEt!aats!iis L!abat hix nEcjE-

malaiis. Wii, lii iJokliig'ilodxa k'!et!Eme ytses L!EmqlEk!Ine
tsloyayo qa IieleIcs qa ^naxwes neb'ededa LloplEk'e. Wa, la

niEnmaqaxa xEtxEt!a qa^s tslExts lilies liixa Lliibate. Wii,

15 g-il'mese ^wllg^llqeda ogQqlemase LloplEksa q !wasq luxElaxs lae

et!ed dax'^ldxes tsloyayowe ylxs LeqElaeda waokwe tsledaqas

L!ok!ugElayoxa xEtxEtIa laq. Wii, laxae uEm uEg'EltEwexes
g'ilx'de gwex'^idaasa. Wa, g'il^mese qotle xEt!asiis Llabataxs lae

oxLEX'^idEq. Wii, la qluniila sEk'laoElaxes Lloklwayiixa xEtxEtla.

> Continued from p. 139, line 22.



BOAS] HUNTING, FISHING, AND FOOD-GATHERING 201

outers,
I
she puts down her load and puts it on the floor by the side "21

of the fire.
|

Digging Lily-Bulbs.'—As soon as (the diggmg-stick) is finished, (the ]

man) gives it to liis wife. | In the morning, when day comes, the

woman arises and | eats before she goes out. After she has finished

eating, | she takes her back-protector and her cedar-bark belt || and 5

her new basket for lily-bulbs and also the
|
digging-stick for lily-

liulbs. She goes to the flat on the beach, for
|
there the hly grows and

tlierc is soft sand. When
|
siie reaches the place where there are

many lily-blossoms, she
|
puts down iier new basket for lily-bulbs and

her digging-stick for
||
hly-bulbs, and she puts the mat on her l)ack. 10

She puts on the
|
cedar-bark belt, which she ties around her waist.

After doing so,
I
she sits down on the lower end of the back-protector,

for
I

the end of it reaches as far as her heels. She puts down her
|

new basket for lily-bulbs in front of her. She takes her
[| flat-edged 15

digging-stick and pushes the point into the sand on one side
| of the

lily-plant; and when the point is half way in, she
|

pulls out her
digging-stick and pushes it into the sand agahi on one side of the

plant.
I
in this way: I I and she pulls it out and pushes it again

into the sand | at I
*

| the upper side, in tiiis way.- She puUs

Wa, la na^nakwa laxes gokwe. Wa, giPmese laeL laxes g'okwaxs 20
lae oxLEgalilacj laxa maginwallsaca lEgwilases g okwe.
Digging Lily-Bulbs.'—Wa, g'lPniese g^v^alExs lae ts las laxes gEnEme. 1

Wa, gll-mese 'nax'-Idxa gaalaxs lae Lax-wideda tslEdaqe qa^s

heyasElexs kles^mae la qas^ida. Wa, giPmese gwai heyasElaxs
lae ax'edxes LEbega^ye le^wa^ya LE-wis dEnedzowe wiiseganowa
LE^wes altsEiue x^ogwatsle dEntsEm Lifibata; wa, he^misLes ts!o- .5

A^ayaxa xoktime. AVa, la qas^id cja^s la laxa Swadzalise qaxs
he'mae ex' qlwaxatsa x'okume loxs tElgwesae. Wa, giPmese
lagaa laxa q!enEme goguiEtE-wesa x'okOmaxs lae hex^^idaEm
gig^alisaxes altsEme x'ogwats!e L!abata LE^wis tsloyayaxa
X'okume. Wa, la LEbegintses le'wa^ye qa^s qEkiylndeses dene- 10
dzowe wuseganowe laq qa-s wusegoyodes. Wil, g'il-mese gwalExs
lae kIwadzodEx bEnba^yases LEbeg"a'3'e le-wa'j'a qaxs sEk' !EXLax'-

sldze^maax oxxaxsldza^yas gog'Eguyas. Wji, lil hang'alisaxes

altsEme xogwatsle L.'abat laxes UEqEmalise. Wa, la dax'^Idxes

pExba tsloyaj^owa. Wa, LlEnxbEtEnts pExba^yas lax apsanoLlEXLa- 15

^yasa x'ogwanowe qa nEgo'yowes tsegwayoba^yas. Wa, la k'lE-

qiilisaxes ts!oya\^owe qa-s et!ede iJEnxbEtalisas lax SpsanoL.'Ex-

i.a^yas ga gwalega {fig.). Wa. laxae k" .'Ecjulisaq qa^s et!ede lIeux-
bEtalisas laxa fipsanoL lExxa^yas g-a gwaleg'a.^ Wa, Iji k-lEqillisaq

' Continued from p. 146, lino 33. ' See figure to left.
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20 it out
II
and pushes it into the sand again so that the cuts (in the sand)

meet. Tlien she
|

pries out the hly plant and bulh in this way:
|

The hly-plant is the black spot in the middle of the square.

Then
|
she breaks the soil and picks out the bulb, and she

breaks off the
I stem of the lily-bulb and throws it away.

25 Then she throws the
||
bulb into her bulb-basket. She continues

doing this | as long as she is digging lilj^-bulbs. She digs them up
very quickly when she is digging, for | three finger-widths is the width
of the

I
digging-stick for lily-bulbs. As soon as the basket is full,

|

30 and when it is a fine day, she goes to get a mat from her house,
||
and

she spreads it out where she is digging. She takes hold of her
]
basket

on each side and pours the bulbs on the mat which has been spread out,

and
I

she goes on digging as she did before. Now, the bulbs that
have been poured on the mat are getting dry; | and when the basket
has been filled again, | she pours it out again on the mat. When

35 evening comes
||
and it is fine weather, she gets another | mat from

her house and spreads it over the
|
bulbs that she has dug so that they

may not get wet from the night dew.
|
When day comes, the woman

goes back to where she is digging the
|

bulbs, and she takes along

40 another mat, which she spreads out.
||
She takes the one that was

spread over the I I bulbs and spreads it out close to | the

one on which she
|
poured the bulbs. The three mats are

spread in this way : | She scatters over them the bulbs which

20 qa's etlede l lEuxbEtalisas laxa la lElgEwats LlEuqa^yasexs lag k!we-

tlEqilJisaxa x-ogwano LE^wa x-okume laxa g-a gwalag-a {fig.). HeEm
x-5gwanoweda uExtsIowe tsIoltsEm topala. Wa, a-mise hex-^idaEm

wax-sEndxa dzEqwa qa^s daqodexa x'okiime qa^s klulpodexa x-o-

kume laxa x-ogwanowe qa^s tslEx'^edeq. Wa, laLa ts!Exts!otsa

25 xokiime laxes xogwatsle Llabata. Wa, ax-sa^mese he gweg'ilaxs

ts!osaaxa x-okume. Wii, hiLa ha^nakwelaxs lae ts!6sa qaxs

yudux^dEnac laxEus qlwaqlwax'tslana^yex yLx ^wadzobaasas tse-

gwayoba^yasa tsloyayaxa x-okume. Wa, g-Jl^mese qot!e x'ogwa-

ts!as Llabata lae ax^edxa le'wa'ye laxes g'okwe, ytxs eg-ldzillaeda

30 'nala qa^s lii LEplalisas laxes ts!oyase. Wa, la tetEgEnodxes

x-ogwatsle Llabata qa^s la gilgEdzots laxa LEbese ie^wa^ya. Wa,
xwelaqa-'mese la tslos^da. qaxs" lE^maaLal x-Eleses la gugEdzoyoxa

LEbese le-'wa^ya. Wil, g-lPEmxaawise qotle x-6gwats!as Llsibataxs

lae etled gugEdz5ts laxa LEbese le^wa^ya. Wa, g-iPmese la dza-

35 qwaxs ylxs eg-ldzulaeda dzaqwa, wa a^mese la ax^edxa ogu^la'maxat

!

le^va^'ya laxes g-5kwe qa'^s la LEpsEmlisas laxes x-ogwanEme

x-okilma qa k- leses xwelaqa kliinx^Id laxa g5saxElaxa ganuLe. Wa,
g-lPmcse ^nax-'idxa gaalaxs lae et!ededa ts'.Edaqe laxes x-ogwasaxa

x-okume qa^s dalexa ogiVla'maxat ! le'wa'ya qa-'s LEp!aliseq. Wa,
40 laxae ^x^ed LEpEyalisaxa x-6gwanEmas x-okuma qa^s LEpEnxEllses

lax modzoyaasasa x-okume g-a gwaleda yudu.xwe leElwa'ya. (fig.).

Wa, la gweldzotses x-ogwanEme x-okum laq qa ha^nakweles Ieuio-
to '
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she has dug, so that thoy may dry quickh'. |
After doing so, she 43

goes again and digs hly-bulbs; and
|
when she has filled her basket,

she goes and pours them on the || mat. When it? gets dark, she goes 45
and gets more mats

|
from her house, and spreads them over the

l)ull)s that she has dug. I Wlien she has many, she stops. When it if

liad weather, in the
|
evening she takes short boards and makes a

roof over them. |
There are four posts for it, and she puts two small

||

beams over them : and she lays on the short split cedar boards, | that 50

it ma}' be tight if it should rain. If it is a fine day in the | morning,
she takes off the^ boards of short split cedar-wood and scatters

|
the

bulbs over the mats. If the weather is fine, it takes more than
I
six

days to dry the bulbs thoroughly in the sim. Now I will || stop for a 55

short time talking about the woman.' • • •
I

After- the woman has put the rope around the box for lily-bulbs,
|

she carries it on her back to where she has dried the
|
bulbs, and she

puts the bulbs into the box. When
|
it is fuU, she takes some lily-

leaves
II
(some Indians call it lily-plant) and she puts them on top.

|

60

Some Indians call this the soft cover for the lily-bulbs. After doing

this,
I

she puts the cover on. Some Indians call this "putting the
|

flat cover on the box for hly-bulbs. " When it is a fine morning,
|

-nakula. Wa, g'il'mese gwalExs lae et!ed x'5x-'widxa x-okume. Wa, 43

g'llnaxwa-mese qot!eda x"ogwats!as LlabatExs lae giigEdzots laxa

le-wa^ye. Wa, gilnaxwa^mese dzaqwaxs lae ax^edxa leEPwa^ye 45
laxes g'okwe qa^s la LEpEyints laxes xogwanEme x'okiima. Wa,
g'll^mese qlEyoLExs lae gwala. Wa, gil'mese yak' lElxElaxa dza-

qwaxs lae ax^edxa ts !ats !a^x"sE^me qa=s la sesgEmlisas laq. Wii,

laEm motslaqe LCLamas. Wa, la k'ak'EdEtotsa malts !aqe wiswui
k"ek"atewe laq. Wa, :rmese la paqEmk' !Ena=ya ts!ats!a^x"sEme 50
laq qa amxes qo yogux-'idLo. Wii, g'lb'mese eg'idzoleda ^'naliixa

gaalaxs lae sewayodEx salas ts!ats!a^x"sEma qa^s gweklzodesa
x-5kiime laxa leElwa=ye. Wa, gtl'Em aeg'isa ^nala lae haj'tiqax

q!EL!Exse ^nalilsa x'llaxa x'okimie laxa L!esEla. Wa, la'raEn

yawas'id gwal gwagwex's'ala laxa ts!Edaqaxs hiie.' ... 55
Wa,^g'li=mese gwaleda ts!Edaqe wElxsEindxesx-ogwatsIe xEtsEma

lae hex"-idaEm la oxLalaxa xEtsEme qa-s lii lax x'ildzasases

x'okiime. Wa, lii k'!ats!otses xokume laxa xEtsEme. Wii, g-il-

'meseqotlaxs lae Sx^ed lax yisx'Enasa xokume. Wii, la -nekeda
waokwe bakliam xogwano, qa^s ts!ak"iyindes. Wii, laxae -'nek'eda 60
waokwe biik!uni t!akEyindes laxa x"okum. Wa, giPmese gwiilExs

lae paqEmts. Wa, laxae 'nek'eda waokwe biik!um yikiiyindesa

yikuya-ye laxa x"ogwats!e xEtsEma. Wa, g'U-mese ek'a gaalaxs
lae hex-idaEm la mSxsases x'lx'ogwatsle xexEtsEm laxes x'ogQ-

' Continued on p. 60. ' Continued from p. 81, line 72.
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65 she puts all the boxes with lih'-bulbs aboard the
||
canoe; and when

they are all aboard, they start for home,
|

going to the winter village.
|

When they arrive at their house, they unload the canoe,
|

if it is

high water at the time of their arrival. Then they put down the

boxes
I

in a cool corner of the house, for the lily-bulbs easily dry up
||

70 when the boxes are put down where it is warm; therefore they are
|

put into a cool corner of the house. There the owner of the roots wiU
keep them until the

|
winter comes and the tribe have a winter

ceremonial.
|

1 Picking Elderberries.—You know
|
the way of making various kinds

of baskets. The basket
|
of those who pick elderberries is a small-

meshed basket.' • • •
I

In^ the morning, when it is fine weather, the

5 woman takes her
||
hook, her cedar-bark belt, and her small-meshed

|

large basket, which she carries on her back, and she goes to the place

where elderberries are growing,
|
for elderberries grow only onthebanks

of rivers. There the
|
woman goes who picks elderberries. As soon as

she reaches the elderberry-bushes,
|
she puts there her baskets on the

10 ground, for generally she has two
||
or even three baskets for carrying

elderberries. She takes her belt
|

and puts it round her waist; and
after doing so, she takes her

|
smallest basket for elderberries and

hangs it in front of her body.
|
First she picks off the berries growing

65 LE^latsIe xwaklQna. Wa, g'il'mese ^wilxsaxs lae alex^ulesa. Wa,
la^me na^nakwa qa^s la laxes tsIawunxElase gox''dEmsa.

Wa, g'il^mese lag'aa laxes g'okwaxs lae hex^^idaEm moltodExs
yixtilalisaaxs lae lagalisa. Wa, la he mogwalllElasa xexEtsEma
wiidanegwilases gokwe qaxs x"Elyak'aeda x^okiimaxs tslatslslqwa-

70 laes niExelasa x'lx'ogwats'.e xexEtsEma. Wii, he'mis laguias he
mogwalelEma wiidanegwilasa g'okwe. Wit, laEm laiaal laxa

tslawiinxe qo ts lets lex^IdLe g^okulotasa x'ogwadiisa xokilme.
1 Picking Elderberries (Tslex'axa tslex'ina).—Wil, laEniLas qlaLE-

lax gwegilasasa Isxelaxa ogiiqala laElxa^ya. Wa, he^mis Iexe-

lasa ts!ex'axa ts!ex'meda tloit'.oxsEme lExa^ya.' . . . Wa,^
gil-mese eg'idzalaxa gaalaxs lae hex'^ida^ma ts!Edaq ax^edxes

5 gaLayowe LE^wes dEndzEdzowe wuseg'anowa LE'wes t!6lt!oxsEme

^walas lExa^ya. Wa, la oxLalaqexs lae laxa tslenadaxa tslex^Ina,

ylxs lex'a^mae tslenadeda ogwaga^yasa wlwa. Wa, he^mis lalaasa

ts'.e^nenoxwe ts!Edaqa. Wa, g'il^mese lag'aa laxa tsIexmEdzEXE-
kwaliixs lae hanEmgaElsElaxes laElxEla qaxs qlunalae maltsEnia

10 Loxs yudux"sEmae ts!enats!e laElxa^ya. Wa, la ax^edxes wuseg'a-

nowe qa^s wuseg'oyodes. Wa, giPmese gwalExs lae Sx^edxes

ftmayaga^yases ts!e'nats!e Isxa'ya qa's nanayagEnies. Wii, hetia

g'll ts!ex"^its6^seda banaaba^yas. Wa, giPmese qotle nanayagE-

> Continued on p.l55, line 1. 2 Continued from p. 155, line 18.
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below; and when the
|
basket hanging on the front of her body is full,

she poure the berries into the large basket;
||
and after she has picked 15

off from the bushes, all the elderberries growing below
j

she takes the

hook and puUs down the elderberries growing on the upper part of

the
I

bushes, and she picks them off: and when the basket hanging
in front of her body is full,

|
she poui-s the berries which she has

picked into the large
|
basket for carrying elderberries. She con-

tinues doing so with her hook, pulling down
j|
the berries on the upper 20

part of the bushes. After all the
|
baskets have been filled with

elderberries, she ties down the top, for they are
|

all heaping fuU.

After doing so, she can-ies one at a time
|

on her back, and she goes

to and fro, carrying them down the river.
|

Picking Salal-Berries.—You know the
|

ways how baskets are made, 1

Tliey use a large smaU-meslied
|

basket for picking sal id-berries, ( )ne

basket is large,
|
and the next one is medium-sized, and the smallest

kind of basket is carried in front of the body.
||
The name of the large 5

basket of the woman is ''swaUowing-basket,"
]

and the next basket

is called "middle-one;"
|
and "front-basket" is the name of the

|

smallest one. In the morning, when it is clear, the woman puts
|
her

salal-berry picldng baskets one into the other. She takes her belt
|

and puts it into the baskets, and she takes
||
goat-tallow and chews it. 10

As soon as she has chewed it, she puts it
|
into the palm of her right

masexa tslex'lnaxs lae giiqasases ts!enanEme laxa 'walase lExa'ya.

Wa, g"iHmese ^wilg'ElEXLowa banaaba^yasa tsIex'mEsaxa tslexiniis, 15
lae ax^edxes gaLayowe qa's gaLaxEles laxa ek'Iala ts!enxLawesa

ts!ex'mEse. Wa, he-'mis la tslenatsex. Wii, gipEmxaawise qot!e

nanayagEmasexs lae guqasases tslenanEme laxa ^walase ts!enpts!es

lExa^ya. Wii, ax"sa^mese he gweg'ilases g'aLayowe la gaLaxElas

laxa ek'lala tslenxLawesa tsIex'niEse. Wa, giPmese ^naxwa la 20
qoqOtle ts!ets!enats!as laElxa^ya, lae tlEmak'Eyhidalaq qaxs '^na-

xwa^mae L!eL!ak-Emala. Wa, giPmese gwala lae ^nai^nEmsg'E-

mEmqaxs lae oxLalaqexs lae 5xLatosElaq laxa wa.

Picking Salal-Berries (NEkwaxa nEkliile).—Wii, laEmLas ^naxwa ]

qlaLElax gwegilasasa lExeliixa lExa^ye. Wii, la wllxsd t!olt!oxsEme

lEXEliisa uEkwiixa nEkluie. Wii, he^misexs ^walasaeda ^uEmsgEme;
wii, lii heleda ^uEmsgEme; wa, he^misa niinaagEmxa amayaga^yas
lExEliis. Wii heEm LegEmsa ^wiilega^yasa lExEliisa, ts!Ediiqe niig'e. 5

Wa, lii hel6n\agEmx-Leda miikiliiq, Wii, la niinaagEmxLeda
amayaga^j^as, Wa, g'il^mese egidzalaxa gaaliixs lae k!wak!uso-

daleda ts!Ediiqaxes nEgwats!eLe laElxa^ye, Wii ax^edxes wiiseg'a-

nowe, qa^s g'lts lodes laxes laElxa^ye. Wii, lii Sx^edxa yasEkwasox
-mElxLox qa^s malex-'wideq, Wii, gil^mese ^wi^weIx'sexs lae axdzox"- 1

ts!andEs laxes heik' !6ts!ana^ye. Wa, dzak'ots laxes gEmxoltsa-
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13 hand and rubs it with the left
|
hand. When it is all over lier hands,

she
I

rubs it on her face, so that a thick layer of tallow is on her
|

15 face, and so that the mosquitoes cannot bite thi'ough it.
||
This is

called "tallow sitting on the face."
|

After she has done so, she takes her salal-picking cedar-bark hat
|

and puts it on. On her back she carries the baskets, and
|

she also

takes her paddle and goes down to the beach where her
|
salal-

20 berrying canoe is. She launches it and goes aboard.
||
She sits in the

stern, and puts the baskets into the canoe. Then
|

she paddles,

going to an island where salal-berrios grow, for these are the only
|

places where salal-berries grow well. When she arrives there, she

ties a stone to her
|
small canoe, carries the baskets on her back, and

goes into the woods
|
to pick salal-berries. When she reaches the edge

25 of the salal-berry patch,
||
she puts down her baskets, takes her belt

|

and puts it round her waist. After that she takes her
|
front-basket,

the smallest one of her baskets, and liangs it in front of her chest.

She puts her
|

two baskets upright on the ground,
|

and she picks off

30 the salal-berries and puts them into the front-basket.
||
WTaen it is

full, she pours them into the swaUowing-basket, the largest one
|
of the

salal-berry baskets. She continues picking them into her front-bas-

ket. When
I

it is heaping full, she pours them into the medium-sized

basket; and
|
as soon as it is full, she pours them into the swallowing-

12 na^ye. Wa, giPmese la hamElgEdzE^we lax e^eyas^sexs lae dzE-

dzEk"Emts laxes goguma^ye. Wa, laEm wakweda yasEkwe lax

gogGma^yas, qa k'leses laxsawe qlEk'Elasa LesLEua laq. Wii,

15 lieEm LegadEs k!wak!uxumakwasa yasEkwe.
Wa, g'iPmese gwalExs lae ax^edxes nskiimle dEntsEm LEtEmla

qa^s LEtsmdes. Wa, la oxLaglntses neuEgwatsIe laElxa^ya. Wa,
la dag'ilxxalaxes se^wayowe qa^s la Isntsles lax hanedzasases

nEgwatsIeLe xwaxwaguma. Wa, la wFx"stEndEq cja^s la laxsEq.

20 Wa, laEm kIwaxLaqexs lae hangaalExsaxes hiElxa-'ye. Wa, la

sex^wid qa's la laxa nEgwade laxa ^mak'ala qaxs lex'amae ex"

qlwaxatsa lEnEmx'de. Wa, gll^mese lag"aaxs lae mogwanodxes
xwaxwagume. Wa, lii oxLag intses laElxa'yaxs lae aLe^sta laxes

nEgwasLaxa uEklule. Wa, giPmese lEnxEndxa q!eq!axLalaxa

25 nEk!uiaxs lae oxLEg'a^saxes laElxa^ye. Wa, la ax'edxes wiisega-

nowe qa^s wtisex'^ides. Wa, gil'mese gwalExs lae ax^edxes nana-

agEmexa amayaga^'yas IexeUis qa^s tekliipEleq. Wa, la heli^liilax

hanx"hats!ena^yasa maltsEme laElxa^ya qa alak'lales t!et!axEsa.

Wa, la k!ulp!idxa nEk!ule qa^'s la k !iilpts !alas laxes nanaagEme.
30 Wa, g'il'mese q6t!axs lae guqasas laxes niige-'xa ^waleg'a'^yas

nEgwats'.as lExa^ya. Wa, la hanal k !tilpts !alaxes nanaagEme. Wii,

gilnaxwa^mese qotlaxs lae guqEyints laxes iiag'a^ye. Wii, gil-

^mese la Llak'Emalaxs lae et!ed guxts!alaxes lielomiigEme. Wii,
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basket: and
|
when that is also full and the berries are heaped high,

she
II
picks them into her front-basket; and when this is also heaping 35

full,
I

she puts it on the gi-ound. Then she breaks off good hemlock-
branches and

I

puts them on the opening of the salal-baskets all

around; and when
j
she has put them in standing all around the

salal-berry baskets, she
|
bends down the ends and ties the hemlock-

branches down in this way-'
||
After tying them down with cedar-bark 40

rope; which is on the basket, she
|

puts the swallowing-basket down
|

into her small canoe, and she goes back and
|
carries the medium-

sized basket, and she hangs the
|
front-basket over her chest, and she

carries one on each side as she
||
comes out of the woods, and puts 45

them in the bow of the travelhng-canoe. As soon as
|
she has done

this, she goes aboard her travelling-canoe and paddles
|
home to her

house. As soon as she arrives on the
|

beach of her house, she carries

the largest
|

basket on her back and takes it up into her
jj
house. 50

She puts it down at a place not too near the fire.
|

She goes down
again to the other two berry-baskets, and she carries

|
one on each side

as she walks up, in the same way as she had done when she came out
of the woods

|
when she picked the berries on the island, and she

puts them down.
]

g-il'Emxaawise qotlaxs laxes laena^yaxat! L!ak'Emala, wa, laxas

k !ulpts !6dxes nanaagEme. Wii, g^iFEmxaawise LlakEmalaxs lae 35
hang"aElsaqexs lae LlEx^wIdxa eke qlwaxe q!enEma. Wii, la

qIaxstEnts lax awe^stas awaxsta^yases nenEgwats!e. Wa, g'tl^mese

-wilala q!waxtaakwa yudux^sEme nenEx"ts!ala laslxa^ya lae

gwagunaxbax'-idxa oba^yasa t!ak-Ema^ye q!waxa, yixs lae gwal
t lEmak'Eyintsa nalame dEnsEn dEnEma lacj. Wa, giPmese ^wPla 40

la t !Emak'Eyaakuxs lae 5xLag"Entsa nEgwats!e nage qa^s la oxle-
g'aatExsas laxes ya^yats!e xwaxwaguma. Wa, la xwelaxsag'a qa-s

lii oxLag'Entsa helomagEme iiEgwatsla. Wii, la tEklupElaxes
nanaagEme nEgwatslaxs g'axae tetskwasElaxa maltsEmaxs g'axae

laltlala qa's hanag'Eyodes lax ag'iwa-yases ya'yats!e. Wii, gil- 45
^mese gwalExs lae laxs laxes ya^yatsle. Wa, la gaxe sex^wida

qa's g'axe nii'nakwa laxes g'okwe. Wii, gil^mese lag'alis lax

LlEma^isases g'dkwaxs lae hex'^idaEm oxLEgilExsaxa ^walegEyas
lEXElasxa nag'a^ye qa-s la oxLosdesElaq qa^s lii oxLaeLElaq laxes

g'okwe. Wa, la oxLEg'alilas laxa k' !ese nExwala liix lEgwilas. 50

Wa, la etEntsIes laxa maltsEme nEgwatsIe laElxa-ya, laxae tetE-

kwasElaqexs g'axae l&sdesEla laxes gwalaasaqexs g'axae laitlalas

laxes nEgwasde laxa mEk'ala. Wa, laxae hanEmg'alilas.

' That is, Ihe branches are put in between the berries and the basket, tips up, and are then bent over

from all sides toward the middle and tied together so that they cover the berries.
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1 Picking Currants ' {qlesena}. —The same baskets
|
are used by the

women to pick cm-rants as are used when picking salal-berries,
|
and

there are three of them. Wlien the woman sees that the weather
is fine in the morning, sire

|
takes her baskets and her cedar-bark

5 belt
II
and her cedar-bark hat, and puts the baskets ozi her back.

|

Then she puts on her cedar-bark hat and goes out to the place where
j

the currant bushes grow. As soon as she gets there, she puts down
|

her currant-picking baskets. She takes hercedar-bark
|
beltand puts it

10 around her waist. After doing so, she takes
||
her front-basket, hangs it

in front of her chest, hung from a strap around her neck.
|
She pinches

off the stems of the currants, and
|
breaks them off and throws them

into her front-basket. When it is
|
full, she pours it into the swallow-

ing-basket. Then she goes on pinching oft'
|
more currants at the lower

ends of the stems. She pinches them off and throws them into the
||

15 front-basket for currant-picking; and when it is full, she goes back and
j

pours them on top of those which she poured in first. When they are

level with the top of the basket,
|
she stops pouring them into the swal-

lowing-basket. She does the same as she did before with the medium
sized basket;

|
and when it is also level with the top, she stops pour-

ing them in,
|
and she also fills her front basket; and when this is

-0 full,
II
she gets skunk-cabbage leaves, which she puts as a covering

over the
|
three currant-baskets. When they are all covered with

|

1 Picking- Currants^ (Q!esaxa qlesena).—Wit, hcEmxat! qledza-

tslesa ts!Edaqaxa q!esenes IexeUxxs liix-de nEkwaxa uEklfila yfi-

dux"sEme laElxa'ya. Wa, g-iPmese ek- lEdzalaxa gaaliixs lae he-

x'^ida^ma tslEdaqe ax^edxes laElxa^ye LE^wis dEndzEdzowe wuse-

5 g-anowa le^wis dEntsEme LEtEmta. Wa, la oxLalaxes laElxa-

-'yaxs lae LEtEmtses dEntsEme LEtEmlaxs lae qas4d qa^s lii lax

qlwaxasasa qlesniEses. Wa, g-ll^mese lag-aa laqexs lae hang-a-

Elsaxes q!eq!edzats!e laElxa-ya. Wa, lii ax^'edxes dEndzEdzowe
wuseg-anowa qa-'s wusei:-oy6des. WiL, g-lFmese gwiilExs lae ax^ed-

10 xes nanaagEme lExa-'ya qa-s teklupEleqexs lae qEnxiilax aoxLaasas
qa^s lii ep'.EXLax oxLa-'yas yisx-Euasa q!esena qa's epaliqexs lae

epts!alas laxes q!edzats!e nilnaagEm lExa^ya. Wa, g-tPmese qo-

t!axs lae gCixtsIots liixes niig-e. Wa, lil xwelaqa eplEXLax-^idEx

oxLa^yasa ylsx'Enasa qlesena qa^s epaliqexs lae eptslalas lilxaaxes

15 qledzatsle nanaagEm lExa'3fa. Wa, g'tl-mese qot!axs laaxat guqE-
ytnts laxes g-Ux-de guxtsloya. WiL, g-tl~'mese ^'uEmak-Eyaxs lae gwal
guqEytndalaxa neg-a^ye. Wii, lii hesmxat ! gwex-ldxa helomiigEme.

Wa, g iPEmxaawise ^nEmiik-Eyaxs lae gwal gfiqEylndtxlaq. Wa,
laxae qaqut!aaxes nanaagEm lExa^ya. Wa, g-ll'mese qotlaxs lae

20 map!ed lilxa k-!Ek-!aok!wa qa^s tsIak-Eylndiiles lax okuya^yasa

q !eq ledzats !e yudux^sEm laElxa^ya. Wa, g-ll^mese ^naxwa la ts!e-

' Ribes petiolare Dougl.
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skunk-cabbage leaves, she breaks off straight twigs of huckleberry- 22

bushes,
I
and pushes four of them through the top of each of the

currant- 1 baskets. They are put across over the skunk-cabbage leaves;
||

and after she has done so, it is this way: ^—|—p^ This repre- 25

sents the mouth of a
|
currant-basket; and /

j
when they

are turned on their sides,
|
none of the cur- I 1/ rants drop

out through the
|
skunk-cabbage covering, ^~

—

\-^ because the

huckleberry-twigs that have been pushed through
|
hold them in

tight. First she carries the large basket out on her back
||
and she 30

carries it into her
|
house, and she goes and puts it dowm in a cool

corner of the house. Then
|
she goes back and brings out of the

woods the medium-sized currant-basket,
|
and she takes it into her

|

house. Then she puts it down next to the large basket. Then
||

she goes back and brings the currant-basket which is carried in front. 35

She
(
carries it out of the woods and brings it into her house and

puts it down
|
where the others are.

|

Picking Huckleberries.' — ^Is soon as this (the hook for picking 1

berries) is finished, (the woman)
|

gets ready to go and shake off

huckleberries
|
in the moi-ning. ... In the morning, when day

comes,
I
she arises and eats a light breakfast. After doing so,

||
she 5

takes her two huckleberry-baskets and her paddle
|
and her mat to

ts!ak'Eyaax"sak!Ek!a6k!waxs lae LlEx^wIdxa naEnqsla gwadEmsa 22
qa-s la l !EnqEmsalasa maemotslaqe lax awaxsta^yasa q!eq!edzats!e

laElxa^ya. Wa, laEm ek' ladzEndalaxa ts!ets!ak'Ema^ye k'lEk'lao-

k!wa. Wa,Iaga gwiilaxslae gwata (^(7.). Wa, hebolaEmla awaxstesa 25

q!eq!edzats!e laElxa-ya. Wa, g'tl''mese la wax"Em la qox^witsa q!e-

<l!edzats!e laElxa'ya qaxs k'!e;isae la gwex'^Idaas la lawaye ts!e-

ts!ak'Eya'yas k"!Ek"!aok!wa qaeda la Elalayoseda la LlEuqEnix'sula

naEnqEla gwadEmEsa. Wii, laheEmgll oxLEx'^itso'seda q!edzats!e

iiiige lExa-ya, qa's g'axe oxLoltlalaq qa^s la oxLaeLElaq laxes 30
gokwe, qa-s la oxLEg'alllaq lax wiidanegwllases g'okwe. Wa, lii

xwelaxsag'a qa^s laxat! oxLEx"'idxa helomagEme q!edzats!e

lExa-'ya, qa^s g"axexat! oxLoltlalaq, qa^s la oxLaeLElaq laxes

gokwe, qa^s la oxLEg'alllas lax la hanelatses naga^ye. Wa, la

xwelaxsag'a, qa^s la oxLEX'^idxa nanaagEme q!edzats!a, qa^s g'axe 35
oxLoltlalaq, qa^s la oxLaeLElaq laxes g'okwe. Wa, la oxLEg'alilaq

la.x huxhanelasases gilx'de hanEmg'alllEma.
Picking Huckleberries.'—Wa, gil^mese gwalamasqexs lae hex'^i- 1

daEm xwanal'Ida, qa^s lalag'Il kl'Elal laxa kMeladaxa gwadEme, qo
'nax'^idElxa gaala . . . Wa, gtHmese 'nax'^idxa gaalaxs lae

gag'usta, qaxs xaL!E.x-Ide gaaxstalax'Ida. Wii, g'lPmese gwalExs
lae dax''Idxes maltsEme k'!ek'!Elats!e laslxa^ya LE^wis se^wayowe; 5

wa, he^mises kiwaye le^wa^ya; LE^wis dEntsEme LEtEmla, LE^wis

•Continued from ji. 14(1, line 16,

75052—21—35 eth—i>t 1 14
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7 sit on, her cedar-bark hat and her
|
cedar-bark belt. She carries

them all as she is going down to the
|
beach to the place where she left

her canoe that she is to use when she goes hucklcberrying.
|
She goes

aboard, sits down in the stern, and paddles, and she goes to the
||

1^ huckleberry-patch on an island, for that is where huckleberries grow,
|

that are good to be picked, and the women go there for picking
|
huckle-

berries. As soon as she arrives there, she puts out the anchor-line
|

of her canoe. She takes her belt
|
and puts it around her waist, over

15 her blanket;
||
and after doing so, she takes her two

|
baskets and

puts the smaller basket into the
|
larger one. She carries them on her

back,
I

placmg the forehead-strap over her forehead. She puts on
20 her

|
hat, and, after doing so, she goes out of her

||
canoe into the

thicket, for there are always many
|
salal-berry-bushes outside of the

huckleberry-bushes. When
|
she reaches the huckleberry-bushes, she

puts down her
|
baskets and hangs the medium-sized basket

|
on her

25 chest, and she goes to the place where she sees many
||
hucUeberries

on the bushes. She stands under them and bends them down into

the
I

basket and shakes off the
|
huckleberries into it. As soon as

the huckleberries fall into the basket,
|
she strikes the bushes with

the right hand, and all the
|
huckleberries fall off into the basket.

7 dEnedzowe wiiseg'anowa. Wa, la ^wPlEnkulaqexs lae Isntsles laxa

L'.Ema^ise lax hanedzasasesk"!EiEt!aats!axagwadEme xwaxwaguma.
Wa, la laxs laqexs lae k !waxLEndqexs lae sex^wida, qa^s la laxes

10 klEladaxa gwadsme laxa ^msk'nla qaxs hemEnala'mae heladxa

k" !ek" lEldEmsaxa gwadEme. Wa, he^mis lalaasa ts!Edaqexes k'lEl-

dEmsaxa gwadEme. Wa, g-lPmese lag'aa laqexs lae q lEldzanodxes
k-!ElEt!aats!axa gwadsme xwaxwaguma. Wa, la dax'^Idxes wuse-
g'anowe qa^s qEnoyodes laxes qEnase lax okuya^yases nEx^iina^ye.

15 Wa, giPmese gwalExs lae dax'^Idxes maltsEme kMekMslatsIe

laElxa^ya qa-'s hantslodeses helomagEme kMElatsle lExa laxa

^walase nage k'lElatsIe lExa-'ya. Wa, la oxLEx-Idqexs lae qExT-
walaxa qIalEyowe. Wa, la LEtEmtses k'lElEmlaxa gwadEme
LEtEmla. Wa, gil^mese gwalExs lae lalta laxes kMElEtlaatsle

20 xwaxwaguma, qa^s la lalaqa laxa qlwaxolkwala, qaxs hemEnala-
^mae lenokule Llasalaasa kMEldEmsaxa gwadEme. Wa, gil-mese

lag^aa laxa gwadEmdzExEkfdaxs, lae hung-aElsaxes kMekMElatsIe

laElxa^ya. Wa, lit ax^wiilts !odxa helomagEme lExa^ya, qa^s

teklubodesexs lae qas^ida qa^s la laxes la dogfil qlexLsilaxa gwa-
25 dEine. Wa, lit LuxLElsaqexs lae gElex'VidEq, qa^'s lii gElex"ts!ots

laxes k'lElatsle helomagEme lExa-'ya. Wa, he^'mis lii k" lElalatsexa

gwadEme. Wa, glFmese gwal texts laleda gwadEmaxs lae LEqEl-

geses he!k'!olts!ana''yelaxa gwadEmse. Wa, g-Jl^'mese ^wFlaxalts!a-

wa gwadEme laxa kMslatsle helomagEme lExa^ya lae mEx^edxa
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Then she lets go of the
||
huckleberry-bush, as there are no more 30

berries on it. She goes to another bush with
|
many huckleberries,

and she does as she did with the
|
first one. When the small basket is

full, she
I

pours the huckleberries that have been shaken off into her

larger
|
basket, and she does as she did before to the other one,

||
and 35

she shakes off the huckleberries into her small basket; and when | the

large basket is all full and also the small one,
|
she takes skunk-

cabbage leaves and spreads them over the two
|
baskets. She ties

down the top, and
|
after doing so, she carries the larger basket on

her back and
||
the small one in front of her body. Then she goes 40

home.
I

Picking Salmon-Berries.—When |
the salmon-berries ripen, and i

when the man wants to give a
|
salmon-berry feast, he engages many

|

women to go picking salmon-berries. Then they all take their
||

hooked salmon-berry picking boxes and their front-
1
baskets to pick 5

the berries in, which are used besides the hooked boxes for holding

the picked berries. ' . . .
|

Now'- the hired women take the front-
|
baskets and the hooked

boxes along, for each of them has besides (a box)
|
a basket. They

also take their paddles and go down
||
to the beach in front of their 10

houses. Then they go into their
|
small canoes, and generally there

gwadEmEsaxs lae lobEXLilla, qa^s la Lex^wid laxa ogiVlamaxat! 30
qlexLiiliixa gwadEme. Wii, la uEmxaawise naqEmgiltowexes
g'ilx'de gweg'ilasa. Wa, g'il-mese qot'.e helomagEnaasexs lae

guqosases k'lElanEme gwadEm laxes ^walase nag^e k'lElatsle

lExa-ya. Wii, laxae et'.ed iiEm naqEmg'lttoxes g'ale gweg'ilasaxs

lae et!ed k'!Elts!odxes helomagEme k^Elatsle Isxa^ya. Wa, gtl- 35
^mese ^naxwa qoc[iit!e ^walase nag'e lExas LEHva helomagEmaxs
lae iix-ed laxa k'!ik'!a6k!wa qa^s LEpEytndes laxes maltsEine gwe-
gwadatsle lafibca^ya. Wa, la tlEmak-EyindEq. Wa, gil-mese

gwalExs lae oxLiig'intsa ^walasagawa^ye gwadats!a. Wa, laLa

tek!upElaxa :imayagawa-ye gwadats!e lExa'yaxs gaxae na'nakwa. 40

Picking Salmon-Berries (Hamsaxa qlEmdzEkwe).—Wa, he'maaxs 1

lae LloLlEplEnxsa q!EmdzEkwe; wa, g il-mese q !EmdzEkwelaexsdeda
bEgwanEmaxa qlEmdzEkwe, yixs helae. Wii, lii helaxa qlEyokwe
ts'.Edaqa qa las humsaq. Wii, hex'^ida^mese ^naxwa ax^edxes

gegaLEkwe hehEmyats !iixa qlEmdzEkwe. Wa, he^misa nanaagEme 5

lExa^ya. Wii, heEm hfinodzesa gaLEkwe hfimyatsles. . .'

Wa,^la^me ^naxwa^ma he^liinEme tsedaqdiigilxLalaxes nanaagEme
lExa=ya LE^wis gULEkwexa ^nal-nEmsgEme, yixs a-mae h'lnosElaxa

nanaagEme lExa^ya; wa, he-mises sesE'wayowe, qa^s la hoqunts!es

lax LlEma^isases g"ig okwe, qa^s lii hoguxsEla laxes hehEmyats!e- 10

Laxa qlEmdzEkwe xwaxiixwaguma. Wa, la qlimala memema^-

' Here follows the description of the berrying-box, p. 140, line 17, to p. 141, line 43.

'Continued from p. 141, line 34.
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12 are
|

two in each canoe paddling; and they arc going with the bow
ahead to where they know

|
many sahiion-beiTV bushes grow. They

do not aU wish to keep together,—
|
the whole number (of women).

As soon as they come to a phice where they are going to pick salmon
15 berries,

||
they go ashore out of their small canoes, and

|
take their

baskets and hooked boxes along.
|
The hooked box is carried on the

back, and in front of their bodies hang
|
the baskets. They have

tied the small canoes
|

ashore by means of the anchoi--line. After
20 this has been done, they go back to the place where the

||
salmon-

berry bushes grow; and when they come to a place where there are

many salmon-beiTies
|
on the bushes, they put down the hooked box

so that it stands upright,
|

and they begin to pick. They put the

berries into the
|

front-basket; and when it is full, they pour the

salmon-berries which they have
|

picked into the hooked box. They
25 do so every time

||
when they fiU the front-basket. When the box

is full,
I

they fill the front-basket too; and as soon as it
|

is full, they

carry it on their backs to the hooked boxes. Then they
|

put them
into the small canoe, they go

|
aboard, and go home to their'houses.

30 As soon as they arrive
||
at the beach of the house, they hang the

front- 1 basket in front of the body. The man who engaged them goes

down to the beach
|

and carries up the hooked boxes, and he pours

the
I

berries into an empty oil box.
|

12 ts!S,laxs lae sex^wida. Wa, la^me heEm gwamag'iwales q!ale

q!eq!adEx qlwaJmEse laxes k" !ets lena^ye helq!ala q!ap!ala laxes

^waxaase. Wa, g'U^mese lag'aa laxes hehEmyasLaxa qlEmdzEkwaxs
15 lae hox^wultax'da^'xwa laxes hehEmdzELalats !e xwaxu.xwagtima, qa^s

dedag'UxLalexes nanaagEme lExa'ya LE-wis gaLEkwe hamyats!exa
qlEmdzEkwe. Wa, la oxLalaxa gaLEkwe ylxs laaLal tetek!upElaxes

nanaagEme lExa^yaxs lae mogwanodxes hehEmdzELalats !e xwaxil-

xwaguma. Wa, gU'mese gwalExs lae aLe'sta h\xa qlwalniEdzE-

20 xEkiila. Wii, giPmese laqa laxa q!eq!axLalaxa qlEmdzEkwe
qlwaimEsa, lae oxLEg'aElsaxes gaLEkwe. Wii, ^^mise la UEngatols

Mnsaxs lae hams^ida. Wa, la^me hilmtslalasa qlEmdzEkwe laxes

nanaagEme lExa^ya. Wa, g'tl^mese qot!axs lae guxtslotses ham-
yanEme qlEmdzsk" laxa gaLEkwe. Wii, la hex"saEm gwegilaxs

25 lanaxwae qotles nanaagEme lExa^ya. Wa, gil'mese q5t!e gaLE-

kwasexs lae qaqot!aaxes nanaagEme lExa^ya. Wii, giPmese
qot!axs lae 5xLEg'tlsaxes qlEmdzEgwatsIe gaLEkwa, qa^'s g'axe

oxLEgaalExsas laxes hamdzELalatsle xwaxwagume. AVa, lax'da^xwe

laxs laqexs g^axae na^nak" laxes g^okwe. Wit, gil-"niese lag'alis

30 lax LlEma^isases g'okwaxs lae lex^aEm teklubayes nanaagEme
lExa^'ya, qa^s aok'.unaaq. Wa, liida helauEmaq lEntsIes laxa LlEma-
^ise, qa^s la oxLosdesaxa q!EmdzEx"ts!ala gaLEkwa, qa^s la guxtslotsa

qlEmdzEkwe laxa dEugwatslEmote.
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Picking Crabapples.—Tho same kind
|
of lai'ge swallowing-basket 1

and tlit> medium-sized basket
|
and the front-basket are used by the

woman for picking
|
crabapples, when she goes to pick them at

Knight Inlet and Gwa^ye^ for these are the only places where large
||

crabapples gi'ow that are not rotten. They are not rotten inside,
[
5

and therefore the women who pick crabapples go to these places, for

they are not
|
like the crabapples of the islands, which are rotten

outside
I

and insidfe. They only become harder when
[
the women

boil them. Therefore they pick the crabapples
||
that I have men- 10

tioned. The season for picking crabapples is
|
when they are still

green. The woman who works on crabapples watches
|
until they

are large enough. When they are large enough,
]

the woman gets

ready, takes the
|
three baskets which I have named,

||
the paddle, 15

and the punting-pole, her codar-bnrk belt,
|
and her cedar-bark hat,

and goes aboard lier small
]

canoe. She puts her baskets aboard,
and

I

the belt around her waist. She wears her
|
cedar-bark hat;

and when she is ready, she stands in the
||
bow of the small canoe, 20

takes the punting-pole
|
and punts up river stern first, when she is

poling up the river at Knight Inlet.
|

When she comes to a place

where there are many crabapple trees, she puts ashore
|
and steps

Picking Crabapples (TsElxwaxa tsElxwe).—Yixs h^emaaxat ! tsEl- 1

^wats!eda ^walase niige lExa^ya LE^wa helomagEme lExa^ya. Wa,
he^misi.eda nanaagEme lExa'ya, yisa tslEdaqaxs lae tsElxwaxa
tsElxwe lax Dzawade lo^ Gwa^ye, qaxs lEX"a^mae iiwawadxox
tsElxwex Loxs k'lesae qlfdqiiltsEma. Wii, laxae k"!es ciliilqluleqa; 5

wii, lag'ilas ^iiEmeyastayaatsa tsetsEpwenoxwe ts!edaqa, yixs k'lesae

he gwex'se tsElxwase tsElxwasoxda ^maEmfc'alaxs q!weq!ulq!ultsE-

mae l5xs q!weq!ulq!ideqae. Wa, la aEm p !ep lEtsEmx^^IdExs

wax'aeda tslEdaqe ci!olaq. Wii, he^mis lagilas lex^aEm tsEl-wasEn

lax'de LeLEqElasE^wa, yixs he^maaxat! tsElxwax'dEmxa tsElxwaxs 10

he^mae ales lEnlEnxsEma. Wii lex'a^mes aEm doqwalaso-sa tsEl-

tsEl'wenoxwe tsedaq, qa.awox'widesa tsEl.xw^e. Wa, g'il^mese awox-
^wldExs laeda tslsdaq hex'^daEm xwanaHda. Wii, la^me ax^edxa
yiidux"sEme laslxa^yaxEn liix'de LCLEqElasE^wa. Wii, he^misa
se^wayowe LE^wa dzomeg'ale. Wii, he^mises wuseg'anowe dEndzE- 15

dzowa LE^wis dEntsEme LEtEmla. Wii, lit laxs laxes tsElxuLElats !e

xwiixwaguma. Wii, ax^alExsaxes laElxa^ye, qa^s wiisex-'Ideses

dEndzEdz5we wiiseg'anowa liixes gwiilElaene^me LEtEmiilaxes

dEntsEme LEtEmla. Wa, g'iPmese gwalExs lae Lslxug'iwex 4g"i-

wa^yases tsElxuLElats!e xwiixwagumaxs lae dax'^idxes dzomeg'ale, 20

qa^s tenox-wide hE^x^dzEgEmalaxs lae tenostiila lax wiis Dziiwade.

Wa, g'll'mese lag'aa lax tsELx"mEdzExEkulaxs lae t !enogwaElsaxes

tsElxuLElats !e xwaxwagiimaxs lae liltawa, qa^s mSxulsex oba^yases
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out of the canoe. She ties up the end of her
|
anchor-hne (some

25 Indians call it the tying hne).
||
After she has done so, she carries the

three
|
baskets on her back, one inside the other; and she carries

them along, looking for a tree
|
with many crabapples. Then she

puts down her
|
large basket and takes out the ^econd basket,

|

30 which she also puts down, and takes out the front-basket.
||
This she

hangs in front of her body and picks crab-apples,
|

picking them off in

bunches. She puts them into her
|
front-basket"; and when that is

fuU, she pours it
|
into the large basket. Then she goes back and

picks off more
|
crabapples into her front-basket; and when it is

35 full,
II
she poure them again into the large basket. She continues

|

doing this; and when the large basket is full,
|
she does the same with

the medium-sized basket; and when that also isfuU,
|
she picks into

her front-basket; and when that is also fuh,
j
she carries the large

40 basket on her back, and pours its contents
||
into the small canoe, in

case there are many crabapples
|
on the trees; and she also pours

the other basket into the canoe,
|
and she goes on picking apples into

her front-basket, and
|
she does as she was doing before. WTien

j

45 the three baskets are fuU, she carries the
j]
large basket on her back

into the |
small canoe. She goes back and caiTies the medium-sized

j

qlEldzani^ye, yixs Leqalaeda waokwe baklumas mogwana^ye, laxa

25 qlEldzana^j^e. Wa, g'iPmese gwalExs lae oxLEx-^idxes yudux"sEme
laElxexs k!wak!usalae, qa^s la oxLayatElaq, qa^s la alaxa alak'lala

la qlexLalaxa tsElxwe tsELx"mEsa. Wii, ex-^'mese hang-aElsaxes

nag"ae -^walas lExa^ya,.qa^s hanoltslodexa helomagEme lExa^ya.

Wii, laxae hiing'aElsaqexs laaxat! hiinolts!odxa nanaagEme lExa^ya.

30 Wa, he^mis la tekluboyosexs lae tsElx^widxa tsELxwe. Wii,

laEmxae epiEXLax ^nal-nEmxLalaena^yas, qa^s lii eptslalas laxes

tsEl^watsIe nanaagEm lExa^ya. Wa, gil^mese qotlaxs lae guxtslots

laxes -'walase nag'e lExa^ya. Wa, la et!ed la eptslalax'^ldaxaasa

tsElxwe laq laxes nanaagEme lExa^ya. Wa, g-iPEmxaawise qotlaxs

35 laaxat! et!ed guqasas laxes ^walase niig-e lExa-'ya. Wa, ax-sii^mese

he gweg'ilaq. Wii, giPmese qotleda ^walase nag'e lExiisexs lae

heEiiixat! gwex'^idxa helomagEme lExa^ya. Wii, giPmese qotlaxa-

axs lae eptslalaxes nanaagEme lExa^ya. Wa, giPmese qotlaxaaxs

lae oxLEx-^'idxes ^walase nag'e lExa'^ya, qa^s lii gux^'alExsaq laxes

40 tsElxuLElats !e xwaxwagiima, yixs qleuEmae tsEltsElxuxLawa^yasa

tsetsELx"mEse. Wa, lii ^naxwaEm gux'^alExsElaxa waokwe laElxa-

^ya. Wii, laxae et!ed eptslalax'^idxes nanaagEme lExa^ya. Wa,
lasmxae aEmnaqEmg'iltEwexes g-ilx-de gweg'ilasa. Wii, glpEm-
xaawise ^naxwa qoqutle yudux"sEDie laElxesexs lae oxLEx'^Jdxes

45 ^walase nage lExiis, qa^s g-axe oxLEg'aalExsaq laxes tsElxuLElatsIe

xwaxwagiima. Wii, laxae aedaaqa oxLEx'^Idxes helomagEme
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basket, while she is carrying the front-basket in front of her body. 47
When

I

all the baskets have been put into the canoe, she steps into

the
I

bow of the small canoe, takes the paddle,
||
pushes the canoe 50

off shore, and paddles. She goes down stern first,
|

drifting down the
rirer. As soon as she an-ives in front of her

|
house, she goes ashore,

and then her
|

husband goes to meet her, and carries on his back the
large

|
basket with crabapples up the beach and into his house.

||

Then he puts it down. He spreads out a new mat; and when
|
that 55

is done, he pours the crabapples on to it. When the basket is
|

emptied, he goes back, carrying it down on his back, and he gives it

to his wife;
|
and he cari'les up the medium-sized basket, which he

also
I

caiTies on his back, going up the beach, and he goes and car-

ries it into his house. Then
||
he pours the crabapples on the mat at 60

the place to which he had earned the first
|

crabapples; and when
this is done, he goes down again,

|
carrying the empty basket on his

back. He gives it
|
to his wife, who fills it with crabapples, and also

the large
|
basket. The large basket has already been filled in the

canoe
||
when he arrives. Then he

|
carries it on his back up the 65

beach into the house, and
|
he puts it down. Then he carries on his

back the medium-sized
]
basket, he carries it up and puts it down

|

lExa-ye laxes teklupElaena^yaxes nanaagEme lExa^ya. Wa,g'iFmese 47
^wllg'aalExs lax tsElxuLElats!as xwaxwagumxsexs lae laxsa lax

agi^wa-yases tsElxuLE^lats!e xwaxwagumaxs lae dax'^Idxes se-wa-

yowe, qa^s qlotslsesexs lae sex^wlda. Wa, Ir/me hE^x"dzEgEmalas 50

g^axae yolala laxa wa. Wii, giPmese lag'aa lax nEgEt!ases

g'okwaxs lae ^uEmsalisa. Wa, gil'mese 'nEinsalisExs lae la^wQ-

nEms lalalaq, qa^s oxLEg'ilExsexa ^walase nag'e tsEl^watsIe

lExa^ya, qa^s lii oxLosdesElaq, qa^^^s lii oxLaeLElaq laxes g'okwe.

Wa, la oxLEg'a-'lilas. Wii, la LEp!alilasa Eldzowe le^wa^ya. Wa, 55

g-il^mese gwalExs lae gugEdzotsa tsElxwe laq. Wa, g'tl^'mese la

loptslaxs lae xwelaqa oxLEntlsesElaq, qa^s ts!awes laxes gEUEme.
Wa, la oxLEX'^Idxa helomagEiiie tsEpwatsle lExa^ya, qa^s laxat!

oxLalaqexs lae lasdesEla, qa^s la oxLaeLElaq laxes g'okwe. Wa,
laxae gugEdzotsa tsEixwe laxa le^'wa'ye, yix la gugEdziVlllats g'ale 60

la oxLaeLEms tsElxwa. Wii, g"il-mese gwalExs lae xwelaqa oxLEn-

tslesElaq laxa loptslswe helomagEme lExa^ya, qa^s liixat! ts!as

laxes gEUEme, qa k'!iits!6desesa wulExse tsElx" laq LE^wa ^wiilase

nag'e lExa^ya. Wii, la^mes qot!alalExsa ^willase tsEl=\vats!e nag"e

lExa^yaxs lae lag'aa. Wa, hex'^idaEmxaawise oxLEX'^IdEq, qa^s la 65

oxLosdesElaq, qa^s la oxLaeLElaq laxes g'okwe. Wii, iVmese

hang'alilasexs lae etEiitslesa, qa^s lii oxLEX''idxa helomagEme
lExa^j'a. Wa, g'ax^Emxae oxLosdesElaq qa^s g'axe oxLEg'alilas
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70 where the other baskets are. Finally his wife
||
comes up, carrying

the front-basket. She goes up the beach and
|

puts it down with
the other baskets containing crabapplos. Then she

|
eats a little

food. After doing so, she asks her husband to
|

help her clean off

the stems of the crabapples.
|

1 Picking Viburnum-Berries.—The
|
season for picking viburnum-berries

is towards the end of summer, when it is nearly autumn.' ...
|
As

soon as the viburnum-berries are nearly ripe, when they are still green,
|

5 the woman gets ready to pick them. She takes her
||
three baskets,—

the large swallowing basket, the medium-sized swallowing-basket,
|

and the small front-basket. These are the same as the baskets into

which huckleberries and
|
salal-berries are picked. She carries the

baskets on her back,
|
and goes down in the morning to the beach in

front of her house, where her
|
small canoe is. She puts the basket

10 aboard the canoe and
||
goes in. Then she takes her punting-pole

of hemlock and
|
punts up the river of Knight Inlet, for that is the

only place where viburnum-berries grow.
|
As soon as she reaches

the place where viburnum-berries grow, she backs the stern
|
of the

small canoe towards the shore, and she leaves the canoe. She
|
takes

out the anchor-line and ties it to the end of a stake. After doing so,
||

15 she takes her baskets, carries them on her back, and puts them
|
down

to where she sees many viburnum-berries on the trees. She only
|

takes her front-basket, which she carries in front of her body, and

laxes ha^nakulasaxa waokwe laElxa^ya. Wa, la'me he^me gEUEmas
70 teklQpElaxa nanaagEmaxs g'axae lasdesEla. Wa, la heEmxat! la

hanqaseda waokwe tsetsEl^watsIe laElxa^ya. Wa, la^me xaLlEx'^id

LlExwa laxeq. Wa, g"lPmese gwalExs lae helaxes la^wiinEme qa
liis giwalaq qo kintiilaLEx t3EltsElx"mEts!EXLa^yas.

1 Picking Viburnum-Berries (Tlslsaxa tlfilse).—Wa, he^maaxs lae

Elaq t!Elt!ElyEnxa la gwabEndxa heEnxe, ylxs lae ex'ala hiyEnxa. .
.'

Wa, giPmese Elaq L!obEXL5deda tiElsaxs he^mae alealEnlEnxsEme,
laas xwanal^ideda tlfiltslELElaLe tslEdaqa. Wa, laEm ax^edxes

5 yridux"sEme laElxa^yaxa ^walase nag'e LE^wa helomagEme. Wa,
he^mises nanaagEme, ytx k'!Elats!asexa gwadEme, loxs nEkwaaxa
nEklule hex'sames lEXElase. Wii, la oxLEx'^Idxes laElxa^\^axa

gaala; qa^s lit lEnts!es laxa LlEma^isases g'okwe lax hanedzasases
tiEldzELElatsIeLe xwaxwaguma. Wa, lit oxLEg'aalExsases laElxa^ye

10 laqexs lae laxsa. Wa, la dax'^Idxes dzomegale q!waxasEna qa^s

tenox^wide lax was Dzawade, qaxs lex'a^mae ex" qlwaxatsa t.'Else.

Wa, giPmese lagaa laxa tlElsmEdzEXEkiilaxs lae k'lax'Elsa oxLa-
^yases t!EldzELE]ats!e xwaxwaguma, qa^s lit laltti. Wit, la diig't-

lExsax mogwanii^yas, qa^s mox^walisex oba^yas. Wa g'lPmese gwa-
15 Iexs lae ax^edxes laElxa^ye, qa^s oxLEx'^ideq, qa^s la oxLEgaElsas

laxes la dogfd qlexuda t!Els laxa t!ElsmEse. Wii, lex'a^mes ax^e-

tso^ses nanaagEme lExa^ya, qa^s la teklubotsex lae LoxLElsaxa
' Continued on p. 118.
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stands under | the tree that has many berries. She plucks off 1^

a bunch at a time
|
and puts them into her front basket. It does not

take
II
long before the front-basket is filled; and when it is full, she 20

goes
I

and pours the berries into the large swallowing-basket.
Then

|
she picks some more into the front-basket; and when that is

full again,
|
she goes back and pours them into the large swallowing-

basket; and when her
|
large basket is fuU, she does the same with

the second medium-sized basket.
||
When there are very many ber- 25

ries,
I
she spreads her blanket in the bow of the canoe,

|
and carries

the large swallowing-basket to the canoe and
|

pours out the viburmun-
berries that are in the swallowing-basket on the blanket;

|
and she

does the same with the medium-sized basket. Then
||
she goes back 30

to the place where she was picking berries, and tries to fill the
|

three baskets again. When they are full,
|
she carries them on her

back and puts them aboard the canoe; and when
|
they are all aboard,

she unties the anchor-line from the stake,
|
goes aboard, and drifts

downstream.
||
Then she goes home. As soon as she arrives at the 35

beach
|
in front of the house, her husband comes down to meet her,

and he carries on his back
|
the large swallowing-basket. He carries

it up the beach,
|
and puts it down at a cool place in the house. Then

he goes down again,
|
and carries on his back the mediiun-sized basket.

qlexL^la t!ElsmEsaxa tiElse, qa^s kliilpledex ^naPnEmxLalaena^yasa 18

tiElse, Cja^s lit k!fdpts!iilas laxes nanaagEme lExa^ya. Wit, k'!est!a

giilaxs lae q6t!e nanaagEme lExas. Wii, giPmese qotlaxs lae 20

qEpasases t !ElyanEme laxa ^walase nag'e lExa^ya. Wit, laxae et led

k!fdpts!iilaxes nanaagEme lExa^ya. Wa, giPEinxaawise qotlaxs

lae qEpasas laxa ^walase nag'e lExa^ya. Wa, gil^mese qotleda
^walase nag'e lExiixs lae hcEmxat! gwex'^idxa helomagEine lExa^ya-

Wii, g'lPmese alak'lala qieuEma tiElse lae ux^edxes ^uEx^una^ye, 25

qa^s la LEplalExsas lax ug'iwa^yases tiEldzELElatsle xwaxwaguma
Wa, lii oxLEx'^Idxes tiEldzatsle ^walas niig'e lExa^ya, qa^s la

qEbEdzotsa tiEltslax'dasa ^walase niig'e lExa laxa LEbExse ^uex^u

nas. Wa, laxae heEin gwex'^idxa nanaagEme lExa^ya. Wa, la

aedaaqa laxes tlElyasaxa tiElse, qa^s la qaqotlaa ^naxwaxes 30
yridux"sEme laElxa^ya. Wa, g'U^mese ^naxwa qoqutlaxs lae oxle-
g'aalExsElaq laxes tiEldzELElatsle xwaxwaguma. Wa, g'lPmese
-wilg'aalExsExs lae qwelodEx moklwasas mogwana^yases tiEldzELE-

latsle xwaxwaguma. Wa, la laxs laqexs g'axae yolx'^lda. Wa,
g'ax^Em na^nak" laxes g'okwe. Wii, g'tPmese g'ax^ahs lax Ltema^i- 35
sases g'okwaxs lae lalale la^wfinEmaseq. Wa, hex'^ida^mese oxle-
g'llExsaxa ^walase niig'e tiElyatslala lExa^ya, qa^s lit oxLosdesElaq

qa^s la oxLEg'llilas laxa wudanegwilases g'okwe. Wa, laxae etEn-

tslesa, qa^s lii oxLEg'ilExsaxa nanaagEme tiElyatslala lExa^ya, qa^s
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40 and
||
carries it up the beach to his house, and he

|

puts it down at the

same phxce where he put the large basket.
|
Then he goes down again,

and takes hold of each corner of the blanket containing the berries,
|

and he carries them up into his house
|
and puts them down where

the berry baskets stand.
|

1 Picking Qotlxole.—When the
|

qotlxole are nearly ripe, when it is

nearly winter,
|
the woman takes a flat-bottomed basket. Some-

times there are
|
three or even four flat-bottomed baskets. This

5 is also on the
||
upper course of the Knight Inlet River. It is

named by the DEnax"da^x"
|
daklum, what is called by the Kwa-

kiutl qotlxole. They caU the man who has them " owner of qot !xole,"
|

and they call the picldng qotaxE. The DEnax'da^x"
|
caU the

picking Lldhiua.
\

10 I will speak of this as the Kwakiutl speak.
||
The woman takes her

baskets, as she goes down to the beach carrying the
|
baskets on her

back, one inside of the other. She goes aboard her small canoe, and
|

she puts the baskets into the canoe. Then she takes the punting-

pole,
1
stands up in the bow of the smaU canoe, and

|

poles up the

15 river. She goes stern first, poling up the river
||
of Knight Inlet.

As soon as she arrives at the place where the berries grow, she goes

ashore. I First she takes the anchor-line of her small canoe I and ties

40 laxat! 6xL5sdesElaq, qa^s la oxLaeLElaq laxes g'5kwe, qa^s la

oxLEg'alllas lax hane^lasasa ^walase nag"e tlElyatsltlla lExa^ya.

Wa, la etEntslesa, qa^s la dadEnxEndxa tiEldzEdzala ^uEx^unes,

qa^s g'axeqlEnep^wusdesElaq, qa^s lil q!EnebeLElaq laxes g'okwe,

qa^s la q!Enep!illilas lax hux'hane^lasasa tletlEltsWla laslxa^ya.

1 Picking Qotlxole (Qotaxa qotlxole).—Wa, he^maaxs lae

Llopeda qot!xolaxa la Elaq tslawunxa. Wii, he^mis la ax^edaatsa

tstedaqaxa LgLEqlExsde laElxa^ya, ytxs ''nal-nEmp!Enae yudux"-
sEma Loxs mosgEmae laElxa^yas LCLEqlExsdEx'sa, yixs he^maaxat!

5 la nEldzil Dzawadexa gwE^yasa DEnax'da'xwe L!egwada, qaxs
Llaklumx'Laeda gwE^yowasa Kwag'ule qot!xole. Wa, la qodEdxE-
lax g'ayasas, wa, la q5taxElaxa mEnaq. Wii, laLeda DEnax'da-
^xwe LliikwaxElaxa mEniiq.

Wa, het!aLEn yaqlEndasLe gwek' lalasasa Kwag^ule. Wii, la-

10 ^mes ax^ededa tslEdaqaxes laElxa^ye, qa^s lii ]Ents!es oxLalaxes

laElxa^yaxs lae k!wak!usiila, qa^s la laxs laxa xwaxwagume. Wii,

lii oxLEg'aalExsaxes laElxa^yaxs lae dax'^Idxa dzdmeg-ale, qa^s

Laxug'ewa^ye lax ag'iwa^yases qodELElatsleLe xwaxwagumaxs lae

tenox-'wida. Wii, la^me hE^x"ts !EgEmalaxs lae tenostala laxa was
15 Dziiwade. Wii, g'tl^mese lag"aa laxa qodadiixs lae UEmsElsa.

Wii, he^mis gil ax^etso-scda mogwanayases qodELElatsIe xwaxwa-
guma, qa^s lii mox^wits oba^yas laxa Lag'agellsaxa wa. Wa.
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the end to a tree standing on the bank of the river.
|
After doing so, 18

she carries the baskets on her back
|
to the place where she knows

many berries are growing; and when
||
she comes to where they are 20

thickest, she puts down her baskets,
|

puts the cedar-bark belt

around her waist, and,
|
after doing so, she puts on her cedar-bark

hat. Then
|
she places the baskets apart, one in each place among

the
I
plants, and she picks off the berries and puts them into the

||

nearest basket. She is sitting between the baskets.
|
Therefore she 25

puts them into the nearest one, and therefore s]ie puts them
|
into

every basket that has been put down all around the woman. As
|

soon as all the baskets are full, she does not carry them on her back,
|

but she takes hold of each side with her hands
||
and carries them out 30

of the woods, taking them to her
|
small canoe. She puts them dowai

in the bow of the
|
canoe; and when they are aU in, she

|

goes into

the bow of the canoe, after having untied the anchor-line.
|
Then she

takes her paddle and pushes off her small
||
canoe, and she paddles. 35

She drifts down the river;
|
and as soon as she reaches the front of the

house, she goes ashore.
|
When she arrives, she takes hold of the

baskets on each side
|
with her hands, and carries them up the

beach.
|
After they have aU been taken up, she eats a little.

|

giPmese gwala lae o^-LEgElExsaxes qeqodatsIeLe laElxa^ya qa^s 28
la 5xLayakElaq laxes qlate q!eq!adxa qot!x6le. Wa, g'il^mese

lag'aa lax Wiigwasasexs iaa oxLEg'aEkaxes qeqodatsleLe laElxa^ya. 20
W:i, la^me wiisex'^itses dEndzEdzowe wuseg'anowa. Wa, giPmese
gwalExs laaxat! LEtEmtses dEntsEme LEtEmla. Wa, g'il^mese

gwalExs lae gwelElsaxes laElxa^ye, qa ^nal^nEmsgEmeses heliEngexa
qotmEse. Wa, la mEnx'^idxa qot!x6le, qa^s la guxtshllas laxa
nExwala lExii laq laxes aene^me nsq !EgIlesxes laElxa^j'e. Wa, 25
he^mis la guxts lotsoses ex'ax'Idaasa, lag'ila ^naxwaEm guxtsla-

laq laxes ^waxaasasa laElxa^yaxs hehEne^stalaaxa ts!Edacje. Wa,
g-11-mese %axwa qoqutle qeqodats!as laElxa^ya, lae k'les oxLalaq,

yixs st^mae dadanoweses wax'soltslana^ye lax wax^sanil^yases

qodatsle lExa^j^axs lae dalt!alaq, qa^s la dag'aalExsElaq laxes qq
qodELElatsIe xwaxwagtima, qa^s la hangaalExsaq laxa ag'iwa^yases
qodELElatsIe xwaxwaguma. Wa, g^il'mese -wIlgaalExsExs lae

laxsa laxa oxLa^ye laxes laeneEmx'de qwelElsaxa mogwanaya.
Wa, la dax-^Idxes se^wayowe qa^s q!6dEt!odexes qodELElats!e
xwaxwaguma. Wa, la^me sex-wida, qa^s gaxe yolala laxa wa. 35
Wii, giPmese lag'aa lax uEgEtliises g'okwaxs lae iiEmsahs lax

LlEma^isas. Wa, g'lPmese lag'aaxs lae aEmxat! dadanoweses
wax'soltslana^ye e-eyaso lax wax'sansi^yases q5dats!e lExaxs g'axae
lasdesEla. Wa, g'il^mese ^wi^losdesaxs lae xaLlEX'^Id LlExwa.
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1 Picking Dogwood-Berries.—
|
Tlie women use the same large basket

and medium-sized basket
|
and front-basket. Wlien the man thinks

|

they will give a feast of dogwood-berries, he engages many old
||

5 women to go and pick the berries. They each carry on the back
tlieir

1
three baslvets, one inside the other; and wlien

|
tliey come to

a place where there are many of them, they put down the baskets,

take out the
|
front-basket and hang it in front of tlie body, and begin

to pick.
I

Tliey pick the berries very fast, and some people call the

10 picking qslc'a.
||
As soon as the women fill the front-basket,

|
they

pour (tlie beri'ies) into the large basket and go on
|

picking as

before; and when the front-basket is fiUed,
|
again they pour tlie

contents into the large basket. They continue
|
doing this while

15 they are picking; and as soon as the three
||
baskets are filled with

berries, they carry them on their backs,—the
|
large baskets,—and hang

the front-baskets in front of the body,
|
and then they go home to the

house of the man who engaged them. As soon
|
as they go in, they

put down the large baskets, and
|
the man takes an empty oil-box

20 iind pours the berries
||
into it. When the large basket is empty, he

gives it back to the
|
owner, and then the women who picked the

berries go
|
home. They take for themselves the berries in the front-

1 Picking Dogwood-Berries.—QEkaxa qEk!aale' yixs he^mae la qE-

g"ats!esa tslEdaqes nilg'a^ye ^walas lExa^ya LE-wa helomagEme 1e-

xa^ya Lo^mes nanaagEme lExa^ya, ylxs g'iPmae nenk'IeqEleda
bEgwauEme, c[a^s qEkelexa qEklaalaxs lae helaxa qlEyokwe laEl-

5 kliina^ya, qa las qEk'axa qEkMaale. Wa, la ^naxwaEm oxLalaxes
yaeyudux"sEme laElxa^yaxs klwaklusfdae. Wa, g'lPmese lagaa lax

q!ayasas, lae oxLEg'aElsaxes laElxa^'ye. Wa, la ftx^wuitslodxa

nanaagEme lExa'ya, qa^s la tekliipElaqexs lae hftms^ida. Wii, lit

Lomax'^Id halabaleda hiimsaxa qEk" !aale, ylxs qEk'axElaeda wao-

10 kwe tsledaqxa hamsaq. Wit, g'11-mese qot!e nanaagEme lExii-

sexs lae guxts!ots laxes nag^e ^walas lExa^ya. Wa, la et!ed ham-
s^ldaxat!. Wa, giPEmxaawise q5t!e nanaagEuias lExaxs lae

et!ed giixtslots laxaaxes niige ^walas lExa^ya. Wa, lii hex'sii

gweg'ilaxs hamsae. Wii, g'iPmese ^naxwa qoqOtle yudux^sEme
15 qeqEg'atsles laElxa^yaxs, g'axae oxLolt !alaxes qEg"ats!e nag'e

^wiilas lExa^ya. Wa, la tek!upElaxes qEgatsle nanaagEme lExa-

^yaxs g'axae na^nakwa laxa g"okwas helanEmaq. Wa, g'lFmese
laeLExs lae SxLEg^alilasa qEg'ats!e ^walas lExa^ya. Wa, leda

bEgwauEme ax^edxa dEngwats!emote, qa^s lii guxts!5tsa qEk'Iaale

20 laq. Wa, gll^mese lii loptslaweda nage ^wiilas lExaxs lae ts!as lax

axnSgwadas. Wa, lie^mis la na^nagwatsa tslEdiiqe qEk'llg-ls laxes

g'okwe. Wii, la^me a5k!unaxa qEg"ats!e nanaagEm JExa'^ya. Wa,

' Cornua canadensis L.
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basket,
|
and they tell the man where they left the medium-sized

|

basket. Tlien he engages some young men of his own
||
numaym ' to 25

bring them out of the woods. Then they pour them
|
into the

empty oil-box.
|

Picking Gooseberries.—These
|
are taken by the women by shaking 1

them off on a new large
|
mat. They also use the large basket and

the cedar-bark
|
belt and cedar-bark hat and a short

||
piece of a 5

punting-pole. The woman goes to a gooseberry-
|
patch while the

gooseberries are still green.
|
The woman looks for large ones; and

when she sees them, she
|
puts down her basket. She takes her

belt,
I
puts it over her blanket around her waist.

||
After doing so, 10

she takes her cedar-bark hat; and
|
when this is done, she takes her

large mat and ! spreads it under the gooseberry-bush which has
many gooseberries on it. When

1
this is done, she takes the broken

pole and with it strikes
|
the gooseberry-bush, striking off the goose-

berries
II
so that they all fall on the mat.

|
Wlien the gooseberries are 15

all off from the bushes,
|
the woman takes her large basket and puts

it down next
|
to the mat on which the gooseberries have fallen.

She lifts the mat by two corners
|
and pours the gooseberries into

he^misexs nelaaxa bEgwanEmas handzasasa qEg'atsIe helomagEm 23
lExa^ya. Wa, he^mis helag'iltsexa ha^yiii-'a g'ayol laxes ^uE^me-
mote, qa liis oxLolt lEndEq. Wii, la^me ^wi^laEm la giixtsloyo 25
laxa dEngwats!emote.

Picking Gooseberries (T.'Emxwaxa tiEmxwale). — Wa, hcEm 1

iix^etsosa ts!Edaqes klEldzowaxa tiEmxwales Eldzowe ^walas le-

^wa-ya, wa. he^misLes nag'e ^walas lExa^ya LE-wis dEndzowe
wuseganowa, LE^wis dEntsEme LEtEmla; wa, he^misa ts!Ex"stowe
k'oqiEwe dzomeg"ala. Wa, la qas^ida, qa^s lii laxa t!Emx"mEdzE- 5

xEkula, ylxs he-'mae ales lEniEnxsEma tiEnixwale. Wa, lex'a^mes
doqwalasosa tslEdaqa awawe. Wii, g'll^mese dox^waLElaqexs lae

oxLEg'alisaxes lExa^ye. Wa, lii ax^edxes dEndzEdzowe wiiseg^a-

nowa, qa^s qEkiytndes laxes ^iiEx^una-j'e laxes qEnase. Wa,
g^ll^mese gwalExs lae lEtEmtses dEntsEme LEtEmta. Wii, gtl- 10

=mese g\valExs lae ax^edxes k'lEldzowe Eldzowe le'wa^ya cpr's la

LEbabots laxa t!Emx"mEse q!exL:ilaxa t!Emxwale. Wii, g'IPmese
gwiil^allsExs lae ax^edxa k'oq!;?ye dzomegala, qa^s kwexElEXLa-
wa'yes laxa t!Emx"mEse. Wii, la^me kwexiixElaxa tlEmxwale,
qa las qiibEdzodalaxa qlQbEdzowasa tiEmxwale le-wa^ya. Wii, 15

g'tl'mese ^wilg'ElEXLovva t !Emx"mEsaxes tlEmxusxawix'diixs lae

fix^ededa ts!Ediiqaxa niig'a-'ye ^walas lExa^ya, qa^s lii hanEiixEnts
laxa qlubEdzowasa tlEinxwale le^wa^ya. Wii, lii diidEnxEiidxa
le-'wa'ye, qa^s lii laiits!otsa tlEmxwale laxa nag'a^ye ^walas

' The subdivision of the tribe to which he belongs. See p. 795 et seq.
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20 the large
||
basket. Sometimes she spreads her mat three times

|

under the gooseberry-bushes. Tlren her large basket is full.
|
When

it is fuU, she folds up her mat, puts it on top
|
of the gooseberries in

the basket, and carries the basket on her back
|
home to her house

and puts it down.
||

20 lExa^ya. Wa, la ^nal^nEmp lEna yudux"p lEnaEm LEbabotses
le%a^ye laxa t!Emx"mEsaxs lae q6t!es nag'a^ye ^walas lExa^ya.

Wa, g'lPmese qotlaxs lae k'lox^wldxes le^wa-'ye, qa^s LEpEyindes
laxes tlEm^watsle nag'e ^walas lExa^ya. Wa, lil oxLEX'^Idqexs
g'axae na^nakwa laxes g'okwe. Wa, la oxLEg'alllas.



III. PRESERVATION OF FOOD

Cutting Dog-Salmon.'—When
|
a woman cuts dog-salmon, she

^

takes off its gills;
|
then she cuts off the head and takes it off"; then

she cuts the
|
back of the dog-salmon along the upper side of the

dorsal fhi, beginning at the
||
back of the neck, and down to four 5

fingers-width from the meat of tlie tail.
|
Then she turns the salmon

round and turns it over, and
|
she cuts from the salmon-tail up to

the
I
back of the neck, and the meat on the

|
backbone is haK thick

and half thin (medium thickness). As soon as she has taken it off,

she puts away the
||
outer side tliat is going to be made into preserved 10

salmon.-

1

Eoasted Old Salmon (Tiiose that have finished spawning
|
in the

upper part of the river).—Now we will taUv about the Nimkish
|
when

they go to catch salmon at Prairie, above Gwane,
|
when they

|

want to get dog-salmon that is not fat when it arrives at Prairie.
||
As 15

soon as it is evening, the river people get ready to
|
catch sahnon at

the place for tying up the canoe that belonged to his ancestors; for

they have traditional places for tj^ing
]
up their canoes when catch-

ing dog-salmon with hooks at night. As soon as
|
a man discovers

any one who has tied his canoe there, the owner begins to fight with

Cutting Dog-Salmon^ (TIelalas xakMadzo).—Wa, he^maaxs lae 1

xwalndeda ts!Edaqaxa gwa^xnise; wa, hiEm axodEx q!osna^yas

Wa, la qax'^idEq qa lawas hextla^yas. Wa, la xwal^idEx a^we-

g'a^yasa gwa^xnise ekMotlEndalax k"!ideg'a^yas g'jix'^ld lax 5xLa-

atiVyas lag"aa laxa modEne lax q lEmElxsda^yasa tslasna^yas. 5

Wa, la xweMdxa k' lotEla qas lex'^Ideq. Wa, laEmxaawise
xwal^Ida, g'ax'^Id lax wQlxwaxsda^yasa kMotsIa la ekMolEla lax

oxxaata-yas. Wil, laEm ^naxsaap! l5^ wakwa q.'EmEldzo^yasa

xak-adzo l6-' pEl. Wa, g-ll^mese lawamasqexs lae g-exaxa wiidzE-

kwexes xEmsIlaso^Le. ^ 10

Roasted Old Salmon (TslElak" LlobEk"; ylxa la gwai xwela^wa
lax ^nEldziisa wlwa).—Wa, la^mesEn gwagwex's^alal laxa ^nEmge-
saxs lae laxes wiwamets!ase Odzalase, lax ^nsldza Gwane qaxs ax^-

exsdaaxa gwa^xnisaxs lae gwal tsEnxwaxs lae lag'aa lax Odzalase.

Wa, g'iPEm dzaqwaxs laeda wlwamets lenoxwe xwanaHda qa^s le 15

negwesa lax mokwa^yases g'ale, qaxs nenuyamts !es^mae mokwa-
'yasxes gaLa^yaxa gwa^xnisaxa ganuLe. Wa, g-iFmese nEgELa-
yodxa la mokwala laqexs lae x5mal^Ide axnogwadas LE^wa la

> See also p. 302. ' Continued on p. 226, line 17.
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him who goes to
[
steal salmon with the hook. Therefore the

20 Nimkish always
||
disappear at nigiit, for tliey club one another when]

one does not give in to the owner (of such a place). Therefore they

just
I

club one another with their punting-poles. (I just wish to
|

tallv about this.) As soon as evening comes, tlie
|
river people start,

25 and tie their canoes to the tying-places
||
where the salmon go to

spawn. When it gets dark, (the man) feels about with his hook tied

to a long shaft. When there are many
|
salmon, it does not take

long before he fills (his canoe). Wlien it is full,
|
he goes home. As

soon as day comes, his wife takes an
|
old mat, spreads it over her

30 back, and then she takes iier
||
belt and puts it over the old mat on

her back.
|
As soon as she has done so, she takes her carrying-basket,

|

puts it on her back, and goes down to the place where the salmon-

canoe of her husband is.
|
Then slie first takes up the best of the dog-

salmon, whose skin is not white.
|
Of this she makes preserved sal-

35 mon. Afterwards she carries up those whose skin is white;
||
and

when all the best salmon have been taken up from tire beach,
|
the

one with white skin is first cut open. She does tlie same
|
as she

does with the one about which I spoke first,'—namely, the salmon
speared at tbie mouth of the river,—

|
wlien it is cut open. The only

point that is different is when
|
it is roasted, for tlie salmon with

g'iloLa gaLa laq. Wil, heEm lag'ildaseda ^nsmgese qliinala

20 xisaxox ganuLEx, qa^s kwexaplEx'^Ida^maaxs yax"st6saeda ^nE-

mokwaq gaxa axnogwadas. Wa, he^mis lag'ilas asm la

kwexap lEX'^Itses dzomeg'ale laxeq. (Wa, ii^niEn ^nex" qEn gwfi-

gwex'sEx'Ex'^Ide laxeq.) Wa, g'lPEm dzagwelex'^na-'kidaxs laasa

wiwametslenoxwe alex^wld qa^s le mox^waLEla laxes mokwa^ye laxa

25 ts!Enaasasa k'lotEliixs xwela^wae. Wii, giPmese plEdEx^^IdExs

lae lEx-'ulx'^Itses galbala giltla saEntsIa. Wit, g'll'mese q!enonia

k" lotEliixs lae k' !es gex"-IdExs lae qot !a. Wii, g"il-'mese qot !axs

lae nii^nakwa. Wa, gll^mese ^nax'^idExs lae gEUEmas iix^'edxa

k" !ak' !obane, qa^s LEbeg^indes liixes awIg"a^yo. Wa, la 3.x^edxes

30 wilseg'anowe, qa^s qEkiyEndes lilxa k' !ak' lobana^ye la LEbeg'is.

Wii, g'lPmese gwalExs lae ax-edxes oxLaats!e lExa^ya, qa^s ox-

LEleqexs lae lEutslEvala liix hanaasas yiilnEgwats !ases hVwunEme.
Wa, la^mes he gil ax^ets5sa ek"e gwa^xnisaxa k'!ese tslElak'a.

Wa, heEm xa^miisilasoltse. Wii, iil^mese la oxLEX"^idxa ts!ets!Ela-

35 k'axs lae ^wi'losdE^yamasxa ek'e k'lotEla. Wa, g'iPmese 'wi^los-

dE^yamasqexs lae he gll xwal^ItsE'wa tslElak'e. HeEm gweg'I-

laqe gweg'llasaxEn gilx'de waldEma sEg'inete lax 6.x"siwa^yasa

wa,' yixs lax^de xwaLasE^wa. Wii, lex'a^mes oguqala^yosexs lae

L'.opasE^wa, ylxs k'.esae alasm Llopa tsIelak'S Llobskwa ylxs lae

Seep. 223.
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white skill is not as thoroughly roasted
||
when it is roasted, because 40

it is not fat; and it is uot hung up for a long time
|
to dry over the

fire of the house of the river people.
|

They try to make it thoroughly
dry before it is taken down by the

|
woman, and she puts it away at

tlie place where the food is kept for the winter.
|
Even if it is kept

a long time, it does not get mouldy, and it does not
||
get a bad taste, 45

for it is not fat. Therefore it is liked
|
by the Indians. Now we

will talk about it wlien it is
|

given as food in winter by the one who
obtained it.

|
. . .

Middle Piece of Salmon.—When the
|
woman cuts dog-salmon, 1

making preserved salmon of what she is cutting, she
|
leaves the

meat on the skin thick. After she has
|
cut it, she takes the cut-

ting-board and ])uts it down outside of the
||
house, in this man-

ner,' When the meat on the skin is too thick,
|
she cuts it oif four 5

finger-widths on the side of (the fish) from which
|

she is going to make jneserved salmon. Then she

cuts downward from the back of the neck of the
|

dog-salmon, and she cuts down to the tail of the

dog-salmon. Then
|
she hangs it on the stage be-

low the upper stage at the place on which
||
the rj il'- 10

preserved salmon is hung. As soon as it is half

dried, the woman takes it down
|
and binds (the

pieces) together with split cedar-bark, in this way:
|

LlopasE-wa, qaxs kMesae tsEnxwa. Wa, he^misexs galae la x'He- 40
laLEla lax nEqost:i-wasa lEgwIlasa g'okwasa wiwamets!enoxwe.
Wa, laEm laloLla qa Tilak' lalasLas lEmx^widEl, qo lal axaxoyoltsa
tslEdaqe, qa^s g'exeq laxa g'a^yasas dedamalasexa IfiLa ts!awunx^-

edEL. Wa, wax'^Em la gala la kMes x-lts!Ex-^Ida. Wii, kMes^Em-
xaawise qlesplEx^^Ida, qaxs k'leasae la tsEiixwa^ya, lag'ilas ex'^a- 45
gisa baklume. Wa, la^mesEiis gwagwex's^alal laqexs lae ha^m-
gilajoxa tslawunxe jis axanEinaq. .

Middle Piece of Salmon (Q!aq!aq!e^). — Wa, he^'maaxs laeda 1

ts!Edac[e xwaLaxa gwa^xnisaxs lae xamasilaxes xwaLasE^we. Wii,

la^mese wukweda q!EmlEdz;i^yasa wiidzEkwe. Wa, g'U'mese gwai -

xwaLaxs lae ax^edxes t'.Eledzowe, qa^s ax^Elseq lax l !asana^}'asa

g-okwe g'a gwaleg'a.' Wa, gil^mese xEnLEla wagildziVyeda qlEm- 5
laliixs lae t!Els5dxa modEiias ^wadzE^was lax S,psEnxa^yases

xamsilasoLe. Wii, laEm giix'^Ide tiElsoyiis liix oxLaatii^yasa gwii^x-

nise. Wii, la laxsdEnd lax wuxwaxsda^yasa gwii^xnise. Wii,

he'mis la gexwatses laxa qlElabo^yasa qlE^lle qa gexwalaatsa
xa^mase. Wii, gil-mese k' !ayax-'wIdExs laeda tslEdaqe iixiixodEq, 10
qa^s ylbEdzodeq g'a gwiileg'a yisa dzEdEkwe dEnasa {fig.). Wii,

That is, placing its upper end on a log, so tliat the cutting-board slants down toward her.

7.'i0.52—21—35 ICTH—PT 1 15
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1 2 Then she hangs them up again where, they were hanging before. As
soon as they are

|
really dry, the woman takes tliem down again

and puts them
|
into a basket made to hold the middle parts of the

15 salmon. As soon
||
as they are all in, she puts (the basket) away

at a place where she made room for it
[
under the stage where she

])ut her preserved salmon.
|

Backbones of Salmon.—The woman takes cedar barK and
|
splits it,

and she takes two backbones (of dog-salmon) and puts them together
|

at the tails ; that is the place where she ties them together with cedar-

20 bark in
||
this manner: ^ ^ Then she hangs them up on the

stage under which
|
the ^T preserved salmon is ch'ied, that

it may have the full heat ^^^^J ° ^ ^^® ^® ' ^^'^ when
|
it be-

gins to be dry, the woman i|^^^^^ makes two baskets of cedar-

bark;
I

and when she fin- *—^ ^=\ ishesthem,she puts them dowm
and takes down the -backbones.

|
When they are all down, she sits

2^ down and begins to break off the tails
||
from the backbones, and she

tlirows the tails into
|
one basket, and slie throws the backbones into

the other one;
|
and when they are both full, the woman puts away

the 1
two baskets under the stage on which she keeps the preservetl

30 salmon.
|
This is to be food for winter use, and it is called

)|
"back-

bone for soaking." It is a small basket into which she puts the
|

sabnon-tails, and the name of the basket is "tail-receptacle." Tlie
|

12 la et!ed gex^widEq laxes g'llx-de gexwalaasa. Wa, g'iPmese la

alax"'Id la lEmx^wida lae axaxoya yisa tslEdaqe. Wii, la axtslots

laxa Llabate hekweleEm qa g-ItslE'watsa q!aq!aq!a-'ye. Wa, g-Il-

15 ^mese ^wFla axtslots laqexs lae g-exaq laxes g'ayaslla^ye qa g'ayats

lax awabir'yas k'!ag'ile qa axatsa xa^'mase.'

Backbones of Salmon.—Wa,^ la iix^ededa ts!Edaqaxa dEnase qa^s

ts'.Ex'edeq. Wii, la six^edxa jna^e xakMadza, qa^s q!ap!ex-^idex

ts!ets!asna^yas. Wii, he^mis la yaLodaatseq, ytsa dsnase; g'a

20 gwiileg'a (Jig-)- Wa, la^mese gex^widEq laxa q lElabii^yasa lEm^wa-

saxa xa^mase qa l !esalasE^wesesa lEgwile. Wa, giPmese lEmx-
^wkIexs laeda ts!Edaqe L!iibatllaxa ma^'le L!iiL!Ebataxa dedEntsEme.

• Wa; giPmese gwalExs lae mExalllaq, qa^s axaxSdexa xak" !adz5. Wii,

o-iHmese ^wl'laxiimasqexs lae klwag'allla qa^s k'oqalexa ts!asna^ye

25 laxa xakMadzowe. Wii, la^mes ts!Exts!ulasa tsliisna^ye laxa ^uEms-

gEine L'.iibata. Wa, la^mes tslExtsIalasa xak'Iadzowe laxa ^nEms-

wEm. Wii, g'iPmese qoqiitlaxs lae g'exeda tslEdaqaxa nia^i-

tsEme L!aL!abat liix awaba^yasa kMaglle qa gex"dEmasa xa^mase.

Wii, laEm he^mawillalxa ts!awunxe. Wa, heEm LegadEs tlelalas

30 xak' !adzowe. Wa, la^mes aEmayaleda Llabate, ylx g'ltslE^wasasa

tslana^'ye. Wii, heEm Legadeda Llabatas ts!asna^yaats!e. Wii, la,

1 Continued inTublications of the Jesup North Paciflc Expedition, Vol. V, p. 430.

'Continued from p. 223, line 10.
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basket into which slie puts tlie backbones is hirger; it is called
|
32

"backhoue-rccoptacle." That is all about this.'
|

Split Salmon.—When the
|
woman cuts open the dog-salmon, she 1

takes off the gills of the
|
dog-salmon, and then she cuts open and

takes off its head, and she
|
cuts open the back on the upper side of

the back fui.
||
The meat on the back])()ne is not tliick; and she cuts 5

down
!
to the tail, and she breaks olf the tail. Then she

|
puts

down on the ground what has been cut. She takes the backbone and
cuts off the

I

meat that was on it from the back of the salmon's
neck, and

|
she cuts down to four finger-widths from the j)lace where

she broke off the salmon's
||

tail. Then the woman turns over what 10
she is cutting, and

|
she cuts off the meat that was left on it; and

when she reaches down
|
to the same distance that she has cut be-

fore on the other side, she breaks off' the
|
backbone and throws it

away when it is only bone. Then it is thus:
|

t Now the meat
is divided at the ends, and a piece of the Jl backbone

||
is 15

at the upper end. This is called "tail-hold- // \\ ing-together."

As soon as the woman imishes tliis,
|
she ^ ^ hangs this

what is called "spUt-down," on a frame made for the purpose,
|

outside of the house. When the weather is bad, she
| hangs it

up on the staging in the house. Now it is hanging in this man-

-walaseda Llabate, jix g'Its!E^wasasa xak'.'adzo. Wii, heEm Le^a- S2
dEs xak'!adzats!e. Wa, laEm gwat laxeq.'

Split Salmon (Leqwaxa). — Wa,- hemaaxs lae xwal'ideda ts!E- 1

dac^axa gwa-xnise; wii, laEm hiJEm g-il axoyose qlosna-'yasa inva^x-

nise. Wii, lawisLa qax-^idEq, qa lawayes hex'tla^yas. Wit, la
xwill-idEx a^wlga^yas ek'!ot!Endalax k' Ildeg'a^yas. Wii, la^mes
k- !es''Emxat ! wagQdza'ye q lEmlaliisa q !6q !uy6. Wii, la lilxsdEndaEm 5
lilxa tslasna^ye. Wit, laEm k'oqodEx ts!asna^yas. Wii, la^mese
kMIxElsaxa la wiidzEkwa. Wa, la ax^edxa qloqliij-o qa^s t.'Elsodex
qlEmlEdzEwex'diis g-ex-'Id lax oxLaata-'yasa klotEla. Wii la

lag'aa laxa modsne g'iix'^id lax g'ax-saasas k"oq6yox"diis laxa
ts!asna^ye. Wii, la^meseda tslEdaqe lex'^Idxes tlslsasE^we. Wii 10
laEni'^xaawise t!ElsodEX qlEmlEldzEwex'diis. Wii, g'll^niese lag'aa
lax ^walag'ilasdase xwaLa^ye laxa apsadzE^'yaxs lae k'Sqodxa qo!-
q!iiyo qa^s tslEx^Idexa la iiEm la xaqa. Wii, laEm la g-a gwiileo-a

ijig.). Wii, laEm qExbiida q!Emliile. Wii, hij'mis q!oq!uyowa
eklEba^ye. Wa, heEm LegadEs k!wawaxsde. Wa, giPmese o-wii- 15
Iexs laeda tslEdaqe gex^unts laxa hekwelae qa ge^wasxa i-eqwaxa
lax Llasaml'yases g'okwe. Wa, gih'mese ^yax'sE^me ^juiliixs lae
heEm gexwasE^wa qlElile laxa g-6kwe. Wa, lag-a gwafaxs lae

' Continued in Publications of tlio, Jesup Kortli Pacific Expedition, Vol. V, p. 435
< Continued from ibid., p. 433.
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ner:
|

==<gr--ipp= After it has been hanging thus for three days,
||

20 i t is //^7 1 \ h^ill (hied. Then the woman takes it down
|

a n d LJ y
— straightens it out, so that the spUt-down hangs

straight down from the end of the tail-holding-together.
|
Then she

hangs it up again r t (lie place where it was hanging before,
|
and

it is in tliis way: 11 She just leaves it again hanging over

one night.
|
Then —/vi v - the woman takes it down, and she pulls

25 out the short // \\ bones that are left
||
in the split-down.

As soon as all the LJ V_J bones are out, she rubs it
|
as the

women do when they are washing clothes
; |

and therefore the split-

down is soft, and therefore also it is
|
white. After she has fui-

islied rubbing it, she hangs it up again
|
at the place where it was

30 hanging before; and when it is really dry, the
||
woman takes it down

again and puts it on a mat. As soon as it is
|
all down, she takes two

cedar-bark baskets and puts them down at the place where she is

working,
|
and she takes the spht- down and breaks off the tail-

holding-togcther and
|
throws it into one of tlie baskets. Then she

rul)s
I

the spht-down again; and after she has done so, she throws it

35 into the
||
other basket; and she continues doing so, and only

|
stops

when it is all finished. Then slie puts away the two
|
baskets under

the staging where she keeps the preserved salmon.
|
It serves for

winter food.'
|

gexwaieg'a {fi(J-)- Wil, gil^mese la yfiduxuxse ^naliis he gwale
20 gexwaiaena^yas lae k' layax^wlda. Wit, leda ts!Edaqe axaxodEq

qa^s dal^edeq, qa ^naEnqalax'^Idesa Leqwaxa ^uExbEndxa k!wa-
waxsdE^ye. Wii, lae et!ed gex^und laxes g'ilx'de gexwalaasa.
Wa, ga gwaleg'a (fig.)- Wii, iiEmxaawise xa^'miilax gexwalaxs
laeda ts!Edaqe axiixodEq qa^s qlEkolexa tsElts!Ekwe xaq exdzo-

25 wexa Leqwaxa. Wa, g'iPmese ^'wPlamasxa xaqaxs lae qlEwex"-
'IdEq yo gwegllox gwegulasasa ts!edaqaxs tslo.xwaaxa gwll-

gwala. Wii, lagllas tElkwa Leqwaxa. Wii, heEmxaiiwis lagllas

mElmadzE^we. Wa, g'il^mese gwal qloyaq lae et!ed gex^wIdEq
: laxes gexwaiaase. Wii, gil^mese tilax'^Id lEmx^wedaxs, lae etiededa

30 ts'.Edaqe axaxodEq qa^s axdzodales laxa ie-wa-'ye. Wa, gil'mese
^wl^laxaxs lae ax^edxa ma^le LlaLlEbata qa^s ^x^aliles laxes eaxE-

Hase. Wii, la ax^edxa Leqwaxe, qa^s koqodexa k!wawaxsdE^ye, qa^s

ts!Exts!odes laxa ^nBmsgEuie Lliibata. Wii, la^mese et led qlEwex'-
idxa Leqwaxa. Wa, g'lPmese gwalExs lae tslExtsIots laxa ^uEins-

35 gEme Llabata. Wa, laEm hex'saEm la gweg'ila. Wii, ah'mese

gwalExs lae ^wl-lamasxes axsE-'we. Wii, la gexaxa ma^ltsEine

LlaLlEbata lax awaba^yasa klaglle qa axiitsa xa^mase. Wii, laEm
hemawalalxa tslawunxe.'

> ContiDUBd in I'ublicatioiis of the Jesup North Pacific Expedition. Vol. V, p. 433.
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Fresh Roasted Backbone.—When
|
the dog-sahnon is cut by the 1

woman,
|
tlie dog-sahnon is put on an old mat to be cut. Tl^en

|
the

woman cuts off the gills of the dog-salmon, so that they
||
are attached 5

only to the end of the intestmcs of the dog-salmon. Then she cuts

off
I

the head; and as soon as it is off", the woman
|
begins to cut,

beginning at the back of the neck of the dog-salmon, and going to

four finger-widths
|
from its tail. Then she cuts along the upper side

of the dorsal fui;
|
then she turns around what she is cutting, and she

cuts into it
||
on the upper (dorsal) side where she stopped, four fin- 10

ger-widths from the tail of the dog-salmon.
|
Then she cuts it, beginning

from there, until she reaches the back of the neck.
|
Then the meat

on the backbone is thick when she takes it off from the
|
skin. When

there are many backbones, the woman
|
takes straight-spUtting pine-

wood and she spUts it in
||
pieces to make roasting-tongs. Tliese are 15

four spans
|
in length. As soon as she finishes splitting them, she

puts tlicm into the ground
|
where she is working. Then she takes

the intestines of the dog-salmon and
|
rubs them on the roasting-

tongs. As soon as they are all slimy,
|
she takes cedar-bark and ties

it around under the
||
spUt part of the roasting-tongs ; and after she 20

finishes t3nng it, she takes
|
the backbone and puts it crosswise into

the roasting-tongs ; and as soon as
|
four have been put in, she ties a

piece of cedar-bark
|

just over them. Then she takes four more pieces

Fresh Roasted Backbone (Alxwase Llobsdzo xakMadzo). — Wii, 1

he'-maaxs lae xwa'LasE^weda gwa^xnise, yisa ts!E(Ui'qe; wa, laEni

k' lEgEdzo'tsa gwa-xnise laxes xwaLEdzo'we k"!a'k!obana. Wii,

la-mese ts.'o's^Ideda tslEiIa'qax q!o'sna^yasa gwa^xinse, qa a-mes
axbii'xa ya'x'ylg"ilasa gwa-xnise. Wii, la^mes qa'x'^idEq qa lawii- 5
yes hex-t!a-yas. Wii, g'iPmese lawa'yexs la'e xwa'Hdeda tslsdii-

qaxa g"ii'x"'lde Islx oxLaatii-yasa gwil^xnise lii'g'aa lii'xa mo'dEne
lax tsla'sna^yasa gwa-xnise. Wa, laE'm e'kMotlEndalax k'!ide'ga-

^yas. Wa, la xwe'Pidxes xwii'LasE^we. Wii, la^me'se xwa'IbEtE'ndEx
nExsa'wases wil'laasde la'xa mo'dEne iax tslii'sna'yasa gwil^xnise. 10
Wii, la'mes xwa'l'klEq g'ii'x"'ld liiq lii'laa lax o'xLaata^yas. Wii,

hiEm wa'kwe qlE'niEldza-yasa xak'Iidzoxs la'e la'wii lii'xes pESE-
na'-ye. Wii, giPmese qle'nEmeda xii'kMadzaxs la'eda tslEdii'qe

Jlx^e'dxa eg'a'kwa lax xa'sE-we xE'x"mEsa. Wii, la^mese xQ'xex"-
sE'ndEq, qa's iJo'psayogwileq. Wii, laE'm m6]i!Enk'e ba'La^yas 15
qa -vvasgEmats. Wii, gi'l'mese gwiil xa'qexs la'e Lii'g'aElsaq la'xes

e'axE^lase. Wii, la^me's ax^e'dxa yci'x'yig'Ilasa gwii^xnise qa^s

yiltslElE'ndes lii'xa Llo'psayoLe. Wii, gi'l=mese la ^nii'xwa k'!ek'!E-

hi'laxs la-e ax-e'dxa dEna'se qa^s yll-aLE'lodes la'xa bE'nba^yasa
xa'^yasa Llo'psayo. Wa, g'i'Pmese gwal yli.a'qexs la'e ax^e'dxa 20
xa'k'ladzo qa^s ge'g'aalts lodes la'xa Llopsayo. Wii, gi'1-mese
m5'weda la iix^ii'ltsloyoxs la'qexs la'e yil'aLE'lotsa dsna'se lax

e'k" leLEliis. Wii, la e'tled ilx^e'dxa mo'niax.-iM xii'kMadzo qa^s



i



noAs] PHESEKVATION OF FOOD 231

and after she has sliced that which is to be preserved salmon,
|
she 8

liangs it up at the phice where she is going to dry it. After she
fhiishes hanging it up,

||
she takes a drying-rack and puts the anal 10

fuis on it, and she scatters them
|
over it. Then she puts it up right

over the fire, so that the heat
|
of the fire strikes it. She finishes

that ; and when
|
the salmon is half dry, the woman takes down that

which is to be preserved salmon.
|
Then she takes her fish-knife and

cuts off the pectoral this
||
and throws them also into a basket. After 15

she has done so,
|
she hangs up the basket with the pectoral fiins in

it by the side of the
|
drying-rack on wliich the anal fuis are. After

tliis is done,
|
she gathers the drjing-poles and spreads on them that

which is to be preserved salmon,
|
with the meat side downward, to

the fire.
||
When she has done so, she watches the pectoral fins and 20

the
I

anal fins mitil they are thoroughly dry. As soon as they are

thorouglily dry,
|
she puts them away as food for the winter. She

does
I

the same with the salmon-taUs, which are also put on a drying
rack

I

when they are dried. Now we shall talk about tlie way
||
they 25

are cooked.

Dog-Salmon Cheeks. (Plucked cheek, the head of the dog-salmon i

when it is
|
roasted, to keep it for winter use).—

|

^Vhen the Nimkish go to catch salmon in the river Gwane, above,
and when there are many dog-salmon, the

||
woman cuts off their 5

lExa'=ye. Wa, g'i'lnnese gwa'lExs Ja'e tlE'ls-'edxa xa^ma'sLaxs la'e S

ge'x-wIdES la'xes x'ila'sLaq. Wii, g'i'l'mese gwal ge'xwaq la'e

ax-'e'dxa k'lItk'lEde'se qa's axdzo'desa i)ELa'ga^ye laq lagwe'ldzEwe 10

laq. Wa, la La'laLEl5ts la'xa nExsta'^yasa lEgwi'ie qa Lle'sEg^o-

stalasE^weses L!e's-'alasa lEgwI'le. Wii, la gwa'la. Wa, g'i'l^'mese

k'la'yax^wldeda xa^ma'sLaxs la'eda tslEda'qe axa'xodxes xa'ma'sLe.
Wii, la^mes ax^e'dxes xwaLa'yowe qa's t!o'si\lexa pe'pEL.'Exawa^ye
qa's ts!Exts!a'les la'xa lExa'^mi'xat!. Wa, gn'Pmese gwal ^wl'^laxs 15
la'e tex^waLElotsa pELlExawa^yaatsIe lExe la'xaaxa apse'LElasa

k' !itk' lEde'sexa la axdza'yaatsa pELa 'g;''ye. Wii
,
g'i'Pmese gwa'i-aLE-

laxs la'e q!ap!e'x'^Idxa gayo qa^s LE))!aLElodesa xa^ma'sLe hlq.

Wii, laE'm 'na'xwaEm bauii'dzE=ye q!EniEldza'=yas la'xa lEgwI'ie.

Wii, g'i'l^mese gwa'la la'e da'doqwilaxa pEi, lExii'wa^ye LE^wa pELii'- 20
ga^3'e qa a'lak-iales lE'mx'wIda. Wa, g'i'Pmese A-'la la lE'mx-wi-

(JExs la'e g-g'xaq qa^s la'k'.'EsElalxa tsIiiwu'nxLa. Wa, he'Emxaa
gwe'g'ilaxa tsla'sna^ye k"!itk'!Ede's^Emxaa axdza yaasasexs la'e

lE'mxwasF/wa. Wii, la^me'sEns gwii'gwex's^alal laqexs la'e

ha^mex'sI'lasF/wa. . . .

'

'Zfi

Dog-Salmon Cheeks. (P!e1os, yix he'xt!a^yasa gwa^xnise, yixs 1

L!o'bEkwae qa^s axelasE-we la'laa lil'xa tsla^wti'nxe).

—

Wa, he'^maaxs la'e wl'^wamesa ^nE'mgese la'xes wii Gwii-'ne

la'xa ^nE'ldzas. Wii, g'i'Pmese qle'nEma gwa^xnisaxs la'eda tslE-

'Continued on p. 327, line 1.
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6 heads. Then the woman takes
|
wood of the red-pine that sphts

readily. (She makes pieces) one span and four fingers long,
|
and

she splits them to make roasting-tongs. Sometimes she makes
|
one

liundred, and sometimes she makes two hundred.
|
After her work is

finished, she gathers them up, and takes them to the place where
10 she

II
cuts dog-salmon. Then she puts up on the ground one pair

of tongs, and
|

puts the salmon-head on the end of the tongs, which
are open;

|
and she just stops pushing down the head

|
when the

points of the tongs reach up to the eyes of the head.
|
The roasting-

15 tongs are not tied with cedar-bark. After
||
she lias finished with

one of them, she puts down what she has fuiished;
j
then she takes

another pair of roasting-tongs and
|

puts them up in the place where
the first ones have been standing. Then

j
she does with them the same

tiling as she did with the first ones.
|

She goes on doing so \\"ith the

20 others. After she has
||
fuiished, her husband takes much fire-wood

and makes a fire
|
on the beach. When the fire that he makes

blazes up, they
|
take the heads in the roasting-tongs and place them

around it.
|
First the throats are roasted; and when they begin to

be black,
|
they turn them all round, so that the nape of the neck is

25 next
||
to the fire on the beach. As soon as the skin is blackened,

they are taken from the fire
|
and put down on the beach ; and when

they cool off, she
|
takes the salmon-heads out of the roasting-tongs

5 da'qe qaka,'lax he'x^tla^yas. Wa, la ax^e'deda tslEda'qaxa e'g'a-

qwa lax xa'sE^we wuna'giile. Wa, la mo'dEnbala la'xEns ba'Lax.

Wa, la xo'x^widEq qa^s L!o'psayogwlleq. Wii, la ^na'I^nEmp!Ena

la'k'lEnde axa'^yas loxs lo'L^'maax ma^lp!E'nyage axa'^yas. Wa,
g't'Pmese gwa'le ftxa'^yasexs la'e q!ap!e'x'^idEq qa^s liis la'xesxwa'l-

10 dEinsaxa gwiVxnise. Wa, le La'g-aElsaxa ^iiE'mts!aqe Llopsaj-a qa^s

kiwaxto'desa he'x'tla^ye lax lae'na^yas aqa'le wa'x'sanotslExsta-

^yasa Llopsayowe. Wa, a'l^mese gwal we'qwaxElaxa he'x'tla^yaxs

la'e la'g'ae o'ba^yasa Llopsayowe lax gegEya'gEsasa hextla^ye.

Wa, laE'm la IcMea's yiLE'msa Llo'psayowe dEna'sa. Wii, gl'l-

15 -mese gwa'lamasxa ^nE'mts'.aqaxs la'e LExHllisaxes la gwa'lama-
tsE^wa. Wa, la'xaa e'tled ax^e'dxa ^UE'intsIaqe Llo'psaya qa^s

La'stolises lax La'dzE^'wasdases gi'lx'de axsE^wa'. Wa, he'Em-
-xaa'wise gwe'x'^ulEq la'xes gi'lx'de gwe'g-ilasxa g'i'lx-de axso's.

Wii, a'^mes la he gwe-'na-'kulaxa Wiio'kwe. Wa, g'i'Pmese gwa'-

20 Iexs la'e la'^wunEinas ax-° o'dxa qle'iiEme lEqwa' qa^s lEx^wa'lise

lii'xa LlEma'^ise. Wii, gi'Fmese x'i'qosta lEqwe'Ia^yasexs la'e

ax^e'dEX'da-x"xa L!eL!o'pts!ala he'x"t!e^ qa-s le qlwii^stalas laq.

Wii, laE'm he gll Llo'pasose q!6q!onii's. Wii, gl'Pmese kltimE'l-

x'^idExs la'e le'x'HdEq ^wl'^la qa hes la awii'pla^yas la nExwa'-

25 laxa lEgwise'. Wii., gi'Pmese kliimE'lx'^ide Lle'sasexs la'e axsEn

dii'laq qa^s Ifa'tlallsEleq. Wii, gi'h'mese k'5xHvidExs la'e axo'-
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and puts them down on the beach
|
by her side. When she has 2S

taken them all off, she takes the roasted salmon-heads
|
and breaks

open the jaws. She spreads them out so that they are
||
spread out 30

flat. Then she takes out the edible part inside the head, and only
|

the skin and the bones are left on the "plucked cheek." As soon
as

I

this is done, she takes a long drying-rack. Sometimes it is
|
a

little over a fathom in length. The width of the drying-rack is
|
two

spans and four fulger-^^idths.
||
She puts her "plucked salmon- 35

cheeks" on it. They are all spread out
|
when they arc on the

drying-riick, and they arc close together
[
on it. As soon as this is

all done, she takes what she has done
|
and puts it just over the

fire of the house, where it is really
|
hot. When she finishes, she

requests her husband to
||
go and call those who are walking about 40

in the village, the men the
|
children and the women, and even the

weak old women,
|
to go and eat the edible part taken out of the

head when it was lifted
|
from the roasting-place of the "plucked

cheek." Immediate^ the
|
man calls all the men and all the

women
||
and children seen by liim to come quickly and to cat the 45

roasted
|
salmon-heads. It is not long before all those whom he

|

invited come down to the beach, and they sit around the heap of

roasted edible insides of the I salmon-heads. Then thev beerin to

dalaxa L!eL!6'psayowe, yi'xa hehe'x'tla^ye, qa^s ax^all'sEleq la'xes 27
apsa'lise. Wa, g'i'Pmese Vl'^'laxs la'e ax^'e'dxa Llo'bEkwe hex--

tla^ya qa-s wa'x'se^stE'ndex qlwayo'sas. Wii, la LEpsE'ndEq qa
LEpa'les. Wa, la lawayodEx ha'mts!awasa he'x"t!a^ye. Wa, a'^mes 30
la Lies LE^wa xa'qeda la axa'la la'xa p!Elo'se. Wa, g'i'I^'mese

-wi'^Ia gwa'lExs la'e ax^e'dxa k' !itk' lEde'se gi'ltla ^na'PnEmp!Ena
e'sEgiyo la'xEns ba'Laqe ^wa'sgEmasa. Wa, la hamo'dEugala
la'xEns q!waq!waxts!ana^yex,jax ^wa'dzEwasasakMitklEtie'se. Wii,

he'^mis la axdzo'dalatseses plElo'sLe. Wii, laE'm ^wI'^IaEm LEpa'- 35
laxs la'e g^ldzEwexa k' !itk!Ede'se. Wii, la niEmko'laxs la'e

gi'dza^ya. Wa, g'i'1-mese ^wi'-laxs la'e ax^e'dxes iixa'-ye qa-s le

La'laLElots la'xa nEqo'stases lEgwi'lases g'o'kwe la'xa a'lii la L!e'-

sala. Wii, g^i'Pmese gwillExs la'e axk' !ii'laxes lii'^wunEme qa
les i,e'^lalaxa g'ayi'mg ilsElaxa be'bEgwiinEnie Lo^me gi'ngina- 40
nsme le^we tsle'daqe LE^wa wa'x-^me la wao'yatslala tsle'daqa

qa les ha'mii'pEx hamtsla'wiisa he'xt!a^ya, yixs la'e ^mr/wes
la'xa Llo'basdasexa la plElo'sa. Wii, he'x^^ida^mese le'da bEgwa'-
HEme Le^lalaxa ^na'xwa be'bEgwanEm LE^wes dogule tsle'daq

Lo^ma g'l'nginiinEm qa g'a'xes ha'labala he'x'hax'Idxa Llo'bEkwe 45
hcx'tla^ya. Wii, k'!e'st!a gii'laxs g a'xae -'wT'^la ho'quntslesa Le'-

^lanEme qa^s le klQtse^stfl'IisElaxa ^mEwe'se Llo'bEk" hiimtsla'sa

he'x"t!a^ye. Wii, la'x'da'xwe hanix-I'da. Wii, gi'h'mese po'l^I-
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oat; and as soon as they have had enough,
|
they carry away what

50 they could not eat. They carry | it in their hands and go home.
But the owner of tlie

|
heads which are called "plucked cheeks"

goes up from the beach and makes a fire under the "plucked cheeks."
|

When they are dry enough, (the woman) takes them down and puts

them into a
|
large basket. Then she puts them away for the

\\'int(>r.
I

That is the end.
||

1 Roasted Dog-Salmon Heads (Heads of
|
dog-salmon when they are

roasted and dried, with the edible insides).—
|

When the woman cuts off the head of the
|
dog-salmon, and when

5 she has many salmon-heads, she takes the
||
same number of short

roasting-tongs of the same kind as the roasting-tongs
|
for roasting

the "plucked cheek," and she does in the same way as she does
|
when

she roasts them. Each point of the roasting-tongs is pushed
|
into

each side of the neck of the salmon-head, and reaches up to the eyes.
|

When tliis is done, she puts them up around the fire on the ground,
||

10 outside of the house. First the jaws are roasted; and
|

when they

begin to be black, she turns them around with the nape of the neck
|

towards the fire; and when that begins to be black also, she takes

them
I

into the house. Then she puts them up with the
|
roasting-

15 tongs over the fire, right where it is really hot.
||
They stay there a

dExs la'e ^wi'^laEm mo'tElaxes k'le'tsla^yawa^'ye qa^s les da'k-!6ta-

50 laqexs la'x'da^xwae nii'^nakwa. Wit, la'Leda axno'gwadiisa he'x"-

tla^ye, yi'xa plElo'se lo'sdesa qa^s le lEqwe'laabEwexes plElo'sa.

Wa, g'l'Pmese lE'mx^wTdExs la'e axa'xodEq qa^s g'e'ts!odes la'xa

^wa'lase lExa'-'ya. Wii, laE'm ge'xaq qae'da ts.'a'wu'nxe. Wii,

laE'm gwa'la.

1 Roasted Dog-Salmon Heads (X^o'xwasde, yix he'x-t!a^yasa gwa^x-

nisaxs LlopasE'wae qa's lE'mxwasE'we ^wl'^la LE-wis ha'mts!a).

—

Wii, he'^maaxs la'e qa'x'^Ideda tslEda'qax he'xtla^yasa gwa^x-

nise. Wii, gl'Pmese la qle'uEmeda he/x^tla^yaxs la'e ax^e'dxa he'-

5 ^maxat! wa'xeda ts!E'lts!Ek!wa i.leLlo'psaya,; he gwe'x'se Llopsa-

^yasa L!6'paxa plElo'se. Wii, la he'Emxat! gwa'le gwii'laasasexs

la'e Llo'paq. Wii, laEm L!E'nqale wa'x'sanotslExsta^yasa Llo'psayo

lax e'wamllxawa^yasa he'x^tla^ye. Wii, la la'g aa liix gegEya'gEsas.

Wa, g't'Pmese gwa'lExs la'e gwii'stElsaq Lax lEqIuse', lax Lla'sa-

10 mVyases g'o'kwe. Wii, laEm he g'tl L!op!etsose oxLasx'ii^ya. W^ii,

g-i'Pmese klumElx'^idExs la'e le'x'^'IdEq ^wl'^a qa hcs guyaplii'-

leda lEqIuse'. Wii, g'l'pEmxaa'wise k!umElx'^IdExs la'e ax^e'dEq

qa^s le lae'Las la'xes g'o'kwe. Wii, la Le'saLElots ^wT'-'la LE^wis

LleLlo'psayowe liix e'k-!a^yases lEgwI'le lax nEga'sasa a'lii Lle'siila.

15 Wa, la he'x'saEm lii. Wii, a'l-'mese axa'xod, la'e a'lakMala la
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long time, and she takes them down when they bcgm to be quite
|
16

dry. Then slie takes off the roasting-tongs, and
|
she ties tlie roasting-

tongs together and puts them in the corner of the house.
|
That is

also what the woman does when she roasts the "plucked checks."
Then

|
she takes a largo cedar-bark basket and puts the roasted

heads
||
into it; then she puts it away for -winter use.

|
20

Dog-Salmon Spawn (1) (Scattered spawni of the dog-salmon,
|
caught 1

in the upper part of the rivers when the dog-fish are spawning).—
|

When a woman cuts the fish caught by her husband,
|
she takes a

high box and puts it down at her
||
left side at the place where she is 5

cutting; and after
|
the woman has fuiished cutting the dog-salmon,

and when
|
what she is cutting is opened out, then she scoops out

with her hands the scattered
|
spawn and puts it into the tall box;

and after she has
|
done so, and the box is full of the scattered

spawn,
II
her husband goes up and puts it down in the

j
corner of the 10

house. Then short boards are put do\vn flat on top of it, that
j
the

rain may not drip in when it rains. When
|
that is done, he leaves

it, for the cover is not water-tight, for
j
the men will always go and

take out some of it.
j

Dog-Salmon Spawn (2).—Nowwe will talk about the sticky(spawn).
|

1

When the tall box is full of spawn, when
j
the woman cuts the dog-

lE'mx^wIda. Wa, lawi'sLa axa'laxa LleiJo'psayowe. Wit, la 16
yiLo'yodxa L!eL!o'psayowe qa's g^e'xeq la'xa one'gwllases g'o'kwe
he'Emxaa gwe'x'^ideda tslEda'qaxs Llopaaxa p!El6'se. Wii, la

Sx^e'dxes ^wa'lase dE'ntsEm Lla'bata qa^s g'e'ts!6desa x"o'xwasde
laq. Wii, la g"e'xaq qa^s he'ielayolxa ts!iiwu'nxLa. 20
Dog-Salmon Spawn (1) (Gweletse, yix ge'^nasa gwa^xnisaxs g'aya- 1

nEmae lax ^nE'ldziisa wl'wa; yixs la'e xwi'laweda gwa^xnise).—Wii,
he'^maaxs la'e xwa'b'Ideda tslEdil'qax yii'nEmases la'^wiinEme
la^mes he g'il ax^e'tsoseda La'watse qa-'s hii'ng'alises lax gEm-
xagawalisas k!wae'dzasasexs la'e xwil'lnda. Wii, gi'l'mese gwil'la 5
la'e xwa'Hdeda tslEda'qaxa gwa^xnise. Wii, g-i'Pmese nfihilese

xwa'La^yasexs la'e LE'lx'^Itses ee^yasowe la'xa gwe'ledza^ye
ge'^nii qa^s LElts!a'les ki'xa La^watsa. Wii, ii'1-mese gwill he o-we'-

g'ilaxs la'e q5't!eda i.a'watsaxa gwele'dza^'ye ge'^na. Wii, fi'l-
^mese qo'tlaxs la'e la'^iinEmas la'sdesa qa^s le ha'ng'allias lax o'ne- 10
gwllases g'o'kwe. Wii, la paqE'mtsa ts!a'ts!ax"sEme liiq, qa k'!e'ses

tsax"ts!a'lasosa tsa'xwiixs lii'naxwae yu'giix'^Ida. Wii, g'i'l-niese

gwa'lExs g'a'xae bas qaxs k'e'sae aE'mxax pil'qEma^yas qaxs
qliinii'laeda be'bEgwa'nEine hi tsEyo'lts!od liiq.

Dog-Salmon Spawn (2).—Wii, Li/me'sEngwii'gwex-s'iilid la'xaq!E'n- 1

kwe. Wii. he'^maaxs la'e q6't!eda Lii'watsiixa ge'^nitxs g'a'lae
xwa'Leda tslEdaqaxa gwa^xnise. Wii, la iix^e'deda tsteda'qaxes
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salmon, she takes a
|
dish and washes it out. When it is clean, she

||

5 dips up the fresli salmon-spawn into it. When it is hall' full,
|
she

stops, and slie takes a smooth stone and pounds
|
it so that it all

bursts. After it has all burst, she
|
stops poundinp; it. Then she

takes a good-sized seal-bladder and
|

puts the burst salmon-spawn

10 into it. She just finishes putting it into it
||
when it is full. When

it is full, she takes a twisted cedar-bark rope
|
and ties the neck of

the bladder firmly. After this has been done,
|
she hangs it up not

very near to the fire, in the
|

rear of the house. Then it remains

lumging there until
|

the fern and the salmon-berries begin to sprout.
||

15 The juice of this is also used by painters for making the paint
|
stick

on what they paint.
|

Quarter-Dried Salmon.—Tliis is
|
another way of (preparing)

soaked green salmon. Now we will talk about
|

the way of (prepar-

20 ing) quarter-dried green salmon. When
||
dog-salmon are first

speared, when very old, the wife of the
|

one who speared them car-

ries them up with her fuigers, and places them on the mat on wliich
j

she cuts open the dog-salmon that her husband has obtained.
|
Then

she takes her fish-knife and cuts the old dog-salmon.
|
She first cuts

25 the gills at the neck
||
of the salmon, and then she cuts off the head

and takes it ofi". I Then she cuts ilown along the back from the neck

lo'qiwe qa^s tslo'xiigindeq. Wa, g-i'Pmese egig-a'xs la'e

5 gu'xtslotsa al5'mase ge'^ne laq. Wa, gi'Pmese nEgo'^yox^widExs

la'e gwa'la. Wa, la kx^e'dxa qe'tsEme tle'sEmaqa^s lE'sElgEndes

laq qa ^naxwes qiix'^I'da. Wa, gi'Pmese ^wl'^la qux-'i'da, la'e

gwal lESE'lgeq. Wii, la ax'e'dxa he'l-'a po'xuntsa me'gwate qa^s

pEuts'.a'lesa kiig'lkwe' ge'^ne laq. Wa, a'l^mese gwal pEntsl^'laqexs

10 la'e qo'tla. Wa, gl'Pmese qo'tlaxs la'e ax^e'dxa niE'lkwe cJEna'sa

qa^s aEle' yiLExstE'nts la'xa jioximse. Wa, gi'l'mese gwa'la la

te'x^walilas la'xa k'les xE'nLEla uExwa'la la'xa lEgwi'le lax

o'gwlwa^lllasa go'kwe. Wii, laE'm lie'x-saEm tegwl'le la'laal

la'xa qhva'xEndLasa sa'giim LE-'wa q!wa'lEme. Wit, he'-'misexs la'e

15 axso'sa kMa'kMEtle'noxwe qa 'wa'palases k- la'tElaxes k- latasE^we,

yixs k!ut!Ega'yae.

Quarter-Dried Salmon (Dze'lelak" ; klo'lox").—Wa, gaEm ^UEmx'^-

idalaxaat! t!elk" klo'loxwa. Wa, he'^mawisLaLEns gwagwex's^alaLe

gwe'gllasaxa dze'lelakwe k-lo'loxwa. Wa, he''maaxs g-a'lae

20 sEgEkwa' gwa^xnisaxs la'e tslEla'ka. Wa, le'da gEnE'masa
sEg'Ekfllaq ga'sx'Ex-^i'dEq qa^s le k'lEgEdzo'ts la'xa le'^wa^ye, yix

xwa'LEdzii'sex ya'nEmases la'^wflnEme gwtVxnisa. Wa, la^mes

ax^e'dxes xwaLayowe. Wa, la xwa'b'Idxa ts!Ela'k"e gwa^xnisa.

Wa, he'Em g'il tlo's^itsosexs la'e tlo's^idEx qlo'sna^yas 6'xawa-

25 -'yasa kMo'tEla. Wa, la'wisLa qa'x'^klEq qa la'wes he'x't.'a^ya.

Wa, la xwa'l^idEx awl'g-a^yas g'ii'x-'Id lax o'xLaattVyas la'g-aa
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down
I

to four finger-widtlis abovo the tail. A little
|
meat is left 27

on the backbone. The meat on the green salmon is thick.
|
Then

she takes split-cedar sticks and
||
spreads (the green salmon) as she 30

does the drieil green salmon. As soon as
|
she has spread it, she

hangs it up in the smoke of the fire of her
|
house. Sometimes it

hangs there one day;
|
then it is half dried. As soon as it is half

drietl, the woman takes it down
|
and looks liov a mixture of sand and

clay on the
|(
bank of the river; and as soon as it is dry, she digs it 35

out;
I

and when she has dug two spans deep into the ground,
|
she

spreads out one of the cjuarter-dried green salmon in it; then
|
she

takes grass and puts it over it; then she strews a
|
handful of dirt

(sand and clay mixed) over it. As soon as it is covered with
||
dirt, 40

she takes another green salmon and
|
spreads it out in the hole; then

she puts grass
|
over it, and she again puts dirt on it.

|
Sometimes

one woman puts a hundred in
|
one hole. Then she covers it above

with dirt,
||
and much grass is put under it;

|
and it is still there 45

when winter arrives.
|

Spawn of Silver- Salmon.—Now I shall talk about the
|
spawn of the 1

silver-salmon and of the sockeye-salmon caught by trolling; for thej-

are alike,
|
and their spawn is small. When

|
the woman cuts what

la'xa mo'dEne lax e'kla^yas ts.'a'sna^ya. Wa, las'm la ho'lale 27
qlE'mlEdza^yas cjIo'cjliVyas. Wii, la wa'kwe qlEmlEdza'^yasa
kMo'loxwe. Wa, la-'me'se ax^e'dxa xo'kwe k.'waxLa'^wa qa^s

qEtle'deq lax gwa'laas^masa lEmo'kwe k'lo'loxwa. Wii, gi'l^mese 30
gwal qEta'qexs la'e ge'x^'widEq la'xa kwa'xilasa lEgwI'lases

go'kwe. Wa, la 'ua'l-nEmplEna ^nE'mxsa^me ^na'las ge'x^iilaLElaxs

la'e k' !a'yax^wida. Wa, gi'Pmese k'.'a'yax^widExs la'e axa'xodeda
ts!Eda'qaq qa^s ie a'lex-ldxa na'xsaaj^Ie lo^ e'gise l6^ Lle'qie lax

o'gwaga^'yasa wa. Wa, la g-i'pEm lE'mxwaxs la'e ^laple'dEq; wa, 35
gi'1-mese malp!Enx"bEtE'lsEla la'xa a^wi'nakluse ^la'pay^asexs la'e

LEpbstE'lsasa ^nE'me dze'le'lak" k'!o'lox" laq. Wa, la^me's ax^-

e'dxa k!e't!Eme qa^s axdzo'des la'qexs la'e xaxlEx^^I'd k"!a'dz6tsa

go'xsEma^yaakwe dzEqwa laq. Wa, g'i'Pmese haniElgtdzo'^ya
dzEqwa' la'qexs la'e e't!ed ax^e'dxa ^nE'me k'!o'loxwa qa^s 40
LEbegi'ndes laq. Wa, laE'mxaa'wis ax^aldzo'tsa k'!e't!Eme

laq. Wa, laE'mxaa'wise k' !adzotsa dzEqwa' Itiq. Wii, la ^nal-

^nEmplEna la'k!indeda he gwii'la iixesa 'nEmo'kwe ts!Edii'q lii'xa

^uEmtslEqlEse ^lil'pa^ya. Wii, la ae'kMa tslEme'g-intsa dzEqwa'
la'qexs la'e qle'nEma k'!e't!Eme la ilxa'bEwes. Wa, laE'm 45
he'xsiiEm le lH'gaa la'xa la ts!awu'nxa.

Spawn of Silver-Salmon.—Wa, la^me'sEn gwa'gwex's^alai la'xa 1

ge'^niisa do'gwinete dza^wii'na LE^wa mEie'k'e, ytxs ^nEma'x'ls-

^maaxs he'^mae a'les a'ra^Emae ^e'^niis. Wii, he'^maaxs la'e
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5 her Inisband has caught by trolling, and also
||
the sockeye-salinon

caught in salmon-weirs, slie puts tlio spawn down on the beach
|
on

the right-hand side of the place where she is sitting and cutting. As
soon as she has fmisliod

|
cutting, she takes a drying-rack, made on

purpose, and puts
|
the spawn on it in this manner:

||
j] ||

ji

||
||

'

As soon as this is done,
|
she puts it up just over the ^Ly-r f^^

10 fire, so that it is smoked by the smoke.
||
It is left there

a long time, and it is only taken down wlien it is
|
reallj- 1^3 ^^

dry; and it is put into a spoon-basket of open weave,
j [^^3^5

and then she hangs it \ip again
|
behind the fire so that li J ii 1 i fr

it gets just cnougli heat from it. Then it is
|
called "dried-part-

of-salmon," and its name is "whole-piece."
||

15 Sockeye- Salmon.—that is, (old) white sockeye-salmon.
|
When

the sockeye gets white in the upper part of the river,
|

it is called

''ugly sockeye salmon;" and it is speared by those who live on the

rivers
|
at the spawning place of the ugly sockeye-salmon at tlie

upper part of the river. As soon as
|

(a man) gets many, his wife

20 cuts some - /7T\ oi them in the same way
||
as the dog-salmon

are cu t / \ when they are made into green dry salmon.
|

She just / \ cuts right down the back of the salmon in this

manner: L—^—'
|
She does not allow it to be taken into the

house, for she does not allow it
|
to be smoked by the smoke. Her

husband only
|

puts up the staging for hanging up what has been

xwa'l^ideda tslEda'qax do'gwanEmases la'-'wiinEme Lo^ma La'wa-

5 vots!o niEle'k'a, wa, la^me'se' tix^ailsElaxa ge'^ue lax he/lkMo-

tagawa'lisases k'.wae'dzasaxs xwa'Lae. Wa, g'i'Pmese gwal xwa'-

Laxs la'e ax^e'dxa hekwe'lae k' !itk' lEde's qas LEx"dzo'da-

llsa ge'^ne laq; g'a gwa'leg'a (Jig.). Wa, gi'b'mese gwa'lExs la'e

La'gaaLElots lax nEqo'stases lEgwI'le qa kwa'xasE-wesesa kwa-

10 xi'la. Wa, la ga'la axEla'LEla. Wa, a'l-'mese axa'xoyoxs la'e

a'lak' !ala la lE'mx^'wIda qa^s axts!o'yowe la'xa yibElo'sgEme

k-a'yats!a. Wii, laEm^xaa'wise xwe'laqa te'x'^walllEm lii'xa o'gwl-

walllasa lEgwi'le qa liela'lisa L.'e'salasa lEgwi'Ie laq. Wa, laE'm

Le'gadEs la'llEnv'we'dzEk" loxs sEne'tsIexxae.

15 Sockeye-Salmon.—Ta'yalts!ala, yl'xa la tslEla'x'^id mEle'k-a.

Wa fi'l^Em la ts!Ela'x'^Ideda mEle'k'e lax ^uE'ldzasa wa, la'e

Le'o'adES mEla'le. Wa, he '''mis la s'^ik'a'sosa wl'wametslenoxwe

lax la xwe'lawaatsa mEla'le lax ^nE'ldziisa wa. Wii, gl'Pmese

qlEyo'Lqexs la'e gEUE'mas xwa'Hdxa wao'kwe qa yo'wes gwa'-

•'0 lox xwa'La^yasex xwa'La^yasa gwa^xnisaxs la'e kMo'loxwllaq.

A'EmnEqa'xodxwa'l'idEx awl'ga-'yasa k'lO'tElag-a gwii'lega (Jig.).

Wa, la k'les he'lqlalaq la lae'L la'xa g'5'kwe qaxs kMe'sae he'l-

q'.alaci kwa'x'asosa kwa'x"lla. Wii, a'^miseda la'-'wunEmas

qaxE'lsa qa ge'x"dEmasa la xwa'Lcses gEUEnie. Wii, he'Emxaa'-
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cut by his wife; and the
||
woman hangs up what she has cut, and it 25

is dried by tlie
|
sun and the wind. It is left hanging there with

cross-sticks
|
of broken cedar in the tails, which

|
cross over the two

drying-poles. It is left there for a long time, so that it becomes really

dry.
I

When it begins to be dry, it is named "sun-dried salmon."
||

When it begins to be reaUy dry, the woman
|
takes it down and takes 30

off the cross-pieces of cedar-wood from the tails. As soon
|
as they

are all off, she gathers them, and takes them into her
|
house. She

takes a box and tilts it over by the side of the
|
fire; and soon it

becomes warm, and then it becomes drj" inside. After it is
||
quite 35

dry inside, she puts it down on the floor of the house not far from the
|

fire, so that it is heated by the heat of the fire. Tlien she
|
takes the

sun-dried salmon and puts it away well ui it. After
|
she has done

so, she puts the cover on tlic box containing tlie sun-dried salmon.
|

Then the cover is tied down with cedar-bark rope.
||
Then she 40

finishes it.
|

Old Sockeye-Salmon.—I will again talk about ugl}' sockcye- 1

salmon.
|
When a man has caught many ugly sockeye-salmon, his

wife
I

makes sim-dried salmon of some of them. Others she splits

in two;
|
and wlien she gets tired of cutting sun-dried salmon,

|| she 5
just sphts the others in two. She just cuts off

|
the heads of the

wiseda tslEda'qe la ge'x^wldxes xwa'La^ye. Wii, laEm Lle'sasosa 25
Lle'sEla LE-wa ya'la. Wii, la'mes hex'sa'Em ge'xwale ge'gE-yaxs-
dalaxa k'o'gEkwe kIwaxLa'wa. Wii, he'^misa gayo'sEla la'xa

ga'yo ma'4ts!aqa. Wii, la gii'hiEm he gwii'le qa a'lak*!ales Ismx-
-wlda. Wii, gi'Pmese lE'mxnvitlExs la'e Le'gadES tii'yaltsliila.

Wii, g'i'Pmese la a'lakMala lE'mx^widExs la'eda tslEda'qe axa'- 30
xodEq qa^s lawii'Iexa gegE-'yaxsdE^'j-as kIwaxLii'wa. Wii, g'i'l-

^mese ^wi^la'masqexs la'e q!ap!ex"^i(lEq qa^s le mEwe'Las lii'xes

g'o'kwe. Wii, la ax^e'dxa xatsE'me qa^s qogiinoliseq la'xes 1e-

gwl'le qa-s pEx'tsIo'deq qa lE'mx^waits lax'^ides. W^ii, gi'l'mese
Ifi'mx^waltsllx'^'idExs la'e ha'ng^alllas la'xa k'le'se qwe'saia lii'xes 35
lEgwI'ie qa Lle'salasE^weses Llesalasa lEgwI'le. Wa, la^me'se
iix-e'dxa tii'y.iltslala qa-'s le ae'k' !a ha'nts!alas lacj. Wii, gi'l'mese
gwa'lExs la'e yikuyl'nts ylkuya^yasa ta'yalts!alaats!e xatsE'ma.
VVii, la'mese tiEmakiyi'nts t lEma'k'lya^yasxa dEnsE'ne dEnE'mlaq.
Wii, laE'm gwiil lii'xeq.

'

.10

Old Sockeye-Salmon.—Wa, he'EmxaEn gwa'gwex's'alasLa mElo'ie, 1

yixs g'i'l^mae qlEyo'Leda bEgwa'nEmaxa niElo'laxs la'e gEnE'mas
ta'yaltsliilag-ilaxa wao'kwe. Wii, la qlwa'xsegilaxa wao'kwe.
Wii, hc'^^maaxs la'e wio'Hda la'xes xwii'LlenaS'axa ta'yaltslala.

Wa, a,'^mise la qlwa'k'llaxa wao'kwe. Wii, laE'm a'Em la qak-ji'- 5
lax lio'x't.'a^yasa mElo'ie. Wii, laE'mxaii'wise xwii'uxlaEmxaax
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7 Ugly sockeyo-salinou, and she also cuts off the
|
backbone; and she

cuts down across, dividing the body of the
|
salmon into two pieces,

which are only held together by the tail.
|
As soon as she finishes, her

10 husband puts up poles; ||
then he i)uts up posts on each end of which

rest the long polos over wlach the split salmon are hung.
|
After he

has done so, the woman takes the split salmon and
|
hangs them over

the polos in this manner: ^ y ^^^^
I

^^®^" ^'"^ ^^^*^ P"^
up outside of the liousc, "

/ \\ /t\\
||

and the
|
sim and the

wind dry tliem, and ther(^ / M [J \j they stay a long time
||

15 before they are dry. As soon as night comes,
|

the woman takes a large mat of coarse cedar-bai-k

and spreads ]
it over them to cover tliem, so that they may not get

damp
I

by the dew of tlie night; and when it is a fuio da}'',
|
she

uncovers them again in the morning and takes oil' the large mat covei--

20 ing,
II
so that the heat of tlie sun and the wind may reach them;

and when it is
|
raining, she does not uncover them. When tliey

are really dry,
|
the woman takes them down and takes them into

the house,
j
Then she takes a cedar-bark basket and puts them into

it. After
|
they have been put in, she puts them away close to the

25 fire.
||
This will be food ior the winter. Sometimes they

|
do the

same with the silver-salmon. They do not do the same with dog-

salmon
I

and other kinds of salmon. That is all of this,
j

7 xa'k' !adz§,s. Wa, la ha'xEle xwa'La^yas la ma^ltslE'ndEx o'gwi-

dii/yasa k' !o'tEla. Wa, la'me'se le'x'aEm la ElEga'layoses ts!a'sna-ye.

Wii, gi'l^mese gwa'la, la'e ax^E'lse la'^wunEmr.sexa dzo'xume; laE'm

10 LaLEbE'lsaq qa k'a'dEtayaatsa ge'x"dEmaLasa qlwa'xsa^ye. Wii,

o-i'Pmese gwa'lExs la'asa tslsda'qe ax^e'dxa qlwa'xsa^ye qa^s

qEXEnda'le ge'x^undalas laq, g'a gwa'leg-a (/r/.). Wii, hiE'nixaa

he'Em la axEldzE'ma iJa'sana^yasa g-6'kwe. Wii, laE'mxae he'^ma

Lle'sEla LE-'wa ya'la lE'mxwaq. Wii, la^me'se bex'sii'Em ge'xwa-

15 laxs IcMe's^mae lE'mx-'wida. Wa, gl'Pmese gil'nul-idExs la'naxwa-

eda ts!Edii'qe ax^e'dxa ^wa'lase qlule'dzo le'Hva^ya qa^s LEp!e'-

des lax e'k"!a^yas qa n5'kwes qa k'le'ses xwe'laqa dE'lx^^'ida'ma-

tso^sa go'saxa ga'nuLe. Wii, gt'h'mese e'k'a ^na'liixa gaa'lixxs

la'e xwe'laqa lo's^idEq qa hi'wiis nawE'masxa ^wa'lase le'^wa'ya

20 qa Lle'sasE^wesesa Lle'sEla LE^wa ya'la. Wa, g-i'Pmese yo'-

gwaxs la'e k'les lo's'IdEq. Wii, g'l'Pmese a,'lak-!ala lE'mx^wi-

dExs la'eda tslEda'qe axa'xodEq qa's le lae'Las lil'xes g"5'kwe.

Wa la ax-'e'dxa Lla'bate qa^s ha'nts!6des laq. Wii, gl'Pmese

gwal ha'nts'.alaqexs la'e^ g-e'xaq hi'xa nE.xwa'la hi'xes lEgwi'le.

25 Wii laE'm hc'lelayolxa tsIawii'nxLa. Wa, la ^na'i^nEmp!Ena he

gwe'gilasE^weda dza^wii'ne. Wa, la k- !es he gwe'g-fiasE-'weda gwa^x-

nise LE^wa wao'kwe k'!o'k!utEla. Wii, lasm gwaJ la'xeq.
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Eoasted Silver-Salmon. (Roasted tails of silver-salmon caught by
|

1

trolling.) II

When the silver-salmon caught by trolling is cut open,
|
the 30

tail is left on the backbone. After
|
the woman has cut it, she

takes the roasting-tongs and breaks off the
|
tail from^the backbone,

and she puts the salmon-tails
|
crosswise into the roasting-tongs in

this manner:
backbone has

they only
roasted.

|

the roasting-

of the fire

;

Often II the salmon-tails are taken off after the 35

m<

and
been
into
side
they
that 40

been roasted,
|
in this manner

break them off after they have O^
After the tails have been put >^
tongs,

I

they are put by the -^
andwhen the skin is blackened,

| 1>^
are taken away and laid down

||
just over the fire, so

the heat of the fire goes right up to them;
|
and when the owner

of the house gets hungry,he just takes
|
them down and eats of them.

And if he does not eat all (he has taken down), he just
|

puts it back
above.

|

Halibut.—[The method of halibut fishing has been described in

"The Kwakiutl of Vancouver Island'' (Pubhcations of the Jesup
North Pacific Expedition, Vol. V, pp. 472-480). The account con-

tinues as follows :]

As soon as (the halibut-fisher) enters his house, his wife
|

quickly 1

gives him something to eat; and when he begins to eat, his wife
|

goes out of the house, carrying her small basket, in which she has
four fish-knives.

|
She is going to work on all the halibut lying on

their backs on the beach.
||

Roasted Silver-Salmon.—L'.S'bek" tsla'sne^sa dza^wii'ne do'gwineta. 1

Wa, he''maaxs la'e xwa'PitsE-weda do'gwauEme dza^wu'na. Wii, 30
la-me'se axala^meda tsla'sna^ye laxa xa'kMadzas; wa, g'iPmese gwal
xwa'Leda tslEda'qaxs la'e ax^e'dxa Llo'psayowe qa^s k'o'qalexa

tslasna^ye laxa xa'k'ladzowe qa^s le ge'g'aaltslalisa tslasna^ye la'xa

L!o'psayowe g"a gwa'leg'a {fig.). Wa, la qluna'laEmxat! a'l'Em
Ia'w5day5wa ts!a'sna^yaxs la'e Llo'pa la'xa xa'k'ladzowe, ylxs 35
g-a'e gwa'leg-a {fi9-)- Wa, a'l^mese k-oqa'layoxs la'e Llo'pa. Wii,

he'^maaxs la'e gwal axa'ltslodalayo la'xa Llo'psayoweda tsla'sna^ye.

Wa, la^me'se La'nolidzEm la'xa lEgwi'le. Wa, la^me'se klumE'lx"-

^ida-me Lle'sasexs la'e ax^e'tsE^wa qa^s Le'saLEl5dayowe lax nEqo'-

stasa lEgwi'le qa Lle'sEg'ostalasE^weses Lle'saliisa lEgwI'le. Wa, 40
g'i'Pmese po'sqlEx'^ideda g'o'gwadiisa g"5'kwaxs la'e a'Em axaxo-
dEq qa^s hS-rnx'^Ide laq. Wii, g'i'Pmese k' !es ^wi'^laqexs la'e a'Em
xwe'laxaLElots lii'xa e'k"!e.

Halibut.—Wii, g'i'l^mese lae'L la'xes g'o'kwaxs la'e gEUE'mas 1

hii'hibala LlExwe'laq. Wa, g'i'Pmese hS,nix'''i'dExs la'e gEUE'mas
la'wElsa da'laxes lil'laxame g"I'ts!E-watses mo'wexwa'xuLaya. Wii,

laE'm laL e'ax^edElxa ^na'xwa^me uElnELe'sa
7.'50r>2—21—35 ETH—PT 1 16

p!ep!9,'=ye.
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5 Now I will talk about the woman, what she is going to do after
|
her

husband has finished fishing; for the man never
|
helps his wife this

side of his going out
|
fishing (after he has finished fishing), and also

when he has hauled tlie halibut out of his halibut-fishing canoe.' . .
||

10 As ^ soon as the woman sits down on the beach at the place where
|

the halibut have been put dowai, she takes out her four knives, and
|

she takes a sandstone and whets her knives on it.
|
As soon as the

four knives are sharp, she
|
first takes the fin-knife; for the four

15 knives all have names.
||
The first knife is the fin-knife;

|
the next

one, the cutting-knife ; the next one, the fiaking-knife ; and
|
the last

one, the splitting-knife. She sits down by the head of the halibut,

and
I

she cuts open tlie lower part of the belly of the halibut, (in

this manner:)^ ^«^^^^ ^^® ^^^^ ^^ around it.
|

Then
she turns it ^^ ^^^^^Jij. A backward and takes the cut-

20 ting-knife and
II

^'•'\ CD £ cuts under the cheek-fins, and
cuts out the^ ^ gills- ^s

|
soon as she has them

off, she puUs ^^^^^ outtheintestinesof thehalibut,

and she
|
cuts off the guts so that they come off from the stomach.

Then she turns the stomach inside out, so as to
|
spread it, and puts

it down. Last she cuts off the pectoral fins,
|
on tlie other side, and

5 Wa, la^me'sEn lasL gwagwex's^aUiL la'qexs laeda tslEda'qe heL
laL e'axalaLEqexs la'e gwa'les ia'^wunEme lo'qwa, qaxs hewii'xa-

^meLeda bEgwa'nEme g'o'x^wIdElxes gEUE'me gwa'sagaweses lae'-

na^ye l5'qwa. Wa, he'^misexs la'e gax"s6lta'laxa p!ep!a'^ye la'xes

lo'gwatsle.' . . .

10 Wa,^ gi'l^mese kiwa'g'aliseda tslsda'qe lax k" !ixk" lige'dzasa

pla'^yaxs la'e fix^wflitslo'dxes xwa'xiiLayowe mo'wa. Wa, la

ax^e'dxa tie'g'ayowe dE^na'sgEm qa^s g'e'xalalises xwaLayowe laq.

Wa, gl'Pmese ^wi'4a e'x"bax'^ideda mo'we xwa'xuLayoxs la'e he

gil ax^e'ts5seda pELa'layo xwa'Laya, qaxs ^naxwa^mae Le'gadeda

15 mo'we xwa'xuLayo. Wa, he'Em ga'leda pELa'layowe xwa'LayS,;

wa, he'^misa gEltsIs'me; wa, he'^misa xwa'Laj'owe; wa, he'^mis-

Leda tlE'lyayowe. Wii, la k!wa'g'alis lax oxta'lisasa pla'^ye. Wa,
la xwa'WdEx bE'nba^yas tskMa'sa pla'^ye {fig.)- Wa, la xwaltse'-

^sdEnq. Wa. la nEl^aLE'lodqexs la'e ax^e'dxa gEltslE'me qa^s

20 xwa'xuLapIe'dexa pELlE'mya^ye qa^s xwaLo'dexa qlo'sna^ye. Wa,
giPmese lawaxs hie g6'lolts!Exa ya'xyigllasa pla'j'e. Wii, \x xwa'-

Lodxa tslEyl'me qa lawayes la'xa mo'qflla. Wa, la le'x'sEmdEq qa

L !e'p lEqalesexs lae S,x^a'lisaq. Wa, lawi'sLa hewEyo'd xwa'Lodxa
pELa' la'xa &psa'dzE-ye qa^s ftx^a'liseq. Wa, la xwa'ltse^stalaxa

1 Continued in Publications of tlie Jesup North Paciiio E.xpediticn, Vol. V, p. 480.

> Continued from ibid., p. 480.

•That is, close to the edge of the fish.
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puts them down. Then she cuts around the
||
skin, keeping close to 25

the edge-fin. She only stops cutting when she
|
arrives at the end

of the tail [salt-taste tail]. Then
|
she begins to cut from behind the

head of the halibut, at the place where she first cut it. She
|
does

the same on the other side. Then she cuts off the skin of the white

side.
1
As soon as the skin is off, she cuts down along the middle

of the
II
backbone of the halibut; and when she reaches the backbone, 30

she again
|
cuts, beginning from the i-ough edge, cutting close to the

|

ribs, until she reaches the backbone. Then she takes off one side of

the
I

halibut and puts it down, (in this manner:)

Then she does the same also
|
on the other side.

As soon as it is off, she turns it over and cuts

off also
II
the skin of the black side. As soon as '^^^^^^ 35

it is off, she cuts
|
also that side of the rough-edge, and goes on

to the backbone. AVhen she
|
reaches it again, she cuts down

straight
|

to the backbone, and she puts it down with what came
from the other side,

j

Then she does the same also to the
other side that was still on.

||
As soon as aU the meat of the 40

halibut is off, she takes off the apron-side (spawn)
|
and puts it

down. Then she cuts off the head, and she
|
talces the rib of an elk

and takes hold of the tail. Then she
|

lifts the backbone of the halibut by the

tail and cuts off the ribs,
|
cutting them ViUuiHpw^ u a ^

close to the backbone, (in this manner:) w«<J''''''*««* M

Lle'se ma'k'inxEndalaxa q!wa'q!unxa^ye. Wa, a'l^mese gwal xwa'- 25

Laxs la'e la'g'aa la'xa o'xLa^yasa dE'mplaxsda^ye. Wa, he'Em
g'a'g'iLEle 6'xLaata^yasa pla'^ye gl'lplEdasa xwa'La^yas. Wa, la

e'tledxa apsE'nxa^ye. Wa, la sa'podxa ^msla'dza^j^e Llesa. Wa,
giHmese lawii'da L!e'saxs la'e ^nEqa'xod xwa'i^edEx ^UEXEna'^yas
h&mo'masa p la'S'e. Wa, giPmese la'g'aa la'xa hamo'maxs la'e e't !ed 30

xwa'l-'id ga'g'ELEla laxa q !wa'q !unxa^ye. Wa, laEm ma'kildzoda-
laxa x'l'la qa^s le wala la'xa hamo'mo. Wa, la axo'dxa apso'dfidza-

^yasapla'^ye qa^s fix^a'lises (Jig.). Wa, la'xaa e'tledhe gwe'x'^idxa

3,psE'nxa^ye. Wa, g'i'l^mese lawa'xs la'e le'xillsaq qa^s o'gwaqe
sapo'dxa ts!o'lats!a^ye Lle'sa. Wa, gi'Pmese lawa'xs la'e xwa'HdEx 35

a,wQ'nxa^yasa q!wa'q!unxa^ye qa^s la'lae la'xa hS,mo'mo. Wa, g'i'l-

^Emxaawise la'g'aa la'qexs la'e ^nEqa'xod xwa'l^edEx ^uEXEna'^ya-

xaash&mo'm5. Wa, la'xaa gi'g ilisas la'xesga'yanEme la'xa apsa'-

dza^ye. Wii, laxaa he'Em gwe'x'^idxa la ax^a'laLEleda ^psE'nxa^ye.

Wa, g I'Pmese ^wPloweda qlfi'mlaliisa p!a'^yaxs la'e axo'dxa tsa'p!e- 40

dza^ye qa^s ax^a'liseq. Wa, la qak'o'dEx ma'legEmanos. Wa, la

ax^e'dxa gElE'masa lIewe'Isb qa^s da'x-'idexa dE'mpIaxsda^ye qa
S,'k"!axsdalesa hSmo'masa p!a'^yaxs la'e kwexa'laxa xila'. Wa,
laE'm ma'g'iiEnexa hamo'md (^f/.). Wii, g'l'l^mese ^wPla la'weda
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45 As soon as the ribs are off, ||
the woman takes cedar-bark and ties the

tail-ends of
|
both sides of the ribs of the backbone together, (in

this manner:) wCTl^
Then she carries them

|

up and hangs

themjustover J^^^kj the fireplace of the house. She
|

takes

her roasting- il^^ ^^^' tongs and takes them down to where the

fins are.
|
She ^^^ ^^^/ takes them at once, and puts four fins

50 in one pair of
II

"""^^ ^^^ roasting-tongs. She ties the roasting-

tongs on top with cedar-bark.
|
Then she takes thin split cedar-

wood, and puts it over each side, (in this manner:)
|

As soon as she has done so, she gathers driftwood on r
;

the beach,
|
and makes a fire; and when the fire that ^'

she has made blazes up, she
|

picks up stones and puts

55 them on the fire that she has made. As soon as
||
there

are enough on it, she takes the fins m the roasting-

tongs and
I

puts them up by its side. Then she gathers

the backbones
|
while the tail is still attached to them; and she takes

the
I

stomachs and puts them down on the beach, not far from the

stones in the fire.
|
Then she also takes mats and puts them down

60 there also with her
||
tongs, and also a bucketful of water. As soon

|

as the fins are roasted, she takes them away from the stones on the

fire;
]
and when the stones are red-hot, she takes her

|
tongs and

with them takes off the wood that is left on the fire. I When it is all

45 x'i'laxsla'e Sx^e'deda tsteda'qaxa dEna'se qa^s ya'Lode o'xsda^yasa

wa'x'sotlEna^ye xi'lasa hamo'ma qa^s ya'Lodex (fig.) . Wa, la da'laq

qa^s le ge'x'waLE'l5ts lax ^nEqo'stawas lEgwi'lases g'o'kwe. Wa, la

ax^e'dxes L'.o'psayowe qa^s le lE'ntsIes lax axa'sases pELa'. Wa,
he'x'^ida^mese S,x^e'clEq qa^s axtslo'desa m5'we pELa' la'xa ^nE'me

50 Llo'psayd. Wa, la k' !ilg-Et6tsa dEna'se laxa L!o'psayowe. Wa,
la ax^e'dxa xo'kwe wI'sweI k!waxLa'-'wa qa^s k'!aa't!edes laq (fig.).

Wa gi'Pmese gwa'lExs la'e q!ap!e'x'^Idxa qle'xuie la'xa LlEma^ise

qa^s lExwa'lise. Wii, gi'l^mese x'i'qostawe lEqwe'la^yasexs la'e

xo'x^widxa t le'sEme qa^s xEx"La'les la'xa lEqwe'la^yas. Wii, g'i'l-

55 ^mese he'l^a lax na'qa^yasexs la'e ax^e'dxa L!6'pts!ala pELa' qa^s

le La'nollsas laq. Wa, la^me'se q!ap!e'x-^idxa hS,m6'm6, yixs he'-

^mae a'les axa'Ie dE'mplaxsda^yas laq. Wa, la'xaa ax^e'dxa

mo'qula qa ga'xes g'ae's laxa k'!es qwe'sala la'xa tle'qwapa^ye.

Wa, la'xaa ax^e'dxa le'EPwa^ye qa^s g'a'e ax^a'hsaq LE^wis

60 kMipLa'la; wa, he'^misa na'gatsle la qo'tlaxa -wa'pe. Wa, g"i'l-

^mese Llo'pa pELa'xs la'e axsE'ndsq la'xes t!e'qwapa^ye. Wa,
g-1'Hmese ^na'xwa la x'i'x'ixsEmx'^Ideda tle'sEmaxs la'e Sx^e'dxes

k'lipLa'la qa^s kMlpsa'les la'xa x'lx'iqlayawa^yasa gu'lta. Wa,
g'i'Pmese ^wPlaxs la'e &x^e'dxa ts!a'ts!Esm6te qa^s texse^sta'les
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off, she takes old eel-grass, and puts it around
1|

the red-hot 65
stones; and she plucks off

| broad-leaved grass, and throws it

over the
|
hot stones. As soon as they are covered, she takes the

|

stomach and puts it on the stones. Then she takes the head and
]

puts it on the stones, close to the old eel-grass, inside of it.
||
As soon as 70

this is done, she takes the fins that have not been roasted and
|

puts
them on also, and also some of the rough-edge and of the

|
backbone,

which she puts on also, and also the tail and the
|
apron-part. As

soon as it is all on, she takes her mats and
|
spreads them down to

one side of what she is steaming. Then she takes a
1|
bucket with 75

water and pours it over what she is steaming.
[
After she has finished

pouring the water, she takes the mats and covers it
|
with them, so

that the steam cannot come through. After she has done so,
|
she

takes her fish-basket and picks up the guts of the
|
hahbut, and the

liver and the shme. After she has it all,
||
she carries it down to the 80

beach, and she throws it into the sea.
|
Then she washes out her fish-

basket, so that aU the shme comes off
|
from it; and then she goes

up the beach, takes the pieces cut off from one side of the hahbut,
and

I

scrapes off the blood. After she has done so, she spreads them
out

I

on the beach, so that they are not one on top of the other, but
very close together

||
at the edges. Then she covers them over with 85

a mat, for it is not
|

good if they are spht while they are still fresh.

la'xa SwI'^stasa x i'x'tssEmala tIe'sEma. Wa, la'xaa k!u'Lx"^ld 65
la'xa Swa'dzoxLo k"!e't!Ema qa^s lExa'lodales lax o'ktiya^yasa

tslE'lqwa tIe'sEma. Wii, g"i'l^mese ha^mElxa'laxs la'e &x^e'dxa

mo'qula cja^s Sx^a'lodales. Wa, la'xaa ftx^e'dxa ma'legEmano qa^s

S,x^a'lodales la'xa ma'k'ala la'xa tsla'tslEsmote lax 6'tslawas. Wa,
g'I'Pmese ^wi-laxs la'e ax^e'd la'xa kMe'se Llo'pletsos pELa' qa^s 70
le'xat! Sx^a'lots laq. Wa, he'^misa wao'kwe q!wa'q!unxa^ya LE'wa
hamo'mo qa^s le'xat! ax^a'l5dalaq, Lo^ma dE'mp !axsda^ye, LE^wa
tsa'p!ets!a^ye. Wa,gi'Pmese^wFlaxsla'e ax^e'dxes le'EPwa^ye qa^s

Le'LEp!a'liseq lax ma'ginwalisases nEka'sEwe. Wa, la ax^e'dxa

^wa'bEtsIala na'gatsia qa dza'dzELEyl'ndes la'xes nEk'a'sEwe. Wa, 75
g'i'Pmese gwa'i dza'saqexs la'e ax^e'dxa le'Epwa^ye qa^s na's^ides

laq qa k- !e'se k'u'x"saleda k' la'tela laq. Wa, g'i'Pmese gwa'lExs
la'e &x^e'dxes k'!5'gwats!e lExa^ya qa^s le mEntsla'lasa tslEyl'masa

pla'^ye LE^wa dewa'na LE^wa k'le'la. Wa, g'i'Pmese ^wHaxs la'e

k' !o'qiints!e'sElaq la'xa Ltema^ise qa-'s le qEpstE'ndEq la'xa dE'msx'e. 80
Wa, la tslo'x^widxes k'!o'gwats!e lExa'^ya qa ^wi4owesa k!e'la

la'qexs la'e lo'sdesa qa^s le ax^e'dxes ftpso'dele xwa'Le pla'^ya qa^s

k'e'xalexa E'lkwa. Wa, g'i'Pmese gwa'iExs la'e gwePali'sElaq

la'xa LlEma^e qa k'le'ses haqEwInek'ala. Wa, la'La mEmk'4'-
la^me ewE'nxa^yas. Wa, la na'kilyintsa le^wa^ye laq, qaxs k'ie'sae 85
ek" lax tlE'lsasE^waxs he'^mae a'les ge'te. Wa, he'^mis la'gilas
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87 Therefore
|
they are only split the following day. After she has

finished covering them,
|
she calls those who are walking about to

come and sit down on the
|
beach. As .soon as they arrive, she takes

90 off the covering of
||
what she is steaming. Then she spreads a mat

on the beach, as a place on which to throw
|
the bones that are left

over when they eat. As soon as the guests finish eating,
|
the woman

watches that all the
|

guests throw on the mat the bones that are

left over.
|
As soon as all the guests begin to eat, taking up their

95 food
II
with their hands, while they are eating ; and when they eat,

|

they throw all the bones that are left over, and the fat skin,
|
on the

, mat spread on the beach. After they have eaten, the
|

guests get up
from the beach and go down and

]
wash their hands in the sea.

100 When they have finished, they
|1

all go home to their houses and
drink water there;

|
and the woman scrapes off from the stones

the rest of the food of her
|

guests, and puts it on the mat; and she

puts the
I

rest of the food of her past guests on it, and she carries it

down to the beach,
|
and she shakes it into the sea. Then she washes

5 off
II
the mat, so that it is clean. After she finishes

|

washing it, she

carries it back, and hangs it at the place where the
j
halibut is dried.

After she finishes, she gathers the skins of the
j
hahbut and takes

them into her house to hang them up
|
over the fire, so that they are

87 a'lEml tiE'lsasolxa gaa'lasa lEnse. Wa, g-i'Pmese gwal ^na'xwaxs

la'e ^la'qliig'a^lxa giyi'mgilsEhx qa ga'xes klus^'a'llsEla la'xa

LlEma^se. Wa, g'i'Pmese g'a'xExs We le't!edxa nayi'mases

90 nEka'sE^we. Wa, la LEpIa'lisxa le'^wa^ye qa tsIsgEdzo'dalatsa

ha^ma'paxes xa'qesawa^ye. Wa, g'i'Pmese gwa'lExs la'e hamx-^-

i'deda Le^anEme. Wa, hxE'm q!a'q!alaleda tslEda'qe qa ^na'xwa-

^mesa klwe'le ts!EgEdz5'dalases ha^mo'te xaq la'xa le^wa^ye. Wa,
gl'Pmese hamx'^i'dExs la'e ^na'xwa^ma Le^lanEme xa'maxtsla-

95 nases e'^eyasowedas la'xes ha^ma'^ye. Wa, g'i'l'mese hamx'^i'dExs

la'e tslEgEdzo'dalases xa'qesawa^ye LE^wa tsEnoxmo'dEmas iJes

la'xa LEbe'se te^wa^ya. Wa, g i'Pmese gwal ha^ma'paxs la'eda

klwe'le qlwa'gUis qa^s le ho'q '.tints !es la'xa LlEma^se qa^s le

ts!E'nts!Enx^wi(l la'xa dE'msx-e. Wa, gi'1-mese gwatexs la'e

100 ^na'xwa na'^nakwa la'xes g'igo'kwe qa^s le na'x^idxa ^wa'pe laq.

Wa, la'Leda tslEda'qe k'exa'lodxa k'le'tslayawa^ye ha'mx'sE^weses

Le^anEme qa^s axdzo'dales la'xa le^wa^ye. La ftxe'g'Ints lax

ha^mo'tdiisa Le^lanEmx'de qa^s le q!Ene'pEnts!esElaq la'xa LlEma^ise

qa^s le laaxstE'ndEq la'xa dE'msxe. Wa, la tslo'x^wiildzS-

5 daEmxa le-wa^ye qa e'g'ldzSx^wIdes. Wa, g't'Pmese gwal ts!o'-

xwaqexs g'a'xae da'laq qa^s g'axe gex^wa'lisaq la'xa ge'x"dEmaxa
k'la^wase. Wa, gi'l^mese gwa'lqexs la'e q!ap!e'x"^Idxa LleLle'sasa

pla'^ye qa^s le lae'Las la'xes g'5'kwe qa^s le ge'x^waLE'lots lax

nEq6'stS,wases lEgwi'le qa L!e'salasE^wesesa Lle'salas. Wa, laE'm
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heated by the heat.
||
The meat-side of all of them is upward. 10

This is the way that the Indians call
|

" turning up the back." Then
she takes a rest, for she will

|
split the halibut that is to be dried

on the following day.
|

This is the way the Indians do when they catch the first hahbut.
|

Everything is steamed by the women, for it is said that the halibut

know
II
that the one who caught them first is thankful for it. There- 15

fore
I

it is steamed at once when it is first caught; and it is said, that,

if
I

the one who caught hahbut first does not cook it right away, he
will not

I

have another bite. The fisherman will go out in vain

trying to
j
fish halibut. Therefore they do tliis way when hahbut is

first caught.
||
The woman does not do thus when

|
more hahbut is 20

caught by her husband. When they first take out the stomach of
|

what is next caught by her husband, then they throw it all into the
|

sea, with the guts and the heads
|
and the backbone and the apron-

part. Often they also
||
throw the fuis into the water. Sometimes 25

they
I

hang up the fins at the drying-place of the hahbut, so that they

get half dry.
|
As soon as they are half dry, they boil them, and eat

them with spoons
|
with the Hquid. But the woman only now and

then eats
|
roasted fins, when she takes a rest from sphtting her hali-

but,
II

the four that are being roasted while she is steaming the 30

stomach and
|
the other parts.

|

^na'xwaEm e'k'ladza'ye E'lsadzE^yas. He'Em gwE^ya'sa ba'klume 10
UElEna'^yeda he gwa'le. Wa, laE'm x'o's^Id la'xeq qaxs a'l^meLe

t!E'lsalxes k' la'wasllasoLaxa la'La ^na'x'^idfilxa lE'nsLa.

Wa, he'Em gwe'g'ilatsa ba'k!ume qaes g'ale lo'gwanEm p!a''ya

ylxs k"!eo'sae k'!es he'x'^idaEm uEk'a'sosa tslEda'qe qaxs q!a'la-

^maa^laeda pla'^yaqexs mo'lolE^maaxs g'a'lae la'LanEma la'gllas 15
he'x"^idaEm nEx'^I'tsE'wa, yisa g'a'loLaq. Wa, qa^lao k' !e'slax

he'x'^idaEm lax ha'me'x'silasolax yis lo'gwanEmiiq la'^laxe k.'e'slax

la'lax e'tled lax q!Eka^so laxExs la'e wax- e'tled lo'qweda l6'-

q!wenoxwaxa pla'^ye. Wa, he'^mis la'g'ilas he gwe'g'ilaxes g'a'lo-

LanEme p!a'^ya. Wa, k"!e'st!a la he gwe'gileda tsteda'qax la 20
e't!ed 15'gwanEmses la'^wunEme. Gi'Pmae la'wEyodEx mo'quliisa

a'le lo'gwanEmses la'^wunEmaxs la'e a'Em tslExsta'laq la'xa

dE'msx'e, ^wFla LE'wis ts!Eyi'me, Lo^ma ma'legEmanowe. Wa,
he''misa h&mo'mowe LE^wa tsa'p!edza^ye. Wa, qliina'laEmxaawise
ts!Exstalaxa pELa' la'xa dE'msx^e. Wa, la ^na'h'nEmp !Ena ge'x- 25
^walTsxa pELa' la'xa lE'mx"dEmaxa k!a'wase qa k' !a'yax^wides.

Wa, gi'Pmese k" la'yax^wIdExs la'e ha'nx'LEndEq qa^s yo'seq
LE^wis ^wa'pala. Wa, la'Leda ts!Eda'qe le'x'aEm hamx'^I'dnaxwa
la'xa Llo'bEkwe pELa', j'lxs la'Le xo's^kIexs la'e tlE'lsaxes k!a'-
wasexa mo'we L!6'pas6sexs la'x"de uEka'xa mo'qula LE^wis 30
wao'kwe.
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32 As soon as the autumn conies, when the hahbut are really fat,
|

the fishermen go out again to fish halibut for food in
|
winter. Their

35 wives take out the stomachs and
||
cut off the gills, and they split

them open and spread them out on the beach; and they
|
spread

them right over the fire of the house, so as to dry them;
|
that is

called "dried stomach." And they cut off the
|
head, and they cut

off the lower jaw and open it out,
|

and they cut on each side of the
40 bone in the head.

||
As soon as it is off, [the woman] throws it away

on the beach,
|
at the place where the brain was. And she spreads

the outer skin also
|

just over the fire of the house. That is called
|

"dried head." And she takes the fins and hangs them up at
|
the

same place where she first hung the others; and that is called "dried
45 fins."

II
Then she takes the ribs and hangs them up, in the same way

as I
I

have said before [p. 244]; and this is called "ribs."
|
And she

takes the rough-edges and ties them together at the tail-ends, and
she

I

hangs them up at the same place where the others are, and this

has the same name.
|
And she also takes the tail and cuts down the

50 side;
||
and as soon as it is spread, she takes out the end of the back-

bone,
I
and she also spreads it over the poles where the others were;

and this is called
|
"dried tail." And she also takes the apron-part

and
I

hangs it up where the others are, and this is called "dried
apron."

|
And she also takes the skin and spreads it on a cutting-

32 Wa, g-i'Hmese lS,'yinx^edExs la'e &,'lak'!ala la tsE'nxweda pl^'^ye

la'as e'tled la lo'x^wideda lo'^lq!wenoxwaxa p!fi,'^ye qa^s la'k'lESE-

lalxa ts!S,wu'nxe. Wa la gEgEns'mas axa'laxa mo'qfila qa^s t!o-

35 sodexa qlo'sna^ye. Wa, la yi'mHdEq qa LEpa'lisexs la'e LEp!En-
da'las lax nEqS'stowases lEgwi'lases g"6'kwe qa lE'mx^wides.
Wa, he'Em Le'gadEs mS'qwasde. Wa, la'xaa qax'^klEx ma'-
legEmanas. Wa, la tlo's'ldEx 5'xLasx"a^yas qa wa'x"se^stes.

Wa, la'xaa tlo'ttedzEnod katsla'ena^yasa xaxts'.a'wasa ma'legE-
40 mano. Wa, g'i'Pmese lawii'xs la'e ts!EqE'nts!esxa g'l'tslE^wa-

sasa lEqwa'. Wa, la'xaa LEpla'LElotsa helo'sgEmae la'xaaxa

uEqS'stawasa lEgwi'lases g'o'kwe. Wa, he'Em LegadEs ma'-
leqasde. Wa, la'xaa itx^e'dxa pELa' qa^s ge'x^tindales la'xaax

S,xa'sasa g'i'lx'de ax-'a'LElodaya. Wa, he'Em Le'gadEs paLasde.

45 Wa, la'xaa Sx^e'dxa xl'la qa^s ge'x^wlde lax gwa'laasasEn gl'l-

x"de wa'ldEma (see p. 244). Wii, he'Em Le'gEmse xi'la. Wa,
la ax^e'dxa q!wa'q!unxa^ye qa^s ya'Lodex o'xsda^ya. Wa, la'xaa

te'x^waLElots lax ftxa'sasa wao'kwe. Wa, he'x"saEm Le'gEmse.
Wa, la'xaa &x^e'dxa ds'mplaxsda^j^e qa^s t!o's^Idex 6n5'dza^yas.

50 Wa, g't'Pmese LEpa'laxs la'e la'wayodxa o'baH'asa h&mo'mo. Wa,
la'xaa LEpIa'LElots lax ^xa'sasa wao'kwe. Wa, he'Em Le'gadEs
dE'mplaxsdeyasde. Wa, la'xaa ax^e'dxa tsa'pledza^ye qa^s te'x-

^waLE'lodes la'xes waS'kwe. Wa, he'Em Le'gadEs tsa'p!edza-

^yasde. Wa, la'xaa fix^e'dxa Lle'se qa^s LEbEdzo'des la'xatlEle'-



BOAS] PRESERVATION OF FOOD 249

board
II
for dried halibut. The meat side of the skin is upward.

| 55
Then she takes her spUtting-knife, and she cuts under the

|
thick

layer of fat of the skin, and two finger-widths is the width
|
of spht-

ting it ; and she continues cutting [what she is doing] until she comes
to the

I
tail, for she begins at the neck, and it just does

||
not come 60

off; and she does the same with the other side; this is
|
called " tom-

froni-the-edge." The torn-off edges
|
do not come off from the skin.

As soon as
|
the woman finishes, she hangs it up at the place where

the others are.
|
She puts the meat-side upwards; but when it has

been hanging four
||
days, the woman takes down the skin, and she 65

tears off the
|
torn-off edges. And when they are all off, the woman

takes a
|
narrow piece of cedar-bark and ties them in the middle, and

she hangs them up
|
again not very near to the fire, namely,

|
the

torn-off edges. Then she hangs up the skin again also. This is

only
II
done to those that are caught in the autumn, when the haUbut 70

is just
I

getting fat. . .
.'

When the guests have gone out,
|
the woman sharpens her fish-

knives, in the evening;
j
and when she has done so, she takes the

cutting-board
|
and scrapes it off, so that it is clean. After she has

done so, she
||
puts it down on the beach where she is going to split 75

dzaxa k"!a'^wase. Wa, laE'm e'k'Iadza^ye E'lsadza^yasa Lle'se 55

Wa, la ax^e'dxes t!E'lyayowe xwa'Laya. Wa, la t.'E'lyabodxa

wa'kwe tsetsE'nxunxesa Lle'se. Wa, la ma^ldE'ne wa'dzEwasasa
tiE'lyabotsE'was. Wa, he^na'kula^mese axa'^yas la'g'aa la'xa

oxsdE^yas g'a'giLEla la'xa o'xawa^yas. Wa, ha'lsEla^mese [la

k!es la'waxs la'e e't!ed he gwe'x'^Idxa apsE'nxa^ye. Wa, he'Em 60

Le'gadEs xwa'xusE'nxa^ye, yl'xa tsE'ntsEnxiinxa^ye. Wa, laE'm
k"!es lawa'eda xwa'xusEnxa^j-g lax L!e'se. Wa, gi'l^mese gwa'-
Iexs la'eda tslsda'qe ge'x^waLE'lots lax axa'sasa wao'kwe. Wa,
laE'm he e'k'Iadza^ye E'lsadza^yas. Wa, he'tia la mo'bEnxwa^se
'na'lasexs la'eda tslEda'qe Sxa'xSdxa Lle'se qa^s xwa'sodalexa 65

xwa'xusEnxa^j'e. Wii, g'i'l^mese ^wl'laxs la'eda tslEda'qe ax^e'dxa
tsle'qie dEna'sa qa^s ylL5'yodeq. Wa, la'xaa xwe'laqa te'x^waLE'-

lots la'xa k'le'se xE'nLEla ^uExwa'la la'xa lEgwI'le, yl'xa xwa'-
xusEnxa^j'C. Wa, la xwe'laqasa Lle'se o'gwaqa. Wa, laE'm le'x'aEm
he gwe'g-ilasE^weda logwanEmaxa la'ylnxe, yixs he'^mae a'les tsE'n- 70

x'wideda pla'^ye. . . .
' Wa, g'I'Pmese ^wl4a ho'quwElseda Le%-

nEDOX'daxs lae'da tslEda'qe ge'xi'lalaxes xwa'xiiLayowaxa la dza'-

qwa. Wa, g'i'Pmese gwa'lExs la'e ftx^e'dxes tiEle'dzowe qa^s

kexEldzo'deq qa e'gidzowes. Wii, gi'Pmese gwa'lExs la'e ax^a'-

lisaq la'xa LlEma-ise lax axa'sases tiE'lsasoLe. Wa, laE'm gwa'- 75

'Here follows a description of tbe cooking and eating of halibut-beads (pp. 357-359). Then the text
continues as above.
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76 the (halibut). Now she is
|
ready for the following day. As soon

as day comes, the
|
woman goes down to the beach, to the place where

she is going to cut the halibut;
|
and she sits down at the place where

the cutting-board is already put up, in this manner:
|

Then she takes one-quarter of the halibut and puts it

80 down on its back on the
||
cutting-board. The skin-

side is next to the cutting-board,
|
and the side next

to the ribs is upward. Then
|
she cuts it downward, in

this manner: rTTT^ She begins at the neck of the lialibut,
|
and

goes half way / / I/I down the quarter towards the thin end. It

is
I

thicker at khl J ^^^ ®"^i ^"*i i^^ length is two spans of

85 our
II

fingers \ j and two finger-widths. Then she does
|

the same to XV the other quarter; and if one piece is cut

too long,
I

she \j cuts it off and throws it into a basket

which is made on purpose
j
for the unused cut-off pieces. When

she has done so with the
|
other pieces at which she is working,

90 she puts them on a mat spread out on the beach. Then
||
she takes

one piece and puts it down on the cutting-board; for
j
all the hali-

but is cut into long, square pieces.' Then
j
she cuts them length-

wise, going straight down the long thick pieces of lialibut. She
j

cuts them, beginning at the thick end, going towards the thin end.
|

She stops cutting when they are half the width of a little finger
||

95 thick. Then she turns her knife down flat, and she cuts under
|
one

76 lala qae'da la'La ^na'x-^IdEL. Wa, gl'l^mese ^na'x'^IdKxs la'eda

tslEda'qe lE'ntsIes la'xa LlEma^ise lax axa'sases tlE'IsasoLe. Wa,
la kIwa'g'aUsa la'xa la gwa'les Lae'sa tiEle'dzo g'a gwa'leg'a (j^^.).

Wa, la ax^e'dxa S,ps6'dele p!a'-'ya qa^s uELEdzo'des la'xa ttele'-

80 dzo. Wa, laE'm he ma'k'aleda ilxa'sdasa Lle'se la'xa tiEle'dzo.

Wa, la e'k'Iadza-'ya ma'k-alaxde la'xa xl'la. Wa, la^me'se t!o'-

saxodEq g-a gwa'ieg-a {jig.), g^a'giLEla la'xa o'xawa^yasa pla'^j^e

la'g'aa la'xa ^nEgo'ya^yasa apso'dlle la wi'swulba. Wa, la lele-

kwe'da Spsba'^yas. Wa, la ma^lplE'nk'e awS,'sgEmasas la'xsns

85 q!wa'q!wax'ts!ana^ye, he^me'sa ma^ldE'ne. Wa, la'xaa he'Em
gwe'x-'idxa apsExse la'xa o'xsdE^'ye. Wa, g't'Pmese g-i'lt!agaaxs

iae t!o's5dEq qa ts!Exts!6'desa q!e'gaa la'xa lExa'^ye, hekwe'le

qae'da t!o't!asesawa^ye. Wa, gi'Pmese ^wFla hegwe'x'^idxa wao'-

kwe la'xes lae'na^ye g-e'dz5dalas la'xa LEbEse' le-wa^ya. Wa, la

90 ax^e'dxa ^uE'mtsIaqe qa^s kadEdzo'des la'xes tiEle'dzowe qaxs
la'e ^na'xwaEm la kMe'k'lEWElx-'una pl^'wedzEse. Wa, la-me'se

uEgElE'ndalax uEx^Ena'^yasa kMEwE'lkwe p!a'-'ya. Wii, hi^me'se

tlo'saq g-a'g'iLEla la'xa LE^x"ba^ye la'g'aa la'xa wllba^yas. Wa,
a'Hmese gwal tlo'saqexs la'e kMo'dEne wa'gwasas la'xEns sEt!ax"-

95 tsla'na^yex; wa la pa'x-idxes tiE'lyayowe qa^s tlE'ltlsldzapexa

> That is, square in cross-section.
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side of what she is working at; and then she rolls out the halibut, 96
thus

I

the piece that she is cutting becomes thin ; and she only stops

when it is spread out.
|
Then she rolls it up again and turns it over,

and she also cuts it thin
|

(on the other side) ; and she does not stop

cutting until it is all spread open. She
||
goes on doing so with the 20O

others. As soon as all the halibut is cut thin,
|
she hangs the pieces

up on the drying-place , . for the dried hali-

but,
I

in this manner: "^T^TrT^Tr^^vTY^ She hangs them
up lengthwise.

|

After /Y^^^/f\ ^^^'^ ^^^"^^ ^^^

been hung up, the / \ / \ woman takes
her

I

fish-knives and puts » them into her
small basket, and carries them

||
away with the basket in which the 5

cut-off tips of the hali])iit are.' . . .
|

When - it is evening, the woman goes dowai to the
|
beach, to the

place where the drying halibut is. Then she gathers up the dry-
ing-poles

I

on which the drying-halibut hangs. As soon as she has
gathered them all,

|
she covers them over with mats, so that the

||

dew of the night will not get at them.
| 10

When day comes, she takes off the covering- 1 mats, and she spreads
out again the drying-poles on which the drying halibut hangs.

|

She does so every evening and every
|
morning. Sometimes it takes

three days
||
before the drying-halibut is half dry. When it is half 15

&ps6'dllases axsE^we'. Wa, la len^na'kiileda pla'^ya. Wa, la 96
wiPna'kiilaxs la'e tiE'lsaq. Wa, a'l^mese gwa'lqexs la'e LEp!e'-

da. Wa, la le'x'^EndEq qa^s xwe'l-'Ideq. Wii, la'xaa t!E'ls^IdEq.

Wa, a'lEmxaa'wise gwal tiE'lsaqexs la'e ^wpla LEpa'la. Wa, la

he^staEm gwe'x'^idxa wa5'kwe. Wa, g'i'Pmese ^wi^la la tlEle'kwa 200
pla'^yaxs la'e ge'x^widEq la'xa ge'x"dEmaxa k"!a'^wase. Wii, laE'm
g-a gwa'leg'a (fig.). Wii, laE'm ge'x"sEq!ala la'xes gildo'lase.

Wii, gt'Pmese la ^wPla gEyo'kuxs la'eda tslsda'qe ax^'e'dxes

xwa'xQLayuwe qa^s la'ts!odes la'xes la'laxame. Wa, la da'laq

LE^wa lExa'^ye, ytx la gi'tslEwatsa tlo'tlEsba^ye pla'^ya.' ... 5

Wa,^ g'i'Pmese dza'qwaxs la'eda tslEda'qe lE'nts!es la'xa l!e-

ma^ise lax Hxa'sases k"!a''"wase. Wii, la q!ap!e'x'-Idxa gega'j-o,

ylx la ge'xwalaatsa kMa'^wase. Wa, g'i'Pmese ^wFla q!ap!e'x'^I-

dExs la'e na'kiinEntsa le'El^wa^ye liiq qa k'le'sese la'g'aaLEleda

go'siixa ga'nuLe laq. 10

Wa, g'i'Pmese ^na'x'^IdExs la'e e't!ed la'wtyodxa ^niiwE'me le-

^wa^ya qa^s e'tlede gwe'l'Idxa gega'yowe, ylx ge'x"dEmasa kMa'-
'wase. Wa, la he'mEnalaEm he gwe'gilaxa dza'dzaqwa LE^wa
gegaa'la. Wii, la ^na'l^nEmplEna yri'dux"p!E'nxwa^se ^na'liisa

k'!a''wase k'les kMa'yax^wida. Wa, gl'l^mese kMa'yax^wIdExs 15

' Continued on p. 359. 2 Continued from p. 359.
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16 dry,
|
she takes down all the drying halibut, and she opens tliera, so

that they are spread open.
|
Then she hangs them up again lengthwise.

They are hanging
|
in this way:

fine day, they are then ready in
|

20 they are thoroughly dry. As
comes, they are taken down
are opened out again and

|
spread out on the beach.

spread out on the drying-poles. As soon as
|
mucli halibut is ready,

When it is a

one day, and
soon as

||
day

again, and
Then they are

she spreads
in this manner:
halves lengtli-

25 puts it away
pose in one
in this manner
halibut on top of

weight one on an-

flat.
I

That fin-

the drying halibut out
|
on the beach,

and when it is dry,
|
she folds it in

wise, in this way : and she
on a stage made /^-^ -^^ on pur-

corner of i\\Q^-^^~^~-^'^^ house,
and the woman piles one

I

another. Then they
other, and they become
ishes this.

|

30 As soon as all the dried halibut is flat,
||
being piled up one on

another, they get damp again. Then the
|
woman takes large bas-

kets, made on purpose, and she puts
|
the dried halibut into them,

one hundred in each. Finally
|

she puts (the baskets) in a place

where the damp can not get at them. Now this is done.
|

16 la'e axEma'xodxa k'la'^wase ^wl^la. Wa, la dzax-wI'dEq qa da'l^-

ides. Wa, la xwe'laqa g'i'lg"aaLE'lodalaq. Wa, laE'm la ge'g'i-

lala g-a gwa'leg'a {fig.). Wa, g'l'l^mese e'k'a ^na'liixs la'e he'lala-

Emxa ^uE'mxsa ^na'laxs la'e &'lax"'id k' la'yax^wlda. Wa, g'i'l-

20^mese ^na'x'^IdExs la'e e'tled axa'xoyo qa-'s e'tlede dzax-wIdEq qa
LeLEpa'lesexs la'e LEpla'LElots la'xa ge'gayo. Wa, gl'Pmese
q!a'q!ex'sllaxs pla'^yaxs la'e LEplall'sElaxa lak'!a'yax-'wld k'la'^was

la'xa LlEma'ise ga gwa'leg'a {fig.). Wii, gi'Pmese Ie'dix^wuIexs

la'e nEgEXLa'la k"!o'x^wIdEq ga gwa'Ieg"a {fig.) qa^s le g'e'xaq
25 la'xa k' la'gele, hekwe'leEm lax one'gwilasa g'o'kwe g'a gwa'leg"a

{fig.). Wa, laE'm -'mEwe'glndaleda tslEda'qasa k!a'-wase la'xa

wao'kwe. Wa, laE'm gii'ngwatollt qa ^ne'^nEmadzox^wIdes. Wa,
laE'm gwal la'xeq.

Wa, g-i'Pmese ^na'xwa la naEngEdzo'x^wideda k'la'^wasaxs la'e

30 gae'l ^mEwega'yapIa. Wa, laE'm xwe'laqa la pe'x^wida, wa, le'da

tslsda'qe §,x-'e'dxa hekwe'la-ye §.w6' Lla'LlEbata. Wa, la hantslo'da-

lasa k^Ia'-'wase lae'laklEudtsIaweda ^na'l^nEmsgEme. Wa, lawi'si-a

g-e'xaq la'xa kMe'se la'g-aaatsa dfi'lx'a. Wa, laE'm gwal la'xeq.'

' Continued on p. 360.
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Dried Codfish.—Wlien they can not
|
catch any halibut and they 1

have much codfish,
|
the woman takes out the guts, and she does in

the same way as I
|
described before when she cuts what has been

caught by her
|I
husband; and she also does in the same way when 5

she spreads open the meat
|

while the skin is still on. As soon as
|
the

bone is taken off, the woman takes off the skm and throws it away.
|

Then one-half of it is this way: ^—1 Then the woman
|
cuts

it in two lengthwise. Then there r^ are four pieces on both
sides.

II
Then she cuts straight 1 down one-half of

|
one 10

side in this manner, ^^_^ and she does in the same way
|

as she does with the Z!^\. halibut when she cuts them
thin, and they are |

——^ hung up at the place where
halibut is dried. It is done in the same manner.

|

As soon as it gets

dry, it is nil white; and when it is
||
bad weather, it is dried in the 15

house, behind
|
the fire. When it gets dry, it is all red.

|
All this

does not keep well, the sun-dried as well as the
j
smoke-dried (fish)

.

That is all about this.
|

The dried codfish is treated in the same way, and they also
||
do 20

everything with it that they do with dried halibut. It is eaten as

breakfast in the morning
|
when there is no dried salmon in the

house.
I

Dried Codfish (Ne'sasde k'!a'^was).—Wa, he'^maaxs k'!e&,'sae 1

gu^yo'Lasxa p!a'^ye, wa, gi'Pmese qle'nEmaeda ne'tsla^ye, wa,
le'da ts!Eda'qe he'x'^idaEm la'wiyodEx ya'x-ylg'ila lax gwa'laasasEn
gwa'gwex's^alase gwe'g'ilatsexs g'ila'e xwa'HidEx ba'kulanEmases
}a''wiinEme. Wa, la'xaa he'Em gwe'g'ilaxs la'e LEpa'le qte'mlala- 5
sexs he'^mae a'les axa'la la'xes L!e'se. Wa, g'i'Pmese lawa'ye
xa'qasexs la'eda tsEda'qe t!E'ls5dEX Lle'sas qa^s tslsx^e'deq.

Wa, la g'a gwa'ieda eps5'dllaseg"a {fig.). Wa, le'da tslEda'qe
ma4ts!E'ndEq la'xes gl'ldolase. Wa, las'm mo'x'seda wa'x'sodlle.

Wa, la^me'se ^nEqa'xod xwa'HdEx ^nEx^Ena'^yasa apsEx'sa'sa 10
apso'dile g-a gwa'leg-a {fig.). Wa, la'Em he'Em gwe'gilaqe gwe'-
g-ilasaxa pla'^yaxs la'e tlE'lsasE^wa. Wa, la he'Emxat! la ge'xwa-
sE-we lax ge'^wasaxa k!a'^wase. Wa, la he'Emxat! gwe'gilasE^we.
Wa, gl'l'mese lE'mx^wklExs la'e ^mE'lmaxsa. Wa, g-1'Pmese yE-
ya'gisa ^na'laxs la'e he'Em lE'mxwasE=weda g'o'kwe lax o'gwiwa- 15
llhisa lEgwi'te. Wa, gi'l^mese lE'mx^widExs la'e L!a'L!Eq!uxsa.
Wa, la k'!es ga'la e'k'anaxwa LE^wa L!a'L!esdEgoIa Lo^ma kwa'-
kwax'dEgole. Wa, laE'm gwal la'xeq.

Wa, la he'Emxat! gwe'gilasE'weda ne'sasde k-!a'-wasa; he'Emxaa
gwa'yi^laleda k"!a'-wasasa p!a'^ye, ylxs gaa'xsta^yaaxa gaa'laxs 20
k' !ea'sae xa'mas g"ae'l la'xa g'o'kwe.
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1 Herring-Spawn.'—-When (the man) has all (the spawn) in the
canoe,

|
he goes ashore at a point where the wind blows hard.

Then he
I

takes the long ^^^^^ poles and puts
them up in this way

: | "j^^^^!^^^^^^^^^^ This is called

"standing on rock;" /^^^_l^2^^^^^g=^^^^_ and when he
5 has finished

||
hanging / ^^Sfc^^^^^^'i^r^^^ up the hem-

lock-branches with \ '

the spawn on
it, and when it is fine weather

|
and the wind is blowing hard,

(the spawn) gets dry in sLx days;
|
and when it is all dry, the

man takes down the
|
hemlock-branches with the spawn on

them and puts them on the rocky place, and
|
his wife wipes

ofl^ the herring-spawn from the hemlock-branches. Then she 'puts

10 it
II

on a mat; and when it is done, she covers it with a mat,
|

when it is evening. In the morning, when day comes, she
|
spreads

all the mats, and she scatters the herring-spawn over them; and
when

I

it is really dry, she takes her boxes and she
j

picks out
from among the white herring-spawn large pieces and puts them into

15 the
II
boxes; and when (a box) is full, she takes the cover

j
and puts

it on. Then she puts it away in a dry place in the house.
|

This is kept
to be eaten in winter. Then she takes a

|
medium-sized cedar-bark

basket and puts into it the red spawn.
|
This is sold to other tribes,

20 for
II
this is not good to be kept long. Now that is all about hemlock-

branches with
I

herring-spawn on them. . . . Kelp is also towed

1 Herring-Spawn.—Wa,' g'l'Pmese ^wlIg'aaiExs la'xa xwa'k!unaxs la'e

la'g'aala la'xa S^wi'lba^ye yix la'klwemadzasasa y§,'la. Wa, la ax^-

e'dxa g'i'lsg'Iltla dzESEqwa qa^s qa'xalodes g'a gwii'Ieg'a (Jig.). Wa,
he'Em Le'gadEs qa'qia. Wa, g'I'Pmese gwa'lExs la'e ge'x^waLElo-

5 da'lasa En^EudEXLa'la q!wax laq. Wa, g^i'Pmese ae'gisa ^na'-

laxs la'klwemasaeda ya'la, wa la lE'mwumx'^ldxa qlELlExsa' ^na'la.

Wa, gi'l^mese ^wi'^la lE'mx^widExs la'eila bEgwa'uEme ^x^axo'dxes
En^EndEXLa'la qlwa'xa qa^s ax^aloda'leq la'xa t!edzEk!wa. Wa, la

gEUE'mas qE'mxalaxa aE'nte la'xa qlwa'xe. Wii, la k!a'dzodalas

10 la'xa le^wa^ye. Wa, g^l'l-mese ^wl'^laxs la'e ^nakuyi'ntsa le-'wa^ye

la'qexs la'e dza'qwa. Wa, gi'l ^na'x'^idxa gaa'laxs la'e ^wi'^la

LEpla'lodalaxa le'sl^wa^ye qa^s gweldzolalesa aE'nte laq. Wa, gi'l-

'mese a'laklala lEmx^wI'dExs la'e ax^e'dxes xEXEtsE'me; wa, la

mE'nmaqaxa ^mE'la aE'ntaxa a^wa'^wastowe qa-s la latsla'las la'xa

15 XEXEtsE'me. Wa, g-I'Pmese qoqutlaxs la'e fix^e'dEx yikiiya'^yas

qa^s ylkflyl'ndes laq. Wa, la ge'xaq la'xa lEmwe'Ie la'xa g'o'kwe.

Wa, he'Em Sxe'lasos qa^s ha^mi'lxa tslJLwil'nxe. Wa, la ax^e'dxa

ha^ya'Pa L'.a'LlEbata qa^s k'!ats!o'desa Llfi'Llax^deeleqala aE'nt

laq. Wa, he'Em la'xoyos la'xa a'logula le'lqwS-laLa^ya, qaxs

20 kMe'sae ga'la e'k!a he gwe'x'se. Wa, laE'm gwal la'xa qlwa'xe
En^EndaxLfi,'la. . . .^ Wa,' he'^misa qla'x'qlEhse la da'paso qa^s

' Continued from p. 185. ' Continued on p. •122, Hne 1. ' Continued from p. 422, line 12.
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and
I

put into the spawning-place. It is also anchored there;
|
and 22

when the herring finish spawning, after four days,
|
the kelp with

the spawn on it is taken out of the water; and
||
the hair of the kelp 25

is puUed off from its stem and is hung on the poles
|
on the point

where the wind blows hard, and the
|
woman always turns it over;

and she does not do so a long time,
|
before it gets dry; and when it

is quite dry,
|
the stems of kelp are counted into lots of ten, which

are laid flat
||
one on another, and are tied in the middle with 30

cedar bark, tliis way: ..;&^^ian__-r' Then they are put into a box,

and
I

a cover is put S^^^g)^^^^ on tight. Then it is put away
in a dry place

|
in the ^^^^^f'^—=^-^ house. This is to be eaten in

winter. That is all about this.
|

Preserving Roots.—See p. 188.

Elderberries.—After ' all (the hemes) have been carried down- i

stream, (the woman) spreads a
|
mat at a place not too near the fii-e.

She unties
|
the cords of her elderbeiTy-basket, and poiu's the berries

|

on the mat that has been spread down. She sits down by the side

of it, and puts tlie
||
empty baskets down on her left-hand side. Then 5

she takes up one buucli of
|
elderben'ies at a time and strips off the

elderberries into the cleaning-basket.
|
As soon as they are all off,

she throws away the stem and
|
takes up another bunch of elderbeiTies

and strips the berries
|
into the basket in which she had carried the

le'xat! SxaLayo'dayo la'xa wa'yade. Wa, laE'mxae a'Em qte'lsala. 22
Wa, gi'l^mese gwal wa'seda wa'na^yaxa la mo'plEnxwa^s ^na'laxs

la'e ax^usta'noweda En^EndEXLa'la q!ax'q!Eli'sa. Wa, la k!ulpa'la-

yEwa awa'dzo sE^ya'sa q!a'x"q!Elise qa^s la te'x^ilnda'layo la'xa 25
dzo'xfime la'xa awi'lba^ye lax laklwe'madzasasa ya'la. Wa, le'da

tslEda'qe he'mEnaiaEm le'x-lex'aq. Wa, k-!e'st!a ge'x-^id he gwe'-
g-ilaqexs la'e lEm.x^wi'da. Wa, gi'Pmese a'laklala la lEmx^wi'de
la'e ho's^itsE^wa ^naE'nqaxsa q!a'xq!Elise. Wa, la papEq§,'laxs la'e

yiLoyo'tsasa dEna'se {jig.). Wa, la ge'tsloyo la'xa xEtsE'me. 30
Wa, la aEmxa'sE^we ylkuya^ya'sexs la'e g'e'xayo la'e lEm^wI'te la'xa

go'kwe. Wa, las'm ha-'mi'lxa tsiawu'nxe. Wa, laE'm gwal la'xeq.

Preserving Roots.—See p. 188.

Elderberries.—Wii,' giPmese ^'wi-latosamasqexs lae LEplalitasa 1

le^wa^ye laxa k' !ese UExwala laxes lEgwile. Wa, la qwelEyindEx
t '.Emaklya^yases ts!enats!e lE.xa^ya. Wa, la qEbEdzotsa tslex'ina

laxa LEbele le^wa^ya. Wa, la k IQnxElilaq yixs lae ha^nela ^uEmsgEme
loptsla lExa lax gEmxagawalilas. Wa, la^mes dax^^idxa ^nEmxxala 5

tslexina qa^s xlx'tslalisa tslex^Ina laxa lExa^ye xigatsleq. Wa,
giPmese ^wilgilEXLoxs lae ts!Ex^edEx ts!enanas. Wa, laxae et!ed

ax-'edxa ^nEmxLala ts!ex-ina. Wa, laxae x'ix'tslalasa tslexina
laxes x'lx'tslalasaqes xigtkwagutsla ts!enats!e lExa^ya. Wa,

' Continued from p. 205, line 23.
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10 elderlicrries.
||
When these are also off, she tlirows away the stems,

and
I

continues doing so with the other elderberries. When they are

all
I

off, she goes to pick more elderberries. In the morning, when
daylight comes,

|
she does the same as she did before when she went

15 to pick elderberries;
|
and when her baskets are full, she

||
ties down

the top and she carries them down river on her back,
|
cariying one

basket at a time; and she does the same as she did with the
|

elderberries she picked first, stripping the berries. When
|
they are

all off, she puts them into the baskets; and
|
when this is done, she

20 spreads a mat over them so that the
||
soot of the roof can not drop

on them during the night. In the morning, when daylight comes,
|

she takes her paddle, goes to her small canoe and
|
launches it, in order

to go and get fire-wood. When she reaches
|
the place where there

is much driftwood, she puts it aboard her small canoe;
|
and when

25 it is fuU, she goes home. When
||
she reaches the beach of her house,

she takes out of the canoe the
|
driftwood that she has obtained ; and

when it is all on shore, she asks her
|
husband to carry it up

|
into

the house. Then her husband goes and
|
carries it up into his house;

30 and his wife goes, taking her clam-digging stick
||
and a shell of the

horse-clam. She sits do'wni on the floor in the
|
middle of the house,

and with the end of her digging-stick digs up
|
the ground. Then she

10 g'll^Emxaawise ^wllg'llEXLa lae tslEx^cdEx tslenanas. Wa, ax"sa-

^mese he gweg"ilaxa wa5kwe ts!ex"ina. Wa, g'il^mese ^wi4a la

x'igikwaxs lae et!ed tslex'axa tslex'inaxa la ^nax'^Idxa gaala, wii,

laxae aEm he gweg'iles g'Ux'de gweg'ilasExs lax'de ts!ex'axa ts!e-

x"ma. Wii, giPEmxaawise qoqutle ts'.etslenatsliis laElxa^yaxs lae

15 t!Emak'iyEndalaq. Wii, g'axe oxLatosElaq laxa wa. Wa, laEm-
xae ^nal^uEmsgEmEmkaq. Wa, laxae heEm gwex'^idqes gilx'de

gweg'ilasxes gibc'de ts!enanEmxs lae x'lX'^IdEq. Wa, giPmese
^wPla la x'ig'EkQxs lae -wPla la laaxtslalas laxa laElxa^ye. Wa,
g'iPmese gwalExs lae nakuylndalasa le'wa^ye laq qa k'leses q!Qp!E-

20 qElaso^sa q!wal6bEsaxa la ganoLa. Wii, g'iPmese ^nax'^idxa ga-

alaxs lae ax^edxes se^wayowe qa^s la lilxes xwaxwagume. Wa,
la wi^x^stEndEq qa^s la aneqax qlexala. Wa, g'lPmese lag'aa lax

qiayasasa q!aq!exEmaxs lae moxsaq laxes xwaxwagume. Wa,
g'il^mese qotle xwaxwagQmasexs g^axae na^nakwa. Wa, giPmese

25 g-ax^aiis laxa LlEma^isases gokwaxs lae hex'^idaEm mottodxes
q!exanEme. Wa, giPmese ^wPloltaxs lae hex'^idaEm S,xk"!alaxes

la'wtinEme qa las wex'wiisdesElaxa qlexale qa las weg'iLElaq

laxes g'okwe. Wa, la^mese wlx-wiisdese la^wunEmaseq qa^'s la

wIg'iLElaq laxes g'okwe. Wa, liiLa gEUEmas ax^edxes k'lflakwe

30 LE^wa ^walase xalaetsox mEt'.ana^ye. Wa, la k!wag'alit laxa

&wagawalilases g'okwe. Wa, lii ts lEx^walilaxes k'!Ilakwe laxa

awinagwUe. Wa, hij-mis g'iigllilatsexs lae bal-Itses q!waq!wax-
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starts and measures
|
tlu-ee long spans and one short one for the h'ugth 33

of lier
I

digging, and the same for the widtii of the hok^ she
digs with her digging-stick.

||
Then she cleans the soil out with the 35

large clam-shell. When
j

it is one span and four finger-widtlis
|

deep, she stops digging. Then she takes tlie small
|

pieces of (h'ift-

wood and puts them into the hole; and when they are level
|
with

the floor, she takes larger pieces of driftwood and
||
puts them down 40

on the sides of the hole. Then she puts one down on each siile,

inside of these two,
|
and she lays other mediimi-sized sticks cross-

wise close together over the
|

four pieces. After this has been done,
she takes her medium-sized hand-

|

basket, goes dowai to the beach,
and puts stones

|
into it. When it is full, she carries it up

||
into her .15

hoTise, and she pours the stones over the wood that she has built up.

Slie
[

keeps on doing this, and does not stop until there are many
stiones on it.

|
When she thinks there are enough, she stops. She

takes the
|

large basket, goes into the woods, where she is going to

look for dead f(Tn and
|
skunk-cabbage. First she plucks off t!ie

dead fern-fronds; and when
||
her basket is full, she breaks off the 50

broadest leaves of skunk-cabbage;
|

and when she has broken off

many of them, she piles them on top of the fern-fronds
|
and ties

them (K)wii. She ]nits the l)asket on lier back and carries
|
it out of

tslana-yaxa mamop!Enk'Elasa ts!Ex"ts!ana^ye yix ^wiisgEmasas 00

-lap!alilaLas. Wii, lii lieEmxat! ^wadzEgEgaxs Lie lap!Jtses kMila-

kwe. Wa, lii gololtslalasa ^walase xalaes laxa t!Eka. Wii, gil- ..r

-mese motlEubaleda ^nEmplEnk'e laxEus q!wiif[!wax'ts!iina^ye ytx la

'wfUabEtalihisas ^lapa^yasexs lae gwal 'iapa. Wii, l;i ax-edxa aniEm-
-"ye ([!a([!exEma cpr's Loxtslodes la([. Wii, giPmese ^UEmakiya
LE^wa awhnigwilaxs lae ax^edxa LasLakwiiia cjlexala qa^s k'ak'E-

dEuodes Ifiq. Wii, lii kakEtdtsa maltsliiq lax ilwagawaHas. 40
Wii, lii gEkEyindiilasa mEmk'Ewakwe hayiiFasto ([!exai liixa nio-

ts!a([e. Wii, gil'mese gwalExs lae iix-edxes hela k!ogwats!e Ie-

xa'ya qa's lii lEiitsIe liixa iJEma-ise qa^s lii xox"ts!iilasa t!esEme
liic[. Wii, g il^mese qotlaxs lae oxLosdesElaq ({vJ^ lii oxLaeLElaq
liixes gokwe qa^'s lii guqEyints liixes eaxalas6x"de. Wii, lii he- 45
x'siiEm gwegile. Wii, al'mise gwiilExs lae q!enEma t!esEme. Wii,

gil'mese k'otaq laEm helalaxs lae gwiila. Wii, lii iix^ijdxa -wa-
lase lExa^ya qa^s lii liixa aLle. Wii, hiEm Lai tlxlxa, gEmse Ld' k' !e-

k!aok!wii. Wii, liet!a g'il klidx^'Itso-'seda gEmse. Wii, giL'mese
q6t!e lExa^yas lae ])!6x^wldxa iiwadzoxLdwe k' !Ek' !a6k!wa. Wa, kq
g'il-Emxaawise q!enEme ])!ogwanEniasexs Lie mdkuyints liixa gEm-
se, qa^s t lEmak'tyindeq. Wii, lii oxLEx'^IdEfj qa^s g'ilxe oxLol-

tliilati qa-s lii oxLacLElaq liixes gokwe. Wa, la oxLEg'alllas

7oO.'i2—lil—3.") KTH—pf 1 17
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the woods into the house. She puts it down on the floor,
|
not too

55 close to the pile of wood and stones. She does not set fire
||
to it

imtil daylight. As soon as the wood is burnt up, she
|
takes her

tongs, whicli are in readiness on the floor of the house. She also

takes a long-handled
|
large ladle and a large dish. If

|
there are many

eldorborrios, there are three, or even four,
|
large dishes for holding

60 the boiled elderbemes. This is all
||
she needs for her work. When

the stones are red-hot,
|
she takes her tongs and picks out what is left

|

of the drift-wood and the small pieces of charcoal. When
|

these

are all out of the Are from the stones, slie levels down the top of the
|

red-hot stones so that it is level; and after this has been done, she
||

65 takes the dead fern-fronds and sprinkles a little water over them,
just enough to

|
dampen them; and after this has been done, she

throws them on the red-hot
|

stones. When these are thickly

covered with dead fern-fronds, she takes the
|
broad leaves of skunk-

cabbage and spreads them over the dead fern-fronds as smoothly as

possible;
|
and she bends the edges of the skunk-cabbage leaves in at

70 the sides
||
of the hole that she has dug; and she only stops when she

has four layers of
|
skunk-cabbage leaves on top of the fern-fronds.

After doing so, she
|
takes her elderberry-basket, and she pours the

berries over the
|
skunk-cabbage leaves; and when all have been

poured on, she takes many
|
skunk-cabbage leaves and spreads them

laxa k'!ese uExwala laxa t leqwabEgwIle. Wa, aFmese mEnabo-
55 tsa giilta laqexa la ^nax'^ldxa gaala. Wa, g iFinese x'lqostaxs lae

ax-edxes k'lipLalaa qa g'axes gwalei k'adela. Wii, he^misa gilt!Ex-

Lala ^walas kats!Enaqa. Wa, he-'misa ^walase loqlwa. Wa, g'il-

^mese q!enEma tslex'inaxs lae qlunala yuduxiixLa Loxs mEwex-
Laeda awiiwe dzeg'atslexa ts!ex"ina loElqlwa. Wa, hesm waxe

60 ax^exstsE^was qa^s eaxalaya. Wa, giFmese meniEnltsEm.x-'Ideda

tlesEmaxs lae a.\.^edxes k'ltpLalaa qa^s k' lips^alax'^idexa xixE-
qlayawa^yasa q!exale LE^wa am^Emayastowe ts!ohia. Wii, g'il-

^mese ^wllglkjeda t!esEmaxa giiltaxs lae ^UEmakEymdxa x'Ixex-
sEmala tIesEma qa ^nEmak'Eyes. Wa, g'iPmese gwalExs lae

65 ax^edxa gEmse qa^s xaLlEX'^Ide telx^EgELEymtsa ^wape laq qa
dElxes. Wa, giPmese gwalExs lae lEXEyiudalas laxa xIx'exse-
mala tIesEma. Wa, gil^mese la wakwa gEmsaxs lae ax^edxa
awaxLowe k!Ek'!aok!wa qa^s aek'le LEpEylndalas lilxa gEmse.
W'il, laxae eklEbax'^Ide oba^yasa k"!Ek'!a6k!wa lax wax^sane-

70 qwasa ^hxbEkwe, wii al^mese gwalExs lae modzEkwuIeda k' !e-

k'!aok!wa lax okwaya-yasa gEmse. Wii, g!l-mese gwalExs lae

k' loqullhixes ts!ets!enats!e hiElxa^ya qa^s la guqEyindalas laxa

k'Ek'!aok!wa. Wa, g'iPmese ^wlltslaxs lae ax^edxa qlenEme k'lE-

k'!aok!wa qa^s lexat! LEpEylndalas la.x okuya^yasa ts!ex"ina. Wii,
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over the elderberries.
||
She stops when these are very deep, and she 75

waits for the
j

berries to be cooked. Then she washes the hirge

dishes and the
|
large long-handled ladle; and after doing so, she

|

rests for a little while. When evening comes, she peels off the

skunk-cabbage covering
|
from the elderbeiTies which have been

steamed; and after the skunk cabbage has been taken off,
||
she takes 80

th(> large dishes and puts them all round it.
|
Then she takes the large

ladle and dips into the cooked
|

elderberries. She puts them into

the lirge dish; and
|
when it is full, she continues dipping into them

and pouring them into the otlier elderberry-dishes.
|

When all have
been taken out of the steaming-liole, she takes

1|
other skunk-cabbage 85

leaves and spreads them over the cooked-elderberry
|
dishes, for she

does not want the soot to fall into them. She
[
leaves them that way

over night, so that they will cool ofi" and become
[
cold in the night,

and also that the}' may become thick.
|

In the morning, when day
comes, the woman who works at the elderberries takes a straight-

splittmg
II

cedar-stick, square in cross-section, of the thickness of 90
one-half of our

||
little finger. She takes her knife and

j
measures off

pieces of square cedar-stick two
|
spans long. Then she cuts them

off. There | are two of the same length. Then she measures off
||

two pieces, each one short span long, and she takes the straight- 95
edged knife and cuts them off.

|
Now there are two each two spans

giPmese la qlex'dzEkwalaxs lae gwala. Wa, a^mise la esElaq qa 75
L!opes. Wa, he^mis la ts!5.\ugindaatsexa awawe ioElq!wa LE-'wa

•walase gilt!EXLala k^atslEnaqa. Wii, g'il'mese gwalExs lae

yawas^d x'os^ida. Wa, la dzaqwaxs lae kusalaxa nEylme k' lEk" !ao-

k!wa lax okfiya-yases nEk^asE^we ts!ex-ina. Wa, gil'mese 'wi'lawe(hx

k'EkMaSklwiixs lae ax-'edxa awawe loEki!wa qa^s la kii^stalliElas laq. §0
Wii, la ax^edxa ^walase k'atslEnaqa qa^s tseqes laxa kiVnekwe ts!e-

xini qa's \& tsets'.alas laxa awawe dzeg'Egwatsle loElqlwa. Wii,

g-il'mese qotlaxs lae haniU tsetsliilaxa waokwe dzegEgwats!e JoeI-

q!wa. Wa, g'il^mese ^wllg'Elts !awa kiinyasaq lae ax'edxa k!E-
k'!ok!wa waokwa qa^s lii LEpEvindalas laxa dzEgEgwats!e IoeI- 85
q!wa qaxs gwaqlElaaq q!upEyindi\las6-sa q!walobEse. Wii, laEm
xamaelL hel gwaeLe qa^s §,lak'!alil wudEX'^Ida; wii, he-mis qa
wndiiqedesexa ganoLe; wit, he^mis qa gEnx-'Ides. Wii,, giPmese ^na-

x'^idxa gaaliixslaeda ts!iits!ex'slla tstedilq ax-'edxa eg'aqwa lax xa-

sE^we kIwaxLawa. Wii, lii k!odEne k' lEwslx^unena^yas LaxEns 90
sElt!ax-ts!iina'yex ylx ^wiigidasas. Wii, lii ax'edxes khiwayowe. Wii,

la baPldxa k" lEwElx^iuie k!waxLiiwa qa malplEnkes liixEus q!wa-

q!wax'ts!ana^yex yix awasgEmasasexs lae k'!imts!EndEq. Wii, lii

malts !aqa -uEmasgEme. Wa, laxae bal-Itses ts!Ex"ts!iina'3-e laxa

malts !aqaxs laaxat! ax'edxes nExx iila k' liiwayowa qa's k!imts!En- 95
deq. Wii, laEm malts !aqa maemalplEnkas fiwasgEmase laxEns

qlwaqlwax'tsiana^yex. Wa, lii malts lax^Emxaeda ts!ets!Ex"ts!ana-
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97 long,
I

ami there are also two (each) one short
|
s])aTi long. She uses

these to
|
measure the width of the elderberry-cakes. It is like this.'

||

100 After she has finished, she takes the broadest skunk-cabbage leaves

and
j

spreads them out on a mat. Then she takes her Imsband's
crooked

|

knife and cuts out the middle vein of the leaves of the
|

skunk-cabbage, trying to get it of the same thickness as the
|
edge

of the leaf. After doing this with many of them, she puts down
5 flat

II
all the skunk-cabbage leaves which she has cut, (putting tliem

fiat) on the fire of her
|
house, so that they will get soft. She wants

them to get a little
|
heat oidy, and therefore she p\its them on the fire

for a little while.
|
After doing this with all of them, she puts them

away. Sometimes
|
they leave the elderberries in the house for

10 three days, so that they may get very
jj
thick before making them

into cakes. Now they are ready to be
|

made into cakes.-
|

. . .

The' woman takes the drying-frame for the elderberry-cakes.-
|

She
puts it dowm where she is going to put the elderberries on it. She
takes

I

the skunk-cabbage leaves which have been heated, and the

15 middle vein of which has been cut out, and she puts them on
||
the

drying-frame smoothly. As soon as the
|
skunk-cabbage leaves have

been spread over the drying-frame, she takes her straight
|
knife and

98 ^yes awiisgEmase laxEns q!waq!wax"ts!ana^yex. Wa laEm k"aday6i

cpi awadzE^wasLEs lEqixLases ts!endz5Lexa g"aLa gwaJaLeg'a .'

100 Wa,g"ih'mese gwalExs lae ax'edxa awadzowe k'!EkMa6k!wa qa^s pa-

gEtlzodes laxa LEbele le^wa^ya. Wii, la ax-'edEx xElxwahi k!a-
wayases la^wunEme qa^s xElxwiiles lax tiEnxEdzoS'as uEgEdza^yasa
klskMaoklwa. Wii, laEm laloLla qa ^nEmakwes ^wagwasas LE-wa
awfmxa-ye. Wii, gil-mese q!exse la he gwex'^itso-sexs, lae papagE-

5 Lalasa k"!iixEwax"s t lEnt tenxEdza^ye k"!Ek'!aok!wa lax lEgwIlases

g'dkwe c[a lelEndEdzox-wides. Wii, laEm aEm ^nex' qa xiiLlEx'^I-

des ts!Elts!Elgudzox'wIdEx lae yiiwas'kl paxLEnts liixes lEgwIle.

Wa, g'll^mese ^naxwa la gwalaxs lae gexaq qaxs ^nab'nEmplEn .e

yridux"p lEnxwa^se ^niiliis he gwaela dzeg'Ekwe tslex'lna qa

10 rdak' !ales la gEnk^axs lae lEqasE^wa. Wii, laEm gwalila liilarl hlx

lEqax'dEniLaq.^ . . .

Wil,^ lii ax^ededa ts!Edaqaxes lEgEdzowe kMitk^Edesxes ts!endzoEe

qa^s Li jiax-Tdllas liixes lEgasLaxes ts!endzoLe. Wii, lii ax^edxes

, pEnkwe k!axEwax"s t lEnt lEnxEdzE^we k!Ek'!aok!wa qa^s aek'le

15 LEbEdzodiilas laxes lEgEdzowe k!Itk"!Edesa. Wii, g il^mese LabEnde
LEpa'yas k"!Ek!a6k!wa liixa k'litklEdesaxs lae ax^edxes uExxiila

k'lawayowa cpx^s tlos^lexa la^wadzogawa^yasanExtslixwasa k!itk"!E-

i A rectangular cake. ^Continued on p. 1B7, line 1. ' ConI inuod from p. 171, line 86.
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cuts off all those that arc broacku- than the middle sticks and tliat 17

hang over the drying-frame,
j
When she has cut them all off, she

takes her measuring-stick
|

(for the

herry-cakes) and places it dowai at (1),

and she takes
||
one of the dishes con-

taining the cooked elderberries and puts
it down at (I), next

|
to the drying-frame. Then she takes her large

long-handled ladle
|
and a large shell of tlie liorse-clam, and

|
slie dips

the ladle into the cooked elderberries. She sits
|
down on the floor

at one end of the drying-frame at (1), and takes her measuring-
|j
rod 25

and puts it do\\ni at the end at (1) ; and she puts downi
|

three sticks;

and as soon as they have all been put dowai, she takes the large
|

ladle which is full of cooked elderberries, and pours them into
|
the

cedar-stick mould. Then she takes the large shell
|

of the hoi-se-

clam, which she turns on its back, and presses the back of the
||
shell 30

on the cooked elderberries, so as to spread them inside of the
|
cedar-

stick moidd. Now she presses them with the back of the shell,
|
so

that they settle do\vn and have the same thickness as the
|
cedar-

stick mould, and have the same thickness all over.
|
After doing so,

she takes off one of the mouliling-
||
sticks, the one nearest to (1), and 35

also two
I

side-sticks, but she does not touch the
|

cedar-stick mould
nearest (2). Now she puts down the

|
cedar-stick mould; one sliort

dese. Wil, g'il'mese la ^wl'la la t!Ewekwaxs lae ax'edxes k^atse- 18
stalayoLe mEnyayowa qa-s g'edzodes lax (1). Wii, laxae ax^edxa
'nEmcxLa dzegEgwats!axa ts!ex'ina l6cj!\va qa^s gaxe hanbalilas 20

lax (1) k!itk!Edesa. Wii, lit ax'edxa 'walase giltlEXLaia kats!E-

naqa. Wa, he'misa ^walase xalaetsox mEtlana^yex. Wit, la

tseqasa k'ats!Enaqe laxa dzeg'Ekwe tslex'ina iff/.). Wa, lii klwfi-

Ijalilaxa k'!itk!Edese lax (1). Wii, lii iix^edxes katse-stulAyowe

mEnyayowe. Wii, lii k'atliEnts hlx (1). Wii, lii kats e'stalasa yu- 25

dux"ts!aqe laq. Wii, giPmese gwiii-aLElaxs lae diix'^Idxa 'wiilase

k"iits!Enaqaxs lae (jotlaxa tlzeg'Ekwf' ts!ex'ina qa's lii tsets lots laxa

mEnyayowe kIwaxLawa. Wii, lii ax-edxa ^walase xalaetsox

mEt!iina\vex; wii, lii UELaleda xalaesaxs lae axElges iiwTg'a^yasa

xalaese laxa dzeg'Ekwe tslex'ini qa gwelaltslawe lalaneq" liixa 30

mEnyayowe klwaxLawa. Wii, laEm Lac[ulges awlg'ayasa xalaese

lri([ qa c[!EsmEnkwes. Wii, he^mis qa ^nEmales wiigwasas LE^wa
mEnyayowe kIwaxLiiwa. Wii, he^mis qa ^UEmakwe wagwasas.
Wa, gil-mese gwala lae ax^siLElodxa ^nEmtslaqe mEnyayowe
k!waxLiiwaxa gwiic[Enwa^ye liix (1). Wa, he'misa malts !aqe gege- 35

ba^ya. Wii, la'me hewiixaEin Lab.- laxa mEnyayowe kIwaxLawa
gwiiqEnwe lax (2). Wii, lii k atEmg'aaLElotsa memEnyayowe
k!waxLiiwa 'nfd-nEmts!aq lax waxsba~'yaxa tslEgola. Wii, lii
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stick at each end,
|
and slic puts down the long cedar-stick measure

40 at the end,
||
this way: ..

,
,

, , , After doing so,

she agahi takes her =j== ^^ : ladle,
|
which is

always kept fdled with cooked elderber-

ries, and
I

she pours them into the cedar-stick mould; and she

again takes the
|
large shell, and she does the same as she did

with the first one.
|
She continues doing so with the others,

||

45 and she only stops after finishing the whole length of the drjnng-

frame.
|
As soon as all the elderberries have been made into cakes,

she calls lier Inisljand
|
to take hold of the end of the elder-

berry ilrying-frame, and they
|

put it up right over the fire where
salmon are always dried;

|
and when they have all been put there,

50 they build up the fire so that it burns
||
well, for she wishes them to

diy quickly. Wlien
|
there is a good fire underneath, the elderberry-

cakes dry in one day, and they are really
|
dried (through). She leaves

them drying there one day and one night.
|

In the morning, when
day comes, tlie woman takes her breakfast, the one who makes the

|

elderberry cakes.'
||

55 When- (the ceihir bark) is all split into strips, she takes her elder-

bciTy-cakes
|
and piles up the drying-frames

|

which she is going

tie together in bundles. She takes up one of the strips of

soft cedar-bark
|

and l)reaks it in two. She puts (the two pieces)

down on the floor, on a mat that lias been spread out. Then she takes

k'at!aLEl6tsa gildola mEnyayowe kIwaxLawa lax oba^yas g'a gwii-

40 leg' a {Jig.). Wii, gil'mese gwalExs lae et!ed dfix'^Idxa k\its!Enaqe

qaxs hemEnala^mae qotlalalllxa dzeg'Ekwe tsiex^Iua. Wii, laxae

tsetslots laxa mEnyayowe kIwaxLawa. Wa, laxae et!ed ax-edxa
'walase xalaesa qa^s he^mexat! gwex'^itse laxes g ilx'de gwegulas
g"ale lEqasE^wa. Wa, ax"sa'mese he gweg'ilaxa waokwe. Wii,

45 al-mese gwalExs lae labEndEx ^wiisgEmasasa k!itk!Edese. Wii,

gil-mese ^wi^la la lEgEkwa tslendzowaxs lae Le-ialaxes lii^wiinEme

qa g'axes dadEbEndxa ts!endzodzala k"!itk'!Edesa qa^s lii Lag'a-

aLElots lax nEqostawases lEgwile liix xihlEmiise xaxamase. Wii,

gil'mese Hvllg'ustaxs lae lEqwelax'^idxa lEgwabii=y;s qa alakMales

50 ex- xiqEla c^axs walaqelaaq halabala lEmx^wIda. Wii, gil-mese

eke L!esaaba^yas lae helalaEmxa -'nEmxsa ^naliixs lae alakliila

lEmx-wida. Wa, lii hex"siiEm xiiEhiLElaxa ^nala LE^wa giinoLc.

Wii, g'iPmese ^nax'^Idxa gaaliixs lae gaaxstalax"^ideda lEq!enoxwaxa
tslexlna ts!Ediiqa.' . . .

55 Wii,^ g il-mese ^wFla la dzEdzExsxakwa lae ax^edxes tslendzowe
qa gaxes papEqEwek'ales dzedzendzodzala k!ek!Etk'!Edesa lax

yaeltsEmasLaseq. Wii, lii ax^edxa -nEmts!ac[e dzEXEk" k^iidzEkwa

qa^s Elts!End6q. Wii, lii k'iik'EdEdzohlas liixa LEbele ELdzo le-'waS'a.

Wii, la ax^edxa tslendzowe sEkMaxsa qa^s papEqodes lax ek'Ia^yasa

•HerefoUowsa description of thcshrwlding of cjdar-bark. p. 132, line 1. ^ Continued from p. 131, line 34.
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five cakes of elderberries, one on top of the other, and
||
puts them 00

on the two strips of soft cedar-bark, (in this way):
and wlieii

|
the edges are even, she pulls the

two strips of cedar-bark tight and ties the ends to-

gether.
I

As soon as she finishes it, she takes up another
|

piece of

soft split cedar-bark and breaks it in two; and she puts down the

pieces on the
|
mat that has been spread out. Then she takes the

bundles of elderbeiTv-cakes that have been tied and
||
puts them 65

on it. She ties tliem crosswise, the same way as the first,
|

in

this manner: This is what they call one bimdle of

elderberry- >——I- -I

—

< cakes,
|
when five cakes of elderberries

are tied to- >—4-
j
—

< gether. She continues doing so with
|

what she in- tends to keep in the house, to be eaten hi

winter. She uses
|
a medium-sized box. When she finishes tymg the

elderberry-cakes into bundles,
||
she tilts (the box) to one side, near the 70

fire : and when it is warm inside and really
|
dry, she puts the bimdle

of elderberr3'-cakes
|

into the box. Wlien it is full, she puts the
|

cover on and ties it down. When this is done,
|
she puts the elder-

berry-box away in a place where it is always dry;
||
that is, where the 75

heat of the fu'e can reach it. After she has done so, she
|

gathers up
the cakes that she did not tie into binidles, and puts them into an-

other
I

small box, and she tlu'ows all the elderberry-cakes into it.
|

Wlien they are all in, she puts the cover on,
|

ties it down, and puts

(the box) down by the side of the first box.
||

la ax-';1xel malts !aq dzEXEk" kadzEkwa (fig.). Wii, giPmese la 60

^naxwa 'nEmEnxalaxs lae iEk!ut!e(l yaitsEmtsa malts lac^e dzEXEk"
k'adzEkwe laq. Wii, giPmese gwalExs lae ax-'edxa ^uEmtsIaqe

dzEXEkwe k'adzEkwa qa^s EltslEndeq. Wii, laxae k'adEilzodiilas liix

L^sbeie le'wa^ya. Wii, lii ax'edxa la yiltsEmala tslendzowa cja^s

iixEyindes laq. Wa, laEm galopalaxs laeyll'ets laxesg tlx'de yiLa^ya 65

g\a gwiliega (Ji;i.). Wa, heEm gwE-'yo ^nEmxsaj'ok" tslendzowa la

j'iltsEmala sEkMaxsa ts!ets!endza. Wa, lit hexsilEm gwegilaxes
gwE-yo qa^s hangwil qa^sts!ex"ts!ax"solxa ts!awtinxLa. Wii, lii ax^ed-

xa hela xiixadzEmaxs lae gwal yaeltsEmaxes ts!ets!endzowe. Wii,

lii qogunolisas laxes lEgwIle qa^'s pExts!odeq. Wii,g"iPmese alak' lilla 70

lii lEmx''ts!axs lae aek'Ia hiintslalaxa yaeltsEmala tsletslendzo hixa

ts!en(lzoats!e xiixadzEma. Wii, g'ih'mese qotlaxs lae yikuyints

yikuj-a'yas. Wii, lii tlEmak-EyindEq. Wii, g-il'mese gwiilExs lae

hangalilases tslendzoatsle xaxadzEme liixa hemEnala^me lEm^wlIa

ytx lagaaasasa Llesaliises lEgvvIle. Wii, gil'mese gwalExs lae 75
q!ap!eg"ililaxes k"!ese yiltsEutso^ tslendzowa qii's la iix-'edxa ogii-

^la^me xaxadzEma. Wii, lii pElx-'alts lalasa tslendzowe laq. Wii,

gil-mese -wilts !;ixs laaxat! yikuyints yikwaj^a^yas. Wii, laxae

tlEmak^EyiudEq qa's lexat! hanolllas laxa gilx'de hiing'alllEms.
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] Salal-Berries.'—She takes a largo dish and puts it dowii by the
|

side of her sahil-berry baskets. She unties
|
the tops of the sahil-

berry baskets; and when
|
this is done, she pulls out the hemlock-

") l)ranc]ies wliich cover tlie top.
||
Then she takes a medium-sized mat

and spreads it outside of where she sits, where
|
she is going to pluck

the salal-berries ofT the stems. She takes hold of a salal-berry branch
|

and plucks off the b(>rries from the stems, and' she goes on and puts
|

the cleaned berries into tlie dish, and she throws the branches
|
on

the mat that has been spread out. She cleans them very quickly;

10 and
II
after all the berries have been cleaned whicli she put into the

dish,
I

and after the branches have been put on the mat that has
been spread out,

|
she folds up the mat holding the branches,

|
and

she goes out and shakes them out outside of tlie house. Then she
goes back into

|
the house. She takes her front-basket, goes do\\-n

15 to the
II
beach in front of her house, and picks up fresh stones, whicli

|

she puts into her small basket, enough so that she can
|
carry them.

Then she carries the basket on her back into the house,
|
and she puts

it down by the side of the fire. Then
|
the stones are poured out by

the side of the fire. Then she goes dowm agaui, carrying her front-

20 basket,
||
and puts more stones mto it; and when

|
she has cnougli,

she carries them on her back into the house, and
|

puts them on top

1 Salal-Berries.—Wa, la Jix^edxa ^walase loq!wa qa^s g'axe k'ano-

litas la.x; haxhanelasases nenEgwatsle laElxa^ya. Wii, la qwelE-
yliidEx t!et!Emak-Eya^yases nenEgwats!e hiElxa-ya. Wii, gil'mese
gwalExs lae lEkiimwalax t!ak-Eya^yases iienEgwats!e q!waxa. Wii,

5 lii ax-edxa hel^a le^wa-ya qa^s LEp!allleq liix Lliisalllases kIwaelasLaxs
laLe kimtledElxa iiEklule. Wii, lii dilx'^Idxa ^nEmts!aqe liixa

uEklule qa-'s klulpalexa uEkliile laxes yisx'Eiie, qa^s lii kMats!6tsa
kimdEkwe UEklid laxa toqiwe. Wii, lii tslEgEdzodiilasa yEsxIne
liixa LEbele le-'wa^ya. Wii, lii halabalaxs lae kimtrq. Wii, g il-

10 ^mese HvPla kImdEkwa iiEkliile la k'!ats!axa ktmdEgwats!e loq!wa.

Wii, liixae ^wr'ladza^ya yisx'Eiie laxa kimdEdzowe LEbel le-Va^ya.

Wa, g'll^mese ^wl4axs lae q!EnepElTlaxes kimdEdzowe le-wa=ya

qa^s la laaqEwElsaq lax Llasana^yases g'okwe. Wii, lii edeL laeL

laxes g'okwe qa^s ax^edexes nanaagEine qa^s lii lEiitsles laxa

15 LlEma^'isases gokwe. Wa, lii XEx"'wIdxa iilExsEme tIesEma qa's

la xEx"ts!alas laxes nanaagEine. Wii, a-'mise gwanala qa^s

lakwesexs gTixae oxLosdesElaq qa^s lii oxLaeLElaq hixes gokwe.
Wa, lii oxLEg-alllas lax onalisases lEgwIle. Wii, laEm gugEuolisas

laxes lEgwllexa t!esEme. Wii, laxae etEntslesa k"!oqiilaxes niina-

20 iigEme qa^s liixat! et!ed xEx"ts!alasa t!esEme liiq. W^ii, giPmese
helats!axs lae oxLosdesa qa^s liixat! oxLaeLElaq laxes g'okwe qa^s

1 This follows the description of the gathering of salal berries, p. 207, line 53.
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of those she brought ui first. She just puts
|
tlie basket with stones 2.'5

in it on the floor, and she builds up the fire so
|
that it is high. Slie

takes good dry fire-wood and
||
hiys it across the top of the fire. Wiien 2")

this is done,
|
she piles stones on top of it; and when they are all

on,
I

she takes a low box and washes it out.
|
When this is done, she

puts it do\v7i. She takes a small steaming-
|
box and pours water

into it half way up from the bottom; and she
||
leaves it there just 30

outside of the low box, at a place between it
|
and the fire. Then

she takes the fije-tongs and puts them down on the floor.
|
Now it is

all done, and she waits for the stones to get red-hot,
|
as they are

still on the fire.
|

Now we will talk for a little while about the low-sidod bo.x for

mixing salal-berries.
||
It is tliree long spans and one short span fin 35

length, antl it is just two
|
long spans in width, and it

|
is one span

in height.
|
The corners made in the same way as the boxes for

keeping preserved salmon.
||
That is all about this.

|

40

As soon as all the stones wlfich are on the fire are red-hot.
|
the woman

who works on the salal-berries takes the dishes containmg the cleaned
|

berries and puts them down by the side of the low box for making
salal-berry cakes;

|
she takes the tongs and puts them down at the

lii oxLaqas laxes g ilx'de xEgwanEma. Wti, a^mese la hangelila 22

t!ets!ala lExiixa xEgwIle tlesEma. Wii, la hel^Idxes lEgwIle qa
q!ap!esgEmllles. Wii, la six'edxa eke lEm.xwa lElqwaEma qa^s

gayi^liilax-'Ideq lax oktiya^yases lEgwIle. Wii, giPmese gwalExs 25

lae xEqiij-indalasa t!esEme laq. Wa, g"ll^mese ^wilk'EyEndExs lae

ax^edxa bEngEla t!Eqagi'lats!a qa^s aek'le tsIoxiigindEq. Wii,

gil'mese gwiilExs lae hilngalilas. Wii, liixae iix^'edxa ama^ye
q!6lats!a qa^s gQxtslodesa ^wape qa ^nsgoyoxsdales. Wii, laEm
ha^nel liix l !asotiigaS"asa bEng'Ela t!Eqagi'lats!ii liix iiwiigawa-'yas 30

LE^wa lEgwlle. Wii, liixae iix^edxa ts!esLiila qa g axes kadela. Wii,

laEm ^wi'la liixeq. Wii, a^mise la esEla qa memEnltsEmx'^idedii
tIesEme la xEx"Lalales lax lEgwllas.

Wii qEns yiiwas^Ide gwagwex'SEX'^ld lilxa bEngEla tlEqagi^la-

ts!ii, ylxs mamoplEnk'Elaasa ts!Ex"ts!ana^yc liixEns q!wiiq!wax'- 35

ts!ana^yex ylx ^wasgEmgEg'aasas. Wa, la uExnEqEJa malplEiik'

laxEns q!waq!wax'ts!iina^yex ylx ^wadzEgEg^aasas. Wii, lil

^nEmplEnk'osta laxEns q!waq!wax"ts!ana^yex yix ^wiilasgEmasas.

Wa, la yuEm gwale wfdilyasox wida^yasa xEtsEmaxs k^ogEkwae.

Wa, la^mEn gwal laxeq. 40

Wa, g'll-mese ^naxwa la mEmEnltsEmx'-Jdeda xEx"Lalalese t!e-

sEmxs lae ax'ededa nanak!fdtslla ts'.Ediiqxes k'imdEx"ts!alaxa ue-
k!iile loElq !wa qa^s g'axe k'anolIlElas laxa bEngEla tlsqagi-

^latslii. Wii, laxae ax^edxes ts!esLala qa g'axes k'adel lax eaxElas-
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45 place where she is going to work.
||
Then she takes up with both

liands the cleaned salal-borries and
|
pours them into the low box for

making salal-berry cakes, for its name is
|
"low box for making salal-

berry cakes." SJie puts the berries into it; and
|

she only stops pour-
ing in salal-berries when they are four

|
finger-widths deep, when they

50 are levelled down on top.
||
Then she takes the tongs and takes up

with them the red-hot stones.
|
First she dips them into a steaming-

box containing water, so that
|
the ashes that stick on the stones will

come off, and so that they may not be too hot
|
and burn the salal-

berries when they are put in.
|

After dipping the stones in, she puts
55 them in one corner of the

||
salal-berries; and she continues doing so

with the other red-hot stones.
|
When she finishes, it is this way.

Then
|
with both hands she takes more salal-berries

and pours them on the red-hot stones which
|
are in

the salal-berry box; and when these are also four
|

fuiger-widths in depth, then she takes the tongs and

C)0 takes up
||
more red-hot stones. She dips them into the steaming-

box
I

with water in it, and puts them on the salal-berries;
|
and

when these are all covered with stones, she pours more
|
salal-

berries on top; and when these are all in, she again
|

puts ui more
65 hot stones; and when they are all covered

||
with hot stones, she

takes a medium-sized mat
|
and spreads over it, for now it boils up;

45 Las. Wa, la gox^wld laxa lEx"ts!ala kimdek" nEklula qa^s la

gox"ts!alas laxes t!Eqagi^lats!e bEngEla qaxs he'mae la LegEm-
sa bEng'Ela t!EqagI-lats!axs lae goxts!oyowa nEk!fde laq. Wa,
al^mese gwal goxts!alasa nEklfdaxs lae modsn laxEns q!wa-
qlwax'tslana^'yex yix wax"ts lEwasas yixs lae ^nEmak"E-yaakwa.

50 Wa, lii ax^edxes ts!esLala qa^s k-!ip!ldes laxa x'lX'ExsEmala tlesEina

qa^s la gagilasila hapstEnts laxa q!6lats!ets!ala ^wapa, qa lawiilesa

k!wek!utsEma^yaq guna^ya. Wii, he^mis qa k'leses xEULEla tslElqwa

qa kleses klumElx^'Ideda nEk!ide qo lai k'!ip!Eqalts laq. Wii, gil-

^mese la hapstaakweda t!esEmaxs lae k'!ip!Eqas lax apsbaltslawasa

55 nEklule. Wii, la hex'sii gweg'ilaxa waokwe x^IxExsEmala tIesEma.

Wii, giPmese gwiitexs lae g'a gwiileg'a {fig.). Wii liixae et!ed

gox^wid laxa nEk!fde qa^s goxiiyhides laxa x"ix-ExsEmiila tIesEmaxa
la axEgexa nEk!ide. Wii, g'ilEmxaiiwise modEne wagwasas hlxEns

q!waq!wax'ts!ana^yoxs lae et!ed ax^edxes ts!esLiila qa^s k'!Ip!edes

60 laxaaxa x'ix'ExsEmiila tIesEma qa^s lii hapstEnts laxa ^wiibEtsla-

wasa q!6lats!e. W^ii, liixae k'liplEqas lax okiiya^yasa UEklide.

Wa, g'th'Emxaawise la hamElqEyhidqexs lae et!ed goxiiyindalasa

nEklule laq. Wii, giPmese ^wllg'Elts!iiyeda nEk!ulaxs lae et!ed

k" lijJEylndiilasa ts!Elqwa t!esEm laq. Wii, g'iPEmxaiiwise hamEl-
65 qEyE^yeda tslElqwa t!esEm laqexs lae ax^edxa heladzowe le^wa^ya

qa^s LEpEjindcs liiq, qaxs lE^mae maEmdElqida. Wii, g"iPmese
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and after
|
she has done so, she takes an elderberry-cake that has not 67

been tied up in bundles with
|
shredded cedar-bark, and puts it up

on edge over her fire.
|
It gets brittle quickly, and she goes (kw^l to the

beach in front of her house
||
to look for a flat sandstone; and wlien 70

she fuids one,
|
she takes it up and puts it down by the side of the

])ox in which
|
the salal-bcrries arc being cooked. She takes her

husband's stone hammer and
|

places it on the flat sandstone. Wlien

the elderberry-cake is quite
|
brittle, she takes down the elderberry-

cake and she takes a new
||
mat and spreads it out. She puts the flat 75

sandstone on the
|
mat and takes up the cake of elderberries, places

it
I

on the sandstone, and she takes the stone hammer and pounds
|

the elderberry-cake so that it breaks in pieces. When it is all broken

up,
I

she takes up the pounded elderberry-cake with both hands,

rubs it together
||
so as to make a powder of it, and she only

|

stops <S0

when it is all Uke flour. After she has broken up
|
one of the elder-

berry-cakes, she takes others, for generally
|
they break ten cakes of

elderberries for making the
|
salal-berry cakes. After ten elderberry-

cakes have been broken up,
||
she takes ofl' the mat that has been 85

spread over the salal-berry box, for
|
they are done when they stop

])oiling. She takes a ladle
|
and a large dish and puts them down

by the side of the low salal-berry box.
|
Then she takes the tongs

gwalExs lae ax'edxes ts!endzewats!e, yixa k!ese yaeltsEmaluxa 67
kadzEkwe qa^s lii pElk'Emg'aaLElots laxa nEqostawases lEgwIIe

qa halabales tsos-eda. Wa, la lEntsIes lax LlEma^isases gokwe
qa^s la alax pEgEdzowa dE^na t!esEnia. Wit, g'll^mese q!aqexs 70
lae ax'edsq qa^s g\axe pax'fdlhis lax apsaniillhises t!EqagilasE'we
nEk!ula. Wa, la ax'edEx pElpElqases laHvilnEme qa's lii niEgu-

dzots lax pEgEdzowe dE^na t!esEma. Wa, g'il^mese alakMala

la tsosaxs lae axaxodxa ts!endzowe. Wii, lii itx^edxa Eldzowe
le^wa'ya cja^s LEpIiiliies. Wii, lii pagEdzotsa dE'na t!esEm laxa 75

le-wa^ye. Wii, lii ax^edxa ^nEmxsa ts!endzowa cja^s pax^iilodes

liixa dE-na tIesEma. Wii, lii iix-edxa ])ElpElqe qa^s lEsEldzodes

Jaxa tslendzowe cja q!weq!u}ts!es. Wii, gih'mese ^wI^weIxsexs
lae gSx^witses wax'soitslana^ye e^eyaso laxa q!welkwe ts.'endzowa

qa^s helox"sEndeqexs lae dzak'odxes e^eyasowe. Wii, iii^mese SO

gwiilExs lae yoEm gwex'sa qiixex. Wii, gil^mese ^wi^wElxseda
-nEmxsa tslendzowa lae etiedxa waokwe qaxs heniEnala^mae
uEqaxse ts!endzowe q!welasE^wasa ts!Edaqe qiis iixEgEmxes t!Eqa-

g-TlasE^we nEk!ula. Wii, giPmese -'wl'la la q!welkwa nEq:!,xsa tslen-

dzowa lae ax5dxa le^wa^ye LEpEmiilrlasa t !Eqagrtats!e bEng'Ela qaxs 85

lE^mae iJopaxs lae gwal niEdElqula. Wii, lii iix^edxa k'atslEni^qe;

wii, he-misa ^walase loq!wa qa^s lii k'anolllas hixa t!Eqag'i'lats!e

bsngEla. Wii, la ax'edxa tslesLiihx qa^s k!ap!Eles liixa t!esE-
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and fools for the stonos,
|
which are in the bottom, under the

90 boikHJ sahil-bcrries ; and wlion
||
she gets hold of a stone, she; takes a

spoon and scrapes off the jam that
|
sticks to the stone. After

scraping; it off, she puts
|
(the stone) into the dish; and she continues

doing this with the other stones.
|

When all the stones are out, she

takes the dish with the stones,
|

goes out, and throws them out of the

95 house. Then
||
she goes back with the dish and puts it down. Tiion

she takes her tongs
|
and stirs the salal-bcrries. She stirs tliem for a

long time. Then the
|
boiled salal-berries become liquid. Next she

takes a spoon
|
and dips it into the pounded elderberries, and pours

these into the boiled
|
salal-bcrries; and she continues stirring them

100 with the tongs. Wlien
||

all the poimded elderberries have been
thrown in, it gets tliick.

|
After fuiishing tliis, she takes her drying-

frame, (the same one) that is used in making elderberry-cakes,
|
and

she also uses the (same) measure that she used to measure the elder-

berry-cakes,
I

and also the. skiuik-cabbage leaves heated over the

fire, for she does everything
|
with the boiled salal-berries, making

5 them into cakes, as she did when
||
making cakes of the elderberries;

and she also ties them into bundles
|
with shredded cedar-bark in the

way in which she tied the dried elderberries.
|
Thus they are tied

mto bundles with shredded cedar-bark, and they are put into a

(square) box, wliich is
|
called "salal-berry box" because it contains

maxs lae xEgtindzes laxa L!ope nEklttla. Wa, g'iPmese l&lxa

90 t!esEmaxs lae ax^'edxa k'ats!Enaqe qa-s kixalcxa t!Eqaxs lae

k!wek!utsEmexa tIesEmo. Wa, g'iPmese ^wIlg'EltsEmxs lae k!ip-

tslots laxa loqlwe. Wa, ax's<¥mese he gwegilaxa waokwe t!esE-

ma. Wii, gil-mese ^wPlosteda t!esEmaxs lae dagilllaxa t!ets!ala

ioqlwa qa^s la gucjEwElsaq lax Llasana^yases g'okwe. Wa, g'ax-

95 ^mese k'alaxa loq!we qa^s k'ag'allles. Wii, la ax^edxes tsIesLala

qa^s xwet!edes laxa L!6pe nEk!ula. Wii, lii geg'illlExs lae ala-

k"!ala la ^wapaleda L!5pe uEkluia. Wii, lii ax^edxa kiitslEnaqe

qa^s tseqes hlxa qlwelkwe ts!exina qa-s lii tseqElas liixa L!o])e

nEk!fda. Wii, lii hemEualaEm xwetasa ts!esLilla hlq. Wii, gil-

100 -'mese ^"wFlaqeda qlwelkwe tslexina laqexs lae gEnx'^ida. Wii,

gil'mijse gwiilExs lac .ax^edxes k^ !itk- lEdesexes lEgEdz6x"diixa ts!en-

dzowe. Wii, ht'Enixaiiwis niEnyayases niEnyayaxa ts!endzowe.

Wa, laxae pEnkwa k"!Ek"!aok!wa liixa lEgwIle, yixs a^mae naqEm-
gilto laxes la gwegilasxa L!ope uEkliilExs lae Isqiiq laxes gweg'ila-

5 saxs liixde lEqaxa tslendzowe. Wa, hoEmxaiiwise gwiilaxs Ine yael-

tsEmiilaxa k'iidzEkwe laxaax gwiiiaasasa tslendzowaxs lae yaeJ-

tsEmrdaxa k'iidzEkwe. Wii, laxae xEtsEme hiintslEwasaxa Lega-

diis nEgudzEwats!e xEtsEma, yixs lae guts!Ewax"sa uEgudzowe
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the salal-berry cakes.
|
Those are not the best salal-berries that arc

mixed with
||
elderberries ; for they make them in a (cheap) way to sell 1 ]

them, and also for her
|
husband to give a feast of salal-berry cakes.

They do the same with the
|
salal-berries as they do with the elder-

berries when a feast is given.
|
Tlie only (.lifTerence is that the dislies

are called
|
"salal-berry-cake dishes." That is all about tlie one

way of doing this.||

Salal-Berries and Elderberries mixed— (Strips of caked salal- 1

berries) .
|
In this ' (box) salal-berries mixed with elderberries are

pounded before they are ripe.
|
This is what I talked about first, for

they arc made as cheaply as possible, because they are for sale
|
or

given at a feast to different tribes. Therefore tlie salal-berries are

not pure;
||
and they put in the elderberries so that they will show 5

up better and
|
that the salal-ljerry cakes will dry more c^uickly, wlien

elderberries
|
are mixed with them, for tliis is sold cheaply.

|

Now I will talk about the salal-berry cakes, wluch are made care-

fully by the
|
women for their owni food and for their husbands, their

children, and their
||
relatives. When (the woman) makes the salal- 10

berry
|
cakes mixed with elderberries, she does not pick the largest

salal-berries seen by her, those wliich grow well,
|
she keeps these to

be picked when they are
|
ripe. When they are quite ripe, she

takes her three I baskets, the same ones that were used before.

tiEqa. Wa, hcEm k'les aek!aak" uEgudzS t!Eqeda la g'eqElaxa
ts!ex-ina, yixs hae senatseq qa-'s laxoya. Wii, he'mis qo tiEqa- 110

g'ilaexsde lanvunEmasex UEgudzowa, wa laxae heEm gwegila-
sE-weda nEgudzowe tlEc^e gwegilasaxa ts!endzowaxs lae k!wela-

dzEma. Wa, lex'a-mese ogilx'ideda LegEmasa loElqlwaxs t!Ext!aga-

tsliixa uEgudzowe. Wil hiKm gwahi ^'nEmx'-'idala gweg"ilasEf(.

Salal-Berries and Elderberries mixed (T!Eqelaxa heyadzo uEgudzo 1

tiEqa).—Wa,' la heEmLal klilxamEnqiila nsklula axEqElaxa ts!en-

dzowEn gale gwagwex's-alasa qaxs y;iya<|e]akwaaxs laxoyEweLe
Loxs kIweladzEmae laxa C[!enEme lelqwalaLa'yu, lagllas k!es
sayoqwa nEklfde. Wa, he^mis lagilasa tslexina c[!aq!ek!es. Wii, 5

he'misexs htilabalae Ismx-wideda nEgudzowe t !Eqaxs laeda ts!en-

dzowe axEgeq, j-ixs holaloxwaaxs kilxwasE-wae.
Wii, la^mesEn gwagwex'SEX'^idEl laxa nEgiidzowaxs aek' lasE'waasa

tslEdiiqe qa's helelayo LE^wis ia-'wiuiEme LE^we siisEme Lo'mes
LCEELala. Wii, he-maaxs lae gwiit er.xElaxa tsletslEuqEla nEgutlzo 10

tiEqa laxes k'!ets!ena^ye nskwaxes ddgule awa nEk!fda, ylxa ek'as

q!wax-'edaena'ye. Wii, laEm guiJEsaq qa's liil uEkwiiLEq qo hll

qlayox-WKJEi. Wii, g'tPmese q!iiyoqwaxs lae itx-'edxes }-udux"sEme
laElxa^ya ybcaaxes g'ilx'de nEgwats!ii. Wii, lit heEmxat! gwegi-

' Continued from description of the dish for pounding salal-berries (p. 60, line 78).
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15 and she does everything
||
as she did before wlien she went to pick

salal-berries, as I first described;
|
and she also does as I said before,

when she picks the salal-berries off the branches,
|
and slie puts

them into the same dislies; and wlien they have all been cleaned,
|

she takes the mortar-box for the salal-berries, and she puts it down
on the floor

|
where she is going to work; and she also takes her

20 husband's stone hammer and places it
||
on the edge or by the side

of the mortar-box. Then she takes the
|
dish cimtaining the cleaned

salal-berries and puts it down next to the mortar-box
; |

and she puts
in both liands and takes out the

|
cleaned salal-berries and places

them in the mortar-box. When
|
they are two finger-widths deep

25 m the
||
bottom of the mortar-box, she takes her

|
stone hammer

and pounds them until they burst, and she continues
|

pouinling

them until she sees that they have all burst. Then she takes the
|

large dish and pours the pounded salal-berries into it. After
|

pour-
ing all out, she takes some more of the cleaned salal-berries,

||

30 puts them uito the mortar-dish, and when they are
|
two finger-

widths deep in the
|
mortar-box, she takes her stone hammer and

pounds them.
|
She pounds them for a long time ; and when she sees

|

that they have all burst, she puts the hammer down on the floor
||

35 and pours the pounded salal-berries into the dish.
|
She continues

15 les gwegilasaxs galexde nEkwaxEii g'iLx'de gwagwexs-alnsa. Wii,

laxae lieEm gwegilaqes gwegilasaxs lae klulpalaxa UEklule. Wii,

laxae heEm k'lats'.alaseda }oElq!we. Wa, gib'mese ^wFlala k innJE-

kwaxs lae ax^edxa lEgatsliixa nEk!iile qa's gaxe hang'alihis laxes

eaxElasLe. Wii, laxae ax^edEx pElpElqases la^wiinEme qa^s g axe

20 mEkwagElltas laxes lEg'atslaxa nEklule. Wa, la ax^edxa k imdE-
gwats!axa iiEkliile loq!wa qa^s g'iixe k'anodzEiits laxa lEg-ats!axa

nEk'.iile. Wii, la gox^witses wax'soltslana^ye e^eyaso laxa k'imdE-
kwe nEk'.ula qa^s la goxtslalas laxa lEg'atslaxa nEklule. Wii, gil-

^mese milklEU hxxEns q!w!iq!wax'ts!ana^'yex yl.x; wagwasasa kimdE-
25 kwe iiEklul liix ots!awasa lEg'atslaxa nEk!utaxs lae dax'^Idxa

pElpElqe qa^s lESElgEndes laq qa ^wl^es kux'^Ida. Wii, lii geg'Illl

lEsElgeq. Wa, g iPmese doqulaq hiEin ^wFla kukaxs, lae ilx^edxa

^walase ioqlwa qa^s la qEposasa lii lEdzEk" iiEklul laq. Wii, gil-

^mese ^wllasExs lae etied gox^wld laxa kimdEkwe uEkliila qa^s

30 lexiit! goxtslots lilxa lEg'atsliixa nEkliile. Wii, g If'Einxaawise

maldEn laxEiis q!wiiq!wax'ts!ana-'yex ylx wagwasas liix otsliiwasa

lEgatsliixa uEkliilaxs lae dax'^ldxa pElpElqe qa^s lESElga^yes laq.

Wii, laxae gegililExs lESElga^yaaq. Wii, gil'Einxajiwise doqulaq
laEm ^wFla kukux"sExs lae g'eg'alilases lEilzayowe pElpElqaxs lae

35 qEpasasa la IsdzEk" nEklul lilxa lEdzEgwatsle nEkliil Ioqlwa.

Wa, ax"sa^mese la he ^weg'ilaxa waokwe k'imdEk" uEklula. Wii,
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doing this with the other cleaned sahil-berries, and
|
only stops when 37

tliey have all been pounded. She does not make them into cakes
quickly,

|
but leaves them for two nights in the dish, covered over

with a mat, before
|
making the cakes.

||

Now I will talk about the long strips of dried salal-berries. When
j
40

the woman gets ready to dry them, after leaving them two nights
covered

]
over \vith a mat, so that no soot wdll drop into them and

|
so

that they will get tliick,—for she can not make them into cakes
immediately

|
after pounding, because the berries are full of juice

and therefore
||
she leaves them for a long time to dry up,—then she 45

takes up the dr^ang-frame,
|
the (same) one as she used when she dried

elderberries mixed wdth salal-berries,
|
and also the heated skunk-

cabbage. She puts the heated
|
skunk-cabbage leaves down flat the

whole length of the drying-frame. She puts them on very
|
smoothlj-;

and when they are all down on the drying-frame from end to end,
||
she 50

takes her straight knife and cuts the curved edges
|
of the skunk-cabbage

leaves that hang down over the two side-pieces of the drying-frame
|

(tills is called by some people "stiff edge of the drying-frame) ".
|

After cuttuig them all off, she takes a large horse clam-shell
|
and a

large spoon, and she takes the pounded-salal-berry dish
||
and puts it 55

down by the side of the drying-frame. She
|

takes the ladle, dips

it in, and stirs it until they are well mixed
|
with the juice; and when

al'mese gwalExs lae 'wPla la lEdzEkwa. Wii, k!est!a ya^uagafda 37
lEx^edsq. Heda la malExse ganoLiis -nakuyalaxa te^wu^yaxs lae

lEX=edEq.

Wii, la'mesEn gwagwexs-E.x'IdEl laxa heyadzo nEgudzoxs laeda 40
tslfidaqe xwanaPld qa^s lEqeq lacjexs lae malExses ganoLe naxiim-
lil.xa le^wa-ye qa k'!eses q!wap!EqElas5'sa q!walobEse. Wii, he^mis
qa j\lak!ales gEn.x-lda qaxs k!easae gwcx""idaas lEx'ed([exs galae
gwiil lESElgeq cjaxs alakMalae qleuEme saaqas. Wii, he^mis lagilas

he gwaele qa lEmlEm6.\"des. Wii, lil ax'ededa tslEdaqaxa k!itk!E- 45
dese, yixes k' litElii.x'diixs g iilexde Isqaxa ts!ets!EnqEla nEguilzo-

wa. Wii, he^misa pEnkwe k' !Ek'aok!wa. Wii, lii pagEclzotsa pEnkwe
k'!Ek'!a6k!wa lax ^wasgEmasasa klttkMEdese. Wii, laEm aeklaxs
lae hamElgEdzil^ya k'!Ek!aok!wa ])a])Eqo^nakulaxs labF.ndalae. Wii,

la ilx-edxes iiExxala k'!awayowa qa^s tlosalexa k ilkElxEnxa- 50
^3'asa k'!Ek!a6k!wiixs lae kMesaia lax kak'EtEnxa^yasa kltklEclese;

ylxs LeqElaeda waokwas L!iiL!EXEnxe laxa k'akEtEnxa'ya. W^ii,

g'lb'mese ^wPla tlosEwakiixs lae ax^edxa ^walase xalaetsa mEtlana^ye.
Wii, he^misa ^walase k ats!Enacia. Wii, lii ax-edxa lEgEx"ts!alii.xa

nEk!ule loq!wa qa's g axe hanEn.xElIlas laxa k!itk"!Edese. Wii, lii 55
dax'^idxa kats'.Enacie ([a's tseqes liiq qa^s xwetledeq qa lElgowes

LE-wis saaqe. Wii, g li'niese alak' !iila la lElgoxs lae tsex'Itsa k ats!E-
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58 tlie iK'rries are well mixed, she dips the
|
spoon into them until it is

heaping full of the pounded salal-berries ; anil she pours
|

them on
one end of the drying-frame. Then she takes a straight cedar-stick

!|

CO and puts it down (crosswise) near the end of the drying-frame, in this

manner:
|

The thickness of the cechir-stick is one-

half of the : : little fuiger,
|
and it is just squeezed

betweini the two side-pieces of the drying-frame.

She
I

does the same at tlie other end; and after doing so, she takes

the
I

clam-shell, turns it over, and uses it to smooth the pounded

55 salal-berries
||
on one end of the drying-frame. Then the pounded

salal-berries are levelled down
|
to the crosspiece of cedar-wood, and

slie presses
|
the pounded salal-berries against the two side-pieces.

As soon as she has spread all the pounded
|
salal-berries, she dips the

spoon into the berries again and pours them out at the
j

end of the

70 salal-berries. She continues doing this until
||
she reaches the end

of the drying-frame; and when she reaches the other crosspiece,
|

she stops. After doing so, it is in this way:
Sometimes she has as many as twenty drying-

frames with
I

pounded salal-berries, or even more wlien tiie salal-

l)erri('s are growing well
|
in summer, and when the woman is indus-

75 trious in picking salal-berries.
||
After this has been done, she asks

her husband to come and help her
|

put tlie frames up just over tlie

fire, not very high,
|
for the woman must beml her head when she

58 naqe qa Llak'Emallsexa lEg'Ekwe nEklula qa^'s lii tsedzots lax apsba-
^yasa k' !itk' !Edese. Wii, lii ax^edxa k !waxLawe qa^s UEgEnosa. Wit,

60 lii katbEnts laxa max'ba^yasa k'!itk'!Edese g'a gwii^ega ( ^,r/.),yixs

kModEnae hxxEns sElt!ax'tsiina^yex ylx wagwasasa klwaxLiiwe. Wii,

lii ;iEm qataweltEwe hix iJiliJEXEnxa^jrasa k'!itk'!Edesc. Wii, liixae

heEm gwex'^idxa iipsbtVye. Wii, g'lb'mese gwaiExs lae ax^edxa
xalaese qa^s nELalamaseqexs lae gweldzodiilaxa lEg'Ekwe nEklfil lax

05 apsba^yasa kMltklEilese. Wii, laEm ^'nEmiikaleda lEgEkwe nEklfil

LE^wa geba'ye klwaxLiiwa. Wii, lii lalEnxEudxa LlaLlEXEnxa^jasa
lEg'Ekwe nEklula. Wa, gllnaxwa^mese gweldzod ^wPlasa lEgEkwe
nEk!ulExs lae et!ed tsex'^etsa k'iitslEnaqe qa^s lii tsedzots lax la

^walalaats Qba^yasa nEk!ule. Wii, ax"sa^mese he gweg'ilaxs lae

70 labEndalaxa k' !ttk' lEdese. Wii, gll^mese lag-aa laxa ^nEme geba-
^ya lae gwiila. Wii, gil^mese gwaiExs lae g-a gwiileg-a (fin.), ylxs

^nab'nEmplEnae maltsEmgustaxseda kMitk'lEdese la iixdzillaxa

lEgEkwe nEklQia l5^xs hayaqamaaq, ylxs helaeda uEklule liixes

qlwax^edacna^ye Lo^xs sE^x"ts!aeda tslEdiiqe la UEkwaxa uEklfde.

75 Wii, g'il^mese gwalExs lae axk' lalaxes hl^winiEme qa gaxes gewalaq
qa^s Les-aLElodes lax nEqostawases lEgwTlexa k'lese alaEm ekMala
qaxs g'lmxwala^maeda tslEdiiqaxs lae LawabEwexa k' !itk' lEdesaxs
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is standing under the drying-frame
|
when it is put up over the 77

fire. Now the woman takes hold of one end,
|
and her liusband of

the other, and they put the salal-berry cakes (for now their name
is changed)

||
over the fire. After domg so, her husband

|
builds up 80

the fire with very dry alder-wood.
|
The reason why they use alder-

wood to burn underneath is because it gives no sparks
|
and it makes

a very hot fire, for the owner of the salal-berries mshes them
|
to dry

quickly. As soon as the fire burns well, they watch
i|
the drying- 85

frames that they may not catch fire, and they do not leave (the cakes)

there for more than two
|
hours. Then they are half dry. Now

|

the berry-cakes are done; and she takes them all down and puts

down on the floor one
|
of the drying-frames. Then she takes down

another one and puts it on top
|
of the one on the floor; and she con-

tmues doing so, putting them one
||
on top of another. After she has 90

taken them all down, the woman
|
takes an empty drying-frame and

places it over the top
|
one which has the long strips of salal-berry

cakes on it. Then she turns it over on the
|
empty one. The woman

is careful that the salal-berry cake
|
is flush with the end of the

empty drying-frame, and
||
that the sides are straight along its sides; 95

for all the frames' are made of the same length
|
and of the same

width. As soon as
|
she has finished, she calls her husband to come

and take hold
|
of the drying-frames that Ue face to face. Then her

lae Lestaya lax ekMa^yasa lEgwlle. Wa, laEm dadEba^ya tslEdaqe 78

LE^wis la'wunEmaxs lae Lestodxa tiEqa qaxs lE-'mae L!ayoxLaxs
lae Lesta=ya laxa lEgwile. Wii, giPmese gwalExs lae hVwunEmas 80

lEqwelax'^idxes lEgwIlasa LliismEsexa alak'.'ala la lEmxwa. Wa,
heEm lag"ilas he lEgwabEwIseda L!asmEsaxs kMesae anobexostala.

Wa, he^misexs Lomae L!esEgustala qa^s ^nek'ae qa halabales

lEmx^wides t!Eqa. Wa, g-lHmese x"iqostawe lEqwela^yas lae q!aq!a-

lalaq qa k'leses x'Lx^ede k' !ltk' !Edesas. Wa, k'!est!a malts lagELE- 85
lag'ila laxa q!aq!alak'!a^yaxa ^naliixs lae k' layax^wlda. Wa, laEm
L!6pa tiEqa. Wii, lii axaxod ^wi^laq qa-'s pax^alilesa ^nEmxs
kMitk-lEdesa. Wii, la et!ed axaxodxa ^nEmxsa qa^s pagegindes
laxa la pagela. Wii, la hilnal axaxElaxa waokwe qa^s lii ^wPla

pagegindalas liixa waokwe. Wii, giPmese ^wi^axaxs laeda tslEdaqe 90
Sx^edxa lobEdziila k!itk'!Edesa qa^s la papEqodEq LE^wa eklEn-
xelile t!Eqadzillaxa heyadzowe tlsqa. Wa, laEm bEniisaleda

lobEdzala. Wii, lii doqwaieda tslEdaqaxa tlsqadzala k'.itk'lEdes

qa ^nEmabales oba^yas LE^wa lobEdzala k' !itk' lEdesa. Wii, he^mis
qa ^nEmEnxales ewEnxa^yas qaxs ^nEm^maes awasgEmase. Wa, 95
laxae ^nEm^me awadzEwasasa k"!ek!itk'!Edese. Wa, giPmese
gwalExs lae Le^lalaxes la^wtinEme qa g^axese dadEbEndxa lii

haqala k" !ek' !ltk' lEdesa. Wii, la-'mese la^wflnEmas diibEndxa

75052—21—3.5 eth--pt 1 IS
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husband takes hold of
|
one end, and the woman takes hold of the

100 other (end). They
||

lift them up at tlie same time, and then turn

them over so tliat the drying-frame with the salal-berry cake is on
top;

I

and when they turn them over, the cakc! falls upon the
|

empty drjdng-frame, iuid the strip of salal-berry cake lias been
turned over.

|
Then they put it again just over the fii-e.

|
After tliis

has been done, she takes the same drying-frame
|
from which slu;

5 had taken the strip of salal-berry cake.
||
She peels oif the heated

skunk-cabbage leaves which stick to it, and throws them away.
|

Then she turns it over and puts it on the next one; and she does
|
as

she did before with the first one, turning over the cakes; and she

continues
|
domg this with the others. It takes only one day

|
to

10 dry all of them. When they are all dry, the woman
||
takes a small

square box, takes off tlic cover, and she tilts it on one side by the side

of the fire,
|
so that it will get dry inside.

|
As soon as the inside is

very ilry, she puts out the fire.
|
Then, without help, the woman

takes dowii the drying-frames and
|

puts one on top of another, as

15 they had been before, when she turned them over.
||
She takes the

small square box of medium size and places it
|
near the drying-

frames. Then she takes up the end of one strip of salal-berry cake,
|

puts it mto the bottom of the salal-berry box,
|
and the end up

against the narrow end of the small box. When part of it
|
covers

apsba^ye. Wa, lada tsledaqe dax'^idxa apsba^ye. Wa, la ^nsma-
100 x'^id wix-^Idqexs lae lex'^idsq qa hes la ek'lagawa^ya tlEqadzala

k' !itk' lEdesa. Wa, gll-mese lex'^Idqexs lae l^seda t lEqa laxa lobE-

dzala k' !itk' lEdesa. Wii, laEm lenkwa heyadzowe tiEqa. Wii,

hex-^ida^mese la xwelaqa Les^aLElots lax nEqostawases lEgwllc.

Wa, gil'inese gwalExs lae ax^edEx axdzayaasdilsa heyadzowe tlsqa

5 qa^s kusalexa ts!agEts!ixye pEnk" k'lEkMaoklwa qa^s tslEx^edeq.

Wii, la hax^vklEq qa-s laxat! papEqodEq. Wa, lae heEm gwex^^Id-

qes gilx'de gwex^^daasxes g"ilxde lex'asE^wa. Wii, ax"sa^mese he
gwegilaxa waokwe. Wa, lil ^nEmxsa^mese ^niilaxs lae ^wi4a
lEmx'wida. Wii, g'll'mese ^naxwa lEm^wEmx^Ida laeda ts.'Edaqe

10 ax^edxa xaxadzEme qa^s axodex yikiiya^yas qa^s qogiinolisesa

xaxadzEme hixes lEgwile qa alak'.'iiles JEmx^wide otslawas. Wii,

gIPmese alaklilla la lEmx"ts!axs lae k' lilx^'edxes lEgwIle. Wii,

lanaxQla^meda ts!Edilqaxs lae &xilxElaxa k' !ek' !itk' lEdese qa^s

papEqo^nakideq liixes lax^de gwaelasExs liixde lexaq. Wii, lil

15 ax^edxa xaxadzEme, ylxa heia XEtsEma qa^s gaxe hiing'alila lax

makinxelliasa k'!ek'!itk!Edese. Wii, lii diibEndxa heyadzowe tiEqa

qa^s ts!Enx"ts!:\les lax oxLaS^asa hayadzEwats!e t!Eqa xaxadzEma.
Wii, lii sEkiile oba^yas laxa apsanexts lilwasa xiixadzEme. Wa,
g'll^mese hamElxaltsIaxs lae gwanax^edEq qa 'uEmiilases k!o-
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the bottom, she folds it back so that it is of the same size
||
as the 20

bottom of the small box. It is ui this way
| ^__^_^ when it is

folded.
I

when they

leaves over

put into the small box into which it is being"

She contmues doing this with the others; and
are all in,

|
she heats some new skunk-cabbage

the fire; and
|
when they are soft, she takes the crooked knife of

her husband,
||
cuts out the thick vems m the middle, and, when they 25

are all off,
|
she heats them agaua over the fire. She does not stop

until they are almost brittle
| and very dry. Then she puts the

loaves on top of the
|
strips of salal-berry cake, and she tucks them in

aU round mside the box
|
coutammg the strips of salal-berry cakes,

so that it is very tight. After douig this,
||
she puts the cover on 30

and ties it do'wai. AVhcn
|

tliis has been fuiished, she puts it do^vn

in a place where the heat of the fire reaches it, and
|
she leaves it

there until winter; for generally
|
the cannibal dancers wish to eat only

long salal-berry cakes,
|
when the owners of the long salal-berrj' cakes

have a winter ceremonial, and also
||
the head chiefs of the o^vne^s of 35

long salal-berries
|
wish to eat them; but the poor people of the tribe

|

eat salal-berries mLxed with elderberries when they are given at a

feast.
I

Now this is fuiished.
|

Currants\—After doing so, (the woman) takes a large dish and
|

1

puts it down by the side of the currant-baskets. She pulls out the
|

xwa^yas LE^wa paqlExsda^yasa xaxadzEme. Wa, la g'a gwalegaxs 20

(Jig.) lae hantsia laxa xaxadzEme laxes q!Elx"ts!aena^'3'e. Wa, la

ax"saEm he gwegilaxa waokwe. Wa, giPmese 'wilts !axs lae

ftx^edxa alomase k'!Ek"!a6k!wa qa^s pEX'^ideq laxes lEgwile. Wa,
gib'mese pEx="wIdExs lae ax^edEx xElxwalases la^'wunEme qa^s

xsLxwalex t lEnt !EnxEdzi¥yas. Wa, giPmese ^wi4axs lae et!ed 25

papax'ELalas laxes lEgwIle. Wa, al-mese gwalExs lae Elaq tsos-eda

qaxs lae alak' !ala la lEmx^wIda. Wa, lii aek" !a paqEvints laxa

heyadzowe tiEqa. Wa, laEm dzopas lax ewaneqwas okuya^yasa

heyadzowe tiEqa qa alakMales Emxa. Wa, giPmese gwalExs lae

yikuyints yikuya'yas. Wa, lii tiEmak'EylndEq. Wii, gih'mese 30

gwalExs lae hangalllas laxa lagaaasas Llesalas lEgwila qaxs

hex'sa^meLe ha^nel lag'aal laxa laLa tslawunx^lda qaxs q!Qnalaeda

hamats!a ^nex' qa^s lex'ame t!Ext!aqxa heyadzowe tiEqaxs lae

ts!ets!ex^Ide g-6kidotasa t!Egadasa heyadzowe t!Eqa. Wii, he^misa

xamagEma^ye g'IgEgamesa gokulotasa t!Egadiisa heyadzowe t!E- 35

qaxs ^nek-ae qa^s t!Ext!aqeq, ylxs laai.as bEgulida^yas g^okulots

nEngildzoguxa ts!ets!EnqElaxs lae kIweladzEma. Wii, la'mEn

gwat laxeq.

Currants.—Wii, gil'mese gwala, lae ax'edxa ^walase l6q!wa; qa 1

g'axese hanalllxa nilg'e q!edzats!e lExa^ya. Wa, la lEk'Emodxa

• Ribei hracteostis, Dougl., Bibes petiolare, Dougl. Continued from the description of gathering currants.

See p 209, line 37.
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3 hucklcberry-branclics that have been pushed through tlie baskets,

and slie takes oil
|
the skunk-cabbage covering and puts it down,

5 and she takes a mat ||' and spreads it outside of the basket.
|
She puts

the hirge cleanmg-dish on the left-hand side of the
|
currant-baskets.

When everythuag is ready, she takes
|
one branch of the currants.

She takes hold of it with her left
]
hand, and pulls off the berries with

10 her riglit luxnd, and
||
she drops them into the large dish for holding

the cleaned berries. She
|
contmues doing so, cleaning the cuiTants.

When they are all cleaned, she takes her
|
front-basket, goes down

to the beach in front of her house, and
|

picks up twelve stones.

When they are all in,
|
she carries it on her back into the house

15 and
||
puts it down by the side of the fire. Then she puts the

stones
I

into the fire; and after doing this, she takes a
|
square

box and puts it down next to the fire, and also her tongs, which
|

she puts down on the floor, and also a large, long-handled
|
ladle, which

20 she puts next to the square box.
||
She also takes skunk-cabbage

leaves which were used for covering the berries, cuts out the mid-
ribs,

I

and, after these have been cut out, she heats them over the

fire.
I

She continues to do this until they get very brittle. Then she

puts them into a
|
small dish and breaks them to pieces until they

25 are as fine as
|
flour. When this is done, and the stones that

||
she

has put on the fire are red hot, she takes a small steaming-box and
|

3 LeLask'Eya^ye gwadEmsa qa^s tslEx^ideq. Wa, laxae lawEyodxa
nasEya^yas k'!Ek!aok!wa, qa^s 5,x^alileq. Wa, la ax^edxa le^wa^ye,

5 qa^s LEplalileq lax Llasalliases naga^ye q!edzats!e Isxa^ya. Wii,

heLat!a ha^nela ^walase klmdatsle loq!we gEmxanallJasa nag'a^ye

q!edzats!e lExa-'ya. Wa, gil'mese gwalEmgalilExs lae dax'^Idxa

^uEmts !aq lEXLa q'.esena, qa^s daxi,ayex ylsx'Enase yises gEmxol-
ts!ana^ye. Wa, la x'ik'alaxa qlesenases helkMotsIana^ye, qa^s la

10 k-ltltslots laxa k'imts!alase ^walas loqlwa. Wii, ax"sa^mese he
gweg'ilaxs kimtaaxa qlesena. Wa, g'iPmese ^wPlaxs lae ax^edxa
nanaagEm lExa^ya, qa^s la lEntsIes lax LlEma^isases g-okwe qa^s

la xE^x"ts!otsa g'ag-iwala tlesEm laq. Wa giPmese ^wllts.'axs

gaxae oxLosdesElaq qa^s la oxi,aeLElaq laxes g'okwe, qa^s la oxLa-

15 nolisas laxes lEgwile. Wii, hex'^da^mese xE^x"wElts!alaq, qa^s la

xE^x"LEndalas laxes Isgwlle. Wa, g-lPmese gwiilExs lae ax^edxa
k'limyaxLa, qa^s g-axe hanolisas laxes lEgwiie LE^wis tsIesLala. He-
Einxat! 2,x^etso% qa g-axes k'adila. Wii, he^misa ^walase g iltlEx-

Liila k-ats!Enaqa ax^etso^s, qa g-axes g-enalllxa k'limyaxLa. Wii, lii

20 ax'edxa ts!ets!ak-Eyex'diis k-lEk'Iaoklwa qa^s k-.'axalex ttentlEnxE-

dziVyas. Wii, g-lPmese ^wi^^xs lae pEX'^idEq laxes lEgwIle. Wii
iil-mese gwiil pExaqexs hie alakMiila la tsosa. Wii, la axtslots hlxa

lalogume, qa^s tsosElgEndeq. Wii, ah'mese gwalExs lae yo la gwex'sa
qiix§x. Wii, gtPmese gwalExs lae memEnltsEmx-^'ideda tIesEme

25 XE^x"Lalales laxa lEgwile. Wii, lii Sx^edxa ama^ye q!olats!a, qa^s
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pours some water into it, until it is half full. She puts it down
|
be- 26

tween the square box and the fire. Then she takes the large
|
long-

handled ladle, dips it into the currants, and pours (them)
|
into the

square box; and when one-haK of the currants are in the box
||
one- 30

half are still in the lai'ge dish containing the cleaned berries.
|

Then she takes her tongs, picks up the red-hot stones,
|
and dip them

quickly into the water in the steaming-box and
|

puts them into the

currants. She puts in six red-hot
|
stones. Then she dips more of the

cleaned currants with her large
||
long-handled ladle out of the dish 35

containing the cleaned currants
|
and puts them over the red-hot

stones. She only
|
stops when they are all in. Then she again takes

her tongs and again picks
|
up red-hot stones, which she first puts

into
I

the water in the steaming-box, and she puts these on the

currants.
||
She only stops when six stones have been put in.

|
Then 40

she takes a mat and covers over the currants that she is steaming.
|

She leaves them this way all day and 'all night. Then the woman
|

goes into the woods looking for broad skunk-cabbage leaves; and
when she has found some,

|
she breaks off the broadest leaves.

||

When she has many of these, she digs up spruce-roots, which she
|
45

splits in two and wliich she ties in the middle. When this is done,

she carries
|
everything home and puts it down at the left side of the

gttxtslodesa ^wape laq qa nEg5yoxsdales. Wa, lii hanagots lax 26
awagawa'j'asa klimyaxLa LE'vva lEgwUe. Wa la ax^edxa ^walase

g11t!EXLala k"ats!Enaqa qa^s tseqes laxa qlesena qa^s la tsetslalas

laxa k'!imyaxLa. Wa, giPmese nExseda q!esena la tsEyadzEms
laxa k"!imyaxLa LE^wa g'etsla laxa kimdEgwats!e ^walas loq!wa, 30
lae ax^edxes tslesLala qa^s k"!ip!edes laxa x'ixsEmala tIesEma,

qa^s la hanax^M'Id hapstEnts lax ^wabEts!awasa q!6lats!e, qa^s

lii k"!ip!Eqas laxa qlesena. Wa, la q!EL!EsgEma x'lxExsEmala
tIesEm la k'lipIgEmseq. Wa, laxae etied tsex"^itsa ^walase gtl-

tlEXLala katslEnaq laxa lEx"ts!ala k'imdEk" q!esena, qa's lexat! 35

tsek'Eylnts laxa la axEqElaxa x'ixExsEmala tIesEma. Wa, al^mese

gwalExs lae ^wHa. Wa, laxae etled ax^edxes tslesLala, qa^s kMipIe-

des laxaaxa x'Ix'ExsEmalat!esEnia, qa^s lexat! g'ag'alasila hapstEnts
lax -wabEtsIawasa q!6lats!e. AVii, la k!ip!Ekas lax okuya^yasa qle-

sena. Wa, al^mese gwalExs lae Hvrieda qlELlEsgEme tlesEma. Wa, 40

la ax^edxa le^wa^ye qa-s ^naxilmdes laxa q!olasE^wasa q!esena. Wa,
ax"sa^mese he gwaeJxa ^nala LE'wa ganuLe. Wii, la^nieseda tslEdaqe

laxa aLlealaxa awadzoxLowe k'lEk'laoklwa. Wii, g'iPmese qiaqexs
lae p!ap!ox^wEqEwaxa awadzoxLowe laxa k"!Ek'!aok!wa. Wa,
gil^mese qlEj-oLExs lae 4ap!idxa L!op!Ek'asa alewase, qa's pak'lEx- 45
sEndeq qa^s j'lLoyodes laq. Wii, g'iPmese gwalExs g'axae gEmxE-
laq, qa^s lii nii-nak" laxes g'okwe, qa-'s la gEmxEnolisas laxes 1e-



278 ETHNOLOGY OF THE KWAKIUTL [eth.ann. 35

48 fire.
|
Then she takes her husband's crooked knife and

|
sits down

where the skunk-cabbage leaves have been placed. She cuts up
50 the

II
tying of the spruce-roots which have been split in two, takes

hold of a
I

leaf of skunk-cabbage, and she cuts off the mid-rib, so

that it is the same
|
thickness in the middle and at the edges, then

|

she takes hold of another one and she does the same as she did with
the

I

first one. She continues doing this with the others; and
||

55 when all have been finished, she lieats them by the fire; and when
|

they are soft and thin, she puts them down on a mat. She does
|
the

same with all of them. When they are aU done, she takes
j
the

drying-frames, the same ones that were used for the salal-berry

cakes,
|
and she also uses the same cedar measure which she used

60 for
II
mixed elderberry and salal-berry cakes. She takes the four

|

cedar-sticks, and puts them on the drying-frames, and she also
|
takes

a large horse-clam shell and puts it down.
|
Finally she takes off the

mat that has been spread over the steaming-box
|
in which the cur-

65 rants are. She takes up another medium-sized
||
dish and puts it on the

corner of the square box. She takes the
|
large shell and skims off the

juice of the boiled currants,
|
since the boiled berries have all gone

down in the
|

juice. She skims the juice into the dish which she
placed on the corner of the box;

|
and she does not stop until the

4S gwlle. Wii, la ax^edEx xElxwala k'lawayoses la^wiinEme, qa^s la

kMwag'allt lax gEmxelasasa k'!EkMa6k!wa. Wa, la t!6ts!Endxa

50 ytLoyoye pak' lExsaak" l !6p !EX"sa alewase. Wa, la dax'^idxa nEmcxsa
k'!Ek!aok!wa, qa^s xeIxwixIcx t!Ent!EnxEdziVyas, qa ^nEmes wa-
gwasasa UEgEdza^ye LE^wis ewiinxa^ye. Wa, g'lPmese gwalExs lae

et led dax-^idxa ^nEmxs qa^s iVmexat ! he gwex'^IdEq laxes gwex'^I-

daasdiixes gilx^de axsE^wa. Wii, ax"sa^mese he gweg'ilaxa waokwe.

55 Wit, gil^mese ^wPlaxs lae pEx-'IdEq laxes lEgwIle. Wa, g^iPmese
lEndEdzox^wida, lae pagEdzolilas laxa LEblle le^wa^ya. Wa, la ^na-

xwaEm he gwex'^idxa waokwe. Wii, g-iPmese ^wPlaxs lae ax^ed-

xa k'!itk'!Edese, yixaax klitk' lEdesElasexa nEgtidzowe tlEqa.

Wii, liixae heEm mEnyayoseda kIwaxLawe, ylxes mEnsEliixa ts!e-

60 tslEnqEla uEkliila. Wii, he^mis ax^ets5^seda motslaqe niEnyayowe
kIwaxLiiwa, qa's gedzollles hixa k"!ek'!itk!Edese. Wa, liixae

a.x^edxa ^wiilase xalaetsox mEtlana^yex qa^s g'axe g'lg'alllas.

Wii, lawesLe axodxa le^wa^ye LEpEmallltsa k'!imyaxLa qlola-

ts!exa q!esena, qa^s gigallles. Wii, la ax^edxa ogii'la-me hela

65 loqlwa, qa^s kagiigEndes laxa klimyaxLa. Wii, lii dax'-Idxa
^wiilase xiilaesa, qa's ax^wldexa saaqasa q!esenaxs g"axae q!o-

kuyexa q!6lkwe q!esenaxs lae wiindzeses hamaese lax awaba^yasa
saaqe. Wa, lii ax"ts!alas liixa ioqiwe la hSng'agexa k'limyaxLa.
Wii, al^mese gwatexs lae lEmokwa q!6lkwe qlesena. Wa, gil-
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boiled currants are dry. When
||

this is done, she takes the tongs, 70
with which she searches for the stones

|
that are still m the bottom

of the box.
I

She takes out the stones and puts them down by the
side of the fire. When

|
aU the stones have been taken out, she takes

a small dish into which she puts the
|

powdered skunk-cabbage, and
she empties it into the boiled

||
currants. When it is aU in, she takes 75

her tongs and
|
stirs it; and she only stops stirring when it is all

|

mixed. Now the boiled currants are thick. When she has
|
done so,

she takes the heated skunk-cabbage leaves and spreads them
|
on

the drying-frame along the whole length. After
||
doing so, she takes 80

the cedar-stick measures and lays them down on the drying frame,
|

in this way,' so that the four measures are at (1). |
She takes the large

shell and dips it into the boiled currants,
|
and she pours them out

inside the measures at (1). Then she turns
|
the shell on its back

and spreads (the currants). WTien they are spread all over,
||

she presses them so that they fill the corners of the mould and
|
so 85

that they are pressed close together. After doing tliis,
|
she con-

tinues doing so with the others, when she makes berry-cakes. When
the

I

cakes have all been made to the end of the frame, she puts it

just over the fire;
|
and after doing this, she takes another drying-

frame, and
II
she does the same as she did to the first one when she 90

^mese gwalExs lae ax^edxa tsIesLala qa^s k'!ap Isles laxa tlesE- 70
raaxs he^mae ales xEgwes lax oxLa-yasa k' limyaxLa. Wa,
laEm k!ipustalaq qa's k' !ibEn5lisEles laxes lEgwIle. Wii, g'il-

-mese ^wi-losteda t!esEmaxs lae ax'edxa lalogume, yix axts!Ewasasa
q!welkwe tsEwek" k^Eklaoklwa, qa's la kMaqas laxa qlolkwe
qlesena. Wa, g'il'mese ^wPlaqaxs lae ax^edxes ts'.esLala qa^s 75
xwet!edes laq. Wa, al'mese gwal xwetaqexs lae alak"!ala la

lElga. Wa, la^me la gEuk'eda qlolkwe q!esena. Wii, giPmese
gwalExs lae ax'edxa pEnkwe k'!Ek"!aok!wa qa^s LEbEdzodales
laxa k' !itk' lEdese labEndalax ^wasgEmasas. Wii, gil'mese

gwalaxs lae dax'-ldxa mEnyayowe kIwaxLawii qa^s k-atEmgaai.E- 80
lode g'a gwaleg'asa' motslaqe k'.weklwaxEn mEnyayo lax (1).

Wa, lii ax^edxa ^walase xillaes qa^s tseqes laxa qlolkwe q!esena

qa-s lii tsedzots lax ots!awasa mEnyayowe liix (1). Wii, uELiila-

masxa xalaesaxs lae gweldzots laq. Wa, g'il-'mese gweldzodExs
lae Laqwaq, qa lalaneqwes liix ewunxa'yasa mEnyayowe. Wa, 85
he^mis qa gwiilEles qlEsmEnx'wida. Wa, g"iPmese gwalExs lae

§,Em he gwe'nakulaxa waokwaxs lae lEqaq. Wa, giPmese labEnde
lEqa^yasexs lae hex-idaEm Liistots lax nEqostawases lEgwIle. Wii,

gil'mese gwiilExs lae etled ax'edxa ^nEmxsa k" !itk" lEdesa. Wa.,

aEmxaawise nEqEmg'iltEwexes gwegilasaxes g'ilx'de lEgEdzotsE- 90

1 See figure on p. 261.
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91 put the cakes on.
|
She contmues doing this until all the currants

have been made into
|
cakes. After this is done, she takes a mat and

spreads it over them,
|
so that the soot of the fire will not fall on

95 them
|
and so that the heat of the fire will go up to it.

||
They need

a strong heat to dry quickly, for the
|
cakes of currants do not dry

quicldy. Sometimes it takes thi-ee or
|
eveuvfive days to dry them.

When they are
|
dry, she takes down the drying-frames and

|

places

them one on top of another by the side of the fu-e. When they have
100 all been taken down,

||
the woman takes an empty drying-frame and

puts it on top of
I

one with a currant-cake on it. She takes care that

the edges are flush
|
on all sides and at the ends of the two drying-

frames.
I

Then she calls her husband to come and help her turn over
5 the

I

currant-cakes; and when her husband comes, the woman
||
takes

one end of the two drying-frames which lie together,
|
and her hus-

band takes hold of the other end. Both lift them up at the same
time,

I

and they turn them over. Then the currant- cake is turned,
|

and falls on the empty drying-frame. All the
|
currant-cakes

10 and the heated skunk-cabbage leaves fall off together.
||
When

they take off the now empty drying-frame, she puts it down
|
and

peels off the skunk-cabbage leaves that stick to the backs of the
|

currant-cakes. When the skunk-cabbage leaves have been taken off,
|

they put (the frames) up where they were before, and they do the

91 wa. Wa, &^mise he gwe^nakulaxs lae 'wPlalEgskweda qledzEdzowe
tEq'.a. Wa, g"ll-mese gwalsxs lae ax^edxa; leSva^ye qa^s LEbegin-
des lax ek" ladza^'yas, qa kMeses la qlubEdzodaleda q IwalobEse laq.

Wa, he^mis qa alakMales Llesalastysa L!esEgostalasa lEgwile, qa
95 halaxtsles lEmo^nakula qaxs k!esae gEyolenox lEmx^wIdeda

qledzEdzowe tiEqa, yixs ^nal^nsmp !Enae yuduxiixses ^nala lo^xs

lag'aae lax sEkMaplEnxwa^'ses ^nfda lalEm-'wa. Wa, giPmese Iehix-

^wkIexs lae ^naxwa LCLaxoyEwa k"!ek!itk'!Edese, qa^s gaxe
papEqEwenek'ala laxa onalisasa lEgwIle. Wa, g'iPmese ^wFlaxaxs

100 laeda tslEdaqe iix-edxa lobEdzala k"!itk'!Edesa, qa^s la pagEdzots
laxa itxdz^liixa q!edzEdzowe tlEqa. Wa, la aekila qa nenamEn-
xale e-wEnxa^ya LE^we oba^yasa malExsa k"!ek'!itk"Edesa. Wa,
la Le'lalaxes la^wunEme, qa g'axes glwalaqexs IJiLe lex'alxes

q!edzEdzowe tiEqa. Wa, g'lPmese g'axe la^wunEmasexs lae dabEn-
5 deda tslEdaqaxa apsba^yasa papEqala malExsa k"!ek!itk'!Edesa.

Wa, la la^wiinEmas dabEndxa apsba^yas. Wa, la ^nEmax'^IdExs
lae weglLElodEq, qa^s lex'^Ideq. Wa, he^mis la IMzatsa q!edzEdzowe
t lEqa laxa lobEdzala k' !ttk' !Edesa. Wa, lil ^nEmax'^IdaEm lasa

qledzEdzowe tiEqa LE-wis axdzayaasa pEnkwe k'lEk'laoklwa. Wa,
10 g'll^mese tXx^aLElSdxa la lobEdzixla k'!itk'!Edesa qa^s la pax^alllas.

Wa, lii qusalaxa k'!Ek'!aok!waxs lae klutaia lax e^eweg'a^yasa
q!edzEdzowe t!Eqa. Wa, gtHmese 'wi'lawa k!Ek!a6k!waxs lae

xwelaqostod Lag'aaLElots. Wa, la heEmxat! gwex^^Idxa mak'Ilaq.
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same with the next one;
|
and after all (the cakes) have been turned

over, they spread a mat
||
over them, and they are left there only one 15

night. Then they are
|
dry all through. Then she takes down the

drWng (frames) and puts them down. Wlien the}" have all been put
down, she gathers up the

|
currant-cakes and puts them ua piles of

five,
I
and ties them with soft shredded cedar-bark, as she did with

the
II
cakes of elderberries mixed with salal-berries when they were 20

tied into bundles, and about which I talked before.
|
She also puts

them into a dry small box which she keeps
|
not too far from the fire

of the house, so that
|
the heat of the fire strikes it, for the currant-

cakes get damp easily,
|
imless they take good care of them and if

they do not know how to treat them.
||
That is all about this.

|
25

Viburnum-Berries.—While' (the man) is carrying in (the berries), i

his wife goes up the beach,
|
and the man goes aboard the canoe

|
to

get driftwood. Meanwhile his wife eats.
|
The husband does not stay

away long before he comes back; and as soon as
||
he reaches the 5

beach, he backs up the stern of his small canoe and
|

goes ashore.

He throws ashore the driftwood that he brought; and when it
|
is

all out, he carries it up on liis shoulder into his
|
house, and he throws

it down at the place whei-e he intends to build the fire
|
to cook the

viburnum-berries. As soon as all the wood has been carried up, he

Wa, g'il^mese ^wFla la lenkiixs lae et!ed LEbegtntsa ie^wa^ye lax

ek'IadzE^yas. Wa, ^nEmxsa^mes la ganoLe hex^dEmas gwalaLE- 15

laxs lae alaklala la lEmx^wida. Wa, la Leiaxodxa k!ek!itk!E-
dese, qa^s pax^alllEles. Wa, giPmese ^wilg'alllExs lae q!ap!ex'^idxa

q'.eqledzEdzowe t!Eqa, qa's papEqodaleq, qa sesEk' laxsagales.

Wa la yaeltsEmasa qloyaakwe k'adzEk" laq, lax gwalaasasa ts le-

ts lEnqEla nEgiidzoxs lae yaeltsEmakwaxEn gilx'da gwagwexs^alasa. 20
Wa, laxae hants!oyo laxa pExtsEwakwe xaxadzEma, qa^s la hanga-
lilEm laxa k" !ese xEULEla qwesala laxa lEgwilasa gokwe, qa laga-

aasesa L!esalasa lEgwile, qaxs alak'Ialae dElnaka C{!edzEdzowe

tlEqaxs k'lesae aek^TlasE^wa ylsa k"!ese q!aLEla gwegilasaq.

Wa, laEm gwala. 25
Viburnum-Berries.—Wa,' g iPmese ^wilosdesa lae lasdese gEUEmas, 1

wa, lil laxsa bEgwauEmaxa t!EldzElalats!exde xwaxwaguma, qa^s

la q!exats!eno.x"s laxa qlexale. Wa, la^me lIexwe gEUEmas. Wa,
k"!est!a alaEm giilaxs g"axae aedaaqe laHvQnEmas. Wit, giPmese
g'axallsExs lae aLaxLax'^Idxes q!exats!e xwaxwaguma, qa^s lalta- 5

wexs lae sEp lilltalax'^Idxa qlexale q!exanEms. Wii, gIPmese
^wl^loltaxs lae ytLx^iisdesElax'^IdEq, qa^s lii yilgweLElaq laxes

g'okwe, qa^s la yilx^walllas laxes gwE^j^o, qa^s lEx-'wali'lasLEx

L!6basLasa tlfilse. Wa, gil^mese ^wFlosdesExs lae xamax'^ida-

> Continued from p. 218, line 44.
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lU [himsolf] goes
||
and takes a basket, goes down to the beach,

|
picks

up stones, and puts them into the basket. He puts in as nian}^ as

he can
|
carry. Then he stops putting them in and carries them in

one hand
|
up the beach into his house. He puts

|
them down at

the place where he intends to work at the unripe viburnum-ljcrries.
15 When

||
he thinks there are enough stones, he stops.

|
You know

ah-eady everything about the ways of building a fire to heat
|
stones,

for there is only one way of heating stones for steaming
(
and for

heating water for steaming. The
|
man has to go out to get drift-

20 wood and stones
||
for this purpose, because his wife is working at the

viburnum-berries. Whenhe has finished building the fire,
|
he puts on

the stones, but he does not light the fire under them. Then
|
the

man goes to help his wife, who is sitting by the side of the mat on
which he has poured

|
out the viburnum-berries; for the woman

does that first after she
| has eaten, after coming home. She goes

25 and spreads a new mat,
||

takes, the large berry-basket, and
|

pours the viburnum-berries on the mat. She does the same
|
with the

front-basket and with the medium-
|
sized basket. Now her baskets

are empty.
|
Then she takes the smallest basket, the front-basket,

||

30 and puts it down on her left-hand side. She sits down next to the
|

mat on which the viburnum-berries are, and she takes a bunch of
|

berries and picks the berries oflf the stems, and she puts them into

10 Emxaaxs lae ax^edxa lExa^ye, qa^s la Ifintsles laxa LlEma^ise, qa^s

lii xEx"ts!alasa t!esEme laxa lExa^ye. Wa, a^mise gwanala, qa^s

Mkwesexs lae gwal xEx"ts !alaqexs lae k'loqullsaq, qa^s g'axe

k' lox^wusdesElaq, qa^s gaxe k' !6gweLElaq laxes g'okwe. Wii, la

k' lox^walllas laxes t !ats lEltse^lasLaxa k'lElx'e tlslsa. Wii, la^me

15 hex'^idaEm gwalExs lae k'otaq laEm helales xEgwanEme tlesEma.

Wii, laEmLas ^naxwa q!aLElax gweg'ilasasa la lEqwelaxa ts!ats!El-

qlwaasLaxa tIesEme qaxs ^nami^liila^mae gwayi'liilasa laxa uEkaLe
LE^wa qlolaxes q!olasoLaxs lae ts!ats!Elq!waxa tIesEme. Wa, heEm
lag'ilashi'X'saEm laeaxEledabEgwanEmaxa q!exa}e LE^wa t!esEmaxs

20 lae gEnEmas eaxElaxa t!Else. Wa, giPmese gwal^allla lEqwaxs
lae mokuyalaxa tIesEmaxs kMes^mae menabEwakwaxs laeda bEgwa-
UEme gox^widxes gEnEmaxs lae kliinxelllxa le^wa^ye la qEbEdzil-

lllatsa tiElse, ylxs he^mae g"il ax^etso^sa tslEdaqaxs g"alae gwal
LlExwaxs galae g'ax na^nakwaxs lae ax^edxa Eldzowe le^wa^ya, qa^s

25 LKp!alilcq. Wa, la ax^'edxa ^walase niig'e t!Elts!ala lExa^ya, qa-'s la

qEbEdzotsa t IeIsc laxa LEbele le-'wa^ya. Wa, laxae heEmxat ! gwe-
x'^Idxa nanaagEme lExa^ya. Wa, laxae hesm gwex'^Idxes helo-

magEme lExa^ya. Wa, la^me ^wl^la la lopEmtsIawa laslxa^yas;

wa, la iix^edxa amfiyaga^yases laElxa'yexes nanaagEme lExa^ya,

30 qa^'s hiing' allies laxes gEmxagawalllaxs lae klunxelllxa tJEldzEdzala

LEbel le^wa'ya. Wii, lii dax'^idxa nEXLala tiElsa, qa^'s kliiljialexa

t'.Else laxes t!Eldzanowe, qa^s la k'!ats!alasa tiElse laxa nanaagEme.
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the small basket.
[
She throws the stems down on the right-hand 33

side. In
|
this way her husband helps her; and as soon as they have

picked off all the
||

berries, the man lights the fire under the 35
place where he is about to heat

|
the stones. As soon as it burns,

he takes the high
|
steaming-box and puts it down by the side of the

fire. He
|
takes two large water-buckets and goes to draw fresh

water;
|
and as soon as he comes carrying a bucket of fresh water in

each hand,
||
he goes to the place where the steaming-box is standing, 40

and pours the water into it.
|
There are only two buckets of water

poured in.
|
That is sufficient for the high steaming-box. After he

has done so,
|
he takes the basket for holding the berries, puts it next

to the
I

steaming-box, and he takes the long tongs
||
and the water- 45

bucket and puts them down. Then he goes to draw
|
fresh water,

which he places between the steaming-box and the fire.
|
Tho red-hot

stones are to be dipped into this water. When it is all there, he
|

takes an empty oil-box and puts it down. Then
|
he draws some

more water in another
||
large bucket. When he comes back, he 50

pours the water into the
|
empty oil-box and washes it out. After

doing so, he
|

goes and puts it down where it is to be left until winter
comes;

|
however, he has poured awaj^ the dirty water with which

the box has been washed out. I As soon as this is done, and when he

Wa, la tslEqElasa tiEldzanowe laxes helk' !6tagawallle. Wii, he^mis 33
la g'Ex"%idaats la^wiinEmaseq. Wii, g iPmese ^wHla la k!idbEkwa
t!Elsaxs lae menabodeda bEgwanEmaxes gwalelex'deda ts!ats!E- 35

q IwaasLaxa t !esEme. Wa, g'lPmese x'lqost&xs lae ax^edxa Lawats !exa

yIx"sEme q!6lats!a, qa^s g'axe hanolisas laxa lEgwlle. Wa, laxae
ax^edxa maltsEme awa naEugatsIa, qa^s la tsex'^idEx ^wE^wap !Ema.
Wa, gll-mese g-ax wax'sEnkidaxa ^wi^wabEts !ala naEugatsIexs lae

he^nakiilaEms laxa yix"sEme q!olats!a, qa^s la giiqasasa ^wape laq. 40
Wa, laEm maltsEma naEngats!e qoqutlaxa ^wape giixtsloyosexs

lae helatslawa yix"sEme q!6lats!exa ^wape. Wa, glPmese gwalExs
lae ax^edxa k'!oxstanowe lExaxa tiElse, qa^s gaxe hiVnollias laxa
ylx"sEme q!olats!e. Wa, laxae et!ed ax-'edxa gilt!e k' lipLalaa qa^s
g'axe k'atlalilas. Wa, la ax^edxa nagatsle, qa^s la tsex'^Id. laxa 45
^WE^waplEme, qa^s g-axe htinagots laxa q!olats!e LE^wa lEgwIle
qa^s habasxes k' IipLalaa. Wa, gil'mese ^wllgalllExs laeda bEgwa-
HEme ax'edxa dEngwats!em6te, qa^s g-axe liangalllas. Wa, lii

et!ed la tsii laxa ^wape. Wa, laEm hi? tsayatslesada ^nEmsgEme
^valas nagats!a. Wa, giPmese g-ax aedraqaxs lae guxts!6ts laxa 50
dsngwats iemote qa^s tsloxuglndeq. Wa, gil-'mese gwalExs lae

hting-alilas laxes hemEnelasLe hanielalL lalaal laxa laLa tslawun-
x-edEl, yixs laaLal guqodxa necpva -'wapa yixs tsoxugtndayaseq.
Wa, glPmese gwalsxs lae dox^waLElaqexs lE^mae mEnmEultsEmx-^I-
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55 sees that the stones are red-hot,
||
he takes his long tongs,

|

puts the

end into the bucket with water which stands between the
|
steaming

box and the fire, and, when the end of the tongs is wet, he picks the
|

red-hot stones out of the fire and puts them into the steaming-box;

he
I

continues doing this with the other red-hot stones; and when
||

60 the tongs catch fire at the end, he puts the end into the
|
bucket of

water. The man is careful that
|
the water does not boil up, for he

only wants it to be real hot.
|
When it has nearly come to a boil, he

stops putting stones into it.
|
Then he takes the front-basket, which is

(55 now filled with viburnum-berries,
||
and pours the berries into the cook-

ing-basket. Then (the woman)
|
fills the front-basket with more berries,

which are in the
|
medium-sized swallowing-basket, and she pours these

too into the cooking-
[
basket. When it is nearly full, she stops. Then

the man takes hold of the
|
handles of the cooking-basket and puts

70 it
II
into the hot water in the steaming-box. The woman watches

|
it

carefully while it is covered with water, for (the berries) must not
be cooked too long,

j
She takes it out of the hot water every now

and then, and watches it.
|
When (the berries) all turn red, they

are at once
|
taken out and poured into the empty oil-box,

||

75 whicli has already been put down at the place where it is to stay

55 deda tIesEme lax lEgwilas. Wa, la dax'^idxes glltia k'ltpLalaa qa^s

LlEnxstEndes oba^yas laxa ^wabEtsIala nagats!e hanagawalllxa q!o-

lats!e LE^wa lEgwiIe. Wa, giPmese la klunxbalaxs lae k'!Ip!lts laxa

xTx^ExsEmala tlesEma, qa^s la kMipstsnts laxa c^lolatsle. Wa, lit

banal he gwegilaxa waokwe x'lx'ExsEmala tIesEma. Wa, gll-

60 ^naxwa^mese x'ixbax"^Jde oba^yas kMipLalaas lae LlEnxstEuts laxa

^wabEtsIallle nagatslii. Wa, la-me q!agEmaleda bEgwanEme qa
k'leses msdElx^wideda ^wape qa §,^mes §,lak!ala ts!Elx"sta. Wa,
gtl^mese Elaq mEdElx^wIdexs lae gwal k'lipstalasa t!esEme laq.

Wa, la ax^edxa nanaagEme lExa^ya, yixs lae qotlalalllxa t!Else,

65 qa^s la giiqasasa tiElse laxa kMoxstanowe lExa^ya. Wa, lanaxwe
et!ed kMasasa tlElse laxa nanaagEme lExa^yaxa k'!ots!awaxa
helomagEme lExa^ya, qa^s lit et !ed guqasas laxa k' loxstanowe
lExa^ya. Wa, gll^mese Elaq qotlaxs lae gwala. Wit, la dag'aaLEla
lax k' !ek- !ak"ogwaasasa k' loxstanowe Isxa^ya, qa^s la k!5xstEnts

70 laxa ts!Elx"sta ^wap q!ots!axa q!olats!e. Wit, la L5max'^Id q!aq!a-

lalaqexs lae hSnEndzesa, qa k'leses hax"SEq!a l lopalaena^yas. Wil,

la^me yala k' !ox-wQstEndEq laxa tslslx^sta ^wapa, qa^s q!aq!alaleq.

Wa, glHmese ^naxwa la L!aL!Ex"sEmx-^idExs lae hex'^idaEni

kldx^wiistEndEq, qa^s la guxts!ots laxa dEngwatslemotaxs lae

75 gwalll ha^nel laxes liemEne^lasLe ha^ne^las lalaal laxa ts !fi.wiinxLa.
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until winter.
|
As soon as the cooking-basket is empty, (the woman) 76

pours
I

in more raw viburnum-berries; and when it is full, she puts it

down by the side of the
|
steaming-box, and she puts a few more

red-hot stones
|
into it. Wlien (the water) nearly boils up, she

puts
II
the cooking-basket in, and watches it until they

|

get red or 80

sometimes whitish yellow. Then they are
|
done. When they have

that color, they are taken out, and
|
the woman then goes and pours

them into the empty oil-box. "WTien four
|
basketfuls (of berries)

have been poured into the empty oil-box,
jj
she takes another empty 85

oil-box, washes
|
it out, and, after doing so, she puts it down along-

side of one that has been filled with
|
viburnum-berries ; and she pours

in also four
|
basketfuls of steamed vibxu-num-berries. Sometimes

j
a

couple will put up as many as ten oil-boxes full of viburnum-berries,
||

when the}- have a strong desire to do so, for they help each other 90

when they wish to have
|
many oil-boxes full of viburnum-berries.

When they are all done,
j
(the woman) goes to draw fresh water in a

large bucket, and
j
four bucketfuls are poured into each of the oil-

boxes containing steamed viburnum-berries.
|
When water has been

poured into all of them, they
||
take a board and lay it as a cover on ^^

top of the oil-boxes containing the berries.
|
They keep it there until

the winter,
j
when the people will have a winter ceremonial. That

is all about this,
j

Wa, g'll^mese la lopts!§,weda k"!oxstanowe lExa^yaxs lae et!ed giix- 76

ts!otsa k'lllxe t'.Els laq. Wa, g'iPmese qotlaxs lae hanolllas laxes

q!6lats!e, qa^s xaLlEX'^ide kMipstalax'^Itsa x^Ix'ExsEmala t!esEm
laq. Wa, gil'Emxaawise Elaci mEdElx^widExs lae k' loxstEntsa

tiEltslala k'!5xstanowe lExa laq. Wii, laEmxae q!aq!alalaq qa 80
L!aL!Ex"sEmx'^Ides lo-xs ^mElxdeeleqalae lEnxeda waokwaxs lae

Llopa. Wa, giPmese he gwestox^wklExs lae k' !ox'ustEndEq, qa^s

la gOxtsIots laxa dEngwats!emote. Wa, g'ih'mese la mEwexLa
qoqiitleda kloxstanowe lExii, la guxts!6yosexa dEUgwatsIemotaxs,
lae e!ted ax^edxa ogii^la^maxat! dEugwatsIemota, qa^s tslox^wii- 85

glndeq. Wa, glPmese gwalExs lae hangogwalilaq LE^wa la helats'.a

t!Elyats!e dEngwatslemota. Wa, laxae guxts!otsa mowexa k'!e-

kloxstanowe laElxe qlQlk" t!Els laq, ytxs ^nal^'nEmp lEuae

nEqasgEme dEngwatslemote t!Elyats!asa ha^yasEkala, yixa la-

klwemasas naqa^ye, qa^s giiwalaplaaxs ^nekae qa qlexLeses t!e- 90

t!Elyats!e dEngwatslemota. Wa, gil^mese ^wFla Llopaxs lae tsex'^Id-

xa ^wE^waplEme, yisa awawe naEngatsla, qa^s le giiqEyindalasa

maemosgEme awa naEngatsle laxa ^nal^uEmsgEme t!Elyats!e

dEngwatslemota. Wa, giPmese q!walots!Ewax"sa ^wapaxs lae

ax^edxa ^wadzowe saokwa, qa-'s papanaqes laxes t !et Ifilyats !e 95
dEngwatslemota, qa pepaqEmes. Wa, laEm edzelLExa tslawunxxa,
qo ts lets lex^idELe gokul5tas. Wa, laEm gwaia.
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1 Crabapples.—The woman takes the large basket,
|
wliich is still

full o! ciiibapples, and pours these
|
on the mat at the same place

where the first lot were poured out.
|
She does this with all of them,

—

5 the medium-sized basket and the
||
front-basket. When they are

empty, she puts them down all around
|
the crabapples which she

had poured on the mat. After this is done,
|
she sits down on the

right-hand side of the basket m the front corner, and
|
her husband

sits down at the right-hand side of tlic medium-sized basket.
|
The

10 baskets are on the left sides of the
||
woman and her husband who are

sitting dowTi. Then they take up each a bunch
|
of crabapples and

pinch off the stems of the crabapples
|
with the right hand. With

the left they hold the
|
crabapple-stems, which are in bunches; and

when the crabapples have been picked off,
|
the woman puts the

15 cleaned crabapples into the front-basket,
||
and her husband puts the

cleaned crabapples into the
|
medium-sized basket. They continue

doing this while they are cleaning them
; |

and when the baskets have
been filled, they pour them

|
into the large basket. They only

|

20 stop pouring them into the large
||
basket when it is very full. Then

the woman takes a
|
large dish and pours into it the clean crab-

apples and those which
|
her husband has cleaned; and generally

1 Crabapples.—Wa, la^me ax^ededa tslEdaqaxa nagae ^walas Iexe
^ya, yixs he^mae ales tsElx"ts!alaxa tsElxwe, qa^s guqlEqesa tsEl-

xwe g'Its!aq laxa lax'de gugEdzoyosexa LEbele le^wa^ya. Wa,
la^me ^naxwaEm he gwex'^Idxa helomagEme lExa^ya LE^wa na-

5 naagEme lExa^ya. Wa, g'il^mese la lopEmtsIaxs lae hane^stalas

laxa tsElxwe la k'ladzalllaxa leHva^ye. Wa, g'iPmese gwalExs lae

k!wagalll lax helk- !odEnwalllasa nanaagEme lExa^ya. Wa, g'axe
la^wunEmas k!wag alii lax helk' lodEnwalilasa helomagEme lExa^ya.

Wa, laEm gegEmxagawallla laElxa^ye lax kliidze^'lena^yasa tslE-

10 daqe LE^wis la^wunEme. Wa, lax'da-'xwe dax'^idxa ^nal'nEmxLala
laxa tsElxwe qa^s epiEXLe maginodalaxa tsElxwaxs lae epalaq
ylses helk' lots lana^ye. Wa, la he dalayoses gEmxolts lana^ye lax

tsEltsElx"mEts!EXLa^yas. Wa, giPmese ^wFlawa tslElxwaxs lae

k!ats!6deda tslEdaqases klmta^ye tsElx" laxa nanaagEme 1e-

15 xa^ya. Wii, laEa la^wiinEmas he k'!ats!alases kimta^ye tsElxwa
helomagEme lExa^ya. Wa, ax"sa^mese he gwegilaxs kimtaaq.
Wa, giPmese qoqiitle k'ekimdatslasexa tsElxwaxs lae guxtslots

laxa ^walase klmdEgwatsIexa tsEl.xwe nage lExa^ya. Wii, al-

^mese gwal guxtslalaxa ^walase k"imdEgwats!exa tsELxwe nage
20 lExaxs lae alakMala la qotla. Wa, laxae ax^ededa tslEdaqaxa

^walase loqlwa, qa^'s la guxtsla'ases k'imta^j'e tsElx" laq l5^ kim-
ta^yases la^wunEme. Wa, la qlunala ax^edxa kllmyaxLa lo^xs
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she takes a short oil-box or
|
a high box and pours the cleaned crab- 23

apples into it,
|
m case she is pickuig a great many. When all the

crabapples have been cleaned,
||
the husband of the woman goes to 25

get driftwood,
|
for it is hard work to prepare crabapples. There-

fore
I

the man helps his wife. Wlien he gets home from getting
|

driftwood, he carries it on liis shoulder into the
|
house, and puts it

down where he is going to build a fire. As soon as
||

all the drift- 30

wood has been carried in, he puts down two medium-sized logs,
|

which will be the side-pieces. Between them he puts small pieces
|
of

dry driftwood. He places larger pieces of driftwood
|
crosswise

over the side-pieces for the stones to rest on. When
|
this is done,

he takes a basket, goes down to the beach,
||
and puts stones into the 35

basket.
|
When he tliinks he has as many as he can carry, lie

carries them on his back up the beach,
|
and carries them into the

house in which the crabapples are being prepared.
|
Then he puts

(the basket) dowTi on the wood that is built up for it.
|
He brings

many stones which he has picked up; a,nd when he has brought in

enough,
||
he lights the fire under the wood and stones. When

|
40

it is burning, he takes an empty oil-box and puts it down along-

side
I
of the wood and stone m order to heat it. Then he goes and

gets
I

two large buckets and draws water in them. He
|
pours the

hae' ax^etsE^wa Lawatsa, qa^s guxts!alas5sa kimdEkwe tssLxwa, 23
ylxs qleuEmaeda tsElwauEmas. Wii, g iPmese ^wFla la k imdEkwa
tsElxwaxs lae he^me la^wunEmasa tslEdaqe la q!exaxa q!exale, 25
qaxs laxiimlaeda tsElxwaxs eaxElasE^wae. Wa, he^nies laguias

g'iwaleda bEgwanEmaxes gEUEme. Wa, giPmese g'axExs q!exex"-

daxa q!exalaxs lae hex'^idaEm wex'^idEq, qa^s la wegiLElaq laxes

gokwe, qa^s la wex'^alitaq laxes lEx^walllasLe. Wa, giPmese ^wl-

4osdesa q!exalaxs lae k'at!alilasa ma=lts!aqe ha^yal'agit qlexala. 30
Wa, heEm kakEdEnwa^ye. Wii, la Lolaxotsa g'alastoyowe amE-
ma^yasto lEmxwa qlexala. Wii, lii ax^edxa awawastala q!exaia,

qa-s gek'Eyindales qa t!axt!Emasa tIesEme. Wii, giPmese
gwalExs lae ftx^edxa lExa^ye, qa^s lii lEntsIes laxa LlEma^ise,

qa-s la tiaxtslalasa t!esEme laxes t!agats!exa tIesEme lExa^ya. 35
Wii, gil-mese gwanala lax"sexs lae oxLEx'^idEq, qa^s la oxlos-
desElaq, qa^s la oxLaeLElaq laxes tsatsElx"se^Iats !eLe gokwa.
Wii, lii oxLEgalllaq qa's lii t!aqEyindiilas laxes la gwallla-'ya. Wii,

lii qleuEme t!iiganEmas t!esEma. Wii, gil-'mese hel=ale tliigauE-

masexs lae tsenabotsa gidta liixes tleqwapa^ye. Wii, gil'mese 40
xlqostaxs lae ax^edxa dEngwats!emote, qa^s g iixe ha^nolisas laq

laxa t leqwapa^yas, qa tslElxsEmx'^ides. Wa, he^mis la :ix^edaatsexa

awawe ma^itsEm naEngatsIa, qa^s la tsex'^Id laxa ^wap, qa^s lii

giixtsialas laq. Wa, g'tl^mese la nEgoyoxsdalaxa ^wapaxs lae gwala.
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45 water into the box. Wlien it is half full, he stops.
||
Then he takes

his tongs and puts them down on the floor.'

(As
I

soon as this is done, the man takes a bucket and goes to
|

draw water; and when he comes back, he puts it down between the
|

empty oil-box and the fire.) Now all
|
the stones on the fire are red-hot.

50 Then he
||
takes the tongs, dips the end into the

|
bucket, and picks

out the red-hot stones. He
|
dips them into the water so that the

ashes that stick on them come ofl:';| and after doing so, he puts them
into the water in the steaming-box.

|
He continues doing this, and

55 does not stop until
||
the water really boils up. Then he takes the

|

rack and puts it mto the boiUng water.
|
After doing this, he takes

the large basket containing the cleaned crabapples,
|

puts them on the

rack of the one who steams crabapples,
|
and he also takes the medium-

60 sized
||
basket and puts it iia, and he also takes the

|
front-basket and

puts it in.
I

As soon as they are all in, they are covered with hot

water. Then
|
the man takes his tongs and picks up more

|
red-hot

65 stones, which he dips mto the water,
||
and then puts them in, so that

the water really boils up.
|
When it is boiling, he takes a rest.

|
His

wife watches the crabapples. She takes a ladle
|
and dips it into

45 Wa, laxae ax^edxes klipLalaa, qa g-axes k'adela.' . . . Wa,
giPmese gwalExs lae .Ix^ededa bEgwauEmaxa nagatsle, qa^s la

tsaxa ^wape. Wa, giPmese g'ax aedaaqaxs lae hanagots laxa

dEngwatslemote LE^wa lEgwiie. Wil, la^me ^naxwa la memEnl-
tsEmx-^ideda tlesEme tliixLalales laxa lEgwile. Wa, he^mis la

50 dax-^idaatslexes kMipLalaa, qa^s LJEnxstEndes laxa ^wabEtslawasa

nagatslaxs lae k-!ip!lts laxa xIx'ExsEmala tIesEma. Wa, laxae

hapstEnts laxa ^wape, qa lawiiyes k!wek!utsEmayaq gQna^ya. Wii,

glPmese gwalExs lae kMipstEnts lax ^wabEtslawasa q!olats!axa

tsElxwe dEngwatsIemota. Wa, la hex'sa gweg-ile. Wa, al^mise

55 gwalExs lae alaklala la maEmdElquleda ^wape. Wa, la ax^edxa

k-!ltk-!Edese, qa^s la paxstEnts laxa maEmdElqQla ^wapa. Wa,
g-U^mese gwalExs lae ax-edxa ^viilase k1mdEgwats!e nag'e lExa-

^ya, qa^s la hundzots laxa k!itk!Edcsasa tsatsElx^siliixa tsElxwe

qlolasE^wa. Wa, laxae ax^edxa klmdEgwatsIaxa tsElxwe heloma-

60 gEm lExa^ya, qa^s laxat! hcVnodzEnts laq. Wa, laxae ax^edxa

k-lmdEgwatsIaxa tsElxwe nanaagEni lExa^ya, qa-'s la hanagots laq.

Wa, g-iPmese ^wFlastaxs lae tiEpsEmxa ts!Elx"sta ^wapa. Wa, la

ax^ededa bEgwanEmaxes kMlpLalaa, qa^s et!ede k'Uplits laxa

xix-ExsEmala t!esEma, qa^s liixat! hapstEnts laxa ^wape. Wa,

65 la xaLlEx-^id kMipstalas, qa alax'^Idages mEdElx^wideda -'wape.

Wa, gll-'mese alakMala la maEmdElqiilaxs lae xos4da. Wa,
hetlale gEUEmas la q!aq!alalaq. Wa, laEm ax^edxa k-ats!Enaqe,

Then follows the description of the manufacture of a drying frame, p. 171, line 1, to p. 172, line 27.
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the crabapples and feels if they get soft.
|
When they are soft all

through, they are done. Then she
||
calls her husband to take out

the three
|
baskets with the boiled crabapples. They pour these into 70

the empty oil-box
|
which has been washed out by the wife of the

man, and which is now ready to be placed
|
where the crabapples are

to be kept. They
|

pour in the steamed crabapples. If they do not
boil all the

||
other crabapples, the woman puts the green cleaned

|
75

crabapples into the three baskets, and
|
her husband puts more red-

hot stones into the cooking-box.
|
As soon as the water boils up, he

puts in
I

the three baskets with crabapples and does the
||
same as he 80

did before; and after the crabapples have been boiled,
|
he takes the

two large buckets, goes to draw some
|
water, and pours it on,

because he wants to have two-
|
thirds more water than crabapples.

|

After he has done this, he takes a short board and puts it on.
||
He 85

keeps them there until wmter comes, when the tribe of the crabapple-
owner have a winter ceremonial. | Sometimes the cliiefs want to

give a crabapple-feast, for | this is one of the great feasts of the
tribes.

|
That is all about the cooked crabapples.

|

qa^s tsex'^Ides laxa tsElxwe, qa^s plex^wide, qa tEltElx"sEmx'^- 68

ide. Wa, gJPmese la tEltElx^sEmxs lae Llopa. Wa, la^me Le-

'lalaxes la^wiinEme qa^s k" lox^ustalax'^idexa yudux"sEme q!eq!5lx"- 70

tslala laElxiixa tsELxwe, qa^s la guxts!lilas laxa ogu^la^max'at!

la ts!oxug itso'sa gEnEmasa bEgwanEmexa la gwji^lil ha^'nel laxes

hemEne^lasLe ha^nelasa tsEPwatsIe dsngwatslemota. Wii, he^mis la

giixts lalatsesa q!olkwe tsElxwa. Wa, g ib'mese k!es ^wFla q!oMdxa
waokwe tsElxwa lae a^ma tslEdaqe xwelaxts!otsa lEnlEnxsEme 75
k'imdEkwe tsElx" laxa yudux"sEme la tsetsElx"ts lalaxa tsELxwe la-

aLes hVwiinEme et!ed k!ipstalasa x'ixExsEmala t!esEm laxes qlolas-

Laq. Wa, gll^Emxaawise mEdElx^wIdeda Hvapaxs lae k'loxstEnda-
lasa yudux"sEme tsetsElx"ts!ala laElxa laq. Wa, aEmxaawise nE-
qEmgiltEwexes gilx"de gwegilasa. Wii, g il'mese ^wHla la q!olkwe 80
tsElxwasexs lae ux'edxes awawe ma^tsEm naEngats!a, qa's la tsaxa
^wape, qa^s lii guqiaqas laq. Wa sVmese ^nex" qa ma^lplEnes
he ^waxeda ^wape -waxaasasa tsElxwaxs lae gwiila. Wii, gil'mese
gwiilExs lae iix'edxa ts !ats lEts !ax"sEme qa-'s lii piiqEmlilas liiq. Wii,

laEm lalaal laxa tsIawunxLa, qo ts!ets!ex^'IdLe,gokulotas tsEPwadas 85
Loxs k'ilxvvasE^waasa g'igEma'yas tsEbcwellLaxa tsElxwe, ylxs he-
^mae g'igexa ^walase k!weladzEmxa q'.euEme lelqwalaLa-'yaxa

tsElxwe. Wa, laEm gwal laxa q!olkwe tsElxwa.

75052—21—35 eth—pt 1 19
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1 Qot.'xole.'—Wlien she has fiiiishcd, she takes a dish and
|

puts the
Ix^rrics into it. Then she takes oil and pours

|
much of it on. There

is more oil than there are berries.
|
When this is done, she takes a

5 wooden spoon and puts it down next
||
to her seat. Then she calls

hor husband and her
|
children to come and eat the berries;

|
and

when they have all come, the woman gives them spoons;
|
and after

doing so, she takes up the dish with the berries
|
and puts it before

10 them. Then they all begin to eat the berries.
||
They eat them with

their spoons.
|
Wlioever is not accustomed to eat them drains off the

oil to make them dry when
|
he is eating them, but the berries choke

one when they are eaten;
|
and therefore any one who does not like

to eat oil with them must chew them a long time, and
|
can not

15 swallow them: he just has his mouth full
||
of berries. But if he is

experienced in eatuig them, he does not take many
|
berries in his

spoon, and he takes much oil,
|
when he puts them into his mouth;

and he does not chew them long
|
before swallowing, for the oil makes

them shppery. After eatmg the berries,
|
they do not drink water,

20 and just
||
go out of the house. They do not drink water for a long

time, because they
|
do not want the oil to rise into their throats.

This is one way to do with the berries, when
|
they are given at a

I Qotlxole.'—Wa, gll-mese gwalExs lae Sx^edxa loqlwe, qa^s k!a-
tslodesa qot!xole laq. Wa, la ax^edxa Lle^na, qa^s kunqlEqesa
q!enEme laq. Wii, laEm he q!agawa^3^a Lle^nasa qot'.xole. Wit,

g'il^mese gwalExs lae ax^edxa k'ikayEme, qa gaxes g'ael lax hemE-
5 ne^ase kiwaelats. Wa, he^mis la Le^lalatsexes laHviinEme LE^wis
sasEme qa g-axes klus^alila, qa^s qotqwatledexa q6t!xole. Wa,
g'iPmese g'axda^xuxs laeda ts!Edaqe tslawanaesasa kak^EtslEnaqe
laq. Wa, g'll^mese gwalExs lae k-ag-Ililaxa qotqudatslcLe loqlwa,

qa^s la k-ax'dzamolllas laq. Wa, hex'^ida^mese ^naxwa qotqwa-

10 tiedxa qotlxole. Wa, la^me yosases kakEts!Enaqe laq. Wa,
heEm yagilwat qotqwata x"ats!alaxa Lle^na, qa lEmokwesexs lae

qotqwatledEq, qaxs alak"!alae mEkwa lax qotqwatsE'wae. Wa,
heEm gegllil wul^Em malekwaqiixa kliltasa L!e^na. Wa, la

k'!eas gwex'^idaas nEx^wIdsq. Wa, he^mis la aEm la qotlaeLlE-

15 x&latsexa qotlxole. Wax'ida eg'ilwate, yixs k'lesae qlesgEma
qotlxolaxs xEx"ts!ae lax k"ats!Enaqas. Wa, het!a q!enEma L!e-

^naxs lae yosk' !EdzEnts. Wa, k!est!e gegilll malekwaqexs lae

nEx^wklEq, qaeda Lle^naxs tsax'ae. Wa, giPmese gwala qotqwa-
daxa qot!xolaxs lae k'les nagekilaxa ^wape. Wii, la^me aEm

20 hoquwElsa. Wa, la^me k'les gEyoi nax^edxa ^wape qaxs gwaqlE-
lae lEwumsa L!e^na. Wa, la^me gwal laxa ^nEmx'^idala, jixs

he^mae gwequxs lae qotelagila qlenEme lelqwalaLa^ya lax gwala-

' This description follows that of the gathering of qotlxole (p. 218, line 1, to p. 219, line 39).
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feast to many tribes. It is the way
|
I have described before. I 23

will only talk about it
|
when they are put into boxes for whiter use.

They are just put into
||
(square) boxes, and the cover is put on and 25

it is tied dowTi.
|
Then thej^ are put in a cool corner of the house,

|

and they are eaten in the way I have just described.
|
That is all.

|

Q5t !xole mixed with Oil.—Wlien many berries have been picked by 1

the
I

woman, she asks her husband to get a
|
high box that does not

leak and to put it do\m; and then he builds up
|
the fire and puts

stones mto it. There
||
arc very many stones. Then he takes his 5

bucket and goes to draw
|
a bucketful of water; and when he comes

back,
I
he puts it do^vn next to the fire. When this is done, he takes

his
I

tongs and puts them dowai by the fire. He takes his
|
oil-box

and puts it do\vn by the fire. When
||
this has been done, he takes 10

the basket with berries and
|

puts them down next to his high boxes,
and pours

|
them in. As soon as (the boxes) are nearly full, he

stops pourmg them in.
|
He contmues donag this until the other

boxes are all full.
|
As soon as (the berries) are all in, he just waits

for the
II
stones which he put on the fire to be red-hot; and when he 15

sees
I

that they are getting red-hot, he takes his tongs,
|

picks up
the red-hot stones, dips them into the

j
water in the bucket so that

asasEn la q!wel=idayowa, ylxa lex'aEmLEn gwagwexs^Ex'^IdaasL 23
laqexs lae hankwa qaeda tslawunxe, ytxs a^mae k'!ats!oyo laxa
xexEtsEme. Wii. a'mese la yikiiyintsoses yikwaya^yaxs lae tlEmakl- 95
yintsE'wa, qa^s lit hiing'alllEm laxa wtldanegwllases gokwaxa qo-
datsle xexEtsEma. Wa, he'mis qotqwatleneqEn lax'de gwagwex'-
s^alasa. Wa, laEm gwala.

Llakwe qotlxola.—Wa, he^maaxs q!enEmae qodanEmasa ts!E- 1

daqe qotlxola. Wii, lit iixk" lalaxes la-wunEme, qa ax^edesexa La-
watsaxa hlk la Emxa, qa g'axes hax^hanlla. Wii, lii lEqwelax'^Id

laxes lEgwIie. Wii, lii xEx"Li\laxa tlesEme liix(}s lEgwIle. Wii, la

q!enEmk'as^ma tlesEme. Wii, lii ax^edxes nagats!e, qa^'s la tsiisa 5
^nEmsgEme nagatsle laxa hviipe. Wii, gil'mese g-ax aedaaqaxs
lae hiVnolisas laxes lEgwIle. Wa, giPmese gwalExs lae fix^edxes

klipLiilaa, qa^s g-axe kadEnolisas liixes lEgwIle. Wii, la ax'edxes
dEngwats!e qa^s gaxe hiVnolisas laxes lEgwIle. Wa, glPmese
gwalExs lae iix-edxes qeqot!xoleats!e laElxa^ya, qa^s g-axe in
iRinEmgalilElas lax hiix'ha^ne^lasasa LeLawatsa. Wii, lii giixtslo-

dalas hixa i.eLawatsa; wa, g'il'mese Elaq qotlaxs lae gwal guqas
laq. Wa, lii hex"siiEm awaxatsia laxa waokwe LeLawatsa. Wa,
g'iPmese ^wllts!axs lae asm la esEla qa memEnltsEmx'^fdesa
tlesEme xEx"Lalalis laxa lEgwIle. Wa, g-lPmese dox^waLE- ir

laqexs lE^mae memEnltsEmx'^klExs lae dax'^idxes k'!lpLalaa, qa-s
k' lip '.Ides laxa xIx'ExsEmala t!esEma qa^s lii hapstEnts laxa
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the ashes that stick to them come off,
|
and puts them into the oil

20 which is in the oil-box.
||
He continues doing this, and does not stop

until the oil in the box begins to boil.
|
He does not dip out

|
the

boilmg oil immediately to pour it on the berries in the box,
|
but he

takes a large shell of a horse-clam and skims off the
|
froth floating

25 on the hot oil. When that is all off,
||
he takes a long-handled ladle

and dips it into the hot oil.
|
Then he pours it on the berries, and he

does not stop until
|
the berries are covered by the boiling oil. He

leaves them there, on the floor of the house,
|
until the oil thickens.

He leaves them there for two days to get entirely cooled off.
|
Then

30 he takes the boxes containing the berries and the oil and
||
puts them

down, in a cool corner of the house. After he has put them there,

he
I

takes the cover, puts it on, and ties it down.
|
After he has

done so, he takes an old mat and
|
spreads it over them, and there

they mil stay until winter comes.
|

1 Curing Seaweed (1).'—A woman inexperienced in working
|
seaweed

spreads it out at once on the beach to
|
dry. Then the seaweed

that is treated that way is tough.
|
An experienced woman only takes

5 the
II
seaweed out of the canoe, and she takes a mat and

|
covers it

over on the beach, after she has piled it up on the beach,
|
even when

the day is fine. She does not spread it for a long time, for she wishes
|

18 ^wabEts!awasa nagatsle, qa lawayes k!wek!utsEmayaq guna^ya.

Wii, lii k!ipstEnts laxa L!e^nats!awasa dEngwats!e. Wii, la hex'-

20 saEm gwegilaq. Wii, al^mese gwalExs lae alak"!ala la maEmdEl-
qiileda L!e^nats!awasa dEngwats!e. Wa, k'!est!a yanag"aala tsex'^id-

xa maEmdElqiila L!e^na, qa^s la guqEyints laxa qodats!e Lawatsa.

Wa, la ax^edxa ^walase xalaetsa mEt!ana^ye, qa^s ax^widexa
a^awiis okiiya^j^asa ts!Elx"sta Lle^na. Wa, g'll-mese ^wrtawa

25 a^awilxs lae ax-edxa tsexLa, qa^s tsex'^ides laxa ts!Elx"sta Lle'na

qa^s la giiqEyindalas laxa qot !xole. Wa, al'mis gwalExs lae t lEpE-

yeda qot!xolaxa maEmdElqiila Lle^na. Wa, la hex'siiEm haxha^nlle

qa Llax'^Idesa L!e^naxa la ma'lExsa ^nala, qa filak' !ales wudEx-'ida.

Wii, la ax^edxes Llagwatslaxa qotlxole Lawatsa, qa^s la hiing'a^i-

?0 las laxa wudanegwilases gokwe. Wii, g'iPmese gwal'alllExs lae

ax^edEX ylkuya^yas, qa^s yikiiyindes laq. Wii, la^me tlEmiikiyln-

dEq. Wii, glPmese gwalExs lae ax'edxa k"!iik!Ek!obana, qa^s

LEpEylndes lilq. Wa, laEm lalaal laxa ts!ilwunxLa helgwaeLe.

1 Curing Seaweed(l).'— Wii, gl'l-'mese yii'gihvateda tslEda'qe a'axsi-

laxa lEqlEstE'naxs la'e he'x'^IdaEm lex'alisaq la'xa LlEma^ise qa
lEmx^wI'des. Wa, he'Em L'.asLlExdzS lEqiEstE'neda he gwe'x'^i-

tsE'we. Wii, g'i'Pmese e'g ilwateda tslEdil'qaxs la'e a'Em molto'd-

5 xa lEqiEstE'ne la'xes ya^yatsle. Wii, la ax^e'dxa le'wa^ye qa^s

^nax^sEmli'ses la'qexs la'e qlapIesgEinllsa la'xa LlEma^ise yixs

wa'x'mae e'k'a ^na'la. Wii, la k'les gEyol lex'all'saq qaxs ^ne'k'ae

qa xas^i'des. Wa, he'tia la mo'xse ^na'lasexs la'e le't!edxa le^wa^ye
1 Continued from p. ISO, line 21.
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it to rot. After it has been in this way for four days, she takes off the

mat
I

cover. Then she takes a drying-rack made for the
||
seaweed, 10

to dry it on. It is made of broad split cedar, and is
|
one fathom in

length, and tlrree
|
spans is the length of the four crosspieces.

|
That is

the width of the drying-rack. Then she spreads the seaweed
|
on it.

Now she dries it in the sun and the wind.
||
Sometimes one woman has 15

ten drjnng-frames on which
|
seaweed is drying. When it is a fine

|

day, she turns the seaweed over at noon, and
|
in the evening it is

entirely dry. When it is dried,
|
the woman rolls it all up and puts

it away in her house.
||
Now it is rolled up in a mat; and when it is a 20

fine day,
|
she starts again in her canoe. She is going to get chitons.

As soon
I

as she has many, she goes home.'
|

After^ the men have eaten the chitons, they go out of the house
|

after tliey have drunk water. The woman takes the dish from which
they have eaten

||
and puts it down at the place where she is going to 25

work at the seaweed.
|
Then she takes her small box and puts it

down at the place where
|
the dish is. Then she takes cedar-branches

and breaks off the
|
soft tops and puts them down. Then she takes

the cover of her
|
little box and puts it down on its back. Then she

takes the seaweed and spreads
||
it on the box-cover. She folds it over 30

na'kuyes. Wii, la ax^e'dxa k'!itk'!Ede'sexa hekwe'le^me qae'da
lEqiEstE'Ae qa lE'm^wats ylxa awa'dzos xS,*ye klwaxLa'wa, lat!a lo
^uE'mplEnk- la'xEns ba'Le awa'sgEmasas. Wa, lat!a yu'dux"p!Enk-
laxEns q!wa'q!wax'ts!ana^yex, yl'xa mo'ts!aqe gayo'lEms. Wa,
he'^mis ^wa'dzE^watsa kMitk^Ede'se. Wa, la lEntso'tsa lEqiEstE'ne
laq. Wa, laE'm lE'mxwaq la'xa Lle'sEla LE^'we ya'la. Wa,
laE'm ^nEl-nE'mp!Ena ^nEqa'xseda k'!itk'!Ede'se lEmo'dzosa 15
^nEmo'kwe tslEda'qa la'xa lEqiEstE'ne. Wa, g'i'Pmese e'ka
^na'laxs la'e le'x-^IdaEmxa lEqlEstE'naxa ^nEqii'la. Wii, la lE'mx-
^widaEm ^na'xwaxa la dza'qwa. Wa, gi'l'mese lEmx^wI'dExs lae'da

ts!Eda'qe le'x'^EndEq ^wi^la qa^s le g'e'xaq la'xes g'o'kwe. Wa,
laE'm le'x'^Enalaxa le'^wa^ye. Wa, g'l'Pmese e'k'a ^na'laxs la'e 20
e't!ed ale'x^wlda. Wii, laE'm lal qlE'nsax q!ana,'sa. Wii, g'l'l^mese

lalxa qle'nEmaxs g'a'xae na'^nakwa.' .

Wii,^ gi'Hmese gwa'lExs la'e ho'qtiwElseda q!E'nsq!ase, yLxs la'e

gwiil na'qaxa ^wa'pe. Wii, leda tslEdiiqe ax'e'dxa ha^maats!e'x'de
l5'q!wa qa^s le ha'ng-a^lliaxs la'xes e'axE^lasLaxa IsqlEstE'ne. 25
Wii, la ftx^e'dxes xa'xadzEme qa^s ga'xe ha'ng'a^Iilas lax la ha^ne'-

^latsa io'q!we. Wa, la'xaa ax'e'dxa ts!ap!a'xe qa^s k'oqa'lex tEltEl-

guta^j^as qa^s S,x^a'lIlEles. Wii, la ax^e'dEx yikuya'-'yasa xa'xa-
dzEme qa^s nEl^a'lileq. Wa, la ax^e'dxa lEqiEstE'ne qa^s LEbE-
dzo'des la'xa ylkiiya'^ye. Wii, la q!anepi-'Iii'Iaq qa 'uEmala'ses 30

1 Here follows a description of how the chitons are cooked and eaten (see p. 483).
' Continued from p. 484, line 18.
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31 SO that it is folded the same size
|
as the box-cover. Then she takes

a mouthful of the liquid of the
|
chitons, and she spreads it out again.

Then she blows water from her mouth over it.
|
Slie takes four

moutMuls of the dirty water and blows
|
it on it. Then the seaweed

35 gets all wet,
||
and she folds it up again to the size of the cover.

|

Now it is four fingers thick.
|
As soon as this is done, the woman takes

the soft tips of
|
cedar-branches and puts them in the bottom of the

small box. Then she takes the
|
seaweed and puts it on the branches;

40 and she takes more
i|
cedar-branches and lays them over the seaweed.

When
I

no more shows, slie takes another piece of seaweed and
|

does the same as she did to the first one which is in the
|
little box;

and she does not stop until all the seaweed is in the
|
smaU box. As

45 soon as she has finished, she takes a long
I|
rope and ties it aroinid the

small box. Then she draws the rope tight,
|
because she docs not

wish the small box to burst open, and she
|

puts stones on top of it.

As soon as she has finished, she takes
|
short boards and measures the

size of the top of the small box, so
|
that they fit the corners of the

50 inside of the small box. Then she puts it down flat
||
on the seaweed.

Then she takes up stones and puts them on the
|
small box containing

the seaweed; and she does not stop until there is no
|
room to put

stones on, for there are
|
many stones to put on the top of the box

31 k'lo'xwa^yas LE^wa ylkuya'^ye. Wa, la h^'msgEmd lax ^wa'palasa

qiana'se qa^s e't!ede LEpIe'dEq. Wa, la sElbEx-'wi'ts lax Swa'ga-
^yas. Wa, mo'plEna ha'msgEmd la'xa neqwa 'wa'pa qa^'s sElbEx-
^wi'des laq. Wa, laE'm ^na'xwaEm la LEx^e'deda lEqiEstE'naxs

35 la'e e'tled k'!5'xSvodEq qa ^uEma'lases LE-wa Ankuya''ye. Wa,
la'xae mo'dsn la'xEns q!wa'q!wax'ts!ana^3'ex yix wa'gwasas. Wa,
g'i'Pmese gwa'lExs la'eda ts!Edi\'qe Sx-e'dxa tEltElx"ba'^yasa

ts!a'p!axe qa^s ts!ak'!EXLE'ndes la'xa xa'xadzEme. Wa, la Sx^'e'dxa

lEqiEstE'ne qa^s axja'ndes la'xa ts!a'p!axe. Wa, e'tled a.x^e'dxa

40 ts!a'p!axe qa^s bamElqEyi'ndes la'xa IsqlEstE'ne. Wa, g'l'Pmes
kMeo's la ne'lalasexs la'e e't!ed ax-'e'd la'xa lEqlEstE'iie qa^s

a'^mexat! ^nEgEltodxes g'i'lx-de gwe'g-ilasxa la'g-its!a la'xa xa'xa-
dzEme. Wa, a'l^mese gwalsxs la'e ^wl'^ltslamasxa lEqlEsts'ne la'xa

xa'xadzEme. Wa, g'i'Pmese gwa'lExs la'e ax-'e'dxa gi'ltla dE-
45 nE'maqa^s qEX'sE'mdes la'xa xa'xadzEme. Wa, laE'm lEklutEle'da

dEnE'me qaxs gwa'qiElaaq yimltsle'da xa'xadzEme qo xEqii-

yt'ntsa t'.e'sEme laq. Wa, gi'1-mese gwa'lExs la'e ax^e'dxa
ts!a'ts!ax"sEme qa^'s ^mE'ns^ides lax o'kiiya^yasa xa'xadzEme qa
bEnbane'qwes lax o'tslawasa xa'xadzEme. Wa, la pa'qEyints

50 la'xa IsqlEstE'ne. Wa, la tla'x^ldxa t!e'sEme qa-'s le tIaqEytndalas

la'xa lEga'tsle xa'xadzEma. Wa, a'lmese gwa'lExs la'e k'leo's

la gwa'yak' '.alas e't!ed la tla'x^aLEleda t!e'sEme qaxs la'e q!e'-

nEma la t!aqElaLEla lax o'kiiya^yasa lEga'tsle xa'xadzEma. Wii,
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containing the seaweed.
|
Sometimes they are left this way in the

house for one month.
||
When tlie woman thinks that the seaweed 55

sticks together,
|
she takes off the stones when it is a fine day.

|

Then she takes out the seaweed, which is now one
|
finger thick. Then

she takes it out of the
|
house and puts it fiat on the beach, where it

is dry; and
||
when it is evening, slie takes it up and takes it into tlie 60

house.
I
Then she puts it back into the small box, and she again

|

puts cedar-branches between them; and she also puts
|
stones on it

again. She does this four times; and after
|
she has done so four

times, she puts them into a small box,
1|
after she has taken out the 65

cedar-branches and also the
|
stones on it. Now she only puts on

the cover, and the cover is
|
tied down. Tlicn it is put away. That

is all about tliis.
|

Curing Seaweed (2).—They drive into the floor two
|

poles half a

fathom long, and sharp at the ends. Then
||
they spHt cedar-wood; 70

and when it is m tliin pieces, these are two
|
finger-widths wide and

half a finger-width
|
thick, and they are a little more than half a

fathom long.
|
Then they take spht narrow cedar-bark and tie one end

to the pole
|
standing alongside of the fh-e, and they do the same

la ^ua'i'nEmp!Ena '"nE'msgEmg'Ilaxa ^mEkii'la he gwae'le la'xa

g'o'kwe. Wa, g'i'Pmese k'o'teda tslEda'qaq las'm k.'uto'x^wi- 55

deda lEq'.EstE'naxs la'e t!aqaxodxa t!e'sEme yixs e'k'aeda ^na'la.

Wa, la &x'wults!5'dxa lEqiEstE'naxs la'e ^na'l^nEmdEn la'xEns

q!wa'q!wax'ts!ana^yex ytx wa'gwasas. Wa, la la'wElsas la'xes

g"o'kwe qa^s le pa'x^allsElas la'xa LlEma^isa la'xa lE'm^wese. Wa,
g-i'Pmese dza'qwaxs la'e ax^all'saq qa^s le lae'Las la'xes g'o'kwe. 60

Wa, la'xae xwe'laxtslots la'xa xa'xadzEme. Wii, la'xae tsla'tslE-

k'odalasa ts!a'p!axe laq. Wa, la'xaa e'tled^Emxat! la tIa'qEyintsa

t!e'sEme laq. Wa, la mop!Ena he gwe'x-^'idEq. Wa, g'i'Pmese

mo'p!Enaxs la'e gwa'Ia. Wa, laE'm g'e'tslayo la'xa xa'xadzEme,
yixs la'e la'woyEweda ts!a'p!axe. Wa, he'^mesa t!a'gEme t!e'- 65

sEma. Wii, la a'Em la yikuyi'ntsoses yikuj'a'^ye. Wii, la t!E-

ma'klntsE-wa. Wii, la g'e'xasE-wa. Wa, laE'm gwiil la'xeq.

Curing Seaweed (2).—Wa, la'xae de'x^walelEma maltsla'qe dzo'-

xuma na'cjiEbode Swa'sgEmasas. Wa, la dz5'dzEx"baa'kwa. Wa, la

xo'x^witsE-weda kIwaxLa'we qa pE'lspadzowes. Wa, la mae'maldEn 70

la'xEns q!wa'q!wax"ts!ana^ye awa'dzEwasas. Wii, la k!o'dEne we-
wa'gwasas. Wii, la h&yaxk'!6'db5de Swa'sgEmasas hl'xEns bii'Lax.

Wa, la ax^edxa tslEXEkwe ts!eq! dEnasa qa^s yll^aLElodes oba^yas
laxa la Lana'les la'xa lEgwi'le dzo'xiuna. Wii, la e't!ed he gwe'x"-

^Tdxa &psba'^ye. Wa, la qlELlEtsla'qa xo'kwe k!waxLa'wa la 75
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5 at
II
the other end. There are six spht cedar-sticks

j
tied to the

poles in this way

:

seaweed, break it

are thin and flat,

SO rack. As soon as

turned over; and
taken down from

When it is done,
|
they take the

in pieces, and, when
|
the pieces

they hang them over the
|
drying-

it is browned by the fire,
||

it is

when it is browned agam,
j
it is

where it had been put, and
placed on dressed deer-skin. Then it is made into a bunch,

j
A wedge

is taken, and with it it is beaten as it is
|
lying on the board on

the floor of the house. Then it is just like
|

powder after it has been
85 beaten, and it is shaken into the

||
small box. Then a tiglit cover is

put on, and it is placed in a
|
dry place in the house. •

Boiled Huckleberries.—The woman goes
j
to get driftwood after

she has picked huckleberries,
|
when she has many and they have been

cleaned.
|
She goes herself to get driftwood; and when she gets

5 home,
||
she carries it up the beach into the house, and

|
she throws

it down. After she has carried in all the driftwood, she takes a

medium-sized
|
basket and goes down to the beach in front of her

house. She
|

puts stones into it, as many as she can carry.
|
Then

10 she carries it on her back into her house
||
and puts it down. Then

she continues carrjTiig stones.
|
When she thinks she has enough,

76 yae'llala la'xa dzo'xume g'a gwa'lega {fig.). Wa, gl'l-'mese gwa'-
Iexs la'e ax^etsE^wa lEqiEstE'ne qa^s pa'pEX'salasE^ve. Wa, g'1'1-

^mese la pE'lspEla g't'lsg'lldEdzoxs la'e ge'x'^waLElodalayu la'xa

lEmx"dEma. Wii, g'tPmese la kulx^wIdExs lae ^wHa le'x'^itsE^wa.

80 Wit, g't'l-'Emxaa'wise la ku'lx^wIdExs la'e ^wi'''la axa'maxoyi qa^s

axdzo'dayuwe la'xa ^wa'dEkwe. Wa, la qlsne'psEmtsE^wa.
Wa, la ax^e'tsE-'weda LE'mg'ayowe qa^s tlE'lx^wIdyowe laqe'xs

la'e axdza'lllxa pae'le sao'kwa. Wa, laE'm la yo gwe'x'sa ts!o'-

layoxs la'e gwal tiELxwasEHva. Wii, a'^mese la laaxtslo'yo la'xa

85 xa'xadzEmaxs lae aEmxasE^wes yikiiya'^ye qa-s ge'xasE^we la'xa

lEm^vI'le la'xa g'o'kwe.

1 Boiled Huckleberries (Dzeg-Ek' gwadEm).—Wa, heEm g 11 ax^e-

tso^sa ts!Edaqa q!exale lEqwa, yixs g-alae gwal k-lElaxa gwadE-
me, yixs qlEyoLaaq. Wa, laEmxaawise ekiEgEkwa. Wa, laEm
gwalilaxs lae aneqaxa q!exale. Wii, gil'mese gax ua^nakiixs lae

5 hex'^idaEm wex-wiisdesElaq, qa^s la wegiLElaq laxes gokwe, qa^s

la wex'^alilaq. Wii, g-Jl^mese ^wi'^losdesxa q!exalaxs lae Sx-'edxahela

lExa^ya qa^s la lEUtsIes laxa LlEma^isases gokwe. Wa, lii xe-x"-

ts!6dalasa tIesEme laq. Wa, a^mese gwanala, qa^s lakwesexs lae

oxLEX-^ideq qa^s g'axe oxLOsdesElas qa^s lii oxLaeLElaq laxes go-
10 kwe qa^s lii oxLEg'alllas. Wii, lii hanal xEqwaxa t!esEme. Wa,

g-il-mese k-otaq laEm helaxs lae ilx^edxa malts !aqe hfta^yalag-it
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she takes two medium-sized
|

pieces of driftwood and puts them 12

down as side-pieces at the place where she mtends to
|
build her fire,

and between them she puts kindhng-wood. When
|
the kindling-

wood is level vnth. the two side-pieces,
||
she takes short pieces of 15

driftwood and puts them crosswise over the side-pieces.
|
The stones

are to be placed on these. When (the wood) is all on, she puts the

stones on top of it;
|
and after the stones are all on, she Ughts

|
the

fire underneath. When it blazes up, she takes the
|
huckleberries,

which she is going to cook in a high square box, which she puts down
next to the fire which she has made, and also her

||
long tongs and a 20

bucket filled with water. She
|

places the bucket vnth. water next
to the jfire, so that it may get warm.

|
After doing so, she takes

spawn of the humpback-salmon and
|

puts it down in a dish. She
takes her huckleberry-

]
baskets and pours the huckleberries into the

high box ia which
||
they are to be cooked. "VMien the box is nearly 25

full, she stops
I

pouring in huckleberries; and when the stones get

red-hot,
|
the woman who cooks the huckleberries takes her

|
tongs,

picks up the red-hot stones, and
j

dips them into the water in the

bucket, so that the
||
ashes that stick to them come off. Then she 30

puts them into the huckleberries which she is cooking.
|
She con-

tinues doing this, and the hot stones sink down
|
in the berries.

There are not very many stones which she puts in,
|
when they begin

qlexahi qa^s kak'EdEnodes laxes gwE^yo qa-s lEx^walilasxes 1e- 12

qwela-3'e. Wa, la fix-odalases g-alastayowe laq. Wa, giPmese la

'nEmak'EA^eda g^alastayowe LE-wa malts !aqe xwexwalEnwa^yaxs
lae ax'edxa ts!Elts!Ex"stowe q!exala, qa's gek-E3'Indales laq, qa 15

xE=x"dEmasa t'.esEme. Wa, g-lPmese ^wllgaaLElaxs lae XEquyinda-
lasa tIesEme laq. Wa, g-il^mese ^wIlk-EylndExs lae mEnabotsa
gulta laq. Wa, g-iPmese xiqostaxs lae ax-edxes dzegats!eLaxa
gwadEme Lawatsa, qa g-axes hiinalesxa lEc^wela^yas. Wa, he^mesa
g-ilt!a k!ipLalaa. Wa, he^mesa nagatsle qotlaxa ^wape. Wa, laEm 20
hanolisasa =wabEts!ala nagatsle laxa lEqwela'yas qa ts!Elxstax--i-

des. Wa, g-U^mese gwalEXs lae ax'edxa ge-na hanone, qa^s g-axe

hang-alFlasexs g-ets'.ae laxa lalogume. AVa, la ax-edxes gwegwa-
dats!e laElxa^ya, qa^s la guxts!alasa gwadsme laxa Liiwatsaxa

dzeg"ats!eLaq. Wa, guPmese Elaq qot!eda Lawatsaxs lae gwal 25
guqasa gwadEme laq. Wii, g"IPmese memEnltsEmx'^ideda t!esE-

maxs lae hex'-ida'ma dzek'aLaxa gwadEme ts!Edaq dax-^idxes

k-!IpLalaa, qa^s k"!Ip!ides laxa x'ixExsEmala tIesEma, qa^s la

hanax-wid hapstEnts lax ^wabEtsIawa nagats!e, qa ^wllawesa

guna^ye k!wek!utalaq. Wa, la kMipEyints laxa gwadEme dze- 30
k-aso^s. Wa, la banal he gwegile a^mese hamEnsEleda tslElqwa
tIesEmlaq. Wil, k'!est!a alaEm q!enEma tIesEme la k'!ip!EgEmse-
qexs lae mEdElx^wida. Wa, la k'ag'ililaxa ge^netslala lalogilma,
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to boil. Then she takes the dish with spawai
|
and empties it on the

35 boihng huckleberries. Next she takes
||
a mat and covers (the high

box), so that the steam does not come out;
|
and she piles up the fire

over the rest of the red-hot stones.
|
Then she rests a long time before

she takes off the mat covering.
|
When she sees that the salmon-

spawn is turning white, she takes a
|
broken paddle and stirs with it

40 the huckleberries which have been
||
mixed with salmon-spawn. As

soon as they are mixed, she puts down her
|
broken stirring-paddle. She

takes the tongs and
|
feels for the stones which are piled together in

the bottom of the box in which the
|
huckleberries were boiled. She

puts them down by the side of the
|
fire. When they are all out,

45 she takes up more
||
red-hot stones that are on the fire. She fiist

|

dips them into the bucket with water, and then she
|

puts them again

into the huckleberries that she is cooking; and she only stops
|
when

the huckleberries mixed with salmon-roe are thoroughly boiling.
|

50 Then she spreads the mat over them.
||
After doing so, the woman

goes into the woods to break off
|
broad leaves of skunk-cabbage.

She does not break off very many of them, and
|
takes them home.

Then she
|
takes her husband's crooked knife and cuts off the vems

|

in the middle of the leaves. As soon as (the veins) are all cut

55 off, she warms the leaves by the fire to make them
||
pliable and

qa^s guqEyindes laxa la maEmdElqula gwadsma. Wa, la ax-edxa

35 le^wa^ye, qa^s naxwodes liiq qa k- leses kEx"saleda k- !alEla. Wa,
a^mese q !ap lesgEmtsa lEgwile laxa waokwe x-ix'ExsEmala t!esEma.

Wa, la gagahixs lae x'os^IdExs lae ax5dxa ^naxumalile lenva^ya.

Wa, glh'mese doqiilaxa ge'ne la ^mEl^niElsgEmx-^ida lae ax^edxa

qlEkwase se^wayowa, qa^s xwetlides laxes dzekasE^we gwadEma,
40 qa lElgowes LE'wa ge-'ne. Wii, gil^mese lElgoxs lae g-Ig-alllaxes

xwedayowe qlEkwas se^wayowa. Wa, la ax^edxes k!ipLalaa qa-'s

k-!ap!Eles laxa t!esEmaxs lae xEqIuxLales laxa dzeg-atslaxa

gwadEme k'lImyaxLa, qa^s k'!ip!alIlEles lax maginwallsasa
lEgwIle. Wa, g'il^mese ^wi^lostaxs lae et!ed k!ip!ed laxa X'iX'EX-

45 sEmala t!esEm xEx"Lalales laxa lEgwIle, qa^s la gag-alasela

k'!tpstEnts lax ^wabEtsIawasa nagats!e. Wa, laxae et!ed k-!ipE-

yints laxa dzekasE-'waseda gwadEme. Wa, al=Em gwalExs
lae alak-!ala la maEmdElqtiles dzek-asE^we malaqEla ge'ne LE^wa
gwadEme. Wa, laxae ax^edxa le^va^ye, qa-s LEpEyindes laq.

50 Wa, giPmese gwalExs lae laxa aL!exa tslEdaqe, qa^'s la p!oxnvId

laxa awadzoxLowe k'!Ek"!aok!wa. Wa, la k'les q!exse pIogwanE-
masexs gaxae gEmxElaqexs gaxae na'nakwa. Wa, hex-'ida-'mese

Sx^edEx xElxwaia kMawayases la^wunEme, qa^s klaxalex t!Ent!En-

XEdz§,^yas. Wa, giPmese ^wPlaxs lae pEx-^idEq laxa lEgwile, qa
55 lEnlEndEdz5x^wIdes. Wa, gil^mese gwalExs lae la-wiinEmas ilx-ed-
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tliin; and after she has done so, her husband takes
|
a short board 56

and makes a cover for the box. He
|
fits it so that it will not leak.

Then liis wife
|
takes olachen-fat that is left after the oil has been

dried out of the olachen in
|
Ivnight Inlet. She puts it on a board,

takes a stone
||
and hammers it until it becomes a thick paste, whicli 60

is very sticky.
|
After she has done so, she takes her tongs and with

them picks the
|
stones out of the bottom of the box in which the

huckleberries with salmon-spawn have been cooked.
|
When all the

stones are out, she takes the pounded fat
|
and puts a Httle all around

the openmg of the
||
box. Then she fits the cover on the box so that 65

it
I

lies on the olachen-fat and so that it is air-tight.
|
Then her hus-

band sits down on it, and the woman takes more olachen-fat and
|

smears it all around between the box and the cover. She takes
|

the heated skunk-cabbage leaves, cuts off a strip two finger-widths

wide,
II
and sticks it on to the olachen-fat

|
all around the box cover. 70

When this is done, she puts it downi in a
|
cool corner of the house.

She leaves it there until the
|
season of the winter-ceremonial.

|

I have forgotten this. She spreads the heated skunk-cabbage
leaves

||
over the boiled huckleberries mixed with. salmon-spa-\\m.

|
75

She spreads them smoothlj' all around the corners; and after doing
so, she puts on

|
the cover. All tliis is done m the same way with

xa ts!ats!ax"same, qa-s yikfiyag-ileq qaeda Lawatsa. Wa, la^'me 56
babanaakwa qa kMeses hatsaleda hasa^ye laq, ylxs hlaLes gEUEme
ax^edxa q!aboqwe yix sEmyak'awa^yasa sEmk'axa dzaxHlne lax

Dzawade, qa^s lEgEdzodes laxa sax"tlzEse. Wa, la ax-edxa t!esEme,

qa-s lEsElgEndes laq, qa alak!ales gEnx'^ida, qa alak'!ales kliita. 60
Wa, gil-mese gwalExs lae ax^edxa kMipLalaa, qa^s k' lip^ustales laxa

tIesEmaxs lae xEq IiixLales laxa dzegikwe malaqElaxa ge^ne LE^wa
gwadEme. Wa. glPmese ^wi^losteda t!esEmaxs lae ax^edxa lEdzE-

kwe qlaboqwa, qa^s xaLlEX'^ide gEls^Its lax awe^stas awaxsta-'yasa

Lawatsa. Wa, lii ax^edxa ylkuya^ye, qa^s ylkuyindes laq. Wa, 65
la^me papaxk'Enaxa q!aboqwe, qaxs aEmxaakwae. Wa, la k!wa-
k'Eylnde ia^wunEmaseqexs laes gEnEme ftx^edxa qiaboqwe, qa's

gEltse-stalis lax awe-'stas paqalaena^yasa ^yikuya^ye. Wa, lit ax-'ed-

xa pEnkwe k!Ek'!aok!wa, qa-'s bExalexa maldEndzayaakwe laxEns
q!waq!wax-ts!ana^yex. Wa, la kliidegints laxa qlaboqwe lax 70
Swe-stasa yikuya^ye. Wa, laEm gwal laxeq. Wa, lii hangalilas
laxa wiidanegwilases g'okwe. Wa, laEm lalaal laxa tsets!eq!En-

xaxa tslawunxe ha^net laq.

Wa, hexoLEn lIeIcwcsoxs LEpEyindaasa pEnkwe k'!Ek-!a6k!wa
laxa dzeg'ikwe malaqElaxa ge-ne LE^wa gwadEme. Wa, laEm ae- 75
k- !axs lae LEpEyints laq. Wa, giPmese gwalExs lawisLae ytkinnnts
yikuya^yas. Wa, heEm ^nami^lal5te gwag-ilasaxa gwadEme LE-wa
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78 huckleberries,
|
with L\rge blueberries, small blueberries, and scarlet

berries (
'(). All of these are treated in the same way,

|
the four kinds

that I have just named, in the same way as the red huckleberries are

SO treated when they are
||
picked and eaten. The eating of the large

blueberries, the eating of the small blueberries,
|
and the eating of the

mountain scarlet berries (?) is the same.
|
Another name of the

small blueberries is "mouldy blueberries." That is all about this.
|

1 Viburnum '-Berries with Oil.—Nowl will talk about
|
the viburnum-

berries mixed with oil, for there is only one way of cooking them,
|

as I have described. When they have been cooked,
|
they pour them

5 into the large swallowmg-basket and the
||
medium-sized swallo\ving-

basket, and also mto the front-basket; and when
|
they are all full

of steamed viburnum-berries, the woman takes a
|
high box, which is

10 two spans
|
wide and long,

|
and which is three spans liigh.

||
The

cover is made to fit on (air-tight). This is put down by the
|
woman.

Then she takes a large dish and puts it do^\^l next
|
to her seat, and

she takes oil and pours it
|
into the large dish. When it is half full,

she stops
I

pouring in the oil. She takes a small basket, goes down
15 to the beach,

||
and puts six stones into it. She carries them back in

one hand,
|
coming up from the beach, and carries them into the

house, and
|
she puts them down next to the lire. Then she puts

78 sElEme EE^wa noxwa LE^wa tsEltsEle; ^naxwaEm he gweg'ilasE^wa

mox-widalaxEn LCLEqElasE^we lax gwayi^liilasaxa gwadEmaxs lae

80 k!ElasE^wa loxs lae gwatgiitsE^wa, LE^wa sEsElEmg-axa sElEme,
LE-wa nox^naxwaxa noxwa, LE^wa tsEtsEltsElegaxa tsEltsEle.

HeEm ^nEm i.egEmsa ^noxwe quxalas. LaEm ^wFla gwala.

1 Viburnum'-Berries with Oil.—Wa, la^mesEn edzaqwal gwagwex's^alal

laxa Llakwe tiElsa ylxs ^nEmaaLe gweg-ilasaqexs lae L!aL!op!a-

sE^wa laxEn g-ale waldEma. Wa, he^maaxs lae gwala L!aL!op!aqexs

lae L!opa. Wa, a^mise gtixts lalayo laxa nag'a^ye LE^wa heloma-

5 gEme lExa^ya loxs lE^maeda nanaagEme lExa^ya. Wa, g il-'mese

^naxwa q6qut!axa q'.olkwe tiElsaxs laeda ts!Edaqe ax^edxa Lawa-
tsaxa yix"sEme, ylxs ma^lplEnxse^stalae laxEns q!waq!wax-ts!a-

na^yex, ytx ^wadzosgEmasas. Wii, laxae heEm g-Udo^latse. Wii,

la yudux"p!Enk'e ^walasgEmasas laxEns q!wiiq!wax-ts!ana^yex.

10 Wa, la babanaakwe ylkwa-yas. Wa, heEm g'ax hang-ali'lEmsa

ts!Edaqe. Wa, la fix^edxa ^walase loq!wa, qa^s g-axe hang'alllas

laxes klwaelase. Wti, laxae ax^edxes L!e^na, qa^s la guxtslots

laxa ^walase I6q!wa. Wa, giPmese nEgoyoxsdalaxs lae gwal

guqas. Wii, lii ax^edxa lalaxame, qa^s la lEnts!es laxa LlEma^ise,

15 qa^s xE^x"ts!6desa q!EL!EsgEme t!esEm laqexs g-axae k'loxkMotE-

laqexs g'axae losdesEla, qa-"s la k'logweLElaq laxes g'okwe. Wa, la

k' logiinolisas laxes lEgwIle. Wa, hex'^ida^mese xEx"LEntsa t!esEme

1 Viburnum paucifiorum Pylaine.
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them
I

on the fire, iuid she takes the bucket of water and
|
puts it

down where she is going to work. She takes her tongs and
||
puts 20

them doAvn. Then she takes a small dish and puts it dowai.
|
Then

she takes a bucket of water, and she pours the water
|
into the small

dish. Now she watches the stones which are on the
|
fire until they

are just hot enough to be a little red.
|

As soon as they have that

color, she takes her tongs,
||
picks up the stones, dips them into the 25

small dish with water
|
in it, so that the ashes on them come oflF, and

she
I

puts them into the oil. She does the same with the other
|

stones; and when all the oil is melted, she takes a
|
bucket of water

and pours it on the melted
||

oil. After it has staid there a little while, 30

she picks the stones out
|
and throws them down by the side of the

fire. After she has taken them all out, she
|
takes a large ladle, dips

it into the oil and water, and moves it up and down.
|
When she has

done this a little while, the oil and water arc mixed, and
|
they get

cold, and the mixture of oil
||
and water looks wliite. When they are 35

well mixed, she takes a basket of viburnum-berries
|
and pours the

berries hito the high box. When
|
they are all emptied out, the box

is full. Then she takes the dish in which she has
|
the water mixed

with oil, and places it across the corner of the berry-box, and
|

pours

(the contents) very slowly over the
||
viburnum-berries. Then the 40

laxes lEgwIle. Wa, la ax^edxa nagats!e ^wabEtsIalaxa ^wape, qa^'s 18
g-axe hang'alllas laxes eaxElase. Wa, la Sx^edxes tslesLala, qa
g-axes k'adela. Wit, lii ax^edxa lalogiime qa^s g-axexat! kag-ali- 20
las. Wa, lii ax^edxa nagats!e ^wabEtsIiililxa ^wape, qa^'s lii guqa-
sas liixa liilogume. Wii, lii doqwalaxa tIesEme xEx"Lalales laxa

JEgwIla, qa a-'mes helale tslElqwalaena^yas qa halsEla-'me xixsEm-
x-'lda. Wii, g-iPmese he gwegusgEmx-^ldExs lae ax-'edxes ts!esLtila,

qa=s k'!lp!ldes Laxa tIesEme, qa-'s lii hapstEnts liixa ^wabEts!all- 25
laxa lalogume, qa ^wHlawesa guna^ye k!wek!utsEmeq. Wii, lii

k-!ip!Eqas laxa Lle^na. Wii, lii hanal he gweg-ilaxa waokwe
tIesEma. Wii, gH^mese ^wi^la yax^Ideda L!e-'naxs lae ax^edxa
nagats!e ^wabEtsIalllxa 'wslpe, qa^s lii guq!Eqas laxa j^axEkwe
Lle-na. Wii, giL'mese gagiilaxs lae k' !ip-ustalaxa tlesEme hiq, 30
qa^s k- libEnolisEles liixes lEgwIle. Wa, g'iPmese ^wi^o^staxs lae

ax'edxa ^wiilase k'atslEnaqa, qa^s tseg-ostalesa Lle^na LEnva ^wiipe.

Wa, gil^mese gegililExs lae lElgoweda L!e^na LE^wa Hvapaxs lae

wflda^stax'^ida. Wa, la^me alak"!ala lii ^mElstowa qElokwe Lle^na

LE^wa ^wape. Wii, g-il'"mese lElgoxs lae Sx^edxa t!et!Elts!:ila 35
laElxa^ya, qa^s lii gQxtsIalas laxa yix"sEme Liiwatsa. Wii, giU
^mese ^wi^losExs lae Elaq q6t!a. Wii, lii k-agilllaxa qElox"'ts!iiliixa

L!e-na idqlwa, qa^s lii k-ag-iigEnts hlxa t!Elsts!ala Lfiwatsa, qa^s

k!ese ejiltsilaxs lae qEbE^mikulasa qElokwe Lle-'na hix okilya-'yasa

tlElse. Wii, he^mis la ts!axalts!alatsa qElokwe Lle^na lax awiiga- 40
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41 water and oil run do\ra among the
|
berries. She keeps the dish with

the mixed oil and berries turned over for a long time,
|
because the

mixture does not run very fast. It runs in among the
]
viburnum-

berries. When the mixed water and oil does not run in any more,

she puts
I

the dish upright and places it on the floor of the house,

45 for
II
the berries are now covered w-ith water and oil. She takes the

cover of the
|
box, and her husband takes a

|
drill and his straight

knife and splits good
|
red-pine wood. He cuts it out and makes

pegs out of it. When
|
he has done so, he drills through the cover

50 and the edge of the
||
box, pulls out his drill, wets the pegs with Ms

saliva,
|
and, when one is wet all over, he puts it into the

|
drill-hole

and takes a stone and drives in the peg.
|
The drill-holes are three

55 fino-er-widths apart.
|
He puts a peg mto every hole. After

||
he has

done so, he puts the box down in a cool corner of the house. That is

all about this.
|

1 The First Dog-Salmon of the Season.—Now I will talk
|
about the

salmon obtained by those who fish [on the rivers] at the mouth of

the
I

river, when they are going to eat (the salmon) quickly. When
the dog-salmon are seen

|

jumping at the mouth of the river, the

5 man at once
||
takes his fishing box and opens it, and he takes

out
I

his two harpoon points, and he prepares them. And after
|
he

41 ^yasa t!Else. Wa, la gael qogii^nakulasa qslogwats !axa L!e'na

l5q!wa qaxs k"!esae albaleda qElokwe Lle^naxs lae ts!ats!aqElaxa

t!Else. Wa, g-il^mese gwal ts!axEleda qElokwe L!e-'naxs lae t!ax^ld-

xa qEl5x"ts!alaxa Lle-'na loq'.wa. Wa, la hang-alilaxa l6q!wa, qaxs

45 lE^mae tiEpEyalaxa qElokwe Lle^na. Wa, la ax^edEx yikuya^yasa

L!agwats!axa tiElse Eawatsa. Wa, la ax^ede la^wiinEmasexes

sElEme LE^wa uExxala kMawayowa, qa^s xox^widexa egaqwa
wunagOla. Wa, la k'lax^widEq, qa^s Lapelax--'Ideq. Wa, g-il^mese

gwalExs lae sElx-^IdEx yikuya^yas hex'sala lax ogwiiga-'yasa La-

50 watsa. Wa, la lExuLElodxes sElEmaxs lae mElx^untses k!uneL!E-

xawa^ye laq. Wa, g-lPmese la klunxEualaxs lae Lastots laxes

sEla^ye. Wa, la ax'^edxa t!esEme, qa^s dex"bEtEndesa LabEme.

Wa, la yaeyudux"dEne awalagalaasae sEla^yas laxEns q!waq!wax-

ts !ana^yex, yixa la q Iwalxostalaxa LabEme. Wa, giPmese gwalExs

55 lae hang-alllas laxa wudanegwilases g-okwe. Wa, laEm ^wala.

I The First Dog-Salmon of the Season.'—Wa, la^me'sEu gwa'gwexs^a-

lal laqe'xs g-a'lae la'loL'.asosa wiwametslenoxwe lax o'x"siwa^yasa

wa, qa^s hala'xwasE^wa. Wa, he'-'maaxs la'e do'gula gwa^xni'se

Ek'a lax o'-x^siwa^yasa wa. Wa, he'x-^ida^meseda bEgwa'uEme

5 Sx^e'dxeswi'wak'ayEwa'tsIe qa^sx-o'.x-'wldeq. Wa, la ax-'wiilts!6'd-

xes ma^ltsE'm mema'sa qa^s hashe'naqeq. Wii, gi'l^mese gwal

hashe'naqaqexs la'e ax^e'dxes t!a.'t!aq!wayowe qa's hashe'naxe-

' Here follows a prayer to the salmon (see p 609, also p. 223).
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has prepared them, he takes his harpoon shaft and prepares
|
it, 8

putting on the prongs, so that they fit on firmly.
|
As soon as he has

done so, he goes to the beach where his fishing canoe is.
||
Then he goes 10

to spear the sahiion, which swim in the
|
mouth of the slough. Then

he begins to spear them. If there are many
|
dog-salmon, it does

not take long until he has obtained many.
]
Then he goes home.^

|

Then the woman herself- rephes, "Yes," and goes up from the bank
of the river, and

||
takes an old mat and spreads it out on the beach 15

seaward from
|
the high-water mark. As soon as she has done this,

she goes down to the beach
|
where the spearsman's canoe is, and

she puts her fmgers into the gills of two
]
dog-salmon, two in each

hand. Then she carries the
|
four salmon up from the beach, and

she puts them on the old mat which is spread out on the beach.
||

After she has taken them all out, she takes her fish-knives and
|
sharp- 20

ens them on a whetstone; and after she has sharpened
|

them, she
takes a small mat and spreads it out on the beach by her side. Then
she

I

puts the salmon on it. Then she can just reach the
|
salmon,

when she takes it to cut it open. Then she does the same as she
||

does when she is cuttuig open dog-salmon to be roasted, and she 25
only

I
cuts the meat tliin along its skin, and the

|
edges of the cut

salmon are left on in this manner.^
|
After she has cut it on her

dex dze'gumas c^a-s bE'nx'^idesa me'mase laq qa E'Palales. Wa, g
g'i'l^mese gwa'lExs la'e la'EntsIes la'xes t!a't!aq!waats!axs h^-ne'-

sae. Wa, laE'm lal t!a't!aq!walxa kMo'tEliixs mEna'lae lax o'x"si- lo
wa^yas wa'yalasas. Wa, la^me'se tlax^wi'da. Wa, gl'l^mese q!e'nE-

meda gwa^xnisaxs la'e k"!es ge'x'^IdEXs la'e q!Ey6'La. Wa, g'ax

na'=nakwa.' . .

Wa, la q!ule'xs-Em^ wa'xeda tslEda'qaxs la'e la'sdes qa^s le

ax'e'dxes k!a'k'!obane qa^s g'a'xe LEp!a'lisaq lax L!a'sa-yasa 15
yaa'xTQote. Wa, gl'1-mese gwa'lalise Sxa'^yasexs la'e lE'nts!es

lax ha^ne'dzasasa t !a't !aq Iwaats lex'de. Wa, la gasx'EX'^i'dxa mae'-
mal^e gwa'xnis lax wa'x^soltslanas. Wii, la^me'se gaso'sdesElaxa

mo'we klotEla qa^s le k!EgEdz6'dalas la'xa LEbe'se k'!a'k'!obana.

Wa, g'l'Pmese ^wi'loltamasqexs la'e ax^e'dxes xwa'xuLayowe qa^s 20
ge'xElalax'^Ideq la'xa ge'xesdEme. Wa, gi'Pmese gwal g'e'xa-

qexs lae vix^edxes amay^e le'^wa'ya qa^s LEpIa'liseq la'xa o'gwage-
llsas k'lEgatsla'sexa k!5'tEla. Wa, a'^mese he'ltsIapElaxa k'lo'tE-

laxs la'e da'x'^IdEq qa^s xwa'l^Ideq. He'Emxaa gwe'gilaqe gwe'-
gi'lasasa xwaLaxa LldbEkwelasE^wa gwa^xnise. Wa, le'xa^mesex 25
pEla'e tlE'lsa^yas yix q lEmElts !a^yas Lle'sas. Wa, he'^mesexs k!a'-

k' !EwasEnxElaeda tiEle'kwe; ga gwii'lega (Jig.^).

Wa, g I'Pmese gwal tlfi'lsaq laxes tiEle'dzowe xagagwa'lega* la'e

' Here follows a prayer, p. 609. ' She answers her own prayer. ' See first figure on p. 304.

* On a slanting board supported by a log See figure on p. 250.



304 ETHNOLOGY OF THE KWAKIUTL [eth.ann.bs

cutting-board in this manner,'
|

^^^^~^>_^ she takes her basket

30 and puts into it what she has V^ Yl cut. Then
||
she car-

ries it up on the beach and takes it \ I I / into her house. Then
she takes the

I

drying-poles, which \\ // are always left in their

places in the houses of the river W_// people.
|

Then she

hangs the cut salmon lengthwise on the drying-poles intliis manner:
|

After she Ixas done so, she takes short boards
and

I

puts them under the place where she has
hung up her cut salmon. She does

||
not

allow the heat to strike what is now hanging
lengthwise on the

|
drying-poles. Sometimes

it hangs for one day; then the woman
|
looks

at it. As soon as it is half dry, the woman takes it down; and
|
she

gathers together the drying-poles, and she puts the cut salmon up
40 again;

|
but it is sprea<l out. Now it is spread out when she

||
puts

it up again; and it only differs from preserved skin of salmon
|
caught

with a hook in the upper part of the river, in that (the salmon) is not

fat
I

when it is found spawning
|
in the upper part of the river,

wliile it is really fat when it is speared at the
|

mouth of the river.

45 And as soon as they fiiiish cutting up
||

the speared salmon, the

woman at once gathers the slime and
|
everything that comes from

the salmon, and puts it into the basket, and
|
she goes and pours it

into the water at the mouth of the river.

jix^edxes lExa^ye qa^s axtslodaleses tlElsa^ye laq. Wa, la kMox^-

30 iisdesElaq qa^s las lae'Las la'xes g'o'kwe. Wa, la^mes ax^e'dxa

gayoqaxs he'mEnala^mae ax^a'laLEla la'xa wl'wamedzats!e go'kwa.
Wa, la^me'se a6'ts!aqaleda tiEle'kwe la'xa ga'yowe; ga gwa'lega

{fig.). Wa, g'l'Pmese gwa'lEXs la'e ax-'e'dxa ts!a'ts!Ex"sEme qa^s

he'lEwabodes la'xa la g lla'laLElats ttele'kwe. Wii, laE'm
35 k!es he'lqlalaq xa-'magaaLEleda L!e's-ala la'xa la g ila'laLEla la'xa

gay5. Wii, la ^na'FnEmp!Ena xa^malaLElaxs la'eda tslEda'qe do'x-

^wldEq. Wa, gi'Pmese k' !a'yax^wIdExs la'eda tslEda'qe axa'xodEq
qa^s q!a'p!eg'aaLEl6dexa gega'yowe. Wii, la'me'se xwe'laqostod

LEp la'LElotsa tiEle'kwe la'xa e'k'le. Wii, laE'm LEpa'laxs la'e

40 e't!ed e'k'Ie^stEndEq. Wii, le'x'aEm o'giiqiilayos la'xa t!E'lsa

qa^s xamsllaxs hii'ela ga'Le ^uE'ldziisa wiixs la'e ts!e'nas^ideda

gwa^xnl'saxs la'e xwe'la^wa lii'xes la q!ii'nEm qa^s xwe'Ia^waas

liix ^uE'ldziisa wi'wa, yixs 4'lae tsE'nxweda sEg'ine'te hix ox"-

siwa-'yasa wl'wa. Wa, he^'mesexs gi'Pmae gwiil xwii'LasE-wa

45 sEg'ine'taxs I'ae hex'^ida^ma tslEdaqe q !ap !ex-^idxa k'lele LE^wa
^na'xwa g'ayo'i Ul'xa k!otEla qa^s lExtsIo'des lii'xa lExa'^ye qa^s

lii qEpstE'nts liixa 6x"siwa^yasa ^wa.

1 On a slanting board supported by a log.
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Roasted Salmon.—This is when the man goes catcliino; sahnon
|
at 1

night. That is what is called bj^ the river people "taking salmon
|

with hooks at night up the river," when they are going to dry
|
the

roasted dog-salmon for winter. Dog-salmon are speared
||
by the 5

river people at the mouth of the river when they are going to eat
them at once,

|
while the dog-salmon are still phosphorescent.

Then they will not
|
keep a long time ^^-ithout getting mouldy when

they are roasted, for they are fat.^
|

Now I shall talk about the salmon speared at the mouth of the
river

|
when it is still phosphorescent. When the man

||
who spears iq

the salmon gets one, he goes home as soon as he has
|

speared it.

His wife at once takes an
|
old mat and spreads it over her back;

then she takes her
|
belt and puts it on over the old mat on her back.

|

Then she takes along a large basket in wliich to carry the dog-salmon
on her back.

||
She goes to the canoe of her husband and puts I four 15

dog-salmon into her carrying-basket. Then she goes up the beach to

the place
|
where she is going to cut them. She puts them on an

|

old mat, which is spread on the ground outside of the house. As soon
as

I

she has thrown them on the groiaid, shc^ takes her fish-knife and
sharpens it;

||
and after she has sharpened it, she cuts off the gills of 20

Roasted Salmon.—Wii, he^maaxs la'eda bEgwa'uEme ya'i^nEku- 1

[axa ga'nuLe; wii, he'Em gwE^yo'sa wlwaya'laenoxwe negwi'saxa
gii'Liixa gwa^xni'saxa ga'nuLe la'xa ^nE'ldzasa wa, yixs x tle'Laxes

L!o'pas6Le gwa^xni's qae'da ts!awu'nxe. Wii, he'^mis sEka'sosa
wlwaj'ii'laenoxwa gwa^xnlse lax o'x"siwa'yasa wiis, yixs hil'labaleLe 5
ha'ma'xs he'^mae a'les bs'nkweda gwa'xni'se, qaxs k!c;i'sae

gwe'x-^idaas gii'la k!es xitslEx-^I'deda iJo'bEkwaxs tsE'nxwae.
Wii, he'tlaLEU gwii'gwexs^rdasLa sEgine'te lax o'x^siwa'^yasa wa,

yixs he'^mae a'les bE'nkweda gwa-'xnl'se. Wii, he'^maaxs la'e

sEk'e'da yil'HnEklwenoxwaxa gwa-'xnl'se. Wii, gi'Pmese gwfd 10
sEk'a'xs la'e nii''nakwa. Wii, he'x'^lda'mese gEnE'mas la ax-'e'dxes

k' !a'k' lobane qa-s LebEg i'ndes la'xes awl'g'a^ye. Wii, la ax^e'dxes

wuse'ganowe qa^s qEk'iyu'ndes la'xes Le'bega'j^e k'la'k' lobane.

Wii, la'mes o'xLEX'^I'dxes ^wa'Iase 6'xLaats!axa gwii^xnl'se. Wii,

la'^me's hix j-a'-'yatslases ta'^wuuEme. Wii, la^me's k!Exts!o'tsa 15
mo'we gwa^xni's la'xes o'xi.ai.kwe lExa'-'ya. Wii, la'ine's hi'sdets

qa's les lil'xes xwa'l'idaasLaq. Wii, la'me's axts!6'ts la'xa

k!a'k- lobane LEplEsa' lax iJa'sana^yases g'o'kwe. Wii, gl'l^mese
qEplElsaqexs iae ax'edxes xwiiLayowe qa-s tlex'^ldeq. Wii, gll-

^mese gwal tleka'cjexs la'e t!6's"'IdEx q.'o'sna^yasa gwiVxnise. 20
7r)().-)2—21—3."; ETH—PT 1 20 305
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21 the dog-salmon.
|
Wlicn the gills are off, she cuts around tlie

|
neck,

but she does not cut oil" the head from the backbone. Then
|
she cuts

from the back of the neck down to four fjiger-widtlis from tlie tail on

the upper side.
|
Now a tlun strip of flesh is left on the backbone.

||

25 As soon as the cut reaches down to the belly, she turns it around,
|

and she begins to cut from the tail upward to the back of the neck.
|

As soon as she takes off the backbone, she
|
takes her roasting-tongs

and takes the slime and rubs it
|
over the roasting-tongs, so that they

30 may not get burned when they stand
||
by the fire of the house.

Then she winds cedar-bark around the tongs one
|
span from the

bottom of the roasting-tongs;
|
and when this is done, she takes one

of the cut salmon anil
|

puts it crosswise into the roasting-tongs.

Then she takes cedar-bark and ties it
|
tight above the cut salmon;

35 and after she has
||
tied it, she takes another salmon and puts it

|
the

other way, above the one that she put in first.
|
Then slie again takes

cedar-bark and ties it above the salmon.
|
After she finishes tjang it,

she splits cedar-wood,—
|
long and slender pieces. These are called "the

40 lock."
I!
Then she pushes one of these on each side, two finger-widths

from
j

the edge of the salmon-meat, through between
|
the legs of the

roasting-tongs, lengthwise of the salmon;
|
and after she has finished

this, she puslies long ones across
|
the salmon and the "locks" wliich

21 Wil, g I'Pmese lawa'masxa qlo'sna^yaxs la'e tlo'tse^stE'ndEx oxa'-

wa-'yas; la k-'.es qako'dEX he'xt!a^yas lax xEk'Ia'dzas. Wii, la

xwa'HidEx o'xxaata^yas hit'xEla la'xa mo'dEne lax e'k'Ia^yas

ts la'sna-yas. Wii, laE'm pEle' qlEmEldza'^yasa xa'k'ladzowe. Wii,

25 o"i'Pmese lii'gaa lax tEk'Iiises xwa'LasE^waxs la'e xwe'l'IdEq. Wii,

la g ii'bEtEnd xwa'l^edEx wElxwii'xsda^yas e'k'IolEla liix o'xLaata-

^yases xwix'LasE-'we. Wii, gl'Pmese lawa'masEx xii'kladzasexs la'e

ax^e'dxes Llo'psayowe qa-s iix-e'dexa k!e'la qa-'s yiltslEl-'E'ndes

la'xa L'.o'psayowe qa kMe'scLEs k!umElx'^i'dEl qo lal Laml'lesL

30 la'xa lEgwI'las. Wa, la qEX'^i'tsa dEnii'se la'xa ^nE'mplEnke
la'xEns q!wa'q!waxts!ana'ye, g-ij'x-nd liix o'xLa^yasa Llo'psayowe.

Wii, gl'1-mese gwa'lExs la'e ax^e'dxa xwa'LEkwe k'lo'tEla qa^s

o-e'ts'.odes la'xa Llo'psayowe. Wii, la iix'e'dxa dEna'se qa^s jib'i'de

lEk!ude'ts lax e'kla^'yasa xwii'LEkwe k-lo'tsla. Wii, gi'Pmese

35 gwal ylLa'qexs la^e e't!ed iix^e'dxa ^uE'me klo'tEla qa^s xwe'ia-

lemaseqexs la'e ge'ts!ots liix e'kleLEliisa gl'lx'de iixts!5'yos. Wa,
lii'xaa ax^'e'dxa dEna'se qa^s yih'i'des liix e'k'lEnxa-'yas. Wii,

g-i'Pmese gwa'le ylLa'^yasexs la'e xo'x^'wldxa k Iwa^xLa'^we,

wT'swulta, la gi'lsgllsta. Wii, he'Em Le'gadEs kMa'adEme. Wii,

40 la-'me'se La's^'Itsa '^na'l^nEmtsIaqe lii'xa ma'tdEiie gii'x'Ide lax

ewu'nxa^yasa qlE'mladza^yasa kMo'tEla. Wii, la na'qodSlax

e'wanuts'.EXsta-'yasa Llo'psayowe ao'tslaqala i-E^wa k'lo'tEla. Wii,

o-i'pmese gwa'lxeq la'e Lii's^Itsa gl'lsg ilstowe lax ua'qawa-'yasa
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she first put on. Now there is
||
one on eacli side of the roasting. 45

tongs in this manner:
|

Then the same is done on the

other side. After this is ^^ ^^=t fii^ished,
|
the woman puts (the

tongs) up by the side of ^E f^f^ the fire. She first turns
|
the

meat side towards tlie ^^^^n fire; and when it is done,
|
she

turns it around to the Ml Z^I skin side. As soon as that is

done, tlie
II
man requests ^^J"^ permission from liis wife to in- 50

vite his friends
|
to come and eat the roasted sabnon while

it is warm.
|
As soon as his wife tells liim to go ahead and call

them,
I

the man goes and invites them. Then his wife takes a

mat,
I

which is to be the food-mat of the guests of her husbantl;

then she
||
spreads a mat for the guests of her husband to sit on; 55

and it docs not
]
take long before her husband comes back fol-

lowed by his guests, for
|
they try to come before the roasted

salmon cools off.
|
Immediately they sit downi on the mat that has

been spread out; and when
j
they are all in, the woman takes the

food-rnat and
||
spreads it in front of her husband's guests. Then 60

she goes back
|
ami takes the two roasted salmon in the tongs; and

she takes them out,
|
one for each two men. Then she lays them

skin dowm,
|
on the food-mat. When there are four men,

|
there

are two food-mats, and there is one
||
roasted salmon. There is no 65

k'lo'tEla LE-wa g'i'lx'de ax^a'LEloyos k"!a'adEma. Wa, laE'm ^nsll-

^nEmtsIaq hlx wa'x'sot lEna^yasa L!6'psayowe; g-a gwii'leg-a (jfig.). 45
Wii, laxa'e he'Em gwii'leda <ii)sa'dza'yas. Wa, g i'l-mese gwa'iExs
la'eda ts!Eda'qe La'nollsas la'xes lEgwi'ie. Wa, laE'm gwii'sala

laxes q!E'mladza^"3'e la'xa lEgwI'ie. Wii, gi'l^mese Llo'pExs la'e

le'x'IdEq la'xes Lle'sadza'ye. Wa, gl'l'mese L!o'pExs la'eda

bEgwa'nEme hana'k'axes gEnE'me, qa-'s Le'-'lalexes ^ne-nEmo'kwe 50
qa g-a'xes hExha'q"xa Llo'bEkwaxs he'^mae a'les tsls'lqwe. Wii,

gi'1-mese wa'xe gEnE'mas qa Le'^liilag'is la'e lie'x"Ida'meda

bEgwa'nEme la Le'^liila. Wii, lii'La gEnE'mas ax-e'dxa le'Hva-ye

qa ha^ma'dzoLEs Le4iinEmLases la'^wiinEme. Wii, lii'xaa LEp!ii'-

iilax klwadzE^we'soLas Le-lfuiEmLases hl/'wiuiEme. Wii, k'!e'st!a 55
gii'iaxs gii'xae lii'-wiinEmas hogwI'k'Elaxes Le4iinEniE, qaxs
ha^ya'lEmk' laaqexs k"!e's^mae wiidEX^^I'deda Llo'bEkwe. Wii,

he'x'^itla^mese k!udzEdz6'Illxa LEbe'ie }e''wa=ya. Wii, gi'I^mese

^wi'lg'alllExs la'eda tslEda'qe ax'e'dxa ha^'mii'dzowe le'^wa-'ye qa^s

le LEpdzamolilas lax Le^lanEmases la^wiinEme. Wa, gaxe aedaaqa 60
qa^s ilx'e'dexa L!6pts!a'la ma^l L!eL!6'bEkwa qa^s le xik'lEx'I'dxa
^nE'me qae'da ma^lo'kwe be'bEgwiinEma. Wa, la nELEdzo'lIlas

lii'xa ha^ma'dzowe le'^wa^ya. Wa, g'I'Pmese mo'kwa be'bEgwanE-
maxs la'e ma''la ha'mii'dzowe le'Elwa'ya; wii, la 'naPnEmeda Llo'-

bEkwe. Wa, la.E'm k!ea's Lle'-na tslEpa's qaxs Lo'mae tsE'nxweda 65
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OG oil for clipping, for Iho
|
ilog-salmoii is very fat ^\lLiU' it is sti)l phos-

phorescent, when it is jumping in the mouth of the rivers.
|
Then the

guests themselves break it and eat the salmon
|
speared at the mouth

of the river. Early in the morning,
|
dog-salmon speared at the mouth

70 of the river is not eaten, for it is fat;
||
it is only eaten in the after-

noon and evening.
|
Whenever it is eaten in the morning, it makes

those who eat it feel sleepy the whole day long,
|
for it is very fat.

Therefore they are afraitl
|

to eat it in the morning. As soon as the

75 guests finish eating it,
|
the man takes what is left and eats it

||
with

his wife, while his guests drink water freshly
|
drawn. After they

fuiish drinking, the guests go out.
|
They only wash their hands in

their houses; and
|
after the man has finished eating with his wife,

80 he
I

gathers the bones antl the skin left by his guests,
||
puts them

on a mat, and throws them into the sea on the
|
beach. Tliis is all

about the salmon speared at the mouth of the river.

1 Blistered Salmon.—And we will also talk about the green
|

salmon
almost dry. The woman takes the almost dried green

|
salmon from

the place where it is hanging.
|
She takes her tongs and j^icks up the

5 green salmon, and
||
blisters the meat-side of the green salmon by

the lire. As soon as
|
the green salmon gets grey, she turns it and

places the skin-side
|
towards the fire; and as soon as the skin is

GG gwtVxni'saxs he''mae a'Je^s bE'nkwexa mi;^na'la lax o'x"siwa-yasa

wl'wa. Wa, la q!ule'xsEm LE'nqweda kiwe'laxs hExhii'qwaaxa
sEgine'te hlx o'x"siwa^yasa wa. La k' !es gaa'xstexagaa'leda liExha'-

qwaxa sEgme'te gwa'xne'sa lax o'x"siwa^yasa wa qaxs tsE'nxwae.

70 A'l^Em ha^mx'^i'tsoxa la gwal iiEqa'leda ^nil'la LE-'wa dza'qwa.
Gi'pEniLa hExlia'x"soxa gaa'litxs la'e lox"^me'qa sE'nbexa -na'lada

ha^ma'paq qaxs XE'iiLElae tsE'nxwa. Wii, he''mes la'g ilas kilE'm
ha^ma'xa gaa'la. Wa, gl'l^mese gwai hExha'qwa Le4anEmaxs la'e

he'x'^ida^meda bEgwanEme la ax^edxa ha^mote ((a's wti'waq!aayowe

75 LE'^wis gEnE'maxs la'aLfd nax-e'des Le^lauEmaxa a'lta ^wap tsil'-

uEms. Wii, gl'Pmese gwfd na'qaxs la'e ho'qiiwElseda kiwe'lde.

Wa, laE'm a'pEml ts!E'nts!Enkwal la'xes g Ig d'kwe. Wa, gl'l-

^meseda bEgwa'uEme gwal wa'waqlaayo le-wis gKnE'maxs la'e

q!ap!e'x'^idxes ha-"mo'te xaq LE^wa Lle'sases k!we'ladzEmaxs la'e

80 axdzo'ts la'xa le'^wa^ye qa's le k'!a-stE'nts la'xa dE'msxT la'xa

iJEma^ise. W^ii, laE'm gwal la'xa sEg ine'te lax o'x^siwa'j'asa wa.

1 Blistered Salmon.—W"a, he'EmlxaEns gwa'gwex's^alaLa a'lxwase
klo'loxwa. Wa, gi'b'Em qii'tse^staleda ha^'yalitxa a'lxwase k'!5'-

loxwa la'eda tslsda'qe ax^e'dxa k!o'k).\we la'xe ge'xwalaase.

Wii, la ax^e'dxes tsIe'sLala qa^'s kMipIe'des la'xa kMo'loxwe qa^s

5 pExa'les E'lsadza^yasa kMo'loxwe la'xa gii'lta. Wii, gi'Pmese
quxdzo'niakuleda klo'loxwaxs la'e lex-'idEq qa-'s gwii's^Ideq iJe'sas

la'xa gii'lta. W^ii, gi'Pmesc lianiElgEdzo'deda ])E'nsa liix Lle'sasa
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covered with blisters,
|
the woman knows that it is done. Then

|
S

she i)uts it on the (Ush-mat.
||

She takes water and sprinkk's it over it to make it soft;
|

and after 10

she has sprinkled it with cold water, she takes the
|

oil-dish and
pours oil into it; and after she has done so, she

|
takes the blistered

green salmon and puts it down flat, and places it before
|
those who

arc going to eat it. Then she takes an oil-chsh and puts it
||
outside 15

of the blistered green salmon.' ... As soon as the woman
|
takes the

cup, the man l)reaks ofl" a piece of the bhstered
|
salmon and dips it

into the oil, and puts it into his mouth.
|
He himself breaks ofl' bits

from wliat he is eating.
|

Scorched Salmon.—Dried- salmon is the brealtfast of the Kwakiutl.||

In the morning, as soon as they arise, the wife of the
|

chief takes 20
dried salmon and scorches it l)y the fire. As soon as

|
she finishes

scorching it, she pounds it on a mat spread out on the floor, to
|

remove the scales loosened by the fire. As soon as she finishes

pounding it on the floor,
|

she rubs it to make it soft; and after she
has nd)ljed it,

||
she pounds it again on the floor of the house. Then 25

she folds up the scorched dried salmon
|
and puts it down on the

floor. Then she takes a dish and puts it down at
|
the place where

k'lo'loxwaxs la'e qia'leda tslEda'cjaqexs lE-'ma'e Llo'pa. Wit, la S

axdzo'ts la'xa he'laxsta'llle le'^wa^ya.

Wa, la ax^e'dxa -wa'pe c|a-s xosEldzo'des lacj qa pe'qwes. Wii, 10
gi'Pmes gwal xo'sasa wtida^sta' ^wap la'qexs la'c ax-e'dxa tslE-

ba'tsle qa-"s k!unxts!o'desa L!e'-'na laq. Wii, gi'Pmese gwa'la la'e

iix'e'dxa la nELdza'lIlatsa pE'ukwe k'lo'loxwa qa^s le axdzamo'lllas
la'xa ha^ma'pLaq. Wii, la iix-e'dxa ts!Eba'ts!e qa's le ka'x'^Its

ISx Llil'sa^yasa pE'nkwe k'lo'loxwa'. . . Wii, gl'1-mesedatslEda'qe 15
dii'x-Idxa k!wa-stil'xs la'eda bEgwii'nEme k!5'p!ed la'xa pE'nkwe
k'lo'loxwa qa^s ts!Ep!e'des lil'xa Llc'^na qa^s ts!6'quses lii'xeq.

Wa, laE'm q!ule'x'sEm k-!o'pk!opa lil'xes ha^mil'^ye.

Scorched Salmon.—Wa,- he'Em gail'xstesa Kwa'gula xa^ma'se.

Wii, fie'=maaxs ga'lae i.a'x'widxa gaa'la, wii, la ax'e'de gEUE'masa 20
gi'gama^yaxa xa-ma'se qa's ts!EX-I ^eq lil'xa lEgwi'le. Wii, g'i'l-

^mese gwiil tslExa'cj la'e xOsxudzi'laq hl'xa LEbl'le lE'^wa'ya qa
lii'wesa ts!Exm6'tasa gu'lta. Wii, g i'b'mese gwal xus.xudzi'laciexs

la'e q!we'x-idEq qa pe'x-wides. Wii, gi'Fmese gwill q!o'yaqexs
la'e e'tled xiisxudzilaq. Wii, la k'!o'x"sEmdxa tslis'nkwe xa^mil'sa 25
qa^s gl'g-alileq. Wii, la iix^e'dxa l6'q!we qa^s ax^ii'llleq lil'xes

kiwae'lasc. Wii, la e'tleil ax^e'dxa ts'.E'nkwe xa^mii'sa qa^s ts!a-

' Part of the description of the eating of the salmon has been omitted, it bemg a repetition of pre-

vious descriptions.

! Lines 19-22 repealed from Publ. Jes. Exp. Vol. V, 427-428.
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27 she is sittinp;, and sho takes up again the scorclied dried salmon,
|

opens it, and spreads it out; then she })reaks out the belly-part
|
and

puts it down. Then she breaks the dried salmon to pieces and puts
30 it into the

||
dish. As soon as she has finished, the woman arises

again and
|
dips some oil out of the oil-box which stands in the

corner of the| house. Then she takes an oil-dish [dipping-receptacle],

and when it is full
|
she [comes] and puts it down on the floor at the

place where she is sitting.' . . . After (the man.)
|
has taken a drink

35 he takes a piece of the dried salmon, folds it up, chews
||

it, and
then dips it into the oil.

1 Preserved Brittle Salmon.—Many men
|
Uke to eat preserved

brittle old salmon roasted.
|

When a man goes to visit one who has
|

5 preserved roasted salmon, the one who has
||
roasted old salmon at

once requests the one who comes to visit liim to go himself and
|

invite his friends. Immediately the man goes
|
and invites his

friends who are sitting on the summer-seat.
|
As soon as the one who

invites them comes,
|
they all go out of (the summer-seat) , and they

all go into the house with the one who goes to visit. Then a mat
||

10 is spread out, and the one who goes to visit shows the guests where
to sit.

I

Then the one who goes to visit does not sit among
|
his

friends. Immediately the woman goes and opens the
|
basket in

which the roasted salmon is kept, and her husband tends the lire.
|

28 x^wl'deq qa LEple'des. Wa, la'wisLa k'lo'podEx tEkMEqa's qa^s

g'l'galiles. Wa, la k"!o'k!upsalaxa xa^ma'se qa axtsla'les la'xa

30 to'qiwe. Wa, gl'Pmese gwa'ia, le e't!ed Laxfdileda tslsda'cie qa^s

le tsa'x-^Id la'xa dE'ngwatsle Lle'^naxs ha-neiae laxa one'gwilasa
g'o'kwe. Wa, laE'm la da'laxa ts!Eba'ts!e. Wa, qo'tla^mesexs
g-a'xae k-a'g-alllaq la'xes k!wae'lase.' . . . Wii, gl'I^mes gwal
na'qaxs la'e ax^e'd la'xa xa-ma'se qa^s k!o'x"sEmdeq. Wii,

35 la mri'lex"bEndEq fja^s ts!Ep!e'des la'xa Lle^na.

1 Preserved Brittle Salmon.—Wa, la q!e'nEma be'bEgwauEme
Sx^e'xsd qa's ha^'ma'pexa la ge'masxa tso'sa tslEla'k' Llo'bEkwa.
Wa, gi'l-Em la qa'tse''staleda ^nEmo'k" bEgwa'nEm la'xa axno'-
gwadasa ge'mase Llo'bEkwa; wii, la he'x-^da^mesa Lxno'gwadiisa

5 tslEla'ke Llo'bsk" axklfi'laxa qa'tse-'stala qa les fi!ule'xs^Em
Le'^lalaxes ^ne-liEmS'kwe. Wa, he'x'ida^mese la qa's^'ideda bEgwa'-
nEme qa-'s le Le'^lalaxes ^'ne^'uEmo'kwaxs awa'rpvafae la'xa awa'-
qwaS'e. Wii, gH^'mese leda Le-'lalilqexs gii'xae hoqfuvEls qa's g'ii'xe

^wi'^laho'gwlL la'xes qil'tse^stalase. Wii, laE'm gwil'leleda le'^wa^ye

10 LEbEgwIlkwa. Wii, a'^mese he'^ma qa'tse^stalax'de q!a'x-sidzexes
Le'-'lanEme. Wii, la^me'seda qa/tse^'stalaxde k!es la klwii'gi-
lllxes ^ne^nEmo'kwe. Wii, he'x'^ida^mesa tslsda'qe la x-6x^wldxes
Llo'bEgwatsIe Lla'bata. Wa, la'La ia'^wuuEmas he'laxes lEgwI'le.

' Part of the description of the eating of the salmon has been omitted.
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Tlu'ii tlu' one who wont lo invito takes roasted salmon and puts it

down fiat
||
on the fire, with the sldn of the roasted salmon tlown_ 15

ward.
I

As soon as the skin is scorched, he breaks it quickly to pieces

and
I

puts it on the mats that have been spread out. The woman
only

I

looks on. As soon as he has done so, he takes the dish and
|

puts the broken roasted salmon into it. Then he also takes
||

oil and 20
pours it into an oil-dish; and

|
after he has done so, he takes up the

dish and the oil-tlish which he puts into the dish
|
at the farther side,

and he also takes water for them.
|

Then they rinse their mouths-
and after they have rinsed their mouths,

|
they drink. After they

have finished ilrinldng, they eat.
||
Then the owner of the house just 25

watches the one who
|
came to visit liim when he is attending to

the oil; for the guests take much oil
|
for dipping. They sometimes

drink oil
|
when they get choked; and the one who went to invite will

pour in oil
|
whenever the oU-dish is empty [of oil]. When

||
they 30

nearly fuiish eating, the one who went to invite draws fresh water,
|

and he does not stay long before he comes back, and
|
he places the

bucket with the w^ater m it in front of liis friends.
|
Then he takes

away the lUsh, and puts it down at
|
the place where the woman is

sitting, and the guests drink at once of the
||
water. After they have 35

finished drinldng, they just
|
wait for the second course. That is

the end.
|

Wa, le'da qa'tse'stalax-de ax^e'dxa Llo'bEkwe qa^'s pEbc'LE'ndes
la'xa lEgwIle. Wii. laE'm bEna'dza^ye L!e'sasa Llo'bEkwe. Wa 15
g'1'l-mese ts'.Ex-I'de Lle'sasexs la'e ha'labala LE'nLEnxsEiidEq qa^s

axdzo'des la'xa le'^wa^ye la LEbEla'. Wii, a'^meseda tslEda'qe x'l'-

ts!axilaq. Wii, gi'1-mese gwii'lExs la'e ax^e'dxa lo'qlwe qa^s

k"!a'ts!odesa LE'ngEkwe Llo'bEk" laq. Wii, he'Emxail^wise ax^e'd-

xa Lle'^na qa^s kliinxtslo'des lii'xa tslfiba'tsle. Wa, g i'l-mese 20
gwa'lalilEXs la'e k'a'x'^Itsa lo'q.'wa LE^wa ts!Eba'ts!e la kane'q
lax L!a'saneqwasa l6'q!wa. Wii, he'Emxaii'wise la'sa ^wii'pe liiq.

Wii, la^me'se ts!Ewe'L!Exoda. Wii, g'l'Fmese gwiil ts!Ewe'L!Exo-

dExs la'e na'x^Ida. Wii, gi'l^mese gwal nii'qaxs la'e hamx^^i'da.

Wa, la^me'da iixno'gwadiisa g'okwe jx'Em x"i'ts!ax"ilaxa qii'tse- 25
^stiilax'diixs la'e aa'xsllaxa L!e''na, qaxs lE'ma'e qle'qlEbaleda

k!we'iaxa Lle'^nilxs tslEpae. Wii, la na'x'ede ^na'xwa lii'xa L!e-

^niixs la'e ^mEk'lExa'. Wit, he'=niis la k!unxts!o'daatsa qii'tse^stii-

lax'diixs la'e -wi'lg'Elts!aweda ts!Eba'ts!ilxa iJe^na. Wii, g'il-mese

Ehl'q gwa'la ha^ma'paxs la'eda qii'tse^stiilax'de tsax a'ltii ^wii'pa. 30
Wii, k'!e'st!a ga'x'^IdExs g'a'xae ae'daaqa. Wa, a'^mese la

ha'nx-dzamolilasa nagats!e' ^wil'bEtshila bi'xes ^ne^uEmo'kwe.
Wii, he'x-^ida^mese iix-e'dxa lo'qlwe qa^s Ic hii'ng-alllas liix k!wa-
e'lasasa tslEda'qe. Wii, la he'x'^idaEm nii'x^ldeda k!we'laxa

^wa'pe. Wii, gi'l'"mese gwal nii'qaxs la'e ix'Em la ilwu'lgEniga^lll 35
qa-'s he'legintsE^we. Wii, laE'm gwa'la.
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1 Cold Roasted Salmon.—But now tlus is fuiished with two ways of

doing with
|
roasted salmon-backs,—the fresh roasted salmon-backs

; |

and we have talked about the old soaked roasted
|
salmon-backs.

5 Now we will go on and talk about the
||
roasted salmon-backs when

they are fed to young men, even
|
when they are really dry, in

winter. When they are
|

given to young men, they are broken into

three pieces
|
and put on the food-mat.

|
They are just put down in

10 front of the guests,
||
and the oil-dish is also put down

|
in front of

what is to be eaten. Then water is taken by the
|
man and given

to liis guests to
I

rinse their mouths, and they drink some of it after

they have . finished rinsing their mouths
; |

and after they have
finished drinkiiag, they eat the tlry salmon, which is really brittle;

||

15 and only that is different from the soaked salmon,
|
that they do

not take much oil when they dip it; but they take
|
much oil when

the brittle salmon-back is dipped in, for
|

the food chokes them.
There is also always a bucket

|
of water standing in front of those

20 who are eating the roasted salmon-back;
||
for, as soon as those who

are eating it get choked, they
|
take some water and wash down what

chokes them.' ...
|

As- soon as the young men finish eating, they drink

much
I

oil; namely, the oil that is left in the oil-dish;
|
and after

1 Cold Roasted Salmon.—Wii, laE'mLa gwa'la ma^le'dala gwe'g'ilasxa

Llo'bEdzowe xa'k'Iadza. Wii, la-xa a'lxwa^se Llo'bEtlzo xa'k'!a-

dza. Wii, la'x'dEns gwii'gwex-s^ala La'xa ge'mase t!elk" Llo'bE-

dzo xa'k!adza. Wii, la^me'sEns wa'gil gwa'gwexs^iilai la'xa

5 Llo'bEdzd xii'k'!adzaxs hamgi'laytie la'xa ha^yii'i^a, wa'x'^mae

la a'lak'!rda la lE'mxwaxa tslawii'nxe. Wa, he'-maaxs la'e

hamg i'layo la'xa hil\yal-a la a'Em yii'lyridux"sEnd k'o'kEx-s^Eu-

tsE^wa qa^s tixdzo'dayuwe hx'xa he'lExstallle ha^madzo' le'-

^wa-ya. Wii, a'^mis la iixale'lEm lax Llii'sExdzama^yasa Le'^la-

10 nEme. Wii, ti'Emxaii^wise la ha'ng'alelEma tslEba'tsIe liix L!a'-

sEnxellitsa ha-'me'Le. Wii, laE'mxaii'wise he'sm gil iix^e'tso^sa

bEgwii'nEma ^wa'pe qa^s le tsii'x'^Its lii'xes Le^liinEme qa ts!Ewe'-

iJExddes. Wii, la ml'x-id La'qexs la'e gwal tslEwe'LlExoda. Wii,

gi'Fmese gwiil na'qaxs la'e hamx'^I'dxa le a'lak"!iila la tso'sa

15 ([ae'xs la'e lE'mxwa. Wii, le'x'a-mesLaL o'giiqalayos la'xa t!e'l-

kwaxs kle'sae q!e'q!EbElaxa iJe'^niixs tslEpa'e. Wii, lii'i.a q!e'-

qlEbalaxa Lle'^niixs ts'.Epaa'sa tsosa L!o'bEdzo xii'kladza, qaxs

mEkwae laxo'x ha'ma'yex. Wii, la he'mEnll^Emxat! ha^neleda na-

gatsle lax Lla'sExdzamrdliasa ha-'m;i'pxa Llo'bEdzowe xii'k'Ia-

20 dza, qa^s gi'Pmae ^mEk'lExo'weda ha^mii'paqexs la'e he'xMdaEm
tsa'x'^Id lii'xa ^wii'pe qa ^mEkwa'xes ^mEklExa'wa^yas.' " • Wii,^

g-I'Pmese gwfd ha^'ma'pa ha^'ya'laxs la'e q!ii'q!ek'!Eya na'x^edxa

Lle'^na, ylxe's ane'x-s&^ye la'xa Lle'^na g"i'ts!axa tslEba'tsIe. Wii,

' Continued in Tublications of the Jesup North Pacific Expedition, Vol. V., p. 428.

2 Continued from ibid., p. 428.
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they finish ilrinking the oil, they chink some moro water;
||
and alter 25

they finish drinking water, they wait for the
|
next course. That

is all.
I

Old Salmon, roasted.—Now I will talk about the
]
roasted old

salmon when it is eaten before it is quite dry.
|

It is broken to pieces

and put into a chsh,
||
and the oil-dishes arc filled with oil, for much 30

oil
I

is mixed with fresh salmon coming from the upper part of tlic

rivers; for
|

people really choke with tliis food, and sometimes those

who eat
|
the roasted old salmon have to drink oil when they get

|

choked. The host always pours oil into the
||
oil-dishes of his guests. 3-5

After the guests finish eating,
|
they drink much water. This is

also the breaki'ast-food
|
of the Kwakiutl, iind they also do the same:

they rmse
|
their mouths with water before they eat. Now we have

finished with this.
|

Boiled Salmon.—Now I will talk about the cooking of salmon that

isspeared,
|
whenitisnotreally dry. When

|
the speared salmon is half

dry, the woman takes it down.
|
Then she takes a kettle nnd

puts it on the
||

fire, and she pours water into it. Then she

takes her
|
fish-knife and cuts (the salmon) to pieces in this way:

and
I

after she has cut it, she puts it into the kettle before

g-i'Pmese gwal na'qaxa L!e'-'naxs la'e e't!ed na'x^Id la'xa '^wa'pe.

Wii, gi'l^mese gwal na'qaxa ^wa'paxs la'e Eivvu'lgamg'alll qa-s 25
he'leg1ntsF/we. La^me gwal.

Old Salmon, roasted.—He'EmlxaEn gwa'gwex-s'fdaLa tslEla'ke

i,!o'bEkwa, yixs hamgi'layaaxs k'!e's''mae lE'mx'weda a'la^ma.

Wa, laE'm kMo'kliipsalasE^wa qa^'s axts!o'yuwe la'xa lo'qiwe. Wii,

la qo'qutleda ts!ets!eba'ts!axa L!e'''na qaxs q!e'q!Ebalaya^eda 30
alxwa'se ts!e'nas g'il'j'ol lax ^uE'ldziisa wlwil', ciaxs a'lak!a-

lae -mEkwa' la'xox ha'ma^yex. Wa, la ^na'l^nEmplEna nax-
na'qeda ha^ma'paxa tslE'lg'inete L!o'bEx"xa rJe'^niixs la'e ^mE-
k'lExti'. Wii, la lie'mEnala'ma kiwe'lase giiqa'sa iJe'-na liix ts!e-

ts!Eba'ts!ases Le'^lanEme. Wii, g'i'Pmese gwiil ha'mii'peda k!we'- 35
laxs la'e q!a'q!ek'!Eya nii'x-'edxa ^wii'pe. Wii, gaE'mxaat! gailx-

stesa Kwa'gulaxa gaa'la. Wii, he'Emxaa gwe'gilaxs tslEwe'LlE-

xodaaxsa =wa'paxs kMe's^mae hamx-'I'da. Wii, la-mEns gwiil lac].

Boiled Salmon,—Wii, la-me'sEn gwii'gwexs'illal lii'xa sEgine'taxs i

la'e ha-me'x'sIIasE-wa, 31X8 k!e's-'mae a'laEm lE'mx^wIda. Wii,

he'^maaxs la'eda sEgine'te k'!a'ya^x"wida, la'eda tslEdii'qe axli'-

xodEq. La^me's ax^e'dxa ha'nxLanowe qa^s ha'nxLEndes la'xa

lEgwi'le. Wii, la giixtslo'tsa -'wii'pe liiq. Wii, la iix-'e'dxes xwtl'- 5
Layoweqa^st!6't!Ets!Endeq; g'agwii'Ies t'6'sa^yeg-a {fi(j.). Wii,gi'l-
^mese gwal t!o'saqexs la'e ax-"stE'nts lii'xa hil'nxLanaxs kMe's^'mae
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8 it
I

begins to boil. Then sho takes a stone and puts it on top

of it
I

to keep it under the water; and after she has done so, she

10 takes
||
a dish and a kelp bottle with oil in it, and puts them

|
at the

place where she is sitting; and she does not Icsave (the salmon) long on
the lire,

|
before it is done. Then slie takes it oil", and at once slie

|

takes her tongs antl lifts it out and puts it into the dish.
|
Alter it is

15 all out, then she smoothes it in the dish, so
||
that it is level. Then she

takes her kelp with oil in it, and she
|

pours it over the quarter-dried

salmon in the dish.
|
After she has done so, she gives water to those

|

whom she is going to give to eat. As soon as they have rinsed their

mouths, they drink;
|

and after they finish drinking water, she puts the

20 dish
II
before those whom she is going to give to eat. When tlus is

done, they go to draw
|
fresh water for them to drink after they have

eaten; and it is not
|

long before he who went to draw water comes
back; and after those

]
to whom she has given to eat have eaten, the

woman takes soft
|
white cedar-bark and gives it to those to whom

25 she has given to eat, to wipe their hands with,
||
and to take the oil

off of the hands of those to whom she has given to eat, for there is

really much
|
oil on their hands, and they are always covered Avith

oil when they are eating quarter-dried
|

speared salmon with oil for

their food. After they have
|
wiped their hands, the woman takes

|

8 mEdE'lx^wIda. Wil, la ax^e'dxa t!e'sEme qa^s ^mEkwayl'ndes laq

qa wu'nsalayos. Wa, gi'1-mese gwal aa'xsilaqexs la'e ax^e'dxa

10 lo'qiwa LE^wes ^wa'^wade L!e'^nats!ala qa^s ga'xe ax-'a'lllas la'xes

k!wae'lase. Wii, kMe'stla ge'xxaleda ha'nLEndas la'xa lEgwiTaxs
la'e iJo'pa. Wii, la^me'se ha'nxsEndEq. Wa, he'x^ida-'mese

ax^e'dxes tse'sLala qa^s lEx^ustE'ndeq qa^s axtsla'les la'xa l6q!we.

Wii, g't'l^mese ^wl'^lo^staxs la'e gwe'Ialtslots la'xa loqlwe qa

15 ^nEmii'ktyes. Wii, la Sx^e'dxes ^wa'^wade L!e'^nats!ala qa^s k!un-
gELEyi'ndes la'xa la g'itslfi'xa lo'qiweda k!iuigEgEkwe ts!ets!ElE-

miila. Wii, gi'h'mcse gwa'l^alllExs la'e tsii'x'^itsa ^wa'pe la'xes

hii^mgi'lasoLe. Wii, g'i'Pmese gwiil ts!Ewe'L!ExodExs la'e nii'x^Ida.

Wa, g'i'Pmese gwiil na'qaxa Hvii'paxs la'e ka'gimlllasa lo'q!we

20 lii'xes ha^mg'i'lasoLe. Wii, g'i'Pmese gwa'l^alTlExs la'e tsii'x'^ItsE-

^weda a'lta ^wiip qa nii'geglLEs qo gwal ha^mii'pLo. Wii, k!e'st!a

gii'Iaxs g-ii'xae ae'daaqeda tsii'xa ^wii'pe. Wa, gl'Pmese gwal
iia'ma'pa ha-'mgl'lasE^waxs la'eda ts!Eda'qe iix^e'dxa qlo'yaakwe
k a'dzEkwa qa^s le ts!as la'xes ha^mgl'lasE^we qa dedE'nx'wIdes

25 qa lawii's q!E'lq!Elts!ana^yases hii^mgi'lasE^we qaxs tx'lae q!e'nEme
q!E'lq!Elts!ana-'yas qaxs he'mEnala-'mae tiEbEgElI'sa klu'nqa^yasa
sEgine'te ts!e'ts!ElEmi>laxa L!e'''niixs ha^'mii'^'yae. Wii, gi'h'mese
gwal dedE'nkweda ha^mg'i'lasE^waxs la'eda ts!Eda'qe ax-'e'dxa

o'gu^la^me lo'qiwa qa^s qEptslo'desa ^wa'pe liiq. Wii, la e'tled
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aiiothor dish anil pours water into it, and she
||
puts it before those 30

to wliom she has given to eat, and they wash their hands.
|
After

the\- have tlone so, the woman gives them water
|
to drink. After

they have finished drinking, they wait for
|
the next course. That

is the end.
|

Old Dried Salmon.—Now we will again talk about dried salmon.
| i

That is the way of cooking fresh dried salmon, what I said first;'
|
and

this is the way of cooking old dried salmon, what I am going
|
to say.

This is when it is the middle of wanter, when
||

all the women put 5
down the soaking-boxes in the corner of their houses.

|
Then (the

woman) puts into the water much dried salmon. Now she soaks
it

I

to make it soft. In the morning, as soon as day comes, the

woman
|
takes some of the soaked dried salmon and folds it up; then

she puts it
I

into a kettle and places it over the fire of her house.
||

Next she pours not much water.on it. Then it begins to boil;
|
and 10

the kettle is not over the fire long, when
|
she takes it off. Then the

woman takes a (hsh and
|

puts it down, and she takes (the salmon)
out with her tongs and

|

puts.it into the dish. Then she waits until

it gets cool;
||
and as soon as it is cool, she takes it and breaks it 15

into
I

small pieces. Tlien she puts it into the dish; then
j

she takes

the oil-dish and pours oil into it; and then
|
she puts it before him to

whom she is going to give to eat. Others pour the
|
oil on the

qax^dzamo'lilas la'xes ha^mg'I'lasE-'we. Wa, laE'm tslE'ntslEn- 30
xHvida. Wa, gi'Pmese gwa'lExs la'eda tslEda'qe tsa'x'^itsa ^wa'pe
laq qa na'x^ides. Wii, gi'l'mese gwal na'qaxs la'e awii'lgEmg-alil

qa-s he'leg intsE-we. Wa, laE'm gwa'la.

Old Dried Salmon.—He'EmlxaEns gwa'gwexs^'alasLa xa^ma'se. 1

Wii, he'Em hame'x sllaene^xa a'lxwase xa'ma'sEn gi'lx.de wu'i-

dEma. Wii, he'=mis hame'xsllaenexa ge'mase xa^mii'sg'in lil'LEk'

al wa'ldsma.' Wii, he'-maaxs la'e nEgEltsE'meg-I ts!iiwii'nxa la'e

^nii'xwa-meda ts!e'daqe iix-ii'Illxa t!e'lats!e liix 6'negwllases g'o'kwe. 5
Wii, la mo'stallltsa q!e'uEme xa'ma's liiq. Wa, laE'm t!e'laq qa
tE'lx^wides. Wa, gi'Pmese -na'x-Idxa gaa'laxs la'eda ts!Edii'cj[e

ax'edxa lii'xa tlelkwe xa'ma'sa cja^s k"!o'x"sEmdec[ qa^s axtslo'des

Iti'xa hii'iix'Lano qa^s hii'nxLEndes lii'xa lEgwIlases g'o'kwe. Wa,
la a'l-Em gu'qlEqasa k'le'se q!e'nEm 'wap laq. Wa, le mEdElx- 10
^wuhi. Wii, k'le's'Emxaa'wise ge'x'Liila hii'nxLala lii'xa lEgwI'Jaxs

la'e hii'uxsEntsE'wa. Wii, la iix-e'deda tslEdfi'qaxa lo'cjwe qa-'s

ha'ng'allles. Wa, la ax^e'dxes tsIe'sLala qa k' lipustE'ndeq qa
k'!ipts!5'des lii'xa lo'qiwe. Wii, la ka'kEwaq qa wildEx-^I'des.

Wii, g'i'l^'mese wudEX'^I'dExs la'e iix=e'dEq qa-'s k-Io'kliipsE'nde 15
qa am^Ema'yastowes la'e axtslodalas lii'xa lo'qiwe. Wii, la

ax=e'dxa ts!Eba'ts!e qa-s k!unxts!6'desa L!e''na laq. Wii, laE'm
ka'gEmlilas la'xes ha-mg-i'laso-Le. Wii, le'da wao kwe k!u'nq!Eqasa

1 See p. 310.
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20 soaked salmon when (hoy break it into the dish; and
||

th(> Koskimo
drink tlie liquid of the soaked salmon as tliey eat it, lor

|

they liave

no oil.
I

Fresh Dried Salmon.—The food of those who catch salmon
|
is fresh

drietl salmon. Before the (drietl) salmon is dry,
|
it is taken l)y the

25 woman and put down on a mat. Then
||
she takes her fish-knife and

cuts the quarter-dried salmon;
|
and she puts it into a kettle, and she

puts the kettle over the
|
fire of the house. Then she pours water into

it;
I

and it does not stay there long boihng, when she takes the kejttle

off the fire.
|
Then she puts it down on the floor, and takes a dish,

30 and oil from a | kelp bottle in which the oil is kept. Then she

puts (the salmon) down at the place where she is sitting.
|

Then she

takes her largest spoon and scoops out
|

the quarter-dried salmon

and puts it into the dish. As soon as she has
|
spread out the

quarter-dried salmon evenl}^ in the {lish, she takes the kelp bottle
|

in which the oil is, and pours (the oil) over the food to be served.
||

1 Green Salmon.—This is another breakfast-food of the
|

Kwakiutl^

when they five at the river catching sahnon. It is the "green

salmon"
|
cut straight along the back. This is the wayit is cut

:

At this time it is not
|
really dry, and therefore it is called

5 "half-dry
||
green salmon." The woman just takes it down

from where it is hanging;
|
then she puts it on a food-mat,

LlE'^na la'xa tle'lkwaxs la'e kMS'ptslEwak" la'xa l5'q!we. Wa,
20 le'da Go'sgimo.xwe na'xnaqax ^wa'paliisa t!elk\vaxs t!e'lt!alae qaxs

k-!ea,'sae Lle'^na.

Fresh Dried Salmon.—Wit, he'Em ha^mii'sa wP'wa'miseda dze'-

dzElmala t'.Ele'k". Wa, he'^maaxs he'^mae a'les dze'teda xa^ma'se
la'as axa'xaj^asa tslEda'qe qa-'s axadzo'des la'xa ie'^wa^ye. Wii, la

25 iix^e'dxes xwa'i.ayowe qa^s t!o't!Ets!Endexa dze'dzElmala xa-'ma'sa.

Wa, la axtslo'ts la'xa ha'nx'Lanowe. Wii, la ha'nxLEnts la'xa

lEgwilases g-o'kwe. Wii, lawi'sLa gti'qiEqasa ^wii'pe lilq. Wii,

k'le'stlagc'giltslla maE'mdElqillaxs la'e ha'nxsEndxes ha'nxLEnde.
Wii, la hii'ngalllasexs la'e iix^e'dxa lo'qlwe le-'wIs Lle'-'na, lii'xa

30 -wa'^wadets!alax-de rJe'^na. Wii, la ax-'a'lilas la'xes kiwae'lase. Wa,
la iix^e'dxa hva'lega^yases k a'kEtslEnaqe, qa^'s xElo'stEndes lii'xa

tIze'dzElmiila qa^s iixtslo'des la'xa lo'q!we. Wii, g i'Pmese -'wl''laxs

la'e ^nsma'g'aaltslodxa dze'dzElmiiliixs la'e iix-'e'dxa ^wil'-'wade

g T'tsF/watsa iJe'^na qa° s k!u'nq!Eqes Ifi'xes hiVmg i'-layuLe.

1 Green Salmon.—Wii, gaE'mxat! -'nEmx'^Idiila gatl'xstesa Kwtl'-

gulaxs la'e go'kiila la'xes wi^wame'dzaseda kMo'loxwexa nEge'-

ga^yas xwa'La^ye. A 'Emga gwiile xwii'La^yasega (fifj.). Wii, la Ic !es

a'laEm Is'mxwa. W^ii, he'-mis hl'gilas la Le'gadss k!ii'yaxwa
5 k!o'loxwa. Wii, laE'mxaa a'^meda tslsda'qe axii'xodqexs ge'.xwa-

laLElae. Wii, laE'm iixdzo'ts lii'xa ha^me'xsIladzE-'we le''"wa-va.
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and she takes her fish-knife and cuts up tlio green salmon.
|
7

Then what she is cutting is in small pieces. Wlien she finishes tliis

work,
I

she takes the kettle ami puts it over the fire, and she
||
pours 10

water into it. As soon as it boils, she takes
|
the half-dry green

salmon and puts it into the \ boiling water on the fire. However, it

is not on the fire really long, when she takes it off.
|
Then she puts it

down and takes a dish, which she puts down;
|
then she takes oil from

tlu' kelp bottle and puts that down; then she
||
takes an oil-dish and 15

puts it down; and as soon as
|

all these things named have been
brought, she takes the tongs and takes out

|
the cut pieces of green

salmon and puts them into the dish. She
|
takes them up \vith the

tongs because they are [not] quarter dry, and they are not
|
dry. Tliis

is called "half-dry green salmon." As soon as the cUsh is
||

full, she 20

levels it out so that it is level. Then she
|
takes an oil-dish and

pours the oil into it.'
|

. . . (The ^ man who eats it) takes what he is

going to eat and folds it up. He chews
|
one end of it; and as soon

as what he has chewed is soft, he dips it
|

into the oil and puts it

into his mouth; and he continues doing this while 11 eatino-. I
25

As soon as he finishes eating, the woman rises from her
|

place ami
takes the dish and the oil-dish. Then she

|

puts them down near

Wa, la ax^e'dxes xwa'Layowe qa^s t!5't!Ets!E'nde hi'xa kMo'loxwe. 7

W'ii, laE'm am^ama'yastowe t!6'sa^yas. Wil, la gwa'ie iixa''yasexs

la'e ax^e'dxa ha'nx'Lanowe qa's ha'nxLEndes la'xa lEgwI'le. Wa,
laguxts!o'tsa^wa'pe laq. Wii, gi'PmesemEdElx^wi'dExsla'e ax^e'd- 10
xa la k!a'yaxMa kMo'lox" qa's axstE'ndes la'xa la ha'nxLala
maE'mdElqiila. Wii, k'!c'st!a a'laEm ge'xLalaxs la'e ha'nx'sEn-
dEq. Wa, la ha'ngalilaqexs la'e ax^e'dxa lo'qlwe qa's ha'ngallles.

Wa, la ax^e'dxes l !e'"na ^wa'-'wadets !ala qa=s ax'a'liles. Wa, la e't led

ax-e'dxa tslEba'tsIe qa's ha'ngallles. W&^ gi'Pmese ^wl4a gax 15

axe'lEn Le'LEC[ElasE-waxs la'e ax-'e'dxa ts!esLala qa^s k!i]iusta'lexa

t!o't!Ets!aa'kwe kMo'loxwa qa-s kliptsla'les la'xa lo'qhve. He'Em
la'gilas k' !ipiistalaqexs kle'sae dze'dzElmala. Wa, la k!es
iE'mxwa. He'Em i.e'gadEs k' !;l'yaxwa k!oloxwa. Wa, gi'Pmese
qo'tleda lo'q'.waxs la'e -iiEma'gaaltsIodEq qa -'nEma'kiyes. Wii, 20
la ax-e'dxa tslEba'tsIe qa-"s k!unxts!6'desa L!e'^na laq.' . . Wa,^ la

da'x-^Id la'xes ha-mii'Le qa-s k-!6'x"sEmdeq. Wii, la male'x"bEn-
dEq. Wii, gi'l-'mese la tE'lx-'wIdc male'kwa'yasexs la'e ts!Ep!e'ts

lil'xa L!e'-na c[a=s ts!o'q!uses. Wii, he'x'sii^mes la gwe'g'ilaxs

lia^ma'pae. • 25

Wii, gi'l'mese gwiil ha'mu'pExs la'eda ts!Eda'qe Lii'xulii la'xes

k'.wae'Iase qa^s le ax-e'dxa l6'q!we LE^wa ts!Eba'ts!e qa^s g^a'xe

' Continued in Publications ol the Jcsup North Pacific Expedition, Vol. V, p. 429.

' Continued from iliid.. p. 429.
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28 the place wlicrc she is sitting. Thou she pours
|
the green salmon

thalislcltover back into the kettle ill which it was boiled.' . . . Then^

30 the man sits down
||
and waits for her to give him the second course.

I shall
I

talk about this later on, for I am talking now about
|
the

brcakl'iist.
I

1 Soaked Green Salmon (1).—Now I will talk again
|
about soaked

green salmon,—the food of those who do not go to catch
|
salmon in

green salmon that have been dry for a long time.
|
Tlicy arc always

5 winter,—soaking in a soaking-box, which stands in the
||
corner of the

house, full of water. Dried green salmon are always kept
|
in it. After

they have been soaking for two daj's,
|
they get soft; then the soaked

green salmon are taken
|
and folded up. The kettle is taken,

|
and

the soaked green salmon are put into it. Then (the kettle) is put
||

10 over the fire of the house. As soon as it is well over the fire,
|

water is poured into it; but now it is a longer time over the fire
|

boiling before the cook takes it off. Then she takes
|
a dish and she

puts it down, and she again takes an oil-dish
|
and oil and puts it on

15 the floor where she is sitting. Then she
||
takes her tongs and takes

up the soaked green salmon
|
out of the kettle and puts them into

the dish. Then she
|
waits for them (to cool oif). Then she takes a

food-mat and spreads it
|
before the one to whom she is going to give

28 k'a'galllas la'xes k!wae'lase. Wa, la qapstE'ntsa he^maxi.aS^e

k' !o'lox" la'xa ha'nxLEndaatslex'diiq.' . . . Wa,- la kiwagalileda

30 bEgwanEm, qa^s awii'lgEmgalile qa^s lie'legintsE^we. Wii, a'l^EmlwI-

SEn gwa'gwexs^alaL laq qaE'n le'xa'ene^me gwa'gwex's^alasa

ha^ma'yaxa gaa'la.

1 Soaked Green Salmon (1).—Wii, he'^'mEn.lfd e't!edEL gwa'gwexs^a-

lasLa t!e'lkwe k"!6'loxwa. W'ii, lie'Em ha^ma-yasa k!e'se wl'^wa-

metslenoxwaxa tslawiinxa la gii'las lEmo'kwa k'lo'loxwa. Wii,

la he'mEnahiEm t!e'ias6-' lii'xa t!e'lats!iixs ha-ne'lae lax one'-

5 gwllasa g'o'kwe qo't'.axa ^wil'pe. Wii, la he'mEnJilaEm iix-'stii'-

^layoweda lE^mo'kwe k'lo'lox" hlq. Wii, he'tia la malplE'n-'stElsa

t!e'lasE^we k"!6'lox" lil'qexs la'e pe'x'wida. Wii, la ax^e'tsE^weda

tie'lkwe kMo'loxwa qa^s k'!o'x"sEmtsE'\ve. Wii, la ax^e'tsE^weda

hanxxanowe qa^'s axts!6'yoweda t!e'lkwe k!o'lox" laq. Wa, la

10 hii'nx'Lano hi'xa lEgwI'lasa g'o'kwe. Wii, g i'l^mese E'lg'aaLElaxs

la'e gii'qlEqasosa ^wil'pe. Wii, la^me'sLa ge'gexLfdaEm maE'm-
dElqfilaxs laeda ha^mex'silElgise hanx^sEndEq. Wii, la-'mes ax^edxa

lo q!we qa^s ax^a'liles. Wii, laEmxaii'wise ax^e'dxa tslEba'tsIe

LE'wa Lle'^na qa^'s ax^a'liies lii'xes' kiwae'lase. Wii, la e'tled

15 5,x-e'dxes ts!e'sLala qa-'s kMipiVstE'ndexa t!e'lkwe k!6'loxwa
lii'xa hanxxanowe qa^s k!Ipts!6des la'xa lo'qiwe. Wii, la

ka'k'Ewaq. Wii, la ax^e'dxa ha^madzo le'^wa^ya qa^s le LEpEmll'-

' Continued in Publications of the Josup North I'aciflc- Expedition, Vol. V, p. 431).

2 Continued from ibid., p. 430.
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breakfast; and as soon as the soaked (salnion) are lukewarm,
|
slie

breaks them in pieces small enough for one
||

bite.' ... 20

As soon as she has finished breaking the soaked green sahnon,

she spreads them out
|
so as to make them level in the dish-

Then she takes the oQ-dish
|
and pours the oil into it. As soon

as she has done so, she takes
|
the dish and the oil-dish and

puts them
||
in front of the one to whom she is going to give to 25

eat. She puts down the oil-disli just
|

outside of the dish; and after

doing so, she draws water and
|

gives it to him who is going to eat.

Then the man who is going to eat takes
|
a mouthful of water and

rinses the mouth; and after
|
rinsing the mouth, he drinks. After

drinking, he takes
||
a piece of the soaked salmon and dips it in the 30

oil and puts it into his mouth.
|

He never chews it, because it is

soft. Then he keeps on
|
doing this while he is eating; and when it

is nearly all gone, he stops
|
eating-. . . .

|

After he finishes drinking, he waits for the second course.
||
That is 35

the end of this.

Soaked Green Salmon (2).—When a man wishes to
|
invite his tribe 1

the following day, he
|
asks permission of his wife to give a feast (to

his friends) on the following day.
|
The woman at once makes her

husband go and fetch
j|
water and pour it into the soaking-box. 5

las la'xes gaa'xstala'matsF/we. Wii, gi'Fmese ko'x'wideda t!e'l- IS

kwaxs la'e klo'klupsEndEq qa haya'l-astowes lax ^nE'mplEii-

qlEtsIa'ye.' ... 20

Wii, gil-mese gwiil k' lopaxa tielkwe k'loloxiixs lae goh'lalaq

qa ^nEmagaalts!owes Ifixa loc[!we. Wii, lii ax^edxa ts!Ebats!e,

qa^s k!unxts!odeq yisa Lle^na. W^ii, gil'mese gwiilExs lae ax^e-

deda tslsdriqaxa loqlwe Le/wa ts!Ebats!e c^a-s lii kaxdzamotsa
loqlwe liixes ha-mgilasE^we. Wa, lii k^ax'^Itsa tslEbats'.e hix L!ii- 25

sa-yasa loqlwe. Wa, giPmese gwiilExs lae tsex'^Idxa ^wiipe qa^s

lii ts!as liixa ha^miipLe. Wii, lii dax'Ideda ha'miipLaxa 'wape,

qa^s hamsgEmdilaq qa^s tslEweL'.Exoile. Wii, g'iPmese gwal ts!E-

weLlExodExs lae niix-ida. Wii, glPmese gwal nilqaxs laf' diixa

laxa tielkwe kMolox" qa^s tslEpledes liixa iJe'na c[a^s tsloqliises. 30

Wii, laE'm hewii'xa ma'lex"bEndEq qaxs tE'lqwae. Wii, a'xsii''mes

he gwe'g"Ilaxs ha^ma'pae. Wa, g1'l-Emse Elii'q ^wl'^laxs la'e gwiil

ha^ma'pa.^ . .

Wii, gi'l'mese gwai nii'qaxs la'e awE'lgEmgalil qa^s he'legin-

tsE^we. Wa, laE'mxaa gwa'la. 35

Soaked Green Salmon (2).- Wii, he'^maaxs la'e ^ne'keda bEgwii'nEmc 1

qa-s Le'Ialilxes gu'lg'ukulotaxa la'La e'tledEl ^nii'x'^IdEL. Wii, la-

^mese hana'k'axes gEnE'me qa^s klwe'laselqexa la'La -'na'x'^klEL.

Wii, he'x^-ida'mesa ts!Edii'qe iixkMii'laxcs la''wimEme qa les tsiix

^wii'pa qa^s qEptsIo'yoxa tle'lats'.e. Wii, he'x'ida'mese la tsa'ye 5

' Here follows p. 750, lines l-3> ' The description of the eating of the salmon has been omitted.
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6 Her husband goes at once
|
and pours water into the soaking-box, that

stands in the
|
corner of th{> house; and when it is hidf fidl of water,

the
I

woman takes roasted sahnon and puts it into it; and
j

wlicu it is

10 done, the man goes to get fire-wood and
||
takes it into his house.

Now it is evening. As soon as
|
night comes, tliey He down; and

tlierefore in tlie morning, when daylight comes,
|
the man arises and

buUds a fire in his house ; and as soon as the
|
fire in the house blazes

up, he sends one of his house-fellows to go and
|
call all the men ; and

15 it is not long before the messenger
||
comes back. Immediately they

clear the house;
|
and after they finish clearing it, they take the

kettle and
|

put it down in front of the fire; and the woman takes
|

her dishes and places them at the place where she is sitting, and also
|

20 the oil-dishes and oil. As soon as this is all ready in the house,
||
the

man goes to call the guests again. He stays a long time outside

calling them, but
|

the men come in one by one into the house. At
last they are

|
all inside. Then a drum is taken and is

|

put down
on the right-hand side of the guests. Immediately the

|
song-

25 leader begins to sing the new songs. Now they
||
sing a feast-song,

and the host takes the soaked
|
salmon out of the water and puts it

into the large kettle.
|
When it is fuU, it is put over the fire, and

|

then water is poured into it. It does not boil long
|
before the kettle

G ia'nvfuiEmas qa^s qEptsla'ies laxa tle'latsliixs ha^'ne'lae la'xa

o'negwilases go'kwe. Wii, gl'Fmese nEgo'yoxa ^'wa'paxs la'eda

tslEcia'qe ax^e'dxa Llo'bEkwe qa^'s le axsts'nts laq. Wil, gll-

^mese gwa'lEXs la'aseda bEgwanEme ane'x'edxa lEqwa' qa^s ga'xe

10 ax-a'lTlas la'xes go'kwe. Wa, laE'm dza'qwa. Wa, gi'Pmese ga'-

uuHdExs la'e kii'lx'^lda. Wa, g i'lglHmas ^na'x'^Idxa gaJi'laxs la'-

eda bf:gwa'nEme La'x-wld qa^'s lEgwi'lexes go'kwe. Wa, gl'Pmese

xl'qostawe lEgwi'iaS'asexs la'e 'ya'laqases naEma'elwtite qa les

Le'-lalaxa ^na'xwa be'bEgvvanEma. Wii, k!e'st!a ga'laxs g-a'xae

15 ae'daaqeda lc HalElglse, wa, he'x-'ida'mese e'x^wldxa g'o'kwe.

Wii, o-i'Pmese gwal e'kwaqexs la'e ax-'e'dxes ha'ux'Lauowe qa

g-ii'xes ha'ni'l la'xa osta'lllases lEgwi'le. Wii, le'da tslEdii'qe ax^e'd-

xes lo'Elqlwe qa ga'xes niExe'l la'xes kiwae'lase. Wii, he'^misa

ts!c'ts!Ebats!e LF/wa Lle^na. Wii, giPmese ^^wi^'la la gwa'llla, laasa

20 e'tse^sta. Wii, laE'm ge'gllsa e'tse^'sta. Wii, laE'mLa hiaPnEmo'-

k!umk-eda bEgwa'nEmaxs g'ii'xae hogwi'LEla. Wii, ladza'la-'me

^wHaexa. Wa, hex'^ida^mese ax-'etsE^'weda mEna'ts!e qa^s le &xa-

lelEm liix he'lk- lodEnuLEmalllasa k!we'le. Wii, he'x-'ida-'mese

na'q!aq!a''yas da'qalasa il'ltsEme qlE'radEma. Wii, la'x-^da-x"'me

25 klwe'^ala dE'nxEla. Wa, la'Leda klwe'lase ax-'ustE'ndxa t!e'l-

kwe L'.o'bEk" c^a's ga'xe axts'.o'ts hi'xa ^wa'lase ha'nx-Liinowa.

Wii, gi'Hmese qo'tlaxs la'e ha'nxLEnts lii'xa kgwi'le. WiL, a'l-

«mese guqlEqa'sa ^wa'pe laci. Wii, k!e'st!a ge'g'illl maE'mdElqii-
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is taken off. It is only on the fire waiting
||
for the guests to finish 30

singing. As soon as they finish singing,
|
the man takes a mat and

spreads it out, and he takes
|
his long tongs and takes the roasted

boiled salmon out with them.
|
Immediately the woman takes one

roasted salmon and
|

puts it into each dish; and when
||
one roasted 35

salmon has been put into each, the woman breaks it into small pieces
|

just the right size for our mouths; and
|
after she has broken it in

pieces, she pours oil into the
|
oil-dish. After she has done so, the

man
|
takes the drum and puts it down by the door of. the house;

and
II
he puts down the dishes and gives one dish to each two men,

|
40

when really all the tribes are guests in the house;
|
and as soon as all

the dishes have been put down, he takes a bucket and
j

places it

before the guests highest in rank, and they rinse
j
their mouths; and

after they have rinsed their mouths, they
||
drink. After they have 45

finished drinking, they begin to eat; and
j
when they begin to eat,

the man goes to draw fresh water, for
|
they drink after they finish

eating. After they have eaten,
|
the man takes away the dishes and

takes them to the place where his
j
wife is sitting. After he has

taken them away, he puts the bucket
||
with water before the guest 50

highest in rank; then he dips
|
the cup into it and gives it to him;

laxs la'e h8,'nx'sana. Wa, a^mesi'la ha,'ne'la e'sEla qa gwa'-
les dE'nxEleihx Le'^lauEme. Wa, gi'l^mese gwiil dE'nxEhixs la'e 30
ax^e'deda bEgwil'nEmaxa le'^wa^ye qa^s LEp!a'lileq. Wa, la ax-'e'd-

xes g'i'ltla tsle'sLala qa^s LExusta'lexa ha'nxxaakwe L!o'bEkwa.
Wa, he'x-^ida^meseda tslEda'qe ax-'e'dxa ^nal^uE'me L!6'bEkwa qa^s

axtslo'dales la'xa ^nal^nEme'xLa lo'Elqlwa. Wa, g i'Pmese q!wa'-
lots!Ewax"sa LiS'bEkwaxs la'eda tslEda'qe k'!o'k!upsalaq qa am^a'- 35

mayastowes qaa'^mes ha^ya'l^atslEkila la'xEns sE'msex! Wa, g'i'l-

^mesegwal k!6'k!upsalaqexs la'eda tslEda'qe k!'unxts!6dalaxa ts!e'-

ts!Eba'ts!asa Lle'^na. Wa, g'i'Pmese gwa'l^alllExs la'eda bEgwa'uE-
me ax^e'dxa mEna'ts!e qa^s les la'xa tlExI'lases go'kwe. Wa, la

k'a'x-^itsa io'ElqIwe. Wa, laE'm maema^Io'kwa bEgwa'uEme la'xa 40
^nEme'xLalo'q!wax3 a'lae ^wi'^laeLEla kiwe'la le'lqwalaLa^ye. Wa,
gi'l^mese ^wl'^'allieda lo'elqlwiixs la'e klo'kiilllxa na'gatsle qa^s
les lax uExdzama'lllasa nena'xsalasa k.'we'te. Wa, la'xda^xwe ts!E-
we'LlExoda. Wa, gl'Pmese gwal tslEwe'LlExodExs, la'x-da^xwae
na'x^Tda. Wa, gl'Pmese gwal na'qaxs la'e hamx-^i'da. Wa, 45
gi'Pmese h3,mx-^idExs la'e tsiiyeda bEgwa'uEmax a'lta ^wa'pa qa
na'gegllts qo gwal ha^ma'pLo. Wii, gl'Pmese gwal ha-'ma'pExs
la'eda bEgwauEme ka'g-jillxa lo'Elqlwe qa^s les lax k!wae'lasases
gEUE'me. Wa, gl'Pmese ^wI'^lamasEq la'e haugEmli'lasa ^wa'bE-
tshlla na'gats!e la'xa na'xsalaga^yasa klwe'le. Wa, la tsa'x'^Itsa 50
klwa^sta' kq qa^s tslEwe's laq. Wa, la'xda^xwe ^vl'^la na'x^ida.

75052—21—35 kth—I'T 1 21
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52 then they all drink;
|
and after they finish drinking, the woman

washes
|
four dishes and pours water into them, and the

|
man puts

55 them before the guests. Then
||
they all wash then- hands; and after

they have washed their hands,
|
they wait for the next course.

That is the end of this.
|

Salmon Preserved in Cellars.— (It has been described before [p. 237],

how salmon is kept in cellars for winter use.)

1 When there are no more
|
salmon in the rivers, the cellar is dug

up. The salmon are washed in water
|
until all the clay and sand

come off. As soon as all
|

the dirt is off, they are soaked in the river

5 and are left there over
||
night. As soon as day comes, the woman

takes
I

out of the river what has been soaking. Now the quarter-

dried
I

green salmon are thick; they are just like fresh salmon.
|
The

woman just takes her fish-knife, and they are cut this way
|

rr\

10 into twelve pieces. Then she puts them into a
||
kettle; ' ^

then she puts it on the fire and pours water over
|

it.

Then it is boiled a long time before it is taken off.
|
She

stirs (the meat). As soon as it is all to pieces, she
|

puts

the kettle back over the fire. Then it is left over the fu-e a very

long time.
|
When it is done, it becomes a mush ; and she pours

||

15 oil into it while it is still over the fire, and it is stirred again.
|
Then

the kettle is taken off and put down. Then
|
spoons are given to the

52 Wa, g'i'l^mese gwal na'qaxs la'eda tslEda'qe tsIo'xQg-lndxa mo-
we'xLa lo'ElqIwa qa^s gtixtslo'desa ^wa'pe laq. Wa, le'da bE-

gwa'nEme hSngalilas lax nExdzama'lIlasa k!we'le. Wa, la^me'se

55 ^na'xwa ts!E'nts!Enx^wIda. Wa, gl'Pmese gwal ts!E'nts!Enkwaxs

la'e awu'lgEmgalil qa^s he'leglntsE^we. Wa, laE'm gwal la'xeq.

1 Salmon Preserved in Cellars.—Wa, gl'Pmese la k!e6's k!6'k!ii-

tEleda wi'^waxs la'e Ha'p!Eqoya qa^s le tslo'x^wltso^ la'xa 'wa'pe

qa ^wi'^les lawa'eda L!e'q!a LE^wa e'g-ise. Wa, gi'Pmese ^wl'^la-

weda tslEqwa'xs la'e tle'HdEq la'xa wa. Wa, la xa'mastalisxa

5 ga'nuLe. Wa, g^l'Pmese ^na'x'^'idExs la'eda tslEda'qe axwustE'nd-

xes t'.e'lasE^we la'xa wa. Wa, laE'm la wa'kweda dze'le^lakwe

klo'lox". Yu'Em la gwe'x'sa alo'mase kMo'tEla. Wa, S,'^mesa

tslEda'qe ax^e'dxes xwa'Layowe qa^s t!ot!Ets!E'ndeq; g-a gwa'laga

(Jig.) malEg-Eyo'wexs la'e t!5't!Ets!aakwa. Wa, la axtslo'ts la'xa

10 ha'nx-Lanowe. Wa, la^me'se ha'nx-LEntsexs la'eqEplEqa'sa ^wa'pe

laq. Wii, la^mes la ge'glltse laE'm raaE'mdElqulaxs la'e hanxsE'n-

dEq. Wa, la xwe'tledEq. Wa, gi'h'mese qlwe'qIuttslExs la'e

xwe^laqa ha'nxLEndEq. Wa la^me'se la a'la la ge'xxala ha'nx-

Lala; wa, gi'Pmese la Llo'pExs la'e xa'sHda. Wa, la gu'q!Eqas6^sa

15 Lle'^^niixs he'^mae a'les ha'nx-Lale. Wa, la e'tled xwet !etsE^wa.

Wa,lawI'sLa ha'nxsEntsE^wa qa-'s h&'ng-alUes. Wa, laE'm tsla'yeda

ka'kats '.Enaqe la'xa k Iwe'le. W a, la ax^e'deda ts lEda'qaxa lelo'q !we
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guests, and the woman takes the dishes
|
and she pours into them the 18

quarter-dried salmon that is to be eaten with spoons. Then the

dishes are nearly
|
full,' . . . Thej^ are not given a second course.

Sometimes
||
green salmon are just put into a kettle and boiled for a 20

short time,
|
when they are taken oif and cut to pieces. They are

put
I

into the dish without water. Then oil is poured over them.
|

The man only takes them from the dish with his hands
|
and eats

them.' . . . Then (the guests) just lie down on their seats and
||

wait for the next course until it is done. Another
|
course is not 25

given when they have eaten with spoons the quarter-dried green

salmon. Tliis is
|
the way of the Denax'da^x" in Knight Inlet.

Middle Part of Salmon, cold or boiled.—The description of a feast

continues with the following notes on the preparation of middle parts

of the salmon ^

:

(1) Then the woman j takes a dish and puts it down at the place 1

where she is sitting; then she goes
|
and opens the basket in which

the middle part of the salmon is,
|
and she breaks off the cedar-bark

with which the middle parts of the salmon are twined together.

When there are four
||
men, the woman takes eight middle parts

|
of 5

salmon and breaks them up into two dishes,
|
four pieces mto each

dish. As soon
|
as she has broken them, she takes her oil-dish and

pours
I

oil into it.' . . . They* take up what they are going to eat

and
II
fold it over, and chew it to make it soft, and then they dip it

|
1

qa^s ts!ets!aTesa yEwi'kwe dze'le^lak" laq. Wa, gl'Pmese Elaq 18

qo't'.axs'. . . Wa, laE'm k!es he'leg-IntsE^wa. Wa, le ^nal^UE'm-

plEna a'Em axts!o'yo la'xa ha'nxLanowe qa^s ya'was-ide mEdE'lx- 20

'wIdExs la'e ha'nxsEntsE^waxs la'e t!o't!Ets!aak". Wa, a'^mese ax-

tslo'yo la'xa lo'qiwe k'leo's ^wa'paga^ya. Wa, la k'.unqlEqaso^sa

Lle'^na. Wa, le'da bEgwa'nEme a'Em dalta'laq la'xa lo'c{!waxs la'e

ha^ma'pEq. ' . . . Wa, la'La a'Em t!e'klmga^lila. Wa, laE'm

e'sa^lll qa^s he'leg'intsE^we. Wa, laE'm gwa'la. Wa, la'La k'les 25

he'legindg'ilExs y5'sasE^waeda dze'le-lakwe kMo'loxwa. Wa, gaE'm
gwe'gilatsa DEna'x'da^xwe lax Dza'wade.

Middle Part of Salmon, cold or boiled. — 'Wa, Me'da tslEda'qe 1

ax^e'dxa lo'qiwe qa^s k-a'g'aliles la'xes kiwae'lase. Wa, la qa's^id

qa^s le x-o'x^wldxa L'.a'bate, yix ge'tslE^wasases q!a'q!aga^ye. Wa,
la a'l^edxa dEna'se ya'polayosa q!aq!agaye. Wa, gi'pEm mo'kwa
be'bEgwanEmaxs lae'da tsEda'qe Sx^e'dxa ma%una'lExse q!a'q!a- 5

ga^ya, qa^s p'.oxts'.a'les la'xa ma'lEXLe' loslqlwa. Wa, laE'm

mae'moxse p!o'xts!oy6s la'xa ^na'l^nEme'xLa lo'qiwa. Wa, gl'l-

^mese gwal plo'qwaxs la'e ax^e'dxes ts!Eba'ts!e qa^s k!u'nxts!odesa

Lle'^na laq. ^
. . . Wa, MaE'm S,x^e'd la'xes ha^raa'Le qa^s klo'x"-

sEmdeqexs la'e male'x"bEndEq qa tE'lx^wIdesexs la'e tslEplI'ts 10

1 Here follows a description of the eating of the food, which has been omitted.
» Continued from Jesup Expedition, etc.. Vol. V, p. 436, line 24.

3 Continued from ibid, p. 431. line 7. < Continued on ibid, p. 430, line 25.
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11 into the oil; and then they put it into their mouths and they begin

to eat/ . . . and (the men) wait for the second com-se.
|
That is the

end.
I

(2) When the middle parts of the salmon are really dry, they are

15 soaked
||
in the soaking-box, which stands in the corner of the house.

|

It is always filled with water; and the woman
|
always puts the

middle parts of the salmon into it, so that it is full; and when
|
she

goes to take the middle parts of the salmon to cook them, she
|

puts

in again some more dried middle parts of the salmon, and changes
||

20 them for those that have been taken out. ^
. . . When her husband

comes,
I

the woman takes the soaking middle parts of the salmon

and
I

counts two pieces of the middle parts of the salmon for each
|

man; and so she takes twelve pieces. She
|

puts them into the

25 kettle; and her husband puts the kettle
||
on the fire, and he also

pours water into it.
|
Then the woman takes two dishes and also

|

two oil-cHshes, and puts them down where she sits.
|
The kettle is

not very long over the fire, when it is taken off;
|
and the man also

30 takes the tongs
||
and takes out the soaked middle parts of the sal-

mon and puts them also into
|
a large dish which stands on the floor

of the house,
|
made for this kind of cooking.^ • • •

I

11 la'xa Lle'^na. Wa, la'wisLa tslo'qWsas, wa, laE'm ha^mx'^i'dEX'-

da^xwa. ' . . . Wa, laE'm awu'lgEmg"alil qa^s he'leglntsE^we.

Wa, laE'm gwa'ta.

(2) Wa.g'i'Pmese la a'la la lE'mx^weda q!a'q!aga^yaxsla'e tie'iaso

15 la'xa t!e'lats!axs ha^ne'lae la'xa onegwilasa go'kwe. Wa, laE'm

he'mEnalaEm la q!o'ts!as6sa ^wa'pe. Wa, la^me'sa tslEda'qe he'-

mEnalaEmxat! ilxsta'lasa q!a'q!aga^ye laqqa qo't!es. Wa,he'^maaxs
la'e axHvustE'ndxa q!a'q!aga^ye qa^s ha^me'xsilasE^we. Wa, la

a,'Em xwe'laqa ax^e'dxa lE'mxwa q!a'q!age^ qa^s Lla'yo^stE'ndes

20 la'xes la axiista'na. ^
. . . (Wa, g'il^mese gTixe la^wunEmasexs)

la'eda ts'.Eda'qe ax^e'd la'xes tle'lasE^we q!a'q!aga^ya. Wa, laE'ra

ho'sEmtsa mae'ma^lExsa q!a'q!age^ la'xa ^na'l^nEmokwe begwa'-

nEma. Wa, laE'm ax^e'dxa ma^lExsa'g'Eyowe. Wa, he'^mis la

axts'.o'yosexa ha,'nxLanowe. Wii, la^me'se ha'nxxanos la'^wunE-

25 mas la'xa lEgwI'le. Wii, he'Emxaa'wise la gii'qlEqasa ^wa'pe laq.

Wa, la a,x^e'deda tslEda'qaxa ma^lEXLa' lelo'q.'wa. Wa, he'^misa

ma^EXLa^maxat ! ts!ets!Eba'ts!a qa^s le k'a'galElas la'xes k!wae'-

lase. Wa, la k!es ^'laEm ge'xLaleda ha'nxLanax, la'e ha'nxsana
la'xa lEgwI'l. Wa, he'Em^xaa'wiseda bEgwa'nEme 8,x^e'dxa ts!e's-

30 Lala qa^s kllpwusta'lexa tle'lkwe q!a'q!age qa^s k'!ipts!a'les la'xa

o'gQ^la^maxat! ^wa'las io'qlwa gax hS,^ne'la; hekwe'leEm qae'da

he gwa'las ha^me'xsilasE^we.^ ...
' Continued in Jesup Expedition, etc., Vol. V., p. 431, lines 1-14.

s Continued in ibid., p. 431, lines 15-39.

3 Continued in ibid., p. 431, line 40, to p. 432, line 4.



BOAS] RECIPES 325

Her husband breaks to pieces the soaked middle parts of salmon, 33

and
I

he measures what he is breaking so that they will be the right

size for our mouths;
|1
and his wife pours oil into the oil-dishes;

|
and 35

after the man has finished breaking what he is working at,
|
the guests

finish singing.^ . . . ^ Then (the man) takes up two|

oil-dishes and puts /V ^ Y\ them|inthefarsideof thedish,
|

in this manner;^ lC-_ —~Î ... As soon as (the guests)

finish, they wait
||
for X x '' the next course. 40

Split-Backs.— (The split-backs are eaten without being boiled or i

blistered. The man takes the "split-down" and folds it up and dips

it into the oil and puts it into his mouth.) He does not chew it

before he |dips it into the oil, for it is really soft.' . . . After
|

the men have finished drinking, they wait for the second course.
|

That is the end of this. For they never soak this split-down,
||
be-

cause it does not get hard, although it may be old. Even if it is two
| 5

years old, it never gets hard, for it is really worked thoroughly. There-

fore
I

it keeps always soft. That is the end.
|

Soaked Backbones, boiled or blistered (1).—(The woman) takes
|
the

soaked backbones out of the water in the soaking-box, and puts them||

on a mat that is spread at the place where she is sitting. Then the 1

man
|
breaks them into three pieces and puts them into the kettle.

|

Wa,' le la'^wiinEmas plo'x^wldxa t!e'lkwe q!a'q!aga^ya. Wa, 33

laE'm a'Em ^mE'nsases p!o'qwa^ye qa helts!EqEles la'xEns sE'msex.

Wa, la'La gEUE'mas k!ii'nxts!otsa Lle'^na la'xa ts!ets!Eba'ts!e. 35
Wa, g'i'Pmese gwal plo'qweda bEgwa'nEmaxes axsE^wa'xs lae

gwal dEnxEleda k!wele.' . . . Wii, la'xaa ka'gilllxa ma^lEXLa'

ts!ets!Eba'ts!a qa^s le k'ane'qwas lax Llasaneqwasa lo'qiwe; g"a

gwa'lega (^gr.).= . . . Wa, gl'l^mese gwa'lExs la'e awu'lgEmg'alil

qa^s he'legintsE'we. - 40

Split-Backs.—Wa, laE'm k-!es malex^bfi'ndqexs k'leVmae tslE- 1

pll'ts la'xa L!e'^na qaxs a'lae tE'lqwa.' . . . Wa,* gl'Pmese
gwal na'qaxs la'e awu'lgEmg'allleda bEgwa'uEme qa^s he'legtntsE-

^we. Wa, laE'm gwal la'xeq qa k'!e'ts!ena^yas t!e'lasEwa Le'qwaxa,
qaxs hewii'xae ple's^Idsx wa'x-^mae la gii'la, wa'x"'mae lama^lE'nxe 5

tslawu'nxas la hewa'xaEm ple's^Id qaxs a'lae ae'kMaakwa; la'gllas

he'mEnalaEm tE'lqwa. Wa, laE'm gwa'ia.

Soaked Backbones, boiled or blistered (1).— Wa, la^me's ax'us-

tE'ndxa t!e'lkwe xa'kMadza la'xa t!e'lats!e qa^s g^a'xe axdzo'ts

la'xa le'^wa^yeLEbe'la lax kiwae'lasa. Wa, la^me'seda bEgwa'nEme lo
ya-'lyudux^sala k'o'k'oxsalaq qa^s ha'ntslales la'xa ha'nxxanowe.

1 Continued in Jesup Expedition, etc.. Vol. V, p. 432, lines 4-21.

'Continued in ibid., p. 432, line 21, to p. 434, line 40.

3 Continued in ibid., p. 434, line 40, to p. 435, line 8.

* Continued from ibid., p. 435, line 8.
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12 After he has done so, he puts the kettle on the fire; and
|
as soon as it

stands there firmly, the man pours water into it;
|
and it does not

15 take long before it begins to boU. Then the kettle is taken off;
||
and

the woman takes five dishes and
|

puts them down, and also five

oil-dishes. As soon as
|
it is all on the floor, the man takes his tongs,

and
I

takes the soaked backbone out of the water and puts it into the

20 dishes.' I . . . When theyfinish (eating) they wait for a second ||course.
|

(2).—^Sometimes the soaked backbone is blistered by the
|
fire of the

house to heat it, when there are not many who have been
|
invited,

—

for instance, two men,—or when the owner of the house
|
is given this,

25 to eat by his wife. She just goes and takes some
||
soaking backbone,

and blisters it by the fire. Wlien
|
it is done, she puts it on a food-

mat;
I

and an oil-dish is taken and oil poured into it.
|
Wlien it is

put on the food-mat outside
|
of the blistered soaked backbone, it

30 is eaten by the one
||
man and his wife and his children, in this man-

ner.
I

Sometimes old people desire to eat it blistered in this
|
way,

for it has a different taste from boiled
|
soaked backbone, and tliere-

35 fore some men like it.
|
They never sing when their food

||
is going

to be soaked backbone; for this is going to be their food when few

12 Wa, gl'l^mese gwa'lExs la'e hS,'nx"LEnts la'xa lEgwi'le. Wa,
gl'Pmese E'lx'Lalaxs la'eda bEgwa'nEme gti'qlEqasa ^wa'pe laq.

Wa, la^me'se ge'giltsIlaEm la maE'mdElqulaxs la'e ha'nx'san^.

15 Wii, le'da tslsda'qe ax^e'dxa sEk'Ie'xca lo'Elqlwa qa^s ga'xe
mEx^a'lllas LE^wa sEk' le'xLa^maxaeda ts!ets!Eba'ts!e. Wa, g'i'l-

^mese ^wi'lg'alilExs la'eda bEgwa'nEme ax^e'dxes tsIe'sLala qa^s

k" lipwEstalexa tie'lkwe xa'kMadzo qa^'s k'!Jpts!a'les la'xa lo'ElqIwe.'

. . . (Wa, g'il^mese gwala) la'e S,wu'lgEmgalil qa^s he'legln-

20 tsE^we.

(2) .—Wa, la ^na'PnEmp Isna ppne'sasE^wa t lE'lkwe xa'k' !adz6 la'xa

lEgwI'lasa go'kwe, qa tslE'lx^wIdes, yixs kMe'sae qle'nEma Le'^la-

nEme, yixa ma^lo'kwe be'bEgwanEma loxs he'^maeda go'gwadasa
g'o'kwe ha^mg'i'laso^ses gEUE'me. Wii, a'^mes la ax^e'd la'xes

25 t!e'lasE^we xa'k'ladza qa^s pEnnoll'seq la'xa lEgwi'le. Wii, g'i'l-

^mese Llo'pEX ; la'e a'Em 8,xo'dzoyo la'xa ha^mii'dzowe ie'^wa^ya.

Wa, la ax^e'tsE^wa ts!Eba'ts!e qa^s k!u'nxts!6tsE^wesa L!e'-'na.

Wa, a'^mes la ka'dzSdayo la'xa ha^mii'dzowe le'^wa^ya lax Lla'sa-

lilasa pE'nkwe tlelk" xa'k'Iadzo. Wii, laE'm he'^mesa ^uEmo'kwe

30 bEgwa'uEm le^wi's gEUE'me Lo^me's sii'sEmeda he gwa'le. Wa, la

^na'HnEmplEna^ma q!Q'lsq!uPyakwe bebEgwa'nEm ha^mae'xsdxa he
gwe'kwexa pEnnole'dzEkwe qaxs 6'guxplamae la'xa lia'nxxaakwe

t!elk" xa'k'ladza. Wa, he'^mis la'g'Ilas ax^e'xstso^sa ^niil^nEmo'-

kwe la'xa bEgwa'nEme. Wii, la k"!es dE'nxElag^ilExs ha^ma'^ye'-

35 Leda tie'lkwe xa'k'IadzS,, ylx ha^ma^e'Le qaxs hS'laJaeda ha^ma'paq

1 Continued in Jesup E.^pedition, etc., Vol. V, p, 436, line 12, to p. 437, line 22.
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are eating,
|
for there are never many who eat this kind of cooking; I 36

and the only time they eat this is in the morning. That is
|
all

about this.
|

Fins and Tails (1).—Now I will talk about the cooking
|
of the pec- 1

toral fins and anal fins and the tails of the
|
dog-salmon. These three

kinds are [never not] always eaten at
|
noon and in the evening.

Wlien they are going to eat pectoral fins
||
and anal fiins and tails, a 5

soaking-box is taken,
|
and water is poured into it. Then (several

handfuls of)
|

pectoral fins are picked up and put into it. For four

days they are soaking in it.
|
Then they are taken out and put into

a kettle; and
|
water is poured on them before they are put on the

fire.
II
When they are covered with water, they are put on the

|
fire. 10

Sometimes they are kept boiling until it is nearly noon,
|
for they try

to boil the bones soft. Wlien the bones are boiled to pieces,
|
the

kettle is taken off the fire. Then the
|
woman takes a dish and puts

it alongside the kettle.
||
Then she takes a large spoon,

j
and ladles 15

out the pectoral fins, and she pours them into the
|
dish. Wlien they

are all in it, she places it before the one who is to eat it;
|
and next

water is given to drink to him who is going to eat it. As soon
j
as (the

guests) finish drinking, they eat. No oil is
||
dipped with it when 20

qaxs kMe'sae q!e'nEmenoxwa ha^ma'paxa he gwii'Ias ha-'me'x'sl- 36

laene^. Wa, le'x'aEmxaa ha^ma'pdEmqeda gaa'la. Wa, laE'm

gwa'la.

Fins and Tails (1).—Wa, la^me'sEn gwa'gwexs'^alal la'qexs la'e ha- 1

^me'x'sIlasE^weda pEL!Exa'wa=ye LE^wa pELa'ga^ye LE^wa ts!a'sna-

^yasa gwa^xm'se. Wa, k" leya's k' !es ha'^maEnxgada yu'duxwldala-

k'xa nEqa'la LE^wa dza'qwa. Wa, gl'pEmha^ma'La pELlExa'wa^ye

LE^wa pELa'ga^ye LE'wa ts !a'sna^yaxs la'e gEyo'l §,x^e'tsE^wa tie'la- 5

ts!e qa^s giixtslo'yaeda ^wa'pe laq. Wa, la^me'se k' !;¥stanoweda

pELlExa'wa^ye laq. Wa, he't!a la mo'p lEuxwa^stali'l la'qexs la'e

ax^wusta'na qa^s axtsloyuwe la'xa ha'nxLanowe. Wa, la'xaa gE-

yo'l guqiEqa'sosa ^wa'paxs kMeVmae ha'nx'Lana la'xa lEgwI'le.

Wa, gi'l^raese la q!o'gullixa ^wa'paxs la'e ha'nxxEndayo la'xa 1e- 10

gwi'le. Wa, la'me^se ^naPnEmplsna Ela'q^Em k!es ^nEqii'laglla

maF-'mdElqula, qaxs xa'xayasE^waes xa'qe. Wa, gl'Pmese xa's^i-

deda xa'qaxs la'e ha'nxsanoweda ha'nx'Lanowe. Wa, la^me'seda

tslEda'qe ax^e'dxa lo'qiwe qa^s k'a'g'allles lax o'nu'^yasa ha'nxxa-

nowe. Wa, la^me'seda ts!Eda'qe ax^e'dxa ^wa'lase k'a'tslEnaqa 15

qa^s xa'lostEndes la'xa pELlExa'wa^ye. Wa, la xE'ltsIalas la'xa

lo'qiwe. Wa, gi'Pmese ^wi'^lts!axsla'e ka'gEmlilas lax ha^ma'pLaq.

Wa, la^me'sa ^wa'pe mil'kllaq qa na'x^Itsosa ha^ma'pLe. Wit, gl'l-

^mese gwal na'qaxs la'e hamx-^i'da. Wa, laE'm kief's Lle'^na ts!E-

pa'sos laqexsha^mapaaxg-ada pELJExa^wa^ye LE^wa pELaga^ye LEwa 20
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21 they eat these pectoral fins and anal fins and
|

tails. After they
have eaten, the woman takes

|
the dish out of which those have

eaten to whom she has given to eat,
|
and she takes water and pours

it into it. Then she puts it back before those to whom she has given
25 to eat,

|
and they wash their hands in it. After

||
they have done so

they are given water to drink.
|
Often they are not given a second

course after eating
|

pectoral fins and anal fins and also tails.
|
The

guests just go out of the house. The
|
old people always eat tliat,

30 about wliich I am talking.
||
Only poor people have, for their food,

these three kinds
|
about whicli I am talking. That is all.

|

(2).—Wlien there are many roasted salmon-tails,
|
the owner invites

his friends early in the morning to come
|
and eat breakfast in his house.

35 As soon as the guests arc all in,
||
the man who invited them takes a

food-mat and spreads it on the floor
|

in front of his guests. Then
ho takes the roasted salmon-tails

|
and puts them down lengthwise

on the food-mat. Then he takes
|

water and gives it to them; and
after they finish drinking,

|
they begin to eat. As soon as the guests

40 begin to eat,
||
the man takes his bucket and goes to draw fresh water

for
I

drinking afterwards. As soon as he comes back, he puts down
on the floor the

|
bucket with water in it; and after they have

finished eating the salmon-tails,
|
the man puts the bucket witli

21 tsla'sna^ye. Wa, g'i'l^mese gwal ha^mapExs la'e 8.x^e'deda tsleda'-

qaxa lo'q!we, ylx ha^maatsle'x'dilsa ha^mg'i'lasE^was, qa^s S,x^e'dexa

^wa'pe qa^s guxts lo'des laq. Wil, la xwe'laqa k'a'gEmlllas la'xes ha^m-
gi'lasE^we. Wa, la^me'se tslE'ntslEnx^wklEx-da'^x" laq. Wa, gl'l-

25 ^mese gwa'lExs la'e tsa'x'^itsosa ^wa'pe. y^a, laE'm na'x^idEX'-

da^x" laq. Wii, la qluna'la k!es he'legintsE^weda ha^ma'paxa pE-

L lExawa^ye LE^wa pELaga^ye. Wii, hemisLeda ts !asna^ye. Wii, laEm
aEm ho'quwElseda Le^lanEmx'de. Wii, laE'mxaa'wiseda q!uls-

q!u'lyakwe he'mEnaia ha^ma'pEx gwe'xsdEmasgin gwii'gwex"s^a-

30 1asEk'; le'xa^meda wi^wosElaga hemawiilanux"sg'ada yu'dux^wi-

dalagin gwii'gwexs-alasa. Wii, laE'm gwala. . .

(2).—Wii, gi'Pmese q!c/nEma L!6'bEkwe ts!a'sna^ya, la'e he'x'^i-

da^ma axno'gwadiis Le'^lalaxes ^ne^uEmo'kwaxa gaa'la qa gii'xes

gaa'xstala liix go'kwas. Wa, la g'i'PEm ^wl'^laei.eda i.e'^lanEmaxs

35 la'eda Le'^laliiq ax^e'dxa lia-madzowe le^wa^ya qa^s LEp!aliles liix

Lla'sEX'dzama^yases Le^auEme. Wii, la ax^e'dxa iJo'bEkwe ts!ii's-

na^ya qa^s le k^adEdzo'ts la'xa ha^mii'dzowe le'^wa^ya. Wa, lii

ax^e'dxa ^wii'pe qa^s le tsii'x'^its liiq. Wii, gi'l^mese gwal uii'qaxs la'e

ha^mx'^i'dExda^xwa. Wa, gi'l'mese ha^mx'^i'deda Le^liinEmaxs la-

40 eda bEgwa'nEme ax^e'dxes na'gatsle qa^s le tsax a'lta ^wa'pa qa
nage'giLEs. Wa, gl'Pmese g iix ae'daaqaxs la'e k' lo'x^walilxa na'-

gatsle ^wii'bEts !ala. Wii, gl'l^mese gwal ha'mii'pa ts!ets!a'sneg'axs

la'eda bEgwa'nEme hS,'ngimllltsa ^wii'bEts !ale na'gatsle laq. Wa,
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water in it before them, and
|
immediately they drink of it. After

they finish drinking,
||
they go out. There is no oil to dip with it, 45

and
I

there is no dish, and they do not rinse their mouths; for
|
the

first people said that the silver-salmon would disappear
|
if these

three kinds of things were done.
|
Therefore they take for them a

new food-mat; and
||
they do not wipe their hands when they eat 50

roasted salmon-tails
|
and roasted backbones of silver-salmon; for

often the guests just rub
|
their hands, after they finish eating, to

dry off
I

the fat of their food. The owner of the
|
salmon-tails eats

some of what has been left over by those who have eaten,
||
when he 55

gets hungry, and he does tlie same way with roasted
|

backbones.
Til at is aU.

|

Salmon-Cheeks.—As soon as winter comes, (tlie woman) takes
|
her 1

soaking-box and puts it down in tlie corner of the house;
|
then she

draws water (and pours it) into the soaking-box until it is half full

of water.
|
Then she takes the basket in which she keeps the "plucked

cheeks" and pours them into the
||
soaking-box. She soaks them 5

four days in the house. After
|
they have been soaking four days,-

the woman requests lier husband,
|
even if it is noon, to go and

invite the old chiefs
|
to come and eat the "plucked cheeks," for only

the chiefs
|
eat this kind (of food). The man at once goes and jl

he'x-^ida^mese na'x^IdEX'da^x" laq. Wa, gl'Pmese gwal na'qaxs

la'e ho'qiiwElsa. Wa, laE'm k'!eo's Lle'^na ts!Epa's. Wii, he'- 45

^mesexs k- !eo'sae lo'q !wa. Wii' he^misexs k' !e'sae ts IewS'l lExod qaxs
^nc'k'aeda g-a'le bEgwa'uEmqexs he'x'^ida^mae k' !eyo'x^wTdeda

dza^wii'naqexs ax^e'tsE^waeg'ada yu'dux^wldalag'a. Wii, he'^mis

la'g-itas ax^e'dg-ilxa aldzEwe' ha^madzo' le'^wa^ya. Wa, he'=mis

la'g'ilas k'lesxat! deds'nkweda ha^ma'paxa L!6'bEkwe tsla'sna^ya 50

i.o^ma Llo'bEkwe xii'kladzosa dza^wu'ne, q!unii'lae a'sra dza'k'6-

deda Le'4anEmaxes e^eyasowaxs la'e gwal ha^'ma'pa qa lE'mxwa-
LElesa tsE'nxwa^yeses ha^raa'^ye. Wa, a'^mes leda axno'gwadasa
tsla'sna^ye, ylx k' !e'ts!a^yaway^asex le'x'de ha^mii'p laha'mxhEmka
la'qexs la'e po'sqlEX'^ida. Wa, la he'Emxat! gwe'g'ilaxa Llo'bE- 55

kwe xii'k' ladza. Wii, laE'm gwa'la.

Salmon-Cheeks.—Wii, gl'Pmese tsIa^wii'nx^klEXs la'e &x^e'd- l

xes t!e'lats!e qa^s le ha'ngalllaq la'xa 5'negwllases gS'kwe.
Wa, la tsii'ts!6tsa ^wa'pe liiq, qa nEgoya'lesa t!e'lats!iixa ^wape.

Wa, la ax^e'dxes plElodzatsle lExa'^ya qa^s guxstE'ndes la'xa

t!e'lats!e. Wii, la^me'se mo'p!Enxwa^s t!e'ltalila. Wii, gi'Pmese 5

mo'plEnxwa^s tix'llla, la'eda tslsda'qe iixklalaxes lii'^wiinEmaxa

wa'x'^Em la nEqii'la qa les Le'^lalaxa q!ulsq!u'lyak" gi'gigEma^ya
qa g-axes p!Ep!Elo'sgaxa plElose, qaxs le'x'a^maeda gl'g-igama^ye

ha^ma'pxa he gwe'x'se. Wii, he'x-^ida^mesa bEgwa'uEme la La'lil-
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10 selects the chiefs whom he intends to invite in. It is not long before

they all come into
|
his house. [I have forgotten that his wife

|
at

once spreads out mats for the guests to sit down on the floor.
|
Those

who have been invited go right in and sit down on
|
the spread mats.]

15 As soon as they are all in, the
||
man takes a kettle and pours water

into it,
I

and he puts it on the fire in his house; but his wife goes on
with her work.

|
She takes a basket, and takes the "plucked checks"

out of the water and puts them into the
|
basket, and pours tliem

into the kettle which
|
is boiling over the fire in the house. Then the

20 woman takes dishes and
||
puts tliem down where she is sitting, and

she also takes tongs;
|
and when she thinks that (the "plucked

cheeks") are done, her husband takes
|
the kettle from the fire.

Immediately the woman takes her tongs
|
and takes out the " plucked

cheeks" and puts them into the dishes;
|
and when they are all in

25 the dishes, she places
||
one dish in front of each four men. As soon

|

as this is done, she takes a bucket with water in it and places
|
it in

front of the guests; then they drink;
|
and when they finish drinking,

they begin to eat;
|
and when they begin to eat, the woman takes

30 another
||
dish and pours the liquid of the "plucked cheeks" into it.

Tlien she counts one
|
spoon for each guest, and she goes and gives

them each one. Slie
|
takes up the dish with the liquid in it and

10 qE^waxa g'i'g'ig&ma^ye. Wii, k' !e'st !a ga'laxs ga'xae ^wl'^la h5'gwi-

LEla lax g'o'kwas. Wa, he'xoLEn LlEle'wesE^we gEUE'masexs he'-

x"^ida^mae LEp la'lllElaxa le'Elwa^ye qa kliidzEdz^'lFlasLEsa klwe'lE-

La; wa, la'gilas he^na'kiila^ma Le^lanEme qa^s le k!udzEdza'Il-

laxa LEbEgwI'lkwe le'EPwa^ya. Wa, g I'Fmese ^wi'^laeLExs la'eda

15 bEgwa'nEme ax^e'dxa ha'nxxanowe qa^s guxtslo'desa ^wa'pe laq.

Wa, la ha'nx'LEuts la'xes lEgwi'le. Wa, la'La a'x"slle gEnE'mas,
ax^e'dxa lExa'^ye qa^s le klo'stEndxa plElo'se qa^s k'!ats!o'des hi'xa

lExa'^ye qa^s la gQxts lo'ts la'xa ha'nxxala ha'nxxana. Wa, la^me'se

maE'mdElqiila ge'gllila, la'asa tslEda'qe Sx^e'dxa lo'Elqlwe qa^s

20 g'a'xe ax^a'lllas la'xes kiwae'lase; wa, he'^mise tsIe'sLiila. Wa,
gl'Pmese k'5'taq laE'm Llo'pa la'e la'^wiinEmas ha'nx'sEndxa
ha'nx Lanowe. Wa, lie'x'^ida^meseda tslEda'qe ax^e'dxes tsle'sLala

qa k' !ipwusta'lexa plElo'se qa^s k!}pts!a'les la'xa lo'Elqlwe. Wa,
gi'Pmese '^wi'^ltsla la'xa lo'ElqIwaxs la'e kax'dzamo'lllas la'xa

25 mae'mokwe be'bEgwauEma la'xa ^na'l^nEmexLa lo'qiwa. Wa, g"i'l-

^mese ^wFlaxs la'e ax^e'dxa ^wa'bEtslala na'gatsia qa^s le ha'nx-
dzamolilas la'xes klwe'lekwe. Wa, he'x'^ida^mese na'x^IdExda-
^xwa. Wa, g'i'Pmese gwal na'qaxs la'x'da^xwae hfL^mx'^I'da. Wa,
giPmese hamx'^I'dExs la'eda tslEdaqe ftx^e'dxa 6'gu-ia^maxat! lo'-

30 q!wa qa^s guxtslo'des ^wa'palasa plElo'se laq. Wa, la'xaa ho'sEmtsa
ka'lvEtslEnaqe la'xa kiwe'le qa^s le tslas laq. Wii, la'xaa ka'-
gililxa ^wa'bEts lala lo'qiwa qa^s le kaxdzamo'iilas laq qa yo'-
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places it ill front of them, to
|
eat it with spoons while they are 33

eating the "plucked cheeks." They eat (the Hquid) with spoons
|

while they are eating (the heads). After they have eaten,
||
the 35

woman takes up the dish and pours out what was in it.
|
Then she

pours some good water into it, and she
|

places it in front of her
guests again. Then they wash their hands;

|
and after they have

done so, the bucket with water in it is put before them,
|
and they

drink out of it. After
||
they finish drinking, thej^ go out; for no 40

second course is served after
|
eating the "plucked cheeks," and also

no oil is dipped with it.
[
Therefore only liquid of the "plucked

cheeks" is drunk while they are
|
eaten. That is the end.

|

Fresh Salmon-Heads.—Sometimes they eat (the salmon-heads) at 1

once when they are soft, for often
|
the old people come to the owner

of this kind (of food to ask to be invited).
|
Then it is just put down

on a food-mat and placed in front of those
||
who ask to be invited. 5

They do not eat it in the morning, only
|
at noon and in the evening;

and those who eat it do not rinse their mouths,
|
for that is only done

in the morning. They only drink water
|
before they eat the roasted

heads, and tliey also drink water
|
after they finish eating; and then

they take a mouthful of water
||
and squirt it over their hands to 10

wash them, for
|
their hands are greasy from the fat of their food.

tslek'Eleseqexs ha^ma'paaxa plElo'se. Wa, la'x'da'^xwe y5'- 33

tslekllaqexs la'e ha^ma'pa. Wa, g-i'l^mese gwal ha^ma'pExs
la'eda tslteda'qe k'a'gililxa lo'ElqIwe qa^s le gux^i'dEX g'i'tsia- 35
x"daq. Wa, la^me'se gfixts!6'tsa e'k-e ^wap laq. Wa, laEmxaa'wi-
se kaxdzamo'lllas hl'xa klwe'Ide. W^a, laxda^xwe tslE'ntslEnx-

^wlda. Wa, g'i'Pmese gwalExs la'e ha'ngEmlilEma ^wabEtsIala

nagats!a'. Wa, he'x-^ida^mese na'x-IdExda^x" laq. Wa, gi'l-

^mese gwal na'qaxs la'e ho'qiiwEls qaxs kle'sae he'legintsE^wa 40

ha^ma'paxa plElo'se. Wa, laE'mxaa k!efi.'s Lle'^na tsEpa'sos.

Wa, he'Em la'g"Ilas a'Em na'qasE^we ^wa'palasa plElo'saxs ha-
^ma^yae. Wa, laE'm gwa'la.

Fresh Salmon-Heads (Xo'xQsde).—Wa, la ^na'l^nEmp tena he'- 1

x'^ida^Em ha^mx'^i'dqexs he'^mae a'les tslE'Iqwe, yixs qluna'lae

qa'tse^staleda qliilsq'ulj^akwe laxa axno'gwadasa he gwe'x'se. Wa,
laE'm a'Em Sxdzo'yo la'xa ha^madzowe' le'^wa^ya qa^s le axdzamo'-
iFlEm la'xa qa'tse^stala. Wa, la k' !es ha^ma'xa gaa'la, le'xa^ma 5

nEqa'la LE^wa dza'qwa. Wa, la k'les tsIswe'LlExodeda ha^ma'-
paq qaxs la^me'x'de gaa'xstala. Wa, lata na'x^IdaEmxa ^wa'paxs
k'le's^mae hS,^mx'^i'dxa xo'xusde. Wii, la'xaa na'x^idaEmxs lae

gwal ha^ma'pa. Wa, he'^mis laxat! ha'msgEmdaats la'xa ^wa'pe

qa^s hS,'mx-ts!anE'ndesexs la'e tslE'ntslEnx^weda, qaxs qlE'IqlEl- 10

tslanae lax tsE'nxwa^yases ha^ma'^ye qaxs a'^mae da'x"'rdxa se'sE-
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12 for they just take
|
the whole roasted salmon-heads and hold them

when they eat them, therefore
|
their hands are very greasy. As

soon as they finish,
|
they go out of the house, for no second course is

15 served after fresli
||
roasted salmon-heads. That is all about this.

|

Preserved Salmon-Heads.—Now we will talk about tlie
|
roasted

salmon-heads when they cook them in vrinter. Wlien
|
it is winter,

the common people are invited to come
|
to the house of the owner

20 of the roasted sabnon-heads. Then
||
they do again the same thing

that I told of before,' when they spread out
|
mats behind the fire-

place of the house for the guests to sit down on
|
wlien they come in.

As soon as they are in,
|
they are led by the woman to their seats on

25 the spread
|
mats. Wlien they are all in, the

||
woman at once takes

the basket in which she keeps the salmon-heads, and she puts it

down
I

at the place where she is sitting; and her husband takes a

large
|
kettle and puts it down also, next to the place where his wife

is sitting.
|
At once the woman opens the top of tlie basket,

|
and

she takes out the roasted salmon-heads and puts them into the

30 kettle.
||
Then she places them in it so that all stand on the ])art

where
|
the head has been cut off, and so that the faces of the roasted

heads are upward; and she only
|
stops when the kettle is full. Her

12 nala x'o'xusda qa^s deda'lalUeqexs la'e ha^raa'pEq. Wa, he'^mis
la'gilas xE'nLEla q!E'lq!Elts!ane. Wii, g^i'Pmese gwa'lExs la'e

a'Em ho'qiiwEls qaxs kle'sae he'Ieg'lntsE^wa ha^ma'paxa a'lxwase

15 x'o'xusda. Wa, laE'm gwal la'xeq.

Preserved Salmon-Heads.'—Wa, la^me'sEns gwa'gwexs^alal la'xa

x-o'xusdiixs la'e ha'me'x'sllaqexs la'e ts!tVwu'nxa. Wa, he'^maaxs
la'e tsIa^wG'nxa la'e Le'^lalasE^weda be'bEgwanEmqIalaEm qa ga'xes
lax g5'kwasa axno'gwadasa x^o'xusde. Wii, he'Emxaa'wis gwe'-

20 x'^ide gwi'g'ilasasa g"ig'i'leyin wa'idEma laE'm LEpla'lelEma le'-

^wa^ye lax o'gwTwalilasa lEgwi'lasa go'kwe, qa k!udzEdzo'lllas6sa

Le^lanEme qo g'axL ho'gwiLo. Wa, gi'Pmese gax ho'gwiLExs
la'e q!a'x'sidzes6sa tslEdii'qe qa las kludzEdzo'lIlEla la'xa LEbEl-

kwe' le'^wa^ya. Wa, gl'l^mese ^wi'^laeLExs la'e he'x'^ida^ma

25 tslEda'qe ax^e'dxa xo'xusdaatsle L!a'bata qa^s ga'xe ha'ngalllas

la'xes k!wae'lase. Wa, la'La la'^wunEmas ax^e'dxes ^wa'lase

h&'nx'Lana qa^s g'a'xe hS.'ngalilas la'xaaxa kiwae'lasases gEnE'me.
Wii, he'x'^ida^meseda tslsda'qe xo'x^wIdEx tlEma'g imasa Lla'bate.

Wii, la ax^wults!a'laxa x'o'xusde qa^s le axtsla'las la'xa ha'nx-
30 Lanowe. LaE'm ae'kMa k!uts!a'las qa ^na'xwa^me he khva'layoses

qa'k"a^ye. Wii, laE'm e'k!EgEmlts!aweda x'o'xusde. Wii, ii'1-mese

gwa'lExs la'e qo'tleda ha'iixLanowe. Wa, la'La la'^wunEmas

' See p. 330.
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liusband
|
at once takes up two buckets and goes to draw water

|
33

for the liquid of what is being cooked. As soon as he comes back,
||

he pours (the water) into (the kettle) . Wlien it is half full of water,
|
35

his wife takes an old mat and covers it over, so
|
that the steam may

not come through when it boils. As soon as
|
this has been done,

she puts the kettle on the fire. Immediately
|
the guests begin to

sing the songs of their ancestors.
||
Four songs are sung. Then the

|
40

host takes the dishes and puts them down at the place where his
|

wife is sitting; and when that is done, she dips up some water, so

that
I

everj^thing stands ready on the floor of the house. After it

has been boiling for a long time, the
|
kettle is taken off; and it just

stands on the floor of the house,
||
for she wants (what is being 45

cooked) to swell up. After the guests finish singing,
|
and when the

hostess thinks that what is being cooked is (thoroughly) soaked,
|
then

she takes the tongs and takes off the covering.
|
Then she takes a large

long-handled ladle and takes out
|
what has been cooked and puts

it into the dishes;
||
and she only stops when they are aP fuU of what 50

has been cooked.
|
Then (the host's) wife takes an old [bad] food-

mat and
I

spreads it out in front of the guests. After she lias done
so,

I

her husband takes up the dishes and places them before his
|

guests. Tliere are four men to each dish.
||
After this has been done, 55

he'x'^idaEm k' lo'qtilllxa ma^ltsE'me nena'gatsla qa^s le tsax ^wa'pa 33

qa ^wa'palases ha^me'xsIlasE^we. Wa, gi'Pmese g'ax ae'daaqaxs

la'e guqiEqa's laq. Wa, a'^mese tlEpEya'x'^idxa ^wa'paxs la'e 35
Sx'e'de gEnE'masexa k!a'k!obane qa^s nasEyl'ndes laq qa
kle'ses k-ux"sa'leda kMa'lEla qo mEdE'lx^widLo. Wa, gl'I^mese

gwa'lExs la'e hS'nxLEnts la'xa lEgwi'le. Wa he'x'^ida^mese

dfi'nx^ededa kiwe'lasa g'i'lts!Eyalayo cjIfi'mdEma. Wa, laE'm
mo'sgEmeda dE'nx^edayos q!E'mq!EmdEma. Wa, la^me'sLaLeda 40
k!we'lase ax^e'dxes lo'ElqIwe qa g^a'xese mEx^a'lil lax k Iwae^lasases

gEnE'me. Wa, la gwa'lExs la'e tsa'x'^idxa ^wa'pe qa ga'xese
ha^ne'l gwa'lila. Wa, la^me'se ge'gllil-Em la maE'mdElquleda
ha'nxxaiaxs la'e ha'nxsEndEq. Wa, a'Emxaa'wise la ha^ne'Ia,

qaxs ^ne'kae qa po's^Ide. Wa, laE'mLa gwal dE'nxEleda kiwe'le. 45
Wa, gi'Pmese ko'tlededa k!we^lasaq laE'm po's^ides ha^me'x'silaxs

la'e ax^e'dxa tsle'sLala qa^s k!ip!l'des la'xa nayi'me qa^s axo'deq.

Wa, la ax^e'dxa ^wa'lase gl'lt lEXLala k'a'tslEnaqa qa^s XElo'ltslales

la'xes ha^me'xsilasE^we qa^s le XElts!a'las laxa lo'ElqIwe. Wa,
a'l^mese gwa'lExs la'e ^wi'^l6lts!amasxes ha^me'x'silasE^we. Wa, 59
la^me'se gEnE'mas &x'e'dxa ^ya'x'sE^me ha^madzo' le'^wa^ya, qa^s

le LEpdzamo'lIlas la'xes Le^lanEme. Wa, gi'l^mese gwa'lExs la'e

la'^wunEmas ka'gililxa lo'Elq!we qa^s le kaxdzamolilElas la'xes

Le^lanEme. Wa, laE'm mae'malasE^wa ^na'l^nEmexLa lo'qKva. Wa,
g-1'l^mese gwa'lBxs la'e tsa'x'^itsa ^wa'pe laq qa na'x^ides laq. Wa, 55
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56 she dips up some water, and they drink it;
|
and after they have

finished drinking, they begin to eat. They just take up
|
one

salmon-head and hold it in their hands when they are eating,
|
and

they throw the bones on the food-
|
mat; therefore an old [bad]

60 food-mat is used,
||
for the fat of tlie salmon-lieads sticks

|
to the

mat. And after they have eaten, the woman
|
takes up the eating-

dishes and pours out into the kettle
|
the food that was left. Then

she washes them out;
|
and after she has done so, slie pours some

65 water into them, and she puts them again
||
before those to whom

she has given to eat; and at once they all
|
wash their hands; and

after the
|
men have washed their liands, the host draws some water,

. and they
|
aU drink; and after they have finished drinking,

|
the

70 oldest one among the guests speaks, praising the host;
||
and when he

stops speaking, the host thanks them for their
|
words; and when he

stops speaking, they wait for the
|

second course. That is all of tliis.
|

1 Steamed Salmon-Heads.—Now I will
|
talk about the salmon-

heads steamed (on liot stones),
|
—the heads of all kinds of salmon.

Wlien
I

the woman cuts the salmon, as soon as she finishes, her
||

5 husband cuts fire-wood; and after he has done so, he
|
digs a hole

on the beach. Tiien he puts the split fire-wood lengthwise
|
into it.

56 gl'l^naese gwal na'qaxs la'e ha^mx'^ida. Wa, laE'm a'sm da'x'^Id-

xa ^na'l^nEmsgEme he'x^tla^ya qa^s da'lallleqexs la'e ha^ma'pEq.

Wa, la^me'se tslEgEdzo'dalaxa xa'qesawa^ye la'xes ha^madz5'we
le'^wa^ya. He'Em la'g'ilas he ax^e'tsosa ^ya'x'sa^me ha^madzo'

60 le'^wexs, yixs XE'nLElae klu'teda tsE'nxwa^yasa he'xt!a^yasa kMo'-

tEla la'xale'^wa^ye. Wa, gi'lmesegwalha^ma'pExs la'eda ts!Eda'qe

5,x^e'dxa lia'^raaats!exde lo'Elqlwa qa^s le guxts!o'tsa k"!ets!a^yawa-

yasa ha^mii'xde la'xa hfi,'nxLanowe. Wa, la tsloxug'indEq. Wa,
gi'Pmese gwa'lExs la'e gijxts!o'tsa ^wa'pe laq, qa^s la'^xat! e'tled

65 k'axdzamo'lTlas la'xes ha^mgi'lasox"de. Wa, he'x'^ida^mese ^wrta
tslE'nts'.Enx^wIda. Wa, g'i'l^mese gwal tslE'ntslF.nkwaxs la'eda

bsgwa'nEme, ylxa Le^lanEmaq tsa'x'^itsa ^wa'pe laq. Wa, la,'x"da-

^xwe ^wi'^la na'x^ida. Wa, g i'l^mese gwal na'qaxs la'e ya'q leg'a^le

q!u'lyak!uga^yasa k!wel. Wa, laE'm ts!E'lwaqaxa Le^lansmaq.

70 Wa, gi'1-mese qlwe'l^idExs la'e mo'mElk!aleda kiwe'lasas wa'ldE-

mas. Wa, gi'l^mese qlwe'PedExs la'e awu'lgEmg-a^lil qa^s he'le-

g-lntsE^we. Wa, las'm gwal la'xeq.

1 Steamed Salmon-Heads (KlwE^yaa'k" hex'tle).—Wa, la^me'sEn

e'dzaqwal gwa'gwexs^alal la'xa he'x'tla^yaxs la'e nEk'a'sE^wa,

ylx he'xtla^yasa ^na'xwa k'!o'k!utEla.. Wa, he'^maaxs la'e xwa'-

Leda tslsda'qaxa kM5'tEla. Wa, g'i'Pmese gwa'lExs la'e la'^wQ-

5 nEmas LE'mlEmxsEndxa lEqwa'. Wa, g'i'Fmese gwa'lExs la'e

la'p!allsa la'xa Llsma^ise. Wa, la Lo'xtslalasa LE'mgEkwe lEqwa'
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After he has done so, he piles stones into it;
|
and when the fire-wood 8

is covered with stones,
|
he puts fire under the pile of wood and

stones; and when the pile of wood and stones blazes up,
||
he goes 10

back into the woods and gets
|
skunk-cabbage leaves; and when he

gets many of them, he brings them and puts them down
|
near the

pDe of wood and stones; and he takes his tongs
|
and he brings his

bucket. His wife takes off
|
the gills from the salmon-heads, and

her husband takes
||
eel-grass, drifted ashore; and after this has been 15

done on the beacli,
|
and when the stones are hot enough the man takes

his tongs
I

and takes up a fire-brand and puts it doAvn on the beach,

far away from
|
the place wliere the heads are to be steamed; and

when all the fire has been taken out,
|
he levels the stones; and when

they are all level,
||
he takes the eel-grass and puts it around the 20

stones;
|
and when this has been done, he takes the skunk-cabbage

leaves and spreads them
|
over the stones; and he only stops when

there are four layers
|
of skunk-cabbage leaves spread out. As soon

as this is done, he takes the
|
sahnon-heads and places them, nose

upward, on the skunk-cabbage leaves.
||
As soon as they are all on 25

the stones, he takes several skunk-cabbage leaves and
|
spreads them

ovex the salmon-heads; and when these are spread also four layers

thick,
I

he takes his bucket, dips up sea-water
|
on the beach, and

brings it up to the steaming-hole.
|
Then he takes mats and places

laq. Wa, gl'Pmese gwa'lExs la'e XEquylndalasa tIe'sEme laq. ^
Wa, gi'Pmese haniElqayl'ndeda tIe'sEme la'xa lEqwa'xs la'e

mEna'botsa gii'lta la'xes t'.eqwapa^ye. Wa, g'l'Pmese x'i'qostowe
tle'qwapa^yasexs la'e a'Le^sta la'xa a'Lle qa^s le ax^e'd la'xa IQ
k"!Ek'!a6'k!wa. Wa, g-l'Pmese q!Eyo'LEqexs g"a'xae gE'mxalesaq
la'xa nExwa'hi la'xes t!e'qwapa^ye. Wa, la'xaa ax^e'dxes k'lipLa'la

qa ga'xes k'ade'se LE^wis na'gatsle. Wa, la'La gEnE'mas axa'lax
qlo'sna^yasa he'x'tla^ye. Wa, la'xae la'^wunEmas ax^e'd la'xa

qulE'me ts!a'ts!ayi'ma. Wa, gl'Pmese ^wl'^la g'ax gwa'^lisaxs la'e 15
memEnltsE'mx-^ide. Wa, le'da bEgwa'uEme ax^e'dxa kMlpLii'la

qa^s k-!ipsa'lexa gu'lta qa^s ax^a'lIsEles la'xa qwa'qwesalaEm la'xa

nEg'a'sLaxa he'x'tla^ye. Wa, gl'Pmese ^wi'^lx'seda gii'ltaxs ^nsma'-
k'Eyindxa t!e'sEme. Wa, g'i'Pmese ^wi'^la ^nEma'k-E^yaxs la'e

ax^e'dxa ts!a'ts!Esmote qa^s le axse^sta'las lax S,we'^stasa t!e'sEme. 20
Wa, gi'Fmese gwa'laxs la'e ax^e'dxa k!ao'k!we qa^s LEp !a,'l6dales

la'xa tIe'sEme. Wa, a'l^mese gwa'lExs la'e m6'x"dzEk!weda
LEpIaa'kwe k'!a6'k!wa. Wa, g'l'l^mese gwa'lsxs la'e &x^e'dxa
he'x'tla^ye qa^s le kludzEdzo'dalas la'xa k!Ek!ao'k!wa. Wa,
gi'Pmese ^wl'^lg'aalaxs la'e Sx^e'dxa wao'kwe k!Ek!a6'k!wa qa^s 25
LEpEyl'ndales la'xa he'x'tla^ye. Wa, gl'Pmese laxat! mo'x"dzE-
kwalaxs la'e Sx^e'dxes na'gatsle qa^s le tsa'x'^Its la'xa ds'msxe
la'xa LlEma^ise. Wa, ga'xe ha^no'lisas la'xes nE'kasoLe. Wa,
la ax^e'dxa ie'Elwa^ye qa^s 2,xn6'lises laq. Wa, la &x^e'dxa
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30 them by the side of it, and he takes a
||

])ointed cedar-stick and
pokes holes through the covering ol' skunk-cabbage leaves, for the

water to go through when he pours it on. Wlien
|
all this is done,

lie takes the bucket of water and ]jours it over the
|
skunk-cabbage

leaves; then he takes the mats and covers them over the leaves,
|
so

that the steam can not come through. After he has covered (the

35 steaming-hole)
||
he calls his friends to come and sit down on the

beach at the place where lie is steaming
|
salmon-heads. After they

have been sitting there some time, the man uncovers
|
what he is

steaming; and the guests at once
|
sit around the steamed salmon-

heads, and they at once eat by picking the heads
|
with their hands

40 while they are still hot;
||
and after they have eaten, water is drawn

and
I

is drunk afterwards, and the hands are washed. After they

finish drinking
|
water and washing their hands, they go home.

|

That is the way in which the Indians cook the heads of the dog-
salmon

I

when they are first caught, and of the humpback-salmon
45 and of silver-salmon caught by troUing, and

||
of aU the other kinds

of salmon.
|

1 Boiled Salmon-Heads.—Now I will
|

talk about boiled salmon-
heads.

I

When the woman finishes cutting the
|
dog-salmon and

5 silver-salmon, when they are first caught,
||
her husband at once takes

a kettle and pours water into it,
|
and his wife takes oflf the gills from

30 e'xba klwaxLa'^wa qa^s LlE'nqsmx'sales la'xa nayi'me k'!Ek!a6'-

k!wa qa gayt'mx"s3,latsa ^wa'pe qo tsa's^idLo. Wa, gi'Pmese
gwa'lExs la'e ilx^e'dxa ^wa'bfitslala nagats!a' qa^s tsa'tslELEyi'n-

des la'xa kMEkMao'klwa. Wii, la ax^e'dxa le'E^wa^ye qa-"s na's^ides

laq qa k' le'ses klx"sa'leda k" !alEla. Wii, g i'Pmese gwal na'saqexs

35 la'e Le'^lalaxes ^ne^nEmo'kwe qa les klus^a'lis lax axa's nEga'sa-
sexa he'xt!a^ye. Wa, g'i'Pmese gaga'la kliidze'sExs la'e l6't!ededa

bEgwa'nEmaxes nEk'a'. Wa, he'x-^ida^mesa le'da Le^anEme qa^s

le k'.utse-sta'laxanEg-Ekwe' he'xt!a^ye. Wa, he'x'^ida^mese xamax'-
ts!a'na ha^mx-^I'dxa he'x-t!a^ye, yixs he'^mae a'ies ts!E'lqwe.

40 Wa, gi'l^mese gwal ha^ma'pExs la'e tsax^^itsE^weda ^wa'pe qa
na'geges, l5 qa ts!E'nts!Egway6s. Wii, gl'l^mese gwiil na'qaxa
^wa'paxs la'e tslE'ntslEnx^wIda. Wa, la'x'da^xwe ua'^nakwa. Wii,

he'Em ha^me'x'silaene^sa bii'k!umaxa he'x't!a^yasa gwa^xnisaxs
ga'loLanEmae EE^wa ha^no'ne EE^wa do'gwinete dza^wu'na, Lo-'ma

45 ^nii'xwa k!o'k!utEla.

1 Boiled Salmon-Heads (Ha'nxLaak" hextle^).—Wa, la^me'-

sEn gwiigwexs^alal la'xaa he'xtla^yaxs h&'nxLaakwae. Wa,
he'^maaxs g'a'lae gwal xwa'Eeda tslEda'qaxa ga'loLanEme
k'lo'tElaxa gwa^xni'se Lo^ma dz&^wu'ne. Wa, he'x^^idamese la'-

5 ^wiinEmas ix^edxa ha'nx'Lanowe qa^s guxtslo'desa ^wa'pe laq.

Wii, laLa gEUE'mas S,xa'lax qlo'sna^yasa he'xtla^ye. Wii, gi'l-
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the lieads.
|
After this has been done, she puts the salmon-heads into 7

the kettle;
|
and when it is full, she takes an old mat and

|

covers the

salmon-heads which are in the kettle.
||
After she has covered them, 10

she puts them over the fire.
|
Then they invite whom they like to

invite among their tribe;
|
and when the guests come in, the woman

takes
I

her dishes and her spoons, and takes them to the place where
she is sitting.

|
The kettle has not been boding a long time,

||
before 15

it is taken off the fire. Then the cover is taken off.
|
The woman takes

a long-handled ladle made for the purpose,
|

and dips out the

salmon-heads one by one, and
|

puts them down into a dish. Then
she counts the salmon-heads, so that

|
there are two for each man.

||

Tliere are eight salmon-heads in each dish for
|

four men. After she 20

has done this, a
|
food-mat is spread on the floor of the house in

front of the guests, and
|
an empty dish is taken and put down out-

side
I

of the food-mat spread on the floor. Then
||
the dish with the 25

heads in it is picked up and placed before the guests,
|
inside of tlie

empty dish and nearest to the guests;
|
and (the woman) also takes

the spoons and distributes them among the guests.
|
The guests at

once pick off the skin of the sahnon-heads
|
and eat it; and after all

the skin has been eaten,
||
they pick off the bones and suck them. 30

^mese gwa'lEXs la'e axtsla'lasa he'x"t!a^ye la'xa ha'nxxanowe. 7

Wa, gl'Pmese qo'tlaxs la'e ax^e'd la'xa k'!a'k'!6bane qa^s nii'sE-

yindes la'xa he'xt !a-'yaxs la'e g'e'ts!a la'xa ha'nx'Lanowe. Wa,
g'i'Pmese gwal na'saqexs la'e ha'nxxEnts la'xa lEgwi'le. Wa, IQ
la Le'^alaxes gwE^yowe qa^s Le'^lalaso la'xes go'kttlote. Wa,
gi'l^mese gax ^wI'^laeLeda Le^lanEmaxs la'e gEnE'mas ax^e'd-

xes io'Elqlwe LE^wis k'a'k^EtslEnaqe qa g'a'xes axe'l lax k!wae'-
lasas. WiL, k'!e'st!a a'laEin ge'gilll maE'mdElqtileda ha'nxxa-
naxs la'e ha'nxsana. Wa, ha'x'^ida^mese Sxo'yuwe na'sEya- 15
yas. Wa, le'da tslEda'qe Sx^e'dxa hekwila^ye gi'ltlEXLala k'a'-

tslEnaqa qa^s ^na'l^nEmsgEmEmk'e xEl6'lts!alaxa he'x'tla^ye qa^s

le XE'lts'.alas la'xa Io'q!we. Wii, laE'm ho'saxa he'x"t!a-ye qa
mae'ma^ltsEmk' lEsesa ^naPnEmo'kwe bEgwa'uEma. Wa, laE'm
ma^lguna'ltsEma he'xt!a^ye hx'xa ^uEme'xLa }6'q!wa qae'da mo'- 20
kwe be'bEgwanEma. Wa, g'l'l^mese gwa'lExs la'e LEpIa'lllEma
ha^madzowe' le'^wa^ya lax ^nExdzamollltsa kiwe'le. Wa, la'xaa
Jlx'e'tsE^weda l5'pts!awe lo'qiwa qa^'s le kMa'dzodayo lax Lla'sEnxa-
^yasa la LEbe'l ha-madz5' ie'^wa-ya. Wa, lawe'si.a ka'glhlxa
he'x'tslila lo'qiwa qa^s le ka'x^dzamohlas la'xa kiwe'le. Wii, 25
laE'm a'Lesa l5'pts!& }5'q!wa qa^'s le ma'kala la'xa kiwe'le. Wa,
a'xaa ax-e'dxa k'a'k'EtslEnaqe qa's le tslEwanaesas la'xa kiwe'le.

Wa, he'x'^ida^meseda kiwe'le XElwii'lax Lle'tsEma^yasa he'x'tla^'ye

qa-'s hamx-^I'deq. Wa, g'i'Pmese ^wHa h^mx-^T'dxa Lle'tsEma-
^yasexs la'e xe'lx-'idEX xa'qas qa^s k'Ii.x-we'deq. Wa, gi'Pmese 30

7.0O02—21—3.5 ETH—PT 1 22
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31 Then,
|
after all the good meat has been sucked off, they throw the

bones which they have been sucking
|
into the empty dish which has

been put down for the
|
bones that liave been sucked off, to be thrown

into it. After all the
|
bones have been taken out of the head, they

35 pick uj) out of the dish with their hands
||
the edible part of the

salmon-head and eat it; and after
|
they have finished eating it, the

man takes away the dish with the bones in it,
|
and pours them into

the kettle, and he washes
|
the dishes out, and he pours water into

tlie dislies and places them in front
|
of those who have eaten the

40 salmon-heads, and they wash their hands.
||
After they have finished

washing their hands, the man
|
draws some water for them, and they

drink it; and after they have finished drinking,
j

tliey go out. That
is aU about this.

|

1 Mush of Boiled Salmon-Heads.—Heads of all
|

kinds of salmon,

eaten with spoons,—tliat is what I am going to talk about. This is

the same as
]

I have told before; and the onJy difference is that they

are not
|
covered with an old mat, and that they are left to boil a

5 long time on the fire, so that they
||
fall to pieces. The reason why

the salmon-heads are boiled to pieces is because they are always
|

stirred, so that the salmon-heads are broken. Then the kettle
|
is

taken off from the fire, and the salmon-heads are dipped out into a

dish, and
]

it is put in front, of those who are going to eat it; and
|

31 ^wi^la kMlx'o'dEx e'gE^masexs la'e ts!Exts!a'lases k!a'x"mote xaq

la'xa lo'ptsla lo'q!wa qaxs he'^mae la'gilas ha'ng-alilEme qaeda

k-!ax"mote xa'qa qa ts!Exts!4'laseq. Wii, gi'1-mese ^wl'^lamasxa

xa'xsEma^yasa he'x'tla^'yaxs la'e xa'maxts!jina da'g ilts!odxa

35 hamts!awasa he'x-t'.a^ye qa^s h&^mx-^Ideq. Wa, gl'Pmese gwal

ha^ma'paxs la'e he'x'^ida^ma bEgwa'nEme ax^e'dxa xa'xtslala

lo'qiwa qa^s le qEptsIo'dEs la'xa ha'nx-Lanowe. Wa, la tslo'xu-

gindEq. Wa, la qEpts!o'tsa ^wa'pe laq qa^s le h&nx'dzamo'lllas

la'xa hex-ha'x'daxa he'x-t!a^ye. Wa, la'x-da^xwe tslE'ntslEnx-

40 ^weda. Wii, gl'l^mese gwal tsIs'ntslEnkwaxs la'eda bEgwa'nEme
tsa'x-^itsa ^wa'pe laq qa na'x^ides. Wa, g i'Pmese gwal na'qaxs

la'e ho'qiiwElsa. Wa, laE'm gwal la'xeq.

1 Mush of Boiled Salmon-Heads.—Yue'k" he'x'tlesa ^na'xwa k!o'-

kliitElagln e'dzagumLEk'. Wa, he'smxaa gwii'leda gl'lxdEn

gwa'gwexs^alasa. Wa, le'x'a^mes o'gu-qalayosexs kieo'sae na'-

vEm k'la'k'.obanii. Wii, lie'^misexs ge'x'La'lae maE'mdElqiila qa

5 xa's^ides. He'Emla'g ilas xii'xts!eda he'x'tla^ya qaxs he'mEnel-niae

xwe'tasE^wa qa lE'lx'sesa he'x'tla^ye. Wii, la h&'nx'sanaweda

ha'nxxano lii'xa lEgwi'le. Wii, la tsiits!6'day6 la'xa lo'q!we qa^s

le k'a'xdzamolllas hx'xa j-fi'saLaq. Wii, la tslEwanaedzEma kii'-

k'EtslEnaqe la'xa Le^lanEme. Wa, la he'x'^idaEm yo's^Idsq.
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spoons are given to the guests. Then they at once eat it.
||
There are 10

hardly any bones to blow out, for it is really boiled to pieces.
|
After

they have eaten it, water is drawn, and they drink it;
|
and after

they have finished drinking it, they go out.
|
No oil is taken with this,

as with what I have been talking about before.

Milky Salmon- Spawn.—Wlien (the salmon-spawn) has been in the

house for some time,
||
it is cooked, and then it is called "milky."

|
15

This is put into a kettle, and some water is poured over it;
|
then it is

stirred, and they just stop
|
stirring when it is quite milky. Tiien

the kettle is put
|
on the fire, and the man watches it; and when

||

it gets warm, the man takes a large
|
stirring-ladle with a long 20

handle, made for this purpose, and stirs it with it,
|
and he continues

stirring it while it is boiling. It is not
|
left to boil a very long time,

and is taken off from the fire when
|
it is done. The milky spawn

||

with its liquid is dipped out into a dish, and oil is poured into it. 25

Then
|
it is placed before those wlio are to eat it, and tliey eat it

with spoons.
|
After they finish eating witli spoons, they drink fresh

water,
|
and they drink water before they begin to eat it.

|
This is

eaten by tlie Indians at noon and in the evening.
||
They do not eat 30

the mUky spawn in the morning, for it makes them sleepy,
|
on

Wii, laE'm ha'lsElaEjn po'xohix xa'qas qaxs a'lae xa'sa. Wii, lo
gi'l^mese gwai yo'saxs la'e tsa'x'^itsosa ^wa'pe. Wa, la na'x-'I-

dEq. Wii, g i'Pmese gwal na'qaxs la'e ho'quwElsa. Wii, laE'm-

xaa k!ei\'s L!e'^na laq EEHva gi'Ix'dEn wii'idEma.

Milky Salmon-Spawn.—. . . .' la'e ga'gaelEla la'xa go'kwe qa^s

ha="me'xsilasE'we. Wii, lie'Em Le'gadEs dzEmo'kwe. Wii, he'- 15
^maaxs la'e tse'ts!o^yo la'xa hii'nxLanowe, wa, la^me'se guqlEqa-

sosa ^wa'pe. Wa, la^me'se xwe'tletsE^wa. Wii, ii'1-mese gwii}

xwetasoxs la'e a'lak!alala dzE'mx"st!i. Wa, lawI'sLa ha'nx Lana
la'xa lEgwi'le. Wii, la^me'seda bEgwa'nEme do'qwalaq. Wii, gi'l-

^mese dzEs'e'dEXs la'eda bEgwa'nEme ax^e'dxa hekwe'la^ye ^wa'las 20
xwe'dayo k-a'tslEnaqa gi'ltlEXLala c^a^s xwe'tledes laq. Wii, la-

^mes lie'mEniilaEm xwe'taqexs la'e niEdE'lx^wIda. Wa, k!e'st!a

§,'laEm ge'g ihi maE'mdElqulaxs la'e ha'nx'sana. Wa, laE'm
Llo'pa. Wii, la'me'se tse'tsloyo laxa lo'qiweda dzEmo'kwe ge'^ne

LE^wis ^wii'pala. Wii, la k!u'nq!Eqasosa L!e'^na. Wa, lawI'sLa 25
k'a'x-idayo la'xa ha^ma'pLaq. Wii, laE'm yS'sasa ka'tslEnaqe
laq. Wii, g'i'l-'mese gwa'la yo'siixs la'e nii'gekilaxa ii'lta ^wa'-

pa, yixs nii'naqalgiwala^mexdiixa ^wii'paxs k!e's^mex'de yo's^ida.

Wa, yu'Em ha^mii'sa ba'klumaxa uEqii'la LE^wa dza'qwa. Wii,

la k' !es yo'saxa dzEmo'kwe ge'^nexa gail'la, qaxs kwalats!Emae 30
qae's tsE'nxwa^ye. Wii, la la^me'sEn gwii'gwex's-'alal la'xaaxa

I Continued from p. 235, line 14.
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32 account of its fat. Now I will talk also about the
|
milky salmon

when it lasts until the winter.
|
Then it is called "clayey." When

the
I

old men are invited at noon or in the evening by the one who
35 owns it,—for this also is not

||
eaten in the morning,—when all

|
the

guests are in, the owner who invited tliem takes a kettle and
|

washes it out well, so that it is quite clean. He takes it up,
|
and puts

it down by the side of the box in which the milky spawn was
|
before

40 it began to rot. Then he takes
||
a large clam-shell and dips out the

really
|
rotten-smeUing spawn, and dips it out into the kettle; and

when
I

the kettle is half full of salmon-spa\vn, the man stops dipjiing

it out.
I

Then he takes up the kettle and puts it down
|
by tiie side

45 of the fire, and pours water into it; and he only
||
stops pouring into

it when the kettle is half full of water. He does not
|
stir it. As

soon as it is done, he takes another
|
kettle and washes it out well

with water; and when it is
|
clean, he puts it down on the floor of

the house; and then he takes from the floor of the house
|
the

50 kettle in which the salmon-spawn is, and puts it over the fire;
||
and

when it is on the fire, he takes his long-handled stirring-
|
ladle and

dips up the salmon-spawn and its liquid, and pours it back
|
into the

kettle; and he continues doing this until it
|
boils over. He never

stirs it: he only
|
dips it up. He does not dip it up for a long time,

32 &x^e'daasaxa dzEmo'kwe ge'^nexs la'e la'g'aa la'xa la ts!8,wu'nxa.

Wa, laE'm Le'gadEs Lle'gskwe la'xeq. Wii, he'^maaxs la'eda

qlulsqlii'lyakwe Le^lanEmxa nsqa'la Lo^ma dza'qwa, j'ixs k'le's^ma-

35 axat! gaa'xstexa gaa'la, yisa axno'gwadiis. Wa, g'i'Pmese ^wi'-

^laeLeda Le^lanEmaxs la'eda Le'^lala fi,x''e'dxa ha'nxxanowe qa^s

ae'k'Ie tslo'xug'indEq qa a'lak'lalese la e'gig'a. Wa, la k!o'qu-
laq qa^s le ha^nS'lilas la'xa Lle'gEgwatsIe i.a'watsa, ylxs dzEmo'-
gwatslaaLEXs k!e's-'mex'de qlah'e'deda ge'^ne. Wii, la^me'se ax-'e'd-

40 xa xa'laesasa mEt!a'na^ye qa^s xElo'ltslode la'xa a'lakMala la

q!alp!a'la ge'^na qa^s le xEltsIa'las la'xa hanx'La'nowe. Wa, gi'l-

^mese nEgo'yoxsdaleda ha'nxLanoxa ge'-'naxs la'e gwal XElts!a'leda

bEgwa'nEmaq. Wii, la k' lo'qwalilxa ha'nxxanowe qa^s le hano'-
lisas lii'xa lEgwIle. Wii, la guq!Eqa'sa ^wa'pe laq. Wii, ii'l'mese

45 gwiil gu'qaxs la'e nEgo'yaleda ha'nx'Lanaxa ''wa'pe. LaE'mk!es
xwe'tledEq. Wa, gl'Pmese gwii'la, la ax^e'dxa o'giVla^'maxat!

h&'nxxana qa^s ae'kMe tslo'xug intsa 'wa'jje laq. Wa, gl'Pmese
eg-Eg'a'xs la'e h5,'ngalllaq. Wii, lawI'sLa kMo'qwalllxa ha'nx-
Lano, yix la axtsE^wa'tsa ge'^ne qa^s ha'nxxEudes lii'xa lEgwi'le.

50 Wa, gt'h'mese la'xLalaxs la'e ax^e'dxes g I'ltlExi-iila xwe'dayo k a'-

tslEnaqa qas tse'gostalls lii'xa ge'^ne LE^'wis ^wa'pe qa^s xwe'laqa-
-mexat! guxstE'nts laq. Wa, las'm hex'sa'Em gwe'gilaq lii'iaa lax

tE'nx'^IdEX'dEmLas. Wii, laE'm hewii'xaEm xwe't!edEq. A'xsaEm
tse'g'ostalaq. Wa, la k"!es geg'ilil tse'gostalaqexs la'e yii'was^id
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before it
||
boils a little; and as soon as it boils over, it is taken off 55

the fire
|
and poured into the cold kettle. Then it

|
is done. The

reason why it is quickl}' poured into the
|
cold kettle is, that, if it is

allowed to boil for a long time, then the
|
water gets clear, and the

spawTi separates from the liquid.
||
Wlien it is poured into the cold 60

kettle
I

as soon as it begins to boil over, then it is just Uke boiled

flour, and it is mushy.
|
Immediately the man takes the dishes and

|

puts them down close to the place where the kettle is standing
|
in

which the clayey spawn is. Then he takes a long-handled
||
ladle 65

and dips up the clayey salmon, and puts it
|
into the dishes; and

when the dishes are full of the
|

clayey spawn, he takes oil and pours

it into it,—
I

really much oil. The reason why they take much
|
oil is

that it chokes those who eat it. After (the man) finish
|
putting oil into 70

it, he puts it before the guests,
|
and his wife takes her spoon-basket

and distributes the spoons
|
among the guests. They do not drink

water before
|
they eat it. They just eat it right away. As soon

as
I

they begin to eat, the man draws fresh water for his guests to

drink
||
after they have eaten. As soon as the one who went to 75

get water comes back,
|

he puts down the water that he has drawn,

and waits for his guests to finish
|
eating; and after they finish eating,

mEdE'lx-'wIda. Wii, gl'Pmese tE'nx'^idExs la'e ha'nxsEndayo 55
qa^s le guqa'dzEm la'xa wiidEsgE'me ha'nxLano. Wii, las'm

Llop la'xeq. Wa, he'Em la'gilas ha'Iabala guqa'dzEm la'xa

wudEsgE'me ha'nxLana, yixs g'i'l^maege'gilU tE'ntEnkllaxs la'e la

q!6'ltse^sta. Wa, laE'm gwe'Hdeda ge'-'ne LE^wis ^wa'pala. Wa,
g I'Pmese he'x-^idaEm guqa'dzEm la'xa wiidEsgE'me hS,'nxxanaxs go
g'a'Iae tE'nx-^Ida; wa, la yil gwe'xsa ha'nxLaakwex quxa' la gE'n-

ka. Wa, he'x'^ida^mcseda bEgwa'nEme ax^e'dxa lo'Elqlwii qa^s

g'a'xe mEx^alilElaq la'xa ma'kala-'me lax ha^ne'^lasasa hanx'La-

nowe, ylx la gi'ts!E^watsaL!e'gEkwege'^na; wa, laax=e'dxa gl'ltlEX-

La k-a'ts!Enaqa qa^s tse'x'^ides la'xa Lle'gEkwe ge'^nii qa^s tse- 55
tsla'les la'xa l6'Elq!we. Wa, gi'l^mese qo'qiit!eda lo'ElqIwaxa

Lle'gEkwe ge'^nexs la'e ax^e'dxa L!e'^ne qa^s kliiqlEqe's laq, yisa

a'lakMala la qle'uEma Lle'^na. Wa, he'Em la'gilas qle'nEma
Lle'^na la'qexs mEkwa'e la'xox ha^ma'^yex. Wa, g-i'Pmese gwal

k!ii'nqasa Lle'^na la'qexs la'e kax-dzamo'lilas la'xes Le^lanEme. 79
Wa, la'La gEnE'mas ax^e'dxes k-a'yats!e qa^s le tslEwanae'sas

la'xa k!we'le. Wa, laE'm k'les na'naqalgiwalax ^wa'paxs k'.e's-

*mae yo's'ida. Wii, laE'm a'Em he'x-'idaEm yo'sa. Wa, g'i'l-

^mese yo's^IdExs la'eda bEgwa'nEme tsax a'ltii ^wii'pa qa na'ge-

g-eses Le^IanEme qo gwa'lL yo'saLo. Wa, gi'Pmese g-ax ae'daa- 75
qeda laxde tsaxs la'e ha'ng'alilxes tsJi'nEme qa^s e'sEle qa gwa'les

yo'ses Le^lanEme. Wa, gi'Pmese gwal yo'saxs la'e ax^e'dxa Io'eI-
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78 he takes the dishes
|
and puts them down at tlie place where his wife

is sitting.
|
Then he takes the water and places it before his guests,

||

SO and they drink; and after tliey have finished drinking, they
|

go out.

They never eat anything before they eat salmon-spawn,
|
and those

who eat it never eat a second course with it.
|

1 Salmon-Spawn with Salmon-Berry Sprouts.—When
|
salmon-berry

sprouts are eaten, the dried salmon-spawn is taken and eaten with
it,

I

for it is not dipped in oil, for dried salmon-spawn and oil do not
5 agree:

|
therefore they do not dip it into it. It is also eaten

||
with

fern-root, when it is eaten by the old women and
|
men. It is eaten

with salmon-berry sprouts
|
and fern-roots, because it makes one

feel sick when it is eaten alone,
|
when it is not eaten with these two.

It does not make one feel sick,
|
when the salmon-spawn is eaten

10 with salmon-berry sprouts and fern-root. When
||

the winter
dancers are brought back, and the singing-masters continue to sing,

|

the whole length of the night in tlie winter, and
|
when the speaker

of the house has to speak every time (a dancer) goes out of the

house,
I

when they lose their voices, they take dried salmon-spawn
|

and pass it to those who have lost their voices, that they may eat
15 it.

II
They chew it for a long time, and they swallow the juice

|
that

is in their mouths, for what comes from it is just like what comes from
gum. Then

|
they have no longer lost their voices; and also the

78 q!we qa^s ga'xe mEx^a'lilas la'xes kiwae'lase LE^wis gEnE'me.
Wa, la ax^e'dxa ^wa'pe qa^s le hS.nxdzamo'lllas la'xa kiwe'le.

80 Wa, la'xda^x" na'x^ida. Wa, gi'Fmese gwal na'qaxs la'e ho'qu-
wElsa. Wii, hewa'xaEm ha^matgiwaleda ha^ma'paxa ge'^ne. Wa,
la'xaa k'!es he'ligintsE^weda ha^ma'paq.

1 Salmon-Spawn with Salmon-Berry Sprouts.—Wa, g i'Pmese ha^ma'^ya
qlwa'lEme, la'e ax^e'tsE-weda la'llEm^we'dzEkwe qa-'s ma'yEme laq,

yixs kle'sae ts'.Epa'sE^weda Le'^na, qaxs ao'ts!agaedahi'llEm-wedzE-

kwe LE^wa Lle'^na; la'g'ilas k!es tslE'pEla laq. Wa, laxaa ma'yEm
5 la'xa sagQme, ylxs ha'^mayaa'sa q!ulsq!u'lyakwe tsle'daqa Lo^ma
be'bEgwanEme. Wa, he 'Em la'gilas ma'yEm la'xa q!wa'lEme
LE^wa sagume, yixs tslE'xsEmts.'E^maaxs le'x'a^mae ha^ma'^ya,

ylxs kle'sae ma'yEma ma^l'eda'la. Wa, la k'les tslExsEmsEle'da
ma'siisa lallEm^we'dzEkwe la'xa qlwil'lEme LE^wa sagume. Wa,

10 he'^mescxs gl'Pmaeda nena'gade he'mEnalaEm dE'nxElaxs kikl'l-

nElaeda ts!e'ts!eqax ^wa'sgEmasasa ga'nuLaxa la ts!awu'nxa Lo^ma
ya'yaq!Entemeiasexs hemEnk" !ala^mae yaq!Ent!alax hx'naxwaas la-

WElsa yaexa. Wa, gi'l^mese LlEml^edExs lae S,x^etsE-weda la'llEm-

^we'dzEkwe qa^s le tslEwa'nae'dzEm la'xa la LleLlE'mla qa hamx'-
15 I'deseq. Wa, la ge'g-ilil ma'lekwaq qa^s nEqwe'xes ^wa'paeLlxa-

wa^yaxs la'e he gwex's gwa^le'k'eda g'a'yole laq. Wa he'x'^ida^mese

^wal LlE'mla. Wa, he'^misa kMa'klEtlenoxwe, gi'Pmae k'!a'taxa
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painter, when he paints
|
the front of a liouse, takes rubbed cedar- 18

bark and
|

puts it into his mouth, and he takes dried salmon-spawn

and
II
he bites a piece off from it, and he chews it with the cedar- 20

bark;
|
and assoonasliis mouth is full of that which is just like gum

and milk,
j
he spits it into his paint-dish, and he does not stop until

the paint-dish is nearly
|
fuU. Then lie takes out of his mouth what

has been chewed
|
and puts it into his brush-box; then he takes a

||

piece of coal and rubs it in the liquid that he spit out;
I

and he 25

only stops when his paint is really black.
|
That is all about this.

J

Sticky Salmon-Spawn.—As soon as spring comes, then
|
the bladder

with salmon-spawn is taken down from where it hangs, and it is broken

open at the side.
||
Then a piece of sticky spawn is taken out when

|

30

the salmon-sprouts are brought into the house. They peel them,

and eat the sticky spawn with the
|

salmon-berry sprouts when they

eat, and when they do not want to eat the sprouts
|
dipped into oil,

for oil and sticky spawn do not agree;
|

and some men, when they

have no sticky spawn, dip salmon-berry sprouts into
||

oil, and also 35

fern-roots, when they are eaten
|
by the old women and men.

Wlien
I

the women go to dig fern-root, they
|
come home when they

get a great many. Immediately they sit down by the fire and
|
roast

the fern-roots under the fire in the house. As soon as
||
the bark is 40

blackened all over, it is done. Then she takes a piece of fire-wood

tsa'k'Ema^yasa g'o'kwe la'e ax'e'dxa q!o''yaakwe ka'dzEkwa qa^s 18

Jlxe'Les la'xes sE'mse. Wa, la ax-e'dxa la'tlEm'wedzEkwe qa^s

qlEX'^i'de laq. Wa, la ma'mElekoq LE^wa k"a'dzEkwe. Wa, 20

gi'l'mese q6't!aeL!xoxa he gwexs gwa^le'ka dzE'mx"st6, la'e

h&mts!a'las la'xes k'!a't!aase. Wa, a'l^mese gwa'lExs la'e Ela'q

qo'tles k'!a't!aase, wa, he'x'^ida^mese a,x6'dxes male'kwas5xde
qa^s g'e'ts!odes la'xes haba'yoatsle ga'glldayEma. Wa, la ax^e'dxa

tslEgii'te qa^s gexEltsIa'les lax la q!o'ts!Ewa'tses hamts!a'layox"de. 25
Wa, a'l^mese gwa'lExs la'e S,'lak"!ala la ts!o'}tox^wide k' la'tElaLas.

Wa, laE'm^xaa gwa'la.

Sticky Salmon-Spawn.—Wa, g'l'I^mese qlwil'xEnxEXs la'e axa'xo-

yowa qlE'ngwatsIe la'xes te'kwalaase qa^s qwabEno'tsawe. Wa,
la'naxwa xa'Llax'^Id 5,x^e'tsE^weda qlE'nkwe, ytxs g'a'xae gE'mxela 30
qlwri'lEme. Wa, la se'x'^itso qas mayEmaeda qlE'nkwe la'xa

q!wa'lEmaxs la'e ha^ma'^ya, yixs qlE'msae tslEpe'deda se'xaxa
qlwa'lEmaxa Lle'^na, qaxs a5'ts!agaeda Lle'^na LE-'wa qlE'nkwe.
Wa, g'i'l^mese k" lea's qlE'nkwa wao'kwe bEgwa'nEma la'e tslEpa'xa

Lle'^naxs se'xaaxa qlwa'lr.me. Wa, he'^mesa sa'gumaxs sa'x'SE- 35
kwaeda qliilsqiu'lyakwe Lo^ma le'Elklwana^ye. Wa, gl'Pmese la

sa'kweda tslEdaqaxa sa'gume; wa, gi'Pmese qlEyo'lqexs la'e

nii'^nakwa. Wa, he'x'^ida^mese kiwano'lisxes lEgwi'le qa^s Lle'x'^-

idexa sa'gume lax §,wa'boIisases lEgwI'ie. Wa, gi'l^mese klwe-
klumElk'lEnx'^idExs la'e Llo'pa. Wa, la ax^e'dxa lEqwa' qa^s 40
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41 and
|

i)iits it down on the iloor of the house; and she takes her

shortest wedge,
|
and she takes the roasted fern-root, and, holding it

in the left hand,
|
she puts one end of it on the fire-wood: tnen she

begins to beat
|
it with the wedge, and she only stops beating it

45 when it is flattened out.
||
After she has beaten it soft, she measures

off lengths of
|
four finger-widths and breaks them off;

|
and after

this has been done, she puts tiiem on a food-mat.
|
Then she takes

some of the sticky spawn to eat with the roasted
|
fern-root, and they

eat the fern-root. When there is no sticky spawn to eat with tlie

50 fern-root,
||
they dip it into oil.

|

1 Roasted Salmon-Spawn.—Now I will talk again about the spawn.
|

Wlien various kinds of salmon are first caught by the fishermen who
go troUing,

|
the woman takes the whole sahnon-spawn, and she

takes the roasting-tongs
|
and she puts the salmon-roe into them

5 doubled up in this way:
||

puts it up by the side of the

over, she takes it off. Then
once, while it is still hot;

when it is cold; and it is

10 drink much water after hav-
roe. Then a flat stone is

After this has been done, she
fire; and when it is

|
white all

it is done.
|
It is eaten at

for
I

it is not eaten afterwards

not dipped into
|
oil, but they

ing eaten
||
the roasted salmon-

]iut on the fire;
|
and when it is

41 k^a'tla^lileq. Wii, laxaa S,x'e'dxa tslfiklwa'ga^yases LE'mgayo. Wa,
la ax^e'dxa LlE'nkwe sa'gum qa^s da'leses gE'mxoItsIana la'qexs

la'e k'a'tlets 6'ba^yas la'xa lEqwa'. Wii, he'^mis la t!E'Ix-wIdaa-

tseq, yisa LE'mg'ayo. Wa, a'l^mese gwal tiE'lxwaqexs la'e pepE-

45 xEnx-^ida. Wa, g'i'l^mese gwal tiE'lxwaqexs la'e ^mE'ns^IdEq qa
mo'dEnes awa'sgEmas la'xEns q!wa'q!waxts!ana^ye, la'e aElts!a'laq.

Wa, g ri^mese gwa'lExs la'e axdzo'ts la'xa ha^madz5'we le'^wa^ye.

Wa, la ax^e'd la'xa qlE'nkwe qa^s ma'sesexs la'xa LlEnk" sa'-

gumxs la'e L!EXL!axa. Wa, gl'Pmese k' lea's q!E'nkwa LlExrJa'-

50 x-axs la'e tslEpa'xa Lle'^na.

1 Roasted Salmon-Spawn.—Wii, la^me'sEn e'dzaqwaltsa ge'^ne. Wa,
he'^maaxs g'a'lae la'LanEnia kMo'kliitElasa do'dEklwenoxwe; wa, la

Sx^e'deda tslEda'qaxa sEne'tsla^ye ge'^nii qa^s ax^e'dexa LJo'psayo

qa^s gwa'naxEndalesa ge'^ne laq, g"a gwa'leg'a {fig-). Wa, gl'Pmese
5 gwa'lExs la'e La'nollsaq la'xa lEgwI'le. Wa, g-rPmese ^na'xwa
^mE'PmElsgEmx'^IdExs la'e a'xsana. Wa, las'm Llopa laxe'q. Wii,

he'x'^ida^mese hS-mx^^i'tsE^wa, yixs he'^mae a'les tslE'lqwe, qaxs

k' le'sae ha^ma'xs la'e wiidEX'^J'da. Wii, k" le's^Emxaa ts Ispsla' hi'xa

L le'^na. Wa, la q lek' lEts la^ya ^wii'paxs la'e na'x^ideda ha^mii'pdiixa

10 Llo'bEkwe ge'^na. Wii, la'xaa laxLanoweda pE'xsEme tie'sEma.

Wa, g-1'l^mese tslE'lxsEmx'^Tdaxs la'e kMlpsan^'weda tIe'sEme lii'xa
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hot, the stone is taken off from the
|
fire and laid by the side of the 12

fire. Then the
|
whole salmon-spawn is taken and is laid down

lengtliwise on the hot stone
|
in this manner: ^--^^^^ This is

named "stuck-on-t!ie-stone." As soon
||
as i* ^-^^^fe,^^ is all on 15

the stone, it is put uj) edgewise by the fire, x~-^o^^^^^^''^
so that

|

the spawn is heated. As soon as it all turns ^^^ white,
|

it is done. Then it is taken off from the fire and scraped off;
|

and it is eaten at once, while it is still hot; it is also
|
not dipped

into oil by those who eat it, ordy inucli water
|!
is drunk after it has 20

been eaten; also it is not used for inviting people of
|

another house;

only the owner of this kind of
|
spawn eats what is stuck on the

stone,
j

Boiled Spawn of Silver-Salmon.—The
|
spawn of the silver-salmon,

when it is first caught by trolling, is also boiled.
||
After the woman 25

has cut open the salmon, she takes
|
a kettle and puts spawn into it.

Then she pours
|
water into it, until it covers the spawn.

|

Tlien she

puts it on the fire. It is not left to boil long, before it becomes white.
|

Then it is taken off the fire. The woman just takes the spoons
||
and 30

gives them to her children and to lier liusband,
|
and the woman just

puts the kettle with the spawn in it
|

before her children and her

husband, and they eat it with spoons.
|
They only eat quickly the

lEgwi'le qa^s paxale'lEme la'xa ona'lise. Wa, la^me'se ax^e'tsE^wa 12

sEne'dza^ye ge'^na qa^s le kadEdz5da'lay6 la'xa ts!E'lc[wa t!e'sEma;

ga gwa'leg'a (fg.). Wa, he'Em Le'gadss k!ut!aa'k". Wa, gi'Pmese
'wi'^la la axa'laxs la'e k"!6'gun6lidzEm la'xa lEgwi'le qa hes 15

Lle'salasE^weda ge'^'ne. Wa, g'I'Pmese ^wi'^la la ^mE'lx'^IdExs la'e

Llo'pa. Wa, he'x'^Ida'mese axsa'no qa^s k'o'sElotsE^we. Wa, la

he'x'-idaEm ha^mx^^ItsE-'wa, yixs he'^mae a'les ts !Elq". Wa, laE'mxaa
k'!ea's Lle'^na ts!Epa'sosa ha^ma'paq. Wii, a'^mes q!e'nEma ^wa'pe
na'geg'esa ha^ma'paq. Wa, la'xaa k!es Le'lalayo la'xa 6'gu- 20

^latslEse g"ok" be'bEgwanEma. A'Em le'xa^ma axno'gwadiisa
ge'^ne he gwe'g'ile ha^mii'pxa k!ut!aa'kwe.

Boiled Spawn of Silver-Salmon.—Wii, la'xaa ha'nxxEntsE^weda
ge'^naxs g'a'lae la'i.anEmeda do'gwinete dzS,^wu'na. Wii, laE'm
gl'pEm gwal xwtl'LasE^wa, yi'sa tslEdii'qe. Wa, la ax^e'dxa 25
ha'nxLanowe qa^s axts!o'desa ge'^ne lilci. Wii, la qEjjlEqa'sa

^wa'pe laq qa tiEpEyii'lesa ge'^niixa ^wa'pe. Wa, la ha'nxLEnts.
Wa, k'!e'st!a ge'g'ilil maE'mdElqiilaxs la'e ^mE'HmElsgEmx'^Ida.
Wa, la ha'nxsEndEq. Wa, a"^meseda tslEda'cie ax-'e'dxa k ii'k'E- •

tslEna'qe qa^s ts!Ewa'naeses la'xes sa'sEme le^wIs la'^wunEme. 30
Wa, a'^mese ha'nxdzamolileda ts!Edii'qasa ha'nx'Lanowe ge'^ne-

tslala la'xes sa'sEme LE^wis la'^wunEme. Wa, la'xda^xwe yo's^Ida.

Wa, laE'mxaa a'FEm ha^ma'^ya dze'le hala'xEk" ge'^nexs la'e
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fresh salmon-spawn
|
at noon and in the evening. It is not eaten in

35 the morning, for
||

it makes one sleepy. After they have eaten the
salmon-spawn,

|

they drink water. That is aU about the salmon-
spawn.

I

1 Sockeye-Salmon.—Now' I will talk about the
|
wa}^ it is cooked.

^\lien winter comes, the
|
woman takes her soaking-box and puts

it down in the corner of the
|
house. Then .she pours water into

5 it. When it is half fuU
||

of water, she takes the basket with
the split salmon and

|

brings it out, and puts it down near the
soaking-box. Then she takes out the

|
split salmon and puts them

into the soaking-box. After she has done so,
|
she takes two large

stones and puts them on top of
|
the split salmon that are to be

10 soaked, to keep them under water.
||
Sometimes they are left in four

or six
I

days soaking in the house. As soon as they are soft, the
woman

|
takes a kettle and puts it by the side of the fire; then

|
she

takes out the split salmon, and takes them where the kettle is stand-

ing.
I

Then she cuts the split salmon into three pieces with her fish-

15 knife,
||
and she puts them into the kettle.

|
After she has done so,

she takes a piece of old mat and covers over
|
the split salmon that

is in the kettle.
|
After she has tucked in (the mat) all around, she

pours a little
|
water over it. Then she puts it over the fire. As

nEqa'la Lo^ma dza'qwa. Wa, la kMes ha^me'xa gaa'la, qaxs

35 kwa'latslEmae. Wa, gi'l-'mese gwal ha^'ma'pa yo'saxa ge'^nexs

la'e na'gekllaxa ^wa'pe. Wa, laE'm gwa'la ge'^ne la'xeq.

1 Sockeye-Salmon. — Wii,' la^me'sEn gwa'gwexs^alal la'qexs la'e

ha^me'x'slIasE^wa. Wa, he'^maaxs la'e ts!awu'nx-'Ida. Wa, le'da

tslEda'qe &x^e'dxes t!e'lats!e qa^s ha'ngallleq lax one'gwilases

g'o'kwe. Wa, la guxtslo'tsa ^wa'pe laq. Wa, gl'l^mese nEgo-

5 ya'laxa ^wa'paxs la'e ax^e'dxes q!wa'xsayaa'ts!e L!a'bata qa^s

g-a'xe hano'lTlas la'xa t!e'lats!e. Wa, la^me'se L6'x-wElts!odxa

qlwa'xsa^ye qa^s Lo'x^stalls la'xa t!e'lats!e. Wii, gi'l^mese gwa'lExs
la'e da'x'^ldxa ma-ltsE'me a,wa' tIe'sEma qa^s t!a'qEyi'ndes

la'xa tle'lasE^waseda qlwa'xsa^ye qa ^wu'nsales la'xa ^wa'pe. Wa,
10 la^mes ^na'l^nEmp!Ena mo'plEnxwa^se ^na'las loxs qlELlEplE'n-

xwa^sae ^na'las t!e'ltalila. Wii, gi'Pmesepo's^IdExsla'eda ts!Eda'qe

ax^e'dxa ha'nxxanowe qa^s le h^-no'llsas la'xa lEgwi'le. Wa, hi

Lo'x^wustE'ndxa qlwa'xsa'ye qa^s les lax ha^ne'lasasa ha'nx'Lanowe.

Wa, la^me'se ya'lyudux"sala t!o't!Ets!alasa xwa'i.ayowe la'xa

15 qlwa'xsa^ye. Wa, la^me's mo'tslots la'xa ha'nxxanowe. Wa,
gi'Pmese gwa'lExs la'e 5,xo'dxa k!a'k!obana qas na'sEyindes

lax 6'kwEya^yasa qlwa'xsa^ye la g'l'tsla la'xa hS,'nxLanowe. Wa,
g i'Pmese gwal ts'.o'pax e'waneqwasexs la'e guqiEqasa ho'lalbida^we

^wap laq. Wa, la ha'nxxEnts la'xes lEgwI'te. Wii, gl'Pmese la

> Continued from p. 240, line 27.



BOAS] RECIPES 347

soon as it
i|
boils, she strikes witli her toiigs the covering on top,

|
so 20

that no steam may come through the cover
|
of what is on the fire.

It boils a long time.
|
Then she takes it off; then the kettle remains

standing on the floor of the house.
1
Then the woman takes a dish

and an oil-dish and oil,
||
and takes them to the place where she is 25

sitting; and
|
after she has put them all down, she takes her tongs and

takes off the covering of the
|
kettle, and she puts it down with her

tongs at the end of the fire;
|
and she also takes out with the tongs

the split salmon that she has cooked,
|
and she puts them into a dish.

As soon as they are
||

all out of the water, she spreads out the split 30

salmon in the dish;
|
and when this is done, she takes oil and pours it

into the
|

oil-dish; and after this is done, she takes a food-mat
|
and

spreads it before those who are given to eat.
|
After this is done, she

takes up the dish and the oil-dish
||
and places them in front of her 35

guests. The oil-dish is put
]
inside of the dish. Wlien this is done,

she
I

dips up some water and gives it to those who are going to eat.
|

At once they rinse their mouths; and after they have done so, they
drink;

|

then they begin to eat. They themselves break to pieces
||

the split salmon that is given them to eat; and they dip it into oil 40

and
I

put it into their mouths; and after they have finished eating,

the
I

woman goes and takes the dish and takes it to her seat, I and

maE'mdElqtilaxs la'e kwe'xases tsle'sLala lax o'kwEya^yas naylmas 20
qaxs k'!e'sae he'lqlalaq k'Ex"sa'leda kMa'lEla lax nayimases
hH'nx'LEnde. Wa, la^me'se ge'gllil^Em maE'mdElqulaxs la'e

ha'nx^s'EndEq. Wa, a'^mese la ha^ne'leda ha'nxLanowe. Wa,
la'Leda ts!Eda'qe ax^e'dxa lo'qhve LE^wa ts!Eba'ts!e LE^wa L!e'^na

qa g-a'xes axe'I lax khvae'lasas. Wa, g'i'Pmese ^wi'^la g'ax 25
&x^a'litExs la'e ax^e'dxes tsIe'sLala qa^s k'lEple'des lax nayimases
ha'nxLEnde. Wa, la k'!ip!a'lllas la'xa obe'x'Lalalilases lEgwi'le.

Wa, laxaa he'^ma tsIe'sLala k" !ip^usta'lay6sexes ha^me'x'sllasE-

^weda q!wa'xsa^ye qa^s le kMiptsIa'las la'xa lo'qiwe. Wa, g'l'Pmese

-wi'^lo^staxs la'e gwe'Ialts!otsa qlwa'xsa^ye la'xa l6'q!wa. Wa, 30
gl'Pmese gwa'lEXs la'e ax^e'dxa Lle'^na qa^s k!iJnts!o'des la'xa

ts!Eba'ts!e. Wii, g"i'pEmxaa'wise gwa'lExs la'e ax^e'dxa ha^ma-
dzowe' le'^wa^ya qa^s le LEi>clzamo''lilas la'xes ha^mgl'lasE^we.

Wa, g'i'Pmese gwa'lExs la'e k'a'gilllxa loqlwe LE^wa ts!Eba'ts!e

qa^s le k'axdzamo'lilas la'xes Le'^lanEme. Wa, la'La ka'tslE^weda 35

ts!Eba'ts!e lax o'ts!awasa lo'q!we. Wa, g'l'Pmese gwa'lExs la'e

tsa'x'^idxa ^wa'pe qa-s le tsii'^x'^Its la'xa ha^ma'pLe. Wa, he'x-^I-

da^mese tslEwe'LlExoda. Wa, g'l'Pmese gwa'lExs la'e na'x-eda.

Wa, la'x'da^xwe ha^mx-^i'da. Wa, laE'm qlfllexs^Em k!6'k!upsa-
leda ha'mg'I'lasE^waxa qlwa'xsa^ye qa^s ts!Ep!ides laxa Lle^na qa^s 40
ts!o'q!uses la'xes sE'mse. Wa, g'I'Pmese gwal ha^ma'pa la'eda

tslEda'qe la k'a'g'llllxa lo'qiwe qa^s les la'xes k!wae'lase. Wii,
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she pours out into the kettle the food that is left; then she
|
washes

45 it out with water; then she pours water into it, and she puts
||
it

again before those to whom she has given to eat. At once
|
they

who have been eating wash their hands. When
|
the guests begin

to eat, the husband of the woman draws fresh
|
water; and when

they finish washing their hands,
|
the bucket with water in it is

50 put before them, and
||
they drink; and after they finish drinking,

they wait for the
|
second course. That is the end of this.

|
And

when the owner gets hungry, she takes a split salmon out of the

soaking- box;
|
then she takes the tongs and holds it between

them, and scorches it by the
|
fire in this manner;

55 and as soon as the steam comes through,
||
she

knows that it is done; but this is called
|
"cooked,

quickly for those who are hungry," and this is

also dipped in oil
j

when it is eaten. That is all

about this.
|

1 Silver-Salmon.'—In the evening the man invites the
|

chiefs to

come and eat with spoons the fresh silver-salmon.
|
When all the

men are in the house, he takes his kettle
|
and pours water into it.

5 Then he puts it on the fire.
||
His wife takes four fresh split silver-

43 la qEpstE'ntsa ha^mx'sa^ye la'xa ha'nxxanowe. Wa, la^me'se

ts!o'xiig"hitsa ^wa'pe laq. Wii, lii qEptslo'tsa ^wa'pe la'qexs la'e

45 xwe'laqa kaxdzamo'lilas la'xes ha^mgl'lasE-'we. Wii, he'x-^ida-

^mese tslE'ntslEnx^widEX-da^xwa ha^ma'pde. Wa, g'i'PEmLa'x'de

ha^mx'^I'deda Le'^lanEmaxs la'e la'^wunEmasa tslEda'qe tsiix a'lta

-wa'pa. Wa, gl'Pmese gwal ts!E'nts!Enkweda k!we'laxs la'e

ha'ngEmlllEma ^wa'bEtsIala na'gats'.e laq. Wit, la'x'da^xwe
50 na'x^Ida. Wii, gi'Pmese gwal na'qaxs la'e awu'lgEmg'a^lll qa^s

he'leglntsE^we. Wa, laE'm gwal la'xeq. Wa, gl'^Em p6'sq!eda

&xno'gwadas la'e ^'Em ax^wiistE'ndxa qlwil'xsa^ye la'xa t!e'lats!e

qa^s ax-'e'dexa tsIe'sLiila qa^s k- !lpa'leqexs la'e pEX'a'q lii'xes

lEgwi'ie; gagwii'lega {Hg.)- Wii, g i'Pmeseki.xiimxsa'wedak'lii'lEla
55 la'qexs la'e q!S,'LElaqexs Is^ma'e Llo'pa. Wii, he'Em Le'gadEs

hii'laxwasE^wesa po'sqia. Wii, laE'mxaa tslEpa's lii'xa Lle'^naxs

la'e ha^mii'pEq. Wii, laE'm gwal la'xeq.

1 Silver-Salmon.'—Wii, la dza'qwaxs la'eda bsgwa'nEme Le'^iilaxa

gi'glgama^ye qa g a'xes yo'saxa dze'le 6'k!winesa dziVwu'ne. Wii,

g'l'Pmese ^wI'^laeLEXs la'eda bEgwa'uEme ax^e'dxes ha'nxLanowe
qa^s gflxtslo'desa ^wa'pe laq. Wa, la hilnx'LE'nts. Wa, la'La

5 gEUE'mas S,x^e'dxa m5'we dzel xwa'LEk" dza^wtina qa^s k'aqEla-

> The first silver salmon of the season is cauglit by trolling. It is cut in a ceremonial manner, head and
tail beins left attached to the backbone. Thcseare roasted and eaten at once, as will be found described on

p. 610. The meat of the silver-salmon is boiled.
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salmon and slices their meat
|
crosswise. Wlien the water in the 6

kettle is boiling,
|
she puts the four fresh silver-salmon into it. The

woman only
|
stirs it when it has been boiling for some time, to

break it into pieces.
|
After she has finished stirring it, she takes

three dishes,
||
when there are twelve men who will eat with spoons iQ

the fresh silver-salmon,
|
and she takes twelve spoons which are

really new,
|

and the large dipping-ladle. As soon as
|
they liave

all been put down, she washes out the three dishes and the spoons;
|

and after she has done so, she puts the meat of the
||
silver-salmon 15

into the dishes. Wlien the dishes are filled,
|
she spreads a food-mat

in front of (the men) ; and the man
|
takes up the dishes and places

them before four
|
men, and he places another before four

|
others, and

again one dish before four others.
||
After all the dishes have been 20

put down, he distributes the spoons
|
to them; then he gives them

water to drink.
|
After they have finished drinking, the one highest

in rank prays the same
|

prayer that they said when they first ate

the roasted eyes;^
|
and after he stops speaking, they begin to eat

with spoons. Wlicn
||
they begin to eat, the man takes up a bucket 25

and goes to draw
|
fresh water; and when he comes back, he puts

down the
|
bucket with water in it, and waits for them to finish

eating. After they finish
|
eating, the man takes up from the floor

tE'mdeq. Wa, gl'l^mese mEdE'lx^wideda la ha'nxxalaxs la'e 6

SxstE'ntsa m5'we dzel dza-wu'n laq. Wa, a'l^meseda tsteda'qe
xwe'tledqexs la'e ge'g'illl maE'mdElqula qa q!we'q!ults!es. Wa,
g-l'Pmese gwal xwe'taqexs la'e ax^e'dxa yu'duxuxLa }6'Elq!waxs
ma^lo'giigiyoeda be'bEgwanEm yo'salxa dze'le dza^wu'na. Wa, 10
he'^misa ma^EXLa'g-iyowe k'ek-a'ts!Enaqaxa ti'lii la slo'laqa. Wii,

he'^misa ^wa'lase tsa'xLa k'a'tslEnaqa. Wa, gl'Pmese 'wl'^1-

g'alllExs la'e ts!o'xug indalaxa yu'duxuxLa lo'ElqIwa LE'wa k^elca'-

tslEnaqe. Wii, gl'Pmese gwa'lExs la'e tsa'tslodalasa qlE'mlaliisa

dza=wu'ne la'xa lo'Elqlwa. Wii, gi'Pmese ^wi'^ltslEwakwa la'e 15
LEpdzamo^lilasosa ha^ma'dzowe le'^wa^ya. Wa, le'da bEgwa'nEme
k^a'gihlxa l5'Elq!we qa^s le k"ax'dzamo'lTlas la'xa mo'kwe
be'bEgwa'nEma. Wa, la e'tletsa ^nEme'xLa lo'qiwa la'xa mo'x"-
^maxat!. Wii, la e'tletsa ^nEme'xxa I5'q!wa la'xa m6'x"^maxat!.
Wii, gi'Pmese ^wi'=lgallla lo'Elq!wiixs la'e k'a's^Itsa k-a'k'EtslEnaqe 20
la'x^da'xwEq. Wii, la tsii'x-^Itsa ^wii'pe laq qa na'x^Ideseq. Wii,

g'l'l^mese gwal niiqaxs la'eda nii'xsalaga^yas tslE'lwax^ida, yi'sa

ts!E'lwaqEliisa gi'lx'de ha^ma'pxa Llo'bskwe xIxExsto'wakwa.'
Wa, gl'1-mese qlwe'l-'edExs la'xda'xwae yo's^Ida. Wa, gi'Pmese
yo's-idExs la'e k'lo'qfllileda bEgwii'nEmaxa nii'gats!e qa^s le tsiix 25
a'ltii ^wti'pa. Wa, gl'1-mese g'iix ae'daaqaxs la'e ha'ngallltsa na'-

gats!e ^wa'bEtsIala, qa=s e'sEle qagwales yo'sa. Wa, gi'Pmese gwiil

yo'saxs la'eda bEgwa'nEme kMo'qtililxa na'gats!e ^wa'bEtsala qa's

1 Sec p. 611.
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the bucket with water' ia it and
|

puts it in front of his guests.

30 Then they drink, and
||
the man takes up the dishes and puts them

down at the phxce
|
where his wife is sitting. Tlien he takes the

spoons and
|

puts them down at the place where his wife is sitting.

As soon as
|
this is done, the guests go out. They do the same with

|

35 the dog-sahnon when it is caught for the first time.
||
They also do

the same thing with the dog-salmon when it is
|
dried for winter,

when they are going to keep it in the same way as the
|
silver-salmon.

They do not pour oil over it, because it is reaUy
|
fat: therefore they

give it to eat only in the evening.
|
This is also the way when silver-

salmon caught by trolling is eaten with spoons in the morning.
||

40 He who eats it is never strong; he always feels sleepy the
|
whole

day, and he is not strong: therefore it is first eaten in the
|
evening.

As soon as the dog-salmon coming from the upper part of the
|
river

is eaten, they pour much oil over it, for it is dry;
|
and there is never

45 a time when they do not eat it in the morning, at noon, and
||
in the

evening. They are afraid to eat it in the morning, when it just

jumps
I

at the mouth of the river, for it is really fat. That is
|
the

cause of making (those who eat it) sleepy. That is the end of this.
|

1 Sun-Dried Salmon (Gwasila) .—Wlien winter comes, (the woman)
always

|
takes sun-dried salmon for breakfast-food;

|
and when she

takes some of it, she takes her tongs and puts it flat between
|
them

le ha'nx'dzamolila la'xa klwe'le. Wa, la'x'da^'xwe na'x^Ida, la'ai, a
30 seda bEgwa'nEme k"a'gllllxa lo'ElqIwe qa^s le k'a'galllElas lax

klwae'lasases gEnE'me Loxs la'e ax^e'dxa k'a'k'EtslEnaqe qa^s

la'xat! ax^a'lllElas lax klwae'lasases gEns'me. Wa, gi'Pmese
gwa'lExs la'e ho'qiiwElseda kiwe'lde. Wii, he'Emxaa gwegi'lasE-
^weda gwa'^xnesaxs g'a'lae la'LanEma.

35 Wa, he'^mise, he'Emxaa gwe'gilasE^weda gwa'^xnesaxs la'e

lE'mxwasE^wa qaLe'da ts!3,wu'nxe, yixs axelakweLe gwegl'lasaxa
dza-'wu'ne. Wa, laE'm k!es k!ii'nq!Eqas6sa Lle'^na qaxs a'lae

tsE'nxwa. He'^mis la'gulas al^E'm ha^mg i'layoxa la dza'qwa.
Wa, he'^maaxs yo'sasE^waeda do'gwinete dza-wu'nxa gaa'la. He-

40 wa'xatla la q!uq!ula'x^ideda yo'saq. A'Em he'mEnalaEm la'lasaxa

na'la, k!es la'Ioqiila. Wii, he'^mis la'g'ilas a'l^Em yo'sasSxa
dza'qwa. Wii, gi'Pmese he'deda gwii'-xnise gayo'l liix ^nE'ldziisa

wa, yo'saso^wa, la'e k!ii'nq!Eqas6sa qle'nEm L!e''na qaxs tsle'nasae.

Wii, he'EmLal k" lea's k'les yo'sdEmqxa gaii'la LE'wa nEqa'la Lo'ma
45 dzii'qwa. Wii, la kllE'm yo'sasoxa gaii'liixs he'^mae ii'les niEnfi'la

lax o'x^siwa^yasa wa, qaxs Lo'mae tsE'nxwa. He'Emxat! l6'x"-

megEme. Wii, laE'm gwiil lii'xeq.

1 Sun-dried Salmon.—Wii, le tsiawu'nx^IdExs la'e he'mEnalaEm
&x-e'd la'xa ta'yaltslala qa^s gaa'xsta^yaxa gaa'la. Wa, he'-'ma-

axs la'e ^x^e'd laq; la-me's ax^e'dxes ts!e'sLiila qa^s k'!EbEts!a'S'es
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in this manner: 1 Then the skin side is first blistered,

not
II
too near I

^"^^^ the fire, so that all the scales are 5

blistered off.
|
K'^ "V^J Then, when it is covered with blisters,

she turns it over P^
\
and blisters the flesh side. And as

soon as it is all P S^'^J, I

she takes a bucket -with water
in it, and takes a niouthfid and j

blows it over the flesh side of the

scorched sun-dried salmon
||
to wet it with water; and after she has iQ

done so,
|
she takes the tongs and folds over what she is cooking,

|

so that the skin is outside. Then she puts it under a mat and
j
steps

on it; and after she has stepped on it, she takes it out again
|
and rubs

it in the same way as women do when washing clothes;
||
and after she 15

has done so, she strikes it on the floor, so that the
|
scales which have

been scorched drop off. After she has done so, she takes small dishes,
|

and oil-dishes and pours oil into them. After she has done so,
|
she

takes the scorched sun-dried salmon and breaks it up into pieces in

the
I

small dishes. After she has done so, she takes some water and
||

rinses her mouth with it. Then she drinks of it; and after
j
she has 20

finished drinldng, slie takes the broken sun-dried salmon and chews
one end;

|
and when what she has been chewing is soft, she dips it

into the
|
oil and puts it into her mouth and chews it and swallows

it;
I

and she continues doing so; and she only stops when it is nearly

laq ga gwa'leg'a (fig.)- Wa, la^me'-s he gll pExa's5se Lle'sas k'!es

XE'nLEla ma'xxala'masEcj la'xa lEgwlle qa ^na'xwes pE'us^ede 5
go'bEtas. Wa, gl'Pmese ha^mElgEdzQ'deda pE'nsaqexs la'e le'x'^i-

dEq qa^s pEX'^i'dex qlE'mladzE^yas. Wa, gi'Pmese '^na'xwa qiix^i'-

dExs la'e ax^e'dxa na'gats!e ^wa'bEts!ala qa^s ha^msgEmde laq.

Wa, la sElbEx^wits lax qlE'mladza-yasa tslE'nkwe ta'yaltslala

qa hamElx-a'LElesa ^wa'pe lax o'dza^yas. Wa, gi'Pmese gwii'lExs 10
la'e axo'dxa ts!e'sLala. Wa, la k!5'xsEmdxes h&^me'x'silasE-'we

he Lla'sadza^ya Lle'se. Wa, la gibabo'lllas la'xa le'^wa^ye qa^s

t!e'p!edeq. Wa, g I'Pmese gwal tie'paqexs la'e xwe'laqa ax^e'dEq
qa^s qlEwe'x'^Ideq yo gwe'giloxda tsteda'qaxs tslo'xwaaxa gwel-
gwii'la. Wa, g'i'Pmese gwa'lExs la'e xiisxudze'Hts la q.'upa'- 15
ies tslaxmotas. Wa, gi'Pmese gwa'lExs la'e ax'e'dxa la'logume
LE^we ts!Eba'ts!e qa^s k!iixts!o'clesa L!e'^na laq. Wa, gi'l-mese~
gwa'lExs la'e ax-e'dxa ts!E'nkwe tayalts!ala qa^s k'!opts!o'dcs la'xa

lalogume. Wa, g i'Pmese gwa'lExs la'e tsii'x'^id la'xes ^wa'pe qa^s

tslEwe'LlExode laq. Wa, la na'x^id laq. Wa, gll^mese gwal 20
na'qexs la'e ax^e'd la'xes klobEkwe tayalts!ala qa^s male'x"bEndeq.
Wa, gi'Pmese tE'lx^wide ma'lekwa^yasexs la'e tslEpli'ts la'xa
Lle'^na qa^s ts!6'q!uses qa^s male'x^wldeq qa^s nEx^wideq. Wa,
he'x'sa'mise gwe'g'ila. Wa, a'l^mise gwa'lExs la'e Ela'q ^wPlaq.
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25 all gone.
||
After she finishes eating, she drinks water; and

|
then she

puts away the eating-dish. I have forgotten that, when the woman
|

first takes the sun-dried salmon out of her box, she scratches
|
the

scales from the skin before she scorches it, so that it may be well

covered with
|
small blisters after she has scorched it. They do this

30 way only
||
with sun-dried salmon. It is also soaked when it is

|

very hard, when the spring of the following year approaches. This
|

is done the same way as the soaking of aU kinds of soaked salmon
which I

I

talked about before. Sometimes it is only taken out of

the soaking-box
|
by the woman and by her husband; and (the

35 woman) takes her tongs
||
and puts it in in this manner,' and she

blisters it by the fire
|
while it is still wet, and she turns it over and

over.
I

Then the scales are never blistered off, because it is wet.

This is
I

just Uke soaked salmon when it is done. Wlien it is
|
done,

she put it down on the food-mat on the skin side, and takes off

40 the
II
tongs. Then she takes her oil-dish and she pours oil

|
into

it. After she has done so, she dips water up to
|
rinse the mouth;

and after she has rinsed her mouth, she drinks;
|
and after she has

finislied drinking, she breaks pieces of the blistered sun-dried salmon
|

which is lying on its back, and she dips it into the oil. She continues
||

45 breaking off pieces from the blistered sun-dried salmon which is

25 Wa, g I'Pmese gwal ha^ma'pExs la'e na'x^Idxa ^wa'pe. Wa, la

g"e'xaxes ha^maa'tslex'de. Wii, he'xoLEn LlEle'wisE^wa tslEda'qaxs

ffiPmae axwiiltslo'dxa ta'valts!ala la'xes xatsE'me q !ulEldzo'dEx

go'bEtadza^yas Lle'sasexs k'leVmae tslEX-^i'dEq qa e'k'eLEs amE'-

ma^yastowe pE'ns^IdaencLas ts!EX'i'Las. Wa, laE'm le'xaEm he

30 gwe'g'ilasE^weda ta'yalts !ala. Wii, la'xaa tle'IasoEmxaaxs la'e XE'n-

LEla ple'saxa la he'Enbax-^Idxa la aps^yE'nxa. Wa, la he'Em
gwe'gilasE^we t!e'lena'yaxa ^na'xwa t!et!Ele'maxEn ga'le gwagwe-
xs^alasa. Wa, la'xaa ^na'l^nEmplEna a'Em axwusta'no la'xa t!e']a-

ts!e, yl'sa ts!Eda'qe Lo-'mes la'^wQnEme qa^s &x^e'dxes tsIe'sLala

35 k-!EbEts!a'^ves laq, g"a gwii'leg-a' qa^s pEX'e'q la'xa lEgwI'laxs

he'^mae a'les khi'nqe. Wa la^mes le'x'Flalaq. Wii, la'La hewa'-

xaEm pE'ns^ide go'bEtas qaes k !unq !ena-'ye. Wa, S,'Em yu'Em
gwe'x'soxda t!e'lkwaxs la'e L'.o'pExs hS,nx-Laa'kwae. Wa,g1'Pmese
ilo'pExs la'e nELEdzo'ts la'xes ha-ma'dzowe le'^wa^ya qa^saxo'dexa

40 ts!e'sLala. Wa, la ax^e'dxes tslEba'tsle qa^s k!u'nxts!6desa Lle'^na

laq. Wa, gi'Pmese gwa'lEXs la'e tsax'^idxa ^wa'pe qa^s tslEwe'-

L'.EXode laq. Wa, gl'Pmese gwal ts!Ewe'L!Ex6dExs la'e na'x^Id

laq. Wa, g"l'l^mese gwal na'qaxs la'e k'!o'p!id la'xa la nELEdza'-

lile pEnk" ta'yalts !ala qa'^s ts!Ep!e'des la'xa iJe'^na. Wa, ix'xsii^mes

45 la k!o'pk*!opa la'xa pE'nkwe ta'yalts !alaxs nELEdz§,'lIlae la'xa hS.-

' See figure on p. 351

.
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lying on its back on the
|
food-mat, and she dips it into the oil; and 4(i

she only
|
stops when what she is eating is nearly all gone. After

she has finished eating,
|
slie dips up water and drinks it; and

|

after she has finished drinking, she takes a mouthful of water and
squirts it on her hands

||
and washes her hands; and after she fin- 50

ishes that, she
|

puts away the food-dish. Tlien she takes the

second course.
|
That is all about the blistered sun-dried salmon.*

[

Boiled Silver-Salmon.—^After
|
the silver-salmon has been caught 1

by troUing, the
|
woman takes one, the head, backbone,

|
and tail

of which have been cut off, and the split silver-salmon is spread open.
||

Then it is placed on an old mat
|
which is spread on the floor near the 5

fire of the house. She takes her smaU kettle
|
and washes it. After

washing it, she
|

pours it half fuU of water and puts it on the
|
fire.

She takes her fish-knife and ^^^ cuts crosswise what she is
||

going to cook, in this manner, r~^ r~~[ on the outer (skin) side;
| 10

and after she has cut it cross- I wise, the water in the kettle

on the fire begins to boil.
|

\ i j Then the woman takes the
cut silver-salmon

|
and puts it \ / into the water; and when

the salmon is in it,
I

the water ^^ in the kettle stops boil-

mg. Then the woman
||
watches to see when it begins to boil again; 15

^madzowe' le'^wa^ya qa^s tslsple'des la'xa L!e'^na. Wa, a'l^mese 46
gwalExs la^e Elaq ^wMaxes ha^ma^ye. Wa, g i'l^mese gwal ha^ma'-
pEXs la'e tsa'x-^id la'xa ^wa'pe qa^s na'x^'ide laq. Wa, gl'Pmese
gwal na'qaxs la'e h^'msgEmdxa ^wape. Wa, la ha'mxtslanEndala-
sa ^wa'pe qa^s tslE'ntslEnx^wide. Wa, gl'l^mese gwa'lExs la'e 50

gexaxes ha'^maats!exde. Wa, laE'm Sx^e'd qa^s he'legana. Wa,
las'm gwal laxa pE'nkwe ta'yaltslala.

Boiled Silver-Salmon (Ha'nx'Laak" dogwinet dza^wu'n). — Wa, 1

g'i'l^Emxaa gwal xwaLasE^weda do'gwinete dza^wiina, laeda tslE-

da'qe ax-e'dxa ^UE'me la'wEyakwes he'x't!a^ye le^wIs xa'kladzowe
Lo^me's tsla'sna^ye. Wii, la^me'se a'Eni la LEpa'leda xwa'LEkwe
dza^wG'na. Wa, la^me'se kMigEdzo'ts la'xa k!a'k!obane le- 5
bex'La'lalil lax lEgwI'lases go'kwe. Wa, la ax^e'dxes hans'me
qa^s ts!6'xug'indeq. Wa, gl'Pmese gwal tslo'xiiglndqexs la'e

guxtslo'tsa ^wa'pe laq, qa nEgo'yales. Wa, la hanx LE'nts la'xa

lEgwi'le. Wa, la ax^e'dxes xwaLa'yowe qa^s qa'qEtEmdexes
ha'nx"LEnts5Le

;
ga gwa'leg'a (Jig.) L!a'sats!Endalax Lle'sa. Wa, 10

giPmese gwal qa'qEtEmaqexs la'e mEdE'lx^wideda ha,'nxLala

ha'nEma. Wii, hex'^ida^mesa tslEda'qe ax^e'dxa xwa'LEkwe dza-

^wu'na qa la^stE'ndes laq. Wa, g'l'Fmese la^ste'da kMo'tEla la'qexs

la'e gwal maE'mdElquleda ha'nxLanowe. Wa, la^me'sa ts!Eda'qe

q!a'q!alalaq qo mEdE'lx^widLo. Wa, gl'Pmese mEdE'lx^widExs 15

' See also p. 612.
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16 and when it begins to boil,
|
she takes her spoon and pushes the

end into it, so that the
|
meat of the silver-sahnon is broken up;

and when it is all in small pieces,
|
she stirs it a little. She does not

20 let it boU a long time,
|
before she takes it off, for it is done.

||
Then

slio takes her small dish and dips the boiled
|
silver-salmon into it.

After she has done so, she calls her husband
|
and her children to

come and sit down; and when they are all
|
seated, she gives each a

spoon, draws some
|
water and gives it to them to drink. After

||

25 drinking, they eat with spoons; and after eating, they
|
drink some

more cold water. That is what the Indians call
|
"cooling down."

After drinking, the man
|
takes the dishes and pours out into the

|

30 kettle what is left in them. Then he takes the kettle, carries
||
it

out of the house, goes down to the beach, and
|

pours the contents

into the sea, and he washes it out
|
so that it is clean. No oil

is poured in. Wlien
|
the sockeye-salmon is fii-st caught in the

salmon-weirs
|
up the river, it is treated in the same way. The only

35 difference between this and the way they do with
||
dog-salmon

caught on the upper part of the river is that they put
|
much oil

into it, for it is lean, and that they pour out
|
outside of the house

what is left over. That is all I about this. I

16 la'e ax^e'dxes k'a'tslEnaqe qa^s dzek'ilga^yes laq qa q!we'q!ults!es

qlE'mlalasa dz^^wu'n. Wa, gi'l^mese ^na'xwa am^E'mayasta la'e

xa'LlEX'^idaEm xwe'tlidsq. Wa, k"!e'st!a a'laEm ge'gllil mEds'l-
qQlaxs la'e h&'nxsano la'xa lEgwi'le qaxs lE^ma'e Llo'pa. Wa,

20 he'x'^ida^mese ax^e'dxes la'logiime qa^s tsetslo'desa ha,'nx'Laakwe
dza^wu'n iaq. Wa, gl'Pmese gwa'lExs la'e Le'^lalaxes la'^wunsme
LE^wi's sa'sEme qa g'a'xes klus^a'llla. Wa, gl'Pmese g-ax ^wi'^la

kludzl'la la'e tslEwa'naesasa k-a'kstslEnaqe Iaq. Wa, la tsa'x'^Idxa

^wa'pe qa^s le tsa'x'^its Iaq qa na'x^ideseq. Wa, glPmese gwal
25 na'qaxs la'e yo's^ida. Wa, gl'Pmese gwal yo'saxs la'e e'tled

na'x'"idxa ^wap wuda'^sta. He'Em gwE^yo'sa ba'k!ume k"6'-

xwaxoda. Wa, gl'Pmese gwal na'qaxs la'eda bEgwa'nEme k'a'-

gililxa la'logume qa^s le k'Ep^sts'ntses k" !e'dzayawa^ye laxa han-
xxanowe. Wa, la'xaa k'o'kulilxa hS,'nx'Lanowe qa^s le kMo'qE-

30 wElsElaq la'xes go'kwe, qa^s le lE'ntsIesElas la'xa LlEma^ise qa^s

le qEp^stE'nts la'xa dE'msx'e. Wa, la'xaa he'Em tslo'xflg'IndEq

qa e'g'Egis. Wa, laE'm kMeas k-!u'ngEms Lle'^na. Wa, he'Emxaa-
wise gwe'gilasE^weda mEle'kaxs g'a'loLanEmae la'xa La'wayowe
lax ^nE'ldzasa wi'^wa. Wa, le'x'a^mes o'guqalayosa ^ya'^yanEme

35 gwa^xni's lax 'ns'ldzasa wi'^wa, ylxs k !unq lEqasEwae yi'sa q!e'-

riEine Lle'^na qaxs tsla'qwae. Wa, he'^misexs a'^mae qEpEwti'l-

tslEmes ha'mx'sa^ye lax Lla'sana^yasa go'kwe. Wa, laE'm gwal
la'xeq.
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Boiled Salmon-Guts.—After the woman has
|
cut open the silver- 1

salmon caught by her husband by trolUng,
|
she squeezes out the food

that is in the stomach, and the
|
sUme that is on the gills. She turns

the stomach inside out;
||
and when she has cleaned many, she takes a 5

kettle
I

and pours water into it. When the kettle is half full of
|
water,

she puts the stomachs of the silver-salmon into it. After
|
they are all

in, she puts the kettle on the fire; and when
|
it is on the fire, she

takes her tongs and stirs them. Wlien
||
(the contents) begin to boil, 10

she stops stirring. The reason for
|
stirring is to make the stomachs

hard
|
before the water gets hot; for if they do not

|
stir them, they re-

main soft and tough, and are not hard. Tlien the woman
|
always takes

up one of (the stomachs) with the tongs; and
i|
when she can hold 15

it in the tongs, it is done; but when it is shppery, it is not
|
done.

(When it is done,) she takes off the fire what she is cooking.
|
It is

said that if, in cooking it, it stays on the fire too long,
|
it gets

sUppery. Then she will pour it away
|
outside of the house, for it

is not good if it is that way. If
||

it should be eaten when it is boiled 20
too long, (those who eat it) could keep it only a short time.

|
They

would vomit. Therefore they watch it carefully.
|
Wlien it is done,

the woman takes her
|
dishes and her spoons, and she puts them

Boiled Salmon-Guts (Me^stagu^ak") .—Wa, he'^maaxs la'e gwal l

xwa'Leda tslEda'qax do'gwauEmases hl'^wimEme dza^wu'na. Wa,
la xI'x-^wults!6dEx gi'ts!axdax ha^maa'ts!as po'xunsa LE^'wa

k'le'la lax q!o'sna^yas. Wa, la le'x'sEmdxa ha^maa'tsle po'xunsa.

Wa, gi'Pmese q!e'nEme axa'^'yas, la'e ax^'e'dxes ha'nxxanowe 5

qa^s guxts!o'desa ^wap laq. Wa, la UEgo'yaleda ha'nxxanaxa
^wa'paxs la'e ^xstE'ntsa po'xQnsasa dz3,^wii'ne laq. Wa, gi'Pmese
^wi'-'la^staxs la'e hS,nxLE'nts la'xa lEgwI'le. Wa, g i'Pmese hela-

LE'laxs la'e ax^e'dxes k!ipLa'la qa^s xwe'tElga^yes laq. Wa, g1'l-

^mese mEdE'lx^wklExs la'e gwal xwe'tElgeq. Wa, he'Em la'g'ilas 10
xwe'tElgeq qa ^na'xwa^mese la L!eL!a'x^ededa ha^maatsle poxiinsa,

ylxs ga'lae ts!EX"tsa^na'kuleda ^wa'paga^ya, qaxs gl'Pmae k!es
xwe'tElgesoxs la'e lEtla'la la k!es Lla'xa. Wa, le'da tslEda'qe

he'mEnalaEm k!tp!e'tsa k!ipLa'la la'xa ^nE'mtsIaqe. Wa, gl'l-

'mesek'!ip!aLEla la'qexs la'e L!o'pa. Wii'xi tsax'a'wa la kMe's^Em 15
Llo'pa. Wa, he'x'^ida^mese hanx'sE'ndxes ha'nx'LEntsE^we; wii,

gil^Em^'la'wise ha'yaqawlltod lax ge'xxalalax ha'nxLalalaxs la'-

laxe Is'ndElta' lax a'Emlax'wise la'lax qsp^wEldzE'mlax la'xa

Lla'sana^ye, qaxs k!e'sae e'k'Exs he'e gwe'x'^ide, qaxs gl'l^mae
ha^ma'xs la'e ha'yaqawlltod Llo'pa; wa, ^'^mese ya'wasalis la'xEns 20
tEkla'xs la'e ho'x^widayS,. Wa, he'^mis la'g'ilas XE'nLEla q!a'q!a-

lalasE^wa. Wa, gi'Pmese Llo'pExs la'e S.x^e'deda tslEda'qaxes lo'-

Elqlwe LE^wis ka'k'EtslEnaqe qa^s g'a'xe ax^a'lilas la'xes kiwae'lase
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(lowii at the place where she is seated;
|
but her husband invites

25 whomever he wants to invite.
||
When the guests come in, his wife

takes a
|
large ladle and dips the liquid out of the kettle into the

dishes.
|
Wlien they are half full of the liquid of what she has

been cooking,
|
she takes the tongs and takes out the boiled

|
stom-

30 achs and puts them into the dishes. When all the dishes are ||
full,

she takes food-mats and
|
spreads them in front of the guests.

Finally she takes the
|
dishes and places them in front of the guests.

There is one dish for
|
every four guests. Then she gives

|
a spoon to

35 each guest. Water is never
||
given with this, and they never pour

oil on it,
I

for oil does not agree with the boiled stomach; and
|
there-

fore also they do not drink water before they eat it, for it makes those
who

I
eat it thirsty. Tlien they eat with spoons; and

|
after they

40 have eaten, the host takes the dishes and
||
puts them down at the

place where his wife sits. Then he takes
| water and gives it to them.

Then they rinse their
|
mouths on account of the salty taste, for the

boiled stomach is really salt.
|
After rinsing the mouth, they drink

|

45 some water; and after drinking, they go out of the house.
||
This

finishes what I have to say about the cooking of various kinds of

salmon.
|
Tliey never sing when eating steamed salmon-heads

|
or

boiled salmon-heads, or when they eat boiled stomachs, | for these

Wa, la'La la'^wiinEmas Le'^lalaxes gwE^yo' qa^s Le'^lalasE^wa. Wa,
25 g'i'l^mese g'ax ^wi'^laeLe Le'^lanEmasex la'e gEUE'mas ax^e'dxa ^wa-

lase k'a'ts!Enaqa qa^s tsats!a'lis ^wa'paga^yas la'xa lo'Elq!we. Wa,
g'iPmese ^na'xwa ^naE'ngoyalaxa -'wa'paga^yasa ha^me'x'sIlasE^waxs
la'e ax^e'dxes k!ipLala qa^s k'!ik"!Ep!Ene's la'xa ha'nx'Laa'kwe po-
xQns qa^s k'!ipts!a'les la'xa lo'slqlwe. Wa, gi'l^mese ^wi'^la la

30 qo'qiitleda l6Elq!waxs la'e ftx^e'dxa ha^madzowe' le^wa^'ya qa^s

le LEpdzamo^Ilas la'xa Le'^lanEme. Wa, la'wisLa ax^e'dxa Io'eI-

q!we qa^s le kax'dzamo4llas la'xes Le^lanEme. Wa, laE'm
mae'male'da k!we'taxa ^na'l'nEmexLa lo'qiwa. Wa, la tslEwana-
esasa ka'k'EtslEnaqe la'xes Le'^lanEme. Wa, laE'm hewa'xa na'-

35 qamats ^wa'pa laq. Wa, la'xaa hewa'xa klu'nqlEqas Lle'^na laq,

qaxs ao'ts!agaeda me'stagi^lakwe LE^wa Lle'^na. Wa, he'^mis

la'gilas k"!es na'naqalg'iwalax ^wa'paxs na'gEmaxa ^wa'pasa ha-
^ma'pax gwe'x'sdEmas. Wa, la'x'da^xwe yo's^IdEq. Wa, gl'l-

^mese gwaJ yo'saqexs la'eda Le'^lanEmaq ka'g'Ultxa lo'ElqIwe qa^s

40 le k'a'g'alllElas lax kiwae'lasases gEUE'me. Wa, la Sx^e'dxa

^wa'pe qa^s le tsa'x'^its laq. Wa, la'xda^xwe ts'.Ewe'LlExod qa
la'weses dE'mp!aeL!Exawa^e; qa'Laxs ^'lae dE'mpIeda me'stag'i^la-

kwe. Wa, g'i'Pmese gwal ts!Ets!Ewe'L!Exoxs la'xda^xwae na'-

x^id la'xa *wa'pe. Wa, gi'Pmese gwal na'qaxs la'e ho'qtiwElsa.

45 Wa, laE'm gwal la'xeq, yl'xEn gwa'gwex-s^alase la'xa k!6'k!utE-

Ijlxs ha^me'xsIlasE^wae. Wa, he'sm k"!es dE'nxElagila he'xt!a-

^yaxs UEgEkwa'e Loxs ha'nxxaakwae LE^wa me'stag'i^lakwaxs
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are eatea quickly wlien they first go trollino;
|
silver-salmon. The

stomach of the dog-salmon is not eaten
||
when it is first caught at 50

the mouth of the river, nor when it is caught on the upper part of the
|

rivers; but they boil the heads when it is caught
|
in the upper part

of the river, also those of the humpback-salmon. At last it is

finished.
|

Fresh Halibut-Heads and Backbone.—Sometimes' the
|
woman boils 1

the lieads (of halibut) and invites the
|
friends of her husband; and

when the men are invited
|
by the fisherman, his wife takes the

||

heads and puts them on a log on the floor. Then she takes an
|
ax 5

and chops them in pieces. The pieces are not very small.
|
Then she

puts them into a kettle. Then she takes the backbone
|
and breaks

it to pieces. Then she also puts it into the kettle.
|
As soon as the

kettle is full, she takes
||
a bucket of water and empties it into it. The 10

water hardly
|
shows among them when she pu ts it on the fire.

|
She

does not touch it; but when it has been boihng a long time,
|
she

takes it off. Then she takes her large ladle and
|
also dishes, and

she dips it out into the dishes with her
||
large ladle. As soon as all 15

the dishes are full,
|
she takes her spoons and gives one to each

|

guest, and she spi-eads a food-mat in front of them.
|
At last she

ha^ma'^yae, qaxs fi.'^mae hala'xwasoxs g"a'lae do'gwanEma dza- 48

^wii'ne. Wil, la k'!es ha^ma'^ye ha'^maats!e po'xiinsasa gwa^xnisax
gilo'LanEmae lax 6'x"siwa^yasa wl'^wa loxs la'e lax ^nE'Idziisa 50

wi'^wa. Wa, la'La ha'nxLEntso^me he'xtla^yasexs la'e ga'yansm
lax ^nE'ldziisa wl'^wa LE^wa ha^no'ne. Wa, lawi'si.a gwal la'xeq.

Fresh Halibut-Heads and Backbone.—WiL, la^na'l^nEmplEneda tslE- 1

da'qe hii'nxLEndxa ma'legEmanowe qa^s Le'^lalex ^ne^nEmo'-

kwases la'^wunEme. Wa, bie'^maaxs la'e Le'^lalasE^wa be'bEgwa-
nEme, yisa lo'q!wenoxwe, wa, la gEnE'mas ax^e'dxa ma'legEma-
nowe axE'ndales la'xa ka'dJie lEqwa'. Wa, la ftx-e'dxa so'ba- 5

yowe qa^s tsatsExsa'les laq. Wa, la kMes xE'nLEla am^Eme'xsalaq,

wa, la axtslo'ts la'xa h8,'nx"Lanowe. Wa, la ftx^e'dxa hamo'mo
qa^s k'ok^ExsE'ndeq. Wa, laE'mxaa'wise axts!5'ts la'xa ha'nxLa-
nowe. Wa, gl'Praese qo't!eda ha'nxLanaxs la'e ftx^e'dxes

na'gatsle ^wabEtslala qa^s guqiEqe's laq. Wa, ha'lsEla^mese ne- 10

Isyax'^ideda ^wa'pe la'qexs la'e ha'nxLEntsa lii'xes lEgwI'le.

Wa, la k'!es La'balaq. Wa, he'tlala ge'gHll maE'mdElqulaxs
la'e ha'nxsEndEq. Wa, la ax^e'dxes ^wa'lase ka'tslEnaqa; wa,

he'^mese lo'ElqIwe. Wa, la tsets!o'dalas la'xa lo'ElqIwe, yisa

^wa'lase k-a'ts!Enaqa. Wa, gi'Pmeso ^wl'^la qo'qut!eda Io'eI- 15

qlwaxs la'e S,x^e'dxes ka'kEtslEnaqe qa^s le tslEwanae'sas la'xes

Le'^lanEme. Wa, la'xaa LE'pdzamolIltsa ha^madzowe' le'^wa^ya.

> Continued from p . 249 , line 71

.
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takes up the dish and puts it dovm in front of her
|
guests. Immedi-

20 ately they all eat with
||
spoons; and after they have eaten with

spoons, the wife of the host
|
takes other small dishes and puts them

down
I

between the men and the food-dish.
|
This is called "recep-

tacle for the bones." As soon as
|
the guests fmd a bone, they throw

25 it into the small dish;
||
and they keep on doing this while they are

eating. After
|
they have finished eating with spoons, they put

their spoons into the dish from which they have been
|
eating.

Then they take the small dish in which
|
the bones are, and put it

down where the large dish had been,
|
and they pick up the bones

30 with their hands and put them into their mouths
||
and chew tliem.

Therefore this is called "chewed;" namely, boiled
|
halibut-head.

They chew it for a long time and suck
|
at it; and after they finish

sucking out the fat, they blow out the
|
sucked bones; and they do

not stop until all the bones have been sucked out.
|
Tlien the woman

35 takes the small dishes and
||
washes them out, and she pours some

water into them, and she puts them
|
down again before the guests.

Then they wash their hands.
|
As soon as they have done so, they

drink; and after they have finished drinking,
|
they go out. Then

they finish eating the halibut-heads.
|
Halibut-heads are not food for

40 the morning, for they are too fat.
||
Tliey only eat them at noon and in

18 Wa, lawe'sLe k'a'gililxa lo'qiwe qa^s le kax'dzamSlIlts la'xes

Le'^lanEme. Wa, he'x^ida^mese ^na'xwa yo's^ida, yise's k'a'k'E-

20 tslEnaqe. Wa, gi'Pmese yo's^IdExs la'e gEnE'masa Le'^lauEmilq

5,x^e'dxa o'gii^la^me fim^Ema' lo'ElqIwa qa^s le'xat! ka'x-^Its lax

§,wa'gawa^yasa be'bEgwanEme LE^wa ha^maa'tsliis l5'q!wa. Wa,
he'Em Le'gades he'lomagEm qae'da xa'qe. Wa, g'l'Pmese tsa'-

tsek'Ineda k!we'laxa xa'qaxs hx'e ts!Exts!o'ts lax Sma'^ye lo'qiwa.

25 La he'xsaEm gwe'gilaxes wa'wEsElilase yo'sa. Wa, gi'Pmese
gwal yo'saxs la'e gitslo'tses yo'yatsle k'a'k'EtslEnaq la'xes gi'lx-

deha^maa'tsla. Wa, la Sx^e'dxa &ma'^ye l5'q!wa, yix gi'tslE^wa-

sasa xa'qe qa^s k'a'x'^Ide lax axa'sdasa ^wa'lase lo'ElqIwa. Wa,
la^me'se xa'maxtslanaxs la'e a,x^e'dxa xa'qe qa^s tslo'qiuses. Wa,

30 la male'x^wIdEq, la'gilas la Le'gadEs male'kwa, yi'xa h&'nxLa-
akwe male'gEmano. Wa, la ge'g'illl male'kwa qa^s le klEx^wi'-

dEq. Wa, gi'Pmese gwal k' !Exa'lax tsE'nxwa^yasexs la'epo'x'odxa

kiwa'xmute xa'qa. Wa, a'Pmese gwa'lExs la'e ^wFla k-lEx^wI'dxa

xaqe, wii., leda tslEda'qe ax^e'dxa Sm^Ema'^ye l5'Elq!wa qa^s ts!6'-

35 xiiglndeq. Wa, la qEpts!6'tsa ^wa'pe laq. Wa, la xwe'laqa k'ax--

dzamo'lllas la'xa Le'^lanEme. Wa, la'xda^xwe ts!E'nts!Enx^wida.

Wa, g-I'Pmese gwa'lExs la'e na'x'ida. Wa, glb'mese gwal na'qaxs

la'e ho'quwElsa. Wii, laE'm gwa'la mEmEle'kwag'e la'xeq. Wa,
laE'm k"!es ha^ma'^ya mEle'kwiixa gaii'la qaxs xE'nLElae tsE'nxwa.

40 Wit, a'l^Em ha^ma'xa la nEqa'la LE^wa dza'qwa, qaxs xE'nLElae
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the evening, because they are very
|
fat; that is the reason why they 41

are afraid to eat them,—that it makes one
|
sleepy.']

Halibut-Tips.— (The woman) enters her house, and at once
|
she 1

takes the kettle and puts the halibut-tips
|
into it. She pours a

little water over them. Tlie water does not quite
|
show on top of

the meat of the halibut. Then she puts
||
the kettle on tlie fire. As 5

soon as it begins to boil, she stirs
|

(what is in the kettle) and breaks

it. After she has stirred it, she lets
|
it boil for a long time, and then

takes the kettle off the fire. Then
|
she pours oil into it, when thej'

are going to eat out of the kettle.
|
When they dip it out into dishes,

when there are many
||
guests, then she pours oil into it when it is 1"

in the dish.
|
Then they drink water before they eat with spoons

the
I

boiled meat of tlie halibut, and they also drink water
|
after they

have eaten it with spoons. She puts down the food-mat wlien the
|

boiled meat of the halibut is given at a feast. It is
||
food for the IT)

morning and noon, and for the evening, for
|
it is not fat. Therefore

thej^ pour oil into it. The only
|
difference in the morning is, that

they do not put much oil into it, for then only
|
a little is poured into

it; but at
|
noon and in the evening it is covered with oil. No

second course is served
||
after this has been eaten with spoons. - 1

20

tsE'nxwa. Wa, he'^mis la'g'ilas kllE'm lia^ma'^ye, qaxs kwa'la- 41

dzEmae.'
Halibut-Tips.—Wa, la lae'Las la'xes g'o'kwe. Wa, he'x'^ida- 1

^mese ax^e'dxa ha'nxLanowe qa^s axts!o'desa tlo'tlEsba^ye p!a'-\ye

laq. Wa, la giiqlEqa'sa holale ^wap laq. Wa, laE'm k-!es a'laEm
ne'Hdeda ^wa'pe lax o'kuya^yasa q lE'mlalasa p la'^ye. Wa, la hanx'-

LE'nts laxes lEgwi'le. Wa, gl'Pmese msdElx^wi'dExs la'e xwe'tEl- 5

gEndEq qa qlwe'q !iilts!es. Wa, gi'l^mese xwe'taxs la'e gage'gill-

lElaEm maE'mdElqtllaxs la'e ha'nxsEndxa ha'nxLanowe. Wa, la

k!u'nq!Eqasa Lle'^na liiq, ylxs ha^me'Le ha^maa'tsleLeda ha'nxLa-
nowe. Wa, gi'Pmese tse'dots la'xa lo'q!we, ylxs qle'nEmaeda
Le^anEme. Wa, a'Pmese k!u'nq!Eqasa L!e'^na la'qexs la'e Iex"- 10

tsliila. Wii, la na'x^id-Emxa ^wa'paxs k'!e's^mae yo's'^Idxa ha'nx"-

Laakwe q!E'mlalesap!4'^ye. Wa, la'xaa na'x^idaEmxa ^wa'paxs la'e

gwal 3-6'saq. Wa, laE'mLeda ha^madzo'we le'^wa^ya la'qexs k!we'-

ladzEmaeda ha'nxLaakwe qlE'mlalesa pla'^ye. Wa, he'^misexs

ha^ma'^yaaxa gaa'la LE^wa ^nEqa'la; wa, he'^misa dza'qwa qaxs l-"^

kle'sae tsE'nxwa, la'g'ilasa L!e'^na k!u'nq!EgEm lilq. Wa, le'xa-

^mesLal o'gu^qalayos qae'da gaa'laxs k!e'sae q!eqxa L!e'^na, a'^mae
xaLlaqasoxs klii'nqEqasE^wae. Wa, la'La t!Ep!EgEll's^Emxa L!e'-

^naxa uEqa'la LE^wa dza'qwa. Wii, laE'm kles he'leglndExs
yo'saax gwe'xsdEmas.^ 20

' Continued on p. 249, line 71, to p. 251, line 5. ' Continued on p. 251, line 6, to p. 252, line 33.
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1 Dried Halibut.—As soon as there is no dried salmon for breakfast
|

in the morning, (the woman) takes dried halibut and breaks it into

a dish.
I

When there are four guests, then there is one dish
|
into

5 which two dried lialibut are broken; and when there are six
||
giiests,

then there are two dishes, in which there are three dried halibut,
|
so

that there is one and a half in each dish, and
|
there are three guests

to each dish; but they also use the food-mat,
|
whicli is spread out in

front of the guests,
|
and the woman also takes her oil-dish and

10 pours
II
oil into it. As soon as she has done so, she places the dish

|

in front of her guests. Then she puts down the oil-dish
|
and puts

it in the corner of the dish, on top of the broken dried halibut,
|
on

the outer side of the dish. As soon as this is done, she dips up some
|

fresh water and gives it to them to rinse their mouths. After they

15 have done so,
||
they drink; and after they have done this, the one

highest in rank takes
|
some broken halibut and folds it over and

chews it,
I

to make it soft. Then he dips it into the oil, and finally

he
I

puts it into his mouth, when it is heaped up with oil; and all the

guests
I

do the same way when they are eating; and they never

20 forget to fold over the
||
broken dried halibut and to chew it soft,

and then to
j
dip it into the oil. The reason why they chew it is

that it requires much
j
oil, for the dried haUbut is very dry food;

|

1 Dried Halibut.—Wa, gl'Pmese k' lea's xa^masa gaa'xsta'laxa

gaa'laxs la'o Sx^e'dxa kla'wase qa^s k'!6pts!o'des la'xa l6'q!we.

Wa, gi'l^Em mo'kwa Le'^lanEmaxs la'e ^nEme'xLeda lo'qiwe

kMo'ptsIotsosa ma'^Exsa k'la'wasa. Wa, gl'Pmese qbLlo'kwa

5 k!we'laxs la'e ma'^lEXLeda lo'q!we; wii la yu'duxuxseda kMa'wase

qa nExsa'yunosElis lil'xa ^na'l^nEmexLa l5'q!wa. Wa, laE'm yae'-

yuduxiileda kiwe'laxa ^nEme'xLa lo'qlwa. Wa, laEmLe'da ha^ma-

dzowe' le'^wa^ya gi'lg'alelEm LEpdzamo'lllEm la'xa Le'^lauEma.

Wa, laEmxaa'wiseda tslEda'qe ax^e'dxes ts!Eba'ts!e qa^s k!unxts!6'-

10 desa Lle'^na laq. Wa, gl'l^mese gwa'lExs la'e ka'x'^itsa lo'qiwe

lax nExdzamo'lIlases Le'^lanEme. Wa, la k-a'g-illlxa ts!Eba'ts!e

qa^s le kane'qwas lax o'kiiya^yasa klo'bEkwe kla'wasa la'xa

Lla'saneqwasa lo'qiwe. Wa, gi'l^mese gwa'l-'alelExs la'e tse'x'^tsa

a'lta ^wap laq qa tslEwe'LlExodes. Wa, g-1'Pniese gwa'lExs la'e

15 na'xMda. Wa, g'i'Pmese gwa'lEXs la'eda naxsa'laga-'yas da'x'^id

la'xa klo'bEkwe kMa'wasa qa^s k'lo'xsEmdeq qa^s male'x"bEndeq

qa tElx^wi'desexs la'e tslEpIe'ts la'xa Lle'^na. Wa, lawi'sLa ts!o'-

qlusasexs la'e qo'loxbalaxa L!e'^na. Wii, la ^na'xwa^ma k!we'le he

gwe'gilaxs la'e ha^ma'pa, yixs k'le'sae lIeIc'wc kMo'xsEmdxa k-.'o'-

20 bfikwe k'la'wasa qa^s male'x"bEndeq qa tE'Ix^wIdesexs la'e tslE-

p!i'ts la'xa Lle'^na. Wii, he'Em la'gilas niale'kwaq qa hama'-

sexa iJe'^na qaxs xE'nLElae lE'mxweda lEmo'kwe kla'wasExs ha-
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for there is very little fat in this food. As soon as
|
the guests finish

eating, fresh water is drawn, and they drink.
||
After they have 25

finished drinking, the guests wait for
|

tlie second course. Thus
they finish eating the dried halibut.

|

Halibut- Skin and Meat.—Now I will talk
|
about the mixed half- 1

dried halibut-skin and half-dried lialibut. | Wlien the drying

halibut and the skin are half dry, the
|
woman takes the half-dried

halibut and cuts it down in strips
|I
one finger-width wide, in this

|

5

manner: /TTfrVv As soon as it is all cut up, she takes the skin and
|

cuts it /// 1\\ also straight down into strips, in the manner in

wliich she /// \\ made tlie narrow strips of
|
dried hahbut. As

soon as all / I
I

i \ the narrow strips are done, she puts
|
one narrow

strip of I ' I M 11 skin and one narrow strip of half-dried halibut

one on the other,
||
and she roUs them up into a ball; and she 10

just tucks the end
|
under the top of the tight strip of

|
skin and

half-dried halibut. Tliis is the size of an egg of a
|
sea-gull. As

soon as all that she is doing is done, she takes the
[
kettle and

pours water into it, and she only stops
||
pouring water into it when 15

the kettle is half full. Then
|
she puts it on the fire; and when it

begins to boil,
|
she takes the balls of. skin and dried lialibut,

and puts them
|
into the boiling kettle on the fii-e. However, she

^ma'^yae yixs ho'lalaeda Lle^naxs hA^ma'^yae. Wa g'i'Pmese gwal 23

ha^ma'pa k!we'laxs la'e tse'x'^itsosa a'lta^wa'pa qa na'x^ides. Wa,
gi'Pmese gwal na'qaxs la'e awE'lgEnigalileda kiwe'le qa^s he'- 25

legintsE^we. Wa, laE'm gwa'la ha^ma'paxa lEmo'kwe k'la'wasa.

Halibut-Skin and Meat.—Wii, la^me'sEn e'tledEl gwa'gwexs^alal 1

la'xa mayima'kwasa kla'yaxwe Lies LE^wa kMa'yaxwe k!a'wasa.
Wa, he'^maaxs la'e k" la'yax^wideda k'la'wase LE^wa Lle'se, le'da

tslEda'qe ax-e'dxa kla'yaxwe k'!a'wasa qa^s nEqEma'xode k'!5!pa-

laxa ^na'l^nEmdEndzayaakwe la'xEns ts!Ema'lax"ts!ana^yexg-a gwa- 5

lega (Jig.). Wa, gi'Pmese ^wI^we'Ix'sexs la'e ^x^e'dxa Lle'se qa^s

t!o't!Ets!E'ndexat! nEqEma'xodEq lax gwa'laasaseda ts!elts!Eq!o'

k!a'wasa. Wii, gl'l^mese ^wFla ts!elts!Eq!axs la'e pa'pEqoda'leda
tslEda'qaxa ts!e'lts!Eq!a L!es LE^wa ts!elts!Eq!a k'la'wasa. Wa,
la le^x"sE'mdEq qa les lo'ElsEma. Wii, a'^mese la giple'ts 6'ba^yas 10

lax fiwa'ba^j^asa 6'ba^ye la'xa la teklutii'la qExsEme g'a'yol la'xa

Lle'se LE^wa kla'wase. Wii, la yu'Em la ^wa'lasa tsle'gima'sa

ts!e'k!we. Wa, gl'Pmese ^wPla gwa'ie axsE^wa'sexs la'e ax^e'dxa

ha'nxLanowe qa^s guxts!o'desa ^wa'pe laq. Wa, a'l^mese gwal
guqa'sa ^wa'pe la'qexs la'e nEgoya'leda h3.'nxLanowe. Wii, la 15

ha'nxLEnts la'xes lEgwI'le. Wa, gl'Pmese niEdElx^wi'dexs la'e

Sx^e'dxa xwexule'xsEmakwe L'es LE^wa klii'wase qa-s axsta'les

lii'xa maE'mdElqiila ha'nxxala la'xa lEgwi'le. Wii, k"!e'st!a a'laEm
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20 does not
|
boil it long, when the kettle is taken off.

|| Then the woman
takes her dish and puts it down at the

|

place whore she is sitting;

and she also takes a large long-handled ladle,
|
and takes out the

rolled-up skin and
|
dried halibut, and puts them into the dish. She

does not take any gravy,
|
but only the round rolled-up skin and

25 the dried halibut.
||
As soon as it is all out of the kettle and it is in

the
I

dish, the woman takes a food-mat and
|
spreads it in front of

her guests. Then she puts the dish on it.
|
As soon as the woman

puts the dish before them, she
|
draws some fresh water for her

30 guests. Wlien it is in the morning,
||
the guests all rinse their mouths

before they drink.
|
When it is noon or evening, they do not rinse

their mouths,
|
but they drink water before they eat.

|
As soon as

they have rinsed their mouths, at breakfast they
|
drink; and after

35 they have finished drinking, they take up with their hands
||
the

rolled-up skin and the dried lialibut that they are eating.
|
They

just bite off from their food. After
|
they have eaten, the woman

takes the food-dish and
|
pours into the kettle what is loft over.

Then she pours
|
water into it, and she puts (the dish) again before

40 their guests.
||
Then thej^ wash their hands. After they have fin-

ished,
I

some fresh water is drawn. After they finish drinking, they

ge'gilil la maE'mdElqfllaxs la'e hS,'nx'sanoweda ha'nxxanowe.
20 Wii, le'da tslEda'qe ^x^e'dxes lo'qiwe qa^s ha'ng-aliles la'xes

k!wae'lase. Wii, la'xaa ax^e'dxa ^wa'lase gi'ltlEXLala ka'tslE-

naqa qa^s xElostales la'xa xwe'xtile'xsEmakwe Lies LE^wa k!a,'-

wase qa^s le xEltsIa'las la'xa loqlwe. Wii, laE'm k'!es le ^wa'palas.

.VEm lex'ii^ma lo'ElxsEme xwexule'x'sEmakweLles LE^wak!a'wasa.

25 Wii, gl'Pmese ^wi'losta la'xa ha'nxLanowe qaxs la'e ge'ts!a lii'xa

l5'q!wiixs la'eda tslEda'qe ax^e'dxa ha^madzowe' te^wa^ya qa^s le

LEpdzamo'lilas la'xes Le'^lanEme. Wii, la k'a'dzotsa lo'qiwe laq.

Wa, gi'Pmese la kaxdzamo'lllxa lo'q!wiixs la'eda tslEdii'qe

tse'x-^Itsa a'lta ^wap la'xes Le'^lanEme. Wii, gi'l^mese gaa'laxs

30 la'e ^wFla tslEwe'LlExodeda Le'^IanEmaxs k'le'shnae nii'x^Ida. Wa,
gi'l^nicse nEqii'la LE^wa dza'qwiixs la'e k'les ts!Ewe'L!Exoda. Wa,
La'La na'naqalgiwa'laEmxa ^wa'paxs kMe's^mae ha^mx'^I'da. Wa,
gi'Pmese gwal ts!Ewe'L!Ex6dExs gaa'xstalae, wa, la'x'da^xwe

nii'x^Ida. Wii, gl'Pmese gwat nii'qaxs la'e xa'max'tslanaxs

35 da'lts!alaaxes ha^ma^yeda xwexijle'xsEmakwe Lies LE^wa k' la'wase.

Wa, laE'm a'Em qlEgl'nwexes ha^ma^ye. Wii, gi'Pmese gwal

ha^mii'pEXs la'eda tslEda'qe 5,x^e'dxa ha'maa'tslexde lo'qiwa qa^s

le qEptsIo'tsa hS-^mx-s^'^ye lii'xa ha'nx'Lanowe. Wa, la guxtslo'tsa

^wa'pe Laq. Wa, la xwe'laqa ka'x'dzamolilas la'xes Le'^lanEme.

40 Wa, la'xda^xwe tslE'ntslEnx^wida. Wa, gi'Pmese gwa'lExs la'e

tse'x-^itsosa a'lta ^wa'pa. Wii, gl'Pmese gwal na'qaxs la'e ho'qu-
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go out,
I
for no second course is served after the rolled-up skin and

|

^-^

the dried halibut; and they also do not dip it into oil, for
|
the sldn

is very fat; and only the men highest
||
in rank of the various tribes 45

eat this kind. That is all
|
about this.

|

Blistered Half-Dried Halibut.—As
|
soon as the drying halibut is 1

half-dried, when the halibut is first caught,
|
then the men of high

rank enter the house of the fisherman in the morning, and
|
sit down

in the rear of the house; and at once
||
the woman takes her mat, and 5

asks all the visitors to
|
rise from the place where they are sitting.

As soon as they all stand up,
|
she spreads the mat on the floor; and

after the mat has been spread,
|
she asks the visitors to sit down

on it. As soon as all
|
are seated, the woman takes down the

half-dried halibut
||
and blisters it by the fire. After she has finished 10

blistering it,
|
she takes a mouthful of water and lilows it on the

blistered
|
half-dried halibut; and after she has blown water

|
on it,

she takes a food-mat and breaks the
|
blistered haK-dried halibut,

and puts it on the food-mat.
||
As soon as she has done so, slie takes 15

her oil-dish and
|

pours oil into it. After she has finished doing so,

she puts down
|
the mat on which the blistered half-dried halibut is,

and
I

spreads it before those who are going to eat. She scatters tlie

broken pieces
|
of blistered half-dried halibut over the food-mat.

WElsa qaxs k'lesae heleglntsE^wa xwexulexsEmax"g'e Lies LE^wa 42
k!awase. Wii, he'^misexs kMe'sae ts!Ei)a'xa iJe'-'na qaxs he'^mae
lag-ilasa Lle'saxs tsE'nxwae. Wa, laE'mxaa'wise le'x'amecla nemi'-

xsalasa le'lqwalai.a^ye ha^ma'pxa he gwe'kwe. Wii, laE'm gwal 45
la'xeq.

Blistered Half-Dried Halibut (PEukwe klayax" klawasa).—Wix, 1

gi'pEm kla'yax^wldeda k' la'wasaxs g'a'Iae hi'LauEma pla'^ye, wii,

le'da nena'xsala hS'gwIlxa gaa'la lax go'kwasa l6'q!wenoxwe qa^s

le k!us^a'lItEla lax o'gwiwalllas go'kwas. Wa, he'x-^ida^mesa

ts!Eda'qe a,x-'e'dxes le'^wa^ye qa^s axk'!a'lexa qa'tse^stala qa ^wPles 5
qlwa'gilll la'xes klfldze'lase. Wa, g'i'l^mese ^wl-la qlwa'gtlllExs

la'e LEpIa'lilxa le'^wa^ye. Wa, g'i'Pmese LEbela le'^wa^yaxs la'e

axk"!a'laxa qa'tse^stala qa kludzEdzQ'lIlesoq. Wii, gi'l-mese ^wPla
kliis^ii'lllExs la'eda ts!Eda'qe axii'xodxa la k'!ii'^yax-'wltses k'!a'-

wase qa^s pEX'^ideq la'xes lEgwi'le. Wii, gi'Pmese gwiil pExa'qexs 10
la'e ha'^msgEmdxa ^wa'pe qa^s sElbKxuldzo'des La'xa ]iE'nkwe

k'la'yax" k!ii'wiisa. Wa, gi'Pmese gwiil sElbExwa'sa ^wa'pe
la'qexs la'e &x^e'dxa ha^madzowe' le'^wa^ya qa^s k!6'k!iipsEndexa
pE'nkwe k!ii'yaxwa k'!ii'was qa^s axdzo'dales la'xa ha^madzQwe'
ie'^wa^ya. Wii, gi'Pmese gwa'lExs la'e ax^e'dxes ts!Eba'ts!e qa^s 15
k!unxts!6desa Lle'^na laq. Wii, gl'Pmese gwii'lExs la'e axElilxa la

gidzii'yaatsa pE'nkwe k-lii'yaxwa k'la'wasa le'^wa^ya qa^s le LEp-
dzamo'lilas la'xa ha^mii'pLaq. Wii, la guldzo'tsa k. !o'k!upsaa'kwe

pEnk" k!ii'wase lii'xa ha^madzowe' le'^wa^ya. Wii, la a,x^e'dxa
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20 Then she takes the
||
oil-dish and puts it on what they are going to

eat, and she also
|
takes water and draws it for them. When it is

in the morning,
|
the guests all rinse their mouths. After they have

finished
|
drinking, they take the blistered half-dried halibut and

|

25 dip it into the oil. Then tliey put it into their mouths.
||
They do

not chew it first, for it is brittle, but they take much
|
oil on it.

When they have finished eating, the woman folds up
|
the food-mat,

and puts it down at the place where she is sitting,
|
together with

the oil-dish. Then she draws water for them, and
|
they drink.

30 After they have all finished drinking, they wait
||
for the second

course.
|

1 Boiled Dried Halibut.—
|
When the dried halibut has been in the

house along time, it turns red,
|
and it is also hard and tough. When

5 it is this
|
way, the woman takes her kettle, and she takes

||
the

dried haUbut and folds it into a ball. Then she puts it into the

kettle,
I

and she pours water over it, and she only stops
|
when the

top of the dried halibut is covered with water. Then she takes a
|

flat sandstone and puts it on top of it, to keep the dried halibut under
water.

|
Then she puts it over tlie fire. Then it boils for a long time.

||

10 Wlien she thinks that it is soaked through,
|
she takes it off, and she

lets the kettle stay on the floor of the house. Then
|
the woman

20 ts!Eba'ts!e qa^s le ha'nqas la'xa ha^mil'Le. Wa, laEmxaa'wise
ax^e'dxa ^wa'pe qa^s le tsex'^I'ts laq. Wii, gi'l^raese gaa'laxs la'e

he'x'^idaEm ^na'xwa tslEwe'LlExodeda kiwe'le. Wa, gi'l^mese gwal
na'qaxs la'e da'x'^id la'xa pF/nkwe kla'yaxwa k'la'wasa qa^s

LlE'nxstEndes la'xa L!e'^na. Wa, la tslsqlu'sas la'xes sE'mse. Wii,

25 laE'm k!es ma'tex"bendEq qaxs ts5'sae. Wa, la'La qle'qlEbalaxa

Lle'^na. Wii, gl'I^mese gwal ha^ma'pExs la'eda tslEd.a'qe k'lo'xu-

lilxa ha^madzowe' le'-wa^ya qa'^s le ax^a'lllaq la'xes k!wae'lase

LE^wa ts!Eba'ts!e. Wii, la'xaa tse'x'^itsa ^wa'pe liiq. Wa, la'x'-

da^xwe na'x^ula. Wa, gl'l^mese ^wFla nii'x-'IdExs la'e awE'lgEm-
30 g-alil qas he'leglntsE^we.

1 Boiled Dried Halibut (K!Ek!il'wasg-iixa xamase hS,'nxLaakwa).

—

Wa, he'^maaxs la'e gii'leda k!a'wase; wa, la Lla'LlEgudzo'x-'wIda.

Wii, lii'xaa p!e'sa. Wii, la'xaa tslExa'. Wii, he'^maaxs la'e he
gwe'x'^ide, wa, le'da tslEda'qe ftx^e'dxes hS-'uxxanowe qa^s Sx^e'de-

5 xa k'la'wase qa^s klo'xsEmdeq. Wii, la axtslo'ts la'xa ha'nxxa-
nowe. Wii, la giiqlEqa'sa ^wa'pe laq. Wii, ii'h'mese gwsll giiqa'sa

^wa'paxs la'e tiEpEya'leda k'la'wasaxa ^wa'pe. Wa, la ax^e'dxa

pExsE'me dE^na' t!e'sEma qa^s paqEyi'ndes laq qa wii'nsalayosa

k!a'wase. Wii, la hii'nxxEnts lii'xes lEgwI'lc. Wa, la^me'se ge'gl-

10 lIl^Em maE'mdElqilla. Wii, gt'Hnese k'o'taq laE'm pEx^wi'da la'e

ha'nxsEndEq. Wii, a'Emxaii'wise la ha^ne'la ha'nxLanowaxs la'e

&x^e'deda tslEdii'qaxes tslEba'tsle qa^s k!uxts!6'desa Lle'^na laq.
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takes her oil-dish and poiii-s (.il into it.
|
Then she takes a small dish 13

and puts it down at the place where she sits.
|
At last she takes her

tongs and takes out the flat piece of
||
sandstone, and she puts it 15

down at the end of the fire.
|
Then slie also takes out with the tongs

what has been cooked, and she puts it into the
1
small dish. She

puts down her tongs, and takes what
|
has been cooked by her and

spreads it out. She breaks it into pieces
|
of the right size for our

mouths. As soon as she has done so,
||
she takes her food-mat and 20

spreads it out before those
|
who will eat with her, and she puts the

small dish on it. Then she pours
|
oil into the oil-dish; and she also

puts it at the outer corner
|
into the small dish. Then (those who

are going to eat) drink fresh water ; and after they finish
|
drinking,

they begin to eat. After they fuiish eating,
||
they drink water. 25

Then the woman takes the small dish and
|
empties into the kettle

what is left over. Then she pours
|
water into (the dish) and washes

it out. When it is clean,
|
she pours fresh water into it, and she puts

it agam before those
|
who have eaten. Then they wash their

hands; and
||

after they have finished, they wait for the second 30

coui-se. That is
|
aU about this.

|

Scorched Halibut-Skin.—When
|
the skin has been dried, the i

woman just takes it down from where it has been hangmg,
|
in the

Wa, la ax^e'dxes la'logume qa^s le Ira'gallias la'xes k'.wae'lase. 13

Wa, la'wIsLa ax^e'dxes k'ltpLa'la qa^s k!ip!e'des la'xa pa'qEya^ye

dE^na' t'.e'sEma. Wa, la kllpla'lilas la'xa ona'lisases lEgwi'le. Wa, 15

la'xaa kMIple'ts la'xes ha^me'xsIlasE^we qa^s le k!ipts!o'ts la'xa

la'logume. Wa, la g'eg-alilxes kMlpLa'la. Wa, la da'x'^Idxes

ha^me'xsilasE^we qa^s da'l^Ideq. Wa, la k!o'k!upsE'ndeq qa
a'^mese ha^ya'ladzEqEla la'xEns sE'msex. Wa, g I'Pmese gwa'lExs

la'e §,x^e'dxes ha^madzowe' le'^wa^ya qa^s LEpdzamollies la'xes 20

hamo'tLe. Wa, la ha,'ndzotsa la'logume laq. Wa, la k!u'nxts!otsa

Lle'^na la'xa tslfiba'tsle. Wa, la'xaa k'ats!5'ts lax L!a'saneqwasa

la'logttme. Wa, la nax^ldxa a'lta ^wa'pa. Wa, gi'Pmese gwal

na'qaxs la'e ha^mx'^i'da. Wa, gi'l^mese gwal ha^ma'pExs la'e

na'x^idxa ^wa'pe. Wa, le'da tslsda'qe ax^e'dxa la'l5gume qa^s 25
qEpstE'ndeses ha^msa'^ye la'xa hfi,'nx'Lanowe. Wa, la guxtslo'tsa

^wa'pe laq qa^s ts!5'xiigindeq. Wit, gl'Pmese e'glgaxs la'e

guxtslo'tsa a'lta ^wap laq. Wa, la xwe'laqa k'ax-dzamolllas

la'xa ha^ma'pde. Wii, la'xda^xwe tslE'ntslEnx^wida. Wa, g'i'l-

*mese gwa'lExs la'e awE'lgEmgalll qa^s he'leglntsE^'we. Wa, laE'm 30
gwal la'xeq.

Scorched Halibut-Skin (TslEnk" Lies).—Wa, gl'l^Em Is'm^wEmx-^- 1

ideda L!esaxs la'eda tslEda'qe a'Em axa'xod la'qexs ge'xwalae
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3 rear of the house. She takes her tongs, and takes up
|
the skin with

them, by tlie middle, in this mamier: .5___ri|| Then she bhs-

5 ters
II
its edge on the flesh side; and ^--r~~" r^5:~^ when all the

fat on its side begins to cook,
|
then HZ^^^ she blisters

the inner side;
|
and when all its fat ^~s^''^ begins to

cook, she turns it over and
|
scorches —III its back. As

soon as it is covered with blisters,
|

it is done. Then the woman
10 takes her food-mat,

||
and she takes the scorched skin and puts

it on a (mat) ; and she rolls it up
|
and treads on it, to make

it soft, and also that the
|
scorched parts may come off. After

she has trodden on it for a long time,
|
it is done. Then she opens

it out, and spreads out the mat that she has been using.
|
Then

15 she strikes the scorched skin on the middle of the mat,
||

so that

the scorched pai't comes off; then she stops.
|
Then she shakes the mat,

so that the scorched part comes off. Then she breaks into pieces

the
I

scorched skin and puts them down on the food-mat.
|
Immedi-

ately they drink water, and eat it quickly, while
|
the scorched skin

20 is still hot ; for as soon as it gets cold,
||
it becomes hard. After they

finish eating,
|
they drink fresh water. Scorched skin is not given

at a feast.
|
Only the owner eats it when it is scorched.

|
They do not

dip scorched skin into oil, because it is very
|
fat. That is all.

||

3 la'xa o'gwiwahlasa go'kwe qa^s ax^e'dexesklipLa'laqa^s k!ip!e'des

lax nEgo'ya'^yasa L!e'se ga gwa'leg-a (_^gr.). Wa, la pExa'x ewEn-

5 xa^yas la'xa E'lsadza^ye. Wa, g'i'Pmese ^na'xwa la mEdE'lx^wIde
tsE'ntsEnxunxa^yasexs la'e pEX'^i'dEx 6'ts!awas. Wa, gi'Pmese
^wFla la mEdE'lx^wide tsE'nxwa^yasexs la'e le'x-^idEq qa^s tslEX'^'i'-

dex a.wi'g'a^yas. Wa, gi'Pmese la hamE'lgEdzodeda ps'nsaxs la'e

Llo'pa. Wa, la &x^e'deda tslEda'qaxes ha^madzowe' le'^wa^ya. Wa,
ilO la ax^e'dxa ts'.E'nkwe Lle'sa qa^s pEgEdzo'des la'qexs la'e le'x^undEq.

Wa, la t!e'p!edEq qa pe'x^wides. Wa, he'^mis la lawa'lisa

tsla'xmote SxdzEwe'q. Wa, gi'Pmese ge'g-illl t!e'paqexs la'e

gwa'la. Wa, la da'l^idEq. Wa, la'xaa LEp!a'lIlaxaaxes S,XEleda le'-

^wa^ye. Wa, la xiisa'sa tsls'nkwe Lies lax uEgEdza'^'yasa le'^wa^ye.

16 Wa, gi'Pmese ^wi^laweda tsla'x'motaxs la'e gwa'la. Wa, la

k'lil^edxa le^wa^ye qa lawayesa tsla'x'uiote. Wa, la k!o'k!upsEnd-

xa tslE'nkwe L!e'sa qa^s axdzo'dales la'xa ha^madzowe' ie'^wa^ya.

Wa, he'x'^ida^mese na'x^Idxa ^wa'pe qa^s ha'labale ha^mx'^i'dqexs

he'^mae a'les tslE'lkweda tslE'nkwe Lle'sa, qaxs gl'Pmae wiidEX"-

20 ^I'da, wa, la ple's^Ida. Wa, gi'l^mese gwal ha^ma'pExs la'e

na'x^idxa a'lte ^wa'pa. Wa, la'xaa k!es kIwe'ladzEma tslE'nkwe

Lle'sa; le'x'a^meda S.xno'gwadas ha^ma'pqexs tslE'nkwae. Wa,
la'xaa k!es ts'.Epa'sa ts'.E'nkwe Lies la'xa Lle'^na, qaxs fi.'lae

tsE'nxwa. Wa, las'm gwa'la.
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Poked Halibut-Skin.—When the skin has been
|
kept for a long 1

time, and its fat turns red, it is not
|
good to be scorched. Wlien the

owner wants to eat it,
|
slie takes her kettle and pours water

||
into 5

it until it is half full. Then she puts it on the fire.
|
She takes down

the skin from the place where she has hung it up, in the rear of the

house.
I
Then she takes her fish-knife and cuts the skin into pieces,

in
I

this manner :
|

,_-——p~^
As soon as she l^ T">-~,

&^islies cutting it, she waits for

the water to boil
||

/Z^ZJ-^ in tlie kettle. As soon as it be- 10

gins to boil,
|
she — puts the pieces of skin into it;

and when (the skin) is aU in (the kettle), she
|
takes her tongs and

pokes down on top of the skin, so as to
|
keep it under the water in

which it is being boiled. Therefore
|
it is called "poked skin."

After it has been boiling for a long time,
||
when she thinks that it is 15

soaked, she takes it off of the fire.
|
Then she takes her small dish

and puts it down at the place where she is sitting.
|
Then she takes

her tongs and takes the poked skin out of the water, and
|

puts it

into the small dish. As soon as it is all out of the kettle,
|
she drinks

fresh water, when it is not
||
in the morning; but when it is mornmg, oq

she rinses her mouth. As soon as
|
she has fiaished drinking, she

eats it
I

while it is still hot; for when it gets cold, they can not
|
bite

Poked Halibut-Skin (Qlo'dEx" Lies).—Wa, g-I'Pmese la ga'la la 1

3.xe'lakwa Lle'saxs la'e Lla'x^wide tsEnxwa^yas. Wa, la k!e's

la ek", lax tslEX'a'sE^we. Wa, gi'Pmese ha^mae'xsdeda axno'-

gwadasexs la'e ax^e'dxes h&'nxxanowe qa^s giixtslo'desa ^wa'pe
laq qa uEgo'yalesexs la'e h3,'nxLEnts la'xes lEgwi'le. Wa, la 5
S,xa'xodxa Lle'se la'xes ge'xwalaa'se la'xa 6'gwiwalilasa go'kwe.
Wa, la ax^e'dxes xwaLa'yowe qa^s tlo'tlEtslEndexa Lle'se g'a

gwaleg-a (Jig.).

Wa, gl'Pmese gwat tlo'saqexs la'e e'sEla qa mEdElx^wi'desa
^wa'pe la ge'ts!axa ha'nxLanowe. Wa, gi'l^mese mEdElx-'wi'dExs 10

la'e axstE'ntsa tiEwe'kwe L!eslaq. Wa, gi'Pmese ^wFla^staxs la'e

Jlx^e'dxes k'lipLa'la qa^s qlo'dEnsales la'xa o'ktiya^ye Lle'sa qa
lE'nses la'xa ^wa'palases ha^me'xsilasE^we. Wa, he'^mis la'gilas

Le'gadEs q!6'dEkwe Lle'sa. Wii, la^me'se ge'gilll^Em maE'mdEl-
qxila. Wa, gl'Pmese ko'taq laE'm pe'x^wldaxs la'e hS,nx-sE'ndEq. 15

Wa, la ax^e'dxes la'logume qa^s h5.'ngaliles la'xes klwae'lase. Wii,

la ax^e'dxes klipLa'la qa^s kMipiista'lexa qlo'dEkwe Lle'sa qa^s le

k'llptsla'las la'xa la'logflme. Wii, g'i'Pmese ^wFlosta la'xa ha'nx'-

Lanowaxs la'e he'x'^idaEm na'x^idxa a'lta ^wa'pa; yixs kle'sae
gaa'la. Wa'xe gaa'laxs la'e tslEwe'LlExoda. Wii, gl'Pmese 20
^wa'lExs la'e na'x^ida. Wii, lawi'sLa ha'yalomiila ha^mx'^i'dqexs

he'^mae a'les tslE'lqwe, qaxs g't'Pmae wudEX-^i'da, wa, la kles
qie'qlaklemaxs la'e ple's'ida. AVa, gl'Pmese gwal ha^ma'pa la'xes
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it, because it is hard. Wlion she finishes eating,
|
taivino; it up with

-5 her liands as she eats, siio puts down her
||
small food-dish and pours

out (the contents) outside of the house; for they do
|
not often eat

all the poked skin,
|
and also it is not good when it is boiled again

after it lias been cold.
|
Therefore it is only thrown away. Wlien

|

the woman comes in again into her house, she pours water into (her

30 small dish)
||
and washes it out; and when it is clean,

|
she pours

fresh water into it, and they all wash their hands;
|
and after they

have finished, tliey do not eat a second course. Sometimes the old

people
I

oat with spoons tlie liquid of the poked salmon, and they

35 eat
|
dried halibut raw and dry with the poked skin.

||
After they

have eaten, they drink fresh water.
|
This also is not given at a feast

given by the chief to his tribe;
|
only the owner eats it; and they do

not
I

dip it into oil, for it is really fat. That is
|
all about this.

||

1 Boiled Halibut-Edges.—When
|
the (halibut-) edges begin to be dry,

and wlien there are many of them,
|
they are tied in tlie middle with

narrow strips of cedar-bark, and they hang in the
|
rear of the fire of

5 the house. Then the owner invites
||
the chiefs in. As soon as they

are all in the house, the woman
|
takes a kettle and puts it down on

tlie side of the I fii-e nearest the door. Slie takes down sometimes

xa'max'tslanaena^yaxs ha^ma'pae, wa, la k'a'gllilxes ha^maa'tsleda

25 la'logiime' qa^s le qEpEWE'lsaq la'xa l !a'sana^yases go'kwe qaxs
kle'sae qliina'la ^wi^la ha^mx-^I'dxa q!6'dEkwe Lle'sa. Wa, he'-

^misexs kMe'sae ek* lax e'tlede ha'nxLEntsoxs la'e wiidEX'^i'da.

Wa, he'^mis la'g'ilas a'Em tslEx^i'dayowe. Wii, gl'Pmese g^a'x
edeLeda ts!Eda'qe la'xes g"o'kwaxs la'e guxtslo'tsa ^wa'pe laq

30 qa^s tslo'xugindexes la'logume. Wa, gl'Pmese e'gigaxs la'e

guxtslo'tsa a'lta ^wap hi'qexs la'e ^wFla ts.'E'ntslEnx^wIda. Wa,
gi'Pmese gwa'lExs la'e kMes he'leginda. Wa, le'da qlulsqfi'Pyakwe
^nal^nE'mplEna yo'sax ^wa'palasa qlo'dEkwe Lle'sa Loxs masaasa
kMa'wase k'lElx' a'Em lE'mxwa la'xa qlo'dskwe Lle'sa. Wa,

35 g ri-mese gwal ha^ma'pExs la'e na'x'Idxa a'lta ^wa'pa. Wa,
k-!e's^Emxaa h5.^mgilayo la'xa kiwe'laseda g rgama^yaxes g'o'kfi-

lote. Le'x-aEm ha^ma'pqeda axno'gwadiis. Wii, la'xaa k'les

tslE'pEla la'xa L!e'^na qaxs a'lak'lalae tsE'nxwa. Wii, laE'mxaa
gwal la'xeq.

1 Boiled Halibut -Edges (Ha'nxxaak" xwa'xiisEnxe'^).—Wa, he'-

^maaxs la'e lE'mx^wideda xwa'xiisEnxa^yaxs la'e qle'nEma la'xes

lae'na^ye yiLo'yolaxa tsle'qle dEna'sa. Wa, la te'kiilaLEla lax
6'gwiwalilasa lEgwi'lasa go'kwe. Wii, le'da Axno'gwadiis Le'^la-

5 laxa ga'xsa. Wa, gl'Pmese gax ^wi^laeLElaxs la'eda tslEda'qe
5.x^e'dxa hS,'nx'Lanowe qa^s le ha'ng'alllaq la'xa obe'xxalalilasa
lEgwI'le. Wii, la Jlxa'xodxa ^na'l^nEmplEna sEk" la'xldoyola xwa'-
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five bundles
|
of edges tied in the middle, and she puts the bundles 8

into tlie kettle.
|
She does not untie the tymg of narrow cedar-bark in

the middle. It
||
remains in the way it was tied into bundles. Then 10

she pours water into the (kettle)
; |

and when it is half fuU of water,

she takes an
|
old mat and covers the top with it. As soon as she

has done so,
|
she puts it on the fire. As soon as this is finished,

|

the chiefs begiii to sing the songs of olden times; but the
||
woman 15

takes her dishes and puts them down at the place where she is sit-

ting,
I

and also the tongs. Everything is ready, and
|
(what is in

the kettle) has been boiling on the fire for a long time. After four
|

songs have been sung, the guests stop singing.
|
Then the kettle is

taken off of the fire ; and the woman takes her tongs,
||
and takes oft" 20

the old mat covering and puts it down at the
|
door-side of the fire.

Then she takes up witli the tongs the middle of one bundle of
|
edges

and puts it into one dish. She
|
continues doing so with the othei-s,

and puts each into one dish.
|
As soon as they are aU out of the water,

she unties the narrow
||
strip of cedar-bark with which they were tied 25

in the middle, and fuially she divides them into the several dishes.
|

As soon as she has done so, she takes a food-mat and
|
spreads it

before the guests. Then she puts the dislies
|
on it, and she gives

them water. After they finish drinking,
|
they beghi to eat. They

xiisEnxa^ya qa^s qfi'lxts lodes la'xa ha'nxLanowe. Wa, laE'm 8

k"!es gudEX'^i'dEX yiLo'yoyas ts!e'q!a tlEna'sa. Wa, laE'm hex'-

sa'Em gwa'laxs la'e qQ'lx-tsIoyS.. Wa, le gtiqiEqa'sa ^wa'pe laq. 10

Wa, la'me'se ne'lkEyax'^Ida^meda ^wa'pe la'qexs la'e ax^e'dxa

kMa'kMobane qa^s ae'k!e na'sEyints laq. Wa, grPmese gwa'lExs

la'e ha,'nxLEnts la'xes lEgwi'le. Wa, g'l'l^mese gwa'lExs la'e

dE'nxMdeda glgi'gama-'yasa g i'ldzE^yala qlE'mdEma. Wa, la'Leda

tslEda'qe &x'e'dxes lo'Elq!we qa^s g'a'xe ax^a'lllas la'xes klwae'lase; 15

wa, he'-misa klipLa'Ia. Wa, la'me'se ^na'xwa gwa'lilExs la'e

ge'gilil maE'mdElquleda ha'nxLala. Wa, gi'1-mese mo'sgEmeda
qlE'mdEme dE'ux^edayosa k!we'laxs la'e gwal dE'nxEla. Wa, la

h&nxsanoweda hanxLanowaxs laeda tslsdaqe ax^edxes k'UpLala

qa^s k!lp!l'des la'xa k'la'kMobaue nayi'ma qa^s kMtp!a'lI}es la'xa 20

ona'llsases lEgwI'le. Wa, la k'!ibo'yodxa ^nE'mxidoyala xwa'-
xiisEnxa^ya qa^s kMiptsIo'des la'xa ^nEme'xLa l6'q!wa. Wii, la

ha^na'l he gwe'gilaxa wao'kwe S.xts!a'las la'xa -nEme'xLa lo'qiwa.

Wa, gi'Pmese 'wFlostaxs la'e gudEX'^i'dxa yae'Loyuwexdiis ts'.e'qia

dEna'sa. Wa, lawi'sLe tsla'lasi^lalas la'xa wao'kwe lo'ElqIwa. 25

Wii, gl'Pmese gwa'lExs la'e ax-e'dxa ha^madzowe' le'^wa^ya qa^s

le LEpdzamo'lIlas la'xa k!we'le. We, la ka'dzodaslasa io'Elq!we

laq. Wii, la tse'x'Mtsa ^wa'pe laq. Wa, g-i'l^mese gwal na'qaxs
la'e h&^mxM'da. Wa, laE'm xa'maxtslana da'x-^Idxes ha^ma'^ye

75052—21—35 eth—pt 1 24
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'M) take up the food with their hands
||
and bite off the ends of the long

edges. After tliey liave finislied
|

eating it, they drink water, and
they carry home for their wives wliat is left.

|

Then they carry it

home when they leave the
|
house; and they wash their hands in

their own liouses.
|
No second course is given with this, for it is a

35 valuable food for feasts, for
||
this kind is very costly; and they do

not dip it into oil, for
|
it is very fat. Tliat is all about this.

|

1 Eoasted Halibut-Edges.—Wlien
|
the (lialibut-)skin is half dry, the

edge is torn off.
|

Then it is tied in the middle with narrow strips of

cedar-bark, and is hung up in the
|
rear of tiie house. Sometimes the

5 woman and li.er
||
husband desire to eat of it. Then the woman

requests her
|

husband to make roasting-tongs. Immediately
|
he

shaves down a piece of red pine, and splits it in the same way as
|

fire-tongs (are split) ; only this is different, that below it has a sharp

point
I

where the top of the fire-tongs is. Then the woman takes

10 narrow strips of
||
cedar-bark and ties them around it one span of

our fingers
|
from the sharp lower end. When this is

|
done, the

woman takes the half-dried edges
|
and puts them in coils into the

roasting - tongs, in this manner:' As | soon as they are all

15 in the roasting-tongs, she ties a narrow strip of
||

cedar-bark

around the top, so that the tongs may not spread when

30 qa^sq'.EX'ba'^yexa g'i'lsgUtle xwa'xusEnxa^ya. Wii, gl'Pmese gwal
ha^ma'pqexs la'e na'x^Idxa ^wa'pe. Wa, la mo'tledxes E'nx'sa^ye

qae's gEgEUE'me. Wa, laE'm da'laqexs la'e ho'quwEls la'xa

g-o'kwe. Wii, a'l-"mese tsIfi'ntslEnx-wid la'xes g'igo'kwe. Wa,
laE'm k'!es he'legintsE^'wa qaxs ^wa'lasae kIwe'ladzEma qaxs

35 la'.xidae gwe'x'sdEmas. Wa, la k!es tslE'pEla Ui'xa L!e'^na qaxs

a'lae la tsE'nxwa. Wa, laE'm gwal la'xeq.

1 Roasted Halibut-Edges (L!6'bEk" xwa'xiisEnxe^).—Wa, he'-maaxs

la'e k!a'yax'wideda L!e'saxs la'e xwaso'yuweda xwa'xiisEnxa^ye.

Wii, la yiLo'yotsosa ts!e'q!e dEna'sa qa^s tex^waLE'lodayowe lax

6'gwiwalTlasa g^o'kwe. Wix, la ^na'l^nEmp!Eneda ts!Eda'qe le^wIs

5 la'^wiuiEme ha-'mae'xsd Laq. Wii, le'da tslEda'qe axklii'laxes

la'^wtinEme qa L!6'psayogwIlesex Llo'psaya. Wa, he'x'^ida^mese

kMii'x^widxa wuna'gule qa^s xo'x^wide qa yfi'wes la gwe'x'soxda

k' !lpLii'lax. Wii, le'x'a^mes ogiiqalayosexs e'xbaeda bE'nba^yas,

yix o'xta^yasa kMipLa'la. Wii, le'da tslEdii'qe ax^e'dxa ts!e'q!e

10 dsna'sa qa^s ylH'des lii'xa ^nE'mp!Enk-e lii'xEns q!wii'q!wax'ts!a-

na^vex, g ii'g'iLEla la'xa e'x'ba la'x bE'nba^yas. Wii, gl'Pmese

gwa'lExs la'eda tslEda'qe ax^e'dxa k'.a'yaxwe xwa'xusEnxa^ya

qa^s le q!E'lxts!6dalas la'xa Llo'psayowe g-a gwii'iega {fig.).^ Wii,

gi'l^mese ^wPla la axts!a' la'xa Llo'psayaxs la'e yil-e'tsa ts!e'q!e

15 dEna's lax o'xt§,^yas qa k'le'ses dEXEto'x^wIdeda Llo'psayowaxs la'e

• See figure on p. 344.
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they
I

get hot. Then she takes thin cedar-sticks and
|

puts them on Ifi

lengthwise, one on each side of the end
|

of the edges, and she puts a

stick crosswise, one at eacli end.
|
Then she puts it up by the side of

the fire, and it is not long before she turns it around.
||
As soon as it 20

is done, the woman takes her food-
|
mat and spi-eads it out at the

place where she is sitting. Then she takes the
|

roasted edges and

puts them on it and takes them out of the tongs.
|
Then they drink

water. After they have finished drinking water,
|

they take long

strips of the edges and bite them oft" from the end.
||
After they have 25

finished eating them, the woman takes her small dish
|

and pours

some water into it, and thoy wash their hands.
|

After they have

done so, the woman puts away what is left over,
|
and they drink

"water. It is not put into a
|
dish when thej" eat it; and the}" do not

dip it into oil, for it is
||
very fat; and also this is not given to the 30

tribe at a feast.
|
Tliat is all about this.

|

Dried Halibut-Head.—When it is winter
|

and they can not catch 1

halibut, the wife of the
|
fisherman takes dried halibut-head and

soaks it in bilge-water
|
of the fishing-canoe of her husband. After

it has been soaking for four days
||
in the fishing-canoe, the woman 5

takes her kettle
|
and puts it down by the side of the fire. Then she

tslE'lx^wIda. Wii, lu ax'e'dxa wl'swuitowe xok" klwaxLiVwa qa^'s 16

k'!aat!e'des. Wa, laE'm wa'xsEnxa'yeda ^na'l'uEmtsIaqe lax 6'ba-

^yasa xwa'xQsEnxa^ye. Wii, la ge'gebEntsa ^na'l=nEmts!aqe. Wii,

la'^me'se Lano'lisaq la'xes lEgwI'le. Wa, k- !e'st!a ga'laxs la'e le'x'^I-

dEq. Wa, g-i'1'mese Llo'pExs la'e ax-e'deda ts'.Eda'qaxes ha^ma- 20

dzowe' le'^wa=ya qa^s LEpla'lIles la'xes k'.wae'lase. Wii, la ax^'e'dxa

Llo'bEkwe xwa'xusEnxa\yaqa-s axdzo'desla'qexs la'e xEklEX-'IdEq.

Wa, la'x'da^xwe na'x-Idxa ^vape. Wa, gi'b'mese gwal naqaxs

la'e dax--idxa g-i'lsgilt!EnalaxwaxusEnxe- qa-s qlEgllba'yeq. Wii,

g-ri^mese gwal ha^ma'pqexs la'e ax^e'deda tslEdil'qaxes la'logiime 25

qa^s guxts!o'desa ^va'pe laq. Wii, la'xda'xwe ts!E'nts!EnxHvlda.

Wii, g-i'1-mesegwa'lExsla'eda ts'.Eda'qege'xaxesha'mxsa-'ye. Wii,

lu'x'Ma^xwe na'x^ldxa -'wa'pe. Wii, laE'm kMes axtslo'yo la'xa

to'qiwiixs ha-ma'yae loxs k!e'sae tslE'pEla lii'xa L!e'-'na qa.\s

xE'nLElae tsE'nxwa. Wii, lil'xaa k!es k!we'ladzEma lilxa g'o'ku- 30

lote. Wii, laE'm gwal la'xeq.

Dried Halibut-Head (Mii'leqasde).—Wii, he'^maaxs la'e tslawfl'n- 1

xa, la k!eo's la gwE'yo'Lasxa pla'^ye. Wa, le'da gEnE'masa lo'-

qlwenoxwe ax'e'dxes mil'leqasde qa-s le t!e'laq lii'xa to'xsas l5'-

gwats'.ases la'^vunEme. Wii, he't!a la mo'plEnxwa'se -'nil'liis

tIe'ltiilExs la'xa l6'gwats!ilxs la'e ax-e'deda tsIsda'cpixC^s hil'nx- 5

Lanowe qa-'s ha'ngallle lii'xa ona'lisases lEgwi'le. Wii, la itx'e'd-
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7 takes
|
her small basket by the handle and carries it out of the house,

and she
|

puts it down by tlie side of the fishiug-canoe. Then she
takes out of tlie water tlie dried heads and

|

puts them into the small
10 basket. After it is full, she

||
takes it up by the handle and carries

it into the house. Then
|
she takes out the dried lieads and puts

them into the kettle.
|
As soon as it is fuU, she pours water into it;

and when
|
it is filled with water, she puts the kettle on the fire. It

is
I

loft to boil for a long time, and then the kettle is taken off the
15 fire.

II
'Then the woman takes her dish and takes her

j
long-handled

ladle, and she dips uj) tlio dried heads and
j

puts tliem into the dish.

As soon as they are all out of the water, she drinks
|
water; and after

she finishes drinking, she takes up with her hands
|
the boiled dried

20 heads and puts them into lier moutli.
||
Then slie begins to eat. This,

is called ''eating dried heads." Then
|
she throws mto the fire the

bones tliat remain. After she has fuiished,
|
slie again pours into

the kettle the food that has been left over.
|

She pours some fresh

water into the food-dislx tluit she had used.
|
Then she washes her

25 hands. After she has finished, she puts away the
||
kettle. The

remains of the dried heads
j
are in the kettle in the water. She is

going to put them on the fire again
|
when she feels hungry, for heads

do not get spoiled even if they are
j

put on the fire ten times. Then
she drinks

|
fresh water. Tlie dried halibut-head is not used for

7 xes la'laxame qa^s le k' !5'qEWElsElaq la'xes go'kwe qa-'s le h&no'-
dzElsas la'xa l6'gwats!e. Wit, la ax-'wiistE'ndxa ma'leqasde qa^s

a.xts!o'dales la'xa la'laxame. Wa, gi'h'mese q6't!axs la'e k-!6'-

10 qulsaq (px^s le k"!o'gwlLElaq la'xes g'o'kwe. Wa, la^me'se

&xwiilts!ii'laxa ma'leqasde qa^s le axts!a'las la'xa hS'nxLanowe.
Wa, gi'Pmese qo'tlaxs la'e gugEqa'sa ^wape laq. Wa, gl'Pmese
qo't!axa ^wa'paxs la'e ha'nxLEnts la'xes lEgwI'le. Wa, la^me'se

ge'gilll maE'mdElqulaxs la'e ha'nx'sanoweila ha'nxLauowe. Wa,
15 la^me'sa tslEda'qe ax^e'dxes lo'qlwe qa^s ax^e'dexes ^wa'lase g'i'l-

tlExLiila ka'tslEnaqa qa^s xElostEndexa ma'leqasde qa^s le xe'1-

ts'.alas Ifi'xa lo'q!we. Wa, gi'Pmese ^wFlostaxs la'e na'x^idxa
^wa'pe. Wii, gi'Pmese gwal na'qaxs la'e da'x'^Itses e^eyasowe'

la'xa ha'nx'Laak" ma'leqasde qa^s ts!6'q!uses la'xes sE'mse. Wa,
20 laE'mha^mx'^i'da. Wa, he'Emi.e'gadEs mEma'leqasde. Wa, laE'm

tslEXLa'lases xa'xmote la'xa lEgwi'le. Wii, gl'Pmese gwa'lEXs
la'e xwe'laqa guxtslo'tses ha^mxsa'^ye la'xa hil'nx'Lanowe. Wii,

la guxtslo'tsa ii'lta ^wiip lii'xes ha-maats!e'xile lo'qlwa. Wa,
la ts!E'nts!Enx^wida. Wa, gl'Pmese gwa'lExs la'e g-e'xaxa

25 hii'nxxanowe. Wa, laE'm ge^stii'leda ha^mxsii'^ye ma'leqasde
la'xa hS,'nx'Lanowe. Wii, laE'm ii'Em e't!edEl ha'nx^^LEndLEq
qo po'sqlEX'^idLo, qaxs kle'sae ^ya'xsEmx'^idExs wa'x'^mae nEqa'-
plEna h3,'nx'LEndayoweda mii'leqasde. Wii, lawI'sLa na'x^Idxa

ii'lta ^wa'pa. Wa, laE'm k!es Le'^lalayuweda ma'leqasde a'sm
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inviting (to a feast).
!|
Only the owners—that is, the woman, her 30

husband,
|
and her children—eat it; and this also is not dipped into

oil.
I
That is all about this.

|

Dried Halibut-Stomach, boiled
|
and soaked.— (The dried liahbut- 1

stomach) is soaked the same number of days
|
as the hahbut-head,

which is soaked for four
|
days in the bilge-water of the fishing-canoe

of the fislierman.
||
The dried stomach is also soaked in the fishing- 5

canoe.
|
After it has been in the canoe for four days, it swells up.

|

Then the woman again takes her smaU basket by the handle and puts
|

it' down by tlic side of the fishing-canoe. She takes the dried
|

stomach out of tlic bilge-water of tlie fisliing-canoe and puts it into

lier small basket.
||
Wlien it is fuU, she takes it up by the handle and 10

carries it
|
into lier house. Then she puts it down in front of the

fire.
I

Then she takes her small kettle and washes it out. As soon
as

I

it is clean, she takes out of the small basket the dried stomach
and

I

puts it into the small kettle. Then she pours water into it

until
II
it is full, and puts it on the fire. Slae does not let it

j
boil 15

qiuckly. Tiiere is only httle fire under the
j
kettle. The water gets

hot slowly,
I
and it is on the fire from morning until noon. Then tlie

woman
|
takes the kettle from the fire and puts it down at the place

where she is sitting.
||
Then she takes a small dish and puts it down 20

le'x'a^meda axno'gwadiis ha^ma'pEqxa tslEda'qe le^wIs la'^wiiuEme 30
LE^wis sa'sEme. Wii, la'xaa k"!es tslE'pEla la'xa L!e'^na. Wa,
laE'm gwal laxo'q.

Dried Halibut-Stomach, boiled and soaked (Mo'qwasdiixs ha'nx"- ]

Laakwae t!E'lkwa).—Wa, he'Emxaa wa'xse ^naiiis t!E'lkwe wa'-
xaxsaasas ^na'lasa ma'leqasdaxs la'e tle'lasE^wa, ylxs mS'pten-

' xwa^sae ^na'liis axsta'lExs la'xa to'xsasa lo'gwatsliisa l6'q!weno-

xwe. Wa, he'Emxaa'wise le'da mo'qwasdeda l6'gwats!e t!e'la- 5

sE^we. Wa, g'l'Pmese mo'xse ^naliisexs la'e wiwo'x^wlda. Wii,

laE'mxaa'wisa ts!Eda'qe k'!6qEWElsxes la'laxame qa^s le hano'-

dzElsas lax onodza^yasa l6'gwats!e. Wa, la ax^wElsta'laxa mo'-
qwasde lax to'xsasa ]6'gwats!e qa^s le axtsla'las la'xes la'laxame.

Wa, gl'I^mese qo't!axs la'e klo'qiilsaq qa^s le k'!5'gwiLElaq la'- 10

xes g'o'kwe. Wa, la k'!6'x-'walilaq la'xa obe'x'Lalases lEgwI'le.

Wa, la a.x^e'dxes ha^nE'me qa^s ts!o'xQg1ndeq. Wa, gil^'mese

e'gigaxs la'e axwi1lts!o'dxa mo'qwasde la'xa la'laxame qa^s le

&xts!o'dalas la'xa ha^uE'me. Wa, la guqlEqa'sa ^wa'pe laq qa
qo'tles. Wii, la ha'nxxEnts la'xes lEgwI'le. Wa, la kMes helqlalaq 15

ha'labala mEdE'lx^wida. Wa, laE'm ha'lsEluEm xI'qiExsdaleda

h&'nxxanaxa gii'lta. Wa, e'x'^mese la tslEgu-na'kiile ^wa'paliisexa

g'a'giLEla la'xa gaa'la la'laa la'xa nEqa'la. Wa, le'da tslEda'qe

h&'nx'sEndxa ha'nx'i.anowe qa^s ha'ng-allle la'xes k!wae'lase. Wii,

la ax^e'dxes lii'logume qa^s ha^no'llle la'xa ha'nx'Lanowe. Wii, 20



374 ETHNOLOGY OF THE KWAKIUTL [kth. ANN. 36

21 by the side of the kettle.
|
Then she also takes her fish-knife and puts

it into a small dish.
|
Then she takes her tongs and picks up the

boiled stomach
|

and puts it into the small dish. As soon as it is

25 all out
I

of the kettle, she takes a thin cedar-board
||
four fingers wide

and one span and four
|
fingers long. She puts it down crosswise

by
I

the side of the small dish. Then she takes the dried stomach
and puts it down on it.

|
She takes her fish-knife and cuts it into

smaU ]iieces
|
of the right size to go into our mouths. After the

30 woman has
||
cut up what she is cutting, she takes the kettle and

|

pours out the liquid of the dried stomach outside of the house.
|

Then she carries it back into the house by the handle and puts it

down at the place where she is sitting.
|
Then she pours fresh water

into it and washes it out
|
inside. As soon as it is clean, she pours

35 it out again
||
outside of the house. As soon as this is done, she

brings it back and puts it down
|
by the side of tlie fire. Then slie

pours fresh water on the
|

pieces of dried stomach, and she washes
them well. As soon as

|
all the soot is washed off and they are white

outside, she
|

puts them into the small kettle; and when they are

40 all in, she pours fresh
||
water over them. Now the small kettle is

full of water; and she makes a good
|
fire, so that it blazes up well.

Then she puts the kettle on the
|
fire, and it does not take long

21 hl'xaa ax^e'dxes xwa'i.ayowe qa^s le g^e'tslots la'xa la'logiime. Wa,
la ax^e'dxcs kMipLa'la qa^s kMipIe'des la'xa ha'nxLaakwe nio'qwas-
dix qa-s le. k'liptsla'his la'xa la'logume. Wii, gi'1-mese ^wi-iosta

la'xa h8.'nx"Lanowaxs la'e ax-e'dxa pE'ldzowe kIwa'gEdzfl, la mo'-
25 ilEue ^wa'dzE^wasas Ifi'xEus (i!wa'q!waxts!ana'"yex; wii, la mo'dEn-

baleda -'uK'mplEnke la'xEus ba'Laxs la'e gayo'sas hi'xa o'gwiiga-

^yasa la'logiime. Wii, la ?ix-'e'dxa mO'qwasde qa^s pagEdzo'des laq.

Wa, ha iix^e'dxes xwa'i.ayowe qa-s am^Eme'x'sale t !o't!Ets!ii'laq qa
a'^mese he'iadzEqEla hi'xEns sE'msex. Wii, le'da ts'.Edii'qE ^wrla

30 t!o't!Ets!Endxes t !5'sasE^waxs la'e ax^e'dxa ha'nxxanowe qa-s le

qEpEWE'lsax ^wa'palax'diisa mo'qwasde hix iJii'santVyases go'kwe.
Wii, gax xwe'Iaqa k!o'guLElaq qa-'s hii'ngahleq la'xEs k!wae'-

lase. Wii, la^mese guxtslo'tsa a'lta ^wfip liiq qa-'s ae'kMe tslo'xu-

gindEq. Wii, gi'l^mese la c'g'ig'axs la'e e't!ed la qEpEWE'Isaq
35 la'xes Llix'santVye. Wii, g'i'Pmese gwii'lExs g a'xae hii'ngalllas

lax oua'lisases lEgwi'le. Wii, la giiqlEqa'sa a'lta ^wap lii'xa t!E-

we'kwe mo'qwasdii. Wii, la'xae ae'k- !a tslo'x-'wldfiq. Wii, gi'Pmese
la ^wl-iiiweda q!walobEsaxs lae niElmadzox-'wIda. Wii, la iixts la-

las lii'xa ha-'nE'me. Wii, g i'l^mese -'wilts !axs la'e giiqlEqa'sa a'lta

40 -'wiip laq. Wii., la qo'tla^ma ha^nE'maxa -'wiJ'paxs la'e ae'k'!ix-^Id-

xes lEgwI'le qa e'kes xI'xiqEla. Wit, la ha'nxxEnts la'xes lE-

gwi'le. Wii, k!e'st!a gii'laxs la'e mEdElx^wi'da. Wii, la^me'seda
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before it boils. Tlien
|
for a long time the woman watches it while 43

it is boiling.
|
Wlien the water is nearly dried up, slie pours fresh

water
||
into it. Wlien it is evening, the kettle is taken off,

|
and 45

then it is done. Immediately the woman takes her
|
spoon and dips

the dried stomach out into a small dish,
|
She does not take the

liquid. Only what is edible is dipped out
|
into the small dish. As

soon as the small dish is full, she calls
||
her husband to come and sit 50

down in the evening. Then they
|
drink water. After they finish

drinking, the
|
woman takes pointed cedar-sticks and pricks

|
into

the dried stomach. She (eats) the same way with the pointed cedar-
stick

!
as white people eat with forks: she

||
pricks with it into the 55

dried stomach and puts it into her mouth.
|
Wlien she finishes eating

the dried stomach, the woman takes up the
|
small food-dish and

pours back what is left over
|
into the small l^ettle. Then she pours

fresh water into it and
|
washes the insiile. As soon as it is clean,

she pours more water
||
into it, and they wash their hands; and 60

after they finish,
|
they drink fresh water. Dried stomach is also

not used at feasts;
|
and they do not dip it into oil, for it is really

|

fat.
I

Soaked Dried Halibut-Fins.—
|
Dried halibut-fins are also soaked 1

in the bilge-water of the fishing-canoe;
|
only this is different, that

ts!Eda'qe q!a'q!ala la'qexs la'e ge'gilil maE'mdElqula. Wa, 4.3

gi'1-mese Ela'q lE'mx-'wIde "wii'pasexs la'e guq!Ecja'sa a'lta ^wap
laq. Wa, g"i'Hmese dza'qwaxs la'e ha'nxsanaweda ha'nxxanowe. 45
Wii, laF.'m Llo'pa. Wa, he'x'^ida^mesa tslEda'qe ax^e'dxes
ka'ts!Enaqe qa^s tsEyo'sesa mo'c^wasde la'xa la'Iogume. Wii,

laE'mk'Ies le ^wa'paliis; a'Em le'xa^ma ha^mae'sas la tsEyo'dzEm
la'xa la'Iogume. Wa, gl'I^mese q5't!eda la'logumaxs la'e Le'^la-

laxes la'^wunEnie qa g'a'xes k!wa'galllxa la dza'qwa. Wa, la'x'- 50
da^xwe na'x^Idxa ^wa'pe. Wa, g-i'Pmese gwal na'qaxs la'eda

tslEda'qe ax'e'dxa k'!a'k'!EX"baa'kwe k!wa^xLa'wa qa^s iJE'nqes
la'xa mo'qwasde. Wa, laE'm yo gwe'gilasa e'xba klwa^xta'we
gwe'gilasasa ma'malaxs ha^ma'paasa ha^mayowe'. Wa, laE'm
LlE'nqas la'xa mo'qwasde qa^s ts!o'q!uses la'xes sE'mse. Wa, 55
gi'Pmese gwal mEma'leqasdEgixs la'eda tslsda'qe k-a'gililxes

ha^maa'tsle la'loguma qa^s xwe'laqe qEp^stE'ntses h&^mx'sa'^ye
la'xa ha^nE'me. Wii, la guxtslo'tsa il'lta -wap laq cja^s ts!o'-

xugiudeq. Wa, gi'Pmese e'glgaxs la'e e't!ed guxtslo'tsa 'wa'pe
laq. Wa, la'x'da-xwe tslE'ntslEnx^wida. Wii, gl'Pmese gwa'lExs 60
la'e na'x^idxa a'lta ^wa'pa. Wii, laE'mxaa k!es k!we'ladzEmeda
mo'qwasde. Wii, hl'xaa k!es tslE'pEla la'xa L!e'^na, qaxs a'lae

tsE'nxwa.

Soaked Dried Halibut-Fins (PElpa'lxa t!E'lkwe p.a'Lasde).—Wii, 1

he'Em.xae t!e'lasE''wa pii'Lasdeda to'xsasa lo'gwats!e. Wii, le'x'a-
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they arc soaked for six clays
|
in the canoe, for they are tliick.

5 Therefore they are soaked for a long time.
||
As soon as they swell

up, the woman takes her small basket
|
and carries it by the handle

to the side of tlic place where the canoe is on the ground.
|
Then she

takes one fin and washes off the soot that is on it.
|
As soon as it is

all off, she puts it into the small basket. She only
|
stops when the

10 small basket is full. Then she carries the small basket
||
into her

house, and she puts it down by the side of the fire.
|
Then she takes

the small kettle and washes it out inside. As soon as it is clean,
|

she takes split cedar-sticks. She breaks them into pieces, and
|

])uts

them crosswise in the bottom of the small kettle, (forming a grating)

.

As soon as this is done,
|
she takes the soaked fins and puts them on

||

15 the crossed split cedar-sticks in the small kettle.
|
Slic does not want

what she is cooking to be burned: therefore
|
she puts tlie cedar-

sticks under it. Wlien the small kettle is full of
|
dried fins, she

pours water into it; and she only stops pouring
|
when it is fuU.

20 Then she puts the kettle on the fire. It
||
stays on the fixe for a long

time. Sometimes it is put on the fire in the morning,
|
and it is not

done until afternoon. As soon as it is done,
|
the woman takes her

tongs and takes the
|
kettle off the fire. Then she takes her small

dish and puts it down at the
|
place where she is sitting. Then she

3 ^mes o^guqalaySsexs kMe'sae S,'Em qlELlEplE'nxwa^se ^na'las

t!e'it!alExs la'xa xwa'k!Qna, qaxs wo'kwae, la'gllas gii'la t!e'la.

5 Wa, g"i'Pmese pe'x^wIdExs la'eda tslEda'qe ax^'e'dxes la'laxame

qa^s le k' lo'x^wElsaq lax o'gwag'ay^asa xwa'kliinaxs ha'nsae. Wa,
le ax^e'dxa ^nE'me pELa' qa^s ts!oxa'lexa q!wal6'bEse ftxdzEwe'q.

Wii, gt'h'mese ^wi'^laxs la'e axts!o'ts la'xa- la'laxame. Wii, a'l^mese

gwa'lExs la'e qo'tleda la'laxame. Wii, le k!o'gwIlxa la'laxame

10 la'xes go'kwe qa^s le k'lo'x^walllaq lax ono'lisases lEgwI'le. Wa,
la ax'e'dxes ha^nE'me qa^s tslo'xugEndeq. Wii, gi'Pmese e'g'ig'axs

la'e ilx^e'dxa xo'kwe klwa^XLa'we. Wii, la k'o'k'E-'x"sE'ndEq qa^s

gayi^lil'lax"^Ideq liix otsla'wasa ha^uE'me. Wii, g'l'Pmese gwa'lExs
la'e axwiiltslodxa tiE'lkwe pa'Lasde qa^s le axdzodilla La'xa

15 ga^yi^lil'^lakwe xok" klwa^xLa'wa lax 6'ts!awasa ha^nE'me. Wa,
lar/m gwil'qiElaq k!umElgilts!owe ha^me'x-sllasE^was, hl'gilas

bEnil'xLEntsa klwa'xLil'we lilq. Wii, gi'l'mese qo'tleda ha-uE'maxa
pa'Lasdaxs la'e gux^i'tsa ^wa'pe laq. Wii, ii'Pmese gwal gu'qaxs
la'e qo'tia. Wii, la ha'nxLEnts la'xes lEgwi'le. Wa, la^me'se

20 ge'xxalaEni ha'nxxala; ^na'l^nEmplEnaas ha'nxxEntsoxa gaa'la.

Wa, la a'l^Em Llo'pxa la gwal ^nEqil'la. Wii, gi'Pmese LJo'pExs

la'eda tslEda'qe ax^'e'dxes kMIpLil'la qa^s klwetsE'ndes lii'xa

ha'nx'Lanowe. Wa, la ilx^e'dxes lu'logiime qa-'s hfi,'ngallles lil'xes

kiwaeTase. Wa, la ilx^'e'dxa klipLil'laqa^s k-!lp!i'des la'xa pa'Lasde
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takes her tongs and takes out the dried fins,
||
and she puts them into 25

the small dish. Wlien the small dish is full,
|
she calls her children

and her husband to come and sit down.
|
Then they drink fresh

water; and after they finish drinking,
|
they take whole pieces of dried

fins and eat them. They
|
hold them in tlieir hands while they are

eating. After they have finished
||
eating, the woman takes the small 30

dish and ]iours back
|
into the kettle what is left over. She pours

some water
|
into (the dish) and washes it out inside; and when it is

clean, she
|

pours more fresh water into it, and they wash their

hantls.
I
As soon as this is finished, they drink fresh water. That is

all
II
about this. They do not dip it into oil, for it is fat;

j
and it is 35

also not given at feasts to other people, for
j
only the owmers eat it.

The Indians always
j
drink water before they begin to eat and when

they have finished;
|
for the people in olden times said that if they

should not drink
||
water when they were about to eat, those who 40

should forget
j
to drink water before they eat or when they finish

would rot inside.
|
The reason why they rinse their mouths in the

morning before they eat is to
j
get off the sleepiness of the throat.

Therefore they do this way.
|
That is all about this,

jj

Halibut-Spawn.—Halibut-spawn is not kept for a long time.
|
As 1

soon as it is half dried, it is boiled
j
in a small kettle. Some water is

qa-s le k-!ipts!6'des la'logume. Wa, gl'Pmese qo't!eda hl'loguma- 25
sexs la'e Le'^lalaxes sa'sEme le^wIs la'-'wunEme qa g-a'xes k!us^-

a'llla. Wa, le na'x^Jdxa a'lta ^wa'pa. Wa, gl'l-mese gwjil na'qaxs
la'e da'x-^Idxa sEna'la pa'Lasda qa^s ha^mx-^I'deq. Wa, laE'm
a'Em deda'lalllqexs la'e ha^ma'pa. Wa, gi'pEnixaa'wise gwal
ha-'ma'pa la'eda ts!Eda'qe ka'gllllxa la'logume qa^s le qEpstE'nd- 30
xes ha-mxsa''3^e la'xa ha'nx'Lanowe. Wa, la guxts!6'tsa ^wa'pe
laq. Wa, la ts!6'xuglndEq. Wii, gi'Pmese e'glgaxs la'e xwe'laqa
guxtslo'tsa a'lta ^wap laq. Wa, la'xda^xwe ts!E'nts!Enx'wida. Wa,
gl'Pniese gwa'lExs la'e na'x-Idxa a'lta ^wa'pa. Wii, laE'm gwal
la'xeq. Wii, laE'm k^Ies tslEpa'x Lle'^na qaxs tsE'nxwae. Wii, 35
laE'mxaa k'les k!we'ladzEm la'xa 6'giVla bEgwii'nEma, yixs a'^niae

le'xaEm ha^mii'qeda axno'gwadiis. Wii, la he'mEniila^'ma ba'k!ume
na'naqalg'iwiilaxa ^wii'paxs k!e's'mae ha^'mx'^i'da loxs la'e gwa'la,
qaxs -ne'kaeda ga'le bEgwil'nEmxs gl'Pmelaxe kMes na'x^dxa
^wii'paxs g'a'le ha'^maaxes ha^mii'Le, wii, la xaxe'x^ideda L!Ele'wa^ye 40
na'x-idxa ^wa'paxs k!e's-'mae ha^mx'I'da, loxs la'e gwa'la. Wii,
he'^mis Iti'g'Ilas ts!Ewe'L!Ex6dxa gaa'liixs ga'lae ha'^maa qa
lawii'yeses bEqluie'LlExawa^ye. Wit, he'-'mis la'g-ilas he gwe'g-ile.

Wii, laE'm gwal lii'xeq.

Halibut-Spawn (Tsit'pledza^ye).—Wii, k'le'sLa ga'la axe'lakwa tsii- 1

p!edza^yasa pla'H'e. G'I'h'Em k' la'yax^wIdExs lii'e hil'nxLEntsE^wa
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poured into the
|
small kettle, and it is put over the fire of the house.

5 As soon
II
as the water begins to boil, the woman takes down the

j

spawn from where it is hanging, and puts it into the boUing
j
kettle

on the fire. After it lias been boiling for a long time,
j
it is taken off

and is done. Then the woman takes a
|
small dish and a spoon, and

10 she dips out the boiled
||
spawn and puts it into the small dish. As

soon as
I

it is all out of the water, they drink water, and they just

take it up with their hands
|
and bite off the end as they eat it; and

they do not eat much
|
before they finish, for this is not very good

food.
I

The men do not often eat the spawn. That is the only
||

15 reason why the woman boils it, that it brings bad luck if it is not
|

boiled; for the men of early times said, tliat, if it were not done,
|

her husband would not get a bite,—if for once
|

the woman should
not boil what comes from the halibut caught by her

j
husband. As

20 soon as the woman finishes eating,
||
she pours out what is left over.

Tiien slie drinks water.
|
That is all about this,

j

Middle Piece of Halibut.—I have forgotten
j
the piece in the mid-

dle,—the fat that is under the skin between
j
the two flat sides of the

25 halibut, the meat just on top of the
||
backbone. As soon as the skin

is taken off, the
|

woman cuts off the piece in the middle, and there

3 la'xaaxa ha^nE'me. Wil, laE'm a'Em guxts!o'yuweda ^wa'pe la'xa

ha^nE'me qa^s ha'nx'Lanowe la'xa lEgwi'lasa go'kwe. Wa, g I'l-

5 ^mese mEdE'lx^wuleda ^wa'paxs la'eda ts!Eda,'qe 5.xa'xodxa tsit'ple-

dza^ye la'xes ge'xwalaase qa^s ax^stE'ndes la'xa maE'mdElqiila
ha'nx'Lanoxs ha'nxLalamae. Wii, la ge'gilll^Em maE'mdElqulaxs
la'e ha'nxsana. Wil, laE'm L!o'pa. Wil, le'da tslEda'qe ax'e'dxes
hi'logiime LE^wa ka'tslEnaqe qa^s xElostEndexa ha'nx'Laakwe

10 tsa'p!edza-ya qa^s le xElts!a'las la'xa hi'logume. Wil, gi'Pmese
^wl^Iostaxs la'e nil'x-idxa ^wil'pe. Wii, a'-raese da'x-Itses e^eyasowe'

laq qa^s qlEgi'lba^yexes ha'ma^ye. Wil, la k!es il'laEm qle'klEs
la'qexs la'e gwii'la, qaxs k' !e'sae il'laEm ek' ha'ma'^ya. Wii, la

k'les qlunii'la ha^'mil'pa bEgwii/uEmaxa tsii'pledza^ye. Wii, le'x'a-

15 ^mes ha'gilas ts!Edii'qe ha'n.xxEndEq, qaxs ae'kilae k!es ha'nx-
LEndEq, qaxs ^ne'kaeda ga'le l)Egwa,'nEmqexs kMe'selaxe lil'lax

qlEka'so lil'xe lo'guyos la''wunEmas qo k"!e'slax ^nE'mplEniilaxeda

tslEdix'qe ha'nxLEndlaxa g'a'yole la'xa pla'^ye, yil'nEmses la'-

^wiinEme. Wii, gl'Pmese gwtll ha^ma'pa ts!Edil'qaxs la'e k'sm
20 qEpEWE'lsxes ha^mx-sa'^^ye. Wii, la'xae nil'x-idxa ^wa'pe. Wa,

laE'm gwiil la'xeq.

Middle Piece of Halibut.—Wit, he'xoLEu iJEle'wesE^weda q!wii'q!u-

sawa^ye, ylxa iixa'la tsE'nxwe hl'xa tlwii'ba-yasa Lle'se hi'xa ewi'ga-

^ye l6^ ok!waedza^yasa p!a'^ye, ylx k!uta'layosa qlE'mlale hlx nEXE-
25 na'^yasa ha^mo'mo. Wii, g1'l-me lawii'yeda L!e'saxs la'eda ts!E-

dii'qe sapo'dxa q!wii'q!ijsii'wa^ye. Wil, la xfl'lkwaleda axa'sdas.
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is a groove at the place where it was.
|
Then the woman puts her 27

forefinger into this groove,
|
and she opens it out at the place where

the (sides of the) meat meet, along the
|
backbone. As soon as the

piece in tlie middle is off, she
||
throws it into a basket which stands 30

by the side of the woman when she is working on the
|
halibut. As

soon as she has finished, she takes the basket by the handle and
|

carries it into the house. Then she splits a piece of red pine
|
and

makes roasting-tongs just like the roasting-tongs for tlie edges,
|
and

the piece in the middle is put in in the same way as the edges
||
when 35

they are roasted; and it is eaten in the same manner.
|
Wliat is left

over is put away; and they eat of it again,
|
even when it is cold.

That is all about this.
|

I have also foi'gotten the one name of tlie edges. It is called
|
by

the Newcttee "standing-on-the-cdge."||

Fresh Codfish (1) .—The' wife at once breaks
|
some dried halibut and 1

puts it on a food-mat, and she
|

pours oil into an oil-dish; and after

she has done so,
|
she spreads out a food-mat in front of her husband,

and she
||
puts the oil-dish on it. As soon as she has done so, she 5

takes her
|
small basket in wliich she keeps lier two fish-knives.

She
I

is going to remove the guts of the codfish. She takes her

fish-knives,
|
and takes a codfish so that the head turns towards.

Wa, a'^mesa tsteda'qe la ts!E'mg-ilts!axstalases ts!Ema'lax-tsra'- 27

na^ye laq, qa aqo'x^wldesa awE'igoda^yas qlE'mlaliis nEXEntVyaseda
hSmo'mowe. Wii, gl'Pmese lawa'yeda q!wa'q!usa'wa-'_ye, wit, la

ts!Exts!i\'las la'xa lExa'^ye hano'dzilisxa tslEda'cjaxs la'e e'axalaxa 30

p!a'^ye. Wa, gu'l^mese gwa'lExs la'e k^Io'cjullsxa lExa'^ye rja^s le

k'!6'gwI'LElaq la'xes go'kwe. Wii, la k!a'x-wldxa wuna'gide
qa^s Llo'psaj'ogwlleq, he gwe'x'se Llo'psayaxa xwa'xusEnxa^ye. Wii,

he'Emxaa'wise gwii'leda q!wa'ri!usawa^yegwa'}aasasa xwii'xiisEnxa-

^yaxs la'e Llo'pasE^wa. Wii, he'Emxaa'wise gwe'gllaxs la'e ha- 35

^ma'^ya. Wa, la g^e'xasE^weda ha^msa'^ye qa^s e't !ede ha^mx'^I'tsoxs

la'e wa'x'^Em la wiida'. Wii, laE'm gwai laxe'q.

Wii, heEmxaawesEu LlElewcsE^wa -nEme LegEmsa xwilxiJsEnxa-

^yeda qlwaqliisEnxn^ye liixa LlaLlasiciw^la.

Fresh Codfish (1).—Wii,' a'^mise gEnE'mas lie'x'^idaEm k!6'p!edxa 1

k!ii'\vaae qa^'s axdzo'des la'xa ha^madzowe' ie'^wa^ya. Wii, la

k!u'nxts!6tsa L!e'^na lii'xa ts!Eba'ts!e. Wii, gl'F'mese gwa'iExs
la'e LEpdza'moliltsa lia-niadzowe' le'hve^ la'xes la'-wiinEme. Wii, la

ka'dzotsa ts!Eba'ts!e Laq. Wii, gi'l'mese gwa'lExs la'e ax-e'dxes 5

lii'laxame, yix g'i'tslE-wasases ma^'lEXLa gEltslE'ma. Wii, las'm
la'wij-odLEx j-a'x'yEg-Ilasa ne'tsa!'ye. Wii, la ax-e'dxes gEltslE'me.

Wii, la ax-'e'dxa ^nE'me lii'xa ne'ts!a-ye qagwasta'les lax k!wae'ts!e-

1 Continued from Publications of the Jesup North Pacific Expedition, Vol. \'., p. 482.



380 ETHNOLOGY OF THE KWAKIUOX [eth. ann. 35

tho place wliere she is sitting.
|
She first cuts off the pectoral fins.

||

10 She cuts tliem out in one piece with the gills. Tlien she cuts across

tlie bono in the neck,
|
and she puUs out the guts. She at once

|

cuts off the intestines and throws them away on the
|
beach. Then

she turns the stomach inside out and puts it down on the
|
beacli.

As soon as all her work is finished, she goes up from the beacli
||

15 and takes her fish-basket. She carries it by the liandle down
|

to the beach, and takes the stomachs of the codfish and puts them
|

into it. As soon as they are all in it, she carries the basket by the han-
dle

I

into the house. Then she puts it down in front of the fire of

20 her
|
house. She takes her kettle, pours

||
water into it, and, when it

is half full of water, she puts it
|
on the fire. Then lier husband

invites in liis friends.
|
As soon as all the guests are in, the woman

|

takes the stomaclis and puts them into the boiling water. of the
|

kettle; and when they are all in the water, the woman takes her
||

25 tongs and stirs what is being cooked. Then
|
she lets it boU for a

long time before she takes it off from the fire.
|
At last the woman

takes her spoons and distributes them
|
among her guests. When

they have one each, she takes the
|
kettle by the handle and puts it

30 down in front of her guests. Then
||
she takes a bucket with water

and puts it down in front of her
|

guests. They drink water from the

na^yas. Wa, he'^mis gil xwa'l^Itsose pEL Ixa'wa^yas. Wa, la

10 ^na'^nEmgoq LE^wis qlo'sna^ye. Wii, la ge'x'sEndEX tlE'mqlExa'-
wa^yas. Wii, a'^mese la ne'xidts!6(lEX ya'x^yig'Ilas. Wa, he'x-^i-

da^mese tlo'salax tslEne'xas. Wa, la tslEqE'ntslesaq la'xa

LlEma^ise. Wii, la L!ep!ExsE'mdxa moqiilivs qa^s &x^il'lisEles lil'xa

L!Ema^ise. Wii, g i'Pmese ^wi^'la la gwii'le ^xsE^wa'sexs la'e lii'sdes

15 qa^s le ax^e'dxes k!6'gwats!e lExa'^ya. Wii, la k!6'qiints!e'sElaq

la'xa LlEma^ise. Wii, la ax^e'dxa mo'quliisa ne'ts!a^ye qa^s ilxtsla'les

laq. Wii, gi'l^mese ^wPlts!ilxs la'e k' !6'xwusde'sElaq qa^'s k'lo'gwe-

LElaq lii'xes go'kwe. Wii, la k!o'x-'walilas lii'xa osta'lilases

go'kwe. Wii, la he'x'^idaEra 5,x^edxa hil'nxLano, qa^s guxts!o'-

20 desa ^wa'pe liiq. Wii, la^mese ^nEgo'yolaxa ^wii'paxs la'e hil'nx"-

LEnts la'xa lEgwI'te. Wii, la Le'^lale la'^wunEmasexes ^ne^uEmo'-

kwe. Wa, g'l'Pmese g'iix ^wPlaeLeda Le'^lanEmaxs la'etla tslEda'qe

S,x^e'dxa mo'qtila qa^s 8,x-stii'les lil'xa la maE'mdElqula ^wiipsa

ha'nxxala. Wii, gi'l^mese ^wFla^staxs lii'eda tslsda'qe a,x^e'dxes

25 kMIpLa'la qa^s xwe'tElga^yexes ha^me'x'sllasE^we. Wa, la^me'se

ge'gilJt qa^s maE'mdElqiilaxs la'e hii'nxsana la'xa lEgwI'le. Wii,

la^mese tslEdii'qe Sx^e'dxes k'a'k'EtslEnaqe qa^s le tslEwa'naesas

lii'xes Le'^lanEme. Wii, g'i'l^mese ^wF'lxtoxs la'e kMd'qu^lilxa

ha,'nxLanowe qa's le ha'nxdzamo'filas lii'xa Lc'^IanEme. Wii, la

30 ax^e'dxes ^wabstsla'la nii'gatslii qa^s le ha'nxdzamo'lllas lii'xes

Le'ManEme. Wii, la'xda^xwe xama'g^agexa na'gats!iixs la'e nii'x^Id
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corner of the bucket.
|
After they have finished drinking, the bucket 32

is put away.
|
Then tliey eat with spoons out of the kettle.

|
The

woman takes her small dishes and
||
puts them down behind the 35

kettle from which they are eating;
|
and as soon as they find a

stomach with their spoons, they put it into the small dish;
|
and

when they finish eating the gills and the hquid with their spoons,

they put down the spoons
|
with which they have been eating, and

they take the stoma'chs with their hands
|
and bite them off; and

after they have finished eating them, the
||
woman takes the small 40

dish and pours back what is left over
|
into the kettle from wliich

they have been eating. Then she pours some water
|
into (the dish)

and washes it out; and when it is clean, she again
|

pours fresh water
into it. Then she places it before her guests,

|
and they wash their

hands; but the woman
||
takes by the handle the kettle from wliich 45

they have been eating, and puts it down at the
|
outer end of the fire.

Aft er this has been done, she takes the bucket
|
with water and places

it before her guests, and
|
they again drink from the corner of the

bucket.
I

Then the woman takes the dish in which they washed their

hands and
||
puts it down at the place where she is sitting. Then the 50

guests go out.
I

This kind of food is also not a food for the morning,
and no

|
oU is poured into it, and it is not used at feasts for many

|

la'xa ^wa'pe. Wa, la'xda^xwe gwal na'qaxs la'e ge'xasE^weda 32

na'gats!e. Wii, la'x"da'xwe yo's-wiiltsalaxes yo'sasE^we la'xa

ha'nxxanowe. Wa, le'da ts!Eda'qe ax^e'dxa la'Elogume qa^s le

ka'galilElas lax a'La^yasa ha'^maats!e-ye h8.'nxLana. Wa, g'i'I- 35

^mese yayd'sk inaxa mo'quliixs la'e ge'tslots la'xa la'logOme. Wa,
gl'l^mese gwal yo'saxa q !o'sna^ye LE^wa ^wa'palaxs la'e gi'g-aliltses

yeyo'yatslexa ka'kEtslEnaqaxs la'e xa'maxtslana da'x'^idxa

mo'qula qa^s q !Egi'ibEyeq. Wa, g i'Hmese gwal ha^ma'pqexs la'eda

tslEda'qe Sx^e'dxa ta'logume qa^s le xwe'laqa gQxtsIo'tsa ha^mx- 40

sa'^ye la'xa ha^maa'tsle ha'nxxana. Wa, la guxts!o'tsa ^wa'pe
laq. Wa, la ts!6'xugindEq. Wa, g'l'Pmese e'gigaxs la'e xwe'laqa
guxts lo'tsa a'lta ^wap laq. Wa, la k'ax'dzamo'lilas la'xes Le^lanEme.
Wa, la'xda^xwe ts!E'nts!Enx^wida. Wa, la'Leda ts!Eda'qe k!6'-
qfllitaxa ha^maa'tsle ha'nxxana qa^s le h^'ngalilas la'xa 6'bex - 45

Lalllasa lEgwi'le. Wa, g'i'Pmese gwa'lExs la'e k"!6'qulilxa na'gatsle

^wa'bEts!ala qa^s le ha'nxdzamo'lllas la'xes Le'^lanEme. Wa, la'x-

da^xwe e't'.ed xa'magiigexa na'gats!axs la'e na'x^idxa ^wa'pe. Wii,

la'Leda tslEda'qe Ex^e'dxa ts!E'nts!Engwats!e lo'qiwa qa^s le ka'-
g'alilas la'xes kiwae'lase. Wii, laE'mh6'qiiwElsedaLe''lanEme. Wii, 50

laE'mxaa k' !es ha-ma'-ye gwe'xsdEmasexa gaa'la. Wa, la'xaa k' !es

k !unq !Eqas6sa Lle'^na. Wa, la k"!es klwe'ladzEm la'xa qle'nEme
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men, and the numaym is not invited to it.
|
Only four or six friends of

55 the
II
one who caught the codfish eat of the bull-head, for that is its

name
|
when it is eaten; and the one who invites his friends says,

|

" We will eat bull-head to-morrow." Thus he says. And the reason
why its name is

|
"bull-head" is that the stomach of " the-one-who-

pulls" is never full, and also
|
the stomach of the black cod and of the

60 kelp-fish and of the xuldzos. That is its other
||
name when it has

been cooked and when it has been caught by the
|
fisherman ; for the

fisherman does not allow
|
the guts of the codfish and of the halibut

to stay in the body over night; for it is said, that, if
|
his wife should

not do so, he would never again have a
j
bite from the halibut or

||

65 codfish or black cod or qlioa'qEla and also the t!ot!op!e and also the
gwdx^gu^wa and

|
also the gwe^lek'. There is only one

|
way of doing

with these nine kinds when they are first caught by the fisherman.
|

That is all about this.
|

1 Fresh Codfish (2).—Sometimes the
j
woman cooks at once these eight

kinds besides the
|
halibut, and the eight kinds of fishes are eaten

fresh
|
when the tribes are really hungry; and they also do

||
so

when they get rotten. The only difference when they are
|
fresh is,

that the woman cuts the codfish right away.
|
Both sides of the

neck of the codfish are cut, and then around
|
the back of the head;

53 be'bEgwanEma, Lo^me'da ^nE^me'mote kle's^Emxaa Le'^la^'ayo laq.

A'Era le'xa^meda mo'kwe loxs qlsL'.o'kwae ^ne^nEmo'kwasa
55 ya'uEmaxa ne'tsla^ye ha^ma'pxa klume'se, qaxs he'^mae Le'gEmse

wa'xi ha^ma'^ya. Wa, la ^ne'keda Le'^laliixes ^ne^nEmo'k":
"K!w6k!ume'sgELEnsa'i," ^ne'k'e. Wii, he'Em la'gJlas Le'gadEs
kliime'saxs k!e'sae qo'tlaenoxwe mo'qilliisa ne'tsla^ye, LE^wa mo'-
qfllasa na'lEniE LE^wa' pEX'i'te LE-'wa' xu'ldzose. He'Em ^nE'me

60 Le'gEmasexs la'e ha'nxxEntsE-wa, loxs ga'loLa'uEmae yisa'

ba'ku^lenoxwaq, yixs k!e'sae helq'.ale'da ba'ku-Ienoxwaq xa^mala
k'les la'w5yowe ya'xyigilasa ne'tsla^ye LE^wa p!a'^ye qaxs gl'Pme-
laxe kle'slaxe gEUE'mas he gwe'x'^Idlaxe las'm^la'wise kle'slax

la'lax e't!edlax q!Eka's6xs la'e e'tled ba'kQlaxa p!a'^ye LE^wa
65 netsla^ye LE^wa nalEme LE^wa qlwa'qEla; he'^misa t!6't!op!e. Wa,

he'^misa gwa'.\"gu^wa; wa, he'-misLeda gwE^le'ke. He'Em ^nE'me
gwe'gilase qae'da 'na'^nEmax'^idaliixs ga'lae ga'xalisEleda ba'kii-

laq. Wa, laE'm gwal la'xeq.

1 Fresh Codfish (Ge'ta ne'ts!eO (2).—Wa, ^na'l-'nEmplEna^meda
tslEda'qe he'x^idaEm ha^me'xsilaxa ma^iguna'lidala 5'gii^la la'xa

pla'^ye. Wa, le'x'a^mes halaxwaso'gwiltsa ma'lgunil'lldala maniae'-

masExs a'lak!alae pa'leda le'Elqw&laLa^ye. Wii, la he'Enixat! gwe'-

5 gilasexs la'e q!ap!a'lax'^ida. Wa, le'xa^mes o'gii^qala'yosexs

ge'tae, ylxs he'x'^ida-maeda tslfida'qe la xwa'l^idxane'ts!a^ye. Wa,
he'Em gll xwa'l^itsose wa'xsanolxa'wa^yasa ne'ts!a-ye, he^stala

lax 6'xLaata^yas. Wa, la xwa'LaxodEx S,wl'ga^yas ha'xEla lax
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and she cuts down its back way down to its
|
tail. She cuts close to

the backbone, and
||
she only stops cutting when she gets down to the 10

belly. Then she turns it over
|
so that its head turns away from her;

and she cuts along the upper side of the dorsal fin
|

again close to its

backbone,
|
and she only stops cutting when the cuts meet at the

belly.
I

Then she takes the head and pulls it off with the
||
backbone; 15

and she puts it on an old mat whicli is spread on the floor of the

liouse.
I

Then she takes cedar-rope and ties it around the flesli side

of the
I

codfish, in tliis manner: Then the flesh-side is

on the outside,
|
and the scales

|
are on the inside.

After she has finished many of I | ~) these,
|

she sends her

husband to call his tribe to come
II \^^y to a feast. As soon 20

as her husband is gone, the woman takes
|

her large

kettles and puts them down inside, by the
|
door of the house. Then

she takes buckets and carries them
|
to the place wliere the kettles are,

and also long-handled
|

tongs, and also a basket; and she asks some
||

young men of her husband's numaym to come and help her build a 25
fire in the middle of the

j
house where the feast is to be. As soon as

the fire in the middle of the house blazes up,
|
the young men pick

up the buckets and go to draw water;
|

and when they come back,

they pour it at once into the
|

kettles; and they only stop when they
are half full of water,

jj
When they have finished, the young men go 30

ts !a'sna^yas. Wa, la ma'kUdzodalax xEmo'mowega^'yas. Wil,

a'l^mese gwal xwa'Laxs la'e la'g-aa lax tEk'la's. Wa, la xwe'l^ideq 10

qa qwe'sgEmaies. Wii, la'xaa e'kModdzoda'laxa q!wa'ga^yasexs
la'e xwa'1-IdEq. Wil, laE'mxaa ma'kildzoda'laxa XEmo'mowe'g'a^ye.
Wa, a'l^mese gwal xwa'Laxs la'e lE'Ig^owe xwa'La^yas laxtEk'Ia's.

Wa, a'-mese la da'x-Idxa he'xt!a\ve qa ne'xodeq le-'wI's XEmo'-
mowega^ye qa^s ge'dzodes la'xa LEbe'le k'!a'k"!obana. Wa, la 15

S,x^e'dxa dE'nsEne dEnE'ma qa^s yiltsE'mdes la'xa q'.E'mlalasa

ne'ts!a-ye ga gwii'leg'a {fg.). Wa, laEm Lliisadza^yeda q!Emladza^ye.

Wa, la na'q !Ega-ya go'bEtadza^ye. Wii, gi'Pmese gwii'la q le'nEmaxs
la'e ^ya'laqaxes lii'^wunEme qa les Le'^lillaxes go'killote qa g'a'xes

kiwe'la. Wii, gi'l^mese le hi'^wunEmasexs la'eda tslEdii'qe ax^e'd- 20

xes S,wiL'we hS'nhEnxLana qa's ga'xe h§,nsto'lIlas lii'xa S,wi'LEliis

tlex'l'liises go'kwe. Wii, la ax^e'dxa nena'gatsle qa ga'xes
ha^ne'l lilx axii'sasa ha'nhEUXLanowe; wii, he'^mises gi'lsgilt!a

k!ek!lpLa'la; wa, he'^misa lExa'^ye. Wii, la he'Iaxa gii'yole

h2,-ya'l^a lax ^nE^me'motases lii'^wunEme qa g il'xes la'qolllxa 25

k!we'la(lzats!eLe go'kwa. Wii, gt'1-mese x'I'qostixweda laqawa'-

lilaxs la'eda h&^ya'l-a k!o'qulIlxa nenii'gats!e qa^s le tsiix ^wa'pa.

Wa, g'i'Pmese g'a'xExs la'e he'ts!alaEm gQxtsla'las la'xa hS'n-

hEnxLanowe. Wa, ii'l-mt?se gwa'lExs la'e ^naE'ngoyalaxa ^wa'pe.

Wa, g'I'Hmese gwa'lExs la'e e'tse^steda ha^yiil'^'axa k!we'Le. Wa, 30
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31 about again to call the guests.
|
The woman spreads out the mats for

the feasters all round the
|
house. As soon as she has finislied, she

takes out lier box with dried salmon,
|
and her oil, and also food-

dishes and oil-dishes.
|
When they are all ready, the guests enter;

||

35 and when they are all in, they
|
first take the dried salmon out of the

box. Then they are scorched
|
in the way I told first, when I spoke

about a real feast given to the
|
invited tribes; for dried salmon is the

first course. After
|
they have eaten the dried salmon, the kettles

40 are put
||
on the fire in tlie middle of the liouse. They do not put

the
I

meat of the codfish at once into the kettles that were put on the
fu-e.

I

When (the water) begins to boil, the woman takes her
|
basket

and places it in the boihng water. Then
|

she takes her tongs and
45 picks up with them the meat of the

||
codiisli that is tied together, and

she puts it with the tongs into the basket which is in the water [ in

the kettle. She only stops doing so when it is all in the water.
|

The woman does not allow it to be in the water for a long
time. Then she takes her

|
tongs and pushes them tlu-ough the

handles of the basket and lifts it out of the water.
|
Then she puts it

50 into a large dish. Then she at once unties the
||
ropes which had

been tied around (the meat). Then the woman spreads out the
meat

|
of the codfish, and she takes a spoon and scrapes off the

|

scales. As soon as they are all off, she breaks the meat into pieces
|

31 le'da tslEda'qe LEpse^stall'lElasa kIwe'Le le'^we^ lax awl'^stalilases

go'kwe. Wa, gi'Pmese gwa'lEXs la'e ha^no'ltlalllxes xa,'myats!e

XEtsE'ma LE^wis L!e'^na; wii, he'^misa l6'Elq!we LE^wa' tsIe'tslE-

batsle. Wa, gi'Pmese -na'xwa la gwa'xgulllExs ga'xae ho'gwi-

35 LEleda Le'^lauEme. Wii, gl'Pmese ^wHlaeLeda k!we'Laxs la'e he

g il ax^wOltsIa'layasa xama'se la'xa xEtsE'me. 'Wa, la tslEX'^I'tsE^wa

la'xEn la'x'^Ida gwa'gwexs^alasa, qaxs a'laklalae kiwe'lasa Le'^la-

laxa le'lqwalaLa^ye, la'giltsa xama'se tsIa'gidzEma. Wa, gl'Pmese
gwal ha^ma'pxa xama'saxs la'e ha'nx'LEndayoweda ha'nxxanowe

40 la'xa la'kawallltsa gS'kwe. Wa, k!e'st!a he'x'^id S.x^stE'ntsa

q!E'mlalasa ne'ts!a^ye la'xa lah&nxLala la'xa lEgwi'leda ha,nhE'nx'-

Lanowe. Wa, gi'Pmese msdE'lx^wIdExs la'eda tslfida'qe Sx^e'dxa

lExa'^ye qa^s hS,n^stE'ndes la'xa maE'mdElqQla ^wa'pa. Wa, la

ax^e'dxes k'llpLa'la qa^s k"!lp!e'des la'xa ylltsEma'la qlE'mlalasa

45 ne'tsla^ye. Wii, la k'!ipts!6'ts la'xa lExa'^ye la ha,'n-'stala la'xa

hfi,'nx'Lanowe. Wa, a'l^mese gwal he gwe'gilaxs la^e ^wi^la^sta. Wa,
la^me'seda tslEda'qe k'!es he'lqlalaq ge^sta'laxs la'e iJE'nxtsIotsa

kItpLa'la lax kla'klogwaasasalExa'^ye qa^s k!wet^wEstE'ndeq. Wa,
la ha'ndzots la'xa ^wa'lase lo'qiwa. Wii, he'x'^ida^mese qwe'lalaxa

50 dedEnE'me yae'ltsEmes. Wa, le'da tslEda'qe LEple'dxa qlE'mla-

lasa ne'tsla^ye. Wa, la ax^e'dxa ka'tslEnaqe qa^s kexa'les la'xa

go'bEtas. Wa, gi'l^mese ^wiHaxs la'e k!u'lk!upsiilaxa qlE'mlale
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and puts it into another large dish. As
|
soon as she has done so

with (all the meat), she takes the kettles
||
from the fire, and she also 55

takes a long-handled ladle
|
and puts it into the liquid of what has

been cooked, and she
|
dips out the scales which came off from the

skin of the codfish when she
|

put them into the water. As soon as

this is all done, she takes the large dish
|
in which is the broken meat

of the codfish, and she
||
pours (the liquid) into the kettle. Then she 60

puts the kettle on the fire
|
again; and when it begins to boil, the

woman takes her
|
long ladle and dips up the hquid of what is

|

being boiled, and pours it back into what is boiUng.
|
She does the

same thing as long as the food that is being cooked
1|

is boihng. 65
She only stops doing so when the food that is being cooked is done.

|

The reason why she does so with the hquid that is
|
being boiled is

that the fat and the liquid become mixed;
|
and for this reason the

liquid becomes thick, and the hquid also becomes really
|
milky.

It looks as though flour had been poured into it.
||
When it is done, 70

she takes the kettles off the fire,
|
and the young men at once take

the dishes and place them on
|
each side of the kettles; and she takes

again her long-handled
|
ladle and dips the cooked codfish out

|
into

the dishes. She only stops doing so when the dishes are full.
||

There is no food-mat used, for
|
the hquid always drips from their 75

qa^s le'xat! axts!a'la la'xa o'gu^la^maxat! ^wa'las lo'qlwa. Wa, 53
gl'l^'mese 'wl^la he gwe'x-ulqexs la'e h&'nx'sEndxa ha'nliEnxLa-
nowe la'xa lEgwI'le. Wa, la'xaa ax^e'dxa g'ltlEXLa'la ka'tslEnaqa 55
qa^s tse'g ilisEles la'xa ^wa'palases ha'nxxEntsE'we qa's XE'Igi-

iJses la'xa gS'bEte, yi'xa lawa'ye la'xa L!e'sasa ne'ts!a'yaxs la'x'de

la'^stana Ifiq. Wa, gl'Pmese ^wi'laxs la'e ax^e'dxa ^wil'Iase i5'q!wa,

yix la g-i'ts!E^watsa q!we'lkwe ci!E'mlalesa ne'ts!a^ye qa-'s le gux-
stE'nts la'xa hanE'nxLano. Wa, la h8,nxLE'nts la'xes lEgwi'le 60
e't!eda. Wa, g i'Pmese mEdElx^wi'dExs la'eda tslEda'qe ax^e'dxes

g1'lt!EXLa'la k!a'ts!Enaqa qa^s tse'g'ostales ^wa'palases ha^me'x'-

sIlasE'we qa^s xwe'laqe tse^stE'nts la'xa maE'mdElqiila. Wa,
laE'm he'xsiiEm gwe'gllaq lax ^wa'^wasElilasas maE'mdElqiilas
ha^me'xsIlasE'^we. Wa, a'l-mese gwal he gwe'gilaxs la'e Llo'peda 65
ha^me'xsilasE-'was. Wa, he'Em la'gilas he gwe'gilaxa ^wa'palases
ha^me'xsilasE-we qa lE'lgEwesa tsE'nxwa^yas LE^wa ^wa'pala. Wa,
he'^mis la'g'ilas la gE'nkeda ^wa'pala. Wa, la'xaa a'lakMala la

dzE'nxx"stowe ^wa'palas, he'la gwe'xsa gu'xstaax"sa qii'xe. Wa
g I'Pmese Llo'pExs la'e ha'nxsEndxa ha'nliEnx-Lanowe. Wa' 70
he'x-^ida-mesa ha^ya'1-a ax^e'dxa lo'Elqlwe qa-s mEx'a'lIlEles lax
wax'saua'lllasa hehE'nxxanowe. Wa, la'xaa ax'e'dxa gi'ltlEXLala
ka'tslEnaqa qa^s tse'x'^Ides la'xa hS,'nxLaakwe ne'tsla^ya qa^s le

tsets!a'las la'xa lo'slqlwe. Wa, a'h'mese gwa'lExs la'e qo'qiitleda

lo'Elqlwe. Wa, laE'm k' lea's ha^madzo' le'^wa^ya qaxs he'mEna- 75
7.5052—21—.S.5 ETH—PT 1 2.5
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76 mouths when they are eating the boiled codfish with spoons.
|
She

only distributes spoons among the guests.
|
As soon as they have one

each, they put the dishes in front of them;
|
and when all this has

80 been done, the young men take buckets by their handles and
||
place

them before the guests, and they all drink;
|
and after they finish

drinking, they eat with spoons; and after they have finished,
|
the

young men take away the dishes, and they carry the rest to the
wives

I

of the guests. Other
|

young men give water to the guests.
85 This was called by

J|
former generations [the first past men] "coohng

down when they drink water after
|
having eaten with spoons boiled

fish." After they finish drinking,
|
they go out. That is all

about this.
|

1 Tainted Codfish.—I first talked about the fresh boiled
|
codfish.

Now I will talk about
|
what the Indians Uke best,—tainted boiled

codfish.
I

Wlien the codfish has been kept for a very long time in the

5 coi'ner of the house,
||
and when it begins to be tainted, the woman

takes the tainted codfish
|
and puts it into water that is in a large

dish.
I

As soon as the body is soaked, she puts it on the fire
|
and

turns it over and over; and when the body is warm,
|
she rubs off

10 the scales. Then the woman
||
takes an old mat and spreads it out

76 la^mae tsa'xulExstaleda yo'saxa h^'nx'Laakwe ne'tsla^ya. Wa,
le'xa^mesa k'a'k"Ets!Enaqe la tslEwanaedzEm la'xa klwe'le. Wa,
g'i'Pmese ^wl'lxtoxs la'e k'axdzamo'lilasosa lo'ElqIwe. Wa, g'l'I-

^mese ^wFlaxs la'eda ha^ya'l^a k'lo'qulilxa nena'gatsle qa^s le

80 hanx^dzamo'lllas la'xa klwe'le. Wa, la'x'da^xwe ^wPla na'x^ida.

Wa, g'i'Pmese gwal na'qaxs la'e yo's^ida. Wa, gi'Pmese gwa'lExs

la'eda h&^ya'l^a k'a'gililxa l6'Elq!we qa^s le mo't!6ts lax gEgEnE'-
masa klwe'le be'bEgwanEma. Wa, la'Le e'tlededa wao'kwe
h&^ya'l^a naqa^matsa ^wa'pe la'xa k!we'le. Wa, he'em gwE^yo'sa

85 g'l'lx'da bEgwa'nEm k'o'xwaxodeda na'x^Idaxa ^wa'paxs la'e gwal
yo'saxa hS.'nxLaakwe mamao'masa. Wa, gl'Pmese gwal na'qaxs

la'e ho'qtiwElsa. Wa, laE'm gwal la'xeq.

1 Tainted Codfish (Q!al ne'tsle^).—Wa, he'Em ge'ta h&'nx-Laak"

ne'ts'.a^yEn gi'lx'de gwa'gwex's-'alasa. Wa, la-me'sEn gwa'gwex'-

s^alal lax ex'a'ga^yasa ba'k!umeda la q!al ha'nxxaak" ne'tsla^ya.

Wa, he'^maaxs la'e ga'la Sxe'la ne'tsla^ye lax one'gwilasa g'o'kwe.

5 Wa, g-I'Pmese la qla'l-klExs la'eda tslEda'qe 5,x'e'dxa q!a'le ne'tsla-

^ya qa^s le axstE'ndEq la'xa ^wa'pe q!o'ts!a la'xa ^wa'lase l5'q!wa.

Wa, g I'Pmese po's^Ide 6'k!wlna^yasexs la'e axLE'nts la'xes lEgwi'le

qa^s le'xi^laleq. Wa, gl'Pmese ^wl^la la tslsx^wi'de 5'k!wlna^ya-

sexs la'e x-i'tEmglLE'le go'bEtas. Wa, la^me'seda tslsda'qe &x^-

10 e'dxa k' !a'k' lobane qa^s LEpIa'liles lax on^'lisases lEgwi'le. Wa,
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by the side of the fire;
|
and she puts the heated codfish on it. Then 11

she takes
|
thin cedar-sticks and scrapes off the scales, for

|
they are

all loose. When they are aU off, she takes a wedge,
|
and she also

takes fire-wood and puts it down by the place where she is sitting.
||

Then she takes the scraped codfish and
|

puts it down on the belly- 15

side, holding the head of the fish. Then she takes the
|
wedge and

beats it, and she only stops beating it when
|

the body of the cod-

fish is really soft.
|
The reason why they beat it is that the meat

comes off at once from the
||
bones when it is cooked; and they just 20

pick out the bones when it is
|
done, and only the meat is left in the

|

kettle. As soon as (the woman) has finished

scraping the body, she takes her
|

fish-knife'

and cuts the body crosswise, in this manner:
After

I

she has finished cutting crosswise, she

takes the kettle and pours
||
water into it until it is half fuU. 25

Then she takes the scraped codfish,
|

bends it, and puts it into the

kettle on the fire.
|
As soon as it begins to boil, the woman takes

her tongs
|
and stirs what she is cooking. At once

|
the meat

comes off from the bones. Then she lifts (the bones) out of the

water
||
and throws them into the fire. Only the head is not

|

30

taken out. As soon as all the bones are out, she takes a
|
long-

la^me'se yagudzo'tsa LlEX'i'dEkwe ne'ts!e^ laq. Wa, la ax^e'dxa H
wl'ltowe klwa^xLa'wa qa^s kexa'les la'x gS'bEtas, qaxs la'e

^wFla la k'!ina.'la. Wa, g'l'Pmese ''wi-Iaxs la'e ax^e'dxa LE'mga-
yowe. Wa, la'xaa a.x^e'dxa lEqwa' qa^s k'at!a'liles la'xes k!wae'-

lase. Wa, la'xaa ax-'e'dxa la kle'xklEk" ne'ts!a^ya. Wa, la 15

k' lo'talaxs la'e da'lax x'o'msas, yix he'xt la^yas. Wa, la ftx^e'dxa

LE'mg'ayowe qa^s tlElxwi'tes laq. Wa, a'l-mese gwal tiE'lxwaqexs

la'e a'lak'Iala la lE'nt!ede o'klwina^yasa ne'tsla^ye. Wa, he'Em
la'gilas tlE'lxwetaq qa he'x'^ida^mese la'weda qlE'mlale la'xa

xa'qaxs la'e Llo'pa. Wa, a'-mese la kiwe'tustalayuweda xa'qaxs 20
la'e Llo'pa. Wa, a'^mese la le'xama qlE'mlale la g^e'^'stala la'xa

ha'nx'Lanowe. Wa, gl'Pmese gwal ke'xetaqexs la'e ax^e'dxes gEl-

tslE'me. Wa, la qate't!edEqg'a gwa'Ieg'a {fig.). Wa, gl'Pmese gwal
qatetaqexs la'e ax^e'dxa hS,'nx'Lanowe. Wa, la guxtslo'tsa

^wa'pe laq qa nEgo^ya'les. Wa, la ax^e'dxa qate'dEkwe ne'tsia- 25
^ya qa gwa'naxts lodes laq. Wa, la ha'nxXEnts la'xes lEgwi'le.

Wa, gi'Pmese mEdE'lx^widExs la'eda tslEda'qe ax^e'dxes klip-

La'la qa^s xwe'tledes la'xes ha^me'xsIlasE^we. Wa, he'x'^ida-

^mese lawa'yeda qlE'mlale la'xa xa'qe. Wa, la klwe'tii^stalaq

qa^s tslEXLa'leq la'xes lEgwI'le. Wa, le'xa^mesa he'x-tla^ye k'les 30
ax^wu^sta'nos. Wa, gi'l^mese ^wFlaweda xtx'qaxs la'e 5,x^e'dxa
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33 handled ladle and dips up the liquid of
|
what is being cooked by her,

so that it becomes milky; and when it is really
|
milky, she takes the

35 kettle from the fire. Then
||
it is done. At once she calls her hus-

band and her
|

children to eat with spoons what is in the kettle, for

the tainted codfish is not
|
used to invite many people. It is

|
only

food in tlie house for the married couple and their children. As
soon

I

as they have eaten it with spoons, the man takes the head.
||

40 The fii'st thing to be eaten are the eyes; and
|
when he finishes them,

he breaks the head and eats the
|
fat of the skull; and when this is

finished, he takes a
|
spoon and eats the meat and the liquid; but

first
I

they drink water, and they also cool themselves with water
||

45 when they have finished eating. That is all about this.
|

1 Codfish-Head.—Wlien the head of the codfish is
|
really tainted

and has been kept for a long time in the
|
corner of the house, the

woman takes her kettle and
|

puts it down at the place where the

5 heads are. Then she puts
||
the heads into it. They are put in so that

the face is upward.
|
As soon as the kettle is full, she takes an old

mat and
|

covers them over. Then she takes a bucket of water and
|

pours it over the old-mat covering. She
|
only stops pouring water

10 when it shows all
|1
around the mouth of the kettle. The reason why

32 gl'ltlEXLa'la ka'tslEnaqa qa^s tseg'ustalex ^wa'palases ha^me'x'-

silasE-we qa dzE'mx"stox^wides. Wa, gi'Pmese a'lakMala la

dzE'mx"st6x^widExs la'e hS,'nxsEndEq la'xa lEgwi'le. Wa, laE'm

35 L!6'pa. Wa, &''mese lie'x-^idaEm Le'^lalaxes la'^wQnEme LE^wis

sa'sEme qa^s yo's^ideqexs g'e'tsloe la'xa ha'nxxanowe, qaxskle'-
sae Le'^lalayo la'xa qle'uEme bEgwa'nEma la q!al ne'ts!a^ya, ylxs

a'^mae ha'^ma^yaeltsa haya'sEk'ala LE^wis sa'sEme. Wa, gl'l-

^mese yo's^idEX'da'xwa la'e he'deda bEgwa'nEme ax^e'dxa he'x"-

40 tla^ye. Wa, he'^mis gll hfi.'mx'^itsoseda gEbElo'xsta^ye. Wa, gi'l-

^mese -wFlaqexs la'e wEWE'x"sEndxa he'xt!a^ye qa^s ha^mx-^i'dex

dE'ngwap la^yas. Wa, gil-'mese -wi'laqexs lae ax^e'dxa k'a'tslE-

naqe qa^s yo's^idexa qlE'mlale LE^wa' ^wa'pala. Wa, las'mLeda
^wa'pe gtl na'x^itsos. Wa, la'xaa k'o'xwaxodaEmsa ^wa'paxs

45 la'e gwal yo'saq. Wa, laE'm gwal la'xeq.

1 Codfish-Head (He'xt!e^sa ne'tsla^ye).—Wa, he'^maaxs la'e a'la-

k"!ala la qia'la he'xtla^yasa ne'tsla^yaxs la'e gael g-ae'l lax one'-

gwilasa go'kwe. Wa, le'da tsteda'qe ax-'e'dxes ha'nx'Lanowe

qa^s le ha'ngalilas lax S,xe'lasasa he'xtla^ye. Wa la axts!§,'lasa

5 he'x'tla^ye laq. Wa, laE'm e'k-!EgEmlts!&xs la'e Sxtsla'laq. Wa,
g-i'l^mese qo'tleda ha'nxxanaxs la'e ax-'e'dxa k' !a'k'!obane qa^s

nasEyl'ndes laq. Wa, la Sx^e'dxes ^wa'bEtslala na'gats!a qa^s

guqEyi'ndes lax 6'kiiya^yasa na'sEma-'ye k-!a'k-!obana. Wa, a'l-

^mese gwal guqa'sa ^wa'paxs g-a'xae ne'l^Id lax o'kttya^yas e^wa-

10 ne'qwas &wa'xsta^yasa ha.'nx"Lanowe. Wa, he'Em la'gilas giiqE-
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she
I

pours water over the old mat is that it does not catch fire
|
11

when the kettle is put on. As soon as she finishes
|
covering it up,

she puts the kettle on the fire, and the kettle stays on the fire
|

for

a long time; and after it has been kept boihng for a long time,
||
it is 15

taken off. Now it is done. Then the woman takes
|
a large dish

and her largest spoons.
|
She puts the dish by the side of the kettle

and takes off the
|
mat covering of what is being cooked by her, and

she puts it down by the side of the fire.
|
Then she takes the large

spoon and takes out of the kettle one by one
||
the whole heads. She 20

puts them
|
into the dish, and she only stops doing so when the heads

are all out.
|
When this is done, the woman calls her

|
house-mates to

come and eat the heads of the codfish.
|
As soon as they come, they

sit down, and she puts the dish before them.
||
They drink water; 25

and after they have finished drinking water,
|
they take up with their

hands each one
|

head and begin to eat it; and they continue to eat,

first
I

the eyes, and after that the fat of the skull;
|
and they suck the

bones and throw them into the fire.
||
As soon as they have finished, 30

the woman takes the food-dish
|
and pours into the kettle the food

that is left over. She pours
|
water into it and washes it out; and

as soon as it is clean inside,
|
she pours the water out by the side of

yl'ntsa ^wa'pe la'xa kMa'kMobana qa k!u'nqes qa kle'ses x-I'x-e- 11

dExs la'e ha'nxxala la'xa lEgwi'le. Wa, gt'Pmese gwal na'sa-

qex's la'e ha.'nxLEnts la'xes lEgwI'le. Wa, la^me'se g-e'xLala

ha'nxxala la'xa lEgwI'le. Wa, he't!a la ge'gllil maE'mdElqtilaxs

la'e ha'nxsana. Wa, laE'm Llo'pa. Wa, le'da tslEda'qe ax^e'd- 15

xa ^wa'lase l6'q!wa LE^wa ^wa'lega^yases k'a'k^EtslEnaqe. Wa,
la hano'llltsa lo'q !we la'xa ha'nxLanowe. Wa, la na'sodxa k' lak" !o-

ba'ne na'sa^yases ha^me'xsilasE^we qa^s ge'nolises la'xa lEgwI'le.

Wa, la ax^e'dxa ^wa'lase ka'ts lEnaqa qa^s ^na'l^nEmsgEmEmke sa'yi-

nalaa XE'lx'^idxa he'xtla^ye la'xa ha'nxxanowe. Wa, la xEltsIa'las 20

la'xa lo'qiwe. Wa, a'l^mese gwal he gwe'g-ilaxs la'e ^wPlosa

he'xt!a^ye. Wa, gl'Pmese ^wPlaxs la'eda tslsda'qe Le'^lalaxes

^nEma'elwute qa g^a'xes he'x^hax'xa hetla'^yasa ne'tsla^ye. Wa,
gl'1-mese gax klus^a'lilExs la'e k'a'x'dzamolllasosa lo'q!we. Wa,
la'xda-xwe na'x^idxa '^wa'pe. Wa, gi'Pmese gwal na'qaxs la'e 25

xa'maxtslanases e^eyasa'xs la'e da'x'^idxa ^na'PuEmsgEme la'xa

he'xt la^yaxs la'e ha^mx'^i'dEq. Wa, laE'm he'xsaEm gil ha^mx'^i'-

tsose gegE^ya'gEsas. Wa, la a'telx'sdalax ds'ngwapla^yas. Wa,
la'La klE'xwaEmxa xa'qas qa^s tslEXLa'leq la'xa lEgwI'le. Wa,
gl'Fmese gwa'lExs la'eda tslEda'qe Sx^e'dxa ha^maa'tsle lo'qiwa 30

qa^s legiixts !o'tsa ha^'mxsa^ye la'xa ha'jixLanowe. Wa, la guxts !6'tsa

^wa'pe laq qa^s ts!5'xug-lndeq. Wa, gl'l^mese la e'gig'axs la'e

qEbEno'lisxa ^wa'pe la'xa lEgwI'le. Wa, la xwe'laqa guxtslo'tsa
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tlie fire, and she pours
|
fi'esh water into it and puts it down before

35 her guests;
||
and they all wash their hands, and they also wash them-

selves
I

around the mouth, for the fat of the
|
heads sticks all around

the mouths of those who eat this kind (of food). After
|
finishing

they drink fresh water. This kind (of food)
|
is also not used to invite

40 many men or the
||
numaym. Only the housemates of the

|
owner

eat it; and no oil is poured into it, for it is really
|
fat. That is all.

|

1 Eoasted Codfish.—\Vlien many
|
codfish have been caught by the

fishermen, the woman
|
cuts them in the same manner in which

she first cut them,
|
this way: ^ 7 As soon as she fin-

5 ishes cutting them, she takes L^ ^ I
a

||
piece of pine that

is easily spht to make roasting- ^ \ tongs.
|
Four codfish

are put into each pair of roasting-tongs,
|

in this manner.' A
strip of cedar-bark is tied between each (two)

|
codfish and also at

each end, so that the roasting-tongs do not spread open.
|
As

soon as this is done, she puts (the tongs) by the side of the fire.
||

10 The flesh side is first roasted. As soon as it is done, she
|
turns it

over and roasts the skin side; and when
|
it is blackened, she takes

it away from the fire. Then it is done.
|
Sometimes this is eaten at

once, while it is still hot.
|
They do not dip it into oil when it is still

a'lta ^wa'p laq. Wa, la k'ax'dzamo'lllas la'xes Le'^lanEme. Wa,
35 la'x-da^xwe ^wi4a tslE'ntslEnx^wIda. Wa, la'xaa ts!6'x-wIdEX

awi'^stases sEmses, qaxs ^na'xwa^mae kluta'le tsE'nxwa^yasa
he'x"t!a^ye lax sE'msasa hS^ma'pax gwe'x'sdEmas. Wa, gl'l^mese

gwa'lExs la'e na'x^idxa a'lta ^wa'pa. Wa, laE'mxaa k'!es Le'la-

^layuwe gwe'xsdEnias la'xa qle'uEme be'bEgwauEma LE^wa
40 ^nE^me'mote. LaE'm §,'Em le'x'aEm ha^ma'pqeda ^nEma'elwutasa

axno'gwadas. Wa, la'xaa k' lea's Lle'^na klu'ngEms, qaxs S,'lak'!a-

lae tsE'nxwa. Wa, laE'm gwa'Ia.

1 Eoasted Codfish (Llo'bEk" ne'sasde).—Wa, he'^maaxs qle'nEmae
ba'kulauEmasa ba'ku^lenoxwexa ne'tsla^ya. Wa, le'da tslEda'qe

xwa'l^idEq lax gwii'laasa xwa'La^yasexs g'l'lae xwa'l^idEq xag'a

gwa'leg'a {jig.^. Wa, gl'l^mese gwal xwa'Laqexs la'e ax^e'dxa

5 e'gaqwa lax x^'sE^we wuna'gula qa^s Llo'psayugwileq. Wa,
laE'm mo'weda ne'tsla^ye la ge'k!ine la'xa ^na'l^uEmtsIaqe Llo'p-

sayo g'a gwa'le g'a {jig}). Wa, laE'm yaLa'leda ^nal^nE'me ue'-

tslexa dEna'se LE^wa wa'x'sba^ye qa kle'ses ax^e'deda Llo'psayowe.

Wa, gi'Pmese gwa'lExs la'e Lano'lisas la'xes lEgwile. Wa, la

10 lie'Em g'il Llo'pasose qlE'noladza^yas. Wa, g'l'Pmese Llo'pExs

la'e le'x'^IdEq qa^s Llo'pledex Lle'sadza^yas. Wa, gi'l^mese k!u-

mE'bc'^idExs la'e axsE'ndEq. Wa, laE'm L!o'pa. Wa, la ^na'l-

^nE'mplEna he'x'^idaEm ha^mx'^i'tsoxs he'^mae a'les ts!E'lqwe.

Wa, la kMes tslEpa's la'xa Lle'^naxs he'^mae a'les tslE'lqwe, qaxs

'See first figure on p. 241.
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hot, for
II
it is stUl moist with fat inside. As soon as

|
it gets cold, 15

it gets dry inside; and when it is
|

given as food, they dip it into oil.

This also is not used to invite
|
many people. Only the married

couple
I

and their children eat this kind (of food) ; and the
||
roasted 20

codfish is also eaten cold in the morning, at noon, and in the even-
ing;

I

but it is not eaten hot in the morning, for it is fat,
|
and it is

bad if it is eaten when stiU hot in the morning.
|
They drink water

before and after they have finished eating it.
|
That is all about this.

||

Another Kind of Roasted Codfish.—Wlien
|
the woman does not 25

want to boil the codfish, she just
|
takes the cut codfish and puts it

down by the side of the
|
fire. Then the belly is first roasted; and

when
I

the belly is done, she puts it down on the belly-side and
roasts the right-hand side;

||
and when (the surface) is aU blackened, 30

she tm-ns the head the other way and roasts
j
the left-hand side ; and

when that also is blackened,
|
it is done. [It is done after this.] Then

the woman takes a
|
food-mat and puts the roasted codfish

|
on it,

and she calls her husband to come and eat it.
jj
Now the woman first 35

takes water, and they drink it.
|
After they have finished drinking it

,

the woman takes off the skin and
|
throws it into the fire; and after the

skin is all off,
|
she breaks the meat into pieces, and then her husband

he'-mae a'les k!u'nk!unq!EqElases tsE'nxwa^ye. Wa, gl'1-mese 15
la wudEX-^i'dexs la'e lE'mlEmox^wida. Wa, gl'Pmese ha^mg I'la-

*yaxs la'e tsIfi'pEJa la'xa Lle'^na. Wa, la'xaa k'!es Le'^lalayo

la'xa qle'nEme be'bEgwanEma; 4'Emxaa le'xa^ma ha'yasEkala
LE^wIs sa'sEme ha^ma'pEx gwe'x'sdEmas. Wa, la'xaa h&^ma'^ya
wiida' Llo'bEk" ne'ts!exa gaa'la LE-wa' nEqa'la Lo^ma dza'qwa. 20

Wa, la'La k"!es ha-'ma'^ya tslE'lqwaxa gaa'la qaxs tsE'nxwae,
yixs ^ya'x^sE^maaxs ha=ma'yaaxs he'^mae a'les tslE'lqwexa gaa'la.

Wa, JaE'mLeda ^wa'pe na'naqalg'iwes loxs la'e gwal ha^ma'pa.
Wa, laE'm gwal la'xeq.

Another Kind of Roasted Codfish (Mae'dzEk" ne'tsle^).—Wa, gi'l- 25

*mesa tsEda'qe qlE'msa ha'nxLEndxa ne'tsla^yaxs la'e a'Em
&x-'e'dxa la tsle'x'Ewak" ne'tsla^ya qa^s le qs'lgiinoUsas la'xes

lEgwI'le. Wa, laE'm he gll L!o'pas6se tEkla's. Wa, gl'Pmese
Llo'pe tEk'Ia'sexs la'e k-!o't!ahsas qa^s Llo'pex he'lk-!6t!Ena^yas.

Wa, g i'Pmese ^na'xwa klumE'lx'^IdExs la'e xiilEli'saq qa-s L!o'p!e- 30
dex gE'mxot !Ena^yas. Wa, gl'pEmxaa'wise klfiniE'lx-^idExs la'e

L!6'pa. Wa, laE'm Llop la'xeq. Wa, la ax^e'deda ts!Eda'qaxa
ha^madzowe' le'^wa^ya qa^s ya'giidzodesa mae'dzEkwe ne'ts!e^

la'qexs la'e Le'^lalaxes la'^wQuEnie qa g'a'xes ha^mx'^i'dEq. Wa,
la^'me'se he gil ax-'e'tsosa tslEda'qeda ^wa'pe qa^s na'x^ideq. Wa, 35
gi'Pmese gwal na'qaxs la'eda ts!Eda'qe ax^'laxa Lle'sas qa-'s

tslEXLa'leq la'xa lEgwi'le. Wa, gi'h'mese wFl4weda L!e'saxs la'e

LE'nx-'wIdEX qlE'mlalas. Wa, la la'^wiinEmas hS^rnx'^I'dEq. Wa,
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40 begins to eat it.
|
After he has eaten, the woman takes the food-

||
mat

on which are the remains of food and the bones, and
|
shakes it into

the fire. Then the woman also dips up some
|
water and drinks, and her

husband also. After
|
they have finished drinking, he squirts a

mouthful of water over
|
his hands; and his wife, on her part, puts

45 her hands
||
imder the hands of her husband. Then he and his

|

wife wash their hands together. The man takes four
|
mouthfuls of

water and squirts it over his hands. After he has
|
squirted over his

hands four times, he finishes. This kind of food is not used to invite
|

50 many people; and the codfish is not
||
dipped into oil when it is

(cooked) this way, and
|
the head is not eaten. That is aU about

this.
I

Red Cod.—The same is done with the red cod, the one kind of cod-

fish
I

and with the nalEin, the gwEHsIc', the qlwd'qEla,
|
the t.'ot.'ople

55 and the LEWE'lgam¥. Only that is different
||
with the xuldzos:

that is not dried, and also the kelp-fish, for they are
|
very small.

At last it is done.
|

Black Cod.—I have forgotten about the black cod,
|
for this one is

treated in the same way as dried salmon when it is dried; and that

also
1
is done in the same way,—it is scorched as they do dried

60 salmon when it is eaten
||
in the morning; and it is also soaked when

g"l'Pmese gwal ha^ma'pExs la'eda tslEda'qe ax^e'dxes h&^madzowe'
40 le'^wa^ya, ylxs he'^mae ge'dza^ye ha'mxsa^yas LE^wa' xa'qe qa^s

laa'xLEndes la'xa lEgwi'le. Wa, la'xaeda tslEda'qe tse'x'^Idxa

^wa'pe qa^s na'x^ide, wa, la 6'gwaqe la'^wunEmas. Wa, gil^mese
gwal na'qaxs la'e ha'msgEmd la'xa ^wa'pe qa^s ha'mxts!anEnde
la'xes e^eyasowe'. Wa, la'xaa gEUE'mas LEla'bE^weses e^eyasowe

45 lax e^eyasa'ses la'^wunEme. Wa, laE'm ^na^uE'mplEng'ila tslE'n-

tslEnkwa LE^wis gEUE'me. Wa, le'da bEgwa'nEme mo'plEua
ha'msgEmd la'xa ^wa'pe qa^s hamxts.'a'nEndes. Wa, g'il m5'-
plEna hS-'mxts!anEntsexs la'e gwa'la. Wa, laE'm k'!es Le'^Ialayo

la'xa q lE'nEme be'bEgwanEme gwe'x'sdEmas. Wa laE'mxaa k'les

50 tslE'pEla la'xa tle'^na, yixs ha'e gwe'kweda ne'tsla^ye. Wa, la

k"!es ha^ma'^j^e he'xt!a^yas. Wa, las'm gwal la'xeq.

Red Cod.—Wa, he'^meda Llo'xsEme, yl'xa ne'tsla^ye ^uE'me gwa'-
viMalasaq LE^wa' nalE'me LE^wa' gwE^le'ke, LE^wa' qlwa'qEla,

LE^wa' t!6't6p!e, LE^wa' LEWE'lgS-ma^ye. Wa, le'x'a^mes o'gu^qa-

55 la^yasa xu'ldzosaxs k'!e'sae k'la'wasIlasE^wa LE^wa pExi'te qaxs
xE'nLElae am^ama'ya. Wa, lawI'sLa gwa'la.

Black Cod. — Wa, he'xoLEn LEle'wesE^wa na'lEme, yixs ya'e

gwa'leda xamasaxs la'e lE'mxwasE^wa. Wii, he'Emxaa'wise gwe'-
g'ilasoxs la'e tslEX'a'sE^wa lax gwe'gilasaxa xama'saxs la'e hS,^ma'-

60 xa gaa'la. Wa, la'xaa tle'lasE^wa, yixs la'e ga'la Sxe'Iakwaqexs
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it has been kept for a long time and
|
when it is boiled. They dip 61

it into oil; and this is also
|
used for inviting many people, when the

host has no dried salmon
|
and no dried halibut. That is at last aU

about this.
|

Kelp-Fish (1) .—Now I'll talk about the kelp-fish, which is
|
the same 1

as the xu'Mzos. Its name is "heated body,"
|
because its body is

heated over the fire in order to loosen the scales,
|
and because also

hot water is poured over it.
||
Then the scales come off from the skin, 5

and
I

therefore it is called the "heated body;" and the reason why
it is called "fast swimmer" {xu'ldzos)

|
is because it swims very

quickly whenever it is frightened.
|

Now I will tell how they are cooked, for
|
they do not begin right

away to cook them when they are fresh, for they only
||
begin to 10

cook them after they have been in the house for a long time. Some-
times

I
they are kept five days, or even more; for they try to obtain

for it a
I

strong smell, so that the bones will come off from the meat,
and also so that they

|
may be fat. The fust people said so, and

therefore people
|
of recent times imitate theni; and (therefore) also

the kelp-fish becomes tainted (before it is used).
||
The woman takes 15

the kettle and puts it by the side of the
|
fire of the house. Then she

takes her drinking-bucket and draws
|
fresh water. As soon as she

comes home, she pours
|
the water that she has drawn into the

h&'nxLEntsE^wae. Wa, la tslE'pEla la'xa Lle'^na. Wa, la'xaa 61
LE'^lalayo la'xa qle'uEme be'bEgwanEma, yixs k'lea'sae xa'matsa
k!wc'lase, loxs k'lea'sae kMa'wasa. Wa, lawI'sLa gwai la'xeq.

Kelp-Fish (1).—Wa, la-me'sEn gwa'gwexs^alal la'xa pExi'te, yixs 1

^UEma'e LE^wa xu'ldzose. Wa, he'Em la'gilas Le'gadEs pExi'te,

yixs pEX'a'sEwa^es o'k!wina^yaxs la'e la'lawa^yasE^wes go'bEte la'xa

lEgwi'lasa go'kwe, loxs giiqe'tasE^waasa tslE'lxsta ^wa'pa. Wa,
he'x'^ida^mese ^wi'^wexap!e'de go'bEtas la'xa Lle'se. Wa, he'Em 5

la'gilas Le'gadEs pExi'te. Wa, he'^mis la'gilas Le'gadaxaas xOl-

dzo'sas, yi'x'ae lax max-Ide yixs he'ltsaases kIPe'dayowe.
Wa, la^me'sEn gwa'gwexs^alal la'qexs la'e hS^me'xsIlasE^wa, yixs

k'!e'sae he'x'^id h&^me'xsilasoxs he''mae a'le ge'te, qaxs a'lmae
h&^mex'silasoxs la'e gael Sxe'l la'xa go'kwe ^na'l^uEmp Isnae 10
sEk'!a'p!Enxwa^se ^na'las loxs haya'qaaq qaxs q!a'q!alaaq qa
q!alp!a'les, qak'!E'nx-^Ides xa'qas la'xes qlE'mlale. Wa, he'^misexs

tsE'nx^wIdae, ^ne'k'aeda g'a'le bEgwa'nEma. Wa, he'^mis la'gilasa

a'le bEgwa'nEm na'naxtslEwaq. Wa, he'^maaxs la'e qiah'i'deda

pExi'te, lada ts!Eda'qe a.x^edxa .ha'nxxanowe qa^s hano'lises lax 15
lEgwi'lases g'o'kwe. Wa, la ax^e'dxes na'gatsle qa^s le tse'x'^idEx

a'lta ^wa'pa. Wa, gl'l^mese gax na'^nakiixs la'e guxtslo'tses

tsa'nEme ^wap la'xa ha'nxLanowe, qa nEgo'yoxsdales. Wa,
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kettle, until it is half full,
|
and she leaves it by the side of the fire.

20 Then she takes the kelp-fish and
||
puts them into a small basket,

and she places it near the
|
side of the fire. Then she takes the

short
I

wedges which are always kept in the house, and also a short

waU-board.
|
Generally she uses the stern-seat of a small canoe. She

puts it down
|
close to the small basket in which the kelp-fish are

25 kept, and she does the same
||
with the short wedge. Then she takes

one kelp-fish out of the
|
little basket. She holds the head of the

kelp-fish, and puts its
|
body into the fire. Then she turns it over;

and as soon as
|
she sees that the scales begin to come of! from the

skin,
I

she puts it down on an old mat that has been spread out on
30 the floor of the house. She takes her

||
knife and scrapes off the scales

that are loose. Then she turns
|
the fish over and over as she scrapes

off the scales. As soon as all
|
the scales are off, she puts the fish

on its belly on the
|
stem-seat of the small canoe, on which the fish

is beaten. She holds it with the left hand, by the
|
head. With the

35 right hand she takes the flat point of a
||
short wedge, and with

the top end beats the | back of the kelp-fish, beginning at the back of

the head, and beating down to the tail.
|
She only stops beating when

the body of the kelp-fish is ^ _^^ soft.
|
After she has

beaten it, she takes her
I

fish- <:^_2lj)X-l--l3l3CI knife and cuts the

40 body across in this manner. After
||
she has cut it

o'xsa^mese ha^nS,'Us la'xa lEgwi'le. Wa, la ax^e'dxa pExI'te qa^s

20 k'lEXtsIo'des la'xa la'laxame. Wa, la h§,'ngalilas la'xa ma'k'ala

lax ona'lisasa lEgwi'le. Wa, la'xae ax^e'dxa ts!Ek!wa' hemEnel
LEmg"ayasag'o'kwe. Wa, he'^misatslEx^stS ts!ats!ax"sEma. He'Em
q liSna'la a'xsE^wa g'ixsa'sa xwa'xwagume. Wa, la pax^a'llla la'xa

ma'gtnwalilasa pExi'dats!e la'laxama. Wa, he'Emxaa'wise ax^a-

25 li'lasa tslEx^sto LE'mg'aya. Wa, la daltslo'dxa ^nE'me pEX'i't la'xa

la'laxame. Wa, la da'la he'xt !a^yasa pExi'taxs la'e k-a'tLEnts

6'klwina^yas la'xa lEgwi'le. Wa, la le'xi^lalaq. Wa, gl'Pmese
do'qttlaq la ^wi4a ^wi'^wexap lededa go'bEte la'xa Lle'saxs, la'e

axdzo'ts la'xa LEbi'le kla'kMobana. Wa, la a,x^e'dxes xwa'La-

3Q yowe qa^s k'exa'les la'xa la kMina'la go'bsta. Wa, laE'm le'x'i-

4alaxa pExi'taxs k'exa'laax go'bEtlEna^yas. Wa, gi'Pmese ^wi4a-

weda g5'bEt !Ena^yaxs la'e ma'dzotsa pEX'I'te la'xa tiElo'dzo

glxso'sa xwa'xwagiime. Wa, la da'lases gE'mxoltslana lax

he'xtla^yas. Wa, la da'x-^itses he'lkMotslana^ye lax pE'lba'^yasa

35 ts!Ex"stowe LE'mgay4. Wa, la tlE'lx^wIts o'xta,^yas lax Swi'g'a-

^yasa pExi'te ga'glLEla lax 6'xLaata^yas, lie'bEndala lax o'xsda-

'yas. Wa, a'l^mese gwal tiE'lxwaqexs la'e lE'ntlede o'klwina^yasa

pEX'i'te. Wa, gi'Pmese gwal tiE'lxwaqexs la'e Sx^e'dxes xwa'-

Layowe qa^s qatetle'dex o'klwina^yas ga gwa'leg'a (Jig.). Wa,

40 gll^mese gwal qatetaqexs lae ma'stE'nts lax ^wa'bEts!alasa hSux'-
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crosswise, she puts the fish head fii-st into the water in the
|
kettle. 41

She never cuts off the heatl ; for the fii-st people
|
said that a good taste

is given to the meat of the
|
kelp-fish b}^ the fat of the eyeballs and

the
I

brain. Therefore she puts it all into the kettle;
||
and she does 45

this to all the other kelp-fish, if there are to be many I guests. As soon

as the kelp-fish is in the kettle,
|
she puts it over the -fii-e; and when it

begins to boil,
|
the woman takes the fii-e-tongs and stirs it;

|
and after

stin-ing it for some time, she takes it down. Then
||
she takes her large 50

long-handled stirrmg-ladle and stu-s with it
|
for a short tune what is

being cooked. She does not
|
stu- it long, before she dips the spoon into

what is being
|
cooked and pours it back [on the top of where she took

it from];
|

and she continues this for a long time. It may be
||
half an 55

hour according to the clock that the woman
|
dips up the water of what

she is cooking and pours it back again.
|
She only stops when the

liquid of what she is cooking is really milky.
|
This shows that the fat

of the fish is well mixed
|
with the liquid. That is the reason why

the woman dips up ||
the liquid of what she is cooking, so that the 60

liquid
I

and the fat of the kelp-fish may be well mixed; for if the
|

liquid of the kelp-fish should not be milky when it is given by the

host to his friends,
|
then the guests at once whisper among them-

LSJiowe. Wa, laE'm hewa'xaEm qak'o'dEX he'xtla^yas qaxs 41
^ne'k-aeda g'a'le bEgwa'nEmqexs he'^mae yo'sp!ayasa qlE'mlalasa

pEXi'te tsE'ntsEUXsta^yas gegEbEl5'xstiVyas gegEyagEsas LE^wes

lEqwa'. Wa, he'^mis la'giia ^wl4a^stEnts la'xa ha'nxxanowe.
Wa, la ^wi^laEm he gwe'x'^Idxa wao'kwe pExi'ta, yixs qle'nEmae 45

Le'^lanEmas. Wa, gi'l'mese ^wi-la^steda pExi'te la'xa hH'nxLano-
waxs la'e ha'nxxEnts la'xa lEgwi'le. Wa, gl'Pmese mEdE'lx^wi-

dEXs la'eda tslEda'qe S,x^e'dxa tsle'sLala qa^s xwe'tlideq. Wa,
k'!e'st!a ge'giltsela xwe'tasa tsIe'sLalaxs la'e k-at!a'lilas. Wa, la

5.x-'e'dxes ^wa'lase glltlEXLala xwe'dayo k-ats-lEuaqa, qa^s ya'^was^- 50

ide xwe't!ets la'xes ha^mexsi'lasE^we. Wa, k' le's^Emxaa'wise

ge'giltsela xwetas laqexs la'e tse'gostalas lax ^wa'palases ha^mex'-

si'lasE^we qa^s xwe'laqe tsestE'nts lax o'kiiya^yases gaya'uEma-
saq. Wa, la ge'giltselak'as he gwe'gile. Wa, walaanawise lo^

nExsEglLEla la'xa q!aq!alak'!a^ye ^wa'^wasdEmasa tslEda'qe tse'go- 55

stalaxa ^wapalasa ha^me'x'sIlasE^was qa^s xwe'laqe tse^stE'nts.

Wa, a'l^mese gwa'lExs la'e a,'lak-!ala la dzE'mx"stowe ^wa'palasa

ha^mexsI'lasE^was, qaxs la'e a'lakMala la qElo'kwe tsE'nxwa^yasa

pEX'Ite LE''wis ^wa'pala. Wa, he'Em la'gilasa tslEda'qe tse'gostala^

^wa'palases hS,^me'x'silasE^we qa a'lakMalese lE'lgoweda ^wa'palas 60

LE^wa tsE'nxwa^yasa pEX'i'te, qaxs g'l'Pmae k!es dzE'mx"st6we
^wa'palasa pEX'i'taxs hSmg'i'layaaseda Le'^lalaxes ^ne^nEmo'kwe.

Wa, he'x'^ida^mese dEndE'msa kiwe'ldaxs la'e ho'qQwEls lax g'o'-
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selves when they leave the house
|
of their host, and they say about

65 the woman that she is lazy,
||
although she maybe of chief's blood and

a chief's wife. However,
|
the wives of those who are not of chief's

blood do not give up
|
trying to get milky the liquid of the kelp-fish

that they are cooking. When
|
the liquid of the kelp-fish is really

milky, the
|
kelp-fish kettle is taken off the fire, and now it is done.

||

70 Then the woman brings out of her room her dishes, which
|
she keeps

in the inner room. She puts them down on the floor next to the
|

kettle in which the kelp-fish were boiled; and she takes the same
large

|
ladle with which she dipped up the liquid of the kelp-fish

when she was cooking it,
|
and she dips up with it the boiled kelp-fish

75 from the
||
kettle, and she pours them into the dishes. Both the

liquid and the
|
meat are put into the dishes. As soon as the dishes

are filled evenly,
|
—for they are not entirely full

|
of liquitl and

meat,—and as soon as everything
|
is ready, the spoons are distrib-

80 uted among the small party of guests.
||
Then the dishes are placed

before the guests; and there is always
|
one dish for four men.

|

First, they drink some cold water; and after they have finished

drinking,
|
the host speaks to his guests, and says,

|
"Think of your

throats and do not swallow the bones!" Then they all begin to

85 eat with
||
spoons. It takes them a long time to eat the boiled kelp-

kwas Le'^lanEmaxdiiq. Wa, laE'm ^ne'x-sE^weda tslEda'qaxs q!E'm-

65 tslEXLae, yl'xa g'l'qamene ylxs gEnE'maasa g i'gama^ye. Wa, la'La

^na'xwa^me gEgEnE'masa wa'x^^me k'les g"i'qamen k'!es ya'x'^id qa
dzEmx^stox^wides ^wa'palas ha^me'xsiliis pEx^i'ta. Wa, gl'Pmese
a'lakMala la dzE'mx"stox^wide ^wa'palasa pExi'taxs la'e ha'nx^-

sEntsE^weda pEX"i'te-lats!e ha'nxxana. Wa, laE'm L!o'pa. Wa,
70 he'x'^ida^meseda ts!Eda'qe ftx^willt !all'laxes loE'lqlwaxs hii'xde

kimtsla'lila otsla'lile qa^s g'a'xe k'a'galilElas lax ma'g'lnwalllasa

pEx i'te-latsle hS'nxxana. Wa, he'^mis &x^e'tsoseda ^wa'lase k"a-

tslEna'q, ylx tseg'ostalayo'sex ^wa'palases ha'nxxEntsE^we pExI'ta.

Wa, le tse'yoltslots la'xa h5.'nx'Laakwe pEx i'ta la'xa ha'nxxa-

75 nowe qa^s le tsetsla'las la'xa lo'ElqIwe, ^na'xwa^me ^wa'palas LE^wa
qlEmla'ie la tsets!a'layo la'xa lo'ElqIwe. Wa, gi'Pmese la ^nEma'x'e
awa'xats lEwasasa l6'Elq!waxs ^na'xwa^mae k'!es fi.'laEm qo'qu-
tlaxa ^wa'pala LE^wa qlE'mlale. Wa, gi'Pmese ^wPla la gwa'-
lalaxs la'e tslEwanae'dzEma ka'k'EtslEnaqe la'xa k!wa'k!we-

80 lEmiixs la'e ka'x'^idayuwa lo'Elq!we. Wa, lie'mEnalaEm mae-
ma'leda be'bEgwanEmaxa ^na'l^nEmexxa l5'q!wa. Wa, le na'^na-

qalgEyoEmxa wiida^sta' ^wa'pa. Wa, g'l'Pmese gwal na'qaxs
la'e ya'qiEgaleda k!we'lasaxes Le'^lauEme. Wa, la ^ne'k'a: " ^ya'-

xda-x" mEiq!iixa'lano qaox xa'qas." Wa, la ^wHla yo's^itses

85 k'a'k'EtslEnaqe. Wa, la ge'g'llll yo'saxa yEwe'kwe pExi'ta qaxs
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fish, for
I

in eatiiig it they are very much afraid, for it happens often
|
86

that they are hurt when swallowing fish-bones, and therefore they do
not eat fast

|
[with spoons] when it is boiled; and after they have

eaten, they
|
cool themselves with fresh cold water. Then they

||

go out of the feasting-house at once. The kelp-fish is not given
|
to 90

a large number of people, for they never
|
obtain many when they

are catching them. Therefore it is given only to the
|
numaym and to

a single family; that is, the sons, and their
|
wives, and their children,

and the daughters and their
||
husbands and their children. That is 95

what is called a famih^ of single origin.
|
Only these are invited by the

owner of the kelp-fish and also his
|
friends. That is all about the

boiled kelp-fish.
|

Kelp-Fish (2).— (The man) first takes the smaU basket of his wife. I l

As soon as he arrives at the beach of his house he puts
|
the fish

caught with the line into the basket. He goes up and enters the
|

house. Then his wife spreads an old mat
||
and carries up the small 5

fish-basket and
|

places it by the side of the old mat. She sits down
by the side of the old mat, which

|
is at the right-hand side of the

fish-basket. She takes
|
one of the fish with her left hand, and she

does in the same way as I
|
described before. When the intestines

and the giUs have aU been removed,
||
she takes her fish-knife, which is 10

a'la^mae k'ils'ma pEX'I'taxs ha^ma'ya^e qaxs q!una'lae ga'yalases 86
xa'qaxs nEx'we'tsE^wae. Wa, he'^mis la'gila k!es a'lbaleda

yo'saqexs ha'nxxaakwae. Wa, g-1'Pmese gwa'la yo'saxdaqexs
la'e k^oxwaxotsa a'lta wuda^sta' ^wa'pa. Wa, he'x-^ida^'mese la

ho'qiiwEls la'xes k!we'layats!exde. Wa, k!e's^Emxaa k!we'la- 90
dzEma pExI'te la'xa qle'nEme be'bsgwanEma qaxs k"!e'sae

q!EyoLanEmenoxuxs l^'LanEmae. He'^mis la'gila le'xa^ma
^nE^me'mote LE^wa ^nE'mxLala ^ns^me'ma, yixa sa'sEme LE^wis

gEgEnE'me le^wIs sa'sEme, LE^wa ts!e'daqe sa'sEma LE^wis le'la-

^wunEme le^wIs sa'sEme. Wa, he'Eni gwE^yo' ^nE'mxi.ala ^nEme'- 95
me. Wa, le'xames Le'^lalaso^s axno'gwadasa pExi'te Lo^me'da
^ne^nEmo'kwe. Wa, laE'm gwal la'xa ha'nxLaakwe pExi'ta.

Kelp-Fish (2).—Wa, he'^mis g"il ax-'etso-'seda la'laxamaxses gEUE'- l

maxs gl'lae la'g'alis lax LlEma'isases go'kwe. Wa, la k'!ixts!6'-

tses Lla'ganEmeda pExI'te laq. Wa, la, ia.'stsas qa^s la lae'Las la'xes

g-o'kwe. Wa, he'x'^ida^mese gEUE'mas la LEp!a'li}axa k'!a'k'!o-

bana. Wa, la k'lo'qulilxa pExI'datsIe la'laxama qa-'s la hanE'n-

5

xElilas la'xa k'la'kMobana. Wa, la kItinxElflxa k'!a'k!obana lax
he'lklodEnwalilasa pEX'i'datsIe la'laxama. Wa, la-me doIts!5dxa
^nE'me pExi'tses gE'mxolts lana^ye. Wa, he'^mis gwe'gilaqEn gi'lx'-

^ide wa'ldEma. Wa, gi'1-mese ^wi^l^we ya'x'yig'Ile LE^wa qlo'sna-

yaxs la'e 5,x^e'dxes xwa'Layowe. He'Em ^UEm Le'gEmsa xwa'La- 10
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11 also called
|
mussel-shell knife, for the first people used the mussel-

shell for a knife
|

(this was sharpened by Deer when he met
Qla'neqe^lak").

|
The woman takes the fish in her left hand

|

and
15 puts it down on the old mat with the

||
tail of the fish towards the

woman and the stomach turned towards the left
|
of the woman.

She holds her knife in her right hand,
|
cuts off the head, and when

it is off she cuts open
|
the back all the way down to the tail, cutting

along the upper side of the backbone.
|
Slie only stops cutting when

20 the fish is spread open.
||
Then she puts it back on the old mat. Then

she takes
|
another fish and she does the same to it, and

|
she does

the same with all the others. Now her husband
|
makes roasting-

tongs of red pine, for they are going to roast the fish. As soon
|
as

25 the work is finished, he gives them to his wife, and tlie woman | takes

the roasting-tongs and she takes a long strip of spUt
|
cedar-bark and

winds it about one span
|
from the lower sharp-pointed end of the

roasting-tongs.
|
Slie pulls it tiglit as she winds it around it, and ties

it on. Tl\en the roasting-tongs will not
|
split when she puts the fish

30 into them. As soon as
||
the woman has finished this, she takes one of

the fish that have been cut open
|
and rubs it over the roasting-tongs.

When these are
|
covered with blood and slime, she puts into it one

of the fish that have been
|
cut open. It is put in crosswise. Then

11 yowe gEltslE'me yixa xo'las qaxshe'^mae xwa'LayS,sag'a'labEgwa'-

nEma (ylxs gexasE^was ge'x'ustalaxs la'e ba'k'o lo^ Qla'neqe-

^lakwe). Wa, le'da tslEda'qe da'x'^itses gE'mxoltsIana^ye la'xa pE-

x"Ite qa^sya'gudzodes la'xak' !a'k' lobana. Wa, laE'm gwa'saxsdaleda

15 pEX'i'te la'xa tslEda'qe. Wa, la gwe'k' laesala lax gEmxolts !ana-

^yasa tslEda'qe. Wa, la da'lases he'lk' lotslana^ye la'xes xwa'Lay§,xs

la'e qak'o'dEX he'x'tla^yas. Wa, giPmese la'waxs la'e xwalbstE'n-

dEX 6'xi.aata-yas qa^s ha'xEle lax tsla'sna^yas e'kMotlEndalax xa-

kMadzas. Wa, a'l^mese gwal xwa'Laqexs la'e fi,'lak'!ala la LEpa'la.

20 Wa, la fi,xdzo'ts la'xaaxa k-!a'k!obanaxs la'e e't!ed ax^e'dxa

^nE'me pExI'ta. Wa, laxae he'smxat! gwe'x'^idEq. Wa, la'na-

xwaEm he gwe'x'^idxa wao'kwe. Wa, la'La la'^wGnEmas Llo'psa-

yogwllaxa wtina'gfde qaxs Llo'peLaxa pExi'te. Wa, gi'Pmese

gwa'le ^xa'^yasexs la'e tslas la'xes gEnE'me. Wa, la'da tslEda'qe

25 da'x'^idxa Llopsayowe. Wa, la ax^e'dxa giltla ts!eq!adzo dzEXE'k"

dEna'sa. Wa, la qEx^^aLE'lots la'xa ^nE'raplEnke la'xEns q!wa'-

q!waxts!ana^ye g^aglLEla lax bEnba^ye ex'beseda Llopsayowe. Wa,
la lEklilta'la^me qEX'a^yasexs la'e yi^ia'LElots. Wa, laE'm kMesL

xo'x"sLa Llo'psayowe qo lal Llo'ptslodayoLa pEx-I'te laq. Wa, g I'l-

30 ^mese gwa'lEXs lae'da tslEda'qe da'x'^idxa ^nE'me la'xa xwa'LEkwe
pEX'T'ta qa^s tslEkitle'des la'xa Llo'psayowe. Wa, gi'l^mese

mEguge'txa E'lkwa LE^wa k' le'laxs la'e Llo'ptslotsa ^uE'me xwa'-

LEk" pEx^i'ta. Wa, laE'm ge'klEna^yaxs la'e &x^e'dxa dzE-



BOAS J RECIPES 399

she takes
|
.split cedar-bark and winds it around just over the edge

of the fish, and
||
slie pulls it tight and ties it down. Then she puts 35

another fish just over it.
|
It is turned the way opposite the one just

put into the tongs. Then she
|
winds cedar-bark just above it, and

she pulls it tight when she
|
ties it around. Then she takes another

fish and puts it in.
|
Its tail is turned again the opposite way, for all

of them are turned so that the taUs are in alternate directions
||
in the 40

roasting-tongs. Sometimes there are four
|
fish, or even six, put into

.one pah- of long roasting-tongs.
|
Then she ties cedar-bark aroimd the

top of the roastmg-tongs.
|
Then the woman places them by the side

of the fire of her house.
|
First the flesh-side is roasted; and as soon

as it is almost
||
black on the surface of the meat, she turns them over 45

and
I

changes to roast the skin-side. When the skin-side is really black-

ened,
I

the}- are done. Then she pulls the tongs out of the ground and
|

places them not far from the fire, so that the heat of
|
the fire reaches

them, and so that they keep hot. Then the
||
man calls his friends, 50

and sometimes he calls his
|
numaym to come and eat the roasted kelp-

fish.
I

Those whom he has called come in immediately; and as soon
|

as they are all m, the woman spreads long food-
|
mats in front of

those who are going to eat the roasted kelp-fish.
||
The woman takes 55

the roasted fish in the roasting-tongs, and takes
|
it out of the roasting-

XEkwe' dEna's qa^s qEX'^a'LElodes lax ek' !Enxe'LE!as. Wa, la

lEk!u'tElaxs la'e yil^a'LElodEq. Wa, la e't!etsa ^nE'me lax e'k!e- 35

LElas. Wa, laE'm xwe'laleda a'le L!o'pts!oyos. Wa, la'xae

qEX'^itsa dsna'se lax e'k" lEnxELElas. Wa, la'xae lEklutE'laxs la'e

yil^aLElodEq. Wa, laxae e'tled ax^e'dxa ^uE'me qa^s L!o'pts!6des.

Wa, laE'mxae e'tled xwelala qaxs ^na'xwa^mae xwe'xwalaleda

la L!6'pts!oyos la'xa Llo'psayowe, yixs ^nal^uEmp lEnae mo'weda 40

pExu'te Lo^xs q!EL!a'e Llo'ptslala la'xa g^i'ltlasa L!o'psayowe.

Wa, la^me a'slaak" qExt^'^yeda dEna'se lax 6'xta^yasa Llo'psa-

yowe. Wa, lada tslsda'qe Lanolisaq lax lEgwi'lases go'kwe. Wa,
laE'm he gil L!6'p!etsoseda qlEmlalas. Wa, gll^mese naxsaap!a

Lo^ klumle o'kuya^yas q lE'mlalasexs la'e le'x'^idEq qa hes la 45

Lla'yo L!o'p!ede l le'sadza^yas. Wa, gl'Pmese la alakMala klumle

L lesadza^yasexs la'e L!o'pa. Wa, la k!iqulelaq qa^s ga'xe La'-

g'alilaq la'xa k'le'se qwe'sala la'xa lEgwI'le qa la'gaes L!e'salasa

lEgwI'Ie laq, qa tslElqwaxsa^mese. Wa, la he'x'^da^meda bEgwa'-
nEme la Le''lalaxes -ne^nEmo'kwe Loxs ha'e Le'^lalasE^wes ^nE- 50

^me'mote qa ga'xes LlELlo'bEguxa Llo'bEkwe pExi'ta. Wa, la

he'x'^idaEm g'ax ho'gweLEleda Le'^lanEme. Wa, gi'l^mese

'wPlaeLEXs la'eda tslEda'qe LEpIa'lilxa g^ildEdzowe ha^madzo'

le'^wa^ya lax Lla'salliasa LlELlobEguLaxa Llo'bEkwe pEx-i'ta. Wa,
la'da tslEda'qe Sx^e'dxa Llo'ptslala Llo'bEk" pExI'ta qa^s xlklol- 55

tslo'deq la'xes L'.o'psayowe. Wa, la, naE'nLEmlilElasa ^nal^nE'me
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57 tongs. She puts them down with the skin below in front
|
of the

guests, and she pours oU into oil-dishes,
|
and she puts down one in

front of every four men.
|
The feasters themselves break the fish;

||

60 and when it is all broken in pieces, they begin to eat.
|
Then they dip

it in oil, for all the fat comes out while
|
it is being roasted, and there-

fore it is dry. As soon as they have finished
|
eating the roasted fish,

they drink fresh water;
|
and after they have finished drinking they go

65 out. Roasted kelp-fish is not
||
given at a feast to many tribes, for they

|

never catch much of it. Therefore only the friends, husband and.

wife,
I

or the numaym, or strangers, eat roasted
|

kelp-fish. Now,
that is all about this.

|

1 Kelp-Fish (3).—Oh, I forgot to talk about
|
wind-dried kelp-

fish. It is cut in the same way as the roasted
|

kelp-fish.

The only difference is, that the backbone is taken out,
|
and

the scales are left on in the same way as the scales are left

5 on
II
roasted fish. They do not eat the skin of the roasted

kelp-fish, for
|
they only eat the meat. After the feasters

have eaten the roasted kelp-fish,
j
they throw away the

skin. When
j
the woman finishes cutting open the kelp-fish,

she splits thin pieces of
|
cedar-sticks and spreads the fish

10 with two of them so as to keep it open,
||
in this manner:

|

57 la'xes Le'^lanEme. Wa, la k!u'nxts!otsa Lle'-nala'xa tsle'ts'.Eba-

ts!e qa^s la k'ag'lmlllElas lax Lla'sa^yasa mae'mokwe be'bEgwa-
nEma. Wa, la qliile'xs^Em LE'nqweda k!we'laxa pEX'T'te. Wa,

60 g'i'Pmese ^wI'weIx's LE'ngEkuxs la'e ^wFla ha^nix'^i'da. Wa,
laE'm tslEpa's la'xa Lle'^na qaxs ^wi^lamae tsE'nxwa^yasexs la'e

Llo'pasE^wa. Wa, he'^mls la'gilas lE'mxwe. Wa, gl'Pmese gwal
LlELlo'bEguxa L'.o'bEkwaxs la'e na'gek^Elaxa a'lta ^wa'pa. Wa,
gi'Pmese gwal na'qaxs la'e ho'quwElsa. Wa, k'le's^Emxaeda l!o'-

65 bEkwe pExi't kIwe'ladzEm la'xa qle'uEme le'lqw&laLa-ya qaxs
k'le'sae qluna'la qlEyo'LauEma, la'gilas le'x'a^meda ^ne^uEmo'kwe
LE^wa ha^yasEk'ala LE^wa ^nE^me'mote LE^wa ba'giinse l!el!o'-

bEguxa pEX'I'te. Wa, laE'm gwal la'xeq.

1 Kelp-Fish (3).-—A, he'xoLEn e'tledEl gwa'gwex's^alasLeda x'i'l-

kwe pExi'ta. He'Em gwa'le xwa'La^yase xwa'La^yasa Llo'bEkwe
pExi'ta. Wa, le'x'a^mes o'gux^Idayosexs la-wEyakwa^es xa'k^Ia-

dzowe. Wa, la axa'laEmxae go'bEtas he gwa'le go'bstasa Llo'bE-

5 kwaxs S,xa'la^mae. Wa, la k'les ha^'ma'e Lle'sasa Llo'bEkwe ylxs

le'x'a^mae ha^ma'e qlE'mlalas. Wa, gl'Pmese gwal L'.ELlo'bEgwe-

da kiwe'laxs la'e a'Em ts lEx^edayoweda L!e'sas. Wa, gl'l^Em
gwa'leda tslEda'qe xwa'Laxa pex'i'taxs la'e xo'x^widxa wiswEltowe
k!wa^xLawa qa^s qEtlI'desa ma'ltslaqe la'xa pEX'I'te qa LEpa'les

10 g-agwa'ieg-a {fig.).
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After she has done so, she hangs them up just over the
|
fire; and 12

after thej^ have been hanging there for four days,
|
they are half dried.

Then tiie owner takes them down;
|
and when he wishes to boil them,

she takes the
||
small kettle and puts it over the fire. She takes her

|
fish- 15

knife and cuts the kelp-fish into two pieces lengthwise,
|
and she also

cuts it in halves crosswise. Now each of the dried kelp-fish is in four
pieces.

|
When the kettle begins to boil, she

|
puts the pieces of kelp-

fish into it. It does not
||
boil long before she takes the kettle oft" the fire, 20

for then
|
it is done. Then the woman takes her dish and puts it down

|

at the place where she is sitting. She takes her tongs, and with them
she lifts

I

the boiled fish and puts it into the dish.
|
When it is all in *

the dish, she takes her oil-dish,
||
pours oil into it, and puts it down 25

in front of the persons for whom she has cooked it.
|
They drink water

before they begin to eat;
|
and after drinking water they eat. They

|

dip it into oil. They do not eat the skin with it, for
|
the scales are

still on it. They only eat the meat.
||
After they have eaten, a bucket 30

of water is placed in front of them.
|
They put their mouths at the

comer and take a mouthful
|
of water. Then they squirt the water

into the hands and wash them;
|
and after they have washed their

Wii, gi'Pmese gwa'lExs la'e teta'k'ostodayo lax na'qosta^yasa 11

lEgwile. Wii, g-i'Pmese m5'p lEUxwa^se ^na'liis te'ta'k-ostowexs
la'e k- !ayax-wlda. Wa, laE'm axa'xoya yls axno'gwadas. Wa,
gl'Pmese ^ne'ke axno'gwadas qa^s hanx-LE'ndeq, la Sx-'e'dxa

ha^nE'me qa^s ha'nxLEndes la'xes lEgwi'le. Wii, lii ax-'e'dxes 15
xwa'Layowe qa^s t!o'ts!Endexa pExi'tusde la'xes gi'ldolase. Wa,
laxae ge'xsEndEq uExsE'ndEq. Wa, laE'm mae'mox"seda ^nal^uE'-

me pExi'tasd. Wa, gi'l-'mese niEdElx'wkle ha'nxLEnasexs la'e

S.xstE'ntsa t!6't!Ets!aakwe pExi'tasd liiq. Wii, k!e'st!a ge'gilll

maE'mdElqulaxs la'e ha'nx-sanoweda ha'nxxanowe, qaxs laE'm 20
Llo'pa. Wa, le'da tslEda'q ax^e'dxes lo'qiwe qa^s ka'g-aliles

la'xes kiwae'lase. Wa, lii ax^e'dxes ts!e'sLiila qa^s kMipII'des

la'xa ha'nx'Laakwe pExi'tasde qa^s lii k!ipts!a'las lii'xa Io'q!we.

Wa, gl'l-mese ^wl4ts!a lii'xa io'qiwiixs la'e ax'e'dxes tslEba'tsIe

qa^sk!unxts!a'desa L!e'-na laq. Wit, la ka'gEmlllas lii'xes ha^mesi'- 25
lagilaq. Wa, la na'naqalgiwalaEmxa ^wa'paxs kMe's^mae h&-mx'^-
I'da. Wa, gi'Pmese gwiil nii'qaxs la'e ha^nix'^i'da. Wii, laE'm
tslEpa's la'xa Lle'^na. Wii, lii k!es hamga'q LE^wis Lle'se, qaxs
axa'lae gS'bEtas, qaxs le'x-amae ha'^miise qle'mlalas. Wa, gl'l-

«mese ^wal ha^ma'paxs la'e hangEmle'lEma na'gatsle ^wii'bEts!alaxa 30
^wa'pe. Wa, a''mese xwii'^magiigeses sE'msaxs la'e hamsgE'md
la'xa ^wa'pe, qa^s hamxts!anE'ndes qa^s tslE'ntslEnx^wide. Wfi,,

g'il-mese gwal ts!E'nts!Enkwaxs la'e e't!ed hamgagEntses sE'mse
75052—21—35 eth—pt ] 26
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hands, thoy put their nioulhs
|
fo the corner of the bucket and drink

35 water. Now that also is linished.
||

' Broiled Dried Kelp-Fish,—Sometimes oth(U- jieophi want
|
lo eat

soaked lialf-tlried kel])-lish. | The woman first takes lier tongs and
puts them down

|
where slie is sitting. Tlien she takes down the

5 kelp-fish that has been hung up to dry,
||
and she puts it down at the

place where tlie tongs are. She dips up some
|
water and ]>laces it

with the dried kelp-ilsh. Th(>n
|
she takes the lire-tongs and lilts

the dried kelp-fish in the middle,
|
in this manner:

|

Then she holds it in th(\ tongs over the fire, the flesh-

10 side lirst
||
turned down; and as soon as the steam

puflfs out all over,
|
she turns it over and she broils

the skin-side; and when
|
the skin becomes all black,

she stops
I

broiling it, for it is done. Then she puts

it down
I

on the mat witli the skin down. She drinks water; and
15 after

||
driid-iing, she begins to eat the meat. She only

|
takes off

the meat from the skin and puts it into her mouth.
|
She does not

dip' it into oil, for this kind is fat.
|

I forgot. As soon as she finishes broiling the half-dried
|
kelp-fish,

20 and when it is done, she takes a cup with water,
|j
takes a mouthful,

and blows the mouthful of water over the flesh-side of what she
|
has

cooked. Then it gets really tender, and
|
therefore old women and

lax o'gwiiga^yasa nagatsle' qa^'s na'x^idexa ^wa'pe. Wa, laE'mxae

35 gwa'la.

] Broiled Dried Kelp-Fish.—Wii, la ^na'l'nEmp !Ena he ha^ma-
e'xstsf/sa wao'kwe be'bEgwauKm pE'nkwe klayaxwa pEx-i'tasda.

Wa, he'Em gil ax-'e'tso^sa tslEda'qes tsle'suda, qa^s k-at!allles

la'xes klwae'lase. Wii, la axaxo'd la'xa xilEla'EEla pEX'I'tasda

5 qa^s g'e'gallles lax kade'lasasa tsle'sLala. Wa, la tse'x'^id la'xa

'wfipe qa^s ga'xe hangalilas lax gae'Iasasa pEX'I'tasde. Wii, lii

da'x'^Idxa tsIe'sLiila qa'^s k ipll'des liix nEgo'yeVyasa pEX'I'tasde

g-a gwiileg-a {Jig.)._

Wii, lii k!ipii'lases tsIe'sLiila laqexs la'e pEX'a'x q lE'mladza-'yas

10 qaxs he'^mae gile'^liile. Wa, gi'l^mese k'Exumxsaweda k-!a'lEla

la'qexs la'e le'x'^klEq qa^s pEx'^i'dex Lle'sadzE^yas. Wii, hiE'm-

Ea klii'mleq. Wa, gi'l^mese ^na'xwa klfi'mla Lle'sasexs la'e gwal

liExa'tj qaxs lE^mae Llo'pa.* Wii, a'^mese nELEdzo'ts la'xa ha-

-madzo'we le'^wa-yaxs la'e nii'x^ed la'xa ^wa'pe. Wa, gi'l-'mese

1.5 gwiil na'qexs la'e h&mx-^i'dxa qlE'mhlle. Wii, laE'm il'Em ilxa'-

laxa qlE'mlale lax L'.e'sas qa^'s ts!o'q!fises hl'xes sE'mse. W^ii,

las'm k'!ea,'s Lie'^na tslEpa's qaxs tsE'nxwae gwe'xs.lEmas.
He'xSLEii LlEle'we'soxs glh'mae gwiil pExa'xa k"!ii'ya.xwa pExi'-

tasdExs la'e Llo'pa. Wii, lii dfi'x'^'Idxa k!wa-sta' -'wa'bEtsIjxla qa^s

20 ha'msgEmde liiq qa^s sElbExfi'mdes lax qlE'mladza^yases lia^mex"-

sI'lasE^we. Wii, he'^mis la'g'ilas a'lak- Ifda la tE'l(|vve. Wii, he'Em
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old men arc
|
fond of broiled half-dried kelp-fish,

|
because it is

tender. As soon as the woman finishes eating,
||
she drinks water. 25

When the dried kelp-fish is really dry,
|
it is soaked like dried salmon

when it is soaked;
|
and it is cooked in the same way as the

|
half-

dried kelp-fish is cooked when it is broiled and when it is boiled.
|

That is all about this.
||

Split Kelp-Fish.—Now I wall talk again about the
|
kelp-fish split 1

in two. When the man goes home who has (gone out)
|
with the fish-

trap to catch kelp-fish, as soon as he has many,
|
the woman takes

her fish-knife and sits down at the
||
edge of the old mat on which the 5

fish has been put. Then she takes one of the kelp-fish with her left

hand.
|
Its tail is towards the woman,

|
and its stomach is turned

towards the left side, when she puts it down.
|
Then she cuts oft' the

head; and when the head has been cut oft",
|
she cuts into the back

and cuts all the way down to the tail,
||
cuttmg through along the 10

upper side of the backbone. When it is spread open,
|
she pulls out

the intestines; and when all the intestines are out, she
|
cuts along

the under side of the backbone and takes it out close
|
to the tail,

and then she breaks it oft". She
|
throws away the backbone. The

tail is left on the
||
split kelp-fish. Then she cuts it down lengthwise, ij

la'gnlasa laE'lklwana^ye LE^wa no'uEmase be'bEgwanEm he'mEna- 22
laEm ftx^e'xsdxa pE'nkwe k!a'ya.\wa pExi'tasd qa^s hS-'ma'pecj,

qaxs tE'kiwae. Wii, gi'Fmese gwal ha-ma'pa ts!Eda'qexs la'e na'-

x-Idxa ^wa'])e. Wa, gl'1-mese a'lak' !ala la Ifi'mxeda pExi'tasdaxs 25
la'e a'Em t !e'las6 he gwe'gilasE^weda xama'saxs t !e'lasE^wae. Wa, la

he'Em gwe'g'ilasoxs la'e htVme'x-silasE^we ha-mex silaena^yaxa

k"!a'ya.xwa pexi'tasda la'qexs pE'nkwae loxs hil'nx-i.aakwae.

Wa, laE'mxae gwal la'xecj.

Split Kelp-Fish.—Wa, la^me'sEn e'dzac^wal gwa'gwexs-'alal la'xa 1

pExi'taxs q!wa'gEkwae. Wa, he'-mexs g-axae na'^nakweda LEqa'-

dases LEgE'me la'xa pEX'i'te; wa, g'l'Pmese qlEyo'LExs la'e he'x'^-

ida-ma tslEda'cie &x^e'dxes xwa'Layowe qa^s k!unxElilexa k'!a'-

gEdzowe k!a'k-!obana. Wii, le da'x-'Itses gE'mxolts!a'na-ye la'xa 5
^nE'me pExi'ta. W^a, laE'mxae gwa'saxsdala la'xa tslEda'qe. Wii, •

la gwe'k' !aesala lax gE'raxoitslana-'yas la'xes qE'lkwalae'na^ye. Wii,

lii qako'dEX he'xt !a^yas. Wii, g-i'l'mese la'wiij-e he'x-t.'a^yasexs

la'e xwa'lbEtEudEx o'xLaata^yas. Wa, la ha'xEla lax ts!a'sna-yas;

e'k"!ot!EndaIax xa'kMadzas. W'ii, g'i'l'mese la LEpii'laxs la'e gE'I- 10
x-^6(1kx ya'xyigllas. W^ii, g-i'Pmese 'wFlawe ya'xyigllasexs la'e

xwal-e'dEX bEua'dzE^yasa xa'kMadzowe qa^s la'weyodeq ga'gE-
i-Ela la'xa ma'kaliixa ts!a'sna^yasexs la'e k'o'qodEq. Wa, la

tslEx-e'dxa xfi'kladzowe. Wa, laE'm axa'le ts!a'sna-'yas la'xa

xwa'EEkwe pEx I'ta. W^ii, lii qla'xsEudsq qa ma'ltsles ha'xEla g il'- 15
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H) beginning at the neck, down
|
to the belly, until she comes to

the
I

tail, in this manner: f7 Now it is called "split
|
kelp-

fish." As soon as this has /i\\ ^^een done, she hangs it up
over the

|
fire of the house; / / V and when it is half dried, it is

20 cooked.
||
First she takes / / ]

her small kettle, pours some
|

water into it, and, when L—' I 1 it is half full, she puts it on
the fire.

|
She takes down the split fish and cuts it into two parts,

|

apd she cuts one side into three pieces; and she does
|
the same to

25 the other side, in this manner: Fl Now it is in six pieces.
||
She

throws away the" tail, and fXX throws the pieces
(
of fish

into the kettle in which the / \\ water is boiling.
|
I think

the length of time that it is on /__/ I—\ the fire is more than half
|

an hour by the watch, and then ( ( I I it is done. She
|
takes the

30 kettle off the fire. She takes a small dish
||
and puts it down by the

side of the kettle.
|
She takes her tongs and with them she lifts

the fish and puts it
|
into the small dish; and when it is all in, she

drinks water;
|
and after drinking, she takes a piece of the

|
boiled

35 kelp-fish, pinches off the meat, and puts it into her
||
mouth. Now

she is eating the meat. She does not eat the
|
skin, on account of

the scales: therefore she just puts it back into the
|
dish. After

she has eaten, she takes the
|
small dish from which she has eaten,

16 g'lLEla lax o'xawa^ya hii'xEla lax tskMa's la'gaa lax o'xLa^yas

ts!a'sna^ya g'a gwiile g'a (fig.). Wa, laE'm Le'gadEs q!wa'gEk"

pExi'ta. Wa, gl'l-'mese gwa'lExs la'e ge'x^wits lax UEqa'stawasa
lEgwI'lases go'kwe. Wa, gl'Pmese k- la'yax^widExs la'e ha^me'x'sl-

20 lasE^wa. Wa, he'Em gll ax^e'tso^ses ha-'uEme. Wii, la guxts!6'tsa

^wa'pe laq qa nEgo'yoxsdalesexs la'e ha'nxLEuts la'xes lEgwi'le

Wa, la §,xax6'dxa q!wa'gEkwe pExi'ta qa^s hexsE'nde tlo'tslEudEq.

Wa, la yu'dux^sEud t!o't!Ets!alaxa apsode'le. Wa, la'xae he'Em-
xat! gwe'x'idxa apso'dile g'a gwa'teg-a (Jig.). Wa, laE'm q!EL!a'-

25 xs^a. Wa, la'La ^'Em tslEx-e'dxa ts'.a'sna^yas. Wa, la axstE'ntsa

t!Ewe'kwe pEx I't la'xa ha'nxxala ha'nxLanaxs la'e maE'mdElqiiles

'^wa'pe. Wa, ko'tatlEULaq haya'qax UEsEgiLE'la la'xa q!a'q!a-
• lak' la^yaxEns ^na'laqe ^wa'^wasLalasasexs la'e Llo'pa. Wa, laE'm
ha'nxsanoweda ha'nxLanowe. Wa, he'^mis ax-'etso^ses la'logume

30 qa^s ga'xe ka'g'alilas lax ma'g'inwalilasa ha'nxxanowe. Wa, la

ax-'e'dxes ts!e'sLala qa^s k'!ip!i'des la'xa pEX-i'te qa^s la k'llptsla'las

la'xa la'logttme. Wa, gi'Hmese ^wFltsIaxs la'e na'x'Idxa ^wa'pe.

Wa, gi'Pmese gwal na'qaxs lae da'x-'Idxa ^nE'me la'xa tlEwe'kwe
ha'nx'Laak" pExi'ta qa-'s epa'lex qlE'mlalas qa^s ts!o'q!uses la'xes

35 sE'mse. Wii, laE'm ha^'ma'pEx qlEmlalas. Wa, la k'les luVm.a'pEx

Lle'sas qaxs axa'lae go'bEtas lii'gilas a'Em xwe'laq axtsltilas laxa

lo'qiwe. Wa, gi'l^mese gwal ha^ma'pExs la'e da'x-^idxes ha^ma'tsle
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and pours into tho kettle what is left in it. |
She pours some water

into the dish and washes her hands; and
||
after doing so, she drinks 40

fresh water. This also is not
|

given at a feast to many tribes. It

is only eaten by the
|
husband and wife, or by friends whom they

invite, or by the numaym, for
|
the woman does not cure many in

this way.
|
That is all about this.

||

Boiled Kelp-Fish Gills and Stomachs.—Immediately'
|

(the) wife 1

goes to meet Qier husband), carrying a small basket made of split
|

spruce-root. She puts it into the small canoe which has been used in

fishing kelp-fish.
|
Then she puts the kelp-fish into the basket.

WTien
II

it is fuU, she takes it out of the canoe and carries it to her 5
house,

j
and pours the fish on the coarse plaited mat made of split

cedar-bark
|
which she has spread out to pour the kelp-fish on.

|

As soon as she has carried up all the kelp-fish, she sits down on the

floor and
|
begins to take out the intestines. The woman takes hold

of the
II
kelp-fish with the left hand and squeezes at the back of its 10

head,
|
the belly being turned towards the woman. She puts the

thinnbof her
|
right hand into the gills, and puts the

|
forefinger of her

left hand at the left side of the neck, while she puts her thumb into

the gUl at
I

the right side. Then she squeezes it and puUs at it;
||

and as soon as the gills become loose, she puts her thumb
|
at the 15

la'loguma qa's giixts'.o'deses 5.ne'x'sa^ye la'xa ha'nx'Lanowe. Wa, 38
la guxts!6'tsa ^wa'pe la'qexs la'e ts!E'nts!Enx^wida. Wa, gi'l-

^mese gwa'lExs la'e nax^ldxa a'lta ^wa'pa. Wa, laE'mxae k' !es 40
k!we'ladzem la'xa q!e'nEme le'lqw^laLa^ya. A'Em le'x'a^meda ha*-

yasEkala loxs Le-lalayaaxa ^ne'nEmS'kwe LE^wa ^nE'me'mote qaxs
k'le'sae qle'nEme axa^yasa tslEda'qaxs S,xa'ax gwe'x"sdEmas. Wa,
laE'm gwa'l laxe'q.

Boiled Kelp-Fish Gills and Stomachs.—Wa,' he'x'^ida^mese gEnE'- 1

mas la la'lalaq k'lo'qulaxa la'laxame dzEdE'x''sEm L!6'p!Ek'sa

ale'wase qa^s la h&'ng^aalExsas la'xa pa'panayox"sI^lats!e xwa'-
xwaguma. Wa, la k!ixts!odalasa pEX'i'te laq. Wa, gi'Pmese
qo'tlaxs la'e kMo'xn'iltodEq qa^s las la'xes go'kwe. Wa, la 5

gugEdzo'ts la'xa awa'dzoledkwas k'lita'^ye le'^wa^ya, yix LEpIale'-

lEmas qa g-e'dzayaatsa pExI'te.

WiL, gl'l^mese HvPlosdesa pExi'taxs Ja'e kiwa'g'allleda tslEda'qe

qa^s t lo'x^wideq. Wa, he'^maaxs la'e da'x-'Ideda ts lEda'qaxa pEX'I'-

tases gE'mxoltsIana. Wii, laE'm q!we'salax o'xLaattVyasa pExi'te 10

qa gwa'sk' !ae'sales la'xa ts!Eda'qe. Wa, la ax^a'LElots qo'mases
he'lk-!olts!ana^ye lax q!6'sna^yas. Wa, la'xae tslE^ma'botses ts!E-

ma'la lax gE'mxot!xawa^yas yixs ha'ar.al liis qo'meda he'lk'lot!-

xawa-'ye q'.o'sna-'yas. Wa, la qlwe's^idqexs la'e ne'x-edEq. Wa,
g-i'Hmese k' li'nx-'ideda q lo'sna^yaxs la'e e't !ed ax^a'LElotses qo'ma 15

' Continued from Publications of the Jesup North Pacific Expedition, Vol. V, p. 488, lino 21.
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16 inside of tho pectoral fin, and puts her forefinger on the outside.
|

Then she bends it outward and twists the skin off at that place.
|

Then she turns the fins liack and pulls them off
|
with the intestines

20 and the giUs. When she has finished,
||
she throws the intestines into

a small hand-basket.
|
She puts the clean kelp-fish back on the

spread
|
mat, and she does not stop imtil all the kelp-fish have

been cut.
|
Then the woman takes in one hand the small basket

containinrg the intestines, and carries it
|
to the beach and pours the

25 contents of the small basket
||
into the salt water. She puts the

small basket into the water and
|
washes off the slime outside and

inside. After she has done so,
|
she puts down the little basket on

the beach, and then she takes some of the
|
intestines of the kelp-fish

and pulls it off from the
|
stomach. She leaves the gill at one end

30 of it.
II
Then she washes the intestines so that all the blood comes off;

and she puLls it through
|

(between her thumb and fingers), so that all

the food-contents come out. As soon as this is done,
|
she turns it

inside out, so that the stomach is turned inside out;
|
and she washes

it, and finally throws it iiito the
|
small basket. She does the same

35 to all the others;
||
and as soon as all the stomachs have been washed,

the woman
|
takes up the basket containing the gills and puts it

|

into the sea-water, and shakes it so that all the blood and the | slime

16 lax o'ts!&wasa pepELlxawa^ye. Wa, la Lla'sadza^ye ts!Ema'lax'ts!a-

na^yasexs la'e L!o't!edEq. Wa, he'^mis la cjwa'p !edaats iJe'sas.

Wa, la^me nELS.'we pepELlxa'wa^yas. Wa, a'^mes la uExo'dEq
^wl'^la LE^wa' tslEyt'me LE^wa q!o'sna^yas. Wa, gi'Pmese gwa'lExs

20 la'e ts!Exts!o'ts la'xa k'!o'gwats!e la'laxameda yax"yEgiie. Wa,
la'La xwe'laqaEm ax'adzo'lalasa la tlEgi'k" pEXi't la'xa LEbe'le

le'^wa^ya. Wa, la a'l-'Em gwa'lExs la'e ^wFla hx tlEgl'kwa pExi'te.
Wa, lii'da ts!Rda'c[e klo'qfilllxa yaxylgilatsle lii'laxama qa^s les

la'xa LlEma^ise. Wa, le guxsta'lisxa gi'tslax'daxa la'laxame
25 la'xa dp/msxe ^wa'pa. Wa, la axstE'ndxa la'laxame qa^s ts!o-

xa'lexa kle'lasgEma^yas le^wcs 6'ts!awe. Wa, gi'Pmese gwa'-
lExs la'e hSnga'iisaxa la'laxame. Wa, la, da'x'^idxa g'a'yole la'xa

ya'x'vig ilasa pExI't. Wa, la aLa'Iaxa tslEyi'me la'xa h&''maa'-

ts!e po'xflntsa pEX'i'te. Wa, la &xba'^ya q!o'sna^3'e la'qexs la'e

30 ts!6'x^wIdEq qa ^wi^la'wesa E'lkwa. Wii, he'^misexs la'e x'ix-'e'dEq

qa Hvi^Ia'wese hx'lts!awe hamkMae'dza^yas. Wii, gl'Fmese gwa'-
lExs la'e LleplExsEmdEcj qa iJeplExsEma'lesa hS,-maa'ts!e po'xliin-

sa. Wa, la'xae tsIo'x^wulEq. Wa, iawe'sLe tslExtslots la'xa
la'laxame. Wii, lil ^na'xwaEm he gwe'x'^Idxa wao'kwe. Wa,

35 gi'Pmese ^wFla la ts!6'kwa ha^maats!iixs la'eda ts!Eda'qe
k'lo'qfllesxa qlo'sna^yaa'ts.'e lii'laxama qa's lii k!6'xstEndEq
I.n'xa dE'msxe ^wii'pa qa^s nalsltii'leq qa'wiMawesa E'lkwa LE^wa
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como of!'. As soon as she has finished this, she takes the
|
basket '

containing the gills out of the- water and carries it
||
to the house. 40

She puts it dowTi by the side of the fire of her house.
|
She takes a

kettle and pours some water into it, and
|
when it is half full she puts

it over the fire. Wlien
|
the water begins to boil, she takes the

kliimes (for that
|
is the name of the gills when they arc cooked)

out of the little basket
||
and throws them into the lioiling water. 45

When they are all
|
in, she^ takes her fire-tongs and stirs (what is in

the kettle). The kettle is not
|
kept long on the fire, perhaps for

|

half an hour or a little longer. Then it is taken off.
|
Now it is done

and she invites all those who like to eat gills with her.
||
As soon as 50

those come who are going to eat gills with spoons, she takes
|
the

spoons, gives one to each of those who are going to eat with it, then
|

the woman takes the water and gives a drink to those who are gomg
to eat with spoons.

|
After they have drunk, they eat with spoons.

|

The guests eat with spoons the liquid and the stomachs of the kelp-

fish
II
and its giUs. They just blow out of their mouths the bones, 55

for there are bones
|
in the gills of the various kinds of fish. After

they have eaten,
|
the woman takes water and gives it to those who

eat with spoons with her.
|
Then she cools with cold water those who

had eaten the gills with spoons,
|
for those who eat gUl-soup perspire.

||

k"!e'la. Wa, gl'Pmese gwa'lExs la'e k'lo'x-wEstEudxa qlo'sna- 38
^\'aats!e la'laxama qa's la k' lo'x-wEsdesElaq qa^s la k!6'gweLElaq
la'xes g'o'kwe. Wa, la k-Io'gunolisacj lax lEgwI'lases g'o'kwe. Wa, 40
li'i Sx^e'dxa ha'nx'Lanowe qa^s guxts!o'desa ^wa'pe laq qa ^uEgo'-

yoxsdalesexs la'e ha'n.xLEnts la'xes lEgwI'le. Wa, gi'l'mese mE-
dElx^wi'dExs la'e/na'I'UEmEmk a da'ltslalaxa klii'mese (qaxs he'-

= mae lai.e'gEmsa qlo'sna^yas la'e hemexsI'lasE^wa), la'xa la'laxame

qa^s la axsta'Ias la'xa maE'mdElqiila 'wa'pa. Wa, gl'l^mese ^wi'- 45
'la'staxs la'e ax'e'dxes ts!e'sLala qa^s xwe'tElga^es laq. Wa, k'!e'st!a

a'laEm ge'x'Lala ha'nx'Lala la'xa lEgwIle, walaanawise lo^

'uExsEg iLE'la la'xa q!a'q!alak'!a^ye l6- haya'qaxs la'e lia'nxsEn-

dEq. Wa; la^me Llo'pa. Wa, la Le'-'lalaxes k'!o'k-!omisg-otLe.

Wa, g I'l-'mese ''wi=ia g'a'xcda j'6's^wutLasexa klumesaxs la'e ax^e'd- 50

xa ka'k^atslEnaqe qa^s ka's-ides la'xes yo's^wiitLe. Wa, la^me

ax'e'deda ts!Eda'qaxa ^wa'pe cja^s tse'x'^ides la'xes yo's^wQtLe.

Wii, gib'mese -wPla la gwal na'qaxs la'e yo's^ida. Wa, laE'm
-wi'laEm yo'seda k!we'lax ^wa'pas LE^wa ha'maats!asa pEX'i'te

Lo^mes qlo'sna^j'e. Wa, a'^mese poxa'laxa xa'c^e qaxs xagadae'da 55
q!6'sna-'yasa ^na'.xwa mamao'masa. Wa, gl'Pniese gwal yo'saxs

la'eda tslK.da'qe ax-'e'dxa 'wa'pe qa-s tsc'x'^Ides la'xes yo's^wutda.

Wa, la'ine k^oxwaxaliseda yo'sax'daxa k'.umese yisa wiida^sta'

'wa'pa, qaxs a'la^mae gegosEmale'da yo'siixa Ic lomstagi^lakwe.
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60 Therefore they always say, "Let us
1
now cool ourselves with cold

water! " and therefore the host
|
gives his guests fresh water to cool

themselves.
|
Then those who have eaten the gills go out of the

65 house.
|
This is not given at a great feast to many tribes, for

||
they

never catch enough of these fish. Therefore those who catch them
just

I

eat them with their wives, children, and relatives.
|
That is the

end.
I

1 Roasted Kelp-Fish.—If (the woman) is really hungry,
|
she takes

one of the kelp-fish, puts it down on its stomach at the right-hand

side
I

of the fire, close to it, the woman facing towards the rear of

5 the
I

house. The roasting fish also faces the rear
||
of the house.

As soon as the steam pnffs out from the body
|
of the fish, she turns it

aroimd so that it faces the
|
door of the house; but it is still lying on

its stomach. It does not take long
|
before it is cooked. Then the

woman takes a long
|
eating-mat, spreads it out outside of the place

10 where
||
she is sitting (that is, away from the fire), and she takes the

roasted kelp-fish and places it on its stomach on the
|
mat. Tlien

she eats it. She does not
|
take out the intestines and the gills before

she puts it down to be roasted
|
by the fire, for she takes them off

when she begins to eat it.
|
Just before she begins to eat she takes a

15 piece of cedar-wood
||
about a span long. With it she

|
scrapes off

60 Wa, he'^mis la'gilas ^ne'keda yo'sax gwe'x-sdEmas; "Weg'axlns
k'oxwaxalisas wfida^stii' ^wa'pa." La'g'ilasa k!welase lie'x'^idaEm

la tsax a'lta wuda^sta' ^wa'pa qa k^ox^waxaledzEmses k!wele'kwe.
Wa, laE'm fi'Em ho'qiiwElseda k!wo'k!umesgIxdaxa klume'se. Wa,
kle'sae k!we'ladzEma kliime'se la'xa q!e'nEme le'iqwalaLa^ye qaxs

G5 kle'sae q!Ey6'LanEmenoxwa, la'g-ilas le'x-a-'meda axa'uEmaq
ha^mil'pEq LE^wis gEns'me LE^wi's sa'sEme Lo^mis LeLELa'la. Wa,
laE'm gwa'la.

1 Roasted Kelp-Fish. — Wii, g-i'Fmese u'lakMala po'sqiaxs la'e

da'x'^Idxa ^nE'me pEx'i'ta qa^s mano'lises lax hi'lk" !odEnwa'li-
sases lEgwi'le yixs gwc'gEmlllaeda tslEda'qe la'xa o'gwiwalllases
g-o'kwe. Wii, la gwe'gEmllpEmxaeda pEX'i'te la'xa 6'gwiwali-

5 lasa g'o'kwe. Wii, g-i'Pmese k'ixii'mx-saweda kMi'lEla lax 6'klwi-
na^yasa pExItaxs la'e xwe'lElIlaq qa gwe'gEmx-^ides la'xa t!ex-i'-

liisa go'kwe. Wii, laE'm mano'litsii'ma. Wii, k-!e'st!a gae'-
Iexs la'e L!5'pa. Wii, hi''x-^ida^mesa tslEda'qe ix^e'dxa g'ildE-

dzowe ha^madzo' ie'^wa^ya qa^s LEp!ali'les lax Lla'sa^yases klwae'-
10 lase. Wii, lii a,x^e'dxa mae'dzEkwe pExlt qa^s madzo'des la'xa

te'^wa^ye. Wii, he'x-^ida^mese LlE'xwaq. Wii, la^me hewii'xa lil/-

WEyodx tslEyi'mas lb^wis qlo'sna^yaxs kMe's^mex-de mano'lisaq
la'xes lEgwI'le qaxs a'h'mae ka'wiyodqexs la'e ha^mii'pEq. Wii,
he'^misexs g-i'l'mae ha'^maiiqexs la'e u'Em ax^e'dxa kIwa'xLii'we

15 wii'laanawise l6^ ^nE'mplEnk' la'xEns q!wa'q!wax-ts!ana^yex qa^s
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the scales aiul the skin ; and when it is all off,
|
she eats it. She does not 17

dip it into grease, because it is very fat.
|
I have forgotten this, that

the woman also heats
]
the body of the kelp-fish before she puts it

down on its stomach to roast by the fire,
||
so as to loosen the bones 20

from the meat.
|

After she has eaten the kelp-fish, she drmks
|
water, but not much,

for it tastes salt. That is the reason why she does not drink much
|

water, for she knows that she has to keep on drmkmg water.
|
Only

the one who has caught the fish eats it roasted by the fire while lying

on its stomach;
||
for she only does this with the kelp-fish when she 25

is very hungry
|
when she comes home, after having been fishing

with her fish-trap.
|
That is the reason why she puts one kelp-fish

down on its belly by the fire,
|
for it takes a very short time to be

done. Old women
|
eat kelp-fish roasted by the fire while lying on

its belly; for it is
||
too dirty for young women, because the

|
intes- 30

tines and the gills are in it, and the scales are also on it; for
|
they

are afraid to eat the scales of the fish, because it often kills
]
those

who eat them with the meat, because they stick in the throat and

they can not get out
|
the scales when they eat the kelp-fish. There

is no way of getting them out when they are
||
stuck in the throat, 35

and our throat gets sore when we
|
swallow them. Now I have

finished talking about this. I

k'exa'lex go'bEtas LE^wis L!e'se. Wa, g-i'I^mese ^vPlaxs la'e 16

h5mx'^I'dEq. Wa laE'm k'!es tslEpa's la'xa L!e^na qaxs tsE'n-

xwae. Wa, he'xSLEn LlEle'^wesoxs t!E'lx^widamaeda tslEda'-

qax o'klwina^yasa pEX'I'taxs k'le's^mae mano'lisas la'xes lEgwi'le

qa kME'nx'^Ides xa'qas la'xes qlEmlale. 20

Wa, g'l'Pmese gwal ha^ma'pxa pExi'taxs la'e nage'k'ilaxa

^wa'pexa k"!e'se qle'uEma qaxs dE'mpIae, la'gila kMes q!e'k"!Esxa

Va'pe qaxs q!o'LEla^maaxs he'niEneFmeLe na'qalxa ^wii'pe. Wa,
laE'mxaa lex'aEm ha^ma'pxa mano'lidzEkwe pEx'iteda ftxa'nEmaq

qaxs le'x'a^mae he gwe'x'^idaatsexa pEx'i'texs ii'lakMalae po'sq!axs 25

g'a'xae na'^nakuxs LEqex'diises LEgE'me la'xa pEX'i'te. Wa,
he'^mis la'g'ila ha'labala manS'lisasa ^uE'me pEX'i't la'xes lEgwi'-

laxs Lo'max'^idae ^nEma'l'idExs la'e Llo'pa. He'^meda laE'lklwa-

na^ye ha^ma'pxa mano'lidzEkwe la'xa lEgwI'le pEX'i'ta qaxs k' !eI-

ta'maaseda ealostii'gase ha^ma'pEq qaxs ^wFla^mae Sxil'les yax- 30

yig'ile LE^vis qlo'sna^ye, wa, he'mlsLaLeda go'bEtlEua^yas, yixs

k-ilE'mae ha'^ma^yeda go'bEtasa pEx'i'te qaxs qliina'lae ga^yala-

tsa ha'mgilk" le^wis qlEmlale, yixs paqlExa'eda k'le'se kwe'sodxa
go'bEtaxs ha^ma'paaxa pExn'te. Wii, lakMea's guyo'Lasqexs la'e

k!ude'l la'xEns q!oq!o'nex. Wa, il^mes la xas^e'de q!o'q!onasa 35

hamki^na'laq. Wa, la^mEn gwal gwa'gwex-s^ala laq.
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1 Perch (1).—The' wife cuts oi)cii llic perch, so that
|
the gills come off,

and the intestines; and as soon as all the intestines
|
and the giUs

have been taken out, she throws them out of the house.
|
She cuts

(the perch) open with her fish-knife, and she scrapes the body so
5 that the

||
scales come off. Wien they arc all off, she cuts across

the body, in this manner:
| ^--TTT~r>-^ As soon as she has

finished, she takes her kettle ^J)| l
j j j jT"? '^"^^

'

pours some
water into it; and when it is^ lja[f f^jj^ gj^g p^j^g

it on the
|
fire. Wlien it boils, she takes the opened

|

perch and
10 puts them into it. When they are all in, the man

||
takes his tongs

and stirs them. They stay
|
for about half an hour according to

the watch
|

boiling over the fire. Then they are taken off of the
fire. Now

|
the boiled perch is done. Then the woman

|
takes her

15 spoons and gives one to each of those who are to eat the
||
boiled

perch. Wlieii each has one spoon,
|
they put the kettle of boiled

perch in front of those who are to eat the boiled perch,
|
and they

begin to eat it with spoons.
|
First they take out the backbone and

the ribs;
|

and when they have all been taken out, they take out the
20 heads and suck them, for

||
they are very fat; and when the fat is

all off, they
|
suck out the eyes; and when these are off, they break

them
I

to pieces and suck out the brains; and when these are out,
|

I Perch (1).—Wa,' la^me gEnEraas t!Ex^widxa Lamawe qa lawayes
qlosna^yas LE^wes yaxyig lie. Wii, giPmese ^wPlawa yaxylgile
LE^wa qlosna^yaxs la'e k'!adEC[ lax l !asan&,^yases g'okwe. Wa,
laEm heEm tlEkulases xwaLayowe. Wa, la k'oset!edEq qa lawales

5 gobEt lEna^yas. Wa, gil'mese ^wFlaxs lae qatetledEq ga gwalega

(fig.). W^a, gil^mese gwalExs lae ax-e:lxes hanxLanowe qa^s

guxts!odesa ^wape laq qa nEgoyoxsdalesexs lae hanxxEnts laxes

lEgwile. Wa, gil^mese niEdElx'widExs lae ax^edxa t!Egikwe
Lamawa qa^s axstEndes laq. Wa, g'iPmese ^wPla^staxs lae

10 dax-^ideda bEgwanEmaxes ts!esLala qa^s xwetledeq. Wa, laxEntla

HExsEg iLElagila lax q!aq!alak!a^yaxEns ^nalax yix ^wa^wasLal.asas

laxa lEgwile maEmdElqiilaxs lae hanx'sano laxa lEgwIle. Wa,
laEm L!5pa LEmx"stagi'lakwe laxeq. Wa, hex'^ida^mesa tslfidaqe

ftx^eilxes k'ak'Ets!Enaqe qa^s la tslEwanaesas liixa yosaLaxa
15 LEmx^stag i^lakwe. Wa, giPmese ^wllxtoxa kak'EtslEnaqaxs lae

h&nxdzamolIlEma LEmx"stagi^]ats!e hanxxanolaxa LELEmx"staa-
guj.axa LEmx"stagi^lakwe. Wii, laxda^xwe ^yos^ida. Wa, laEm
he g 11 XElostayoseda xEmomoweg'a^yas LE^wa xaqe. Wa,
giPmese ^wFlostaxs lae xElostalax hext!a^yas qa^s k'lExweq qaxs

20 Lomae tsEuxwa. Wa, g ll^mese ^wi^lawe tsEnxwa^yasexs lae

k!umt!Qlts!alax gegEbEloxstiVyas. Wa, g il^mese ^wFlax lae wewe-
xsEml qa^s k!iimt!ults!odexa lEqwas. Wa, g'il^mese ^wHlaqexs lae

I Continued trom p. 184, line 21.
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the}- throw the sucked head-bones into tlic lire.
|
When this is

done, they eat the liquid with the meat;
||
and when they have had 25

enough, they stop eating with spoons and they drink a little water.
|

That is what the Indians refer to as "cooling of!;" and when they

finish,
I

they go out. That is all about one way
|
of the Kwakiutl

of cooking perch. There is only one way of cooking it.
|

(2) This is the manner in which the perch is cooked by the Koskimo.

It
II

is cut open in the same way as I said first, and the scales are 30

scraped off.
|
When the intestines and the giUs and the

|
scales are

off, the woman squeezes out the stomach and the guts, and
|
she

squeezes out the slime of the gills. After she has done so, she
|

throws (the perch) into a dish, and she does this with all the others.
||

Wlien this is done, she takes her kettle and pours some
|

water into 35

it, a little less than half full. Then she puts it on the fire.
|

When
it begins to boil, she takes the whole perch

|
and puts them into the

kettle: and when they are all in,
|
she takes the intestines that had

been squeezed out, the stomach, and the
||

gills, and puts them in. 40

She lets this boil for maybe more than
|
half an hour according to

the watch.
|
Then the kettle is taken off -the fire. Now it is done.

|

They never stir it, for it is called "whole perch."
|
The woman

tslEXLEndxes k!wax"mote xaqsa hex'tla^ye laxa lEgwIle. Wii, 23

gil-mese gwalExs lae ^yos^Idxa ^wapala LE^wa q!Emlale. Wa,
g iPmese poFldExs lae gwai ^yosa. Wa,l a xaLEX'^'id nax-'ldxa ^'wape. 25

EeEm gwE^yosa baklume k-oxwaxoda. Wa, gll^mese gwalExs lae

hoqiiwElsa. Wa, laEm gwala ^nEmx'^idala ha^mexsllaenexa Lamawe
yisa Kwag'ule, yixs -nEmx-^'idala'mae ha-mexsilaena^yaq.

(2) Wa, ga^mes ha-'mex^silaenesa Gosg'imoxwaxa Lamawe, ylxs he-'-

maegweg"ilaxslae tiEkwaqlaxEn g'ale waldEma l5xs lae kosalaylwes 30

gobEte. W^ii, gll'mese ^wFlawe yaxyigilas LE^wa q!osna^ye LE'^wa

gobEtasexs laeda tslsdaqe x'lx-'IdEx moqOlas LE^wis ts!Enexe. Wa,
la qlwes^lax k'!elasa ci!6sna^ye. Wii, glPmese gwalExs lae tslEX-

tslots laxa l6q!we. Wii, lii ^naxwaEm he gwex'^idxa waokwe. Wii,

gtl^mese ^wi'la gwalExs lae ax^edxes hanx'Lanowe qa^s giixts!odesa 35
^wape ]af[. Wa, la bEnk'Ioldza-yaxs lac hanxLEnts 1: xes lEgwTle.

Wa, gilnnese niEdElx-wIdExs lae ax-'eilxa amEmk!inrda Lamawa
qa^s axstEndes liixa hanx'Lanowe. Wa, giPmese ^wFlastaxs lae

ax^edxa xlglkwe ts!Enexa qa^s iixstEndes LF/wa moqfila LE^wa

q!osna'\ve. Wii, lii mEdElx-wIda. Wii, laxEntla hayaqax uexse- 40

glLElagila liixEns q!aq!alakMayaxsEns ^naliiqe ^wa^wasLalasas ma-
EmdElqulaxs lae hSnxsanowa liixa lEgwIle. Wii. laEm L!6pa. Wii,

hiEm l.ewiixa xwet!etsE'wa qaxs he'mae LegadEs iimstaekwe Lama^ya.

Wa, lada tslEdaqe Sx^edxes }oq!we LE^wis gElEmx'ii xElyowa qa=s



412 ETHNOLOGY OF THE KWAKIUTL [etii. ann. 36

45 takes her dish and her rib-strainer, and
||
she puts down the dish by

the side of the kettle with whole perch;
|
and she takes the rib-

strainer and lifts out the whole boiled perch
|
and puts them into

the dish. She puts
|

all the perch crosswise into the dish.
|
When

they are all in the dish, she goes and puts (the dish) down in front of

50 those
II
who are going to eat the whole perch. The men immediately

|

pick off (the meat) and put it into the
|
mouth. When they have

nearly eaten everything, the host takes
j
spoons and gives one to

each of his guests; and as soon as
|
each has one, he takes up the

55 kettle in which the perch had been boiled and
||
pours the liquid of

the boiled perch into the dish.
|

He pours it on what is left over
of the boUed perch.

|
As soon as the dishes are nearly full, he goes

back, carrying the kettle;
|

and he puts it down at the end of the

fire, towards the door. Then
|
the men eat with spoons the liquid

60 and the gills and the stomach,
||
as it has been boiled, and the intes-

tines; and when they have eaten enough, they stop.
|
That is what

the ancient Indians call "washing down the food." Then
|
they go

out. They never drink water, for they know that they
|
will drink

water when they notice a salty taste of what they have eaten,
|
and

65 it is not very long before they wish to drink water. Then
||
they

drink. That is all.
|

45 h&nolilesa loqlwe laxa Smstaakwilats!axa Lamawe hS,nxLanowa.
Wa, la ax^edxa gElEmxa xElyowa qa^s XElostfdexa aniEmk' !Inala

h&nx'Laak" Lamawa qa^s la XElts!alas laxa l6q!we. Wa, laEm
^naxwaEm geyaleda Lamawaxs lae yeyax"ts!a laxa l6q!we. Wii,

giFmese ^wFla la yax"ts!a laxa l6q!waxs lae kaxdzam5lilas laxa

50 JtmEmk^InalagiLaxa Lamawe. Wa, hex'^ida^mese xamaxtsla-
naleda ^naxwa bebEgwanEmxs lae epaq qa^s ts!oq!usEles laxes

sEmse. Wa, gil^mese Elacj ^wFlaqexs laeda Le-'hlnEmaq ax'edxa
k'ak'EtslEnaqe qa^s la tslEwanaesas laxes Le^lanEme. Wa, gil-

-mese ^wllxtoxs lae k' loqulilxa amEndv!inalagFlats!e hanxLanowa
55 fia^s lii guqosas ^wapaliisa LEmx"stagi'lakwe laxa l6q!wa. Wa,

laEm aEm gilgeg ints laxa ha^motasa LEmx"Laxwaxa Lamawe. Wii,

gIPmese rdilq q6t!axs lae xwelaqa k' loxstolllElaxa hciuxi.anowe
qa^s la hangalllas laxa obexLalalliases lEgwiie. Wii, liixda'xwe
^yos'ideda bebEgwanEmaxa ^wapaliis LE^wa q!osna^ye LE^wa moqti-

60 liixs lae Llopa LE^wa tslEnexe. Wii, giPmese pol'IdExs lae gwala.

Wa, hcEm gwE^yosa g"iile bak!um niEkwiixalise. Wii, laEm hoqii-

WElsa. Wa, laEm hewaxa nagek'llax ^wapa qaxs q laLEla^maaxs
niix^ida^meLaxa ^wape qo hit q!iikalqexs dEmplaes ha^max^de.
Wa, k!est!a illaEm giilaxs lae nanaq!esdgilaxa ^wape. Wii, he-mis

65 la niigatse. Wa, laEm gwiila.
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Roasted Perch.—Perch is roasted by the side of the fire; and
|
they 66

take the perch just out of the basket and put it down
|
under the

side-pieces of the fire of the house. They never
|
take out the

intestines and gills and scales. When
||
the scales are scorched, (the 70

woman) turns it over so that what was the outer side is inside.
|

Then the woman watches it until the steam comes through
|
on the

inner side all along the body. She does not
|
let the steam come

through for a long time, before it is done.
|
Then she takes her food-

mat and spreads it out outside
||
of her seat. She takes her tongs 75

and with them lifts the
|
roasted perch and puts it on the food-

mat,
I

and she takes a piece of broken cedar-stick and with it she

scrapes off the scorched
|
scales. When they are all off, she picks

off the
I

meat with her fingers and puts it into her mouth. After

she has finished, she
||
takes water, takes a mouthful and squirts it 80

into her
|
hands and washes them; and as soon as she has done so,

she
I

rinses her mouth; and after that she drinks a little
|
water.

That is all about this.
|

Flounder.—Wlien it is calm weather and the tide is coming in,
|

1

the fiounder-fisherman launches his small flounder-fishing canoe,
|

and he puts the flounder-spear on the left-hand side of his
|
flounder-

Eoasted Perch. — MaedzEk" Lamawa laxa lEgwIle, ylxs a'mae 66

d5lts!oyEweda Lamawe laxa lExa^ye qa^s la manolidzEm lax S,wa-

ba^yasa kakEdEnwa^yasa lEgwllasa gokwe. Wa, laEm hewiixa

lawoyiwe yaxylgilas LE^wes q!osna^3'e LE^wis gobEte. Wa, gil^mese

k!umElx'^ide gobEtasexs lae xwelEllsaq qa L!asot!Endesa aLotlE- 70
nexde. Wa, lada ts!Edaqe doqwalaq qa k ixumxsawesa k!alEla

lax aLotlEna^yas Lo^me ^wasgEmasas ogwida^yas. Wa, kMes^mese
alaEm geg'illl k'ExQmxs^leda k" lalEla lax ogwida-yasexs lae Llopa.

Wa, la ax^edxes ha^madzowe le^wa^ya qa^s LEp!aIileq lax Llasalila-

ses kiwaelase. Wa, la ax'edxes tslesLfila qa^s k!ip!edes laxa mae- 75

dzEkwe Lamawa qa^s la k" IlbEdzots laxa hS,^madzowe le^wa^ya. Wa,
a^mese ax-'edxa koq!a^ye k!wa^xLawa qa^s k'exales laxa k!um'la

gobsta. Wa, giPmese ^wl^laxs lae xamaxtslanaxs lae epaxa
qlEmlale qa^s ts!6q!usEles laxes sEmse. Wa, g'iPmese ^wPlaxs lae

ax^edxa ^wape qa^s hamsgEmdeqexs lae hamxtsIauEnts laxes 80
e^eyasowaxs lae ts!Ents!Enx^wIda. Wa, gll^mese gwalExs lae

tslEweLlExoda. Wa, giPmese gwalExs lae xaLlEX'^Id nax^idxa
^wape. Wa laEm gwal laxeq.

Flounder.—Wa, g'iPmese k" !lmaqElaxa yo^nakulaxs lae wFx"stEn- 1

deda hanx^enoxwaxa paesaxes papayaats!eLe xwaxwagCma. Wa,
la k'atlalExsaxes papayayowe saEntsIo lax gEmxaga^yasa papa-
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5 fishing canoe, the prongs pointing to the phxce
||
where the fisherman

is sitting in the stern of the flounder-fishing canoe.
|
He paddles

seaward with his flounder-fishing paddle. As soon
|
as he comes to

a place where the water is two fathoms deep, he
|
looks down, resting

on his left hand, looking for
|
flounders. He backs-water with his

10 flounder-fishing paddle, and is
||
going astern. As soon as he discovers

a flounder, he paddles ahead
|
to stop his flounder-fishing canoe; and

when
I

the canoe stops, he puts the flounder-fishing paddle into the

canoe, and
|
he takes his flounder-spear and puts it into the water,

and he spears
|
the flounder in the middle, pidls it up, and shakes

15 it ofl' in the bow
||
of his flounder-fishing canoe; and he just goes on

in the same way with the
|
others. As soon as he has caught many

flounders, he goes home to his
|
house.

|

When he arrives at the beach of his house, his wife
|
comes and

20 picks up a small basket, and she goes down to the beach carrying
||
the

small basket. Then she puts it down in the middle of the flounder-

fishing
I

canoe. She takes the floundei's and puts them into the

smaU basket;
|
and when the flounder-basket is full, she lifts it out

of the canoe
|
and carries it up the beach into her house, and

|
she

puts it down in the corner of her house.
||

25 Then she takes her small kettle and pours some water into it, and
|

she washes it out until it is clean; and as soon as all the dirt is out,
|

yaatsle xwaxwaguma laEm gwasbale dzedzegtimas lax k!wax-
5 dzasasa papayaenoxwe lax oxLa^yases papayaats!e xwaxwaguma.

Wii, la sex^wutlases papayax'sa^yase sewayowa. Wa, gil^mese
lagaa laxa malp!Enkas ^walaedzas laxEns baLaxs lae hEx"dzE-
gEmx"^Ida qa^s qElkwalexes gEmx6t!Ena^yaxs lae hanxEiisEla alax

paesa. Wii, lae pElki^lala-masxes papayaxsa-yase sewayoxs lae

10 kliklE'nakida. Wa. giFmese dox^'waLElaxa paesaxs lae sasewala
qa wiilgaaLa^yeses papayaats!e xwaxwagQma. Wa, gil-mese
^wElgaaLExs lae kat!alExsaxes pepayaxsa^yase sewayowa qa^s

dax'^idexes papayaydwe saEutslaxs lae mEdEusas qa^s sEx-Idexa
iiEgEdziVyasa paesaxs lae nexostodEq qa^s klil^alExses lax ag'iwa-

15 lyases papayaats!e xwaxwaguma. Wii, a^mese la hexsii gwegilaxa
waokwe. Wa, gil^mese qlEyoLxa paesaxs lae na^nakwa laxes

gokwe.
Wii, gil^mese lagalis lax iJEma'isases gokwaxs lae gEUEmas

k'loqiilllxa lalaxame qa^s la lEnts!esEla laxa LlEma^ise k'.'oqulaxa

20 lalaxame qa^s la hang'aalExsas lax nEgoya^yasa papayaatsle xwa-
xwaguma. Wa, la &x-edxa paese qa^s lii k!ixts!cilas liixa hilaxame.

Wii, gll^mese qot!eda payats!e liilaxamtixa paesaxs lae k!ogulExsaq
cja^s la k' lox^wusdesElacj qa^s la kMogwiLElaq laxes gokwe qa^s lii

k"!ox^walIlaq lax onegvvilases gokwe.
25 Wii, la ax-edxes ha^iiEme qa's guxtslodesa ^wape liiqexs lae

tsloxtigindEq qa extslowes. Wa, g'lHmese ^wi^lawe ^yiiglga^yasexs
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she pours away the dirty water witli wliicli slie washed it out; and 27
she pours in some more water,

|
until it is half lull, and she puts it

on the fire. After
|
she has done so, she takes her fish-knife and sits

down alongside of the
||
flounder basket; and she takes out one of the 30

floundei-s and cuts open
|
the belly, which contains the intestines,

in this manner at X : ^''° '*'^^^^
I
-^^ soon as she turns over the

white side, she pulls [^"^ /"(p ^^^^ ^'^^ intestines.
|
She cuts

off the intestines close ^'^^s---^:^^ (.^ ^j^gjj. gj^^^j ^^ j|jg ^m^ | gj^g

does not take off the gills from the head.
||
As soon as she has taken 35

out the intestines, it is in this way:
|

Then she cuts

do-ttiT to the bone on eacli side cross- rv_^.^^^^^^^''^^*^ wise, in this

manner:
| ^-<rTT\ ^Tit>n tins t-^^^^-j^r;;!^ lias been done,

she puts ith—<J I il(° \
oil ^'^ old ^^-^^tZ/ niat tliat has

beenspread'-'^~^~-L_L_i ')^ out,
|
and she does the same with the

others; and L^ when tliat has been done, slie
|
cuts off

the tails: and when they have been cut off, the water in tlie floun-

der-kettle begins to boil.
||
She takes it off" and puts it down by the 40

side
I

of her fire, and she takes split cedar-sticks and measures
them off

I

so that they are the size of the flounder-cooking kettle

crosswise.
|
Then she breaks off eight of them. When she has done

so, she puts
I

four on the water of the flounder-cooking kettle,
||
and 45

she takes the four others and puts tiiem crosswise over the four that are

lae gdqodxa neqwa ts loxug'fndmot ^wapExs lae guxts!otsa -wape 27
laq qa UEgoyoxsdalisexs lae hanxxEnts laxes Isgwile. Wa, g11-

^mese gwalExs lae ^x'edxes xwaLayowe qa^s lii klwag'agllllxa
payatsle ialaxama cja^s dax-^idexa -'nEme laxa paese qa-'s xwaltse- 30
^stalex yaxyigi'Iats!as tEk'Iasa paesexa ga gwiileg'a (jig.) ylx x.
Wa, gil^mese UELawa ^msladza^yaxs lae gElx'ults!6dxa yax^igule.
Wa, la t!5sodEX magaantVyasa awana^yasa yaxylglle laxa q!os-

na^ye. Wa, laEm k!es axodxa q!osna^ye laxa hex'tla^yas. Wa,
g'iPmese ^wi^lawa yax'yigulaxs lae g'a gwalega (fy.). 35
Wa, lafjaqEdEdzodEx waxsadza-'yas ga gwalega (fig.). Wa, gil-

-mese gwalExs lii kligEdzots laxa kMaklobane LEbeia. Wa, la

heEmxat! gwex'idxa waokwe. Wa,g11^mese ''wl-ia gwalExs lae t!o-

salax ts Itlsna^yas. Wii, gil^Emxaawise ^wFlaxs lae maEmdElqule pa-
stag'i^latslas hanxLanowa. Wa, la hanxs^EndEq qa^s ha^nolises 40
laxes lEgwile. Wa, lii a.x^edxa xokwe klwa^xLawa qa^s niEns'ides

lax wildzKcj !Exsdaasasa ])iistag-i^lats !e hanxLanowaxs lae kok'oxsEn-
dEq qa malgunillts!aqes. Wii, g'lHmese gwiilExs lae LEx"stEntsa
mots !aqe laxa ^wiibEts lawasa jifistagi^lakwe hiinxLanowa. Wii, laxae
ax'edxa motslaqe qa^s geklyindes lilxa lii LEx"stala mots.'aqa (Jig.^). 45

' See figure on p. 418.
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46 in it. (Then it is this way:)

are floating on the hot
|
water;

ders and lays them on top

takes three more jneces of

I

Now tlie broken cedar-sticks

and she takes tlie clean floun-

of the
I

cedar-sticks; and she
broken

|
cedar-sticks and lays

50 tliem on the flounder lengthwise; and
||
she takes another floun-

der and lays it on top of it, so that it is crosswise
|
on the first one;

and she takes three pieces of broken
|
cedar-sticks and lays them on

and she docs this to every

water enters between them.
sticks laid between boiled

broken cedar-sticks in the

are called
|

" cross-cedar-

Wlien all
|
this has been

the

top of it, in this way:
one,

I

so that the hot

This is called
|

" cedar-

55 flounders;" and
||
the

bottom of the kettle

sticks of tlie whole boiled flounders."

done, she puts her flounder-cooking kettle on the fire; and

flounders stay on the fire boiling for about half an hour according

60 to the watch.
|
Then she takes them off tlie fire and puts

||
them

down outside of the place where she is sitting. Then she takes

a dish and
|
the bone strainer, and she puts (the dish) down by

the side of the kettle in which the whole flounders have been

cooked.
I

She puts the bone strainer under the topmost one of the
|

flounders, so that it does not break to pieces when she lifts it out, and

she puts it into the
|
dish of the one who is to eat the flounder; and

65 she does the same with the others.
||
As soon as she has taken the

boiled flounders out of the kettle, she puts them into a dish
|
in front

50

46 Wa, laEm pEX'&leda k'5k'oxsaakwe klwa^xLawa laxa ts!Elx"sta

^wapa. Wa, la JLx^edxa ts lewalagEkwe paes qa^s paqEylndes laxa

k!wa^xLawe. Wa, laxae ftx^edxa yudux"ts!aqe kokoxsaakwe
Ivlwa^xLawa qa^s k"ak'EdEdzodales laxa paese laxes gildolase. Wa,
laxae Sx^edxa ^nEme paesa qa^s paqEyindes laq qa gEyales laxa

gilx-de axts!oy6s. Wa, laxae Sx^edxa yudux"ts!aqe kogEk" klwa^x-

Lawa qa^s k-akEdEdzodes laq, g-a gwiileg-a (Jig.). Wa, la ^naxvvaEm

he gwex-^IdEq qa lalak-esa ts!Elx"sta ^wape laq. Wa, heEm LegadEs

kakEtawa^yasa pastagi^Iakwe klwa^xLawa. Wa, he^mis Legadeda

55 banaxLa^ye kokoxsaak" klwa^xLawa lax banaxLa^yasa hanxxanowe
^wl^laWa, gu mesegayaxLe klwa^XLasa amstaekwe pastag-i^lakwa.

gwalExs lae hanxLEnts laxes paeselaxdEma lEgwila. Wa, laxEnt!a

riExsEgiLElagila laxEns qlalak'layaxEus^nalacie ^wa^wasLalasas laxa

paeselax-dEma lEgwllExs lae ha,nx'sEndEq taxes lEgwIle qa^s h^ng'a-

60 liles lax L!asalll5ses k!waelase. Wa, la ax^edxa loqlwe LE^wa

xElyowe xaxxa qa^s la h§,^nolilas laxes amstaekwe pastagi-'lakwa.

Wa, la aek'ilaxs lae xElabotses xaxxa XElyo laxa Ek' Isk-Eya^ye

paesa qa k'!eses qlweHdaxs lae XElostEndsq qa^s la XElts!ots laxa

paspEts!ats!eLe loqlwa. Wa, la ^naxwaEm he gwexidxa waokwe.

65 Wii flPmese ^weg'ilteda pastagi^latsle h&nx'Lanoxs lae kagEmll-
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of those who are to eat the boiled whole flounders; and
|
immedi- 67

ately those who are to eat the lloiinders begin to eat, taking them up
in the hands.

|
Some Indians call this "floundei--eating." They

suck
I

the bones and the head and the gills whDe they are eating the
||

meat. Wien they have eaten it all, then water is given to them to
|
70

rinse their mouth, and they drink. Tliis is all about
|

one manner
(of cooking flounder).

|

Flounder eaten with Spoons.—The
|

cutting of the flounder is the

same as the cutting of the wholes boiled flounder,
||
the only difference 75

being that there are no broken cedar-sticks, for
|

it is just put into

the water when it begins to boil. Wlien it has been
|

boiling a little

while, it is stuTed so that it breaks; and when
|
the meat comes off

from the bones, it is done. Then
|
the flounder-cooking kettle is

taken off the fire, and
||
a little oil is taken and poured into it. Then

|
80

the woman takes the spoons and distributes them among those who
are to eat

|
the boiled flounder. The woman takes dishes and a

|
large

spoon, and puts the dishes down by the side of the
|
flounder-cook-

ing kettle; and she takes the large spoon and
||
dips the boile<l floun- S5

der out of tlie kettle,
|

and puts into the flounder-disli all tjie liquid

and the meat. The dishes are half full of it.
|

Then it is placed in

front of the flovmder-eaters, who immediately
|
eat the flounder.

lEm laxa paspEsLaxa amstaek" hSuxxaakwe paesa. Wii, hex'^i-

da^mese paspESLaq xamaxtslanases e^eyasowaxs lae liamx'^idEq. 60

Wit, la -'nekeda waokwe bak!uma paspEs^eda. Wii, laEm k!Ixwax
xaqas LE-wa hext!a^yas lo- qlosna^yas, yixs laaLai cjlEmlqlalEx

qlEmlaliis. Wii, gIPmese ^wi^laxs lae tsex-^itsa ^wiipe laq qa
tslEweL'.EXoyos. Wii, lii nax^'Idexs lae gwfda. Wii, laEm gwal laxa 70
'nEnix-idrda.

Flounder eaten with Spoons (^yEwek" paes). Wa, heEm gwale
xwiiLa-yasa paese xwiiLa^yasa amstaekwe hanxxaakwe paesa. Wii,

iexa-mes ogQqalayosexs kleosae kokoxsaak" k!wa'xxiiwa yixs

a^mae axstEndayo laxa ^wiipaxs lae maEmdElciiila. Wa, lii gagiila 75

maEnidElqiilaxs lae xwet!etsF/wa qa q!weq!u}ts!es. Wii, gil^mese

kMIuEmgiLEleda cjlEmlale Itixa xiicjaxs lae iJopa. Wa, laEm hanx'-

sanoweda pastagi4ats!e laxa pastagilax-dEm lEgwIla. Wa, lii Sx^e-

tsE-"wa holale L!e-na qa^s k!unc[!EgEnie laq. Wii, la^me ax'etleda

ts'.Edaqaxa kak'EtslEnaqe ([a^s tslEwanaeses laxa pEpastaguLaxa SO
pastag'i-'lakwe. Wii, lii ax-cdeda tslEdiiqaxa }oElq!we LE^wa
^w&lase kats'.Enaqa. Wii, lii niEXEndlilElasa loElqKvt? laxa piista-

gi-lats!e hanxxanowa. Wii, lii ax-edxa -walase kats!Enaqa qa^s

tsayoltslales laxa pastag'i^lakwe qa^s lii tsetslalas laxa piispEyats !eLe

toq!wa -wPleda ^wapala LE-wa q!Emlale. Wii, lii uaEngoyoxsdaleda 85
loElq!waqexs lae k agEmlelEui Itixa paspESLaq. Wa, hex-^ida^niese

7.")0.52—21—35 ETH
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pt t 27
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They eat it witli spoons; and
|
when tliey have eaten, they drink a

90 little water to cool tliemsclves;
||
and after drinking, they go out.

That is all
|
about it.

|

1 Steamed Flounder (Flounders steamed standing on edge on
stones).— (Tiie num gatliers driftwood, and when he thinks he has

enough to steam on stones the flounders put on edge, he goes home to his

house. 'WHien it is high water, he throws out the driftwood on tlie

beach of his house;) and ' wlien all tlie tlriftwood is out,
j
lie takes two

medium-sized pieces of
|

driftwood not quit(^ <>uo fathom in length,
|

5 and puts them down above higli-water mark. They are four
||
spans

apart. He takes
|
easily-splitting cedar-wood and splits it into

|

thin pieces to start the fire, and he puts them down between the
|
two

side-jjieces of the fire. Then he takes medium-sized dry
|
driftwood

and puts it down on top, so that tfie top is on the same level as the
||

10 two side-pieces. Then lie ]nits driftwood crosswise over them.
|
As

soon as it reaches from one end to the otlicr the whole length of the

two side-pieces, he
|

takes a medium-sized basket and goes to pick

up medium-sized fresh stones,
|
and puts them into his stone carrying-

basket. Wlien it is full,
|
he carries it \^^ and pours the stones on top

15 of the cross-pieces on whicii the flounders are to be steamed.
||
He

continues doing this, and does not stop until the stones are thick
|

over the top of it. Then he lights a fire under
|
them at each end.

88 paspEs^edEX'da^xwa. Wa, laEm ^yos^itses k'ak'Ets!Enaqe laq. Wa,
gll^mese ^wi^laqexs lae xaLlEX'^Id nax^idxa ^wape qa's koxwaxodes

90 laq. Wa, giPmese gwal naqaxs lae hoqiiwElsa. Wa, laEm gwal
laxeq.

1 Steamed Flounder (-uEgEk" k!ot!aak" paes). Wa, gtl'mese ^vl-

'loltawa q!exalaxs lae liex'idaEm a.x-edxa ^maltslacje ha^yal'agit

cj !exalaxa h&lsEla'me k!es ^nEmi)!Enkes awasgEmase laxEns baLa.x

qa^s k atEingalises lax aLa^yasa ^yax"mute. Wa, la moplEnk^e
5 awalagalaasas laxEns q!waq!waxts!ana^yex. Wa, la ax-edxa
egacjwa lax xasEwe klwa^xLawa qa^s xoxox"sEndeq qa anr'^ma-
yastowes qa^s g'alastoya. Wil, la LOLaxots lax &wagawa^yasa
^malts!aqe kakEdEnwa^ya. Wii, lii ax^edxa ha'yala^stowe lEmxwa
qlexala C[a's Loxujundales laq. Wii, gih'mese -uEmak iya LE-'wa

10 ^maltslaqe kakEdEnwexs lae geklyindalasa c[!exaie laq. Wii,

gil^mese lElbEud liix ^wiisgEmasasa ^malts!aqe k ak'EdEnwa-'ye, lae

ax^edxa hela lExa^ya qa^'s lii niEnaxa hii^yiil'a iilE.xsEin t!esEma
qa^s la t!ilxts!&las laxes t!iigats!e lExa-'ya. Wii, g tl-mese qotlaxs

lae kMox^xisdesaq qa^s lii cjEpEyints hxxes t!eqwa])dEmaLaxa paese.

15 Wa, lii hex'saEm gwegile. Wii, iil=mese gwalE.xs lae wakwa
t!esEme la haniElqEye lax okfl^ya-yas. Wa, hex-^ida^mese tsena-

botsa gfilta lax ^waxsba^yas. Wa, gil^mese x Tqostaxs lae ax^edxa

• Continued Irom p. ISl, line 62.
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As soon as it fiamos iij), ho takes the
|
liasket in which he carried ii]i IS

the stones, and
|
carries it down to his fishing-canoe. Tlien lie takes

the flounders
||
and places them in the basket. When it is full, he

|

20

takes up the flounder-basket and cari'ies it to the wood-])ile.
|
He takes

an old mat and s])reads it out on the beach. Then
|
he takes the

flounder-basket and |)()urs the flounders on to the old
|

mat, so that

they lie on it. Then lie goes back to the beach and
||
l)rings uj) the 25

rest of the flounders. As soon as he reaches his fishing-canoe,
|
he

takes the floumh^rs and puts them into the flounder-basket;
|
and

when they are aU in, he ])icks up (the Ijasket) and
|
carries it up the

beach, and puts it down by the side of
|

the old mat on wliich the

flounders have been placed; and he goes up the beach, and takes the

tongs out of his house,
||
and a bucket, and also old mats for covering,

|

30

and also-cedar wood; and he takes these and puts them down by the

wood-pile.
I

Then he takes the long tongs, picks out the red-hot

stones, and
|

puts them down on the beach not far from
|
where he

stands, for he never moves his feet when he puts down the
||
red-hot 35

stones. He puts them down on a level place on the beach.
|
Wlien all

the stones have been taken out of the fire, he levels the
|

hot stones

with his tongs; and when thej' have aU been levelled down,
|

he takes

his bucket mth fresh water in it and
|
sprinkles a little on the red-hot

lExa=3'e yix t !agats!ex'dasexa t !esEme qa's la dalaq cja-s lii k'!ox- 18
^walExsas laxes L!agedzats!e .xwaxwaguma. Wii, la ax-'edxa paese

qa=s la k'lExtslalas laxa lExa'ye. Wa, g'il^mese qotlaxs lae 20
k!ogultsaxa payatsle ]Exa""va qa^'s la kMogiinolisas laxa tleqwabs-
gwese. Wa, la ax'edxa kMak^lobane qa's LEpItilises. Wa, iii

ax'edxa payatsle lExa^ya qa^s la gugEdzotsa paese laxa kligEtlzowe
k'!rik!obana. Wit, la xwelaqants!es laxa iJEma-ise qa^s lit et!ed

laxes anex^sa-ye laxa paese. Wii, g iPmese liig aa liixes L!agedzats!e 25
xwiixwagumxs lae ax^edxa paese qa^s la k!ixts!alas liixa payatsle

lExa'ya. Wit, g'll-mese ^wl-lts!axs lae k'logulExsaq qa^s lii k!6x-
'wusdesElaq cja-s la hauEuxElisas laxa k' lEgEdzayaasasa ])aesa

k' !ak' lobana. Wa, la lasdesa qa^s la iix-edxa k' !ipLiilaa laxes gokwe
LE=wa tsiiyats ^e nagatslii. Wa, he'misa nenayime k!ilk!Ek' lobana. 30
Wa, he=misa klwa^xLiiwaxs lae dalaq qa^'s lit iix-illisas hxxes tleqwa-
bEkwe. Wa, hex"^ida^mese ax^edxa g'iltla kMIpLiilaa qa^s k'!ip!ldes

liixa xix'ixsEmala t!esEnia qa^s k!tp!iilesEles htxa k!ese qwesfda
laxes Lawedzase qaxs hewiixae Lequlise g'oguyasexs lae k'!ip!edxa

x'lxIxsEmiila tIesEma qa^s k"!ip!alises laxa ^uEmaMse. Wii, gil- 35
'mese 'wllg ilqeda gidtiixa t!esEmaxs lae golgilqases k'lipLalaa laxa

xTx ixsEmala tIesEma qa -nEmilk iyax'^Ides. Wa, g il'mese -'uEmii-

kiyaxs lae ax^edxa nagatslaxs lae ^wabEtslalaxa ^wE^wiiplEme qa^s

xatlEX'^lde xo.dzELEyints liixa xIxixsEmiila tIesEma qa ^wFlawesa
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40 stones, so tliat the
||
ashes that stick on them come off. Wlien he

has sprinkled water
|
over the whole surface, lie takes split cedar-

sticks not
I

really thick, and measures off one span
|
and four finger-

widths, and breaks it off; and
|

this is the measure for the other
45 cedar-sticks, when lie kec])s on breaking off'

||
many of them,—all

cedar-sticks of the same hnigt' . Wlien he thinks
|
that he has

enough, he puts them end down between the red-hot

stones,
I

in this manner: /VVX^AA^ They are one span apart
|

lengthwise and crosswise; and
|
the cedar-sticks

standing on end among tlie red-hot stones are called "holders of the
50 steamed ilounders standing cm eilge on stones."

||
The name of the

red-hot
|

stones is " steaming-place for flounders standing on edge on
stones." Wlien all

|
the cedar-sticks stand on edge on stones, the

man takes the flounder-
|
basket and puts it down by the side of

the steaming-place. He never
|
cuts the flounders to take out the

55 intestines. He takes out one
|| flounder, and lays it flat on the

cedar-sticks, so that it stands on its edge on the
|

^'v!^^V^y^S3vV ^^^^^ flounder leans against onehot stones,
of the

I
cedar-

in this way: ^^S:$M^
sticks. Wlien he has finished, it is

I

Wien he has put them all on,

he takes the old mats and
|
lays them down

GO close to his steaming-place. Wlien this has been done,
||

he

40 giina^ye k!wek!utsEmeq. Wii, g'il^mese ^wJ^la xosElgintsa ^wape
lax ^wadzEqayayaasasasexs lae ax-edxa xokwe klwa^xLawa k'les

alaEm LESLEkwa qa^'s ^mEns-Idesa ^nEmp!Enke laxEns q!wacj!wax'-

tslana^ye, he^misa modEne esEgnwa^yase.xs lae k'oqodEq. Wa,
he^mis la ^niEnyayosexa waokwe klwa^xLawaxs lae hanal k^ok'oxs^a-

45 iaxa q lenEme hesta awasgEm xok" k !wa=xLawa. Wii, gil-"mese kotaq
laEni hei^alaxs lae q!wagaalodalas Iaxa xlx ixsEmala t !esEma ga
gwaleg'a {fig.), yixs ^naPnEniplEnk^ae laxEns q!waq!waxts!a-
na^yaqe awalagalaasas liixes gildolase LE^wis tslegolase. Wii,

hcEm LegadEs k' !ot !aasdEmasa 'UEg-ikwe paesa k !wii^xLawe q !waaak"

50 liixa x'lxixsEmilla tIesEma. Wii. he^mis Legadeda x'JxIxsEmiila

t!esEmas ^nExdEmaxa k!6t!aakwe paesa. Wii, gll^mese ^wl-la la

qlwaaakwa klwaxLtlwaxs laeda bEgwanEme ax^edxa payatsle

lExa^ya qa^s la k' !ogunolisas laxes ^nEgasLaq. Wii, laEm hewaxa
t!ox"wTdxa paese qa lawayes ts!Ene.xas. Wii, lii dolts !odxa ^nEme

55 paes qa^s paxEndes Iaxa k!wa^xLiiwe qa klotalesexs lae axa Iaxa

tslElqwa tlesEma. Wii, lii -'nfd^nEma paese Iaxa ^niil^nEmtslaqe

klwa^xLiiwa. Wa, g-lPmese gwalExs lae g'a gwiileg-a {fig.).

Wa, g'll^mese Hvllgaalaxs lae ax^edxa k'!iik!Ek!obana qa^s la

LEplElsElas hix mrigtnwalisases ^nEk'asoLe. Wa, gll-mese gwa-
00 Iexs lae ax-'edxa wEwiip lEmts !ala nagats!ii qa^s tsadzELEyliideF
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takes the bucket with fresh water ami pours it
| over the flounders 01

standing on edge on the stones. \Mieu tlie water has been jjoured

out,
I

he quickly takes up the old mats and tlirows them over them;
|

and it does not take long before he takes off the covering, for

(the flounders) are now done.
|
As soon as he has taken oft' the

whole covering of old mats, the man
||
calls liis numaym to sit 05

around tlie ])lace where the flounders were steamed,
|
to eat the

steamed tloimcUn's. The men aU come and sit around
|
what they

are going to eat. Wlien they are all there,
|
each man takes one

|

flounder, and tliey pinch off (the meat) and put it into their mouths;
and

II
after each lias eaten one flounder, they take another one and 70

eat it:
|
and when there are many flounders, then all the men try to

eat many
|

flounders; and sometimes each man will eat four
|

flounders when there are many. And when the flounder-eaters

finish,
I

they go home to their houses, and they wash tlieir liands;

and
II
after they have done so, they drink a little water, after

|

rinsing 75

their mouths for the salty taste to come out. The reason why they

do not
I

drink mucli water is because they are afraid to drink much
when they first

|
taste the flounders steamed standing on edge on

stones, for then they would
|
always want to drink water. Tliere-

fore they onlj-
||
drink a little water to wa.sh down what tliey have 80

eaten.
|
This also is not given at a feast to many tribes. That is

j

aU about this.
|

laxa k!ot!aakwe paesa. Wa, g il^mese ^wilgiltslawa ^wapaxs lac qi
hanakwila dax'^idxa k!ak!EkMobana qa^s nasEyindes laq. Wa,
k!est!a TdaEm giilaxs lae nasodExa nayi'me cjaxs lE^mae L!6pa.

Wa, giPmese ^wFlaweda k"!ak!Ek!obana nayimxs . laeda bEgwa-
nEme Le^lalaxes ^nE'memote cja liis k!utse-stalaxa ^nEg'asaxa paese 65

qa^s paspEsexa -'nEgEk" paesa. Wa, lii ""wi-hiEm Ifi k'.iitse-'stalTsE-

leda bebEgwanEmaxes ha^maLe. Wa, gil'mese -'wllg'alisExs lae

hex-^idaEm dax'Ideda -nal'nEmokwe bebEgwanEmxa -'nill-nEme laxa

paesaxs lae epaxElaq qa-s ts!6q!usEles la.xes sEmse. Wii, gil'mese

^wPlaxa ^nEme paesEXs lae et!ed ax^edxa ^nEme qa^s hamx-^ideq. 70

Wa, g'iPmese q!enEma paesaxs laeda ^naxwa bebEgwanEm q!aq!e-

k"!Esap!axa paese, yixs ^nai-'nEmp!Enae mokliisa 'uEmSkwe bEgwa-
uEmxa paesaxs q!enEmae. Wa, g il'mese gwala paspEsaxs lae

na-nak" laxes gig^okwe qa^s la ts!Ents!Enkwa lacp Wa, g-iPmese

gwalExs lae xaLlEX'^Id nax'Idxa ^\vE'wap!Eme yixs lae gwat ts!E- 75

weL!E.x6da qa lawayeses dEmp!aeL!Exawa^ye. Wii, heEm k'leselts

q!ek!Esxa =\viipe qaxs kilElae gEyol q!ek"!EsEq qaexs g'il'mae

plEx^aLEleda hannaag'olaxa k!ot!aakwe ^nEgik" paesExs lae aEm
la liemEniiiaEm la nacjlexsdxa ^wiipe. Wa, he^mis lag'ilas aEm
xiiLlEx-Id na.x-Idxa -'wape qa's ts!EwEndzEmxcs hamiix'de. Wii, 80
laxae k"!es klweladzEm laxa qlenEuic lelcjwrdaLa^ya. Wii, laEm
gwiil hl.\ec{.
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1 Fresh Herring- Spawn on Cedar- Branches.—Now I will talk about
|

(licrriui^-spawu on) ((Hlar-l)i-auches, i'or that is also done in th(^ same
manner as with the liemlock-branches,

|
when they are put into the

sea; and tlio only difference is, that tliey are
|
not often dried, for

5 they are oidy put
||
into tlie spawning-place; and as soon as lierrings

stop spawning, then
|
the cedar-branches with the. spawn on them

are given
|
to the tribe to eat. The raw spawn is eaten fresh.

|
It is

had when it is dried, for it quickly gets a strong taste,
|
and it quickly

10 gets red; and it also
||
tastes of cedar- branches when it gets dry; and

the only
|
reason why it is ]nit into the sea is, that it is easy to wipe

off
I

the lierring-spawn; and it is not cooked in kettles.
|

Soaked Herring-Spawn.—A
|
large steaming-box is taken, and the

15 box with iierring-spawn is taken,
||
and it is put down on the left-hand

side of the house.
|
Then they untie the rope of the cover, and they

pour (the herring-spawn) into the steaming-box;
|
and as soon as it

is nearly fuU, they pour fresh water
|
into it; and tliey only stop

pouring water into it when it covers the
|
spawn. This is done in

20 the morning, and it is just
||
left that way until noon. Then the old

women are asked
|

to come and rub the herring-sjmwn; and when
the old women

|
come, they sit down in the house, one on each side \

1 Fresh Herring-Spawn on Cedar- Branches.—Wa, ia^me'sEu e'dza-
qwaltsa ts!ap!axe yixs lie''maaxat! gwiile gwa'laasasa q!wa'xe,
yixs lae g-Iwa'la la'xa dE'msx'e. Wil, le'x'a-'me 5'guqalayosexs
k'!e'sae q!una'la lE'mxwasE-'wa, yixs le'x a^mae la'gilas axsta'no

5 lilxa wa'yade qaxs gi'h'mae gwal wa'seda wa'na^yaxs la'e he'x'^i-

(hiEm axwusta'noweda EnEndEXLa'la ts!a'p!axa qa^s lii hamg^i'layo
la'xa go'kfdote. Wil, laE'm halaxwa k!E'lxk!axxa aE'nte.

Wit, la ^ya'x'sEmxs lE'mxwasE^wae. Hc'Em ha'labala la klExpIa-
x'^i'de; he'^mesexs ha'labalae la Llax-wi'da. Wil, la'xaa lii'se

10 gwe'p!aasasa ts!a'p!axe la'qexs la'e lEnix-'wlda. Wil, le'xa^mes
lil'gilas axsta'no la'xa dE'msx'axs ho'lEmla'axs la'e qiisa'laya

an'E'nte ]a(|. Wii, la/xae k!es hil'nx'LEntsE^wa.

Soaked Herring-Spawn (Wuse'laxa aE'nte).—Wa, he'nnaaxs la'e

ax^e'tsE^wa ^wa'lase q!o'lats!e. Wil, la-me'se ax^e'tsE^wa anda'tsle

15 xEtsE'ma cpi-s g'a'xe lia'ngahlas lax gEmxotsiililasa go'kwe. Wil,

la, qwelEyi'ndEx tlEma'kEya^'yas. Wil, la guxtsla'his la'xa q!eq!o-

Matsle. Wil, gi'l-'mese Eha'q qo'qiit!axs la'e qEp!Eqa'sa a'ita ^'wap

laq. Wil, a'i'mese gwal qEpa'sa ^wa'paxs la'e nelkEya'x-^Id la'xa

aE'nte. Wil, he'Em he'xdEms gwe'x'Ideda gaii'la. Wil, ti'^mese

20 la bawa'p!Es. Wa, gl'Pmese nEqil'laxs la'e he'lasE^wa laE'lk!wa-
na^ye qa g a'xes wiisa'xa aE'nte. Wil, gi'h'mese g a'xeda laE'lklwa-
na'yaxs la'e klus-il'lileda ''nah'nEnio'kwe liix ^'wa'xsanalllasa ^niil-
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of eacli steaminw-box; and as soon as tliey have sat down, they rub

the
I

herrhig-s])awn. Alter they have continued rubbing it, for a

a long time, they shake out with tlie back
||
of the hand the hemlock- 25

leaves, and they draw the spawn towards themselves; and
|
when all

the spawTi is on the near side of the steaming-box,
|
then all the

I emlock-leaves are on the far side; and the old woman
|

skims them
off with her right hand, and puts them into a

|
small dish that stands

on the floor; and when aU the hemlock-leaves are out, she
||
rubs the 30

spawni again; and she rubs (among) it for a long time,
|
doing in the

same way as she had done before, when she first worked at the
|

spawn, shaking her hands so as to remove the hemlock-leaves to the

outer side
|
of the steaming-box; and she also does the same, skim-

ming off the
I

hemlock-leaves and throwing them into the small disli.

She keeps on
||
doing this, and only stops when all the hemlock-leaves 35

are out.
|
As soon as this has been done, a large kettle is taken, and

|

the spawn is poured into it. Wlien the kettle is full,
|
the man calls

his tribe; and
|
when aU the guests are in, they first eat

||
scorched 40

dried salmon. After they have eaten it, they put the
|
kettle with

herring-s])awn on the fire, and
|
the young men at once stir it; and

when it begins to boil,
|
it is taken off the fire. Then it is

|

done.

Then dishes are taken, and
||
long-handled ladles, and witli the 45

^UEmsgEme q!o'lats!a. Wii, g'l'h'mese k!us^a'lllExs la'e wus^e'dxa 23

aE'nte. Wa, gi'h'mese ge'gilU wiisE'lgeqexs la'e uEl'I'ts awe'ga-ya-
ses e^eyaso' la'xa k"!a'^mo^mo. Wii, la go'laxa aE'nte. Wa, gl'l- 25

^mese ^wl'^la ga'xeda aE'nte la'xa gwil'saneqwasa (|!o'lats!axs la'e

^wi'^leda kMa'^mo^'mo La'xa riwe'saneqwe. Wa, le'da lE'k!wana'\ye

go'lx'^Ttses he'lk!o}ts!ana la'xa kla^mo^mo cpi^s giixtslo'des la'xa

la'logiime ha^ne'la. Wii, g i'l'mese ^wl'=ieda k' !a'^mo^m6xs la'e e't !ed

wiisgE'ndxa aE'nte. Wa, gt'Pmese la ge'gilll wiisE'lgeqexs la'e 30
e't!ed he gwe'x'^IdEq la'xes gi'lxde gwe'gilasExs la'e ga'laqaxa
aE'nte qa^s ^nE'lexes e^eyaso' cja la'sa k!a'^mo^mo la'xa iJa'sane-

qwasa q!(¥lats!e. Wa, la'xaa he'Em gwe'x'^IdExs la'e go'x^wldxa
k'la'^mo^mo qa^s la gtixtslQ'ts la'xa la'logume. Wa, la he'xsixEm
gwe'gilaq. Wii, a'lmese gwil'lExs la'e ^wl'^hiweda k!ii''mo^mo. 35

Wii, g'i'Pmese gwa'la la'e ctx'e'tsE'weda ii'wii'we ha'nEnxLano qa-'s

giixts!a'yaesa aE'nte laq. Wa, g I'Pmese la -'wi'^la qo'qiitleda

ha'nxLanixxs la'e Le''laleda bEgwii'nEmaxes gS'kidote. Wii,

gi'l'mese ^wI'^laeLeda Le'^liinEmaxs la'e g a'galaslla ha'mx -'I'dxa

tslE'nkwe xamsi'sa. Wa, g-i'1-mese gwiil hc¥mii'pqexs la'e hsinx-- 40

La'noweda eEntts!ala hanx'La'no lii'xa Isgwl'li?. Wii, la'me'se

he'x'^ida^meda hii-yii'1-ii xwe'taq. Wii, gi'h'mese mEdEl.x^wI'dExs
la'e ha'nxsanoweda hiinE'nxxanowe la'xa lEgwT'lc. Wa, laE'm
Llu'iia. Wii, la ax^e'tsE^weda lo'Elqlwe. Wii, la'xae ax-e'tsE^weda

gi'ltlExi.ala kats!Enac[a. AVii, le tsE3-olts!alasa ka'tslEnaqe 45
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46 ladles they dip
|
the herring-spawn out of the kettle and put it into

the dishes.
|
As soon as (the dishes) arc lull, oil is taken and is

poured
|
on the spawn in the dishes; and they only sto]) pouring on

the oil
I

when the liquid of the spawn is covered with it. Tlicn it is

50 put before the
||
guests, and the guests at once eat it with s])oons, for

before this
|
spoons- are given to them. They do not drink water

before it,
|
for they have eaten dried salmon; therefore they do not

|

drink. As soon as they finish eating herring-si)awn, they
|

cool

themselves with fresh water. That is all.||

1 Half-Soaked Herring-Spawn.—They
|
do the same with the herring-

spawn as 1 have told Ix'fore.
]

Only this is different, that it is not

left in the steaming-box for a long time,
|
and it is rubbed before the

5 herring-spawn swells;
||
and when all the hemlock-leaves are taken out,

the spawn is taken out
|
and made into balls large enough to lit into

the hands
|

])ut together; and the reason why it is made round is,
|

that it is put into the dislies, and two balls are made for
|
each man.

10 Wlicn there are eight
||
balls of lierring-spawn put into each dish,

|

it is put before four men. Immediately
|
the guests take out each one

ball of
I

herring-spawn, and they eat it; and after they have eaten it,

the wife
|
of the host takes her spoons and puts them down on the

||

46 la'xa aE'nte la'xa ha'nx'Lanowe qa^s la tsetsla'las la'xa lo'slqlwe.

Wa, g i'Fmese qo'qiitlaxs la'e ax-e'tsE-wa iJe'na qa-s k!unqEyi'nde

la'xa tox"ts!ri'Ia aE'nta. Wii, a't-niise gwfd k!u'nqasa Lle-'niixs

la'e tla'x'^lde ^wa'palasa aE'nte. Wa, la k"ax'dzamole'lEm la'xa

50 kiwe'le. Wii, la he'x'^ida^ma kiwc'le ^yo's^'idqexs ga'lae ts!a'^'ya

ka'k'EtslEnaqe laq. Wa, laE'm k!es na'iuiqalgewalax ^wa'pa

qaxs la^me'x'de ha^ma'pxa xama'se. Wii, he'^mis la'gilas k!es la

na'x^ida. Wii, gi'h'mese gwiil E'nt!iitxa aE'ntaxs la'e ko'xwa-
xotsa a'lta ^wa'pa. Wii, laE'm gwa'la.

1 Half-Soaked Herring-Spawn (DExda'xxa aE'nte).—Wii, lie'Emxaa

gwe'gihxxa as'ntes gwe'gilasaxa g i'lxxlEn gwil'gwexs''ala'sa. Wa,
ie'x"a^nies o'guqalayo'sexs kMe'sae ge'stallla la'xa q lo^lats !iLxs

la'e wtis^e'tsE^wa yixs k!e's^mae eELlEX'sEmx'^ideda aE'nte. Wa,
5 gJ'Pmese ^wl'^laweda k' !a-mo^maxs la'e te'tExsEnidiilaxa aE'nte

qa lo'ElxsEmes qa a'-mes he'^lala mux"ts!owes la'xEns e-ej'asa'xs

go'xsEmesE^wae. Wii, he'^mis la'gllts hi lo'ElxsEmxs la'e mux"-
tsla'layo la'xa lo'qiwe. Wii, la ^mac''nuiltsEmgi-lak" la'xa ^nii'l-

^nEmo'kwe be'bEgwauEma. Wa, gi'h'mese -ma'lgunaltsEma Io'eIx-

10 sEme a'Ent la xEx"ts!6 la'xa ^nii'l-'nEmexLa lo'Elqlwaxs la'e

kaxdzamo^le'lEm la'xa mo'kwe be'bEgwanEma. Wa, he'x-'ida-

^nieseda k!we'le da'g iltslodxa -niil=nE'msgEme lil'xa lo'F.lxsEme

aE'nta qa^s hSi^mx'^I'deq, wii, g'l'l^mese hiVmx-'I'dExs la'eda gEUE'-

masa k!we'lase ax^e'dxes k'ii'k'EtslEuaqe qa's lii axcgEuts lax
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inner side of tlie dish. Slie di])s up some fresh water and
|

pours it 15

on to the l)aUs of s])awn which are in tlie disli; and
|
wlien the guests

eat the balls of spawn, tliey take the spoons
|
and eat the spawn with

its liquid with s])oons; and wlien
|
tliey finish, they go out. This

lialf-soaked spawn is often given at feasts
||
to the tribe, and also 20

dried salmon is eaten before it,
j

before they eat the half-soaked
|

spawn. No oil goes with it. That is
|

all about this.
|

Eating Herring-Spawn.—^Vllen a man desires to eat lierring-s])awn,
||

he just goes into the house of a man who owns
|
some good dried 25

spawn, and he sits down in the house.
|

Then they tell the wife of the
man tliat they want to eat spawn.

|
At once the woman takes her

food-mat
I

and spreads it outside of the men. Then she takes her
||

smaU basket and fills it with herring-spawn. Then slie pours
|
the 30

herring-s])awn on the food-mat, and she scatters the spawn over it.
|

She also takes !ier oil-disli and pours oil into it, and
|
she places it

among the spawn. Then the men take
|
the s])awn, dip it into the

oil, and i)ut it
||
into their mouths Then they take much oil with it, 35

for
I

dried herring-spawTi is very rough to eat.
|
After they finish

eating, some fresh water is fetclied, and they drink:
|
and after they

finisji drinking, they go out. That is all about tliis.
|

a'Lotilga'yasa l5'q!we. Wa, la tse'x-^Idxa a'lte ^wa'pa qa^s la 15
qEplE'qas la'xa lo'ElxsEme as'nt gets!a la'xa lo'qiwe. Wa, g'1'1-

-mese -'wI'Teda k!we'laxa Jo'ElxsEme aE'nta, la'e ax^e'dxa kakE-
tslEna'qe. Wa, la ^yo's^Idxa ^wa'paqEla aE'nta. Wa, g'l'l^mese
^wl'-'laxs la'e ho'qilwEJsa. Wa, he'Em qluna'la k!we'ladzEm la'xa
g-o'kuloteda ds'nkwe aE'nta. Wa, la'xaeda xama'se g-ii'galal- 20
g'iwe ha'mx-'I'tsE^wa, yixs k"!es^mae dEX'dax'i'dxa dE'nkwe
aE'nta. Wa, laE'm kMea's L!e'^na la^yo laq. Wa, las'mxae
gwal la'xeq.

Eating Herring-Spawn (Seq!a'xa aE'nte).—Wa, gi'l-Em seqlae'xs-
deda bebEgwa'uEme, wii, la ii'Em hogwe'La lax go'kwasa axno'- 25
gwadasa he'laxiis lE'nix'wulaena'j'es aE'nte. Wii, la k!us^'allla.

Wii, la ne'hxEmxa gEns'masa bEgwii'nEmaxs seqiae'xsdae hix aE'nta.
Wa, he'x'^Ida='meseda ts!Eda'(ie ax^e'dxes ha^madzo'we le'^wa^ya
qa^s LEp!a'li}eq lax Lla'sa-'yasa bebEgwauEme. Wii, la ax^e'dxes
hilaxame qa-s le k'!ats!o'dEq hx'xa aE'nte. Wa, le gugEdzo'ts 30
hi'xa ha^ma'dzowe ie'^wa^ya. Wii, la gfddzo'tsa aE'nte laq. Wa, '

la'xae ax^e'dxes tslEba'tsIe qa^s k!unxts!o'desa L!e'^na. Wa, la

ha'nqas la'xa aE'nte. Wa, la'x'da^xweda bebEgwanEme dax'«-
Idxa aE'nte qa^s ts!Ep!e'des La'xa L!e'^na qa^s ts!oq!iises

la'xes sE'mse. Wii, laE'm qle'qEbalas la'xa Lle'^na qaxs XE'nLE- 35
lae k'!o'Leda aE'ntaxs ha^ma'^yaxs lE'mxwae. Wii, gi'l-mese
gwtil hc¥ma'pa la'e tse'x'^itsE^wa a'lta ^wii'pa qa nax-ides. Wii,
g'i'Pmese gwfd na'qaxs la'e ho'quwElsa. Wa, laE'm gwiil la'xeci.
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1 Herring-Spawn with Kelp.—Wlien
|
a man wishes to invite liis tribe

in lor tlie morrow,
|

llien in the evening his wife takes tlie steaniing-

box
I
and pours some fresh water into it vmtil it is half full. Then

5 she takes a
||
bundle of kel]) (with spawn) tied in the middle, and she

unties it in tlie middle. Tiieu
j

she puts it into the steaming-box in

the evening. Now it is soaking in the house during the whole
|

night. In the morning, when day comes,
|
the man invites his tribe

in; but liis wife clears
|
the house, so that it may be clean; and after

10 she has finished clearing it,
||
she spreads the mats around the house;

and as soon as slie has finished,
|
she takes the kettles and ])uts them

down by the door of the
|
house; and after she has finished, she takes

her dishes and
|

puts them down near the door of the house; and
when she has finished,

|
she takes her oil and her spoon-basket, and

||

15 these also are put down by the door of the house, antl also
|

two
buckets, and sometimes even four buckets,

|
for there is much water

(needed) with the kelp with herring-spawni when it is boiled.
|
Now

everything is ready. As soon as
|

her husband comes, he starts the

20 fire in the middle of the house; and when
||
the fire blazes up, he

waits for the young men of his numaym
|
to come in. As soon as they

come, he sends them to call
|
his tribe again. Inunediately the

1 Herring-Spawn with Kelp (Qa'xqiElIs aE'nt).—Wa, he'^maaxs
la'e ^ne'nkMex'ideda bEgwa'nEme qa^s i.e'-lalexes g'o'kfdotaxa Ie'u-

se. Wa, la dzii'qwaxs la'e ax^e'deda gEnE'masexa q!o'Mats!e.

Wa, la guxtslo'tsa a'ite ^wap laq qa iiEgoya'les. Wa, la ax^e'dxa

5 yae'Loyala q!axcj!E!i'se. Wii, la qwe'hilax yae'LoyiVyas. Wa, la

axsta'las la'xa q!o'lats!axa dza'qwa. Wa, laE'm t!e'ltalll sE'nbex
'wa'sgEmasasa ga'nuLe. Wa, gi'Pmese ^na'x'^idxa gaa'laxs la'e

Le'^laleda bEgwa'nEmaxcs g'o'krdote. Wii, la'La gEUE'mas e'kwa-
xes go'kwas qa e'k!Egwiles. Wa, gl'l^mese gwal e'kwaxs la'e

10 LEpse^stali'lfilasa kiwadzo'we le'El^wa^ya. Wii, gi'l^mese gwa'lExs
la'e ax^e'dxa hauEnxLa'nowe qa g-ii'xes hExhanl'l lii'xa ostii'lilasa

go'kwe. Wii, gi'l^mese gwii'lExs la'e ax^e'dxes l6'Elq!we qa
g a'xes mEx-ii'lila laxaaxa osta'lllasa g'5'kwe. Wa, g'i'I^mese gwa'-
Iexs la'e ax^'e'dxes L!e'''na i.E-'wes ka'yats!e yibElo'sgEma. Wii,

15 ga'x-Emxaa ax^ii'lilElas hi'xa osta'lilases go'kwe. We, he'-'meLeda

naE'ngats!e ^mattsE'ma. Wii, ^nal^uE'mplEna mo'sgEmeda naE'nga-
ts!e qaxs qle'nEmaeda ^'wa'pel ii'xa q!a'xq lElisaxs ha'nx'LEutsE'wae.
Wa, laE'm ^na/xwaEm la gwalala. Wii, gl'l^mese g a'xe

la'^wiinEnisexs la'e lie'x-^idaEm la'qolllxes go'kwe. Wii, gt'l-

20 ^mese xi'qostaxs la'e e'sElax ha^yii'Hiises ^UE^me^mote qa g'il'xes

ho'gwiLa. Wa, g-i'Pmese g a'xExs la'e 'ya'laqaq qa les e'tse^sta-

xes g'o'kfdote. Wii, he'x'^ida^mesa ha^yii'l'a la xwe'lacia h6'c[u-
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young men go out again
|
to call tlic guests again. Not long and

|

all the guests come. Immediately the woman takes her
||
box of 25

dried salmon and puts it down near the door of the house.
|
Immedi-

ately the young men untie tlio cover, and they scorch (the salmon ),

and several
|
of them draw fresh water for the guests to drink first.

Now we have
|
finished with the eating of tlie dried salmon, for I have

already talked
|

about this. Then the young men take the kelp and
||

break it into pieces small enough for our mouths. As soon as
j

it is 30

all in pieces, it is taken out of the steaming-box witli the hand, and
put into

I

the kettles; and when they are full, fresh water is poured
on;

I

and tliey only stop pouring on fresh water
|
when it shows over

the pieces of kelp. Then the
||
kettles are put on the fire. The 35

young men
|

take the tongs and stir with them. Tliey keep on
|

stirring until it begins to boil; and when it has been
|
boiling for a

long time, the kettles are taken off the
|
fire. Now it is done. At

once the young men take
||
dishes and put them down in a row behintl 40

the kettles;
|
and then the woman takes the large long-handled

ilipping-ladle
[

and gives it to the young men. This is used to dip
|

out the kelp from the kettle and put it into the
|
dishes. They only

stop dipping it into the dishes when (the dishes) are nearly
||

full. As 45

soon as they have finished, they take oil and
|

pour it on, and they

wElsa qa-s le e'tse^staxa Le'^lanEmLe. Wii, k!e'st!a ga'laxs ga'- 23
xae ^wI''laeLa Le'-lanEme, wa, he'x"^i(hi'mesa tsEihi'qe ax^'e'dxes

XE'myats!e XEtsE'ma qa-s ga'xe ha'nstolllas lax o'sta,lIlasa go'- 25
kwe. Wii, he'x-^ida^mesa ha^ya'ha xa'x^wIdEq. Wa, le'da wao'-

kwe tsa'x alta ^wa'pa qa na'naqalgiwesa kiwe'le. Wa, laE'niLEns

gwal la'xa xE'msxasaxa xa'ma'se qaxg iia lii'x 'ida^mek' gwa'gwe-
xs^ala laq. Wa, le'da ha^ya'l^a ax^e'dxa q!a'x!Eli'se qa^s kMo'-

k!upsa'le qa a'^mes he'ldzEqEla la'xEns sE'msex, wji, gi'l^mese 30
'wi'wulxsExs la'e go'x^idtslalayo la'xa cj!5'lats!e qa^s le guxts!o'-

yo la'xa hanE'nx'Lanowe. Wa, gi'Pmese cjo'cjiitlaxs la'e giiqlE-

cfasosa a'lta ^waj). Wii, a'l'mese gwal gu'cjasa a'lta ^wap la'qexs

la'e ne'l'id lax o'kuya^yasa k!o'bEkwe q!a'xq!Elisa. Wii, le hii'nx-

LEndayoweda hanE'nxxanowe hi'xa lEgwi'le. Wii, le'da hii='ya'- 35
l=a iix-e'dxa k-le'kMspLala qa-"s xwe'tes laq. Wii, la hi'-'mEnala-

g ilil-Em la xwe'tacjexs la'e maE'mdElqida. Wii, he'tla la ge'gi-

lil maE'mdElqfdaxs la'e hanx^sa'noweda h.anE'nxxanowe hl'xa

lEgwi'le. Wii, laE'm L!o'pa. Wii, he'x-'ida^mesa hii\va'l-a ilx'e'd-

xa l6'Elq!we qa-'s mEx'ali'lElIs lax ii'Lalilasa hiinE'nxLanowe. 40
Wa, le'da tslEda'qe ax^e'dxa tse'xLaxa g'ilt lExxala ^wa'las k'atslE-

na'qa qa-s tslowe's lii'xa ha'yii'l^a. Wii, he''mis la tsEyo'lts!a'-

layos la'xa ha'nxLaakwe q!a'x-q!ElIsa qa-'s le tsets!a'!as lii'xa

lo'ElqIwe. Wa, a'l-'mese gwal ts!ets!ii'laxa lo'Elq !waxs la'e Elii'q

qo'qut!a. Wii, gi'Pmese gwa'lExs la'e tix^e'dxa L!e''na qa's 45

k!unx'i'des liiq. Wa, a'Pmese gwiil klu'ncpisa Lle'^uaxs la'e
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47 only stoj) ])ouriiig oil on wlicn
|
the liciuid of Mie kclji is all covered

witii it. Other
|

young men pass the spoons around among the
guests; and as soon as

|
every one has a spoon, the dishes are put

50 before tlien^, and tliey
||
begin to eat witli spoons; and thoy oat for a

long time, then they have finished. Then they
|
cool tliemsclves

down with fresh water. As soon as they finish drinking, the
|

young
men take u]) the dishes and take tliem to the wives of the

|

guests.

Tlicn tlie guests go out. Kelp witii herring-spawn is not eaten
|
dry.

55 It is only eaten soaked, and
||

it stays on the fire a long time when it is

being lioiled.
|
That is all about tliis.

|

Herring-Spawn with Salmon-Berry Shoots.—One thing
|
I have for-

gotten about the herring-spawn. It is eaten dry with sahnon-berry
shoots,

I

and it is dipped into oil with salmon-berry shoots when it
||

60 is eaten. That is all about this.
|

1 Mountain-Goat Butchering,—Now I will talk
|
about the mountain-

goat brisket. It is cut off beginning at the
|
soft place between the

lower emls of the ribs and the breast-bone,
j

in tiiis way:
As soon as it has been taken off,

||
it is hung up right over

5 the fire of the house. If it —
7 /////// /III/ ^^ very

|

fat, then thesidc-ribs are N.
([[ (/ 1/ cut off

from the backbone
|
all \M l \ \ V y the way down to the

flanks, and it is in this way; ^--SXXx and
|
it is also hung

up just over tke fire of the iiouse, and the other piece also.
|

47 ha^mElqEyi'ndEx ^wa'palasa q!a'x-q!Ellse. Wa, le'da wao'kwe
ha^ya'h'a ts lEwanaesasa ka'k'EtslEna'qe la'xa klwe'le. Wa, gi'l-

^mese ^wi'lxtoxs la'e k'ax'dzamolIlEma lo'ElqIwe laq. Wii, la'x-

50 da^xwe ^yo's^ida. Wa, le ge'gilll ^yo'saxs la'e gwa'la. Wii, le

k'o'xwaxotsa a'lta ^wil'pa. Wii, g i'l'mese gwal nii'qaxs la'eda

ha^yii'l^a k'a'gililxa lo'ElqIwe qa^s le mo't!ots lax gEgEUE'masa
k!wc'le. Wii, la hoqfiwElseda k!we'lde. Wii. hiE'm kle's htima^ya
qIa'xqiElisaxs lE'mxwae. Le'xaEm ha^mri'jnlEmqexs la'e t!e'lkwa.

55 Wii, la'xaa ge'gtxLalaxs la'e ha'nxLEntsE^wa la'xa lEgwi'le. Wa,
laE'm gwill la'xeq.

Herring-Spawn with Salmon-Berry Shoots.—Wii, he'^mesEu 'uEm
LlEle'wesEHva, aE'ntaxs ma'yimaaxs lE'mxwae hl'xa qlwa'lEme.
Wii, la tslEpE'hiEm la'xa iJe'^na yixa aE'nte LE^wa qlwil'lEmaxs

60 se'xasEwae. Wii, hiEm gvviil liL'xeq.

1 Mountain-Goat Butchering.—Wa, la^mesEn etledEl gwiigwexs-aliil

Ifixa lu((!fd)i'inosa ^niElxLowe. Wii, he^mexs lae t!6soya giigiLEla
lax tetEX"ba-yas awulgawa^yas gElEuias LE^wa xaqasa loq !uba-

nowe. Wa, lii ga gwiilega (^gr.). Wii, gi'1-mese liiwiixs lae te.x"-

5 stots hix nExsta-yasa lEgwilases gokwe. Wii, -g-iHmese iilakMiila

tsEnxwaxs lae tsEkodEX gElganodza'yas liixes xE^momowega^ye
lagaa lax pElspanodza^yas. Wii, lii g'a gwiileg^a (Jig.)- Wii, laxae

tex"stots liix nEqostawas lEgwilases gokwe LE^wa apsodEqIas.
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Then it is smoked mountain-goat meat; lor that is its name when
it is done

||
this way. (The man) also spreads the suet at a place not 10

too
I

near the fire, and he cuts out the kidney-fat. He ])uts it
|

into a dish containing water. As soon as all the kidney-fat
|
has

heen taken out, he washes it well in the dish with water.
|
He takes it

out and puts it on a well-made new mat. He
||
pours off the water 15

that was in the dish, and puts the dish down at the place where he
sits.

I

Then he takes up the kidney-fat and bites off a piece, which he
chews.

I

After chewing it to pieces, he takes it out of his mouth and
|

puts it into the dish. He does the same with other pieces,
|
and he

only stops when he has chewed it all and
||
put it all into the dish. 20

Then he goes down to the beach and takes some
|
fresh stones. He

puts them on the fire of his house.
|
Then he takes another dish and

puts it down near
|
the one containing the chewed kidney-fat. He

pours some water
|
into it, so that it is not quite fuU. Then he also

pours some water
||
into the dish containing the chewed kidney-fat; 25

but this dish is half full.
|

After this has been done, he takes the

smaller dish and
|
washes it well. As soon as it is clean, he puts it

near the
|
fire, with the inside towards the fire, in order to dry it.

After this has been done, he goes dowoi I to the beach and searches for

Wa, laEm xIIxEld ^mEl-niElci !Ega-ya qaxs he~'mae LegEmsa he
gwekwe. Wa, laxae LEplfiLalotsa yix"sEma^ye laxa k!ese alaEui 10
^nE.xwfda laxa lEgwile. Wa, lii t!osalax mEt!6sas qa^s ax-stsn-

des liixa ^wabEtslala loqlwa. Wa, g'lPmese ^wi^lamasxa mEt!o-
saxs lae aek!a ts!ox^wIdEC| lax ^wabsts !iiwasa loq!we. Wa, la

ax^ustEndEci cja's gidzoliles laxa eke alomas le-'wa-ya. Wa, lii

gux^edEX ^wabEts!awasa l6q!we. Wa, lit hangalihis laxes k!wae- 15
lase. Wa, lit ax-edxa niEtlose qa^s q!Ex'Ide laqexs lae malex-
=widEq. Wa, gil-mese 'wI-'weIx'exs lae dax-'klEq laxes sEmse qa-'s

lExts lodes laxa locjlwe. Wii, lii hanal he gweg'ilaxa waokwe.
Wa, almese gwalExs lae -wPla la nialeg ikwa qa-'s lii ^wl=ia la Iex-

ts!a liixa l6q!we. Wii, lii lEuts!es liixa LlEma-'ise qa's xEx-'widexa 20
alExsEme t lesEma qa's la xEx"LEnts lax lEgwilases gokwe. Wa,
laxae Sx^edxa ogfl^lame loq!wa qa^'s giixe hangaliias liixa mak iila

liix lExtslEwasasa nuilegikwe niEtlosa. Wii, lii guxts!otsa ^'wape

laq xa h&'lsEia^me k!es qot!a laq. Wii, liixae guq!Eqasa ^wape
liix la lExts!Ewatsa maleglkwe mEt!6sa. Wii, liiLa UEgoyoxsdilla. 25
Wii, giPmese gwalExs lae ax^edxa ama'^ye laxes loqlwa qa-'s aek!e
ts'.oxug indEq. Wa, gU^mese la egig-axs lae pEX'ElgindEq laxes

lEgwile qa lEmxug-ax-^Ides. Wii, gih'mese gwiilExs lae Isntsles

liixa L!Ema-ise qa's alex-idex ^wti'wadii. Wa, gil'mese q.Tiqexs lae
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30 ii ])icc(' of kelp. When ho lias found it,
||

lie cuts off a piece two sjians

long
I

from tlie liead. He carries it up and puts it down
|
by tlie

side of tiie dish. Then lie takes down a spoon and
|

])uts it down.
Now the stones are wliite-hot. Then he

|

takes his tongs and lifts

35 the red-hot stones,
||
dips them into the water in the dish, so tiiat the

ashes that stick on the stones come off,
|
and then he puts them into

the chewed kidney-fat.
|
He continues doing this; and, before a

great many red-hot
|
stones have been i)ut in, the water in the dish

containing the chewed kidney-fat begins to boil.
|
Then the chewed

40 kidney-fat l^egins to melt; and when it is aU
||
melted, he takes the

tongs and with them lifts the stones
|
out of the "dish in which the

fat is melted," for that is the name of the dish.
|
He puts them down

by the side of the fire. When lie has taken them all out,
|
he takes

the spoon and takes the kelp (bottle) and places its opening upward
; |

45 and he skims off the fat that is now floating on the water,
||
and he pours

it into the kelp bottle. When it is filled, he jnits
|
it down in the

corner of the house where it gets stiff quickly.
|

(Some people say that

in this manner "it gets hard" cjuickly.) Then he goes back
|
to the

dish, for the fat is not all done yet. He just
|

takes a piece of short

50 broken cedar-wood, and with it he lifts the skum oft' from the
||
fat;

and when it is all out, he takes up the ilisli and pours the con-

30 ploqodxa ^malp!Enk'e laxEns q!waq!wax'ts!ana^yex yix ^wasgEmasas
g'agiLEla lax oxLa^yas. Wii, gaxe diisdesElaq qa^s gig'allles

lax makiiga^yasa locjlwe. Wit, la et!ed ilx'edxa katslEnaqe qa-s

g'axe hangalllas. Wa, la^me memEnltsEmx^^Ideda t!esEme. Wa, la

ax^edxes tsIesLala qa^s k'!tp!ldes laxa x'lxixsEmala t!esEma qa-s la

35 hapstEiits laxa ^wabEts!ala loq!wa qa lawiiyesa guna-ye lax osgEina-

^yas. Wa, la axstEnts laxa lExts!Ewasasa maleg ikwe ^mEt!6sa. Wii,

la hanal he gwegile. Wii, k!est!a alaEm q!enEma x'lxixsEmala
tIesEmxs lae mEdElx^wide -'wiipaliisa maleg ikwe ^niEtlosa. Wii,

he^mes la yax'idaatsa malegikwe ^mEtlosa. Wa, g^IPmese ^wl^la

40 yax^IdExs lae xwelaqa ax""edxes tslesLiila qa's k!iptistalexa tIesEme
laxa lii tsexats!e loqlwaxa -yasEkwe qaxs he^mae i.egEmsa l6q!\ve.

Wa, la k!ibEnolIsElaq liixa lEgwlle. Wii, giPmese ^wFlostaxs lae

ax^edxa katslEiiaqe. Wii, laxae ax^edxa ^wfi^w<;de qa^s eklaxstala-
maseq. Wa, lii ax^witsa kats!Enaqe Laxa la pEX'a'leda ^yiisEkwe

45 qa^s la tsetslalas laxa ^wa^wade. Wii, gil^mese qot!axs he i.iigalT-

las laxa onegwilases gxikwe qa halabales L!iix-^ida. (Wa, la ^nek'eda
waokwe bsgwiinEma qa Inllabales Lox-wida.) Wa, la acdaaqa
laxa loqlwe qaxs kles^mae ^wPleda ^yasEkwe. Wa, a^mese la

ax^edxa k'oqla^ye klwa^xLawa qa^s k ilwustalexa ts!ets!Emotasa

50 ^yasEkwe. Wa, g'iPmese ^wiMostaxs lae dagilllaq qa's giixts lodes
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tents
I

into the small disli for cooling taUow. In most cases the 51

water
|
in it goes with the fat. He takes it to the corner of the house,

to a
I

level place, so that it does not cant over to one side as it stands
on the floor, so that the cake of tallow will not be

|
thicker on one

side than on the other, so tliat it may be just even.
||
After it has been 55

in the corner for one night, the owner goes to take it.
|
He puts down

the ice-cold tallow in tlie dish by the side of the fire, so that
|
the

upper side gets warm; and when it is warmed througli, he turns it

around
|
so that the upper side also becomes warm; and when that

is also warm,
|
the tallow is melted all around. Then the

||
man GO

lifts u}) the ice-cold tallow cake and raises it on one side,
|
and immedi-

ately the cold tallow cake slips out of the dish.
|
Then he takes a broad

piece of soft white cedar-bark and wraps it all around
|
it and puts it

into a box. He takes the kelp bottle
|
and just breaks it ofT; and

when he gets aU the tallow out of the
||
kelp bottle, he takes soft 65

cedar-bark and wraps it around it;
|
and he puts it into a small box,

which he keeps hj his side.
|
It is the box in which his wife keeps her

comb and her
|
cedar-bark towel; for the Indians use the kidney-

tallow of the goat to grease their
|
faces in cold weather in the

winter,
||
for it is hard and the color of snow. When the day is hot

|
70

in summer, the men and the women also rub tallow on their faces,
|

so that they may not be sunburned; and when it is very cold in
|

laxa ama^ye L!oxwats!axa^yasEkwe l6q!wa. Wii, lii lanux"me -wapa- 51

ga^yasa ^yasEkwe laq. Wa, laxaes laxa onegwilases g'okwe laxa

-uKmaele qa k'!eses tsetaieda loq!waxs ha-neJae qa kMeses wakwa-
gawa'\'a apsba-yasa ^yslsekwases apsba'ye qa a-mese ^uEmokwa.
Wa, giPmese xamael laxa onegwllaxs lae ax^ededa axnogwadaseq 55
qa's la h&^nolisasa L!5xwats!axa ^yasEkwe l6q!wa laxes lEgwIie qa
ts!E!x=wides osgEma^yas. Wii, g'iPmesc ts!Elx"saxs lae xwelElilac[

qa ogwaqesa apsotaga^ye ts!Elx-wIda. Wa, g'lHEmxaawise ts!Elx"-

saxs lae yax-ide awFstiisa ^yasEkwe. Wa, lie^mcs la dax^^idaatsa

bEgwanEmaxa L!oxwats!axa ^yiisEkwe loqlwa qa^s cjox-wideq. Wit, 60
hex'^ida^mesa iJoxEkwe ^yasEk" tsax'^wChs!ri hlxa loqlwe. Wa,
hex^^ida^mese ax-edxa ^wadzowe ^niEla k'adzEk" qa-"s qlEnepsEmdes
laq. Wa, la gits!ots hlxes xEtsEme. Wii, la ax'edxa ^wanvade.
Wa, a'mese wEk^olaq. Wa, gll^mese ^wPlag'ilEiia -yasEkwaxa
^wa-wadiixs laaxat! fix^edxa k'adzEkwa qa=s q!Ene])!Endes laq. Wa, 65
la'xae gIts!ots laxes he'mEnfihrme hanodzilel xaxadzEma lilx

giylmtslEwasases XEgEme LE^wis dedEgEmyiwe ((Idyaak" ^niEla

k'adzEkwa vises gEnEmc ((axs he-mae ^yasEkfdasa baklumaxes go-

guma^yaxa ^wudiilaxa ts!awunxeda ^yfisEkwas ^mEtlosasa ^niElxLowe
qaxs plesae loxs yae gwestowa naye. Wa, gll^mese tslElkweda 70

^nalaxa hcEuxe, wii, laxae ^yiisEkfimflnaxweda bebEgwanEme le'wcs
ts!edaqe qa^s k'!ese k!ii.xwa. Wii, gil'mese Ldma -wuda^xstiilaxa
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winter, the tallow is taken and chewed; and
|
when it is all in pieces,

75 it is jmt in tlie palm of tlie right hand.
||
(The man) j)ushes tlie ])alm

of his left hand over it and rubs tlie liands together,
|
so that aU tlie

fat is between the hands. Then he presses it all over
|

his face; and
wlien the facc^ is covered with it, it is white all over

|
with tallow.

Then the cold and the
|
wind do not go through it. Generally it is

80 tlie woman who works on the
||
kidney-fat of the mountain-goat when

it is melted; but sometimes the
|
man melts tlie kiilney-fat of the

mountain-goat, when his wife does not know
|
how to do it, for not

everybody knows how to melt it and
(
how to handle it. The

kidney-fat of the goat is not used as food,
|
for it is only good for

greasing the face. That is aU about this.
||

I Stomach-Fat of Mountain-Goat.—Now I will talk
|
about the

stomach-fat when it is eaten. When the mountain-goat hunter has

much of it,
I

he keeps it. Sometimes he has eight
|
large boxes of

the stomach-fat of mountain-goats.
||

5 The mountain-goat himter does not often give a feast of the
|

stomach-fat, for the head chief of the tribe
|
always gives feasts of

stomach-fat of the mountain-goat, when, if the hunterhas the daughter
of the head ciiief for his wife,

j

he gives as a marriage-present the

stomach-fat
|
to his father-in-law; and when the chief lias no

10 daughter,
||
a canoe will be due the mountain-goat hunter, or his son

73 ts!awunxaxs lae ax^etsE^weda ^yasEkvve qa^s malex^wldeq. Wii, gil-

^mese la -wI'weIx'sexs lae axdzox'tslauEuts lax uEgEdziVyases hel-

75 k' lotdzaya^ye. Wii, la Lax-'Itses gEmxolts !ana-ye laqexs lae dzfikodEq
qa las gwegfddzod laxes ^wax-solts!ana^yaxs lae k!wa'k!ux^'wots

laxes goguma^ye. Wii, g'lHmese haniElcjumxs lae asm ^niElgEmes
gogiima^yasa ^yasEkwe. Wii, laEiii ^wexsEwatsa ^wudiila LE-'wa

ytlla lilxeq. Wii, laEiuLa ([Ifnifda hededa ts!Edtiqe caxalaxa ^niKt!o-

80 sasa ^niElxLowaxs lae tsexaq. Wii, la ^nal-UEinplEna he^meda
bEgwiinEine tsexaxa ^mEt!osasa ^niElxLaxs kMesae qIaLEles gEUEmax
gweg-ilasasa tsexaq qaxs klesae -'naxwa qlaLEleda ts!edaqax
gweg-ilasaq. HeEm kMes hii^ma^yeda ^mEtlosasa ^niElxLowe (pixs

lexamae ek!ilax ^yasEkrdiixa gogrnna-'ye. Wa, laEiii gwiil lrif|.

1 Stomach - Fat of Mountain - Goat.—Wii, la-mesEn gwagwexs'iilal
iaxa ^yEx"sEma^yaxs lae hS.^ma^ya. Wa, he'maaxs lae qleuEine lil

axelax"sa tEwe^nenoxwaxa ^niElxLowe yixs -'niil-'nEnii)!Enae qoqiitle-

da -'maltsE'me awa' xcxEtsEmxa ^yEx"sEma'yasa ^lUElxLowe.
5 Wa, la k'les qiimala he kiwelasa tEwe^nenoxwaxa ^niElxLowasa
^yEx"sEma^ye qaxs hiieda xamagEma^ye gigamesa leiqwalaLa-ye he-
niEnilla k!welatsa ^yEX"sEma-'yasa ^mKJXLowe yixs gEg'adaas xuno-
kwas. Wa, lil wawadzeda tEwe-'nenoxwaxa ^niElxLases ^yEx"sEma-
^yasa ^mElxLowe laxes nEgfimpe. Wii, gil'mese kMeils xiinokwa

10 tEwenienoxwaxa ^'mElxLowe lac gillasa xwilkliina liiq loxs xwesaaq
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will receive a marriage-present
|

(from the chief), or he will give a 11

marriage-present
|
to the wife of the mountain-goat hunter. ^ He

must give a marriage-feast of stomach-fat of the mountain-goat
|
to

the chief, although she is his own wife. Now lie has given for a marriage-

feast
I

the stomach-fat of the mountain-goat, and the dried brisket,
||

and the dried sides, to his father-in-law; and sometimes
|
there are 15

as many as eight large boxes full. When it is thoroughly dried,
|

his wife puts it into boxes; and when he gives it
|
to his father-in-law

to give a marriage-feast, then the people at once take a new
|
small

canoe and carry it into the house of the chief. They put
||
it down at

the left-hand side of the door of the house. They carry in
|
much ^0

water and pour it into the small canoe;
[
andwhen it is nearlyhaK full,

they stop pouring in the water,
|
and they open the boxes of dried

brisket and the boxes of dried sides.
|
They put them into the water

in the small canoe.
||
There they are soaked. When they are all in,

they put
I
short boards over them; and they take large stones and 25

put them
I
on to keep the dried brisket and tlie dried sides under

water.
|
After they have been soaked for three days, the chief calls

|

all the tribes to come and eat dried
||
mountain-goat briskets. As

soon as the one who invites
|
all the men goes, the chief's numaym carry 30

up
I

many fresh stones and put them into the fire in the middle of

qa^s bEgwauEme xunokwa, loxs he^mae xwesagllxa tEwe^nenoxwaxa
-mElxLowe gEnEmas. Wii, la wawadzEs ^yEX"sEma^yasa ^uieIxlowS 11

laxa glgama^ye qaxs qEs^maaq gEnEma. Wa, la^nie ^wPla wawa-
dzEsa ^yEX"sEma^yasa -melxLowe LE^wa xllkwe Joqiubano. Wa
he-misa x'llkwe ewanudze laxes nEgu'mpe, ylxs ^nal^nEmp lEnae

-malgunaltsEm awa xexEtsEma qaxs g iFmae alak'lala lEmx^wedExs 15

lae gEUEmas hants!6ts laxa xexEtsEme. Wa, glPmese wawa-
dzEX'^Idxes nEgumpaxs lae hex'^idaEm ax^etsE^wa alolaqe xwa-
xwaguma qa^s la LEliLas lax gokwasa gigama^ye qa's la hang'a-
'llEm laxa gEmxotsalilasa tiExllasa gokwe. Wa, la tsex'^itsE^wa

qlenEme ^wapa qa^s la gux^alExsElayo- laxa xwaxwagume. Wa, 20

g'iPmese Elaq nEgoxs lae gwal gux^alExsElasa ^wape laq. Wa
la xox^wItsE^wa }6q!ubanoats!e xexEtsEma LE^wa ewan5tlzaats!e

xexEtsEma qa's la &x'stalayu lax toxsasa xwagwagume. Wa
laEm tIelasE'wa. Wa, giPmese ^wFla^'staxs la'e pageg intsosa'

ts!ats!ax"sEme. Wa, la ax^etsE^weda awawe tIesEm qa-'s la t!agl- 25

dzoyo laq qa tIebEkilisa xilkwe loq!ubano LE'wa xllkwe ewano.
dza^ya. Wa, het!a la yuduxuxse ^nalas t!elkwaxs lae Le/laleda

gMg&ma^yaxa qlenEme lelqwalaLa^ya qa gaxes x'ix'itg'Exa x'llkwe

loqlfibiinosox ^mElxxowe. Wa, g'iPmese g'axa la Le^Ialaxa ^na-

xwa bebEgwanEmxs lae 'nE^memotasa gigama'ye xExusdesElaxa 30

q!enEme alExsEm t'.esEma qa^s le xEx"Lalas lax laqawalllasa

' As though the hunter's son or his wife were the chief's daughter.

7.00.^2—21—3.5 ETH—PT 1 28
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the
I

feasting-house. Others go to get large oil-boxes,
|
and put

35 them down at the end of the fire, towards the door of the
||
house.

StUl others go to get long tongs, and put
|
them down. As soon as

everything is ready,
|
the stones are white-hot, and the oil-boxes are

filled
I

with water that has been carried in by others of the chief's

40 numaym.
|
Wlien the guests come in, young men take the tongs

||
and

take up the red-hot stones, and put them into the
|
water in the oil-

boxes. Wlien the water begins to boil, some of the
|

young men take

large baskets and put the soaked
|
briskets and side-pieces into them.

Wlien
I

the baskets are full, they put them into the boiUng water;

45 and when
||
they are all in it, they put more red-hot stones

|
outside

around the baskets. Then the water boUs hard;
|
and after it has

been boiling quite a while, it is done; they take
|
broad, short boards

and put them down next to
|
the oil-boxes on the side towards the

50 door of the house.
||
They take the baskets, one man lifting on each

side, take them out of the oil-box, and
|

pour out the contents on the

short boards. Some of the
|

young men go to get long roof-boards,

which are laid down flat
|
infrontof thefeasters. They pull to pieces

the cooked brisket, so that
|
there will be enough for all the feasters.

55 As soon as they finish, the young men take
||
the pieces of brisket,

33 k!weladzats!e gokwa. Wa, lada waokwe 3,x^edxa S.wawe kMek'lEm-
yaxLa qa^s la ^niExstolilElas lax gwena^yasa lEgwIte laxa t lEX'ilasa

35 g-okwe. Wa, liida waok" Sx^edxa gllsglltia kMik'lEpLilla qa g'axes
gwalll katk-Edlla. Wa, gIPmese ^wi^la la gwax'grdllExs lae

memEnltsEmeda tIesEme. Wa, laEmxae naEngoyoxsdaleda k'!e-

k'lEmyaxLaxa ^wape tsiinEmsa waokwe lax ^nE^memotas, wa,
gll^mese gax ^wi^laeLa k!welaxs lae ^x'ededa ha,^yal-axa k!ipLalaa

40 qa-s kMlpledes laxa xixIxsEmala t'.esEma qa^s la k'lipstalas lax
^wabEtslawasa k'!ik'!tmyaxLa. Wa, glPmese niEdElx-'wedExs laeda
waokwe ha,-yal^a Sx'edxa Swawe lelExa qa^s m5ts!alesa t!elk"

l6q!ub&n6 laq LE^wa ewanodza^yasa ^mElxxowe. Wa, giPmese
qotlaxs lae k'loxstEnts laxa maEmdElqida ^wapa. Wa, gll^mese

45 ^wi^lastaxs lae et!ed kMlpstalayowa x ix-ExsEma!a tIesEm lax
awi^stasa laElxa^ye. Wa, la^me t\lak-!ala la maEmdElqfde ^wapas.
Wa, het!a la gegilll maEmdElqiilaxs lae Llopa. Wa, la ax^etsE'^wa
^wFwadzowe ts!ats!Ex"sEma qa^sgaxe pax^alelEm laxa maglnwall-
lasa k!lk-!lmyaxLa laxa gunallle laxa t!Ex1lasa gokwe. Wa,

50 la dadanotsE^wa lExa^ye qa^s k- loxustanowe laxa k' Ilmyaxxa qa^'s

la gugEdzodayuwe gitslawaq laxa ts!ats!Ex"same. Wa, la ax^ededa
waokwe ha^yal^axa g lldEdzowe saokwa qa^s la pax'^alllas lax
Llasalilasa kiwele. Wa, la k!ulk!upsalasE^wa Llope loqlubano qa
belts lExtowes laxa kiwele. Wii, giPmese gwalExs lae Sx^ededa

55 ha'^yal^axa k!fdk!upsaakwe loqlfibana qa^s la gedzodalas laxa
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place them on |
long boards in front of each guest. When they have 56

all been put down,
|
the chief's speaker speaks, and

|
tells the guests

to take the meat and to eat it. Then
|
all the guests stretch out their

hands, take up the cooked soaked brisket, and eat it.
||
They do not 60

drink water before they begin to eat; for they are afraid to drink
|

when eating fat brisket, for fear that the cold water might make hard
the

I

tallow in their stomachs. After they have eaten, the guests
|

take home to their wives what is left. The feasters are told
|
to

sing their feasting-songs, and the guests at once begin to
||
sing their 65

feasting-songs. Immediately the young men
|
open the boxes con-

taining the stomach-fat. They take a new
|
woven mat and spread

it to the left of the door of the
|
house. They take stomach-fat out

of the box and
|

put it on the mat. After it has all been taken out,

two
II
young men count the number of guests. They carry a number 70

of split
I

long slender cedar-sticks that have been counted, and they
give one stick to

|
every one of the guests. These are used to put the

stomach-fat
|
at one end of the cedar-stick when they melt it in the

fires of their own houses.
|
There may also be more sticks than the num-

ber of feasters. As soon as they know the
||
number of the guests, they 75

cut the stomach-fat into pieces, so that every
|

guest gets one piece.

When it has aU been cut up into pieces, they distribute
|
it. When

yagudzowe lax ^nEqEma'lIlasa yeyagwadas. Wa, g'll^mese ^wilga- 56
IiIexs lae yaqlEga^le yayaqlEntemilasa gig&ma^ye. Wa, laEm
waxaxa kiwele qa daxalag'is qa^s q!Es^Ide. Wa, hex^^ida^mese

^naxwa daxeda kiwelaxa Llope t!elk" loq!ubana qa^s hamx'^ideq.
Wa, laEm hewaxa nanaqalg'iwalax ^wapa qaes kllEma^e naqeda 60
qlEsaxa tsEnxwa loqlub&naxa ^wuda^sta ^wapa qo Llox^wld laxa
tsEnxwa^yas, lax tEk'las. Wa, gll-'mese gwal qlEsaxs lae mot.'o-

yiwe mamotasa k!wele laxes gEgEUEme. Wa, la^mese waxasE^wa
kiwele qa^s klwelga^Ie dEnxEla. Wa, hex'^ida^mese kiwele dEnx^-
etsa k Iwelayalayowe qlEmdEma. Wa, laLe hex'^ida^meda ha^yaPa 65
x"ox"^wIdxa ^yEx"sEma^yaats !e xexEtsEma. Wa, la ax^etsE^wa alo-

mase k'lEta le^wa^ya qa^s LEplahlEme laxa gEmxotsalllasa tlexilasa

g'okwe. Wa, la Sx^widts lalasE^wa ^yEx"sEma^yasa ^mElxLowe qa^s

la g'IdzolllElas laxa le^wa^ye. Wa, g'iPmese ^wFlaxs laeda ma^Iokwe
ha=yal-a gilpax ^waxaasasa kiwele, yixs dalaaxa hEwekwe xok" 70
g'ilsg'lltla wiswElto klwa^XLawa. Wa, la yaqwasa ^nal^nEmtslaqe
laxa ^nal-nEmokwe laxa kiwele. Wa, heEm axba^yaasltsa ^yEx"sE-
ma^yeda klwa^xLawe qo lal tsexaLEq laxa lEgwIlases g"ig'5kwe. Wa,
laxae hSyaqax ^waxaasasa kiwele. Wa, gll^mese qlal^aLElax

^waxaasasa klwelaxs lae tlotlEtslEndxa ^yEX"sEma^ye qa^s hosEmdes 75
lax ^waxaasasa kiwele. Wa, giPmese ^wiwulxsExs lae yax^widayo
laq. Wa, gll^mese gwalExs lae ts lElwax^etso^sa ^ya^yaq lEntemelasa
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78 this lias been done, the chief's speaker begins to praise them.
|

The guests never eat any of the stomach-fat
|
of the mountain-goat,

80 but go out. This important feast
||

is given to many tribes; namely,
dried brisket and sides,

|
and also the stomach-fat of the mountain-

goat; for there is a myth about it and
|
about the seal, for it is

valued more highly than an oil-feast by
|
many tribes. As soon as the

former guests enter their houses,
|
they distribute the spUt cedar-

85 sticks, for all the guests carry them
||
to theirwives with the stomach-

fat. The women at once
|
bite off a piece of the fat and chew it;

and after it has been chewed,
|
they put it on the end of a split cedar-

stick, so that there is a knob of fat at the end,
|
for they only wish

it to be large enough to go into the mouth. They put the knob
|

into the fire; and when the stomach-fat is melted, they put it into

90 the
II
mouth and suck the knob. Wlien all the melted taUow has

been sucked off,
|
they put the knob into the fire again; and when it

begins to drip
|
with the melted fat, they put it back into the mouth;

and they
j
only stop when there is only skin left at the end of the

fat-stick. They only
|
suck it off and eat it. That is all about this.

Ij

1 Mountain- Goat Brisket.—Wlien there are two rival
|
chiefs in one

tribe, and each has a
|
son-in-law who is a movmtain-goat hunter,

they watch each other
|
when they give feasts. When the chief's

5 mountain-goat hunter
||
has ten boxes of dried briskets and

|
sides

78 g'igama^ye. Wa, laEm hewaxaEm hSmx-^ideda klwelaxa ^yEx"sE-

ma^yasa ^melxLowaxs lae hoqiiwElsa. Wa, heEm awilgala k!wel-

80 tsosa qlenEme lelqwalaLa^ya xilkwe loqlubano LE^wa ewanodza^ye;
wa, he^misLeda ^yEx"sEma^yasa ^mElxLowe qaxs nfiyambalae LE^wa
megwate; ylxs he/mae nallLElasa Lle^naxs kIweladzEmae laxaaxa
qlenEme lelqwalaLa^ya. Wa, gll^mese laeLeda kiwelde laxes gig'6-
kwaxs lae tsl^sa x5kwe klwa^xxa qaxs ^naxwa^me daleda kiweldaq

85 laxes gEgEnEme LE^wa ^yEx"sEma^ye. Wa, hex'^ida^mesa ts!edaqe

q!EX"^id laxa ^yEx"sEma^ye qa^'s malex^wideq. Wa, gll^mese ^wl-

weIx'sexs lae SxbEnts laxa xokwe klwa^XLawa qa-s la qoloxbeq;
yixs &^mae ^nex" qa heldzEqEles laxes sEmse. Wii, la, tsexXEnts

laxes lE^wIie. Wa, giPmese yax^ida ^yasEkwaxs lae axeLas laxes

90 SEmse qa^s k' lExultsEmayeq. Wa, gll^mese ^wl^lawa yaxa yasEkiixs

lae xwelaxLEnts laxes lEgwIte. Wa, glpEmxaawise la ts!ets!aoku-

laxs lae xwelaqa &xeLas laxes sEnise. Wa, al^mese gwalExs lae

a,Em la Llesa axba^yaxa tsex"p!eqe klwa^xLawa. Wa, a^mese la

klumtodEq qa^s ha^mx'^ideq. Wa, laEm gwal laxeq.

1 Mountain-Goat Brisket.—Wa, giPmese ^waxsek!iisa ^ma^lokwe
gigigamesa ^nEmsgsmakwe lelqwalaLa^ya, wa, la qlwaixoEm ne-

nEgwayatsa tetEwe^nenoxwaxa ^mElxLowe, wa, lalaxalaxs doqwa-
lap'.ae yisa k Iwelatsayase. Wa, gIPmese laLa tEwe^nenoxwasa

5 g'lgama^yaxa nEqasgEme xexEtsEm x"llk" loqliib&nowatsla LE^wa
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and the stomach-fat of the mountain-goat,
|
then the mountain-goat 6

hunter of the chief of the other side tries to get also
|
that number of

boxes wliich is tiie number of goats obtained by his rival; and this

is also the same
|
in recent times, when they have kettles. Wlien

the
I
mountain-goat hunter gives the marriage-present to the chief 10

his father-in-law, the latter
|
soaks the meat, as I described before

the soaking of dried briskets and
|
sides when they soak them in a

small canoe. After three
|
days they call all the tribes; and as soon

as
I

the messenger comes back, they build a fire in the chief's house.
||

They take large kettles and place them by the side
|
of the fire, and 15

the young men go to draw water and pour it into the
| kettles.

Wlien they are half filled with water, the
|
young men take the

soaked briskets out of the soaking-canoe,
|
and they go and put them

into the kettle. They only stop when
||
these are filled. They do this 20

with the other kettles too.
|
Then the young men put them on the fire;

and when the water
|
begins to boil, the young men go again to invite

all the tribes.
|
Then the rival chief goes in first with his numaym.

|

They enter the house and sit down at their seats, for they do not
wish

II
the rival chief to say that he is afraid to go to the feast; and 25

after him come all the
|
other guests. Then they start singing the

feast-songs,
|
and they sing the feast-songs

|
of the rival of the host.

ewanodza^yaats !a ; wa, he-mesa ^yEx"sEma^yasa ^mE'lxLowe. Wa, 6
la tEwe-nenoxwas apsllasa glg&me^ ogwaqa laloLlaxa he^maxat!
^waxasgEm XEtsEme ^waxaasas yauEmases doqwalap !ote, ogwaqaxwa
ale ^nalasa lax S,xnogwatsa hanxxanowe. Wa, gll^mese wawadzeda
tEwe^nenoxwaxes gig3,ma^ye nEgumpaxs lae hex'^idaEm UEgEtEwex 10
t lelalaena^yasa galEn gwagwexs^alasa laxa l6q!ubanowe LE^wa ewa-
nSdza^yaxs lae t !elaso laxa xwaxwagiime. Wa, laxae yildux^p !En-

xwa^se ^nalasexs lae Le^lalasE^wa ^naxwa lelqwalaLa^ya. Wa, o-il_

^mese g'axeda Le^lalElgisaxs lae hex'^idaEm laqolllasE^wa gokwasa
g'lgama^ye. Wa, la ax^etsE^wa S,wa^we hanxxanowa qa^s ha^nolilEme 15
laxa lEgwile. Wa, la tsada ha^yaPiixa ^wape qa^s la guxtslalas laxa
hehanxxanowe. Wa, gil^niese naEngoyoxsdalaxa ^wapaxs lae ax-
wustEndeda ha^yal^axa t!elkwe loqlubano laxa t!elats!e xwaxwao-um
qa^s la SxstEnts laxa hanxxanowe. Wii, ah'mese gwalqexs lae

q6t!a. Wa, la ^naxwaEm he gwex^^idxa waokwe lianEnxxana. 20
Wa, lada ha^yal^a h&nxxEnts laxa lEgwile. Wa, giPmese mE-
dfilx^widExs laeda ha^yal^a etse^staxa ^naxwa lelqwalaLa^ya. Wa
hexsa'mesa epsile g-igame^ galaeLa LE^wis ^nE^memote o-ax
hogwiLa qa^s klus^allle laxes k!wek!wa^ye qaxs gwaqlElaq ^nexso^ses
JLpsile gigame- kllElas k!wehidzEmas. Wa, gaxe ^wPla alxLa-'ve 25
waokwe k!welwutLEs. Wa, hex'^ida^mese waxaso^ qa^s k.'welo-a^le

dEnxElasa k!we4ala qlEmdEma. Wa, he^mis dEnx^edayuwe k!we-
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As soon as they sing,
|
the rival of the host rises ; and when his song

30 is ended,
||
he promises a feast. After he has done so, he sits down.

Then the
|
boxes of stomach-fat are opened, and the stomach-fat is

taken
|
out of the boxes and placed on mats. It is cut into pieces

|

by the young men. Wlien it is all cut up, the kettles
|
are taken

35 from the fire and placed around the
||

fire, so that they are shghtly

heated on one side and that they hardly
|
boil on one side. Then

the stomach-fat which has been cut into pieces
|
is taken and put

into the boiling liquid of the boiled goat-briskets.
|
As soon as it is all

in, the young men take
|
spoons and put them down; and when the

40 brisket is done,
||
they take many dishes and put them down, and

they also take long tongs.
|
With these they take out the boUed

|

briskets and put them into the dishes. There
|
is one brisket in

each dish. When
|
it is aU in, tl\e spoons are distributed among the

45 guests. Then
||
the dishes are distributed, one dish to each two

guests.
I

Two young men carry the kettle, one on each side,
|
and

put it down in front of the rival of the host. Then one
|
of the young

men says, "Now, eat, chief!" and the chief says,
|
"I shall do so."

50 Then the young men do the same with the other kettles
||
to the other

guests. Then they aU eat with spoons
|
the tallow that is on top

28 la^yala^yasa Spselasa klwelase. Wa, gil^mese dEnx^idExs lae

Lax^Qlileda S,psllasa klwelase. Wa, glPmeselabe q!EmdEmasexs lae

30 qas5. Wa, g iPmese gwalExs lae kiwagalila. Wa, la x'ox-'wItsE^wa

^yEx"sEma^yaats !e xEtsEma. Wa, la S.x^wults lalayuwa ^yEx"sEma^ye
laxa xEtsEme qa^s axdzolelEme laxa le^wa^ye. Wa, la t!5t!Ets!a-

lasE^wa yisa ha^yal^a. Wa, g-il^mese ^wFweIx'sexs, lae hSnEnix's^a-

lasE^wa h5,nEnxLanowe laxa Isgwile qa^s hane^stalayuwe laxa

35 lEgwile qa hftlsEla^mese xigEn^wala. Wa, la hftlsElaEm la mE-
dElqflle epsana^yas. Wa, la ftx-'etsE^wa t!ot!Ets!aakwe lyEx"sEme
qa^s la a,xstano lax ^wapalasa hanxxaakwe loqlfibtoosa ^mElx-

Lowe. Wa, giPmese ^wi^la^staxs laeda hS,^yal^a Sx^edxa kak"E-
tslEnaqe qa^s g'axe flx^alilas. Wa, g'lPmese L!opa loq!ubanaxs

40 lae ax^etsE^wa q!exLa loElqlwa qa^s g'axe mEX^alelEma. Wa,
laxae ^x^'etsE^wa glltia k'lipLala. Wa, la lEx^ustEndxa hanxxa-
akwe l6q!uba,na qa^s la axtslalas laxa loElqlwe. Wa, laEm
^nal^nEmts!fi.weda l5Elq!waxa l6q!fibS.nowe. Wa, g'iPmese ^wi^lo-

^staxs lae ts lEwanaedzEma kakEtslEnaqe laxa kiwele. Wa, la

45 kax'^Idayowa loElqlwe laEm maemal^eda kiwelaxa ^naFnEmexxa
loqlwa. Wa, la ^^wax'sanodeda ^ma^lokwe ha-'yah'axa hanxxanowe
qa^s la hSngEmlllas lax apsilasa k Iwelase. Wa, lii ^nek'eda ^UEmokwe
hel^a: "LaEms hamx-^IdLol giga,me^" Wa, la '^nek-a gigama^ye:
"HeLEn gwalaLe." Wa, la hanala ha^yal^asa waokwe hfinhJlnx'-

50 Lano laxa waokwe kiwela. Wa, hex'^ida^mese ^naxwa ^yos^idxa

'yasEkwe lax okiiya^yasa ^wapalasa hanxxaakwe loqliibano. Wa,
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of the liquid of the boiled briskets.
|
After they have eaten the 52

tallow, they eat the boiled briskets.
|
However, they do not eat much;

and when they finish eating, they go out.
|
They never drink water

after eating.
||
At this time the host gives a name to his children 55

on account of this kind of food, and also
|
(when he gives) seal and

oil; and the rival of the chief
|

gives the same kind of a feast as the

host. That is all about this.
|

Steamed Mountain-Goat Meat.—There is another way of
|
cooking 1

mountain-goat meat when it is fresh; that is, steaming it on
|
red-

hot stones. After the mountain-goat has been caught by the
|

hunter, the latter skins it in his
||
house, so that the skin comes off 5

with the hair. After he has skinned it, he first goes
|
into the woods

and breaks off tips of hemlock branches.
|
When he thinks he has

enough, he carries them home
|
and puts them down in his house.

Then he takes a basket and
|
carries it down to the beach in front of

his house. He picks up
||
fresh stones and puts them into it. He 10

carries them on his back and puts them down
|
in his house. He

takes his wedge and his hammer and
]
wedges into pieces fire-wood

[so that the pieces are] of medium size; and he puts one piece down
crosswise

|
at the end of the fire for heating stones, and there is a

|

crosspiece only at one end; and he puts the two side-pieces down on
the sides;

||
and he puts pieces across on top for the stones to lie on.

| 15

giPmese ^wilaxa yasEkwaxs lae qlEs^edxa Llope i6q!uba.n8,. Wa, 52

kMestla qlek'lEs laqexs lae gwal qlEsa. Wa, la^me hoquwEls
laxeq. Wa, laEm hewaxa nax^idEX ^wapaxs lae gwal qtesa. Wa,
heEm Legadaats sasEmasa klwelasasa he gwexs hemaomase LE^wa 55
megwate; wa he=mesa L!e^na. Wa, aEmxaawise apsllas naqEmg il-

tax gwayi-'lalasasa k!welasde. Wa, laEmxae gw>ala.

Steamed Mountain-Goat Meat.—Wa, ga^mes ^nEmx'idala ha^mex- 1

silaenexa ^mEl'mElq!Ega^yaxs getaegaxa ^nEX'^alodaq laxa x'ixlx-

SEmala t!esEma. Wa, he^maaxs g'alae laLanEma ^mslxLowasa

tEwe^nenoxwe. Wa, la sapledEq qa lawayes habESEna^yas laxes

g'okwe. Wa, gU^mese gwal sapaqexs lae he gil §,x^ets6xs lae 5

laxa aLle qa^s LlEqalexa mEmx'balts!ana^yas LlEnakasa q!wa-

xase. Wa, g il^mese k-otaq helales axanEmaxs gaxae gEnixElaq

qa^s gEmx^allles laxes g-okwe. Wa, la ax^edxa lExa'^ye qa^s la da-

laqexs lae lEntsIes laxes LlEma^isases g^okwe. Wa, la xEx"ts!a-

lasa alEXSEme tlesEm laq. Wa, la oxLosdesaq qa^s la hang'alilas 10

laxes gokwe. Wa, la Sx^edxes LEmgayuwe LE^wis pElpElqe. Wa,
la LEmlEmx'sEnts laxa Isqwa qa-s ha^yaastowes. Wa, la gEbEn-

tsa heh'astowe lax ogwiwalilasa t!eqwapa^ye. Wa, laEm slpsba^ya

geba^yas. Wa la kak-EdEnodEq yis k-ak-EdEnwa^yas. Wa, la

gayi^lalax'^idEx okiiya^yas qa xEx"dEmasa tlesEme. Wa, g1l- 15
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16 After this is done, he takes the basket of stones and pours them on
top

I

of this; and after that is done, he lights the fire under it. As
|

soon as it begins to burn, he cuts the mountain-goat meat into

slices,
I

and he cuts holes in them so tliat they will cook quickly.
||

20 Wlien this is done, he takes two buckets and draws
|
fresh water.

He brings them back and puts them near the fire for heating stones.
|

Then he takes lais tongs, so as to have them ready, and
|
he takes

many old mats, which he puts down. Now
|
aU the stones are white-

25 hot. Then he takes his tongs
||
and picks off from the fire the wood

that has been burned. After
|
it has all been taken off, he levels

off the top of the red-hot stones. After
|
this has been done, he takes

hemlock-branches and lays them down over the
|
red-hot stones.

Wlien there is a thick layer of hemlock-branches, he takes
|
thin shces

30 of goat-meat and spreads them over it;
||
and when (the liemlock-

branches) are all covered, he takes split cedar-wood and puts it down
crosswise

|
over the meat which is spread over the hemlock-branches,

in this way:
| ^/T^MS'k Thenhe takes the goat-meat and spreads

|
it

over the pieces KS^^D which are two spans square. Wlien
|
(the

meat) is aU on, ^itSp^ he takes old mats for covering it, and
||

35 spreads them down by the side of it. As soon as everything is

ready,
|
he takes up the buckets with water and empties them

16 ^mese gwalExs lae ax^edxa t!ets!ats!e lExa^ya qa^s la giiqEyints

laq. Wa, glPmese gwalExs lae ^menabotsa gulta laq. Wa, gll-

^mese x-iqost^xs lae' pElspadzogwila sakwaxa ^mEl^mslq lEga^ye.

Wa, la LloLlEbas^id bEXEmxsalaq qa lialabales Llopa. Wa, g-il-

20 ^mese gwalExs lae ax^edxes ^maltsEme naEngats!a qa^s la tsas laxa

^wE^waplEme. Wa, gaxe hanEmgalllas laxa maginwahlases t!e-

qwapa^ye, wa laxae ax-'edxes klipLalaa qa gaxes gwalila. Wa, la

ax^edxa q!enEme kla'kMobana qa^s gaxe ax^alilas. Wa, la^me

^naxwa la memEnltsEmx-^ideda t !esEme. Wa, la &x^edxes k' !ipLa-

25 laa qa^s kitpsales laxa x-ixiq!ayawa^yasa lEqwa. Wa, gIPmese
^wllx-axs lae ^uEmak-Iylndxa x'lx-ixsEmala tIesEma. Wa, glPmese
gwalExs lae ax^edxa qlwaxe qa^s ts!aklyindes lax okiiya^yasa x"!-

x-ixsEmala tlesEma. Wa, giPmese la wakwa qlwaxaxs lae ax^ed-

xa pElspadzowe sagiik" ^mEl^niElq'.Ega^ya qa^s LEpEyindales laq.

30 Wa, g iPmese haniElqEyaxs lae ax^edxa xokwe klwa^xxawa qa^s xwa-

lEyindesa mOtslaqe lax okiiya^yasa laLEpE^yexa qlwaxe ga gwalega

{fig.). Wii, laxae ax^edxa ^mEpniElq lEga^ye qa^s LEpEylndes

laxa maidEnas Swagwldas laxEns q!wa'q!waxts!ana^yex. Wa,
gil^mese ^wPlaxs lae ax^edxa nayimLe k!ak-!obana qa^s gaxe

35 LEpIalllElas lax maglnwalllas. Wa, gll^mese la ^wl4a gwalllExs

lae k!oqulilaxa nagatsle ^wabEtslala qa^s tsadzELEylndes lax oku-
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over
I
(the place) where the cut meat is spread; and he does the 37

same quickly
|
with the other one. Wlien (the buckets) are emptied,

he quickly takes up
|
the mat covers and spreads them over

(the meat) ; and he only
||
stops when hardly any steam is coming 40

through. Then
|
the man who is steaming it rests for a while;

but he does not leave it long, before it is uncovered;
|
for then it

is done, for goat-meat is done quickly when it is steamed.
|
He

just invites all the men to come and sit
|
around the place where

it has been steamed. They take some of it and eat it;
||
and when 45

they all have eaten enough, they carry home the rest for their wives
in their

|
houses. This is called " steamed fresh goat-meat," which

|

is treated in this manner. It is called "boiled soaked brisket
|

covered with tallow" when the soaked brisket is boiled.
|

Cooking Mountain- Goat Meat.—As' soon as he arrives at his house] 1

he skins (the goat) , as goats are skinned.
|
After he has skinned it, he

cuts off the head so that it comes off, and he
|

puts it down in the
corner of the house. Then he cuts up the meat of the

||
hind-legs 5

and fore-legs and the meat of the back.
|
He cuts it into strips.

Then he takes a basket, and puts
|
the meat of the mountain-

goat that has been cut up into it. He goes to the beach
and

I

picks up some stones, which he puts on the fire in the
house. When he has

|
enough stones, he takes his cooking-box

ya^yasa la LEpE^ye ^mEPmElq lEga^ya. Wa, la haalbala he gwex'- 37
^itsa ^uEmsgEme. Wa, gll-mese wulg'lltslaxs lae halabala dagili-

Jaxa ^nayime kMak'lobana qa^s ^nasEyindes laq. Wa, ab'mese

gwalExs lae halsElaEm la k^Ex^saleda kMatela. Wa, la^me ^yawas^id 40
x'os^ideda ^nEk'aq. Wa, k'!est!a ^laEm gEyaxs lae lotletsE^wa qaxs
lE^mae Llopa qaeda ^mEPmElq '.Ega^yaxs L!op!alae laxox ^nEkasE^we.
Wa, a^mese Le^lalasE^wa ^naxwa bebEgwauEm qa^s gaxe klutse-

^stalaxa ^UEgasaq. Wa, lax'da^xwe aEm dax'^id laq qa^s qlEs^edeq.

Wa, g'iPmese ^naxwa pol^IdExs lae motleda qaes gEgEUEme laxes 45
g'igokwe. HeEm LegadEs 'nEg^Ekwe geta ^mEpniElq lEga-j^axa he
gwekwe. Wa, he^mis LegEmsa hanxLaakwe t!elkwe loqlubanowe
tiEplEgllisxa ^yasEkwe hanxxaak" t!elk" loq!ubano.

Cooking Mountain-Goat Meat.—Wil, glPmese lag'aa laxes g'okwaxs 1

lae hi'X'^idaEm sap!edEq laxox sapalaena^yaxa ^mElxLowe. Wa,
g"iPmese gwal sapaqexs lae qax'^idEq qa lawas XEweqwas. Wa, lii

g'eg-alllas lax onegwilases g'okwe. Wii, la sESEX"sEndEx Eldziis

SlEmxLa^yas LE^wes g'alEmalg'iwa^ye. Wil, he^mes Eldzeg'a^yas. Wa 5

la LloL'.Ebas^edEq. Wa, la ax^edxa lExa^ya qa^s axts!odesa
SESEx"saakwe ^mEl^mElq lEge laq. Wa, lii laxa LlEma^se qa^s xex-
wQsdeseq laxa tIesEme qa-'s lii xEx"LEnts laxes lEgwil. Wa, lii

hi'laleda tlesEmaxs lae ^x^edxes q!o^lats!e qa^s ha^noleses laxa ma-

' Continued from p. 174, line 35.
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10 and places it
||
near the fire. Then he takes his buckets and goes to

draw
I

water, and pours it into the box. When it is haK full
|
of

water, he stops pouring it in. He takes his
|
tongs and picks up the

red-hot stones, which he
|

puts into the cooking-box. When the

15 water begins to boil,
||
he takes up the basket with the pieces of moun-

tain-goat meat and places the basket with its contents
|
in the boiling

water. As soon as the basket has been put
|
in, he takes his tongs,

takes up more
|
red-hot stones, and places them outside the basket.

|

20 Then the water begins to boil hard all around the basket
||
containmg

the pieces of mountain-goat meat. It does not take
|
really long

before it is done. Then he takes a short
|
piece of board and lays it

down by the side of the cooking-box. He
|

puts down a narrow strip

of spUt cedar-board in front of those who
|
are to eat the meat of the

25 mountain-goat. Then he takes the tongs and
||
picks up the cooked

goat-meat and puts it on the
|
short board. When it is aU out of the

basket,
|
he takes the cooked mountain-goat meat and places it on

|

the long strip of board in front of each of those who are to eat the

mountain-goat meat. \
Before they begin to eat the meat, they drink

30 water;
||
and after they have drunk, the men take up the pieces of

|

mountain-goat meat and bite off a piece, and they eat it, and then all

the
I

others begin to eat. After they have eaten, they drink
|
water.

Then they go out.

10 g-inwalisasa lEgwilas. Wa, la. ax^edxes nagatsle q¥s la tsa laxa

^wape qa^s la giixtsISts laxa q!6^1ats!e. Wa, g'll^mese nEgoyoxs-
dalaxa .^wapaxs lae gwal guxtslillaq. Wa, la ax^edxes' k'llp-

Lala qa^s k'!ip!edes laxa x-ix"ixsEmala tlesEm qa^s la k'lip-

tslillas laxa qloHatsIe. Wa, g-il^mese mEdElx^wededa ^wapaxs
15 lae kMoqulilxa sagugwatsle ^mEpmElqlEge lExa^ya qa^s la hfin-

^stEnts laxa la maEmdElqula ^vapa. Wa, g'll^mese han^'steda lExa^ye

laqexs lae et led ax^edxes k' lipLalaa qa^s et !ede k' !ip lets laxa

x"ix-ixsEmala tIesEma qa^s la k'lipstalas lax ewanu^yasa lExa-ye.

Wa, lawisLe alak' !ala maEmdElquleda ^wape lax awe^stasa lExa^ye

20 yix la motslawatsa sagukwe ^mEl-mElqlEga^ya. Wa, k'lestle

iilaEm geg'ililExs lae Llopa. Wa, hi'X'^ida^mese ax^edxa lEgQdzowe
ts!ats!ak"sama qa^s pax^allles lax mag'inwahlasa q!o4ats!e. Wa, la

pax^alilasa tsloqiadzowe gildEdzo latlaak" kIwagEdzo lax Llasali-

lasa qlEsaLaxa ^mEl'mElqlEga^yc. Wii, la dax-^idxa kMipLalae qa^s

25k-!ip!ides laxa qlo^lkwe ^mEPmElqlEga^ya qa'^s lii kMEbfidzots laxa

lEgudzowe. Wa, g'lPmese ^wi^losts la laxa lExa^yeda ^mEPmElqlE-
ga^yaxs lae ax^edxa qlo^lkwe ^mEPmElq !Ega^ye qa^s la axdzolalas

laxa yagudzo lax nenEqEmalilasa qlEsaLaxa ^mEpmElqlEga^ye.
Wa, laxda^xwe nanaqalg'iwalaxa ^wapaxs kMes^mae qlEs^eda.

30 Wa, g'lPmese gwal naqaxs laeda bebEgwauEme dax'^idxa qlolkwe
^mEl-'mElq !Ega^ya qa^s qlEX'^ide laq qa^s qlEs^Ideq. Wa, la ^nax-

waEm la qlEseda waokwe. Wa, g'll^mese gwala qlEsaxs lae nax^ed-

xa ^wape. Wa, laEm hSqiiwEls laxeq.
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Roasted Monntain-Goat Meat.—And also roasted mountain-goat
| 1

meat, this also is taken from the hind -legs of the mountain-goat. It is

cut up,
I

for they only cut along the thigh-bone of the mountAin-
goat, so that

|
it comes off. Wlien it is off, it is sliced so that it

forms one thin
!|
wide piece. . . . Tlie thin slice of meat is placed

|
5

between the legs of roasting-tongs. Cedar-bark is tied
|
on the top

of the tongs. After this has been done, the man takes
|
thin split

cedar and puts it crosswise (so as to keep the meat open), in this
|

manner: ^ After this has been done, he places it by the
side of V~t_ ~\~Zl ^^^ ^^®'

II
^^'^ when it is burnt black on one 10

side, it is
j |

HI turned over;
|
and when that side is also burnt

black, it {ij I is done. Then it is taken
|
and put down in

front of ^ those who are to eat it. Immediately
|
they

break it up and eat it. This kind of food is always
eaten entirely.

|
In this also they do not drink water.

||

Mountain-Goat Skin.—An important food of the ancestors of the 15
DEnax-da^x",

|
when they stay for a long time on the upper course

of Knight Inlet, is (also) mountain-goat skin.
|
When the mountain-

goat skin has been
|
in the house for four days, the man takes the

coUar-bone of the eagle and breaks off one side of it.
||
Now (he takes) 20

one half of it,
||
and he puUs off the wool from the mountain-goat skin.

He puts
I

the wool that he has plucked off into a basket for his

wife to make blankets.
|
When the wool is all off, he puts in the

Roasted Mountain-Goat Meat.—Wa, he^mesa LlobEkwe ^niEpmElqlE- i

ga^ya heEmxae gayola SlEmxxa^yasa ^niElxLowa la sax^wItsE^wa
jixs i^mae t lots lEtEntsE^wa xaqasa ^teroxLa^yasa ^mElxxowe qa
lawes. Wa, giFmese lawaxs lae t Isls^itsE^wa qa^s la ^nsmxsa pEldzo
la wadza. . . . Wa, la Sx^edxa pEldzowe Eldza qa^s axodes 5
lax XEwela-yasa Llopsayowe. Wa, laxae qEX'^aLElotsa dEnase
lax ek' !Eba^yasa l !opsayowe. Wa, giPmese gwalExs lae ax^edxa
wiswflltowas xoye kIwaxLawa qa^s k!aat!edes laq. Wa, la g'a

gwatega (fig.). Wa, giPmese gwalExs lae Lanolisas laxes lEgwile.

Wa, g'iPmese k!iimax-^Ide apsadza-'yasexs lae lex'^IdEq. Wa, 10

gil-Emxaawise klQmElx'^IdExs lae L!opa. Wa, la^me §,x^etsE^wa

qa^s la paqEmlelEm lax nExdzama^yas qlEsaLaq. Wa, hex"^ida^mese
k!ulpap!Eq qa^s qlEs^edeq. Wa, la liemEnalaEm ^wllasoxs qlEsasE-

'wae gwex'sdEmas. Wa, laEmxae k' !es nax^idxa ^wape.
Mountain-Goat Skin.—Wa, he^mesa hemawalasa g'ala DEnax'da^xwa 15

laxs hemaole gokule ^nEldzas Dzawadexa pEsk'enasa ^mElxLowe,
yixa pEsEna'yas. Wa, he^maaxs lae mop !Enxwadzile pEsEna^yasa
^mElxLowaxa ^nala laxa gokwe, wa, la S,x^ededa bEgwanEmaxa hanas-
xawa^yasa kwekwe. Wa, la k"5q6dEX sipsba^yas. Wa, la nExsaakiixs
lae gal^Its lax p!alEmasa pEsEna^yasa ^niElxLowe. Wa, la axtsloda- 20
lases gaLanEme p lalEm laxa lExa^ye qa p lalEmsgEmgilaso^s gEnEmas.
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23 bone hook and
|

plucks off the long hair. Wlien it is all off, he
spreads it out

|
over his fire in order to singe off the hair that

25 is left on. As soon as it is
||
aU off, the skin shrinks, and then

becomes thick on account of the heat when
|
it is put over the

fire. Then he spreads it on a short board, and
|
takes his knife,

whatever it may be, a stone knife or
|
bone knife. Then he cuts it

into strips; and
|
after it has all been cut, he puts stones on the fire.

||

30 After he has done so, he goes into the woods and takes hemlock-
branches and

I

much skunk-cabbage. He carries them home and
puts them down in his

|
house. Tlien he takes a digging-stick and

digs a hole
|
near the fire, two spans long and

|
the same width, and

35 also the same
||
depth. As soon as he has finished, he goes to get

water with his bucket.
|
He brings it and puts it down. Then he

takes the tongs and picks up
|
red-hot stones and places them in the

hole.
I

As soon as there are many stones in it, he takes hemlock-
branches and

I

places them over the stones; and when there are

40 enough on them, he spreads skunk-cabbage
||
over the hemlock-

branches. When this also has been done,
|
he takes cedar-wood

and pokes holes through the skunk-cabbage leaves. He
|
takes the

skin that has been cut into strips and coils (tlie strips) up on the
|

skunk-cabbage. When it is all in the hole, he takes more skunk-
cabbage leaves and

|
spreads them over (the whole) . When they are

22 Wa, glPmese ^wIlS,weda plalEmaxs lae g'exaxes gaLayowe q!as

plElwalex sExsEk'E^yas. Wa, giPmese ^wl^laxs lae LalabELalas

laxes lEgwile qa^wi^lawes tslex'^ide habEdzEdza-yas. Wa, giPmese
25 'wPlaxs lae tlEmx^wIda q^^s la wax^wlda qa hasa gGltaxs lae

aaxELalaya. Wa, la LEbEdzots laxa ts!ats!Ex"same. Wa, la

ax^edxes klcLEnxe laxes gwexsdEmganEma l6^ t!esxa l5
xaxxa kMawaya. Wa, la bEX^edsq qa t !elts !Eq ! astowes. Wa,
g il^mese ^wi^weIx'sexs lae XEX"LEntsa tIesEme laxes lEgwIle. Wa,

30 glPmese gwalExs lae laxa aL!e qa^s ax-edexaaxa qlwaxe LE^wa
q!enEme k!aok!wa. Wa, gaxe gEmxElaq, qa^s gEmxallles laxes

g'okwe. Wa, la Sx^edxa ts!6yayaxa LEX'sEme qa^s ^laplallle laxa

maglnwaUsases lEgwIle malp!Enk'as ^wasgEmase laxEns q!wa-

q!waxts!&na^yex, wa, la heEmxat! ^wadzExtowe; wa la heEmxat!
35 ^walabEtale. Wa, gll^mese gwalsxs lae tsex-^Idxa ^wfipe ylsa naga-

ts!e. Wit, g'axe hang'alilaq. Wa, la ax-'edxa k!ipLalaa qa^s k!ip!l-

des laxa x'lxixsEmala tIesEm qa^s la k"!ipts!alas laxa ^labEkwe.

Wa, g'll^mese q!ets!&xa t!esEmaxs lae Sx^edxa q!waxe qa^s ts!a-

x'^alodes laxatlesEme. Wa, la helalaxs lae ax-ed laxa k!a6k!we
40 qa^s la LEpEymts laxa qlwaxe. Wa, gH^Emxaawise gwalEXs lae

&x-'edxa klwa^xLawe qa^s LlEnqEmsoles laxa k!a5k!we. Wa, le

ax^edxa t !elts !Eq !astowe pEsk'ena qa^s la q lElxuylndalas laxa

kMaoklwe. Wa, giPmese ^wlltsl^xs lae ax^edxa k!aok!we qa^s

LEpEyindales laq. Wa, giPmese la wakiixs lae ax^edxa klwa^x-
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thickly covered, he takes a piece of
||
cedar-wood and pokes holes in 45

the miildle of the top of the skunk-cabbage. Wlien
|
the holes have

been made, he takes the bucket of water and pours it into the
|
hole

over the skunk-cabbage; and when he thinks the water is enough, he
|

takes one leaf of skunk-cabbage and puts it over the place where he
poured

|
the water in. Finally he covers it over with soil. This is

done in the evening
||
when the skin is boiled underground. He 50

leaves it in there during the night.
|
In the morning, when day comes,

he digs it up. Immediately
|

he invites some one to eat it with him
while it is stiU hot; for it is tender

|
while it is hot, but it gets tough

when it gets cold: therefore
|
it is eaten right away. This is called

"eating skin steamed underground."
||
After they have eaten the 55

skin, they go home.
]

Boiled Mountain-Goat Meat.—Now also boiled fresh
|
mountain- 1

goat meat. The meat from tlie hind-leg of the
|
mountain-goat is

taken and cut into pieces. After this has been done, the man takes
|

the kettle and puts the meat into it. He pours some
||
water into it; 5

and when the meat is covered, he puts it over the fire.
|
As soon as it

boUs up, the boiled blood floats on the liquid,
|
and all the guests take

the spoons and skim off the boiled blood,
|
and they eat it with spoons.

They only stop skimming it off when it is finished. It does not
|

boil a very long time, before the kettle is taken oft"
||
of the fire. Short 10

boards are taken and put down by
|
the side of the kettle in which the

to

Lawe qa^s LlEnxsodes lax nEqEya^yasa k'!aok!we. Wa, glPmese 45
lax^saxs lae ax^edxa *wabEts!ala nagats!a qa^s giixstodes lax kwa-
xiiya^j'asa k"!aok!we. Wa, giPmese kotax heieda ^wapaxs lae

S,x^edxa -uErnxsa k!a6k!wa qa-s le LEpstots laxa guxstodaasasesa

^wape. Wa, lawesLe dzEmkiylntsa dzEqwa laqexa Ja dzaqwa
laxes kunsasE^we pEskena. Wa, la^me hexsa gwaelxa ganuLe. 50

Wa, gul^mese ^nax'idxa gaalaxs lae' lap!Eq5dEq. Wa, hex-Ida-

^mese Le'lalaxes ha^motLaqexs he^mae ales tslslqwe ylxs tElqwaaxs
he-mae ales tslElqwe. Wa, la plesaxs lae ^wudEX'^Ida, lagilas

hex'^daEm ha^mx'^itsE^wa. Wa, heEm LegadEs kunek" pEsk ene.

Wa, g'lHmese gwala pEspasaxa pEsk^enaxs lae na-nakwa. 55
Boiled Mountain-Goat Meat.—Wa, he'mesa hanx'Laakwe geta ^niEl- i

-mElq lEga'ya. Wa, la ax'etsE'wa gayole lax alEmxLa^yasa ^mslx-
Lowe qa^s sESEx"sEntsE^we. Wa, g iFmese gwalExs lae ax^'edxa

hanxLanowe. Wa, la axtsldtsa Eldze laq. Wa, la guqlEqasa
'wape laq. Wa, gil^mese tiEpEyaxs lae hanxLEnts laxes lEgwIle. 5

Wa, g-Il^mese maEmdslq !waxs gaxae pExwaLa-'ye ts!exas. Wa, la

Sx'ededa Le^lanEmaxa kakEtslEnaqe qa^s la tsegolaxa ts!exe

qa^s ^yos^ideq. Wa, ah'mese gwal tsegolaxs lae- wFla. Wa, k' lest la

alaEm gegilii maEmdElqulaxs lae hanxsanoweda hanxLanowe laxa

lEgwIle. Wa, la ax^etsE^weda ts !ats !EX"same qa^s pax-'alelEme laxa 10
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12 mountain-goat meat has been cooked. (The host) takes the
|
tongs,

takes the boiled meat out (of the kettle) and
|

places it on the short

boards. Wlien it is all out of the kettle,
|
he takes long, narrow

15 roof-boards and places them in front of
||
the guests. These are

called "things on which to place the meat." He
|

picks up the

cooked meat and places it in front of each
|
man. Wlien every one

has a piece, they begin to eat; and
]
after they finish, they go out.

They never drink
|
cold water with this while they are in the feasting-

house. That is all about this.
||

1 Porpoise.—As soon as (the liunter) arrives on the beach of his

house,
I

he himself puUs tlie porpoises out of his Uttle canoe,
|
and he

places them the head landward. He takes out the two mats on
which he and the steersman were sitting, and

|
everything that was

5 in his hunting-canoe.
|1
As soon as everything is out, he washes tine

canoe, so that aU the blood
|
is out; and when it is clean inside, he

carries it up the beach and
|

puts it down above high-water mark.
\

After eating, he takes his butcher-knife and
|

goes to the place

10 where tlae porpoises are lying on the beach. He cuts off the
||
tail

and puts it down on the beach; and he cuts the back of the head
down to

I

the joint of the jaws; and he cuts, beginning from the

mouth
I

towards the place which he has cut along the sides of the

head. Then he twists
|
the head off, but the lower jaws are left on

11 maglnwalilasa ^mElqe^lats !e hanxT.anowa. Wa, la ftx^edxes ts!es-

Lala qa^s lEx^widexa hanxxaakwe '^mEPmElq !Ega^ya qa-s la lEgQ-

ts'.odalas laxa ts !ats !ax"same. Wa, giPmese ^wi4olts!axs lae

ax^edxa g11t!adzowe ts!eq!a saokwa qa^s la pax^alllaq lax LlasEX'-

15 dzama^yasa kiwele. Wa, heEm LegadEs yagudzowe. Wa. la

dagllilaxa Llope Eldza qa^s la g idzolilas lax nenExdzama^yasa be-

bEgwanEme. Wa, gIPmese qlwalxogEms lae qlEs'eda. Wa, glJ-

^mese gwalEXs lae hoquwElsa. Wa, laEmxae hewaxaEm mix^idEX

wQda^sta ^wapa laxes wawasElelase. Wa, laEmxae gwal laxeq.

1 Porpoise.—Wa, giPmese lagalis lax LlEma^isases gokwaxs lae

hex'^idaEm qlulex^s^Em nex^ultalaxa k!olot!e laxes xwaxwagQme
qa^s aLEtogwaliseq. Wa, la moltodxes k!wek!wa^ye leEl^wa^ya LE^wis

k!waxLa^3'e he^mesa ^naxwa g'ex'g'axs laxes alewasELEla xwaxwa-
5 guma. Wa, giPmese ^wiloltaxs lae tsIoxiigindEq qa ^wilawesa

Elx'^Elguxse. Wa, Eg'iPmese la eg"EXSEXs lae LElLElbEndEq qa las

ha^nes laxa aLa^yasa yax"mutasa ^walase yExwa.
Wa, glPmese gwal LlExwaxs lae ^x^edxes sEX"x'a k'lawaya qa^s

la laxa yaxylgwedzasasa k!ek!ol6t!e. Wa, la tlosodEX kltslExs-

10 da^yas qa^s g'igaliseq. Wa, la t!os^edEX oxLaata^yas ^walabalaxa

oxLa^yas qlwayosas. Wa, la gaglLEla lax sEmsasexs lae tlos^edEq

lalaa laxa wulba^yasa t losa^yas lax ewanolxawa^yas. Wa, la sElpod-

xa x'otas. Wa, laLa Sxala^me bEnk' lodExsta^yas laxa oklwina-
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the body
|
of the porpoise. He puts the porpoise down on its belly

and cuts
||
into the right side on the back of the neck, down along the 15

right side of the
|
dorsal fin. Wlien he reaches the meat, he cuts

under the
|
blubber; and when he reaches the end of the

|
ribs and

the breast-bone, he cuts through the cartilage.
|

Then he puUs it open
and spreads it out. Now the

||
butchered porpoise is spread open. 20

He takes out the kidney and the tongue,
|
the lungs, and liver.

Often the stomach is also taken.
|
He throws the intestines into the

sea.
I

He gives head and tail to the steersman, for
|
that he receives

for steering. Then the hunter cuts up the
||
tongue, kidney, liver, 25

and stomach, and
|

puts them into a kettle. He cuts off four strips
|

onefingerwide of the
|
blubberfrom thebackof the porpoise all the way

down to the root of the tail.
|
These pieces are one span in length.

||
He 30

puts them into the kettle and there is fat on them. He poure in

some
I

water. Now they are covered with water. Then he puts them
on the

I

fire of the house, and they are called " boiled insides."
|
After

they have been boihng for a longtime, they are done. Then the hunter
|

calls his fellow-hunters, and also the steersman, to come and eat the

boiled insides.
||
When they are in the house, he gives to each two 35

^yasa kMolote. Wa, la hax^walisxa kMolotlaxs lae bEx^edsx 15
hetk' !ot lEXLaata^yasa kMolotle la hexsdEndalas helk lot lEndalax

Lag'a^yas. Wa, giPmese lag^ae bExa^yas laxa Eldzaxs lae sap!e-

dEx xiidzas. Wa, giPmese lag'ae sapa^yas lax tsltElx^ba^ya

gElEmas LE^wa hSqlwayax lae bEx^edxa tEltElx"ba^ye. Wa, la^me

aEm la gElx^IdEq qa-s ^wa^wax'saakwe. Wa, laEm ^yil^ideda ^yimEl- 20
kwe k!olot!a. Wa, la ax'edxa gaigene, wa, he'"mis k'lilEmas, wa,
hemis kwaxwas, lo- t!ewanas. Wa, la qlQnala Sx^etsE^wa tslEs-

gunwa^yas. Wa, )a tslExstEndxa ts!Eylmas laxa dEmsxe ^wapa.

Wa, la ts!asa x'ota LE^wa kits!EXsda^ye laxes klwaxxa^ye qaxs
he^mae k IwaxLayanEm. Wa, laLeda ale^wlnox" sESEx"sEndxa k' !i- 25
lEme LE^wa gaigene LE^wa tiewana, wa, he^misa tslEsguuwa^ye qa^s

S,xts lodes laxa hanxxanowe. Wa, la sEx^widxa mots!aqe ^nal-

^nEmdEndzayaakwe laxEns q!waq!wax"ts!ana^yex, ylx SwadzEwasasa
xQdze gag'lLEla lax oxLaata^yasa k'!ol5t!e la hexsdsndala laq. Wa,
la ^nal^nEmplEnk'e awasgEmasas laxEns qwaq!waxts!ana^yex. Wa, 30
la S,xts!ots laxa hanxxanowe qa tslExolEms. Wa, la*gflq!Eqasa

^wape laq. Wa, laEm tiEpEyalaxa ^wapaxs lae hanxLano laxa

lEgwilasa g^okwe. Wa, heEm LegadEs yaxylg iltagFlak". Wa,
g'li^mese gegilil maEmdElqdlaxs lae Llopa. Wa, lada alewinoxwe
Le'lala esElewinoxute qa g'axes yax-ylgilg'a LE^wis k!wek!waxLa-ye. 35
Wa, gIPmese ^wPlaeLEXs lae yax-witso'sa maemaltslaqe xiidza.
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36 strips of blubber,
|
and after it the boiled insides. First the

|
boiled

insides are eaten. Then they mix them with blubber and chew
them together.

|
After they have eaten, they go out and wash their

hands in their
|
houses. That is all about this.

||

40 Only the steersman boils the head and the
|
tail of the porpoise for

his friends, the steersmen of the other
|
hunters; for the steersmen

never change.
|
They just take off the blubber from

the head. Wlien it is aU off,
|
they cut it in strips and

put the (strips) into the kettle. (The steersman)
||

45 cuts the tail in pieces, cutting in this manner:
He puts

I

the pieces into the kettle and pours water
into it. Wlien

|
it is half fuU of water, he puts it on the fire; and

|

after it has boiled for a long time, he takes the kettle off the fire.
|

50 Then it is done. Then he takes it out and puts it on
||
short boards.

He does in the same way as he does when eating
|
boiled insides [when

they eat it]; and (the guests) just go out of the house at once
|
after

eating; and they wash their hands in their

houses.
I

After the butchered porpoise has been
in the house for one night,

|
they cut it

to pieces. (The hunter) cuts off the blub-

55 her; and when
||

it is off, it is in this way:
He cuts it crosswise and places it on the fire.

|
If he intends to

40

36 Wa, la makileda yax'yig'Ilaq. Wa, heEm g"il qlEs'ItsE^wa yax'-

yigile. Wa, la mas^Jtsa xudze laq. Wa, la mamslegoq. Wa,
giPmese ^wPlaxs lae hoquwElsa. Wa, aHnese tslEntslEnx^wId laxes

g'ig'okwe. Wa, laEm gwal laxeq.

Lexa^ma klwaxLa^yaxs ogwaqa^mae sakwilaxes x'ota LE^wa
k'lts !Rxsda'ye qaes ^ne^nEmokwe, yix k!wek!waxLa^yasa waokwe
esElewinoxwa qaxs k"!esae L!aL!ayokiila k !wek !waxj.a^yas ylxs

a^mae sapodEX xutsEma^yasa x'ota. Wa, glPmese lawaxs lae

xuselax'^IdEq qa^s axts lodes laxa hanxxanowe. Wa, la sesex"-

45 sEndxa k'ltslExsda^ye g'a gwaleg'a {fig.) yix sakwa^yas. Wa, la ax-

ts lots laxa hanxLanowe. Wa, la guq !Ek-asa ^wape laq. Wa, gfPmese
nelEyax'^ideda ^wape laqexs lae hanxxEndEq laxes lEgwile. Wa,
g'lPmese la geg'llil maEmdElqiilaxs lae hanx^sanS laxa lEgwIle.

Wa, laEm Llopa. Wa, la lExwetsE'^wa qa's axdz5dayuwe laxa

50 ts!ats!Ex"same lEgudza. Wa, heEm gwegile gwegilasasa qlEsaxa
yax'yigilaxs lae q!Esaq. Wa, la a.Em hex^^idaEm hoquwElsEXs
lae gwal qlEsa qa^s la ts '.Ents !Enkwa laxes g'ig'okwe.

Wa, gll-mese xamaela ^ylmElkwe k!ol6t!a laxa g'okwaxs lae

sEsEx"sEntsE^wa. Wa, laEm sapoyEwe xudzas. Wa, g'iPmese

55 lawaxs lae g-a gwale g'a {fig.). Wa, la gEgex'SEndqexs hSnx-LEnde-

Laq. Wa, g il-mese ^uEk'aLEq laxa xix'ixsEmala tlesEmxs lae aEm
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steam it on red-hot stones, he
|
spreads it out in the way it is, being 57

cut, but not cut through.
|
If it is to be boiled, then it is cut

into pieces along the lines marked in the sketch.
|
The meat

is also cut into pieces; and when it is all in pieces,
||

the kettle is 60

put on the fire, water is poured
|
into it, and when it is half

fuU, the cut pieces of meat are put
|
into it. Wlien the meat is all

in, lie waits for the water to boil;
|
and after it has been boiling for

a long time, the blubber is put in
|
on top of the meat. It does not

boil very long,
||
before it is done. Then the kettle is taken off tlie 65

fire;
|
and then it is done as they do when eating the boiled insides.

|

The only difference when it is steamed is, that it is cut up
|
after it is

done, and also that they put
|
the pieces of meat and blubber in with

the red-hot stones,
||
and they pour four bucketfuls of water over 70

them. Then they
|

put an old mat over them so as to keep the steam

in. It does not |
take long before (what is in the kettle) is done;

and they also do |
the same as they do when eating boiled insides.

This is only eaten when it is
|
hot. Wlien it is cold, they throw it

away.
||
That is all about this.

|
75

LEp!al6ts laxes laena^ye bEXEkwa. Wa, la k'!es hayimx's^a. Wa, 57

giPmese hanxLaakuxs lae hayimxs-'a nEgElEnexa xwexuklEkwe.

Wa, laxae sESEX"sEntsE^we Eldzas. Wa, glHmese ^wPweIxsexs lae

hanx'LEndayuweda hanxxanowe laxa lEgwIle. Wa, la giixtsloyowa 60

^wape laq. Wa, g il-mese nEgoyoxsdalaxs lae axstonowa sagikwe
Eldze laq. Wa, g'il'mese ^wFlastaxs lae esElaso^ qa mEdElx^wldes.

Wa, het!a la gegilll maEmdElqulaxs lae sestanowa xiidze lax

okilya^yasa Eldze. Wa, k!est!a xEnLEhi gegilll maEmdElqiilaxs

lae Llopa. Wa, laEm hanxsEndayoweda hanxLand laxa lEgwlle. 65

Wa, la aEm nEgEltowe gwegilasasa qlEsaxa yaxyigilaxs lae qlEs^e-

dEq. Wa, lex-a=mes ogu-'qalayosa ^nEgikvva al=mae hayimxs^End
SEsEx"sEnts5xs lae Llopa. Wa, he^mesexs ^nEuiax-^Ida-mae S,x^a-

lodayo laxa x'lX'ixsEmala t!esEma sEsEx"saakwe Eldze LE^wa

xudze. Wa, la tsas^etsosa mowexLa nagats!e ^wapa. Wii, la na- 70

s^itsosa k'!ak'!obane qa k'!eses kEx"saleda klalEla. Wa, klestia

alaEm gEyaxs lae L!opa. Wa, aEmxaawise naqEmgiltax gwe-

gilasasa q!Esaxa yax'yigile. Wa, la lexaEm ha^mapdEmqexs
tslElqwae. Wa, g-iPmese wtidEX-^IdExs lae aEm kMadaya. Wa,
laEm ^wal laxeq. 75

75052—21—35 eth—pt 1 28
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These arc the names belonging to the body of the porpoise:-

1. Head.
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Seal Butchering.—As^ soon as (the seal-hunter) arrives on the beach, 1

\\c brings
I

his hunting-canoe sideways to the beach. Tiien he ])ulls

out the
I

hair-seals so that they remain in. shallow water, for
|

gen-

erally the hunter comes lionie at high tide.
||
Wlien they are all out, 5

he washes his hunting-canoe.
|

When it is clean, he and his steersman

carry it up and
|

put it down above the line of the spring tide.

After
I

eating, he goes dowTi to the beach, takes
|

another small

canoe, and goes to get driftwood to singe off the hair of the
||
seal and 10

to steam it. Wlien the little canoe is full,
|
he goes home. As soon -

as he arrives on the
|
beach, he unloads the driftwood that he has

gathered; and when it is
|
all out, he takes two logs and puts them

down on the beach.
|
These are two spans apart.

||
.They are the siile- 15

pieces of the fire on which the seal is singed. Then he
|
splits dry

driftwood and makes a fire on the beach. As soon as it
|
begins to

burn, he hauls u]) the seal and lays it across with the
|
head on the

seaward side-piece, for the head and neck are singed first.
|
Wlren all

the hair of the head and neck
||
has been singed off, lie turns it over 20

and singes the hair on the back of the head. He
|
shoves it forward,

and keeps on rolling it over. Wlien he comes to the
|
flippers, he

takes the tongs and spreads out the flippers
|
so that the fire reaches .

Seal Butchering.—Wa,' gil^mese liigalis laxa LlEma^isaxs lae ge- l

g'alisases alewasELEla laxa LlEma^ise. Wii, la nexEmoltodxa me-
gwate qa he^mes niEkumstalisa dEmsxe ^wapa cjaxs heruE-

nala^mae wawElgEmexs gaxae na'nakwa esElewenoxwe. Wii,

glFmese ^wi^loltaxs lae tsoxiig indxes alewasELEla xwiixwagiima. 5

Wa, gll^mese egigaxs lae LElLElbEndEq LE^wis klwaxLa^ye qa^s la

hang"allsas lax aLa^yasa ^ya-x"motasa ^walase ^yixwa. Wii, gil-

^mese gwiil LlExwaxs lae Isntsles laxa iJEma^ise cja^s lii ax'edxa

ogu^la^me xwaxwaguma qa's lii qlexaxa qlexala qa^s tslExdEmaxes
megwate. Wii, he'mis c[a's q!6ldEmaq. Wii, gil^mese q6t!e xwa- 10

xwagumas lae nii'nak" laxes gokwe. Wii, gil'mese liigalis laxes

LlEma^ise lae hex'^idaEm moltodxes qlexanEme. Wii, giPmese
^wl-loltaxs lae ax'edxa ^malts!aqe qa's k^atEmgallses laxa LlEma^ise.

Wii, lii ^malplEuk" hixEns q!wriq!waxts!iina'yex ylx awtilagolidza-

sas. Wii, hcEm k-ak'EdEnwiltsa tslEX'dEmaxa megwate. Wii, lii 15

mEnniEndzExsEndxa lEmxwe qlexalaxs lae lEgwesa. Wii, g il-

-mese xiqosttixs lae nex^iisdesxa megwate qa^s la giilotEyindes

x'otas laxa L'.iisa^ye xwalEnwa^ya qaxs hae gil ts!EX"as6se x^otas

LE^wes f^loqlone^. Wii, g il^miJse ^wFla tslEnkwe xotiis LE^we c[!6-

cjlonaxs lae lex'-idsq qa^s ts!EX'Idex oxLaatji^yas. Wii, la wegu- 20
^nakulaq wax'dzala lex'i^lalaq. Wa, g ih'mese lag-ae tslEx'a-'yas lax

gfilqlayasexs lae ax'edxa ts!esLiila cja^s kiwetales laxa gElqlayo

qa liilagodesa x"iqEla liix awiigawa'yas LE'wa ewauodza^yasa me-

1 Continued from p. 178, line 9.
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the folds and the sides of the seal.
|
As soon as the flippers have heen

25 singed, he strikes them
||
with the tongs until the singed off (hair)

comes off .'
. . . Then

|

he pushes it ahead and turns it over; and as

soon as he passes the middle,
|
he pulls it off the fire for singeing on

the beach. He turns it the other way, and
|
takes a split cedar-

stick and lays it across the hind-flipper so as to
|
spread it

30 open, in this way, and ^^^~^~.y^ he does the same with the
||
other

hind-flipper. Wlien \ivv.'JIJ this is done, he puts it
|
backward

• on the fire, so that \u // the hind-flippers are over the fixe for

singeing. Wlien
|
all \ / the hair has been singed off, he pushes

it backward and rolls q,
it around; and when

|
he comes up

to the place where ^ it had been singed before, in the

middle, he roUs it from the
|
fire for singeing. Now he is through

35 with the singeing.
||
Then he takes a short board to cut open the seal.

He lays it down by the
|

side of the seal. He takes a short block of
|

driftwood one span in diameter
|

and lays it crosswise at the upper

end of the cutting-board.
|
He takes another block of driftwood of

40 the same length, a little
||
less in diameter than the first one, and puts

it down at the upper end of the cutting-
|
board. He puts it cross-

wise so as to keep the
|
cutting-board ofl' the beach. Then he takes a

dish and puts it
|
under the lower end of the cutting-board, in this

gwate. Wa, gIPmese ^wMa tslEnkweda gE!q!ay^xs lae kwexEltsE-

25 mesa ts !esLala laxa la ts !Enkwa qa lawalesa ts lax'mote. ^
. . . Wa,

la wi^x"wIdEq qa^s lexPlaleq. Wa, gIPmese hayaqax nEgoya^ya-

sexs lae nexsEndsq laxa tslEX'dEma lEgwesa. Wa, la xwel-'edEq qa^s

Sx^edexa xokwe klwa^XLawa. Wa, la klt!ets laxa dzeklwaya qa

dzedExales ga gwalega (Jig.)- Wa, laxae heEm gwex'Idxa apsol-

30 tsedza^ye dzek!waya. Wa, giPmese gwalExs lae k'lax-LEnts qa

nEXLalesa dzeklwayowe laxa tslEX'dEma lEgwTsa. Wa, giPmese
^wi^la tslEX'^idExs lae wI^x"wIdEq qa^s !ex-'Ideq. Wa, gih'mese la-

gae tslEX'a^yas laxa ts'.Exa^ye laxa nEgoya^yaxs lae lex's^EndEq laxa

ts'.EX^dEma lEgwIsa. Wa, laEm gwala laxes tslEnena^ye. Wa, la

35 ax^edxa ts!ats!Ex"sEme ^ylmEldzoxa niegwate qa's pax-aliseq laxa

mag'Inodzelesasa megwate. Wa, la ftx^edxa ts!Ex"stowe tEmg-Ik"

q!exalaxa -'nEmplEnxsawas ^wagidas laxEns qlwaqlwaxtslana'^yex

qa^s gayaab5des lax ekMEba^yasa ^yimEldzowe ts!ats!Ex"sEma. Wa,
la ax-^edxa hemaxat! ^wasgEme tsmglk" qlexala. Wa, la wawila-

40 higawesa gilx'de ga^yaabolidzEms laxa eklEba^yasa ^yimEldzowe

ts!ats!Ex"sEma. Wa, la gaH'aabolisas laxa bEnba^ye qa waesesa

^ylmEldzowe ts!ats!Ex"sEma. Wa, la ax^edxa loqlwe qa^s k-aabodes

laxa bEnba^yasa ^ylmEldzowe ts!ats!Ex"sEma g'a gwaleg'a (Jig.).

' Continued on p. 607, line 9, lo p. 608, line 14.
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manner:
|

• This dish serves to let tlie

blood run
//^^^^^-"^^T^ /^ into it.

||
Then he takes 45

up the seal // J // \ ) ^^^ puts it on the board
with the y^ / ^// liead

|
towards the beach,

at t li e / L_ ^y' // lower end of the cutting-

board.
I <:^^^^^^^=:=::::::z<yf)

Then he takes his butchsr-
knife and v]]^^^^^=^' makes a cut under the

chin
I

of — the seal down to the

collar-bone. He
|
cuts along each side of the tongue and puUs it

out. Then he cuts around
||
the neck; and when he has cut all 50

around it, he turns the
|
seal over so that it lies on its beUy, and cuts

the back of the neck towards
|
the hind-flippers. The cut goes

between the right hind-flipper
|
and the tail. Wlien his cut passes

through the
|
blubber, he cuts under it towards the

||
belly of the 55

seal. The shoulder-blade and the fore-flipper remain
|
with the

blubber. Wlien he reaches the cartilage between
|
the ribs and

the lower end of the breast-bone,
|
he cuts through along it. He fol-

lows along and cuts open the
|
belly. Then the blood begins to run

into the dish. Then
||
he takes hold of the tongue and pulls at it 60

while he cuts with his butcher-knife
|
underneath the windpipe, and

jniUs at it, cutting towards the
|
lower end of the hair-seal, and cutting

under the backbone and the diaphragm and
|
the kidneys. He cuts

all this off with the intestines,
|
liver, and stomach. Wlien he reaches

Wa, laEm k'ak'alasa loq!we qa ts!a^x"ts!alatsa Elkwa. Wa, la

(lagilisxa megwate cja^s lit yagiidzots laq. Wa laEm Llastala 45
laxa LlEma'ise lax bEnba^yasa -yimEldzowe ts!ats!Ex"sEma. Wa,
la ax^edxes sEx"x'a kMawaya. Wa, he^mis g"il bEx^etso^se S,xLas-

x^a^j-asa megwate lag'aa laxa wuqlExawa^yas. Wa, la bebE-
xEnodzEndEx klilEmas qa^s gElx-Tiqodeq. Wa, la t!otsEstalax

oxawa^yas. Wa, gil^mese la^sta tlosa^yasexs lae iex'idxa me- 50
gwate qa hExwaLElisexs lae bEx-edEx oxLaata^yas giiyolEla

lax dzek!wayas. Wa, la mlqodalax helk'.'otsedza-ye dzek!wayas
LE^wa L lodzayoxsda^ye. Wa, g'il^mese lax'sawe bExa^yas laxa
xQdzaxs lae sap!edEq. Wa, laEm gwagwaaqe sapa^yas lax

tEk!asa megwate. Wa, la k!udEdzoya Laq!udEne LE'wa gElq!ayowe 55

laxa xudzas. Wa, g iPmese lag'ae sapa-yas lax awElgawa^yas tEl-

tElxba^yasa gElEme lo^ tEltElxba^yas ek!Eba^yasa xaqasa haq!wa-
yaxs lae nEgElEnd bEbExsEndEq. Wa, hebEnda^mese la ^ylml-IdEX

tEk' !as. Wa, he^mis la tsax"ts !alatsa Elkwa laxa ioq !wa. Wa, la hcEm
g-11 dax'Itsose k' !llEmas qa^s nexaleqexs lae bExases SEx"x'a k' !awayo 60

lax awaba'yasa pets !Exawa^yas. Wa, la nexaxaxsamq guyolElas lax

bEnba^yasa megwataxs bExaax awabo^yasa dogweie LE^wa saele lo^

awaba-yasa galgene. Wa, laEm ^wPla ttxalaq LE^wa ts!Eytme LE^wa
t!ewana LE'wa poxunse. Wa, gil^mese lagaa laxa awaua-yasa
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65 the lower end of the
||
intestines, lie cuts them off. He takes a basket

and puts
|
it down close to where lie butcliercd the seal. He takes

the
I

guts and throws them into tho basket. Then lie
|

carries (the

basket) down to the beach, and lie also carries his butcher-
|

knife.

70 Then he first cuts off the tongue and jiuts it down.
||
He cuts off the

heart and the lungs. He
|
cuts off the liver and kidney, and cuts off

the gall and the
|
milt, and throws tliem away. Tlien lie cuts off the

up])er end of the intestines
|

from tlie stomach. He cuts along them
so as to stretch them out the whole length.

|
As soon as they are

75 opened out, he squeezes out what is inside of the intestines;
||
and

when tl ey are empty, he puts them down.
|

Then he does tlie same
with the stomach. As soon as it is empty,

|
he takes a basket and

washes it out. He does not
|
wash the blood off the tongue, the

kidneys, lungs,
|
and liver, for it is said that the blood gives it a good

80 taste. Then
||
he puts all into a basket. He washes the empty

intestines
|
and throws them on top of the insides that arc in the

basket, and also the stomach.
|
He camcs (the basket) up the beach,

and puts it down
|

by the side of the fire. He takes a kettle and
85 places it

|
by the side of the fire, and he takes a cutting-board

||
and

puts it down by the side of the basket with tlie insides in it.
|
Then he

65 tslEylmaxs lae bExsEndEq. Wit, la ax^edxa lExa^ye qa^s la hang'a-

lisas lax magtnodzelisases ^yimlasE-^we megwata. Wil, la ax^edxa
yaxyiglle qa^s la lExts!ots laxa yax-ylg-i^lats!e lExa^ya. Wa, la

lEnts!es laxa L!Ema-ise k'loqiilaq. Wa, laEm dalaEmxes sEx"x'a

k"!awaya. Wii, he-mis gll t!osoyoseda k'!ilEme qa^s gegalises.

70 Wa, la et!ed t!6s5dxa ^niEk!ubiVye LEHva kwaxwa. Wa, la et!ed

t!6sodxa tlewana LE^wa galgene. Wa, la tlosodxa tEx^mase LE^wa
tsalayo qa^s ts!Ex-'ede. Wii, la tlosodEx awana^yasa ts!Eyime
laxa pdxiinse. Wa, lii bEXElEneq qa dal^ides laxes ^wasgEmase.
Wa, glPmese lil dElkiixs lae xixTdedEq qa ^wFlolts !awes gitsla-

75 waq. Wii, gih'mese ^wFl6lts!awe g"Its!awaqexs lae lExalisaq.

Wii, lii heEmxat! gwex'Idxa poxunse. Wa, gil^Emxaiiwise ^wPlol-

ts!awe getslawiiqexs lae ax^edxa lExa-ye qa^s ts!5x"sEmdeq. Wa liiLa

kMes ts!oxodEx Elkwiisa k'lilEme LE^wa galgene LE^wa kwiixwa le-
'wa tlewana qaxs liemaaEl egimses Elkwiixs axalae laq. Wii, laEm

80 axtslots Laxa lExa-3"e. Wii, laLa tslox'widxa x'lglkwe tslEylma qa^s

lEqEyindes laxa la g'etsliixa yaxyig-i^lats!e lExa-'ya LE^wa poxunse.
Wii, la k' Idx-iisdesElaq laxa LlEma^ise qa^s lii liangalllaq liix ma-
gtnwallsases JEgwIle. Wa, la ax-edxa hanxxanowe qa^s hiingall-

les laxa mag inwalllases lEgwIle. Wii, lii ax^eilxa sagudzowe ts!ii-

85 ts!ax"sEma qa^s pax'iililes liixa maginwalTlasa yax'yigi^latsle 1e-

xa^ya. Wa, lii axwultslodxa poxunse qa^s la g"exas hlxa onegwi-
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takes out the stomach and ]>uts it in tlie corner
|
of the house. He 87

goes back and sits down by the basket,
|
takes liis butcher-knife, and

takes out the tongue,
|

places it on the cutting-board, and cuts it into
two

II
])ieces lengthwise. He cuts each half in two

j
lengthwise and 90

puts the ])ieces into the kettle. Hi; also takes out
|

the kidneys, puts
them on the cutting-board,

|
and does the same to them. He cuts

each into four pieces lengthwise.
|
He takes out the liver, places it

||

on his cutting-board, and cuts it into pieces,
j
each strip one finger- 95

mdth wide is the width of the
|
cut liver. Wlien it is all cut up,

he throws it into the
|
kettle; and he takes the lungs, puts them on

the
I

cutting-board, and he cuts off the heart
jj
and cuts it into four 100

pieces, which he puts into the kettle; and he cuts the
|
lungs in the

same way as he cut the liver,
|
and puts it into the kettle. He takes

the intestines
|

and makes a braid of them, beginning to pull through
one end [I

|
shall send you a thread to show how the gut is braided].

Wlien
II
the intestines are four fingers long,

|
he cuts them off; and 5

he does the same to the rest.
|
He makes them into braids of the same

length, and throws them into the kettle.
|
Then he pours water on;

and wlien it shows over the insides,
|
he puts the- kettle on the fire.

ases g'okwe. Wa, la aedaaqa qa's lii k!wauolilaxa lExa^ye. Wit, 87

!a dax-Idxes sEx"x"a kMawaya. Wii, laxae dolts !6dxa kMilEme
qa-s gedzoliles laxa sagudzowe ts!ats!ax"sEma. Wa, la sEx"sEnd qa
malts !es laxes gildolase. Wa, laxae malts lEndxa apsodlle laxaaxes 90

g'ildolase cja^s axts lodes laxa hanx'Lanowe. Wa, laxae axwults!od-

xa galgcne. Wa, laxae gldz5ts laxa sagtidzowe ts!ats!ax"sEma.

Wa, lieEmxaawise gwex'^IdEq maemox"sendEq laxes g ildolase

laxa -nrd-uEme. Wit, laxae axwultslodxa tiewana qa-s gidzodes
laxes sagudzowe ts!ats!ax"sEma. Wit, lit sEsE^x"sEndEq qa 'nal- 95

^nEmdEne laxEns q!waq!waxts!ana^yex yix awadzEwasasa t!ewa-

naxs lae sag'ikwa. Wa, giPmese ^wFweIx'sexs lae axts!ots liixa

hanxxanowe. Wa, laxae ax^edxa kwaxwa qa's axdzodes liixa

sagudzowe ts!ats!ax"sEma. Wa, la sakodxa ^mEk liiba^ye. Wa,
mox"sEndEq qa^s axts lodes laxa hanxLanowe. Wii, laxae sEsa-x"- 100

sEndxa kwaxwa laxes gwex'^idaasaxa t!ewaniixs lae sEx^widEq.

Wa, liixae axtslots laxa hanxxanowe. Wit, lit ax^edxa ts!Eyime

qa^s q!al'edeq cja qlElkwes liixes aeneEm nexsalax oba^j^as. (He-

laxs'EniLEnLas gwitlasasa tslEylmaxs lae qlElkwa.) Wil, gil^mese

modEu laxEus q!wliq!waxts!iina^yex, ylx^wasgEmasasa qlElkwe ts!E- 5

yJmxs lae tlotslEndEq. Wii, laxae etiedxa waokwe. Wa, lit hiJ^staEm

awasgEina qlElkwe tslEyima. Wa, la axtslots liixa hanxxanowe.
Wa, lit giiqlEqasa ^wapelaq. Wa, glPmese tiEpEyaxs lae hanx'-

LEnts laxes lEgwIle. Wa, la lEntsles laxa LlEma^ise dalaxes
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10 Tlien he goes down to tlie heacli, carrying his
||
butcher-knife, to the

place where he left the singed seal. He cuts off
|

a strip one finger

wide of the
|
blubber, beginning at the neck of the seal,

|
and follow-

ing the line where he cut it open down to the l>ack; and when it comes
off,

I

he carries it up; and he also takes up the dish of blood. Then
15 he coils tbe

||
blubber on tlie cutting-board and cuts it into pieces

|

four finger-widtlis in length. After
|
the insides have been boiling

quite a while, lie puts the blubber into tlie water.
|
He takes another

kettle and washes it out. Wlien
|
it is clean, he pours water into it

20 until it is half full.
||
Then he puts it on the fire. He takes some water

and pours it into tlie
|
blood in tlie dish. He stirs it; and when it is

well mixed, he pours
|
it into the water in the new kettle that he put

on,
I

and he stirs it again. He watches it closely.
|
He stirs it for

25 awhile, and looks at the end of his stirrer.
||
"V\lien the blood changes

color, he takes it off
|
the fire. He does not let it boil up. Then the

"blood-soup" is done,
|
for that is its name. An expert

|

cook boils

the soup this way. If he is inexperienced, he lets it boil up.
|
Then

30 it is cooked too much, and the
||
boiled blood goes down, and there is

only water on top.
|
If the cook is experienced, it is thick. Wlien it is

done, he takes the kettle
|
off the fire, and he also takes off the kettle

10 sEx"xa k"!awaya lax Sxasasa tslEnkwe megwata. Wii, la dEne-
k'odxa ^nEmdEne laxEns q!waq!wax'ts!ana^yex yix ^wadzEwasasa
xiidze. Wa, laEm gagiLEle dEneka^yas lax oxawa^yasa megwate la

mag-llEne ^ylnilase laq qa^s la hexsdEndalaq. Wa, gIFmese lawaxs
lae dalaq. Wa, he/mesa Elx"ts!ala loqlwa qa^s la q!Elodz5lilaxa

15 xiidze laxa siigudzowe tsats!ax"sEma. Wa, la sEsEx"sEndEq qa
modEnes awasgEmasas laxEns q!waq!waxts!ana^yex. Wa, het!a la

gegilll maEmdElqiileda yax'yigllaxs lae axstEntsa xudze laq. Wa,
la S,x-edxa ogMa hanxxanowa qa^s ts!oxugindeq. Wa, giPmese
eg'ig'axs lae giixtslotsa ^wape laq qa nEgoyoxsdalisexs lae h^nx'-

20 LEnts laxa lEgAvile. Wii, la ax-edxa ^wa])e qa^s giiqlEqes laxa
iEx"ts!&la Elkwa qa^s xwetledeq. Wa, giPmese lElgoxs lae giiqlE-

qas laxa ^wabEts!awasa ale hanxxEndayos hanxxanowa. Wa,
laxae xwet!edEq. Wii, la^'mese alakMiila la q!iiq!alillaq. Wa, la-

naxwa yawas^Id xwetledEq qa-'s dox'widex oba^yases xwedayowe.
25 Wa, g'iPmese k'!ex"wldeda Elkwaxs lae hex'^idaEm h&nx-sEndEq

laxes lEgwIle. Wa, laEm hewiixa niEdElx^wIdExs laa L!6pa eIx"-

stagi^lakwa qaxs he-mae LegEmse. Wii, heEm gwegilatsa eg'il-

wate Elx"stag-i^lakwa. Waxida ^yagllwate, la helqlaliiq mEdElx-
^wida. Wa, hex^^ida^mese qloltse^sta. Wa, laEm ]iex-^ida=ma

30 Llope Elk" la ^wi^la ^wuns^ida. Wa, a^mes lil qlokuyfdeda ^wiipe,

wax-Ida eg'llwate lii gEnk'a. Wa, g'iPme'se LlopExs lae hfinxsa-
noweda hilnxxanowe laxa lEgwIle. Wa, laxae h^nx'SEndxa yaxyi-
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with the
I

insides. He takes a short board
|
and puts it down by

the side of the kettle containing the insides.
||
Then he takes his tongs 35

and lifts out the insides. He
|

puts them on the board. When they

are all there, he takes
|
the board and puts it on a long split cedar-

board, which he
|
lays down in front of those who are to eat the

insides (of the seal).
|
After this has been done, he sits down by the

side of the board. He takes a
||
piece of blubber, and a piece of the 40

tongue,
I

kidney, liver,
|
lungs, heart, and

|
also a piece of the

braided intestines. He does
|
in the same way for all of those who

are to eat the insides.
||
As soon as lie has put down a number equal 45

to that of the
|
men, he takes up the boards and puts them in front

of those who are to eat the insides.
|
Then he puts them down. As

soon as they are all there,
|
he takes spoons and gives them to those

who are to eat
|
the insides; and he carries the kettle with boiled

blood
II
and puts it down in front of those who are to eat the "blood- 50

soup," for
I

that is its name. Then they eat the insides,
|

and they

eat «nth spoons the soup. Generally they
|
eat with spoons both the

blood-soup and insides.
|
As soon as they have eaten, they go out.

Only
II
chiefs are invited to eat the insides of seals. Generally

|
55

blood-soup is given with it. That is all about this.
|

g"ili^lats!e hanxLanowa. Wa, la ax^edxa lEgiidzowe ts!ats!ax"sEme 33

qa^s pax^ahleq hlx maginwalllasa yaxyiglli^latsle hSnxxanowa.
Wa, la ax'edxes tsIesLiila qa^s lEx^widexa yaxyiglle qa^s liL 1e- 35

gudzots laxa lEgtidzowe. Wa, gil^mese ^wFladzodExs lae ax^'edxa

yagudzowe gildEdzo ts!eq!adzo latlaak" k!wagEdzo sa5kwa qa^s liL

paxdzamolllas laxa yax-yigilglLaxa yaxylgile. Wa, gU^mese
gwal^ahlExs lae klunxElItaxa lEgudzowe. Wil, ax-edxa ^nEmts!acie

xiidza LE^wa ^nEme gayol hixa k' !i!Eme LE^wa gaydie laxa 40

galgene LE^wa ^uEme g'ayol laxa t!ewana LE-'wa ^nsme gayol
laxa kwiixwa LE^wa -'uEme gayol laxa ^mEk!uba=ye. Wa, he-

^misa ^nEmts!aqe laxa q!Elkwe tslEyima. Wa, la ^naxwa Em he
gwale ax^alelEmas qaeda waokwe yaxyigllgElxa yax'yig'Ile. Wa,
gll^mese q!walxogEmalole ax'alelEmas lax ^waxaasasa bebEgwanE- 45

maxs lae dagllllaq qa^s la axdzamolilasa yaxytg'ile laxa qlEsaLa.

Wa, laEm g'edzolilElas laxa yagudzowe. Wa, giPmese ^wllg'all-

Iexs lae ax-edxa kak-EtsIsnaqe qa^s kas^ides laxa yax'yigllgE-

Laxa yax-ylglle. Wa, lii kMoqulilxa Elx"stagi4ats!e hanxLanowa
qa^s la hanx'dzamolllas laxa Elx"^ax"Laxa Elx"stag'i^lakwe qaxs 50

he^mae LegEmse. Wii, laxda'xwe cilEs-'Idxa yaxyiglle. Wa, la-

naxwe ^yos^id laxa ELx"stagi4akwe. Wa, la he-niEnalaEni ^wa^wi-

laa ^yos-Idxa Elx"stag-i'iakr\vaxs LE^wa yaxyigiiaxs yaxyigllae.

Wa, gll-mese =wFlaqexs lae hoqiiwElsa yixs lex'a^maeda gJgiga-

ma^ye Le-lalaso qa la gllgEsEX yaxyigilasa megwate. Wa, la^masa 55

E]x"stagi-lakwe laq. Wii, laEm gwfd laxeq.
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57 The blubber of the hair-

seal is cut after the manner
of this sketch of a seal.

|

If there are from four to

ten seals, and when
|
a

seal-feast is given to not very many people, then the blubber is cut||

60 the whole length of the seal. Wlien there are from eighty to a

hundred,
|
they give a feast of blubber to many tribes. That is a

great seal-feast.
|
Then they cut off the blubber from the meat (as in

skinning deer).
|
It is spread open,

and the blubber is cut from one

end to the other, in this way:]

1 and 2, the hind-flippers, are

given to the young chiefs;
||

65 3 and 4, the fore-flippers, are

given to the next ones;
|
and

the chest (5) is given to the

head chiefs. | The long strips of blubber are given to the
|

common people. As soon as a | man receives a long strip of

70 blubber, he stands up in the house,
||
takes it and puts it around

his neck, and at once he bites the blubber | fi-om the skin,

and bolts it, for they try to eat quickly the
|
blubber of the skin;

and when they have swallowed all the blubber,
|

the}'' throw away
the skin and ask for another

|
long strip of blubber; and when

75 it is given to them, they
||
put it around the neck, and they

57 G'aEm gwalaats xusela^ye laxa megwate g'ada megwatbolak k' !ata-

^ya (fig.) ylxs mosgEmaeda megwate loxs nEqasgEma^e yixs sakwl-

lasE^wae qaeda k'!ese qlenEm bebEgwanEma. Wa, laLa hayolise

60 xiisela^yasa megwataxs malgiinaltsEmgusta'e lox laklEndae, yixs

dokiiliLaxa qlenEm lelqwalaLa^ya. Wa, heEm ^walas sakwelexa
megwate. Wii, iVmese sapoyEwe xiisEna^yasa megwate laxes Eldze.

Wa, la LEp lalldzEma qa-s hayimbEnde xuselasE-'wagagwalega (Jig.)-

Wa, laEm yaqiwemasa al5^sta gigigama^ya (1) Lo' (2) xa dze-

65 kiwayowe. Wa, he^'mis yaqiwemasa makllaqe (3) lo-' (4) gEJqla-

yowe. Wii, he-mis yaqiwemasa xamagEma'ye glgigama=j-a (5)

haqlwayowe. Wa, la yax^wldayoweda gilsgllstowe xuse^lak" laxa

bebEgwanEmq !alame. Wa, he^maaxs lae yax-'witsE^wa ^nal'iiEmokwe

bEgwauEmsa gilsgllstowe xuselakwa, wa, la liex'^idaEm Lax-rdila

70 qa^s dax'^ideq qa^s qEnx5des. Wa, la hex-^idaEm qlEk-alaxa xfidze

laxa k!udzeg'a^ye qa^s niEkeq laxes hahanakwa]i!aena^yaq!Ek"alaxa

xudze laxa k!udzega'ye. Wii, gil^mese ^wl-iawe xudziixs lae tslE-

xalllxa k!udzeg'a^ye qa^s etlede dak'Iiila qa^s yax^witsE^wasa

gilsgllstowe xuse^lakwa. Wii, giPmese yax^wItsE^waxs lae et!ed

75 qEnxots. Wa, laxae etled qlfikalaxa xildze qa^s niEkeq. Wii,
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again bite off the blubber iuul liolt it.
|
Those who are experts can 76

cat six long strips of blubber.
|
Then they have enough; and (who-

ever does that) is proud of having eaten so much, for he is
|

an

expert. Not everybody is exjiert at bolting it;
|
but the chiefs do

not eat fast, as they eat the limbs. This
||

is called "feast of long 80

strips of blubber." It is the great feast
|

given of many seals. When
it is done, they go out.

|
Then those who have bolted the seal go

and wash themselves, for they are quite
|

covered with oil, because

thev had the blubber around the neck. Tliat is
|
aU about this.

||

Seals are also boiled with stones in the same way as \ horse-clams 85

are boiled. The only diiTerence is, that they do not dig a hole
|
for

heating the stones when steammg the seal. When the fire is lighted

under it,
|
and it has burned out, (the owner) calls some men of his

numaym
|
to bring many oil-boxes. They

||
put them down by the 90

side of the heated stones, so that they stand close together,
|
in this

way.' When this is done, they take large buckets
|
and go to draw

water. The man pours it into the oil-boxes.
|
When they are less than

half full, he stops. Then he takes the long
|
tongs, sometimes four, and

he takes one ||
mat for each oil-box. When these are all

|
ready and the 95

stones are red-hot, the
|

young men of his numaym take the tongs,

leda egilwate "niiPuF.mplEna q!EL!Ets!axk!Esxa gilsg'ilstowe xuse- 76

^lakuxs lae pol'ida. Wa, la LEmqe naqa^yasexs q!ek!Esaexa eg'Il-

wate qaxs k'!esae ^naxwa egilwata bEgwanEme niEkaq. Wa,
laLeda g'Igigama=ye exim ha'^yalagilJl qlEsaxa LasLala. Wa, lieEm

LegadEs dokwasE^'wasa gilsg ilstowe xuse-lakwaxa -'walase sakwe- 80
laxa qleuEme megwata. Wa, giPmese gwalExs lae hoquwElsa.

Wa, hex'^ida'mese la la-stax-da^xweda meniEk^Ienoxwe qaxs ^naxwa-
'mae q!Elses ogwida^ye qaxs qEnxalaaxa xwexuse'lakwe. Wa, laEm
gwal laxeq.

HeEm gwale t !eqwapa'3'e qa qlo'lasxa megwate,gwa}aasasa=nEka- 85

xa niEt !aua-ye. Lexa^mes ogu'qala)'osexs k' !esae ^lap'wuits lEwakwa
yix t !eqwapa-ye qaq!o4asxa megwate. He'maaxs lae tsenabEwak".

Wa, giPmese xiqostaxs lae Le-lfilaxa g'ayole lax ^nE-me^motasa
sakwelaLaxa megwate qa ax'edesexa q!enEme klekMimyaxLa qa^s

la mEXElsElas laxa mag inwalasasa t!eqwabEkwe qa mEmkolses 90

ga gwalega^ Wa, gil'mese gwalExs lae ax-edxes awawe naEuga-
ts!a qa^s la tsa laxa ^wape qa^s la guxts!alas laxa k'!ek!imyaxLe.

Wa, gH-mese bEnk' lolts !exs lae gwala. Wa, la ax-edxa gilsgilt!a

k!ek-!ipLalaa, ^nal^iiEmplEnae mots!aqa. Wa, he-misa -'nal-uEme

lE^we- qaeda ^nal-nEmsgEme k!ek!imyaxLa. Wa, gll'mese 'wi^la 95

gwalalaxs lae memEnltsEmx'^Ideda t lesEmaxs lae hex^'idaEm ax'ede

h&^ya'l^as ^nE^memotasxa k- !ek- !lpLalaa qa^s k-!ip!ldes laxa xixix-

' Six boxes side by side; opposite the middle of tliejfire, about two feet away from the fire.
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pick up the red-hot
|

stones, and throw them into the water in the
200 oil-boxes.

|
When the water begins to boil, they take

||
long strips of

blubber and throw them into the boiling
|
water. Wien the boxes

are nearly full, they take the tongs,
|

pick up the red-hot stones, and
put them on top of the

|
blubber that they are steaming. When the

water is boiling hard
|
in the oil- boxes, they take the mats and spread

5 them
||
over them, so that the water does not boil over. Then the young

men leave them.
|
Afer the water has been boiling a while, they go to

look at them;
|
and when it stops boiling, they take off the mats and

put them away.
|
They take cutting-boards and lay them down back

10 of the
I

oil-boxes. They take the tongs, and
||
take out the blubber

and place it on the cutting-boards.
| When it has all been taken

out, the

eat it.
I

of this
length-
h u n drcd

15 this way:
blubber,
chiefs try

do each
tribe do
given

I

young men call those who are to

I spoke about this on page 458
writing.

|
They cut the blubber

wise. When
|
there are more than a

seals, they cut it spirally, in

so that it is
||
one long strip of

This is done when two rival

to give great seal-feasts to out-

other. Two
I

chiefs of one
this; and the long strip is

to the speaker of the rival

98 sEmfda t!esEma qa^s la kMipstalas laxa ^wabEts lawasa k"!ek!im-
yaxLa. Wa, gil'mese ^naxwa la maEmdElqidaxs lae ax^edxa

200 g ilsgilstowe xiise^lakwa qa^s axstEndes laxa maEmdElqida
^wapa. Wa, gil^mese Elaq qotlaxs lae ax^edxa k!ipLala qa^s

k!ip!edes laxa x'ix'ixsEmala tlesEma qa^s le k" lipEyindalas laxa

xuse^lakwe q!olaso^s. Wa, gil^mese alak'lala la maEmdElqilla
^naxweda k'!ek!imyaxLaxs lae ax^edxa leElwa^ye qa^s LEpEyindales

5 laq qa k'leses niEdElx^wultale ^wapalas. Wa, §,^mese la baweda
ha^yal^as. Wa, giPmese gegils maEmdElqidaxs lae dox-'wIdEq.

Wa, gil^mese gwal mEdElqfdaxs lae ax-edxa leElwa^ye qa^s gexeq.
Wa, la ax^edxa awadzowe ts !ats !ax"sEma pax^aleseq lax aLanalisasa

k' !ek' !imyaxLa. Wa, laxda^xwe ax^edxa k!ek"!ipLaU\a qa^s sawo-
10 ^stEndes laxa xuse^akwe, qa^s la sedzodalas liixa sedzowe ts!ats!ax"-

sEma. Wa, g'iPmese ^wPladzodExs lae Le-hlleda ha^yaMxa q!E-

saLe. Wa, he^mesEn waldEm lax (458) xsa k"!adEkwa. Lae aEm
haylmxsEntso^ sEsEx"sEntsE^wa laxes gildolase. Wii, giFmese
hayaqax lak' !Endeda megwataxs, wii la sEx^se^'stalasE^wa g'a gwaleg'a

15 (Jig.) qa gilsgilstowes xuse^lakwa, ylxs sakvvelap!aeda ^wiixsekMEse
g"IgigS,mesa ^iiEmsgEmakwe lekiwalaLa-ya. Wa, he'mis yax^wlda-
yoxa Syilkwasa apsek-!Ese gigama^ya sEnala giltla xuse^lakwa
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chief. A whole length of bluliher
|

is coiled into the feast-dish. 18

Then they ponr
|
olachon-oil on it, end place it in front of the

speaker. Then he arises,
||

takes one c:id of the ])lubber, and 20
puts it around his neck. | He bites oiT the blubber from the
singed skin and swallows it. If he

|
is an expert at bolting

it, he eats almost tliree |
fathoms of blul)ber. If he is not

expert, he can not
|
eat more than one-half of a fathom. Then

he gives up. Then the speaker of the chief just promises a

seal-feast. || The}' do not cut the blubber spirrJly
|

to give it 25
to those wlio do not belong to the rival chief. They only receive

strips of blubber cut
|
lengthwise, cut as written on page 458.

|
They

also put the blubber around their necks and bolt it.
|
They do not

pour oil on it, for they only pour oil on the blubber given to the
||

speaker of the rival chief. As soon as they fuiish,
|
they go out and 30

vomit all behind the house,
|
for it really makes one feel squeamish.

After finishing, they wash themselves
|
in hot water and urine.

That is aU.
|

Steamed Seal-Meat.—Steammg of seal and porpoise is done in the 1

same wa}',
|
on heated stones, as clams are steamed.

|
The only

dilference is that
|
skunk-cabbage and many hemlock-branches are

taken and are put down by the side of the
||
red-hot stones. When 5

the coals are taken awav from the I red-hot stones, the hemlock-

yixs lae q!ELx;"ts!a laxa loqullle. Wa, he'mis la k liiqEyaak'^sa 18

Lle^na. Wa, gil'mese la kagEmlllEin lilxa ayilkwaxs lae Lax^u-

llla qa^s dabEudex oba^yasa xuse'lakwye qa^s qEuxodesexs lae 20

qlEk'alax xudzas iaxa kludzega'ye qa^s mEkeq. Wa, gil'mese
egilwata he gwegilaxs lae halsElaEin k!es yu(lux"p!Enk' laxEns

baLax, yix ha^maakwas. Wax'a ^yagilwate; wa, lak!es nEqlEbode
hamx"^itsE-wasexs lae j-ax'4da. Wa, a^mese la qasa megwatxa,
yixa ayllkwasa glgama^ye. Wii, IfiLa k!es sE-x^se^stalakwe ylya- 25

q!weniasa k!ese apsak!Etsa gJgama-ye qaxs UEqaolisae sakwa^ya
g'llsg'Ilstowa xuse^lakwe he gwiile sakwa^yasa k" !adEdza^yax 458.

Wa, la qEnxodaEmxaasa xudze. Wii, laxae mEkaEmxaaq. Wa,
la k!es k!unq!EgEk"sa L!e'na qaxs lexa^mae k!iinq!EgEkwe loqulas

&yilkwasa apsak"!Ese g'lgama^ya. Wa, gil^mese gwalExs lae 30

hex'^idaK.m lioquwElsa qa^s lil hox'wits lax fiLana-yases gokwe
qaxs alaklalae ts!Enk!ulEma. Wii, g il'niese gwtilExs lae la'stEX'^Ida

laxa qloltaakwe ^wiipa LE'wa kwatsle. Wa, laEni gwala.

Steamed Seal-Meat.— ^iiEglk" megwata; ylxs he^mae gwiileda 1

t !eqwapa^ye qa -uEg'asxa megwate LE'^wa k' !6lot !e gwiilaasasa ^nEg'a-

saxa mEtliina^ye. Wa, lex'a^mes oguqalayosexs lae axsE^wa k'.'E-

k'!aok!wa LE^wa qlenEme q'.wiixa qa=s la axnolidzEm hlxa la

x'^xlxsEmiiia t !esEma. Wii, gll^mese ^wi^loqaweda gfdta liixa xixlx- 5

sEmala tIesEmxs lae Jlx^etsE^weda qlwaxe qa^s xEs^alodalaylwe lax
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7 branches are put
|
on top of the hot stones; and when there is a thick

layer, they
|

s])read the skunli-cabbage over the hemlock-branches.

They stop when there is
|
one layer. Then the man takes the pieces

10 of seal-meat,
||
places tlrem on the skunk-cabbage, and when they are

all on, ho
|
takes sharp cedar-sticks aiid pokes holes in the skunk- '

cabbage, so that
|
there are holes in it for the water and steam to

pass tlirough.
|
After this has been done, he takes strips of blubber

|

15 which he hjis cut as described on page 458. He spreads them
||
over

the pieces of meat. After they have been spread, he takes
|
mats

and puts them down next to the place where he is going to steam the

seals.
I

Each one of four young men takes a large bucket filled with

fresh water,
|
and he pours it

|
over the cut seal-meat. Then other

||

20 young men take up the mats and cover (the meat) with them. I

tliink
I

they keep it there for three hours. After this time
|
it is

done. Now it is done. Then they take off the mat cover
|
and

spread it that it may get dry, and also so that the steamed
|
seal may

25 cool oil'. Then they take short boards,
||
put them down, and then

they do as I described before.
|
They put the cooked meat on the

boards and they eat it.
|
Tliat is all about this.

|

1 Seal-Head.—Now only the head is left, which is given to the steers-

man
I

of the seal-hunter. They do not cut off the head
|
until the

7 okuya^yasa x'ix'ixsEmala tIesEma. Wa, g^iPmese wakiixs lae ax^ed-

xa kEk!a5k!wa qa^s LEpEyindilles laxa qlwaxe. Wa, a-'mise

^nEmxdzEkwillaxs lae gwala. Wa, la ax^edxa sEsEx"saakwe Eldz

10 qa^s axdzodes laxa k"!Ek'!aok!wa. Wii, g'il^mese ^wPladzodExs lae

ax^edxa exba klwa^xLawa qa^s LlEnxsales laxa k!Ek!a6k!wa qa
kwakwodzEwe qa gayimxsalatsa ^wape LE^wa k!alEla. Wa, gtl-

'mese gwillExs lae ax'edxa sEsEx"saakwe xfise-lak" ho gwale
sakwa^ya k'ladEdzayax 458 k'!adEkwa qa^s LEpEyindes laxa

15 sag ikwe ELdza. Wa, gil-mese ^wl-la la LEpEyexs lae ax^edxa
IcEl^wa^ye qa^s ax^Elses lax mag'lnwa^yasa^nEkasoLemegwata. Wii,

la ax^edxa mosgEme awa naEugatsle qoqutlaxa -wE^wa'plEme

q !walxEWEgwesa mokwe ha'yah'a. Wii, lax'da^xwe tsadzELEyints

lax okuya^yasa sESE.x^saakwe megwata. Wa, hex'^ida^mesa waokwe
20 ha^yal^a dax-'Idxa leEPwa^ye qa^s nas^des laq. Wa, Isn k'otaq

yudux"ts!agELElag'ila laxa q!aq!alak'!ayaxEns ^naliiqe ^wa^wats!aa-

sasexs lae iJopa. Wa, la^me L!6pa. Wa,la-me ]et!etsE-wedanayhue

qa^s LEp!alidzEme qa lEmx^wides. Wii, he^rais qa k'ak"ox^wida-

llsa ^nEg'ikwe megwata. Wii, la Sx^etsE-'woda ^wadzowe ts lats !ax"sE-

25 ma qa^s pax^allseq. Wii, a^mes la uEgEltodxEn g'ag'ileye wiildEmaxs
lae sedzoyo laxa sedzowe ts!ats!ax"sEraa l5^xs lae q lEs^etsE^wa.

Wii, laEm gwill laxeq.

1 Seal-Head.—Lex'aEm leda xota ylxs he^mae k IwaxLa'yanEmsa
klwaxLa^yasa hS,nL lenoxwaxa megwate, yixs al^mae qax'^itsoxs
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liair has been singed off. Then it is given to the steersman. If
|
3

there are many seals, the himter does not give the head to Ids
||

steersman, but he pays him five pairs of bhmkets for
|

one hundred 5

seals, which are equal to five dollai-s; for
|
the head is always left on

the bodj' when there are many hair-seals. Wlien
|
they let the chief

buy the seal, then the head is cut off, and J
it is given to the old

people, for it is never given with the
||
meat in a seal-feast. The 10

old people just take off the blubber of the head
|

and cut it into strips,

in this manner: /MSPlTV ^^ ^* J*^"*^ 1^^'^ ^^^"^ ^
I

Settle, water is

poured into it, /mfmWK and the kettle is put on the
|
fire of tlie

house. It takes ^//wJij\\W\ ^ long time to boil it before it is

done.
I

Wlien it ^<ZaaiiUJ-^ is done, tlie boiled head is taken oft'

the fire.
||
They take a small dish and put it down alongside of 15

the kettle with boiled head.
|
They take tongs and take hold of

the
I

blubber of the boiled heads, and put it into the small dish.
|

Wlien it is all in, they take dried halibut, break it into pieces, and
put it into

I

another small dish. Now it is to be eaten with the

strips of blubber of the
||
boiled seal-head. If there is no dried hah- 20

but, dried salmon is eaten
|

with it; and the dried salmon and dried

liahbut are eaten with strips
|
of blubber which is not eaten at the

great seal-feast which is given wlien there are many seals.
|

This is

lae gwat tslEx^asE^wa qa's la tslEwe laxa k!waxLa^ye. Wsl, g1l- 3

-mese q!enEma megwataxs lae yiixstodzEmsa haiiLlenoxwe laxes

k!waxLa-3'e. Wa, iVmise halaqa yisa sEk'!axsa p!ElxElasgEm qaeda 5

lak'lEnde megwata ^nEmaxIs lo' sEk'!asgEm dala, qaxs lieniEna-

la^mae axaleda axotaxs qleuEmaeda megwate. Wa, g il^mese layi-

weda megwate laxa glgama^yaxs lae hex'^idaEm qax'^id qa^'s ts!E-

^wes x-otas laxa q !tilsq liilyakwe qaxs k'lesae layowenox laxa sa-

kweliixa megwate. Wa, iVmesa q!ulsq!ulyakwe sapSdEx xiitsEma- 10

-yas qa^s xuselax-Ideq g'a gwalega (Jig .) . Wa, a^mes la axts !6ts laxa

hanx'Lanowe qa^s giiqlEqesa 'wape laqexs lae hanxLEnts lax 1e-

gwllases g'okwe. Wil, la'mese gegihl maEindElqidaxs lae iJdpa.

Wa,g'il^mese LlopExs lae hanx'sEudxes xotstagi4ats!e hanxxanowa.
Wa, la ax'edxa lalogume qa's k'agallle laxa maginwalUasa xotsta- 15

gi-lats!e hanxLanowe. Wa,la ax^edxa ts!esLala qa^s k!ip!ldes laxa

xutsEma^yasa x'otstagi^lakwe qa-s la, kMipts!ots liixa hllogiinie. Wii,

lae gilnnese ^wrlaxs ax^edxa k'!awase qa^s la k'!opts!ots laxa ogu-

^la-'me hllogQma. Wa, la^me mayinm6.x;"LEs laxa xutsEma^'yasa

xotagi'lakwe. Wa, gll^mes k' leas k- lawatsexs lae xamase mayimas 20

laq. Wa, laxaa mayima xamase LE^wa k'lawase laxa gilsgilstowe

xiise^lakiixs mamotae laxa ^wfilase sakwelaxa qleuEme megwata.
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23 called "eating seal-heads," what I am
|
describmg now. That is all

about the seal.
||

1 Whale. (A whale found dead on the beach).—When
|
the hunter

finds a dead whale, he goes home to his
|
house; and when he comes

to the beach in front of his house, he stands
|
up in the bow of his

5 small hunting-canoe and promises
||
a whale-feast to his peo])le.

Then his people learn that he has
|
found a dead whale. He gives

to liis daughter the name Place-of-cutthig-Blubber, for he invites them
on her behalf. Then the tribe

|
make ready. They sharpen their

butcher-knives that day.
|
In the morning, when dayhght comes, the

10 whole tribe launch their small canoes
||
for carrying whale-blubber.

Their
|
wives steer the canoes when they start. He who

|
found the

dead whale goes ahead of his tribe. When
|
they arrive at the place

where the whale is lying, his father, if he has one, goes up to the
|

whale with the daughter of the one who found the whale; that is,

.15 with Place-of-cutting-Blubber.
||
They stand behind the neck of the

whale; and when the
|

guests arrive at the beach where the dead
whale lies,

|
his father speaks, and says, "O tribe! come and cut

the blubber of the
|
salmon of Place-of-cutting-Blubber, for it is

very fat." Then he speaks again,
|
calling the head chief of the tribe.

20 He says, " You shall have for your dish
||
the dorsal fin. Chief Place-

23 Wa, heem LegadEs x'ix'otagaxa x*5tasa megwate yixEn la waldEma.
Wa, laEm gwal laxa megwate.

1 Whale. (GwE^yim ylxs ledzElae laxa LlEma^is).—He^maaxs lae

lesEleda hanL!enoxwaq, wa, la hex-^ida^mese la na^nakwa laxes

g5kwe. Wa, glPmese lag'aa lax LlEma^isases g'okwaxs lae Lax^u-

Iexs lax ag"iwa^yases hanaLlaatsIe xwaxwaguma. Wa, lii qasa

5 gWE^yimxa qaes gokiilote. Wa, laEm q !al^aLEle g^okulotasexs

lesElaaxa gwE^yime. Wa, la Lex^ets K'lamaxalase laxes xuno-
kwe qaxs he^mae Le^lalagile. Wa, hex'^ida^mesalelqwalaLa^ye xwa-
nah'ida. Wa, laEm tlEqaxes sesEx"x'a k' !ak" !Ewayaxa ^nala. Wa,
gil^mese ^uax'^Idxa gaaliixs lae ^wi^la wFx"stEndetla lelqwalaLa-

10 ^yaxes k Iwayats leLaxa gwE^yime xwaxiixwaguma. Wa, la^me
^wFlaEm k!wek!waxLalaxes gEgEnsmaxs lae alex^wlda. Wa, he^mis
galagiwa^ya lesElilxa gwE^yimases gokiilote. Wa, gIPmese lagaa
lax yagwidzasasa gwE^ylmaxs lae ompas qo ayadlaxo lasgEmexa
gwE^ylme lo^ xiinokwasa lesElaxa gwE^yime, ylx K'lamaxalase qa^s

15 la Laxwala lax oxLaata^yasa gwE^ylme. Wit, gll^mese g'ax niExa-
La^ya Le^lanEme lax LlEma^isa yagwidzasasa gwE^ylmaxs lae yaqlE-
g'a^le ompas, wa, la ^nek'a: " Wii, gelaga k' lex'^idEx gokfllot laxg'a

k"!otElag'as K'lamaxalase, laEmg'a tsEnxwa." Wa, la etse^sta

xamagEma^ye g'lgameses g'oktllote. Wa, la ^nek'a:" LaEms loq!wa-
20 dEs uExsEmcLEla Lag'a^ye g'lg&me^ YaqoLas," yixs LlaLlasiqii-
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of-Propcrty ; " that is, if the Seaward-Dwellei-s
|
are invited. Tlien 21

he calls the common people.
|
His tribe goes ashore at once, and they

stand at the right-hand side
|
of the whale. They stand according to

their seats
|
at the feast; but Place-of-Property stands near the dorsal

fin
II
of the whale. The whale lies on its beUy, and (the head chief) 25

holds in each hand
|
a butcher-knife. He ]>uts these pn the

|

back of the whale's neck, and measures one fathom.
|
Then he moves

backward, cutting along the two sides of the whale
j
towards the

tail, back of the dorsal fin. Then he stops. The (people)
||
cut 30

around the neck of the whale, beginning at the back of the
|
whale's

head ; and the one next in rank to Property-Place cuts off a piece of

blubber half
|
a fathom wide, beginning at the cut made

|
by

Propertj'-Place, downward to the beUy of the whale.
|
The one next

in rank cuts a piece of the same width,
||
and all the men receive 35

pieces of the same width as they
|
cut off tlie blubber crosswise down-

ward. As soon as all
|
tlie blubber is off, the women

j
cut a hole in

the thin side of the whale, and cut off the inside fat.
|
Wlien it is all

off, they put it aboard the canoes.
||
Next they cut off a piece of the 40

tail of the wiiale;
|
and when it is all off, they go home to their

houses.
I

Then they unload the blubber and put it down above
|

laeda Le^lanEme. Wa, la Le^lalaxa ogwida^ye gokiilots. Wa, hex'^i- 21
da-mese hox^wultowe gokiilotas qa^s la q!wagalis lax helk'lodEno-
dza^yasa gwE^yime. Wa, la heEm Lax^walaatses k!wayaxs k!welae
laxa gokwe, yixs laai-e YaqoLase Laxwala lax nExsEmeLElas Lag'a-

^yasa gwE^yime. Wa, la he gwIg'Endxa gwE^ylme laxes ^waxsEn- 25
kulaena-yaxa sEsEx"xa k^ !ak' lEwaya. Wa, he^mis h^x-waLEle
oxLaata^yasa gwE^yimaxs lae bal'"Idxa ^nEmp!Enke laxEns baLaxs
lae k!a-nnakflla xuklE^nakiilaxa ^waxsodeg'a^yasa gwE^yime la

hexsdEndala lax gwak'!6t!EXLa-yasa Liiga^yaxs lae ^wala. Wa, la

k!astEntsE^wa oxawa^yasa gwE^yime gagiLEla lax oxLaata^yasa 30
gwE^yime. Wa, leda makilax YaqoLase klex^idxa nEqiEbode
laxEns baLax yixs ^wadzEwasasa klEyole, gagiLEla lax awiinxa-
^yas Sxa^yas YaqoLase, babanaaqa lax tEklasa gwE^yime. Wa,
laxae ogwaqeda makilaq, heEmxae ^wadzowe k'layas. Wa, la

-naxwaEm he ftwadzowe klayasa ^naxwa bebEgwanEma laxes gE- 35
gexsalaena^yaxes klamaxElasE^we. Wii, gil''mese ^naxwa k-!e-

kuxs lae sapodxa k^IeklEyole. Wa, gil^mese ^wFlaxs laeda ts!e-

daqe k!exsodEx pElnodza^yasa gwE^yime qa^s k'ex'^Idex tsEnx-

tsEnwIlas. Wa, g il^mese -wi^lamasExs lae moxsaq laxes ya^yats!e.

Wa, laEmxaawise ^wi^la kMayapIxa kits!Exsda^yasa gwE^yime. 40
Wa, gll^mese -wI^loLqexs lae nc¥nakwa laxes gokwe. Wa, hex'^i-

da^mese moltodxa k" Isyole qa's ax^alisEles lax aLa^yasa ^walase

7i')032—21—35 ETH—PT 1 30
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43 high-water mark. After it has all been taken up, the man takes
|
a

short board for cutting blubber. He puts it down, takes the blub-

45 bcr,
II
and puts it on tlie board to be cut. He measures it so that it is

cut in pieces four
|
fingei-widths wide. He continues this the whole

|

length of the blubber. After a jjiece is off, he
|

cuts it crosswise, so

tliat it is lialf a finger-width thick.
|
After it has all been cut up, lie puts

50 the pieces into a kettle for boiling.
||
He puts the kettle on the fire on

the beach
|
to try out the oil. He takes the tongs and stirs it, and

|

lie continues stirring it. His wife takes a box and
|

places it by the

side of the fire on wliich the od is being tried out. She also takes a

large sheU of a horse-clam.
|

When it boils up, she takes the large

55 clam-shell | and skims off tlie whale-oil and pours it into the box.
|

She only stops when aU the whale-oil is off the boded blubber.
|
Then

she takes a large basket, takes the boiled blubber
|
out of the kettle,

and puts it into the basket. Wlien
|
it is aU in, she puts it do^vn in

60 tlie corner of the house.
||
The people also take the oil-boxes at eacli

end and another man
|

puts them down in the corner of the house.

(The owner's) wife
|
takes cedar-bark, splits it into long strips, and

|

carries it to the basket containing the boiled blubber, next to wliich

she sits down.
|
Then she takes out one of the pieces of boiled blubber,

C5 and she ties it in the middle with the cedar-bark.
||
She takes another

43 ^ya^x"mota. Wa, g'lPmese ^wPlosdesExs lae ax^ededa bEgwanjEmaxes
bExdzowe ts!ats!a'x"sEma qa^s pax^aliseq. Wa, la Sx-'edxa k'lEyole

45 qa^s pagEdzodes faxes bExdzowe. Wa, la mEns^idxa modEne laxEns

q !waq !wax"ts !ana^yex qa ^wadzEwatsak'lEyolaxslae bEx^edEq haxE-
la lax ^wasgEmasasa k'lEyole. Wa, giPmese lawaxs lae gEgexsEla
bEx^edEq qa k!5dEnes laxEns q!waq!waxts!ana^yex yix wiwogwa-
sas. Wa,giPmese^wFwElxsExs lae axtslots laxa sEmg"ats!e hanx"-

50 Lanowa. Wa, la haux-LEnts laxa lEgwIse liixa LlEnia^ise sEmx'dE-
maxa k!Eyole. Wa, la ax^'edxa ts!esLala qa^s xwetElga-yes laq. Wa,
la hemEnalaEm xwetslgeq. Wa, la gEUEmas ax^edxa Lawatsa qa^s

ha^nolises laxa sEmx'dEma lEgwIsa; he^misa ^walase xalaetsa niEtla

na^ye. Wa, giPmese mEdElx^wklExs lae ax^edxa ^walase xalaetsa

55 mEt!ana^ye qa^s ax^wides laxa gweklese qa^s la 3,xts!alas laxa Lawa-
tsa. Wii, la apEm gwalExs lae ^wi^laweda gwekMese laxa sEmyaka-
wa^ye, laas S,x^edxa ^walase lExa^ya qa^s ax^wiilts lalexa sEmyak^awa-
^ye laxa hanxxanowe qa^s lii axts'.alas laxa lExa^ye. Wa, giPmese
^wllts!a laxa lExa^yaxs lae hanegwilas laxa onegwilases gokwe. Wa.

60 laxae dadanodxa gwek!edzats!e Lawatsa LE^wa ogu^lame bEgwa-
nEma qa^s la hanegwilas lax onegwilases g'okwe. Wa, laLa gEnEmas
Jlx^edxa dEnase qa^s dzEdzExsEndeq qa ts!elts!Eq!as gilsgilsta. Wa,
la dalaq qa^s la kiwanolllxa sEmvak'awaj^aatsIe lExa^ya. Wa, la,

dalts!6dxa ^nEintslaqe sEmyak^awaya qa^s mog'oyotsa dEnase hxq.

65 Wa, la etied Sx-edxa ^nEme qa^s mog'oyodes lax ekMcLElas. Wa, la
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one and ties it in the middle.
|
She continues doing so, and does not 66

stop until the
|
strips of split cedar-bark are aU used up; and when

it is done, it is in this way: Now,
|
the name of the boiled

blubber is changed, and it h is called "tied in the middle."
|

After all this has been done, ^ she hangs up the pieces
||
over 70

the fire of the house, and ^ evaporates tliem until they are
dry.

I

After they have been hanging there for one month, she
takes a small kettle and

|

puts into it one string of blubber tied in

the middle, togetlier with the cedar-bark.
| She pours water on it;

and when the water shows on
|
top, she puts it on the fire. After it

has been boiling a long time,
||
she takes it off. She takes a

|
small 75

dish and puts it down near the kettle in which the pieces tied in the
middle have been cooked.

|
Slie takes tlie tongs and takes hold of the

boiled
I

pieces and puts them into the small dish. After
|
she has

taken them all out of the kettle, she tries to eat it at once,
||
while it 80

is still hot, for it is tender while it is hot,
|
but it gets tough when it

gets cold. After she has eaten enough,
|
she puts away what is left;

and when she wants to eat more, she
|
takes her kettle, ])ours water

into it, and puts it on the
|
fire of the house. When it begins to boil,

she takes it off
||
the fire. She takes the cold pieces of blubber tied 85

in the middle
|
and places them in the hot water; and when she

thinks that they are
|
hot, she takes them out with her tongs and

|

banal he gweg'ile. Wa, al-'mese gwalExs lae q!ulbeda gilsgilstowc 6G
dzEXEk" dEnasa. Wa, la ga gwalaxs lae gwala

{fig.). Wa, la^me L!a-
yowe LegEmasa sEmyak'awa^ye laxeq. LaEm LegadEs momx"sE-
mak" laxeq, wii g-iPmese ^wFla he gwex-'Idqexs lae tex"st6ts lax
nEqostawases lEgwIle. Wa, la^me xilaq qa lEmx^wides. Wa, o-H- 70
'niese la ^nEmsgEmg'ilaxa ^mEktilaxs lae ax^etsE^wa ha^nEme qa^s
axts!oyaeda ^nsmtslaqe momx"sEmakwa 'wFla LE^wa dEnase laq.

Wa, la guq!Eqasa ^wape laq. Wa, gih'mese nel-ideda ^wape lax
okiiya-'yasexs lae hanx'LEnts laxes lEgwile. Wa, glPmese gagegi-
iJlsla maEradElqiilaxs lae hex-^idaEm hanxsEndEq. Wa, la ftx^edxa 75
lalogume qa^s ha'noliles lax mag hiwalilasa m6m.x"sEmakwe-'lats !e

hanxxanS,. Wa, la ax^edxa tsIesLala qa^s kMlplides laxa hanxxaa-
kwe momx"sEma qa-s lit k'!ipts!alas laxa lalogume. Wa, giPmese
^wFlo-sta laxa lianxxanowaxs lae hex'^idaEm hayalEmk'!a q!Es^ed-
qexs he^mae ales tslElqwe qa^'s tElqwaaxs tslElqwae. Wa, la 80
hex'-idaEm p!es'idExs lae ^wudEx'ida. Wa, gil^mese pol'IdExs lae
g-exaq yix hamx-sa-yas. Wa, gfl'mese et!ed haniaexsd laqexs lae
ax^edxes ha^nEme qa^s guxtslodesa ^wape laq qa=s hanxxEndes lax
lEgwIlases gokwe. Wa, gll^'mese mEdElx'wIdExs lae lianxsEndEq
laxa lEgwIle. Wa, la Hx-edxa ^vuda hanx xaak" m6mx"sEmakwa 85
qa's axstEndes laxa tslslx^sta ^wapa. Wa, g'il^mese k'otaq laEm
tslElx^wIdExs lae xwelaqa k!ip^wustEntses tslesLala laq cja^s xwe-
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places them in small dishes, and they eat it
|
before it gets cold.

'JO After she has eaten enough,
||
she puts it away, and she just lieats it

whenever she wants to eat of it.
|
This is called " eating boiled blubber

tied in the middle."
1 Boiled Whale-Tail.—And this is eating boiled

|
whale-tail while it

is fresh. Wlien the man goes and takes
|
a piece of tlie taU, he cuts

it in strips two
|
finger-widths thick, and he cuts it the same length,

||

5 so that the pieces are square. The length of tlie square is
|

one span.

As soon as many pieces have been cut,
|
the man takes his kettle and

pours water into it.
|
Wlien it is more than half full, he puts it on the

fire of liis house; and when
|
it is on, he takes a piece of blubber of the

10 whale-tail,
||
and he bites the end of it, holding at the same time the

opposite end and stretching it.
|
Now he pulls it; and after he has

stretched it,
|
the blubber of the whale's tail is two spans long.

|
It

is now as thick as the little finger.
|
He does this to all the pieces;

15 and after he has done so,
||
he waits for the water to boil. Wlien it

boils up,
I

he tal^es the pieces one by one. He takes the stretched

blubber
|
of the whale's tail and puts it into the boiling water.

|
He

puts it into it quickly. Wlien the pieces are all in the kettle, he takes

20 the
I

tongs and stirs the water quickly. After doing so
||
he takes

S8 laqe k'!ipts!alas laxa lalogtime. Wa, hex'^ida^mese ha^ya'lo^mala

qlEs'edqexs k'!es^mae ^wiidEX'^Ida. Wa, g il^Emxaawise pob'IdExs

00 la^e gexaq. Wa, a^mise ts!Elx"ts!Elqwaqexs ha^maexsdaaq. Wa,
heEm LEgadEs m6mx"sEmagug-Exa hilnxxaakwe momx"sEmakwa.

1 Boiled Whale-Tail.—He^misa ts!Ets!asnegaxa hanxxaakwe ts!as-

nesa gwE^yime, yix he^mae ales gete. He^maaxs lae &x^ededa
bEgwanEmaxa gajmle laxa ts !asna^ye. Wa, la bEx^edEq qa maldEnes
wagwasas laxEns q!waq!wax'ts!ana^yex. Wa, la^xae hesm ^wadzoxs

5 lae bEx^edEq qa k'lEWElx^unes. Wa, la ^nEmplEnk' laxEns q!wa-
q!waxts!ana^yex ylx ^wasgEmasas. Wa, giPmese cj!enEme bExa-
^yasexs lae ax^edxes hS,nxLanowe qa^s guxts!6desa ^wape laq. Wa,
la ek'Iolts'.exs lae hanxxEnts lax lEgwIlases g'okwe. Wa, glh'mese

hS,nx'Lalaxs lae dax'^idxa ^nsmtslaqe xiise^lakwe k1ts!Exsdesa gwE-
10 'yime. Wa, la qlEX'beqexs lae dalax apsba^yasexs lae tsIas^edEq.

Wa, laEm nexaq. Wa, gil^mese gwal tslasaxs lae malplEnke
laxEns q!waq!waxts!ana"'yex, yix la ^wasgEmatsa xuse^lakwe ki-

ts lExsdesa ^wE^yime. Wa, la yuEm la ^wagitEns sElt!axts!ana^yex.

Wa, la ^naxwaEm he gwex'^idxa waokwe. Wa, gil^mese ^wFlaxs

15 lae esEla qa mEdElx^widesa ^wape. Wa, gH-'mese mEdElx^widExs
lae hex'^idaEm ^nab° nEmts!aq!Emka a,x^edxa tslakwe xuse-lak"

kitslExsdesagwE^yimeqa^s 5,xstales laxa maEmdElqula ^wapa. Wa,
la halabalaxs lae axstalas. Wa, glPmese^ wi^la^staxs lae &x^edxa
fs!esLala qa^s halabale xwetledEq. Wa, glPmese gwalExs lae

20 ha.nx"SEndEq laxa lEgwIle. Wa, la halabala gilx^edEx ^wapalas
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the kettle off the fire and pours off the hquid.
|
Wlien the water has 21

all been ])oured off, he takes a small dish and
|

places it by the side

of the kettle in which the tail-blubber has been cooked.
|
He takes

hold of the kettle on each side and pours the contents
|
into a small

dish. .The people eat it while it is still
||
liot; and wlien they have 25

eaten enough, they put away the rest.
|
As soon as the owner wants

to eat more, he puts the kettle
|
over tlie fire of the house; and when

the water boils,
|
he takes the kettle off the fire, and he takes the

boiled
I

whale-tail and puts it in; and
||
when he thinks that it is 30

warm enough, he takes it out and eats it,
|
for it is tender while it is

warm. Not many tribes are invited
|
to this food, for only the

owner
|
eats the boiled whale-tail,

|

but tliey do not stretch the
blubber of the dorsal fin when they boil it.

||
This is cut in the same 35

way as the tail-blubber of the whale is cut,
|
and after a short time

it is put into boiling water.
|
When it is all in, the kettle is taken off

the fire
|
and the liquid is poured out. Then the blubber

|
of the dorsal

fin of the whale shrivels up. Wlien it is done, the (woman)
puts it

II
into a small dish. She does not eat this at once, for,

|
40

although the blubber of the dorsal fin gets cold, it never
j

gets tougli

when it is cold : therefore she cooks much of it at the same time.
|

When she has eaten enough of the fin-blubber,
|
she puts it away;

Wa, gil^mese ^wFlolts!awe ^wapalasexs lae ax^edxa lalogume qa^s 21
halabale kanoliias laxa k its!Exsdegi-iats!e hanxxanowa. Wii,

a^mise tetEgEnodxa hanx Lauowe qa^s guxts!odes gets!ox"de laq

laxa lalogume. Wa,. laxda^xwe hex'^idaEm q!Es^Idqexs he^mae
ales tslElciwe. Wii, gil-mese pol'idExs hie gexaxa waokwe. Wii, 25
g'ipEmxaawise et!ed ha^m-exsd laqexs lae h^nxLEndxes hanxxa-
nowe liixa lEgwilases gokwe. Wa, giPmese niEdElx^wide ^wiipa-

sexs lae hanxsEndEq lilxa lEgwlle. Wa, la ax-edxa hanxxaakwe
xiise-lakwe kitslExsdesa gwE^yime qa^s axstEndes laq. Wii, gil-

^mese kotaq laEm ts!Elts!Elq!ux^edEXs lae ax^wiistEudEq qa^s qlEs^e- 30
deq, qa^s tElqwaaxs tslfilqwae. Wii, laEm k!es Le^'lalayo laxa

qlenEme lelqwalaLa^ye gwexsdEmas qa^s lex'amaeda axnogwadiis
ha^mapxes hii^mexsila^ye xuse^lak" k'its!Exsdesa gwE^yiiae. Wii,

laLa k!es tslakwe xiiseMakwasa Lag'a^yaxs liiVmex'sdasE^'wae. Wii,

laLa lieEm gwale bExa^yase xuse^lakwe kitslExsdesa gwe^ylme. 35
Wa, la Lomax'^Id ^nEmai-IdExs lae S,xstano laxa niEdElqtila ^wiipa.

Wa, gil-mese ^wi^la^staxs lae xwelaqa lianxsEndxa hiinxLanowe
qa^s giix^Idex ^wapalas. Wa, a^mese la t!Emkwametaleda xuse-

^lakwe Lagesa gwE^yimaxs lae l !opa. Wa, hxEm i. !opa yixs lae axts !o-

yo laxa lalogume. Wii, la^mes exEm yiilagilllExs lae luimx'^IdEq, 40
qaxs wax'^mae la ^wudeda xiise-lakwe Laga^ya. Wa, la hewaxa p !es^-

Ida lae ^wiidEX'^Ida. Wa, he^me lag-ilas q!eq!EnEmxs hamexsl-
lasE^wae qaxs gll^mae pol^ideda qlEsaxa xuse-iakwe Liig'a^yaxs lae
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45 and wlicn she wants to eat some more, she just takes the
||
cold

shrunk l)lubber of the dorsal fin and eats it, for
|
it never gets tough.

That is all about this.
|

1 Boiled Devil-Fish.—Wlien' this is done, (the man) goes to catch

devil-fish at
|
low tide; and when he finds the hole of a devil-fish, he

puts the end
|

(for feeling) of the devil-fish spear, into the entrance of

the hole; and when
|
ho feels the body of tlic devil-fish, he pidls out

5 the devil-fish harpoon, and he pushes
||
the thick end of the harpoon

into the hole. When he
|
feels the hard part, he pushes.

|
For a

short while he leaves the devil-fish harpoon alone until it stops

moving, for
|
the devil-fish catcher watches the spear as it is moving

10 about.
I

When it stops moving, he takes the spear and jerks it
||
out

of the entrance of the devil-fish hole. Tlien the devil-fish
|
comes out

on the end of the s]iear.
|
He pulls the spear out of the devil-fish, and

strikes the devil-fish
|

on the rock; and when it turns white, he puUs
out the entraUs. These are called by the Indians "phospliores-

cence."
|
Wlien he gets them off, he strikes it again on the I'ock to

15 kill it entirely,
||
and to make it tender when it is eaten. Then

|
the

hunter goes home, and pvits down the devil-fish in tlie house.
|
Then

he takes his kettle, pours water into it
|
until it is more than half

full, and puts it on the fire of his house.
|
When the water is boiling

g'exaq. Wa, giPmese et!ed qlEtsIexsdEX'^IdEXs lae ^Em ax^edxa

45 'wuda tlEmglk" xiise^lak" i.ag'esa gwE^yime qa^s qlEs^edeq, qa^s

hewiixae p!es''eila. Wa, laEui gvval laxeq.

1 Boiled Devil-Fish. —GiPmese ' gwalExs lae nesaxa tEqlwiixs lae

x-ats!aesa. Wil, glPmese q!ax g'okwasa tEqlwaxs lae segeLas p!e-

wayoba'yases nedzayowe lax tiEX'ilasa tEgwatsle. Wa, giPmese
p'.ex'^waLElaxa tEq!waxs lae xwel'idxes nedzayowe qa^s segeLes

5 LEx"ba^yases nedzayowe laxa tiExilasa tEgwats!e. Wa, la p!e-

xwaxa p!esa. Wa, giPmese p !e.x^waLElaxa p!esaxs lae sex^etlsq.

Wa, la yawas^id bases nedzayowe qa sElt!edesa tEqIwa qaxs

doqida^maeda nets lenoxwaxes nedzayaxs yalae yawexila. Wa,
gll^mese sEltledExs lae dak!indxes nedzayowe qa^s odax'^ide

10 nex-wiilsaq lax tiExllasa tEgwats!a. Wa, gax^Em a,xba^yii tEqIwa
laq. Wa, la lEkodxa nedzayowe laxa tEqIwa. Wa, la xflsxiits!o-

dEq laxa awlnak!wa. Wa, gil-mese la ^niElx'^Ideda tEcjIwaxs lae

lawayodEX bexbekMasxa yaxylgllas gwE-yiisa biiklume bexbek-!a.

Wa, glFmese lawaxs lae et!ed xusxuts!edEq qa a'lak'liiles lE^la.

15 Wa, he^mis qa tElqwes qo lal tExtax-wIdLEq. Wii, hex'^ida^raese

la na^nakwe netslenoxwe laxes gokwa. Wa, la ax-alilasa tEqalwaxs

lae hex-^idaEm S.x^edxa h&nxLanowe qa^s guxts!6desa ^wape laq

qa ek!oldza^yes. Wa, la hanxi.Ents lax lEgwIlases gokwe. Wil,

giPmese mEdElx^wide ^wabEts lawasexs lae gasxigilltaxa tEqIwa

> Continued from p. 152, line 36.
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he takes up tlie devil-fish
||
and puts it into the kettle which is on the 20

fire.
I

\Mien it is in the kettle, the man who is cooking the devil-fish

takes the
|
tongs and stirs it; and after stirring it for some time, he

|

lets it boil again. Then he stops stirring it. He may keep it
|
for

about an hour, according to the watch,
||
boiling this length of time. 25

Then the devil-fish is done.
|
He takes the kettle off the fire, and

places it at the
|
door-side of the fire. He takes a dish and

|

puts it

by the side of the kettle in whicli the devil-fish is cooked,
|
and he

pours fresh water into the dish. Then he takes the
||
tongs, lifts the 30

devil-fish, and puts it into the
|
dish. He takes a knife and cuts

around the upper end of the
|
arms close to the body, and he cuts off

the
I

stomach close to the upper end of the body-. Then he puts
dowTTi

I

his knife, takes off the arms, and pulls off the
||
loose skin tliat 35

hangs together at the end, and
|
he pulls oft' the loose skin along tlie

side of the suckers;
|
and when the loose skin is off, he gives it to one

of those who are to eat the devil-fish.
|
He goes on and does the same

with the other arms.
|
After this has been done, he takes the stomach

and pulls off the loose skin;
||
and after this has been done, he bites 40

off the joint over the head and
|
spits it out. He looks for the four

shells which are on
|
each side of the stomach of the devil-fish.

qa^s gaxsEts lodes laxa hanxLala laxa lEgwIle hanxxanowa. Wa, 20
gil-mese la'staxs laeda bEgwauEmexa tEqwelaxa tEq.'wa ax^edxa
ts!esLala qa^s xwct!edes laq. Wii, giPmese gegilll xwetaqexs lae

et!ed mEdElx'weda. Wa, he^mis la gwalats xwetaq. Wa, wala-
anawise lo' ^nEmts!agELElagi!a laxa q!aq !alak!ayaxEns ^nalaqe
^wa^wasElllasas maEmdElqulaxs lae L!opa tEqwelaxa tEq!wa. Wa, 25
la h§,iixsEndxa hanxLanowe laxa lEgwil qa^s hfingallles laxa
obexxalalilases lEgwIle. Wa, la ax^edxa tayax"se^lats !e loqlwe qa-'s

ha^noliles laxa maginwalliasa tEqwe^]ats!e hanxxanowa. Wa,
la guxtslotsa ^wuda^sta ^wE-wap!Em laxa loqlwe. Wa, la ax^edxa
ts!esLala qa^'s k!ip!ldes laxa tEq!wa qa^s la k"!ipts!ots laxa 30
loq!we. Wa, la ax-edxa k!awayo qa^s t !otse^stalex ewaxxa^'yas

dzedElEmas makabala lax bakawa-yas. Wa, laxae tlosodEx
gawas makabala lax ek- !aua''yasa bakawa-ye. Wa, la geg-a^lli-

xes klawayuwe qa^s dag ilts!odexa dzedzElEme qa^s kliilpodxa

'nsmtslaqe laqexs he-mae ales Elagalases lEnp lEna^'ye. Wii, la 35
x'ik'odEx lEnplEna^yas walabala lax ^wiixsanodza^yas klfimtlEna-

^yas. Wa, gil-mese ^wFlawe lEnplEna^j'asexs lae ts!as lax tExtaq"-

Laq. Wa, ^^mese la he gwe-nakulaxa waokwe dzedzElsma. Wa,
g'il^mese ^wi'laxs lae ax^edxa gawas. Wa; la nexalax lEnpsEma-
^yas. Wa, gil-Emxaawise ^wPlaxs lae q!Ek-6dEx qlEnxLa'j^as qa^s 40
kwes-'odeq. Wa, la alex'^Idxa m6ts!aqe daplEuk- axfda lax
«wax-sanoLEma-'yas gawasa tECj !wa. Wa, glh'mese q laqexs lae
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43 Wlien he finds them,
|
he pulls them out and throws them away.

Then ho breaks it into strips,
|
and gives a strip to each of his guests.

||

45 He who eats the body takes off the loose skin,
|
and puUs out the

mouth-parts of the devil-fish and eats them,
|
and he cats the body.

After
I

they have eaten enough, they go out. They only invite the
|

numaym to eat devil-fisli. They do not cook devil-fish for many
||

50 tribes. That is all about this.
[

Scorched Devil-Fish.—Wlien the devil-fish hunter
|
comes home,

he takes his knife and
|
cuts off one of the arms.

|
He puts it by the

55 side of the fire, with its loose skin; and when
||
the outside is scorched,

he turns it so that the
|
raw side is towards the fire; and when it is

also scorched, he- 1 takes it off and puUs off the loose skin. Wlien it is

all off,
I

he eats it. Some Indians call this "eating devil-fish
|

60 roasted by the fire," although only the legs are roasted;
||
and they

call it "eating devil-fish." Ordy the
|
females are roasted this way;

for they are afraid, when they are boiled,
|
that they will get an

itcliy eru])tion and have to scratch themselves
|
wherever the liquid

touches the skin, when the female devil-fish is boiled.
|
Therefore

65 they do not wash the female devil-fish, and
||
therefore also it is not

43 lEkumodEq qa^s tslEx^'edeq. Wa, la k!ulk!fllpsEdEq qa tsleltslE-

qlasiowesexs lae ts^Ewanaesasa ^nal^nEme laxes Le^lanEme. Wa,
45 laLa lieEm bEbak^awegxa bakawa^yaxs lae lawIyodEx lEnpsE-

ma^yas. Wa, he^mis gll gElx^oyose gwawitba^yasa tEq!wa qa^s

gQgwaweg'ix'^Ideq. Wa, la h^mx'^Idxa bak-awa^ye. Wa, g'iPmese

pol^IdExs lae hoquwElsa. Wa, laEm lex'aEm tEqwelagilaxa
tEqIweda ^nE^memote. Wa, laEm k"!es tEqwela qaeda q!enEme

50 lelqwS,laLa^ya. Wa, laEm gwal laxeq.

Scorched Devil-Fish (TsIedzEk" tEq!wa).—Wa, he^maaxs g'alae

gax na^nakweda netslenoxwaxa tEcj !wa, wa, lii Sx^edxes k'lawa-

yowe qa^s tlosodexa ^nEmts!aqe hixa dzedzElEmasa tEqIwa. Wa,
la kadnolTsas laxes lEgwIle ^wPla le^wIs lEnplEna^ye. Wa, glPmese

55 k!umElx'^ide L!asot!Ena^yas laxa lEgwilaxs lae lex'^IdEq qa L!as6-

tlEndesa k'!ilxkM5dEna^ye. Wa, glPEnixaawise klumElx'^idExs lae

S.x^edEq qa^s xikalex Isnp !Ena^yas. Wa, giPmese ^wPhlxs lae

hftmx'^IdEq. Wa, la ^nekeda waokwe bakliima ts!Ets!edzEk"gIxa

tsIedzEkwe tEqlwa wax'^mae lexaEm tslesasE^we dzedzElEmas.

60 Wa, la tExtEqwaxa tEqlwa ^nekiq. Wa, laEm lexaEm he

gwegilasE^wa ts!Edaqasa tEqlwa yixs kilEmae hanxLEutsE^wa
qaxs laxae hex'^idaEm qlule yixs hemEnala^mae qlulax lagaaLE-
lasas ^wapalases tsloxwaxa hanxLaakwe tslEdaq tEq!wa. Wa,
he^mis lagilas kes tsloxwasE^weda tsIedzEkwe tEqlwa. Wa, heEm-

65 xaawis k" leselas hsInx'LEntsE'we. Wa, giFmese ^wFla tsledzEkwe
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boiled. After they have eaten tlie roasted
|
arms, they throw the 66

body and the stomach
|
out of the house. That is all about this.

|

Devil-Fish with Oil (Chopped Devil-Fish with Oil).—This
\

is another 1

way of cooking devil-fish. Wlicn tlie
|
devil-fish hunter comes home

with the devil-fish, and when he has many
|
devil-fish, perhaps as

many as twenty or thirty,
||
he cooks them all at one time on his fire. 5

He
I

does it in the same way as I described the cooking of devil-fish

before, and he
|
takes oft' the loose skin in the same manner. Wlien

all the loose skin is off,
|
the devil-fish hunter takes his knife and a

large dish
|
and puts them down. He takes a small piece of wood

and puts it
||
over the sides of the dish crosswise in the middle. 10

This is named
|
"the cutting-board for devil-fish."

He takes the arms of the devil-fish and
|

puts them on

the short board. He takes his chopping-
|
knife and

chops the arms into pieces. Tlien
|
he takes another

arm and cuts it up too. After
||
they have all been '—

'

15

chopped up, he takes a large kettle and
|
washes it out. Wlien it

is clean, he takes with his hand the chopped
|
arms and throws

them into the kettle for cooking them.
|
Wlien the kettle is almost

fuU, he pours a little
|
water into it and puts it on the fire. After

||

boihng quite a while, it is taken off.
|
Then many dishes are 20

dzedzElEmasexs lae aEm tslEqEWEldzEma bak'awa^ye LE^wa gawa 66
lax L lasantx^j-ases gokwe. Wa, laEm gwal laxeq.

Devil-Fish with Oil (,TEmx"staak" tEq!wa laxa Lle^na).—Wa, 1

g'aEm ^nEmx'^Idala ha^mexsllaenexa tEqIwega. Ylxs g iPmae g'ax

na^nakweda nets!enoxwaxa tEqlwa. Wa, giPmese qlEyoLa yixs ne-

ts !anEmaaxa maltsEmg-usta tEq!wa lox hayaqaax yfidux^sEmgusta.
Wa, la ^na^nEmplEngila hanxLEndEq laxes lEgwIle. Wa, la aEm 5

nEqEmgiltEwex tEqwelaena^j'asEn gale waldEma lo^ lawiilae-

na^yax lEnp !Ena^yas. Wa, gil'mese ^wi^lawe lEnp 'Ena'yt sexs lae

ax^ededa nets lenoxwaxes k- !awayowe, wa, he^mesa loq !wa ^walasa

qa^s k'gg-allles. Wa, laxae ax^edxa fima^ye lEqwa qa^s kat!edes hlx

ogwaga-yasa loq!we gayasEla lax nEgoya\yas. Wa, heEm LegadEs 10

tEmgiidzoxa tEqlwa. Wa, la ax^edxa dzedzElEmasa tEq!wa qa^s

kadEdzodes laxa tEmgudzowe. Wa, lil ax^edxes tEmgwayowe
k'lawaj^o qa^s tEmtEmx"salax'-Idexa dzedzElEme. Wii, la ^wFlaxs

lae etledxa waokwe qa*^s tEmtEmx"salax'*ideq. Wii, glPmese
^wrta la tEmtEmx"s^aakrixs lae Sx-'edxa ^walase hanxLanowa. Wa, 15

la ts!6xugindEq. Wa, gih'mese cgigaxs lae guxts!otsa tEmtEm-
x"staakwe dzedzElEme laxa tEmx"staakwFlats!e hanx'Lanowa.
Wa, g'll^mese Elaq q6t!ededa hSiixxanowaxs lae xaL!aqa guqlE-

qasa ^wape laq. Wa, la hanxLEnts laxes lEgwile. Wa, la gex'-

Lala maEmdElqfdaxs lae haiixsanowa laxa lEgwIle. Wa, la 20
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22 taken and put down by the side of the
|
kettle in which the chopped

devil-fish has been cooked. The man takes a ladle and
|
dips out

the chopped devil-fish, and puts it into the
|
dishes. It contains

25 little water. When the
||
chopped devil-fish is in tlie dishes, he takes

oil and pours it over it;
|
and he only stops pouring oil over it when it

is covered.
|
After doing so, he takes many spoons and

|

gives them
to those who are to eat the chopped arms of the

|
devil-fish. After

30 this has been done, he places the
||
dishes in front of his guests, and

they begin to eat the chopped devil-fish
|
witli oil. Wlaen it is

finished, they
|

go out at once, for this food makes them feel like

vomiting.
|

Then they all hurry out to go back of the houses, wliere
|

35 they vomit. After vomiting, they drink water.
||
That is all about

this.
I

Steamed Devil-Fish.—Wlien
|
a woman sees a devil-fish in the

water on a rock while she is gathering clams, she
|
spears it and puts

it into her small clam-digging canoe.
|
Wlien she has many clams, she

40 steams them. Then she
||
puts the devil-fish with them when she is

about to pour water on her steamed clams.
|
After the water has been

poured on, the devU-fish is covered over
|
with the clams, and it is

steamed with the clams that are I steamed to be made into dried

21 fix^etsE^weda qlenEme loElqlwa qa mEx^alllEles lax maginwalilasa
tEmx"staakwFlats !e hanxLanowa. Wii, la ax^edxa tsexLa qa^s

tsex-Ide laxa tEmx"staakwe dzedzElEma qa-s la tsEyosElas laxa

loElqlwe. Wa, laEm liolElqElaxa ^wape. Wa, g il^mese ^wi^losa

25 hanxxaakwe tEmx"staakuxs lae ax^edxa L!e^na qa^s klunqlEqes

laq. Wa, al^mese gwal k!unqasa Lle^na laqexs lae t!Ep!EgElesa.

Wa, giPmese gwalExs lae ax'edxa q!enEme kak'EtslEnaqa qa^s

k'as^ides laxa tEtEmx"staag"Laxa tEmx"staakwe dzedzElEmsa
tEq!wa. Wa, giPmese gwalExs lae kaxdzamolilasa tetEm.x"staax"-

30 tslala loElqlwa laxes Le^lanEme. Wa, laxda^xwe ^yos^Idxa tEmx"-
staakwe tEqlwa laxa L!e'"na. Wa, giPmese ^wPlaxs lae hex'^i-

daEm hoquwElsa qaxs alae ts!Enk!rdEma he gwek" ha^mexsila^ye.

Wa, lax'da^xwe he^nakulaEm lax aLansVyases gig"okwe qa^s la

hox^wida. Wa, gil^mese gwal hoqwaxs lae nax^idxa ^wape. Wa,
35 laEm gwal laxeq.

Steamed Devil-Fish (^nEgEk" tEq!wa). —Wa, he^maaxs klunsa-

eda ts!edaqaxa tEqIwaxs ts!ekaaxa gaweq!anEme. Wa, la sex'^-

idEq qa^s k!wet!alExses laxes ts!egats!e xwaxwaguma. Wa,
giPmese qlEyoLxa gaweqlauEmaxs lae ^nEkaq. Wa, he'mis la

40 lEgEnwayaatsa tEqlwiixs lae Elaq tsiis^etsa ^wap elaxes ^nEkasE^we.

Wa, gil^mese tsiis^etsa ^wape laqexs lae nanask'inaEmxa tEqlwa.

Wa, la ^nEmax'^idaEm L!6pa LE^wa ^nEgEkwe gaweqlanEmaxs
k"!6ts!asE^wae qaxs k!omats!eLe. Wii, giPmese LlopExs lae let!e-



BOAS] RECIPES 475

clams. After it is done, it is uncovered.
|
Then the steamed devil-

fish is first taken out and
||
washed in fresh water; and then (the 45

woman) also does what
|
I described at first, when I described the

eating of devU-fish; but it tastes differently
|
when it is steamed, for

the taste of the steamed
|
clams affects the taste of the steamed

devil-fish.
|

You know about tlie devil-fish caught in deep water when the
||

tides are low at half-moon. This has been wTitten
|
in the writing 50

about those who get devU-fish for bait for haUbut;
|
for I have

described it entirely, how they catch devil-fish with long
|
spears in

deep water, and everything about it. Therefore
|
I say that you

know it already, and also about the catching of devil-fish on the dry

beach at
||
spring-tide. That is all about this.

|

55

Boiled Sea-Slugs (Catching sea-slugs).—Wlien
|
a man wants to 1

take sea-slugs, he first goes for a thin shaft which is used by the

salmon-fishers.
|
He takes two thin cedar-sticks, each one short span

|

long and a httle tliinner than the
||
httle finger, flat on one side,

| 5

and he takes cedar-bark and splits it in narrow strips.

The two cedar-sticks are to be hooks

slug spear.
|
He puts these near the

shaft, and ties them on with spUt
|
long

Wlien it is finished, it is this way:
||
1

at the end of the sea-

end of the harpoon-
strips of cedar-bark.

tsE^wa. Wa, he^mis g'il ax^etsE^wa ^nEg^lkwe tEqIwa qa^s ts!ox-

^witsE^we laxa ^wE^wap lEme. Wii., aEm^xaawise la nEgEltEwex gwe- 45
g'ilasasEn g"ag"ileye waldEmaxs lae tExtax^widEq. Wa, laEin ogu.x-

p!aEmxs ^uEg'Ekwae qaxs lae gwE'yose gwep!aasasa k!ots!aakwe
g"aweq!anEm laxa ^uEgEkwe tEqIwa. Wa, laEmxae gwala.

HeEmLas la q!ala nanesamEnsaxa tEqlrtiixs wax'^mae ftma^j^a x'a-

tsla^yexes amagawIxdEmxs lae uExsa^ya ^mEkida. Wa, la^mese k' !a- 50
dEdzE^we lax k'ladEkwasa tatelaxa tEq!wa loqwaLaxa p!a^ye

qaxgin sEnolmek' gwagwex's^ala laqexs lae nanedzayowaxa glltia

nanesaniEiidza^yaxa tEqIwa le^wis gwayi^lalase. He-mesEn lagila

^nek'OL laEm ^wPla qIaLElaq EE^wa lEmxulesEla nesaxa tEq!wa laxa

^wahise xats!a^3'a. Wa, laEm gwfd laxeq. 55
Boiled Sea-Slugs (AElyaxa alase).—Wa heEm gil ftx^etso^sa 1

aElyaenoxwaxa alasa saEntsIasa yiilnEk !wenoxwaxa kloklutEla.

Wii, la ax-edxa malts !aqe wiswul k!waxLawa, ^nal'nEmp !Enke
awasgEmasas laxEns tslEx^tsIana^yex. Wii, la wawllalagawesEns

sElt!axts!ana^yasEns qlwaqlwax'tslana^yex laxes pepExklotlE- 5

nena'3^e. Wa, la Sx^edxa dEnase qa^s dzEdzExsEndeq qa ts!elts!E-

q!es. Wa la Sx-edxa malts !aqe gegalblltsa aElyayop !eqLe. W'a,

la S,xbEnts lax niaxba^yasa saEntslo qa^s yil^aLElodesa dzEXEkwe
g'ilt!a dsnas hiq. Wa, g-fi^mese gwalExs lae ga gwalega {Hg.).
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10 Then he waits for it to be calm at low tide. Wlien
|
it is calm,

he launches liis sea-slug-gatliering canoe.
|
He takes his sca-slug-

gathering paddle, and his knife for cutting ofip the heads
|
of sea-

slugs, and also tlie stick for catching sea-slugs. Then he paddles
|

to a place where he knows there arc many sea-slugs. He looks down
15 into the water; and

||
when he sees a place where there are many

of tlicm together, lie takes his stick for catching sea-slugs and
|

pushes it down into the water. He pushes the hook-end under the

sea-slugs
|
and pulls them off the bottom, (putting the hooks under)

the middle of the sea-slug.
|
Then it comes up lying crosswise over

the two hooks at the end of the pole. He puUs up
|
the pole, and

20 puts it down crosswise over his canoe.
||
He takes the sea-slug, takes

liis knife,
|
and cuts off the neck. Then he squeezes out the insides,

|

and he throws it down hanl into his canoe, saying
|
as he is throwing

it down,—
I

" Now yoii will be as stiff as the wedge of your grandfather."
||

25 He does this to each of them, and says so as he throws the sea-

slugs into his
|
canoe. When he has caught many of them, he goes

home.
I

As soon as he arrives on the beach of his house, his wife takes
|
a

basket and goes to meet him and to carry up what he has. She puts
|

30 her basket into the small canoe; and the woman takes
||
one of the

10 Wa, la esEla qa k'lEmaqElesexa xats!aese. Wa, g'lPmese k"!E-

maqElaxs lae wi^x"stEndxes aElyats!eLe xwaxwagfima. Wa, lii

ax^eilxes aElyaxsayase se^waya i.E^wes t!6t!ESEmyoLe kawayo
laxa alase. Wa, he^mises aElyayop !eqe. Wii, la sex^wlda qa^s

lii laxes q!ale qiayatsa alase. Wa, la h&nx^Ida. Wa, gll^mese

15 dox^waLElaxa qiaedzasasa fdasExs lae ax^edxes aElyayop !eqe qa^s

L!EngEnse laxa dEmsx"e. Wa, laEm bEnba^ye gegalba^yases aElya-

yop !eqe. Wa, la giiLElisa lax nEgoya^yasa alasaxs g'axae galo-

taweltEwe laxa male gegalbesa aslyayopleqe. Wa, la nexostod-

xes aElyayop !eq qa k'atledes la ^waxsotaga^yases aElyaatsIe xwa-
20 xwagiima qa gayales. Wii, ia dilx'^Idxa iilase qa^s ax^edexes kMii-

wayo qa^s tlotlstslExodiileq. Wii, lii xIx'^uJEq qa lawayes yiix-

yigilas. Wa, la xQsalExsas laxes xwiixwagume. Wii, lii neg-E-

tEwexs lae xusiilExsas:

—

"LaEms hel LlaxalaeneLe LEmg'ayas gagasa."

25 Wa, lii qlwalxoEm ^nek'ixs lae xus^alEXsasa alase laxes xwa-
xwagOme. Wa, giPmese qlsyoLEXs lae nii^nak" laxes g'okwe.

Wa, gil^mese lagalis lax LlEma^isases gokwaxs lae gEnEmas ftx^ed-

xa lExa^ye qa^s la lalahi; hc^mis, qa^s la nanagwiila. Wa, lali&ng'aa-

lExsases lExa^ye laxa xwaxwagume. Wa, la dax'^ideda tslEdaqaxa

30 ^uEme iilasa (ja^s xix'^Ide ^wasgEmasas ogwidE^yas laxes dalaena-
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sea-slugs, squeezes down the whole length of its body, holding it by 31

the
I

hind part, the head downward; and when what is left of the

insides has come out,
|
she throws it into the basket. She does this

to all
I

of them. Wlien they are all in, she carries
|
her basket of

sea-slugs up the beach and takes it
||
into the house. She puts it 35

down in the corner of the house.
|
Then she takes a large low steam-

ing-box and pours some
|
fresh water into it. Wlien it is half fuU,

she takes the basket of sea-slugs
|
and pours them into the water in

the box. She leaves them there
|
for two nights with the water over

them. Then they are ready
||
to be boiled. The man takes the 40

kettle for boiling sea-slugs
|
and pours water into it until it is half

full.
I

He puts it over the fire; and when the kettle for boiling sea-

slugs
I

is on the fire with the sea-slugs in it, he goes into the woods
and breaks off hemlock-branches.

|

He carries these back and puts

them down where the sea-slugs are boiling
||
in tlie kettle. After he 45

has done so, he takes the low steaming-box in which the sea-slugs

are,
|
and places it by the side of the fire,

|

and also the tongs.

Wlien the water begins to boil, his wife
|
takes one of the sea-slugs

and squeezes the body so that
|
the Uquid comes out from the inside.

Then she puts it into the boihng water.
||
Her husband stirs it with 50

the tongs. The woman
|
squeezes out the whole number of sea-

slugs; and when they are all
|
in the kettle, the man continues to

^yax oxsdE^yas. Wa, la bEnxtala. Wa, giPmese ^wFlawe g'ega- 31
yayawa^yas yaxyigilasexs lae lExtsIots laxes lExa^ye. Wa, la

^naxwa he gwex'^Idxa waokwe. Wa, giPmese ^wilts !axs lae k' lox^wul-

todxes Elyats!e lExa^ya qa^s la k!5x^wusdesElaq qa^s la k!ogwe-
LElaq laxes gSkwe. Wa, la k'!ox^walIlas lax onegwilases gokwe. 35

Wa, la ax^edxa ^walase kutElIl q!6^1ats!a. Wii, la guxtslotsa ^we-

^wap!Eme laq. Wa, giPmese nEgoyoxsdalaxs lae ax^edxa Elyats!e

lExa^ya qa^s la giixstEnts lax ^wabEts!awas. Wa, la has. Wa,
het !a la malExse ganuLas q logulTleda alasaxa ^wapaxs lae helala lax

hanxxEntsE^we. Wa, leda bEgwanEme ax^edxes Elselats!eLe hanx'- 40

Lanowa. Wa, la guxts!otsa ^wape laq qa uEgoyoxsdales. Wa,
la hSnxLEnts laxes lEgwile. Wa, giPmese la hanxLale Else^la-

tsIeLasexa alasaxs lae laxa aL!e qa^s LlEX^'wIde laxa q!waxe. Wa,
g'axe gEmxElaq qa^s la gEmxstEndEq laxes Else^lats !axa alase

hanx-Lanowa. Wa, glPmese gwalExs lae S,x^edxa q!ogulIle Elya- 45

ts!e kutElil q!o^lats!a qa^s g-axe lia^nollsas laxes lEgwlle; Wa, he-

^mesa ts!esLala. Wa, g'll-'mese niEdElx^wideda ^wapaxs lae gEnE-

mas a,x=edxa ^nEme alasa qa^s x'lx'^Idex oklwina^ya qa lawiiyes

^wapaga^yasexs lae tslEmxstEnts laxa maEmdElqula ^'wapa. Wa,
laLa ia-'wiinEmas xwetasa ts!esLa!a laq. Wa, la ^naxwaEm 50
x'lx-^ideda tslfidaqax ^waxaasa alase. Wa, g11=mese ^wi-'Wsteda

alasaxs lae hemEnalagillpEm xweteda bEgwanEmaq. Wa, gll-
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53 stir thorn. Wicn
|
the water begins to boil, the man picks uj)

handfiils ol' dirt from the floor of the
|
house and throws it into tlie

55 boiling water. Then
||

it stops boiling over, for tlie
|
water of the

sea-slugs almost always boils over, and only
|
dirt from the floor of

the house stops the boiling-over. The man
|
tries to take hold of one

of them with the tongs; and when he succeeds in taking one,
|
it is

done. The skin gets rougli when it is done. The (sea-slugs) are

60 slippery, when
||
they are raw, and he can not get hold of them witli

his tongs.
I

Wlien they are done, he takes off the fire th.e kettle for

cooking sea-slugs.
|
He takes a large dish and puts it by the side of

the
I

kettle. He pours some water into it; and when it is
|
more

65 than half full of water, he takes the tongs, lifts up the
||
sea-slugs, and

puts them into the dish for washing the boiled
|
slugs. As soon as tliey

are all in, the man sits down by its side
|
and washes them, they being

stiff. Afterhehas
|
washed one of them, he gives it to one of his guests

|

to eat first a sea-slug; and the one to whom the first sea-slug is given

70 eats it at once.
||
The man washes the sea-slugs cjuickly,

|
and gives

one to a second man; and he continues doing this with his other
|

guests; and when the first one finishes eating a sea-slug,
|

he is given

another one. After they have eaten cnougli, they take some
|
to

75 their wives, for sea-slugs are only eaten in winter,
||
when they are

53 ^mese tEnx'^idExs laeda bEgwanEme k' lag'llllxa tlEX'tlEg^ilases

gokwe, qa^s kMa^stsndes laxa la tEntEnkila. Wa, hex'^ida^mese

55 xiitlededa tEntEnkila Elselas qaxs xEULElae heniEnalaEm tEiix'^-

ide ^wapalasa alasaxs hanxxEntsE^vae. Wa, lex'a^mes xut!eda-

masa tiEX'tlEg'llasa g'okwaq. Wa, la, heniEnala^ma bEgwanEme
gflnx'^id k'!ak!ap!Enasa ts!esEala laq. Wa, glPmese k' !lp Isndqexs

lae L!opa. Wa, laEni xulxunx'^IdExs lae L!6pa. Wa, lii tsax-Enxs

60 k'Ulx^ae. Wa, laEm kMeas gwex'^Idaats k'!ip!Entses ts!esLala laq.

Wa, gll^mese LlopExs lae hanxsEndEq laxes lEgwIles ElselaxdEma.
Wa, la &x^edxa ^walase locjlwa qa^s kanollles laxa Else^lats!e

hJlnxxanowa. Wa, la giixts!otsa ^wape laq. Wa, giPmese ek'lol-

dza^ya ^wape laqexs lae ax^edxa ts'.esLala qa^s k!ak!ap!Enes laxa

65 alase qa^s la k'!ipstalas laxa ts!6ts!ox^unats!e loqlwaxa hanxlaakwe
alasa. Wa, gll-mese ^wFlosExs laeda bEgwanEme k!wagagElIlaq
qa^s ts!6ts!ox^unx-^Ide laxes laena^ye Llax'^Ida. Wa, gllnaxwa^mese
gwal ts!ots!ox^unaxa ^uEme alasEx lae yax^wits laxes Le-lanEme
qa g'alqlEses Elsasxa alase. Wa, la hex"^idaEm Elsas^Tdeda g'ale

70 yax^witsE^wa, yixs lae hanakwila ts!ots!ox^uneda bEgwanEmax
yaq!wemaLasa makilaq. Wii, la he gwe^nakulaxa waokwe Le^la-

nEms. Wa, gilnaxwa^mese ^wFleda g'ale yax^witso^sa alasExs lae

et!ed yax^wIdEq. Wa, gil^mese poh'idExs lae motElaxes ^nex'sa^ye

qaes gEnEme, ylxs lexa^mae ElsasdEmxa alaseda tslfiwunxe lax
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good. They are bail iu summer. That is all about
|
one way of 76

cooking of sea-slugs.
|

Roasted Sea-Slugs (Sea-slugs roasted by the side of the fire of the
|

1

house).—When water has been on tlie sea-slugs for two days,
|
the

woman takes a dish and carries it to put it down by the side of
|
the

low steaming-box. She takes the sea-slugs out of the water and
||
puts 5

them into the dish. As soon as she has enough, she carries a dish of

sea-slugs
|
and puts it down bj^ the side of the fu'e of her house. She

puts
I

it alongside the fire, under the side-logs of the fire, and she
|

continually turns (the sea-slugs) over. As soon as they are really
|

stiff, they are done; and as soon as they are done, she takes them off

the fire with the
||
fii-e-tongs. vShe takes another dish and pours 10

some
I

water into it, and she puts the roasted sea-slugs into it.
|

Then she takes a cedar-stick and scrapes off the aslies that
|
stick to

the roasted sea-slugs. When they are all in the dish, she squeezes

them,
I

so that the water comes out, and she puts them into another
||

dish. Then she takes another sea-slug, scrapes off
|
the ashes that 15

stick to the outside of the roasted sea-slugs, and she
|
squeezes it so

that the water comes out, and puts it into the
|
dish. She does this

to all the others; and when
|
they are all done, she gives them to

Eyax'sdEmas. Wa, lata ^ya^yax"sxa hcEnxe. Wa, laEm gwfd laxa 75

^nEmx'^idala ha^mex'silaene-'xa alase.

Eoasted Sea-Slugs (PcnedzEkwe alasa laxa onalisasa lEgwllasa 1

g^okwe).—Wa, he^maaxs lae malp '.Enxwa^stalil q'.ogullla alase

wa, lada ts!Edaqe ax^edxa loqlwa qa^s la dalaq qa^s la k'anolTlas

laxa Eh^ats!e kiitElIl q!6lats!a. Wa, la ax^wustalaxa alase qa^s la

axtslalas laxa l6q!we. Wa, glPmese hel^alaxs lae k'alaxa Eltslala 5
l6q !wa qa-s la k'anolisas laxa lEgwilases gokwe. Wa, la k'adE-

nolIsElas laxa awabiVyas kakEdEnwa^3'ases lEgwIle. Wa, a^mese
hemEnalaEm lexElaleda ts!Edaqaq. Wa, gii'mese alax'^Id la

Llax^edExs lae Llopa. Wa, giPmese l!6])exs lae kelts!alases ts!es-

Lala laq. Wa, la ax-edxa ogu'lame loqlwa qa^s guxts!odesa 10

«wape laq. Wa, la axstEntsa pEnedzEkwe alase laq. Wa, la

ax^edxa k!wa^xEadzEse qa^s k^exalayoxa giina^yaxs lae k!we-
k!ut!Enexa pEnedzEkwe alasa. Wii, giFmese ^wi-iaxs lae qlwedzE-
lEndEq qa lawayes ^wapaga^yas. Wa, lii yaxts!ots laxa ogu^lame
loqlwa. Wa, laxae et!ed ax^edxa ^UEme alasa qa^s kexalexa 15

guna-yaxs lae klweklutlEuexa pEnedzEkwe alasa. Wa, la q!we-

dzElEndEq qa lawayes ^wapaga^^yas. Wii, laxae yaxtslots laxa

loq!we. Wa, lanaxwaEm he gwe.x'^idxa waokwe. Wa, giPmese
^wPlaxs lae yax'wits laxa ElsasLaxa pEnedzskwe alasa. Wa,
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20 those who are to eat the roasted sea-slugs.
||
At once they eat them;

and ai'ter they have eaten enougli, they carry home
|
for their wives

wliat is left over. That is all about this.
|

Baked Sea-Slugs (Sea-slugs baked in hot ashes in the fire of the
|

house).—The woman also takes the sea-slugs out of the lowsteaming-
25 box.

I

She digs a hole in the hot ashes and puts the
||
sea-slugs into

the hole dug in the ashes. Then she covers them with ashes.
|
It

may be half an hour according to the watch
|
before she digs them

out. She takes them up with the fire-tongs and
|

places them on the

floor, by the side of tlie fire; and she does the same as what I
|
said

before when I spoke about the sea-slugs roasted by the side of the

30 fire. That is
||

all.
|

1 Roasted Chiton.—This is called by the l !aL !asiqw3,la h.'inel, l)ut by
the Kwag'ul it is called

|
me'sruEtsla.

|

Wlien a woman gets ready to
|

go to get chitons, she takes her

5 basket to put the chitons into, and also flat-pointed
||
hemlock-

branches three spans in
|
length. They are flat-pointed. She car-

ries with her what is called
|
"instrument for peeling chitons off the

rock." As soon as she comes to a place where there are many,
|
she

pokes the stick under them, lifts them off, and throws them into her
basket; and when

|
she has many, she carries the basket with the

10 chitons on her back, and goes home
||
carrying the basket up the

20 hex"^ida^mese Elsas^idEq. Wa, g'lPmese poHdExs lae motElaxes
hJlmx'SiVye qaes gEgEnEme. Wa, laEm gwal laxeq.

Baked Sea-Slugs (DzamedzEk" alas laxa guna^yasa lEgwilasa

gokwe).—HeEmxaa ax^ededa ts!Edaqaxa alasa kutElile q!o^lats!e.

Wa, la ^laplalisa laxa ts!Elqwa guna^ya. Wa, la LEx^wallsasa

25 alase laxa ^labEkwe gOna^ya. Wa, la dzEmk'Eylntsa giiua^ye laq.

Wa, laxEntla nExsEglLElag'IIa laxox q!aq!a!ak!a^ye lilxEns ^nalaxs

lae ^lap!Eqalisaq. Wii, la k!ip!ltses ts!esLala laq qa^s lii k!lp!all-

lElas laxa onalisases lEgwiie. Wa, heEm gwaj-i^liile gweg'ilasasEn

waldEme lax raakilasasEk' laxa pEnoIldzEkwe alasa. Wa, laEmxae
30 gwala.

1 Eoasted Chiton.— K'llnel, heEm i.eqEla^yesa L!aL!asiqwalaq; wa,
laLa mesniEts laxElaso^sa Kwag'ule.

Wa, he^maaxs lae xwanalEJeda tslEdaqe qa^s la k!ak!Enlaxa
k!inele. La, 8,x^edxes k!in^lats!eLe lExa^ya he'^mesa pExbaakwe

5 LlEnaksa q!waxe yudux^plEnk' laxEns q!waq!wax'ts!ana^yex, yix

^wasgEmasas. Wii, la pExba. Wa, he^mis daax^seq yixa Legadas
k'!ak'!Enlayaxa k!luele. Wa, gll^mese lagaa lax qlEyaasasexs
lae L!6k!ugi^lalaq qa^s tslExtslales laxes lExa^ya. Wa, gil-'mese

qlEyoLqexs lae oxLEX'^Idxes k'!in^lats!e lExa^j^a qa^s lii na^nak"

10 oxLosdesElaxa k'!m^lats!e lExa^ya. Wa, la oxLEgallias lax one-
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beach. She puts it down ki the
|
corner of her house. Then she 11

takes a large dish and pours some
|
fresh water into it, until it is half

full, and she pours the chitons into it.
|
After they have been four

days in the water, she takes her
|
fish-knife and goes and sits down

by the side of the dish of chitons. She
||
takes out one of the chitons 15

and scrapes it with her fish-knife so that
|
all the green stuff comes off

that covers it. Wlien the green stuff is aU off,
|

(the chitons) are white.

When they are done,
|
she puts them into another dish which is half

full of
]
fresh water; and she does this witli the others.

||
As soon as 20

they are all done, she leaves them in the water in the dish for one
night.

I

In the morning, as soon as day comes, the woman takes

drift wood,
|
which she gathers on the beach in front of her house,

and she puts down one crosspiece
|
at the upper end; and she puts

down two
I

side-pieces, one on each side. She puts kindling-wood in

the space between the
||

side-pieces, and she places medium-sized 25
driftwood crosswise

|
on top of it. Then she takes her basket and

goes to pick stones on the
|
beach. Wlien her stone-carrying basket

is full with stones,
|
she carries it on her back, and puts it down out-

side of the place where she is going to steam the chitons. She
|

puts
them on top of the crosspieces of driftwood; and when they are all

on,
II
she lights the fire under (the whole). Wlien the fire blazes up, 30

she goes to the beach
|
and gathers kelp that grows on the rocks;

|

gwilases g^dkwe. Wa, la Sx-edxa ^walase loq!wa qa^s guxts!5desa i

^wE^waplEme laq qa nEgoyoxsdalesexs lae guxstEntsa k!mele laq.

Wa, hetlala moxse ^nalas qlog'llIlExs laeda ts!Edaqe Sx^edxes

xwaLayowe qa's la klwagiigilllaxa k'llneltallle loqlwa. Wa, das-

tEndxa ^uEmsgEme k'!ineta qa^s kikixsEmeses xwaLayowe laq qa ;^5

^wPlawesa lEnxa lax osgEma^yas. Wa, giPmese ^wFliiwa lEnxa
lax 5sgEma-yasexs lae ^niElsgEma. Wa, giPmese gwalExs
lae axts!6ts laxa ogu^lame loqlwa laxat! nEgoyoxsdalaxa
^wE^waplEme. Wa, la ^naxwaEm he gwex'^idxa waokwe. Wa,
g'il^mese ^wFlaxs lae xa'mael qlogfllllxa ^wape laxa l6q!we. 20
Wa, g-iPmese ^nax'^Idxa gaalaxs laeda tslEdaqe ax^edxa qlexale

qa^s q!ap!eg"allseq lax LlEma'isases g'okwe. Wa, la^me xwaHtsa
^nEme qa geg'iwalltse. Wa, lakak'sdEnotsa malts !aqe lax ^wax'sa-

no^yas. Wa, laxae momagotsa galastoyoLas lax a,wagawa^yasa
k'ak'EdEnwa^yas. Wa, la xwalEyindalasa ha^yal^astowe qlexal lax 25
okfiya-yas. Wa, la Sx^edxes lExa^ye qa^s la xEqwax t !esEma laxa

LJEma^ise. Wa, g'iPmese qot!e xEgwats!as lExaxa t!esEmaxs lae

oxLosdEsaq qa^s la oxLanolisas laxes ^uEg'asLaxa kMlnele. Wa, la

XEqiiyints laxa gsk iya^ye q!exala. Wa, gil^mese ^wlik lylndExs lae

tsenabotsa gulta laq. Wa, glPmese xiq5st&xs- lae laxa LlEma^ise jq
qa^s k!ulx-^idexa LlEsLlEkwe qlwaxa laxa t!edzEk!wa. AVa, gil-

75052—21—35 eth—pt 1 31
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32 and when her basket is full, she carries it on her back, and puts it

down
I

by the side of the place where she is going to steam the

chitons. Then she goes into the woods to get
|
skunk- cabbage and

35 old fern. She puts these into a
||
basket, and carries the basket with

fern on her back; and she carries the skunk-cabbage under her arm.
|

Then she goes home, and puts down the skunk-cabbage
|
by the side

of the place where she is going to steam the chitons; and she also puts

down the
|
basket with old ferns. Her husband cuts sticks

|
one

40 span long, of red pine, with sharp points
||
and round, for spits for the

chitons. As soon as these are finished,
|
she takes one of the chitons

and pushes the spit of
|
red-pine wood through the middle of it.

She does this with every one of them,
|
one spit for each chiton, in

this manner: Wlien they are all on the spits,
|
they are-

ready, and she puts them into a basket. Then the man
45 takes the

||
(S^ ^ tongs and takes away the driftwood that is not

burned;
|
and XJiSy ^^ soon as all the fire has been taken away, he

takes the [ kelp and lays it
|
on the red-hot stones, and he

puts old fern
|
over the kelp; and he takes the skunk-

cabbage and
I

spreads it over the old fern. As soon as this is

50 finished, he takes the
||
chitons on their spits and pours them on the

skunk-cabbage. Wlien this is
|
done, he takes a cedar-stick and

pokes holes through the skunk-cabbage for
|
the water to pass through

32 ^mese qot!e LlEgwatsles lExaxs lae oxLosdesaq qa^s la oxLanolisas

laxa ^UEg-asLaxa k. !Inele. Wa, la aLe^sta laxa aL!ek-as la Sxa
k!ikaok!wa, wa, he^misa LEqiEmse. Wa, laEm axtslots laxa

35 lExa^ye. Wa, la 5xLalaxa LEqiEmdzatsIe lExaxs laaLal gEmxElaxa
k'!ik"!a6k!waxs lae na^nakwa. Wa, la gEmxEnolisasa k'!ik!aok!wa

la maglnwalisases ^nEgasLaxa k'linete. Wa, laxae oxLEgalisasa

LEq!Emdzats!e lExa laxaaq. Wa, laLa la^wiinEmas klaxwaxa
^nal-'nEmplEnke laxEns q!waq!waxts!ana^yex wunagiila qa eex'bes;

40 wa, he^mis qa leElxtnes qa odEmsa kMinele. Wa, glPmese gwa-
Iexs lae S,x^edxa ^uEmsgErae laxa k!inele qa^s ot!edesa odsme
wunagul lax nExsEma^yas. Wa, la ^naxwaEm ^UEmts laxsEmaleda

k- linelaxa odEme ga gwalegaxs lae odEkwa {jig.). Wa, la^me ^naxwa
gwalalaxs lae g its!a laxa lExa^ye. Wa, la ax^ededa bEgwauEmaxa

45 kItpLala qa^s k' lips^alax'^Idexa k'lese qlulx-^itsa qlexale. Wa,
gll^mese ^wFleda gultaxs lae &x^edxa LlEsLlEkwe qa^s tslax'^alodes

laxa xIxixsEmala t!esEma. Wa, la ax^edxa LEqlsmse qa^s ts!a-

k-lylndes laxa lIeslIeIcwb. Wa, la ax^edxa k'lIkMaoklwa qa^s

LEpEyinde laxa LEqiEmse. Wa, gtl^mese gwalExs lae &x^edxa

50 odEkwe klinela qa^s g'edzodales laxa k!ik'!aok!wa. Wa, giPmese
gwalEXs lae LlEnqEmx'salasa klwa^xLawe laxa k!ik!aok!wa qa
lax'salatsa ^wape lo^ qa k"ix"salatsa k'lalEla. Wa, giPmese gwa-
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and the steam to come out. When this is done,
|
he pours water on, 53

and he takes some skunk-cabbage
|
leaves and spreads them over the

top; and when it is all covered, he
||
takes mats and covers (the 55

whole). Wlien this is done, he
|
leaves it. After about four hours

|

(the chitons) are done. Then he takes off the cover-mats and
|
also

takes off the skunk-cabbage cover. Wlien the
|
cover is all off, he

calls the people who are walking about to come and eat the chitons.
||

When they sit down, he gives each
|
one a spit with a chiton on it, 60

and immediately they
|
begin to eat chitons. Nobody gets two

|

spits of steamed chitons, for they taste very salt;
|
and when they eat

many chitons, these cause diarrhoea. || After they have finished, 65
they all go home. They do not invite

|
many tribes for this, and it

is not eaten by the Kwakiutl.
|
Only the Seaward-Dwellers eat

chitons, and also the Koskimo
|
and Gwatslenox" and G'aplenox"

and the L!asq!enox".
|
Only those eat it. 'That is aU about this.

||

Boiled Chiton.— (Wlien chitons have been gathered [see p. 293], 1

they are eaten in the following manner:) At once (tlie woman) sends
her husband to go and

|

invite his numaym. Immediately the woman
takes

I

her kettle and pours water into it; and when it is half fuU,
|

she puts it on the fire. When it begins to boU,
||
the woman takes the 5

basket of chitons by the handle and pours
|
them into the kettle.

Iexs lae tsas^Itsa ^wape laq. Wa, la &x^edxa waokwe kMikMao- 53
kwa qa^s LEpEylndales laq. Wa, g-il-"mese hamElqEyaxs lae

ax^edxa leEPwa^ye qa^s nasEyindes laq. Wa, g'il^mese gwalExs lae 55
bas. Wa, laxEntla motslagELElaglla laxEns q !aq lalak" !ayoxEns
^nalaqexs lae L!opa. Wa, la^mes let!edEX naylmas leEpwa^ya.
Wa, laxae lawiyodxa nayime k'!aok!wa. Wa, gH^mese ^wi^lawe
naylmasexs lae Le^lalaxa qlttname^sta qa las k!lnlk'!aHdxa
k'!Inele. Wa, giPmese klus^alisExs lae ts lEwanagEmeda ^nal- 60
^nEmts!aqe odsk" ^nEglk" k'llnel laq. Wa, la ^naxwaEm hex'^i-

daEm k!inlk'!al^Idxa kllnele. Wa, laEm k'leas malts laxk^Etsexa
odEkwe ^nEg-Ek" k'linela, qaxs Lomae dEmp!a. Wa, he^misexs jtlae

wulElIsElamasEX q!ek'!Edzayaeda kllnelaxs h&^ma^yae. Wa, gil-

'mese gwalsxs lae ^wFla na^nakwa. Wa, laEm k'!es Le^lalayo laxa 65
q!enEme lelqwSlaLa^ya. Wa, laxaa k'!es ha^masa Kwagule, la

lex-a^ma L!aL!asiqwala k!inlk'!alxa k'linele LE^wa Gosgimoxwe
LE^wa Gwatslenoxwe LE^wa Gap!enoxwe, wa he^misa L!asq!e-

noxwe. HeEm ^waxeda hS^mapaq. Wii, laEm gwal laxeq.

Boiled Chiton.—Wa, he'x'^ida^mese ^yalaqaxes la^wOnEme qa las 1

Le'^lalaxes ^nE^me'mote. Wa, la he'x'^ida^meseda tslEda'qe &x^e'd-

xes hanxLa'nowe qa^s guxtslo'desa ^wsi'pe laq qa ^nEgoya'le-

sexs la'e hS,'nx-LEnts la'xes lEgwi'le. Wa, g-I'Pmese niEdElx^wI'-

dExs la'eda tslsda'qe kMo'qiiliJxes qlE'nyatsle lExa^ya qa^s gQx- 5
stE'ndes la'xa ha'nxxanowe. Wa, la fix^e'dxes kllpLa'la qa's
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7 Then she takes her fire-tongs and
|

pokes the chitons in the water;
and as soon as the skin comes off,

|
they are done. Then she takes

the kettle off of the fire.
| She takes a large disli and dips up with

10 a spoon
||
the chitons in the water, and she puts them into tlie dish.

She does not
|

put the liquid into the dish also. As soon as the dish

is fuU,
I

the woman pours fresh water on the chitons in the dish,
|

and she puts it down before the guests of her husband.
|
They eat at

15 once with their hands.
||
They peel off the shells on the back, and they

throw them into the
|
dish, with the guts. As soon as they finish

eating the chitons, they
|
wash their hands in the water of their food;

and
I

after they have eaten, those who have eaten chitons go out.
|

Large Chiton (Getting large chiton).—Wlien a man wants to eat
||

20 chitons, he launches his
|
small canoe at low water, and he goes to a

place where he knows there are many chitons.
|
When he arrives

there, he puts the stern of his chiton-catching
|
canoe ashore and

gets off. He picks up chitons which
|

lie on the stony beach, and
25 he throws them into his small chiton-catching canoe.

||
When he has

many, he launches
|
his chiton-catching canoe, goes aboard, and he

|

paddles back. He picks iip driftwood where there is much of it,

and
I

he puts it into his chiton-catching canoe. As soon as it is
|

dzEk'Elga'yes la'xes qlE'nsela. Wa, g'l']^mese qus^e'des LletsE-

7 ma^ye, wa, laE'm Llopa laxe'q. Wa, he'x'^ida^mese ha'nxs^EndEq.
Wa, la ax^e'dxa ^wa'lase l6'q!wa qa^s XElo'ltsodesa katslEna'qe
la'xes q!E'nsela qa^s le xElts!a'las la'xa l5'q!we. Wa, laE'm k^Ies

10 6'gwaqa le ^wa'palas la'xa lo'qlwa. Wa, g'i'l^mese qo't!eda lo'-

qlwaxs la'eda tslEda'qe gu'qiEqasa a'lta ^wa'pe la'xa la lEx"ts!a'la

q!ana'sa. Wa, le k"ax'dzamo'lilas lax Le'^lanEmases la'^wunEme.
Wa, he'x'^ida^mese xa'max'tsla'naxs la'e da'x'^Idxes hS.^ma'^ye.

Wa, laE'm sex'4'lax xE'ldzeg"a^yas. Wa, la ts!EXts!&'las la'xa

15 lo'qlwe LE^wes tslEyi'me. Wa, g-i'Pmese gwal qlE'nsqIasExs la'e

he'Em tslE'ntslEnx^widede ^wapa'lases ha^ma'^ye. Wa, g'i'Pmese

gwa'lExs la'e ho'qiiwElseda q lE'nsq !ase.

Large Chiton (K!ak-!Enot!axa k'lEnote). —He^maaxs ha^ma-
exsdaeda bEgwauEmaxa k' !En6te. Wa, a^mise wi^x"stEndxes xwa-

20 xwagumaxa la x'ats!aesa qa-s la laxes q!ale q!eq!adxa kMsnote.
Wa, glPmese lag'aa laqexs lae aLaxLax'^Idxes k!ak"!Ent!aats!e

xwaxwagflma qa^s loltawe. Wa, la niEnx'^Idxa k'lEnotaxs qEp-
qEplae laxa t!edzEk!wa qa^s tslEgEXSEles laxes kMak!Ent!aats!e
xwaxwaguma. Wa, gil-mese qlEyoLExs lae hex'^idaEm la wFx^s-

25 tEndxes k'!ak'!Ent!aats!e xwaxwaguma qa^slaxseq. Wa, g'axe sex-

^wlda qa^s la Snexbalax q!exala laxa qlEyaasasa q!exale. Wa, la

moxsElas laxes k'!ak!Ent!aats!e xwaxwaguma. Wa, gil^mese qo-
t!axs lae laxsa qa^s sex^wide; laEm lai na^uak" laxes g'okwe. Wa,
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full, he goes aboard and paddles home to his house.
||
Wlien he arrives 30

at his beach, he throws the
[
driftwood ashore. He goes up and goes

to get a basket from his
|
house, and he comes carrying it down to

the place where his chiton-catchmg
|
canoe is. He also carries his

knife, and he
|

puts the basket into the small canoe.
||
Then he takes 35

one of the chitons, puts it down on its back,
|
and cuts along its

belly. Then he pulls out the entrails,
|
and he throws them into the

water; and he scrapes it, so that the red color
|
on the body of the

chiton comes off. Wlien it is all off, he
|
washes it in salt water.

After he has done so, he throws it
||
into the chiton-basket. He does 40

this with all the others.
|
As soon as they are all ready, he carries the

basket of chitons;
|
and when he is in his house, he puts it down in

the
I

comer of the house; and he goes down to the beach to bring

up
I

the driftwood, and he carries it into the house, and he puts it

do-wn
II
by the side of the fire, and he puts it on the fire.

|
If he wishes 45

to eat the chiton raw, he takes his knife
|
and cuts the belly of the

chiton, which looks hke the tongue
|
of a quadruped. He puts them

into a small dish with
|
water in it. He also cuts close along the shell

on its back
||
the whole length of the body of the chiton; and

|
when 50

it is off, he cuts it into pieces half a
|
finger-width thick. Then he puts

these pieces into a small dish with water in it;
|
and when he has

g-tPmese lag-alis laxes Llsma^isaxs lae hex-^idaEm sEp^ultodxes 30
qlexanEme qlexala. Wa, la lasdesa qa^s la Sx^edEx lExa^ya laxes

g'okwe qa^s g'axe dEntsIesslaq lax ha^nedzasases k"!ak"!Ent!aats!e

xwaxwaguma. Wa, he^mis daax"ses ts !ewiilegayo kMawayowa.
Wa, la hSngaalExsasa lExa^ye laxa kMak!Ent!aats!e xwaxwagil-

maxs lae dax^^idxa ^nsmsgEme k'lEnota qa^s t lex^^alExseq. Wa, 35

la qwagEnodzEndEX tEklasexs lae gElx^wEqodEX yax'ylgllas

qa^s tslExstEndeq. Wa, la k'odzEltsEmdEq qa lawayesa gugum-
yEmstowe axsEmexa k'lEnote. Wa, giPmese ^wi^laxs lae tslox^wi-

dEq laxa dEmsxe ^wapa. Wa, glPmese gwalExs lae ts!Exts!6ts

laxes k'lEndatsIe lExa^ya. Wa, la ^naxwaEm he gwex-^idxa wao- 40
kwe. Wa, giPmese ^wPlaxs lae k' !ox^wElt6dxes k'!Endats!e lExa-

^ya. Wa, gll^mese laeLas laxes gokwaxs lae hangalilas laxa one-

gwilases g-okwe. Wa, la lEnts!es laxa LlEma^ise qa^s la wix^wOs-

desa laxa q'.exale qa^s la wIg'iLE'as laxes g'okwe qa^s lii wlx^^all-

las laxa maginwalllases lEgwlle. Wa, la lEqwelax-^Ida. Wa, gil- 45
^mese ^nex" qa^s kMilx'kMax'exa klEnotaxs lae fix^edxes kMa-

wayowe qa^s tlosodex tEk'Iasa klEnotexa he gwexsa k!ilE-

maxsa gllg'aomase, wa, qa^s axts!odes laxa lalogume ^wabEts!§,-

laxa ^wape. Wa, laxae tlosodxa maklldzodalaxa xEldzega^ya

hebEndala lax ^wasgEmasas ogwida^yasa klEnote. Wa, gil^mese 50
lawaxs lae helox"sEnd t!5t!Ets!EndEq qa kModEnes wiwogwasas
laxEns q!waq!waxts!ana^yex, lae fixstalas laxa -wabEtslawasa la-
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enough, he takes the tongs and
|
holds the pieces of chiton and throws

55 tliem into the
||
fire, and then he picks tliem out again with the

tongs and puts
|
them back into the dish, and he washes them, and

then lie eats them.
|
He only stops when he has eaten enough. Then

he rinses his mouth
|
with water; and after he has rinsed his mouth,

so that the salt taste
|
is removed, he drinks a little water. That is

60 all about
||
one way of cooking them.

|

1 Baked Large Chiton.—There is another way of cooking
|
chitons.

They only cut out the entrails; and as soon as all
|
the entrails are

out, the woman takes her tongs and digs a hole
|
in the hot ashes.

5 Then she takes the chiton whose guts have been removed and
||
puts

it into the hole that she has dug, and she covers it over with hot
ashes.

|
As soon as she has done so, she takes a dish and pours water

into it
I

until it is lialf full. When she has done so, she takes a spoon
|

and puts it down by the side of the fire, and also the dish,
|
and she

takes the tongs and uncovers the chiton which has been buried in the
10 ashes.

||
With her tongs she lifts the buried chiton and

|

puts it into

the dish, and she takes the spoon and with it she scrapes off
|
the

ashes that stick on it from the outside.
|
As soon as they are all off, she

pulls off the shell from tlie back, for it is very soft, because
|
it is

15 thoroughly cooked. As soon as all the dirt is off, she
||
changes the

53 logQme. Wa, g'il^mese hela S,xa^yasexs lae ax^edxes tsIesLala qa^s

daleqexs lae dax"^Idxa tiEwekwe k'lEnota qa^s tslEXLaleq laxes

55 lEgwIle. Wa, xwelaqa^mese kMip!etsa tsIesLala laq qa^s la k"!ip-

stalas laxa loqlwe. Wa, la tslox^widEq qa^s k"!intk!at!edeq. Wa,
laEm apEm gwalExs lae pol^ida. Wa, la hex'^idaEm tsIsweLlExo-
tsa ^wape. Wa, g'iPmese gwal tsEweL lExodExs lae ^wFlawa dEm-
p !aeL lExawayasexs lae nax^idxa holale ^wapa. Wii, laEm gwala

60 'nEmxidala hamex'silaeneq.

1 Baked Large Chiton.—Wa, ga^mes^ nEmx-^idala ha^mexsllaenexa
k'!Enoteg"a, ylxs a^mae tsIewElegEkwa. Wa, g-iPmese ^wi4&we
yax'yig'liasexs laeda tslEdaqe ax^edxes tsIesLala qa^s labese laxa
tslElqwa giina^ya. Wii, la ax^edxa ts !ewElagEkwe k'lEnota qa^s

5 mEx"ts lodes laxes 4apa^ye. Wa, la dzEmsgEmtsa tslslqwa gflna^ye

laq. Wa, glPmese gwalExs lae a::^edxa loqlwe qa^s giixtslodesa ^wape
laq qa nEgoyoxsdales. Wa, giPmese gwalExs lae ax^edxa k'ats!Enaqe

qa^s gaxe g-eg-alilaq lax mag inwalilases lEgwile LE^wa loqlwe. Wa,
la ax^edxa tsIesLala qa^s letledes laxes dzamesasE^we klEnota.

10 Wa, la klipletsa tslesLala laxa dzamedzEkwe klsnota qa^s la

kMipstEnts laxa loqlwe. Wa, la ax^edxa k"ats!Enaqe qa^s kodzEl-
tsEmdes lax osgEma^yas qa lawalesa giina^ye la k!utsEmeq. Wa,
giPmese ^wi^l^xs lae gElqalax xEldzeg^a^yas qaxs lae xas^ida qaxs
lae alak'Iala la Llopa. Wa, g'il^mese ^wPl§,wa ^yax'sEma^yasexs lae

15 LlayodEx ^wapasexs lae neqwa. Wa, laEm guqodEq lax Llasana-
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water, for it is dirty. Then she poui-s it out outside
|
of the house, 16

and she pours some fresh water on it, and she
|
washes it again; and

when all that looks like red paint comes off, it is done.
|
Then they

begin to eat the baked chiton;
|
and when they have finished, (the

woman) draws some water and rinses her mouth to
||
remove the 20

salt taste; and wlien it is all gone, she drinks
|
water. That is all

about this.
|

Boiled large Chiton.—First
|
the woman takes a kettle, and she

pours some water into it until it is
|
more than half full, and she puts

it on the fire; and she takes
||
a chiton, and takes the knife for cutting 25

out the insides, and cuts
|
along one side of its belly. Then she pulls

out the entrails and throws them down by the side
|
of the fire. As

soon as they are aU out, she scrapes off with the
|
back of her knife

what looks like red paint on its body;
|
and when it is all off, she

washes it in a dish
||
with water in it; and by the time it is all washed, 30

the kettle on the fire begins to boil.
|
Then she puts the chitons into

it; and when
|
they are all in, she calls her friends to come and eat

the
I

boiled chitons. Wlien they have all come in, the
|
woman takes

her spoons and dishes and
||
puts them down where she is sitting, and 35

she takes her tongs and stirs
|
the chitons that she is cooking while

they are stiU on the fire.
|
After they have been boiling for maybe

lyases g'okwe, qa^s laxat! guxts!5tsa ^wE^waplEme laq; laxae et!ed 16

ts!ox^widEq. Wa, g il^mese -'wFlawa he gwexs gugumyixs lae gwala.

Wa, hex'^'ida^mese k'!Entk"!at!edxa dzamedzEkwe k!En6ta. Wa,
gll^mese gwalExs lae tsex'^idxa ^wape qa^s ts Iewcl lExode qa la-

wayeses dEmpIaeLlExawa^ye. Wa, giPmese ^wi4axs lae nilx^Idxa 20
^wape. Wa, laEm gwal laxeq.

Boiled large Chiton (Haux'Laak" k'lEnot). — Wa, heEm gil

ax-'etso-'sa tslEdaqes hS,nxLanowe qa^s guxtslodesa ^wape laq qa
ekloldza^yes. Wa, la hanxxEnts laxes lEgwIle. Wa, la ax^edxa

k'lEnote qa^s ax="edexes ts!ewElagayo k'lawayowa qa^s qwagEno- 25
dzEndex tEk!asexs lae gElxQqodEx yaxgig'ilas qa^s ts !EgEnolises

laxes lEgwile. Wa, giPmese ^wFlaxs lae kosalas aweg-a^yases

tslewElagayu klawayowe laxa he gwex's gugiimyJme lax osgE-

ma^yas. Wa, giPmese 'wFlaxs lae tsox^widEq laxa l6q!wa

^wabEts!a.lila. Wa, gll-mese ^'wPla ts!6kuxs lae mEdElx^wideda 30
hS,nx-Lanowe. Wa, la axstalasa kMEnote laq. Wa, giPmese
^wPla^staxs lae Le^lalaxes ^ne^uEmokwe qa g-axes k' Isk" lEnotg'lxa

hanxxaakwe k'lEnota. Wa, glh'mese gax ^wPlaeLExs laeda

tslEdaqe ax^edxes kak'EtslEnaqe LE^vva loElq!we qa^s gaxe k'a-

galllas laxes k'.waelase. Wa, la Sx-'edxes ts!esLala qa^s xwetledes 35
laxes k' !Entela k' !EnotExs he^mae ales hanxxala laxa lEgwIle. Wa,
laxEntla hSyaqax ^uEmtsIagELElag'ila laxEus q!aq!alak"!a^yaxsEns
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38 more than an hour accordmg to the watch,
|
she takes them from the

fire.
1
Then they are boiled to pieces and they are cooked tlioroughly.

40 Then she takes lier
||
long-handled ladle, and with it she takes out

the boiled chitons and
|

pours them into the dishes. As soon as they
are all in the dishes,

|
she puts them down in front of her guests.

She takes the spoons and distributes
|
them; and when she has given

one to each,
|
they begin to eat the boiled chiton and the liquid.

||

45 They try to eat with spoons all the boiled chiton. After
|
they have

eaten it aU, they drmk very little water. Now, that is all about this.
|

Chitons are tlie food eaten by the poor people who can not
|

get

the real good food. It is not often eaten by chiefs
|
and young men

50 and young women. The only time it is eaten
||
by chiefs and young

men and young women is when they are
|
caught in bad weather and

by strong winds, and when they have to stay out for a long time, or

when their canoes
|
capsize. Then they get chitons and large chitons

|

and winkles, and also small mussels and large mussels. This and
|

various kinds of shell-fish are tlie food of those wlio are caught, and
55 often this

||
saves their lives. That is all about this.

|

1 Raw and Roasted Sea-Eggs.—As ' soon as (the spear) is finished, (the

man) waits
|
until it gets calm at low tide; and when it is calm, at low

tide in the
|
morning, he launches his sea-egg spearing-canoe,

|
and he

38 ^nalaqe ^wa^wasLalasas maEmdElqulaxs lae hS,nx'sEndEq laxes lEgwi-

le. Wa, laEm xas^ida. Wa, laEm S,lak'!ala laLlopa. Wa, la ax^edxa

40 g'iltlEXLala tsexLa qa-s x3,lo^stEndexa h&nx'Laakwe kMEnota qa^s

la tsetslalas laxa loElqlwe. Wa, g-iPmese ^wi^laxs lae kax-dzamo-
lilas laxes Le^lanEme. Wa, la &x^edxa k'akEtslEnaqe qa^s tslEwa-

naeses laq. Wa, g IPmese ^wPla la ^xnogwatsa k-ak'EtslEnaqaxs

lax'da^xwae ^yos^idxa hS.nx"Laakwe k'!Enot LE^wis ^wapala. Wa,
45 la^me ^wa^wi^laa ^yosaxa hS,nx'Laakwe k'lEnota. Wa, gll^mese

^wi^axs lae nax^idxa holalbidawe ^wapa. Wa, lawesLa gwal laxeq.

HeEm hemawalasa wFwoselageda k'Enote, yixa wayapolala
laLElaxa Ma^me hemawala. Wa, la k"!es qliinala hS^masa gigtga-
ma^ye i.E^wa h&^yal^a LE^wa ealostagase tsledaqa. Lex'aEm hamx^^I-

50 daatsa g'lgigama^yaq LE^wa hil^yala^q LE^wa ealostagasaqexs lala-

woHdae laxa ^yax^same ^nalax yanEmaaxs g'ayagilisElae Loxs
qEpae. Wa, he^mis la Sx^edaatsexa qianase LE^wa kMEnote
LE^wa gllayowe, Lo^ma laese LE^wa xole. Wa, heEm hemawalasa
lalawol^ede LE^wa ts!ets!Ek!wemase. Wa, hesm qlunala q!ula-

55 masEq. Wa, laEm gwal laxeq.

1 Raw and Roasted Sea-Eggs.—Wa,' glPmese gwalExs lae esEla

qa k- limakilisexa xats laese. Wa, g'U^mese k'limaqElaxa xa-
tslaesaxa gaalaxs lae wI^x"stEndxes mamaseq Iwaats leLe xwaxwa-
gQma. Wa, he^mesa mamaseq IwaxsEyase se^wayo Sx^etsos LE^wis

' Continued from p. 154, line 18.
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also takes his paddle and bailer
||
and spear. He paddles, and goes 5

to a place where there are many sea-eggs.
|
Then he takes his spear

and puts it into the
|
sea; and he spears the sea-ieggs, and puts them

into his
|
sea-egg spearing-canoe. Wlien he has many of tliem,

|
he

goes liome.
||

As soon as he arrives on the beacli of his house, he calls his
|
tribe 10

to come and break the sea-eggs and to eat them.
|
Immediately all

the men and women and
|
children go down to the beach where the

sea-egg spearing-canoe is,
|
and all the men go into the sea

||
and 15

stand by the side of the canoe containing the sea-eggs.
|
They take

out the sea-eggs, and they go and give two each
|
to their wives, and

they also take two each for themselves; and
|
all the others do the

same. As soon as
|
they have them, they sit down by the side of the

water. Each takes a
||
stone, and with it breaks one side of the sea- 20

egg at the side where the
|
mouth is, and they puU out the edible

insides and |
wash them in sea-water; and after washing them,

tliey
I

squeeze out the sea-water and they eat them,

—

Isx^wld as the
Seaward people call the eating

|
of sea-eggs, while the Kwag'ui call

the eating of sea-eggs
||
mEmsex^g'Exa msseqwe; and they aU. do the 25

same as
|
they eat the sea-eggs; namely, the good sea-eggs, which are

the female
|
sea-eggs. The male sea-eggs are bad. That is what the

tsalayowe Lo^ mamaseq !way§,s. Wa, la sex^wida qa^s la lax qlEyaa- 5
sasa niEseqwe. Wa, la dag"i}Exsaxes mamaseq Iwayowe qa^s me-
dEnses laxa dEmsxe. Wa, la sEX'^idxa mEseqwe qa^s k!wet!alEx-
sEles laxes mamaseq !waats !e xwaxwaguma. Wa, gll^mese q lEyoLExs
lae na^nak" laxes g'okwe.

Wa, gil^mese lag'alis lax LlEma-isases gokwaxs lae ^laqulaxes 10
gokiilote qa g'axes tsak'a qa^s mEmsex"giixa mEseqwe. Wa„
hex'^ida^mesa ^naxwa bebEgwanEm LE^wis tsledaqe LE^wa glng'i-

nanEm la hoquntsles lax h^nstalldzasasa mEseguxsala xwaxwa-
guma. Wa, la ^naxwa-'maeda bebEgwanEme la la^sta laxa dEmsxe
^wapa qa^s la Lax^wag'llisxa mEseguxsala xwaxwaguma. Wii 15
lax'da^xwe dag'IlExsaxa niEseqwe qa^s la tsasa maemaltsEme
mEseq" laxes gEgEnEme. Wa, laxae maltsEme axanEmas qaxs
hae. Wa, la ^naxwaEm he gwex-^ide waokwas. Wa, gll^mese
*wilxt5xs lae kludzExtallsEla laxa dEmsx'e qa^s ^naxwe ax^edxa
tIesEme qa^s tsox^widexa epsana^yasa mEseqwe laxa gwen&^ye lax 20
sEmsas. Wa, laxda^xwe gElx^ults lodEx hamtslawas qa^s ts!6x

^wideq laxa dEmsx-e. Wa, gil^mese gwal tsloxwaqexs lae q!we-
sodxa dEmsx'e. Wa, la lEx^widEq ^neka l !aL lasiqwalaxa ha^ma-
paaxa mEseqwe; wa, laLeda Kwagule ^nek'axs hS.*mapaaxa mEse-
qwe mEmsex"guxa mEseqwe. Wa, la ^naxwaEm he gwegilaxs lae 25
mEmsex"gixa niEseqwe laxa eyax'se mEseqwa ylxa tsledaqasa

mEseqwe. Wa, la ^ya^yax'sa bEgwansme ytx "WE^yfisa bakliime
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28 Indians call
|
"milky sea-eggs." The milky sea-eggs are not eaten

raw by the Indians.
|
They keep them; that is one of the number of

30 those who are
||
eating sea-eggs. The woman gathers the

|
mUky

sea-eggs that have been thrown away by the eaters. After the

people have eaten the
|

good sea-eggs, she takes the milky sea-eggs

and washes out the
|
large empty sea-egg shells. Then she takes the

milky sea-eggs and
|

pulls out the edible insides. She washes them
35 in salt water;

||
and after she has done so, she squeezes them so that

the water comes out,
|
and she puts them back into the empty sea-

egg shells. She continues doing this
|
with the others; and as soon

as they are all done, there may be five
|
empty sea-egg shells filled

with milky sea-eggs. She
|
carries them up the beach into the

40 house.
II
Then she puts them down by the side of the fire. Then she

roasts them. Some
|
Indians call this ts.'esa. They are almost

j

under the side-logs of the fire. Sometimes it takes almost
j
half a

day to cook them. They are not taken off the fire
|
until they are

burnt black. Then they are done. The one who is roasting them
||

45 invites her numaym to come and eat the
j
roasted sea-eggs; and as

soon as the guests come and sit down,
|
the one who invited his numaym

takes the roasted sea-eggs and
|

puts them down in front of the guests.

There are two men to eachj sea-egg shell containing roasted sea-eggs.

28 dzedaq mEseqwa. Wa, heEm kMes k"!llx'k"!axso^sa bakhlma
dzedaqe mEseqwa. Wa, la axelaq yixa ^UEmokwe lax ^waxaasasa

30 mEmsex"gixa mEseqwe. Wa, lii q !ap le^nakula tslEqElayasa

mEmsex"g1xa mEseqwe, ylxa dzedaqe. Wa, la gwal mEmsex"gIxa
eyaxse mEsequxs lae ax^edxa dzedaqe mEseqwa qa^s ts!oxug'Indexa

^walase la^x"mot mEseqwa. Wii, la 3,x^edxa dzedaqe mEseq" qa^s

gElx"q6dex hamtslawas. Wa, la ts!ox-wIdEq laxa dEmsxe. Wa,
35 giPmese gwalEXs lae q!wes^edEq qa lawayes Hvapaga^yas. Wa,

lExtslots laxa ISptslS. la^x"mot mEseqwa. Wa, la hanai he gwe-
gilaxa waokwe. Wa, giPmese ^wFlaxs lae ^nal^nEmp lEna sEk'lex-

Leda la^x"mote mEseq" qoqut!axa dzedaqe mEseq". Wa, la

k'alaq qa^s la kosdesElaq qa^s la kaeLElas laxes g'okwe. Wa,
40 k-anolisElas laxes lEgwile. Wa, laEm L!opaq. Wa, la ^nekeda

waokwe baklQmqexs tslesaaq. Wii, hiEm halsElaEm k'les nEga-
b&lits k'akEdEnwa^yases lEgwile. Wa, la ^nal^uEmp lEna halsE-

laEm k!es nEqalagila kMes Llopa. Wa, al^mese axsanoxs lae

k!umli1yax'^ida. Wa, laEm L!5pa laxeq. Wa, glPmese LlopExs
45 lae Le^laleda ts'.esaq laxes ^nE^memote qa gaxes tslEtsledzEg'ixa

ts!edzEkwe mEseqwa. Wa, glPmese g'ax k!us^alila Le^lanEmaxs
laeda Le^lalaxes ^nEmemote, Sx^edxa tsedzEkwe mEseq" qa^s la

kagimlilElas laxes Le^lanEme. Wa, la maemalslaxa ^nal'nEmexLa

ts ledzEgwats !e mEseqwa.' Wa, laxda^xwe xamaxtslanalaxs lae
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Tliey eat with their hands as
||
they begin to eat it. The people of 50

ancient times called this
|
"eating roasted sea-eggs." As soon as

they finish,
|
they go out of the house. That is all about this.

|

Boiled Sea-Eggs.—Wlien the one who goes to get sea-eggs
|
comes 1

home, he immediately takes the
|
anchor-line of his sea-egg-catching

canoe and ties it to a
|
stone on the beach. He goes up and takes a

large
||
dish out of the house, and carries it down to where the sea- 5

egg
I

catching-canoe is. He puts it down on top of the sea-eggs,

and
I

lie takes an elongated stone to break the shells of the sea-eggs.
|

He sits in the bow of his canoe, and his wife sits in the stern.
|
His

wife often carries a yew-wood wedge to break the sea-eggs.
||
Then 10

they begin to break the mouth-side of the sea-eggs, and they
|

pull

out the edible insides and wash them on one side of the
|
canoe.

After washing them, they throw them into the
|
large dish, and they

do this with the whole number;
|
and when it has been done with all

of them, they carry the clean sea-eggs and go to put them down
||
in 15

the house. (The man) takes a medium-sized kettle and pours
|

fresh water into it; and when it is half full, he puts it over the
|
fire;

and when it begms to boU, he takes tlie dish with clean
|
sea-eggs

and drains off the liquid. Wlien the liquid is all
|
drained off, he

pours the clean sea-eggs into the
||
boiling water in the kettle on the 20

hSnax'^idEq. WiL, la ^nek'eda gale bEgwauEma ts!ets!edzEgIxa 50

tsIedzEkwe mEseqwa. Wa, gil'mese gwalExs lae hex'^idaEm
hoquwElsa. Wa, laEm gwal laxeq.

Boiled Ser.-Eggs (Hanx'Laak" mEseq").—Wa, he^maaxs gaxae 1

na^nakweda mamasEq!waxa mEseqwe, wa, liL hex'^idasm Sx^edEX
mogwana^yases mamaseq !waats !e xwaxwaguma qa^s mox^walises laxa

mak' Ilbalise laxa LlEma^ise. Wa, la lasdesa qa^s la ax'edEX ^walasa

loq!wa laxesg'okwe, qa^s la k'mts!esElaq lax ha^nedzasases niEsegux- 5

salalise xwaxwaguma. Wa, la hankiylnts laxa niEseqwe. Wa, la

Sx^edxa sax"sEme t!esEma qa^s tsogway^xf, mEseqwe. Wa,lak!wa-
g'lyodxes xwaxwagume. Wa, la gEUEmas klwag'iwa^ya. Wa, la

q!Qnala dale gEUEmasexa L!Emq!e LEuigaj^o qa^s ts5kulaxa mEseqwe.
Wa, laxda^xwe tsox^widEx sEmdzEnwa'yasa mEseqwe. Wa, laxda- 10

^xwe gElx^uitsIodEX hamtslawas qa^s ts!6x^wideq lax ^psaxdza^yases

xwaxwagume. Wa, giPmese gwal ts!oxwaqexs lae lExts!6ts laxa

^walaseloq!wa. Wii, la ^naxwaEm he gwex'^idsq laxes ^waxaase, wa,

gll^mese ^wHaxs lae koltodxa Elg igwatsle msseqwa qa^s la k'acLElas

laxes g-okwe. Wa, la S,x^'edxa hePa hanxLanowa qa^s guxts !odesa 15

^wEwaplEme laq qa ek- '.oldza^yes. Wa, la hanxxEnts laxes

lEgwile. Wii, gil^mese mEdclx^wIdExs lae 2-x^edxa eIIc !Ex"ts lalaxa

niEseqwe loqlwa qa^s xatslEX'^Idex ^wapaga^yas. Wa, la ^wFla-

weda ^wapaga^yasexs lae guxstEntsa ElgEkwe mEseq" laxa

maEmdElqula ^wabEts!asa hanx-Lala laxa lEgwilases g'5kwe. Wa, 20
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21 fire of his house.
|
They keep boUing over the fire a long time, but in

the evening
|
they are done. Tlien he invites his numaym to come and

eat
I

boiled sea-eggs. As soon as they have all come in, the man
takes

I

a long-liandled ladle and puts it down by the side of the
||

25 kettle. He also takes many dishes and puts them down by the side
|

of the kettle in which the sea-eggs are boiling; and he takes a
|
large

dish and puts it down on one side of the
|
kettle. They take hold of

it on eacli side, and drain off the liquid from the
|
sea-eggs into the

30 large dish; and when the liquid of the sea-eggs is in the dish,
||
they

pour it out outside of the house. (The man) takes a
|
long-handled

ladle and dips it into the boiled sea-eggs, and
|
dips them out and

puts them into the dish. Wlien it is half fuU, he stops.
|
He takes a

cedar-stick and spUts it in pieces; and these are thin.
|
They are each

35 one span in length,
||
and they are aU of the same length. He gives

|

one to each of his guests. Then he lifts the dish and
|

puts one down
in front of each four men.

|
Wlien the dishes have been placed in

front of the guests,
|
tliey take their sticks and witli tliem begin to

40 put
II
the boiled sea-eggs into their mouths. After they finish,

|

tliey go out. They never drink water,
|
because they are afraid to

drink water after eating
|
the sea-eggs; for, if they drink soon after

eating boiled sea-eggs, they get lieart-burn.
|
Therefore they are

21 la gexLala maEmdElqiila laxa lEgwile. Wa, het!a la dzaqwaxs
lae L!5pa. . Wa, la Le^lalaxes ^nE^memote qa g'axes mEmsex"guxa
h&nx'Laakwe niEseqwe. Wa, g'il^mese g"ax ^wPlaeLExs lae Sx^ededa
bEgwanEmaxa giltlEXLala tsexLa qa^s g^axe hanolllas laxa hanx'-

25 Lanowe. Wa, laxae ^x^edxa qlexLa l5Elq!wa qa^s la k'anolTlElas

lax maglnwalllasa mEseqwe^lats !e hanxLana. Wa, la ax^edxa
^walase loqlwa qa^s k-anollies lax apsanalilasa mEseqwe^latsle
hS,nx"Lanowa. Wa, la dadanodEq qas x'ats loses ^wapalasa niEse-

qwe laxa ^walase loq !wa. Wa, giPmese ^wPl5sa ^wapalasa mEse-

30 qwaxs lae giiqoyo lax Llasana^yasa g^Skwe. Wa, la ax^edxa
giltlEXLala tsexLa qa^s tsex'^Ides laxa hS,nx"Laakwe niEseqwa qa's

la tsetslalas laxa ISslqlwe. Wa, g'iPmese naEngoyalaxs lae gwala.

Wii, la ax^edxa klwa^xLawe qa^s xoxEx"sEndeq qa wiswiiletowes.

Wa, la ^nal^nEmplEnk'e awasgEmasas laxEns q Iwaq Iwax'ts lana-

35 ^yaxs lae LlELlEX"salaq qa ^nEmes AwasgEmasas. Wa, lii yax^witsa
^nal^nEmts laqe laxes Le^lanEme. Wa, la k'agllllxa idqiwe qa^s la

k'agimlllElas laxa mokwe bebEgwanEm laxa ^nal^nEmexLa loqlwa.

Wa, gil^mese la ^wl-la la k'axdzamalileda loslqlwaxa kiwelaxs laeda

kiwele hex'^idaEm ax^edxes kiwedayowe klwa^xLawa qa^s klwetqlE-

40 sElesa hS,nx'Laakwe mEseq" laxes sEmse. Wa, giPmese ^wi^laxs

lae hex'^idaEm hoqiiwElsa. Wa, laEm hewaxa nax^klEX ^wapa.
qaxs kilElae nagekUaxa ^wape qaxs g'iPmae nExwage nagek'Ileda

mEmsex"giixa hanxxaakwe mEsequxs lae hex'^idaEm nEweqIQpleda



BOAS] RECIPES 493

afraid to drink water after eating this kind of food.
||
That is all about 45

this.
I

Raw Sea-Eggs (Raw sea-eggs soaked in cold water).—
|
When 1

good sea-eggs are being broken, they take a
|
new dish and put it

down on the beach close to the salt water.
|
They pull out the edible

insides of the sea-egg and
||
wash them in salt water. Then (the man) 5

throws them into the new dish,
|
and they all do the same with the

others. As soon as they are all
|
washed, they are carried up the

beach; and they carry them up the river, and
|

pour some water into

the (dish). With his right hand (the man) stirs them so as to wash
them,

I

and he pours off the dirty water; and he puts the dish
||
into 10

the water, and puts stones on each end to keep it down. Then he
leaves

|
it there. For one night it remains in the river; but at noon

on the
I

following day (the man) walks up the river and takes out
the dish with the clean

|
sea-eggs, and drains off the liquid; and he

goes back carrying it down,
|
and takes it into his house. Then he

calls his
II
numaymto come to his house; and when they have all come 15

in, he takes
|
many dishes, and puts them down by the side of the

dish with
[
clean sea-eggs; and he takes a large ladle and

|
dips up

the clean sea-eggs and puts them into the dishes.
|
The depth of the

clean sea-eggs is only one layer in the dish.
||
As soon as there are some 20

Wa, he^mis lag'ilas k'ilEla nagek'ileda ha^mapax gwex"sdEmas. 45

Wa, laEm gwal laxeq.

Eaw Sea-Eggs (KMilx' mEseq" tsleltalil laxa ^wiida-'sta ^wapa).— 1

Wa, he^irkaaxs lae ts!okwasE^wa eyax's mEseqwa, wa, la ax^etsE^wa

al5laq loq!wa qa^s le hangalldzEm lax awaxslallsasa dEmsxe.
Wa, la g"llx^wults!oyiwa hamtslawasa mEseqwe. Wa, la ts!ox-

^wldEq laxa dEmsx'e. Wa, la lExtsIots laxa alolaqe l6q!wa. Wa, 5

la ^naxwaEm he gwex'^Idxa waokwe. Wa, gib'mese ^wi4a la

ts!okuxs lae k'asdesElaq qa^s la k'astalaq laxa ^wa. Wa, la

guqiEqasa ^wape laq qa^s molexulgindeses helk!ots!ana^ye a^yaso

laq. Wa, la guqodxa neqwa ^wapa. Wa, la hanEnsasa loqlwe

laxa 'wape qa^s t let laxbEndeq qa wunsalayos. Wa, laEm has 10

laxeq. Wa, la xamastalis laxa wa. Wa, het!a la nsqalaxa la

lEnsEXs lae qas-Id laq qa^s la k'astEndxa Elg'Lx"ts!alaxa Elgikwe
mEseqwa. Wa, la xatslEx-^idEX ^wdpaga^yas. Wa, gaxe k-alt!alaq

qa^s la kaeLElaq laxes g'okwe. Wa, hex'^ida^mese Le^lalaxes ^nE^me-

mota qa gaxes laxes g^okwe. Wa, giPmese ^wi^laeLExs lae ax^edxa 15

qlexLa ioElqIwa qa^s gaxe k"anolilElas lax magtnwalilasa Elg'ix"-

tslala ^walas loqlwa. Wa, la ax'"edxa ^walase k^atslEnaqa qa^s

tsEyosElesa Elgikwe mEseq" laxa ioElqIwa. Wa, la -nEmx'idE-
tslaEm lax a,wagwidasasa Elgikwe mEseq" laxa 6ts!awasa ioqiwa.

Wa, gil^mese ^wi^la g'exLaleda loElqlwaxs, wa, la &x^edxa qlexxa 20
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21 in all the dishes, he takes many
|
spoons and distributes them among

his guests.
|
They take up tlie spoons, and the host

|
takes up the

dishes, and places one in front of each four
|

guests. As soon as they
25 have all been put down, they eat with spoons ||the clean sea-eggs;

and when they finish, they go out.
|
That is all about this.

|

I have forgotten this. It is just the same as boiled sea-eggs
|
when

they are put into cold water for one night so that they may
|

get
30 stiff. Some Indians call it "to get hard."

||
They are also afraid to

drink water after eating sea-eggs
|
that have been in the river; for

they really get heart-burn when they eat
|
this kind of food, and they

drink water after it. Therefore they are afraid of
|
water. That is

all about this.
|

1 Flat Sea-Eggs.—^The means of obtaining
|
flat sea-eggs is also the

same as that for obtaining large sea-eggs; but they do not
|
often

spear flat sea-eggs, because it breaks them. Tlierefore
|
they use the

5 scraping-net.' ... As soon as it gets calm at low tide,
||
(the man)

immediately goes and launches his small sea-egg scraping-
|
canoe.

He carries into the canoe the sea-egg-scraping paddle
|
and the bailer

and his scraping-net. Then he goes aboard his
|
canoe, and he

paddles to where he knows that there are
|
many flat sea-eggs. The

10 flat sea-eggs are where there is sandy and level bottom and no
||
eel-

21 kak'EtslEnaqa qa^s la tslEwanaesas laxes Le^lanEme. Wa, lax'da-

^xwe ^wl^la ax^ededa k!welaxes k'ak-EtslEnaqe. Wa, lada Le^la-

nErae ax^edxa loElqlwe qa^s la kaxdzamolilas laxa niaemokwe
laxa kiwele. Wa, g'iPmese ^wllgalllExs lae hex'^idaEm ^yos^ideda

25 kiwelaxa Elg'Ikwe mEseqwa. Wa, g'll^mese gwalExs lae hoqQwElsa.
Wa, laEm gwal laxeq.

HexoLEn LlElewesoxs^nEmax'is^maeLE^wahftnx'Laakwe mEseqwa,
ylxa mEseqwaxs lae xama^stalae !axa ^wuda^sta ^wapa, yixs lae

Llax'^Ida. Waxida waokwe bak!uma, wa, la ^nexqexs Llax^edae.

30 Wa, laEmxae kllEla nax^edxa ^wapaxs lae gwal mEmsex"guxa
^wasgEmala niEseqwa qaxs fi,lakMalae nEweqliipElamasxa ha^mapax
gwex'sdEmasexs lae nagekilaxa ^wape. Wa, he^mis lagila kilEmasa
*wape. Wa, laEm gwal laxeq.

1 Flat Sea-Eggs (XEl5saxa amdEma).—Wa, hcEmxat! aEmtla-
yosexa amdEmes mamaseqiwayowaxa mEseqwe. Wa, la k'les

qlunala sEkas laxa SmdEma qaxs q!welamasaaq. Lagilas he
SxElaseda xElodzayowe.' . . . Wa, g'lh'mese k•!imax^Idxax•ats!ae-

5 saxs lae hex'^idasm la wI^x"stEndxes XElodzatsleLaxa amdEma
xwaxwagttma. Wa, laEm daxsElaxes XElotsa^yase se^wayowa
LE^wis tsalayuwe. Wa, he^misLa xElodzayas. Wa, la laxs laxa

xElodzatsIiis xwaxwagttma. Wa, la sex^wida qa^s la laxes q!ale

q!eq!adxa AmdEma. Wa, he^misa ex"stE^wese ^nEmaesaxa k' lease

' Continued on p. 163, line 1, to p. 166, line 75.
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grass. That is good for scraping
|
sea-eggs. When he arrives there, 11

he
I

takes up his scraping-net and puts it into the water. He
(

pushes it down to the bottom with the mouth of the
|
scraping-net

towards the bow of his canoe, and the canoe goes stern first, as
||
the 15

man turns his face towards the stern of his canoe;
|
and he pushes

down the scraping-net forcibly, and pulls it so that
|
the sea-eggs

jump into the scraping-net. As soon as it is full, he
|
hauls it up and

empties it out towards the bow of the canoe. He continues doing
|

so, and only stops when his canoe is almost full
||
of sea-eggs. Then 20

he goes home to his house.
|
As soon as he arrives at the beach of his

house, he calls his tribe
|
to come and cut the flat sea-eggs. Immedi-

ately aU the men,
|
their wives, and the children go to the beach

where
|
the canoe with sea-eggs is, and they take along

||
horse-clam 25

shells. If there are no horse-clam shells, then they
|
take small

clam-shells. If there are none of these, they
|
take large mussel-shells

to break the sea-eggs. They
|
walk out to where the canoe wath the

sea-eggs is, and they take the sea-eggs in the folds of their
|
blankets

and carry them ashore. They put them down on the beach
||
near the 30

edge of the water, and all the others
|
do the same. Then they sit

down on the beach, and each takes
|
one sea-egg and cuts aU round it

ts!ats!aylm qlwaxales lax axasasa SmdEma. Wa, heEm ex' xeIo- 10
sexa amdEmeda he gwexse. Wa, giPmese lag-aa laqexs lae

hex-^idaEm dagilExsaxes xElodzayowe qa^s medEnse. Wa, la

L !Enxahsasexs lae gwayaxstaleda xElodzayuwe laxa ag'iwa^yasa
XElodzats'.e xwaxwagOm qa^s le hEx"dzEgEmala yixs lae gweg'i-

maieda xElots !enoxwe laxa oxLa^yases XElodzatsIe xwaxwaguma. 15
Wa, la LlEnk'Elases XEl5dzayowe. Wa, la gElqElaq qa dEx"ts!a-
lesa fimdEma laxa XElodzayowe. Wa, glPmese qot!axs lae nexo-
stodEq qa^s qEp!alExseq laxes nalelExse. Wa, laEm hexsa gwe-
g'ila. Wa, al^mese gwalExs lae Elaq qotles xElodzatsIe xwaxwa-
giimxa amdEma. Wa, la hex'^idaEm na^nak" laxes gokwe. Wa, 20
giPmese lag'alis lax LlEma^isases g'okwaxs lae Le^lalaxes gokulote
qa las tsak'axa SmdEma. Wa, hex'^ida^mesa ^naxwa bebEgwanEm
LE^wis gEgEHEme LE'wis g'lng-inanEme la hoqunts!es lax ha-'ne-

dzasasa amdExsala xwaxwaguma. Wa, la ^naxwasm dadEg'illsE-

laxa xalaesasa niEt lana^ye ; wax'ek'!e§,s xalaetsa mEtlana^yaxs lae 25
S.x^edxa xoxulklimotasa awawe g'aweqlansma waxe k'leasa lae

Sx^edxa xalaesasa xole qa^s tsag-ayoxa fi,mdEma. Wa, lax-da^xwe
taxtia lax hewalasasa amdExsala xwaxwaguma qa^s la hSnx^etses
^uEX-una^ye laq qa^s g'axe hanqElaxa AmdEma qa'^s hanx^aliseq
laxa magixstalisasa dEmsxe -'wapa. Wa, la ^naxwa-'ma waokwe 30
he gwex'^id ogwaqe. Wa, lax'da-'xwe kludzExtallsExs lae dax'^idxa
^nal^nfemsgEme &mdEma. Wa, la tsax'se^stalasa xalaesasa mEtlana-
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with the clam-shell.
|
They cut along the edge, for the sea-eggs are

35 flat.
I

After they have cut around it, they take off
||
one half, and

throw away the side of the sea-egg with the mouth,
|
for the edible

part is on its back; and as soon as the one half comes off,
|
they throw

it away. The other one they turn upside down in the salt water,
|
so

that the entrails come out, and they eat the edible part;
|
and they

40 do the same to all the others. Wlien
||
one of them gets a milky sea-

egg, he gives it to one who
|

gathers them. After they have eaten,

they go up the beach and
[

go into their houses. There they take
water and

|
rinse their mouths; and after doing so, they drink a Mttle

45 water.
|
That is all about this. But the woman does the same

||
with

the milky flat sea-eggs as she did with the
|
milky large sea-eggs when

she roasted them by the side of the fire.
|
That is aU about this.

|

Picking Flat Sea-Eggs off the Rock at Low Water.—When
|
there

50 is spring-tide at full moon, (the man) launches his
||
sea-egg-picking

canoe, takes two
|
large baskets and his paddle, and he

|

paddles to a

place where the swell made by the southeast wind in winter does not
reach.

|
That is the time for getting flat sea-eggs. That is the

|

place
55 to gather them. Wlien he reaches there, he takes his basket and

||
gets

out of his sea-egg-picking canoe; and when he finds
|
many (sea-eggs),

33 ^yax awe^stasa SmdEma. Wa, laEm tsak'aso^seda ^wtinxa^yas pExsE-
mena^yasa amdEma. Wa, giPmese la^ste tsak'a^yasexs lae Sxodxa

35 apsodile qa^s tslEx^edeq, ylx §,xalaasas sEmsasa S,mdEma, qaxs hae
kltitalaatsa h5,mts!awa aweg^a^yas. Wa, g'iPmese lawayeda S,psodi-

iaxs lae tslEX^idEq. Wa, a^mese qEpIaLayodsq laxa dEmsxe ^wapa.

Wa, he^mis la ^wil^^wats yax'ylg'Ila. Wa, la h^rnx'^idEx hSmts la-

was. Wa, a^mese la ^naxwaEm he gweg'ile waokwa. Wa, glHmese
40 laLa ^nEmokwaxa dzedaqe amdEmaxs lae ts!as laxa ^nEmokwe

qlaple^nakulaq. Wa, la gwal tsak'axs lae hox^wEsdesa qa^s la

hogweLEle laxes g"ig"6kwe. Wa, he^mis la a,x^edaatsexa ^wape qa^s

tslEweLlExode. Wa, g'iPmese gwalExs lae nax^idxa holale ^wapa.
Wa, laEm gwal laxeq. Wa, lata aEm naqEmgilt^^ye gwegilasasa

45 tslEdaqaxes gwegilasaxa dzedaqe amdEma laxes gweg'ilasaxa

dzedaqe mEseqwaxs lae tslesaq lax onalisases lEgwIte. Wa, laEm
gwal laxeq.

Picking Fiat Sea-Eggs off the Hock at Low Water.—Wa, he^maaxs
lae ^walasa x'atsla^yaxa nExsEmalaeda ^mEkula, la wFx"stEndxes

50 kMak'lElaatsle xwaxwagumaxa amdEma. Wa la daxsElaxa mal-
tsEme S,wa laElxa^ya le^wIs k'lak'lElax'sa^yase se^wayowa. Wa,
la sex^wlda qa^s la laxa k'lese lagaaatsii quliisa mElase qaxs
tslawiinxae k!ag ilaxdEmaxa §.mdEma. Wa, la heEm q!ap!E-

yats!e. Wa, g'tPmese lag'aa laqexs !ae ax^edxes lExa^ye qa^s la

55 lalta laxes k'lak'lElaatsIe xwaxwaguma. Wa, g'll^mese q!axa
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he picks out the larj^e ones and
|

])uts them into his basket; and when 57
the basket is full,

|
he takes it up and goes a:id poui-s (the contents)

into his canoe.
|
He continues doing this, and he only stops when he

has enough.
||
Then he goes aboard his little canoe and goes home, qq

Wlien
I

he arrives at the beach of his house, he puts the anchor
|
of

his sea-egg canoe into the water. After doing so, he goes up the

beach
|
and goes into his house; and his wife takes her back-

|
mat

and goes down to tlie beach, and she carries the basket with
||
sea- (55

eggs up the beach into her
|
house and puts it down by the side of the

fire.
I

After doing so, she sends out some of her children to call
|
all

the men to go and carry up tlie sea-eggs.
|
Then they all take baskets

and go down to the
||
beach, and they go alongside the sea-egg canoe 70

and
I

put the sea-eggs into their baskets; and as soon as they have
enough in their

|
baskets, they go up the beach and go into their

houses, carrying
|
the sea-eggs in the baskets on their backs. Then

they take their dishes
|
and pour fresh water into them, and take

their knives
||
to cut the sea-eggs. They take the sea-eggs out of the

| 75
basket, which they place by the side of the dish; and they cho]i them
with the knife.

|
As soon as they have cut a sea-egg all around, tbey

throw one half
|
towards tlie fire, and put the other half with the

qlEyaasasexs lae mamEuoqEwaxa awawe amdEma qa^s mEn- 56
tslales laxes k-!ak!Elaats!e lExa^ya. Wa, giPmese qot!a

lEXElasexs lae kMoqfdodEq qa^s la, giix^alExsas hlxes xwaxwagiime.
Wa, la hanal he gweg'ile. Wii, almese gwalExs lae heloLa. Wa,
la laxs laxes xwaxwagume qa^s la na^nakwa. Wa, giPmese 60

lag'alls lax l lEma^is'ases g'okwe, wa, almese qlElstEntsa q!EltsE-

mases amdExsala xwaxwagiima. W^, g'il^mese gwalExs lae lasdesa

qa-s la laeL laxes g-okwe. Wii, lii gEUEmas ax^edxes LEbeg-a^ye

le^wa^ya qa^s lii lEnts!es laxa LlEma^ise. Wii, la oxLEX'^idxa

amtts!ala lExa^ya qa^s lii oxLosdesElaq qa^s lii oxxaeLElaq hixes 65

g-okwe. Wii, lii oxLEg-alilas lax miig'mwailsases lEgwIle. Wii,

g-iPmese gwalExs lae ^yiilaqasa g'ayoie laxes siisEme qa las axk'Ia-

laxa ^niixwa bebEgwiinEm qa liis nanagwiila laxa amdEma. Wii,

hex-ida^mese ^Jiaxwa ax^edxa laElxa'ye qa^s lii hoqunts!es laxa

LlEma^ise, qa^s lii heg'agEudalaxa amdExsiila xwiixwagiima qa^s 70

k'!ats!alesa ^mdsma liixes laElxa^ye. Wii, gih'mese hayal^ats!iiwe

laElxa-yasexs lae hox-'iisdesa qa^s lii hogwil hixes gig-okwe eoxLa-

laxes amdatsle laElxa^ya. Wii, hex'^ida^mese ax^edxa loEJqlwe

qa^s guxts!6desa ^wE^wap!Eme liiq. Wii, lii ax^edxa k-Iawayowe

qa^s tsag'aytixa amdEma. Wii, lii dolts !6dxa amdEma laxa 75

lExa^ye qa^s ^mEkwiigEndes laxa loq !waxs lae tsiix'^itsa k" iawayowe

laq. Wii, gll^mese lii^sta tsak'a^yasexs lae tslEgEnolisasa apsodilas

laxes lEgwIle. Wa, lii klpstEuts axts lE^wasasa hamtslawe lax"

75052—21—35 eth—pt 1 32
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eiliblo ])art bottom ii]) into
|
the water in the dish and wash it, so that

80 the entrails come out.
||
As soon as they are all out, then they eat the

edible part,
|
and all tlie people do the same. After tliey have

finished,
|
they rinse tlieir mouths; and wlicn they have done so, their

|

wivesgather up the emptysheUs and put them into a basket. As soon
as

I

they are all in, thcwoman takes a large firebrand and puts it on
85 top of the

II
empty shells. Then she picks up (the basket) and empties

it outside of the
|
house. ^ ... As soon as it is day, (the people) eat

the ihat and the
|
large sea-eggs. . . . This is all about the flat sea-

eggs.
I

1 Blue Sea-Eggs.—I have forgotten the blue sea-eggs. They arc
j

tlie same as flat sea-eggs, for they are eaten in the same way
j
as the

flat sea-eggs when they are broken. Only that is different,
j
when

they go to get them, that tlie only time to get them is when it is

5 really low
||
water at spring-tide, when the moon is new or when it is

full.
I

Wlien the tide is nearly at its lowest, the woman takes her
j

basket for carrying tliem, and slie carries it on her back, going down
the rocky beach to the

|

point of land; for that is the only place where
there are many blue sea-eggs, where the largest waves are,

|
what

some people call breakers, for that is where the blue sea-eggs stay,

10 where there are
jj
many cracks in the flat rocks, and that is where

|

the women go to look for blue sea-eggs, carrying their clam-digging

^wabEtsIawasa ioqiwe qa^s tslox^wideq qa lawayesa yax'yig'llas.

. 80 Wa, gil^mese HvFlaxs lae hamx-^idxa hamtslawas. Wii, la ^na-

xwaEm he gweguleda gokiilStas. Wa, glPmese gwalExslae ^naxwa
ts'.EweLlExoda. Wa, glPmese gwalExs lae q lap !eg'illle gEUEma-
sexa tsax'mote qa^s k!ats!5des laxa lExa^ye. Wa, g"IPmese
^wl!ts!axs lae ax^edxa gidta ^walastokwas qa^s Snk-iyindes laxa

85 tsiixmote. Wa, la k!5quhlaq qa^s la kiadEs lax l lasamVyases

g okwe.' . . . Wii, glPmese ^nala tsax'dEmaxa amdEma LE^wa
niEseqwe. Wii, lawesi.a gwal laxa amdEma.

1 Blue Sea-Eggs (LEwa).—HedEn LlElewesE^wa lEwa, ylxa hemaxat!
gwexsa amdEma, yixs hemaaxat! gwegilasoxs lae tsak-asEwe gwe-
gilasaxa amdEmaxs lae tsiik'asE^wa. Wa, lex'a^mes oguqalayosexs
h^e ilxsE^wa ylxs lexa^mae k!iigihixdEmqexs ahik'!a!ae 'wiilasa

5 x^atsla^yaxa x'asawayaeda ^niEkula loxs la nExsEmala. Wa, g'll-

^mese rAnq walEmwaxsdElesa xatsla^yaxs laeda tslEdaqe ax^edxes
k!ag ihi;its!eLe lExa^ya qa-'s la oxLillaqexs lae lEnts^'Eyala laxa
a,wllba*ye qaxs lex'a^mae qiayatsa Isweda eEwiladaxa qflla yix
gwE^yasa waokwe tloxwa qaxs he^mae dzEnaatsa lEwe loxs

10 q!enEmaeda xuxxiikla laxa paspElxEla. Wa, he^mis la aPyatsa
tslEdaqaxa lEwa laxes dalaena^yaxa kMilakwe. Wa, g'iPmese

> If this is not done, the ghost will come and eat the sea eggs. See p. 614, line 17.
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sticks. Wlien
|
she finds them, she mimecUately pushes them oft' with ^2

her digging-stick, and she
|
throws them into her carrying-basket.

As soon as it is full,
|
she carries the basket of sea-eggs on her back.

She carries it up the rockj' beach, and
||
carries it into her house, and 15

puts it down in the corner of her house.
|
Tliey are not eaten at once,

for they do not eat them until
|
after they have been four days in the

house. . . . Wlien
|
they eat blue sea-eggs, they do the same as they

do when they eat the
|
flat sea-eggs. That is all about this.

||

Barnacles (Getting barnacles).—Wlien the woman is getting
|

1

ready to go and get barnacles, she takes
|
many old mats and also

many baskets and one large bucket,
|
and she goes and puts them

aboard her barnacle-catcliing
||
canoe. As soon as the tide begins 5

to fall, she
|
carries her paddle in one hand, and she goes down to

where the
|
barnacle-catcliing canoe is. She launches it and

|
goes

aboard. Then she paddles and goes to a place where she knows there

are manj'
|
barnacles on stones. As soon as she arrives there, she

||

goes ashore. Then she puts the old barnacle-catching canoe stern 10

first ashore;
|
for they never use a new canoe to go getting bar-

nacles, because
|
often the canoe is cracked when they use it.

|

Therefore they use old canoes for getting barnacles. As soon as
|

qlaqexs lae hex'^idaEm LlEnqElotses k'!ilakwe lac[ qa^s ts!Ex- 12

ts!5des laxes k'!agilaats!e lExa^ya. Wa, gtPmese qotlaxs lae

oxLEX^^idxes }Ewaats!e lExa^ya qa^s gaxe oxLosdEyalaq qa^s la

oxLacLElaq laxes g'okwe qa^s oxLEgallles laxa onegwilases gokwe. 15
Wa, laxae k"!ets!enox" hex'^id tsax'^IdEC{ yixs almae tsax^^idqexs

lae moplEnxwa'se ^nalas axel laxa g'okwe. . . . Wii, laLa

naqEmg iltawi-lalaEmx gwegilasasexs lae tsak'aso lax tsak'alac-

na^yaxa amdEma Lo^ tsak'lena^yaxa lEwa. Wa, laEm gwal laxeq.

Barnacles (Khvetiixa k!wet!a^ye).—Wii, he-maaxs lae xwanalE- 1

leda tslEdaqe qa's la k!wetaxa k!wet!a^ye, wa, he=mis ax-ets6seda
qlenEme k'!ak"!obana, wa, he^misa q!exxa laElxa^ya. Wa, he-

^misa ^nEmsgEme ^walas nagats!a cja^s la ax^alExsas laxes k!weda-
tsIcLC xwa.xwaguma. Wii, giPmese xatslEg iitowa ^yixwiilaxs lae 5
dak"!otElaxes kiwetsayase se=wayowaxs lae lEntsIes lax hanaxsta-
lldzasases k!wedats!eLe xwaxwaguma. Wii, lii wi^x"st?ndEci 1^^^
laxse hiq. Wa, la^me sex^'wlda qa^s la lax qliiias q!eq!iidEX t!es-

t!ala. Wa, gIPmcse lag-aa laqexs lae hang-allsa. Wii, laEm
aLaxLax-^ida qa^s k" lax^^alises oxLa^yases k!wedats!eye ts!ats!aglma 10
qaxs k-!esae k!wedats!exa k!wet!a-va eke xwiixwagiima qaxs q!u-
niilae hox^wideda ek"e xwaxwagiimxs lae ya^yatsla. Wa, he^mis
lag-ilas he k!wedats!exa k!wet!a'ya ts!ats!ag-hna. Wii, glPmese
kMax-^alise oxLa^yasexs lae hex-'id2Em laltawa qa-'s niEnxsEla-
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15 she puts the stern asliore, she goes ashore and picks up
||
some tirift-

wood and puts it al)oard her ohi canoe; and
|
when she has enough,

she pushes the canoe off the beach and goes aboard.
|
She goes sea-

ward, and h)()ks downward into the water; and
|
when she sees many

barnacles on stones, she takes her anchor
|
and puts it overboard

20 where she thinks it will riui dry at half
||
tide. She cuts shavings of

dry cedar-wood; and
|
when her old barnacle-catching canoe is left

dry on the beach, she takes a large
|

bucket and fdls it \vith salt

water. When it is full,
|
she just lifts it; and when it stands upright,

she lets it go.
|
When her canoe is left dry on the beach, she unloads

25 the small pieces of driftwood, and
||
lays down the cross-ends for a

fire on the beach, and she takes two other pieces and lays them
|
down

as side-pieces. Between them she puts
|
the shavings for kindling.

Then she places cross-pieces
|
of medium size on top of the side-

pieces.
I

Then she picks up stones close alongside, and puts them on
30 top;

II
and when she thinks she has enough, she lights the fire under-

neath; and when
|
the fire is burnt up, she takes her basket and picks

up the barnacle-stones and puts them
|
into the basket; but she only

puts into the basket those that have many
|
barnacles on them.

When she thinks tliat the basket is heavy, she carries it
|
and pours out

35 (the contents) close to the fu-e for heating stones;
||
and she continues

picking up the barnacle-stones. She only stops when she has
|

gathered many; and as soon as she finishes, she takes two pieces of

15 x'^Idcxa qlfujIexEme laxes k!wedats!eye ts!ats!agima. Wa, g"!l-

^mese heloLEXs lae wlqtillsases k!wedats!eye ts!ats!ag ima qa^s lax-

seq. Wa, lil Llfista qa^s hanxEnsElexa dEmsx'e ^wajja. Wa,
gil^mese dox^waLElaxa q!aedzasa t!est!ala lae ax^edxes q !EltsEme

qa-'s qlElstEndes laxes k-fxlLe q!ax-widElxa laLa naEnxsEg-ilalJslxa

20 xatslaxEla. Wa, la kMakMEx^motJlaxa lEmxwa klwa^xLawa. Wa,
glPmese Elaq lEmxwalise k!wedats!es ts!rits!ag"Imxs lae ax-'edxa ^wii-

las nagats'.ii qa^s tsc^stEndes hixa dEmsxe. Wii, gil^mese q6t!axs
lae aEm dalaq. Wii, giPmese hang-alTsExs lae dawiiq. Wit, g 11-

^mese lEmxwalise ya^yats lilsexs lae moltodxa q !aq !exEme. Wil, la ge-

25 g'allsasa gibixLasa lEgwisLe. Wa, la ax^edxa malts !aqe qa^s kak'E-
dEnSdes. Wa, laEm kak'EdEnwa^ya. Wa, lii momag^otsa amEma-
^yastowe lax ekiallsasa g-iilastoyiwe k!rikMEx"mota. Wii, la gekl-
yhitsa ha^yalastowe qlexal lax okiiya^yasa kakEdEnwa^yas. Wa, lil

niEnx'^idxa tIesEme lax miig inwa^yas qa^s XEqiiylndales laq. Wa,
30 giPmese kotaq laEm hel^axs lae menabodEq. Wii, giPmese x'lqo-

staxs lae ax^edxes lExa^ye qa^s niEng-ilisexa t!est!ii!a qa^s niEntsirdes

liixes lExa^ye, yixs lexamae ax^etsoseda q lesgEmalaeda t!esEmaxa
k!wet!a^ye. Wil, giPmese gwanflla lox"ses lExa^yaxs lae k'loqulisaq

qa^s la gilgEnolisas liJxa milginwalisases t !eqwai)a'ye. Wa, lii

35 hanal he gwegila mEnaxa t!est!illa. Wii, fd-mes gwalExs lae q!e-

nEnie q!ap!a^yas. Wii, giPmese gwfdsxs lae ax'edxa malts !aqe
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driftwood,
|
each one fatliom in length and generally

|
one short

span
I

thick, and puts them down close to the
||
fire for heating 40

stones; and she takes two other pieces of the same thickness,
|
but

only half a fathom long. When she
|
has finished this, the fire for

heating stones is burnt out.
|
Then she takes a long thin piece of

driftwood, and uses it to take out the firebrands
|
from the red-hot

stones; and as soon as all the firebrands have been taken out,
||
she 45

takes one of the one-fathom pieces of round driftwood and
|

places

it by the side of the red-hot stones; and she does the same wath the
|

piece half a fathom in length. She places it across the end, and also
|

with the other one of the same length at the other end; and she

takes
I

the one-fathom piece and puts it down
||
on the ends of the 50

two short ones; and after she has done so,
|
she takes a long thin

piece of driftwood and levels down the top of the red-hot
|
stones, so

that they are level, and so that they fill the corners of the
|
drift-

wood enclosure all around the place for steaming the barnacle-stones.

As soon
I
as she finishes, she puts the barnacle-stones on

nOoOo<'g° °

55the red-hot
||
stones; and she heaps up the barnacle-

stones on top, so that they are quite
|
thick. Then

she takes the old mats and spreads them alongside

of the place;
|
and when they are ail ready, she takes the large

^nah'nEmplEnk' laxEiis baLiiqe awasgEmasas. Wii, la, q!unala 37
-nal^nEmplEuk' laxEns ts!Ex"ts!ana^yaxsEns q!waq!wax"ts!ana^yex
yix awagwidasasa qlexale qa^s k^atlalises lax mag'inwalisases t!e-

qwapa^5'e. Wa, laxae et!ed ax^edxa malts !aqaxat! heEm awagwita 40
g'ale axanEms. Wii, laLa fiEm nEqiEbode awasgEmas s. Wa, gil-

^mese gwiilExs lae q!ulx-'ide lExk!wedzEmas t!eqwapa=yas. Wii,

la ax-'edxa wile g1lt!a q!exilla qa^'s k!wiik!wet!EqF.wexa gulta

Ifixa x-Ix-ixsEmilla tIesEma. Wa, gil^'mese ^wr'loqawa gultiixs lae

&x-'edxa ^uEmtslaqe lilxa ^uiil^nEmplEnk'e leElxin fi!exala qa-'s 45
k'adEnolisc laxa xix'ixsEmala t!esEma. Wa, la etietsa ^nEnitsIaqe

laxa nEq!Eb6dils awasgEmase qa^s gebEudes laq. Wii, lii etietsa

he-maxat! HvasgEm laxa ilpsba^yasa glltagawa^ye. Wii, laxae ax^ed-

xa ^nEmtsIaqe ^nEmplEuks ^wiisgEmse laxEns biiLax qa^s kat!e-

des lax epsba^yasa ts!Elts!Ekwagawa''ye. Wii, g il'inese gwillExs 50
lae ax-edxa gilt!a wilto qlexala qa-s golx-^ldes laxa xixixsEmiila

t!esEma qa ^uEmiikiyas. Wa, he-mis qa lElg'aes laxa ewaneqwasa
eEmxEnwa^ye q!exal lax awFstiisa ^nEg-asLaxa t!est!iihi. Wii, g-ll-

^mese gwiilExs lae t !iiqEj^undalasa t!est!iila liixa x-ixLxsEmal;'. t!e-

sEma {fig.). Wii, g-ll^mese lii bolEyiileda t!est!iila laq qaes laen-'-'ye 55
wak!wa; wii, lii Sx^edxa k-!ak-!obane qa^'s LEbEnolises hlq. Wii,

gil^mese la ^na.xwa gwalalaxs lae ax^edxa ^villase nagatsle qot!a-
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58 bucket filled
|
with salt water and pours it over it, and she

|

quickly takes up the okl mats and spreads them over what is being

(50 steamed.
||
When it is covered over on top and on the sides,

|
she

takes a rest. It may be half an hour according to the watch
|
when

they are done. Then she takes off the mat covering; and
|
when it

is all off, she waits for them to get dry and also to
|
cool off. Then she

65 takes lier large baskets and washes them
||
in salt water, until the

sand comes off. When it is
|
all off", she carries them up and puts

them down by the side of the place where the
|
barnacle-stones have

been steamed. She sits between the two large baskets.
|
She takes

the barnacle-stones and she pulls off the barnacles, and she
|
throws

70 away the stones when the barnacles are all oft'; and she
||
puts the

barnacles into the baskets caiefuUy, so as not to break them
|
when

she puts them in. She continues doing this with the whole number;
|

but, even if she takes the barnacles quickly off the stone,
|

generally

the tide rises to the place where she is steaming the barnacle-stones,

for steaming in this way is slow.
|
When they are all oft", she carries

75 the basket of barnacles
||
and puts them on board the old barnacle-

canoe.
I

As soon as they are all in, she puts aboard her old mats and
the large

|
bucket; and when they are all aboard, she goes home to

her house.
|
When she arrives at the beach of her house, she

|

gets

out of the old canoe, which she lands stern first. Then she takes the

58 lalesxa dEmsx-e ^wapa qa^s lii tsadzELEyints laq. Wa, la ha^na-

kwlla ax^edxa k'!ak"!obana qa^s LEpEyindales laxes ^nEk'asE^we.

60 Wa, glPmese ^wPla nadzEkwe osgEma^3'a LE^wes ewana^yaxs lae

xos^Ida. Wa, hfiyaqxEntlex nExseg-lLEla laxEns q !aq !alak' !aya-

XEns ^naliixs lae Llopa. Wa, la^me nasodxa nayimas. Wii, gil-

^mese ^wFlaxs lae esEla qa lEmlEmx"st6x^wIdes. Wa, he^mis qa
kox^widesexs lae a.x^edxes awawe laEJxa^ya qa^s la tslox^wulEq

65 laxa dEmsx'e ^wapa qa lawayesa egitsEma^yas. Wii, g'lPmese

^wl'laxs lae dalaq qa^s lii mEXEnollsas lax apsaniVj'ases ^uEkasE^we
t!est!ala. Wit, lii k !wak !wagawexa maltsEme awa laElxa^ya.

Wii, la diix-^idxa t!est!illa qa gElqalexa k!wet!a^ye laxa tIesEme
qa^s tslEqElexa tlesEmaxs lae ^wl-lawa k!wet!a^ye laq. Wii, lii

70 aek^ilaxs lae axtslotsa k!wet!a^ye lilxa lExa^ye qa k'leses tEtEpsa-

laxs lae gets!a. Wii, lii hex^siiEm gwegilaq liixes ^waxaase. Wii,

laLa mamaxQlq !axs lac axalaxa k!wet!a"'ye liixa tIesEme qaxs

q lunalae ^yaxanEma ^nEk'iixa t lest lalaxs awabalaeda ^nEk'ax gwex's-

dsmas. Wii, giPmese ^wFlaxs lae kMoqulIsxa kiwedatsle lExa^ya

75 qa^s la k'iogiixsElas laxes nanak'iaatsiiixa klwetia^j^e ts!ats!ag1ma.

Wii, g-Il^mese ^wilxsaxs lae moxsaxes kMiiklobana LE^wa ^walase

nagatslii. Wii, giPmese ^wIIxsexs g'axae nii^nakwa liixes g'okwe,

wii, gil^mese lag'aa lax LJEma^isases gokwaxs lae hex"^idaEm
loltillaxes tslatslag'ime laxes aLaxxalaena^ye. Wa, la^mese dabex
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end
II
of the anchor-line of the old canoe, goes up the beach, and ties

|
SO

the end to a stone on the beach. She goes into her house,
|
and imme-

diately she eats; and her husband clears up the house
|
and spreads

mats around the floor. When he has done so, he invites liis
|
tribe

to come and eat the barnacles. When they come in,
||
the host takes S5

long narrow mats to eat from,
j
and he spreads them down in front

of the barnacle-eaters;
|
and he takes cedar-sticks, wliich he splits

into tlxin pieces,
|
and he breaks them into pieces four finger-widths

in length.
|
He distributes these, one stick

||
to each one of the 90

barnacle-eaters, to pull out the
|
edible part of the barnacles. As

soon as each has one, he goes down to the
|

place where the old canoe

of his wife is, and he carries on his back the basket with l)ar-

nacles.
|
He carries them into tlve house and puts them down by

the side of the
|
door of the house. Then he goes down again, and

carries on his back the
||
other large basket of barnacles ; and he goes 95

and carries them into his house;
|
and he walks right back to the rear

of the house, and pours them on the
|
mats from which the barnacles

are to be eaten. Then he pours them out all along in front of those

who
I

are to eat the barnacles; and he takes the other basket of

barnacles
|
and goes and pours them out. Then the barnacle-

eaters
II
take up the barnacles with the left hand, and with the

|
100

right hand they hold the cedar-stick and push at the "eye"
|
of the

q lEldzana^yases ts!ats!ag-imaxs lae l^sdesEla qa^s mox"sEmleses SO

oba^yas laxa niEgwise t!esEma. Wii, la laei. laxes g-okwe.

Wa, hex'^ida^mese LlExwa. Wa, liiLa laHviinEmas ex-'widxes gokwe
qa^s LEpse^stalTlElesa IcEPwa^ye. Wii, g-iPmese gwalExs lae Le-'lalaxes

gokiilote qa g-iixes t!Esaxa k!wet!a^ye. Wii, gil^mese g-ax ^wi^lae-

Laxs laeda k !wetelaLaxa k !wet !a^yexa bEgwauEme ax-edxa gilsguldE- 85

dzowe leel^wa^ya qa^'s la LEpdzamolilas laxa tlEsataxa k!wet!a^ye.

Wa, la et!ed ax-'edxa k!wa-XLawe qa^s x6xox"sEndeq qa wIsweHo-
wes. Wa, la kokEx"s"EndEq. Wa, hiEm maemodEne awasgEmasas
laxEns q Iw^q Iwax'ts !ana^yex. Wa, la ts lEwanaesasa ^nal^nEnits !aqe

laxa ^nal^uEmokwe laxa tiEsaLaxa k!wet!a^ye qa LlEnxsalayosexa 90

hahamasta^yasa k !wet !a^'ya. Wii, g-il-'mese ^wllxtoxs lae lEuts !es hixa

ha^nedzasas tslagolases gEnEme qa^s oxLoltodexa k!wedats!e lExa^ya

qa^s lii oxLaeLElas laxes g-okwe qa^s lii hangalllas laxa awlLEliis t!E-

xlliises g-okwe. Wii, lii etEnts!es qa^s etiede 6xlex-1iIx;i ^iiEmsgE-

me ^walas k!wedats!e lExa^ya qa's lii oxLaeLElaq laxes g-okwe. 95

Wii, lii heg-iyolllElas liixa ogwiwallle qa-'s lii gugEdzodiilas laxa t'.E-

dzEdzowe le^wa^ya. Wii, laEni gugE-nakilhis lax LliisEx-dzamalllasa

tiEsaLaxa k!wet!a^ye. Wa, lii ax^'edxa '^uEmsgEme kiwedatsle 1e-

xa'^ya qa-s lii gugugeqr.s Laq. Wii, hex-'ida^meseda t!EsaLaxa k!we-

tla^ye dag-ililxa k!wet!a^ye yises gEmxolts!ana\ye. Wii, lii drdases 100

helk-!ots!ana^ye laxa LlEngayowe k'.wa^xLawa qa-'s l !el lEnxstowes
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2 barnacles, so that the edible part comes out; and after they have
pushed out

|
the edible part, they pinch the shell teeth of the barna-

cles, and bite off the
|
lower end and eat it; and they all do the same

||

5 while they are eating the barnacles. They eat them very quickly;
|

and after they have eaten them, the host who is giving the barnacle-

feast draws some water and
|

gives it to the feasters. They rinse

their mouths so as to
|
remove the salt taste from the inside of the

mouth; and when the salt taste is out of the mouth,
|
they drink a

10 little water. Then
||
they go out of the house; and the host gathers

|

the empty shells, puts them into a mat, and throws them
|
out of his

house. That is all about this.
|

Another Way of preparing Barnacles.—Burning barnacles on
|
level

sandstone. When the
|
woman gets ready to go and start a fire over

the barnacles, she
|
first takes her large basket; and she takes a

5 short, broad board and
||
sphts it in pieces the thickness of a finger.

|

She ties them up with cedar-bark, and she also takes her yew-wood
|

clam-digging stick and matches, and she carries her
|
large basket.

She carries the split cedar-sticks on her shoulder,
|
and in one hand

she carries the yew-wood clam-digging stick, and she walks down the

10 rocky
||
beach in front of her house at Fort Rupert. Then she looks

for
I
a sheet of barnacles; and as soon as she finds a large patch of

2 laxa k!wet!a^ye qa laxsales hamts!awas. Wa, g'lPmese LlEnx'sod-

xa hamtslawasexs lae epledEx qlsg imasa k!wet!a^yaxs lae qlEk'o-

dEx oxsdE^yas qa^s hamx-^Ideq. Wii, la ^naxwaEm he gweg-ilaxs

5 k!\vetk!wataaxa k!wet!a^ye. Wii, lii halabalaEmxs ha^mapaaq. Wii,

g il'mese ^wi^laxs lae ax^ededa kiweteliixa k!weta^yexa ^wape (ja^s lii

tsex'^its laxes k!wetelag'ile. Wa, lax'da^xwe tslEweLlExoda qa
lawiiyes (lEmp!aeL!Exawa^yas. Wa, g'iPmese ^wFlawe dEmp!acL!E-
xawi'/yasexs hie xaLJEX'^ld nilxndxa ^wape. Wii, hex-='ida^mese

10 ^naxwa hoqiiwElsa. Wii, laxaeda k!wetelax'de liex'^idaEm q!ap!e-

gilllxa tlasmote qa^s k!iits!5des laxa lExa^ye qa^s lii kModEs lax

L!asana'yiises g'okwe. Wii, laEm gwiil laxeq.

1 Another Way of preparing- Barnacles. —Aniixa klwetla^j^a hlxa

k!wedEk!wa t!esEma liixa ^UEmaa dE'"nilxEk!vva. Wii, he^maaxs
lae xwanalEleda ts!Ediiqaxs liiLe ixnaxa k!wet!a^ye, wii, he^mis
gil iix-'etso^ses ^wiilase lExa^ya. Wii, lii ax^edxa ts!ats!ax"sEme

5 qa^s xoxox"sEnde qa yiwes awiigwItEns q!waq!waxts!iina^yex.
Wii, la yiLoyotsa dEnase liiq. Wa, he^misa LlEmqlEkllue
k'!ilakwa; wii, he^misa k'edzayowa. Wii, lii oxLiilaxes ^wa-

lase lExa^ya. Wii, la wlkilaxa niEndzaakwe klwa'xLiiwa. Wii,

lii dak'lotElaxes E!Emq!Ek'!tne kMilakwaxs lae lEtslEviila liix

10 LlEma^isases g'okwe lilxg'a TsaxesEk'. Wii, lii alex^^idEx ^nEmxsa-
aiisa k!wct!a^ya. Wii, giPmese q!axa lexEya tasala k!wet!a^ya,
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barnacles
|
(that is what the old Indians call a sheet of barnacles),

|
12

then she puts her cedar-sticks down on the rock, and also her clam-
digging stick,

I
and she carries her basket on her back as she is going

up the beach wliere she goes to get
||
eel-grass at high-water mark. 15

She puts it into her basket.
|
When it is full, she goes down again to

the rocky beach where she left
|
her split cedar-sticks, and she puts

down the
|
basket of eel-grass. She takes out the eel-grass, and

|

scatters it over the barnacles. She does not put it on thick when she

scatters the
||
eel-grass. After she has done so, she splits up

|
into 20

small pieces one of the cedar-sticks to start her fire.
|
After she has

done so, she takes her matches and lights them.
|
With them she

burns the end of the cedar-stick for starting the fire. She puts it
|
on

the middle of the scattered eel-grass, places the
||
split cedar-sticks on 2.5

it, and scatters them all over. As soon as it is burnt up,
|
she sits

down on the rocks and waits for the
|
split cedar-sticks to burn up.

When they are burnt,
|
the woman takes her clam-digging stick,

sweeps away the eel-grass ajid
|
the ashes of the burnt wood, and,

when they have all been removed, she pries off the barnacles with her
fligging-stick.

||
The cooked barnacles come off in large cakes, as they 30

are in
|
cakes. Then the woman breaks them into smaller pieces

|

and puts them into her basket; and when all that has been cooked is

off,
i

she carries the barnacle-basket on her back and goes to her

licEm gwE^yosa gale baklum ^uEnixsaaatsa k!wct!a^yeda hi- gwale, 12
wii, la axalodxa niEndzaakwe k!waxLawii, wii, he^meses k"!iiakwe.

Wii, lii oxLosdesElaxes lExa^yaxs lae lAsdesEla qa-'s l;i ax-'eil laxa

ts!ats!ayime laxa ^ya^x"mute qa^s lExts!6des laxes lExa'ye. AVii, 15

g"iPmese cjotlaxs lae xwelaqEHtsles laxa LlEmayaa lax g'lyaasa-

ses mEudzaakwe klwa^xLawa. Wa, lii oxLEgaalotses ts!ayats!e.

lExa^ya. Wii, lii ax~'\vults!6dxa ts!iits!ayime liixa lExa^ye, qa
belEytndiiles liixa k!wet!a^ye. Wa, k'!est!a waklwaxae LEXEyaya
ts!iits!aylme liiq. Wii, gil^mese gwiilExs lae helox"sEnd xoxox"- 20
SEndxa ^nEmtslaqe liixa niEndzaakwe klwaxLfiwa qa's g'iilastoya.

Wii, gIFmese gwalExs lae iix^edxes kedzayowe qa's k'es^edeq.

Wii, lii mex'bEndxa galastoyowc klwa^xLiiwa. Wii, lii axEyints
liix na<i !E(i!a^yasa lii lEx^a tslatslajima. Wii, lii kiitEylndalasa

niEndzaakwe klwa^xLa laq qa gweles. Wii, giFmese xiqostaxs hie 25
k!wag'aala laxa t!e(lzEk!wa. Wii, hiEiii esEla qa qliilx'^Idesa

niEndzaakwe k!wa^xLi\wa. Wii, gil^mese qlfilx'^uJExs lae iix^ededa

ts!E(lfiqaxes k"!ilakwe qa^s xox^wides laxa ts!ats!ayime LE-'wa

q!i1q!wrdEmote. Wii, g'll^mese ^wFlaxs lae k!wetElalases k'!iliikvve

liixa k!wet!a=ye. Wii, a^mise la qwiik!ugilaleda la Llop k!wet!a-ya 30
laxes awadzEwena^ye. Wii, a^mesa tslEdiiqe la helox"s^aliila wewex"-
siilaq qa^s axts!iiles laxes lExa^ye. Wii, g iPniese ^wFlawa la iJopExs
lae 6xEEx=Idxa k!wedats!e lExa^j-a qa^s lii na-nakwa laxes gokwe.
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35 house.
|
Then she calls her husband and her children, or, if jj

she has

no children, she calls her friends, to come and eat
|
barnacles. When

they come and sit down, she spreads
|
mats in front of those who are

to eat the barnacles. Then the woman goes down to the
|

beach of

the house and picks up stones and carries them up.
|
She carries them

40 into the house and puts them down
||
where she sits down, and she

gives to those who are to cat the barnacles, each two stones.
|
Then

she pours out the barnacles in front of those
|
whom she invited.

Then those who are to eat the barnacles put
|
one of the stones down

on the floor. Tlxat is the one on which they will break the barnacles
; |

45 and they take a barnacle in the left hand and put it on
||
the stone

on which it is to be broken; and they take the hammer-
|
stone in the

right hand and strike tlie barnacle and break its
|
shell. Then they

eat the edible part. They keep on
|
doing so as they are eating the

barnacles; and
|
when they have finished, they do just as I have told

50 before,
||
when I talked about the way they do when the guests finish

eating barnacles at a barnacle-feast.
|
That is all about this.

|

1 Cryptochiton.—As soon as the tide is low, (the woman) takes her|

small basket and her digging-stick for cryptochiton and she goes

down to the
|
rocky beach. Then she looks untler stones on the rocky

beach;
|
and when she sees a cryptochiton, she pushes the crypto-

Wa, hex'^ida^mese i.e^lalaxes la^wiinEme LE^wis sasEme. Wa, gil-

35 ^mese k'leas sasEmxs lae Le^lalaxes ^ne^nEmokwe qa g'axes tiEsaxa

k!wet!a^ye. Wa, giPmese gax k!us-'alilExs lae LEpdzamolllEma
ie^wa^ye laxa t!Esal.axa k!wet!a^ye. Wii, letla tslEdarje Isntsles laxa

LlEma^isases g'okwe qa^s xEx"^wIdexa tIesEme qa^s la xEx^usdesE-
laq. Wa, lii xEgwIi.Elaq laxes g'okwe qa-'s la xEx"nvalIlas laxes

40 kiwaelase. Wa, lii tslasa maemaltsEme t!esEm laxes k!wetelag'ilaxa

k!wet!a^ye. Wa, la gflgEdzotsa k!wet!a^ye lax LlasEx^dzam&^yases
Le^lanEme. Wii, hex'^ida^mesa k!wetk!watLaxa k!wet!a^ye niExwa-
lllasa ^uEmsgEme tIesEma qaxs he^mae tlEsdEmaLxa k!wet!a^ye.

Wii, lii dixx-^ltses gEmxoltsIana^ye laxa k!wet!a^ye qa^s &xsEmdes laxa

45 t!EsdEma tIesEma. Wii, lii diix^^Itses helk'!6ts!ana^ye hixa t!ayowe
tlesEnixs lae t !Es^its liixa k !\vet !a^ye. Wii, he^mis lii tEp lediimasxa

xiilaesasa k!wet!a^ye. Wa, lii hftmx'^idEX hamtsliiwas. Wa, §,x"sa-

^mese he gweg'ilaxs k!wetk!wataaxa k!wet!a^ye. Wii, giPmese
gwalExs lae aEm la nEgEltEwexEn g^ale waldEmxg in la gwag^vex-

50 s^ala laqexs lae gwiil k!wetk!wata Le^lanEmasa kiweteliixa k!\ve-

t!a^ye. Wii, laEm gwal liixeq.

1 Cryptochiton.—Wii,' g iPmese X'atslaesexs laeda gEnEmas ax^edxes

lalaxame LE^wis qlEiiyayaxa qianase. Wii, lii lEntslEyiila laxa

LJEmayaa. Wii, lii hex'^idaEm dodEgupaxa ^niEX'^niEklwa t!esEnia.

Wii, gih'mese dox^waLslaxa qianase lae LlEnqslStses qlsnyayowe

Continued Irom p. 151, line 21.
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chiton digging-stick
||
under it; and when it is turned on its back, 5

she takes it anil throws
|
it into her cryptochiton basket. She con-

tinues doing tliis
|
as long as she finds cryptochitons; and when Iter

little basket is full,
|
she goes up the beach into her house.

|

Then she takes her small kettle and washes it out with water.
||

When this is done, she pours freshwater into it, until it is
|
half full, 10

and she puts it over the fire. When it
|
begins to boil, she takes her

cryptochiton basket and pours the
|
cliitons into the boiling water.

When they are all in,
|
she takes her tongs and stirs them with them,

so that they stop boiling, for the
||
chitons are cold. Therefore the 15

water stops boiUng at once.
|
She keeps on stirring it while the crypto-

chitons are in the kettle; and
|
as soon as the water boils up again,

she takes the
|
kettle off the fire. She takes a dish and quickly

|

pours fresh water into it. Then she takes a large ladle,
||
and with 20

it she takes out the cryptochitons she is cooking and puts them into

the
I

dish with water in it. When they are all in, she calls
|
her

husband to come and eat the boiled cryptocliitons.
|
Then he goes anel

sits down by the side of the dish with cryptochitons;
|
and he takes

out one, peels the shell off its back, and
||
throws it into the kettle. 25

He pulls out the
|
entrails and throws them into the kettle; and when

they have
|
"berries" on the back,—these are of red color antl soft,

—

lax fi,waba^yas. Wa, g'lPmese nELElaxs lae dax'^idEq qa^s tslEx- 5

ts lodes laxes q!Enyats!e lalaxama. Wa, ax'sa^mese he gweg'i-

laxes qlasEwe qianasa. Wa, gil-mese qot!e qlsnyatslas lalaxa-

maxs lae lasdesa qa^s lii laeL laxes gokwe.
Wa, hex-^ida-mese ax^edxes ha^nEme qa^s ts!5xtig"indesa ^wape

laq. W^ii, gil-mese gwalExs lae guxtslotsa ^wE%ap!Eme laq qa 10
nEgoyoxsdales. Wii, la hanxLEnts laxes lEgwlle. Wa, g il-mese

niEdElx^widExs lae ax^edxes q!Enyats!e lalaxama qa^s guxstEndesa
qianase hlxa maEmdElqula -wfipa. Wii, gnPmese ^wpla^staxs lae

ax^edxes tslesLala qa^s xwetledes laqexs lae gwal niEdElqiila qaeda
qianasaxs ^wudae lag'ilas liex'^idaEm gwal niEdElqiile. Wa, la 15

xwetaxsaEmqexs lae gestaleda q!anase hixa hanxLunowe. Wa,
g'il'mese et!ed niEdElx'wIdExs lae hex-^idaEm hanxsEndxa hanx-
Lanowe laxa lEgwIle. Wa, la ax-'edxa loqlwe qa-'s halabale

guxtslotsa -'wE'wilp !Eme laq. Wa, la ax^edxa ^walase k'atslEnaqa

qa^s xalostEndes laxa qlanseliiseda qianase qa^s la xEltslots laxa 20
^wabEtslalele l6q!wa. Wa, giPmese ^wI'losExs lae hex'^ida Le^la-

laxes la-wunEme qa gaxes q!Ensq!asxa hanxLaakwe q!anasa.

Wa, hex-ida^mese la k!wagagElllxa q!Ensq!ayats!e l5q!wa. Wa,
la dax-^idxa ^nEmsgEme qianasa qa^s sexalex xEldzeg^a^yas qa^s

ts!Exts!ales laxa q!Enselats!e hanx'Eanowa. Wa, la gElx^uq5dEX 25

yix'yigila qa^s tslExtsIodexaasHaxa hanxxanowe. Wii, giPmese
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ho puts them into his mouth | and eats them; and he washes the

'M) clean eryptochitons in
|
the dish; and after washing them, he

||
eats

them. Some Indians call this "cryptocliiton-eating;"
|
and when

one has been eaten, they take another one
|
and clean it, as they did

the first one, before;
|
and after it has been cleaned and washed,

they
I

eat it; and the one who jeats the chitons does this with every
35 one of them;

||
and as soon as he has finished, water is given to him

He rinses
|
his mouth; and after rinsing liis mouth, he drinks a

|

very little water; and after doing so, he sits still.
|
That is all about

this.
I

1 Baked Cryptochiton.—The woman also takes
| a small basket of

eryptochitons. She takes a handful and throws them under her
|

fire, at the side-logs, scraping out some of the hot ashes.
|
When she

5 throws the chitons into the ashes, she takes her
||
tongs and stirs the

ashes about, so that they will be scattered, a)id she continues stirring

them.
I

She does not leave them there a loiig time; and when they

are burnt black, she
|

pulls them out with her tongs and puts them
down by the side of the

|
fire. She takes her small dish and pours

some water into it
|
until it is half full. Then she picks up the

10 roasted eryptochitons and
||
puts them into the dish with water in it,

and she stirs them round with her
|
hand ; and when all the ashes are

27 qlEmdzEgwekllaxa L!ax"stowe tElkuxs lae ts!oq!tisa laxes SEmse
qa^s hamx'^Ideq. Wii, lii ts!6x^wldxa senkwe qianasa laxa

q!Ensq!ayats!e ioqiwa. Wa, gIPmese gwal tsloxwaqexs lae

30 hamx'^ulEq. Wii, lii ^nekeda waokwe bakliima q!Ensq!asedxa

q!anase. Wii, giPmese ^wi^laqexs lae et!ed diix'^Idxa ^nEmsgEme
qianasa qa^s etlede sex'^idEq hixes g ale gwegilasxes g'ale sex"a-

sE^wa. Wii, glPmese senkuxs lae ts!ox^widEq. Wii, laxae

q lEnsq las^edEq. Wii, lii ^naxwaEin lie gwegilaxs q!Ensq!asae.

35 Wa, giPmese gwalExs lae tsex'Mtso^sa ^wape. Wii, lii tslEwcLlE-

xoda. Wii, glHmese gwal tslEweLJExodExs lae xaLlEX'^Id niix^ed-

xa holalbida^we ^wiipe. Wii, giPmese gwiilExs lae aEm k!us-alila.

Wii, laEm gwill laxeq.

^ Baked Cryptochiton.—TsIedzEk" qianas, yixs he^mae ax^i^deda ts!E-

il:i([axa q !!m;ises liilaxame. Wii, lii k' !olts lodEq qa'^s k' laiibolises liixcs

lEgwile laxa k'ak'EdEnwa^yas ylxs lae golx'aakweda ts lElqwa giina^ya.

Wa, g il^meselaklagilisa q!anase liixa giina'^yijxs lae ax'edxes ts!cs-

5 Lfilaqa^s goli^liileqqa gwePides. Wii,lahemEnpEm golg^Elgeq. Wii,

k'!est!a alaEm gaesExs lae k!wek!umElsgEmx-^ida. Wii, a^mese
golxsEntses tsIesLilla hiq qa gaxes klanales lilx miig inwalTsases

lEgwIle. Wii, lii ax^edxes Ifdogume qa^s guxtslodesa ^wiLpc Laq.

Wa, la nEgoyoxsdalaxs lae k'!agllllxa ts!edzEkwe q!anasa qa^s

10 lii k-!iistEnts liixa ^wabEtsIawasa loqlwa. Wii, lii xwctElgEntscs
a^yasowe liiq. Wii, gll^mese ^wll^awe gwegunt'sgEma^yasexs lae
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off,
I

she pours away the dirty water; and she pours more water into 12

it so as to
I

change it, and slie again stirs it witla her hand, and again
|

she pours off the dirty water. Now they are clean.
||
She pours 15

more water on them, and she peels off the shell from the back, as she

did in the case
|
I first talked about when I talked about

|
boiling

cryptochitons, and she does the same as she does when
|
eating

them. That is all about this.
|

Winkles.—The woman just takes her small basket and
||
goes down 20

to the rocky beach of her house at low tide, about
|
the time when

the Indians are going to Knight Inlet; for that is the time when
|

winkles gather to spawn, and that is what the woman searches for.
|

As soon as she finds them, the woman just puts her small basket under
the place where there are many winkles,

|
and she scrapes the

winkles into her small basket; and as soon as
||
the small basket is 2.5

full, she comes up from the rocky beach carrying the winkle-
|
basket

in her hands, and she puts it down by the side of the fire. Then she

takes her small
|
kettle and puts it down by the side of the winkle-

basket. She takes it
|
and pours the winkles into the small kettle.

When they are all in, she
|

takes the water and pours a little into it.

She takes an
||
old piece of matting and tucks it in. Then she puts 30

the kettle on the fire,
|
and it stays on the fire a long time boiling.

It takes about
|
four hours according to the watch before they are

giiqodxa neqwa ^wapa. Wa, la et!ed giiqlEqasa ^wape laq qa-s L!a- 12

yodeq. Wa, laEmxae xwetElg'intses a^yasowe laq. Wa, laxae et !ed

giiqodxa neqwa ^wapa. Wa, la^me ex'sEmx'^ida. Wa, laxae et!ed

gtiqiEqasa ^wape laq. Wa, la sex'alax XEldzega^ya laxes gweg-i- 15

lasaxEn gale waldEmxg in lak' gwagwex"s^alalak'exs lae q!Ensq!as-

xa hanxT.aakwe cjlanasa. Wa, laEm 4Em nEciEmgiltEweqexs lae

ha'mapEq. Wit, laEmxae gwal laxeq.

Winkles (Gelayo).—AEmLeda ts'.Edaqe &x^edxes lalaxame qa^s lii

lEnts'.esEla laxa L!Emayaases g-okwaxa xats!aese laxs lae niEm- 20

waeLlEnx lax Dzawade qaxs he^mae la q!ap!ex'^IdExdEmsa ge-
layowe laxes waselasLe. Wa, he^niis la alaso^sa tslEdaqe. Wa,
giPmese q!aqexs lae aEm haniibotses lalaxame lax q!ayasasa ge-
layowe cja^s goltslodesa g'elayowe laxes lalaxama. Wii, giPmese
qot!e lalaxamasexs gaxae lalsdEyala k'!6xk!otElaxes gelayoats!e 25

lalaxama qa^'s la ha^nolilas laxes lEgwile. Wii, lii S,x^etlxes ha^uE-

me qa^s hii^nollles liixes g"eiayoats !e liilaxama. Wii, lii dadanodEq
qa^s guqosesa g-elayowe liixa ha^uEme. Wii, giPmese ^wFlaxs lae

ax^edxa ^wape qa^s xaLlaqe guqlEqas laq. Wa, lii ax^edxa k'!ii-

k!obana qa^s dzopEyindes liiq. Wii, lii hanxxEnts laxes lEgwile. 30

Wii, la gex'Lala laxa lEgwlle yala maEmdElqOla. Wii, laxEnte

m6ts!agELElag'ila liixEiis q!iiq!alak!ayaxEns ^nilliixs li.e Llopa. Wa,
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33 done.
I

Then she takes them off and pours off the water; and when
all the

I

liquid is off, she takes out the old mat that she tucked in,

35 and
||
she takes two stones to break the winkles. She uses

|

the mat
to break them on, and spreads it out outside of her seat.

|
Then she

takes the winkle-kettle and pours the
|
winkles on the mat on which

they are to be broken. She takes up one of the stones
|
and puts it

40 on the mat to break them on it. In her
||
right hand she takes the

other hammer-stone, and she takes up
|
one of the winkles, puts it on

the one stone, and
|
strikes it with the hammer-stone. Then the

|

shell of the winkle breaks to pieces. She takes out the
|
edible part

45 and eats it, and she does the same with the others.
||
After she has

eaten all, she rinses her mouth, so that the salt taste comes out,
|
and

she drinks a little water; and she gathers the
|

broken shells, puts
them into her mat on which they were broken, and she

|

goes out and
throws them away outside the house, for these are not given at a

50 feast to
|
many tribes,—winkles, cryptochitons, and chitons.

||
Only

chiefs and their children eat winkles.
|
I do not know why they are

the only ones to eat them. That is all
|
about this, for there is only

one way of cooking them.
|

1 Eel-Grass (Twisting off eel-grass).—In springtime,
|
when the

winter is past, then all the women get ready to
|
twist eel-grass. . . .

33 lii hanxsEndEq qa-'s x':its!EX'^ide ^wapalas. Wii, g'iPmese ^wFlawe
^wapaliisexs hie lawEyodEx dzopEya'yus k!ak'!obane. Wii, la

35 &x^edxa maltsEme t'.esEma qa^s tiayoxa g"elayowe. Wa, la S,x^ed-

xa tledza le^wa^ya qa^s LEp!alites laxes Llasalilases k!waelase.

Wa, la &x^edxa g'elayotslala hanxLanowa qa^s giigEdzodesa gela-

yowe laxa t!edz& le^wa^ya. Wa, la Sx-'edxa ^uEmsgEme tIesEma
qa^s ^mEgiidzodes laxa t!edza le^wa^ya. Wa, la dalasess helk' !o-

40 ts!ana-ye laxa ^uEmsgEme t!ayo tlesEina. Wa, lit diix"'idxa ^nsms-
gEme g-elayo qa^s ^mE^x"sEmdes laxa tiEsdEma tIesEma. Wii,

lii t!Es^edEq yises diisgEmesE^we t!ayo tIesEma. Wii, he^mis la

tEtEpsaatsa xEltsEma^yasa g'elayowe. Wii, lii &x^edEx hamts la-

was qa^s hamx'^ideq. Wa, a^mise he gwegilaxa waokwe. Wa,
45 g'lPmese ^wPlaxs iae ts!EwiL!Exoda qa lawilyes dEmp!aeL!Exawa-

^yas. Wii, la xaL!EX'-id niix^Idxa ^wiipe. Wii, lii q !ap leg'iliLxes

tlasesawa^ye qa^s lii ^wFladzots laxes tledza le^wa^ya qa^s lii

k!ats lixx L !iisana^yases g'okwe, ylxs k"!esae kIweladzEm laxa q!e-

uEme lelqwUlaLa^yaxa gelayowe LE^wa qianase LE^wa k"!Enote.

50 Wa, lai.a lex-ama g'lg'ig&ma^ye LE^wis sasEme h&^mapxa g'elayowe.

Wa, Ieu k!es qlaLElax hegagilmas ha'mapEq. Wa, laEm gwal
liixeq qaxs ^nEnix'^idalamae h&^mexsilaena^j^aq.

1 Eel-Grass (K! Ilpaxa tslatslayune).—Wii, he^maaxs Iae qlwaxEuxa
laas hayaqaxa ts!S.wdnxe Iae xwanal^ideda ^naxwa ts!edaqa qa^s
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The man's wife
|
who is going to twist eel-grass first takes her eel-

grass twisting
II
paddle and her anchor-line of cedar-bark rope, and 5

also her
j
eel-grass twisting hat, for generally they wear a hat when

they twist
j
eel-grass, because generally sea-water splashes into their

faces
I

when the women pull up the twisting-stick with the eel-grass

twisted around
|
its end. Then it splashes into their faces

jj
when 10

they wash the eel-grass; and therefore (the woman) wears an eel-

grass twisting hat.
|
She carries down every thing as she goes down

to the beach
j
to her little old canoe for twisting eel-grass, and she

also
I

carries her bailer and her eel-grass twisting-stick. She
launches

|
her small old canoe, and puts into it what I have named,

jj

When it is all aboard, she sits in the stern of the small eel-grass 15

twisting
I

canoe. She takes up her eel-grass twisting paddle and
paddles,

|

and she goes to a place where she knows that there is thick

eel-grass and that the eel-grass is growing in soft sand,
j
When she

arrives at the place where the eel-grass is,
|
she takes the cedar-bark

rope and ties the
Ij
stone to its end and throws it into the water; and 20

when it touches the bottom so that it is vertical,
j
she ties it to the

stern-seat. After doing so, she
j
takes her twisting-stick and puts

the tip into the water.
|
She pushes it down into the sea-water and

strikes the sandy bottom where
j
there is much eel-grass. Then she

k'lilpelxa ts!ats!aytme.' . . . Wa, laEm laLe gEnsmasa bEgwa-

3

nEme kMilpalxa ts!ats!ayhne. Wa, he^mis gil ax^etso^ses kMlpsa-

yase se^wayowa LE-'wes ci lEldzana^ye dEnsEn dEUEma. Wa, he- 5

^mises k!ilpEnile LEtEmla qaxs hemEuala-'mae LEtEmaleda klilpaxa

ts!ats!ayime qaxs hemEnala^mae kusx'EgEmalaxa dEmsx-g ^wa-

pExs lae nexostodeda ts!E(laqaxes k-!ilba''yaxs lae xllk!utba''ya

ts!ats!ayime lax oba^yas. Wa, he-'mis la kiisx'EgEmalatsexs lae

tslots'.EXodxa tslatsayime. Wa, heEm lag'ilasa kMilpEmle LEtEm- 10

la. Wa, la ^wFla dEnts !esElaqexs lae lEntslesEla laxa L!Ema%e
lax h&'netlzasases k'!ilbats!eLe ts!agol xwiixwaguma. Wa, he-

Mnises tsalayowe i-E^wis k' lElbayowaxa ts !ats !ayinie. Wa, la wix"-

stEndxes ts !ag'ole xwaxwagiima. Wa, la ax^alExsElaxEn la LeLEqEla-

sE'wa. Wa, g-il^mese ^wIIxsexs lae kIwaxLEndxes k' lilbats !eLe xwa- 15

xwaguma. Wa, la dax'^idxes kMilpsayase se^waya qa^s sex^wlde

qa-'s lii laxes q!ale w^x"s ts!ats!aytme. Wa, he^misa tElgwesas eg-ise

q!waxasasa ts!ats!ayime. Wa, glh'mese lagaa laxa kMilbadaxa

ts !ats laylmaxs lae S.x'^edxa dEnsEue dEUEma qa^s m6x"bEndesa
t!esEmelaq qa^s qlElstEndes. Wa, ;Vmese a^WEUEnsElaxs lae mox- 20

^walExsas laxa LEXEXstEwelExse. Wa, giHmese gwaialExsExs
lae dag'ilExsxes k'lilbayowe qa^s metsEndes wllba^yas qa^s me-
dEnses laxa dEmsxe ^wapa qa^s LlEnxalises la.xa eg-edzEgwise lax

q!ayasasa ts!ats!ayimaxs lae k!ilp!ida. Wa, la^meda ts.'atslayime

1 Continued on p. 155, line 19, to p. 156, line 45.
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25 begins to twist it. Then the eel-grass
||
is twisted around tlie twisting-

stick. When she cannot turn the
|
twisting-stick any more, she

pulls it up. The twisting woman pulls up the twisting-stick.
|
As

soon as the eel-grass comes in sight, she untwists
|
it to get it off from

her twisting-stick, and then the eel-grass comes off;
|
and she squeezes

30 one span around it,
||
beginning at the head-end. That is what we

refcj- to as the roots.
|
She washes it in salt water, so that the sand

comes oft'.
|
When it is all off, she measures two spans

|
from the

upper end of the roots, and she breaks off the lower end.
|
When it is

35 all off, she puts it in front of herself,
||
and she puts the twisting-stick

back into the water, and she does the same
|
as she did before. W^hen

she has much of it, the tide rises,
|
for they only twist at spring

tide. As soon as the tide
|
comes up, she hauls up the anchor and

goes home;
|
and when she arrives at the beach of her house, she gets

40 out of her
||
old canoe for twisting eel-grass. She takes out her

anchor and carries it up;
|
and when the anchor-line gets taut, she

puts it down.
|

Then she sends her husband to go and invite his

tribe
|
to come and peel eel-grass. The man immediately obeys \

45 his wife. He invites his tribe.
||
When he comes back, he clears out

his house,
|
and spreads the mats around for those who are going to

peel the eel-grass to sit down on.
|
As soon as he has done so, he takes

25 la k-!ilp!Enexa k'lUbayowe. Wa, gJl-mese gwal sE''x"ts!a k"!llpE-

ledii k!ilbaya.xs lae nexostodeda k"!tlp!enoxwe tslEdaqxes k'!ilba-

yowc. Wa, g'il^mese g'ax nel^ededa tslfitslaytmaxs lae aodzaaqa
qwelk' !Ewesedxes k!ilbayowe. Wa, b.e''nHs la lawiyatsa ts!ats!a-

yime. Wa, lii qlwes^idxa ^nEmp!Enk"e laxEns q!waq!waxts!ana-

30 ^yex giig'iLEla laxa oguma-'yas yixEns gWE^yowe Lloplfik's. Wit,

la ts !6x"'wEltalaq laxa dEmsx'e ^wapa qa lawiiyesa eg^ise. Wa,
gil^mese ^wFlaxs lae baHdxa malplEnk'e laxEns q!waq!waxts!a-
na^yex giiglLEla lax ftwana^yrsa L!op!Ekasexs hie p!6qahix ewaxsda-
^yas. Wii, g iPmese ^wIwQlxsExs lae gig'aalExSiis laxes nalelExse.

35 Wii, lit xwelaqa medEnsases k"!llbayowe. Wii, a^mese nEqEmg II-

tEwexes gale gwegilasa. Wii, gil^mese qlEyoLExs lae ^ylxwa

qaxs lexa'mae kMilpdEuia ''walase x'atsla^ya. Wit, giHmese k!w!.-

yosdesa ^yixwiixs \&e dEnx'^Idxes qlEltsEme qa^s lii nii^nakwa.

Wii, g-tl^mese liig'alis lax iJEma^isases gokwaxs lae loltalnxes k!!!-

40 b; ts!e ts!ag'6la qa-s dag ilEXsexes qlEltsEme qa^s lii (h'lsdt^sElnq.

Wii, glPmese lEk!ut!ede q lEldzaanayasexs lae ^mEx^wiillsaq. Wa,
hex'^ida^mese ^yiih.qaxes lil^wunEme qa liis Le^liilaxes g'okfllote qa

• g-iixes sex'axii ts!iits!aylme. Wii, hex'^ida^mese nanagega^ya bE-

gwanEmax waklEmases gEnsme. Wii, la Le^lalaxes gokiilote.

45 Wii, gilmese g ax aediiaqaxs lae hex'^ida^Em ex^wldxes g'okwe

qa^s EEpse^stalllElesa leEl^wa^ye liiq qa klwadzosa sex'aLaxa ts lil-

ts '.ayiine. Wii, g-Il^mese gwfdalllExs lae ax^edxes ts lets lEbats !e
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his oil-dishes
|
and oil and brings them, so that they are ready. 48

Then those who are to peel the
|
eel-grass come in; and when they

are all inside, the man asks the
||
young men of his numaym to go and 50

carry up the eel-grass.
|
Immediately the young men go and carry it

up. They
|
carry it into the house and put it down in front of those

who are to peel it.
|
The man takes the oil and pours it into the

|

oil-dishes; and when the oil is in every one, (the young men) place

theminfront
||
of those who are to peel the eel-grass, at the outer side. 55

There are four
|
men to each oil-dish. Then the eel-grass is scattered

in front of
|
those who are to peel it. When this is done, the

|
men

take up four pieces of eel-grass and pluck off
|
the small roots. When

they are all off, they peel off the
||
leaves of the tail-end. They begin 60

at the upper end of the thick
|
root; and when they have peeled it as

far as the soft part in the middle of the
|
eel-grass, they do the same

with the other three pieces. When
|
this has been done with all of

them, they put the roots together so that they are
|

three finger-

widths in length, and then they _____ break
||
them off; 65

and they break them off again so ^^^^^::^rz that they are all

the same length,
|
in this manner: Then there are

eight pieces in all. They -, ,. a a i\
tie

|
them together with

the leaves, in this manner, 1/ \/\/B iz: and they hold them at
|
1.

Then they dip (the bundle) f y\ into the oil and eat it,

and
I
all the others do the ' '\ same. After they have

LE^wa Lle^na qa g'axes gwalila. Wa, g'axe hogwiLEleda sex'aLaxa 45
ts!ats!aylme. Wa, gil-mese ^wi4aeLExs laeda bEgwauEme helaxa
ha^yal^iises ^nE^memote qa las gEmx^iisdesaxa ts!ats!ayime. Wa, 50
hex'^ida^mese laxda^xweda ha^yal^a qa^s la gEmx'usdesaq qa^s la

gEmxeLElaq qa^s la gEmxEmlilElas lax ox"dzamalilasa sex'aLaq.

Wa, la &x-e(leda bEgwansmaxa L!e^na qa^s k!unxts!ales Ifixa ts le-

ts !Ebats!e. Wa, giPmese q!walxots!Ewakiixs lae kaxdzamolllas
laxa sex'Bxaxa ts!ats!ayime lax L!asalilas. Wa, la maemaleda be- 55
bEgwauEmaxa -nal-nEmexLa ts!ets!Ebats!a. Wa, laLa gwelEmalileda

ts!ats!ayime laxa sex-aLaq. Wa, g-il^mese gwai^alllExs lae hex'^i-

da^ma bebEgwauEme dax'^idxa maemotslaqe ts !ats !ayima qa k!ul-

walexa ftm^ama^ye Lloplsks. Wii, g'iPmese ^wFlaxs lae sex alaxa
wiwakuya^ya ogwida^yas oxsda^yas g'aglLElalax awana^yasa LEkwe 60
LloplEks. Wa, g-lPmese lagaa sex'a^yas lax tEltElq!uq!a^yasa

ts'.atsla^yhnaxs lae et!ed he gwex%lxa yri(]ux"ts!aqe. Wii, gil-

^mese ^wi^la la he gwekuxs lae q!ap!ex'^IdEx LloplEk'asexs lae yae
dux"dEn laxEns q!waq!waxts!ana^yex ylx JLwasgEmasasexs lae k'6-

k^ExsEndEq. Wii, lii et!ed k'ok'ExsEndEq qa ^uEmes awiisgEmasa 65
ga gwiilega (Jig-). Wa, lii ha,malgunalts!aqahixs lae yiltsEmts qwe-
quL lExsda^yas laq g-a gwalega (jig.). Wii, he^mis la dalasoseda

(1) axs lae tslEpIets laxa Lle^na qa^s ts lasts lEs^'edeq. Wii, ^na-

75052—21—35 eth—pt 1 33
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70 finished eating,
||
they pick up what they did not eat and go out of

the house; and they go into
|
their houses and put down in front of

their
|
wives the eel-grass that they have taken along. They never

drink water before they go out
|
and when they go into their houses.

That is the eel-grass peeling feast given to
|
many tribes, for it is the

75 food of the first people
||
in the time of the first Indians of the myth-

ical period. Therefore
|
an eel-grass feast is a valuable feast given

by a man.
|
That is all that is to be said about eel-grass, for there is

only one way
|
of eating it and of getting it.

|

1 Seaweed.—When the visitors have fuiished
|
eating dried salmon,

the woman takes her seaweed
|
and tears it into strips; then she

gives it to each of the young men.
|
And some take an adz and put

5 the seaweed
||
on a block of hemlock-wood made on purpose: it is a

span
I

and a half long and three
|
spans around, and it stands on the

floor of the
|
house. Then they lay the seaweed flat on it, and the

young men cut it with the adz;
|
and some of the young men chew

10 it and put it
||
into a large dish. As soon as enough of the seaweed has

been chewed,
|
they stop chewing, and the others stop chopping it

with the adz.
|
Then a kettle is taken, and water is poured into it

|

until it is half full. Then the chewed | seaweed is put into it. Then

xwaEm he gwegile waokwas. Wa, gIPmese gwai ts!asts!EsExs lae

70 aEm gEmxElllxes k!ets!a^yawaye qa^s lii hoqiiwElsa. Wa, la hogwiL
laxes gigokwe qa^s gegEmxEmlilEleses mamute ts!ats!ayim laxes

gEgEnEme. Wa, laEm hewaxa nax^idEx ^wapaxs lae hoqiiwElsa
Loxs lae hogwiL laxes gigokwe. Wa, heEm sex'ilagitaxa ts!ats!a-

yima q !enErae leslqwalaLa^ya qaxs hemawalaasa g'ale bEgwauEma
75 galaolex bEkilmgalisa '^naxwa nux"nemisa. Wa, he^mis lag^ilas

awllaxselakwa ts!ats!ayimxs tslaselaeda bEgwanEme. Wii, laEm
gwaia ts!ats!ats!alaxa ts!ats!ayime qaxs ^nEmx^^idaJa^mae ts!ats!E-

tslena^yaq LEHva laLElaena^yaq.

1 Seaweed (LEqaxa lEqlEsts'ne).—Wii, he'^maaxs la'e gwal hS,-

^ma'pa klwe'laxaxa^ma'se, wa, la ax^e'dedats!Eda'qaxes lEqiEstE'ne

qa^s k!filk!ulpsa'leq. Wa, la tslawanaqas la'xa ha^ya'l^a. Wa,
leda wao'kwe ax^e'dxa IcIlmLayowe qa^s pa'xbEndesa lEq!EstE'ne

5 la'xa hekwila^ye tE'mk!Ewe qlwaxasa. Wa, laE'm e'sEgEyo la'-

xEns q!wa'q!wax'ts!ana^yex. Wa, la yfi'dux^plEnxse^sta la'xEns

q!wa'q!wax"ts!ana^yex yix wa'gidasas. Wa, la Lael la'xa g'o'-

kwaxs la'e pagEtali'leda lEqiEstE'ne la'qexs la'e tsEtsExsa'leda
ha^ya'l^aq. Wa, leda wa5'kwe h§.^ya'Fa ma'lekwaq qa^s S.xts!^'les

10 la'xa ^wa'lase lo'q!wa. Wa, g'l'Pmese hel-'e'da maleg'Ekwe leq!Es-

tE'nxs la'e gwal male'kwa LE^wa wao'kwaxs tsEkaa'sa k' !i'm-

Layo. Wa, laE'm a,x^e'tsE^weda h&nx'Lanowe qa^s guxtsIo'tsE-

^wesa ^wil'pe qa ^nEgoya'les. Wa, la klEsta'noweda male'g'Ekwe
lEq!EstE'ne laq. Wii, la xwe'tasa g'EltlEXLa'la katslEna'qe laq.
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they stir it with a loug-handled ladle,
||
and they watch it so that it 15

does not become too thick when it is
|
on the fire. They keep on

stirring it while it is on the fire;
|
and after it has been boiling for a

long time, oil
|
is poured on the seaweed. It is stirred again a long

time,
I
so that it becomes well mixed. When it is really mixed,

||

the kettle is taken off the fire. Then it is done,
|
when the oil 20

disappears from the top of the seaweed. Immediately
|
a food-mat is

taken and is spread before
|
those who are to eat the seaweed. Then

spoons are given to the
|

guests. Then the small kettles are lifted

by the handle, and
||
are put down at the outer edge of the food-mat, 25

and they -begin to eat vnih spoons
|
the seaweed. They do not drink

water before they eat it,
|
because they drank water before they ate

dried salmon.
|
After they have finished eating wath spoons the

seaweed, they cool themselves
|
by drinking fresh water; and after they

have finished they go out.
||
They eat seaweed at all times, in the morn- 30

ing and at
|
noon and in the evening; but only in the morning they

eat
I

dried salmon first; and when there is no dried salmon, then they
eat

I

dried halibut in its place: They do not eat dried salmon first,

at
I
noon and in the evening.

||

Powdered Seaweed.— (The powdered seaweed) is only taken when 1

the owner wants to eat some of it;
|
and they do it in the same way

when it is cooked
|
as they do with the chopped and chewed seaweed.

Wa, la do'qwalaq qa helfi,'les gEnk'alaena^yasexs la'e ha'nx'LEnts 15

la'xa lEgwI'ie. Wa, la he'mEnalag ilil-Em xwete'da ha'nxLala.
Wii, he'tia la ge'gilil maE'mdElqulaxs la'e ax^e'tsE^wa Lle'-'na qa^s

k!uq!EgEme la'xa lEqiEstE'ne. Wii, la'xaa. e't!ed ge'g-ilil xwe'-
tasE^wa qa lElgowes. Wa, gl'Pmese la a'lak' !ala Ie'Ipoxs la'e

ha'nxsano la'xa lEgwI'leda ha'nxLanowe. Wa, laE'm Llo'pExs 20

la'e x^is^i'deda Lle'^na lax o'kuya^yasa lEqlEstE'ne. Wa, he'x'Id-

^mese S,x^e'tsE^wa ha^'madzowe le'^wa^ya qa^s le LEpdzamolIlas
la'xa lExla'qLe. Wa, la tslawanae'dzEma kak-EtslEna'qe la'xa

klwe'le. Wa, lii kMo'kiililasE^wa heha'uEme qa^s le hanEmga'lilEm
lax Lla'sEnxa^yasa ha-'madzowe te'^wa^'ya. Wii, laxda^xwe ^yo's- 25

^idxes lExla'qsE^we. Wa, laE'm k!es nanaqalg'iwalax ^wa'pa
qaxs la^me'x'de na'qaxa ^wa'paxs le'x-de hS,'ma'pxa xa^ma'se.
Wa, g-i'1'niese gwal ^yo'saxes lE'xlExsE^waxs la'e k'o'xwaxod lia'-

x^idxa a'lta ^wa'pa. Wii, gi'Pmese gwii'lExs la'e ho'quwElsa.
Wa, k-!ea,'s k!es ha^ma'pdEmxa lEqiEs'tE'ne LE^wa gaa'la LE^wa 30
^nEqa'la Lo^ma giv'nuLe. Wa, le'xa^ma gaii'la ha'ha^malg-iwala-
tsexa xa^mase. Wa, g-i'Pmese k- lea's xa^masExs la'e he'deda
k-'.a'wase ha'^mii^s. Wii, lii k'les haha^malg-iwalaxa xa-masaxa
^nEqa'la LE^wa dza'qwa.

Powdered Seaweed.—Wii, a'^mese la ax'e'daasExs lExlaqlexsdaeda 1

axnogwadiis. Wii, la he'Emxat! gwe'gilasoxs la'e ha-'mex-sila-

sE'we ^e'gilasaxa tsEg-Ekwe LE^wa male'g-Ekwe. Wii, gi'Pmese
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As soon as
J
the seaweed gets cold quickly, the guests who eat it

||

5 take tongs, and red-hot stones are taken
|
and put into a small

kettle. Then it
|
keeps warm for a long time while they are eating

it. Seaweed is never
|
boiled in a large kettle, but they use a

|
small

10 kettle, for they eat it out of it; and
||
not once is it put into a dish,

|

for it is not good when it gets cold, and it is only good
|
when it is

hot. That is all about this.
|

Salmon-Spawn with Seaweed.—I have
|
forgotten this. When two

15 spoonfuls of scattered
||
dog-salmon spawn are boiled, when they are

nearly done,
|
the kettle is taken off from the fire, andthen cold water

is poured
|
into it until the kettle is rnore than half full.

|
Then

chopped seaweed is put in and is stirred.
|
When it is just the right

20 thickness, the kettle is put back
||
on the fire. Then it is left to boil

for a long time; and
|
it is taken off again, and oil is poured into it.

|

Tliis is eaten with spoons when it is done.
|

Clams with Seaweed.—And also four large (small)
|
clams are

25 taken and are opened. Then
||
the sand is picked off; and when it

is all off, they are put into the
|
kettle. When this is done with

four
I

large clams, water is poured on, but not very
|
much water.

|

ha'labala ^wiidEX'^I'deda lEq lEsts'naxs la'e lExla'qa kiwe'laxs la'e

5 Sx^e'tsE^wa kllpLa'la qa^s k!Ip!eda'yuwe la'xa xi'xsEmala t!e'-

sEma qa^s le k'lipsta'no la'xa ha'nEme. Wa, he'x-^ida^mese la

gii'la tslE'lqwaxs la'e ^yo'seda lExla'qe. Wa, he'^mesexs kMe'sae

he hS.^mexsilats!eda ^wil'lase h^nxxano la'xa lEqiEstE'ne he'e

li5,'nxLEndaa'ts!eda Em^Ema'^ye ha'nxLanaq qaxs he'^mae ha'^ma-

10 ats!eq qaxs kle'sae ^nE'mplEna lo'xts!oyo la'xa lo'q!weda lEqlEs-

tE'ne, qaxs k'le'sae e'k'Exs ^wuda'e ylxs le'x'a^mae e'g'asExs

tslE'lxstae. Wa, laE'mxaa gwal la'xeq.

Salmon-Spawn with Seaweed (LE'qiEqElaxa ge'^ne).-—He'dEn l!e-

le'wesE^wa ge'^naxs ha'nxLEntsE^waeda ma'lEXLa gwe'ledze ge'^nesa

15 gwa^xnise la'xa k'a'tslEnaqe. Wa, g'l'Pmese Ela'q Llo'pExs la'e

ha'nxsanoweda h&'nxxanowe la'xa lEgwi'le. Wa, guq!Eqas6sa
^wQda'^sta ^wa'pa qa e'kloldza^yes la'xa ha'nxxanowe. Wa, le

k' la'stanoweda tsEg^E'kwe lEqlEstE'n laq. Wa, la xwe'tasE^wa.

Wa, gi'Pmese he'lale gE'nk-alaena^yasexs la'e xwe'laqa ha'nxxEn-
20 dayo la'xa lEgwi'le. Wa, la^me'se ge'gllil qa^s maE'mdElqulaxs

la'e ha,'nxsan6 la'xa lEgwi'le. Wa, la klii'nqlEqasosa Lle'^na.

Wa, a'^mese la ^yo's^itsoxs la'e Llo'pa.

Clams with Seaweed.—Wa, he'^mesa mo'sgEme awa' g"a'weq!a-

nEma yixs ax^e'tsEwae. Wa, la k' lo'x^witsE^wa. Wa, la mEn-
25 wa'lasE^weda e'gise. Wa, gi'l^mese ^wi'^laxs la'e &xts!o'yo la'xa

ha'nxxanowe. Wa, gi'l^mese ^wi'^la la he gwe'kweda mo'sgEme
&wj\' g'a'weq lanEma la'e giiq lEqasosa ^wa'pe. Wa, la k' !es 8,'laEm

qle'uEma ^wa'pe.
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The woman takes with her hands the meat
||
of the cleaned clams and 30

squeezes it, and she only stops squeezing it
|
when the water is quite

milky. Then
|
she puts the kettle over the fire, and she lets it boil a

long time.
|
Then she pours oil into it. When it is

|
done, she takes

it off the fire. Then she pours
||
cold water into it, until the kettle 35

is more than half full.
|
Then she takes chopped seaweed and puts

it in, and
|
she stirs it until it is the right thickness; and she puts the

kettle back
|
on the fire, and she lets it boU for a long time, and she

puts more
|
oil into it. Then she takes the kettle off the

||
fire, 40

and it is done; and it is only eaten with spoons.
|
That is all about

this.
I

Fern-Root (1) .—^After she has (dug the fern-roots) the woman takes l

the basket on her back |and goes home. On the following day, as

soon as day comes, when the weather is good,
|
she takes a large mat

and spreads it out on the ground in front of the
|
house. Then she

goes back into her house and takes the
||
basket of fern-roots. Then 5

she goes out with it and pours the fern-roots on the
|
spread mat, and

she scatters the fern-roots over it. Now she
|
dries them, so that

they may become dry, and she turns them over again;
|
and when

they all become dry, the woman
|
takes a piece of cedar-stick and

measures it so that it is the size of one
||
span, and half the thickness 10

Wa, le'da ts!Edaqe da'x'^Itses e^eyasowe la'xa E'lg'Ekwe ga-
weq!anEma qa^s q!we'q!ults!aleq. Wa, a'i^mese gwal q!we'q!ul- 30
tslalaqexs la'e a'em la dzE'mx"stoweda ^wa'pas. Wa, le ha'nx'-

LEntsa h&'nxxanowe la'xa lEgwi'le. Wa, le g'e'g'illpEm la

maE'mdElqulaxs la'e k!u'nq!Eqasa Lle'^na laq. Wa, g-iPmese
gwa'lExs la'e ha'nx^sEndEq la'xa lEgwi'le. Wa, la'xae guqiEqasa
^wuda'^sta ^wap laq, qa ek' lo'ldza^yes la'xa ha'nx'Lanowe. Wa, le 35
ax^e'dxes tsEgEkwe' lEqiEstE'na qa^s k' la'^stEndes laq. Wa,
le xwe'taq qa he'lales gEuk^alae'na^yas. Wa, le ha'nxLEnts la'xes

lEgwi'le. Wa, le ge'g'Ilil^Em maE'mdElqulaxs la'e e'tled klu'nqlE-
qasa Lle'^na laq. Wa, la'xae lia'nxsEndxa ha'nx-Lanowe la'xa

lEgwi'le. Wa, laE'm Llo'pa. Wa, a'^mes la ^yo's^itsE^wa. Wa, 40
las'm gwal la'xeq.

Fern-Eoot (1).—Wa,' la gwalExs lae oxLEx-^idxes tsag'atsle lExa^ya 1

qa^s lii na'nakwa. Wa, giPmese ^nax'^idxa la lEnsa ylxs ekaeda
^nala, la &x^edxa ^walase le^wa^ya qa^s la LEplElsas lax l lasana^yases

g'okwe. Wa, la xwelaqa laeL laxes gokwe qa^s ax^edexes tsag'a-

ts!e lExa^ya. Wa, la lawElsas qa^s la gugEdzolsasa tsakuse laxa 5

LEplEse le^wa^ya. Wa, la gweldzolsasa tsakuse laq. Wit, laEm
x"iiaq qa lEmlEmx"sEmx'^ides. Wii, la xwelaqElaEni lex'^IdEq.

Wa, g'll^mese ^naxwaEm la lEmlEmx"sEmx'^idExs laeda ts!Edaqe

ax^edxa klwa^xLawe qa^s mEns^'ideq qa ^nEmplEnkes ^wasgEmasas
laxEns q!waq!wax'ts!ana^yex. Wa, la k'lodEne wagwasas laxEns 10

' Continued from p. 199, line 12.
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11 of a fijiger,
|
and it is one finger-width wide;

|
and slie wliittles down

tlie end of it until it is thin. As |
soon as she lias finished this, she

takes the root and holds it bottom upin her
|
left hand ; and the woman

15 holds the cleaner, the cedar-stick, in the middle
||
and scrapes off

the dirt that is on the fern-root, and the
|
small roots that are on its

surface. As soon as
|
the dirt and the roots that were on the out-

side of the fern-root are all off, she
|

puts them on the mat again;

and she only stops doing so when
|
all the fern-roots have been

20 cleaned. As soon as this is done, she takes
||
her basket and puts the

cleaned fern-roots into it;
|
and when they are all in, she takes up the

basket of fern-roots and hangs
|
it up in the rear of the house, behind

the fire. They are kept twelve
|
days drying in the rear of the house.

When this is done, the woman
|

gets some fire-wood, and makes every-

25 thing ready. When she
||
has the fire-wood, the woman takes a rest

and when the fern-roots have been drying for eleven
|
days, the

woman takes her large basket
|
and looks for good hemlock-branches

and also wet leaves; that is to say, the
|
leaves of the salmon-berry

bush and of the thimble-berry bush. These are referred to by the

Indians as "wet leaves."
|
As soon as she finds them, she puts the

30 wet leaves into her basket;
||
and when it is full, she breaks off hem-

lock-branches and carries them under her arms;
|
and she carries the

11 q!waq!waxts!ana^yex. Wa, la ^uEmdEne ^wadzEwasas laxEns

q!waq!waxls!ana^yex. Wit, la k'oxbEndEq qa pExbiis. Wa, gll-

^mese gwfdExs lae a,x^edxa tsak-use qa^s daleses gEmxolts!ana la-

qexs lae ek!axsdala. Wa, lit qlwedzoyayeda tslEdaqaxes klmda-
15 yaxa k!wa^xLawaxs lae klmtalax dzEX"sEma^yasa tsakuse LE^wa

L!op!EkmEnexwe lax osgEraa^yas. Wii, gil^mese ^wi^'laweda dzEx"-

sEma^yas LE^wa L!oi)!Ekaxs lae ex'sEma tsakuse. Wa, la xwe-
laqa ftxdzots laxa le^wa^ye. Wii, la al^Eni gwill he gweg'ilaxs lae

^wFla la kek inulEkwa tsakuse. Wa, g'iPmese gwiilExs lae ax^ed-

20 xes lExa^ye qa^s xEx"ts!6desa la kikimdEk" tsiik'os laq. Wii,

glh'mese ^wi'laxs lae k!oqulsxes tsagatsle lExa^ya qa^sl ii tex'^wa-

lilaq laxa ogwiwewalllases lEgwIl. Wii, laEm malExsaglyogwllalxa
^nala xIlElaLElal laxa ogwiwalile. Wii, g'il^mese gwiila lae ane-

x^ededa ts!Edaqaxa lEqwa qa g axes gwiillla. Wii, giPmese g axeda
25 lEqwiixs lae xos^Ideda tslEdiiqe. Wii, giPmese ^nemxsaglyowe

^niiliisa tsakuse la xilalaxs laeda ts!Ediiqe ax^edxes ^walase lExa^ya

qa^s lii iilitx ek"a qlwaxa. Wa, he^mesa LEqiEmse ylx mamii-
mamotasa q!walmEse LE^wa tsEgElniEsc, gwE^yasa bak!unie LEq!-

Enisa. Wii, g'lHmese qliiqexs lae motslalasa LEqiEmse laxes lExa^ye.

30 Wit, giHmese qot!axslae LlEx^wTdxa q!waxe qa^s gEmxEleq. Wa,
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basket with wet leaves on her back and goes home.
|
Then she puts 32

the basket down from her back in the house.' . . .

In the morning, as soon as day comes, she liglits the fire under the

stones;
|
and as soon as it blazes up, she takes her large basket

||
and 35

goes and plucks off seaweed and puts it into her basket. When
|
her

basket is full, she carries it on her back, and she puts it down
|
close

to the place where she is going to bake the fern-root; and she also

takes two
|
large buckets, and she goes and draws fresh water. As

soon as
|
she comes, she puts them down near the place where she

is going to bake;
||
and she also takes tongs made on purpose to use 40

with the red-hot stones.
|
She puts them down where she put down

the two buckets, j and she also takes an old mat and puts it down.
Then she takes

|
her digging-stick of yew-wood and puts it down.

Now everytliing is
|
ready. ^

• •
II

And when all the fire is out of the hole, she takes with the tongs 45
the red-hot stones and puts them into the fire in the middle.

Eight
I

stones she puts into the fire in the middle, for she puts into

a heap on the floor of the house the
|
fire that she has taken out with

her tongs from the place where she is going to bake. Then she levels

down the
j
stones in the place where she is going to bake.

||

gaxe oxLalaxa LEqiEmdzadze lExa^yaxs gaxae na^nakwa. Wa, 31

la oxLEg-alllaxes lExa^ye. ' . . .

Wii, gil^mese ^nax'^Idxa gaaliixs lae tsenabotsa gfdta la.xes t!e-

qwa])a^ye. Wii, giHmese xlqostaxs lae ax^edxes ^walase lExa^ya

qa^s la klulgllaxa LlESLlEkwe qa^s axts!ales laxes lExa^ye. Wii, gll- 35
^mese qotle lExa^yasexs lae oxLEX'^IdEq qa^s lit SxLEg'alllaq liixa

nExwida laxes kfaiyasLaxa tsakuse. Wii, laxae ax-edxa maitsEme
awa naEngatslii qa-s la tsex"^its laxa altii ^wapa. Wii, gil^mese
gaxExs lae hilngalllElas laxa nE.xwSla laxes kiinyasLe. Wii, la-

xae ax^edxa kipLiila hekwele qa k!ipElexa xixlxsEmiila tIesEma. 40
Wa, la ax^alJlas lax la henelatsa maltsEme naEngats!ii. Wii, la-

xae ax^edxa gemase le-wa^ya qa g'axes g'aela. Wii, laxaa ax^ed-

xes L!Emq!Ek!ine k' !il;ikwa qa g^axes gaela. W"ii, laEm ^wi^la

la gwallla.- . . .

Wii, g"il^mese ^wi-l6lts!aweda gfdtiixs lae k!ip!edxa xIxExsEmala 45
tIesEma qa^s la k"!ipLEnts liixa la liiqawallla. Wii, miilgunaltsE-

meda tIesEmela XEX"Lalalll laxa Ifiqawallle qaxs laeq!ap!esgEmlileda

gulta yix k!ipwults!alayas laxes kiinyasLe. Wii, lii ^nEuiiik'iyindxa

tIesEme liix otslawases kunyasLe.

» Then follows the description of the oven (see Publications of the Jesup North Pacific Expedition,
Vol. V, p. 408).

2 Then follows remarks on the taking out of stones from the fire (see ibid., p. 40S).
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50 As soon as she has done so, she takes a large clam-shell
|
and

scrapes up the soil with it, and she puts it over the red-hot
|
stones;

and she only stops doing so when (the soil) is four fingers
|
thick on

top of the red-hot
|
stones. Then she takes the seaweed and throws

55 it on top of the soil,
||
and it is of the same thickness as the soil; and

she takes
|
hemlock-branches and puts them on the seaweed, and she

puts them carefully
|
on top of the seaweed so that none of it shows.

|

Then she takes the wet leaves and puts them on top of the hemlock-
60 branches,

|
and these are also four finger-widths thick.

||
Then she takes

the fern-root and puts it among the wet leaves. She
|

places (the

fern-roots) bottom upward, and they are close together.
|
First they

are put on the right-hand side of the hole, turning the face to the
|

rear of the house. And when they are all in, the woman
|
takes wet

65 leaves and throws them over the fern-roots; and
||
these are also the

same thickness as the thickness of those underneath the fern-roots,

namely, four
|
finger-widths. As soon as this has been done, she levels

down the top.
|
Then she takes hemlock-branches and places them

over them, the
|
same amount as was first put into the hole.

Then she takes seaweed
|
and throws it on top of the hemlock-

70 branches, and this is also four
||
finger-widths in thickness. Then she

takes an old mat
|
and spreads it over the seaweed. Then she takes her

50 Wa, gll^mese gwalEXs lae ax^edxa ^walase xalaetsa mEtlana^ye
qa^s xElx'^ides laxa dzEqwa. Wa, la k!aklyindalas laxa x'lxix-

SEmala t lesEma. Wa, aPmese gwalEXs lae modEn liixEns q !waq !wax'-

tslana^yex yLx wagwasasa dzEqwa lax okuya^yasa xIx'lxsEmala
tIesEma. Wa, la ax^edxa LlEsLlskwe qa^s lEXEyiuts laxa dzEqwa.

55 Wa, heEmxaawise wakwe wagwasasa dzEqwa. Wil, laxae ax^ed-

xa qlwaxe qa^s LExwiiyindes laxa LlEsLlEkwe. Wa, laEm aek!a
LEXwas lax okuya^yasa LlEsLlskwe qa k" leases la nelalas. Wa,
laxae ix^edxa LEqlsmse qa^s lEx^edes lax okuya^yasa q!waxe.
Wa, laEmxae modsn laxEns q!waq!wax'ts!ana^yex yix wagwasas.

60 Wa, la ax^edxa tsak'use qa^s klutslEqEles laxa LEqiEmse. Wii, hiEm
ek' laxsdalaxs lae axts!alaya. Wa, laxaa tasala. Wa, la heEmxat!
g-il k!wats!6daatsa tsakusa helk!odEnex"ts!a gweg-tmala laxa

ogwiwalllases g"okwe. Wa, g'lPmese ^wlltslaxs laeda tslEdaqe

tix-edxa LEqiEmse qa^s lEXEyodales laxa tsakuse. Wa, laxae

g5 heEm wakwe wagwasasa bsna^yasa tsakusaxs modEnae laxEns
q!waq!waxts!ana^yex. Wa, glPmese gwalExs lae ^nEmakiyiiidEq.
Wa, laxae ax^edxa qlwaxe qa^s LEXuyindes laq. Wii, laxae heEm
waxe waxaasasa g'ilx'de latsloyos. Wa, la ax^edxa LlEsLlEkwe
qa^s lEXEyindes laxa q!waxe. Wii, g'il'^Emxaawise modEn laxEns

YQ q!waq!waxts!ana^yaqe wagwasasexs lae ax-edxa gemase le-wa^ya

qa^s LEpEylndes laxa LlEsLlskwe. Wa, la ftx^edxes L!Emq!Ek!ine
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yew-wood |
digging-stick and pokes it down in the middle of what is 72

being baked by her.
|
She pokes it through the middle of the mat;

and after she has done so,
|
she takes a large clam-shell, scrapes up

some soil mth it,
||
and throws it on top of the mat. When this is 75

level with the
|
floor of the house, she calls a woman who has had just

one husband,
|
and whose husband is still alive, and who has never

been
|
a widow, and whose monthly period terminated at least eight

days before.
|
This woman is called to come and stamp down the

soil
II
on top of what is to be baked. The woman continues for a long 80

time to tread down the soil,
|
and she only stops when the soil on top

of the baking-place is very hard,
j
Then the owner of the fern-roots

takes her tongs
|
and takes the red-hot stones which she had put into

the
I

fire in the middle of the house, and puts four of them into
||

each of her buckets. As soon as she has done so, the
|
water in the 85

buckets gets hot. When this has been done,
|
the woman again

throws soil upon the baking-place which has been stamped down;
and she

|
only finishes throwing soil on it when it

is piled up over the baking-place, in this manner:
|

Now the root-digger stands out from it. After this

is done,
||
she takes up the buckets by the handles, ' ^ 90

and she puts the two buckets
|
containing the hot water near to

the baking-place. Then she pulls out the
|
root-digger and puts

k'lllakwa qa^s LJEnxbEtEndes lax nEqEya^yases kflnsasowe. Wa, 72

laEm LlEuxsodEx nEgEdzayasa le^wa^ye. Wii, giPmese gwalExs
lae Sx^edxa ^walase xalaetsa mEt lana^ye qa^s XElx'^Ides laxa dzEqwa
qa^s k'laklyindales laxa le^wa^ye. Wii, g'lPmese ^uEmakiya LE^wa 75

^wlnagwilasa g'okwaxs lae Le^lalaxa hesm ales ^nEmokwe la^wu-

nEmasa tstedaq ylxs he^mae ales q!ule la^wtinEmas, yixs k'lesae

aEmyola. Wii, he^mesexs lae malgunalExse ^niiliis gwal exEnta.

Wii, lieEm Le^lalaso^seda tslEdaqe qa gaxes t!epaxa dzEqwa hxx

okQya^yas kQnsasE^was. Wa, leda ts!Edaqe gegilil t!epaxa dzE- 80

qwa. Wii, al^mese gwalExs lae p!es^ededa dzEqwa lax okuya^yasa

kOnyase. Wii, laLeda axnogwadiisa tsak^use ax^'edxes k!tpLala

qa^s la k'!Ip!edxa xixIxsEmala t!esEm, yix axLiilayox"diis laxa

laqawalllasa g'okwe, qa^s lii kMipstiilasa maemosgEme liixa ^nal-

^UEmsgEme nagats!ii. Wii, gil^mese gwiilExs lae tsets!Elx"steda ^wl- 85

^wiibEts!awasa naEngatsle. Wa, gil^mese gwalExs lae etiededa

ts!Edaqe k- liiklyintsa dzEqwa laxa la t!ebEk" kunyasa. Wa,
Siamese gwal k- !asa dzEqwiixs lae tEnklyaleda kiinyase ga gwa-
leg-& (Jig.). Wa, laEm Lak"EyalTlxak!llilkwe. Wii, gil^mese gwiilExs

lae k-!ok(ililxa nagatsle qa^s lii luinolilElasa maltsEme ts!ets!Elx"- 90

sats!ala naEngats!exa ^wiipe liixes kunyase. Wii, lii lex^wldxes

k-!llakwe qa-s k-at!aliles. Wii, la Sx'^edxa ^nEmsgEme niigatsla
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93 it down on the floor of the house; and she takes one bucket
|
and

pours the water into the hole on the top of the baking-pLace, where
tlie

I

root-digger had been standing; and as soon as it is emptied,

95 she takes the
||
other bucket and empties it also into the hole on top;

|

and when it is emptied, she covers up the hole on top with soil.
|
It is

evening when she finishes; and as soon as it gets dark,
|
she takes her

tongs and lifts the fire from the middle of the house with her tongs,
|

100 and puts the firebrands on top of the baking fern-roots;
||
and when

it blazes up, she puts some wet fire-wood on top,
|
so that it may last

until the morning.
|

When she has finished, she asks the people who live in the same
house to abstain

|
from sexual intercourse during the night. In the

morning, when day comes,
|
the woman gets up, and she goes to look

5 at what is being baked by her.
||
As soon as the fire on top is all

burned out, she digs
|
it up; and when it is not burned out, she

extinguishes
|
the fire on top of it, and she waits for the soil to get

cool before
|
she digs into it. As soon as she reaches, in digging,

the
I

mat that has been spread on top, she takes it by the corners

10 and she Ufts it up with everything on it, and
||
takes it out. Then

she takes her tongs and takes out
|
the seaweed and the hemlock and

the wet leaves. As soon as
|
the fern-roots show, she takes her large

basket and
|

puts it down by the side of the baking-place. Then she

93 qa^s qEpts!odesa ^wape laxa kwaxuya-yasa kunyase yix Lala-

asdasa klilakwe. Wa, giPmese ^wilgUtslaxs lae et!ed 3,x^edxa

95 ^nEmsgEme nagatsle qa^s liixa qEptsIots laxaaxa kwaxiiya^ye. Wa,
giPmese ^wilgilts!axs lae. dzEmstotsa dzEqwa hTxa kwaxuya^ye.
Wii, laEm dzaqwaxs lae gwala. Wa, gil^raese p lEdEgi^nakulaxs

lae ax^edxes klipLfila qa-'s k'!ip!ldes laxa laqawalile qa^s la k!i-

pEyEndalasa giilta liix osgEma^yases kunsasE^weda tsakuse. Wa.
100 giPmese x'ikustaxs lae axLalasa kliinqe lEqwa laq qa ^nagilisLEs

xiqElal.

Wa, giPmese gwalExs lae hilwaxElaxes ^nEmaelwute qa k' lea-

ses nEXwalas LE^wes gEgEnEmaxa ganoLe. Wa, g-lPmese ^nax'^idxa

gaaliixs lae La.ywideda tslEdaqe qa^s la dox^widxes kunsasE^we.

5 Wii, g'tl^raese ^wi-la q!ulx'^ldeda lEquya^yasexs lae hex'^ida^Em ^la-

plEqodEq. Wa, giPmese k'les qlulx'^idExs lae hex'^idaEm k'lil-

x'^idxa lEqiiya^yas. Wii, la esElaEmq qa k'5x^widesa dzEqwiixs

lae 4ap!Eq6dEq. Wii, giPmese lag'ae ^lapa^yas laxa LEpEya^ye le-

^wa^ya lae asm dadEnxEndEq qa^s ^nEmag51ts!ode wex'^dEqexs lae

10 ax^wiilts!odEq. Wa, a^mese la ax'edxesk!ii)Lilla qa^s kMipwiilts lilies

liixa L !esl lEkwe LE^wa q Iwiixe LE^wa LEq lEuise. Wii, giPmese -wl^la

la neEltsEmx'^ideda tsak'usaxs lae ax^edxes ^walase lExa^ya qa^s

lii hanolllas laxes kunyase. Wii, la dadEsgEmases e^eyasowe laxa
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takes out the fern-roots vnth. her hands
|
and puts them into the

basket; and when they arc all out,
||
then she fills up ^^^th earth again 15

the hole in which she had been bakmg. She
|

just throws the soil on

top of the stones; but she throws out of the house the seaweed
|
and

the hemlock-branches and the wet leaves which were on top of the

fern-roots.
|
Now the fern-roots are done. That is the

|
end of this.

||

Eating Fern-Eoots.—Four days after
|
the fern-roots have been in 20

the house and have been cooked,
|
the people are invited. Often the

chiefs of the tribes eat the fern-roots,
|
for it is really a valuable

food.
I

"Wlien the guests have taken their seats, the woman
||
takes 25

a food-mat and spreads it in front
|
of those who are going to eat the

fern-root. Then she pours oil into oil-dishes;
|
and when all the oil

has been poured into oil-dishes,
|
she takes dry spawn of the silver-

salmon and she puts it
|
on the food-mat. Then she puts the oil-

dishes
II
before her guests; and she takes fern-roots and

|

puts them 30

down, two for each man.
|
The guests at once take up one, and

|

begin to clean off what can be plucked from the lower end of the root;

and
I
when they get off all the black bark, they dip it into the oil

and
II
eat it; and if others prefer to eat it with dried

|
spawn, they 35

mix it, and they do not dip it into oil.
|
When they eat all the pieces

tsak-usaxs lae axtslalas laxa lExa^ye. Wa, g-lPmese ^wi^lolts !axs lae

xwelaqa dzEmts!otsa dzEqwa laxes kunj^asde. Wa, laEm aEm 15

dzEmeg-intsa dzsqwa laxa t'.esEme. Wii, laLa kMatsa L!EsL!Ekwe

LE^wa qlwaxe LE^wa LEqiEmse ylx ek'leltslax'diisa tsak-use laxa

Llasana^yases gokwe. Wa,laEm L!opeda tsakuselaxeq. Wa,laEm
gwiiia laxeq.

Eating Fern - Roots. — Wa, g'i'l^Em nio'p lEnxwa^se '^na'lasa 20
tsa'kuse la axe'l la'xa go'kwaxs la'e Llo'pa. Wa, le Le'-

^lalayoEm la'xa g-6'kiil6te. Wii, la he qliinala niEk-a'xa tsa'-

k'useda g'i'glgama^yasa le'lqwaiaLa^ye qaxs a'lae la'wene he'mao-

masa. Wa, hS'^maaxs la'e kliis-a'lila Le'^lanEme la'da tslEda'qe

ax^e'dxa ha'^niadzowe le'^wa-'ya qa^s le LEpdza'molilas la'xa mE- 25

k'a'Laxa tsa'kuse. Wa, la k!u'nxts!odalaxes ts!e'ts!Ebats!asa

Lle'^na. Wa, g-i'Pmese ^wi'^la k!u'nxts!Ewakwa ts!e'ts!Ebats!axs

la'e ax^e'dxa lallEmwetsIaakwe ge'^'nesa dza^'wu'ne qa^s le axdzo'ts

la'xa ha'^madzowe le'^^wa^ya. Wii, le k-ax-dzamolI'lElasa ts!e'ts!E-

batsle lil'xes Le'-'lanEme. Wii, la ilx^'e'd la'xa tsa'kuse qa-'s le 30

xEx^wali'lElasa mae'maltsEme qae'da ^na'h'nEmokwe be'bEgwrmE-

ma. Wii, he'x'^ida^meseda kiwe'le tlii'x-^Idxa ^na'l^nEmsgEme qa^s

se'x'^Idexes la k!ulp6yo hix o'xsda-'yasa tsil'kuse. Wa, gl'Pmese

la'wayeda ts!6'la xEx^wune'sexs la'e ts!Ep!e'ts hl'xa L!e'-'na qa^s

hSmx-^i'deq. Wa, gi'Pmesa wao'kwe he ax^e'tsE^wa lEmo'kwe 35

ge'^na, wa, la he ma'yimse. Wii, la kMes tslEpa'xa L!e'-'na. Wii,
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38 of fern-root, then the inner part is just
|
held by the chief, who often

does not eat it. He just gives it
|
to the one to whom he wishes to

40 give it; for the Indians say, that, if
|| a chief eats the inner part of a

fern-root, he will always
|
waver in his mind about giving away

blankets, for one side of his mind will
|
forbid him to give away

blankets. Therefore the inner part of fern-root is not eaten by the
|

head chiefs. When the guests
|
have all eaten two fern-roots each,

45 they drink water, and
||
the woman gives each man two fern-roots to

|

take home to his wife. Then the guests go out of the house.
|
That is

all about this.
|

1 Fern-Eoot (2) .—As ' soon as she enters the house, she puts the bundle
of fern-roots down by the side

|
of the fire. She builds up a large

fire;
|
and as soon as it begins to burn low, she unties the root

|
with

which the bundle of fern-root has been tied, and she spreads them out
5 so that they are straight.

||
Then she puts them on the fire, and

|
turns

them over so that the whole outer side of the fern-root is charred.
|

When the whole fern-root is charred, she takes it off
|
from the fire;

and when they are all off, she takes a
|
short wedge and a piece of

10 fire-wood and her fish-knife, and
||
she puts them down at the place

where she charred the fern-roots. Now
|
the fire in which she charred

the fern-roots has gone out, and she takes the long
|
charred roots

37 la ^wl'^lawe q Iwa'sgEma^yasa tsa'k'use la'e §,'Em la mEg'e'se da-
akwasa g i'gama^ye la q luna'la k' !es ha^mx'^i'dEq. Wa, a'^mise ts !as

la'xes gwE^yo' qas tslEwats qaxs ^ne'k-aeda ba'k!umaqexs g'i'Pmae
40 ha^mii'sa gi'gamaeda niEge'sasa tsa'k'use, wii, la'^lae he'mEualaEm

ma'glsi''lale na'qa^yas qa^s pIss^i'deLoxsbEla'e a,psa'negwise n§,'qe^s

qa^s k'!e'se plEs^i'da. Wii, he'^mes la'gila kMes ha^'masa xa'magE-
ma^ye g I'giima^eda mEg-e'sasa tsa'k'use. Wa, gl'Pmese ^wi'^leda

kiwe'laxa mae'maltsEme tsa'k'usExs la'e na'x^idxa ^wa'pe. Wa,
45 la'da tslfida'qe e't!ed tslEwanaesasa mae'maltsEme tsa'k'usa qa

mo'dolts qaes gEgEnE'me. Wa, he'x'^ida^mese ho'qflwElseda
kiwe'lde la'xeq. Wa, laE'm gwal la'xeq.

1 Fern-Root (2).—Wa,' g'lPmese laeL laxes g'okwaxs lae g'enolisas

lax lEgwilases g'okwe. Wa, lii lEqwelax'^id qa l !agawasLallses

lEgwIle. Wa, gtPmese q!wala^nakiilaxs lae qwelodxa LloplEk'e
qEnoyowes sagwauEmas sagumaxs lae dal^idEq qa naEnqEles.

5 Wa, lii k'atLEndalas laxa q!uq!walEmotas lEgwilas. Wii, lii

lex'i^lalaq qa ^nEma^nakflles kliamElx'^Ide ogwida^yasa sagume.
Wa, gtPmese ^naxwa klumElx'^ide ogwida^yasexs lae axsEndEq
laxa q!uq!walEmotases lEgwIle. Wa, gll^mese ^wi^laxs lae ^x^edxa
ts!Ek!wa LEmg'a^ya he^misa lEqwa; wii, he^mises xwaLayowe qa^s

10 lii giyimg alllas laxa mag'inwallsas L!Eniisasexa sagume, ylxs la-

^maaLal k.'lLx^ede L.'EX'damases lEgwile. Wii, la dax'^dxa g'iltla

L!Enk" saguma qa^s gwiinax^edeq. Wa, la katlEnts laxa lEqwa
> Coatinued from p. 616, line 63.
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doubled in two, and puts them on the fire-wood,
|
holding them with 13

her left hand. Then she takes the sharp point of the
|
wedge and

strikes the charred fern-root with the top of the wedge.
|1
She does 15

not strike it very hard, going along the whole length
|
while she is

striking it. As soon as the fern-root has been pounded flat, she
|

takes her fish-knife and puts the handle between the big toe
|
and the

other toes, turning the edge of the knife upward.
|
Then she takes the

pounded charred fern-root and measures a piece three
||
finger-widths 20

long. Then she
|

presses it against the sharp edge of the knife which
is turned upward,

|
and cuts it off. She continues cutting that way

;

and as soon as all the roots have been cut in pieces,
|
she takes her

oil-dish, puts some oil in it,
]
and begins to eat the pounded charred

fern-root,
||
dipping it into oil every time she takes a piece, and put^ 25

ting it into her mouth. For a long time
|
she chews it and sucks at

it; and when all that is good has been sucked out,
|
she spits out the

fibrous part inside of the fern-root; and
|
she takes another piece of

pounded charred fern-root, cuts it in pieces, and dips it
|
into oil.

She puts it into her mouth,
||
chews it for a long time, and sucks at it, 30

and spits out what is left after sucking.
|
She continues doing this

while she is eating the cut pieces of charred fern-root.
|
As soon as she

has eaten enough, she puts away what is left over, and she drinks
|

water. That is all about the fern-roots, for there is only one way of
|

dalases gEmxolts !ana^ye laq. Wa, la dax'^idEx ex'ba^yasa 13
LEmg"ayaxs lae tiElxwits oxta^yas laxa LlEnkwe saguma laxes

k" lets lena^ye ealtselaxs tlslxwaaq, la labEndalax ^wasgEmasas tlElo- 15

^nakulaq. Wa, g'il^mese la pEx^Ena tlElokwe LJEnk" sagumxs lae

S,x^edxes xwaLayowe qa^s g'ap5des oxLa^yas laxes qomax'sldza^ye
LE^wesq!waq!wax"sIdza^ye lax ek' !Ex'aIaena^yasa xwaLayowe. Wa,
la &x^edxa tlElokwe LlEnk" saguma qa^s niEns^idesa yudux"dEne
laxEns q!waq!wax'ts!ana^yex laxa tlElokwe LlEnk" sagumaxs lae 20
LaxxwalabEnts laxa ek' lExala xwaLayowa. Wa, la^me tlotslEndEq.

Wa, fi-^mis la he gweg'ilaxa waokwe. Wa, gil-'mese ^wi^la la t lEwe-
kfccs lae ax^edxes tslsbatsle qa^s k'lEnxtslodesa Lle^na laq. Wa,
la sax'SEx^widxa tlElokwe LlEnk" saguma. Wa, laEm qlwalxoEm
tslEplets laxa LJe^na qa^s tsloqiuses laxes SEmse. Wa, la geg-ilil 25
malekwaq qa^s klumteq. Wa, gll^mese ^wl-la klumtilax eg-imas
lae kwesodxes kiwax'mote ylx dodEqluga^yasa sagume. Wa, laxae
etied dax--Idxa tiEwekwe tJElok" Llsnk" saguma qa^s tslEpledes

laxa Lle^na. Wa, laxae tsloqiflsas laxes sEmse. Wa, laxae geg'ilil

malekwaq qa^s klumteq. Wa, laxae kwesodxes k!w§,x'mote. Wa, 30
fi.x"sa^mese he gweg"ilaxs sax'SEkwaaxa tiEwekwe LlEnk" saguma.
Wa, g"iPmese pol^IdExs lae g'exaxes Jinex'sa^ye. Wa, 15 nax^idxa
*wape. Wa, laEm gwal laxa sagimie qaxs ^nEmx'^idala^mae h&-
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cooking it, and it is not good when eaten raw. They are not
||

35 given at feasts, for only old people eat them.
|

1 Fern-Root (3).'—She' takes the fire-tongs and piles the fire-brands
|

together by the side of the fire. She takes the
|
fern-roots out of her

basket and throws them on the
|
fire, where she turns them over with

5 the fire-tongs, so that they are
||
scorched all over. When they are

brittle, they are done.
|
She takes them out with her tongs, and does

the same with
|
the others. When aU the roots are done,

|
she takes

her small dish, washes it out, and when it is clean,
|
she breaks the

roasted roots into short pieces into the small dish. She breaks the

10 roots into pieces
||
one finger-width long. When she

|
has broken up

enough, she takes oil and pours it over them,
|
and she does not stop

pouring oil over them until they are aU covered. Then she takes
|
a

spoon and begins to eat the scorched roots with oil.
|
She eats the

15 oil and the roasted roots with a spoon.
!|
After she has finished, she

puts away what is left over, and
|
she drinks a little water, for she

does not want to vomit. Because
|
she has taken much oil, she does

not take much water.
]
There is only one way of cooking the fern-

20 roots.
I

They are not eaten raw by the tribes. When a
||
hunter goes

hunting, he holds a foru-root in his mouth in order
|
not to get

^mex'silaeua^yaq, yixs k'lesae ek' lax k'!ilx'k'!ax"sEwe k"!es k!we-

35 ladzEma qaxs lex'a^mae sax'SEkwa q!ulsq!ulyakwe.

1 Fern-Root (3).'—Wii,^ la iix^edxes ts!esLala qa-'s k'eltslalexa gulta qa
g'axese q lap !esgEmles laxa onalisases lEgwile; wii, la LEx^ults!6dxa

teklwa^ye laxes lEgwatsle^ye lExa^ya qa^s LlEX'LEndes laxes

LlEnase lEgwila. Wa, la k'eLi^'lalases tsIesLala laq qa ekes k!um-
5 la^nakulaena^yas. Wa, g'll^mese LlEl^idExs lae Llopa. Wa, la

keltslEndEq laxes L!EX"dEma lEgwIla. Wa, la hanal he gweg"i-

laxa waokwe. Wa, g'il^mese ^wFlala L'.Enkwa lEklwa^yaxs lae

ax-edxes lalogiime qa^s tsoxug'lndeq. Wa, g'tl^mese eglg'axs

lae ax^edxa LlEnkwe lEk'.wa^ya qa^s ploxtslales laxa ialogume.

10 ^nai^nEmdEne awasgEmasas p loqwa^yaseda lEklwa^ye. Wa, g'll-

^mese hel'e p!oqwa^yasexs lae ax^edxa L'.e^na qa^s k'lQnqlEqes laq.

Wa, al^mese gwal klunq'.Eqexs lae tlEplEgElisa. Wii, la Sx^edxa

k'atslEnaqe qa^s lEX'la^x^widexa tiEplEgElise LlEnk" lEklwa^ya.

Wa, laEm ^yosasa k"ats!Euaqe laxa Lle-na LE^wa LlEnkwe lEklwa-

15 ^ya. Wa, g-lPmese gwaia lae g-exaxes S,nex-sa^ye. Wa, la

xaL!EX"^id ^nax^idxa ^wape qaxs gwaqlfilae tslEnklflHda qaxs
q!ek!Esaaxa Lle^na lag'ilas k'les qleklEsxa ^wapaxs lae nax^Ida.

Wa, laEmxae ^nEmx'^idala^me hft^mex'silaena^yaxa lEklwa^ye. Wa,
laxae k'les kIweladzEma laxa lelqwalaLa^ye. Wa, gil^mese hana-

20 Lleda h&nEnL lenoxwe lae hamsgEmexa k'!ibc"e Ifiklwa^ya qa^s

1 Dryopteris spinulosa. ^ Continued from p. 197, line 31.
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hungry and thii-sty, and also
|
those who vomit blood keep it in the

mouth. That is aU about this.
|

Cooking Clover.—Now' I will talk about the cooking of
|
clover. 1

Fii-st of all, the husband of tlic woman
|

goes to get fire-wood to cook
the clover. Wlien

|
he has filled his small canoe, he goes home and

||

throws down the fire-wood that he has obtained. After he has thrown 5
it out

I

of the canoe, he carries it on his shoulders and throws it

down
I

in his house. After the fire-wood has all been taken up, he
|

takes his wife's basket and goes down to tlie beacli and
|

puts stones

into it. Wlien this has been done, lie
||
carries tliem on his back up 10

the beach and into his house, and he puts them down
|
by the side

of the fireplace in the middle of the house. He only stops
|
when he

thinlvs that he lias enough. Then lie takes the fire-wood and
|

puts
one log down at tlie rear end of the fireplace in the middle of the
house; and he

|
takes one of medium size and puts one end on the

first one, the
||
other one resting on the floor of the house; and he 15

does the
|
same on the opposite side. Then he splits dry fire-wood

and
I

places it between the two side-pieces; and when it is even with
the top

I

of the side-pieces, he takes some medium-sized
|

fire-

wood and places it crossways over the side-pieces, jnitting them
close together.

||
After this has been done, he picks up the stones and 20

k*!ese posq.'a lo^ qa^s k"!ese naqlexsdxa ^wape. Wa, laxae 21
h&msgEmeso^sa Elkwala. Wa, laEm gwal laxeq.

Cooking Clover.—Wa,' la^mesEu gwagwexs^alal laqexs lae LEke- 1

laxes LExsEme. WiL, heEm gll ax^'etso^'sa la^wunEmasa tslEdaqaxs
lae Sneqax lEqwa qa^s LEkelax'dEmaxa LExsEme. Wii, glPmese
q6t!e xwaxwagumasexs gaxae na^nakwa. Wa, hex'^ida^mese
sEp^wult5dxes aneganEme lEqwa. Wa, gil^mese ^wPloltaweda lEqwa 5

lax xwaxwagflmasexs lae hex'^idaEm yilx^usdesElaq qa^s la yilx-

^walllElas laxes gokwe. Wa, g'IPmese ^wPlosdesa lEqwiixs lae

S.x-"edxa lExa^yases gEUEme qa^s lit lEnts!es laxa LlEma^ise qa^s la

xEx"ts!alasa t!ESEme laq. Wa, giPmese gwanala lokiisexs lae

oxLosdesEq qa^s la oxLaeLElas laxes gokwaxs lae oxxEg'alilas lax 10

maginwalisasa laqwawalllase. Wii, al^mese gwal oxxosdesElaxa
tIesEmaxs lae k'otaq laEm helala. Wa, la ftx^edxa lEqwa qa^s

k'atliililesa ^nEmtsIaqe lax ogwiwalilasa laqwawalilas. Wa, laxae

ax^edxa helagite qa^s k^atbEndes Spsba^yas laq. Wa, la xa=ma-
stahle apsba^yas laxa Swlnagwllasa gokwe. Wa, laxae hesm 15

gwex'^idxa Epsana^yas. Wa, niEndzix'^idxa lEmxwa lEqwa qa^s

k-ak'Etodales liixa kak'EdEnwa^ye. Wii, giPmese ^uEmakHyeda
mEndzaakwe LE^wa kek'ak'EdEnwexs lae S,x^edxa hS^yaastowe
lEqwa qa^s gekiylndales laxa kekakEclEnwas liixes q lasalaena^ye.

Wa, g'lFmese gwalExs lae xEx^widxa tlesEme qa^s la xEquyindalas 20

> Continued from p. 188, line 60.
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21 places them on top.
|
Wlien all the stones are on, he Ughts the fire

underncatli;
|
and when it blazes up, he sends some men of his

|

numaym to go and call the people. The messenger goes immediately
|

to call them; and as soon as he arrives at the door of the house of

25 those whom he is to call,
||
he says, " I call you to come and eat the

clover-root,"
|
naming the man who sends the invitation. He con-

tinues
I

saying these words, going to the end of the village; and
the one who gives the

|
clover-feast takes out the clover-baskets and

puts them down
|
at the left-hand side of the door of the house; and

30 he
II
takes a large steaming-box and places it in front of the

|
fire in

the middle of the liouse, together with two long fire-tongs.
|
He also

takes two large buckets,
|
a large cedar-withe basket, and old mats,

and he sends
|
a second time the man who went first to invite. As

35 soon as lie goes,
||
he sends another man of his numaym to

\

get fresh

water in the two large buckets, which is to be poured over the
j

clover when it is put on the red-hot stones.
|
As soon as the man who

went to draw water comes back, he puts it down by the side of tlie
|

steaming-box. Now the guests who are going to eat the clover come
40 in.

II
They go to the rear of the house and sit down. Wlien

|
they are

all in, they eat first scorched dried salmon,
j
Wlien they eat the dried

sahnon, twomenof the
j
numaym of the host take the tongs and

j
stand

21 laq. Wa, g'U^mese ^wilkEylntsa tlesEmaxs lae menabodEq ylsa

gulta. Wa, g'iPmese x'iqostaxs lae ^yalaqas g"ayole laxes ^nE^me-

mote qa las Le^lalax g^okulotas. Wa, hex'^ida^mese lada ^yala-

gEme qa Le^lala. Wa, glPmese lag'aa lax tlEX'ilases Le^alasE-

25 ^waxs lae ^neka: " Le^lalEnLOL qa^s laos LEXxak"xa LExsEme
lax . .

" (^nex' Lex^edEx LegEmases Le^lalele). Wa, la hex'saEm
waldEmsexs labElsElaaxa gox"dEmse. Wa, lateda LEkelaLaxa
LEX'SEme S,xw{ilt lalilElaxa LCLEg'atsle LlatlEbata qa^s g'axe axsto-

lllElaq lax gEmxotstalilas t'.Extlases gokwe. Wa, laxae et!ed

30 a,x^edxa ^walase q!6^1ats!a qa^s hang'allles laxa obexxalalilases

laqawalllases g"5kwe. Wa, he^misa malts !aqe g'ilsg'iltla kllpLa-

laa. Wa, heEmxaawis ax^etso^seda maltsEnie awa naEngatsla,

he^misa ^walase lExa^ya LE^wa k'!ak'!Ek'!obana. Wa, la ^yalaqa

et!ed qa las etse^steda lax'de g'il Le^lalElg'isa. Wa, g'lPmese laxs

35 lae ^yalaqasa ogu^lamaxat! gayol laxes -nE^memote bEgwanEm qa
las tsex'^itsa maltsEme S,wa nagats !e lax ^WE^wap !Ema qa tsayimltsa

LEkeliis LEXsEma q5 lal lagaalal laxa x'lxixsEmala tIesEma.

Wa, gIPmese g'axa tsaxxliixa ^WE^wap lEmaxs lae hS^nolilas laxa

q!o*lats!e. Wa, g-ax^me hogwiLEleda LEXxaxxaxa LExsEme.
40 Wa, la he^nakulaEm laxa ogwiwalllasa g'okwe qa^s kliis^alile. Wa,

g'iPmese ^wFlaeLExs lae heEm g'il h&mx'^ItsE^wa tslEnkwe xa^masa.

Wa, giPmese xEmsxas^idExs lae S,x^ededa ma^lokwe g-a^yol lax

^nEmemotasa LEkelaxa LEXsEma &x'edxa klipLalaa qa^s la
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iu readiness on each side of the steaming-box, and
i|
both pick up the 45

red-hot stones and dip them quicldy
|
into the water that has been

brought in in the two large buckets. Thejr take the stones out
again

|
and put them into the steaming-box. They do tliis

[
in

order to wash off the ashes that stick on tlie stones; and they con-
tinue

I

to do so with all the red-iiot stones. Wlien
||
this has been 50

done, the woman takes the large basket and pours
|
some water-over

it, so that it is wet. Then she takes a
|
square box, pours some fresh

water into it, not very much.
|
Then she throws the clover into it and

washes off the sand that sticks to it.
|
Wlien all the sand is off, she

throws tlie roots into
||
the basket for steaming clover. "Wlieu all 55

the
I

clover has been taken out of the square box and has been
waslied, the two

|
men take hold of it, one on each side, and they put

it on the red-hot
|
stones which tliey have put into the steaming-box.

Then they press the clover-roots down in the
I
large basket so that

they are close to the red-hot stones.
||
When they have been pressed 60

down, the woman takes some old mats
|
and spreads them on each

side of the place where the clover is being steamed.
|
Then one of tlie

men lifts a large bucket,
|
draws fresh water, and, when he comes in,

he
I

immediately pours the fresh water over the clover which is
||

piled up at tlie place where it is being steamed. Wlien the fresh 55
water has all been poured out of the

|
bucket, they take old mats

Laxumg'alll laxa ^wax'sana^yasa q!5^1ats!e. Wa, la ^nEmax-'Id
k!ip!edxa x'Tx^ExsEmala tlessma qa-'s la hanax^wld kMlpstEnts 45
lax ^wabEtsIawasa maltsEnie awa naEngatsIa. Wa, la xwelaxtis-

tEnda-meseq qa^s la k'!Ipts!6ts laxa q!6^1ats!e. Wa, het! heg"ilts

gweg'ilaq qa^s tsloxalexa giina^ye klwekliitsEineq. Wa, la hexsiiEm
gwegilaq laxes waxaasa xIx'ExsEmala t!esEma. Wa, giPmese
-wFlaxs hieda tslEdaqe ax-edxa 'walase lExa^ya qa^s gugEltsEm- ,50

desa ^wape laq qa k.'unqese lianiExsEma. Wa, la ax^edxa
k- limyaxLa qa-s giixts lodesa ^WE^wap !Eme laq, xa k- !ese q lenEiiia.

Wa, la lExstalasa LExsEine laq qa^s ts.'oxalexa egise k!wek!ut!E-
neq. Wa, g-iPmese -'wi^lawa eg'IsEna^yasexs lae lExts!alas laxa
IielosgEma-ye lExiisa ^nEk'axa LEX'sEme. Wii, g-ll-mese nvlltsloweda 55
LEXsEme laxa kMnnyaxLa lae tslokwa. Wa, lada ma^lokwe bebs-
gwanEm dadanodEq qa^s hank'lyindes laxa xIxExsEinala t!esE-

maxa la xEx"ts!a laxa q!o^lats!e. Wa, la Laqwaxdtslodxa eex-
ts!ala ^wfdas lExa^ya qa qlEs^ales laxa x-Ix-ixsEmilla t!esEma.
Wa, gil-mese qlEs^alaxs laeda tslEdaqe ax-'edxa k'!ak-!Ek'!obane gO
qa^s lii LEp!alilElas lax -"\vax-san?i-yasa ^nEgatslaxa LExsEme,
1-iaLasa ^nEmokwe bEgwauEm ax^edxa 'nEmsgEme ^walas nagiits !a

qa^s la tsex-ndEx alta ^wE-wap!Eina. Wa, gll-mese g-axExs lae

l-.ex--idaEm tsadzELEyintsa 'wE'waplEme laxa LEX"sEmaxs lae

i.!akimlts!A laxa ^nEg-ats!aq. Wa, gil-mese ^vllg-ilts laweda naga- 55
tslaxa ^wE^wap lEmaxs lae ax-edxa k-!ak'!Ek!obane qa^s nasE-

7.iO.'>2—21—3.5 ETH—i>T 1 34
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67 and cover it over.
\
They do not let the steam blow out.

|
They do

not leave it there a long time, before the woman takes the short
70 tongs

I
and lifts up one side of the covering of old mats.

||
She picks

up- some clover-roots and puts them into a small dish, and
\
she

pinches them witli her fingers; and if tliey break in two,
\
they are

done. Tlien the man tal^es off tlie
|
old-mat covering and spreads

the mats on each side of the steaming-box.
j
Wlien this has been done,

75 two men take up
||
each one clam digging-stick and push it througli

|

each side of the clover-basket in which the clover has been steamed,
|

and they lift it up out of the
|
steaming-box. Then they put it

down on the old mats whicli are spread
|
on the floor, and they pour

80 it all out. WHien the clover is aU out,
||
they put the basket down at

the left-hand side of the house.
!
Then the woman spreads the liot

clover over the
|
old mats, so that the steam comes out and so that

they get cool.
|
After this lias been done, the woman takes the dishes

and
I

puts them downi. Then the two men take the steamed
||

85 clover-roots and put them into the dishes; and when aU
|
the dishes

are full, they begin at one end of the dishes and go to the other,

breaking u])
|
the roots with their hands. Wlien all the clover-roots

are in pieces in tlie
|
dishes, the woman takes oil and poure it over

them;
j
and when they are covered over with oil, they mix (the roots

67 yhides laq. Wa, la^me k'!es helq!alaq k'EX"saleda kMalEla. Wa,
kMestla ahiEm gEyaxs laeda tslEdaqe ax^edxa tslesLala ts!Ek!wa
qa^s kiwetostodex apsana^yasa nayfme k" !ak" !Ek' lobana. Wa, la

70 k!ip!ed laxa LExsEme qa^s axts!odes laxa lal5gume. Wa, lit

ep!etses q!waq!wax'ts!ana^ye laq. Wii, giPmese hex'^idaEm k-!Ex"-

sExs lae Llopa. W^a, hex^^ida^mesa bEgwanEme nas^odEX nayimas
k!ak'!Ek'!obana qa^s LEp!alIlEleq lax ^wax^sanalilasa ^nEg"ats!e.

Wa, gll^mese gwalExs laeda ma^lokwe bebEgwanEm ax^edxa ^'nsll-

75 ^nEmtslaqe k!iiakwa yix dzegay&xa gaweqIanEme qa^'s LlEnxsodes
lax ^wax'sana^j'asa helosgEma^yasa la Llop ^UEgEk" LExsEma.
Wa, laxda^xwe k!wak!wedaan6dEq qa^s khvet^wtiltslodeq laxa
^nEg'atslaxa LEX'sEme qa^s la k!wedEdz5ts laxa la LEbel klak'lE-
k" lobana. Wii, la qEbEdzots laq. Wil, gil^mese ^wFlolts !iixs liie

SO hanstoliltsa lExa^ye Lax gEmxotsttililasa LExLag'ats!e gokwa.
Wa, hiLeda tslEdiiqe lEndzodalasa tslslqwa LExsEm liixa LEblle

k' !ak- !Ek- lobana qa lawiilcsa kMalEla. Wii, he^mis qa kox-wides.
Wii, gil^'mese gwiilExs laeda tslEdaqe iix""edxa loElqlwe qa^s gaxe
mEx^alllElaq. Wa, la a,x^ededa ma^l5kwe bebEgwiinEmxa ^nEg'Ekwe

85 LEX'SEm qa^s la lExts!alas laxa loElqlwe. Wii, gil^niese ^wFweI-
tslEwakiixs lae g-iibEnd.xa loElq!we cja^s p!op!oxsalexa i>exse-

mases e^eyasowe. Wii, g-ll^mese -wFla la p!6gEkwaxa LEXts lilliisa

loElqlwiixs laeda tslfidiiqe Ex^edxa Lle^na qa-'s k!unq!Eqes laq.

Wii, g'iPmese la t!Ep!EgElisxa Lle^niixs lae xwetElgintses e^eya-



i^oAsl RECIPES 531

and the oil) with their liaiids;
||
and when (everything) is mixed, it 90

is hke mush. Wlien
|

tliis is done, they carry the clover to those

who are to eat it. Four men
|
eat out of one dish of clover. Those

wlio
I

eat the clover take it wath their hands. After
|
they have

eaten, two men take soft
||
cedar-bark and give to each of tliose who 95

iiave eaten the clover a piece (with which) to
|
^vipe off the oil from

their liands.
\

After tliey have done this, they drink fresh water.

Then
|
they go out. The steamed clover is given at a great feast to

many tribes,
|
and those who eat steamed clover always try to eat it

all.
II
Tliis is all about one way of cooking it.

|
100

Another Way of cooking Clover.—This is another way of
|

cooking 1

clover. The woman takes a small kettle and
|

puts it down by the
place where slie is sitting. She takes a cedar-stick and

]
splits it into

thin pieces. She measures the size of the bottom
jj
of her small 5

kettle -with the split cedar-sticks, and
|
breaks the cedar-sticks in

pieces and puts tliem in the bottom of the kettle. As soon
|

as they
are all in the bottom of tlie kettle, she places others across them,
in this

I

way: ^fn-^ After this has been done, she takes lier

clover-basket
|

/.'-'.'-'.'.'A and puts it down at the place where she
is sitting; and \_~_'_'_'_"/ she takes a smaU dish

jj
and places it by 10

the side of the vJ_LL^ clover-basket, and also a bucket of water.
|

sowe laq. Wa, g'IPmese lElgoxs lae gEnka. Wa, giPniese 90
gwalExs lae k'aesas laxa LExxaxxaxa LExsEme. Wa, maemitlethi
LExxakaxa ^nal=nEmexLa loqlwa. Wii, laEm xamaxts!analeda
LEx'Lakaxs lae LEXLax'^idxa LEXsEme. Wa, gtl^mese gwFd
LEXLak'axs laeda ma^lokwe bebEgwauEm ax^edxa qloyaakwe
k-adzEkwa qa^s !a ts!Ewanaesas laxa LEX'Laxdaxa LEX'SEme qa 95
detlEnx^wedesexes e^eyasowaxs q!Elq!Elts!analae. Wa, gil^mese
gwalExs lae nagekilaxa alta ^vapa. Wa, g'lPmese gwalExs lae

hoqiiwElsa. Wii, heEm kIweladzEm laxa q lenEme lelqwSlaLa^ya
^nEgikwe LExsEma. Wa, la ^wa^wllaasoxs LEX'Lax'SE^waeda
^nEg'ikwe LEx'SEma. Wa, laEm gwala -uEmx-^idala ha^mexsllaeneq. loo

Another Way of cooking Glover.—Wa,ga^mes ^nEmx'^idala ha^me- 1

xsilaeuexa LExsEuiega yixs ax^'edaeda ts!Edaqaxa ha^nEme qa-'s

hangaliles laxes kiwaelase. Wii, laxae ax^edxa k!wa^xLawe qr^s
x6xo.x"sEndeq qa wiswfiltowese. Wa, la mEns^klEX ^wiidzEq !Exsd;v-

asasa ha^nEme, yisa xokwe klwa^xxiiwa. Wa, he^mis la kokoxs-'a- 5
latsexa klwa^xxawe qa^s katlEXLEndales laxa ha^uEme. Wii, gll-
^mese la haniElqlExsdeq lae galotEyindalasa wr.okwe hiq ga gwa-
ieg-a (jig.). Wa, g ih'mese gvvalExs hie fix^edxes LEg-ats!e iJtibf.ta

qa^s g-axe hang-alllas laxes kiwaelase. Wii, liixae ax^edxa liilogume
qa^s g-axe ha^nolllas laxa LEg-ats!e Llabata. Wa, he^mesa ^wabEtsIala 10
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11 Then she unties tlie string of tlie clover-basket, so that it

comes off
|
and that she can take out the roots. She takas out the

clover and puts it
|

into the small dish; and when she tliinks it is

enough to go into the kettle,
|
she pours some water into it and she

15 washes off the sand.
||
Wlien all the sand is off, she places (the clover-

roots) on top of the
|
cedar-sticks in the bottom of the small kettle.

She does not press them down,
|
for she wishes (them) to he loosely

inside of the kettle, so that
[
the steam can pass through casdy.

Wlien (the kettle) is fuU, she takes soft cedar-bark,
|
di])s it into

20 water, and covers the roots with it.
||
After she has tucked it in all

round the small kettle, she pours a little
|
water aU round the cover-

ing, perhaps half a teacu])ful,
|
whicli forms the liquid of tlie clover.

Then she puts (the kettle) on tlie fire.
|
She does not let it boil long,

before she takes it off of the fire of her house,
\
and leaves it on the

floor while it is getting flone,—wliUe it is sta^dng there and the steam
25 is passing through it.

||
As soon as it stops steaming, the woman takes

off
I

the top covering. She takes her small dish and puts it down by
the side

|
of the clover-kettle. Siie takes her tongs, and with them

she takes out the
|
boiled clover and puts it into the small dish.

|

30 When it is all in the dish, she takes her oil-dish and puts some || oil

into it. Then she calls her husband and her children to
|
come and sit

down; and when they sit down, she puts Ijcfore them the
|
whole

11 uugatslii. Wa, la qwelEylndxa LEg'atsle Llabata qa lawayes t!E-

makiya^yas. Wa la lEx^wuits !6dxa LEX'sEme qa^s la lExtsIots

laxa lalogiime. Wa, giPmese k'otaq laEui heh'ats!a laxa ha^uE-

maxs lae guq!Eqasa ^wape laq qa^s tsloxalexa eglse laq. Wa,
15 gll^mese ^'wl^laweda eg-is^'Ena^yasexs lae lEXEvindalas laxa helots !awe

k'.wa^xLa lax oxsda^yasa ha^nEme. Wa, lii kMes Laqwaxa LExsEme
qaxs ^nek'ae qa hasdexwales lax ots!awasa ha=nEme qa Ifdacjesa

k-liilEla. Wa, gll^mese q6t!axs lae ax'edxa q!o_vaakwe kadzEkwa
qa^s t !ak'Eyindesexs lae hapstaak" laxa -wtipe. Wii, g Il'mese

20 gwal dzopFlalax awe-'stasa ha^nEmaxs lae xfiLlEx-^id guxse'stalasa

^wape laxa awe^stasa t!ak"Eya^ye wJilaanawise lo^ nEgoyala deda-

g'aatsle ^wapalasa LExsEmaxs lae hanx'Lano laxa lEgwila. Wii,

la k'les gegllll mEdElqiilaxs lae h^nxsano laxa lEgwIlases gokwe.
Wii, tVmese la ha^nela qa he-'mis la LlobE'niikidaj^osexs lae kiinya-

25 tasa klalEla. Wa, giPmese gwiil k!rdElaxs laeda ts!Ediiqe axodxa
t!ak'Eya^yas. Wa, lii ax^edxes liilogiime qa^s ha^uoliles laxes LEke-
latsle ha^uEma. Wii, lii ax^edxes ts!csLiila qa^s k!ip!edes liixa

hanxxaakwe LEx^sEma qa^s la k!ipts!alas hlxa lalogiime. Wii,

giPmese ^wI-losExs lae ax-edxes ts!Ebats!e qa's k Itinxts !6desa

30 L!e^na laq. Wa, lawesLe Le^liilaxes lii^wflnEme le^wIs sasEnie qn
g'iixes kliis^iilila. Wa, giPmese k!iis-rdIlExs lae kagEmliltsa seu-

yEnk' lEnalats !alaxa h&nxxaakwe LEX'sEm hilogum laxda-xwn(|
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clover-roots in the small dish,
|
and the oil in the oil-dish. Then

they
I

take some clover-roots and dip them into the oil and
|j
])ut 35

them into the mouth; and they continue to do so, eating it.
|
After

tliey have eaten, they drink water, after eating
|
the boiled clover.

The married couple and
|

their cliildren alone eat boded clover. It

is not given
|
at feasts to many tribes. That is all about

||
boiled 40

clover,
j

Baked Clover-Root.—Now I wiU talk about clover baked in
j

hot 1

ashes. Wlien the woman and her husband have nothing to eat
|
and

tliey have no kettle, wlien they are camping out
|
in bad weather and

their food is aU gone,
|j
then, since there is no place where clover does 5

not grow, the woman goes to find
|
the leaves of the clover. When

she finds them, she
|
digs out (the roots) ; and when she has many, she

goes to a place where there is water,
|
carrying the clover. vShe

washes (the roots) so that the sand comes off.
]
Wlien all the sand is

ofi", she goes back
|i
to her camj), carrying the clover, and she sits 10

down by the siile of
!
tlie fire. Then slie sends her husband iidand

to get
i

skunk cabbage, and, if there is no skunk-cabbage, to get dry

fern-fronds. \
Wlien he gets the skunk-cabbage, he brings back two

leaves and gives them
|
to his wife. The woman takes them and

puts the
Ij
clover-roots into the skunk-cabbage leaves, which she 15

LE-'wa ts!EbatsIala L!e-'na lax LlasalTlas. Wa, hex-^idax-da^'x"- 3.3

=mese dax=Id laxa LExsEme qa^s tslEpIIdes laxa Lle^'na qa^s ts!6-

qliises laxes sEmse. Wii, axsa^mese he gwegilaxs lae LEXLaka. 35
Wa, giPmese -'wi^laxs lae nagikEla^a ^vapaxs lae gwal LEXLa-
k^axa hanxxaakwe LExsEma, 3ixs lexa'maeda hayasEk ala LE-wis

sasEme LEXxak'xa hanxxaakwe LExsEma. Wa, la k!es k!wela-

dzEm laxa q!enEme lelqwalaLa'ya. Wii, laEm gwal laxa hanxLa- 40

akwe LEXsEma.
Baked Clover-Root.—^Vii, la=mesEir edzaqwaitsa dzamedzEkwe laxa 1

tslElqwa guna'vaxa LExsEme. Wii, he-'maaxs k!easae hiVma'ya
tslEdaqe LE-wis la-wiinEme loxs k!easae hamigexs gayag-ilIsElae,

yixs ^yax"sa-maeda ^nala, wii, he^mis la golElosE^watsexes giwul-

kwe, wii la kMeas k^les qlwaxatsa LEX'sEme. Wii, la alex'^ideda 5

ts!Edaqaxa LEg'iinowasa LExsEme. Wii, gil^mese qliiqexs lae

hex^^idaEni ts!os-edEq. Wa, g-il^mese q!Eyolqexs lae liixa ^wiipe

hanqEJaxes LEX'sEme qa-s la ts!ox-'widtalaq qa lawiiyes eg-e-

sEna'yas. Wa, g-Il'niese -'wl'lawe egesEua-yasexs lae nit-nak"

laxes g-igo'k!wale hanqElaxes LEX'sEme. Wii, lil kiwanolisaxes 10

lEgwIlaxs lae ^yalaqases Irr'wiinEme qa his hlxa aL!e ax-'edEX

k- iaok !wa. Wa, g'iPmese k' !eas k' !a6k Iwiixs lae he axsE^weda gEms.

Wa, gtl^mese lolxa k'!a6k!waxs gaxae dalaxa malExsa qa^s ts!awes

liixes gEUEme. Wii, lada ts!Ediiqe ax-edEq qa-'s lExdzodesa lex--

SEme iaxa k-Ia6k!we. Wii, lii qlEnepsEmts laq. Wii, giPmese 15
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16 folds around them. As soon as she
|
has done so, she takes split

cedar-sticks and digs a liole in tlie hot
|
ashes just under the fire.

\Anien the hole is deep enough, she
|
takes the clover wrapped up in

skunk-cabbage and puts it into it.
|
She takes the split cedar-sticks

20 Mi'l she scrapes the hot ashes
||
over the clover that she is going to

bake. Wlien
|
it is covered thick with hot ashes, she piles fire over

it.
I

Wlien this is done, she waits for it to be baked. After a short

while
I

slie thinks that it is done. Tlien she takes uj) the spht cedar-

sticks, scrapes
|
awa}' the fire and the aslies, and digs out the clover

25 wrapped up in
||
skunk-cabbage leaves. She opens the leaves and

spreads them on the floor,
|
and the baked clover-roots are piled up

in the middle
|
of the leaf. They iise the leaf as a dish, and eat it

without oil
I

when they eat the baked clover. The woman only eats

30 it
I

with her husband; and they drink a little water after
||
eating it,

as the white men do when they drink tea. After they have
|
eaten

enough, they drink much water. That is all about this.
|

Raw Clover-Root.—Now I will talk about
[
those wlio eat raw

clover. Not all Indians eat it
|
raw. Generally it is eaten raw by

35 the woman who is
||
digging it, when she gets hungry, and she does

not wish to lose time by going to
|
eat in her house. Then she just

eats raw
|
clover. That is the only time when it is eaten raw.

|

These are all the ways of eating clover.
|

16 gwalExs lae ax^edxa xokwe kNva-'xLawa qa^s ^lap!edexa tslElqwa

guna^ya lax awabalisases lEgwIle. Wit, gil^mese hel^abEtalisExs lae

ax^edxa q lEnepsEmalaxa k'!aok!\ve LExsEma qa^s ^mEx"ts!6des laq.

Wa, la ax^edxa xdkwe k!wa^xi.awa qa's goles laxa tslElqwa giina^ya

20 qa's golsgEmdales laxes dzamesasE^we LExsEma. Wii, giPmese
wax"sEmrdaxa tslElqwa giinexs lae mosgEmdalasa gulta laq. Wa,
giPmese gwala lae esEla qa L!opes. Wa, k!est!a alaEm giilaxs

lae kotaq laEm Llopaxs lae ax^edxa xokwe k!wa-'xLawa qa-s golaxE-

lexa giilta LE'wa guna-ye- Wii, la k!wet!Eqcllisaxa filEnepsEmaliixa

25 k"!aok!wa LEX'sEma. Wa, la dzax"sEmdEq qa^s LEpIalileq. Wa,
§,%iise la modzaj'a dzamedzEkwe laxa tslElqwa gune lax n'EgEdza-

^yasa k'!aok!wa. Wii, laEm hiimadzonox^sexs lae wElwal=idExs lae

LEXXax"^idxa dzamedzEkwe LEX'SEma. Wa, la^me aEm LEXLax'^I-

dEq LE^wis la^wunEme. Wa, lax'da^'xwe aEm naxnaqaxa -'wilpaxs

30 LExxak^ae he gwegileda dedag axa deyexa mamal-a. Wii, gil-mese
pol^idExs lae }\lax-^id nax^idxa ^wape. Wa, laEm xae gwala.

Raw Clover-Root.—Wii, la-'mesEn edzaqwal gwagwexs-iilal liixa

k!ilx'k'!axaxa LEX'sEme yixs k'lesae ^naxwema bak'.ume k!llx-
k-!akEq. Wa, het!a q!unala k!ilx-k!axqeda tslEdaqaxs lae ts!o-

35 saq yixs lae p6sq!Ex-^Ida qaxs k'lesae helqlala taklmx-^Ida qa-s'

la hamx-''id laxes gokwe. Wii, he^mis iiEm la k!ilxk!ax'Ida-
atsexa EEX'SEme; lex'aEm h&'mapdEmxa k'lElxe LEx^sEmeq. Wii,

lasm ^wFla gwala gwayi^liilasaxa LEx^sEme.
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Cinquefoil (1).—Now I shall talk about the man who
|
cooks cinque- 1

foil-roots foi' his tribe. First he takes a
|
large square box, which is put

down at the right-hand side inside of
|
the house-door; and he takes

cedar-wood that splits well,
||
and spUts it into pieces of the size of the 5

little finger;
|
and wlien he thinks he has enough, he takes the cedar-

bark and
I

sphts it in narrow strips and long. Wlien he
|
thinks he

lias enough, he takes cedar-sticks and
|
measures them off so that they

are of the length of the inside of the square box.
||
Then he takes his 10

knife and he cuts them; and he takes another
|
cedar-stick and

measures off the width of the inside of the square box,
|
and he cuts

that also. Then he takes the other
|
cedar-sticks and measures tbem

off according to the length of the square box. He measures
|
them

with the cedar-stick, takes his knife, and cuts them off
||
so that they 15

are all of the same length. Wlien he thinks he has enough,
|
he takes

the measure of the width of tlie box and measures off another
|

cedar-stick, and cuts it accordingly. There are only
|
two sticks for

the width of the box. Then he
|
takes one of the cedar-sticks which

he has measured according to the length of the
||
box, and '-0

one of those which he has measured
|
according to the width

of the box, and he puts the two ends crosswise, in this
|
way:'

He takes the split cedar-bark and ties them together. | When
they have been tied, he takes another one that has been

|

Cinquefoil (1).—Wa, la^mesEn gwagwex's^alal laxa bEgwanEmaxs 1

lae t!Eqwelaxa t!Ex"sose qaes g'okiilote. Wii, heEm g il ax-etsoseda

-walase k!imyaxLa qa gaxes ha^nela lax helk^ !otstalilasa aweLsIas
tiExilas gokwas. Wii, lii &x^edxa eg'aqwa lax xasE'we k!wa^x-
Lawa qa^s xoxox"sEndeq qa yCiwes awagwitEns sElt!axts!ana^yex. 5

Wa, gIFmese k^otaq laEm hebaxs lae ax^'edxa dEnase qa's dzE-
dzExs^aleq qa ts !elts !Eq lastowe lo^ g ilsg ildEclzowa. Wa, gil^Em-
xaawise k'otaq hiEm hel-axs lae ax=edxa k!wa-xLawe qa's niEn-

s-ldes lax 'wasgEmasas otslawas giklolasasa k"!imyaxLa. Wii, la

Sx'edxes kMawayowe qa^s k"!imts!Endeq. Wii, laxae ftx^edxa ogu- 10
Ma'me xok" k!wa'^xLawa qa^s mEns-Idex tslEgoliis ots!awasa k'!lm-

yaxLa. Wa, laxae k!imts!EndEq. Wii, lii ax'edxa waokwe
k!wa'XLawa LE^wis niEnyayox glldolasasa k'limyaxLa qa^s mEnses
laxa klwa^xLiiwe. Wii, lii ax'edxes k-!awayowe qa=s k-!imk!Imts!a-
les hlq qa ^ne-'nEmasgEmes. Wii, gilnnese kotaq laEm lielaxs lae 15
Sx^edxes mEnyaj'owaxa tslEg-ola. Wii, la niEns^'Its liixa ogii-

^la^me klwa^XLawa laxae k!imts!Entses k'lawayowe liiq. Wii, laEm
malts !aq-meda tslEgola k!wa-xEiiwa qaeda klimyaxLa. Wii, lii

ax-edxa ^nEmtsIaqe laxa mEnekwe k!wa-xLawa cjaeda gildoMsa
kMimyaxLa. Wii, he-misa -nEmts!aqe liixa niEnekwe k!wax-Lawa 20
(jaeda ts!Eg'oliisa k'!imyaxLa qa-'s k'fik'Etodex oba^yasga gwiileg'a.'

Wa, la fix^edxa dzEXEkwe dEnasa qa^s yaLodes laq. Wii, g'll^-

mese Elg'aaLEla yilayasexs lae et!ed iix^edxa ^nFmtsIaqc g'a^yol

' So that the ends form a right angle.
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mciisured according to the length of the box, and ])laccs it at t!ie

25 end of the one
||

tliat he tied on first; and he continues
|
floing

so until he comes to the end of the crosspiece; and when he has

filled it to the end, he takes the
|
other cedar-stick that had been

measured for the other end (the width of the box), and he ties

it on with
|

cedar-bark; and when he has finished with his frame for

red-hot stones on which cinquefoils are cooked,
|
it is in this way:

30 Ho places it inside the bottom of the square box.
||
Then

lie takes up a medium-sized basket and goes into tlie

woods to look for
|
dry fern-fronds. Wlien he finds them,

he pulls them out and puts them into his
|
basket. When

it is full, he carries the
|
dry fern-fronds on his back into his

|

35 house, and puts them down next to the square box.
!|
After he has

done so, he takes a stout and long cedar-bark rope,
|
coils it up,

and dips it into tlie water on the beach.
|

Wlien the kinks are all out,

he takes it back
|
into the house and ties it around the square box, !

40 the whole height of it, and as tightly as possible,
||
so that the box

may not burst when they begin to put red-hot
|
stones into it, for

very often the square boxes burst
|

when the host who gives a cinque-

foil-root feast fails to put a rope around it .
\
After this has been done,

they do the same as they do wiien they
|
build a fire in the middle

45 of the house
|
for clover and put stones on it.

||
Wlien (the stones)

laxa niEnekwe c^aeda gildolaxs lae k'adEnodzEnts laxa g ilx'de

25 yil-aLElodayosexs laaxat! yil^aLElots. W^a, tVmese la he gwe^na-

kulas labEndalaxa geba'ye. Wii, g-iPmese q'.iilbaxs lae ax-'edxa

mEnekwe k!wa^xLawa qaeda apsba^ye. Wa, laxae yil^aLElots yisa

dEnase laq. Wii, giPmese gwala t!ak'!aLe ^UEgidzoxa t!EX"sosaxs

lae g'a gwaleg'a (Jig.). W&, la paqlEXLEnts laxa kMEniyaxLa. Wii,

30 be^mis la et!ed ax^etso^seda hel-a lExa^ya qa^s lii laxa aLle alilx

gEmsa. Wii, giPmese q!tiqexs lae kliilx-'klEq qa^s dzopts!iiles liixes

gagEmyaats!e lExa^ya. Wii, g'IPmese k'otlaxs lae oxLEX'^ldxes

gEmdzats!e lExa^ya qa^s lii oxLoltlalaq qa^s lii oxLaeLElaq laxes

g'okwe qa^s lii oxLEg'alllaq liix maglnwalllasa k' !tmyaxLa. Wii,

35 giPmese gwiilExs lae ax^e^dxa LEkwe dEnsEm dEnEmaxa gllt!a.

Wii, la cjiElxwalaq c[a^s lii hapstEndEq liixa ^wapasa L!Ema^ise.

Wii, g'iPmesi? ^wl^lawe cjlEkMElsiis lae xwelaqaEm la cjlElxwiilaq

qa^s lii laeL laxes gokwe. Wii, hex'^ida^mese qEx-sEmts laxa k'!im-

yaxLa qa haniElxsEmayeseq laxes alaena^ye iEk!utiilc(la dEnEme
40 qa k"!eses ylmxseda k'!imyaxLa qo liil k' !ipts !alayoLa xIxexse-

miila t!esEm liiq qaxs q !uniilae yimxseda k' limyaxLiixs q!Emq!Em-
dzaakwelae qExsEmdeda tlEqwelaxa t!EX"sose. Wa, gIPmese
gwiila bEgwiinEmaxs lae tiEm nEqEmgiltEwex gwegilasasa lii laqo-

iTla qaeda LEx^sEme, i.E^wa t!esEmaxs lae ts!ats!Elq!wasE^wa. Wa,
45 giPniesela ^naxwa ^me^inEnltsEmx'^Idedat!esEmaxs laeSx^etsE^weda
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areallred-liot,
j

two men take two long pairs of tongs, which t'ley] use as 46
walking-sticks, and go out of the house in which the cinq uefoil-roots are

being cooked.
|
They are going to invite the tribe to come and eat

cinquefoil-roots. They go into
\
each house and stand inside the door.

||

As soon as they have gone all through the village, they go back and call .50

again.
|
Wlien they come back to the house in which the roots are being

cooked,
I

they spread mats for the guests to sit down on. After
|
they

have done so, the guests come in; and when they are in,
|
the two men

take the scjuare box and put it
||
down by the side of the fire in the 55

middle of the house. Another man takes
|

two large buckets and
goes to draw

|
fresh water; and when tlie one who went to draw water

comes back,
|
another man takes the frame out of

|
the bottom of the

box and puts it up against the side of the box,
||
behind it, away from 60

the fire in the middle of the house. Wlien
|
this has been done, each

takes a bucket, and,
|
standing at eacli end of the square box, carry-

ing in the hand
|
the fire-tongs and the bucket, they put it down at

the
I

left-hand side. Then they take off
||
the burning fire and put 65

it down at each end of the fireplace. When it has all been taken off,
|

they put the ends of the tongs into the
|
buckets which contain the

water.
|
and keep them in this way until the ends are wet.

|
That is

malts !aqe gllsg-llt!a k!ek'!EpLalaa yisa ma^okwe bebEgwauEm 40
qa^s sek'Iaganowaxs lae hoquwElsa laxa t!Ecjwelats!e gokwa. Wa,
laEm lal Le'lalalxes gokulote qa gaxes t!Ext!aqwa laxes q!wai-

xoene^me la LaLaxstolts !ax tIetlExilas g'ig-okwases gokidote.
Wa, gIPmese labElsaxa g'6x"dEmsaxs g'axae aedaaqa etse-'sta^'na- 50
kula. Wa, g'il-mese laeL laxa t!Eqwelats!e gokwa lae ha-nfdvwela

LEp lalilElaxa klwiiLasa t !Ext !aq"Laxa t!Ex"s6se. Wii, giPmese
gwalExs lae hogwiLEleda Le^'lanEme. Wii, glh'mese ^wr'laeLExs lae

hex"'ida^ma ma-lokwe bebEgwanEm ax'edxa k' !imyaxLa qa-s ha-no-
lises laxa laqwawalllasa t!Eqwelats!e g-okwa. Wa, lii ax'ededa 55
^nEmSkwe bEgwanEmxa maltsEme awa nn.Engats!e qa-'s lii tsex'^i-

dEX alta ^wapa. Wa, giPmese gaxa tsiix'daxa ^wapaxs laeda
'nEmokwe bEgwanEm axwQltsIodxa If !itk- lEdese paqlEXLexa
k" limyaxLa qa^s tsagEnoliles laxa k- !imyaxLa lax aLanalllasa

k-limyaxLa laxa laqwawahhisa t .'Eqwelats !e g'okwa. Wa, gil'mese 60
gAvalExs lae ax^edxa ^nal-uEmsgEme naEngats!e laxes ma^lok!\vena^ya
bebEgwanEme la LaxLEwil lax ^wax-sanalTlasa k' !imyaxLa dedalaxa
/nal^nEmts!aqe k!i])Lalaa. Wii, he^mise hfing-ulitasa naEng.itsIes

gegEmxagawalile. Wii, la heEm gil ax^etso'sexs lae ^waxse^stEndxa
gulta qa las axel lax ^vax-sbalilasa lEgwIle. Wa, g-il^mese ^wllx-- 65
saxs lae 'nEmiix'''Idnna k!ek-!ipElg-ise bebEgwiinEm LlEnxstEnts
oba^yases k-!ek-!ipLalaa laxa naEngatsle laxes ^wFwiibEts !alae-

na-yaxa ^wape. Wii, ax-sii^mese he gwaele qii LEx^edes oba^yas.
Wii. lie'mis la Sx^edaatsa bEgwanEmaxa heiagite dEnsEn dEnEma
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70 tl'.e time when the man takes a fairly stout cedar-bark rope
||
and winds

it around the square box so that it may not l)urst open when
|
they

put the red-hot stones into it. Generally
j

the rope is put around the

square box before the guests come in.
|
\Mien this has been done, the

two men who are to pick up the red-hot stones
|
take the tongs out

75 of the water and pick up the red-hot
||
stones and put them into the

square box
; |
and when the end of the tongs begins to burn, they

|

push
them at once into the water; and when the ends are wet again,

|
tiiey

pick up more red-hot stones. During this time
|
the wife of the host

wl.o is to give a feast of cinquefoil-roots takes a new, smooth mat
80 and

||
spreads it out behind the box in which the cincjuefoil-roots are

to be cooked. She takes
|
one of the cinquefoil-baskets, unties the

top,
]

and takes out the roots, which she throws on the mat.
|
She

pulls tlicm apart so that they lie loosely on the mat. She does tliis

85 with
I

four cinquefoil-baskets. Wlien the roots are all
||
piled up

loosely, she takes one of the baskets of long roots
|
and a new mat,

which she spreads out.
|
She unties the top and takes them out very

carefully,
|

puts them on the mat,
|
and puUs them apart carefully,

90 because she does not want them to break, for they are all long.
||
As

soon as they have been pulled apart, she takes the dry fern-leaves

and
I

puts them down on the floor of the house near by. She takes

old mats
|
and puts them down next to the square box.

|
After this

70 qa^s qEX'se^stEndes laxa k'limyaxLa qa k'leseLEs yimxsal -wi-lal

k'!ipts!5yoLa x'lX'ExsEmala t!esEm laq. Wa, la qlimala gEj-ol

cjExsEmtsE^wa k' limyaxLiixs k"!es^mae hSgwiLa Le-lanEme. Wii,

g'iHmese gwalExs laeda ma^lokwe k" !ek' lEpElg'is bebEgwanEm
a.xwiistEndEx oba-'yases k' !ek' !ipi,ahia qa-'s k!ip!ldes laxa xIx-ex-

75 sEmala t'.esEma qa^s lil k!ipts!alas laxa t!Eqwe""lats!e k"!imyaxLa.

Wa, gilnaxwa^mese x-ix^ede oba^'yas k- lipLalaasexs lae hex--idaEm
LlEnxstEnts oba^ya laxa ^wape. Wil, g-il'mese k!unx^ede oba'ya-

sexs lae et led k' !ip !ets laxa x'lx'ExsEmala t !esEma laaLasa gEuE-
masa tlEqwelaxa t!Ex"sose ax^edxa eg-ldzowe Eldzo le^wa^j-a qa's

SO LEp!aliles lax aLanalilasa tiEqwelatsIe k!miyaxLa. Wa, lii Sx^edxa
-'nEmsgEme t!Egwats!e Llabata qa^s qwelEyhidex t!Emakiya=yas.

Wa, la bElx'lilts !odEq qa^s la bElxEdzots laxa LEbele le''wa=va.

Wa, la bel^edEq qa hasdexwales. Wil, ^naxwaEm he gwex'^idqexs

mosgEmaeda t !et !Egvvats !e LlaLlEbata. Wii, gil-mese ^wFla la

85 belkwaxs lae S,x^e(laxaaxa ^nEmsgEme Liixabatsle Llabata. Wa,
he^misa Eldzo^maxat! le^wa^ya. Wii, lii LEpIalilasa le-'wa^yc. Wii,

laxae qwelEyindEX tlEmiikiya^yas. Wii, laxae aekilaxs lae bEl-

x^'ultsIodEq qa^s la bElxEdzots laxa le^wa-'ye. Wii, laxae aekilaxs

lae bel-edEq qaxs gwaqlElaaq aEltsIiila qa sEniiles liixes &wtisgE-

90 mase. Wa, gil^mese -'wrla la belkwaxs lae ax^edxa gEmse qa=s

g'axe lEx^iililas laxa nExwiila laq. Wii, laxae ftx^edxa k'!ak'!Ek'!o-

bane qa g-axes axel liix miiginwalihisa t !Eqwelats!e k' !imyaxLa. Wii,
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has been done, tlic two men who liavc picked up the red-hot stones

throw the
|
dry fern-leaves on the red-hot stones; and

||
after they 95

have done so, they take the frame and place it on top of the fern-

leaves.
I

They take the short cinquefoil-roots and ])lace them in the

square box,
|
then they put the frame into the box; and when

|
all

the short cinquefoil-roots are in, the woman gives four pieces of split
|

cedar-bark to the man, and he places them over tlie
||
short cinquefoil- 100

roots. Then he takes up tlie long cinquefoil-roots and throws them
on top of the

|
short roots, and the four pieces of split bark are a

mark between the short
|
and the long roots. As soon as the long

roots have all been put in,
|
the woman takes old mats and spreads

them
I

next to the square box. Wlien they are all
||
ready, the two 5

men take each one of the
|
buckets, each staiiding on one side of the

square box,
|
and they pour the waterover the long cincjuefoil-roots.

|

Wlien the water has aU been poured out of the buckets, they take

hold of
I

the old mats at each corner and throw them over the box in

which the roots are steaming;
||
and they only stop when many

|
old 10

mats have been put on as a cover, so that the steam can not come
through.

I

After they have covered it, the woman goes into a room
|

in the corner of her house where the dishes are generally kept,
|
and

gil^mese gwala laeda ma^lokwe k" !ek' !ipElg-is bebEgwanEm ax^edxa 93
gEmse qa^s lEXEyiradales laxa x'lx-ExsEraala t lesEma. Wa, gil-

^mese gwalExs lae ax^edxa k"!itk!idese qa^s paqEylndes hixa gEmse. 9.5

Wa, la bElxndxa t!EX"s6se qa^s laxat! bElxts!ahxs laxa k'limj'ax-

La. Wa, laEm bfilxEdzodalas laxa k' !itk' Ifidese. Wii, giPmese
^wllts !aweda t!EX"s6saxs laeda tslEdaqe tslasa motslaqe dzEXEk"
dEnas laxa bEgwanEme. Wa, k"atEyindalas lax okwa^'ya^yasa

t!Ex"s6se. Wa, la bElxElilaxa Laxabalise qa^s la bEixEynides laxa lOO
t!Ex"s6se. Wii, laEm awulgawa'ya motslaqe dEnatsa t!Ex"s6se

LE^wa Laxabalise. Wii, g'll-mese ^wFla la bslxa^ya^ya Laxabalisaxs

laeda tslEdaqe ax^edxa k" !ak' !ak' lobana qa^s la LEp!alilElas hlxa

mag'inwalllasa tiEqwelats'.e kMimyaxLa. Wii, g-il-mese 'wl^Ia la

gwilliliixs laeda ma^lokwe bebEgwanEm k. !5qulllaxa ^niil^nEmsgEme g
nenagatslii qa^s la Lax'walU liix ^wax-sanalilasa t!Eqwelats!e lilim-

yaxLaxs lae tsadzELEyintsa Hvape laxa okuj-a^yasa Liixabalise.

Wii, g'il^mese ^wllg'ilts !aweda ^wape hixa nenSgats !iixs lae dadEnxEnd-
xa k"!ak' !Ek'!obane qa^s nasEyindes lax okwa3'a^yasa la klalE-
yala Laxabalisa. Wii, iil^mese gwal nasaqexs lae ^wi^leda qleuEme

j^q

lc-!iik'!Ek"!obane niis-Idayoq qa k"!eses k'E^x^siileda kMalEla liiq.

Wii, g'il-mese gwal niisaqexs laeda tslEdaqe latslalll liixa otslalile

lax onegwilases g'okwe qaxs he^mae qluniilrt k'ax'k'aelatsa IoeI-

•qlwe qa's la k'oltslalTlElaq. Wii, liida '"nEmokwe bEgwanEm
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15 she passes them out. One of the men
||
takes the dishes from her,

and puts them down at the
|
left-hand side of the door of the liouse.

Then the
|
other man counts how many dishes there will be, for there

will
I

be one dish for each grou]) of six guests.
|
As soon as he has

20 counted them, he names the number of dishes required;
i|
that is,

the number of dishes that the woman passes out of the room.
|
As

soon as aU the dishes are out of the room, the woman
|
takes one

kelp bottle of oil for every two dishes; and when
|
the oil-bottles

and dishes have aU been taken out, one of the
|
men takes the fire-

2.5 tongs and with them strikes the mat covering of the
||
long cinquefoil-

roots. If the cover sinks down, the roots are done. If it does
|
not

stay down but jumps back, they are not done yet. (If tliey are

done,) he takes off
|

the mat covering, and a new mat is spread out.
|

The two men take hold on each end of the strips
|
of cedar-bark that

mark the level between the short and the long roots. They take them
30 all up and put them down

||
on the new mat that had been spread out.

After (the men) have done this, they
|
take their fire-tongs and push

them in. Wlien the legs of the tongs spread open,
|
they press them

together, and they lift out the short roots, and
i

they put them on
another new mat that lias been spread out;

|
and they only stop

35 taking out the roots when they are all out of the
||
box. Then the

two men put down their
|

fire-tongs and sit down on each side of the

15 k-ak'alaxa loslqlwe laxa tslfidaqe qa^s lii k'ag'alilElaq laxa

gEmxotstalilasa tlEx'iliisa tlEqwe^latsle g'okwa. Wii, laLeda ^nE-

mokwe bEgwauEm gElpax ^waxexxaasas l6Elq!weda klwele lax

c{!eq!aL!alasE^wa ^ual^nEmexLa loElqlwiisa bebEgwauEme. Wa,
giPmese gwala gElpaxs lae Lex^edEx ^wax^exLaasLasa loElq!we.

20 Wa, he'mis ^wax^exLeda loElq !wa k'olt lalelEmsa ts lEdaqe. Wa,
gil^mese ^wi^l5lt!ali}eda loElqlwaxs lae ax^'edaxaeda tslsdaqaxa ^nal-

^nEme ^wa^wade Lle^naqaeda maemalEXLa JoElqlwa. Wa, gil-mese
''wi-l5lt lalileda ^watts!a.la L!e-'na LE^'wa loElq!waxs laeda ^nEmokwe
bEgwanEm ax-edxa klipLalaa qa^s kwexsEmdes laxa nayEmasa

25 Laxabalise. Wii, gll^mese xiitayax-^idEXs lae L!6pa. Wa, gib'mese

k'!es xuta^yax'^idExs lae kMilx'a. Wii, lii hex^^idaEm let!etsE^we

nasEya-'yas. Wii, laxae LEp!alilEma Eldzowe ie'wa^ya. Wii,

a^misa ma^lokwe bebEgwauEm diidEbEndEx ^wax'sba^yasa .awtilga-

wa^ye dEnasa LE^wa t!Ex"s6se qa^s wegiLElodeq qa^s lii bElxE-

30 dzots laxa LEbele eUIzo le^wa^ya. Wii, gil^mese gwiilExs lae

ax^edxes k" !ek' !ipLalaa qa^s L !Enq lEqesexs lae &qale ^wax^sanodzEx-
sta^yasa k' lipLalaiixs lae k-!ip!ets laxa ts!Elqwa t!Ex"s6sa qa^s lii

k'lEbEdzots laxa ogii'la^maxat! LEbel EJdzo le^wa-'ya. Wii,

fll^mese gwal k'!Ipwults!alaqexs lae ^wi^lolts laweda t!Ex"sose laxa

35 klimj-axLa. Wii, lax'da^xwa ma^lokwe bebEgwauEm g'igalllaxes

k' !ek' !ipLalaa qa^s k!iidzEnolllex ^wax'sana^'yasa t!Ex"s6saxs lae
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short roots which are
|
on the new mat. Then they shake the steam 37

out of them,
|
taking up with both hands the short roots, and shaking

them while they are
|
holding them up. Then the short roots fall

down one by one, falling back
||
on the others; and before the two -10

men have done so a long time
|
the steam has all gone out. The

woman does the same with the long roots;
|

and when she has done
so, she takes the dishes and

|

puts the long cinquefoU-roots into them,
and the two men

|

put the short cinquefoil-roots into the dishes.

Wlien they have done so, they
||
take the oil-bottles and pour the oil 45

into the dishes containing the long roots
|
and the short roots; and

they measure so that the
|
oil of one bottle is put into two dishes.

After they have done so, they place
|
the dishes of long roots before

the chiefs, one disli for
|
each six of them; and when the chiefs have

received theirs,
||
they put one dish bfefore six of the common people.

|
50

Wlien they have been put down, the
|

chiefs tuck up the sleeves of

their shirts,
|
and after doing so they begin to eat. They take the

|

long roots with the right hand, fold them up with the thumb,
||
and, 55

when they have been made into a ball, they put them into the
|

mouth. They aU do it in this way; and the common people
|
eat

the short roots in the same way as the long roots are eaten.
|
After

they have had enough, those who have eaten the long roots and
|

those who have eaten the short roots take in their hands what is left

bElxEdzalllxa Eldzowe ie'wa^ya. Wa, dox^me k' !al6dEx k" lalElas. 37
Wii, laEm dax'^Itses -wax'soltslana^ye laxa t!Ex"s6se qa-s k' IiIeIbs lae

dzoxwalas. Wii, he'mis la ts!alts!anEmk ilatsa t!Ex"sosaxs lae teq !e-

laxeswaokwe. Wa, k'!ets!Emese gegillla ma^lokwe bebEgwanEmxs 4it

lae gwal klalEla. Wii, hiLa he=ma tslEdaqe he gweg-ilaxa Laxaba-
lise. Wa, giPmese gwalExs lae ax^ededa tslEdaqaxa loElqlwe qa-s

belts!alesa Laxabalise laq. Wii, leda ma^lokwe bebEgwiinEm bel-

ts !alasa t!Ex"s6se laxa loElqlwe. Wit, giPmese ^wFlaxs lae tix-etsE-

^weda ^wattslala Lle-na qa-s klungELEj-indalexa Laxaptsltila ioElqhva 45
LE^wa t!Ex"ts!flla loElqlwa. Wii, laEm mEnekwa ^nEme ^wa^wade
Lle'na liixa malEXLa loElqlwa. Wii, g-il-mese gwalExs lae k'ax-
dzamolilasa Laxaptslala loElqlwa liixa gugigEma^ye liixes q!eq!a-

Lalaena'yaxa ^niil-nEmexLa loqlwa. Wii, giHmese ^wilxtowa g'lg'i-

gama-yaxs lae k^ax-ItsF/wa bEgiilTda-'ye; hiEmxae q!eq!aL!alaxa 50
^niil-nEmexLa loqlwa. Wii, gilnnese ^'wilgallleda loElq!wiixs lae

hex'^ida^ma g'lg'igama^ye LleplEx^idEX obalts !anaH'ases qleqlESE-

na^ye. Wii, gil^mese gwalExs lae diixa, wii, la^me diisgEuidxa

Laxabalise ytses helk!5ts!ana^ye. Wii, lit k'!ok!oxsEmases qoma
laq. Wii, g'lPmese loxsEma Laxabalisaxs lae ts6q!usas laxes 55
sEmse. Wa, lii ^naxwaEm he gweg'ila LE^wa bEgullda-j^axs lae

t!EX"t!ak"xa t!EX"sost; gwegilasasix LElaxapgilxa Liixab&lise. Wii,

g'il^mese polCidExs lae ^wi-la^ma LEliixapg iixa Laxabilise LE-wa
t!Ext!akwaxa t!Ex"s6se tExsEmdxes anexsa^ye qa^s lii motElaq
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60 over and take it home
||
to their wives. Then they drink water in

tlieir liouses.
|
That is all about this. The long and the

|
short

ciiiqucl'oil-roots are given at great feasts to many tribes, for
|
they

are counted when chiefs count their feasts in rivalry.
|

65 (2) There is another way of cooking short and ||long cincjuefoil-roots

—

when they are boiled for a married couple and their children,
|
and

when they invite their brothers or sisters. First,
|
tlie woman goes

to get her
|

small kettle for cooking long and sliort cinquefoil-roots,
for there is only one way of cooking them. She

|
washes out the small

70 kettle: and when it is clean, she takes split
||
cedar-wood and meas-

ures the size of the bottom of the kettle with the
|

split cedar-wood.
She breaks tlie sticks and places tliem in the bottom,

|
six at the

bottom of the small kettle, and she places the same number cross-

wise over
I

those six whicli she first put in. After
]
she has ])ut

them in, they are in this way
75 kettle.

||
After she has crossed

the small kettle, 1 she takes

in the bottom of the small
the sticks in the bottom of

her basket containing the

long cinquefoil-roots, unties it,
|
takes a small dish and pours

some water into it until it is half fuU.
I She takes the long

roots out of the basket and
|

puts them into the water in the

SO small dish, and she
||
washes them. After she has done so, she

60 qaes gEgEnEme. Wa, al^mese nax^Idxa ^wape laxes gigokwe.
Wa, laEm gwal laxeq. Wa, laEm k!weladzEma Laxabalise LE^wa
t!Ex"s6se laxa ^wahise kiwelasxa qleuEme lelqwSlaLa^ya yixs

Layaasa glg'Egama^yaxs Lap!aases k!welats!Ets!a^ye.

(2) Wa, g'a^mes ^nEmx-^idala hH^mexsilaenexa tlEx^sose LE^wa
65 Laxabalise, yixs hanxLEntsE^wae qaeda hayasEkala le^wIs sasEme

Loxs Le^lalayiVe laxa ^nal^nEniwEyote. Wii, heEm gil ax^etso^sa

ts!Edaqaxs lae ax^edxes Laxape^'lats !eLe ha^nEma loxs tlEqwe^la-

ts!eLa ha^nEme qaxs ^nEmae gwalaasas,' yixs lae aek"!a ts!oxii-

gindxa ha^uEme. Wa, giHmese egigaxs. lae ax^edxa xokwe
70 k!wa^xLawa. Wa, la mEns^IdEX ^wadzEqlExsdaasasa haniEme, yisa

xokwe k!wa^xLawa. Wa, lii kok'oxsEndEq qa^s xiilxLEudales.i

q!EL!Ets!aqe lax oxLa^yasa ha^UEme. Wa, laxae gekiyiudalas i

hemaxat! ^waxeda gllxde xQlxLEndalayoseda q!EL!Ets!aqa. Wa,
lag\a gwalaxs lae gwala k' !aat !EXLa^yasa t!Eqwe^lats!e ha^uEma

75 (Jig-)- Wii, g-Ih'mese gwala k'!aat!EXLa^yasa t!Eqwe^lats!e ha-uEmu
lae ax^edxes Laxabatsle Llabata qa^s qwelEyindex tlEmak'iya^yas.

Wii, la ax^edxa lalogume qa^s guxtslodesa ^wape laq qa nEgoyoxs-

dales. Wa, lii bElx''idts!odxa Liixabrdise laxa hixabats!e Llabata qa%
bElxstEndes laxa ^wabEtsIawasa lalogume. Wa, lii belEltalaqexs lae

SO ts'.ox-wklEq. Wii, gll^mese gwiilExs lae bElx^ustEndEq qa^s la bel-
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takes them out of the water and
|

puts them on the frame in the 81

bottom of the kettle for cooking the long roots. She only
]
stops

putting them into the small kettle when they are heaped up high.

She pours on very Uttle
|
water, about half a cupful.

|
She takes a

piece of old mat and covers (the kettle) with it.
||
Then she tucks it in 85

all round so that it is tight, and so that not much steam
|
can come

out when (the water) begins to boil. After she has done so,
|
she

puts it on the fire; and when it begins to boil, she takes her
|
fire-

tongs and strikes the mat covering. Wlien it
|
stays down and does

not jump back, she takes it off the fire, removes
||
the mat covering, 90

takes the small dish and puts it alongside of the
|
kettle. Then she

takes the fire-tongs and pushes them into the
|

cinquefoil-roots whicli

are now done, picks them out and puts them into the small dish.
|

She only stops when they are aU out of the kettle. Then she
|
takes

up the steaming long roots, holds them up, and shakes them, until
||

the steam comes out. As soon as they stop steaming, she takes an
|
95

oil-dish, pours oil into it, and, after doing so, 'she
|

puts the dish vnth

the long roots in front of those who are to eat it.
|
She places the oil-

dish on the outer side of the small dish.
|
Then those who are to eat

the boiled roots begin to eat.
||
They take hold of them with the right 200

liand, and
|

press the roots with the thumb so as to make a ball.

dzots laxa kMaatlEXLa^yasa Laxape^lats !e ha^nEma. Wa, al^mese 81

gwiil bElxts!alaxa ha^nEmaxs lae Llakcmala. Wa, la xaLlEx^id

guq!EC[asa wiilaanawise lo^ nEgoyalada ^wape laxa dedagaats!e

klwa^sta. Wa, la ax^edxa k!ak'!obanedzEse qa^s nasEmdes laq.

Wa, laEm dzopax ewanti'yas qa amxes qa kleses XEULEla k!;iltsa- 83

leda k' !alEla laq qo niEdElx^widELo. Wii, gil-mese gwalExs lae

hanx'LEnts laxa lEgwIle. Wa, g'll^mese mEdElx^wIdExs lae ax^edxes

ts!esLala cia^s kwexsEmdexa nasEya^ye k!ak!obana. Wa, g'iPmese

xutEyax-'idExs lae hex'idaEm lianx'sEndEq laxa lEgwIle qa^s naso-

dex nasEya^yas. Wa, la ax^edxa lalogiime cja^s ha^nollles laxa Laxa- 90
pe^lats!e ha-uEma. Wii, la ax^edxa ts!esLala qa^s L!Enq!Eqes laxa

la L!opa Laxabalisaxs lae k"!ip!edEq qa^s la k!ipts!6ts laxa lalo-

gtime. Wa, Siamese gwalEXs lae ^wllg'iltslawa ha^nEme, wii, la

dax'-Idxa k"!alEla Laxabalisa qa-s dzox'ostalisexs lae kMilEliiq qa
lawalesa k' !alEla laq. Wa, g-iPmese gwal k- lalElaxs lae j\x^edxa 95
tslEbatsIe qa^s k!unxts!odesa Lle^na laq. Wa, g-il^mese gwalExs lae

k'l'gEinlllasa Laxapts!ala lalogum laxa LElaxapglLaxa Laxabalise.

Wii, lii k-ag-aliltsa ts!Ebats!e L!e'na hlx Llilsaxdza'yasa liilogume.

Wii, hex"-ida^mese daxweda Laxapelag'iLaxa h&nxLaakwe Laxa-

balisa. Wa, la diix-^itses helk- lots !ana^ye laxa Liixabalise qa^s 200
k!oxwises qoma liiq. Wii, giPmese loxsEmx'^idExs lae ts!Ep!ets
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2 Then they dip (the ball)
|
into the oU and put it into the moutli.

They keep on doing this
|
until they have liad enougli. Tiien they

drink some
|
water after eating the boiled long roots.

||

5 There are oidy two ways of cooking the long and sh ort cinquei'oil-

roots.
I

Only this teaches the common people tiieir low station,
|

when it is given in a feast, for the long roots are given to the chiefs

and the
|
short ones (to the others), for only chiefs eat the long

10 roots
I

and the common men eat the short roots.
||
That is all about

this.

1 Erythronium.—If the woman lias many Erythronium jdants, she

takes a large dish
|

and puts it down at the place wliere she
j
always

sits. With one hand she takes up the
|
flat-bottomed basket contain-

5 ing the roots and pours them into the large dish.
||
Then she goes to

get water in her bucket, and pours it into
|
the large dish contain-

ing the roots, and she moves them with her hands so that the
|

earth comes ofif. She washes them; and
|
after moving them with

her hands, she washes 'out the flat-bottomed basket.
|
Wiien it is

10 clean, she takes the roots out of the water and
||
puts them back into

the small-meshed fiat-bottomed basket. Wlien
|
tlie roots have all

been taken out of the washing-dish, she takes up the
|
washing-dish

at each end and pours out the dirty water outside of
|
the house;

and she brings it back again and puts it down
|

where it was before.

2 hlxa Lle^na qa^s ts!6q!uses laxes sEmse. Wa, ax'samese he gwe-
gile. Wa, al-mese gwalExs lae pol-ida. Wil, hiEm nax-ldxa =wa-

paxs lae LElaxapg'Exa hanxxtiakwe Laxabahsa.

5 Wa, maledala-me ha^mex'silaena^yaxa Laxabalise LEHva t!Ex"s6se.

Wii, laEm lex'aEm q !j\l^aLElatsa bEgiillda-'yaxes awalox-'unasnxs

hamgElIlae LE^wa g-igigama^ye laxa Laxapelaxa Laxabahse LE-wa
t!Eqwelaxa t!Ex"s6se, qaxs lex'a^maeda gigigama^ye LElaxapg'ixa
Liixabahse. Wa, la t!Ext!aqwa bEgwulida^3'axa t!Ex"sose. Wa,

10 hiEm gwal laxeq.

1 Erythronium.—Wa,Ma ax^edxa ^walase loq !waxs qlEyoLaeda tslE-

daqaxa x-aasx-Ent!e. Wa, g-axe k'ag-alllas hixes heniEnala-me
kiwaelasa. W^a, la k'loquUlaxa xaasx-Ent!aats!e t!o}t!ox"sEm le-

qlExsd lExa^ya qa^s la qEposasa x-aasx'Ent!e laxa -'willase loq!wa.

5 Wa. la tsex-^idxa ^wape yises nagatsle qa^s gaxe giiqlEqas laxa

xaasxEnt!ts!aleda Hvalase loqlwa. Wii, la golgElgeq qa lawaye
dzedzExsEma^yas. Wa, laEm ts!5xwaq laxes gweg-ilasaq. Wii,

gil^mese gwal golg'Elgeqexs lae ts!ox"sEmdxa LEqlExsde lExa-'ya.

Wii, giPmese ex'ts'.axs lae golostEiuliilaxa xaasx-Ent!e qa-'s lii

10 k-'.ats'.rdas liixa t !olt !ox"sEme LEqiExsd lExa-j^a. Wii, g-JPmese
^wi'losteila la ts!ok" x'aasx'Ent! liixa ts lilts !iiq lae diidsbEndxa
ts!ats!e '"willas loq!wa qa's lii guqodxa neqwa ^viipa liix L!iisana-

^yases g-okwe. Wa, gaxe .xwelaqa k-aeLElaq qa^s la k-ag'alilas

lax g-ilx-de k'aelats. Wa, laxae guxtslotsa 'wape laxa ts!ats!e

1 Continuert from p. 19S, ]im 22.
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Then she pours some water into the
||
large washing-dish, and takes 15

up in one hand tlic basket containing tlie roots
|
and pours them into

the dish. Slie leaves them there
|
until slie is ready to cook them.

She also changes the
|
water in which they have been washed for

clean water, and leaves the roots in it. Then she builds up
|
tlie fire

and goes down to the beach,
||
carrying in her liands a basket for 20

stones. She puts
|
stones into it; and when it is full, she carries it

on her back and puts the stones on the
|
fire. She continues doing

this if she has many roots.
|
WHien she has enough stones, she takes

her steaming-box
|
and places it ready by the side of the fire. She

draws fresh water
||
in her bucket and pours it into the steaming-box. 25

'W^^en
|

it is half fuU, slie stops ])ouring in water. Then she goes
|

with her bucket to draw more water, and puts it down by the side

of the stoaming-box;
|
and after doing so, she takes her tongs and

puts them down.
|
Now everything is ready. Wlien the stones of the

fire are red-hot,
||
she takes the fire-tongs, and also the bucket with 30

water
|
that stands by the side of the fire. Slie is going to dip the

red-hot
|
stones in it, and she takes up the red-hot stones with the

tongs.
I

She quickly dips them into the water in the bucket, until tlie
|

ashes that stick on tliem come off. She puts them into the water in

the steaming-box,
||
and she continues to do so. As soon as the water 35

^walas loq!wa. Wa, lit kloqiililxa x'ansx'EntlaatsIe LEqlExsd 1e- 15
xa^ya qa^s giixstEndes laxa loqlwa. Wtl, tVmes la he gwestalila

lae xwanalfilax LlobasLas, yixs lamaaLai iJayodEq laxa ex'stowe
^wapa ylx la axstalilatsa ts!okwe x^aasxEntla. Wil, lil lEqwela-
x''idxes lEgwIle. Wii, lii lEutsIes laxa i> !Ema=is:ises gokwe d:ik!o-

tElaxa lExa^ye qa^s t!agats!exa tIesEme. Wil, la t!axts!alasa t!e- 20
sEme laq. Wa, la qotlaxs lae OxLosdesaq qa^s la xEx"Lalas faxes

lEgwIle. Wil, lii hanalExs cjIeuEmaes cjIolasoLe xaasxEntla.
Wa, g-il^mese heb'e xEgwanEmas t!esEm::xs lae ax=edxes q!6lats!e

qa g-axes gwallt hanolisxa lEgwIIe. Wa, latsex-'idxa ^WE^waplEme
yises nagats!e qa's lii giixtslalasa -wiipe laxa q!6lats!e. Wii, g'il- 25
^mese nEgoyoxsdiilaxs lae gwal giixtslalaq. Wa, laLa laEm et!ed

tsex-^itsa nagats!e laxa ^wilpe qa ha^neles q !6ts IftllltsE-'wa. Wit,

giPmese gwalExs lae ax'edxes k'lipLillaa qa gaxes katleJa. Wii,

la^me ^naxwa gwiilila. Wii, g'llnnese memEultsEmx-'ideda XB''x"Lala

t!esEmxs lae ax'edxa k!ipLiilaa. Wa, he'mesa ^wabEts!alIle naga- 30
ts!ii cpi liis ha'niillsxa lEgwile. Wa, heEm habasLEsexa xIxexse-
mala tIesEma. Wii, lii k'!Ip!ldxa xIXExsEmiila t!esema. Wii, la

hanax^wld hiipstEnts laxa ^wabEts!awasa nagatsle qa lawalesa
gQna-3'e k!utsEmeq. Wii, lii k!ipstEnts liix nvabEts !awasa q!olats!e.

Wa, ax'sa^mese he gweg-ilaq. Wa, g'il^mese mEdElx^wIdeda ([!ola- 3,3

750.52—21—35 ETH—I'T 1 35
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36 in the steaming-box begins to boil,
|
the woman takes the flat-

bottomed basket, takes the
|
washed roots out of the dish, and ])uts

them into the flat-bottomed basket.
|
As soon as all the roots are in

the flat-bottomed basket, she
|

puts the basket with the roots into

40 the boiling
||
water. After she has done so, she again takes up her

tongs,
I

picks up red-hot stones, dips them into the
|
water in the

bucket, and puts them in all around the sides of the
|
basket con-

taining the roots. She does not put in really many
|
red-hot stones.

45 Then the water begins to boil;
||
and it does not boil a very long time,

before the
|
roots are boiled to pieces. Then the woman takes hold

on each side of the
|
basket with roots, and she puts the basket into a

large
|
dish. She pours out the water that was in the dish, and

|
lets

the liquid drain off. For this purpose she puts (the roots) into the

50 large dish.
||
Then she takes a small dish, puts it down, and also oil

|

and spoons; and when everything is ready, she takes up with one
hand

|
the basket containing the roots and lifts it out of the large

|

dish. Then she pours the boiled roots into a
|
small dish, from which

tliey are to be eaten. Wlien the dish is fuU, she stops pouring them
55 in. She

||
takes oil, and pours on much oil, and she only

|
stops

pouring on oil when (what is in the dish) is a thick paste. Then she

stirs it with a
|
spoon, and gives the spoons to those who are to eat

|

36 ts!axs lae &x^ededa ts!Edaqaxa LEq!Exsde lExa^ya qa^s la k!astalaxa
ts!6kwe x'aasxEntla qa^s la k'!ats!alas laxa LEq!Exsde lExa^ya.

Wa, g-il^mese ^wPlosa x'aasx'Ent!e laxa LEq!Exsde lExa^ya lae h^n-
stEntsa xaasx'Ent!Ets!ala LEqlExsd lExa^ya laxa maEmdElqiila

40 ^wapa. Wa, giPmese gwalExs l.ie et!ed ax-edxes k'!lpLahia qa^s

etiede kMipledxa x'lXExsEmala tlesEma qa^s hftpstEndes laxa

^wabEtsIawasa nagatsle. Wa, k"!Ipstales lax ewantVyasa x'aasxEn-
t!Ets!ala LEqlExsd lExa^ye. Wa, k!est!a ahxEm qleuEmeda k!ip-

stanas x'ixExsEmala tIesEmaxs lae alax'^id maEradElquleda ^wape.

45 Wa, kMestIa alaEm geg-ilil maEmiJElaqulaxs lae xas-'ideda q!olkwe
x'aasxEnt!a. Wa, a^mese la k- !ak' logwaanodeda tslEdaqaxa qlolkwe
x'aasxEnt!Ets!ala LEqiExsd lExa^ya qa^s htlnts!5des laxa ^walase

loqlwa, ylxs lae guqEwakwe q!ots!ax-(laq ^wapa. Wa, la^me

x'ats!ax ^wapaga^yas laxes la gwets!awas laxa ^walase l6q!wa. Wa,
50 la a,x^edxa hilogume qa^s g'axe k'ag-allhis. Wii, he^'misa Lle^na

LE^wa k'ak'Ets '.Enaqe. Wa, gil^mese ^wl^la gwallla lae k- lox^'wiilts !od-

xa xaasx'Ent!aats!e LEqiExsd lExa^ya laxa ^walase x'ats!aats!e

loqlwa. Wa, lit qEpasasa qlolkwe x'aasx'EntIa laxa x'aasxEntga-
atsle lalogiima. Wa, gll^mese qotlaxs, lae gwal giiqa. Wa, la

55 ax^edxa Lle^na qa^s k'.unqlEqesa qleuEme Lle^na laq. Wa, al^mese

gwal klunqasa Lle^na laqexs lae gEnk'axs lae xwetElgesa katslE-
naqe laq. Wa, la^me ts lawanaesasii k-ats lEnaqe laxes x"aasx"Entg"6t-
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the boiled roots. Then they begin to eat with
|
spoons, and they

eat much oil with them, because the roots are bitter.
||
Therefore they 60

put much oil on,
|

so that they may not taste bitter. After they have
eaten enough,

|
they drink a little water. This is the manner in

whicli
I

in former times the Indians boiled the Erythronium-roots.

They were
|
used by the Indians at feasts given to many tribes.

That is all about the
||
one way of cooking them.

|

65

Boiled Erythronium.—Now I will talk again
|
about the way they 1

are cooked at present, for at present the Erythronium-roots are

boUed;
|
and they are kept by the woman who digs them and put

|

into baskets, and they are dried in the sun by those who gather many
of them where they grow in

||
great quantity. First of aU, the woman 5

takes a kettle and
|
washes it out with water. Wlien it is clean, she

takes the
|
basket with Erythronium-roots, unties the top, and takes

ofif
I

the dry grass covering. She takes a dish and
|

puts it down
where she is sitting. Then she puts the roots into it,

||
and she pours 10

on some water. As soon as the top of the roots is covered,
|
she stirs

them with her hands so that the soil may come off;
|
and when the

water in which they are beingwashed is dirty, she takes out the
|
roots

and puts them into another dish which stands on the floor.
|
Wlienthey

have all been taken out, she pours out the dirty water in the corner

of the
II
house and she washes the dish.

|
Wlien it is clean, she puts 15

Laxa qlolkwe x*aasx'Ent!a. Wa, lax'da^xwe ^yos^itsa k'akEtslE- 5S

naqe laq. Wa, laEm heq!ek'!Edzeseda L!e^na qaxs malaeda
x-aasx-Ent!axs q!olkwae. Wa, hij^mis lagilas q'.eqElaxa Lle^na 00

qa k'leses plEgEla nialp !aena^yas. Wa, gll^mese pol^IdEXs lae

xaLlEX'^id nax^idxa hSlale ^wapa. Wa, heEm hfVmex-silaenesa

gildzEse baklumxa xaasx-Eut'.e. Wa, la kIweladzEmxa qleuEme
lelqwalaLa^ya yisa g-UdzEse bakliima. Wa, laEm gwal laxa ^uEm-
x'^idala ha-mexsihieneq. 65

Boiled Erythronium. —Wii, la^mesEn edzaqwal gwagwexs-alal 1

laqexs ha^mex'silasE^waasa ale ^nala, yixs h&nxxEndaaxa xaasx'EU-

t!e qaxs axelaso^maeda tsIoyauEmasa tslEdaqe qa% la axEmtslo

laxa LlaLlEbate, yixs ex^^mae xiiaso^sa qlEyaLaqexs lae tslosax

qiayasas. Wa, he^mis g'il ax^etso^sa tslEdaqes h&nxxanowe qa^s 5

tsloxiig-indesa ^wape laq. Wii, glPmese eg'lg'axs lae ax^edxes

x'aasx-Ent!aats!e L!abata qa^s qwelEyindeq. Wa, la, axodEx
tslak-tya^yas letElxLo k'letlEma. Wii, lii ax^edxa l6q!we qa^s

k-iig-aliles laxes kiwaelase. Wii, lii k-!ats!6tsa x-aasx-Ent!e laq.

Wa, lii giiqlEqasa ^wape laq. Wii, gll^mese tlEpEle okuya'yusa 10

x'aasx'Entlaxslae g'olg'Elgeses e^eyasowe laq qa lawayes dzedzEX"-

sEma^yas. Wa, g-il^mese nex^wideda tslixsas ^wapa lae golostEndxa

X'aasx-Eutle qa^s la goltslots hixa ogiVla^me loqlwa k'aela. Wii,

g-Il^mese ^wi-losa lae qspEWElsaxa neqwa ^wapa lax onalasases

g'okwe. Wa, lii, tsIoxQglntsa ^wiipe liixa ts!ats!e loq!wa. Wii, 15
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17 the roots back into it
|
and jiours some more clean water on them.

Then she stirs them again with her
|
liands, and again she changes

the water that she poured on last.
|
Now the roots are white when they

20 have been washed.
||
She poui-s some water into the kettle until it is

half I'uU.
I

Then she puts it on the fire; and when the water begins to

boil,
1
she takes up the dish with the roots and

|

pours them into the

boiling water in the kettle in which tlie roots are to be cooked.
|

25 Wlien they are aU in, she lets them boil.
||
She takes a cedar-stick and

stirs them; and when
|
they have boiled to pieces, she takes the

kettle off of the fire, for they are done. Then she
|
takes oil and

pours much of it on tlic roots. She takes her
|
spoon and stirs (the

roots) so that the oil
|
and the water and the boiled roots are all

30 mixed. After
||
stirring them, she takes spoons and distributes tliem

among
|
the guests who arc to eat the boiled roots. She puts the

|

kettle in which they were boiled in front of the guests, and
|
they

begin to eat with the spoons out of the kettle. After
|
eating, they

35 drink a little water. That is all aljout this.
||
This kind of cooking

is used for inviting many tribes.
|

—
]

1 Raw and Baked Erythronium (1).—Some
|
women and men eat the

roots raw when it is a hot day, for
|
the Erythronium-roots are cool

16 g'il^mese la eg'ig'axs lae xwelaqa goltslotsa x'aasxEntle laq. Wii,

hixae guqiEqasa exstowe ^wap laq. Wii, laxae golg^Elgeses

e^eyasowe laq. Wii, la^me LlayodEq laxeq ylsa ale guqlEgEms
^wapa. Wii, la^me la ^niEh'mElsgEma x'aasx'Ent!iixs l;)e ts!okwa.

20 Wa, lii guxtslotsa ^wtipe laxa hanxLanowe qa nEgoyoxsdallsexa
^wapaxs lae hanxxEnts hlxes lEgwIle. Wii, gll^mese mEdfilx-
^wldExs lae k'tlgilllxa lo()!we la g-Its!Ewatsa x^ii.isx'Ent!? qa^s lii

guxstEnts liixa la maEmdElquIaxa x'aasx'Eut.'Egi^latsle hanxxa-
nowa. Wii, g'il^mese ^wPlastaxs lae wax'dzala maEnulElqula.

25 Wii, lii ax-'edxa k!wa-'xLawe qa^s xwetes liiq. Wii, glPmese xiis^i-

dExs lae lianxs^EndEcj laxes lEgwIle qaxs lE^mae iJopa. Wii, lii

&x^edxa Lle^na qa^s kluqlEqesa qleuEme haq. Wii, lii ax^'edxes

k'atslEuaqe qa^s xwet!edes laq qa alaklalise lElgowa Lle^na

LE^wa ^wiipaliis Lo^ma xasa xaasx'Entla. Wii, g'iPmese gwiil

30 xwetaq lae ax^edxa k'ak"Ets!Enaqe qa^s tslEwanaeses laxes x'aas-

x'Eutg'otLaxa hanx-Laakwe x"aasx'Ent!a. Wii, a^mise hanxdza-
molllasa x-aasx"Ente^]ats!e hanxLanowa liixa Le^iiiuEme. Wii,

lax-da^xwe ^yos^wultslalaq laxa hiinxxanowe. Wii, g'il^mese gwa-
Iexs lae xiiLlEx-^Id nax^idxa ^wiipe. Wii, laEm gwiil liixeq. Wii,

35 laEmxae Le^lalayoxa qlenEme lelqwiilaLa^ya he gwekwe ha^mex'si-
laena^yaq.

1 Raw and Baked Erythronium (1).—Wii, la^mesLa k-!Elxk!axso^sa
waokwe tsledaqa LE^wa bebEgwiinEma, yixs ts!Elqwaeda ^niila qaxs
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inside wlion they are eaten raw, and they have a
|
milky taste. That

is the only time when it is thus eaten. That is all
||
about this. 5

(2). There is another way of preparing them, when they are baked
in

I

hot ashes. The Erythronium-roots which are baked in ashes are

not washed.
|
The woman takes her tongs and

|
digs a hole under the

side-pieces of her fire. When
||
the hole is deep enough, she takes a 10

handful of roots and puts them
|

into the hole. When they are

nearly level with the top of the
|
hole, she takes her tongs and

|

covers them with ashes. She does not leave them there very long,

before
|
she uncovers them witli her tongs and takes them out.

Then she puts them down by the side of the fire.
||
Wlien all those 15

that have been buried in the ashes have been taken out, she takes her

oil-dish
I

and pours some oil into it, and places it in front of the one

who is going to eat the
|
baked roots. She puts the baked

|
roots

on a mat, from which they are to be eaten; and she spreads (the mat)
|

in front of the one wlio is to eat (the roots) and puts them on it.

Then he takes the roots,
||
rubs off with his thumb the aslies that are 20

sticking to them, and,
|
after doing so, he dips them into oil and puts

them into his mouth.
|
He continues doing so while he is eating the

baked
|
roots. After that, he drinks water; and

[
after drinking, he

^wudaqaeda x-aasx-Entlitxs qlEmkwasE^waaxs k-lElx'ae. Wa, lii 3

dzEmx"p!a. Wa, la^me lex-aEni q lEmkwax'dEmq. Wa, laEra gwal

laxeq

.

5

(2). Wii.g'a'^mes^nEmx-^idrda gwegihisEq yixs dzamesasE^wae laxa

tslElqwa gii^ni;/ya. Wa, la k!esLal ts loxwasE^veda x-aasx-Ent!axs

dzamedzEkwae laxa gu^na^ye. Wa, he^Em ax^'etso^ses ts!esLala qa^s

^la]) lulisexa awaba-'yasa k-adEnwa^yases lEgwile. Wa, gil^mese

wflnqEle ^lapa^yasexs lae k- !ax-^Id laxa x'aasx'Entle qa^s k'lats lodes 10

laxes ^lapa^ye. Wii, g-il-'mese Elaq ^nEmalcEya LE^wa ewaneqwiises

^lapa^ya okuya^yasa x'aasxEntlaxs lae ax^edxes ts!esLala qa^s

dzEmk'Eylndesa gu^na^ye laq. Wa, kMestle alaEm gaesExs lae

lotledEq yisa ts!esLfda qa^s k-!rigalllEleq laxa onalisasa lEgwile.

Wa, gil^mese ^wl'loqalisa lax dzamedzasaq lae ax'^edxes ts!Ebats!e 15

qa^s klflntslSdesa Lle^na laq. Wii, lii k-agimlllas laxes x'aas-

x'Entg-otLaxa dzamedzEkwe x'aasx'Entla. Wii, lii kliidzixtsa dza-

medzEkwe x-aasx-Ent! liixa ha-'nuidzowe le-'wa^ya qa^s LEpdzamo-
llles la k-!adzayaats. Wii, lii diix-^id liixa x-aasx-Ent !e qa^s

dewiilexa gu^na^ye k!wek!utsEmeq yises qoma. Wii, g-Il^mese 20
gwalExs lae ts!Ep!its laxa L!e-na qa^s ts!6q!uses laxes sEmse.

Wa, ax'sa^mese he gweg-ilaxs lae x'aasx-Entg-Exa dzamedzEkwe
x-aasx-Ent !a. Wii, gih'mese gwiilExs lae mix^Idxa ^vape. Wa,
g-il^mese gwal naqaxs lae hiimsgEmd laxa Hvape qa^s hamx'tsla-
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25 takes a mouthful of water, squirts
||

it into his hands, and washes
thcni off. Now it is done.

|
This is not given at a feast to many

tribes.
|

1 Boiled Lupine-Roots.—The woman takes her
|
small kettle, washes

it witli fresh water,
|
and, when it is clean, she takes her small

basket and
|

goes down to the beach of her house. She picks up
5 some fresh

||
medium-sized stones, puts them into lier small basket,

and, when
|
she thinks she has enough to jnit into the bottom of lier

small kettle, she carries
|
them up into tlie liouse, and she puts them

down next to the
|
kettle in which the lu])ine is to be cooked. Slie

takes some fresh stones
|
and puts them into the bottom of the small

10 kettle; and wlien they are all in,
||
she takes the lupine-root basket,

unties tlie top,
|

and takes out the roots and
|

puts them on the

stones in tlie bottom of the small kettle.
|

She continues doing so,

and only stops when it is heaping full.
|
Then she takes some dead

15 grass and covers it over,
||
and tucks the grass in all around, so that

the steam comes through it
|
when the water begins to boil. She

takes a shell of a large horse-clam,
|
dips out water in it, and ])ours it

over the dry grass cover.
|
She puts on four shells of water.

|

After

20 doing so, she puts the kettle with the lupine-roots on tlie
||

fire. The
reason why she pours the water on is because she

|
wishes tlie roots

to be wet, so that they may not get burned. Then it begins to boil,
|

25 nEndes laxes e^eyasowe qa^s ts lEnts lEnx^wIde. Wa, lawesLa gwal
laxeq. Wii, hiEm k" !es klwehidzEm laxa lelqwahiLa^ye.

1 Boiled Lupine-Roots (Hanxxnnk" qlwa^ne).—Wa, lieEm a,x^ets5^sa

tslEdaqes hu^nEme. qa^s tsloxuglndeq ylsa ^WE^waplEme. Wa^
gil^mese egigaxs lae ax^edxa lalaxame qa^s la dalaqexs lae

jEntsles lax LlEiiiti^isases g'okwe. Wa, lit xEx^wIdxa alExsEme
5 h&^yal^a tlesEma qa^s xEx"ts!ales laxa lalaxame. Wa, g-il^mese

k'otaq laEm helala lax xEq liixLsilyases ha^iiEiiiaxs 1. e k'lox^wusde-

sElaq qa^'s lii k' logweLElaq laxes gokwe, qa^s kMdgunoliles laxes

q lunse^lats leLe ha^nEma. Wii, lii xEx^wiiltsIodxi alExsEme tlesEma
qa^s la xEqliixLEudalas laxa ha^nEme. Wii, giPinese -wilts !axs

10 lae ftx^edxes qlunyatsle Llilbata qa^s qwelEyhidex t!Emiigimas.

Wii, lii LEx^wultslalaxa qlwa^ne hixi, q!iinyats!e Llabata qa^s la

LEx^uylndiiles liix XEq IiixLa^yexa q !unse-lats!eLO ha^uEma. Wa, la

hnnal LEx-'ts!iilas. Wii, al'mese gwiil LE.x'uyimlalasexs lae Lliik'E-

miila. Wii, lii ax^edxa lelslxLo k'letlEma qa^s tslak'Eylndes laq.

15 Wii, lii dzopax iiwe-'stils qa kleses alasm k'Ex"saled,i k'liilEla laq

qo mEdElx^wIclLo. Wii, la ax^edxa xalaesasa ^wiilase niEtlanti^ya

qa^s tsex'^ides liixa ^wape qa^s giigELEyindes laxa tsIak'Ema^yas.

Wii, lii niEwexLeJa -'wiipe laxa -willase xiilietsox mEt!iina-yex

Wii, gil^mese gwiilExs lae luinxLEiits Laxes q!unse4ax'dEmaLe
20 lEgwIla. Wii, heEm lag'ilxs guqasi ^wape liixa tslaksma^yaxs

^nekae qa klunqes qa k'leses x'lx^eda. Wa, la mEdElx^wida.
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and she lets it boil until the liquid is almost dried up.
|

Tliey know 22

that the liquid has dried up when
|
the steam ceases to come tlirough.

Then she takes tlie small kettle off the fire,
||
and they are done. 25

She does not take off the cover immediately,
|
because she wishes the

roots to be steamed. Wlien the steam stops
|
coming through, she

takes off the top covering, takes her small disli
|

and puts it down
close to her seat, where she has been coolving the roots.

|
She takes

the tongs, picks up the lupine-roots which are in the
||
small kettle, 30

and she puts them into the small dish.
|
As soon as all the roots are

out of the kettle,
|
she takes her oil-dish and pours some oil into it.

|

After doing so, she puts it into the small dish containing the lupine-

roots, and
I

places it in front of those who are to eat the boiled

roots.
II
Then tliey take out the roots, one each, for

|
they are long 35

pieces; and they do not boil to pieces, although the roots in the

kettle have been boiling a long time,
|
for they always remain whole.

|

They put the liqiine-roots lengthwise into the dish, and
|
they dip

one end into tlie oil in the oil-dish, and they bite off
||
the ends when 40

they are eating the lupine-roots. They continue doing so while
|

they, are eating; and after they have finished, they drink water.

Now
I

they do not get drunk and they do not get sleepy
|
after

eating lupine-roots. That is all about this.
|

Wa, he^mis wawasElil maEmdElqiilaxs k!es-mae Ismx^wlde ^wapa- 22

las. Wa, he^mis ^ma^malt !ek' lesexs lae lEmx^wIde ^wapalasexs lae

gwaia k'lalEla. Wa, hex^^ida^mese hanx-sEndxa q!unse^lats!e

ha^nEma. Wa, laEm Llopa laxeq. Wa, la k'les hex^^ida lawEyo- 25

dEX tlak'Ema^yas qaxs ^nek'ae qa kunyadlles. Wa, lietla la gwtll

k'!alElaxs hie lawEyodEx tlak'Ema^yas. Wa, la ax^edxes lalogume
qa^s g"axe k"ag"alilas laxes k!waelasaxs q!unselaxa q!w;'/ne. Wa,
lii fix-edxes ts!esLala qa^s k'!ip!ldes laxa q!wa^naxs LEx"ts!ae laxa

q!unselats!e lia^nEma qa^s lii k'!ipts!alas laxa lalogume. Wa, 30

g'll-mese ^wllgilts laweda qlwa^ne laxa q lunse^hits !e ha^nEmaxs lae

Sx^edxes tslEbatsle qa^s k liinxts lodes i. L!e^na laq. Wa, gil^mese
gwalExs lae k'aneqwas laxa q !unsq Iwliyats leLe ialogtima. Wa, la

k'agEmlllas laxes q liinsq IwaswutLaxa h^nx-Laakwe qlwa^ne. Wa,
hex'ida-'mese dax'^IdEX'da^x"xa ^nal=nEmts!aqe laxa qlwa^ne qaxs 35
gllsg ilt!ae qaxs hewaxae xas'idExs wax'-mae la gegilil maEindEl-
quleda q lilnse-latsle hanxLanowa, yixs ax^sii^mae sEnales ogwi-

da^ye. Wa, a^mese dolts !6yo laxa q!unsq!wayats!e laloguma qa^s

LlEnxstanowe laxa tslEbastslala L!e^na. Wa, a^mese qlEg-ex^be-

soxs lae q!unsq!\vas^eda. Wa, ax'sa^mese he gweguhixs lae 40
q!unsq!wasa. Wii, g'lPmese gwala lae nax^Idxa ^wape. Wa, laEm
kleas gwegilats k'les wQnaPlda. Wa, liJxae k!es bEqhiHda ylxs

lae gwal (jlunsqlwasa. Wa, laEm gwal laxeq.
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1 Steamed Lupine-Roots.—Tlicy
|
build a fire in the same way, and

the woman goes to get stones in the same way, as they do when
|

they build a fire for steaming the short cinquefoil-roots; and only
this is different, that

|
slie takes green grass and skimk-cabbagc

5 leaves to place
||
on the red-hot stones when they are ])laced in the

steaming-box,
|
and that they put red-hot stones into the steaming-

box.
I

Wlien there are enough, the woman takes the green
|

grass

and ]>uts it on the red-hot stones; and when
|

there is a thick layer

on tliem, she takes the skunk-cabbage leaves and places them flat on
10 the

II
fresh grass; and when there are many layers of this,

|
she takes

her digging-stick for digging clams and pokes holes
|
througli the

skunk-cabbage leaves. After making many
|
holes, she takes her

basket with lupine-roots, unties the
|
top, and takes out the roots,

15 which she places
||
on the skunk-cabbage leaves. Wlien she thinks

there are enough,
|
she takes a bucket with water and empties it over

the roots.
|
Wlien (the water) has all been poured out, she takes old

mats and
|
covers up the box, so that the steam shall not come

through. She leaves it that way for a long time.
|
Sometimes she

20 leaves it there until mid-day, if she began
||
cooking in the moi-ning.

Then she takes off the cover, takes her
|
small dish and puts it down.

She takes her tongs and takes out
|
the steamed lupine-roots, puts

them into the
|
small dish from which the roots are to be eaten; and

1 Steamed Lupine - Roots (^nEg'Ek" qlwa^ne).—Wa, hcEmxaa gweg'i-

laxs lae lEcjwcla loxs lae xE^x"LEntsa tIesEmes gweg'ilasaxs lae

lEqwIla qa ^nEg^asxa t!Ex"s6se. Wa, lex'a^me oguqalayosexs lae

ax^edxa IehIeuxexlo kMetlEma LE^wa k-!Ek'!aok!wa qa ts!ak-!es

5 laxa x-ix^ExsEmala t!esEmxs lae k'!lpts!6^yo laxa q!o^lats!e. Wa,
he^maaxs lae k!ipts!alayowa x'lx'ExsEmala t!esEm laxa q!o^lats!e.

Wa, g'iPmese helats!axs lae ax^cdeda tslEdaqaxa lEnlEnxEXLowe
k'letlEuia qa^s lEx^alodales laxes x'lXExsEmala t!esEma. Wa, g"il-

^mese wak!waxs lae ax^edxa k!Ek-!aok!wa qa^s paqiiyindales laxa

10 lEnlEuxEXLowe k!et!Ema. Wa, glpEmxaawise qlex'dzEkwalaxs
lae ax^edxes kMilakwexes dzegayaxa g-aweq!anEme qa tslEx^wflm-

x^soles laxa pax"ts!S, k'!EkMa5k!wa. Wa, g'lPmese q!edzEqe
ts!Exwa^yasexs lae ax^edxes q!unyats!eye Llabata qa^s qwelEyindex
t!Emak'Eya^yas. Wa, la LEx^wultsIalaxa qlwa^ne qa^s laLExiitsIo-

15 dalas laxa pax"ts!a k'lEkMaoklwa. Wa, g-il^mese hela lax niiqa-

^yasexs lae ax^edxa 'wabEts!allle nagatsia qa^s tsadzELEyindes
laq. Wa, gll^mese ^wilg-llts!axs lae ax^edxa k'!akMEk!6bane qa^s

nasEyindes laq qa k'leses k"Ex"sale klalEla laq. Wa, la gael he
gwaele. Wa, la ^nal-nEmp!Ena nEqalag'ila he gwaele, ylxs gag"aa-

20 lodaaqexa gaala. Wa, lit nasodEx nasEma^yas. Wa, la ax'edxes

lalogiime qa^s k^agallles. Wa, la ax-'edxes tsIesLala qa^s k- !ip lides

laxa ^nEgEkwe qlwr/na qa^s la k'!Epts!ala laxa q!fmsq!wayats!eLe
laloguma. Wa, gil^mese he}ats!axs lae Sx^edxes ts!Ebats!e qa^s
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when enough are in it, she takes an oil-disli,
|

pours some oil into it,

and, after doing so, slie puts the oil-dish on tlie
||
steamed roots and 25

puts it in front of those to whom she is going to give to eat.
|
Those

wiio are eating the luinnc-roots take them
|
and dip tlic ends into

tlie oil, and
|

put tlie roots tliat liave oil at the end into the mouth
and bite tlicm off and chew them.

|
As soon as they swallow the roots,

tliey di]) tlie end
||
again into oil and ])ut it into the mouth. They

|
30

chew it, and those who eat the lu])ine-roots
|

take up another one,
and do as they did

|
before when they began to eat the

|
roots.

After eating, they drink much water.
||
That is all about the lujtinc- 35

roots.
I

Carrots (1).— (After the woman has gathered carrots,) she takes fire- 1

wood and builds up tlie fire.
|
After building tlie fire, she takes her

small basket and goes
|
to get stones on the beach. She puts the

stones
I

into her small basket, just enough so that she can carry
them.

II
Then she stops putting in stones and carries the basket on 5

her back
j
up the beach into the house, and she

|

puts it down by
the side

|
of the fire. Then she takes out the stones and puts them

on top of
I

the fire. 'VMicn there are many carrots, there are also

many
j
stones. Wlien she has enough stones, she takes her

jj
large 10

basket, goes down to the beach, and at high-water mark picks up

k!Onts!odesa L!e^na laq. Wa, la gwalExs lae k-ak-Eyints laxa
^nEgEkwe qlwa^na. Wa, la k'ax'dzamolTlas laxes q lunselag'ilaxa 25
qlwa^ne. Wa, la ^nEmax'^id dax-^Ideda q Iiinsq !wasLaxa q!wa^ne
laxa qlwa^ne qa^s LlEnxstEnde oba^yas laxa Lle^na. Wa, la

LlEngeLas laxes sEmsexa Lle^nabalaxs lae qlEk'odEq qa-'s malcx-
^wideq. Wa, giPmese nEx^wIdqexs lae et!ed LlEnxstEnts uba^yas
laxaaxa Lle^na qa^s LlEngeLes laxes sEmse. Wa, laxae malex^wi- 30
dEq. Wa, g'll^mese ^wFla q!unsq!was^idxa ^nEmtsIaqaxs lae et!ed

dax'^idxa ^nEmts!aqe gfltia qlwa^na. Wa, iiEmxfiawise naqsm-
g'lltowi'lalaxes gilxde gwa^^nlalasa ylxs la g II q !unsq !was^icLxa

qlwa^ne. Wa, g'il^mese gwala lae nax-'ldxa q!enEme ^wapa. Wa,
lawisLa gwal laxa qlwa^ne. 35

Carrots (1).'—Wa, lii ax^edxa lEqwa qa^s lEqwelax--Idexes lEgwIle. 1

Wa, gIPmese gAval lEqwelaxs lae ax^edxes lalaxame qji.^s la

xEC[was t!esEma laxa LlEma^ise. Wa, la xEx"ts!al;isa t!esEme
laxes xEgwats!e lalaxama. Wa, ti-mise gwa^nala qa^s lokwesexs
lae gwal xEx"ts!ala,sa t!esEme laq. Wa, la oxLEX'^idEq qa^s la 5

oxLosdesElaq qa^s lii oxLaeLElaq laxes gokwe qa^s la oxLEn6lis;^s

laxes lEgwIle. Wa, la xEx-'wults Ifilaq qa^s la XE^x^Lfihix-^'Ide laxes

lEqwela^ye. Wa, g'iPmese qlenEmeda xEtxEtlaxs lae qlenEm^Em-
xacda t!esEme. Wa, glh'mese helala t!ei5Emrsexs lae ax^edxes
^walase lExa^ya qa^s lii laxa LlEma^ise qa^s lii lExaxa ts!rits!Es- 10

1 This follows the description of the gathering of roots, p. 201, line 21.
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11 tlead eel-grass,
|
which she puts into her large eel-grass-carrying

basket.
|
As soon as the large basket is fuU of

|
dry eel-grass, she

carries it on her b ack up the beach
|
and into her house, and she putg

15 it down
||
not far from the fire. Then slic takes anotlier

|
large

basket and goes into tlic woods, looking for dry fern.
|
When she

finds it, she picks it off and puts it into
|
the large basket. When it is

full, she carries it on lier back, and
|

she carries it out of the woods
20 home into her house. Then slie

||
puts it down close to tlie dcad-eel-

grass basket.
|
She takes her tongs and the small-meshed large

basket,
|
and also old mats, and keeps them in readiness.

|
Then she

takes licr large bucket and goes to draw water. Wlien
|
she comes

25 back, she takes a large dish, in which she intends
||
to steam the

carrots. Then she goes to get her basket witli carrots,
|
and poui-s

them out into the large
|

dish. She takes the bucket with water and
pours (the water)

|
on the carrots in the large dish. She pats them

30 with her hands
|
until the soil and sand come off; and

||
after she

has done so, she takes the small-mcshed basket and puts it down
|

close to the dish in which she washes the carrots. She takes out the
|

washed carrots and puts them into the flat-bottomed, small-meshed,
large

I

basket. Wiien it is full, the woman rises.
|
By this time the

11 mote qa^s la lExts!a,las laxes ts!ats!ayaats!e ^walas lExa^ya laxa
£yax^m5tasa \yExwa. Wa, gll^mese q6t!eda ts!atsayaats!as 'walas
lExaxa lEmxwa ts !atsEsm6tExs lae oxLEX'^idEq qa^s la oxLosde-
sElaq qa^s la oxLaeLElaq laxes gokwe. Wa, la oxLEg alilaq laxa

15 k'lese qwesala laxa lEgvvIle. Wa, laxae ftx^edxa ogu^la^'maxat!
^walas lExa^ya qa^s la laxa atle. Wa, laEm alax gEmsa. Wa
g-il^mese qlaqexs lae klulx-^idEq qn^s la k!ults!alas laxa gEmdza!
ts!e ^walas lExa^ya. Wa, giPmese qotlaxs lae oxLEg-ilsaq qa^s

la oxLolt!iilaq, qa^s la oxLaeLElaq laxes g'okwe. Wa, la oxle-
20 galllaq lax hfl^nelasasa ts!ats!Esm5dats!e ^walas lExa^ya. Wit, la

ax^edxes kMipLalaa LEHva t!olt!ox"sEma^yadzEwale ^walas lExa^ya.
Wa, he^misa k-!ak-!Ek-!obane leEpwa^ya qa g-axes gwallla. Wa
la ax^edxes ^walase nagatsia qa^s la tsax ^wapa. Wii, gll^mese
g*ax aedaaqaxs lae ax^edxa ^walase l6q!wa qa^s g-axe k-ag-alilas

25 laxes ^nEg-asLaxa xEtxEtla. Wii, la ax-edxes XEdatsIe Llabata
qa^s giix^wtilts !5dexa xEtxEtla. Wa, laEm qE})iisas laxa ^valase
l6q!wa. Wa, la Sx^edxa ^wabEtsIala nagatsia qa^s la guq!Eqes
laxa xEtxEt!ats!ala 'walas Joqiwa. Wa, la LEqElgeses e^eyasowe
laq qa lawayes dzedzExHlna^yes LE^wa eg'is''Ena^ytis. Wa, gil^mese

30 gwalExs lae ftx-edxa t!6lt!ox"sEme ^walas lExa^ya qa^'s hang-aliles
lax mak'axdza^yasa tslatsl^xa xEtxEt!a. Wa, la lEx^fistalaxa
ts!okwe xEtxEtIa qa^s lil lExts!rdas laxa t!olt!ox"sEme ^walas
LEq!Exsd lExa^ya. Wa, gil^mese qotlaxs lae Lax^ulileda tslEdaqe
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stones on the fire are red- hot. She
||
takes tlie tongs and picks oflf 35

the bur ning wood and puts it down
|
in front of the fire. As soon as

she has done so, she levels down the top of the
|
red-hot stones, so that

they are level; and when this has been done,
|
she takes the basket

with dry eel-grass and ])uts it down b}^ the side
|
of the place where

she is going to steam the roots. She takes the dry eel-grass
||
out of 40

the large basket and spreads it over the
|
red-hot stones. As soon

as it is all on, she gets the
|
large basket with (by fcrn-ledves and

puts it down close to the place where she is going to steam the
|

carrots. Then she takes out the dry fern-fronds and puts them
]
on

the dry eel-grass. She puts on one-half of the dry fern-fronds. Then
she takes the

||
small-meshed, flat-bottomed, large basket with the 45

washed carrots
|
and puts it in the michlle of the place where she is

going to steam the carrots, and she takes
|
the remainder of the dry

fern and puts it around the small-meshed, large, flat-bottomed

basket in which
|
she is going to steam the roots; and she

|
oidy

stops putting it around the basket when tiie fern-fronds are level with

the top of the
||
place where she is going to steam (the roots). After 50

doing so, she takes old mats
|
which she has brought, and spreads

them alongside of the steaming-place. When everything is ready,
|

she takes the bucket with water ajid empties it all over
|
antl around

the flat-bottomed, large steammg-baskets in which the roots are.
|

qaxs lE^mae memKnltsEmx^^Ideda la g-exxalales t!esEma. Wa, la

ax^edxes kMipLalaa qa^s klipsales laxa giilta qa^s la k!ip!alTlElas 35

laxa o^stalllasa lEgwIle. Wii, giPmese gwalExs lae ^uEmiikijandxa-

x'ix'ExsEmala t!esEma qa ^nEmak"Eyes. Wa, gll^Emxaawise gwas
Iexs lae ax^edxa ts!ats!Esmodats!e ^walas lExa^ya qa^s lii ha^nolisas

laxa ^uEg'asLaxa xEtxEt!e. Wa, la lEx^wultslodxa ts!ats!Esm6te

laxa ts!ats!Esm6dats!e ^walas lExa^ya qa^s lii lEx^'alodahis laxa 40

x'lx'ExsEniala tIesEma. Wa, gil'mese ^wilg'aalaxs lae ax^edxa

gEmdzats!e ^walas lExa^ya qa^s liixat! ha^nolisas laxa ^nEg'asLaxa

XEtxEtle. Wa, laxae lEx^iitts !odxa gEmse qa^s la lEXEyindalas

laxa ts!ats!Esm5te. Wa, la nExsEndxa gEmsaxs lae ax^edxa la

XEltsIalaxa ts!okwe xEtxEt!a t!olt!ox"sEm LEq!Exsd ^wahis lExa^ya 45

qa's hanqes lax nEqEya^yasa ^nEg'asLaxa xEtxEtle. Wa, lii ax^ed

etiedxa anex^sa^yasa gEmsexa lExtsIa^waxa ^walase lExa^ya qa^s

lExse^stales laxa ^nEg^atsle t!6lt!6x"sEm LEC[!Exsd ^walas lExa^ya.

Wa, al^mese gwai lExse^stalaqexs lae ^nEmag-axtowa gEmse LE^wa
^nEg"ats!e. Wa, giPmese gwalExs lae ax^edxa k"!ak!Ek!6bane 50

qa^s g-axe LEbEnolIlas laq. Wa, glPmese ^naxwa gwalllExs

lae fix'^edxa ^wabEts!ala nagats!e qa-'s tsadzELEylndes laq

1,0^ awe^stasa ^nEg-ats!axa XEtxEt!ats!ala t!6}t!ox"sEm LEqiExsd
'walas lExa^ya. Wa, g'iPmese ^wllg-ilts!aweda nagats!axs lae
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55 As soon as the bucket is empty, she
||
takes the old mats and covers

them over the basket; and she
|
only stops covering it when she

has many old mats over it, so that
|
the steam can not come through.

She leaves what is being steamed in that way;
|
and sometimes slie

only takes off the cover from the
|
carrots that arc being steamed at

60 mid-day, if they are put on in the mornhig. Wlicn
||
they are done,

the woman takes the dishes
|
and oil and puts them down; and when

everything is ready, she takes off the covering of
|
old mats and

spreads them out, so that they come off from ohe carrots;
|
and

the small-mcshed, ffat-bottomed steaming basket stands in the

middle of tlic fern-fronds,
j
where it is kept warm. Then the woman

65 sends her husband to
||
go and invite whomever he wishes to eat the

carrots.
|
Sometimes his tribe come into the house when they know

that
I

carrots have been steamed. When all those who are going
|
to

eat the carrots have come in, two men of the numaym of the

woman's husband
|
come and help her. They take the dishes and

||

70 put them down in a row. They take out the
|
flat-bottomed carrot

steaming-basket from among the fern and put it down at one end of

the
I

row of dishes. One of them takes the tongs
|
and with them

takes out the steamed carrots. The other one
|
takes up one of the

75 dishes and puts it down by the side of the
||
small-meshed, flat-

bottomed steaming-basket. Then the
|
other one puts the steamed

55 ax^edxa k!ak!Ek'!obane cja^s niisEylndes laq. Wa, al^mese

gwal nasaqexs lae qleuEma klaklEk' !obana nas^Idayoseq qa
k' !eses k"EX"srdeda k- lalEla \&q. Wa, la^me wax'dzala he gwaeta
^iiEk'asE^was. Wa, la ^naPnEmp!Ena al^Em letletsE^wa ^nEk'asE-

^waeda XEtxEtliixa la nEcjalaxs gagaalayaxa gaala. Wa, g'il-

60 ^mese LlopExs lae liexsa^ma tslEdacje ax^edxa ioElqIwe qa g'axes

mExela EE^wa Lle^na. Wa, g'll^mese gwalExs lae nasodxa nayime
k'!ak!Ek'!6bana qa^s LEp!alIlEles qa lawiilesa xEtpIala laci- Wa,
a'niise la ha^naga^j'a ^nEgats!e t!olt!ox"sEm LEq!Exsd lExiixa gEm-
se qa ts!Elqwes. Wa, lada tslEdaqe ^yalaqases la^wunEme qa

65 las Le^lalaxes gwE^yowe qa^s xEtxatwEtxa xEtxEtla. Wa, la ^nal-

^uEmp lEna q lulyaeLEle g^okulotas gax hogwcLElaxs lae q !alaqexs

lE^mae Llopa xEtxEtlaxs ^uEkTisE^wae. Wa, giPmese ^wI-'laeLeda

XEtxatLaxs laeda ma^lokwe gayol lax ^nE^memotas la^wunEmasa
ts!Edaqe g'ax giwalacj. Wii, la ax^edExdii/x"xa loElqlwe qa^s

70 mEx'alilEleq qa ^nEmag-iyollies. Wa, lii k'lox^wEqodxa ^nEgats!e

LEqiExsd lExa^ya laxa gEmse qa^s lii hanballlas lax apsbalilasa

^nEmagtyolIle l6Elq!wa. Wit, ax^ededa ^nEmokwaxa k'llpLalaa

qa^s k!lp!ldes laxa ^nEgEkwe XEtxEtla. Wa, liida ^nEmokwe
k'agilllxa ^nEmexLa loq!wa qa's gaxe kagilges laxa ^nEgats!e

75 t!6lt!ox"sEm LEqiExsd lExa^ya. Wa,he-'mis lanaxwa k!Ipts!6daatsa

^nEmokwasa ^nEg'Ekwe xEtxEt!a laq. Wii, ax'sa^mese he gweg-ila
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carrots into it, and he continues to do so
|
with the whole number of 77

dishes. There are many of those who will eat the-carrots.
|
When aU

the dishes are fuU, they
|
take oil and pour it in, so that there is

much oil; H
and after doing so, they put them down in front of those 80

who are going to eat the carrots. They
|
never exceed four men to

each
I

dish. As soon as all the dishes have been put down, those
|

who are going to eat the carrots take them up with the right hand and

put them into the mouth;
|
and they continue douig so while they

are eating the steamed carrots.
||
When they have had enough, they 85

take a handful of what is left over and take it to then-
|
wives.

Finally they drmk water after washing their hands
|
in their houses.

That is all about this.
]

(2). Whac I just talked about is the way in which the people of

olden times
|
steamed carrots ; but tlie present people do not steam

||

carrots, they boil them in kettles on the fire of the
|
house. They 90

boU the carrots in the same way as they do when they
|
boil cinque-

foil-roots, and there is no difl'erence.
|
Just look at the way in which

theyboil short cinquefoil-roots, for
|
they do the same thingwhen they

boil carrots in a kettle.
||
They do not eat carrots raw, because they 95

have a strong taste and they cause
|
diarrhoea. That is all about it.

|

Sea-milkwort.—When her basket is full, she goes
|
home, carrying 1

the basket in her hands. Assoonas she enters
|
the house, she takes a

laxtodalax ^waxexLaasasa loElqlwe. Wii, ytxs ci!enEmaeda xEtxat- 77

Laxa xEtEme. Wa, gH^mese ^wPwElts!Ewakwa loElqlwaxs lae

ax^edxa Lle^na qa^s k!unq!Ecies laq, qa q !eq !aqesecixa Lle^na. Wii,

g'il-mese gwalExs lae kax'dzamoliias laxa xEtxatLaq. Wii, la^me 80

k'!ets!enox" hayaqax maemaleda bebEgwiinEmaxa ^nal-uEmexLa

l6q!wa. Wii, giPmese ^wllgallleda loElqlwiixs lae hex'^ida^ma

xEtxatLe dax'^Itses helk!6ts!;lna^ye hxq qa^s ts!6q!uses sesEmse.

Wa, axsii^mese he gwegilaxs XEtxataaxa ^uEg'Ekwe xEtxEt !a. Wii,

g'iPmese poHdExs lae tExsEmdxes anex-sa=ye qae-s motEleq qaes 85

gEgEUEme. Wii, iil'mese niix^Idxa ^wiipaxs lae gwiil ts!Ents!Enkwa

laxes g'ig'okwe. Wii, laEm gwiil liixeq.

(2). Wa, heEm gweg'ilatsa g^ale bEgwauEmEn gale waldEmxs
^nEk'aaxa xEtxEtla. Wii, laLox kMes ^nEk'oxda alex bEgwilnEinxa

XEtXEtIa yixs hanxLEudaaq yisa hanx'Lanowe lax lEgwilases 90

gokwe. Wa, la hesm gwiiieda hanx-LEndaats!axa xEtxEtie gwii-

laasasa t lEqwe^lats !e hilnxL^anowa yixs k-!easae ogiix^ida^yos. Wii,

laEms aEm dox-widLEX h&nxLEndaena^yaxa t!Ex"sose, yixs he^mae
gwayi^liile gwayi^liilasasa xEtxEt!ag'i^lats!e hanxxanowa. Wa, lii

k-!es k' !Elx'k' !axsE^weda xEtxEt!a qaxs lox"p!ae. Wii, he^niisexs 95

wulElesElamasae. Wii, lawesLa gwal laxeq.

Sea-milkwort.' —Wii,- gtPmese qot!e lExElasexs lae na-nakwa laxes 1

gokwe k' loxk' lotElaxes hoq!waleats!e lalaxama. Wii, gil-mese laeL
• Glaux maritima, v. obtusifotia (Fernald). 'Continued from p. 195, line 10.



558 ETHNOLOGY OF THE KWAKIUTL [eth. ann. ss

dish, pours some
|
wator into it, so that it is half full, and she takes

||

5 the small basket and puts it down close to the dish with water.
|
She

picks up some of the roots, puts them into the dish with water,
|
and

shakes them so that the sand comes off. When
|
they are clean, she

takes them out and puts them on a small mat that has been spread

on the floor.
|
Then she takes up some more milkwort-roots and

1|

10 puts them into the water and washes them. She continues doing

this with the others,
|
and only stops when they have all been

washed. After
|

this has been done, she takes her small kettle,

washes it out, and, after doing so,
|
she takes a very small basket,

goes down to the beach and
1

])icks up medium-sized pebbles, which

15 she puts into the
||
small basket. There may be eight pebbles

wliich
I

she puts in. She carries them up in one hand and takes them
into the

|
house, where she puts them down by the side of the kettle.

She takes the
|

pebbles out of the basket and puts them into the

bottom of the
|
small kettle. She scattere them so that they cover

20 the bottom. ||
After doing so, she picks up some milkwort-roots and

puts them
]
on the stones in the bottom of the kettle. She continues

doing so, putting the
|
other milkwort-root in, and she only stops

when
I

the kettle is j^led full. Then she pours in a very little
|

25 water. She takes a piece of an old mat, with which
|1
she covers the

kettle, and tucks it down all around so that the steam may not come
|

3 laxes g'okwaxs lae hex'^idaEm ax^edxa loqlwe qa^s guxtslodesa

^wape laq, qa uEgoyoxsdales. Wa, la Jix^edxa hoq!waleats!e lala-

5 xama qa^s la hangahlas lax mak"axdza^yasa loqlwe ^wabEtslala.

Wa, la lEx^ed laxa hoq!wale qa^s la lExstents lax ^wabEtslawasa

loqlwe. Wa, lii klilEltalaq qa lawiiyes egls-'Eua^yas. Wa, g^iFmese

ex'^Enx'^IdExs lae lEWEstEndEq qa^s la lEXEdzots laxa LEblie eMzo
ame le-wa-'ya. Wii, laxae et!ed lEx^ed laxa hoq!wale qa^s Iex-

10 ^stEndes laxes tslEwasaq. Wa, la hexsaEm gwegilaxa waokwe.

Wa, ai^mese gwalqexs lae ^wFla ts!okwa. Wii, glFmese gwalExs

lae ax^edxes ha-uEme qa-'s tsloxiigtndeq. Wa, giFmese gwalExs

lae ax^edxa ama^ye lalaxama qa's la laxa LlEma^ise. Wa, la

mEnx-^'idxa ha^ya^amEnexwe t!at!edzEma qa^s XEx"ts!ales laxa

15 lalaxame. Wa, laanawise l6^ malgiinaltsEma tlatledzEme xEx"-

ts!oyosexs g'axae klox^wusdesElaq qa^s lil k'logwiLElaq laxes

g-6kwe. Wa, la k" iQgunolllas laxa ha^nEme. Wa, la XEx^ults lalaxa

tlat'.cdzEme laxa xEgwats!as lalaxama qa's lii xEqliixLEiidalas

laxa ha^uEme. Wii, la gwelaq qa haniElq !ExLa-'yesexa lia'nEme.

20 W^a, gil^mese gwalExs lae lEx^edxa hoqlwale qa^s lii lEXEylnts

hixa t!ets!EXLa''yasa ha-'nEme. Wii, lii hanal he gweg-ila lEXEyin-

dalasa wa5kwe hoq'.wale laq. Wii, al'mese gwalExs lae bolE-

yala liida hoq!waleg"i^lats!e ha^nEma. Wa, lii xaLlaqa guqlE-

qasa ^wape laq. Wa, lii ax^edxa ko!p!ayas5x k !iik' lobanex qa^s

25 nasEytndes laq. Wa, lii dzopax ewana-'yas qa k!eses k'laltsaleda
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through. Then she puts it on the fire. She boils it for a long time,
|

then she takes it off. She does not immediately
|
remove the 27

cover, so that the steam is kept in. When the
|
steam stops coming

out, she takes off the covering, takes a small dish,
||
and puts it down 30

by the side of the small kettle. Then she takes her
|

fire-tongs, picks

up the boiled roots, and
|

puts them into the dish with her tongs;

and when the kettle is empty,
1
she takes her oil and pours some of it

over them. Then she begins
|
to eat a boiled root with oil. She

||

does not press it into a ball when eating it, as is done with the short 35
cinquefoil-roots,

|
but she just takes the milkwort-root and puts it into

her mouth, for
|
they are very short. After eating, she

|

puts away
what is left over and washes her hands.

|
After doing so, she gets

sleepy. Generally (the people) go to
|i
sleep immediately after having 40

eaten milkwort-root, for it makes one (very) sleepy.
|
Therefore the

Indians do not eat it until evening. This is not
|
used for inviting

many tribes. Only the married couple
|
and their children eat the

milkwort-root. There is only one way of
|
cooking it. That is all

about this.
||

If they eat much of the milkwort-root, it makes them feel squeam- 45
ish,

I

therefore it is called hoq.'wale.

klalfila laqexs lae hS.nx'LEnts laxes lEgwIle. Wa, la gegllll maEm- 26
dElqiilaxs lae hanx'sEndEq laxa lEgwile. Wa, k"!est!a hex'^id

nasodEX nasEma^yas qa yales kiinyadlla. Wa, giPmese gwal
k' lalElaxs lae nasodEx nasEma^yas. Wa, la ax^edxa lalogijme

qa^s ha^nollles laxa hoq!walegi^lats!e ha^uEma. WiL, la ax-edxes 30
tsIesLala qa-s k!ip!ldes laxa hanx'Laakwe hoq!wale cja^s la

k'!ipts!alas laxa lalogume. Wii, giPmese ^wllg iitslaweda ha^nE-
maxs lae ftx^edxes Lle^na qa^s k!unq!Eqes laq. Wa, la hoxhax-
^wedxa k !uq !EgEkwasa L!e^na hanx'Laak" hoqiwala. Wa, laEm
k' !es k' !ok" loxsEmaqexs lae hoxhax^weda lax gweg'ilasaxa t !Ex"sose, 35
yixs t¥mae xEsEmeLElasE^weda hoq!wale laxEns sEmsex qaexs
ts!Elts!Ex"stoena^ya hoq!wale. Wa, g"ll^mese gwal hoxhaqiixs lae

g"exaxes anexsa^ye. Wa, la ts!Ents!Enx^widxes e^eyasowe. Wil,

gil'mese gwalExs lae bEq!fd^Ida. Wii, la qlQuala aEm hex'-idaEm
mex-ededa hamaag'olaxa hoq!wale qaxs bEq!ulE'mae. Wii, he^mis 40
lag'ilas al-Em hoxhaqwa biiklumaxa la dzaqwa. Wii, laem k'!es

Le^lalayo laxa q!enEme lelqwahiLa^ya ytxs lex'a^maeda hayasEk"ala
-LE'wis sasEme hoxhaqwaxa hoqiwale. Wa, lii ^nEmx'-ldiihi^me

ha^mex'silaena^yaq. Wii, laEm gwal laxeq.

G'il'Em Loma q!ek"!Edza^ya hoqlwaliixs lae tslEnkliiHidayowa. 45
Wii, hemis lagila LegadEs hoq!vvale.
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1 Lily.'—When the people have a winter dance, the owner of lily-

bulbs promises a
|
lily-bulb-feast to the Sparrow Society.

|
In the

evenuig he takes his basket
|
down to the beach of his house and puts

5 stones
||
into it. He puts in as many as he thinks he can carry;

|
and

he carries them into the house, and he puts them down
|

near the

fireplace in the middle of the house; and he does not stop until he
thinks

I

he has enough to steam the bulbs. In the morning, when
day comes,

|
he sends the Sparrow Society to invite the various

10 dance-owners
||
and the head Sparrows, while he himself is build-

ing up the fire in his house.
|
After he has put on the crosspieces

on the fire of his house, he throws the stones on to it;
|
and when he

has put aU the stones on, he lights the fire under
|
both ends. Then

the wood begins to burn under the stones with which he is going to

cook the
I

biilbs. Then he takes a large square box and puts it down
15 close

II
to the fire in the middle, and he also puts down dishes

j
and

two tongs, and oil is put dowai.
|
Then he takes two large buckets and

goes himself
|
to draw fresh water, and he pours the water uito the

square box. When
|
it is almost half fuU, he stops. Then he goes

20 to
II
draw more water, so that the large buckets will be fuU of fresli

water,
j
His wife takes a large, flat-bottomed, smaU-mcshed basket

and
I

places it next to the box; and the woman goes and gets the
j

lily-bulb-box.
|

1 Lily.'— Wa, gtl^mese ts!ets!ex^Ide g'okfllotasa x'ogwadiisa x'o-

kumexs lae hex'^idaEm qasa x-okiimxa qaeda gwegudza. Wii,

giPmese dzadzaqwalaxs lae ax-'edxa lExa^ye qa^s la dalaqexs lae

lEntsles laxa LlEma^isases g'okwe qa^s la xEx"ts!alasa t!esEme

5 laxa lExa^ye. Wa, a^mise gwanala qa^s lakwesexs lae oxLosdesaq
cja^s la oxLaeLElaq laxes g'okwe. Wii, lii oxLEg'alilas lax mag-in-
walisasa laqwawalllase, wa, al^mese gwalExs lae k^otaq laEm
helala lax q!olElaLaxa x'okiime. Wii, giPmese ^nax'^Idxa gaalaxs
lae ^yrdaqaxii gwegudza rpx las LelElk!iisaxa 'naxwa lelaenenokwa

10 LE^wa gwats!Eme, ylxs laiiLas laqolllaxes g'okwe. Wii, g iPmese
gwal hawanaqostalaxa lEqwaxs lae xEqiiylndalasa tlesEme liiq.

Wii, gil-mese ^wilk'Eyindeda tlesEmaxs lae meniibotsa gfllta liix

^wiixsba^yas. Wii, la^me xiqostaweda t!ecjwapa^ye qa qlo^lasLxa

x'okQme. Wii, lilxae ax^edxa ^willase Lawatsa qa^s g'axe ha^no-

15 lisas liixa hiqwawallle. Wii, he-'misa loElqlwe giix mEx-alelEms;
wii, he^misa kMipLiilaa malts !aqa; wii, he^misa Lle^na g'ax ax^all-

lEms. Wa, lii ax^edxa maltsEme iiwii naEugatsIii qa^s la xamax'^Id
tsii Laxa ^wE-'wiip !Eme qa^s lii guxts!iilas liixa i.awatsa. Wii, gil-

^mese la Ehlq uEgoyoxsdiilaxs lae gwiiia. Wii, il^mese la et!ed

20 tsex'^Ida qa q6qut!alllesa awa naEngats!exa ^WE^Wiip lEme. Wii,

la gEnEmas ax^edxa ^walase LEqiExsd t!6lt!ox"sEnilExa^ya qag-axes
ha-'nallLxa Lawatsa. Wa, lieEnixaiiwisa tslEdaqe la ha^noltlalllxa

x"6gwats!e XEtsEma.
1 Fritillaria camschatcensis Ker.
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As soon as everything is in readiness, they send out four
||
members 25

of the Sparrow Society belonging to the friends of the host to call

again,
|
and they all go and call tgain. When they come

|
back, they

go out again to see if anj^ one has not come, for the
|
head Sparrows

are now coming in. When the members of the head Sparrows are

all in,
I

the messengers go again to call the dar.cers; and they come
in, the four|| (messengers) leading the dancers. Then they announce 30
that they are coming,

|
and they come in. As soon as they are all in,

they sit down.
|
Then they untie the top of the box, and they take

out the lily-leaves
|
and throw them on the fire. Then they take a

sniall-meshed
|
flat-bottomed basket and put it close to the top of

tlic lily-box.
II
With their hands they take the plants out of the box .35

aaid put them into
|
the small-meshed, flat-bottomed basket. When

it is fuU,
I

they put the basket into a large dish and pour some water
into it.

I

Then they move the bulbs with their hands, so that the soil

comes off.
|

When they are all washed, two men take each one pair of

long
II
tongs, and with them they pick up the red-hot stones. They

j
40

dip these into the water in the large buckets, so that the I
ashes

sticking to them come off, and they put them into the water in the
|

square box. They only stop puttuig in the red-hot stones
|

when
the water begins to boil; and when it begins to boil, they

||
put the 45

basket with the lily-bulbs mto ifc;
|
and when it is in, they put some

Wa, g'iPmese ^naxwa la gwalllaxs lae ^yalagEmeda mokwe gwe-
gudza g'ayol lax ^ne^uEmokwasa klwelasLe qa la^s etse^sta. Wa, 25
hex'^ida^mese lax'da^xwa etse-stElgise. Wa, giPmese g-ax aedaa-

qaxs lae xwelaqaEm la dadoquma qaxs g'ax^maeda waokwe
gwats!Em hogweLEla. Wii, gil-mese ^wFlaeLeda gwatslEmaxs lae

e'tse^stasE^wa lelaeuenokwe. Wii, gax^mese galagiwa^ya mokwe
eetse^stElgisa, yisa lelaenenok". Wa, la^me nelasexs lE^mae Lax'wl- 30
da. W^a, gax'e hogweLa. Wa, gll^mese ^wr'la klus'alilExs lae

x'ax^witsE^weda xEtsEme. Wii, lii Sx^etsE^weda xogwano ts!aklyes

qa^s lEXLanowe laxa lEgwTle. Wa, lii ax^etsE^weda t!olt!ox"sEme

LEqiExsd lExa^ya qa^s hangagEndes laxa xogwatsle xEtsEmas.
Wii, la goxwax'da^x"ses e^eyasowe laxa xokume qa^s la gijxtslii- 35

las laxa t!olt!ox"sEme LEqlExsde lEX!'/ya. Wii, gIPmese qot!axs

lae hSntslots laxa ^walase l6q!wa. Wii, lii guqEyintsa ^wiipe laq

qa^s golg'Elga^yeses e^eyasowe laq, qa lawiiles dzEq Iwacj !a^ya.

Wii, la, tslokwa, laeda ma^lokwe diix'^Idxa ^nal^nEme liixa gilsgil-

t!a k!ipLalaa qa^s kMlp!ldes liixa x-ixExsEmala tIesEma qa^s lii 40

hapstEnts liixa ^wiibEts!awasa awiiwe uaEngatsIa qa lawayesa

guna^ye klwekliitsEmeq. Wii, lii k!ipstEnts liixa ^wiibEts'.awasa

Lawatsa. Wa, al^mese gwal klipstalasa xIx'ExsEniala tIesEm la-

([cxs lae maEmdElqiileda ^wape. Wa, gil^mese mEdElx^wIdExs lae

k'loxstEntsa x'okwe^lats!e t!6lt!ox"sEm LEq'.Exsd lEXii laq. Wii, 45
75052—21—35 eth—pt 1 36
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47 more red-hot
|
stones into it, not very many, so that the water boils

hard. They are not
|

long in the water and they are done. Then
they take out the basket with the bulbs,

|
and they pour the boiled

50 bulbs into tlie large dish.
||
Then they put the fiat-bottomed basket

again close to tlie lily-bulb-box,
|
and they pour some more raw

bulbs into it; and when it is full,
|
they put it into the large dish

to wash the bulbs
; |

and they pour some water on them and move
tliem with their hands; and when all the soil is off,

|
they put the

55 basket with the bulbs into the hot water. They
||
pick up some

more red-hot stones and put them into it;
|

and when the water
boils up, they stop putting

|
red-hot stones into it. Wlien tliey are

done, they
|
take out the flat-bottomed lily-basket and pour the

bulbs into
|
another largo dish. They keep on doing this, and they

||

60 only stop when all the lily-bulbs are out of the box.
|

Then the wife of the host takes out the dishes
|
and the spoon-

baskets, and oil; and
|
two men go and take up each one large ladle,

65 and
|
each one empty dish, and they put these close

||
to the dish in

which the cooked lily-bulbs are. They dip the large
|
ladle into the

bulbs, and they pour them into the empty disli.
|
Wlien the dish is

more than half full, they go and put them down on the
|
left-hand

46 g'iPmese la hanstalaxs lae et!ed k'lipstalasa holale xix'ExsEmala
t!esEm laq qa alax'^ides maEmdElquleda ^wape. Wa, k'!est!a

alaEm gestalllExs lae iJopa. Wa, la k'lox^wiistEndxa x'okwe^latsle

qa^s la giixts!otsa la q!olk" x"6kum laxa ^walase loqlwa. Wa, la

50 xwelaqa hang-agEntsa LEqiExsde lExa laxa xogwatsle xEtsEma
qa^s guxts'.alesa k!ilxe x'okiim laq. Wa, g-ih'mese qotlaxs lae

hants!ots laxa ts!ats!e ^walas loq!wa qa^s giiqEyindesa ^wape laq,

qa-s golgElga^yeses e^'eyasowe laq. Wa, glPmese ^wr'lawe dzedzEx"-
sEma^yas lae hanstEnts laxa ts!Elx"sta ^wapa. Wa, laxae k"!i-

55 p!itsE^weda x'lx-ExsEmala tIesEma qa^s la kMipstalas laq. Wa,
gipEmxaawise maEmdElqule ^wapasexs lae x'os^Id kMipstalasa
x'lx-ExsEmala t!esEm laq. Wa, g il^Emxaawise LlopExs lae axwu-
stEndxa x-okwe^bits!e LEqlExsd lExa^ya qa^s la guxts!ots laxa
ogMa^maxat! ^walas loqlwa. Wa, ax"samese he gweg-ila. Wa,

60 al^mese gwalExs hie ^wUgEltsIoweda x'ogwats!exde xEtsEma.
Wa, la gEUEmasa kiwelase mEx^wEltlalllElaxa loElqlwe. Wa,

he^misa k"ayats!e L!Ex6sgEma; wii, he^misa Lle^na. Wa, la a,x^e-

deda ma^lokwe bebEgwauEmxa ^naPuEme awa k-akEts!Enaqa; wa,
he^misa ^nal^uEmexLa laxa l6pEmts!a loElq!wa qa^s la ha-'nots!Eli-

65 las laxa fixtslEwasasa L!6pe x'okuma. Wa, la tseqasa ^walase
k'ats!Enaq laq qa^s la tsetslalas laxa lopEmts.'a loqlwa. Wii,

g'iPmese ek'!olts!EndExs lae qas^Ida qa^s la k-ag'alllas laxa gEm-
xotsililasa 2,wiLElasa tlExila. Wa, ax"sa^mese he gweg-ilaxa
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side inside the door; and they continue doing so with
|
many empty 70

dishes. They only stop when cooked
||
lily-bulbs are in front of all

of them. Wlien they have done so, they take
|
oil and pour on much

oil. Wlien
|
this has been done, they take the large ladles and stir

(the bulbs)
; |

and after stirring them, they take the spoon-basket
|
75

and give the spoons to those who are to eat the bulbs;
||
and when

every one has a spoon, they put the dishes with the bulbs
|
in front

of those who are to eat the lily-bulbs. Wlien they have aR been put
down,

I

the guests take the spoons and begin to eat;
|
and after they

have done so, they drink a little water, for
|
they do not want to get

squeamish, because tliere is much oil in it, for
||
there is more oil 80

than lily-bulbs. It tastes bitter when there is only a little
|
oil with

it: therefore they put much oil in, to remove the bitter taste.
|

After drinking, the guests go out.
|
Tliat is all about one way of

cooking it.
|

Boiled Lily-Bulbs.—There is another way of cooking tliem.
|
They 1

wash them in the same way as I
|
said before; and the oidy difference

is that they are boiled, for
|
they pour them into a small kettle after

washing them, and they take an
||
old mat and cover them over with 5

it. After that they tuck it in all round
|
inside of the smaU kettle,

so that steam can not come through.
|
And after they finish this, they

dip up some water and pour it over the
|
old mat covering; and when

qlenEme lopEmtslsi loElqlwa. Wii, al'mese gwalExs lae qlwalxo-
ts!Ewak"sa qlolkwe xokuma. Wii, gth'mese gwalExs lae ax^edxa 70
Lle^na qa^s la k!unci!EC{asa (jlenEme Lle^na laq. Wa, g'lPmes3

gwalExs lae fix^edxa -walase kiitslEnaqa c[a^s lii xwetElges laq.

Wa, g'il^mese ^wFla la xwedEkwa, lae ax^edxa kayats!e l!ex6s-

gEma qa^s la tslEwanaesas laxa x-6x"x'ax"Laxa xokume. Wii,

gil-mese ^wilxtoxa kak-EtslEnaqaxs lae k'aedzEma x'ox"x'agwats !e- 75
Le loElqlwa laxa x'6x"x'ax"Laq. Wii, giPmese ^wilgalllExs lae

hex^ida^ma k!wele dilxaxes k'iik'EtslEnaqe qa^s ^y5s'Ideq. Wii,

g'll'mese gvvrdExs lae xilLlax'^Id nax'Idxa =wE^wiip!Eme qaxs
gwaqlElae ts!Enk!ulEla, qaxs xEULElae q!eqxa Le^na, yixs hiie

q!egawa^ya L'.e^niisa x'okume, qaxs Lomae miilp!axs holElqaaxa 80
Lle^na; wa he^mis lagilas q!eqxa Lle^na qa lEmplEX'^ides malpliis.

Wa, g il^mese gwal naqaxa ^wiipaxs lae hoqiiwElseda kiwelde. Wii,

laEm gwal laxa ^nEmx"^idiila ha^mex'sihieneq.

Boiled lily-Bulbs.—Wii, g-a^mes ^nEmx-^Idala g-ada, yixs hanx'LEn- i

tsE^wae. Wii, heEmxaa gweg-ilasoxs lae ts!oxwasE^wa yixEn g-ilx'de

wiildEma. Wii, lii lex'aEm oguqalayosexs hiinx-Laakwae, yixs ii^mae

giixts !6yo liixa ha^nsmaxslae gwiil ts loxwasE^wa. Wii, la ax^etsE^weda
k-ii !k' lobane qa^s nasEyindayowe laq. Wii, gil^mese gwal dzopasE^'we 5
awe^stas ots!awasa ha^nsme qa k' leases alaEm k'Ex"siilasa k'lalEla.

Wa, giPmese gwalExs lae tsex-^idxa ^wape qa^s gugELaya^yes laxa

nasEya^ye k' !ak' lobana. . Wii, a^mise k-iik-ots!E^wa qa ek" loidza^yesa
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9 (the woman) thinks that the
|
water passes a little more than hall'

the height of the lily-bulbs in the small kettle, she puts it on the
||

10 fire. She does not leave it there a long time boiling, before
|
she

takes it off of the fire. Slie takes off the covering, and
|
takes her

small dish, which slie brings and j)uts down, and also her oil and her
|

spoon. Then she takes the syjoon and dips it into the
|
boiled lily-

15 bulbs. Then she drains off the liquid;
||
and when all the liquid has

run out, she pours (the bulbs) into a small dish,
|
and continues doing

this with the othei-s; and wlien they have
|

all been put into small

dishes, she presses them with the back of the spoon,
|
until they are

mashed; and when they are mashed, they are
|
like wet flour, she takes

20 oil and ])ours it
||
in. Tlicre is much oil on them. After doing so,

she eats with the
|

spoon. Now she does in the same way as
|
I

said before. Lily-bulbs are never baked in ashes, for
|
tliey arc very

soft when cooked. That is all.
|

25 Elderberry Cakes.—Now I will talk about the
||
eating of elder-

berry-cakes. When winter comes, and when
|
the tribe of the owner

of elderberry-cakes have a winter dance, (the owner) invites his
|

tribe at noon; for elderberry-cakes must not be eaten in the
|

morning,
because they give stomach-ache. Therefore they just invite

|
those

who are to eat the elderberries when they think that the people have

^wape lax ^walalaasasa x'okQme laxa ha^uEmaxs lae hanx'LEnts laxes
10 lEgwIle. Wa, la k-!es alaEm helqlalaq geg-Ilil maEmdElqulaxs lae

hanx'SEudEq laxes lEgwlle. Wa, lii nasodEx nasEya^yas. Wii, la

ftx^edxa lalogiime qa^s g'axe k"ag-alilas. Wa, he^misLes Lle^na LE^wis
k'atslEnaqe. Wa, hi dax'^Idxa k-atslEnaqe qa^s tsex'^Ides laxa
hanx'Laakwe x"5kuma. Wii, lii x'iitslalaq qa ^wi^hlwes ^wapaga^yas.

15 Wii, g'il^mese ^wi^awe ^wapaga^yasexs lae tsetslots laxa liilogume.

Wa, ax"sii^mese he gwegilaxa waok". Wii, giPmese ^wi?laxs lae

^wiltsla hlxa liilogume. Wii, la LlEmkulges oxLii^yases k'atslEnaqe
laq qa q!weq!iilts!es. Wii, g-il^mese ^wPla la qlwekwaxs lae yo
gwex'sa gEnk-ax quxa. Wii, hi ax^edxa L!e^na qa^s klunqlEqes

20 laq. Wii, laEm qleqxa L!e^na. Wii, gil^mese gwiilExs lae ^yos^itses

k'atslEnaqe liiq. Wii, fi,^mese ha nak-Emg-iltEwex gweg-ilasasa

g"ilx-dEn wiildEma. Wa, la k' !es dzamesaso^ liixa guna^ye qaxs
alae xas^IdExs lae L!6pa. Wii, hiEm gwilla.

Elderberry Cakes. — Wa, la^mesEn gwagwex's^x-^idEl laqexs lae

25 ts!ex'ts!ax-^ida. Wii, lie^maaxs lae ts!fiwunx^ida ytxs lae ts le-

ts !eqe g-okiilotasa tslendzonokwasa tslendzowe. Wa, lii Le^lalaxes

g'okulotaxa la uEqiila qaxs k'!esae ex" lax ts!ex-ts!ax"SE^waxa

gaala qaxs ts!Ex-sEmdzEmae. Wii, lie^mcs hag-ilas iil^Em Le^la-

leda ts!endzonokwaxs lae k'otax hiEm ^wi^la gaaxstiiles g'okiilote.
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eaten their breakfiist.
||
At noon they invite all the men when

|
they 30

have a winter dance. As soon as the messengers go out to call,
|

the wife of the one who gives the elderberry-feast gets ready and
|

clears her house. After she has done so, she brings out her
|
dishes,

which she puts down at the right-hand side inside the
||
door of the 35

house where the elderberries are to be eaten. There she also puts the
large water-buckets

|
and the elderberry-boxes and oU. When

|
every-

thuig is ready, she sends some member of (her husband's) numaym
to go and

|
draw water; and when those who have goiie to get water

come back, she fills
|
the large buckets with water; and the woman

also takes her spoon-basket
||
and puts it down ready by her seat at 40

the left-hand side
|
mside the door of the house where the elderberries

are to be eaten. Now
|
the guests come in, after they have been called

again by the messengers. As soon as
|
they come in, they wash the

dishes; and when this is done,
|

(the woman) tmties the cover of the

elderberry-box and takes out the
||
elderberry-cakes. She unties the 45

cedar-bark strings, and
|
throws two cakes of elderberries hi to each

of the dishes.
|
As soon as every one is in a dish, fresh water is

poured on;
|
and she leaves them there while the fcasters begin to

sing
I

then- feast-songs. She wants the elderberries to soak.
||
As 50

soon as those who are to eat the elderberries finish shiging
|
the four

Wa, g'iPmese nEqalaxs lae Le^lalasE^weda ^naxwa bebEgwnnEmxs 30
lae ts!ets!eqa. Wii, gil^mese la g'aleda Le-'lalElgisaxs lae hex^i-

da^ma gEnEmasa ts!ex'ts!anasLaxa ts!endzowe xwanal^ida qa^s

ex^widexes g'okwe. Wii, g-U^mese gvvalExs lae niEx^iiltlaillElaxes

loElqlwe qa g'axes mExstalil lax helk' lotsalllas awlLElases ts!ex--

ts!ax-ilats!eLe g-okwa; wii, he^mises awawe naEngats!it. Wii, 35
hemisi.es ts!enats!e xaxadzEma; wii, he^misa Lle^na. Wii, g-il^mese

^wl^la g'iix gwfdila lae ^yalaqasa g-ayoie liix ^nE^memotas qa liis

tsax 'wiipa. Wii, g'il^mese g-axeda tsiix'daxa ^wiipaxs lae qoqutla-

lalileda ftwiiwe naEngats!i1xa ^wape. Wii, lii iix'^edxaaxes k'ayatsle

ylxaaxa ts!Edaqe qa g axes gwfdila liixes kiwaelasa gEmxotsalitas 40

EweLElas tiEx-iliisa ts!ex-ts!ax-i^lats!e g-okwa. Wa, g-ax^rae ho-

gwlLEleda Le^lanEme qaxs lE^mae yiila etse^stasE^wa. Wii, g'iPmese

^wI^lacLExs laase ts!ox-ugintsEHveda loElqlwe. Wii, giPmese gwa-
Iexs lae x-akiiylndxa ts!enats!e xaxadzEma. Wii, lii ax^wiilts !3,laxa

ts!ets!endzowe qa^s qwelalex yaeltsEma^yas k'adzEkwa. Wii, la 45
pElx-alts!alasa maemalExsa tsendzowe laxa ^naFuEmexLa loElqlwa.

Wa, g'lPmese q Iwalxots lEwakwa loElqlwiixs lae giiq !Eqaso^sa ^we-

^vaplEme. Wa, a^mese la he gwaelExs lae k!we^liila dEnxEleda
ts!ex-ts!ax-Laxa tslendzowe. Wii, laEm ^nex- qa pex^wldesa la

pex"stalll ts!endzowa. Wii, g'iPmese gwal dEnxEleda tslex-- 50

ts!;ix"La.xa tslex'iniisa mosgEme ts!iiq!ala q lEmq lEmdEmaxs lae
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52 winter-dance songs,
|

all the young men of the host's numaj'ni sit

down by the side of
|
the dishes in which the ehlerberries are rubbed.

Each takes hold of a soaked
|
elderberry-cake; and they rub them to

55 pieces, since the hquid has all been soaked up
||
into the elderberry-

cakes. When they are all
|
in pieces, they rub them with the open

right hand, so that they become reully thick
|

and well mixed with
water. After doing so, they take

|
oil and pour it into the whole

number of dishes.
|
They put in much oil; and after doing so, they

CO give
II
the spoons to the guests; and after every one of those who are

to eat the eklerljerries have one,
|
they carry the elderberry-dishes,

one for each six
|
men, and immediately the guests begin to eat the

elderben-ies. They
|

just suck out the juice and blow out the seeds,
|

65 but the old people swallow them with the seeds.
||
After they have

eaten, water is passed around, and they
|
rinse their mouths, because

seeds remain
|

inside the mouth. After doing so, they drink a little
|

water, and then they go out when they have
|
finished.

||

70 I will talk about the elderberries that are not tied into bundles
j

when 1 talk about the salal-berries when these are picked,
|
for the

elderberries get ripe first of all the various kinds of berries. That is
|

why they go first to pick these,
j

52 -wFla^ma hH^yalas ^uE^niemotasa ts!ex'ts!anase la k!usagElIlaxa

yilyatsliixa ts!endzowe loElqKva. Wa, lax'da^xwe dax--ldxa pcgE-
kwe ts!endzowa qa^s q!weq!ults!aleq ylxs . lae la lEmx^wa}ts!awe

55 ^wapalas, yixs lae ^wiwElaqaxa ts!endzowe. Wii, g'ih'mese -wI-we1x'-

sExs lae yilsElgeses helkMots!ana^ye laq qa alak-Iales gEnk-axs
lae lElga LE^wa ^w&paga^yas. Wii, g-iHmese gwillExs lae ax-e-

tsE^weda Lle^na qa-'s k!unq!Eqes lax ^waxexLaasasa loElqlwe. Wii,

laEm q!eqxa L!e^na. Wii, giHmese gwalExs lae ts!EwanaedzEme(Ui

60 kiik'EtslEnaqe. Wii, g-ih'niese ^wllxtoweda ts!ex-ts!ax-Laxs lae k-ax--

dzamoIIlEma ts!ets!Ex-ts!ala loElqlwa liixa q!eq!EL!okwe bebE-
gwiluEma. Wii, hex-'ida^mese ts!ex'ts!ax-'idEx-da^xwa. Wii, la^me
ax'da^x"^Em kliimtalax ^wapaga^yas qa^s pox-alex mEk!uga^yiis.

Wa, laaLas ^wI'la'Em uEqweso^sa q!ulsq!ulyakwe i.E^wes mak!u-

65 S^^y^- ^^> g'Jl^uiese ^wFlaxs lae tsayanaedzEnieda ^wiipe qa tslE-

weL!EXodes qaxs lae gweleL!Exawa^ya niEkluga^yasa ts!ex'ts!ax'-

sE^was lilx aweiJExawa^yas. Wa, g-iPmese gwalExs lae xSlIe-
x-^Id niix^Id liixa ^wape. Wii, hex'^ida-'mese la hoquwElsExs lae

gwala.

jQ Wii, atEmlwIsEn gwagwexs^fdal liixa k' !ese yiltsEmak" ts!endzowa
qEULo hei gwiigwexs^alasLa nEk!ule qo lal UEkwaso^Lo qaxs lexa-
^mae gil ilopa tslexiniisa ^niixwax ^nii^'nEliimasa. Wii, he^mis
lag'ilas lex'aEm g'il tslex'asE^we.
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Unripe Elderberries.—Now I will talk again about
||
the boiled 75

elderberries; tliat is, before they are red.
|
Only the old women

like very much to eat elderberries,
|
and they go first to get elder-

berries when they are still green;
|
for, as soon as a woman sees elder-

berries tliat are still green, she takes
|
a small smaU-meshed basket

and goes to pick the elderberries. Wlien she arrives
||
at the elder- SO

berry-bushes, she plucks off the elderberries, which are in bunches,
|

and throws them into the basket for carrying elderberries. Wlien it

is
I

full, she goes home at once and i)uts
|
down the basket with the

elderberries. She takes her small kettle and
|
carries it down to the

beach. Then she puts down the kettle,
||
picks up gravel, and puts 85

it into tlie small kettle.
|
She takes care tliat no sand that sticks to

the gravel
|

gets into the kettle. Wlien it is half fuU from the bottom
with

I

gravel, she carries the little kettle with the gravel in it into

the house, and
|

puts it down where she is working at the elder-

berries. Then slie takes her
||
small-meshed basket witli elderberries 90

in it, and she pours the elderberries
|
into the small kettle for cooking

elderberries. Wlien they are all in, she dips up a
|

little water and
pours it in. She takes an old piece of matting

|
and puts it on as a

cover. Then she puts the kettle on the fire, and
|
watclies it until it

boils up: and as soon as it boils up,
||
she takes it off and takes off the 95

Unripe Elderberries.—Wa, la^mesEn edzaqwal gwagwex's^alal

laxa lianx'i.aakwe tslex'ina, yixs k'!es~'mae gultleda, ylxs lexa- 75
^maeda laElklwana^ye xEULEla ts!ets!ex-bEsxa ts!ex*ina. Wa,
he-mis g'il ts!ex'^Idxa tslex-iniixs he^mae ales lEnlEnxsEma
yixs g'iHmae dox^waLElaxa ts!ex'in;ixs hie lEnlEiixsEiiia, lae Sx^ed-

xes t!6lt!ox"sEme lahixania cja^s lii tslex'a. Wii, giPmese lag-aa

laxa tsIex-niEsaxs lae k!ulp!edxa ts!ex'ina laxes ^nai^iiEnixLalae- go
na^ye qa^s k!ulpts!ales hixcs ts!enats!e lalaxama. Wii, gul^mese

qotlaxs lae hex-^idaEm la na^nakwa laxes g'okwe. Wii, la hang'a-

lilaxes ts!enats!e lalaxama qa^s ax'cdexes ha^iiEme. Wii, lii k'!6-

qulaqexs lae lEUtsles lilxa L!Ema=ise. Wii, hangallsasexs lae

mEnx-^Idxa t!at!edzEme qa^s lii klats'.iilas laxes ha^uEme. Wii, §5
laEm aeklla qa k- !eases liisa egise klCitiihi liixa t!iit!edzEmaxs lae

k-!ats!alas laxa ha^iiEine. Wii, g-il^mese nEgoyoxsdalaxa t!iit!e-

dzEmaxs g-axae k' !oqiilesaxa t!iit!edzEnits!alii ha^nEma qa^s g'axe

hang-alllas hlxes ts!ats!ex-sllasaxa ts!ex-ina. Wii, lii ax^edxes

ts'enatsle t!olt!o.x"sEm lExa^ya qa^s lii giiqasasa ts!ex-ina laxa qq
ts!ex-i^lats!eLe ha^iiEma. Wii, g-iPmese ^wi'losExs lae tsex'^Idxa

holale ^wiipa qa^s lii guq!Eqas hiq. Wii, lii ax^edxa k!iik'!obane

qa^s niisEyindes laq. Wii, lii hiinx-LEnts laxea lEgwIle. Wii, la

q!aq!alalaq qa mEdElx^wides. Wii, gil-mese inEdElxHvIdExs lae

hanx-sEndsq qa-'s nasodex nasEya-'yas. Wii, lii iix-'edxes halogume 95
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!)fi covering. She takes her small dish
|
and spoon and puts them down

by the side of the small kettle
|
in which the elderberries have been

cooked. She takes her spoon and pokes under the
|
boiled elder-

berries, and lifts them up and puts them into
|
the dish from which

the elderberries are eaten; and after she has done so, she turns her

100 s])oon over and
||
presses it into the boiled elderberries, which are

stiU in bunches on the stems.
|
Now she breaks them to jjieces; and

when they get thick and pasty, she
|
takes oil and pours it over them.

After doing so, she
|
takes her spoon and again presses (the elder-

berries) witli the back of the spoon.
|
After doing so, she licks off the

5 juice from the spoon and
||
puts it down. Then she takes a cedar-

stick and splits it so that it is like
|
a pair of tongs. She takes a

piece of split cedar-bark and ties it on one end to
|
keep it from

splitting, and the tongs are one span
|
in length. Wlien the tongs are

finished, they
|
are used like a fork. She puts them into tlie boiled

||

10 berries which are mixed with the stems. Then she puts (the tongs)

into her mouth and sucks out the juice;
|
and when aU tlie juice has

been sucked out, she blows out the stems and the
|
seeds. She con-

tinues doing so while she is eating the boiled
|
elderberries. After

she has done this, she puts away what is left,
|
so that she can eat it

15 after a while. Then she takes up some water and
||
rinses her mouth,

so that the seeds that are in her mouth may come out.
|
After she

96 i.E^wis k'atstenaqe. Wii, lii kanolllases lalogume faxes ts!ex-i-

^latsle ha^nEma. Wii, la Sx^edxes kats!Enaqe qa^s tsEyabodes laxa

hanx'Laakwe tslexina qa^s lii tsets!ots laxa ts!ex'ts!anats!eLe

laloguma. Wii, g'il^mese gwiilExs lae uELiilamasxes k-ats!Enaq: xs'

100 lae qlotElges laxa hanxxaakwe ts!ex'ina yixs axiila^maes tslena-

nowe. Wii, laEm q!weq!ults!iihiq. Wa, g'iPmese lii gEnk-axs lae

ax-'edxa L'.e/na qa-'s k!unq!Eqes laq. Wii, g'iPmese gwiilExs lae

ax^edxes k-atslEnaqe qa^s et!ede q!6tElges aweg-a^yas laq. Wii,

g-iHmese gwiila lae k'ElgEiEgindxes k-iitslEnaqe. Wii, lii g^Iga-

5 lilasexs lae ax^edxa k!wa^xLiiwe qa^s xo.x-widii qa yEwes la gwex-sa

tsIesLalax. Wa, la ax^edxa dzEXEkwe dEuasa qa^s ylLlEXLEndes

qa k!eses hek-!ot!ed x5x"sa. Wii, \a -'nEmp!Enk-e ^wiisgEmasas

IfixEns q!\vaq!wax'ts!iina^yex. Wii, g il'mcse gwala k' !ibayo\ve hii-

^mayoxs lae k'!lp!lts liixa hiinx-Laakwe q !\veq !\vaiEwak" LE^we

10 ts!enanowe ts!ex-ina qa^s kMtpqiEdzEndes. Wii, lii k!umtElgeq.

Wii, gil^mese ^wi'lawe saaqas lae pox^ot'cx ts!enanowas LE^'wes

mEk!uga^ye. Wii, ax''sii^mese he gweg-iiaxs ts!exts!ax-aaxa hanx^-

Laakwe ts!exina. Wii, g'iPmese gwiilExs lae g'exaxes anex'sa'ye

qa^s et!edel ts!ex-ts!ax-''idLEq. AVil, lii tsex'-idxa -wiipe qa^s ts!E-

15 weL!EXode qa lawiiyesa la k!wek!iitrda maEmk Iilgesa ts!ex'ina lax

iiwcLlExiiwa^yas. Wii, g'lHmese gwiilExs lae xaLlEX'^Id niix^Idxa
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has done this, she drinks a Uttle
|
water; and after doing this, she 117

eats roasted salmon
|
with oil. She does this with the roasted sal-

mon
I

so that she may get no stomach-ache. Now that is aU al)out

the elderberries.
||

Salal-Berry Cakes.—Now I will talk about the long salal-berry 1

cakes when they are
|
squeezed (in water). First of aU, the -woman

takes her
|
dishes. She puts them down (in a row). She goes to draw

water, and
|

pours it into the cUshes. When the water is in each dish,
|

she takes shredded cedar-bark and
|
washes them, beginning at one 5

end. She uses the shredded
|
cedar-bark m washing them so that

all the dirt may come off. When
|

they are clean, she takes the box
with long salal-berry cakes,

|
unties the string holduig down the

cover,
II
takes off the cover, and takes off the skimk-cabbage covering. 10

She puts it down, and takes
|

out the long salal-berry cakes and

breaks them into
|
five pieces lengthwise. She puts each one of the

|

pieces into a dish. There are five
|
dishes to each long salal-berry

cake; and when
||
there is a j^iece m each dish, she goes to draw water 15

and pours
|
it in ; and when there is water in the dishes, she takes

|

a mat and covers up the dishes with the pieces of salal-berry
|
cake.

She leaves them in this way initil the morning, when dayliglit comes.
|

She leaves them there aU night.
||
In the morning, when daylight 20

^wape. Wa, giPmese gwalExs lae heleglntsa L!obEkwe. Wit, 117

laEm tslEpas laxa L!e^na. Wii, heEm lag-ilas he gwex-^itsa L!obE-

kwc qa^s k-!cse ts!EX'sEnisEla. Wii, hiEm gwala laxa ts!exina.

Salal-Berry Cakes.- AVii, la^mesEn gwfigwex-s^x'^IdEl laqcxs lae 1

q !wesasE-weda heyadzo t!Eqa, yixs he'mae g il ax^etso^'sa ts!Ediiqes

loElqKve, qa^s gaxe niEx-iilllElas. W^ii, lii tsex-^'Idxa ^wfqje qa's

giigEgtndiiles laxa loElq!we. Wii, gtPmese q!wiilxots!Ewax"sa

^wiipaxs lae ax-cdxa qloyaakwe k adzEkwa. Wii, lii g iibalela- 5

qexs lae tsloxiig-indiilaq. W"il, laEm dzEg-ElEg-esii q !6yaakwe

k-iidzEk" laq qa lawiiyesa dzedzEgug'aS'as. Wii, gii-'mesc In

eeg-Eg'axs lae ax-edxes heyadzoats!e nEgiidzowe tiEqa qr/s qwe-
lEytndex tlEmak-Eya^yas. Wit, lit axodEx yikiiya^yas. Wii, La

axalaxa paqEya^ye kMEk-!aok!wa qa^s axiililEles. Wii, lii lix^wul- 10

ts!odxa heyadzowe nEgiidzowe tlEqa. Wii, lit k!6k!fipsulaq qa
sesEk'laxse liixes awasgEmase. Wii, lii pElxtsIiilasa ^niil^nEmxsa

k!6p!ilw(j laxa ^nrd^nEmexLa l6q!wa. Wii, laEm sEkMexLa IoeI-

q!wa laxa ^nEmxsa heyadzowe nEgudzo t!Eqa. Wii, giPmcse
q!vviilx6ts!Ewakweda loElq!wiixs h^e tsil laxa Hvfq^e q:/s lii qaplE- 15

([Elas laq. Wii, giPmese la ^wi^la lii qlogfilTlxx ^wapaxs lae iix-'ed-

xa le^wa^ye qa^s niikuyindes Laxa t!Exts!iiliixa heyadzowe nEgiidzo

t!Eqa. Wii, laEm hex-siil gwaelLe liilaal laxa LaLa ^niix-'IlElxa

gaiila. Wii, laEm xamastalllLC t!eltalTlxa giinoLe. Wii, g iFmese

^nax'^idxa gaaliixs laeda h.¥yiil-'a Le^lalaxes g'okQlote qa g-Tixes 20
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21 comes, the young men go to call the people to
|
eat the long salal-

berry cakes. They aU come in after the young men have called

them
I

four times. Then the woman takes off the mat
|
covering of

tlie dishes, and the young men go and stand each
|

next to a dish,

25 and they sit down and put
||
both hands into the soaked berry-cake.

They
|
take a handful of the berry-cake, squeeze it into a ball, and,

when they take it out,
|

they squeeze it again, so that tlie ball of

berries gets smaller;
|
and they stop squeezuig only when it is aU

dissolved and the liquid is thick.
|
Then they stop squeezing the

30 berry-cake. The woman goes
||
to get oil, and pours it on. They

put much oil on;
|
and after doing so, the woman takes the

|
basket

containuig her horn spoons. (For horn spoons
|
are made for eating

salal-bcrry cakes, because they are all black,
|

and the spoons do not
35 turn l)lack after being used by those

||
who eat long salal-berry cakes,

as the wooden spoons do, when
|
they begin to use them for eating

salal-bcrry cakes. Even
|

if they are new, [the wooden spoons] at

once turn black all over. \ Therefore they use only horn spoons to

cat
I

long salal-berry cakes when they are given at a feast, because
[the berries] do not stick to them.)

||

40 I only wislied to turn for a while to this.
|
They give a spoon to

every guest who
|
eats long salal-berry cake. After this has been

21 t!Ext!aqa laxa heyadzowe tiEqa. Wa, g'il^raese g'ax ^wFlaeLExs
lae mop !ene-'steda hti^yab'a etse^sta laasa ts!Edaqe axodxa le^wa^ye

naxumaliltsa loElqlwe. Wit, lii q !walxogwaga^ya ^nal^uEmokwe
hel^a lax ^waxexLaasasa loElq!we qa^s klus^alilExs lae axstEnda-

25 lascs ^waxsolts!ana^ye laxa hilpstallle t!Eqa. Wit, lax'da^xwe
golx-'idxa t!Eqa qa^s loxsEmguleq; wa, g'lHmese ^wi^lostaxs lae

qlwes^IdEq. Wii, lie'mis la tslEma^Uilkulatsa loxsEme t!Eqa. Wa,
al^mese gwal q!wesaqexs lae ^wFla. Wii, laEm gEnx'^Ideda
^wapalas. Wii, laEm gwala qlwesaxa tiEqa; wii, laLeda tslsdaqe

30 ax^edxa Lle^na qa^s k!iinq!Eqes laq. Wa, laEm q!eqxa Lle^niixs

lae k!unq!EgEmq. Wa, g'tl-mese gwalExs lae ax^ededa tslEdii-

qaxes ts!6lolag'ats!e LlExosgEm qaxs he^mae k'atslEnaqeltsa ts!o-

lolaqa heyadzowe uEgudzo tlEqa qaxs tsIotslElEgaeda ts!6lolaqe

k'atslEnaqa. Wii, lii kes awElx'Es tsIol^IdExs lae gwill ^yosElaxa

35 heyadzowe UEgiidzo tiEqa, he gwex'sa k!wek!wagEg'a katslEua-
qaxs giPmae ^yos^idayo laxa heyadzowe nEgiidzo tiEqaxs he^mae
iiles al5laqe lae hex'^idaEm la ts!ots!Elg-ax-ida. Wii, hi'^mis

lag'ilas lex-aEm ^yo^yats !eda ts lets lololaqc k'ak'EtslEnaqxa heya-
dzowe UEgudzo tiEqaxs kIweladzEmae qaxs kMesae kliitiila hxq.

40 Wii, ii^mEn ^uex- qEU yiiwas^ule giiyoyox-wid gwiigvvex's-x'Id liiq.

Wii, lii ts lEwanaedzEma ts !ets lololaqe k'ak'Etstenaq laxa kiwelaxa
heyadzowe uEgudzowe t!Eqa; wii, gil^mese gwalExs lae k'agEmli-



uoAs] RECIPES 571

done, they
|

put before them the dishes oontamiiig salal-bcrries mixed I'.i

with woter. Now tliere are
|

six men to each dish. When the

dishes have all been put down,
||
they immediately begin to eat the

|
45

squeezed long salal-berry cakes in the dishes with their liorn spoons.

After eating,
|
the salal-berry dishes are taken away

[
and put down

at the left-hand side of the door of the
|
feasting-house. Then the

guests go out at once.
||
They do not drink any water after the feast. ,50

That is all about this.
|

Raw Salal-Berries (Eating raw, ripe salal-berries). —
|
Wlien the l

woman comes liome after picking
|

ripe salal-berries, her liusband

goes and calls whomever he likes
|
to come to eat ripe salal-berries.

Wlien
II
the guests are all in, the woman takes a long

|
narrow mat .5

and spreads it in front of those who are to
|
eat the ripe salal-berries.

Her liusband takes the
|

basket containing the salal-berries and pours

them all along the mat in
|
front of his guests. He pours out

||
all, 10

so that it reaches to the end of the guests. His wife pours oil into
|

oil-dishes; and as soon as she has poured in the oil, her
|
husband

takes the oil-dishes and puts them on the salal-berries.
j
He puts them

far enough apart for tlie men to reach them,
|
and there are four men

to each.
||
After aU tlie oil-dishes have been put down, the guests 15

take
I

the salal-berries, each one bunch. They dip them into the oil;
|

lElayEweda t!et!Exts!ala l6Elq!wa laxa klwele. Wa, la^me q!eq!E- 43
Llalaxa ^nal'nEmexLa loElq!wa. Wa, gJl-mese -'wilgallleda IoeI-

qlwaxs lae hex''idaEm ^naxwa ^yos^Itses tsetslololaqe k'ak'Ets!Enaq 45
laxa loxts !ala c] IwedzEk" heyadzowe t lEcpi. Wa, g'il-mese ^wHaxs lae

hex'^idEma k-agllilEma t!et!Ext!aga,ts!ex-daxa q!wedzEkwe heya-
dzowe tlEqa qa^s la kik'ag'alllEm lax gEmxotsallh'Sa tlExiliisa

t!Eqe^lats!e g'okwa. Wii, hex'^ida^mese la hoqilwElseda k!welde.

Wa, laEm hcwilxa nagek"Elax *wape. Wii, laEm gw.al laxeq. 59
Raw Salal-Berries (K-Elx-k!axaxa UEkkllaxs Ire qiayoqwa).- - i

Wii, hc^maaxs g^alae g'iix na^nakweda tslEdaqaxs liix'de nekwaxa
q!ay5qwa nEk!ula; wa, Iji lii^wunEmas Le^hllaxes gwE^yo qa^s Le-

^lalasE^wa, qa^s q!Eq!EX'n6txa qiayoqwa uEklula. Wii, gil-mese

g-ax ^wi-laeLa Le-lanEmasexs lae hex'-ida^ma tslEdiiqe ax-'edxa g 11- 5

dEdzowe ts!eq!ats!o leHva^ya qa^s lii LEpdzamolIlas laxes uEkwe-
lag'ii.axa qiayoqwa nEkliila. Wii, lii iii^wunEmas ax^'edxa uEkliil-

tslala lExa^ya qa^s lii qapanaesElasa qiayoqwa uEklul lax L!iisEX'-

dzama'yases i.e^liinEme. Wii, a^mise gwaniila qa laballlesexs lae

^wIlgIlts!amasEq, yixs laaLes gEUEme k!unxts!alasa L!e^na hlxa 10
ts!ets!Ebats!e. Wii, g-Il^mese ^wl-la k!unxts!Ewakuxs lae ax-ede la-

^wOnEmr.seq qa^s lii haniiqElas hixa nEk!ule. Wii, hiEm aEm gwa-
nala qa belts !apElesa bebEgwilnEme hix awalagolilasasa ts!ets!E-

bats!e. Wa, laEm maemalasE^weda ^niil-nEmexLa. Wii, g-il-mese

^wilgallleda ts!ets!Ebats!iixs lae hex--ida^ma klwele diix'^idxa ^niil- if,

nEmxLa nEk!ula qa's katsEudes liixa Lle^naxs ts!Ebats!ets!alae.
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17 nnd aftor tlicv liavo done tliis, all tlio snlal-borrics arc covorcd witli oil.
[

They sliako oil' t!ie oil, take tlie Imncli out, and
|
oat tlioni of! one at a

20 time; and when all have been taken off, they throw the stem
||
into

tl>e fire. Then they take another bunch and
|
do in tlie same wav,

and all tlie {;;uests (k) tlic same.
|
After tliey liavc oaten, they all '^o

out of the house.
|
They drink no water after eating it, for they

|
do

25 not want (o romove tlie sweetness from the mouth.
||
For this reason

the}- do not drink any water. Tlie reason why
|
the branch is thrown

into the fire by the one who has eaten the berries is, that they do not
want any one (o take it

|
for witchcraft; for the man's lireath is oti it,

because ho has bitten ofT the
|
salal-berries and it remains on it.

Therefore they are afraid. Now tliat is all
|
about salal-berrias.

|(

1 Cakes of Currants' (Eat iii<x currant-cakes).—First
j
the woniaii takes

the dishes and she brings them down and she puts them down on tlie

left-hand side of the
|
door of the house where the currant-cakes

are to 1)0 oaten; and she i)laces there also oil
|
and the horn-sjxxin

5 basket and also largo water-buckets,
||
are put down on the lloor,

and also long mats.'
I

• • •

As soon as he stojis sjioaking, tlie wife of the
|
host takes the box

contaiming th(> currant-cakes and unties the cover.
|
She takes out

17 Wii, gil^mese la ^wHa la tiEtlEpsEma nEkliilaxa Lle^naxs lae k!E-
lodxa iJe^niixs lae lixwOstEndEq qa^s ^nnl^nEmsgEmKmqeqoxs lae

qlEk'alaq laxes yisxEne. Wii, gIPmese ^wIlg-ElEnxs lae tslEXLEn-
20 dEq laxa lEgwJle qa^s etiede dax^^Idxa ^nEmxLala. Wa, laxae

heEmxat! gwex'^idEq. Wii, lii ^niixwaEm he gAvegwiihig'Ilileda wao-
kwe kiwela. Wii, gll^mose ^wiHaxs lac hex--ItlaEm ^niixwa hoqii-

WElsa. Wa, laEmxae hewiixaEm nageqElax ^wapa qaxs gwaq!E-
laaq liiwiiyes ex'p!aerJKxawa^3'e yis explEsgEma^yasa nEk!Ole.

25 Wii, he^mis kleselas niix'idxa ^wiipe. Wii, he^mis liigilas tslEXLii-

laxa yisx"Enases q lEg'ElEnakwaxs gwilqlElaaq Ifiliix ytlyanEmasosa
eq!enoxwc qaxs lae liasa^j'asn liEgwanEmaxs lae (]!Ekalaxa nE-
klule k!ut!Enoq. Wii, lic'mis kllEmse. Wii, hiEm iilak-!rda gwiil

laxa nEklOle.

1 Cakes of Currants' (T!Ext!aqxa q!edzEdzowe). —Wii, heEra g il ax'e-

tso-sa ts!E(iilqcs loElqlwe qa g-iixes niExstalil hix gEmxotstalllas
tlExiliisa t!EXt!agats!iixa q!edzEdzowe gokwa; wii, he^misa Lle^na,

LE^wis ts!oli)l!ig;its!;is iJExOsgEma; wii, he^misi.cs fiwiiwe naEnga-
5 ts!ii, qa g'iixos liilxlianola; wii, he-mises gJlsgildEdzowe leE^wa^ya.'

. . . Wa, gil^mese qlwel^ededa yaqlEntlalaxs lae &x*ede gEnsmasa
kiwelasaxa (|!c(lzats!c xaxadzEma qa^s ciwelEyJndex tlEmiik-tya^^'as.

Wii, lii ax^wultslalaxa qledzEdzowc tiEqa, qa^s qweqiiitsEinex yael-

' Ribes liracteosus Dougl. and Ribes pctiolare Dougl.
iContiuticd.on psgo 7S1, line 18, to page 754, line 82.
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the currant-cakes, and unties the
|
string with which tlie hundles are

tied; and she gives thena to the two messengers, and
||
they put two 10

cakes into each dish.
|
Wlien they are in each dish, (the messengers)

pour a Uttle more
|
water on; and after doing so, the woman

|

asks

some of her husband's guests to squeeze and rub the
|
currant-cakes.

Immediately some of the young men come
||
from their seats and sit I.')

down alongside of the currant-dishes.
|
Tliey take out of the water a

soaked currant-cake,
|
roU it up and break it into pieces. Wlien it

is all in pieces,
|
they break it into smaller pieces, so that they are

very small. Then they
|

gather up what lias been broken into small

pieces, and they make a ball,
||
and squeeze it with both hands so 20

til at it becomes round;
|
and they squeeze it for a short time, and put

the ball
|
into the currant-dish and into the juice, which is now

becoming thick.
|

They press the ball with their right hands and make
it flat;

I

and when it is flattened out, they rub it with the right hand;
||

and before they have rubbed it very long, it gets pasty, because
|
the 25

ball dissolves in the water in which it is rubbed. As soon as it
|
is

very thick, they stop rubbing. Then they wash
|
their hands, and,

after doing so, they walk back and
|
sit down at their seats. Then

the wife of the
||
host takes a box of oU-bottles, and it is put down 30

next to her seat.
|
She unties the top; and when she takes ofl^ the

|

tsEmayas k'adzEkwa. Wa,la tslftslaxama^lokwee^etse^stElg'lsa. Wa,
lax"da-'xwe pepElx'tsIalasa maemalExsa laxa ^iial^nEmex^La locjlwa. 10

Wa, glPmese la q !walx5ts lEwakwa loslqlwaxs lae gEnwax ^wi-

^wabEts!awasa l<3Elq!we. Wa, glPmese gwalExs laeda tslEdaqe

helgilge lax k!welekwases la^wunEme, qa gaxes q !wesa yilsElgexa

qledzEdzowe tiEqa. Wa, hex'^ida^mesa ^waxokwa ha^yal'a gax
qlwaqalil, qa^s g-axe k!usagElIhixa q!esq!adzats!eLe loq!wa. Wii, 15

hex'^ida^mese ^naxwa dastEndxa '"nal^nEmxsa pegEk" q !edzEdzo t !Eqa,

qa^s k' loxsEmdecjexs lae p !6p loxsalaq. Wa, g'iPmese ^wFwiilx'SExs

lae helox"sEnd q!weq!iilts!alaq, qa amEmayastoxs lae yawas-ld cj !a-

plex'^Idxa la q!weq!ults!aak" qledzEdzo tiEqa, qa^s tExsEmdeq
qa^s qlwetsEmdeq ylses ^waxsolts !ana^ye e^eyasa, qa loxsEmes. 20
Wa, la q!wes-edEq. Wii, lii k!est!a gegilllExs lae ^niE^x^sEnts

lax ^wapalasxa la gEnka q!ots!axa q!esq!adzats!eLaxa fjIedzEdzowe
loq'.wa. Wa, la La^x^sEmtses helk'!ots!ana^ye laq qa pExsEmx'^-
des. Wii, giPmese la pExsEmxs lae yElsElgintses helk!olts!ana^ye

laq. Wii, k-!est!a gegllllExs lae alaklala la gEiix-'ida, qaxs lae 25
xidzElteda loxsEmx'de, ylx yilsasox"das. Wii, g'iPmese la ala-

k'lfda la gEnk'axs, lae gwiila yeytlsElg-Esaq. Wii, lii tslEntstenx-

^wldxes e-'ej'asowe. Wii, g'iPmese gwiiiExs hie c^as-ida, qa^s lii

xwelaqa klus^allla, qa^s lii kIwelEmllla. Wii, ISLa gEnEmasa k!we-
lase ax-edxes qlElwase XEtsEma, qa giixes ha^nel lax kiwaelasas. 30
Wa, la qwelEylndEx t!Emak-Eya-yas. Wii, giPmese paqodEx yE-
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33 cover, she ]Mits it down. She takes out a
|
large oil-bottle of

kelp and gives it to the two messengers.
|
One of tliem hites off tlie

string with wliicli tiie mouth of the kelp bottle is tied; and, after tak-

35 ing ofI|| the string, lie iiolds it witli his riglit hand, and
|
scpieezcs the

oil out on tlie rubbed currant-cakes, while
|
the otiier one iiolds the

liead of the kelp bottle with iiis left
|
hand, and he squeezes it

witii his rigiit liand, so that the oil comes out
|
at the moutii. If tlie

oil does not come out easily, because it is thick
||
in cold weather,

40 then the two messengers take hold, one of each end,
|
of the oil-

bottle. They stand one each side of the fire in the middle of the
house,

I

and they pull the kelp bottle containing the oil backward
and forward over the fire in the middle of the house.

|
When the oil

is melted, then they begin to pour it over the
|
currant-cakes in the

45 dish. They put on much oil, and
||
continue doing so with the others.

After oil has been ])oured on all of them,
|
they take the liorn-s])0(m

basket and
|
distribute the sjioons among the feasters. After this

is done, th.ey put
|
the currant-dishes in front of them,

|
one dish for

each six men. As soon as
||

all (of the berrj'-dishcs) have been jiut

50 down, the guests begin to eat the berries.
|
They are told to eat

everything that is in the dish; and this they do, for
|
these berries

are never taken home when they are eaten in the house of the owner,
|

32 kOya^yas lae pax^allhiq. Wa, la q!ElxHllts!6dxa L!e«nats!ala -walas
'wii^vadaxs lae ts'.as laxa mn^lokwe e^etse-'stKlglsa. Wii, liida

^nEuiokwe q!EkodEX moguxstaS'asa ^wa^wade. Wa, glHmese lawii-

35 ya m6x"ba^yas &waxsta'yasexs lae dalases helk!6ts!ana^ye laqexs
lae ts!EtxaqEl«sa Lle'na laxa yilekwe q!edzEdzo tlEqn, jixs laaLe-

da ^uEmokwas drdaxa oxLa^yasa ^wa-wadc, yises gEnixoltsIana^ye
a'yasowa. Wii, la x'ik'ases helk'!6ts!ana^ye qa lolts!alesa Lle^na

lax Swaxsta^yas. Wii, g'lPmese qlEmsa lawaleda L!e*naxs gEn-

40 k'aaxs -wiidri'lae; wii, liixda^xwa e^etse-'stElg-Isii dadfibexa L!e-

'nats!§,la 'wa^wade, qa*s la Lax^walll liix ^wivxsanalllasa laqwiiwall-

laxs lae tsIatslEngfiLillasa Lle^nntsliila ^wiVwadc laxa laqwSwallle.

Wii, gil^mese yax^idcda L!e-nats!awasexs lae tslEtxaqas hlxa lox-

tsiala yilek" qledzEdzo tiEqa. Wii, laEm qleqxa Lle^na. Wii, lii ax"-

45 sii^mese he gweg'ilaxa wadkwe. Wii, gll^mese ^wi^la la k!iinq!EgE-
kiixs lae ii.\'edEX'da^x"xa tslololarcatsle iJEXos^Ema, qa-'s lii ts!E-

wanaesElas laxa k!wele. Wii, gll^mese gwiilExs lae k-ax'dzamoll-
lElasa q!eq!esq!adzats!eLe loElq!wa laxa q!esq!asLaq. Wii, la^me
q!eq!aLaleda bebEgwaiiEmaxa ^niil-nEmcxLa loqlwa. Wii, gil-mese

50 ^wilg'alilExs lae hex'^idaEm ^naxwa q!esq!as^ideda kiwelaq. Wti,

la^me iixso^, qa^s ^wa^wi^laexes leloqiila. Wii, he^mis gwiiK' qnxs
k'!ets!enoxwae modola qledzEdzEwaxs qleselaeda axnogwadas,
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because it brings bad luck to take them home, as the peojjle of olden 53
times say.

|
Therefore they try to eat all; and after emptying their

dishes,
||
they go out of the feast-house. That is all about the berry- 55

cakes.
|

Eaw Currants.—Currants are also eaten raw. Wlien
|
the woman

comes home from picking currants, she
|
asks her hus])and to get a

dish, and put it
|
next to lier seat. Then she unties the top of

||
the

currant-basket, and she sits down (with her husband),
|
one on eacli 60

side of the
|
currant-basket; and the large dish is put down on the

outer side of the currant-basket. Then tliey both take the currants
|

out of the basket and strip them and put them into the dish. As soon
as

I

tliey have been stripped off the stems, the stems are thrown
||

into the fire. The woman
|
and her husband continue doing this, fi5

trying to see wlio will strip tliem most quickly. ^^Hien
|

the currants
have all been stripped off, tlie man goes and calls whomever he likes

|

from amonghis relatives, orhemayevencallhismimaym;
|
and assoon

as the husband goes to call all those who are to eat the raw
||
currants,

she takes oil, and the spoon-basket with liorn spoons,
|
which she 70

keeps in readiness at the place where she sits down, and she also

takes medium-sized dishes
|
and holds them ready. Then her lius-

band comes in, followed by his guests;
|
for they do not sit down as

they do at a great feast. The guests sit down
|
any way they like.

qaxs aEmsaaEl laxox modolexs ^nek-a^laeda gllx'da bEgwanEma. 53
Wii, he=mis lag'ilas ^wa-wl-laaq. Wa, gil^mese ^vPlaxes leloqiilaxs

lae hoquwElsa. Wii, la^me gwal liixa qledzEdzowe tlEqa. 55
Eaw Currants.—Wa, la k'!Elx'k-!axso^Emxat!eda ojesena. Wa,

he'maaxs gaxae nii^nakweda tslEdfiqaxs q!esex'daxa q!esena, wii, lii

axk'!rdaxes Iii=wunEme qa ax^edesexa loq!we, cja gaxes kael
lax klQdzelasas. Wii, hex-ida^mesa tslEdiiqe (jwelEyindEx t!Emii-

k'Eya^yases q ledzadze lExa^ya. Wii, lii ^wiixsanrdllxa q!edzadziixs qq
lae kludzEnolilaq. Wii, lii k'ael ^walase toqiwa liix Lliisansilliasa

qledzadze lExa^ya. Wii, he^mis la dalts!alasda^x"sexa q!esena
laxa lExa-ye, qa^s lii klmtslalas laxa ioqiwe. Wii, gllnaxwa-
^mese ^wilgElEne yisxEuasexs lae tslEXLEntsa kEmtkatm5te yis-

x'En hlxes lEgwIle. Wii, lit ax"sa^mese he gwegileda ts!Ediiqe 55
LE'wis lii^wiuiEme hahanakwaplExs kimtae. Wii, glHmese ^wFla
la kimdEkwa q!escniixs lae Le^laleda bEgWilnEmaxes gWE'yowe
qa^s Le^lfdasE-wa laxes LeLELala lo^xs hiie Le^lalasE^wes ^nE^me-
mote. Wa, g'iPmese la Le^lale lii^wunEmasexa q!esq!asLaxa k'!Il-

x"e cjlesena, lae &x^edxa Lle-'na LE^wa ts !ololagats !e LlEXosgEnia, 70
qa g'axes gwalil iix^axel lax kiwaelasas. Wa, he^misa ha^yiil^a 15e1-

q!wa, qa gaxes ogwaqa. Wii, la^me liikEle la^wunEmasexes Le^la-

nEme, qaxs k!esae alaele k !we-lena^ya. Wa, hr'me aEm k!uk!wax-
sala laxes gwE^yowe, qa^s k!us^alllasa Le^lanEme. Wa, g'il^mese ^wi-
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75 As soon as all are in,
||

tlic woman wipes out witli shrcildctl cedar-

bark
I

a mecliiiin-sized disli. As soon as she lias done so, she takes

tho
I

large dish with the stripped currants and puts it down where
slie is sittiiif^.

|
Then slie lakes a larj^e wooden ladle, di])s it into the

|

80 stri])i)ed cvurants, and dii)s them into the
||
medium-sized disli.

"VViien it is half full, she ]Mits it aside and
|
takes another medium-

sized disli, and she i)uts it down wliere tlie other one
|
stands con-

taining tlie stri])])etl currants. She puts
|
stripped currants into it;

and when it is half full, she
|

puts it away. She continues doing this

85 with tlie otliei-s; and wlien
||

all the medium-sized dishes contain

currants, slie takes her oil
|
and pours it on, so that they are floating

in it. When
|
she has done so, the horn spoons are given to all those

who arc to eat
|
the raw currants: and when every one who is going

to eat currants has a spoon,
|
then the dishes with the currants are

90 placeil in front
||
of them. Now there arc three men to

|
each dish.

As soon as all (the dishes) have been ]iut down,
|
those who are to eat

the currants take up the horn spoons, and
|
all begin to eat the cur-

rants floating in the oil. There
|
is more oil in (each dish) than there

are currants, because the currants without oil cause consti])ation.
||

95 They do not stop eating until all
|
the oil and the currants are at an

end. Then those who have been eating the raw currants go out.
|

75 aci-Exs lac hex'^ida^ma tsEdaqe dedEg"Eg"asa q loyaakwe kadzEk"
laxa hiVyaHa loEl<i!wa. Wii, g-JPmese gwfilExs hie ax-'edxa kimdE-
gwatsle ^walas loqlwaxa qlesena qa^s hangulllcs laxes klwaelasc.

Wa, lii Hx^edxa ^wiilase k!wagEga k'atslEnaqa, qa^s tseqes laxa

k'EmdEkwc q!esena. Wii, 1:1 tsEyosElasa kEmdEkwc q!esena laxa

80 hiVyfil-'a l6q!wa. Wii, gih'mese nEgoyoxsdiilaxs lae wlqillllacj qa^s

&x^edexa ogii^liixat! hel-a loqlwa qa^s lii hfinstolllas hix ha^nelas-

dasa lii q!ets!alaxa kimdEkwe qlesena. Wii, hlxae tsets!6tsa

kimdEkwe qlesena iJiq. Wii, g il^Emxaawise nEgoyoxsdfdaxs lae

wlqfilllaq. Wii, a.\"sii'mese he gwegilaxa waokwe. Wii, g'il'mcse

85 Hvi-wtilts lEwakwa hil-yal^a q !eq !ets !ala loElq !waxs lac ilx'edxes l !e-'na,

qa^s kluiiqlEqeci. Wii, la^mc t!Ep!EgElisxa Lle-na. Wii, gll'mese
gwillExs lae tslEwanaedzEma tslololaqe kakEtslEnaq liixa qlesqlas-

Laxa k!ilx-e q!esena. Wii, gll'mese 'wllxtoweda q!esq!asL!ixak- !I1-

xe qleseniixs lae k'acdzEmeda q!eq!ets!ala loElqlwa laxa r(!esq!as-

90 Laxa k'lilx'e qlesena. Wii, la^me yaeyuduxfdeda bebEgwiiuEmaxa
^nat^nEmexLa loqlwa. Wii, gIPmese ^wIlgalilExs lae hijx-'ida^ma

qlesqlasLaxa qlesena tlx^edxes tsletslololaqe k-akEtslEnuq, qa^s

'niixwe qlesqlas^ida laxa tlEplEjjElesaxa Lle^na qlesena. Wii, la^me

he qliigawa^ya iJe-'nasa qlesena, qaxs aatliilagilaeda qleseniixs

95 k-leasae Lle^na k kingEms. Wii, Td^mese gwal qlesqlasExs lae ^vl-

Maxa qlesena LE^wa i.le'na. Wii, gil^mese 'wi'laxs lae hoqQwalseda
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These are not given at a feast to many
|
tribes. That is all about 97

the currants.
|

Mashed Currants and
|
Salal- Berries.—Wlien the salal-berries are 1

thoroughly ripe,
|
the woman goes to pick salal-berries. and at tlie

same time she picks currants
|
which are also ripe.

||
She has one 5

basket for salal-berries, and another
|
basket for currants. Wlien the

baskets are full,
|
she puts on the top covering of hemlock-branches;

and after doing so,
|
she ties down the top and carries them on her

back to her
|

liouse. There she puts them down next to her seat.
||

She puts down a large dish on the floor, outside of her seat,
|
and she 10

takes the salal-berry basket and puts it down at the
|
right-hand side

of the large dish. She unties the string on top of lier
|
salal-berry

basket, and, after doing so, she pulls out the
|
hemlock-branches

whicli cover it, and throws them into the fire. Then she takes
||

one of the salal-berry branches and strips off the berries
|
into tlie 15

large dish. She continues doing this, and only
|
stops when it is all

done. She throws the stripped
|
stems into the fire. Then she puts

aside the empty basket, and
|
takes the basket containing the cur-

rants and puts it in the place of the
||
empty basket. She unties the 20

top string; and
|
as soon as it is off, she pulls off the hemlock-branches

q!esq!asdaxa kMilx'e qlesena. Wa, laEm kMes Le-lalayo laxa q!e- 97
nEme lelqwitlaLa^ya. Wa, laEm gwal laxa q!esena.

Mashed Currants and Salal-Berries (Q!wedzEk" q!esena LE^wa l

nEklule). — Wa, he^maaxs lae alak'lala la q!ayoqweda nEklule,

yixs lax'de nEkweda ts!Edaqaxa nEklule. Wii, la q !aq !esbalaxa

q!esenaxs lae nEqlekwa.
Wa, laEm ogMa^me UEgwats lasexa nEklule, wa, laxae ogu^la^me 5

q!edzats!asexa q!esena. Wii, g'il'mese qoqut!eda laElxa-yasexs lae

ts!ets!ak'Eyindalasa q!waxe laq. Wil, g-ii'mese gwalExs lae t!et!E-

mak-Eyindalaq. Wa, g-axe oxL6lt!alaqexs g"axae na^nakwa laxes

g'okwe. Wii, la 5xLEg-alilas laxes heniEne^lase klwae^lasa. Wii, lii

ax-edxa -walase loqiwa, qa gaxes ha^nel lax Llasalllases kiwae'lase. 10
Wii, lii ax^edxa nEgwats!e lExa-ya, qa-'s hang-iigEliles lax helk- !o-

tiiga-yasa Hvalase loqlwii. Wii, lii qwelEymdEx tlEmak-Eya^yases
uEgwatsIe lExa^ya. Wii, g-ll^mese gwillExs lae nexEmwEyodxa
qlwaxe tsIak'Eyes qa^s tslEXLales laxes lEgwile. Wii, lii dax'^Idxa

^nEmxLala liixa vTsx-Enasa nEklule x-Tg-ElEndeq, qa^'s lii x-Ix-tslalas 15
hixa ^valase loqiwa. Wii, lii hex-siiEm gweg-Ilaq. Wii, iih'mese

gwalExs lae ^wi-la. Wii, la^me aEm la tslEXLsilasa x-ix'ax-niote

ylsx-En laxes lEgwlle. Wii, lii Leqiililxa la loptsla lExa^va, qa^'s

lii ax^edxa ([ledzatsle lExa^ya, qa^s lii hiinstolllas hix ha-nelasdiisa

la loptsla lExa^ya. Wii, laxae qwelEyhadEX tlEmak'Eya-'yas. Wii, 20
g'ih'mese liiwiixs lae nExEmwEyodxa q Iwaxe qa-s ts lEXLEndes hixes

7.50.J2—21—35 ETH—PT 1 37
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22 ami tlirows them into the
|
fire. 'Wlien this is done, she takes out

a biincli (if ciirrants
|
and stri]is them off, and ])ii(s (hem on lo]) of

the sahd-l)emes
|
which liavo been stripped off and wlucli arc in the

25 dislies. She strips the currant-stems
||
and puts the currants on the

sahd-l>orrios that has been strip])cd off, and
|
slio tlirows tliecurrant-

stoms into the fire. She continues doing this witli tlie
|
otliers; and

as soon as the basket is empty,
|
she puts it away. She takes her

Inisband's stone lianiincr
|
by the small end with the riglit liand,

30 and
||
with the big end slic ])ounds tlie mixed salal-l)erri(s and

currants.
|
She pounds them with tlie stone hammer for a long time

and only stojis when
|
all the salal-bcrries and currants iiave all burst

and arc
|
all mixed. When this is done, she tells her husband

|
to

35 go and invite whomever he likes from among the chiefs,
||
for only

chiefs eat this kind of food, consisting of salal-berries
|
mixed with

currants; and the owner of this kind of food,
|
salal-beriies and cur-

rants, eats it,—the woman, her husband,
|
and their children. Then

the woman's husband goes out to
|

invite the chiefs and their wives;

40 and as soon as the woman's
||
husband goes out of the house, she takes

her small dishes and her
|
horn-spoon basket, and puts them down

next to her seat,
|
and also her oil, and she spreads out a new mat on

which
I

lier liusband's guests are to sit. As soon as she has done so,

45 the chiefs come in with their wives, and husband and wife
|j
sit down

22 lEgwIle. Wa, gll^mese gwalExs lae daltslodxa ^nEmxLftla qlesena,

qa's la k-imtEylndalasa qlesena lax okOya^yasa xig-fikwe nEklQ-
laxa lii klatslftxa k'imdEgwats!e l6q!wa, qa-'s kImdEltsEnde.x q !e-

25 dzauas, ([a^s lii k' !iik"Eyiuts laxu kimdEkwe nEk!fda. Wii, la.xae

tslEXLEnts qledzan&s laxes lEgwIle. Wii, ax"sa*mese he gwegilaxa
waokwe. Wii, gil^mese ^wllgElts!awa qledzatslii lExiixs lae

gcxaxes hiElxa^ye. Wii, lii ax-'edF;.x pElpElqases la-wCinEme. Wii,

het!a dalasose wiiba'yasa pElpElqases helk' lots lana^yaxs lae i.lEm-

30 kulg-es LK^x"ba^yas laxa mfdagickwe nEklfd le-wh q!esena. Wii,

lii geg-ilil iJEmkCdgesi pEljiKlcfe laq. Wii, aFmese gwiilExs lae

^naxwaEm la kdx-^ideda nEk!ule i.E^wa qlesena. Wii, la^me ala-

k- !ala la lElgii. Wii, g'iHmese gwillExs lae fi.xk' liilaxes la'wunEnie

qa liis LE-lrdaxes gwE'yowe, qa^s Le-'lfdasE-wa laxa g'ig'igama-yt'

35 qaxs lexa^maeda giglgJimae ha^miipxa he gwek" malaqEla nEk!vll

i.E^wa qlesena. Wii, laxaij lexa-mn axnogwadiisa he gwek" mfda-

qEla nEkldl i.E^wa q!esena ha-mapE{(xa tslEdaqe LE-wis la'wunEme
T.E^wis sasEme. Wii, lii qas^ideda la'wilnEraasa tslEdaqe, qa^s la

Le^lalaxa glgigamu^ye i.E-wis gEgEnEme. Wii, gil'mest' lawElse

40 lii-'wuuEmasa tslEdiiqaxs lae liex-'idaEm fix^t'dxiis laElogQme LE-'wis

ts lololagats !e LlExosgEma, qa^s gaxes gex'gael hix klwae^lasas

LE^wis Lle^na. Wii, laxae i.EpIalilasa eEld/.owe leEPwaH'a lax

klOdze^lasi.as Le^lfiuEmases la^vOnEme. Wii, g-ll^mese g^valExs

gaxac hogwJlEleda hehayasEkala glgigilma^ya. Wa, la hchaya-
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next to each other on the mat that has been spread out ior them.
|

46

When they are all m, the wife of the host prepares
|
her small dishes.

She counts how many
|
man-ied couples there are, and slie puts down

the same number of small dishes for [two of] them.
|
Each man and

wife will have one dish. She takes soft sliredded cedar-bark,
||
wipes 50

out the small dishes, and, after doing so,
|
she takes a large horn

spoon, takes the
|
large dish of salal-berries mixed with currants, and

puts it down next
|
to her seat. Then she dips the large horn ladle

in
I

and stirs the berries. After doing so, she dips them out and puts

them
II
into the small dishes. She only stops when they are nearlj^ 55

filled.
I

She continues doing this with the others. Wlien she has

finished,
|
she takes oil and pours it on, and she only stops pouring it

on
I

when the oil covers the top of the mixture of salal-berries and
|

currants. As soon as she has finished, she gives the spoon-basket
||

to her husband, who distributes the spoons among his
|

guests. 60

After he has distributed them, he puts down the
|
dishes containing

the salal-berries and currants, giving one to each couple.
|
Each dish

is given to two, a husband and his -wife.
|
Wlien they have been put

down, they eat with their spoons. They
||
try to eat it all, eating with 65

their spoons; and after they have eaten,
|
they go out. They never

sEk-olil^Emxs lae kliidzEdzolIlaxes k!wek!wadzo ieElwa^ya. Wa, 45
g-il'mese 'wi-laeLa, lae hex'^ida=me gEnEmasa Le^lala xwanalnda,
qa^s ax^edexa laElogttme. Wa, heEm h5s^itso-se ^waxogwasasa
hehayasEk'ala. Wa, lii hcEm ^waxexLeda taElogume lax maemalE-
leda bEgwanEme le^wIs gEnEme; wa, la ax^edxa qloyaakwe k'adzE-
kwa, qa's dedEg'ig'lndes laxa laElogiime. Wa, giPmese gwala, lae 50
ax^edxa ^walase mogflg-a k'ats lEnaqa. Wa, la iix^edxa malaqElaat !se

^walas loqlwaxa nEkliile LE^wa q!esena, qa^s g-axe hangahlas
laxes k!wae-lase. Wa, la tseqasa ^walase mogiig'a katslsnaq laq,

qa^s xwetElga^yes laq. Wa, g'iPmese gwalExs lae tsetslodalas

laxa laElogiime. Wii, al'mese gwalExs lae Elaq qot!a. Wa, 55
ax"sa^mese he gweg-ilaxa waokwe. Wa, g'll^mese gwalExs lae

&x^edxes Lle^na, qa^s k!ilq!Eqes laq. Wa, al^mese gwatexs lae

hamElqEva^ya L!e^na lax okiiya^yasa malaxstaakwe nEklul LE'wa
q!esena. Wa, g-ih'mese gwalExs lae ts!asa tsololagats!e l!ex6s-
gEm laxes la^wimEme. Wii, he-'mis la ts lEvvanaesElas laxes 60
Le^lanEme. Wii, gll-mese ^wilxtoxs lae k'aesasa malaxstaak" ts!ala

laElogumaxa nEkliil LE'wa q!esena laxa hehayasEk'olile. Wa, laEm
maemalEleda bEgwansme LE-wis gEnEmaxa ^niil-nEmexLa hllogiima.

Wii, giPmese nvIIg-alllExs lae hex'^idaEm ^yos^'klExda^xwa. Wii,

lax'da^xwe ^wa-wFlaaqexs lae ^ySs^klEq. Wa, g'lPmese ^wFlaxs lae 65

hoqQwElsa. Wii, laEm hewiixa nagek ilax ^wiipa, qaxs gwilqlElaaq
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67 drink any water after oating it, for tlu-y dn not want
|
to lose ti.o good

tiistoof llir salal-horries from llu-ir moiitlis. '. Tliat is all about this.
|

1 Huckleberries. —As' soon as (the woman) ontoi's licr liousc, s!ic ])uts

down
I

the two basivets, takes a
|
short wide board and puts it (U)wn

flat near tlie ])lace
|
wliere she always sits; and s!ie takes a log and

||

5 rolls it towards tl e board, so tl at one end of tlie short wi(h" l)oard

rests on it.
|

^\^un this is (h)n(', it is like t! is:

She also takes a ])ieee of wood wiiich is not

really thick (2) and
|

i)Uts it down, and si.e

takes a new mat (4) and
|
spreads it out. She '3 42

10 lifts up tlie edge so that it lies on the piece of fire-wood at (2), ||
and

slie lifts uj) tlie lower end of the board (3) foi- cleaning the
|
huckle-

berries, and spreads under it one edge of the mat (4) on to which
the

I

clean(^<l huckleberries roU. As soon as this has ])cen done, she

pushes small jjieces of wood under the
j

sides of the cleaning-board, so

that it lies firmly on the su])])ort (1)1 for the cleaning-board. After

15 all this has been done, she takes a
j|
bucket with water and jnits it

down; and she takes her
|
luickle])erry-ljaskets, unties the top, and

takes ofl the
|
skunk-cabbage covering. As soon as all this is ofif, she

takes the
|

])ucket and jiours water over the board (3).
|
The water

20 runs over it, as it runs down the board (3) .|| As soon as it is wet, she
|

67 lawiiyes exp!aeL!Exawa^ye qaeda ex'plEsgEma^yasa nEk!Qle. Wa,
hiEmxae gwala.

1 Huckleberries.—Wa,' gil^mese laeL laxes gokwaxs lae oxLEgali-

hixes gwcgwadatsle laElxa^ya. Wa, la hex'-idaEm Sx^'edxa ts!a-

ts!ax"sEme ^vadzo saok", qa^s pax^allles laxa mak-alame lax

hemEne^lase klwae^lats. Wa, laxae slx-edxa LEkwe lEqwa, qa^s

.5 g-axe lenMiakfilas qa-'s g-fixe gelbalilas hlxa ts!ats!a.x"sEme ^wadzo

saokwa. Wii, g-ll^mese gwahxlIlEXs lae g-a gwJileg-a (Jig.)- Wa,
laxae ax^edxa klese alasm LEk" lex-En Isqwa, ylx (2), qa^s la

k-at!rdl}as. Wii, laxae fix-edxa ^wfilase Eldzo le-wa^ya (4) qa-s la

LEplrdilas. Wii, lii ek-!Enxrdaxs lae LEplEna-ye apsEnxa-'yas Itix

10 xwiilEnxa^ye (2). Wii, lii wibEndEX bEnba-yas kimdEdzowaxa
gwndEme (3), qa^s LEbiibodes a^sEOxa-yas (4) xa qluniEndzowasa

kiindEkwe gwiidEma, Wii, g-il-'mese gwiilExs lae g-api-litlax ewiin-

xa^yas k'imdEdzowa qa ekes paxEnayaena^yas laxa qenolilasa

k-imdEzowaxa gwiidEme (1). Wii, g-il'mcse gwiilEXs lae ax-edxes

15 -wabEts!rila nagatslii qa g-a.xes ha'nela. Wii, laxae dx-edxes gwc-

gwadatsle laElxa^ya, qa^s qwelEyindrdecj, qa^s lawiilex LeLEpEya-

^yas k-!lk!aok!wa. Wii, giHmese ^vl-la la lawEyakwa lae Xx-edxa

nagats!e, qa^s gilgEdzodesa *wape lax ek!Eba-vasa k'imdEdzowa (3).

Wii, lii wtig ildzayeda ^wiipaxs lae waxEla liixa kimdEdzowa (3).

20 Wii, gil'mese hamElg-tdzod la klQngEdzowa kinulEdzowaxs lae

> Continued from p. 211. line -lu.
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puts do\vii her bucket, takes up the basket with huckleberries, and,
|
21

beginning at the upper end of the cleaning-board, she pours on the

liucldeberries
]
while it is still wet. The huckleberries roll down

|
to

the end of the cleaning-board,
||
on to the mat (4) which has been 25

spread out; and the
|
leaves stick to the cleaning-board (3), so that

there are
|
no leaves on the mat on to which the cleaned liuckle-

berries roll.
]
As soon as the huckleberries are cleaned,

|
the woman

who works at them calls her husband to
||
take hold of one end of the 30

board; and they carry it
|
out of the liouse in which the huckle-

berries are being worked, and they ])ut it down fiat to be
|

dried, for,

as soon as it is dry, the
[
leaves fall off, and the wind

]
blows them

away.
||

Mashed Huckleberries.—Now, you know how huckleberries are 35

cleaned,
|
and I shall not talk about it again.

|
Wlien the woman has

picked many huckleberries, she
|
asks her liusband to go and invite

many people of different tribes,
|
and he sends out two young men to

call for the fii-st time,
jj
They name the name of the child of the host 40

who is about to give a feast of mashed
|
huckleberries. The woman

and her husband take out
|
oil and dishes and spoons, so that they

stand ready at the
i

left-hand side of the house in which mashed
huckleberries are to be eaten.

|
The house has already been cleaned,

hang-alllases nagatsle qa^s k" loqtililexes gwadatsle lExa^ya, qa^s 21

ekMEbEndexa kimdEdzoxs lae g-igsdzotsa gwaclEme laqex, he^mae

ales klungEdzalasa ^wape. Wa, la loxumgildzayeda gwadEme
k'imtaso^s qa^s lii hebEndala loxwaxEla laxa k'imdEdzowaxs lae

hedzodalaxa q!umEndzowe LEbel le^va-'ya (4). Wa, laLa k!udE- 25

dzodale mamilmasa gwadEnise laxa k'imdEdzowe (3). Wii, laEm
kMeas ladzodaleda mamiima laxa q !umEndzowasa la k'tmdEk" gwa-

dEma. Wa, g-il-mese la ^wFla la k-hndEkwa gwadEmaxs lae

hex--ida-'ma gwagwatsela ts!Edaq Le-lalaxes la^wunEme qa liis

dadsbEndxa kimdEdzowaxa gwadEme, qa^s lii t!axalaqexs lae 30

lawElsas laxes gwagwatsl^lats !e g-okwa, qa^s la pax^Elsas qa lEmo-

(Izox^wides, qaxs g-il'mae lEmodzo.x^wIdeda kimdEdzowaxa gwa-
dEmaxs lae hex'-idaEm qlupale mamilmasa gwadEmaxs lae }'6x^-

wltso-sa yala.'

Mashed Huckleberries.—LaEmLas qloPaLElax kimtlenaEyaxa gwsl- 35

dEme. Wii, he=mesEn lag-ila kMes naneltsEmala gwagwexs'^ala lilq.

Wa, he-'maaxs q!Ey5Laeda tslEdiiqaxa gwadEmaxs k-!ilae, wii, lii

§,xk-!alaxes la^wunEme qa Le^Ialesexa qlenEme lelqwalaLa^ya. Wa,
la ^yalaqasa ma-lokwe hii^yfd^a, c[a liis galiLlEs Le^lala qae. Wii,

laEm LeqElax LegEmas xunokwasa gwatgiidastaxa qlwedzEkwe 40
gwadEma. Wii, liiEeda ts!Ediiqe le'wIs la-'wunEme ax=wult!ali}Elaxa

i.!e-na LE^wa loElq!vve LE^va k'ak'EtslEnaqe qa gaxes gwalila lax

gEmxotstolilasa qlwedzEx^g-aatsIaxa gwadsme g'okwa, ylxs lamaa-

' Continut'd on p. 704, line 1.
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4') iuul luiits have been sini-ud mil mouud it.
||
After the young men liave

ciilled four times, tlie i)eo])le come into the house where the
|
mashed

hu('klcl)crries are to bo eaten. Immciliatcly they
|
begin to sing tlic

feast songs; and now the
|
numaym of tlie liost comes to lu-lp him

put
I

tiie liuckleberries into tlie dishes.
||

50 The dislies are lialf filled with hurkleberrios : and when
[
there are

some in each, they begin to mash them with botli hands,
|
so that

they burst; and after tliey have
|
burst, they ])our oil over them, so

tiiat there is one half
|
mashed huckleberries and one half oil. When

00 they liave finished,
||
tliey distribute the spoons among the guests;

mul when each lias one, tiiey
|

put the dislies with tlie mashed huckle-

berries one in front of each six
|
men; and wlien they have been put

down,
I
they begin to cat, and all

|
eat with their spoons the

60 ma.shed huckleberries; and they only
||
stop wiien they have eaten

everything. Tlien they go out of tiie house. That is all
|
about it.

|

They never drink water afterwards. This is all about
|
oneway, what

I say about tlic liuckleberries.

1 Cleaning Huckleberries (Blowing huckleberries).—Wlien
|
a woman

comes home who has tried to pick many huckleberries, but who lias

found only a few;
|
and when her bixsket is only half full of liuckle-

berries, which she tried to shake off;
|
and when the men are sitting

5 on their summer seats || outside the house of the owner of*the huckle-

Lat ekdlelkwa gokwe. Wa, laxae LEpse*stalllx"sa leEl^wa'ye. Wa,
45 g-iHmes moplene^sta etse^steda hJi^yal^axs g'axae ^wi'laeLeda q!ii-

q !udzEX"giLaxa qlwedzEkwe gwadEma. Wa. la hex-'idaEm k!we-
dahi dEiix-'Itsa k!welayaU q!EmdEma. Wa, laLa ^wi'laEm gaxeda
'"nE^memotasa gwateliixa cjIwedzEkwe gwadEm gFwalaxa la k'!a-

tslalasa gwadfime laxa loElq!we.

50 Wit, hiEmxae nasngoyaleda toElqIwaxa gwadsme; wa, gil^mese
la qlwfilxotslEwakuxs laxthr'xwae q IwesElgEutses ^wl-wax'soltsla-

na'ye laxa gwadEmc qa 'naxwes kux-Ida. Wii, g-il-mese ^naxwa
la kiix--'Ida lae kWnqlEqasa L!e^na laq. Wii, laEm.xae naxsaapleda
qlwedzEkwe gwaiJEiii i,E-'wa L!e-na. Wii, gil^mese gwnlExs lae

55 tslEWjinaedzEina k'uk-EtslEnaqe. Wii, g'il-mese -wllxtoxs lae k"ac-

dzEma q!weq!wedzEx"ts!ala loElq!wiixa gwadEme laxa qleqlELak"
bebEgwiinEm laxa ^nah'nEmexLa loq!wa. Wii, g-iFmese ^wilg'ali-

Iexs Ifixihi-xwaij ^niixwa ^yos-itses kakEtslEnaqe. Wii, la^me ^na-

xwa q !iiq Iwedzaagflxa qlwedzEkwe gwfulEma. Wii, ill'Emxaawise

60 gwiilExs hie ^wi-'laq. Wii hex-^ida^mi'se hoqilwElsa. Wii, laEmxae
wwiila. Wii, hiEm hewiixa niigekilax -wapa. Wii, laem gwal hixa

HEnix-rch"d;i "wrigwoxs-ahi laxa gwadEme.
1 Cleaning Huckleberries (Poxwaxa gwiidEme).—Wa, he^maaxs
gaxae nii^nakweda k!ak!alEme ts!Ediiqxa gwadEme, ytxs holalo-

Laaq, yixs a^mae nEgoyAles krik!alEmiits!e Isxiixa gwildEme.

Wii, g'iHmese Hwaqliiseda bebEgwanEme laxa ilwaqwa-ye liix Llasa-

5 nil^yas g"6kwasa gwadadiisa gwadEme; lae hegElsElaEmses k-!a-
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berries,—then (the woman) goes with the
|
liuckleberries she has 6

shaken off to the men on the summer seat, and
|

puts down her basket.

The woman says, "Blow at the huckleberries that
|
I tried to shake

off!" and immediately
|
the men aU put the right hand into the

||

huckleberry-basket that she tried to fiU, and take a handful each, 10

pour
I

it to and fro from hand to hand, and blow at them so as to blow
off the leaves;

|
and when aU the leaves have been blown off, they

put the huckleberries
|
into the mouth and eat them; and they only

stop eating the
|
blown huckleberries when tlicy finish t-Lem. Tliey

do this when it is
||
very hot, for the blown huckleberries are cooling 15

when they
|
are eaten on a warm (Uiy. That is all about tl is.

|

Viburnum-Berries with Water and Oil.—
|
Now I ^\^lll talk about the

eatmg of viburnum-berries
|
mixed with, water and oil. Tliey do not

invite many people
||
to eat these, for tliis is only the food for husband 20

and wife
|
and their children, when there are no more ripe viburnum-

berries, and when the man wishes to
|
invite his near relatives. Wlien

winter comes,
|
and the oil they put on the viburnum-berries gets

thick, the
I

woman takes a wedge and wedges off the cover
||
of the 25

box containing the berries mixed with, water and oil. When the

cover
I

is off, she takes a small dish and a spoon, and she puts the
|

smaU dish on the corner of her box, and she dips the spoon mto the
|

k"!alEmanEme gwadEm laxa Swaqluse bebEgwanEma, qa^s la hjin- 6

gfilsas laq. Wa, la ^nek^eda tslEdaqe: "Wax'da^x" lag'a pox'wid-
xEn k-!ak-!alEmanEma qEn gwadEma." Wa, hex-'ida-mesa ^nii-

xwa bebEgwanEm sats!ases helielk'!ots!ana^ye e'eyasowa laxa k'!a-

k- !alEmats !e gwats !ala lExa'ya qa-s gox^wlde laq. Wii, la. goxo- 1

si'lalas laxes epsolts !ana^yaxs lae poxwaq qa^s poxalex mamamas.
Wa, g'lPmese ^wFla la pox'Ewakwe mamamasexs lae goxk!usEiaq
laxes sEmse qa-s gwatgut!edeq. Wii, aPmese gwai gwiitgutxa po-
kwe gwadEmxs lae ^wFlaq. Wa, lieEm hexdEms gwegilaqexs
Lomae tslElqweda ^nala, qaxs k- !En6dzEmaeda pokwe gwadEmxs 15

gwatgiitsE'waaxa tslElqwa ^nala. Wa, laEmxae gwaia.

Viburnum-Berries with Water and Oil (L!EL!agEX"gExa L'akwe
t!Elsa).—Wa, la-mesEn edzaqwal gwagwex's'alat laxa L!EL!agEX"-
g'axa Llakwe tiElsa, ylxs k'lesae Le^lalayo laxa qleuEme lelqwa-

laLa-ya, yixs lex^a^mae t!Elst!asEX gwexsdEmaseda hayasEk'ala 20

LE'wis sasEmaxa la k" !ek' !ayoEnxxa tiElse, i,5xs ^nek'ae, qa^s

Le^lalexes max'mlgile LeLELSla. Wii, he-'maaxs lae ts!awunxa,
yixs lae alakMala gEnk'e LleLlEnaga^yasa tiElse. Wa, he^mis la

'Ix-edaatsa tslEdiiqaxa LEmg'ayowe, qa-s lii LEmg-ELElodEx yiku-
va^yases L!agwats!e t!Els i.awatsa. Wa, g-iPmese lawiigiLEle yiku- 25

yasexs lae ax^edxa talogilme LE^wa k*ats!Enaqe, qa^s lit hang'agEntsa
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nibcture of water and oil, for only this shows on top, for it
|
is thick.

30 She dips into it until slic comes to the viburnum-berries.
||
Then she

puts these intt) a small dish. When tlierc are enough in it, she puts
|

the dish containing tlie water and oil anil tlie berries next to the
|

box. She takes the cover and puts it on bottom-side up, so that
|

the pegs stand upward. After doing so, she picks up
|
tlie disli and

35 puts it down in front of her husband
||
and her ciiildren. After doing

so, she takes her small
|
spoon-basket, and she gives each a spoon,

|

and they begin to cat with the spoons. Then they eat
|
the viburnum-

berries mixed with oil and water. They are in clumps, for they stick

together
|
on account of the thick oil. They do not blow out any-

40 tiling
II
when they eat them, for the women clean them well when they

are
|
working at tlie viburnum-berries. After they have eaten, the

woman
|
takes her small dish and puts it away. She takes a dry

salmon and
|
roasts half of it over the fire; and as soon as one side

of it begins to be blistered
|
a little, it is done. Then she breaks it

45 into small pieces
||
and puts (the pieces) into a small dish. She

places this in front
|
of her husband and children, and they eat it to

take the
|
oil taste out of their mouths. Therefore thej- eat the

blistered
|
salmon without oil. Tliey eat dried salmon without oil,

because I the oil and the viburnum-berries burn the throats of those

27 lalogQme laxes L!agwats!e Lawatsa. Wa, la tseqases k-ats!Enaqe

lax qfilSkwe Lle^na, qaxs lexa'mae la nelala Jlxa^yexa tlElse, ylxs

lae gEiik"a. Wii, he-mes ia tseqE-yesos lagaa laxa t!Else, qa's lii

30 tsets!aias la.xa lalogume. Wa, g iHmese helats!axs lae ha^nolilasa

L!ax"ts!.ala lalogQmaxa Lliikwe tiElsa lax onalllasa L!agwats!e

Lawatsa. Wii, lii Sx^edxa yikflya^yas, qa^s nELEvhidcs liu\. qa
eklEballsa LleLlabEdza'yas. Wii, lii g'iPmese gwfilE.xs lae k'ag ill-

laxa L!ax"ts!ala hllogiima, qa^s lii kax'dzamolilas ISxes la^wunEme
35 LE^wis sasEme. Wii, g-il-inese gwiilExs lae ilx-edxes am^ilmayaa-

tsliixa k"iits!Enaqe kayatslii, qa-s lii tslEwanaesas la.xda-xiiq.

Wii, laxda-xwe ^yos^Itses k ak"Ets!Enaqe laq. Wii, la^me lIelIS,-

gEX"gExa Lliikwe tlslsa, yix iiin-iimsgEinalae qaes laeiia^ye k!wa-
tala qaeda gEnka Lle'na. Wii, laEin k'leas pox alayox-da^x"s

40 laqexs lae ha^mapEq, qaxs alakliilaeda tslEdaqe aeklaxs lae

t!at!Eltsllaxes tiElse. Wii. giFmese ^wl'laqcxs lacda tslEdiiqe

k'iig"illlaxcs hilogume, qa^s g-exiiq. Wii, lii iix^edxa xa^mase, qa^s

dzadzax-Lales laxes lEgwIiexa iipsodile. W^ii, gtl'mese pEiipEndzE-
(Izox-widExs lae L!opa. Wii, hi k!ok!u])SEndEq, qa iim^iimayas-

45 towesexs lae 5xts!ots h"ixa hilogiime, qa's lii k'ax dzamolltas
laxes Iti^wunEme le^wIs sasEme. Wii, laEm LaqodElts Ifixes

Laxp!aeL!Exawa'ye. Wii, he-mis lagilas wEhvfdxa ts!Enkwe
xa'masa. Wii, hiEm WElwillqexs lac xEmsxasxa xa-mase, qaxs
alak"!alae LaqlExoj'owa L!eL!Ena^a^yasa t!Elsaxs lae gwala
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who eat them. After
||
they have eaten the salmon wathout oil,

|
50

thev drink a Uttle water. That is all about this.
|

Ripe Sucked Viburnum-Berries.—When the viburnum-berries
|
are 1

quite ripe, they are sucked.
|
The woman takes her front-basket and

hangs it in front of her body.
|
Then she goes to the viburnum patch;

and when she gets there, she picks off (the berries) and puts them into

her
II
basket. When (her basket) is full, she goes

|
home. At once 5

she calls any one who hkes to come,
|
and gives them ripe viburnum-

berries to suck. When
|
the guests come, they sit down. The

woman takes a new mat
|
and spreads it in front of her guests ; and

when it is do'mi on the floor,
||
she takes the basket with the berries 10

and pours them
|
on the mat that has been spread out. Then she

puts dowTi her
|
basket, as it is now empty. She scatters the sucked

berries
|
over the whole length of the mat. As soon as this has been

done,
I

she takes an oil-dish and pours some oil into it.
||
After this 15

she puts it do^vn next to the sucked berries.
|
Then the men take hold

of one bunch of
|
berries each, dip them into the oil, and put them

into the mouth,
|
and then they suck them. They just put them on

the tongue
|
and press them agamst the palate; and then the berry

bursts,
II
and they suck out the edible part.

|

The stems are thrown 20
into the fire. They continue doing this

|
while they are eating and

tiElstlasaq. Wa, giPmese ^wFlaxes WElwaltsEwe tslEnk" xa^masaxs 50
lae xaiJEx-^id nagek'ilaxa ^wape. Wii, laEm gwala.

Eipe Sucked Viburnum-Berries (K!umdEk" tlElsa).—Wii, he^maaxs 1

lae ahik'!ala la nEq lex'wldeda t!Elsaxs lae k!umdEkwa. Wii,

laasa ts!Edaqe ax^edxes nanaagEme lExa^j'a, qa^s tEklupEleqexs lae

laxa tlElyade. Wii, g-lPmese lag-aa laqexs lae k lillts lalaxes

niinaagEme lExa^ya. Wa, g"IPmese qot!e uanaagEniasexs g'iixae 5

na'nax" liixes gokwe. Wii, hex-^ida^mese Le'liilaxes gwE^yo qa^s

k!wiik!umdEg-amatso^ses klumdEkwe tiElsa. Wii, g-ll^mese gax
kliis-iillleda Le-'lanEmaxs laeda tslEdaqe iix^edxa Eldzowe le-'wa-'ya

qa-s la LEpdzamolilas laxes Le^lanEme. Wii, giPmese gwiil'alilExs

lae Sx^edxes k!umdEgwats!iixa ttelse lExa^ya, qa^s la gugEdzots 10

laxa LEpdzamallle lenva^ya. Wii, lii geg-alilases niinaagEme
lExiixs lae lopts!awa, qa^s la lEndzotsa tiElse ti'aOTdEk" liibEnda-

lax ^wasgEmasasa k!umdEX"g-adzowe le^wa^ya. Wa, giPmese gw'ij^

Iexs lae ax^edxes ts!Ebats!e qa's kliinxtslodesa Lle^na liiq. Wa
gihniese gwalExs lae k-inxElilas laxa klumdEkwe tiElsa. Wii 1^
hex-'ida^mesa ^naxwa bebEgwanEm (Lax'^klxa ^UEmxLa t.'utodEk"

tiElsa, qa^s ts!Ep!ides laxa Lle'na, qa^s ts!oq!uses laxes SEmse.
Wa, he^nis la klilmdatsex. Wii, laEm aEm ax^edzots laxes k' !ll:n^?-^,

qa^s tEk'ostodeslax ek'Iodelases sEmse. Wii, he^mis la ktku.v. saatsa
tiElse. Wa, he^mis la klumdatsex hamtsliiwasa t!Else. Wa, he^mis la 20
tslExLiilatses t!et!Elt!Elts!Exi.a^yas. Wii, a.x"sii-mese he gweg-ilaxs
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22 suckuig Ihu viburmun-benics, a.ml ihey only stop wlicii evorythuig
has been eaten.

|
Some of them stop sooner, because they can not

stand to have tlieir tongues
|
rublx'tl througli. Tlicse are the ones

25 Nvlio have never eaten sucked viburnum-berries beiorc.
||
As soon as

they have done so, they go out. That is all about the viburnum-
be rry.

!

1 Steamed Viburnum-Berries.- There is one thing that 1 forgot when
I

I

described the steaming of viburnum-berries,
| for you know the

way in which viburnum-berries are picked when they are green.
\
In

5 tliis wa^' they are eaten in l\Jiight Inlet.
1|
As soon as the woman

comes home, she picks off the stems and puts
|
the cleaned berries

into the large basket. When
|
they have been picked off, she

puts the large
|
basket with the picked berries in a cool corner

of the house.
|
After this has been done, she goes into the woods, car-

lo rying her basket on her back. She is going to
||
look for fern-fronds

and skunk-cabbage leaves, and she tries to find ver}- broad ones.
|

As soon as she finds broad leaves of skunk-cabbages,
| she breaks off

the leaves; and when slie has enough, she leaves them there
|
and

goes on, carryuig iier basket on her back and looking for fern-fronds.

When
1
she has found these, she puts the basket dowm, picks off the

15 fern-fronds and
||
puts them into the basket. When it is full,

j
she

ties do\\ii the top and carries the basket with fern-fronds
|
back the

way she came. She picks up the skunk-cabbage on her way
|
home.

22 k!Qk!umdEx"g-aaxa t!Else. Wa, ah'mese gwalExs lae ^wHeda wao-
kwe. Wa, lit gEvol gwala wayatslalaqxa gEyolo basamasxes k'lllE-

mexa yiig'llwate lax k!flk!umdEX"g-axa k!vimdEkwe tiElsa. Wii,

25 g-ll^mese gwalExs lae hoqQwElsa. Wii, laEm gwiil laxa t!Else.

1 Steamed Viburnum-Berries.—'UEmx-'idalagln LlEletawek' lax gwe-
g'ilasaxa t!Elsaxs kilusasE-waeda kOnekwe t!Elsa, yi.xs lE-maaxr.a-

qos q!aLElax gweg'ilasasa tiElsiixa tiElsaxs he-mae iiles IeuIeux-

sEme. Wii, he^mis gwexsaxs lae t!ElsasE-wa lax Dzawade. Wii,

5 g'ilMncsc g'ax nit'nakuxs lae k!Cilpi\laq laxes yisxine, qa's k"!at3!a-

lesa la k!illbEk" t!Els iiixa niig'e ^wiilas lExa-ya. Wa, g-il^mese

^wFla la kltilbskwaxs lae ha.ng'alilases k!QlbEx"ts!3,Ia tlsldzatsle

^walas niig"e lExa'ya hlxa -wfidanf'gwi'lases g'okwe. Wii, g'Tl^mese

gwfdExs lae aT^e^sta laxa aiJe oxLiilaxes lExa'ye. Wii, laEm lal

lOpalaX gEitisa LE^wa kMEk'.'aoklwaxa alii la S-wadzoxLa kMfik- !a6k!wa

aliiso's. Wii, gll-mese q Iiixa ilwililzoxLEwe k'!Ek!a6kwaxs lae

upX''idaEm pIox^widEq. W^ii, g'il'mese lieloLExs lae gEmxEs&la-

oexs lae oxLalaxes lExa^ye, qa^s lii aliix gEmsa. Wii, gil-mese

\ n'.ao^xs la^ o.xLEgaElsaxes lExa'ye, qa^s k!iilx-^I(i

15 la

lae

q'.aq
ii.^^Ut!al
ae tlE-^iali

qa's

'ye, qa's kliilx'Idexa gEmse, qa*s

s laxes gEradzatsIeye lExa-ya. Wii, gil-mese q6t!axs
iyinJEq. Wii, la oxLEx-'Idxes gEmdzats!eye lExa'ya,

agEmxbalaxes k!ak!aok!wanEmaxs gaxae nii-n-ikwn
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Then she puts down the skunk-cabbage at the place where she
|

put
the large basket, and she puts down the

||
basket with the fern- 20

fronds. After this has been done, she takes
|
her clam-digging stick

and a large horse-clam shell, and she sits down
|
in an empty corner

of the house. Then she pushes the digging-stick mto the ground so

that it
I

stands and measures off (a distance) two spans away from
it.

I

Then she uses a small
||
cedar-stick for a mark. She takes her 25

clam-digging stick and marks
|
a hne on the floor, beginning at the

place where it was standing to the place where the cedar-stick is stand-

ing.
I

Then she measures another two spans
|
from the end of her mark.

|

She puts up a cedar-stick at the tend of the line that she measured,
||

and marks it, startuig from the end of her mark towards the cedar- 30

stick that is standing up.
|
After she has done so, it is this way:|

I After she has done so, she takes the cedar-stick and meas-
ures %\'ith it, beginning at (1) and going

|
towards (2).

and she also measures the line (3) to (4). |
After she has

i done this, she takes the cedar-stick and puts it up
||

at the end of the last hne she measured, and she
|
measures again 35

with her cedar-stick the distance from (1) to (3); |
she marks the

end of the cedar-stick measure;
|
after this she puts it doAvn, begin-

laxes g-okwe. Wa, laxae gEmxalllasa k-!Ek-!aok!wa lax la ha^ne- 18

latses t!Eldzats!eye nag^e ^walas lExa^ye. Wa, hcEnixaawise oxle-

g'aliiases gEmdzats'.eye lExa^ya. Wa, g-il^mese gwalExs lae ax-ed- 20

xa k' lilakwe LE^wa ^walase xalaetsa roEtlana^'ye. Wa, lii k!wag-alll

laxa lobEnegwilases g^okwe ts!EX"bEtalile oba-yases k'!Elakwe, qa

Laeles. Wa, he'mis lag-ag-illlatsexs lae baHdxa ma^iplEnke
laxEns q!waq!wax'ts!ana'"yex, ytx ^wasgEmasasexs lae Lagalllasa

k Iwa^xLodzEse laq. Wa, lii ax-edxes kMElakwe, qa^s xult!edes 25

oba^yas gagilli lax Laelasdiis lalaa laxa Laele klwa'xxodzEsa. Wil,

gil-mese gwalEXs lae et!ed bal^idxa hamodEngala lax ma^lp!Eiike

laxEns q!waq!wax-ts!ana^yex g-aguLEla lax oba^yas xiilta'yas. Wti,

laxae ax^edxa k!wa-'xL6dzEse, qa^s Lagallles lax WElgllasas. Wa,
la^me et!ed xQltledEq g-agilll lax oba-yases xulta-'ye lalaa laxa Laele 30

k!waxLodzEsa. Wii, g-lPmese gwalExs lae g-a gwiileg-a (fg.). Wii,

lii et!ed fix-'edxa klwa^xLawe qa^s mEns^'ides g'iig iLEla lax (1) lalaa

lax (2). Wa, he^mis la mEns^Idayoses (3) lalaa liix (4). Wii,

g-iPmese gwalEXs laaxat! ax^edxa k!wa^xLodzEse, qa-s Lag-allies

liix ^wiilaasas oba^yasa mEnyayowe klwa^xLawa. Wil, laxae et!ed 35

mEns^itses klwa^xLawe msnyayo g-agilll lax (1) lalaa lax (3), yix

awalagalaasas. Wii, lii xultlaLElodEq laxes klwa'xLawe mEnya-
vowa. Wii, gil^mese gwalExs lac katlalllas g-iigilil lax (2) lahia
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ning at (2), |
towards (4), nrui she marks it. Tlion it is in tliis way:

40 I After
||
slie lias marked it, she begins to dig along tho

marks wliich she has put down. She digs with her
|

digging-stick and the large sliell. When the hole is

one span
|
and four fingerwidtlisdeep, she

|
stops digging.

* She takes dry
|
driftwood and puts it into the hole;

45 and as soon as it shows level with the ground.
||
she puts small

pieces of driftwood over it crosswise. Then she puts
|
stones

on; and after this has been done, she lights a fire underneath for

steaming
|
the mashed viburnum-berries. When the fire blazes up,

she takes a large
|
dish, washes it out well with water, and, when it is

clean,
|
she takes the basket with viburnum-berries and puts it down

50 next
||
to the washed large dish. She takes her husband's stone

hammer
|
and sits down next to the large dish. Then

|
she takes a

handful of green picked berries and puts them into the
|
large dish.

Then she pounds them with the stone hammer until
|
they are

crushed. When they are all crushed, she gathers them up at one
55 end

||
of the large dish, and she takes another luindfid of berries

|

with her left hand, puts them into the steaming-box for green
|

virburnum-berries, and she pounds them with her
|
stone hammer

with which she crushes them. When they are all crushed.
|
she

gathers them up at the end, hke the first ones that she crushed;
||

CO and she continues doing this with the whole number of green berries.

lax (4). Wa, la^me xQltledEq, qa g'iis gwaleg-a (Jig.). Wa, g-Il^mese

40 gwal xtiltse^stalaqexs lae nEgElEnexes xQlta^yaxs lae ^lap^wOlts!alases

k- !Elakwe i.E^wis xalaese laq. Wa, gll^mese la modEnbala esEgi-

wa^yas lax ^nEmplEuke laxEns q!waq!waxts!ana^jex. yix ^wala-

bEtalilasas ^lapa^yasexs lae gwal ^lapaq. Wii, lit Jlx'edxa lEmxwa
q!aq!exEma, qa^s LEx"ts!ales laq. Wii, gil-mese nelk'Eyax'^IilEXslae

45 gayi^liihix okCiya^yas visa q!aq!exEme. Wii, he-mis la xEquyintsosa

tlesEme. Wii, gil^mese gwalEXs lae menabotsa gQlta laxes kQnyas-
Laxa q!welkwe tlfilsa. Wii, g'll^mese x'lqostaxs lae ax-edxa ^walase

l6q!wa, qa's aek-le tsIoxOg intsa ^wiipe hiq. Wii, gil'mese lii egi-

g-axs lae Sx^edxes tlEltsIala niige lExa^ya, qa^s lii hangiigElilas

50 laxa ts!oxiigaak\ve ^wfdas loq !wa. Wii, liixae ilx-edEx pElpElqa-

ses la^wQnEme. Wii, lii k!wag"iigElilaxa ^walase lOqlwa, qa's gox-

^wlde laxa IsnlEnxsEme klillbEk" t!Elsa, qa^s la g-6xts!ots laxa

^vrdase loq!wa. Wii, he^mis la lEsElgayaatsesa pElpElqe laq, qa
q!weq!rdts!es. Wii, g'lh'mese ^wFvveIxsexs lae golbEnts hlx iipsbei-

55 ts!&wasa 'wiilase loq!wa. Wii, laxae et!ed gox^wid laxa tlslsa-

ses gEmxolts'.anaS'e, qa'^s lii goxts!6ts hixa q!6'lats!iixa lEnlEnx-

sEme tiEltsIiila ^waias io(i!wa. Wii, laxae ct!ed lEsElgEutses IeseI-

gayayowe pElpEki laq. Wii, gil-Emxaawise ^wI'weIxs q!weq!Ql-

ts!Exs lae golbEiits hlxaax lansases gilxde qlwela^ya. Wii, a.\"-

60 sii^mese hi? gwegilax ^waxaasa lEiilEnxsEme tlElsa. Wii, g il-mese
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Wheu
j

all have been crushed, she takes her basket to the back 61

of the
I
house, and breaks off tips of

|
alder-tree branches and puts

them into the basket. When she has enough of these,
|
she picks

up old alder-leaves and lays them on top;
||
and when she has 65

enough of thesie, she carries them back
|
to the house, and she

puts them down where she is going to steam the pounded
|

green

viburnum-berries. Wlien she has done so, she takes her tongs
|
and

puts them doA\'n, and she also goes to draw water in her bucket, so

that it is
I

ready, and she also has a mat to cover them. When
||

everytlung is in readiness, she waits until the
|
fire-wood is burnt up, 70

although the stones are already red-hot on the fire
|
m the place where

she is going to steam the berries. A long time after she has seen that

the fire
|
has burned out, she takes her tongs and picks

|
out the

charcoal that is left. When
||

it has all been taken out, she levels 75

down the red-hot stones
|
until they are level. After doing so, she

waits agam
|
for a short time, fcr she wants the charcoal to be all

burned.
|
As soon as she sees that it is all

|
burnt up, she takes her

bucket with water and sprmkles
||
a little water over the red-hot 80

stones, until
|
the ashes that stick to the stones fly off. Wlicn tlus

has been done, she takes the
|
tips of the alder-branches and puts

them on the \ stones; and after thej^ are on, she puts the dead leaves

^wi-la la IfilEX'saakuxs lae ftx^edxes iKxa^ye, qa^s la lax aLeg'a^yases

g'okwe, qa^s la LlEqwaxEla lax obalts lana^yasa LlEnak'asa 61

LlasmEse. La, LEx"ts!alas laxes lExa'ye. Wa, g-}I-mese. heloLExs
lae laxEls'id laxa LEqiEmese, qa's la lEXEylndfdas klq. Wa,
g-il'Emxaawis heloLEXs g'axae oxxalaq, qa^s gaxe oxLaeLElaq
laxes g'okwe, qa^s la oxLEg-alllas laxes kiinyasLaxa q!welkwe 65
lEnlEnxsEm t !Elsa. Wa, g-il^mese gwalExs lae ax'edxes k' lipLalaa,

qa g-axes k'adela. Wa, laxae tsaxa ^wapases nagatsle, qa gaxes
gwalil h<Vnela. Wa, hi-'misa le'wa-'ye, qa nayimLEs. Wa, g-il-mese

^wi-la g"ax gwaxgulllaxs lae edzela, qa alax'^ides Hvi-la q!iilx"'ideda

Isqwa, ylxs wax-^mae la memEnltsEmx-'Ideda t!esEme xEx'^Lalales 70
lax otslawas kunyasLas. Wa la^mese galak'asExs lae doqulaqexs
lE-mae ^wFla q lulx-^ida. Wa, la ax-edxes k- IlpLalaa, qa^s k' !iik- !a-

puqEwexa xaLla g'Igayawesa q!waq!walEmote tslolna. Wa, gll-

'"niese wllg-ilqaxs lae 'nEmak-Eyuidxa x'lx'ExsEmala tIesEma qa
^uEmakiyes. Wa, giPmese gwalExs laaxat! et!ed sElt.'eda qa-"s 75
yawas^Ide xos'ida. Wa, la^me ^nex' qa t\lak-!ales qlwalaEma
ts!ots!ElxLa\ye. Wa, giPmese doqulaqexs lE-mae akxk'!ala la

q!ulx-^IdExs lae ax'edxes nagatsle ^wabEts!alila, qa^s xaL!EX"'ide

xodzELEymtsa ^wape lax oku^yasa xIx-ExsEmala t!esEma, qa
q !Ex-ults lawesa guna^ye laq. Wii, gil-mese gwalExs lae ax^'edxa 80
obaltslana^yasa LlEnakasa LliismEse, qa^s la LExug'hidalas laxa
tIesEme. Wa, gul^mese *wilts!axs lae lEXEyindalasa LEqtemse laq.
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on.
I
She scatters these until tlu'v me level. When tliis is done, she

|]

So takes (he fern-lea\'os and sj)reatls tlieni carefully so that they are

thick.
I

After this she takes the skuuk-cabhage leaves and
|
spreads

them over them. She bends the edges upwards inside the
|
steamuig-

hole, and she liiys them so that they will not leak, one on top of the

other.
I

AVhen this has been done, she takes the large dish wliich

90 holds the pounded
||
viburnum-berries, and she pours them into the

steaming hole. When
|
this has been done, she puts down the

empty large dish. She takes
|
broad leaves of the skunk-cabbage

and spreads them well over what she is
|
steaming, and so that it

docs not leak. Then
|
she takes her bucket and pours the water in

'J"> between
||
the leaves enveloping the viburnum-berries

|
wliich she is

steaming, and the side of the steaming-hole. As soon as she has
poured water all round it,

|
she takes more skunk-cabbage leaves,

spreads them over, and
|
takes a mat, and she adds still more cover

to keep the steam doAvn.
|
After this has been done, she takes a large

100 shell and scrapes the soil up,
||
and with it she covers the mats.

That is all about the stcamuig of viburnum-berries.
|

When morning comes after the day when she steamed the viburnum-
berries, and

I

when it is almost evening, the woman who steams the

viburnum-berries takes the large dish
|
and pours some water into it.

qa-s golgllgayeq, qa ^nEmak'Eyes. Wa, g'tl^mese gwalEXs lae

85 ftx^edxa gEmse, qa^s la aek!a lE.xEylndalas laq, qa wakwes. Wa,
g'll^mese gwalEXs lae Jlx^edxa k!Ek-!aok!wa, qa^s lii aek'Ia LEpE-
yindalas laq. Wii, la^me ektebale oba^yas lax ewanex"ts!&wasa
kOnyase. Wa, laxae aEmxaakwa laxes papEqEwak!wcna-ye. Wii,

gil^mese gwalExs lae Tix^edxa ^walase loqlvva, yixa q!i'dx"ts!illa.xa

90 q'.vvelkwe tiElsa, qa's lii qEpts!6ts liixa ki'in\-ase. Wa, gil-mese
^wiilEXs lae htingalihisa ^wSlase l6q!wa la lopts!^. Wii, lii slx^edxa

siwadzoxLo k!Ek!aokIwa, qa^s aek'.exs lae LEpEvlndalas liixes

kilnsasE^we. Wii, laEmxae asmxaq. Wa, gll^mese gwalExs lae

&x^edxes 'wiibEts!ala nagatsla, qa's g\vii(iodcs lax ilwagawa^yasa

95 sasgEma^yases kunsiisE^we tlfilsa k-!Ek!a5k!wa 1.6^ ewaneqwasa
kOnyats liisexa tiElse. Wii, g'tHmese ^wi'la gux^idEX awc-stiisexs

lae Sx^edxa waok" k!Ek!aok!wa, qa^s LEpEyindales liiq. Wii, lii

ilx^edxa le^wa^ye, qa^s helokflyinde la niisEyonts laq. Wii, giHmcst
gwiilExs lae Sx^edxa ^walase xiilaesa qa-s xElx'^Ides laxa dzEciwa.

loo qa^s dzEmdzEniEnxEudex fiwe^stiisa na^ylme le^wa^ya. Wii, la-me

gwiila kunsiixa tiElse laxeq.

Wii, he^mcxs gaalaaxs lae gwiila kunsaxa tlslsc. Wii, g-il'mese

Eliiq dzaqwaxs lacda kOntslenoxwe tslEdiiq ilx^edxa ^walase l6q!wa,

qa-s gfixtslodesa 'wiipe lri(|(>xs l.ie tsloxiiglndEq, qi liiwiiyesa
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She washes it out, so that all the
||
crushed viburnum-berries come off, 5

for the dish in -which she steams the berries is the same dish in wliich

she
I

crushed them. When it is clean, she
|

puts it down next to

the steamiiig-hole. She takes a large
|
ladle, which is made for this

kind of work, to scoop
|
out things that are still hot. vShe takes it

and
II

puts it into the large dish. When this is done, she takes a
|

10

large clam-shell and scrapes away the soil with which she covered
j

the steaming-hole. When it is all off, she takes
|
hold of two corners

of the mat, turns it back, and puts it do\vn on the floor,
j
Now the

cooked skunk-cabbage wrapping begins to show.
||
She peals it off; 15

and when it is off, the steamed
|
viburnum-berries look like

thick dirty water.
|
They are reddish in color. When all the skunk-

cabbage leaves have been taken off, she
|
takes the large dish in

which the large ladle is kept and
|

puts it dowTi by the side of the

hole. Then she takes out the long-handled ladle,
||
dips it into the 20

steaming-hole, and pours the viburnum-berries into the large
j
dish.

She does not stop until they are all in the large dish.
|
Then they have

all been taken out of the steaming-hole. As soon as this is finished,
|

she takes up the dish in which the steamed berries are, and
|

puts it

in a cool place. She lets it cool off quickly. Then she takes a
||
mat 25

and puts it over it, for she does not want the soot to drop
|
into it.

q !weq Iwalesawa^ye tiEls kWdEg'eq, qaxs he^mae q!\velts!a]ax'dxa 5

q!welkwe t!Elsa, ylx la kiinsf.so^s. Wii, giPmese la egig\axs lae

k'anolTlas lakes kiinyase. Wit, laxae ax^edxa ^walask'ase k'atslE-

naqaxa hek!umg!lilmc kT.sele g-iltlExxala k'atslEnaqa qa xEloltsIS,-

laytixa heEm ale ts!Elqwa. W^a, heEm ax^etsose, qa^s la g'i-

tslots laxa ^walase loqlwa. Wa, gil^mese gwatexs lae ax^edxa 10

^walase xalaesa, qa^s la golaxElas laxa dzEqwaxa dzEmsgE-
mex'dases kunsasE^we t!Elsa. Wa, giPmese ^vl^laxaxs lae dadEn-
XEndxa le-wa^ye, qa nELE^naktilamaseqexs lae ax^aliJaq. Wa, la-

^mes xamasgEmg-allleda sasgEma-'ye la LlELlEbEdzo k'lEkMaokwa.
Wa, la^me qfisftlaq. Wa, g-Il^mese ^wMaxs lae asm la q!ots!awa 15

kiinekwe t!Elsa la yaxa he gwex'sa gEnk'iisox neqwax 'wapa.

Wa, la L!aL!axostala. Wa, gil^mese ^wrfaweda k'!Ek' !a6k!waxs lae

ax^edxa ^walase loq!waxs guts!amaeda ^walase k'ats!Enaq laxes

lae ha^nolllas laq. Wii, la dolts !6dxa g-Jlt!EXLala k-ats!Enaqa,

qa^s tseqes laxa ktinekwe t!Elsa, qa^s la tsetslalas laxa ^walase 20
loqlwa. Wa, Siamese gwalExs lae ^wllts!it laxa ^walase loq!wa,

yixs lae ^wllgilts!aweda kunyats!aq. Wa, g'iPmese gwalExs lae

k'ag'alilaxa kunex"tsalaxa kunckwe t!Els ^walas loq!wa, qa^s la

k'ag-alilas laxa ^wudaele, qa halabales ^wudEX'^Ida. Wa, lii ax^edxa
le^wa^ye, qa^s paqEvindes laq, qaxs gwaqlElaaq q!upstaleda q!wal6- 25
bEse laq. Wii, gll'niese g\vrdExs lae ax^edxa ha^yiil^a loElq!wa
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27 After doing tliis, she takes ineilitiin-size<l dishes
;
and washes tiiein

out with water. Whoa this has been done,
|
she piles them up.

Then she takes hor spoon basket, in order to
|
have it ready, and puts

'M) it <lowii next to her seat. When she tliinks tliat the
||
steain(><l

viburnuni-berrios arc cold enough, she sends her husband to invite

whomever ho
|
likes among liis friends, or, if he wishes

|
to invite

(them), the menilxMs of his numaym. He invites them to I come and
cat steamed crushed berries. When they

|
come in, the woman gets

35 ready. She takes a
||
medium-sized dish from the pile, and she puts

it down at the
|

place whore she always sits; and she takes oil and
|

puts it down where she sits; and finally she takes the dish containing
|

the steamed crushed viburnum-berries and puts it down
|

just out-

40 side of hor seat. Then slie takes a medium-sized
||
dish and puts it

across the corner of the large disii in which the steamed
|
cruslied

viburnum-berries are. She takes a long-handled ladle,
|
dips it into

the berries, and puts it into a medium-sized
[

dish. When it is half

full, she puts it down; and
|
she docs this with all the medium-sized

45 dishes. When
||
the crushed steamed viburnum-berries are in all of

them, she takes
|
oil smd pours it in. She does not put in very much

oil.
1
When she has done so, she distributes tlie spoons among tlie

|

guests of her husband ; and when every one has one, the woman her-

50 self
I
places the medium-sized dishes before them. There is

||
one

27 qa^s aek!e ts!6.\wiigidalaq ylsa ^wape. Wii, gll'mese gwalExs
lae maxogwalllaq. Wii, laxae Sx^odxes k'ayats!e, qa g'axes gwa-
lila lax k!\vaclasas. Wii, gil-niese kotaqe laEm ^wildEx'=ules

30 kOnekwe tlfilsaxs lae ^yalaqases la^wunEme, qa liis Le^'lalaxes

gwE^yowe, qa^s Lc^lalasE-wc laxes -ue^nEmokwe loxs ^nekae, qa-'s

he Le-lalasE-wes ^nE'memote. Wii, la^mese Le-lrdax"da-xuq, qa
g-axes t!Elst!asxa q!welkwe kiinekwe t!Elsa. Wii, gll^mesij g-ax

-wrtaeLExs lae hiix'^ida xwanal'Ideda tslEilaqe, qa^s ax-edexa

35 hii^yai-a l6q!wa liixes maxolilase, qa^s g'axe niEx^alihis laxes

liemEnelase klwaelasa. Wii, hxxae iix-'edxa L!e-'na, qa^s g-Jixes

hiVnoi lax k!waelasas. Wii, lit iilElxsdiilaxs lae ax^cdxa kun(}x"ts!!i-

liixa qlwelkwc kiinekwe t!Els ^walas lofjlwa, qa's g-iixe hang-alllas

lax Llasalilases klwaelase. Wii, lit ilx'edxa ^nEmexLa laxa hii^yal-'a

40 l6q!wa, qa-'s hangiigEntles laxa ^wiilase l6q!wa ki'inc.\"ts!alaxa

q!wC4kwe kunek" tiElsa. Wii, lii i\.x-edxa giltlEXLfda katslnnaqa,

qa's tsex'^ides laxa kQnekwe t!Elsa, qa^s lii tsej'osElas laxa hela

lriq!wa. Wii, g-iHmese nEgoyoxsdrdaxs lae k'agalllas. Wii, lii

-naxwaEm he gwex'^Idxa waokwe lia^jiil'a loElq'.wa. Wii, gil'mese

45 ^wi-'la la t!et!Elts!alaxa qlwelkwc knnekwe tiElsExs lae fix^edxa

L!e-na, qa-s k!fmq!Eqes liiq. Wii, lii k!t}s AlaEm qleqxa L!(j-'na.

Wii, g iPjuese gwiilExs lae tslEwanaesasa k'iikEts!Enaqe lax Lt'-la-

nEmases lil^wunEme. Wii, g'iPmese 'wllxtoxs lae k'aeseda tslE-

daqasa hJl^yiil^a loElqlwa. Wii, la^me yaeyfidokwa bebEgwanEme
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dish for each three men. Wlien she has put them down,
|
the guests 51

at once take their spoons and begin to eat the
|
steamed viburnum-

berries; and after they have eaten, they drink a very Uttle
|
water

to rinse their mouths. After doing tlxis,
|
they go out; and now at

last this is all about the eatiug ol
||
crushed steamed viburnum- 55

berries.
|

Brittle Crabapples.—The time to pick crabapples
|
is when they 1

get large, when they are still green. Wlien
|
the woman sees that

tlie apples are getting large, she takes her
|
small basket and goes

where good crabapples are, and picks them off.
||
She puts them into 5

her small basket; and when it is full,
|
she goes home. Then she

calls her husband and her J
children to come and sit down; and when

they sit down, she
|
spreads a food-mat in front of them.

|
She takes

the basket with crabapples and pours the apples on the
||
mat. Then 10

they take hold of
|
the bundles of crabapples, one of each, and bite off

the
I

crabapples from the stems and eat them. Tliey
|
continue doing

so, and only stop when they have
|
aU been eaten. They do not eat oil

with them, because there is juice inside.
||
Brittle crabapples are not 15

given at a feast to many tribes,
|
for only the married couple and

their children eat I them. That is all about this. I

laxa ^nal-uEmexLa hela l6q!wa. Wil, giPmese ^wllg-alJlExs lae 50

hex"-ida^ma Le^lanEme dax'^idxes k'akEts!Enaqe, qa^s ^yos^idexa

kimekwe q'.weltaak" t!Elsa. Wa, giPmese gwalExs lae xaLlEX'^Id

nagek-ilaxa ^vape, qa^s tslEweiJEXodayowe. Wa, g'iPmese gwa-
Iexs lae hoqiiwElsa. Wii, lawesLe gwal laxa t!Elst!asaxa kiinekwe

q'.welk" tiElsa. Wa, laEm gwala. 55
Brittle Crabapples. —XEmok" tsElx", ylxs he^'mae tsElxnvIdExdEmxa 1

tsElxwaxs lae awawa, yixs he-mae fdes tEnlEnxsEma. Wii, lie^maaxs

laeda tslEdaqe doqwalaxa tsElxwaxs lE^mae awawa. Wa, la ax^edxes

liilaxame, qa^s la laxa egadaxa tsElxwe. Wa, la^mes epiEXLaq,

qa^s lii epts!alas lilxes lalaxanie. Wa, gil^mese qotlaxs gaxae 5

na^nakwa laxes g-okwe. Wa, la^me Le^lalaxes la^wflnEme LE^wis

sasEme, qa g'axes kliis^alila. Wa, giPmese kliis^alllExs lae ax^ed-

xa ha^madzowe le^wa-'ya, qa^s la LEpdzamolIlas lax-da-'xiiq. Wa,
la ax^edxes tsElwatsle lalaxama, qa's la gugEdzotsa tsElxwe laxa

LEblle tsElx"tsaxudz6 le-'wa^ya. Wii, hex'^ida^mese ^ntxxwa dax-^d- 10

xa ^naPnEmxLa liixa tenlEnxsEme tsELxwa, qa q!Ekalax'^Idexa

tsElxwe laxes tsetsElwanowaxs lae xEmx^wedEq. Wii, la^mese

hex'siiEm gweg'ilacjexs tsElx"tsaxwae. Wii, iil^mese gwiilExs lae

^wFlaq. Wa, la^me hewaxa ts!Epas laxa L!e^na, qaxs ^wiibEtsIae.

Wa, la^me k*!es klweladzEm liixa q!enEme lelqwalaLa^ya xEmokwe 15

tsElxwa, yixs lex'a^maeda ha^yasEqala le^wIs sasEme tsElx"tsax"xa

XEmokwe tsElxwa. Wa, laEmxae gwal liixeq.

75052—21—35 eth—pt 1-—38
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Crabapples and Oil.—Tliis is tlipsnmo ns
|
vil)iiriiiiiii-l)crri('s imd oil,

20 about which I talked hi'lorc, for you will ij only liiivotlio siunc ((1(>-

scripdoii).
!

Mashed Steamed Crabapples.—Tho
|
woiuiin tnkos her small disji

and lior s])o()n, and she dips
|
some of the fral)a])])l('s and water out of

the box. Then she ])uts them into her small dish; and when it is
|

25 half full, she takes it and ]nits it down next to her
||
])laco. She takes

her liusband's stone hammer, and s!i(> ])()unds
|
the craV)ap])les in the

small dish; and wiien they are all broken up, she
|

puts away the

stone hammer that she was using, and she
|
ma-shcs them with both

hands. Wicn (liey are all
|
mashed, she takes oil and ])ours it on,

30 mucii of it ; ||
and when this is done, she calls her husband and her

children
|
to come and sit down; and as soon as tlie wliole family has

assend)led, tlu^
|
woman takes her spoo7is and j^ives one to each.

|

Then they all eat with their sjioons; and
|
they eat the masiied crab-

35 apples. They only stop
||
wlien they have been eaten. They never

driid\ w'ater after eatinj^ them.
|
That is all about it.

|

Salal-berries and Crabapples (Salal-l)erry cake.s mixed with mashed
|

crabai)ples).—The woman takes two dishes and
|

j^uts them down
next to the place where she always sits. Then she takes

|
four cakes

5 of salal-berries and puts them into one of the dishes.
||
As soon as

she has finished doing so, she takes some water and pours it in.
|

18 Crabapples and Oil.—iJiikwe tsEl.xwa; ylxs he^maaxat! gwekwa
Lliikwe tlElsaxEn lax'^idaxat! gwagwex-s^alasa, ylxs he^mcLaqos

20 aEml UEgEltEwesoLe.

Mashed Steamed Crabapples. — QlwedzEk" q!olk" tsElxwa, yixs a'mae-
da tslEdaqc iix-edxes lulogume i.E^wes k'ats!Ena(ie, qa^s lii tsex-^id

laxes tsElx"staats!c, qa^s la tsetslalas laxa Ifdogiime. Wa, giPmese
nEgoyoxsdfdaxs lae k'alaq, qa^s la klwagalll laxes hemEnelase

25 k!waelasa. Wii, lii ax^edxa ])ElpElqases lii-wunEme, qa^s lEsElgEn-

dexa la tsEl.x"ts!aiasa lalogume. Wii, g-il^mcse ^wHweIx'sexs lae

g-exaxes lEsslgayayowe ])ElpElqa. Wa, la helox^wid la q KvcseI-

gEiitses 'wax'soltslana^ye c^eyaso laq. Wii, g'il^mese la ilhik!iila

la ^wFweIxsexs lae iix^edxa L!e^na, qa's klunqlEcjesa qleuEme laq.

30 Wii, g-Il^mese gwfdExs lae Le^hllaxijs iii^wunEme LE^wis silsEme,

qa g'iixes klfls'allla. Wii, g-IPmese gax sEnyanogwalllExs lae

&x^ededa ts!Edaf(ax(is k ak'EtslEnaqe, qa^s ts!Ewanaeses lax'da^xiiq.

Wii, hex^ida'raese ^ntixwa ^yos^Itses k likEtslEnaqe liiq. Wii, la^mo
tsEL\"tsax-wIdxa f] !wed/.Ekwe tsElxwa. Wii, al'mese gwfdExs lae

35 ^wi^laq. Wii, la^me hewiixa niigek'Elax ^wapaxs lae gwiiia. Wii,

laEmxae gwiiJ laxeq.

1 Salal-berries and Crabapples (TlEcja mfdaqEla LE-wa q!wedzEkwe
tsEl.xwa).—Wii, hcEm u.x'ctsosa tslEilaqa nia^lEXLa liiElqIwa, qa^s

gaxe mEx'iilllas laxes he/mEnelase klwaijlasa. Wii, lii ftx^edxa

mdxsa tiEqa, qa^s lii pa.x^altslodillas laxa ^uEmexLa loq!wa. Wii,

5 gil'mese gwSlExs lae tsex'^id laxa -'wiipij, qa's lii giiqlEqas laq.
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Then she watelics until tlicy arc just covered with water. Tlien she 6
stops and

|

takes the spoon and the other dish, and takes it
|
to

where slic kec])s the craliajiples. She dips her spoon into the
|
crab-

ap])les and ))uts them into the dish. Wlien it is half fuU,
||
there is 10

enough in it. Then she puts it down next to her seat.
|
Then she

takes lier husband's stone hammer and pounds
|
tlie crabapples; and

when they are all pounded up, she puts away the stone hammer.
|
Then

she takes the dish with salal-berries and mashes them witli both
|

hands, the salal-berries wliich have been soaked.
||
When they are 15

all in pieces, she takes the dish with the pounded crabapples and
pours them into the dish with the maslied salal-berries. Wlien they

|

are all in, she takes the oil and jiours it on. After
|
doing so, she

mashes them again with both hands,
|
so thattheyarethoroughlymixed.

Wlien they are mixed, she stops, and
||
caUswhomever she likes to come 20

to eat the mashed
|
craba]i])les mixed with dried salal-berries. Wlnen

the guests
|
come and sit down, she gives them a food-mat and sjjreads

it
I

in front of them. She takes the spoons and distributes
|
tliem

among them. Finally she puts down in front of them the dish
||

with the salal-berries and crabapples mixed which she
|

puts down 25
in front of her guests. Then they take the

|

goat-horn spoons, for

this kind of food is eaten witli
|

goat-horn spoons, and they all eat

Wa, a^mese doqwala, qa tIetlEbidzowesexa ^wapaxs lae gwala. Wa, 6

la 3,x^edxa k"ats!Enaqe LE^wa ^UEmexLa loqlwa, qa^s la dillaqexs lae

lax ha^nelasases tsElx^staatsIe. Wil, la tsex'^Itses k'ats!Enaqe laxa
tsElx"sta, qa^s la tsets!alas laxa loq!wa. Wa, g-iPmese UEgoyoxsda-
laxs lae heiatsla. Wa, gaxe k'ag-alllas laxes hemEnelase k!wae- 10

lasa. Wii, lii ax^edsx pElpElqases la^wunEme, qa^s lEsElgEndes
laxa tsElx"sta. Wit, g'il-mese ^'wI-weIx-sexs lae g-exaxa pElpElqe.

Wa, la nex^edxa tiEqatslala l6q!wa, qa^s qlwesElgEndeses ^waxsot-
ts!ana^ye e^eyasowe laxa tiEqa la peq!ugEllla. Wii, g-iHmese
^wI'weIx'sexs lae ax^edxa lEdzEkwe tsElx"ts!illa i6q!wa, qa's lii 15

guqasas laxa q!wedzEgwats!axa tlEqa loqlwa. Wii, gtPmese
^wI-l6sExs lae ax^edxa Lle^na, qa^s lii guq!Eqas Ifiq. Wii, guHmese
gwiilExs lae et!ed ci HvesElgEntses -wiix"s6lts!iina''ye e-eyasowe laq

qa ^lak'lales lElga. Wa, gil'mese lElgoxs lae gwiila. Wii, hex'4-
da^mese Le^lalaxes gwE^ya qa g-iixe niEmiilaqg'Exa malaqEla q!we- 20
dzEkwe tsElx"sta LE'wa t!Eqa. Wii,- g-ih'mese g'iix klus-'allle

Le-liinEmasexs lae ftx^edxa hii^miidzowe le^wa^ya, qa^s lii LEpdza-
mollla laq. Wa, laxae ax^edxa k'fik-EtslEnaqe, cja^s lii tslEwanae-

sas laxda^xuq. Wa, lii alElxsdidaxs lae kagilllaxa miilaxts!alaxa

malaqEla q'.wedzEk" tsElx"sta LE^wa t!Eqa loqlwa, qa^s lii k'iix-- 25

dzamSlilas liixes Le^lanEme. W^ii, hex'^ida'mese -niixwa dfix'^Idxes

ts'.ololaqe kiikEtslEnaqa, qaxs he^mae ^yosElax gwex'sdEmaseda
tslololaqe k-fitslEnaqa. Wii, liix'da^x^me ^uEmax'^id ^yos^Itses
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'M) with their
|
spuons. Tlicy suck out tlio juico;

]|
aiul \viK'ii tlic juice

is out, they blow out the skins.
|
They continue doing so while they

are entinj^ i(. When tliey have eivteu it all,
|
they <^o out. Tliey

never drink water al'tiM- eatin}^,
|
and oidy rinse out th<' nioutli witli

water, for tlie food sticks
|
to the insiih' of llie month. 'I'hey do not

3;") like to
||
(h'ink water after eiitinj^ this food, ])ecause the water causes

iieart-1)urn.
|
Tii(>refore tiiey art; afraid to (h'ink it. This is not

]

used wlien tliey invite many tribes, for it is only nsed hy the liushand

and wife.
|
That is all about tiiis.

|

1 Bunch-Berries.'—Wiien (the basket) is full,- (tlie man) .sends his

young men
|
to call his tribe, for he is going to give a feast witii liie

bunch-berries. Then
|
liis wife takes her disiics and ])uts tliem down

next to her seat,
|
also tlie s])oons and tlie oil. As soon a^ she has

.5 finished,
||
she spreads down the mats for the guests to sit on when

they come
|
in. Wlien th(\v arc all in the house, the woman

|
tells

the young men to go and j)ut the berries into the dishes;
|
and when

all the dishes are full of berries, she takes
|
oU and pours it in. .Vfter

in this has been done, (the young men) distribute
||
the s])oons among the

guests; and when this is done,
|
they put the dishes with the berries

one in front of each four men.
|
After they have been jjuI down, the

k'Tik-EtslEnaqe laq. Wii, la^me k!umt!llax ^wapaga^j-as. Wa,
30 giHmese ^wi'lawe ^wapaga^yasexs hie ])6x'odEx sacj liisgEma^yas.

Wii, hex'sa^mese gweg-ilaqexs ha^mapaaq. Wa, g'il^mese ^wlMa-

qexs lae hoquwElsa. Wii, la'me hewiixa nagckllax ^wiipa. Wii,

liii.e iiEm ts'.EweidExotsa ^wiipe, qaxs alak'!alae k!uta hemaoma-
tslena^yas laxEns jlwIrdExawa^yex. Wii, he^mis k-!eselas helqlfila

35 nfix^ldeda hil^mii])ax gwexsdEmasexs nEweq!iip!edae nagekiliixa

^wape. Wii, he^mis liig ilas k'llEme. Wii, laEmxae k' !es Lc^lii-

«layo laxa qleuEme lelqwSlaLa^ya, ylxs lex-a^maeda hayasEkala
axEf|. Wii, hvEm gwfil liixeq.

I
Bunch-Berries.'—Wii,- gll^mese qotlaxs lae ^yfilaqases ha*yiil-a,

qa liis uYlalax g-okiilotas. Wii, la^me qEk-Ilalxa qEklaiile. Wii,

lii gEiiEmas ax-'edxes loElqlwe, qa g'axes hflxhanel liix kKvaehisas

LE^wc kakEts!Enaqe; wii, he^misLes iJe^na. Wii, g ib'mese gwalEXs

5 lae LEp'.iililElaxa leEpwa^ye, qaklwiidzEwesoltsa Le^lanEme, qo gfixL

hogwit.o. Wii, giHmese g'ax 'wFlaei.Exs lae hex-'ida^ma tslsdiiqe

ilxk'lrilaxa ha^yal^a, qa liis k!ats!alasa cjEklaiile laxa loElq!we.

Wii, g'il^mese ^wl^la qeqEX'ts!rdeda loElqlwaxs lae Sx^ctsE^weda

Lle'na, qa^s lii k!unq!EgEm laq. Wii, gil^mese gwiila lae tslEwa-

10 nacdzEma kakEtslEnaqt? hixa Le'lanEme. Wii, gfl^mijse gwalExs
lae k'uxdzamolelEma qeqEX'tsIala loElqlwe laxa maemokwe bebE-
gwanEma. Wa, giPmese 'wilgalllExs lae hex'^idaEm *niixwa

' Chamaepericlincum unaloMhkense (Ledb.) Rydb.
J Continued trom p. 221, lino 27.
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guests
I

take their spoons and eat the berries;
|
and after having

done so, they go out. There is only one
||
way of eating the bunch- 15

berries; and they do not sing when
|
they are invited to this feast.

That is all about this.
|

Gooseberries.— (The woman' ])uts [lier basket xrith gooseberries]

down on the Hoor;) and wlien a strong wind is blowing, she
|
sjireads

out her mat where the wind blows strongest.
|
She takes four pieces

of firewood and puts them down crosswise under the edges
||
of the 20

mat, so that it is like a nest inside. When this has been done,
|
she

takes her baslvet with the gooseberries, puts it down
|
at the end

whence the wind is blowing, at the end of the long side of the
|

billets around the mat, in this way;^ and when the wind begins to

blow hard,
|
she takes hold of each side of the large basket,

||
and 25

pours out, not violently, the gooseberries so that
|
they come

slowly out of the gooseberry basket when they are
|
falling into the

nest whicli was made for cleaning them. The woman lifts
|
the

basket up high; and the leaves are blown away by the wind,
|
and

do not fall onto the mat on which they are
||
cleaned. Only the 30

gooseberries fall down on it.
|
Now they are cleaned. As soon as

this has been done, she goes and puts them back
|

into the large

dax'^idxes kakfitslEnaqe, qa^s qEx-qak\ax-^Idcxa qEklafde. Wii, 13

g-iPmcse ^wFlaxes qExqak'axs lae hoquwElsa. Wii, ^nEmx-^'Iilfda^me

gwcg'ilasaxa qEk'!aale. Wii, he'misexs k!esae dEnxElagllEx 15

qEX'qiikaeda Le^liinEme qaeda qEklaiile. Wii, la^me gwfd laxeq.

Gooseberries.—Wii, giPmese laklwemasa yaliixs lae ax'edxes le-

^wa^ye, cja's la LEplElsaci liixa y6x"dEmala^yasa yala. Wii, lii

Sx^edxa m5ts!aq lEqwii qa^s xwiiltse^stales lax awab^^yas ewEnxa-
la^yasa le^wa^ye, qa qElxasales 6ts!awas. Wii, gul^mesc g\viilExs 20
lae ax^edxes t!Emwats!e niig'e ^wiilas lExa^ya, qa^s lii liilnbElsas

laxa gweba-ye liix g'iiya^niikulasasa yala liix gildag"aena^yasa

xwiiltse^staakwe le^wa^ya, g'a gwiileg'a.^ Wii, gll^mese lEkliitE-

leda yaliixs lae diidanodxes t!Emwats!e niige ^walas lExa''3'axs,

lae kMes eob'niikidaxs lae gugE^nakulaxes tiEmwatsle lExa^ya qa 25
ex'-mes laltslaleda tiEmxwale liixa t!Emwats!e lExa'3'a qa^s lii

liidzodala liixa qElxase-lakwe k imdEdzo le-'wa^ya liix dzo.xwahiena-

^yasa ts!Edflqaxes tiEmwatsIe lExa^ya, qa yame^stalayowes k!amo-
mas. Wii, laEm k!eas liidzodiilasa kliimomo liixa qElxaso'lakwe

k'ImdEdzo le^wa^ya. Wii, la^me lexama tiEmxwale la ladzodalaq. 30
Wii, la^me ek'lEgEkwa. Wii, gll^mese gwalExs lae xwelaqa taax-

tslots laxes tiEmwatsle nag'e ^walas lExa^ya, qa^s lii oxLaeLElaq

1 Contimied from p. 222, line 24.

- That is, siie places four small logs in a rectangle and presses the mat into the space so formed, the edges
leaning against the logs.
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33 biuskct. Tlicn she carries it on her back
|
into tlio house. Slie goes

and ])()urs them into the larf^e disii. As soon as
|
she has finished,

35 slie ])i(ks more i^ooseherries, and
||
uses the same mat, and tlie canoe

pole to strike tliem with. When
|
lier basket is full, she carries

|

tliem home to lier liouse. Af^ain slie puts down lier mat
|
where the

wind blows strongest, and she does the same as
|
before. Wlien she

40 lias many gooseberries, she takes a
||
low-sided box which is made for

tliis ])urpose. It is
|
two sjians and two short

|
spans long, and two

45 s])aiis wide,
|
and oncs])an

|
iiigli. The woman lakes this

||
low box and

pours the
|

gooseberries into it. Wlienitis nearlj' full, slic stops pour-

ing them in;
|
and when she has done so, she builds uj) a fire and puts

|

stones into it. Wlien she thinks there are enough for lier purpose,
|

50 she takes lier tongs and ])uts tliem down l)y tlie side of the fire.
||
She

takes a bucket and goes to ilraw water. Wlicn she
|
comes back, she

pours the water into the small disli, and she
|

puts the small dish

next to the fire. WHien all tliis
|
lias been done, the stones on the

55 fire are hot.
|
She takes her tongs, jiicks uj) the red-hot

||
stones, dips

tliem into the small dish with water in it,
|
and, when the ashes that

33 laxes gokwe. Wa, lii gOxtsIots hlxa ^walase loqlwa. Wa, gil-

^mese gwfilExs lae .xwelacpi t!Kmxwaxa t !Km.xwale. Wii. lieEmxa
35 axElases le-wa-ye LE^wa dzomegaiii.xs kwexaas. Wii, g'il-Emxaa-

wise qotle tlEmwatsIas niige ^wi'das lExiixs g'axae oxLalaq, qa^s

gaxe nii^nakwa laxes g'okwe. Wii, Ifixae tix^Elsaxes le^wa-ye liix

yox^'dEinahryasa j'ala. Wii, hiEinxae aEni he gweg-ilaqes gllx'de

gweg-ilasa. Wii, g'iPmese la q!enEme tiEm.xwaliisexs lae fix^edxa

40 kutsEine nRcj !Emg illlEm wule qaeda dzeg'ikwe t!Ein.\\\alii, ylxs

ma-lp!Eiik'ae laxEiis ([Iwacilwaxtsliina^yex he-mis bilbELawIs'Ida

ts!Ex"ts!iina^ye ^wasgEmg'Eg'aasas. Wii, liiraa-JplEnk' hixEiis q!wa-
(l!wax-ts!ana\vex, yix ^wiidzEgEg-aasas. Wii, lii -nEmplEiik'ustawe
'wiilasgEmasas la.xEiis q!vviu[!waxts!!ina^yex. Wii, lieEin ax-'etsosa

45 ts!Edaqexes kfltsEm dzegatslexes t!Emxwale. Wii, lii gilxtslotsa

t!Km.\wale hi(|. Wii, gil-mese EJaq qot!axs lae gwill gOcpis.

Wii, gil-mese gwfdExs lae 1e1(|o.\-wI(1x(?s lEgwile, qa^s xEx"i,Endesa
tIesEme laq. Wii, glHmese kota(| laEin hi'hila laxes senataq,

lae ax^edxes kMIpLiilaa qa gfixes kadEuwalisEx lEgwilas. Wa,
50 laxae ftx^edxes niigatsle, qa*s lii tsex'kiEx -wapa. Wii, gil-mese

g'iix aedaaqaxs lae gQxtsIotsa ^wiipe hixa Ifilogfime, qa*s la

kanolisasa ^wiibEtsirila Ifilogrim laxes lEgwile. Wii, gil'mese
gwfilExs lae memEiihsEmx-'ideda tlesEine xEx"Lfiiales laxa

lEgwile. Wii, lii dax'^dxes klipLfilaa qa^s k"!ii)!c(les laxa xIxe.x-
55 sEiniila tliisEma, qa^s lii liilpstEiits la.x -\vabEts!i\wasa liilogflme.

Wii, gil^mesc hv -'wiMawi' k !wek !iltsEmayaq gfina-'yaxs lae k!ip!E-
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stick on the stones come off, she
|

puts them into the gooseberries. 57
She continues doing this with the other red-hot

|
stones. The

stones are put in close togetlicr. Wlien
|
this is finished, she takes a

mat and spreads it over it, and
||
she leaves it this way some time. CO

Wlien the woman thinks that the stones are getting cool,
|
she takes

off the mat covering and puts it do\vn.
|
Tlicn she takes her tongs and

picks out the stones that have cooled off,
|
and she puts tliem down

next to the fire. Wlien they are all out,
|
she stirs tlie berry jam

with a cedar stick.
||
If they are not boiled to pieces, she takes her 65

tongs,
I

takes out more hot stones, dips
|
them into the small dish

with water, and puts them in. She does not
|
take very many red-

hot stones. WHien it begins to boil up,
|
she spreads a mat over it;

and she does not leave it there long,
||
before she takes off the covering 70

mat and. puts it down. Tlien she
|
takes her tongs, picks out the

stones from the
|

gooseberry jam, and puts them down next to the
fire.

I

Wlien the stones are all out, she takes a large dish and
j

])uts it

down next to the low-sided box. Slie takes a
||
long-handled ladle

''^

and dips out the gooseberry jam and puts it into tlie
|
large dish.

When it is full, she takes \\\^ the large dish of
|

gooseberry jam and
puts it down at a cool place

|
to cool off quickly. Wlien it is cold.

qas laxa t!EmxwaIe. Wa, la hanal he gweg-ilaxa waokwe xux'ex- 57

sEmala tIesEma. Wa, la^me mEmk'Ewakweda tIesEme. Wa, e'il-

^mese gwalExs lae ^x-'edxa le-'wa'ye, qa^s naxiiyindes laq. Wit, la

gael he gwaele. Wii, gll'mese koteda tslEdaqaq laEm k-ox-'wl- 60
deda tlesEmaxs lae axodxa le^wa^ye naxumiis qa^s gJg'aliiesexs

lae ax-edxes k-!ipLalaa, qa^s k'!ip!ides laxa tlessm la k-o.x^'wida,

qa's hi k' !ibEnolisElas laxes lEgwiie. Wa, gil^mese ^wFlostaxs
lae xwetletsa klwa^xLawe laxes dzek'asE^we tiEmxwala. Wa,
g-iHmese kMes xas^IdEXs lae et!ed dfix-^idxes kMipLalaa, qa^'s 65
et!ede k'!ip!lts laxa x'Lx'ExsEmala t!esEma, qa^s liixat! hap-
stEnts lax ^vabEtsIawasa Ifdogume. Wa, laxae k!ip!Ek-Ilasa k-Iese

q!esgEm xIx^ExsEmala t!esEm laq. Wa, g-iHmcse mEdElx-'wIdExs
lae lix^edxa le^wa^ye, qa^'s lit naxumts laq. Wa, k!est!a gex'^i-

dExs lae xwelaq axodxa naxtiya^ye le^waS'a, qa^s gig-alliesexs lae 70
dax'^dxes k"!ipLalaa, qa^s k!ip!ldes laxa t.'esEme la g-egexa dze-
gikwe tiEmxwala qa^s laxat! k-!IbEn6lisElas laxes lEgwIle. Wa,
g-U^mese ^wlHosteda tIesEmaxs lae ax^edxa ^wtilase loq!wa, cpi^s lii

k'anolilas laxa kOtsEme dzeg-ats!exa t!Emxwalc. Wa, la fix-edxa

g-it!EXLala tsexLa, qa's la tsEyosasa dzegikwe tiEmxwale laxa 75

^walase loqlwa. Wa, glPmese qotlaxs lae k'agililaxa dzegix"ts!a-

liixa t!Emxwale ^walas loq!wa, qa^s lii k^agalllas laxa ^wudaele,

qa ha^nakweles ^wuda^stax^^ida. Wii, gil^mese ^wuda^stax-^idExs lae
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80 she
I

sends out Iut husband to invite his friends. Ho
||
miglit call his

nuniaym, if the man wishes to give tlieni tlie
|

gjooseberry jam. As
soon as tliey

|
all eonie in, the woman takes lier small dishes, her

|

spoons, and her oil, and ])vits them down next to lier seat.
|
Then

85 siic sends iier husband to f;et tlie
||
t;ooseberry-jam dish and to ])ut it

next to her seat.
|
When her liushaiul eomes, she takes a wt)oden

spoon,
I

dijjs it into tiic jam, and |iuts it into the
|
small dishes.

When these arelialf full, there is cnuuj;!! in tliem; and
|
wlien slie has

90 put some gooseberry jam into
||
the small dislies, slie takes the oil and

pours it on. She puts
|
much oil on. After this has been done, she

gives a
|
spoon to each guest; and after this, one

|
dish with goose-

berry jam is put down in front of
|
cacli three men. As soon as they

95 liave been put down,
||

(the guests) begin to cat the gooseberry jam.
|

Wlien they liave eaten all, they go out. Thoy never drink
|
water

after it.
|

Gooseberries are also eaten raw (and unripe) by the Indians.
|
They

lOf) l)ick them olT tbe goose])errv bushes, or they eat tliem
||
in tlie iiouse.

They never call tlieir friends for this.
]
Tliat is all about the goose-

berries.
I

'yalaqases hVwunEme, qa liis Le^lalaxes ^nc^nKmokwe Loxs he-

80 ^maes ^nE'memote la Le'lalasos, yix ^nek'aeda bEgwanEme, qa^s hii

tiEmxwIlag'ilxa dzegikwe tlEmxwalii. Wii, gil-mese g'iix ^wl^lae-

LExs lae hex"^ida-'ma tslEdaqe ax'eilxes hiKJogume i.E-wis k'ak'E-

ts!Ena(ie LE^wa Lle-na, cja^s gaxe gig^alila laxes heniEnelase k!wae-

lasa. Wa, lii -yalaqaxes hVwQnEme, qa liis Sx^edxa dzeg).\"ts!a-

85 laxa tiEm.xwale ^walas loc) !wa, ([a^s gTixe kag'alllas lax k!wacla-

sas. Wii, giHmese g'iixe la^wOuEmasexs lae ilx-cdxa klkavEme
qa^s teqes laxa dzEg"ikwc tiEm.xwalii, ga^s lii tsEyosElas laxa hiE-

logiime. Wii, giHmese nEgoyoxsdiilaxs lae helats!a. Wii, gil-

'mese lii 'wi^la la t!i?t!Enix"ts!rdeda t!Emx"t!awiits!f'i.axa dzegikwe
90 hxElogfnnxs lae ilx'edxa iJiJ-na, qa^s kluncjlEqes laq. Wii, la'me

c[!cqxa iJe^na. Wii, gil-mese gwfdExs lae ts!Ewanaesasa kaks-
tslEuaqc. Wii, gihmesc gwfdExs lae k'axdzamoiilasa -nfil-'uE-

mexLa t!Emx"t!awats!(JLaxa dzegikwe tlEinxwaie laEiogum laxa

yaeyfidukwe bebEgwnnEma. Wii, gll^mcse ^wIlg'alllExs lae he-

95 x'^idaEni ^niixwa dzedzeg'Igfix'^idxa dzeg'Ikwi^ t!Em.xwalii. Wii,

g'll^mese ^wi^laxs lae hoqflwElsa. Wii, la^me hewiixa nagekilax
^wapa.

Ylxs k' !Elx"k!ax"aaxae(hi brd\!i'unaxa t!Emxwale, yi.xs lae ha-

^maaxsoq laxa t!Em.x"mEdzEXEkfda loxs gax^mae t!EnLX"t!axuq

100 laxes gokwe. AVii, lii k"!es Lc-ifdas laxes ^ne^uEmokwe. Wii,

laEm gwegwalEm laxa tiEm.xwale.
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Currants.—Currants are also only eaten
|

from the currant bushes. 1

Tliey ilo not give these at a feast to many
|

people or to tlieir relatives,

for there are not very many of
|
these. That is aU about this.

||

Solomon's Seal.—This is the same thing. They only eat these off 5

tlie ])lant when
|
they see them growing on a berry patch, for

|

sometimes the plants have manj' edible berries.
|
The tribes are also

not invited for these, for there are not
|
many berries of this kind.

Tliey are not put on the fire and
||
boiled. That is all about this.

|
10

Currants (Habaxsole).—HeEmxaeda habaxsole aEm ha^maaxsoso^ 1

laxa habaxsolemEse. Wa, laEmxae k'les LMalayo laxa qleuEme
bebEgwanEma Lo^ma LCLELala, qaxs k-!esae alaEm qlenEme
gwex'sdEmas. Wii, laEnixae gwal lac[.

TiEmts!.'—Wa, heEmxae gweg-ilasE^we, yixs sVmae ha-maaxs5-

5

sosa dox-waLElaqexs cjhvaxae laxa t!Emts!EXEkida, qaxs a'mae
helanokwa t!Emts!amEse lax hamxuilaxes harnxLawa^j-e. Wii,

laEmxae k!es Le^lalayo laxa lelqwalaLa^ye, qaxs k!esaaxat!
qlenEme gwex'sdEmas. Wa, laEmxae k"!es hanxLEntsE^wa qa
Llobats. Wa, laEm gwai laxeq. 10

1 Unifolium dilatatum (Wood) HoweW.





V. BELIEFS AND CUSTOMS

Signs (a'qEn)

Body Feelings as Signs.— Twitching of the Crown of the Head.— 1

When the crowni of the head of a man twitches,
|
he knows that he will

cut off his hair for his rehitive who
|
is to die ; for that is the way the

Indians do. As soon as a near
|
relative dies, and when he has been

dead four days,
||
the hair is cut.

|
5

Twitching of the Nose.—When the nose of a man
|
twitches, he

knows that he will blow his nose when he cries for a
|
relative who is

going to die.
|

Tu-itching of the Upper Lip.—When the upper
||
lip [of our mouth] 10

twitches (a man) knows t.hat tears will run down
|
when he cries for

a relative who is going to die.
|

Twitching and. Itching of the Cheek.—When the cheek
|
of a woman

twitches or itches, she knows that she will scratch her face when she
|

cries for a relative who is going to die.
||

Heaving of the Stomach.—When the stomach of a man twitches,
|

15

the Indians call it "heaving" of the stomach, for the stomach vnW
heave

|
when he is wailing for one who is going to die.

|

Wiping of the Eyes.—When the lower part of the thumb
|
of the

hand of a man twitches, he knows that he will wipe his eyes
||
with the 20

lower part of his thumb when he wails for a relative who is going to die.
|

MEt'.EXLa'.—Wa, he'^maaxs niEta'e qlE'nxLa^yasa bEgwa'nEme; 1

wii, laE'm q!a'laqexs t!6'sasE^weLes sE^ya' qae's LeLELa'liixs

lE^le'Le, qa gwe'gi^lasasa ba'kliimaxs g-I'Pmae lE^le's ma'g'ile

LCLELa'laxs, wa, gl'Pmese mo'p lEnxwa^s la lE^la'g-ules LeLELa'la,

wii, la tlo's^itsE^we sE^yii's. • 5

Msdi'lha.—Wa, he'^maaxs mEta'e x'l'ndzasasa bEgwa'nEme;
wa, laE'm qia'laxs tfi'ntelxes x'l'ndzase qo qlwa'sal qae's lble-

La'laxs le'Le Ie'Il.

MsdEXsta' e'Jc'.'ddEXstes se77is.—Wii, he'^maaxs mEta'e e'k!6-
dExsta^yasEns sE'msex; wii, laE'm q!ii'lax wa^nii'kiileLes gwa'^sde 10

qo qlwa'sal qaes LeLELa'la qo 1e'^1l5.

Metlo's Lo Id'x^os.—Wii, he'^maaxs niEta'e loxs la'xae awo'-
dza^yasa tslEdii'qe; wii, la q!a'laxs E'lwateLaxes go'gfima^ye qo
cjlwii'sal qaes LCLELa'laxs Ie^Ic'lc.

QE'mqEmlklim.—Wii, he'^maaxs mEta'e tEkla'sa bEgwii'nEme; 15

wa, he'Em gwE^yasa ba'k!ume qE'mqEmlk' !im, yixs qELEla'e
tEk'!a'sa qlwii'sa qae'da Ie^'Ilb.

De'dastodlclim. — Wii, he'^maaxs mEta'e o'xLa^yasa qo^miis

a^yasa'sa bEgwa'nEme; wii, la qia'laxs de^sto'deLaxes gwti'^sde,

yls o'xLa^yasases qo'ma qaxs q hvii'saeL qaes LeLELa'liixs Ie^Ic'lc. 20

603
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21 Tremor inter femina.—Ciini nmlii'ris nltcnilru pars vulvae salit|

scit iiifaiitcm siium luuridiruin esse:
|
imlo ('iiiin exit; atciue vaginae

foramen cum salit, cailcm dc cansa salit.
|

25 Tremor penis.—Cum viri penis salit,
||
projjter hoc scit suam uxorem

moritunim esse.
|

Tvitc/iing and Itching of tJif Feet.—Wlien
|
the feet of a wuman

twitch and itch, she knows that she will l)e in a widow's house
|
on

account of her hushand when Ik- dies, for she will sit still a long time
in the

j

willow's house. This is the same with a man.
||

.'50 Tremor genus.—Cum viri genu salit,
|
scit amicam suain esse

morituram; nam simul ac
|
nocfu adest vir cum amica, postquam

[

cum amica concuhuit, vir ad vulvam amicae genu applieat.
|
Salit

igitur genu viri cum amica est moritura.
||

35 Tmtching of the Vjiprr Arm.—'\Mien the slioulder joint of a woman
twitches,

I

she knows that one of her children is going to die, because
|

her shoulder joint twitches, and that is the place where the child lies

when it
|
sleejis with its mother.

||

40 Tuitching of the Sides. When a woman's sides
|
twitch, she knows

that she will lie sick in bed.
|

Twitching of the Whole Body.—When tlie wliole body of a man

21 ilEdd'q.^—Wa,he'^maaxs niEta'e ^wa'xsanodzExsta^yas na'xwa'sa
tslEda'qe; wil, laE'm qia'laqexs Ie^Ic'lcs xiino'kwe qaxs he'^mae
g-a'yowe, Lo^me' ^'waxsta-yasa na^xwe': he'r.mxaa gwe'k-lrdagile.

MEtSEgo'

.

—Wii, he'^maaxs niEta'e me'mesasa bEgwa^nEme; wii,

25 laE'm qia'laxs lE^le'Les gEiiE'me la'xeq.

MaF.'mdEdzd'x'ses lo Id'lEXEdzo'x'ses.—W^ii, he'^maaxs niEta'e

Loxs la'xae g'ogogti^yasa tslEdii'qe; wii, laE'm qla'laxs jla'mslliLc

qae's la'^wflnEmaxs lE^ma'e Ie-Il, qaxs galei.e kiwa'lal la'xa

ilil'msllatsle. Hc'Emxaa gwe'gilcda l)Egwa'nEme.

30 MaEmtk'ex'.—Wii, he'-'maaxs mEta'c o'kwiix'a^yasa bKgwa'-
uEme; wa, laE'm qia'laqexs IeHc'lcs L^'lii, qaxs g-i'1'mae la

he'lona bEgwa'uEme la'xes La'liixa ga'uui.e; wii, g-i'Pmes gwiil

UE-xwii'la LE^wes La'liixs la'e iJti'gvvagi-lela bEgwii'uEmaxes La'la.

Wii, he'^mes la^gilasox raEtfi'ns 6'kwiixa^yaxs le-le'Le La'liisa

35 bfigwa'nEme.
MaEintsa^ya'pla.—Wii, he'-maa.xs niEtu'e gwa'-niisa tslEda'qe;

wii, laE'm qlii'laqexs lE^la'e g'a'yole lax sa'sEmas qaxs mBta'e
gwa'^niis a^yasa's, qaxs he'^mae kflla'hiatsa gina'nEme, yixs

me'xae LE^vis abE'mpe.
40 MaE'mdF.no^s. —Wii, he'^maaxs mKta'e e'^wanu'dza^yasa ts!E-

dafic; wii, la qla'laxs qE'lgwilli.a ts!EX(| la'l la'xes g-ae'lase.

MEgwak'.'ji'n iueUe'il.—Wii, he'^maaxs niEta'e ^na'xwe O'klwi-

Or mEte'waq.
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twitches,
I

he knows that one of his children will die,
|

if he has many
children. First, his arms twitch,

||
because he carries his child 45

[there]; and afterwards his cliest twitches,
|
for that is the place that

his child lies when he carries it about;
|
afterwards the upper lip [of

his mouth] twitches, for
|

tears run down when he cries; antl then

his
I

stomach twitches, for it heaves when he cries. Then he knows
||

by this that his child is going to die.
|

50

Twitching of the Eyelids.—When the eyelids' of a man
|

twitch, he

knows that it is going to rain that day, for his eye is twitching,
|

and that is the place where the rain-water [when it rains] runs down.
|

TwitcMng of the Small of the Baclc.—When the small
||
of the back 55

(the part with which the hunter sits in the canoe) twitches, he knows
there will be fine'weather that

|
day. There wTill be no wind, and he

will sit for a long time in his
|
little hunter's canoe paddling about.

|

Tu-ifcMng of the Vnder-lij).—\Mien the under-lip - of a
|
sea hunter

twitches, he knows that he will eat all kinds of meat, for
||
the place 60

where the fat of the meat goes down is twitching.
|

Timtching of Feet.—WTien the toes of the feet
|
of a man twitch,

then a visitor will come,
|
for he will soon go to meet a visitor.

|

TwitcMng of the NecJc.—When the neck of a man twitches,
||
he 65

knows that his head will be cut off in war.
|

na^yasa bEgwa'uEme; wii, la qla'laxs lE'^lnokweLes sa'sEme, 43

yixs qle'uEmae sa'sEmas. Wii, he'Em gil niEtle'de o'x"si^ya'-

p!a^yas qaxs qlEtela'axes xun5'kwe. Wa, la nExwa'g-i mEt!e'de 45
6^ba''yas, qaxs he'-'mae kula'laats xunO'kwasexs q tetela'aq. Wii, la

iiExwa'gixs la'e e'tled niEtle'de e'klodExsta^yas sE'msas, qaxs

he''mae wii'xaiitsa gwa'^sdaxs la'e q!wii'sa. Wii, la e'tled mE-
t!e'de tEk'!a's, qaxs qE'mLElaaxs qlwii'sae. Wa, laE'm qla'LE-

laqexs Ie-Ic'lcs xuno'kwe Iti'xeq. 50

MEde'g-alto.—Wa, he'^maaxs mEta'e e'^wig-alta^yasa bEgwii'-

nEme, la q !ii'lac[exs yo'gwiLEns ^nii'lax, qaxs mEta'e e'^wig-alta^ye,

qaxs he'^mae waa'tsa yo'gumesaxs la'e yo'gwa.

MEtls'xsd Lo^ lc!we'Jc!waxs]c-!im.—Wa, he'^maaxs mEta'e k!we'-

k!waxsk'!imii'sa ale'winoxwe; wii, laE'm cjla'laqexs ae'g^iseLa 55
^na'la. KMea'seLe ya'laL. Wii, liil gexs k!wa'xsalal lii'xes ftle'-

wats!e xwa'xwagiima la'xes se'^wina^ye.

MEti.EXLa'sx'd.-—Wii, he'^maaxs mEta'e bEnk!o'dExstii'sa ale'-

winoxwe; wii, laE'm q!a'laxs qlsse'Laxa q!e'ci!ats!5'mase, qaxs

mEta'e wa'xa^lasas tsE'nxwa^yasa c[!e'q!ats!o'mase. 60

MEtE'mx'ses.—Wii, he'^maaxs niEta'e o'giimx-sidza^yas g'o'g'o-

gu^yasa bEgwa'nEme; wii, laE'm q!aLElaqexs bii'giinseLe g'ii'x^a-

lisLa, qaxs a'ltsEmesE^waeda bil'giinse.

MeHxo!.—Wa, he'^maaxs mEta'e oxii'wa^jfasa bEgwa'nEme; wii,

laE'm q!a'laxs q la'x'^itsE^weLasa wi'naLa. 65

I According to others, the upper eyelids. * According to others, the middle line of the chin.
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1 Cries of the Kaven. When it is desired tluil the owner of lui after-

birth should understand
|

the eries of the raven, the after-birth is

put down
I

on the beach wliere tlie ravens i)eck at it. And when it

5 is
I

pecked at by the ravens,
||
the man, wlien he is full {^rown, will

understand the cries of the raven, for
|
the people of oklen times

considered it important that the raven came
|
to rei)ort about the ar-

rival of warriors wlio came to make war upon the tribes.
|
Then they

would come at once and jusk one who understands the raven, tum-

biiiifi; about
|
and cryintj. It is bad news when they are tuml)lini^

10 about
II
and feathers fall out. (Below) are the various cries

j
of the

raven, which I learned from an old man of the Kwakiutl,
|
when

they discussed about it in a feast, when I was a chil<l
|

for when the

ravens ai'e crying, a man
|
whose after-birth has beeii eaten by ravens

is sent out.'
||

1 Cries of the Raven.—Wii, gil^mese ^nex'so qa's ayosElaeda ma-
euokwasa niaena.xa gwek' Ifdasasa gwa^winiixs lae aEm si.vrdedzEma

maene laxa LlEina^ise, qa LEul^itsE'wesesa gwa^wina. Wii, giFmese
'wi^la i-Eul'Itso'sa gwaHviniixs lae ayosEleda maenokwasexs lae

5 nEXLaax'-id la bEgw'flnEma lax oguqi^liilasas gwek'lalasasa gwa-
^wina, yixs ilwllagilaeda g'ale bEgwanEmq, qaxs he^maeda gwa^wina
g"ax ts!Ek'!alElasa winiixs g"axae gwasx"alaxs wlncLaxa lelqwa-

laLa^ye. Wii, hex'^ida-mese waLaplsE^wa aj'osElaxa gwa^winiixs

lelax'alae hilawulacjula. Wii, la^me -yax'sa^me ts!Ek'!alEmasexs le-

10 lax'alae p!ep!Elgilxi.iilaxes ts!Elts!Elke. Wii, g^a^mes ogfiqEliila

gwek' lalatsa gwa^wine g'a laxEii hoLelaena^yax c|!ulsq!idyax"diisa

Kwfig'ulog'a, yixs qataplaaxs k!welae, ylxgin hemaolEk' alile

g'tnJiuEme, yixs gwaguxillaeda gwa^wina. Wa, he^mis la 'yslla-

gasxa hiVmaakwas maeuasa gwa^wina.

1 5 ga ga ga gai Warriors are coming to make an attack.

gax gax eax Ravens will eat the bodies of people drowned
by the capsizing of canoes.

qlEdzo q!Edz5 Hunters will bring much meat to feed the

people.

gaga hii hilgae A chief (or someone else) died.

xagaq xagaq A woman is going to die.

20 k' lEmax k' lEmaq It will be calm weather.

SOX sox SOX __It will be calm and sunshine.

gQs gtix gQs There will be heavy rains.

wax wax wax A stranger will arrive on a visit.

xwo xwo xwo There will be a poor salmon run.

25 x'ok" x'ok" When ravens ciy thus while fighting in the air,

there will be bad news.

i

' For tho crios and their meanings see Indian text boluw.
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The one whose after-birth has l)een eaten by the raven understands
|
27

this what I am talking about. There are only a few whose after-

births have been eaten
|
by the raven.

|

Eating

(He folds up the morsel, chews the end, and dips it into oil, and 1

keeps on doing so wliile he is eating.) WTien he has nearly eaten all,

he stops, for it is a bad sign
|
for a man to eat all that is given to liim.

|

Picking Huckleberries

As' soon as (the woman) has finished (picking the berries), she gets

ready to
|

go and pick huckleberries when day comes, in the morn-
ing; for

II
the ancient Indian said that it brings bad luck not to pick 5

huckleberries at once into
|
a new basket when it has been finished.

|

Therefore the women immediately get ready to go
|
as soon as they

finish the basket.
|

Customs Eelating to Sealing

Wlien the flippers (of the seal) have been singed, (the man) strikes

off with his
II
tongs the singetl hair, so that it comes off in pieces, for 10

the hunters do not
|
allow any one to scrape off the singed hair. It

yilxwa gwa^wina.. When a raven holds with its beak the end of a 26

branch and hangs down, it means that a man's
head will be cut off in war.

Wa, hastaEm ayodzEltsa maenokwas hamx"^itsE^wasa gwa^wi- 27
nexg'in lak- gwagwex's^alasa. Wii, lak' holala ha-maakwas maene
ylsa gwa^wma.

Eating

Wa, giPmese Elaq ^wi'laxs lae gwala qaxs aEmsaeda ^wi^laxa 1

hag'ila-yaxs ^wI^lasE'wae yisa ha^mape.

Picking Huckleberries

Wa,' gil-mese gwalamasqexs lae hex'^idaEm xwanaHda qa^s la-

lag'il k"!llal laxa k"!iladaxa gwadEme, qo ^nax'^idElxa gaala, qaxs
^nek'aeda g'ale baklumqexs aEmsaax k'!esae hex^^idaEm la k'!Il-

5

tslotsE^wa alomase k' !ilats!e lExaxs g'alaegwalamatso^sa k' lllexdaxa

gwadEme. Wa, he^mis lag'ilasa ts!Edaqe liex'^idaEm xwanal^IdExs
g'alae ewaies k' lilats leg'ila^ye lExa-ya.^

Customs Relating to Sealing

Wa,' giPmese ^wi^la tslEnkwe gElq!ayaxs lae kwexEltsEmesa
tsIesLala laxa la tslEnkwa qa lawalesa ts'.ax'mote qaxs k'!esae 10

helqlaleda es^Elewinoxwe k'exalaxa tslaxmote, aLa^lae bome^stala-

> Continued Crom p. 140, line 16. : Continued on p. 209, line 3. ' Continued from p. 452, line 24.
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12 is said tiiiit dlhcrwiso the soul would t'sciipo
j

from ilic huiiicr wIumi-

over ho goes out limit iiig.
|
Thorofore they only knock it oil' with the

toujis, so that th(> singed hair
|
oomos off.'

||

15 (Thcr hunter) always pushes his( paddle) right over his life, Ix^causo

ho wishes
|
it to become very black ; and also that no

|
young woman

may step over it, and no yoiuig man. for tliey Tiev(>r do riglit:
|
and

also that a menstruating woman nuiy not give had luck to the hunter.
|

His canoe-box also hangs in the corner of the house, lie also ])uts
||

20 just over the fire tli(( two mats on which (hunter and steersman) sit;

hut he loaves
|
his harpoon-.shaft in tlu^ hunting-canoe; and

|
also

the bladder-float is hmig up at the same place whcn^ the canoe-box

is.
I

Customs Relating to Porpoise-Huntino

Blue-heUeboro root and
|

peucedanum-seeds are kept in the canoe-

box of the porpoise-hunter, and also back-sinow of the porpoise, which
25 is drietl

||
for tying up the spear if it should break.

|
Bluo-hellebore

root is put into the canoe-box, and the [x'ucedanum-sceds,
|
in case

that a sea-monster should come up in the night when they are

spearing
|

porpoises. It is said that often the sea-monsters show
themselves. Then

|

the hollobore-root is takiui out and chewed, and
30 spit

II
overboard on each side of tlu^ hunting-canoe, and

|
the same is

12 laxa megwate LE'wa k!olot!asa &lewinoxwaxs helayaaq. Wa, he-

^mis lag'ilas fi.Em kwexEltsKmesa tslesLiila laq qa lawalatsa tslax"-

mote.'

15 HeniEnala^ Les-aLElod lax nKciostjiwases lEgwIle qaxs ^nekae
(pi^s hcmEuala^mese q Iwagwa^nakflla. Wii, he^mis qa k!eses gaxa-

sosa ealostagase ts!edaqa LE^wa ha^yal^a qaxs klesae nenagolkwila.

Wii, he^mis qo exEutalaxo qaxs aEmsae laxa es^ElewInoxwe. Wii,

laxae tegwila odzaxs laxa onegwilasa g'okwe. Wii, laxae g'iila-

20 LEleda k!wek!wa^ye mal IoeI-wc l.ixa ekla^yasa lEgwIle. Wii, lai.a

miistowas hex'siiEm g'exsa ilewasELEla xwilxwagiima. Wii, hoEm-
xaeda poxilnse tegwil lax ilxiisasa odzaxse.

Customs Relating to Porpoise Hunting

Wa, he^mis getsla lax odzaxse g'ildatsa illewinoxwa ftxsole LE^wa
qJExmene. Wa, he^misa atlEmasa awig'a^yasa k'lolotliixs lEmo-

25 kwae qa^s jil^edayolaxes LEgikwe qo El^edElaxo. Wii, he^misa

axsole ylxs he^mae lagilts g'ctslil lax odzaxsas LE^wa qlExmene
qo qiaxwasolaxsa ^yaglmaxa ganoLaxs nEgilLayalae ftlijxwaxa

k"!6lot!e. Wii, lii^lae qlunilla qlaxwasosa ^yagime. Wii, he'mis

la ax-wults'.odaatscxa axsole qa^'s malexHvideq qa^s kwestales liix

30 ^wax'sodgiwa^yases alewatsle xwaxwagOma. Wii, laxae hcEm
> Continued on p. 4S2, line 26. > Remarlc inserted on p. 175, line 0.
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done with the peucedamim-so.ods. Tlion the sea-monster shiks at 31

once,
I

when it smells the hoUchore-root. Therefore it is kept in

the box.
1

Customs Relating to Salmon-Fishing

Dog-Salmon.—(When the first dog-salmon of the season has been 1

caught, the wife of the fisherman goes to meet her husband when he
comes home from fishing.)

As' soon as he arrives at the beach, his wife goes to meet him;
|
and

when she sees what has been caught by her husband,
|
she begins to

pray to it. Tlie woman says, as she is praying:
|
"O Supernatural-

Ones! O, Swimmers! I thank you that
||
you are willing to come 5

to us. Don't let your coming be bad.
1
for you come to be food for

us. Therefore,
|
I beg you to protect me and the one who takes

mercy on me,
|
that we may not die without cause. Swimmers!"

ThenHhe woman herself
|
replies, "Yes," and goes up from the bank

of the river.
||

As^ soon as they finish cutting up the speared salmon,
|
the woman lU

at once gathers the slime and everything
|
that comes 'from the

salmon, and puts it into a basket, and pours
|
it into the water at

the mouth of the river; for it is said that
|
the various kinds of

salmon at once come to life when the intestines are put into the

water at the
||
mouths of the rivers, and therefore they do this; and

|
15

they break off the intestines at the anal fin of the speared salmon

gwex'^Idxa q!Exmene qa-s hexida^ma.El wiins^ideda ^'yagimaxs 31

lae mesaLElaxa axsole. Wii, he^mis lagilas gets!a lax odzaxsas.

Customs Relating to Salmon Fishing

Dog-Salmon.—Wa,' g'iPmese la'g'allsExs la'e gEUE'mas la'Ialaq. 1

Wa, gi'Pmese do'x^waLElax t!a't!aq!wanEmases la'^wiinEinaxs la'e

ts!E'lwax-IdEq. Wii, laE'm ^ne'k'eda tsisdfi'qaxs la'e ts!E'lwaqa:

"A'k'asoL 'na-nawalak". A'k'asoL me'mEyoxwan, ge'lak-as^laxs

sEx"ts!aaqas g'ax ga'xEnu^x". Gwa'lax'I ^ya'k;ayes g'axena^yos 5

qaxs he^maaqos ga'xelaxs go'hlaaqas g'a'xEiiu-x". Wa, he'^mis

qa^s da'damaylLos ga'xEU LE'Wii'n hawaxa'lotexwa wa'x^ede qa^s

k'!e'sa6s wu'lalesEma inEyo'xwan." Wa', la q!ulex's'Em waxeda
ts!Edaqaxs lae lasdesa.

Wa,^ he^me'sexs g'i'Pmao gwill xwa'LasE-wa sEg'ine'taxs la'e U)

he'x^ida^ma ts!Eda'qe q!ap!e'x'^idxa kMe'le LE^wa ^na'.xwa

g-ayo'l la'xa kM5'tEla qa^s lExts!o'des Ifi'xa lExa'-ye qa^s le qEp-

stE'nts la'xa o'x"siwa^yasa wa, qaxs ^ne'xsowae he'x'^idaEm la

q!illa'x-^ideda k!o'k!iitElaxs la'e axsta'nowes ya'xyigile la'xa

o'x"siwa^yasa wi'wa. Wa, he'^mis la'gilas he gwe'g-ile. Wa, he'- 15

1 Continued from p. 303, line 13. 2 Continued from p. 304.
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17 l)ut
I

tho.y cut off the intostincs at the anal fin of salmon canfrlit with
a hook, for, if tlio intestines were hroUi^n off

|
from those (iiu<;ht

with a hook, then tho
|
fish-line of him who does so would always

20 hreak. There.fon> tlic woman takes care
]|
in breaking it off. 'Hiat

is the (>nd.
|

Silver-Salmon. —Eyes and salmon-heads roasted
| together witii

backi)one and taU, in this manner:
| |^

When tliey go trolling for silver- ^^ siihnon, and when tiiev

first go out to
I

sea, as soon as a ^W man has caught four
25 silver-salmon,

||
his wife goes down M to meet iiim when he

arrives at the beach of his
|
houses A When she first sees

what was caught by her husband,
|

^— she prays to the silver-

salmon; and after slie has praycnl,
)

slie picks up with her
fingers tlie four silver-salmon and goes up with them and puts them
down

I

on the beach in front of the house. Then she takes her fish-

•>0 knife and
||
cuts tlie four silver-salmon; the head

|
and the tail are

left on the backl)one. Then she takes the
|
roasting-tongs and puts

tliein up on tiie beach, where she is sitting. Tiien she takes
|
what

she is going to roast and puts the salmon-tail and the backbone in
|

35 between the roasting-tongs. Then she ])ushes il down, so ti\at
|| the

ends of tlie tongs reach to the eyes
|
of the salmon-iiead. After slie

10 ^mescxs SLfl'lasE^vvae tsle'waga^yasa sEgine'te. Wa, lar.a t!6'*sa.-

lavEwe ts!e'waga^yasa do'gwinete qaxs gi'PmaaEl slLo'yEwe ts!e'-

waga^yasa do'gwinetaxs la'e lieraEnalaEra ELe' do'gway&sa ya'nE-
maxa he gwe'x'^ItsE^wa. Wti, he'^mis la'gllaseda ts!Eda'qe ae'k'ila

20 Ei.a'hui. Wii, hiE'ni g-wa'la.

Silver- Salmon.—XexExst6wa'k"xa Llo'bEkwe he'xtle ^niVnEm-
plEng'ila LE^wa xa'k!adzo i-E^wa tsla'sna^yeg'a gwa'leg'a (fg.).

Wii, he'^nuxaxsla'e do'kwasE^'wa dza^wu'naxs gi'igaaLa-3alae h'l'xa

ao'wake. Wa, gi'Pmese ^ya'nEmeda bEgwanEmaxa mo'we dza-
25 ^wuna, lac gEUEmas la'lalaqexs g-alae ga'x^alisa laxa LlEma^isases

go'kwe. Wii, gi'l^mese do'x-waLElax 'ya'nEnuises la'HvuuEnuixs
la'e tsJE'lwaqaxa dza^wfl'ne. Wa, gl'l^mese gwal tslE'lwaqaxs la'e

gasxlx'^ldxa niowe dza^vttna qa^s Ic lo'sdesElas cja^s le k'!ix^a'li-

sElaq lax L!Enia^isases go'kwe. Wii, la ax^e'dxes xwa'Layowe qa's

30 le xwii'l-idxa mo'we dza^vti'na. Wa, laE'm axa'leda he'xtla^ye
LE^wa tsIti'snaH'c hlxa xa'k'Iadzowe. Wa, la^mese Sx^e'dxa i,!o'])-

sayowc qa^s i.a'gallsecj la'xes kiwae'dzase. Wii, la-me'se ax-e'd-

xes Llo'pasoLe qa^s &xo'des tsla'sna'yas LE^wa xa'k'ladzowe lax

Swa'gawa^yasa i.!6'j)sayowe. Wii, la we'qwaxots qa les lIclIe'u-

35 (jale 6'ba^yas ^wa'x'sanotslExsta^yasa iJo'psayowe la gcgE^ya'gE-
sasa he'xtla'yasa dza'wti'ne. Wa, gi'l^mijse gwa'lExs la'e q!ap!e'-
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has done so, she gathers
|
the slime and throws it into the sea. As 37

soon as
|
she comes up from the beach, she picks up the roasting-

tongs with the eyes in them, that had been put over the fire,
|
for

there are four of them, and she phices them by the side of the fire of

her house.
||
Tlien she- watclies tliem until the skin of thc^ head is 40

blackened;
|
and when it turns black, she takes it away and puts it

|

over the fire. Tlien her liusliand at once
|
invites his niunaym to come

and eat it, for he must take care
|
not to keep it over night in the

house; for the first people said, that, if
||
the roasted eyes were kept 45

over night in the house when
|
they are first caught, then the silver-

salmon would disappear from tlie sea.
|
Tlierefore they do in this way.

As soon as the guests
j
come in, they sit down in the rear of the fire,

|

on the mat that has been spread out for them. Wlien all
||
the guests 50

are in, the woman takes a new food-
|
mat and spreads it in front of

those to whom she is going to give to eat. Tlien she
|
takes down the

four roasting-tongs with the eyes in them that had been over the lire

and places them
|
before her guests. Then she takes the salmon out of

the
I

roasting-tongs. After she has done so, she gives water
||
to .55

them to drink; and after they finish drinking, then the one highest

in rank
|

prays to what they are going to eat. He says: "O,
friends!

|
thank j-ou that we meet alive. We have lived until

|
this

time when you came this year. Now we pray
|

you, Supernatural-

X'-Idxa k-!e'le qa^s le tslExstE'ndECi Ifi'xa dfi'msxe. Wit, g'i'l- 37
^mese gTi'x^wusdesExs la'e da'gilxLalaxa Llo'ptslala xexExstowa-
kwa, yixs mo'tslacjae qa^s le La'nolisaq hlx lEgwi'lases g'o'kwe.

Wa, la^me'se da'doc[wIlaci cja k!umE'lx'-ides Lle'sasa he'x't!a-ye. 40
Wa, gl'Pmese k!umE'lx''IdExs la'e ax^e'dEq qa^s Le's^aLE'lodes

la'xa e'kMa-'yases lEgwi'le. Wii, la'xa he'x-^idanue la'^wuuEmas
la Le''lalaxes ^nE-me'mote qa ga'xes ha-ma'pEq cjaxs ae'kilaaq

xa-mae'i la'xa g'o'kwe, yixs ^ne'k'aeda g'a'le bEgwa'nEmqexs
g'i'Pmela'xe xa^mae'la Llo'bEkwe xexExstowak" la'xa g'o'kwaxs 45

ga'loLauEmae la'laxe x'is^I'dlaxa dza^w&'ne la'xa ao'wake.
Wa, he'-mis la'g'ilas he gwe'x'^ide. Wii, g'l'Pmese g'ax

lio'gwiLeda Le'^lauEmaxs la'e k!us'a'lll lax o'gwiwalllasa 1e-

gwl'le, la'xa la LEbe-iatsa le'^wa^ye qae. Wa, gl'Pmese ^wl'^lae-

Leda Le'^auEmaxs la'eda tslEda'qe ax^e'dxa E'ldzowe ha^madzo 50

le'^wa^ya qa^s le LEpdzamo'lilas la'xes ha='mg'i'lasoLe. Wii, la axii'-

xodxa mo'tslaqe L!eL!opts!ala xexExstowa'kwa qa^s le axdzamo'-
llias la'xes Le'^laiiEme. Wii, he'^mis xlklax-'I'dEq qa lo'ltslawes

lii'xes Llo'psayowe. Wii, g'i'Pmese gwa'lExs la'e tsii'x'Itsa Hva'pe

Itiq cja na'x'itsos. Wii, g'l'l-mese gwtll nii'ciaxs la'e naxsa'laga- 55

-yas tslE'lwaqaxes h&^ma'Le. Wa, la ^ne'ka:" A'k'asoL ^ne^nE-

mo'k", ge'lakas^laxg'ins qlilla'gowe. Wa, g"a'x'Emxa-nu-x" g'a'x'a-

LEla lii'xos g-a'xdEmaqaso'xda ^na'lax. Wii, la'me'sEnu'x" hitwa'-
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60 Ones, to prolcct us from (liin<.;fr,
|1
thai iiotliiiifj i-vil iniiy liapp(>ii to

us wIk'II wc cut you,
|
Su])iMiiiitural-()iics ! for that is tlic reason wliy

you come h(M•(^ tliat wo may catcii you
|

foi- I' I. We know that

oulv your
|
hodios arc dead here, but your souls conic to watch

|
over

65 us when we are ^ouifj; to eat wlml you havc^ ^ivcn us
||
to eat now."

Thus he says; and wlicn he sto|)s, he says, "Indeed!"
|

As soon as lie sto])s spc^akinj;, tlu^y hcf^in to eat, and
|
Ids fri(Mids

also oat. Then the man takes up
|
a bucket and goes to draw fn^sh

water
|
to drink alter they have eaten; and wlien he comes back,

||

70 he puts down the water that he has drawn, and waits for them to

finish eating.
|
After tliev hav(^ oaten, the water is put in front of

them,
I

and they drink. Tiicn his wife
|

picks up the pieces of bone
and skin and ])iits tluun on tlie

|
food-mat; and wlien she has them

75 all, she folils
||
up (tlu^ mat) and goes to tlirow the contents into the

sea; and
|
the guests only rub their hands together to dry off the fat

from th((ir hands,
|
for they are careful not to wash their hands, and

not to
I

wipe their hands with ccdar-l)ark. After the}' have tlone so,

they go out.
|

Sockeye -Salmon. —The ' name of the sun-dried salmon is also

SO "sandy,"
|i
and "place of cohabitation. " for it is caught in the ujijier

])art of the river; |
therefore it is called "from the sandy ground,"

xeIox da-xoL -na-na'waiak" qa^s ^'^meLos da'damwil ga'xEnu'x"

60 qanu'x" k"!ea'sel ^ya'g'asLExg'anu-x" lii'LEk' h&^maag'olLoL, ^na^na-

w&lak", ((axs he'^maaqos g-a'xelda^xwe qEnu^x" ya'FnakfdaoL

qEnu^x" hil^ma''ya. Wii, lanu^x" qIa'laEmxs a'^maex le'xuEm Je-

^los 6'gwlda^yex. Wii, la'i.ak' gfi'x^Emgas bebExu'neg'os xi'tsla-

xilaxg'anu^x" la'LEk' li&mx-'i'dExg"as g'a'xyogwllos qEnu'x" la'-

65 k-lESEla," ^ne'k'Exs la'e q!ule'xs^Em wa'xa.

Wii, g'i'Pmese qlwc'l-idExs la'e hfinix'^i'da. Wii, la'x'da-xwe

6'"waqa hftrnx'^i'de -nc^nEmo'kwas. Wii, he'x'^ida-mese la k'!6'-

qwalJle'da bEgwa'nEmaxa nii'gatsle qa^s le tsax a'lta ^wa'pa qa
na'geg'eLEs qo gwal iia^ma'pu). Wii, g't'Pmese g'&x ae'daaqaxs

70 la'e k'.o'x^walllases tsii'uEme qa^s e'sEleq qa gwa'les hsVma'pa.

Wii, g'l'Hmese gwal ha^ma'pExs la'e h&'nxdzamolilasa ^wii'pe liiq.

Wa, he'x'^ida^mese nil'x^IdEx'da^xwa. Wii, la'La gEnE'mas mii'-

mEnsgEmaxa xii'qe LE^wa LleiJii'smote qa^s ilxdzo'dalls lii'xa hfi-

^madzowe' le'^wa-'ye. Wii, g-fPmese ^vi'^ladzodiimasEq, la'e k"!6'x-

75 'wiililaq qa^s Ic ka'stEndEq lii'xa dE'msx'e. Wii, a'^mese la

tslii'kodeda kiwe'ldiixes e^e'yasowe qa lE'mxwJlLEles ts!E'nts!Enx"-

ts!iina^yas qaxs ae'k"ilae tslE'ntslEiikwa, Ldxs kMe'sae he'lq!olEm

de'dK.iikwasa k'a'dzEkwe. Wii, g'i'1-mese gwa'lExs la'e ho'quwElsa.

Sockeye-Salmon.—Wii,' le'xaa Le'gadeda ta'yaltslfiliis ts!Egwa'te

80 Loxs qlo'bas xEla'sE^wae qaxs hii'e g'ii'yanEma 'nE'ldziisa wa;

la'gilas Le'eadEs tslEgwa'te, yixs tslskwa'e &wi'nak!iisas ns'l-

' ContliiuPd from p. 3M, lino 52.
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for the j)lace at the upper part of the river is sandy;
|
and it is said 82

that a woman was cutting old sockeye sahnon when her
|
lover came

and cohabited with her while she was cutting the salmon.
|
llien

she was seen by her husband, and therefore he
||
said that the sun- 85

dried salmon should be called "place of cohabitation," and at once
|
all

the men named it that way. He was trying to make bis
|
wife

ashamed by it. Now the sun-dried salmon always has the name of

"place of cohabitation."
|
That is the end.

Customs Relating to Fish-Traps

As soon as the ends of the ribs (of the fish-trap) have been tied at i

the place where the kelp-fish is to go in,
|
(the woman) tests it, (to

see) whether it will be lucky or unlucky.
|
She puts it down by the

side' of the fire,
|
takes her fire-tongs, and takes up a not really big

piece of
||
coal. wShe puts it into the fish-trap, puts down the

j 5
fire-tongs, and takes hold with her hands of each side of the

|
fish-

trap. Tlien she shakes it up and down, so that the coal jumps up
and down

|
in the trap. If it only crumbles and the glowing coal

|

goes out, the owner knows that the fish-trap will be lucky
||
and that 10

the fish will not come out again the same way
|
as they went in; but

if the coal jumps out again
|
through the way by which the kelp-

fish go in, then the owner knows
|
that the trap will be unlucky.

|
In

dziisa wa. Wa, lo'Hae xwa'Leda ts!Eda'c[axa niElo'le; wa, g-a'x^lae 82
La'liis c[!6'p!edqexs he'^mae a'les xwa'Laxes xwa'LasE^we. Wii,

laEin^la'wise do'x^waLEltses la'^wQuEine. Wa, he'^mis hVg-ilas

^nex" qa Le'gadeses qlo'basa ta'yaltslala. Wa, he'x'^ida^mesa 85
^na'xwa bEgAva'iiEm Le'x^edEs. Wa, laE'm hama'x'tslalaxes
gEUE'me la'xeq. Wa, he'mEnala^mesox la Le'gadoxda ta'yaltsla-

laxs q!o'base. Wa, laE'mxaa la'ba.

Customs Relating to Fish Traps

Wa, g'l'Pmese gwal malagExstE'ndEx g'it'poLasasa pEx'I'taxs 1

la^me gwa'naLEx gwe'x'sdEniLasa LEgE'me lo' helacje l6^ wa'nac}e.

Wa, la^me'se ha'ng^alllas la'xa ma'ginwalisases lEgwI'le. Wii, la

Sx^e'dxes ts!e'sLala qa-s k'!ipsE'mdes la'xa kMe'se a'laEm ^wa'lasto

gu'lta. Wii, la kMIptsIo'ts la'xa LEgE'me. Wii, lil k-at!a'lllasa 5
ts!e/sLiilaxs la'e te'tEgEnotses e^e^yasowe ^nEin lax ^wii'x'sana^yasa

LEgE'me. Wii, lii ya't!eda qa da'daquneqiilesa gii'lta lax ots!a'-

wasa LEgE'me. Wa, gi'Pmese a'Em tslEmx'^'i'deda gii'ltiixs loxs
k'!ilx^i'dae, wa, laE'm q!it'LEleda axii'nokwaseqexs he'laqeLes

LEgE'me. Wa, hxE'm kMe'sLeda pExu'te xwe'laqal malts la'lal 10
la'xes g-ii'ts!alase laq. Wii, gi'Pmesa gu'lta xwe'laqa ^iiEx^wiil-

ts!§,' dEx^wiiltsIa' la'xa g'ii'poLasasa pEX'i'te, wii, la^me qla'LE-

leda axii'nokwaseqexs kle'scLe he'laqLeda LEgE'me. Wii, lii
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most cases tlic women throw it away; Imt if theciiarcoal doo^ not jiimi)

15 out,
II
the}' go hack into tlie woods and

|
look for ma])les.'

|
. . .

Customs Relating to Sea-Eggs

As' soon as the (shells of the sea-eggs) are all in, the woman takes a

large firehrand and
|

puts it on top of tlu^ empty shells. Tlicn she

goes and ])ours them out
|
outside of tiic house. The reason why

20 they put the firehrand there is that
||
the spirits may not eat the

refuse of the sea-eggs.
|
If they do not i)ut a firelirand on toj) of it,

it is said that the sjjirits
|
immeiliately go and eat it; and it is said

that
I

ho who ate what was in the empty shells eaten by the spirits

would he immediately sick.
|

Therefore fire is i)ut on top of tiiem when
25 they are poured out at night. When

||
they eat Hat or large sea-

eggs in the daj'time, they do not put fire on top of them.
|
for- it is

done in the same way with large sea-eggs, for the
|
spirits like Hat sea-

eggs and large sea-eggs.
|
That is all about the Hat sea-eggs.

Beliefs Relating to the Devil-Fisii

Tiie "bear of the roeks " is the largest kind of devil-fish. This
|
is not

;i() catou i)y Indiiuis. Sometimes they arc nearly
||
three fathoms long

qlilna'la^meda ts!Eda'qe ts!Ex*T'dEq. Wa'x'e k!es dEx^wQlts!i\'-

15 weda gil'lta laq, wii he'x-'itla^mese la a'Lc'sta la'xa a'Lle qa^s lii

a'lax sa'qIwaEmsa.' . .

Customs Relating to Sea E(;(js

Wii," giPmese ^wdts!axs lac ax-edxa gQlta ^wahistSkwas qa^s

ank"iylndes liixa tsiix'motc. Wii, lit kloqidllaq qa-s lii k"!adEs

lax L '.iisaniVyases g'okwe. Wa, heEin lElg'iltsa gi'ilta qa k'leses

20 hula hayidilagase hamgil(|axa tsiix'motasa tsiik'iixa limdEma.
Wiixe k'les liida gfdta la auk-iyindaj'oq hiEm-'lawisa hayaillagase

liex'^idaEm la h!lmgii((af|. Wii, lalax-lae hex'-idaEinlax ts!Ex'q!E-

x'^Ide tsiixinodiidiis hiimgilqasE^wasa hayalilagase. Wii, he-mes
lag'ila ilnk'Iyindayowa gfdta laqexs lae k'ladajoxa giiuuLe. Wii,

25 g il'mcsc -nfda tsiix'dKmaxa limdEma, wii, la k' !es ankiyintsosa gQlta

qaxs hcmaaxat! gwegilagila niEsi^qwe cpixs i.omaaEl ftx^exsdeda

liaEj^aillngasaxa amdEiiia LE^wa mEsccpve.

Beliefs Relating to the Devil-Fisji

Xa L!axLEyots!a, hi^Ein ^walegesa ^naxwax tEfjIwa; heEm
k'les ha^miisa biik!ume. -'nrd-nEmi)!Enae hSlsElaEin k!es iiExnE-

30 qEla yudux"p!Enk- laxEns b&Liiqe ^was^Emasas gagiLEla liix 'wax's-

Continued in Publications of the Jcsup North Pacific Expc^lition, Vol. V, p. 3S7.

; After small sea eggs liovc been oaten the shells arc carried out ot the house. (Continued from p. 498,

line 83.)
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across
|
the arms, and they are (very) thick. I have seen one

|
sucker 31

one short s])an
|

across, and in the middle of the sucker is a piece just

lilce a
I
round bone. The points of the middle of the suckers are

sliarp.
II
There are eight bones around the stomach,

j
and the arms 35

also have a bone each.
|
Sometimes they make a mistake and cook

a
I

small "bear of the rocks." Wlien it is cooked, and they take off

the loose skin,
j
when it is squeezed by those who are washing it, it

gets
II
thin, because the water in it comes out, for there is nothing but 40

water in the
|
"bear of the rocks." Tlien they throw it away, for

|

they are afraid to eat it, because it kills people and it is a sea-

monster.
I

That is all about this.
|

Customs Relating to Canoe-Building

In ' the morning, as soon as it is day, (the canoe-builder) rises for
||

he is alone in tlie house, because canoe-builders are not allowed to lie 45
down

I

with their wives when ])uilding canoes. It is a saying of the

first
I

people, that if a canoe-builder should lie down
|
with his wife,

the tree from which he makes the canoe would be hollow.
|
Tlierefore

he is not allowed to lie down with his wife.
||

As soon as this has been done,- he takes a piece of charcoal and 50

paints
I
the face of a man on each side, in the middle of the

|
canoe,

ba^yas dzedzElEmas, wa la LEsLEkwa. Wa, Ieu doqillaxa 31

klumtlEua^yas ^iiEinplEnk'awil laxEiis ts!Ex"ts!ana^yaxsEns cjlwa-

qlwax'tsana^yex. Wa, la helostale klumtlEna^yasexa he gwex's
kllkilxsEm xric[a. Wa, heEin eex^be oba^yasa nExts!awasa
k!umt!Ena'yas. Wii, lii malgunalts!aqe daplEiikas gawas. Wii, 35

laxae ^naxwaEm exaleda dap!Enke lax ewaxLa^yas dzedzElEmasa
L!axLEyots!a. Wii, la ^nal'iiEinplEiia LexLeciiilll ba^mexsIlasE-wa
ama^ye L!ax"LEyots!a. Wii, gil'mese LlopExs lae law6yowes lEp!E-

na^ye. Wii, giPmese q Iwes^etso^sa tsloxwiiqexs lae ts!Emx"^ida la

wll^eda, ylxs lae lawayes ^wapaga^ye cpixs a^mae ^wabExsa'yeda 40
L!rix'LEyots!a. Wa, a'^mese la ts!EqEWElsdEm laxa gokwe qaxs
k'ilE^mae ha^mayaxs bEX'bakwae. Wa, he^misex ^yagimae. Wa,
laEm gwal laxeq.

Customs Relating to Canoe-Building

Wa, gi'1-mese' la ^na'x'Mdxa gaa'liixs' la'e La'x'wida, ylxs

^nEmo'gwll'mac qaxs k"!e^saeda Le'Elq!enoxwe helq!a'la ku-lll 45

LE^wis gEUE'maxs Le'qaaxa xwa'k!una; yix wa'ldEmasa g-a'le

bEgwa'uEma, yixs gl'Pmelaxe kvi'lx-kiilk-a la'xa Le'qienoxwe

LE^wis gEiiE'me, wa, la'laxe kwa'ku.\:"balaxe Le'cja^yas xwa'k!una.

Wii, he'^mis la'g-ilas k'les lie'lq!ala ku'lx-kiilk-a LE^wis gEUE'ine.

Wa, g'l'Pmese gwalExs - la'e ax'e'dxa ts!6'lna cja^s k"!at!a'lEx- 50

sesa gogiima^yasa bEgwauEme laxa ^wax^saneguxsasa nEgoya^yasa

' Continued from Publications of the Jesup North Pacific Expedition, Vol. V, p. 356, line 2.

> The pegging for adzing the sides of the canoe. (Continued from ibid., p. 364, line 25.)
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53 fur tlu' piiri)i>sc of frii^litcniiij; tlic spirit^, -
|
tho Indians mean the

souls of (lead canne-linildcrs -for it is said that if thov did not
!
paint

"),") ill'- face of a man inside th(r canoe,
||
then th(^ spirit would i-oiiic to

cNaniinc it as soon as tiic ad/.ins; of the canoe lias l)een conipietcd;
|

and iu' woidd toll the canoe to split as soon as the
|
caiioe-huilder

would spread it. When, however, it is painted inside with the face
|

of a man, ihe spirits will run away when they see the painting in it.
||

Clstoms Kklating to Fern Roots

60 O'^ly ol*^! women arc allowed to dig fern roots. Yoimg women
I

are not allowed to dig them, for the peojjle of olden times
|
said

that it would make them sick, if the )'oung women .should go to dig

fern roots.
|
'i'hiM-efore only old women arc^ allowed to dig them.

]

CisToMs Relating to Cukkants

Now they are tokl to eat the contents of the ilishes. They ilo

65 so,
II
because currants are never carried home when they arc given

by tlie owner,
|
for it brings bad luck when they are carried home,

thus said the people of olden times.
|

Customs Relating to Cedar-Bark

Even ' when the young cedar-tree is quite smooth,
|
they do not take

all the cedar-bark, for the
|

people of olden times said that if theyshould

52 xwa'kliina qa kilcmesesa hayalilagase, ylxa bEX^Ona^yasa la Ie'1

LfHi lenoxwayadzEwal gwE^yosa baklume qaxs gib'maaEl k'les

k!at!rdExdzEma goguma^yasa bEgwanEme laxa xwaklfmaxs lae

55 gwfd aekia k"!imLasE-wa. \V;i, g"a.\'laeda ha^-ahlagase x'itslax'i-

iaq. Wii, liVlae sixkMalaxa xwaklilna qa hox-wides qo hil lEpfi'-

solts Lcqleno'kwas. Wii, g-i'l^Ein-'lawise k"!adExdzEk"sa gogiima-

^yasa bEgwanEmaxs lae fiEni heltsoxs lae dox^waLElaxa k' ladExse la(|.

Customs Relating to Fern Roots

Lex'ame sakweda taElk!waua'yaxa sagilme, ytxs k!esae he}(|!o-

GO lEinafdostagase ts!E(hl([ la sakwaxa sagumeqaxs ^nek'aeda gildzEse

bEgwaiiEmqexs ^ya^yax"dalag"ilae lax sfdvwasosa alostagasc tslEilaqa.

Wa, he^niis lagilas lex'ama laElklwana^ye sakwaxa sagOme.

Customs Relating to Currants

Wii,' la^me axso^, qii^s ^wa^wllaexes leloqula. Wii, lie^mis gwiile

qaxs k'!ets!enoxwae modola (| ledzEdzEwaxs (| !(^sela('da axiiogwa(his

65 qaxs aEmsaaEl laxox modoliJxs ^nek"aalaeda g'llx'dii bEgwauEma.

Customs Relating to Cedar Bark

Wii,- wax'^mese ^naxwa tike ogwida^yasa dzEs^Eqwaxs lae

k!ets!enox ^wIlgiLEloyowes tsIaqEmse qaxs 'nek'aeda g-file bE-

'Sec p. S75, llnciil. sContinuo'i from p. 122. line 47.
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peel off all the cedar-bark of a
||
young cedar-tree, the young cedar 70

would die, and then another
|
cedar-tree near by would curse the

bark-peeler, so that he would also die. Tlaerefore
|
the bark-

peelers never take all the bark off of a young tree.
|

Customs Relating to the Felling of Trees

Now I will talk about him who will work at
|

porpoise-hunting 1

The canoe-builder is first asked l)y the porpoise-hunter (of a
|
small ca-

noe) to build a hunting-canoe.
I

The canoe-builder goes at once back
into the woods to aplace where|| the cedar for canoe-building is stand- 5

ing, for each canoe-builder always has a straight cedar in the woods
picked out for canoe-building. He just walks right there,

|
carrying

his axe, going to the place where the cedar-tree is standing.
|
He looks

for the place where the cedar will lie when it falls.
|
Wlien he sees all

the branches on the outer side of the cedar-tree, he
||
chops through 10

the foot of the tree on the back of the cedar-tree; and as soon as he
has chopped deep into it,

|
he takes four chips and throws

|
them

behind the foot of the cedar-tree; and as he throws them, he says:
|

"O, supernatural one! now follow your supernatural j)ower!"
|

Then he takes another chip, throws it,
||
and says as he is throwing 15

it: ''O, friend! now you see
|

your leader, who says that you shall

turn your head and fall there also."
|

gwanEmqexs g'll^mae ^wllg'iLEloyoweda ts!aqEinse lax ogwida^yasa 68
dzEs^EC[waxs lae lE-leda dzEs^Ecjwe. Wa, laeda mak'ililse ogii-la

dzEs'Eq" hanx^widxa sEnq!enoxwe qa ogwaqes lE^la. Wii, he^mis 70
lag'ilas k"!es ^wllg'iLEloyowe ts!aqEmsas yisa sEnq!enoxwe.

Customs Relating to the Felling of Trees

Wit, la-mEn gwaVwcxs'Tdal Ifi'xa e'axaliixes ale'xwaencLaxa 1

k!6'lot!e. Wii, he'Ein gil axk'Ia'laso^sa ale'wenoxwa Le'q!eno-

xwaxa xwa'xwagum, qa Le'x^edesex ale'wats!a xwa'xwaguma.
Wa, he'x^'ida^mesa Le'q!enoxwe la a'Le=sta la'xa a'L!e lax La'dza-

sases -we'lsa we'lkwa qaxs ^na'xwa^mae we'ldzadeda Le'Elci!eno- 5
xwaxa e'k'ete- welk" la'xa a'L!e. Wa, a'^mese he'x'dzenala la qa'-

s'ida da'laxes so'bayowe qa-s la lax La'dzasases we'lse we'lkwa.

Wa, la do'qwalax gwe'xtox^widaas La'sa we'lkwe c[o tlil'x'^IdLo.

Wa, g'i'Pmese do'qulaqexs ^wl^lae l !a's6t !Ena^yeda we'lts !anas. Wa,
lii sEp!Ex6'd a'Lot!Exa'wa-yasa we'lkwe. Wii, gi'l'mese k!wilbEte 10
so'pa^yasexs la'e dii'x""'idxa mo'sgEmstowe so'yapmuta qa^s nEp!e'-

desa ^nE'me lax a'Lot !Exawa^yasa we'lkwe. Wii, la ^neg'EtE^we'xs la'e

HEpa': "Wii ^nawalakwii', laE'ms lal la'sgEnillxes -na'walagumos."
Wii, lii e't!ed dii'x'^idxa ^nE'nie so'yapmuta qa's nEp!e'des.

Wa, la'xae ^neg'EtEwe'xs la'e uEpa': "Wii, qastii', laE'ms do'qu- 15
laxes gwii'yi^liilasos ^ne'k'exs he'Laqos gwe'xtox^wIdLe laa'sas."
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17 'Plioii lie tiikf^ another one and tlirow's il; and a<
|

\h' throws tlio

tliird imo in tlic same way, lie says while throwinjj it:
|

" (), life-f;iver!

20 'K'^^' you have seen which way your supernatural power went.
||
Now

go the same way." As he says so, he takes the
|
last one and throw.s

it hack of the foot of the tree that he is choiipint!;,
|
and he says as

ho is throwino; it: "O, friend! now you will go
\
where your heart-

wood goes, "^'ou will lie on your face at the same place."
|
After lie

25 has said so, he answci's himself and says: " Yes,
||
I shall fall with my

top there." After he has said so, he takes his ax and
|
chops again;

and as soon as his chojijiing passes half
|
through the trunk of the

tree, he goes to the opposite side and cho])s: and he does not chop
|

deep into it when the tree hegins to crack; and il docs not take long

until
I
the cedar-tree falls liackward.

|1

I'kavek of Cinquefoil-Digger'

1 .\fter' they have finished (loading their canoe), they go aboard the

travelling-canoe.
|
The man stands up in the stern of the canoe,

because he steers it, and,
|
looking at his digging-house, ho prays to

it and says,
|

praying and holding in his hand his steering-paddle

5 while he is standing up, he says:
||

" Look upon my wife and me, and

17 Via, la e't!ed da'x-'Idxa ^uEma'xs la'e nEpIIdEs. La'xaaxs
uEba'sasesa la'Le yii'dux^weda'la. Wii, la'e ^negEtEwe'xs la'e nE-
pa': " Wfi, g'llg'ildokwllii laE'ms do'qiilaxlaa'sas dalaliixes ^na'wSla-

20 k!wena^}-a; lan'm las lal lax laa'sas," ^nek'E.xs la'e da'x--Idxa

E'lxLa'^ye qa^s nEple'des la'xaax a'LotlExa^wa^yases soplexotsEwe.

Wii, lii ^neg'EtEwe'xs la'e nEpa': "Wa, qastii', laE'ms las lal

lax laa'sases do'maxdos; hiE'm las Iiex^u'Islol lax laa'sas," ^nex"

lae'xs la'e q!ule'x'SEm na'naxma^ya. Wii, lii 'ne'ka:" "Wa,
25 he'EmLF.n gwexto'.x'widLe," ^nek'Exs la'e dax'^dxes sobayowe qa^s

sop'.e'de e't!eda. Wii, gi'l-'mese la'kModele so'pa^yasexs la'e

la'k"!ot!Ex6da qa^ssEp!EdzE'ndeq. Wii, k'!es-mese kIwii'bEte so'pa-

^yasexs la'e helmElqliiga^'leda we'lkwe. K'!e'st!a ge'x'^IdExs la'e

aLEtox-wid t!a'x-Iiicda we'lkwe.

Pkayek ok Cinquefoii.-Dii;geh'

1 Wii, glUmese gwalExs^ lae hogflxs laxes ya^yatsle xwaklOua. Wii,

iiida l)EgwiinEme L&XLexa xwak!una qa.xs he^mae LEn.xLa^ya. Wii,

do(iwahixes ts!Ewedzats!exe g'olcwa qa-s ts!Eh'waqeq. Wii, lii ^ne-

k'E.xs lae tslElwarpiq sEk'!a<2;Extses i.Eux'Layayowe se^wayowa.
5 "Weg'a doqwahi} g-fiXEuu^x" i-ogtin gEUEiuk' qa-s dadamiiyeLos

> Sec also Addenda, p. 1318.

' This Is done when husband and wife return from digging cinquefoil roots In their garden. Continued
from p. 193, line 96.
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])rotoct
I

US, so that nothing may happen to us, friend! and
|
wish G

that we niay come back to hve in you happily,
|

house! when we
come next year to dig cinquefoil. Good-bye!"

|
Thus he says, sits

down in the stern of his travelling-canoe, and paddles;
||
and he must 10

not turn his face to look at liis house again.
|
He only turns his face

back after
|

passing the point (that hides the house).

Prayer to Young Cedae

(The woman' who has found a young cedar) takes her adz and
stands under the

|

young cedar-tree, and, looking upward to it, she
prays, saying:

||
"Look at me, friend! I come to ask for your dress,

|
15

for you have come to take pity on us; for there is nothing for which
you

I

can not be used, because it is your way that there is nothing for

which we
|
can not use you, for you are really willing to give us your

dress. I
|
come to beg you for this, long-life maker, for I am going

to make a basket for lily roots out of you.
||
I pray you, friend, not to 20

feel angry with me on account of what I
|
am going to do to you;

and I y)eg you, frieiid, to tell our
|
friends about what I ask of you.

j

Take care, friend! Keep sickness away from me, so that I may not
be kiUed by

|
sickness or in war, O friend!"

||

Tliis is the prayer that is used by those who peel cedar-bark of 25
young cedar-trees and

|
old cedar-trees.

|

g'axEnu^x" qEnu^x" k" lease ^yag'asa, qasta. Wii, he^mis qa^s Lille- 6

hiqElaL5s g'axEnu^x" ((Enu^x" g'axel et!allL g'okiimtslag'ahL Iol

g'okwii lax et!edLa ts!5ts!EyEnxLEx qwesEyEnxLa. Wii, haliik'as-

LEla;" ^nek"Exs lae k!wiixLEn(lxes y;Vyats!e xwakiiina qa^s sex^wlde.

Wii, la^me k'!es helq!ala mEls^ida qa^s dox^wide et!edxes g^okwe. 10

Wii, iildzala^mese mElmElsi^liihixs lae t!Et!ilg"6 LE^wis gokwaxs lae

ha-yiiqa hlxa iiwIlba-)-e.

Prayer to Young Cedar

Wii, lii' iix^ededa tslEdaqaxes kiimLayowe qa^s lii LaxLElsaxa
dzE^sEqwaxs lae ek" !EgEmElsExs lae ts!Elwaqiiq. Wii, la ^nek'a:

"Weg-a, doqwala g-axEn qastiixgln gaxe gets!a laxs komaqos 15
qaxs he^maaqos g'iixele qa^s waxaos g'axEuu^x", ylxs k"!easaaqos
k'!es eg'asaxes g'iixelaos bEx^walesa, yixg'anu^x" k'easek' k'!es

lielEmx'-idaasos qaos fdiiqos ae,x'stots!ayowos k'omaqos. IledEn
g'axel gets!a Iol g'llg'tldokwilaxgin x'ogwats!egIlIlg-oL. Wii, la-

^mesEn aesayoLol qastii qa^s k' !eseLos odzEmg'aaLElatsg'in gwiila- 20
gildzasLEx' laL. Wii, la^mesEU hiiwaxEloL rpxstii cja^s nelaosaxEns
^ne^nEmokwaxg'ln hantil^'meLEx- getslol laqo. Wii, qastii, wega
yaL!aLEx; aEniLEs dadiimEwil gaxEu qEU k' !ease gagoLEmiilasa laxa
ts!ets!axq!olEme LE'wa dzcdzaxila. Wa, qasta!"

Wii, heEm ts !Elwagayosa sEnqiixa dEnase laxa dzE^sEqwe Lo^ma 25
welkwe.

I Continued from p. 131, line 4,
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\\'kaiiikk Ciiakms

1 I was wiilkiiij; nloiii^ in I'"(irt l^upcrt. I b('<j;<;c(l lla^misU'i'iiis
|
to

tclJ 1110 iihout wlml Ik' wiiiild wlicii lie wislicd tlu^ northwest wind to

come.
I

He spoke at (>n<'e, and said, "Listen,
|
that I may teach

5 you!" Tims lio said. "Oik^ time, when I
||
was •^oiii'^ south to

V'ictoria, we arrived at O's^Efj", and
|
the souflieast wind began to

blow strong. The wind lasted all day and all
|
night. Then I arose

in tlu^ morning, and T saw tliat the
|
southeast wind was still blowing.

I started our (•am|)lire;
|
and as soon as the lirc^ blaze<l up, [ went

10 down to ihe
||
boaeli, for the ( id<^ of tln^ sea was half out.

|
'i'ilell I

searched for small crabs underneath the st()n(>s, and
|
I found four

crabs. I carried the four and
|
went up the beach. Then I took

cedar-bark and split it into strips. I
|
took four strips and tied them

15 to tb(^ right claws of the
||
cral)s. As soon as I had tied tli(> cedar-

bark to the four crabs,
|
I took poles and drov{^ them into tli(> ground.

Not
I

really upright were the poles, which were (wo fathoms (long);

but it was thus,"
|
said IliVmisk'i^nis (imitating on the ground with

cedar-sticks what lu! said,
|
while he placed them down on the

'20 ground): Th(^ ]ioles leaned over, and
||
to the en<ls he hung the four

crabs, "'nien I watched tiiem,
|
and as soon as I saw that the slu^lls

began to bo rod, I
|
took them downi, and I untied the ccdar-bai-k

Weather Charms

]
Qii'^nakulek' la.x Tsa'xise. Wii, Ieh hawa'xElax lla'-miski^nese

([a gwa'gwex's-alcs lax gwe'gi^lasasexs 'nc'k'ae qa- dza'qlfix'n'des.

Wii, he'x"^ida^nies ya'qlcg'a^a. Wii, la ^nc'k'a: "Wc'ga, ho'Lclax

([En qla'qloiJa'mase loL," ^nex". "Wii, he'-maaxglu la'olEk'

5 -nE'lk'lla lii 'xa Ts lil'mase. Wii, lamr'x" la'g'aa lax( )VEqwe, la'e yu'x-

^wldeda lii'k!wf'mase ^lUEla'sa. Wii, la sE'nbe yii'laxa *na'la LE-wa
gii'uuLe. Wii, Iku La'x^wldxa gaii'Ia. Wii, Ieii do'qfdaqexs 3'a'-

lax'sii^maeda -'niEia'.si?. Wit, Ieu x'a'x'iq!EX'Mda.\Enu-'.\" 1e(| !flse'.

Wii, g'i'l^mis xi'qostaweda lEq !iisil'xg'in lek' JE'ntslesa, la'xa

10 LlEma^ise qaxs lE^'ma'e uaE'nxs'ag'Ilalrseda x'a'tsIaxElcda ilE'msx'e.

Wii, lEn a'liixa Ji'm^ama^ye q !6'^miitsa c'^waa'biV^'asa tle'sEine. Wii,

Ieu q!a'xa mS'sgEme (j !6'miisa. Wii, Ieu da'laxa mo'sgEme qEn le

hi'sdesa. Wii, Ieu &x^e'dxa dEna'se qEn dzEdzExs^'ii'leq. Wii, lEn

Sx^c'dxa nio'tslaqe qEu mo'x^wldes liix helk'!6lts!ana q!e'q!EgImsa

15 qlo'miise. Wii, gi'l'niiisEn ^wl^la mo'x"bEntsa mo'sgEme ([lo'mas

lii'xa dEna'se, lek" ftx-e'dxa dzo'xume ((Eu tle'x*wrdse(|. Wii, la k'les

a'laEin nEgEta'leda ma-'lp!E'nk e la'xEiis ba'i.EX dzo'-xflma. " Ile'tia

gwiileda," 'nc'ke liii^miski^nt'se niEus-'Elsaxa klwa^xLfr'we, ^ne'k'Exs

la'e mo'gwaE'lsaq. Wii, ia gwe'xtillcda dzo'.xume laq. Wii, he'^mis

90 la te'x"ba'yaa'tseda mo'sgEme q!6'miisa. "Wii, Ieu q!a'q!aMa'laq.

Wii, g-riMiicsEii do'qfda<[ la i,!i?'i.!a'x-wldeda co'sgEina-yas, le'gEn
S-xa'xodEq. Wii, Ieii qwe'hllaxa dEna'se lax (j !e'(| !Egimas. Wii,
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from the claws.
|
I put them ilovai, and I searched for four hirge

clam-shells.
|
As soon as I found them, I took one of the

||
crahs and 25

put it into (a clam-shell). Then I took the; cedar-bark with which
thoy had l)een hung up,

|
and tied it around, so that the shell shoidd

not open.
|
Tlien I did so also to the next one, and I did so to the

four
1
shells. As soon as I had finished tying the four clam-shells,

|
I

went and carried them into the woods.
||
I searched for a hole in the 30

bottom of a tree; and when I foinid a hole
|
in the bottom of a

hendock-tree, I put three shells
]
into it. Then I spoke to the last

one,
I

and said, 'Warn your friends to call
|
strongly the northwest

wind and the east wind,
||
else you will not go back to the beach, if 35

you do not get
|

what has been planned for you and your friends.'

Thus I said when
|
T put it down in the hole on the ground. Tlien I

left them, went back, and l)athed in the sea.
|
As soon as I had

finished, I sat down on the beach, that
|
the wind might (by me."

Thus he said. "As soon as I
||
began to be dry, I dressed, and I 40

warmed myself by the
|
camp-fire. Now I waited for the northwest

wind to blow
|
at noon." Thus ho said.

|

I cpiestioned Ha^misk'i^nis again; and I said to him,
| "Who,

indeed, was the first to wish that this should 1)e done to the cralis for
||

calling the northwest wind r' Thus I said to him.
| 45

lEn ax'E'lsaq. Wa, lEn a'lex'^IdEx mo'sgEma awo' xa'laetsa g'a'- 23
weq lanEm. Wii, g'i'PmesEn cilacj, wii, lEn ax^e'dxa ^uE'msgEme
qlo'mas, qsn axtslo'de^s laq. Wii, Ieu ax-e'dxa te'kvvala^yux"das 25
dEna'sa qEii yiltsE'mde's laq, qa k' !e'ses axsto'x'wideda xa'laese.

Wa, lEn e'tledxa ma'k'ilaq. Wa, lEn^wi'^lahe gwe'x'^idxa mo'sgEme
xa'laesa. Wii, gi'PmesEn gwala yae'ltsEmaxa mo'sgEme xa'laetsa
g'ii'weqlanEmaxs le'gln ^wi'-la da'laq qEn le il'Le'sta la'xa a'L!e.

Wa, la^mEn a'liix xuba'ga^yasa Lax"L6'^se. Wa, Ieu ci!iixa xuba'- ,30

ga^yasa la'xmEse. Wii, Ieu ^wl'^la gibe'Lasa yu'dux"sEme xe'xa'-

laes laq. Wii, Ieu yii'qlEg^a^ lii'xa ^uE'msgEme la E'lxLa^ya. Wii,

lEn^ne'k'a: "We'gUla haya'Llo^laLExos ^ne^nEmo'kwaqos, qa wii'-

^lEmk'a^meltso Le^la'laLEx Dzil'qiwalanu'kwa, lo-' Xa^yo'Iesanagii'

;

ii'Las k'!eshix lii'lax ae'daaqa'lax la'xa LlEma^ise qaso wio'l 35
IH'xa se'natlE'lsiiyoL, le^wos ^ne^nEmo'kwaqlos;" ^ne'k'EnLaxof'in

lek' axbEtE'lsaq. Wii, g"ii'xEn bas c(En le la^sta' la'xa dE'msx'e.
Wii, g'i'PmesEn gwii'la, wii, Ieu klwa'g'a^lisa lii'xa LlEma^ise qEn
lE'mx^unx'^ida'masesa ya'la g'a'xEn," ^ne'k'e. Wii, gi'PmesEn
lE'mx^unx-rda, le'gin q!6'xts!oda, qEn le tE'Itsltx-i'da lii'xEn 40
lEq!u'se. Wii, la^niEn 6'la^stala qa yii'x^widesa dza'qlwiixa lii'La

nEqii'laL," -ne'k'c. •

Wii, Ieu wiiLiL' e't!edEx Ila'-'misk-i^nese. Wii, Ieu ^ne'k'Eq;
"A'ngwadzeda g'ii'lola ^nex' qa he^s gwe'g-ilasE^wa q!6'miise qa
dzEdza'qlwa^la'yuwe," ^ne'k'EnLaq. 45



622 ETHNOLOGY OF THE KWAKIUTL Ikth. an.n. sj

46 III' io|>li(Hl at (iiicc, and said:
|

"You know about all the Myth
people, -all tlio difrLirout

|

quadrupeds, and all iho dilFercnt birds,

and also all the
|
diflcrent crabs: thoy wore all like men, and also the

||

50 trees and all lli(> plants. Tlien war was made aijainst the
|
south-

oast winil l)_v the Myth peoi)le.' That was the place wIum'o
[
Great-

Inventor questionctl his younger brothers, and said: '0 yomigor
brothers!

|
who, indeed, controls the weather am()n<j; you?" Tlius

55 he said. "Iinniediatcdy
|
a short num spoke, and said,

|| 'O Myth
people! when you wish for the northwest wind in our

|
world',—thus

said the Crab, for that was the name of the short
|
man,—'then take

four of th(^ crabs that look just
|

like me, and take foui- long
|

pieces

(50 of ccdar-liark, and tie tlie ends of th(^ cedar-bark to the right
||
claws,

and hang them right over your fire:
\

and as soon as tlieir l)acks ])egin

to be red, take them down, untie
|

the cechir-ljark from the claws,

and search for four
|
large clam-shells ; and put the crabs

|
mto them,

65 and tie them with the cedar-bark that was tied to the claws
||
of the

crabs, llien when each crab is in
|
one shell, and after you have tied

them,
I

go into the woods behind your houses, and search for a
|
hole

in the bottom of a tree; and as soon as you find a hole in a
| tree, put

46 Wa, he'x"^ida^mese na'nax^ma^ya. Wa, la ^ne'k'a: "*ya, q!a'-

LKJa^maaqosaxa ^na'xwax nu'x^ne^misaxa ^naxwa ogfuplla gl'lga-
omasa ij/wa ^nfi'xwa o'gOqala tse'lts!Ek!wa Lo-mo'xda ^ntl'xwax

o'guqala q!eq!6'masaxs ^na'xwa^mayole' be'bEgwauEma Lo^mS'xda
50 Lrix"i,o^se^x T.o-mox ^na'xwax q!wa'sq!uxE'la. Wii, la wi'nasE^we

MEla'lanukwe yl'sa m^'x^ne^mise. Wii, he'^mis la wuLfi'ts K!we-
k!waxa'wa^yaxes ts!a'ts!a^ya. Wii, la ^ne'k"a: '^ya, ts!ii'ts!a^ya,

fi'ngwadzes ^ne^nii'lanukwaq!os:' ^ne'x'^lae. Wii, he'x'^idaEm^la'-

wiseda ts!E'k!Oxsde bEgwa'nEm ya'q!Eg-a-'la. Wa, la'^lae ^ne'k'a:

55 '^ya, nfi'x^ne^mis. He'^maaqaso ^ne'xdax qa dzii'q!ux'^IdesEns

'nii'lax,' 'ne'x"^lae q!omiise, qaxs he'-mae Le'gEmsa ts!E'k!uxsile

bEgwii'nEma. 'Wii, las ftx^e'dxa mo'sgEme la'xEn ^uEma'xise
LE-'wE'nLaxg"In q!6'miisek\ Wii, las fix^e'dxa mo'ts!aqe g1'lsgilt!a

dEna'sa qa^s mo'x-'waLElodaosas oba'^yasa dEua'se liix helk' !6l-

60 tsliina^ye q!Egi'ms, Wii, las te'x'wIdEs liix UEqo'stases lEgwllos.

Wii, g'l'Pmes L!ii'x^wlde Swi'g'a^yas, la'aqos Jlxaxo'dEq qa^s qwe'-
l^idayosaxa dEna'se lax q!eq!Egi'mas. Wii, las a'lex'^Idxa mo's-
gEme ftwa' xa'lactsa g'a'weq!anEme. Wii, las axts!6'tsa q!6mii'se

laq qa^s yiltsE'mdayosasa dEnii'se, yi'xa yae'Lalax'de lax q!Eg'i'-

65 masa q!6mii'se. Wii, laE'm ^nii'l-UEmsgEineda q !omii'se g'its!a'

lii'xa ^nii'l^HEmsgEme xii'lacsa. Wii, gl'1-mets gwiil yae'ltsEmaq, wii,

la'LEs qii's^rdEl lax ii'Lana^yases g'o'kwos qa^s la'yos a'liix kwii'-

waga'yasa La'x"Lo^se'. Wa, gi'I^mets qia'xa kwii'waga^yasa

See Boas and UuDt. Kwokiutl Texts (Publications of the Jesup North Pacific K.xpedltion [Leyden),
Vol. in, p. 350, Vol. X, p. 98; Boas, KwakiuU Tales (Columbia University Contributlon3 to Antbro-
pology, Vol. II, pp. 227, 494.
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three shells into it; and then
||
again take one shell and pray to it, 70

and
I

say: "Now warn your friends to call
|
strongly the northwest

wind and the east wind,
|
else yon will not go hack to the heach, if

you do not get
|
what has been planned for you and your friends."

ThTis you shall say to us,
||
and you shall put the one into the hole. 75

Then
|

leave them, and the northwest wind will come at once."
Thus he said.

|
Tliercfore it is known hy the later (generations of)

people.
I

I left Ha'^miski'^nis, and went into the house of
|
Kwa'gwa^no; 1

I questioned him and said, "This is the reason why I walk about,
|

that I beg you to teach me the
|
strongest way of calling the north-

west wind." Thus I said to him. He
||
replied at once, and said,

| 5
'

' Listen to me ! for it is gootl to know how to call the northwest wind,
|

even if the southeast wind is strongest. Wlienever you are desirous

to
I

go to Alert Bay, then go back to the woods and search for
|
a fern;

and as soon as j'ou find it, dig ovit four
||
roots of fern-plants, and take 10

care that you do not break off
|

one of them from the leafy stem. As
soon as you have the

|
four roots, carry them home; and when you

|

enter your house, put the fern dowm. Then take
|
twenty dentalia

r.a'x"Lo^se' la'aqos axbEtE'ndxa yn'dux"sEme xaTaesa. Wa, las

e't!ed ax^e'dxa ^nE'msgEme xa'laesa ([a^s tslE'lwaqaosaq. Wa, las 70
-ne'k-a: "Wii'gilla haya'L!o-laLExos, ^ne^uEmo'kwaqos, qa wa'-
-lEmk"a^meltso Le'^alaLEx Dza'(j!walanu'kwa lo- Xa^yo'lisanaga,
a'Las kMeslax la'lax ae'daaqfdax la'xa iJEma^ise qaso wio'L la'xa

s5'nat!ElsayoL, LE^wos ^ne/iiEmo'kwaq !os,'' ^ne'x'LEs ga'xEnu^x".'
Wa, las axbEtE'ndxa ^UE'msgEme. Wa, las has. Wa, he'x'^i- 75
daEuilwise dza'q!wax-ldEL," ^ne'x-lae.

Wa, he'Em la'glltsox q!al ylso'xda il'lex bEgwfi'nEnia.

Wa, Ieu bas Ha'^misk-i^nese qEn Ic lae'L lax g-6'kwas Kwa'- 1

gwa^no. Wa, lEn wiiLa'q, wa, lEn 'ne'k'Eq: " He'dEn qa'ts!ena-'ye

qa^s waxa'os q!a'cj!6L!amas g^a'xEULasa dzEdza'cj !wa^laxa a'le

r.a'klwemasa lax Le'^lalax dza'qiwa ya'la," ^ne'kEULax. Wa,
he'x''ida^mes na'nax^me g-a'xEn. Wa, la ^ne'k'a: " We'g-a 5
ho'Lela ga'xEn qaxs e'k'aeda qla'LEliixa Le'^lalaxa dza'q!walanu-
kwe wa'x'^mae La'k!wemaseda mEla'se ya'la, ylxs ^ne'kaa'qos qa^s

la'os lax -yElI'se. Wa, las a'Le^sta la'xa a'L!e. Wa, las a'lex'^Id-

xa sa'laedana. Wa, gi'Pmets q!aq, wa, las ^la'plEqodxa mo'tsla-
qlEXLa la'xa sa'laedana. Wa, las ae'k'ila qa k'lea'ses k'o'x^wide 10
-uE'mtslaqa lax ma'ma^mapleqas. Wii, g'l'Pmets -'wr^ioqiimasxa

mo-xLa', wa, las da'laq qas la'os na'^nakwa. Wii, g'l'l'mets lae'L

la'xos g"5'kwax, wii, las ax^a'lilxa sii'laediina. Wa, las fix^e'dxa
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15 and soino red ochro, and take
||
also four split pino-sticks throe

|
of

our fatlionis in Iciii^th; then sharpen the ends, and take the fern
|
and

put it upside down; then push the ciuls of the sharpeiu^d
|

pine-

stii'ks anionj^ the leafy stems;
|
then, wliile it is still upside down,

20 take five dentalia, and
||
put two dentalia on the ri<;ht-hand side of

the fern-root,
|
and take two more dentalia and put them

]
on the left

sitie of the fern-root, and then take
|
one dentalium shell untl put it

on its nose;
|
and tie them all on; and as soon as you finish, take

||

25 red paint and cover the root of the fern,
|
and place it by the side

of the fire of your house or on the
|
s<nith side of your fire. Then

speak, and |
say:

'Don't put me too near the fire, else there will l)e too much in

your world!
|
Northwest Wind, East Wind!'

80 "Thus you shall say." Thus said
||
old Kwa'gwa^no. "As soon

as the fern gets-warm,
|
the northwest wind will at once begm."

|

Then I questioned him, and said to him, "Let me ask you
|
who

invented it^' I said to him.
|

35 Immediately he began to laugh, and said: "It is not that
||
this has

been recently invented, what I told you. Listen! and I will
|
tell

you the stor>' about the one who fii-st invented what I told you.
|

ma^tsEmgnistft aLE'la LE^wa gwEgrt'mylme. Wii, las e't!ed &x'e'd-

15 xa mo'ts!aqe xok" xEX"mEsa', yri'dux"p!Enk'e ^wa'sgEmasas
la'xEns ba'Lax. Wil, las k'!a'k'!ox"l)E'ndEqwe, las &x^e'dxa sa'lae-

dana. Wa, la e'k" !axsda'hixs la'aqos k" !a'q !i'iqaseda o'ba^yasa k" !ax"-

baa'kwe xEx"mEs lax a'waga^yas ma'ma-map!eqas. Wii, hvE'm
ek"!axsdaLa. Wii, la'LEs ilx-e'dxa sEk!a'ts!aqe ai.E'la, qa^s Sx^ii'-

20 LElodayosasa ma^ltsia'qe Si.E'la lax he'lk" !otEma^yasa sa'laedana.

Wa, las e't!ed ax^e'dxa ma^lts!a'qe JlLE'la qa^s Sx^a'LElodaosa

lax gEm^xa'nulEma^yasa sa'laedana. Wa, las e'tied fix^e'dxa

^nE'mts!aqe JiLE'la qa^s 5.x^a'LEl6da6sas lax x'l'ndzasas. Wii,

'nuxwa^ma yll-a'LElodEs. Wii, g'i'Pmets gwala, wii, las ilx^e'dxa

25 gwEgfi'myime qa^s qopsE'mdes ^na'xwa lax L!o'p!Ekasa sa'lae-

diina. Wii, las La'nolisas liix lEgwI'lases g'o'kwos; ^wlMa Ifi'xa

^na'laqEuwa^Isases lEgwI'los. Wii, las ya'q!eg'a^la. Wii, las

^ne'ka: 'Gwa'laxin La'tsalae', a'Lox xE'nlt!Eqa hi'xos ^ua'liiqose',

Dza'q!walanukwai', Xa^yolisiixtayai';' ^ne'x'LEs," ^ne'k'eda q!fi'l-

30 ^yakwe Kwu'gwa^no. " W^ii, g'l'l-Emlwise ts!E'lx^wideda sii'laedana,

le'Las he'x'^idaEm dza'qiQx'^IdELa ya'la."

Wa, lEn wQi.a'q, wii, Ieu ^nek'Eq: "AVii'Entsosen wiIlo'l. Wii,

Ti'ngwasox k!we'xn^j'a?" ^nii'kEnLaq.

Wii, hex'Mda^mes dii'Heda. Wii, la ^ne'k'a: "KMe'saaxs al-E'm

35 k!we'xa^ya yixEu lax wii'hlEm Iol. Wii, we'gil la ho'bela qEn
no's^Idag'i qa^s, yis g"il'lola k!vve^nux"sEn wa'ldEmaqoL.
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"When the Myth people went to make war against Southeast- 37

Wind,
I

then Great-Inventor questioned his younger brothers, and
|

said: 'Who among you controls the weather?' Thus he said.
||
Im- 40

mediately a short man spoke,
]
and said, 'O Myth people! whenever

you wish
|
for a northwest wind in our world, '—thus said the short

|

man, the Crab—'then take four of my
|
fellow-crabs and hang them

up over the fire of
||
your house ; and as soon as our backs begin to be 45

red,
I

take us down and put us into four
]
large clam-shells, and hide

us in
I

holes of trees,' thus he said
—'and if I do not make the

|

northwest wind in our world, then take one
||
of the crabs again out 50

of the hole of the tree and pray to it;
|
and as soon as you finish

praying to it, put it into the
|

place where you took it from.' Thus
said the Crab.

]

"As soon as the Crab had finished speaking, one (person) who had
|

hair over his face and red oclu'e on his face also spoke. He had two
||

dentalia on each side in his eai-s, and he had one dentalium shell in 55

his nose.
|
He said: 'O chief, Great-Inventor!

|
I am the fern, and I

control the weather. If
|
we go to make war on Southeast-Wind,

take me
]

just as I am dressed now, and three of my
||
tribe here; 60

Wa, he'^maalaxs la'e wi'neda nu'x^ne^mise lax MEla'lauukwe. 37
Wa, la'^lae Kiwekiwaxa'wa-'ye wQLa'xes ts!a'ts!a^ya. Wa, la'^lae

^ne'k"a :
' ^ya, ts !a'ts !a^ye, a'ngwadzes ^ne^na'lanukwaci !6s 'i ' ^ue'x'^lae.

Wii, lie'x"^idaEm^la'wise ts!E'k!uxsde' bEgwa'nEm ya'q lEg'a^la. 40
Wa, la'^lae ^ne'k'a: '^ya, nu'x"ne'mis, he'^maaxs ^ne'k'ela'xaqos

qa dza'q!wax-^idelaxsEns ^na'lax,' ^ne'x-'laeda tslE'kliixsde' bE-
gvvil'nEma, ylx qlo'miise. "Wa, la'laxs ftx-'e'dlax mo'sgEma la'xEn

qlo'swutex, wa, la'laxs te'x"st6dlax gaxEnu^x" la'xa lEgwi'laxsos

go'kwaqios; wa, g'l'l^mesEk' L!a'x=widg'anu^x" awl'g-ik', wa, las 45
Sxa'xod g'a'xEnu'x" qas axtslo'daos g'a'xEuu'x" la'xa mo'sgEme
awo' xa'laetsa g-a'weq-lanEme. Wii, las q!u'la'b'Id g'axEuu-x" la'xa

kwa'waga^yasa Lax"Lo'se,' ^ne'x'^lae. Wii, g'll'mesEn we'^stamiis qa
dza'q !ux"ndesEns ^nii'lax, wa, las e't !ed la ilx^e'dxa ^nE'msgEme q !o'-

mas la'xa kwii'waga^yasa Lax"L6'^se. Wa, las tslE'lwaqa. Wa, 50
gi'Pmets gwal tsJE'lwaqaq, wa, las e't!ed 5,xbEtE'ndEq hi'xes

g'ii'yanE^masosaq," ^ne'x'^lae qiomil'se.

Wii, lii'^lae gwili qiayo'le q!omii'se, la'e o'gwaqa yil'q!Eg'a4eda

SE^ya'tsia mEgwogE'mxa gwogu'mylme. Wii, la'^lae mae'maleda
S,LE'la lax Hva'xsodata'^ye p!Esp!Eyo's; wii, la'^lae ki'dzelba'laxa 55
'nE'mtslaqe ^LE'la. Wii, hi'-lae ^ne'k'a: ^ya, g'i'game^, K!wek!waxa'-
we, no'gwaEm sii'laedtina. Wii, lEn -ne'nii'lanu'kwa. Wii, he'^maa
qE'nso lal winaLex MEla'lanukwe. Wii, la'LEs k'Em. Sx-e'dEL g'a'xEn

la'xg"in liik' gwa'laa'sa. Wii, he'-'mise yu'dukwa ga'yuL la'xEn

go'kfllotex. Wii, las q !wa'uohsEn lax ^nii'laqEuwa^lisases lEgwi'los. qq
75052—21—35 eth—pt 1 40
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61 and place me on th(> south side of the fire in your house,
| and say,

"Di)n't put me too near the fire, else there will be too much in
|

your world ! Northwest Wind ! East Wind !" Thus you shall say. '

"

"Thus said the
|
Fern to Great-Inventor.

|

65 "As soon as he stopped speaking, some slow
||
youni^ man also

spoke, and said: 'O
|
Myth people! listen to me! I am Snail.

|

When you are {i;oing to make war on Southeast-Wind, and when
|
the

southeast wind is blowing strong, and when it is raining, then I am
the only one who has a way of

|
calming the southeast wind, and I

70 also have a way of
||
stopping the rain.' Thus said the Snail to

Great-Inventor.
|
'Whenever the rain falls with the s<iutheast wind,

you shall take me
|
and three of my tribe and put us by

|
the south

side of the fire in your house; and as soon as we
|
put out our tongues,

75 you shall sing; and this is what you shall say: ||" Listen to me, Clear-

Sky! Look at
I

me! I put out my tongue; I sweep off with my
tongue from you the

|
clouds, Northwest-Wind, East-Wind, Clear-

Sky!"
I
Thus you shall say.'

"Thus ho said.

80 "Tliis is imitated by later (generations of) man. Then
||
Great-

Inventor felt glad on account of the words of the Snail.
|

"Then Land-Otter spoke also, and said,
|
'O Myth people! turn

your face, that I may also
|
tell you what I am to you. WTien you

61 Wa, las *ne'k"a: "Gwa'laxln La'tsalai', a'Lox xEnltlEqa la'xos *na'-

laqose', Dza'q!walanukwai', Xa^yolisiixtayai';" 'ne'xxEs,' ^ne'x'-

^lae sa'laeduna lax K!wek!waxa'wa^}"e.

Wa,g I'pEm-'la'wise q!we'Hda, la'e o'gwaqa ya'qlEga^edaawI'na-
65 gEmala e'xsox" he'l^a bEgwa'uEma. Wii, la'^lae ^ne'ka: '^ya,

nux"ne^misai', we'g"il ho'Lelal ga'xEn. NS'gwaEm q!wEa'ts!Eqa.
W^ii, hCmaa qaso lal wi'naLEx MEla'lanukwe, wii, la'Le La'kiwe-
masLeda msla'se LE^wa yu'gwa, wii, Isn lexaEm gwe'x'^idaasnux"
q!o'x^wida'masxa niEla'se. Wii, lil'xaEn gwe'x'^idaasnux"^Em ts!e-

70 x^idamasxa yu'gwa,' ^ne'x'^lae q!wEa'ts!Eqax K!wek!waxil'wa-3-e.

Wa, he'^maa qo yu'gwaqElaLa mEla'se, wa, la'LEs Sx'e'dEL g-a'xEu

l6^ yu'dukwa gfi'yol la'xEn g'o'kQlotex. Wii, las iixEno'lisa

g'a'xEnu^x" hi'xa ^na'lana'^yases lEgwi'los. Wii, gl'pEnilwIsEnu'x"
Elx^E'lgwis^I'dEL, wii, la'LEs dE'nx-^IdLoL. Wii, he'Ems waldEmLa:

75 'We'gil la lio'LelaL g a'xEn, Q!6'xQlIsiixttiyai'. We'ga do'qwala
ga'xEn. La^niEn E'lx^ElgwI'sa, xe'kwasgin k!ElE'mk' loL, i'n-an-

wega'; D7,il'q!walanukwai', Xa'yolisiixtayai', Q!6xfllisiixtayai','

ne'x'LEs," 'ne'x'Mae.

Wa, yfi'^mis la ha'yigisosoxda a'lex bEgwa'uEma. Wii, la'^lae

80 e'x-'ide n&'qa'yas K!wek!waxa'wa^ye qa wa'ldEmas q!wEa'ts!Eqe.

Wii, la'^lae e'tled ya'q!Ega^le Xii'mtaMa. W'ii, la'Mae 'ne'ka:

"*ya, nu'x''nemisai', we'gil la'g-ii gwa'sgEmx-'idEx (jEn e'talisgin



BOAS] BELIEFS AND CUSTOMS 627

go to make war on
|
Southeast-Wind because it never becomes

calm, as soon as you start,
||
four men shall come into my house.

|
85

Then they shall pick up the soil from the floor of my house, and they

shall
I

carry it, and shall throw the soil from the floor of my house

into the
|
sea; and the last one shall say,

"O Northwest-Wind !
|
come and blow against Southeast-Wind !

"

'And
II
immediately the northwest wind will come, and it will 90

blow one
|
day; then it will become calm, and it will be calmfor

|
four

days; and that will be the time when you shall start;
|
and whenyou

wish the northwest wind to continue to blow, then
1
all the four men

shall call to Northwest-Wind
; ||

and their leader shall say, before he 95

throws the
|
soil from the floor of mj^ house into the water :

" I call you.

Northwest-Wind, that
j

you maycome and help me, and blow me to the

placewherel am going. Forfour days
|

you shall do so." Thus you
shall say. Then Northwest-Wind will blow for four days,

j
That is

it.' Thus said Land-Otter to Great Inyentor,
jj
and the later (gene- 100

rations of) men do so for that reason.
|
As soon as the southeast wind

is strong, when I am going southward and
|

I find an otter-slide, I

pick up the
j
soil from the ground with both hands. I turn round

|

to the right and tlu-ow it into the water, prayuig with the
||
words of 5

gwe'x'sdEmk" la'x'da^xoL. Wa, he'^maa qaso laL wI'naLEx Me- 83

ta'lanukwe qaxs k- !esae q lo'x^wldae'noxwa. Wa, g-fpEmlwIts ale'-

xwaLOL, wa, g'a'xLe m6'x"La be'bEgwanEm lae'L la'xEn g-o'kwe. 85

Wil, la'Le k'!a'x-^idEL lax dzExdzEgwi'lasEU g'o'kwex. Wa, la'Le

g5'xsEmeLEqe. Wa, la'Le go'xstEndElxa dzExdzEgwI'ldase la'xa

dE'msx-e. Wa, la ^ne'k'eda -'nEmo'kwe E'lxxa^ya: 'Wa, Dza'-

qlwalanukwai', ge'las ya'yalaxg'a MEla'lanukuk-!' Wa, he'x-'i-

daEmlwise g'axLe Dzaq Iwalanukwe. We, laLe ^iiEmxsaEml 90

^na'hxLe ya'laxdEmLa'^se. Wa, la'Le q!6'x^widEL. Wii, la'Le

m6'p!Enxwa-sLe q!Eq!6'gusL. Wa, he'^mits Ifd ale'x-widaasda^x"L6s.

Wa, he'^maa qaso ^nEX'L qa dzEdza'q lusiltsoxda ^na'lax. Wa,
la'Le ^na'xwaEml Le'^lalaLa mo'kwe be'bEgwanEm lax Dza'q Iwa-

lanukwe. Wii, laLe ^nex'La g-alaba^ye, yixs kMes^mae go'xstEudxa 95

dzExdzagwi'iasEn g'o'kwe: ' Le'^lalEiiLOL, Dza'q Iwalanukwai', qa^s

g-a'xaos wa'x^ed g-a'xEn y5'x-wIdEn la'xEn lalai'. Mae'mop!ena)a-

gii'Emlts;' ^nexxe. 'Wa, laLe moplEuxwa^sL ^nalas dZEdza'q!iisL.

Wa, he^meq,' ^ne'x'^lae XQ'mta^la, lax Klweklwaxa'wa^ye.

Wa,he'^mis la'g-ilasox la he gwe'g'iloxda a'lex bEgwa'nEm. 100

G'iPmae La'klwemas mEla'sa, yi'xgin la'laek- la'xa ^uE'ldze, wa,

g-1'l^mesEn he'laxa xu'mdase, wa, he'x-^ida'^mesEn go'x^vldxa

dzExdzEqIQ'sas, yi'sEn ^wa'xsoltslana. Wa, Ieu xl'lpled he'lk-'.o-

we'sta x1lp!eda qEn kMa^stE'ndes. Wa, la^noEU tslE'lwaqas wa'l-

dEmas Xu'mta^la. Wa, Ieu he'Eni k- la^stE'ndxEn gS'xEk", lax 5
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5 Liiiul-Otlor. Tlioii I throw into tlio water what I am f-nrrying
|

uortlnvarJ from the ottcr-shdc; and whiki I am carrying tlie soil
|

from the otter-sUdo, my crew boat time on the side of our cauoe,
|

and they say, 'Don't treat rougldy our charm, else our world will be
10 too rough.'

I

Tiien 1 turn round and throw it into the water;
|1
and as

soon as I throw it into the water, I say, 'I call you, Northwest-

Wind,
I

that you may come and help me, and blow me to the place

whore I am going.
|
For four days you shall do so.'

|

"And as soon as I have done so four times,! go aboard my
|
canoe,

15 and we take our paddles, and I tell
||
my crew to go on and be ready,

and 1 tell them to go ahead and
|
paddle together, and four times we

pull our paddles through the water;
|
and we all begin to paddle;

and I say,
|
'Let us paddle away from the northwest, for it is already

coming behind us.'
|
This I say when I paddle with mj- crew.

||

20 That is the end of the four waysof calling the Northwest-Wind.
|
The

first one is the crab, when it is hung over
|
the (ire and hidden in the

holes of trees; |
and, again, the fern, when four of them are taken

25 and
|
painted with red oclire, and dentalia are taken for its

||
ears

and its nose, and they push into the lower end a
|
sharp split i)ine-

stick and place it by the side of the fii'e;
|
and, again, a snail, when

6 gwa'^lajisa xu'mdasc. W^ii, he'^raaaxgln lek' go'xiSlaxa dzExdzE-
gwa'sasa xil'mdase; la'En le'Elote tlE'msagEndxEnu^x" ya^yatsle.

Wa, la ^ne'k'a: 'Gwa'laa'lElesaxwa ^na'w&lakwex a'Lox a'lElesEns

^na'lax.' Wa, he'^misEU la x"ilp!ldaase qEn k'la^stE'ndeq. Wa,
10 gl'PmesEn k' la^stE'ndEq le'g'In ^ne'k'a: ' Le'^lalEULoL Dza'qlwala-

nukwai', qas g'a'xaos wa'x^ed ga'xEn yS'x^widEn la'xEn lalai'.

Mae'moplEntdaga'Emlts.'

Wa, g'I'PmesEn mo'plEna he gwe'x-^Ide le'gin la'xsa la'xEu

ya"yats!e. Wa, lanu^x" da'x'^idxEnu^x" se'sE^wayowe qEn wa'xe-

15 xEn le'Elote qa g^va'lales. Wii, lEn wii'xaq qa ^nEma'x'^ides se'x-

'wlda. Wa, lanu^x" kldzELa'^^'alasEuu^x" se'sE'wayo, mo'plEna
he gwe'x'^ideda. Wii, lanu^x" se'x-wida. Wa, Ieu 'ne'k'a: "We'ga
se'xasux Dza'q !waiaiuikwex qaxs ga'x^maex la'xEns E'lxLa'yex,"

'ne'k'EULaxgin lek- se'x-wlda LE^wun le'Elote.

20 Wa, laEm gwa'l la'xexda mo'x^widala dzEdza'q Iwalayi. Wii,

he'^mcda g'u'laba'yiiseda qldma'sc, yixs la'e tex"sto-yo la'xa

lEgwI'le, qa^s le q lu^la'l-idaya lax kwa'waga^yasa Lax"Lo'*se.

Wa, la edcLE'le sa'laedanaxs la'e »lx-e'tsE^weda mo'we qa's

gvl'msMtsE^wcsa gugii'myliue. Wii, la {Ix'e'dayuweda ilLE'la lax

25 plep'.aspa^j'^'s LE^wis xixE'ndzase. Wa, la LleLlE'nqlExsdalaxa

ee'xbaa'kwe xok" xEX''mEsa' qa's Lii'nolidzEme lii'xa lEgwi'le.

Wa, la e'dELEleda qlwEa'dzEqe yixs fix^e'tsE^waeda mo'we qa*s
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four are taken and
|
placed by the side of the fire to stop the south- 28

east wind and rain;
|
and the soil of the otter-slide when it is thrown

into the water
||
on the north side of the otter-slide. These are the 30

four ways.
|

This is another means of calling Northwest-Wind—a piece of 1

kelp,
I

which is taken fresh from the sea. Now, when we
|
are again

paddling along, when it is calm and it is a hot day in summer,
|
as

soon as we see kelp floating on the water, we
||
go towards it and pick 5

out a large piece of kelp, and the one who is to use it measures it off.
|

It is more tlian half a fathom long. Then he
|
rises in our canoe and

turns his face northward.
|
He puts one end of the piece of kelp to his

mouth; and he shouts loud
|
through the inside of the tubular kelp:

||

"I call you, Northwest-Wind, wo!
|

10

"Come, Northwest-Wind, wo!
|

"Come quickly, Northwest-Wind !
|

"I come to call you again, wo!"
|

Every time he says "wo" he turns round to the right and he
||
puts 15

the end of the tube of kelp into the sea; and bubbles come up,
|

because he says with a long breath, "Wo!" as he turns round. As
soon as his

|
breath nearly gives out, he turns his face again, and

axE'nolidzEma'e la'xa lEgwi'le qa gwa'les niEla'sa LE^wa yu'gwa 28
Wa, he'^mesa dzExdzEq !wa'sa .xu'mdase, yixs la'e k!a^sta'nd

la'xa gwa^laa'sa xu'mdase. Wit, hiE'm mo'x^widala. 30

Wa, he'^mis ^nEm LE'^lala-yuxa dzfi'q !walanukweda ^wa'^wade, i

yixa' a'lomase g'a'yol la'xa dE'msx'e. Wa, he'Emxaaxganu-x"
seyu^na'kulek" la'xa q!o'qula, yixs ts!E'lqwaeda ^na'laxa he'Euxe.

Wa, g-iPmesEnu'x" do'qulaxa ^mE'lx'ala ^wa'nvade. Wii, lamr'x"

gwii'^sta laq qEnu-x" ax^e'dexa ^wa'lase^wa'^wade. Wa, la ^mE'ns- 5

Mdeda aa'xsilaLaq. Wii, la haya'xk'!ot!Eb5'da. Wa, la La'x^wa-

lExsa laxEnu^x" ya'^yatsle qas gwe'gEmaLe la'xa gwa'^nakwe.

Wii, la &x^a'LElotsa ^wa'^wade la'xes sE'mse. Wa, laha'sElalax"sa'la

lax kwa'k'o^ga^yasa ^wa'^wade:

"Le'^lalEnLOL Dza'q !walanukwa, wo! 10

" E'tse-stEHLoL Dza'q Iwalanukwa, wo!
"Ge'lag'a Dza'q Iwalanukwa, wo!
"A'lEle'lla Dza'q !walanuk", g-a'x^mEn e'tse^stoLa, wo!"

GI'lnaxwaEm ^ne'k'a "wo", la'e xl'lpleda helklowe^'sta qa^s

fixE'nses o'ba^yasa ^wa'-'wade la'xa dE'msx-e. Wa, la mEdE'lqula 15

qaxs g-1'ldesae ^ne'k'Exs la'e x-i'lp!eda " wo. " Wii, gi'Pmes wii'lbe

ha'sa^yasexs la'e e't!ed ewe'gEmx'^id qas gwe'bax-^idesa ^wa'^wade
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18 turns tlio riid ol tlio tube of kelp
\
towards the uortli, aiul he shouts

again loud; and as soon as
|
he arrives at the "wo," he turns as lonji

20 as his breath lasts, and
||
he puts the end into the sea. When his

breath is at an end
1
he rises again and turns to the north.

|
After he

has cried "wo" four times, he lets the piece of kelp sink into the

water.
|
Then he takes his paddle and paddles.

|
He says: "Go on,

25 paddle ! for the one who has been invited is coming."
||
Then they

paddle. This belongs to the Kwagul.

1 This is also a means of calling Northwest-Wind of the KosRimo

—

four
I

star-fishes. When the southeast wind is blowing, and
|
they

wish it to turn into a northwest wind, a man
]

goes down to the beach

6 at low tide
|
and searches for four star-fishes; and

||
as soon as he finds

these star-fishes, he takes them from the beach
|
and puts them down

by the side of the fire at the house. Then he takes red ochre
|
and

daubs the four star-fishes all over with it.
|
As soon as this has been

done, he takes cedar-bark and splits it;
|
then he takes four strips;

10 then he takes one of the
||
star-fishes and ties a cedar-bark strip to the

end of one of its arms. Now it is
|
hanging right over the fire.

And he does the same to the
|
others. As soon as he finishes hang-

ing them over
|
the fire, so that they may be smoked by the smoke,

18 la'xa gwa^nakwe. Wii, la e't!ed ^la'qliig'a^a ha'sEla. Wa, gl'l-

'mes la'g'aa lax "wo," la'e xi'lp ledEx ^wa'sgE^masases ha'sa'ye qa^.

20 metstE'ndes o'ba'yas la'xa de'msxe. Wii, gi'Pmes la'be ha'sa-

^yas la'e e'ted LJi'x^wld qa^s e't!ede »we'gEmx'-id la'xa gwa'^na-

kwe. Wa, g'i'1-mes mo'plEua la'e ^ne'k'a "wo" qa^s we'giinsesa

^wa'^wade. Wii, la da'x'^'idxes se^'wayowe qa^s se'x^wide. Wa, la

^ne'k'a: "We'g'a se'x^widEx qaxs g'ii'x^maEn Le'^lilnEmex," *ne'

25 k'Exs la'e -wi'^la se'x^vida. QESE'mxaexa Kwii'gule.

1 G'a'Em 6'gwaqa dzEdzii'q!vvalii'yusa Go'sg'imu.xwe, g-a'da mo's-

gEmk" gii'dzEqa. Wii, he'^maexs mElii'sae, wii, la wa'laqela qa
dzil'q'.ux'^Idcs. Wa, giPmes x'a'ts!aesa la'e lE'ndzeseda bEgwa'-
nEme lii'xa LlEma^ise qa^s ii'lex-ldexa mo'sgEme ga'dzEqa. Wa,

5 gS'Fmes q!axa ga'dzEqe la'e da'laq qa^s le la'sdesa la'xa LlEraa'ise

qa^s le &x^a'lilas lax 5'na,'lisases lEgwI'le. Wa, la ftx^e'dxa ^ugu'm-
ylme qa^s qupsE'mdalis ha'mElxsE'mdEs la'xa mo'sgEme ga'dzE-

qa. Wii, gl'Pmese gwii'ia la'e ilx^e'dxa dEua'se qa^s dzEx^e'deq.

Wa, la Jix'e'dxa mo'tslaqo liiq. Wa, la ilx^e'dxa ^nE'msgEme la'xa

10 ga'dzEqe qa^s yil^e'desa dEna'se, la'x o'haltslana'j'as. Wii, laE'mk'

te'kwala lax nEqo'stiisa lEgwI'le. Wii, la e't!ed he gwe'x'^Idxa

wao'kwe. Wii, gi'Hmese gwa'lExs la'e te'xVaLElots la'xa nEqo'-

st&'wases lEgwi'le qa kwa'xasE^wesesa kwaxi'la. Wii, gl'l'mese



BOAS] BELIEFS AND CUSTOMS 631

and when
|
they are dry, the man says, "O friends! || take care! I 15

pray you, Owner-of-the-Weather,
|
to make your weather right,

Owner-of-the-Weather ! O
|
Supernatural-One ! make your weather

right and call
|
Northwest-Wind and East-Wind and Clear-Weather-

Above."—"Yes,"
I
says the man who himself gives answer.

Il He 20
pretends that the star-fish says this. Then the man says,

|
"Don't

let me be too near the fire! Don't let me be too near the fire, else

your
I
weather will be too good. Don't let me be too near the fire,

else your weather will be good forever."
|
Thus he says.

|

As soon as he stops speaking, he breaks off the cedar-strings
|1

which hold the four star-fish, and he carries them into the woods 25
and

I
hides them under the stump of a tree. Then he leaves them.

|

Some people say that he takes them back to the beach,
|
to the

place where he took them from.
|

This is also one way of calling the wind, and it is
|
a way of making l

it cahn, for all the winds, wherever they come from—
|
the north-

west wind, and the northeast wind, and the south wind, and the

southeast wind—
|
even when they are strong.

||

Whenever we go far away and a mother of twins sits in the canoe,
| ,5

or even if it is a man (a father of twins)
, |

as soon as there is no wind

—

lE'mlEmx"sEmx'^IdExs la'eda bEgwa'nEme 'ne'k'a: "Wa, ^ne^nE-

mokwa'! We'g'a ya'LlaLEx; la^mEn h3.wa'xElaL5L ^ne^na'lanukwa' 15
qa we'g'aos wax lie'li^liilaxs ^nii'laqos, ^ne^na'lanukwa'

;
yfiL, na^na-

w&lakwa'. We'g'il la he'li-lalaLExs ^na'laqos qa^s Le'^lalaosax Dza'-

qiwalanukwaa', Xa'yolisaxtayaa', Qioxullsaxtayaa'."—"Wa," ^ne'-

k'Exs la'e q !ule'x'S''Em na'nax^ma^eda bEgwa'nEme. Wa, laE'm
he'botaya'q!Ent!aledaga'dzEqe. Wa, la'xae^ne'k'eda bEgwa'nEme: 20
"Gwa'lax"}n La'tsalai'. Gwa'lax'in La'tsalai', a'Lox ha'k"En6s ^na'-

liiqSs. Gwa'lax'in La'tsalai', a'Lox xE'nlt!EqEles5s ^na'liiqos,"

^ue'x'-lae.

Wa, g'i'1-mese q!we'l^idExs la'e &LE'maxodxa dEna'se, ytx te-

gwe'lEmasa mo'we gii'dzEqa qa's le a'Le^stas la'xa a'L!e qa^'s le 25
q!flla'Labolsas lax a,wa'ga^yasa tslEkume'Le. Wa, g'a'x^Em has.

Wa, la ^ne'k'eda wao'kwaqexs Is^ma'e ae'daaqas la'xa L!Ema^-

ise la'xes g'a'yauEmasaq.

Wa, g"aE'mxaeg'a'da ^nE'mx'^Idalak- Le'^lalayu la'xa jk'la, l5xs 1

gwe'x'^ldaasnukwae q!6'x^wida'masxa ^na'xwa qa^s g'a'yolasa

ya'laxa dza'q!wa LE^wa xa'yoLe LE^wa yu'xdala LE^wa mEla'se,

ylxs wa'x"^mae La'k!wemasa.
Wa, he'^maexg'anu^x" le'LEk' la'xa qwe'sala, yixs k!wa'xsalaeda 5

yikwI'^layag'uL, yixa tslEda'qe; wa, wa'x'^mese he't!eda bEgwa'-
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S what is referred to by tlie Indians as "calm"—
|
then the mother

of twins turns her face
|
to the north, if they are going south; and

10 slie raises lier || right hand, and she turns her hands around toward
the

I
south; and she says, "I call you, Northwest-Wind!"

|
She

does so four times. Then she says, "Paddle awa^' from the
|
north-

west wind!" And the man also docs the same.
|

1.') Whoa it is foggy, the mother of twins takes her hat || and lifts it,

and she holds it in her right hand, and
|
she does thus: she lirings

it down flat to her stomach.
|
She docs so four times as she calls the

fog to
I
get all inside her stomach; and when a man, a father of

twins goes hunting
|
and it is foggy, then he takes his hat and ||

20 draws it four times through the fog, and puts it down behind
|
the

place where he is sitting in the how of the canoe. Then |
aU the fog

is inside the hat; and wlicn the Inmter has no
|
hat, he catches the

fog in his blanket
|
and hides it in his stomach. Four times he II

25 does so; and four times also the woman, the mother of twins,
|
does

so with licr bhiiiket. Wlion she goes clam-digging,
|
then she also

takes her blanket and with it catches the fog.
|
Four times she

catches it in her blanket. Some
|
Indians say that the fog is all

30 gone into the || womb of the mother of twins.
1

7 nEme. Wa, g'l'l^mes k!eyfi,'s jh,'\&. yixa gwE^yfi.'sa ba'klume g"a'-

maqala; wa, le'da tsJEda'q, yi'xa ylkwl'^layagui. gwe'gEmx'Hd
la'xa gwa'^nakwe, ylxs lalaa'e la'xa MiE'ldze. Wii, la e'k" !e^staxes

10 he'lk!ots!ana qa^s xE'lp!ideses a'j'asowe' gway5'LElas la'xa

^nE'ldze. Wii, la 'ne'ka: "Le'^lalEnLOL, Dza'q!walanukwe." Wa,
la m6'p!Ena he gwe'x'^lde, la'c ^ne'k'a: "We'gil la se'x&ltsux

Dza'q!walanukwex!" Wii, he'Emxaa'wis gwe'gileda bEgwa'nEme.
Wa, g ri^mese ps'lxEla la'eda yikwi'MayaguL &x^e'dxes LEtE'ml

15 qas ae'k!e-stes. Wii, laE'm da'lases he'lk!6ts!ana laq. Wii, la

he gwe'leda LEtf:'ml qa''s g'fi'xe qapil'LElots hl'xes tEk'!e'. Wii,

la m6'p!Ena he gwe'x"^de. Wa, laE'm Le'^lalaxa pE'lxEla qa
g'ii'xes ^wl'-laei,, lax tEkMe's; Loxs liil'naLa'eda bEgwii'nEm ylkwi'-

^layag'ui.a, wii, gi'Hmcs pE'lxEla, la'e ilx'e'dxes LEtE'ml qa^s mo'-
20 plEne xE'lplIdEs la'xa pE'lxEla qa*s q^paLa'.xse lax kiwil'abe-

Laxsa klwaxdza'sas la'xa a'glwa^yasa .xwa'kliina. Wii, laEm^lae

^vilts!a'weda pE'lxEla lii'xa LEtE'mle. Wii, gl'l'mese k!ea's le-

tE'mleda h&'uL!enoxwe, la'e m5'qwases -nEx^una'-ye lii'xa pE'ixEla.

Wii, lat!a qlulil'Hts lii'xes tEk'!e'. Wii, la m5'p!Ena hi? gwe'-
25 x'^ide. Wii, he'Emxaa'wise g\ve'g"ileda tslEda'qe, yl'xa yikwi'^la-

yaguLylses ^nEx^una'^ye, ylxs la'e dze'kaxaga'weqianEme. Wa,
laE'mxaa ftx^e'dxes ^nEx^una'^ye qa-s mo'qwes lii'xa pE'lxEla. Wii,

hiE'mxaa nio'plEna mo'xgwaedzEiitses ^uEx^una'-'ye, wii, laE'm ^ne'-

keda wao'kwe ba'k!umqe.xs la'e ^wl''la la'ts!Eweda pE'LxEla lax

30 ba'tslesa yikwi'^layag ULe. \Y&, laE'm gwa'la.
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Wliea an Indian wishes for snow,
|
twin-children are called; and 31

some eagle-down is taken,
|
and the down is put on the heads of the

twins.
I

Then the man who wishes to have snow hegms to speak, ||

and saj's, ''O friends !
|
I beg of ,you that you call dowTi the snow, for 35

I
I
have put on you the down, on your heads, the down of our winter

dance.
|
These are snowflakes at the place where j^ou come from,

|

supernatural ones." ||

Sometimes the twin-children begin at once
j
to cry, for they think 40

it is only done to make fun of
|
them. That is all about this.

When the Indians wish for rain,
|
twin-children are called; and 1

perch-oil,
|
which is kept in small kelp bottles, is taken, and is put

on the hands;
|
then the hands are rubbed together, so that they get

greasy. || Then it is put with tlie right hand on the left-hand side of 5

the face of the
|
twin-child, and with the left hand on the

|
right-

hand side of the head of the twin-cliild ; for, indeed,
|
the twin-children

and the person who has invited them sit opposite each other. This is

done four times
|
to each of them. The person who invited the twin-

children II
speaks while he is putting the

|
hair-oil on the twins, and 10

Wa, gi'Pmes wa'laqEleda ba'klumaq, k!we's=ida, la'e Le'^lalasE- 31

'weda ylkwi'^lEme g-i'ng1nanEma qa^s six^e'tsE^weda qE'mxwasa
kwe'kwe qa^s qE'mx^widayuwe lax x'ex'o'msasa ylkwi'^lEme L!e-

Lla'Llayatshr'ye. Wa, la^mes ya'qlEg'a^eda bEgwanEme, yl'xa

wa'laqela qa klwe's^Ides. Wa, la ^ne'k'a: " Wa,^ne^nEmo'kwe, 35
la'me hawa'xElaLOL qa^s we'glLos Le'LaxodElxa na'^ya, qaxg'ln

la'me'k" qE'mx-wItsoxda qE'mxwexsanu^x" ts!e'ts!eq!ena^ye laxs

x'ex'o'msaqos. Wa, la'Lox k!we'smis la'xes g'a'yanaktilasaos,

nana'wSlakwe."
Wa, la ^na'J^uEmp lEneda yikwi'^lEme LlelLa'Llayadza'ye he'x'^i- 40

daEm qlwe'g'a^a qaxs ^ne'k'ae a'Em aE'mlala^ya, yl'sa he gwe'-

x'-Ideq. Wa, laE'm ^wa'leq.

Wa, g-1'l'mes walaqsleda ba'klumaq yu'gwa, la'e Le'^lalasE^weda 1

ylkwI'^lEme L!e'L!aL!ayadza^ya. Wa, la a,x^e'tsE-weda dze'k!wise,

ylxs g-its!ae laxa Sm^ama-'ye ^wa'^wade. Wii, la x-i'x-ts!anEndaya.

Wa, la dza'kulayiiweda e^e^yaso' qa ^uEma'x-^Ides q lE'lq lElsala. Wa,
la Lax^wldaynweda helk' lots lana^ye hlx gEmxEnuLEmeVyasa L!a- 5

L layadza^ye. Wa, la Lax^widayuweda gEmk' lots lana^ye lax helk" lodE-

nuLEma^yasa yikwFlEme LiaLlayadze, qaLaxs k'i'mk'aqugEmlilaeda

ytkwT'^lEme L!e'L!ai>!ayadze^ LE^wa Le'^lanEmeq. Wa, la mo'plEna

he gwe'x'^idEnaxwaq la'qexs -'na'l^uEmo'kwae. Wa, la ya'c^lEutla-

ta^yeda Le'lanEmexa ylkwPlEme Lle'LlaLlayadza^ya, lae Latle'tsa 10
dze'klwise la'xa yikwi'^lEme Lle'LlaLlayadza^ya. Wa, la ^ne'k-a:
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12 says,
I
"O Superuaturiil-Oaes! you say tliat you can control tlic

weather. Let
|
your world be all wet; for therefore I oil your

|

15 heads, that it may hefjin to rain, and that the II
rivers may rise, for

we are waiting for the salmon to jump in the
|
mouth of the river."

|

As soon as the one who has invited them stops speaking,
( the twins

will sometimes cry,
|
and they go out of the house and tell their

|

parents about it. ||

20 When an Indian wishes for good weather, he
|
calls twin children

;

and as soon as the
|
twins come into his house, the person who

invites them
|
spreads a new mat in the rear of the house.

|
He takes

25 a cooking-box and pours water into it, and he II picks up four red-

hot stones and puts them
|
into the water in the cooking-box. As

soon as the water is lukewarm,
|
the one who invited the twins calls

them
I
to sit down at each side of the cooking-box, and the

|
man

30 calls his wife to wash their face?. || Immodiately the woman sits

down between them.
|
She takes the head of the one first bom and

washes his head; and when she finishes, she takes
[
soft, shredded

cedar-bark and wipes off the head of the twin-child:
|
and as soon as

35 she finishes wiping the head of the twin-child, || the woman takes

12 "Wa, nana'wSlakwe, ^ne'kaa'qos 'ne'na'lanukwa. We'gaxox
g'a'xsta^yos ^na'leqos qaxg'in he'^mek" la'gila La'datodxo-
x'ex'o'msaqos qa we'g'iltsox y fi'gwax'^idEL, qa pri'l-Ideltsn

15 wa'x'a qanu^x" na'metsE^'wa g'a'xex mana'la kMo'tEla la'xwn
5'x"siwa^yaxsa wax." Wa, gl'l^Em'la'wise q!we'l'Id ya'q!Ent!a-

leda Le'^lanEmeq la'e^na'l^nEmp!Ena q!we'g'a'le yikwI'^Eme L!e'L!a-

Llayadza^ya qa^s le ho'qilWElsa la'xa g"o'kwe loxs la'e ne'laxes

gl'g'aSlnukwe.

20 Wa, gi'l^mes wa'laqEleda ba'k!umaq ae'giseda ^na'la, la'e Le'-

'lalaxa yikwi'^lEme L!e'L!aL!ayadza^ya. Wa, gl'l^mese ga'xeda
ylkwI'^lEme Lle'LlaLJa^yadze ho'gwiL la'xa g'o'kwe. la'eda Le'^lanE-

meq LEpIii'lilxa alo'masc le'^wa-3'a la'xa o'gwiwalllases g-o'kwe-

Wa, la ftx^e'dxa q!o'lats!e qa^s gOxtsIo'desa ^wa'pe laq. Wa, la

25 k'!lp!e'dxa mo'sgEme x'l'x ixsEmala t!e'sEma qa^s kllpstE'ndes
la'xa ^wa'pe q!6'ts!axa q!6'lats!e. Wii, gi'Pmese kux"stax'^i'deda

^wa'pe, la'eda Le'^lanEmexa ylkwi'^Eme Lle'LlaLlayadzo Le'Mfdaq

qa les klfls'a'lll lax ^wa'x'sotga^yasa q!o'lats!e. Wa, Ic'da

bEgwa'nEme Le'^lalaxes gEUE'me qa les ts!6'ts!oxtimx"^idEq. Wa,
30 he'^x-^ida'mese le'da tslEda'qe qa^s le k!wa'k!wag5'dEq. Wa,

le'da ts!Eda'qe da'xHdEx xo'msasa ga'le ma'yuLEmses abE'mpe,
wa, la kwii's'idEX xo'msas. Wa, gil^mese gwa'Ja la'e ftx^e'dxa

q!5'yaakwe ka'dzEkwa qa's da'sgEmdes lax x'o'msasa yikwI'^lEme

L!a'I-!ayadze^ Wii, g'il'mesgwal diidasgEmax x'omsasa ylvEkwI^lEme
35 i.IeLlaLlayadza'ya la'e &x^e'dcda tslEdil'qaxa ya'sEkwe qa's
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tallow and
|
smears it on the faces of the two twin-children.

|
Then 36

she takes red ocher and brings it three times toward the
|
face of the

one, and the fourth time she paints his
|
face and head; and when

she finishes the one, she || calls the other one, and she does the same 40

to him; and as soon
|
as she finishes, the woman sends the twin-

child to
I
sit by the side of his brother, and the woman puts away

|

her cooking-box, the tallow, and the paint-bag of dressed skin.
|

As soon as this has been done, she sits down and she calls her || hus- 45

band, and she tells her husband to go on and to
|
pray to the twin-

children. Immediately |
the man arises and sits down in front of

the
I

twin-children; and he begins to speak, and says:
|
"Listen to

me, you Supernatural-Ones ! for this is the reason why I || invited 50

you, that you may work your supernatural power and make good

weather
|
in your world. Supernatural-Ones, let your world become

summer,
|
salmon !

' And thus I pay you with tallow on
|

your

faces, and red ocher, and also these
|
four eagle-tails." Thus he

says, and he arises || and puts four eagle-feathers on the head of each 55

of the
I
children. Then the twins only look downhearted.

|
That is

all.
I

dzadzak'ams lax gegoguma^yasa ma^lo'kwe yeylkwi'^lEma. Wa, 36

la a,x^e'dxa gwEgu'mylme qa^s yu'dux"p!Enenux^wIts lax g5'-

gflma^yasa ^nEmo'kwe. Wa, la m6'p!Enaxs la'e gti'ms^idEx go'-

guma-ya lo^ x'o'msas. Wa, la gwa'la la'xa ^nEmo'kwe la'e e'tled

Le'^lalaxa ^nEmo'kwe. Wa, he'Emxaa'wise gwe'x"^idEq. Wii, gi'l- 40

^mese gwa'le la'e ^ya'laqeda tslfida'qe la'xa L!a'L!ayadza^ye qa les

k!wa'k!wagoguli} LE-'wis ^uE'mwote. Wa, le'da tslEda'qe g'e'xa-

xes q!olats!e LE^wa ya'sEkwe le^wIs wadEx"sEme gu'myatsle.

Wa, g"I'Pmese gwa'la g'a'xae k!wa'g"alila. Wa, la Le'^lalaxes

la'^wiinEme. Wa, la^me'se wa'xaxes la'^wunEme qa we'g'is 45

tslE'lwaqaxa yeylkwi'^Eme L!e'L!aL!ayadza^ya. Wii, he'x'4da-

^meseda bEgwa'uEme La'x^iilil qa^s le k!wa'galii lax nEqEma'lllasa

ye'yikwi-lEmeL!e'L!aL!ayadza'ya. Wii, laya'q!Eg-a%. Wii,la-'ne'k'a:

" We'g'il la ho'LelaL g'a'xEn, yfiL ^na^na'walak". He'dEn lag'ila

Le'^lalax'da^xoL qas we'g'iLos ^ne^nawfilax"selaL qa ae'k"!Es^ida- 50

g'iltsos ^na'laq6s,-ne-'na'walakwe. We'g'ax'Sxhe'EnxESLo ^na'liiqos

me^ma'sile. Wa, yix'^mesEn ayaxxIa^xoLo'xda ya'sakwex la

S,xame'x'da^x6L LE^wo'xda gwEgu'mylmex. Wii, g-a^me'seg-a'da

mae'motsIaqEk' tslE'lk'lExsdesa kwe'kwe," ^ne'x'^laexsla'e La'x^Olil

qa^s le La'saLalotsa mae'motslaqe ts!E'lts!Elk", lax x'ex'o'msasa 55

g-i'ng-tnanEme. Wii, hiE'm'^lae a'Em xu'ls'Ideda ma^lo'kwe L!e'-

L!aL!ayadza^ya. Wii, las'm lii'ba.

' Twins are considered to be salmon.
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1 Wlicii tliere is no rain in the world
|
and tlic ris'ers are low and the

salmon can not ascend the rivers
|
because thej^ are very dry, and

wo wait in vain
|

for the salmon to ascend the rivers; then, when we |l

T) get tired waiting for rain to come, we see that
|
the bodies of the

salmon turn black. Tlien we take castorium
|
(of the beaver) and

wo give it to a virgin
|
to dip four times itito the river, for four days

10 in the morning.
|
i\jid the virgin is instructed what to say || every

time she dips the castorium into the river. She says:
|
"Let your

weather come, Woathcr-Owncr! This one who —
|
calls you, South-

west-Wind, and Southeast-Wind. Now
|

you will come and bring

rain, Kain-Wind and Hail-Wind. \ Rain, rain, flood." Thus says

15 the virgin every time, II
after she has dipped the castorium into the

river.
|
Sometimes it will rain at once at night,

|
when the castorium

is used.
I
Sometimes it may not rain for four days,

|
for this is a

20 strong rain-caller of the Indians. || And there is one next to cas-

torium.
I

Now you wiU listen (to it). Another one is blue hellebore.
|

WTien there is no castorium,
|
dried blue hellebore is taken and put

1 Wii, gi'l-Eui he'niEnala ts!Ets!e'xasEns ^na'lnx, wii, la he'x'^i-

daEm ko'l^idcda wl'wa; wii, la k'!e6's gwe'x'^idaas ts!E'lx'eda

k'!o'k!(itEla qaxs Lo'mae la hilic'inxwasa; wa lanu^x" wQl'E'm
nEme'sa la'xa k"!6'tEla qa ts!E'lx-^I(les; wii, g-l'HmesEnu^x" ya'-

5 3'aex'^ida e'sEla qa yfi'gwax'^Ides i.oxgwanu^x" lek' doqulaqexs

la'e ts!6'ts!aL^Enx'^ideda kio'talexganu^x" lek' &x'e'dxa gwa'ya-
^latslesa tslii'we, qanu^x" ts!i\'wes la'xa klEyii'la ts!Eda'qa qa

les mo'plEna hapEnsaq la'xa wiixa gegaii'lasa mo'xsa 'nii'la.

Wii, la Le'xsEX'^itsE^we'da klEya'la tslEdii'qa qa wa'ldEmsexs
10 la'naxwac gwal hapEnaxa ^vii'ya^latslesa tslii'we. Wii, la^ne'k'a:

" We'gillaxos 'nii'leqos ^ne^nalanukwex. G'adega he'lEmx'stasilak'

Le'MaloL Lla'sbiilanukwe, le^wox MEla'lanukwex. Wii, laE'ms

g"axL yu'x'widLEsa Yu'gwalanukwax, LF/wa TsE'lxtsElxaligE^ya.
' Yu'gwas, yu'gwas wamo," ^ne'x'naxweda k'lEya'la tslEdii'qa la'e

15 gwal mo'plEna hapEnsa la'xa wa, yi'xa gwa'ya^latslesa tslii'we.

Wii, ^na'l^nEmplEna la'e he'x'^idaEm yu'gwax'^idxa la ga'nul^i-

dayas g'i'lx'dEmas ax^e'tsE^wiida gwii'ya^latslesa tslii'we. Wii,

la'^ae ^na'l^nEmplEna hi'laa liix mo'plEnxwa^se ^na'les k"!es

yiTgwax'^Ida, qaxs g'a'^mne lil'klwemas y(i'yuk!wS-layusox<la ba'-

20 klumex, LE^wa mii'k'ilaLiiqEk' liixg'a'da gwil'ya*lats!cg'asa tslii'we.

W^ii, la^mets ho'LelaL. Wii, he'^mis 'nE'mx'^idaLeda fl.'xsole.

Wa, gl'l^Em kleii's gwii'yoLasxa gwa'ya^latslesa tslii'we, la'e

Jlx^e'tsE^wedu ii'xsolexs lE'mxwae qa's le ilxsta'no la'xa wa.
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into the river.
|
Then the man who throws it into the river speaks, II 25

and saj-s, * * * (nianuseript incomplete).
|

Blue' sea-eggs are not eaten until after
|
they have been four days

in the house; for
|
the ancient people said that if they should eat

them at once,
|
there would be bad weather, and southeast wind

would blow.
II for it is said the blue sea-eggs are the grandfather of 30

the southeast wind. Therefore
|
they are not immediately eaten.

|

HUNTING TABOOS
I have been asked by you about notices set up by a hunter,

|
that \

his wife maj- know which way he has gone
1
into the woods, or when

he goes paddling, for the hunter does not let his
|
wife know for some

time which way he intends to go because aU the women
||
talk to the 5

other women which way their husbands are going, if they are told

by their husbands
|
the way they will go. It is heard by| the game

of the hunters,—the animals,—what their wives say,
|
and therefore

the animals are shy and are in vain hunted by the
|
hunters.

||

If the wife of the hunter is experienced, she wiU sit in the house 10

watching
|
her husband when he is getting ready, and she never asks

|

where he is going. A httle wliile after the hunter, her husband, has
gone out

I

the woman arises and goes to the beach to ease herself.
|

Wa, la ya'qlEg'a^leda bEgwa'nEme, yi'xa la axstE'ndEq la'xa wa
Wa, la-mes 'ne'k'a, . . . (manuscri])t incomplete). 25
Wa,' laxae k'!ets!eno.x" hex"-id tsax'-ulExa lEwa ylxs al^mae.

tsax'^Idqexs lae m6p!Enxwa^se ^nalas &xel laxa g'okwe, qaxs ^ne-

k'aeda g-ale bEgwauEmqexs giPmelaxe hex'^idaEmlax tsax'^IdEq

lalax-lae hex-idaEm lax -ji-yagEs laxa ^nala loxs lelax mEmlE-
g'i^ala qaxs he^masl gagsmpsa MElalanukwa lEwa. Wa, he^mis 30
lag'ilas k'les hex-Id tsax'^ItsE^'wa.

Hunting Taboos
Wa, g-a^mets^nEm wuLasEwoseg^a mamalt !ek' !a=yasa han^EnL!e- l

noxwe qa q lalag'ilts gEUEmasex gwagwaagasas lo^ he gwagwaaqeda
aLle l5- la sex^wida, qaxs k' !esaeda han^EniJenoxwe hetq!illaxes

gEUEme gEA'ol q!alax gwagwaagasLas qaeda ^naxwa ts!edaqa yixs

lae gwagwex's-ala qaes ts!edax^wflte lax laasLases la^wunEme, yixs 5
nelasE-waases la^wunEmases laasLa. Wii, heEm^lawis wtiLEltsa

hanaLlasE'wasa hauLlenoxweda g'ilgaomase waklEmas gEiiEmas.

Wa, lieEm^awis lag'ilas hawInalEleda g'llg'aomase wax" hanaiJasosa
hSniJenoxwe.
Wax'eda eg'ilwate gEuEmsa h2,nL!enoxwe la aEm k'.wael doqwa- 10

taxes laxes la^wQnEmaxs lae xwanatela. Wa, la^me hewaxa wuLax
laasLas. Wa, g'il-mese la gagala lawElse hauLlenoxwe la^wunEms
lae Lax-iilileda tslEdaqe qa^s la k'lEX'^alisa laxa LlEma^ise. Wa,

' Continued from p. 499, line IS.



638 ETHNOLOGY OF THR KWAKIUTL Ikth annm

15 After tliis slui goes up tlio bciicli, not going fust as she goes up
||
and

she ontci"s luT house and sits down on the floor, and she keeps quiet,
|

and eats a httle food. She nevereats enough to be satiated, Vjut eats a

httlefood. It is said that
|
the animals hunted by the husband of the

hunter's wife do the
|
same way as she does, and the animals do not nm

20 about when they go about looking for
||
food, and the animals do not

eat enough to be satiated.
|

If a sea-hunterhunts sea-otters and fur-seal,
|
tlio hunter's wife (that

is the wife of the hunter) always
|
lies down in her bed covered with a

new mat.
|
The reason why the hunter's wife does this is that the sea-

25 otter and the
||
fur-seal may be asleep when they are hunted by the

husband of the hunter's wife.
|

The beloved wives of theland-liunters and sea-hunters do
|
what I

have said, because, indeed, the land-hunter and
|
the sea-hunter get

their game easily if their wives sit at home well.
|

If the wife of the land-hunter and of the sea-hunter is not experi-

30 enced,
||
when she is a young woman who walks about all the time,

she is not told by her husband
|
which way he goes hunting. She

is generally
|
driven away by the Imnter lier husband when he comes

home; for then he does not
|
get any game, which is hunted in vain,

and tiie hunter is ashamed;
|
therefore he sends his wife away when

|

he comes homo to his house. 11

g'iUmese gwala lae l^sdes laxa LlEma'ise k"!es yayanaxs lasdesElae

15 qa^s la laeL hixes g'okwe qa^s lii k'.wagalela. Wii, lii nEn.xwaakwa-
latlexs lae hSrax'^idaxa holalc hesha^ma^ya. Wa, laEm hewaxa
])of-'i(la, qaxs holalaes h&mx'^itsE^we. Wa, heEm^awise gweg"Ueda
gilgaomase hSnaLlasos la^wuuEma h&nL!axsEme ts!E(laqe gwayi-
^liiiasas. Wa, la^meda g'Ugaomase k'!es awah^lalaxs lae ala qa*s

20 ha^nia*3'a. Wa, lii k"!es pol'ida yixa g"Ilg"aomase.

Wiix'i he ftlexwasosa slle^winoxwa q!asa LE^wa xa'wa, wa leda

ale^waxsEme tslEdaq, yix gEnEmasa ftle^winoxwe aEm hemEnel
ki'i-'lll laxes kMelase LEpsamallla ts!Exase Ic^we^ laq. Wa, heEm
lagilas he gweg'ileda Sle^waxseme tslEdaqa, qa mexesa q!asa LE^wa

25 xa^wa, ytxs lae 8,lexwasos la^wdnEmasa ile^waxsEme tslEdaqa.

Wii, hasHaEm laxQla gEnEmsa haniJf'noxwe LE^wa aleAvhioxwa

he gwegilEn la waldEma ijaxs aia-mae holEmaleda hSnLlenoxwe
LE^wa fi,lewiuoxwaxs qialaaq aekiles gEHEmaxs fimlexwae.

Wiixl yiigilwateda gEuEmasa hiini.!enoxwe LE^wa ille^winoxwe

30 yixs iilo^stfigasaexa qayElkwe, wii, heEm k"!es nelasoses la^wilnEme

lax gwagwaagasasexs h&naL!eLe. Wii, heEm qlOnala hex'^idaEm
k'iiyasoses hftniJenoxwe liiHvQuEmxs gaxae nii^nakwa, yixs k!efi-

sae yiinEma laxes waxi h&naL!asE^wa. Wii, lii niaxts!eda hini,!e-

nox" lagilas kayaxes gEnEmaxs g'fixae nii^nakwa laxes gokwe.
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I have forgotten that an expert hunter's wife does not lie down 35

with the hunter her husband. |
When her husband gets ready, he tells

his wife
|
to go bathing in the river near by; and when they arrive

at the river, the hunter goes ahead of his wife back into the woods,
||

where they lie down and cohabit. After this they come out of the 40

woods at the mouth of the river, and
|
both take off their blankets,

|

the hunter and
I

the hunter's wife. Then at the same time they step

into the water, with
|
the right foot, and they step into the water at the

same time with the
||
left foot, and they sit down

|
in the water at the 45

same time. And both at the same time sprinkle water over th e
|
right

side of the body ; and after they have sprinkled themselves four times,
|

they also sprinkle the left side of the body
; |
and finally they wash the

whole body. After
||
they have done so, they come out of the water at 50

the same time, and for a little while thej^ sit on the ground
; |

and when
they are dry, the hunter puts on

|
his blanket and goes away leaving his

|

wife, and the hunter
I

goes straight to his house. He takes his weapons,
|

puts them into his hunting-canoe, and paddles
||
away to the place 55

where he is going to hunt. Then his wife remains sitting on the bank
of the

I

river; and not long after her husband has left her, she arises

slowly
I

and goes slowly back and
|
enters her house. She does not go

HexoLEn L'.Eleweso laxa eg'Ilwate hanL'.enoxwaxsEm tslEdaqa, 35

yixs k"!esae kQlkulk'a LE^wis hHuLlenoxwe la^wunEma. Wa, g'U-

-mese xwanaMde la^wOnEmas lae axkMaleda hfinLlenoxwaxes gE-

uEma qa^s le la^sta laxa waxs uExwalae. Wa, giPmese lag'aa

laxa wa, lae g'alag'iwa^yeda h&nL lenoxwases gEUEmaxs lae aLe^sta

laxa aLle^ qa^s kfllEmg'aElse qa^s ^nExwalax'^idsx-da^xwe. Wa, 40
g'il^mese gwala lae h5x^wult!a qa^s le lax ox'^siwa^yasa wa qa^s

'nEmax'^ide XEnx'^idaxes ^naEnx^una^yeda hS.nL!enoxwe LE^wis

hanL'.enoxwaxsEme gEUEma. Wa, la ^uEmax'^idaxat! t!ep^stases

helk' !6tsldza^ye laxa ^wape. Wa, laxae ^nEmax^^idaxat! t!epstases

gEmxotsIdza^ye laxa ^wape. Wa, laxae ^nEmax'^idaxat! klwa^sta 45
laxa -wape. Wa, laxae ^uEmax'^IdExs lae xos^itsa ^wape laxes

heik' lot !Ena^yases ok'.wina^ye. Wa, g'il^mese moplEna xosMtsa

^wape laq lae mop'.Ena xos^idaxaaxes gEmxotlEna^yases 6k!wina-

5ye. Wa, lawisLe guset'.edxes oklwina^ye laxeq. Wa, gil^mese

gwala lae ^uEmax'^daxat! liVsta laxa «wape qa^s yawas-'ide k!u- 50
s-Elsa. Wa, giPmese lEmx^iinx'^Ida lae ^nEx^undeda h^nLleno-

xwases ^uEx^flna^ye. Wii, la qas^ida bases gEUEme. Wa, la

he^nakula^ma haniJenoxwe laxes gokwe qa^s ax^edexes gwelgwa^la

qa^s moxses laxes hanaL!aats!e xwaxwaguma. Wa, la^me sex^wida

qa^s la laxes hanaLlaasLe. Wa, la^me aEm klwase gEnEmas laxa 55
wa. Wa, het!e la gala la^wunsmas has lae k'!es ealtselaxs lae Lax-

^WElsa qa's k'!ese yayanaxs lae qa^nakfllaxs lae na^nakwa qa^s la
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quickly, and sIip sits down
|
iind sits still without moving, and sheoidy

00 oats a little. || She does not allow herself to cat much, so that
|
what is

hunted hy her husband may do the same. This is called by the

|)eople of olden times
|
ts.'Egwelk" ("made short inside"), when she

does this purifying herself. Some hunters never lie down witli their

wives.

05 When he cohabits with another woman every fourth
|| day and when

itisknowuby the wife of tlu; hunter thathcrhusband has a sweetheart
|

and she is expert at purifying herself on behalf of the hunter, | the

hunter's wife gives a blaid<ot
]
to the woman, the sweetheart of the

hunter her husband, so that it may not
|
remain a secret that the

70 woman and the husband of the
||
hunter's wife are sweethearts. Gen-

erally the husband of the
]
woman knows that she has a hunter for her

sweetheart, but he does not become
|
jealous because he takes the

blankets that are given to liis wife.
|
Sometimes forty, or even a hun-

dred, blankets arc given
|
by the hunter's wife to the husband of the one

75 who is the sweetheart of the
||
hunter her luisband, and then the whole

tribe know that the hunter and the woman
|
are sweethearts.

And this is the reason why the hunter does this. He does not lie

with his wife, and liis sweetheart does not lie down with her hus-

80 band; and after four daj's the hmiler comes
||
and liesilowji with his

58 laeL laxes g'okwe k'lesxat! yiner.a. Wii, la k'.wagalila. Wii,

a^mise la sEldela k'!es yawix'Ela ogu-la laqexs a'mae heniEnel xaLla

60 h&^majia laxes k'!ets!ena^ye belq'.ala q!ek'!Ksa qa has gweg'ile

hanaL'.asE^was la^wiinEmas. Wa, heEm Legad Ifixa g"ale bEgwa-
uEms ts!Egwelk"xa he gweg'ila q Icqale. Wiix'eda waokwc haiiEiiiJe-

noxwa la hewilxa kule'lenox" LE^wis gEnEme.
Wa, la ogfl^laEui tslEdaqe lanaxwa uExwalascVsexa maemop'.En-

65 xwa^se 'nala, yix q'.ai'mas gEuEmasa lulni-lenoxweqexs i.alases

la^wuiiEmexa egllwate lax q!eqEla qaeda hani.'.etioxwe. Wa,
he^misa liJLnL'.enoxwaxsEme gEUEmsa hS,nL!enoxwe tslasa plEbcE-

lasgEme laxa tslsdaqe, Lillases hSnLlenoxwe la^wfinEme. qa kleses

t!at!aayaala laxes wiiLrdaena^ya tslEdaqe lo- ia^wunKmasa hatiLle-

70 noxwaxsEme tslEdaqa. Wa, lii q'.unala qlala^ne la-wiiiiEmasa

tslEdaqaxs La-lanokwaes gEnEmasa hjini.!enoxwe. Wii, lii k'les

biibala qaxs hc-'maii ilx-edxa plElxElasgEme tslEwex qaes gEuE-
mexa ^nal^nEmp '.Ena mox"sokwa Loxs lak' lEndaeda p'.ElxElasgEme

ts'.Ewesa gEnEmasa hiinLlenoxwe lax la'wflnEmas Lilliises hfiniJe-

75 noxwe lii^wQnEme. Wii, la ^niixwa-me gokulotasa h&ni.'.enoxwe

qliilaqexs waLillae.

Wii, he^mis lagilas he gAveg'ileda h&niJenoxwe, yixs k'lesae

killkfdka LE-wis ^EUEme. Wii, laxae i-iiliis k"!es kfdkfdk'a i.E^wis

la^wtlnEme. Wii, gll^mese moplEnxwa'se ^nalas gaxaeda h&ntle-
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sweetheart. At once he cohabits with his sweetheart. In the morn- SO
ing, when daj-light comes, the

|
hunter and his sweetlieart arise at

the same time and go down
|
to the beach and go into the sea-water

and
I
bathe at the same time. They dive four times and stay under

water a long time; and after
||
diving they rub their bodies. After

|
85

that both come out of the salt water at the same time and sit down on
the

I

beach; and after their bodies are dry, they
|

put on their blankets

at the same time, and both
|
arise at the same time on the beach, and

the hunter goes to his
||
house, and his sweetheart goes to her own 90

house, and they both do not
|

go quickly as they are walking.
|

The wife of the liunter always gives
]
food to her husband's sweet-

heart, and she always eats only a little.
|
The wife of the hunter does

not observeany taboos. This is called
||
g'lMellc" ("madelong inside"), 95

when a man does this with another woman.
|
The hunters who do this

are those whose wives are foolish
|
walking about and talking, and

going after men, and who do not know
|
the taboos to be observed by

a hunter's wife.
1

The hunter only tells his wife not
||
to touch his bed when he goes 100

hunting in the woods, or when he goes paddling.
|
This is the end of

what is being done by the
|
hunter's wife.

|

noxwe kulx'^id laxes Lala. Wii, lii hex'^idaEm nExwiilaxes Lalaxa 80
hauLlenoxwe. Wii, k'les^mese ^niix'^Idxa gaalaxs lae Lax^wideda
h&nL!enoxwe ^nEmax^^Ida LE^wis Laleda tslEdaqe qa^s la lEntsIes

laxa LlEuia^ise. Wa, hoxsta laxa dEmsx'e «wapa qa-s ^uEmax-ide
das-ida. Wii, lii mop!Ena diis'ida gegEyEusEla. Wii, gil'mese gwii}

diisa lae guset!eda laxes oklwina'ye. Wii, g'il^mese gwiila lae 85
^nsmax'^d hox^wiista laxa dEmsx'e ^wapa qa^s le k!iis^ahs laxa

LlEma-ise. Wii, g"il-mese lEmx-unx'^ide 6k!wina^yas lae ^uEiniix"^-

idExs lae ^nExuntses -naEnx=una-ye. Wii, lit ^uEmiix'-'idExs lae

Lax^ules laxa L'.Ema^isaxs lae nii^nakweda hauLlenoxwe laxes

g'5kwe. Wii, lii Laliis nii^nak" liixes liEsaci g'okwa laxes k'!ets!e- 90

na^ye yaya^naxs qii'nakiilae ^nEuiiila.

Wii, la^me gEUEmasa hanL'.enoxwe hemEnalaEm L!iLwEntasa

ho-niiiomase lax Laliises la^wunEme qa heniEnel-Em xaxla ha'miis.

Wii, liiLa k'!eas aekilasosa gEUEmasa hjiuLlenoxwe. Wii, heEm
LegadEs giidelk", yixa he gweg'ila LE^wa ogu^la tslsdaqa. Wii, 95

heEm he gweg'ileda hiinLlenoxwe yixs uEnoIaes gEUEmasxa tslEdii-

qaxs qiiyElkwae Loxs katlalae loxs L'.asgasaexa k' lease q!iil lax

aek'ilasE^wasa lianL!enoxwaxsEm tslEdaqa.

Wii, lex'a^mes wiildEmsa hanL'.enoxwaxes gEUEme qa k'leses

Labalax kii-le-lasas, yixs lae hanai.Ia liixa iLL!e loxs sex-widaeda 100

h&nL!enoxwe. Wa, laEm laba liix gwa^yilalasasa gEUEmasa
hanL'.enoxwe.

750.52—21—35 eth—pt 1 41
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Now I will liilU iiboiit the iKilic'c for tlic
\
wife of (lio Imiitcr, which

5 way the huiik'r her luisliniui goe?;,
||
for tlic hcil of the hvintcr is not

near (he bed of his ]
wife, and generally the huiilcr hardly speaks

|
to

his wife. When Iheluinter dreams
|
(liat he is niiiking love to a living

woman, and when he dreams that he cohabits
]
with the living wonnui

10 to whom he makes love, he immediately arises out of his
||
bed and

quietly goes, takes his powder-box
|
and his gun and the mat which

serves as his seat and his jiaddle, and
|
he goes (piielly out of the door

of the house.
1

As soon as he goes out of the house, he puts a mark on the
|

ground
15 with the tip of his hunting-paddle.

i|
The mark runs in the way in

whicli he goes out paddling; and when
|
his wife arises and sees that

her husbaiul is not in his bed,
|
the woman knows at once that her

husband had a good dream
|
for hunting. She goes out of the door of

the house
|
and looks at the ground. Tliere sjiesees lier liusband's

20 mark,
||
and then she knows which way he has gone.

|

As soon as she knows which way he has gone, she goes back
]
into

her house, not fast, and sits down, and slu> takes some food
]
and eats it,

and she clu'ws for a long time what she is eating,
|
and she swallows it

25 in very small pieces; that is, if
||
the hunter's wife is an experienced

woman. She does not stop eatmg until her
|
cheeks ache.

|

3 Wa, la-mesKu gwagwex's-'alal laxa mamalt!ek'!a qaeda gE-
nEmasa liaui-Ir-noxwe lax la gwagwaagasases hani.!enoxwe la^wfl-

5 nEma, ylxsklesae Lftlalile kQ^le^lasasa hilniJ.enoxwe lax kfl^lc^lasases

gEUEuie. Wil, lil q'.Onala k'les AlaEm yaeqlEga^leda hi1ni,!enoxwe

LE^wis gEUKme. Wil, hennesexs gil-niaeda hani.lr'noxwe niexEla
L'.Etaxa qlfila tslEdaqa. Wii, g'il^mesa hauLlenoxwe mexala uExwa-
laxes iJ.EtasE^we (|!fila ts!Edaqa, lii hex-idaEm i.ax-fdil laxes

lU ku'le-iase qa^s sEltatexs lae dax'-'Idxes lianlulnlkedzalsle gildasa
LE^wis h&nLEme LE^wis k'.wa^ye te^wa^ya LK^wis se^wayowe. Wii, lil

sEltalaxs lae lawRls liix tlEX'iliises gokwe.
Wil, gih'mese lawEls lax i,!asana-yases g'okwe lae xQtlF.lsaxa

avvInaklQse yls gexta^yases hanaLlaxsa^yase se^waya. Wil, la^me

15 gwebalc xQlta-'yas liix gvviigwaagasas lae sex-'wida. AVil, gll-'mese

Lilx-wide gEUEmas lae dox=wai,Elaxes la-wuuEmaxs k'leasae ku-lila.

Wii, hex-^ida^mesa tslEdaqe q lal'aLElaxes la^wfuiEmaxs mexalaasa
eke laxes liani.If'no-xwena^ye. Wii, lil ISaveIs laxa tiExilii.ses g-okwe
qa-'s dox-'widexa tlwinak'.use. Wii, lil dox-wai.Elaxa xfdta^yases

20 la-'wttnEme. Wii, la^me qlal^ai.Elax gwagwaagasas laxeq.

Wii, gil^mcse (i!iistax gwagwaagasas lae aEm xwelaqa la laeL
laxes gok" k"!es yaya'na (ja-s lil klwagallla (ja-s ax-edexa hennio-
masp. qa^s hamx'^Ideq. Wii, la^nie gegEgllli malekwaxes ha'ma^ye
qa^s nEx^wideqexs lae ala la ilm'Emayasta yixs egilwataeda gE-

25 nEmasa hani.If'uoxwe Wii, ah'mese ywal ha-jnapExs lae ts'.etslE-

uEmj^ax'^ida.
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Wlion the front of the house is stone
|
at the pLxce where the hunter 27

sits and wlien lie dreams of making love to the wife of
|
another man,

he has no way of letting his wife know that he goes out
||
hunting on 30

account of his favorahle dream, for he immediately arises and goes
|

out in his canoe. When he goes out of the house, he takes
|
a long split

piece of cedar-wood and places it on the ground, the end near
|
the

door of the house pointing down to the beach, and the lower end
|
is

pointing south; and when the hunter goes straight out from his
||

house, then he puts the cedar-stick on the rock (pointing away from 35

the door) ; and when he
|

goes north, he lays the cedar-stick (pointing

north) ; and when
|
he goes back into the woods, he puts the cedar-

stick pointing backward at
|
one side of his house. |

In the same way are the marks which he puts on the| ground about

which I talked first.
||

This is only done by the hunter when he dreams of making love to 40

a
I

living woman. TMicnhe dreams of making love to a dead woman,
|

he knows that he will not catch any animal. This is the same
|
dream

for the hunter and trapper; for when
|
the trapper dreams of making

love to a li^•^ug woman,
||
he knows that something will be in his trap, 45

and he at once goes to
|
look at his trap to take out what is caught in it

;

and when the
|
trapper dreams of making love to a dead woman, he

Wa, g"ll^mese tledzEk'.wa L'.asana^yasa g'okwasa hanLlenoxwe 27

axes hanaL!aedzase. Wii, g'il^mese mexEla nExwalaxa gEUEmaxa
ogil-ia bEgwauEma, wii, lii k" !eas gwex'-idaas nelaxes gEUEmax liiLe

hanai.Ial qaes ek^e niexa'ya qaxs a^mae liex"=idaEm LaxnUila cpv's la 30
alex'wida. Wii, gil^niese lalawults'.a laxes g^okwaxs lae dagilxxa-

laxa g'ilt!a xok" k'.wa^xLa^wa qa=s k'atlElses oba^yas lax max'sta-

^lasas tiEX'llases gdkwe, gwebala laxa L!Ema^ise, la gwagwebala
laxa ^nEldze. Wii, gil^mese laLa hiinLlenoxwe liixa uEqawliases

g'okwe la k'atlfdotsa k'.wa^xi.a^we liixa gwiilaasa.' Wii, giHmese 35
gwiigwaaqa liixa gwiinakwe lae k"at!iilotsa k!wa^xLa^we. Wii, gil-

^mese aaLaaqa hlxa aiJ.e hie k'at'.alotsa k'.wa^xi.a^we iiLEbtlla hix

iipsana-yases g'okwe. Wii, heEmxaawise gwiila xidta^yas hixa

awlnak'.use laxEn g ilx'de gwiigwex's-alasa.

Wa, lex"aEm he gwegilatsa hanLlenoxwe yixs mexElae nExwiilaxa 40
q'.fila tslEdaqa. Wii, gtb'mese mexEla nExwiilaxa la 1e-1 tsEdiiqa,

wii, lii f[!aLElaxs k'leasaLe yiinmis hixa gtlgaonias, yixs ^nEmax'is-

'mae mexa^yasa hanLlenoxwe LE-wa k" lElk" lElk* lenoxwe, yixs gil-

^maeda k'lElk'Elk'lenoxwe mexEla nE.xwalaxa cjlula tslEdiXcja lae

qliiLEhuie laEm miitslawes k^lElgayo. Wii, h(?x'^ida-"mese la do- 45
qwaxa k'lElg'ayowe qa^s klulsex miitsliiwas. Wii, g'il^mese k'

1e1-

k" lElk' lenoxwe mexEla nExwalaxa lE'le tslEclilqa; wii, la qlaLE-

1 straight down to beach.
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48 knows
|
tluit his Irap did not ciilili uiiylliiuf!;, and that his trap is

brokon l>y a iarjie animal.
|

Tiuit is the ond.
||

Means of IIavinc ("iiiidhen

' [We will talk about the means of nniking a woman have children.
|

Tlierc was T!at lEndzid, who had been marrit-d ciijht
!
winters to his

wife, and his wife had never Ix'cn pregnant;
|
and lliis is what he

5 said :—] Now, I have been married eight || winters to my wife, and she
iuis never been jn-oginint.

| I am sorry; for tliat was tiie reason
|
I

mariied, that I might have eiiildren. Then I went to the Koskinio,
|

and I told the old man QwiVxIladze that I
|
felt badly because my

10 wife had not been pregnant in eight || winters. Tlien Qwa^x'llad/.c

laugiu'd. He
|
said: ' "O my dear! listen to me, and I

|
will inform

you. Just listen ! WTumi I first
|
married Born-to-be-given-Pres-

15 ents-First, she
|

got no child, and I had her for my wife four wintere.
||

Then I was reaUy sick at heart.
|
I invited the experts in medicine

of the first Koskimo;
|
and I spoke, and said, '() you experts in

medicine among the
]
Koskimo, listen to me! I pray you, have

mercy on me,
|
and treat my wife so that she may have childi-en.'

20 Thus I said to || those experts in medicine among the Koskimo.

48 laxes k" !Elgay&xs wEyoLae Loxs LJenkwaasa ^walase gilg'aomases
k'lElg'ayowe. Wii, laiom lri])a.

Means of Having Children

1 [Gwa'gwex's^ahiLEns lii'xa ba'wek!ill^y6 qa bEwe'.x^wIdesa ts!E-

da'qe. Wii, he'^mac T!ri't!Ents!lde, ylxs la'e ma^lgu^na'l'Eiixclaxa

tslE^wu'nxe gEg'a'tscs gEnr/me. Wii, la hewii'xa bEwe'x^wida.

Wii, g'a^mes wii'ldEmseg"a:] Ile'-maaxg'ln le'gin la ma^lgu'nfi'-

5 l^Enxelaxa ts!E^wu'nxe gEg'a'tsEii la gEns'ma. Wii, la hewii'xa

bEwe'x^wIda. Wii, la ts!ExilEn na'qa-ye qaxg'ln he'=meq hi'g-Ila

gEga'dEx'^ld ([Eu xu'ngwadEX'''Ide. Wii, lEn la'xa Go'sgimo.xwe.
Wa, Ieh ne'laxa q!fii'yakwe Qwa'x'lladze, yisEn na'qa^yaxs
'ya'x'sE^mae ([aE'n gEUE'maxs k!e'sae bEwe'xHvidxa la ma%ii-

01 ^nii'l^Enx ts!E^wil'nxa. Wii, la dal-i'de QwiVxi'ladzc. Wii, la

ne'k'a:' "-ya, a'dats, we'g'ak-ii'sLEla lioLe'laL g'ii'xEn, qEu ts!e-

k'!a'l-Elak'asaoL. We'i.Ela ho'Lelak'asLoc. Wii, he'k'as-maexg-Ja

lii'k'asaek" gEg'adk'atsox G'a'laxaa'kwe-'lakwex. Wa, lii'kasouS

k'!e'as qE'lxela; wii, lii'k'asEn mo'x-i'mxelaxe tslE^wE'nxe gEg"a'd-

15 katsono; wii, lii'k'ase a'lak!rdak'as tslExi'lEU uii'ciekase. Wii,

lii'kasEn Lc'laxe wl'wa'no^lenoxwase gt'lkasda Go'sgimo.xwa.
Wii, Ieu do't!Ega^la. We, liikasEn -'nexa: 'yn, wFwamVlenoxs Gos-
g'imox". Wi'k'asLEla lid'LelaLOL ii'sa^yoLEnLoL qak'ii'sos wa^xa'os
wa'nol-IdkasxEn ^EnE'mkasex qa qE'lxele^sox,' ^ue'xkasEULax

20 wi^wa'uo^lenoxwase Go'sgimoxwe. Wii, la'kaslaeue do'tlEga^e

> The following Is spoken in Koskinio dialect.
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Then one of them spoke,
|
and said 'O Chief Qwa^x'iladze!

|
let 21

Born-to-be-given-Presents-First go out of the house, else
|
she will

hear what we are talking about here.' Then
|
Born-to-be-given-

Presents-First was driven out.
|1

"As soon as she had gone out, the expert in medicine spoke,
|
and 25

said, 'O chief! go and
|
send the little children to search for one

|

male hzard and also for one female
|
lizard. They shall be husband

and wife; and as soon as || they have brought them, you must take 30

them and put them together, chest to chest,
|
and tie them together

in that way, while
|
they are still aUve. Then tie them on the right

side of your
|
waist, and let them be there thus for four days.

|

Then untie them and || take some food;' and I chewed it.
|

35

"Tlieu I took the fore-feet of one of the lizards
|
and put them into

the food, and I chewed it again,
j
and then T put it down on the

floor of the house; and then I also
|
took the hind-feet of the lizard

||

and put them into what had been chewed. Then
|
I put it down on 40

the floor of the house. Then I did the same with each one.
|
Then I

took it up, and 1 took the fore-feet,
|
both of them; and I chewed

them together
|
with the food, and I put it down on the floor of the

^nEmo'xwe. Wa, la'k'as'laene ^ne'x'a: '^ya g'l'ga^ma, Qwa^x'I'ladze, 21

wi'g'ELElax'ono la'wElsk'asLox G"a'laxaa'kwe^Iakwax, a'Lak^asono

wuLEla' la'xEns tlo'dEt!alag illlEnik'fi'sax.' Wii, la'k'as^laene ka'-

^yasokwase G"a'laxaa'kwe'"laxwe.

"Wa, g-i'1-Em-laene la'wEls la'k'ase do'tlEg'a^lk'ase wa'no'laeno- 25

xwe. Wa, la'k"as=laene ^ne'x'a: ' )-a, g'i'giVma, wI'k'asLEla ^ya'-

lax^Idk'asLEse g-i'ng'hia'nEmk'asbedza-"wa qa la'k'asese.-'a'lax^nE'm-

k'asa wi'sEm gwa'lasa. Wit, he'kas^mesene ^uE'mk'asa tslEda'x

gwa'lasa. La'k'asLene ha'yasEk'tihiL. Wa, g'i'lkas^Emlxaene

g'a'xk'asL qak'a'sLEsono ax^e'dk'asLEqene qak'a'ts ha'((odk'asao- 30

saq. Wa, lii'k'asLaxaas ya'Lodk'asLEC|ene qaxs he'kas-maene
a'lek-as q!ula'. Wa, la'k'ats yi'l^aLElo'ts la'k'asxos he'lk'IodEno-

dza-\'ex qEna'sa. Wa, la'k'asLExae mo'j)!Enxwa^sk'asLe ^na'liis

he gwii'laLene. Wa, la'k"asLaxaas qwe'l-'idk'asLaqene. Wii, lii'k'ats

ax^e'dk'asxe ma'^maleklwemak'ase,' cjak iVsEn ma'lexHvIdaex. 35

"Wa, la'k'asEn ax^edk'asxe ma4e' a^yaso'kwatse gwfi'lase qak'tl'-

sEn il'x^Eqes la'k'asxe ma''malc'k!\vema qak'il'sEn e't!ede ma'le-

x^wldk'asqene. Wii, la'k'asxaEn ax^a'lllaqene. Wii, la'k-asxat!En

e't!ed ax^e'dk'asxe ma^le' g-o'g'Egu-'yo'se, gwa'lase qak-fi'sEn

e'tlede a'x^Eqiis la'k'asxEn la'k'ase ma'lekwasokwa'sa. Wii, hl'k-a- 40

sEn ax^iiillak-asaq. Wii, lii'k-asxatlEu he gwe'x-^Idk-asxe ^nE'me.

Wii, laE'mxatlEu ax'e'dk'asqene qak'fi'sEn ax^e'dk'asex a^yaso'-

kwasas, yika'sxe ma-le'. Wii, hi'kasEn e't!ed mii'lex'wldqene

Lokwa'se ma'^maleklwema. Wii, hi'kas-EmxaEn ax-ii'lllaqene.
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I") house. 11 'Plicn 1 limk llic liiiid-fci't of tlir dllicr unc, ' mikI I clicwcd

tlu'iii iilso witli I lie l'(Miil. Now r liail linislifil fciiir moiitlifiils.
|

Now tlu'V were <mi the (lour of tlic lioiisc. 'Hicii I rallctl my wife,

iiiul I
I

iiskcd licr to cut wliiit hud been cliowcd; iiiid she flicwed it

•")() and II slie tito it up. Dciude
|
in cubiciilum vocavi iixorcm moam.

Dciiulo nos in Iccto coUocavimus.
|
E<;o iaciii ci in dcxtra parte et

55 cum ca coiiciihui. Post(Hi!im
]

])erfeci, jioii sivi
||
uxorem moam se

iUo die I'ommovere e( sivi eam femina illo die distinero
|
et supinam

iihi nocte rociimbere. Meiistruare (|uidem luodo destitcrat. I Num-
quam rursus nionstruavit. Tum

|
facia est ])rMej,'iians. Tlien she

liad a little boy.
|
She first liad a cliild when 1 iiad been married

||

61) five winters to my wife;
|
and now 1 had this child, Midned."

Thus said the chief,
\

speakinj:; tlie Koskimo lau<;uage.
|

At once I went home, and I was already lookinj^ for i lizards on
65 the trail of Gwadze. 1 found two—a || female and a male lizard.

At onc(!
I

I tied tliem to<;etlier, chest to chest, and I tied Ihem to my
belt

I

and ]>ut it around my waist, and I kept tiiem on my right

side.
I

I went lioinc to Newettee. I ani\('d there where
|

I had left

my wife. For two days I kept the hzards || on my waist. Statim

45 Wii, la'kasEn ftx^e'dkasEx a^lEmxLfi'Sa go'gEgil'yo'se ^nE'me
qak"a'sEn e't!edc ma'lex'wldqene Loksva'se ma'-malek!wema. Wii,

la'k"as gwa'la, la'kas''i:mxaene mo'sgEme nn"i'ie.\"si;-makwe la'k"as

fixe'lkasa. Wii, la'kasEn Lel-a'lIlxEn gEnE'me. Wii. h'l'kasEn

Sxk!ri'lakasqr'ne (jaka'saes ma'lex^wldxe nia'let;ik\\ e. Wii, la'

50 kasene ma'le.\-wl(lkas([('ne. Wii, Ifi'kasene ^wihi lEsaqene. W^ii,

la'kasEn Le'ltsIalllakasxEn gEnE'me. AVii, la'kasEnu^x" kO'lx"^Id-

k'as LE^we'ne. Wii, he'kasEn kii'lx-'Idkase he'lk!dtaga'wa'llla-

sEn gKUE'me. Wii. la'k'asEiiu-x" gEx^wi'da. Wii, gi'lkas^mesEn
gwa'ikas gExwa' LE^we'ne; wii, la'kasEu k!e"yas ^nex' qa

55 ix''kfilIlesEn gEUK'inaxe ^na'la ((a o'kwas-mesf'ne sE'id)a '^yila'laxe

'lul'la tli-'gil i-i'^'we ne'gikwe, yt'xe he'kas'nniene a'iekas gwal

k'!aMe. Wii, la'kas he'heka e't!ed klab'eMa. Wii, lii'k"as^mene

qElxk!ae's'ldk'asa. Wii, la'kas-'mene (|E'lxehixM(l, yik a'tse ba'ba-

gume. Wii, a'lk'as ([E'lxadEX-idkasgamrx" la'kasaex' sEk!ii'

60 x^Enxelaxe tslE^wu'nxe ga'kala Lokwii'sEn gcnE'mkasex. Wii,

la'k'as^maegln ((E'lxaclk'atsox ME'lnedex," ^ne'keda gl'gaini^ye

la'xes go'ts!alaf'na\ve.'

Wii, he'x"^ida*mf>sEn g iix nii'^nakwa. Wii, gwii'lEla^mesEn a'liixa

gwa'lase la'xa tiexi'liis GwadzE-ye'. Wii, Ieu ((la'xa nia-ii"', -iiE'ma

05 tslEda'cje, -'uE'nia bEgwa'nEme la'xa gwa'lase. ^Vii, he'x'ida-'me-

sEn ha'qodE<i qEn ya'Lodcq. Wii, lEn yll^E'nts lii'xEn wflse'gano,

Ieo wuse'x'^Its. Wii, laE'm axa'la la'xEn h(''lk!odEn6(lza-ye. Wii

lEn nii'^nakwa liix Xu'indaslx". Wii. la-mi'.n Iri'gaa laq, ylxs

a'nilexwaEn gEnE'me lri(|. Wii. la ina-lp!K.'n\\\a-sf' -na'liisa gwJi'-

I The following is again Kw'&gut dialect.
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voluit
I

uxormeaut socuin luderem. Deiiulc cam rof^jivi, et
|
"Qiiau- 70

do," inqiiain, "menstruavisti?" sciebam enim cam turn meustruarc.
j

"Menstnio," inquit, "quattuor iain dies." Deinde
|
statui cum ea

ilia nocfc non coirc.
||
Cum uxor mccum ludcrc conarctur,

|
iratuin 75

nie simulavi. Deinde duas noctes dormii.
| Wlien the lizards had

been on ni}' waist four days,
i

I took a liiscuit and chewed it-

and I took the
|
lizard and cut off the fore-legs of the one, the

male. || Then I put them in with what I had in my mouth and 80
chewed them. 'VAHien I

|
had done so, I put it (what I had

chewed) down on the floor of the house, and I again took a ])iscuit
|

and bit off a piece: and I cut off the hind-feet
|

of the lizard and put
them in witli what I was chewing. Wien

|
I had finished, I bit off

again a piece of biscuit; and I cut off |! the fore-feet of the female S.5

lizard, and I chewed them with the biscuit,
|
and I put (what I had

chewed) down on the floor of the house. Then I bit off another

piece of
I

biscuit, and I cut off the hind-feet of the lizard and
|
put

them in with the biscuit 1 was chewing. Now there were therefore
|

four piles of chewed biscuit on tlie floor. |]

Then I called my wife to come to the place where I was sitting.
| 90

She came at once. I put my arm around her, and I gave her
|
one

of the pieces of biscuit. I told her to eat it.
|
She ate at once the

lase axa'la la'xEn qEna'se. Wii, he'x'^ida^mesEn gEUE'me ^nex" 70

qEmr'x" ama'lox^wlde. Wa, Ieu wuLfi'q; wii, Ieu ^ne'k^a: " We'-
lacpvas e'xEnte," qa^xg'in q!a'LEla-meg-aqexs e'xEutae. Wa, la

^ne'k-Exs la'e mo'p!Enxwa-'sa -'na'las la e'xEnta. Wa, Ieu la-

klwe'masa'masxEn na'qa^ye qsn k- !e'sg nExwa'lax'nd LE^we'xa ga'-

nuLe. Wa, wa'x-'mesEu gEUE'me aE'mlq lEn-'wa g'ii'xEu; a'-'mesEn 75

la'wisboJaq. Wii, he't!En la ma=lp!E'nxwa's he'la me'xe. Wii,

laE'm mo'plEnxwa^se %il'liisa gwa'lase axa'la la'xgln qEna'sik";

wa, Ieu Jix^e'cLxa bi'sgtte qEn ma'lex-'wldeq. Wii, Ieu ax^e'dxa

gwa'lase qEn t!o'sodex e^e'S^asa'sa ^uE'mexa wI'sEme. Wii, Ieu

a'x^Eqas la'xEn la ha'msgEmesE^wa qEn mii'lex^wldeq. Wii, Ieu 80
gwal ma'lekwaq: wii, Ieu ax^a'lllaq. Wii, Ieu e't!ed ^x-e'dxa bi's-

g"ite qEn e't!ede. qE'mx'wid laq. Wii, Ieu tlo'sodEx g'o'gEgu-

^3'asa gwa'lase qEu fi'x-Eqes lii'xEn hi ma'lekwasE^wa. Wa, la'xae

gwii'ia; wii, Ieu e't!ed qlE'mxHvIdxa bi'sgite. Wii, hi'xaEn t!o'so-

dEX e^e-yasa'sa ts!Eda'c|e gwa'lasa qEn ma'lex^wldeq LEHva bi's- 85

g'ite. Wa, Ieu e't!ed ax^a'lllaq. Wii, Ieu e't!ed q!E'mx^widxa
bi'sg'ite. Wii, laxaEn t!o'sodEx g'o'g'Egu-yasa gwil'lase qEU a'x^E-

f[es la'xEU la mii'lekwasE'wa bi'sgita. Wii, laE'm -wl'^la. LaEm
mosgEma ^mEx"mEgwI'le mii'leg'Ek" bl'sg'ita.

Wii, Ieu Le'-lalaxEn gEUE'me qa ga'xes lii'xEn kiwae'lase. !)0

Wa, he'x-'ida-mese ga'xa. Wii, Ieu k!ip!Exo'dEq. Wii, Ieu tsla'sa

^nE'msgEme laq. Wii, iKn^ne'k'a: 'Hamx'^i'dasxwa bisg'ite'x.'

Wii, be'x'^ida-mese ^wi^la hamx-I'dqexs mo'sgEmae. Wii, Ieu Let-
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95 four pieces. Tlioii
j

I cnllcd her into my room
|| and hsirred tlic door.

Pocciivi,
I

nam uxori in sinislni parte me ])osui. Delude
|
eum uxori

mea eoneubui. After I had done so, I spoke
|
and said, "O my

dear! don't wish to ino\e about this
|
day and nijjlit: just lie on

lOU your back witli lejjs extended." 'Piuis said I II
to my wife.

|

Then she obeyed me; and my wife said tliat she
|

guessed that I

was treating lier witli medicine, tliat siie niij^lil liave a child.
|
Pos-

tea mejistrua
|

uxoris meae destiterunt. Prae<^nans erat et jiuellam

5 peperit.
|
Etenim in sinistra ])arte jacebam dum cum uxorc

||
con-

cumbe])am. Quare infans erat ))uella. Now 1
|
had a child: and I

beiie\e in the medicine, for my wife never
|
had had a cliild for

eif^ht winters. 1
|

gave iicr the medicine and she was pregnant at

10 once and when
|
we iiad l)een married nine winters we II

had a

daughter.
|

The girl was four montlis old wlien my wife w'as pregnant again,
|

and she liad anotiier girl.
|
Now we liave been married sixteen

winters, I and my wife,
|
and we have four children, all girls. Eight

!l

15 winters we had no ciiildren. Now foi eight winters we have liad
|

children. Tlie only reason why I am sick at lieait is that the ciiildren

are all
|

girls, for there is no boy. [Thus said
|

T!at!Endzid of the

Seaward-Dwellers.]
|

tsirdei.afi hTxKU gae'lase. Wii, glHrnesKuu^x" la latsla'Iila: le'-

95 gin Licne'x'Hdxa t!exi'lasEn gae'lase. Wii, laMnEn Lc'xLCcjulila,

qaxg'in hck' ku'lx"^idaa'se gEmxa'gawalilasEn gEnE'me. Wa, lEn

nExwa'iax-^Id le-weii gEUEme. Wii. Ieu gwabi. Wii. Ieii yiiq lEga^la.

Wii, Ieu ^ne'k'a: "^ya, a'de, gwii'la ^nex' qas ya'^wIxtliteLosxwa

MialaLex LF/wa ganuLex. A'EmLEs tIe'g-ilLoL ^ylla'hii,." 'ne'kfin-

100 LaxEU gEiiE'me.

Wii, hi na'nagegi g a'xEn. Wii, la -ne'k'En gEUE'maxs lE^ma'e

ko'tEn hiEm ])Eta'q qa bEwe'x^wIdes. Wii, la^me gwal e'xEntEn
gEnE'me la'xcfi. Wii, la^me bEwe'x-'wida. Wii, la 'ma''yol'Itsa

ts!a'ts!EdagEme. Qii'uixg in gEmxagawa'illeg'axg'hi lek' uexwu'-

5 lax'^Id LE^WE'n gEnE'me, la'giliis ts!a'ts!EdagEme. Wii, la^mE'n

xu'ngwadKx-Iihv. Wii. la-niEU o'(i!us^idxa |iEta' qaxgin hi'wii'xek'

JjEwe'x-'widiimasxEn gEUE'maxa ma-lgfi-na'l-Enxe ts'.E'wfi'nxa. Wii,

Ieu patle'dEq; lii hc'x'idaEm bEwe'x^wida. Wii, Ieu nii'^nEma-

x-'Euxchixa ts!E-'wu'nxe ha'yasEkalaxgin la'ganu^x" xfi'ngwa-

10 dEX'^itse ts!a'ts!EdfigEme.

Wii, he'^mis a'le/^s mo'sgEmekileda ts!Ji'ts!EdagEmaxs la'e e't!e-

(Ieu gEnE'me bEwe'x-wIda. Wii, hiE'mxae ts!fi'ts!EdagEma. Wii,

la'nu^x" qliiLlax^E'nxag'ogwIlaxa tslE-wu'nxe gakii'ia le-weu gE-

nE'me. Wii, la mo'kfm sa'sEme tsle'daxsii. Ma^guMia'l-'Enxa tslE-

15 ^wu'nxe k' lea's sii'sEuia. Wii, lanu^x" ma^lgfi'na'1-Enxa ts!E-'wfl'nxe

hi sa'sEinnokwa. Wii, le'x"aMnes tslEUE'msEii nil'qa^yaxs ^na'xwa-

*mae tsle'daqEn sa'sEme, yixs klea'sae ba'baguma. [-ne'kc T!a'-

t lEnts ledasa l !a'L !asiq willa.]
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Birth

The woman has not had a husband for a long time, when she is 1

with child;
|
and when she thinks that she is with child, both of

them at once
|
are careful.

|

Her husband takes nothing that he sees |1 that is hurt by a man, 5

or a bird with blood on its head, or
|
a seal with blood on its head

or with singed hair. He and
]
his wife take a little of it, and hide

it at a dry place under
|
a cedar-tree. They leave it there until the

cliild of the woman is born.
[
I have forgotten this. 'V\^ien he first

wipes off with soft || shredded cedar-bark the blood of whatever he 10

sees, he carries it to his house;
|
and when his wife is lying down, he

asks her to sit upon the floor;
\

and when she sits there, the man
begins at the back of his wife's head,

j

holding the bloody cedar-

bark, and passes it down
|
her back; and as he is passing down the

cedar-bark, he says, || "This would happen to you." He does this 15

four times,
|

passing the bloody cedar-bark down her back, and says

four times, "This
|
would happen to you" (he means to the child

that she is bearing); and when
|
this is done, he goes and hides it

at a dry place under a cedar-tree.
|

The man also takes the tail of a deer, and || the ends of the four 20

arms of an octopus, and the tip of the tail of a snake,
|
and the feet of

BiRTU

Wa, k"!est!a gala lawadeda tslEdaqaxs lae bEwex-wida. Wii, 1

giPmese oqliis^d laEm bEwex^wIdeda ts!Edaqaxs lae liex'^idaEin

^naxwa. aek'ila.

Wii, hiEm k!eas k!es ax^etsosa hi'wunEme laxes dox^waLEle laxa

yilkwa^yasa bEgwauEme LE^wa Elkumala ts!ek!wa; wii, he^misa 5

megwate Ell^umiila loxs tslEx^iisEwae. Wii, liii^staEm iix^edaatse

LE'wis gEUEme, yixa Iti^wunEme, qa^s lii q!idalElsaq laxa lEmwa-
ga^ya welkwe. Wii, la^me hexsiii gwesLe liilaal liix inuyoldEmLasa
tslEdiiqe. Wii, hexoLEn iJElewesoxs gH^niae dex'^itsa qloyaakwe
k'ildzEkwa hix Elkwiises dogidaxs g'iixae dalaq laxes g^okwe. Wii, 10

g'iPmese qElgwile gEUEmasEXs lae axkMfdaq qa kiwag'allles. Wii,

g'il^mese k!waelExs laeda bEgwanEme g'iigiLEla li3x oxLaatsi\yases

gEUEme diixsgEmexa EpElkiila kadzEkwa, qa's lanaxwe hiixEla

lax odzoxsdE^yases gEUEme. Wii, hx^me ^'neg-EtEwexs hie nasa
kiidzEkwe; "YuEms heyolaxsdox." Wii, la^me niop!Ena nox"no- 15

kwasa Eb'Elkiihi k'iidzEkwa. Wii, hixae mop!Ena ^neka: " YfiEms
heyolaxsdox," laxa boxwa^yas • gEUEmas nox^sos. Wii, gil-° mese

gWillExs lae q!uliilElsaq lax lEm^waga^'yasa welkwe.
Wii, he^mis iixsosa bEgwanEme dayoxsda^yasa gewase, LE'wa

mowe dzedzElEmx"sidzesa tiEqwa, LE^wa oba^yas oxsda'yasa se- 20
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22 a toad. All these ho keeps;
|
and he passes tliem over his wife when

she gives birth to the child.
|

And when his wife has been with child for nine months, the man
|

25 wali\s continually. He goes into the house || not fast; l)ut when he
goes out, lie jumps

|
out.

|

And when his wife feels that she is going to give hirth to the cliild,

he asks
|
an old wonmn to act as midwife for her and to take care of

30 her .
|
And when the okl woman comes, she at once asks || the woman

to lie on her back, knees up, with spread legs.
|
\Mien she does so,

the old woman feels of her
|
abdomen [to ascertain] the position

of the child. She takes
j
perch-oil and rMl)s her hands with much

of it, and she rubs over
|
the abdcuncn of t lie woman from below

35 the breastbone
II
to the groins, .\fter slu^ lias done so she sits still

|

and waits. The man meanwhile is running about quickly.
|
He

goes very slowly when he enters a
|
house, and he is very fast when

he comes out. Now the old
|
woman takes tiie ends of the tentacles

40 of the octopus and the || deer-tail and the snake-tail and the toad-

feet,
I

and also four chitons; and she takes four
|
shells of (medium-

sized) clams, and puts them down next to the fire.
|
First she takes the

tongs and picks up the dccr-tail
|
and puts it on the fire. ^Hieu the

21 lEme; wii, he^misa g'og-Eguyasa wiiq!ase. Wa, he^staEm fixelax"se,

cja^s noyoLexes gEUEme qo mayol-idLo.

Wii, giPmese helogwile gEUEmasexs lae liemEnala-meda bEgwa-
UEme la ya.x'i^liila qasa. Wii, g'iHmese laer. laxa g'okwaxs lae

25 k' !es ylnoLExs lae laeLa. Wa, gil-mese gaxriwulsExs lae dzElx'E-

WElsa.

Wii, giHrnesf' |)!ep!E.xwelc gEnEmasi'xs lae axk!rdaxa mamayul-
tsllaeuoxwe q!fdyax" tslEdritpi qa liis mamayfiltsila.x gEOEmas.
Wii, g'll^mese liida qlfdyakwe tslEdiiqExs lae he.x'^idaEm iixk'Ialaxa

30 tslEilaqe qa t!ex-'illiles k"!osala; wii, he-mis qa 'ylliiles. Wii, gil-

^mesc he gwaelcda tslEdiitiaxs lae ple.x^wideda qlulyakwe tslEtlaiie.x

tEk' liis lax gwaedzasasa g'lniiuEme. Wii, he^mis la Jlx'edaatsexa

dzeklwise, qa^s (i!El<|!Elts!rinEnd('sa qli'MiEme, (|a^s lii i.ExultsEmes

lax tEk"!iisa tslEdacii} gayabala Itix bEnba^yas LlEmilkliibanas

35 lag'aa lax na^xwas. Wii. g'll^mese gwalExs lae sEltlalila. Wii,

la'me olastogwalila. Wii, laEmi.eda bEgwauEme iilax'^id la yax'i-

'liilaxs ([asae. Wii, la'me Loma.x'id luLal sEltalaxs lae laeL laxa

g'okwe, qa^s altlEqElexs g'axae etEwCilsa. Wii, la^meda qlfllya-

kwe tslEdiiq ax^edxa dzedzElEmsIdza^yasa tEqIwa EE'wa doyoxs-
da^yasa gcwase, i.E'wa oxsdE-yasa selEme, LE^wa goglgflyowasa

40 wCiqIase, wii, he^misa mosgEme qlaniisa. Wii, lii iix^edxa mowex-
La xfdaetsa g'aweq!anEme qa^s mE.xEuolisEles hixa lEgwile. Wii,

he^mis g'll ix^etsosiida tsIcsLiila qa^s k'liplijdes laxa doyoxstla-

«yasa gewase, qa^s aaxLales laxes lEgwile. Wii, gll^mese tslEX'^I-
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hair begins to burn, || she puts the burnt hair into one of the
|
cbuu-

shells. Wlien she thinks it is enough, she passes the
|
deer-tail up

and down the baciv of the woman, wlio is sitting up.
|
She does this

four times; and she says four times,
|
"This would happen to you;"

and after she has done so, she throws it into the || fire. She does this 50
with all the other things; and when they

|
all have been burnt to a

crisp, she pours some water on the remains of the deer-tail. I After
doing this, she stirs it, and then she lets

|
the woman drink it. Then

she takes the burnt tentacles
|
of the octopus and pours sonae water

over them, stirs them, || and gives it to the woman and lets her drink 55

it.
I

Then she takes some perch-oil, pours a little of it on the
|
burnt

snake-tail, and she does the same with the
|
burnt toad-feet. She

stirs it, so that it forms a paste,
|
and rubs it on the stomach of the

woman, fii-st the || snake and then the toad, so that her stomach is 60
blackened.

|
When this is done, she takes water and pours it on the

|

burnt chiton, and stirs it until it is watery. AVhen
|
the birth-

pains come often, the old
|
woman takes the chiton water and gives

it to the woman to drink; || and after drinking all of this, she waits to 65
see what is going to hajipen. AMien

|
the pains come in quick

succession,
|
the old woman pulls up her petticoat and places her

deda habEsas lae Sxtslalas ts!ax'm5tas habEsas laxa ^nEmexLa 45

xalaesa. Wii, g'iPmese k"otaq laEm helaxs lae nox^witsa tslax"-

mote doyoxsdesa gewase lax awlg'a^yasa ts!Edaqaxs k!waelae.

Wa, laEmxae mop!Enaxs naas. Wii, laxae moplEna ^"nek'a: "Yu-
Ems hej'Olaxsdox." Wa, g'ij^mese gwatexs lae tslEXLEndEq laxes

lEgwIle. Wii, la he^staEm gwex^'ldxa waokwe. Wa, gtl^mese ^na- 50

xwa la ts!olkuxs lae giiqlEqasa ^wape laxa ts!6ts!almote doyoxs-
desa gewase. Wa, g'il-mese gwal xwetaqexs lae naqamats laxa
ts!Edaqe. Wii, la^me et!ed ax^'edxa ts!ots!alm6tasa dzedzElEmbal-
ts!ana^)'asa tEqlwa, qa^s guqiEqesa -'wape laq. Wii, laxae xwet!e-
dEq. Wa, laxae ts!as laxa tslsdaqe, qa nax^Ideseq. 55

Wii, lii iix^ed liixa dzek!wise, qa^s xiiiJaqe giiq!Eqas lii.x ts lo-

ts lalmotas 6xsdE^3'asa selsme. Wii, laxae heEm gwex'^ldxa
ts lots !almotas g'og'Eguyasa wiiqliise. Wii, la xwetledEq qa gEn-
k-es. Wii, lii dzEX'sEmts liix tEk'!iisa tslEdiiqe. . HeEin g-aleda

selEme. Wii, lii miikileda wuq!iisaq. Wii, a-mis la tslole tEk-!iis. 60
Wa, g'iPmese gwalExs lae iix^edxa ^wape qa^s giiqlsqes liix ts lo-

ts !alm6tasa q!anase. Wii, lii xwetledEq qa 'wapales. Wii, g'il-

-mese nEnxwaakule sex'sex"aena^yasa giniinEmaxs laeda cjlulyakwe

tslEdiiq ax^edxa qlana^stala ^wiipa qa^s naqiimases laxa tslEdaqe.

Wii, g-il^mese -wl^la nfix-Iikiexs lae etied olastogwalTla. Wii, gil- 65
'mese L6max''Id la nEnxwaakule sex'sex'aena^yasa glniiuEmaxs lae

nexostodeda qlulyakweJtslEdfiqxes siixsda^ye, qa^s dzexwalllexs
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68 legs
I
on the floor as she sits down. She takes much soft shredded

cedar-biirk and
|

phicos it hotwcon her kneos; and aftor tliis has
70 been dono, || siic calls the woman to sit on lier knees.

|
The woman

has her legs outside of the thighs of the old
|
woman, and the old

woman puts her arms around her. The
|
old woman puts her arms

around (lie waist of tlic woman: and wlien tlie ciiild is al)out to l)o

75 born,
|
the old woman blows down each side of the neck || of the

woman; and after tlie child has been born, she tries to get the
|

afterbirth; and when it does not come quickly, she takes a small

dish
I
and places it in front of the woman, and she puts lier finger

down her throat
|
until she vomits. Then the afterbirth comes out.

|

80 Tiicn the woman moves away, and they call her husband. || As soon
as he comes, they take a knife, and twisted cotton thread

|
with

which they tie the umbilical cord of the child.
|
After this has been

done, they cut it off; and when it is off, they take a washtub
|
and

pour it half full of water. Then the old
|
woman puts her left foot

85 into it, and || she places the child on it so that it sits on the instep,
|

while she is holding it witii her left hand. She washes it witii the

right hand;
|
and when this is done, she takes soft shredded cedar-

bark
I

and wipes the ciiild's body with it. After this is done, she

takes red ochor
|
and puts a little in its mouth in order to make its

68 kiwaelae. Wa, la ^x^edxa qlenEme ([loyaak" kadzEkwa, qa^s

.^x-oliles lax itwagawa-yasf's okwiixa-yc. Wii, gil'mese gwfd^ali-

70 Iexs lae Lc^alaxa tslEdriqe, cpi liis klwak'ax'ccj. Wii, hrme L!e-

LlasotlEna'ye gogEgQyawasa tslEdaqe lax ewanolg'a^yasa q!iilya-

kwe ts!E(laqa. Wii, la^me k'iplExawa^yeda tslEdiiqaci. Wii, liida

q !ul_yakwo tslEilaq kiboyEwexa ts!Eda(ie. Wii, gil-"mese scx-ideda

g iiulnEmaxs lae poxwotslodeda qlidyakwe tslEdaqEx ^waxsanolxa-
75 wa^yasa tslRdaqe. Wii, g'tPmese lawiiyeda ginauEmaxs lac lrdoi,!axa

maene. Wii, gil-mese k" !es gEyol gaxExs lac ax-t'tsE-\vf'da Irdogiimf',

qa*s la kagEuilIlas liixa ts Ifidaqe. Wii, Isi gElx^wItses q !wiiq Iwaxts la-

na^ye, Wii, g'il^mese hox'widExslae lawiiyeda maene. Wii, gil-mese
lawitxs laii i.equlilxa ts!E(hl(ie. Wii, la^me Le^illasE'we la-wuuEuias.

80 Wii, gil-mese gaxExs lac ax^edxa k" liiwaj^owe LF/wa mEilEkwe j'iiwa-

bEdzowa. Wii, lie^mis la yil'Idxa ts!Ey6xLa^yasag"iniinEmc. Wii, g'il-

' meseewTdExs lae t lots IeiIeci. Wii, g'll-mt'se lawiixs lae ii.x^edxa tsIA.-

ts!e, qa^s gilxtslodesa k'oxsta *wap hlq. Wii, la-me d/.cx"steda q Ifllj'a-

kwe ts!Edaxscs gF-naxoltsIdza^ye g'oguyo livq. Wii, lu-'mis la

85 (|!El^ai-Eio(iaatsesa ginaiiEme, qn klwfdes lax iiwlgaltsidza'yasexs

lae diilases gEmxolts lana^ye laqexs lae kwiisases helklotsliina'j-e

la(|. Wii, giPmese gwfdExs lac tix^cdxa qloyaakwe kadzKkwa,
.

qa^s degit!edi?s laq. Wii, gil'mese gwi'dExs lao ax-cdxa giigum-
yimc,5qa^s tobEUses la<[, qn lullabales k^Iix'^Itsa ^^'ax'siime g'aes
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bowels move, so that the bad things || in the belly of the child come 90
out; and when this is done, she puts an

|
old blanket around the

child. Now, if it is a boy, it is called Tsaxis,
|
because it is born

at Tsaxis, and that name is given to him.
|

Wlien the cliild is ten months old, straps are put on him. Then
his father invites

|
liis tribe, and all the men go into liis house.

||

They sit down and watch the singeing of the hair of the cliild ; for 95
they put

I

a comb under the hair of the child, take dried split cedar-

wood,
!
and light the end in the fire. With these

|
they singe off the

hair of the child. Wien it is all off,
|
they take the knee-straps of

skin and put them around the knees, || and the ankle-straps of skin 100

are put around the ankles, and
!
the arm-straps are put on and the

wrist-straps. Wlien this is done,
|
they put red ocher on the child's

head : and after this is done, they
|
put a silk handkei'chief around the

head. Then all the
|
men paint themselves with ocher; and after all

this is done, II
the father gives a silk handkerchief to each

|
man. 5

After the father has given a silk handkerchief to them, he
|
says,

" This is given by my child Deyad." He is no longer called
|
Tsaxis.

|

I have forgotten about the afterbirth of the child, which is kept in

the house for || four days. Then the man takes
|

yew-wood and cuts 10

one end of it so that it is sharp like
|
a needle. It is four finger-

lax tEkMiisa g'inanEnie. Wii, g'lHmese gwala lae qlEnepsEmtsa 90

p !e1p lElxamadzEse lac[. Wii, la^me LegadEs Tsaxise yixs babagu-
mae, qaxs hae m.ayuLEme Tsaxise. Wit, la^me yala LeqElasos.

Wii, la helogwilaxs lae kiinxwedEkwa, yixs lae Le'lales ompaxes
g'okulote, qa liis ^wI'laeL lax gokwasxa bEgwriuEmx'sa. Wii, la^me

^naxwa k!iisemllxa la ts lExiltsEmclEx sE'yiis, yixs axabayaeda 95

xEgEmax sE^yasa ginauEniaxs lae ax-etsE-wa lEnixwa xok" k!wa^x-

Lawa. Wa, la^mese mex"bEutso- laxa lEgwIle. Wii, he^niis la

tslEX'EltsEmdayox sE^yasa g^inanEme. Wii, gil^mese ^wFlaxs lae

ax^etsE^weda qeqEx-p!eg-a-ye k!uts!a, qa-s qeqEx-p!egindayowe hiq.

Wii, laxae qeqEx^sidzEntsosa k!uts!e qeqExsIdza^ya, LE^wa qe- 100

qEx'SEyap !a^ye, LE^wa qeqEX'tslana^ye. Wii, g'ih'mese gwalExs lae

qobEltsEmtsE'we x'omsasesa giimse. Wii, glb'mese gwiilExs lae

qEX'imtsosa silke Ifdaxwiwa^ya. Wii, gil'niese gwiilExs lae ^uaxwa
gums^Ideda ^naxwa bebEgwauEma. Wii, g'iPmese ^niixwa gwalExs

lae ompase ytix^'wltsa ^nal-nsme silk' hllaxwlwe^ hixa ^naxwa 5

bebEgwiinEma. Wii, g'iPmese ^wllxtosa silke liiElalaxwiwa^yaxs lae

^nekeda ompe: "Hasdoxwa DeyadexEn xunokwex. La^mox gwal

TsaxisLa."

HexoLEn LElewesE^wa maenasa g-inauEme yixs gih'mae mop !En-

xwa^se ^nalas axel laxa g'okwaxs laeda bEgwauEme ax-edxa 10

LlEmqIe qa-'s k'lax^wldex apsba'ya qa ex'bes, qa yuwes gwex'sa
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widtlis
I

long. \A1i('u lie fiiiislics what lie is m!il\iii<j, he tiikes

t\visU'<l
I

sinew of llie l)liick hear iiiid the iifterl)irlh, in tlic evening,

15 iuhI lie i)iishes || the point of the yew peg into its hollow end, where
the

I

unihiliciil cord has hecn cut ofT. WIkmi it is three
|
finger-

widths in, he taUos the
j

twisteii sinew and tics it on. He ties the

end of the
|

afterbirth around the end of tiie tiiini; that has been
20 pusiicd in and tliat is like a needle of yew-wood in ll the liollow

end of the afterbirth. lie ties it as lirnily as ])()ssible,
|
and it is

in this way :
|

,

When this is ^ X done, he takes an old mat and
|
wraps

it around it. / / Late at niglit, when everybody is

asleep
|
in the — village, the man himself takes the

25 clam-digging stick || and the aftcr])irt]i that has been tied up-, and
he digs a hole at a place where

|
all tlie men walk on the street.

He
I
just wishes the old mat containing the afterbirth to fit into

the
I

hole that he digs, and he puts it into it. He wants it to be
30 one span

|
deep under tlio surface of the soil. || Then he covers it up

and levels down tiie
|
soil. He takes a bucket wit ii \\ater and pours

it
I

over it, so tliat it can not be seen that the soil has i)een moved.
When this has been done,

|
he goes home.

|
. .

12q!Enayowe. Wa, la modEu laxKns q!waq!wax"ts!ana'yex, ylx
^wasgF-niasas. Wii, g'll^mesc gwale ilxa^yasexs lae ftx^edxa mEdE-
kwe at!Emsa Lla^yc i.E-'wa maenexa la dzaqwa. Wii, lii LEnLE-

15q!Eqas ex'ba^yasa i,!Emq!e lax kwax"ba^yas g-ax'saasas tlotslEn-

da^ye laxa ts!Ey6xi,a''ye. Wii, gil'mese la yudu.\"dEn liixEns

q!waq!wax"ts!rina^ycx ylxa lalaeltsa LlEnujliixs lae ilx-edxa medE-
kwe atlEma qa yll^aLEl5des. Wii, la^me yaLots lax dba^yasa
maiMiaxs lae iJEUgeLEle oha^yasa he gwex's (jlEua^yo i^EnuiIa lax

20 lolp lEgE^yasa mat'iie. Wii, la^'nie lalak!ut!aqexs laii yil^aLEJodEq

g-ii jjwiilcg-a (Jig.).

Wii, gil-mf'sc gwjllExs lae iix^edxa k'!ak!obrina, qa's qlEuep-
sEmdes \a.([. Wii, g'JFmese giihi la ganoLExs laii 'niixwa mex^e-
deda gdkOliixs lae xamax'^Ida^meda bEgwanEme ftx^edxa k" lilakwe

25 LE-wa t| !Eiif'])sEmala maenaxs lae qas'ida, qa-'s lii ^lap!ida liixa

heniEnala^me <[iiyatsa ^ua.xwa bebEgwauEmaxa tlExila. Wii, la^me
&Em ^nex" (pi lu>ldzE(iElesa kMaklobanasgEmiila maene laxes

-iapa^yaxs lae axbEtEuts laq. Wii, la^mi' aEm ^nex" qa ^nEmplEn-
g'lkElisexa dzEqwa laxEiis q!waq!waxts!ana^yex j'lx ^wfdabEtEl-

30 dzasas; ylxs lae dzEmegEuilEq. Wii, glHmese la 'nEmiikilt'da

dzEqwiixs lae ax^edxa -'wiibEtsIiila nagatslii, qaxs lii guqKlsKlas

la<( (pv k'leses awtilx"Es yawijnkwa dzEcjwa. Wii, g'il'mese gwalExs,

g axae nii^nakwa liixes gokwe. . .
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Now I will talk about the woman, the wife of || the man, when she 35
gives birth to her child. Then the man heats

|
some water; and

when it is hot, he
|
puts a Uttle oil into it, and gives it in a spoon to

his wife,
j
He puts in front of lier the hot water and the oil, and

|
his

wife continues to drink it,
||
that the two "pillows" and the blood of 40

the womb may come off.
|
Much soft cedar-bark is also given by the

man to his wife | to sit on, and when it is soaked with blood
|
he

changes it. Then he puts the bloody cedar-bark
|
into a basket.

When the "pillows" come out and || the blood, and the child is 45
four days old,

|
the man washes his wife in hot water, and she wipes

her bod}' with
|
soft shredded cedar-bark; and after doing so,

|
she

throws the cedar-bark that had been used as a towel on the other
|

cedar-bark in the basket. Then the man goes up to the || rear of the 50
hcuse, and hangs up behind the post the basket with the cedar-

bark.
I
There he leaves it to dry. After this has been done,

|
he

cuts off the hair of his wife down to her neck.
|
When the umbihcal

cord comes off from the child, and he wishes
|
the child to become

rich, he ties up the cord and puts it || into a box in which he keeps 55
his expensive copper. Therefore

|
the child will be able to obtain

coppers easily when he becomes reaUy a man.
|
That is all about

this.
I

Wa, la^mesEn gwagwex's^alal laxa tslEdaqe, yix gEnEmasa 35
bEgwauEmaxs lae maj-ul-'Ida. Wa, la^me ts !Elx"stag'ileda bEgwa-
uEmaxa ^wape. Wa, g'il'mese ts!Elx"stax'^ideda ^wapaxs lae

xaL!astEntsa Lle^na laq. Wa, la tslasa k'atslEnaqe laxes gEnEme.
Wa, lii hangEmlllasa ^wabEtslalaxa ts!Elx"sta LE'wa Lle^na. Wii,

ia^me hemEnalag'illl^me gEUEmas ^yosaq, qa halabales lawak'illsa 40
maltsEme qex'qEnolitsa g'lnanEme LE^wa Elkwa lax batslas. Wa,
he^mis la q!enEm ts!Ewesa bEgwauEmaxes gEUEma q!enEme q!6-

yaax" k^adzEkwa qa k!waxLawesos. Wa, g'iPmese LEx^itsa Elkwiixs

lae L!ay5q. Wa, lanaxwe lExtsIots laxa Isxa^'yeda EpElkiila k'adzE-

kwa. Wa, g'll^mese lawiyeda qex'qEnolisasa ginauEme LE^wa 45

Elkwiixs lae m5p!Enxwa^se ^nalasa ginauEmaxs lae ts!Elqwet!ede

gEuEmasa bEgwauEme laxa ts!Elx"sta ^wapa. Wa, la deg'itlitsa

q!oyaakwe k'adzEkwa laxes oklwina^ye. Wii, g'iPmese gwiilExs

lac lExts!6yEwe deg'idanas k'adzEk" lilxa okiiya^yasa EpElkula

k-ildzEk" lExtsIa laxa lExa^ye. Wii, leda bEgwiinEme lag-osta lax 50

ogwiwalilases g'okwe, qa^s lii tex"^waLElotsa k'adzEgwats!e lax

awiip!a^yasa Lame. Wii, la^me lEnLXwaq. Wii, glPmese gwiilExs

lae tsEX'^IdEx sE^yases gEUEme, qa tsetsEglnolxawakwes. Wa,
la^me lawiiye ts lEyoxLa^yas xunokwas. Wii, giPmese ^nex' qa
q!eq lades lae yiltslEmdEq laxa tslEyoxLa^ye qa^s lii g-its!6ts 55

laxa g'ildase g'ltslEwatses la^xula Llaqwa. Wii, he^mis lagilas

holEmiile xunokwaxa Llaqwiixs lae alax'-Id la bEgwanEma. Wa,
la-me gwalwisLa laxeq.
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TUKATMENT OF l.N'FANTS

1 Washing the New-Born Child. When the rliild is horn,
|

it is

tiikcii (Mil 1)1" till' liiilc l)y (he midwirc, wlio cuts
|

tlic navel-string

after she has lird llic cud with (wislcd yclhiw cedar-hark. She
|

5 takes a \vasli-l)iisin iind jxmrs cidd water into it. She II puts four
stones, not very inr^e, into the fire. Tlicn tlic woman takes ! well-

ruhhod yellow cedar-haik, and witli it she wi|)cs tlic l)od\- of tlie

child,
(
so (hat wliat the midwife calls tlie "tallow" of the hody of

the child \ tliat is just horn comes oil; and after she lias wijied the
body of tlie cliild, she takes

|
a pair of tongs and picks up one of the

10 red-hot stones: and 1| the midwife sjienks to the red-hot stone, and
|

says: "I pray to you, Supernatural-One, to give to our darling
|
the

power to withstand sickness."
|

And after sh(> has finislied her speech, she puts (the red-hot stone)
|

15 into the wash-hasiu of the idiild. Tlien she takes another I' red-hot

stone, speaks to it also, and
|
says, as she liolds tlie cliild in tlie left

hand, and
|
tlu^ tongs in the right hand: "T pray to you, Sujx'r-

natural-One,
|
that th(; curses of those who are jealous

|
of the

name of his father may not harm him."
||

20 And after her speech is at an end, slie puts (the stone) into the same
place where she put down the first one

|
she prayed to. Then she

Treatment of Infants

1 Washing the New-Born Child. —He^mexs galaeinayohldayoweda gi-
ntinEme, wii, lii qlElEJelKnisa miimayoltslla ts!Edaqa qa^s t'.otslEndex

tslEyoxLa-yasexs lae gwal yiLoyodEq visa niedEkwe dexwa, wii, lii

iL^x-edxa kwiidzatsle qa^s gijxts!odesa ^wape wflda^sta laq. Wa, lii

5 mosgEma k'!es iivva t!esEm axLala laxa lEgwile. Wii, la^me ilx-ededa

tslEdiiqaxa aek'Iaakwe q'.oyaak" de.\.wa qa^s deg'ites la.xa giniiuEme
qa^wi'lawesagwE^yasamamayoltsila yasEx^Qnesa ginanEmaxs g alae

mayoLEma. Wii, gilMnese gw:ll degitaxa g inanEmaxs, lae ax-edxa
tslesLala qa's k'!i])!ides laxa xIxsEmala t'.esEma. Wii, lii yiiqlE-

10 ga^Ieda mamayoltslla tslEdaq laxa x TxsEmala tIesEraa. Wa, la

^nek'a: "Wii, la'mEn iiawaxEloL iiawjllak" qa's lasaosases k'!ets!e-

na-yos liibEdEx"sa tsletsIaxcjIolEme laxganu^x" wiiwaJk'inek"."

Wii, gll^mcse qlulbe wfildEmas lae k'lIpstEnts laxa la q!ots!a ^wap
laxa kwiidzats'.cLaxa g inanEme. Wii, lii et'.ed k"!ipsEmdxa ^uEms-

15 gEme xIxsEmala t!esEma. Wa, laxae edzaqwa yaq'.Ega^la. Wii,

laxae ^neka laxes q!E}k!EqElaena^yaxa g inanEme. Wii, la dalases

helk'lolts'.ana'vc liixa t.s'.esLiila: "Wii, la^niEu hawaxEloL nawillak"

qa-s lasaosases k'!ets!ena*yos labEdEx"sa hangwa^yasa otlzEgEme-
qEliis i.egEmas ompasEk"."

20 Wiijg iHniese q'.fdbe wiiklEinas lac k!i])stEnts laxa laasasa g'ilx'de

ts!Ehvaqas(Vs. Wii, la (jt!ed kli])!ldxa ^uEmsgEme x'ixsEmala
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takes with her tongs another red-hot
|
stone. vShe speaks, and says: 22

"Now I
I

pray to you, Supernatural-One, to protect our darling,

that
I

no trouble may befaU hira as he is growing |1 up."
|

25

Wlien her speech is at an end, she puts the stone where she put the
|

former ones, and she takes with her tongs the (last)
|
red-hot stone,

speaks, and says: "Now, I
|

pray to you, Supernatural-One, to give

to our darling that he may grow up without trouble, || and that he 30

may never be weakly."
|

As soon as her speech is at an end, she puts the stone into the water
in the

|
dish basin in which she is going to wash the child. She

feels of the water to ascertain
|
whether it is warm; and when its

temperature is right,
|
she takes out the four stones and puts them

down.
II
Then she puts her left foot into the water in the basin,

|
35

and lets the cliild sit on the instep of her foot.
|
She takes well-

rubbed yellow cedar-bark and
|

puts it into the water, and washes
the child with it, so that all the "tallow" of the body may come off

|

and the blood. When this has been done, she wipes the body with

soft yellow || cedar-bark.
|

40

Forming the Head of the Child,—When the body of the child is

dry,
I

she takes a kelp bottle containing oil of silver-perch,
|
opens

the end, and pours some oil into her I'ight hand. She
|
rubs it

t!esEma. Wa, laxae yaqlEg-a^la. Wii, laxae ^nelra: "Wa, lawmen 22
hawaxEloL nawalak" qa^s dadama^yeLosaxg'anu^x" wawalk'lnek" qa
k' leilseitsEk' odzEmalats laxa qlwax^nakulaeneLaxg'anu^x" wawal-
k-lnek-." 25
Wa, g'il^mese q!ulbe waldEmas lae k'!ipstEnts laxa laasasa g'ag i-

li-ye x'ix-ixsEmala t'.esEma. Wa, la et'.ed k'!ip!ldxa ^uEmsgEme
x-ixsEmala t'.esEma. Wa, la j^aq'.Eg'a^. Wa, la ^nek-a: "Wa,
la^mEn h&waxEloL nawalak" qa^s lasaosases helolesElaena^yos k' !es

q!ults!enoxwa laxg^anu-x" wawalkinek'." 30
Wii, g il-mese q'.ulbe wiildEmas lae k'lipstEnts laxa q!ots!alilaxa

kwadzats leLasexa g'lnanEme. Wa, la pla^staxa ^wape qa^s p'.ex^wi-

dex ts'.Elxstaena^yas. Wii, gil^mese helale la tslElxstaena^yas lae

axwiistalaxa mosgEme ts!ets!Eq!ixltsEm t'.esEma qa^s ax^aliles. Wii,

la dzex"stases gEmxoltsidza^ye lax ^wabEts liwasa kwadzats leLaxa 35
g-inauEme. Wii, lii klwiig'altsidzEntsa ginanEme laxes awlg'al-

tsldza^ye. Wii, lii ax^edxa aek'Iaakwe q'.oyaak" dexwa qa-'s axstEu-

des laxa ^wape qa^s kwiis^Idexa g'inanEme qa ^wPlawes yasEx^u-

na^yas LE^wa Elkwa. Wii, gil^mese gwala lae deg'itlitsa q'.oyaakwe

dex" laq.
'

40
Forming the Head of the Child.—Wa, g-ll^mese lEmx^un^deda g-ina-

nEmaxs lae ax-'edxa ^wa^wade pEntslE^watsa dzeklwise. Wa, la

qwelEXstEndEq qa^s x-ixts!anEndes laxes helk-'.olts'.ana^ye. Wii, lii

75052—21—35 eth—pt 1 42
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45 t)ii tlio body, fiico, aiul || head of the child, and sliedoes not stop until

the
I

child is covered with (ish-oil. Then she takes a well-nihbed

,

split, iiu'diuni-
|
sized (piece of) kel]), covers it with the oil of the

silver-perch, and after
|
this is done slu^ puts it around tlie liead of

the child just al)ove the
|
cars. The ])iece of kelp goes four limes

50 aiound the head. ll It is two finger-widths wide.
|
After this has

l)een done, slic fakes the cradle and puts if down in front of her.
i

1 Cradling the Child.—She takes a well-prepared soft
|
skin of the

kid of a mountain-goat and spreads it out heliind her. She puts
|
the

cliild on it. Then she takes well-twisted, thin,
|
long, cedar-withes,

and |)la(es tlicni lengthwise on the cradle: and the husband of the II

5 woman who has given birtb to tlie child takes ,

his drill, and drills a hole one | sj)an away r~J \ \ \ ["/
from the head of the cradle,

|
in this way:

|

and when tlui liole goes through, he drills another hole
|
four finger-

widths away from the first one that he
|
drilled; and he continues

10 drilling holes four linger-widtlis apart towards the || foot-end of the

cradle along its side; and after lie has drilled these holes, he takes
|
a

narrow strip of deer-skin and pushes it through the first hole, and
places

I
the end of the long cedar-withe along with it. He sews on

(the cedar-withe)
|
firmly. After he has done so, he takes another

LExwitas lax oklwina'yasa ginanEme le^wIs gogiima^ye LE'wis

45 xomses. Wa, al^mese gwalExs lac aiaklala LEqe ^wPwQlx'Lalasa
gluauEmasa dzeklwisc. Wa, la 5,x-edxa aeklaakwe q'.oyaak"

LEpsaak" hela ^wjVwadii qa^s aekMe qleletsotsa dzek!wise laq. Wii,

gil^mese gwalExs lae qEX'SEmts lax x'omsasa g'inauEme ek'!ago-

(lillax ])!eji!Esp!En^as. Wii, lii nioplKne-'staxa^wa^wade lax x"6msas.

50 Wii, la ma^idEn laxEns q!waq!wax'ts!ana^ye yix ^wadzEwasasa
'wa^wade. Wa, gil'mese gwala lae Sx^edxa xaap!e qa^s k'agalile

luxes Llasallle.

1 Cradling the Child.—Wii, la ilx^edxa aek'Iaakwe papeqlwaak"
kitltslox qa^nexe qa^s LEpIiillles laxes aLa^ye. Wii, lii qlEdzolIlasa

giiuluEme laq. Wii, lii Sx^edxa aek"!aakwe sElbEk" wIswuIeu g'lls-

g ilt'.a dEwexa qa^s k'atiigEndes liixa xail))!e. Wii, lii lanvCinEraasa

5 mayoLa ts'.Edaq fix^etlxes sElEme qa^s sElx'sodexa -nEmi)!Enk'e
laxEns q!wiiq!wax'ts!fma*ye g'iig'ii-Ela lax oxtii^^'asa xaa])!e g'a gwii-

leg"a (/?^.). Wii, gll^mcsc lax^sawc sEla^yas lae et'.ed sElx-idxa
modEne laxEns q!waq!waxts!ana^yex 2.walagalaasas l6* gilx'de

seIcs. Wii, lii hanal sElaxa memodEnas iiwalagalaas gwE^yolEla lax

10 oxsda^yasa xaaj)!? lux ogwiiga^yus. Wii, gilnnese gwul sElaxs lae iix-

«edxa ts!eq!adzo klElxiwakwa qa^s nexsodes lax (1). Wa, la k"a-

tUvLElots oba^\'asagilt!a wii sElbEk" dEW(>x laqexs lae tiEmg'aaLElots

aElas. Wii, gil^mese ewaia lae et'.ed ilx^edxa ogil^la ts!eq!adzc
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strip
I
of deei"-skiii and puts it through the second hole; and the||

long withes are not tight, in this way, y and he 15

sews them on.
|
When this has been V}l(i\ / done, he

again takes a strip of deer-skin, which iscalled
|

''Sewing of the cradle-sewing," and pushes it thi-ough the third

hole,
I

and he sews on the cedar-withes. He continues doing so

through the
]
fourth and fifth holes; and after he has done so,

he does the same on the left-hand side of the || cradle. Then he 20

finishes the "strip for holding in the child," for that is the name
of

I

(the cedar-withe) (2) .
|

Then the man takes a piece of cedar-wood and cutsit
|
thin, one fingei'-

width wide;
|
and after he has done so, he puts four of these into the

cradle
ll
a little more than half way down the depth of the cradle, 25

in this way:
| y\/\/\/\ V These are called "back-holders."

At the same V '_ ' _' -i- -/ time the midwife
|
sphts cedar-

withes about the thickness of the httle fin-

ger, about
I

one span less two finger-widths shorter than the

inside of the
|
cradle; and when she has split enough of these,

she takes four thin || cedar-sticks a
,
little shorter than 30

the back-holder,
|
and she takes tlie

bark,
|
and ties them on like this:

done, she places it , , ,
,

, ,_^ on the back-holder. This is

spht long cedar-

When
I

tliis is

called
I
the "back- I :

j
rest; "and when it has been put

in it iQ lilrp fViiQ* II
-^

'
—

^

in, it is like this:

k' lElx'iwakwa qa^s nex'sode lax (ma^le). Wa, lak'les lEklutalaxa

g-ilt'.a dEwexa, ga gwaleg\a (^(7.). Wii, laxae tlEmg'aaLElots. Wii, 15

g'il-mese gwala lae et!ed ax'edxa tsleq'.adzo k'!Ilx"iwak"xa Legadiis

tlEmak'agesa t!Ex't!Emag"Exse qa^s nex'sodes lax (yudux").

Wii, laxae t!Emg'aaLElotsa dEwexe. Wii, a^mese la he gwe^niikulax

(mowe) Lo- (sEk"!a). Wii, liixae lieEm gwex'^idxa gEmxanodza^yasa
xaap!e. Wii, g"il^mese gwiila tiEx't'.Emag'Exse qaxs he'mae LegEms 20
(ma^l).

Wii, lii ax'ededa bEgwansmaxa klwa^xLsVwe qa's kMiix'wideq qa
pEldzowes. Wii, lii 'UEmdEne ^wiidzEwasas ItixEns q!wiiq!wax'ts!a-

na^yex. Wa, g'lPmese gwala lae ax^iilExsas liixa xaap'.exa mowe.
Wii, la^me babanalagawe ^wiilasgEmasasa xaap!e g"a gwiileg"a (fig.). 25

Wa, hcEm LegadEs LadEneg'ex'dEma. Wii, liiLeda mamayoltsila

tslEdaq papEX"s^alaxa tEXEmexa yo ^wag"itEns sEltlax, miildEnbala

laxEns q!wiiq!wax'ts!ana^yex yix ts!Ekwagawa-yas lax otslawasa

xaapla. Wa, g'il-mese hel^ale pa^yas lae ax'edxa mots'.aqe wiswutto

k'.wa^xJLawa. Wii, halsEla^mese tslEltsIskwagawesa LadEneg'ex'dE- 30

ma. Wa, la ax-'edxa ts!elts!Eq!astowe g'ilsg'ilt'.a dzEXEk" dE-

nasa qa^s yibEdzodexa tEXEme qa ges gwaleg'a (%.). Wa, gil^mese

gwiilExs lae pax-Ents laxa LadEnegex'dEma. Wii, heEm LegadEs
LadEneg'e. Wa, la^me g'a gwale lax 6ts!awasa xaap'.eg'a (fig.)-
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35 Now the criullc is placed on its side, for you know tliiit the back-
rest

I

is so phiced that it does not reach up to the back of the head of
the child. It

|
is put in in tliis way that the cliild may have a long

neck wlion it grows up. If
|
the Ijack-rest should reach to the occi-

put, the cliild would have a
|
short neck when it grows up; there-

40 fore || the neck of the child is bent backward when it is put into the
cradle.

|

When the back-rest is finished, the midwife takes
| shredded

cedar-bark and measures the length of the
|
inside of the cradle, so

that it is the same length as the back-rest. Tlien she cuts
|
it off

45 and puts it on the back-rest. There are four layers of the || under-
bedding. This is un-rubbed cedar-bark. After the under-bedding
has l)een finished,

|
she takes well-rubbed cedar-bark and

|
measures

the length of the inside of the cradle, beginning at the head of the
|

cradle down to where the feet of the child are to be. Then she
|
cuts

it off, and she spreads it over the under-bedding. This is called
||

50 " soft bedding." Tiiere are four laj'crs of this over the under-bedding.
Now it is in

I
this way, n the soft bedding is the

first to go in at the place
| ^1 ^ ^^^~JJ where the head of the

child lies.
|

\ ^Cl^i^
When this is done, she takes mountain-goat wool

|
well spun, and

55 spreads it over the soft bedding. || The soft wool does not extend

35 Wa, laEm qogwiledu xaap'.eqa^s qlalaosax gwalaasas LadEneg'a-
^yaxs, ylxs kMesae lag'aa lax ^wapla^yasa ginauEme. IleEm
lag'ilas he gwale qa giltlExowesa ginanEmc qo q!ulyax^wldi,6. G"il-

. 'Em lag'aeda LadEueg'a'ye laxEns 'mEgwaj) '.a^yaxsEns x'omsex, lae

ts!Ek!ux6weda ginanEmaxs lae qlQlyax'wIda. Wa, he'mis lagilas

40 i-IotlExalcda ginanEmaxs lae xaaptslala laxes xaap!e.

Wa, laEm ^-aleda LadEneg'a'ye. Wil, la Sx'ededa mamayol-
tslla tslfidaqxa k'adzEkwe qa's mEns'Ides lax 'wiisgEmg"Eg"aasasa
otslawasa xaaple qa 'UEmasgEmes i.E'wa i,adEneg"a'3-axs laet'.os^i-

dEq qa^s tsIak'Eyindes laxa LadEueg'a'ye lax h&'moxsagalaena'yasa
45 ts!axts!a, k!es q!o'yaak" kadzEkwa. Wii, gil'mese gwaleda

ts!ax'ts!axs lae 5x^edxa aek'laakwe qloyaak" kadzEkwa qa's msns-
'Ides lax 'wasgEmasas otslawasa xaap'.e g'iigiLEla lax 6xtEwilts!asa

xaaple lag'aa laxa ftxalaasLas g'og'EgOyasa g'inanEme. Wa, laxae
tlosMdEq. Wii, lit LEpEyhits liixa tslax'tsltiwe. Wii, hil-Em LegadEs

50 tElxtsIawe. Wil, laEmxae h&'mox"sagalaxa tElxts!a. Wii, la^me

g'a ^wiilega (fig.). Wil, heEm ales 'nEma tElxtsIa lagaa lax

ftxalaasi.as xomsasa giniinErae.

Wii, g'il'mcse gwiilExs lae iix'edxa ])!alEmasa 'niElxLowexa lii

aeklaak" yibfikwa qa's LEpEyindes liixa tElxtsIfl,. Wii, la'me heEm
55 walalaxaplalEm tElx'flneye oba'yasa LadEnega'ye lax oxLaatiVyasa
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beyond the upper end of the back-rest towards the back of the head 56
of the

I
child, and the child lies on its back

|
on it.

|

She takes some more weU-spun mountain-goat wool for the cover
of the

I

child. This is caUed "woolen cover." Now, when || this is 60
done, she takes the well-rubbed soft skin of the mountain-goat kid

|

and spreads it over the cover, namely, the cover-mat of mountain-
goat kid.

I
After this has been done, she takes wool not spun, and

|

puts it in where the feet and the legs of the cliild will be, begiiuiing at

the
I
calf of the legs and down to the feet. This is called || "soft 65

wool for the feet." Wlien this is done, she takes wool and
|

pats it

between her hands to press it together thin.
|
Then she lays it on the

soft cedar-bark,
|
where the back of the head of the child will be.

This is called
|
"soft wool for the head." Then she takes well-

rubbed
II
cedar-bark and pats it between her hands until it becomes 70

rounded; and
|
she puts it down over the soft vmder-bedding at the

back of the
|
child until it reaches down to the soft wool for the feet.

It is called "put
|
under for passing water."

|

Then she takes well-rubbed cedar-bark, || not very much, and pats 75
it between her hands until it becomes thin; and

|
she folds it up

until it is three finger-widths
|
wide and of the same length as the

width of the
|
head of the cradle, just like a small pillow. She lifts

ginanEme yixa p!alEme tElx^iine. Wa, la^me nELEdzEwe^ya gina- 56
UEmaq.
Wa, laxae ax^edxa ogu^la^maxat ! aek' !aak" yibEkwa qa ^nawidzesa

g^InanEme. Wa, heEm LegadEs plalEm ^nawidze Wa, la^me

gwala. Wa, la ax^edxa haplEna^yasa qa^nexe aekMaak" q'.oyaak". 60
Wa, heEm LEpEyesa plalEme ^nawidze, yixa qa^nexe ^nakiiye.

Wa, g'il^mese gwalExs lae ax^edxa plalsme k"!es yibEkwa qa^s

iEx^edes lax k'atalaasLas g'6g"Eguyasa g'inauEme, g'agiLEJa lax

awabedza^yas lag'aa lax g'og'Eguyas. Wa, heEm LegadEs p!alEm
tEJxsidze. Wa, g'il^mese gwalExs lae &x^edxa p'.alEme qa^s aek'!e 65
Laqi4alases e^eyasowe laq qa qlEsniEnkwes qa pEldzowes. Wii,

gtPmese gwalExs lae paqEyints laxa tElxts!a k'adzEkwa lax axa-

laasLasa awap'.a^yasa g'inanEme. Wa, heEm Legadss plalEm tEl-

q'.waple. Wa, g'il'^mese gwalExs lae ax^edxa aek"!aakwe q!o^yaak"

k'adzEkwa qa^s Laqi^laleses e^eyasowe laq qa k'ilx'sEmes. Wii, lii 70
pax^its lax walalaasasa oba^yasa tElxtsla lax odzoxsda^yasa gina-

nEme lag'aa lax tElxsidze. Wa, heEm LegadEs k-'.Exsaak" kMak-'.El-

gQdzowe.
Wa, g'il^mese gwalExs lae ax^edxa aekMaak" qlo^yaak" k'adzEk"

k"!es q'.enEma qa^s Laqi^aleses e^eyasowe laq qa pEldzowe. Wa, la 75
qlanepi^lalaq qa yudux"dEnes laxEns q!waq!wax'ts!ana^yex ytx

^wadzosgEmasas. Wa, la heEm ^wasgEme ^wadzEgEg'aasasa x'omdza-
sasaxaap!ehe gwex's^Eme qEnole Wa, la ^wlbEudxa plalEm tEl-
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up the cml of tho wool
|
iiiidcr the lioiul and inits the smiill jiillow

80 under the || soft woolen pillow, for the back of the head of the child

rests on it when its neck is bent back,
|
so that it may have a long

neck when it grows up. It is called
|
"cedar bark pillow near the

bottom."
I

When this is done, she takes wool and does as she did
]
before with

85 the preceding cushion. She places || it on the upper side of the

woolen pillow, where the head of the child will
|
rest, and it is called

"wool next to the pillow."
|
Then she takes well-rubbed yellow

cedar-bark, \ which is very soft, and measures with her hand until it

is
I

one span long. There she cuts it off. Shegatlicrsuponcendof it,||

90 so that it is round, splits off a narrow strip of yeUow cedar-bark,

and ties up
|
one end of it so that it is like this:

Tliis is called
|
"cedar-bark cushion for the side of

the face." Two of these are made, and the ends|

of these show on each side of the face above the ears when the child

lies on its back in the cradle. | These cedar-bark cusliions are made
95 so that the child may have a rounded || face when it grows up.

|

After this she takes yellow cedar-bark and measures off a

length of
I

one span and two finger-widths. There she
|
cuts it

ofT. Then she splits a narrow strip of cedar-bark,
|

gathers up one

q!wap!e qa's &xabodesa qenolbida^we lax Swaba^yasa plalEme
80 tElq'.waple qa hits flxale oxLaata^yasa giniinEme qa LlotlExales qa

g'iltlEXOwes qo q !Cll3'ax^wIdi>o. Wa, hcEm LegadEs max'ts!a k"a-

dzEk" tElgwapIe.

Wil, g'li^mese gwalExs lae tlx^edxa ])!alEm qa^s he-mexat! gwex"^-

Idqes gwegilasaxa maxts!a kadzEk" tElgwapIe. Wa, &xdzots

85 lax ek" ladza^yasa plalEme tElgwap!c laxaax axasLas oxLaatft-

'yasa g'hiauEme. Wii, heEm LegadEs plalEm mag'a))!e tElgwap!e
Wa, g'il^mese gwalExs lae ax^edxa aek"!aakwe qlo-yaak" dexwa
qa files tElqwa. Wa, lii bal'Itses q!waq!waxts!ana^yasa ^uEmp'.En-

k'axs lae t!ots!Endxa dexwe. Wa, la^me lex^undEq qa lex'^Eues

90 Spsba^yas. Wii, lii dzExaxodxa ts!eq!adzowe dexwa qa^s k'!Ilx"^Ides

lax Tipsba^yas qa g'es gwiilag'a (fg.). Wii, heEm LegadEs dex"
tEltElgunoLEme. Wii, lii malts !aqe iixa^yas. Wii, heEm nenlbaia

lax ewanoLEma^yasa ginauEmaxs lae t!ex"ts!axes xaap'.a, yixs

he-mae lagilas exEuoLEmalaxes tEltElgCinoLEma^ye qa k"ilxEme-
95 gog&ma^yasa glnauEme qo q IQlj'ax^wIdLo.

Wii, gil^mese gwiilExs lae flx-'edxa dexwe qa's biil^Ideses q!was
q!wax-ts!iina^j-exa -nEm])!Enke, he-'misa maklEue 'wasgEmasas lae

t!ots!EndEq. Wii, lii dzKxodxa ts!Eq!adzo. Wii, lii aekMa q!ap!e-
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end well, and ties the thin end with the strip of yellow cedar-barlv

in II this way: _^_^^^ This is called "cedar-bark head-])resscr." 100

It is
I
put on ^^^^^B the forehead of the child so that its face

may be flat-
^^^^^ tened a little, and so that the

|
forehead

may not grow to be too round, and so that
|
tlie upper end of the

nose may be flat, and the eyes not set deep in the face.
|
The cedar-

bark cushion for the side of the face and the forehead-jiresser together

bring the face of the child to a good shape, || in the way the Indians 5

want to have it.
|

When the cedar-bark forehead-presser is finished, she takes wool
and

I
pats it with her hands until it becomes thin and pressed-

together.
|
Then she measures it across the forehead of the child,

|

beginning at the eyes, and going to the back of the head. This is ||

to be laid under the forehead-presser, and it is called "soft wool for 10

the forehead."
|

When this has been done, she takes a drill and drills a hole
|
one

span from the head-end of the
|
cradle; and when the hole goes

tlirough, she drills another hole
|
the same distance as the one she

made on the upper side of the cradle; and || when it goes through, she 15

takes a red-hot, long, thin stone and
|

pushes it into the hole, in order

to enlarge it and to make it smooth,
|
in this way:

Tliis is called "hole for the twisted hair
|
rope of V~r~

the head-presser."
|

X'-Idxa Spsba^ye qa^s yil^Idesa ts!eq!adzowe dex" laxa la wiibesg'a

gwiileg'a (fig-). Wa, heEm LegudEs dex" t!al\;'Eme. Wit, heEm 100

axala lax ogwiwa^yasa g'inanEme qa papagEmales goguma^yas lo^ qa
k"!ese xEULEla qoquya ogwiwa^yas. Wa, he^mis qa pEx^Enes ek"!E-

ba^yas x'indzasas qa k"!eses walwiinxsta. Wii, laEm g'awaLaleila

dexwe t!ak'Eme LE^wa tEltElgiinoLEme na^naqe'staaxa goguma-
^yasa g'inanEme lax gwE^yasa baklume qa gwex-sdEms. 5

Wa, gil^mesegwaleda dexwe t!ak"Emexs lae ax^edxa plalEme qa^s

Laqi^liileses e^eyasowe laq qa psldzowes. Wa, he^mis qa q!EsmEl-
kwes. Wa, laEm heEm mEn^yats!e ogwiwa^yasa ginansme g'ag'i-

LEla liix gegEyagEsas lag'aa lax oxLii^yas. Wa, heEm la tElgwabE-
^wese dexwe tlak'ima^ya. Wa, lieEmLegadEspIalEm tElqwiwe. 10

Wa, g'lPmese gwalExs lae ax^edxa sElEme qa^s sElx'sodexa ^nEm-
plEnk'e laxEns q!waq!wax'ts!ana^yex g"agiLEla lax oxtiVyasa

xaap'.e. Wa, giPmese lax"sawe sEla^yas lae et'.ed sElx'^Idxa he-

^maxat! walala g'ag'iLEla laxa apsaxdza^yasa xaaple. Wii, g'il-

^mese lax'saxs lae ax^edxa x'lxsEmala g'ilt!a wll lex'En t!esEm qa^s 15

L'.Enx'sodes laxes sEla^ye qa lalex^edales. Wa, he^mis qa qestoweses

sEla^yexa g"a gwaleg"a {fig.). Wa, heEm LegadEs nex-salatsa sE^ya-

k' lEne lamagEnoLEma^ye.
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After slic has done so, slic takes the lunj; hair of a woman and ||

20 makes it into a string. She stops wlien tlio string is live spans
]

long. Then she puts one end through the hole.
| It serves to tie

down the forehead-presser,
|
-so that it fits closely to the forehead of

the child on the upper part of the
|
nose. It is called "hair rope for

head-presscr." ||

25 After this has been done, she takes strips of dressed deer-skin,
|

and measures off a strip three finger-widths wide and cuts it off.
|

Now it is a long strip. Then she measures off three
|
spans, and she

cuts off
I

four of these. These are called "deer-skin head-strips."
||

30 There arc four of these three
|
finger-widths wide, and three

|
spans

long. \Vlien this is done, she
|
takes cedar sticks and splits them

into thin pieces one finger-width wide,
|
and half a finger-width

||

35 thick, and a short span long.
|
After she has made

|
four of these, she

takes two more cedar-sticks and measures
|
the width of the head-

piece of the cradle near the 1)f)ttom.
|
vShc breaks them off in this

length. Then she takes another measure at the end of the back-rest
||

40 and she breaks it off. She takes a strip of
|
narrow spht cedar-bark,

and with it she ties them together, making a grate of the| four pieces

Wa, g'tl^mese gwalExs lae Sx^edxa gilsg"ilt!a sE'yasa tslEdaqe qa«s

20 metledeq. Wii, gil-mese sEk!ap!Enke ^wasgEmasas laxEns q'.wa-

q!wax"ts!ana^ye lae gwala. Wa, la nex'sots laxa nex"s3.Iatsa sE^ya-

k"!Ene lamagEnoLEma^ya. Wii, heEra lEklOtlayoxa dexwe t!a-

k'Eme qa ales qlEsala lax ogwiwa^j-asa g'InaiiEme i-(V ek'lEba'yas

x'Indzasas. Wa, heEm LegadEs medEk" sE^^-ak'lEn lainagEnor.Eme*.

25 Wa, g'll^mese gwala lae iSx^edxa iilag'im tiEmakime. Wa, la

mEns^idxa yudux"dEne laxes q!waq!waxts!ana^ye lae tlos^IdEq.

Wa, la^me gilsg'IklEdzdwa. Wii, la et!ed mEns^Idxa yudux"p!Enk'e
laxes q!waq!waxts!ana^ye laxa filagime qa ^wasgEmats. Wii, la

mox"se tlosa'yas he gwex"se. Wa, hcEm i.egadEs alagimdzo t!E-

30 niak'ime. Wii, la^me moxsa jfudux^dEn laxEns q!w5q!wax'ts!a-

na^yex yix iiwadzE^wasas. Wii, lii yiidiLx"p!Enk' liixEns q!wa-
q!wa"xts!iina^yex yix RwasgEmasas. Wii, gil^mese gwalExs lae

&x^edxa klwa^xLawe qa's papExsEiideqxii ^uEmdEnas ilwadzE-

^wase hiXEns q!wiiq!waxts!iina^yex; wii, lii kModEn laxEns q!wii-

35 q!wax"ts!ana^yex yix wiigwasas. Wa, la ts!Ex"ts!ana^ye JiwasgE-

masas laxEns q!waq!waxts!ana^yex. Wa, gil^mese ^ala mo-
ts !aqe Sxiis lae ilx^edxa miiltslaqe dgrt^la klwa'xi.awa qa^s msns^Ides
liix ^wadzEgEwasas oxtEwiits!iiwasa xaiiple laxa mag'ixse lae k"6-

xs^EndEq. Wii, lii et!ed mEns-Itsa ^nEmtsIaqe lax oba'yasa La-

40 dsnege. Wii, laxae koxs^Endsq. Wii, lii Sx^edxa dzEXEkwe
ts'.cq'.adzo dexwa. Wa, la^me k"!Elg"Emnox"s yixs lae yibEdzodxes
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of cedar-wood that she split before. The four pieces of cedar-wood 42
are held by those

|
which she broke last. After the_y have been tied

together, they are in this way. (They form the head-rest.')
|
This is

put under what has already been piit in at the II head end of the 45
cradle. Then she takes the four pieces of dressed deer-skin

|
(for

pressing the forehead) , tliree spans in length, and puts them under
the middle

|
of the head-rest in this way, rm a-nd she straps

them over the cedar-bark
|
forehead- i^:

after she has tightened them over the

~ presser; and
forehead,

|
she

puts the head-string over it, and
|1
puts the other end on the other 50

side of the cradle. She pulls it tlu'ough backward and forward
|

many times on each side of the head of the cradle. This is really

put on tightly by the midwife.
|

Wlien this has been done, she takes yellow cedar-bark, sphts it

into
I

narrow strips, and makes a mat one
|
span and four finger-

widths
II
long and of the same width.

|
This is called "yellow cedar- 55

bark woven head-cover."
|
It is used to cover the head of the child

when
I
he sleeps in the cradle with the forehead-presser on, and it

covers the small part of the face that shows
|
and the cedar-bark

forehead-presser.
||

Wlien this has been done, she takes cedar-bark, and sphts it into
|
60

long, narrow strips, and she makes a thin
|
rope. Wlien she thinks

g'ile xaya motslaqe yixs he^mae yipdEmasa malts !aqe klwa'xi.6 ale 42
k"oqwes. Wa, g'll^mese gwal kMllk'aqexs lae g"a gwale^g'a Ladap!e.'

Wa, la^me axabots laxa la^maLal axtsIS, qa qlEdzExses laxa oxtE-
wllts'.awasa xaap!e. Wa, la ax'edxa moxsa eElagim tlEmakime 45
xa yudux"p!Enk'as awasgEmase qa^s axabodes nenEgoya^yas laxa
Ladap!e laxa g^a gwaleg-a (fg.). Wa, heEm qEk'E^yexa dexwe
tiEmakime yixa alag'ime tiEmak'ime. Wa, gil^mese gwal lak'.uti-

^lalasoxs lae qEk'Eyindayoweda medEkwe sE^yak" Ieu laq qa^s lii nex'-

so-'yo laxa apsotaga^yasa xaap!e. Wa, la q!ep!Enx's5 laxa ^wax'sa- 50
noLEma^yasa xaaple, yixs lae alak"!ala lEk'.ulaso^'sa mamayoitslla.
Wa, g il^mese gwalExs lae ax^edxa dexwe qa^s dzEdzExs^Endeq qa

ts!elts!Eq!astowes. Wa, la yibEdzodEq. Wii, la ^uEmplEnk' laxEns
q!waq!wax"ts!ana^yex, wa, he^misa modEne laxEns q!waq!wax'ts!a-
na^yex yix ^wasgEmasas. Wa, heEmxaawise ^wadzowes ^wasgEmase. 55
Wa, heEm LegadEs dex" yibEdzEwak" ^naxume Wa, laEm ^naxu-
mesa g'inanEmaxs lae tlakimalaxes dexwe t'.akima'yaxs lae

mextslaxes xaap'.e. ^wFla ^naxwala laxa xaLlata nelalas goguma^yas
LE^wis dexwe t!ak'ima^ya.

Wa, gil-mese gwalExs lae ax^edxa dEnase qa^s dzEdzExs^Endeq 60
qa g-ilsg'iltstowe ts!elts!Eq!asta. Wa, la mElx'^IdEq qa="s wil^Enes

> See fig. on p. 660.
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^'•i she has twisted enough
|
she stops, and puts it on to the ce(hir-hark

loops. She
I

pid-ls it hackward and I'orward (lacing it on). Its
name now is "string for lacing the chilil into the cradle." ||

t)5 Wlien this has hcen done, she takes cedar-hark, splits it, and
|

twists a long rope. When she has enougii for
| hanging the cradle,

she stops making the rope; and she takes the
| cradle-rope and ties

its end to the
|
end of the elastic branch, from wiiich the cradle is

70 susi)cnded. || Then she puts up the brancli near to tiie place where
the mother of the child is sitting;

|
and after it has been done she

ties the end of the thin rope
|
to its end.' This is called the " pidling-

rope," which is used when the child cries.
|
Now she has iinished

the work at the cradle. This is all about the ways of the
|

Naklwax'da^x" and Kwfig'ul, and the various things that belong to
75 the

II cradle, and their names.
|

1 Treatment of the Infant.—After four days
|
the kelp band around

the head of the child is taken off.
|
The head of tiie child is

well oiled witli oil of the silver-perch. When
|
this has been done,

5 the kelp band around the head is also oiled, II and tiicn it is put
back around the head of the

|
child. It is put on tiglit; and wlien

this lias been done,
|
the child is put into tlie cradle, and

]
tlie skin

strips and the head-string are put on tightly: and
j
after the woman

62 dEnEma. Wa, g-U^mese k'otaq laEm hcHasgEm laxes mElag'ilaqexs
lae gwala. Wa, Sx^aLElots laxa t!Ext!i;mag'Exse. Wii, la^rae

nex'sawi^liihi laq. Wa, hcEm LegadEs dEnsEn t'.Emak'edEme.
65 Wii, g-Ih'mesc gwfdExs lac Jlx-edxa dEnase qa-s dzEdzExs-'Endeq.

Wii, lii mElx-'idEq qa gilt!es dEUEma. Wii, gil^mese hel'ala liix

tegwelEmsa xaaple lae ^al mEla. Wii, la fix^edxa tegwiklEraasa
xaap!e. Wii la ax^aLElotsa tegwelEmsa xaii]i!a la.x oba-yasa
-xusElaba^yasa tegweldEmasa xaiip'.e. Wii, gil-'mesii gwiilsxs lae

70 Lag'alllas laxa ^nExwala lax kiwaelasas abEmpasa ginanEme. Wa,
g"il^mese g^viilExs lae mox"bEntsa wile dEUEm hlx oba-yas.'

Wii, hcEm LegadEs nexayo dEnEm, yixs qlwilgalaeda g infuiEme.
Wii, laEm gwiila eaxElaxa xaap!. Wii, hiEm gwiila yix gwegilasasa
Niik'.waxda^xwe LE^wa Kwagulaxa ^wiixaxidahiasasa gwelgwalasa

75 xafip!c lo-' LeLEgEmas.
1 Treatment of the Infant.—Wa, gil^mese moplEnxwa^se ^nalasexs

lae qweloyoweda ^wiVwade qEX'sEmes xomsasa g'JnanEme. Wii, la

aek'la qlElsetsE^we xomsasa g'inauEmasa dzek!wise. Wii, g'll-

^mese gwiilExs lae qlEledzotsE^weda 'wa^wade qExsEmesa xomsasa
5 g'inanEme. Wii, gil^mese gwSlExs lae qEx'sEmdayo lax x'omsasa
g'InanEme. Wii, la^me lEk!utEla. Wii, gil-mese gwfdExs lae

xaaptslodayo liixes xaaple. Wii, la^me 'naxwa la lak'.fiti^liilasE^weda

filaglme tiEmak'ime LE'wa sE'yakMine lamagEnoLEme. Wii, gil-

' SCO.Vol. V, pl..3I, PubUoations of the Jesup N'orlli Pacific E.vpedi.ion.
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has cared for the child (the cradle) is hung up on the branch of the
II

cradle.
|

10

If the child is a girl, the mother of twins,
|
a good-looking woman,

is called to come to the house of the parents of the cliild
|
when they

untie the head-band the second time. This is after eight
|
days,

when the mother of twins is coming to put her tongue to the eyes and
face of the child; || and then she presses her mouth on the child's face, 15

so that she may be good-looking when she grows up. Wlicn
|
the

child has had the head-band of kelp around its head for eight

days,
I

they call a woman, the mother of twins, to come in the
|

morning, and to take the child out of the cradle. As soon as
|
she

comes, she sits down where they put down the cradle. She first
||

unties the head-line, and opens the
|
ends of the skin strips. Then 20

she turns back the forehead-presser,
|
takes the wool off the fore-

head, and she also takes off the cedar-bark
|
cushions on the sides of

the face.
|
Then she unlaces tlie cedar-bark rope. And when

|
all

this is off, she takes off the bedding of the child ; and when all tMs is

off,
II
she takes the child in her arms out of the cradle. (I forgot that 25

she
I
unties the kelp head-band of the child, before the woman

|

puts
her feet into the water.) The father of the child brings her the

|

wash-basin, and puts it down where the mother of twins is sitting,
|

for she will wash the child. Then they pour || cold rain-water into 30

^mese gwala aaxsilaxa g'lnanEme lae tex^waleJEm laxa tegwelEmasa
xaaple. 10
Wa, g'tl-mese ts!ats!adagEme lae Le^lalasE^weda yikwilayag'ole

ex"sok" tslEdaqa qa g'axes lax g'okwasa g'ig"a6hiokwasa ginanEme
qo etIedEl qwetoyoLe qEX'sEma^yas x'omsaxa malgu^nalp lEnxwa^sLa
^nalal qa El^Elxstowesa yikwelayag'ule tslEdaqxa g'uianEme l5" qa
p!ep!Eq!ugEmeseq qa ex'sokwes qo q liilyax^wIdLo. Wa, g"il'mese 15

malgu^nalExse ^nalasa ginanEme qEX'sEmales x'5msaxa ^wa^wade
qEx^sEmesa x'omsa, laas Le^lalasE^weda yikwilayag'ole tslEdaqaxa
gaala qa g"axes qweltsEmdxa g'inanEme laxes xaa])!e. Wit, g'il-

^mese gax kiwag'alila lax ha^nelasasa xaap!e. Wa, la heEm gil

qwel-'etsosexa sE^yakMEne lamagEnSLEme. Wa, la et!edxa ^wax's- 20
baxndxa ftlagime tiEmakime. Wa, la nsLodxa dexwe t!ak'ime.

Wa, la axodxa plalEme tElqwiwe. Wa, laxae axodxa dexwe
tEltElgunoLEme. Wii, la qwehllaxa t lEX't !Emag'Exse. Wa, giHmese
^wi-laxs lae ^wPla axalax ma^masa g'inanEme. Wii, g'il^mese ^wMaxs
lae q '.Elwiitts !6dxa g'inanEme laxes xa<ap!e. (l lElewayEnLaqexs 25
qwelodaaxa ^wa^wade qEX'sEmes x'omsasa g'inanEmax, k'les^mae
dzex^steda ts'.Edaqaxa ^wape.) Wii, la ompasa g inanEme, ax^edxa
kwadzats !eLaq qa^s g'axe hang'alllas lax kiwaelasasa yikwilayag'ole

ts!Edaq qaxs he^mae kwasalxa ginanEme. Wii, la guxtsloyowa
^wQda-'sta tsatsoxLe liixa kwiidzats!eLaq. Wa, lii k' lipstanpweda 30
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31 the wash-basin, and put
|
one red-hot stone into the water in tiic

wash-basin
|
for (ho child. When tlie water is just getting warm,

they take out
|
the stone. Tlie mother of twins puts her

|
left foot

35 into the water in the wash-basin, || and puts tlie child on her instep.
|

Then she takes well softened yellow cedar-bark, and
|
she squirts

water on it out of her mouth four times, and she says,
|
"Now, my

darling, I give you my good health, for I never get sick,
|
and evcry-

lliing comes to me without difhculty. You shall grow up well,
||

40 and you shall marry princes of the chiefs of the tribes."
]

—
|

After she has prayed, she takes a
|
small chamber-vessel that she

kept hidden, and whicii is almost full of
|
her urine. She holds it in

45 her right hand || and speaks again, and says: "Now,
|
my darling,

I will put on your body this of which all kinds of sickness arc afraid,
|

tluit it may protect you against danger, and that the sjjirits may be
afraid of you."

|

And when her prayer is at an end, she pours this water into the

chamber-vessel
|
in which she is going to wash the child. She

50 takes yellow cedar-bark, and dips || it into the urine and water.

Then she begins at the
|
right-hand side of the head of the child and

washes it with the yellow cedar-bark, going along the right side of the

body;
|
and after she finishes the right side, she

|
washes the left side

31 ^HEmsgEmc x'lxsEmala t !esEm laxa la q!ots!fi. ^wap laxa kwiidzatsle-

Laxa ginanEme. Wii, gil-mese k"ox"stax'^IdExs lae k' lipwQsta-

noweda t'.esEme. Wii, liida ylkwilayag^ole tslEdaq dzex"stases

gEmxoltsIdza^ye g'ogfi^yo laxa ^wabEts'.awasa kw!vdzats!eLaxa g'lnil-

35 nEme. Wii, la k'.wiig'attsidzEtsa ghiiinEme laxes awlgaltsidza^3'e.

Wa, la ax-edxa aekMaakwe tatElq!waakwe q'.oyaak" dex" qa^s mo-
plEne sElboqascs ^wiipiieLlExawa^ye laq. Wii, la ^nek'a: "Wii, iida-

Isagii, la^mEn liisasEn helets'.ena^ye laL, yixg'in k'!esek" ts!EX"q!ae-

noxwa LoxgQn a^mek" wat^latsa dadEkase; wa, he^mis qa's helEm-
40 g"ustS,6s gigtigEmdiilax LoLaElgEma^yasa g'ig'Egftma^yasa lelqwiila-

La^ye qa^s la^wflnEuix-'idLos."

Wa, gil^mese gwal ts'.Elwaqaxs lae ftx^edxea q!ulaLEkwexes kwa-
kwiidzEmcxa hillsElaEm k!es q6t!axa kwiits'.exa liEs^maxa yikwlla-

yag"6le tslEdaq iismesa. Wii, lii dalases helk'!ulls!ana-ye laxa

45 kwakwadzEme. Wa, la edzaqwayaqlEga^la. Wii, la 'neka: "Wa,
adatsagii, hxEmk" liilg'ada k'ilEmg"asa ^naxwa ts!ets!Ex"q!olEma

lag'aaLElal laL qa diidaniEweLoi cpi^s k"llEma6sasa haii\-alllalagase."

Wii, gii^mese qltilbe ts lElwa^a^ay&s lae gOxstEntsa kwiits'.e

laxes kwiidzasLaxa girulnEme. Wii, la ax^edxa dcxwe qa^s dzop-

50 stEndes laxa kQkweqEla -wapa. Wii, he'mis giigii.Ela helk'lotE-

ma^yasa glnauEmaxs lae kwiis'IdEq hiixEla lax hetk!6t!Ena-'yas

gQsetasa dc.xwe. Wii, g il^mese gwiilxa hoik' !ot Isna^yaxs lae et led
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of the body. After this she wipes the body with
|
soft yellow cedar-

bark, head and body. || After doing this, she laj^s the child face down 55

across her knees,
|
with the head towards the left (of .the mother of

twins)
; |

and she puts the thiunb of her right hand at the left of the
|

small of the back of the child, and she puts the middle finger
|
at the

right hand of the small of the back, and pulls them together towards

the middle; || and while she is doing so, she says: "Dear girl, you shall 60

have a slender waist
|
when you grow up; and you shall not eat so

much,
I

so that you will be stout."
|

She pulls together thumb and middle finger four times
|
over the

back of the child, and she repeats four times || what she said before. 65

After doing so, she turns the
|
child on its back, so that it Hes on the

knees of the woman; and she puts two
|
fingers of her right hand into

her mouth, the first
|
and second one, wets them, and

|
presses them

on the face of the child. First the region under the || eyebrows on 70

each side of the nose is pressed into shape. Then she
|
presses the

face of the child all over. This is called by the Indians
|

" putting the

face of the child into shape;" and after this has been done, she
|
licks

the child's eyes; and the mother of twins says before
|
Hcking the

child: "O darling! now I give you my good looks, || and the power of 75

my eyes, that you may not have bad eyes hereafter when you grow

kwiis^IdEx gEmxot'.Ena^yas. Wa, g-il^mese gwalExs lae deg'itasa 53
tatElq Iwaakwe qlo^yaak" dex" lax x'omsas LE^wis ok'.wina^ye. Wa,
g'iPmese gwalExs lae hax"k-ax"intsa g'inanEme laxes okwaxa-'ye 55
gwextalaxa g'inanEme lax gEmxot lEna^yasa yikwilayag"ole tslE-

daqa. Wa, la ax^aLElots qomases hetk'!oIts!ana^ye laxgEmxodeg'a-
^yas qEnasasa ginauEme. Wa, la &x-aLElotses ^nolax'ts'.ana^ye

lax helk' !6deg-a^yas qEnatsa. Wa, la k-ImgE^nakulas lax uEgeg'a^yas

S,wlg"a^yasa g'inanEme. Wa, la ^nek'axs hae gweg'ile: "Helox"LEs 60
adatsaga qaso q Wlyax^^widLo ; k"!esLEs q!eq!Ek'!EsL lax ha^mape,

aLas pEULlesLol."

Wa, la mop'.Ena k'lmgE^nakulases qoma' LE^wes ^nolax'tslana^ye

lax awig'a-'yasa g'inanEme. Wa, la mSp'.Endzaqwa aEm UEgEltod-

xes g'ale waldEma. Wa, g'iPmese gwalExs lae uEltse-'stEndxa g'Ina- 65
UEme qa neik'ax-eliles lax okwax'a^yas. Wa, la p!aq!Esasa male lax -

q!waq!wax-ts!ana^yases helk" !olts!ana^yexes ts!Emalax'ts!ana^ye

LE'we ^n6lax'ts!ana^ye. Wa, la k!unqe q!waq!wax'ts!ana^yas lae

p !ep '.Eq WgEmaxa g'inanEme heEm g'il p'.eq'.wasose bEnk" lot'.Ena^yas

aEnas Lo^ ^wax-sot lEna^yas x'lndzasas. Wa, lit ^naxwa pleq'.wi- 70

^lalax goguma^yasa g'intinEme. HeEm gwE^yosa baklume naqe-

^stEndEx gogiima^yasa ginauEme. Wa, giPmese gwalExs lae

El'Elxstod gigE^yagEsas. Wa, la ^nek'eda yikwilayag'olaxs k' les^mae

El^ElxstodEq: "Wa, adatsaga, la^mEn lasasgin ex-s6k!wenok" laL

Logiin ex'sEmstoenek" qa^s k"!eseLos -yagilxstol qas5 qlulyax^wi- 75
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7(> u|),
I

and thiit tlie princes of tlic chiefs of the tribes may fall in h)ve

with you,
I
and thai your beauty may bo praised by all the princes

|

of the chiefs of tlie tribes."
|

80 Wlien her s]>eocii is ended, she takes oil of the silver-porch and || oils

the body of tiie child; and after oilinj^ the body of the child, | she
oils its head; and she does not stop until the head of the cliild

| is

soaked with oil. When
|
this has been done, she puts the kelp l)and

around the head of the child;
|
and she |)uts on the Ixuldiiig, and

||

85 everything else that belongs to the head of the cliild. After doing
this she

|
gathers the cedar-bark with which the body has l)eon wiped,

and puts it into a
|
water-tight box,

—

tlie same one into wliicli she put
the cedar-bark on which the mother of the

|
child sat after giving

birth to the child; and into which the lirst excrement of the child,
|

90 and what was used for wiping its body, were put. This || box is

called "cedar-bark box."
|

Wlien the motlier of twins finishes taking care of tlie child,
|
she is

paid four pairs of l)laiikets.
|
The midwife who took care of the woman

95 receives the same pay.
|
They take off the kelp || head-band every

eight days, and put it back around the head
|
after putting oil on the

head of tlic child.
|
It is kcj^t on for four moons. After four moons

|

76 dEi.6 qa^s mamawidalagcLSs yis LoLaElgEma^yas glgigama^yasa
lelqwalaLa'j'e; he^mis qa^s xax'ElsgEmesKwoLosasa ^naxwa LOLaEl-

gama^3'as gig igima^yasa lelqwalaLa^ya, adatsaga."

Wa, gll^mese qlfllbe waldEmas lae Jlx^edxa dzek'.wise qa^s qlsl-

80 sitledes lax 6k!wina^yasa gmauEme. Wii, gll'mese ^wFla ci!Elekwe

oklwiua'yas lae q'.EltsEmdEx xomsas. Wit, al^mese gwalExs lae

alak'lala la LEqsa dzeklwise x'omsasa g'tnauEme; wa, gil^mese
gwaJExs lae qEX'sEmdEx x'dmsasag inauEmasa 'wa^wade qEX'sEmes
x'omse. Wii, a^mese ^wFla ax^aLElodalas memamasa g'inauEme

S5 LE^wa gwelgwalas xomsasa ginauEme. Wii, gll^me e gwalExs lae

q!ap!ex'^Idxa deg'cdayo .dex" LE^wa k'adzEkwe qa^s axtslodes liixa

aEmxaakwegildasa yixla gets'.Ewatsaklwa'XLawesE^was iibEmi)asa
giniinEmaxs galae gwal mayoLa, LE^wa gale Smiix'^idayosa gina-
uEnie LE-'wa deg'Tdan^q la ^wi-la g'otsla laq. HeEm Legadeda g'il-

i^O dasas kadzEgwats'.e.

Wii, gil^mese gwtila yikwilayagole eaxElaxa g"iniinEmaxs lae

hrdaqaso^sa moxsa ])!ElxElasgEma. Wii, heEmxaiiwisc ^wiixa hSla-

gEmaxa miimayoitsila tslEdaqaxa aaxslliixa ts'.Edaqaxs galae
mayoLasa giniinEme. Wii, la hemEniilaEm qwcloyoweda ^wa^wade

95 qEX'sEmesa x'omsexa malgu^nfdEXsa ^nala qa^s xwelaqe qEX'Emda-
yoxs lae gwal qlEltsEmtsE^we x'omsasa g'iniinEmc liilaa laxa

mosgEme ^mEkOla. Wft, gll^mese mosgEmgilaxa ^niEkdliixs lae
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they stop putting on tlie kelp head-band around the head of the child.
|

And after this it is put into the cedar-bark
ll
box; and nothing is 100

taken off from all the things belonging to the child,
|
for they will be

taken ofE only when it is ten months old.
|

As soon as the child is ten months old, the cedar-bark,
|
the yellow

cedar-bark, and the wool bedding of the child are put
|
into the

cedar-bark box; and after the hair of the child has been singed off, ||

and the anklets and arm-rings have been put on,—for the mother of 5

twins
I

also singes off the hair from the head of the child, and
|

puts

on the anklets and arm-rings,—she goes and hides the cedar-bark

box
I

under the rock under which the cedar-bark is hidden.
|

This is the custom of the Kwag'ul, Nak !wax' da^x", Gwa^sEla,
||

and Awlk' !enox".
|

10

The reason why the long-heads of the Koskimo and
|
Gwatslenox",

G'ap!enox", Llasqienox", and
|
l !aL lasiqwala, and NaqEmg'iUsa,la

arc different, is that
|
the kelp head-band is kept on for twelve days

at a time, until the girl
||

is ten months old. It is a httle different 15

when the child is a boy,
|
for then the kelp head-band is tied around

for ten days,
|
and is taken off after eight months.

|
The head of the

child is also rubbed with oil of the silver-perch in the same way
|
as

the Kwag'ul women do with tlieir children.
||

gwai qEx'sEmale x"5msasa ginauEmaxa ^wa^wade qEx'sEmesa 98
x"omse. Wil, g'il^mese gwalEmx's lae lats'.oyo laxa k"adzEgwats!e

g'Udasa. Wa, laLa k'leas lawo^yo laxa ^naxwa gwelgwalasa gina- 100
nEme, yixs al'meLe lawaLExs liil lielogwilaLa g'hiauEme.

Wa, gil^mese helogwilaxs lae -'wPla lawoyEwe k'ek'adzEk" LE^wa
dexwe LE^wa p'.epalEme gwelgwalasa g"inanEme qa^s la lats!5yo

laxa k'adzEgwatsle g'ildasa. Wa, giPmese gwal ts'.Ex-iltsEmtsE^we

x"6msasa g'tnauEme LE^wa kunxwedEm yixs he-maexa yikwilaya- 5

g'ole ts'.Edaq ts!EX"IltsEmdEx x'omsasa g'inanEme. Wii, heEmxaa-
wis kunxwetaq. Wa, heEmxaawis la qlidaLaxa k"adzEgwats!e
g'ildas laxa k'adzEk!waase.

Wa, heEm gwayi^la^atsa Kwakwukwakwe LE^wa Naklwax'da^xwe
LE^wa Gwa^sEla LE^wa AwikMenoxwe. 10

Wa, g'a^mes lag'ilas oguqata g'ilsg'iltEma Gosg'imuxwe LE^wa
Gwatslenoxwe LE^wa G'ap'.enoxwe LE^wa L!asq!enoxwe LE^wa
L !ai. !asiqwS,la LE^wa NaqEmgilisMa yixs malExsag'iyuwae ^nalas

qEX'sEmales tslats'.adagEme xunox^xa ^wa^wade qEX'sEmes x'Qmsa,
lalaa laxes helogwllaena^ye. Wa, la xaL'.a oguqala laqexs babagu- 15

mae, yixs nEqap!Enxwa^sae ^naliis qEx'sEmales x'omsaxa ^wa^wade
qEX'sEmes x'omsa. Wa, la malgunaltsEmgilaxs lae axoya. Wa, la

heEmxat! q!EltsEmdayosex x'omsasag"inanEma dzeklwise lax gwe-
g'ilasasa Kwakug'olaxsEmaxes xQnokwe.



672 ETHNOLOGY OF THE KWAKIUTL I etu. ann. s»

20 Now yoii know why (h(> women of the Koskimo have Ioii<j heads.
|

All tlie beddiiij; in Iho crudles of the Koskimo women
|
and Kwag'ul

women is tiie same. Therefore
|
the mountaia-goat wool is prized

highly wlien it is bought by the Koskimo women from tlie
|
Kwag'ul.

||

25 Tlie oidy difTerenee is in the lacing of tlie child among the Koskimo
women.

|
They use deer-skin, and they cut a narrow strip |

half a

finger-width wide and
|
very long. Two ])ieces are cut ofT. After

they have been cut ofiF,
|
the woman takes the back-rest and lays it

30 down flat || where she sits. Then she takes the long strips of tliin

dressed cedar-withes
|
and puts them on the edge of the back-rest,

in this way: She takes the
|
narrow strip of deer-

skin and uses

measures off

it to sew on at (1). |
After that she

the cedar-withes and sews it on at

35 (2),
I

and then ' ° she also sews it on at (3), ll
and finally

at (4). She does the same
|
at the other edge of the back-rest.

After doing so,
|
she places tlie back-rest on the back-rest liolder.

Then it is finished.
|
It is called "deer-skin rope sewed on to back-

rest."
I

This is the old style of the Koskimo women.
||

40 If a child dies, the cradle and
|
the clotliing are taken to the

cedar-bark cave; but when
|
the child grows up to be health}-, they

20 Wii, laEms q'.aUaLElax lagilas gllsgUtEma ts'.edaqasa Gosgimu-
xwe. Wa, la ^naxwnEm -nEmax'ise gwelgwiilasa xaa])!asa Gogti-

tslaxsEme LE^wa Kwakug'olaxsEme, yixs he^mae lag'ila q'.Eyoxwa
j)!alEmasa 'mElxLowaxs kslxwasE^waasa Gogiits'.axsEme laxa

Kwag'ule.
25 Wii, lex'a^mes ogiiqalaxa t!EX"t!Emag"Exse laxa GogQtsIaxsEme,

yixs lae ax^edxa k" '.Elx'ewakwasa gewase qa^s t'.osodcxa ts!eq!adzowe

laqxa kModEne laxEns q!waq!wax'ts!ana^yex jlx ^wadzEwasas. Wii,

la g'ilsgiidzowa. Wii, la malExsa tlosa^yas. Wii, g'il'mese gwala
tslEdaqe t'.osaqexs lae ftx^edxa Ladsnega^ye qa^s pax^aliles laxes

30 kiwaelase. Wii, lii iix^edxa g iisg'IItla wiswultowc sElbEk" dswexa
qa^s k'atlaLElodes oba^yas liixag'a gwiileg'a (Jig.). Wii, lii iix-edxa

ts!eq!adzewe k" lElx-iwakwe qa^s tlEmgaaLElodes lax (1). Wa,
giPmese gwala lae kMEsElaxa dEwexe lae et!cd t!Emg'aaLEl6dEx

(2). Wa, gil^mese gwalExs lae cited t'.Emg'aaLElodEx (3). Wii,

35 gil^mese gwiilExs lae et!ed t!Emg"aaLEl6dEX (4). Wa, lii hiJEmxaat!

gwex"^idxa fipsEnxa^yasa i.adEueg'a^ye. Wii, g'll^mese gwfilExs lae

pax^Entsa LadEneg'a^3'e liixa LiidEnegexd;-:ma. Wii, laEm gwiila.

Wa, heEm LegadEs klElxiwak" t!Emak"iigesa tlEX't'.EmiigEXse.

Wii, hcEm &lak"!ala gildzEse gwiilaasas laxa GogiitsIaxsEme.

40 Wa, gil^mese lE^leda ginanEme lae ^wi-laEm layowa xaiiple hixa

kadzeklwaase LE^wes ^velgwiila liixes ^wiixax'^idalaasii. Wii, gli-
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keep tlie cradle and the
|
back-rest, and they hide the ckithing and

the
i

cedar Itark hirehead-presscr in the cave. They keep |1 the ci-adk' 45
in case the first-born chikl shoiikl have a younger sister.

|

Twins.'—They only change the cradle when a woman has twins:
|

for if she should have twin-children after having many other cliil-

dren,
|
the cradle is put away.

|

Then a wood-worker is asked to make for the twins cradles
!l with .5

notched h(>ad-pieces. Then the wood-worker goes to work at once
|

trying to finish the cradles with the notched head-boards
|
before the

twins are four days old; and when
|
the cradles with the notched

liead boards are finished, and the twins are three days old,
j
they

put two feathers from tlie || tail of the eagle into 0ff 10
two holes drilled in the notched headboard I of the r=^rcradle, two at each side, in this way:

|

Now the twins are wrapped up well in
|
soft yellow cedar-bark and

in red cedar-bark. The faces of the
|
twins are painted red, and also

those of the mother || and father. And the father of the twins must 15
sit still:

I

he is not allowed by his tribe to do anything; he is not even
allowed to get fire-wood

|
and water. His relatives

|
always sit

by his side in the house in order to get the fire-wood I and the

-mese helEmg'usta q Iwaxeda ginanEme la axelasE'weda xaap !e LE^wis 42
LadEneg'a'ye. Wii, laLa ^wi^laEm la qliilfiLa gwelgwalas LE^wes
dexwe t!akEma^ye laxa k'adzEk!waase, yixs he-'mae Iclg'itas axela-
sE^weda xaaple qo ts!a^yanox"Les g'ale mayoLEma. 45

Twins.—Wa, lex-a^mes Llayowatsa xaap!axs ylkwilae ylxa ts!E- 1

daqe, yixs al-'mae yikwIlExs lae q'.Eyokwes sasEme. Wa, iVmese
g'exasE^weda xailp'.e.

Wa, la g-ag'6^nasE^weda git!enoxwe qa-'s xaajielex yikwe'lats!ilma-
lEXLa qeqEXEg'E^yo xexaap'.a. Wii, hex'ida-'mese eax-ideda git!e- 5
noxwe qaxs hayalomalae gwalamasxa malEXLa qec[EXEg-Eyo xexa-
ap!axs k"!es^mae mop'.Enela yikwI^lEme g inginauEma. Wii, ii-il-

^mesegwiila miilEXLa qeqEXEg-Eyo xexaaplaxs lae yudiixuxsek-Eleda
yikwI-lEmeg'inginiinEmalaeLasedayowedamaemalts'.aqeg'a^yol lax-
nilxsdEy-asa kw(?kwe laxa la maemaldzEk" sEle laxa qerjEXEg'iwa- 10
'yasa xexaiip'.exa g"a gwiilega (Jig.).

Wa, laEm aEm q!Eq!EnepsEmlileda yikwI^lEmaxa aek' laakwe tatsl-

qlwaakwe do.xwa LE'wa kTidzEkwe. Wii, la gomex"sa giio-uni-

yEma yikwI-lEme g-ing-inauEma. Wii, heEmxaawise gwixle abEm])as
LE^wes ompe, yixs a^mae la sEldela ompasa yikwi^lEme g'ing-inii- 15
nEma yixs k'lesae heiqIolEm axaxsalases goktiiote, wax'^ma lEqwa
LE-\va ^wilpe la k"!es helqlolEm la ^x^edEq. Wii, la^me heda lcle-
r.aliis la heniEnala k!wiimelEq qa^s axexa ^nilxwa ax^exstso^sxa Isqwa
LE^wa ^wape LE^wa he^maomase qaxs kMesae heiqIolEm a^melas-

1 See also pp. 631-635.
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20 water tiiul food || for the couple, luul the twins wlio belong to the

Sahnon, aro uol allowed to have misfortune
|
— |.

As soon as the twins that helong to the Sahnon are four days old,
|

\frhen tiie navel-string comes off, they take the cradles with the
|

notcheil hi^ad-hoanls, put t hem down on the floor one on the ri<;;ht-hand

25 side of || anotlier woman who has tx-en tlie mother of twins, and they-

put down ,
tlu> other one on tlie left-hand side; and when everything is

ready,
|

they put the ix'dding into the two cradles with notched head-

boards. There is ! no diiierenee l)etwe(>n the heddinij of twins and
that of single chiMrcii. The only diirerencc is (hat a cradle with a

30 notched liead-l)oard is used, and that the four
il
feathers from the tail

of an eajjie stand on the
|
notched head-board of the cradle, and tliat

the faces of tlie twins are
|
always painted red every fourth day,

tofiether with the faces of their parents, and that this continiu's
|

until the twins are ten months old.
;

As soon as the woiinin who has had twins before, finishes arranging

35 the bedding 1| in the cradle that was put down at the right-hanil side

of the
j

woman who has had twins before, she takes on her arms
|
the

first-born child belonging to the Salmon. She takes off the| wrap-
pings of yellow cedar-bark and of red cedar-bark; and, after taking

them all off,
|

she takes the split kelp and puts it around the head of

40 the child belonging to the Salmon.
ll And this is different in regard to

I

20 nokwn hayasRk"ala i.K^wis ytkwrir.me LlfiLlEyadza^ya g'ing'ma-

nioma.

Wii, g"!l^mese moxsekileda ylkwI-lEme LlaLlKyadza^ya ging ina-

uEme ytxs lae lawiiye ts'.Kyoxi.a^ya. Wii, la^me iix^etsE^weda millEXLa
qeqEXEg'Kyowe xexaap!a cpi^s lii hrmalPlEma ^UEmexLa lax he}k!o-

25 tagawalHasa ogO^la^maxat! yikwilayagol ts!Edaqa. Wii, hilng'all'-

lEma ^iiEmexLa liix gEmxagawalllas lax laena^yas -wl'la gwataie
i1xts!awe gwelgwiiliisa mfdnxLa qeqEXEg'Evowe xexaapla, vixs

k"!efi.sae ogfix^ita gwelgwiiliis liix gwelgwiilasa ^nEmokhvedza-ye
mayoLEma lax ogd-lii laxa qeqExEgEvowe xexaii])lii i.E-wa maemo-

30 tslatje tslElts'.Elk's iiaxsdK-yasa kwekwa.xs lae i.ai.ala lax agiwa'vasa
qeqEXEg'Eyowe xexaa))!a: Wii, he^misa jikwelEme g"lnginiinEmxs
lae liemEnalaEm giimsa i.E^wes gig'aolnokwaxa maemoxsa -mila

Irdaa lax hi'logwllax'dicmi.asa yikwi-lKme ginginanEma.
Wii, g'iUmese gwahx yikwllayag'ole tslEdiiq helax gwelgwiiliis

35 otsla^wasa ^nEmexi.a qEXEg'Evo xaa])!axa ha-nl-le lax helk"!otaga-

walllasa yikwilayagole (s'.Edrupi. Wii, gil-"mese gwala lae qlKhdl-

laxa gale mayol^idayo LltiiJEyadze g'linlnEraa. Wii, lii ilxodsx
q!Eiu'»j)!Ena-yas de.x" i.E^wa k"ii(lzEkwe. Wii. gil-mese 'wFlAxs lae

ax'f'dxa ^wa'wade i.Epsaakwa qa^s qExsEmdes lax x'omsasa lIiIi.Ie-

JO yadze gimlnEma. Wii, heEm ogfiqSiayosa ylkwI^lEme ginanEma,
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twins;
|
that they do not put on the head-band until the navcl-strijii,' 41

comes off on the
|
fourth day; and aftei- putting the head-hand

around the head of the
|
child belonging to the Salmon, the wonum

who has had twins (before) speaks
|
and says (Prayer for the twins)

:

"O friend ! || that is the reason why you come. You come to benefit 45
those who have come to be your

|

parents, and you have come to

make them ' rich and to
|
defend them against sickness, O friend

Salmon! you, Supernatural-One!"
|

As soon as the prayer has been ended, she puts the child belong-
ing to the Salmon

|
into the cradle with the notched head-board,

and she || foUows the way that is done with those who are not twin- 50
children.

|

When this has been done, she turns her face to the other
|
cradle

with the notched head-board, arranges everything in it; and after

that,
I

she takes in her arms the child belonging to the Salmon, takes
off the bedding

|
of j^eUow cedar-bark and red cedar-bark ; and when

it is all off, she takes the ii
spht kelp and puts it around the head of the 55

child
i

belonging to the Salmon; and after this she puts it into the
|

cradle with the notched head-board; and the woman who had borne
twins before speaks,

|

pressing with her left hand on the chest of the
child belonging to the Salmon,

|
and says (a prayer for the second

||

twin-child in the cradle): "O friend! I beg you, Supernatural-One, GO
to

I

grow up well with your brother, YayaxwE^ya, and that you do
|

ylxs al^mae ciExsEmtsE^we x"5msasexs lae Uiwiiye tslEyoxLa-'yasxa 41
la mop lEnxw^as ^nala. Wa, gil^mese gwat qEX'sEmdEx x'omsasa
L!aL!Eyadza^ye g'inanEma, wa, la yaq!Eg'a4eda yikwilayag-ole ts!E-

daqa. Wa, lii ^nek^a (ts!Elwaqaxa yikwi-lEme gluauEma) : "Yul,
qasta, heq!amaaqos g'axele qa^s g'axaos ek'anomaxos g'axaqos 45
g'Ig'aolnokwa. Wa, he^mes g'axelos qa^s q!eq!omg'ilaosaq"; wa,
he-mis qa's dadamayaosaq", c[asta, mEyoxwa^na, yuL, ^nawalak"."

Wa, g"il-mese q!ulbe tslElwaqlena^yas, lae q!Elts!otsa L!aL!Eya-
dza^ye g inanEm laxa qEXEg'Eyowe xaa])!a. Wil, la'me aEm uEgEl-
tE-wex gwayi-'lalase qaeda k'!ese yikwi-'lEnia. 50

Wii, g'il^mese gwalExs lae gwegEmgilii laxa ^nEmexLa qEXEgE-
yowe xafipia qa^s heli^liilex gwelgwiilas. Wa, g'tl^mese gwaJExs lae

qlElEJilaxa LlaLJEyadza^ye ginauEma. Wii, lii axalax q!EnepsEma-
-yasxa dex" LE^wa k'adzEkwe. Wii, gil^mese ^wPlaxs lae ax-'edxa

LEpsaakwe ^wa^wade qa^s qEX'sEmdes lax x'orasasa L!iiL!Eyadza^ye 55
giimnEma. Wii, giPmese gwalExs lae q!Elts!otsa g'hianEme liixa

qEXEg'Eyowe xaapia. Wa, la yaq!Eg"a^Ieda yikwilayag'oie ts!E-

(hlqa laxes LExwillaena^yases gEmxolts!ilna^ye lax obiVyasa L!iiL!E-

yadza-ye g'inanEina. Wil, la '"nek'a (tslElwacpixa iile xaapts!oyo
jikwi^lEnia): "YiiL, qasta, la-niEn liiiwaxElaLOL ^nawalak" qa^s 60
wiig'iLos helmalag'ilisLol le-wox 'nEmwEyotex YayaxwE^ya, yix qa^s
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63 not loavo lis! ^[llk(> your ijurcnts luip]\v!
|
for they will always give

away property, so tliiit you niny always obtain ' new uaiii(>s, O
05 Ekl'iMiEJajxila ! l'rii'ii<i Salmon ! II you. Supcriuiturai-Ouc ! Do not come

to bring us misfortune! Conie to <lo good ! You bring
|
wealth, you,

Abalone-Mal<er! You luive come from the sea to us witli your
|

brotiier. Supernatural-Salmon, frieiul."
|

As soon as tlie ])rayer is ended, slie i)Uts on the Ix'dding
|
of yellow

70 eedar-bark and of red cedar hark and tlint of wool; and |l after this

has been done, she puts on the cedar-bark foreiiead-presser. and the
pillow;

I

and wlieii this lins been done, slie ])Uts down the criidle with
notched head-board. Slie

|

|iuts the first one, with the child belonging

to the Salmon, on the
|
right-hand side of the bed of the mother (of

tile new-t)orii twins); and she ])Uts tlie I other cradle with the

75 notclied head-l)oai-d, and the || child belonging to the Salmon in it,

on the left-hand side of the mother;
|

and after the mother of twins

lias done tliis, she puts in order the sleeping-place
|
of the twin-

cliildren and of tlieir mother.
|

Slie tak(>s cedar-poles, not thick, and
i

one fathom long, sharpens ||

80 tlie points, and drives tiietii into the floor, one of them backwards
|

from the ])lace where tlie iieads of the mother of twins
|
and of her

husband ai-e; and the other one she drives into the floor at the
|

place where their feet are; and she drives one into the floor '• outward
from the place wheic their Iieads are, and the other one outward from

62 k!e,seLos aweqlwalaLol; wa, he^mis qa^s hemEnahvmaos ek'ieqEla-

masxox g'Ig'aolnokwex qa hemEuala-mesox ^wil^walasdEmx'sila qa
alegeses i^eLEgEmos yui.axs ek' !ei]Klagilaex, (jast mE\oxwa-na,

65 vui. -nawalak" ^yak'anSmasos laxes gax^ena^yos ylxs ek'anomaaqos
yixs ((lonix'salisaaqos yfiL ex"ts!Emgila, j'ULaxs g'axsalisaex i.ogwa

^iiEmwEvotEk" -nawalak" mEvoxwa-na, (plst."

Wii, g'il-mese qitilbe ts!Elwaq!ena^yas lac mamelalas ^waxax'^idala-

asasa dc.xwe i.E^wa kadzEkwe LE-wa p!alEme. Wii, gil-mcse gwa-
70 Iexs lac ax-ilLElotsa de.x" t!akEmes LE-wis helEwaba-ye. Wii,

giWmcse gwala lae kag'illlaxa qEXEg'Eyowe xaap!a, ylxa g"ale

(|!Elts!o(laatsesa i.!ar-!Eyadza-ye g'lnfinEma ipi-s la kagalllas lax

helk'!odEn6LEmalilas kule-lasas slbEmpas. \Va, lii kagililaxa

MiKmexi-a (|EXEg"Eyowe xaiipla, ylxa ale qJEltsiodaatsesa LlJiLlEj-a-

75 dza'ye ginanEma (pi-s lii kagalllas lax gEmxanoi.Emalllas ilbEmpas.

Wii, g'il-mese gwilla yikwilayagole tslEdi'Kja lae eax-eilEx kille'la-

sasa LlaLlELlEyadza'^ye g'inginanEm LE'wes ftbEnipe.

Wii, la^mes ax^edxa motslatie dzE-sE<|waxa k' !ese LEsi.Ekwa. Wii,

lii -nrd-nEm])!Enk' laxEns baLiicje liwasgEmasas. Wii, lii dzodzox"-

80 bEndEq wlleta'yas. Wii, la dex^walllasa 'nEmts!aqe laxa iiLodEta-

llhisa kuMe'lasasa yikwile ts!Edaqa LE^wis L!aL!EL!Eyadza-'ve sa-

sEma LE^wis h'l'wunEme. Wii, lii et !ed dex-wa-liiasa ^nEmtslaqe lax
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\vh(M-e their feet are; II and after this has been done, she takes an 85

olaclien-net and
|

hangs one eorncr to the top of the rear post at the

head,
|
and she hangs one corner to the rear post at the foot of the

bed; and
|
after this has been done, she tai^es red cedar-bark and

measures off two spans.
|
There she cuts it off. She l! sphts it into 90

narrow strips. After she has spht them, she
|
fokls them in the

middU^ and hangs them to the net
|

which has been hung up. They
are phiced two spans apart.

|
When she reaches the end of the bed of

the
I

mother of the twins, she puts them in, two spans || under the 95

first row. There are four rows of red cedar-bark.
|
Then she takes

the tail of a white-tailed eagle, pulls out the feathers,
|
and, when

she has them all off, she takes spun nettle-bark.
|
This is used

to tie on the feathers, which are hung between the
|
red cedar-

bark, in this way: Now it is done. || Then she 100

takes two thin T 1
'f I'^H I^l4I

r

pdes and puts them across

the two
I
posts '4f^ ''/^4J-4\l^ ^14\

oxer wliich the net has

been hung, and she places the
|
other pole

over the outside posts. Then she takes a new,
|
large mat and places

it across as a roof, and she also puts a new
|

mat at each end

walalaasas g"og'Egttyas. Wa, la et!ed dex^wa^lJlasa ^nEmts!aqe lax 83
LlasodEta^yas; w^a, la et!ed dex^wa^lilasa ^nEmtsIaqe lax Llas^alilas

g'og"Eguyas. Wa, gil^mese gwale axa^yas lae ax^'edxa p!Egwayaxa S5
dzaxun cja^s gexiitodes apsEnxa^yas lax dxta^yasa aLodEtalile Lama.
Wii, la gex^wutots apsEnxa^yas laxa Lamasa 6x"sldzalile. Wii,

gil^mese gwala lae itx^'edxa L!agEkwe qa^s bal^Idesa ma^lp!Enk"as

awasgEmase laxEns qlwaq'.waxts'.ana^yaxs lae t!os^idEq. Wii, lii dzE-

dzExs-EndEq qa t !elts!Eq!astowes. Wii, g'il'mese gwal dzExaqexs 90
lae bES'idEq qa nasngEXLales. Wa, tetEgudzodalas laxa p'.Egwayo

la ge^wila. Wii, la maemalp'.Enk'e awalagalaasas laxEns c[!w!l-

q!wax"ts.!ana-yex. Wii, g'il-mese liibEndEx ^wiisgEmasasa kii-lelasasa

yikwile lae et!edxa malplEnk'e liixEns q!wiiq!wax'ts!ana^yex liix

ba-neLElases g'ale axa^ya. Wii, lii mots'.agE^nakfilaxa Llagskwe. 95
Wii, lii ax^edxa naxsdE^yasa ^niEl-mElba kwekwa cja-s nexalexii ts!El-

ts'.Elk'as. Wa, g'll^mese ^wPlamasqexs lae ax^edxa mEdfikwe gun.

Wa, he^mis la yiLEmsexs lae tetak'odalasa ts!Elts!Elk"e liix awagawa-
^yasa L!agEkwe g"a gwateg'a (fig.). Wa, la^me gwiila. Wii, la

ax^edxa malts !aqe wiswul dzoxiima qa^s k'iidEtodes laxa malts !aqe 100
LcLama yix la gexutalaxa plEgwayowe. Wii, la k'adEtotsa ^nsm-
ts!aqe dzoxum liixa Llasallle LCLfima. Wii, la ax'edxa ts'.EX'ase

^wiilas le-wa^ya qa^s LEpEylndes liiq qa salas. Wii, tsletslEx'as-

^Emxaiiwise -nal=nEm lerd-wa^ye sasEba^yas ^wax"sba^yasa kii^le^lasa-
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5 of the bed of tlic II inothcr of the twins and her Salmon childron.

After this has l>ecu (h)ne,
|
she takes eiigle-down and puts it on the

red eedar-bark,
|
and the feathers whieli hang from the net on I lie

rear of the wall of the bedroom.
|

When this has been done, she takes tiie afttT-iiirth of tiie twins

and washes it, so that all the blood comes off; and ufler doing so.

10 she II
hiings it up near the bed of tlie

]
mother and of tlie twins: and

she takes the wrapping of the children, and
|

puts it into the cedar-

bark bo.x, wliich she places at the
|
outside of the head of the bed

that she made for tlie mother of the twins, for that is the name of

the
I

bed of the twin motiicr and of her children. When this has
15 been done, the 11 woman wiio has had twins before speaks, and says

to th(> mother of the new-born twins and her
|
husband, to her who

is still sitting on the floor where she gave birth to the
|
twins near

the fire of the house, and she says:
|

" Now, take care, friends ! for you
will take up in your arms these

|
cradles witli the supernatural ones,

20 when you go to this house whicli I made for them: for you || will

really take care of both of those wlioin you have obtained by good
luck, your

|
friends, so that they can not com))laiii of us if they should

get sick.
I

I say so, that you may ilo everything in the right way.
]

(I

mean that the Salmon children are jealous;
|
for it kills one of the ||

25 twins if one if them is treated well. And
|
the one wIkuu you do not

treat well will become weak at once, go awaj*, and leave behind his
|

5 sa yikwile LE^wis i.lai.lEi.lEyadza^yesasKma. Wa,giUmese gwalEX-
lae ax'edxa (jEmxwasa kwekwc qa-s ciEmx'wides laxa i.'.aLlEgEkuhi

LE^wa ts!Elts!Elk'}lasa la k'logwig'alll p'.Egwa^yos kQMe^lasa.

Wii, gtl-mese gwalEXs lae !ix-f>dxa maenasa vikwI-lKme ging'lna-

nEma qa's aek!e ts!ox-widE<i (pi 'wi-lawes EJkwa. Wit, gil-mese

10 gwat ts!6xwaqexs lae gexwallfas laxa ^nE.xwala laxa kO^lelasasa

yikwile i.EHvis sasKme. Wii, lii ax'edxa q lEiiepEmx'das (|a^s ilx-

ts'.odes laxa kTidzEgwats'.e g'ildasa. Wii, lii hangalihis lax* i-'.asodE-

talilases Sxa^ya ylkwl^latsle g'aelasa, qaxs he^mae LegEms kMe-
^lasasa yikwile LE^wis sasErae. Wii, g'lHmese gwSla, laeda yikwi-

15 layag"ole tslEilaq yaqlEg'a^la. Wii, la ^nek'a (axa yikwile EE-wis

la^wunEmaxs he^mae klfldziie mayoLelasasa ylkwilasa ma-lokwe
yikwI-lEms laxa -UExwanalise lax JEgwIlasa g'okwe. Wii, lii ^nek'a:

"Wiig'il la yai.'.ai.Ex -ne-iiEmok" (|a-s -uEmiix-ula'mei.os (['.ElEhlal-

xa xexaaptsliila Mia^nawalakwa qaso gaxE hxxgin g'okwelek' qaox,

20 qaxs alak' !alIi,aqos ^iiEmiilal aelcilat (pioxs wfiwalkina-yaqos, -ne-UE-

qaxsmok", cpi k" !eiises q !Emk' irdayoitsox (jo lelaguix-edlaxo. Wii, lie-

^mesEn lagila^nex" qa^s walEmk iiJaxda^xwaos aekila laxes 'm'l.xwa-

Laos gwayiMiilasi.E(|". (HedEn ^ne-nakile ylxs odzEgEmakiiexwa
iJiiL!Eyadza'_yex giiig inaiiEma, j'ixs he-mae g'ayalatsa -uEmokwe

25 laxa ylkwPlEine ginginanEmxs aekilasE^waexa 'nEmokwe qa^s lie-

x"^ida*mes lelagfllx-idaxa k!ese aek"iiasE^wa qa's lii lowal-itses
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hrother, and will go home to the Salmon tribe from which he 27

came.)
|

That is what I mean, friends! that you may take good care

of those
I

whom you obtain by good hic]<." Thus says the woman
who has had twins before, 1! to the woman and her husband.

|

30

As soon as her speech is ended, the young mother of twins
|
and

her husband arise, and both take up at the same time the cradles

witli the notched head-boards.
|
Together they go,—the woman who

has had twins before and
|
husband and wife,—side by side, going

towards the bed in the room; [1 and when tliey reach it, they put 35

down the cradles on each side of the
|

place where the mother of the

(new-born) twins is going to lie down. Now she lies down between
the twins,

|
and her husband sits down near her bed.

|
After this

the woman who has had twins before takes a rest, for they
|
never

pass four days without changing the || kelp head-bands of twin- 40
children.

|

When four days have passed, the woman who has had twins

before unties
|
the head-band of the twin-children. She takes

|

perch-oil ami oils their heads and
|
also their bodies. When the

heads of the twin-children are soaked with perch-oil, || she takes the 45
kelp head-bands and

|

puts them around their heads, with the

right tightness;
|
and after she has done so, she paints their faces.

She paints them both in the same way,
|
and she also puts the same

|

^nEmwEyote qa's la nil-nakwa laxes g'a^ya'nakidase miiesila.) Wii, 27
yu^mesEn 'ne'nak"il6 -ne^nEmok" cja^s a'mei.os yaL!al laxes aek'i-

lasLaos. c|aos wa-walk'ina^yex," ^nex'^'laeda yikwFlayagole tsltdacja

laxa yikwile liayasEk'ala. 30
Wii, gil^mese q'.idbe waidEmas lae ^nEmtlx'^id Lax^idlleda yikwile

hayasEk'flla qa-s ^nEmx'^ide dagililaxa cjecjEXEg'Ej'o xexaap!a qa^s

lii g'alagiwaleda yikwilayag'oie tslEclacja. Wa, la ^nEmagoLEmaleda
yikwile hayasEk'alaxs lae guyolEla laxes ku*le4asLe. Wa, gil-

^mese lag'aa laqexs lae ^uEmx-^id hang'alilas lax -'wax-sanodza^yas 35
ku'ie-lasLasa yikwile. Wii, la^me kulkwagodxcs yikwI'lEme. Wii,

&^mes la k!wag"allle Ifl'wvinEmas laxa 'UExwiilalile liixa ku^le^lase.

Wa, la^me gwiii Laxeq yawas-ideda yikwi'layagole ts!Edaqa, qaxs
k'lesae hayaqax moplEnxwa^sa L'.iiLlEyadza^ye cjEX'sEmales x'om-

saxa ^wa^wade. 40
Wii, g'il'mese moplEuxwa^sa g'iixaasa yikwilayagole tslEdiiq qwe-

lodEX c[ExsEma'ya x'omsasa L'.iiLlELlEyadza'ye; wa, la ax^edxa

dzek'.wese qa^s q'.Els^Ides lax x'omsasa L!aL!EL!Eyadza^,ye. Wii,

la ogwaqax ok!wIna-yas. Wii, gil'mese LEqasa dzek!wese x'omsasa
L'.aL'.EL'.Kyadza'yaxs lae iix=edxa ^wii^wade cjEX'sEmes x'oms qa^s 45
qEX'SEmdes liix x'omsas. Wii, la hel-ale lEkliitalaena^yas. Wii,

gil^mese gwalExs lae gums^IdEx gogiima^yas 'UEmala LE^wa ^ue-
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paintinfj on llio faces of tlie motlicr iiiul fath(>r; tliat is, two hands
50 rmmiiii; across tlic eyes, || one l)ci;iiiiiiii<; at the cud of (lie cvclirows

and passing; the ends of the
|
eyes to the lower end of the cheeks, the

other across tlie
[
middle of the eyes down to tlic lower end of the

checks.'
I

After this has been done, slic |)uts ihc children into the

cradles:
|
and I lie woman wlio has iiad twins hcforc comes hack

55 every four days to I! untie the licad-bands of (lie (win-children, and
|

to oil with perch-oil their heads and bodies,
j
Tliis continues for four

months.
;

Af(er four months she stops putting the head-bands around tlie
|

60 heads of the twin-c-liildrcn. .Vll (he time II the faces of the children

and of their parents are i)aintcd with ociirc, un(il (lie (win-ciiildrcn

are ten months old.
|
Mostly the

|
children continue painting with

ochre even when they are grown up.
|
That is all about this.

|

I did not talk iibout this. Wlicn the woman who has had twins
||

65 (irst puts tl\e twin-cliildrcn into the cradles wi(h tlic notched head-
boards, wh(>n tliev are four days old. aiiodier pei'son wlio has had
twin-children, a man,

|

is called to conu' and sit down, antl the
j

numaym of the fatlier of tlie (new-born) twin children is called to
|

70 come into liis house. When they are all inside, || the chief nf the

numaym of the father of the (new-born) twins speaks,
|
and says:

|

48 mok". Wa, la^me ^uEmax'tse gumsa^yas. Wa, heEm.xaawise gwiila

gfnnsa^yasa ahcmpas LK^wis ompe, yixs uiLExstalaaxa maemaltslaqe

50 gJigii.Ela.xa 'nem(s!a([e giims lax oba^yas aEnas la 'wfibEndrila.x

gE^yagEsas lag"aa lax bEnba'yas &w6dza^yas. Wii, lit nExsEmdalaxa
-nEmts'.aqe gilmse lax gE^yagEsas g'ax^ai.Ela lax bEnba-yas awo-
dza-'yasga gwiileg'a.' Wii, gil'mese gwaiExs hie xafiptslots. Wii,

heniEnala gTixeda yikwilayag'ole ts!Edaqxa mop'.Enxwa^se qa^s

55 qweHodex qEX'sEma^yas x'omsasa L'aLlEiJEvadza^ye ging'inanEma
Cja^s qlEls-Idesa dzEklwese lax xix'omsas LE^wis eok!wina-'ye. Wii,

lii mosgEmgilaxa ^mEkQla he gweg'ile.

Wii, gil^mese mosgEmg'ilaxa ^mEkilliixs lae gwii} qEX'sEmala

xomsnsa L!ai,!Ei,!Eyad/,a'ye. Wii, lai.a liemEuiilaEm gilmsaso='sa

60 giigflm^yEme LE^wis g'Ig'aohiokwe lag'aa laqexs lae helogwilaxa

i.lriLlEiJ.Evadza'ye ginginanEina. Wii, ^niif-nEm])!Ena hemEna-
la^ma g-inginaiiEme gumsasa gugflm^vEmaxs wax'^'mae la ((Ifdsq!fil-

yakwa. Wii, laEm gwal laxeq.

Wii, 1 Ell k!es gwagwex'sEx^^Id lilqcxs gil'mae gwiila yikwllaya-

65 g'oie ts!Eda([ xaai)tsl6tsa yikwi-lEme ging inanEm laxa qeqEXEg-E-

yowe xexaiiplaxs lae moxsekilaxs lae i.e^lalasE^weda ogfl^la yikwl-

layagole bEgwiiiiEnia (pi gilxes k'.waela. Wii, la ^wFla Le-lalasE-

^we MiE-memotasa ompasa yikwi-JEme i,!riL!Ei,!Eyadza«ya qa gaxes
^wiMaei.Ela liix g'okwas. Wii, gil-meso ^wi^laei.Exs lae yaqlEg'aMe

70 gigiima^yasa ^nE^memotasa yikwile bEgwanEma. Wii, la'me Mieka:

' On oach side of the facp one vortionl lino runninc from the outer end o( the eyebrows, and one (rem
the middle of the eyebrows down tci the level nf the mouth.
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"This is the reason wliy you were called to come into the house of 72

the twins,
|
that you may make a dance for these children belojiging

to the Salmon, for
|
we will let our world know about these who came

from the sea, from the house of Swimmer (the Salmon). || We will 75

take these supernatural ones who belong to the Salmon out of this

house.
I

Now he shall carry them in his arms." Thus he says, and
calls the name of the

|
man who has had twins before, and lie also

calls a woman who has had twins, whom he calls
|

his wife, although

the
I

man who has had twin-children may not be her husband.
||

As soon as his speech is ended, the man who has had twin-children
|
SO

goes to where the woman who has had twin-children is seated,
j

and
for a short time they act as though the}' were husband and wife. He
asks for ochre

|
and eight tail-feathers of an eagle.

|
Then the elder

brotlier of the (new-born) twin-children || is called by the man who 85

has had twin-children before to come and sit down by his side
|
and

bj' the side of the woman who for the time being acts as his wife.
|

When Salmon-Head, the elder brother of the twins, comes, he
sits

I

down with them, and they paint themselves with ochre,—the

tliree (the man and the woman)
|
and Salmon-Head, for this is the

name of the woman's clidd || born before she has given birth to twins.
|
90

As soon as a woman gives birth to twins,
|
the name of her elder

child is Salmon-Head; and if the child born before the twin children

"Yixshae Le^lalag'il qa gaxes ''wi'IaeLEla laxa yikwi'lats!e gokwa 72

qa^s wag'i kwexElaxa L'.aL'.ELlEyadza^ye g ing'uianEma qsns wiigi

nelalxEns -nalax yisa g"axs^alisex gax'^Id la g'okwasmemEyoxwa-'na.
^Ya, la=mesEns lawllsaltsoxwa L!aL!EL!Eyadza=ycx '"na'nawalakwa. 75

Wii, la^mesox qlElElaLox," -nex' Lex^edEx LegEmasa yikwilayag'ole

bEgwanEma. "Wii, yu=mesox gEUEmaxs" ^nex' Lex^edEx i.egEmas

gEUEmasxa yikwiiayagoie ts!Eclaqa, yixs wax'^mae k'!es la-wadEsa

yikwilayag'ole bEgwansma, -nek'e.

Wii, g'il-mesi; qliilbe wiildEmas lae hex'-'ida-'ma yikwilayagole 80

bEgwiiuEm q!ap!eg"alil LE-wa yikwllayag'olij ts!Ediiqa. Wii, ia'me

yawas-id ha^yasEk'ogwalila. Wii, la^me dak' lalax'da^xuq gugiim^'vE-

ma l6^ malgunaltslaqa ts!Elts!Elk'sa naxsdE'yasa kwekwe. Wii,

he'mise niolasa yikwI^lEme l !aL !el !Eyadze ginginanEma. AVii, Ja-me

Le'lalaso^sa yikwilayag'ole bEgwanEm c[a g'axes k'.wiigililaxa So

yikwilayag'ole bEgwauEm LE'wis yiiwas=ide gEUEma.
Wii, g'ih'mese g'iixe Hex't!a-ye ylx ^noliisa LliiiJEL'.Eyadza^ye k'.wii-

g'tlllaq. Wa, liix'da^xwe gums^itsa gugum^yEme liixes yudukwae
la l6- Hex't!a^ye, qaxs he-mae EegEmsa g'iilagawa'ye mayoLEmsa
tslEdiiqaxs k'!es-'mae yikwiia. Wii, la et!ed bEwex-wida. Wii, 90

g'll^mese mayot^itsa ma4okwes yikwi^Eme, wii, la hex'-'idaEm la

Legade -noliises Hex'tla^ye, wiix'e ts!ats!adagEme =noliisa yekwl-
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n.S is a fiirl, her name is SalriKni-IIciKl-Wdtniiii. After
| tliey liave Ix'en

]iainle(l, tliey pul red eeilar-hark around I lie lieads of tlic (iiree

!)") eliildreii: and || then the man who has iiad twin-ehildren hefon^

tai<es eifjiit |
tail-feathers of the eaj^le, and puts one over the middle

of the forehead in the
|
red ccihir-bark head-ring of Sabnon-Iiead,

and he puts one in the head-band behind;
|
he puts one over the

foreiiead of the woman who acts as his wife,
|
and one behind.

There are two on her. Then he does the same on his own head-band
•JOO as he dill with the woman || who acts as his wife. Then he asks for

eajile-down: |
and wlieii it lias lieen given to liim, lie

\

takes it and
scatters it so, that the down is fine; and

j

after doing so, he puts it on
Sahnon-Head: and after

|

putting it on, he puts it on the younger
5 bro there of Sahnon-IIead, the || two twins. And after he has put

down on them
|
he puts down on the woman acting as his wife, and

finally on himself.
|
After he has done so, he and the woman who acts

as his wife arise,
|
and he calls Sahuon-llead to stand between them.

Then
\
the man who has had twin-children speaks, and says:

||

10 "Stand up, friends! and let us go out and
|
follow the rules of

Salmon-Chief!" Thus he says. And all stand up.
|
They all have

on the one side of the
|
cedar-bark head-rings a tail-feather of the

15 eagle,
|
and four feathers are on the head-band of the

||
parents of

93 MEme glnginaiiEma la LegadEX'^its Hex'tiega. Wii, gil^mese gwal
gfimsaxs lae ^naxwa qEximtsa i.!agEkwe laxes yudukwae. Wii, la

95 ax'edxa yikwilayag'ole bEgwanKmxa malgu-nrdts!aqc ts!Elts!Elk'sa

naxsdE^j'asa kwekwe. Wii, la iJ.ag'Eyotsa ^nEmts!aqe lax nEcjewa-

^yas L!agEkuma^yas Hex't!a^ye. Wii, lil L!aap!Entsa ^nEmts!aqe

laxaaq. Wii, lii L!ag"Eyotsa ^nEmts!aqe liixcs gEUEmbola. Wii, lii

L!aap!Entsa malts!aqe laq. Wii, heEmxaiiwise gwiile hilsaqe la

200 gwiilaatse gEnEmbola. Wii, lii dakMalax qEmxwiisa kwekwe, ylxa

yikwllayag'5le bEgwanEma. Wii, lii ts!aso^sa qEmxwa. (Jll^mese

dax'^idqexs lae k!Qlk!ulpsiilaq qa iim^iimaj'astowesa qEmxwa. Wii,

gtl^mese gwiila, lae qEmx^widEx Hex't!a^ye. Wii, gil^mese gwSl

qEmxwaqexs lac qEmx-widEx ts!iits!a^yiis IIext!a'ycxa ma-lokwe

5 ylkwi^Em L!aL!Ei.!Eyadza^ya. Wii, gil^mese gwiil qEm.xwaqcxs lae

qEmx^wIdxes gEiiEmbola. Wii, g il^mesc gwiila lae q!fdxs-Em qsm-
x^wida. Wii, g il-mesc gwiila lae Lax-ulll LE^wis gEUEmbola. Wii,

la Le^lalax Hext!a'ye qa liis LaLExwaweq. Wii, lii yiiq!Ega-leda

yikwilnyag-ole bEgwiinEma. Wii, la «ncka:

10 " Wiigil la q!wiigIlIi.EX, ^ne^nEmok", qEns liilag"Il hoqQwfllsi. qEns
na^naxbaamex wiiklEraas miiesilii," «nExlaexs lae MiEmiix'^Id q!wa-

glllleda ^naxwa bebEgwiinEm la ^nSxwa LiiLaniilis qeqEX'Ema^ye

L!iifE.\"xa ^nal'nEmts!aqe ts!EUs!Elk"asa naxsde-vasa kwekwe.

Wii, la maemots!aq ts!Elts!Elke q!waq!wana«yax qEXEma^ye Lla-
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the (new-born) twins. Then the parents who had twin-children 15

before
|
take up the cratUes with notched head-boards. And their

leader is
|
Salmon-Head, who is followed bj- his father; and last by

his mother.
|
Then follows the man who has had twin-children before;

and
I

next to him, the woman who acts as his wife; and behind
follow II all the men. They go out of the house of the twin-children.

|
20

Sahnon-Head and those next to him—
|
that is, the father of the

(new-born) twins, and behind him the mother of the (new-born)
twins,—that is,

|
the parents of Salmon-Head. Next to them is the

man who had twin-children,
|

who is carrying one of the twin-children

in its cradle with the notched head-board;
||
and next to him foUowshis 25

wife with the
|
other cradle with the notched head-board and the

other twin-child in it;
|
and behind them goes the numaym of the

father of the A'oung twins.
|
Now, Salmon-Head turns to the

|
right

when he comes out of the door of the house, || and the whole number 30
foUow him; and when they come to the space between

|
the house in

which the twins were born and the next one, they walk through the
passage,

]
come out behind the house, and they walk behind the house

in which the twins were born.
|
They come out at the right-hand side

of the house
I

in this way: - Then they walk along the front

of the house from wliich

the house in which the twin- J;
they started,

II
and walk (past)

I

35
: children were born and the

next house, and) through •^--- -' the passage between (that

gEx"sa yikwile ha^yasEk'S-la. Wa, la^me q!ElElileda yeyikwilaya- 15
g'oixa ^nal-nEmexLa cjeqEXEg'syowe xexaap'.a. Wit, la galagiwa^ye
Hex"t!a^ye. Wii, la makile ompaseq; wa, la ElxLa-ye abEmpa-
seq; wii, he^mis la mak'Eleda yikwllayag'ole bEgwanEmq. Wii,

la^mes mtikile gEnEmboliiseq. Wii, la^mese ^wFla la ElxLa^ya

^naxwa bebEgwiinEmqexs hie hoquwEls lilxa yikwi^atsle g'okwa. 20
Wii, la he-nakiile g'iilaba^yase Hex't!a^ye LE^wa makiliicj yixa
yikwile bEgwiinEmq. Wii, la ElxLa^ya ytkwlle ts!Edaqa, yix gig'a-

olnokwas Hex't'.a^ye; wii, he^mis miikilaciexa yikwllayag'ole bE-
gwanEma laxes k'alaena^yaxa xaaptslalasasa LliiLlEyadza^ya qExE-
g'Eyowe xaapla. Wii, la mak'ilaqes gEUEme ogwacja kiilaxa 25
^nEmexLa qEXEg'Eyowe xaiip'.a xaiipts'.alatsa ^uEmokwe L'.tiL'.Eya-

dza^ya. Wa, he^mis la Elxxa^yaa ^nE^memotasa yikwile bEgwiinE-

ma. Wii, la^me hegEm^nakide Hex"t!a^ye lax gwagawa^yaasases
helk'!6lts!iina^yaxs g"iilae lawEls lax t'.Exiliisa ylkwi-lats'.e g"okwa.

Wa, lii qiis^Id ^wPla laxes ^waxaase. Wii, g'il^mese lag'aa lax Swaga- 30
wa^yasa yikwFlats'.e g'okwa LE^wis apsiilase lae qiiqEs5lsaq qa^s lii

nela liix aLanii'yasa g'okiila. Wii, g'iixe ai.ak'axa yikwl'lats!e

g'okwa. Wa, g'axe nel^id lax liel'klodEnwa^yasa yikwi'lats'.e g'okwa;

g'a gwiileg'a (f{/.). Wii, g'iixe Lliisanodiilaxes g'iig'tlllase g'okwa
cja^s iexat! qaqEsElsa fiwagawa^ya gEmxagawalase g'okwa. Wii, la 35
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36 and (lie next) houso to tlio left, and
|

tlo the same as they did witli

tlio (ii"st one. In tliis way they fjo uroiuul four houses
|
to tlie left

in tliis way: ...» „.., ^Vh(•n they have
|

gone aroiUKJ the

four iiouses ;'[ |![^:ip];:p^f! proceeihng toward the K'ft, until

they come '-«—>-'-----v---«-^-'--''--'' to the hist
|

liouse tliey f^o along

40 the rear of the four houses and || come out of the right-hand side

of the iiouse in wliicli tli(> children were l)()rn and they all go in.
|

AVhen th(\v are inside, tlie fatiier of the young twins, | and his

wife, and Salnioii-I lead, and also tlie man who had twin-chil-

dren,
\

and (the woman acting as) his wife, who are carr\ing the

cradles with the notch(>d h(>ad-l)oards
(
in which the twin-children

45 are, stand u|), and ll
stand in a row. Then the father-in-law of the

|

father of the young twin-children stands up and gives u co])per

plate as a marriage gift to his
|
son-in-law to give away to his ttibe.

He gives hina no names
|
for the Iwin-i liildren, for the right to give

50 names
|

to twins belongs to a grown up ni.ilc twin; |i often a grown
up twin-wonnm names them.

|

Now, the trihe in\iled hy the father of the young twins come
|
and

see the two twin-ciiildrcn, and they jus!
|
mention the name of the

copper until the property of tiie father-in-law of the
|
father of the

young twins is ready for the potlatch. This is called " buying the

55 copper" when II
it is done in this way.

|

36 heEmxat! gwex-'ides gilxde gwex'^idaasa, jixs mosgEmae gigokwe
gEmxse^stalasE^we la^stiilasEwaxag'agwiilcg'a (fig.). Wil, gil'mese

^wl-la lii^stElsKlaxa mosgEme g^gokwalae gEmxagElsElaxa alElxsda-

^yeg'okwaqa^s lilheyek'a ai-anodalaxa mosgEme gokwa. Wii, la iJa-

40 sEX'sa lax helk'lodEnwa^yasa yikwi-latsle g'5kwa. Wii, lil hogwiLa
^wHla laq. Wii, giHmese 'wi-laer.Exs lae aEm qlwag'a^lllt'da ylkwile

bEgwaiiEm LE'wis gEiiEme lo- Hex't !a^ye LE^wa ylkwilayagole bE-

gwiiiiEm LE^wis gEUEme laxes q'.willxE^wnEkulaena^ye k'illaxa qeqE-
xrcgEyowe xexaap!axa xexaa])ts!alasasa ylkwelEme iJaiJEiJEyadza-

45 ^ya laxes 3-ipEmlFlfMia^ye. Wil, he-mis la Lax-HlI'lats bEgwiinEme ue-

gOmpsa yikwile ])EgwiinEma. Wii, la'me wawalqillasa i.laqwa laxes

UEgflmpe qa i)!Es^edayos(5xcs g'okillote. Wii,lak"!cas LegEm layos qa
LcgEmsa ytkwi-iEme ging'iniinEma qaxs hets'.emasaa i.ex^ed qa
LeLEgEmsa ylkwiMEme ginginilnEma la q!fdyak" bEgwaiiEm yJkwI-

50 *lEm. Wii, la he q'.imfda Lex-ed (pi LeLEgEmsxa yikwI^lEme tslEdaqa.

Wii, la^me i.elElasE^we gokillotasa ytkwile bEgwiinEm qa's g'iixc

x"Its!ax'ilaxa ma^lokwe yikwi-MEm Lliii.'.EiJEyadza^ya qaxs ft^mae

wfll-Em i.ex^cdxa i.Iiiqwa, qaxs gwalll-mae dadEk'asas nEgiimpasa
yikwile bEgwanEma. Wii, hcEm Legadss kilx"sEmdiixa L!ru|waxa

55 he gwex-ide.
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When the tribe have all come in,
|

the father-in-law (of the father) 5G

of the young twins buys his own copper. He does this,
|
that the

twin children may have a name on account of the
|
copper sold ut

the time when they were born. Now, || the father of the young twins, GO

and his wife, are dressed up. They wear blankets set with
|

abalone
shells, for they wish the twins to be loved.

|
They are the ones who

do no work for four years, and
|
they cany each a copper when they

are going around the four
|
houses. The reason whj- they each carry

a copper is that ll they wish to be able to obtain them easily; for they 65

often carry valuables when they do so,
|

going around the four

houses. They do it, because they have to work
|
for their beloved

one (that is, the chief's daughter), who must not do any work.
|

Those who have many relatives do this, for it is said by the Indians
that

I

all the relatives will die if they do not follow our customs;
||

that, although the father of twins
|
and liis wife may not want to fol- 70

jow the rules, all the relatives beg them to do so,
|
and to purify them-

selves every fourth day in water after the twins are
|
four days old,

and that they do not
|
forget to paint themselves with ochre after

purifying themselves in water, || the twins as well as the married 75

couple. They continue to do this until the twins are
|
ten months

old. When the minds
|
of the married couple who are the parents

of twins are really strong, they do not do any work for four years;
|

Wa, g-il^mese g'ax ^wFlaeLa ylx g'okulotas. Wa, lii kilxwa yix 56
nEgumpasa yikwile bEgwauEmxes liEsmaq Llaciwa. Het! hegihs
gwex'-ide qa liis Legadaxa yikwFlEme g-inginruiEme laxotgilaxa
Llaqwaxs g'alae mayol=Ida}-a. Wii, la^me ^uEmala c[!walEnkwa
yikwile bEgwanEm LEwis gEUEme yixs ^uEx-iinalaaxa eex'tslsms- 60
gEme ^naEnx-iina^ya, yixs ^nek'ae qa^s laxulanokweses ylkwi^'lEme

g'ing'inanEma. Wa, heEm m6x=unxela k'!e4s ea^xena^ya. IleEm
dalaxa ^nal-nEmsgEme LliiL'.Eciwaxs lae lii-'stElsElaxa mosgEme
g^ig'okwa, yixs hae lag'ilas dalaxa ^nal-nEmsgEme L!aL!Eqwa cja^s

holEmaleq, yixs q!iinalae dalaxa naxwa lElxiilaemaxs hae gwex'^ide 65
yixs lii^stElsElaaxa mosgEme g'ig'okwa. Wa, heEra gwegilas
qaeda laEl'wina-yexa k' lease ea^xena^ya. Wa, heEm he gwex'-'ideda

q'.euEmas LeLELala qaxs ^nek'aeda ^naxwa baklumciexs ^wi^wiil-

g"ililelaexa LeLELaliixs k"!esae ^wi^la na^naxtslE^waxEns la gwa-
gwex's^ala, yixs wax'^mae qlEmsa aek'ilaxa yikwile bEgwanEm 70
LE^wis gEUEme; la -naxwa^me LeLELalas hawaxElaq qa heniEnala-

^mese la^sta laxa ^wapaxa maemo])!Enxwa^se ^nala g'agiLEla lac[exs

lae moxsekiles yikwi-lEme iJaLlELlEyadza^ya; wa, he-mis qa kMeses
LlElewe giims'idxes gogOma^yaxs lae gwal la^sta laxa ^wape LE^wis

yikwi-iEme LlaiJEijEyadza^yaxa hayasEk'ala, lalaa hixa helogwi- 75

lax'dEmLases yikwi^lEme. Wii, gil^mese ala loklwemase nenaqa-
'yasa yikwile hayasEk"alaxs lae mox^unxelaxa ts!&wunxe kMeas
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7S that is, when there are many to look after them to <ret fire-wood

and
I

food for them. ||

SO Tills is the way of those who have twin-children and who have no

relatives,—
|
those who do work before they have twin-ehildren.

Wlu'ii (a woinan) gives birth to two
|

children, what she tiften does is

to ask
I

the midwife to choke the twin-
|
children, that they may go

Xo l^ack home to where they came from; and || the midwife is not

HUowetl to disobey the wishes of the one
|
of whom she is taking care.

Then she at once strangles the twins
|
that belong to the Salmon.

She tries to do this
|
before anyone else sees the woman who has

given birth; and when
j

the twins are dead, they ask the father of

90 the twins li to go and tell his relatives that his wife has given birth to

two dead twins.
|
Then the midwife takes the afterbirth and washes

it well;
I

after washing it, she hangs it up to dr}-.
|
Then the two men

who climb the burial-tree are asked
|
to come and bury the twins.

|

95 When || they come, they quickly make two boxes for the
|
twin-

children. They are of exactly the same size.
|
When they have been

finished, they take a board out of the right-hand side of the
|
wall of

the house in which the twins were born to take out the twins;
j

for

300 they make the box outside of the || house, because the Indians say

78 ea^xena^ya j'ixs q'.enEmaes helegime qa Sneqaxa lEcjwa lo' qa hS-
^mekEyala qae.

80 Wa,g"a^mes gwiiyi^liilatsa k' !e&se ECLELala ylkwile lulyasEkala, ylxa
eeaxElaenoxwaxs k' les^mae yikwH^eda. Wa, g'll^mese mayol-Itsa

ma^okwe gtng'tuaiiEma. Wii, het !a (]!rmrila gwex'^itlaatsexs axk'Ia-

laeda yikwiie IslEdaqxa mamayoltsiliiq qa ({ Iwets'.EXodesexa j'ikwFlE-

me g'ing'InanEm qa las aedaaqa na^nak" laxes ga'x'^Idaasa. Wa, la

85 k"!eAs gwex^^idaatsa mamayoltslla tslEdaq i.alegweg'ex waldEmases
mfimayoitsilasE^we. Wii, lii hex'^idaEm q!wets!Exodalaxa yikwFlEme
L!arJEL!Eyadza«ya. Wa, la'me hayfdomrdaa he gwex'-idqexs k'lefls-

^maeg'ax ogfl^la doqwaxa mayoi.a tslEdaqa. Wii, gil-mf'se lelK-ieda

yikwFlEme ginginiinEma, lae hex'^ida^mes omp la.xsdiis lixklala ((a

90 liis netasE^we LeLELaliisexs lE^alae ylkwi^lEmases gEUEme. Wii, ia^me
iix^ededa mamayoltslla tslEchiqxa maeiie fja^s aek"!e tso.xwaq. Wii,

,
gil^mese gwal ts!oxwaqexs lae gex^walilaq qa lEmx^wides. Wii,

la'me Le^liilasE^weda ma^okwe hehEwcnox" laxa dEX"p!eqe L&sa
qa gTvxes wunEmtaXii yikwFiEinc i.!ai.!Ei,!Eyadza^ya. Wii, gil^mese

95 g'iixExs lae hiilabala willx'^'idxa ma^ltsEmc qa g'Its!Ewatsa ma-lo-

x"de LlaL'.ELlEyadze* ginginiinEma, yixs iliac 'nEmalasa g'iiglldase.

Wii, gil^mese gwillExs lae k'lExsotsE^we helk'IodEnwiilasasa yikwl-
-lats!e g'okwa qa qlEltsodaasxa la IcIe^I yikwI-lEni LlaLlEi.'.Evadze

g'Ing'IniinEma qaxs hae wOltisF/weda g'itslEwase iJiisaiifi-yasa yikwi-
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that it brings sliort life to those who make the
|
box if the bodies are 1

pat into it inside tlie house of the parents, even
I

in the case of

those who are not born as twins. After the twins
|
have been put

into the box, they paint their faces with ochre. Now,
|
the faces of

the two dead children have been painted with ochre. || Wiien this has 5

been done, they put wrappings around them,
|
and put them into the

box. Tlien
|
they take a long cedar-bark rope and put it around the

burial-box
|
to hold down the cover, and also for the four men to

carry them,
|
when they bury them. Then it is in this way:

After
II
the ropes have been put around, eight vSalmon people

1 1 1 | 1

1

10

come
I

and stand b^' the sides of the burial-boxes, two |on each

side; so that there are four people carrying
|
each burial-box of

those who are dead. Then they go to bury them.
|
The two men

who climb the II burial-tree go a long distance ahead, each carrying 15

one short board, and they
|

look for a good tree with good branches on
which to place the boards, on which the

|

burial boxes of the twins are

placed. As soon as they find what they are looking for,
|
they climb

up, and put down the boards where
|
they are to be. After they have

done this, those who are going to bury them arrive, and
|| place the 20

burial-boxes at the foot of the twin burial-tree. Then
|
the eight

Salmon people sit on the ground. Now one of the tree-climbers

comes down, takes the
|
rope, and puts it around the middle

^latsle g'okwa, yixs ^nek'aeda baklumaqexs wlwulgililllaexa willaxa 300
g'itslE-wasLasa lE'ie lax awiLElas g'okwasa g'ig'aolnokwasa wax'^Em
k"!es yikwelEma. Wa, giPmese lats'.oyoweda jakwFlEme laxa

g"its!E'wasas lae giims^its5^sa gflgum^yEme. Wa, la^me liamElqEm-
dEyowa gugiimyEme lax gogiigEma^yasa ma46kwe lelE^l g ing inauE-

ma. Wii, g il^mese gwalExs lae qlEnepsEmtsoses q!EnebEme. Wii, 5

lawisLe lats'.oyo laxes g'ig'its'.E^wase. Wa, g'il^mese gwalExs lae

ax^etsE^weda giltla dEnsEn dEUEma qa^s qEx'sEmdayaxa gitslE-

^wase qa Elalayasa yikiiya^ye; wa, he^mis qa dalaatsa mokwe bebE-
gwauEm qo lal wunEmtaLEqxa g"a gwaieg'a {fig.). Wii, g il^mese

gwala wulxsEma^ye g'axaasa malguna-iokwe LlaLlELlEyadza^ya 10

qa^s lii LaLOUElsaxa g'Its!E^wasasa L'.aLlEiJEyadza^yexa maema^lo-
kwe lax epsana^j-as lax maemoklwina^yasa ElruJELlEvadza^ye diilaxa

nEmsgEme gIts!E^watsa la lelE^la. Wa, la qas'ideda wiinEmta yixs

gEyolaaLal qjls'ideda ma^lokwe bebEgvviinEmxa heliE^wenoxwaxa
dEX"p!eqe Lasa dalaxa ^nal^nEmxsa ts!ats!Ets!ax"sEma. Wii, la^me 15

aliix ck'a Lte liix helalas LlEutik'e qa paqaiaatsa hanx-dEmai-asa
dEg'ats'.asa iJaLlELlEyadza^ye. Wii, gil^mese q'.iixes iiliisEnve lae

gwalElaEm la h&x^wlda cja^s lii pax^aLElotsa ts!iits!ax"sEme hlx

axiisLas. Wii, gil^mese gwale ilxa^yas g'iixaasa wiinEmta qa^s hiin-

gaElsexa dedEg-ats!e lax oxLa^yasa iJiiLlEiJEyadzep'.eqe Lasa. Wii, 20

la k'.ilsElseda malgiiua^lokwe L'.aLlELlEyadza^ya. Wa, g"axe g'axa-
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of OHO of the hurial-boxes.
|
Ho throws up the other end,

2r> wliich is used us ii hoist iug-rope. Then it is ciuiglit
||
by the other

cliiuher, who hoists up the hurial-hox.
|
The other climber goes up

at the same time, holdiiij^ tiie bo.\,| so that it does not tcnoclc against

the burial-tree wliilo it is being
|
lioistcd up. When it reaches the

board on which tiie burial-1)ox
|
of the twins is to l)e phiccd.thc one

30 chmber
||
who lias remained in the tree takes it and puts it on tlie

[
board

where it is to stay. After this has been doiu>, lie
|
lets go of the rope;

theother| climber goes down, and puts the end of the rope
|
around the

.35 mi<ldle of the other burial-box. Then it is haideil up by the
||
clinilu'r

who stays behind, and the other
|
climber holds the box as it is being

hoisted up. WTien it reaches the place,
|
it is put on top of the first

one that they have put up. Then
|
the end of the rope of the burial-

box is untied and is thrown <l()wn. | The one climber goes down with

40 it;
II
and when ho reaches the ground, he ties another board to the

j
end

of the rope. This is iiaulcd up by tlic climber who stays in the tree;
|

and when it reaches the board where
|
the two burial-boxes have been

placed, it is taken bv the climberwho remains
|
in the tree, lie puts

22 xeda 'nEmokwe laxa hehE^wenoxwe bebp:gwanRm qa^s fix^edexa dE-
iiEme qa^s qEX'sEmdes lax nEgoya^yasa n^emsgEme dEg'ats!ii. Wii,

lii ts!E([ostots a])sba'y!i^!i iJEng-ostala-yo ilEUEma. Wii, la dadaia-

25 so^sa ^uEmokwe hsVwenoxwa. Wii, la dEugustodxa dEgatsIe. Wii,

leda ^nEmokwo hil-wenox" la -nEma-nakula pk'!olEla dahixa dEgats!e
qa k"!eses xEmsui.Kla laxa i,!aL!Ei,!Eyadzep!r'([e lAsexs lae uEngo-
stalaya. Wii, gil^mese liigaa laxa ts!ats!ax"sEme hilndzosa dsg'a-
ts!iisa i,!iiL!Er,!Eyadzax(le. Wii, lii dadanodeda hsl^wenoxwe bEgwii-

30 uEmxa he.x'sil le(ln ek'!e. Wii, lii diix'-idK(| qa-s hiindzodes laxa

ts lilts !a.x"sEme handzosa dEg'ats'.e. Wii, gil-mese gwalaaLElaxs lae

et!ed tslEnkwaxotsa dEUEme. Wii, la'mese lasgEina-ya ^nEmokwe
hii^wenox" qa-s lii laxa. Wii, lii qExsEiiits ol)a-\-asa dEuEmc laxaax

^uEgoya^yasa dEg"ats!e. Wii, gil^mese gwiilExs lae dEng'ustoyosa
35 hii'wenoxvve bEgwruiEm liixa iik'le. Wii, la^Einxafiwisa 'uEniokwe

hii-wenox" dalaqexs lae (ik"!olEla. Wii, gil-mese lagaaxs lae

h&nk"8.yEndayo liixa grUc la hruiahiLEla. Wii, g"Il-mese gwala lae

qweloyowe oba^yasa dEnEiiie laxa dEg'ats!e (ja^s tslEtpixodes

oba-yasa dEnEiiie. Wii, la liisgEnia^ya ^nEmokwe ha-wenoxflq.

40 Wii, gil^mese lagilsExs lae ax^edxa ts!iits!ax"sEme qa^s yiLoyodes
oba^yasa dEUEme laq. Wii, la-me dEiig'ustoyosa hi'X'sii leda ek"!e

ha-wenoxwa. Wii, g'lHmese lagustaweda ts!ats!a.\"sEme laxa la

mEXEhiLElatsa ma^ltsErae dedEgats'.ii lae dax'^itsosa liemEnalaLEla
liixa ek"!e ha-weiiox" bEgwanEma qa^s piiqEylndes lax okOya'yasa



BOAS) BELIEFS AND CUSTOMS 689

it Oil top of the
II
upper burial-box; aud then tlie other chinber goes 45

up,
I

and helps his friend tie the
j
burial-box to the twin burial-tree with

the rope which they have used for hoisting the burial-boxes.
| When

this has been done, both come down;
|
and as soon as they reach the

ground, the eight
jj
Salmon people rise and they go home together with 5D

the two
I

chmbers, for the parents of the dead twins do not go along.
|

Three days after the children of the parents of .the twins were
born,

I

in the evening, all the men
||
of the tribe of the parents of the 55

twins sit down outside of their houses;
|
and when they are all there,

a man who is
|
told by the tribe to speak, addresses them, for this

man is not
|
one of the chiefs; but the chiefs have asked him

|
to

apeak, for the chiefs are afraid of the parents of twins,
i|
because 60

nobody ever succeeds in anything if the parents of twins wish ill to

him.
I

Therefore the chiefs do not show that what is said is
|
the

speech which they wish to be made. The man says,
|
"O tribe! I

invited you to come here and be seated, that I may ask the parents of

twins
I

whether they intend to keep the taboos. Now I will go and
ask them." || Thus he says, and walks into the house in wliich the 05

twins were born;
j
and when he goes in, the woman, the mother of the

twins, says at once
|
that she has heard what was said by the people

ek'IeLEla dEg'ats'.a. Wa, g'iPmese gwala lae ekMe'steda ^nEmokwe 45
ha^wenoxwa qa^s lii g'Sx^wIdxes ^nEmokwaxs lae yiPaLElotsa

dedEg'ats'.e laxa L!aL!EL!Eyadzep!eqe Lasa, yises dEng'ustalayox"de

dEUEma. Wa, gil'mese gwaia g'axae ^wPla hoqwaxaxs ma^lokwae.

Wa, g'il^mese g'axElsa lae ^wPla qlwagilseda malguna^lokwe L!aL!E-

L'.Eyadza^ya qa^s lax'da^x" ^nEmax'^Id na^nak" LE^va ma'lokwe 50
hehE'wenox" bebEgwauEma qaxs k'leasae las g'lg-aolnokwasala lelE^l

L !aL !el !Eyadza^ya.

Wa, g^il'mese yudux"p!Enxwa^s gwases mayoldEmasa yikwile

hayasEk'ala; wa, g"il=mese dzaqwaxs lae k'.us'Elseda ^naxwa bebE-

gwanEms g'oktilotasa jakwile hayasEk"ala lax Llasajia^yas g'okwas. 55
Wa, g'lPmese ^wilg"aElsExs lae yaq!Eg'a-leila bEgwanEme yixa

axk' !alasE^wases g'okulote qa yaq'.Ent'.iila, yixs kMesae g'ayol

bEgwanEme laxa g'lg'Egama^ye. Wa, laLa he=ma g'lg'Egama^ye

axk'!alaqa yaqlsntlales qaxs k'ilEmaeda yikwiiasa g'lg'Egama^ye

qa^s k'!esae wEyoL'.enoxwa yikwilaxs hankwaaxes gwE^ya qa lE^les. do
Wa, he^mis lag'ilas k"!es neltsEmala he yaqlEg'a^leda g'lg'Egama-

^yases waldEmexsde. Wa, la ^nek'eda bEgwanEme: "HedEu lag-ila

^nex" qEns g^axe k'.iis-Elsa, g'okulot, qEn wuLexwa yikwilax haya-
sEk-Ma aek"ilaEmLlla5 l6« k"!es. Wa, la^mesEn lal wuLalqo,"

^nek'Exs lae qas-ida qa^s le laeL laxa yikwl-iats!e g-okwa. Wa^ Cr,

gil-mese laeLExs lae hex'-ida^meda yikwile tslEdaq he gil yaq'.E-

g'a^ta qaxs wOLEla^maax waidEmasa bEgwanEme lax Llasana^yases

75052—21—35 eth—pt 1 44
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6S outside of tlio| house. And the woman, the mother of the twins, says,

"We shall not
|
ohscrvo tlic tal)oos. Wc are going to dress in our

70 work-clothes in
||
the morning, and you shall come and beat rapid

time when we go out of tliis
|
house in which the twins were born."

As soon as she ends her speech,
|
the man goes out, and repeats to his

tribe what the
|
mother of tlie twins has said; and the man tells his

|

75 tribe to rise early, when daylight comes, and beat rapid time || for the

parents o{ the twins, in front of the house in which the twins were
born. Thus he says,

j
And when he ends his speech, the men all go

home
I

to their liouses. In the morning, when it gets day,
|
the men

arise from their sleep, and
|
sit down outside of the house in which the

80 twins were born; and when || they arrive, they take their batons
and distribute them

|
one to each man: and when

|
each man has

one, the one who spoke before,
|
when the tribe first sat down, goes

into the house. He does not stay there a long time, before
|
he

comes out of the door of the house in which the twins were born, and
85 says, || "Now, beat time rapidly!" And when he says so, all

|
the

men beat time rapidly on boards. First the
|
father of the twins

comes out, and he has hanging on his back the wedge-bag in which are

his wedges
|
and his stone hammer. In his right hand he carries I

68 gokwe. Wa, lit ^nekeda yikwile tslfidaqa: "K!eselganu^x"
^nEmalrd aek'ilal. Es^maeLanu^x" q!walKiix"ltsEnu^x"' ceaxElayax

70 gaalai.a qa's gaxlag'iLos LexHlits'.odEl gaxEnu^x" laxwa
yikwFlatslex gokwa," ^nekEq. Wa, gil^mese q'.Qlbe waldEmas
lae lawElseda bEgwauEme qa^s le ts !Ek' lalElas wfddEmasa ylkwiie

tslEdaq hlxes g'okulote. Wa, he^mis watdEmsa bEgwJinEmaxes
g'okQlote qa ^wFlcs gag'osta qo ^ax'^IdLo, qa's g'axlag'Il lcxeweI-

75 saxa yikwile hayasEk'ala laxes yikwHhits!c g'okwa, ^nek'e. Wil,

laEm q!ulbe waldEmas laxeq. Wa, hex'^ida^mese la nii^nakweda
^naxwa bebEgwanEm laxes g'ig'okwe. Wa, g'll^mese ^na^nakOlaxa
gaaiiixs lae 'wi^la Lax^wideda niexaxde bebEgwauEma qa^s lii

k!us^Els lax L!asaua^yasa yikwi'lats'.e g'okwa. Wa, giPmesc ^wll-

80 gaElsa lae fix^etsE^weda tIetlEmyayowe ([a^s ts!EwanagEmaexa
^nal^uEmtsIatje laxa ^nal-UEmokwe bEgwanEma. Wa, gil^mese
q'.walxoxtaweda bebEgwauEmxs lae lacLeda yaqlEnt'.aiaxde bEgwa-
nEmxs g'alae klus^slse g'okQlotas. Wa, k'!est!e galaxs g'axae
g'axilwEls lax tiExilasa ylkwFlatsle gokwa. Wii, la ^nek'a:

85 " Wega LexEiizodEx," ^nek'Exs lae ^UEmax'^Id LexEdzodeda ^na.xwii

bebEgwanEmxa paqlEse LexEdzowe saokwa. Wii, he^me giila-

ba'ya yikwile bEgwanEma tegwek'Elaxes (|!vvaats!ases LEmlEmgayo
Loxs ^mEx"ts!aes j)Eli)E](ie laq. Wii, hlxae dak!6lts!anases helk'ldl-

ts'.ana'ye laxes se^wayowe. Wii, lii diilases gEmxoltsIiina^yaxes
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his paddle, in his left hand his || mat, as he comes walking along. 90
Next to him comes

|
his wife, who carries on her back her clam-

digging
I

basket, and in it is her berrying basket.
|
In her right hand

she carries her paddle and her digging-stick;
|
in her left hand, her

mat and her bailer made of
|j

a large horse-clam shell, which she uses 95
when digging clams;

|
and an (dd mat is spread over her back. Both

of them,
I

she and her husband, wear belts. The
|
three go out, fol-

lowing one' another,—first the man who spoke,
|

next, the father of

the twins, and last the mother of tlie twins. || Then they come walk- 400
ing along, and stand

|
outside the door of the house, and wlien they

stop walking,
|
all the men stop beating time; and that

|
man, the

only one who speaks, addresses them, and tells all
|
the people that

the parents of the twins will not obey the taboos, |1 and that they will 5

continue to work as they used to do before, and that for this reason
j

they- have come in their working-dresses. Then he
|

promises a pot-
latch to his tribe.

|

Immediately he gives away blankets to his tribe;
|
and after this

has been done, || the man and his wife, the parents of the twins, are 10
at once allowed to work, when she gets strong enough to work.

|

Now this is ended, i

le^wa^yaxs g'axae ex'^Em qii^nakula. Wa, he^mes makilaqes gE- 90
nEme. Wii, laEmxae t'.egwik'Elaxes dzeg'ats'.iixa g'aweq!anEme
lExa^ya. Wa, la hants'.aso^sa hamyats!e lExa^ya. Wa, laxae
dak"!oIts!anases helk'!5lts!ana^ye laxes se^wayowe LE^wis k'lllakwe.

Wa, la dalases gEmxolts!ana^ye laxes le^wa^ye LE-wis xEloltslalayo

^walas xalaetsox niEt'.ana^yax dzek'aaxa gaweq'.anEme laxes 95
LEbek'ilaena^yaxa k" !ak" lobana. Wii, la ^uEmalaEm wlwuseg'oyala
LE^we la^wiinEme. Wii, la^me dEnoxLfdaxs yudukwae yixs he^mae
g'alabesa hayasEk'alaxa yiiq!Ent!alax"de bEgwiinEma. Wii, la

mak'ilaqexa yikwile bEgwiinEma. Wii, la ElxLa^ya ylkwile tslsdiiqa.

Wa, g'iixe ex'^Em qii-nakiila qa^s g"axe q!wiig"aEls hlxa Llilsa- 400
lElk"ase lax t'.Exiliises g'okwe. Wii, g il'mese gwiil cjiisaxs lae gwiil

LexEdza'yeda =naxwa bebEgwauEma. Wii, la yiiq!Eg"a^leda bEgwa-
DEme, yixa -nEmox"siime yiiq'Ent!illa. Wii, la^me nelaxa ^niixwa

bebEgwiinEmxs k"!esae aekileda ytkwile htiyasEk'ala yixs iVmeLe
hayolIsL &xax"salal laxes ^naxwa ea^xena-ya. "Wa, he^mis lag'ilasEk' 5
he gwiila g ax q!waq!iilax'LEnu^x"sg'as eeaxElayuk"." Wii, la^me

dzoxwa qaes g'okiilote laxecj.

Wii, hex'^ida^mese yax^widxes g'okiilotasa p!ElxElasgEme. Wa,
g'11-mese gwalExs lae liex'^idaEm helq!olEms(?s gokiilote iixaxsa-

laxa yikwile bEgwanEma LE^wis gEUEmaxs lae helats'.ala axaxsiila. 10
Wii, la-me gwal laxeq.
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12 Now r sliJiU talk about the inotlier of twins,
|
who, together with

her luishaiKJ, ol)cys the taljoos.
|
When she is pregnant again, the

15 woman
||
and her luisband, paint their faces with ochre, when

daylight comes in the
|
morning, and they wear around their heads

rings of red cedar-bark, with
|
one white tail-feather of the eagle

standing in the back. They wear these during the whole time of her
pregnancy:

|
and wdien the child is born, is at once given thc^ name

20 Salmon-Tail if it is a boy;
|1
and if it is a girl, it is called Salmon-Tail-

Woman.
I
Then they take one of the cradles with notched head-

board
I

of tlie twin ])rothers for the cradle of Salmon-Tail, and they
|

do (nerything to liim as they did to his elder brothers, the
|
twins.

25 And when Salmon-Tail is ten months old, || he is taken out of the

cradle. Thoy take the cradles wdth notched head-boards
|
to the

cedar-bark cave.
|

I have forgotten this. When the twins are ten months old,—
|

tliat is, if they are recognized as olachcns by an old man, one of

twins—
I

generally this is a pair of twins, consisting of a boy and a

30 girl,—
II
and leg-rings and arm-rings are put on them,

|
an old man,

one of twins, is called to give them a name obtained from the olaclien.

Then he looks at their hands; and when he sees that the twins have
|

small hands, the old man, one of a pair of twins, says to the
|
boy,

12 Wa, la^mesEU gwagwex's^alal laxa yikwTle tslEdaqa, ylxa aeki-

liixs yikwilaeda ts'.Edaqe ^nEmfda i.E-'wis la-'wiinEme. Wa, gil-

^mae et'.ed bEwex^wida lae Loma la aek"ileda tslEdaqe 'nEmala
15 i.E'wis hVwunEme la^me q!walx6Em giirasasa gugiimyEmaxa gaiae

^nax-'idxa gegaala. Wit, hTxae lieniEnaiaEm qeqEx^Emahixa
LlagEkwe LeLaapIalaxa ^nal^nEmtsIaqe ^mEla tslEltslElk'sa naxsdE-
^j'asa kwckwe; liilaa lax lielosgEmgihix'dEmLasa bEwekwa. Wii,

gil^mese may5l-ida lae hex'idaEm i.egadEs Ts!asna'ye, yixs baba-
20 gCimae. Wii, g'il^mese ts'.atsladagEms lae Le^adEs Ts'.asnega. Wii,

la^me Jlx^etsE^weda ^nEmexi.a laxa qeqEXEg'Ej^owe xaiip!as ^nolasxa

yikwi^Emas abEmpas qa xaai)!as Ts!asna^ye. Wii, la^me aEm
la ^wil'a uEgEltEwesE^we gwayi'liilase qae lax gwayi^liilasax ^no^nE-

liisxa yikwi-iEmases abEmpe. Wii, gil^mese helogwila Tsliisna^yaxs

25 lae gwiil xaapasE^wa. Wii, la^me layowa miilEXLa qeqEXEg'Eyowe
xexaiip!a hlxa k'adzEklwaase.

Wii, hexoLEn LlElewesE^wa, ylxs gil^mae helogwileda yikwi^lEme

i.laiJEL'.Eyadza^ya yixa malt'.elii dza.xuna, ylsa la q!idyak" yikwl-

'lEma, ylxs qli^niiiae bEx"k-!6dEqEla, wii, lii ts'.Edixqa ^nEmok".
30 Wii, gil^mese «wHbi qEX'^ai.EJe kwekiinxwedEmas lae Le^liilasE^weda

la qlillyak" ylkwi-'lEma qa's Lex^"'des LegEmas lilxes gayolasa

dziixilne, ylxs hiie doqwasose eeyas^s. Wii, glHmese doqtilaqexs

jlm^ftmextslana^yexa yikwFlEme L'.aLlEyadza'ya, wii, la ^nekeda
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" O friend Making-Satiated ! you are an olachen, "
||
for that is a name 35

coming from the home
|
of theohichen; and he looks at the other one

of the twins,
|
and he names her Making-Satiated-Woman. When the

twins come from
|

the Silver-Salmon, then the girl twin is called

Abalone-Woman, | and the boy is called Only-One;
||
and when the 40

twin-children come from
]
the Sockeye-Salmon, the girl is called

Head-Dancer and
|
the boy is called Head-Worker.

|

Now 1 shall talk again about the woman, the mother of
|
Sahnon-

Tail, the younger brother of the twins. You already
||
know that 45

the cradlea with notched head-board of the
|
twins, after they have

been used for their younger brother Salmon-Tail,
|
are taken to the

cedar-bark cave. The mother of twins does not keep their cradles.
|

If the woman expects another child,
|
the Indians are careful not to

make the cradle before II
the child is boin, for often the child will be 50

dead when it is born;
|
therefore the cradle is made after the child

is born. I When the child is born,
|
they make the cradle at once.

Then
|
the child and his parents go straight back to the old ways.

There are none of the customs that are being observed with twins,
i|

and with their parents, and the
!
child of the mother who had given 55

yikwFlEme bEgwanEma: "Dzaxuns, qast, meniEnletEla," laxa

bEx"k'!6dEqEla, qaxs he^mae LegEms laxes g'ax'^idaase awina- 35

gwisasa dzaxiine. Wii, lii dox^widxa ^UEmokwe yikwPlEme lI&lIe-

yadza-ya wii, la Lex^edEs MamEnlEyega laq. Wa, g'il^mese g'ayola

vikwi-lEme laxa dz.Vwune lae Lex-edayuwe Ex'tslEmg'Iyega laxa

tsIats'.adagEme yikwFlEma. Wa, la Lex-edayuwe ^nEmg-E^ye laxa

babagume. Wii, he^mis LegEmsa g'ayole yikwFlEme g'ing-inanEm 40
laxa niEleke Yiiyaxuyiga yixs ts!iits!adagEniae. Wa, he'mis Lex_

-'edayowe HayaiEye laxa babagume.
Wii, la-'mesEn et!edEl gwagwex's-iilal hlxa tslsdiiqe, yix abEmpas

Ts!asna'_ye, yixs tsIiVyiisa yikwFlEme L!iiL!EL!Eyadza^ya, yixs lE-maa-

qos qlalaqexs lE^mae layoweda malEXLa qeqEXEg'Eyowe xexaap!asa 45
yikwi-lEme L!aL!EL!Eyadzexslae gwtll xaapasE^ve ts!a=yiise Ts!asna-

^ye laxa k'iidzEk!waase. Wii, laEm k"!eas la axelaso xaiip!iisa

yEkwilayag'ole tslfidiiqa. Wa, g"il^m.ese bEwex^wid et!eda, wa, he-

niEnala^ma bak!ume aek'ila gEvol xaiipelaxa xailp'.jixs kMes^mae

mayot-'ideda ts!Ediiqe, qaxs q'.iinrdae lE^aleda ginanEmaxs miiyoLE- 50

mae. Wii, he^mis lag'ilas apEm xaapelasE^weda xaap!iixs lae miiyol-

^Tdeda ts'.Edaqe. Wii, gil^mese mayol^ideda tslEdaqasa giniinE-

maxs lae hex"-idaEm xaiipelasE-weda xaiiple. Wii, laEm naqe^steda

g"lnanEme LE^wis g'ig'aolnokwe. La^me k"!eas la axiiias yikwi^lene-

x'diis laxii hayasEk'ala. Wii, laEmxaiiwise k'les la L!iiL!Eyadza-'ye 55
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5(i birth to twins does not belong to the Salmon. It is an ordinary

child,
I

like other children that were born single.
|

The only thing that is different in the case of a mother of twins
|
is

that the name of the preceding cliild is Salinon-IIead; and when
||

GO the mother gives birth to twins, then, when Salmon-Head is ten

months old,
|
his cradle is put awaj-; and they make the two cradles

|

with notched
|
head-boards for cradles for the twin-children

|
be-

longing to the Salmon.
|
They do the same as they

|
did before to

65 the twins when they were born; and wlien || the twins have a

younger brother, his name is
|
Salmon-Tail. Now I have finished

|

talking about twin-children.
|

1 Cauterizing. —Tlic afterbirth is well washed,
|
and hung up until it

is quite dry. When it is dry,
|
it is folded up and put into the work-

box
I

of the motlier of the twins. It is kept in the box as a medi-
5 cine. || The mother of the twins takes well rubbed and scraped nettle-

bark, and
I
puts it into the same box. The wliole tribe

|
know that

the mother of twins keeps the afterbirth. She also
|
keeps in the

same box a piece of cedar-wood with a hole burnt through it.
|
It is in

10 this way:
^ ^^ And if a man or a woman is sick, || they

go to the ^ mother of twins to be
|
cauterized by her.

56 miiyoLEmas gInanEma, visa yikwilayagole. Wa, la^me ginauEm-
(['.filama yu gwex'sa «nEmok!wedza^yex ginginauEma.

Wii, lex'a^mes ogflx^Idaatsa ginauEmaxs lae et !ed yikwiles SbEmj)?.

Wii, la^me i.egadEs Hex'tla^ye iaxeq. Wii, gil-'Eni et !ed yikwJle

60 SbEmpasexs lae gwal helogilaxa iiixat! etied Hextla^ya laas &Em
g'exasE^we xaapliis. Wii, la et!ed xexaapIlasE^weda malExLa qeqE-
xEg'Eyowe xexaiipla qa xcxaiip!iisa lii et !ed yikwHlEin iJSiJelIe-

yadza^ye g'ing'inilnEma. Wii, la^me aEm naqEmg'iltEwex g'ale

gweg'ihis qaes g'slle yikwI-lEma i.liiiJr.i.'Eyadza^ya. Wii, gil^mese
65 et!ed mayol'IdKs tsla^yiisa yikwI-lEmc, wii, laEmxaiiwise LegadEs

Ts'.iisna^ye. Wii, lawisLa gwala gwagwexs^ala laxEn 'naxwa wiildE-

mi-liilii Ifix miiyoi,!r>na^yasa tslEdiiqe.

1 Cauterizing.—Wii, he'misa maiMias, yixs lae aek"!a ts!6xwas6^

qa^s la gex^walFlEma qa a.lak"!ales lEmx^wida. Wii, gil'mese lEmx-
widRxs liic aek"!a k" !6.x"sEmtsE^wa qa^s le g"its!oyo liix g'ildasasa

yikwiie ts!Ediiqa. Wii, la^me pesj)ats!an().\"s. Wii, gil^mese gwilla

5 lae ilx^ededa yikwile tslEdaqxa gQne aek'Iaakwe xQnkwa qa^s lexat!

gitslots hlxa mafMuitsle gildasa. Wii, la^me 'naxwa q!rde gokii-

lotasa yikwile ts!E(hi([Exs axelaaxa maiMie. Wii, hi'-niisa xobE-
dzowe pEgEdzowe kwax"ba klwa^xLiiwa. IleEm la gitsliixa mac-
nats'.e. e g'lUlasaxa g"a gwiileg'a dig.)- Wii, g'tl-nu"'se tslEX'Ile

10 6k!wina-3'asa bEgwjinEme i,6-ma ts!E(hlqe, hie Ifixa \'ikwde ts!Eda(|
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Then the mother of twins opens her
|
box and pinches off some 12

of the dry afterbirth,
|
and she takes some of the soft nettle-bark,

and also lier stick for cauterizing.
|

Slie takes these to the

house of the one whom she is going to cauterize. Generally they
cauterize || the knees or the chest, or both sides of the head,

|
15

if a person has headache; or, if a
|
man or woman has backache, they

cauterize on each side
]
of the small of the back ; or if they have

pains in the chest, they
|
cauterize on each side of the collar-bone,

or sometimes above the nipples; || or when there is pain on each 20

side of the head, they cauterize both temples
|
or often on the back

of the neck and of the head,
|
but most frequently they cauterize the

knees.
|

When the mother of twins arrives, she sits down. She takes the
|

afterbirth and breaks it up into small pieces. She takes the || rubbed 25

nettle-bark and loosens it. She mixes it with a piece of the after-

birth,
I

and takes the cauterizing-stick. She puts the afterbirth

and
I

nettle-bark which are mixed into the hole at the end ; and when
the hole of the

|
cauterizing stick is full, she lays it on the place where

she is going to cauterize. She takes
|
cedar-wood, puts one end into

the fire, and, when it burns, she || sets fire to the material in the cauter- 30

izing-stick. And when it burns evenly,
|
she presses it down with

qa^s la x'opasos. Wa, licx'^ida-'meseda yikwile tslEdaq x'ax^wldxes 11

maenatsle g ildasa qa^s e])odexa g'ayole laxa lE^mokwe maena. Wii,

he^misa q'.oyaakwe guna. Wii, he^mises x'obEdzowe. Wii, la^me
dalaqexs lae lax g'okwases x'opasoLe. Wa, heEm qlunala x'opaso-
wa awagoLa^yaqEns LE'wuns hSqliibayex LE^wiins ewanoLEma- 15

^j^ex, }'ixs ts!Ex'ts!alaeda bEgwiinEme. Wiix^i awilgoxLeqEn5weda
bEgwanEme Lo^ma tslEdiiqe le x'ox'apoxLEntsosa ^wax'sotlEna^ya-
sEns XEmomoweg'a^yex. Wiix'e tslEnpEla la maemaltsEma x^dpa^ye

hiXEns htinasxawa'yex loxs 3-ae lox ek' '.ana'yaxsEns dziimex,

wiix'i ts!EX"ts!&la lii ^wiix'sanoLEma^ya ^nal^uEmsgEme x'opa^ya 20

LOXS qluntilae ^nEmsgEma xopa^ye liixEns oxLayex LE^wuns aw5p!a-
=yex. Wii, yuEmxat! q'.unala x'opasE^weda okwiixa^ye.

Wii, gil^mese g'ax k!wag"allleda ylkwile tslsdaqa lae ax^edxa
maene qa^s ts6tsEts!Endeq qa ales iim^amiiyasta. Wa, ax^edxa
qloyaakwe guna qa^s bei^edeq. Wii, lii gwegiilqasa c{!welkwe maen 25

liiq. Wii, la ax^edxa x'obEdzowe. Wii, lii dzopst5tsa maenqEla
giin lax kwax"ba^yas. Wii, g'il^mese qotlastowa kwiix"ba^yasa
x'obayowaxs lae pax^aLElots liixes x"opas5Le. Wii, lii ax^edxa
k!wa^xLawe qa^s mex'LEndes oba^yas. Wii, gil^mese x'ix^edExs lae

tsex'tots liixes x'obayowe. Wii, gil^mese ^uEmala xux-'ede ^wadzE- 30
gasasa x'obayo lae Laqwaiaxa yikwile tslEdaqses gEmxoltsIana^ye
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32 lier Icfl liaiul
|

iiilo llic hole, so that it may not move; for generally

the
I

jjorson moves alxmt wlieii lie feels tlie biiriiiii^ on liis skin.

This is tiie thickness
|
of the eauterizing-stiek, and this tiie size of tlie

35 hole at the end.' When || it is all burnt up, slie Ufts the cauterizing-

stick, and only
|
the ashes of the afterbirtli and of the nettle remain

sticking to the skin. The mother of twins presses on it
|
with iu-r

first-finger, so that the ashes go in; and
|

after she has finished

cauterizing, she is paid one pair of
|
blankets for every place slio has

40 cauterized. Sometimes slie will cauterize in four places, 11 and she is

paid four pairs of ])lankets.
|

Cripples. —Now I shall talk about cliilih'cn tliat belong to the

Salinon, i)ut who are not twins.
|
When a woman gives l)irtli to a

one-eyed child, then
|
all the men say that it belongs to the Salmon.

|

45 When a woman gave l)irth to a girl with a red spot like a || strawberry
on the forehead, here at Fort Rupert,

|
it was said tliat (the girl)

belonged to the Salmon; and a Koskimo woman gave birth
(
to a boj'

whose right leg was bent, who belonged to the Salmon;
|
and Kiinxfi-

layugwa, a
|
l !ai- lasiqwiila woman, gave birth to a child

|
wlio was

white on one side of the face, and he also belonged to the Salmon;
50 and || Ayaga, a Koskimo woman, gave birth to

|
a boy who had a

scar on the face;
|
and also those who have scars on the body or

who
I

lack a finger,—all these about whom I am talking are said to

32 laxa x'Sbayowe qa kMeses LegQLEla qaxs q!dnalae yawIx'ElIleda

bEgwanEmaxs lae lEq!iit!edes Llese. Wa, gaEm wagwatsa x'oba-
yoweg'a.' Wil, g'a^mes ^wadzEgats kwax"ba-yaseg'a. Wa, gil-'mese

35 q'.Qlx'^idExs lae wex-'idxa xobEdzowe. Wii, a-mese la k!utale

gima^yasa maenqsla gfln. Wa, a^mesa 3nkwlie ts!Edaq'ts!EmsgEm-
tses ts'.Emalax'tsIana^j'^e laq qa labEtesa guna^ye. Wii, giUmese
gwala yikwile tslEdaq x'djjaxs lae halaqasosa ^nal^nEmxsa plElxE-

hisgKm qaeda ^ual^uEmsgEme x'opes, yixs ^nal^nEm])!Enae mosgEme
40 xopa^yas. Wii, la iiiliaqaso^sa moxsa p'.ElxElasgEma.

Cripples.—Wii, la-mesEu gwagwex's-alal laxa k"!ese ylkwi^lEm
Llai.'.Eyadza^ya, yixs q!iinalae mayoLeda tslEdiiqasa klfixsto; wii,

laEm hex'-iduEm ^nekeda ^naxwa bEgwiinEm(]e.xs i.!ru,!ayadza^yae.

Wiix'a ^uEmokwe tslEihlq mayob'idaa axaiaeda i,!axsEmc he gwex's
45 lEgo lax ogwiwa^yasa tsIats'.adagEme laxg'a TsaxisEk", wii, laEmxae

^nex'soxs i.!ru,!ayadza'yae. Wiixeihi mfiyoi-Emasa Gots!axsEme
wiik'aie iielk' '.oltsldza-yasa hfibagumc. Wii, hiEinxae i.!ai.!aya-

dza'ya. Wiix'e mayoLEmas Kunxidayugwa iJai.IjlsiciIwaxsEiuexa

^niElk'.otEma babaguma. Wii, laEmxae iJaiJEyadza'ya. Wtix'e

50 miiyoEEmas Ayagaxa Gots!axsEmexa q!fit!6saes mayoLEmc baba-
guma. Wii, he^mesa qlOtas ok!wma^ye Loxs q!Ex''ts!ana^yexa

g iiyole lax q!wilq!wax"ts!ana^yas hestaEm gwE^yo LlaLlELlEyadza-

'3 mm. thickness of gauge.«11ck; 8 inni. diametor of hole.
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belong to the Salmon. | I have seen all this, when the people
|
of all

the tribes follow the rules that they have || for twin-children, and 55

their parents also
|
observe the taboos that belong to twin-children.

|

Navel-string.—The parents keep the navel-string,
|
and if one of 1

the twins is a boy,
|

(the mother) wraps it in cedar-bark and gives

it to her
|
near relative who is a seal-hunter, that the boy, one of the

twins, may become a seal-hunter. || Then the seal-hunter puts the 5

navel-string between
|
the prongs of his harpoon-shaft. It is tucked

in where the cross is shown.^
|
Sometimes the}' put the navel-string

at the end
|
of the seal-hunter's paddle. They

|
wrap kelphne over

it at the narrow part of the|| hunter's paddle.^ The navel-string of 10

the
I

boy is put under a wrapping of dried kelpline.
|
This is done

with the navel-string of twins and of those who are not twins.
|

If they wish the boy to be a canoe-maker, they put
|
the navel-

string under the deer-skin lashing of the II adz of a canoe-builder. 15

This is the navel-string right
|

where the cross is.^ Often they jaut

the navel-string into the neck-ring
|
of a canoe-maker or of a seal-

hunter. When they wish
|
the boy to be a song-leader when he

^yEn la gwagwex's^alasa. Wa, Ieu ^naxwaEm doqulaqexs lae 53
HEgEltEweEmq g'ayEmolasas leElqwalaLexes gweg'ilase que laxes

gweg'ilase qaeda yikwi^lEme L!aL!EL!Eyadza^ya. Wa, laxae g"ig'a6l- 55

nokwe ^wPlaEm nEgEltEwex aek'ilasasa yikwile L!aL!EL!Eyadza^ya.
Navel-string.—Wa, he'mise gigaolnokwas axelaxa ts!etsEyox"La- 1

j'as Loxs g'll^mae bEgwauEma ^uEmokwe lax jikwPlEmas lae

q'.EnepsEmtsa k'adzEkwe laxa ts!Eyox"La-ye qa^s ts!Ewes laxes

mag'ile LeLELalaxa ale^winoxwe qa ale^wmoxweitses yikwi^lEme.

Wa, hex"^ida-meseda ale^winoxwe la g'apotsa ts !Eyox"La^ye lax awa- 5

gawa^yas oxLa^yas dzegumases mastowexa gayoyala g"EbeL!Exa-
wa^yaatsa ts'.EyoxLa^ye.' Wa, lii 'nalnaEmplEria la paq!Exawa^ya
ts!Eyox"La^j^ax oxawa^yasa alex"sa^yas se="wayasa ale^winoxwe yix
lag'ilas ciEnx"sa sanap!a}e lax 5xawa-yas- alex"sayo se^wayasa ale-wi-

noxwasa g"ale bEgwauEma. Wii, la^me qaqakina ts'.Eyox^'La^yasa 10
babagume lax awaba^yasa lEmokwe sanaplala, yixs ^naxwa^mae he
gwegilasE^we ts!Ey6x"La^yasa yikwi^lsme LE^wak'!ese jukwFlEma.

Wiix'e ^nex'so^ qa^s LeqIenoxweLa babagume qa^s le gip!aLEl6-
dayowes ts!Eyox"La^ye lax iiwilba^yas ylLEme k"!ilx'ewax"sa k'lim-

Layasa Leq'.enoxwaxa xwak!ima. HeEm ts!Ey6x"La^3"e uEqosta- 15
wasa gayoy3,la. Wii, la ci!unala tex^vvuna^ya ts!Ey5"La^yaxa qEnxa-
wa-yasa Leqienoxwe Lo^ma ale^wuaoxwe. Wa, g il^mese waiagEla c^a

In the angle between the two prongs. The figure showing the cross has been omitted.
5 Just above the blade. The kelp is wrapped about it several times, so as to cover about four or fivo

inches of the paddle just above the blade.

* Between the blade of the adz and the wrapping holding it. The figure showing the cross has been
omitted.
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grows iiji, tho l)at()n
|
of n soiig-leadcr is taken, mid ii Imlc is iiiado in

20 tlio ond witii a tlii(d< drill. || Tho hole goes in deeply, sometimes three

finger-widths
|
deep. Whoii this has been done, thoy

|
fold up the

navel-string lengthwise, and push it into the drill-hole
|
at the heavy

end of the song-leader's baton. Tliey eut
|
a round plug of cedar-

25 wood and drive it over the navel-string: and || it goes in tightly,

for they wish it to be held very firmly.
|
And after they have driven

it in, they cut off the cedar-stick
|
so that it is even witli the end of

the baton.
|

There is another way of doing this. They let th(> boy sit
|
in the

30 drum; and they ask the song-leader to beat the || drum, not too loud,

while he is singing. He does not beat hard
|
on the drum M'hen he is

beating it. They do this four times to the
|
boy.

|

If it is desired to make him a salmon-fisliernuin or bali])ut-fisher-

man,
|
they put the navel-string into the neck ring of a fisherman ||

35 who catches all kinds of fish; and the same is done with the hahbut-

fisherman;
|
he also puts the mivol-string into his neck ring.

|
All

the expert workmen wear the naval-strings of boj's,
|
and wear them

around their necks.
|

40 And they do the same with the navel-strings of girls. || There are

two ways. They are worn around the wrist
|
b}' a mat-maker or

18 babagume qa^s nagades qo q '.lilyax^wIdLo lae &x^etsE«we t!Emya-

yasa nagade qa^s sElbEutsE^wesa i.Ekwe sslEma. Wii, klwiibEta-

20 -mesc sEla^ya, yixs ^nal-nEmj)!Enac yudu.x"dEn laxEiis q'.waq'.wax'-

tslana^yex yix ^walabEdasasa sEla^ye. Wa, gil^mese gwalExs lae

k'lox-'tintsE^weda ts!Eyox"La\ye C[a^s wTgwiLEme laxa sEJa^yc lax

LEX"bafyasa naxsa^yase t'.Emyaya. Wii, lii k' !ax-wItsE'weda k !wa^x-

i.awe qa lex'^Enes. Wa, la degweglnts laxa ts!Ey6x"La«ye lax

25 tEk'Elaena^yasa lex'^Ena k!wa-xi.awa qaxs ^nekae qa ales F.lala.

Wii, gil^mese gwal deqwaqexs lae kMimtodEx 6xta-'3'asa k!wa'xLiiwe

qa ales ^nEmabala lo« oba'yasa t'.Emyayowe.

Wii, g'a^mes ^nEnix'^idala gweg"ilasgada ylxs k!wats!oyaexa biiba-

gume laxa mE-'nats'.e. Wii, lii iixklillasE^weda nagade qa mEXEJexa

30 niE^natsliixs dfinxElae kMes hasEla. Wii, liixae k'!es eaitsilaxs

raEX'Elaaxa mE'nats'.e. Wii, la mop!Ena he gwex'^ItsE'weda baba-

gume.
Wax'e ^nex"so^ qa^s yiihiEk!wenoxwexa k-lotEla LE^wa pla^ye,

wii, la qEuxodayoweda ts!Ey6x"Lafye hixa yiihiEklweiUJX" bEgwfi-

35 uEmxa 'niixwa k-!6k!utEla. Wii, hcEmxaiiwise gwiilaxa loqlwc-

noxwaxa pUVye, laEmxae qEnxMaxa ts!Eyox"La^ye. Wii, lii ^na-

xwaFm layowa ts!Eyox"i.a^yasa biibagume hixa Mulxwa eeaxElae-

nox" bebEgwauEm qa liis qeqEiixa laq.

Wii, laxae heEm gwegilasE^we ts!Eyox"La«yasa ts'.iltsIadagEme,

40 yixs malae lalalasas gwegilasaxa ts!Ey6x"La*yas, ylxs qExts!ana-
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basket-maker,
|
or around the neck by a woman who knows how to

|
42

dry hali])ut or who knows how to cut salmon, or by those who know
how to dig

I

all kinds of clams; that the girl, when she grows up, may
get these without difficulty. || And also, when they wish

|
a girl or a 45

boy to be a good dancer when he or she grows up, they put
|
the

navel-string of the girl around the legs of a woman who is a good
dancer;

|
and when she knows well how to tremble wdth her hands,

|

they put it around the wrist of her right hand. They do this, || that 50
the girl may know well how to tremljle with her hands when she
dances.

|
And they do the same with the navel-string of the boy; it

is
I

put around the wrist of an expert camiibal-dancer, that he ma)-

become a good dancer
|
when he grows up. That is all.

|

M.\T[JRITY

This is the princess of the real chief of the numaym
|
Maamtag'ila. 1

He is the head chief of all the numayms of all
|
the tribes of the

whole people. They are the ones about whom I talked, \ who have
for their chief ''maxfiyalidze. The chief has for his princess ||

K' !edele=lak". The name K' !edele-lak" of the princess comes
|
5

from her father, when she becomes mature, and is sitting in

the house for the maturing girl;
|
therefore she is called princess

(K' !edel, ''sitting still in the house")- The word k' !edei has two
meanings.

|
,She does not move while she is sitting there, her knees

^yaasa k"!Et!enoxwaxa le^wa^ye LE^wa L!abatilaenoxwe tslEdaqa. 41

Wa, la qEnxalaxa ts!Eyox"La^yasa ts!ats!adagEmexa t!Elts!eno-

xwaxa k"!awase LE^wa xwaL'.enoxwaxa k'lotEla LE^wa Lawenoxwaxa
^naxwa ts!ets!Ek!wemasa qa holEmaliltsa ts!ats!adagEmaq qo q'.ul-

yax^wIdLo. Wa, he^mlsexs walagElae qa^s yE^winoxwes qo q'.iilya- 45
x^widLo, yixa ts!ats!adagEme Lo^ma babagume. Wa, laEmxae la

qEX'sIdza^yax ts !Eyox"La^yasa ts!ats!adagEmasa yE-wInoxwe ts'.E-

daqa. Wil, gil^mese xuleq!wenoxwa yE^winoxwe tslEdaqa lae

qEX'tsIana^yax ts!Eyox"La^ye lax helk"!olts!ana^ya. Wii, heEm
lag'iias he gwiile qa xiilequlesas ts!ats!adagEmaxs lae yE^winoxwa. 50

Wa, laxaa heEm gweg'ilasE^we ts!Eyox"La^yasa babagume, ylxs

laaxat! qEX"ts!anesa yE^wInoxwe hamats!a qa yE^winoxwcLEs qo
qltilyax^widLo yixa babagume. Wa, laEm gwaia.

Maturity

He^mae k'!edelasa alak'lala g'lgamesa ^nE^memotasa Maamta- 1

g'ila, wa, heEm xamagEmalatsa ^naxwa ^nal^nE^memasa ^naxwa
lelqwalaLa^yasa loxala, laxEn waldEinxgin liix'dek' gwagwex's^al-

laqexs gigadaas ^maxflj-alidze. Wa, leda g'lgama^ye kMeihxdEs

K-'.edele-lak". Wa, heEm gag-iLElats KMedele^ak" la k'!edeltses 5

ompaxs g'alae exEnt'.eda, yixs g"ala6 lats'.ag'alil laxes k'!ede-lats!e

exEndats!a. Wil, la'me k'!edel laq. Ma^le gwebalaasasa
k"!edele. Wii, la^me asm sEldelExs klwaelae tEsales okwax'a'ye
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l)rcsso(i
I

against her breasts; she is sitting still on the floor. And
10 wlicn slie oats, || she oats four pieces of broken dried salmon, wliich

lire [)ut into the dish of the
|

princess; and there is a little oil into

which the four
|
small pieces of broken dried salmon are dipped.

.\ud when this has been put into the dish, her
]
attendant, who is

iilways a shaman, takes up the dish and
|

puts it before tlie princess,

15 and the princess onl_y looks at the II dish which is placed in front of her.

Then the attendant goes to draw
|
water, and gives it to the princess.

Tlicn the attendant
|
shaman-woman of the princess takes her

drinking-tube of bone
|
taken from the wing of an eagle, and she puts

one end of the
|
drinking-tube into the water. The attendant

20 shaman-woman || holds the bucket with water, and the attendant

woman speaks,
|
and says, "Now, take a drink. Don't overdo it.

|

Put tbc end of the drinking-tube into your mouth that you may liavc

a small .mouth, princess,
|
and do not take a large mouthful when you

drink. You may swallow four times
|
that you may not be stout,

25 princess." Thus she says. || Then the princess puts her mouth to the

end of the bone drinking-tube,
|
and she just opens her mouth and

pushes the end of the
|
bone drinking-tube into it, and she just sucks

at it and
|
swallows water four times. Then she stops, for the

attendant shaman-woman watches I that she does not drink too

laxes dzedzamc. Wii, la^me k'ledele. Wii, he^mesexs lae h^mx'^ida,

10 wii, lii mo.xwcdalcda k'!obEkwe xa^masa axtslax hiVmantsliisu k"!e-

dele. Wii, hc^mcsa holale L!e-na qa ts'.Kbatsesa mo.x-widilhi flm-

^Smayastos k'lope xa^mase. Wii, g"IHmese gwiil'altslitxs laeila ae-

XKntsela tslEdaq, yixs q!uniila(5 paxala dag iiJhixa hfl-'maats!e qa-s

lii kagEmlilas laxa k'ledele. Wii, a-mese dociwaieda k' If'dciaxa iia-

15 fmaatslaxs lae kiigEmalllEq. Wii, la tsex"'ideda aexEntsela tslE-

daqxa ^wiipe qa-s liis laxa exEuta k" !edela. Wii, lii axk' liileda aexEn-

tsela piixrda ts'.Eiliiqxa kledi^ie qa ax^edcsexcs nagav'owe xiix-'En

g"ayot lax p'.ELEmasa kwekwe. Wii, lii L'.EnxstEnts ilpsba^yases

naga3'owe laxa ^wiipe lax heenemasa aexEutsela paxala tslsdaq

20 dillaxa ^wabEts'.ala. Wii, lii yiiqlEga-leda aexEntscla tslsdaqaq.

Wa, la ^neka: " Wiigiilaga nax^edi.EX. Gwala htlyaxsEqlaxs laaqos

metqlEflzEntsox oba^yaxsos niigayowaqos qa^s t logrtxsteLos k'ledel.

Wii, he^mis qa^s k" lesaos ilwiiwaEnik'a luckwaaqosaxa mosgEnistowe

^wiipaxes nEx^wetsE^wos qa^s kMeseLos pEUiJ.esLol, kMedel," *nex'-

25 flae. Wii, laEm hambEiideda exEnta k'!edelx("s xax^Eue niigayowa.

Wa, la^me hiilsElaEm a.x-ede sEmsas lac hambEudEx oba^j'ases

xax'Ene nagayowa. Wa, la htilsElaEm k!flmtaq. Wii, la^me m6])!E-

luiEm iiEx-wedxa ^W!l])axs lae gwala qaxs doqwala-'maeda aexEn-

tsela ])!ixrda ts'.Ediiqa, qa k' loses nana^olosllEqaxa 'wa])i'. Wii,
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much water. Il After she has finished drinking water, she takes the 30

broken pieces of dried sahnon,
|
dips them into the oil which is in the

small oil-dish, and puts them
|
into her mouth. She chews very

slowly, and she continues
|
doing this while she is eating the broken

drieil salmon. As soon as she has swallowed her food four times,
|

she stops eating, and immediately || the attendant takes her dish and 35

oil-dish and
|

puts them away. She draws water for the princess to

drink after eating; for
|
the various kinds of straps are put around the

body of the princess,
|
who wears a hat with a tassel, and abalone

shells tied to the
|
outside of the hat and abalone shells are sewed

to her blanket. || This is called " the abalone-blanket of the maturing 40

princess,"
|
and her hat is called " the abalone-hat of the maturing

princess."
|
If her father owns a copper, the expensive copper stands

|

at the right side of the maturing princess. The copper is placed

there
|
that the princess may easily get coppers to carry on her back

to her
II
future husband. She continues sitting in the house for

|
a 45

month. This is called haqddzdHU ("flat things meeting inside of the

house").
I

She washes four times every fourth day.
|
Then the

straps are taken off her body, and it is called " taking the straps off

the body of
|
the maturing girl." Then the eyebrows are pulled out

by the || attendant shaman-woman, and she cuts off
|
her hair. Then 50

g'il^mese gwat naqaxa ^wape, lae dax'^idxa k'!6bEkwe xa^masa qa^s 30
ts!Ep!edes laxa L'.e^na q!5ts!axa ama^ye ts!Ebats!a qa^s tslEqiEses

Taxes sEmse. Wa, la awak'alaxs lae malekwaq. Wa, la hex'silEm

gwegilaxs ha'mapaaxa k"!obEk" xa^masa. Wa, g'il^mese mo])!Ena
nEX'wed laxes ha-ma^yaxs lae gwal hiVmapa. Wa, hex'^ida'mesa

aexEntsela ts'.Edaq ax^edEx ha^maatslas LE^wa tslEbatsIe qa^s lii .35

g"exaq. Wii, la tsex'^Idxa ^wape qa nageg'esa exEnta kMedela laxes

laena^ye ^wi^laEm qeqEX'alaLEle qEx'edEmasa exEnta k" ledela LE^wis

qwaLEXLala LEtEmla. Wa, la^me q!Enq!Enaleda ex'tslEme lax

osgEma^yas LEtEmlas. Wa, laxae q!Enq!Enaleda ex'ts'.Eme lax ue-

x-Qua^yas. Wa, heEm LegadEs exEndEmk'lEn ex'ts'.Emala nEx'u- 40
na^ye. Wa, he^misg LEtEmlas yixs Legadaas exEntsml ex'tslEmala

LEtEml. Wa, g-Jl^mese ompas axnogwatsa Lltiqwa, lae Laela qlEyo-

xwe L'.aciwa lax helk' !6dEnoLEmalilasa exEnta k" ledela, yix lag'ilas

he gwaela L!aqwa qa hoiEmalesa k'ledelaxes L!aqweg'iLa laxes

la-wunEniLa. Wii, la^me lalaa he gwael laxes exEndats!e g'okwa, 45
laxes et'.edEX'dEmLa exEutai. HeEm LegadEs haqadziVlIixa exEn-
taxs lae moplEna kwiisa laxa maemoplEnxwa^se. Wa, laEm ^wPla

lawoyowe qeqEX'edEmas laxeq. Wii, heEm LegadEs qwelet'.edEX

qeqEX'Eliisa exEnta. Wa, la^me k!illx-=itsE^we aEnasa exEnta k'!e-

del yJsa aexEntsela tslEdilq paxala. Wii, heEmxaawis k"!EbEltsEm- 50
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52 tho iittonilant woniaii tiikcs
|
the stnips iiiul hor si'iit made of soft

codar-hark
|
and goos into tlio woods, wliero she looks for a good

_vo\v-trec; and when
|
she finds it, slio puts the straps of the princess

55 on to the tree. When II
this has been done, slie takes the; (edar-l)ark

and places it in tlie
|
cave in which the cedar-hark is liiiiden. It is

linished after tliis.
|

The Sweat-Bath

1 Now I shall talk about tlie ways of the Kwakiutl when
|
a man or

woman is sick. Tiiey make a steaming-box;
|

tliat is, a long box of

the same length as the
|
sick person, for the height of the steaming-box

5 is two spans.
||
When it is finished,

|
not many stones are taken, for

when there arc many
|
there are twelve, and tiiese are put on the (ire of

the house. As
|
soon as they are all on the fire, a large basket is taken

and
I

a man goes down to tlie beach to low water mai'k carrying a

10 large basket;
||
and when lie reaches tho seaweed, lie jjlucks it olV ami

puts it
I

into the basket. Wben the basket is fuU of seaweed, he
|
carries

the seaweed-basket on his back u]) the beach and ]>iits it down by
the side of the

|
steaming-box. Then he takes many yellow cedar-tips

and
I

places them down alongside of the steaming-box. Then he
15 takes the seaweed

II
and puts some of it into the bottom of thesteaming-

51 dEx sE'yas x"omsas. Wa, la'me ^al laxeq. Wa, la^me fix'ededa

aexEntsela ts'.Edaqxa qExIdEmas i.E^wa klwaxLaweso^ k"adzEx"sa

exEntax'de k'ledela qa^s lii laxa ai.!e qa^s aliix ck'etElii L!Emq!a.

Wa, g il^mese q'.aqexs lae qEX'it!edEs qEX'IdEmx'diisa exEnta laq.

55 Wii, g'il^mese gwala lae ax^edxa klwaxi-awesE'we k'adzEkwa qa^s las

laxa k adzEk!waase. Wii, lawesLe gwal laxeq.

K" '.ALASA

1 La^niEn gwagwex"s^alal lax gweg'i^lasasa Kwag'ufaxa ts!alts!EX"Ite

bEgwaiiEm Lo^meda tslEdaqe. Wii, hcEm ilx^etsoweda k!alasaats!e,

yixa g'ildEg'a gildasaxa ^uEmasgEmg'ig'a LE^wa ^wiisgEmxsdaasasa

bEgwiiuEme tsliiltslEx'ita, yixs ma^l])!Enkustac hlxEns q!waq!wax"-
5 ts!iina^yex ylx ^walasgEraasasa k!alasaats!e. Wii, g'U^mese gwSla

lae iix^etsF/weda klcse q!enEm tlcsEina, 3ixs lE^mae qlenEmxs ma'l-

tsEmagiyowae qa's xEXLanowe laxa lEgwIlasa g'okwe. Wii, gil-

^mese ^wilx'Liilaxs lae &x*ctsE^weda ^walase lExa^ya qa^s lii lEntslcsa

l)EgwiinEme laxa L'.Enia^isaxa xatslacse diilaxa 'walasi? lExa^ya.

10 Wa, g il^mese lagaa liixa LlEsL'.Ek" lae k'.filx'^idEq qa^s lEXts!ales

laxa lExa^yc. Wii, gil^mese qot!a lExa-'yasexa i,!Esi,!Ek" lae oxle-

laxa L'.Egwatsle lExa^ya qa^s lii oxi.osdesElaq qa's lii hiinolllas laxa

k'!iilasaats!e. Wii, lii ilx^cdxa dedExQta^j'cxa q!enEme qa^s g'iixc

iix-iililafi lax mag'inwalilasa k'!alasaats!e. Wii, lii ilx^edxa l!esl!e-

15 kwe qa^s lEx-iilts'.odesa waokwe laxa 5xLelts!awasa k'.alasaatsle qa
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box, SO
I

that it is covered with seaweed. The thickness of the seaweed 16
is four fingers

|
in the bottom of the steaming-box. | Then he takes

tongs and takes up the red-hot ston&s and
|

puts them on the seaweed.
He does the same with the other

||
red-hot stones, but the stones are 20

not placed close together.
|
When aU the red-hot stones are in, he

throws more
|
seaweed on, four fingers thick.

]
Then he takes yellow

cedar-tips and lays them over the seaweed;
|
and when there are many

yeUow cedar-tips on it, he takes an old blanket and
||
water and pours 25

water into the steaming-box;
|
and after lie has poured water over it,

he spreads the old blanket over it. Now the
|
man lies down on his

back naked in the steaming-box, and the
|
old blanket is taken and he

is covered with it, so that only his head shows.
|
Then he Ues for some

time in the steaming-box untd
||
the stones begin to get cold. Some- 30

times
I

a sick person lies until noon in the steaming-box, if the
|
heat

of the steam bath is right. If the heat of the body is so great that he
can not endure it,

|
then the sick man is taken out again

]
and some of

the hot stones are taken out,
||
that the heat may be i ight. When this is 35

done, he lies down on it again;
|
and the sick person does not come out

of the steaming-box
|
until the perspiration of his body begins to get

cold. Then his bodj- is shaking
|
because his body is cold. Then they

ha^mElxts lawesa LlssLlEkwe laqxa modEne laxEns q!waq!wax'ts!a- 16

na^yex, yix wagwasasa L!EsL!Ekwe lax oxLelts!awasa k'!alasaats!e.

Wa, la ax^edxa k'lipLalaa qa^s k'!ip!edes laxa x^IxsEmala t!esEm
qa^s k'liplEqes laxa LlESLlEkwe. Wa, la ha^naltsa waokwe x'Ix'ex-

sEmala tlesEma laqexs k'lesae mEmk'alaxa tlesEme. Wii, g'il- 20
^mese ^wi-laxa x'lx'ExsEmala tIesEmxs lae lExayEntsa waokwe
LlEsLlEk" laqxa modEne laxEns q!waq!wax'ts!ana^yex ylx wagwasas.
Wa, la ax'edxa dedExwata^ye qa^s LExwayEndales laxa LlESLlEkwe.
Wa, gil-'mese q lenEma dedExiita^yaxs lae ax^edxa p lElxa^ma LE^wa
'wape. Wa, la tsadzELEylntsa ^wape laxa k'lalasEla. Wa, g'il- 25
^mese gw'al tsasaxs lae LEpEyintsa plEJxa^ma laq. Wa, la xanaleda
bEgwanEmaxs lae uELEylndxa la k' !aJEia. Wa, la ax-'etsE^weda

p lElxElasgEme qa^s nasEyindayowe laq. Wa, la^me lex"aEm la nelale

x'omsas. Wa, hex"sa^mes gwetsia laxa kMfilasaatsIe lalaa laqexs
k"!es^mae wudEX'-Ideda t'.esEm, yixs ^nal-uEmp tenae lag'aa laxa 30
UEqaleda tslaltslExute bEgwauEm kulgexa k' !alasElaq, yixs hel^Mae
ts'.Elqwalaena^yasa k'lalasElaq wax'e tslEtslElxkuna lii kMes beba-
k!wema. Wa, he^mis aEm la xwelax-'ults!Ewatsa ts!alts!Ex'Ite bE-
gwauEm. Wa, axwuqalasE^weda waokwe tslElqwa tIesEma, qa hel-

^ales tslElqwalaena^yas. Wii, g'il^mese gwal lae xwelaqa kiUqaq. 35
Wa, laEm al^Em lahs!aweda ts!alts!EX'Ite bEgwanEm laxa k' IfdasEliiq

yixs lae wiidEX'^ide gosas ok'.wina^yas. Wa, la^me xwanale ok!wi-

na^yas qaexs lae k' Isnaesa. Wa, la^me kwiis^ida qa lawayesa dex"-
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wash him to remove the
|
cedar smell from his body; and when his

40 hodv has been wiped <>fr,|| oil of the silver-pereh isrul)hed on Ids body.

After
I

this has been done, they take soft shredded cedar-burk and

\\\]H' o(T liisi body to remove the silver-jierch oil. . The reason why
tlicy quickly lub the body with

|
silver-]H'rch oil before it f;et.s (h-y and

wiiile the body is still in perspiration,
|
is because they do not want

45 the skin to fjet hard; for
||
they say tliat the skin of a sick ]>erson who

has been steamed will be
|
very ])ainful the day aft(.>r, if the sdver-

perch oil is not rubbed on the body,
|
because the skin gets hard, and

lie fools very sick;
|
but the skin of a person gets never hard if his

l)ody is ruI)bod right away with
|
sUvor-perch oil before it gets dry.||

50 This is all about one way of the sweat bath.
|

There is another method of sweat bathing. As soon as the j)erson

conies out of
|
the steaming-box, he washes his body with cold water;

and after
|
this is done, he wipes it with soft slu-edded cedar-bark.

Then another ]ierson
]
takes rough sandstone and puts it into water

55 which is in a
||
dish. Then ho takes the root of bhic holloboro and rubs

the root of the| blue hellebore on the rough sandstone which is in the

water in the dish.
|
As soon as the water in tlie dish becomes roily, the

sick
I

person sprinkles his body with the l)lue hollobore mi.\od with the

water,
|
after he finishes steaming; and when his body is all wet with

60 the
II
blue hellebore mixed with water, the sick person remains sitting

p'.ala lax oklwina^yas. Wii, g-il^mese gwal deg'itaxes oklwina^ye

40 lae Hx^edxa dzEkhvise qa^s q '.Elsot lediis laxcs oklwina^ye. Wii, g'il-

^mese gwilla lae 3.x-'edxa q'.oyaakvvo k-adzEk" qa^s deg'ites laxes

okhvina^ye qa lawayesa dzek'.wise, yix liigilas liaj-aioniala qlElsetasa

dzeklwise laxes ok !wina^yaxs k'lcsMiiae lEmxHlnx'Ida yixs he^mae

ales pose ok'.wina-yas qaxs gwaq'.Elaa LlEmx-'edos iJese qa^laxs

45 Lomae ts'.EX'ila^lae Llesasa ts'.aitslEX'Ite bEgw-auEnixa lEnsases

klalasax-dEm yixs k'lesae q!Elset!etsa dzek!wise laxes ok!wina^ye

qaxs ala-'niae la L'.Emx^wide L!esas. Wii, hVlae alak'!ala ts'.Ex'ila.

Wii, lii^lae hewiixa LlEmx^ide Llesasa bEgwanEmaxs hex'^idae q'.Else-

tlctsa dzek!wise laxes okhvina^yaxs k'lcs^mae lEnixnlnx'^Tda. Wii,

50 laEm gvval liixa ^nEmx'^idahi gwegilasxa k' lalasa.

Wii,g'a«mes ^nEmx'^idala gweg'i^latsa k' lalasa yixs gil^mae laltslfl,

laxos k-!alasaase, lae ts!6x^wit!etsa wilda^sta ^wiipa. Wit, g-il^mese

gwfda lae degitasa q!oyaakwe k-adzEkwa. Wii, leda ogu^la bEgwa-

iiEm ax^edxa k'!5L!a dE^na qa's iixstEndes laxa *wape q !5ts !&xa

55 loq'.we. Wii, lii ilx^edxa iJoplEk'asa Axsolc qa^s g-exesa iJoplEk'asa

iixsole liixa kloL'.a dE^iaxa flxstalile lax nviibEts!iiwe laxa l6q!wa.

Wii, gil^mese nex^videda «wape ^wabEtsiasa loq'.we laeda tsIalts'.E-

xlle bEgwanEm xosit!etsa iixsole^stala ^wapa liixes oklwina^ye, ytxs

lae gwill k'.iilasa. Wii, gil'mese ^niixwa la klfiiiqo ok!wina^yas yisa

60 !ixs5le'stala ^wapa lae a^ma tslaltslsxlte bEgwanEm sEltiila k!waela
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still
1
to let it dry on his body; and when his body is dry,

|
another 01

person takes oil of the silver-perch and rubs it on the
|
body of the

sick person ; and when his body is covered with
|
silver-perch oil, soft

shredded cedar-bark is taken and it is wiped
||
off from the body, so Go

that the silver-perch oil comes off. After this it is fhiishcd.
|
All the

Kwakiutl tribes use the steam bath for medicine, the whole number
of tribes.

|
And generally the sick person gets well.

|
There are only a

few sick
I

men or women who do not get well. That is all.
||

Death

When a beloved child is dying,
|
the parents keep on praying to 1

the spirit not
|
to try to take away their child. "I wiU

|

pay you
with these clothes of this my child, Sitting-on-Fire." || Thus they say, 5

while they put on the fire the clothes of the one who is lying there

sick.
I

Then the parents of the one who is lying there sick pay Sitting-on-

Fire,
I
that he may pray to the souls of the grandparents of the one

who lies sick, that they may not
|
wish to call their grandson. And

the parents of the
|
one who lies there sick take four kinds of food,

dry salmon first. || Thej^ break it into four pieces. When it is ready, 10

they
I

take cinquefoil-roots and fold them up in four pieces.
|
And

qa lEmx^wideses ok'.wina^ye. Wa, g'il^mese lErox^wide oklwina^yas 61

laasa ogMa^me bEgwiinEm ax^edxa dzeklwise qa^s qlslsetledes lax

ok'.wina^yasa tsIaits'.EX'ite bEgwauEma. Wa, g"tl^mese haniElx^Euxa

dzek'.wesaxs lae ax^etsE^weda q!oyaakwe k'adzEk" qa^s degitleda-

yowe lax 5k!wina^yas qa lawayesa dzeklwise. Wa, laEm gwal laxeq', 65

^naxwa^maeda Kwakwak'Ewakwe pEtasa kMalasa lax 'waxasgEma-
gwasasa ^naxwa lelqwalaLa^ya. Wa, la q '.unala hex'^ida^Em ex'^ideda

tslalts'.EX'ite bEgwanEma. Wa, het'.a holala k'lese ex'^ideda ts'.al-

ts'.EX'Tte bEgwanEm LE^wa ts'.edaqe. Wa, laEm laba.

Death
Wa, he'^maaxs la'e wa'wik' lEgeda hl'^wina^ye xQnS'kwa; wa, la 1

g'i'g'aolnokwas he'mEnalaEm ha'wax^Elaxa ha'yalilagase qa k'le'ses

a^wa'llla la'xes hx'loLlaena^yasex xuno'kwas. " Wa, la^me'sEn

a'yaltsg'ada gwelgwii'lag'asg'En xiino'kwik' Iol kIwa'x'Lala'," ^ne'-

k'ixs la'e axLE'ntsa gwelgwa'lasa qE'lgwIle la'xa lEgwi'le. 5

LaE'm^lae hata'qe g'l'gaolnokwasa qE'lgwlhixa kIwii'x'Lala qa
hawa'x^Eliisexa bEx^una'^yasa ga'gEmpasa qE'lgwile qa k'!es^ma-

'wi'sLes Lii'lelaqElaxes ts!o'x"LEma. Wii, la e'tlede g'i'g'aolnokwasa

qE'lgwile ax^e'dxa mo'x^wTdala he'^ma^ya,—yi'xa xa^ma'se g'a'la.

Wii, la k'!o'p!edEq qa^s mo'x"s^Endeq. Wa, la^me's gwa'llla, wii, 10

la e'tled &x^e'dxa t!Ex"s6'se qa^s k' !o'x''sEmdalexa mo'sgEme
75052—21—35 eth—pt 1 45
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13 wlieu tlmt is read_y, they take dried berry-cakes and
|
break them

into four pieces. And when tiiat is ready, they
|
take viburniim-

15 berries, four spoonfuls. Wlien all tliis || is ready, the father of the

one who is lying sick in bed takes the dry salmon and
|
throws the

pieces into the fire, one by one. And the
|
mother of the one who

Ues sick in bed says, "O Sitting-on-Fire! now cat, and protect
|
my

child, Sitting-on-Fire!"
|

Then the father of the one who lies sick in bed takes also cinque-

20 foil roots; he || takes one (root) and dips it into the oil. And
|

the mother of the one wJio lies sick in bed says again, "O Sitting-

on-Fire ! go on, and pray to the
|
spirits, that thoy ma}' have mercy

on my cliild !" Tluis she says.
|

Then the father takes also one of the dried berry-cakes, dips it
|

25 into oil, and throws it into the fii'c. Then he himself says, H "O
Sitting-on-Fire ! now do have mercy on me, and

|
keep ahve my cliild

here, Sitting-on-Fire! Have mercy
|
and press back my child here,

spirit, and I will take care of this,
|
supernatural one, that.I ma}- still

have for a while my son here! Long-Life-
|
Maker!" ||

30 And when he has put all the berry-cakes on the fire of the house,

then
I

he takes one of the spoonfuls of viburnum-berries, and three

times he aims at
|
the fire of the house. The fourth time he pours

them on the fire; and he
|
says, "Take this, Sitting-on-Fire! and

12 laq. Wii, laE'm gwa'lila. Wa, la e't!ed ilx^e'dxa t!Eqa' qa's

k'!o'p!edeq qa's mo'xVEndeq. Wii, laE'm gwa'llla. Wii, la e't!ed

ax-e'dxa t!E'lse mowe'xLa k'si'tslEnaqa. Wii, laE'm ^nii'xwa

15 gwii'lila. Wii, la iix^e'de o'mpasa qs'lgwllaxa xa-ma'se qa-s

^nii'l^nEm^E'mk-e ts!Exui'laq lii'xa lEgwi'le. Wii, la ^ne'kc
abE'mpasa qE'lgwIle: "Wii, k!wax'Lalil', we'k'asqo laE'ms da'da-

^mEwIlxEn xiino'kwaqEn, k!wiix'Lalai'!"

Wa, la e'tlede o'mpasa qE'lgwile Lx^e'dxa t!Ex"so'se, qa^s da'x'^I-

20 dexa ^ns'me qas ts!Ep!e'des la'xa Lle'-'na. Wii, la e't!ed ^ne'k'e

abE'mpasa qE'lgwile: "Wii, k!wiixLalai', we'gil la hawa'x'^ElaLExa

ha'iiyalllagasa qa wax^e'des wa'sEn qag-in xQno'kwlk-," ^ne'ke.

Wii, la e't!ede 6'mpas ax^e'dxa 'nE'me la'xa t!Eqa' qa's ts!Ep!e'des

Ifi'xa L!e'''na. Wii, la ts!EXLE'nts. Wa, la q!ule'xs-Em ^ne'ka:

25 "We'kasla kIwaxLalai', laE'ms wc'gll ga'xEn qa^s wa'x^Idaos qa
q!ulri'laglltsg-ni xuno'kwik-, k!wax-Lalai'! LaE'ms waxL i.a'la-

gwala(irdtsgInxuno'kwik-, haya'lilagasai' qa nogwa^me aa'xsilaqEk",

^na'walakwai', qa no'gwa^ma^wIsLe^s xw!i'yEnx''sIIaqEk-, gl'lg ildo-

kwilai'."

30 Wii, la ^vl'-leda tlsqa' hx'xLnla la'xa lEgwI'le. Wii, la e't!ed

fi.x^e'dxa ^nEme'xLa k"a'ts!Enaq t!E'lsa qas y6'dux"p!Ene n6x"n6-
kwas la'xa lEgwI'le. Wii, la mo'p!Enaxs la'e gflxi.E'nts. Wii, la

^ne'ka: " We'kas, k!waxLalai', laE'ms hawa'x'Elalxa hy'yalilaga-
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pray to the spirits
|
of those behind us that they have mercy on me

and my || wife here ! Pray to the Long-Life-Maker that he may
|
35

come and take away the sickness of my child here ! Take pity on me,
and

I
ask the supernatural one to come! Wa!" Thus says the

father to Sitting-on-Fire.
|
Then that is finished.

|

Then the shaman is asked to think of this while he is asleep,

when
II
the parents fuiish putting into the fire the clothes of the one 40

who is Ijang sick abed and the four different kinds
|
of food. And

inimediately the shaman goes into the woods,
|
trying to meet what

made him supernatural.
|
Then the one who is sick abed is asked also

to bear in mind, while he is asleep
|
at night, what the spirits of

those behind us and || Sitting-on-Fire would say. Then the parents 45
also bear it in mind

|
while they sleep during the night; for they all,

the parents
|
and the one sick abed, are just the same as the great

shaman, because
|
the clothes and the food were put into the fire.

|

Then they go to sleep. Then something is taken that belongs to

the
II
one sick abed, and it is kept. And as soon as he goes to his 50

bed,
I

he hangs it up over the head of his bed. And as soon as the

shaman
|
comes back, he lies down in his bed.

j
The owner of what

is hanging up over the bed thinks of it continuall3^
|
And as soon as

the one lying sick abed dreams, laughing while he is asleep,
ll then he 55

knows that he is not going to die. And when he dreams that
|
his

sasEns a'Lagawa^ya qa wa'glltse waxL wa's^idLEnu-x" Logtin gE-
nE'mk'. Wa, laE'ms hawa'x^ElaLEx qlwe'qliilagila qa g-jtx- 35
la'glltse waxL he'lek'aLExg'In xuno'kwlk'. Wagil la wa^x lal

ha'yalek" laLEci ^na'walakwa. Wa," ^ne'k'eda o'mpe la'xa k!wax'-
La'la. Wii, la gwa'la.

Wa, la axk'!a'lasE^weda pa'xala qa^s q!a'p!altolilexs la'e gwa'le
g-I'g'aolnukwe lax'La'lasa gwelgwa'lasa qs'lgwile LE^wa mo'x^wi- 40
dala he'^ma^ya. Wa, he'x'^ida^mesa pa'xala la qa's^ida la'xa a'Lle.

Wa, laE'm^lae liil ba'bak'E^wal LE^wa ^na'walakwamasaq. Wa, la

axsE^we'da qE'lgwile qa 6'gwaqes q !a'p laltolilExs la'e me'x^'edxa

ga'nuLe qa wii'ldEmLasa ha'yalllagasasEns a'Lagawa^ya Lo^ma
k!wa'x-Lala. Wit, la o'gwaqa^me g-I'g-aolnukwas q!a'p!alt6lilExs 45
la'e me'x^edxa la ga'nuh'Ida qaxs lE^ma'e ^na'xwa^ma g"i'ga6lnu-

kwa LE^wa qE'lgwile ^nEma'x'is^Em LE^wa ^wa'lase pa'xala, qaxs
he'^mae la'x'Lalasa gwelgwa'la LE^wa he'^ma^ye la'xa lEgwI'le.

Wa, la^me me'x^eda. Wa, laE'mx'de fix^e'tsE^weda gTi'yole la'xa

qE'lgwile qa liis a'xe^lax"s. Wa, gl'Pmese la la'xes ku^le'lase la'e 50
te'x^valllaq la'xes oxttVlilases kii^e'lase. Wa, g-i'Pmese g'ax na'-

^nakweda pS-'xala, wa, le kii'lx-^id la'xes kuHe'lase. Wa, he'mE-
nala^mese gl'g'aeqalaxa axno'gwadasa la ge'wil lax ku^le'lasas.

Wii, gi'Pmese me'xElaxa qE'lgwile da^E'la, yixs me'xae; wa, las'm
qla'LElaqexs k'le'seLe wa'laL. Wa, g't'Pmese me'xElaq la'lixE- 55
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56 hair is hanging over his face, then the sliaman knows that the sick

one will die.
|
Wlien he drcanis that he is laiigliing, then the

shaman |
sings his sacred song and goes into tlie woods. lie goes

to search for the soul of the one who
|
lies sick abed, to bring it

back to him. At once the parents of the one who lies sick abed
GO feel good || at heart when they hear tlie shaman

|
singing liis sacred

song. And wlicn they do not hear him singing his sacred song,
|

then they know that the shaman dreamed that hair was hanging

over his face. |
Then he never sings his sacred song.

|

65 In the morning, when day comes, the hearts || of the parents of the

one who lies sick abed feci l>ad, for they know tliat
|
tlicir child will

die. Then the one who is 13'ing sick abed is growing weak very fast.
|

His parents now take all the best kinds of
|
food and the best clothing

for the one who is sick abed, who is dying.
|

As soon as (the breath) of the one h'ing sick abed breaks, the ||

70 parents take the best clothing and put it on the one who had been

sick abed.
|
After the parents have done so, the mother kicks her

dead child fom- times.
|
And when she first kicks him, she saj-s,

|

"Don't turn your head back to me." Then she turns around, and
again |

she kicks him. And as she kicks him, she says, "Don't come
75 back again." || Then slie turns around again. She kicks him; and

she
I

sa3's as she kicks liim, "Just go straight ahead." And then

56 malaxes sE-ya', la q!&,'LEla^ma paxa'laqexs lE^le'La qE'lgwile.

Wil, he'^maaxs me'xElaaq da^E'laa; wa, he'x''ida^meseda p&xa'la

yii'laqwa qa^s lii la'xa a'L!e. AVii, laE'm laL a'liilxa bEx-una'^yasa

qE'lgwile qa^s g-a'xe Sx^a'LElots laq. VVii, he'x'ida-'mes e'x-'Ide

60 n&'qa^yas gi'gaolnokwasa qE'lgwile qaxs la'e wuLa'x^aLElaqexs

yii'laqillaeda pa'xala. Wii, gi'l^mese k-Ics wuLE'laq ya'laqlwala;

wa, laE'm qIa'LElaqexs lE^ma'e me'xEleda p&'xaliiqexs la'lexima-

laaxes sE'ya'. Wa, laE'm hewa'xa ya'laqwa la'xeq.

Wii, la'me Mui'x-^Idxa gaa'la. Wii, la^me ^ya'xsE^me na'qa^yasa

65 gi'gaolnokwasa qE'lgwile qaxs lE^ma'e qIa'LElaqexs lE^ma'e Ie^Ilcs

xOno'x"de. Wii, la^me ha'^abala la wiiiJe'mas^ideda qE'lgwile.

Wii, laE'm^lae gi'gaolnokwas ax^c'dxa ^nii'xwa ek- he'^maomas
LE^wa (j'ke gwe'lgwiila qae's qE'lgwile wiv'wanE^ma.

Wii, g'l'Hniese E^E'lseda qE'lgwllde; wii, la he'x'^ida^me gi'ga-

70 olnox"diis lix^e'dxa e'ke gwe'lgwiila cpr's q!6'xts!ddes lii'xa qs'l-

gwTlde. Wii, gl'Pmcsc gwa'lcda g-i'gaolnf).\"dc, la'e mo'plEna kwa'-

s^ideda fibE'mpaxes xOno'x"de. Wii, la ^ne'k'Exs g ii'lae kwa's^da:

"K-!e'sLEs niEle'^xi.ril g-a'xEn." Wii, la xl'lpleda qa^s ti'tlede

kwa's^idEq. Wa, la ^ne'k'Exs la'e kwa's'idEq: "K!esi.Es e'dgEm-

75 gillsLOL." Wii, la e'tled xilp!eda qa^s e'tledo kwii's^dEq. Wii, la

•ne'k-Exs la'e kwa's^IdEq; "A'Emlts he'gEmlesLoL." Wii, la e'tled
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she
I

kicks him again; and says, "Only protect me and your
|
77

father from sickness." Thus she says, and she leaves him.
|

The (body) is taken by other people after this, and is taken

through II (a hole), planks being pulled out at the side of the house. 80

Tliere
|
the dead one is put into his- coffin. Then he is

|
buried.

And as soon as all those who have buried him have gone,
|
then the

mother of the dead one gives all the best food and
|
the best clothes

to other women, to go and burn them || behind the village. As soon 85

as thej' have done so, they come back.
|
For four days the mother of

the dead one does so,
|
throwing food in the morning into the fire of

her house.
|

That is what the ancestors of the Kwakiutl do when
|
a child

belonging to the nobility dies; and the || roof-boards of his father's 90

house are at once pulled down. And all
|
the men only stop when

all the roof-boards have been pulled down; and that is
|
called" crazi-

ness strikes [en the end] on account of the ])eloved one who died."
|

Four days after the child has died,
|
those who are not related to

him are called to cut the hair of the mother || and of the father, and of 95

his brothers, for it is bad if
|
relatives cut the hair. Wlien they cut the

hair, it is
|

just as though they were cutting the tlu-oats of the rela-

tives. Therefore |
the Indians do this way. They will not let

|
the

kwa's^dEq. Wa, la ^ne'k'a: "A'Emlts da'da^mowil ga'xEn L5'gwa 77

a'sEk"," ^ne'x"^laexs la'e bas.

Wa, laE'm ax-'e'tsosa a'i'ogir'la bEgwa'uEm la'xeq cja^s la la'x'-

so^yo la'xa k' !Ex"sa^wa'kwe lax apsfi'na^yasa g-o'kwe. Wa, he'- 80
^mes la la'tslodaasxa wii'nEmx'de la'xes dEg-aa'ts!e. Wa, la^me

wflnE'mt!etsE-wa. Wa, g'i'h'mese la ^wi'^a qii's^ideda wunE'mta
la'e tsla'we abE'mpdasa wa'nEmasa ^na'xwa ek' he'^maomas LE^wa
e'k'e gwe'lgwala la'xa o'gii-la^me ts!Eda'q qa las lEqwe'laq lax

a'Land^yasa g-o'kula. Wii, g-i'Pmese gwil'lExs g'a'xae na'^nakwa, 85

wa, la'La mo'p!Enxwa-se ^na'liis he gwe'gile abE'mpdasa wa'nE-

ma, tslEXLE'ntsa ha^ma'^yaxa gaa'la lax Isgwi'lases g'o'kwe.

Wii, yi'Lax gwe'gi-'lasdasa g-i'lx-da Kwa'g-ula, gl'Pmae na'x-

sfi,la g'Ina'nEmeda wa'nEmaxs la'e he'x-^idaEm lEkwa'xElasE^we

la'dEkwas g-5'kwas o'mpdiis. Wa, a'l-mes gwfd a'xsS^sa ^na'xwa 90
be'bEgwanEmxs lE^ma'e ^^wl'^laxe sii'las g-6'x"das; wa, he'Em Le'-

gadEs "no'lEmsila LlE'mkwa qae'da Is'lgwala^ye wa'nEma."
Wa, la mo'p!Enxwa^se ^na^las wa'nEmax'dEmas xuno'x"das; wa,la

axsE'wa' k'!e'se LCLELa'la qa-s g-a'xe t!6'sax sE^ya'sa abE'mpde
LE^va' 5'mpde, LE^wis ^na'l^nEmwotde qaxs ^ya'x'sE'maeda LCLELa'- 95

laxs he'e tlo'saxa sE^ya'. G-i'1-Em^lae he t!o'saxa sE^j'ii'xs la'e

^nEma'x'is l6^ t!o't!Ets!Exoda'laxes LeLELa'la. Wa, he'^mis la'g'ilas

he gwe'g'ileda ba'klume k"!es he'lqlalaq he t!o'saxa sE^ye'da
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relatives cut tlic Imir; tliat is wluit the Iiidiiiiis mil hiid luck, wlieii

100 the liair is eut || by relatives. Now it is liiiished in this manner.
This is just to recognize

|
that a relative of those whose hair has been

cut has (lied, and because they feel sick
|
at heart fin- I lie one who

died.
I

'

The Ghost Country

1 A man was about to die. A woman was his sweetheart.
|
She

loved him. Then the woman saw her lover.
|
"You only have pity

for me, for f am anxious about your state in the house.
]
I can not

stop crying all these nights. There is always crying on account of
||

5 the state in which you are. I long to know where you are going,

that I
I
may go to the place to which you will go, for I shall probably

not live when j'ou get weak (die)." —
|
"Really, take care!" said on

his part the man to the \ wonian, "and 1 will come and take you if

the place to which I go should be good.
|
I shall come to take you

that we may go to my future place. If (the place) should be bad,"
||

10 said the man to his sweetheart, "1 sliall not come and take you.
|
I

have beads for my necklace, that you may recognize me
|
if I come to

take you. Don't consent to be taken off (by anyone else)."
|

Then the man became weak (died), lie was buried. Then
|
the

15 woman did not sleep, expecting her lover. Her lover came. || "Oh!"
said the woman. "Oh!" said the man on his part.

|
"I come

LCLELft'la. Wa, he'Em gwE^y^'sa ba'k!ume aii'msexa t!o'sax se-

100 'yii'ses Le'LELa'la. Wii, laE'm gwal la'xeq. La'La a'Em ma'^mal-
t!ek!e.xs lE^lno'kwae Le'LEL^'liisa tiEwe'kwas sE^ya', j'lxs tslEx'i'lae

na'qaS'as qaes wa'riEma.

'

The (hiosT Country

1 Wa'wik'!Eq!a^laeda bEgwa'nEm. Lil'^lae Li\'lanux"sa MiEmo'k"
tslEda'q. La'xulanux"^laes. La'-iaeda tslKda'q do'qwaxes Lft'la.

".V'Em^lax's ae'sayo-malaxgin gwa'yosE'lasIk' qao's gwae'lasaqos,
k'le'sek' L!E.x^e'n6.\"xox ga'gaimLex. lle'niEnalaEm (|!wa'sa qaes

5 gwe'x'^idaasLaos. A'^megin wa'laqeloL q!a'lElaxes laa'sLaos qEn
la^mii'lax laxs laa'sLaosg'in k!est!aakweLgin qirda'i., qaso wii'L!ema-

s^eLo."—" A'lag'aEmlax's yil'iJox," ^ne'x-lat!cda bEgwa'nEma.xa
ts!Edii'q, qEu g'a'xcLEn da'LoL qo e'x'^EmlaxEn laa'sLaEn, la^me'-

sEn gaxL axi.o'L qEiis la'Ens lu'xKH laa'sLaEU. Qo ^ya'x'sEniLo,"

10 ^ne'x-lat!eda bEgwii'nEmaxes La'la, "k'!e'st!aLEn ga'xL Sxlo'l.

K"!e'osES L!ii'^yala qan qEnxa'wa^ya qa*s ma'malt!ek!eLos g'a'xEn,

qEnt.o g'ii.xL da'LOL. Gwa'la he'lq!rdax axo'-yo."

La'^lae we'k!Ex^ededa bEgwa'nEm. WOnE'mtasE^wa. La'^lae

k-!es me'x'enoxweda tslEda'q na'k!alaxes La,'la. Ga'x^lae L&'les.

If) "'ya," 'ne'x-^laeda tslEda'q. '"yt," 'ne'x-nat!eda bEgwa'nEm.

> See also Addenda, p. 1329.
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to take .you, that we may go to the place where I have gone. 16

Behold! it is good."
|
Then the woman felt of the necldace of the

man.
|
"Let us go!" said the woman. Then she gathered her

|

belongings and they started. They arrived at a river. "Go
on, shout! II that we maj- be taken (across)," said on his part 20
the man to the woman.

|
"Come, fetch us!" said on her part the

woman.
|
The children did not pay any attention; they were

playing on the ground, pohng in the river. "You
|
yourself shout,

that we maj' be taken (across)." Then the man
(
just yawned.

The children came and took them across, and || they went to the 2.5

house. Then the^- went up and entered the house.
[

The sisters of the husband of the woman recognized them.
Then

|
they sat down in the house. Her sisters-in-law turned

around in the house. The woman opened her little bag
|
and dis-

tributed spoons among her sisters-in-law.
|
They did not take them.

Then the husband of the woman said:
||
"Put those spoons on the 30

fire. Indeed, they only know
|
what is given to them when this is

done to them."—"That is very strange;
|

you only turn your faces

in the house when I try to give 3*ou something," said the woman.
|

Then she threw them on the fire of the house, and all the spoons
burned.

\
The women took from one another the spoons || when the}' 35

burned inside. The women took care
|
of the spoons.

(

"G'a'x^mEn axo'L qans la'lag'aEns la'xEu laa's, e'x'^maa'xoLEs." 16
La'^lae p!e'x-wfdeda tslEdli'qasa qEnxa'wa^yasa bEgwa'nEm.
''E's^maeLEns laL," ^ne'x'-latleda tslsda'ci. La'^lae q!ap!e'x-'Idxes

Je^la'xula qa^s qa's-ide. La''lae la'g'aa la'xa wa. "We'g'a 4a'qola-
lag'a qans g'a'xe da'sE-wa," ^ne'x'=lat!eda bEgwa'nEm, la'xa ts!E- 20
da'q. "Ge'la da'nu^xwe';" ^ne'x-1at!eda tslEda'q. K- le'tsaEm^la-

wis q!a'dzesa g'i'ngiuanEm a'mlEleis ta'tenoma la'xa wa. "S5'-
lag'adza-ma -la'qula qsns g'a'xaEns da'sE'wa. La'^aeda bEgwa'-
nEm a'Em-lawis ha'xila. Ga'x'laeda g'l'nginanEm da'wilaq qa's

le la'xes gok". La'^lae ho'x'usdes qa^s le ho'gwiL la'xes g-ok". 25
G'a'x^lae wl'waq!was la'^wunEmasa ts!Eda'q awu'lpala. La'^lae

k!udzri. LEwI'ltses p!E'PwOmp. La''lae x'o'x^wldxes L!a'L!axa-

meda ts!Eda'q. La'^lae ya'x-wltsa k"a'ts!Ena'q la'xes p!Elp!El-

^wu'mp. K'!e's-lat!a ax^e'dEq. La'^lae -ne'k'e la''wijnEmasa tslE-

da'q: "La'xLEnda'xwa k'a'tslEnaqex. He'g'aEm q!a'LEladz6xs 30
ts!a'sE^waex, yixs he'ex gwe'x'^idajii a'=ma."—"0'^miswist!a axa',

a'Eml la^s Itx'lawilxsEn wa'x^ex ts!a'yoL," ^ne'x'-laeda tslsda'q.

La'^lae ts!EXLa'lax--IdEs la'xa lEgwI'l. La'^'lae x'i'x'ed -nEi'xweda

k'a'ts!Enaq. La'^laeda ts!e'daq le'nEmapiix'^ldxa k-fi'tslEnaxs la'e

k!umk!umE'lg'ig*ax'^deda k"a'ts!Enaxde. LaE'm ya'iJoweda ts!e'- 35
daqxa k'a'ts!Enaq.
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37 Tlu'u the woman was pregnant, and gave birth to a ehild.
| The

chilli slie had home was a hoy. For a long time the woman staid in

the house;
|
then she longed for her father and her mother. "Ijct

40 us II
see the grandparents of your master!" said the woman. "I^et

|

us go!" said tiie man. Then they went out to go to tlieir
|
house.

They entered the house. Tlie mother of the woman saw her
|
child.

"Oh, oh, oh!" said the mother of the woman. "Welcome,
|
my

45 treasure! Now take pity on your slaves, for what || can surpass our
need of sympathy? Welcome!

|
Bring your child, that I may carry

it in my arms."
|
Then the woman put her child in her arms, and

|

the mother of the woman carried it. She looked the child in the

face. "What
|
should there be? Its eyes were holes, its face was a

50 httle green, and moss was on the side of its face. II Then the woman
said, "Ah!" and threw away the child.

|
"What is the matter with

this child ? Confound it [indeed, you begin to be dead in the house!]"
|

said on her part the mother of the (woman). "Don't speak about
me in vain an.xiously,

|
that I should come again (and that you

should) see me. I just had pity on you;
|
therefore I came and tried

55 to get to you." Thus she said to her mother and her il father. Then
the mother of the woman followed her. "Come,

|
take pity on me!

Give me your child, that I may carry it."—"O my dear! I am
|

going back. I do not return to you at all. You have pushed aside
|

my child," the won;an just said to her mother,
j
The mother of the

37 La'^lae bowe'x^wldeda ts!Eda'q. La'*lae ma'yuHda. BEgwa'
nKm^lat!a ma'yoLEmasa ts!Eda'q. La'^lae gii'lcda ts!Eda'q. La'-

^lae tsilx'i'le nfi'qa^yas qaes omp LE^wis tibfi'mp. "LadzA'-xins

40 do'x^wIdEq gaa'gEm])as6x g'I'yaqos," ^ne'x-^laeda ts!Eda'q. "We'-
dzax-ins," ^ne'x'^lat!eda bEgwa'uEm. La'^lae iJa'sta qa^s le la'xes

g'ok". La'^lae lae'L. La'^lae do'x^war.Ele JlbE'mpasa ts!Eda'qaxes

xQno'k". "O, 6, o, o," 'ne'x-'lat!eda abE'mpasa ts!Eda'q, "ge'la-

k'as^la 1.6'gwa^e. LaE'mk' wi'wosilagagas q!ri'q!Ek'ugos qa ^ma'-

45 sesEnu^x" lii c'taga'wa^yasganu-x" wi'woslla qaganu^x". Ge'la-

k"as^la xuno'k", ge'latsos xOno'kwaqos qEn qlal-e'daEULaq."

La'^lae q!ala'mascda ts!Eda'qases xuno'k". LaEui^la'wis q!al-e'-

deda &bE'mpasa tslEda'q. La'^lae do'qfimdxa gina'nEm. ^ma'sLe-
lawls? Kwa'lkO.\"st6bida^wa, lE'nxEmbidaHva, p!K'lp!EltsEnuLE-

50 mfda. La'^lae "ha," 'ne'x-'laeda ts!Eda'q, ts!Ex*e'dxa gina'nEm.
"^ma'dzox gwii'laasaxsa g'Ina'nEmx. Ladza'^mas lE'lEhi'g'iliLa,"

^ne'x-Mat!a abE'mpasa g'ina'nEm. "Gwa'las wul-E'm lE'hvIq!alaLEn

es wal qEn ga'xe e't!ed do'x-'waLEla ga'xEn. A'^mextlEgln wa.x'

wa'sSs gii'xeldEn wax" la'xda'xoL," 'ne'x'laexes abE'mp LE'wis

55 omp. La'Mae qa'tsEmaeda ftbE'mpasa ts!Eda'q: "Ge'laga wa'-
x'ex, ge'tsos xuno'kwaqos qEn q !al-e'daEnLaq."—"Aadii', la^mEn
laL ae'daaqaL, cs wiil qan la'EU ae'daaq loL, e'tiedadzfi. xe't!e-

dExgin xQno'gQn," ^ue'x'^latla &'Emxes JlbE'mpeda tslEda'q.
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woman cried in vain. The woman just started to go || to her hus- CO
band, to the ghosts. There

|
slie staid. She did not come bacli.

That is the house of the ghosts. That is
|
the end.

|

The Soul of Man.—Now I shall talk
|
about what the shamans and 1

twins, those who are born two
|
of one motiier, say. This is what is

referred to as Salmon twin.
|
I shall talk about this first, because she

talked frankly
II
about the soul of twin male and

|
female, for a 5

woman who was called Yayaxiiyega talked very openly about it.
|

She had a large scar high up between her
|
breasts. I asked her how

she was hurt, and she just la,ughed.
|
She said to me, "Don't you

know? I am a Salmon child, || and my sweetheart is the man who 10
was born with me as twin

|
from the same mother. What you ask

about is a spear-mark on me,
|
made when we were going up the river

when I was a sockeye-salmon.
|
The spear of the one who speared me

broke off. And then I went home to our house (where I hved) with
|

Maesila (guardian of salmon). Our souls always walk about among
you

II
in your villages, but you don't see

|
us, for we are only souls. 15

Then I
|
asked my sweetheart MamEnlaye^, who was an olachen,

to I leave (with me) our tribe, because they were talking about my
having

|
ManiEnlaye^ for my lover; therefore we entered || our pre- 20

Qlwa'saEl wa'x'e abE'mpasa tslEda'q. A'Em^lawis qa's^ideda

ts!Eda'q qa^s la la'xes la'^wunEm, laE'm la'xa lfi,'^lenox". LaE'm 60

xEk'!a', k'!es ae'daaq. He'Em la go'kulotseda h\''lenox". LaE'm
qlulba'.

The Soul of Man (BEX^unesa bEgwanEme).—La^mEn gwagwex's- 1

^alal lax waldEmasa paxala LE^wa yikwi-lEmexa ma46kwas mayoLE-
mases abEmp. Wa, heEm gwE^yo LlaL'.ayadza^ya yikwi^lEme. He-
dEn lag'ila he g"il gwagwex's^alase, yixs xEULElae q!weq!ulk"!alaxs

gwagwex's^alae laxa bsx^una^yasa yikwFlEme bEgwauEma Lo^ma 5

tslEdaqe, ylxs hae xEnLEla q!weq!ulk'!aleda tslEdaqexa Legadas
YayaxQyega, yixs lexaeda qlEta lax awagawa^yas ek"!an;Vyas

dzedzamas. La^mesen wuLaq lax yilgwasases; S,^mese daMda. Wa,
la ^nek'a g'axEn: " K'osLas kMes q I^LElaxgin LlaLlayadza^ySk"

LE^wEn waLElaxEn bEX"k" !6tagawa^yex laxEnu^x" ylkwFlEmeg'asE- 10

nu^x" lax abEmpa. Wa, yfi^maos wiiLasE^waqos sEk'ayox g'axEn-

Laxg'anu^x" laq ts!Elx"a laxa ^wa laxEn mElekik'. Wa, la al^ede

masasa sEX'^Ide g'axEn. A^mesEn la nii^nak" laxEnu^x" g'okwe l6^

Maesila. Wa, hemEnata^mesEnu^x" g'ax g^g'Elgexg'anu^x" be-

bExtlne lax'da^xoL laxos g'Ig'ox"dEmsex. Wii, las k"!es doqiila 15

g'axEnu^x" qaxg'anu^x" ^naxwa^mek" bEx^iina^ya. Wa, he^mesEn
la axk'lalasxEn waLElax laxoxManiEnlaya^ye, yix dzaxunae qsnu^x"
g'axe basEnu^x" g'okwfilotaxs XEULElae dsntElasEnu^x" waLalae-
na^ye le^wox Mamsnlaya^e. Wii, he^mesEnu^x" g'axela lak'Iae-
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21 tended mother, LftcLas, and therefore
|
wc just cidl her by tliat

mime." Tlius said Yavaxuyega.
|

Then I questioned her, because she said that all the souls of
|
twins

went back to the village of Miiesila at the outer edge of our world,
|

and therefore I asi<ed her, "Is that the only i)lace where tlie souls of ||

25 men go, to Maesila?" Thus I said to her. Then she said, "The
|

village of Ealex"siwalis, wlio is referred to by us as killer-whale, is not
far away. The

|
sea-hunters go there; for the souls of the sea-

hunters come from
|
£alcx"si\valis, whom we call killer-whale.

|

30 When the souls get tired, they go home II
to the village of Ealex"si-

walis. Then
|
the man, the owner of the hunter's soul, does not live

long when he goes home, and he dies,
|
for he is not strong when his

soul does not hold together
|
his body. Now watch my lover

ManiEniaye^,
|
who came with me w'hcn we escaped from our ll

35 parents, when they talked too much about our
|
being lovers, for he

says that he is going home, and that his
|
soul has already gone to the

souls of the Salmon, when they die in the rivers after
|
spawning.

And when thc}^ die, their souls go home
|
to the outside of our world.

40 Now MamEnlayc^
ll
has never any strength, for ho is sleeping all the

time.
I

He has no happiness." Then I asked YayaxQyega
|
why the

20 dzEndxox liiqEnu^x" SbEm])bolaxox LaeLasex. He^mEnu^x" lag'ila

aEm LeqElas LegEmasox." ^nek'e Ya3'axfiyega.

Wil, Ieu wuLaq qaxs ^nok'aaqexs ^wi'ia^mae aedaaqe bEX-Qna^yasa
LlaLlayadza^ye lax gokillasasa Maesila lax LlasodesasEns ^nalax.

Wii, he^mesEn lag'ila wfiLaq: "Lex'a^mae laatsa bEX^Qna^yasa bE-
25 gwauEme Miiesila?'' ^nek'EULaq. "Wii, lil -'nek'a ylxs k'lesae qwc-

sale g"okQlasasaEalex"siwalisxEnsgwE^yowemax*enox". Wa,, hcEm
la-naku^latsa ])Ex^Qna^yasa es'Jllewinoxwe, qaxs he^mae g'aya-na-
kule bEX'QnaH'asa es^iilewinoxwa Ealex"siwalisexEns gwE^j-owe max-
^enoxwa. Wii, gll^mese wIsqlEX'^idExs yS,e lox lae na^nakwe bEx-

30 'Qna^j-as lax gokillasas Ealex"siwalis. Wa, k'!est!e giila qltlieda

bEgwiinEmexa alewiuoxwe bEx^uneniix"sa la nil^nakwa lae wik"!E-

x^eda, qaxs k" leasae laxwa'ya qaes bEx^Qna^yaxs kMe^sae la jtxala

liix oklwina^yas. Wii, laEms doqiilalxEn waLElax ylxox ManiEii-
laya^ycx, ylxEn ^nEmokwaxg'in g axaolganu-.x" iiweqwasEnu'.x"

35 gigaolnokwa, jlxs lae Lomax"*Id gwiigwex's^ala gaxEnu^x" liixE-

nvi^x" waLalaena^yc, yixs ^nek'aex, laEm lal nii-nax"LE, lE^maes bE-
xnlna^ya liiuEwex bebEx-una«3-asa k'!ok'!ulEliix lae lehc-i laxa ^wiixs

lae xwela^wa. Wii, gil^mese 'wl^la telE'lxs lae ^wl^la niiMiakwe bebE-
x^flna^ye liix iJasodcsasEns ^niilax. Wa, la^mosox MiimF.nlnya'vex

40 la liewiixaEra la lalox^wida, yixs iVmaex la heniEual-Em la mexa:
k'les la ek!ex^eda(inoxwa." Wii, lEn wilLax YayaxQyega liix
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heart of him to whom she referred as her lover was bad. She only 42
laughed

|
and said, "His heart is bad, because I am married to

1

•max"mEwes." Thus she said. Then Yayaxiiyega said, "We are

always || walking along with the soids of the Salmon in the night.
|
45

for they are all human beings." Thus she said. Then I asked her

about
I
the seat of the soul of the Salmon, and. also of man.

|
She

laughed again and said, "Why, don't you
|
know? It always sits

on the head, and the || soids of the Salmon also sit on the heads; but it 50

is different with the souls of the sea-hunters.
|
They immediately go

into their killer-whale masks,
]
and they go hunting seals."

|

Then I questioned her again, and I said to her, "Go on, teU me,
now,

I

that I may believe that you really know what j^ou are talking

about. What || becomes of our souls when we sleep in the night ? 55

Doesn't the soul also go to
|
sleep?" Thus I said to her. Then she

laughed again and said, "You are a
|

foolish man, really you are

foolish that you think the soul \ of man, and of woman, goes to sleep.

No, the soul never
|

goes to sleep at night, nor in the day. In the

day it stays together || with us, and keeps watch over us. But when 60

night comes, and we go to sleep,
|
then our soul immediately leaves

us, and goes to a distant
|
land. And then we dream of the place to

which our soid goes,
|
and what it is doing. Now the person is not

dead when he sleeps,
|
only he has no strength when he is asleep, for

^yag'imas naqa^yas gwE^yas waLEles wEqIwa. A^mese daHda. Wa, 42

la ^nek"a: "HeEm^El ^yag'imsox n:xqa^yas6xgun lak" la^wadEsox
^ma.x"mEwesax", ^nek'ox. Wa, laEm ^nek'e Yayaxtiyegaxg-lns
hemEnala^meg'ins qaqEsala LE^wabEx^ilna^j'asa k'Iok'!iitElaxa gaga- 45

noLe qaxs ^naxwa^mae bebEgwauEma," ^nek'e. Wa, laEn wuLaq
lax kiwalaasas bEx=una^yasa kMokliitEla L6^mEnsaxg"ins bebE-
gwanEmek'. Wa, laxae daWda. Wa, la ^nEk'a: "K'osLas k'les

ql&LElaa? yomaas klwalEns oxLa^yex. Wa, liixae heEm klwale
bEx=iina'3'asa k'!6k!utEle oxLa-'yas. Wa, laLa oguqalaxa bEx^iina- 50

^yasa es^alewinoxwe, yixs a-'mae hex'^idaEm lats!a laxes maxEmle
qa^s la alexwaxa megwate.
Wa, laxaEn et!ed wiiLaq. Wa, Isn ^nek^Eq: "Weg'a gwas^IdEx

qEn oq'.Qs'idaoL, alaEm qUiLElaxos waldEmi-lalag'Iiilex. WiilEns
bEx^Qna^3-e.x, jixgins lagins mex'edxa ganoLe k' !esae ogwaqaEm 55
mexaa," ^nEk^EnLaq. Wa, laxae djil'ida. Wii, lii -'neka: "YuLaxs
nEnolaex bEgwauEma, alas nEnolo, yixs ^nek'aaxEnqosaq me^xeno-
xwa bExHlna^yasa bEgwanEme LE'wa tslEdaqe. K'!e; yixs kMesae
me^xenoxwa bEx-una^yaxa giinoLe LE^wa ^nala, xa ^nala la q'.ap'.ex'sa

LE^wEns qaes q!siq!alalae g'axEns, wiix'e ganol^ida lag'lns mex^eda, 60
wa, hex'ida^mesEns bEx^una^ye bawEns qa^s la laxa qwesala
awinagwisa. Wa, he-mesEns g'ax mexa^ye lalalasasEns bEx^ima^ye
LE^wis gweg'ilase. Wa, laEm k'!es lE-Ieda bEgwanEmaxs mexae.
La kEWL k'!eas la laxwes, yixs mexae qaxs lae qlSne^stes bEx^una^ye.
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65 his soul goes travpling about; || and when it is near <lav, the soul

eoines hack again and
|
sits on top of the head of the man. Tlien the

man awakes
|
and gets up. If the soul of a man who is asleep goes

too far away
|
and comes not hack again, the man remains in bed

|

70 asleep and is death The time when this happens is when the || soul

goes to another man and makes a mistake."
|
Then 1 questioned her:

" Wliere do the souls of
|

all tliose who are not twins and who are not
sea-hunters go,—those of tlie common

|

people '( Where do the souls

go when the owner of the soul dies?" Thus
|
I said to her. Then

75 Yaytvx"yega became angry and said, || ""Don't they always stay in

the village not very far from tiie other end
|
of the village? and don't

they come walking about at night?"
|
Then she said, "I shall stop

answering your questions.
|
It occurs to my mind that I have been

the cause of anger for the Salmon and of the souls of tlie
|
dead ones,

80 because 1 talk about it. I think they will come II to get me now and
take me home." Then I said, "Are you going to die? and do you say

for that reason
|
that you will go home?" Thus I said to her.

Then she cried,
|
and she said, "Indeed, I have done harm to myself,

because I talked to you,
|
for I have divulged the ways of the

|
Salmon

85 people." Now I was really in her disfavor, and she was || really crying.

Then I left her.
j

'

65 Wii, g'il'mese e.x'fda ^nax'IdKxs g'axae aedaaqedabEx^flna^ye qa^s la

klwaxLiliabKiulxa bEgwanEme. Wii, hex'^ida^raese tslEX'^ideda be-
gwanEme, cja^s Lax^wide; waxe qwaqwesgilak"lna bEx^flna^yasa bE-
gwanEmaxs mexae ylxs k"!esae gax aedaaqa. Wii, la^me xEk"!ael

mexeda bEgwiinEmr', laEm lE^la. lieEm hexdEms gwt>X''iile bE-
70 x'una^yas, ylxs lac liixa ogfl^lftme bEgwauEma, yixs LexLek'Elsae,

ylxs hee gwex'^ide." Wii, hixaEn wui.aq lax laasasa bEx-tina^yasa

'niixwaxa k'!ese L'.arJayadza^ya LE'wa k'!ese alewino.xwaxa baxuse
bEgwauEma, ^wl^ste bE.x^flna^yas, ylxs lae lE^le bEx^vlnenokwas,
^nek'Enr.aq. Wii, la^me liiwas-ida ylx Yayaxuyega. Wii, lii -nek'a:

75 "EsaeLa hemEnahi he gokiileda k'lese ahiEm qwesala liix Tipsba-

lasasa g'okula. Wii, he^mis g'ax q lunEme^stElsxa gagJlnoLe. Wii,

lii ^nek'a: "La^mEn gwal nii^naxmexes wai.i^liilasE^wos. La-megin
mElx^waLElaxgin tslEngCimelg'asa k"!ok!iilEla le^wox bE.x^una-

'yaxsa lii lelE^laxgin liik" gwiigwex's'ala laq; laxEs^megln gaxL
80 dasol qEn lii nix^nakwa." Wii, laxaEn ^neka: "Lammas lE^li.a hlg'i-

laos 'nek'Exs lEmaex lal nii^na.\"L," ^nek'EjiLaq. Wii, la^me q!wii-

ga^la. Wa, lii *neka: QaL, la^niEn qlQlex'stlEqa qaEn gweklE-
g"alase l&L, qaxg'In liik" biixffisfi(hiniasxEnu'x" gwex'sdEmaxg'a-
nu^x" LlfiLlayadza^yok"." Wii, la^mi? alax^id wanex'^idEn. La^me

85 ftlax'^id qlwiisa. Wii la^mEn bas laxeq.
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Now her brother MilmEnlaye^, to whom Yayaxiiyega
|
referred 86

as her lover, was asleep all the time. He was depressed;
|
and his

father Yaqal^Enala went up to the roof of his house,
|
and he called

MamEnlaye^ to go up and help him. || Immediately ManiEnlayaye 90

went up to the roof of liis house;
|
and when he just reached the place

where his father Yaqal^Enala was, his foot slipped,
|
and he fell

through the roof of the house, and he was
|
killed. Then Yayaxuyega

said that his soul had
|

gone home long ago. Not long after tliis

Yayaxuyega || also died. This was aU what the
|
one said who 95

spoke openly about those born from the Salmon.
|

I forgot one thing. Wlien I asked the Sahnon woman Yayaxii-

yega
I

what the soul of man was, whether it is large
|
or small, she

said, "Don't you see your shadow on the II ground when the sun is 100

shining? That is just Uke the soul. When
|
the soul wishes to sit

where it is always seated,
|
on our head, then it is small. In the

day time it is small,
|
but when we are asleep, it is big, when it trav-

els about where it is going."
|

And Yayaxuj'gga said also this to her mother LaeLas. || There were 5

three elder sisters of Yayaxuyega. She called her
|
mother to come

and sit down on her bed, and she said to her,
|

" You and your hus-

band are very bad, for you do not know how
|
to take care of us.

Wa, laEm a^me WEqIwase Mamsnlaya^ye, ylx gwE^yas Yayaxti- 86

yeg"a waLala aEm hemEualaEm mexa. Wa, laEm xQlse naqa^yas.

Wa, la ompas, yix Yaqal^Enala lag'as lax ogwitsases g'5kwe. Wa,
la Le^alax MamEnlaya^ye qa las lagusta qa g^iwaliseq. Wii, hex'-

^ida^mese MamEnlaya^ye la lag'usta laxa salases g'okwe. Wii, 90

he^mis ales lag'aa lax slxasases ompe Ytxqal^Enala laase tsax'ELEle

g"6gu^yas. Wa, la^me texsa laxa salases g'okwe. La^me
heba^ya. Wa, a^mese ^nek'e Yayaxtiyeg'a qlEyol^ide la na^na-

kwe bEx-una^yasox. Wa, kMestla qweseg'a^ye Yayaxiiyega
laaxat! ogwaqa wlk'lEx^eda. Wa, laEm ^wi^le waldEmi^lalasa 95

nEm6x"me g'ax q!weq!ulk'!alasa ^naxwa LaL'.ayadza^ya.

G'axoLEn LlElewesdgwa, yixginlak"wuLaxa LlaLlayadza^ye Yaya-
xiiyega lax g'wex'sdEmasa bEx^una^yasa bEgwauEme l6^ ^walas

l6* Emit. Wa, la ^nek"a: "Esas doqulaxes g'ag'omasos laxa awl-

nak'.usaxs iJesElae. Wa, hesm gwexsa bEx^iina^ye. Wa, g'il^mese 100

^nek'eda bEx^una^ye qa^s lii klwala laxes hemEnala^mex k'.walaasEns

oxLa^yex la amabidS^ la. Wa, heEm amax'^idEx^Emsexs ^nalae.

Wa, g'lPmesEus mexa lae ^walas^ida yixs lae q Isne^sta laxes laliilase."

Wa, he^mise waldEmas Yayaxuyega laxes abEmpe LaeLase,

yixs yudukwae ts'.edaqe ^no^uElas Yayaxuyega. Wa, la Le^lalaxes 5

abEmpe qa g'axes k!wag'alil lax qElgwi^lasas. Wa, lii ^nek"Eq:

"Lomas ^yaex'sEma le^wos la^wilnEmaqos, yixs ^yag'ilwataaqos lax

aek'ila g"axEnu^x". Wa, la^mesEn laL na^nak" qEULo ^wlloLxox
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Now I shiill go homo, ami take the
|
souls of my elder sisters."

1 10 Thus she said. It was only three || days since the time when Yayaxtl-
yega had said so to her mother when she died;

( and it was not one
winter when her

|
three elder sisters died, and their parents soon

followed them. I That is all to be said about this. I

1 Now I shall talk about what is said by the shaman, about the
|

soul of man, by the great shaman Qfisnomalas. That is
|
his name as

a shaman, as a
|
chief of the nuniaym SlsF.niJe^ of the Niiklwax'da^x"

5 his name is Gex'sc^stalisEme^. || When LanaxlanagEk", the princess

of Ts lagEyos, was very sick,
|
her grave-box had already been made,

and they were about to wrap up her body. I was with the
]
Nak !wax'-

da^x", having been invited. When night came, the
|
shaman Qas-

nomalas was asked to go and feel for the sickness.
]
He went and sat

10 down on the floor towards the fire from the woman.
|| First he felt of

the top of her head, and he had not felt for a long time,
|
when the

shaman said, "She has no soul, it flew away long ago.
|
Go on, clear

your house that my tribe the Nak !wax' da^x" may come,
|
and I shall

try to get back her soul. Now get
|
four kinds of sweet food, and

15 also four pretty dishes, ll and put the sweet food into them, and also

some clothing of this I sick one; and none of the voung women shall

bebEx^Cina^yaxsEn ^non^Elax"," 'nex"^lae. Wii, S.^mese yudux"p!En-
110 xwa^s 'nale ^nex'dEmas Yayaxdye^a luxes abEm])diixs lae wlklEx-

'ida. Wii, k"!est!a ^nEnixEnxe tsIawEnx lae ^vi^vEla wik'lEx^ides

yudukwe ^no-'nEla. Wa, fi,^mese helEwig'ayegigaohiokwaseq. Wii,

laEm laba waldEmas laxeq.

1 Wa, la^mesEn gwagwex"s^alal lax waldEmasa pilxilla qaeda bEx-u-
na^yasabEgwanEmc, yixa ^walasda paxalc Qasnomalas. Wa, hcEra
LegEins laxes pExena^ye. Wii, lit LegadEs Gexse^stalisEma^ye laxes

glgEma^yaasa nE^memotasa SisEnLle^ laxa Naklwaxda^xwe. Wa,
5 lii ahik'Iala ts'.Exq'.c Lanax'lanag'Ekwe k'!edelas Ts'.agEyose, ylxs
lE^mae gwrdale dEg'alsle i.E^wes qIanebEmLe. Wii, la^mesEn gigexa
Nak'.wax'da^xwe ylxs Lelfilakwae. Wii, g'il^mese ganol^ida lae ax-

k' lalasE^weda pSxaleQiisnomalase qa^s liL ])!e.\^wldxa ts!EX"qa. Wii,

la^mese qa^s lii k'.wagalli liix L!iisalilasa ts!EX"q!a ts'.Edaqa. Wii,

10 he^misgil p lex^witso^se oxLa^yas. Wii, k'lest'.e gegilll p!exwaqexs
lae '^nek'eda pUxJlla: "Kleiise bEx^Qna^yasox; gEyoHde la plEMda.

'

Wiiga cx^widExs g'okwaqos qa g'iixiag'IsEn gokulotaxa Nuklwax-
da^xwa qEn wiigi laloLlax bEX^tina^yasox. Wii, laEms laloLlaLEx

moxwidalii cx"p!aemahiVma^ya; he-'raise mowexi.ii esEk' ha-maats!ii

15 qa g'ets'.Ewatsa ex"p!aema hft-'ma^j-a. Wii, he-'mise gwelgwiilasoxda
tslExq'.tix. Wii, lal k' lefts g'axltsa ealostagjise tsledaqa qo exEnta-
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come, because they might be mensti'uating,"
|
said the shaman. 17

Now I heard what he said,
|
for I went with him, because he is the

uncle of my wife. Now we
j
went out of the house, and then the

house was cleared out; and
ll

after the house had been cleared 20

out, they walked and called all the grown-up
|
men of the Gosg'i-

mux", and the Naklwax'da^x", and also
|
the grown-up women.

But Qasnomalas did not want the young
|
men and the young women

to come as spectators, because they are
|
careless, being lovers or

menstruating, for their exhalation would make the sick woman
worse, II

according to the saying of the Indians, who say that the 25

sick one gets at once worse
|
when a menstruating woman comes near

a sick person. That
|
is called by the Indians "to steam the sick

one," when a menstruating woman goes to see her
|

sick relatives;

and therefore the relatives of the
|
sick one do not want the sick one

to be seen. And also they do not allow young people II
who are just 30

married to see the sick one, because they
|
believe that they are

always in bed together, and that is the same as
|
menstruation.

Their exhalation is bad for the sick one.
|
And if the sick one dies,

|

the Indians say that he has been affected by the exhalation. If a

yomig woman goes || to see him, or a young man goes to see the sick 35

one, they
|
often find a recently used napkin of a menstruating woman

behind the I taboo house of the sick woman. I

laxo," ^nek'eda paxSla. Wa, lawmen ^wPlaEm wiJLElax waldEmas 17

qaxg'in la^mek" liig-eq qaxsq!uleyaasgin gEnEmk'. Wa, la-'msnu^x"

hoquwEls laxa g'okwe. Wa, le ekwasE=weda g'okwe. Wii, g'il^mese

gwai ekwilxa gokwe, laase qas^ideda la Le^lalaxa ealak'lEne 20

bebEgwauEmasa Gosg'imuxwe LE^wa Nak!wax'da-'x". Wa, he^misa

alak'lEne ts!edaqs qaxs k'!esae Qasnomalase helqlalaq lada ealo-

stawe ha^yala LE^wa ealostagase ts'.edaq la x-its!ax"ila qaxs k'lesae

q!eq!agilaieda wewauila LE^wa exEnta qo lalax kMal'idxa tslEx'qIa

ts lEdaqa lax waidEmasa bak !ume, yixs ^nek" aaqexs hex'^ida^mae xEnl- 25

^ideda ts'.Ex^qlaxs lae nExwax'^ideda exEnta tslEdaqxa ts'.EX'q'.a.

HeEm gwE^yasa bak'.ume kMaHdxa ts!Ex'q!a, ylxa exEntaxs lae

doqwaxes LeLELalax ts!EX'qae. Wa, he^mis lag^iiasa LCLELalasa

ts'.EX'q'.a k'les helq!alaq la doqwasE^wes ts'.EX'q'.a. Wa, heEmxat!
k"!es helq!olEm la dSqwaxa tslEX'qIaxa g-Egilgowe Elosta ha^ya- 30
sEk'ala qaxs k'odElae k"!es gwal nExwala laxes g'aelase, yixs ^nEma-
x"is^maeda ^nExwala LE^wa exEnta ^yax'sEm qaeda ts'.EX"qa yixs k" !al-

^edaaq. Wa, he^maasexs lae wlk' '.Ex^ideda ts!EX'q!ax"de la hex'-

^idaEm ^nek'eda bak'.umaqexs kMa^lkwae ylsa alostagas ts'.Edaq la

doqwaq Loxs alostaeda bEgwauEme la doqwaxa tslEX'q'.a, yixs 35
q'.unalae q'.asE^weda alomase edEmsa exEnta dzEms lax aLamVyasa
hose ts!EX'q!aats!esa tslEX'qIa tslEdaq.
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Wlien fill the Gosg'imiix" nnd the Naklwnx'da^x" had pone in,
|

40 thoy went and sat down in the rear of the large house. Then || a

long narrow board was taken and was put down in the rear
|
of the

house between two rows of men who sat facing each other.'
|

Then
many batons were taken and

|

given to the Gosg'imux" and the

Naklwax'da'x".
|
After this had been done, eagle-down was taken and

45 was put on || the two rows of men who sat facing each otlier in the

rear
|
of the house. Wlien this was done, the sick woman was taken

and
I

was placed on a new mat wliich was spread in front of the
|

outer row of men in the rear of the house.
|
The shamans of the

50 Naklwax'da^x" gave them instructions what to do; II for the Gosg'i-

mux" did not know what would be done by the
|
Nak !wax' da'x" for

the great shaman Qasnomalas. As soon as
|
everything was ready,

the}' all beat fast time together, all those who beat time for the
|

shaman; and they had not beaten time long, before they stopped.
|

Four times this was done. Wlicn they stopped beating fast time the

55 last time, || the shaman Qiisiiomalas came in carrying his rattle.
|

Then he stood on the floor inside of the door of the house. He did

not
I

make any noise, lleonly looked at the sick woman. Then he
|

said, "Come, i. lemElxalag ihs,

—

and 3()uK'KnxwaJayug\va,—and you
|

60 ^nax"nag'Em—and you Q Iwalax' ilayugwa, for I pray you k) help || me.

38 Wa, gil^mese «wi«laeLeda Gosgimuxwe LE^wa Nak!wax"da*xwe
laas ha'staEm k!waleda ogwiwalilasa ^walase gokwa. Wii, la^me

40 Sx^etsE^weda g"iit!a ts!eq!a saokwa qa^s lii pax^alllEm laxa ogwiwa-
lilasa g'okwe, lax awagawa^yasa k"imk"EqEgEmlila maltslagu^nakOla
bcbEgwanEma. Wii, la Sx^etsE^weda q!enEme t!et!Emyayuwa qa^s la

tslawacsElayu laxa Gosg'imiLxwe LE^wa Naklwax'da^xwc. Wa,gil-
^mese gwala lii ax'ctsE-we qEmxwilsa kwekwe qa^s lii qEmxwidayu

45 laxa k"lmk'EqEgEmlIle malts lagCi^nakQla bebEgwanEm liixa ogwiwa-
walllasa gokwe. Wii, le ilx^etsE^weda tslEx'qa tslsdiiqa qa^s

gaxe qElgu(lz5lIlEm laxa ts!EX"ase le^wa^ya LEbel lax Lliisalliasa

L!asEX"^idalIlesa bebEgwanEme laxa ogwiwalilasa g'okwe. Wa,
la^me hex'six^ma pepaxaliisa Niiklwaxda'xwe aaxsllax gwcg^viilagi-

50 lilasas qaxs k'lesae q!aLEleda Gosgimuxwe lax gwayi^liilasasa Na-
klwax'da^xwe qaeda ^walase pilxillae Qasnomalase. Wii, g'il^mese

^wl'la gwalala laase 'nKmax-id i.exEdzodeda ^niixwa i.exemelxa

pilxila. Wii, k'!est!e geg'ilila LexEdza^yaxs lae ^nsmiix'^Id ^wilhi.

Wii, lii m5p!Ena he gwex'^ide. Wii, gil'mese gwal LexEdzaya eIx-

55 La^ye g"axaase g'iixei.eda piixslla, yix Qasnomalase dalaxes yadEne.
Wa, lii La.xHIlIl lilx iWIi.Eliisa t'.KX'iliisa gokwe. LaEin kletis

^wekMalats; laEm fi,Em doqwalaxa ts'.EX'qIa tslEdaqe. Wii, lii

'nek"a: "Gela LlcniElxalagilis, so^mets K'Eu.xwalayugwa, .so^mets

'naxnagEm, wii so^mets Qlwiilaxilayugwa, qa^s wiixaos gi^wala

'On each side ot the long narrow board.
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You arc not prostitutes." Thus he said to them. Immediately
|
60

the four women went to where he was standing. Then Qasnomalas
asked for

|
red cedar-bark for neck-rings and for head-rings, and also

for
I

eagle-down. Immediately tlicy went and gave it to him, and
|

he gave it to each of the four women. When they all had || neck- 6.'5

rings of red cedar-bark and head-rings, the shaman
|

Qasnomalas put

eagle-down on the four women;
[
and as soon as he had done so, he

separated the women, who had to go each ]
to one corner of the

house. Now the women were standing there.
|
Then Qasnomalas

spoke again, and said, "Bring [| the grave-box into which you were 70

about to put her whom I shall bring back to life, and the wrapping in

which you were about to wrap her,
|
if she had been taken by ^yayak'i-

laga; for I can see her
|
soul, which I shall put back." Thus said the

gi-eat shaman. Then
|

they put down the grave-box which was lull

of blankets, which were to have been wrapped around her
|

who was
to be brought back to life by the great shaman. And he asked for

||

some clotliing of the sick woman who was tobel)rought back to life,
|
75

and for four dishes with sweet food.
|
All this was put down where

he stood. Then he asked one of the
|

Nak!wax'(hi'x", another

shaman, to come and break up the grave-box, |
and to throw all on

the fire in the middle of the soul-catching house. || Then the other 80

shaman went carrying an ax and broke the
|

grave-box into ])ieces

g'axEU. So^maas k'!es Leuisgasa," -"nek'Eq. Wii, hex'-ida^mesa 60

mokwe tslEdarj la lax Lawilasas. Wii, lii Qasnomalas dak"!alax

LlagEkwa qa cieqEnxawes ho^ qa qcqaxEmes. Wii, he=mise qam-
xwasa kwekwe. Wii, hex'-'ida-mese la ts'.Enve liiq. Wii, he-mis la

ts'.Ewa^nakulas liixa mokwe tsledaqa. Wii, gih'mese '"wl'la la qeqEu-

xiilaxa LlagEkwe LE=wis qeqEXEma^ye, lae he^ma paxiila, yix 65

Qiisnomalas qEmx'wItsa qsnixwiisa kwekwe Itixa mokwe ts!edaqa.

Wii, g'il-mese gwiila lae gwela^liiasa ts!edaf[e qa lii=s ^nai-'uEmokwiila

lax eonegwilasa g'okwe. Wii, la^me Lax'LEwileda ts!edaqe. Wii,

lii edzac[wa yiiq'.Ega^e Qiisnomalas. Wii, lii -nek'a: Gelagaxi
g-Its!E^waslaxsdasEn heli^liilaso^Lex lo= q'.EnebEmliixsdiisox qaxo 70

lalaxsdE laLanEms 'yayak'ilagii qaxgin la-'mek' dSqiilaxox bEx-
^una^yaxsEn heli'iiilasoLex," ^nek^eda ^wiilase paxiila. Wii, gaxe
hang'alllEma dEg'atsle, la qot!axa p '.ElxElasgEmexa qlEnebEm-
laxsdiis heli'liilasE-wasa ^wfdase ptixiila. Wii, lii diikMiilax

g'ayoia lax gwelgwiiliises heli'liilasE-'wexa tslEX'q'.a tslEdaqa 75

LE^wa moxLa g'its!Ewatsa ex'p'.aema hii'ma-ya. Wii, g'iix^me

^wl-la iix^alelEm liix Lawilasas. Wii, hi iixklrdaxa g'iiyoie liixa

>iiik!wax'da'xwe ogu^la paxala qa g'iixes tsotsEx"s-"Endxa dEg'ats'.e

qa ^wi^les mox"Lalas laxa laqawalilasa babakwayoL!aats!e g'okwa.

Wa, la^mesa 6gu4a piixala drdaxa sobayo qa-s ts5tsEx"s^Endexa 80

750.52—21—35 eth—pt 1 40
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81 wliicli ho threw on tlic lire in tlic middle of (lie house; he took tlie

many
|
bhmkets thnt were lo l)e wrapped around iier, and tlirew

them on tlie (ire in the middle of the house. Two kinds of tliinf^s
|

were put on I lie lire hy I lie other shaman. Tiien he was asked by the

great shaman to stand in the house.
|
And Cjasnomalas took theeloth-

85 ingof the || sick woman, carried it as he was going around the fire in

the michlle of the
|

l\ous(>, singing his sacred song and swinging his

rattle, while all the
|
men were beating fast time. When he came to

the place from which ho had started,
|
he sang his sacred song and

threw the clothes on the fire in the middle of the house.
|
Then he

90 took tlio dish with the sweet food, and put it on the || fire in the mid-
dle of the house. Then ho did the same with the others. They
only

I

continued beating fast time, those who beat time for the great

shaman Qasnomalas; for
|
all the men are called time-beatei"s-for-

the-shaman.
|
Then the time-beaters beat very fast time. Qasnom-

alas
I

took the soul when many (souls) were waiting at the door for the

95 clothes that were being burned up. || He would say, "You are another
one !"

I

and let it go. After he had been doing so for a long time, he
took hold, with his

|
right hand, of the soul of the sick woman.

Then
|
the time-beaters of the shaman stopped beating fast time.

Then
|
the other shaman who was standing there began to speak, and

100 said, " Now let her who is being restoreil sit up, || that my friend may
put her soul back iuto her."

j
Thus he said, and the shaman made the

81 dEg'ats'.e qa^s mox"Lales laxa laqawalTle. Wii, la Sx-edxa qleuEme
p'.ElxElasgEma qa^s lEXLfdes laxa laqawalilc. Wa, ma-iedala^me
lax'Lanasa cigu^la paxfila. Wa, laEra )lxk' Ifdaso-' qa^s he-me Luwile

yisa ^walase paxiila. Wa, la Qasnomalas dax'Idxa gwelgwiiliisa

85 ts!EX'q!a ts'.EcUvqa qa^s dalcqexs lae lii'stalilElaxa laqawalllasa

g'okwe yiilaqfila, yatElascs yadEne, laaLas i.exEdzayeda -naxwa
bebEgwaiiEmxes LexEdzEwe. Wii, gil-mcse lagaa laxes g'agilllase

lae yiilagwatEwexs lae lEXEalasa gwelgwiila laxa laqawalile. Wii, lii

diix'^idxa ha^maats!e g'ltslEwatsa ex"p!a6mase qa^s kax'LEudes laxa

90 laqawalile. Wii, la^me ^wl-la he gwex'^itsa waokwe. LaEm aEm
hayolis LexEdziiycda Liilexemihvxa ^willas jjiixille Qiisnomalas qaxs,

he^mae LegEmsa ^na.xwa bebEgwiinEme Liilexemilaxa ))axrda. Wii
la-'me alax-id LexEdzodeda Lalexemllc. Wii, la^me Qasnomalase
dax'^idxa bEx'iina^yaxs g"axae q'.eiiEm g"ax olastE^wex lEqwIlag'i-

95 laxa gwelgwiila. Wii, hinaxwe ^neka: "*ya, ogu'ladziis qa's

niEx-'edeq." Wii, lii geg'ilU he gweg'ile. Wii, la^me dax'^itses

helk!olts!ana-ye laxa bEx-'fina^yasa ts!Ex"q!a tslEdiiqa. Wii, la^me
gwal LexEdza^yiida Lalexemllaxa pilxala. Wii, la^me yaq!Ega-leda
ogiVia paxiilaxa Lawilc. Wii, lii ^nek'a: "Wiig'ax'ox k!wiig"allla

100 hclasE^wex qa liilagisg'En -'nEinokiik' ilx'iiLElodEsg'a bE.\nineg-a-

sox," ^neke. Wit, he^misa j)axilla la kwlagalllaxa ts!EX"q!a IsIe-
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sick woman sit up.
|
As soon as she sat up, the great shaman swung 2

his
I

rattle, and all the time-beaters beat time. Then the shaman
|

went towards her, opened his left hand, and the soiil was sitting on
it.

II He rattled with his right hand; and as soon as he came
|
to the 5

sick woman, he gave liis rattle to his friend the shaman,
|
who was

holding up the sick woman. And he made the soul sit
|
on her head.

For a long time he blew on the top of her head
; ]

and when he finished

blowing on it, he pressed the top of the head of the sick woman.
||

Tlien he finished. He arose and spoke. He
|
said, "Now let our 10

sisters dance." Thus he said to the four
|
women who were to

dance merrily, because he had recovered the soul of the one who had
come back to life,

|
the one who had been walking with the spirits.

Thus he said. Then he sang with
|
slow time-beating, and the time-

beaters began to sing. || Now the four women danced and the
|

great 15

shaman also danced. As soon as the song ended, they finislied.
|

Then they were paid by him with one hundred blankets, and one
himdred

|
blankets were given to the time-beaters of the shaman.

Then the woman came back to hfe
|
after this. That is all about

this. II

Now I saw Qasnomalas, who was sitting on the ground
|
not far 20

from tlie other end of the village of tlieGosg'imux" at the
|
north end.

He called me to come the day following,
\
after he had caught the

soul of Lanax'lanag'Ek". I went
|
and sat down near where he was

daqa. Wii, giPmese k'.wagallla laas yat'.ededa ^wahxse paxalases 2

3^adEne. Wii, la ^naxwa LexEdzodeda Lalexemile. Wa, la^me gwa-
j-olaleda paxala dalales gEuixoitshlna^ye la k!wadzEweda bEx'iina-

-yaq. Wii, lii vatElases helk"!6tts!ana^ye. Wa, gil'mese lag'aa 5

laxa ts!EX'c[!a ts'.sdaqa lae tslases yadsne laxes ^uEniokwa paxa-
laxa Vd dalaxa ts!Ex-q!a tslEdaqa. Wii, lii k'.waxLalabEntsa bExnl-
na-ye hix oxLii^yas x'omsas. Wii, lii geg'ilil poxwax oxLa^yas. Wii,

g'U-mese gwiil jiSxwaxs lae Liixwax oxLiL'yasa tslEX'qIa tslEdiiqa.

Wii, la'me gwiihi. Wa, lii Lax^iilila qa's yaq!Eg-a'ie. Wii, lii 10

^nek'a': "Weg'ax'ins yEx^weda wIwEq!wa," 'nek'exa mokwe ts'.e-

daqa qa-ns eek" !exsele yE.xwaxs lae laLEx bEx^una^yasa la qliiliix'^I-

deda laEmx'de g'Ig'ilgexa hayalllagase, ^nek'Exs lae hcEm daqalasa

nsqaxaliis tiEmyase. Wii, la^me dEux-'ide Liilexemiliiq. Wii,

la-me yEx^wIdeda mokwe tsledaqa. Wii, lii ogwacja yExweda 15

^wixlase piixala. Wii, gih'mese qliilbe q!EmdEmas lae gwtila. Wii,

la^me a^yaso^sa lakMEnde plElxElasgEma; wii, hennisa lak"!Ende

plElxElasgEm hiilagEmxa Lexemllaxa ptixala. Wii, la-'me ci!uleda

ts!Edaqe laxeq. Wa, laEm liiba laxeq.

Wii, la'mesEn doqulax Qiisnomalas, yixs -nEm6k!wasae k!wiis 20

laxa k"!ese qwesala liix ftpsbaliisasa g"6x"dEmsasa Gosgunuxwe laxa

gwiibalase. Wa, lii Le^liila g'axEn qEU la hiq liixa la ^niix'^IdEs

lax'dEnias laLEx bEx^flna^yas Lanaxianag'Ekwe. Wii, la'mesEn
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25 sitting on the ground, nnd iu> spoke first, || and said, "O son-in-law!

What do yoTi tliink iihout what wo
|
were doing here hist night?"

Tims lie siiid. I just hstcncd to him, and I
|
re])Uod to liim. I said

to him, It was a great thing that you (hd, for
|
you broke the ((illiii

of the one who would have been
|
not a little sick." Thus I said to

30 liim. Tiu'ii lie hiugiied and said, || ''Tliat is not my wish, son-in-law.

It is the supernatural power which told me to do
|
so, and the soul

of the sick woman which I
|
saw flying ahoiit inside of the house.

|

Therefore I (Hd so. and ])roke the collin." Thus said the great
|

siiaman. ||

35 Tiien I asked him about the soul, whether the soul is large or
|

.small, lie said, ''O son-in-law! Did you not see
|
the soul last

night, which came and sat on my hand?
|
It is the size of our thumb,

when it shrinks and
|
becomes small: then I put the soul on lop of

40 our
II
head, and it grows so tluit it is of the same size as our body, for

|

the body is the house of the soul, lor tlie souls have no houses.
|
They

just lly about (hxy and night.
|
And the owner of the soul is their

resting-place, and our Ixxly is tlieir house.
|
Those who say that souls

45 have houses || in this world lie. 'I'hev liave no houses. They just
|

fly about our world. In the morning when it is nearly daylight,
|

k!wagaEls laxa makalaEmlaxk!wadzasas. Wa, he^mis gil yaq!E-

25 ga-Ia. Wii, lii ^'nek^a: "^ya, uEgClmp, wiilos naqa^yaqos ((aKns gwe-
gwjihig ihhisax ganoLe," ^Jiek'e. Wii, Iru liEm hoLelaq. Wii, lEn

na-'iiaxnieq. Wa, Ieu ^nek'Eq: "Loma^maasas gwex-'Idaa-sos, yixs

laaqos 'nek' qa's ts6tsox"sEndaosaxa dEg'ats!e. laxsdiisa k'!ese aEm
gwasc ts!Exq!a," MiekKULaq. Wii, lii dal-'ida. Wii, la Miek'a:

30 '• Wrdi'iiilawesEn, uEguiu)), hemaase -nawalakwa -nek" qEn lie gwe-
x-Idc. Wii, he-mise bE.x-'una-yasa ts!EX'q!a tsiEdiiqxg'in la-meg'in

docifdaqexs gax-mac p!aLi-l!i!a hix awlLEliisa g'okwe. Wii, lie'me-

sEn lagihi he gwex-'Id tsotso.K"sEndxa dEg'ats!e," 'nek'eda 'wiiiase

paxTda.

35 Wii, la'mesEu wiiLaq laxa bE.\-fnia-ye wlx'se 'walas-'mae Lo'

Ema-ya bEx-una-ye. Wii, lii 'nek'a: "'ya, nEgump, esas doqfdaxa
bE.\^Qna-yax giinoLexa gaxe k!wridzo.\"ts!anEnd giixEu, yixs

yu-mae HvalasEus qomax'ts!ana-'yex, yi.\s lae k'iElwiitsEnda qa's

amiix-'ide lilgiu lrigaaLEh")ts hi.x bEkwiinokwas lax oxLii'ya.xsEns

40 xcimsex lae q!wax-'rda qa^s lii yiJEm la 'walasEns ok!wIna'yex qaxs
j-fi'mae g"ox"sa bEx-'una'yEns ok!wina-yex, qaxs k"!easae g'o.K"sa

bE.\-una-yc yixs sVmae p!ELEme-staiaxox -ufdax i.E'wa ganoLe.

Wii, lii heEm x'oyatses bEx-'frnayede (|axg ins nogwamek' go.x"s

yixEus ok!wina'yex. Wa, lii i.elk!waeda 'uekEq gogwadeda bE.xHI-

45 na-ye laxa awlnak!use, yixs k"!easae gokwa. La Aeui liiMUKnrdaEm

]i!i;i.Kme'stala hlxEiis -nniax. Wii, g il'mese Elaq 'ujix'^Idxa gaaliixs
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they ('"Tue homo to the owners of the souls. And then they tell |
-17

where they have been, and what they have seen where they have been
all around our

[
world, and that is what we call ih-eams, the news that

are told by the souls || when they come back to us.'' Sometimes the 50
souls come back the wrong way,

|
when they return to the owner of

the soul, and then the soul is hurt,—
|
when it comes quickly and goes

in crosswise, or upside down, into the
|
body of the owner of the sovd.

Then the soul is not strong enough
|
to come out where it is held, and

the maii at once looks sick. || He is not strong. He does not die 55

cfuickly,
I

but he asks a shaman to cure him, and to feel for his
|

sickness. Then the sides of the head
|
and the back of the head are

first felt of by the shaman, and last he feels of the top of the
|
head.

Then he knows that something is wrong a])out the soul. || And the 60
shaman tells him that his soul is in the wrong way. Then the
man

|
asks the shaman to put the soul right when

|
night comes.

Thus he says. And the shaman only says tliat he will
j
do so. Then

the shaman goes out of the house
|
into the woods and breaks off the

tops of hemlock-branches, || and he makes a ring out of them, 65
through which he makes the man go.

|
When the ring is done, he

hangs it up under the shelter of a thick
|
tree. Tlien he leaves

it. As soon as night comes, a man goes to
|
call a number of

g-axae ^wPla na^nak" laxes bEx^iinayede. Wa, he^mis la tslEk-'.iilE- 47
lases lalalase LE^wes dodEguie la.xes laliilase liixox awFstiixsEns
-nalax. Wii, he-'mesEns gwE-'yo mexa-ye tsiEk' !alEmasEns bExnlna-
-yaxs g'axae lalaqa g':lxEns. Wa, la qliinala odzEg-aaLEleda bEx-'ii- 50
na^yaxs g'axae Irdaqaxes bE.xHlnayede. Wa, heEm yllgwatsa
bExnlna^yaxs yix-ak-Enae, yixs gayalae loxs ek' !axs(lalae lax
ok'.wma-yases bEx-unayede. Wa, la k'!eas l&xwesa bEx^iina-'ye qa^s
g'ax-wEqawe laxes la xskMayaasa. Wii, hex'^da'mese ts!Exq!Ema-
lax-'ideda bEgwilnEme. K'!es la laloqw;lla. Wii, la k'!es gEyol 55
iE^a. Wii, he'mis la haj^alik" !aatsexa piixilla qa liis p lex^wIdEx
ts!EX'q!6lEmas. Wii, la heEm gil p !ex^wits5^sa paxale ewanoLE-
ma^yas LE'wis iiwiipla^ye. Wa, lii ElxLala p!ex'widEx oxLa^yas
x'omsas. Wii, la-me q !al-aLElaqcxs odzasae bEx^una^yas. Wii,

leda paxala neiaqexs odzasae bEx^una^yas. Wii, la^meseda bsgwa- 60
uEme hawaxElaxa paxiila cja wiig'es hel-idLEX bEx^iina^yas qo
giinob'idLo, -nek'e. Wii, a^meseda paxiila ^nek"Exs lE^mae wiigii he
gwex'^dELe. Wa, la^mese lawElseda paxala laxa g'okwe qa^s lii

aLe^sta liixa aL!e qa^s L'.Ex^widexa 'UEnwalagwata'yasa qlwaxe.
Wa, la^me qEniij-ogwilaq qa^s qEx'Elexa bEgwiiuEme. Wii, g'il- 65
^mese gwala qEnayowe lae tex^iilsaq laxa tlEnyag'a^yasa LEkwe
Lasa. Wii, g'iix-me biis. Wa, g-il-mese giinoHdExs lae qas'ideda la

Le^lalaxa ealak' !Ene bebEgwiinEm qa liis L(?xemilxa piixiililxs hele-
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elderly men t<> beat tiine for the shamiin who will cure
|
the soul.

70 They say tliis, ealliiifi the name of each man. Then || the shaman's
messenger goes once, for all the men wisli to please

|
the shaman,

on account of their children, in case they should l)e sick;
|
therefore

they all go immediately
|
into the house of (he sick person, and

immediately each one
|

is given a baton, and eagle-down is put on
75 them ||

quickly, for they hear the shaman singing his sacred song
|

in the woods. Tlien the time-beaters of the shaman beat ([uick

time.
I

As soon as they stop, a new mat is taken and is
|
spread out

towards the fire from the time-beaters of tlie shaman. As soon as
|

this has been done, the man comes and sits down on it. He is naked,

80 without
II
a sliirt. As soon as they finish, (he (ime-beaters of the sha-

man beat fast time again
; |

and after they have beaten time four times,

Qasuomalas comes in
|
singing his sacred song, holding in both hands

(lie large ring.
|

As soon as he comes into tli(> dmii' of the house, he
|

85 stands in the house and looks at (he sick man. Tiien anodier
li
shaman

carries in his hand eagle-down and puts it on the rmg. | After he has
done so, Qasuomalas says, "Go on!"

| Immediately the time-

beaters beat fast time on tlie beating-boards.
|
llien (he shaman

walks holding (he ring on each side. He goes to the man
|
and sits

90 down on tlie mat ; and when he conies up to him, || tlie shaman turns

around. Then he puts tlie ring over (he man. The
|
ring is first

70 Lax bEx^iina^yas, ^nek' LeqEJax LegEmasa bEgwanEiiie. Wii, lii

^iiEmji'.ene^sta^ma rjasElgise cjaeda ])ax!ila (pixs -naxwa^mae gagala-
sE^wa pSxiilasa ^naxwa bcbEgwanEma qaes sasEme qo ts!Exq!EX'-
-Idlaxo. Wii, lie-iiies heg'ilas gweg'ile. Aeiii liex-idaEiu hi -wi'la

hogwei.a laxa g okwasa (s!EX(i!a l)EgwanEnia. Wii, lii hexMdaEm
75 tslEwanaedzEmeda tlEmyayowc laq. Wii, laxae qEmxwasosa qEm-

xwiisa kwekwe jialabala, qaxs b>'niat> wfiLKhixa pflxTila yiilaqlwala

hlxa fiLle. Wii, la-m(>s LexEdzodeda Liilexeniilaxa jiaxTda. Wii,

gil^mese (jlwel'Ida, lae ftx^etsE^weda tslEX"ase le^wa^ya qa^s g'axe
LE])!rilIlEm lax LlfisalTlasa i.alexeml'axa jiaxTila. Wii, g'lHmese

ISO gwfila gaxaasa bEgwaiiEine klwililzoiilaq. Wri,la-'me xanfila, k' !eas

qlEsEnes. Wii, gll^mese gwiil^alrla lae e( led Lexdzodeda LJilexeml-

laxa jiaxTda. Wii, gil-iiiese inoplEiia la LcxdzodExs gaxae Qasno-
nialas yiilagwadVya dfulaiiEwex 'waxsanayases l(?xts!a qEiiayowe.
Wii, glHmese gaxcL lax awlLElasa t'.Exiliisa gokwe; lae Lax^Q-

f^5 llla- ([a^s doqwalexa bEgwanEme. Wii, he-'niis laa(sa ogfi^lame
jiaxrda (iIwetslEinexa qEinxwiisa kwekwe (pi^s lii qEmx-widxa qEna-
yowe. Wii, gil^mese gwala lae he^nie Qasuomalas «neka: "Wii."
Hex'i(hi^niesa Lfilexemllas Lcxdzodxes t lEmedzowe saokwa. Wii,
lii ([fisEhleda ]>rixrda diidaiiEwexes ((Enayowe (pi-s lii laxa bEgwauE-

90 maxs klwndzallhiaxa le^waye^. Wii, g'll^nese lag'aa liiciexs lae

xilp!ldeda paxilla. Wii, la^nie (|Ex-dxa bEgwaiiEme gayabaleda
qEiiayowe lax xomsasa bEgwaiiEiiie. Wii, gil-mese lag'aeda
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put on the head of the man. When
|
the ring goes down to the knees 92

of the man, he arises; and when the ring reaches the floor,
|
he steps

out with his right foot.
|
Then the man turns to the right. He sits

down agam || on the mat. And he does this four times. Then he
|
95

stops. Then the time-beaters also stop beating time. Now
|
the

shaman puts down his ring, and he feels of the top of the head of
the

I

man. He does not do so for a long time when he speaks. Then
the

I

shaman says, "Now you have been set right." Thus he says.

Then he takes each side of the || ring, and says, "Go on !" At once 200
the time-beaters

|
beat fast time, and he goes around the fire in the

middle of the house;
|
and when he comes back to the place where

he started, he throws his ring
|
into the fire in the middle of the

house. Now it is done after this. And the man becomes well
|
after

this. I just wanted to talk about this.
||

I asked Qasnomalas, when we were sitting down, to how many
|
5

places the soul of man goes; and he said, "There are many,
|
and

these are the places to which the soul of man goes,—the sea-hunters'
place at sea,' the hunters' place in the woods,^

|
the salmon coun-

try,' and the owl mask.*
|

These which I have named are the places t« which the souls go.
||

But the ghost is not a soul, for it is only seen when
|
it gives notice 10

qEnayo lax okwiix'a^yasa bEgwanEmaxs lae Lax^iililaxs lae qEX'a- 92
lileda qEnayowe. Wa, he=mis la gax-'wElts!awats helk" '.oltsldza-

^yasa bEgwansme qa-s x'ilp !lde helk' lEwc^sta, qa's le xwelaqa
kiwadzolilaxa le^wa-ye. Wii, la moplEna he gwex'^idExs lae

gwala. Wii, hiEmxaiiwise gwala Lexdza^ya Lalexemilas. Wii, lii 95
g'lgalileda piixiiliixes qanayowe. Wii, lil plex-'widEx oxLii-'yasa

bEgwauEme. Wii, kMest'.e gegilila lae yaq'.Eg'a^a. Wii, lii ^ne-

k'eda piixEila: "Wii, laEms niiqe'sta," ^nek'Exs lae diidav^odxes

qEnayowe. Wa, la ^nek'a: "Wiie." Wii, hex'4da^mesa Lalexemilas

Lexdzoda. Wii, la^me la^stalPlElaxa laqawiilllasa gokwe. Wii, 200
g'il-mese g'ax^aLEla liixes g'iigilFlasaxs lae lax'LEntses qEnayowe
laxa laqawalile. Wii, la^me gwtil hixeci. Wii, ala^mese la ex'ideda

bEgwauEme liixeq. Wii, a-'mEU -'nek' qEu gwagwex's^ale hxq.

Wii, Ieu wuLiix Qasnomalas liixEUu-x" k!ii(lziise LE^we; g'ins'idale 5

laasas bEx^iina^yasa bEgwilnEme. Wii, lii 4iek'a: "
-'^^a, cj !enEmaas,

wa heEm laatsa bEx^iina^yasa bEgwauEmaxa esElexwiilaLa^ye, xa
esElexwalalse, xa memEyox^vana, he-misaxa dEX'dEX'iilelEml.

"Wii, hcEm lii^nakii^latsa bEx^una^yEn la LeLEqalasE^wa," ^nek'e.

Wa, lii k'les bEx^una^ya hxlenoxwe, yixs lex'a^mae dox^waLElasqexs 10

' The home of the killer whales, to which the souls of sea-hunters go.

* The home of the wolves, to which the souls of the land-himters go,

5 The country to which the souls of twins go.

* Common people l)ecome owls.



728 Kill NOI.OCV Ol' rilK KWAKH ri, Ieth .wv. ?.^

11 to tlios(> who aro goinj; to die, those who soo him; for he hits the

whole l)0(ly|of a man, and his bones are those of people who have long

been dvnd. It is not the same
|
as a soul, for they liave no bones in

their bodies, and they have no
|
blood, for the souls are just like

15 smoke or shadows. || And they have no house besides our body, the

body
I

of the soul-owner. Tiiat is the end. |

I have seen (^fisnoiualas twice, and this is the first time T write

about it.
I

1 Shamanism.--! will talk about the head slniman.
|
The " head

shaman" is not nearly tlie same as the shaman of the Kwafj'ul, for
|

the Kwagul eall the head man of the S|)arrow Society "head siiaman."

Tliat is the same as (j! Kntq'.aduK (plape-of-eatin<?-songs) the one
who has a head-ring of red eedar-bark and who never disappears (to

5 beiiiitiated)
; || that is the "head shaman" of tlie Kwagul, aiid they

also caU him lieadman of the Sparrow Society.
|
He is not a shaman.

However, the Nakhvax'da^x"
|
use the name"head shaman " for the

headman of the shamans—the head chief of tiu'
|

shamans. 'Hieydo
not call the head of the Sparrow Society "head siiaman:"

j
they call

him WfuhinEm. He is the head of the Sjiarrow Society of the
10 Nak!wa.\'da'x", ||

Gwa^sEla, Rivers Inlet tribe, the iJai. !asi(|wala,

Gosgimux", Gap!enox",Gwats!enox", and iJasqIenox", all uf these
|

11 a^mae q!e(|!ayak"i!axes gwE^yo cpi dox^waLElaq, yiqexs sEnahi^mae
bEgwauEm LE^wis xaqexa la giila lE-la bEgwfuiEma. KMes he
gwex'sa bExHlna^yaxs k"!efisae xaxEt(!Ega-ya ylxs k"!eas-maaxat

!

Elkwa, yixs a-mae yu gwex"sa l)EXH"ina-ya kwaxllax LE-wa gago-
15 mas. Wii, la k'!eas g"r)x"s 5gil^la laxEus ok!wina-yex lax oklwina-

^yas bEx'finayede. Laicm laba."

Leu maljj'.Ena do(ifilux (^asiioinalus i,e-weii gale k'!ata-ya.'

1 Shamanism.—He^mawesLaLEn gJl gwagwexs-alasLa pEXEme ytxs

k'!esae i.awagaleda ]iEXEme laxa ])rixala laxa Kwag'ule. yixs hee

gwE-yiisa Kwagiile ])i-.xEma-va gwesEina-ye, vLx gwex sdEmas
qlEmtfi'.adas, ylxa qEXEmakwasa iJagEkwexa hewaxa xis^eda.

5 Wii, heEm gwE^yo pEXEmesa Kwag'ul. Wii. liixae LeqElaso-s gwe-
sEma-ye. Wii, laEm k!es pSxala. Wii, het If'da .\aklwax'(hi'xwe

LeqElas pExEme hixa pEXE^na^yases pepiixfUa yix oguma^yas
]ie])axriliis. Wii, lii k'!es i.eqElas pExEmc hixa gwesEma-ye. yix

gwE-\as watlanEm qaxs he^mae gwesEmesa Naklwaxda-x" LE-wa
10 Gwa^sEla LE^wa Awlk'lenox" LE^wa L!iiL!asi'|wril:i i.E'wa Gosg'imux"

LE^wa G&p'.enox" LE^wa Gwatslenox" LE^wa Llasqienox". Hii^staEm

I Tlic terms for " soul " among the various tribes arc as follows:—

liE.x'nna^ye (man on IkkIv) KwaR-ul
bEkwa'yfi (manhood) (^^osgimux-i

q!n*layii (means of life) DzilwadEonox"
ls!pk!\va (l)ird) LtaLlasiqwilla

hKgwrinF.m^Einl (man's mask) Nak!wax'da'.x"

belii'layu (means ol healing) Awlklcuox"
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own the WadaiiEin, and also the NaqEing'ilisEla. The
|
Kwagiilaud 12

Q!omova-ye, 'walas Kwfigul, Q!umk' !iit !es,
1
Mamaleleqala, Qweq"-

sotlenox", ^iiEinges, ||
Lawetsles, Madilbe', DEuax'da^x",

|

AwaiLEla, 15

DzawadEenox", fiaxwamis.Gwawaenux",
|
and Legwikla^x"—all four

tribes(?)—own the
|
"head shaman," who is not a shaman, on whose

head red cedar-hark is placed, and wlio
]
never dances in the winter

ceremonial. The other name of the
||
head niau of the .Sparrow Society 20

is "head shaman;" for the "head shaman" is thesame as a" doctor"

in a
I

museum, who is just called "doctor"butwho isnot adoctor.
|

It is the same with the " head sliamau" in the winter dance. As soon

as the
I

winter ceremonial is finished, that man is no longer
|
"liead

shaman," for he is only like a head shaman in the winter ceremonial,

when all act in different ways. 11 It is the same with the "head 25

shaman" of the winter ceremonial.
|

If the one who is speaking

wishes to call him "head man of the Sparrow Society,"
|
then he calls

liim "Head man of the Sparrow Society." When another man
|
sends

him to call the camiibal to a feast, he says, " Go, now,
|
head shaman,

and call our friend;"
||
for the speakers do not alwajs use -the same 30

words.
I

. . Therefore they want to have only one speaker of the

winter dance house.

I shall firiit say what I know al)()ut the shamans wlien they heal

the
I

sick;' for really you are much mistaken in what you say about

axnogwatsa wadanEme LE^wa NaqEmg-IlisEla. Wii, la hededa 12

Kwag'ul LE^wa Q!5moya.'ye LE-'wa -w.'das Kwagul LE'wa Q!omkMu-
tlEs LE'wa Mamaleleqsihi LE^wa Qweq"sot !enox" LE^va ^nEmges
LE^wa Lawets!es LE^wa Ma,dilha'"ye LE-'wa DEnaxda-x" LE^wa 15

AwaiLEla LE-'wa DzawadEenox" LE-'wa Haxwiimis LE-wa Gwawae-
nox" LE'wa Legwilda'x" 'wFlaxs mosgEmakwae, wii, hii'staEm Tixno-

gwatsa pEXEmexa k'les paxiila, yixa qEX'Emakwasa LlugEkwexa
hewaxa yExwa laxa ts!ets!eqa. Wii, he-mes MiEm LegEmse gwcsE-

ma^ye Lo= pEXEme, yixs hiie gwex'sa pExEma=}'a doctor laxa 20

museum, ylxs wuPmae LeqElaso^s doctor, yixs k'lesae doctor. Wii,

het!a gwex'sa pEXEme hlxa ts!ets!eqii. Wii, g-il-mese gwrda ts le-

ts lecja lae gwiil pEXEmexa hEgwanEme qaxs tVmae he gwiwsa
pEXEma^yasa tsletslecja, yixs a^'mae ='naxwa tsIiigEkwegwayi^liilasas.

Wii. he^mis aEm ogwaqa gwex'sa pEXEmesa ts!etsc!(ja. Wii, 25

g-il^mesa yiiq!Ent!illa '"nex- qa-s he Lex'edayuwe gwesEma-ye liiq

lae Lex^edEs laxa gwesEma^ye. Wii, gll^mcsa ogii^la bEgwauEm
^yalacias qa liis Le'lalaxa hiimatsia qa liis k!wela, lae ^nek'a, "Hag'a-
xEns pEXEma^ye.x Le-liilaxEns ^'uEmokwa, qaxs k'!esae q!uiulla

naqale wiiklEmasa ya^yaqlF.nlemlla. . . . He^mis lag'ilas -nexso qa 30
-nEmox"mesa yayacjlEntemilasa yii'wex'ilatsle g'okwa.

HcEinLEn gil wfddEniLa q!aq!alak'!a-yasa pax;1la yixs heiika-
axa tslEX'qIa qaxs alaaqos k!wiigila LexLeciwalll laxes wrddEmi-
^liilayos, yixs ^nek'a^yaciosaqexs cjIiiq'.aliilElg'Esnokwaeda pepaxala

> The following is a reply to a request for information regarding shamanism received in the years 1897

and 1900.
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it,
I

when you say that the shamans nave sj)ics who look out for
||

35 the sick among all the men. There are no
|
spies such as you refer

to, who toll thoni about sick people, and about the place *| where to

feel for sickness of the body.
|

And this is also a mistake, what you say, when you say
|
that the

40 shaman names the price to bo paid l)y the sick person || whom he
cures.

I

And this is also a mistake, wlicn you say tiiat the
|
shaman bites

his tongue and swallows the blood, and vomits il, wlicn
|

some one
passes behind him when he is eating.

|

And this is also a mistake, when you say that the sliaman sucks||

45 at the place of the sickness and bites it to make a blue mark ai)pear.
|

And this is also a mistake, what you say
|
about the soul being

represented by dried berries; for there was a mischievous man,
K' leso^yak'ilis,

|
whose soul was restored l)y a female shaman of the

Nimkish, whose
|
name was Ilelagolsiila. K' leso^yak ilis said that

50 it was made of dried berries,
||
what the shaman placed on her hand)

and what she called his soul; but nobody
|
believed what K' !eso-

S"ak ilis said to all the pci>j)lc,
|
that it was dried berries, for K" !eso-

^yak'iUswas an expert in making fun of
|
all the strange things that

one sees done b}- the shamans. I have never
|
spoken with the

55 shaman of the Nimkish, HelagolsEla, and I do not || know whether
it is true that these were dried berries or not, as was said by K'eso-

35 lax ts!ets!Exq!nsa ^naxwabebEgwanEma. Wa, laEm k" lefts q!aq!a-

lalEJgits yixes gwE^yos la nelas tslEx'qliisa bEgwauEm l6^ Sxasas
ts!EX'q!olEmas Ifix ok!wina^yas.

Wii, laEmxae Leqwa, wii. he-mis waklEmos, juxs nck'aaqosaq
he^meda pep&xala Lex^ed qa ^waxaats ayiisa tslEX'cjIaqexs lae

40 lieHk"aaq.

Wii, laEmxae Leqwa, wii, he-'mescxs ^nck"aa(iosa(i (i!EX"-idcda

l)axaliixes k!ilEmc c{a^s uEqwexa Elkwa qa-'s ho(|walaxs lae qaya-
ji !eii1soxs ha^mapae.

Wii, laEmxae Leciwa, wii, he^niesexs ^nek'aaqosaqexs k"!EX-we-

45 daeda pSxaliixa fixasasa ts!EX'q!6lEm qa^s qlEX'^ideq qa tlex^wides.

Wii,' laEmxaas Leqwa y!xcs waldEmos, wii, he-'misa waklEmos
cjaeda be.x-una^ycxa tiEqa, ylxs aletae begwanEme K'!eso^\'akilisxa

la slx^iiLElodayos bEx-Cinc, yisa ts!Ediiqe p&xillasa 'uEmgesxa i.ega-

diis HelagolsEla. Wii, la ^neke K"!eso^yakilisaqexs t!Eqae axts!ii-

50 na^ya^x a^yasasa p^xiila, jix gwE'yas bEx-'fuuv^ya. Wii, la k'leiis

fxiIusEx K'leso^yakilisaxs lae tsiEk' liilElaxa ^naxwa bebEgwiinEm
^nexqcxs t!Eqae, ylxs ijgllwatac K' !cso-'yak"llise liix aEmlaliisa

^na.xwa EniLa dogults gwegilatsa pC'paxrda. Wii, Ieu hewiixa

yae(|!Ega^l LE-wa p&Xilliisa ^nEmgese HelagolsEla. Wii, Ieh k'!es

55q!iiLElaq i/V alaEm tiEqa lo^ kics yix wiildEmas K" !eso^yakilis



BOAS] - BELIEFS AND CUSTOMS 731

^yak'ilis,
]
for he was a liar. Wliat 1 mean is, that

|
all the people 56

believe that HelagolsEla,
|
that Nimkish woman is a shaman; for

all the men
|
and women of the Kwag' ul are angry on account of

what K' leso^yak'ilis said || when he made fun of her, because Hela- 60

golsEla only goes into the house of sick people
|
to cure them.

|

Wlien a sick man or woman gets well,
|
the one who made him

well never asks for pay, and generally they
|
are not paid. When

the man is poor, then || he does not pay the shaman; but when the 65

one who is cured is a chief,
|

then he would be ashamed not to pay
the shaman, because he is a chief, for he would be made fun of by
his

I

tribe if he did not pay the shaman. All the shamans act that

way,
I

and not one of them names the price to be jiaid by the one

who is cured,
|
for if it is a common man who is cured hx tlie shaman,

||

he generally pays two pairs of blankets to the shaman, but
|
often 70

he is not paid at all; and when (the patient) is a chief,
j

then the

chief gives as much as is proper for the greatness of his position.
|

It

depends upon his own wish how much he pays the shaman.
|
The

shaman never names the price; for the shaman does not || talk about 75

the chief if he does not pay him well, for
|
the tribe of the chief talk

about their cliief when he
|

pays little to the shaman. That is all

about this.
|

qaxs lawisLae Lex"sEme bEgwanE^mena^yas. HedEn ^ne^nak'ile yixs 56

aiae ^naxwa ocilflseda bebEgwauEmaq alak-!ala paxale IlelagolsEla,

yixa tslEdaqe paxalasa ^nEmges, qaxs ^naxwa^maeda bebEgwauEme
LE^wa ts!edaqasa Kwag'ui ts!En.\"s waldEmas K" leso^yak'ilis yixs

lae aEmlalas qaxs a^mae HelagolsEla la laeL liix gokwasa ts!EX'q!a 00

qa^s helex-^Ideq.

Wa, g'iPmese ex'^ideda tslExcja bEgwanEm loxs tslEdaqae lii

hewaxa aa-yalaxes la ex'^idamatsE^wa. Wii, lii he qliinalatsexs

hewiixae ayasE^wa. Wa gll'mese wiwoselageda bEgwauEmc lae

k" !es ayaq. Wii, giPmese g'igiima-'ye helikasE^was laeda g'Igama-ye 65

max'ts!a k'!es ayaq qaexs g'lgama^yae qaxs liilaxe aEmlalayolaxses

g'okiilote qo k"!eslax aya laxa paxala, lax ^naxwa gweg'ilatsa

pepSxala k' leasae ^uEmok" Lex'edEs cja ^waxaats ayases helik'a-

sE^we, yixs g'lPmae bEgwiinEmq liila^me helik'asE-wasa paxala, wii,

lii qlunala ayasa ma^Exsa p!ElxElasgEm laxa paxala. Wii, het!a 70

qlunalatsexs kMesae aya. Wii, g iPmese g'ayol Itlxa g'lg-Egama^ya

lae he^ma g'lgama^ye ^Em gwa^naxodEX ^wala^yasases g-eq!ena^ye.

Wii, has=mcseq nsxqa^yes gwE^y5 qa ^wtxxaatses ayiixa paxala. K'!es

hededa paxtlla -uEmplEua Lex^eda, yixs k' !esae hededa paxala

gwagwex's^ala laxa g"Igama^yaxs k'lesae aek'!a ayaxa paxS-la qaxs 75

hiie g-okulotasa g'lgama^ye gwagwex's-ala laxes g-igama^'yaxs hale-

gilae ayaxa paxala. Wii, laEm laba.
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7S And lliis is about tlio sluviiiaii wlio, as you say. liitcs tho skin of llic

imc wild is being cured
|
to make tlie skin l)lu('. Now )'ou shall

SO really know || what is done by the shanum. \Vhen the shaman is

asked to cure a person,
|
he goes at once and sits down at the right-

haml side where the sick person lies in bed.
|
Then he asks the sick

person for the ])!ace wliere he feels
|
sick. Tlieii tlie sick jierson tells

him, ])utting the lirst finger
|
on the place wiicrc lie feels the sickness.

85 Then the shaman || washes his liands in n dish containing water,

which has been put down for him fur sucking out tlie disease.
|
After

the shaman has waslied iiis hands, he feels of the i)lace referred to

by
I

the sick man. Then the shaman presses his
|
first finger on

the place where the sickness is, and he presses it down for a long

90 time.
|
As soon as he lifts his finger, he watches the

||
j)lace that he

has pressed in. If it gets red at once, he knows
]
that the sick one

will get well. Then the shaman is glad.
|

VViien the ])lace which he

has pressed in remains white and never gets red,
|

then the shaman
recognizes that the sick one can not live long

|
after that. When it

95 does not get red for a long time and
||
gets red gradually, the shaman

says that he will be sick for a long time.
|
Then he sucks at the place

that he has pressed in; and when he lifts his head, he watches
|
the

place where he has been sucking. And when it turns blue, he knows
that

I

the sick one will not live long. When it
|
turns red, the

7S Wii, he-mis!i paxTda .yixs ^nr'kaii((us:u( (| lick ax tlesases Jiclika-

sE^we cpi t'.ex^wides Llesas. Wii, la^mets alak'!alal {[lal'aLElal lax

SO gwa'vi-liilasasa pSxala. Wii, he-niaexs lae lia-yalik' !asK-wcda i)riX!lla

lii hex'idaKm la qa-s k'!wag'aiile lax helk'.'otaga-wa'lllasas (jElgwe-

lasasa tslExqIa. Wii, lii wuLaxa tslEX'qIa lax q liikElasasexa

tslEx'lla. Wii, lii nefeda ts'.EX'qIiixs lae ts!Emx'-'Itses ts!Emii-

laxts!ana^3'e laxcs ciUig'ilc ts!EX'q!olEma. Wii, leda piixala tslEn-

85 tslEnx^wIda laxa g'ax ha^nela k"!ats!e q!ots!Ewax"sa ^wiipe. Wii,

giHraese gwfdeda piixaia tslEntslEnkwaxs lac p!ex-wldxa gwE'yasa
ts!Exq!a bEgwanEni ts!ExIla. Wii, Icda jiaxala ts!EmbEtEntses

ts!Emiilaxts!anaye lax nEqEliisa tslExila. Wa, la gagiila tslEma-

laq. Wii, g'lPmcse wex-'ldxcs tslEmfdaxisliina^ye lae doqfdaxes

90 ts!Emrdasox"de. Wii, gil-mese liex'iilaEm iJax-wida, lae q!ai,Kla-

qexs ex'^ida^mcLa ts!Ex-q!a. Wii, la^me eke naqa^yasa pslxSla.

Wii. g'il'mese aEm ^niElstoi.Ele ts!Emiilaasdiis, hewiixa i,!ax-wida.

Wii, lu'Em mamalt!C-k'!csa |)axaliixs k'!esei,e giilal (i!ulai,a tslExcjIa

bEgwauEm laxeq. Wii, g-lHmcse gfigiila k!es L'.iix^wida, wii, lii

95 L'.agiYnakrda. wii lii -nekcda ]>axaliiqexs giilei.e ts!EX-q!iil. Wii, lii

k'lEX-widxes ts!Emrdasox"de. \Vii, gil-mese x'It!edExs lae do(iwa-

laxes k!ax"mote. Wii, gil-mese k"!es t!ex-'wida lae q!aLElaqcxs

k'lescLe giilal q IillaLa tslEX'tpi bKgwanEnia. Wa. gil-mese ^Em
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shaman knows that he will lie in bed for a long time. 1| And when the 100

place wliich he has been sucking really turns blue ( ?),
i

the shaman
knows that he will get well quickly.

|

That is all 1 know about the

matter that I am talking about.
|

K' !ALMODEtANAGA

The Nakhvax'da^x" were living at Teguxstei.
|
Their chief was 1

Q!ade. He was giving a winter dance that winter.
|

Then the sister of Q!ade, Qlwalanenega, disappeared. vShc had
not

I

disappeared long, when Qlwalanenega became sick at the place
||

where the Niik'.waxda^x" stay when thej^ disappear, a mountain on 5

the groujid back of
|
Teguxste^. She had not been there long, when

she became really sick.
|

Then her brother Q!ade became uneasy,

because he saw that
|
his sister could not recover; and Qliide called

the
I

chiefs of his tribe, the Naklwax'da^x", and the head shamans,

into his house |1 after midnight. And when they were all inside,
|
10

Q!ade told them that his sister Qhvalanenega was dying.
|

Then the

great shaman Lebid spoke, and
|

said, "Look into your hearts,

chiefs! for evidently the
|
supernatural powers of the woods are not

near the place where our sister is staj'ing || in her house, and the 15

young woman who has disappeared was menstruating.
|
This

frightened away the spirits of the woods which were coming to help

our sister.
|
Now, I wish that she come out of the woods, and that

Llax^wida, wii, la q'.aleda paxalaqexs ga^yi^lalal qElgwelLa ts!Ex-q!a

bEgwanEma. Wa, g^lPmese alakMala t!ex^wide kMax^motas, wii, 100

la^me q!aLEleda paxaliiqexs hali'"laleLe ex-'IdLa ts!ex^q!a bEgwa-
nEma. Wa, heEm wsixEn q!ale laxEn la gwagwax's=alasa.

K" !almodelanaga

G"okulaeda Naklwax'da^xwe lax Teguxsta-ye. Wa, la^lae g'Iga- 1

ma-'yase Q!ade yawix-Elaxa la tslawunxa.

Wa, laEni'lae x"is-ede wuqlwiis Qliides Q!walanenega. Wa, k^Ies-

^lat!a gala xisalas laasl ts!EX'q!EX'^Tda yix Qlwalanenega lax laasas

x'lx'Esalasa Naklwax'da^xwa aLaapla^yasa nEkMEse lax aLlils 5

Teguxsta-ye. Wa, la-lae gagiilaxs laaEl alax'^Id ts!EX'q!a. Wii,

laEni'lae nole wiiqlwase Qliide qaxs lEmaaEl doqiilaqexs k'leasae

gwex'-idaas la ex-'Ides wiiq!wa. Wii, la^lae Q!iide Lelts!odxa

g'Tg'Egama-yases g'okulota Niik!wax'da^xwe LE^wa pepEXEma-'yasxa
la gwiil nEgeg'exa giinuLe. Wii, g'iPEm^lawise ^wi%eLExs lae nele 10

Q!iidiises wuq!we Q!wiilanenegiixs lE^mae wawek'!Eq!a. Wii,

hex--ida=Em'liiwis ^ydq !Eg-a'leda Hviilase paxale Lebide. Wii, laEm^lae

^nek'a: "Weg'a doqwalaxs nenaqa^yaqos g'ig'Egame^ qaxs k' '.easaa-

xEiit iiExwiilasa ^nax'^nawalak!usa lax axiisasEns wuq!wa laxes g'l-

g'oklwala. Wii, laxEnte exentanokwa ealqlasa xisiilotse. Wii, 15

he^mis k'ilEmsa haHyalilagasasa aL!e g'ax helElsaxEns wuqiwa.
Wii, la-mesEn -nenk'IeqEla qa g'axlag'ise ldlt!a qa g'iixcse riElgwll



734 ETHNOLOGY OF THK KWAK I TTL Ieth.anx. »A

IS she go to hod
I

in this wiiitcr-daiico house, so that she may h(! curod
hy tlio su])i>niatiiral jiowors of the

|
wiiiter-tlaiicp liouse." Tims ho

20 said, and iniincdiatcly all the chiefs || agreed to wiiat the groat

shaman had said. And as soon as he
|
fuiished his speech, they

went out.
I

\Vlu>n all the Nak !\va.\'(la-.v" had gone to sleep,
|
four strong men

were asked to go to the place where those who disa])pear assemble.
|

They carried with them a large mat on which Qlwalanenega was to

25 lie
II
when they brought her out of the woods. It was nearly day-

light
I

when they came back, and they put down Qlwalanenega
|

behind a board put on its edge at the right-hand side of the
|
dance

house.' As soon as she lay there, sh(> was just
|
like dead, and they

'Ml tl\()ught that she had died. She never || moved from morning, when
daylight came, until the evening. Then

|
they called the great

shaman of the XakHvax'da^x", whose name was Fool,
|
to feel of her,

for Q!ade thought that his sister had died.
|
As soon as Fool finished

feeling of her,
|
the great head shaman of the shamans, Fool, laughed,

35 and said, || "O dear Q!ade! clean the bedroom of our child here,
|

and clear out everything in this room. When j^ou have
|
done so,

take a new mat without black stripes, and
|
spread it under your

sister, and also her bedding, for
|
everything must be made new;

18 laxwa lobEkwex qa wag'ilaxse ^nawSlakwalllasSsa ^nax'^nawalagwl-

taxsa lobEkwex," ^iiex'^lae. Wii, hex''idaEm-lawisa g'lg-Egama^ye

20 ^naxwa exak'Ex waldEmasa ^villase pitxalu. Wii, g'il-EniMawise

gwiile waklEmasexs lauEl lioqClwElsa.

Wii, giHEm-lawise ^naxwa mex^ededa Naklwax'da'xwaxs lae

iixk'lalasE'weda mokwc le^lak" bebEgwilnEma qa las liixa qlaplEya-

sasa xIx'Esiila dagilqElaxa ^viilase le^va-ya qa qEJgudzEweso-'s

25 Q'.wiiianenega qo g iixL hiltlanoLo. Wii, laem^Ifiwise Elaq ^niix'^i-

dExs g"axae aedaaqa. Wii, la^me qElx^waleJEiue Qlwillanenega lax

aLadze-'lIlasa k-!6gwile ^wadzo ts!EX"sEm saok" hix helk' !ot(>walilasa

l5bEkwe. Wii, g'llEni-'lawise qElxwallJEnixs lae alasl la ^uEnnlx'is

LE^wa lii lE^la. LaEm-lae kotaso^ laEm wik'lEx'Jda. Wii, hewaxa-
30 Mat'.a qlwenal-Idxa la ^nax'^Idxa gaida. Wa, hVlae dzaqwaxs lae

Le-lillasE-weda ^wiilase pilxiiliisa Naklwax'da^xwexa Legadiis NeuoIo
qa las p!ex^wid qaxs lE^mae ^neke Qlildiiq laEm wlk" !Ex-idcs wO-
qlwax-de. Wii, gil^Em^lawise NeuoIowc gwal ple.xwaqexs laaEl

daHideda ^walase pEXEmcsa pepaxilla NeuoIowo. Wii, hVlae -'nek'a:

35 "^ya, adii, yuL Q!iide. Wega xekfdelaxox ([ElgwelasaxsEns xOno-
kwex qa's alaos ekwaxwa ^niixwax gexgaehi. Wii, g il-EmlwIts

gwal, wii laLES fix-edLEx tslEX'asa k'les dziidzeqElak" le^wa^ya qa^s

LEbabolilaosas liixox wtlqlwiiqEus. Wii, yu=mos6x miimaxs qa
-naxwa'mesdx tslExasa. Wii, gil'Emlwets ^-alalila laaqos fix^edxa

> That is, in the r<\ar right-hand comer, loolcing toward the rear of (he house.
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and when you have done this, take || red cedar-bark and split it into 40

aarrow strips; and when
|
much cedar-bark has been si)ht, take

four
I

slender newly chopped cedar-trees of the same length as
|
our

sister here, and also four
|
stout poles half a fathom in length, which

are to be the posts of the room in which our sister is to he down;
||

and when they have been put down there, drive one of the
|

posts 45

into the floor at the right-hand side of the head of our sister, and
|

drive down another at the right-hand side of her foot, and still
|

another one at the left side of her shoidder, and the last
|
one at the

left side of her feet; and when you have fuiished this, |1 take the four 50

slender cedar-trees, and lay their ends on the
|
four posts ; and when

you have done so, take the
|
split strips of red cedar-bark, and hang

them from the
|
four poles of cedar-wood, just above our sister.

When they have been
|
hung up, take much eagle-down, and ||

strew the eagle-down on the red cedar-l)ark, and on our sister where 55

she is
I

lying down in the middle of this frame which you made to

hang up the
|
cedar-bark covered with eagle-down, and when you

have done so, sweep out the place
|

where you have been working, so

that notliing is left on the floor;
|

and do not be weak on account of

our sister, and go to see her. || Don't go to see her this side of four 60

days,
I

otherwise you will frighten away what will come to take pity

LlagEkwe qa^s dzEdzExsalaosaq qa ts!ehs!Eq!astowes. Wa, gll- 40
^mese q!enEmes dzExayos LlagEkwa laaqos ax^edxa motslaqewis-
wiiie alomas dzESEqwa, yixs j^u^meLa awasgEmox 'wasgEmxsdaasax-
sEns wiiqiwax. Wit, he^mis mots!aqa haxk-Iot'.Ebot klxEns baLax
dzoxuma LEsLEk"k'lnaLe, qa LeLams5x qElgwIlasaxsEns wuqiwax.
Wa, g'il'Emhvise g'ax iix^ahl laq" qaso lal dex'walllaxa -'uEmtsIaqe 45
Lam laxox helk" !6dEnoLEma^yaxsEns wuqiwax. Wii, las etialllasa

^nEmts!aqe Lam laxox helk" lotsldza^yaxs. Wit, liis etialllasa ^UEm-
tslaqe liix gEmxoltsE3'iip!a^yas. Wit, las ElxLiilax dex-walilasa

^UEmtsIaqe lax gEmxoItsIdza^yaxs. Wii, g'il'mese gwiiles axayos
laaqos ax'edxa m6ts!aqe wiswul dzESEqwa qa^s k'adEtadoosas laxa 50
m6ts!ac[e LeLiima. Wii, giPmese gwiilExs liiaqos ax^edxa cilensmos

dzExe ts!elts!ECi!asto LliigEkwa qa=s gexundalaosas liixa dzedzEsE-

qwe motslaqa lax ekMa^yasEns wuq!wa. Wii, g-il^mese ^wPla la

gex^tilaLElaxs laaqos ax-'edxa qlenEme qEmxwasa kwekwe qa^s

qEmx^widaosas liixa LlagEkwe Lo'niEns wuq!wa laxos laena^yex 55

qelx''ts!a lax nExts!awasa k!um5dzEkwe tetEx-iiniilaxa qsmdkwe
LlagEkwa. Wii, g'll'mets gwahilaaqos ^wFla xexnvklxox j'tihigili-

lasaqos qa k' leases g'ael liix yiigil-ma-'j-axsos fixale^lEmaqos. Wii,

he^misa wiix'Ema lElweqElasEns wuq!wax qa^s g'iixaos dox=wIdEq".

Giino g-axhix dox-widEq" liix g .vas-agawa-^yas mop!Enxwa^se ^niila, 60
iiLas hiiwinalaxwa g^iixLex wii.x'^idL helElilalxEus wiiqiwax qa q!ulc
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62 ami restore our sister so that slic wiU live.
|

You will only brinjj had
luck to our sister if you

|
attempt to go to see her before four clays

have passed. That is all, \ Chief Qliide." Thus said Fool, the great

65 shaman. Il
As soon as he stopped speaking, he went out.

|

Immediately Qliide did the work that he was told to do hy llic
|

great shaman in the way he was to make the bedroom for Qlwala-
neiiega. When

|

it was (liiislu'd, (Qliide left. Now, the
j
heart of

Qliide was really sick on acconut of liis sister, for he saw that his

70 sister || was really dead: lor he distrusted the words of
|
the great

shaman, for Qii !dc always opj)osed the shaiuans. i Tiu'refore he
was reaJl}- cryuig as he was walking along. Qliide thought

|
he

would oV)ey the advice given by the great shaman,
|
and Qliide

never went lu-ar the place where his sister was lying down.
||

75 Now, two nights had passed since the dead
|

Q Iwiilanenega luul

been covered with red cedar-bark. When night came, she was
heard

|

talking with the one who is called llelcnui. And
|

Q !wala-

nenega said that she had no sacred song; and Q !wrdani}nega said

again,
|
"Go on, now, llelemil, su])ernatural one! bring me back to

SO life, so that I || may be named Q!ulEnts!esKmaga." For a while
|

Q!idEnts!esEmaga was silent, as she was speaking with llelemil,
|

and then Q!ulEnts!esEmaga sang this sacred song:
|

62 SOX. Wil, S,Emi.aUs ^nex'L cja^s a^melamasci.os laxEiis wOq!wax
qaso g'axL dox'\vIdEl([o.\ gwas^a^y^sa mop!En.\wa'se 'nfda. Wii, yu-
-ni6((, gyganu"", adii Qliidii;" -'ne.x'^lac NEnoiowe.xa -'wfdase piixilla.

65 Wii, g"il-Em-iawise q'.wel'IdExs yaq!Ent!iilaaxs lae lawElsa.

Wii, hi'X'MdaEm-lawisa glgama-ye Q!iide eax-eda liix gwE^yasa
^Willase pa.xala qa gwiilaatsa qEJgwIlasas Q!wrilanf'nega. Wii.gil-

^Em'lawise gwiilaxs g'iixae Q!iidc hSs. W'ii, laEm^lae sila ts.'Exilc

nfupv^yas Qliide qaes wiiqlvva, <|axs lE-mac doqiilaxes wfiq!wiixs

, 70 lE^mae alak!ala lE^la qaxs wifx) lustsokwillae Q'.iidiix ale wrddEmi-
^liilasa ^walase pSxrda qaes lelak!walac>na^}-e Qliidiixa pepaxilla.

Wii, hi'-mis hig'ilas ala q !waq!uts!eqEla. Wii, lalai.a ^nenk'!eqE-

la^me Q!iide (ja-s naiiageg"eniex Lexs'alayasa -Willase pil.xrdaq. Wii,

la'me hewiixa Qliide la ^nE.xwabiilax qElgwI-lasases wilqiwa.

75 Wii. he'latla lii ma^lExse ganoLas la LlaLlEgEkfdakwa hi lE^le

QlwrdaiuMicgiixs laaEl et led ganoLEXs laaEl wuLax-ai.ElExs lae

yacqiEntlrda LE^wes gwE^ya Helemil. Wii, laEm-lae 'nek'e Qlwa-
lanencgiixs k'leasac yiila^x"LEna. Wii, laMae et led -nek'e Qlwfda-
nf'ncga: " Wiig'illa Ilelemllts -nawalak (jliilax-idamasdl gaxEn qEU

80 wiig'iLEn LegadElts QlflbintslesEmaga." Wii, gagiilaEm^lawise l!e-

k'lrda QlfdEiitslcsEmaga l.ixes laena-ye yaeqlant Ifda t.o- llelemil.

Wii, la'lae y!ila([we QlCilEntslesEmaga yisga:
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1. "O friend, Helemit! I pra^' j-ou to revive me, our irientl, with 83
your

I

life-briiiger, Heiemil; with your magic power, . friend ! Wile
wae wii ! |1

2. "O friend, Helemit! I pray you to make me well, our friend ! 85
with your

|
means of healing, Helemll, your magic power, friend!

Wile wjie wii !
|

3. "O friend, Helemll! I pray you to make me right, our friend,

with your
|
means of setting right, Heiemil, your magic power, friend

!

Wiie wiie wii !
|

4. "O friend, Heiemil! have mercy on me with your life-bringer,
||

Heiemil, your magic power, friend ! Wiie wae wa !
|

90

5. "Go on, friend, Heiemil! have mercy on me with your healing
power,

I

that I may come to be a healer by the means of your
|

healing power, Heiemil, by your magic power, friend! ae."
|

As soon as she had stopped singing, she talked again with the one
with whom she had been talking before, || and Q !wiilanenega 95
replied to what Heiemil said.

|

"O friend, Heiemil! how is my
sacred song? Do I

|

succeed nearly in the way 1 do it, friend?"
And for a long time

|
they were silent. Then Q !wiilanenega spoke

again, and
|
said, "Thank you, friend, Heiemil, that you have had

mercy on me, and brought me to life, || Long-Life-Giver, super- 100
natural one ! I will do as you tell

|
me, this coming night." That is

what Q!walanenega
|
said, and it was quiet after that.

|

1. Wiig'aqastii Heiemil wax q!uliix'idamaoxKns ^nEmox"'ox yisds S.'J

q!weq!ulagllayaqos Helemilts ^nawalax"s, qastii wiie wiie wii.

2. Wiig'a qasta Heiemil wax heli^liila^oxEns ^nem6x"-ox ytsos 85
lieli^'liilayiiqos Helemilts ^nawalax"s, qastii wiie wiie wii.

3. Wiig'a qastii Heiemil wax ^naqe'stEnda^oxEus 'nEmox"-ox yisos

naqe=stEndayaqos Helemilts =nawalax"s, qasta wiie wiie wii.

4. Wiig'a qastii Heiemil waxeda^osos q!weq!ulag'ilayaqos Hi?le-

milts ^nawalax"s ^nawalax"s cpistii, wiie wiie wii. yO
5. Wag'lUa qastii Heiemil waxeda^o g'axEnLasos helig-a^ytiqos

qEn wax^owe n5gwa g'ax helig'ay6nox"s6s helig'aytiqos Helemilts
^nawalax^s qastii, wiie.

Wa, g'il^mese q!wel^idExs lae et!ed yaeq!Eg'a^l LE^wis yaeq!Ent!a-
lote. Wii, laEm^lae nii-'naxma^'ye Q!wiilanenegiix willdEmas Heie- 95
milaq: " Yul, qiist, Heiemil, wixsEn yiilaqiilaena-'ye. LE'maEn
nExts!axes gwE^yaos gEn gwek-!iilasa, qast." Wii, la%e gagiila

L!Ek'alaxs laa^las edzaqwa 3^iiq!Eg'a'le Q!wilhinenega. Wii, lii^e
^nek'a: "Yul, gelak'as^ia qast Heiemil laEms wiix^ed q!iiliimas

g'axEn, g'ilg'ildokwelas ^nawalak". La^mesEn lal liixes wiildEmos 100
g'fixEULaxwa neg'ikwiix." Wii, heEm waxe waklEmas Q!wrUane-
negaxs lae sElt!eda.

75052—21—35 eth—n- 1 47
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3 Ami before long, in the night, Q!\valiinenegii was heard
|
singing

her sacred song back of Tegnxste'. Now, she had really disap-

5 pearcd; || and she never went to the house of those who had disap-

peared,
I

(the house) behind the mountain back of Tegflxste^.
|

Then Q!iide was troubled about his sister, for nobody
|
knew

whore Qlwahmenega had disappeared to;
|
and they never heard her

10 sacred song. || Sixteen days after she had left the dance-house, her

sacred song was heard
|
back in the woods behind Teguxste', and for

a little while she came towards the ])each.
|
Then she really came

near the rear of the houses,
|
and slie went far away again, singing her

sacred song. Then
|
(.Jlilde l)ecanie glad, for he knew that his

15 sister was still alive.
Ii
Then Qlilde wished that they should ca])ture

quickly
|
three of those who stayed in the woods, and also Qlwfila-

neueea.
|
In the morning, as soon as (hiylight came, the men and

women of the Nak!waxda^\"
|
went to catch the three who were in

the woods. And when
|
those came back who had gone to capture

20 those who stayed in the woods, and when they went into the ll dance-
house, they sang the songs of the war-dancer, the tamer-dancer,

|

and the lire-dancer; and when the three dances were over,
|
the}'

went into their sacred room. Now, the Naklwaxda^x" thought
that

I

Q!walanenega would be a great shaman. As soon as night

25 came,
|
the Nak !wax' da^x" were called to coiuc into the II dance-

3 Wii, laEm-lawise gala uKgikuxs laaKl wulkIc Qlwalanenegaxs lae

ya]a([ !vvala lax iiL\iis Tegflxsta-ye. Wii. la'inc alak' !ala x is'eda. Wii,

5 la^me liewilxaKm la gwiibala laxcs x"isak)te laxes gig'oklwale lax

ai.aapla^yasa UEg"ii lax fiLliis Tegiixsta-ye.

Wii, la^me et'.ed la q!eq!aek"Kle Q!iide qaes wuqiwiixs lack'!eas
q!rdasa Miiixwa bebEgwanEuix lax x'lyats Qlwiilanenega. Wii,

he^misexs hewiixae wuleI yalaq!wala. Wii, he-iat!a lii qlEL.'Exsa-

10 g'lyowe ^naliis la basa lobEkwaxs lae wiJLuxa-LEl j'iilaqiila liixa

aLala lax aLlas TegQxsta^j^e. Wii, la^nie gax yawas^Id iJasolEla.

Wii, k'!es^lat!a alaEm g'ax ^uExwabilla laxa aLana^^'asa g'okflliixs

lae xwelaqa qwesaxsda^nakulaxs yiilaqiwiilae. Wii, la^me ex'^ide

niiqa^yas Q!iide qaxs lE^mae q!al-aLEla(|exs q lula^maes wQq!wa.
15 Wii, laEm'lae ^nek'e Q!ii(le <\n's haliMiilalagi kim-yaxa g'lgiya-

k-Ela yuduk" ogQ^la liix Q!walaneiu^ga. Wii, gIPmcsc -niix'^Idxa

gaiiliixs lae ^wi'la^ma bebEgwiinEme LE-wa ts!edaqasa Nak!wax-da-
^xwe la kim-yaxa yudukwe gig'iyak'Ela. Wii, g-il'mesc g'iix

aedaaqaxa k ini^yaxa gig'iyak-ila. Wii,g'iHmese ^wi^la hogwii, laxa

20 lobEkwaxs lae q!Emt!ets qlEmqlEnulEmasa olala LE^wa hayalikJlale
LE'wa noidtse^stiilale. Wii, g'il'Enr'lawise gwiila yudukwe ylxwa
laaEl latslixlil laxa lE'melats!c. Wii, laEm^lae uEgeqiila-me Nak.'wax"-
da'xwaq 'wiilasL p&xtlle Qhvrdanenega. Wii, gib'Em^liiwise ganul-i-

dExs lae qasasE^weda Nak!waxda-xwe (ja^s g'axe ^wFlacLEla laxa
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house to sing for the three wlio had stayed in the woods.
]
As soon as 20

the_y were all in, the great shaman,
|

Fool, arose and spoke, and said,

"O friends!
|
take your batons and heat quick time on your hoards

for a long time.
|
And as soon as you stop heating, then make no

sound for a long time. || Then you will again heat fast time on your 30

boards. You will do so
|
four times, for I am thinking of inir great

friend
|

Q Iwalanenega. Therefore I wish that you should boat four

times on your
|
boards, for we shall try to be successful, lor she may

come into this
|
winter dance-house this night; and also these shall

hear her sing her sacred song." || Thus said Fool. They never 35

heard
|
her singing her sacred song, and they only sang the songs of

the
I

thi-ee—the war-dancer, the tamer-dancer, and the fire-dancer.
|

And after thej' had finished, they went out. For two
|
nights they

went in vain to the dance-house, and
li
four times tliey beat the 40

boards in vain. Then the Nak !wax' da'x" went out
|

to sleep. And
they had not been asleep long, when the sound of the

|

sacred song

came from the rear of the dance-house; and as soon as the sacred

song was ended,
|
they heard the cannibal cry. There were no

whistles.
I

This is what the Nakhvax'da'x" call hanulzEdzEwe', 1| and 45

it is called by the Kwakiutl oneqwa.
|
It is partly a great shaman,

lobfikwe qa^s g'axe qlEmta qa yi.xwesa yudukwe g'IgiyakElaxde. 25
Wii, g'lh'Em-lawise g"5x ^wFlaeLa laa'his Lax'illlleda Hviiiase paxala

NEuolowe qa-s 3"aq!Eg'a'le. Wii, hi'lae niek^a: " \ya, 'ue'UEmokwai'.

Wiig'a daxLEudExs tiEmyayaqos qa^s -wi^laos g'ildes LexEdzodExs
tiEmedzaqos. Wii, gil'Emlwits q!we}-ldEl hlLEs gagitlal tsEmotala-

LOL. Wii, laLEs et'.edEl LexEdzodExs tiEmedzaqos. Wit, moplE- 30
naLEs hel gwex'^idELe qaxg-in g'lg-aeqEle g-axEus -uEmox^dzae
Q!wiilanenega. Hedsn lagila '"nex" cfa's moplEnaos LexEclzodExs

tiEmedzaqos qaEus wawi1ldzEwaena-ye qa g'axese gaxeL Ifixa

lobEkwaxwa gilnoLex. Wii, he=mis qEns wuLiix^aLEleqe yalaqlwa-

lases yalaqulaya," -nex=lae NeuoIowc. Wii, la'me hewiixa wuLa- 35
x^aLElaqe yiilaqilla. Wii, aEm-'lawise dEnx'its qlEmqiEmdEmasa
yudukwexa olala LE-wa hayalik'ilale LE^wa nonltse^stalale. Wa,
g1l-Em-lawise gwalExs lae hoquwelsa. Wii, ma^lp lEuxwa^s lae

ganoLas wtipEni ianaxwa ^wi^laeLEla liixa lobEkwe qa^s wiil-me

moplEua LexLexa. Wii, laEm^lawise ^wi^la hoqiiwElseda Nak!wax"da- 40
^xwe qa^s lii mex-eda. Wa, kMes^'Em'lawise giila mexax g'llxaasa

yiilaqlwilla laxa aLana^yasa lobEkwe. W^ii, gih'Emliiwise cilulbe

yiilaqulaena^yasexs lae hamtslEg'a^la. Wii, laEm kMeas mEdzesEs
gwex'sdEmas. HeEm gwE^yosa Naklwax'da^xwe h&mdzEdzEwe-
sE^we g\vex'sdEmas. Wii, he'mis gwE-yosa Kwiig'ule oneqwaxa 45
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partly htimslulintslKs. Tliat is wluit
|
(^!\vrilaiir'nc<^ii, wiio had

become a slianian, was, \^'licn she disappeared. And it was Ilcicniirs
|

wish who made her hJlmdzKilzEwe*, altiiougii
|

Qliide did not own
the lii\nidzEdzEwe^ ||

50 (Tiiey talk niueh iilxnil what is ddiie by tliose who disappear to

become shamans;
j

lor llicy use different dances when they show
themselves, although

j

none belong to their ancestors, for they are

according to the order of spirits.)
|

As soon as Qlwiilanenega had uttered the cannibal-cry she sang

her sacred song,
|
and imniediat(>ly the great .shaman, Fool, awak-

55 ened || all the men and asked them to go into the dance-house;
|

and when they were all inside they took their
|
batons, and also the

women, and the strong cliildren, and
|
they all together heat fast

time on the boards. They had not been
|

beating time long, when
QlwaJanenega uttered the cannibal-cry at the door of the dance-

60 house.
II
And as soon as she came intt) the house, she turned into a

shaman.
|
Now, the song leaders of the Nak!wa.\"da^\" diil not siug,

for
I

none knew that Q!walanenega was a hamdzEdzEwe*. She
!

just sang her sacred song; and as soon as she had finished singing her

sacred song, she
|
uttered the cannibal-cry. Then she bit four men.

||

G5 Then the song-leaders of the Nak!wa.\da^x" said that they would
sing a new

|
song for her, and tliis is her song:

|

46 naxsaaple uV ^walas paxiila LEHva hJlmshSmtslEse lax gwex'sdaasas

Qlwrdanenegiixs paxsilax'-Idaaxs xlsalae. Wii, la IuIsex Helemiie

nfiqa^ye laena^yas hamdzEdzEwesE^wa, wiix'-mae k!es axnogwade
Q liidiisa hflmdzEdzEwe.

50 (Wii, lii q !enEma q layole he gwex"Mdasa x'lx'Esala lae pfixfilax-^lda

yfxs x'lsalae. Wa, la ogu-'laEm liis lediixs g'axae ncl-edaxa wax'^me
k"!eas lax g"alEmg'alisas yixs qEsaax willdEma Haayalilagase.)

Wii, gH-'mese gwiil hamts!rdaxs lae Qlwalanenega et!cd yiilaqwa.

Wii, licx'^idaEm^lawisa ^willase piixJila, yix NEnolowe la gwetslaxsta-

55 laxa ^mixwa bebEgwanEm qa g'axes ^wi^la h6g^vIL laxa lobEkwe.

Wii, g'il^Em^hiwise gax ^vI-'lacLExs lae hex'MdaEm ^wHla iix'cdxa

tlsmyayowe i.E^wa tslEdiiqe Lo^ma hel^ak-Ialiisa g'higinauEme qa's

'nEmax'^ide tiEmedzddxa t!Emedzo. Wii, kles-Eni-lawise gegilli

tiEmsaxs gaxae hiimdzEla(iwe Qlwalanenega lax tlExiiiisa IdbEkwe.

60 Wa, g'll^Em^lawise gaxcL liixa gokwaxs lae gwii^sta hixes pExena'ye.

W^ii, laEm k!eas qlEmtcles nenagadiisa Niik!waxda^xwe qaexs

k' lesae q liiLElaqexs hamdzEdzEwesEwae Q'.walanenega. Wii, la^me

&Era yiilaqiilases yalax"LEne. W'Ji, gil^mese ^-al yiiluqillaxs lae

h&madzElaqwa. Wii, la^me qlEX'Hdxa mokwe bcbEgAviinEma. Wii,

(i5 la^me ^nek'c nenagadiisa NiikKvax'da'xwe qa^s dEnx'ides altsEma

q!EmdEm qae. Wii, g'a'mes qlEmdEmsega:
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1. "Wlio is getting food for ^-ou, Giver-of-Siipematural-Power, fi7

hamae hamae liama!
|

I went to get food for you, Hcfemli of C'an-

iiibal-at-North-End-of-World.
1!

2. "I nearly perished there, Cannibal-at-North-End-of-World,
| 70

hamae hamae hama! Tlien I was taken into the
|
sacred room of

Helemit of Cannibal-at-North-End-of-World.
|

3. "I was nearly kept by Cannibal-at-North-End-of-Workl,
|

hamae hamae hama! Then my stomach was opened, Hand the 75
supernatural power was put into me by Helemll of Canuibal-at-
North-End-of-World.

|

4. "TMio is going- to get corpses for you? Giver-of-Supernatural-
Power, hamae hamae hama !

|

I went to get corpses for Helemil
of Caimibal-at-North-End-of-World."

1

As soon as she had stoppetl dancing, Qlwalanenega spoke, || and 80
said, " Thank you, friends ! I have been brought back to life

|
by our

friend Helcmll, and he said my name shall be Q!ulEnts!esEmaga.
|

And now you sliall call me thus, and
|
none of you shall dare to make

love to me for ten years;
|
and Helemil said to me that if any one

should make loye to me || inside of ten years, he would immediately 85
kill him. Thus said our

|

great friend to me. And for ten years I

shall cure
|
the sick ones among you. And you shaU not pay me

1. Wihes qa hamasa^yalagilaos Logwalag'ila hamae hamae hama 67
hex"dos lanogwa haniasa^yalag'Ilts Helemllas Bax"bakwrdanux"-
siwak'asdea.

2. Elahax'k'asdEwesEn ayamehVmatsos Bax"bakwalanux"siwa- 70

k"asdea hamae hamae hama, hehehex'dos lanogwa laeLEmae lax

lEmx-hielasdes Helemilas Bax"bak\vah^nux"siwak'asdea.

3. Elahax"k'asdEwesEn hak!waanEmx"des Bax"bakwalanux"siwa-
k'asdea hamae hamae hama hehehex^dos lanogwa mEgesa^j^asos

^nEnwalak!wena^'yex'des Helemllas Bax''bakwalanux"'siwak'asdea. 75

4. Wihes qae laloia^yalag'ilaos Logwalag'ila hamae hamae hama;
hex"d5s lanogwa lalola^yalag'Ilts Helemilas Bax"]iakwaianux"sl-

wak"asdea.

Wa, g'iPmese gwai yixwaxs lae yaq!Eg-a-'le Qlwfdanenega. Wa,
laMae ^nek'a: ''Gelak-asna ^ne^uEmSk". La^niEn q!fdax-'idamatso- 80

sEns ^nEmokwae Helemila. Wii, heEm^lawisEn LegEniLe Q!ulEnts!e-

sEmaga. Wa, laEms ^naxwal LeqElaLEs g-axEU. Wa, he'misa

laEms kMeasL lal nalal gagak'Eyalal g'axEn hlg'aal hixa uEqaxEn-
xela. Wa, he-'maa waklEms Helemlle gaxEn qaso gagak'Eyaiaso-

l5x gwasa^yasa nEqaxEnxe UxLEn hex'^idaEl lE^lamasLEqe, -nek'ins 85

^nEmox"dza g'axEn. Wii, he^mesa nEqaxEnxelai.En helik'aLExs
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88 for it. lie said if I should ask you for pay,
|
that then Ileleiiill

would kill me." Thus said Q!Olioiits!esEniaga
|
to her trihe, and

after that she was a great shaman.
||

The Initiation of One of tiii; Ts!6t.s!ena of the Awa'Ilela

The ancestors of the numaym Ts!6ts!Ena lived on the upper part
|

1 of the river of HSnwad, and their village site has the name TseIc-

xwas.
I

Qleged was a grizzly-bear luinter. He was not a chief, but
a

I

common man, for tliis is not a myth. It is a tale belonging to the

time II
when tlie white men came anil built a house at Fort Rupert.

5 Therefore
|

Qleged hunted with a gun. Qleged's wife was a
|

proud
woman. Her name was Tslctwael. Tliereforc her name was
Tslelwael,

|
because she always talked proudly, and scolded

|
her

husliand, Q!eged, as is the way of common women, because || nothing

10 is good for them except tlieir pride. Now Qleged
!

paid no atten-

tion to his wife when she was angry with him. One
|
day Tslelwael

used really bad words against her husband,
|
and therefore C^leged

stnick his wife; and
|
after he had struck her, he took his gun and !l

15 went out of the house to walk by the river of Ilanwad.
|
Then Q leged

evidentlj- saw a grizzly bear, for
|
this is only guessed by the tribe

87 ts!ets!Exq!aq!6s, wa, laLEs kics ayal gaxEu, qa^laEnLo aa^yalalax

laEm^lawisEii nogwal lE^lamatsos Helemila," ^nex'^lae QliilEntsIesE-

magaxes g'okdlotc. Wii, hir.m -wiilas pilxjlla laxeq.

The Initiation on One of the TsIots'.ena of the Awa'ilela

1 G'okuhiMae g'alasa 'nE^memotasa TslotslEna lax ^nElk" lodoya*-

yas was lliliiwadexa Lcgadeda g"6x"dEmsas TsElexwas. Wa, la-

^lae gagElaaenoxwe Qlcgedexa k"!ese gigama^ya, yixs a'mae bE-
gwanEniq!ala-ma, yixs k'lesaex no'yEma, yixs qiayolaex giigiLEla

5 laqexs galaol g"ax g'o.x^walisa mamaHa lax Tsaxis, yix lag'ilas

laEm hiinLEme hanaLEliis Qlegede. Wii, la'lae gEg'ade Qlegcdiisa

LEinqa tslEilaqxa LegadEs Tslelwael, yix lag'ilas i.egadES Tslel-

wael qaxs heniEnala^mae LEmlEinqlrda Loxs hemEiiala^mae ae^no-

tlaxes la'wilnEme Qlegede lax gwegilasasa ts!adagEx"sa!a, yixs

10 k'leasae eg'asa ogfi^la laxcs LEmqaena^ye. Wi'i, hiEm^lawise Qle-
gede k"!cs^El (ilasElaxcs gEiiEmaxs lawisaac|. Wii, la^iae ^iiEmxsa

'nalaxs lac Tda ^yaxsEme waldEmas Tslelwaetaxes la^vunEme. Wa,
hcEm^awis Ifigilas Qlegede k'Iciax'-idxes gEiiEme. Wii, gil^Em-
'lawisc gwill k' lelak'aqexs lae dax'^iilc Qlegediixes hauLEmc qa^s

15 la lawEls laxes gokwe qa^s laEl qas^Id ^na^nalaaqa lax wiis H&n-
wade. Wii, laEm^iawise Q!(?gede dox'waLElanaxa g'ila (jaxs

ft'raae k"6dEltses gokulote qaxs wuLEl-maaxs malpJEnae hilnLlE-
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because they heard two shots.
|
It was late in the evening when the

shots sounded.
|
It was dark, but Q!eged did not come back. || Then 20

his tribe thought that he had been hurt. In the
|
morning when day

came, he was expected in vain to come back,
|
and later in the day

Q !eged was given up.
|

Then the young men of the numajmi Ts !ots !e-

na made themselves ready
|
to go and look for Qleged, who had

been expected (to return). They started
ll
and they had not gone 25

far when they saw his tracks,
j

They followed them, and after going
a long way, they found the stock of his gun.

|
They searched, and

they found one of his legs.
|

In vain they kept on searching for

other parts
|

of his body, but they found nothing else besides the

one II leg and the stock of the gun and the barrel.
|
Then those who 30

had looked for Q!eged went liome. They
|
carried with them the

one leg and the part of the gun.
|

When they arrived at Q!eged's
house and

|
told his wife the news, she told them to bury the || one 35

leg of her husband. The reason wliy they talked about Tslelwael
was that she

|
almost died crying for her husband,

|
because it was

on account of her that he had gone out. Now
|
one leg of her hus-

band had ])een buried in the fall of the year.
|
It was towards winter

wlien Q !eged had been killed || by the grizzly bear. Now it was 40

ga'la. Wi'i, laEni'lae kiwagila dzaqwaxs lae hanLlala. Wii, la is
•lae plEdEX'^ida. Hewiixa'latla gax na^nakwe Qlegcde. Wii,

g'walElaEm^lawise g'okiilotas k'otaq laEm yElkwa. Wa, la^lae 20
^nax'-idxa gaala wfd^Em^lawise nak' lalasE^wa qa^s g'axe na^nakwa.
Wii, he^lat!a la gala ^nalaxs lae nanox"q!alayEwe Qlegede. Wii,

laEm^lawise xwiinal^ideda ha^yaPiisa ^nE^memotasa Ts!ots!Ena

fia^s lalag'e uEnanuxiilax Q!egede. Wii, liix"da^x"lae qas^ida. Wii,

£wilaxdze-lae qwesgila qiisaxs lae dox^waLElax qiiqEsmotas. Wii, 25
la^lae qiistodEci. Wii, la-lae qwesg^ilaEm qiisaxs lae q!axa hanLEmas
yix oxLiix'diis. Wii, lii^lae alex'^ida. Wii, laEm^lae q!iixa iipso-

tsldza^yas g'oguyas. Wit, wax'^Em^awise hiinal alax ogii^la g'iiyol

lax ok'.wina^yas, wii, la'lae k'Icas ogii^la q!as6s laxa apsotsidza^ye

g^oguyo LE^wa 5xLa^yasa hauLEm, wii, he^mesa dzEX's^aniilas. 30
Wa, g'fix^lae nii-nakwa nEniinuxiiliix Q!egcdEX'de. Wii, g"iix^Em-

^lae dag'ilqiilaxa iipsotsidza^ye g'dgiiyo LE^wa g ayole laxa han-
LEme. Wii, gipEm-liiwise liig'aa liixa go.x"diis Qlegede lae tslE-

k'!iil^IdEx gEUEmx'diis. Wii, laEni^liiwise ^nek" qa wunEmtasE^wesa
iipsotsidza^ye g'oguyoses la^wuiiEmx'de, yix liig'ilas gwiigwex^s^a- 35
lasa yixs halsEla^mae kMes qlwayiilisEme Ts'.etwaele qaes lii^wu-

uEmx'de, ytxs has^maaq naqa^ye laeua^yas qiis^ida. Wii, laEm-
^lae gwala wunEmtiixa ^uEme g'ogiiyos lii^wiinEmx'dexa liiyEnxe.

Wii, laEm^lae gwebe liixa tslawuuxe, yix lax'dEmas k'lelax--

'ItsE^we Q!egedEX"dasa gila. Wii, hiEm^Iawise et!ed layEnxa la 40
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•11 iiiiliimii a<;ain of the
|
following year when tiic two ends of the year

meet. Then Qleged hiul been forgotten
|
by his tribe. All the

[

men and the women went out of their houses, and were sitting on
their

\

summer seats in front of their houses, for it was a fine day.

45 Tliey had not || been sitting in their summer seats a long time when
wolves began to howl

|
at the upper end of the village. Then the

wolves howled again
|
l)chind the village, and then wolves howled

again
|

on the other side right opposite the village,
|
and then the

50 wolves howled again where they had first || howled. Many wolves
howled together. I

The howling of many wolves kept up for a whole
day and

|
night. The men were curious

|
why they made this noise,

for it seemed tliat the
|
wolves wanted something from the village

55 that night. Then || the ancestors of the TsIotslF.na were afraid,

because the howling of the many
|
wolves was coming near behind

the village that night.
|
In the morning when day came one of the

men went out of the
|
house, and he saw many wolves on the bank

60 at the
|
upper end of the village walking along the bank, and || a

great wolf walked out of the woods, and back of his head a man was
sitting. At once

|
the man called his tribe to look at him.

|
And when

the men and women came out,
|
they saw a great wolf and the man

41 &psEyF,nx, laEni dzcdzakowa ^nEmxEnxe. Wa, laEm^lae Isne^sta-

sE^we Q'.egedEx'diises g'okfilote. Wit, lafem^Iawisa ^na.xwa bebE-
gwauEm i.E^wis tsledaqc hoqfiwEls laxes gig"okwe qa^s la a^wax^-
filsa lax LlaL'.asana^yases gigokwe qaxs ek"aeda ^nala. Wii, k'!es-

45 ^Em^lawise alaEm gex'gas a^waqwalas laasa gEmotlEg'a^leda ai-anEm
lax ^nalenagwisasa g'okfda. Wii, la'lae edzaqwa gEmdt !i-:g'a^lf'da

gaLauEme liixa aLantVyasa g"6kida. Wii, la^lae edzaqwa Emot!E-
g'a^leda iiLanEm laxa ii])sotasa ^wa lax uExk'lotasa g'okula.

Wii, la^lae edzaqwa g"Em5t!Eg"a^leda uLanEm lax gildzagwas-

50 diisa g'iile gEmot'.ala. Wii, hl^lac qleuEma la ^nEmiidzaqwa gEmo-
tlalcnla aLanEma. Wii, laEm^laii sEnbEndxa ^niila i.E^wa giinoLe
gEmoteda qlcnEme ea^auEma. Wii, laEm-lae q!ayaxeda bcbE-
gwanEmas hegitas gwek'Iiile qaxs hiie gwex's diidagil(s!cda eaLa-
nEmaxag'okflliixaganoLe. Wii, hiEm^lae ^nax'wa ts!EndEkedag'iilii

55 ^uE^mcmotsa Ts'.otslEniisa g'iixe XEULEla ^uExwiibaleda (i!cnEme
gEmotliila iiaLanEm lax iiLaniVjfasa g'okQliixa ganoLe. Wii, la^ae
'na.x'^idxa gaala. lila^lase hlwElseda ^iiEmokwe IjEgwiinEm liixes

g'okwe. Wii, liVlae dox^wai.Elaxa q!enEm eaLauEm lax ^lullena-

gwesasa g-okOla g-IlEmgilisKla hlq. Wii, g-ax'lac g-ilolt!rdiseda

60 ^wivlase ilLanEm kIwaxLaatalaxa bEgwanEme. Wii, h(\\MdaEm-
liiwisa bEgwanEme la gwaye^LlEsxes goktllotc qa d6x'widf>scq.
Wii, g ipEm^Jawise g ax ^wFla hdqOwElseda bebEg\viinEme LE'wis
tsledaqe, wii, laEm^lae ddx^vai.Elaxa ^walase aLanEmaxs k!wax-
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sitting
I

beliind his head, and many wolves walking around him.
||

G'ilrdalit was the name of the great wolf
|
behind whose head the 65

man was sitting. Then they recognized
|

that the man was Q!eged,
who was singing a sacred song. Then the old people

|

told all the

men and women to purify themselves at once.
|
Then aU the men

and II
women broke off hemlock branches back of the

|
houses, and 70

went into the water in front of the houses, and
|

all washed them-
selves with hemlock branches. The great wolf

|

Gllalalit was stand-

ing still as though he was watching the
|
many wolves, what they

were doing. After the people had finished purifing themselves
||

and had gone out of the river, they sat down in front of
|
the house 75

of Q !eged. They were watching what was going to happen.
|
They

cleared the house of Q!eged.
|
When Q!eged saw the men sitting on

the ground, he got off from the neck
|
of G'ilalalit, and stood on the

beach. Then || G'ilalalit and the many wolves went back into the 80

woods. Q !eged stood on the beach
|
singing his sacred song, and all

the men made readj-
|
to catch him. When the men

|

went towards
Q'.eged, who was standing on the beach, he pointed with the

|
thing

that he held, which was like a baton, towards the mountain on the

other side of the river. || And immediately the moimtain caught fire. 85

Laatalaxa bEgwanEme. We, hcEm^lawisa qlenEme eaLauEm gi-

le^stalacj. Wii, heEm LegadEs Gihllalitexa ^walase aLanEmxak'.wax- 65
Laatalaxa bEgwanEme. Wii, laEm^lae ^malt'.eg'aaLEieda bE-
gwanEme, he^me Qlegededa yalaqida. Wa, laEm^aeda qlulscjlul-

yakwe ^nex' qa a^mes hex'^idaEm ^wi4a q lecjElax^ideda ^naxwa be-

bEgwanEm LE^wis ts!edaqe. Wil, hex'ndaEm^hiwisa ^naxwa bebE-
gwanEm LE-wis tsledaqe la LlEx'wid laxa q!waxe lax aLana^yases 70
g"ig"okwe, qa^s la hoxsta laxa ^wa uEqEmalisases g'ig"okwe. Wii,

hiEm^hie ^naxwa qlwax^eta. Wii, aEm^lawisa ^wiilase iiLanEmxa
Gilalalite g"Iles he gwex's x"its!ax"ilax gwegwiilagilidzasas LE^wa
qlenEme eaLauEma. Wii, g ipEm^liiwise gwiila q!eqEhix"''ide liia^lase

hox^wusta liJxa ^wa. Wii, liixda^x^^lae k!us^Elsa lax Lliisana^yas 75
g'okwas Qlegede. Wii, laEm^lae docjwalaxes gwa^yi^lalasLa. Wa,
hex'^idaEniLa ex^wetsE^we g'okwas Q'.egede, wii, laEm^lae (loc[U-

la^ma k'.utslEse bebEgwiinEm Itix Q'.egedilxs lae liixa lax oxLaata-

^yasa Gilalalite. Wa, aEm^lawise la La-'wes liillaLase g"iPyag"ida

Gilalalite LE^wa qlenEme eaLauEma. Wii, laEm^lae Q!egede La^wis 80
jiihiqiila. Wii, laEm^laeda ^naxwa bebEgwiinEm xwanalEhx qa^s hi-

lag"e dac[. Wii, gil^Em^liiwise ^wl^la qiis^ideda bebEgwiinEm gwE-
^yolEla lax La^widzasas Q'.egede laa^lase Q'.egede nox^witses daa-

kwe he gwex's tiEmyayo laxa iiEg'ii lax apsotasa ^wa. Wa, he-

x'^idaEm^lawise ^naxwa x"ix^ede oguma^yasa UEg ii. Wii, la^lae 85

b
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S6 Then
I

he i^oiiitcil liis fir('-I)rin<jer to tlie nioiintiiiii up the river,
|

while he was slaiuliiif^ on the beach, and coiitimied singing his

sacred song. Then
|
the mountain caught lire. Then

|
the ances-

tors (if the nnniayni TsIotslEna were afraid on acconnt of what was
'JO (k)ne by Qleged. H Tlie old men encourageil all

|
the men, and told

them not to be afraid. Then all
|
the men stood in a row, and walked

together.
!

\Vlicn they came near luni, the
j

line of men ijciit around C^leged;

95 and as soon as the || ends of the line of men passed Qleged, who was
standing on the beach,

|
they encircled him. Tlien (^!egeil was in the

middle of the circle. When
|
the ring of men was getting small

Qleged disappeared and
|
stood on the beach farther up the river

from those who tried to catch him. In vain
|
the men surrounded

100 him again. He did the same || as he had done before. Then an old

man spoke,
|
and said, "O Tribe! let us go home for a while."

|

Then all the men agreed
|
to what he said, and they all started and

|

5 went into the house of Qlegeil. As soon as they were all in || the old

man spoke, and said,
|
"Let them call the women to come quickl}',

and the virgins."
|
At once four young men

|
went out of the house

86 et!ed nox^wltses xQmtxQmtagila iaxa nEgii, lax ^nala^yas i.awi-

dzasas laxes hemEndzaqidaene^me yalaqflla. Wii, hu:mxae x"Ix-

'cde ogfima^yasa nKg'ii. Wa, laKm^lae kekalex'^ideda g'alii MiE-

^nu'Miiotasa Ts!ots!Eniis gwiilagilidzasas Q!egede. Wii, la^laedu

90 q!uls(i!id}^akwe aEm Islaklulax nenaqa-yasa ^naxwa bebtgwanEm
([a kleses kilEla. Wii, laEm^lawise yipEmg"aliseda ^niixwa bebE-
gwanKma. Wii, la-'lae 'nEmax''id qas'ida.

Wii, gil^Em^lawise exa^nakula laqexs lac wiigE^nakOleda ^was-

gEmgitElasasa be])EgwrinEmex Q!egede. Wii, gil-Em^lawise
95 htV3'aqe ^wiix'sba^yasa bebEgwanEmax La-widzasas Q!egediixs lue

k'EmesgEmlisaq. Wii, laEm^lae nExtsIalise Q'.egede. Wii, gll-

^Em^iawise t !oxts' !a^mikuleda bebEgwauEm, lae x'is^ede Q!egede
cja^s lii Lax'walis lax ^niilalisasa kEm^yiiq; wii, lae wax' et !eileda

bebEgwauEme k"EmesgEmlisaq. Wii, a,Em^laxaiiwise he g^vex^ides
100 g-llx"de gwcx'^idaasa. Wii, la^lae yfuilEga^leda cilnlyakwe bEgwii-

nEma. Wii, la^lae ^ncka: "^ja, gdkiilot, hllagaEmasi.Ens nii-na-

kwa," ^nexlae. Wa, ItVlae hexlMa^ma ^naxwa bebEgwanEm ex'^a-

k'EX WilldEiuas. Wii, lax'da^x''^lae ^wHla qiis^ida qa^s lii ^wi^ia

hogwcL lax g'okwas Qlegcde. Wii, giHEm^liiwisc ^wFlaeLExs lae

5 yaqlEga^leda qlillyakwe bEgwiiuEma. Wii, lii^lae ^neka: "Ila-
gaxi Le^alasE^va tslEdiiqax qa g'axeso ^wi^la i.E^va k' !ek' lE^yfdiix

ha^naklwtila," la ^nex"Mae. Wii, hex'-idaEnriawisa mokwe hil^yiil-a

la hoqOwEls Iaxa gokwe qa-s lii Le-'lala ^wFlaxa tsledaqe LE'wa k!e-
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and called all the women and the
|
virgins, and when the}' liad come, the

||

old man spoke, and said, "Listen why I
|

call you, women. Isuppose 10

that
I

you all keep your napkins. I wish that you, who arc menstruat-
ing,

I

and you, virgins, burn your napkins
|
around tlie great Q !eged,

who has a supernatiu-al treasure." Thus he said. || And immediately 15

the menstruating women took off their cedar-bark napkins, and
|

put it

down on the floor of the house. And others who were not menstruat-
ing went out of the house

|
to get their na})kins which they kept.

\

When they had brought all, the
j

men and the women and the vu-gins

went out.
II
They were going to try to catch Q!eged; and

|
when 20

they came to the place where he was standing on the beach, they
surrounded him. Then they put fire

|
to the cedar-bark napkins

of all the women; and when the fire began to smoke,
|

all the men
and the women sat down.

|
Then the smoke of the fire went to-

wards Qleged, and his jj fire-bringer and death-bringer disappeared. 25
Then Qleged spoke, and

|
said, "Arise, and let us go home, for

|

you have made me secular." Thus he said. Now, Q'.egetl had
been brought back

|
by this. As soon as he went into his house,

he
I

told them that the wolves had gathered all the pieces of his

body, II as they had been thrown away by four grizzly bears. 30

k"!E=yala. Wii, g'ax"da^x"^lae ^wFlaeLa. Wit, hVlae yaqlEga^leda
qlidyakwe bEgwauEma. Wa, la^lae ^nek"a: "Weg'a hoLelaxEn 10
lagila ^nex' qa^s laos Le^lahxsE^wa yuL ts!edaq qaxgin k'ota^meg in-

Lol ^naxwa 2,xelaxes eedEmaos. Wii, la^mesEn walaqeloL exEnta
yuL k"!ek' !Eyal, yixg'En ^ne^nak"elEk" qEns lalag'i nE^wexse^stEnts
eedEmaqos laxa ^wiilase Logwale Q!egede," ^nex'^lae. Wii, hex'^i-

daEm^lawisa eexEnta ts'.ediiq axalaxes kiidzEkwe eedEm qa^s 15
axalllEles. Wa, lii^laeda kMese eexEnta la hoquwEls laxa g'okwe
qa^s lii ax^edxes eedEmote laxes g"ig"6kwe, cjaxs eaxela^maaq.
Wii g"ilxda^x"^lae dalaq. Wii, gil^Em^lawise g'axExs lae'^wi^la

et'.ede hoquwElseda bebEgwfiuEm LE^wa ts!edaqe LE^wa kMek'lE-
^yala. Wa, laEm-lae Hvi-ia hil k-Em^yaLEx Qlegede. Wii, gil^Em%- 20
wise lag"aa liix Eil^widzasas lae x"Eme^stEndEq. Wa, la^lae niEnqa-
sE^wa eedEmasa ^niixwa ts'.edaqa. Wii, giPEm^lawise gii^nex^widaxs

lac ^nii.xwa k!us'aliseda ^niixwa bebEgwiinEm LE^wa ts!edaqe. Wii,

gil^Em^lawise lag'aeda gu^nequla Lax Qlegede, lae xis^Ide diiakwas-

xa xumtxumtag'ila haliiya. Wii, La^lae Q!egede yiiq!Ega^la. Wii, 25
la^lae ^nek'a: "Weg"a qlwag'Elis qEns liiiagi nii^nakwa cjaxs

lE^maaqos baxus^idamas g'axEn," ^nex'^lae. Wii, la^me laLanEme
Qlegede liixeq. Wii, g"il^Em^liiwise laeL liixes g'okwaxs lae tslE.

k'lalElasa aLauEmaxs he^mae la maniEnsgEmax ^niixwa wiwElxxa-
las, yixs lae ts'.EqEme^stala^yosa g'ila m5wa. Wii, lii^laeda aLa- 30



748 KTIINOLOGY Ol" THE KWAKIUTL Ietii. asn. 3i

31 The wolves
I

had takoTi him into tlieir house, and put toj^ethcr the

pieces of liis hody.
|
'I'heu four wolves hiid been ^ent (o take the one

|

leg that had been buried by the tribe; and when
|
they had come

3') liaek brinjiinij the one leg, they stuck it on || where it had been
before; and after they hail done so, they sprinkled water of life over

liini.
I

ThenQ!eged had come l)ack to life after that. As soon as
|

night came, they had called all kinds of animals
|
to come and see

Nung'iixta'ye, the ^walas^axaak", that night.
|
It was not long

40 before the four men || who were wolves had come back. They had
been

|
all around tiie world, and it was not long before

|
all kinds of

animals liad come into the large house. And when
|
all were in. the

song-leaders had Ix-aten time on the
|
time-beating boards. Tlien

45 one hundered men
ll
with wolf-head fore-head-masks had come out of

the rear of the house. The masks were made hke the heads of
|

wolves. Then they had gone around the fire in the middle of the

house; and
|
when aU had come out, the song-leaders had sung

four
I

songs. And after the last
|

song had been ended by the song-

leaders, they had gone back into tiie sacred room on which was
50 painted II

(i'llrdalit. After they had finished, the speaker of the

house bad spoken,
[
and said, ''Are you watching,

|
friend Q !e^ed ^

31 nEme laeLas laxes g'okwe qa*s la ^xodalax wIwElxi.alas. Wii,

g'ax^lae ^valagEma mowe eai.aiiEm (pi g'axes dx^etsK'wa ajisotsi-

dza^ye g'oguyosxa wuuEmtasE-wascs g okulote. Wii, gil^Em^liiwise

la aedaaqa dagilqElaxa itpsotsldza^ye g'ogQyos lae k!(lt!aLEl6dayo

35 laxes iixalaase. Wii, giHEiu^lawiso gwalExs lae xos^etsosa qlida^sta

^wapa. Wii, laEm^lac qluiax-Idc Q!egede hi.xcq. Wii, g il^Ein-la-

wise ganol-ida lae qasasE^weda 'naxwa ogiK| !emas gilgaSmas qa
g'iixes xitslax'ilax Nung'iixtsVye, yixs ^wiilas^axaakwei.axa ganoLe.

Wii, k' '.espial !a giilaxs g'axae aedaa(iaxa nu')kwe la^na.xwa bebs-

40 gwanfemxs liLanEm^maai.al. Wii, laEm^lae ^nek'Exs la^mex'de
lii^stillisxF.ns ^n<^lax. Wii, k'!es-Iat!a giilaxs g'axae hogwei.Kleda

^ml.xwa 6gu<| '.enias gilg'aemas, laxa ^walase g"okwa. Wii, giHKm-la-

wise 'wI^laeLa, wii, hex'^idaEm^liiwise LExEdzodeda ne^nagadiixes

i.exEdzowe saokwa. Wii, gax'lae hdx^wfdt lalileda lak"!Ende bebi:-

45 gwauKui x'ix'esewillaxa x'isewa-^-cxa nanaxts!E^waMuax xonisasa
jiLanEm. Wii, laEm^lae lii^stalllElaxa laqawalllasa gokwe. Wii,

glHEm^liiwise ^wl'lolt lallla lae dEnx^ededa ne-niigade. Wii, mos-
gEniMaeda qlEmqlEmdKuias. Wii, k"!es''Eni^lawise ([Ifdbeda EixLa-'ye

dEnx'edayslsa ne^nagadiixs lac latslalll laxa mawlle k!iidEdzalaxa

50 G'ilalalit. Wii, laEm^lae gwala laxeip Wii, lii^lae yaqlKg a-'le

yiiyaq'.EutEinelasa g okwe. Wii, la^hie ^neka: "LE^mas doqwalaa,
qast, Qlegcde. LaEms hll LogwalaLExa ^walas^axaak"; wii, he'misa
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Now yoii will obtain the ^walas^axaak" and
|

the name Nung'axta^^e. 53
This will be j-our name, and you will have the

|
fire-bringer and

death-bringer. You shall not || stay here long, only until the end 55
of the year. Then wo shall

|
take you home, friend." Thus he had

said. Thus said Qleged while he was telling his
|

tribe what liad

happened. Now this is imitated when they
]

give a winter (hmce,
and that is why the Awa^lLEla own the ^walas'axaak".

|
That is tlie

end of this.' |l

LegEmase Nungiixta^ye. Wii, laEms Legadfilts. Wa, g"a^meseg*a 53
xumtxumtagihik" hahlya. LaKmxaak" lai hiL, qast. Wa, k"!esLEs

gillal laq". Aeuiles dzedzEkugwilal yul lox, qast, qEnu^xo lai 55
taoclLos, qast," ^nex'^lae, ^nek'e Q!egedaxs lae ts'.Ek'IalElaxes

g'okulote. Wii, ^^mese la nanaxts!E^wax gweg'i^lalasas lae yiiwi-

x'Ela. Wii, heEm lag'ilasa Awa^ii.Ela iixnogwatsa ^walas^axaakwe.
LaEui laba laxeq.'

' For additional beliefs and customs see Addenda, p. 1331.
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Customs Relating to Eating

1 Tliis is the siz(! into which the salmon is broken wlien a chief-

tiiiiiess gives to eat to the chief.
|
Into hirger pieces breaks it the

wife of a
|
common miin.

|

Distribution of Porpoise

The (hirsal (in and tlie side-lins of the porpoise are given to chiefs

5 at
II
groat feasts. To the head chief is given

|
tlie chest of the por-

poise. Tile body is given
|
to the common pe(i])lc. Tiiat is ail

about this.
|

Distribution of Seal '

Tlie hair-seal also teaches tlio common peojile their place: for

10 chiefs receive tlie ciiest, and |1 the chiefs next in rank receive the

limbs. They only give pieces of tlie body of the
|

seal to common
people of the tribes, and they give the

j
tail of the seal to people

Customs Relating to Eating

1 Wa, hcEm klopesa modzllasa glgama^yaxs hamgilaaxa bE-
gwanEine. Wii, IfiLa awawastowe k'lopa^yasa gEnEmasa bEgwa-
nEmax'sala.

Distribution of Porpoise

Wa, heEm yaq Iwemasa g'lgEg&ma'ya Liiga^ye LE^wa basbEle laxa

5 ^walase sakwelaxa k'!6l6t!e. Wa, he^mis yaq!wemasa xaniagE-
ma^ye g'lgama^ya iiftqlwayasa k'!ol6t!e. Wii, lii yiix^widayuwa
ogwida^ye laxa bebEgwaiiEmci lAlame. Wii, hiEin gwiil la.xi'ti.

Distribution of Seal '

Wii, h(}Emxa(}da megwate q lol^aLElatsa bEgfllida-yaxes ilwiilox--

iinase qacda gigEgtima^yaxs j'agwadaasa haq!wayowe LE^wa
10 LasLilla laxa giigEle. Wii, a-'mese la yEyaqwax's-'alayo ogwida^yasa

megwate laxa bEgulIda^j-asa lelqwalaLa-yc. Wii, lii ^"ilx'widayowe

See also p. 544, lines 206-209, the translation o( whicl) is as follows: Only this teaches the common
people their low position; for when cinquefoil-roots are given at a feast, the chiefs receive the long
cinquefoil-roots, and the short roots are given to (the common people); for chiefs e it the lon^ cinque-
foil-roots, and all the common lu'ople eal the short roots.

750
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lowest in rank. Therefore
|
trouble often follows a seal-feast and a 13

feast of short and long
|
cmquefoil-roots; for when a man who

gives
II
a seal-feast with many seals hates another man, he gives him 15

a piece of blubber from the body,
|
although he may be of noble

descent; and they do the same with the short cinquefoil-roots.
|

That is all about this.
|

Feast of Currants

As soon as everything has been brought out and put down, (the

woman) sends two young men
|
to go and invite her liuslnind's

tribe. Tliey go ; || and after thev have gone into aU the houses of the 20
village, they come back. They are also

|
sent to draw water; and

immediately each takes a
|
large water-bucket in each hand, and

thej' go down to draw water. Wlien they come back, thc}- pour
|
a

little into each dish that stands on the floor. When the buckets are

empty,
|
they go to draw more water. in the same four large || buck- 25

ets. When they come back, carrying the bucket with water one in

each hand,
|
the two water-carriers are told to put down the buckets

|

and to call those who are to eat the currant cakes.
|
They go into all

the houses, and then they come back again; and when
|
they come

back, the two .young men who act as messengers are told to || spread 30
the long mats around the house in which the currants are to be eaten.

|

Llodzayoxsda'yasa megwate lax bskwaxa. Wii, he^mis lag'ilas 12

q !unala xomalElasa sakwelaxa megwate LE^wa t!Eqwelaxa t!Ex"-

sose LE^wa Laxapelaxa Laxabalise qaxs g'iPmae L!eL!asaleda

sakwelaxa qlenEme megwata qa^s lasa ogwidedzEse xudze laxa 15
wax-^Em g'eqamena, wii, laxae lieEm gweg'ilayowa t!Ex"s6se.

Wii, laEm gwiil lilxecj.

Feast of Currants

Wii, g-iPmese g'ax -wi^la gwax'gulilExs lae ^yalaqasa hS^yal^a

ma'lokwa qa liis Le^liilax g'okulotases lii^wiinEme. Wii, liixxla^xwe.

Wii, gil^mese ^wllxtolsaxa g'okuliixs g^axae aedaaqa. Wii, laxae 20
S'alagEm qa^s lii tsiix ^wiipa. Wii, hex'ida^mese ^wax'SEUx^wIdxa
awawe naEngats!il qa^s la tsex'^idxa ^wape, qa^s g^axe guxts!a,lasa

holale liixa l6Elq!wiixs lae mExela. Wii, g^iPmese ^wllgilts!aweda

naEngats!iixs lae et!edEx"da^x" tsex"^ida yixaasa mosgEme ilwa

naEngats!ii. Wii, g^iHmese g'ax ^wax'SEnkulaxa ^wabEtsIala naEn- 25
gats!exs lae iixsE'weda ma-lokwe tsetsEjilgis, qa^s hauEmg'alllt's,

qa^s lii etse^staxa t!Ext!riqLaxa cjledzEdzowe t!Eqa. Wii, g iPEm-
xaiiwise ^wllxtolsaxa g'okiilaxs g'iixae aedaaqa. Wii, g'lPmese
g'ax aedaaqeda ma-lok" etse^stElg'is ha^yiiPaxs lae ilxk' !rdaso^, qa^s

LEp!iilrlElesa g'ilsgiklEdzowe le^wa^ya liix awi^stalilasa t!Ext!agats!e- 30
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'•i2 Iinnicdiatcly tlicy obc\' the order of tlio |
host who is about to give

a feast of currant cakes. Wlieii tliis is done tliey really
|

go to call

again. Now they stay longer in each house while they are calling,
|

and some of the guests begin to come wlien tiiey are called this time.

35 After they have gone through || the whole village, they go back again;

and now the two messengers
|
take the (ire-wood and put it on the

lire. After thev have done so,
|
they are sent by the host who is

about to give the currant-feast to [look for faces] call a fourth time.
|

They go out, enter all the houses,
|
and saj' the following as they go

in: "[We are] looking for a face, [we are] looking for a face." When
40 they find a

||
man or a woman, both say at the same time,

]
"Wo,

wo, wo, wo! Get up and go to the feast!" This is the way
|
they

speak wlien it is winter-dance season; but they do not sa}' this

during the secular
|
summer season, for in summer they just say,

when they go the fourth time calling,
|
"We come back to call you,

the only one (who has not come yet);" and they just stand waiting
45 for the one for whom || they went to get ready; antl when he linishes,

the
I
messengers go back with him. Wiien they come in, (it is seen

that)
I

it is generally the son (or daughter) of a chief who is ashamed
because of it.

|
As soon as he sits down, he asks the song-leader to sing

|

his feast-song; (he continues) "for it is obtained by me because my child

50 did not come earlier." || Thus speaks the one who has been called last;

31 Laxa q!edzEdzowe g'okwa. Wii, hex"^ida^mese nanageg'ex waldEmasa
q!esclaLaxa q!edzEdzowe t!Eqa. Wa, g'll^mese gwalE.xs lae filak"

etse^sta. Wii, la^me gageg'IlIlEla lax g'ig"okwases etse^stasE^'we.

Wii, la^me g'axamEnqule etse'stasE^was. Wii, g'il-mese hlbElsaxa

35 gox"dEmsaxs g'axae aedaaqa. Wii, la.x"da^x"^meda ma^lokwe etse-

^stElgis ax^edxa lEqwa cja^s lEqwelax'Mtle. Wii, g'iHmese gwiilExs

lae ^yillagEmsa q!eselaLaxa q!CMlzEd/,owe tlEcpi, ([a-s lii dado<|uma.
Wii, hex'^ida^mese lax'da^xwa, qa^s lii laLlEsEla liixa gokula.
Wii, lie^mc la wiitdEmxtE^wcse "dadoqumai'." Wii, g'll^mesc q !axa

40 ^UEmokwe bEgwanEma Lo^ma ts!Etiru[e, lae -nEmiix'-Id ^neka:
"Wo, wo, wo, wo! Lax'wld qa^s laos k!wela." Wii, hcEm gwe-
k"!iilatsexs ts!ets!eqae. Wii, lii k"!cs he gwek!iilaxs baxilsaaxa

heEnxe, yixs a^mae ^nex'xa heEnxaxs lae moplene'sta etse'sta:

"GaxmEnu^x" ^nEnqEma etse^stoL." Wii, lii aEm Laxwemllxes
45 etse^stiinEmaxs lae xwilnal'Ida. Wii, gtl'mese gwillExs gilxaeda

etse^stElg'tse qiiqElaxes etse'stanEme. Wii, gil-'mese ^wl^laeucxs

lae qltlnala max"ts!eda aleLe etse^stiinEmxs naxsalae bEk!wena^yas.
Wii, g'il-mese k!wiig"alilExs lac ilxk'!rdaxa nagade, qa dEnx^e-

desesa k!welayalayowa q!EmdEms, " qn gwiiuEmsEn genet iena^ye,"

60 ^ueka alfilxsda^ye etse^stanEma. Wii, hex'^ida^mese dEiix^edayowe
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and immediately they sing his
|
feast-song. When the guests stop 51

singing,
|
he calls a speaker from his own numaym,

|
who can speak

well; and as soon as the speaker arrives, the one who came late tells

the one whom he called
|
to promise a feast, and to say that he will

||

sell a canoe for it; for generally they say that they will sell a canoe, 55

and this is the way they do in summer.
|
It is somewhat different

during the winter-dancing season, when the messengers go back to

look for those who have
|
not come in yet before the cannibal dancers

and the Seal Society come in ; and if
|
they do not find the one whom

they want, and particularly a (chief's) beloved daughter,
|
if she

stays away too long and does not come home, then they give up
waiting, || and they just go and call the cannibal dancer and the Seal 60

Society. \ As soon as they come in and sit down in the rear of the

house where the cakes of currants
|
are to be eaten, after making a

speech in praise of them, (the messengers)
|

go out of the house.

Then he sees the one for whom they went,
|
and who has arrived on

the beach after having paddled. Then they go back into the house,

and II
teU the host that the one whom they could not find has arrived.

|
65

Then at once she is called in by the two
|
messengers; and when they

come to the one whom they are calling, the two
|
messengers say,

"Only you have been awaited! Come! We have been
|
sent for

you by the host to bring you in." Thus they say || to her. Then 70

she puts on a good blanket, and,
|
after doing so, she walks among

k!welayalayas q!EmdEma. Wa, g'ih'mese ci!weHdeda k!welalaxs 51

lae Le^lalaxa eg'ilwate lax yaq!Ent!rilaxa Elkwe g'ayol lax ^ns^'me-

motas. Wa, g^ll^mese g'axa laeda genete laxes Le^lalasE^we, qa^s

&xk'!alaq, qa qasowes hamiixasa xwakluna, qaxs he^mae qliinfda

Lex'etsQ^sa qasowe. Wa, heEm gweg'ilasxa heEnxe. Wa, g'lHmese 55
ts!ets!eqaxs lae aogu^qela, ylxs lae dadoqilmeda etse^sta, ylxs

k'!es^mae g'ax hogwiLa haamats!a LE-wa mcEmgwate. Wa, g^il-

^mese kMes q!axa IfilwegEme la^wene ts!Edaqa, yixs laasnokwae.

Wa, g'lPmese xEnLEla gala k' !es g-ax na^nakiixs lae pEx'idaya.

Wa, a^mise la etse-stasE^weda hailmatsla LE^wa mcEmgwate. Wii, 60
g'll^mese g'ax hogwiLaxs lae kiiis^'alila laxa nEcjewalilasa q!esq!a-

dzats!eLaxa q!edzEdzowe tiEqa. Wa, g-lPmese gwaia ts!Elwaqaqes

laas lawElse laxa gokwe. Wa, lii dox^waLElaxa yale etse^staso-xs

g^axae g'ax'alisax sex^wIclEx^de. Wa, lii edcLa laxa gokwe qa^s

la nenlElaxa k!welasaxs g'ax^mae na^nakwa la ^yagils etse^sta- 65
sE^wa. Wa, hex"^ida^mese la etse^staso^sa eetse^stElg^Ise ma-'lokwa.

Wa, g'iPmese lag'aa laxes etse^stasE^vaxs lae ^nex'da^xweda ma^lo-

kwe eetse^stElg'Isa : "AEmsla etsieltsE^wa. Gelag'a, g'ax^mEnu^x"
^nEnqEma S'alagEmsa k!welase, qEnu^x" g^axe etse^stoL," ^nex'da^-

xweq. Wii, hex'^ida^mese la &x^edxes eke nE.x'unii-ya qa^s UEX^un- 70
des. Wa, g"iPmese gwiilExs lae qagexa etse'stauEmaq. Wa,

75052—21—35 eth—pt 1 48
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72 those will) !ii-e ciiUiiif; licr.
|
Tlie two m(!ssengers go in first; and us

soon us tliey enter
|
the door of tlie feiist-house, they siw,

|
"Look at

lier! She has arriveil now." And as soon as the woman walks in,
||

75 the guests all slioiit, and say, " Yovi have heen called, you iiave been

called in !" The
|
woman goes in and stands in the rear of tiie house,

just
I

outside of the feasters, between them and the fire in the middle

of the house;
|
and at once her father gets up and tells the song-

leader to
I

sing his daughter's song. Then the guests begin to sing, ||

80 and the woman begins to dance; and as soon as the
|
singing stops,

the woman sits down among the women to whom she belongs,
|
and

her father promises a feast to his tribe.
|

HUCKLKBERRY FeAST

1 Wlien this has been (h>iie,' the liusbaiul and the wife get the
|

huckleberry-dishes and spoons,
|
and put them down at the left-

hand side of the door of the house in which huckleberries are to be

5 eaten and also oil.
|
The woman puts them down, while II the

husband clears out the house, and he
|
spreads the mats for the

huckleberry-eaters to sit down on.
|
As soon as he has done so, he

calls his tribe to come in to
|
eat huckleberries; and as soon as he has

been to all the houses,
|
he goes back again; and now two young men

72 he^mis g'alag^iwa^yeda ma^lokwe eetse^stElg'isa. Wa, g'iFmese laeL-

da^x" laxa tlex'ilasa k!weladzats!e gokwa, lae ^nEmax'Md *ueka:

"Wiiga, doqwalalag'ax^Emg-a." Wa, g'lHmeselacLeda tslEdaqaxs,
7') lae ^na.xwa^ma kiwele ^neka: "Genet, genet, genet." Wii, ^^meseda

tslEdaqe qasa, qa^s la Lax^QlIl laxa ogwiwalllasa g'okwe, lax

iJusalllasa kiwele lax ftwagawalilas LE-wa laqwawalile. Wa,
l\ex-^ida-mese ompas i.ax-ulila, qa^s waxexa nenagade, qa-

dEnx^edeses q!EmdEmases xunokwe. Wa, hex'^ida^mese dEnx^e-

80 deda kiwele. Wii, la yEx'wIdeda ts!Edaqe. Wii, giHraese q!we

1-ideda dEnxEliixs lae k'.waqeda tslEdiicjaxes tslEdaqwOte. Wii,

la'me qasowe ompas qaes gokQlote.

Huckleberry Feast

1 Wii, gIPmese gwalExs' lae hogwiLcda ha^yasEkila qa^s lii k'!E-

uEmg-alilaxes gwatgCidats!eLe loEJqlwa; wii, he^misa k-iik^EtslEnaqe

qa^s gaxe mEx^alilElas lax gEnixotstolilases gwatelats!eLe g"okwa.

Wa, he^misa Lle^na. Wii, he^meda ts!Edaqe gax ax^alilslas, ylxs

5 lii'aLes lii^vunEme ekwaxes gwatelatsIcLC g'okwa. Wii, laxae

LEp !rdIlElasa leElwa'ye qa k!wadzoitses gwatelagULaxa gwadEme.
Wii, g-iHmese gwiil-'alTlExs lae LeHiiiaxes g-6kiilote, qa g-iixes gil-

gwiidEmg-Exa gwiidEme. Wii, gil'mcsc ^vilxtolsaxa gokflliixs

'T-axaii aedaaqa. Wii, laEm gax liigaya gayole liix *nE*me-

>Wben tbe berries bave been cleaned. Continued from p. S81, line 34.
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who l)elong to his numaym come with liim, || Wien he invites to the 10

hucklebeny feast, he says,
|

wlieii he first invites the tribe, "I invite

you to
I
come and eat the huckleberries of Breakfast-Food-Giver."

Then he sends the two
|

young men to call again; and they say,

"We come to call you again
|
to eat the huckleberries of Breakfast-

Food-Giver;" for this name belongs to the huckleberry feast || when 15

they are given at a feast to many tribes. They have to call
|
four

times for a huckleberry feast. Wlien
|
the people come in, the host

who gives the huckleberries at once gets ready,
|
and at the same

time the guests begin to sing the songs.
|
Then they put the huckle-

berries into the dishes, so that they are half full. || They take oil and 20

pour it over them, so that it is one
|
half huckleberries and one half

oil. After doing so,
|
they distribute tlie spoons; and when every

one has his spoon, they put the
|
huckleberry-dishes one each in

front of six men;
|
and after they have been put down, they || all eat 25

with their spoons, and they eat the huckleberries covered
|
with oil;

and they do not stop until they have eaten all the huckleberries
|

and

oil. After they have been eaten, they all go
|
out of the house.

|

Viburnum-Berry Feast

Now I shall talk al)out viburnum-berries, which are given at a l

feast,
I

for this feast is next in greatness to the oil feast,
|
which is

motasxa ma^lokwe ha^yal^a. Wa, he^mis waldEmsa gwatela- lO

Laxa gwadsmaxs g'alae la Le^lalaxes gokiilote: "Le^lalEULOL, qa^s

layOS gwatgut lax GamolsElas." Wa, lii ^yalaqasa ma^lokwe ha^'ya-

l^a qa las etse^sta. Wa, la ^nek^a: "La^mEiiu'x" etse^staai qaEus,

gwatgudasLe GamolsElas," qaxs he^mae g'ega^ya gwadEmaxa Legad-

g'ile k!vveladzEma laxa q'.enEine lelqwalaLa^ya. Wa, laxae mop!E- 15

ne^sta etse^stasE^weda gwatgutLaxa gwadEme. Wa, g'll^mese g'ax

HvilaeLExs lae hex'^ida xwanal^ldeda gwatelaLaxa gwadEme, yixs

laaLal dEnxElasa k!welayalayowa gwatgutLaxa gwadEine. Wa,
la^me k"!ats!alasa gwadEme laxa l6Elq!we, qa naEngoyoxsdales.

Wa, lit Sx^edxa L!e^na, qa^s k lunglLEyHides laq. Wa, la^me nax- 20

saap!eda gwadEme LE^wa Lle'na. Wa, giPmese gwalExs lae ts!E-

wanaedzEma k'akEtslEnaqe. Wii, g'lPmese wllxtoxs lae k'aedzE-

ma gwegwatgudats!e loElqlwa laxa q!eq!ELokwe bebEgwauEm laxa

^nal^nEmexLa l6q!wa. Wa, giHmese ^wilg'alJlExs lae hex'^idaEm

^naxwa ^yos^itses k'ak'EtslEnaqe, qa^s gwatgut ledexa tiEplEgEli- 25

saxa Lle^na gwadEma. Wii, ah'mese gwalExs lae ^wi^laxa gwadEme
LE^wa L!e-'na. Wii, giPmese ^wi^laqexs lae licx-'idaEm la ^wi^la ho-

qtiwElsa.
Viburnum-Berry Feast

Wii, la^mesEii gwtigwexsEx"^IdEl laxa tlfilsaxs lae. tiElseleda 1

t'.Elyadasa tlElse, ylxs he^mae unikllaxa L!6'uagiliixa Lle^naxs ^wa-
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the greatest feast given to many tribes. Next to the
|
vil)iirnum-

5 berry feast is the seal feast, which is given to many tribes. || These are

put into house-dishes, the killer-whale
|
dish, hair-seal dish, whale

dish, sea-lion disli,
|
beaver dish, grizzly-])ear (Hsh, wolf dish, and

|

Dzo'noq !wa dish, and also into the double-headed
|
serpent dish.

These which I name are the dishes out of which thej' eat at great

10 feasts, II
and belong to the various numayms of the different tribes.

When they have a winter dance in winter, they come together to

have a great dance,
|
all the tribes. They are invited by the one who

is going
I"
to give a viburnum-berry feast. WHien they go the first

time to invite,
|
they put down all the berry-boxes on the left-hand

15 side of the door of the II
feasting-house inside, and also oil-boxes.

Generallv
|
there are two boxes full of oil to be poured into ten

boxes
I
of viburnum-berries, when these are given at a feast. There

are also the various kinds of house-dishes.
|
There are always four

20 kinds. These are
|
left outside the feasting-house. The |! small

long dishes for feasting are placed behind the boxes containing the

berries and the
|
oil-boxes, and the spoon-baskets are also

|
put

where the small dishes are. Mats are then spread all round the

iiouse
I

for the guests who are to eat the viburnum-berries to sit

down on when they come. When
|
those who are to eat the

vil)iirnum-bcrrios have come in, after liaving been called four times, |1

3 lasae k!weladzEma laxa qlenEme li'lciwulaLa'ya. Wa, he^me gwasa
t!Elsa megwateliixa megwataxs sakwclag'ilacda qlenEme lelqwjlla-

5 La^ya. Wit, liii^staEm lEx"ts!oyo laxa h'loqulilexa max^enoxwe
loqulila LE^wa megwate, LE^wa gwE^ylme, LE^wa LlexEne loqillil

LEwa tslawe loqulila, LE^va nane, LE^wa aLanEme loqulila, LE^va
dEndELagesE^we dzonocjlwa loqdllla; wa, he'misLeda ^wax'sgEmlile

sIsEyoLa. Wa, hii^staEni ha^maats!exEn la LCLEqElasE^va laxa

10 axnogwadiis laxa ^nal-nE^memasasa ogflxsEmakwe lelqwfilaLa^j-a.

Wa, he-maaxs lae ts!ets!cqa la tslilwflnxa, lae tslEtsliiqEweda

LelEliixa ^naxwa lelqwalaLa^ya. Wii, lii LcMalasEHva ylsa tlElsela-

i.axa tiElse. Wii, giPmese lii giileda g'iile^sta Le^lalaxs g'iixae

mEx^alllElayEwa t!et!Elyats!e liixa gEmxotst&lFlas t!Exlliisa tlfils-

15 t!ayats!eLe g'okwa; wa, he^misa dedEugwatsle Lle^niixs qlCi-

nalac ma^ltsEma dcdEngwats!c Lle^niixs klflngEmaxsesa nEqas^Eme
t!et!Elyats!eye kIwcladzEmasa bEgwanEme. Wii, he^misa loqtill-

laxs hemEniilae mowcxLa laxes gwegwex"sdEme. Wii, heEm
niEXEsa Lliisana^yasa t!Elst!ayats!eLe g'okwa. Wii, he^misi.a 'wi-

20 'la mExolIla If^logilma aLalllasa t!ct!Elyats!e LE^wa dedEngwats!e

Lle'na; wii, he'misa kek"ayats!e g'ax hiix'biinela liix memExoli'-

lasasa IclogOme, ytxs lE^maaxat! LEpse'stalekwa gokwasa leElwa'ye

qa k!QdzEdzEwiltsoltsa tlElstlasLaxa tiElse. Wii, gil'mese 'wl^-

lacLcda tlfilstlasLaxs lae moplEne'sta etse'stasE^wa, lii hex''idaEra
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they sing the great feasting-songs, and
|
all the members of the 25

numaym of the host sit down, together. After
|
singing, the mem-

bers of the numaj'm of the host get up.
|
The young men go out of

the house and take hold of the four house-dishes,
|

which they bring
in. They put them down all heading to the rear of the feasting-

house.
II
They take hold of each corner of a berry-box and pour

|
the 30

viburnum-berries into the house-dishes. Then they go and
|

pour
one box of berries into each of the house-dishes; and as soon as this

has been done,
|
they take the small feasting-dishes and put them

on the edge of tlie other berry-box.
|
They take a long-handled hulle

and dip it into the berries. || When it is full, they empty it into each 35
one of the small dishes;

|
and when the viburnum-berries are in

them, they put the dishes on the floor, just behind the
|
house-

dishes. Generally they do not touch two of the berry-boxes,
|
and

they give large spoons to the chiefs of the guests who have been
invited to eat viburnum-berries.

|
^Vhen the berries have been put

into the small dishes, they pour much |! oil over them. They take a 40
long-handled ladle, dip it

|
into the oil, and fill it. Then they- pour

the od over the berries in the house-dish.
|
They also take one ladleful

of oil, which they
|

pour into each of the house-dishes. After this

has been done,
|
the speaker of the host stands up and speaks. || He 45

asks the chiefs of all the tribes to take care
|
and to try to eat aU the

c

dEnx^itsa -walayalayo mEn^lala q'.EmdEma. Wa, a^mese k!usala 25
naxweda ^nE^memotasa t!ElsElaxa tiElse. Wa, glPmese gwat
dEnxElaxs lae q!walex"Elile ^uE^memotasa tlElselaxa tiElse. Wa,
la^me hoquwElseda ha^j^al^a, qa^s ladadEbEndxa mEwexLaieloqiilila,

qa^s g'axe mEx=alilElas gwegwegEmala lax ogwiwalilasa t!Elst!aya-

tsleLe g'okwa. Wa, la dadanodxa t!Elyats!e, qa'^s la guqasasa 30
tiElse laxa loqiillle. Wa, lax'da^x"^me ^nab'nEmsgEm t!Elyats!e

guqadzEmas laxa ^nal^nEmexLa leloqulila. Wa, g'il^mese gwalExs
lae &x-edxa lElogume qa^s la hSng'agEnts laxa waokwe tletlEl-

yatsla. Wa, la Jlx^etsE^weda tsexLa, qa^s la tsestano laxa t!Else.

Wa, la ^nal-uEmexLa qoqut!a laxa ^nal^nEmexLa lEloguma. 35
Wa, g'lPmese la t!Elts!alaxa tlslsaxs lae mEx^aliiElayo lax aLallhxsa

loElqiilile. Wa, la hemEnalaEm k"!es Labalaxa ma^ltsEme tletlElya-

ts!a, qa^s t!cqulalxa gug^Egama^yases tiElselag'Ilaxa tiElse. Wa,
g'il^mese ^wiwEltslEwakweda lElogiimaxs lae k!iinq!Eqasa q!enEme
Lle^na laq. Wa, la ax^edEx-da^x"xa ^walase tsexLa, qa^s tsex-^Ides 40
laxa L!e^na, qa qot!esexs lae guq!Eqas laxa l5qulilts!ala t!Elsa.

Wa, laEmxae ^nal^nEmexLeda tsexLa qoqiitla laxa Lle^nilxs lae

guq!EgEm laxa ^nal^nEmexLa loqullla. Wa, g-iPmese gwalExs lae

Lax^ulile Elkwasa t!Elst!ayasaxa tiElse, qa^s yaqlEg-a^le. Wii, laEm
^nex" qa weg'es y&LlEwlla g'lg'Egama^yasa ^vi'wElsgEmakwe lelqwa- 45
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»

47 vihiirmim-borries in the hoiisc-dishcs.
|
He calls the young men of

liis niiiniiyin to carry the
|
liousc-dislies and to put tlieni down in

front of the tribe first in rank of those who are to eat the berries.

50 Then
|
the young men arise and take off their || blankets, for they

do not want to iiavo tiiem in tiie way if thc^v should get twisted

around their feet
|
when they lift the house-dishes. As soon as the

blankets are off,
|
one of them, the oldest one, speaks, and tells

|
the

young men to take liold of each end
|
of the iiouse-dishes; and

they all go ami take hold of each end, and others take hold of the
55 sides. Then || the eldest one shouts while he is standing in the house,

"Wooye!"
|
and the young men also cry all at the same time,

" Wooye !"
|
After they have done so four times, they lift the house-

dish and
I

put it down in front of the tribe highest in rank among
the tribes. Tiiese are the Mamaleletplla;

|
that is, if the Kwiig'ui

60 give the viburnum-berry feast. || Then the oldest one of the young
men follows them; and as soon as they put the dish down in front

of the guests, he says,
|
"This dish is for 3'ou, Manuilelcqiila, for two

of you, also for the Qweq"sot!enox" ."
|
Then they shout as they did

before, "WooA'e!" for the dish which thej-give to the Nimkish
|
and

Lawetsles. There are again two (tribes), and they receive one liouse-

dish. Then they go to the
|
other house-dish and they cry " Wooj'C !

"

65 and they put it down before the Maftrntagila || and Gwawaenox".

46 laLa-'ya, qa^s guux-idel ^wa^wilaatxa tlelse g"ets!a,xa loElciflllle.

Wa, la Le^lalaxa h&^yal^ases ^nE^memote, qa lalagis k'axdzaraotsa
loElqfllUe laxa mEkwetKma^yasa t!Elst!asLaxa tlfilse. Wii, iie^mis

la q!wag"illlatsa hrr'yrd^a. Wa, hiEm ^naxwa xanEmgalilElaxes
50 ^naEnx'ii^na^ye, qaxs gwaqlElae addzEk'!ahuj qo x"llpseslax laqexs

lae wigElilaxa loEhiulIlc. Wii, gtl'mese 'niixwa la xaxEnaiaxs
lae yaq!Ega^leda ^nEmok\\e lax (i!i1lyak!0ga^yas. Wii, la^mc wiixaxa
hil^yal^a qa weg'Is dadEbEudxa loqi'ilile. Wii, lii ^naxwa dadE-
bF.ndcda ha^yjlb'iiq. Wii, liixac dedag'iiga^ycda waokwaq. Wii, iie-

55 'mis la ^negatsa q!iliyak!ugayasex a'mae Lawila: "Wooye!" Wa,
lii 'niixwa ^negaba'ya hiVyal-a 'nsmadzaqwa: "Wooye!". Wa,
het!ala mop!Endza(|\va wooj'exaxs lae wt-g'tlltaxa loqfililc (pi's lii

hiinxdzaiuolilas laxa niEkiinui'yasa lelqwillaLa^yt-xa Mamah"'icqala,

yixs Kwiigulaeda t!Elst!a'yasaxa t!Else. Wii, la lasgEme q lulya-

60 k!ilga'vasn lia-yjlPa, wii, g'fl-mosii hilnx'dzamolilEma lac -'ncka:

"Loquhis MainalC'leiplia ma'ltaLEs i.o' Qwc(i"sot Icnoxwc ". Wii, lii

etied hcEm gwek!iilaxs wooyexae, qa loqdliis *nEmgese 1,6' Lawe-
ts!t?saxs ma'ltac le'wc laxa 'nEinexi.a lo<p1IIla. Wii, lii ctictsa

'nEmexLa lofiuiila wooyc'xaxs lae k'ax'dzamolihis lax Muamtagila
65 Lo' Gwawaenoxwe. Wa, la etietsa ElxLa'ye wooyexaxs lae kax-
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And with the last they shout again, "Wooye!" and they
|

put the 60
dish down in front of the DzawadEenox" and Haxwamis. Tlien

|

all the house-dishes have been put down, and the young men take
up the small dishes

|
and put these one in front of each four of the

men,
|
and the larger ones each in front of six men. As soon as

||

they put down all of them, the speaker of the host who is giving the 70
viburnum-berry feast stands up and tells them to

[
start in and

eat the viburnum-berries; and immediately the
|
chiefs of each two

tribes stand up from their seats. They leave their
| blankets on the

ground in their seats, for they leave them there
|
where they were

sitting, and they go and sit around the house-dishes || which contain 75
the viburnum-berries; and they eat with their spoons, for the food
has already been given to them;

|
and the common people also eat

with their spoons
|
out of their small dishes; and as soon as they

have eaten,
|

the speaker of the host who gives the berry-feast speaks,

and tells
|
the members of his numaym to gather in the house and

to sing the feastmg-song. || Then the child of the host stands out in 80
front of them; and

|
when the members of the numaym sing the

song, his daughter dances;
|
and when they have sung one-

half of the song, the guests
]
shout, "Woosq"!" They shout all at

the same time, " Woosq"!" Then
|
two men, the nearest relatives of

the host, take II
each one large long-handlod ladle and carry it on 85

their shoulders,
|
dancing a little while. After doing so, they go

|

and dip the ladle into the box which has not been touched. As soon

dzamolllas lax DzawadEeno.xwe LE^wa Haxwamise. Wa, laEm 66
^wTlgralita loElqillllaxs lae ^naxwa'ma hiVySHa kik'ag'illlaxa IoeI-

gume, qa^s la k'ax'dzamolilElas laxa maemokwe bebEgwauEma
Loxs q!eq!aLaeda waokwaxa awawe loElgiima. Wa, gil^mese
^wilg'alilExs lae Lax-uliie Elkwiisa t!Elst!ayasaxa tiElse, qa^s wiixexa 70
t!Elst!asLaxa tiElse, qa wiig-es t!Elst!as^Ida. Wii, hex-^'ida'mesa

g"Ig'Egama-yasa maemaltsEnuxkwe qlwagiliia laxes k" lets lena^ye

^naEnx-'unalaxes naEnx-una^ye, yixs a^mae xix^ilgelahiq laxes

k!udzelasde, qa^s la klusagElIlaxes lociiila t!et!Elsts!ala loElqulI-

laxs lae ^yos^itses k'ak"!Ets!Enaqe, qaxs la-mex'de ts.'Ewanae- 75
dzEm laq. Wa, laxaeda bebEgullda^yas ogwaqa ^yos^itscs k-ak-E-

ts!Enaqe laxes leloquleda loElgume. Wii, g-il-mese ^5'os^Ida, laas

yaq!Eg-a^le Elkwiisa tiElstlaj'asaxa t!Else. Wa, laEm waxaxes
•uE-memote, qa q!ap!eg illle, qa^s k!wamelale dEnxEla. Wa,
he'mis la Llasg'iii-lats xiinokwasa tlfilstlayasaxa tlslse. Wa, g"il- 80
^mese dEnx'ide ^uE^memotasexs lae ylx'wide ts!Edaqe xun6x"s.

Wa, g'il-mese nExsEmalila yi.xwaxs lae woosq", ^nekeda tlElstla-

saxa tiElse. Wil, la^me ^uEmadzaqwa woosq waxa. Wa, he^mis la

dax'-idaatsa ma^lokwe maxmEg'il LexELalasa tiElselaxa tlElsaxa

^nal-nsme awa gllsgiltlEXLala tsetsexLa, qa^s wekileqexs lae 85
yiiwas^id yEx-wide. Wii, giHmese »walExs lae qiis-'IdEX'da^x",
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87 as
I

the Indies arc full, tlioy fT'^ to stand in front of a
|
chief, of one

90 who helongs to the Mniniilelef|flla, and tlie other one II in front of one

who belongs to the Qweq"s6t!enox"; and they saj' when they give

tliem
I

to them, "Now, ohief, draw in yo>ir breath!" Then the one

to whom it is given stands up,
|

t ai<i's the spoon, and drinks the juiee

(if the berries;
|
and wlieu lie has had enough, he pours what is left

over into the house-dish,
|

while the daughter of the host is still

95 dancing. || The two men continue doing tliis with the two
|
long-

handled ladles; and when the boxes are empty, they stop, llien the

guests go out
I

when this is finished. Wlien those who have eaten

the viburiunn-berries go out,
|
then the members of the numaym

tal<e the liouse-dishes that have been given
|
to the head chiefs of the

100 various tribes, || and tliev divide (the contents of each l)etween) the

chiefs of the tribes tliat have l)een eating together; and when
|
all

the small dishes have been taken out, they keep quiet. That is all

about this.
|

Salmon-Bebry Feast

1 As soon ' as all the salmon-berry pickers have brought their salmon-

berries,
I

and when (the host) has poured them all into the oil-box

—

for sometimes
|
five salmon-berry boxes half fill the oil-box

|
wliich

87 qa^s la tsex-'id laxa k!esEm Labal t !et!Elyats!a. Wii, gil'mese

qoqiitleda tsexLaxs lae qas^IdExda^xwa, qa^s lii Laxfimlilaxa

g'lgF.gtlma^ye ^nEmok" g'ayol laxa Mamalele((illa; wii, lii ^nEmokwa
90 gayole hixa Qwe(i"sot!euoxwe. Wii, la ^nexda^xwa lae tslalas

laq: "LaEm xwotledboLe gl^ama^ye," ^neklxs lae Lax^Qllleda tseqa-

sE^we, qa^s dax'^idexa tsiixLa, qa^s nax-ldcx ^wajjaliisa t!Else.

Wii, g'iPmese hetaklEsExs lae qEptslotses ftnexsftye liixa loquli-

laxs he^mae ales yala yixwe xQnokwasa t lElst layasaxa tlfilse.

95 Wii, la^me yiila he gweg'Ileda ma-lokwe bebEgwtlnEmsa niaie tse-

tsexLa. Wii, g'll'mese ^wi^laxs lae ^wiila. Wii, a^mise la iioquwEl-

sExs lae gwilla. Wii, gll'mese la ^wI^lEWElseda t!Elst!asdiixa

tlElsaxs lae kek'aodale ^nE^mcmotusa t!Elslliixa tiElsexa loElqfllile

laxa xamagEma^ye gigEgilniesa ^uill-nEmsgEmakwe lel((walai.a^ya.

100 Wa, la §,Em ma4ts!Eq Lo^ gigilma^yases ma'ttsEmakOlotaq. Wii,

gil^mese ^wI'lEWElseda lElogflmaxs lae sElt !eda. Wii, liiEm gwala.

Salmon-Berry Feast

1 Wii,' giHmese gax ^wllg'allsa hfimsax'diixa qlEmdzEkwaxs, lae

'wl'lnEm la gOxtsWlas liixa dedEngwatslemote, ytxs ^nal-uEniplE-

nae sEk'!asgEma qlEmtlzEgwatsIe naEng'oytlla dcdEngwats.'emot

> Continued trom p. 212, line 33.
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is used for the salmon-berry feast by a man—as soon as he has every-
tliing

II
in the box that the engaged women have picked, lie calls

|
his 5

tribe, for salmon-berries are only given to one's own tribe.
|
They go

at once and bring the oil, which is
|

placed on the floor. Now, I do
not want to talk about it again,

|
for it is all the same as is done with

the viburnum-berries || when they are eaten, as I first described when 10

the)' are put into house-dishes,
|
and it is done in the same way with

salmon-berries in house-dishes. I have seen here
\
the Kwakiutl

when they do this, when they are eating salmon-berries
|
and oil out

of house dishes. They first give to the Maamtag'ila,
|
and M'ith

them are the G'exsEm; and the next are the Ktikwaklum, together
with the SeniJEm; || and to the Layalalawa, together with the 15

LaSlax's-Endayo.
|
Each of these had one carved dish; that is, when

a salmon-berry feast is given by the Q lomoy^^e,
|
and it is done in

the same way when a salmon-berry feast is given by the Walas
Kwakiutl:

|
for it is the same way for the viburnum-berry feast and

for the salmon-berry feast.
|
There is only very little difference, for

the oil is given in large ladles to the chiefs || to drink in the salmon- 20
berry feast. That is all about this;

|
for there is no way in which

they are cooked.
|
They have too much juice to be dried into cakes.

That is the end. I

q lEmdzEkwelasosa ^nEm5kwe. bEgwanEma. Wii, g'lPmese ^wPlaeLe

hamyanEmasa tslediiqe he^auEmaxs lae liex^^idaEm liida Le^lalax 5

g"5kulotas, qaxs a-mae tiEnselayoweda qlEmdzEkwe laxa g"okul5te.

Wa, laEmxae hex^^idaEm la axwultalelEma L!e^na, qa^s g'axe

ha^nela. Wa, WEhnesEn ^nex" qEn edelts!axstale gwagwex's^ala
laqexs a^mae la naqEmgiltawi^liilax gwayi'liilasasa tiElselaxs lae

t!Elst!asa laxEn g'ale gwagwexs^alasa loqulllts!oleda tlfilse. Wa, 10
lii heEmxat! gweg'ileda lEx"ts!odaxa qlEmdzEkwe, ylxEn dogule

laxg'ada KwagulEk'; yixs hae gweg'ilaxs lEx"laqwaaxa qlEmdzEkwe
L!e^naqEla. Wit, heEm g"il kax-^Itso^seda Maamtagila. Wa, la

ma^lta l6^ G'exsEme. Wii, lalasa Kukwiikklme ma^ta lo^' SbulIe-

me. Wii, lalasa Layalalawa ma4ta LE'wa LaSlax's^Endayo litxa 15
^niil-nEmexLa leloqulila, yixs hae qlEmdzEkwIlanokwa Q!omoya^e
Wii, liixae heEm gwegilaxs hiie qlEmdzEkwilanokwa ^wiilase Kwa-
g'ula, ylxs ^nEmmaes gwayi^liilase LE^wa ttelsaxs lEX"ts !oy^e. Wii,

la h&lebida^we ogiix^Ida^yas, yixs Lle^naeda la tseqElaxa gug'iga-

ma^yasa q !Eq !EmdzEgwiixa qlEmdzEkwe. Wii, laEm liiba hixeq, 20
qaxs k'le^sae hanxxEndaeneq, qa Llobatsa q!EmdzEkwe. Wa,
laxae q !Eq lek'Ine saaqas liix tlEqagilasE^we. Wii, lawesLa liiba.
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CRABArpi.E Feast

1 The name of tlic hoilcd cnihiipiilos is cliangeil when they are put
into

I

the empty oil-box, wlien winter comes, 'lliey
|
arc called

"crabapples in water," for that means crabapples and water.
|

Therefore tliey are called " cral)a])ples in water."
1|

5 Now I will talk about a (•rabu])ple feast, which the
|
chief gives to

many tribes. Generally tliey have ten
|
boxes of crabapples with

water; and, if a chief is (very) angry, he maj- get twenty
|
boxes of

cral)api)les and water. I mean that the price of each box of crab-

apples and water is ten pairs of blankets
|
when it is sold. That is the

10 same as !| ten dollars for each box of cralmpples and water;
|
and

this is also the price of the box of viburnum-berries. Each box
contains five

|
coal-oil tins of craba])ples.

|
The conmion people

can not afT<u-d to buy these.
|

Now I will talk about the invitation to a crabapplc-and-water

15 feast; || for first of all they get the house-dishes ready, which
|
are put

down outside of the feast ing-house.
|
Tlie host also sends out two

young men of his numaym to
|

go and get fire-wood for the house-

fire in the feasting-house. They
|
take a Chinook canoe, and the

20 young men go to get a dead cedar. || They do not go to get fire-wood

Crabapple Feast (TsElxwelaxa tsElx"sta)

1 Wii, hiEm Llayowe LegEmasa qlolkwe tsElxwaxs lae g'itsia laxa

tsElwatsle dEngwats!em6ta, yixs lae tsldwilnx^eda. Wii, laEm
LegadEs tsElx"sta, ylxs he^mae ^ne'nakiiqexs tsElxwa LE^wa ^wape;
lag'ilas tsElx"staxElasE-wa.

5 Wit, la^mesEn gwagwex-s^alal laqexs lae tsElx"stag'ileda g'lgJl-

ma^ye qaeda (i!enEme lehivvrdaLa^ya, 3ixs qlQnrdae uEqasgEma
tsElx"staats! lox g'IPmae lawisa glgflma^yaxs lae ma^ltsEmg'ostowa
tsetsEl.x"staats!e, ylxEn ^ne^nak'ilaxs uaEuqaxsaxwaasa plElxelas-

gEma -UEmsgEme tsElx"staats !exs kilxwasE^wae ^uEmaxis l6*

10 uEqasgEm dzak^Ema laqexs 'uEmsgEmaeda tsEl.\"staats!e. Wa,
heEmxaawis lax"sa tiElsaxs ^uEmsgEmae tlElyatslii, yix sesEk'las-

gEmts!acda ^iiEmsgEmc tsElx''staats!cxa koninatsle k!EWElx"sEraa.
Wii, he^mis wayatsloltsa bEgwileda^yasa g'ig'igama^ye la^xwas.

Wii, la^mesEu wiig'il gwagwex's-illal laqexs lae i,e-laleda tsEJx"-

15 stag"ilaLaxa tsElx"sta, yixs he^raae g'Jl ilx^etsoses IdElqfllile, qa
giixes mEXEs liix Lliisana^yases tsElx"stagi^lats!e gokwa. Wii,

laxae 'yiilaqasa ma'lokwe ha^yal-a g'ayol hlxes ^uE^nemote, qa
liis fineqax lEf|wii, qa's tsElx"stagilax"dEma lEgwila. Wii, la^me
ilx^cdxa xwedEkwe xwaklttna, qa^s Jlnegats!exa L!c(lzEkweda

20 hil^yal^a. Wii, hiEm k' !cs he Sneqaxa Isqweda LlEmaMsc, yixs hiie



BOASl SOCIAL CUSTOMS 763

from the beach; but they go
|
to the woods on the islands, for they 21

do not need to go far into the woods to find a dead cedar.
|
It is not

long before they come back, carrying a load of blocks of dead cedar-
wood.

|
When they reach the beach of the house, they are met by

the numaym of
|
the host. They carry on their shoulders the cedar-

wood
II
which they carry up from the beach, and put do\vn

|

outside 25

of the feasting-house. Wieu it is all up,
|
they go and caU two or

even foiir young men of
|
the numaym (to go inviting). As soon as

they have been to all the houses, they come
|
back. Then they put

out the boxes containing the crabapples, || and place them inside the 30
door on the left-hand side of the feasting-

|
house. If there are ten

boxes of crabapples, there will be five
|

boxes of oil to be poured on.

They bring out everytliing and put it down,
|
and also four long-

handled ladles are brought down and are hidden
|
on one side of the

door. Wlien everything is ready, the || young men carry in the 35
blocks of dead cedar-wood and build a fire

|
in the middle of the

feasting-house. After this has been finished,
|

and when the fire in

the middle of the house blazes up, they go calling again. They call

four times,
|
then all those who are to eat the crabapples come in.

When they have come,
|
they sit down in their proper seats. They

never move their seats. Then || the drum is taken to them to sing 40
the feasting-songs.

|
First of all, thej" sing the feasting-song of the

|

leda atlasa maEmkala, qaxs k'lesae aLales LledzEkwe. Wa, 21
k'!est!a galaxs g'axae aedaaqamalaxa tEmgikwe i.IedzEkwa. Wa,
g'iPmese g'Sx^alis liix Llsma'isasa g'okwaxs lae lalale ^nE^memotasa
tsElx"stag"iIaLaxa tsElx"sta, qa^s la wawig'alaxa aneganEme L!e-

dzEkwa, qa^s la wex'wiisdesElaq laxa LlEma^se, qa^s la wix'Elsaq 25
lax Llasana^yasa tsElx"stag-i^lats!e g'okwa. Wii, giPmese ^wFlos-

desExs lae Le^laleda ma'lokwe loxs mokwaeda ha^yal^a g'ayol

lax ^nE^memotas. Wa, giPmese la ^wilxt5lsaxa g'okulaxs g^axae

aedaaqa. Wii, la'me hanoltlalilElaxa tsetsElx"staats!e, qa g^axes

hax'hanel lax gEmxotstalllas aweLElas tiEX'ilasa tsElx"tsawats!eLe 39
g'okwa. Wa, g ih'Em uEqasgEma tsetsElx"staats!axs lae sEk' lasgEma
dEndagwats !e k !ungEmaxses Lle^na. Wa, he^mis g'ax ^wFla h&x'ha-
nele. Wa, he'misa mEwexLa awa tseqEla tsetsexLa g'ax qifdaLel

lax apsostalilasa tiEX'lla. Wa, g"ll^mese ^wi^la la gwalilExs lae

weg'iLEleda lii¥yal^axa tEmg'Ikwe LledzEk" lEqwa, qa^s laqolilexa 35
a,wagawalilasa tsElx"tsawats!eLC g'okwa. Wii, g'll^mese gwfdExs lae

x'lqost&wes laqollla^yaxs lae etse^sta. Wii, la^me mop !ene-staxs

g-axae ^wFlacLeda tsElx^tsax^Laxa tsElxwe. Wii, g'iPmese ^wFlae-

LExs lae kliistalll laxes klwa^yexa kMese Leqwi^liila. Wa, hex'^i-

da^mese layowa mEnats!e laq, qa dEnx^Idesesa klwela^ytila qlEm- 40
dEma. Wii, la^me he gil dEnx^idayose klwela^yala qlEmdEms
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42 cliicf of the head tribe, the Mamaleloqfila, if the Kwnkiutl give a
|

erahapple feast. After this song is ended, the (^w e(i"sot !enox"
|

45 sing their feasting-song; and when ll
that is done, the Nimkish

|
sing

their feast iii<i;-soiig: and wlien tliey end their song, ! the Lawetsles sing

their feast ing-s(tng; ami when
|
tliey arc tlirough singing, the Mailm-

tag'ila sing their
|
feasting-song ; and when the songs are ended, they ||

50 take the drum and ]iut it down near the door of tlie house.
|
Immedi-

ately they go and take the house-dishes from outside of the
|
house,

and put them down with the head towards the rear of the
|
house.

They take one of the crahiipple-boxes and pour
|
the contents into

55 the house-dish for tlie Manialeletirda and (^weq"s6t !enox". || Wlien
the crabapple-box has been emptied, they put it

|
out of the house.

Then the young men take another
|
box of crabapples and pour them

into the house-dish for the Nimkish.
|
Then they put the empty box

60 out of the
I

house. The young men come and take another || box of

crabapples and pour them into the house-dish for the Lawetsles,
|

and they go again and put the empty box out of the liouse.
|
Tlien

they take another box of crabapples and pour them into the
|
house-

dish for the Maslmtag'ila, and then they put the empty box
|
out of

the house. Then they come in again, and take many small dishes, ||

42 g'lgama^yasa mEkwetEma^yexa Mamaleleqilliixs Kwag'ulaeda tsEl.x"-

stagiliixa tsElxwe. Wii, g'iPmese qlillbe dEn^xena^yasexs lae

dKnx'ideda Qweq"s6t!enoxwases klwela-'yrdayo q!EradEma. Wa,
45 gil^Emxaawise qliilbe dEn^xena^yasexs lae dEnx^ideda ^UEmgesases

klwela^yrda q!EmdEma. Wii, g'lHEmxaawise q!ill])e dEu'xena^yasexs

lae dEux-ideda Lawets'.esases k!wela^yala (['.EmdEma. Wii, gil^Em-
xaawise qlQlbe dEn^xena^yasexs lae dEnx-'ideda Mailnitagiliises

k!wela^\-rila q!EradEma. Wii, giHmese qlQibe (] lEmdEmasexs lae

50 fix^etsE^weda mEuats'.e, qa^s lii hangalllEm laxa ostiililasa gokwe.
Wa, hex'^ida^mese la &x^etsE*weda loElqiillle liixa iJasanft^yasa

g"5kwe, qa^s g'axe mEx^iilIlEm gwegOgEmfda liix ogwiwallJasa

g-okwe. Wii, lii fix^etsE^weda 'uEmsgEme tsElx"staats !c, qa^s lii

guxtsloyo lax loqiilaLasa Mamaleloqala LE'wa Qweq"s6t!enoxwe.

55 VV'ii, g'IFmese ^wllglltslaweda tsElx"staats!iixs lae hanwildzEm
lax L!asan»\^yasa gokwe. Wii, g'iixaeda hil-yiii^a ix'edxa -'uEms-

gEme tsElx"staats!ii, qa's lii gOxtslots lax loqQlaLasa 'nEmgese.
Wii, liixae hinwllsasa lolapmote tsELx"staats!e liix Llasani^yasa

gokwe. Wii, gaxaeda ha^yal^a, qa^s ilx^edexa 'uEmsgEme
60 tsElx"staats!a, qa's lii gOxtslots lax loqtllaLasa Lawetslese.

Wii, laxae hiinwElsaxa lolapmote lax L!asaiu\*yasa g^okwe. Wa,
laxae ax^cdxa 'uEmsgEme tsElx"staats!ii, qa's liixat! gflxtslots lax

ioqfllaLasa MaSmtagila. Wa, laxae hilnwElsaxa lolapmote lax Lla-

sanft'yasa gokwe. Wa, g'axe edcLEXs lae ftx'edxa loElgQme
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and put the crabapples into tliena so that they are all
|
half full. 65

They do not empty all the boxes containing crabapples,
|

but they
keep one of them, wliich

|
they do not touch. Then they take the

four boxes of oil and
|

pour the oil over the crabapples until there is

half as much oil as crabapples || in the carved dishes and small 70

dishes. After this has been done,
|
they distribute the spoons; and

when every one has his spoon,
|
the speaker of the host stands up and

gives out
I

one of the house-dishes containing crabapples and water
to the Mamalelaqfila and Qweq"sot!enox".

|
Then the young men go

to each side of the carved dish Hand shout foiir times, "Wooye!" as 75

they lift it up. Then they go and put it down
|
immediately in

front of the Mamaleleqala and Qweq"s6t lenox"
; |

and as soon as they

put it down, one, the oldest of the young men,
|
says, "This house-

dish is for you, MamaleleqJlla, for two tribes, for you and the
Qweq''s6t!enox".

|
Now, eat!" Then the young men go and || stand 80

on each side of another house-dish, and they shout again four times,

"Wooye!"
|
and lift it up. Then they go and put it down in front

of the Nimkish; and the
|

one who gives out the dishes says, "Tliis

house-dish is for you, Nimkish. Now, eat!"
|
and they shout also in

the same way for the house-dishes of the other chiefs of the Lawets !es
|

and Ma&mtag'ila. As soon as the four house-dishes have been put
down

II
the host picks out the one who had given before a crabapple feast 85

q!exLa qa^s tsets!alesa tsElx"stalaq. Wa, la^me ^naxwaEm naEngo- 65
yoxsdalaxa tsElx^sta. Wa, la k' !es ^naxwa ^wlIg'Elts !aweda tsetsElx"-

staatsiaxa tsElx''sta. Wa, la fixelaxa ^uEmsgEme tsElx"staats !a. Wa,
laEm k'!es Labalaq. Wii, la Sx^edxa mosgEme dedsngwats la, qa^s

k!QngEqes laq. Wa, laEm naxsaap!eda Lle^na LE^wa tsElx"sta

laxa loElquliltslala LE^wa lElogumts!ala. Wii, giPmese gwalExs lae 70
tslEwanaedzEma k'ak'Ets!Enaqe. Wa, gll^mese ^wllxtoxs lae Laxu-
llle Elkwasa tsElx"stag'ilaxa tsElx"sta. Wa.la^me k'akMEg'altsa ^ue-

mexLa tsElx"stats!a la loqulil laxa Mamaleleq&la LE^wa Qweq"s6-
tlenoxwe. Wa, la^mesa ha^yal^a lax ^wax'sanodza^yasa loqulil.

Wa, la moplEna wooyexaxs lae weg'ililaq, qa^s la k'ax'dzamolilas 75
lax nExdzamolIlasa Mamalelecplla LE^wa Qweq"s6t !enoxwe. Wa,
g'il^mese k'ag-alilEmxs lae ^nek'eda ^uEmokwe q !ulyak lugesa hft^ya-

l^a: Loqulas Mamaleleqala, ma^talts lo^ Qweq"sot!enoxwe. Wa,
laEms h5.mx'^idL0L." Wa, la aedaaqeda hft^ya^Pa, c^a^s laxat!

qlwagagEndxa ^nEmexLa loqullla. Wa, laxe wooyexa mop!Enaxs SO
lae wigilllaq. Wa, lii k'ax'dzamolilas laxa ^uEmgese. Wa, lae ^nek'eda

k'ak'!alElg'ise: "LoqOlaLes ^uEmgese. LaEms ha,mx'^idL6L." AVa,

laxae heEm gwekMalax loqtilasa waokwe g'Ig'Eg2,mesa Lawets !ese

LE^wa Ma&mtag'ila. Wa, g'lPmese ^wilg'alileda mEwexLa loElqtllllExs

lae k'ak'oqEwasa tsetsElx"staats!e laxes lelElwigEme lax g'ig'EgS,- 85
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86 to him,
|
whith he is now pacing back with his o-rni orabapplcs

that he lias in the boxes;
|
for thus it is made clear, who was

the one who had given a orabapple feast before.
|
'llien the one who

gives out the dishes says, as he
|
puts down the box with crabapples

90 in front of the cliief: "This dish is for you, LeiKgEndiia. || It is

dillicult for me to take this from you, chief." [I just use
|
this name,

LelEgEmllla, for his name, in order to show phiinly what they say|

when tliey give out the house-dishes and the <ral)a])ple-boxes]. As
soon as all

|
have been put down, they take the small dishes and put

them
I

in front of the common people of the chiefs; and wlien they

95 all have them, |1 then tliey eat with their spoons. They eat the

crabapples.
|
The young men build up the fire with the dead cedar-

wood to make the guests feel uneasy
; |

and when the fire in the middle

of the feast ing-house burns up well,
|
the speaker stands up and calls

100 his
I

numaym together to assemble close to the door of the II feast-

house. Tlien he tells them to go ahead and
|
sin'^ the new feasting-

songSjfor they liave new songs made for a
|
craljapple feast tlic same

way as they do for an oil feast or a viburnum-berry feast.
| They all

stand together in a circle.
| Onty the near relatives of the host and ||

5 the host's daughter do not go there, because she
|
wiU dance. Now

they sing the new feasting-song,
|
and immediately tlic daughter

86 ma^yasa alogiixsEmakwe lelqwjilai.a^j-axa wax'^me k'!es q!eq!Ets!S.xa

tsElx"sta, yixs he^mae jiwElxIsIlasE^weda tsetsEl.x"stag"ilaenoxwe la

lelogwatsa tsetsElx"staats!e. Wa, g'a^mes wiildEmsa k'ak" lalElg'lsaxs

leah)lngEnililEmatsEL\"staats!elaxag"ig3.ma'ye: "LoqiilaLesLelEgEm-

90 Ilia. Yu^niEn la.xiiiiix'^ItsEwol laLg igflme-." (La^mEii aEin Lek'ariE-

max LelEgEmlilase qEns LeqElasE^wa, qa awElgiltsIlex gwek" lalasasa

k"ak"!alElgIsc leloqQlIle, LE^wa tsetsElx"staats!e.) Wa, g'Jl^mese ^wll-

g"alilExs, lae ax^etsE^wedatsetsElx"stats!alal6ElgCima,qa^slak'ax'dza-

molilElayo laxabEgfllida^yasag'IgEg&ma^ye. Wa, g'iHmese ^wllxtoxs

95 lae ^ySs^Itses kak'EtslEnaqe. Wii, la^me tsEtsElx"staagflx"^ida. Wa,
la'mealax"'idlEqwelaxMdedah&^j'al^asa L!edzEkwclEqwa,qaodzElqE-
lesa tsEtsElx"staagwaxa tsElx"sta. Wa, g'll^mese alax'^id la xlx^e-

deda kIwelasdEma lEgwIlExs lae Lax^iilileda Elk\ve, qa^s LC^lalexes

'nE^memote, qa gaxes q!ap!egilil laxa max'stalllas awiLEliisa tsE-

100 tsElx"stag*aats !e g'okwa. Wa, la^me waxaq qa wegis klwamilala
dEnx^etsa altsEme klwela^yala qlEmdsma, qaxs qlEmdadEgflaeda
tsElx"staxs k!weladzEmae he gwexsa Lle^nag'ila LE'wa tlslstagilaxa

t!Else. Wii, la'mese *wi'la q Iwagallla laxeskilx'alaena^ye. Wa, la'me

lex'aEm k'les la max'mEg'ile LeLELalasa tsElx"stag-ilaxa tsELx^sta.

5 Wa, he^mise ts !Edaqe x0n6x"sa tsElx"'stag-ilaxa tsElx"sta, qaxs he^mae
ylxwaLe. W^a, la^me dEux^Itsa k!wamihilayowe altsEm qlEmdEina.
Wa, hex'^ida^mese la l6lt!&leleda tslEdaqe xQno?"s, qa's yix*wld6.
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comes out and dances.
|
She is followed by four men who carry ou 8

their shoulders
|
each a long-handled ladle. Tliey separate in twos

as they dance, || two on each side of the woman. The four men do 10

not
I
dance long. Then they leave the woman, who is stiU dancing.

|

Two men go to the box containing the crabapples,
|
dip the long-

handled ladle into it, and the other two men dip theirs
|
into the oil.

Then the two go and give it to drink to 1| the chiefs who have given a 15

crabapple feast before; and the two others give
|
the oil to the chiefs

who have given an oil feast before ; and this is
|
what they say, stand-

ing before the one
|
who is going to be given to drink," Now, chief,

|

draw this in !" Then the chief stands up,
|
takes hold of each end of

the ladle, and drinks; and when he has had enough, || he pours 20
what is left over into the house-dish. As soon as the crabapples are

nearly
|
gone, the two men di]i up the whole of what is left,

|

and
two other men do the same

|
with the oil. The woman is still

dancing; and then
|
the four men who are giving to the chiefs to

drink (for that is the name of the work that they are doing) || dance. 25
They do not dance very long before they pour the contents of the

two
I

long-handled ladles with crabapples and with oil into the
|

fire; and after they have done this, the guests
|
shout, "Woosq"!"

That is as though
|
they would say, "The food that we are eating is

Wa, a^mese ElxLalaxa m5kwe bebEgwauEm wIwex'SEyapIalaxa 8
^nal^nEmexLa tsexLaxs lae ^wax'se^sta, qa^s la ogwaqa yix^wld lax
^wax'salllasa tslEdaqe yixwa. •• + •• Wa, k'!est!e geg'Illl lo

men woman men

yixweda mokwe bebEgwauEmxs lae basa tslEdaqaxs yalax'sa^mae
yixwa. Wa, la^meda ma^lokwe bebEgwiinEm laxa tsElx"staats !e, qa-s

la tsex'^Itses tsexLa laq. Wa, laxaeda ma^lokwe bebEgwanEm tsex'^Id

laxa Lle-na. Wa, la^me lal niiqamasLeda ma^lokwasa tsElx"sta laxa
tsetsElx''stag'ilaenoxweg-ig'Egama^ya. Wa, lada ma^okwe niiqamasl- 15
tsa Lle'na laxa L'.eLle^nag'ilaeuoxwe g'lg'Egama^ya. Wa, g-a^mes
waldEmsexs lae Laxumalilxes naqamats5Le: "Wii, g'lgiima^ye,

laEms xutledLOL." Wii, hex'^'ida^mese Lax-'ullleda g'igama^ye, qa^s

dadEbEndexa tsexLa qa^s nax^idelaq. Wa, g'lPmese helak'lESExs
lae aEm guqEylntses &nex'saye laxes loqula. Wa, giPmese Elaq 20
'wPleda tsElx"staxs lae ^wi^la tsex'^ideda ma^lokwe bebEgwanEm
laxa tsElx"sta. Wa, laxae heEm gwex'^ideda ma^lokwe bebEgwa-
nEm laxa Lle^na, yixs he^mae ales yixweda ts!Edaq. Wa, lax'da-

'xwa mokwe bebEgwanEmxa t !equlg-Ise, qaxs he^mae LegEmse eaxe-
na^yas, ylx^wida. Wa, k'!est!e gegHllExs lae giixLEntsa malEXLa 25
tsetsElx"stats!ala tsexLa LE^wa malEXLa L!eL!e^nats!ala tsexLa laxa
lEgwile. Wa, g-il^mese gwal he gwex'^idExs lae ^uEmadzaqwa ha-
sEia ^nek'eda tsEtsELx"stag'axa tsElx"sta woosq". Wa, la^me ^uEma-
xis l6^ ^nek'eda tsEtsElx"stag'axs ex'p lasE^wae laxes ha^maena^ye.
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30 sweet." 1| After the feasters hiive finished the feasting-song, they
stop

I

eating. Tlien tlie speakers of each side
|
exchange comph-

ments; and when they stop speaking, all go out. ITien
|
the house-

dishes are taken by tlie feasters of the numaym to those wlio have
not eaten all the contents, 'lliat is all

|
about this.

||

Fkast of Salal-Berries and Crabapfles Mixed

1 When a chief wishes to give a verj' great feast, when he gets angry
(with another chief),

|
he buys many boxes of crabapples with water

and
I

many bundles of dried salal-berry cakes and oil. When
|
he

5 has them all, he takes a small canoe, which is
|| waslicd out well.

When it is clean, it is carried into his house.
|
His wife unties the

covers of her salal-berry boxes, for
|

sometimes they use five or even
eight salal-berry boxes,

|
if the chief has much proj)erl)- to \n\y them

10 with.
I

Then the woman takes them out and puts them ||into the small

canoe. Now, there is one salal-berry box
|
to each canoe. Tliey are

put into the canoes to soak.
|
Then she asks the young men of her

husband's numaym
|
to go and draw much fresh water.

|
The young

15 men go, carrying a bucket in each hand, and draw water: and |1 when
tlicy come back, they pour it into the canoe for soaking the dried

salal-berry cakes.
|
When the salal-berrj^ cakes are just covered,

30 Wii, g'iPraese qlweHldeda k!wamelala dEuxEliixs lae gwal tsE-

tsElx"stag'eda k!wele. Wii, la^me yaeq!Ent!aleda ilyilkwasa 'wa-
'wax'sawii. Wa, g'iPmese qlwel^IdExs lae hoqtiwElsa. Wii, la'me
k'aodalayowe leloqulasa kiwelde yis ^nE^memotas. Wa, laEm gwal
laxeq.

Feast of Salal-Berries and Crabapples Mixed

1 Wii, he^maxs Lomax'^idae 'nekeda gig&ma-j'e, cja^s tslEndEgime
'walas kiwelasa, wii, lii kilx^wldxa q!enEme tsetsElx"staats!a le-
'wa qlex'sayokwe t!Eqa. Wii, he^misLeda Lle^na. Wii, gll^mese
'wi^la liiLEqexs lae ix^edxa ^m^iimaye xwaxuxvvuguma, qa^s aekMe

5 ts!oxilglndEq. Wa, giPmese eg'ig'axs lae LEleLElaq hlxes g'okwe.

Wii, lii gEUEmas x'o.x^widxiJs t!et!Eqaats!e xiixExatsEma, ylxs *nal-

^nEmplEnae sEkMasgEma lox laL^maax ma'lguniiltsEma t!et!Egats!e

xaxExatsEma, ylxs qleuEmae dadEk"asasa glgilma^ya qa's kllomq.
Wii, he^mis lii axwiilts!alas6sa tslEdiiqe, qa^s lii pElx'alExsElas

10 laxa xwa.xwagfime. Wii, la^me ^nsmsgEma tiEgatslii xaxiltsEm
laxa ^UEmtslaqe xwiixwagQma. Wii, gll^mese 'wiMa la ptigExdzE-

kwa xwiixflxwagfimasa tlsqiixs lae lia^yalaax ha^ytil^iis 'uE^memo-
tases lO.'wQnEme, (ja liis tsiix q!enEma ^WE^waplEma. Wii, lax'da-

'xwe 'niix"'ma hii^yal^a ^wi*wax"sgEmxa uaEngatsliix lae tsii, qa*s

15 g'axc giix'alExsElas laxa pepegwats!iixa tlEcja xwaxflxwagOma.
Wii, gil'mese t lEpEya 'uaxweda t lEqiixs lae gwala. Wii, la^me hiixsiil
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they stop. They leave them there
|
a whole clay and a whole iiight, 17

soaking the salal-herry cakes, for
|
the chief is going to give a feast

to many tribes. In the morning, when day comes,
|
they bring into

his house the house-dishes and || the small dishes and the spoons. 20

They also
|
bring dead cedar-wood. Now it is already piled up

crosswise in the middle
|

of the house. When everything is in

readiness, they take a rest;
|
and in the evening the chief calls his

nmnaym
|
to a meeting. When they are aU in, the chief tells them

to take care || and to be ready to help him if
j

some of the guests 25
should try to put the hre out, and he tells his numaym what he is

plaiming to do.
|
He calls the names of those who are to speak

|

when the house-dishes are being handled, and who are to speak for the

small canoe which is to be a feast ing-dish.
|
Then he asks the song-

leader to sing
II
a feasting-song. Then the song-leader sings

|
the 30

song which lie kept to himself. Now they learn the song;
|
and when

his assistants can sing the tunc of the song,
|
then (the men) put the

words into it, whatever they wish to say,
|
and whatever they heard

||

the rival chief say against the chief who is going to give the great 35
feast. When

|
they can sing this song, the chief sends the young

men
|
the night (before the feast) to call the tribes, when it is secular

season.
|
Immediately the young men go and

|
call the names of all

gwaelxa ^nala LE^wa -'nEmxsa ganoLa pex"stallLeda t !Eqa, qaxs lE^mae
1 7

klwelasLa g'lgama^yas laxa qleuEme lelqwalaLexa laLa ^nax'^IdElxa

gaala. Wa, a^mise -naxwaEm g'ax gwax'gfdileda leloqullle LE^wa
{Elogume LE^wa k'ak'EtslEnaqe lax g'okwas. Wit, he^misa L!e- 20
dzEkwe Isqwa. LaEmxae gwalala geg'ustalakwa lax Swagawall-
lasa g'okwe. W^ii, g'lHmese ^naxwa gwax'gulIlExs lae x'os^Id ^wFla.

Wii, g iHmese dzacjwaxs lae Lelts!6deda g'lgama^yaxes ^UE^memote,
qa g'axes ^wi^IaeLEla. Wii, giPmese ^wPlaeLExs lae ha^yaLloleda
g'lgSma^yaq , cja ^naxwa'mes gwiilala, qa^s gHlx-widelaxEq, qo k'lil- 25
xasolaxses Le^hlnEmLe. Wii, hiEm nex'^alilElas gwiilaasases na-

qa^ye liixes ^nE=memote. Wii, la^me LCLEqElaxa yilq lEnt liilila

cjaeda leloqullle. Wii, he^mis yiiq!Ent!iilaLa cjaeda leloquliie xwfi-

xuxwaguma. Wii, he^mis lii helatsexa nilgade, qa dEux^edeses
mEuHa^layS. klwela^yiila qlEmdEma. Wa, hex'ida^mese dEnx^e- 30
deda nixgadiises q!EmdEmg'ilts!ala. Wit, la-me cjlEmdela. W^ii,

g'ih'mese q!eda ^naxwa k!wek!wan6LEmex ilyasa q!EmdE-
maxs lae ^naxwa=ma bebEgwilnEme qayasEntses ^nenk- lega^ye

qa^s la waldEmk' Ilndayoxa qlEmdEme, le^wis wuleIc will-

dEms apsek"!Esasa ^walasLe k!welasa glgiima^ye. Wii, g'lh'mese 35
q!axa qlEmdEmaxs lae ^yalaqeda g-igilma^yasa ha-yal^a, qa liis

LelElk!usaxa la ganuLa liixa ^niixwa lelqwalaLa^ya laqexs baxiisae.

Wii, hex^^ida^mese liida cjlemala ha-'yal-a, qa^s lii ^wtVwIlxtEwa
750.02—21—3.5 ETH—PT 1 49
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40 the iiKMi in oiicli <if (he || houses. Wieii lliev have cnlJed nlJ (lie iiiimes

of those
I

who live iu eacli of the houses, the young men shout, to-

gether "This is for
|
Making-Satiated!" They come out and go into

the next hous(\
|
jiml one of the young men wiio call says,

"We come
|

to eali you, " ealling the name of the man; and hccon-
45 tinues |1 saying this, calling them, until they rcadi the end of the

houses. Then they all
|
scatter and go hom(> to their houses. AJl

the tribes
|

go to bed early; for they do not know what the chief is

planning,
|
and they are afraid of the feast of salal-berry cakes and

crabn])j)les
j

jind oil, if tliere is much of it, becsuiso it makes one feel

50 squeamisii. Therefore || all the chiefs and comnion ])eople are

afraid of it;
|
but there is no way of not going to tlic feast, because

they woidd be laughed at
|
by the numayni of the host, 'llie host

gets up early in the morning, and he
|
himself wakes up the members

of his numaym to come and eat breakfast in his house.
|
As soon as

55 they have done so, they dress themselves, and |1 those wlio carry the
long-handled ladles blacken their faces. Tlierc arc four of these,

|

and they paint their faces as though fliey were angry. The chief

who is host does the same
|

if he is going to break a copper for a

crosspiece over his fire. Then he also blackens his face,
|
and he

puts on an angry face, and his speakers dress the same as
|
he has

i-wjElax Lci.EgEmasa 'naxwa bebEgwanEm laxa ^nal-uEmsgEmse

40 gigokwa. Wii, g"il ^naxwa^niese ^wIlxtodEx LeLEgEmasa g'okwa-
X ila hlxa ^uEnisgEmse gokiixs lae ^nek' ^nEmfulzatiweda ha-yrd'a,

qa PoLElasil. Wii, lii hoqiiwElsa, qa^s lii laxa Spsfdase g'okwa.

Wa, laxae^uek'eda^uEmokwe laxa ha^yaHa Le^lalElg'Isa: "La^niEnu^x"
LC'^laloKai'," Lex-edEx i.egEmasa bEgwanEuie. Wii, hexsii^mese

45 gwck!rdaxs i.e^hllae. Wii, gil'mese laxtolsaxa g'okuliixs lae ^nfixwa

gwel-Ida qa^s lii nii^nak" faxes g'ig'okwe. Wii, la^me ^naxwaEm
gax'staela lelqwahiLa^ye, yixa k!ese qlaLEJax naqa-yasa g'lgii-

ma^ye, qaxs kllEmaeda malaqEla tiEqa LE^wa tsElx"sta. Wii,

hc^mesT.eda i.!e*niixs q!cnEmae, yixs tslEnklfdEmae. Wii, he^mis

50 IrdaesElayosa ^naxvva gigEgSma^ye Lo^mes bEgfillda-ye. Wii. laxae

k!eas gwcx"^idaas k!es la k!wela gwaqlElae qlEmgilayos ^uE^me-

motasa kIwelasLe. Wii, la^mc gag'ostaweda klwelasi.i', qa^s lii xame-
L!ESEla gwiixes ^uE-memote qa g'axes tagwekwa lax gokwas.
Wii, gil^mese gwalExs lae qlwalax'ld -wria. Wii, la^me tsIotslE-

55 tslElEmakwa tsctsats!exsllaLaxa tsexi,a, yixs mokwac. Wii, hVme
lElwesEuiakwa. Wii, he'niisa gugiimaSe, J'ixa klwelasLC, yixs

g'll^mae yiigunolislxa Lliiqwa. Wii, liixae ts!6ts!ElEmda. Wa,
laEmxae lElwesEmakwa. Wii, he^misLa Elkwiis hi-Emxae gwiile

qlwalaxa^yas. W^ii, laLe ^na.xwaEm qlwi'dEnkwe ^uE-memotas.
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done. Now all the members of the numaym are dressed; 1| and after 60
this, they send out four men to go and call again,

|
for the fii-st

calling of the tribes has been given the night before.
|
As soon as the

messengei-s come back, they take a paddle and
|
stir with it the

soaked salal-berries ; and as soon as all the water
|
has been soaked

into the salal-berries, they are mushy. Then the four men take
||

long-handled ladles and dip them
|
into the crubapples, and pour 65

these on the soaked salal-berries.
|
They do not stop until all the

crabapples have been put on the salal-berries. Then
|
they take the

house-dishes and put them down heading
|

towards the rear of the
house, and they stir the || salal-berries mixed with crabapples. When 70
they are mixed, they

|

dip them out with their ladles from their

small canoe into the house-dishes. Then they put them into the
|

house-dishes. When these are half fuU, there is enough in them;
|

and after they have done so, they take small dishes and put them
down at

|
one side of the door. After doing so, they go again cahing

(the guests); || and when the ])eople come who have been called, the 75
speaker of the host stands up

|
and calls out to those who are coming

in, and assigns to them their seats. Then he
|

says, "Walk
on, chief, to your seat that belongs to your ])osition!"

j
Every

man knows his seat,
|
and they go right to it and sit down. As

soon as || all are in, they give the drum to the head tribe,
|
the 80

Wii, giPmese gwal-allla laas ^yalagEmeda m5kwe, qa-s la etse'sta, 60
qa laene'maLas LelElkliisasEHveda lelqwalaLa^yaxa ganuLe. Wa,
g'iPmese g"ax aedaaqeda etse^stiixs lae ax^edxa se^wayowe, qa
xwetEga^yes laxa peqIugEllle tiEqa, yixs lae ^wi^wElaqeda ^wape
laxa t!Eqa. Wii, he^mis lag'ilas la gEnk'e. Wii, lii iix-ededa

tsetsatsexselElg'ise mok" bebEgwauEmaxes tsetsexLa, qa-s tsex'-I- 65
des laxa tsElx"sta, qa-s lii guqiEqas laxa pegEkwe t!Eqa. Wii,

al^mese gwrdExs lae ^wFwElaqeda tsElx"sta liixa t!Eqa. Wii, hixae

fi.x^edxa ieloqullle, qa-s g'axe mEx-iililElas. Wii, la^me gwegwe-
gEmlll liixa ogwiwaliiasa g'okwe. Wii, liix'da^xwe xwetElgEndxa
malaqEla tiEqa LE^wa tsElx"sta. Wii, g'll-mese Islgoxs lae tse- 70
x'^Itses tsetseXLa xwaxijxwagiime loqulihi, ([a^s lii tsEyasslas laxa

Ieloqullle. Wii, giPmese naEngoyoxsdfdaxs lae ha^yiilats lii. Wa,
g"IPmese gwalExs lae tix^edxa iElogume, qa g'iixes mExel laxa

a,ps6stalilasa tlEX'ila. Wii, giPmese gwiilExs lae et!ed etse^sta.

Wii, g'il^mese g'axe etse^stiinEmas lae Liix^uliia Elkwiisa kiwelase, 75
qa^s qlax'sldza^yex hogwlLElaena^yasa bebEgwanEme. Wii, heEm
^neg'atse: "Qasak'as gigilma^yii laxs g-Igilasaos klwa^ya g'iga-

ma^ya." Wii, lii -naxwa-ma bebEgwanEme q!;llaxes k!wa-ye.

Wii, hr'me he-nakfdaEm laq, qa^s lii k!wagalll laq. Wii, g il-mese

^wPlaeLExs lae liex-'idaEm xEmsasosa mEnats!e liixa niEkumii^ya 80
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^2 Mimiiilf'l('(|alii, to siiij; llicir song,
j

Yon know how the dnini is passed
to every one of the tiihos,

|

(beginning alllielieiul (rilie), for eaeh one

S5 has
I

a song for- tlie least. When || they liave all sung their feast-

songs, tlu- (iinni is put away and phiced
|
at one side of the door.

Tlicu they go and distril)ute the
|
house-dishes; and when tliis has

been done, tliev carry the canoe which ser\es as a liouse-dish
|
and

put it down in front of the one wlio lias given a feast of salal-berrv

cakes
|
and craljapples before, for this is to show who has given such

90 a feast: the giving of the II small canoe, llien they call out the name
of the former host,

|
and then he speaks ]i)-oudly. As soon as

|

everything has been (listi-ilinted, they pass al)out tlie small dishes

among the coninion ])e(>])le of the
|
chiefs. When everything has

been given out, they eat with the spoons, for these
|
have been dis-

95 tributcd already. Now the si)eaker rises || and calls his numaym to

assemble and
|
sing their feasting-song.

|

I have forgotten the oil, for they poiir some on the
|
mixed salal-

berrics and crabapples iu the house-dishes. As soon as
|
the song-

leader has sung the first song, the daughter of the host comes out,
||

100 carrying in on(> hand the copper; and when tiie numaym
|
of the

young woman's father sings, slie dances, holding
|
the copj)cr the

lower end up in the right hand. Tlien
|
four men come out, carrying

81 MamaleleqSla, qa dEnx^edeses klwela^^alayEwe qlEmdF.ma. Wii,

laEmLas ^naxwa qlfdax laxtodalaena-yasa mEnats!e lax gwalllEla-

ena^yas ^waxas^Eraagwasasa lelqwiilaLa^ye, yixs ^naxwa-mac k!wel-

g'a^l dEux^etses k!\vek!\vela^yala q!EnKi!EnidEma. Wii, gil'mese

35 ^wFla k!\velg'a^lExs hie itx'etsE^weda mEnats!e, qa's lii xErastoli-lEm

lax apsostalllasa tlExila. Wa, la'mese hex'^idaEm k'a.x'^idayoweda

leloqulile. Wii, g'lHmese ^wHlaxs hie LElEing iillEma leloqillile xwii-

xuxwaguma, qa^s lii kaxclzamolilEm laxa kIwelesEliixa unlhKiEla

tiEqa LE^wa tsElx"sta, qaxs he^mae ilwElx'isalayoseda leloqCdllc

90 xwiixuxwagflma. Wii, he^me la i.eqElasE^we i.egEmasa k!weie-

sElii. AVii, he^mis la LEmq'.alagilllats 3'aq!Ent!alae. AVii, g'll^miise

^wIlgalllExs lae kax'^idayoweda lElogtime ISxa bEgulIda-3'asa gig'E-

ga,ma^ye. Wii, gil'mese ^wIlg'alllExs lae ^yos^Ida, qaxs hr'mex'de

tslEwanaedzEma kak'EtslEuaqe. Wii, la-mc La.x'ulileda EJkwe.

95 Wii, la'me Le^liilaxes ^UE^memote qa q!ap!eg'lliles ((a wiig'es k!wa-
melg'a^l dEnx^eda.

HexoLEn iJElcwesE'wa Llc^'niixs la^mex'de k!finx'Idayo laxa ma-
laqElatslaliixa tiEqa LE'wa tsElx"sta leloqQlIla. Wii, giHmese
doqiileda nagadiixs g'axae laltlallle tslEdaqe xrino.x"sa klwelase

100 dakloltslanaxa Llaqwa. Wii, g"iPmese ^naxwa dEnx'ede ^uE-'me-

motas ompasa tslEdaqaxs, lae yix'wida. Wii, la^me eklaxsda-
leda Lliiqwiixs (hllaases helk'lotslJina^ye laq. Wii, he^mis gax
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on their shoulders Ihe empty
|
hxdles. They dance on each sitle of

tlie woman while || she is dancing, two on each side of her.
|
Tlie 5

four men do not dance long liefore
]
they go back to where the oil-

boxes have been put down. All four of them
|
dip into the oil with

their ladles until they overflow. Then
|
they go, so that the oil

drips out, and they give it to the chiefs, || and the chiefs stand up. iq
They take hold of each end of the

|
overflowing ladle; and then the

men who handled the ladles say to each of them,
|

" Now, chief, draw
this in wifTi your breath,'' mentioning liis

|

name. Then they really

drink all the oil; and
|

if some of the chiefs can not drink it, they
just

II
put their lips to the ladle and pour it

|
into the feast-dish. 15

They continue doing this, although they have now
j

stopped singing

their feasting-song. Wlien the
|

oil-ladle reaches the rival of the host
who gives the salal-berry and

|
crabapple feast, the ladle is filled

entirely with oil; and || they treat it roughly when they go to the 20
place where (the rival) is sitting, so that the oil drips out,

|
and the

young man who brings it pretends not to see him in his seat, and
thus he lets

|
the oil drip on the chief who is sitting down. Then

he stands up
|

and speaks, and sends out some men of his
|
numaym

to bring a hundred blankets, or even two hundred. || Then some men of 25

liox^idtlalllatsa mokwe bebEgwanEni wiwIx'sEj-apIalaxa lopEmtsla- 3
we tsetsexLa, qa-s yix'wide liix ^wax'sagawalilasa ts!Edaqaxs
ylxwae. Wii, la^me maema^lokwa bebEgwauEme lax ^wax'sagawa- 5
lilas. Wii, k'!est!e gegilil yixweda mokwe bebEgwanEmxs lae

SLe^sta lax liax'hanFlasasa dedEugwatsIe, cja's lii ^naxwaxs mokwae
tse^stases tsetsexLa laxa L!e-'na. Wii, lii alak'liila tsetsExfdaxs lae

qiis^Ideda ts!ets!aoqrdxL;llaxa Lle^niixs lae tseciElilax glgEgiima^ye.
Wii.hex'^ida^mese Eiixumg ilileda gigEgama-ye, qa-'s dadEbEudexa 10
tsetsawek iliixa L!e-na tsexLa. Wii, he-'mis la ^ueg'atsa tsatsexslislg ise

bEgwansma: "Wa, g'lgiima-'yii, laEm xumtledLoLai'," Lex'edEx Le-

gEmas. Wii, la^me iilax''Id nax^ideda uenaq lenoxwaxa Lle^na. Wii,

glPmese wayats!ala naqeda waokwe g'lg'Egama^ya lae iiEm ham-
g'iigEudxa tsetsawek'ilaxa L!e^na tsexLa, qa^s lii gucjEyints l.'j

laxes loqula. Wii, la^me hex'sitEm gweg'ilaxs wax'^mae hu.al

qlwePideda k!wame"lala dEnxEla. Wii, giPmese lag-aa tseqlena-

^yasesa L!e-na liixa htiyotasa kiwelasasa miilaf[Ela t!Eqa LE^wa
tsElx"stiixs lae alax'^id la qot!amasxa tsexLiisa L!e^na. Wii, lit

ealtsllaxs lae guyolEla lax k!wae-lasas, qa tsawek-ilesa L!e^ua. 20
Wii, la esbola d6qulac[exs k!waelae. Wii, he-'mis lii tsawex-'^aLE-

latsa Lle^na laxa g'lgama^j-axs klwaelae. Wii, he^mis la i.a.x^fdl-

^latse, qa^s yaq!Eg-a-le. Wii, la^me ^yiilaqasa g-aydfe lax -uE'me-

motas, qa liis gEmxaxa lak'lEnde p!ElxElasgEma loxs nia^lplEuya-

g'ae. Wii, lii hex-'ida^'mese la hoqilwElse 'uE-memotas. We, hiEm 25
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2(1 liis mimnym at oiicp <;(i out, but
|
lie novor takos the ladlo, and tlic

Diic who liaiullcs the ladles
[
roturiis witli it. Then he tells his

luimayni to take enre not
|
to let llieir fire he ])ut outby the fire of the

rival chief; and wliile lie says this, lie jxmrs into the fire
|
the oil

(that was to liave been drunk) : and tlien he says to tjie lire, "Now,
||

30 spirit of tlie lire, open your nioiitii, son, so tiiat von <^et enough to

cat!"
I

Tlien those who went out to jret tiic blankets come in,
|
and then

the members of tlu^ inimayin of liie rival chief each takes hold of

an vm] of the
j

blankets and s])read tliein over the fire of the host.
|

35 Now they put it out, and then tlie host goes and takes more || salal-

berries and crabapples, and tlie copper which his daughter w'as car-

rying
I

when she was dancing, and lie pushes it under tlie feast-fire.
|

At the same time the four young uien who handle tlie ladles dip them
into the oil; and when they are

|
full, they jmur Ihe oil into the

fire;
|
and then tlu)se who try to put out the fire run away on account

40 of the heat, for || the oil and the blankets are burning together; and
then

I

the host takes the oil and pours it among his rivals.
|

Nolis, w'ho died some time ago at Alert Bay, tried to jnit out the

fire with seven canoes,
|
and he had the oil poured on his face by the

great host of the Lawetsles. Besides,
|
he put on four hundred

45 blankets. The house was nearly |1 Imrned. All the roof-boards were

26 hewiixa dadalaxaLle^natsI^la tsexLa. Wii, ^^meseda tsatsexsIlElg'fse

g'ax acdaaqas. Wii, la^mc ha^yai,!olaxcs ^uK^memote, qa k'leses

klilx^idc lEgwihises glgama^ye. A-me ^nekixs iae guxLEntsa
Lle'na laxa lEgwIle. Wii, he^mis la ^neg'atsexa lEgwile:" Wii,

30 kIwax'Lrdii, aqfilfda, wisii, qa^s poLElaos."

Wii, gax'me hogwlLElinhi lax'de gEmxaxa plElxElasgEme. Wii,

hexida^mese gagalaple ^uE-'memotasa geqEmx'^de dadEnxaxa
p!ElxElasgEme, qa^s lii LEpLfdas laxa k!welasdEma lEgwIla. Wii,

hiEm klilxiiq. Wii, he^mis la ax^edaatsa klwelasasa malaqElii

35 tiEqa LE^wa tsElx"stiixa iJaqwa, ylx daax"diises xflnokwaxs
gaxex'de ytxwa, qa^s i.ayabodcs hixes kIwelasdEma lEgwIla; wii,

liida nulkwe tsetsaxsIlElgIs tsex'Id laxa Lle^na. Wii, hi ^na.xwa

qdciiltlaxs Iae ^nEmax^'Id gfixLEnts liixa kIwelasdEma lEgwila.

Wii, he^mis la yawas-'Id bawatsa k"!!lxiixa Llesaliisa lEgwIle, qaxs
40 Iae xlx'aqfiweda Lle^na i.E'wa p!ElxElasgEme. Wii, he^mis la

gilqElgEndaatsa klwelase gigiimesa Lle^na liixes hilyote.

Ylx Nolisde liix ^yillse Iae klilxasa !lT-Ebots!aqe xwaxwjik!(1iuixs

Iae gQqEmtsosa Lle'niisa ^walase k!welatsa Lawetslese. Wii, he-

'misa m6p!Enyag"e plElxElasgEma; wit he^misa g'okw-ax hiilsEla-

45 'mac k"!es ^niixwaEm xumtledcs siila. Wii, he^niEn dogill fila k'lil-
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burned. And this is the most real attempt at
|

putting out the fire 4f)

of a feast that I have seen. The feastgiver of the Lawetsles had
two hundred

[
bhmkets and five canoes,

|
and also small coppers.

Tills is the
|
worst thing that chiefs do when they really get angry,

and 11 at such a time the house-dishes are scorched by the fire.
|

50

Wlien all this is done, they go out. Then
|
the floor of the house

is soaked with oil.
|
The numaym of the host go out and carry the

house-dishes and the small
|
canoe that served as a feast-dish to those

to whom they belong; and as soon as they have been carried out, it is

finished. || That is all about this.
|

55

Feast of Qot !xole

Now, when the winter comes, the owner of the cjotlxole
|
intends 1

to give a feast to his peo])le of berries mixed with oil.
]
Then he sends

out the young men belonging to his numaym to
[

call his guests; and
as soon as they go, his wife takes the II dishes and puts them down 5

next to her place, and also her spoons,
|
and shredded cedar-bark to

wipe out the dishes
|
and spoons. Now she wipes them out while

her
I

husband is clearing out the house. He also spreads down
|

mats for his guests to sit on; and he takes out the II box containing 10

the berries and oil, which is put down at the left-hand side of the
|

door of the house. As soon as the j'oung men have called four

x^edamasxa kIwelasdEma lEgwila. Wii, la ma^lp!Enyag-a^me plEl- 46
xElasgEmasa kiwelase Lawetslesa; wa, he^misa sskMatslaqe xwa-
xwak!una; wii he^misLeda L!aL!agume. Wa, heEm alakMala

^yaxsEm gwegulatsa g'lgEgama^ye, j'ixs alak"!alae hiElwis^Ida. Wii,

he-mis la ^niixwaEm la k!wek!umElx-'ldaatsa lelocjfdile. 50
Wii, g'lHmese gwalExs lae hSqiiwElsa. Wii, la-me ^niixwaEm

la LEcie awlnagwilasa g'okwasa L!e^na. Wii, iVmise la ^wi^la la

k^aodale ^nE^meniotasa kiwelasaxa leloqi'dlle LE-wa lel5ciEla xwil-

xuxwagiim liix k'lk'iik'Elacj. Wii, g'il'mese "wi-lawElsExs lae gwiila.

Wii, la^me gwal liixeq. 55

Feast of QotIxole

Wii, la^mes ts!iiwunx'ldExs lae ^nenk' !ex-ideda qodadiisa qot!- 1

xole, qa^s wiig'e qotriwatiimasxes g'okijlote liixa L!iikwe ciotlxolii.

Wa, la^mese ^yfdaqasa ha-yiil^a g'ayol laxes %E^memote, qa liis

Le-liila. Wii, g'il'mese laxs lae hex'^ida^me g'EUEmas ax^edxes IoeI-

q!we, qa^s g'ilxe mEx-alllfilaq laxes k!waelase LE^wis k'ak'EtslE- 5

naqe LE^wa q!oyaakwe k'adzEkwa qa^s dedEgig'anoxes loElqlwe

LE^wa k'iik'EtslEnaqe. Wii, la^me dedsgig'as laq, yixs ItiaLes iil-

^wunEme ekwaxa awl'stalilases g^dkwe. Wa, liixae LEpIalilElaxa

leEpwa^ye, cja k!wadzEwesolts i.e^lauEmLas. Wii, he^misa Llagwa-

ts'.e q6t!xole i.iiwatsaxs g'axae hanstolllas liix gEmxotsalllas t!Exi- 10

liis g'okwas. Wii, g'iPmese mop lEue'steda hii^yiil^a la ctse^staxs
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12 times,
I

tlio guests come in; and when they are in, tliey sing
1
an

ordiiijirv sonjj, not a feast-song.
|
After having sung four songs, the

15 young men take the dishes and II put into them the oil and berries.

Thoy (hi not put much in,
|
because it is difficult to eat and to

swallow. Therefore
|
they put a little into tlie dishes. After this

has been done, (hey ])ut them down, one dish in front of each
|

four men. At the same time when tliey ])ut down the dishes,
|
the

20 spoons are distributed; and wlu^n everytiling lias been placed, II the

guests begin to eat the oil and berries. Tiicy never
|
eat it all,

because it is hard work to eat it. Wiien tliey
|
have (inislied, they

go out. Tliat is all about this.
|

Social Position and Marriage Laws '

1 Chief's Daughter.-—Generally tlic princess of |
Cliief ^maxiiyalidze

gets married at once wlien K' !edele%k"
|
comes out of tlic place

where she has been sitting still. As soon as tlie princess is married,

she
I

has the name mdJzK (Kee{)ing-up-thc-Blankct), if she l)ecomes

the modzU of 11 real chief.
||

5 However, she remains a princess of tlie chief if her huslxind is a

common man. I Then she is never called mwlzU as wife (of tiie coni-

12 g'axac ^wrtaeLes Le^lanEme. Wii, gil^mese ^wllaeLExs lae dEiix'i-

deda kiwelasa cjlEindEmexa klese k!welayalayo qlEmdEina. Wii,

g"il^mese luosgEmodExs lae iix^edcda ha'yai'ii.xa loElq!we, qa's lii

15 tsetslalasa Lliikwe qotlxole laq. Wii, lak"!es q!eq!Ets!a, qaxs alae

laxflml lax qotciwattsE-'wa i.Iiikwe qotlxolii. Wii, he'niis lag'ila ho-

liilts!aweila loElqlwe. Wii, g'il-niese gwalExs lae k'agEinlllElas laxa

maemokwe bebEgwtinEma. Wii, lii ^nEmiilag'Ulla k'iisa loElqlwe

LE^wa k ak'EtslEnaqaxs lae ts!EwauacdzEma. Wii, g'iPmese -wJl-

20 g"alilExs lae qotqwat!edEX"da^\"xa Lliikwe c[ot!.xolii. Wii, lii k!ets!e-

nox" ^wi^lasE^wa, qaxs alae laxiiml lax hil^ma-ye. Wii, glKmese
gwalExs lae hoquwElsa. Wii, la'me g\val liixeq.

Social Position and Marriage Laws '

1 Chief's Daughter.-—Wii, lii qlOnaia hex"^idaEm qadzeLasE^we k"!e-

(U'lasa g'igama'ye ^ina.xriyalidze, yixa laliisEla k'!edeltse K'!ede-

le'lakwe. Wii, g'il-mese qadzcLasE^weda k'!eilele lae liex'-idaEin

LegadEs modzele yixs alaklalae gigilma^yes mddzelide.

5 Wii, wilx'-mesc k'edeltsa g'lgama^ya la-wadiisa bEgwrinEmq!ii-

lame, wii, lii JiewiixaEm Leqahnuwi" inodzide Ifi.x gEUEmas. ^'ii,

> For additional matter see Addenda, p. 133.1.

'Continued from p. 701, line 57.
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nion man),
|
and she is still the princess of her father the chief. I 7

just wanted to talk
|
about the common men.

|

Now when the princes^ is married to a chief, then she is || called a 10

inddzit, when she first goes into the house of her husband.
|
Now I

am talking about the chief of the numajin MaSmtag'ila,
|
^maxu-

yalidze, whose princess is K' !edele^lak". Not
|
long after she has

been married to her husband, lier father pays the marriage debt; and
she has for her canoe mast

|
an expensive copper. And he gives as a

marriage-gift a name to the husband
ii of his princess and much food 15

with it, and also canoes.
|
Tliis is what is called " paying-tlie-marriage-

debt, sitting-in-the-canoe-of-the-princess;" for generally there are

twenty
|
who sit in the canoes of the princess of a real chief,

|
when

thej" put down the copper
|
bracelets and small coppers and many

dishes and the || anchor-line of many spoons; when all this has been 20
put

I

down Chief 'maxuyalidze says, "Now I will go and
|
call my

princess that you may see her come." Thus he says, and goes into
|

his house. And before long he comes back walking ahead of
|
his

princess, and the chief stands outside of his || house, and his princess 25
comes and stands l>y his side. She wears

|
a blanket covered with

abalone shells, and entirely covered with abalone shells
|
is her hat.

Her abalone-covered blanket
|
is called " the-heavy-abalone-covered

laLe k'ledeltsaEmses g'lgama^ye ompa. A^niEn ^nex" ffEn gwagwex'- 7

SEX'^Ide laxa bEgvvanEmq!alame.
Wa, la^me lawadeda k^Iedelasa g'lgama^ye, wii, lit hex'^idaEm

LegadES modzile, yixs g-alae lacL lax gokwases hvwuiiEme, laxEn 10
heena\ye gwagwex's'alase g'Igama-yasa ^nE^memotasa Maamtag'ila
lax ^ma.xuyalidze, yixs k' Icdadaases K' !edele^lakwe. Wa, k' !est !a

giila la'watses la^wiinEme lae qotex'a ompas. Wii, lii Lak'Eyalaxa
qlEyoxwe Llaqwa. Wii LegEmg-ElxLala qa LegEms liVwiinEmawii-
ses kMedele LE-wa q!enEme ha'miiyaaxscs Lo^ma xwiixwiik!unaxa 15
gwE'yilsa qotcx'a kiwaxsiilatslesa kMedele, yixs qliinalae mfdlsEm-
gustilwa k!waxsiilats!e xwaxwiikliinas k'!edehsa alaklala g'lgE-

ma^ya. Wii, g'il^mese ^wFla gax ax-EldzEmaxa LliliJaqwakMine
k^lokula LE-wa LliiLlaxsEme; wa, he'misa q!enEme leloq'.wa le'wu
mogwamVya qlenEme k-ak-ats!Enaqa. Wii, g'tl^mese -'wi^la ax- 20
-Elsa laeda g-igama'j'e -maxiiyalidze ^nek'a: "La-niEn hil Le'la-

laLxEn k'!edela qa-'s g-axlag'aos dox-waLElaqe," ^nek'Exs lae laeL

laxes g-okwe. Wii, k'lest.'a giilaxs g'axae acdaaqa g'tilagi-

wescs kMedele. Wii, la^me Lax-iilsedu g'lgama^j'e hix LitlsamVyasts
g-okwe. Wii, g-axe k-!cdelas LawiinodzElsaq. Wii, la-me uEx-ii- 25
nalaxa mEgEsgEmiiliixa ex'tslEme. Wii, Laxae ^niixwaEm ex'tslEme
osgEma^yas i-EtEmlas. Wii, hcEm Legade ex'tslEmsgEme ^nExnl-

neses ex^tslEmiila omax'dEmk' Ieu uEx^ilne. Wii, lii Legade LEtEmlas
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l)lanket," iind her hat is ralloil
|

" thc-heavv-ahaloiie-coverecl hat."

30 Then tho chief, || the father of K' leilele'hik" speaks, and says,

"Come mill Kuik at this
|
\voifj;ht whieii originates witli our family

history, when tlic ehieftainess carried the copper. Now stand up,
|

son-in-hiw, I will dress you." Thus says the chief, and takes
|
the

ahalone-covered blanket of tho chicftainess and her ahalono-covered

hat and
|

promises to give them to his son-in-law, and 'he takes his

35 copper and gives || it also to his son-in-law. Then he calls his son-in-

law to come and
|
take them. The son-in-law comes and stands in

front of his
|
father-in-law and of his wife, the chicftainess. Then

the
I

abalonc-covered blanket is put on to him and the abalone-

covered hat is put on to him,
|
and he is given the copper. Then tlie

40 chief says to his || son-in-law, "O son-in-law! now I have changed

your chief's dress,
I

son-in-law. Now go! It is finished. You have my
chicftainess for your wife." Thus he says,

|
and takes off the large

ear-ornaments of abalonc shell on each ear of the chieftaine.ss and

the
I

nose-ornament of abalone shell and attaches the ear-ornaments

to his son-in-law, and
|
he also puts the nose-ornament of abalone

45 on to him. Then his son-in-law
||
goes back and stands where his

numaym is standing, and he
|
speaks, and says, "Look at me,

luimaym !
|
Now my whole chief's dress has been changed by my

father-in-law.
|
Now the chicftainess my w'ife, has no dress." Thus

he says as he walks along
|
and goes into his house, and the property

yis ex-ts !Emala omagEml LEtEml. Wii , la^me yaq !Eg-a*leda g"igSma^ye

30 omps K'!edelc^lakwe. Wii, lii ^neka: "Weg'a, doqwalaxg'aila no-

yJlmbrdisEk' o^ma lax dalaeda o^maxa Liaqwa. Wii, i.ax-uls lag'a

nEgftm)). (jEn q!walax"^idaoL," ^nek'eda g'lgama^yaxs lae axodEx
cx'tslEmala ^iiEx^uncsa o^ma le-'wcs ex'tslEmala i.EtEinl. Wii, la^me

iak'!Eg'a^lts laxes nEgilnijie. Wii, lii fix^edxa iJaqwa qa's srii)!edcs

35 liixaaxC's uEgOmpe. Wii, lii i.e'lalaxes nEgum))c qa holmes g"ax

Sx^edEq. Wii, g'axe nEgi1m])as Liix-ills la.x nEqEmfUasases nE-

giimpe LE^vis gEnEmas o^ma. Wii, la^me -nE.x-unyowa ex'tslE-

mala 'nEx^flnc hlq. Wii,lfixae LEtEmdaj-uwaex'tslEmiila LEtEml liiq.

Wii, lii ts!aya L!aqwa hiq. Wii, lii ^nek'eda g'lgSma^yaxes ue-

40 grtmpe: "Wa, nEgiimp, la^mEn L!iiyEwiMiilaxf)s g"exdEmk!inaqos.
iiEgfimp. Wii, hag'a, laEms gW'iil gEgadFsgEii o^mak'," ^nck'Exs

lae iixodEX awawe xogum ex'tslEm ^wax'sodatEwcsa o-ma LE^wa
kedzelba'yas exts!Ema, qa^s t!cg'atodales lii.xcs nEgQni])e. Wii,

laxae kedzelbEntsa ex"ts!Eme hiq. Wii, lawlsi.a nEgOmpas la

45 qas^ida qa^s lii Lax^Ols liix Lax^wEdzasas *nE-memotas. We, la^me

yiiq!Ega^la. Wa, la ^nek"a; "Wiig"a, dox'wid g'iixEn, ncis ^nE^me-

mot. LaEing'a iJayEwi^liilaso^gfin g"cxdEmk'!Eng'a 3'IsEn nEgflm))e.

La^me ^Em la xanalalElseda o^maxEn gEuEme," 'nek"Exs lae qiis-ida
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with which the miirriage debt has l)ceii paid is carrietl || into his 50

house. When everything has been carried in, it is given away to

all
I

the tribes, when day comes. That is all about this.
|

When the father (of a princess) dies, then her brother has her for

his princess. Tlaen he is no longer her brother, for
|
she is now the

princess of her brother who is now her father.
|
Only the eldest one

of the brothers has his youngest sister for his princess. |1 As soon as 5.5

she gets married, she is modzil of her husband;
|
and her elder

brother paj-s the marriage-debt to the husband of his princess, his

sister,
|
because they never stop calhng the daughter of a chief

princess,
|
unless she becomes a chieftainess. When she is chief-

tainess, she is no more
|

princess, and she gives the name princess to

her daughter; || but the name modzil is different, for she has only the 60

name modzil
\
when she has for her husband a chief. If she should

separate from her husband,
|
then she is no longer called modzU of

her husband; but if
|
she takes another husband who is a real chief,

then she is again
|
modzil of her husband. That is aU.

||

Chieftainess.'—It hurt (=maxfdayugwa's) heart that she was never
j

1

called the modzil of (Wag'idis) ; for thus they call the wife of a
|
real

chief as soon as a chief marries a princess of
|
another chief (it is

well forme to name the other ||chief,sothatyouknowhowthey call the 5

qa-s lii hieL laxes g'okwe. Wii, la^me niEweLElayowa qotenayowe
lax g-okwas. Wii, g'ib'mese ^wi^laeLa lae yax^widayo laxa ^naxwa 50

lelqwalaLa'"3'axa la ^nax'^'ida. Wii, laEm laba liixec].

G'ipEm lE^le omps lae bEgwauEm wEq!was hehi kMedadEs. Wii,

la-me wEq !\vanux"s qaxs la^me k' !edeltses WEq Iwaxes la ompa, yixs le-

x'a-maeda ^nolastlEgEma^yasa ^uE^mema la k'ledadEses ts'.il^ya tslE-

daqa. Wii, giPmese hawada yisa g'lgama^ye lae modzlltses la^wunEme. 55

Wii, he^mise noliis la qotexax iii'wvinEmases k'!edeles wEcjIwa
laqexs hewiixae gwiil Legadts k'ledeta tslEdaqc xun6.x"sa g'lgii-

ma^ye lag^aa laqexs lae o^ma. Wii, g'iPmese la o^maxs lae gwiil

k'ledela. Wii, la^me lasases kMedeli? LegEm liixes xiinokwe ts!E-

diiria. Wit, lii ogwacjaleda modzele yixs lex'a^mae Legadaatses mo- 60

dzlle, yix lil-wadaasa g'lgiima^ye. Wiix'e k" !asa LE^wes la^wunEme
lae hex"'idaEm gwiil LegadFs modzllases hx'wuiiEme. Wiix"e la-

^wadEx-'itsa ogu'la alak' !fUa gigiima^ya lac et!ed la i.egadEs mo-
dzilascs lii^wunEme. Wii, laEm lilba.

Chieftainess.'—Wa, heEm ts!Ex'ila lax naqa^yas (^maxulayugwa) l

3^Ixs he wiixae Leqalasos m5dzi}as(Wiig'idis)lax gwek' liilasaxa gEnE-
masaalak' !ala g'lgama^ya, yixsg'il^mae qiidzeLasE^wa k' ledelasag-igS,-

ma^ye, yisa ogu^la g'lgilma^j-ae—ex'EmLEULO Lex^edEx LegEmas
^nEmokwa g"Igama^ya qa^s q'.iilaosax gwek" !iilasax iile gEUEms,—yix 5

I Continued from p. 1117, line 284.
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6 new wife) ^miixflyalidze.
|
And when ^inaxQyiilidzc has been married

four days
|
to his wife, tlieii all the men say, "Go on, let us

|
see the

chieftainess of our chief ^maxflyalidze,"
|
and they all go into the

10 door of tlie liouse. Then the || leader says, "We eomc to see the

haek of tlie chieftainess of
|
^maxfiyalidze.' If she is a good ehief-

tainess, she arises and
|
takes her belt. She lifts her blanket so that

it is
I

just below her knees. Theti she puts on her belt;
|
and after

15 doing so, she quicldv spreads mats on the floor
i|
for those to sit oinvho

come to see her Iiack. Then she
|
gets food for those who come to

see the back of the cliieftainess of ^maxtiyalidze.
|

This is called by the Indians "a good chieftainess of Ihe chief,''

who does
|
this, and they call her modztl ( = lifting-blanket-in-the

house), because she lifts her
|
blanket, and puts on her belt. She is

20 a 1)U(1
1
cliieftainess of the chief if she just sits down when those come

in who coinc to see her back.
|
She just asks her husband's young

men to
|
take care of the food that she is going to give. After those

have eaten who come to see her back,
|
they go out. Often the

eliief
I

tells his chieftainess to go away, and to go to her house,

25 because the chief is ashamed 11 if the chieftainess does not lead his

tribe to their places when they
|
come into his house. That is all

about this. I

6 ^ma.xfiyaiidze. AVii, gil-mese mnplKiixwa's ((fid/.ei.uyagule -nulxfi-

yalidziixes giciiEme lae ^naxwa-'ma bebiogwanEme ^nek'a: " Wedza-
xins dogwigalllaxox modzilaxsEns gigSma^yax laxox -ma.xuyali-

dziix." Wii, lax'da^xwe hogwiLa laxa t !ex iliisa g^okwe. Wii, lii

10 ^neke galagivva^yas: "G'ii.xEnu^x" dogwigwalitax modzilcxs -ma-
.xuyalidzc," neke. \\i\, gtl^mese eka modzile lae hc.x'idaEm
Lax^idlla cpi^s da.x''idexr's wuseg"ano. Wa, lii mos^Idxcs ^uE.x^u-

na^ye qa lirdsKJa-mcs bKuagawes okwiix'a^yas lae wuseg'o-yotses
wuscg'anowe. Wii, g"il^mese gwiila lae hilnakwlla LEi)!rdIlElasa

15 leEl-'wa-ye ((a k!wadzaUltsosa dogwigallliiq. Wii. la^me la iix^edxa

ha=miiLasa dogwig'aliliix modziias 'maxilyalidze.

Wii, hcEm gwE^yosa biik!umc c.x" modziltsa g'lgama^ya Iw

gwex'se. Wii, hcEm lagilas Legadns modzil, yixs lae mos'idxes
^nEx^iina^ye qa^s wusego^yodt-ses wusegano. Wa.x'cda ^^-ax'sEme

20 modziltsa glgilma^ye a^mese klwacb.xs gaxae liogwiLeda dogwl-
g'aliliiq. Wii, a-mcs la axk'lille la^wunEinasexa ha-yal'a (|a hi'-mes

iiaxsllax hamgilayoi,aseq. Wii, gil-niesc gwill lia'mai)eda dogwi-
gallliiq, lac h5qiiwElsa. Wa, lii (iIQniila aEmhcx'^ida^ma gigSma^ye-
qayawElsaxes modzil cja liis nii-nak" laxil's gokwe, qaxs max"ts!aeda

25 g'igama^^-axs k'!esae (|!ax'sldza^3'es modzilaxes g'okillota.xs g'axai"

hogwlL liix gokwas. Wa, lawesLa laba.
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Endogamy.—I'll talk about LalelliJa, head chief
|
of the niimaym 1

DzedzEineleqala of the Nak !wax'da-x".
|
Now LiileliLla had for his

wife the daughter of his younger brother YaxLEn,
|
whose name was

Hii^meLas. The first wife of i.aleliL !a was his niece.
Il Then Lalelii, !a 5

married again XwelageLas, the
|

princess of IlayalkEii, chief of the

numaym SesEUL !e^ of the
|
Gwa^sEla. Then LaleliL !a had two wives.

His head wife was his niece
|
Hiim^eLas, and his second wife was

XwelageLas. Then
|
Hil^meLas gave birth to a daughter, and she

was named Llaqwag'ilayugwa. || Then his second wife gave birth to 10

a boy, and
|
he had the name Sewid. As soon as Sewid was grown

up,
I

he married iJaciwagilayugwa, and vSewid and
|
L!aqwagila-

yugwa were not married for a long time, l !aciwag' ilayugwa had a

3'ounger sister
|
l lalaga. Then l !aqwag' ilayugwa married Helamas,

||

the eagle of the numaym G'exsEm of the Nak!wax'da^x".
|
Then 15

L lalaga married Gwales G'exk'Endze, head chief of the numaym
|

SesEuL !e of the Nak !wax' da^x". And
|
Helamas and his wife l !aqwag' i-

layugwa had not been married for a long time when she was with
child,

I

and her younger sister l lalaga was also with child. And
L laqwag' ila^iig^va had been with child for six || months her husband He- 20
lamas

j
became ill and after a short time lie died.

|
He left his wife i. laq-

wag' ilayugwa with child. Then l laqwag' ilayugwa gave birth
|
to a boy,

Endogamy.—HeEmLEn gwagwex's^alasLe LaieiiLlaxa xamagE- 1

ma^j'^e g'igamesa ^nE^memotasa DzedzEnieleqalasa Nak!wax"da^x".
Wii, la^lae LfdeliLla gEg'adEs tslEdacie xunokwases ts!a^_ye YaxLEn-
xa Legadiis Hji-meLas. Wii, lieEm g'il^El gEUEms LiileliLlaxcs Lole-

gas. Wii, lii-lae etlede LiileliL!a gEg'adEx'^kks XwelageLas yix 5

k'!edelas Hayalk'En, yixa g'lgama'yasa -'nE-memotasa SesEiuJa^yasa

Gwa^sEla. Wii, la^me ma^lele LtilellLla. Wii, la-'me gEqEuialile Lole-

gasase Hii^meLas. Wii, lii alele XwelageLas. Wii, la^me miiyol-ide

Hii^meLasasa ts!ats!adagEm. W^ii, la^'me LegadEs L!iiqwag'ilayu-

gwa. Wit, lii mayol'ide alele gEnEmsesa biibagiime. Wii, la-me 10

LegadEs Sewide. Wii, giPmese q Wlsq luPyax^wida lae Sewide
gEg-adEx-'idEs Llaqwagilayugwa. Wii, k'est!a giiia gEg'ade Sewi-

diis L!ru|wag'ilayugvva, wii, laEui tsla-yanokwi? Llilciwagilayugwiis

Lliilaga. Wii, lii lii-wadEX'-id etlede Lliiqwag'ilayugwiis Hehimasxa
kwekwasa ^nE^memotasa G'exsEmasa Niiklwax'da^x". Wii, lii l.'i

lii-wadEX'^ide Llalagiis Gwiiles G'exk'Eudzexa g'igama-y^asa ^uE-mc-

motasa SesEnLle yisa Nak!wax'da^x". Wii, k- !est!a giila ha^yasEk'ale

Heliimas LE^wes gEUEme Llaqwag'ilayugwa lae bEwex'wida. Wii,

laxae ogwaqa bEwex^wide tsla^yiise Lliilaga. Wii, he^mes ales qlE-

LlEsgEmg'ilaxa ^mEkula bEwekwe Lltiqwag'ilayugwa lae yiiwas-id 20
tslEX'qlEX'^ide lii^wiinEmase Heliimase, lae wek'lEx^ida. Wii, la^me

bEwegwil'alaxes gEnEmx'de Lltiqwag'ilayugwa. Wii, lii mayol'ide

L laqwag'ilayugwasa babagume. Wii, la^me la Legadeda biibagumas
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and the l)oy luid the ntunc
|

llf-h'iinas. Aiul i, lahig.-i also gave hirtli

25 to a girl, and 1| her name was Ili'i-yosdesKla.s. And when lla-vos-

desElas grow up,
[

she niiirricd Ileliinias; and Ilelilnias liad nut l)ecn

Tuarriod long
|

with his ctyusin Uil-yosdesElas, when slic was with
<liiid, and

|
she gave birth to a

|

girl.

30 She did not live long before she died. Then || Hil^yosdesElas gave
birth to a boy. He lived for twenty days.

|
Then he died. Then

she gave l)irth to another boy,
|
and he lived. His name was Kene,

and he is now six
|

years old.
|

35 I tried to learn why the relatives descended from || LaJeliiJa do this,

and also the various tribes,
|
for many chiefs of the tribes do the

same.
|
They marry the (hiuglUcrs of their younger brothers. Then

the one whom I asked said to me
|
that tliev do this ])ecause they do

not want their privileges to go
|
out of thcii' family. They keep their

40 privileges among themselves
||
by doing so.'

|

1 Marrying outside of one's own tribe.—T will talk about a
|

prince of

a chief wlio t.ikcs for his wife the princess of a chief
|
of another tribe.

This is called " taking a wife outside."
|

Then the wife "takes a hus-

5 band outside," for thus it is called when || they do this, as was done

Heianiase. Wa, laxae mayol^ide Lialagasa ts!ats!adagEme. Wa,
25 la^me LegadEs Hfi^yosdesElas. Wii, g"ll^mese exEntlede HJl^josde-

SElas lae qadzei.asos Helamas. Wii, k"!est!a giila ha-yasEk'aie Hela-

mase LE^wes ^riEinwEyote Ha-yosdesElase lae bEwex-wida. Wii, lii

ma'yol^itsa ts!ats!adagEme.

Wii, k!est!a gael q!uhixs lae wek'lEx'ida. Wii, lii et!ed mayo-
30 i-ide Ha-yosdesElasasa babagume. Wa, g'ig'agillag-iiaxa -'ufdii qlii-

laxs lae wek'lEx^Ida. Wii, lii et!ed mayol-itsa babagfime. Wa,
la^me q!iila. Wii, laEm LegadEs K'tMie. Wii, lak" qlELlEX^Enxe

ts'.awEiixas K"ene.
Wa, Ieh q !iiq le^staax lagilas he gweg'ilaxa ^nEmxLiila ^uE^me-

35 maxa g'a^yii lax LfdclliJa LE^wa aHogiixsEmakwe lci([W!ilaLa^3'a

qaxs q leuEmae he gweg'ilasa g'lg'Egiima^yasa ]el(|walaLa^j-exa

gEg-adiis xilnokwases tslii^ya. Wii, la 'nek-En wfiLasE^vaqexs

hiie liig-iias he gweg-ilaxs yax'stosaa hilts liiwcs k'!ek'!Fs-o laxes

'nEmxLfdaena'ye. Wii, lii alaEm la Aeui wElx"ElqElaxes k'!ek'!Es^o

40 Ifixi^s gweg'ilase.'

1 Marrying outside of one's own tribe. —Hei.En gwagwex's'alasi.a le-

wKlgama^yasa g'lgama-yaxs lae gEgadEsa k"!(5delasa g'lgilma^yasa

ogQxsEmakwe leiqwilhiLa^ya. Wii, heEm LegadEs gEgadsxtla.
Wii, lii gEUEmas la^wadExt'.a qaxs he^mai; i.egEmsa he gwt^x'^ide lax

5 g^vex•'idaasasEn xilnokwe 'nEm6g^vis, lae gEgadExtIa laxes gEnEme

'Tills rorm of marriage is called tlEntlKso. In Fort Rupert there are two ehiets who married the

ilaughttTS of their half-sislcrs. Odo of theso is Ewaiiox"di("' of the LaSbx 'sEiulayii, who married the

daughter of his father and of his stepmother. His wife's name is LlaLlaqoli'lak". See also Addenda,
p. 1344.
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by my son ^nEmogwis when he took from outside his wife
|
l laqwagi- 6

kyugwa. Then L!aqwag'ikyugwa, the princess of | Chief Gwex'-
se^sElasEme^, took as her husband from outside my son ! ^nEmogwis.
Now we are all related by marriage to the father of

\
Llaqwag'i-

layugwa and to all those to whom marriage presents were given by
^uEmogwIs. Now

II L laqwag' ilayugwa hved in marriage away from 1

her house in the house of her husband ^uEmogwis here in
|
Fort

Rupert. Now l laqwag' ilayugwa is called "obtained from far off

outside
I

b}" ^uEmogwis." Only the woman is called "obtained
from far off outside."

|
"Obtamed from far ofl outside" is not said

of ^uEmogwis when he takes a wife from outside
|

from another tribe.

When
II
L laqwag' ilayugwa wishes her husband ^uEmogwis to give 1

5

a feast, she saj^s to her |
husband, ^UEmogwis, "Let us go to

your father-in-law
|
Gwex'se^sElasEnie^ to get something out of his

house, so that you may give a feast, for you
|
have taken me from a

long way off." Thus she says. And immediately they start
|
to get

something out of the house, and they go to Qalogwis, for Gwex'-
se^sElasEme^ is the head chief of the || numaym SesEiiL !e- of the 20

Lawetsles, and Gwex'se-sElasEme^
| can not avoid giving a mar-

riage gift of food to his
|
son-in-law, ^uEmogwis, because the princess

of the chief has been taken faraway.
|
If Gwex'se^sElasEme^ should

not take notice of his princess when she
|
comes to get something

out of the house of her father, then Gwex'se^sElasEnie^
|| and liis 25

princess would be ridiculed by their tribe the Lawets !es, and

Llaqwag'ilaj'ugwa. Wii, g'axe Llaqwagilayugwa, yix k'!edelasa 6

g'lgama'ye Gwex'se-sElasEma^ye lii'wadExtlasEn ximokwe 'uEmo-
gwise. Wii, lanu=x" ^wi'la la Lawalagala lax ompas Llaqwag'ilaj'u-

gwa Lo- '"naxwe ts'.ots'.akwas ^uEmogwise. Y'J'ii, g'ax^me hesEkwa^le
Llaqwagilayugwa lax g'okwases la^wiuiEme -uEmogwise hixg'a Tsa- 10

xisEk'. Wa, la^me LegadEs L'.aqwagilayugwas qwesExtlanEms ^nE-

raogwise. Wa, la^me lex'a^ma ts'.Edacje LeciElaso^s qwesExt!a. Wii,

la k"!es qwesExtlaxEJasE^we -uEmogwise cjaes laena^ye gEg^adExtla
laxa ogiixsEmakwe lelqwalaLa^ya. Wa, g'il^mese ^nek'e Llaqwag'i-

layugwa qa k!welaseses la^wunEme ^nEmogwise lae ^nek'a Ulxes 1.5

Iti'wiuiEme -nEmdgwise: "La-vvadExt!eg'En; wIx^Ens lax uEgumpae
Gwex'se^sElasEma'ya qEns la g'okune, qa^s k!weladzEmos Is^maaqos
qwesExt!anEma g'axEn," ^nek'e. Wa, hex'^ida^mese la Tdex^wideda
g'okune qa^s la lax Qiilogwis qaxs he^mae xiimagEme g'igilmesa

^nE^memotasa SisEULa^yasa Lawets !ese Gwex'se^sElasEma^ye. Wa, 20
lii k'leas gwex^^idaasa Gwex'se^sElasEma^ye k'!es wawakialaxes ue-
gQm])e ^jiEm5gwise qaxs qwesExt!anEmaax k'ledelasa g'Tg^ma^ye

qo k'leslaxe Gwex'se^sElasEma^ye qlasElaxes k'ledelaxs lae

g'okiine liixes ompe lalaxe aEmlala^yolaxe Gwex'se'sElasEma^ye
LE^wis k'ledelases gokulote Liiwetslese. Wii, la^me LegadEX'de L!a- 2.5
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'-6 L !!l([\vii<;"ilavu<rvvii
|
would l)i' failed a princess whom licr fatlicr, I lie

cliicr, does not love. That is
|
the end.

|

1 The Eagles,—This was your question, how the eagles
|
were

ohtained hy the ancestor of the ininiayin Maanitag'ila; namely,
1. !a(|wagiJa, the prince

|
of 'maxtiyalidze. lie was the one who was

the first chief of all the
|
tribes, although firet among them was

5 ()^inaxt!rdaLe^ and all || tiie lirst ancestor of the difTerent nnmaynis.
|

Only ^maxuyalidzc was the first to make a potlatch; anil therefore
|

he thought that he was the only one who was the firet to make a
piitlatch. And

|
it occurred to him that the eagle was the oidy head

chief an<l leader who was feared by all the
|
birds, and that therefore

!•' he would be the eagle, because he was the first one || to give a pot-

latch; and therefore the liead cliief, th(> Eagle, began to lie feared
|

by all the tribes. It is the same as the eagle who is the lirst
|
to eat

of any carrion and of what he catches; and aftei-wards come
|
the

difTerent kinds of birds each of which eats on the beach what is left

over by the eagle.
|
And ^ma.xilyahdze tried to imitate this. There-

15 fore he is now the head || eagle of all the numayms of the Kwakiutl.
|

And the DzKndzEnx"ri!ayu, the numayni of the Walas Kwakiutl,
say

I

that Doqwayis first got the eagle, and the
|

nuiuaym Maanita-
g'Uasay that the}' had the first

|
eagle, and the name Llaqwag'ila is

20 still the first among all tlic eagles |1 of all the tribes. That is all.
|

26 qwag'ilayugwils weme k'ledeltses g'lgiima^ye ompa. Wa, laEm
hlba.

1 The Eagles.—He^maes wuLasE-wa kwekwe. yix iag'ihis kwekwe
g'alaxJisa -iiE'meniotasa Maamtag'iia ji.x i,!aqwag'iiaxs LEWKJgK-
ma^yaas ^raaxflyalidzexa ^uEmox"^me gil gales gigamesa ^naxwa
lekiwai.ai.a'ya, yixs wax'-mae gahigalax 0-maxt Irdai-a-}? i,o^ -lul.xwe

5 g'alEmgalisc gig'Egamesa alogwa([!use 'luil'UE'mC'masa. W'ii,

lexaEm^lawise gil plEs^Idc ^maxiiyalidze. Wa, hc^mis lagilas

g'igae.x^eilExs ^nEm6x"'mae g'ilg'lleno.\"sa lax ])!asa])!a. Wii, lii

g'Igaex-idxa kwekwaxs ^uEmae ogiime l6^ g alabe k'ilEuisa -'naxwiix

ts!elts!Ek!wa. Wa, he^mis lag'ilas ^nek* qa^s kwekwa qaes galaba-

10 'yae plEsa. Wa, he^mis lag'ilas gwfdElaEin ogfiuie k ilEm g'lgE-

ma^3'a kwex"sa ^naxwa lelqwahiLa'ya he gwcxsa kwekwaxs gil

qlElsae liixes lemEnse LE^wes xabiinEme. Wa, al^mese gaxeda
alogu^la ts!elts!Ek!wa liamgElTs lax hemaxLa-'yasa kwek". Wii,

heMnis la nanaxtslEHvasos ^maxuj^alidze; he-'mes lagilas la ogOmesa
15 kwekwekwasa ^naxwa 'nal^nE-memasasa Kwakdgule.

Wii, la ^nekeda DzEndzEnxqIayoxa 'uE^memotasa -walas Kwa-
gulaxs bile gil iixnogwatsa kwek", yix Doqwayise, Wii, la 'uf'k'e

nE'memotasa Mat\mtagiliixs he^mae gil kwekwe laxes laena-'yc

kwekwa. Wii. bi>xsii^mese Llaqwagila galaxasa ^naxwa kwekwe-
20 kwasa ^niixwa It'lqwillaLa'ya. Wii, hiEm laba.
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Names and Crests of the Maamtag'ila.—This is when
|
the son of 21

^niaxuyahdze, who had the name YaqoLas, began to he a prince;
|

that is, when he had a man's name, when the father of
|
YaqoLas

gave a potlatch on account of the greatness of the name of his prince

YaqoLas.
||
Then ^maxuyahdze gave his eagle(-seat) to his prince 25

YaqoLas,
|
and also the eagle-name Llaqwag'ila; for that

|
was the

name of ^maxuyalidze, Llaqwag'ila, when he was an
|
eagle. Wlien

he made over his eagle (-seat) and the name
|
Llaqwag'ila that goes

with it to his prince Llaqwag'ila, and when || Llaqwag'ila took the 30

name of his father ^maxuyalidze, he
|
himself gave a potlatch for

his greatness—for he was now an eagle—
|
and on account of his

name Llaqwag'ila. And aU the
|

privileges were given to Llaqwa-

g'ila by his father ^maxiiyalidze, the house with the carved
|

posts,

the two speaking-posts in the form of men || at each side of the door, 35

standing on top of the heads of grizzly bears,
|
and eagles sitting on

top of the heads of the grizzly bear of the
|

post on each side of the

rear of the house of ^maxuyalidze. And large
|
coppers lay flat on

the chests of the eagles on the posts in the rear of the
|
house. And

the front of the house was painted with a copper, as it was first
||

found by the ancestor of Cliief ^maxuyalidze at K' !odagala, for
|
that 40

is where the ancestors of Chief ^maxQyahdze Uved, at K" lodagala
|

inside of Gwadze^; for ^maxuyalidze's nmnajTii were the Maam-

Names and Crests of the Maamtag'ila.—HeEm g'ag'lLElats la 2

1

LEWElgama^ye xunokwas ^maxiiyalidzaxs lae LegadEs YaqoLas,

yixs lae LegadEs LegEmasa bEgwanEme, yixs lae p!Esa ompas
YaqoLas, qa o^mayos LegEmases LEWElgama^ye Yac[0Las. Wa,
la^me lase ^maxiiyalidzases kwekwe laxes LEWElgama^ye Ya- 25

qoLas LE^wa LegEmasa kwekwe, yix Llaqwag'ila qaxs he'"mae

LegEms ^maxuyalidze yix Llaqwag'ila, yixs he^mae ales he
kwekwe. Wa, giPmese lasasa kwekwe LE^wa LegEme ^nami^lalotse

Llaqwag'ila laxes LEWElgama^ye Llaqwag'ila; wa, g'U^mese lasa

lae LegadEX'^ide ompas Llaqwag'ilas ^maxuyalidze. Wa, la-'me 30

xamax'^id plEs^ide Llaqwag'ila qa o^mayoses laena^}^^ kwekwa
LE^wis la LegEme Llaqwag'ila. Wa, laxae ^wFla layowa ^naxwa
k'lek"!Es^5 lax Llaqwag'ila yises ompe ^maxiiyalidzexa k'lexk'ladzE-

kwas LeLame g'okwaxa ma^lokwe bebEgwfinEm yeyiiqlEntlEq

LCLam lax wax's5tstalihisa tiEX'ila LCLaxutEwex x'ix'omsasa ne- 35
nane. Wa, la kwekwekwa kIwekludzEtayax x'ix'omsasa nenanexa
LeLamasa ^wax'sotiwalllasa g'okwas ^maxuyalidze. Wii, la^lae awa
LlaLlEqwe paqala lax oba^yasa kwekwekwe LeLamasa ogwiwalilasa

g'okwe. Wa, la^ae k'latEmalaxa g'okwaxa Llaqwa, y!xs g'alae

Logwesa g'alasa g'Igama-ye ^maxiiyalidze lax K' lodagala, qaxs 40
he""mae g'okiilats gilg'alisasa g'ig§,ma^ye ^maxiiyahdze K' lodagala

lax otsiawas Gwadze^ yixs ^nE^memodadae ^maxuyalidzasa Maam-
75052—21—35 eth—pt 1 50
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tag'ila.
I

Tlic <lull--\vliitc Seagulls were the ancestors of
|
(liief

'maxQyalidze. It was he who was named MatmatEla; namely, ||

45 tlio dull-white Seagull. He is now called Matag'ila.
|
Now Matag'ila

had many men who are now named Mailmtagihi; for that
|

is the

numaym of his children, when there came Lo be many of them.
|
That

is what is said about the first one, the head of the
|
numayms, the

|

50 Maftmtag'ila. Now you know what I say. || That is all.
|

1 Names.—Now I will talk about what I have been asked by you in re-

sard to 1 the family names of the chiefs. I will talk about the claief IO I » '

of the luimaym Kilkwak !um of the Kwexa, YaqoLadze.
|
He continu-

ally changed wives, and with each one a name was given to him by

5 his father-in-law, really ||
great names. He used these names given

in marriage for a short time
|
when he gave a potlatch with the

blankets which he obtained as a marriage-gift from (each of) his

fathers-in-law;
|
and when he gave an oil feast with his marriage-

gift, then he used the name given in marriage as a feast-name.
|

They desire to keep the feast-names obtained
|

from the father-in-law,

10 for the feast-name is like the II winter-name. Wlien the Kwakiutl
first begin to perform the winter ceremonial, they all change their

names
|
—men and women. Thus it is also with the

|

guests of a

chief who gives a feast with oil, a great oil feast.
|
As soon as all the

guests go into the house in which the oil feast is to be given,
|
the

43 tag'ilaxwa wex"doxsEmex ^mElsgEm ts!ek!wa, yix g'Ilg*alisasa

g-igJlma^'ye ^maxtlyalidze ; heEm LegadEs MatmatElaxa wex'dox-

45 sEme ^mElsgEm ts!ek!wa. Wa, he^mis la LegadEs Matag'ila. Wa,
la q!ex'^id bEgwanEme Matag'ila, la Lex^edEs Mafimtag'ila laxes

^nE^memote, yixs he^mae la ^nE^memotses sasEme lae qlex'Mda la

bEgwanEm. Wa, yuEm gwalauts g'llgalisasa ^mEkuma^ye ^nE^me-

motsa Ma&mtag'ila. Wa, laEmxaas qliilaxglu lax' waldEma. Wa,
50 laEm laba.

I Names.—Wii, la'mesEU gwagwex's^alal laxes wELasEwosxa LexLE-

gEmelasa glgfima^ye. Wii, heLEn gwagwex's^alasLeda g'lg^ma-

^yas ^nE^memotasa Kukwak!umasa Kwexa, 3'Ix YaqoLadze, yixs gE-

gadElkwae. Wii, lii q!walx6Em LegEmg'ElxLale nEgOmpas, yisa aia

c awfi- LcLEgEma. Wii, ^^mese yiiwas^id LegadEsa LegEmg'ElxLa^yaxs

lae plEs^Itsa p lElxElasgEme wfiwalqiilaj^oses nEgOmpaq; wax'e
L'.e^na wawalqalayo. Wii, la LesjEmgElxLiilaxa kIwcladzEXLayo

LegEma. Wa, heEm lalaxtllaaso^ LegEma k!weladzEXLiiyo LegE-

masa nEgiimpa, yixs hae g^vex'sa kIweladzEXLiiyo LegEmasa ts!e-

iQ tsleqa yixs giPmae ts!ets!ex'ideda Kwagulaxs lae ^wi^la Llayu-

XLada bebEgwanEme LE^wis tslediiqe. Wa, he^mise gwex'sa
Le'lauEmasa g'lgiima^yaxs kiwelasaasa iJe^naxa ^wala.se L!e^nag"ila.

Wii, lii gil^mese ^wiMaeLeda Le-liinEme hixa Lle-'nag'i'latsle g'okwa

lae Lax'dlile Elkwasa g'igiima^ye qa's yaq lEg'a^le. Wa, la^me LCLEqE-
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speaker of the chief rises, and speaks, and calls 1| the chiefs by their 15
feast-names, those who have given an oil feast;

|
but he does not

call the names of those, even if they are head chiefs, who have
|
not a

feast-name. Then the chiefs are ashamed
|
because their names have

not been called; and therefore coppers are generally broken
|
in oil

feasts by the chiefs who are guests, in order to cover their shame,
II

when their names are not called. This is called "extinguishing the 20
fire of the

|
oil feast." Wlien the feast is at an end, all the men go

out;
I

and then they have no longer their feast-names,
|
but they

are called by their potlatch-names after this,
|
which are the true

famil)' names; for the chiefs do not like to keep || the names obtained 25
in marriage as their potlatch-names. Only when they first give

awa}' blankets do they
|
use the names wliich they obtained from the

father-in-law. After they
|
have given away blankets, all the men

go out.
I

Then the chief has no longer the name obtained from his

father-in-law, for he
|
has again his name YaqoLadze. He puts

away the
ll
name obtained in marriage. When his princess takes a 30

husband, the name
|

given in marriage is given to the son-in-law;

but no
I

family name can be given away in marriage to the
|
husband

of a princess, because they keep their names and all the
|

privileges

for the eldest son, because all the privileges belong to him. || That is 35
the end.

|

'

lax k!wek!weladzEXLayasa g'lg-Egama^yexa k!wek!idats!enoxwasa 15
Lle^na. Wii, lii k"!es LeqElasE^wa wax'^Em wElgEme g-igamexs
k'leasae kIwelatsdzEXLayo LegEma. Wa, la max'tsleda g'lgama-
'yaxs k' !esae Lex-etsE^wa. Wa, heEm lag-iias q lunala k'oqwasE^weda
Llaqwa laxa Lle^nag'ila yisa gugama^ye kiwele yixs mamx-ts!Esilae
qaxs kMesae Lex^etsE^wa. Wa, heEm LegadEs kMilxax lEgwilasa 20
L!e-nag'ila k!welasa. Wa, g'iPmese gwfila kiwelase, lae 'wFla hoqii-

wElseda -naxwa bebEgwanEm. Wa, la^me gwal Legatses k!wek!wela-
dzExLayo laxeq. Wa, la^me LeqElaso^ses p !ep lEdzExLayo laxeqxa
ala i.exLEgEmela qaxs k" !esae laxulanokwa g'ig'Egam a^yasa Le-

gEmg'ElxLe plEtsaas LegEma, yixs g'li^mae yax-witsa p lEJXElasgEme 25
lae Lex'edEs LegEmg"ElxLa^yases nEgiimpe. Wa, g'iPmese gwal
yaqwasa p !ElxElasgEmaxs lae hociuwElseda ^naxwa bebEgwanEm.
Wa, lii gwal Legadeda gTgama^yasa LegEmg'ElxLa^ye et!eda qa^s la

xwelaqa Legatses LegEme YaqoLadze. Wa, i^mese la g'exaxa
LegEme LegEmg'ElxLe. Wa, gil'^mese la^wade kMedelas lae LegEm- 30
g'ElxLalaxa LegEmg'ElxLex-de laq, laxes nEgttmpe. Wa, la kMeas
gwex"^idaats &x^ed laxes LexLEgEmele qa^s la LegEmg'ElxLalaq lax

la^wunEmases k"!edele qaxs ftxelaaxa LeLEgEme LE^wes ^naxwa
k'!ek'!Es^6 qaes LEWElgEma^ye, qaxs -wPla^mae has laxa kMeklEs^o.

Wa, laEm laba. 35
> See Addenda, pp. 1345-13gS.
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Speeches Delivekei> in Feasts

1 "When the chief of the numaym Si'iii. !Km invites the
|
other

nuinayms of the Kwag'ul to a feast, then as soon as
|
aU the guests

come in the speaker of the chief arises and he
|
turns his face to the

5 phxce where his numaym Scni. !Em are sitting next to tlie ||
door of the

feast house. Then the speaker of the chief speaks,
|
for the speaker

of the chiefs of the numaj^ms always
|
first speak to the chiefs of the

numayms and their names
|
are called. And this is what (the

speaker) says to liis numayjn as he is
|
speaking: ||

10 "Indeed, Chief 'nEmogwis, indeed IlamisElal, indeed
|
MfiMuikfll,

am I not going to talk with gladness to the guests of my
|
chief, for

they have aU come into tliis house, into this good house
|
of my

chief?" Thus he says, and turns his face to the guests.
|
Then he

says: ||

15 "Welcome, Chief AwaxElagihs; welcome, Chief K"Imk'EqEwed ;|

welcome. Chief TslEx^ed; welcome. Chief Hfiwilkfllal; welcome.

Chief
I

Llaqwalal; welcome, Chief G'exk'Enis, come now to
|

your

scats, to the seats of your late fathers, and just sit down
|
in your

scats, cliiefs, which are prepared for you. Now sit down well,

20 cliiefs, II and your people. You do not come here, chiefs, to
|
feel

badly in this house of my chief. Now, smg feasting-songs
|
to tell

Speeches Delivered in Feasts

1 G'il^Em he Le^lale g-Igfima^yasa ^nE^memotasa ScuLlEme laxa alo-

guq'.Kse ^nal-'nE^mematsa Kwagule qa liis k'.wela. Wii, giUmese
^wi^laeLcda Le^lauEme lae Lax-'ulile Elkwasa gigama^ye. Wa, la

o-weo'Emala lax kludzelasases ^nE'memota SeiiLlEme laxa max'stfi^

5 lilasa tlEX'ilasa k!weladzats!e g-okwa. Wii, lii yiiq'.Eg-a^lti Elkwasa

g-igiima^ye qaxs hemEnala^maeda il^yilkwasa g-IgEwama^ye he g-il

yaq'.Ega'ltsE^we g-ig-EgS.ma^yases ^nE^memote, ylxs IrdaxtEwae

LeLEqElax LCLEgEmas. Wii, g-a'mes waldEmsexes 'nE'memotaxs

lae yaq!Ent!ala:

—

10 " QiiLaiJcn g'igame ^nEmogwis; qJiLaLEn HamisElal: qiiLaLEn

MiVnakill. Es^maeLEn wiigil momElklrdaitsox LeManEmaxsEn

glgama^ycx qaoxs g'iixae ^wFlacLa laxwa lax aek-'.aakwa g-okwax-

sEii gig)\ma^ycx," ^nek-Exs lae gwegEmx-'Id hixa Le^lanEme. Wa,
la ^neka:

—

15 "Gelag'a g-ig&me AwaxElagUis; gelag'a g-igfime KimkEqEwed;
gclaga gl^ame TslEx^ed; gelag'a gigame HawilkQlal; gelag-a

giirarae L'.aqwalal; gelag'a gigame Q-exk-Enis. Wa, gelag'a laxwa

klwayaqos laxox kiwek'.wa'yaxs caswOlaxoxs a^maqos hi klwastoli-

lasE^va g-ig-Egfime. La^mo aek'laakwa. Wag'a hel^alil laqo g"ig"E-

20 game LE^vos g-Igedaqos. Wa, liewots g-fixrdos g-ig-i:ganu>, qa's

«yax-q lEsalaos lax6x g-6kwaxsg-En g-igamek-. Wii, wiigil la k !welg-a'l
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our world, chiefs." Thus speaks the speaker,
|
and turns liis face 23

to his nuniaym and says:
|

"O nuraaym! Now the word of my chief has gone to the floor of

the house ; for || the way we speak in this house of my chief has been 25
marked out by our ancestors, for us to do as they say

|
in the way we

do in this house of our chief. Now give a
|
drum to our chiefs that

thej" may sing." Thus he says to the
|

young men of his numaj-m.
At once they take the drum to tlie rear

|

of the feasting-liouse, and
the three || numayms, the Maamtag'ila, G'exsEm, and Lo^yalahxwe,

|
30

sing one song. As soon as the feasting-song is at an end,
|

the

Kiikwak.'um sing. And when their feasting-song is ended,
|
the

SenLlEmsing. And when their feasting-song is ended, tlie
|
Laftlax'-

s^Endayo and the Elgunwe^ sing one feasting- || song. And when 35
their song is ended, then there are

|

four feast songs by the seven
|

numayms of the Kwag'uJ when they are invited by another
|
tribe.

After they have finished singing, a young man
|
takes the drum from

the rear of the feasting-house—some || Indians say instead of Idwela- 40
dzats'.e,

\
Tdwelayats'.e , and both words are right—and he

|

puts it

down inside of the door. Then many
|

young men prepare the food

for the guests. And after they have done so, they put the
|
dishes

dEnx^edEl qa^s nelaosaxEns ^nalax g'ig'Egame," '^nek'eda Elkwiixs 22
hae gwegEmx'^id laxes ^nE^memote. Wa, la ^nek'a:

"Wa, ^nE^memot la^me hig'alile waldEmasEns g^Igama^yex qaxs
lE^maolex xultlalidzEmsEns g'alEmg"alisa qEns gwek'Ialas laxEus 25
g'axex gwaelas laxwa g'okwaxsg'En g'igamek'. Wii., wag'ats mE-
^natsla laxEus g'lg-Egama^ye qa wag'es k!welg-a^i dEnx^eda," ^nek'ex
ha^yaMses ^nE^memote. Wii, gll^iese laya mE^nat!se laxa ogwi-
walihxsa k!weh\dzats!e g'okwa, lae dEnx^ededa yudux"sEmakwe
^nal^nE^memasaxa Maa,mtag"ila Le^wa G'exsEm LE^wa Lo^yalahiwasa 30
^uEmsgEme qlEmdEma. Wa, gH^mese q!iilbe klwe^la^layas Lae

dEnx^ededa Kukwaklume. Wa, g'll^mese qliilbe^ k!we-1a^hxyas Lae

dEnx^ededa SenLlEm. Wa, gll^mese q'.iilbe k'.we^la^layas hie dEnx-
^ededa Laalax's^Eudayo LE^wa Elgiinwe^, ylsa ^nEmsgEme klwe^la-
^layo q!EmdEma. Wa, gil^mese q'.ulbe k!we^la^layas, wa, La^me 35
hS,mosgEmgowe k !we^L"i^Liyo q'.EmqiEmdEme dEnx^eday^sa ELEbos-
gEmakwe ^nal^nEmematsa Kwag"ulaxs Le^lanEmaasa oguxsE^makwe
lelqwahiLa^ya. Wa, g-il^mese ^wFla gwal dEnxElaxs laeda hel^a

&x^edxa mE^nats'.e laxa ogwiwalllasa k!we^ladzats!e g'okwa,—ylxs

^nek"aeda waokwe bak!uma yixs Lex^edaaxa k'.weladzats'.e g'okwa, 40
kiwelayats'.e g'okwa, wa, la 'naxwaEm nEqa laxes waldEme,—qa^s

la hS,ng'aliIas laxa awiLEliisa t!Exila. Wii, la aaxsileda q!enEme
h&^yal^axa ha^maLasa k!we}e. Wa, g'll^mese gwala lae k'agEmlllE-
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45 before the guests. As soon as all has been put down, || the guests

begin to cat what has been put l)efore them. And when they have
half finished

|
eating, the speaker of the numaym Ma&mtag'ila

|

speaks. He also speaks first to his fellow-guests, and he
|
turns his

face to liis feUow-gucsts, and the speaker says:
|

"Indeed, Chief AwaxElagilis; indeed, Cliief K'imkEqEwed;
||

50 indeed, riiiof Ts!Ex^ed; indeed, Cliief Hilwilkfdal; indeed,
|
Cliief

L!a(iwalal; indeed. Chief G'exk'Eiiis; do we not
|
speak with glad-

ness to them on account of the way we come into this great house of
|

Chief ^UEniogwis?" Thus he says, and turns his face to the door.
|

Then he says:
||

55 "Sit stiU, great numaym, you SenLlEm, and Usten
|
to me. Wel-

come, Cliief ^uEniogwis; welcome. Chief
|
HaniesElal. Indeed, I

shall say this. Chief MiVnakOl. Oh, welcome,
|
welcome! you have

done this well. Keep on,
|
Chief ^nEmogwis, look out and do not let

00 the fire of ||
your house go out. Chief, on account of \-our tribe. Chief,

that we may come
[
and be liappy in your liouse, Chief. Now we are

treated with sweet food,
|
Cliief. Walk along the trail of the chief-

maker. Chief
j
^nEmogwis. Thank you. Chief, for your kindness

to your
I

people. Chief." Thus he says, and turns his face to his

65 numaym. || And he says, "Let us say this, chiefs Wa wa!" After
|

lasa loElqlwe laxa Le^lanEme. Wii, g'tl'mese ^wllg'alila laase *wi'la

45 hilnix'^ideda i.e^lanEmaxa la k'agEmalilEq. Wa, g'il^mese uexse-

g'ilalila la ha^miipaxs lae yaqlEg-a^la Elkwiisa ^nE^memotasa Mailm-

tag'ila. Wil, laEmxac he g'il yaq!Ent!alasr/scs kiwehvute. Wii, la

^nek'a ^wa^wax'sgami^lala laxes k'.welwiite.Wa, la ^nek'cda Elkwe:

—

"QaLaLEn, g'lgjlme AwaxElag"ilis; qaLaLEn g-IgSme K'imk'EqE-

50 wed; qiiLaLEu g'lojJlme TslEx^ed; qiiLaLEn g-igSme Iiawllkiilal; qaLa-

LEn g'igtlme L'.aqwalal; qiiLaLEn g'igiime G'exk'Eiiis; es^maeLEns

wiig'il moiuElk' lalaltsox g'axa qEns gwaelas laxwa ^walasex g'ox" sa

g'lgama^ye ^uEmogwise," 'nek'Exs lae gwegEmx'^id laxa tiEX'ila.

Wa, la 'nek' a:

—

55 "Weg'a, sEltledEx 'walas ^nE^mem, yuL SenLlEm qa^s hoLelaos

g'axEn. Wii, g'elag'a g'lgilnie ^nEmogwis. Wii, gelag'a g'lgfime

HamesElal, (jiiLag'En waldEniLEk' g'igrime MiiMiakul. Wa, gela-

g'a. Wa, gelak'as^o lax'a eg'Emaxs g'lg^me yixs heniEnrda^maaqos
g'Igfime ^uEmogwis qliiqla^liila qa k'lesesox k'!Ex^alllox lEgwIlaxsos

GO g'ukwaqos, g'igiime qag'as g'okfllutg'os, g'Igame qEuu^x" g'fixe

ek'!eqEla liixos g'okwaqos, g'igiime. La'niEnu'x" ex'p!asE^wa, g'i-

giime. Wijg'a aEm qasax lax t!EX'iliisa gigiimeg'ilii, gigfime *nE-

mogwis. Wii, gelak'as^la, glgilnie qaos ek'ex ^naqe qag'as g'eged-

g'os, g'igiime," ^nek'Exs lae gwegEmx'^Id hixes ^iiE^memot. Wii,

65 lii 'ni^k'a: "Qehs ^nek'e g'ig'Egiime. Wa, wa." Wii, g'll^mese
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he has finished speaking, the speaker of the house arises, and speaks.
|
66

He says:
|

"Indeed, true is the speech of the one M'ho is speaking. It is true

what 3^ou said. I take
|
notice of the meaning of the words of the old

man to which you refer:
||

' Keep on walking the trail of the chief- 70

maker. Chief.' That
|
is what my chief, ^nEmogwis, is doing. He is

walkuig along fast,
|
for indeed he walks on the road of his grand-

father Henak' lalaso*,
|
who knew how to invite the great chiefs, who

knew how to give oil-feasts, who knew
\
how to hreak coppers.

This is the trail followed by my chief,
||
^uEmogwis. This is a hand- 75

some chief. That is what I say, numaym
|
Seni. !Em. Now, I will

press down the food eaten by the cluefs invited
|
by our chief."

Thus he saj's, and turns to the guests.
|
And he speaks again, and

says as the
|
guests finish eating :

||

"Go on, go on, Cliief AwaxElag'ilis; go on, Cliief
|
K'imk'EqEwed; SO

go on. Chief Tslsx^ed; go on. Chief Hawilkidal;
|

go on. Chief

Llaqwalal; go on. Chief G'exk'Enis; go on
|

with your people,

chiefs. Now it is well prepared
|
for what you were invited bj' my

chief." Thus he says, and turns to his
||
numaym, the Seni. !Em, and s.5

says, "Wa, numaym! Now
|
it has gone to the floor what was

marked out by our ancestors, what we should say
|
when we are

here." Thus he says. Then it is ended.
|

gwal^alil yaqlEutlalalae Lax^tilile Elkwasa klwe^lase qa^s yaq!Eg"a^le. 66

Wa, la ^nek'a:

—

"QaLa waldEmasa yaqlEntlala alases waldEmos ylxEn q'.asgEma-

liltsE^we ^niEklugelllasa waldEmasa qlulyakwe, yixs laaqos ^nek'a:

'weg'a aEm qasax lax t!Ex"ilasa gTgamegila, g'Igame.' Wa, hcEmk' 70

gwalag'En gugSmek', ytxg'a ^uEmogwisEk', yix'ak" laxes qa^nakula-
ena^ye qiii-axs qasta^yaax t!Ex'ilases gagEmpe Henak" lalasE^wexa

LelElaenoxwe ^walas g'lgama^yaxa L!e^nagilaenoxwexa q!Elt!e-

noxwe. Wa, yo^mes t'.EX'ila qaqEseltsg'in g'lgamek" laxg'a ^nE-

mogwisEk* laxg'ada ex'stok" g'lgama^ya, cjeus ^nek'e, ^nE^memot 75
SeuL.Em. Wa. la MnesEn LagunsalxEns g'lg'Egama^yex Le^lanEraa-

sEn£ g i.;!-ma^yex," ^nek'e. Wa, la gwegEmx'^Id laxa k'.wele, wa,
la ed :aqwa yfiq !Eg' a^la. Wa, la ^nek'a yixs lac gwal ^wFla ha^mapeda
k'.wele:

—

"Wak"as_, wak'as g'Igame AwaxElag'ilis; wak'as g'lgame Kim- SO

k'EqEwedt ; wak"as g'lgame Ts!Ex^ed; wak'as g'lgame Hawllkiilal;

wak'as g'lgame L!aqwalal; wak'as g'lgame G'exk'Enes. Wak'as
lag'aqo le^wos g'IgEdaqos, g'Ig'Egame. La^mo aek' laakwaxos g'a-

xelaqos Le^lanEmsg'En g'lgamek'," ^nek'Exs lae gwegEmx'^ld laxes

^nE^memota SeuL'.Eme. Wa, la ^nek'a: "Wa, ^nE^memot, la^me 85
lag'alila xOltlaiedzEmasEns g'alEmg'alise qEns gwek'!alas laxEns

gg'axexwaelasa," ^nek'e. Wa, laEm laba.
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1 Now you will see that the names
|
of the chiefs of the numajTn

Seni. Ieiu are called out (list by the speaker, ^^^lcn he gives notice,
|

all of them listen to his speeches. First
|
the head chief of he chiefs,

5 *nEmop:^vis, is called. Tlien he || names the one next to 'nEniogAvis,

HaiiicsElid. Tlu'u ho names ne.xt to
|
llamcsElal, Mu^naivflla, for

that is the order of the three chiefs of the
|
numaym SeniJEm; for

they come down to the younger brothers beginning with the
|
eldest

brother, calling the name of the next one until he calls the youngest
one. That is

|
when the numa3Tn SeuL Ism give a feast. And even

10 when a
||
common man gives a feast, the three chiefs are always

named.
|
The nanao of the host, who is a common man, is never

called by the
|
speaker when he gives notice to his numav'm that he

will speak,
|
when the guests of the host first come in, and when he

presses down the food of the
|

guests after they have finislied eating.
||

15 And when the speech to his numaym the SenblEm is at an end,
then he

|
turns to the guests, and he calls the head chief of each

numaym by name.
|
Fii"st lie names the head cliief of the

|
Muanita-

g'ila, AwaxElag'iUs; and next,
|
K'imk'EqEwed, who is the head chief

20 of the numaym G'exsEm. Then he names
||
TslEx'ed, the head

chief of the nmnaym Lo^yalalawa. Tlien he names
|
llawilkulal,

the head chief of tlie numaym Kiikwaklum.
|
Then he names

1 Wit, laEms dSqfilaqexs hex'sii^mae g'll T.eEEqalasosa Elkwe
glgEgitma^yases 'uE^mSmota SenL'.Em ylxs lae (jlaqlagEmlaq qa
^naxwa'mese hoLelax wahlEmi^liilas. Wii, hcEm gil Lex'etso^se

Liixuma^yas glg'Egiuna-^'as j'ix ^nEmogwis. Wii, la Lcx^edxa mii-

5 kiliix ^uEmogwise HamesElal. Wa, lii Lcx^cdxa makiliix liiimesE-

lale Ma^nakula, qaxs he'mae gwiilaatsa yudukwe glgEgJimesa
^UE^memotasa SciuJEme, yLxs ts!ii^3'axa^nakfllae g'iig'ELEla laxa
^nola lii Lex^edxa miikila, wa, lii Le.x'edxa annlyEnxa^ye, yi.x liiie

k'.we^lasa ^nE^memotasa SeuLlEme. Wa, wax'^mese he klwe^lasa

10 bEgwauEmq'.ahime, lii hex'siiEm EeqElasE^weda yudukwe g-Ig'Egii-

ma^j-a. Wii, lii liewaxaEui i.ex^etsE^weda klwe^lase bEgwaiiEinqla-
lama ylsa Elkwilxs lac q!aq!agEmlaxes ^nE^memotaxs j'aqlEntlaleLe

laqexs g"iilae ^wi^laeLe i-eMiinEmasa k!we^lase i.oxs lae EiigQnsaxa
k'.welaxs lae gwiil lul^niajja.

15 Wii, lii q Ifilbe waldEmasexes ^nE^memota SeniJ.Em lae gwegEm-
x'^Id liixa Ec^lanEme qa^s ^nal^nEmdk'OLEle i.eqElax i.eLaxunni^yasa
^nal^nE^mennise. Wii, he^mis gil Eex^etsose i-a.xuma^yasa ^iiE^me-

motasa Ma&mtagila, ylx AwaxElagilise. Wii, lii nnlkile Kimk"E-
qEwede, ylx La.xunia^yasa ^nr/memotasa G"e.\sEm. Wii, lii i.ex^edEX

20 TslEx'ed, ylx i.a.xuma^yasa 'uE^memotasa Eo-yalalawa. Wii, lii Eex-
'edEx HiiwilkOlal, ylx Laxuma'yasa ^nE^memotasa KOkwak lum. Wii,
lii Lex^edEx i.laqwalal, ylx i.axunja^yasa ^uE^memotasa Laillaxs^Fn-
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Llaqwalal, head chief of the mimayin La&lax's^Endayo.
|
And last he

names G'exk'Enis, head chief of the
|
numaym Elgunwe^. That is

when the speaker of the chief of the
||
numaym SenL !Em is speaking. 25

He never names the common men,
|
even when they give a feast.

|

And the speaker of the guests praises the common man
|
wlio gives

the feast. And this is the wa}^ of the speaker of the
|
host, and of the

speaker of the guests. That is the end.
||

dayo. Wii, la ElxLala Lex^edEx G'exk'Enis, yix Laxuma^yasa ^he- 23

^memotasa ElgQnwa^ye, ylxs yaq!Ent!alae EJkwasag'Igama^yasa^nE-
^memotasa Seni-lEme. Wii, la^me hewiixa Lex^edxa bEgw^auEm- 25

qlalaxs klwe^lasae.

Wii, het!eda Elkwasa k!we^lekwe tslElwaqaxa bEgwilnEmq lillaxs

k!we^lasae. Wa, g'aEm gwek'Ialatsa Elkwiisa k!welase l6^ Elkwasa
klwe^ekwe. Wii, laEm liiba.

Swear-Words (Hankwa)

1. HiislElol, Go AND DIE. Generally used by women in friendly

banter.

2. LalE'laa, you are dead there. Used in friendly discussion

when a person feels that he can no longer carry on his argu-
ment.

2a. HauLalEloL, die yourself. Retort to the preceding. Used,
however, not in friendly discussion, but after a serious quarrel.

3. LE^lwestla axa, you are dead there. Used in a bantering
way, or at the end of an argument.

4. LE^ldzewest !a axa, you great one are dead there. Used
often at the end of an argument between husband and wife,

or by men after a quarrel.

5. LE^ldzamasa, indeed, you are dead there. Used as a re-

proach, for instance, when a person, by his lack of skill, has
broken an object or hurt another person.

6. X'istolil liiq", show your teeth and your orbits there
(meaning that the skull is lying on the ground)

.

6o. Q!ulegEmalaEmlnesLas laxes wsildEmos g'axEn. WawanEing'i-
lagas. I HOPE WHAT you wish will HAPPEN TO ME WILL
happen to you, death-bringing-woman. Eetort to 6.

6b. Wiidzo, WiiwanEmg'ilagas, go away, De.\th-bringing-woman!
Sometimes used like the preceding.

7. X'idzil lox, show your teeth on the floor of the house.
7a. QlEx'stolil lox, you bite the floor of my house at the

DOOR. These (7 and 7a) are used in a quarrel.

8. Le^Ixs^oI lox, DIE here ON the ground.
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8a. IlaxEiilKloi,, I wish you woui.n die uionr hehe. Retort to S.

I^scil by men only, i)!irtkularly men of liigli rank, in quarrels

over social matters.

9. Ya^Vll lox, LIE DOW.V BKAD ON THE FLOOR OF MY HOUSE.

9a. Yaqlus lox, lie iiown i>kad on the ground. Retort to 9.

Used in a similar way as the preceding.

10. Yaxstolll laq", lie down dead on the floor of my house.

10a. YaxwElsnesLas qa-'s lE-laos laxs Ladzasex, oh, if you would
die on the ground where you are standing! Retort to

10. These (10 and 10a) are never used by women, but par-

ticularly by chiefs.

11. WexEHLas yaxwEls qa^s Ir.Mads laq", I avi.su you would lie

IxnVX on the GHOl XI> and DTK HERE.

Ua. Sol Ie^II qa-'s q'.fdcgiomalamaos laxos wfddEmos <irixF.n, you
SHALL DIE, and YOUR OWN WORD SHALL KU.L YOU FOR WHAT
YOU SAID. Retortion. Used 1)y men.

12. WcxEni.as iK^lg'aElsa laxos Ladzasacjos ([a^s halax'^idaos kMea-

gWaEJsa, I WISH YOU WOULD DIE AT THE PLACE WHERE YOU ARE
.STANDING, ANP DISAPPEAR. I^scd in quarrels duiintr ])ot latch.

13. IliiskMii, DIE WITH YOUR TEETH IN YOUR HEAD.

13a. Ladzi'mas b.^lLa q laq laxstalanEmamllgEnLoJ qa*s halabala-

^meLos Ie^Il, die now, for the death-dealing point of my
TONGUE WILL KILL YOU QUICKLY. Retopt to 13. Tliis is Con-

sidered the worst msult.

Following ar(^ swear-words of the DEnax'da^x"'

14. QatsKinakoL, vouu head has been cut off.

14a. P!oqomakoL, you are a body without head. Retort to 14.

There is one ])!U-ticular swear-word of the DEnax-da^x" against

the A-waiLEla numayin KMckMaenox".

15. K- IlmLEmakoL, your face has been adzed. This refers to

the fact that a member of that luimaym was killed bv the

DEnax'da^x" by cutting his face with an adz.
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making of 61, 82-83

sewing of 77, 93, 98
Body, feelings of, as signs 603-605

Boiung with red-hot stones 545,546
Bottle of kelp 540
Boxes—

bending side of 70-76, 90

boiling in 459, 460
bottom of. 78, 91

caulking of 299

cutting kerfs in side of 6R-70

fitting bottom of 91

for berry-cakes 263, 268, 274, 2S1

for cured seaweed 294, 296

for herring-spawn 254-255

for mixing salal berries 265

for picking salmon-berries 140, 211

for preserved salmon 239

for soaking dried fish 315,318,319,324

made water-tight 92
making of 60-92

making side of 62

measures of side of 65

painting side of 88

pegging side of 76-77, 79-Sl, 90-92

sewing side of 77,88

squaring of 70

squaring side of 63-6.5,84-85

steaming side of 71-74, 88-90

top of 81

Bracken-root, digging of 195

BreakfAST-
codfish eaten at 253

dog salmon eaten at 309,313

fat food avoided at 308

green salmon eaten at 316

salmon eaten for 350

Bunch-berries (chamaepericliueimi tma-
laschkense) 596

z
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Pace.
Buov or ru<DDio une 180

BURHL—
burning of food at 709

of parts of body 743

of twins 688

pulling do^vn of roof at 709

Butch EKiNO—
ofmoimtain-goat 174,428,441

ofporpoiso 4-16

of seal 451

Cannibal AND siuMAN, acoromonlol 739

Cannibal CKREMoNiAL 741,742

Cannii)al<kv 739, 740

Cannibal dancers 275,753

Canoe—
as marri;iK'0 gift 777

.

bottom-boiirds of 90

caro of 94-97

landing of 193

loading of 192

protected against spirits 615

runway for 90, 97

use of, in picking berries 206

210,211,215,218,218,219

used OS feast dish 769,772

Canoe-builder—
customs of 015

making a successful 697

Capture of novice 747

Carrots -

boiled in kettle 557

d igging f 200

propuration of 553

Carvings IN house 785

Castorium, as weather charm 636

Caulking of BOX 299

Cauterizing C94

Cave for cedarbark, used at birth or ma-
turity 671, 072, 673

Cedar 106, 167, 171

for firewood 763

stripping of bark of 616

yellow 163

Cedar-bark 191

beater 129

belief regarding 131

breaker 103, 127, 128, 133

implement for peeling 143

implement for splitting 117,124

packiliK of 122, 123, 132

peeling oil tree 120, 121, 131

preparation of 130

qualities of 122, 125

red 677,735

rod, for shaman 721

shredded 660, 601

shredding of 120-129, 132

spUtting of 125

yellow, shredded 662, 6(S

Cedar-bark rope 75,76,90,100,158

Cedar-bark towels 775

Cedar mats. 125

Cedar-tree—
felling of 60
prayer to 619

Cedar-withe rope 101

Page.
Cedar-WITHES Ill, 115, lit, 120

for sewing wood 77,98
Cedar-wooi), for boxes 82

Ceremonul-
acquisltion of, not belonging to family ... 740

winter 342, ,100, 564

\vinter, food for 285,289,299

Ceremonial house 738

Ceremonial interval, four days as 709

Charm—
against sea monsters 608

blue hellebore used as 175, 008

chiton 650

lizard as 646,646

octopas ascd as 649-6.12

Peucedanum seed used as 175, 608

snake tail as 649-651

toad feet as 649-651

Uiscd in childbirth 649-651

Chiefs-
afnud of parents of twins 689

marriage of daughter of 777

order of names in feast 792

position in feast 766, 767

rival, in seal feasts 460, 461

social position of daughter 776-779

Chiefs, food of—
blood-soup of seal 457

currants and salal-berries 678

fern-roots 523

limbs of seal 459

long cinquefoil-roots 641, 644

parts o I porpoise 750

parts of seal 750

salmon-cheeks 329

winkles 610

Chieftai.ness 776, 779

duties of 780

proper behavior of. 396

Child—
cradUng of G58

new-lwm, treated by mother of twins 667

new-born, washing of 6^2, 656

Children, means of having 644

Chiton 293

as charm, used in childbirth 650-651

boilod 483

eaten by poor people 488

eaten raw 485

gathering of 480

large, baked 486

large, boiled 487

large, gathering of 484

names of 480

roasted 480,482

CUOPPING-BLOCK '. 514

CiNgUElOIL—
preparation of 535

steamed in box 536

ClNQUEFOIL-KEAST 538-542

Cinquefoil-oarden.' 189-192

cinquefoil-roots—
bundles of 19!, 192

rooked in kettle 542

digghig of 188-1 94

long 190, 191
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CiNQUEFoiL ROOTS—Continued. Page.
long, eaten by chief.s S""!, 544

short 190, isil

.short and long .539

short, eaten by common people 541,544

CI..4MS—

as bait 162,I78,1S1.1S3

opening of 179

steamed, with devilfish 474

with seaweed 5IG

Clover—
rooking of .527, 531

digging of 1S5-18S

preparation of .528

Clover-garden 1S6-187

Clover-root—
baked 533

raw 534

Cockles, as bait 17S

Codfish—
black 382,392

drying of 2.53

eaten at breakfast 253

eyes of 388

fresh 379, 382

head 388

method of cutting 253, 379, 380, 382, 383

red 392

roasted 390, 391

tainted 386

COFFfN, belief regarding • 686

Copper a55, CS4, 685, 770, 772, 775, 777, 778, 785

breaking of 770. 787

purchase of 685

small 777

used by maturing girl 701

Copper bracelets 777

Corpse—
clothed in best clothing 708

kicked by mother 708

Crabapples-
and water, price of 762

brittle 594

feast of 762

in oil 594

mashed, mixed with salal-berry cakes. . . 594

mashed, steamed .594

picking of. . ..• 213

preserved in water 286

Craps, as weather charms f20, 625, 628

Cradles 6.58-665

deposited m caves ('•72, 692-693

Cripples, beliefs regarding 696

CEypTocniTON-
baked 508

preparation of 506

Currants 601

belief regarding 575

cakes of 275-281,572

custom concerning 616

effect of 576

mashed, with salal-bcrrics 577

picking of 208

raw 575

Customs REL.\TrNG to—
birth 651-657

canoe-building 615

currants 616

Customs relating to— Continued Page.
drinking before meais 377
eating 007, 750
felling of trees 617
fem-roots 521-.522, 616
fish-cleaning 382
halibut-spawn 37s
kelp-flsh 393
new berry-baskets 607
rinsing mouth 377
salmon 304,328,329,609
sea-eggs 498, 637
sea-slugs 476
-5eals 607, 608
stripping of cedar-bark 131 , 616
twins 674

Cutting-board, for fish 225, 249
Dance—

fire 738,739
of attendants of chief 773, 767
of chief's daughter 754,759,766,767,772
of cliief 's relatives 759-760
of women 723
tamer 735^ 739

Death 705-710
hair cut after 709
signs of 003-604, 707-708

Death-bringer 747
Deek—

creation of, reference to .398

tail of, as charm 649
ulna of 117, 124, 157

Deformation of head—
among Koskimo 671

among Kwag'u( 671

of child 656,658,662,663,664,605.666
of twins 675

Denaxda^X" 218
method of cooking mountain-goat skin... 443

method of cooking sahnon 323
Dentalli, used in weather charm 624
De'vilfish-

beliefs relating to 614

boiled 470

boiled with oil 473
catching of 185,470,474,475
female, not boiled 472

hook for 151-152

scorched ; 472

steamed with clams 474

Digging-stick 118. 186, 188. 521

for clover 146

for cryptochiton I50

for roots 149

Dish—
beaver 756

double-beaded serpent 756

dzo'noqiwa 756

for pounding salal-berries 59

gnzzly-bear 756

hair-seal 7.56

killerwhale 756

sea lion 756

wolf 758

Dishes 320, 360

for feast 325

house 756, 764

making of 57-59
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DuiiEii Cnnlinuo'I. Piige.

messurcmcnts of 57-58

slics of 59
l>0(i-nsii, skin of, for pollslilni? 104, 108

Dog-salmon—
bookbones of 228, 229-230

chocks of 231-234

customs relating to 809

clltliDgof 223,221,229,306
first of season 302, 350

(IshiDR for 223,224

head of, roasted 234
middle piece of 225

pectoral fins of 230-231

quartor-driod 236

refuse of 304

roastiDg of 223-225, 305

spau-n of 235
split 227-229

tail of 226

DOQWOOD-BERRIES, picking of 220

Dreams—
as omens 642, 643
explanation of 725

meaning of 707,708

means of inducing 707

sexual, moaning of 042, ti43

DKEsa—
of women 118, 186, 189,

195, 197, 198,200,208,210,213,219,221

of maturing girl 701

. Driftwood, for fuel 181 , 256, 281, 287, 296

Drinkino after meals 311,314,

315, 321, 328,329, 338, 339, 344, 345, 348,

348, 353, 35.1, 358, 359,361,362,386,408
Drinkino before ani> after meals 377

Drinkino before meals 314,319,

321, 327, 328, 331 ,334,347, 352, 356, 367,380
Dbinking-tube 700

Drum 320, 763, 772, 789
Drying-frame, for making berry-cakes 260,

271,278
Drying RACK 233, 238

for seaweed 293
Dzo'NOQlwaDisii 756
Eaole 781, 784

collar-bone of 443
name of 785
use of tail-feathers of... 635,673,677,681,682,692

Eagle-down 678, 682, 726, 735
for singers 720

symbolizing snow 633

used by shaman 721, 726

Ear-ornaments 778
Eating, customs relating to 750
EEI^ORASS 335,554

eating of 512
gathering of 610
polo for gathering 155

used in steaming food 245

Elderberries—
hook for picking 15s
mixed with salal-berries 267

picking of 204,567
prcsen ation of 255-263

unripe 667
Elderberry-cakes, eating of 684
Endooauy 781

Eryturoniuh '"
I'ollwl 547
digging of ,97
preparation of 544
raw and bake<l

.

548
Eyebrows, pulling out of 701
Eyes—

of codfish 3gj|

of kelp-fish 395
Face painting 770
Fauu-v 397
Family uistory 77g
Feast 320

attendants at 43g
gift gi\ en in return for 766
of currants 751
of huckleberries 754
of mountain-goat brisket 433-436
of mountain-goat meat 437
of qOt I.xole 775
of salal-berries and crabapplcs mixed. . 767-775
of salmon-berries 76O
of viburnum-berries 755
ol' '. 756
promise of 763,754
seal 756
scats in 771

Feast-name 786, 787
FEASi-soNOS 333,437,565,

753, 757, 759, 763, 764, 766, 76'.l, 772, 788
FERN, as weather charm 623, 628
Fern-fronds 482, 533, 536, 538, 555! 586

used in steaming 257
Fern-kcots—

belief regarding 524
cleaning of jig
digging of 195,196,616
eaten with salmon-spawn 343
eating of 523
not dug by young women 616
preparation of 524
steaming of 517
with salmon-spawn 342
preparation of 526
used as medicine 527

Fire—
for heating stones 72, 87, 105, 164, 265, 278, 282
produced by magic 745-748
put out \Tith blankets 774

Fire-dance 733^ 739
Firetongs 335
Firewood 762

Fish—
cutting-board for 225
See also Codfish; Devil-flsh; Dog-flsh;
Flounders; liallbut; Kelp flsh; Perch;
Salmon.

Fisu bones, thrown into fire 411
FiSU KNIVES 242

locked in roasting tongs 308
Fish soup, oaten after meat 412
Fish trap 182, 183

success of 613
Fisherman, successful, how made 698
Fishing 178-184
Fishing line 179
Fishing places, hereditary 223

quarrels over 224
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F1SHING-TACKI.E, for flounders 157

Flounders 413-421

boilmg whole 415-417

catching of 178,413-414

cutting of 415

eaten with spoons 417

steamed 418-421

Fog, gathered by mother of twins 632

Food—
as marriage gift 777

gathering of 184-222

of head-chief 275, 289

of poor people 275,488

preser^'ation of 223-304

taken Iiomc from feast 370,

435,480,514,524,542,557

Foor>-MAT 307,311,312, 318,321,326,328, 331>

334, 337, 344, 349, 356, 357, 359, 362, 363,

369, 371, 379, 385, 391 , 392, 399, 426, 515

FOKT RVPERT 742

Four, the ceremonial number 6'i0,623,

626, 627, 630, 633, 634, 635, 63b, 639,

640, 645, 646, 650, 653, 668, 669, 739

cauterizing in four places 696

circuit around four houses 684

foiu cries 758,765

four dancers 767, 772, 773

four days 499, 329, 481 , 679, 685, 709, 735

four guests 396

four invitations 763, 752

four kinds of food 705, 718

four messengers 561, 734, 749, 770

four months 670,680

four mouthfuls of water 700

four pieces of food 700

four persons bury twins 687

four purifications 701

four songs 369, 789

sacrifice in four pieces 703

taboos for four years 685

time-beating four time^ 720

Frame—
for drying berries 167

for steaming cinquefoil-roots.. 535,536,539,542

Fuel, driftwood used for 181,256,281,287,296

Garden-bed 186, 187, 1S9, 190, 191

Ghost, child of 712

Ghost col-stry 710-713

Ghost vh-lage 714

Ghosts 727

attracted by yawning 711

do not hear shouts 711

materials used by 711

Gift, given in return for feast 766

GtRL, maturing, belief regarding 700

GOAT-nUNTING 173

Gooseberries—
picking of 221

preparation of 597

Gooseberry jam 598-599

GreaT-KVENTOR 622,625, 626, 627

Grizzly-bear dish 756

Guests—
led by hostess 332

served according to rank 321

speeches of 334

GwA^YE— Page.
cinquefoil roots at 190

clover growing at 188

crabapples in 213
Gwane—

dog-salmon in river of 223

sahnon in river of 231

Gwasha (sun-dried salmon) 350
Hair

,
child's, singeing of 653, 671

H.4m, cutting of—
after death 709
maturing girl 701

mother of infant 655
sign of mourning 603
smybolic of throat-cutting 709

Hair-line 158

for fishhooks 179

Hair-kope 664

Halibut—
apron 248
behefs concerning 247
blistered half-dried 363
boiled dried 364
bones gathered after meal 358
bones thrown into water 246
cutting of 240-250
dried 350
dried apron 248

dried fins of 248
dried head of 248
dried stomach 248

dried tail of 248
drying of 249-251

eaten with seal blubber 463

edges, boiled 368
edges, Newettee name of 379

edges, roasted 370

fins, boiled 247

fins, soaked dried 375
first of season 247

head dried 371

heads and backbone, fresh 357
intestines 245, 247

middle piece of 378
preserving 241-252

ribs of 248

rough edges of 248
skin and meat 351

skin, poked 367

skin, scorched 365
soaked in canoe 271, 272, 275
spawn 377,378
stomach, dried, boiled, and soaked 373
tips 359
treatment of stomach when fresh 245

Hammer 267, 270
Hammer-stone 506, 510
Hat 208
Head, of child, deformation of 657

658, 662, 663, 664, 665, 666
Head-chief, food of 275, 289
Head-rings, of red cedar-bark 721

used in twin ceremonial 682, 692
Head-shaman, use of term 72s
Heart, of seal 455, 457

Hellebore root, blue-
used as a charm 175, 608, 636
used for washing 704
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HEULOCK-IIRANCHES 162, IM, 410, *U, 461, 477

for purlftcation 745

rinK ot. (or shaman 725-727

used ill ovoii 518

IlEULOCK-TKEE 151, 152, 15-1, 153, 159, 165

Hkrrinc spawn 254

eating ot 425

fresh, on codar branches 422

gaUicrinKof 184,255

half-soaked 424

soaked 422

with kelp 426

wltli salmon-berry shoots 428

Hook—
(or doviinsh 151-152

for picking elderberries 155

Horn—
bonding of 103,104,108

hardening of. with tallow 108

pol ishing of 104, 108

steaming of 103, 105, 107

HOKN SI'OONS 570

making of 102-108

1IORSK-CI.AM, shell of 197, 261, 271, 278, 279, 292

House or root-diooer, prayer to 618

HousE-DisiiES 750, 757, 761, 762, 764, 769, 771

Huckleberries—
boiled 296

cleaning of 580, 582

mashed 581

mixed with salmon spiwn 298

pit'kmg o( 209

HUCKLEllERRY FEAST 754

Hunter—
killed by grizzly bear 742-743

notice o( departure 637, 642

taboos of 639, 641

taboos of wife 637

Hunting 171-178

Industries 57-172

Infant—
head-cover for 663

treatment ot 656-699

Initiation 733,742

return from 738

Intestines of seal 433, 454, 455, 457

Invitation 320,382,383,381,490,503,528,

537, 370, 581, 752, 755, 76.', 763, 770

during ceremonial season 752

during secular season 752

to breakfast 328

to eat roasted salmon 307, 310

to feast 329,330,427,561,563

to toast, rotr.rn ot 439

to meal 356, 368

Jealousy, lack ot 610

Jump-line..... Ul,142

KIAlmodElana.a . 733

Kelp—
used in weather charm 629

with herring spawn 428

Kelp-iiuttle 316, 574, 657

for tallow 431

Kelp-pisii . 3!B 409

broiled drv 402

cutting ot.. .. 397,403,405

Kelp-fisu -Continued. Page.

eyes of 395

nshing tor 181

gills and stomach boiled 405

roasted 408

split 403

wind-dried 40O

Killerwiiale—
soul of hunter goes to 727

dish 756

village, home of souls after death 7U
Kn>NEV-FAT, of mountain goat 429

KlDKEVS, of seal 453,454,455,457

Knife, mussel-shell 398

Kniqht Inlet 323, 443, .'MM

einquetoil roots at 190

clover growing in 188

crabapples in 213

lupines in 198

olachen in 299

qotlxolc berries at 218

Viburnum berries in 216, 586

KOSKIMO—
cradles of 672

deformation ot head among 671

manner of cooking perch 411

manner of eating salmon 316

means o( having children among OH
weathercharm o( 630

KWAKIUTL—
chitons not eaten by 483

cradling of infant 666

deformation o( head among 670

manner of cooking perch 411

shaman o( 728

\\ eathcr charm of 630

Ladle 258, 2r)9. 261, 27fi, 277, 292. 301,

333, 337, 339, 340, 34 1 , 357, .1i;2, 757

l/AND-OTTER, OS weathercharm 626,628

Leaves, used in oven 518

I.,ILV-BULUS —
boiled .563

digging of 201

feastof 560

Ln'ER of seal 453,454,455,457

LlZ.^RD AS CIIARM 645,646

LONCf-UFE GIVER 737

Long life uaker 706, 707

Lungs of seal 455,457

LuriNE-ROOTS—
boiled 550

digging of 198

catenruw 199

etTect of eating 199, 551

steamed 552

.MaJLmtaoila—
names and crests of lie 785

seagull, ancestor ot 786

Marriage—
debt, payment of 777,779

gltt.s 432,777

out ot the tribe 782

Mast 99,100

MAST-noLE 101

Mat-
ccdnr-hark 125,405

for .seat 307
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\fAT-MAKER, meaiis of makiiiE; a nliili a sup-

rcssful 698

Mats 202,203,221,240,251,254,256,264, 775

spread before giiests 3S4

Maturity 609

Maturing girl, dress of <01

MEniriNE, experts in 644

Menstruation 521 , 647

beliefs regarding edeet of. (i(!S,719.733,717

JfES.SENGERS 427, 751, 7.53

Midwife 650, 651

pay of 670

Mortar box 270

Mosquitoes, protection against, by tallow... 20.5

Mountain-goat—
bu teheriiig of 428, 441

fat of 436

liidneyfatof 429

meat, boiled , 437. 445

meat, coofcing of 441

meat, roa.sted 443

meat, steamed 439

plucking of wool of 413

stomach-fat of 132

wool of 660, 661 , 662, KS, 672

.Mourning, hair cut as sign of 603

Ml'.SSELS—

gathering of 181

used for bait 1 52

MussEL-SHEi.i., knife of 39S

Nak!wax-d,\£,xd 666,718.733,734,738,739,740

Name, acquisition of, not belonging to family. 740

change of 741

family 787

family, not given a way 787

given after fejist 439

given in mnrriage 777,786

given in whale-feast 461

marriage-names put away 787

of chief 785

of new-born mfant 653

of tea-months-old child f>53

potlatch 7S7

Names and crests of the Maamtagila . . 785

Naming of twins 684. 692

Navei.-string 652, 6.55. n.%

of twins used for magical purposes 697-6^9

used for magical purposes 696, 6S9

Neck of child shaped 640

Neck rings, of red cedar bark, for shaman . . 721

Net, for sea-eggs 163

Netting-measure 163

Netting-needle '. . 163

Nettle-hark 163

for cauterizing '. 695

Newetiee—
Chiton eaten by 483

whale flensing among 46.1

NiMKisn UiVF.R, cinquefoil roots at 190

Nimkisii tribe, preservation of dog-salmon
223by

salmon catching by.

Nose-ornaments

75052—21—35 eth—pt 1-

231

-51

Novice— Page.
brought back by wolves 744,745

capture of 738, 717

Numaym 221 , 390,

3S7, 399, 400, 126, 437, 4.59, 472, 483, 490. 492, 493,

513, 528, 556, 565, 666, 575, 582, 592, BOO, 61 1 , 680,

683, 6£9, 718, 742, 733, 7.55, 756, 757, 758, 7.i9, 760,

760,768,769,770,771,772,778,781,784, 7.S8, 7S9

ancestor of 734

dish for 59

Number, ceremonial—
eight days, interval of 670

" sixteen days, interval of 738

ten years, period of 741

.Src a/so Four, the ceremonial number;
eight; sixteen: ten.

OCIIER 624, 630, 635

for painting twins 673, 674, 6S1, 685. 687, 692

red, given to new-born child 6r)2

Octopus, used as charm to facilitate child-

birth 649 , 651

Oil—
boiled with salmon 322

drunk from ladles 761

eaten with .salmon 310,311, 314,316,323

feast of '. 755, i 87

mixed with water 301

of silver perch 666, 704

nibbed on body 606,704

OiL-BO.x 756

for preserved crabapples 289

for preserved q6t!xote 292

for preserved viburnum l)erries 283,302

making of 82-92

measurements of 83

OlI^DlSH 310,311.312,313,315,317,318,319,321,

323, 324, 326, 327, 347, .351, 360, 363, 306, 379, 400,

425,428,513,52.3,525,532,543,549,551, 553, 571

Olacuen, fishing of 198

Olachen net 677

Ornaments 778

Oven 444,519,520,521,587-591

Owls, souls of common people become 727

Paint—
black 58,94-95

mixed with salmon-spawn 236

Painting 58, 343

of twins and their parents 079

Patient, arrangement of room for 734

Pay of midwife 670

Pay of twins' mother 670

Payment—
dependent on rank of debtor 731

for cauterizing 696

Pegs 74-75, 88, 90

Perch 410-413

cutting of 410

fishing of 183

Koskimo manner of cooking 411

Kwakiutl manner of cooking 411

roasted 413

trap for 159

Perch-oil 633. 657, 666, 670, 671, 679, 704

for mixing paint 94

polishing wood with 143
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Pace.
Pkucedani'M skeds, ilwI ikHiinhann 175,008
IlN, or yow-wood, for l>lunkot 118
r'NE 143, 181, 398
PlNEWOOI) TONOS 229
roLlsiiisr. iioiiN 104,108
rORI'OISE—

Imtchcriii); of 440
(Iwtritmlion of , 750
lioad and tail given to steersman 447
intostlni's of, thrown into sea 447
names of parts of liody 450
preparation of 443

I'OTi.ATCii 002, 784
after payment of marriaRe delit 779

I'KAYER

—

to eedar tree 019
to child 0C8H5O9
l» 1 rail 62), 023
to <log salmon 609
to honae of root digger 618
to silver salmon 61

1

to Spirit of Firo 705,706
to stones used for heating water B56-657
to tree to be felled 617,618
to twin : 675
to weather 636

Princess 733
Privileges 785
i'rying-stick 182
PUNTING 213,216
I'l'RIKICATION 085, 745
Q!a'n£qe-' laK", creates deer, reference to. . . 398
QotIxole—

eaten fresh with oil 290
kept in boxes 291
picking of 218
l>restTved in oil 291

Qi'ARREL, between husband and wife 742
Hack—

for drying 233, 238
for holding baskets 171

Kank 405
of trilios 758

Rattle 72 ), 723
Raven, cries of, as signs qqq
«EC'"-S 305 601
R insing of mouth 311, 312, 313, 314,

319,321,329,331,347,351,352,356,362,

304, 367, 486, 487, 504, 510, 566, 568, 593
HlVAL CHIEFS. 436,773

invited to feast 437
""'Ai-RY 751,708,787
Uoastino on noT stones 345
KoASTiNo-ToNGS 241,370,371,390,398
R OOF, pulled down after death 709
Room, for mother of twins 676-678
Roots, preservation of j8s
Rope, cedar bark 75,76,90,100,141
Sacred room 748

of novice 738
Sacred songs 736,737,738,739,740,745

of shaman 708,722,726
Sacrifice—

after death 7pg
of cloth ing 7Q7
° "° o^ • '.'.'.'.'.'.'.Z'. 705

I

100

97

SACHiFicE-Contlnued. Fage.
to souls 7m
to Spirit of Firo ;j)g

Saii^-

mat
wooden

_

Salal-uerries—
cooking of joC
dish for tQ

iuforior quality 209
picking of

'

20s
preparation of 7f,8 i^g
preservation of 264-269
"'«' '.'.'.'.'.'.'.'...

571
with oldcrberrios, long strips of 269
with miishcd currants 577

SALAL-BERRV cakes 51^ 594
Salmon—

blistered 3^8
boiled 3J3
bones of, thrown into sea sog
carried up by women 224
cheeks 329
cold roaste<l 312
eaten with seal-blubber 463
fins and tails 327-329
fresh dried 355
E'-«"' ['. 316
guts, boiled 355
middle part of, soaked 324
mush made of 322
old, dried 315
old, roasted 3J3
preserved brittle 310
preser^'od in cellars 2:17 322
refuse of, thrown into river 304
raisted 5^4
roasted, eaten after elderberries 569
scorched jqq

'

scorched, dried 535
soaked backbones, boiled or blistei«d.. 325,326
soaked green 318]319
split backs 325
sun-dried (Owasila) 35Q
See also Dog-s)iImon; Silver-salmon;
Sockeye-salmon.

salmon-berry—
'«ast 78Q
picking of 2II
shoots, wi t h herring-spawn 425
sprouts with salmon-spawn 342 343

Salmon country, souls of twins go to 727
Salmon-heads—

hoiled 33g
'fs* 331
mush of, boiled 333
preserved

; 332
steamed

^ 334
SALMON-.srAWN—

chewed by painter 343
clayey

\ 34Q
for restoring voice 342
"il'ky 339
roaslcd 344
sticky ........[. 343
with fern-roots 343 343
with huckleberries '298
with paint gjg
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Salmon-spawn—Continued. Page.
with .salmon-berry sprouts 342,343

with seaweed 510

Salmon village, abode of souls 714

Sandstones—
for grinding berry-cakes 267

for rubbing down horn 103,109,127, I4^,li)7

for sawing 109

Sawing with sandstone 109

Scarlet berries 300

Sea-eggs—
blue, beliefs regarding 637

blue, gathering of 498

boiled 491

eating of, terms for 4S9

flat, eaten raw 494

flat, gathering of 404, 495

flat, males not eaten raw 496

flat, males roasted 490

flat, picked off rocks 496

for bait 182

gathering of 488

males not eaten raw 489

male^ roasted 4W
net for lfi;t

protected against spirits by firebrands . .

.

014

raw 493

raw and roasted 488

roasted 496

spear for 154

spearing of 182

Sea-lion, hide of, used to make bag 109

Sea-uon dish 756

Sea milkwort—
digging of 194

elTect of eating 559

preparation of 5.57

Sea monsters, charms against COS

Sea-sldg.s—
baked 480

boiled 475

catching of 475, 476

eaten in winter only 478

roasted 479

Seagull, ancestor of Mafimtagila 786

Seal-bladder, lor keeping spawn 230

Seal blood, soup of 456

Seal blubber 4.56, 458, 460

Seal dish 756

Seal feast '. 756

promise of 461

Seal head—
cooked 462

given to steersman 462

Seal hunter, protects implements against

contamination 608

Seal-meat, steamed 401

Seal Society 753

Sealing 174-178

Seals—
boiled 459

butchering of 451

distribution of 458, 750

insides of, cooked 4.55

singeing 451

singeing, custom regarding 607

sleeping-rocks of 178

tongue of 453, 434, 455, 457

Seats— I'age.

in front 7ss
order of 763, 771

Seaweed—
boiled 514

curing of 292-296

gathering of 185

powdered 296, 515
treated with chiton soup 293
used in oven 519
with clams 516
with salmon-spawn 516

Secular season 769

Serpent dish, double-headed 756

Sewing of wood 77,88,93

Sexual intercourse, effect of 719

Shaman 707, 713,734
as assistant of girl 700
goes to meet Supernatural Power 707

payment of 723,730,731,741

procediu-e of 725, 729-733

sacred song of 708

sucking body of patient 732

supernatural power of 724

taboos of 741

women as assistants of 718

Shamanism 71S, 728

Shell spoon 279

Sickness—
signs of 603-604

urine protection against 668

Signs C03-606

body feelings as 003-005

cries of raven as 000

of death 003-604, 005, 7()7-70S

of eating all 607

of recovery from sickness 707

of sickne.<:s 003-004

of success ill himting 605, 642

of success of fish-trap 613

of visitor coming 605

of weather 605

Silver perch, oil of—
for annointing body 704

for head of child 606

Silver-salmon 240, 348

boiled 3.53

first caught, treatment of 010

roasted 241

spawn 237

spawn of, boiled 345

spawn of, with fern-roots 523

Sinew, for tying 158

Singeing of seal 451

Singers, place in house of 720

Singing before meals 3.50

Singing-masters 342

Skunk-cabbage 208,

257, 258, 260, 268, 271 , 275, 276, 278, 444,

461, 482, 533, 552, 509, 580, 586, 590

for use in oven 3.35

Sleeping-rocks of seals 178

SnaiI AS weather charm 626,628

Snake tail as charm, used in cliildbirth. 649-651

Snare for go.\t-hunting 173-174

Snow, symbolized by eagle down 633
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Page.
SOAKINO-UOX 32^, 327,329, 3<fi. 3Vi

Soaking dried meat in canoe 43:}

SdCIAl, CUSTOMS 7511-794

SoriAL POSITION AND MAKRIAGE LAWS 77(1-7X7

SorKKVE-SALMON 23K,3I»1

immo of 1112

old 231

spawn 237

Solomon's seal WiO

SoN-IN-LAW, substitute for 432, 133

SONO-LEADEK 7C0

Songs 3'>9,737,7I1,77«

for toast 32n,325

for winter-ceremonial 312

order of 772

sacred 73';,737,73S, 739, 7 10, 743

sacred, of shaman 708,722,726

Soul 708,713,730

abode of 727

abode of, after death .. 714

eonio.? to sacrifice . . 722

invisible 713

leaves body 718,721

leaver body at night 71.'*

like shadow 728

like smoke 728

of sea-hunters 715

out of place 725

recovered by shaman 718

rKUorcii losick person 722-723

seal of, on the head 715

similar to shadow 717

size of 724

Si'ADE, for disKing lily-bulbs 144

Si'AUBow Society SCO

chief of 72S

Spawn. Sec Herring; Sjlmon; Dog-salmon;

Silver-s;ilmon; Sockcye-salmon.

SI'EAKEB 753,757,705,771,787,788

Speaker of Chief 400

Speaker of house 342

Speakino-posts 785

Speak—
for llounders 157

for sea-eggs 154

Speeches delivered in feasts 788-793

Spirit of Fire 705

feeding of 774

Spirits—
cure by 736

frightened by firebrands 614

frightened by painted face 615

Spirits of woods 733

Spits—
for eating 492, 503

for roasting 482

Spoon-baskets 238, 766

Spoons 330,345,349,358,368,407

03 marriage gifts 777

of horn 570

horn, making of 102-108

Spruce-root 107,111,118,118

Staoino—
for drying roots 166

for winter provisions 194

Page.
Star-fisii as weather charm (V'tO

Steaming— Page.
halibul 246

horn 103,107

in pit 257-259

on rod-hot stones 335

wood 71-74,88 90,94

STEAMING-nox 235,283,288,291,237,528

Steersman, payment of 403

Stirriso-paddle 298

Stomach or seal 453,454,455

Stomach-fat of mountain-goat 432

Stone-hammer 578, 588, Sj4, 595

Stones—
hot, for cooking food 244,

264, 277, 300, 335, 418-419, «9, 4S1, 553

hot, for steaming 258,501

hot, for steaming wood or horn. . . 71,87, 94, 105

Suet of mountain-goat 429

Summ er-seat 310,744

supkrnatcral power 747

Swear words 793-794

Sweat batii 702

Taboos—
house for sick people 719

of canoe-builder 015

of hunter 639

of hunter's wife 637

of hiLsband of pregnant woman 049

of parents of twins 073,085

sexual 521,522,615,039-641,741

Tallow 635

cakes of 429-430

for hardening honi or wood 108,

144, 146, 148, 150, 151, 156, 105

for protection from cold 431

for protection from mosciuitocs 205

for protection from sunburn 431

Tamer-dance 738,739

Tim E-BEATING 628, 690, 720, 722, 723, 720, 739

Toad feet as charm 649-651

Tongs 348,351,352,355,368,369,374,477

for cleaning spruce-roots 113,116,120

for holding cedar-bark 128, 133

for hot stones 73, 75,88, 89, 105, 107, 258

lorlifting boiled fish 315,317,;il8,321

for roasting 229, 232, 234, 244, 300

small used t5r eating 588

TowEi^ 129,531

white cedar bark used as 314

Trade—
berry cakes used in 269

herring spawn used in 254

Trap, for perch, measurements of 161

Trek—
burial 689

felling of, custom relating to 617

prayer to 617

Trihes, rank of 758

Turning around, ceremonial of 630,708

Twins 713

afterbirth of 67S 686

belief regarding 713

burial of 080

cereinoiiial circuit of 683
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Twins—Continued. Page.
cereinonia] for 692

control of weather by 631, 633

cradle of 673

customs regarding 674

killed nsi!

mother of, treats new-born child 667

name of elder brother of 681, 694

names of 684

painted after death 687

parents of, call wind 631

parents of, feared by chiefs 689

parents of, gather fog 632

parents of, released from customs 690-691

predict death 717

room for mother of 676-678

younger brother of 692, 694

Unifouum riII..\TATUM 601

Urine—
for prevention against sickness 668

for soaking cedar withes 77, 120

for washing 461

used in steaming canoes 94

Viburnum berries—
feast of 755

picking of 216

preserved in water 281-285

preserved with oil 300-302

price of 762

ripe sucked 585

steamed 586

with water and oil 583

Virgin performs weather ceremonial ... KiO

Visitor coming, sign of 605

Wapanem, leader of Sparrow society 728

War dance 738, 739

Washing hands after meals 315,

322, 328, 331, 334, 338, 348, 358, 365

Water of life 748

Weather—
charm, mythological explanation of 622,625

charm, northwest wind called by 629

charm of Koskimo 630

charm of Kwag'ul 630

charm, star fish as 630

charms 620-637

charms, crabs as 620, 625, 628

controlled by twins 631

Weather—Continued. Page.
influenced by blue sea eggs 637

signs 605

Weaving of cedar bark 137, 138, 142

Wedge 387,394,491,524,583

for marldng 83
Whale : 464

flensing of 464
Whale blubber, boiled 467
Whale feast 464

Whale oil, trying out of 466

Whale tail, boiled 468

Whetstone 242

Widow 521

house of 604

Wind, called by mother or father of twins... 631

Winkles— '

gathering of 509

preparation of 509

Winter ceremonial 342, 560, .564, 733, 756

clover eaten during 188

food for 285, 289, 299

Winter dancers 342

Winter name 786

Witchcraft 572

Wolf dish 756

Wolf masks 748

Wolves bring back novice 744-745

Wolves restore dead hu.vter to life... 748

Wolves, souls of land hunters go to 727

Woman—
as assistant of shaman 721

follows husband 783

married, visits father 783

Wood—
bending of 70-76, 90, 164

hardening of, in fire 144,148,150

hardening of, with tallow 144,

140,148,150,151,156,165

sewing of 77, 88, 93

splitting of 168

steaming of 71-74, 88-90, 94

Wool of mountain goat 660,661,662,(563

plucking of 443

Yawning attracts goats 711

Yellow cedar 163

preparation of bark of 129-130

Yew wood 144, 146, 149, 150, 154, 181

o


