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THIRTY-FIFTH ANNUAL REPORT
OF THE

BUREAU OF AMERICAN ETHNOLOGY

F. W. Hodge, Ethnologist-in-Charge

THE operations of the Bureau of American Ethnology

for the fiscal year ended June 30, 1914, were con-

ducted in accordance with authority granted by the

act of Congress approved June 23, 1913, making appro-

priations for the sundry civil expenses of the Government,

and with a plan of operations submitted by the ethnologist-

in-charge and approved by the Secretary of the Smithsonian

Institution. The provision of the act authorizing the re-

searches of the Bureau of American Ethnology is as follows

:

American ethnology: For continuing etlr ological researches among
the American Indians and the natives of liawaii, including the exca-

vation and preservation of archseologic remains, under the direction

of the Smithsonian Institution, including salaries or compensation of

all necessary employees and the purchase of necessary books and

periodicals, including payment in advance for subscriptions, $42,000

SYSTEMATIC RESEAKCHES

The systematic researches were conducted by tha regular

staff of the bureau, consisting of nine ethnologists, 'ncluding

the ethnologist-in-charge and several special investigators.

These operations may be summarized as follows:

Mr. F. W. Hodge, ethnologist-in-charge, was occupied dur-

ing most of the year with the administrative affairs of the

bureau. Considerable attention, however, was devoted to

the preparation of the annotated bibliography of the Pueblo

Indians, which is probably more extensive than that of any



10 BUREAU OF AMERICAN ETHNOLOGY

other group of tribes, as Pueblo written history commenced
in the year 1539, and the writings pertaining thereto are

exceedingly voluminous. The bibliography is recorded on

cards, the number of which is now about 1,900. The cata-

loguing of the vast amount of manuscript material bearing on

the subject has been somewhat simplified by the recent publi-

cation of Bolton's Guide to Materials for the History of the

United States in the Principal Archives of Mexico, published

by the Carnegie Institution of Washington, and Twitchell's

Spanish Archives of New Mexico, although without consulta-

tion of the documents themselves it is not possible to give

more than the title in most cases. In the spring Mr. Hodge
made a brief visit to the library of the Presbyterian Board

of Home Missions in New York City, where he was enabled

to record the titles of numerous published writings on mis-

sionary efforts among the Pueblo Indians of New Mexico, not

accessible elsewhere. In this bibliographical work he has had

the assistance of Mrs. Frances S. Nichols and Miss Florence

M. Poast. Mr. Hodge continued to represent the bureau on

the Smithsonian Advisory Committee on Printing and Publi-

cation, and the Smithsonian Institution on the United States

Board on Geographic Names.

Early in the autumn of 1913 Mr. Hodge made a reconnois-

sance of a group of ruins, evidently prehistoric, on a mesa

rising from the southwestern margin of the Cebollita Valley,

about 20 miles south of Grant, Valencia County, New Mexico,

and only a few yards from the great lava flow that has spread

over the valley to the westward for many miles. While no

very definite information regarding the origin of this ruined

pueblo has yet been obtained, there is reason to suppose that

it was occupied by ancestors of the Tanyi, or Calabash, clan

of the Acoma Tribe, and is possibly the one known to them

as Kowina.

These ruins consist of a number of house groups forming a

compound. That the structures were designed for defense

is evident, for not only are they situated on an almost impreg-

nable height rising about 200 feet above the valley, but the

houses themselves partake of the form of fortifications,
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while the only vulnerable point of the mesa is protected at

the rim by means of a rude breastwork of stones. Moreover,

the outer walls of the buildings, some of which still stand to a

height of several feet, are pierced only with loopholes,

entrance to the structures doubtless having been gained by

means of portable ladders, as in some of the pueblos of to-day.

The houses of the great compound, consisting of four com-

pact groups of buildings, were evidently "terraced" on the

plaza side, the rooms facing this court perhaps having been

only a single story in height. As a further protection to the

pueblo, the eastern side was defended by a low wall, pierced

by three gatewaylike openings, extending from the north-

eastern to the southeastern corner of the compound.

The rooms indicated in the ground plan of the four house

groups number approximately 95 (for the northern group),

58 (eastern group), 32 (central group), and 102 (southeastern

group), or an aggregate of 287 rooms. At the time of its

occupancy the number of rooms in the compound probably

approximated 550. In addition, there are traces of four or

five single-story rooms abutting on the defensive wall bound-

ing the northeastern part of the compound. A short dis-

tance from the southwestern angle of the southwestern house

group are two smaller detached houses, the southernmost one

consisting of 24 rooms in a long tier, 2 rooms deep, extending

approximately north-northwest and south-southeast. The
other structure, about 55 feet northwestward, is rectangular

and contains 11 rooms in its ground plan. Four kivas are

traceable among the rooms of the main compound—one in

the northwestern, one in the central, and two in the south-

western group. In each case, so far as is determinable

without excavation, the outer walls of the kivas are rectangu-

lar, while the inner walls are circular and slightly recessed a

short distance above the floor.

About 500 feet southeastward from the main compound,

at the edge of the mesa, stand the well-preserved walls of

another structure, consisting of a double row of rooms, the

outer wall, or that overlooking the mesa rim, extending 28

and 15 feet, respectively, beyond the northwestern and south-
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western corners of the building proper, in order to give

further protection. The length of this outer wall from angle

to angle is about 132 feet. It exhibits one of the finest ex-

amples of masonry to be seen in the ancient pueblo ruins of

the Southwest, for not only have the building stones been

dressed to shape, but their faces have been finished by peck-

ing, with such labor as to confirm the belief that the ancient

village was designed for permanent occupancy. The south-

ern corner of the outer defensive wall is not only curved, but

the stones of which it is built are rounded by careful pecking,

a most unusual feature in pueblo architecture. That this

last structure was designed to protect the most vulnerable

part of the mesa is evident from the fact that the outer wall

is without openings of any kind and extends beyond the rooms

of the structure, and because the adjacent mesa rim is pro-

tected by a rude low wall, especially at such points as re-

quired ready defense against attack from below. As already

noted, the walls of these ruins are noteworthy by reason of

the excellence of their masonry, special effort having been

made to produce a pleasing effect in the exterior faces. Of

the inner walls so much can not be said; but as there is no

question that when the houses were occupied the rooms were

smoothly plastered, there was little need of the elaborate

finish accorded the exposed masonry. Slight attention was

paid either to regularity in the shape of the stones or to

smoothness of surface in building the inner walls, nor was the

aboriginal mason more particular in bonding the inner and

outer courses than in " breaking" the joints of the outer face.

It seems remarkable that, possessed of such patience and ex-

pertness as the buildings here display in other ways, they

seem to have been unaware of the necessity of avoiding the

construction of their walls in such manner that in places as

many as six or seven vertical joints occur practically in line.

In this brief report only mere mention can be made of many
other interesting architectural features of these ruins, as well

as of another pueblo ruin, more or less circular in shape,

situated a few miles northeastward on a low mesa at the ex-

treme head of Cebollita Valley, which here forms a small but

beautiful canyon.
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The inhabitants of the great compound first described

obtained their water supply by means of two principal

reservoirs fed by the drainage from the great sandstone

shelf on the southern slope of the mesa summit. These

reservoirs are natural depressions in the rock, but the capac-

ity of the larger one, which measures 35 by 90 feet and is

about 5 feet in maximum depth, has been greatly augmented

on the western side by an artificial retaining wall 14 feet

long and 10 feet in thickness, with an exposed face of 2i

feet on the reservoir side. So well did this reservoir evi-

dently serve the ancient mesa dwellers that during seasons

of unusual rain, water still stands to a considerable depth

within the depression. The smaller reservoir is triangular

in outline and measures about 15 by 19 feet. An inter-

esting feature in connection with the larger reservoir is the

remains of a rude dike extending 60 feet along the rocky

shelf above referred to, built for the purpose of diverting the

flow of rain water from its natural course into the reservoir.

It is not yet known where the ancients of this pueblo

customarily buried their dead, but probably the interments

were made in the talus of the mesa, as is the case with the

Hopi, of Arizona, to-day. There was found, however, in the

corner of the shallow cavern in the northern face of the mesa,

above the talus, a small cist, formed by a low and broken

wall of masonry, which contained the somewhat incomplete

skeletons of two adult females, one incomplete skeleton of

a boy, and the incomplete and defective skeletons of two
infants. With one exception these remains had been greatly

disturbed by rats, which had burrowed their way through

the bones and their accompaniments to the bottom of the

cist and fairly filled the repository with cactus spines, excreta,

and other debris of nest building. The remains were accom-

panied with several potteiy vessels, chiefly bowls, one of

which was covered with a well-preserved mat, plaited of a

fibrous plant which Mr. Lyster H. Dewey, of the Department

of Agriculture, identifies as a scirpus, and almost certainly

Scripus validus. The ornamentation of this pottery, as well

as of the numerous sherds scattered about the ruins, consists

of plain red, black on red, white on red, plain black, black
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on white, brown on white, brown on red, and many other

combinations of color. All the decorations noted were in

geometrical designs.

On the northern face of the mesa, but practically hidden

from view except from one point in the valley below, is a

small house shelter of excellent masonry, built beneath an
overhanging ledge of the cliff which forms the roof. This

shelter, which is provided with a single small opening over-

looking the valley to the northward, was seemingly designed

as a lookout station either for watching the crops or an ap-

proaching foe. Across the valley, on the eastern side of the

first great mesa directly opposite that on which the ruins

are situated, is another small cliff lodge, now accessible only

by artificial means. Examination of the interior, as in the

case of the cliff lodge above described, yielded nothing of

interest. Farther up the valley, on the northern side, in

plain view near the base of a mesa, is a larger cliff lodge, filled

to a considerable depth with detritus from the soft stone

forming the roof and side walls. Examination of the floor

of this lodge a few years ago by Mr. Hodge yielded a few

corncobs, one or two small objects made of yucca leaves,

and a wooden drumstick of a form such as the Zufii now
employ.

Dr. J. Walter Fewkes, ethnologist, spent, the month of

July, 1913, in the office continuing the preparation of his

monographic report on the aborigines of the West Indies,

especially describing the many objects from these islands

in the noteworthy collection of George G. Heye, Esq., of

New York. He made a visit to New York toward the close

of the month to study recent additions to this collection and to

supervise the preparation of the illustrations for his report.

It became necessary, in order to make this memoir as com-

prehensive as possible, to investigate types of the Guesde

collection, now owned by the Museum fur Volkerkunde in

Berlin. Accordingly Doctor Fewkes went to Europe at his

personal expense and spent August, September, and October

studying these types and also many undescribed Porto Rican

and other West Indian objects in various museums. Draw-

ings of about 140 specimens, many of which have not been
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described, were made during the course of these studies in

Berlin. He also visited the museum at Copenhagen, Den-

mark, which contains many old specimens from the Danish

West Indies and some rare types of prehistoric objects from

Porto Rico, all of which were either drawn or photographed.

West Indian objects were found also in the museum collec-

tions of Leipzig, Dresden, and Vienna. Some time was

given to an examination of the dolmens and megaliths in

the neighborhood of Berlin and elsewhere in northern

Germany, and of the numerous mounds and prehistoric

workshops on the island of Rugen in the Baltic Sea.

Doctor Fewkes spent his vacation on the shoie of the

Mediterranean, which he crossed, visiting the most striking

ruins in Egypt, penetrating as far south as Assouan, and

making special studies of the remaining evidences of neo-

lithic man at Abydos and El Kab on the banks of the Nile.

He had always in mind a study of prehistoric irrigation in

this region, with a view to comparing the works with similar

remains in Arizona. In the museums at Cairo and Assouan

Doctor Fewkes examined considerable material dating back

to late neolithic times and found a remarkable similarity

not only in architectural features but also in stone imple-

ments, basketry, bone implements, and other artifacts from

the valley of the Nile and those from our Southwest. One of

the important features of the visit to Egypt was a study of

methods of excavation and repair of ruins adopted by Egyp-
tologists. On his return from Egypt Doctor Fewkes passed

through Greece and southern Italy and was able to acquaint

himself with the method of excavation and repair of ancient

ruins in these countries, especially those on the Acropolis

and at Pompeii.

Doctor Fewkes arrived in Washington in April and imme-
diately resumed work on his report on the aborigines of the

West Indies, which was continued during April and the

greater part of May. In the latter month he again took the

field and spent the whole of June in archeological research in

the Mimbres Valley, New Mexico. In this work he was able

to enlarge our knowledge of the distribution of pottery

symbols and to add important collections to the National
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Museum. The Mimbres Valley is practically the northern

extension into the United States of an inland basin known in

Chihuahua as the Sierra Madre Plateau. The fact that its

drainage does not connect with any stream that flows into

the Atlantic or the Pacific Ocean imparts a peculiar character

to its geographical environment. On the southern part of

this plateau, as along the Casas Grandes River, mounds and

ruins of large size are well known, from which have been

taken some of the finest pottery in the Southwest; but the

archeology of the extension of this plateau into New Mexico

has never been adequately examined. In his brief recon-

noissance Doctor Fewkes collected evidence that the prehis-

toric culture of the Mimbres Valley was strikingly character-

istic. The decorated pottery from the ruins in this valley is

unlike that of any other region. It consists mainly of mor-

tuary food bowls, which the prehistoric inhabitants were

accustomed to break or "kill" and place over the heads of

the deceased, who were buried beneath the floors of the

houses. About 60 specimens of beautiful pottery, more than

half of which are ornamented with painted figures of human
beings and animals, were found or purchased. As these are

the first examples ever brought to the National Museum from

this region, the results are gratifying. They afford through

their geometrical ornamentation, and especially because of

the life forms which predominate, an interesting insight into

the ancient culture of the Pueblo region to the north and in

the Gila Valley to the west. It is Mexican in type, and some

of the fragments are practically identical in form and orna-

mentation with the beautiful pottery from Casas Grandes,

Chihuahua.

During the year Doctor Fewkes added about 350 pages of

manuscript to his report on the aborigines of the West

Indies, which was approaching completion at the close of the

year.

Shortly before the close of the preceding fiscal year Mr.

James Mooney, ethnologist, pioceeded to the reservation of

the East Cherokee Indians in western North Carolina for the

purpose of continuing the translation and elucidation of the
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large body of sacred formulas, written in the Cherokee

language and alphabet, which he had obtained from the native

priests and their surviving relatives some years ago, and

about one-third of which he had already translated, with ex-

planatory notes. In connection with this work a large num-
ber of plants noted in the formulas as of medicinal or other

value were collected and transferred to the division of botany

of the National Museum for scientific identification. In this

collection were several specimens of the native corn of the

Cherokee, still cultivated as sacred by a few of the old con-

servatives. On examination by the experts of the Depart-

ment of Agriculture this corn was found to be a new and

hitherto undescribed variety of special food importance under

cultivation. Return was made from the field early in

October, 1913.

In June, 1914, a brief trip was made into Prince Georges and

Charles Counties, Maryland, for the purpose of investigating

the status and origin of some persons of supposedly Indian

descent, concerning whom several inquiries had come to the

bureau. Mr. Mooney found, as he had supposed, that these

people, numbering in all several hundred, weie, like the

Pamunkey of Virginia and the so-called Croatan of North

Carolina, a blend of the three races, Indian, Negro, and White,

with the Indian blood probably predominating. They con-

stitute and hold themselves a separate caste, distinct from

both white and negro. They probably represent the mongrel-

ized descendants of the Piscataway tribe, and are sometimes

locally distinguished among themselves as "We-Sort," that

is, "Our Sort."

On June 22, 1914, Mr. Mooney again started for the East

Cherokee to continue work on the sacred formulas, with a

view to speedy publication.

His time in the office during the winter and spring was

occupied chiefly with the extended investigation of former

Indian population, together with routine correspondence and
replies to letters of inquiry. On request of the Department
of Justice he prepared an extended deposition on tribal

ranges and Indian depredations in northern Mexico and

75052—21—35 eth—pt 1 ".
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along the Rio Grande, which was officially characterized as

one of the most important and interesting that had ever

come before the department.

In pursuance of his investigations of the Creek Indians

and allied tribes, Dr. John R. Swanton, ethnologist, pro-

ceeded to Oklahoma early in July to attend the busk cere-

monies, and was present at those of the Eufaula, Hilibi,

Fish Pond, and Tukabachi Creeks. Notes were taken on

all of these and photographs obtained of various features of

all but the last. At the same time, with the valued assist-

ance of Mr. G. W. Grayson, of Eufaula, Doctor Swanton
gathered further ethnological information from some of the

old people, and continued this work after the ceremonies

ceased. Somewhat later he visited the small body of Indians

in Seminole County who still retain a speaking knowledge of

Hitchiti, and added about 40 pages of text to that previously

obtained, besides correcting a portion of Gatschet's Hitchiti

vocabulary. He made an arrangement with an interpreter

by which 100 pages of additional text were received after

his return to Washington.

While some time was devoted to studies of the Alabama,

Hitchiti, and Choctaw languages, most of Doctor Swanton's

attention while in the office during the year was centered on

two particular undertakings. One of these was the proof

reading of the Choctaw-English section of Byington's Choc-

taw Dictionary, and the compilation, with the efficient help

of Miss M. C. Rollins, of an English-Choctaw index, which

will comprise about 350 printed pages, to accompany it.

The other was work on the first draft of an extended report

on the Creek confederacy, of which the historical part, con-

sisting of 300 typewritten pages, is practically completed.

At the beginning of the year Mr. J. N. B. Hewitt, ethnolo-

gist, undertook the work of editing and copying the Seneca

text " Shagowenotha, or The Spirit of the Tides," which was
recorded by him in the form of field notes in 1896 on the

Cattaraugus Reservation, New York. This particular piece

of work, forming a text of 3,692 native words, was completed

in August, 1913. The task of making a literal, almost an

etymologica] , interlinear translation of this text was next
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undertaken and was completed in November, yielding an

aggregate of 11,411 English words in the rendering. The
other of the two native texts in Seneca, "Doadanegen and

Hotkwisdadegena," which was recorded in the form of field

notes by Mr. Hewitt in 189G, was next edited and copied;

this work was completed by the close of December and
consists of 4,888 native Seneca words. The literal inter-

linear translation of this text then taken up was completed

in February, 1914, making 14,664 English words in the ren-

dering.

On finishing these translations Mr. Hewitt commenced the

reading and digesting of the Seneca material of the late

Jeremiah Curtin for the purpose of providing notes and
explanations to the stories, a task that was made the more
difficult by the fact that Mr. Curtin's field notes of explana-

tion and identification are not available. One of the longest

of the stories collected by Mr. Curtin, "Doonogaes and
Tsodiqgwadon," comprising 149 typewritten pages, required

144 notes varying in length from three or four lines to sev-

eral pages; but this story is of exceptional length. The
entire Curtin material has now been reread and annotated.

Mr. Hewitt also completed the notes for his introduction to

the " Seneca Myths and Fiction," and the final writing was
almost finished by the close of the year.

As opportunity offered, Mr. Hewitt continued to work on

a sketch of the Iroquois language, and he has now in hand

about 75 pages of manuscript, in addition to a considerable

body of notes and diagrams for incorporation into final form.

Mr. Hewitt also made a week's study of the voluminous

manuscript " Dictionary of Words that have been Made
Known in or Introduced into English from the Indians of

North, Central, and South America," compiled by the late

William 11. Gerard, with a view of ascertaining its value

for publication by the bureau. This examination was made
difficult by the fact that the compiler of the dictionary had

access to many works which were not available for Mr.

Hewitt.

Unfortunately the work summarized above was often

interrupted, owing to the need of frequently calling on Mr.
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Hewitt for the preparation of data for replies to correspond-

ents, whose inquiries pertained to linguistic, historical,

sociological, and technical matters. In connection with this

work there were prepared 110 letters, rarely exceeding a

page in length, although some occupied several pages and

required considerable study and research in gathering the

needed data for reply.

During the year Mr. Francis La Flesche, ethnologist,

recorded the rituals and accompanying songs of five addi-

tional Osage ceremonies, known as Wawatho 11

, Wadoka
Weko, Wazhin

gao, Zhingazhinga Zhazhe Thadse, and Wex-
thexthe. Of these the Wawatho 11

is complete; the record

fills about 150 pages, including songs, diagrams, and illus-

trations. This ceremony, which is of religious significance

and is reverenced by all the people, has been obsolete for

about 20 years, and there now remain only two men in the

tribe who remember it in most of its details. It was a peace

ceremony that held an important place in the great tribal

rites of the Osage, for through its influence friendly relations

were maintained among the various gentes composing the

tribe, and it was also the means by which friendship with

interrelated tribes was established and preserved. Early

French travelers mention this ceremony as being performed

by the Osage in one of the tribes of the Illinois confederacy

during the second decade of the eighteenth century. Unlike

the Osage war ceremonies, which are complex and composed

of several steps or degrees, the Wawatho 11

is simple and

complete in itself. The " pipes, " sometimes called calumets,

which are employed in its performance, consist of a number
of sacred symbolic articles, each of which, with its attendant

ritual, was in the keeping of a certain gens of the tribe.

The assembling of these articles formed an essential part of

the ceremony, for it was on this occasion that the ritual,

which explained both the significance of and the precepts

conveyed by the sacred articles, had to be recited. This

Wawatho 11 ceremony resembled that of the Omaha, Ponca,

Oto, and Pawnee tribes, differing only in minor details. To
the intelligent thinking class the aims and purposes of the

ceremony are clear, but there are among the Osage, as
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among other tribes, those who can not comprehend fully

the deeper, broader teachings of such a rite, and because of

this restricted view superstitious beliefs regarding it now
prevail among the lower classes.

The record of the Wadoka Weko, one of the seven war

ceremonies, consists of 89 pages of manuscript, with 32

songs. This rite, which is the sixth degree of the war
ceremony, is divided into eight parts, exclusive of the

introductory rites, and consists of rituals and songs per-

taining to the ceremonial cutting of the scalps for distribu-

tion among the various gentes for their sacred packs. One
of these parts has to do with the odon

, or "honors," won by
the warriors in battle. While this ceremony is recorded

completely, it is not yet ready for publication, since it is

one of seven interdependent degrees the study of which is

not yet finished.

Wazhin
gao, the bird ceremony for boys, is another of the

seven degrees, and is regarded as important. It has been

transcribed in full, but the notes thereon have not yet been

elaborated for publication.

Zhingazhinga Zhazhe Thadse (naming of a child), a cere-

mony that bears no direct relation to any other, is regarded

as essential to the proper rearing of a child, and is still prac-

ticed. This ceremony has been recorded in its entirety, but

still lacks the descriptive annotation necessary before publica-

tion.

The Wexthexthe, or tattooing ceremony, the last of the

five recorded by Mr. La Flesche, was taken down from its

recitation by one of the men who had participated therein.

This transcription is still, in a measure, fragmentary, but

enough has been obtained to give a fair idea of the signifi-

cance of the tattoo designs employed. The notes on the

Wexthexthe are not yet prepared for publication, as there

is still a possibility of recording the ceremony in its entirety.

A set of the implements used by the Osage in tattooing have

been obtained for illustration and have been deposited in

the National Museum. There has also been placed in the

museum a wax6betdnga, or great sacred pack, which once

belonged to Wacetonzhi
n
ga, a prominent man of the tribe,
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who died in 1910. After much persuasion his widow re-

luctantly consented to part with this sacred article, together

with its buffalo-hair and rush-mat cases. This pack consists

of the skin and plumage of a white pelican, the bird which

in Osage mythology revealed through a dream the mysteries

of tattooing and provided the implements therefor.

All the above-described ceremonies studied by Mr. La
Flesche have still a strong hold on the Osage people; this,

together with the fact that every initiated person acquired

his knowledge at great expense, has made it almost impossible

to record the ceremonies in full from those who have been

induced to speak about them.

Mrs. M. C. Stevenson, ethnologist, continued her studies of

the ethnology of the Tewa Indians of New Mexico, devoting

special attention to the pueblo of San Ildefonso, with a view

of elaborating her memoir on this group of tribes, which con-

sists of about 400 pages of manuscript, material relating to

almost every phase of Tewa customs and beliefs having been

added in whole or in part during the course of the year.

Perhaps the most important of the new data gathered by
Mrs. Stevenson on these interesting sedentary people relate

to their ceremonies with respect to human sacrifice. The
conservatism of the Tewa and the secrecy with which most

of their numerous rites are conducted make them a difficult

subject of study and one requiring considerable time. Mrs.

Stevenson's memoir had reached such a stage of completion

that at the close of the year she was making final arrange-

ments for acquiring the materials still needed for illustrations.

Shortly after the beginning of the fiscal year Dr. Truman
Michelson, ethnologist, proceeded to Tama, Iowa, to renew

his researches among the Fox Indians. After successfully

commencing these studies he proceeded to Tongue River

Reservation in Montana for the purpose of studying the

remnant of the Sutaio Tribe incorporated with the Cheyenne.

It seems that some ethnological information can still be

obtained in regard to specific Sutaio matters, but little of the

language remains. Doctor Michelson compiled a fairly large

Sutaio vocabulary, but fewer than a dozen words are funda-

mentally different from the corresponding Cheyenne terms.
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Such grammatical forms as could be obtained indicate that

Sutaio sheds little or no light on the divergent Algonquian

type of the Cheyenne language.

Returning to Tama to renew his Fox studies, Doctor

Michelson succeeded in elucidating the social organization

almost to completeness. It appears that the two major

divisions of the tribe are not purely for rivalry in athletics,

but rather are ceremonial. Doctor Michelson was successful

also in obtaining the very long myths of the culture hero and
the Mother of all the Earth. It is evident that the actual

Fox society still corresponds in a measure to that given in the

myths.

In October Doctor Michelson proceeded to Kansas to in-

vestigate the Sauk and Fox of the Missouri. A reconnois-

sance only was made here, and some of the Fox material

obtained at Tama was translated. In November he re-

turned to Washington, and in January, 1914, visited the

Carlisle Indian School for the purpose of studying special

points of grammar and phonetics with some of the Sauk

and Fox pupils. Thence he made a trip to New York City,

taking with him one of the pupils for the purpose of con-

sulting Dr. Franz Boas, honorary philologist of the bureau,

on certain mooted points pertaining to the Fox language.

While in New York a few tracings were made with the

Rousselot apparatus.

In May Doctor Michelson again visited Carlisle for the

purpose of making a translation of the story of a sacred

bundle of the Fox Indians, which he has recently procured.

Toward the end of the fiscal year Doctor Michelson de-

voted some time to the problem whether the Yurok and

Wiyot languages of California were Algonquian, as had been

recently claimed, and reached the conclusion that the existing

evidence does not justify such a classification

SPECIAL RESEARCHES

Work on the Handbook of American Indian Languages

was continued under the personal direction and editorship of

Dr. Franz Boas, honorary philologist. Part 2, which is in

preparation, is to contain grammatical sketches of the
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Takelma, Coos, Siuslaw, and Alsea languages of Oregon;

the Kutenai, of Montana; and the Chukchee. The Takelma
sketch was published in advance in separate form in 1912.

During the present year the printing of the sketch of the-Coos,

by Leo J. Frachtenberg, which forms pages 297-429 of part

2, was finished. The manuscript of the Siuslaw, also by
Doctor Frachtenberg, was completed and revised, and,

except for a small part, is in galley form. The Chukchee

sketch likewise has been set up in galleys and revised, and

new material on the dialects of the language, having become
available, has been added. The printing of the sketch pro-

ceeded necessarily slowly, since the notes had to be read by
the author, Mr. Waldemar Bogoras, who lives in Russia.

A full treatment of this grammar is particularly desirable,

since it serves to define the relationships of the American

languages toward the west. Doctor Frachtenberg, a fuller

report of whose work will follow, has made progress with his

studies of the Alsea. The grammatical material and the

texts have been extracted and studied, and the latter, which

are to form the basis of the sketch, have been copied for the

printer. Dr. A. F. Chamberlain, a valued collaborator,

whose untimely death we lament, furnished a sketch of the

Kutenai language. It was necessary to make a detailed

study of this sketch. This was done by Doctor Boas partly

during the winter in New York with the help of a Kutenai

boy and partly during the month of June among the In-

dians of Montana and British Columbia. The report on

this sketch was completed. A certain amount of prepara-

tory work for the sketch of the Salish language was also

done, more particularly a map showing the distribution of

the Salish dialect, based on researches by James Teit, was

completed. The expense of the field work for this map,

which has occupied four years, was met by Mr. Homer E.

Sargent, of Chicago, to whose lively interest in the Hand-
book and related subjects we are deeply indebted. The
vocabularies on which the map is based are in an advanced

stage of preparation. Much time was devoted by Doctor

Boas during the year to the preparation of a report on the

mythology of the Tsimshian Indians, based on material
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written during a period of 10 years by Henry W. Tate,

himself a Tsimshian. Owing to his recent death it was

necessary to close the collection, the expenses of which have

been defrayed from private sources.' The monograph was

completed and is in type for publication in the Thirty-first

Annual Report.

Brief reference to the researches of Dr. Leo J. Frachtenberg,

ethnologist, has been made in connection with the preparation

of part 2 of the Handbook of American Indian Languages.

The beginning of the fiscal year found Doctor Frachtenberg

in the field in Oregon, where, from June to September, he was

engaged in linguistic and ethnologic work on the Kalapooian

family. During these months he collected a number of gram-

matical notes and nine texts in the dialect of the so-called

Calapooia Proper, but owing to lack of sufficient means for

continuing this field work he was compelled to discontinue it

in October. The linguistic researches into the Kalapooian

family brought out a number of interesting points, of which

the most salient are as follows: Phonetically the family is

related closely to the Lutuamian (Klamath) and Sahaptin

groups. Certain pronominal forms and a few numerical

terms are identical with the Klamath and Sahaptin forms.

In all other respects, chiefly morphological, Kalapooian bears

close resemblance to the Coos, Siuslaw, and Yakonan stocks.

A particularly close affiliation exists between this and the

Coos family in the phonetic structure of words. While the

phonetics of both languages are divergent, both are what may
be termed vocalic languages and are practically free from any

difficult consonantic clusters. The Calapooia texts thus far

obtained deal chiefly with the Coyote cycle and are identical

with myths found among the Coos, Molala, Klamath, Maidu,

Chinook, Alsea, Takelma, Salish, and other tribes of the

Pacific area. The mythology as a whole is typical of that

region in the absence of true creation myths and in the multi-

tude of transformation stories.

A survey of the linguistic phase of the Kalapooian stock

shows it to embrace the following dialects: Calapooia Proper

(also called Marysville), Chelamela, Yamhill, Atfalati, Wa-
pato Lake, Ahantsayuk, Santiam, Lakmayut, and Yonkallat.
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These dialects show certain degrees of interrelationship,

which may be formulated as follows: Calapooia, Santiam,

Lakmayut, and Ahantsayuk form one closely related -group;

another group embraces the Yamhill arid Atfalati dialects,

while Yonkallat seems to constitute a group of its own. No
information as to the Chelamela dialect could be obtained.

In July Doctor Frachtenberg received what seemed to be

trustworthy information that some Willapa Indians were still

living at Bay Center, Washington, but on visiting that point

he found the reputed Willapa to be in fact members of the

Chehalis tribe, thus proving conclusively that the Willapa

are entirely extinct.

Doctor Frachtenberg returned to New York late in October

and was engaged until the beginning of December in the

preparation of the Siuslaw grammatical sketch for the Hand-
book of American Indian Languages, additional work on

which became necessary because of the fact that during his

stay in the field he had received further information con-

cerning this extinct stock. In December Doctor Frachten-

berg took up his duties in Washington, becoming first engaged

in supplying references from the Siuslaw texts in the gram-

matical sketch of that language. At the close of the year

this sketch was in type. Doctor Frachtenberg also prepared

for publication a Siuslaw-English and English-Siuslaw vocab-

ulary, containing 90 typewritten pages. He furthermore

prepared an English-Coos glossary, which may be utilized in

the near future, as it has been found desirable to add such

a glossary to each volume of native texts.

On completion of this work Doctor Frachtenberg com-

menced the preparation of the Alsea texts collected by Dr.

Livingston Farrand in 1900 and by himself in 1910. These

texts, consisting of 31 myths, tales, and narratives, and com-

prising 195 typewritten pages, will be submitted in the near

future with a view to publication as a bulletin of the bureau.

At the close of the fiscal year Doctor Frachtenberg was

preparing for another field season in Oregon, with the view

of finishing his studies of the Kalapooian stock and of con-

ducting similar researches among the Quileute.
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Mr. W. H. Holmes, of the National Museum, continued his

work on the preparation of the Handbook of American An-

tiquities for the bureau, reaching the practical completion of

part 1 and making much headway in the preparation of part

2; progress in this work, however, was necessarily delayed

owing to the pressure of many duties connected with a head

curatorship in the National Museum.

During August, 1913, Mr. Holmes made a visit to Luray,

Virginia, for the further study of an ancient village site near

that place and the examination of certain implement-making

sites in the vicinity. In June he visited Missouri for the pur-

pose of studying certain collections owned in St. Louis and

for the reexamination of an ancient iron and paint mine at

Leslie. It was found, however, that recent, mining opera-

tions had been carried so far that traces of the aboriginal

work at the mine were practically obliterated, and besides the

mine was found to be filled with water, making effective

examination impossible. From St. Louis he proceeded to

Chicago, where studies were made of certain collections with

a view of obtaining data necessary to the completeness of the

Handbook of American Antiquities.

In her studies of Indian music Miss Frances Densmore made
two trips to the Standing Rock Reservation, South Dakota

(one in July and August, 1913, and one in June, 1914), where

she engaged in investigations at Bullhead, McLaughlin, and

the vicinity of the Martin Kenel School. This research com-

pleted the field work for the proposed volume of Sioux music,

the material for which, subsequently prepared for publica-

tion, consists of 323 pages of manuscript, 98 musical tran-

scriptions of songs, 20 technical analyses of songs, and 33

original illustrations.

The practical use which musical composers are making of

the results of Miss Densmore's studies is very gratifying. Mr.

Carl Busch has adapted for orchestral purposes four of the

songs rendered by Miss Densmore and published by the bu-

reau, as follows: (1) Chippewa Vision, (2) Farewell to the

Warriors, (3) Love Song, (4) Lullaby. Mr. Heinrich Ham-
mer, of Washington, has composed a Sun Dance Rhapsody
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and a Chippewa Rhapsody. Mr. Charles Wakefield Cadman
has composed, for the voice, two of the Chippewa songs,

"From the Long Room of the Sea" and "Ho, Ye Warriors

on the Warpath." Mr. S. N. Penfield has harmonized two
vocal quartets, "Manitou Listens to Me" and "Why Should

I be Jealous?" For the violin Mr. Alfred Manger has pre-

pared a "Fantasie on Sioux Themes," arid Mr. Alberto Bim-
boni has well advanced toward completion an opera bearing

the title "The Maiden's Leap." Certain of the orchestral

arrangements have been played by the Chicago Symphon}'

Orchestra (formerly known as the Thomas Orchestra) , as well

as by the symphony orchestras of Washington, Minneapolis,

and Kansas City. It is interesting to note the demand for

Sioux themes in advance of their publication. These have

been furnished in manuscript as far as possible to those de-

siring them for specific and legitimate use. Two of the com-

positions in the foregoing list are based on such themes.

Work on the volume of Sioux music is approaching com-

pletion. This will be larger than either of the bulletins on

Chippewa music, and, while the same general plan has been

followed, there will be much that is new, both in subject

matter and in style of illustration.

During the year work on the Handbook of Aboriginal

Remains East of the Mississippi was continued by Mr. D. I.

Bushnell, jr., under a small allotment from the bureau, and

ipproxim'ately 90,300 words of manuscript were recorded

on cards geographically arranged. The entire amount of

manuscript now completed is about 321,000 words, and the

bibliography thus far includes 306 titles. As a result of the

notes received from the Wisconsin Archeological Society,

through the courtesy of its secretary, Mr. Charles E. Brown,

of Madison, every county of that State will be well repre-

sented in the Handbook. It is to be regretted that more

information regarding aboriginal remains is not forthcoming

from certain other parts of the country east of the Mississippi,

especially the New England States, which at this writing are

not adequately represented. The bureau is indebted to

Mr. Warren K. Moorehead, of the department of archeology

of Phillips Academy, Andover, Massachusetts, for the gen-
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erous use of original data gathered by him in Maine in ad-

vance of its publication by the academy.

Mr. James Murie, as opportunity offered and the limita-

tions of a small allotment made by the bureau for these

studies allowed, continued his observations on the ceremonial

organization and rites of the Pawnee tribe, of which he is a

member. The product of Mr. Murie's investigation of the

year, which was practically finished but not received in

manuscript form at the close of June, is a circumstantial

account of " The Going After the Mother Cedar Tree by the

Bear Society," an important ceremony which has been

performed only by the Skidi band during the last decade.

In the last annual report attention was directed to a

proposed series of handbooks of the Indians, of the several

States and to the arrangements that had been made for

such a volume, devoted to the tribes of California, by Dr.

A. L. Kroeber, of the University of California. The author

has submitted sections of the manuscript of this work for

suggestion, and, although his university duties have delayed

its completion, there is every reason to believe that when the

material is finished and published it will form an excellent

model for the entire series. It has been hoped that the

pecuniary means necessary for the preparation of these State

handbooks would be provided in accordance with the esti-

mate of an appropriation submitted for this purpose, but

unfortunately the desired provision was not made.

Prof. Howard M. Ballou, of Honolulu, has submitted from

time to time additional titles for the List of Works Relating

to Hawaii, compiled in collaboration with the late Dr.

Cyrus Thomas. The material for this bibliography is in the

hands of Mr. Felix Neumann for final editorial revision, and

it is expected that the entire manuscript will soon be ready

for composition.

MANUSCRIPTS

The large collection of manuscripts in possession of the

bureau has been in continuous charge of Mr. J. N. B. Hewitt.

A few noteworthy additions were made during the year

besides those prepared or which are in process of preparation
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by members of the staff. Among these may be mentioned

the "Dictionary of Words that have been Made Known in

or Introduced into English from the Indians of North,

Central, and South America," by the late William R. Gerard,

a work requiring many years of assiduous labor. The manu-
script was acquired for a nominal consideration from Mrs.

Gerard, and it is the design to publish the dictionary as

soon as it can be given the customary editorial attention.

Before his death Mr. Gerard presented to the bureau an

original manuscript of 31 pages, with 21 diagrams, on

"Terminations of the Algonquian Transitive and Indefinite

Verbs and their Meanings," to which Dr. Truman Michelson

has appended a criticism.

Additional manuscripts worthy of special note are the

following

:

J. P. Dunn: Translation of Miami-Peoria Dictionary, Part 2, Alter

to Assomer. The original of this dictionary is in the John Carter

Brown Library, of Providence, through whose courteous librarian,

Mr. George Parker Winship, the bureau has been provided with a pho-

tostat copy.

J. P. Dunn: Translation of the History of Genesis, second chapter,

from the .Miami-Peoria Dictionary above cited.

Cyrus Byington: Manuscript notebook, 1844-1848 and 1861.

Kindly presented by Mrs. Eliza Innes, daughter of this noted mission-

ary to the Choctaw.

James A. Gilfillan: Chippewa Sentences. A small quarto notebook

kindly presented by Miss Emily Cook, of the Office of Indian Affairs.

Parker Marshall: Various memoranda on the location of the

Natchez Trace.

H. A. Scomp: Comparative Choctaw and Creek Dictionary, con-

sisting of 1,054 sheets, 20 by 36 inches.

Francisco Pareja: Confessionario, in Spanish and Timuqua. Pho-

tostat copy furnished by the courtesy of the New York Historical

Society.

Francisco Pareja: Catechismo, in Timuqua. Photostat copy fur-

nished by the courtesy of the New York Historical Society.

Francisco Pareja: Explicacion de la Doctrina, in Timuqua. Pho-

tostat copy furnished by the courtesy of the New York Historical

Society.

V. C. Fredericksen : Origin of the Eskimo and their Wanderings,

with photographs. (The author is a Danish missionary in Green-

land.)
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From time to time the bureau has been put to considerable

expense in having photostat copies made of unique manu-
scripts and of excessively rare books indispensable to its

researches. It is therefore fortunate that the opportunity

was afforded, late in the fiscal year, to acquire a photostat

apparatus which has since been in constant service. The
urgent need of such an instrument was made especially mani-

fest when the Rev. George Worpenberg, S. J., librarian of SI

.

Marys College, St. Marys, Kansas, generously accorded the

bureau the privilege of copying a number of valuable original

linguistic manuscripts in the archives of the college, pertain-

ing chiefly to the Potawatomi and including a dictionary and

a grammar recorded by the late Father Maurice Gailland.

Manuscript copies of these voluminous linguistic works could

have been made only after infinite labor by an expert and at

an expense far exceeding the entire cost of the photostat ap-

paratus. By the close of the year the making of the fac-

simile reproductions had been commenced by Mr. Albert

Sweeney, under the immediate direction of Mr. De Lancey

Gill, illustrator.

An opportunity was afforded at the close of the year to

replace the wooden partition and ceiling of the manuscript

room with terra cotta and to install a fireproof door and

window coverings, thus giving for the first time adequate pro-

tection to the bureau's large collection of priceless unpub-

lished material.
PUBLICATIONS

The editorial work of the bureau has been continued by

Mr. J. G. Gurley, editor, who has been assisted from time to

time by Mrs. Frances S. Nichols. The following publications

were received from the press during the year:

Bulletin 53, '/Chippewa Music—II," by Francos Densmore.

Bulletin 56,
" Ethnozoology of the Tewa Indians," by Junius Hen-

derson and John P. Harrington.
" Coos: An Illustrative Sketch," by Leo J. Frachtenberg. Extract

from Handbook of American Indian Languages (Bulletin 40, part 2).

The status of other publications, now in press, is as follows:

The proof reading of the Twenty-ninth Annual Report, the

accompanying paper of which, entitled " Ethnogeography of
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the Tewa Indians/' by John P. Harrington, is an exhaustive

memoir presenting many technical difficulties, was nearly

completed during the year. About two-thirds of the memoir
is in page form.

The Thirtieth Annual Report, comprising originally, in ad-

dition to the administrative section, three memoirs: (1)

"Tsimshian Mythology," by Franz Boas; (2) "Ethnobotany

of the Zufii Indians," by Matilda Coxe Stevenson; (3) "An
Inquiry into the Animism and Folk-lore of the Guiana In-

dians," by Walter E. Roth. Extensive additions to the

first-named memoir, received after the report had been put

into type, necessitated the division of the contents, and ac-

cordingly this section was transferred to the Thirty-first Re-

port. Approximately two-thirds of "Tsimshian Mythology"

has been paged, and the Zufii memoir also, now the first ac-

companying paper of the Thirtieth Annual, is in process of

paging.

To the Thirty-second Report will be assigned a memoir
entitled "Seneca Myths and Fiction," collected by Jeremiah

Curtm and J. N. B. Hewitt and edited with an introduction

by the latter, the manuscript of which is about ready for

editorial revision.

Bulletin Jfi (pt. 2), "Handbook of American Indian

Languages." The work on this bulletin has been carried

along steadily under the immediate supervision of its editor,

Doctor Boas. Two sections—Takelma and Coos—have been

issued in separate form (aggregating 429 pages), and two

additional sections, dealing with the Chukchee and Siuslaw

languages respectively, are in type, the former being " made
up" to the extent of about 50 pages.

Bulletin Ifi,
" A Dictionary of the Choctaw Language,"

by Cyrus Byington (edited by John R. Swanton and Henry

S. Halbert). The first (Choctaw-English) section of this

work was completed during the year and is practically ready

for the press. The manuscript of the second section (English-

Choctaw directory), comprising 36,008 entries on cards, was

sent to the Printing Office April 30 to June 13, but no proof

had been received at the close of the year.
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Bulletin 55, "Ethnobotany of the Tewa Indians," by

Wilfred W. Robbins, John P. Harrington, and Barbara

Freire-Marreco. After this bulletin was in type it was

found advisable to incorporate a considerable amount of

valuable material, subsequently gathered and kindly offered

by Miss Freire-Marreco. The change involved recasting in

a large measure the original work. The second galley proof

is in the hands of Miss Freire-Marreco for final revision.

Bulletin 57, " An Introduction to the Study of the Maya
Hieroglyphs," by Sylvanus Griswold Morley. The manu-

script and illustrations of this memoir were submitted to

the Public Printer the latter part of April. Engraver's

proof of the illustrations, with the exception of a few pieces

of color work, have been received and approved. Owing to

the heavy pressure of public business, the Printing Office

had been unable to furnish proof of the letterpress by the

close of the year.

Bulletin 58, " List of Publications of the Bureau of Ameri-

can Ethnology." The page proof of this bulletin is in the

hands of the printers for slight correction, preparatory to

placing it on the press.

The total number of publications of the bureau distributed

during the year was 12,819, classified as follows:

Report volumes and separate papers 2,810

Bulletins 9, 943

Contributions to North American Ethnology 22

Introductions 5

Miscellaneous publications ... 39

Total 12, S19

As during several years past the extensive correspondence

arising from the constant demand for tha publications of

the bureau has been in immediate and efficient charge ol

Miss Helen Munroe.and Mr. E. L. Springer, of the Smith-

sonian Institution, assisted by Mr. Thomas F. Clark, jr.

The distribution of publications has been made in accord-

ance with law and with entire satisfaction by the office of

the Superintendent of Documents on order of the bureau.

75052—21—35 kth—ft 1 3
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ILLUSTRATIONS

The preparation of the illustrations for the publications

of the bureau, the making of photographs of the members
of delegations of Indians visiting Washington, and the

developing and printing of negatives made by the staff of

the bureau during the prosecution of their field work have

been in charge of Mr. DeLancey Gill, illustrator, assisted

successively by Mr. Walter Stenhouse and Mr. Albert

Sweeney. In addition the numerous photostat copies of

manuscripts and books, aggregating about 2,500 exposures,

have been made under Mr. Gill's supervision, as elsewhere

mentioned. Of the visiting deputations, representing 17

tribes, 79 photographic exposures were made; 92 negatives

of ethnologic subjects were required for reproduction as

illustrations; 512 negatives made by the members of the

staff in the field were developed and 381 prints made there-

from; 105 photographs were printed for presentation to

Indians and 627 for publication, exchange, and special dis-

tribution. In addition to the photographic work, which

constitutes the major part of the illustrative material

required by the bureau, 54 drawings were made for repro-

duction.

The series of photographs, representing 55 tribes, which

had been exhibited by the New York Public Library and

the Public Library Commission of Indiana, was borrowed

in June by the Providence Public Library for a similar

purpose.
LIBRARY

The reference library of the bureau, which consists of

19,240 books, about 12,894 pamphlets, and several thousand

unbound periodicals, has been in continuous charge of Miss

Ella Leary, librarian, assisted by Mrs. Ella Slaughter. Dur-

ing the year 708 books were accessioned, of which 143 were

acquired by purchase and 137 by gift and exchange, the

remaining 428 being represented by volumes of serials that

hitherto had been neither bound nor recorded. The peri-

odicals currently received numbered 629, of which only 16

were obtained by purchase, the remainder being received

through exchange. Of pamphlets, 150 were acquired. Dur-
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ing the year 1,195 volumes were sent to the bindery, and of

these 695 were bound and returned to the bureau.

The endeavor to supply deficiencies in the sets of publica-

tions of institutions of learning has continued without

remission. Among the more important accessions of this

kind during the year were Zeitschrift der Gesellschaft fur

Erdkunde zu Berlin, 20 volumes; Instituto Geografico

Argentino, Boletin, 10 volumes; and Konigliches Museum
fur Volkerkunde, Veroffentliehungen, 8 volumes.

The librarian has prepared a monthly bulletin of accessions

for the use of the staff, and has furnished information and

compiled bibliographic notes for the use of correspondents.

In addition to the constant drafts on the library of the

bureau requisition was made on the Library of Congress dur-

ing the year for an aggregate of 300 volumes for official use,

and in turn the bureau library was frequently consulted by
officers of other Government establishments.

An appropriation having been made by Congress, in

behalf of the Institution, for installing modern steel book-

stacks in the eastern end of the large exhibition hall on the

first floor of the Smithsonian building, and provision having

been made for affording the proposed increased facilities to

the library of the bureau, which for four and a half years

had been installed in the eastern galleries of the hall men-

tioned, the books therein were removed in February to the

gallery and main floor of the western end of the hall and the

eastern galleries were demolished. Although this work of

removal occupied two weeks, it was done without confusion

and practically without cessation of the library's activities.

The new stacks were in process of erection before the close

of the fiscal year.

COLLECTIONS

The following collections were acquired by the bureau or

by members of its staff, and, having served the purpose of

study were transferred to the National Museum, as required

by law.

Eight fragments of ancient British pottery. Gift to the bureau by

liev. Robert C. Nightingale, Swafram, Norfolk, England. (55735.)
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Potsherds, fragments of human bones, and three heads. Gift to

the bureau by Mrs. Bruce Reid, Port Arthur, Texas. (55758.)

Parts of five skeletons (three complete skulls and fragments of two

skulls) from a burial cist in a cave about 20 miles south of Grant,

New Mexico. Collected by F. W. Hodge, Bureau of American Eth-

nology. (56134.)

Thirty-one ethnological objects from the Cherokee and Catawba
Indians. Collected by James Mooney, Bureau of American Eth-

nology. (56312.)

Six photographs of Aztec antiquities. Purchased from W. W.
Blake, City of Mexico. (56609.)

Stone phallus from Mesa Verde, Colorado. Gift to the bureau by
H. C. Lay, Telluride, Colorado. (56719.)

Arrow point found on the north fork of Roanoke River, about 3

miles from Blacksburg, Virginia. Gift to the bureau by Prof.

Otto C. Burkhart, Virginia Polytechnic Institute, Blacksburg, Vir-

ginia. (56679.)

PROPERTY

The principal property of the bureau consists of its library,

comprising approximately 35,000 books and pamphlets, a

large collection of manuscripts for reference or in process of

preparation for publication, and several thousand photo-

graphic negatives. With the exception of a portion of the

library, this material could not be duplicated. In addition,

the bureau possesses a photostat apparatus with electric-

light equipment, several cameras, dictagraphs, and other

appliances for use in conducting scientific research in the

field and the office, necessary office furniture and equipment,

and a limited supply of stationery, supplies, etc. Also under

control of the bureau, but in immediate custody of the Public

Printer, as required by law, is a stock of numerous publica-

tions, chiefly annual reports and bulletins.

MISCELLANEOUS

Quarters.—The only improvements made in the quarters

occupied by the bureau in the Smithsonian building, as set

forth in the last report, have been those incident to the

reconstruction of the library and the fireproofing of the

manuscript room, above alluded to, and the painting of the

walls of four rooms, made necessary partly by inadequate
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lighting. In addition to the space previously occupied, a

room on the fourth floor of the eastern end of the Smith-

sonian building was assigned temporarily to the bureau for

the use of two members of its staff.

Office force.—The personnel of the office has remained

unchanged, with the exception of the resignation of one

messenger boy and the appointment of another. It has

been necessary to employ a copyist from time to time in

connection with the editing of Byington's Choctaw Dic-

tionary. The correspondence of the bureau has been con-

ducted in the same manner as set forth in the last annual

report and as hereinbefore mentioned.

RECOMMENDATIONS

The chief needs of the Bureau of American Ethnology lie

in the extension of its researches to fields as yet unexploited.

Attention has frequently been called to the necessity of

pursuing studies among Indian tribes which are rapidly

becoming extinct, or modified by their intimate contact with

civilization. These researches can not be conducted unless

the means are provided, since the present limited scientific

corps, with inadequate allotments of money to meet the

expenses of extended field investigations, is not equal to the

immense amount of work to be done. Unfortunately many
opportunities for conducting these researches which were

possible a few years ago have passed away, owing to the

death of older Indians who alone possessed certain knowledge

of their race. Much can still be done, however, if only the

means are afforded.

It is scarcely necessary to repeat, in connection with this

general recommendation, the estimate for an increase,

amounting to $24,800, in the appropriation for the bureau

and the brief reasons for urging the grant of this additional

sum, inasmuch as these items will be found in the printed

Estimates of Appropriations, 1915-16.

F. W. Hodge,

Eth nolog ist-in-Charge

.





NOTE ON THE ACCOMPANYING PAPER

A paper of- considerable importance, edited by Dr. Franz Boas, of

Columbia University, is appended to this report. The materia] for

the paper was collected and recorded by Mr. George Hunt, a mixed-
blood Kwakiutl, of Fort Rupert, British Columbia, who is respon-

sible for the accuracy, the authenticity, and the character of the

contents of the paper. Mr. Hunt also collaborated in a similar way
with Dr. Boas in a former work, entitled "The Social Organization

and the Secret Societies of the Kwakiutl Indians," published in the

Report of the United States National Museum for the year ending

June 30, 1895.

The accompanying paper, entitled "Ethnology of the Kwakiutl,"

deals with the arts and industries, the methods and devices employed
in hunting and fishing, the methods and means of gathering and

preserving other kinds of food, the recipes for preparing food for

consumption, and the beliefs and customs of a group of several

tribes or peoples, more or less closely related, who dwell on the

Pacific coast of North America, in the vicinity of Fort Rupert, on

Vancouver Island, British Columbia, and are called the Kwakiutl.

The languages spoken by these tribes belong to the Wakashan
linguistic stock, which, as constituted by Powell, is composed of two

large groups of fundamentally related languages, to one of which

the name Kwakiutl is applied, and the name Nootka to the other.

In 1904 the Kwakiutl group of dialects was spoken by 2,173 persons—

a number which is, however, gradually decreasing.

The name Kwakiutl, in its original and more restricted sense, was

applied to this group of tribes, consisting of the Walas-Kwakiutl

(Great Kwakiutl), Komoyue, Guetela, and Komkutis. But in time

the Komoyue camped at Tsaite, and a portion of the Kwakiutl who
emigrated from their congeners are known as the Matilpe. By enu-

merating the Matilpe and the Komoyue apart from the other tribes

or septs, the Canadian Department of Indian Affairs limits the name
Kwakiutl to the Guetela, Komkutis, and the Walas-Kwakiutl (Great

Kwakiutl).

The Kwakiutl are essentially a fisher folk, and so to them all

other gainful pursuits are of secondary importance.

Many Indian tribes, distinct in physical characteristics and dis-

tinct also in languages, but who are one in culture, occupy the

Pacific coast of America between Juan do Fuca Strait and Yakutat

Bay. This they are because, in large measure, their industries and
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arts, their beliefs and customs, differ so markedly from those of all

other Indian peoples. Notwithstanding this great uniformity of

culture, however, a closer study of the elements of it discloses many
things that are peculiar to single tribes, which show that this cul-

ture is the natural result of a gradual and convergent development

from several distinct sources or centers, every one of these tribes

having added something peculiar to itself to the sum of this develop-

ment.

The territory occupied by these tribes is a mountainous coast,

deeply indented by numeroxis sounds and fiords, which encompass

many islands, both large and small. Travel along the coast is very

easy by means of canoes, but access to inland places is quite difficult,

rugged hills and dense forests rendering travel here very trying, even

forbidding. A few fiords deeply indent the mainland, and the

valleys, opening into them, make possible access to the center of the

high ranges, separating the highlands of the interior from the coastal

lands, establishing an effective barrier between the people of the

coast and those of the interior. These barriers have forced these

tribes to occupy a rather isolated area, and thus they have devel-

oped a culture peculiar to themselves, without marked traces of

intrusive influence.

The following are Kwakiutl groups and subgroups of peoples:

Haisla dialect—Kitamat and Kitlope. Heiltsuk dialect—Bella-

bella, China Hat, Nohuntsitk, Somehulitk, and Wikeno. Kwakiutl

dialect: Koskimo subdialect—Klaskino, Koprino, Koskimo, and

Quatsino; Naiviti subdialect—Nakomgilisala and Tlatlasikoala; Kwa-
Tciutl subdialect—Awaitlala, Goasila, Guauaenok, Hahuamis, Koek-
satenok, Kwakiutl (including Matilpe), Lekwiltok, Mamalelekala,

Nakoaktok, Nimkish, Tenaktak. Tlauitsis. and Tsawatenok. The
Hoyalas subdialect formerly constituted a Kwakiutl division or

group, which is now extinct and whose affinities are unknown.
Among the Kwakiutl proper there is a "ceremonial of cannibal-

ism" which is the most important part of the ritual to which it be-

longs. It is the belief of the living Kwakiutl that cannibalism was
introduced among them from the Heiltsuk about 1830. On the

other hand, the Tsimshian claim that they acquired this revolting

custom from the Heiltsuk about 1820. This would seem to indicate

that cannibalism was limited for a time to the comparatively small

habitat of the Heiltsuk. But there is no evidence that it originated

with the Heiltsuk.
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PREFACE

The material contained in the following pages was collected partly

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

partly after the close of the expedition, largely with funds provided

by friends interested in the scientific work of the Department of

Anthropology in Columbia University.

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

ho 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, Mr. Hunt recorded data relating to the

material culture, 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 this 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 guaranty of the accuracy of the record. Much of the information

in regard to cookery was obtained by Mr. Hunt from Mrs. Hunt,
who was born in Fort Rupert, and who was thoroughly familiar with

the duties of a good housewife. In 1900 I had the opportunity of

obtaining a considerable amount of information from her, which will

be recorded in a general ethnological discussion of the material con-

tained 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 beliefs.

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

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

repetition that could not be eliminated 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 by 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 Boas.

November, 191G.
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EXPLANATION OF ALPHABET USED IN RENDERING
INDIAN SOUNDS

E

i e, i, i, a, 6, o u
i e, e, ii, a, d, 6 u

u

e obscure e, as in flower.

i e are probably the same sound, intermediate between the continental values

of i and e.

i i in hill.

<5 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, varying greatly in its pronunciation among
different individuals between e and el.

a German a in Bar.

& aw in law.

u indicates that the preceding consonant is pronounced with u position of the

mouth.

Sonant Surd Fortis
Spirant
surd

Nasal

Velar
g{w)
9'

d
(dz)

b

L
k

l(w)
t
t

(ts)

V
L

t!
t!

(ts!)

p!
l!

X
x(w)
X'

s

Palatal

Anterior palatal n
Alveolar

Labial ii i

Lateral

Glottal stop

K y , W.

1 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 Bach. The palatal series corresponds to our g (hard) and k. .r is like x, but

pronounced farther forward, g' and k' sound almost like g\j and ky (with consonantic

y); x' is the German ch in ich. d, t, and s are almost dental. £, l, and l! are pro-

nounced with tip of tongue touching the lower tooth, the back of the tongue extending

transversely across tho 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. I is the same as the English sound, s is a very

faint glottal stop. The exclamation mark is used throughout to indicate increased

stress 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 that it is straight when it is split in 5

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

be six spans
|
around at the bottom. When it falls down, he chops

off
|
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

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

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

chops out the sides so that they are 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 loq!we). — Wa, heEm daaxusa
j

toqwelaenoxwaxa loqlwes sobayowaxs lae laxa aiJe. Wa, gll-

£mese lag'aa laxa iJasmadzEXEkiilaxs lae doq !ux£Idxa ek'etElaxa

k!ease idEnaka. Wa, he £mesexs k -

!esae k"!ilpEla qae
s hesmae

doqwasoseda naqlEqe lax kuxsEntsE £we. Wa, g'llemese qlaxa 5

ekaxs lae sop!rcx5dxa q!EL!Ep!Enx -

sc£sta laxEns q!waq !wax -

ts!a-

na£yex, ytx wag - it!EXLaasas. Wit, g-IPmese t!ax ,£IdExs lae tEni-

kodxa £nEmp!Enk -

e laxEns baLax qa lawiiyes t!Emgults!EXLa£yas.

Wa, la bal£Idxa moplEnk'as wasgEmas laxEns q!waq!wax -

ts!ana-
£yexs lae tEmxusEiidEq. Wa, g -il

£mese lax'SBxs lae kuxsEndEq 10

naqlEqax domaqas. Wa, g'iPmesc kiixsaakiixs lae sopalax

domaqas qa £nEindEnes lawoyas h&yaqaxa domaqe. Wa, lii

aek*!a sopalaq qa QEqEles. Wa, he £mis qa k'leses sElgwasnokwa

qaxs he£mae awabEwesa loqlwes domaqe. Wa, gil£mese gwalExs

lae sosEbEnodzEiidEq qa lexoyowes yixs £nEindEuae wadzExg'iwa- 15

sasa 6baeyasa loq!we. Wa, la modEnbaleda enianp!Enk'e laxEns

q!waq!waxts!ana£yex yix £wadzEgoyuwasa laxes k -akilxalaena£ye.

Wa, la 6xsg'iwa£yas £iiEmp!Enkosta laxEns ts!Ex"ts!ana£yaxsEns

qlwaqlwax'tslana^ex. Wa, laEmxLa laxs £wi£laEn q!\\Hq!waxts!a-

na£yex le£weiis qomax ytx £walagak-ilasas. Wa, la £iiErap Isng'apa 20

S,wabayasexEns ts!Exu ls!ana £yasEiis q!waq!waxts!ana£}-ex ytx £wa-

dzEgabasas. Wii, la modEu laxEns q !waq!waxts!ana£yos yix
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and
I

four finger -widths long.
|
This is the size of the large feasting-

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

chopped, it is
|
in thisway :

| <r^T~ ^~>Then he puts it right-side

up and chops out the inside,
j

j
so that it is hollow,

j
The

bark is still on that part \^Z~Z^~~~~~^> that will be the inner side.

' Now he chops it off; and
|
he only stops chopping it when it is two

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

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

|
takes

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

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

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

the sides
|
so as to make them 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, chews it, and spits it into
||
his paint-

dish. He takes coal and rub 5 it in
j
the place where is the salmon-

spawn that has been spit out. When it is really
|
black, he takes his

paint-brush, dips the end of the
| ^-ycy—^'^•v^^--^ Paint-brush

into the black color, and paints all A^-—'

'^n^ a r ° u n ^ 1

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

45 is done,
||
he puts it away, so that it \£^T "7~c?

dries. Then
it is done.

|

^--^^c^r*^-"^

23 mamoplEnk'Elayas laxEns q!waq!wax - ts!ana£yex yix £wasgEmabasa.

G:aEmxat! loqlusa £walase klwelasxi q!eq!Egala k!wel lelqwala-

25 La£ya. Wa, gil£mese gwal sopalax ewanodza£yasexs lae g'a

gwaleg-a {fig.).

Wa, la hang'aElsaq qa£
s sobEiEgindeq qa l6bEg -ax -£

ides. LaEm
axale XEklumas lax 6gug -a£yas. Wa, he £me la sop!etso£

se. Wa,
al£mese gwal sobElEg'iqexs lae maldEii laxEns q!waq!wax"ts!anaeyex

30 ytx wagwasas ha£stala LE £wis wax'sbElExse. Wa, la wek'ilaqexs

lae na£naku laxes g'okwe. Wa, la hang'alitas laxes g'okwaxs lae

ax£edxes kMimLayowe qa£
s k -

!iml£idex &waba£yas qa nEqEles.

Wa, g'iFmese gwalExs lae k"!iml£IdEx ewanodza£yas. Wa, laEm
aek -

!axs lae kMimLaq. Wa, la aek'Ia k"!iml£ldEx 6xsg"iwa£yas

35 laxa L!asadza£yas. Wa, g"il
£mese gwalExs lae k' ItmLElEgEndEq

qa pElsgEmx -£
ides. Wa, laEm a.Em plexwax wagwasas. Wa,

g'il
£mese gwalExs lae ax£edxes ama£ye xElxwala klwedaya qa£

s

k!wet!edexa malts !aqe lax oxsg'iwa£yas. Wa, g-tPmese gwalExs
lae ax£edxa ge£nasa gwaxnise qa£

s malex£wideq qa£
s kwetslales

40 laxes k -

!at!aase. Wa, la ax£edxa dzEgute qa£
s ytldzElts !ale lax

la q!ots!Ewatsa kwesdEkwe ge£na. Wa, gil£mese la alak -

!ala la

tsloltoxs lae ax£edxes habayowe. Wa, la hapstEnts oba£yasa

habayowe laxa tsloltowe gElyaya qa£
s k"!at!edes lax awi£stas

6gulaxta£yasa loqlwe g"a gwateg'a {fig.). Wa, g"il
£mese gwalExs

45 lae g'exaq qa lEmx£wides. Wa, laEm gwal laxeq.
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This size of dish is used at a feast by six men.
|

If it is throe 46

spans
|

long, then two 1 guests eat out of
|
one dish. It is used in

lesser feasts.
||
The dish for a feast to the host's own numaym 2 50

is two spans and a half long.
|
It is used by three guests.

|
A

disli two spans long
|

is used by husband and wife
|
and their chil-

dren; and those that are one span 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
j

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 hollow and like

a box. When
\
it gets thin, he takes his hand -adz, turns it bottom-

side up,
|
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 that there are

Wa, hcEm qlEiJalasosa khvefe bebEgwanEme £wiila£yasa loqlwe. 46

Wit, gilJmese yudux"p!Enk -

e laxEns q!waq!wax - ts!ana£yexyix £wiis-

gEmg'ig'aasasa loqlwaxs lae maema£leda klwele bebEgwanEmxa
£nal£nEmexLa loq!wa. Wa, laEin la laxa gwasa£ye klwelasa. Wa,
heemis loqltisa klwelasaxes £nE £memota babELalas £wiisgEmgi- 50

g
- aase loq!wa. Wa, laEm yaeyudoxulasosa klwele bebEgwanEma.
Wa, he £misa malplEnk'e laxEns q!waq!wax'ts!iina£yex yix £wasgEm-
g'ig'aasasa loq.'we. Wa, laEm helExstalilats!esa hayasEk'ala

LE£wis sasEme. Wa, he£misa modEubaliixEns q!waq!waxts!ana£yex

laxa mEmplEnk'as £wasgEmg ig'aase helExstalll lalogiimsa k!edele 55

Lo cma LaWElgEma £yasa g"IgEma£ye. Wa, laEm maltaq LE£wis £ iie-

mokwe. Wa, he£mis loqlusa tslEdaqaxs laasnokwaes la£wuiiEma
ama£yinxa£yasa leloqlweda £nEinp!Enk"as £wasgEmg'ig - aase laxEns

q!waq!wax'ts!ana£yex. Wa, laEm helExstallltsa £nEmokwe. Wa,
aEm £wl£la laxeq

.

60

Dish for pounding Salal-Berries. — Wii, heEin gil ax£etso£
s hVwiinE-

masa tshsdaqa ek'e klwaxLawaxa k' lease idEnak'a. Wa, lii yuduxu-

plEnk' laxEns q!waq!wax"ts!ana £yex yix £wasgEmasas. Wii, la

modEubaleda £nEmp!Enk"e laxEns q!waq!wax'ts!anaeyex yix

wadzEwasas. Wii, lii ts!Ex ll ts!iina
£ye £walasgEmasas laxEns q!wa- 65

£q!waxts!ana£yex. Wii, lit ax £edxes sobayowo qa £
s sopledex

otslaLas qa £
s loptslodeq qa yuwes gwexsa g'tldase. Wii, gil-

£mese la pElsgEmxs lae ax£edxes k!imLayuwe. Wii, lii qEplElsa-

qexs lae aek'la k - limLEltsEmdEq LE£wis awabiVye i,E
£wis oba'ye

qa kMeses senoqwa. Wii, g'tFmese gwiil.xa osgEimryaxs lae 70

hangaElsaq qa£
s k" liniLElEg indeq qa k" leases tKnxtslas. Wa,

1 Evidontly a mistake, instead of four.

' A nuraiym is one of the subdivisions of (he tribe. See pp. 795 et seq.
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72 no lumps.
|
After he has finished this, he takes his straight knife

and
j
his bent 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
|

j*ust 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, beginning at the place

72 gil£mese gwalExs lae ax£edxes nExx'ala k" lawayowa LE£wis

xElxwata k' lawayowa. Wa, la xutse£stalasa nExx'ala k - lawayo

lax ewanuxuts lawases eaxElasE£we. Wa, g
-

il
£mese gwalExs lae

75 ax£edxes xElxwala k - lawayowa qa£
s xElxulEglndes laq qa alak'la-

les qese 6gug - a£yasa lEg"ats!axa nEkliile. Wa, la yuEm la

gwex'sa gildasaxs lae gwala. Wa, laEm gwala lEg -ats!axa nEklu-

le qaxs he£mae LegEmse.

1 The Making of Boxes.— Wa, la£mesEn edzaqwal gwagwex -sx -£IdEl

lax la£wunEmas yixs lae xEselax ,£Id x -okumats!eLe xaxExadzEma.
Wa, heEm ax£etsoses q!waats!ases lEt.'EX'sE £yase LEmlEmg - a£ya.

Wa, he£mises pElpElqe LE£wis sobayowe. Wa, la qas£Ida qa£
s la

5 laxa wilg"lxEkula laxa aLle alax ek - etElasa welkwe. Wa, he£misa

nEqEmg'ustawas ts!ageg -a£yexa k -

!ese k -

!ilp!Ena£ya. Wa, g'il-

£mese qlaxa he gwex -

se, lae hex -£idaEm soplExodEq gwek -

!ot!E-

xawa£yes sop '.ExotsE£we laxa LlEnx'k" !ot!Ena£yas qa tlex'ilses

qo t!ax- £
idi.o. Wa, g

-

il
£mese lak -

!odile sobela£yas lae lak -

!ot .'Exoda

10 qa£
s sopk" laedzEndeq. Wa, la gwagwaaqaxs lae t!ax -£id laxa wiin-

qElas sobele laxa awlg -

a£yas. Wa, la£me t!ekMEsa welkwe. Wa,
laEm ek"!Ek -

!aesala yixa wilEmas. Wa, la tEmx£widxa mal-

p!Enk -

e laxEns baLax g'ag'HJEla laxa oxLa£yas. Wa, giFmese
lalaqe • tEmkwa£yas lax domaqasexs lae bal£itses q!waq!wax -

ts!a-

15 na£ye qa malgunalp!Enk -

es £wasgEmasas g
-ag-tLEla lax tEmkwa-
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where he
|
chopped into it; and when he has chopped down to

|
the 10

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

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

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

i—<y h ^—a one
||
that he drives in is the longest one of 20

V 1/ the board wedges at
|
the far side from where

he stands. 1 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
|

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 tEinx£wldEq. Wa, g iPmese lalaqe tEmkwa£yas lax 10

domaqas lae sag'ililaxes tEmkwa£ye qa qwesgiles saost'owa qaxs

LEmgasllae qaes LEmlEmg:ayowe. Wa, giPmese helakMale leui-

lEmg'ayas la dex£widayo laxa g
-a gwaleg -a {fig.) lae he g

-

il

degwilbEndayowa g'flt!Eg'a£yases latlayowe LEmg'ayowa lax 20

qwesot!Eiia£yases Laxwalaase. Wa, la ax £edxa ts !ats !akwalaga-

wa£ye qa£
s dex£waLElodes laxa makala laxa la degwilba£ya. Wa,

laxae ax£edxa ts !ats !akwalagawa£yas qa£
s dex£waLElodes laxa

mak'alaxat! laxa la dedegwilba£ya. Wa, la£me ts !Egu£nakuleda

aLEbots!aqe LEmlEmgayoxs lae dedegwilba£ya. HeEin makala 25

laxa latlaenoxweda ts!Ek!waga£yasa LEmlEmg'ayowas. Wa, lit

£nal£nEmp !Enxt6dalases pElpElqaxs lae pElgEtE£weses pElpElqe

laxa LEmlEingayowe. Aeiii aedaaqi£lalaxs pElgEtayaaq. Wa,
gil£mese xox£wldExs lae k!wet!edEq qa nELaxes. Wa, lit xuMeI-

bEndxa maldEtias wagwase laxEns q!wa<i!wax'ts!rina£yex. Wa, la 30

&x£edxes sobayowe qa£
s maelbEndes nEgElEnexa la xuldskwa.

Wa, gil£mese gwalEXs lae et!ed ax£edxes LEmlEingayowe. Wa,
heEmxaawise gwale gwalaasdilsexs laxde latlodxa tEmgikwe.

Wa, axsa£mese he gwegilaxa la hanal lat!aso £
s. Wii, la.La

£nEm£Em wakweda g"aloyas qaxs a£mae la £nal £nEmdEn laxEns 35
q!waq!wax'ts!ana£yex yix wagwasasa la memakila lat lalayos

yixs Lomae cka welkwe qaxs hemEnrtla £mae peLaxewideda gale
1 See Publications of the Jesup North Pacific Expedition, Vol. V, p. 328, flg. 54. The figure shows the

order of the wedges. The split is placed vertically, not horizontally as dascribed here.



62 ETHNOLOGY OF THE KWAKTUTL [eth. ins. 33

3S runs outward:
|
therefore the first one that is spht off is thick. ;

As soon as it has been spht. he carries the boards out as he is going

40 home: j! and when he has carried them all out, he takes his adz
and adzes them smooth. When he has finished

j
one side, he turns

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

same thickness. "When they are hah a finger-width thick,
j
thev

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
j
and a short span.

50 beginning at the end that he cut off.
!

j
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
j
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
J
straight, he puts it down flat. Then he takes his

j

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
j
straight

edge that he has shaved off. He marks with his knife
j
the other end

38 latodayowa. Wa, he £niis lagitas wakwa g'ale latoyos. Wa,
gil£raese wiweIxsexs lae yilx-u.lt lalaqexs lae na £naku laxes gokwe.

40 Wa, g"il
£mese £wllolt !axs lae hex^ldaEm ax£edxes k" limLayowe

qa£
s k - IrmT.Eldzodeq qa nenEmadzowes. Wa, gilc"mese gwala

apsadzE£yaxs lae lex -£IdEq qa £
s k" liniLEldzodexaaq qa £nEmokwes

wagwasas. Wa. gil£mese la klodEne wagwasas laxEns q!wa-

q!waxts!ana£yex lae gwala. Wa, la klotlElsaq qa£
s klEnilndex

45 apsEnxa £yas qa nEqEles. Wa, gil£mese gwalEXs lae paxElsaq

qa£
s ax£edexa klwaxLawe q-a.

B
s xox£wideq qa wilEnes. Wa. la

ax£edxes nEXX"ala k - !awayowa qa£s k!imtodex oba£yas qa
£nEmabes oba £yas. Wa, la baMtses q!waq!waxts!ana £yaxa £nEm-
plEnke he £mesa ts!Exuts!ana £ye gag-iLEla laxa k - !lmtba£yasexs

50 lae k'Smtodeq. Wa. laEm mEnyayonoxuLEs qa £wadzE £wasLEses

WElasE £weda XEselasE £was. Wa. la k'atlelsaq qa£
s ax£edexes

nExx'ala k - !awayowa. Wa, laxae et!ed k -

!ot lElsaxes WElasE-
£weda XEselasE £was. Wa, aek -

!a k!ax£widxa awEnxa £ye qa ala-

k'lales la nEqEla. Wa. he£mes qa qeses. Wa. glPmese la ala-

55 k -

!ala la nEqElaxs lae xwelaqa paxElsaq. Wa. la ax£edxes klwax-

Lawe mEnyayowa qa£
s k'adEdzodes lax apsba£yases wulasE £weda

XEselasE £was- Wa, laEm £nEmabale niEnyayas LE £wa nEqEnxa-
£yas yix laxde klaxwasos. Wa. la xultletses klawayowe lax
£walalaasas oba £yas niEnyayas. Wa. la laxa apsba£ye. Wa,
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to which the measure reaches, and he goes to the other end of the

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

|

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

2 GO

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

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

Now he splits it off, so that the width is greater than
||
the height 05

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

he has split 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
|
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
|
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

down 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 split cedar- go

heEinxaawise gwex -£idEq g"a gwiileg'a {fig.). Wii, heEin mEn- go
yayose (1) laxa apsba£ye. Wii, he£mis (2) yixs labEnd laq qa£s

xiiltledeses k"!awayowe lax (3) liixes gwex -£idaasax (4). Wa,

g
-

il
£mcse gwal mEnsaqexs lae ax£edxes k'limLayowe qa £

s lc!im-

Lodex (5). Wii, laEm xowEyodEq qaxs awlla£mae £wiidzogawa£ye

wulasE£was lax £walasgEmasLasa XEtsEinLe. Wii, la, ax£edxes 65
xowEyowe lax awEnxa£yases wulasE £we qa£

s k" !ax£wldeses k" !a-

wayowe lax apsEnxa£yas qa nEqEles. Wii, giPmese la alak'lala

la nEqElaxs la k'adEdzots apsba£yas lax (3). Wii, laEm iiex-

sta£ye nEgEnosEliis lax xiilta£yas. Wa, laxae k'adEdzotsa

apsba£yas lax xiilta£yas lax (4). Wii, lii xultletses iiExx -

iila 70
kMiiwayowe lax awEnxa£yasa nEgEnose. Wii, gil £mese la

awElx'se xulta£yasexs lae iixodxes nEgEnose qa£
s lii g

-exaq. Wii,

lii ax£edxes k'limLayowe qa£
s k'limLale lalak" lEiiaxes xfdta£ye

hebEndalax oba£ya^. Wii, giFmese gwal k'ltmLalaq yixs lae

ex -ak - !Eiidxes xiilta£yaxs lae glg'alllaxes k" UmLayowe. Wii, lii 75
ax£edxes nExxiila klawayowa qa£

s k!ax£wldeq. Wa, laEm
aeklaxs lae klaxwaq qa nEqEles; wii, he £mis qa qeses. WT

a,

giFmese gwalExs lae k!ax £widEx iipsba£

3
ras qa lawayes so]ia-

£yasxa le
£noqwa. Wii, giPmese ^^lawa lenoxba£yasexs lae etled

ax£edxes nEgEnose LE £wa 6gvi £lamaxat! xok" wll £En klwaXT.awa. go



64 ETHNOLOGY OF THE KWAKITJTL [bth. ann. 3B

81 wood,
|
and he cuts off the end of the cedar-stick that he took up last.

|

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

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

85 slanting
:

As soon
||
as he finds the end of the measure,

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

and he
|

measures it with his cedar-stick, in this way:

He is trying

he has found

his I knife in

to find the middle;
|
and as soon as

the middle of the board, he marks it with

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
1

1 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,
|
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
|
his beveled measure and he takes his straight-edge and

|

puts

81 Wa, la kltmtbEndxa alagawa£ye ax£etsos klwaxLawa. Wa, la

bal£idxa yuduxup!Enk'e laxEns q!waq!wax'ts!ana£yex laxa xokwe
klwaxLawaxs lae k' limtts tendEq. Wa, la mEns£IdEs laxa wtilasE-
£was g'a gwaleg'a {fig.). Wa, laEm senoqwala. Wa, g'iPmese

85 q!ax £walag'ilasas oba£yasa mEnyayaxs lae xultletses k'lawa-

yowe lax nEgEdza£yases wulasE£we xEselasE£wa. Wa, la mEn-
s£Itsa klwaxLawe g'a gwalega (fig.). Wa, laEm q!aq!aax nEgEdza£yas

(1). Wa, g'iPmese q!axa nEgEdza£yasexs lae xultletses k - !awa-

yowe laxa nEgEdza£yas. Wa, la ax£edxa klwaxLawa qa£
s

90 etlede k'llmtodxa £nEmdEne lax oba£yas laxEns q !waq Iwax'ts !a~

na£yex. Wa, la ax£edxes sElEme qa£
s sElx'sodex oba£yas. Wa,

g
-

il
£mese lax'sawe sEla£yas lae k'adEdzots laxes wulasE£we XEse-

lasE£wa. Wa, laEm nanaxstE£was oba£yasa sElEmax nelbalae lax

bEnadzE£yasa mEnyayowe klwaxLawa laxa xulta£ye lax nEgEdza-

95 £yas wulasE£was XEselasE£wa g'a gwaleg'a (fig.). Wa, g'il
£mese

nEXstodEq lae xaLlEX'^d sElx -£Ida qa xaiJEbEtes oba£yas sElEmas

lax nEgEdza£yases wulasE£we xEselasE£wa. Wa, la senogudzots

apsba£yas qa£s xultledex wulgilasas oba£yasa senogudza£ye mEU-
yayo lax apsEnxa£yases WElasE£we. Wa, laxae mElbax -£IdEq

100 qa£s senogudzodes qa£
s gwebax £Ides laxa apsEnxa£ye. Wa, laxae

xultledEX wulg'ilasas 6ba£yas. Wa, giPmese gwalExs lae ax£aLE-

lodxes senogwayowe mEnyayowa. Wa, la ax£edxes nEgEnose qa£
s
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it down on the thin mark on each
|
edge. He wants the measure

to lie
||
on the end of the beveled mark (1).

|
The straight edge of

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

is working, in this manner, i 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

|
and 10

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

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

square.
|
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'adEdzddes lax WElba£yases xulta£ye laxa apsEnxa£
yc~ LE£wa awun- 3

xa£yasa apsEnxa£
ytl. Wii, la£me £nex" qa £nEmEnxiil(~s nEgEndsa

Ld£ dba£yasa simogudziryr xiilta£ya lax (1). Wii, laxae guyinxa£ya 5
nEgEiiddza£yas nEgEndsas laxa lenoxba£yas wiilasE£was xEselasE-
£wa. Wii, la g'a gwiih'ga (Jig.) . W;'i, lii xtilt letses nExxiila k - lawayowe

laq. Wii, laEm ax£aLElddxes nEgEnose qa£
s k -

at!allleq. Wii, lii

ax£edxes nExxiila k" lawayowa qa£
s xuldElEna£yes laxes nEqEla

xultay£
a. Wii, laEm xultaqexs lae xiiltddEq qa qeses oba£yas. Wii 10

h("i£mis qa k -

leases senogwats. Wii, g'il
£mese lawiiye lenoxba£yas lae

ax£edxa k!waxLawe qa£s xuxewldeq qa wllEnes k - !EWElx£una ogu-

slaEmxae lax mEnyayas. Wii, lii malts !aqe xa £yas. Wit, lii bal £Itses

q!waq !waxts!ana£ye qa malp!Eiik -

es £wasgEinasasa £nEmts!aqas lae

k'!imtts!Entses nExxiila k!awayowe laq. Wii, lii kat!alilaq qa£
s 15

ax£edexa £nEmts!aqe xoku k - !EWElx£un k!waxLawa qa£
s k!imtodex

dba£yas qa £nEmabes. Wii, laxar brd £Ttses q!waq!waxts!ana£
}
T
e liiq

qa £nEmp!Eiik -

es laxEns gtltlax biiLa. Wii, h8emisa ts!Ex uts!ana£ye

esEg -iwa£yasexs lae k"!imtdtses kMawayowe laq. Wii, h@Em niEii-

yaydltsexa gtldolasLases wulasE£we xEselasE £wa malplEn <.a^ £was- 20
gEmase k'.waxLtiwa. Wii, hr£mis mEnyaydltsexa ts!Eg -

dliisa esEg -

E-

ydwasa ts !Exu
ts !iina

£ye klwaxLawa. Wii, h(;£mis g'il ax £etsdfseyedf

ts !Ekwagawa£ye mEnyayowa qa£
s k'adEdzddes lax apsEnxa£

yasr>5

wiilasE£we g-iig
- iLEla laxa la a( ;k-!aak" xuttslaakwa. Wii, laEm £

iie-

75052—21—35 ETH—PT 1 5
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25 measure at the end of the board at which he is working in this

way:

J

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 other edge,
|
in thisway : f= and he marks

30 the end with his knife.
||
After he has t= 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:
marks,

that he

After he has put down
|
the straight-edge at the

he cuts along it with his
|
knife on the board

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 he has done so, he takes

40 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 |
he turns the straight-edge along the two marks

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

[J- When
the straight-edge is

|
on the marks on the board,

25
mabaleda mEnyayowe lo£ oba£yasa wulasE £was g a gwalega {fig.).

Wa, la xaL!Ex £Id xutletses UExx'iila kMawayowe lax £walalaasas oba-
£yasa mEnyayowe klwaxLawa. Wii, g

-

il
£mese gwalExs lae ax£aLE-

lodxes mEnyayowe qa£
s lii k'adEdzots laxa apsEnxa£ye g'a gwa-

le°"a (fig.)- Wa, laxae xiilt!etses kMawayowe lax £walalaasas 6ba£yas

Wii, g'il
£mese gwalExs lae 8x£aLElodxes mEnyayowe qa£

s k"at!all-

leqexs lae ax£edxes nEgEnose qa£
s k'adEdzodes lax £walalaasdiis

oba£yasa mEnyayowe g
- a gwateg'a (fig.). Wii, g

-

il
£mese la nExstaye

n-EgEnodza£yas nEgEnosas lax xulta£yasexs lae xiildElEneses k"!a-

wayowe laxes wiilasE£we. Wa, g il
£mese gwalExs lae ax£aLElodxes

or nEgEnose qa£
s k'at lallleqexs lae ax£edxa g'iltagawa£ye k!wax£En

menyayowa qa£
s k'adEdzodes lax awiinxa£yases wtilasE £we. Wii

laEm £nEmabale oba£yasa mEnyayowe LE£wa la xtildEk u qaeda ts!E-

g-olaLe, g'a gwaleg'a (fig.). Wa, la xaL!Ex -£Id xult.'edEx £walag -

i-

lasas oba£yas. Wii, g'lPmese gwalExs lae ax£aLElodxes mEnyoyiixa

g-ildola qa£
s k'adEdzodes laxa apsEnxa£yas. Wii, laxae heEm

gwex £ldqes gwex -£idaasaxa g'ilx £ide mEns£Itso£
s. Wii, g

-

il
£mese

gwalExs lae ax£aLElodxes mEnyayowe qa£
s g'eg-allleqexs lae

&x£edxes nEgEnose qa£
s k'adEdzodes laxa lii xuldEkwa. Wii, laEm

o-wenodza£ya nEgEnodza£yas laxa male xwexiilte lax wax -sEnxa£yas

45 wulasE£was g'a gwiileg-a (fig.). Wii, g"il
£mese nEqEmstaya nEgEnose

lax xwexultEnxa£yas wulasE£wasexs lae xuldelEneq yises nExx'iila



BOAS J INDUSTRIES 67

he cuts along it with his straight
|
knife. After doing so, he takes 47

off his
I

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

the short side and puts it down on the edge of the 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, lie takes off the measure

for the short 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

down
||
on the

this manner:

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

|

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
|
the place that

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

it off 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 this has been 65

done, he measures the
|

thickness (f )
' of the end by means of a

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

k!awayowa laq. Wa, gil£mese gwalExs lae axeaLElodxes nEgE- 47
nose qa£

s k - at!ahleq. Wa, laxae et!ed ax£edxes mEnyayaxa ts!E-

g'ola qa£
s k'adEdzodes lax awunxa£yases wiilasE£we g'agiLEla laxes

xultex'de. Wa, laxae xaL!Ex £!d xultledEx £walalaasas oba£yas 50

mEnyayas. Wii, laxae ax£aLElodxes niEnyayiixa tslEg'dla qaes

k'adEdzodes laxa apsEiixa£ye. Wa, laxae heEm gwex eIdqes

gwex eidaasaxa g'ilx'de. Wii, giFmese gwiH xultaqexs lae &xeaLE-

lodEq qa£
s lratlaliles. Wa, la ax£edxes nEgEnose qa5

s k'adEdzo-

des laxes wulasE£we g'a gwitleg'a {fig.). Wii, laxae ax fedxes HExx'ala 55
k'lawayowa qa£

s xultledes laxa mag'ilEnaeyaxes nEgEnose. Wa,
la axeaLElodqexs lae gwala qa£s g'ig'allleq. Wii lii ax'edxes niEn-

yayiixa g'ilddla qae
s k'adEdzodes laxaaxa awiinxa c'ye g'ag'iLEla

laxes xulta^ye. Wii, lii xaL!Ex' sid xultledEx ^walalaasas obaeyas.
Wii, lii axeaLElodEq qae

s lii kadEdzots laxa apsEnxaeyases wtlla- 60

se£wc. Wii, laxae xaL'.EX ,eid xultledEx ewalalaasas obaeyas. AVii,

lii ax^aLElddxes mEiiyayowe (pi
£
s g-eg"allleq. Wa, lii axeedxes nE-

gEnose qa£s k'adEdzodes laq. Wii, gTHmese UEqEmstode nEgEno-

dza£yas laxa la, xaLlaak 11 xuldEkwaxs lae axeedxes klawayowe
qa£

s xiildElEna£yeq. Wii, g'TFmese gwalExs lae niEns^idEx wa- 65
gwasas (1) xa obasye ytsa xokwe klwaxLawa. Wfl, g"fl*mese q.'alax

wagwasasexs lae k'adbEiitsa klwaxEne mEnyayd lax ewax*SEnxaeya

1 Soo fiRiiro on p. 68.
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67 off at the end of the board with his cedar-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) ; and
|
when the straight-edge is on the

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

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

75 he has done so, he takes his
||
straight knife

~
and

cuts straight into the cutting at (1) across the whole
|
width ot 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 half 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 down on these

marks and cuts along on the
|
right-hand side of

the first mark which he put on, in this way: 1 254 and he

also
I

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

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

edge and
I

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

68 (5), g
-ag -iLEla lax xulta£yas lax a£wagawa£yas (4) lo £

(5). Wa,
la xulxiiltbEndEq yises nExx -

ala kMawayowe laq. Wa, g'iPmese

70 gwalExs lae ax£aLElodxes mEnyayowe qa£
s g

-

ig'al!leqexs lae ax£-

edxes nEgEnose qa£
s la k'adEdzots lax awagawa£yas (4) L6£

(5). Wa,

g
-

il
£mese nEqEmstode nEgEnodza£yas lax xtilta£yasexs lae xuldElE-

neses nExx'ala k" lawayowe laq. Wa, laEm xults!EndEq qa lawa-

yes qa g"Jis gwaleg'a {fig.). Wa, g il
£mese gwalExs lae ax£edxes hex-

75 xala kMawayowa qa£
s nExbEtEnde xiilt!edEx (1) labEndEX £wadzE-

wasases wulasE£we. Wa, g"il
£mese nEg5yode £walabEdasas xulta-

eyas lax wagwasasa wulasE£wasexs lae et!ed xutledEx (2). Wa,
heEmxaawise £walabEte xuta£yas laqexs lae et!ed xutledEx (3). Wa,

g il
£Emxaawise nExsEnde xiita£yas lax wagwasases wulasE£waxs lae

g0 xutledEx (4). Wa, g il
£mese nExsEnde xuta£yas laqexs lae gwala.

Wa, la aedaaqa lax (1). Wa, laEm ax£edxes nEgEnose qa£
s k'adE-

dzodes laxes wulasE£we. Wa, la mEns£ldxa £nEmdEne laxEns sslt !a-

x -ts!ana£yex g
-ag -iLEla lax xuta£yas (1). Wa, la xult.'edEq. Wa, la-

xae heEm gwex -£Idxa apsba£yas. Wa, g
-

il
£mese gwalExs lae ax£edxes

85 nEgEnSse qa£
s k'adEdzodes laxa la xuldEkwaxs lae xiildElEneq lax

helk' !ot !Ena£yases g'ilx'de xulta£ya, xa g'a gwaleg -a (fig.). Wa,laxae

et led xtilt !ed helk -

lot !Ena£yas (2). Wa, laxae xiilt !edEx helk"!ot!E-

na£yas (3). Wa, g"il
£mese gwalExs lae ax£aLElodxes nEgEnosEla qa£

s

g'ig
-

allleq. Wa, la ax£edxes tlesEme t!eg
-ayowa qa£

s t!ex -£alabEn-
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straight- knife so that it is very sharp. When the knife is very
| 90

sharp, he cuts into the lasl hue that he puis on.
|
The knife is held

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

the bottom of the cut that lias been made
|
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 does 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

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

and then he splits it off. Now he shaves it off so that it is

smooth and
|
very straight, so that the joint is smooth, for that

is
I

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

it is in this way :
' " After

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 v—

-

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

way, 1234
I

he marks straight over the groove along the

side of this straight-edge.
|

He v ants the board to be thin between

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

|

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

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

dexes nExx'iila k - lawayowa qa alak -

lales ex'ba. Wii, gfl£mese la sila- 90

k -

!ala la ex'be nExxiila k' !awayasexs lae xiit ledxes ale xiilta'ya. Wa,
laEm olale oxta£yas xuda£

yiis k" lawayowa gwagwaakales oxtfrye la-

xEns helk -

lotts !anaeyex. Wii, g-il
£mese laxLe xut!etsEewas laxa oxLa-

£yasa nExbEta xiitiis lae iiEm k'atwultslowe xwatmotas. Wa, laEm

aEm aek'Iaxs lae k!ax£w!dEq qa qestowesa xuta£yas. Wii, heEm (1) 95
g-ale xut'.etsos. Wii, lii etledEx (2). Wii, Li hgEmxat! gwex £IdEq

laxes gwex -£idaasax (1). Wii, g
-

fl
£mese gwalExs lae etledEx (3).

Wii, lii heEmxat! gwex -£IdEq laxes gwex ,£Tdaasax (2). Wii, gil-
£mese gwalExs lae naq lEgEndalax wa;j;wasas (4) yises xudayowe

k" lawayowaxs lae pak: !odEq. Wii, laEm aek' !axs lae k' laxwaq qa 200
TdakMales nsqEla. Wii, hc £mis qa qesesa sak -6da£ye qaxs he£mae
LegEms (4). Wii, g il

£mese gwfdExs lae g
-a gwiileg'a (fig.). Wa, gfl-

£mese gwalExs lae lex'ElIlaxes wiilasE£we. Wii, lii ax£edxes nEgE-

nose qa£
s IcadEdzodes laxes wtilasE £we. Wii, la kailegints lax

nExsawasa la xudEltslEwakwa lax (1). Wii, gil£mese la g
-a gwiileg'a 5

(fig.) la nExsasa xtidElts lEWakwaxs lae xaL!Ex -£
Id xiildElEuexes iie-

gEnosEla. Wii, a
£mcse gwanala ([a pElbida^esa awagawaeyasa xiidEl-

tslEwakwe LEewa xudek'a£ye lax (1). Wii, lii heEmxat! g\vex' £
I-

dEx (2) lo£
(3). Wii, g tFmese gwalExs lae ax £edxes XElxwala

k* lawayowa qa£
s t!ex £ideq laxes tlegayowe tlesEme. Wii, gil-

£mese alak'lala la ex baxs lae xElxiildzodEX modEne laxEns q!wa ^ n
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] 2 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 mark that he put on, in this way: _ As
15 soon as the hack

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

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

ing it off. Then he
|
takes well-splitting red-pine wood and splits

it
|
like tongs. The pieces are four

|
spans long and three finger-

||

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

Then he puts them down
he is working, in this way:

the board-protector project

on the board at which
so

|
that the ends of

equail}7 on both sides

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

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

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

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

|

measures it by the part that he has zzz^i
finished-

and he imitates what he has done I ([ pc^m (I "VJ
before.

As soon
|
as it is done, it is in this way: ' »

—

» v This is

the board-protector when it is finished.

12 q!wax -ts!ana£yex lax nEXEna£yases ale xulta£ya. Wa, laEm mae-

maldEn laxEns q!waq!wax -ts!ana£yex yix xElxuldzotsE£was lax

wax -sot!Ena£yasa xuldEkwexa g
- a gwaleg'a {fig.) . Wa, g'il

£mese la

15 xulboyale (1) yix awlg - a£yasexs lae ogwaqax (2); wa la et!edEx(3).

Wa g
-

il
£mese la £nEmokwe wiwagwasas lae gwal xElxuldzE £waq. Wa,

la ax£edxa wunagulexa eg'aqwa lax xasE£we. Wa, la xox£w!dEq qa

yowes gwex'sa ts!esLalax. Wa, la moplEnk'e £wasgEmasas laxEns

q!waq!wax'ts!ana£yex. . Wa, la yudux udEne £wagidaasas laxEns

20 q!waq!wax'ts!ana£yex laxes k - !EWulk!wena£ye. Wa, la hex'sEndEqqa

malts !es. Wa, la k'adEdzots laxes wulasE£we g-a gwalega (fig.) qa

k' leases g'iltagawes oba£yasa L!EbEdza£ye lax wax -sEnxa£yases wula-

sE£we. Wa, g'iPmese nalnaqEloyitleda l !EbEdza£yaxs lae xult letses

nExxlila k - !awayo lax w;tlEnxa£yases wulasE£we. Wa, g-il
£mese

ok gvvalExs lae ax£aLElodxa LlEbEdza£ye. Wa, la ax£edxes nExx-ala

k - lawayowa qa£
s k - limtbEtEndexes xwexulta£ye lax wulg'llasas wax-

sEnxa£yases wulasE£we. Wa, laEm g'inwasa £nEmdEne laxEns q!wa-

q iwax'ts !ana
£yex qa g'ag'ilstales lax £wadzEwasases wulasE £we. Wa,

la k'!ax£w!dEx awagawa£yases k - !imtbEtEnda£ye qa nExsEndesex

oq waowasases wulasE£we. Wa, la g'ig'alllasexs lae ax£edxa apsEX'se qa£
s

mEns£ldes laxa la gwala. Wa la nanaxts.'Ewax gwalaasas. Wa, g-il-

emese gwatexs lae g
-a gwaleg-a (fig.) yixa LlEbEdzayaxs lae gwala.
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As soon as it is finished, lie lakes twisted cedar-withes and he ties 33.

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

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

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

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

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

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

and whon
||

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

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

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

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

board at which he is working.
|

After he has done so, he goes to get

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

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

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

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

them up the beach
j

into tho house in which he is making tho box.

He pours
||
them out by tho side of the fire. Then ho goes down to 50

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

|
into

it- (some Indians call this " putting stones into the
|
stone-carrying

basket"); and when ho has as many as he thinks he can carry, he
|

Wit, giPmese gwala lae ax^edxa sElbEkwe dEwexa qa£
s qEX #eaLE- 33

lodes lax (1) Loe
(2). W;'i, laEin lalak!ut!axs lae niElgaaLElots qa

k -

!eses qlwequleda L!EbEdza sye qo fill iJEbEdz5dLEs laxa wiilasE £we. 35
Wii g'iFmese gwalExs lae ax£edxa 6guelaemaxat ! wiinagula qa£

s

xox£w!dexa maldEne laxEiis qlwaqlwaxtslana^yex yrx wag -

idasas.

Wii, laEmxae k-!EWElx£una. Wii, lii ax £edxes nExx -

:'ila k\'awa-

yowa qaes aek'le k"!axewid apsot!Ena£yas qa nEqEles. Wii, g'il-

£mese alakMala la nEqElaxs lae et!ed k!ax£w!dEx bEnk" lot tena- 40
£yasxa k'adEdzayayoLas lax wulasE£was. Wii, gil'Emxaawise la

nEqElaxs lae kadEdzots laxes wiilasE£we. Wii, heEin kogwayuwe
qo lal kox£wklElxes wulasE£wexa k"!EWElxeune wunagula. Wii,

g-?l
£mese gwalEXS lae hex- £idaEm anex£edxa q!exa£le qa£

s tleqwa-

pEla. Wii, g-Tl
£mese lalxa q!exa£laxs lae mo^walilas lax magjn 45

walisases lEgwTle. Wii. lii ax£edxa lExa £ye qa£
s lii lEntsles lax

L!Ema£isases g-okwe. Wii, lii xE£x"ts!alasa ha£yal£a tlesEm laq.

Wii, g
-

fl
£mese gwanala lok"sexs lae k" !6x£usdosElaq qa£

s lii k\'o-

gwlLElaq laxes wule£lase gokwaxes wulasEewe g'okwa qae
s lii giigE-

nolisas laxes lEgwlle. Wii, lii xwelaqEnts !esa laxa LJEma^e k!6x- 50
kMotElaxcs t!'igats!e lExaeya. Wii, laxae etled t !axts lalasa t lesEme

laq. Wii, la enekeda wadkwe bakhimas xEexuts lalasa tlesEme laxes

xEgwatsle tlesEina. Wii, g-fl
sEmxaawise gwanala lok usexs lae

kMoqiillsaq qaes lii k" !oxeusdesElaq qae
s lit kMogwlLElaq laxes



72 ETHNOLOGY OF THE KWAKIUTL [eth. ann. 35

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 building the fire, he

puts on
I

the stones on the crossed driftwood; and when he has put

60 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. When

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
||
basket again, goes down to the beach, carrying his basket, and

|

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

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

back, and he puts it down
|
near the pile of dulce. After he 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
g ; j each end

||
of the grooves on the

edge of the board at which he has been work-

ing, in this way, + s 1 from (1) to
| (4), and also from

55 wulT£lasaxes wulasE£we qa£
s la gugEnolisas laxes lEgwlle. Wa, g'il-

£mese k -6taq laEm helalaxs lae lEqwelax -£
Itsa q!exa£

le. Wa laEm

gayielalas. Wa, g"il
£mese gwal lEqwelaxs lae t !aqEyindalasa

tlesEme laxa gayi£lalakwe q!exa£
la. Wa g'iPmese wlhVEyindeda

t!esEmaxa lEgwllaxs laeda wu£lenoxwe k -

!oqulllaxa lExa£ye qa£
s la

60 k - !oqunts!esElaq laxa L!Ema£ise qa£
s le k!ulg-ilaxa iJESLlEkwe qa£s

la lExtslalas laxes l !esl lEgwats !e lExa£ya. Wa, g'iPmese qotlaxs

lae oxLEx -£idaq qa£
s la oxLosdesElaq qa£

s la oxLEg'alllas lax onali-

sases t!eqwapa£ye lEgwlla; w;i, qa£
s gux£

allles laxes £lap lalilasLe qa

XE£xuts '.Ewasltsa x'lx'ExsEmala tlesEma. Wa, laxae et!ed dax -£Idxes

65 lExa£ye qa£
s la xwelaqEnts !es laxa l !Ema£ise k" loqulaxes lExa£ye. Wa,

la ax£edxa ts!ats!Esmote laxa ya£xumotasa yExwa qa£
s lExts!ales

laxes tsats lEsmodats !e lsxa£ya. Wa, g'iPEmxaawise qotlaxs lae

5xLEX -£ldEq qa£
s la oxLosdesElaq qa£

s la oxLEg'alllaq lax mag -m-
walllasa mEwele LlEsLlEkwa. Wa, g il

£mese gwalExs lae ax£edxes

70 sElEme LE£wa eg'aqwa lax xasEwe k IwaxLawa qaes lii g
-

Tg
-

alllas lax

magmwalllasa ts !ats lEsmodats !e lExa£ya. Wa, laxae ax£edxes wula-

sE£we qa£
s pax£aliles laxa £nEmaele lax awlnagwilases g'okwe. Wa,

la ax£edEX k'lilakwases gEnEme, ylx dzeg'ayowasexa g
-aweq!anEme.

Wa, lii ts!ExubEtalllas oba£yasa kMilakwe lax wax -sba£yasa xwexu-

75 ta£ye lax wax -sEnxa£yas wulasE £wasxa g
-a gwaleg -a (fig.) lax (1) lo£

(4). Wa, la et!edEx (2) lo£
(5); wa, laxae §t!edEx (3) lo£

(6). Wa,
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(2) to (5), and also from (3) to (6). As soon
|
as ho has made 77

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

up the board at which he is working, and he puts it down on

edge in the corner of the house.
|
Then he digs up the soil from

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

|
deep; and when 80

it is deep
|
enough, he digs up 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. 1

|
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
|

rilled, 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 full, he

puts down his tongs, takes the
|

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 this is done
|
in the three holes, he takes

|
the board

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

gil£mese £wl£la la kwax ukuwile nEqElaes wax -sba£yasa xwexuta£yaxs 77

lae ax£ahlaxcs willasr/we qa£
s la k" !ox£

v\
Tal!las lax onegwilases g'okwe.

Wii, lit giig'Tlil laplidxa tlEk'a lax (1) lalaa lax (4) xa modEnas
£wadzEgas laxEns q!waq!wax -ts!ana£yex. Wii, la ts!Exuts!ana£ye 80
£walabEtalllasas laxEns q!waq!wax -ts!ana£ycx. Wii, g'iTmese hela-

bEtalllExs lae et!ed £lap!ldEX (2) lalaa lax (5). Wii, laxae heEm
gwex £!dEq. Wii, giFmese gwalExs lae et!ed £lap!idEx (3) lalaa lax

(6). Wii, g'iPEmxaawise helabEtalllExs lae g
-a gwiileg'a. 1 Wii,

heEm LegadEs k" !alasasa w!wu £lenoxwaxs xEselaaxa xEtsEme, yixa 85
la £labEgwelkwa. Wii, giPmese gwal £lapaxs lae ax£edxes k"!lpLalaa

qa£
s k -

!fp!ldes laxa x -Ix -ExsEmaJa tlesEma qae
s lii k -

!tpts!ots lax

(1). Wii, g'iPmese mEgiigilts!axte £lapa£ya loxs lae halsElaEm k -

!es

qot!a; wii, laxae etledisx (2). Wii, laEmxae k!ipts!alasa xTx/exse-

mala t!esEm laq. Wii, gil £EmxaawIse Elaq qotlaxslae et!ed k'!ip!id- 90

xa xIxExsEinala tlesEma qa£
s lii k'!Tpts!alas lax (3). Wii, gil'Ein-

xaiiwlse Eliiq qot!axs lae k*at lalllaxes k'ltpLalaa qa£
s lii lEx £ed laxa

lIeslIeLwc qa£
s lii iEXElts!axstalas lax okii £ya £yasa xIxExsEinala

tlesEma. Wii, al
£mcse gwal lExasa L !esl lEkwaxs lae £nEmiigas LE£wa

awlnagwlle. Wii, lii hiistaEin gWEx £Tdxa maldzEqe oguela lax gtlxdo 95
lExts!otso £

s. Wii, g Tl
£mese gwfdtsa LlESLlEkwaxs lae ax £edxa ts!a-

tslEsmote qa£
s lEXEyindes laxa L !esl Iskwe. Wii, laEmxae '"naxwaEin

he" gwex £ldqexs yuduxudzEqae. Wii, glPmese gwalExs lae axeed-

xes wiilasE£we qa£
s paqEyallles laq. Wii, laEin nanaxstE'wasa

1 The ditches here described are dug from points Indicated by the numbeis on tho sketch on p. 72.
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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 which he is

working, right over the kerfs, in this way; 1 and when it is
|

piled

5 on thickly, he takes his bailer, fills 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 he 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
||
the three 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

his straight knife and
|
splits cedar-wood into thin pieces. He

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

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

|

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

300 xuta£ye laxa la k'lalEla. Wii, g
-

il
£mese la £naxwa nEqEmsta£ya

xwexulta£ye laxa la xexE£xu
ts !Ewaxusa x'Tx'ExsEmala tlesEmxs lae

ax£ed laxa ts!ats!Esmote qa£
s lEXEdzodes lax ek - !adzE £yases wulasE-

£we lax nExsawasa xwexulta£ye, g'a gwiilega. 1 Wii, g il
£mese la

wakwa ts!ats!Esmotas lae ax £edxes tsalayowe qa£
s tsex -£

Ides laxa

5
£wape. Wa, la LlEl^'ostodEx apsba£yases WElasE £we. Wa, he £mis

la gugELEyindaatsesa £wape £naxwa laxa yudux udzEqe k"!alasasa

wewu£lenoxwaxs xEselaaxa xEtsEme. Wa, g'iPmese gwal giiqasa

£wape laqexs lae paqaxotses wulasE£we qa£
s paqEyfndes laxa la

kMalEla. Wii, lii ax£edxes k -

IfpLalaa qa£
s k -

!ip !ides laxa x -

Ix -exse-

10 mala tlesEma qa£
s k - ItpEyindales laxa lExEdza£ye ts!ats!Esmota

labEndalax nEgElEna£yasa xwexulta£ye laxes yuduxuts!aqae. Wii,

g-il
£me.-e la tiisaleda x'Ix"ExsEm;lla tlesEmxs lae ax£edxa tsIats.'Es-

mote qa£
s lEXEyindales laq. Wa, lii g'Ig

-

al!laxes k'lipLalaa qa£
s

ax£edexes tsalayowe qa£
s tsex -£Ides laxa £wape qa£

s ts ,ridzElEna£yes

1 5 laxa yuduxuts!agE £niUula x -

Ix
-ExsEmala tlesEma la lelEXEyalaxa

ts!ats'.Esmote. Wa, g il
£mese gwiilExs lae ax£edxa waol.we ts.'fitslEs-

mota qa£
s lEXEyindfdes laxa x -Ix -ExsEmala tlesEmxs lae khlr^Ida.

Wii, g'il
£mese gwiilExs lae ax£edxes nExx'iila k - lawayowa qa£

s

xox£wides laxa k IwaxLawe qa wiswEltowes. Wii, lii k' !iix
£wTdEq

20 qa wiswElbes. Wa, lii mEns£IdEq qa modEnes laxEiis q!waq!wax - -

ts!ana£yex yix awasgEmasasexs lae k - !imtts!EndEq. Wii, gil£mese

qlenEme k - !axwa£yasexs lae gwilla. Wii, heEin LabEmltsexes xEse-

1 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 hikes 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 wdiere the box-board is being steamed;
|
and when

they are all off 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 the | box-

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

ing the corners (1, 4),
1 and puts it on towards the side of kerf

||
(1,4), 40

very near to the body of the kerf. He steps
|

with both feet on the ends

of the bending-tool at
|
(1,4) .

2 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. Wii, g'iTmese gwalExs lae etled ax£edxa og'aqwa k!wax- 23
Lawa lax xasE£we qa£s xox£wideq. Wii, lii halsElaEm wiswEltoga-

wesens sElt!ax -ts!ana£yex. Wii, laEmxae qlenEme xayas. Wii, g'll- 25
£mese gwiilExs lae ax£edxa g

-

Tlt!a dEnsen dEiiEma qa£
s lExstEndes

laxa £wiipe qa pex£wides. Wii, laEm dzobEltalas qa ha£nakvveles

pex£w!da. Wii, g il
£mese pex £w!dExs lae axwiistEndEq qa£s k -

lEliilex

£wabEk - !Ena£yas qa£s L!ax£allles qa k" leses xdl £!dEl qo la! qEX'sEmdEl

laxes willasE £WE qo lal k -ox£w!dLEq. Wii, g
-

il
£mese la £naxwa gwall- 30

Iexs lae ilx
£edxes LlEbEdza £ye qa g'iixes g'aela LE £wa k'ogwayowe

qa g'iixes ogwaqa g'aela. Wii, g'iPmese £nax\va gwalllExs lae ax£-

edxes k'lipLfdaa qa£
s k'!ip!ides laxa tslElqwa ts!ats!Esmota LE£wa

ts!Elts!ElxsEme tlesEma lax ek' !adzE£yases XEselasE £we, qa£
s k'!tp!a-

lilEles laxa k -

!ese qwesalalil laxes nEg -asaxes xEselasE £we. Wii, 35
gil£mese £wilg eMzowc xeselasE£wasexs lae dax" £iclxes iJEbE-

dza £ye qa£
s q!ox £waLElodes lax 6ba£yases xEselasE£we ga g\viileg*a

{jig.). Wii, laEinmaxba£yaL!EbEdza£yelaxxEselasE £was. Ai'ii, laxae

dax' £idxa k'ogwayowe (1,4) qa£
s k'adEdzodes laxa gwek" !otsta £ye

lax (1, 4) xtita£ya. Wii, laEin max ,£Eiiex xiita£yas. Wii, lii t!epa-40

lases waxsoltsedza£ye goglguyo lax waxsba £yases k'ogwayowe

(1,4). Wii, lii dadEbEiitses wax'solts !anaeye lax waxsba£yasa l!e-

bEdza £ye. Wii, la£me gElqostodEq qa kox £w!des k -

!osiis xesela-

1 Those are the kerfs in order: 1, 4; 2, 5; 3, (i. See figure on p. 72.

2 That is, the ends of the tool.
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the box
I

that he 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 hold 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
I

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: ^iv II
After he has put the drill-

holes through, he pulls out f\l ^>) the drill, puts it down,
|
and

takes up one of the cedar I Y I pegs which he shaved to a

point,
I

puts it into the mouth xt^ 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
||
and drives it in with

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

SE£was. Wii, g iPmese helale k'5qwa£yas, lae ax£odxes L'EbEdza £ye

45 qa£
s la q !6x£waLElots laxa apsba£ye lax (2, 5). Wii, g'iPmese exa-

k^EndEX xuta£yas (2, 5) lae walases LlEbEdza£ye. Wii, la ax£a-

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

bEntses g"og'Egiiyowe lax wax -sba£yasa k'ogwayowe. Wii, lii dadE-

bEntses wax'softs!ana£ye laxa l !EbEdza£yaxs lae gElqostodEq.

50 Wii, laEmxae al£Em gwal gElqaqexs lae helale k -oqwa£yas. Wii,

lii aEm k -ax £aLElodxa L.'EbEdza£ye lax apsot !Ena£yas (3, 6). Wii,

laxae aEm nEqEmgiltEwexes g
-

ale k'oqwasos. Wii, la
£me £wl£la

k'dgEkwa yudux uts!aqe xuta£ya lax xEselasE £was. Wa, g'iPmese

gwalExs lae ax£edxa g
-

ilt!a dEnsEn dEnEma qa£
s qEx'sEmdes

55 laxes XEselasE £waxs lae qlolatsEmala. Wii, la£me aek"!ax sak 0-

da£yases xEselasE £we qa bEobEgiiles. Wa, lii lEk!wet!edxa qEx'SE-

ma£ye g'ilt!a dEnsEn dEnEma. Wii, la£me q!ep!ene£steda qEX'sE-

ma£ye qa k -

!eses q Iwequle xEselasE£was. Wii, g
-

il
£mese gwala lae

ax£edxes sElEme qa£
s sElEmx-odesxa sak -odaexa g"a gwiileg'a

(fig.).

60 Wii, g'iPmese lax -sawe sEla£yasexs lae lexodxes SElEme qa£
s k -

at!a-

hlesexs lae dag-illlaxa £nEmts!aqe laxes k - !axwa£ye LabEm k!wax£-

Ena qa£
s hamk^Endeq qa k lunxElaleses k ItineL !Exawa£yas qa

tsax -£Enes. Wii, g il
£mese la hamElxEiialaxa k !uneL !Exawa£yaxs

lae hayalomalaa dexostots laxes sEla£ye yixs k"!es£mae lEmx£unx" £-

65 ida. Wii, laEm deqwasa loxsEme tlesEm laq. Wa, g
-

il
£mese gwal
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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 down, and takes

up another cedar peg, and
|
does as he did heforc 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
||
drives it in with the stone. He continues doing this

|
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.
|
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
|

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 85

been finished, the box-maker unties the cedar-bark rope with which
|

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 etled sElx'sodxa apsEnxa£ye. 66

Wii, g"il
£Emxaawise lax'sawe sEla£yasexs lae lexodxes sElEme qa£

s

gug'alllesexs lae dag'illlaxa £nEints!aqe k!wax£En LabEma. Wii, la

heEmxat! gwex -£Idqes gihrde gwex' £Tdaasa. Wii, la dex£wltsa

loxsEme tlesEin laq. Wii, gilmese gwatexs lae mEns£aLElotsa 70

yndux udEne laxEns q!waq!wax -ts!ana£yex g'iig'iLEla lax gilxde
Liip!itso£sesa k!wiix £Ene LabEma. Wii, h<">

£mis la etled sElx -£
Itsdse.

Wii, g'iFmese lax'saxs lae lexodxes SElEme qa£
s g

-

ig'allles. Wii,

laxae etled k!unx£Endxa LabEme liixes k !uneL !Exawa£ye qa's

etlede dex£witsa tlesEme laq. Wii, ax'sa £mese he g\veg-ilaq 75

labEndales sEla£yexa yuduxudEnes awalagfdaase laxEns q!waq!wax-
ts!ana£yex. Wii, hc£mis la q Iwalxostrdaxa k!wax£Ene LabEma.

Wii, heEm gweg'ilatsa g'ildzEse bEgwanEmaxs Lapaasa k!wax£Ene

LabEm lax siik
-oda£yases xEselasE £we. Wii, laLoxda alex baklum

t!Emt!Egotsa sElbEkwe wil£Eii hapstalfl mop!Enxwa£ses £nala laxa 80

kwiits !e qa illak" laics la pelcweda dEwexe. Wii, he £mis qa k'leses

gEyol q!iils
£idExs lae L!iiL!Ex£una. Wii, laui hamaldEngala laxEns

q!waq!wax -ts!ana£yex yix awidagalaasasa sEla£ye qaeda dEwexaxs
t !Eint!Egoyaaxa sak -oda£yasa xEsela. Wii, g

-

il
£mese gwfil Lapaqexs

lae qwelk!wetEndxa qEx -sEina£ye g
-

flt!a dEnsEn dEiiEma qa£
s S5

qEs£edeq qa£
s lii g

-exaq. Wii, lii axeedxa paq!ExsdeLases xEscla-

sE£we LE £wis k'limLayowe. Wii, lii pax£alllaq qa£s k"!imLEldza-
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88 down flat, and he adzes off the flat 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 that he is making,

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

:

1
|
Then he takes

one of the split cedar-sticks and measures it

the four corners. He first puts the
|
cedar

95 (1), going across to (2), and he pushes 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 equal 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
eysq qa £nEmadz6x£wides. Wa, g

-

il
£mese alakMala la mEmadzoxs

lae lex'Elllaxa paqtexsdayalase qaxs he £mae LegEmse qa£
s ogwaqe

90 k - IimLEldzodEq. Wa, g'ilmiese gwal k'!imLEldzE £weqexs lae ax£edxa

xokwe klwaxLawa LE^wis xEselasE£we. Wa, lit hang -

alilaq (fig-)-

Wa, la dax £idxa £nEmts!aqe laxa xokwe klwaxLawa qa£
s m.Ensi£

l;iles

laxa mowe kMekMosa. Wa, heEm g"il k -at!aLElodaatsesa niEnya-

yowe klwaxLawe (1) la hayosEla lax (2). Wa, laEm SEk'ale oba-

95
£yasa mEnyayowe lax oneqwas (2). Wa, la xult!edEx WElg'ilasas

laxa niEnyayowe lax oneqwas (1). Wa, la ax£aLElodxes mEnyayowe
qa£

s lit k - at!aLElots lax (3). Wa, la SEk'ale oba£yasa mEnyayowe
lax oneqwas (4). Wa, g'iPmese aEm nExstode £wadzEqawilasas (3)

lo£
(4) lax £wadzEqawilasas (1) lo£

(2). Wa, laEm k'les k!we£xusE-

400 male xeselasE £wasa WE£lenoxwe. Wa, a£mese la dax' £idxes nExx'ala

k'lawayowa qa£
s k" !imtts!Endexes mEnyayowe nExstodxa xuldE-

kwe. Wa, la et!ed dax -£Idxa ogu £la£maxat! xoku klwaxLawa qa£
s

k'ak'Etodes qa mEmabales LE£wa la k - !imtts!aakwa. Wa, lak - !imt-

tstendaxaaq qa £nEmasgEmes. Wa, la et!edxa malts !aqe 6gu £la

5 klwaxLawa k"!imk"!imtts!alaq qa £ne£namasgEmes LE£wa niEnyayo-

we. W&, g'iPmese gwala lae k'lt '.alts lots 6ba£yasa klwaxLawe laxa

kMosiises wulasE£we laxa mag'ixsta£yas 6ts!awas. Wa, lii qEt !al-

tslots apsba£yas laxa nEqawa (2) k - losaxa g
-a gwaleg'a (fig.). Wa, lii
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way:

stick

at (4)

with

Then
|
he takes the other measured s|)lit cedar-

and puts
||
one end in at (3), and the other end 10

lie docs the same
cedar-sticks at the

Now
|

it is this way.

two split
|
measured

other side m the box that he is making
and drills through the two joints of

making,
|
in this way:

takes
||
a well-shaved

puts the cedar peg in

Then he takes up the

drives in the cedar peg.

|
lie takes his drill

the box that lie is

As soon as lie has drilled through, he

cedar peg, pulls out his drill, and
|
15

the place where his drill was before.
|

stone with his right hand,
|
and he

When the peg does not go any farther,
|
he

takes his drill and drills a hole at a distance
||
of three finger-widths, 20

beginning at the hole which he drilled first;
|
and when the drill has

gone through, he pulls out the drill and
|

puts a cedar peg in the place

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

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

pegs
||
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
|
broad short board and puts it down. He takes

his
|
adz and adzes it all 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 £nEmts!aqe x6x llmEneku klwaxLawa qa kit !alts lodes

obasyas (3) k
-

losiis. Wii, laqEt!alts!ots apsba^yas lax (4). Wa,laga 10

gwalaxs lae gwala {fig.)- Wii, laxae heEm gwex £Itsa malts !aqe

xoxumEUEk u klwaxLawa laxa epsana£yases wiilasE£we. Wa, lit

axsedxes sElEme qa£s sEbrsodexa w!waqoda£yas 6ba£yases widasE-
£wexa g'a gwaleg'a {fig-)- Wii, g'iTmese laxsawe sEla^yas lae ax^edxa

aekMaakwe k'!aku klwaxLawa; wa, lii lexodxes SElEme. Wa, la 15

l '.ayogwaaLElotsa k!waxEEne LabEm lax k'lEqwalaasdases SElEme.

Wii, la dax ,£
Itses helk - !olts!ana£ye laxa tlesEine. Wii, lii deexe-

wlts laxa k!wax £Eiie LabEma. Wii, g'iTmese gwal sE£x"ts!a de-

qwe LabEmasexs lac etled dax £Idxes SElEme qa£
s sElx'sodes

^axa yudiix udEne laxEns q!waq!wax - ts!ana£yex g'iig'iLEla lax g'ale 20

sEles. Wii, g'ilmiese lax'sawe sEla £yas lae lexodxes seIeuic. Wii,

lii l layogwaaLElotsa k!wax£Ene LribEin lax k" !E(pvalaasdases sElEme.

Wii, laxae dax -£Tdxa tlesEme qa£s dex'wldes laxa k!waxeEne LabEma.

Wii, ox -

sii
£mese he' gwegila labEndiilax Lapax £wadzosgEmasases wu-

lasE-WE. Wii, g
-

ll
emese ewlela la LabEkwa lae axeedxa g'ayole laxes 25

latlanEine yixs liix'de lat!a qaes xeselasE £wa. Wa, la''me ax£edxa

wadzowe tslEgudzo latdaakwa qae
s paxealiieq. Wa, lii fixeedxes

kltniLayowe qae
s k* IimLEldzodes laq qa enEmadzox£wides. Wii.

g-TPmese £wl£la kMimnalax t let !Enxdzaeyas lae lex -sidEq qass h6xat!

gwex -£IdEx il|)sadza£yas. Wii, g
,etlEmxaawise ewlslawe t!et!Enxdza- 30
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31 have also been adzed off,
|
he 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,
A v

and
35 he marks it all round with the straight knife

the outside of the box that he is making. As
as his marks go around,

|
he takes off the box

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
|
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

this way:
puts it on

50 he takes

|
Then he takes the box that he is making and

|
so that the inside fits well to the bottom. Then

his
||

drill and drills in a slanting direction in

this way: / <x A |
turning the box that he is making upside

! ' !l
/:L—- •' ' puts one foot

|
on the bottom board of the boxdown. He

that he is / making; and when his drill comes through,

31 £yasexs lae eEk -

!a k - limLEldzodEq qa £nEmadzowes. Wa, giFmese

gwala lae lex -£IdEq qa£
s hexat! gwex -£idxa apsadzE£yas. Wa, g'il£-

Emxaawise gwatexs lae ax£edxes wulasE £we qa£
s handzodes laxa pa-

qlExsdeLas wiilasE £was
(fig.). Wa, lii xtiltse£stalases nExxiila k - !awa-

35 yowe lax l !asadzE £yases wulasE£we. Wa, g'iFmese lii
£sta xulta£ya-

sexs lae ax£aLElodxes wulasE£we qa£
s hang 'allies. Wa, laxae dax -£id-

xes nExx -

;ila k - !awayowa, qa£
s k -

!ax£wldex ewunxa£yas lalakME-

naxes xulta£ye. Wii, g
-

il
£mese lakMEnde k - !axwa£yas laqexs lae

xultslEndEx wax -sba£yas. Wa, g'iPmese £wl£lawa wax -sba£yaxs lae

40 xwelaqa dax £idxes wulasE£we qa£
s handzodes laq. Wa, laxae

xuldElts !alax otshiwases wulasE£we. Wa, laEm xultse£stalax £wala-

laasas 6ts!awases wulasE£we laxa paqlExsdeLases wiilasE£we. Wa,

g-il
£mese lii

£ste xiilta£yasexs lae ax£aLElodxes wiilasE£we qa£
s hang -

a-

lileq. Wii, lii dax £idxes nExx'tila k - lawayowa qa£
s xuldElEna£yexes

45 g'ilx-de xulta£ya. Wit, g
-

il
£mese kModEn laxEns sElt!ax-ts!ana£yex

yix £walabEdasas xxilta£yas lax awe£
stiisa paqlExsdeLas wulasE£was,

lae ldaxiilaq qa lawiiyes. Wii, g
-

il
£mese gwatexs lae g

-a gwiileg'a

(fig.). Wii, lii dax -£idxes wulasE£we qa£s handzodes laq. Wii, g'il-

£mese bEnale ots lixwas laxa paq !Exsda£ye lae hex -£idaEm ax£edxes

50 sElEme qa£
s masL!Ek -alae sElEmasexs lae sElx £idEq ga gwiileg

-a (fig.)

lax qEpalaena£yases WElasE£we. Wii, lii t !ebEdzE£weses apsoltse-

dza£ye laxa paq !Exsda£yases WElasE £we. Wii, g"il
£mese lax -sawe



liOAS] INDUSTRIES 81

he takes a cedar-stick and his straight knife and
|

cuts it,

making a peg. When he has finished many, lie
||
puts the pegs in the

whole number of holes that he has drilled. When he has done so,

he
|
takes the other cedar board that he split, which is one hand-

width thick.
|
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:

takes his

As soon rfs he finishes marking the endjhe
wedges and drives them along the line that

The wedges are close together as they arc stand-

Then he strikes them lightly

he made on the end

ing on the end of what he is splitting

with his stone hammer, striking them one at a time;
|

ft and

when he has split off the piece, then it is in this form, t J 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 well all over on both sides;

and
|

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,

making on its side, and he cutsturns the box that he is

grooves on it in this way

:

round, he has

When it is

cedar -bark

in this way:

and when his grooves go all

finished his box for lily bulbs.
|

done, his wife takes twisted

rope
| and puts it around

55

60

65

70

sElEinas, lae ax£edxa klwaxLawe LE £
vvis nExx'iila k - !awayowa cpr

c

s 53

k' !ax£wideq. Wii, laEm Lapelaq. Wii, g'iPmese gwala q!eiiEme la

k - !axwes lae Laplits lax £wjixaasases sEla£ye. Wit, g'il
£mese g-\vala lae 55

ax£edxa wakwe klwagEclzo latlaakwaxa amxLiis wagwase. Wii, gaxe
pax£Elsas laxes g'Edase. Wii, lii fix

£edxcs pElpElqe LEewis LEm-
lEing - ayowe. Wii, lii maelbEntses maelbanowe tsteklwa LEingayo
laqxa g'a gwiileg'a {fig.). Wii, g

-

il
£mese gwal maelbEiidqexs lae

ax£edxes LEmlEmg -ayowe qa£
s dexustodales laxa maelbaeye. Wii, 60

laEm mEink'ale EEmlEmg'ayiisexs lae q!waelba £ya lax latoyoLas.

Wii, lii hiilsElaEm degutEweses pElpslqe laxes enaienEmp lEnxtoda-

laena£yaq. Wii, g-il £mese lawiiye latoyiis lae ga gwiile s("nataseg"a

{fig.) yix yikuyeLasa xEselasE £was. Wii, g'il £mese gwalExs lae

ax£edxes k'liniLayowe qa£
s aek'Ie k' limLEldzodEX wawax'sadzaeyas. 65

Wii, g"il
£niese £wi'"lawe t!Ent!Enxdza £yasexs lae a6k-

!a k'liml^IdEX

ek"!adzE £yasa yikuyeLasa xEselasE £was.

Wii, gil£mese gwala yikwayafyaxs lae s1x
£edxes klwedayowe amc

xElxwala. Wii,qox£wa.lllaxes xEsela£ye qa£
s aek -

!e k!wet!edEq (Jig.).

Wii, gil£mese lii
£sta k!wetaeyas lae gwata x"6gwats!e xEtsEma. 70

Wii, g il
£niese gwala lae gEiiEmas axsedxea mEla£ye dEnsEii dEnEma

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
|

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 into the woods, carrying his ax
|

in one hand.

He is going 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-maker looks for Ithis kind of a tree when he wants

to make an oil-box,
|
because it bends, and it does not split easily,

although
|

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 the place chopped out is a little over one span

deep,
|
he measures three spans,

|

making more

15 room for starting his chopping, in this way: Q_ ~w "")
||
As

soon as the new notch has the same depth as

the first one, he chops out the block between 1

the

two notches.
|

When it comes off, it is this way : j "^i^^ Ĵ 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.
|
There he chops into the tree, and the chopping at

1 The Making of Oil-Boxes.—Wa, hexoLEn L.'ElewesE £wa mEnsa-
£yasa dEngwats lemote. Wa, heEm g

-

il ax£ets5s Ia£wiAnEmasa t lElts !e-

noxwe tslEdaqes latlayowe aLEbotslaq LEmlEmg'ayowa LE£wes

lat'.EX'sE£yase pElpElqaxs q!wats!ae laxes q!waats!e LlexEns-

5 gEma. Wa, laEm oxLalaqexs lae axe£sta dakMotElaxes soba-

yowe. Wa,laEm lal laxes q!atsE£wa plEldzekila la ge£s t!a£s LEku

welkwa, qaxs he£mae alaso £sa £wi£wulenoxwaxa dEngwats !exe,

qaxs tslExae; wa he£mesexs k"!esae tslEtaxs wax' £mae la gala

tslElqwasosa L!esalasa sEmx'dEma lEqlusxa dzaxune. Wa, g'll-

10 £mese lag'aa laxa ek -etElaxs lae hex -£idaEm 5xLEg - aElsaxes q!wa-

ats!e. Wa, la tEmx£widxa gweba£ye laxa oxta£yasa welkwe. Wa,
giFmese esEg -Eyowe la £walabEdats sopa£yas laxEns qlwaqwax - -

ts!ana£yex lae bal£idxa yuduxup!Enk"e laxEns q!waq!wax -

ts!a-

na£yex lae sag'ihla sop!ed g'agiLEla laxes g'ale sopa£yaxa g
-a gwa-

15 leg'a (fig-)- Wa, giFmese la£nEmale £walabEtsas ale tEmkwes LE £wis

g
-

ale sopa£yaxs, lae ktigELElodEx awagawa£yases tEmkwa£ye. Wa,
g-ll

£mese lawaxs lae g
-a gwaleg'a (fig.)- Wa, heEm q IwalaasLEs LEm-

lEmg'ayowasxa la g'iltsto senoqwala sdpes. Wa, la g*ag'lLEla laxes

tEmkwa£ye (1), lae bal£idxa nEqaptenke laxEns q!waq!wax -

ts!a-

20 na£yex. Wa, he£misa modEne laxEns q!waq!wax -

ts!ana£yaxs

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,
|
bul it is

much deeper than the one that he chopped out at the top,
|

at (1).

When 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 (_jj

^ Q 30
the thickness of one finger,

|
which he will split

off from the top piece. He takes the short
|
marking-wedge and

drives it into the login this way: ^^^^^ Then
|
he takes

a straight-edged cedar-stick and /<^' ^<^ Prices it on the

end of the piece that had been ^^^^^^^^ wedged off from
the

I

cedar-tree at (1), as far as (2), —JJ^ and he marks
along it. After he has done so,

||
he takes his marking-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 pulls it out again
j
and puts it ha 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
||
does so 40

along the whole length of the line that has been marked with his mark-
ing-wedge. Then

|

he takes his wedges and drives them into the line that

sopasyas laxa oxi>a£yasa welkwe. Wa, laEm k'!es lexstowe sobela- 22
eyas. Wii, la

eme klwayala wunqElagawes g'ale sobeles laxa 6xta£ye

lax (1). Wa, g'lPmese helabEtaxs lae g
-

a gwaleg'a {jig.). Wa, la

ax£edxes q!waats!e, qas
s Lox^wultsalexes LEmlEing'ayowe LEewis 25

pElpEiqe, qae
s qlwaelbEndes laxa w!lEta£yasa welkwe (1). Wa,

lamie degutEweses pElpEiqe laq. Wa, lasme snalsnEmp lEnxtoda-

laxs lae deqwases pElpEiqe laxa LEmlEmg'ayowaxs mEmk'E-
wakwaeda aLEbots !ats !e {jig.). Wa, g'il

£mese nELEwe apsodilasa

wllkwaxs lae mEns£Idxa £iiEmdEne laxEns q!wiiq!wax'ts!ana£yex, 30

ytx wagwasa la latoyoLEs laxa apsodile. Wii, la Sx-odxa tslsklwa

maelbano LEmg'ayowa qa£
s maelbEndesxa g"a gwaleg'a {fig.). Wa,

la
£me axeedxa nEgEnosEla k Iwaxuxwa, qa£

s k'adelbEndes laxa apso-

dile welkwa lax (1) la lax (2). Wit, la xfddElEiieq. Wii, g'iPmese

gwalEXS lae ax£edxes maelbanowe LF/wis pElpEiqe. Wii, lii Lak -

lEntses 35

maelbanowe EEmgayowe laxa la xiildEkwa, qa £
s dexewideses pEl-

pEiqe laq, qa xaL!EX -£ldes xoxwax £lda. Wii, lanaxwe xwelaqa lex-
£w!dEq, qae

s xwelaqe Lax ,sides lax 5baeyases lax'de lex-widaasxes

maelbanowe LEmg'ayowa, qa£
s etlede dex £wklEq. Wii, iil'niese

gwalExs lae labsnde maelba£yas laxa xfddickwe. Wii, lii &xe- -10

edxes LEmlEmg'ayowe, qae
s degulua €yes laxa niaelba £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 flat

45 outside of his house.
||
Then he takes his hand-adz and adzes them

all over. After he
|
has done so, he turns them over and adzes the

other side,
|
adzing it all 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 thickness

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 which he is making 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 giPmese nELawe latoda£yasexs lae etleda; wa, la aEmxat! he

gwex'ides gilx'de gweg'ilasa. Wa, giPmese hel5LExs g
-axae wix*-

wultlalaxes latlaiiEme, qa£
s la pax£Elsas lax L !asana£yases g

-6kwe.

45 Wa, la ax£edxes k" limLayowe, qa£
s k - IimLEldzode. Wa, g'fPmese

gwalExs lae lex -£IdEq qa£
s etlede k - limLEdzodxa apsadzE£ye laxes

aek'laenae kimLaq. Wa, g-il
£mese gwalExs lae k -6x£ulsaq, qa£

s

k - llmLEnxEndex awunxa£yas, qa nEqEnxEles. Wa, giPmese gwa-

lExs lae pax£Elsaq, qa£
s ax£edexa klwaxLawe, qa£

s xoxusEndeq, qa

50 yuwes wag'itEns sElt!ax -ts!ana£yex. Wa, la k - !lmtodEx 6ba£yas,

qa £nEmabes. Wa, he£mis g
-ag -lLElaxs lae baPltses q!waq!wax"ts!a-

na£yaxa yuduxup!Enk -

axs, lae kMimtstendEq. Wa, laEm yuduxu-

p!Enk -

e £vvasgEmasas laxEns q!\vaq!wax -ts!ana£yex, ylx £wasgEma-
sasa k!wax£Ene mEnyayowe. Wa, he £mise k'adEdzodayos lax

55 apsba£yasa wiilasE£wa dEngwats!e. Wa, la xutlaLElodEx £wa-

lag'ilasas oba£yasxa g'a gwaleg'a {fig.). Wa, giPmese gwalExs lae

ax£aLElodxes mEnyayowe klwaxLawa, qa£
s laxat! k'adEdzots laxa

apsba£yases dEngwats!eg'ilasE £we. Wa, laEmxae heEm guyinxEn-

dale nEqEnxa£yas. Wa, laxae xut!aLElodEX oba£yas. Wa, gil-

G0
£mese gwalExs lae ax£edxa nEqEnxEla nEgEnosEla klwaxLawa qa£

s

k -adEdzodes aotslaqala LE£we wulasE£we dEngwatsla. Wa, la
£me

nanaxtE £was nEqEnxa£yasa nEgEnosEla laxa xwexulta£ye lax wax's-

ba£yas wulasE £was dsngwatslaxs lae xuldElEndEq hebEndalax
£wasgEmasas. Wa, g'lPmese gwalExs lae k'lox^ulsaq, qa£

s ax£edexes
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adz, and adzes along the mark that he has put on. When he
|
65

nearly reaches this line, he slops. Then he takes his straight
|

knife

and cuts off so that everything comes off down 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. Three 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,
|
and cuts it off. Then he lays it on the

||
middle of one end of 75

the oil-box that lie 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 found it,
|
he

marks it and measures it in this way: N. [
1 ~Z^\ Now the

cedar-stick is beveled so that he may V^\ I P^J findoutwhich

way it slants.
||
As soon as he finds that it is not SO

square, he takes his straight-edge
|

measure and lays it on the

end of the box that he is making, and he marks along it;

and after he has finished, he takes his straight
j
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

kliniLayowe qa£
s lc !imEElEna£yexa xuldEkwe. Wa, gihmese la- 55

k - !End Elaq laqexs lae gwala. Wa, la da.v'Idxes nExxala

k" lawayowa, qa£
s k* !ax£wideq, qa £wl£lawesa xuita£yas. Wii, g'tl-mese

la aek -

!a lc lakuxs lae pax£Elsaq, qae
s xwelaqe k'!oxeulsaq, qa£

s

k'!ax£widex apsEnxa£yas, qa 5gwaqes nEqEla. Wa, giFmese

gwatexs lae etled pax£Elsaq. Wa, laEm yiiduxup lEng'adzowa 70
wuh!sE£was dEngwatsle laxEns q!waq!wax*ts!anaeye. Wa, la

ax£edxa klwaxLawe, qa£
s k'ltmtodex 6ba£yas, qa £nEinabes

oba£yas. Wa, la balsIdEq qa malplEiik'es ewasgEmasas laxEns

q!waq!wax -ts!ana£yex lae k"!ImtodEq. Wa, lii kadEdzots lax

OEgEdzaeyas apsba£yases wulasEewe dEngwatsla. Wa, lit xultbEii- 75

dEq. Wa, g'iPmese gwatexs lae mEnsrlalases klwaxLawe niEuya-

yowa, qa£
s q!ii£stex nEgEdza£yases wulasE £we. Wa, giPmese q la-

qexs lae xut!aLElodEq. Wa, lii niEnsrliilaq g'a gwaleg'a {fig.). Wii,

laEm senoqwaleda klwaxLawe mEnyayowa, qae
s qlastex senogwas-

laxas. Wii, giPmese q !aestax senoqwalaxs lae axeedxes UEgEnosEla
S()

klwaxLawe mEnyayowa, qa£
s k'atbEndes laxes wuliisE-ue, qae

s

xiildElEnayeq. Wii f gihmese gwatexs lae axeedxes nExxiila

kMawayowa, qa£s gEgex -

sale k'la^widEq, qaes k!a.\Alex senoqwa-
£ yas. Wii, g il

£mese gwfdExs lae itx
£edxa klwaxLawe 6gllelaEmxa1 !,

qa£
s xox£wideq qa pEx€Enes, qa enEmdEnes ewadzEWasas laxEns 35

q!waq!waxts!anaeyex. Wii, lii pEldzowa. Wa, laxac k'lfmtodEx

oba£yas qa £nEmabes. Wii, gl^mi^e gwatexs lae bfil'IdEq, qa
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three spans long.
|

Then he cuts it off. Then he 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. Then he takes it off. He puts it down 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,
j

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 the 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 he|

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 yuduxup!Enk -

es £wasgEmasas laxEns q!waq!wax'ts!ana£yaxs lae

k - !imtts!EndEq. Wa, laxae et!ed baPidxa hamaldEngalasa malplEn-
90 k -

e laxEns q!waq!wax -ts!ana£yex, yfx £wasgEmasas laaxat! k'.'imt-

ts!EndEq. Wa, giPmese gwalExs lae k'atEnxEntsa tstekwa-

gawa£ye mEnyayo lax awunxa£yases wulasE £we g'ag'iLEla lax

6ba£yas. Wa, la xult laLElodEx £walalaasas 6ba£yases mEnyayowe
klwaxLawa. Wa, la &x£aLElodEq, qa£

s la k'atEnxEnts laxa apsEnxa-

95 £yas. Wa, laxae xult laLElodEx £walalaasas. Wa, la &x£edxes

nEgEnose, qa£
s k'adEdzodes qa nExstayesex xwexiilta£yasexs lae

xuidElEiieq. Wa, g'iPmese gwalExs lae ax£edxa g'iltagawa£ye

k!waxLawa mEnyayowa, qa£s la k'atEnxEnts laxes wulasE £we g
-

a-

g-iLEla lax ale xultes. Wa, la xult laLElodEx £walalaasas 6ba£yas.

100 Wa, laxaes laxa apsEnxa£ye. Wa, laxae xultlaxElodEx £walalaasas

oba£yas. Wa, giPmese gwalExs lae ax£edxa nEgEnosEla klwax-

Lawa, qa£s la k'atlaLElots lax nEqElasa xwexulta£ye. Wa, la

xuldEl£EndEq. Wa, laxae k - at!alllaqexs lae ax£edxa tstekwaga-

wa£ye klwaxLawa mEnyayowa, qa£
s laxat! k'adEdzots lax awflnxa-

5 £yases wulasE£we g
- ag-iLEla laxes ale xiilta£ya. Wa, laxae xult!a-

LElodEx £walalaasas oba£yas. Wa, la ax£aLElodEq, qa£
s la k'atEn-

xEnts laxa apsEnxa£ye. Wa, la xult laLElodEx £walalaasas. Wa,
gIPmese gwalExs lae ax£edxes nEgEnosEla, qa£

s la k'adEdzots laxes

wulasE£we. Wa, glPmese nEqala lax xwexulta£yasexs lae xuWeIe-
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after all the places where the short sides are to be bent have been 1"

marked, and also
|
the long sides of the oil-box (hat he is making, In-

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

he 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. 15

After this has been
|
done, he takes his straight-edge, puts it down so

that
|

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. 1 Then he takes his. straight knife and

||

cuts out the marks for the bending of the sides,
|
in this way. 2 The 20

ends are cut out in this manner. 2 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,

||
and he pours down the stones by the side of the fire. 25

Then he goes down again
|

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. Wa, gil£mese £naxwa xiildEkwa k -

!ek
- !osasa ts!Eg -ola LE £wa 10

g ildolas wulasE£was dEngwatsla; wa, laxae ax£edxa niEnyayowasa

gildolasexa g"iltagawa£ye klwaxLawala k'adEdzots lax awiinxa£yases

wiilasE £we. Wa, laEm sEx'Enex ale xiiltes. Wa, laeme xut laLElodux

oba£yases niEnyayowe. Wa, laxae ax£ai,ElodEq, qa£
s la k -at!aLElots

laxa apsEnxa£ye. Wa, laxae xult!aT.ElodEx oba£yas. Wa, g'iPmese 15

gwaiExs lae ax£edxes nEgEnosEla klwaxLawa, qa£
s kadEdzodes, qa

liEqales laxa xwexiilta£ye. Wa, la xiidElEneq. Wa, heEm sak'o-

deltsa 6ba£yas wulasE£was dEngwatsIa. Wii, gtl£mese gwaiExs lae

g
- a gwaleg'a {fig.)- Wa, la ax£edxes nExx'ala k' lawayowa, qa£

s

xuxiitsox£widexa la xwexiddEkwaxa g'a gwaleg'a (j^^.)- «Wa, laLa 20

g
-a gwale xulta£yasa sak'oda £ye. Wa, g"il

£mese gwaiExs lae ax£edxa

lExa£ye, qa£
s la lEntsles lax L!Ema£isases wii £lats!e g'okwa. Wa, lit

xE £x llts lalasa t'.esEiue laxes xEgwats!iixa t!esEme lExa£ya. Wa, g 11-

£mese qotlaxs lae oxLosdesElaq qa£
s lii oxLaeLEhu) laxes wu £lats!e

g'Okwa, qa£
s la gugEnolisas laxes lEgwTle. Wti, la etEnts!esa, qa£

s 25

liixat! et!ed xE £x"ts!otsa tlesEme laxes xEgwatsIaxa tlesEme lExa\va.

Wii, g'iPEmxaawise qotlaxs lae 5xLEx -£IdEq, qa£
s la oxLosdesElaq

qa£
s liixat! SxLaeLElaq laxes wu £lats!e g*6kwa, qae

s l;i gugEnolisas

laxes lEgwlle. Wa, gil ;mese k'otaq lanin helalaxs lae gwala. Wa,
lii lElqox£widxes lEgwile, qae

s xEexuLalax ,eidexa tlesEme laq. Wii, 30

giPmese gwaiExs lae axeedxes wulasE£we qaes pax£
allles lax

6

1 See figure on p. 68. '•' See li.ijure on p. i>;i.
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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 full, 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

his 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.)
I

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 mag'inwallsases lEgwile. Wa, la xult lalilax wlwax -sba£yases xwexu-

ta £ya yuduxuts !aqe k -

!ek" !osaltsa dEngwatsle wulaso£
s. Wa, la

Lequlilaxes wulasE£we, qa£
s la pax£alilas laxa k" !ese qwesalalil

35 laxes eaxalase. Wa, la ax£edEx k'ltlakwases gEnEme, qa£
s £lap!i-

dexa dzEqwa. Wa, laEm £nEmasgEme £lapa£yas lo£ £wadzEwasases

wulasE£we. Wa, la £nal£nEmp!En laxEns q!waq!wax -ts!ana£yex, yix
£wi£wadzEgasas. Wa, laxae £nal£nEmp tenk'e £wi£walabEtalilasas

laxEns q!waq!wax -ts!ana£yex. Wa, g'iPmese gwatexs lae ax£edxa

40 £walase lExa£ya, qa£
s la bants lesEla laxa LlEma£ise, qa£

s la klulg'I-

laxa L'.EsLlEkwe qa£
s la lExts!alas laxes LlEgwatsle lExa£ya. Wa,

gil£mese qotlaxs lae 6xLEX" £IdEq, qa£
s g'axe oxLosdesElaq, qa£

s la

oxLaeLElaq laxes wu£lats!e g"6kwa. Wa, la oxLEg'alilas laxa

nExwala laxes £lapa£ye. Wa, gil£mese gwalExs lae ax£edxa eg'aqwa

45 lax xasE£we wunagula, qa£
s x6x£wldeses k" lawayowe laq, qa£

s wlswul-

tEwes. Wa, la k" !ax£widEq qa leElx'Enes. Wa, he£mis, qa wisweI-

bes 6ba£yas. Wa, la maemodEne awasgEmasas laxEns q!waq!wax*-

ts!ana£yex. Wa, la£me nanamag'itlaq LE£wis sElEme qo Lap!ldLEs

laxa sak -oda£yases wulasE £we. Wa, laxa t temt lEgodeda waokwe

50 wiwu£lenox usa wIswEltowe dEwex lax sak'oda£yases wulasE £we. Wa,
g'Il

£mese helale k - !axwa£yas LabEma lae k" !Eng -ahlaxes SElEme.

Wa, he£mise k -

lipLalaa, qa g'axes k - adela. Wa, g
-

il
£mese gwabsxs

lae ax£edxes £walase nagatslii, qa£
s la tsex £IdEX £WE£wap!Ema,

qa£
s g'axe hang -

alllas. Wa, la 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
|

takes his tongs and picks off the red-hot stones and
|

puts l hera

into the holes that he has dug. He does not fill them too full of
|

stones; and when there arc stones in every hole,
||
he takes the 60

bnsket 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,
|
ho 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 G5

has been put on, he lifts 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.

||
He covers it with pieces of old mats. After

|
this has beeiv 70

done, "he takes well-splitting pine-wood and splits it
|
so that it is two

finger-widths in thickness and square.
|
He measures off five spans

for the
|
length of the red-pine wood, and splits 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 split.
|
After he

gwallla. Wa, g
-

il
£mese gwalExs lae dox£waLElaxa XEexuLalalise laxa 55

lEgwile tlesEmxs iE£mae maxwa memEnltsEmx £Jda. Wa, lii

dax ,eIdxes kMipLiilaa, qae
s k" !lp Sides laxa xixExsemala t.'esEma, qae

s

la k"!Ipts!alas laxes £lapa£ye. Wii, lii k -

!es helqlalaq Loma qotlaxa

tlesEme. Wa, g*il
emese enaxwa la xEq luxLalaxa tlesEmaxs lae

ax£edxa LlEgwatsIe lExa£ya, qa£
s lEx£wults!odexa LlEsiJEkwe, qa£

s lii 60

lEx£alodalas liixa xix'ExsEmala tlesEma. Wii, awllaemese waklweda
LlESLlEkwe laqexs yudux udzaqae. Wii, g"il

£mese gwalExs lae

ax£edxes wulasE£we qa£
s la paqEyints laq. Wii, la£me bEnsalaxa

xwexiidEkwe. Wii, lii nenEqale k"!ek!alasas laxa xwexudEkwe.
Wii, lii modzodalasa LlESLlEkwe lax neiiExsiiwasa xwexiidEkwe. (io

Wii, g'iPEmxaiiwise la wakwa lae wtiyEnxEndxes wiilasE £we, qa

hiilsEla£mes k -

!es k" !ox£walilExs lae ax£edxa £wabEts!illa nagatslii,

qa£
s tsetsadzElts!axtalexes yudux"dzEqe k'!ek!alasa. Wii, gll-

£mese gwalExs lae paqEvlntses wulasE£we laqexs lae k"!alEla. Wii,

lii ax£edxa k -

!ak" lEk'lobana qa£
s lii LEbeg indalas In cj . Wii, giFmese 7t

gwalExs lae ax£edxa eg - aq\va lax xasE £we wunagula, qae
s xdx u

s
£-

Endeq, qa maldEne£stalis laxEns qlwaqlwax'tslana^ex, yix £wagi-
dasas. Wii, lii biil

£Idxa sEk*!ap!Enk!e laxEns q !waq !wax;ts !ana-
£yex, ytx £wasgEniasasa wiinagule. Wii, la xox^wIdEq qa yowes
gwex -sa tslesLalax. Wii, g

-

il
£mese gwalExs lae ax'edxa dzEXEkwe 75

ts!eq!adzo dEnasa, qa £
s yiiJExi.Endes laq qa kleses hex -

sa xox u
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 little ways from where he is working, and
||
he removes from

the box all the dulce that has been steamed.
|
When it is all off,

he takes hold of one edge of the box that he is making, which is now
pliable.

|
He 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 I

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
|

pulls it upward. Then the

side of the box begins to bend; and
|

when it is in this way, 1 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, gil£mese gwala l IsbEdzEweyasa lcoqwax klosases wulasE-
£waxs, lae ax£edxa LEpEya£ye k -

!ak
- !Ek'!obaneses kiinsasF/wes

wiilasE£we, qa£
s la LEp!alilas laxa qwaqwesala laxes eaxElase. Wa,

80 la xektildzodxes wulasE^we, qa lawayesa la L!op L!ESL!Ekwa. Wa,
g"il

£mese £wilg'ildzoxs lae dEnxEndxes wulasE £waxs lae peqwa qa£
s

la pax£ahlas laxa £nEmaele. Wa, la dax -£Idxes l !EbEdza£yasa

k'oqwax k'losases wulasE£we, qa£
s la SqalamasExs wax'sanodzExsta-

£yasexs lae weg'illlaxes wulasE £waxs lae LlEbEdzots laxes wulasE£we.

85 Wa, laEm he gwagawa£ya senoqwala xuta£yaxs lae t !et lEpbEndxa

l !EbEdza£yases g'og'igiiyowaxs lae dadEnxEndxes wulasE£we, qa£
s

gElqostodeq. Wa, he£mis la be£nakulatsa k -

!osase wiilasE£we. Wa,
g'lPmese la g'a gwaleg'axs {fig.) lae LeguLElodxes LlEbEdzoye laxa
enEme xuta£ya. Wa, laxae aEm naqEmg'lltowexes g'llx'de gweg'i-

90 lasa. Wa, g-fl
£mese £wi£la la k'ogEkwa yuduxMala xiitas lae ax£edxa

g"llt !a dEnsEn dEnEma, qa£
s qEX'SEmdes laxes wulasE£we. Wa, laEm

sEX"ba£ya sak'odae laxa qEmtba£yas. Wa, giPmese gwalExs lae

ax£edxes sElEme, qas Lanexalaes sEla£ye laxa sak -oda£ye. Wa,
la yaeyuduxudEn laxEns qlwaqlwax'tslana^ex ylx awalagalaasas

95 sEla£yas. Wa, g'ilnaxwa£mese lax'sawe sEla£yasexs lae lex£iiLE-

lodxes SElEme, qa£
s L'.ayogwaaLElodesa wunx£tine LabEm laq, qa£

s

dex£widesa tlesEme laq. Wa, gil£mese £wPla la LabEkwa, lae

1 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 ho 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
|
box that he has made; and as soon as he has marked all

round it, he takes it off
j
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 at the place where 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
|

pressed down against the box. After doing so,
||
he takes 15

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 will 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 usEine g'ayol lax oba£yases wulasE£we. Wa, la 98

pax£
alilas. Wa, la dananodxes wula£ye, qa£

s la handzots laq. Wa,
lii ax£edxes sElEme, qa £

s xutse£stalis lax l !asadza£yas &wl£stases 200

wiila£ye. Wa, gll£mese la
£sta xiilta£yasexs lae ax£aLElodxes wiila-

£ye, qa£
s lii hang'alllas laxa k -

!ese qwesala laxes eaxElase. Wa, lii

dax -£ldxes nExx -

iila kMawayowa, qa£
s kMax£wideq lalak" Ilnaxes xul-

ta£ye lax awl£
stiisa piiq!ExsdE £ye. Wa, g11

£mese £wFla lak'lede

k - !axwa£yas laxa xwexulta£yaxs lae aek!a k!ax £wltsa xElxwala 5

k - !awayowe lax k IwadzayaasLas wflla£yas liixes paqlExsdeLe. Wa,
la

£me q!wei£Idxa tslolna qae
s k!ats lodes laxa £walase xiilaetsa

mEt!rma£ye. Wii, lii guqlEqasa ewape laqexs lae xwetledEq. Wa,
gfFmese lElgoxs lae axeedxa k'adzEkwe, qa£

s dzopstEiides laq.

Wii, lii ax£edxes wulaeye, qa£
s ek" laxsdatamaseqexs lae qEplEsa. io

Wii, lit dostEndxa hapstaakwe k'adzEk" laxa ts!olna £stala qae
s

gEltse£tsfdes lax 6gwiiga£

}
raj3es wiila£ye. Wii, lii ax£edxa paqlExsde-

Las, qa£
s paqlExsdEndes laq. Wii, lii klwadzodEq, qa enaxwes

qlEsaLEla. Wii, g"ll
emese gwalsxs lae axeaLElodEq. Wii, gtl £mcse

ax£aLElodqexs lae dox £widEq. Wii, glHmese 'naxwa ts!ol £IdExs lae 15

k'leas g'ilxa laq. Wii, g"tl
emese lolasaleda fcslolaxs lae hoEm

g'ilxeda lolasawawa£ye. Wii, heemis la ax£edaatsexea XElxwala

kMawayowa, qae
s xaLe k* !ak - !axewtiqEwaxa tslolna. Wii, gil £mese
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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
J

on the bottom board; and when the black charcoal is no
longer in patches,

|
he takes his drill and drills

|
slantingly through

(the side and the bottom). When he gets through, he pulls out his

drill,
|
takes one of the pegs, wets it in his mouth with his saliva,

25 and,
||
when it is wet all over, he puts it into the drill-hole. I 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
|
continues doing this, going around drilling and putting in pegs;

and
|
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. When
|
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.

£wi£laxs lae et!ed fix£ustEndxa k -adzEkwe dzop'stalaxa ts !olna£stala

20 swapa, qa£
s laxat ! gEltse£stalas lax awe £stas wula£yas. Wa, lalaxae

pax£aLElotsa paq!Exsda£ye laq. Wa, giPmese kMeas lolasawa£ya

tslolnaxs lae hex -£idaEm ax£edxes sEiEme, qa£s sElx -£Idexa Lane-

xalexs lae lax'sa. Wa, giFmese lax'saxs lae lex£widxes SEiEme, qa£
s

dax £Idexa £nEmts !aqe LabEma, qa£s mElx£undeses k !tineL !Exawa£ye

05 laq. Wa, g
-

il
£mese k!unx£Enalaxs lae Lastots laxes sEla£ye. Wa la

dax -£Idxa tlesEme, qa£
s degutodes laq. Wa, g'tPmese laxLaxs lae

gwal deqwaq. Wa, la et'.ed dax -£idxes SEiEme, qa£
s sElx -£idexa

yuduxudEne laxEns q!waq!wax -ts!ana £yex g'ag'iLEla laxes g'ale

sEla£ya. Wa, g
-

ll
£Emxaawise lax'saxs lae niElx£untses kluneLlExa-

30 wa£ye laq, qa k !unx£Enalisex lae lex£widxes SEiEme, qa£
s L!ayo-

o-waaLElodeses LabEme la Lastots laxa sEla£yaxs lae dax" £idxa

tlesEme qa£
s degutodes laqexs lae dexubEtEndEq. Wa, axusa£mese

he gwe£nakulaqexs la£stalae sEpnakula, qa£
s LabE£nakuleq. Wa,

g-il
£mese lElgowa Lapa£yases lae gwale wiila£yas dsngwatsla, ytxs

35 he £mae wulx' £IdEx -dEmsexes wulasE £we . dEngwats !exs g'alae gwal

tslawunxa, ylxs k -

!es
£mae qwaxullsa dzaxune lax Dzawade, qaxs

he£mae gilts !aweda L!e£naxa dEngwats !e, qa alak'lales Smxaxs lae

qoqut !a
£stowe sak -oda£yas LE£wes paq!Exsda£yaxa L!e£na. Wa, gil-

£mese t!Elt!Elts!Enxxa tlElsaxs lae loptslaweda dEngwats !axa L!e£na.

40 Wa, la t!Elts!alaxa tlElse. Wa, la£me hewaxa g
-

ilx
-

sale £wapa-

ga£yasa tlElsaxs wax -£mae lElgogwilaxa £nEmxEnxe tslawunxa.

Wa, laEm gwala.
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Sewing with Cedar-Withes.—The man takes alongbone drill
|
and two

split boards which lie places side by side. Then be
|
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

ASMMHI

I knife

10 fl 14 15 'JI9 12

12 13 16 17 20 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
'

cedar-

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).
||
He pulls it; and when it reaches the thick end, 10

he takes
|
a cedar stick and cuts it so that it has a sharp point, and

drives it in
|

alongside of the cedar-withe. Then the end of the cedar-

withe comes out at (2).
|

He pulls it tight and twists it, and

pushes it in
|
at (3), and it comes out at (4). He pulls it tight, and|| 15

hammers it with a diabase pebble so as to
j
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 I cedar-withe tight and

smooth and pushes the thin end into (5), |

and it comes out at (6).

He pulls at it and hammers it with the stone;
||
and when it lies 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 gllte xax£En sElEina. 1

Wii, la ax£edxa malExsa ladEkwa. Wa, la gwasodEq. Wa, la

sElx -£Idxa max'ba£ye Lanexales sEla£ye la hex'sala lax ewunxaeyasa

malExsa ladEkwa qa£
s la nel£Ide 6ba£yasa sElEme lax apsadzaeyasa

£nEinxsa g
- a gwalega {fig.)- Wa, gilemese labEndExs lae axsedxes 5

k" lawayowe qa£
s xuxutadzEiideq ylx laxe k'atbEdatsa dEwexe. Wa,

g-il
£mese gwal xuxudeqexs lae lex £idEq qaf

s etlede xuxiidex £IdEx

nExsawasa k' !ese xiidEku laxa apsadzE£ye. Wa, giPmese labEndExs

lae ax£edxa sElbEkwe dEwexa qa£
s nexsodes wllba£yas lax (1). Wa,

la nex£6dEq. Wa, gil£mese lagaa lax LEx"ba£yasexs lae ax £edxa 10

k!waxLa£we qas k!ax£wideq qa wilbes. Wa, lii degunodzEnts laxa

6nodza£yasa dEwexe. Wa, laEm nel£ede oba£yasa dEwexe lax (2).

Wii, lii nex^edEq qae
s lEk!ut!ideq. Wa, lii sElp!edeq qa£

s nexsodes

lax (3). Wit, g'axe hex'sslla lax (4). Wii, la nex£edEq qa£
s 1e1v!u-

tledeq. Wii, lEdzeguntsa qetsEine ts!Eq!ids tlesEin laxa dEwexe qa 15

tlEbeg'es laxa xuxudek -aeyaxs lae nexaleda £nEin6kwr> bEgwanEmxa
dEwexe qaxs ma£lokwaeda eaxalaxa ts !ExusEme. Wa, laxae sElp !ldxa

dEwexe qa lEkkltsowes sElpa£

}
rasexs lae nex'sots wllha'yas lax (5)

qa liis nel£id lax (6). Wa, laxae nex £edqexs lae lEdzegintsa t!esE-

me laq. Wii, gil£emxaawise tlEbegaxs lae sElpledxa dEwexe qaes 20

nex'sodes lax (7). Wii, g-axe nelbax £id lax (S). Wii, aEinxaawise
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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 Canoe.—I forgot this when I was talking about
|
the canoe-

builder, who spreads open the canoe, making a small canoe. When
he

|

pours water into it, and the stones are nearly red-hot,
|
he

5 pours four buckets of water,
||
and there is one bucket of urine which

he
|

pours into the canoe, and he carries four more buckets of water,
|

pours them into it, and he also carries one bucket of urine
|
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 sun 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 canoe-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 burns, 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 naqEmglltaxes geg'ilasaxa g'ag"ili£ye. Wa, la labEndalax £waxaasa

lag'aa lax (22) xs lae dex£wltsa wllba klwaxLawe lax onodza£yas.

1 Care of Canoe.—Wa, g-a£mesen l lElewesoxgun lex - gwagwex -

s
£ala

laxa Leq'.enoxwaxs lae LEpaxes Leqa£ye xwaxwaguma yixs lae

gux£alExsElasa £wape laqexs lae Elaq memEnltsEmx -£Ideda t.'esEme.

Wa, he £maaxs lae gux£alExsasa mowexLa nagats.'e £wapa laxa

5 xwaxwaguma. Wa, la £nEinexLa nagats!eda kwats!e la giigeg'in-

dayoseq. Wa, laxae et!ed tsex' £idxa mowexLa nagats!e £wapa qa£
s

laxat! gux£alExsas. Wa, laxae et!ed tsex -£id laxa kwatslexa
EnEmexLa nagats'.a qa£

s la gugegfnts laxa la toxs £wapsa

xwaxwagume. Wa, gil£Eni malEXLaglyo nagats!eda £i«ape la

10 gux£alExdzEmsexa xwaxwagumaxs lae malExLa nagats!eda kwats!e

qa k"!eses ts!at!alExs l !esasE £waasa LlesEla qo gwalamasLa Leq!e-

noxwaq. Wa, heEm lag'ilasa kwatsle laq. Wa, g
-

il
£mese helaleda

£wape LE£wa kwatslaxs lae k - !ip!alESElasa xix'ixsEmala tlesEm

laq. Wa, g'il£mese gwalamaseda Leqlenoxwaxa xwaxwagumaxs lae

15 ax£edxa kuleye. Wa, he £mesa loqlwe loxs amayae q!olats!es

ax£etsE£we; wa, he £mesa dzeklwese, yix tsEnxwa£yas Lewulasa

g'omaga. Wa, la hanolisasa q!olats!e laxes lEgwilases g'okwe. Wa,
la ax£edxa kuleye qa£s axLEndes laxes lEgwilases gokwe. Wa,

g
-

il
£mese x -Ix£edExs lae axagints laxa q!olats!e qa tex£alts!ale

20 ts lots lalmotas laxa q!olats!e. Wa, gil£mese k -6taq laEm helalaxs

lae ax£edxes pElpslqe qa lESElgayes lexba£yas laq qa q!weq!ults!es
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and crushes the charcoal with the striking-head into dust,
|
so that 22

it becomes like flour. After this has been done, he pours the| perch-

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 off 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.
|
They do this way witli small canoes and

with
|

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
|

keep the inside of the canoe cool. When the weather is

hot,
|
he takes a dipper and sprinkles water so as to wet the inside

of the canoe
|
in the morning. When the owner of the canoe has

no short boards,
||
he cuts off branches of young cedar-trees and

|

40

places them on the seats of the canoe the whole
|
length of the canoe

so that neither the sun nor the
|

cold winds of winter pass through,

qa yuwes la gwex'sa qiixex. Wii, giPmese gwalExs lae guqtekasa 22

dzeklwese laqexs lae xwet!edEq. Wii, gilmiese lElgoxs lae

gEnk a. Wa, la qEp!ahsaxa xwaxwagfimaxs lae ax £edxa k!ak -

!o-

banaxs lae kwapodxa km helala ljix q !wetsEmesE£waxs lae axstEnts 25
hixa qteltslEqEla tslolna. Wii, lii qlwoxsEints lax 6sgEma £yasa
xwaxwagume. Wa, la dzEk'ak -

ats qaalakMales lalaqa klwaxLawe.
Wii, gil£mese ha£niElxsEmdqexs lae gwala lo£ 6ba£yas. Wa, heEin
lag'ilas hewaxa t!ayasE £wa 6sgEma£yasa xwaxwagumaxs q!wa£x usE-

makwaasa q!Elts!EqEla ts!olna qaxs wlx'saeda tstelqwasa L.'esEla 30
laq. Wii, la maxwaEm he gweg'ilasE £weda xwax^agnme LEewa
awawe xwilxwakliina.

Wii, giPmese gwalExs lae t!ax £al!dzEma qaJ
s qcqEdEnoLEmtsE-

£wesa k IwaxLawe LE Jwis wax-sanoL!EXLa£ye. Wii, lii paxTdExdzE-
ma ts!ats!EX"same lax ekMotlEna^yas LeLEX'Exsas. Wii, gil£mese 35
EmtsUixs lae giigExsalasa £WE£wap!Eme laq qa hemEnataemese
wudaxsa oxsasa xwakluna. Wii, gil £mese ts!Ets!Elgiisa maliixs

lae ax^edxa tsexLa qa£
s xodzElExsElesa £wape laxa oxsasa xwa k !u-

naxa gaala. Wa, giFmese k -

!eas ts!ats!E £x"sEma xwagwadasa
xwak!unaxs lae tsex £Idxa ts!ap!axasa dzadzaxmEdzEine qa £s 40
lii E6x£iindalas lax LeLEx'Exsasa xwakluna, lElbEndEx £was-
gEmgigaasasa xwak!iina. Wii, laEin wix'SEWatsp LlesEla LEewa
yoyiixa ts'.awiinxe qaxs he £mae xEnLEla hoxwamasa yoyaxa xwa-
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for the cold wind
|
cracks the inside 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. He takes
|

coarse cedar-bark mats and spreads them
over the seats,

|

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.
|
Their length is one and a half

|
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 when splitting out
|

roof-boards. The
only difference is that they are not adzed. When

|
the owner of the

large canoe goes traveling, he first | 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. 1
|
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!una, ylxs giPmae yowe£nakulaxs lae hex" £ida£ma xwagwadasa

45 xwak!una tsalax -£idEq, qa lEmxuxses. Wa, heEm la ax£edaatsexa

awadzoledEkwe gtldEdzo lewa£ya qa£
s la LEplEndalas lax LeLE-

x"Exsas. Wa, laEm aEmxaq lax wax -saneguxsas LE£wa wax -sba-
£yas qa k'leses lax'sawa yoyasa tslawunxe laq.

Wa, glPmese gwala xwaklunaxs lae lat!Ex -£idxa welkwe laxa

50 ts!elts!Eq!a ladEkwa, ylxa £naxwa£me £nal£nEmp!Enk - laxEns

q !waq Iwax'ts !ana£yex ytx awadzE£wasas. Wa, la £ne£nEmdEn laxEns

q!waq!wax"ts!ana£yex ylx wiwagwasas. Wa, la nEqlEbode esEg'i-

wa£yas laxEns baEaqe awasgEmasas. Wa, g
-

il
£mese xwaxwa-

gume lat !ag"ilasexs lae moxsEme lat!a£yas qa paxts. Wa, gil-

55 £mese £walas mElexats!e xwaklunaxs lae maltsEmg'ustaxse lat!a£yas

qa paxts. Wa, laEm heEm gweg'ilaxs latlaaqe gwegilasasa latiaxa

saokwe. Wa, lex -a£mes 6gu£qalayosexs heyadzae. Wa, gtl£mese
mElexElaLa xwagwadasa £walase xwaklunaxs lae heEm g

-

ll la paxa-

lisElayowa ladEkwa g'ag'flis lax ag'iwa£yasa xwakluna, ylxs haya-

60 qaaxa £nal£nEmp lEnk'e laxEns baLaqe awalagoledzasas g
-a gwaleg'a. 1

Wa, heEm LegadEs wi£xudEmaxa mElexats!e xwak.'iine. Wa, g-11-

£mese £wllg'alisExs laeda qlenEme bebEgwanEm q !walxokii IndEx

wax -sba£yas LeLEX'Exsas he£misa wax"sanoLEma £ye tetEginoLEmex
ewanoLEma£yas qa£

s waleq qa k -

leses kiqEdzEwexa wI£xudEma. Wa,

65 laxae wax -sodEXLa£ya ma£lokwe wlq !wuxLa£ya. Wa, lada £nEmo-

1 Laying them down parallel, as a runway for the canoe.
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push ahead. Then one
|

man shouts, "Wo!" and then all the
|
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,

holding
|

with the left hand the side of the canoe, who stand on the

left-hand side of the canoe.
||
And those pull 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,

they 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, R()

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 pull it

up
|
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 not strike the canoe. That is all.

||

Wooden Sail.—Now I will talk about the sail of the
|
ancient l

people, which was sewed together of boards. First they
|
look for a

kwe bEgwanEm hasEla£lae woxa. Wa, he £mis la £nEnmx -£ldaatsa 06

bebEgwanEme wl£xuwld laxa 5xLa£ye. Wa, lai>a gElqeda waxsaxdza-
£yas 6ba£yasa LeLEx -EXse ylses helk"!otts!ana£yaxs dag'aga£yases

gEmxolts !ana£ye laxa 6gwaga£yasa gEmxaxdza£yasa xwakluna. Wa,
la he gElqe gEmxolts !ana£yasa he gwaxdza £

}
ra helk -

!6taga£yaxa 70
LeLEX'Exse. Wa, la dag'ageyeses helk lotts !ana £yas laxa 6gwaga£yasa

xwakluna. Wa, gll£mese laxstalisaxa dEmsxaxs lae ax£edxa wi £x"-

dEma ladEkuxs qa£
s la paxsas laxa xwakluna. Wa, gil£mese £wllga-

alExsExs lae modzodalases mEmwala laxa paxse. Wa, giPmese
£wI1xsexs lae £nEqag'iwalaxs lae sEpleda. Wa, gil£mese lagaa 75
laxes lalaiixs lae aLaxLax ,£ida qa£

s k!ax £alisexs lae lag'allsa. Wa,
he£mis g'aloltaweda LEnxLa£yasexs lae laita qa£

s wawat!Exu<:n-

dalexes ya£yats!e. Wa, lawisLe hox £wultawe le£lotas qa£s molto-

dexes mEmwala. Wa, gll£mese wlloltawe niEmwaliisexs lae axwul-

todxa paxse qa£
s paxallsEles g'iigiles lax oxLa£yasa xwakluna qa £

s SO
lit paxpEges hllaa lax haenedzaLas. Wit, laxda£xwe wtltEldzodEq

laxa wi£xudEma qa£s la liangallsas laxa £nEmaese. Wa, la q!ap!e-

g'illsaxa ladEkwe paxsa qa£
s lii pak"!lndalas laxa Ler.Ex'Exse qa

k -

!eses Llesasosa LlesEla. Wa, laEmxaa gwal laxeq.

Wooden Sail.—Wa, la£mesEn gwr^vex's£alal lax yawapE £ya£yasa 1

g'ale bEgwanEmaxa gwasEwakwe ts!Ex usEma. Wa, heEin g'il In

75052—21—S.r) ETH—PT 1 7
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3 thick moss-covered cedar-tree that has heen lying on the ground for a

long time. When
|
it has heen found, one and a half fathom-lengths are

5 split off.
||
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
|
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. 1
. . . 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 ptelsEnala la ge£
s k -at!Es welkwa. Wa, giPmese

q laqexs lae lat !ix
-£idxa msq tebodas esEg -iwa£ye laxEns baLax. Wa, la

5 £naxwaEm maemalp'.Enk - laxEns q!\vaq!wax-ts!anac"yex ytx awadzE-

wasas. Wa, la £nal£nEmdEn laxEns q!waq!wax'ts!ana£yex ytx wfwa-

gwasas. Wa, la£mEn k'!es qlaLElax gwegilasasexs lae bEnax

eEwagawa^as. Wa, laxaa amEmayastowe k" !tmLa£yas. . . . Wa,
la ax£edxa g'tlte xax£En sElEma. Wa. la ax£edxa malExsa ladEkwa.

10 Wa, la gwasodEq. Wa, la sElx -£idxa max -ba£ye La£nexales sEla£ye la

hex'sala lax ewunxa£yasa malExsa ladEkwa qa£
s la nel£ede oba£yasa

sElEme lax apsadza £yasa £nEmxsa ga gwaleg-a. 1
. . . Wa, la

gwalEXs lae ax£edxa £nEmxsa qa£
s gwasEnxEndes laq. Wa, laxae

heEm gwale sEla£yas laq LE£we t !Emt !Egoda£yase t !Emt lEgodaena-

15 eyasa g
-

ale axes'. Wa, al£mise gwal gwasEnxEndalaqexs lae malp !En-

ke £wadzEwasas laxEns baLax. Wa, laEm ax£edxa ladEkwe k -

!o-

dEn laxEns q!waq!wax -ts!ana£yex ylx wagwasas. Wa, la mo-

dEn laxEns q!waq!wax -ts!ana£yex yix £wadzEwasas. Wa, la heEm
£wasgEme £wadzEwasasa gwasEwakwe ts!ExusEma. Wa. la pagE-

20 dzots lax apsba£yasa gwasEwakwe ts!ExusEma. Wii, 1b ax ="edxes

SElEme qa£s sElx^dxa £nEmdEnas £wadz5rwase iaxEns q!wa-

q !wax
-

ts !ana£yex g
-ag*iLEla lax awaxa£yasa la £nEmsnxaleda

xwalba£ye lo£ 6ba£yasa gwasEwakwe ts!ExusEma. Wa, laEm hex-sale

sEla£yas laq. Wa, la yuduxudEn laxEns q!waq!wax -ts!ana£yex

i Here the method of sewing is described in detail. See figure on p. 93.
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finger-widths
||
from the first hole lie drills through again; and then 2.j

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

pairs 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 il 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),
2

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.

11
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he drills at (2). and

did at (1); and after

the crosspiece at t lie 35

it at (3), and
\
he

(1) and (2); and
]

and when he reaches

Now, that I is the

sail of the ancient people before any white people came; to wit, j short

boards sewed together. The canoe-mast is short, for it
||
just shows 40

above the top edge of the board sail when
|
it is standing up in the bow.

They just push up one end,
|

for the lower edge lies hard against the

mast when
|
it is standing. The wind just blows against it and presses

|

the board sail against the mast when the canoe is running before the

wind. When
||

it gets calm, they lay it down flat towards the stern, 45

yix £walalaasas la etled sElx- £Its6£
s. Wa, laxae lax'saxs lae et!ed 25

sElx £Idxa hemaxat! £walale. Wa, la hebEudale sEla£yas lax
£wasgEmasasa xwalba£ye. Wa, laxae xuxudex £IdEq. Wa, g'il

£mese

gwal xuxudek'ax eawagawa£yasa sEla£yaxs lae lex -£ldxa gwasE-

wakwe ts!ExusEma qa£
s xwexiidex£ldex nExsawasa k'!ese xwe-

xudeg Ikwa. Wa, laxae lex £Idqexs lae gwala. Wa, laxae Sx£edxa 30
sElbEkwe dEwexa. Wa, la heEm t!Emx -£Idaeneqes t !Emalaena£yas

lax -de t !Emt lEgodrdaxa gwasEwakwe ts!ExusEma. Wa, gtFmese
gwjliExs lae sElx -£IdEx (2), yixs laaLal gwiile (1). Wa, aEnixaawise

nEqEmglltEwexes g'ale gweg'ilasEx (1). Wa, g11
£mese gwalBxs lae

pax£aLElotsa xwalba£ye iaxa apsba£ye. Wa, laxae se1x ,£
I(1ex (3). 35

Wa, aEmxaawise nanaxts lEwaxes gwegilasax (1) lo£
(2). Wa, la

ElxLalax (4)we. Wa, glPmese labEndqexs lae gwala. Wa, heEm
yawapE £yesa g'ale bEgwanEinxs k* lesmaol gaxa iuamalax yixa gwasE-

wakwe ts!ExusEina. Wa, la tsteklwe Lapleqas Laxa xwakluna yixs

halsEla £mae nelEtala lax ek"!Enxa£yasa gwasEwakwe ts!ExusEmaxs 40
lae Laxs laxa ag -iwa£ye. Wa, a£mese Laqoestoyrwe awunxaeyaseaa

laaLal tEsales banEnxa£ye lax ox -sidza£3'asa yawappleqaxs laaLal

Laxsa. Wa, a£mise la yolayosa yala qa£
s la tEsp !ega £ya gwasEwa-

kwe ts!Ex"sEm laxa Lapleqaxs nEqlExLalae laxa yala. Wa, gtl £mese
q!ox£widExs lae aEm pax£alExdzEm gwagwaaqa laxa gwalExsasa 45
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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
|
board sail and shift it towards the bow, so that it lies

50 flat
||
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
j
small canoes.

It was made of the middle part of cedar-bark, for the
|
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;
j

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.
|
He passes twisted cedar-bark rope through the four holes

in the side of the sail,
|

and puts it around the mast to hold

the sail. He uses a small
|

young cedar-tree for the sprit, and he

uses
|

twisted cedar-bark rope and puts it around the mast below

15 the
||
middle to hold the lower end of the sprit.

|
Finally he takes well-

made, twisted, thin cedar-bark rope,
|
sometimes five fathoms in

46 Lap !eqe laxes nalnaqEyoyalaena£yaxa Lap leqaxs lae tsagExsa. Wa,
g'tPmese pax£alExsExs lae k - !igulExsasE £weda Lap !eqe qa£

s la k -adEg -

i-

yodayo laxa ag'iwa£
e. Wa, a£mise la Lax£widayoweda gwasEwakwe

ts!ExusEm qa£s la xEmx -£idayo laxaaxa ag"iwa£ye qa las pagEg'iwe

50 laxa ag -iwa£yasa xwakluna. Wa, heEm yawapE £yesa £walase ibe-

lexats !e xwak !une £walayasas.

1 Mat Sail and Mast.—Wa, laLa k - lEdEkwe le£wa£ye ya£wapEya£yasa

xwaxuxwagumexag'ayolelaxa naq!Eg -a£ye dEnasa,ylxs ts!elts!Eq!ao-

ledEkwaes k -

!ita
£ye. Wa, la malplEnxbala laxEns q!waq!waxts!a-

na£yex ylxa £nEmp !Enke laxEns baLaqe £wasgEmasas. Wa,l a £nEm-

5 plEnkiyowe £wadzEwasas. Wa, la modzEqe kwakuxunxa£yas qa

nEyimx'salatsa t lEmqEmk" linaLasa laxa Lapleqe g
-

a gwaleg -a {fig.).

Wa, laxae kwax'saweda dzeg'asLasa dzeg -inoLEma£ye laxa ekMtnxa-
£yas. Wa, laxae kwax'sawe bEnEnxa£yas qa nex -

salatsa wadE-

nots'.ExsdeLe. Wa, gIPmese gwalExs lae ax£edxa saqlflg'idEkwe

10 dzadzaxmEdzEma qa yawapleqsa lekiiya£ye yawabEma. Wa, la

nEyimxsotsa mElkwe dEnsEn dEnEm laxa modzEqe kwakuxunxes.

Wa, la t temqEmk -

lints laxa ya£wap!eqe. Wa, la ax£edxa wile

dzadzaxmEdzEma qa£
s dzEkinxEndes laq. Wa, laxae ax£edxa

mElkwe dEnsEn dEnEma qa£
s galop lEndes laxa bEnk -

!olts!a£yas

15 nEgoya£yasa Lapleqe qa dzeg-atsa dzeg -inoLEma£ye. Wa, la

alElxsdlaxs lae ax£edxa aek - laakwas mEla£ye wIlEn dEnsEn dEnEma,
£nal£nEmp !Enae sEkMaplEnk'e £wasgEmasas laxEns baLax qa£

s galo
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length, and
|

passes its end through the sprit-hole in the upper corner, 18

to the other end in

lower corner sheet. I

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
|

how of the canoe,

apart,
j
The ends were sewed with cedar-withes. Then

the lower

When it 20

ancient people; I before any

consisted of two round sticks

These were three finger-widths

|
the canoe-builder 25

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,
]|
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.

other

cross-

Thc
know 40

20

plaLElodes oba£yas laxa dzeg"asEnxa£ye. Wii, liixae heEm gwex" £Itsa

apsba£yas laxa kwax -sawe laxa banEnxa£ye. Wii, heEm wadEno-
dzExsdese. Wii, g'tPmese gwatexs lae g\a gwaleg'a {fig-).

Wii, he £mesa kwawoyasa Lapleqasa g'ale bEgwanEmxs k'les-

£maolex g'axa mamalax, ylxa malts !aqe leElxln lex -exs laxa

ag -iwa£yasa xwakluna. Wa, la yuduxudEn laxEns q!waq!wax'ts!a-

na£yex ylx awalagalaasas ytxs lae t temt lEmbalaxa dEwexe. Wa, la

ax£ededa Leqlenoxwaxa LEkwe dEwexa. Wa, la mEns£itsa £wlle 25
xoku k!waxLa£wa lax nEgoyaeyasa kwa£woyoLasa Lapleqe. Wa,
gIPmese q!aqexs lae xuldoyodxa malts !aqe kwa£woya. Wa, la

mEns£idxa k'lodEnosEla laxEns q!waq!wax -ts!ana£yex g'JigiLEla

lax nEgoya£yascxs lae xiilt!edEq. Wa, hlxae heEmxat! £walale

xiilta£yas lax apsa.LElasa nEgoya£ye xulta£yaxs lae xfiltledEq. Wii, 30
laEm yuduxudEii laxEns q!waq!wax -ts!ana£yex ylx awalagidaasasa

xwexulta£ye liix wax'se.LEliises xiilta£ye lax nEgoya£yasexs lae ilx
£edxa

LEkwe sslbEk" dEwexa qa£
s qaxodes laxa malts !aqe LeLEX'Exsa.

Wii, gll£mese malp!Ene£staxs lae ekMEbax -£idEx 6ba£yasa dEwexe
lax awagawa£yasa malts !aqe LeLEX'Exsa qa£

s tEk!iit!exs lae 35
nex£edEq. Wii, lii k -

!llg"il£Ents laxa dswexe lax awagawa£yasa

LeLEX'Exsaxs lae moxwaLElots 6ba£yas. Wii, laxae heEm g\vex £-

idxa apsaLEliis. Wii, heEm LaLagawayaatsa Lap !eqa awagawa£yasa

dEwexe. Wii, la g
-

a gwaleg'a (fig.)- HeEm Lax'salatsa Lapleqe (1).

Wii, lawIsLa £wi£la gwala laxEn q late lax gweg'ilasaxa xwakluna. 40
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1 The Making of Horn Spoons (1).—Now I will talk about the
|
making

of the horn spoon, the Mack 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 When he thinks it is warm through and through,
||
he takes hold of

the head and tries to pull
|

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,
j
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
j
finger- / \ widths

beginning at the
j
top of the horn, and he adzes it l) so that it

1 The Making of Horn Spoons (1). — Wa, la£mEn gwagwexs£alal laxa

k'aselax wiiiJaxasa £mElxLowexa tslololaqe k'atslEnaqa. Wa,
he£maaxs lae ax£etsE£we xEweqwasasa £mElxLaxs lae moplEn-

xwa£se £nalas axel lax onegwilasa g'okwe, qa£
s la ax£alllEm

5 laxakMese XEnLEla nExwala lax onalisasa lEgwilasa g
-6kwe. Wa,

laxe L!esalasos Llesalasa lEgwile, wa lada k'aselaenoxwaxa k -

a-

tslEnaqe hemEnalaEm lex
-

i
£lalaq. Wa, g

-

tl
£mese ts !Elgii

£naku-

laxs lae l !aL lasotelas laxa lEgwile. Wa, la hemEnalaEm q!aq!alalaq

qa kleses k!umElx' £Ida. Wa, giPmese la lrotaq laEm tstelxsa lax

)0 WEyoq !uga£yasexs lae dax £Idxa XEweqwe qa£
s gtinx -£Ide p!Elx -£IdEx

habEtsEma£yas. Wa, gIPmese k' !Enx -£idExs lae qlaLElaqexs

lE£mae k - IinEmg'aaLEle wiwuL!axs. Wa, hex -£ida£mese dax -£
Itses

helk'lottslana^e laxa wiiL!axe, wa la dalases gEmxolts !ana£ye laxa

xt£ndzasa xEweqwaxs lae halsElaEm sElx£w!dxa wuxlaxaxs lae

15 nexodEq. Wa, la
£me tEk'oyosa k -

!alEla lax awaga£yas. Wa, la

heEmxat! gwex -£idxa apsodata£yas. Wa, gtl£mese lawaxs lae

ax£edxes k' ftmLayuwe LE £wa tEmg Ikwe lEqwa qa£
s k* ItmldEmaq.

Wa, la kMtmlodEx ok !waedza£yasa wtiiJaxasa emElxLaxs lae LlEn-

qale LExuba£yas laxa tEmg -ikwe lEqwa; g
-a gwaleg-a {fig.). Wa,

20 gil£mese lawaxs lae k -

!iml£idEx awaxsta£yas qa kilx -txstax -£ides

g-a gwaleg - a {fig.) • Wa, gll£mese gwalExs lae £mEns£idxa yuduxudEne

laxEns q'.waqlwax'ts.'ana^ex yix £wasgEmasas g'ag'lLEla laxa
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is
|
notched in this place, and it is in this wav * when he has 2.']

finished it.
||

II

lie puts away his hand-adz and takes his [] straight knife.
| 25

Informer times the people ruhhed 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 49

is this way. 1
|
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,"

maxba£yas 6xta£yasa wui>!axax lae k -

!iml£idEq qa£
s klmklm- 23

dEnodzEndeq. Wii, laga gwaleg'axs lae gwal k!lmLaq (Jig.).

Wit, la g
-exaxes k!lmLayaxs lae ax£edxes nExx -

iila lclawaya ytxs 25
k - !6L!aaLal dasgEmak" dE£na tlesEme g'ixElasa g

-

ale bEgwiinEmxs

kaselaaxa tslololaqe k -ats!Enaqa q!ots!asE £waeda loqlwiisa £wape.

Wa, la ha£nel lax gEmxagawalllasa g'exaxa wuiJaxe. Wa, la

ax£stEntsa LEX uba£yas laxa £wape. Wa, lii dalax wllEta£yas ylses

gEmxolts!ana£yaxs la£e dalases helk -

!otts!ana£ye laxa k -

!6L!a das- 30
gEmak" dE £na tlesEma. Wa, la g'ex£Idxa wuLlaxe. Wa, laiial

kltmLasosa alex bEgwanEma. Wa, la£me k!ax£w!dEq qa£s qaqe-

ts!eq qa qes£edes laxes haene£me ales k - !oxug -

ale. Wii, g'il-

£mese gwalExs lae hanx'LEntsa ha£nEme nEgoyoxsdalaxa £wape.

Wii, lit ax£edxa malts !aqe klwaxLawa £nal£nEmp!Enk -

e awasgE- 35
masas laxEns q!waq!wax -ts!ana£yex. Wii, lii kModEn laxEnsq.'wa-

q!waxts!iina£yex yix awagwidasas. Wii, lii 8x£edxa dzExEkwe
dEnasa qa£s yiiLodex oba £yasa klwaxLawasa dEnase. Wii, lii

gwalilasa £nEmts!aqe dEnas qa£s yaLodayolxa apsba£ye qo lal

ax£a,LElaLa k'atslEnaqe laxa LlEbiisaq. Wii, laEm &'& gwiileg-a. 1 40

Wii, gil£mese mEdElx£w!deda hanx'Lala laxa lEgwIlaxs lae ax£edxa

k'atslEnaqe qa£s axstEndes laq. Wii, lii k -

!es alaEm ge£stalaxs

lae iixwustEndEq. Wii., lii axotsa awana£ya3 kllx'ixsta^asa

1 That is, two straight sticks tied loosoly together at one ond.
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45 between
]
the cedar-sticks, in this manner, i

||
and he takes

the cedar-bark and ties it on near the end / of the spoon-

spreader
I

into which the spoon is put. j/h He bends back
the point,

|
and holds it by putting it into J \±= cold

|
water, so

that it sets. Then it does not bend back \3/ 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

|
horn

spoons, how they are made. When
|
the mountain-goat hunter goes

out to hunt, 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 the
|
horns. Therefore the spoon-maker

j
asks him for

these. In the morning, when daylight comes, the \ 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

k"ats!Enaqe lax awagawa£yasa LlEbasak" g
-a gwaleg -a (Jig.). Wa, la

45 ax£edxa dEnase qa£
s yil£aLElodes laxa apsba£yasa Ltebase lax

laena£yas LEbEkwa k'atstenaqe, wa, la L!ot!ExodEx oxawa£yas

qa l lot lExales. Wa, la dalaqexs lae axstEnts laxa wuda£sta
£wapa qa LlEmx£wides. Wa, la£me xak'lalaEm la LEpale ogii-

g
-a£yasexs lae wudEx £Ida. Wa, la axodxa LlEbase. Wa, la

50 ax£edxa lEmokwe xiilgweg'a£ya qa£
s xiilxsEmdeq qa alak -

!ales la

qesa ytx ogug -a£yas LE£wis osgEma£ye. Wa, g'IPmese la alak -

!ala

la qesaxs lae gwala. Wa, laEm gwala ts lololaqe k -ats!Enaqe laxeq.

j
The Making of Horn Spoons (2) .—Weg - a£maLEn gwagwexsEx £id laxa

ts lololaqe k -ats!EnaqExs lae k -aselasE £wa. Wa, he£maaxs g'alae lala-

eda tEw!£nenoxwaxa £mElxLowe. Wa, la axk -

!alaso£sa k -aselaenoxwe

bEgwanEma qa£
s tEpalex wuLlaxases yanEme £m.ElxLowa, qaxs

5 lex -a£mae axso£sa tetEwe£nenoxwaxa £mElxLowes yExusEma£ye LE£wa
mEt!6se LE£wa Eldzas. Wa, la kMeas ax£etsos lax xaqas LE£wa
wuLlaxas. Wa, he£mis lag'ilasa k'aselaenoxwe hawaxElaq qa£

s

ax£edeseq. Wa, g iPmese £nax ,£Idxa gaalaxs lae qas£Ideda tEwe-
£nenoxwaxa £mElxLowe. Wa, la tEwex £ida. Wa, g il

£mese tEwe£na-

10 nEmaxa £mElxLaxs lae hex -£idaEm axalaxa yExusEma£ye LE £wa
mEt lose LE£wa Eldziis. Wa, la atelxsdalaxs lae t !otse£stalax oxLa-
£yasa wiwiiL laxas. Wa, g

-

il
£mese

L
la£ste t!osa£yas lax k!uts!asexs lae



bOAsJ INDUSTRIES 105

the skin,
|

he takes a hammer and pounds off the horns. Now
they break off from

|

the bone core. He continues doing this
||
with 1"'

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
|

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 I so that

it is half full. 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

diix £idxa tlesEme qa£
s lEgELElodexa wlwuiJaxe. Wii, la£me tEp!ide 13

k IwalaLElasasxa xaqe. Wii, a£mise la he" gwe£nakiilaxes tEwe£nii-

nEme £mElxLowa. Wii, g"il
£mese hel£OLExs g'ilxae oxLaxElaxes tE- 1

5

we£nanEme laxa nEg'a. Wii, g
-

il
£mese lag'aa laxes gokwaxs lae

hex £idaEm la tshisa wfiiJaxe laxa k'aselaenoxwe bEgwanEina. Wii,

hex -£ida£mese &x£edxa lExa£ye qa£
s lii kMoqfilaqexs lae lEiits!esEla

lax L!Ema£isases g'okwe, qa£
s lii xE£xuts liilasa tlesEme laq. Wii,

it
£mise gwanala qa£

s lokwesexs lae 6xLEx £idEq qa£
s lii oxLosdesE- 20

laq, qa£
s lii oxLaeLElaq laxes g

-6kwe
;
qa£

s lii oxLEgalilas lax ma-
g'inwalisases lEgwIle. Wii, lii lEqwelax -£

ida, qa£
s xE £xuLalesa tlesE-

me laxes lEgwile. Wii, g
-

il
£mese gwalExs lae ax£edxa q!olats!e, qa

g'.nxes haniiiisEx lEgwIlas. Wii, laxae iix
£edxes £walase nagatslii,

qa£
s lii tsex -£IdEx £wapa. Wii, lii guxtslotsa £wape laxa q!olats!e, 25

qa nEgoyoxsdales. Wii, g
-

il
£mese gwalExs lae ax£edxa ts!esLala

qa gaxes kadela. Wii, he£mises k - !imLayowe LE £wis nExx'iila

k'lawayowa, qa g'axes gwalel g
-ex -

g
-

aela. Wii, he £misa lEqwa,

qa g'axes kadel lax oniilisases lEgwile. Wii, gil£mcse g'ax £wl£la

g
-ex -g'aelExs lae memEnltsEmx £ideda xE £x u

i,alalise tlesEm laxa 30
lEgwile. Wii, lii dax -£idxes ts!esLala, qa£s k"!ip!ldes laxa xIxse-

mala tlesEma, qa£
s lii k -

lipstEiits lax £wabEts!;lwasa q!olats!e. Wii,

lii hanal k" Itpstalasa x'lx'ExsEmala tlesEm liiq. Wii, giPmese hie-

dElx£wkleda £wapaxs lae gwal klipstalaq. Wii, lii diix £idxa wiwu-
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35 stops putting 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
|

doing this with all of them; and when they are all done, be

measures off two
|

finger-widths from the point at the concave
|

(belly) side, in this way

:

B eiiy. Then he takes his straight
|

knife and cuts a notch ^~^r~Z^^ into it, slanting towards

45 the
||
thick end. Then he Baek - puts down his knife and

measures
|

three finger-widths from the point where he made the

notch,
|
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
||

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;
|

and when this is done, it is in this

way: f -\ ^^7 Then he takes
|
red-pine wood that splits

55 well ^^====B>^^ and splits it in pieces of the size of our
||
middle

35 iJaxe, qa£
s la axstEnts laq. Wfi, k -

!est!e alaEm ge£stalllExs lae

ax£edxa ts!esLala, qa£
s k -

!ap teles laq. Wa, g'iFmese laLxa £nEme
q!olku wuL!axExs lae ax£edxa qloyaakwe kadzEkwa, qa£

s sax -

ts!a-

naleqexs lae dax -£
its lax wllba£yasa wiiiJaxe. Wa, la xusEntsa

LExuba£ye laxa lEqwa k -

adela. Wa, he£mis la dEx£wuits tewats go-

40 gulg'a£yas. Wa, la£me kwakwux£Ideda wui,!axe. Wa, axusa£mese

he' gweg'ilaxa waokwe. Wa, g
-

il
£mese £wPlaxs lae mEns£idxa mal-

dEnS laxEns q!waq!wax -ts!ana£ye g'iigiLEla lax wilEta£yas lax

ok !waedza£yasxa g
-a gwiileg'a {fig.). Wa, lit dax -£idxes nExx'ala

k"!awayowa qa£
s k"!imtbEtEndexa iiinexala gwagwaaqala laxa

45 LExuba£yas. Wa, lit g'lg'alllaxes kMawayowe, qa£
s etlede mEns£idxa

yudux udEne laxEns q!waq!wax -ts!ana£yex g'ag'iLEla lax k - !imta£yas

gwagwaaqa laxa LExuba£ye. Wa, laxae xaL!Ex -£Id k' IimtbEtEndEq.

Wa, la g'ig'alilaxes k'lawayowe, qa£
s dax -£Idexes k" !imLayowe, qa£

s

k - !iml£idexa g
-ag'iLEla lax g-ale k'llmtes. Wa, la nEgoyode k -

!im-

50 La£yas lalaa lax ale kMimtes. Wa, lit xwel£Idxa wiiLlaxe, qa£
s

dalex LEXuba£yasexs lae lc!iml£IdEq, qa k -ak -

Elx'ales, qa xiilboyoles.

Wa, g"il
£mese gwafexs lae k"!iml£TdEx LEk!iixLa£yas, qa k -ak -Elx -

ales.

Wa, g'iPmese gwalExs lae g'a gwiileg'a (fig.) . Wa, la ax£edxa eg'aqwa

lax xasE£we wiinagula. Wa, la xoxoxu
s
£EndEq, qa yuwes awagwItEns

55 £n6lax -ts!ana£yaxsEns q!waq!wax -ts!ana£yex. Wa, la bal£Itsa £nEm-
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(i tiger, and he measures off one
|
span for its length. Then he 50

(.ikes his
|
straight knife and cuts it off, and when he has cut off

|

the same number and split as many as the number of black horn
|

spoons that he is making, then he takes spruce-root and splits

it in two,
||
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, lie takes the split roots and ties the

other end,
|
in this way. 1 He does this with all of them; and when

||
•

they all have been tied with the roots, he builds up his fire,
|

takes 65

the stones out of the steaming-box, and puts them back on the fire.
|

When they are all 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 upj
|
he takes the adzed horns and puts them

|
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. When he

thinks
|

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.

phunk'e laxEns q!waq!wax -

tsiina£yex yix awasgEinasasexs lae ax£edxes 56

nExx'ala kMawayowa, qa£
s k - !imts!Endeq. Wii, g"il£mese ewlelaxs

laxes heeneme waxatslaqa xokwe wunagfile waxexLaasasa tslololaqe

k'atslEnaqExsos. Wa, lit :1x
£edxa L!op!Ek'asa alewase, qa£

s papax -

sa-

leq. Wii la six
£stalas laxa £wape q lots laxa lalogfime, qa pex£wldes. 60

Wii, lii iix^edxes nExx'iila k'lawayowa, qa£
s x6x £wldex epsba£yasa

wrwiinagule, qa yuwes gwex'sa tslesLiilax. Wii, g'iPmese £wl£la

xobaakwa lae ax£edxa paakwe LloplEica, qa£
s yiHdes laxa epsba-

£yas g'a gwiileg'a. 1 Wii, lii
£naxwaEm he gwex -£idEq. Wii, g iPmese

£wFla la yaelbalaxa LloplEk'axs lae lEqwelax -£Idxes lEgwIle. Wii, lii 65

ax£wiistalaxat!esEme laxa qlolatsle, qa£
s lii xExuLEndalas laxes Ieo-wI-

le. Wii, g11£mese £wllxLalaxs lae aEm la esElaq, qa memEnltsEm-
x £ldes. Wa, gltmese memEnltsEmx -fIdeda tlesEmaxs lae dax -£

It!-

xes tslesLala, qa£
s k' lipldes laxa xix'ExsEmala tlesEma, qa£

s liixat!

k;!tpstalas laxaax £wabEts!awasa qlolatsle. Wii, g'il'mese mEdulx- 70

-°wideda £wapaxs lae ax£edxa la k #

!ik* !imLEku wuiJaxa qa^s lii axsta-

las laq. Wii, g iPmese £wl£lastaxs lae axfedxa LloplEk'e, qa g
-axes

g'ael lax klwaelasas LE £wa xokwe yaelbaak" wtinagula. Wii, a £mise
gwanala, qa ts !Eix£wIdesa wuiJaxaxs lae dax £Idxes tslesLala, qaE

s

k -

!lp!ides laxa £nEme wiiLlaxa. Wii, lii dax £Idxa £nEmts!aqe 75

LlEbEg'a£yexa xokwe yilbala wiinagula, qa£s LlEbEg'indes laxes

tslololaqe katslEiiaqaxs lae peqwa. Wii, a^mise gwanala, qa

i 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

SO has done .so, it is in this way. 1 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
I
down where he is seated,

85 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
j
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 ewadzEgEg -aatsexs lae ax£edxa L!6p!Ek -

e, qa£
s yil£ides laxa apsba-

eyasa L!EbEg -

a£ye. Wa, la g
-a gwalaxs lae gwaleg'a. 1 Wa, g'il-

80 £mese gwalExs lae aEm he gweg'ilaxa waokwe. Wa, g"il£mese gwa-

Iexs lae xwelaqa k'!ipstalasa x -ix"ExsEmala t!esEm laxa q!olats!e.

Wa, g'iPmese mEdElx£wideda £wapaxs lae ax£edxa yasEkwasa
£mElxLowe, qa g'axes g'aela lax eaxElasas. Wa, la ax£edxa lo-

q!we, qa£
s g'axe k -

ag'alilas laxaaxes klwaelase. Wa, la ax£edxa

85 nagatsle £wabEts !alila, qa£s guxtslodesa £wape laxa loq!we. Wa,

g
-

il
£mese gwalExs lae iix

£edxa LlEbEg'aakwe ts lets lololaqa, qa£
s la

ax£stalas laxa maEmdElqula £wapa. Wa, g iPmese k'otaq laEm

alakMala la ts!Elx£wida, lae £nal£nEmEmk -axs lae k" !ip
£wustalaq,

qa£
s hamElxsEmde dEX'SEmts^, yasEkwe laq. Wa, g"il

£mese gwalExs

90 lae tslExstsnts laxa wiida£sta £wabE ts lalllxa loq!we. Wa, la £na-

xwaEm he gwex £idxa waokwe. Wa, laEm £nex - qa L!Emx£wides

lagilas he gweg'ilaq. Wa, g
-

il
£mese £wi£la£sta laxa wiida£sta £wabE-

ts lalllxa loqlwaxs lae ax£wustalaq, qa£
s qwelalexa L!op!Ek -

e yael-

besa L!EbEga£ye. Wa, la ax£edxa xulgweg -a£yasa xulgume, qa£
s

95 xulx£widex 5sgEma£yas LE £wes 6gug -a£ye. Wa, g'il£mese la qetsEma.

Wa, he£misexs lae qedzEg'a lae gwala. Wa, axusa£mese he gweg'i-

laxa waokwe. Wa, heEm gweg'ilatsa tslololaqelaxa tslololaqe

k'atslEnaqa. Wa, laEm gwa.1 laxeq.

1 See figure on p. 104.
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Cedar-Bark Breaker.—The man takes a (bone from the)
|

nasal 1

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.
|| 5

He takes the bone and measures it so that it is
|
two spans and four

finger-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,
|| 10

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

|
he

measures with a cedar-stick to find the center, in this manner. 1

|

As soon as he finds the center, he marks a fine across, and he rubs
[

on each side of the line to make a hole through 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
||

measures two spans. Then he puts a
|
straight-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.—Wii, lii ax£ededa bEgwanEmaxa xaqe ga£yol
[

1

lax xagelba£yasa gwE£yime. Wii, la &x £edxa pElEnxe k!6L!a dE£na

tlesEina. Wii, he£misa lalogiim qa£
s guxtslodesa £wape laq qa nEgo-

yoxsdalesexs lae hang"a£
lllas laxes eaxElasLaxa k'adzayoLaxa k -adzE-

kwe. Wii, la ax£edxa xaqe qa£
s mEns£ideq qa £wasgEmats. Wii, lii 5

ha£modEngala lax malp!Enk -

e £wasgEmasas laxEns q!waq!wax -

ts!a-

na£yaxs lae Sx£stEntsa kMoLla dE£na t'.esEm laxa £wabEts lawasa

lalogume. Wii, lii xilts tents laxa xaqe qa £nEinabes. Wii, lii heEm-
xat ! gwex £Idxa apsba£ye. Wii, g'il

£mese £ne£namabaxs lae g
-ex £

i-

dEx oxwii£yas qa £nEmEnxEles. Wii, giPmese la £nEmEnxElaxs lae 10

baHtses ts !Exuts !ana£ye q!waq!wax -ts!ana£yex laq qa wadzEwats.

Wii, laxae mEnsHiilasa k!waxLii £we lax nEgoya£yas g
- a gwiileg -a {fig.)

Wii, g'il
£mese q!axa nEgoya£yaxs lae xiiltaxodEx. Wii, lii g*ex£idEx,

waxsana£yasa daasexa la sax usto kwaxsa. Wii, gil£mese gwalExs

lae g'exsodxa saxustowe kwax'saxa daas. Wii, g
-

il
£mese gwalExs 15

lae gexxiilabEndEq qa 6pesx"ii£yes ex -

ba. Wii, laEm gwaia k'aya-

yaxa k'adzEkwe.

Bag of Sea-Lion Hide. — Wii, gtl£mese gwalExs lae ax£edxa pESE-

na£yasa iJexEnaxs lae lEmokwa. Wii, la LEp!alltaq. Wii, lii bal£-

idxa malplEnke laxEns q!waq!waxts!ana'yex. Wii, lii k'iidEdzotsa 20

nEgEnose klwaxLo laqexs lae xiiltledEq, qa nEqElesexs lae bEXE-
lEndxes xiilta£ye. Wii, laxae ogwaqa kadEdzotsa nEgEnose klwaxLo

1 See illustrations in Publications of the Jesup North Tacific Expedition, Vol. V, p. 372.
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wood
|
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
|
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 through 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 line 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 apsEiixa£yasexs lae xutledEq. Wa, laxae bEXEbsndxes xulta£ye;

laEm malp'.Engadzowe £wadzEwasas laxen q !waq !wax
-

ts !ana£yex.

25 Wa, laxae baPidxa q!EL!apEnk -

e laxEns q!waq!wax -ts!ana£yex qa
£wasgEmatsexslaek -adEdzodaxaases nEgEnose k'.waxLo lax £walaasa-

sa q'.ELlaplEnk'axs lae xiilt !edEq. Wa, iaxae bExElEndxes xulta£ye.

La£me gwanax£idEq laxes g'lldolase qa nEgEXLales. Wa, la t !ep !edEq

qa q!asox£widesexs lae l lEnqEmsalases k - lawayowe lax ewunxa£yas

30 la hEmaldEngale laxEns qlwaqlwax'tslana^yaqe L!Enqa£ya. Wa,

heEm g-aylmx'salasltsa qlEnaLaqo q!Enq!Egox£widLEq. Wa, gll-

£mese gwabsxs lae et!ed k'adEdzotsa nEgEnose k'.waxLo laxa maldEne

laxEns q !waq !wax
-

ts !ana£yaxs lae xultledEq. Wa, la bExlEndEq.

Wa, la aLEboplEnk'e £wasgEmasas laxEns q!waq!wax'ts!ana £yex.

35 HeEm aoxLaasLEsa q '.waats !eLasa LEmg-ayowe. Wa, la et!ed k -adE-

dzotsa nEgEnose k'.waxLo laxa kModEnas £wadzEwase laxEns q!wa-

q!wax'ts!ana£yaxs lae xult!edEq. Wa, la bExlEndEq. Wa, laEm

gilt'.eq. Wa, heEm q !Enq !Eq loyoltsexa ewunxa£yasa q Iwaats leLasa

LEmlEmg'ayowe. Wa, gil£mese g
-walExs lae yawas£id ax£stEnts laxa

40 £wape £wl£la LE £wa q Iwaats !§Le. Wa, lex -a£mese k -

!es la ax£stanoseda

a5xLaasLe. Wa, k" !est !a ge£stala laxa £wapaxs lae ax£wtistEndEq.

Wa, la ax£edxa q!Enyowe bEXEku pESEnesa LlexEne qa£
s

£nex"sales

laxes L'.Enqa£ye. Wa, laEm ax£aLElots 6ba£yasa aoxLaase lax ono-

dzExsta£yas. . Wa, laqlaq'.Enklnaq. Wa, la£me haxElame q !Ena£yas
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ward
||
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 1

the huckleberries are ripe,
|
the woman makes her huckleberry-

basket, and
|

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
|

pries up the roots of a young

spruce-tree. As soon as the roots come out of the ground,
|
she

picks out thin and small ones. She takes hold of them and pulls

them out.
|
These may be more than a fathom in length;

|
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 this. When

she has enough, she coils them up and ties them
|
with small roots

in four places, so that they are this way : z^5*"^^ |
As soon

as this is done, she carries them in her right W ^ hand and
|

goes home. She puts them down in a cool II J\ corner of

the house. ||
Then she takes a mat and ^^j^^ 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 arc not twisted; and when she finds a
|

young cedar-tree that

lax gwanax£Idaasas 6xsda£yasa q!waats!e. Wii, la heEmxat! gwex -- 45
£Idxa apsana£ye. Wa, la£me gwala q!waats!asa LEmlEmg'ayu laxeq.

Spruce-Roots and Cedar-Withes.—Wa, he £rnaaxs lae Elaq gwattenxa 1

laegeg'aex£ededa tslEdaqe, qa£
s lExlle, qa£

s k" telats !ela gwadEme,qo
nEgExLodLO. Wii, la ax£edxes k - lElakwe LE£wis sayobEmaxs lae

laxa alewadzEmxEkula laxes qlale tElq!uts t!Ek -

a. Wa, g il
£mese

lag'aa laqexs, lae ts !ExubEtElsas 6ba£yases k - lElakwe, qa£
s k hvet lEqol- 5

sElexa L'.eL!op!Ek
-asa alewadzEme. Wii, glPmese laqolsa L!eL!op!E-

k'axs lae aleqaxa nEqEla wila, lae dayodEq, qa£
s nEx£uqolsEleq.

Wa, la £nal£nEmp!Ena esEg"iyo laxEiis baLiiqe iiwasgEinasas. Wa,
g-il

£mese lag -aa laxa abasemasexs lae dax -£idxes sayobEme, qa£
s

tsEx'sEndeq. Wa, axu
sii

£mese he gweg'ilaxs LliiiJoplEkaeda 10

tslEdaqe. Wa, gIPmese heloLExs lae q!Elo £nakiilaq, qa£
s yael £aLElo-

dalesa wIswEltowe Lloptek' laxa mox£wIdalaLEla laq xa g a gwale°"a

(fig.). Wa, giFmese gwalExs lae qlElxulases heflr !5ts !anaeye laqexs

lae nii£nakwa. Wa, la qlElxwalllas laxa wudanegwilases gokwe
qa£

s ax£edexa le
£wa£ye, qa£

s nax usEmllles laq. Wii, gil £mese gwalExs 15

lae et!ed dax £Idxes sayobEme, qa£
s laxat! laxa dzadzEsExi:kula.

Wii, g
-

fl
£mcse lagaa laqexs lae alex £idxa g

-

ilsg11t!as tBXBtne, ytxa
£nEmag-itexa k'!ese sEl|)!Ena. Wii, gil£mese q!axa £nEiuts!aqe
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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 puts the thick

ends together and takes thin cedar-withes
|
and twists them. When

this is done, she ties them around the thick ends of the cedar-twigs.
[

She ties them ^^a^^Ss^lls^ a^ f°ur places, so that they are

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,
|
she strips off the branches of the first 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 first 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

first one;
|
and she continues doing so with the other cedar-withes;

|

and after splitting them, she picks out the pieces containing the sap
|

and places them by themselves; and she takes the remainder of

dzESEqu ax£Enalaqexs lae hex' £ida£Em soptexodEq. Wa, g'iPmese

20 t!ax £idExs lae dzadzatuqEwaxa eketEla tEXEma. Wa, giPmese.

heloLExs lae q !op lexLEndEq, qa£
s ax£edexa wile gllt!a dEwexa,

qa£
s sElp !edeq. Wa, g"il£mese gwalExs lae yil£aLEl6ts lax oxLa£yas.

Wa, la mox£widale yiLa£yas laq. Wa, la g"a g
-walaxs lae gwala {fig.).

Wa, g'iPmese gwala lae wex -sEyap lalaqexs g
-axae na£nakwa. Wa,

25 giPmese laeL laxes g'okwaxs lae ax£alilas laxes hemEnelase klwaelasa.

Wa, la qwelalax }
TiLEmases tayaxamanEme. Wa, g'iPmese £wi£lawa

lae xik&lax q !wak
- !Ena£yases g'ale dax -£itsE£wa. Wa, g"il

£mese £wi£la-

gitenxs lae g'abEndEx wllEtayasa tEXEmaxs lae pax'sEndsq guyo-

lEla lax 6xLa£yas naq '.EgEndalax domaqas. Wa, g
-

il
£mese paxsaa-

30 kiixs lae glg'alilaxa apsodilasexs lae ettslEnd pax'sEndxa apsodilasa

la gaela. Wa, g'il£Emxaawise la pax'saakiixs lae g'ig'alilasexs lae

et!ed dag'ililaxa apsodelexa g
-

ilx
-de k -

at lalelEms, qa£s pax'SEndeq.

Wa, laEm moxuseda £nEmts!aqe tEXEma. Wa, giPmese gwala lae

et!ed dag illlaxa £nEmts!aqe tEXEma, qa£
s xik-alex q!wak'!Ena£yas.

35 Wa, g'IPmese gwalExs laaxat! pax -sEndEq laxes gweg'ilasaxa g'ihrde

papExsalaso£
s. Wa, axusa£mese he gweg'ilaxa waokwe tEXEma.

Wa, giPmese £wi£
la la paakiixs lae mamEnoqEwaxa ts!ets!Exeg -

a-

£yases pa£ye qa q!ap!ales. Wa, la, ax£edxa paa£ye qa£
s yiLEmdes laq
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what she split and ties it together
|
in this way: ^^—

^

She does

the same to the inner part. As soon
||

as ^jlE^Ijg?----- every- 40

thing has been tied together, she lays the withes

over her fire
|
to get dry; for when she splits them, the bark also

comes off.
|
After this has been done, she takes the roots and

unties them,
|
and she straightens them out. Then she takes good

|

straight-splitting red-pine wood and splits it like a
||
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
|
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 fire,

|
with the spht 50

end upward, and the sharp end in the ground, leaning (outwards)
|

towards the fire, in this way: /ft As soon as this has

been done,
|
she takes one /// of the long pieces of

root and coils it up again. Jv Then | she puts it

on the middle of the fire uL sl&__ takes her tongs, and
||

holds the root with them. Then she turns it until all the bark has 55
been burnt black,

j
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 gwiileg'a (fig.)- Wa, laxae heEm gwex -£Idxa naq!Ega£ye. Wa,

g'il
£mese £wl£la la yaeLEmalaxs lae LesaLElots lax nExsta£yases lEgwile, 40

qa lEmx£wides qaxs he £mae lawalats xexExu£una£yasexs lae papEx'sa-

laq. Wa, g'IFmese gwalExs lae ax£edxa LloplEk'e qa£
s qwelalex

yiLEmas. Wa, la dal £ldEq qa£
s dal£allleq. Wa, la dax -£Idxa eg'aqwa

lax xasE £we wunagula. Wa, la xox£w!dEq qa yuwes gwexsa
ts!esLalax. Wa, la ax£edxa wile LloplEk'a, qa£

s yit£aLElodes laxa 45

modEne laxEns q!waq!wax'ts!ana£yex gagiLEla laxa k'lese xokwa*

Wa, giPmese gwalExs lae dax £Idxes nExx - ala k' lawayowe qa£
s

k!ax£wldex 6ba£yasa xikala£yax xExu£una£yasa LloplEk'e qa
ex'bes g'aglLEla laxa la yll£Ene LloplEk'a. Wii, g"ll

£mese gwalExs

lae ts!ExubEtalilas 6ba£yas laxa onalisases lEgwile. Wa, laEm 50
ek"!Eba£ya xokwaxs laaLat gebElalllEles exba£ye laxes Llastalae-

na£ye laxa lEgwile, g
-a gwiilega (Jig.). Wa, gtl£mese gwalExs lae

dax -£Idxa £nEints!aqe giltla LloplEk'a, qa£
s xwelaqe qEs£Idqexs lae

LlEx'LEnts lax nEXLaliises lEgwile. Wa, la dax £Idxes tslesLala qa£
s

k"!Ip!ldes laqexs lae lalex'tLalas qa £naxwes k!wek!umElk'Eye xexu£u- 55
na£yas. Wa, gIPmese £naxwa la k!wek!iimElkEyax £Ide xEx£iina-

£yasexs lae k!ip!ldqEs k'.tp tallies lax male !EXLa£yasa Laele x'lkala-

yax xExu£una£yasa LloplEk'e. Wa, la dabEndEx 6ba £yas qa£
s k'ak'E-

todesa L!aL!ax -ELalakwe LloplEk - lax awagawa£yasa xik'fllayax

75052—21—35 eth—i-t 1 8
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60 the roots that have been burnt 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 pulls the roots through the tongs with the
|
right hand.

Then the bark
|

peels off, and the sap conies 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
j

pulling

it to and fro, stripping off the bark of the roots by pulling them
through. She only

|

stops doing this when the root is white all over,

for they are dry.
|
After doing this, she takes another

j
root and does

the same as she did with the first one with which she was working;
||

70 and she only stops when all the bark is stripped off.
|
Then she splits

them in two through the middle, splitting the whole length;
|
and

after splitting them in two, she splits the halves into two again.
|

Then she splits each root into four pieces. She continues doing this

75 with
|
all the roots ; and when they have all been split, 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 pulls the root through with the right hand.

Then she turns the root over,
|

pulling it through between the heel of

60 xExu£una£yasa Lldptek'axs lae dax -£
Itses gEmxolts !ana£ye lax oxta-

£yas wax'sanddzExta£yasexs lae q !weq !wasalaqexs lae nex£itses

helk -

!otts !ana£ye laxa Llopteke. Wa, he £mis la qusalats xexu£-

una£yas. Wa, laxae saaqale saaqas. Wa, ' giPmese £wilgilEnxes

XExu£una£yaxs lae xwelndEq qa£
s ogwaqe xikodEx xExu£una£yases

65 dalasoxude. Wa, la gegilil aedaaqanaxwa k -ak -Etots laxes x -Ika-

layax xExu£iina£yasa Lloptek'e qa£
s xwelaqe nexsodEq. Wa, al£mese

gwal he gweg'ilaqexs lae alak -

!ala la £mElk - tena qaxs lae lEmx£un-

x -£
ida. Wa, gll£mese gwalExs lae et!ed dax -£idxa £nEmts!aqe

Llop'.Ek'a. Wa, laxae aEm naqEmgtltaxes gllx'de gweg'ilasa. Wa,

70 al£mese gwalExs lae £wl£la la x -

ik
-Ewakwe xExu£una£yas. Wa, la

naqlEqax domaqasexs lae pax -£IdEq hebEndakx awasgEmasas. Wa,
g'll

£mese malts !exs lae ettslEnd pax'sEndxa wax'sodllas. Wa, la£me
moxusEndxa £nal£nEmts !aqe l !op lEk'a. Wa, axusa£mese he gweg'ilax
£waxaasasa L!op!Ek"e. Wa, gtl£mese £wl£la la papEx*saakuxs lae

75 k'exet!edEq. Wa, laEin ax£edEx nExx'ala k' lawayoses la£wiinEme,

qa£s dzex£wahleses gEmxoltsidza£ye g'oguydwa. Wa, la dax -£
Itses

gEmxoits !ana£ye a£yaso laxa paakwe LloplEk'a, qa£
s pax£aLElodes

lax helk" !otsEma£yas mEk!uxLax'sidza£yases gEmxoltsidza£ye g"6gu-

yowa. Wa, la dax -£Itses helk" lots !ana£ye laxa nExx'ala kMawayowa

SO qa£
s k -at!Endes awlg -a£yas laxa L!op!Ek -

e. Wa, la tEsalak'ats laqexs

lae nex£edxa LloplEk'ases helk'!otts!ana£ye. Wa, la xweli£lalaxa
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her foot
|
and the back of the straight knife. Then she only stops

doing this
||
when the knife does not get wet any more. Then the 85

scraped root is really
|
white, because it is very dry; and it

|
is pliable.

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
|
clover, his wife goes into the woods looking for long cedar-

branches that
|
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 arc called |
"cedar-branches." As soon as the

woman finds the cedar-branches,
|
she pulls them down and breaks

them off. Sometimes there are many on
|
one cedar-tree, and there

are 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 splits them through

the heart. When
|
they have been split in two, she splits each half

in two, and | she splits them again in two, and she splits them once 15

L !op !Ek
-axs lae nexsawi£liilaq laxes £mEk !uxLax -s!dza£yases g'ogtiyowe 82

lo£ awlg -

a£yasa nExx'iila kMawayowa. Wii, al£mese gwal he gweg"i-

laqexs lae k -

!eas la k!ungegesa kMawayowe. Wa, laEm alak'lala la

£mEl£mElk - lEneda k'exEk u L!op!Ek'axs lae lEmlEmx£una. Wa, he £mi- 85
sexs lae peqwa. Wii, he £mis lag'ilas k"!es eaidema qaxs alak -

!alae

aek'Iaakwa lExa£yaxs k - !Elats!eLaxa gwadEme. Wa, gil£mese
gwalExs lae heEmxat ! gwex" £Idxa tExEme. Wii, laEmxae he gweg'ila-

qexs lae k'exalax £wapaga£yas. 09
Cedar-Withes.—Wii,he£mexslae eaxEledabEgwanEmaxats!oyayaxa

j

LExsEme, wii la gEmsmas la laxa aL!e tayaxamax tExEma laxa

gilsgiltla nEqEla tExEmsa wilkwexa yil awagWitEns q!waq!wax - -

ts!ana£ye. Wii, he^mesexs k'!easae LlEnak'a, yixs a£mae qwag'i-

lEna£ya ts!ap!axmEnexwe lax waxsanodza£yas. Wii, lieEm Lega-

5

cIes tEXEme. Wii, giFmese q!iida tayaxamiixa tEXEmaxs lae liex £
i-

da£Em dzEtaxElax' £IdEq, yixs £nal£iiEmp!Enae qlexLaleda £nEm-
tslaqe wilxuxa tEXEme. Wii, lii k -

!es q!exL&led.a waokwe wilkwa.

Wii, gil£mese heloLa tiiyaxEmiixa tEXEmaxs lae yiLEmdxes tEXE-

maxs lae q!ap!egEmakwa yisa sElbEkwe dEwexa. Wa, gil£mese gwal iq
yiLEmdqexs lae iiii

£nakwa laxes gokwe wlk ilaxes tayaxamanEme
tEXEma. Wii, lii ax£alllaq laxa wiidanegwilases gokwe. Wii,

hex £ida£mese klwagalila qa£
s dzEtledeq naq!Eqax domaqas. Wa,

gil£mese la dzEts!aakuxs lae pax'sEndxa apsodele. Wii, laxae

ettslEnd pax -sEndEq. Wii, laxae heloxusEndaxat! paxsEndEq. 15
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16 more in two.
|
Sometimes the branches are split into twenty pieces,

if
|
the woman who splits the branches is expert in splitting them

into
|
thin pieces. When they 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 ground is soft,
|
and where

young spruce-trees are growing, for really long
|
and thin, and without

5 branches, are the roots of young spruce-trees in soft ground.
||
When

she finds them, she pulls out the
|
root, as it is showing hah way

on the ground. She pulls out the whole length,
j
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 thin 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 split when she
|

pulls off the bark of the root. When this

is done, she takes
|
one of the long roots and puts it over the fire,

||

16 Wa, la £nal£nEmp !Ena maltsEmgustoxuseda £nEmts!aqe ek'etEla

tEXEma laxa tstedaqaxs eg'ilwatae lax papEX'salaxa tEXEme ytxs

pElspadza£
e. Wa, giPmese £wl£la la paakuxs lae g'exaq.

1 Spruce-Roots (1).—Wa, laxae xwanal£idExs lae aLe£sta laxa axle

qa£s la iJoplEk'ax L!6p!Ek -asa alewase laxes q!ale tElqlus t!Ek -

a,

ylx qlwaxasasa alewadzEme, qaxs ke£mae alak -

!ala g11sg -

llt!a

Ek'etEle wlswule Llophuk'asa tElqlusas tlEk'a qlwaxatsa alewadzE-

5 me. Wa, giPmese q'.aqexs lae hex -£idaEm gElxuqolsaxa L!op!E-

k -axs neloyiwElsae laxa tlEk'a. Wa, lii nexaq laxes awasgEmasaxs

g
-

ilsg'ilsta£
e. Wa, gil£mese lag'aa lax qExbax -£Idaasasexs lae q!Ex*-

sEndEq qa ELElses. Wa, a£mise la he gweg'ilaxa wa5kwe. Wa,

gll£mese k'otaq laEm helales L!op!Eg -anEmaxs lae ax£edxa L!op!Ek -

e

10 qa£s qEs£edeq qa q !Elx£walesexs lae ax£edxa wlltowe L!op!Ek -a qa£
s

yll£ldes laxa apsaneqwasa la WElx'ts !Ewaku l !op !Ek*a. Wa, g-il
£mese

gwalExs lae qlslxulaxes iJ6p!Eg -anEmaxs lae na£nakwa laxes g'okwe

qa£
s laxat! q !Elx£walilas lax wudanegwelases g

-6kwe. Wa, la hex£
i-

daEm k!wag -

allla qa£
s qwelodex ylLewa£yases qlElxwala L!op!Ek -

a.

15 Wa, gil£mese £wl£lawe ytLewa£yasexs lae dalaxa la dzakwala LloplEk'a

"qa
£s la g'enolisas laxa lEgwIlases g'okwe. Wa, la ax£edxa ts lesLala

qa£s yiLtexodesa wlltowe L!op!Ek- laq, qa k -

!eses xox£wldEl qo lal

xlk-alax xEx£una£yasa L!op!Ek-e. Wa, glPmese gwalExs lae ax£ed-

xa £nEmts!aqe laxa gllstowe L!op!Ek -a qa£
s k'atLEndes laxa bsgwile
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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 squeezes the legs of the
|
tongs together under it. Then she pulls

it through with her
||
right hand. Then the bark peels off.

|
As soon 25

as all 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.
||
When all the bark has been taken off the roots,

|
30

she splits them before they are really dry.
|
She begins splitting at

the thin end through the heart,
|

going towards the thick end.

When it has been split in two, she takes
|
each half and splits it again

in two ; and when this has been split,
||
she splits it again in two ; and 35

she does the same to the other half,
|
for the woman wishes to have

roots split into thin strips
|
to weave the basket that she is making.

Sometimes she splits eight strips out of one
|
clean root when she is

splitting it. When it has all been split,
|
she takes the cedar-bark

splitting-bone (the ulna of the 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 splitting cedar-bark of the woman when she is making
mats,

|
when she is splitting cedar-bark, and when she is making

g^iiglLEla laxa makala lax dalasE£wasexs lae aoyaa nex£nakulaq qa 20

ek'es ts!Elgii £nakiilaena£yas. Wit, g'IFmese ts!Elx£wid enaxwe ogwi-

da£yas xEkliimasexs lae k -ak"Et6tsa mak'aia lax dalasE£wasexs

lae q!wes£itses gEmxolts !ana£ye lax wax'sanodzExsta£yasa ts!esLa-

laxs bEnxtollla. Wa, he£mis la nexsalatsexa Lloptek'e yises

helk -

!olts !ana£ye. Wa, he£mis la qusalatsa xExu£una£yas. Wa, 25

g
-

Il
£mese £wl£laweda XExu£una£yasexs lae k'atlalilas laxes gEmxa-

gawalile. Wa, laxae et!ed dax -£Idxa £nEmts!aqe L!op!Ek -

a qa£
s

katLEndes laxa lEgwile. Wit, laEm fiEmxat! nEqEmg'lltEwexes

gweg'ilasaxes glbrde axsE£waxs liix'de LlEx'LEnts laxes lEgwila

L!op!Eke. Wii, gtl£mese £wPla la saqlwagTdEkwa L!op!Ek"axs lae 30

ha£yalo£malaa papEx'sEiulqexs k"!es£mae alaEm lEmx£w!da. Wa,
laEm he g 11 pax" £itso£se wllba£ya ytxs naqlEqaax domaqas gwa-
yolEla lax L!Ekuma£yas. Wii, gil £mese la paxsaakuxs lae ax£edxa
apsodile qa£

s etlede pax -sEndEq. Wa, gil£mese pax'saakwa lae

etts tendaxat ! pax'sEndaxaaq. Wa, la lirEmxat! gwex £Idxa apsEx- 35

siis yixs £nek'aeda ts!E(laqe qa pElspElesa paakwe L!op!Ek'a qa
kMtlgEms lExeliis, ylxs £nal£nEmp!Enae malEg -iyox"seda £nEmts!aqe

ek -etEla L!6p'.Ek
-axs lae paakwa. Wii, glFmese £wl£la la paakiixs

lae ax£edxa qhvetanaxa sEg"in6dza£yas g'alEmalg^iwa^e g'oguyosa

gewase, ylxs lae aek'laak" gexEkwa qa ex -

bes. Wii, h( ;£mis qa 40
pEldzowes. Wii, hi vEm qlwetanasa tslsdaqaxs k -

!ttaaxa le
£wa£ye

ylxs lae papEx'salaxa dEnase 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 pulls it

50 through, 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

1 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. She does this with all of (the roots). When | all the

roots have been scraped, she coils them up and
|

puts them away
for a while.

|

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 Wa, he£Em ax£etso£sa LlaLloplEx'silaxa LloplEke. Wa, la dzex-
£walllases gEmxoltsldza£ye g'ogiiyowa. Wa, la dabsndxa paakwe

45 LloplEk'a ylses gEmxolts !ana£ye. Wa, la k'at laLElotsa Lloptek'e

lax helk - !odEnwa£yas £m.Ek !uxLax -sidza£yases gEmx6ltsidza£ye. Wa,
la dax -£

itses helk -

Jolts !ana£ye laxa qlwetanaxs lae k - at tents laxa

iJoplEk'e. Wa, la tEsalak'atses qlwetana laxa Llop!Ek -axs lae

nex£edqexs lae tEts!EXLax -s!dzex £mEk!uxLax -sIdza£yas g'oguyowas.

50 Wa, he£mis la xik'alats £wapaga£yasa L'.oplEk'e. Wa, g
-

fl
£mese

q !eq JaqElaxes £wapaga£yaxs lae moplEna nexsodxa L!op!Ek -

e laxes
£wasgEmase laxes £mEk!uxLax -sidza£yases g

-6giiyowe. Wa, g
-

il
£mese

£wi£lawe £wapaga£yasexs lae alak"!ala la £mElmadzowa paakwe
LloplEk'a. Wa, la he£staEm gwex ,£idxa waokwe. Wa, g"tl£mese

55 £wl£la la x*Ig ikwa L'.op'.Ek'axs lae aekMa q!Elx£widEq qa£
s yawas£Ide

g
-exaq.

1 Spruce-Roots (2).—Wa, la ax£ededa tslEdaqaxes sayobEme LE £wis

k -

lilakwe; wa, he£meLes dEndzEdzowe wuseg'anowa. Wa, la dalaqexs

lae aaLaaqa laxa aLle lax qlayasasa alewadzEme LE£wis qlale tEl-

q!uts tlEk'a. Wa, g
-

il
£mese lag'aa laqexs lae gig-aElsaxes sayobEme

5 LE£wis k -

lilakwe. Wa, la ax£edxes dEndzEdzowe wuseg'anowa qa£s

t!ElEx -£Idexes £nEx£una£yaxs lae qEk'iyintsa dEndzEdzowe wuseg'a-

nowe laqexs lae qEnoyalaq laqexs lae t!EmgExusa k'!axubaakwe
Ltemqleda la t!Emt!aqalax £nEx£una£yas lax gEmxoltsEyap!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 takes hold of them and

pulls them out.
|
When she reaches the thick root from which 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 pulls 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

|

qEsHd. Then she takes the thin
||
roots and ties them in four places, 20

in this way; l and she continues
|
doing so while she is getting the

roots.
|

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. 2 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, giPmese gwalElsExs lae dax £idxes k -

!ilakwe, qa£
s ts!ExubE-

tElses 6ba£yas qa£s k!wet!EqulsElexa L!op!Ek -

e. Wa, g
-

il
£mese 10

neEulEngaElseda L!op!Ek -axs lae doq !ux£idxa hayalag'ite naqElaxa
kMeiise q!wak - !Ena£ya. Wii, he£mis la dak'.'Entsos qa£

s nex£uqal-

sEleq. Wii, giFmese lagaa laxa LEkwe Llopteka, yix qlwaxE-
wasasexs lae dax £Idxes sayobEme, qa£

s tsExsEndeq. Wa, la

gwa£sta laxa g
- ag-ildzasas, qa£

s etlede dayodqes nEx£iiqalsEleq 15

gwagwaaqEla lax wllba£yas. Wa, gIPmese lag-aa lax q!ets!axbax --

£Idaasasexs lae dax -£idxes sayobEme, qa£
s tsExsEndrq. Wa, la

q!Elx£widEq. Wa, la £nek -eda waokwe L!aL!op!Ek - !aenoxu ts.'edaqa

qEs£Ida, yixs lae q!Elx£w!dEq. Wa, la ax£edxa wlswultowe l!o-

p!Eka, qa£
s qEx- £a,LElodes laxa m6x£wldalaxa g-a gwalega. 1 Wa, 20

axusa£mese he gweg'ilaxs L!aL!op!Ek"!ae.

Wa, g
-

il
£mese IicIolexs lae et!ed qas£ida, qa£

s la laxa dEnsma-
dzEXEkfdiixa dzEsEqwe. Wa, la£me aleqaxa i

;x'Eme tEXEmaxa gils-

gilt!a. Wa, he£misex k!eyasae q!wak -

!Eiia£ya. Wa, he£mis la

tsEkaxElasosexes dogule kMes klilpEla. Wa, g'fleEmxaawise k'otaq 25
laEm hi ;

l
£es tayaxamanEmaxs laaxat! qeqEnoyotsa sElbEkwe wis-

wulto dEwex laxa mox£widalaLEla laq xa g
-a gwaleg-a. 2 Wa, gil-

£mese gwatExs gaxae wIk"Elaxes tayaxamanEine. Wa, a £mese la

dadabalaxos L !aL !op tek* lanEmaxs gaxae nii£nakwa laxes g-okwe.

'See figure on p. 111. 2Seo figure on p. 112.
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1 Cedar-Withes .—After this is done, the man looks for long 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 thoroughly 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 all 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 pulls 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 half way up to our chest, (half a

fathom)
I

above the ground. He ties them on tightly and ties the

1 Cedar-Withes.—Wa, g'iPmese gwatexs lae alax g
-

ilsg
-

ilt!a wis-

wiilEn dEwex laxa axle. Wa, g
-

il
£mese qlaqexs lae ax£edEq. Wa,

la dalaqexs lae na£naku laxes g"5kwe. Wa, la axLEntsa £nEmts!aqe

laxes lEgwile. Wa, giFmese tstelxsawe ts !axEna£yasexs lae ax£edxes

5 ts!esLala qa£s axodesa LEkuma£yas laqexs lae q!Ex" £idEx LEkuma-
£yas qa£s nex£edeqexs lae q!weq!wasala wax'san6dzExsta£yasa

ts!esLala yises helk' !otts!ana£ye. Wa, he£mis la xik'alax ts!axEna-
£yas. Wa, g'il£mese £wI£Mxs lae sElp!edEq. Wa, g'iPmese labEnde

SElpa£yasexs lae axstEnts laxa kwatslaxs lae £nEmp!Enk - laxEns

10 q!waq!wax -ts!ana£yex, yix ewasgEmasasexs lae mElkwa yo gwex'sa

dEnEmex. Wa, g'iPmese £wi£la la gwalExs lae £wl£la£sta laxa kwiits !e.

Wa, la xamaslalxa ganoLaxs lae ax£wustEndqexs lae l !el !Ex£uwuna
dEwexe he gwex -

s El£Elx£unale. Wa. heEm lag'ilas axstano laxa

kwatsle qa k'leses gEyoL q!uls£lda.

15 Cedar-Bark (1).—Wa, g'il
£mese £nax' £idxa gaalaxs lae qas£ida dala-

xes L!ok!wayowe. Wa, g'iPmese lag
-aa lax q!a£yasa dzEs£Eqwe

)

wa, la alex ,£idxa kMese k -

!ilp!Enes ts!axEna£ye loxs ek'etElae yix

kMeasae L!Enx £Ena£ya. Wa, hex ,£ida£mese dzEtaxod lax dEwexasa

ogu£lame dzEs£Eqwa. Wa, la sElpledEq. Wa, g'il
£mese labEnde

20 3Elpa£yasexs lae qEX -p!egEnts lax 5xLa£yasa dzEs£Eqwe. Wa,
iaanawise lo£ nEqlEbod laxEns baLaqe wulg-osto£wasas g'ax- £id
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After this he 23

in beneath the

the cedar-tree. 25

When |
he is

the bark are

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,

almost around the tree, all the ends of

torn
|
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 young cedar-tree, so that the splitting of the ends

does not pass it.
|
The torn shreds are all below the ring of cedar-

withes,
||
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 pulls
|
upward without

splitting it. When it is whole, it measures
|
one hand and three

finger-widths in width. When
|
he has pulled 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 pulls backward 40

as he pulls at the cedar-bark,
|
and he continues doing so. When he

reaches
|
the branches, the far end of the bark that he is pulling off

becomes narrow and breaks off;
|
and when it comes down, he turns

laxa awl£nak!use. Wa, la bsklutledExs lae mox£w!dEx 6ba£yas. 22
Wa, laEm ga gwalega (jig.). Wa, g'iPmese gwabsxs lae ax£edxes

L!ok!wayowe qa£
s l !ExbEtEndes lax baniiLElasa dEwexe, la qEx-

plegexa dzEs£Eqwaxs lae l !ok !iix£widxa tslaqEmse. Wa, g
-

il
£mese 25

Elaq la£ste L!ok!wa£yasexs lae £naxwaEm quLEine^stale oba£yas

lag'aa laxa dEwexe qEx -p!egaxa dzEs£Eqwe. Wii, heEm lagilas

qEx -p!eg - intsa dEwexe laxa dzEs£Eqwe qa k'leses hayaqeda dzExa-

xa la quLEme£stala lax oba£yasa tslaqEmse laxa dEwexe yixs

ax£exsdaeda tsledaqe qa awndzowesa dEnasaxs lae pawiilax ts!a- 30
gega£yas. Wii, g

-

il
eEmlax£w!se k'leslax qEx'p!ek flalaxa dzEs£E-

qwaxa dEwexe, lalaxe ts !elts !Eq !astolaxa dEnase. Wa, ht'i£mis sena-

talasa dEwexe. Wa, la kwelELElodxa dEwexe. Wit giPmese la-

wiixs lae ts!EX£edEq qa£
s dax -£idexa tslaqEmse. Wii, laEm

q!ap!ex -£idxa 6ba£yaxs wax -£mae la qiiLEme£stala. Wii, lii ae- 35

k - !axs lae qiisostodEq. Wii, la £me sEnx £idExs lae mEnekwe £wa-
dzEWasas qa £nEmp!Enk -

es laxEns q!waq!wax -ts!ana£yex. Wii, g'il-

smese £nEmp!Enk -

e £wasgEinasas qiisa£yas laxEns biiLiixs lae £nEm-
plEnk - laxEns biiLJiqe £walalaasas i/idzasasa sEiiq!cnoxwe lax 6xi>a-
£yasa dzEs£Eqwe. Wii, lii L!ot!edExs lae qtisostodxa tslaqEmse. 40
Wii, lii hanal he" gweg'ilaq. Wii, g?l£mese liig-aa laxa £wrilalaa-

sasa LlEnak -axs lae wilbax £Ide sEnganEmasexs jlae klulbELEla.
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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. ...
|

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 halibut 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. 1 This is the place where
|
the outer bark splits from the inner

bark, and the
|
bark-peeler lifts the broken end of the outer bark

and
|

peels it off. When it is off, he measures again the same
|

43 Wa, giFmese g'axaxaxs lae hex -£ida£ma sEnq!enoxwe hax£wulsaq

qa haqiilElses sEnganEmaxa dEnase. Wa, la et!ed qiisodxa he-

45 £maxat! £wadzowe yix £wadzowasasa g
-

ale qusoyos. Wa, laxae he-

Emxat! gwex £IdEq. Wa, g'iPmese £wl£lawe exk - !odEna£yasexs lae

gwala. . . .

Wa, heemesa £wag -idasasa dzEs£Eqwe. Wa, heEm ek -

e dEna-

sasa dzEs£Eqwaxs malp!Enx -saes £wagidase laxEns q !waq !wax
-

ts !a-

50 na£yex. Wa, he£misexs qiixeg'aes tslaqEmse. Wa, he£mis ek' k'asa-

lasa tsloleg'as tslaqEmsE, yixs tslExaes dEnase LE£wa k'asalasasa

dzEs£Equ
. Wa, heEm gegala le£wa£ya LE£wa logwaana£yaxa pla^yexa

g
-ayole lax dEnasasa dzEs£Eqwe. Wa, g

-

il
£mese g

-ayola dEnase

laxa welkwe lae LlEla. Wa, he £mis lag'ilas k -

!es axsE£we.

55 Wa, g
-

il
£mese heloLa sEnq !enoxwaxes sEnganEmaxs lae ts!a-

qodEx ts !ageg'a£yases sEnganEme yixs a£mae ax£edxa g
-

ilsg
-

ilt!a-

dzowe sEnganEms. Wa, la baHdxa yuduxup!Enk -

e laxEns q!wa-

q!wax"ts!ana£yex, yix awasgEmasasa sEnganEmasexs lae dzox£widEq

qa k'5x£wldes ts!ageg'a£yas gwagwaaqa lax 6k!waedza£yas. Wa, la

60 q !asox£widama ok !waedza£yas ga gwaleg^a. 1 Wa, he£mis x'ltleda-

masEx oba£yasa ts!ageg -a£yaxs lae k'oqwa. Wa, a£mesa sEnqle-

noxwe gElx£ldEx waxsotsta£yasa la k -ogEku ts!ageg -exs lae paWE-

yodEq. Wa, glPmese lawaxs lae et!ed mEns£Idxa he£maxat! £was-

i That is, he folds it over inward, so that the outer bark breaks.
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length as before, and again bends it over and breaks
||
the outer bark; 65

and he lifts 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 off 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: ?«?»*. Then he folds it so that the
|
broad

middle of the bundle, and the narrow

outside; and the narrow end is used to

end is in the

end on the

tie the bundle in the middle, in this way. 1 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 this

manner:
| .

and after he has done so, he takes two

pieces of

of them }zz

tyings,
|

ErJ twisted cedar-twigs
|
and ties the end

on each side

in this way:

of the end

After this

the pack-

|

of peeled
it stands 80

his house. I

has been done, he puts his arms through

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
|
the heat of the fire to reach it, nor the light of the sun to touch

gEme £wasgEmasasa g
-alaxs lae et!ed dzox£w!dEq qa kox£w!des

ts!agega£yas. Wa, iiEmxaawise gElx£IdEX waxsotstii £yasa la k"6gEku- 65

ts!ageg -exs lae pawEyodEq. Wa, ii
£mese he gwe£nakulaq g'ag"i-

LEla Lax £wadzoba£yas sEnganEmas lag -aa lax wllba£yas, yixs he-
£mae £wadzobes sEnganEmaseda gayole lax 6xLa£yasa dzEs£Eqwe.

Wii, hSemis wilbes sEnganEmasa (" >k - !Eba£ye. Wii, g-il£mese £wl£la la

pawEyakwa ts!ageg -a£yaxs lae iiEm la naqEmg'iltEwe dzoqwa£yasexs 70
lae k"!ox£w!dEq g

-

a gwiileg'a {fig.). Wa, laEmxae heEm g-fl k!ox-
£wlts6se £wiidzoba£yas qa las naq!Ega£ya. Wii, lii L!asadza£ye wilbae-

yas qaxs h(;£mae la yiLoyodayose 6ba£yase g'a gwaleg^a. 1 Wa, g'il-

£mese £wl£la la yaeLoyalaxs lae ax£edxa la yaeLoyula qa£
s pageg'mdales

laxes £waxaase. Wa, la yaelbEndEq qa mats labEkwes g
-a gwiileg'a 75

{fig.). Wii, gil£mese gwfdExsae ax£edxa malts !aqe sElbEku dEwexa
qa£

s t!EmqEmg -aaLElodes oba£yas laxa ewanodza£yas qeqixba£yas

g"agwiileg -a {fig.). Wii, g
-

il
£mese gwfdExs lae plEmx'sfises ox'sEya-

p !a
£ye laxa aoxLaase liix wax -sana £yasa mats labEkwe sEnganEms qa£

s

oxLEx £ideq. Wii, laEin Lawek -tlaqexsg -axae nii
£nakwa laxes g'okwe 80

qa£s lii oxLEgalllaq laxa onegwlle qaxs k!esae h( ;lq!olEin lagaatsa

LlesEliisa lEgwile. Wii, h(;£mesa £naquliisa LlesEla qaxs gil£mae
1 It is turned over the middle of the bundlo, and tho narrow oud is tuoked under the turns that

hold the bundle in tho 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 splitter

||
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

splits 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
|
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 split

it into four pieces.
|
Now, after it has been split into four pieces, it

is called dEnas. I

83 k -

!es nax£witsoxs k!es£mae papEx'saakwa. Wa, la lEmx£wida.

Wa, laxae L!ax£eda. Wa, la laxumaleda tstedaqaxs lae papEx -

s
£-

85 EndEq.

Wa, g
-

il
£mese gwal LlExweleda tstedaqaxes la£wunEmaxs lae

ax£edxes qlwetana, yixa g"ayole lax g'alEmalg'iwa£yasaL!a£ye LE£wa
gewase. Wa, la pElbaxs lae g

-exEku laxa dE£na t!esEma. Wa, la

k!wagalil lax axelasasa mats!abEkwe. Wa, la qweltsEmdEX qe-

90 qEx -ba£yas. Wa, la ax£edxa £nEmxsa lax sEnganEmases la-

£wunEme qa£
s dzoxusEmdeq. Wa, hex -£ida£mese naxusEmtsa le-

£wa£ye laxa waokwe. Wa, la ax£edxes q Iwetana qa£
s q !wet !edes

laxa lelEgweg'a£ye g
-aglLElalaxa £wadzoba£yas. Wa, la pawEyodEq

labEndEq laxes wllba£ye. Wa, g-il£mese lawaxs lae q!wet!ed

95 etledEx ts!ets!Exeg
-a£ye. Wa, laxae pawEyodEq labEndEq laxes

wilba£ye. Wa, laxae q !wet !ed et !edEx naq !Ega£ye. Wa, laEmpax.-

sEndEq lo£ ts!ets!Exedza£ye. Wa, g
-

il
£mese £wl£la la paakuxs lae

gexulsaq laxa l !asana£yases g'okwe qa yalasE £wesesa yala LE£wa
LlesEla qa halabales lEmx£wida. Wa, g-il£mese gwalExs lae laeL

100 laxes g'okwe qa£s etlede ax£edxa £nEmxsa qa£
s etledexat! nE-

qEmg'iltaxes lae£na£ye maemoxusalaxs paakwa £nalnEmxs. Wa,
laEm la LegadEs dEnasaxs lae gwal maemoxusala paakwa.
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After it has been drying for four clays outside of the house,
|
it is

quite dry and it is stiff. Then she
||
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 puts the cedar-bark 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 cedar-bark 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,
|
which is split into strips two fingers

wide
|
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 halibut 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
-

il
£mese moxse £nalas x'llalaxs laxa l !asanfi£yases go- 3

kwaxs lae alakMala la lEmxwa lae la LlasLtexdza. Wa, la k -

!ox-
£widEq laEm aEm naqEmg iltax k - loxwayasexs galae k -

!ox£witso £s 5

la£wunEmas laxa aiJe. Wa, he£Emxat! g
-

il k' !6x£witso£se £wadzoba-
£yas. Wa, la yiLoyots wilba£yas. Wa, la g'itslots laxa Llabate

qa£
s la hang'aaLElotsa dEnyatsle iJabat laxa qlEllle laxa C'k!e qa

helales lag
-aaLElaena£yasa iJesElasa lEgwilasa g

-6kwe hlq. Wa,
laEm hewaxa x idzEx -£idExs fdaklalae lEmx £w!da. Wa, hi ;£maa 10

qo k*!eslax sllak
-

lalalax lEmxwalaxa dEnase, wii, lalaxe hex -£ida-

Emlax x idzEx £Id£lax qaxs k -

!easae £nEmax-iswuta dEnasaxs
dElx -ae yixs hex -£ida£mae x -idzEx -£

Ida. Wa, heemis lag'ilas moxse
£nalas x'ilaso £ laxa yala LE £wa L!esEla. Wa, laEm g'exaq qa£

s

eaxEleLEqexa ts!a£wunxe. 15

Cedar-Mats.—Wa, heEm awadzElEdEkwe k"!ita£yasa lelEgweg'a- 1

£yexa maemaldEnas awadzE£wasaxs lae dzEdzExsaaku laxEns q !wa-

q Iwax'ts !ana£yex, ytxs lae lexw!lasE £wa LE£\va yibElosgEme t .'Egwats !e

Llabata LE£wa tlayolEmasa alolaqe xwakluna. Wa, la mak'ileda
ts lets !Exeg -a£ye. Wa, heEm makilaxa aek'aakwas k -

!ita
£ye ts !elts !e- 5

qaledEkwas k"!at!Emaku le£wa£ya LE£wa k* !at lEmakwe LlaL.'Ebata.

Wa, he£misa logwaanayaxa p!a£ye ylxs he £mae ek' dEUEma
ts!ets!Exeg -a£ye LE £wa dEnwa}^asa loElq Iwenoxwaxa p!ii

£ye. Wii,

he£misa naq!ega£ye, wa heEm alak'Iala ts!elts!Eq!aolldEkwe k !fta-

£yas sEWElkwe le
£wa£ya LE£wa aek!aakwas k!ita£ya kekayat 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 already how the
|
woman measures the length of the cedar-

bark when making mats and baskets.
|
Now I have finished talking

about it.
|

Shredding Cedar-Bark.—Now I will talk about the making of soft
|

20 cedar-bark. (The man) takes a small 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 peeling off
||
the rough outer bark, he also makes a bundle of it

and
|
carries it on his back into the house. He puts it down by the

side
|
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 all the others. Now they are
|
hanging

there in order to get dry quickly, for they are very thick,
f
It takes

six days before they get dry. As soon
|
as they have been hung up,

11 LE£wa sEWElxusEme LlaLlEbata. Wa, he£misa k"!easa laxa qeqa-

palola sesElxusEm LlaLlEbata, yix glyimts lEwasas xEgEinasa

k' !esk
- tedelasa g"igama£yasa lelqwalaLa£ye. Wa, heEm tsJets.'E-

xedza£ye, heEmxaa gwex -sa naq!Ega£ye ylxs k -

!easae k -

!es egats

15 qaxs £nEmaxisae a£ma. Wa, laEmLas q!aLElaEmx gwegilasasa

ts tedaqaxs lae mEnmEnts lalaqexs lexwiliLaxa dEnase LE £wa l labate.

Wa, la£mesEn gwal gwagwex -

s
£ala laq.

Shredding Cedar-Bark.—Wa, la£mesEn gwagwex -

s
£alal laxa k'asi-

laxa kasalase dEnasa. Wa, heLeda sayobEme axalas qaxgln

20 la£meg -aLal gwal gwagwex -

s
£ala laxa L!ok!wayasa sEnq lenoxwaxa

dzEs£Eqwe. Wa, laEm tsEX"se£stalax 6xLa£yasa dzEs£Eqwexa
ts!oleg - as tsax£Ena£ye. Wa, la heEm L!ok!dleda sayobEmaxs lae

L!ok!wax -£ldxa tslaqEmse. Wa, la aEmxat! naqEmgtltaxes gwe-

g'ilasaxs lae sEnqaxa dEnase. Wa, giFmese gwal pawalax

25 ts!ageg
-a£yasexs lae heEmxat! gwex £idqexs lae mats !ap !edEq.

Wa, la oxLaeLaq laxes g
-okwe qa£

s oxLEgaliles laxa magtnwall-

sas lEgwilases gokwe. Wa, hexid£mese gEnEmas gudEsgEmdEx
qeqlx'ba£yas. Wa, la ax£edxa £nEmxsa laxa kasalas^ qa£

s dzoxu-

sEmdeq. Wa, la gex£wits lax aogwiwalllasa lEgwilases g
-6kwe.

30 Wa, la£mes £wI£laEm he gwex £Idxa waokwe. Wa, la£me LesE-

laLEla qa£
s halax -

ts!e lEmx£w!da qaxs alak'lalae wakwa. Wa, la

enal£nEmp tena qlELlExse £nalas k"!es lEm£wumx -£
ida. Wa, gil-
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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.)
|

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 fire goes out.
||
She takes a rough 40

sandstone,
|

puts it into water in a small 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 this

way:
|

^ ~~~ ' She also takes a punting-pole and

measures off two spans.
||
Then she burns it off; and

|
when it is burned 45

through, she drives it into the floor near the fire 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 n stake, and she ties it on
with | cedar ~, —-—

;

jr rope; andwhen it is finished,

jt is this way :
|

I b _1L_

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 &x£edxa xaqe g
-a£yol 33

lax xagelbaeyasa gWE £yime, wa, la ax£edxa pElEnxe k'loiJa dE£na
tlesEma. (Here follows a description of the manufacture of the 35

cedar-bark breaker, p. 109).

Wii, la ax£edxa sewayomote LlEmqlEsgEma qa£
s k - !oxLEndes

apsEnxa£yas laxa lEgwllases g'okwe. Wa, giPmese khvaglla
k!umElx' £ide apsEnxa£yasexs lae xos£Itsa £wape laq qa k -

!ilx£idesa

x -IqEla laq. Wa, laxae ax£edxa k!oL!a dE£na tlesEma qa£
s 40

ma£xustEndes laxa £wabEts!asa lalogume. Wii, la gexalas laxa

tslolna. Wii, he £mls qa ex -bEnxes apsEnxa£yasa k'asdEinele. Wa,
g'IPmese gwalExs lae g

-a gwaleg'a {fig.).

Wa, laxae &x£edxa dzomeg -

ale qa£s baHdexa malplEnk'e laxEns

q!waq!wax -ts!ana£yex, ylx £wasgEmasasexs lae lE£xusEndEq. Wii, 45

gIPmese 1e£xusexs lae dexu£wahlaq laq maginwahsasa lEgwllases

g
-okwe. Wii, at£mese gwal deqwaqexs lae la maldEne esEgiwa£yas

laxEns baLiix'SEns q !waq !wax*ts !ana £yex, ylx ewasgEmasasa la Laela.

Wii, lii ax£edxa dEnsEne dEnEma LE£wa sewayowe. Wii, lii k'iidE-

nodzEnts pExba£yas laxa magita £yasa Laele. Wii, la yil£aLElotsa 50

dEnEme laq. Wii, gIPmese gwalExs lae ga gwiileg -a (fig.).

Wii, laEm gwiillla kasdEmile. Wii, gil£mese alak!ala lii

lEmxwa tsoseda k'asalasaxs lae iix
£ededa tslEdaqaxa £nEmxsa

laxa k'asalase. Wii, lii 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 split cedar-bark and
|
ties it around one end of the

stick. When this is done, she splits
|
one end like a pair of tongs,

60 and this is called
[|
"cedar-bark holder." When the cedar-bark is

|

thoroughly heated, she puts it between these tongs,
j
the broad end

first. The holder is four —^^^ finger-widths
|

from the end, in this way: / J Then thewom-
• fn ( ,

——~

an takes
|
the shredding- /i

'i'llliiffl

—

~Z =̂=——-~^ implement.
She puts her right leg '—s ]'»

rp^ over the grip

65 of the
||
paddle and sits ,||!

!]
on it, so that

the tip of the paddle is |
H II'

'

I between her

legs. She takes her shredding-implement in her right hand and
|
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
|
she begins to shred 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
]
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
||

rough strips that are made in shredding; and when these are all off,
|

55 Wa, laxae ax£edxa klwaxLawe malplEnke £wasgEmasas laxEns

q!waq!wax -ts!ana£yex. Wa, la yuEm wag'itox wag'idasaxsEns

s!Emalaxts!ana£yex. Wa, la ax£edxa ts!eq!a dzEXEku dEnasa qa£
s

yll£aLElodes lax apsba£yas. Wa, giPmese gwalExs lae xox£widEx

apsba£yas qa yuwes la gwex'sa ts!esLalax. Wa, heEm LegadEs

60 LlEbEdzEwesa k'asaxa k'asalase. Wa, la axaxodxa kasalasaxs lae

alakMala la ts!Elx£w!da. Wa, la LtebEdzotsa L'.EbEdza£ye lax
£wadzoba£yasa kasalase laxa modEne laxEns q !waq Iwax'ts !ana£yex

g
-agiLEla lax oba£yas g

-a gwaleg'a (fig.). Wa, la, dax -£ideda tslEda-

qaxa k"adzayo. Wa, la gaxsEq !ases helk - !otsidza£ye laxa q Iwedzasasa

65 sewayowaxs lae k!wak!EndEq. Wa, laEm LlEnxsale 6xta£yas lax

awaga£yasexs lae dax -£idxes k'adzayowe yises helk" !6lts !ana£ye. Wa,
la dadEgoxa L!EbEdza£yasa k'asalase lax Eqalaba£yas qa£

s q!weq!wa-

saleq qa bEndza£yesa l !EbEdza£ye laxa k'asalase. Wa, la gwasax-

Laleda ytLExLa£yas laxa tslEdaqaxs lae k -ak -

a£yaxes k - asasoLe. Wa,

70 halsEla£mese nelbala lax ek - !Enxa£yasa sewayoweda k -asalasaxs lae

k -

as£Ida. Wa, q!walxo£mese wI£xuwidExs lae k -

as£ida. Wa, la

hex -saEm gwegilaxs lae labEndEx wllba£yas. Wa, glPmese

labEndEqexs lae q !Elo£nakulaq. Wa, la etledxa waokwe. Wa,
gil£mese £wi£la gwal kadzEkuxs lae dzaxusEmdEq qa£

s k!ulwalex

75 kaklsmotasa k -adzayowexa la mola. Wa, g'lPmese £wielaxs 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 washing 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 thy, 5

because it is quite thick. The outside bark is
|
hardly peeled off

from it. When it is dried thoroughly,
|
the woman takes it down.

|

She puts it into her small canoe, and she paddles to a place where

there is
|
a deep bay and where it is always calm inside, so that waves

never
||

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.
|

When 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 klulanEme laxes xaxadzame. Wii, heEm la q.'oyasos 75

qa£
s dedEgEmyoxs lae gwal ts!ots!Exudxes g6giima£ye. Wa, laLa

aek"!a k'!ox£widxa k adzEkwe qa£
s lii g"ets!ots laxes XEtsEme.

Wii, laEm gwal laxeq.

Yellow Cedar-Bark.—Wa, le heEm£xaa gweg -ilasEeweda dexwaxs lae 1

sEnqasE£wa lax gweg"i£lasaxa dEnase. Wa, la£xae xilaso £ laxa

LlesEla LE£wa yala lax L!asana£yasa g'okwe. Wii, le £nal£nEmp tena

q !el !Ep !Enxwa£se £nalas loxs ma£lgunalp !Eiixwa£sae xilsa, qa

alak'lales lEm£wumx' £lda, qaxs alak*!alae wakwaxs halsBlaemae 5
pawEyakwes ts !agag'a£ye. Wii, g"il

£mese lEm£wumx' £ldExs lae axii-

xodeda tstedaqaq.

Wa, le
£moxsas laxes xwaxwa<iume qa£s le sex£wld qa£

s le laxa

q!aq!oXLalIse laxa heniEnalaEm qloxstallsa, yixa k!ese kwElEllts!e-

noxwa. Wa, le liemEnalaEin ts!Elxsteda dEmsxe. Wii, le hanga- \q
litses £ya£yats!e laqexs lae £ya£stEntsa dexwe laq. Wii, laEm
datalisax awagEmasasa g"ilsg

-

ilt!a dexwa qa £
s t!et!iixbalisesa t!esEme

lax waxsba£yas oba£yas laxa widxlwa£yasa xats !a
£ye. Wii, gil£mese

£wl£lala £ya£stalisExs lae nii
£nak" laxes g

- okwe.

Wii, laLa la£wunEmas 5gwaqaEm£xat ! eaxEla, ylxs lae aliix gElE- 15
masa gwE £ylme. Wii, la£mEn kMes q!a,LElax gweg'i£lasasexs lae

eax£idxa t lElwayaxa dexwe.

Wii, g'il
£mese gwatexs lae ts!as laxes gEiiEme. Wii, gil £mese

g
-

iig
-iwalaxse £naliisa dexwe la £ya£stalisExs laeda ts!Edtiqe 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,
j

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 pull

very fast when she is pulling 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 her small canoe. As soon as
|
she has finished it, she goes to her

home; and when she arrives
|
there, she carries the beaten yellow

cedar-bark to a place outside of the house and hangs it up
|
on the

halibut cbying-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 four days,
|
it is thoroughly

dry. She folds it up and puts it away
|
in a basket. Xow it is

finished, for she works at it
j
in winter-time.

j 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 ! twists in the bark, and whose bark is not thick. I She takes her

20

so

xwaxwagume dalaxes xax£Ene tlElwaya LE £wa pExsEme tslEqluls

t '.esEma.

Wii, giPmese lag'aa laxes £yaasaxs lae t!ax£ultodxa pExsEine

ts'.Eq'.uls tlesEma qa£s pax£ahses lax max'stalise laxa dEmsx'e. Wa,

la dax cldxa xax£Ene tlElwaya vises helk!olts!ana £ye. Wa, la dax -£
I-

dEx oba £yasa dexwe vises gEmxolts !ana £ye, yixs hae klwaesatslEdaqa

helk'lotagawalisasa dexwaxs LlasgEmalae laxa Llasakwe. Wa,

lii k'.es ahnakulaxs lae nex£ustalaq. Wa, he £mis la paqElalats laxa

pExsEme ts'.EqlultsEm t!esEma. Wa, he £me la tlElwatseq. Wa,

laEm heEm g'il t lElxwasoseda £wadzoba £yasa dexwe. Wa, gil£mese

on labEndqexs lae qEsalExsaq laxes xwaxwagume. Wa, gilemese £wi=la

gwalExs lae na£nakwa laxes g'okwe. Wa, g"il
£mese lag -aaxs lae

dasdesElaxa t'.Elokwe dexwa lax l !asana£yases g'okwe; lae gex£wid

laxa lEm£wasaxa k'lawase. Wa. g'ilnaxwa£mese dzaqwaxs lae

q!ap!ex -£Idxa t'.Elokwe dexwa qa£
s LEbEgindesa Eldzowe le £we £ laq

35 qa k'leses et'.ed dulx'^ida. Wa, g-iPmese mop!Enxwa£se £nala

x ilalaxs lae lEm£wumx £ida. Wa, lae k' !ox£widEq qa£
s g

-exeqexs

lae axts'.alaxa nlabate. Wii, laEm gwal laxeq qaxs eaxEleLaqexa

laLa ts'.awunxa.

Cedar-Bark (2).—Wa, heEm g'il ax£etso£sa tstedaqaxs lae laxa aL.'e

alax dzEs£EXEkulas Laxxose. Wa, g'il
£mese qlaqexs lae aleqax k -

!esa

k"!ilp'.Enes tslageg'e. Wa, he £mis qa k -

!eses wax£wuna£ye ts!ageg -

a-
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hand-adz and . . . cuts tho back of the bottom
||
of the young cedar. 5

She leaves a strip four
|
finger-widths wide, which she does not cutwhen

she cuts around the 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 poel 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 high

up, she
||

goes far back. 15

While she is going backward, she holds slack the cedar-bark that

she is peeling 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. Wii, la ax£edxes kMimLayowe qa£
s . . . tsElclEXLEn-

dexa dzEs£Eqwe lax awlg -a£yas. Wii, la hamodEngala laxEns 5

q!waq!wax'ts!ana£yex ytx wanEmas tsEx -

se£stEnda£yas. Wii, la

L,!6k!ux £Idxa maldEne liixEns q!waq!wax"ts!ana£yaxs lae saqlwodEq.

Wii, hcEm gWE £yosa sesaq hvaenoxwe tlex'Ila qa sExuts!esa laLa

et!ed saqlwoyoLEs lag'aal laxa ek" !e. Wa, g'il£mese lawayeda ts!e-

q!astowe t!ex'I£layoxs lae L!ok!ux -£
Itses kMimLayowe laxa gag'iLEla 10

laxes tsEx -

se£stEnda£yaxa £wadzowe, yixs £nal £nEmp tenae £nemp!En-
gidzo laxEns q!waq!wax - ts!ana£yaqe £wadzEwasasexs lae saqlwodEq.

Wii, gilnaxwa£mese aek -

!Eg
-

ilale saq !wa£yasexs lae k -

!ax
-

Els laxes

Ladzase. Wa, g"il
£mese L6max -£

Id cketEleda dzEs£Eqwaxs lae k!wii-

g
-

ila qwesgile k" !a
£nakulaena£yas k -

!Esk" !Esaxes saq!waiiEme (1e- 15

nasa qa las kluttendxes axasde. Wa, he£mes lanaxwa nex£edaatsa

saq Iwaenoxwaq L !aL lodaaqaq. Wii, la ts!eq!Eba£naktilaxs lae ek'!o-

lEleda saq'.waiiEme. Wii, a£mese la Eltstexs lae lagaa laxa ek"!e.

Wii, hex £ida£mese ts!Edaqe hax£WElsaq qa ek - !adza£yesa tslaqEmse.

Wii, lii etledxat! saq!wax £Idxa waokwe. Wii, a£mise naqEmg-il- 20
tEwexes gilxde gwegilasa. Wii, a£mise hex -£idaEin gwal saqlwaxs

lae modEiime ewadzEwasasa la ax£Enexa dzEs£Eqwe. Wii, heEm
gWE£yosa gTile DEgwanEm ax £alag"iltseqa tslElgumsa dzEs £Eqwe qa
k -

!eses xExanaEma, wii, he£mis qa qlulayos.
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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 this
|
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. 1 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 through the
|

packing-

straps and carries the bundle on her back. In her hands she carries

the
]
adz, and she goes home to her house.

|

1 Shredding Cedar-Bark. 2—As soon as she has finished, she takes her

cedar-bark
|

and hangs it over her fire. She takes her cedar-bark

25 Wa, giPmese heloLExs laeda tstedaqe ax£edxes saqlwaiiEme qa£
s

g
- abEnde laxa £wadzoba£ye qa£

s k'6x£widexa ts!ageg"a£yasxa mo-

p lEiik'e laxEns q !waq Iwax'ts !ana£yex. Wa, la pawiilaxa ts !ageg -

a£ye

gWEyolEla laxa £wadzoba£yas. Wa, ax"sa£mese la he gweg'Ilaqexs

labEndalaaq lag'aa lax ts!eq!Eba£yas. Wa, g"il
£mese £wl£lawa ts!a-

30 q!ega£yaxs lae k - !ox£widEq. Wa, laEmxae bal£idEq qa moplEnkes
£wasgEmasas k'!oxwa£yas. Wa, laEm he L!asadza£ya makalaxa
ts!ageg

- a£ye. Wa, laEmxae he g'il k' !ox£witso£se £wadzoba£yas. Wa,
giPmese labEndEx £wasgEmasasexs lae qEnoyots wilba£yas. Wa,
ax -sa£mese he gweg'ilaxa waokwe sEnganEms. Wa, g il

£mese £wl£la

35 qeqEnoyale sEnganEmasexs lae ax£edxa ts!eq!adzowe dEnas qa£s

qeqEx'bEndes laq; g"a gwiileg'a. 1 Wa, gil£mese gwalExs lae ax£edxa

6gu£la£maxat ! dEnasa qa£
s aoxLaas£edeq. Wa, la£me gegalopala lada

malts !aqe eaoxLaase laxa male qeqEx -ba£ya. Wa, a£mese mEnsala

qa hel£asgEmes q6 lal p!Emx"sases e£eyasowe qo lal plEmx'sal laq qo

40 lal 6xLEx -£ldELEq. Wa, g
-

il
£mese gwalExs lae plEmx'sotses e£eya-

sowe laxa oxLolEme qa£
s 6xLEx £Ideq. Wa, a£mise la dak' lotElaxes

k' limLayowaxs lae qas£ida. Wa, laEm na£naku laxes g'okwe.

Shredding Cedar-Bark. 2—Wa, g
-

Il
£mese gwala lae ax£edxes dEnase

qa£
s gexustodes laxes lEgwile. Wa, la ax£edxes k'adzayowaxa

i See figure on p. 123.

2 This follows a description of the preservation of elderberries, p. 262, line 55.
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beater
|
and paddle, and she drives the longest one of her wedges

into the floor.
|

Then she takes the cedar-bark and splits 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. 1
|
After 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. When
|

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 splits off one 10

side
|
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. When she has done so, this is the holder
|

of the bark

that she is going to shred, 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 narrow 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. 2 Now the
||
woman who shreds the 20

cedar-bark holds the place where the holder is tied up in her left
|

band, and with the right hand she takes th6 cedar-bark beater.
|

She puts her left leg over the paddle and
|
sits down on it. The handle

dEnase LE £wa sewayowe. Wii, la dex£walllasa g lit !aga£yases LEm- 3

g"ayowe. Wii, la ax£edxa dEnase qa£
s dzExaxode laq. Wii, lii

ax£edxa sewayowe qa£s k'adEnodzEndes laxa degwlle. Wa, lii yil£- 5

etsa dzEXEkwe dEnas laq. Wa, g-fl
£mese gwalExs lae g'a gwalega. 1

Wa, g 11£mese gwala k'asdEmelaxs lae ax£edxes k'adzayowe qa£
s lii

g'ig'alllas laxes k -adzasLaxa dEnase. Wii, g"lh
cmese la q!waq!ii-

qiiyax £Ideda dEnasaxs lae gexwaxodsq qa£
s lii g"ig

-

alilas laxes

k -adzasLaq. Wii, lii ax£edxa klwaxEawe £nErap!Enk' laxEns q!wa- 10

q!waxts!ana£yex ytx £wasgEmasas. Wii, lii dzExo.d lax awunxa-
£yasa dEnase qa£

s yiL!EXLEndes lax 6xLa£yasxa maldEiik e hixEns

q!waq!wax -ts!ana£yex g'iiglLEla laxa oba£yas. Wii, g'tPmese

gwalExs lae ax£edxes nExx'iila k - lawayowa qa£
s xox£widexa apsba-

£yas qa yuwes gwex'sa tslesLalax. Wa, g"U£mese gwala k -

!ibE- 15

dzayayasa k'asiixa k'atlzEkwaxs lae g'a gwiilega.' Wii, gtl £mese
gwalExs lae ax£edxa dEnase qa£

s qlElxwallles ts!eq!Eba£yas gEm-
xagawalllasa k'asdEmlle sewayowa. Wa, lii k" !ibE(l/.otsa k"!ibE-

dza£ye lax ewadzobaeyasa dEnase. Wii, lii ga gwaleg"a. a Wii, laErn

q!\vetsEina£ya k'atslenoxwax ytL«!EXLaeyasa k' libEdziiyases gEm- 20
xolts!iina. Wii, la (l«istE

£weses helk 1

lolts !ana£ye lax daiisases ka-
dza£yaxs lae gax£Eneses gEmxoltsIdza£ye laxa sewayowaxs lae

k!wak -

!Eneq. Wii, lax'Ex"sale gextaeyasa sewayowe lax mEng-asa.

1 See figure on p. 127. - Sfe figure ou p. 123.
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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 shredded cedar-bark,

30 and lays it down 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,
|
she pulls 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

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
||
bottom of the flat-bottomed basket. Then she takes thin split

cedar-withes and puts
|
them into the bottom, and she takes split

roots and
|
ties them together /////> with them. Now it

is tied crosswise in this way,
| (l I II \ II

being placed and

tied close together. The zUUiii^^f^f^ length of the bot-

10 torn is
|
two spans and four \\\\\\\ finger-widths

; ||
that

is, where the corner withes are w«* tied in.
|
As soon

Wa, la halsElaEm nelbaleda dEnase lax helk£ !odEdza£yasa sewayo-

25 waxs lae k"as£idEq. Wa, la qlwalxoEm wixuwidEq yises gEmxol-

ts!ana£yaxs lanaxwae k'as£idEq. Wa, axusa£mese he gweg"ilaqexs

lae labEndalax £wasgEmasasa dEnase. Wa, giFmese labEndEx
£wasgEmasas lae g"ig

-

alilaxes k -adzayowe. Wa, la dax -£Idxa £wadzo-

ba£yasa k -adzEku qa£
s paxk -ax -£lndes laxes okwax -a£ye. Wa, laEm

30 hex'saEm banadza£yeda axalax'de laxa sewayowe. Wii, la qiisa-

Jaxes k'adzEla£yaxs lae lenoqwala. Wa, g
-U£mese £wilg -Eldzoxs lae

nex£edEq qa£
s hanale qusEldzE £wexes k -

asela£ye. Wa, gIPmese
£wilg'Eldzo laxes £wasgEmasaxs lae dzExalaxa £nal£nEmdEne laxEns

q!waq!wax"ts!ana£yex yix awadzEwasas.

1 Open-Work Basket.—Wa, la ax£edxa paakwe tEXEma qa£
s mEn-

maqexa mots!aqe eweg'esa paakwe tEXEma. Wa, heEm L!aiJE-

xEnots lExsdesa LEqlExsde lExa£ya, yixa motslaqe. Wa, la ax£-

edxa £nEmts!aqe ogu £la laxa motslaqe. Wa, heEm LlaxExsdesa

5 LEqlExsde lExa£ya. Wa, la ax£edxa pElspEle paaku tEXEma qa£
s

ka'tlEndes laxa l !axExsdE£ye. Wa, la ax£edxa paakwe L!op!Ek -a

qa£s k -

!ilx
-£Ides laq. Wa, laEm galopale k-!ilk

- a£yas g'a gwiileg'a

(Jig.) laxes niEmk'Ewak!wena£yes k -

!ilk
-a£ye lax hamodEngalaena-

£yas £wasgEmasasa L!axExsda£ye lax malp!Enk -

e laxEns q!waq!wa-

10 x'ts!ana£yex. Wa, he£mis la wax -ba£yaatsa L!a,L!ExEnots!Exs-

^ee 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 split

roots, and the crosspieces consist of split 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 flat-bottomed

basket."
|
Other basket-makers call it "standing up straight." She

||

continues doing this, moving upward until the basket is one span 20

high.
|

As soon as it is one
]
span high, she takes thick

|
split 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 called "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 flat-bottomed basket

.

at
|
the middle, lengthways. This is called the "carrying-rope of

the
||
flat-bottomed basket." Some basket-makers call it

|
"piece 30

for tying on cross-straps." Now the
|
flat-bottomed clover-basket

is finished. I

da£ye. Wa, g'lPmese gwal k' !ilx
-£aLElodalasa q!waaba£yasa n

oxsda£ye lae ax£edxa xwemasa LEqlExsde lExa£ya qa£
s k'atlEnde

laxa q!waaba£yaxs lae ek'.'Ebala. Wii, laEm paaku L!op!Ek -a

xweme. Wa, lii paak" tEXEma q!waaba£yasa LEqlExsde bsxa^ya.

Wa, he £mis la k'lilkilasa lExelaenoxwa aekMaakwe paaku wis- 15

wultowe L!5p!Ek -

a. Wa, laEm mElg'aaLElodalasa k"!ilg-ime

LloplEk" laxa xweme LE £wa la ek -

!Ebal£Ida q!waaba£ye. Wii,

laEm LegadEs q !wasgEina£yasa LEqlExsde lExa£ya. Wit, lada

waokwe lExelaenox 11 LeqElas qlwaele laxa q!wasgEmaJye. Wii, la

hex'saEin gweg'ilaq lalaa qa £nEmp lEnk'ostawise £walasgEmasas 20
laxEns q!waq!waxts!ana£yex. Wa, g'tPmese hxLEx £nEmp!En-
k'ostawe £walasgEmasas laxEns q!waq!wax -ts!ana£yaxs lae ax£edxa
LaLEkwala paaku L!op!Ek'a qa£

s gwagwanagEtodexa qlwaele. Wii,

g'iPmese la £wi£la la gwanagEkwa oxta £yasa qlwaele ek'IotlEnda-

laxa xwemaxs lae k"!ilg
- ilEinlEx awaxsta£yases EEq!Exsde lExa£ya. 25

Wii, hcEm LegadEs k' lilgixstEndesa LEqlExsde lExa£ya yix la

k"!ilk
- aso£

s. Wii, gil£mese gwalExs lae ax£edxa dzEXEkwe dEiiasa

qa£
s mElg-aa^Elodes lax wax"sana£yasa i,Eq lE.xsde lE\a£ya lax

iiEgoytVyas gildolasas. Wii, heEm LegadEs k!ak"!ogwase ylsa

LEqlExsde lExa£ya. Wii, liida waokwe lExelaenox 1
' LeqElas 30

mamadase laq. Wii, laEin gwfxla ts!oyats!eLaxa LEX'sEme
LEt] lExsd lExa£

3
ra.
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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. She measures the cedar-bark with her hand
||

5 and cuts off a length of five spans
|
with her fish-knife. When the

cedar-bark has been cut,
|
she splits it so that it is one

|
finger-width

I

This will be the

soon as all II the

wide in the middle, in this manner:

10 bottom of the cinquefoil-basket. As
cedar-bark has been split in the 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.
|
When this has been

1 5 done, she takes a narrow strip of
||
split cedar-bark, and she takes the

two
I

cedar-sticks that have been measured and places them together

crosswise, in this way:

the narrow split cedar-

finished, she
I

takes

Then she
|
ties them together with

bark. As soon as this has been
another one of the cedar-sticks that

have been measured and puts it
|

on the other end of those that have

20 been tied together, and she

cedar-bark, in this manner:

takes up another one of

ties it on with narrow
||
split

After this has been done, she
|

the cedar-sticks that have been
measured, and she puts it

|
on the ends of the two sticks, and she ties

1 Cedar-Bark Basket (1).—Wa, laEmLa gwalaLEqlExsde lExa£ya; wit,

laxaeda ts!Ed£Lqe ax£edxa dEnase qa£
s ax£aliles laxes klwaelase laxa

kMese alaEm qwesala lax lEgwilases gokwe qa a£mese helale L!es£ala-

ena£yasa lEgwile laqexs lae mEnniEntslalaxa dEnase. Wa, laEm
5 bal£itses q!waq!wax -ts!ana£ye laq. Wa, sEk - !ap!Enk -

e baLa£yasexs

lae t!ots!Entses xwaxayowe laq. Wa, giFmese £wi£la la t!ot!Ets!aa-

kwa dEnasaxs lae dzEdzExsEndEq qa £nal£nEmdEnes laxEns q!wa-
q!wax -ts!ana£yex ytx awadzEwasas yixa nEgEdza£yas g

-

a gwaleg'a

{fig.) ytxa oxsdeLasa LEg -ats!eLe L!abatelaso£
s. Wa, gll£mese £wl£la

10 la dzExoyEwakiixs laeda Llabatelaenoxwe tstedaq ax£edxa k!wax-
Lawe qa£

s xox£w!deq qa k' !ek" !EWElx £unes. Wa, la k - !odEn laxEns

sElt lax'ts !ana£yex ylx awagwidasas. Wa, la bal£IdEq qa maemaip !En-

k'es awasgEmasasa motslaqe laxens q!waq!waxts!ana£yaxs lae

k'ox-sEndEq. Wa, giPmese gwatexs lae &x£edxa tsleltsteq lastowe

15 dzEXEku dEnasa. Wa, laxae ax£edxa malts !aqe laxa mEnekwe
klwaxLawa qa k'ak'Etodes 6ba£yas g

-a gwaleg'a (fig.). Wa, la

yaLotsa ts!Eq!adzo dzExEk" dEnas laq. Wa, g11£mese gwatExs lae

et!ed ax£edxa £nEmts!aqe mEnek" k!waxLawa. Wa, laxae k'atbEnts

lax apsba£yasa la yaLEwakwa qa£
s yit£aLElodes ytsa ts!eq!adzowe

20 dzEXEku dEnas laq; g-a gwaleg'a {fig.). Wa, giFmese gwalExs lae

etled ax£edxa £nEmts!aqe niEneku klwaxLawa qa£
s k'ak'EtbEndes

lax 6ba£yasa malts !aqe. Wa, laxae yaLEmg'aaLElots wax-sba£yases
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it to both ends.
|
She just ties it on with narrow split cedar-bark. 23

Now
|
it is this way,

basket, for
||
that is

are called. Therefore

same size when they

is neither

& and it is (lit 1 stiff bottom of the clover-

what the eedar-stieks tied together 25

all the
|
clover-baskets are of the

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 split
|
and measured

(
|

off, and she

splits it again down to one end,|| in this manner:

takes the stiff bottom and places

middle of the cedar-bark, in this way:

weaves it like a mat in
|

coarse

it is of the

Now it

and it

so that

bottom,

way,
woven
in

||
split

IS

Then she 30
it

|
on the

and she
we aving,

same size as
|
the stiff

is woven in this

called
|
"the bottom

in broad strips;" namely, the bottom woven
cedar-bark. When the stiff bottom has 35

been
into narrow strips, starting from

stiff bottom, in this way:
split 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

covered,
|
the woman splits the cedar-bark

the
|
edge of the

After
|
she has

narrow split
|

through the cor-

||
woven bottom 40

I two ends to the

30

alEin k -at!aLEloya yisa ts!eq!adzowe dzEXEkwa dEnas laq. Wa la 23
g-a gwalaxs lae gwaleda LlaxaxsdeLasa LEg-ats!eLe idaoata {fig.)
qaxs he£mae LegEmsa yaLEwakwe k!waxLawa hlgilas mEmalasa 25
LEgats!e Llabataxs lae k"!ltasE£wa ylsa Llabatelaenoxwe Ideas
£walats. Wa, laxae k'leasamas qaeda mEnyayowexa L!axExsda£ye.

Wa, gilmiese gwalExs laeda tstedaqe ax£edxa mEimiEnts laakwe
dzExoyEwak" dEnas qa£

s dzEx£ede etleilxa dEnase labEnd lax apsba-
£yas, g-a gwaleg'a {fig.). Wii, lii axeedxa iJaxExsda£ye qae

s axdzo-
des laxa iiEgEdza^yas g-a gwaleg-a {fig.). Wa, lii k'lltledEq qa
awadzolulEkwes. Wa, heemis qa mEinadzoweses k-!lta£ye LEewa
L!axExsda £ye. Wa, laEm g-a gwale k 1

!lta
eyaseg-a (fig.). Wa, hciim

LegadEs kMit!ExsdE £ye awadzohdEk", yixa oxsdEye, ylxs lae gadzE-
qaleda dzEXEkwe dEnasa. Wa, gil-mese hamElgidzowa l!S,xexs- 35
daeyaxs laeda tslEdaqe heloxusEnd dzEdzExsEndxa g'ag'lLEla lax
ewunxa£yasa iJaxExsda£ye qa ts lelts !Eq lastowes (fig.). Wa gtl-
£mese gwal dzEdzExs£alaq lae ax£edxa gllstowe ts!eq!adzo dzEXEk"
dEnasa qa£

s nex -sodes lax k!ek*!6sasa l !axExsdaeye I cxsala lax
awadzolldEkwe k'litlExsdEndesa Llabate. Wa, la mokumgaaLEldts 40
wax -sba£yas laxa k!ek -

!osiisa L!axExsda £ye ga gwaleg'a {fig.). Wa



138 ETHNOLOGY OF THE KWAKIUTL [eth. ann. 36

42 corners of the flat bottom, in this way:
strips of split cedar-bark to

they cross, in this manner:

|
Then she ties on

the center,
|
where

As soon as this is

done,
|

she hangs the strings
ffifrnffl

'

I

tnat sne nas tied to it to a

45 pole in the corner of the
||
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
|
in this way. 1 As soon as this is done, she takes long, split,

[

narrow cedar-bark, which is called "woof." It is as wide as

50 this. 2 And she begins
|
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.
|

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
still 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,
|
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
|
roots and cedar-withes : therefore I will

]
talk about the way in

42 lii mox£witsa g'ilstowe dzExEk" tsleqlastowe dEnas laxa nExdzawas

gadzexedaasas g
- a gwaleg'a {fig.). Wa, g'iPmese gwalExs lae

gexusEq!Entsa ale mox£waLElodayos laxa qlEldEmelaxa onegwllas

45 o-6kwa. Wa, a£mise gwanala qa£
s k Iwanalileqexs laLe k'lttaq lae

mox£witsa tegwelEme dEnas laxa qlEldEmele. Wa, laEm g
-a

gwaleg'a. 1 Wa, giPmese gwalExs lae ax£edxa gilsg'ilstowe dzEXEku

ts!elts'.Eq!astowe dEnasa. HeEm LegadEs k'lidEma g'aEm awadzE-

watse g'ada. 2 Wa, la k'litlaLElots laxa k -

!osases l !abatelasE £we

50 qa£
s mEle£stalexs lae kMataq. Wa, g'IFmese lii,

£steda £nEmts!aqaxs

lae g'inwasa £nEmts!aqe k - !idEma laq. Wa, la malts !aqa k - IldEma.

Wa, g
-

tl
£Emxaawise la£staxs lae glnwasa £nEmts!aqe qa£

s k'!It!a-

LElodes. Wii, g"il
£Emxaawise la£staxs lae g'inwasa £nEmts!aqe

k'lidEma. Wa, la£me mots!axse£stalaxs lae k -

!ittse
£stalaq. Wa,

55 g'il
£mese lag'aa lax gWE £yas qa £walasgEmatsa LEg'atsIeLe Llaba-

tExs lae malagExstEndEq. Wa, g'iPmese gwalExs lae hanal

Llabatela qaxs £nal£nEmp lEnae nEqasgEme L!abatila£yasa JexEdzas

LEg'Edzowe.

1 Basket for Viburnum- Berries.—Wa, laEmLas qlaLEla £naxwa gweg'i-

latsexa Llop'.Ek'e LE£wa tExEmaxs lae eaxElaq. Wa, hetlEn lagila

£nex" qEn gwagwex's£ale laxa tstedaqaxs lae lExelaxa k'.'oxstano-

i See last figure. 2 About 6 mm. wide.
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which the woman makes the basket
|
for viburnum-berries. It is made

differently from other baskets. The weaving
||

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
|

box for steaming viburnum-berries. The bottom is bent square,

in this way: /i y|

|

There are two handles to it, one on each

side. It is
|

two spans high, and
||
two spans long, and 10

one long _, span and one short span
|
is the length of its

short side. ^Q^fj I

The °ox for cooking viburnum-berries is

two lingers
j 1|:

,

wider than this size, so that the basket fits

loosely into HR?iigji/ I

the box when it is put in. The box is •

four
||
spans high. As soon as

|
the cooking-basket for 15

viburnum-berries has been finished, it is put down at a damp place,

so that
|
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 making of
||
baskets, for it is the same 20

as the cinquefoil-basket. The only
|

difference is that it is shallower

than the cinquefoil-basket.
|
The basket for carrots is made of

broad strips.
|

Cedar-Bark Basket (2).—You know already
|
how baskets are made, i

The only difference in the basket for
|

lily bulbs is that it is woven

waxa tlElse lExa£ya, yix ogiVqalae laxwa hiElxa£yex yixs yo £mac
gwiile k"!ilk*a£ya. Wii, la lexaEm ogiVqalayosex heyanae LEq!- 5

Exsdae, yix; lae mEiieku
,
qa£

s a£me heldzExbEta lax laxalts lii laxa

q!5lats!eLaxa tlElse. Wii, la k" lek
- logEkwe oxsdE £yas g

-

a gwaleg'a

{fig.) . Wii, lit male k" !ek" logwasas lax wax -

san;i£yas. Wii, la malp !eii-

k -ostawe £walasgEmasa laxEns q!waq!wax'ts!ana£yex. Wii, laxae

malp!Enk -

e g ild5his laxEn q!waq!wax -ts!ana£yex, yixs ts!Ex"ts!ane- 10
bfilaeda £nEmp!Eiik -

e laxEns q !waq !wax -

ts !ana£yex, yix ts!Eg -

olas.

Wii, liiLe maldEne lalexalagawa£yasa q!olats!eLaxa tlElse laxEns

q!waq!wax'ts!ana£yex qa dzEbEqElesexs lae hanaxaltslawa k -

!oxsta-

nowe lExiixa tlElse. Wii, lii moplEnk'ustawe £walasgEinasas laxEns
q!waq!waxts!ana£yex, yixa q!olats!axa tlElse. Wii, g

-

il
£mese 15

gwala k" loxstanowe lExiixs lae hanegwelEm laxa dElnele qa k'!ese

s
-

!e£nakfde k" !ilk"a£yas, qaxs k -

!esae aek'Iaakwe k -

!Tlk-a £ vas.

Basket for Wild Carrots.—Wii, laLa gEiiEmas Llabatflaxa (Ieii-

tsEme Llabata, qax lE£maaqos qlaLElax gweg'ilasasa Llabatllaxa

Llabate qaxs he £mae gwiileda t!Egwats!e Llabata. Wii, ]exa £mes 20
ogu £x£Idayosexs a£mae k\vakwatsEinrdaga£wesa t!Egwats!e Llabata.

Wii, laxae awadzolIdEkweda k -

!idela£}'asa xEtxEt!aats!e Llabata.

Cedar-Bark Basket (2).—Wii, laEniLasnaxwa qlai.ulax gw:ivi £liilasasa
l

idabatila. Wii, lex
-

a£mes 6gueqalayosa Llabatila qa £
s xogwatslexa
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flat and low, for its length
|

and breadth are two spans each and it is

5 one
|!
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 huckleberries 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

and narrow ^jg^™™. bottom,
|
and that it is very finely made

in this way : ffiffi ffifflffl| When
|

this is finished, she makes another

15 smaller bas- y^KftwttiiP ^e^ °f medium size.
||
It is made in the

same way as ^sssssiiijfJP^ the 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 they make the oil-box;

and these are its sizes. It is
|
one span and a short span high, and

25 is
|
one span and four fingers long,

||
and one span wide.

|
It has the

3 x-okumaxs pEqElae yixs kiitElae, yixs malp !Enkila£laes g'ildolase

LE£wis ts lEgola laxEns q !waq !wax
-

ts !ana£yex. Wa, a£mesLa £nEmp !eii-

5 k'ustawe £walasgEmasas laxEns q!waq!wax -ts!ana£yex. Wa, laxae

k'!eas t!Emag"ats!Exstes he gwaleda LlaiJEbataxs malagExstalae

qa nEyEinx'salatsa tlEmag'imas yixs a£mae gwagii£nagEtE £wakwe
oxta£yasa awaxsta £yasa x -ogwats!e Llabata. Wa, laEm gwal laxeq.

Huckleberry-Basket.—Wa, g'il
£mese £wi£la gwalExs lae k* lilatsleg'i-

10 laxes k" !ilats!eLaxa gwadEme lExa£ya. Wa, laLaLEnkMes gwagwex - -

s
£alal laqexs lae lExelaq. Wa, la lex -aEm ogu£qalayosa k" !ilats !axa

gwadEinaxs lexExstae; wa, lit kiitEla; wa, laxae tlogwapa; wa,

he£misexs alakMalae t!olt!oxsEma g
-a gwaleg'a (Jig.). Wa, g'iPmese

. . . gwalExs lae et!ed k' !ilats!eg
-ilaxa amiiye helomagEm k -

!ilats!e

15 lExa£ya. Wa, laEmxae heEm gwaleda £walase niig'e k -

!ilats!e

lExa£ya.

Box for picking Salmon-Berries.—Wa g
-a£masLEn gwagwex's£E-

x -£Id lax gwex'sdEmasa gaLEkwe hamyatslexa q !amdzEkwe, yix
£walayasas yixs lex

-a£mae wfdx' £itsE£wa ala la ek - klwaxLawa, qaxs

20 alae la aek!akwa gaLEkwaxs lae wulasE £wa. Wa, he£misexs alae

k!wak!wayaak 11

,
qa£

s klutsEme. Wa, la yiiEm gwiile wula£yase

wiila£yasa dEngwats!e. Wa, g
-a£mes £walayatseg -

a, yixs £nEm-

plEnk'ae he£mesa ts !Exuts !ana£ye £walagostawasas ; wa la modEiiba-

leda £nEmp!Enk'e laxEns q!waq!wax -ts!ana£yex yix g-ild5las;

25 wa, la
£nEmp!Enk -

e tsEg'olas laxEns q!waq!wax -ts!ana£yex.
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thickness of one-half of the tip of the little finger,
|
and it is well made. 27

It is grooved all over with fine grooves, in this manner. 1
|
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 ^^Esrs^^^^^^^SMf^^l finished,
|

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 turn
|
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 all about this.
||

Tump-Line.—As soon as the basket has been finished,
j
she takes l

cedar-bark and measures off one long fathom
|
and two spans for

|
its

Wa, la klodEn laxEns sElt!axts!ana£ye laxa mak" lEmex ts !a
£yaxs 26

ylx waxusEmasas. Wa,la aek - !aakwa, yixsk!wedEkwaeg'a gwale'g'a. 1

Wa, giPmese gwalExs lae gEnEmasa wu£lenoxwe axeedxa aliixat! ek -

dEnasa, qa£s q lalEyogwIleq. Wa, laEm ts!elts!Eq!astowe dzExa-
£yase dEnase, yixs lae niElkwes waxsba£ye. Wa, la k idoyEwa- 30
kwa g-a gwadeg-a {fig.). Wa, giPmese gwiila qlateyowaxs
lae mElx ,£Idxa £wil£Ene dEnsen dEnEma. Wa, g-il

£mesc k -6taq
laEm heiala £wasgEmasas lax wElxsEmeses giiLEkwaxs lae gwal
mElaq. Wa, lii ax£edxa gaLEkwe qa£s nEgoyode £walasgEmasexs lae

qEX'sEmts laq, qa£
s lEklutsEmde qEnoyots. Wa, la ' mop !eneesta 35

laqexs lae yil £aLElodEx oba£yas lax (1) lo£
(2). Wa, o-Ipmese

gwalExs lae t!ots!EndEq. Wa, la galop lets 6ba£yases tlosoyowe
lax (3), qa£

s lii xlmaabodalax paq !Exsda£yas, qa£
s gaxe galop !lts

lax (4). Wa, laEmxae mop!ene£stax lae yll£aLElots oba£yas lax

(4). Wii, giPmese gwalExs lae iix
£edxa qlalEyowe qa£

s lii max- 40
£waLElots apsba£yas lax (1); wii, laxaes ilpsba £yas lax (2). Wa
laEm aoxLaekwa gaLEkwe laxeq. Wii, laEm gwiila.

Tump-Line.—Wii, gll£mese gwale k' !ilats!Eg-Ila£yas lExa£ya, lae l

ax£edxa dEnase qa£
s bal£ideq qa £iiEmp!Enkes laxEns baLxa;

1 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
|
splits it into narrow strips; and

after it has been split,
|
she twists it into arope 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.
|
When she

reaches the end, she 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,
J

it is in this way. 1 This is called the "forehead-strap," and is

15 tied
||
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;
|
and when she thinks she has

enough,
]
she takes some narrow split cedar-bark and she weaves the

20 middle
||

together in this manner,
r ,

_—_

^

so as to keep the

strands close together. This is two .(— _
J

spans
|
in width.

As soon as this has been finished,
|

f\ 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.
|
When she reaches the end, she puts in the selvage; and

3 he£misa malp!Enk -

es esEg'iwa£yas laxEns q!waq!wax -

ts!ana£yex,

yix wasgEmasasexs lae dax -£idxes nExx -

ala k\'awayowa qa£
s

5 t!ots!Endeq. Wa, la hapstEndEq laxa £wape qa pex£wldes. Wa,
k' !est !a gestalllExs lae ;lx£wustEndEq laxa £wape, qa£

s ts !elts !e-

q '.astogwilexs lae dzEdzExsalaq. Wa, g
-

ll
£mese £wl£la la dzEXEkuxs

lae aek -

!a niElx -£IdEq qa yuduxup!Enk -esa mElkvve laxEns q!wa-

q!wax -ts!ana£yex. Wa, lii k -

!it!ed g'ag'iEEla lax niEla£yas. Wa,
10 la yuduxup!Enk' £Emxae £wasgEmasasa k - !idEclzEwakwe q!alEyowa.

Wa, g'tPmese labEndEq lae et!ed mElx" £id g'ag-tLEla lax 6ba£yasa

k - IidEdzEwakwe. Wa, laEmxae yuduxu
p lEnk'e £wasgEmasas mEla-

£yas laxEns q!waqwax -ts!ana£yex. Wa, gil£mese gwalExs lae

g-a gwaleg-a. 1 Wa, laEm LegadEs q!alEyowe. Wa, la t !Emx£aLElots

l§ lax awaxsta£yases k -

!tlats!egilae lExa£ya.

Back-Protector.—Wa, g-tl
£mese gwal £wl£

le L !abatela£yasexs lae

hanax£wid dzEdzExsEndxa dEnasexa sEk -

!ap !Enk -

as awasgEmase
laxEns q!waq!wax -ts!ana£yex. Wa, g"il

£mese k'otaq laEm hel£a-

laxs lae ax£edxa ts!eq!adzowe dzEXEku dEnasa qa£
s yiboyodes

20 laxes dzExex'de g
- a gwaleg-a {fig.) qa q .'asales lax malp !Enk - !ena£yas

£wadzEwasas laxEns q!waq!wax -ts!ana£yex. Wa, g
-

il
£mese gwalExs

lae gexusEq !Ents laxa k - lltdEmelaxa le£wa£ye. Wa, la k Iwag'alila lax

gEwela£sas qa£
s kMit!edeq gagiLEla lax yiboyoda£yas. Wa,

giPmese labEndqexs lae malagEstEndEq. Wa, g
-

ll
£mese gwal

1 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 down, 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.
|

Belt.—She also splits cedar-bark into narrow strips of the same 1

width as the one she used
|
when splitting bark for the back-protector

for digging clover.
|
This is the width. 1 She weaves 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
|

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
|
two fathoms long. She uses it when she goes to dig clover.

|

Implement for peeling Cedar-Bark.—When (a person) gets ready to

go
|
to peel off cedar-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 k!itasE£we qa£
s g'aglLElexat! laxa 25

yiboyoda£yas qa£
s banolEle klitaq. Wa, g

-

ll
£Emxaawise labEndEx

6ba£yasexs lae malagExstEndEq. Wa, gil£mese gwalExs lae

gexwaxodEq qa£s ax£edexes xwaLayowe qa£
s tlosalex 6ba£yasa

q!wadzayaq. Wii, g'tPmese £wi£la tlosodxa waxsabala laxa mala-

qa£yas lae gwala LEbeg"eLe le£wexs tsloseLaxa LExsEme. 30
Belt.—Wii, laxae dzEdzExsEndxa dEnase heEmxae awadzEwe 1

dzExa£yase dzExa£yas qaes LEbeg'eLe le£wexs tsloseLaxa lexse-
mexaga awodzEweg'a. 1 Wa, la k- !tt ledEq qa yuduxedEnes wadzE-
wasas laxEns q !waq Iwax'ts !ana£yex. Wii, la enEmp !Enk"e £wasgEma-
sas laxEns baLax. Wii, g'IPmese Elaq labEndqexs lae ts!eq!aena- 5

kiile oba£yas. Wii, gtl£mese labEndxa enEmp!Enk"e laxens baLiixs

lae wilba. Wii, lii mslx^idxa £wile dEnsEn dEnEma gayolEm laxa

k'!ttasE£wa qaxs he'mae obese. Wii, gtl£Emxaawise enEmp!Enk"
liixEns baLiik'e mEhVyas dEnsEn dEnEmaxs lae mox"bEndEq qa
k -

!eses qwelaxbax -£
ida. Wii, laEm malplEnke £wasgEmasas dEne- 10

dzowe wuseganos qo lal tslosalxa LExsEme.
Implement for peeling Cedar-Bark.—Wii, he£maaxs lae xwanalE-

leda laLe sEnqalxa dsnase laxa aiJe. Wii, he £mis ax £etso£ses

sayobEme. Wii, laLa pExbaakwa L!Enak -asa momox llde moplEnke
£wasgEmasas liixEns q!waq!wax -ts!ana£

}-ex. Wii, lii miildEnxsa £we 15
£wagidasas laxEns q!waq!waxts!ana£yex. Wii, lii ax£edxa pExsEine

1 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
||
by the big end and puts the burnt end on the rough sandstone,

|

and he rubs it on it so that one end of it will become flat,

and it is bent
|

in this manner

:

When this 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 this

:

n As

25 soon as the point is really sharp,
||
he takes tallow 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
|
flat end into the fire of

his 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 while the
||

30 tallow is melting, so that it spreads over both sides. Then he
|

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 After 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 which

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'!6L!a dE £na tlesEma qa£
s g-axe pax£alllas laxa mag-mwalisas

lEgwilases g'okwe. Wa, la LtenxLEnts wilba£yasa L!oxulp!Enk -asa

m5moxude laxes lEgwile. Wa, gfPmese x -ix£edExs lae dax' £IdEx

20 LExuba£yas qa£
s ax£alodesa k!iimElba£ye laxa k'!oL!a dE £na tlesEma

qa£
s yflsElales laq, yixa apsotba£ye qa pExbes, yix wak -alaena£yas-

g-a gwaleg'a {fig-)- Wa, glPmese gwalExs lae ogwaqaxa apso-

t!Ena£yes. Wii, la£me pExba. Wa, laxae yllsElalax wax -sotba£yas qa

kElx-bes ga gwaleg'a (Jig.). Wa, giPmese la alakMala la eex -baxs

25 lae ax£edxa yasEkwasa smElxLowe qa£
s malEX£wideq. Wa, la

ax£edxa l !ok IwayoLaxes sEnqasoLa dEnase. Wa, la LlEnxLEnts

pExba£yas laxa lEgwilases g-okwe. Wa, g-!lsmese alakMala la

ts !Elx£widExs lae axbEntsa maleg Ikwe yasEku lax wax -sadza£yasa

pExba£yas. Wa, ac"mise lex -

i
£lalaxa L'.oklwayaxs lae yax£Ideda

30 vasEkwe qa las haniElaLEla lax wax -sadza£yas. Wa, la et!ed

pEx-£idEq laxa lEgwile qa la£laqesa yasEkwe laq. Wa, g
-

Il
£mese

la Elaq xix£edExs lae gwal pExeq. Wa, a£mese la. k'adEne-

o-wilaq laxa onegwilases g"5k\ve qa halabales k -6x£wlda. Wa,

g-il£mese kox£widExs lae L!Emx£wida. Wa, la£me gwalala laxeq.

35 Wa, heEm Lloklwayasa g'ale bEgwanEmxs sEnqaaxa dEnase

LE£wa dexwe qa£
s k' lobawasilaxs k -

!es
£maolex g

-axa mamal£ax

laxa qwesalii £nala.

1 Spade.—Wa, la,La la £wimEmas eaxElaxa tsloyayaxa x-okume.

Wa heEmxaeda LlEmqle sopletsos yixs lae alaq laxa axle. Wit
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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
|
ax. After he has done so, he splits it through the heart.

|
He

takes the side without branches
|
and chops off all 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 until it is smooth and of the same thickness. After
|
doing so, he

measures one short span I
~\ ~ and

|
chops it

so that it is in this way: I _/*~ I V and he chops

the top
|
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 square. This is the digging-point, which 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 down 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

giFmese qlaqexs lae hex -£idaEm soplExodxa modEnx'sa laxEns 3

q!waq!waxts!ana£yex. Wa, gil£mese t!ax ,£IdExs lae baHdxa
malp!Enk -

e laxEns q!waq!wax -ts!ana£yaxs lae tEmx usEntses soba- 5
yowe laq. Wa, g-fPmese lax'sExs lae naqteqax domaqasexs lae

kuxsEndEq. Wa, la£mes he' ax£etso£se wIlEmases ok !waedza£ye.

Wa, la a<>k
-

!a sopalax domaqas qa lawayes. Wa, he£mis qa
£nEmadzowes. Wa, giPmese gwala lae sop!edEx &psadzE £yas qa
maldEnes laxEns q!waq!wax"ts!ana£yaqe wiigwasas. Wa, laxae 10
ai'kMa sopaq qa mEmadzowes wagwasas. Wa, g

-

il
£mese gwalExs

lae bal£Idxa ts !Exuts !ana£ye laxEns q!waq!waxts!ana£yaxs lae

sop!edEq qag'es gwale g'a (fig.). Wa, laxae sobEtEndxa 6xta £yas
qa gextEweLas. Wa, glPmese gwala apsotEnxa£yaxs lae hi'Emxat!
gwex- £idxa apsEnxa£yas. Wa, ;?mise la kMiwElx^una 6xLa£yas 15
g-ag-iLEla lax 6xLa£yas (1) xa tsegwayoba£ye hgg-ustfila laxa (2)

daadzoyEwe lag'aaLEla laxa (3) gexta £ye. Wa, g
-

il
£mese o-walExs

lae dak - !otElaqexs lae na£naku laxes g
-okwe. Wa, la ax£alilaq qa£s

&x£edexa lEqwa qa£
s kMimldEmaq. Wa, laxae &xeedxea k'KmLa-

yowe qa£
s dax £idexa ts!oyay6Laxa x'okume qa£

s daleses gEmxol- 20
ts!ana£ye lax (1) tsegwayoba€yas. Wa, la Lak'lEnts (3) gexta £ye
laxa lEqwa. Wa, la dalases hr>lk' !olts !ana£ye laxa k' limLayowaxs
lae ho gil k -

!iml£Itso£se (2) daadzoyEwe qa lex £Enx £Ides. Wa,
giFmese lex ,£Enx £idExs lae xwel£idEq qa hc"s la LEnqalas (1)

tsegwayoba£yas laxa kqwa. Wa, lii k' !iml £IdEq qa pElbes yo gwii- 25
75052—21—35 eth—pt 1 10
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25 fire-wood, and he adzes it so that the .___-- point becomes

thin
I

like an adz, in this manner: 1 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.—First
|
this is searched for by the man.

He takes his ax to go into the woods
|
to look for a yew-tree without

branches. 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-widths

|

four spans, and cuts a notch into it, so that it is in size three
|
spans

26 loxda sobay5x; g-a gwaleg'a {fig.). Wa, g-il
£mese gwalExs lae &x£-

edxes xElxwala k' lawayowa qa£
s aek -

!e k - laxwaq qa qeses. Wa, laEm

ex'bes tsegwayoba£yas. Wa, laxae qaqetslax gexta£yas laxes k'!a-

£wena£yaq. Wa, g
-

il
£mese gwalExs lae p lap lets !asa yasEkwe laq,—xes

30 la£mos q!ala lax gweg'ilasasas tsloyayaxa LEX'SEmaxs lae pEX'aso

laxa lEgwlle qa£
s yils£etasE£wesa yasEkwe qa L !Emx£wides 6ba£yas.

Wa he'
£mis nEqEmg'iltE£wes6sa eaxElaxa tsloyayaxa x'okumaxs

lae p lap lets !ax tsegwayoba£yases ts!oyayogwila£yas.

I Digging-Stick for Clover (Tsloyayoxa LEX'SEme).—Wa, heEm

gil la alaso£sa bEgwanEme; ax£edxes sobayowe qa£s la laxa aLle

alax ek - etEla LlEmqla. Wa, g'iPmese qlaqexs lae hex -£idaEm

soplExodEq yixa LEkwe LlEmqla loxs k -

leasae LlEnx ,£Ena£ya.

5 Wa g
-

il
£mese t!ax ,£idExs lae niEns£idEq yises q!wax"ts!ana£ye.

Wa lii bal£idxa sEk'!aplEnk -

e laxEns q!waq!wax"ts!ana£yex he£misa

modEne laxEns q!waq!wax -ts!ana£yex yix q !aq !aL !Ep lElayasexs lae

sopsEndEq. Wa, g
-

ll
£mese la tEmg'ikuxs lae kuxsEndEq qa£

s naq.'E-

qex domaqas. Wa, gil£mese kuxsaak Iusexs lae etslEndxa apsodele

10 kiixsEndEq naqteqax domaqas. Wa, g'il
£mese kuxsaak Iusexs lae

'

k"!ok!ulnosa. Wa, la mEns£idxa malp!Enk -

e laxEns q!waq!wax*-

ts!ana£yex, he£misa modEne babELawes laxEns q!waq!wax -ts!ana-

£yaxs lae sobEtEndEq qa £wiloyiwes qa yuduxMEnes laxEns q!wa-

1 Seen sideways.
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in this manner,
t at(l). When

||

this is done, he chops * S~- ^^ ? 3 \ at (2) so that it 15

is three spans
|
from 2 6

(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: 7>_-i— When
it is

I

triangular in cross-section, he chops at ^—^——JS^- (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
(

^x puts it down and
||
takes 25

his adz. ^^^^ First he measures
|

the grip
, ^^^^V^^ at ^* *ts lengtn is one

hand- ^^~

—

~~\^' width. He
|
cuts around it

with his 2 adz, so that the handle of

the digging-stick (6) |
is two fingers thick; 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 belly (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 ytx £wag -idasas g
-a gwaleg'a (fig.) yix (1). Wa,

g-ll
£mese gwalExs lae sopalax (2) qa yuduxudEnes laxEns q!wa- 15

q!wax -ts!ana£yaqe £wag -idasa g
- iigiLEla lax (1) laxLEnd lax (4).

Wa, glPmese la k"!EWElxu g-aglLEla lax (1) lae sopalax domaqas
qa £wl£lawe lawa. Wa, glPmese £wl£laxs lae sop teldzodxa apsod-

dza£ye qa pEx£edes (3). Wa, la gwalaxs lae li5ix£wElsasqexs lae

sopledEx (6) lo£
(5) qa g"as gwaleg'a (fig.). Wii, g-ih

c

mese la 20
k"!ok!ulnosExs lae sopled (3) qa wilbax ,£

ides. Wa, he£mis qa
tleqales. Wii, laEm EmxLe £wadzok!iinasas (7), la modEne laxEns
q!waq!waxts!ana£yaqe bEnadza£yas (7). Wii, glPmese gwalExs lae

wlk-ilaqexs lae niimakwa laxes g-okwe. Wii, lii wex £alllaqexs lae

ax£edxes kltniEayuwe. Wii, he£mis g'il mEns£itso£seda (fig.) (5) 25
q!wedzadzEta£ye yixs EmxLae £wasgEmasas laxEns a£yasaxs lae

tsEx -

se£strdases k'liniLayuwe laq qa maldEnes £wag -

idasas (6)

kltlxp'.eqe. Wii, laxae heEm gwex- £idEx (4) yixs EmxLa£maaxat

!

laxEns a£yasowe ylx £wasgEmasasa daadzoya sye. Wii, gll'mese gwa-
Iexs lae aek- !a k' !tml£idEx (6) qa lex -£Enx ,£

ldes. Wii, gtl £mese gwa- 30
Iexs lae aekMa k -

!tml£ldEx (3) aweg -

a£yas lag'aa lax (1) p!esba£yasa
tsloyayowe. Wii, gIPmese gwalExslae k"!tmi£IdEx (2) ok!waedza£ye
lag'aa lax (1) p!esba£yasa tsloyayowe. Wii, gll£mese gwatexs lae

ax£edxes xElxwala LE£wes nExxiila klawayowa. Wii, lii qEmdo-
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35 notch
||
at (7) with the straight knife, and he shaves it off so that it is

hollow in the middle,
|
in this way: .. -,. and he does the

same at (5) .
]
After this has been ~ ZI done, he takes the

crooked knife and shaves off
|
the whole digging-

stick smoothly. When it has all been shaved off,
|
he puts it over the

40 fire of his house to dry,
||
and it stays there four days drying. When

it is dry, he takes
|

perch-oil and pours it into a large
|
clam-shell.

Then he takes tallow, which he puts down
|.
by the side of the fire of

his house; and he takes down his
|
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 this 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

|

perch-oil and rubs it on the digging-stick. When it is rubbed all 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) ytsa nExx'ala k' lawayowa qa£
s k - !ax£wide qa xilboya-

lesg'a gwaleg-a {fig.) yfx (7). Wa, laxae heEm gwex -£IdEx (5).

Wa, g il£mese gwalExs lae ax£edxa xElxwala qa£
s aek'!e k -

!ax£wld

6gwida£yasa tsloyayowe. Wa, g"ll£mese £wl£la k" lokwe 6gwida£yas

lae LessaLElots lax nEqostawases lEgwile qa lEmx£wides. Wa, la

40 moxse £nalas x'tlElaLEla. Wa, glPmese lEmx£widExs lae ax£edxa

dzeklwese qa£s k!iinxts lodes laxa £walase xoxulk - limotsa niEtla-

na£ye. Wa, la ax£edaxaaxa yasEkwe qaes g'axe g'Ig'alilas lax

maginwalisasa lEgwilases g-okwe. Wa, he£mis la axaxodaatsexa

tsloyayowe qa nox£wide oba£yas laxa lEgwilases g"6kwe. Wa, g 11-

45 £mese la k!umla£nakulaxs lae ax£edxa yasEkwe qa£
s niEgufbE£yes

laxa 5ba£yasa tsloyayowe. Wa, gll£mese gwalExs lae et!ed pEx -£id

laxa lEgwile. Wa, al£mese gwal pEX'aqexs lae k!wek!umElk'lyax ,£-

Tde oba£yas loxs lae mEdElx£wideda yasEkwaxs lae yaxa. Wa, laxae

ax£edxa dzeklwese q lots !axa xoxiilk" limotasa £walase mEt!ana£yaxs

50 lae ax£edxa qloyaakwe k'adzEkwa qa£
s dzopstEndes laxa dzeklwe-

saxs lae dzEgilEnts laxa tsloyayowe. Wa, g'll£mese hamElx£En la

q!Elexusa dzeklwesaxs lae papaxiLalasa ts!5yayowe laxa lEgwilases

g
-6kwe. Wa, giPmese la alak -

!ala la tstelqwaxs lae etled ax£edxa

k -adzEkwe qa£
s dzopstEndes laxa dzeklwesaxs lae et!ed dzEgll£Ents

55 laxa tslElqwa tsloyayowa. Wa, g
-

il
£mese hamElx£Enxs lae dalaq

qa£
s la Lanegwelas lax wiidanegwelases g

-6kwe. Wa, laEm gwala

tsloyaywaxa px'sEme laxeq.
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Digging-Stick for Roots.—First the man makes
|
a digging-stick 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.
|
He chops it off 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 down. 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
|
all 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 20

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 \^^_\^£)z uttle ben t.-

There is a knob at the other end, in this way: ~T~~ | When the

Digging-Stick for Roots.—Wa, lieEm g
-

il ax£etso£sa bEgwanEma 1

tsloyayiixa XEtEme, ylxa Ltemqle. Wa, hil£maaxs lae Elaq q.'wa-

xEirxa yixs g
- alae tEmx £Ideda q!waq!wExemase, lada bEgwanEme

ax£edxes sobayowe qa£
s la laxa aide aliix Ltemqla. Wa, la g'iFmese

q!aqexs lae doqluqa lax e\k'a LlEnk'edEmsxa ck'etEla loxs C'k
-aes 5

wfiwak"alaena£ye lo£ qa maldEnes £wagidasas laxEns q!waq!wax --

ts!;lna£yex. Wa, la soplEXLEndEq. Wa, . g'iFmese lax -sExs lae

bal £idxa yuduxup!Enke laxEns q!waq!wax"ts!ana£yaxs lae tEmxu -

sEndEq. Wa, liisop'.edEx 6ba£yas qa pExbes 6ba£yas. Wa, laEm
yo gwaloxda l !ok Iwayaxwa laqe. Wii, g'iPmese gwal sopaqexs lae 10

na£nakwa laxes g'okwe. Wa, laEm dalaq. Wa, g
-

il
£mese lag'aa

laxes g'okwaxs lae ax£aliiasa ts !5}^ayoLaxa xEtEmaxs lae ax £edxes

xElxwala LE £wis nexxiila k -

awa}^owa. Wa, la dax -£kixcs tsloya-

yoLaxa XEtEme qa£
s k!wag - alllexs lae he g"il k -

!ax;ila3roxa xEx £
ii-

na£yasa LlEmqlEklEne tsloyayowes nExx -

ala kMawayowa. Wii, 15

g
-

fl
£mese £

\vl£laweda xEx£iina£yasexs lae k'laxalax xodzeg -a£yas qa
£wi £luwes ogwaqa. Wa, g'il£mese £wFlaxs lae g'egalllaxa nExx'iila

k - lawayowa qa£
s dax £idexes xElxwiila k!awayowa qa £

s k"!ax £wides

lax 6gwida£yases ts'.6}^ayogwilasE£we. Wa, la£me aSk'laxs laek!a-
xwaq qa qes£Enes. Wa, gil£mese qaqets!aakiixs lae aek -

!a k -

!ax £wi- 20
dEx 6ba£yas qa pExbes. Wii, laEmxae qaqetslaq qa qeses laxes

k - ak'Elx -balaena£ye. Wii, la mEgutalaxa l5xsEine g
-a gwideg'a (Jig.)

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

|
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 tallow will soak into
|
the digging-stick.

When it nearly catches fire on account of the heat,
|
he wraps soft

cedar-bark around 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 takes 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 boil, 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, la k'adnolisas lax lEgwilases g
-okwe

25 qa l !es
£alasE£wes awig -a£yas yix (1). Wa, g'iPmese kwax" £IdExs lae

lex'Elesaq qa l !ask
-

!aesales ok !waedza£yas yix (2). Wa, g
-

il
£Emxaa-

wise kwax -£ldExs lae ax£edxa yasEkwasa gewase qa£
s dzEk -et!edes

laq qa hamElx£Endeseq Lo£me mEguta£ya yix (3). HeEm LegadEs

q!wedzadzEta£ye. Wa, laxae et!ed k'adnolisas laxes lEgwile. Wa,

30 la£me lexi£lalaq qa labEtesa yaxa yasEku lax 6gwida£yasa ts loyayo-

-waxa XEtxEtla. Wa, g
-

il
£mese Elaq x -

Ix£etses laena£ye tstelqwaxs

lae sax -ts!analaxaq!oyaakwe k -adzEkwaxs lae dax -£idEx qlwedzadzE-

ta£yasa tsloyayowaxa XEtxEtla qa£s l lEnxbEtalisesa tsloyayoba-
£yas yix (4) laxa tslElqwa gu£na£ya. Wa, la doqwalaq. Wa, g"il-

35 £mese he gwex's la maEmdElquleda tstelqwa gu£naxs lae q!aLE-

laqexs lE £mae k !umla£nakuleda ts !oyayoba£yasa tsloyayowe. Wa,
la hex -£ida£mese dax -£idxa q !wedzadzEta

£yasa tsloyayaxa XEtxEtla

qa£
s LlEnx£edes laxa yasEksve. Wa, g

-

il
£mese gagalaxs lae et!ed

pEx ,£itsa ts !oyayoba£ye kixa lEgwile. Wa, g'iPmese maEmdElqu-
40 leda yaxa yasEku lax oba£yasexs lae LlEnxstEnts laxa wuda£sta

£wapa. Wa, la xwelax£ustEndEq. Wa, la£me L!Emx£wlda laxeq.

Wa, la£me gwala tsloyoyaxa xEtxetla laxeq.

1 Digging-Stick for Cryptochiton.—Wa, heEm gil la axsosa bEgwa-

nEme laxa aLle LlEnakMasa LlEmqle. Wa, g"Il£mese q!axa

wawakalaxs lae sopodxa LlEnak'e. Wa, g*il
£mese lawaxs lae
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cuts it off,
||
and ho chops tho end until it is flat on one side. It 5

is two finger-widths
|
in thickness. After chopping

|
the ends, he

goes home, carrying the chiton digging-stick in his hands.
|
He

goes into his house, takes his knife,
|
and cuts off the bark and

the sap; and when|| 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. 1 Now

the digging-stick for cryptochitons is finished.
|
He takes deer-tallow

and
|

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
|
on both sides, and he keeps it a while.

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,
|
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.

|

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

baHdxa malplEnke laxEns q!waq!wax -ts!ana£yexs lae tsEx -sEndEq.

Wii, la sop !edEx oba£yas qo pExbes apsba£yas. Wa, maldEnx'sawe 5
£wag'idasas laxEns q!wiiq!wax'ts!ana£yex. Wa, g'iPmese gwal sopax

6ba£yasexs lae nii£nakwa. Wa, laEm dak - lotElaxes qfenyayaxa
qlEnase. Wa, la laeL laxes golcwe. Wa, la axledxes k*!awayuwe
qa£

s k'laxa'lex xExuwuna£yas lo* xodzeg"a£yas. Wa, g
-

il
£mese

£wi£laxs lae aek -

!a k!ax ubEndEx pExba£yas qa pEles; wa, he£mis qa 10

qeses; wii, he£mis qa kibrbes, g'a gwalega'xs 1 lae gwala qlEnya-

yoLaxa qlEnase. Wa, la ax£edxa yasEkwasa gewase qa£s g*axe

k !wanolisaxes lEgwile. Wii, lii S,x
£edxa q lEnyaj^oLaxa qlEnase qaes

LlEngesos pExba£yas laxa giina£ye laxa helaliis ts!Elqwalaena£ye. Wii,

lii doxdoqwaq. Wii, gil£mese k!umElx £idExs lae dzEx £Itsa yasEkwe 15

lax wawaxsadza£yas. Wii, lii gagiilExs lae xwelaqa LlEnxallsasa

pExba£yas laxa tslElqwa gii£na£ya. Wii, kMest.'a alaEm gaesExs

lae dax £idEq qa£
s et!ede dzEx £itsa yasEkwe laxaax wawaxsadza-

£yas. Wii, lii papaxLalas laxa lEgwIlases gokwe. Wii, g
-

tl
£mese

Elaq xix£edExs lae ax£alllas lax onegwilases gokwe qa hsllabales 20

wudEX" £ida. Wii, g'iPmese wudEx -£idExs lae L!Emx£wIde oba£yas.

Hook for Devil-Fish (1).—Wii, he £maaxs lae xwanal£ideda netsleno-

xwaxa tEqlwa. Wii, he £mis gil la S,x£etso£seda g'iltla wilEn q!wa-

q IwaxmedzEma. Wii, gtl£mese q!aqexs lae tsEk - .'EXLEndEq qa

t!ax -£
ides. Wii, egulEndEx iJEnak'as. Wii, lii bal£id qa malp!Enk -

es _'")

laxEns biiLax ytx £wiisgEmasas. Wii, lii k - !axalax xEx£una£yas. Wii,

1 Sea figure on p. 144.,
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27 the bark;
|
and when it is all off, he sharpens the thick end.

|
He

measures four finger-widths from the
j

thick end and cuts in

30 a notch in this manner: -^=
__ ^^____„ 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 *V^ ** on w^h the split root.

When IPtr-^. he has finished,
||

it is like

35 this: ^^^p^ Then he sharpens the thin

end to
.jgacg

j ^eej ^or ^e ^evil-fish.
j

1 Hook for Devil-Fish (2).—Now I have finished talking about him
|
who

makes the kelp fishing-line. Now I shall talk about him 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 gH
£mese £wi£laxs lae k - !ax£widEx LE£xuba£yas qa ex -

bes. Wa, la

mEns£idxa modEne laxEns q!waq!wax -ts!ana£yex g-aglLEla laxa

oba£yasa LE£xuba£yasexs lae qEmt!edEq g'a gwaleg'a (Jig.). Wa,

30 la modEnas £wasgEmase laxEns q!waq!waxts!ana£yex gay61 laxa

qlwaxase. Wa, la g'a gwaleg -a {fig.). Wa, gll£mese gwatexs lae

ax£edxa iJoptekasa alewase qa£
s dzExsEndeq. Wa, la ax£edEx

galbELasa nedzayowe qa£
s ktt!aLElodes laxa qEmtba£yasa nedza-

yowe. Wa, la yll£aLElotsa dzExEkwe LloplEk -

laq. Wa, gll£mese

35 gwatexs lae g
-a gwaleg'a (Jig.). Wa, la k -

!ax£wldxa wllba£ye qa

exbesa p!ewayoba£yaxa tEq!wa.

1 Hook for Devil-Fish (2).—Wa, la£mEn gwal gwagwexs£ala laxa pEna-

yogwelaxa pEnayowe. Wa, la£mesEn gwagwex -

s
£alal laxa tatelaxa

tEq!wa qa tetelasexes pEnayowe. Wa, heEm g
-

il ax£etsoses nEx-

x*ala kMawaya qa£
s daakuxs lae aLe£sta alax giltla wll qlwaxasa

5 laxa a,L!e. Wa, gll£mese qlaqexs lae k'!imt!EXLEndEq qa t!ag -

a-

Else. Wa, la k"!tmtalax Ltenak'as. Wa, g'll£mese £wi£laweda

L'.Enak
-axs lae kMlmtodEx wlteta£ya. Wa, la £nal£nEmp tena

malptenk - laxEns baLax loxs yiiduxup tenkae. Wa, lawIsLa

kMaxwalax xEx£unayas qa £mElk -

!Enes. Wa, laxaa k -

!ax£wedEx
10 witetayas qa ex'bes. Wa, laLa k!es ex -beda LExuba£yasa nedza-

yoLaxa tEqlwa. Wa, gil£mese gwala g"ilt!a nedzayaxa tEqlwaxs

lae et!ed alex -£idEx wilagawa£yasa g'llx'de axanEms ylxs helts.'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. 1 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 docs 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 the pole for fishing devil-fish he cuts a notch three
|
finger-

widths long, made in this way;2 and as soon as
j
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
|
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. 3

Now there is a hook at the end of the pole for fishing devil-fish.
|
This

£staEns ts!Ex uts!ana£yexs baxa lax qlwesEndayo lax LEguta£yasa 13

g'lltla nedzayaxa tEqlwa. 1 Wa laLaLe wawIlalaLe la aliiso£
s. Wa,

giPmese qlaqexs lae k -

!tmt !EXLEndEntses nExxala k!awayowe 15

laq. Wa, la heEmxat! gwex -£Idqexs gweg"ilasaxa g'ale axiis. Wa,
lexa£mes 6gu£qalayosexs £naxwa£mae eex'bes wax'sba£ye. Wa,
he£misexs ts tek !wagawayaasa glle axiis qaxs a£mae £nEq!Ebode

esEg'iwa£yas laxEns baLa. Wit, he£mesexs galbalaaxa l !Emweg'a£yasa

qlwaxase Lasa. Wii, he£maaxs lae gwal k' laxwasa nExx'iila k 1 !awayo 20
lax LExuba£yasa nedzayaxa tEqlwa. Wa, le qEmtledxa yudux"-

dEne laxEns q!waq!wax'ts!ana£yexa g
-a gwiilega. 2 Wa, g'lPmese

hePabEte qEmta£yasexs lae ax£edxa LlEmweg -a£yasa qlwaxase

Lasa. Wa, la k"!ax£w!dEq qa eex'bes apsba£yas ylx LExuba£yas.

Wti, gil£mese eexbaxs lae mEns£IdEq qa modEnes laxEns q!wa- 25
q!waxts!ana£yex. Wa, le klfmtsEndEq. Wa, le k - !ax£w!dEq qa
pExklotlEnes. Wii, glPmese gwal k - laxwaqexs lae ax £edxa l!o-

plEkasa alewase qa£
s dzEt'.edeq. Wii, le k -exodEx xEx£iina£yas

lo£ wapaga£yas. Wii, giPmese gwalExs lae ax£edxa nedzayaxa

tEqlwa LE £wa ts!Exusto. Wii, ie ax£aLElots lax qEmtba\vasa 30

nedzayowaxa tEqlwa. Wii, le yil£etsa dzEdEkwe L!oj)!Ek -

laq.

Wii, la£mese g"a gwiilega. 3 Wii, laEm galbaleda nedzayaxa tEqlwa.

Wii, heEm nesEliixa tEqlwiixs lsmwaes golavaseda t!esEme laxa

wulx -fwa£yasa x*ats!a£ye. Wii, heEm LegadEs nedzayaxa tEqlwa.

1 That is, one short span circumference at the butt-end.

2 See figure 1 on p. 152. 3 Seo figure 4 on p. 152.
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is used to catch devil-fish when 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
|
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.
||
These are to be at the end of the sea-egg spear.

|
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
||
the butt-end of the spear-

shaft until it is square.
|
Then he takes the prongs and lays the

flat ends against
|
the square end of the spear-shaft, and he ties

them on
| ^ with the split spruce-root, so that it is in

this way :
"^8§

35 Wa, he £mis LegadEs nanesaniEndzayowa g iltagawa£ye nedzaya

laxa tEgwatsle tlesEmxs tlEpElae; yixs k -

!esae £walasa x -

ats!a£ye.

Wa, laEm kMeas galbala, yixeda g'iltagawa£ye nedzayaxa tEqlwa.

1 Spear for Sea-Eggs.—Wa, heEm g'tl la axso£sa bEgwanEma wile

q !waq IwaxadzEm laxa axle. Wa, g
-

il
£mese q!axa .eketEla giltlaxs

lae hex' £idaEm k" !imt lExodEq qa t!ax £ldes. Wa, giFmese
t!ax -£ldExs lae baPidEq qa mamoplEnk'illsesa nEqlEbode laxEns

5 baLax. Wa, la klimtodEx 6xta£yas. Wa, la kMaxalax xEx£una£yas

LE£wes xodzega£ye. LaEm laloiJa qa mamaldEnx'sales laxEns

q!waq!wax'ts!ana£yex ylx £wag -idasas. Wa, g'il£mese gwalExs lae

ax£edxa wiswule LlEmqla qa ts!e£xubes. Wa, la £mEns£Ideq qa

hamodEngales laxEns q!waq!wax -ts!ana£yex lax malptenk'e awas-

10 gEmasasa motslaqe ts!ets!e £xuba£yasa mamaseq Iwayop .'eqeLaxa

mEseqwe. Wa, la k -

!ak' !axubaq qa eex -

bes. Wa, laxae k -

!ax£wIdEx

eoxLa£yas qa pepEqlEXLes. Wa, g'il£mese gwalExs lae £lap!ldEx

LloplEk'asa alewase. Wa la pax'SEndEq qa malts !esexs lae sa-

q IwodEx xEx£una£yas. Wa, giPmese gwalExs lae k" !ax£widEx oba-

15 £yasa mamaseq Iwayop !eqe yix LE£xuba£yas qa k' !EWulx£unes. Wa,
la, ax£edxa ts lets !exuba£ye qa£s pax£aLElodales pepEq !EXLa£yas lax

k' !ek
- !EWiilxuba£yasa mamaseq IwayoLe. Wa, la yil£aLEl6tsa pax*-

saakwe LloplEk' laq. Wa, la g'a gwaleg'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 first-

finger and one fathom in length.
|
The woman shaves off the bark

until it is smooth
; | and after this is done, she takes a piece of the same 5

hemlock-tree,
|
which is thinner 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
|
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: After
|
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

|
take3

up the soaked split root and ties the jj two pieces together.

When
|
it is finished, it is this way:

|
u

Pole for gathering Eel-Grass.—First 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 gtl la ax£etso£sa 1

tslexaLaxa ts!ex -ines gaLayoLaq ytxa wile qlwaxasaxa yo £wagi-
tEns ts lEmalax'ts !anacyex. Wa, lii esEg"Eyowe £wasgEmasa laxEns

baLax. Wa, la aek" !axs lae k' !axalax xEx£una£yas qa qes£Enes.

Wa, g
-

il
£mese gwalExs lae Sx£edxa gayolmiaxat ! laxa qlwaxase. 5

Wa, laxa wawilalagawesa galp!eqLe. Wii, laxae aek!axs lae

klaxalax xEx£iina£yas. Wii, lii mEmplEiik'e laxEns q!waq!wax - -

ts!ana£yex yix £wasgEmasasexs lae k!imtts!EndEq. Wa, la

mEns£idxa matdEne laxEns q!waq!waxts!ana£yex g'iiglLEla laxa

6ba£yasexs lae qEmtbEtEndEq qa negoyodesex £wagidasas yix 10
ewalabEdasas qEmta£yas. Wa, la g"a gwaleg'a (fig.). Wii, g"tPmese

gwalExs lae ogwaqa he gwex -£idxa galp!eqLe. Wii, g IPEmxaawise
nEgoyode £walabEdasas qEmta£yas lax £wag -idasasa galp!eqLe, lae

ax£edxa paakwe Lloptek'sa alewase qa£s hapstEndes laxa £wape
qa pex£wides. Wii, gil£mese pex£widExs lae iix

£edxa galbeLe 15

qa£
s k'ak'Etodeses qeqEmta£ye lo£ qEmta£yasa galp!eqLe. Wa, lii

ax£edxes peqwasE£we paak" L.'5p!Eka qa£s yaLodes laq. Wii,

glFmese gAvala lae g
-

a gwiileg-a (fig.).

Pole for gathering Eel-Grass.—Wii, he£mis gil la aliiso
£sa

bEgwanEme laxa axle wakalii q!waq!waxadzEma. Wii, giPmese 20
qlaqexs lae tsEk - lExodEq yises k* limLayowe. Wii, g

-

tl
£mese

t!ax £IdExs lae bal£idEq yisa nEqlEbodiis babELawa£ye laxEns

baLiixs lae tsEk -6dEx 6xta£yas. Wii, lii nnlldEnxsawe £wag'idasas
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25 is two
I

finger-widths thick. Then he takes his straight
|j
knife and

cuts off the bark and the sap.
|
"When they are all off, it is a finger-

width and a half thick
|

at the thin end, and it is hardly thicker at

the
!
other end. The tip is more curved than the

|
butt. At each

30 end there is a knob,
j]
When it is finished, he goes home carrying it

:

and as soon as he enters
|
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
|

tallow 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
J

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
j
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

6xta£yas laxEns q!waq!wax -ts!ana£yex. Wa, la ax£edxes nexx'ala

25 k'lawayowa qa£
s k'laxalex xExuuna £yas lo £ xodzeg'a£yas. Wa,

gil£raese £wi£laxs lae mamaldEnx -

sala £wag -idasas laxEns q.'wa-

q!wax -ts!ana£yex yixa wilEta £ye. Wa, la hfilsElaEm Laxakwaleda

apsba£yas. Wa, la xEnEEla wak-alagawesa wilba £ye, yixa

LE £xuba £ye. Wa, la memoxubalaxa loElxsEmeda wax -sba £yas. Wa,
30 gil£mese gwalExs lae na£nakwa dalaq. Wa, g"il£mese la laeL laxes

gokwaxs lae k'adEnohsasa k - !ilbayowe laxes lEgwile. Wa, la

ax£edxa yasEkwasa gewase qa£s g'axe g
-eg -

alilas laxes eaxElasaxa

klilbavowe. Wa, la ax£edxa k - !ilbayowe qa £
s k'ak'adELales laxes

lEgwile. Wa, laEm wiqwl£lalaq qa £nEma£nakules fcs !Elgu£nakule

35 o^wida^as. Wa, g
-

il
£mese alak -

!ala la ts!Elx£widExs lae ax£edxa

yasEkwe qa£
s yllsetlides laxa k"!ilbayowe. Wa, g

-

il
£mese mEgu-

g
-itxa yasEkwaxs lae xwelaqaEm la k - ak"adELalas laxes lEgwile.

Wa, gil£mese Elaq x-Ix£ededa yasEx£una£yasexs lae xwelaqa yllse-

t'.itsa yasEkwe laq. Wa, g'iPmese la mEgugitxa yasEkwaxs lae

-10 k'atlalilas laxa onegwilases g
-okwe qa halabales wudEx -£Ida.

Wa, laEm £nex - qa L!Emx£wides qa l laxes, lagilas he gweg'ilasa

yasEkwe laq. Wa. giPmese wudEx -£idExs lae ax£edxa k -adzEkwe

LE£wa k - !ilbayowe. Wa, la deg"it!etsa qloyaakwe k-adzEkwe laq

qa lawayes yasEx£una £yas. Wa, g'iPmese £wl£laxs lae gwala. Wa,
45 laEm gwal laxeq.
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Flounder-Spear.—The first 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. 1 It

is split through the heart, and cut at the ends
||
which are made 5

sharp. When this 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 like this: ^ Now the flounder-spear

is finished. I

=^^BH=

Fishing-Tackle for Flounders.—When a man goes to catch many
|

flounders, ho takes the leg-bone of a deer which is
|
thoroughly dry, so

that it is white, and ho breaks it up
||
lengthwise into slender pieces. As 15

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 all 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, ylxs he£mae gll la axso£sa 1

papayaenoxwaxa paeseda saEntslo qa£
s papayayowa. Wii, he£me-

Lal ax£etso£seda tslaxtnse qa dzex ubesxa xokwe qa£
s malts !e g

- a

gwiileg'a. 1 Wii, laEm naqlEqax domaqas. Wa, la k - !ak -

!axubEndEq
qa exbes. Wa, gtPmese gwalExs lae ax£edxa lEn£wume p£wa 5
saEntslo. Wa, la k" !ak" lEWEnodzEndEq qa pepEgEnoses. Wa,
laxae k" !ax£wldxa epsanodza£yasa dzedzegume qa bEng'aaLEles

laxa 6ba£yasa saEntslowe. Wa, gtPmese gwalExs lae ax£edxa
lEn £wume qa£

s k' !ilx' £aLElodes laxa dzedzegume LE £wa saEntslowe.

Wa, laEm aElaxs lae k -

!ilk
-

!ak
-6dEq. Wa, giPmese gwabsxs lae 10

g'a gwiileg'a (Jig.). Wit, laEm gwala papayayoLaxa paese.

Fishing-Tackle for Flounders.—Wii, h( 1£maaxs q!aq!Eyoi/aeda bE-
gwanEmaxa paese, lit ax£edEx xaqas g'og'Egiiynsa gewasaxs lae

lEmlEinxEunx -£ida yixs lae momx£una qa£
s tEtEpsEiideq laxes g"il-

dolase qa wiswul£Enes. Wii, g-il
£mese £w!we1x -sexs lae mEns£edEq 15

yises q!waq!wax -ts!ana£ye qa matdEiies awiisgEmasasexs lae tEpii-

pix epsbafyas qa £nEmes awnsgEmasas. Wa, gTPmese gwalExs
lae axredxa dE£nasgEme tlesEmaxa pEgBdzowe k'loltsEma. Wii,

laxae ax£edxa loqlwe qa£
s guxtslodesa £wape laq qa nEgoyoxsda-

lisexs lae moxustEntsa dEenasgEme tlesEm laq. Wii, lii. ax £edx- 20
£nEints!aqe laxa xaxmEnexwe qa£

s hapstEndes laxa £waj)axs lae

tEsalots apsba£yas laxa dE£nasgEme t!esEma qa£
s ynsElalax £ides

> It is cut through the coutcr 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
|
is the number of bones for the flounder fishing-line. Then he

takes
|
hair and twists a length of two

|
spans; that is, hair of women.

30 And when he 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, narrow strips, and she twists it until

35 it is moderately thick.
||
When it is forty fathoms long, it is finished.

|

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 he

has
|
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.
|
He ties the hair

||
to I the crosspiece a little

beyond the middle, in this way: \m- He does this with all of

23 qa ex'bax' £ides. Wa, laxae heEm gwex' £idxa apsba£ye. Wa, g'il-

£mese ex -baxs lae yilsElalax' £IdEq qa lex' £Enx -£
Ides. Wa, g

-

il
£mese

25 la lex'Enx -£IdExs lae gwala. Wa, la he£staEm gwex -£idxa waokwe.

Wa g'iFmese £wi£la gwala sEk - !asgEmg"ustaxs lae g'exaq qaxs he-
£mae awaxweda xaxEX£Enasa l lagedzayawaxa paese. Wa, la &x£ed-

xa sE£ya qa£
s metledeq qa maemalp lEnk'es awasgEmasas laxEn

q!waq!wax - ts!ana£yex, ylxox sE£yaxsa tsledaqex. Wa, g
-

il
£mese

30 helala lax £waxaasasa glxEkwe xaqexs lae gexaq. Wa, la ax£ed-

xa dEnase qa£
s la tslfis laxes gEnEme. Wa, hex -£ida£mese la

hapstallsas laxa wa qa pex£wides. Wa, g'il£mese xama£stalisExs

lae ax£wii£stEndEq yixa tslEdaqe laxa dEnase qa£s dzEdzExsEndeq

qa ts!elts!Eq!astowes g'ilsg'ildEdzowa. Wa la mElx -£edEq qa hela-

35 cites. Wa, la mosgEmg -ostap!Enk'e £wasgEmasas laxEns baLax.

Wa, g
-

il
£mese gwatexs lae dox£wulsaq lax l !asana£yases g

-okwe

qa£
s lEk!ut!Elseq qa ts!as£ldes. Wa, la mop!Enxwa£se £nalas

he gwex -sExs lae ax£edxa L!agedzaana£ye yixa mElkwe dEnsEn

dEnEma qa£s qEs£edeq qa£s la qEs£alilaq laxes g-okwe. Wa, la

40 ax£edxa lEmokwe adeg'esa gewase qa£
s dzEdzExsEndeq qa£

s mEl-

x -£ideq qa medEkwes he gwex'sa q!Enyo. Wa, g'il
£mese q!e-

nEme meta£yas lae ax£edxa leElx -£Ene xaq LE£wa medEkwe
sesE£yak' !Ena. Wa, la yil£aLElodalasa leElx -£Ene xaq lax epsba-

£yasa medEkwe sE£ya. Wa, la g
-ek -

!olts!a£ye yiLalaasasa sE£ya

45 laxa galodayowe lex -£En xaqa g'a gwaleg'a (Jig.). Wa, la £naxwaEm
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them;
|
and when they arc finished, he gathers

|
up the ends of the hair 46

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 young hem-

lock-trees, he cuts the tall
||
slender trees which are a little 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 off twenty-four pieces of the same length
; |

and he cuis

off twenty 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,

j

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 points 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.
||
These will be the entrance. And 20

he gwex £idxa waokwe. Wii, gil£mese £wl£la gwalExs lae q!ap!ex -£
I- 46

dEx epsba£yasa sesE £yak"!En qa£
s yil£Idesa medEkwe atlEma qa

q !ap lexLalesexs lae tex£walllas lax onegwllases g"6kwe. Wa, laEm
bebEnba£yeda leEhr £Ene galodayu xaqa.

Fish-Trap for Perch.—Wa, hf'Em g il ax£etso£sa bEgwanEina 1

dEnase qa£
s la tleltalesaq laxa wa. Wa, lii laxa axle qa£

s da-

lexes klimLayuwe. Wa, gil£mese lagaa laxa k!iq!wekulaxa

qlenEme q !waq IwaxmEdzEmxs, wa, la tsEk" lEXLEndxa giltla
£wllaxa halsEla£me LEkwagawesEns q!waq!wax -ts!ana£yex. Wa, 5

giFmese t!ax -£IdExs lae bal£Idxa mop!Enk"e laxEns q!waq!wax -

ts!a-

na£yex yix £wasgEmasasexs lae tsEX'sEndEq. Wa, lu' l£mis la mEn-
yayosexs lae hanal tsEtsExs£alaxa hamotslaqala £nEmasgEma.
Wii, lii et !ed tsEtsEX'sEndxa maltsEmg'ostawe modEii laxEns q'.wa-

q!waxts!ana£yex, yix giltagawa£yas lax gflx'de tsEk -

es. Wa, 10

gil£mese gwalExs lae bal£Idxa malp'.Enke laxEns q!waq!waxts!a-

na£yex yix £wasgEmasasexs lae tsEx -sEndEq. Wa, la q!EL!Ets!agE-

g'Tyuwe tsEk'a£
}
ras h&x'sa awasgEine. Wa, g'il

£mese gwalExs lae

et!ed bal£Idxayudux llp!Enk -

e laxEns q!waq!wax -ts!ana£yex,3rix £was-

gEmasasexs lae tsEX'sEndEq. Wa, la malts lagEgtyowa hex'sa 15
awasgEme. Wa, g il

£mese gwalExs lae dz6dzoxubEndxa malts !agE-

glyowe. Wa, hi-Em LeLEmltsa LaLEmwayoLe Lawaya lax epsba£yas.

Wa, laxae dzodzox ubEndEx epsba£yasa q'.EL!Ets!agEgiyuwe ts!El-

tsheklwaxa maemalp!Enqas tiwasgEmas laxEns q!waq!waxts!ana-
£yexylxa xolosLe. Wii, gtl£mese £wl£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 andwhere it is sandy. He
|
unties the roots in the mid-

dle of the bundle, and he first takes out one
|
of the pieces four spans in

length
|
for a measure, and he lays it down and he marks along it

|
in

this manner. 1 Then he takes it up and lays it down at one end of

30 the
||
line, in this manner, 1 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, 1 arid 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
||
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
|
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

12 3 i

'12
5

21 qa£
s yiLoyodes laqexs lae q !ap !egox£widEq qa£

s wik'ileqexs gaxae
na£nakwa laxes g'okwe. Wa, g'il

£mese naEnxsEg'ilaleseda x'atsla-

xElaxs lae &x£edxes pElpElqe LE £wa dEnase tleltales laxa wa. Wa,
la wik'ilaxa LaLEmwayoLe qa£s la wik'intsIesElaq laxa L !Ema£ise qa£

s

25 la wix' £alisaq laxa k" !ese alaEm tsedesa laxa ex'stEwese. Wa, la

qwelodxa ylL6ya£ye LloplEk'a. Wa, he£mis gil dax' £Itsoseda £nEm-
ts'.aqe g'ayol laxa moplEnk'as £wasgEmase laxEns q!waq!wax - -

ts!ana£yex qa£
s mEnyayowa qa£

s k -

at!aliseq. Wa la xudElEneq

g*a gwaleg'a. 1 Wa, la dag'ilisaq qa£
s k -

at!alises lax apsba'£yasa

30 xuldese g'a gwaleg'axs1 lae xuldElEndEq. Wa, laxae et!ed dag'ilisaq

qa£
s k - at!alises laxa apsba£yasa g

-

ale xtiltes g
-a gwaleg'a. 1 Wa, laxae

xuldElEneq. Wa, g
-

il
£mese gwatexs lae ax£edxa malts !aqe laxa

malplEnk'as awasgEmase laxEns q!waq!wax -ts!ana£yex qa£
s k'a-

tEmg'alises lax wax -sanodzExsta£yasa la xuldEkwa g'a gwaleg'a (Jig.)

35 qa£
s xwexuldElEndeq. Wa, g'iPmese gwalExs lae ax£edxes pElpElqe

LE£wa £nEmts!aqe laxa dzodzoxula yixayuduxup!Enk -

as awasgEmase

laxEns q !waq Iwax'ts !ana£yex qa£
s dex£waliseq lax (1). Wa, g"il_

£mese £nEmp lEnk'a la nelala LEEwa nExsa£ye laxEns q !waq Iwax'ts !a-

na £yexs lae etletsa £nEmts!aqe dex£walisaq lax (2). Wa, g il
£mese

40 £nEmatox£wid LE£wa g'ale deqwesexs lae etletsa £nEmts!aqe 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 (11).
|
The last ono he drives in at (12). |

These are the posts 42

of the perch-trap. As soon, as
|
this is done, he takes the soaked

cedar-hark, splits it into long strips,
||
and, when it is all 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

()osts. Then he ties it with cedar-hark
|

to the posts, and he ties it

together with the back; for he first ties it to
||
posts (l)-(4), which are 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).

When 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
|
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).
|
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

Wii, la etledxa alElxsda£ye £nEmts!aqa dex£walisaq lax (12). Wa, 42
heEin dzodzoxulasa LaLEmwayuwe Lawayowa. Wii, g"il

£mese gwa-

Iexs lae ax£edxa pegEkwe dEnasa qa£
s dzEdzExsEndeq qa g'llsgil-

stowes ts!elts!Eq!astowa. Wa, gil£mese £wi£we1xsexs lae dax -£idxa 45
£iiEints!aqe laxa moplEnk'as £wasgEmase laxEns q!waqhvax"ts!a-

na£yex qa£
s k'atlalises lax L!asadza£yas awap!a£yasa LaLEmwayowe

Lawayowa mak'imk' !Ene lax dzodzoxulaxs lae yil£Itsa dEnase laxa

dzodzoxiila qa£
s yaLodesa Emxap!a£ye LE £we heEm gil yaLotsose

(l)-(4) LEwa Einxap!a£ye. Wii, gil£mese £wlelaxs lae ax£edxa 50
£nEmts!aqexa he£maxat! £wasgEme qa£

s k -at!Endes laxa ek' lot !Ena-
£yasa la yiLElaLEla Emxap!a£ya lax (4). Wa, laxae yaLodxa Emxa-
p!a£ye LE £wa EmxEnwa£ye. Wa, laxae yaLodxa EmxEnwa£ye lax

(5) ; wii, la hcEmxat! gwex -£IdEx (6) lo£
(7). Wii, g'il£mese gwatexs

lae ax£edxa £nEmts!aqexa he£maxat! £wasgEme qa£
s k'atlEndes la- 55

xa <"'k' lot !Eiia£yasa Emxap !a
£ye lax (1) . Wii, lii yaLodEq. Wii, lii et led

yaLodxa EmxEnwa£ye lo£
(12) lo£

(11), he£mise (10). Wii, g-il
£mese

gwrdExs lae dax -£idxa £nEmts!aqe laxa malplEiik'as awasgEmase
laxEns q!waq!wax'ts!ana£yex qa£

s gwebales ex -ba£yas lax (9), lae

k'atlEntsa LExuba£ye lax bEnk!ot!Ena£yasa EinxEnwa£ye lax (10) 60
lae yaLodxa xolsoe lax (10) LE £wa EmxEnwa£ye. Wii, lii yai.odEx

(9) LE£wa xolose. Wii, lii, heEmxat! gwex -£IdEx (7) lo£
(8). Wii, g tl-

£mese gwalExs lae etled dax -£Idxa £nEmts!aqe laxa moplEnke liixEns

q !waq Iwax'ts !ana£yex yix £wasgEmasa qa£
s k -

at lEndes lax ek -

lot lEna-
£yasa EmxEnwa£ye. Wii, lii yaLodEq lo£

(1) l6£
(2) lo£

(:]) ; 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
|
ties them together at (1),

other ones on (2) and (3), and
|

at (4). When this is done he

one
||
and places it one finger-

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
|
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
|
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 hemlock-branches to keep

it under water. Then it is done.
|

(36 he£mise (4). Wa, g"il£mese gwalExs lae etled dax' £Idxa he £maxat!
£wasgEme qa£

s k'at tendes lax ek" lot !Ena£yasa Emxap !a
£ye. Wa, laxae

yaxodEq lax (1) lo£
(12) lo £

(11) ; wa, he £mise (10). Wa, laheEmxat!

gwex -£idxa apsana£ye p£wa xolose. Wa, giPmese malgunalts !a-

70 kostalaxs lae gwala. Wa, la dax -£Idxa sayak -

lap lEnk'Elasa

modEne laxEns q!waq!wax'ts!ana£yex qa£
s k -

at!alise. Wa, la da-

x' £idxa £nEmts!aqe qa£
s k'atbEndes laq; g

-a gwaleg'a
(fig.).

Wa, la

yaLodEx (1). Wa, la et!ed k'atbEntsa waokwe lax (2^3), wa la

yaLodEq (4). Wa g
-

il
£mese gwalExs lae et!ed dax -£idxa £nEmts!aqe

75 qa£
s k'at.'edes laxa £nEmdEne laxEns q!waq!wax -ts!ana£yex yix awa-

lagalaasas LE£wa g'ale ax£aLElodayosexs lae yaelbEndEq. Wa, la

ha£nal yil£aLElodalasa waokwe lalag'aaLElaa lax (4) lo£
(3). Wa,

g'iPmesE Emdzoxs lae g'a gwaleg'a (Jig.). Wa, g
-

il
£mese gwalExs lae

lasdesa laxa LlEma£ise qa£
s la LlEx£wIdEx q'.waxa laxa aLle qa£

s

oq la gEmxEnts lesElaq lax ax£etsasas LaLEmwayowas Lawayowa. Wa,
la xwelax £usdesa qa£s la ax£ed laxa g

-aweq!anEme tatelanEms

qaes Lawayowe. Wa, la dEnts!esElaq qa£
s la tEptsIalasa tele g'awe-

qlanEma qa£
s gwelalts lodales laq. Wa, g'iPmese gwalExs lae paqE-

yotsa sala laxa Lawayowe. Wa, la xEsEyintsa qlwaxe laq qa

or plEdEk'iles. Wa, la t laqEyindalasa mosgEme awakwas tlesEm

lax 6ku£ya£yasa qlwaxe qa wunsalayos. Wa, laEm gwal laxeq.
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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 netting-needle, they

take the netting-measure, which is half a finger wide
|
and four

finger-widths
||
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 around, 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: ^era*. After he 10

has finished netting it,
|
he takes his ax and goes

$j| |§f into the

woods looking for the root of yellow-cedar;
|

and W : Sf when he

finds a yellow-cedar tree, he digs out a root *&8r which is
|

moderately thick, and he measures five spans
|
and then cuts it off.

He splits it through the
||
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

|

sap. Then he fries 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 into 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 gwegilasaxa gunaxs 1

lae axsE £wa LEewa maxwa eaxeneq. Wa, g
-

il
£mese la qEtts!oyo

laxa yEgayo lae ax£edxa ts lEwekwexa k - lodEnosElas wagwasas
laxEns q!waq!wax -ts!ana£yex. Wa, la modEn laxEns qhvaqlwax - -

ts!ana£yex ytx £wasgEmasas. Wa, lii ylxEntsa giinelaq. Wa, la 5

yudux up!Enke £wasgEmasasexs lae yaqodEx oba£yas. Wa, laEm
yudux llp!Ex -

site ewadzEgixstaasas. Wa, la ylqaxodEq. Wii, gll-
£mese malplEnke £wasgEmasas laxEns q!waq!wax -ts!ana£yaxs lae

yaqodEx 6xsda£yas qa£
s yiwlla gwex -sa Llabatexa xElodzayowaxa

amdEma. Wa, laEm g
-a gwaleg'a {fig.). Wii, g'ipmese gwal yiqaqexs 10

lae ax£edxes sobayowe qa£
s la laxa a,L!e alax LloplEk'asa dexwe.

Wa, g-tPmese q!axa dexuniEsaxs lae £lap!idEx L!op!Ek -asxa hela-

gite LloplEka. Wii, la bahldxa sEk!ap!Enk"e laxEns q!waq!wax-
ts!ana£yex ylx £wasgEinasasexs lae tsEx'sEndEq. Wii, la naqlEqax
domaqasexs lae xoxusEndEq. Wii, g'iPmese malts !exs lae sopii- 15

lax -£id apsodile domaqs qa £wFhAiwes. Wii, lii sopalax -£IdEx xodze-

g
-

a-yas. Wa, laEm laloLla qa k - !odEnes laxEns q!waq!waxts!a-

na£yex ylx wagwasas. Wii, lii sopledEx ewunxa£yas qa maldEnes £
\vii-

dzEwasas laxEns q!wiiq!waxts!ana£yex hebEndala lax ewasgEmasas.
Wii, g'tPmese gwiilExs lae daltlalaq qa£

s lii daeLElaq laxes g'dkvve. 20
Wii, lii katlalilaq qa£s ax£edexes xElxwala klawayowa. Wii, lii

k!wagallla qa£
s dax -£idexa dEyodzowe. Wii, he£mis g

-

$l k!iix-
£witso£se ewiinxa£yas qa naEiiqEnxEles. Wii, g

-

il
£mese gwalExs lae

k'.odzodEx ilpsadzE £yas qa qedzEdzowes. Wii, g'fl
£mese gwalExs
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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 thick.
|
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 full, he 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 finished, 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 already been dug.
|

When it is nearly full, he takes his dulce 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 dulce and throws it on

45 to it; and as soon as there is a
||
thick layer of dulce on the yellow

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' ladzodex apsadza£yas qa pElesa apsEnxa£ye.

Wa, laxa k" lodEnx^sa^ma apsEnxa£ye laxEns q!waq!wax -ts!ana£yex.

Wa, giPmese gwatexs lae ax£edxa lExa£ye qa£
s la laxa L!Ema£ise

qa£
s la tlaqax tlesEma qa£

s la t!axts!alas laxa lExa£ye. Wa,
gll£mese hel£ats!axs lae oxLosdesa qa£

s la oxLaeLElaq laxes

30 g'okwe qa£
s lii oxLEg'alilas lax mag'lnwallsases lEgwile. Wa, la

xE£xuLEnts laxes bsgwlle. Wa, la xwelaqa axeedxa lExa£ye qa£s la

xwelaqEnts !es laxa LlEma£ise. Wa, la k!ulx -£id laxa LlESLlEkwe.

Wa, g Il
£mese qot!e lExa£yasexs lae 6xLEx ,£id qa£s la oxLosdesEla

qa£
s la oxLaeLElaq laxes g'okwe qa£s la oxLEg'alilaq. Wa, la

35 £lap!alila laxa mag'inwalilases lEgwilaxa £nEmasgEme lo£ nEk'aso-

Lasxa dEyodzowe qEX'ExsteLasa xElodzayowe. Wa, la £nEmp!Enk -

laxEns q!waq!wax -ts!ana£yex yix £wadzEqawilasas £lapa£yas. Wa, la

heEmxat! £walabEtalile. Wa, g
-

Il
£mese gw.atExs lae ax£edxa IceI-

wa£ye qa g'axes gwa£
lila. Wa, la ax£edxa ts!esLala qa£

s k -

!tp!edes

40 laxa x -

Lx -lxsEmala tlesEma qa£
s lii k -

!ipts!alas laxa £labEgwelkwe.

Wa, la Elaq qot!axs lae ax£edxa LlESLlEkwe qa£
s lExEylndes lax

6ku£ya£yasa x -

ix
-!xsEmala tlesEma. Wa, g'iPmese wak'.waxs lae

&x£edxa dEyodzowe qa£
s paqlEqes laq. Wa, laxae ax£edxa

waokwe LlEsLtekwa qa£s lExegindes laq. Wa, gIPmese la waxu-

45 wunaya LlESLlEkwe laxa dEyodzoxs lae ax£edxa £wape qa£
s

xEL!Ex -£Ide tsadzELEyints lax £wasgEmasa kunyasaxa dEy5dzowe.

Wa, la nas£itsa le£wa£ye laq. Wa, g"Il
£mese gwatexs lae &x£edxa
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has finished, he takes a
|
round billet, and he cuts it with an ax un-

til it is round.
|
Its size is three spans around.

||
When it is done, he 50

takes thin cedar-hark rope, so that it is
|

ready for use. After it has

been steaming quite a while, lie
|

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

tightly to the fire-wood, in this manner: TTT^ After he has tied

it on with a
||
rope, he heats it by the ft—U fjre f the house. 55

Now
|
he heats it all round until it is burnt black. Then he takes

tallow and
|
rubs it on it while it is still warm. When it is cov-

ered
|

with tallow, he puts it down in the corner of the house, until

it
|
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

lie has done so, it is
||
in this manner: x3^ Then he takes the 65

scraping-net and
|
nets its mouth to the tf

jfl
hoop. It is a dif-

ferent kind of
|
nettle-bark twine that ^yi(K^ he puts through the

drill-holes. It passes through I two
j

meshes. As soon as

this is done, he takes a small
|
hemlock- tree two fathoms

lex £Ene JEqwa qa£
s k*!tml£Ideq qa lex -£Enes. Wit, he £mis qa 48

yudux up!Ense£stes swag"idasas laxEns q!waq!wax -tsana£yex. Wa,
g'fPmese gwalExs lae ax£edxa £wlle dEnsEn dEnEma qa gaxese 50

gwa£lila. Wa, gIPmese gagtyala la g"lye kimsasE£wasexs lae

nasodEX naylmas leElwa£ya. Wa, lii lEx£iiqodxes kunsasEewe
dsyodzfi. Wii, la qEx -

se £stEnts lax 6ba£yasa k - !ax"baakwe lEqwa.

Wa, la yiHdxa max" £ina£yaxa lEqwa
(fig.). Wa,g"llemese gwal ylLasa

dEiiEme laqexs lae pEx -

i
£dEq laxa lEgwIlases g'okwe. Wa, laEin 55

pEx'se£stalaq qa k!umElx -£
ides. Wa, lii ax£edxa yasEkwe qa£s

dzEklldzodes laqexs he£mae ales tstelqwe. Wii, g
-

Il
£mese hamEl-

se£steda yasEkwe laqexs lae ax£alllas laxa onegwllases gokwe qa

6dax -£Ides wiidEx -£ida. Wii, laEm £nex - qa L!Emx£wJdes qa
xak'!Eints!awes lax laena£yas wak'ala qakMeses edesa dzax£wlda. 60

Wii, heEm lag'ilasa yasEkwe laq. Wa, g'il
emese wu(1ex -£

Ic1exs lae

axodxa wiilglxstexasa xElodzayaxa amdEma. Wii, lii axeedxa
sElEme qa£s sElEmx'sodexa nEqadzEqe sElaeya qa nEyimx'so-

watsa t !EingExsta£yasa XElodzayowe. Wii, gil£mese gwalExs lae

g-a gwiilega (fig.).
Wii, lii ax£edxa yigEkwe xslodzayo, la£me 65

ylxdzodEq laxa wulg'fxsteLas. Wii, laEm 6guelaEm medEk"
gunk'lEne la nex'soyos liixa sesEla£ye qae

s lii hexsala laxa mae-
maltsEmtowe yigela£ya. Wii, giPmese gwalExs lae axeedxa wile

qvvaxasa malp !Enk -e ewasgEmasas laxEns bai.ax. Wii, lii klaxalax
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70 in length, cuts off
||

the bark and the sap ; and when it is all off, he
cuts

|
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 serve 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:

j

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.
|
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

|
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

|
two spans in the ground, he

f
takes another one of the sharp-

70 xE£xuw£una£yas lo£ xodzeg -a£yas. Wa, g
-

il
£mese £wl£laxs lae k -

!ax-

£widEx LE£xuba£yas qa pepEgEnoses. Wa, la axbEntsa xElodzayo-

waxa amdEma laxa xElosp !eqe qaxs he£mae LegEmsa lal yflbayaats.

Wa, la ax£edxa dzEdEkwe LloplElcsa alewase qa£
s yiPaxElodesa

xElodzayowaxa amdEma lax 6ba£yasa XElospIeqe. Wa, gIPmese
75 gwalExs lae g

-a gwaleg -a {fig.).

1 Staging for drying Roots.— Wa, g
-

fl
£mese gwal Ltexwaxs lae

hoquwElsa qa£
s la laxes g"5kwe. Wa, hex" £ida£mese la laxa aL!e

dak" lotElaxes sobayowe qa£
s la soptexodxa mots!aqe g'ilsg"tlt!a

ha£yal£ag"lt ek -etEla naEnk'Ela dzESEkwa. Wa, la baHdEq qa

5 yaeyoduxup!Enk"es laxEns baLaqe awasgEmasasexs lae sopsEndEq.

Wa, la£me £nEmax'e awasgEmasasa mots!aqe lax yuduxu
p lEnk'e

laxEns baLax. Wa, la et!ed baHdxa £iiEmp!Enk -

e laxEns baLaxs

lae sopsEndEq. Wa, la malgunalts !aqa sopa£yas hex -sa awasgEme.

Wa, g
-

tl
£mese £wi£wElx's£eda £nal£nEmp !Enk -

as awasgEmase laxEns

10 baLaxs lae dzodzoxubEndEx epsba£yas qa eex'bes. Wa, giPmese
£wl£la la dzodzoxubaakuxs lae yilkulsaq qa£

s la yllx£wult !alaq qa£
s

la yilgweLElaq laxes g
-6kwaxs lae yllx£walilaq laxes ax£alilasLasa

kMagilLe. Wa, g'iPmese £wI£laeLaqexs lae ax£edxa £nEmts!aqe

laxa dzodzoxubaakwe qa£s dex£waliles laxa mag'idza£yasa tsaqlEx-

15 La£ye lax onegwilasa helk - !otewalilasa g'okwe. Wa, g'IPmese

malplEnk'e £walabEtalilasas laxEns q !waq !wax
-

ts !ana£yaxs lae

ax£edxa £nEmts!aqe dzodzoxubaakwa qa£
s dex£waliles laxa
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ened sticks and drives it into the floor
|
one span distant from the 18

first
|

post; and he takes one of the long sticks for a crosspiece and
||

lays it down outside, in this manner: II Then he 20

takes another one
|
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,
|

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
|
they are in this manner: M 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: CJi I "J)
When the staging is finished, he

puts

on it,

|

the baskets with long cinquefoil-roots

and he does the same along; the other

side.
|

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 Le- 18
Lame. Wa, la ax£edxa £nEmts !aqe laxa k - .'axdEmaLe qa£

s

k -

at!aliles lax Llasalilas g
- a gwaleg'a (fig.), la ax£edxa £nEmts!aqe 20

laxa dzodzoxubaakwe qa£s dex£waliles laxa apsba£yasa la k'adela.

Wa, glPEmxaawise malp!Enk -

e £walabEtalllasas laxEns q!wa~

q!wax -ts!ana£yaxs lae ax£edxa £nEmts!aqe dzodzoxubaakwa qae
s

na£naxts !owex awalagolilasasa apsba£yaxs lae dexbEtalilaq. Wa,
gipEmxaawise malplEnk'e £walabEtalilasas laxEns q!waq!wax"ts!a- 25
na£yex lae ax£edxes k"!imLayowe qaE

s kMimLEtodeq qa xubEtowes
enaxweda LeLame. HeEm LegadES qlasexa k'atslEwasLasa k -

!axdE-

maxa g
- a gwaleg'a (fig.). Wa, g'iFmese £wi£la la q!eq!adzEkwa oxta-

£yasa LeLamaxs lae ax£edxa k - !axdEma qa£
s k'adEtodes laxa Lamasa

iipsba£ye. Wa, laxae ogwaqa k'adEtotsa apsba£yas laxa Lame. 30
Wa, la

£me g
-

a gwaleg-axs (fig.) lae gwala k'!ag-ile qa g-exdEmasa
Laxabats!e LlaLlabata. Wa, la heEm xat! gwex -£Idxa apsodEqla.

Frame for drying Berries.—Wa, la£mesEns gwagwex -sEx £idEl lax 1

la£wiinEmasa tslEdtiqaxs kMesae asm klwael laxes g'okwaxs lae

tslex'es gEiiEmaxa ts!ex
-

ina. Wii, heEm g
-

tl la alascrse ek'a k!wax-
Lfiwaxa k!unk!iinq!Eqexa tElqwe qaxs he £mae eg'aqwa lax pats!asE-
£we. Wii, g"il

£mese q!aqexs lae sopletses sobayowe laxa wIlEme qa £
s 5

tEmx llbEtEndeq g'a gwaleg'a (fig.), g"il
£mese nEgoyode tEmkwaeyas
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6 He chops into it this war : Q" ts"
J
As soon as he has chopped

half war down
|

to the heart of the wood, he

measures from the place -where he has
j
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 : « S3 ^

—

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:
| n— -? > 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
]|
can carry it out

of the woods. After he has cut it into pieces, he carries it home on his

shoulder I out of the woods and into his house. There he! tbrows 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 thewood 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 baMtses q!waq!wax'ts!ana £ye g"ag -

iLEla

laxes tEmkwa£ye. Wa, la
£na £nEmap lEnk - laxEns q!waq!wax -

ts!a-

na-yex ylx baLa£yasexs lae tEmx£w!dEq. Wa, g'il
£Emxaawise la

10 -nEniale £vralabEdasas LE£wa apsba £yaxs lae gwal sopaq. Wa, laEm

g'agwaleg'a (Jig.)- Wa, la ax£edxes LEmlEmg'ayowe qa£
s qlwaelbEn-

des lax (1) xa wilEta £yasa welkwe. Wa, la pElgEtEweses pElpElqe

laq. Wa, g
-

ll
£mese nELaxe latoyas laxa welkwaxs lae g"a gwaleg'a

{jig.). Wa, la LEinlEmx'sEndxes latoyowe. Wa, a £mese gwanala qa £s

15 lakweses qo lal yllx£ult lalaLEq. Wa,g'il£mese £w!£we1x -sexs lae veIx-
Ewidnq qa £

s yilx£
iilt !alaq qa£

s la yilgweLElaq laxes g
-okwe. Wa. la

yElx£walilaq lax onegwilases g'okwe. Wa, giPmese £wi£lolt !axs lao

ax£edxe3 k - limLayowe la g'ig'alilaq. Wa. he £misLaLes nExx'ala k -

!a-

wayowe. Wa, la ax£edxes LEmg'ayowe LE£we pElpElqe. Wa, la

20 latodxa £nEmdEne laxEns q!waq!wax -ts!ana £yex, yix wagwasas.

Wa, g"ll
£mese lawaxs lae niEns£itsa maldEne laxEns q!waq!wax -

ts!a-

na £yex qa £wadzEwatsex, lae ax£edxes nExx'ala k - lawayowa qa £
s

xoxusEndeq. Wa, la hex -saEm gweg'ilaxa qlenEme hex -

sa awagwlte.

Wa, gil£mese k -otaq laEm helales xa£yaxs lae ax£edxes nExx'ala

25 k - lawayowa LE £wa £nEmts!aq laxes xa£ye k'.waxLawa qa£s aek -

!e

k' laxwax apsot !Ena £yas qa UEqEles; wa, he £mis qa pEx£Enes. Wa,

g
-

il
£mese gwalExs lae lex -£IdEq qa £

s k"!ax£widex awlg'a£yas qa lene-
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it over and cuts the back so that it is round
|
and also straight. After 28

doing so, ho takes another one
|
and does the same as he did to the first

one he made, and he
||
continues doing so with the others. When all 30

have been cut out, he
|
splits some smaller than our little finger. He

takes
|
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
|
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
|
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 finger
||
four finger-widths 45

from 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 through, 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 riEqEles. Wii, giPmese gwalExs lae et!edxa £nEmts!aqe. 28

Wa, fiEraxae nanaxtslEwaxes g'ibrde axa£ya. Wa, ax -

sii
£mese he

gwegilaxa waokwe. Wii, g
-

il
£mese £wi£la lalclakwa. Wit, laet!ed30

xox £wIdxa wawitalagawa£yasEns sElt!ax -ts!ana£yex. Wa, la ax£ed-

xes nExx'ala k"!awayowa qa£
s k -

!ax £wkieq qa k" !EWElx£iines.

Wa, gil£Emxaawise k'otax laEm helalaxs lae baHdEq ylse q!wa-

q!wax - ts!ana£yaxa malplBnk'e he£misa maldEne babELawe laxEns

q!waq!wax - ts!ana£yaxs lae k - !imts!EndEq. Wa, laEmxae q leiiEme 35

k - !imta£yas he gwex'se. Wii, g'il
£mese gwalExs lae ' ax£edxes

LEmg'ayowe LE £wis pElpElqe qa£
s LEmlEmx'salexa waokwe k!wax-

Lawa qa pElspadzowes. Wii, gil£mese £w!£wu1x -sexs lae ax£edxes

iiExx -

ala k - !awayowa qa£
s liixat! ax£edxes LEmk'asoxude k!wax-

Lilwa. Wii, lii helox u
s
£End xoxox l,salaq ytses nExx'iila k"!awa- 40

yowe laq qa k - !odEnes wagwasas laxEns sElt!ax -ts!ana£yex. Wa,
lii alak' !ala q lenEme xa£yas. Wii, gil£mese gwalExs lae ax£edxes

gtlx -de axa£yaxa maemaldEnas awadzEwase. Wii, lii k" lexsodxa
k - !EWElx ustowe hfilsElaEm lalexalagawesEns sElt!ax - ts!ana£yex yixs

modEiiae laxEns q!waq!waxtsana£yex g'ag'lLEla lax oba £yase 45

k - !ex"sotsE£was; g'il
£mese lax'sawe k - !esoda£yasexs lae biil

£Itses

q!waq!wax-ts!ana£yaxa malplEnk'e g
-

iigiLEla lax k" !exsoda£3'as.

Wii, g11£Emxaawise lax'sslxs lae et!ed biil
£ldxa malplEnk'e g'iig'i-

LEla lax ale k -

!ex
-sodes. Wii, a£mise he gwe £nakiilax labEndalae.

Wii, gil£mese gwala l !»1l !ExEnwa £yaxs lae g
-a gwiileg - a (fig.). Wa, 50
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51 finished, it is this way: '
' Then he ' puts it down. Then

he takes the other one and puts it down by the side of the one that

he has finished, and he marks it according to the first one, so

that the hole that he is to make will be in the corresponding 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 i| 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 he 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 through 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
;
it fits tightly

against the shoulder of the notch, he does the same with the other end

of the
\
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 this has been done,

he takes cedar-bark and i 2 I 3 4 s 6 soaks it in water. After

doing so. he takes the thin pieces of cedar-wood

half as thick as our little finger and one finger-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
J
they have

all been brought there, he takes the soaked cedar-bark and puts it

51 la k'at'.alllaq qa £
s ax£edexa £nEnits!aqe: la k"adEnodzElilas laxa

la gwala. Wa, la xultlednq qa naqaliltsa k -

!ek'!ex
-sEwakwe. Wa,

gll-niese gwal xtiltaqexs lae k" lEyimxsala. Wa, g'ipEmxaawise

gwalExs lae ax£edxa k' !EWElx£unexa yo £wagltEns sElt !ax"ts!ana-

55 £yexxa hamaldEngala laxEns q!waq!wax -ts!ana £yex awasgEmas.

Wa. heEm LegadEs k - lElx'dEma gayeg'e. Wa, la niEnsntsa £nEm-
dEne laxEns q!waq!wax -ts!ana £yex g

- ag"iLEla laxa dba £yasexs lae

ax£edxes OEXxala k - lawayowa qa £
s k -

!imtse £staleq. Wa, xaL!EX -£id

k" !axuse £stala qa heladzEqElis laxa L!aLlEXEnxa £ye. Wa, lanaxwe

60 LlEnxstots laxes k" !ex
-soda£ye. Wa, g'il

£mese helale tEk'alaena-
£vases lae lax'sawe oba £yas. Wa, al£mese gwal qlomtaqexs lae wala

lax k - !imtse £stalaso £xudas. Wa, laxae heEm gwex -£Idxa apsba £yasa

k'.Elx -dEma gayeg"a £ya. yixes gwex -£idaasaxa apsba £yas. Wa, g"il-

£mese gwala £nEmts!aqaxs lae hex'saEm gweg'ilaxa waokwe; g'il-

65 £mese £wi£la gwalExs lae g'a gwiileg'a (Jig.). Wa, g'iPmese gwalExs

lae ax£edxa dEnase qa £
s la pexustEnts laxa £wape. Wa, g'il£mese

gwalExs lae ax£edxa pepatslaakwe pelspEle k!wek!wagEdzowaxa

k" lodEnas wagwase laxEns SElt !ax"ts!ana £yex. Wa. la £nEmdEne
awadzE £wasas laxEns q !waq!wax

-ts!ana £ye. ylxa nExtsla. Wa, g
-

!l-

70 £mese g
- ax £wilg - ahl lax klwaelasasexs k" !itk

-

lEdeselae. Wa. g
-

il
£mese

£wilg'alilExs lae ax£edxa pexustalile dEnasa qa £
s g'axe g"eg'alilasexs
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down.
I

He calls his wife to split it into narrow strips,
|
and she 72

immediately comes and sits down and
|

splits the cedar-hark into

narrow strips for him to tic on the middle sticks of the
||
drying-frame. 75

After splitting off one strip, she gives it to her
|
hushand. 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),

1 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),

1

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 the drying-

frame
||
has been finished; and when -

s—r=3—c—c—3=3
au the sticks 85

have been tied on, it is in this way: |||e§||||I1j||11| After the dry-

ing-frame has been finished, he gives it to his wife.
|

Rack for holding Baskets.—His wife, however, takes easily-
|
splitting 1

cedar-wood and splits it so that (the pieces are) one finger
j
thick one

way, and half
|
a little finger thick the other way. She measures

them
||
by the inside of the empty oil-box. Then she cuts them off; 5

and when
|
she thinks she has enough of these sticks, she measures

lae Le£lalaxes gEnEme qa g
-axes dzeldzEqlastogwIla dzEdzExsEndxa 72

pegEkwe dEnasa. Wa, la hex -£Ida£mese la gEiiEmas k!wag"allla

qa£
s dzEdzExsEnde dzeldzEq lastogwilaxa yaeLElaLaxa nExts !awasa

k" !itk" lEdesLe. Wa, giPmese dzExodxa enEmxsaxs lae ts!as laxes 75

la£wiinEme. Wa dax -£IdEq. Wa, he £misa £nEmxsa pats.!aak u g'ayol

laxa nExts!aLasa k -

!ttk
- lEdesLe qa£s k -at!Endes lax (1) la max ,£E-

nex (7); wa, la yfl £aLElodEq ytsa dzExEkwe dEnasa. Wa, la k -

!es

helqlalaq k'!flp!eda. Wa, g'tlemese gwal yiLaqexs lae et.'ed ax£edxa
£nEmxsa patslaakwa qa£

s k"adEnodzEndes laxes g
-

ilx
-de axeaLElo- 80

dayowa laxaax (1) k - !Elx*dEma gayolEma. Wa, laxae ylh'aLElodEq.

Wa, axusaJmese he gweg'ilax (1). Wa, g
-

il
£mese lEnxEnd lax (8)

L!aiJEXEnxa£ya, lae et!ed yih
cEndalax (2). Wa, g'tPmese lEnxEndEq

lae etled yfleEndalax (3) lo£
(4) lo£

(5). Wa, laEm gwala k-ltk'lE-

desaxs lae £wl£la yELEkwe (6). Wa, liig
-

a gwaleg'a {fig.). Wa, S5
giPmese gwala k -

!ttk
- lEdesaxs lae ts!as laxes gEnEme.

Rack for holding Baskets.—Wa, laxa gEiiEmas axeedxa egaqwa I

lax xa,sE£we klwaxLawa, qa£
s xox£w!deq, qa enalenEmdEndzayaa-

kwes awadzEwase laxEns q!waq!wax - ts!ana£yex. Wa, la k'lodEn

laxEns sElt!ax -ts!ana£yex, ytx wlwagwasas. Wa, la heEm mEns^tse
g"old5l;is 5ts!awasa dEngwats lemotaxs lae k"!lmts!EndEq. Wa, vi\- 5
£mese k -otaq laEm helales axa£yaxs lii mEnseitsa £nEmts!aqe lax ts!E-

1 (7) and (8) are the two long side-sticks.
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7 with another stick the
|
width of the empty oil-box. One finger-

width
|
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
||
the basket rests is tied when crabapples

are being boiled, and she takes
|
one of the flat pieces of cedar and

places it lengthwise, so that the two are
|
in this way. 1 Then she

takes split cedar-bark and ties together
|
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 together with cedar-bark.
|
She continues doing this

from one end of the crosspieces to the other.
|
When 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. 2
|

g'olasa dEngwatslemote, yixa £nEmdEne£stalas £wag -idase laxEns

q!waq!wax'ts!ana£yex laxes k" !Ewtilx£unena£ya klwaxLawe. Wa,
la mots!aqa hex'sii awagwite. Wa, laxae hex'saEmxat! awasgEme.

10 Wa, g
-

il
£mese gwal kMimk - !imtts!alaqexs lae ax£edxa dEnase qa£

s

hapstEndeq laxa £wape, qa yawas£ide hapstalila, qa pex£wldes. Wa,
g-il

£mese k'otaq laEm pex£widEx lae ax£wustEndEq qa£
s dzEdzExs£-

Endeq qa ts!elts!Eq!astowes. Wa, g
-

il
£mese gwalExs lae ax£edxa

£nEmts!aqe laxa ts !Ekwagawa£yasa klwaxLawe, yix kMihrdEmaLasa

15 handzowasa k' !itk
- !idesElasa qlolaxa tsElxwe. Wa, laxae dax -£idxa

£nEmxsa laxa glltagawa£ye klwaxLawa qa£s k -ak -Etodex oba£yas

o-a gwaleg'a 1
. Wa, la ax£edxa dzEXEkwe dEnasa qa£

s la yaLo-

dayonoxu
s lax oba£yases k -

!itk" !EdesilasE£we. Wa, g
-

il
£mese gwal-

£aLElaxs lae et!ed ax£edxa £nEmxsa laxa g"iltagawa£ye klwaxLawa,

20 qa£
s laxa paxEnts laxa k -

!ilx
-dEma. Wa, laxae yaLodEq yisa dE-

nase. Wa, axusa£mese he gwegilaxs labEndalaaxa k -

!tlx
-dEma. Wa,

g-il
£mese labEndqexs lae et led dax -£ldxa £nEmts!aqe laxa tslEkwa-

gawa£ye klwaxLawa qa£s la k -adabots lax awabo£yasa k -

!itk
-

!E-

dese. Wa, laEm aEm mEnsi£lala, qa £nEmes awalagalaasLasa

25 motslaqe k - !ek
-

!ilx
-dEma. Wa, laEmxae yiLodalasa dEnase laq.

Wa, la £naxwaEm he gweg'ilaq laqexs mots!aqae. Wa g'iPmese

gwalaxs lae g'a gwaleg-a. 2

i Tied together at the ends at right angles.

2 See figure of frame, p. 171. There are only four cross-sticks.
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Goat-Hunting.—When the mountain-goat hunter
|

goes up the moun- 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 well, going towards 5

the thick end.
|
He steps on the top while he is twisting it; and

when
|
the piece that he has twisted is long, he steps near the end

of the
|
twisted piece and continues twisting it. He does not stop

until
|
the whole length has been ____=====a twisted; and he

puts a knotted loop at one end.

snare for catching goats where

trail on a mountain. I As soon

Now it forms a
||

they have a single 10

as be finds a place

on the trail that is near a precipice upward and downward,
|
and also

at the outer side of the trail, then

end of the snare to the bottom of

opens the
|
loop and puts it be-

in the middle of the goat-trail,

Now the tree is (1) ; the precipice
|

* the snare is (4) ; |
the trail is (4)

;

below the trail is (3). I

a tree standing

he ties
|
the thick

the tree. He
hind the tree,

in this way:
||

above is (2);

the precipice

15

Goat-Hunting.—Wii, he£maaxslaeda tEwe£nenoxwaxa £mElxLowe 1

ek -

!esta laxa nEga. Wa, la alex £Idxa helagite giltla sElbasedEin-

sa wilkwe ylxs £nal£nEmp tenae malp!Enk -

e wasgEinasas laxEn

baLax. Wii, la yowag"itEns sEltlax. Wii, la k!eas LlEnkedEms.
Wa, laaekMaxs lae g

- iixtodExs lae" sElp!edEq gwayolEla lax oxLa- 5
£yas yixs t!epalaax oxta£yasexs lae sElpaq. Wa, gil£mese gagil-

tale sElpa£yasexs lae wi'~x uwidEq qa£
s t!ep!ldexa makala laxa la

sElbEkwa. Wa, la£xae et!ed sElpleda. Wa, al£mese gwalExs lae

labEndEx £wasgEmasas. Wii, lii max ubEndEq (Jig.). Wa, laEm xima-
yolxa £mElxLowe lax £nEmx £idaasas t!Ex -

ilas laxa liEgii. W;i, 10

g'fPmese q!axa mag -

ilx
-iwa£ye tlExila laxa eLlExsdalaa, wa,

he^mesa iilsaxs Lalae lax l !as6tstii£yasa tlEX'ila; wii, lii m6x"p!e-

gEnts LExuba£yasa xlmayo lax 6xLa£yasa Lase. Wii, la qExstotsa

x imayowe lax aLafyas lax nExstii£ya t!Ex -

iliisa
cmElxLowe ga gwii-

lega (Jig.). Wii, heEm Lase (1); wii, he£mes tsetala tlesEme lax 15

i
;k!anekwasa tlExila (2); wii heemes x'imayowe (4); wii, h(;£mes
tEX'ile (4); wii, he£mes eLlExsdalaa (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 he takes the goat

|
a little

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
|
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. Then he puts

30 the tallow into the
||
belly. He cuts holes through each

|
side of the belly

with his knife, pushes the
|
thick end of the cedar-withe into it, and

sews it up.
|

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 hunting-canoe for seal-hunting

is the same as the hunting-canoe for porpoise-hunting.
|

5 As soon as it gets dark, at new moon the hunter gets ready,
||
and

carries down his small hunting-canoe,
|
which he launches on the sea.

18 Wa, g"il'mese gwalExs lae bas. Wa, g"il£mese mop !Enxwa£se
£nalasexs lae doqwaxes ximayowe. Wa, g'il

£mese x -imts!axa

20 £mElxLaxs lae doqulaqexs tekwuma-yae lax (3). Wa, la£me xi-

maxalaxa ximayowaxs lae lE£
la. Wa, la nexostodEq qa£s xl-

modexes ximayowe lax q!oq!onasa £mElxLowe. Wa, la xwelaxa-

lodaEm ximastotses ximayowe laq. Wa, g'axesa £mElxLowe laxa

qwaqwesala lax xiniaasases x'imayowe.

25 Wa, la qwax£IdEq qa£
s lawiyodex yaxyig'ilas. Wa, la axelax

yixusEma£yas. Wa, la ax£edxa dEwexe qa£
s sElpledeq. Wa, la

q!ap!ex' £Idxa g^alEmg'alg'iwa^e g'5gu£yos LE£wa apsoltsedza£ye

alEmxLes qa£s yaLodesa dEwexe laq. Wa, laxae heEm gwex -£Idxa

epsoltsedza£ye. Wa, la ax£edxa yixusEma£yas qa£
s axts!odes lax

30 tEk -

!as. Wa, la ax£edxes k - lawayowe qa£
s tlEnqEmsales lax wax - -

sane£xusta£yas qwaqa£yas tEk*!asa £mElxLowe. Wa, la LlEnxsalas

LExuba£yasa dEwexe laq. Wa, laEm q!Enk'!aedzEndEx tEk"!as.

Wa, g'iFmese gwal qlEnaqexs lae p!Emx -

sases e£eyasowe laxa la

yaLEwak" g'5g"igu£yosa £mElxLowe. Wa, la£me he gwek'Elaqexs

35 lae banolEla laxa nEg'a.

1 Sealing (Alexwaxa megwate).—Wa, heEmxaa gweg -

ilaxs alexwa-

axa megwates gweg'ilasaxs alexwaaxa k'!olot!e. Wa, heEmxaawis

alewatsleses alewatslaxa k - !olot!exes alewatslaxa megwate.

Wa, gil£Em p !EdEx -£idxa x -asawayaeda £mEkulaxs lae xwanal£ide-

5 da alewinoxwe qa£s la LElLElbEndxes alewatsle xwaxwaguma qa£s

la hanstalisas laxa dEmsx'e £wapa. Wa, la lasdesa qa£
s ax£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-line,
|
and also the blue

hellebore-root and peucedanum-seeds, and also sinew.
|
Then the

hunter paddles with his steersman. ... ||
All 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 they 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 stern, and the two points
||
are pushed against the stern- 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-

pooncer is seated.
|

Then he pulls his harpoon-shaft out of the stern-scat; and he pushes

it, handle first, forward and
|

places it in the bow of the little canoe.
||

He puts it down on his right side. Then he opens the canoe-box,
|

20

takes out the harpoon-line and the harpoon-points, and ties the end of

the
|
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 gildasa, ytx g
-tyimts tewasas LeLEglkwas LE£wis qtelkwe; 7

wa, he£misLes axsole LE £wa qlExmene; wa, he Emisa atlEme; wa,

he£mise alexusayuwe sesEwayo LE^wis k!waxLa£ye. . . . Wa, he £mis la

£w!lxdzEins laxes alewasELEla xwaxwaguma. Wii gil£mese hoguxs 10

laxes alewasELEla xwaxwagumxs lae hex -£ida£Ein dax^Idxes sesE-

wayowe qa£
s sex£wide. Wa, glPmese Elaq lag'aa laxa niEk'alaxs

laeda alewinoxwe k"atases alexusayowe sewaya laxes gwaaplElExse

LEX'Exsa lax gwabalExts !ena£yas dzegumas mastas qEXEnexa
LEX'ExstEwilExse lax gEmxotagaJyases alewasELEla xwaxwaguma. 15

Wa, la gwexLale xabats!Exsda£ya lax gEmxotiiga£yas laxes

klwaxdzase.

Wii, la tEgulExsaxes mastowe qa£
s wiexuwideq xwelala qa liis

k -adeg"iwe lax ag'iwa^yases alewasELEla xwaxwaguma. Wa, la

lag'ots laxes helk!otiigawa£yaxs lae x'ox^wldxes odzaxse qaf
s 20

ax£wuts lodexa qlElkwe LEewa LEgikwe. Wa, la moxubEntsa

LeLEg'Ikwe laxa maxba£yasa qlElkwe.

Wa, glFmese gwalExs lae k' !ox"bEntsa LeLEg'Ikwe laxa dzedze-

gume. Wa, laylleedEx 6basyasa t lamak" !Exawaeyo. Wa, la xwel'"ul-

xa mastowe qa£s max£waLEl5deses qlElkwe lax dalaasLases 25
gEmxolts !anasyas qo sEx -£IdL6. 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 little
||

30 hunting-canoe. He coils up his canoe-line in 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-line and ties on the neck of the
|
bladder witli

35 two half-hitches. Then he pulls it tight and puts it
||
into the bow of

the little 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,—
||
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 LeLEglkwe laxa dEmsx -

e £wapa
qa pos£idesa dzedzegume qa Elba£yesa LeLEgikwe.

Wa, g"tl
£mese gwalExs lae k -adEg'iyots laxes alewasELEla xwa-

30 xwaguma. Wa, la qESEylndalases qlElkwe laxa odzaxse. Wa,
giPmese nEgoy5xs lae ax£edxes poxunse. Wa, la mE£xustEnts

laxa dEmsx'e £wapa qa£s Lagiinses qa pe£xusEmx' £Ides. Wa, la

ax£edEx nEgoya£yases qlElkwe qa£
s qludzEmk -

Ilndes lax owaxsta£yasa

poxunse. Wa, la nex£edEq qa lEklut.'aLEles. Wa, la gets!alg"i-

35 yots lax 6g
-iwa£yases alewasELEla xwaxwaguma lax ek -

lelExsasa

odzaxse. Wa, laxae qESEyindalas laxa &psEx -

se. Wa, laEm
bEnaxse apsba£yasa qlElkwe.

Wa, g"ll
£mese gwalalExsExs lae sex£wida. Wa, laEm makiLlala

laxa £mEk -alaxs lae hela£ya. Wa, g'tl
£mese dox£waLElaxa megwa-

40 taxs maLlalae bex'sEmalaxs lae k'atases sewayowe. Wa; la

xapstodEx xabats !Exsda£yases mastowe. Wa, gtl£mese hawi-

naHdeda megwataxs lae k!waxLa£yas k - !okwalamasxes sewayowe

qa£s LlEnxstEndes laxa dEmsx -

e £wapa qa£s yawlx'ileq qa

bEndzales. Wa, g
-

il
£mese dox£waLEleda megwataqexs gaxae

45 aedaaqa qa£
s awulp laltEwex bex'asa sewayowe. Wa, he£mis la

sEx' £idaatsa alewinoxwaqexs g
-axae ma£nakula lax gEmxanoLE-

ma£yas alewatslas xwaxwaguma.
Wa, g

-

tl
£mese qlapaqexs lae hex ,£idaEm nex£edxes qlElkwe qa

kwats!ExL,asx -a ylsex k - !egEmasa alewatsle xwaxwagumaxs lae
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against the bow of the hunting-canoe as it
||

is diving down. When 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-line breaks or that the seal pulls out
|
the

harpoon-points. Therefore an expert hunter
|
hauls in his harpoon-

line as soon as he hits the seal, to watch that it
|
docs not go to a kelp-

patch.
||

If the hunter is inexperienced and spears a seal, he lets
|
the line 60

run out when the seal is swimming; and when
|
the line has run out

entirely, then (the seal) hauls the hunting-canoe, and
|
the hunter is

surprised to find his line 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 clearing 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-line and the

|
70

barbed points, and pushes it down. It does not take long before the

inax £ida. Wa, g iFmese lalaeda megwate laxa wadolkala LE£wa 50

q!ax -q!Elesaxs lae ax£ededa alewinoxwaxes mastowe qa£
s L!Enx£-

edes lax onoLEma£yasa megwate lax t!EpsEmalaena£yasexa
£wapaxs ma£nakulae. Wa, hex -£ida£mese mElg -iLa£ya qa£

s bEwesa
wadolkala qaxs he£mae g'll alaso£sa megwataxs g

-

alae sex £
I-

tsE£wa q!ax -q!Elise LE£wa wadolk-ala qa£
s la x-flx'ilk!ut!Eqaq. 55

Wa, hc£mis qlunala aledaatsa qlElkwe loxs a£mae k 1 lEqowa LeLE-

glkwe laxa megwate. HeEm lag'ilasa egllwate alewinoxu hex £-

idaEm nex£edxes qtelkwaxs g'alae sEx -eida qaxs q!aq!alalaaq qa
k'.eses la laxa wadolkala.

Wiix'e yiigllwata alewinoxwaxs sEx -£idaaxa megwate, la iiEm 60
tslEngweg'exes qlElkwaxs lae max -£

ida. Wii, gtPmese £wl£laste

qlElkwasexs lae sEplededa alewatsles xwaxwagiima. Wa, A,
£mese

qlayaxaxs lae x-tinsgEma£
3
res q!Elkwe laxa q!ax -

q!El!se qaxs
hex -£ida£mae tslatslElxsillax^Ideda megwate laqexs lae lawn.

Wa, la laxumaleda alewinoxwaxs lae nexsawi£lalaxes q!Elkwe 65
laxa q!axq!El!se.

Wax'eda eg'Ilwate alewinoxwa a£mese nanaqasllases mastowe
laxa megwate qa las maxthmo laxa iJasakwe. Wa, g'tl'mese

qlomakiilaxs lae laba£nakiile hasa£yasexs lae ax£edxes mastowe
qa£

s qEXEndes dzedzegiimas laxes qlElkwe lax magaana£ye laxa 70
LeLEgikwaxs lae qlodEnsaq. Wii, k!est!a galaxs lae £wIbalIsEmeda

70052—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 his canoe, a little

towards the stern.
|
He holds the nose in the right hand, and with

75 the left hand
||
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.
|

Then he twists out the harpoon-heads and washes them; 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
|

finish swimming among the

islands, for they all are then on the sleeping-rock.
|
The hunters know

all the sleeping-rocks
|

of the seals. As soon as he comes near the
||

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.
||
When his hunting-canoe is full of hair- seals he goes

|

home.
|

1 Catching Flounders. 1—When it is a fine day, the
|
wife of the man

gets ready in the morning to go and get clams
|
and cockles for bait

;

72 megwate. Wa, g'il
£mese nEq !ox£widExs lae LaxulExsa alewinoxwe

qa£s g
-axe lax gwak' !odoya£yases alewasELEla xwaxwaguma. Wa,

la dale helk' !otts !ana£yasex x'indzasas. Wa, la dale gEmxoltsla-

75 na£yasex gElq!a£yas lae wigunsaq qa£
s odax -£ide nexostodEq qa£

s

nex£alExseq. Wa, la gEyaxs lax gwak - !6doyawelExsasa alewasE-

LEla xwaxwaguma.
Wa, la, sEipodxes LeLEg'ikwe qa£s ts!ox£wideq. Wa, g'iFmese

£wl£laweda Elkwaxs lae xwelaqa axbEnts laxes mastowe. Wa,
80 g'iPmese gwalExs lae sex£wida.

Wa, laEm gala ganuLa. Wa, laEm q!oLElaxa megwataxs lE £mae
gwal maxlala laxa £maEmk - ala qaxs lE£mae £wllg -

aala laxes k!we-

klwase. Wa, la £naxwaEm qloLEleda esElewinoxwax k!wek!wasasa

megwate. Wa, la g
-

il
£mese lag'aa laxa la £nExwala laxa klwasaxs

85 lae alax -£id sex£wida qa yix"es alewasELElesexs lae tekiilodxa

klwase. Wa, g'll£mese Llex'steda megwataxs lae LaxulExseda ale-

winoxwe xapstewex xabats .'Exsda£yases mastowe. Wa, he £mis la

sEx -£idaatsexa megwataxs lae bex'SEmala maxt'.ala laxa ba£ne.

Wa, laxae heEm gweg"ilaqes gweg'ilasaxEn g'llx'de gwagwex -

s£a-

90 lasa. Wa, g
-

il
£mese qot!a alewasELElasexa megwataxs lae na£naku

laxes g'okwe.

1 Catching Flounders. 1—Wa, g
-

il
£mese ek -a £nalaxa gaalaxs lae

gEnEmasa bEgwanEme xwanal£Ida qa£
s la tatelaxa g'aweqlanEme

i 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 insides
|
into a basket. When she lias done so,

the woman goes ashore.
|
Her husband takes the flounder-fishing line

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 tics the end of the hair-line of the cross-bone to the 15

fishing- 1 line. 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, hah a fathom. When they are

all on, he takes

bait, and he
|

bone is pushed

in this manner
as all are baited,

20

the cleaned clams and cockles for

puts on the bait. The cross-

through the
|
clams and cockles

when they are baited.
|
As soon

the fisherman
||
coils up the fish- 25

LE£wa dzale. Wii, g"il
£mese qteydLxa g'aweqlanEme LE£wa

dzalaxs lae nii£nakwa laxes g'okwe. Wa, gll£mese lag -

alis lax

L!Ema£isases g"6kwaxs lae hex -£ida£Em ax£edxa tEp!ayasox mEt!a- 5

na£yex qa£
s Elx' £ldexa g

-aweq!anEme p£wa dzale qa lawiiyes

xoxiilk - limotas. Wa, la tslsxstalaq. Wa, laLa axts!alas hamts la-

was laxa lExa£ye. Wii, giPmese £wl£la gwalExs lae laltaweda

tstedaqe. Wa, la la£wiinEmas ax £edxa L!agets!aana£ye LE£wa
galodaana£ye sesE £yak - !Ena qa£

s la dEnts!esElaq lax hanedzasasa 10

L!agedzats!e xwaxwagtima. Wa, la L!axJalisaxa L!agedaana£ye

dEnEma lax aLaxsdza£yasa L!agedzats!e xwaxwagtima. Wa, gil-
£mese la nEqEle L!agets!ena£yasexs lae ax£edxa £iiEmts!aqe galo-

daanawe sE £yak - !Ena. Wa, la bahc

Idxa malplEnke laxEns baLaxs
lae yil £aLElots oba^yasa galodaanawe sE £yak"!En laxa Llagedza- 15

ansV'ye dEnEma. Wii, gil£mese gwalExs lae et!ed ax£edxa £iiEm-

tslaqe galodaanawe sE£yalc!Ena. Wii, lit baHdxa nEqlEbode laxEns

baLiixs lae yib'aLElots 6ba£yasa galodaanawe sE £yak'!En laxa

l !agedzaana,£ye dEnEma. Wii, la, he£staEm awalagaleda sEkMas-

gEmg -osta nenEqlEbodes awalagalaase. Wii, g'tl
£mese £w!lg -aaLE- 20

laxs lae ax£edxa Elglkwe telalas gaweqlanEma LE £wa dzale qa£
s

la tel£Its laq. Wii, laEin i^ELlEnqlEqasa galodayowe xaq laxa

gTiweqlanEme LE £wa dzale. Wii, la g
-a gwiileg

-axs {fig.) lae telkwa.

Wii, gil£mese £wi£la telkiixs laeda Llagetslenoxwe bEgwanEm
qEs£edxa Llagedzayowe qa£

s lii qEs£alExsaq liixes E!agedzats!eLe 25
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26 ing-line in his fishing- 1 canoe in front of the stern-thwart. When he
has done so,

|

he looks for two medium-sized elongated stones for

anchors at each end 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 j*^*"^ s^ones
I

an<^ the end of the fishing-

fine, and ties the
fr

end of it to the middle of the
|

elongated stone.
( f ) When this is done, he puts it

overboard; and
|

*• when the anchor reaches the bot-

tom, be takes his paddle and paddles.
|
When the small canoe begins

40 to go ahead, the line runs out into the water.
||
When it is all in the

water, he takes the
|
other elongated stone and ties it on, four fath-

oms
I

from the end of the fishing-line. Then he takes his paddle
|
and

paddles again, so as to stretch the fishing-line, and he puts overboard

the
I

stone anchor. * ^^==^=^0 When it touches the

bottom, he takes /S^^v f s^^\ a round cedar-wood
||

45 float of this shape ||F JJ/ f \ and ties it to the end

of the fishing-line. ^|S#/ \ J |
Then he throws it

into the water. X^__^^ Then he goes home

26 xwaxwaguma lax ostEwIlExsas. Wa, giFmese gwalExs lae

alex -£idEx maltsEma ha£yal £a sESEx"sEm tlesEma qa q !Elq telsbesa

L!agedzaana£ye. Wa, giPmese q laqexs lae t!ax£alExsaq laxes

L!agedzats!eLe xwaxwaguma. Wa, la lasdes laxa LlEma£ise qa£
s

30 la ax£edxes L!agetsa£yase sewayowa laxes g'okwe qa£
s laxat ! dEnts !e-

sElaq laxa L!Ema£ise. Wa, la laxsa lax 6xi>a£yases l lagedzats !eLe

xwaxwaguma. Wa, la sex£wida qa£
s la laxa Llagedzasexa k -

!ese

wunqElas £wape, yixs he£mae helaesa yuduxup!Eng -

ese laxEns

baLax ytx £walaedzasasa Llagedzase. Wa, g
-

tl
£mese lag'aa laqexs

35 lae hex -£idaEm ax£edxa £nEmsgEme laxa sExusEme tlesEma {fig.)

lo£ 6ba£yasa Llagedzayowe qa£
s ylLoyodes 6ba£yas lax nEgoya£yasa

sExusEme tlesEma. Wa, giPmese gwalExs lae q.'ElstEnts. Wa gil-
£mese lag'alisa qlEltsEmaxs lae dax" £idxes sewayowe qa£

s sex£wide.

Wa, g
-

tl
£mese sEp!ededa xwaxwagumaxs lae q!ulex -

s
£Em la ts!Enxu-

40 staleda Llagedzayowe. Wa, gil£mese £wi£la£staxs lae ax£edxa £nEms-

gEme sExusEme tlesEma qa£
s ytLoyodesa mop!Enk -

e g
-ag -

iLEla

lax apsba£yasa Llagedzayowe laqexs lae et!ed dax -£Idxes sewayowe

qa£s sex£wide qa lEk !ut lalisesa l !agedzayowaxs lae qtelstEntsa

tlesEme. Wa, g'tPmese lag
-

alisExs lae ax£edxa loxsEme klwaxsEme

45 pEwaxbe g
- a gwaleg - a {fig.) qa£

s yfPaLElodes oba£yasa Llagedza-

ana£ye laqexs lae tslExstEnts. Wa, la na£nakwa laxes g
-okwaxs lae
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to his house
|
after having finished on the water. In the evening 47

he goes into his fishing-
|
canoe and paddles to the place where

he left his fishing-line; and
| when lie reaches the round cedar-

wood float at the end, he takes it
||
and puts it into his small canoe, 50

and he hauls in his
|

fishing-line. Then be takes off the flounders,

and black-edgcd(?)flounders
|
which hang on the hooks; and as soon

as he has them all off, he takes
|
clean clams and baits his fishing-

line ; and
|

after he has baited it, he takes his paddle and paddles
; ||

and when his small canoe starts, then the line runs out into the 55

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
|

dry driftwood. When he thinks he has enough to steam
||

the flounder standing on edge, he goes home
|
to his house. 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 getting large l

sea-eggs
|
and a flat-pointed prying-stick of 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 red pine.

Sometimes it is three fathoms long.
|
Two points of tough wood are 5

gwal£aLa£ya. Wa, het!a la dzaqwaxs lae laxs laxes L!agedzats!e 47
xwaxwagiima qa£

s la sexutla lax axalasases Llagedzayowe. Wa,
g'iPmese lag'aa lax loxsEme klwaxsEm pEwaxbexs lae dax -£klEq

qa£
s

£mExU£walExses laxes xwaxwagumaxs lae dEnx -£Idxes L.'age- 50
dzaana£ye. Wa, la£mese kludzElEnexa paese LE £wa k" !ada la

tete£x ubeq. Wa, giFmese £wi£lamasa lae xwelaqaEm ax £edxa
Elg'lkwe g

-aweq!anEma qa£
s tel£ides laxes iJagedzayowe. Wa,

g'iPmese £wi£la la telkuxs lae ax£edxes sewayowe qa £
s sex£wide.

Wa, glPmese sEbELaya xwaxwagumaxs lae q!iilex's£Em ts!Enx u - 55

stale Llagedzayas. Wa, g'll
£mese £wl£lastaxs lae qlElstEntsa t!e-

sErae. Wa, g
-

il
£mese lag'alisexs lae ax£edxa loxsEme klwaxsEme

pEwaxbe qa£
s ts!ExstEndes. Wa, la na£nakwa. Wa, la anexbalaxa

lEinxwa qlexala. Wa, g
-

il
£mese k'otaq laEm hela lax tleqwapdE-

maxa k"!ot!aakweLe t!eqwabEk u paesa, wa, lawisLe na£nakwa 60

laxes g'okwe. Wa, g
-

il
£mese ylxulaxs lae hex -£idaEm sEp £idtodxa

q'.exale lax L!Ema£isases g'okwe.

Fishing Kelp-Fish.—Wii, le'da tslEda'qe ax£e'dxes ina'maseqlwa- 1

yop!e'qe sa'Ents'.o LE£wa pExbaa'kv\re LlE'mqla xo'layaxa xo'le

qa£
s le LEx£walExsElas la'xes LEgats'.e'Le xwa'xwaguma. Wa,

he' £misLes a'ltsEme LEgE'ma. Wa, laE'm w'i'lxsa sa'Entslo, yixa
fwi'le wii'nx£una. Wii, la £nal£nE'mp!Ena yu'dux llp!Enk"e £wa'sgE- 5

masas la'xEns ba'Lax. Wa, la k'!ilxba'laxa ma'ltslaqe e£e'x'ba
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7 tied to its end,
|
in this manner: ^^ The tying

is made of split
|
spruce-root. ' ^wma?^ =—a. The im-

plement for prying off mussels is made of a broken
|
paddle in

10 this way: It is four spans long,
||
and the flat end

is four - Ẑ!L ) fingers 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 first goes to search for sea-eggs, for
||
these are the bait

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 into the fish-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 where 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 inside and go in.
|

After the fish-

trap has 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.)- Wa, la yELEmno'xusa dzEdskwe' l!o'-

p!Ek -

sa ale'wase. Wa la'Leda xo'layaxa xo'le k -o'q!Ewesox

se'wayax g
- a gwaleg'a (Jig.) . Wa, la mop lEiilce £wa'sgEmasas la'xEns

10 q!wa'q!wax -ts!ana£yex. Wa, la mo'dEn la'xEns q!wa/q!wax -

ts!a-

na£yex yix £wa'dzobaasas tse'gwayoba£yas. Wa, la'Le le'x -£Een

6'xLa£yas. Wa, laE'm gwa/lek".

Wa, le'da tslEda'qe da'laxes se'wayaxs la'e laxs laxes LEgatsleLe

xwa'xwaguma, le he gil la ala'sE£we mEse'qwa, qaxs he' £mae
15 teltslasa LEgE'me. Wa, g

-

i'l
£mese q!a'xa mEse'qwaxs la'e sEx -£

i'tsa

sa'Ents!o laq. Wa, g'iFmese he'lala lax te'ltslawasa LEgE'maxs la'e

tso'tsox'SEndxa mEse'qwe qa*s mo'ts lodes laxa LEgE'me. Wa, g'i'l-

£mese k -

lea's mEse'qwa la'e he tse'x£widaasa xo'le yise's xo'la-

yowe. Wa, g
-

i'l
£Emxaa'wise he'lala lax teltsla'wasa LEgE'maxs la'e

20 tEtEpsE'ndEq qa£s lii mo'tsIodEs la'xa LEgE'me. Wa, le a'lex -£idEx

ts!a'ts!Ek!waxa ts!a'ts!ayime. Wa, he' £mis qa malp!E'nk"es la'-

xEns ba'Laqe £walEnsElasa'sa £wa'pe. Wa, he'x -£ida£mesa ts.'Eda'qe

da'x -£ldxes LEgE'me qa£
s ts'.EnxustE'iides qa hana'qesexa ts!ats!a-

yi'me qa k"!e'ses q!ulp!alta'leda pEX'Itaqexs LEgEma'e. Wa, la'-

25 xEnteda pEx'I'te me'sElax telts'.a'was, la'g'ila latsla'laq. Wa, g'i'l-

£mese gaga'la g"Eyi'nsEleda LEgE'me la'xa £wa'paxs la'e dE'nx -£
I-

tsE£wa qa£
s k !uls!tsE£waeda pEX"i'te. Wa, laE'm q!e'ts!axs qlELla'e

loxs malgunala'e. Wa, g"i'l£mese la hel£6'Leda LEqa'sa LEgE'maxs
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caught enough fish in the trap,
|

she goes home. She goes right up
from the

||
beach into her house. She takes up her small basket

|

30

and carries it down to tho beach. She carries it in her hand
|
and

puts it into her small canoe, and she
|

puts the fish into the littlo

basket. As soon as tho small basket is full of kelp-fish,
|

she carries

it up in her hand from the fishing-canoe. She
|
carries it in one hand

up tho beach and into tho
||
house. Then she puts it down in the 35

rear of tho house.
|

Fishing Perch (Taking perch out of the fish-trap).
|
—The time when 1

the porch go into 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 boach.
||
The owner just watches for the splashing of the perch

| 5

that are caught and are splashing in it. As soon as they are quiet,
|

the perch fisherman takes a medium-sized basket and carries it down
to the beach

|
to where his trap is ; and he takes off the four

|
ballast

stones and puts them down, and he takes off tho hemlock-branches
||

and puts them down on the beach, and he takes off the roof and he
|

1()

lays it down on the boach, and finally he takes out the fish from the
|

trap and puts them into the basket. When
|
he has taken them all

out, he takes out tho broken shells of the clams that served for bait;
|

and when they are all out, ho carries up his
||
fish-basket and takes it 15

la'e nii'
£nakwa la'xes g'o'kwe. Wa, he'x -£ida£mese la, la'sdes la'xa

L,!Ema£ise qa£
s lii lae'L la'xes g

-

o'kw'e, wa, la, k" lo'qiililaxa la'laxame 30

qa£
s lii lc!o'qunts!e'sElaq laxa LlEma£ise. Wii, la k' !6'x£walExsa

la'xes LEga'ts!e "xwa'xwaguma. Wa, la da'x -£idxa pEx'I'te qa£
s

k -

!ixts!o'des la'xa la'laxame. Wii, g"i'l
£mese qo'tlaaxa pExi'teda

la'laxamiixs la'e k - !6'gulExsaq la'xa LEga'tsIe xwa'xwaguma qa£
s

la k -

!6'x£wusdESElaq la'xa L!Ema£ise qa£
s le k' lo'gweLElaq la'xes 35

g^o'kwe. Wa, la k -

!o'x£wal!laq lax one'gwilases g'6'kwe.

Fishing Perch.—Klulsaxa Lamawe laxa LaLEmwayowe LJiwa- 1

yowa. Wa, heEm la latslalatsa Lamawe laxa Lawayaxs lae wa-
wElgEina£yaaxs lae g'iyinsEla laxa dEmsx -

e ewapa. Wii, g
-

il-

£mese klwayaxaxs lae x -

ats!eEstaxs laeda Lawayowe lEinxwalese.

Wa, ii
£mesa axnogwadiis x -Its!ax'ilaqexs lae kusx'EsgEmlisExs lae 5

delakileda matshiwas Lamawa. Wii, g'iPmese sEltledExs laeda

LaLEmwaenoxwe ax£edxa hel£a lExa£ya qa£
s lit k -

!oqiints!esE-

laq lax Sxfedzasases Liiwayowe. Wii, lii t!aqEmaxodxa mos-

gEmc Elgiis tlesEma qa£
s t!ax£aliseq. Wa, la xEsiixodxa qlwaxe

qae
s xEsalises laxa L!Ema£

ise. Wii, lii paq5dEx siiliis qa£
s pax£a- 10

llses laxa L!Ema£ise. Wa, lawIsLe k!iils£Idxa matshlwasa Lawa-

yowe qa£s k - !Exts !ales laxa k!iilyats!e lExa£ya. Wii, g
-

il
£mese

Ewilolts !iixs lae ax£wults!odxa tapesawaeye xoxulk" limotasa tele g
-

a-

weq!anEina. Wii, giFmese £w!£lolts !uxs lae k' !ox£iisdesaxes LEm-
wats!e lExa£ya qa£

s le k - !ogweLElas laxes g
-okwe. Wii, lii 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 he goes up.
|

1 Gathering Herring-Spawn.—When the herring is about to spawn,
|

theman who goes after herring-spawn looks for fine
|
hemlock-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
|
hemlock; and after he has broken off many,

|
he carries them

to the spawning-place. 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
|
rope and takes a long pole and puts it

|
into the sea. Then he

takes the hemlock-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 the 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. I

16 laxa g
-aweq!anEme qa£

s la dalaqexs lae lEnts!esEla laxa l !Ema£ise

qa£s la tEptslalas laxes Lawayowe. Wa, g
-

il
£mese gwalExs lae

xwelaqa paqimts salas. Wa, laxae et!ed xESEyintsa qlwaxe laq. Wa
laxae et'.ed t!aqEyintsa mosgEme ha£yal£a t lesEma lax 6kti£ya£yasa

20 qlwaxe. Wa, laEmxae gwales qo yixwaLo. Wa, laEm lasdesa.

1 Gathering Herring-Spawn.—Wa, he' £maaxs la'e plExule'da wa'-
£na£ye; wa, le'da wa'ts!enoxwebEgwa'nEm, he'x -£idaEm la a'lax e'k*a

qlwa'xa, yi'xa EnEma'xLas kMa'momo. Wa, g'i'Pmese q!a'qexs

la'e na' £nakwa. Wii, la q!a/q!alalaxa wa /£na£ye qa waVldes. Wa,

5 g"l'l
£mese dzEmo' £na'kuleda dE'msx - axs lae'da bEgwa'nEme qa's£Id

qa£
s le la'xa q'.wa'xe qa£

s L!Ex£widexa g'i'lsgiltla lax wilts !anasa

qlwa'xase. Wa, gi'l£mese la qle'nEme LlEgwa'nEmasexs la'e

gE'mxElaq qa£
s les la'xa wa'yade. Wii, la e'tled ax£e'dxa g

-

tlt!a

dzEXEqwa' qa£
s lexat! ax£a'lisaq la'xa wa'yade. Wa, la'

£xaa

10 ax£e'dxa LE'kwe dEnE'ma LE£wa giltsEme t'.e'sEma. Wa, la mo/xu -

bEnts la'xa g-iltsEme t!e'sEma. Wa, la ax£e'dxa wi'ltowe gi'ltla

dEnE'ma. Wa, la ax£e'dxa gi'lt!a dzESEqwa' qa£s k'atstE'ndes

la'xa dE'msx-e. Wa, la ax£e'dxa qlwa'xe qa£
s le yllEnda'las la'xa

dzESEqwe' yi'sa g-ilt!a wi'lto dEnE'ma. Wa, a'l£mese gwa'lExs la'e

15 la'bEndeda q'.wa'xaxa g-i'lt!a dzESEqwa'. Wa, la LlEstE'nts lax

wa'yasLasa wa' £na£ye. Wa, la ax£e'dxa LE'kwe dEnE'ma qa£
s

mo'xubEndes la'xa dzESEqwe'. Wa, la ax £stE'ntsa tle'sEme. Wa,
laE'm qte'ltsEma yixs la'e axa'la.
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For four days it is left in the water.
||
After it lias been in the water 20

for four days, the herrings have finished spawning.
|

Then 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.

||

Catching Devil-Fish.—There is no hook at the end of the long pole
|

1

for fishing devil-fish, for the only end with which they spear the devil-

fish is the thin end. 1

1
When the man who fishes 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.
|
He makes a thrust at it twice. Then he pulls out the pole

and
|

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

spear 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). 2

. . .

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. When 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'p!Enxwa£se £na'las he gwe'wala la'xa dE'msx'e. Wa
g'i'Fmese mo'xse £na'las tlewalaxs la'e gwal wa'seda wa' £na£ye. 20

Wa, le'da bEgwanEme ax£e'dxes xwa'kluna qa£
s ts!o'xug -indeq.

Wa, giT'mese e'g"ig'axs la'e Lla'sta lax axa'lasases tle'yo. Wa, la

qwe'l£Idxa dEiiE'me qa£
s ax£a'lExsElexa qlwa'xe la an Ea'ndExLala

la'xes xwa'kluna.

Catching Devil-Fish.—Wa, laEm k' !eas galbala yixeda g
-iltagawa£ye 1

nedzayaxa tEqlwa' qaxs lex'amae se'qElaxa tEqlwe'da wi'lba£yasa

g"i'ltagawa£ye. Wa, he' £maaxs la'e ple'xwausleda nanesamEnsaxa
tEqlwa'xs khvae'lae la'xes g'o'kwe tle'sEma laxes tEgwa'tsIe qaxs

he' £mae Le'gEmsa g'o'kwasa tEqlwa' tle'sEma. Wa, la p!e'x£wldxa 5

ba'lcawa^yasa tEqlwa'. Wa, hex -£Ida£mese L!Enx£edxa ple'sa.

Wa, malp !Ena£mese L!Enx£edqexs la'e le'x^widxes nanesamEndza-

3
7owe qa £

s k'atla'lExses la'xes nanesaniEndza'ts!e xwa'xwaguma.
Wa, k"!est!a ga'laxs g"a'xae mo'lts!aweda tEq!wa', wa, la da'x' £id-

xa g"i'lt!a nane'samEiulzayo qaE
s sEX' £I'deq. Wa, le k!we't!a- 10

lExsaq la'xes nanesamEiidza'tsle xwa'xwagiima. Wa, he'x -£Ida-
£mese la'wiodEx be'x'bek -

!iis. Wa, la£me hewaxaEm k" !e'lax -£IdEq

qaxs £ne'k'ae (qa ple'ses).

Gathering Seaweed.—Wii, he' smaaxs la'eda tslEda'qe lEqa'xa

tEqlEstE'ne la'xa e'k -

e £nEma'a tle'sEma. Wii, la k!u'lg -

ilalaq yixs 15

k!ii'nq!ae axa'sas. Wa, g'i'Pmese Lle'sasosa Lle'sElaxs la'e a/Em
qiisElalaq la'xa t!e'sEmaxs la'e lEmlE'mxiiya qa £

s axts!a'les la'xes
£wa'lase lExa'ya. Wii, g-1'Pmese qo'tleda lExa'yaxs la'e giix£alExsas

1 See figure on p. 152. ' The end of this description is missing.
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large basket. When the basket 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 she 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 digging 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. Then

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 going to dig.

20 Finally she takes
||
her digging-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!axusEma. Wa, g'i'Pmese qo't!eda ya'yatslasexa lEqtestE'-

naxs la'e na' £nakwa.

1 Digging Clover.—Wa, la£me gwalala qo lag
-

aal laxa ts!ots!E-

yfnxaxa px'sEme yixs lae xuls£Ide mamamasa LEx'SEmaxs lae

g
-iwes£etso£sa g'iwesaxa la ts !awenes£ida.

Wa, g iPmese g'iwesaxa ganoLaxs lae hex -£ida£meda tslEdaqe

5 xwanal£idxa gaala. Wa, laEin ax£edxes ts!oyayoLaxa LExsEme
LE £wis LEqlExsde lExa£ya LE£wis LEbeg - a£ye le

£wa£ya. Wa,
he £mises dEnedzowe wuseg"ana. Wa, la qas£id qa£

s la laxes

LEg'Edzowe. Wa, het!a ax£alisases eaxElayoLa guytnxelise lax

nelasasa LlesEla qa£
s oxLalalisexa L!esElaxs g'axae nel£edci qa£

s

10 k"!ese LlaLlets'.elexstala laqexs g'axae nel£eda qa£
s q!ulp!altalexa

LEx"sEmaxs lae ts!osaq qaxs qliinalae dadak'ineda tsledaqaxa

oguqlernase L!op!Ek -Exs ts!5saaxa LEX'SEme. Wa, giPmese ax£a-

lisaxes eaxElayoLaxs lae ax£edxes le£wa£ye qa£
s LEbegindes laxes

awlg"a£ye. Wa, a£mise gwanala aek - !alagawa£yes bEnba£yasa

15 le£wa£yases oxLax -sedza£yaxs lae ax£edxa dEnedzowe wuseg'ano

qa£
s qEkiyindes laq laxes qEnase. Wa, la qEk'iymtsa wile mElku

dEnsEn dEnEm obesa wuseg -anowe laq qa£
s mox£waLElodes

oba£yas. Wa, la ax£edxes LEqlExsde lExe qa£
s hang'alises laxes

nEqEmalise laxes giiyolElasLe qo ts!5s£idLo. Wa, lawesLe ax£ed-

20 xes tsloyayowe qa£
s klwadzolisexes LEbeg -

a£ye le
£wa£ya. Wa,
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protecting mat.
|
Now she works while she is sitting. She pokes down 21

her digging-stick so that
|
the point is one span deep in the ground.

|

Then she pries up the clover
|
easily, turning down the stick, for she

does not wish to break the
||
clover-roots, and she pokes it again into 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 all the clover-roots out of the soil, she
|

pries up some more
clover with her digging-stick, and she again

|

puts the digging-stick

standing where she is going to pry up
||
the roots next time, after she 30

has finished picking out what she has just pried up;
|
and she con-

tinues to do so.
|
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 clover-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 !ExubEtalisaxes tsloyayowe qa 21
£iiEmp!Enk -

es laxEns q!waq!wax -ts!ana£yex yix £walabEtalidzasasa

6baeyas tsloyayasexs lae klwetlEqallsaxa LEx'sEme laxes k'!ets!e-

na£ye ealtsilaxs lae k!wet!edEq qaxs gwaqlElaaq EEltsIaleda

LEx'sEme. Wa, la etled ts!Ex ubEtalisaxes tsloyayowe qa Laesesexs 25
lae niEiix -£Idxa LEx'sEme qa£

s ts texts lales laxes lExaya. Wa, g'il-

£mese £wilg"ilk
-amEnaxa LEx'sEme laxa dzEqwaxs lae et!ed

k !wet lEqalisaxa LEx'sEme ylsa tsloyayowe. Wa, laxae et!ed

ts!Ex ubEtalisaxes tsloyayowe qa Laeses lax etledLe klwetlEqale-

dzEniLEs qo lal gwalL mEnmaqalxes la al k!wet!EqaledzEma. 30
Wa, laEmxae aEm naqEmg'iltEwexes g'ilx'de gweg'ilasa. Wa,
ax"sasmese la he gweg'ilaxs lae tslosaxa eneenala ylxs enal£nEm-
plEnae sEk'laxse £nalasa tsEdaqe sEnyEnbEiidxa enala ts!osaxes

LEg'Edzowaxs lexEdzae. Wa, g"tlnaxwa£mese dzaqwaxs lae aEm
axsedxa leElwa£ye qa£

s la giigEdzotsa LEx'sEme laxa waokwe 35
leElwafya qae

s naxiiyindesa waokwe laq laxes tsloyasaq. Wa,
gllnaxwa^mese laxa gaalaxs lae ax£edxa naxiiya^ye leElwa^ya qae

s

LEplaliseq. Wa, lii lEndzotsa LEx'sEme laq qa£
s x -

ih
c

aliseqexs

egldzalaeda enalaxa gaala. Wa, gil£mese yax'dElxEleda enalaxa
gaalaxs lae hewaxa axodEx naxuya£yas leElwa£ya, lalaa lax 40
eg'tdoxewidEX -dEniLasa enala, qaxs k'.'esaaEl ek'a LEx'sEmaxs
x'ilalelEinae laxa g'okwe. G -

il
£E"m£lae x'llalelEm laxa gokwaxs

lae hexeidaEm xuls£ida. Wa, la£lae k'les xtlleenakiilaxs xil'ale-
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it does not shrink when it is dried
|
at the place where it is dug. The

45 soil
I

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
|
thin 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-Roots.—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-roots, 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 tsloyasaq. Wa, laxae k'les ts !oxwalasE£wa dzEx-

45 £iina£yas. Wa, g
-

il
£mese malp!Enxwa£

s eg'idzaleda £nalaxs lae

lEmlEmx£unx' £Ida. Wa, he £mis la qlupalats dzedzEx£una£yas.

Wa, he£mis la &x£edaatsa tsfedaqaxes LlaLtebate qa£
s las lax

modzasasa LEx'sEme qa£
s la texts lalas laxa LEg'ats.'e LlaLlEbata.

Wa, g'il
£mese £wi£la la qoqut!eda LeLEg'atsIe LlaLtebatExs laeda

50 tstedaqe ax£edxa lelElxLowe k - !et!Ema qa£
s ts!ak -iymdales laxa

LeLEg'ats!e LlaLlEbata. Wa, g
-

il
£mese gwalExs lae ax£edxa

£wilEne mElku dEnsEn dEnEma qa£
s t !Emak"iymdales laq. Wa,

laEm moxsas laxes ya£yats!e qa£
s la na£nakwa laxes tslEWEnxE-

lase g'okwa qaxs ogu£la£mae awlnagwise axasaxa px'sEme yixs

55 hae Dzawade lo £ Gwa£ye ek - qlwaxats. Wa, laEm lag'aa laxes

ts!EwEnxElase g
-5kwa. Wa, k'lestla he mogwalilases LeLEg'atsIe

LlaLlEbata laxa £nExwala laxa lEgwilases g'okwe, yixs hae

mogwalilaqe wiidanegwilases g
-okwe. Wa, laEm lalaal laxa ts!a-

wunx£IdLa qo hamex -

silax' £idLEq. Wa, g^^mese ts lets !ex£ede

60 g"6kul5tasexs lae Le£lalases LEX'SEme laq.

1 Digging cinquefoil-roots (Ts losaxa t !Ex"sose) .—HeEmxat ! ts !ose-

laxa t!Exusose tsloyayaxa LEx'sEme. Wa, laLa £nal£nEmp teneda

ts loyayogwilaenoxwe ts !5yayogwilaxa hek !umg -

ilil
£Em qa tsloya-

yoxa t!Exusose, yixs £wawilalae. Wa, laxae £nEmp!Enk - laxEns

5 q !waq !wax
-

ts !ana£yex yix ts lEkwagawayanEmasa ts loyayaxa t !exuso-

sasa tsloyayaxa 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 cinqucfoil-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
|

cinquefofl-roots.

As soon as the season for digging cinquefofl-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

|

cinquefofl-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 ground at the place

where she dug first, for the small cinquefofl-roots are only four fingers

k -

!esae LEqlExsda he gwex'se ts!oyats!axa LEx'sEme, yixs yiiqla- 7

la£maoxda dzeg'atslaxa g
-aweq!anEme ts!oyats!axa t!Exusose. Wa,

la a£ma£yaleda £iiEmsgEme ts!oyats!es qa£
s axtslalasxa Laxabalise

yixa g'llsg'ilstowe t!Ex usosa. Wa, qlwaxa lax ewaabalisasa tlEmkwa 10

t!Exusose. Wa, g"il
£mese ts lots lEymxxa Layinxaxs laeda tlEk'Ila-

gwade tstedaq ax£edxes dEnedzowe k!EdEku wuseg -anowa LE£wa le-

£wa£ye. Wa, he£meses maltsEme ts lets loyats !e laElxa£ya LEwis

ts!oyayowaxs lae qas£id qa£
s la laxes tlEk'ilakwe tlEgudzowa.

Wa, g'il
£mese lag'aa laqexs lae axEmg -

alisaxes ts lets !oyats !eLe laEl- 15

xa£ya LE£wis tsloyayowe. Wa, la LEbeg'intses LEbeg -a£ye le£wa£ya.

Wa, la ax£edxes dEndzEdzowe k" !idEku wiiseg -anowa qa£
s qEk -

i-

ymdes laxa LEbeg"a£yas le
£wa£yaxs lae wiisex -£

its. Wii, gMpmese
gwalExs lae klwadzodEx bEnba£yases LEbeg - a£ye le£wa£yaxs lae

dax -£Idxes tsloyayowe qa£
s ts!Ex"bEtalisex awvinxelisases t!Ek -

Ila- 20
kwe tlEgudzowa. Wa, la k' !es wungEg'Ile 6ba£yasa tsloyayo-

waxs lae k!wet!edEq. Wa, he £mis la nel£edaatsa t!Ex usose. Wa,
he£mis la mEnx -£idaatsa tsloyenoxwe ts!Edaqxa t !Emt lEmguxLowe
ts!Elts!Ex llstowe t!Exusosa qa£

s lExts!;
A
des laxa £walasagawa£ye ts!o-

yatsle lExaxs hanesae lax helk - lotagawalisas. Wa, hetla hanesa 25
amayagawa£ye lExa£ye gEmxagawalisas. Wa, g

-

il
£mese £wilg'El-

qaxa t !Exusosaxs lae et led ax£edxes ts loyayowe qa£
s ts !Ex"bEtalIsas

6ba£yas laxes g
-

ilx
-de £lapa£ya qaxs a £mae maldEne £walabEtalasasa

t'.Ex"sose laxEns q!waq!wax - ts!ana£yex. Wii, liiLa modEiie £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 there 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 cinquefoil-gardens is half

35 sand and half light
||
clay, and therefore the cinquefoil-roots and

the
|
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
||
stem. Now I will 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
||
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 Laxabalise laxEns q!waq!wax -ts!ana£yex laqexs ek'aeda

egise yixs k -

!easae t!at!edzEma. HeEm lag'ilas k -

!eas Laxabalise

Gwanaxs qlenEmaes t!at!edzEme. Wa, lex^mese Gwa£ye, yix

wasa DzawadEenoxwe ex 1 qlwaxatsa Laxabalise LE£wa t!Exusose

qaxs naxsaaplaes tlEk'ilakwe tlEgiidzo lo£ eg -

ise LE £wa k!use

35 L!eq!a. Wa, he£mis lag -

ilas ek"e q!waxena£yas t!Exusosas LE£wis

Laxabfdise. LaxEn laEmx'de waldEmaxs ek - !ayaeda t!Exusosasa

Laxabalise. Wa, he £mis lag'ilasa ts loyenoxwe ts tedaq et !ed ts!oxu-

bEtalisases ts loyayowaxs lae £wi£lolxa t !Exusose qaxs k -

!esae Lawa-

galeda t!Exusose LE£wa Laxabalisaxs wax -£mae £nEmes yisx'Enexa

40 tlEgwanowe. Wa, la£m.En gwal gwagwex -

s
£ala laxeq. Wa, la-

£mesEn etledEl gwagwex -

s£ala laxa ts loyenoxwe tslEdaqExs lae

k -

!es ealtsilaxs lae k !wet Iqalisaxa eg"ise LE£wa k!use L!eq!a qa

k" !eses aElts !eda Laxabalise qaxs sayEnaaq qa g'ilsg'ilstowesexs

lae sex'alaq laxa eg"ise qa£
s la LExu ts!alas laxes senats!axa Laxa-

45 bfdise lExa£ya. Wa, hex'saEm gweg'ilax wadzEgasases t!Ek -

i
£lakwe

tlEgudzowa. Wa, al£mese gwal tslosaqexs lae £wilg'ildzowa. Wa,
g-ilnaxwaEm k -

!ilto
£nakulaxa dzaqwaxs laeda ts loyenoxwe ts .'Edaq

ax£edxes t!Exusose qa£s q!ap!esgEmg -

aliseq. Wa, la noxusEmtsa

leElwa£ye laq. Wa, la heEmxat! gwex -£idxa Laxabalise qaxs £nal-

50 £nEmp!Ena£e mop'.Enxwa£se £nalasa ts loyenoxwe tslEdaq tslosaxes
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the woman four days to dig over her
|
cinquefoil-garden. In the 51

morning, when day comes, the
|
owner of the cinquefoil-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-digging 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,
||
and she takes 60

them to the place where she left her
|
short roots 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
|
the cinquefoil-baskets. After she has done so, she gathers

|

them together and covers them with mats. Then
|
she takes ciedar-

bark and splits it into narrow strips.
||
She lays down one of the pieces 70

of split cedar-bark,
|
takes the long cinquefoil-roots and puts the ends

together, laying them down
|
on the strip of cedar-bark. When she

t!Ek -

I
£lakwe tlEgudzowa. Wa, g

-

il
£mese £nax -£idxa gaalaxs laeda 51

t lEgwadasa t !Exusose qas£Id qa£
s la lax mEX'mEwedzases t !exusos§

LE£wa Laxabalise qa£
s ax£edexa nenaxusEma£ye leEl£wesa mEX'mE-

wise t!Exusosa p£wa Laxabalise qa£
s niEmk"alexs lae LEpIalisElaq.

Wa, g"il
£mese gwalExs lae ax£edxa t!Ex usose qa£

s lendzodales laq. 55

Wa, laxae heEmxat! gwex -£Idxa Laxabiilise. Wa, g"U£mese gwalExs

lae Ms qa£
s la na£naku laxes ts!Ewedzats!e g'okwa. Wa, laEm

x'lbslsaxa t!Ex usose qa lEmx£wides eg -isEna£yas. Wa, g
-

il
£mese

lag
-aa laxes g

-okwaxs lae hex -£idaEm k" !EnEmg - alllaxes t!et!Egwa-

ts!eLe LlaLtebata qa£
s la dalaqexs lae aedaaqa lax x'iledzasases 60

t!Exusose LE£wa Laxabiilise. Wa, g'fPmese lag-aa laqexs lae he

g'il q!ap!ex -£
ItsE£weda t!Exusose qa£

s lExtslales laxa LlaLlabate.

Wa, g'il
£mese £wllts!axs lae ax£ed laxa lEmxwa k"!et!Ema qa£

s

tslak'fymdales laq. Wa, g"il
£mese gwal ts!ak"iyindalaqexs lae

ax£edxa hek !umg"ilila £ye dzEXEku dEnasaxa £nal£nEmdEnas awa- 65

dzE £was laxEns q!waq!wax -ts!ana£yex. Wa, la t lEmak'iyindalas

laxa tlEgwats.'e L!aL!abata. Wa, g"il£mese gwalexs lae q!ap!eg -

a-

lisaq qa£
s naxusEmdesa te.Elwa£ye laq. Wa, g

-

il
£mese gwalExs lae

ax£edxa dEnase qa£s helox usEnde dzEdzExsEndEq qa £wls£wiila-

dzowe. Wa, la k -

at!alisaxa £nEmts!aqe dzExEk" dEnasa, wa, la 70

iix
£edxa Laxabiilise qa£

s
£nemabEndaleq qa£

s la k -

at!ets laxa dE-

nase. Wa, g
-

il
£mese belts !e

£staaxusEns q!waq!wax -ts!ana£yex
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73 can put her fingers
|
around them, she squeezes them together

and ties them firmly 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 5§pS^|E~; tied in bundles in the middle.

Sometimes
|
she has

'"""' ^ more than a hundred bundles of

long cinquefoil-roots belonging to one woman who has a good
|

cinquefoil-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 cinquefoil-roots, and she spreads mats over them,
j

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

canofc. 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,
j

they take the mats and spread them over the load.
|
When everything

73 lax qlwedzoyodaq lae qEno £yodEq qas lEklutlede yil£edEq.

Wa, laEm g
- a gwaleg'axs lae yiLoyala (fig.)- Wa, g'ilemese

75 gwala lae hanal he gwegilaxa waokwe. Wa, al£mese gwalExs

lae £wl£la la qeqEno£yaleda Laxabalise yixs £nal£nEmp lEnae g'ex*-

s6gug'Ey6xusayokwa Laxabalisasa £nEmokwe tslEdaqaxa ek -

as

tlEk'flakwe. Wa, g'iPmese gwalExs lae LExuts!alas laxa Laxa-

bats'.e LlaLlEbata. Wa, g
-

il
£mese £wilts!axs laaxat! ax£edxa k"!e-

80 t'.Eme qa£
s tslak'iyindes laq. Wa, laxae t'.Emak'iyintsa dEnase laq.

Wa, g
-

il
£mese £wl£la la gwalExs laaxat! q!ap!eg -alesaqexa dza-

qwaxa LeLaxabatsle LlaLlEbata qa£
s LEpsEmdalesa leEl£wa£ye laq.

Wa, g
-

il
£mese gwalExs lae na£naku laxes ts'.Ewedzats!e g

-6kwa.

Wa, g"il£mese £nax -£idxa gaalaxs lae xwanaHda tslEwesde tslEdaqa

85 LE £wis la£wunEme qa£
s wi£xustEndexes xwakluna laxa dEmsx -

e

£wapa. Wa, la weqwaxElax salases ts!Ewedzats!ex -de g
-6kwa

qa£
s la paxsEla laxes xwakluna. Wa, g"il

£mese hamElxalExs lax

oxsasa xwaklunaxs lae he g'll moxdzEma t!Egwats!e LlaLlEbata qa

mag -idza£yes laxa paxsaxs lae mEXEdzEweq. Wa, g
-

il
£mese £wil-

90 xsa lae moxsElaxa Laxabatsle LlaLlEbata. Wa, laEm mEXE-
yindalas laxa t!Egwats!e LlaLlEbata. Wa, g

-

il
£mese £wllxsasexs

lae mokuyindalases mEmwala laq. Wa, g'il£mese £wilxsasexs lae

ax£edxa leEl£wa£ye qa£
s LEpEyindales lax 6kuya£yases ma£ye. Wa,

g*il
£mese gwalExs lae hoguxs laxes ya£yats !e xwakluna. Wa, lada
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is aboard the canoe, the
||
man stands in the stern of the canoe, 95

which he steel's.
|
He looks at his clover-digging house and prays to

it.
1 ...

|

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
|
traveling-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 are 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. 2 If there are many baskets with long roots, there may
be four layers, one on top of the other,

|

from one end of the staging

bEgwanEme iiixLexa xwakliina qaxs he£mae LEnxLa£ya. Wa, 95

,
doqwalaxes tslEwedzatslex'e g'okwa qa£

s tslElwaqeq. 1

. . .

Wa, g'ilmiese lag"aa lax LlEma£isases tslawunxElase g'okwa lae

aLaxLa£nakiilaxes ya£yats!e xwakliina qa£
s k" lEx -£alisexs lae lul-

taweda bEgwanEme laxes ya£yats!e xwakliina. Wa, hex" £ida£mese
moltodxes miiyaxs yixiilalisae. Wa, g"il

£mese x'atslaesExs lae loo
fiEm mogwanotsa g'iltla dEnEm laxa LEx - EqlExLaya£yases ya£ya-

tsle xwakliina qa£
s lii

£
s 6ba£yas laxa ya£x umotasa yixwa qa£

s

mox£bEndesa tlesEme laq qa qhnlsbes. Wa, g
-

il
£mese gwal he

gwex -£idqexs lae Lalelalasoses LeLELala qa las L.'Exwa laq. yixs

x - ats!aesae lag - alits!Enxas. Wa g
-

il
£mese yixiilalisExs lae at£Em 5

Lalelalasoxs lae £wi£losdese mEinwalas. Wa, laEm alEwila

mogwalilElasasa Laxabatsle L'.aiJEbata LE£wa tlEgwatsle, yixs

mal£iiEmp '.Enae he mogwalilEma Liixabatsleda helk -

lotewalllasa

g-okwe. Wa, la he mogwalilEma tlEgwatsle LlaLlEbata gEmxo-
tewalilasa g'okwe, yixs wtidanegwilae. Wa, g

-

il
£mese £wi£los<ie- 10

sexs lae Lax£wid laxa Lalelalaq. 3
. . . Wa, g-TPmese gwrdExs

lae ax£edxa Laxabatsle LlaLlEbata qa£
s mEXEndales laq, yixa

g"il
£mae qlenEina Laxabatslaxs lae mox£wedg -

ustrda maxo £nakida
hayimbEiidEx liwasgEmasasa kMagile. VVii, g

-

tl
£mese £

vvilg
#aaLE-

1 See page 618.

2 Then follows the description of the making of a raised platform for keeping provisions (p. 166).

75052—21—35 eth—pt 1 13
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15 to the other. When they 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
|

mats over them. Generally he does not put up
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. 1—When the
|

plants first 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 LEpEyindales laq qa k -

leses

laxsaweda g'Ewesmise laq, qaxs gwaqlElaaq wudala. Wa, laEm

LegadEs LaxapdEmil k -

!agil laxeq. Wa, la, LeqEleda waokwas

k' laxdEmilasasa Laxabatsle LlaLlsbata laq. Wa, g'il£mese gwa-

20 Iexs lae i\Em nEqEmg'ilEweqexs lae ax£alilasa t !ExdEmilasasa t!e-

t'.Egwats!e LlaLlEbata. Wa, g'iFmeseTgwalExs laaxat! LEpEyihtsa

ieEl£wa£ye laq. Wa, la q!unalaqas k" !es lasa £nEmsgEme Laxaba-

tsle L'.abat laxes la malaLEla laxa LaxapdEmile k'laglla. Wa,

g-il
£mese qlenEme g

-okulotasexs lae axelaxa mosgEme t!et!E-

gwats'.e L!a,L!Eba(a qa£s t!EqiilasE £wa. Wa, la,Le k -

!es hayaqax

25 £nEmsgEma Laxabatsle Llabata qaxs lex - a£maeda g"Ig"Egama£ye

LELaxapg'Exa Laxabalise. Wa, laLeda bebEgwaiiEmqlala^me

tlExut!aquxa tlExusose.

I Digging Sea-Milkwort 1 (Tslosaxa hoqlwale).—Wa, he £maaxslae g
-

il

qlwaxEnxa lae Elaq tEmx'alise oxta£yasa qlwaqlwuxEma lae

ax£ededa tslEdaqaxes k - lilakwexa dzeg'ayaxa g'aweqlanEme

LE£wes lalaxamaxs lae qas£id qa£
s la laxes q!aetsE £we qlwaxatsa

5 hoq Iwalaxa apsEyinxde qaxs k - leasae dogiil q Iwaxaxa q IwaxEnxe

qaxs a£mae tslosElaq. Wa, la klwag'alis qa£
s tslEx ubEtalisex

oba£yases tslosElaxa k - !ilakwe. Wa, la klwet.'Eqalisaxa eg'ise.

Wa, he£mis la. mEnx -£idaatsexa hoqlwale qa£
s la ts!Exts!alas laxa

1 Glaux maritima, v. Fernald.
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and throws them into
|
the small haskct which stands on the ground

in front of her. She continues doing so
||
while she is digging. When 10

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
|j
she goes to a place where she knows fern is 15

growing and where
|
the soil is soft. As soon as she arrives, 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
|

digging-stick, and she pushes the point of the

stick into the ground.
||
Then she digs up the ground; 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
|

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 2 -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 nEqEmalisas. Wa, ax -

sa£mese he gweg"i-

laxs tslosae. Wa, g"llemese qotle lExElasexs lae na£nakwa laxes 10

g"6kwe koxk - lotElaxes hoqlwaleatsle lalaxama.

Digging Bracken-Root (Sakwaxa sagume).—HeEm Sx £etso£sa tslE-

daqes LEbeg"a£ye le
£wa£ya LE£wes dEnedzowe wiiseg'anowa. Wa,

he-mesLaLes k"!llakwexes dzeg'ayowaxa g'aweqlanEme. Wa, la

qas£id qa£
s la laxes qlatsEwe qlwaxatsa sagume, yixa km 15

tElqluts tlEk'a. Wa, g
-

Il
£mese lag'aa laqexs lae LEbeg'intses

le
£wa£ye qa£s qEkiylndeses dEnedzowe wuseg'ano laq. Wa, g

-

il
£mese

gwala lae klwadzodEx apsba£yases LEbeg - afye le
£wa£ya dalaxes

k - !ilakwe. Wa, la q!umtbEtElsax 6ba£yases k' Itlakwe qaf
s £hxp!e-

dexa dzEkwa. Wa, g
-

tl
£mese lak" tendxa sagumaxs lae km hegu- 20

lEne labEtEiiex £wasgEmasasa L!op!Ek - asa sagume qaxs alak -

!alae

g
-

tlsg
-

ilt!e LloplEk'as. Wa, g'iPmese lag'aa laxa q!wayots!axs lae

altslEndEq qa £
s q !Elx£wideqexs Lomae gilt!a. Wa, la hex'siiEm

gweg -

ilaxs sakwae. Wa, g
-

tl
£mese heloLEqexs lae ax£ed laxa

L!op!Ekasa alewase qa£
s qEnoyodes laqexs lae gwanaqi £lalakwa. 25

Wa, la oxLalaqexs lae nii£naku laxes g'okwe sek' laqElaxes k - Itlakwe

qaxs alak' lalae gunt !eda sagumaxs oxLaakwaaxs q lEyoLanEiuaasa
laElk!wana£ye.

Digging Fern -Root (Nesaxa tsakos). — Wa, heEm ax£etso£sa 1

tslEdaqes LlEnqlEk'Iine k" Itlakwa LE£wes £walase lExa£ya. Wa,
la oxLala. Wa, Laxa sek 1 laqElaxes k* Itlakwe. Wa, la qas£id qa£

s

' Pteridium aquilinum. s Dryopteris spinulosa dilatata.
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5 As soon 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 holds

with her
|
right hand the leaves of the fern, and she pulls 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 throws the root into the basket. She

10 continues
||
doing so, pulling it out, and she only stops when her

basket is full.
|
Then she breaks off some slim hemlock-branches and

puts them on top
|
of the fern-root. After she has done so, she

carries her
|
fern-root basket on her back and goes home.

|

15 Gathering Fern-roots. 1—Generally the tribes go
||
to get fern-roots

when they are hungry and
|
they can not go to get other kinds of food

;

and tho:-:e who have to camp for a long time in bad weather.
|

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.
||
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

la alaxa tsak'ose. Wa, gil£mese q!axa awawe lae oxLEg"aElsaxes

5 lExa/ye. Wa, la LlEngabotses k - Illakwe lax L'.6p!Ek - asa tsak -

ose.

Wa, la dale gEmxolts!anasex 6xta£yasa k' Illakwe. Wa, la nesale

helkMottsIanasexs ylsxinasa tsak'osaxs lae nex£edEq. Wa, la

klwetaxsllases k -

Illakwe laq. Wa, g'iPmese l&LEq lae klulodEx

ylsx'tnas. Wa, la lEx -

ts!otsa tsak -use laxes lExa£ye. Wa, hex -

sa-

10 £mese gweg'ilaxs nesae. Wa, al£mese gwalExs lae qlotle lEXElas.

Wa, la l!ex£wk1 laxa wIswulEtayasa qlwaxe qa£
s ts'.akiyindes

laxa 5kuya£yasa tsak -

use. Wa, la gwalExs lae 6xLEx"Idxes

tsag -

ats!e lExa £ya qa £
s la na£nakwa.

Gathering Fern-roots(LEkwaxa tek !wa£ye) .—HeEm q liinala lEkwax - -

15 dEmxa lEklwa^yaxs palaeda g
-ay5le laxa lelqwalaLa£ye yixa

wayapolEla laLElaxa he£maomase LE swa ylyag'tdzanEmasa £nalaxs

g
-

ayag"illsElae. Wa, he£mis la lEkwaxa lEk!wa£ye; wa, he£mis ax£e-

tsosa bEgwanEma L!ok!wayowe he gwex'se L!ok!wayaxalaqe. Wa.
la heEmxat! £wasgEme laxes hanqwalaena£ye paxbaakwa. Wa, la

20 qlunala mop!Enk -

e £wasgEmasas laxEns q!waq!wax -ts!ana£yex.

Wa, he £mis daaxusa tslEdaqe LE£wis lExa£yaxs lae qas£id qa£
s la

alax hasdExwa plElEms qlwaxatsa lEk!wa£ye. Wa, giPmese q'.axa

qlenEme yfsx'Ensa lEk!wa£ye q!waq!iixEgexa hasdexwa ptelEmsaxs

lae hex -£idaEm klwagElodEq qa£
s mapElalexa p!ElEmse. Wa,

25 g'tPmese lagila laxa tlesEmaxs lae ax£edxes L!ok!wayowe qa £
s

LlEnqElales lax awaba£yasa plElEmese qa £
s L!ok!ug'tlodeq. Wa,

1 Polypodium glycorrhiza D. C. Eaton.
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pries it off the rock.
|
As soon as it turns over, she pulls the moss apart 27

and pulls out the
|
fern-roots, which she throws into her basket.

She continues
|

doing so; and when her basket is full,
||
she carries it

home.
|
Then she puts it down by the side of the fire.

|

30

Digging Erythronium.—Now 1 will speak again about the 1

erythronium, 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-meshed flat-

bottomed
||
basket; and she goes to the bank of the river, for that is 5

the only place
|
where the erythronium-plant grows. 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 small-meshed fiat-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.
||
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'iPmese nEijelaxs lae bel £Idxa plElEinse. Wa, a£mese la lEk'alaxa 27

lEk!wa£ye qa £
s le LEx uts!alas laxes lEXEla. Wa, la hex'saEm

gweg'ilaxa waokwe. Wa, gilmiese qot!e lEgwats!es lExa£ya lae

k - !oqwalaxes lEgwats!e lExa£ya qa£
s la na£nakwa laxes g

-6kwe. 30
Wa, lii k - logunolisases lEgwats!e lExa£ya lax lEgwilases gokwe.

Digging Erythronium.— Wa, la£mesEn edzaqwal gwagwex -

s- 1

salal laxa x -aasx -Ent!axs lae ts!osasE £wa yixs he £mae ax£etso £sa

tslEtlaqes tsloyayaxa t!Exusose LE £wis LEbeg"a£ye le
£wa£ya LE£wis

dr.nedzowe wiiseg'anowa. Wa, he £misa t !olt !Ex usEme LEqlExsd

lExa£ya. Wa, la qas£ida lax ogwag'ilisasa wiwa qaxs lex -a£mae 5

q!waxatsa x"aasx"Ent!e. Wa, gil £mese lag'aa lax qlayasaxs g'alae

q!waq!uxEtox£wide yfsxinas, wa, lii dalaxa £walase xalaetsox

mEt!ana £yex. Wa, he £mis gil ax£etso £ses LEbeg - a£ye le£wa£ya qa£
s

LEbeg'indes. Wa, lii ax£edxes dEnedzowe wuseg'anowa qa£
s qEne-

gindes laxes LEbeg'a£ye le£wa£ya. Wa, lii wtiseg'oyots. Wii, la 10

ax£edxa £walase xalaetsox mEt!ana£yex LE £wis tsloyayowe, laxae

ax£edxes t !olt !Ex usEme LEqlExsd lExa£ya qa£s hang'alises laxes

gEmxotEmalise. Wii, lawisLe khvadzodsx oba £yases LEbeg -a£ye

le
ewafya, wii, la LlEnxbEtalisas oba£yases tsloyayowe qa£

s k!wet!e-

deq. Wii., he£mis la xElpElg'ayaatsesa £wiilase xalaes laxa ttek'a. 15

Wii, la mEnmaqaxa x -aasx -Ent!e laxa ttek'a qa£
s lii ts texts !alas

laxes IexeLi. Wii, g
-

il
£mese wakwa xaasx - Ent!iixs lae £nEmal £

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-meshed flat-bottomed basket is

20 full, 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
I
the salmon-berries begin

to have buds and the olachen first arrives in
j
Knight Inlet, the season

arrives when the tribes are hungry
j
whqn they first arrive at Knight

5 Inlet. Then the woman first takes her digging-stick |! for clover

and her basket and her
|
woven cedar-bark belt, 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 ties it around her waist. When she has finished,
|
she takes her

digging-stick and her lupine-basket and sits down close to the
|
shoots

15 on the end of her back-protecting mat. jl 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'il-mese qot !e x - aasx'Ent!aats!as

t!6lt!Ex usEm LEqlExsd lExa £ya lae k" loqtilaqexs lae na'nakwa

20 laxes g'okwe. Wa, g"il
£mese laeL laxes g'okwaxs lae hex' £IdaEin

hanstolilas lax aweLElas t lEX'ilases g'okwe qa wudasE £wes qa k'leses

lEmlEmxusEmx -£ida qaes dzedzoxsEnia £yas.

1 Digging Lupine-Roots (Q Itlnsaxa q !wa £ne) .—Wa, he £maaxs lae g'il

bolex£wideda qlwalmlsaxa la q.'waxEnxe yixs lae g'il nelElesa

dzaxu£ne lax Dzawade, yixs he £mae palaEnxsa lelqwalaLa £yaxs

g'alae la £meLes lax Dzawade; wa, he £nii5 g'il axc"etsosa ts!edaq!a-

5 yases tsloyayaxa LExsEme. LE £wis lExa £ye, LE £wis dEnedzowe

k' lidEdzE £waku wuseg'anowaxs lae qas£id qa£
s la ladzohsaxa awa-

dzahse lax aLana £yasa g'ig'okwasa dzawadala. Wa, g'il£mese q!axa

oxta £yasa q'.undzanaxs g'alae q!waq!iixEt6x£wida lae g'ig'ahsaxes

q!unyats!eye lExa£ya LE£wa ts!oyayowe. Wa, la ax£edxes wila-

10 dzowe LEbeg'e le £wa £ya qa£
s LEbeg'indes. Wa. la doqwala qa

sEk - !EXLax'sidza £yesex oxLax'sidza £yasexs lae qEX'Eyintsa wtiseg'a-

nowe laqexs lae wusek' lExsdalaq. Wa, g'il£mese gwalExs lae

ax£edxes ts loyayowe LE £wis q!unyats!eye lExa £ya qa £
s kliinxEhsexa

qlundzanowaxs lae klwadzEwex 6ba £yases LEbeg'a£ye le£wa £ya.

15 Wa, la ts!ExubEtahsas 6ba£yases ts loyayowe lax awEnxElIsasa

q'.undzanowe qa£
s k!wet Iqaliseq. Wa. g'il

£mese g'ax LExc"wahsa

q!wa £naxs lae mEnmaqaq laxa Lleqla qa £
s la LEx uts!alas laxes

q!un£yats!e lExa£ya. Wa, g'il
£mese £wilg'ilqeda Leqlaxa q!wa£naxs
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all the roots out of the clay,
|
she takes her digging-stick again,

pushes it into the ground as she
||
did hefore, and she picks out the 20

lupine-roots and
|

puts them into her basket. She continues doing

this;
|
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.
I
When 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,
|
they put away what is left over. When

|
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
|]
sleepy. Then they go and 40

lie down in their rooms and
I
sleep; and when they wake up, they

lae etled ax£edxes ts!oyayowe qa£
s ts!Ex ubEtalises oba£yas laxes

g'ilx'de gwex" £idaasa. Wa, laxae mEnmaqaxa q!wa£ne qa£
s la 20

LExuts!fdas laxes q!unyats!e lExa£ya. Wa, ax -

sa£mese he gweg'ilaqe.

Wa, g'tl
£mese qotle q!unyats!as lExa£ya lae k'loqwalaxes q!unyats!e

lExa£ya. Wa, la dak - lotElaxes ts!oyayowaxs g'axae na£nakwa.
Wa, la k* !ox£wal!laxes q!unyats!e lExa£ya laxes klwaelase. Wa,
laLa he Lag -

alilases tsloyayowa apsotstalilas t!Ex"ilases g'okwe. 25

Wa, la 3x£edxa lalogume qa£
s guxtslodesa £WE£wap!Eme laq qa

nEgoyoxsdallsexs lae hang'alilas laxes klwaelase. Wa, la ax£edxes

q!unyats!e lExa£ye qa£
s hang-allies lax mak'agilllasa lalogume

£wabEts!ala. Wa, la ax£ed laxa q!wa£ne qa£
s LEx ustEndes lax

£wabEts hlwasa lalogume. Wa, la ts!ots!ox£unaq qa lawa£yes Lie- 30

l !Eq !ak' !Ena£yas. Wa, g"il
£mese £wi£lawa l !eL !Eq !ak* !Ena£yasexs lae

q !unsq !was£Tdxa q!wa£ne LE £wis la£wiinEme Lo£mes sasEme. Wa,
al

£mese gwatExs lae pol£ida. Wii, g'tPmese gagiila gwal q!uns-

qlwasaxa q!wa£naxs lae k - !EdElx£Ida he gwex'sa wiinalaxs lae

gwal naqaxa nEnqlema. Wii, g'iFmese gwal q !iinsq Iwasaxa q!wa- 35
£naxs lae g'exaxes anex -

sa£ye. Wii, gil£mese Lomax -£
Td q!ek -

!Eseda

tslEdaqe Lo £mes la£wiinEmaxa q!wa£naxs lae alax -£Id la wu£nala

la giinsguntles gegEyagEse la k" !eas gwex -£idaas dEx -

ala. Wa,
laxae lElEmg'it !lde ok!wina£yas. Wa, laxae. Slak"!ala la bEq!u-
tEla. Wa, he£mis la iiEm la kulEmg'alllats laxes g'eg'aelase qa£

s 40
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41 feel well again, because I they are no longer drunk. That is all

about this.
|

1 Digging Carrots. 1—The 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
I
were growing the past season (for the

woman only goes there if she knows I 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
|

peeling-stiek for carrots) and she does | as she did before

when she peeled it off from the rock. After filling her carrot-basket,
I

she puts it on her back. Generally she uses the peehng-stick for

20 carrots as a walking-stick.
|]
She goes home to her house ; and when she

41 mex£ede. Wa, giPmese ts!Ex -£idExs lae es£Ek* la bebEgwanEma lae

gwal wunala. Wa, laEm gwal laxeq.

1 Digging Carrots (Tslosaxa xEtEin 1
).—Wa, he £mis ax£etsosa ts!E-

daqe LE£wis LlEmqlEkMEne tsloyayowa. Wa, he£mises Lebeg'a£ye

le
£wa£ya LE £wis dEnedzowe wuseg'anowa. Wa, la qaseiJa laxa

awinaklwa qaxs he£mae qlunala qlwaxatsa xEtxEtleda k - !edEk!wa

5 laxa ewaelba£ye. Wa, g"il
£mese lag'aa lax q!ayasasa XEtxEtla

q!waxa apsEyinx'de qaxs a£maeda tslEdaqe heEm lagilExs q!ai>E-

laaqexs qlenEmae laq qaxs k" !es
c"mae q!wax£Ida. Wa, la ax£edxes

LEbeg - a£ye le
£wa£ya qa£

s LEbeg'tndes. Wa, la ax£edxes dEnedzowe

wuseg'anowa qa£s qEneg'indes laqexs lae wiiseg'oyodES. Wa, la£me
10 qaqak'Enax LEbeg - a£yas le

£wa£ya. Wa, la ax£edxes tsloyayowe

qa£s k!wag -

aale. Wa, laEm ha£ne xEtxEt!aats!as Llabat lax nEqE-

malaas. Wa, la L!6k!iig'il6dxa k'!et!Eme ylses L!Emq!Ek -

!ine

ts!5yayo qa nELEles qa £naxwes nel£ededa L!op!Ek -

e. Wa, la

mEnmaqaxa XEtxEtla qa £
s ts!Exts!ales laxa Llabate. Wa,

15 g
-

il
£mese £wllg"ilqeda oguqlemase L!op!Ek -

sa q !wasq luxElaxs lae

et!ed dax -£idxes tsloyayowe ylxs LeqElaeda waokwe ts!edaqas

L!ok!iigElayoxa XEtxEtla laq. Wa, laxae aEm nEg'EltEwexes

g-iLx
-de gwex -£idaasa. Wa, g'il

£mese q5t!e xEtlasas L.'abataxs lae

5xLEX" £idEq. Wa, la qlunala SEk' laoElaxes L!ok!wayaxa XEtxEtla.

i Continued from p. 139, line 22.
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enters,
|
she puts down her load and puts it on the floor by the side 21

of the fire.
|

Digging Lily-Bulbs. 1—As soon as (the digging-stick) is finished, (1 be 1

man) gives it to his wife.
| In the morning, when day comes, the

woman arises and | eats before she goes out. After she has finished

eating,
I
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-

bulbs. She goes to the fiat on the beach, for
|
there the lily grows and

there is soft sand. When
|
she reaches the place where there are

many lily-blossoms, she
|

puts down her new basket for lily-bulbs and

her digging-stick for
||
lily-bulbs, and she puts the mat on her back. 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
|
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
|J
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 again on one side of the

plant,
|
in this way: I I and she pulls it out and pushes it again

into the sand | at I ! the upper side, in this way. 2 She pulls

Wa, la na£nakwa laxes g'okwe. Wa, gil£mese laeL laxes g'okwaxs 20

lae oxLEg'alllaq laxa maginwalisasa lEgwilases g'okwe.

Digging Lily-Bulbs. 1—Wa, g'lPmese gwalExs lae ts!as laxes gEnEme. 1

Wa, glPmese £nax -£Idxa gaalaxs lae Lax£wldeda tslEdaqe qa£
s

heyasElexs k -

!es
£mae la qas£ida. Wa, g

-

fl
£mese gwal heyasElaxs

lae ax£edxes LEbeg -a£ye le£wa£ya LE£wis dEnedzowe wuseg'anowa
LE£wes altsEme x -6gwats!e dEntsEm Llabata; wa, he£misLes ts!o- 5

yayaxa x - okiime. Wa, la qas£id qa£
s la laxa awadzfdise qaxs

he £mae ex- qlwaxatsa x'okume loxs tElgwesae. Wa, g-tPmese

lag'aa laxa qlenEme gogulEtE£wesa x'okumaxs lae hex- £idaEm
g-ig-alisaxes altsEme x -ogwats!e L.'abata LE £wis tsloyayaxa
x'okume. Wa, la LEbegintses le

fwa£ye qa£
s qEk'iyindeses dEne- 10

dzowe wiiseg'anowe laq qa£
s wuseg'oyodes. Wa, gIPmese gwalExs

lae klwadzodEx bEnba£yases LEbeg - a£ye le
£wa£ya qaxs sEk - lEXLax-

sldze£maax 5xLax -sidza£yas g'og-Egiiyas. Wa, lii hang-alisaxes

altsEme x -ogwats!e Llabat laxes nEqEmalise. Wa, la dax- £idxes

pExba ts!oyayowa. Wa, L lEnxbEtEnts pExba£yas lax apsanoLlEXLa- 15
£yasa x'ogwanowe qa nEgo £yowes tsegwayoba£yas. Wii, la k" !e-

qiilisaxes ts!oyayowe qa£
s et!ede L !EnxbEtalisas lax apsanoiJEx-

La£yas g
-

a gwiileg'a {jig.). Wa, laxae k -

lEqiilisaq qa£
s gtlede iJeiix-

bEtallsas laxa apsanoL !ExLa£yas g'a gwiileg'a. 2 Wa, lii k" lEqiilisaq

< Continued from p. 146, lino :Yi. 2 See figure to left.
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20 it out
||
and pushes it into the sand again so that the cuts (in the sand)

meet. Then she
|

pries out the lily plant and bulb in this way:
|

The lily-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

|j
bulb into her bulb-basket. She continues

doing this
|
as long as she is digging lily-bulbs. She digs them up

very quickly when she is digging, for | three finger-widths is the width
of the

|
digging-stick for lily-bulbs. As soon as the basket is full,

j

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

|

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
| |

bulbs and spreads it out close to
I the

one on which she

spread in this way :
|

R poured the bulbs. The three mats are

She scatters over them the bulbs which

20 qa£
s et!ede l lEnxbEtalisas laxa la lElgEwats l !Enqa£yasexs lae k!we-

tlEqalisaxa x'ogwano LE £wa x'okume laxag'a gwalag'a {fig.). HeEm
x'ogwanoweda nExts!owe ts.'oltsEm topala. Wa, armise hex -£idaEm
wax'SEndxa dzEqwa qa£

s daqodexa x'oktime qa£
s klulpodexa x'o-

kume laxa x'ogwanowe qa£s ts!Ex£edeq. Wa, laxa ts texts !otsa

25 x'okume laxes x -ogwats!e Llabata. Wa, ax -

sa£mese he gweg'ilaxs

tslosaaxa x'okume. Wa, laLa ha£nakwelaxs lae ts'.osa qaxs
yudux£dEnae laxEns q !waq !wax

-

ts !ana£yex ytx £wadzobaasas tse-

gwayoba£yasa tsloyayaxa x'okume. Wa, g
-

ll
£mese qot!e x*ogwa-

ts!as Llabata lae ax£edxa le£wa£ye laxes g'Okwe, ytxs egidzalaeda

30 £nala qa£
s la LEplalisas laxes tsloyase. Wa, la tetEgEnodxes

x -6gwats!e Llabata qa£s la gugEdzots laxa LEbese le£wa£ya. Wa,
xwelaqa£mese la ts!os£Ida. qaxs lE£maaLal x'Eleses la gugEdzoyoxa

LEbese le
£wa£ya. Wa, g

-

tl
£Emxaawise qot!e x -ogwats!as Llabataxs

lae et!ed gugEdzots laxa LEbese le
£wa£ya. Wa, g

-

fl
£mese la dza-

35 qwaxs ytxs egidzalaeda dzaqwa, wa a£mese la ax£edxa ogu£la£maxat

!

le£wa£ya laxes g
-okwe qa£

s la LEpsEmlisas laxes x -ogwanEme
x -6kuma qa k"!eses xwelaqa k!iinx£id laxa gosaxElaxa ganuLe. Wa,
g'tFmese £nax -£Idxa gaalaxs lae et!ededa tslEdaqe laxes x -6gwasaxa
x'okume qa£

s dalexa ogu£la£maxat ! le
£wa£ya qa£

s LEplaliseq. Wa,
40 laxae ax£ed LEpEyalisaxa x -6gwanEmas x'okuma qa£

s LEpEnxElises

lax modzoyaasasa x'okume g
-

a gwaleda yuduxwe leElwa£ya. {fig.).

Wa, la gweldzotses x -ogwanEme x -6kum laq qa ha£nakweles lEmo-
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she has dug, so that they may dry quickly. | After doing so, she 43

goes again and digs lily-bulbs; and
|
when she has fdled 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 thf>

bulbs that she has dug. | When she has many, she stops. When it is

bad 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

|J

beams over them ; and she lays on the short split cedar boards,
| that 50

it maybe 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 sun. Now I will
||
stop for a 55

short time talking about the woman. 1
. . .

|

After 2 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 full, she takes some lily-

leaves
||
(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,
|
she puts the cover on. Some Indians call this "putting the

|

flat cover on the box for lily-bulbs." When it is a fine morning,
|

£nakuda. Wa, giPmese gwalExs lae et!ed x -ox£widxa x -6kume. Wa, 43

gilnaxwa£mese q5t!eda x'5gwats!as LlabatExs lae gugEdzots laxa

le
£wa£ye. Wa, gilnaxwa£mese dzaqwaxs lae &x£edxa leEl£wa£ye 45

laxes g'okwe qa£
s la LEpEyints laxes xogwanEme x'okuma. Wa,

g
-

il
£mese q!EyoLExs lae gwala. Wa, g'ihmese yak - telxElaxa dza-

qwaxs lae ax£edxa ts!ats!a£x usE£me qa£
s la sesgEmlisas laq. Wa,

laEm motslaqe LeLamas. Wa, la k"ak"EdEtotsa malts !aqe wlswul

k"ek -atewe laq. Wa, a£mese la paqEmk - !Ena£ya ts!ats!a£x usEme 50
laq qa amxes qo yogiix" £idL6. Wa, g"il

£mese eg'idzoleda £nalaxa

gaalaxs lae sewayodEx salas ts!ats!a£xusEma qa £
s gwelclzodesa

x'okume laxa leElwa£ye. Wa, g
-

tl
£Em aegisa enala lae hayaqax

qlELlExse £nalasa xilaxa x'okume laxa LlesEla. Wa, laemEn
yawas£Id gwal gwagwex's£ala laxa tslEdaqaxs hae. 1 ... 55
Wa, 2

g'il
£mese gwaleda tslEdaqe WElxsEmdxes x"5gwats!e xEtsEma

lae hex" £idaEm la oxLalaxa xEtsEme qa£
s la lax x'ildzasases

x'okume. Wa, lii k'!ats!otses x'okume laxa XEtsEme. Wa, p"il-

£meseqot!axs lae ax£ed lax yisx'Enasa x'okume. Wa, la £nek -eda
waokwe bakliim x'ogwano, qa£

s ts!ak'iylndes. Wa, laxae £nek -eda 60
waokwe bakliim t!ak"Eyindes laxa x -6kum. Wa, gil£mese gwalExs
lae paqEints. Wa, laxae £nek'eda waokwe bilkliim yikuylndesa

yikiiya£ye laxa x -ogwats!e XEtsEma. Wa, g'il
£mese ek'a gaalaxs

lae hex -£idaEm la moxsases x'lx'ogwr.tsle xexEtsEm laxes x -ogu-

1 Continued on p. 60. - Continuo'l from p. Si, line 7L\



204 ETHNOLOGY OF THE KWAKIUTL. Leth.ann. 35

65 she puts all the boxes with lily-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 will

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. 1
. . .

|
In2 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£lats!e xwakluna. Wa, gil£mese £wilxsaxs lae alex£tilesa. Wa,
la£me na£nakwa qa£

s la laxes ts !awunxElase g'oxudEmsa.

Wa, g
-

il
£mese lag'aa laxes g

-okwaxs lae hex -£idaEm moltodExs

ylxiilalisaaxs lae lag'alisa. Wa, la he mogwalilElasa xexEtsEma

wudanegwilases g
-okwe qaxs x -Elyak -aeda x -okumaxs ts !ats '.Elqwa-

70 laes mExelasa x-ix"6gwats!e xexEtsEma. Wa, he £mis lag'ilas he

mogwalelEma wudanegwTlasa g'okwe. Wa, laEm lalaal laxa

tslawunxe qo ts lets !ex£idLe g'okulotasa x'ogwadasa x'okume.

1 Picking Elderberries (Ts!ex -axa ts!ex"Ina).—-Wa, laEmLas q!aLE-

lax gweg'ilasasa lExelaxa oguqala laElxa£ya. Wa, he £mis Iexe-

lasa ts!ex
-axa tslex'ineda t!olt!oxsEme lExa^ya. 1

. . . Wa, 2

g'iFmese eg"idzalaxa gaalaxs lae hex -£ida£ma tslEdaq ax£edxes

5 gaLayowe LE£wes dEndzEdzowe wuseg"anowa LE£wes t!olt!oxsEme
£walas lExa£ya. Wa, la oxLalaqexs lae laxa tslenadaxa ts!ex -

ina,

yixs lex
- a£mae ts'.enadeda ogwaga£yasa wlwa. Wa, he£mis lalaasa

ts!e£nenoxwe ts!Edaqa. Wa, g'il£mese lag -aa laxa ts!ex -mEdzEXE-
kwalaxs lae hanEmg'aElsElaxes laElxEla qaxs qlunalae maltsEma

10 loxs yuduxusEmae ts!enats!e laElxa£ya. Wa, la ax£edxes wuseg'a-

nowe qa£
s wuseg"5yodes. Wa, g"ll£mese gwalExs lae ax£edxes

amayaga£yases ts!e£nats!e lExa£ya qa£
s nanayagEmes. Wa, het!a

g
-

il ts!ex -£itso£seda banaaba£yas. Wa, g"il
£mese qot!e nanayagE-

1 Continued on p. 155, 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 pours the berries into the large basket;
||
and after she has picked 1 5

off from the bushes, all the elderberries growing below
|
she takes the

hook and pulls down the elderberries growing on the upper part of

the
|
bushes, and she picks them off; and when the basket hanging

in front of her body is full,
|
she pours the berries which she has

picked into the large
|
basket for carrying elderberries. She con-

tinues doing so with her hook, pulling down
||
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 full.

After doing so, she carries 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

They use a large small-meshed
|
basket for picking salal-berries. One

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 "swallowing-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 picking 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 tslexlnaxs lae giiqasases ts!enanEme laxa £walase lExaeya.

Wa, g
-

il
£mese £wdg"ElEXLowa banaaba£yasa tslex'niEsaxa ts!exiniis, 15

lae ax £edxes gaLayowe qa£
s gaLaxEles laxa ek" !ala ts lenxLawesa

ts!exniEse. Wa, he £mis la tslenatsex. Wa. g"il
£Emxaawise qot!e

nanayagEmasexs lae guqasases ts!enaiiEme laxa £walase ts!en?ts!es

lExa£ya. Wa, ax usa£mese he gweg'ilases gaxayowe la gaLaxElas

laxa ek'lala ts!enxLawesa ts!ex
-mEse. Wa, giPmese £nax\va la 20

qoqutle ts!ets!enats!as laElxa£ya, lae t!Emak -Eyindalaq qaxs £na-

xwa£mae L!eL!ak"Emala. Wa, g
-

il
£mese gwala lae £nal £nEmsgE-

mEmqaxs lae oxLalaqexs lae oxLatosElaq laxa wa.

Picking Salal-Berries (Nskwaxa nEk!ule).—Wa, laEmLas enaxwa ]

qlaLElax gweg'ilasasa lExelaxa lExa£ye. Wa, la wllxsd t!olt!oxsEme

lExElasa iiEkwaxa nEk!ule. Wa, he £misexs £walasaeda £nEmsgEme;
wa, la heleda £nEmsgEine; wa, he £misa nanaagEmxa amayaga£yas

lEXElas. Wa heEm LegEmsa £walega£yasa lEXElasa ts!Edaqe nag'e. 5

Wa, la helomagEnvxLeda makiliiq. WT
ii, la nanaagEmxxeda

amayaga£yas. Wii, gil £mese eg'idzalaxa gaalaxs lae k!wak!uso-

daleda tstedaqaxes nEgwatsleLe laElxa£ye. Wa ax£edxes wfisega-

nowe, qa£
s gits lodes laxes laElxa£ye. Wii, lii fix

£edxa yasEkwasox
£mElxLox qa£s malex£wideq. Wii, g

-

il
£mese £wi£we1x -sexs lae axdzox"-

1

tslandEs laxes helk" !ots!ana£

3
Te. WT

a, dzakots laxes gEmxoltsa-
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13 hand and rubs it with the left
|
hand. When it is all over her 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 through 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-berries 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 hangs 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.
||
When it is

full, she pours them into the swallowing-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 j as soon as it is full, she pours them into the swallowing-

12 na£ye. Wa, g"il£mese la hamElgEdzE£we lax e£eyasasexs lae dzE-

dzEk'Emts laxes goguma£ye. Wa, laEm wakweda yasEkwe lax

goguma£yas, qa kMeses lax -sawe qtek'Elasa LesLEna laq. Wa,
15 heEm LegadEs k !wak luxumakwasa yasEkwe.

Wa, g
-'tPmese gwalExs lae ax£edxes nEkumle dEntsEm LEtEmla

qa£s LEtEmdes. Wa, la oxLag'intses nenEgwats!e laElxa£ya. Wa,
la dagilxxalaxes se£wayowe qa£

s la lEnts!es lax hanedzasases

nEgwats!eLe xwaxwaguma. Wa, la wi£x ustEndEq qa£
s la laxsEq.

20 Wa, laEm klwaxLaqexs lae hang'aalExsaxes laElxa£ye. Wa, la

sex£wid qa£
s la laxa nEgwade laxa £mak'ala qaxs lex'amae ex -

qlwaxatsa lEnEmx'de. Wa, g"ll
£mese lag -aaxs lae mogwanodxes

xwaxwagume. Wa, la 5xLag"intses laElxa£yaxs lae a,Le£sta laxes

nEgwasLaxa nEklule. Wa, gil£mese lEnxEndxa q !eq laxLalaxa

25 nEkluiaxs lae 6xLEg - a£saxes laElxa£ye. Wa, la ax£edxes wuseg'a-

nowe qa£s wusex -£
Ides. Wa, g

-

il
£mese gwalExs lae ax£edxes nana-

agEmexa amayaga£yas lEXElas qa£
s tek!upEleq. Wa, la heli£lalax

hanx'hats !ena£yasa maltsEme laElxa£ya qa alak"!ales t!et!axEsa.

Wa, la k!ulp!ldxa nEklule qa£
s la k!ulpts!alas laxes nanaagEme.

30 Wa, g
-

il
£mese qot!axs lae guqasas laxes nag -

e£xa £waleg -a£yas

nEgwats!as lExa£ya. Wa, la hanal k!ulpts!alaxes nanaagEme. Wa,

g
-ilnaxwa£mese qotlaxs lae guqEyints laxes nag - a£ye. Wa, g*ll-

£mese la L!ak -Emalaxs lae et!ed guxts!alaxes helomagEme. Wa,
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basket; and
|
when that is also full and the berries arc heaped high,

she
||

picks them into her front-basket; and when this is also heaping 35

full,
|

she puts it on the ground. Then she breaks off good hemlock-

branches and
|

puts them on the opening of the salal-baskets all

around; and when
|
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. 1

||
After tying them down with cedar-bark 40

rope, which is on the basket, she
|

puts the swallowing-basket down
j

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 travelling-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

||
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.
|

gil£Emxaawise qotlaxs laxes laena£yaxat! Llak'Emala, wa, laxas

k lulpts lodxes nanaagEme. Wa, g'il£Emxaawise Llak'Emalaxs lae 35

hang'aElsaqexs lae L!Ex£wIdxa ek -

e qlwaxe qlenEma. Wa, la

q!axstEnts lax awe£stas awaxsta£yases nenEgwats!e. Wa, g
-

il
£mese

£wllala qlwaxtaakwa yuduxusEme nenEx uts!ala laElxa£ya lae

gwagunaxbax -£Idxa oba£yasa t!ak"Ema£ye qlwaxa, yixs lae gwal

t lEmak'Eyintsa nalame dEnsEn dEiiEma laq. Wa, giPmese £wi£la 40

la t!Emak -Eyaakuxs lae oxLag'Entsa nEgwats !e nag'e qa £
s la oxle-

g'aalExsas laxes ya£yats!e xwaxwaguma. Wa, la xwelaxsag -a qa£
s

la oxLiig'Entsa helomagEme nEgwats !a. Wii, la tEk!upElaxes

nanaagEme nEgwats !axs g"axae tetEkwasElaxa maltsEmaxs g'axae

laltlala qa£
s hanag'Eyodes lax ag -iwa£yases ya£yats!e. Wii, g'il- 45

£mese gwalExs lae laxs laxes ya£yats!e. Wa, la gaxe sex£wida

qa£s g'axe mi£nakwa laxes g"6kwe. Wa, gil£mese lagalis lax

l !Eina£isases g'okwaxs lae hex -£idaEm oxLEg ilExsaxa £walegEyas

lExEliisxa nag"a £ye qa£
s la oxLosdesElaq qa£

s lii oxLaeLElaq laxes

g'okwe. Wa, la oxLEg'alllas laxa k -

!ese nExwala lax lEgwIlas. 50

Wa, la etEnts'.es laxa maltsEme nEgwats !e laElxa£ya, laxae tetE-

kwasElaqexs g'axae lasdesEla laxes gwalaasaqexs g
-axae laltlalas

laxes nEgwasde laxa mEk"ala. Wa, laxae hanEmg -

alllas.

1 That is, (he 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 currants as are used when picking salal-berries,
|
and

there are three of them. When the woman sees that the weather

is fine in the morning, she
|
takes her baskets and her cedar-bark

5 belt
||
and her cedar-bark hat, and puts the baskets on her back.

|

Then she puts on her cedar-bark hat and goes out to the place where
|

the currant bushes grow. As soon as she gets there, she puts down
|

her currant-picking baskets. She takes her cedar-bark
|
belt and 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 off
|
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,
j
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,
||
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 1 (Qlesaxa qlesena).—Wa, heEmxat! qledza-

tslesa tslEdaqaxa q!esenes IexeI&xs lax -de nEkwaxa nEk!dla yu-

duxusEme laElxa£ya. Wa, g'tPmese ek - tedzalaxa gaalaxs lae he-

x ,£ida£ma tslEdaqe ax£edxes laElxa£ye LE £wis dEndzEdzowe wfise-

5 g'anowa LE£wis dEntsEme LEtEmla. Wa, la oxLalaxes laElxa-
£yaxs lae LEtEmtses dEntsEme LEtEmlaxs lae qas£id qa£

s la lax

qlwaxasasa qlesmEses. Wa, g
-

tl
£mese lag'aa laqexs lae hang'a-

Elsaxes q!eq!edzats!e laElxa£ya. Wa, la ax£edxes dEndzEdzowe
wuseg'anowa qa£

s wuse2;'oyodes. Wa, gil£mese gwalExs lae ax£ed-

10 xes nanaagEme lExa£ya qa£
s teklupEleqexs lae qEnxalax aoxLaasas

qa£s la eplEXLax 5xLa£yas yisx'Enasa qlesena qa£
s epaliqexs lae

eptslalas laxes q!edzats!e nanaagEm lExa£ya. Wa, g
-

tl
£mese qo-

t!axs lae guxtslots laxes nag -

e. Wa, la xwelaqa ep!ExLax -£idEx

0XLa£yasa yisx"Enasa qlesena qa£
s epaliqexs lae eptshuas laxaaxes

15 q!edzats!e nanaagEm lExa£ya. Wa, g'il£mese qotlaxs laaxat guqE-

ytnts laxes gilx'de guxts'.oya. Wa, g
-

ll
£mese £nEmak -Eyaxs lae gwal

guqEyindalaxa neg -a£ye. Wa, la heEmxat! gwex -£idxa helomagEme.

Wa. g tl
£Emxaawise £riEmak -Eyaxs lae gwal guqEytndalaq. Wa,

laxae qaqtitlaaxes nanaagEm lExa£ya. Wa, g'il£mese qotlaxs lae

20 mapled laxa k'!Ek"!aok!wa qa£
s tslak'Eytndales lax okuya£yasa

q !eq '.edzats !e yuduxusEm laElxa£ya. Wa, g
-

il
£mese £naxwa la ts!e-

1 Ribes petiolare Dougl.
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skunk-cabbage leaves, she breaks off straight twigs of huckleberry- 22

bushes,
|
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: • j^-4—*. This rcpre- 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, ^—I— 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 down 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. 1—As soon as this (the hook for picking 1

berries) is finished, (the woman)
j

gets ready to go and shake off

huckleberries
|
in the morning. ... In the morning, when day

comes,
|
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 -Eyaaxusak'!Ek - !aok!waxs lae L.'Ex £wIdxa naEnqEla gwadEmsa 22

qa£s la LlEnqEmsalasa maemotslaqe lax awaxsta£yasa q!eq!edzats!e

laElxa£ya. Wa, laEm ek' !adzEndalaxa ts!ets!ak'Ema£ye k" !Ek" !ao-

k!wa. Wii, liig'a gwiilaxslae gwaia
(fig.)-

Wa, hebolaEmla awaxstesa 25

q!eq!edzats!e laElxa'ya. Wii, g
-

il
£mese la waxEm la qox£witsa q!e-

q!edzats!e laElxafya qaxs k' !easae la gwex £Idaas la lawaye ts le-

ts !ak"EyaJyas k - !Ek - !aok!wa qaeda la Elalayoseda la LlEnqEmx'sitla

naEnqEla gwadEmEsa. Wa, laheEmg'il oxLEx -£
Its6£seda q!edzats!e

ntige lExa £ya, qa£
s gaxe oxLolt!alaq qa£

s \ix oxLaeLElaq laxes 30

g'okwe, qa£
s la 6xLEg -

alllaq lax wiidanegwllases g'okwe. Wii, lii

xwelaxsag -

a qa£
s liixat! oxLEx -c*ldxa helomagEme q!edzats!e

lp.xa'ya, qa£
s gTixcxat! oxLoltlalaq, qaes lii OxLaeLElaq laxes

g'okwe, qa£
s lii oxi.Eg'alllas lax la, hanelatses niig'a^ye. Wa, lii

xwelaxsag -

a, qae
s la 6xLEx ,£Idxa nanaagEme q!edzats!ii, qa£

s g'Uxe 35

oxLoltlalaq, qa£
s lii oxLaeLElaq laxes g'okwe. Wa, la oxLEgalllaq

lax hiix"hanelasases gilx'de hanBmg'alilEma.
Picking Huckleberries. 1—Wa, gil£mese gwalamasqexs lae hex'i- 1

daEm xwanaleida, qa£s lalag-Il k!
-

Elrd liixa k'liolfulaxa gwiidEme, qo
£nax -£idElxa gaala . . . Wa, g"ilemese enax ,eidxa gaalaxs lae

gag'ustii, qaxs xaL!Ex,eIde gaaxstalax,£
Ida. Wa, g'tl

emese gwaiExs
lae dax,sIdxes maltsEme k -

!ek"!Elats!e laElxaeya LEewis seewayowe; 5

wii, he £nhses k!waye le
£wa£ya; LEewis dEntsEine LEtEmla, LEewis

i Continued from p. 140, line lii.

75052—21—35 eth—i>t 1 14
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' 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 huckleberrying.
|
She goes

aboard, sits down in the stern, and paddles, and she goes to the
||

10 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,
|

placing 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
||
huckleberries

on the bushes. She stands under them and bends them down into

the
|
basket and shakes off the

|
huckleberries into it. As soon as

the huckleberries fall into the basket,
J

she strikes the bushes with

the right hand, and all the
J

huckleberries fall off into the basket.

7 dEnedzowe wuseg'anowa. Wa, la £wPlEnkulaqexs lae lEnts.'es laxa

L!Ema£ise lax hanedzasases k' telEt !aats !axa gwadEme xwaxwaguma.
Wa, la laxs laqexs lae k IwaxLEndqexs lae sex£wida, qa£

s la laxes

10 k'teladaxa gwadEme laxa £mEk -

ala qaxs hemEnala£mae heladxa

k -

!ek
- lEldEmsaxa gwadEme. Wa, he £mis lalaasa tslEdaqexes k'tel-

dEmsaxa gwadEme. Wa, giPmese lag'aa laqexs lae qlEldzanodxes

k - !ElEt!aats!axa gwadEme xwaxwaguma. Wa, la dax £idxes wuse-

g'anowe qa£
s qEnoyodes laxes qEnase lax 6kuya£yases nEx£una£ye.

15 Wa, g'iPniese gwalExs lae dax' £idxes maltsEme k'!ek'!Elats!e

laElxaeya qa£s "hantslodeses helomagEme k'!Elats!e lExa laxa
£walase nag'e k'!Elats!e lExa£ya. Wa, la 6xLEx-c

Idqexs lae qEX'I-

walaxa qlalEyowe. Wa, la LEtEmtses k'telEmlaxa gwadEme
LEtEmla. Wa, g

-

ll
£mese gwalExs lae LtM laxes k'!ElEt!aats!e

20 xwaxwaguma, qa£s la lalaqa laxa qlwaxolkwala, qaxs hemEnala-
£mae lenokule Llasalaasa k'lEldEmsaxa gwadEme. Wa, giPmese

lag'aa laxa gwadEmdzEXEkulaxs, lae hang -aElsaxes k'!ek\'Elats!e

laElxa£ya. Wa, la ax£wults !odxa helomagEme lExa£ya, qa£
s

tek'.ubodesexs lae qas£ida qa£s la laxes la dogul qlexLalaxa gwa-

25 dEine. Wa, la LaxLElsaqexs lae gElex£widEq, qa£
s la gElexuts!ots

laxes k -

'.Elats!e helomagEme lExa£ya. Wa, he£mis la k'teMlatsexa

gwadEme. Wa, giPmese gwal texts laleda gwadEmaxs lae LEqEl-

geses helk' !olts !ana£ye laxa gwadEmse. Wa, g'iPmese £wPlaxalts !a-

wa gwadEme laxa k -

lElats !e helomagEme lExa£ya lae mEx£edxa
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Then she lets go of the
||
hucklebcrry-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-
1

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.
|

Picking Salmon-Berries.—When |
the salmon-berries ripen, and l

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-
j
baskets to pick 5

the berries in, which are used besides the hooked boxes for holding

the picked berries. :
. . .

|

Now 2 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 lobExiiila, qa£
s la Lex£wid laxa ogiYlamaxat! 30

qlexxfdaxa gwadEme. Wa, la aEmxaawise naqEmglltowexes

gihrde gweg'ilasa. Wa, g
-

il
£mese qot!e helomagEmasexs lae

giiqosases k'talaniame gwadEm laxes £walase nag -

e k -

!Elats!e

lExa£ya. Wa, laxae et!ed iiEm naqEmg'iltoxes g
-

ale gweg -

ilasaxs

lae etled k"!Elts!odxes helomagEme k -

!Elats!e lExa£ya. Wa, g il- 35
£mese £naxwa qoqutle £walase niig'e lExas LE£wa helomagEmaxs
lae axeed laxa k" !!k" !aok !wa qa£

s LEpEyindes laxes maltsEme gwe-
gwadatsle laElxa-

c

ya. Wa, la t!Emak -EyindEq. Wa, gil-
cmese

gwalExs lae oxLag'intsa £walasagawa£ye gwadats!a. Wii, hiLa

tekhlpElaxa iimayagawa£ye gwadats!e lExa£yaxs g
-axae na£nakwa. 40

Picking Salmon-Berries (Hfunsaxa qlEmdzEkwe).—Wa, he £maaxs 1

lae LloiJEplEnxsa qlEmdzEkwe; wa, gil£mese q lEmdzEkwelaexsdeda

bEgwanEmaxa qlEmdzEkwe, ylxs helae. Wa, la helaxa qlEyokwe
tslEdaqa qa liis humsaq. Wa, hex -£ida£mese £naxwa ilx

£edxes

gegaLEkwe hehEmyats!axa qlEmdzEkwe. Wa, he£misa nanaagEme 5

lExa£ya. Wa, heEm hanodzesa gaLEkwe hfimyatsles. . .

x

Wa, 2 la£me £naxwa£ma he£laiiEme tsedaq dagilxLalaxes nanaagEme
lExa£ya LE£wis gaLEkwexa £nal£nEmsgEme, yixs a£mae hanosElaxa

nanaagEme lExa£ya; wa, he £mises sesE£wayowe, qa£
s lii hoquntsles

lax L!Eina£isascs g'igokwe, qa£
s la hoguxsEla laxes hehEmyatsle- 10

Laxa qlEmdzEkwe xwaxiixwagiima. Wii, la qlunala memema£
l-

1 Here follows Uio description of the berrying-box, p. 140, lino 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 are going with the bow

ahead to where they know
|
many salmon-berry bushes grow. They

do not all wish to keep together,—
|
the whole number (of women).

As soon as they come to a place 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 anchor-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-berries
|
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 fill 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!alaxs lae sex£wida. Wa, la£me heEm gwamag'iwales q!ale

q!eq!adEx qlwalmEse laxes k"!ets!ena£ye helqlala q!ap!ala laxes
£waxaase. Wa, g

-

il
£mese lag'aa laxes hehEmyasLaxa qtemdzEkwaxs

15 lae hox£wultax -da£xwa laxes hehEmdzELalats !e xwaxuxwaguma, qa£
s

dedagilxLalexes nanaagEme lExa£ya LE£wis gaLEkwe hamyats!exa

qlEmdzEkwe. Wa, la oxLalaxa gaLEkwe ytxs laaLal teteklupElaxes

nanaagEme lExa£yaxs lae mogwanddxes hehEmdzELalats !e xwaxu-

xwagiima. Wa, g'iPmese gwalExs lae aLe£sta laxa qlwalmEdzE-

20 xEkula. Wa, g'iPmese laqa laxa q!eq!axLalaxa qlEmdzskwe
qlwalmEsa, lae oxLEg - aElsaxes gaLEkwe. Wa, a£mise la nEngatols

hansaxs lae hams£ida. Wa, la£me hamtslalasa qlEmdzEkwe laxes

nanaagEme lExa£ya. Wa, g
-

il
£mese qotlaxs lae guxtslotses ham-

yanEme q!EmdzEku laxa gaLEkwe. Wa, la hex -saEm gwegilaxs

25 lanaxwae qotles nanaagEme lExa£ya. Wa, g"il
£mese qot!e gaLE-

kwasexs lae qaqot!aaxes nanaagEme lExa£ya. Wa, g
-

ll
£mese

qot!axs lae oxLEg"ilsaxes q temdzEgwats !e gaLEkwa, qa£
s g'axe

oxLEg'aalExsas laxes hamdzELalats !e xwaxwagume. Wa, lax -da£xwe
laxs laqexs g'axae na£naku laxes g

-6kwe. Wa, g
-

ll
£mese lag'alis

30 lax L!Ema£isases g'okwaxs lae lex'aEm teklubayes nanaagEme

lExa£ya, qa£
s aoklunaaq. Wa, lada helanEmaq bsntsles laxa LlEma-

£ise, qa£
s la oxLosdesaxa q!EmdzExuts!ala gaLEkwa, qa£

s la guxtslotsa

qlEmdzEkwe laxa dEngwatslEmote.
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Picking Crabapples.—The same kind
|
of large swallowing-basket 1

and the 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 those are the only places where large

||

crabapples grow that are not rotten. They are not rotten inside,
|

5

and therefore the women who pick crabapples go to these places, for

they arc not
|

like the crabapples of the islands, which arc rotten

outside
|
and inside. 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 cedar-bark belt,
|
and her cedar-bark hat,

and goes aboard her small
|
canoe. She puts her baskets aboard,

and
|

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).—Ylxs h£emaaxat! tsEl- 1

£wats!eda £walase nag'e lExa£ya LE£wa helomagEme lExa£ya. Wii,

he £misLeda nanaagEme lExa£ya, yisa tslEdaqaxs lae tsElxwaxa

tsElxwe lax Dzawade LOe Gwa£ye, qaxs lEx - a£mae awawadxox
tsElxwex loxs k" !esae qliilqultsEma. Wa, laxae k' !es q!ulq!uleqa; 5

wii, lag'ilas mEmeyastayaatsa tsetsEpwenoxwe tsledaqa, yixs k"!esae

he' gwex'se tsElxwase tsElxwasoxda £maEmk"alaxs q!weq!fdq!iiltsE-

mae loxs q!weq!ulq!uleqae. Wa, la aEm p!ep!EtsEmx -£IdExs

wax'aeda tslEdaqe qlolaq. Wa, he £mis lag'ilas lex -aEm tsEl£wasEn

lax"de LeLEqElasE £wa, yixs he£maaxat! tsElxwax -dEmxa tsElxwaxs 10

he£mae ales lEiilEnxsEma. Wii lex - a£mes aEm doqwalaso £sa tsEl-

tsEl£wenoxwe tsedaq, qa awox£wIdesa tsElxw£e. Wa, giPmese awox-
£wldExs laeda tslEdaq hex -£idaEm xwanaHda. Wa, la£me ax£edxa

yudux usEme laElxa£yaxEn lax'de LeLEqElasE£wa. Wii, he £misa

se£wayowe LE £wa dzomeg'ale. Wa, he£mises wiiseg"anowe dEndzE- 15

dzowa LE £wis dEntsEme LEtEmla. Wii, lii laxs laxes tsElxuLElats!e

xwaxwagiima. Wii, iix
£alExsaxes laElxa£ye, qa £

s wiisex -£ideses

dEndzEdzowe wiiseg -anowa laxes gwalElaene£me LEtEmiilaxes

dEntsEme LEtEtola. Wii, g
-

ii
£mese gwalExs lae Laxtigiwex agi-

wa£yases tsElxuLElatsle xwaxwagiimaxs lae dax -£idxes dzomeg'ale, 20

qa£
s tenox£wide hE£xudzEgEmalaxs lae tenostiila lax wiis Dzawade.

Wii, g
-

il
£mese lag'aa lax tsElx l,mEdzEXEkuliixs lae t lenogwaElsaxes

tsElxuLElatsle xwaxwagumaxs lae laltawa, qa£
s moxulsex obaeyases
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out of the canoe. She ties up the end of her
|
anchor-line (some

25 Indians call it the tying line).
||
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 second 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

full, 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,
||
she pours them again into the large basket. She continues

|

doing this; and when the large basket is fuU,
|
she does the same with

the medium-sized basket; and when that also is full,
|
she picks into

her front-basket; and when that is also full,
|
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. When
|

45 the three baskets are full, she carries the
||
large basket on her back

into the
|
small canoe. She goes back and carries the medium-sized

|

q!Eldzana£ye, yixs Leqalaeda waokwe baklumas m6gwana£ye, laxa

25 q!Eldzana£ye. Wa, g'iPmese gwalExs lae 5xLEx' £idxes yuduxusEme

laElxexs k!wak!usalae, qa£
s la oxxayak'Elaq, qa£

s la alaxa alak'Iala

la qlexLalaxa tsElxwe tsElxumEsa. Wa, ex' £mese hang'aElsaxes

nag'ae £walas lExa£ya, qa£
s hanolts !6dexa helomagEme lExa£ya.

Wa, laxae hftng'aElsaqexs laaxat! hanolts !6dxa nanaagEme lExa£ya.

30 Wa, he£mis la tekluboyosexs lae tsElx£widxa tsElxwe. Wa,
laEmxae eplEXLax £nal£nEmxLalaena£yas, qa£

s la eptslalas laxes

tsEl£wats!e nanaagEm lExa£ya. Wa, g
-

il
£mese qotlaxs lae giixts!ots

laxes £walase nag'e lExa£ya. Wa, la et!ed la epts!alax -£Idaxaasa

tsElxwe laq laxes nanaagEme lExa£ya. Wa, g"il
£Emxaawise qot !axs

35 laaxat! et!ed gtiqasas laxes £walase nag'e lExa£ya. Wa, ax's^mese

he gweg'ilaq. Wa, g'iPmese qotleda £walase nag'e lExasexs lae

heEmxat ! gwex -£idxa helomagEme lExa£ya. Wa, g
-

ll
£mese qotlaxa-

axs lae epitslalaxes nanaagEme lExa£ya. Wa, g
-

il
£mese qot!axaaxs

lae oxLEx -£ldxes £walase nag'e lExa£ya, qa£
s la gtix£alExsaq laxes

40 tsElxuLElats !e xwaxwagiima, yixs qlenEmae tsEltsElxiixLawa£yasa

tsetsElxumEse. Wa, la £naxwaEm gtix£alExsElaxa waokwe laElxa-

£ya. Wa, laxae et!ed epts!alax' £Idxes nanaagEme lExa£ya. Wa,
laEmxae aEm naqEmg'iltEwexes g'ilx'de gweg'ilasa. Wa, gil£Em-

xaawise £naxwa qoqiit!e yiiduxusEme laElxesexs lae 6xLEx' £Idxes

45 £walase nag'e lExas, qa£
s g'axe oxLEg'aalExsaq laxes tsElxuLElats !e

xwaxwagiima. Wa, laxae aedaaqa oxLEx -£Idxes helomagEme
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basket, while she is carrying the front-basket in front of her body. 47

When
|
all the baskets have been put into the canoe, she steps into

the
|
bow of the small canoe, takes the paddle,

||

pushes the canoe 50
off shore, and paddles. She goes down stern first,

|

drifting down the

river. As soon as she arrives 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 crabapplos 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 carries up the medium-sized basket, which he

also
I

carries 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 carried 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 tek!upElaena£yaxes nanaagEme lExa£ya. Wa, g"il
£mese 47

£w!lg'aalExs lax tsElxuLElats!as xwaxwagumxsexs lae laxsa lax

agi£wa£yases tsElxuLE £lats !e xwaxwagumaxs lae dax -£Idxes se£wa-

yowe, qa£
s qlotElsesexs lae sex£wlda. Wii, la £me hE£xudzEgEmalas 50

gaxae yolala laxa wa. Wa, g"il
£mese lagaa lax nEgEtlases

g-okwaxs lae mEmsalisa. Wa, g
-

il
£mese £nEmsalisExs lae la£wu-

nEms lalalaq, qa £
s 5xLEg -ilExsexa £walase nag"e tsEl£wats!e

lExa£ya, qa£
s la oxLosdesElaq, qa£

s la OxLaeLElaq laxes g'okwe.

Wa, la oxLEg -a£
lilas. Wii, la LEpIalllasa Eldzowe le£wa£ya. Wa, 55

g
-

il
£mese gwalExs lae gugEdzotsa tsElxwe laq. Wa, g"il

£mese la

loptslaxs lae xwelaqa oxLEnt IsesElaq, qa£
s tslawes laxes gEnEme.

Wii, la 6xLEx -£Idxa helomagEme tsEl£wats!e lExa£ya, qa£s laxat!

oxLalaqexs lae lasdesEla, qa£
s lii oxLaeLElaq laxes gokwe. Wa,

laxae gugEdzotsa tsElxwe laxa le
£wa£ye, ylx la gugEdza£l!lats g

-

ale 60

la oxLaeLEms tsElxwa. Wii, giPmese gwalExs lae xwelaqa oxleii-

ts!esElaq laxa loptslEwe helomagEme lExa£ya, qa£s laxat! ts!as

laxes gEUEme, qa k"!ats!odesesa wulExse tsElx" laq LE £wa £walase

nag'e iExa£ya. Wii, la£mes qotlalalExsa £walase tsEl£wats!e nag'e

lExa£yaxs lae lagaa. Wa, hex -£idaEmxaawise 6xLEx -£idEq, qa£
s lii 65

oxLosdesElaq, qa£
s lii OxLaeLElaq laxes g'okwe. Wii, a£mese

hang'alllasexs lae etEntslesa, qa£s lii oxLEx -£idxa helomagEme
lExa£ya. Wii, g

-ax£Einxae OxLosdesElaq qa£s g'axe 6xLEg -

alllas
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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
j

puts it down with

the other baskets containing crabapples. 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. 1 ...

|
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
j

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 hfrnakulasaxa waokwe laElxa £ya. Wa, la-me he £nie gEnEmas
70 teklupElaxa nanaagEmaxs g

-axae lasdesEla. Wa, la heEmxat ! la

hfmqaseda waokwe tsetsEl£wats!e laElxa £ya. Wa, la £nie xaL!Ex -£id

LlExwa laxeq. Wa, g'iPmese gwalExs lae helaxes la£wunEme qa

las guwalaq qo k'intalaLEx tsEltsElxuinEts!EXEa £yas.

1 Picking Viburnum-Berries (TlElsaxa tlElse).—Wa, he £maaxs lae

Elaq t !eK lElyEnxa la gwabEndxa heEnxe, ytxs lae ex -

ala layEnxa. . .

L

Wa, g"!l
£mese Elaq LlobExLodeda t telsaxs hemiae ales lEnlEnxsEme,

laas xwanalndeda t !Elts!ELElaLe ts!Edaqa. Wa, laEm ;\x
£edxes

5 yuduxusEme laElxa £yaxa £walase nag'e LE£wa helomagEme. Wa,
he £mises nanaagEme, ytx k' !Elats!asexa gwadEme, loxs nEkwaaxa
nEklule hex'sames lExElase. Wa, la oxLEx -£Tdxes laElxa£yaxa

gaala; qa£s la lEntsles laxa LlEma £isases g'dkwe lax hilnedzasases

t !EldzELElats!eLe xwaxwaguma. Wa. la oxnEg'aalExsases laElxac"ye

10 laqexs lae laxsa. Wa, la dax -£idxes dz5meg -

ale qlwaxasEna qa£
s

tenox£w!de lax was Dzawade, qaxs lex -a£mae ex - q!waxatsa tlElse.

Wa. g'iPmese lag'aa laxa tlElsniEdzExEkulaxs lae k'!ax -

Elsa oxxa-
£yases t !EldzELElats!e xwaxwaguma, qa£

s la lalta. Wa, la dagi-

texsax mogwana £yas, qa£
s mox£walisex oba £yas. Wa g"Il

£mese gwa-

15 Iexs lae ax£edxes laElxa£ye, qa £
s oxLEx -£ideq, qa £

s la 6xLEg - aElsas

laxes la dogul qlexEala ttels laxa tlElsniEse. Wa, lex'a£mes ax£e-

tso£ses nanaagEme lExa £ya qa £
s la teklubotsex lae LoxEElsaxa

i 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
||
long before the front-basket is filled; and when it is full, she 20

goes |
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 full, she does the same with

the second medium-sized basket.
||
When there are very many ber- 25

ries,
|
she spreads her blanket in the bow of the canoe,

|
and carries

the large swallowing-basket to the canoe and
|

pours out the viburnum-

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 medium-sized basket,

qlexLala tlElsmEsaxa ttelse, qa£s k!fdp!edex £nal£nEmxLalaena£yasa 18

ttelse, qa£
s la k!fdpts!fdas laxes nanaagEme lExa£ya. Wa, k"!est!a

galaxs lae qot!e nanaagEme lExas. Wa, g
-

il
£mese qot!axs lae 20

qEpasases t telyanEme laxa £walase nag'e lExa£ya. Wa, laxae et led

k!ulpts!fdaxes nanaagEme lExa£ya. Wa, g'iPEmxaawise qot!axs

lae qEpasas laxa £walase nag'e lExa£ya. Wii, g'il
£mese qotleda

£walase nag'e lExaxs lae heEinxat! gwex -£idxa helomagEme lExa£ya-

Wa, g
-

il
£mese alak'Iala qlenEma tlElse lae ax£edxes £nExeuna£ye, 25

qaJ
s la LEplalExsas lax ag'iwa£yases t!EldzELElats!e xwaxwaguma

Wa, la 6xLEx -£Idxes tteldzatsle £walas nag'e lExa£ya, qa£s la

qEbEdzotsa t!Elts!ax"dasa £walase nag'e Iexo, laxa LEbExse enExeu

nas. Wa, laxae heEm gwex ,£Idxa nanaagEme lExaeya. Wii, la

aedaaqa laxes tlElyasaxa ttelse, qa£
s lii qaqot!aa £naxwaxes 30

yuduxusEme laElxa£ya. Wa, glFmese £naxwa qoqut!axs lae oxjle-

gaalExsElaq laxes t!EldzELElats!e xwaxwaguma. Wa, g'tPmese

fwllg'aalExsExs lae qwelodEX mok!wasas mogwana £yases tlEldzELE-

lats!e xwaxwaguma. Wil, lii laxs laqexs g'axae yolx -£Ida. Wa,

g
- ax£Em na£naku laxes g:okwe. Wa, g

-

il
£mese g

- ax£alis lax LlEma£i- 35

sases g'okwaxs lae lalale la£wunEmaseq. Wii, hex -£ida£mese oxle-

g-IlExsaxa £walase niig'e t telyats !S,la lExa£ya, qa£
s la oxLosdesElaq

qa£
s lii oxLEgllllas laxa wiidanegwllases g'okwe. Wii, laxae etEn-

ts!esa, qa£
s lii 6xLEg -ilExsaxa nanaagEme t lElyats hlla 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 place 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
|

qot'.xole 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£xu
J

Llaklum, what is called by the Kwa-
kiutl qotlxole. They call the man who has them " owner of qot !xole,"

|

and they call the picking qotaxE. The DEnax #da£xu
|

call the

picking Llakwa.
\

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,
I

stands up in the bow of the small 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! oxLosdesElaq, qa£
s la oxxaeLElaq laxes g

-okwe, qa£
s la,

oxLEg -

alllas lax hane £lasasa £walase nag'e tlElyatslala lExa£ya.

Wa, la etEnts!esa, qa£
s la dadEnxEndxa t.'EldzEdzala £nEx£iines,

qa£
s g

-axeq!Enep£wusdesElaq, qaes la qlEnebeLElaq laxes g'okwe,

qa£s la q!Enep!alilas lax hax -hane£lasasa t!et!Elts!ala laElxa£ya.

1 Picking Qotlxole (Qotaxa qot'.xole).—Wa, he£maaxs lae

Llopeda qotlxolaxa la Elaq ts.'awiinxa. Wa, he £mis la ax£edaatsa

ts'.Edaqaxa LeLEqtexsde laElxa£ya, ytxs £nal£nEmp !Enae yuduxu -

sEma loxs mosgEmae laElxa£yas LeLEq!ExsdEx*sa, yixs he £maaxat!

5 la nEldza Dzawadexa gwE£yasa DEnax*da£xwe Llegwada, qaxs

L!ak!umx -Laeda gwE £yowasa Kwag -

ule qotlxole. Wa, la qodEdxE-

lax g'ayasas, wa, la qotaxElaxa mEnaq. Wa, laLeda DEnax'da-
£xwe L!akwaxElaxa mEnaq.

Wa, hetlaLEn yaqlEndasLe gwek - lalasasa Kwag'ule. Wa, la-

10 £mes ax£ededa tslEdaqaxes laElxa£ye, qa£
s la lEnts!es oxLalaxes

laElxa£yaxs lae k!wak!usala, qa£
s la laxs laxa xwaxwagume. Wa,

la 5xxEg"aalExsaxes laElxa£yaxs lae dax -£Idxa dzomeg'ale, qa£s

Laxug -ewa£ye lax ag"iwa£yases qodELElats'.eLe xwaxwagiimaxs lae

tenox£wida. Wa. la£me hE £xuts !EgEmalaxs lae tenostala laxa was

15 Dzawade. Wa, g"il
£mese lag'aa laxa qodadaxs lae nEmsElsa.

Wa, he£mis g'il ax£etso£seda mogwanayases qodELElats!e xwaxwa-
' guma, qa£s la mox£wits 6ba£yas laxa Lag - agelisaxa 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
|

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 she 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 down

in the bow of the
|
canoe; and when they are all 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 all been taken up, she eats a little.

|

g'IPmese gwala lae oxLEg'ElExsaxes qeqodats !eLe laElxa£ya qa£s jg
la oxLayakElaq laxes q!ale q!eq!adxa qotlxole. Wa, gtPmese
lag'aa lax wagwasasexs lae 6xLEg - aElsaxes qeqodats !eLe laElxa£ya. 20
Wii, la£me wiisex -£Itses dEndzEdzowe wuseg -anowa. Wa, gil£mese

gwalExs laaxat! LEtEmtses dEntsEme LEtEmla. Wa, g
-

ll
£mese

gwalExs lae gwelElsaxes laElxa£ye, qa £nal £nEmsgEmeses hehEngexa
qotntEse. Wii, la mEnx -£Idxa qotlxole, qa£

s la guxts!fdas laxa

nExwala lExii laq laxes siene£me nEq lEgllesxes laElxa£ye. Wa, 25
he£mis la gtixts lotsoses ex -ax -Idaasa, lagila £naxwaEm guxtsla-

laq laxes £waxaasasa laElxa£yaxs hehEne£stalaaxa tslEdaqe. Wa,
g"ll

£mese £naxwa qoqutle qeqodats !as laElxa£ya, lae k -

!es oxLalaq,

yixs a£mae dadanoweses wax -solts!ana£ye lax wax -sana £yases

qodatsle lExa£yaxs lae d;llt!alaq, qa£
s la dag'aalExsElaq laxes qq

qodELElats!e xwaxwaguma, qa£
s lii hang-aalExsaq laxa agiwa£yases

q6dELElats!e xwaxwaguma. Wa, g
-

il
£mese £wilg -aalExsExs lae

laxsa laxa 5xLa£ye laxes laeneEmx -de qwelElsaxa mogwanaya.
Wii, lii dax' £idxes se£wayowe qa£

s q!odEt!odexes qodELElats!e

xwaxwaguma. Wa, la£me sex£wida, qa£
s gaxe yolala laxa wa. 35

Wii, g'il
£mese hlg'aa lax nEgEt!iises g'okwaxs lae nEinsalis lax

i>!Ema£isas. Wii, g
-

tl
£mese lag-aaxs lae aEinxat! dadanoweses

wax - solts!ana£ye e£eyaso lax wax -sana£yases qodatsle lExiixs g
-axae

lasdesEla. Wii, gtl£mese £wI£losdesaxs lae xa.L!EX -£Id LlExwa.
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1 Picking Dogwood-Berries.—
|
The women use the same large basket

and medium-sized basket
|
and front-basket. When 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

their
|
three baskets, one inside the other; and when

|
they 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 the body, and begin

to pick.
|
They pick the berries very fast, and some people call the

10 picking qElc'a.
||
As soon as the women fill the front-basket,

|
they

pour (the berries) into the large basket and go on
|

picking as

before; and when the front-basket is filled,
|
again they pour the

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 and 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.—QEk'axa qEk'Iaale 1 yixs he£mae la qE-

g'atslesa tslEdaqes nag'a£ye £walas lExa£ya LE£wa helomagEme 1e-

xa£ya L6£mes nanaagEme lExa£ya, yixs g'iFmae nenk - leqEleda

bEgwanEme, qa£
s qEk'elexa qEk - laalaxs lae helaxa q'.Eyokwe laEl-

5 k!iina£ya, qa las qEk'axa qEk'Iaale. Wa, la £naxwaEm oxLalaxes

yaeyuduxusEme laElxa£yaxs k!wak!usalae. Wa, g'iFmese lag'aa lax

qlayasas, lae oxLEg'aElsaxes laElxa£ye. Wa, la ax£wults!odxa

nanaagEme lExa£ya, qa£
s la tek lupElaqexs lae hams£Ida. Wa, la

Lomax -£
id halabaleda hamsaxa qEk' !aale, yixs qEk -axElaeda wao-

10 kwe tsledaqxa hamsaq. Wa, g"il£mese qot!e nanaagEme lExa-

sexs lae guxtslots laxes nag -

e £walas lExa£ya. Wa, la et!ed ham-
s
£idaxat!. Wa, g"il

£Emxaawise qot!e nanaagEinas lExaxs lae

et!ed giixtslots laxaaxes nag'e £walas lExa£ya. Wa, la hex -

sa

gweg"ilaxs hamsae. Wa, g
-

il
£mese £naxwa qoqutle yiiduxusEme

15 qeqEg'ats'.es laElxa£yaxs. g
-axae oxLolt lalaxes qEg - ats!e nag'e

£walas lExa£ya. Wa, la teklupElaxes qEgats!e nanaagEme lExa-
£yaxs g'axae na£nakwa laxa g'okwas helanEmaq. Wa, g

-

il
£mese

laeLExs lae oxLEg'alilasa qEg - ats!e £walas lExa£ya. Wa, leda

bEgwanEme ax£edxa dEngwats!emote, qa£
s la guxtslotsa qEk'Iaale

20 laq. Wa, g'il
£mese la loptslaweda nag'e £walas lExaxs lae tslas lax

axnogwadas. Wa, he£mis la na£nagwatsa tslEdaqe qEk'ilg'is laxes

g'okwe. Wa, la£me aoklunaxa qEg'atsIe nanaagEm lExa£ya. Wa,

i Cornus canadensis L.
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basket,
|
and they tell the man where they left the medium-sized

|

basket. Then 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 ]

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,
|

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
j
spreads it under the gooseberry-bush which has

many gooseberries on it. When
|
this is done, she takes the broken

pole and with it strikes
|
the gooseberry-bush, striking off the goose-

berries
||
so that they all fall on the mat.

|
When 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'atsle helomagEm 23

lExa£ya. Wa, he£mis helag'iltsexa haeyalea g'ayol laxes £nEeme-
mote, qa las OxLoltlEndEq. Wa, la£me £wI£laEm la giixtsloyo 25

laxa dEngwatslemote.

Picking Gooseberries (TlEinxwaxa tlEinxwale).— Wii, heEm 1

ax £etsosa tslEdaqes k" !Eldzowaxa tlEmxwales Eldzowe ewalas le-

£wa£ya, wa. he £misLes nag'e £walas lExa£ya LE£wis dEiidzowe

wuseg'anowa, LE£wis dEiitsEine LEtEmla; wa, he£misa tslEx ustowe

k -6q!Ewe dzomeg'ala. Wa, la qaseIda, qa£
s la laxa t!Emx umEclzE- 5

xEkula, ytxs he£mae ales lEnlEnxsEma tlEinxwale. Wa, lex'a^mes

doqwalasosa tstedaqa awawe. Wa, gIPmese dox£waLElaqexs lae

6xLEg - alisaxes lExa£ye. Wii, lii ax£edxes dEndzEdzowe wttseg'a-

nowa, qa£
s qEk'iylndes laxes £nEx£una£ye laxes qEnase. Wa,

g"il
£mese gwalExs lae lEtEmtses dEntsEme LEtEmla. Wa, gll- 10

£mese gwalExs lae ax£edxes k - lEldzowe Ehlzowe le£wa£ya qa£
s la

LEbabots laxa t!Emx umEse qlexLalaxa tlEinxwale. Wa, g
-

il
£mese

gwal£al!sExs lae iix
£edxa k'6q!;1£ye dzomegala, qa£

s kwexElEXLa-
wa£yes laxa t!EmxumEse. Wa, la£me kwexaxslaxa tlEinxwale,

qa las qubEdzodalaxa q!ubiidz5wasa tlEinxwale le
£wa£ya. Wa, 15

g
-

tl
£mese £wilg -EiExLovva t !EinxumEsaxes t lEmxuxLawix'diixs lae

ax£ededa tslEdaqaxa nag'a£ye £walas lExa£ya, qa£
s la haiiEnxEnts

laxa qlubEdzowasa tlEinxwale le
£wa£ya. Wii, lii dildEnxEndxa

le
£wa£ye, qa£s la laiitslotsa tlEmxwale laxa nag -

a£ye £walas

1 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. Then her large basket is full.
|
When

it is full, 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 !Ena yuduxup !EnaEm LEbabotses

le
£wa£ye laxa t !EnixumEsaxs lae qot!es nag - a£ye £walas lExa£ya.

Wa, g
-H£mese qotlaxs lae k - !6x£wldxes le£wa£ye, qa£

s LEpEyindes

laxes t!Em£wats!e nag'e £walas lExa£ya. Wa, la 6xLEx -£ldqexs

g'axae na£nakwa laxes g
-okwe. Wa, la oxLEg'alllas.



III. PRESERVATION OF FOOD

Cutting Dog-Salmon. 1—When |
a woman cuts dog-salmon, she

i

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 fin, beginning at the
||
back of the neck, and down to four 5

fingers-width from the meat of the tail.
|
Then she turns the salmon

round and turns it over, and
|
she cuts from the salmon-tail up to

the
|
back of the neck, and the meat on the

|
backbone is half thick

and half thin (medium thickness). As soon as she has taken it off,

she puts away the
||
outer side that is going to be made into preserved 10

salmon. 2

|

Eoasted Old Salmon (Those that have finished spawning
|
in the

upper part of the river) .—Now we will talk 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 salmon at

the place for tying up the canoe that belonged to his ancestors; for

they have traditional places for tying
|
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 1 (T!elalas xak"!adz6).—Wa, he £maaxs lae 1

xwaHdeda tstedaqaxa gwa£xnise; wa, laEm axodEx q!osna£yas

Wa, la qax £ldEq qa lawas hext!a£yas. Wa, la xwal£IdEx a£we-

g
-

a £yasa gwa £xnise ek'lotlEndalax k' !ideg"a£yas g
-ax -£Id lax oxLa-

atii
£yas lag"aa laxa modEne lax q !EmElxsda£yasa ts!asna£yas. 5

Wii, la xwel£idxa k' !otEla qas lex £Ideq. Wa, laEmxaawise
xwal£lda, g"ax ,£Id lax wulxwaxsda£yasa ldotEla la ek'Iofoila lax

6xLaata £yas. Wa, laEm £naxsaap! lo£ wakwa q !EmEldzo£yasa

xak'adzo lo£ pEl. Wa, giFmese lawamasqexs lae g-exaxa wudzE-
kwexes xEmsIlaso£Le. 2

10

Eoasted Old Salmon (Tstelak* L!obEku
;
ytxa la gwal xwela £wa

lax £nEldzasa wlwa).—Wit, la£mesEn gwagwex -

s
£alal laxa £nEinge-

saxs lae laxes wlwametslase Odzalase, lax enEldza Gwane qaxs ax£-

exsdaaxa gwa£xnisaxs lae gwal tsEnxwaxs lae lag'aa lax Odzalase.

Wa, g
-

il
£Em dzaqwaxs laeda wlwametslenoxwe xwanaHda qa £

s le 15

negwesa lax mokwa £yases g'ale, qaxs nenuyamts!es£mae mokwa-
£yasxes gaLa£yaxa gwa£xnisaxa ganuLe. Wa, gfl£mese nEgELa-

yodxa la mokwala laqexs lae xomal£ide axnSgwadas LE £wa la

i See also p. 302. 2 Continued on p. 220, line 17.
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him who goes to
|
steal salmon with the hook. Therefore the

20 Nimkish always
||
disappear at night, for they club one another when|

one does not give in to the owner (of such a place). Therefore they

just
|
club one another with their punting-poles. (I just wish to

|

talk about this.) As soon as evening comes, the
|
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). When 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 her
||
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 she 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 the beach,
|
the

one with white skin is first cut open. She does the same
|
as she

does with the one about which I spoke first,
1—namely, the salmon

speared at the mouth of the river,—
|
when it is cut open. The only

point that is different is when
|
it is roasted, for the salmon with

g"iloLa gaLa laq. Wa, heEm lag'ildaseda £nEingese q!unala

20 xisaxox ganuLEx, qa£
s kwexap !Ex -£Ida£maaxs yax -stosaeda £nE-

mokwaq g'axa axnogwadas. Wa, he £mis lag'ilas aEm la

kwexap !Ex -£
itses dzomeg'ale laxeq. (Wa, a £mEn £nex - qEn gwa-

gwex'sEx -Ex"'Ide laxeq.) Wa, g'il
£Em dzagwelex" £na£kulaxs laasa

wiwamets lenoxwe alex£wid qa£
s le mox£waLEla laxes mokwa £ye laxa

25 tslEnaasasa k - lotElaxs xwela£wae. Wa, giPmese p!EdEx -£IdExs

lae lEx£ulx -£Itses gatbala g'lltla saEntsla. Wa, g
-

il
£mese qlenoma

k" lotElaxs lae k -

!es gex -£IdExs lae qot!a. Wa, g
-

il
£mese qotlaxs

lae na£nakwa. Wa, g'ib'mese £nax -£idExs lae gEnEmas ax£edxa

k - !ak
- lobane, qa £

s LEbeg'indes laxes awig - a£ye. Wa, la ax£edxes

30 wuseg"anowe, qa£
s qEk'iyEndes laxa k" !ak" !obana£ye la LEbeg'Is.

Wa, g
-

ll
£mese gwalExs lae ax£edxes oxLaatsle lExa£ya, qa£

s ox-

LEleqexs lae lEnts.'Eyala lax hanaasas yamEgwats !ases la£wunEme.
Wa, la£mes he g'il axc"etsosa ek -

e gwa£xnisaxa k -

!ese tslElak'a.

Wa, heEm xa£masilasoltse. Wa, al£mese la 5xLEx -£Idxa ts!ets!Ela-

35 k'axs lae £wi£losdE£yamasxa ek -

e k'lotEla. Wa, g'il£mese £wi£los-

dE£yamasqexs lae he" g'll xwal£itsE£wa tslElak'e. HeEm gweg -

!-

laqe gweg'ilasaxEn g'ilx'de waldEma sEg'inete lax oxusiwa£yasa

wa, 1 yixs lax'de xwaLasE £wa. Wa, lex - a£mes 6guqala£yosexs lae

L!opasE£wa, yixs k -

!esae alaEm L!opa ts!Elak -

e LlobEkwa yixs lae

i See p. 223.
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white skin is not as thoroughly roasted
||
when it is roasted, because 40

it is not fat; and it is not hung up for a long time
|
to dry over the

(ire 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

the 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 when 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 puts it down outside of the
||
house, in this man-

ner. 1 When the meat on the skin is too thick,
|
she cuts it off four 5

finger-widths on the side of (the fish) from which
|

she is going to make preserved salmon. Then she

cuts downward from the back of the neck of the
|

dog-salmon, and sire 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 —-t! I®

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:
|

L,!opasEewa, qaxs k'lesae tsEiixwa. Wa, he£misexs galae la xilE- 40
laLEla lax nEqosta£wasa lEgwilasa g'okwasa wlwametslenoxwe.
Wa, laEm laloiJa qa alak -

lalasLas lEmx£wIdEl, qo lal axaxoyoltsa

tsfEdaqe, qa £
s g'exeq laxa g

- a£yasas dedamalasexa laLa ts!awunxe-

edEL. Wii, wax -£Em la gala la k*!es x -Its!Ex ,£ida. Wa, k'!eseEm-
xaawise q!esp!Ex -£ida, qaxs k' leasae la tsEiixwa£ya, lag'ilas ex -£

a- 45
g-Jsa bakhlme. Wa, la£mesEns gwagwex -

s
£alal laqexs lae ha£m-

g'llayoxa tslawiinxe yis axanEmaq.

Middle Piece of Salmon (Q!aq!aq!e£
). -- Wii, he £maaxs laeda 1

tslEdaqe xwaLaxa gwa£xitisaxs lae xamasilaxes xwaLasE £we. Wa,
la£mese wiikweda q!EmlEdza£yasa wiidzEkwe. Wa, g'il

£mese gwal
xwaLaxs lae ax£edxes tlEledzowe, qa£

s ax£Elseq lax L!asana£yasa
g-okwe g-a gwaleg'a. 1 Wii, g'il£mese xEiiLEla wagiidza£yeda q!Em- 5
laliixs lae tlElsodxa modEnas £wadzE £was lax apsEnxa£yases
xamsllasoLe. Wa, laEm g

-

ax" £Ide tlElsoyas lax oxLaata £yasa gwa£x-

nise. Wii, la laxsdEnd lax wuxwaxsda£yasa gwa£xnise. Wii,

he £mis la gexwatses laxa q!Elabo£yasa q!E £
llle qa gexwalaatsa

xa£mase. Wii, giPmese k* !ayax£widExs laeda tslEdaqe axaxodEq, 10
qa £s yibEdzodeq g

-

a gwaleg'a yisa dzEdEkwe dEnasa {fig.). Wii,

1 That is, placing its upper ond on a log, so that the cut ting-board slants down toward her.

'75052—21—35 kth—ft 1 15
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12 Then she hangs them up again where they were hanging before. As
soon as they are

|
really dry, the woman takes them 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

put her preserved salmon,
j

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 dried, that

it may have the full heat ^0S^]j °f the L̂re > au<^ """hen
j
it be-

gins to be dry, thewoman \)£0^^==m makes two baskets of cedar-

bark;
|
and when she fin- ^—-~ ^ ishes them, she puts them down

and takes down the backbones,
j
When they are all down, she sits

25 down and begins to break off the tails
||
from the backbones, and she

tlirows the tails into
|
one basket, and she throws the backbones into

the other one;
j

and when they are both full, the woman puts away
the

|
two baskets under the stage on which she keeps the preserved

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
|

salmon-tails, and the name of the basket is ''tail-receptacle." The
|

12 la etled gex£w!dEq laxes g
-

ilx
-de gexwalaasa. Wa, g'il

£mese la

alax £ld la lEinx£wida lae axaxoya yisa tstedaqe. Wa, la axts!ots

laxa Llabate hekweleEm qa g
-

its!E£watsa q!aq!aq!a £ye. Wa, g'il-

15 £mese £wl£la axtslots laqexs lae g-exaq laxes g
-ayasila £ye qa g'ayats

lax awaba£yas k -

!ag"ile qa axatsa xa£mase. x

Backbones of Salmon.—Wa, 2 la ax£ededa tslEdaqaxa dEnase qa£
s

ts!Ex£edeq. Wa, la ax£edxa ma £le xak'ladza, qa £
s q lap !ex -£idex

ts!ets!asna £yas. Wa, he £mis la yaLodaatseq, yisa dEnase; g-a

20 gwaleg'a {fig.). Wa, la £mese gex£widEq laxa q!Elaba£yasa lEmswa-

saxa xa£mase qa l !esalasE £wesesa lEgwile. Wa, g'll
£mese lEmx-

£wkIexs laeda tstedaqe Llabatilaxa ma£le"L!aL!Ebataxa declEntsEme.

Wa, g"il
£mese gwatmxs lae niExalllaq, qa£

s axaxodexa xak" !adzo. Wa,
g-il

£niese £wi£laxamasqexs lae k!wag"allla qa£s k'oqalexa ts!asna£ye

25 laxa xakMadzowe. Wa, la£mes ts texts lalasa tsJasna£ye laxa £iiEins-

gEme Llabata. Wa, la£mes ts texts !alasa xak'ladzowe laxa £nEms-

gEm. Wa, g'il
£mese qoqtitlaxs lae g'exeda tstedaqaxa ma£

l-

tsEme LlaLlabat lax awaba £yasa k -

!ag'ile qa gexudEmasa xa £mase.

Wa. laEm he £mawalalxa tslawunxe. Wa, heEin Legadss t!elalas

30 xak'ladzowe. Wa, la £mes aEmayaleda Llabate, yix g
-

Itste£wasasa

ts!ana£ye. Wa, heEm Legadeda L.'abatas ts!asnaeyaats!e. Wa, la,

i Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 430.

« Continued from p. 223, line 10.
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basket into which she puts the backbones is larger; it is called
|
32

"backbone-receptacle." That is all about this. 1

|

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 fin. ||
The meat on the backbone is not thick; and she cuts 5

down I to the tail, and she breaks off the tail. Then she
|

puts

down on the ground what has been cut. She takes the backbone and

cuts off the
|

meat that was on it from the back of the salmon's

neck, and
|
she cuts down to four finger-widths from the place 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 :
|

ji Now the meat
is divided at the ends, and a piece of the Ji backbone

||
is 15

at the upper end. This is called "tail-hold- //\\ ing-together."

As soon as the woman finishes this,
|

she ^ ^ hangs this,

what is called "split-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 iu this man-

£walaseda L!abate, yix g
-

Its!E £wasasa xak -

!adzo. Wit, heEin Lega- 32

dEs xak - !adzats!e. Wii, laEm gwal laxeq. 1

Split Salmon (Leqwaxa). — Wa, 2 hemaaxs lae xwal£ideda ts!E- 1

daqaxa gwa£xnise ; wa, laEm heEin g'il axoyose q !6sna£yasa gwafx-

nise. Wa, lawIsLa qax -£idEq, qa lawayes hex -

t!a£yas. Wii, la

xwaf-ldEx a£wig'a£yas ek - !6t!Endalax k -

!ideg'a£yas. Wa, la£mes
k- !es

£Emxat ! wagudza£ye q temlalasa q !oq!uyo. Wii, la laxsdEudaEm 5
laxa ts!asna£ye. Wii, laEm k'oqodEx ts!asna £yas. Wii, la£mese
k - lixElsaxa la wudzEkwa. Wii, la ax£edxa q!oq!uyo qa £

s tlElsodex

qlEmlEdzEwex'diis g
-ex -£id lax 6xLaata£yasa k" !otEla. Wii la

lag -aa laxa modEne g'iix
-£
id lax g-iix'saasas k -oqoyoxu

diis laxa
ts!asna£ye. Wii, la£mesetla tslEclaqe lex -£idxes t!ElsasE £we. Wii 10
laEm£xaawise tlElsodsx q!EmlEldzEwex -

diis. Wii, g'il£mese lag'aa

lax £walag ilasdiise xwaLa£ye laxa apsa.dzE £yaxs lae k'oqodxa 06 !-

q!uyo qa£
s ts!Ex£idexa la aEm la xiiqa. Wii, laEm la g'a gwaleg-a

{fig.). Wii, laEm qExbiida qlEmlfde. Wii, he £mis q!oq!iiyowa
ek!Eba£ye. Wii, heEin LegadEs klwawaxsde. Wii, gfPmese gwa- 15
Iexs laeda tslEdtK^e gex£unts laxa hekwelae qa ge£wasxa Leqwaxa
lax L'.iisana£yases g'okwe. Wii, g-il

£mese £yax'sE £me £
naliixs lae

heEm gexwasE£wa qlEllle laxa gokwe. Wii, laga gwalaxs lae

1 Continued in Publications of the Jesup North Pacific Expedition, Vol, V p. 435
'Continued from ibid., p. 4ii:i.
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ner: |
=<2==^Pc=: After it has been hanging thus for three days,

||

20 i t is // Y \ na^ dried. Then the woman takes it down
|

and LJ II

— straightens it out, so that the split-down hangs

straight down from the end of the tail-holding-together.
|
Then she

hangs it up again r t the place where it was hanging before,
|
and

it is in this way: R She just leaves it again hanging over

one night.
|
Then —

//\\ - the woman takes it down, and she pulls

25 out the short /f \\ bones that are left
||
in the split-down.

As soon as all the LJ \—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 fin-

ished 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 split- down and breaks off the tail—

holding-together and
|
throws it into one of the baskets. Then she

rubs
|

the split-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 she puts away the two
|
baskets under

the staging where she keeps the preserved salmon.
|
It serves for

winter food. 1
1

gexwaleg-a (Jig.). Wa, g'ih'mese la yuduxiixse £nalas he gwale

20 gexwalaena£yas lae k - !ayax£wlda. Wa, leda tstedaqe axaxodEq

qa£s daPedeq, qa enaEnqalax-£Idesa Leqwaxa £nExbEiidxa k!wa-

waxsdE-ye. Wa, lae etled gex£und laxes g
-ibrde gexwalaasa.

Wa, g
- a gwaleg'a (fig.). Wa, aEmxaawise xa£malax gexwalaxs

laeda ts!Edaqe axaxodEq qa £
s q!Ek'5lexa tsEltslEkwe xaq exdzo-

25 wexa Leqwaxa. Wa, g'll£mese £wi£lamasxa xaqaxs lae qlEwex - -

£IdEq yo gwegllox gweg'ilasasa ts!edaqaxs ts!oxwaaxa gwil-

gwala. Wa, lag'llas tEikwa Leqwaxa. Wa, heEmxaawis lag'Ilas

mElmadzE £we. Wa, giPmese gwal qloyaq lae et!ed gexc"widEq

laxes gexwalaase. Wa, giPmese alax' c"id lEmx£wedaxs, lae etlededa

30 ts!Edaqe axaxodEq qa£
s axdzodales laxa le£wa£

}
T
e. Wa, g il

£mese
£wl£laxaxs lae ax£edxa ma£le LlaLlEbata qa £s ax£aliles laxes eaxE-
£lase. Wa, la ax£edxa Leqwaxe, qa£

s koqodexa k !wawaxsdE£ye, qa£
s

ts!Exts!odes laxa £nEmsgEme Llabata. Wa, la £mese et led qlEwex - -

Tdxa Leqwaxa. Wa, g
-

il
£mese gwalExs lae tslExtslots laxa £nEms-

35 gEine Llabata. Wa, laEm hex -saEm la gweg'ila. Wa, al£mese

gwalExs lae £wl£lamasxes axsE £we. Wa, la g'exaxa macltsEme

LlaLlEbata lax awaba£yasa k -

!aglle qa. axatsa xa£mase. Wa, laEm

hemawalalxa ts'.awtinxe. 1

i Continued in Publications of the Jesup North Pacific Expedition. Vol. V, p. 433.
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Fresh Roasted Backbone. When |
the dog-salmon is cut by the 1

woman,
|
the dog-salmon is put on an old mat to be cut. Then

|

the

woman cuts off the »ills of the dog-salmon-, so that they
||
are attached 5

only to the end of the intestines of the dog-salmon. Then she cuts

off
|
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 fin;
|
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-splitting pine-

wood and she splits it in
||
pieces to make roasting-tongs. These are 15

four spans
|
in length. As soon as she finishes splitting them, she

puts them 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
||
split part of the roasting-tongs; and after she 20

finishes t}dng 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 xiik'lailzo).— Wa, 1

he' £maaxs lae xwa'i.asE^weda gwa£xnise, yisa tslEda'qe; wa, laEm
k* SEgEdzo'tsa gwaexnise laxes xwaLEdzo'we k'!a'k!obana. Wa,
laemese ts!o's£ideda ts!Eda'qax q!o'sna£yasa gwa£xnise, qa a£mes
axba'xa ya'x -

yig"ilasa gwaexnise. Wa, la£mes qa'x -£IdEq qa lawa- 5

yes hex -

t!a£yas. Wa, g'IFmese lawa'yexs la'e xwa'Hdeda tslEda-

qaxa g"a'x,eIde lax 6xLaata£yasa gwa£xnise la'g'aa la'xa mo'dEne
lax ts!a'sna £yasa gwa£xnise. Wii, laE'm e'lc lotlEndalax lc.'ide'g'a-

£yas. Wii, la xweTldxes xwa/LasE £we. Wii, la£me'se xwa/IbEtE'ndEx
nExsa'wases wa'laasde la'xa mo'dEne lax ts!a'sna£yasa gwaexnise. 10

Wa, laemes xwa'HdEq g'a'x,£Id laq la'laa lax o'xx,aata£yas. Wa,
laEm wa'kwe q!E'mEldza£yasa xak'Ildzoxs la'e lii'wii la'xes oese-

na' £ye. Wa, giPmese qle'nEmeda xa'kladzaxs la'eda tsbsda'qe

ax£e'dxa eg'a'kwa lax xa'sE£we XE'xumEsa. Wa, laemese xo'xexu-

sE'ndEq, qaes ido'psayogwlleq. Wa, laE'm mSplEnk'e ba'Laeyas 15

qa £wasgEmats. Wii, g'i'Pmese gwal xa'qexs la'e La/g'aElsaq la'xes

e'axE£lase. Wii, la£me's axee'dxa ya'x -

yig-llasa gwa'xnise qa£
s

yiltslElE'ndes la'xa iJo'psayoLe. Wii, g"i'lemese la £na'xwa k -

!ek
-

!e-

la'laxs la£e axee'dxa dEna'se qas
s yil £aLE'lodes la'xa l)E'nba£yasa

xa' £yasa iJo'psayo. Wii, g
-

i'l
£mese gwal ylLa'qexs la'e axee'dxa 20

xa'k'ladzo qa£
s ge'g'aalts lodes la'xa Llopsayo. Wa, g'i'Pmese

mo'weda la ax£a'lts!oyoxs la'qexs la'e yfl£aLE'lotsa dEna'se lax

e'kMeLEliis. Wii, la e'tled axee'dxa mo'raaxai! xa'k'ladzo qaes
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of backbone and
|

puts them over those that have been tied in. As
25 soon as these four are also done,

||
she ties (the tongs) up again above

them, and she keeps on
|

doing so; and she only stops when she

reaches the end of the roasting-tongs.
|

That is in this way: jJLjl
As soon as they are full, she takes

|
four slender pieces of

split pine and places them lengthwise
|
on the ends of the

30 backbones in the ro asting-tongs. Now there is one
||
long

strip of split pine on each side. Then she takes six

pieces
|
and pushes them through between the two legs of E

the roasting-tongs ; then |
she puts one on each side of the back-

bones; then she pushes them over (the long split sticks),
|
and thus

they are fastened. After this is done, she puts them in the ground
by the side

|
of the fire of the house; and when they begin to

35 blacken, the woman
||
takes them and puts them right over the fire.

|

Now they are finished, and they are called "roasted backbones"

after this.
|

1 Pectoral Fins of Dog- Salmon (Pectoral fins of the clog-salmon

taken
|
at the upper part of the river) .—When the woman cuts the

|

dog-salmon and she finishes taking off the gills, she
|
cuts around the

5 neck of the dog-salmon, and cuts off the
||
pectoral fins, half a finger

thick,
|
and they are just hanging down. Then she also

|
cuts off

the anal fins and takes them off. She puts them into a
|
basket;

axe'g-indes la'xa la yiLEkwa'. - Wa, g
-

i'l
£Emxaa'wise £wl' £leda

25 mo'waxs la'e e't!ed yil£e'dEx e'k -

leLElas. Wa, laE'm he'x -

sa

gwe'g'ile. Wa, a'l£mes gwa'lExs la'e qltixtowe'da Llo'psayowe.

Wa, laE'm g'a gwa'leg'a {fig.)'. Wa, gi'Pmese qluxto'xs la'e ax£e'd-

xa mo'tslaqe wlswul xoku xExume'sa. Wa, la ao'dzaqalamasEq

lax 6ba£yasa la L,!o'pts!dls xa'k'ladzo. Wa, laE'm wa'x'sasElaxa

30 g-i'lsg-ilt!a xoku xExumE'sa. Wa, la e't.'ed ax£e'dxa q !el !Ets !a'qe

qa£s LlE'nxsodes na'qodala XEwe'la £yasa Llo'psayo. Wa, laE'm

wa'x -sats!Endalaxa xa'k - ladzowe. Wa, laE'm e'k'IodEnts laq.

Wa, he' £mis la Ela'layose. Wa, g'i'l
£mese gwa'lExs la'e La'nolisaq

la'xa lEgwi'lases g'o'kwe. Wa, g
-

i'l
£mese la k!umElx- £I'dExs la'e

35 ax£e'deda tslEda'qaq qa£s Le'saLElodes la'xa £nExstalyases lEgwi'le.

Wa, laE'm gwa'la. LaE'mLa Le'gadss Llo'bEdzo xa'kMadzo la'xeq. 1

1 Pectoral Fins of Dog-Salmon (PEL!Exa' £wesa gwa£xnise g'a'yol

lax £nE'ldzasa wa).—Wa, he' £maaxs la'e xwa'Leda ts.'Eda'qaxa

gwa£xnise. Wa, g
-

i'l
£mese gwal lawa'lax q!o'sna£

yc^,sexs la'e

t !o'tse£stElaxa o'xawa£yasa gwa£xnisaxs la'e t!at lo'sk'inaEmxa

5 pEL!Exa' £wa£yas. Wa, la £me's k'lo'dEn la'xEns qjwa'qlwax'ts.'a-

na£yex, yix Ela'la£yas laE'm a'Em la te'kwata. Wa, laEmxaa/wise

t!o'sodxa pELa'ga£ye. Wa, laE'mLa lawaq. Wa, la axts.'a'las la'xa

i Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 437.
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and after she has sliced that wluch is to be preserved salmon,
|
she 8

hangs it up at the place where she is going to dry it. After she

finishes hanging it up,
||
she takes a drying-rack and puts the anal 10

fins on it, and she scatters them
|
over it. Then she puts it up right

over the fire, so that the heat
|
of the fixe strikes it. She finishes

that; and when
|
the salmon is half dry, the woman takes down that

which is to bo preserved salmon.
|

Then she takes her fish-knife and

cuts off the pectoral fins
||
and throws them also into a basket. After 15

she has done so,
|

she hangs up the basket with the pectoral fins in

it by the side of the
|
drying-rack on which the anal fins are. After

this is done,
|
she gathers the drying-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
|
anal fins until they are thoroughly dry. As soon as they are

thoroughly dry,
|
she puts them away as food for the winter. She

does
|
the same with the salmon-tails, which are also put on a drying

rack
|
when they are dried. Now we shall talk about the 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).—
|

When the Nimkish go to catch salmon in the river Gwane, above,

and when there are many dog-salmon, the
||
woman cuts off their 5

]Exa' £ye. Wii, g
-

i'l
£m.ese gwa/lExs la'e t!E'ls£edxa xa£ma'sLaxs la'e 8

ge'x £w!dEs la'xes x'ila'sLaq. Wii, giTmese gwal ge'xwaq la'e

ax£e'dxa k"!itk
-

tede'se. qae
s axdzo'desa pELa'ga£ye laq la gwe'ldzEwe 10

laq. Wii, la LaTaLElots la'xa nExsta/ £yasa lEgwI'le qa L.'e'sEg'O-

stalasF/weses iJeValiisa lEgwI'le. Wa, la gwa'la. Wa, g'i'hmese

k" !a/yax£wldeda xa£ma'sLaxs la'eda tsteda/qe axa'xodxes xa£ma'sLe.

Wii, la£mes ax £e'dxes xwaLa'yowe qa £
s t!o'salexa pe'pEL!Exawa £ye

qa£s ts texts hx'les la'xa lExii' £maxat !. Wii, g"i'l£mese gwal £wT' £laxs 15

la'e tex£waLElotsa pEiJExawa£yaats!e lExe lii'xaaxa iipse'LElasa

k" !itk
- '.Ede'sexa la axdza'yaatsa pELa 'ga£ye. Wa, g"i'l £mese gwa'l£aLE-

laxs la'e q!ap!e'x -£Idxa gayo qa£
s LE])!aLElodesa, xa£ma'sLe laq.

Wii, laE'm c"na'xwaEm b. na'dzE £ye q!EmEldza' £yas la'xa lEgwI'le.

Wii, g"i'l
£mese gwa'la la'e dii'doqwll; xa pEL!Exa'wa£ye LE£wa pELa'- 20

ga £ye qa a'lak"!ales lic'mx £wlda. Wii, g
-

i'l
£mese a'la la lE'mx £wi-

(Iexs la'e g
-e'xaq qa £

s la'k; lESElabca tslawii'nxLa. Wii, he'Emxaa
gwe'g'llaxa ts!ii'sna £ye k -

!itk" !p:de's£Emxaa axdza yaasasexs la'e

lF/mxwasE £wa. Wii, la £me'sEns gwa'gwex -

s
£alal laqexs la'e

ha£mex'si'lasE £wa. . . .

' 25

Dog-Salmon Cheeks. (P!e1os, yix he'xt !a
£)^asa gwra £xnise, vixs 1

Llo'bEkwae qa£
s axelasE £we lii'laa la'xa ts!a,

£wu'nxe).

—

Wii, he' £maaxs la'e wl' £wamesa £nE'mgese la'xes wii Gwa £ne

la'xa £nE'ldziis. Wii, gi'Fmese q!e'uEma gwaexnisaxs la'eda tslE-

'Continui'd on p.327, Jino 1.
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6 heads. Then the woman takes
|
wood of the red-pine that splits

readily. (She makes pieces) one span and four fingers long,
|
and

she splits them to make roasting-tongs. Sometimes she makes
|
one

hundred, and sometimes she makes two hundred.
|
After her work is

finished, she gathers them up, and takes them to the place where

10 she
||
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 has finished with

one of them, she puts down what she has finished;
|
then she takes

another pair of roasting-tongs and
|

puts them up in the place where

the first ones have been standing. Then
|
she does with them the same

tiling as she did with the first ones.
|

She goes on doing so with the

20 others. After she has
||
finished, her husband takes much fire-wood

and makes a fire
[
©n 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 qak'a'lax he'x -

t!a£yas. Wa, la ax£e'deda ts!Eda'qaxa e'g -

a-

qwa lax xa/sE£we wuna'gule. Wa, la mo'dEnbala la/xEns ba'Lax.

Wa, la xo'x£widEq qa £
s Llo'psayogwileq. Wa, la £na/l£nEmp !Ena

la'kMEnde axa' £yas loxs lo'i/maax ma£lp!E'nyag'e axa' £yas. Wa,
gi'Pmese gwa'le axa' £yasexs la'e q!ap!e'x -£IdEq qa£

s las la'xesxwa/1-

10 dEmsaxa gwa£xnise. Wa, le La'g'aElsaxa £nE'mts!aqe Llopsaya qa£
s

klwaxto'desa he'x -

t!a£ye lax lae'na£yas aqa'le wa'x -sanots!Exsta-
£yasa Llopsayowe. Wa, a'l£mese gwal we'qwaxElaxa he'x -

t!a£yaxs

la'e la'g
- ae 6'ba£yasa iJopsayowe lax gegEya'gEsasa hex -

t!a£ye.

Wa, laE'm la k -

lea's yiLE'msa Llo'psayowe dEna'sa. Wa, gi'l-

15 £mese gwa'lamasxa £nE'mts!aqaxs la'e LEx £ullsaxes la gwa'lama-

tsE £wa." Wa, la'xaa e'tled ax£e'dxa £nE'mts!aqe Llo'psaya qa£
s

La'stolises lax La'dzE £wasdases g'l'lx'de axsE £wa'. Wa, he'Em-
£xaa'wise gwe'x- £TdEq la'xes gi'lx'de gwe'g'ilasxa gi'lx'de axso's.

Wa, a'£mes la he gwe £na'kulaxa wao'kwe. Wa, g'iTmese gwa/-

20 Iexs la'e la'
£wimEmas ax£e'dxa qle'nEme lEqwa' qa£

s lEx£wa'lise

la'xa LlEma' £
ise. Wa, g'i'Pmese x'l'qosta, iEqwe'la£yasexs la'e

ax£e'dEx -da£xuxa L!eL!o'pts!ala he'x -

t!e£ qa £
s le q!wa£stalas laq.

Wa, laE'm he" g"il Llo'pasose q!oq!ona's. Wa, gl'Pmese klumE'l-

x -£idExs la'e le'x -£idEq £wl' £la qa hes la awa'p!a£yas la nExwa,'-

25 laxa lEgwise'. Wa, g"i'l
£mese k!umE'lx -£Ide Lle'sasexs la'e axsEn-

da, 'laq qa£
s k - a't!alisEleq. Wa, g'i'Pmese k -ox£widExs 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 arc left on the "plucked cheek." As soon

as
|

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 finger-widths.
||
She puts her "plucked salmon- 35

checks" on it. They arc all spread out
|
when they are on the

drying-rack, and they are close together
|
on it. As soon as this is

all done, she takes what she has done
|
and puts it just over the

lire 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." Immediately the
|
man calls all the men and all the

women
||
and children seen by him 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
|
salmon-heads. Then they begin to

dalaxa LleiJd'psayowe, yi'xa hehe'x -

t!a£ye, qa£
s ax£all'sEleq la'xes 27

apsa'lise. Wit, g'iTmese £wl' £laxs la'e ax£e'dxa Llo'bEkwe hex - -

t!a£ya qa£s wa'x -

se £stE'ndex qlwayo'sas. Wii, la LEpsE'ndEq qa

LBpa'les. Wa, la lawayod.Ex ha'mtslawasa he'x*t!a£ye. Wii, a/ £mes 30

la Lies LE£wa xa'qeda la axa/la la'xa plElo'se. Wa, giTmese
£wl' £

la gwa'lExs la'e ax£e'dxa k -

!itk" tede'se g'i'lt!a ena'lenEmp hma
e'sEgiyo la'xEns ba'Liiqe £wa/sgEmasa. Wa, la hamd'dEugala
la'xEns q!waq!wax'ts!ana£ycx,yix £wa'dzEwasasak" !itk* tede'se. Wii,

he'£mis la axdzo'dalatseses plElo'sLe. Wii, laE'm £wi' £laEm LEpa'- 35

laxs la'e g'idzEwexa k -

!itk!Ede'se. Wa, la niEmk'o'laxs la'e

gi'dza-ya. Wa, g
-

i'l
£mese £wl' £laxs la£e ax£e'dxes axa' £ye qa£

s le

Lfi'laLElots la'xa nEqo'stases lEgwi'lases g'o'kwe la'xa a'lii la L!e'-

saia. Wii, g
-

i'l
£mese gwalExs la'e axk" la'laxes la'£wtinEme qa

les Ee' £lalaxa g'iiyi'mgilsElaxa be'bEgwanEme Lo £me g'i'ng "Ina- K)

nEme LE£wa ts!e'daqe LEewa wa'x -£me la wao'yatslala tsle'daqa

qa les ha£ma'pEx hamts!a'wiisa he'x -

t!a £ya, yixs la'e emE'wes
la'xa Llo'basdiisexa la phsld'sa. Wii, he'x £ida £iucse le'da bEgwa'-
nEine Leelalaxa £na'xwa be'bEgwanEm LEewes ddgfde tsle'daq

Lo£ma g'i'ng'inanEm qa g'a'xes ha'labala he'xhax- £ idxa iJd'bEkwe 15

hex*t!aeya. Wii, k'!e'st!a gil'laxs g'a'xae £w!' £la ho'quntslesa i.e'-

£laiiEme qa £s le k!utseesta'lisElaxa £niEwe'se L!o'bEk" hamtsla'sa

h( ; 'x't!a£ye. Wii, la'x'da£xwe hamx -£
I'da. Wii, g'i'l'inese pd'bl-
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eat; 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 the
|
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

winter.
]
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 this 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
|
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"!e'ts!a £yawa£ye qa£
s les da'k\'6ta-

50 laqexs la/x
-da£xwae na' £nakwa. Wa, la/Leda axno'gwadasa he'x - -

t!a£ye, yi'xa p!Elo'se lo'sdesa qa £
s le lEqwe'laabEwexes ptelo'sa.

Wa, g"i'l£mese lE'mx£w!dExs la'e axa/xodEq qa£s g'e'ts lodes la/xa

£wa'lase lExa' £ya. Wa, laE'm g'e'xaq qae'da ts!a£wu'nxe. Wa,
laE'm gwa'la.

1 Roasted Dog-Salmon Heads (X-o'xwasde, yix he'x -

t!a£yasa gwa£x-

nisaxs idopasE£wae qa£
s lE'mxwasE£we £wi'£la LE £wis ha'mtsla).

—

Wa, he' £maaxs la'e qa/x -£Ideda tsteda'qax he'x -

t!a£yasa gwa £x-

nise. Wa, g'i'Pmese la qle'nEmeda he'x -

t!a£yaxs la'e ax£e'dxa he'-

5 £maxat! wa'xeda ts!E'lts!Ek!wa iJeiJo'psaya; he gwe'x'se Llopsa-

£yasa L!o'paxa ptelo'se. Wa, la he'Emxat! gwa'le gwa'laasasexs

la'e Llo'paq. Wa, laEm L'.E'nqale wa'x -sanots!Exsta£yasa Llo'psayo

lax e'wanfdxawa£yasa he'x -

t!ti
£ye. Wa, la la'g'aa lax gegEya'gEsas.

Wa, gu'Pmese gwa'lExs la'e gwa'stElsaq lax lEqluse', lax Lla'sa-

10 na£yases g
-o'kwe. Wa, laEm he g'il L!op!etsose 6xLasx -a£ya. Wa,

g
-

i'l
£mese k!umElx -£idExs la'e le'x -£idEq £wl' £la qa hes guyapla'-

leda lEq!tise'. Wa, g"l'l£Emxaa'wise k!umElx' £IdExs la'e ax£e'dEq

qa£
s le lae'Las la'xes g

-5'kwe. Wa, la Le'saLElots £w!' £la LE £wis

LleLlo'psayowe lax e'k"!a£yases lEgwI'Ie lax nEga'sasa a'la Lle'sala.

15 Wa, la he'x'saEm la. Wa, aT'mese axa'xod, la'e a'lak -

!ala la
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long time, and she takes them down when they begin to be quite
| 16

dry. Then she takes off the roasting-tongs, and
|
she ties the roasting-

tongs together and puts them in the corner of the house.
|

That is

also what the woman does when she roasts the "plucked cheeks."

Then
|
she takes a large cedar-bark basket and puts the roasted

heads
||
into it; then she puts it away for winter use.

|

20

Dog-Salmon Spawn (1) (Scattered spawn 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 finished 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,
||
her husband goes up and puts it down in the

|
corner of the 10

house. Then short boards arc put down flat on top of it, that
|
the

rain may not drip in when it rains. When
|
that is done, he leaves

it, for the cover is not water-tight, for
|
the men will always go and

take out some of it.
|

Dog-Salmon Spawn (2).—Now we will talk about the sticky(spawn).
|

1

When the tall box is full of spawn, when
|
the woman cuts the dog-

lE'mx£wida. Wa, lawi'sLa axa'laxa ideido'psayowe. Wa, la 16

yiLo'yodxa LleiJd'psayowe qa£
s g

-e'xeq la/xa one'gwilases g'o'kwe

he'Emxaa gwe'x -£Ideda tsteda/qaxs L.'opaaxa plElo'se. Wii, la

iix
£e'dxes £wa'lase dE'ntsEm L.!a/bata qa£

s g"e'ts!odesa x -o'xwasde
laq. WT

ii, la g'e'xaq qa£
s he'lelayolxa tsIawu'nXLa. 20

Dog-Salmon Spawn (1) (Gweletse, yix ge' £nasa gwa£xnisaxs g'aya- 1

nEinae lax enE'ldzasa wi'wa; yixs la'e xwi'laweda gwaexnise).—Wa,
he' £maaxs la'e xwa'l-'ldeda tslEda'qax ya'nEmases la'£wunEme
laemes he g'il ax£e'ts5seda La'watse qae

s ha'ng'allses lax gEm-
xagawallsas klwae'dzasasexs la'e xwa'l£lda. Wa, g'i'Pmese gwa'la 5

la'e xwa'Pldeda tslEda'qaxa gwa£xnise. Wa, gi'Pmese nElalese

xwa'La£yasexs la'e LE'lx ,£
Itses ee£yasowe la'xa gwe'ledza£ye

ge' £na qa£
s LEltsIa'les la'xa Laewatsa. Wii, a'l rmese gwal he gwe'-

g'ilaxs la'e qo'tleda La'watsaxa gwele'dza£ye ge'ena. Wii, g'1'1-

£mese qo'tlaxs la'e la' £wunEinas la'sdesa qa£s le ha'ng'alilas lax 6'ne- 10

gwllases g
-o'kwe. Wii, la paqE'mtsa ts!a'ts!axusEmelaq, qa k -

!e'ses

tsax"ts!a'lasosa tsa'xwiixs la'naxwae 37u'giix
-£ida. Wii, g'i'Pmese

gwa'lExs g'a'xae bas qaxs k'e'sae aE'mxax pa'qEmaeyas qaxs
qluna'laeda be'bEgwa'nEme la tsEyo'ltsIod laq.

Dog-Salmon Spawn (2).—Wii, la £me'sEng\vii'gwexs £
;ll,il la'xa qlE'n- 1

kwe. Wii, he /£maaxs la'e qo'tleda La'watsaxa ge'enaxs g
-

a'Iae

xwa'Leda tstedaqaxa gwaexnise. Wii, la iix
£e'deda tslEda'qaxes



236 ETHNOLOGY OF THE KWAKITJTL Ietii. ann. 35

salmon, she takes a
|
dish and washes it out. When it is clean, she

||

5 dips up the fresh salmon-spawn into it. When it is half full,
|
she

stops, and she takes a smooth stone and pounds
|
it so that it all

bursts. After it has all burst, she
|
stops pounding 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

hanging 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.—This 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 fingers, and places them on the mat on which I

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 off.
|

Then she cuts down along the back from the neck

lo'qlwe qa£
s tslo'xug'indeq. Wa, g-i'Pmese egig-a/xs la'e

5 gu'xtslotsa alo'mase ge'£ne laq. Wa, giTmese nEgo' £yox£widExs
la'e gwa'la. Wa, la ax£e'dxa qe'tsEme tle'sEma qa£

s lE'sElgEndes

laq qa £naxwes qux -£I'da. Wa, g'i'Pmese £wi' £la qux' £I'da, la'e

gwal lEsE'lgeq. Wa, la ax£e'dxa he'l£a po'xuntsa rue'gwate qa£
s

pEnts!a'lesa kugikwe' ge /£ne laq. Wa, a/l£mese gwal pEntsIa'laqexs

10 la'e qo'tla. Wa, giT'mese qo'tlaxs la'e ax£e'dxa mE'lkwe dEna'sa
qa£

s aEle' ytLExstE'nts la'xa pdxiinse. Wa, giT'inese gwa'la la

te'x£walllas la'xa kies xE'nLEla nExwa'la la'xa lEgwi'le lax

o'gwiwa£lllasa g
-6'kwe. Wa, laE'm he'x'saEm tegwl'le la'laal

la'xa q'.wa'xEndLasa sa'gum LE £wa qlwa'lEme. Wa, he' £misexs la'e

15 axso'sa k'!a'k-!Et!e'noxwe qa £wa'palases k-!a'tElaxes k!atasE £we,

yixs k!ut!Ega£yae.

Quarter-Dried Salmon (Dze'lelaku
; k -

!5'loxu ).—Wa, g-aEm £nEmx £-

idalaxaat! t!elku k'lo'loxwa. Wa, he' £mawisLaLEns gwagwex -

s
£alaLe

gwe'g-llasaxa dze'lelakwe kMo'loxwa. Wa, he' £maaxs g-a'lae

20 sEg-Ekwa' gwa£xnisaxs la'e tslEla'k'a. Wa, le'da gEnE'masa
SEg'Ekulaq ga'sx-Ex- £I'dEq qa£

s le kMEgEdzo'ts la'xa le' £wa£ye, ylx
xwa'LEdza'sex ya'nEmases la' £wunEme gwa£xnisa. Wa, la£mes
ax£e'dxes xwaLayowe. Wa, la xwa'l£Idxa tstela'k-e gwa£xnisa.

Wa, he'Em gll t !o's£itsosexs la'e t!o's£idEx q!o'sna£yas 6'xawa-

25 £yasa kMo'tEla. Wa, la'wisLa qa'x- £TdEq qa la'wes he'x"t!a£ya.

Wa, la xwa'l£IdEx awl'g'a£yas g-a'x >£
Id lax o'xLaata£yas la'g-aa
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down
I

to lour finger-widths above 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 dried 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

dried, the woman takes it down
|

and looks for a. mixture of sand and

clay on the
||
hank of the river; and as soon as it is dry, she digs it 35

out;
|

and when she has dug two spans deep into the ground,
|

she

spreads out one of the quarter-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 they

are alike,
|
and 'their spawn is small. When

|
the woman cuts what

la'xa mo'dEne lax e'k -

!a
£yas ts!a'snaeya. Wii, laE'm la ho'lale 27

q!E'mlEdza£yas q!o'q!ii£yas. Wa, la wa'kwe q!EmlEdza' £yasa

kMo'loxwe. Wa, la£me'se ax£e'dxa xo'kwe k!waxLa/ £wa qa£s

qEtle'deq lax gwa'laasemasa lEmo'kwe k -

!o'loxwa. Wa, gi'l£mese 30

gwiil qEta'qexs la'e ge'x£w!dEq la'xa kwa/x'ilasa lsgwl'lases

g'6'kwe. Wii, la £naT"nEmp!Ena £nE'nixsa£me £na'liis ge'x£idaLElaxs

la'e kMa'yaxewida. Wa, g
-

l'l
£mese k - !a'yax£wklExs la'e axa'xodeda

tsteda/qaq qa£s le a'lex -£Idxa na'xsaaple Ld £ e'g ise lo£ L!e'q!e lax

o'gwagaeyasa wa. Wii, la g"f'l
eEm lE'mxwaxs la'e £lap!e'dEq; wa, 35

g'i'Pmese malp!Enx -bEtE'lsEla la'xa a£wl'nak!use £la'pay £asexs la'e

LEpbEtE'lsasa £nE'me dze'le £lak" k -

lo'lox 11 laq. Wa, la £me's ax£-

e'dxa k'.e'tlEme qa£
s axdzo'des la'qexs la'e x;)L!Ex £I'd k"!a'dzotsa

go'xsEma£yaakwe dzEqwa laq. Wit, gi'l£mese hamElg idzo' £ya
dzEqwa' la'qexs la'e e'tled ax£e'dxa £nE'me k"!o'loxwa qa£

s 40

LEbeg'i'ndes laq. Wii, laE'mxaa'wis ax £aldzo'tsa k - !e't!Eme

laq. Wii, laE'mxaa'wise k - ladzotsa dzEqwa' laq. Wii, la £
n;ll-

£nEmp!Eiia la'k'Iindeda he gwii'la axesa £nEmo'kwe tslEda'q la'xa
£nEmts!Eq!Ese £la'pa£ya. Wii, la ae'k'Ia ts!Eme'g"intsa dzEqwa'
la'qexs la'e qle'iiEina kMe'tlEme la iixa'bEwes. Wii, laE'm 45

he'x'siiEm le la'g'aa la'xa la ts!a\vu'nxa,.

Spawn of Silver- Salmon.—Wii, la £me'sEn gwa/gwex"seala] la'xa 1

ge' £niisa do'gwinete dza£wu'na LEewa mEle'k"e, yixs £ni:ma'x-is-
£maaxs he' £mae a'les a'm £Emae ge' £

niis. Wii, he/emaaxs la'e
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5 her husband has caught by trolling, and also
||
the sockeye-salmon

caught in salmon-weirs, she puts the spawn down on the beach
|
on

the right-hand side of the place where she is sitting and cutting. As
soon as she has finished

|
cutting, she takes a drying-rack, made on

purpose, and puts
|
the spawn on it in this manner:

jj
t 1 I J

j]

i^sAs soon as this is done,
|
she puts it up just over the

10 fire, so that it is smoked by the smoke.
||
It is left there

a long time, and it is only taken down when it is
|
realty

dry; and it is put into a spoon-basket of open weave,
| T?EP!EE5~

and then she hangs it up again
|
behind the fire so that u u Si iiT nr

it gets just enough 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 socke}v
e salmon;" and it is speared by those who live on the

rivers
|
at the spawning place of the ugly sockeye-salmon at the

upper part of the river. As soon as
|

(a man) gets many, his wife

20 cuts some ^—/TT^- °f them in the same way
||
as the dog-salmon

are cut / \ when they are made into green dry salmon.
|

She just / \ cuts right down the back of the salmon in this

manner': '—^t-—'
I

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'Fideda tsteda'qax do'gwanEmases la' £wunEme Lo£ma La'wa-

5 yots'.o mEle'k'a, wa, la£me'se ax£a'lisElaxa ge' £ne lax he'lk -

!o-

tagawa'lisases klwae'dzasaxs xwa/Lae. Wa, g'i'Pmese gwal xwa'-

Laxs la'e ax£e'dxa hekwe'lae k -

!itk
-

tede's qas LExudzo'da-

llsa ge' £ne laq; g-a gwa'leg-a {fig.). Wa, g i'Pmese gwa'lExs la'e

La'g''aaLEl5ts lax nEqo'stases lEgwT'le qa kwa'x - asE£wesesa kwa-

10 xi'la. Wa, la ga'la axEla'LEla. Wa, a'r-'mese axa'xoyoxs la'e

a'lak
-

!ala la lE'mx£wida qa£
s axtslo'yowe la'xa yibElo'sgEme

k - a'yats!a. Wa, laEm£xaa'wise xwe'laqa te'x -£walllEm la'xa o'gwi-

walllasa lEgwi'le qa hela'lisa Lle'saliisa lEgwi'le laq. Wa, laE'm

Le'gadEs la'llEm£we'dzEku loxs sEne'tslexxae.

15 Sockeye-Salmon.—Ta'yaltslala, yi'xa la ts!Ela'x -£Id mEle'k'a.

Wa g'i'l
£Em la ts!Ela'x' £Ideda m.Ele'k -

e lax £nE'ldzasa wa, la'e

Le'gadEs mEla'le. Wa, he' £mis la s^k'a'sosa wi'wametslenoxwe

lax' la xwe'lawaatsa mEla'le lax £nE'ldzasa wa. Wa, gi'Pmese

q'.Eyo'Lqexs la'e gEUE'mas xwa'lndxa wao'kwe qa yo'wes gwa'-

>0 lox xwa'La£yasex xwa'La £yasa gwa£xnisaxs la'e k'lo'loxwilaq.

A'EmnEqa'xodxwa'l£IdEx awl'g-a£yasa k -

!o'tEla g
-a gwa'leg-a (fig.).

Wa la k"!es he'tq!alaq la lae'L la'xa g
-6'kwe qaxs kMe'sae he'l-

q'.alaq kwa'x - asosa kwa'xila. Wa, a' £miseda la'
£wiinEmas

qaxE'lsa qa ge'xudEmasa la xwa'Leses gEnEme. Wa, 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 the
|
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.
|

When it begins to be dry, it is named "sun-dried salmon."

When it begins to be really 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 dry 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. Then she
|
takes the

sun-dried salmon and puts it away well in it. After
|
she has done

so, she puts the cover on the box containing the sun-dried salmon.
|

Then the cover is tied down with cedar-bark rope.
||
Then she 40

finishes it.
]

Old Sockeye-Salmon.—I wiU again talk about ugly sockeye- 1

salmon.
|
When a man has caught many ugly sockeye-salmon, his

wife
|

makes sun-dried salmon of some of them. Others she splits

in two;
|

and when she gets tired of cutting sun-dried salmon,
||
she 5

just splits the others in two. She just cuts off
|
the heads of the

wiseda tslEda'qe la ge'x£widxes xwa'La £ye. Wa, laEm Lle'sasosa 25
Lle'sEla LE swa ya'la. Wa, la £mes hex'sa'Em ge'xwale ge'gE'yaxs-

dalaxa k'o'gEkwe klwaxLa'wa. Wa, he'^misa gayo'sEla la'xa

ga'yo ma /£
lts!aqa. Wa, la ga'laEm he gwa'le qa a/lak'lales Iehix-

£wida. Wii, g't'Pmese lE'mx^wIdExs la'e Le'gadEs ta'yaltslala.

Wa, giT'mese la alak'lala iE'mx£widExs la'eda tslEda'qe axa'- 30
xodEq qa£

s lawii'lexa gegE £yaxsdE £yas klwaxLa'wa. Wii, g'i'l-

£mese £wrc

la'masqexs la'e q!ap!ex -£IdEq qa £
s le* mEwe'Las la'xes

g'o'kwe. Wii, la «ax
£e'dxa xatsE'me qa£

s qogiinoliseq la'xes 1e-

gwi'le qa £
s pEx - ts!o'deq qa lE'mx£walts!ax -£Ides. Wii, g-iTmese

lE'mx£walts!:lx -£idExs la'e ha'ng-alilas la'xa k -

!e'se qwe'sala la'xes 35
lEgwI'le qa L!e'salasE £weses Llesaliisa lEgwi'le. Wii, la £me'se
ax£e'dxa ta'yaltslala qa £

s le ae'k -

!a ha'ntslalas laq. Wii, gl'Pmese
gwa/lExs la'e ylkuyi'nts yfkiiya £yasa ta'yalts!alaats!e xatsE'ma.
Wa, la£mese t.'Emaklyi'nts t!Ema'k -iya £yasxa dEnsE'ne dEnE'mlaq.
Wii, laE'm gwal la'xeq. 40

Old Sockeye-Salmon.—Wii, lie'EmxaEn gwa'gwexs-alasLa mElo'le, 1

ytxs gi'Pmae qteyo'Leda bEgwa'nEmaxa mElo'laxs la'e gEnE'mas
tii/yaltslalag-ilaxa wao'kwe. Wii, la qlwa'xseg'llaxa wao'kwe.
Wii, he'emaaxs la'e Wio'Hda la'xes xwa'L !enaeyaxa ta'yaltslala.

Wii, a' Jmise la qlwa/k'Ilaxa wao'kwe. Wii, huc'in a'icm la qak'a'- 5
lax he'x*t!a£yasa niElo'le. Wii, laE'mxaiiVise xwii'i.odaKmxaax
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7 \\o\x sockeye-salmon, 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 puts up posts on each end of which

rest the long poles over which the split salmon are hung.
|

After he

has done so, the woman takes the split salmon and
|

hangs them over
"
the poles in this manner: y S7 and

I

tneJ are also Put

up outside of the house, T7m /A\ [I

' and the
|
sun and the

wind dry them, and there \ \ M \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-bark

and spreads |
it over them to cover them, so that they may not get

damp
|
by the dew of the night; and when it is a fine day,

|
she

uncovers them again in the morning and takes off the large mat cover-

20 ing,
1|
so that the heat of the sun and the wind may reach them;

and when it is
|
raining, she does not uncover them. When they

are really dry,
|
the woman takes them down and takes them into

the house.
|
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 for the winter. Sometimes they

|
do the

same with the silver-salmon. They do not do the same with dog-

salmon
|

and other kinds of salmon. That is all of this.
|

7 xa/k - !adzas. Wa, la ha'xEle xwa/La£yas la ma £lts'.E'ndEx o'gwi-

di/yasa k* lo'tEla. Wa, la £nie'se le'x -aEin la EiEga'layoses ts !a/sna £ye.

Wa g'i'Pmese gwa'la, la'e ax£E'lse la
/£wimEmasexa dzo'xume; laE'm

10 LtiLEbE'lsaq qa k'a'dEtayaatsa ge'xudEmaLasa q!wa'xsa£ye. Wa,

o-iTrnese gwa'lExs la'asa tsteda'qe ax£e'dxa q!wa'xsa£ye qa£
s

qEXEnda'le ge'xnlndalas laq, g'a gwa'leg'a (Jig.). Wa, laE'mxaa

he 'Em la axEldzE'ma L!a'sana£yasa g'o'kwe. Wa, laE'mxae he /£ma
Lle^Ela LEewa ya'la lE'mxwaq. Wa, hr'me'se hex -sa'Em ge^xwa-

15 laxs k"!e's£mae lE'mx£widii. Wa, giT'niese ga'nuHdExs la'naxwa-

eda tslEda'qe ax£e'dxa swa'lase qlule'dzo le
/£wa£ya qa£s LEp!e'-

des lax e'k -

!a
£yas qa no'kwes c|a k -

le'ses xwe'laqa dE'lx^ida'ma-

tso£sa go'saxa ga'nuLe. Wa, g-i'Pmese e'k'a £na'laxa gaa'laxs

la'e xwe'laqa loVidEq qa la'was nawE'masxa £wa'lase le' £wa£ya

20 qa L!e'sasE£wesesa Lle'sEla LE £wa ya'la. Wa, g-iTmese 3-0'-

gwaxs la'e k -

!es lo's£IdEq. Wa, g-tq^mese a'lakMala lE
/mx£wi-

cIexs la'eda ts'.Eda'qe axa'xodEq qa £
s le lae'Las la'xes g'6'kwe.

Wa la ax£e'dxa Lla'bate qa£s ha'nts lodes laq. Wa, gi'Pmese

gwal ha'nts '.alaqexs la'e£ g-e'xaq la'xa nExwa'la la'xes lEgwi'le.

25 Wa laE'm he'lelayolxa ts!awu'nxLa. Wa, la £na'l£nEmp!Ena he

gwe'g'ilasE£weda dza£wii'ne. Wa, la k" !es he gwe'g-ilasE £weda gwa£x-

nise LE£wa wao'kwe k-!o'k!utEla. Wa, laEm gwal la'xeq.
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Roasted Silver-Salmon. (Roasted tails of silver-salmon caught by
|

1

trolling.)
||

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 oft' 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

;

the salmon-tails are taken off after the 35

and
been

into

side

they

that 40

Often
„

been roasted,
|
in this manner

break them off after they have 0^
After the tails have been put J^f
tongs,

|
they are put by the -^

and when the skin is blackened,
| |>^

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 rf 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'' (Publications 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
then- backs on the beaoh.

||

Roasted Silver-Salmon.—L!o'bEku ts!a'sne£sa dza£wu'ne do'gwineta. 1

Wa, he^ £maaxsla'exwaTr

ItsE£weda do'gwanEme dzaewu'na. Wa, 30
laJme'se axala£meda ts!a'sna£ye laxa xa'k*!adzas; wa, g'lPmese gwal
xwa'Leda tslEda'qaxs la'e ax£e'dxa ido'psayowe qa£

s k'6'qalexa

ts!asna£ye laxa xa'kMadzowe qa£
s le ge'g -

aalts!alisa ts!asna£ye la'xa

Llo'psayowe g*a gwa'leg'a (fig.). Wa, la qluna'laEmxat! a'leEm
la'wodayowa ts!a'sna£yaxs la'e ido'pa la'xa xa'k' ladzowe, yixs 35
g-a'e gwa'leg'a (fig.). Wa, aTcmese koqa'layoxs la'e Llo'pa. Wa,
he' £maaxs la'e gwal axa'ltslodalayo la'xa ido'psayoweda ts!a'sna£

3~e.

Wa, lasme'se La'nolidzEm la'xa lEgwI'le. Wa, la£me'se kluniE'lx - -

eIda£me Lle'sasexs la'e ax£e'tsE £wa qa£
s Le'saLElodayowe lax nEqo'-

stasa lEgwi'le qa L!e'sEg -6stalasE£weses Lle'salasa lEgwI'le. Wa, 40
g-i'l

£mese po'sq!Ex- £Ideda g'o'gwadasa g-o'kwaxs la'e a'Ein axaxo-

dEq qa£
s ha£mx -£ide laq. Wa, gi'Pmese k* !es £wl' £laqexs la'e a'Em

xwe'laxaLElots la'xa e'lcle.

Halibut.—Wa, g-i'l£mese lae'L la'xes g'o'kwaxs la'e gEUF/mas 1

ha'labala idExwe'laq. Wa, g't'Pmese kamx -£I'dExs la'e gEUE'mas
la'wElsa da'laxes la'laxame g'I'ts !Eewatses mo'we xwa'xuLay a . Wa,
laE'm lax e'axeedElxa £na/xwa£me nEhiELe'sa p!ep!a' £ye.

75052—21—35 eth—pt 1 16
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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 the halibut out of his halibut-fishing canoe. 1
. .

||

10 As 2 soon as the woman sits down on the beach at the place where
|

the halibut have been put down, 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 rlaking-knife ; and
|

the last

one, the splitting-knife. She sits down by the head of the halibut,

and
I

she cuts open the lower part of the belly of the halibut, (in

this manner:) 3

^jtfMftfo^
^e cu*s a^ aimind it.

|

Then
she turns it s^"""**^^^^ * backward and takes the cut-

20 ting-knife and
|| £%*\ O %[ cuts under the cheek-fins, and

cuts out the g»L —.Jrr^g*"^ ^J gi-M3 . As
|

soon as she has them
off, she pulls

ViS^pPiS
*^

out the intestines of the halibut,

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 the other side, and

5 Wa, la£me'sEn lasL gwagwex^alaL la'qexs laeda tsteda'qe heL

lax e'axalaLEqexs la'e gwa'les la' £wunEme lo'qwa, qaxs hewa'xa-
£meLeda bEgwa'nEme g

-6'x£widElxes gEnE'me gwa/sagaweses lae'-

na £ye lo'qwa. Wa, he' £misexs la'e gaxusolta'laxa p!ep!a' £ye la'xes

lo'gwatsle. 1 ...
10 Wa, 2 g

-

l'l
£mese khva'g'aliseda tslEda'qe lax k -

!ixk" lige'dzasa

p!a/£yaxs la'e ax£wults!o'dxes xwa'xuLayowe mo'wa. Wa, la

ax£e'dxa tle'g'ayowe dE £na'sgEm qa£
s g

-

e'xalalises xwaLayowe laq.

Wa, g
-

i'l
£mese £wi' £la e'x -bax -£Ideda mo'we xwa'xuLayoxs la'e he

g'il ax£e'tsoseda pELa'layo xwa'Laya, qaxs £naxwa£mae Le'gadeda

15 mo'we xwa'xuLayo. Wa, he'Em ga'leda pELa'layowe xwa'Laya;

wa, he' £misa gElts!E'me; wa, he' £misa xwa'Layowe; wa, he' £mis-

Leda tlE'lyayowe. Wa, la k!wa'g -

alis lax oxta'hsasa p!a' £ye. Wa,
la xwa'l£idEx bE'nba£yas tEk" !a'sa p!a' £ye (Jig.). Wa, la xn^altse'-

£sdEnq. Wa. la nEl£aLE'lodqexs la'e ax£e'dxa gEltste'me qa £s

20 xwa'xviLap!e'dexa pEL!E'mya £ye qa£
s xwaLo'dexa q!o'sna£ye. Wa,

g'il£mese lawaxs lae go'loltslExa ya'x -yig -

Tlasa p!a£ye. Wa, la xwa'-

Lodxa tslEyl'me qa lawayes la'xa mo'qula. Wa, la le'x'SEmdEq qa

Lle'p'.Eqalesexs lae ax£a'lisaq. Wa, lawi'sLa hewEyo'd xwa'Lodxa

pELa' la'xa apsa'dzE£ye qa£
s ax£a'liseq. Wa, la xwa'ltse £stalaxa

1 Continued in Publications of the Jesup North Pacific Expedition, 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.
|
As soon as the skin is off, she cuts down along the middle

of the
||
backbone of the halibut; and when she reaches the backbone, 30

she again
|
cuts, beginning from the rough edge, cutting close to the

|

ribs, until she reaches the backbone. Then she takes off one side of

the
|
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
||
the skin of the black side. As soon as

it is off, she cuts
|
also that side of the rough-edge, and goes on

to the backbone. When she
|

reaches it again, she cuts down
straight

|
to the backbone, and she puts it down with what came

from the other side.
|
Then she does the same . also to the

other side that was still on.
||
As soon as all 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
|
takes 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 \\\n\iip]]]W~T.a SK
close to the backbone, (in this manner:)

iJe'se ma'kinxEndalaxa q!wa'q!unxa£ye. Wa, a'i£mese gwal xwa,'- 25

Laxs la'e la'g'aa la'xa 6'xLa£yasa dE'mp!axsda£ye. Wa, he'Em
g'a/giLEle 6'xLaata£yasa p!a/ £ye g'i'lplEdasa xwa/La£yas. Wa, la

e't'.edxa apsE'nxa£ye. Wa, la sa'podxa £mEla/dza£ye Llesa. Wa,
g-il

£mese lawa'da iJe'saxs la'e £nEqa'xod xwa'l£edEx £nEXEna/ £yas

hamo'masa p !a/
£ye. Wa, g'il

£mese la'g'aa la'xa hamo'maxs la'e e't led 30

xwa'l£id g'a'g
-ELEla laxa q!wa'q!unxa£ye. Wa, laEm ma'kildzoda-

laxa x'i'la qa£
s le wala la'xa hamo'mo. Wa, la axo'dxa apso'dsdza-

£yasap!a/ £ye qa£
s ax£a'lises (fig.). Wa, la'xaa e't led he gwe'x £Idxa

apsE'nxa£ye. Wa, g
-

i'l
£mese lawa'xs la'e le'xilisaq qa£

s 6'gwaqe

sapo'dxa ts!o'lats!a£ye Lle'sa. Wa, g
-

i'l
£mese lawa'xs la'e xwa'l£IdEx 35

awu'nxa£yasa q!wa'q!unxa £ye qa£
s la'lae la'xa hamo'mo. Wa, g"i'l-

£Emxaawise la'g'aa la'qexs la'e £nEqa'xod xwa'l£edEx £nEXEna' £ya-

xaas hamo'mo. Wa, la'xaa g'I'glllsas la'xesga'yanEme la'xa, iipsa'-

dza£ye. Wa, laxaa he'Em gwe'x -£Idxa la ax£a'laLEleda apsE'nxa£ye.

Wa, g'i'l
£mese £wi£loweda qlE'mlaliisa p!a' £yaxs la'e axo'dxa tsii'ple- 40

dza£ye qa £
s ax£a'liseq. Wa, la qak -o'dEx ma'legEmanos. Wa, la

ax£e'dxa gElE'masa LlEwE'lse qa £
s da'x £idexa dE'mp !axsda£ye qa

a'kMaxsdalesa hamo'masa p!a' £yaxs la'e kwexa'laxa xila'. Wa,
laE'm ma'g'ilEnexa hamo'mo (fig.). Wii, gi'Pmese £wl£la 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:)

them just over

her roasting-

fins are.
|

She

50 in one pair of
||

tongs on top

Then she carries them
|
up and hangs

the fireplace of the house. She
|
takes

tongs and takes them down to where the

takes them at once, and puts four fins

roasting-tongs. She ties the roasting-

with cedar-bark.
|
Then she takes thin split cedar-

_C

4

idtUi

UCpd

jez or

v

9-

wood, and puts it over each side, (in this manner:)
|

As soon as she has done so, she gathers driftwood on
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 in 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 xl'laxs la'e ax£e'deda tstada/qaxa dEna'se qa£
s ya'Lode 6'xsda£yasa

wa/x -sot!Ena£ye xi'lasa hamo'ma qa£
s ya'Lodex

{fig.) . Wa, la da/laq

qa£
s le ge'x'waLE'lots lax £nEqo'stawas lEgwi'lases g'o'kwe. Wa, la

ax£e'dxes Llo'psayowe qa£
s le lE'nts!es lax axa'sases pELa'. Wa,

he'x -£ida£mese ax£e'dEq qa€
s axtslo'desa mo'we pELa' la/xa £nE'me

50 Llo'psaya. Wa, la k* !ilg
-Et6tsa dEna'se laxa Llo'psayowe. Wa

la ax£e'dxa xo'kwe wi'swe! k!waxLa' £wa qa£
s k -

!aa't!edes laq {fig.).

Wa g
-

i'l
£mese gwa'lExs la'e q!ap!e'x -£idxa qle'xale la'xa L!Ema£ise

qa£
s lExwa'lise. Wa, g'i'l£mese x -i'qostawe lEqwe'la£yasexs la'e

xo'x£w!dxa tle'sEme qa£
s xExuLa'les la'xa lEqwe'la£yas. Wa, g

-

i'l-

55 £mese he'l£a lax na'qa£yasexs la'e ax£e'dxa L!o'pts!ala pELa' qa £s

le La'nollsas laq. Wa, la£me'se q!ap!e'x -£idxa hamo'mo, ylxs he'-
£mae a'les axa'le dE'mp!axsda £yas laq. Wa, la'xaa ax£e'dxa
mo'qula qa g'a'xes g

-

ae's laxa kMes qwe'sala la'xa t!e'qwapa£ye.

Wa, la'xaa ax£e'dxa le'El£wa£ye qa £
s g -a'e ax£a'lisaq LE£wis

60 kMipLa'la; wa, he' £misa na'gatsle la qo'tlaxa swa'pe. Wa, g"i'l-

£mese Llo'pa pELa'xs la'e axsE'ndEq la'xes t!e'qwapa £ye. Wa,
g-1'Pmese £na'xwa la x*I'x'ixsEmx -£Ideda tle'sEmaxs la'e ax£e'dxes

k-!ipLa'la qa£s k" lipsa'les la'xa x'Txiqlayawa^asa gu'lta. Wa,
gl'Pmese £wi£laxs la'e axee'dxa tsla'tstesmote qa£

s lExse£sta'les
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off, she takes old eel-grass, and puts it around
||

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
||
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
|
halibut, and the

liver and the slime. 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 all the slime comes off
|
from it; and then she goes

up the beach, takes the pieces cut off from one side of the halibut,

and
|
scrapes off the blood. After she has done so, she spreads them

out
|

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 split while they are still fresh.

la/xa awl' £stasa xi'x'ixsEmala tle'sEma. Wa, la'xaa k!u'bc £kl 65

la'xa awa/dzoxLo k - !e't!Ema qa£
s lExa/lodales lax 6'kuya£yasa

tslE'lqwa tle'sEma. Wa, g'i'Fmese ha£mElxa'laxs la'e 3x£e'dxa

mo'qula qa£s 8x£a'l6dales. Wa, la'xaa ax£e'dxa ma'legEmano qa£
s

ax£a'lodales la'xa ma'k'ala la'xa tsla'tstesmote lax o'tslawas. Wa,
g'i'l£mese £wi£laxs la'e ax£e'd la'xa k"!e'se L!o'p!etsos pELa' qa£s 70
le'xat! ax£a'lots laq. Wa, he' £misa wao'kwe q!wa'q!tinxa£ya LE £wa
hamo'mo qa£

s le'xat! ax£a'l6dalaq, Lo£ma dE'mp!axsda£ye, LE £wa
tsa'p!ets!a£ye. Wa, g

-

i'l
£mese £wFlaxsla'e ax£e'dxes le'Eh"wa£ye qa£s

Le'LEpla'liseq lax ma'ginwalisases nEka'sEwe. Wa, la ax£e'dxa
£wa'bEts!ala na'gatsla qa dza'dzELEyl'ndes la'xes nEk'a'sEwe. Wa, 75

g
-

i'l
£mese gwa'l dza'saqexs la'e ax£e'dxa le'El£wa£ye qa£

s na's£ides

laq qa k" !e'se k -u'xusaleda k -

la'lEla laq. Wa, gi'Fmese gwa'lExs

la'e ax£e'dxes k* !o'gwats!e lExa£ya qa £
s le mEnts!a'lasa tslEyi'masa

p!a' £ye LE £wa dewa'na LE £wa k -

!e'la. Wa, g
-

i'l
£mese £wi£laxs la'e

k"!o'qunts!e'sElaq la'xa L!Ema£ise qa£s le qEpstE'ndEq la'xa dE'msx'e. 80
Wa, la ts!o'x£widxes k - !o'gwats!e lExa' £ya qa £wi£lowesa k!e'la

la'qexs la'e lo'sdesa qa £
s le ax£e'dxes apso'dele xwa'Le p!a,'

eya qa£s

k'e'xalexa E'lkwa. Wii, g
-

i'l
£mese gwa'lExs la'e gwel£ali'sElaq

la'xa L!Ema£ise qa k"!e'ses haqEwInelcata. Wii, la'La niEmka'-
la£me ewE'nxa£yas. Wa, la na'kiiyintsa le£wa£ye laq, qaxs k -

ie'sae 85
ek" lax t!E'lsasE£waxs he' £mae a'les ge'te. Wa, he' £mis la'gilas
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87 Therefore
|
they are only spht 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
||
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
||

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
|
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
||
the mat, so that it is clean. After she finishes

|
washing it, she

carries it back, and hangs it at the place where the
|

halibut is dried.

After she finishes, she gathers the skins of the
|
halibut and takes

them into her house to hang them up
|
over the fire, so that they are

87 a'lEml tte'lsasolxa gaa'lasa lEnse. Wa, g'i'Praese gwal £na'xwaxs

la'e £la/q!ug'a £lxa g'iyi'mg'ilsEla qa g'a/xes k!us£a'lisEla la'xa

L!Ema£
ise. Wa, g'i'Pmese g'a'xExs la'e le't!edxa nayi'mases

90 nEk'a'sE£we. Wa, la LEpIa'lisxa le' £wa£ye qa tstegEdzo'dalatsa

ha£ma/paxes xa'qesawaeye. Wa, g'i'Pmese gwa/lExs la'e hamx -e-

I'deda LeelanEme. Wa, laE'm q!a'q!alaleda tslEda'qe qa £na'xwa-
£rnesa k!we'le tstegEdzo'dalases ha£mo'te xaq la'xa le£wa£ye. Wa,
eri'Pniese hamx' £i'dExs la'e £na'xwa £ma Le £lanEme xa'max'tsla-

95 nases e'
£eyasowedas la'xes ha£ma' £ye. Wa, g'i'Pmese hamx' £i'dExs

la'e tslEgEdzo'dalases xa'qesawa£ye LE £wa tsEnoxmo'dEmas Lies

la'xa LEbe'se le£wa £ya. Wa, g'i'Pmese gwal ha£ma'paxs la'eda

klwe'le qlwa'g'ilis qa £
s le ho'q!unts!es la'xa L!Ema£ise qa£

s le

ts!E'nts!Enx£wid la'xa dE'msx'e. Wa, g'i'Pmese gwatexs la'e

100 £na'xwa na' £nakwa la'xes g'ig'6'kwe qa£
s le na'x£idxa £wa'pe laq.

Wa, la'Leda tslEda'qe k'exa'lodxa k' !e'ts!ayawa£ye ha'mx'SE£weses

Le£lanEme qa£
s axdzo'dales la'xa le£wa£ye. La axe'g'ints lax

ha£mo'tdasa Le £lanEmx'de qa£
s le qtene'pEntslesElaq la'xa L!Ema£ise

qa£s le laaxstE'ndEq la'xa dE'msx'e. Wa, la ts!o'x£wuldzo-

5 daEmxa le£wa£ye qa e'g'idzox£wides. Wa, g'i'Pmese gwal ts!o'-

xwaqexs g'a'xae da'laq qa£
s g'axe gex£wa'lisaq la'xa ge'xudEmaxa

k'!a£wase. Wa, g'i'Pmese gwa'lqexs la'e q!ap!e'x -£idxa LleLle'sasa

p!a' £ye qa£s le lae'Las la'xes g'6'kwe qa £
s le ge'x£waLE'lots lax

nEqo'stawases bsgwi'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 halibut.
|

Everything is steamed by the women, for it is said that the halibut

know
||
that the one who caught them first is thankful for it. There- 15

fore
|
it is steamed at once when it is first caught; and it is said, that,

if
|
the one who caught halibut first does not cook it right away, he

will not
|
have another bite. The fisherman will go out in vain

trying to
|
fish halibut. Therefore they do this way when halibut is

first caught.
||
The woman does not do thus when

|
more halibut 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 fins into the water. Sometimes 25

they
|
hang up the fins at the drying-place of the halibut, so that they

get half dry.
|
As soon as they are half dry, they boil them, and eat

them with spoons
|
with the liquid. But the woman only now and

then eats
|
roasted fins, when she takes a rest from splitting her hali-

but,
I

the four that are being roasted while she is steaming the 30

stomach and
|
the other parts.

|

Ena'xwaEm e'k" !adza£ye E'lsadzE £yas. He'Em gwE£ya/sa ba'klume 10
nElEna' £yeda he gwa'le. Wa, laE'm x -

6's£Id la'xeq qaxs a/l£meLe
tte'lsalxes k" !a'wasllas5Laxa la/La £na'x -£IdElxa lE'nsLa.

Wa, he'Em gwe'g'ilatsa ba'klume qaes g
-

ale lo'gwanEm p!a' £ya
ylxs k -

!eo'sae k -

!es he'x -£idaEm nEk'a'sosa tsteda/qe qaxs qla'la-
emaaelaeda p!a' £yaqexs mo'lo]E £maaxs g'a'lae la'LanEma la'g'Ilas 15
he'x" £idaEm nEX" £I'tsE £wa, yisa g'a'loLaq. Wa, qaelao k -

le'slax

he'x -£IdaEm lax ha£me'x -

silasolax yis lo'gwanEmaq la'elaxe k -

le'slax

la'lax e'tled lax qlEk -

a£so laxExs la'e wax -

e'tled lo'qweda lo'-

qlwenoxwaxa p!a' £ye. Wa, he'£mis la'gilas he gwe'g -

ilaxes g
-

a'lo-

LanEme p!a' £ya. Wa, k -

!e'sc!a la he gwe'gileda tslEda'qax la 20
e'tled lo'gwanEmses la' £wunEme. Gi'Pmae la'wEyodEx mo'qulasa
a'le lo'gwanEmses la' £wunEmaxs la'e a'Em tstexsta'laq la'xa

dE'msx -

e,
£wFla LEewis ts!Eyi'me, Lo£ma ma'legEinanowe. Wa,

he' £misa hamo'mowe LE £wa tsa'p!edza£ye. Wa, qluna'laEmxaawise
tslExstalaxa pELa' la'xa dE'msx'e. Wa, la £na'l£nEmp!Ena ge'x- 25
£wallsxa pELa' la'xa lE'mxudEmaxa kla'wase qa k'!a'yax£wides.

Wa, gi'l£mese k* !a'yax£w!dExs la'e ha'nxxEndEq qa£
s yo'seq

LE£wis £wa'pala. Wa, la'Leda tslEila'qe le'xaEm hamx- £I'dnax\va

la'xa Llo'bEkwe pELa', jixs la'Le xo's £IdExs la'e tls'lsaxes k!a'-
wasexa mo'we Llo'pasosexs la'x'de nEka'xa mo'qula LEewia 30
wao'kwe.
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32 As soon as the autumn comes, 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."
||
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
|
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,
|
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
|
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-1'l'mese la'ymx£edExs la'e a'lak -

!ala la tsE'nxweda p!a/ £ye

la'as e'tled la lo'x£wideda l5' £lq!wenoxwaxa p!a/ £ye qa £
s la'k -

!ESE-

lalxa ts!awu'nxe. - Wa la gEgEnE'mas axa'laxa mo'qula qa£
s t!o-

35 sodexa q!o'sna£ye. Wa, la yi'ml£idEq qa LEpa'lisexs la'e LEplEn-

da'las lax nEqo'stowases lEgwi'lases g
-o'kwe qa lE'mx£wides.

Wa, he'Em Le'gadEs mo'qwasde. Wa, la'xaa qax -£IdEx ma'-

legEmanas. Wa, la t!o's£IdEx 6'xLasx -a£yas qa wa/x -

se£stes.

Wa, la'xaa tld'tfedzEnod k -ats!a'ena£yasa xaxtsla'wasa ma'legE-

40 mano. Wa, g
-

i'l
£mese lawa'xs la'e ts!EqE'nts!esxa g'I'ts!E£wa-

sasa lEqwa'. Wa, la'xaa LEpla'uelotsa helo'sgEmae la'xaaxa

nEqo'stawasa lEgwi'lases g'o'kwe. Wa, he'Em LegadEs ma'-

leqasde. Wa, la'xaa ax£e'dxa pELa' qa £s ge'x£imdaies la'xaax

axa'sasa g
-

i'lx
-de ax£a'LElodaya. Wa, he'Em Le'gadEs paLasde.

45 Wa, la'xaa ax£e'dxa x'i'la qa£
s ge'x£wide lax gwa'laasasEn g'i'l-

x-de wa'ldEma (see p. 244). Wa, 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 axa'sasa wao'kwe. Wa, he'x -saEm Le'gEmse.

Wa, la'xaa ax£e'dxa dE'mp!axsda£ye qa£
s t!o's£idex ono'dza£yas.

50 Wa, g
-

i'l
£mese LEpa'laxs la'e la'wayodxa o'ba£yasa hamo'mo. Wa,

la'xaa LEpla'LElots lax axa'sasa wao'kwe. Wa, he'Em Le'gadEs

dE'mp!axsdeyasde. Wa, la'xaa ax£e'dxa tsa'p !edza£ye qa£s te'x-

ewaLE'lodes la'xes wao'kwe. Wa, he'Em Le'gadEs tsa'p !edza-

£yasde. Wa, la'xaa ax£e'dxa L!e'se qa£
s LEbEdzo'des la'xa t!Ele'-
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board
||
for dried halibut. The meat side of the skin is upward.

|
55

Then she takes her splitting-knife, and she cuts under the
|
thick

layer of fat of the skin, and two finger-widths is the width
|
of split-

ting it; and she continues cutting [what she is doing] until she comes

to the
|
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 "torn-

from-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
||
done to those that are caught in the autumn, when the halibut 70

is just
|

getting fat. . . /

When the guests have gone out,
|
the woman sharpens her fish-

knives, in the evening;
|

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" !adza£ye E'lsadza£yasa Lle'se 55

Wa, la ax£e'dxes tte'lyayowe xwa'Laya. Wa, la tlE'lyabodxa

wa'kwe tsetsE'nxunxesa Lle'se. Wa, la ma£ldE'ne wa'dzEwasasa
t!E'lyabotsE£was. Wii, he £na'kula£mese fixa/ £yas la'g'aa la'xa

6xsdE £yas g'a'g'iLEla la/xa 6'xawa£yas. Wa, ha/lsEla£mese la

k'.es la/waxs la'e e'tled he gwe'x -£Idxa iipsE'nxa£ye. Wa, he'Em 60

Le'gadEs xwa'xusE'nxa £ye, yi'xa tsE'ntsEnxunxa£ye. Wa, laE'm
k -

!es lawa'eda xwa'xusEnxa£ye lax Lle'se. Wa, g
-

i'l
£mese gwa'-

Iexs la'eda ts!Eda/qe ge'x£waLE'lots lax axa'sasa wao'kwe. Wa,
laE'm he e'k!adza£ye E'lsadza£yas. Wa, he't!a la mo'bEnxwa £se
£na'lasexs la'eda tslEda'qe axa'xodxa L!e'se qa£

s xwa'sOdalexa 65

xwa/xiisEnxa£ye. Wa, gi'Pmese £wi'laxs la'eda tslEda'qe fix
£e'dxa

ts!e'q!e dEna'sa qa£
s yiLo'yodeq. Wa, la'xaa xwe'laqa te'x£waLE'-

lots la'xa k!e'se xE'nLEla £nExwa'la la/xa lEgwi'le, yi'xa xwa'-

xiisEnxa£ye. Wa, la xwe'laqasa Lle'se 6'gwaqa. Wa, laE'm le'x'aEm

he gwe'g -

ilasE£weda logwanEmaxa la'yinxe, ytxs he' £mae a'les tsE'n- 70

x£wideda p!a' £ye. . . .

l Wa, g"i'l£mese £wl£la ho'quwElseda Le£la-

nEmxdiixs lae'da tslEda'qe ge'xi£lalaxes xwa'xiiLayowaxa la dza.'-

qwa. Wa, g"i'l£mese gwa'lExs la'e ax£e'dxes tlEle'dzowe qa£
s

kexEldzo'deq qa e'g
-idzowes. Wa, gi'Pmese gwa'lExs la'e ax£a'-

lisaq la'xa L!Ema£ise lax axa'sases tlE'lsasoLe. Wii, laE'm gwa'- 75

'Here follows a description of the cooking and eating of halibut-heads (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'/f She begins at the neck of the halibut,

goes half way / / IJ down the quarter towards the thin end.

is
|
thicker at kki I one end, and its length is two spans of

85 our
||

fingers
j

/ and two finger-widths. Then she does
|

the same to \y the other quarter; and if one piece is cut

too long,
|
she \f cuts it off and throws it into a basket

which is made on purpose
|
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
|
all the hali-

but is cut into long, square pieces. 1 Then
|
she cuts them length-

wise, going straight down the long thick pieces of halibut. She
|

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, g-i'Pmese £na'x -£idExs la'eda

tsteda'qe lE'nts!es la'xa L'.Ema£ise lax axa'sases tlE'lsasoLe. Wa,
la k!wa'g -

alisa la'xa la gwa/les Lae'sa t!Ele'dzog -a gwa'leg'a {fig.).

Wa, la ax£e'dxa apso'dele p!a' £ya qa£s nELEdzo'des la'xa ttele'-

80 dzo. Wa, laE'm he ma'k'aleda axa'sdasa L,!e'se la'xa ttele'dzo.

Wa, la e'k - !adza £ya ma'k'alaxde la'xa xi'la. Wa, la£me'se t!o'-

saxodEq g
-a gwa'leg'a {fig.), g'a'giLEla la'xa o'xawa£yasa p!a'£ye

la'g -aa la'xa £nEgo'ya£yasa apso'dlle la wl'swulba. Wa, la lele-

kwe'da apsba' £yas. Wa, la ma£lp!E'nk -

e awa'sgEmasas la'xEns

85 q!wa'q!wax -ts!ana£ye, he £me'sa ma£ldE'ne. Wa, la'xaa he'Em
gwe'x -£Idxa apsEX'se la'xa 5'xsdE £ye. Wa, g

-iT"mese gi'lt!ag -aaxs

lae tlo'sodEq qa ts texts lo'desa q!e'g -aa la'xa lExa'£ye, hekwe'le

qae'da t!o't!asesawa£ye. Wa, gi'l£mese £wi£la he gwe'x -£Idxa wao'-

kwe la'xes lae'na£ye g
-e'dzodalas la'xa LEbEse' le £wa £ya. Wa, la

90 ax£e'dxa £nE'mts!aqe qa£
s k'adEdzo'des la'xes tlEle'dzowe qaxs

la'e £na'xwaEm la k"!e'k"!EwElx£una pla'wedzEse. Wa, la £me'se

nEgElE'ndalax nEx£Ena' £yasa k^EWE'lkwe p!a' £ya. Wa, la £me'se

tlo'saq g
- a'g

-iLEla la'xa LE £xuba£ye la'g'aa la'xa wllba£yas. Wa,
a'l£mese gwal t!5'saqexs la'e kMo'dEne wa'gwasas la'xEns sEt!ax --

95 ts!a'na£yex; wa la pa'x£idxes tte'lyayowe qa£s tlE'ltteldzapexa

1 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
|

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 200
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: "l\7
1!

^X7^\~f^\!K ^ne nan&s them
up lengthwise.

|

After / v^^ — ^=
ff
\ they have all

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 halibut are. 1
. . .

|

When 2
it is evening, the woman goes down to the

|

beach, to the

place where the drying halibut is. Then she gathers up the dry-

ing-poles
[
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-
|
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

apso'dilases axsE£we'. Wa, la len£na'kuleda p!a/ £ya. Wa, la 96

wll£na'kiilaxs la'e tte'lsaq. Wa, a'l£mese gwa/lqexs la'e LEp!e'-

da. Wa, la le'x -£EndEq qa £
s xwe'l£Ideq. Wa, la'xaa t!E'ls£idEq.

Wa, a'lEmxaa'wise gwal tlE'lsaqexs la'e £wl£la LEpa'la. Wa, la

he£staEm gwe'x -£Idxa wao'kwe. Wa, giTmese £wi£la la tlEle'kwa 200

p!a' £yaxs la'e ge'x£widEq la'xa ge'xudEmaxa k -

!a'
£wase. Wa, laE'm

g*a gwa'leg - a (fig.). Wit, laE'm ge'xusEq!ala la'xes gildo'lase.

Wa, gi'Pmese la £wi£la gEyo'kuxs la'eda tslEda'qe ax£e'dxes

xwa'xuLayuwe qa£
s la'ts lodes la'xes la'laxame. Wii, la da'laq

LE £wa lExa' £ye, yix la g'l'tslEwatsa t!o't!Esba £ye pla^ya. 1 ... 5

Wa, 2 g
-

i'l
£mese dza'qwaxs la'eda tslEda'qe lE'ntsles la'xa l!e-

ma£ise lax axa'sases k'!a'£wase. Wa, la q!ap!e'x -£Idxa gega'yo,

yix la ge'xwalaatsa k'!a' £wase. Wa, gi'Pmese £wl£la q!ap!e'x -£
I-

dExs la'e na'kiinEntsa le'El£wa£ye laq qa k -

!e'sese la'g'aaLEleda

go'siixa ga'nuLe laq. 10

Wa, g
-

i'l
£mese £na'x ,£idExs la'e e't!ed la'wiyodxa £nawE'me le-

£wa£ya qa£
s e'tlede gweTldxa gega'yowe, yix ge'x udEmasa k'!a'-

£wase. Wii, la he'inEnaliiEm he gwe'g'ilaxa dza'dzaqwa LEewa
gegaa'la. Wii, la £na'l£nEmp!Ena yu'duxup!E'nxwa £se £na'liisa

k -

!a'
£wase k'les k - !a'yax£wlda. Wii, gl'Pmese k'!a'}-ax£widExs 15

1 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 them, 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
|
much halibut is ready,

When it is a

one day, and

soon as
||
day

again, and
Then they are

she spreads
in this manner:
halves length-

25 puts it away
pose in one
in this manner
halibut on top of

weight one on an-

flat. I That fin-

30

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 the '
""""^--^ house,

and the woman piles one

another. Then they
other, and they become
ishes this.

|

As soon as all the dried halibut is fiat,
||
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 SxEma'xodxa k -

!a/
£wase £wi£la. Wa, la dzax£wI'dEq qa div-

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, giTmese e'k - a £na'laxs la'e he'lala-

Emxa £nE'mxsa £na'laxs la'e a'lax -£Id k"!a'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 LEpIa'LElots la'xa ge'gayo. Wa, g'i'Pmese

q!a'q!ex -

silaxs p!a'£yaxs la'e LEpIali'sElaxa lak" !a'yax£wld k'!a'£was
la'xa LlEma'ise g

-a gwa'leg'a {fig.). Wa, g
-

i'l
£mese lE'mx£widExs

la'e nEgEXLa'la k"!o'x£w!dEq g
- a gwa'leg'a {fig.) qa£

s le g'e'xaq

25 la'xa k'la'gele, hekwe'leEm lax one'gwllasa g'o'kwe g
-

a gwa'leg'a

{fig.). Wa, laE'm £mEwe'g'indaleda tsteda/qasa k"!a' £wase la'xa

wao'kwe. Wa, laE'm gu'ngwatolll qa £ne' £nEmadzox£w!des. Wa,
laE'm gwal la'xeq.

Wa, g
-

i'l
£mese £na'xwa la naEngEdz5'x£w!deda k -

!a'
£wasaxs la'e

30 gae'l £mEweg -a'yap!a. Wa, laE'm xwe'laqa la pe'x£wida, wa, le'da

tsteda'qe ax£e'dxa hekwe'la£ye awo' Lla'LlEbata. Wa, la hantslo'da-

lasa k -

!a'
£wase lae'lak"!Endts!aweda £na'l£nEmsgEme. Wa, lawI'sLa

g'e'xaq la'xa k'!e'se la'g'aaatsa dE'lx'a. Wa, laE'm gwal la'xeq. 1

1 Continued on p. 360.
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Dried Codfish.—When 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
||
husband; and she also does in the same way when 5

she spreads open tbe meat
|

while the skin is still on. As soon as
|
the

bone is taken off, the woman takes off the skin and throws it away.
|

Then one-half of it is this way:

it in two lengthwise. Then there

sides.
||
Then she cuts straight

side in this manner, , ___^^ and she does in the same way

Then the woman
|
cuts

are four pieces on both

down one-half of
|

one 10

as she docs with the

thin, and they are
|

halibut when she cuts them
hung up at the place where

halibut is dried. It is done in the same manner.
|
As soon as it gets

dry, it is all 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
|
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 -

Jea'sae 1

gu £yo'Lasxa p!a/ £ye, wa, gi'Pmese q!e'nEmaeda ne'ts!a£ye, wa,

le'da ts'.Eda'qe he'x -£idaEm la'wfyodEx ya/x'yig'ila lax gwa'laasasEn

gwa/gwex -

s
£alase gwe'g'ilatsexs g"ila'e xwa'l £IdEx ba'kulanEmases

la' £wunEme. Wa, la'xaa he'Em gwe'g"llaxs la'e LEpa/le qlE'mlala- 5

sexs he' £mae a/les axa'la la'xes Lle'se. Wii, g'i'Pmese lawa'ye

xa/qasexs la'eda tsEda'qe tte'lsddEx Lle'sas qa£
s ts!Ex£e'deq.

Wa, la g
- a gwa/leda epso'dllaseg'a {fig.). Wa, le'da tslEda'qe

ma £lts!E'ndEq la'xes gi'ldolase. Wa, laE'm mo'x -seda wa'x'sodlle.

Wa, la£me'se £nEqa'xod xwa'h'idEx £nEx£Ena /£yasa apsEx -

sa'sa 10

apso'dile g'a gwa'leg -a {fig.). Wa, la'Em he'Em gwe'g-ilaqe gwe'-
g"ilasaxa p!a' £yaxs la'e t!E'lsasE£wa. Wa, la he'Emxat! la ge'xwa-
sE £we lax ge' £wasaxa k"!a' £wase. Wii, la he'Emxat! gwe'gilasE £we.

Wa, g
-

i'l
£mese iE'mx£wIdExs la'e £niE'lmaxsa. Wa, g

-

i'l
£mese ve-

ya'gisa £na'laxs la'e he'Em lE'mxwasE £weda g'o'kwe lax o'gwiwa- 15

lltasa lEgwI'le. Wa, gi'l£mese lE'mx£widExs la'e L!a'L!Eq!iixsi!.

Wii, la k'les ga'la e'k'anaxwa LE £wa L!a'L!esdEgola Lo'nia kwa'-
kwax - dEgole. Wa, laE'm gwat la'xeq.

Wii, la he'Emxat! gwe'g -

iiasE £weda ne'sasde k!a' £\vasa; he'Emxaa
gwa'yi£liileda k'!a' £wasasa p!a' £ye, yixs gaa'xstaeyaaxa gaa'laxs 20

k" !ea'sae xa'mas gae'l la'xa g"5'kwe.
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1 Herring-Spawn. x—When (the man) has all (the spawn) in the

canoe,
|
he goes ashore at a point where the wind blows hard.

Thenhe
|
takes the long ^^ poles and puts

them up in this way:
| =^y^^^^^^^^^^^^&» This is called

"standing on rock;" /^^^^^^^^X and when he

5 has finished
[|
hanging // «^^B^^^^^^^^ \ UP the hem-

lock-branches with \f
'

the spawn on
it, and when it is fine weather

|
and the wind is blowing hard,

(the spawn) gets dry in six 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

off the herring-spawn from the hemlock-branches. Then she 'puts

10 it
||
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

|
it is really dry, she takes her boxes and she

|

picks out

from among the white herring-spawn large pieces and puts them into

15 the
||
boxes; and when (a box) is full, she takes the cover

|

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
||
this is not good to be kept long. Now that is all about hemlock-

branches with
|
herring-spawn on them. . . . Kelp is also towed

I Herring-Spawn.—Wa, 1

g
-

i'l
£mese £wIlg -aalExs la'xa xwa/k !unaxs la'e

la'g"aala la/xa a£wl'lba£ye yix la'klwemadzasasa ya'la. Wa, la ax£-

e'dxa gi'lsg'iltla dzESEqwa qa£
s qa'xalodes g"a gwa'leg'a (Jig.). Wa,

he'Em Le'gadEs qa'q!a. Wa, gi'Pmese gwa/lExs la'e ge'x£waLElo-

5 da'lasa En£EndEXLa'la qlwax laq. Wa, g"i'l£mese ae'g'isa £na'-

laxs la'klwemasaeda ya'la, wa la lE'mwumx £idxa qlELtexsa' £na'la.

Wa, g'i'Pmese £wl' £la lE'mx£widExs la'eda bEgwa/nEme ax£axo'dxes

En£EndEXLa'la qlwa'xa qa £
s ax£aloda'leq la/xa t!edzEk!wa. Wa, la

gEnE'mas qE'mxalaxa aE'nte la/xa qlwa'xe. Wa, la k - la'dzodalas

10 la/xa le£wa£ye. Wa, g'i'1-mese £wi' £laxs la'e snakuyi'ntsa le£wa£ye

la'qexs la'e dza'qwa. Wa, gl'l £na'x -£Idxa gaa'laxs la'e £wl' £la

LEp la'lodalaxa le'El£wa£ye qa£
s gweldzolalesa aE'nte laq. Wa, g*i'l-

£mese a'lak'Iala lEmx£wi'dExs la'e Sx£e'dxes xExEtsE'me; wa, la

mE'nmaqaxa £m.E'la aE'ntaxa a£wa' £wastowe qa£s la latsla'las la'xa

15 XExEtsE'me. Wa, g"i'l£mese qoqutlaxs la'e ax£e'dEx yikuya' £yas

qa£
s yikuyi'ndes laq. Wa, la g'e'xaq la'xa lEmwe'le la'xa g

-6'kwe.

Wa, he'Em axe'lasos qa£
s ha£ml'lxa tslawu'nxe. Wa, la ax£e'dxa

ha£ya'l£a Lla'LlEbata qa£s k'!ats!o'desa L!a'L!axudeeleqala aE'nt

laq. Wa, he'Em la'xoyos la'xa a'logula le'lqwalaLa£ya, qaxs

20 k" le'sae ga'la e'k -

!a he gwe'x'se. Wa, laE'm gwal la'xa qlwa'xe

En£EndaxLa'la. . . .

2 Wa,3 he' £misa q!a'x -q!Ehse la da'paso qa£
s

i Continued from p. 185. 2 Continued on p. 422, line 1. 3 Continued from p. 422, line 12.
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and
|

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 hah of the kelp 25

is pulled 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, this way: «^^^t=_=
_==r- Then they are put into a box,

and
|
a cover is put ~j?ig^jrjl^r on tight. Then it is put away

in a dry place
|
in the ^S^^' "^ house. This is to be eaten in

winter. That is all about this.
|

Preserving Roots.—See p. 188.

Elderberries.—After ' all (the berries) have been carried down- l

stream, (the woman) spreads a
|

mat at a place not too near the fire.

She unties
|
the cords of her elderberry-basket, and pours the berries

|

on the mat that has been spread down. She sits down by the side

of it, and puts the
||
empty baskets down on her left-hand side. Then 5

she takes up one bunch of
|

elderberries 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 elderberries

and strips the berries
|

into the basket in which she had carried the

le'xat! axaLayo'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'p!Enxwa £

s
£na/laxs

la'e ax£usta/noweda En£EndEXLa'la q!ax -

q!Eli'sa. Wa, la klulpa'la-

yEwa awa'dzo sE £ya'sa q!a'x -q!Elise qa£
s la te'x£iinda'lay6 la'xa 25

dzo'xilme la'xa awl'lba£ye lax laklwe'madzasasa ya'la. Wa, le'da

tslEda'qe he'mEnaiaEm le'xdex'aq. Wa, k -

!e'st!a ge'x -£Id he gwe'-

gilaqexs la'e lEmx£wi'da. Wa, g-i'l£mese a'laklala la lEmx£wi'de

la'e ho's£ItsE £wa £naE'nqaxsa q!a'x - q!Elise. Wa, la papEqa'laxs la'e

yiLoyo'tsasa dEna'se (fig.). Wa, la g'e'tsloyo la'xa xEtsE'me. 30

Wa, la aEmxa'sEewe yikuya£ya'sexs la'e g'e'xayo la'e lEmswi'le la'xa

go'kwe. Wa, laE'm hasmi'lxa tslawu'nxe. Wa, laE'm gwal la'xeq.

Preserving Roots.—See p. 188.

Elderberries.—Wa, 1 g'iPrnese £wielat6samasqexs lae LEpIalilasa 1

le£wa£ye laxa k -

!ese nExwala laxes lEgwile. Wa, la qwelEyindEx

t !Emak1ya£yases ts!enats!e lExa £ya. Wa, la qEbEdzotsa ts!ex -ina

laxa LEbele le£waeya. Wa, la klunxElllaq yixs lae ha£nela £nEmsgEme
lopts!a lExa lax gEmxagawalllas. Wa, la£mes dax -£Idxa £nEmxLala 5

ts!ex
-ina qa£

s x -

Ix
-

ts!alisa ts!ex
-Ina laxa lExa£ye x -

ig
-

ats!eq. Wa,
g11£mese £wllg -ilExLoxs lae ts!Ex£edEx ts!enanas. Wa, laxae et!ed

ax£edxa £nEmxLala ts!ex -

Ina. Wa, laxae x"Ix -

ts!alasa ts!ex
-Ina

laxes x'lx'tslalasaqes x'lglkwagutsla ts!enats!e lExa£ya. Wa,

> Continued from p. 205, line 23.
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10 elderberries.
||
When these are also off, she throws away the stems,

and
|

continues doing so with the other elderberries. When they are

all
|

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,
|

carrying 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 full, 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 down 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-ipEmxaawise £wIlg'ilEXLa lae ts'.Ex£edEx tslenanas. Wa, axusa-
£mese he gweg -ilaxa waokwe ts!ex*ina. Wa, giPmese £wi£la la

x'ig'ikwaxs lae et!ed ts!ex -axa ts !ex
-inaxa la £nax -£Idxa gaala, wa,

laxae aEm he gwegiles g'ihrde gweg"ilasExs lax'de tslex'axa ts!e-

x -ina. Wa, gil£Emxaawise qoqutle ts!ets!enats!as laElxa£yaxs lae

15 tlEmakiyEndalaq. Wa, g'axe oxLatosElaq laxa wa. Wa, laEm-

xae £nal£nEmsgEmEmk -

aq. Wa, laxae heEm gwex -£idqes g'ibrde

gweg'ilasxes g'ilx'de ts!enanEmxs lae x -ix ,£IdEq. Wa, gil£mese
£wi£la la x'ig'Ekuxs lae £wi£la la laaxtslalas laxa laElxa£ye. Wa,

g
-

il
£mese gwalExs lae nakuyindalasa le£wa£ye laq qa k -

!eses q !up !e-

20 qElaso£sa q'.walobEsaxa la ganoLa. Wa, g"il£mese £nax -£idxa ga-

alaxs lae ax£edxes se£wayowe qa£
s la laxes xwaxwagume. Wa,

la wi£xustEndEq qa£
s la aneqax q!exala. Wa, g"il£mese lag'aa lax

qlayasasa q!aq!exEmaxs lae moxsaq laxes xwaxwagume. Wa,
g-il

£mese qot!e xwaxwagumasexs g'axae na£nakwa. Wa, gil£mese
25 g-ax£alis laxa L!Ema£isases g

-6kwaxs lae hex -£idaEm moltodxes

qlexanEme. Wa, gil£mese £wi £loltaxs lae hex -£idaEm axkMalaxes

la£wunEme qa las wex'wusdesElaxa qlexale qa las weg'iLElaq

laxes g-okwe. Wa, la£mese wix'wtisdese la£wunEmaseq qa£
s la

wlg'lLElaq laxes g'okwe. Wa, laLa gEnEmas ax£edxes k - !ilakwe

30 LE£wa £walase xalaetsox m.Et!ana£ye. Wa, la k!wag -

alil laxa

awagawalilases g
-5kwe. Wa, la ts !Ex£walilaxes kMilakwe laxa

awinagwlle. Wa, he£mis g'ag'ililatsexs lae bal£itses q!waq!wax'-
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starts and measures
|
three long spans and one short one for the Lengl h 33

of her |
digging, and the same for the width of the hole she

digs with her digging-stick. II Then she cleans the soil out with the 35

large clam-shell. When
|
it is one span and four finger-widths

|

deep, she stops digging. Then she takes the small
|

pieces of drift-

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 side,

inside of these two,
|
and she lays other medium-sized sticks cross-

wise close together over the
|
four pieces. After this has been done,

she takes her medium-sized hand-
|
basket, goes down to the beach,

and puts stones
|
into it. When it is full, she carries it up

||
into her 45

house, and she pours the stones over the wood that she has built up.

She
J

keeps on doing this, and does not stop until there are many
stones 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 fern and
|

skunk-cabbage. First she plucks oft' the

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 down. She puts the basket on her back and carries
|
it out of

ts!ana£yaxa mamop lEnk'Elasa ts!Exuts!ana£ye yix £wasgEmasas 33
£ lap!aliliiLas. Wii, la heEmxat! £wadzEgEg"axs lae laplltses k -

!ila-

kwe. Wa, la gololtslalasa £walase xalaes laxa ttek'a. Wii, gll- «
£mese modEnbaleda £nEmp!Enk"e laxEns q!waq!wax -

ts!ana£ye yix la

£walabEtalllasas £lapa£yasexs lae gwal £lapa. Wa, lii ax £edxa aniEm-
£ye q!aq!exEina qa£s Loxts lodes laq. Wa, g"il

£mese £nEmak -iya

LE£wa awlnagwilaxs lae ax£edxa LasLakwala q!exala qa£
s k'ak'E-

dEnodes laq. Wii, la k'iik'Etotsa malts !aq lax awagawa £yas. 40
Wii, lii gEk'Eyindiilasa mEmk'Ewakwe hayal£asto qlexal laxa mo-
ts !aqe. Wii, g'ih'mese gwalExs lae iix

£edxes hela k'!ogwats!e 1e-

xa£ya qa£
s lii lEnts!e laxa E!Ema £ise qa£

s la xox llts!alasa tlesEme

laq. Wii, gihmese qot!axs lae oxLosdesElaq qa£
s lii oxLaeLElaq

laxes g'okwe qa£
s la guqEyints laxes eaxalasoxude. Wii, lii he- 45

x'siiEm gwegile. Wii, al£mise gwalExs lae qlenEma tlesEme. Wii,

g"il£mese k'otaq laEm helalaxs lae gwala. Wii, lii axeedxa £wa-
lase lExa £ya qa£

s la laxa aLle. Wii, laEm lal iixlxa gEmse lo £
k" !e-

k'!aok!wii. Wii, het!a gll k!iilx' £its6£seda gEmse. Wii, g"il
£mese

qot!e lExa£yas lae p!ox£widxa awadzoxLowe k" !e1v' !aok!wa. Wii, kq

gil£Emxaawise qleiiEme p!ogwaiiEmasexs lae mokiiyints laxa gEm-
se, qa £

s t!Emak'iyindeq. Wii, lii 6xLEx' £ldEq qa£
s g'axe oxloI-

tlalaq qa£
s lii oxEaeLElaq Laxes gokwe. Wii, lii oxLEg'alllas

75052—21—35 ETH—pt 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

until daylight. As soon as the wood is burnt up, she
|
takes her

tongs, which 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

elderberries, there are three, or even four,
|
large dishes for holding

60 the boiled elderberries. This is all
||
she needs for her work. When

the stones are red-hot,
|

she takes her tongs and picks outwhat is left
|

of the drift-wood and the small pieces of charcoal. When
|

these

are all out of the fire from the stones, she 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 kMese nExwala laxa t leqwabEgwIle. "Wa, al£mese mEnabo-

55 tsa giilta laqexa la £nax -£Idxa gaala. Wa, g'il
£mese x'lqostaxs lae

ax£edxes k - lipLalaa qa g
-axes gwalel k - adela. Wa, he£misa g'iltlEx-

Lala £walas k"ats!Enaqa. Wa, he£misa £walase loqlwa. Wa, g'il-

£mese qleiiEma tslexinaxs lae qlunala yuduxiixLa loxs mEwex-
Laeda awawe dzeg"ats!exa ts!ex

-ina loElqlwa. Wa, heEm waxe
60 ax£exstsE £was qa£

s eaxalaya. Wa, g'il£mese memEnltsEmx -£Ideda

tlesEmaxs lae ax£edxes k"!ipLalaa qa£
s k' !ips£alax -£idexa x'lx'E-

q!ayawa£yasa q!exale LE£wa am£Emayastowe tslolna. Wa, g'il-

£mese £wilg'ilqeda t!esEmaxa gultaxs lae £nEmak -Eyindxa x'lx'Ex-

sEmala tlesEma qa £nEmak"Eyes. Wa, g'il
£mese gwalExs lae

65 ax£edxa gEmse qa£
s xaL!Ex -£ide telx -Eg'ELEyintsa £wape laq qa

dElx'es. Wa, g
-

il
£mese gwalExs lae lEXEymdalas laxa x -ix -exse-

mala tlesEma. Wa, g11£mese la wakwa gEmsaxs lae ax£edxa

awaxLowe k - !Ek'!aok!wa qa£
s aekMe LEpEyindalas laxa gEmse.

Wa, laxae ek" !Ebax -£Ide oba£yasa k - !Ek - !aok!wa lax wax'sane-

70 qwasa £labEkwe, wa aFmese gwalExs lae modzEkwaleda k -

!e-

k"!aok!wa lax okwaya£yasa gEmse. Wa, g'iPmese gwalExs lae

k - loqulllaxes ts lets lenats !e laElxa£ya qa£
s la giiqEyindalas laxa

k -Ek - !aok!wa. Wa, g
-

il
£mese £wllts!axs lae ax£edxa qlenEme k -

!E-

kMaoklwa qa£
s lexat! LEpEyindalas lax okuya£yasa tslex'ina. Wa,
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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 large

dishes and the
|

large long-handled ladle; and after doing so, she
j

rests for a little while. When evening comes, she peels off the

skunk-cabbage covering
|
from the elderberries which have; been

steamed; and after the skunk cabbage has been taken off,
||
she takes 80

the 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 large dish ; and
|

when it is full, she continues dipping into- them
and pouring them into the other elderberry-dishes.

|
When all have

been taken out of the steaming-hole, she takes
||
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 off and become
|

cold in the night,

and also that they may become thick.
|

In the morning, when day
comes, the woman who works at the elderberries takes a straight-

splitting
||

cedar-stick, square in cross-section, of the' thickness of 90
one-half of our

||
little finger. She takes her knife and

|

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

gil£mese la q!ex -dzEkwalaxs lae gwala. Wa, a£mise la esElaq qa 75
L lopes. Wa, he£mis la tsloxiigindaatsexa &wawe loElq.'wa LEswa
£walase giltlEXLala k'atslEnaqa. Wa, g'iPmese gwalExs lae

yawas£id x -os£lda. Wa, la dzaqwaxs lae kiisalaxa nEyime k' !Ek" !ao-

k!wa lax 6kiiya£yases iiEk
-asE£we tslexina. Wa, gilmiese ewl£laweda

k -Ek - !a5k!waxs lae ax£edxa awawe loElqlwa qa£
s la k - a£stalllElas laq. 80

Wa, la ax£edxa £walase k'atslEnaqa qa£
s tseqes laxa kiVnekwe ts!e-

x'ina qa£s la tsetslalas laxa awawe dzeg"Egwats!e loElqlwa. Wa,
g"il

£mese qotlaxs lae hanal tsets!alaxa waokwe dzeg -Egwats!e IoeI-

q !wa. W"a, g"il£mese £wilg'Elts !awa kunyasaq lae ax£edxa k -

!e-

k - !aok!wa waokwa qa£s la LEpEyindalas laxa dzEg-Egwats!e IoeI- 85
q!wa qaxs gwaqbslaaq q!npEyindalaso£sa qlwalobEse. Wa, laEm
xamaelL hel gwaeLe qa£

s alakMalil wudEx -£Ida; wa, he £mis qa

wudaqedesexa ganoLe; wa, he£mis qa gEnx -£
Ides. Wa, g

-

il
£mese £na-

x -£Idxa gaalaxslaeda ts!ats!ex -

slla tslEdaq ilx
£edxa eg'aqwa lax xa-

sE £we klwaxLtlwa. Wa, la k'!odEiie k - !EWElx £nnena £yas laxEns 90
sElt!axts!ana£yex yix £wagidasas. Wii, lii ax£edxes k" lawayowe. Wii,

la bal£Tdxa k - !EwElx£une klwaxLawa qa malplionkes laxEns q!wa-
q!waxts!ana£yex yix awasgEmasasexs lae k" Ilmts !EndEq. Wii, lii

malts !aqa £JiEmasgEme. Wii, laxae biil
£Itses ts !Exuts !anaeye laxa

malts laqaxs laaxat! ax £edxes nExx'ala k"!awayowa qae
s k" Ilmts !eu- 95

deq. Wii, laEm malts !aqa maemalplEnkas awasgEmase laxEns

q!waq!wax*ts!anaeyex. Wii, lii malts !ax£Emxaeda ts!ets!Ex uts!ana-
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97 long,
I

and there are also two (each) one short
|
span long. She uses

these to
|

measure the width of the elderberry-cakes. It is like this. 1

||

100 After she has finished, she takes the broadest skunk-cabbage leaves

and
I
spreads them out on a mat. Then she takes her husband'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

||
all the skunk-cabbage leaves which she has cut, (putting them

flat) on the fire of her
|

house, so that they will get soft. She wants

them to get a little
|
heat only, and therefore she puts 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
||
thick before making them

into cakes. Now they are ready to be
|

made into cakes. 2
|

. . .

The 3 woman takes the drying-frame for the elderbeny-cakes.
|
She

puts it down 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 awasgEmase laxEns q!waq!wax -ts!ana£yex. Wa laEm k'adayol

qa awadzE£wasLEs lEqaxases ts!endzoLexa g'aLa gwalaLeg'a .*

100 Wa, g"il
£mese gwalExs lae ax £edxa awadzowe k'!Ek' !aok!wa qa£

s pa-

gEdzodes laxa LEbele le£wa£ya. Wa, la ax£edEx xElxwala k -

!a-

wayases la£wunEme qa£
s xElxwales lax t '.EnxEdzo £yas nEgEdza£yasa

k - !Ek
- !aok!wa. Wa, laEm laloLla qa £nEmakwes £wagwasas EE£wa

awunxa £ye. Wa, g
-

il
£mese qlexse la he gwex -£its6£sexs, lae papagE-

5 Lalasa k"!axEwaxus t tent !EnxEdza£ye k'!Ek - !aok!wa lax lEgwilases

g-okwe qa lelEndEdzox£wides. Wa, laEm aEm £nex - qa xaL!Ex -£
I-

des ts!Elts!Elgudzox£w!dEx lae yawas£id paxLEnts laxes lEgwile.

Wa, g'il£mese £naxwa la gwalaxs lae g
-exaq qaxs £nal£nEmp lEnae

yudux up !Enxwa
£se £nalas he gwaela dzeg'Ekwe ts!ex -Ina qa

10 alak" '.ales la gEnk'axs lae lEqasE £wa. Wa, laEm gwallla lalaal lax

lEqax'dEmLaq. 2
. . .

Wa, 3 la ax£ededa tslEdaqaxes lEgEdzowe k -

!itk
-

.'Edesxes ts!endzoLe

qa £
s la pax£alilas laxes lEgasLaxes tslendzoLe. Wa, la ax£edxes

pEnkwe k"!axEwaxu
s t!Ent!EnxEdzE £we k'!Ek'!aok!wa qa £

s aek*!e

15 LEbEdzodalas laxes lEgEdzowe k -

!itk
- tedesa. Wa, g"il£mese labEnde

LEpa£yas k"'.Ek" !aok!wa laxa k" !itk' lEdesaxs lae ax£edxes nExx'ala

k - lawayowa qa£s t losalexa la £wadzogawa £yasa nExts lawasa k ;

!ttk" !e-

> A rectangular cake. 2 Continued on p. 167, line 1. 3 Continued fromp. 171, line 86.
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cuts off all those that are broader than the middle sticks and that 17

hang over the drying-frame.
|
When she has cut them all off, she

takes her measuring-stick
|

(for the

berry-cakes) and places it down at (1), <—___£_ ? t f £

and she takes
||
one of the dishes con- *!;_= ^^ "ztzeI^H 20

taining the cooked elderberries and puts

it down at (1), next
|

to the drying-frame. Then she takes her large

long-handled ladle
|

and a large shell of the horse-clam, and
|
she dips

the ladle into the cooked elderberries. She sits
|

down on the floor

atone end of the drying-frame at (1), and takes her measuring-
||
rod 25

and puts it down at the end at (1) ; and she puts down
|
three sticks;

and as soon as they have all been put down, 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 horse-

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 mould. Now she presses them with the back of the shell,
|

so

that they settle down 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 moulding-
||
sticks, the one nearest to (1), and 35

also two
|

side-sticks, but she does not touch the
|
cedar-stick mould

nearest (2). Now she puts down the
|
cedar-stick mould; one short

dese. Wii, giPmese la £wl£la la tlEwekwaxs lae &x £edxes k -

atse- 18

stalayoLe mEnyayowa qa£
s g'edzodes lax (1). Wa, laxae iix

£edxa
£nEmexLa dzeg'Egwatsliixa tslex'ina loqlwa qa £

s g'axe hflnballlas 20

lax (1) k'litklEdesa. Wa, la ax£edxa £walase g'iltlEXLala k'atslE-

naqa. Wii, hc £misa £walase xalaetsox mEt!ana£yex. Wa, la

tseqasa k'atslEnaqe laxa dzeg'Ekwe tslex'ina (Jig.). Wa, la klwa-

balllaxa k'litk'lEdese lax (f). Wa, lii ax£edxes k'atse£stalayowe

mEnyayowe. Wa, la k -atbEnts lax (1). Wii, lii k'ats e£stalasa yu- 25

duxuts!aqe laq. Wii, giPmese gwaPaLElaxs lae dax' £Idxa ewalase

k'iitslEnaqaxs lac qot laxa dzeg'Ekwe ts!ex -ina qa£
s lii tsets lots laxa

mEnyayowe klwaxLawa. Wii, lii ;ix
£edxa ewalase xalaetsox

mEt!iina£yex; wa, lii nELaleda xalaesaxs lae axElges awlg -

a £yasa

xalaese laxa dzeg'Ekwe ts!ex
-Ina qa gwelalts!iiwe lalaneq" laxa 30

mEnyayowe klwaxLawa. Wii, laEin Eaqiilges awlg'ayasa xalaese

laq qa qlEsniEnkwes. Wii, hc £mis qa £nEmales wagwasas LE £wa
mEnyayowe klwaxLawa. Wii, ln">

£mis qa £nEmakwe wagwasas.

Wii, g11
£mese gwiila lae ax£aLElodxa £iiEmts!aqe mEnyayowe

klwaxLiiwaxa gwiiqEnwa£ye lax (1). Wii, he £misa malts !aqe gege- 35

ba £ya. Wii, la £me hewiixaEin Labalaxa mEnyayowe klwaxLiiwa,

gwiiqEnwe lax (2). Wii, lii k'atEmg'aaLElotsa memEnyayowc
klwaxLawa £

niil
£nEmts!aq lax wax -sba£yaxa ts!Eg -

ola. Wii, lii
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stick at each end,
|

and she puts down the long cedar-stick measure
40 at the end,

||
this way:

., r
_l4__ i [ i

i

After doing so,

she again takes her :|j:=========^ : ladle,
|
which is

always kept filled with
"-

cooked elderber-

ries, and
|
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 drying-

frame.
|

As soon as all the elderberries have been made into cakes,

she calls her husband
|
to take hold of the end of the elder-

berry drying-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

dry quickly. When
|
there is a good fire underneath, the elderberry-

cakes dry in one day, and they are really
j
dried (through) . She leaves

them drying there one day and one night.
|

In the morning, when
day comes, the woman takes her breakfast, the one who makes the

|

elderberry cakes. 1

||

55 When2 (the cedar bark) is all split into strips, she takes her elder-

berry-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 breaks it in two. She puts (the two pieces)

down on the floor, on a mat that has been spread out. Then she takes

k'atlaLElotsa g'ildola mEnyayowe klwaxLawa lax oba £yas g
-a gwa-

40 leg'a {fig.). Wa, g
-

il
£mese gwalExs lae et led dax -£idxa k -atslEnaqe

qaxs hemEnala £mae qotlalalllxa dzeg -Ekwe ts'.ex'ina. Wa, laxae

tsetslots laxa mEnyayowe klwaxLawa. Wa, laxae etled ax£edxa
£walase xalaesa qa£

s he £mexat! gwex' £Itse laxes g'ilx'de gweg'ilas

g'ale lEqasE £wa. Wa, axusa£mese he gwegdlaxa waokwe. Wa,
45 al£mese gwalExs lae labEndEx £wasgEmasasa k" litk

-

lEdese. Wa,
g"!l£mese £wl£la la lEgEkwa tslendzowaxs lae Le£lalaxes la£wuiiEme
qa g'axes dadEDEndxa tslendzodzala kMitkMEdesa qa£

s la Lag -

a-

aLElots lax nEqostawases lEgwile lax x'ildEmase xaxamase. Wa,

g
-

il
£mese £wilg -ustaxs lae lEqwelax -£Idxa lEgwaba£yas qa alalc !ales

50 ex - x'lqEla qaxs walaqelaaq halabala lEmx£w!da. Wa, gil£mese
ek'e L!esaaba£yas lae helalaEmxa £nEmxsa £nalaxs lae alaklala

lEmx£wida. Wa, la hex'saEm x'ilElaLElaxa £nala LE£wa ganoLe.

Wa, g'iPmese £nax -£Idxa gaalaxs lae gaaxstalax' £ideda lEqlenoxwaxa

tslexlna tstedaqa. 1
. . .

55 Wa, 2
g

-

il
£mese £wl£la la dzEdzExsiakwa lae ax £edxes tslendzowe

qa g'axes papEqEwek'ales dzedzendzodzala kdeklEtkdEdesa lax

yaeltsEmasLaseq. Wa, la ax£edxa £nEmts!aqe dzEXEk" k'adzEkwa

qa£sElts!Endeq. Wa, la k'ak'EdEdzolilas laxa LEbele ELdzo le
£wa£ya.

Wa, la ax£edxa tslendzowe sEkMaxsa qa£
s papEqodes lax ek" !a

£yasa

1 Herefollows a description of the shredding of cadar-bark, p. 132, line 1. 2 Continued from p. 134, line 34.
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five cakes of elderberries, one on top of the other, and
||

puts them 60

on the two strips of soft cedar-bark, (in this way):

and when the edges are even, she pulls the

two strips of cedar-bark tight and ties the ends to-

gether.
|
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 elderberry-cakes that have been tied and
||
puts them 65

on it. She ties them crosswise, the same way as the first,
|

in

this manner: This is what they call one bundle of

cakes,
|

when five cakes of elderberries

srether. She continues doing: so with I

elderberry-

are tied to-

what she in- tends to keep in the house, to be eaten in

winter. She uses
|
a medium-sized box. When she finishes tying 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 bundle

of elderberry-cakes
|
into the box. When 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 fire can reach it. After she has done so, she
|

gathers up

the cakes that she did not tie into bundles, and puts them into an-

other
|

small box, and she throws all the elderberry-cakes into it.
|

When 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£axel maltslaq dzEXEk" kTulzEkwa {fig.)- Wa, g'ihmese la 60
£naxwa £nEmEnxalaxs lae lEk!iit!ed yaltsEmtsa malts !aqe dzEXEk"

k'adzEkwe laq. Wa, gihmese gwalExs lae ax£edxa £nEmts!aqe

dzEXEkwe k'adzEkwa qa£
s EltslEndeq. Wa, laxae k"adEdzodalas lax

LEbele leswa £ya. Wa, la axJedxa la yiltsEmiila tslendzowa qa£
s

axEyindes laq. Wii, laEin galopalaxs laeythets laxesg ilx'de ylLa£ya 65

g"a gwaleg'a {fig.). Wa, heEm gwE^yo snEmx"say6ku tslendzowa la

yiltsEmala sEk' !axsa ts!ets!endza. Wa, lit hex -saEm gweg'ilaxes

gwE^yo qa£
s hangwll qa£

s ts!ex
-ts!ax -solxa ts!awiinxLa. Wa, la axJed-

xa hela xaxadzEinaxs lae gwal yaeltsEmaxes ts!ets!endzowe. Wa,
la qogiinolisas laxes lEgwIle qa Js pEx -

ts!odeq. Wa,gil-mese alak" !ala 70

la lKmx"ts!axs lae aek -

!a hants!alaxa yaeltsEinala ts!ets!endzo laxa

ts!endzoats!e xaxadzEma. Wa, g
-ih"mese qotlaxs lae yikuyints

yikiiya*yas. Wa, lii t lEmak'EylndEq. Wii, g'iFmese gwalExs lae

hang'alilases ts!endzoats!e xaxadzEme laxa hemEnahrcme lEm^wila

ytx lag'aaasasa iJesalases lEgwile. Wii, gll'mese gwalExs lae 75

q!ap!eg'illlaxes k -

!ese yiltsEntso £ tslendzowa qjVs lii iix
£edxa ogii-

£la£me xaxadzKma. Wii, lii pElx- £alts!alasa tslendzowe liiq. Wa,
giPmese SvIltsIAxs laaxat! yikuyints ytkwaya^yas. Wii, laxae

tlEmiik'E^yindEq qa f
s lexat! hanolllas laxa gilx'de hang'alllEms.
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] Salal-Berries. 1—She takes a large dish and puts it down by the
|

side of her salal-berry baskets. She unties
|
the tops of the salal-

berry baskets; and when
|
this is done, she pulls out the hemlock-

5 branches winch cover the 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 off the stems. She takes hold of a salal-berry branch
|

and plucks off the berries from the stems, and she goes on and puts
|

the cleaned berries into the dish, and she throws the branches
|
on

the mat that has been spread out. She cleans them very quickly;

10 and
||
after all the berries have been cleaned which she put into the

dish,
|
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 the house. Then she

goes back into
|
the house. She takes her front-basket, goes down

15 to the
||
beach in front of her house, and picks up fresh stones, which

|

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 down again, carrying her front-

20 basket,
||
and puts more stones into it; and when

|
she has enough,

she carries them on her back into the house, and
|

puts them on top

1 Salal-Berries.—Wa, la ax£edxa £walase loq!wa qa£s g
-axe k'an5-

lilas lax haxhanelasases nenEgwats!e laElxa£ya. Wa, la qwelE-

yindEx t let !Emak -Eya£yases nenEgwats!e laElxa£ya. Wa, g'iPmese

gwalExs lae iEkumwalax t !ak
-Eya£yases nenEgwats!e q!waxa. Wa,

5 la &x£edxa hel£a le£wa£ya qa£
s LEpIallleq lax Llasalilases k!waelasLaxs

laLe k"imt!edErxa nEk!ule. Wa, la dax" £idxa £nEmts!aqe laxa

nEkltile qa£
s kliilpalexa nEk!ule laxes yisx'Ene, qa £s la k'!ats!otsa

kimdEkwe nEklul laxa loqlwe. Wa, la tslEgEdzodalasa yEsx -

ine

laxa LEbele le
£wa £ya. Wa, la halabalaxs lae k'imtcq. Wa, g'il-

10 £mese £wi£la kimdEkwa nEk'.ule la k - !ats!axa k"imdEgwats!e loqlwa.

Wa, laxae £wl£ladza£ya yisx'Ene laxa k'imdEdzowe LEbel le£wa£ya.

Wa, g
-

il
£mese £wi£laxs lae qlEnepElilaxes k'imdEdzowe le

£wa£ya

qa£
s la laaqEWElsaq lax L'.asana£yases g'okwe. Wa, la edeL laeL

laxes gokwe qa£s ax£edexes nanaagEme qa£s la lEnts!es laxa

15 L!Ema£isases g-okwe. Wa, la xExu£widxa alExsEme tlesEma qa£s

la xExuts!alas laxes nanaagEme. Wa, a£mise gwanala qa£s

lakwesexs g'axae oxxosdesElaq qa£
s la oxLaeLElaq laxes g'5kwe.

Wa, la oxLEg-alilas lax onalisases lEgwile. Wa, laEm gugEnolisas

laxes lEgwilexa tlesEme. Wa, laxae etEnts!esa k - !oqidaxes nana-

20 agEme qa£
s laxat! et!ed xExuts!alasa tlesEme laq. Wa, gil£mese

helats!axs lae oxLosdesa qa£s laxat! oxLaeLElaq laxes g-okwe qa£
s

i Tliis follows the description of the gathering of salal berries, p. 207, line 53.
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of those she brought in first. She just puts
|
the basket with stones 23

in it on the floor, and she builds up the fire so
|
that it is high. She

takes good dry fire-wood and
||
lays it across the top of the fire. When 25

this is done,
|
she piles stones on top of it; and when they are all

on,
|
she takes a low box and washes it out.

|
When this is done, she

puts it down. 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 fire-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-sided box for

mixing salal-berries.
||
It is three long spans and one short span

|
in 35

length, and 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 which are on the fire are red-hot,
|
the woman

who works on the salal-berries takes the dishes containing 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

la oxLaqas laxes gilxxle xEgwanEma. Wa, a£mese la hangellla 22

t!ets!ala lExaxa xEgwile tlesEma. Wa, la heHdxes lEgwile qa

q!ap!esgEmlTles. Wa, la ax£edxa ek -

e lEmxwa lElqwaEma qa£
s

gayielalax ,sIdeq lax okuya£yases lEgwile. Wa, giPmese gwalExs 25

lae xEquyindalasa tlesEme laq. Wii, g'iPmese ewilk"EyEndEXS lae

axeedxa bEng'Ela t!Eqag"i£lats!a qa £s aek"!e ts!oxugindEq. Wa,
gilemese gwalExs lae hang'alllas. Wii, laxae" axeedxa ama£ye

q!olats!a qa£
s giixts!odesa ewape qa fnEgoyoxsdales. Wii, laEm

ha£nel lax l !asotagaeyasa bEng'Ela t!Eqag*ielats!a lax awagawaeyas 30

LF/wa lEgwile. Wii, laxae axeedxa ts!esLala qa g'axes k'adela. Wa,
laEm ewiela laxeq. Wii, a^mise la esEla qa memEnltsEmx ,eideda

t!esEme la xExuLalales lax lEgwIlas.

Wii qEiis yawas£ide gwagwex'sEx £ id liixa bEng'Ela t!Eqag"iela-

ts!a, yixs mamop lEnk'Elaasa ts !Exuts !anaeye laxEns q!waq!wax -

- 35

ts!anaeyex yix £wasgEmg -Eg - aasas. Wii, la nExnEqEla malplEnk 1

laxEns q !waq !wax*ts !anaeyex yix ewadzEgEg*aasas. Wa, la

enEmp lEnk'osta laxEns q !waq Iwax'ts !anaeyex yix ewalasgEmasas.
Wii, lii yuEm gwiile wulayasox wiilaeyasa xEtsEmaxs k -ogEkwae.
Wa, la£mEn gwal laxeq. 40

Wii, giPmese enaxwa la mEmEnltsEmx ,£Ideda XExuLalalese t !e-

sEmxs lae axeededa nanaklultsila bslEdaqxes k'imdRx"ts!al,ixa uk-
k!ule loidq !wa qa £

s g
-axe k'anolitElas laxa bEng'Ela tlEqagi-

elats!a. Wii, liixae axeedxes ts!esLala qa gTixes k'adel lax eaxElas-
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45 place where she is going to work.
||
Then she takes up with both

hands the cleaned salal-berries and
|

pours them into the low box for

making salal-berry cakes, for its name is
|
"low box for making salal-

berry cakes." She 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
|

finger-widths in depth, then she takes the tongs and

00 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 in 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£wid laxa lExuts!ala k1mdEku nEklula qa£
s la

goxuts!alas laxes tlEqag "Plats !e bEngEla qaxs he£mae la LegEm-
sa bEng'Ela t !Eqag"Ielats !axs lae goxtsloyowa nEk!ule laq. Wa,
al£mese gwal goxtslalasa nEklulaxs lae modEn laxEns q!wa-

q!wax"ts!ana£yex ylx waxuts tewasas yixs lae £nEmak'E £yaakwa.

50 Wa, la fix
£edxes tslesLala qa£

s k"!ip!ides laxa xix -ExsEmala tlesEma

qa£
s la g

-ag -

llasila hapstEnts laxa q!olats!ets!ala £wapa, qa lawalesa

k !wek !utsEma£yaq gfma£ya. Wa, he£mis qa k" !eses xEnLEla ts lElqwa

qa k -

!eses k!umElx -£Ideda nEk!ule qo lal k - !ip!Eqalts laq. Wa, gll-
£mese la hapstaakweda tlesEmaxs lae k"!ip!Eqas lax apsbalts !awasa

55 nEklule. Wa, la hex'sa gweg'ilaxa waokwe x -Ix"ExsEmala tlesEma.

Wa, glPmese gwalExs lae g
-a gwaleg -

a (Jig-). Wa laxae et!ed

gox£wId laxa nEklule qaJ
s goxiiyindes laxa x -Ix;ExsEmala tlesEmaxa

la axEgexa nEklfde. Wa, gilEmxaawise modEne wagwasas laxEns

q!waq!wax*ts!ana £yexs lae et!ed ax£edxes tslesLala qa£
s k -

!ip!edes

60 laxaaxa xlx'ExsEmala tlesEma qa£
s la hapstEnts laxa £wabEts!a-

wasa q!olats!e. Wa, laxae k - !ip!Eqas lax 6kuya£yasa nEkliile.

Wa, gil£Emxaawise la hamElqEyindqexs lae et!ed goxiiyindalasa

nEklule laq. Wa, g'il£mese £wilg"Elts!ayeda nEklulaxs lae et!ed

k - !ipEyindalasa tstelqwa tlesEm laq. Wa, g
-

il
£Emxaawise hamEl-

65 qEyE £yeda tslElqwa tlesEm laqexs lae ax£edxa heladzowe le£wa£ya

qa£
s LEpEylndes laq, qaxs lE £mae maEmdElqula. Wa, g"il

£mese
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and after
|
she has done so, she takes an elderberry-cake that lias 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 down to the

beach in front of her house
||
to look for a flat sandstone; and when 70

she finds one,
|
she takes it up and puts it down by the side of the

box in which
|
the salal-berries are being cooked. She takes her

husband's stone hammer and
|

places it on the flat sandstone. When
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 80

when it is all like 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 off the mat that has been 85

spread over the salal-berry box, for
|
they are done when they stop

boiling. 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'lese yaeltsEmalaxa 67
lradzEkwe qa £

s la pElk-Emg'aaLElots laxa nEqostawases lEgwile

qa halabales tsos£eda. Wii, la lEntsIes lax L!Ema£isases g'okwe

qa£
s la aliix pEgEdzowa dE £na t!esEma. Wa, giPmese qlaqexs 70

lae ax£edEq qa£
s g'axe pax£

iilllas lax apsanalllases t!Eqag"ilasE £we
nEkliita. Wa, lii ax£edEx pElpElqases la £wunEme qa £

s la mEgii-

dzots lax pEgEdzowe dE £na t!esEma. Wa, g11
£mese alak*!ala

hi tsosaxs lae axaxodxa tslendzowe. Wii, lii ax£edxa Eldzowe
le

£wa £ya qa£
s LEp!allles. Wa, la pagEdzotsa dE£na t!esEm laxa 75

le
£wa£ye. Wii, lii ax£edxa £nEmxsa tslendzowa qa £

s pax £alddes

laxa dE£na tlesEma. Wii, lii ax£edxa pElpElqe qa £
s lssEldzodes

laxa tslendzowe qa q!weq!ults!es. Wii, g"il £mese £wI£we1x'sexs

lae gox£witses wax"solts!ana£ye e £eyaso laxa qlwelkwe tslendzowa

qae
s helox"sEndeqexs lae dzakodxes e £eyasowe. Wii, iil

£mesf> 80

gwiilExs lae yoEm gwex'sa qiixex. Wii, g"il £mese £
\vi

£wElx"seda
£nEmxsa tslendzowa lae etledxa waokwe qaxs hemEniila£mae
nEqaxse tslendzowe q!welasE £wasa tslEdiiqe qas axEgEmxes t !Eqa-

g-TlasE £we nEkliila. Wii, gil £mese £
\\i£la la qlwelkwa nEqaxsa tslen-

dzowa lae axodxa le£wa£ye LBpEmalllasa t!Eqagielats!e bEng'Ela qaxs 85

lE £mae idopaxs lae gwiil mEdElqula. Wii, lii ax£edxa k -

ats!Enaqe;

wii, he£misa £wiilase ldq!wa qa £
s lii k'anolilas laxa t!Eqag -

i
elats!e

bEng'Ela. Wii, lii ax £edxa tsIcsLiila qa £
s k lap Isles laxa fclesE-
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and feels for the stones,
|
which are in the bottom, under the

90 boiled salal-berries ; and when
||
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. Then

she takes her tongs
|
and stirs the salal-berries. She stirs them 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-berries; and she continues stirring them

100 with the tongs. When
||

all the pounded elderberries have been

thrown in, it gets thick.
|
After finishing this, 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,
|
and also the skunk-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

into bundles with shredded cedar-bark, and they are put into a

(square) box, which is
|
called "salal-berry box" because it contains

maxs lae xEgundzes laxa Llope nEklula. Wa, g
-

il
£mese lalxa

90 t!esEmaxs lae ax£edxa k"ats!Enaqe qa £
s k'lxalexa tlEqaxs lae

k!wek!utsEmexa tlesEme. Wa, g
-

il
£mese £wilg'EltsEmxs lae k -

!ip-

ts'.ots laxa loqlwe. Wa, ax -sa£mese he gweg'ilaxa waokwe tlesE-

ma. Wa, g"il
£mese £wi£losteda tlesEmaxs lae dagililaxa t!ets!ala

loq'.wa qa£
s la guqEwElsaq lax L!asana£yases g'okwe. Wa, g'ax-

95 £mese k'alaxa loqlwe qa£
s k'ag'aliles. Wa, la iix

£edxes ts!esLala

qa£
s xwetledes laxa Llope nEklula. Wa, la geg'ililExs lae ala-

k -

!ala la £wapaleda Elope nEklula. Wa, la ax£edxa k'atslEnaqe

qa£
s tseqes laxa qlwelkwe ts!ex -ina qa£

s la tseqElas laxa Llope

nEklula. Wa, la heniEnalaEm xwetasa tsIesLala laq. Wa, g'il-

100 £mese £wi£laqeda qlwelkwe tslexina laqexs lae gEnx -£
ida. Wa,

g
-

il
£mese gwalExs lae ax£edxes k" !itk

- lEdesexes lEgEdzoxudaxa tslen-

dzowe. Wa, heEmxaawis mEnyayases mEnyayaxa ts!endzowe.

Wa, laxae pEnkwa k'!EkMaok!wa laxa lEgwile, yixs a£mae naqEm-

gilto laxes la gweg'ilasxa Llope nEklulExs lae lEqaq laxes gweg'ila-

5 saxs lax'de lEqaxa tslendzowe. Wa, heEmxaawise gwalaxs lae yael-

tsEmalaxa k'adzEkwe laxaax gwalaasasa ts!endzowaxs lae yael-

tsEmalaxa k'adzEkwe. Wa, laxae xEtsEme hants lEwasaxa Lega-

das nEgudzEwatsIe xEtsEma, yixs lae glts!Ewaxusa nEgiidzowe
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the salal-berry cakes.
|
Those are not the best salal-berries that are

mixed with
||
elderberries ; for they make them in a (cheap) way to sell 1 ] (J

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.
|
The oidy difference is that the dishes

are called
|
"salal-berry-cake dishes." That is all about the one

way of doing this.||

Salal-Berries and Elderberries mixed— (Strips of caked salal- 1

berries).
|
In this 1 (box) salal-berries mixed with elderberries are

pounded before they are ripe.
|
This is what I talked about first, for

they are made as cheaply as possible, because they are for sale
|
or

given at a feast to different tribes. Therefore the salal-berries are

not pure
; ||

and they put in the elderberries so that they will show 5

up better and
|
that the salal-berry cakes will dry more quickly, when

elderberries
|
are mixed with them, for this is sold cheaply.

|

Now I will talk about the salal-berry cakes, which are made care-

fully by the
|
women for their own 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 which grow well,
|
she keeps these to

be picked when they are
|
ripe. When they are quite ripe, she

takes her three
|
baskets, the same ones that were used before,

t!Eqa. Wa, heEm k'!es aek\'aaku nEgtidzo tlEqeda la g
-eqElaxa

ts!ex -

ina, yixs hae senatseq qa£
s laxoya. Wa, he£mis qo t!Eqa- 110

g"ilaexsde la£wiinEmasex nEgiidzowa, wa laxae heEm gweg'ila-

sE £weda nEgudzowe t!Eqe gweg'ilasaxa tslendzowaxs lae klwela-

dzEina. Wa, lex - a£mese 6gux£Ideda LegEmasa loElqlwaxs t!Ext!aga-

ts!iixa nEgtidzowe. Wa laEm gwala £nEmx" £idala gweg'ilasEq.

Salal-Berries and Elderberries mixed (Tteqelaxa heyadzo iiEgiidzo 1

tlEqa).—Wa, 1 la heEmLal k - nTx -amEnqula iiEk!ula axEqElaxa ts!en-

dzowEn gTile gwagwex -

s
£alasa qaxs yayaqelakwaaxs laxoyEweLe

loxs k!weladzEmae laxa qlenEme lelqwalaLa £ya, lagllas k -

!es

sayoqwa nEk!iile. Wa, he £mis lagilasa tslexina q!aq!ek'!es. Wa, 5

he £misexs halabalae lEmx£wideda nEgudzowe tlEqaxs laeda tsleii-

dzowe axEgeq, yixs holaloxwaaxs k'ilxwasE £wae.

Wa, la £mesEn gwagwex -

sEx" £IdEl laxa nEgtidzowaxs aek" !asE £waasa
tslEdaqe qa £

s helelayo LE £wis la£wunEme LE £we sasEme Lo £mes
LeLELala. Wa, he £maaxs lae gwal eaxElaxa ts!ets!EiiqEla iiEgiidzo 10

tlEqa laxes k -

!ets!ena£ye iiEkwaxes dogule awa nEk!tila, ylxa ek'as

q!wax£edaena£ye. Wa, laEm guLlEsaq qa£
s liil HEkwaLEq qo lal

q!ayox£wldEl. Wii, gil£mese q.'ayoqwaxs lae ax£edxes yudux v,sEme
laElxa eya ylxaaxes g'ilx

-de nEgwats!a. Wii, lii heEmxat! gwegi-

' Continued from description of the dish for pounding salal-berries (p. GO, line 78).
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15 and she does everything
||
as she did before when 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 she puts

them into the same dishes; and when 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 containing the cleaned

salal-berries and puts it down next to the mortar-box
; |

and she puts

in both hands and takes out the
|
cleaned salal-berries and places

them in the mortar-box. When
|
they are two finger-widths deep

25 in the
||
bottom of the mortar-box, she takes her

|
stone hammer

and pounds them until they burst, and she continues
|

pounding
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 into 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 gwegulasaxs g
-alex -de nEkwaxEn g'ilx'de gwagwex"s£alasa. Wa,

laxae heEm gwegilaqes gweg'ilasaxs lae klulpalaxa nEklule. Wa,
laxae heEm k'latslalaseda l5Elq!we. Wa, g"iPmese £wi£lala kimdE-
kwaxs lae ax£edxa lEg'atslaxa nEklule qa £

s g'axe hang'alilas laxes

eaxElasLe. Wa, laxae ax£edEx pElpElqases la^wiinEme qa£
s g axe

20 mEkwagElllas laxes lEg'atslaxa nEklule. Wa, la ax £edxa k'imdE-

gwatslaxa nEklule loq!wa qa£
s g'axe k'anodzEnts laxa lEg'atslaxa

nEklule. Wa, la gox£witses wax'solts !ana£ye e£eyaso laxa k'imdE-

kwe nEklula qa £
s la goxtslalas laxa lEg -ats!axa nEklule. Wa, g'il-

£mese maldEn laxEns q !waq !wax
-

ts !ana£yex ytx wagwasasa kimdE-
25 kwe nEklul lax otslawasa iEg - ats!axa nEklulaxs lae dax ,£idxa

pElpElqe qa £
s lEsElgEndes laq qa £wi£les kux ,£

ida. Wa, la gegllil

lESElgeq. Wa, giPmese doqulaq laEm £wi£la kuk"axs, lae ax£edxa
£walase loqlwa qa£

s la qEposasa la lEdzEku nEkliil laq. Wa, gil-
£mese £wilasExs lae etled g6x£wld laxa kimdEkwe nEklula qa£

s

30 lexat! goxtslots laxa lEg - ats!axa nEklule. Wa, gil£Emxaawise
maldEn laxEns q!waq!wax -ts!ana £yex ylx wagwasas lax ots!awasa

lEg -ats!axa nEkltilaxs lae dax -£idxa pElpElqe qa£s lESElga£yes laq.

Wa, laxae gegilllExs lESElga£yaaq. Wa, gil£Emxaawise doqulaq

laEm £wl£la kukuxusExs lae gegalllases lEdzayowe pElpElqaxs lae

35 qEpasasa la lEdzEk" nEklul laxa iEdzEgwats!e nEklul loq.'wa.

Wa, axusa£mese la he gweg-ilaxa waokwe k"imdEku nEklula. Wa,



boas] PRESERVATION OF FOOD 271

doing this with the other cleaned salal-berries, and
|
only stops when 37

they 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
|
40

the woman gets ready to dry them, after leaving them two nights

covered
|
over with a mat, so that no soot will drop into them and

[
so

that they will get thick,—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 drying-frame,
|
the (same) one as she used when she dried

elderberries mixed with 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
|
smoothly;

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
|

(this is called by some people "stiff edge of the drying-frame) ".
|

After cutting 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 £wl£la la lEdzEkwa. Wii, k'!est!a yii£nag -aala 37

lEx£edEq. Heda la malExse ganoLas -nakiiyalaxa le £wa£yaxs lae

lEx£edEq.

Wa, la£mesEn gwagwex"s £EX -£IdEt laxa heyadzo nEgtidzoxs laeda 40

tslEdaqe xwanal £Id qa£
s lEqeq laqexs lae malExses ganoLe naxiim-

lllxa le
£wa£ye qa k -

!eses q!wap!EqElaso £sa qlwalobEse. Wii, he £mis

qa alak'Iales gEnx -£Ida qaxs k" !easae gwex -£idaas lEx£edqexs g
-

alae

gwal lESElgeq qaxs alak* lalae qlenEme saaqas. Wa, he £mis lag'ilas

he gwaele qa lEmlEmoxudes. Wa, la ax£ededa tstedaqaxa k"!ttk"!E- 45

dese, yixes k" litElax'daxs galex'de lEqaxa ts !ets lEnqEla nEgiidzo-

wa. Wa, he £misa pEnkwe k' !Ek*aok!wa. Wit, lit pagEdzotsa pEnkwe
klfik" !aok!wa lax £wasgEmasasa k!itk'!Edese. Wa, laEm aeklaxs

lae liamElgE(lza£ya k"!Ek"!aok!wa papEqo£nakulaxs labEndalae. Wii.

la ax£edxes nExx'ala k' !awayowa qa£
s tlosalexa k ilkElxEnxa- 50

£yasa k - !Ek'!aok!waxs lae kMesala lax k -ak -EtEnxa£yasa k itklEdese;

ylxs LeqElaeda waokwas iJaLlEXEnxe laxa kakEtEnxa £ va. Wii,

g iPmese £wl£la tdosEwakiixs lae ax £edxa £walase xalaetsa mEt!ana £ye.

Wa, he £misa £wfdase kats!Enaqa. Wii, lii ax£edxa lEg -Ex"ts!rdaxa

iiEkliile loq!wa qa£
s gTixe hauEnxElllas laxa k" !ltk* lEdese. Wii. lii 55

dax -£Idxa kTitslEnaqe qa£
s tseqes laq qa£

s xwet!ede([ qa lidgowes

LE£wis saaqe. Wii, gil £mese alak -

!ala la hclgoxs lae tsex £ itsa k'ats !e-
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58 the berries are well mixed, she dips the
|
spoon into them until it is

heaping full of the pounded salal-berries; and she pours
|
them on

one end of the drying-frame. Then she takes a straight cedar-stick
||

60 and puts it down (crosswise) near the end of the drying-frame, in this

manner:
|

The thickness of the cedar-stick is one-

half of the
fj-

. : little finger,
|
and it is just squeezed

between the two side-pieces of the drying-frame.

She
I

does the same at the other end; and after doing so, she takes

the
I

clam-shell, turns it over, and uses it to smooth the pounded

65 salal-berries
||
on one end of the drying-frame. Then the pounded

salal-berries are levelled down
|
to the crosspiece of cedar-wood, and

she 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
|

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 when the salal-

berries are growing well j 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 the frames up just over the

fire, not very high,
|
for the woman must bend her head when she

58 naqe qa L!ak'Emalisexa lEg'Ekwe nEklula qa£
s la tsedzots lax apsba-

£yasa k' !itk' lEdese. Wa, la ax£edxa k IwaxLawe qa£
s nEgEiiosa. Wa,

60 la IcatbEnts laxa max -ba£yasa k' !itk' lEdese g'a gwa£leg'a (fig.), yixs

k" lodEnae laxEns sElt!ax'tsana£yex yix wagwasasa klwaxLawe. Wa,
la km qataweltEwe lax l !aL !EXEnxa£yasa k'litk' lEdese. Wa, laxae

heEm gwex' £Idxa &psba£ye. Wa, g'iPmese gwalExs lae ax£edxa

xalaese qa£s nELalamaseqexs lae gweldzodalaxa lEg'Ekwe nEkliil lax

65 apsba£yasa k -

!itk" lEdese. Wa, laEm £nEmak"aleda lEg'Ekwe nEkliil

LE£wa geba£ye k!waxLawa. Wa, la lalEnxEndxa l !aL !EXEnxa£yasa

lEg'Ekwe nEklula. Wa, gilnaxwa^mese gweldzod £wl£lasa lEg'Ekwe

nEk!ulExs lae et!ed tsex -£etsa k'atslEnaqe qa£
s la tsedzots lax la

£walalaats 6ba£yasa nEkltile. Wa, axusa£mese he gweg'ilaxs lae

70 labEndalaxa k'litk" lEdese. Wa, g'il£mese lag'aa laxa £nEme geba-
£ya lae gwala. Wa, g'ih'mese gwalExs lae g'a gwaleg'a {fig.), yixs
enal£nEmp !Enae maltsEmg'ustaxseda k -

!itk' lEdese la axdzalaxa

lEg'Ekwe nEklula e5£xs hayaqamaaq, yixs helaeda iiEkliile laxes

q !wax
£edaena£ye lo £xs sE£xuts!aeda tslEdaqe la nEkwaxa nEklule.

75 Wa, g'il
£mese gwalExs lae axk" lalaxes la£wunEme qa g'axes g'ewalaq

qa£s Les£aLElodes lax nEqostawases lEgwIlexa k' !ese alaEm ek' !ala

qaxs g'imxwala£maeda tslEdaqaxs lae Lawabswexa k -

!itk
-

.'Edesaxs
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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 husband of

the other, and they put the salal-berry cakes (for now their name
is changed)

||
over tho fire. After doing 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 wishes them
|
to dry

quickly. As soon as the fire burns well, they watch
||
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-

tinues 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 lie face to face. Then her

lae Lestaya lax ek"!a£yasa lEgwIle. Wa, laEm dadEba £ya tstedaqe 78

LE £wis la£wunEmaxs lae Lestodxa t!Eqa qaxs lE £mae LlayoxLaxs

lae Lesta£ya laxa lEgwIle. Wa, gfPmese gwalsxs lae fa£wunEmas 80

lEqwelax -£Idxes lEgwIlasa LlasmEsexa alakMala la bsmxwa. Wa,
heEm lag -

ilas he lEgwabEwIseda iJasmEsaxs kMesae anobexostala.

Wa, he £misexs Lomae L!esEg -ustala qa£
s

£nek -ae qa halabales

lEmx£wides t!Eqa. Wa, gll £mese xlqostawe lEqwela£yas lae q!aq!a-

lalaq qa k -

!eses x"Ix£ede k -

!ltk"!Edesas. Wa, Iciest !a malts lagELE- 85

laglla laxa q!aq!alak"!a£yaxa £nalaxs lae k" !ayax£wida. Wa, laEm
Llopa t!Eqa. Wa, la axaxod £wl£laq qa£

s pax£alllesa £nEmxs
k -

!itk" lEdesa. Wa, la et!ed axaxodxa £nEmxsa qa£
s pagegindes

laxa la pagela. Wii, la hanal axaxElaxa waokwe qa£
s la £wi£la

pageglndalas laxa waokwe. Wa, g'lPmese £wi£laxaxs laeda ts!Edaqe 90
ax£edxa lobsdzala k -

!itk
- !Edesa qa£

s la papEqodEq LE£wa ek'lEn-

xellle t'.Eqadzalaxa heyadzowe t!Eqa. Wa, laEm bEnasaleda

lobEdzala. Wa, la doqwaleda tslsdaqaxa tlEqadzala k* !ltk" tedes

qa £nEmabales 6ba£yas LE£wa lobEdzala k!itk' lEdesa. Wa, he £mis
qa £nEmEnxales ewEiixa£yas qaxs £nEm£maes awfisgEmase. Wa, 95
laxae £nEm£me iiwadzEwasasa k' !ek" !Itk" Ikdese. Wa, g11

£mese
gwalExs lae Le£h"ilaxes la£wunEme qa gaxese dadEbEndxa la.

haqala kMek -

!ltk
-

!Edesa. Wa, la£mese la£wiinEinas dabEndxa
75052—21—35 eth—pt 1 18
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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 the same time, and then turn

them over so that the drying-frame with the salal-berry cake is on

top;
I

and when they turn them over, the cake falls upon the
|

empty drying-frame, and the strip of salal-berry cake has been

turned over.
|
Then they put it again just over the fire.

|
After this

has been done, she takes the same drying-frame
|

from which she

5 had taken the strip of salal-berry cake.
||
She peels off 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
|
doing 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 the 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 dry, she puts out the fire.
|
Then, without help, the woman

takes down 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 into 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 £nEma-

100 x £Id wlx -£idqexs lae lex -£IdEq qa lies la ek" !agawa£ya tlEqadzala

k" !itk" lEdesa. Wa, g"il£mese lex -£Idqexs lae laseda t !Eqa laxa lobE-

dzala k -

!itk" lEdesa. Wa, laEm lenkwa heyadzowe t!Eqa. Wa,
hex' £ida£mese la xwelaqa Les£aLElots lax nEqostawases lEgwile.

Wa, g'iPmese gwalExs lae ax£edEx axdzayaasdasa heyadzowe t.'Eqa

5 qa£
s kusalexa ts!agEts!aye pEnku k"!Ek"!aok!wa qa£

s ts!Ex£edeq.

Wa, la hax £widEq qa£
s laxat ! papEqodEq. Wa, lae heEm gwex -£Id-

qes gilx'de gwex -£idaasxes gilx-de lex - asE £wa. Wa, axusa£mese he

gweg'ilaxa waokwe. Wa, la £nEmxsa£mese £nalaxs lae £wi£la

lEmx£wida. Wa, g"il
£mese £naxwa lEm£wEmx £ida laeda tslEdaqe

10 ax £edxa xaxadzEme qa£
s axodex yikiiya£yas qa£

s qogunolisesa

xaxadzEme laxes lEgwile qa alak"!ales lEmx £wide otslawas. Wa,
gil£mese alak"!ala la lEmxuts!axs lae k'!ilx£edxes lEgwile. Wa,
lanaxula£meda tslEdaqaxs lae axaxElaxa k -

!ek" !itk
- lEdese qa£

s

papEqo£nakuleq laxes lax'de gwaelasExs lax'de lex'aq. Wa, la

15 ax£edxa xaxadzEme, ytxa hela XEtsEma qa£
s g

-axe hang'alila lax

mak'inxelllasa k!ek'!itk!Edese. Wa, la dabEndxa heyadzowe tteqa

qa£s ts!Enxuts!ales lax 6xEa£yasa hayadzEwats !e t!Eqa xaxadzEma.

Wa, la sEk'ale oba£yas laxa apsanexts lawasa xaxadzEme. Wa,

g
-

il
£mese hamElxalts!axs lae gwanax£edEq qa £nEmalasos 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 in this way
| ^_ i

when it is

put into the small box into which it is being c;

She continues doing this with the others; and |c
are all in,

|
she heats some new skunk-cabbage

folded.
|

when they

leaves over

the fire; and
|
when they are soft, she takes the crooked knife of

her husband,
||
cuts out the thick veins in the middle, and, when they 25

are all off,
|
she heats them again over the fire. She does not stop

until they are almost brittle
|
and very dry. Then she puts the

leaves on top of the
|

strips of salal-berry cake, and she tucks them in

all round inside the box
|
containing the strips of salal-berry cakes,

so that it is very tight. After doing this,
||
she puts the cover on 30

and ties it down. When
|
this has been finished, she puts it down

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-berry cakes

have a winter ceremonial, and also
||
the head chiefs of the owners of 35

long salal-berries
|

wish to eat them; but the poor people of the tribe
|

eat salal-berries mixed with elderberries when they are given at a

feast.
|
Now this is finished.

|

Currants 1
.—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 paq!Exsda£yasa xaxadzEme. Wa, la g'a gwaleg'axs 20

(fig.) lae hantsla laxa xaxadzsme laxes q!Elxuts!aena£ye. Wa, la

axusiiEm he gwcg'ilaxa waokwe. Wa, giPmese £wllts!axs lae

axeedxa alomase k - !Ek - !aok!wa qa£
s pEx' £Ideq laxes lEgwIle. Wa,

giPmese pEx£wklExs lae ax£edEx xElxwalases la£wunEme qa£
s

xElxwalex t tent !EnxEdza£yas. Wa, giPmese £wi £laxs lae et!ed 25

papax -ELalas laxes lEgwIle. Wa, aPmese gwalExs lae Elaq tsos £eda

qaxs lae alak' !fda la lEmx£wida. Wa, la aek -

!a paqEyints laxa

heyadzowe tlEqa. Wa, laEm dzopas lax ewaneqwas okiiya£yasa

heyadzowe tlEqa qa Tdak -

!ales Emxa. Wa, glPmese gwalExs lae

yikuylnts yikuya£yas. Wii, lii t !Emak"EytndEq. Wa, g
-

il
£mese 30

gwalExs lae hang'alllas laxa lagaaasas Llesalas lEgwila qaxs

hex"sii£meLe ha£nel lag
-

aal laxa klLa ts!awunxeida qaxs q!iinalaeda

hamats!a £nex - qaJ
s lex -ame t!Ext!aqxa heyadzowe tlEqaxs lae

ts!ets!ex£Ide g-okulotasa tlEgadasa heyadzowe tlEqa. Wa, he£misa

xamagEma£ye glgEgamesa g'okulotasa tlEgadasa heyadzowe Ue- 35

qaxs enek'ae qa£
s tlExtlaqeq, yixs laaLas bEgiilIda£yas g

-

6kiilots

nEiigudzogiixa ts!ets!EnqElaxs lae klweladzEma. Wa, laemEn
gwal laxeq.

Currants.—Wii, giPmese gwala, lae'axeedxa £walase loq!wa, qa 1

g
-axese hSnMilxa niige q!edzats!e lExa£ya. Wa, lii lEk'Emodxa

1 Ribcs bractcosus, Dougl., llibcs pctiolarc, DoUgl. Continued from the description of gathering currants.

See p 209, line 37.
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3 huckleberry-branches that have been pushed through the baskets,

and she takes off
|
the skunk-cabbage covering and puts it down,

5 and she takes a mat
|]
and spreads it outside of the basket.

|
She puts

the large cleaning-dish on the left-hand side of the
|
currant-baskets.

When everything 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 right hand, and
||
she drops them into the large dish for holding

the cleaned berries. She
|
continues doing so. cleaning the currants.

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 ts!Ex£Ideq. Wa, laxae lawEyodxa

nasEya£yas k -

!Ek" laoklwa, qa£s ax£ alileq. Wa, la ax£edxa le£wa£ye,

5 qa£
s LEp!allleq lax Llasalilases nag - a£ye q!edzats!e lExa£ya. Wa,

hexatla ha£nela £walase k-rmdats!e loqlwe gEmxanalilasa nag -

a£ye

q!edzats!e lExa£ya. Wa, gihrnese gwalEnig'alllExs lae dax -£Idxa
£nEmts!aq!EXLa q'.esena, qa£

s daxLayex yisx -Enase ylses gEinxol-

ts!ana£ye. Wa, la x'ik'alaxa qlesenases helk -

!ots!ana£ye, qa£
s la

10 k-!ats!ots laxa k - imts!alase £walas loqlwa. Wa, axusa£mese he

gweg'ilaxs k'imtaaxa qlesena. Wa, g'iPmese £wl£laxs lae ax£edxa

nanaagEm lExa£ya, qa£
s la lEnts!es lax L!Ema £isases g'okwe qa£

s

la xE £xuts!otsa g'ag'iwala tlesEm laq. Wa g"il£mese £wllts!axs

g-axae oxLosdesElaq qa£
s la oxLaeLElaq laxes g

-okwe, qa£
s la oxLa-

15 nolisas laxes lEgwile. Wa, hex -£ida£mese XE£xuwElts!alaq, qa£
s la

xE £xuLEndalas laxes lEgwile. Wa, g'il
£mese gwalExs lae ax£edxa

k- limyaxLa, qa£
s g-axe hanohsas laxes lEgwile LE £wis tslesLala. He-

Emxat! ax£etso £
s, qa g'axes k'adila. Wa, he £misa £walase g-ilt!Ex-

Lala k-ats!Enaqa ax£etso£
s, qa g

- axes g-enalilxa k-!imyaxLa. Wa, la

20 ax£edxa ts lets lak'Eyex
-das k - !Ek'!aok!wa qa£s kMaxalex t!Ent!EnxE-

dza £yas. Wa, g'il
£mese £wi£laxs lae pEx ,£idEq laxes lEgwile. Wa

al£mese gwal pEX'aqexs lae alakMala la tsosa. Wa, la axts.'ots laxa

lalogume, qa£
s tsosElgEndeq. Wa, al£mese gwalExs lae yo la gwex -sa

qux^x. Wa, g-il
£mese gwalExs lae memEnltsEmx- £ideda tlesEme

25 xE £xuLalales laxa lEgwile. Wa, la ax£edxa amaye 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-half of the currants are in the box
||
one- 30

half are still in the large 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
|
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 which she ties in the middle. When this is done,

she carries
|

everything home and puts it down at the left side of the

giixtslodesa £wape laq qa nEgoyoxsdales. Wa, la hanagots lax 26

itwagawa£yasa k'limyaxLa LE £wa lEgwile. Wa la &x£edxa £walase

glltlExLala k -ats!Enaqa qa£
s tseqes laxa qlesena qa£

s la tsetslalas

laxa k!imyaxLa. Wa, g'il
£mese nExseda qlesena la tsEyadzEms

laxa k - !imyaxLa LE£wa g'etsla laxa IcimdEgwatsIe £walas loq!wa, 30
lae ax £edxes ts!esLala qa£

s kMipledes laxa x'lxsEmala tlesEma,

qa£s la hanax£wld hapstEnts lax £wabEts!awasa q!olats!e, qa£s

la k'lip.'Eqas laxa q!esena. Wa, la qlELlEsgEma x -

Ix
-ExsEmala

tlesEm la k' !ip!gEmseq. Wa, laxae et!ed tsex -£
Itsa £walase g'il-

tlEXLala k -ats!Enaq laxa lEx uts!ala k"imdEk u qlesena, qa£
s lexat! 35

tsek'Eyints laxa la axEqElaxa x -

ix
-ExsEmala tlesEma. Wa, al£mese

gwalExs lae £wi£la. Wa, laxae et!ed ax£edxes ts!esLala, qa£
s k"!ip!e-

des laxaaxa x -ix'ExsEmalat!esEma, qa£
s lexat! g'ag'alaslla hapstEnts

lax £wabEts!awasa q!olats!e. Wa, lii k'!ip!Ek -

as lax 6kiiya£yasa qle-

sena. Wa, aFmese gwalExs lae £wrieda qlEiJEsgEine tlesEma. Wa, 40

la ax£edxa le£wa£ye qa£
s

£naxiimdes laxa q!otasE£wasa qlesena. Wa,
axusa £mese he gwaelxa £nala LE £wa ganuLe. Wii, la£meseda tstedaqe

hlxa aLlealaxa iiwadzoxLowe k"!Ek - !aok!wa. Wii, gil£mese q!aqexs

lae p!ap!ox £wEqEwaxa awadzoxxowe laxa k'lEk - !aok!wa. Wa,
glPmese qlEyoLExs lae £lap!ldxa LloplEk'asa ulcwasc, qa£s pak'tex- 45

sEndeq qa£
s yiLoyodes laq. Wa, g"il

£mese gwalExs g'axae gEmxE-
Iaq, qa£

s lii na£nak u laxes g'okwe, qa£
s lii gEmxEnolisas laxes 1e-
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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
||
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 heats 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 all done, she takes
|
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
||
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

4g gwile. Wa, la ax£edEx xElxwata k - lawayoses la£wunEme, qa£
s la

kMwag'alll lax gEmxelasasa k - !Ek'!aok!wa. Wa, la t!ots!Endxa

50 yiLoyoye pak - !Exsaaku l !op !Ex*sa alewase. Wa, la dax -£Idxa nEmxsa
k'!Ek - !aok!wa, qa£

s xElxwalex t !Ent !EnxEdza£yas, qa £nEmes wa-

gwasasa nEgEdza£ye LE£wis ewunxa£ye. Wa, giPmese gwalExs lae

etled dax -£idxa £nEmxs qa£
s a£mexat! he gwex -£idEq laxes gwex* £

I-

daasdaxes gibcde axsE £wa. Wa, axusa£mese he gweg'ilaxa waokwe.

55 Wa, g"il
£mese £wl£laxs lae pEX' £IdEq laxes lEgwIle. Wa, g"il£mese

lEndEdzox£wida, lae pagEdzolilas laxa LEbile ie£wa£ya. Wa, la £na-

xwaEm he gwex -£idxa waokwe. Wa, g-il£mese £wl£laxs lae ax£ed-

xa k -

!itk
-

lEdese, yixaax k -

!itk
- lEdesElasexa nEgudzowe t!Eqa.

Wa, laxae heEm mEnyayoseda klwaxLawe, yixes mEnsElaxa ts!e-

60 tslEnqEla nEk!ula. Wa, he£mis ax£etso£seda motslaqe mEnyayowe
klwaxLawa, qa£

s g'edzoliles laxa k -

!ek
-

!itk
-

lEdese. Wa, laxae

ax£edxa £walase xalaetsox niEt!ana£yex qa£
s g'axe g'ig

-

alilas.

Wa, lawesLe axodxa le£wa£ye LEpEmallltsa k - !imyaxLa q!ola-

ts!exa q!esena, qa£
s g'ig'aliles. Wa, la ax£edxa ogu£la£me hela

6.5 loq!wa, qa£
s k -ag -agEndes laxa k'limyaxLa. Wa, la dax -£idxa

£walase xalaesa, qa£s ax£wldexa saaqasa qlesenaxs g
-axae q!o-

kuyexa q!olkwe qlesenaxs lae wundzeses hamaese lax iiwaba£yasa

saaqe. Wa, la axuts!alas,laxa loqlwe la hang'agexa k'limyaxLa.

Wa, al
£mese gwalExs lae lEmokwa qlolkwe qlesena. Wa, gll-
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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 in the bottom

of the box.
|
She takes out the stones and puts them down by the

side of the fire. When
|
all 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 all 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, 1 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). When 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 this,
|
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
||
she does the same as she did to the first one when she 90

£mese gwalExs lae ax£edxa ts!esLala qa£
s k -

!ap teles laxa t!esE- 70
maxs he £mae ales xEgwes lax oxLa£yasa k - !imyaxLa. Wa,
laEm k - !ipustalaq qa£

s k - IibEnolisEles laxes lEgwile. Wa, g'il-

£mese £wi£losteda t !esEmaxs lae ax£edxa lalogume, yix axts!Ewasasa

qlwelkwe tsEwek" k" !Ek"!aok!wa, qa£
s la k'laqas laxa qlolkwe

qlesena. Wa, giPmese £widaqaxs lae ax£edxes ts!esLala qa£
s 75

xwetledes laq. Wa, aPmese gwal xwetaqexs lae alak'lala la

lElga. Wa, la£me la gEiuVeda qlolkwe qlesena. Wa, giPmese
gwalExs lae ax£edxa pEnkwe k - !Ek - !a5k!wa qa£

s LEbEdzodales

laxa k" !itk
- !Edese labEndalax £wasgEmasas. Wii, giPmese

gwalaxs lae dax' eidxa mEnyayowe k!waxLawa qa£s k'atEmgaaLE- ^0
lode g

-a gwaleg'asa 1 motslaqe k!wek!waxEii mEnyayo lax (1).

Wa, lii ax^edxa ewalase xalaes qaf
s tseqes laxa qlolkwe q!esena

qa£
s la tsedzots lax ots!awasa mEnyayowe lax (1). Wa, iiELala-

masxa xalaesaxs lae gweldzots laq. Wa, giPmese gweldzddExs

lae Laqwaq, qa lalaneqwes lax cwiinxa£yasa mEnyayowe. Wa, 85
he£mis qa gwalEles q!EsmEnx£w!da. Wii, giPmese gwalExs lac

asm he gwe£nakiilaxa waokwaxs lae lEqaq. Wii, giPmese liibEnde

lEqa£yasexs lae hcx £idaEm Liistots lax nEqostawases lEgwile. Wa,
giPmese gwalExs lae et!ed ax£edxa £nEmxsa kMitklEdesa. Wii,

aEmxaiiwise iiEqEmgiltEwexes gwegilasaxes gilx -de lEgEdzotsE- 90

1 See ngure on p. 261.
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91 put the cakes on.
|
She continues 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

quickly. Sometimes it takes three or
|
even five 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 fire. When they have
100 all been taken down,

||
the woman takes an empty drying-frame and

puts it on top of
|
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.
|
Then she calls her husband to come and help her turn over

5 the
|
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,

|
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, a£rnise he' gwe£nakulaxs lae £wl£la lEgEkweda qledzEdzowe

tEq!a. Wa, glPmese gwalExs lae ax£edxa le£wa£ye qa£
s LEbegin-

des lax ek - !adza£yas, qa kleses la qlubEdzodaleda qlwalobEse laq.

Wa, he£mis qa alak -

!ales Llesalaso £sa LlesEg -ostalasa lEgwile, qa

95 halax -

ts!es lEmo£nakula qaxs k" lesae gEyolenox lEmx£wideda

qledzEdzowe t!Eqa, yixs £nal£nEmp lEnae yuduxuxses £nala lo£xs

lag -aae lax sEk - !aplEnxwa£ses £nala lalEm£wa. Wa, g'iPmese Ieuix-
£widExs lae £naxwa LeLaxoyEwa k"!ek' litk

- lEdese, qa £
s g'axe

papEqEwenek'ala laxa onalisasa lEgwile. Wa, g'iPmese £wl£laxaxs

100 laeda tslEdaqe ax£edxa lobsdzala k" !itkMEdesa, qa£
s la pagEdzots

laxa axdzalaxa qledzEdzowe tlEqa. Wa, la aek'ila qa nenamEn-
xale eJwEnxa£ya LE swe obasyasa malExsa k' !ek"!itk"Edesa. Wa,
la Le^lalaxes la£wunEme, qa g'axes g

-iwalaqexs laxe lex -alxes

qledzEdzowe tlEqa. Wa, giPmese g'axe la£wunEmasexs lae dabEn-

5 deda ts!Edaqaxa apsba^yasa papEqala malExsa k" !ek
-

!itk' lEdesa.

Wa, la la£wtinEmas dabEndxa apsba£yas. Wa, la £nEmax -£IdExs

lae wegiLElodEq, qa£
s lex -£Ideq. Wa, he£mis la ladzatsa qledzEdzowe

t !Eqa laxa lobEdzala k* !itk" lEdesa. Wa, la £nEmax -£idaEm lasa

qledzEdzowe tlEqa LE£wis axdzayaasa pEnkwe k"!Ek"!aok!wa. Wa,
10 g'il£mese axJaLEl5dxa la lobEdzala k -

!itk
- lEdesa qa£

s la pax£alllas.

Wa, la qtisalaxa k - !Ek - !aok!waxs lae klutala lax e£eweg -a£yasa

qledzEdzowe tlEqa. Wa, gtPmese £wi£lawa k - !Ek!aok!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

drying (frames) and puts them down. When they have all been put

down, she gathers up the
|
currant-cakes and puts them in piles of

five,
|
and ties them with soft shredded cedar-bark, as she did with

the
||
cakes of elderberries mixed with salal-bcrries 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,
|
unless 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 1 (the man) is carrying in (the berries), l

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 his shoulder into his
|
house, and he throws

it down at the place where he intends to build the fire
|
to cook the

viburnum-berries. As soon as all the wood has been carried up, he

Wa, g11
£mese £wl£la la lenktixs lae et!ed LEbeglntsa le £wa£ye lax

ek" !adzE £yas. Wa, £nEmxsaemes la ganoLe hex'dEmas gwalaLE- 15

laxs lae alak -

!ala la lEmx£wida. Wa, la LeLaxodxa k -

!ek
-

!itk
-

!E-

dese, qa£
s pax£alilEles. Wa, glPmese £wilg'alllExs lae q lap !ex -£Idxa

q!eq!edzEdzowe tteqa, qa£s papEqodaleq, qa sesEk -

laxsagales.

Wa la yaeltsEmasa qloyaakwe k"adzEku laq, lax gwalaasasa ts le-

ts lEnqEla nEgudzoxs lae yaeltsEmakwaxEn g'ihrda gwagwex -

s
£alasa. 20

Wa, laxae hantsloyo laxa pEX'tsEwakwe xaxadzEma, qa£
s la hang'a-

lllEm laxa kMese xEnLEla qwesala laxa lEgwIlasa gokwe, qa lag'a-

aasesa Llesalasa lEgwile, qaxs alakMalae dElnaka q!edzEdzowe
tlEqaxs k -

!esae aek'TlasE £wa yisa k -

!ese [qlaLEla gweg'ilasaq.

Wa, laEm gwala. 25
Viburnum-Berries.—Wa, 1 g

-

il
£mese £wllosdesa lae lasdese gEiiEmas, 1

wa, la laxsa bEgwansmaxa t!EldzElalats!ex -de xwaxwagiima, qa£
s

la q!exats!enoxu
s laxa q!exale. Wa, la£me l!exwu gEiiEmas. Wa,

k -

!est!a alaEm galaxs g
-axae aedaaqe la£wiinEmas. Wii, g'il£mese

g
- axalisExs lae aLaxLax -£Idxes q!exats!e xwaxwagiima, qa£s lalta- 5

wexs lae sEp!ultalax' £Idxa qlexale q!exanEms. Wa, g'il
£mese

£wi£loltaxs lae yilx£usdesElax -£IdEq, qa£
s lit yilgweLElaq laxes

g'okwe, qa£
s la yilx£walllas laxes gwE £yo, qa£

s lEx£wall£lasLEx

LlobasLasa t!Else. Wa, g"il£mese £wI£losdesExs lae xamax -£ida-

1Continued from p. 218, line 44.
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10
[him self] goes ' and takes a basket, goes down to the beach. I picks

up stones, and puts them into the basket. He puts in as many 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-berries.
15 When he thinks there are enough stones, he stops.

|
You know

already everything about the ways of building a fire to heat I 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,
|
heputs on

the stones, but he does not fight 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 j has eaten, after coming home. She goes

25 and spreads a new mat,
jj

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. Xow 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 off the stems, and she puts them into

10 Emxaaxs lae ax£edxa lExa £ye, qa £
s la lEntsles laxa L!Emac"ise. qa£

s

la xEx-ts!alasa tlesEme laxa lExa-ye. Wa, a-mise gwanala, qa£
s

lakwesexs lae gwal xEx'Jts!alaqexs lae k' loqiilisaq. qa£
s g'axe

k' !ox£wtisdesElaq. qa£s gaxe k' logweLElaq laxes g
-okwe. Wa, la

k" lox-walllas laxes t !ats!Eltse £lasLaxa k -

'.Elx
-

e t lElsa. Wa. la £me
15 hex £idaEm gwalExs lae k'otaq laEm helales xEgwanEme tJesEma.

Wa, laEmi-as £naxwa qlaLElax gweg'ilasasa la lEqwelaxa ts!ats!El-

qlwaasLaxa t lesEme qaxs -nami-lala-mae gwayi £lalasa laxa nEkaLe
LE£wa qlolaxes qlolasoLaxs lae ts!ats!Elq!waxa t!esEme. Wa. heEm
lag -

ilas hex'saEm la eaxEleda bEgwanEmaxa q!exale LE £wa t lesEmaxs

20 lae gEnEmas eaxElaxa t lElse. Wa. g'il
£mese gwal£allla lEqwaxs

lae mokuyalaxa t lesEmaxs k -

!es
£mae menabEwakwaxs laeda bEgwa-

nEme gox£wTdxes gEnEmaxs lae klunxelllxa le £wa £ye la qEbEdza-

lilatsa tlElse. yixs he £mae g*il ax£etso £sa tslEdaqaxs g
- alae gwal

LlExwaxs g'alae g'ax nit
£nakwaxs lae ax^edxa Eldzowe le

£wa £ya, qa £
s

25 LEplallleq. Wa. la ax£edxa £walase nag -

e t!Elts!ala lExa£ya, qa £
s la

C]EbEdz5tsa t lElse laxa LEbele le £wa £ya. Wa, laxae heEmxat ! gwe-

x -£idxa nanaagEme lExa£ya. Wa. laxae heEm gwex £idxes helo-

magEme lExa £ya. Wa. la£me £wl£la la lopEmts.'awa laElxa £yas;

wa, la ax£edxa amfiyaga £yases laElxa £yexes nanaagEme lExa £ya.

30 qa£
s h;uig" allies laxes gEmxagawalllaxs lae klunxelllxa t lEldzEdzala

LEbel le £wa £ya. Wa. la dax £idxa nEXLala tlElsa, qa £
s klulpalexa

tlElse laxes t lEldzanowe. qa £
s la k'latslalasa tlElse laxa nanaagEme.
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tho 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
|
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.
|
The 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 away the dirty water with which

the box has been washed out.
|
As soon as this is done, and when he

Wa, la tslEqslasa tlEldzanowe laxes helklotagawalile. Wa, he£mis 33
la g'Exu£widaats la£wunEmaseq. Wa, giPmese £wl£la la k!ulbEkwa
tlElsaxs lae menabodeda bEgwanEmaxes gwalelexdeda ts!ats!E- 35

q IwaasLaxa t lesEme. Wa, giPmese xiqostaxs lae ;lx
£edxa Lawats !exa

yixusEme q!olats!a, qa£
s g

-axe hanolisas laxa lEgwIle. Wa, laxae

;ix
£edxa maltsEme awa naEngats!a, qa£

s la tsex -£IdEx £wE £wap!Ema.
Wa, gtl£mese g

-ax wax -sEnkulaxa £wi£wabEts!ala naEngats!exs lae

he £nakulaEms laxa yixusEme q!olats!a, qa£
s lii guqasasa £wape laq. 40

Wa, laEm maltsEma naEngatsIe qoqut!axa £wape guxts !oyosexs

lae helats!awa yixusEme q!olats!exa £wape. Wa, gfPmese gwalExs
lae ax£edxa k - !oxstanowe lExaxa t!Else, qa£

s g'axe ha£nolllas laxa
yixusEme q!olats!e. Wa, laxae et!ed ax£edxa gflt!e k'UpLalaa qa£

s

g
-axe k -

at!alllas. Wa, la ax£edxa nagatsle, qa£
s la tsex £Id laxa 45

£wF/wap!Eine, qa£
s g

-axe hanagots laxa q!5lats!e LEewa lEgwIle

qa£
s hilbasxes k -

!ipEalaa. Wa, g'il£mese £wIlgalllExs laeda bEgwa-
nEme ax£edxa dEngwats!em5te, qa£

s g
-axe hangalllas. Wa lii

et!ed la tsii laxa £wape. Wa, laEm he tsayatslesada £nEmsgEine
£wfilas nagats!a. Wa, g-il

£mese g*ax aedr.aqaxs lae giixts lots laxa 50
dEngwatslcmote qa£

s tsloxiigindeq. Wii, gil £mese gwalsxs lae

hangalllas laxes hemEnelasLe ha£nelalL lalaal laxa laLLa ts!awun-
x£edEt, yixs laai.al giiqodxa neqwa £wapa yixs tsoxiig-tndayaseq.

Wa, giFmese gwalExs lae dox£waLElaqexs lE £maemEnmEnltsEmx £
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

65 now filled with viburnum-berries,
||
and pours the berries into the cook-

ing-basket. Then (the woman)
|
fills the front-basketwithmore berries,

which are in the
|
medium-sized swallowing-basket, and she pours these

too into the cooking- 1 basket. When it is nearly full, she stops. Then
the man takes hold of the

|
handles of the cooking-basket and puts

70 it
||
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.
|
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 which has already been put down at the place where it is to stay

55 deda tlesEme lax lEgwitas. Wa, la dax -£idxes glltla kMlpLalaa qa£
s

LlEnxstEndes 6ba£yas laxa £wabEts!ala nagatsle hanagawalllxa q!o-

lats!e LEc"wa lEgwile. Wa, g
-

il
£mese la kliinxbalaxs lae k -

!ip!lts laxa

x'lx'ExsEmala tlesEma, qa£
s la kMipstEnts laxa q!olats!e. Wa, la

hanal he gweg'ilaxa waokwe xix"ExsEmala t!esEma. Wa, g'tl-

60 £naxwa£mese x -Ixbax -£Ide oba£yas k - lipLalaas lae LtenxstEnts laxa
£wabEts lalile nagatsla. Wa, la£me q!agEmaleda bEgwanEme qa

k'leses mEdElx£wideda £wape qa a£mes alak -

!ala ts!Elxllsta. Wa,
giFmese Elaq mEdElx£w!dExs lae gwal k"!ipstalasa tlesEme laq.

Wa, la ax£edxa nanaagEme lExa£ya, ytxs lae qotlalalilxa tlElse,

65 qa£
s la guqasasa t !Else laxa k - !oxstanowe lExa£ya. Wa, lanaxwe

et!ed kMasasa tlElse laxa nanaagEme lExa£yaxa k - !ots!awaxa

helomagEme lExa£ya, qa£s lii et!ed gtiqasas laxa k - !oxstanowe

lExa£ya. Wa, giPmese Elaq qotlaxs lae gwala. Wa, la dag'aaLEla

lax k' !ek
- !ak -ogwaasasa k - !oxstanowe lExa£ya, qa£

s la k - loxstEnts

70 laxa ts!Elxusta £wap q!ots!axa q!olats!e. Wa, la L6max -£Td q!aq!a-

lalaqexs lae hanEndzesa, qa k'leses hax'sEq!a l !opalaena£yas. Wa,
la£me yala k - !ox£wustEndEq laxa ts!Elxusta £wapa, qa£

s q!aq!alaleq.

Wa, g'il
£mese £naxwa la L!aL!ExusEmx" eTdExs lae hex -£idaEm

k'!ox£wiistEndEq, qa£
s la guxtslots laxa dEngwats !emotaxs lae

75 gwalll ha£nel laxes hemEne£lasL§ ha£ne£las lalaal laxa ts!awunxLa.
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until winter.
|

As soon as the cooking-basket is empty, (the woman) 76

pours
|
in more raw viburnum-borries ; 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. When (the water) nearly boils up, she

puts
||
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. When four
|

basketfuls (of berries)

have been poured into the empty oil-box,
||
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 viburnum-berries. Sometimes
|
a

couple will put up as many as ten oil-boxes- full of viburnum-berries,
||

when they 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,
|

(the woman) goes to draw fresh water in a

large bucket, and
|
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 95

top of the oil-boxes containing the berries.
|
They keep it there until

the winter,
|
when the people will have a winter ceremonial. That

is all about this.
|

Wa, gil£mese la loptslaweda lcloxstanowe lExa£yaxs lae et!ed gux- 76

ts!otsa k!ilxe ttels laq. Wa, gil£mese qotlaxs lae hfinolilas laxes

q!olats!e, qa£
s xaL!EX £Ide k" !ipstalax £Jtsa xix -ExsEmala tlesEm

laq. Wa, gil£Emxaawise Elaq mEdElx£wklExs lae k" loxstEntsa

t!Elts!ala k - !oxstanowe IexS, laq. Wa, laEmxae q!aq!alalaq qa SO

L'.aL!Ex usEmx $Ides l6£xs £mElxdeeleqalae lEnxeda waokwaxs lae

Llopa. Wa, gil£mese he gwestox£wIdExs lae k' !ox£ustEndEq, qa£s

lii guxts!ots laxa dEngwats lemote. Wii, g
-

il
£mese hi mEwexxa

qoqutleda k'loxstanowe bsxa, la giixtsloyosexa dEngwats!emotaxs,

lae e!ted ax£edxa ogu£la£maxat! dEngwats!emota, qaf
s ts!ox£wu- 85

g'tndeq. Wa, g'iPmese gwalExs lae hangogwalllaq LE£wa la helatsla

t!Elyats!e dEngwats!emota. Wa, laxae guxtslotsa mowexa k"!e-

k - !oxstanowe laElxe q!6lku t!Els laq, yixs £nal£nEmp !Enae

nEqasgEme dEiigwats!emote t!Elyats!iisa ha£yasEkala, ylxa la-

k!wemasas naqa£ye, qa£
s gawalaplaaxs £nekae qa q!exLeses t!e- 90

tlElyats !e tlEngwats lemota. Wii. g
-

il
£mese £wl£la l lopaxs lae tsex -£

Id-

xa £wE£wap!Eme, yisa awawe naEngatsIa, qa£
s le giiqEyindalasa

maemosgEme awa, naEngatsle laxa £nal£nEinsgEme t!Elyats!e

dEngwats lemota. Wii, giPmese q!walots!Ewax l'sa £wapaxs lae

ax£edxa £wadzowe saokwa, qa£s papanaqes hlxes t!et!El}Tats!e 95

dEngwats !emota, qa pepaqEmes. Wii, laEm edzelLExa tslawunxxa,

qo ts !ets !ex£idELe gokulotas. Wa, laEm gwala.
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1 Crabapples.—The woman takes the large basket,
J

which is still

full of crabapples, 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 in the front corner, and
|
her husband

sits down at the right-hand side of the medium-sized basket.
|
The

10 baskets are on the left sides of the
||
woman and her husband who are

sitting down. 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 tstedaqaxa nagae £walas lExa
£ya, ylxs he£mae ales tsElxuts!alaxa tsElxwe, qa£s guqlEqesa tsEl-

xwe gitslaq 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 l5pEmts!axs lae h;me£stalas

laxa tsElxwe la k - ladzalilaxa le£wa£ye. Wa, g'il£mese gwalExs lae

klwagalll lax helk - lodEnwalTlasa nanaagEme lExa£ya. Wa, g'axe

la£wunEmas klwag'alil lax helk' lodEnwalilasa helomagEme lExa£ya.

Wa, laEm gegEmxagawallla laElxa£ye lax k!udze£lena£yasa ts!E-

10 daqe LE£wis la£wunEme. Wa, lax -da£xwe dax -£idxa £nal£nEmxLala

laxa tsElxwe qa £
s eplEXLe mag'inodalaxa tsElxwaxs lae epalaq

yises helk"!ots!ana£ye. Wa, la he dalayoses gEmxolts !ana£ye lax

tsEltsElxumEts !EXLa£yas. Wa, g'il£mese £wl£lawa tslElxwaxs lae

k"!ats!odeda tstedaqases k'imta£ye tsElxu laxa nanaagEme 1e-

15 xa£ya. Wa, laLa la£wunEmas he k -

!ats!alases k1mta£ye tsElxwa

helomagEme lExa£ya. Wa, axusa£mese he gweg'ilaxs kimtaaq.

Wa, g'iPmese qoqutle k'ek'imdatslasexa tsElxwaxs lae guxtslots

laxa £walase k -imdEgwats!exa tsElxwe nag'e lExa£ya. Wa, al-

£mese gwal guxtslalaxa £walase kimdEgwats !exa tsElxwe nag'e

20 lExaxs lae alalrlala la qot!a. Wa, laxae ax£ededa tstedaqaxa
£walase loq!wa, qa£

s la guxtslalases k'imta£ye tsElxu laq lo£ k"im-

ta£yases la£wunEme. Wa, la qlunala ilx
£edxa kMimyaxLa lo £xs
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she takes a short oil-box or
|
a liigh box and pours the cleaned crab- 23

apples into it,
|
in case she is picking a great many. When all the

crabapplcs have been cleaned,
||
the husband of the woman goes to 25

get driftwood,
|
for it is hard work to prepare crabapplcs. There-

fore
|
the man helps his wife. When he gets home from getting

|

driftwood, he carries it on his 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 thinks he has as many as he can carry, he

carries them on his back up the beach,
|
and carries them into the

house in which the crabapplcs are being prepared.
|
Then he puts

(the basket) down on the wood that is built up for it.
|
He brings

many stones which he has picked up; and 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 in 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!alasosa kimdEkwe tsElxwa, 23

yixs qlenEmaeda tsElwanEmas. Wa, giPmese £wl£la la kimdEkwa
tsElxwaxs lae he£me la£wunEmasa tstedaqe la qlexaxa qlexale, 25
qaxs laxiimlaeda tsElxwaxs eaxElasE £wae. Wa, he £mes lag -

ilas

g
-iwaleda bEgwanEmaxes gEiiEme. Wa, g iPmese g'axExs qlexex - -

daxa q!exalaxs lae hex £idaEm wex -£IdEq, qa£
s la wegiLElaq laxes

g'okwe, qa£
s la wex £allfaq laxes lEx£walllasLe. Wa, g'iPruese £wl-

£losdesa q!exalaxs lae k'atlalllasa ma£lts!aqe ha£yal£agit q!exala. 30
Wa, heEm kak"EdEnwa£ye. Wii, la Lolaxotsa gTvlastoyowe amE-
ma£yasto lEmxwa qlexala. Wa, la ax£edxa awawastala qlexala,

qa£
s gekEyindales qa t!iixt!Emasa tlesEme. Wii, gihmese

gwalExs lae ax£edxa lExa£ye, qa£
s lii lEiits!es laxa L!Ema£ise,

qa£s la t!axts!alasa tlesEme laxes t!agats!exa tlesEme lExa£ya. 35

Wa, g"il
£mese gwanala lax"sexs lae oxLEx ,£idEq, qa£

s la oxlos-

desElaq, qa£s la oxLaeLElaq laxes tsatsElx lIse £lats!eLe gokwa.
Wa, lii oxLEgalllaq qa£

s lii t laqEyindalas laxes la gwalhVya. Wa,
lii qlenEme t!aganEmas tlesEma. Wii, g11£mese hel£ale 'tliigaiiE-

masexs lae tsenabotsa gtilta hixes t !eqwa])a£ye. Wii, gil £mese 40

x'lqostaxs lae :ix
£edxa dEngwats!emote, qa£

s gaxe haenolisas liiq

laxa t !eqwapa£yas, qa ts!ElxsEmx £Ides. Wii, heemis la ax£edaatsexa

iiwiiwe ma£ltsEm naEngats'.a, qa£
s lii tsex -£Td laxa £waj), qa£

s lii

guxtsliilas liiq. Wa, g
-

il
£mese la nEgoyoxsdalaxa £wiipaxs lae gwala.
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45 water into the box. When it is half full, he stops.
||
Then he takes

his tongs and puts them down on the floor. 1

(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
j
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 off;
|
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 into the boiling 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 in, 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 into 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 k - !ipLalaa, qa g-axes k'adela. 1
. . . Wa,

g-il
£mese gwalExs lae ax£ededa bEgwanEmaxa nagatsle, qa£

s la

tsaxa £wa'pe. Wa, g-iPmese g-ax aedaaqaxs lae hanagots laxa

dEngwats !emote LE£wa lEgwIle. Wa, la£me £naxwa la memEnl-

tsEmx ,£ideda tlesEme tlaxxalales laxa lEgwile. Wa, he£mis la

50 dax- £Idaats!exes k-lipLaiaa, qa£
s LtenxstEndes laxa £wabEts lawasa

nagatslaxs lae k* lip '.Its laxa xIxExsEmala tlesEma. Wa, laxae

hapstEnts laxa £wape, qa lawayes k!wek!utsEmayaq guna£ya. Wa,

gil£mese gwalExs lae kMipstEnts lax £wabEts lawasa qlolatslaxa

tsElxwe dEngwats lemot a. Wa, la hex-sa gwegile. Wa, al£mise

55 gwalExs lae alak'lala la maEmdElqiileda £wape. Wa, la ax£edxa

k- !itk- tedese, qa£
s la paxstEnts laxa maEmdElqula £wapa. Wa,

gil£mese gwalExs lae tix
£edxa £walase klmdEgwatsIe nag-e lExa-

£ya, qa£s la handzots laxa k' !lt'k
- '.Edesasa tsatsElxusilaxa tsElxwe

q!olasE£wa. Wa, laxae ax£edxa klmdEgwats'.axa tsElxwe heloma-

60 gEm lExa£ya, qa£
s laxat! ha£nodzEnts laq. Wa, laxae ax£edxa

k-lmdEgwats !axa tsElxwe nanaagEm lExa£ya, qa£s la hanagots laq.

Wa, giPmese £wi£lastaxs lae t'.EpsEmxa ts'.Elxusta £wapa. Wa, la

ax£ededa bEgwanEmaxes k'llpLalaa, qa£s etlede k'!Ip!lts laxa

x-ix-ExsEmala tlesEma, qa£
s laxat! hapstEnts laxa £wape. Wa,

65 la xaL!Ex £Id k'lipstalas, qa alax- £idag-es mEdElx£wideda £wape.

Wa, g-il
£mese alak-!ala la maEmdElqulaxs lae x-6s£ida. Wa,

hetlale gEnEmas la q!aq!alalaq. Wa, laEm ax£edxa k-atstenaqe,

1 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
|
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 winter comes, when the tribe of the crabapple-

owner have a winter ceremonial. | Sometimes the chiefs 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 p!ex£wide, qa tEltElxusEmx -£- 68

Ide. Wa, gll£mese la tEltElxusEmxs lae Llopa. Wa, la£me Le-
£lalaxes la£wunEme qa£s k"!ox£ustalax -£Idexa yuduxusEme q!eq!olxu- 70

ts!ala laElxaxa tsElxwe, qa£
s la guxtslalas laxa 6gu£la£max -

at!

la ts!oxugltso £sa gEnEmasa bEgwanEmexa la gwa£
lil ha£nel laxes

hemEne£lasLe ha£nelasa tsEl£wats!e dEngwats!emota. Wa, he £mis la

guxts lalatsesa qlolkwe tsElxwa. Wa, g il
£mese k -

!es £wl£la q!ol£Idxa

waokwe tsslxwa lae a£ma tstedaqe xwelaxts!otsa lEnlEnxsEme 75

klmdEkwe tsElx" laxa yudux usEme la tsetsElxuts lalaxa tsElxwe la-

aLes la£wunEme et!ed k'!ipstalasa x -Ix'ExsEmala tlesEm laxes qlolas-

Laq. Wa, gil£Emxaawise mEdElx £wideda £wapaxs lae k - !oxstEnda-

lasa yuduxusEme tsetsElxu ts!ala laElxa laq. Wa, aEmxaawise nE-
qEmglltEwexes g'tlxde gwegilasa. Wa, g

-

il
£mese £wl£la la qlolkwe 80

tsElxwasexs lae ax£edxes awawe ma£ltsEm naEngatsla, qa£
s la tsaxa

£wape, qa £
s la giiqlaqas laq. Wa a£mese £nex' qa ma£lp!Enes

he £waxeda £wape £waxaasasa tsElxwaxs lae gwala. Wa, g
-

il
£mese

gwalExs lae ax£edxa ts!ats!Ets!ax usEme qa£
s la paqEmlilas laq. Wa,

laEm lalaal laxa tsIawiinxLa, qo ts!ets!ex£IdLe,g -

okiilotas tsEl£wadas 85

loxs k -ilxwasE £waasa g"igEma£yas tsElxwellLaxa tsElxwe, yixs he-
£mae g'Igexa £walase klweladzEmxa qlenEme lelqwalaLa£yaxa
tsElxwe. Wa, laEm gwal laxa qlolkwe tsElxwa.

75052—21—35 eth—pt 1 19
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1 Qotlxole. 1—When she has finished, she takes a dish and
|

puts the

berries 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

her 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.
|
Whoever 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 eating 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 slippery. After eating 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. 1—Wa, g'iPmese gwalExs lae ax£edxa loqlwe, qa£
s k -

!a-

tslodesa qotlxole laq. Wa, la ax£edxa L!e£na, qa£
s kunqteqesa

q'.enEme laq. Wa, laEm he q!agawa£ya L!e£nasa qotlxole. Wa,
g'iPmese gwalExs lae ax£edxa klk'ayEme, qa g

-axes g'ael lax hemE-

5 ne£lase klwaelats. Wa, he£mis la Le£lalatsexes la£wunEme LE £wis

sasEme qa g'axes k!us£allla, qa£
s qotqwat!edexa qotlxole. Wa,

g'iPmese g
-axda£xuxs laeda tslEdaqe ts lawanaesasa k -ak'Ets!Enaqe

laq. Wa, g
-

il
£mese gwalExs lae k -agililaxa qotqudats !eLe loq!wa,

qa£s la k'axdzamolilas laq. Wa, hex £ida£mese £naxwa qotqwa-

Iq tledxa qotlxole. Wa, la£me yosases k'ak'Etstenaqe laq. Wa,
heEm yagllwat qotqwata x'atslalaxa L!e£na, qa lEmokwesexs lae

qotqwat !edEq, qaxs alak!alae mskwa lax qotqwatsE£wae. Wa,
heEm gegllil wul£Em malekwaqaxa kMiltasa L!e£na. Wa, la

k!eas gwex £idaas nEx£widEq. Wa, he£mis la aEm la qot!aeL!E-

15 xalatsexa qot!xole. Wax -Ida eg'ilwate, yixs k -

!esae qlesgEma

qotlxolaxs xExuts!ae lax k - ats!Enaqas. Wa, het!a qlenEma L!e-

£naxs lae yosk - lEdzEnts. Wa, k!est!e geg -

illl malekwaqexs lae

nEx£widEq, qaeda L!e£naxs tsax'ae. Wa, gil£mese gwala qotqwa-

daxa qotlxolaxs lae k -

!es nagekilaxa £wape. Wa, la£me asm

20 hoquwElsa. Wa, la£me kMes gEyol nax£edxa £wape qaxs gwaq!E-

lae lEwumsa L!e£na. Wa, la£me gwal laxa £nEmx £idala, yixs

he£mae gweqilxs lae qotelagila qleiiEme lelqwalaLa£ya lax gwala-

i 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 winter use.

They are just put into
||
(square) boxes, and the cover is put on and 25

it is tied down.
|
Then they are put in a cool corner of the house,

|

and they are eaten in the way I have just described.
|
That is all.

|

Qot Ixole mixed with Oil.—When many berries have been picked by 1

the
|
woman, she asks her husband to get a

|
high box that does not

leak and to put it down; and then he builds up
|
the fire and puts

stones into it. There
||
are very many stones. Then he takes his 5

bucket and goes to draw
|
a bucketful of water; and when he comes

back,
|
he puts it down next to the fire. When this is done, he takes

his
|
tongs and puts them down by the fire. He takes his

|
oil-box

and puts it down 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 pouring them in.
|
He continues doing this until the other

boxes are all full.
|
As soon as (the berries) are all in, he just waits

for the
||
stones which he put on the fire to be red-hot; and when he 15

sees
|
that they are getting red-hot, he takes his tongs,

|

picks up
the red-hot stones, dips them into the

|
water in the bucket so that

asasEn la, qlwePidayowa, yixa lexaEmLEn gwagwex -

s
£Ex -£IdaasL 23

laqexs lae hunkwa qaeda tshiwunxe, yixs a£mae k -

!ats!oyo laxa

xexEtsEme. Wa, a£mese la yikuyintsoses yikwaya£yaxs lae t !Emak"l- 25
yintsE£wa, qa£

s la hang - alllEm laxa wudanegwllases gokwaxa qo-

datsle xexEtsEma. Wa, he£mis qotqwat leneqEn lax'de gwagwex - -

s
£a)asa. Wa, laEm gwala.

Llakwe qotlxola.—Wa, he £maaxs qlenEmae qodanEmasa ts!E- 1'

daqe qot!xola. Wa, la axklalaxes la£wunEme, qa ax£edesexa La-

watsaxa alii la Emxa, qa g'axes hax'hanila. Wa, la lEqwelax £Id

laxes lEgwile. Wii, la xExuLalaxa t!esEme laxes lEgwIle. Wa, la

q!enEmk'as£ma tlesEme. Wa, la axsedxes nagatsle, qa£
s la tsasa c

EnEmsgEme nagatsle laxa £wape. Wa, giPmese gax aedaaqaxs

lae ha£nolisas laxes lEgwile. Wa, giPmese gwalExs lae ax£edxes

kMipLalaa, qa£s gaxe kadEnolisas laxes lEgwile. Wa, la :lx£edxes

dEngwatsIe qa£
s g'axe ha£nolisas laxes lEgwile. Wii, glPmese

gwalExs lae ax£edxes qeqot!xoleats!e laslxa £ya, qa£s g
-axe

MnEmg'alilElas lax hfixha£ne£lasasa LeLawatsa. Wa, lii gQxts!o-

dalas laxa LeLawatsa; wa, giPmese Elaq qot!axs lae gwal guqas
laq. Wa, la hex'saEm awaxatsla laxa waokwe LeLawatsa. Wa,
g^iPmese £wllts!axs lae aEm la esEla qa memEnltsEmx -£Idesa

tlesEme XEXuLalalis laxa lEgwile. Wa, giPmese dox£waLE-
laqexs lE£mae memEnltsEmx £IdExs lae dax -£Idxes klipLalaa, qa£s

k!ip!ldes laxa x -

Ix
-ExsEmala tlesEma qa£

s lii hapstEnts laxa

10

15
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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

boiling 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
|
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 will stay until winter comes,
j

1 Curing Seaweed (l).
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 1 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 lawasa nagatsle, qa lawayes klweklutsEmayaq guna£ya.

Wa, la k'lipstEnts laxa l !e
£nats lawasa dEngwatsle. Wa, la hex --

20 saEm gweg-ilaq. Wa, al£mese gwalExs lae alak -

!ala la maEmdEl-
quleda l !e

£nats lawasa dEngwatsle. Wa, k -

lest la yanagaala tsex -£Id-

xa maEmdElqula Lle£na, qa£
s la guqEyints laxa qodatsle Lawatsa.

Wa, la ax£edxa £walase xalaetsa mEt!anacye, qa£s ax£widexa

a£awas oktiya£yasa ts!Elxusta Lle£na. Wa, g
-

il
£mese £wl£lawa

25 a£awaxs lae ax£edxa tsexxa, qa£s tsex -£Ides laxa ts!Elxusta Lle£na
qa£s la guqEyindalas laxa qot Ixole. Wa, al£mis gwalExs lae t !EpE-

yeda qot!xolaxa maEmdElqula L!e£na. Wa, la hexsaEm haxha£nile

qa l !ax -£idesa l !e
£naxa la ma£lExsa £nala, qa alak -

!ales wudEX -£Ida.

Wa, la ax£edxes L!agwats!axa qot!xole Lawatsa, qa£s la hang'a^I-

^0 las laxa wudanegwllases g'okwe. Wa, g
-

il
£mese gwal£alilExs lae

ax£edEx yikuya£yas, qa£
s yikuyindes laq. Wa, la£me t!Emak -

iy!n-

dEq. Wa, gil£mese gwalExs lae ax£edxa k - !ak!Ek - !obana, qa£s

LEpEyindes laq. Wa, laEm lalaal laxa ts!awunxLa helgwaeLe.

I Curing Seaweed (l).
1—-Wa, gi'l£mese ya'g'ilwateda tslEda'qe a'axsi-

laxa lEqlEstE'naxs la'e he'x -£idaEm lex*alisaq la'xa L!Ema£ise qa

lEmx£w!'des. Wa, he'Em L!asL!Exdzo lEqtestE'neda he gwe'x -£
i-

tsE£we. Wa, g
-

i'l
£mese e'g'ilwateda tslEda'qaxs la'e a'Em molto'd-

5 xa lEqlEstE'ne la'xes ya£yats!e. Wa, la ax£e'dxa le'wa£ye qa£
s

£naxusEmli'ses la'qexs la'e q lap lesgEmlisa la'xa LlEma£ise yixs

wa'x'mae e'k -a £na'la. Wa, la k'les gEyol lex^ali'saq qaxs £ne'k*ae

qa xas£i'des. Wa, he'tla la mo'xse £na'lasexs la'e le't!edxa le£wa£ye
1 Continued from p. 186, line 21.
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it to rot. After it has been in this way for four days, she takes off the

mat
|
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 three
|
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 drying-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
|
as she has many, she goes home. 1

|

After 2 the men have eaten the chitons, they go out of the house
|

after they 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
- tede'sexa hekwe'le£me qae'da

lEqbastE'he qa lE'm£wats ytxa awa/dzds xa£ye k!waxLa'wa, lat!a 10
enE'mp!Enk - la'xEns ba'Le awa'sgEmasas. Wa, lat!a yu /duxup!Enk >

laxEns q!wa/q!wax -ts!ana£yex, yl'xa mo'ts!aqe gayo'lEms. Wa,
he' £mis £wa'dzE£watsa k -

!itk* lEde'se. Wa, la lEntso'tsa lEqlEstE'ne

laq. Wa, laE'm lE'mxwaq la'xa L,!e'sEla LE £we ya'la. Wa,
laE'm £nEl£nE'mp!Ena £nEqa'xseda k'litlclEde'se lEmo'dzosa 15
£nEmo'kwe tslEda'qa la'xa lEqlEstE'ne. Wa, gi'Pmese e'ka
£na'laxs la'e le'x -£IdaEmxa lEqtestE'naxa £nEqii'la. Wa, la lE'mx-
£widaEm £na'xwaxa la dza'qwa. Wa, gi'l£mese lEmx£wi'dExs lae'da

tslEda'qe le'x -£EndEq £wl£la qa£
s le g'e'xaq la'xes g'6'kwe. Wa,

laE'm le'x -£Enalaxa le' £wa£ye. Wa, gi'Pmese e'k -a £na'laxs la'e 20

e'tled ale'x£wlda. Wa, laE'm lal qlE'nsax q!ana'sa. Wa, gt'l£mese
lalxa qle'nEmaxs g'a'xae na^nakwa. 1

. . .

Wa, 2
g

-

i'l
£mese gwa'lExs la'e ho'quwElseda q!E'nsq!ase, yixs la'e

gwal na'qaxa £wa'pe. Wa, leda tslEdaqe ax£e'dxa ha^aatsle'x^de

to'qlwa qa£
s le ha'ng -a£lilaxs la'xes e'axE£lasLaxa lEqlEstE'ne. 25

Wa, la ax£e'dxes xa'xadzEme qa£
s ga'xe ha'ng - a£lllas lax la ha£ne'-

£latsa lo'qlwe. Wa, la'xaa ax£e'dxa ts!ap!a'xe qa£
s k -oqa'lex tEltEl-

gflta£yas qa£
s ax£a'lllEles. Wa, la ax£e'dEx yikuya' £yasa xa'xa-

dzEme qa£
s nEl£a'lileq. Wa, la ax£e'dxa lEqlEstE'ne qa£s LEbE-

dzo'des la'xa yikviya' £ye. Wii, la q!anepi£la'laq qa 'nEmala'ses 30

1 Here follows a description of how the chitons are cooked and eaten (see p. 483).

2 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
j
chitons, and she spreads it out again.

Then she blows water from her mouth over it.
|
She takes four

mouthfuls 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
j
seaweed and puts it on the branches;

40 and she takes more
||
cedar-branches and lays them over the seaweed.

When
I

no more shows, she takes another piece of seaweed and
|

does the same as she did to the first one which is in the i little box;

and she does not stop until all the seaweed is in the
|
small box. As

45 soon as she has finished, she takes a long
||
rope and ties it around the

small box. Then she draws the rope tight,
j
because she does not

wish the small box to burst open, and she I puts stones on top of it.

As soon as she has finished, she takes
j
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
j
small box containing

the seaweed; and she does not stop until there is no
j
room to put

stones on, for there are
|
many stones to put on the top of the box

31 k - !6'xwa£yas LE£wa yikuya'£ye. Wa, la ha'msgEmd lax £wa'palasa

qlana'se qa£s e'tlede LEple'dEq. Wa, la sElbEx-wI'ts lax awa'ga-
eyas. Wa, nio'plEna ha'msgEmd la 'xa neqwa £wa'pa qa£

s sElbEx-
ewl'des laq. Wa, laE'm £na'xwaEm la LEx£e'deda teqlEstE'naxs

35 la'e e'tled k'!o'x£wodEq qa £nEma'lases LE£wa yikuya' £ye. Wa,
la'xae mo'dEn la'xEns q!wa'q!wax -ts!ana £yex yix wa'gwasas. Wa,
g'i'Pmese gwa'lExs la'eda tslEda'qe ax£e'dxa tEltElxuba' £yasa

tsla'plaxe qa£
s tslak - lEXLE'ndes la'xa xa'xadzEme. Wa. la ax£e'dxa

lEqlEstE'ne qa£
s axyi'ndes la'xa tsla'plaxe. Wa. e'tled ax£e'dxa

40 ts!a'p!axe qa£
s hamElqEyi'ndes la'xa lEqlEstE'ne. Wa, g

-

i'l
£mes

k'leo's la ne'lalasexs la'e e'tled ax£e'd la'xa lEqlEstE'ne qa £s

a'
£mexat! £nEgEltodxes g't'lx'de gwe'g -

ilasxa la'g'itsla la'xa xa'xa-

dzErne. Wa, a'l£mese gwalExs la'e £wi' £lts!amasxa lEqlEstE'ne la'xa

xa'xadzEnie. Wa, g'i'l
£mese gwa'lExs la'e Sx£e'dxa gi'ltla dE-

45 nE'ma qa £
s qEX'SE'mdes la'xa xa'xadzEme. Wa, laE'm lEklutEle'da

dEnE'me qaxs gwa'qlElaaq yimltsle'da xa'xadzEme qo xEqu-

yi'ntsa tle'sEme laq. Wa, g'i'Pmese gwa'lExs la'e ax£e'dxa

ts!a'ts!axusEme qa £
s

£mE'ns£ides lax 6'kuya£yasa xa'xadzEme qa

bEnbane'qwes lax 6'tslawasa xa'xadzEme. Wa. la pa'qEyints

50 la'xa lEqlEstE'ne. Wa, la tla'xndxa tle'sEme qa£
s le tlaqEyindalas

la'xa lEga'tsle xa'xadzEma. Wa. a'lmese gwa'lExs la'e k"!e5's

la gwa'yak'lalas e'tled la t!a'x£aLEleda tle'sEme qaxs la'e qle'-

nEma la tlaqElaLEla lax o'kuya £yasa lEga'tsle xa'xadzEma. Wa.
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containing the seaweed.
|
Sometimes they are left this way in the

house for one month.
||
When the 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 flat on the beach, where it

is dry; and
||
when it is evening, she takes it up and takes it into the 60

house.
|
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,
||
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. Then it is put away. That

is all about this.
|

Curing Seaweed (2).—They drive into the floor two
|

poles half a

fathom long, and sharp at the ends. Then
||
they split cedar-wood; 70

and when it is in thin 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 split narrow cedar-bark and tie one end

to the pole
|
standing alongside of the fire, and they do the same

la £na/l £nEmp!Ena £nE'msgEmg -Ilaxa £mEku'la he gwae'le la'xa

g'6'kwe. Wii, g'i'Pmese k'6'teda tsteda'qaq laE'm k!uto'x£wi- 55

deda lEq'.EstE'naxs la'e t!aqaxodxa tle'sEme yixs e'k'aeda £na/la.

Wa, la &x£wults!6'dxa lEqlEstE'naxs la'e £na'l£nEmdEn la'xEns

qlwa'qlwax'tslana^yex yix wa'gwasas. Wa, la la/wElsas la'xes

g'6'kwe qa£
s le pa'x£alisElas la'xa L,!Ema£isa la'xa lE'm£wese. Wa,

g't'Fmese 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. Wa, la'xae ts!a'ts!E-

k'odalasa ts!a'p!axe laq. Wa, la'xaa e't!ed £Emxat! la tla'qEyintsa

tle'sEme laq. Wii, la moplEna he gwe'x £ldEq. Wa, g'i'Pmese

mo'p!Enaxs la'e gwa'la. Wa, laE'm g
-

e'ts!ayo la'xa xa'xadzEme,

yixs la'e la'woyEweda ts!a'p!axe. Wa, he' £mesa t!a'gEme t!e'- 65

sEma. Wa, la a'Em la yikuyl'ntsoses yikuya' £ye. Wii, la t!E-

ma'k"intsE£wa. Wa, 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'qlEbode awa'sgEmasas. Wa, la dzo'dzEx ubaa'kwa. Wa, la

xo'x£witsE £weda klwaxLa'we qa pE'lspadzowes. Wa, la mae'maldEn 70

la'xEns q!wa'q!wax -ts!ana£
}'e awa'dzEwasas. Wa, la k!o'dEne we-

wa'gwasas. Wa, la hayaxk - !6'dbode awa'sgEmasas la'xEns ba'Lax.

Wa, la ax£edxa tslExEkwe ts!eq! dEnasa qa£
s yil£aLElodes 6ba £yas

liixa la Lana'les la'xa lEgwi'le dzo'xuma. Wii, la e'tled he gwe'x --

£ldxa apsba' £ye. Wa, la q!ELlEts!a'qa xo'kwe klwaxuVwa la 75
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5 at
||
the other end. There are six split cedar-sticks

|
tied to the

poles in this way

:

n n When it is done,
|
they take the

seaweed, break it = == = in pieces, and, when
| the pieces

are thin and flat, ,JZI 1^ theyhang them over the |drying-

80 rack. As soon as > ^^ •

it is browned by the fire,
||

it is

turned over; and
~~"~

when it is browned again,
|
it is

taken down from where it had been put, and
placed on dressed deer-skin. Then it is made into a bunch.

|
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 tight cover is

put on, and it is placed in a
|
dry place in the house.

Boiled Huckleberries.—The woman goes
|
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 carrying stones.
|
When she thinks she has enough,

76 yae'llala la/xa dzo'xume g-a gwa'leg'a {fig.). Wa, g-i'Pmese gwa/-

Iexs la'e ax£etsE£wa lEqlEstE'ne qa/s pa'pEx -salasE£we. Wa, g't'l-

£mese la pE'lspsla g'i'lsg'ildEdzoxs la'e ge'x -£waLElodalayu la/xa

lEmxudEma. Wa, giPmese la kulx£widExs lae £wi£la le'x- £ItsE £wa.

80 Wa, g'i'PEmxaa'wise la ku'lx£wIdExs la'e £wi' £la axa'maxoya qa£
s

axdzo'dayuwe la'xa £wa'dEkwe. Wa, la q.'Ene'psEmtsE£wa.

Wa, la ax£e'tsE£weda LE'mg'ayowe qa£
s t!E'lx£widyowe laqe'xs

la'e axdza'lilxa pae'le sao'kwa. Wa, laE'm la yo gwe'x'sa ts!o'-

layoxs la'e gwal t!ElxwasE£wa. Wa, a' £mese la laaxtslo'yo la'xa

85 xa'xadzEmaxs lae aEmxasE £wes ylkuya' £ye qa£
s g

-e'xasE£we la'xa

lEm£wi'le la'xa g-o'kwe.

1 Boiled Huckleberries (Dzeg-Ek£ gwadEm).—Wa, heEm gil ax£e-

tso£sa tslEdaqa qlexale lEqwa, yixs g-alae gwal k-!Elaxa gwadE-

me, yixs qlEyoLaaq. Wa, laEmxaawise ekMEgEkwa. Wa, laEm
gwalilaxs lae aneqaxa qlexale. Wa, giPmese g-ax na£nakuxs lae

5 hex' £idaEm wex*wusdesElaq, qa£s la wegiLElaq laxes g
-okwe, qa£s

la wex ,£alllaq. Wa, g
-

il
£mese £wi£losdesxa q!exalaxs lae ax£edxahela

lExa£ya qa£
s la lEnts!es laxa L!Ema£isases g"6kwe. Wa, la xe£xu-

tslodalasa tlesEme laq. Wa, a£mese gwanala, qa£
s lakwesexs lae

6xLEx ,£Ideq qa£s g*axe oxLOsdesElas qa£
s la oxLaeLElaq laxes g

-

o-

10 kwe qa£s la oxLEg-alilas. Wa, la hanal xEqwaxa tlesEme. Wa,
g-il£mese k-6taq laEm helaxs lae ax£edxa malts !aqe haa £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 intends to
|
build her fire,

and between them she puts kindling-wood. When
|
the kindling-

wood is level with 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 fights

|
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 with water next

to the fire, 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 in which
||
they are to be cooked. When the box is nearly 25

full, she stops
|

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
|

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,
J

when they begin

q!exala qa£
s k -ak -EdEnodes laxes gwE£yo qa£s lEx£walIlasxes 1e- 12

qwela£ye. Wa, la ax£6dalases g-alastayowe laq. Wa, g-iPmese la

£nEmak'Eyeda g -alastayowe LE£wa malts !aqe xwexwalEnwa£yaxs

lae ax£edxa ts!Elts!Exustowe qlexala, qa£
s gek'Eyindales laq, qa 15

xE £xudEmasa tlesEme. Wa, g-iPmese £wilg -aaLElaxs lae xEqiiyinda-

lasa t!esEme laq. Wa, g-iPmese £wilk-EyindExs lae mEnabotsa
gulta laq. Wa, g-iPmese x'lqostaxs lae ax-

cedxes dzegats!eLaxa

gwadEme Lawatsa, qa g-axes hanalesxa lEqwela£yas. Wa, he£mesa
g-ilt!a k'KpLalaa. Wa, he£mesa nagatsle qotlaxa £wape. Wa, laEm 20

hanolisasa £wabEts!ala nagatsle laxa lEqwgla£yas qa ts!Elxstax -£
I-

des. Wa, g
-

il
£mese gwalExs lae fix£edxa ge£na hanone, qa£s g-axe

hang*all£lasexs g
-ets!ae laxa lalogume. Wa, la ax£edxes gwegwa-

datsle laElxa£ya, qa£
s la giixtslalasa gwadEme laxa Lawatsaxa

dzeg*ats!eLaq. Wa, giPmese Elaq qotleda Lawatsaxs lae gwal 25

guqasa gwadEme laq. Wa, g^iPmese memEnltsEmx £Ideda tlesE-

maxs lae hex ,£Ida£ma dzek'aLaxa gwadEme tslEdaq dax -£Idxes

k - !ipLalaa, qa£s k!lp!ldes laxa x-Ix -ExsEmala tlesEma, qa£
s la

hanax£wid hapstEnts lax £wabEts!awa nagatsle, qa fwllawesa

guna£ye k!wek!utalaq. Wa, la k*!ipEylnts laxa gwadEme dze- 30

k-aso£
s. Wa, la hanal he gwegile a£mese hamEnsEleda tslElqwa

t!esEmlaq. Wa, k'lestla alaEm qlenEma tlesEme la k -

!ip lEgEinse-

qexs lae mEdElx£wida. Wa, la, k -ag -

illlaxa ge£nets!ala laloguma,
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to boil. Then she takes the dish with spawn
|
and empties it on the

35 boiling 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.
J
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 fust

|

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 veins

|

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 gwadEma. Wa, la ax£edxa

35 le£wa£ye, qa£
s naxwodes laq qa k- !eses kExusaleda k' !alEla. Wa,

a£mese q !ap !esgEmtsa lEgwile laxa waokwe x'Lx-ExsEmala tlesEma.

Wa, la gagalaxs lae x - 6s£IdExs lae axodxa £naxumalile le£wa£ya.

Wa, g11£mese doqulaxa ge£ne la £mEl£mElsgEmx -£Ida lae ax£edxa

qtekwase se £wayowa, qa£s xwet!ldes laxes dzek'asE £we gwadEma,

40 qa lElgowes LE £wa ge£ne. Wa, g-tl
£mese lElgoxs lae g-Ig-alilaxes

xwedayowe qtekwas se£wayowa. Wa, la ax£edxes kMipLalaa qa£s

k - !ap!Eles laxa tlesEmaxs lae xEqluxLales laxa dzeg-ats!axa

gwadEme k"!imyaxLa, qa£
s k" !ip lalilEles lax maginwallsasa

lEgwile. Wa, g"il£mese £wI£lostaxs lae et!ed k'!ip!ed laxa x-Ix-ex-

45 sEmala t!esEm xExuLalales laxa lEgwile, qa£
s la g

-ag -

alasela

k'ltpstEnts lax £wabEts lawasa nagatsle. Wa, laxae et!ed k # !ipE-

yints laxa dzek -asE £waseda gwadEme. Wa, al£Em gwalExs

lae alak"!ala la maEmdElqules dzek-asE £we malaqEla ge£ne LE £wa
gwadEme. Wa, laxae ax£edxa le£wa£ye, qa£s LEpEyindes laq.

50 Wa, gil£mese gwatexs lae laxa aLlexa tstedaqe, qa£
s la p!5x£wld

laxa awadzoxLowe k" !Ek*!aok!wa. Wa, la k -

!es qlexse plogwanE-

masexs g'axae gEmxElaqexs g
-axae na£nakwa. Wa. hex£ida£mese

ax£edEX xElxwala k - !awayases la£wunEme, qa£s k'laxalex t!Ent!En-

xEdza£yas. Wa, g11£mese £wi£laxs lae pEx -£idEq laxa lEgwile, qa

55 lEnlEndEdzox£wides. Wa, g-il£mese gwalExs lae la£wunEmas ax£ed-
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thin; 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 his wife
|
takes olachen-fat that is left after the oil has been

dried out of the olachen in
|
Knight Inlet. She puts it on a board,

takes a stone
||
and hammers it until it becomes a thick paste, which GO

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 little all around

the opening of the
||
box. Then she fits the cover on the box so that 65

it
|
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,
||
and sticks it on to the olachen-fat

|
all around the box cover. 70

When this is done, she puts it down 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-spawn.

|
75

She spreads them smoothly all around the corners; and after doing

so, she puts on
|
the cover. All this is done in the same way with

xa ts !ats !axusame, qa£
s yikuyag-ileq qaeda Lawatsa. Wa, la£me 56

babanaakwa qa lc !eses hatsaleda hasa£ye laq, yixs laaLes gEnEme
ax£edxa qlaboqwe yix sEmyaleawa^yasa sEmk-axa dzax£une lax

Dzawade, qa£s bsgEdzodes laxa saxudzEse. Wa, la ax£edxa tlesEme,

qa£
s lEsElgEndes iaq, qa alakMales gEnx -£Ida, qa alak"!ales k!uta. 60

Wa, glPmese gwalExs lae ax£edxa k'UpLalaa, qa£
s k -

!ip £ustales laxa

tlesEmaxs lae xEq!uxLales laxa dzeg -ikwe malaqElaxa ge£ne LE £wa
gwadEme. Wa. giPmese £wi£losteda tlesEmaxs lae ax£edxa lEdzE-

kwe qlaboqwa, qa£
s xaL!EX" £Ide gEls£Its lax awe£stas awaxsta£yasa

Lawatsa. Wa, la ax£edxa yikuya£ye, qa£
s yikiiyindes laq. Wa. 65

la£me papaxk'Enaxa q!aboqwe, qaxs aEmxaakwae. Wit, la k!wa-

kEyinde la£wunEmaseqexs laes gEnEme ax£edxa qlaboqwe, qa£s

gEltse £stalis lax awe£stas paqalaena£yasa £yikuya£
}
re. Wa, lii fix£ed-

xa pEnkwe k - !Ek"!a6k!wa, qa£
s bExalexa maldEndzayaakwe laxEns

q!waq!wax-ts!ana£yex. Wa, lii k!iideg -

ints laxa qlaboqwe lax 70

iiwe£stasa yikuya£ye. Wa; laEm gwal laxeq. Wii, lii hang -

alllas

laxa wttdanegwllases g -6kwe. Wii, laEm lrdaal laxa tsets!eq!En-

xaxa ts!awiinxe ha£nel laq.

Wii, hexoLEn LlElewesoxs LEpEylndaasa pEnkwe k*!fik*!a6k!wa

laxa dzegikwe malaqElaxa ge£ne LE£wa gwadEme. Wii, laEm ae- 75

k'!axs lae LEpEyints laq. Wii, g'il£mese gwrdExs lawisLae yikiiyints

yikuya£yas. Wii, heEm £nami £lalote gwag'ilasaxa gwadEme le-'wh
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78 huckleberries,
|

with large 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

80 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 Viburimm^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 swallowing-basket and the

||
medium-sized swallowing-

basket, and also into 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 high.

||
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 down next
|
to her seat, and

she takes oil and pours it
|
into the large dish. When it is half full,

she stops
|

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 fire. Then she puts

78 sElEme LE £wa noxwa p£wa tsEltsEle; £naxwaEm he gweg'ilasE £wa
mox £widalaxEn LeLEqElasE £we lax gwayi'lalasaxa gwadEmaxs lae

80 k -

!ElasE £wa loxs lae gwatgutsE £wa, LE £wa sESElEmg'axa SElEme,

LE £wa noxunaxwaxa noxwa, LE £wa tsEtsEltsEleg'axa tsEltsEle.

HeEm £nEm LegEmsa £noxwe quxalas. LaEm £wl£la gwala.

1 Viburnun^-Berries with Oil.—Wa, la£mesEn edzaqwat gwagwex"s£alal

laxa Llakwe tlElsa yixs £nEmaaLe gweg-ilasaqexs lae i>!aL!op!a-

sE £wa laxEn g'ale waldEma. Wa, he£maaxs lae gwala L!aL!op!aqexs

lae L,!opa. Wa, a £mise guxtslalayo laxa nag-a£ye LE £wa heloma-

5 gEme lExa£ya loxs lE £maeda nanaagEme lExa£ya. Wa, g-il£mese
£naxwa q5qtit!axa q!olkwe tlElsaxs laeda tstedaqe ax£edxa Lawa-

tsaxa y!xusEme, yixs ma£lp '.Enx
-

se£stalae laxEns q!waq!wax-ts!a-

na£yex, yix £wadzosgEmasas. Wa, laxae heEm g-ildo£latse. Wa,
la yuduxup!Enk-e £walasgEmasas laxEns q!waq!wax-ts!ana£yex.

10 Wa, la babanaakwe yikwa£yas. Wa, heEm g-ax hang-alrlEmsa

tslEdaqe. Wa, la ax£edxa £walase loqlwa, qa£s g-axe hang-alilas

laxes k!waelase. Wa, laxae ax£edxes L!e£na, qa£s la guxtslots

laxa £walase loqlwa. Wa, g-il£mese nEgoyoxsdalaxs lae gwal

guqas. Wa, la ax£edxa lalaxame, qa£
s la lEntsles laxa L!Ema£ise,

15 qa£s XE£xuts !odesa q!EL!EsgEme t!esEm laqexs g-axae k - !oxk - !otE-

laqexs g-axae losdesEla, qa£
s la k*!ogweLElaq laxes g-okwe. Wa, la

k' logunolisas laxes lEgwile. Wa, hex -£ida£mese xExuLEntsa tlesEme

1 Viburnum pauciflorum Pylaine.
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them
I

on the fire, and she takes the bucket of water and
|

puts it

down where she is going to work. She takes her tongs and
||
puts 20

them down. Then she takes a small dish and puts it down.
|
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 off, and

she
|

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 are mixed, and
|
they get

cold, and the mixture of oil
||
and water looks white. When they are 35

well mixed, she takes a basket of viburnum-berries
|
and pours the

berries into 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 £wabEts!alaxa £wape, qa£s 18

g-axe hang'alllas laxes eaxElase. Wa, la 8x£edxes ts!esLala, qa

gaxes k'adela. Wa, la ax£edxa lalogume qa£s g'axexat! kag-all- 20

las. Wa, la &x£edxa nagatsle £wabEts!alilxa £wape, qa£s la guqa-

sas laxa lalogume. Wa, la doqwalaxa tlesEme xExuLalales laxa

lEgwila, qa a£mes helale ts !Elqwalaena£yas qa halsEla£me x'LxsEm-

x -£Ida. Wa, g'iPmese he gwegusgEmx -£IdExs lae ax£edxes ts!esLala,

qa£s k'!ip!ides laxa tlesEme, qa£
s la hapstEnts laxa £wabEts!all- 25

laxa lalogume, qa £wl£lawesa guna£ye k!wek!utsEmeq. Wa, la

k - !lp!Eqas laxa L!e£na. Wa, la hanal he gweg-ilaxa waokwe
tlesEma. Wa, g

-

il
£mese £wFla yax£Ideda Lle-'naxs lae ax£edxa

nagatsle £wabEts!alilxa £wape, qa£
s lit guqlEqas laxa yaxEkwe

L!e£na. Wa, gIPmese gagalaxs lae k -

!ip£ustalaxa t!esEine laq, 30

qa£s k - ItbEnolisEles laxes lEgwile. Wa, g-il£mese £wi£lo£staxs lae

ax£edxa £walase k'atslEnaqa, qa£
s tseg-ostalesa L!e£na EE £wa £wape.

Wa, gil£mese gegililExs lae lElgoweda L!e£na EE £wa £wapaxs lae

wuda£stax £Ida. Wa, la£me alakMala la,
£mElstowa qElokwe L!e£na

LE £wa £wape. Wa, glPmese lElgoxs lae fix£edxa t!et!Elts!ala 35

laElxa£ya, qa£s la gtixtslalas laxa yixusEme Lawatsa. Wa, g-il-

£mese £wI£1osexs lae Elaq qot!a. Wa, lit kag-illlaxa qElox u ts!iilaxa

L!e£na loqlwa, qa£s lii k-ag -agEnts laxa t!Elsts!ala Lawatsa, qa£s

k"!ese ealtsllaxs lae qEbE £nakiilasa qElokwe L!e£na lax 6kuya£yasa
t!Else. Wa, he£mis la ts!axalts!alatsa qElokwe L!e £na lax awaga- 40
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41 water and oil run down 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

|

the dish upright and places it on the floor of the house,

45 for
||
the berries are now covered with 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 his

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 finger-widths apart.
|
He puts a peg into 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
|
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
|
his two harpoon points, and he prepares them. And after

|
he

41 £yasa ttelse. Wa, la gael qogu£nakulasa qElogwats !axa iJe£na
loqlwa qaxs k -

!esae albaleda qElokwe" L.'e
£naxs lae ts !ats laqElaxa

tlElse. Wa, g-il£mese gwal ts!axEleda qElokwe Llemaxs lae tlax^d-

xa qEloxuts lalaxa L!e£na loqlwa. Wa, la hang-alllaxa loqlwa, qaxs

45 lE emae tlEpEyalaxa qElokwe L'.e
£na. Wa, la ax£edEx yikuya£yasa

L!agwats!axa tlElse Lawatsa. Wa, la ax£ede la£wunEmasexes
sElEme LE£wa nExx'ala k'lawayowa, qa£s xox£widexa eg'aqwa
wunagula. Wa, la k*!ax£widEq, qa£

s Lapelax ,£Ideq. Wa, g-il£mese
gwalExs lae sElx -£IdEx yikuya£yas hex'sala lax 6gwaga£yasa La-

50 watsa. Wa, la lExuLElodxes sElEmaxs lae mElx£untses k!uneL!E-

xawa£ye laq. Wa, g-iPmese la klunxEnalaxs lae Lastots laxes

sEla£ye. Wa, la ax£edxa tlesEme, qa£s dexubEtEndesa EabEme.
Wa, la yaeyuduxudEne awalagalaasae sEla£yas laxEns q !waq !wax - -

ts!ana£yex, yixa la q Iwalxostalaxa LabEme. Wa, gil£mese gnralExs

55 lae hang-alilas laxa wiidanegwilases g-okwe. Wa, laEm gwala.

1 The First Dog-Salmon of the Season. 1—Wa, la£me'sEn gwa'gwexs£a-

lal laqe'xs g-a'lae laioLlasosa wlwamets lenoxwe lax o'xusiwa£yasa
wa, qa£s hala'xwasE£wa. Wa, he'£maaxs la'e do'gula gwa£xni'se

Ek -a lax 6'xusiwa£yasa wa. Wa, he'x £ida£meseda bEgwa'nEme
5 ax£e'dxeswi'wak -ayEwa'ts!e qa£

s x-o'x£wIdeq. Wa, la ax£wults!o'd-

xes ma£ltsE'm mema'sa qa£s hashe'naqeq. Wa, g-i'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 salmon, 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. 1

|

Then the woman herself 2 replies, "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 clown to the beach
|

where the spearsman's canoe is, and

she puts her fingers 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

|

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 cutting open dog-salmon to be roasted, and she 25

only
|
cuts the meat thin along its skin, and the

|
edges of the cut

salmon are left on in this manner. 3
I After she has cut it on her

dex dze'gumas qa£
s bE'nx -£Idesa me'mase laq qa E'l£alales. Wa, g

glT'mese gwa'lExs la'e la'Entsles la'xes t!a't!aq!waats!axs ha£ne'-

sae. Wa, iaE'm lal t!a't!aq!walxa k!o'tElaxs niEna/lae lax 6'xu
si- io

wa£yas wa'yalasas. Wa, la£me'se t!ax£wl'da. Wa, g
-

i'l
£mese q !e'nE-

meda gwa£xnisaxs la'e k -

!es ge'x £IdExs la'e qteyo'La. Wa, g'ax

na^nakwa. 1
. .

Wa, la q!iile'x
-

s
£Em 2 wa'xeda tslEda'qaxs la'e la'sdes qa£s le

ax£e'dxes k!a'k!obane qa£
s ga'xe LEp!a'lisaq lax Lki'sa£yasa 15

yaa'xmote. Wa, g1'l£mese gwa/lalise &xa' £yasexs la'e ls'ntsles

lax ha£ne'dzasasa t !a't laq !waats lex'de. Wa, la gasx -Ex £I'dxa mae'-

mal£e gwa£xnis lax wa'x -solts!anas. Wa, la£me'se gaso'sdesslaxa

mo'we klotEla qa£s le k!EgEdzo'dalas la'xa LEbe'se k!a'k!obana.

Wa, gi'l£mese £wi£loltamasqexs la'e S,x
£e'dxes xwa'xuLayowe qa£

s 20
ge'xElalax £Ideq la'xa ge'xesdEme. Wa, gi'Pmese gwal ge'xa-

qexs lae rix£edxes amay£e le'
£wa£ya qa£s LEpla'liseq la'xa o'gwage-

llsas k!Egats!a'sexa k!o'tEla. Wa, a' £mese he'ltslapElaxa k!o'tE-

laxs la'e da'x £idEq qa£
s xwa'l£Ideq. He'Emxaa gwe'gilaqe gwe'-

gi£lasasa xwaLiixa L!obEkwelasE£wa gwa£xnise. Wa, le'xa£mesex 25
pEla'e t!E'lsa£yas yix q lEmElts !a

£yas Lle'sas. Wa, he' £mesexs k!a'-

k - !EwasEnxElaeda ttele'kwe; g
-a gwa'leg'a (Jig.

3
).

Wa, gi'l£mese gwal tlE'lsaq laxes tlEle'dzowe xagagwa'lega 4 la'e

' Here follows a prayer, p. 609. * She answers her own prayer. J See first figure on p. 304.

* On a slanting board supported by a log Soo figure on p. 250.
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cutting-board in this manner, 1
| ^^^^ she takes her basket

30 and puts into it what she has \| |7 cut. Then
||
she car-

ries it up on the beach and takes it \ I 1 / into her house. Then
she takes the

|
drying-poles, which \\ // are always left in their

places in the houses of the river \LZ/ people.
|

Then she

hangs the cut salmon lengthwise on the drying-poles in this manner:
|

After she has done so, she takes short boards

and
|

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 spread 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
|
when it is found spawning

|
in the upper part of the river,

while it is really fat when it is speared at the
|
mouth of the river.

45 And as soon as they finish 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.

ax£edxes lExa£ye qa£
s axts lodaleses t!Elsa£ye laq. Wa, la k"!ox£-

30 usdesElaq qa£s las lae'Las la'xes g
-6'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 ao'ts!aqaleda ttele'kwe la'xa ga'yowe; g
- a gwa'leg-a

{fig.). Wa, g'i'Pmese gwa/lExs la'e ax£e'dxa ts!a'ts!ExusEme qa£
s

he'lEwabodes la'xa la gila'laLElats ttele'kwe. Wa, laE'm

35 k -

!es he'lq!alaq xa£mag -aaLEleda L'.e's
£ala la'xa la gila'laLEla la'xa

gayo. Wa, la £na'l£nEmp !Ena xa£malaLElaxs la'eda tsteda'qe do'x-
£widEq. Wa, gi'Pmese k' !a'yax£widExs la'eda tslEda'qe axa'xodEq

qa£s q!a'p!eg -aaLElodexa gega'yowe. Wa, la£me'se xwe'laqostod

LEp la'LElotsa tlEle'kwe la'xa e'kMe. Wa, laE'm LEpa'laxs la'e

40 e't!ed e'k'!e£stEndEq. Wa, le'x'aEm 6'guqalayos la'xa tlE'lsa

qa£s xamsllaxs ha'ela ga'Le £nE'ldzasa waxs la'e ts!e'nas£Ideda

gwa£xni'saxs la'e xwe'la£wa la'xes la qla'nEm qa£
s xwe'la£waas

lax £nE'ldzasa wi'wa, yixs a'lae tsE'nxweda sEg'ine'te lax 6xu-

siwa£yasa wi'wa. Wa, he£'mesexs gi'l£mae gwal xwa'LasE£wa
45 sEg'ine'taxs l'ae hex -£ida£ma tstedaqe q lap !ex -£idxa k -

!ele LE£wa
£na'xwa g-ayo'l la'xa k -

lotEla qa£
s lExtslo'des la'xa lExa' £ye qa£

s

la qEpstE'nts laxa 6xusiwa£yasa £wa.

i On a slanting board supported by a log.



IV. KECIPES

Roasted Salmon. This is when the man goes catching salmon
|
at 1

night. That is what is called by the river people "taking salmon
|

with hooks at night up the river," when they arc 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 without 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 10

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 which to carry the dog-salmon

on her back.
||
She goes to the canoe of her husband and puts

|
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
|

she has thrown them on the ground, she takes her fish-knife and
sharpens it;

||
and after she has sharpened it, she cuts off the gills of 20

Roasted Salmon.—Wa, he£maaxs la'eda bEgwa'nEine yii'l
£nEkii- i

jaxa ga/nuLe; wa, he'Em gwEeyo'sa wiwaya'laenoxwe negwl'saxa

ga'Laxa gwa£xni'saxa ga/nuxe la'xa enE'ldzasa wa, yixs x lie 'Laxes

Llo'pasoLe gwa£xnl's qae'da ts!awu'nxe. Wii, he' £mis sska'sosa

wlwaya'laenoxwa gwa£xnlse lax o'x usiwa£yasa wiis, yixs ha'labaleLe 5

haema'xs he' £mae a'les bE'nkweda gwa£xni'se, qaxs klea'sae

gwe'x' £idaas ga'la k!es xits!EX' £I'deda Llo'bEkwaxs tsrc'nxwae.

Wa, he'tlaLEn gwa'gwexs£alasLa sEgine'te lax 6'x"siwa£yasa wa,

yixs he' £mae a'les bE'nkweda gwa£xnl'se. Wii, he' £maaxs la'e

sKk'e'da ya'lJnEk!wenoxwaxa gwa £xnl'se. Wa, gi'Pmese gwill 10

sEka'xs la'e nii'
enakwa. Wii, he'x -£ida£mese gEnE'mas la ax£e'dxes

k!a'k!obane qa£
s LebEg i'ndes la'xes awl'g - a£ye. Wii, la ax£e'dxes

wiise'ganowe qa£
s qEk'iyii'ndes la'xes Le'beg - a£ye k!a'k -

lobane.

Wa, la£mes 6'xLEX £I'dxes £wii'lase o'xLaats'.iixa gwa£xni'se. Wa,
la£me's lax ya' £yats!iises la' £wiinEme. Wa, lii

£me's k!Exts!o'tsa 15

mo'we gwa£xnl's la'xes 6'xLaakwe lExa' £ya. Wa, la£nie's la'sdets

qa£s les la'xes xwa'l£idaasLaq. Wii, la£me's axtslo'ts la'xa

k!a'k- lobane EEplEsa' lax l la'samVyases go'kwe. Wa, gl'Pmese

qEptelsaqexs lae ax£edxes xwatayowe qa£s t!ex -£Ideq. Wii, gil-
£mese gwal t'.eka'qexs la'e t!o's£IdEx q!o'sna£yasa gwa*xnise. 20
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21 the dog-salmon.
|
When the gills are off, she cuts around the

|
neck,

but she does not cut off the head from the backbone. Then
|
she cuts

from the back of the neck down to four finger-widths from the tail on

the upper side.
|

Now a thin 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 and
|

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 she again takes

cedar-bark and ties it above the salmon.
|
After she finishes tying it,

she splits cedar-wood,—
|
long and slender pieces. These are called "the

40 lock."
|!
Then she pushes one of these on each side, two finger-widths

from
I

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 pushes long ones across \ the salmon and the "locks" which

21 Wa, gi'Pmese lawa'masxa q!o'sna£yaxs la'e t!6'tse£stE'ndEx oxa'-

wa£yas; la k -

!es qako'dEX he'x"t!a£yas lax xEk'la/dzas. Wa, la

xwa'bldEX o'xLaata£yas ha'xEla la'xa mo'dEne lax e'k -

!a
£yas

ts !a'sna£yas. Wa, laE'm pEle' q !EmEldza/ £yasa xa/k'ladzowe. Wa,

25 g"i'l£mese la'g'aa lax tEkiases xwa'LasE£waxs la'e xwe't£IdEq. Wa,
la g'a'bEtEnd xwa/l£edEX wElxwa/xsda£yas e'k -

!olEia lax 6'xLaata-
£yases xwa'LasE£we. Wa, gi'h'mese lawa'masEx xa'k - ladzasexs la'e

ax£e'dxes Llo'psayowe qa£
s ax£e'dexa k'le'la qa£s yiltslEl£E'ndes

la'xa Llo'psayowe qa k'le'seLEs k!umEbr £I'dEl qo lal Lana/lesL

30 la'xa lEgwi'las. Wa. la qEx -£I'tsa dEna'se la'xa £nE'mp !Enk -

e

la'xEns q!wa'q!wax -ts!ana£ye, g
-a'x -£id lax 5'xLa£yasa Llo'psayowe.

Wa, g'i'l
£mese gwa'lExs la'e ax£e'dxa xwa'LEkwe kMo'tEla qa£s

ge'ts'.odes la'xa Llo'psayowe. Wa, la ax£e'dxa dEna'se qa£
s yiH'de

lEklude'ts lax e'k -

!a
£yasa xwa'LEkwe k -

!o'tEla. Wa, gi'Pmese

35 gwal yiLa'qexs la£e e'tled ax£e'dxa £nE'me klo'tEla qa£
s xwe'la-

lemaseqexs la'e ge'ts lots lax e'kleLElasa gi'lx'de axtslo'yos. Wa,
la'xaa ax£e'dxa dEna'se qa£

s jaK'des lax e'k - lEnxa£yas. Wa,
g-i'l£mese gwa'le yiLa' £yasexs la'e xo'x£w!dxa k !wa£xLa' £we,

wi'swulta, la gi'lsgilsta. Wa, he'Em Le'gadEs k'la'adEme. Wa,
40 la£me'se La's£Itsa £na'l£nEmts!aqe la'xa ma'ldEne g-a'x- £Ide lax

ewu'nxa£yasa q'.E'mladza£yasa k'lo'tEla. Wa, la na'qodalax

e'wanuts '.Exsta
£yasa Llo'psayowe ao'tslaqala LE£wa kMo'tEla. Wa,

g-i'l
£mese gwa'lxeq la'e La's£Itsa g

-

i'lsgllstowe lax na'qawa£yasa
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she first put on. Now there is

tongs in this manner:
|

other side. After this is

tongs) up by the side of

meat side towards the

turns it around to the Tj

one on each side of the roasting. 45

Then the same is done on the

, finished,
|
the woman puts (the

the fire. She first turns
|
the

fire; and when it is done,
|
she

skin side. As soon as that is

permission from his wife to in-

and eat the roasted salmon while
50done, the

||
man requests

vite his friends
|
to come

it is warm.
]
As soon as his wife tells him to go ahead and call

them,
|
the man goes and invites them. Then his wife takes a

mat,
|
which is to be the food-mat of the guests of her husband;

then she
||
spreads a mat for the guests of her husband to sit on; 55

and it does 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 down on the mat that has

been spread out; and when
|
they are all in, the woman takes the

food-mat and
||
spreads it in front of her husband's guests. Then 60

she goes back
|

and takes the two roasted salmon in the tongs; and

she takes them out,
|
one for each two men. Then she lays them

skin down,
|
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'LEl6yos k' la'adEma. Wa, laF/m £nal-
£nEmts!aq lax wa'x -

s6t !Ena£yasa Llo'psaydwe; g
- a gwa'leg-a (Jig.). 45

Wa, laxa'e he'Em gwa'leda apsa/dza£yas. Wa, gl'Pmese gwa'lExs

la'eda tslEda'qe Ea'nolisas la'xes lEgwi'le. Wa, laE'm gwa'sala

laxes q!E'mladza£ye la'xa lEgwi'le. Wa, gi'l£mese Lid'pExs la'e

le'x' £IdEq la'xes L!e'sadza£ye. Wa, gl'Pmese l!o'])Exs la'eda

bEgwa'nEme hana'k'axes gEnE'me, qa£
s Le' £lalexes £ne£iiEmo'kwe 50

qa g'a'xes h.Exha'quxa Llo'bEkwaxs he' £mae a'les tslE'lqwe. Wa,
gl'Pmese wa'xe gEnE'mas qa Le' £lalag'Is la'e he'x ,eIdaemeda
bEgwa'nEme la Le' £lala. Wa, la'La gEnE'mas ax£e'dxa le'

£wa£ye

qa ha £ma'dzoLEs LedanEmLases la' £wtinEme. Wii, la'xaa LEp!a'-

lllax k!wadzE£we'soLas L,e£laiiEmLases la' £wunEme. Wii, k -

!e'st!a 55
ga'laxs g'ii'xae la' £wiinEmas hogwi'k'Elaxes Le £lanEniE, (iaxs

ha£ya'lEmk - laaqexs k'!e's£mae wudEX" £I'deda Llo'bEkwe. Wa,
he'x £ida£mese kludzEdzo'lllxa Lsbe'le le' £wa£ya. Wii, gi'l£mese
£wi'lg"alilExs la'eda tslEda'qe iix£e'dxa ha£ma'dzowe lc'

£wa£ye qa£s

le LEpdzamolllas lax Le £lanEmases la£wunEme. Wa, gaxe aedaaqa 60
qa£s ax£e'dexa L!opts!a'la ma £

l LleLlo'bEkwa qa£
s le xik!Ex £I'dxa

£nE'me qae'da maelo'kwe be'bEgwanEina. Wii, la nELF.dzo'lllas

la'xa ha£mix'dzowe le'
£wa£ya. Wii, gi'l£mese- mo'kwa be'bBgwanE-

maxs la'e ma' £la ha£ma'dzowe le'Elwa£ya; wii, la £nal £nEmeda l!o'-

bEkwe. Wa, laE'm k!ea's i,!e'
£na tsl^pa's qaxs Lo'mae tsE'nxweda 65
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66 oil for dipping, for the
j
dog-salmon is very fat while it is still 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 afraid
|
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

finish 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
|

gathers the bones and the skin left by his guests,
||
puts them

on a mat, and throws them into the sea on the
j
beach. This 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 picks up the

5 green salmon, and
||
blisters the meat-side of the green salmon by

the fire. 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

66 gwa£xnl'saxs he' £mae a/ie£s bE'nkwexa m.E£na/la lax 6'xusiwa£yasa

wi'wa. Wa, la qlule'x'sEm LE'nqweda k'.we'laxs hExha'qwaaxa
sEgine'te lax 6'xusiwa£yasa wa. La k -

!es gaa'xstexagaa'leda hExha'-

qwaxa sEgine'te gwa£xne'sa lax 6'xusiwa£yasa wa qaxs tsE'nxwae.

70 A'l£Em ha£mx £I'ts6xa la gwal nEqa'leda £na/la LE£wa dza/qwa.

GI'pEmxa hExha'xusoxa gaa'laxs la'e loxu£me'qa ss'nbexa £na'lada

ha£ma'paq qaxs XE'nLElae tsE'nxwa. Wa, he' £ines la'gilas kllE'm

ha£ma'xa gaa/la. Wa, g'i'Pmese gwal hExha'qwa Le£lanEmaxs la'e

he'x £ida£meda bEgwanEme la ax£edxa ha^mote qa£
s wa'waqlaayowe

75 LEswis gEnE'maxs la'aLal nax£e'des Le£lanEmaxa a'lta £wap tsa'-

nEms. Wa, gi'Pmese gwal na'qaxs la'e ho'quwElseda klwe'lde.

Wa, laE'm a'l£Eml ts!E'nts!Enkwal la'xes g'ig'o'kwe. Wa, g'i'l-

£meseda bEgwa'nEme gwal wa'waqlaayo le£wis gEnE'maxs la'e

q!ap!e'x -£idxes ha£mo'te xaq LE £wa Lle'sases klwe'ladzEmaxs la'e

80 axdzo'ts la'xa le' £wa£ye qa£s le k -

!a
£stE'nts la'xa dE'msx'e la'xa

L'.Ema£ise. Wa, laE'm gwal la'xa sEgine'te lax 6'xusiwa£yasa wa.

1 Blistered Salmon.—Wa, he'EmlxaEns gwa'gwex -

s
£alaLa a'lxwase

k!o'loxwa. Wa, g"i'l£Em qa'tse£staleda ha£yalaxa a'lxwase k -

!o'-

loxwa la'eda tslEda'qe ax£e'dxa kMo'loxwe la'xe ge'xwalaase.

Wa, la ax£e'dxes ts!e'sLala qa£
s k -

!ip!e'des la'xa k - !o'loxwe qa£
s

5 pEX'a'les E'lsadza£yasa k'lo'loxwe la'xa gu'lta. Wa, g'i'Pmese

quxdzo' £nakuleda klo'loxwaxs la'e lex -£IdEq qa£s gwa's£ideq iJe'sas

la'xa gu'lta. Wa, gi'l£mese hamElgEdzo'deda pE'nsa lax Lle'sasa
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covered with blisters,
|
the woman knows that it is done. Then

j
S

she puts it on the dish-mat.
||

She takes water and sprinkles 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

are going to eat it. Then she takes an oil-dish and puts it
||
outside 15

of the blistered green salmon. 1
. . . As soon as the woman

|
takes the

cup, the man breaks off a piece of the blistered
|
salmon and dips it

into the oil, and puts it into his mouth.
|
He himself breaks ofF bits

from what he is eating.
|

Scorched Salmon.— Dried 2 salmon is the breakfast of the KwakiutlJ
In the morning, as soon as they arise, the wife of the

|
chief takes 20

dried salmon and scorches it by 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 rubbed 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'16'loxwaxs la'e qla'leda tslEda/qaqexs lE£ma'e iJo'pa. Wii, la 8

axdzo'ts la'xa he'laxstii'llle le'£waeya.

Wa, la ax£e'dxa £wa'pe qa£
s xosEldzo'des laq qa pe'qwes. Wa, 10

glTmes gwal xo'sasa wuda£sta' £wap la'qexs la'e ax fe'dxa ts!E-

ba'tsle qa£
s k!iinxts!o'desa L!e' £na laq. Wa, gl'Pmese gwa'ia la'e

ax£e'dxa la nELdza'lllatsa pE'nkwe k'lo'loxwa qa£
s le axdzamo'hlas

la'xa ha£ma'pLaq. Wa, la ax£e'dxa ts!Eba'ts!e qa£
s le k -

a'x' £Its

lax L!a'safyasa pE'nkwe k-15'loxwa 1
. . . Wii, gi'l£mesedats!Eda'qe 15

da'x £idxa k!wa£sta'xs la'eda bEgwa'nEme k"!o'p!ed la'xa pE'nkwe
k'lo'loxwa qa£

s ts!Ep!e'des la'xa L!e' £na qae
s tslo'quses la'xeq.

Wa, laE'm qlule'xsEm k"!o'pk!opa hl'xes ha£ma'£ye.

Scorched Salmon.—Wa, 2 he'Em gati'xstesa Kwa'g'ula xa£ma'se.

Wii, he'£maaxs g'ii'lae La'x£wldxa gaii'la, wa, la ax£e'de gEUE'masa 20

gl'gama£yaxa xa£mii'se qaf
s ts!Ex-eIdeq la'xa lKgwi'le. Wii, g'i'l-

£mese gwiil tslExa'q la'e xtisxiidzl'laq la'xa LEbl'le lE /£wa£ya qa
Ul'wesa ts!EX -mo'tasa gii'lta. Wii, g i'b'mese gwal xusxud/.i'laqexs

la'e q!we'x £hlEq qa pe'x£wldes. Wii, giTmese gwal qlo'yaqexs

la'e e'tled xusxiidzilaq. Wa, la k' ^'x^sKindxa tslE'nkwe xa£ma'sa 25

([a
£
s gl'g'ahleq. Wii, la ax£e'dxa lo'qlwe qa£

s ax£
ii'llleq hl'xes

klwae'lase. Wa, la e'tled ax£e'dxa tslE'nkwe xa£ma'sa qa£
s ts!a-

1 Part of the description of the eating of the salmon has been omitted, it being a repetition oi pre-

\ i ms descriptions.

= Linos 19-22 repoatod from l'ntil. Jes. Exp. Vol. V, lL'7-428.
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27 she is sitting, and she takes up again the scorched dried salmon,
|

opens it, and spreads it out; then she breaks 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. 1
. . . 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
|
like 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 him 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 fire.
|

28 x£wi'deq qa LEpIe'des. Wa, la'wisLa klo'podEx tEkteqa's qa£s

gu'g'aliles. Wa, la k - !o'k!upsalaxa xa£ma'se qa axts!a'les la'xa

30 lo'q!we. Wa, gi'l£mese gwa'la, le e't!ed Laxiilileda tsteda'qe qa£
s

le tsa'x -£Id la'xa dE'ngwats!e L!e'£naxs ha£nelae laxa one'gwilasa

g
-6'kwe. Wa, laE'm la da/laxa ts!Eba'ts!e. Wa, qo't!a£mesexs

g
-a'xae k -a'g -

alilaq la'xes khvae'lase. 1
. . . Wa, gl'Pmes gwal

na'qaxs la'e ax£e'd la'xa xa£ma/se qa£
s k!o'xusEmdeq. Wa,

35 la ma'lexubEndEq qa£s ts!Ep!e'des la'xa L!e£na.

I Preserved Brittle Salmon.—Wa, la qle'nEma be'bEgwanEme
ax£e'xsd qa£

s ha£ma'pexa la ge'masxa tso'sa ts!Ela'k" Llo'bEkwa.

Wa, gi'pEm la qa'tse£staleda EnEm6'ku bEgwa'nEm la'xa axno'-

gwadasa ge'mase Llo'bEkwa; wa, la he'x -£ida£mesa axn5'gwadasa

5 tslEla'ke Llo'bEk" axkMa'laxa qa'tse£stala qa les q!ule'x -

s
£Em

Le' £lalaxes £ne£nEmo'kwe. Wa, he'xida£mese la qa's£ideda bEgwa,'-

nEme qa£s le Le' £lalaxes £ne£nEmo'kwaxs awa'qwalae la'xa awa'-

qwa£ye. Wa, g'il
£mese leda Le£lalaqexs ga'xae hoquwEls qa£

s g
-a'xe

£wi'£la h5'gwiL la'xes qa'tse£stalase. Wa, laE'm gwa'leleda le'£wa£ye

10 LEbEgwilkwa. Wa, a' £mese he' £ma qa'tse£stalax -de q!a'xsidzexes

Le'-lanEme. Wa, la£me'seda qa'tse£stalaxde k -

!es la klwa'gi-

lilxes £ne£nEmo'kwe. Wa, he'x -£ida£mesa tslEda'qe la x -ox£w!dxes

L!o'bEgwats!e Lla'bata. Wa, la'La la' £wunEmas he'laxes lEgwI'le.

1 Part of the description of the eating of the salmon has been omitted.
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Then the one who went to invite takes roasted salmon and puts it

down flat
||
on the lire, with the skin of the roasted salmon down. 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-dish 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 drinking, they eat.
||
Then the owner of the house just 25

watches the one who
|
came to visit him 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 oil-dish is empty [of oil]. When

||
they 30

nearly finish 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 water in it in front of his friends.
|
Then he takes

away the dish, 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 drinking, they just
|
wait for the second course. That is

the end. I

Wii, le'da qa'tse/stalax'de ax£e'dxa 1,16'bEkwe qaes pElxxE'ndes
hl'xa lEgwIie. Wa, laE'm bEna'dza£ye Lle'sasa L!6'bEkwe. Wa 15

g
-iT-mese ts!Ex ,£I'de Lle'sasexs la'e ha'labala LE'nEEnxsEndEq qaes

axdzo'des la'xa le'£wa£ye la LEbiola'. Wa, a' £meseda tshsda/qe x -

i'-

tslaxllaq. Wa, gl'Pmese gwa'lExs la'e ax£e'dxa lo'qlwe qa£s
' k - !a'ts!odesa LE'ngskwe L!o'bEku laq. Wii, he'Emxaa£wise ax£e'd-

xa iJe' £na qa£
s k!unxts!o'des la'xa ts!Eba'ts!e. Wa, g'i'Pmese 20

gwa'lalllExs la'e k"a'x -£Itsa lo'qlwa LE£wa ts!Eba'ts!e la kane'q
lax iJa'saneqwasa lo'qlwa. Wii, he'Emxaa'wise la'sa £wa'pe laq.

Wa, lafme'se ts!Ewe'L!Exoda. Wa, gi'Pmese gwal ts!Ewe'L!Exo-

dExs la'e na'xeida. Wa, gl'Pmese gwal na'qaxs la'e hamx -£
I'da.

Wa, la£me'da axno'gwadiisa g"okwe a'Em x -

I'ts!ax
-ilaxa qa'tse- 25

£stalax -daxs la'e aa'xsllaxa iJe' fna, qaxs lE^ma'e q!e'q!Ebaleda

klwe'laxa L!e'£naxs tslEpae. Wii, la na'x^ede £na'xwa la'xa L!e-
Enaxs la'e £mEk'!Exa'. Wa, he'^mis la k!iinxts!o'daatsa qa'tseesta-

lax'diixs la'e Jwl'lg -Elts!aweda ts teba'ts !axa L!eena. Wa, gll-mese

Ela'q gwa'la ha£ma'paxs la'eda qa/tseestalax*de tsax a'lta £wa'pa. 30
Wii, kMe'stla ga'x -£idExs g

-a'xae ae'daaqa. Wii, a'£mese la

ha'nx'dzamolilasa nagats!e' ewa'bEts!ala hl'xes eneenEm5'kwe.
Wa,^he'x ,£ida£mese iix£e'dxa lo'qlwe qa£

s le ha'agalllas lax k!wa-

e'lasasa tslEdii'qe. Wii, la he'x -eidaEm na'x£Ideda klwe'laxa
£wa'pe. " Wii, g'i'Pmese gwal na'qaxs la'e a'Em la awu'lgEing-a £

lll 35
qa£

s he'legintsE£we. Wii, laE'm gwa'la.
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1 Cold Roasted Salmon.—But now this is finished 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 his guests to
|
rinse their mouths, and they drink some of it after

they have finished rinsing their mouths;
|
and after they have

finished drinking, they eat the dry 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. 1 ...
|
As 2 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.—Wa, laE'mLa gwa'la ma£le'dala gwe'g'ilasxa

L,!o'bEdzowe xa'k'Iadza. Wa, la£xa a/lxwa£se Llo'bEdzo xa'k'Ia-

dza. Wa, la'x-dEns gwa'gwex -

s
£ala la'xa ge'mase t!elku Llo'bE-

dzo xa'k'Iadza. Wa, la£me'sEns wa'g'il gwa/gwex -

s
£alal la'xa

5 Llo'bEdzo xa'lrladzaxs hamgi'layae la'xa ha£ya/l£
a, wa/x £mae

la a'lak'lala la lE'mxwaxa tslawii'nxe. Wa, he' £maaxs la'e

hamgi'layo la'xa h&£yal£a la a'Em ya'lyuduxusEnd k -o'k"Ex -

s£En-

tsE£wa qa£
s axdzo'dayuwe la'xa he'lExstallle ha£madzo' le'-

£wa£ya. Wa, a' £mis la axale'lEm lax Lla'sEX'dzama£yasa Le' £la-

10 nEme. Wa, a'Emxaa£wise la ha'ng'alelEma ts!Eba'ts!e lax L!a'-

sEnxeliltsa ha£me'Le. Wa, laE'mxaa'wise he'Em g'il ax£e'tso£sa

bEgwa'nEma ewa'pe qa£
s le tsa'x -£

its la'xes Le£lanEme qa tslswe'-

LlExodes. Wa, la na'x£Id la'qexs la'e gwal tslEwe'LlExoda. Wa,
g-I'l£mese gwal na'qaxs la'e hamx -£I'dxa le Ti'lak'Iala la tso'sa

15 qae'xs la'e lE'mxwa. Wa, le'x-a£mesLaL o'guqalayos la'xa t!e'l-

kwaxs k"!e'sae q!e'q!EbElaxa L!e ,£naxs ts!Epa'e. Wa, la/La q!e'-

qlEbalaxa L!e' £naxs tslEpaa'sa tsosa Llo'bEdzo ,xa'k-!adza, qaxs

mEkwae laxo'x ha£ma£yex. Wa, la he'mEnIl£Emxat ! ha£neledana-

gats!e lax Lla'sEX'dzamalTlasa ha£ma'pxa Llo'bEdzowe xa'k'Ia-

20 dza, qa£
s gi'Pmae £mEk - lExo'weda ha£ma'paqexs la'e he'x -£idaEm

tsa'x -£id la'xa £wa'pe qa £mEkwa'xes ^EkMExa'wa^as. 1
' Wa, 2

g-i'l£mese gwal ha£ma'pa ha£ya'laxs la'e q!a'q!ek - !Eya na'x£edxa

L!e/£na, yixe's ane'x-sa£ye la'xa L!e /£na g'i'ts!axa ts!Eba'ts!e. Wa,

1 Continued in Publications of the Jesup North Pacific Expedition, Vol. V., p. 428.

2 Continued from ibid., p. 428.
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they finish drinking the oil, they drink some more water;
||
and after 25

they finish drinking water, they wait for the
|

next course. That

is all.
|

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 dish,
||
and the oil-dishes are filled with oil, for much 30

oil
|
is mixed with fresh salmon coming from the upper part of the

rivers; for
|

people really choke with this 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. 35

After the guests finish eating,
|
they drink much water. This is

also the breakfast-food
|
of the Kwakiutl, and they also do the same:

they rinse
|
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

is speared,
|
when itis not really dry. When

|
the speared salmon is hall'

dry, the woman takes it down.
|
Then she takes a kettle and

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
|
after she has cut it, she puts it into the kettle before

gi'hmese gwal na'qaxa L!e' £niixs la'e e'tled na'x£id la'xa ewa'pe.

Wii, g'i'hrnese gwal na'qaxa £wa/paxs la'e awu'lgamg'alll qa£
s 25

he'leg'intsE £we. Laeme gwal.

Old Salmon, roasted.—He'EmlxaEn gwa'gwex's£alaLa tslEla'k'c

Llo'bEkwa, yixs hamg'I'layaaxs kMeVmae lE'mx£weda a'la£ma.

Wa, laE'm k'!6'k!upsalasE £wa qa£
s axtslo'yuwe la'xa lo'qlwe. Wa,

la qo'qut!eda ts!ets!eba'ts!axa i,!e'
£na qaxs q!e'q!Ebalaya£eda 30

alxwa'se tsle'nas g'a'yol lax enE'ldzasa wiwil', qaxs a'lakMa-

lae £mskwa' la'xox ha£ma£}^ex. Wa, la £na'l£nEmp!Ena nax-

na'qeda ha£ma'paxa tslE'lg'inete L!o'bEx uxa L!e'enaxs la'e £mE-
ldExa'. Wa, la he'mEnala£ma khve'lase giiqa'sa iJe' £na lax ts!e-

ts!Eba'ts!ases Le' £lanEme. Wa, gl'Pmese gwal ha£ma,'peda k!we'- 35

laxs la'e q!a'q!ek' !Eya na'x£edxa £wa'pe. Wa, g
-aE'mxaat! gaax-

stesa Kwa'g'utaxa gaa'la. Wa, he'icmxaa gwe'g'ilaxs tslEwe'L'.E-

xodaaxsa £wa'paxs k'!e's£mae hainx -£
i'da. Wii, la£micns gwal laq.

Boiled Salmon.—Wii, la£me'sEn gwa£gwex's£alal la'xa sEgine'taxs l

la'e ha£me'x£sllasE £wa, yixs kMe's^mae a'laEm lE'mx£wida. Wa,
he' £maaxs la'eda sEgine'te k' !a'ya£xuwlda, la'eda tslEda'qe axa'-

xodEq. La£me's ax£e'dxa ha'nx'Lanowe qa£
s ha'nxXEndes la'xa

lsgwi'le. Wii, la gtixtslo'tsa £wa'pe laq. Wa, la iix£e'dxes xwa'- 5

Layoweqa£st!o't!Ets!Endeq; g'agwii'les t'o'sa£yeg -a (Jig.). Wa,g1'l-
£mese gwal tlo'saqexs la'e ax£stE'nts la'xa ha'nx -Lanaxs k -

!e's£mae
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8 it
|
begins to boil. Then she takes a stone and puts it on top

of it
|
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 leave (the salmon) long on

the fire,
|
before it is done. Then she takes it off, and at once she

|

takes her tongs and lifts it out and puts it into the dish.
|
After 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
||
before those whom she is going to give to eat. When this 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 with

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. Wa, la ax£e'dxa tle'sEme qa£
s

£mEkwayi'ndes laq

qa wu'nsalayos. Wa, g'i'l £mese gwal aa'xsilaqexs la'e ax£e'dxa

10 lo'qlwa LE£wes £wa/ £wade L!e' £nats!ala qa£
s ga/xe ax£a'lilas la'xes

klwae'lase. Wa, k!e'st!a ge'xxaleda ha'nxEndas la'xa lEgwi'laxs

la'e Llo'pa. Wa, la£me'se ha'nx'SEndEq. Wa, he'x £ida£mese

ax£e'dxes tse'sLala qa£
s lEx£tistE'ndeq qa£

s axtsla'les la'xa loq'.we.

Wa, gi'Pmese £wI' £lo£staxs la'e gwe'laltslots la'xa 'loqlwe qa

15 £nEma'k'Iyes. Wa, la ax£e'dxes £wa' £wade L!e' £nats!ala qa£s k!im-

gELEyl'ndes la'xa la gits la'xa lo'qlweda klungEgEkwe tsIetstelE-

mala. Wa, g'i'Pmese gwa'l£alilExs la'e tsa'x' £Itsa £wa'pe la'xes

ha£mgi'lasoLe. Wa, gi'Pmese gwal tslEwe'LlExodExs la'e na'x£ida.

Wa, g'i'l£mese gwal na'qaxa £wa'paxs la'e k'a'glmlllasa lo'qlwe

20 la'xes ha £mg -

I'lasoLe. Wa, g'i'l£mese gwa'ic"alllExs la'e tsa'x -£itsE-
£weda a'lta £wap qa na'geg -iLEs qo gwal ha£ma'pLo. Wa, k"!e'st!a

ga'laxs g'a'xae ae'daaqeda tsa'xa £wa'pe. Wa, gl'Pmese gwal

ha£ma'pa ha£mgi'lasE£waxs la'eda tsteda'qe fix
£e'dxa q!5'yaakwe

k'a'dzEkwa qa£s le ts!as la'xes ha £mgi'lasE£we qa dedE'nx£wides

25 qa lawa's q!E'lq!Elts!ana£yases ha£mg -

i'lasE£we qaxs a'lae qle'nEme

q!E'lq!Elts!ana£yas qaxs he'mEnala£mae tlEbEgEli'sa k!ti'nqa£yasa

sEg -ine'te ts!e'ts!ElEmalaxa L!e' £naxs ha£ma'£yae. Wa, gi'Pmese

gwal dedE'nkweda h^mgu'lasE^axs la'eda tsteda'qe Sx£e'dxa

6'gu£la£me lo'qlwa qa£
s qEptsIo'desa £wa'pe laq. Wa, la e'tled
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another dish and pours water into it, and she
||
puis it before those 30

to whom she has given to eat, and they wash their hands.
|
After

they have done 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.
| 1

That is the way of cooking fresh dried salmon, what I said first; 1

|
and

this is the way of cooking old dried salmon, what I am going
|
to say.

This is when it is the middle of winter, 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 dish 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. Then she puts it into the dish; then
|
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

qaxxlzamo'lilas la'xes ha£mgi'lasE£we. Wa, laE'm tste'ntslEn- 30
x£wlda. Wa, gi'Pmese gwa'lExs la'eda tsteda'qe tsa'x^Itsa £wa/pe

laq qa na'x^Ides. Wa, gi'Pmese gwal na'qaxs la'e awii'lgEmgalll

qa£s he'legintsF/we. Wa, laE'm gwa/la.

Old Dried Salmon.—He'EmlxaEns gwa'gwex's^alasLa xa£ma'se. 1

Wa, he'Em hame'xsilaene^xa a'lxwase xa£ma'sEn gi'lx.de wa'l-

dEma. Wa, he' £mis hame'xsllaenexa ge'mase xa£ma'sgin la'j.Ek -

at wa'ldEma. 1 Wa, he' £maaxs la'e nEgEltsE'meg -

! tslawu'nxa la'e

£na'xwa£medats!e'daqe ax^a'lllxa t!e'lats!e lax o'negwllases g'6'kwe. 5

Wa, la mo'stallltsa qle'nEme xa£ma's laq. Wa, laE'm tle'laq qa
tE'lx^wIdes. Wa, gi'Pmese £na'x -£Idxa gaa'laxs la'eda tslEda'qe

ax£edxa la'xa t!elkwe xa£ma'sa qaJ
s k" !o'xusEmdeq qa£

s axts!o'des

la'xa ha'nxLano qa£s ha'nxLEndes la'xa lsgwllases g'5'kwe. Wa,
la a'h

c
Ein gii'qlEqasa k!e'se qle'nEm £wap laq. Wa, le mEilidx- 10

fwlda. Wa, k!e's£Emxaa'wise ge'xLala ha'nxLala la'xa lEgwI'laxs

la'e ha'nxsEntsr/wa. Wa, la ax£e'deda tslEda'qaxa lo'qwe qaf
s

ha'ngallles. Wii, la 8x£e'dxes ts!e'sLala qa k' lipustE'ndeq qa
k!ipts!o'des la'xa lo'qlwe. Wii, la k -a'k -Ewaq qa svudEX^I'des.

Wa, gi'Pmese wiidEx £I'dExs la'e itx
£e'dEq qaE

s k -

!o'k!upsE'nde 15

qa amJEma'yastowes la'e axts!odalas la'xa lo'qlwe. Wii, la

axee'dxa ts!Eba'ts!e qa£
s k!unxts!o'desa iJe /£na laq. Wii, laE'm

ka'gEmlllas la'xes haemgi'laso£Le. Wii, le'da wad'kwe k lii'nq .'Eqasa

'Seep. 310.



316 ETHNOLOGY OF THE KWAKIUTL [ETH. ANN. 35

20 soaked salmon when they break it into the dish ; and
||
the Koskimo

drink the liquid of the soaked salmon as they eat it, for
|
they have

no oil.
|

Fresh Dried Salmon.—The food of those who catch salmon
|
is fresh

dried salmon. Before the (dried) salmon is dry,
|
it is taken by 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;
|
and it does not stay there long boiling, when she takes the kettle

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 evenly in the dish, 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 salmon. It is the "green

salmon"
|
cut straight along the back. This is thewayit 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,

|

• L!E ,£na la'xa tle'lkwaxs la'e k - !o'pts!Ewaku la'xa lo'qhve. Wa,
20 le'da Go'sgimoxwe na'xnaqax £wa'palasa t lelkwaxs t !e'lt !alae qaxs

k -

!ea'sae L!e' c"na.

Fresh Dried Salmon.—Wa, he'Em ha£ma'sa wi£wa/miseda dze'-

dzElmala t!Ele'ku
. Wa, he' £maaxs he' £mae a'les dze'leda xa£ma/se

ia'as axa'xayasa tslEda'qe qa£
s axadzo'des la'xa le' £wa£ye. Wa, la

25 ax£e'dxes xwa'Layowe qa£
s t!o't!Ets!Endexa dze'dzElmala xa£ma/sa.

Wa, la axtslo'ts la'xa ha'nxxanowe. Wa, la ha/nx-LEnts la'xa

lEgwilases go'kwe. Wa, lawi'sLa gu'q.'Eqasa £wa'pe laq. Wa,
k" !e'st !age'giltsila maE'mdElqulaxs la'e ha'nx-sEndxes ha'nx-LEnde.

Wa, la ha'ng-alilasexs la'e ax£e'dxa lo'qlwe lec"w!s L!e'£na, la'xa

30
-cwa' £wadets!alax-deL!e'£na. Wa, la ax£a'lilas la'xes klwae'lase. Wa.
la 2x£e'dxa £wa'lega£yases k'a'k'EtslEnaqe, qa£

s xElo'stEndes la'xa

dze'dzElmala qa£
s axtslo'des la'xa lo'qlwe. Wa, g-i'l£mese £wl' £laxs

la'e £nEma'g - aalts!odxa dze'dzElmalaxs la'e ax£e'dxa £wa' £wade

g I'tsE£watsa L!e'£na qa£
s k!u'nq!Eqes la'xes ha£mgi /£layuLe.

1 Green Salmon.—Wa, g'aE'mxat! £nEmx- £Idala gaa'xstesa Kwa'-
gulaxs la'e g'o'kula la'xes w!£wame'dzaseda k'lo'loxwexa nEge'-

g-a£yas xwa'La£ye. A'Emg-a gwale xwa'La£yaseg-a (Jig.) . Wa, la k" !es

a'laEm lE'mxwa. Wa, he'£mis la'gilas la Le'gadss k!a'yaxwa
5 kMo'loxwa. Wa, laE'mxaa a' £meda tslEda'qe axa'xodqexs ge'xwa-

laLElae. Wii, laE'm axdzo'ts la'xa ha£me'x'siladzE£we le' £wa£ya.
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and she takes her fish-knife and cuts up the green salmon.
|

7

Then what she is cutting is in small pieces. When she finishes this

work,
|
she takes the kettle and 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

the 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 with the

tongs because they are [not] quarter dry, and they arc not
|
dry. This

is called "half-dry green salmon." As soon as the dish is
||

full, she 20

levels it out so that it is level. Then she
|
takes an oil-dish and

pours the oil into it.
1

f
. . . (The 2 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
||
eating.

|

25

As soon as he finishes eating, the woman rises from her
|

place and

takes the dish and the oil-dish. Then she
|

puts them down near

Wa, la ax£e'dxes xwa'Layowe qa£
s t!o't!Ets!E'nde la'xa k!o'loxwe. 7

Wa, laE'm am£ama'yastowe t!o'sa£yas. Wa, la gwa'le axa/ £yasexs

la'e ax£e'dxa ha'nxxanowe qa£
s ha'nxLEndes la'xa lEgwi'le. Wa,

laguxts!o'tsa £wa'pe liiq. Wa, gl'Pmese mEdElx£wi'dExsla'e ax£e'd- 10

xa la k'la'yaxwa k -

!o'loxu qa£
s axstE'ndes la'xa la ha'nxxala

maE'mdElqula. Wa, k -

!e'st!a a'laEm ge'x'Lalaxs la'e ha'nx -sEn-

dEq. Wa, la ha'ng'alilaqexs la'e ax£e'dxa lo'qlwe qa£
s ha'ngallles.

Wa, la ax£e'dxesL,!e' £na £wa' £wadets!alaqa£s ax£a'llles. Wa, la e'tled

ax£e'dxa ts!Eba'ts!e qa£
s h a 'ng" allies. Wii, gi'l'mese ewlela gax 15

axe'lsn Le'LEqElasE £waxs la'e ax£e'dxa tslesLala qa£
s k' !i]nista'lexa

t!o't!Ets!aa'kwe k - lo'loxwa qa£
s k" Ilpts la'les la'xa lo'qlwe. Hc'eeq

la'gilas k' lipustalaqexs k -

le'sae dze'dzElmala. Wa, la k -

!es

lE'mxwa. He'Em Le'gadss k - la'yaxwa kloloxwa. Wii, gi'Pmese

qo'tleda lo'qlwaxs la'e £nEma'gaalts!odEq qa £nEma'k iyes. Wii, 20

la ax£e'dxa ts!Eba'ts!e qa£
s k!unxts!o'desa L!e' £na laq. 1

. . Wa, 2 la

da'x £Id la'xes ha£mii'Le qa£
s k -

!o'xusEmdeq. Wa, la male'xllbEn-

dsq. Wii, gi'l£mese la tE'lx£wide male'kwa£yasexs la'e ts!Ep!e'ts

la'xa L!e' £na qa£
s ts!o'q!uses. Wii, he'x -

sii
£mes la gwe'gilaxs

ha£ma'pae. 25

Wii, gi'l£mese gwal ha£ma'pExs la'eda ts!Eda'qe La'xulll la'xes

klwae'lase qa£
s le iix£e'dxa lo'qlwe LE£wa ts!Eba'ts!e qa£

s ga'xe

i Continued in Publications of tlio Jesup North Pacific Expedition, Vol. V, p. 429.

- Continued from ibid.) p. 429.
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28 the place where she is sitting. Then she pours
|
the green salmon

thatis left over back into the kettle in which it was boiled. 1
. . . Then 2

30 the man sits down
||
and waits for her to give him the second course.

I shall
|
talk about this later on, for I am talking now about

|
the

breakfast.
|

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.
|
They are 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 days,
|
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
|

boding 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

1 5 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 off). Then she takes a

food-mat and spreads it
|
before the one to whom she is going to give

28 k'a'g'alilas la'xes klwae'lase. Wa, la qapstE'ntsa he£maxLa£ye

k"!o'loxu la'xa ha'nxxEndaatsIex'daq. 1
. . . Wa, 2 la khvag-alileda

30 bEgwanEm, qa£
s awu'lgEmg'alile qa£s he'legintsE£we. Wa, a'l£Emlwi-

sEn gwa'gwex -

s
£alaL laq qaE'n le'xa

-ene£me gwa'gwex -

s
£alasa

ha£ma'yaxa gaa'la.

1 Soaked Green Salmon (1).—Wa, he /£niEn lal e'tledEL gwa'gwexs£a-

lasLa tle'lkwe k"!o'loxwa. Wa, he'Em ha£ma£yasa kMe'se wi' £wa-

mets lenoxwaxa tslawunxa la ga'las lEmo'kwa k -

lo'loxwa. Wa,
la he'niEnalaEm t!e'laso£ la'xa tle'lats'.axs harne'lae lax one'-

5 gwilasa g
-6'kwe qo't!axa £wa'pe. Wa, la he'mEnalaEm ax£sta'-

£layoweda lE£mo'kwe kMo'lox" laq. Wa, he't!a la malp!E'n£stElsa

t!e'lasE£we k -

!o'loxu la'qexs la'e pe'x£wida. Wa, la ax£e'tsE£weda

tle'lkwe k - !o'loxwa qa£
s k -

!o'xusEmtsE £we. Wa, la ax£e'tsE£weda

hanxxanowe qa£
s axts!o'yoweda tle'lkwe k"!o'loxu laq. Wa, la

10 ha'nxxano la'xa lEgwI'lasa g'o'kwe. Wa, gi'l£mese E'lg-aaLElaxs

la'e gu'q!Eqasosa £wa'pe. Wa, la£me'sLa ge'gexxalaEm maE'm-

dElqulaxs laeda ha£mex -

silElg'ise hanx -sEndEq. Wa, la£mes ax£edxa

15 q!we qa£s ax£a'llles. Wa, laEmxaa'wise ax£e'dxa ts!Eba'ts!e

LE£wa L!e' £na qa£
s ax£a'liles la'xes klwae'lase. Wa, la e'tled

15 ax£e'dxes tsle'sLala qa£
s k -

!ipii£stE'ndexa tle'lkwe k'lo'loxwa

la'xa hanxxanowe qa£
s kMipts lodes la'xa lo'qlwe. Wa, la

k'a'k -Ewaq. Wa, la ax£e'dxa ha£madzo le' £wa£ya qa£
s le LEpEmli'-

i Continued in Publications of the Jesup North Pacific Expedition, Vol. V, p. 430.

2 Continued from ibid., p. 430.
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breakfast; and as soon as the soaked (salmon) are lukewarm,
|

she

breaks them in pieces small enough for one
||
bite. 1 ... 20

As soon as she has finished breaking the soaked green salmon,

she spreads them out
|
so as to make them level in the dish-

Then she takes the oil-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-dish 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
|
eating2

. . . .
|

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
||
water and pour it into the soaking-box. 5

las la'xes gaa'xstala'matsE£we. Wa, gi'l£mese k -6'x£wideda t!e'l_ IS

kwaxs la'e k - !o'k!upsEndEq qa haya'l-astowes lax £nE'mp!En-
qlEtsIa^e. 1 ... 20

Wa, g11£mese gwal k - lopaxa tlelkwe kMoloxiixs lae goli£lalaq

qa £nEmag - aalts!owes laxa loqlwe. Wa, la fix
£edxa tstebatsle,

qa£
s k!unxts!odeq yisa L!e£na. Wa, g"il

£mese gwah<:xs lae axe
e-

deda tslEdaqaxa loqlwe Le£wa ts!Ebats!e qa£
s la k'axdzamotsa

loqlwe laxes ha£rng -

llasE£we. Wii, la k -ax -£
Itsa ts!Ebats!e lax L,!a- 25

sa£yasa loqlwe. Wa, glPmese gwalExs lae tsex' £Idxa ewape qa£
s

la tsliis laxa ha£mapLe. Wa, la dax -£Ideda ha£mapLaxa £wape,

qa£
s hamsgEmdllaq qa£

s ts!EweL!Exode. Wa, g'i^mese gwal ts!E-

weLlExodExs lae nax£ida. Wa, gil£mese gwal naqaxs lae daxa
laxa tlelkwe kMolox" qa£

s ts!Ep!edes laxa L!e£na qa£
s ts!oq!uses. 30

Wa, laE'm hewa'xa ma'lexubEndEq qaxs tE'lqwae. Wa, a'x -

sa£mes
he gwe'g'ilaxs ha£ma'pae. Wa, glT'Emse Ela'q £wi /£laxs la'e gwal
ha£ma'pa. 2

. . .

Wii, gi'Pmese gwal na'qaxs la'e awE'lgEmg-alil qa£
s he'legin-

tsE£we. Wii, laE'mxaa gwa'la. 35
Soaked Green Salmon (2).- Wa,he' £maaxsla'e £ne'keda bEgwa'nEme 1

qa£
s Le'lalTlxes g'6'lg-ukulotaxa la'La e't!edEl £na'x £idEL. Wa, la-

£mese hana'k'axes gEiiE'me qa£
s klwe'laselqexa la'La £na'x -£

I(lEL.

Wii, he'x -£ida£mesa tsteda'qe axk" la'laxes la' £wunEme qa les tsiix
£wa'pa qa£

s qEptslo'yoxa t!e'lats!e. Wa, he'x- £ida£mese la tsa'ye 5

' Here follows p. 750, linos 1-3. 2 The description of tho eating of the salmon has boon omitted.
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6 Her husband goes at once
|

and pours water into the soaking-box, that

stands in the
|

corner of the house; and when it is half full of water,

the
I

woman takes roasted salmon and puts it into it; and
|
when 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, they lie down; and

therefore in the morning, when daylight comes,
|
the man arises and

builds 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 full, it is put over the fire, and
|

then water is poured into it. It does not boil long
|
before the kettle

6 la' £wimEmas qa£s qEpts'.a/les laxa t!e'lats!axs ha£ne'lae la'xa

o'negwilases g'o'kwe. Wa, gi'Pmese nEgo'yoxa £wa'paxs la'eda

tslEda'qe ax£e'dxa Llo'bEkwe qa£
s le axstE'nts laq. Wa, gll-

£mese gwa'lExs la'aseda bEgwanEme ane'x£edxa bsqwa' qa£
s g'a'xe

10 ax£a'lrl'as la/xes g-6'kwe. Wa, laE'm dza'qwa. Wa, gl'Pmese ga'-

nuHdExs la'e ku'lx' £Ida. Wa, gi'lg-il£mas £na'x- £Idxa gaa'laxs la'-

eda bEgwa'nEme La'x£wid qa£
s lEgwI'lexes g'd'kwe. Wa, gi'Pmese

x'l'qostawe lEgwI'la£yasexs la'e £ya'laqases £nEma'elwute qa les

Le' £lalaxa £na'xwa be'bEgwanEma. Wa, k'!e'st!a ga'laxs g-a'xae

15 ae'daaqeda Le' £laMg ise, wa, he'x ,£ida£mese e'x£widxa g'o'kwe.

Wa, g
-

i'l
£mese gwal e'kwaqexs la'e ax£e'dxes ha'nx -Lanowe qa

g-a'xes ha£ni'l la'xa osta'lilases lEgwi'le. Wa, le'da tslEda'qe ax£e'd-

xes lo'Elq!we qa g'a'xes mExe'l la'xes klwae'lase. Wa, he'£misa

ts!e'ts!Ebats!e LE £wa L!e£na. Wa, gil£mese £wi£la la gwa'llla, laasa

20 e'tse£sta. Wa, laE'm ge'g'ilsa e'tse£sta. Wa, laE'mLa £nal£nEmo'-

k!umk"eda bEgwa'nEmaxs g-a'xae hogwi'LEla. Wa, ladza'la£me
£wi£laeLa. Wa, hex -£ida£mese ax£etsE£weda mEna'ts!e qa£

s le axa-

lelEm lax he'lkModEnuLEmalilasa klwe'le. Wa, he'x -£ida£mese

na'q!aq!a£yas da'qalasa a'ltsEme qlE'mdEma. Wa, la'x- £da£xu£me

25 k!we'£lala ds'nxEla. Wa, la'Leda klwe'lase ax£ustE'ndxa t!e'l-

kwe L!o'bEku qa£
s g'a'xe axts!o'ts la'xa £wa'lase ha'nxxanowa.

Wa, gi'l£mese qo'tlaxs la'e ha'nx'LEnts la'xa lEgwi'le. Wa, a'l-

£mese guqteqa'sa £wa'pe laq. Wa, kMe'stla ge'gilil maE'mdElqu-



boas] RECIPES 321

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
||
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
|

places it

before the guests highest in rank, and they rinse
|
their mouths ; and

after they have rinsed their mouths, they
||
drink. After they have 45

finished drinking, they begin to eat; and
|
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
|

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 ha'nx -sana. Wa, a£mesl'la ha£ne'la e'sEla qa gwa'-

les dE'nxEleda Le' £lanEme. Wa, gl'Pmese gwal dE'nxElaxs la'e 30

ax£e'deda bEgwa'nEmaxa le'£wa£ye qa£
s LEpla'lileq. Wa, laax£e'd-

xes gi'lt!a ts!e'sLala qa£
s LExusta'lexa ha'nxxaakwe Llo'bEkwa.

Wa, he'x -£ida£meseda tslEda'qe ax£e'dxa £nal£iiE'me Llo'bEkwa qa£
s

axtslo'dales la/xa £nai£nEme'xLa lo'Elqlwa. Wa, gi'l£mese q!wa'-

lots!Ewaxusa Llo'bEkwaxs la'eda tslEda'qe k -

!o'k!upsalaq qa am£a'- 35

mayastowes qa a/£mes ha£ya'l£ats!Ek'ila la'xEns sE'msex. Wa, g'i'l-

£mesegwal k - !o'k!upsalaqexs la'eda tslEda'qe k!'unxts!odalaxa ts!e'-

ts!Eba'ts!asa L!e'£na. Wa, gi'Pmese gwa'l£alilExs la'eda bEgwa'nE-
me ax£e'dxa mEna'ts!e qa£s les la'xa tlExI'lases go'kwe. Wa, la

k -a'x £Itsa lo'Elqlwe. Wa, laE'm maema£lo'kwa bEgwa'nEme la'xa 40
£nEme'xLalo'q!waxsa'lae £wi' £laeLEla klwe'la le'lqwalaLa£ye. Wa,
gi'l£mese £wi' £lgalileda lo'elqlwaxs la'e k!o'kulllxa na'gatsle qa£

s

les lax nExdzama'lilasa nena'xsaliisa k!we'le. Wa, la'xda£xwe ts!E-

we'LlExoda. Wa, g-l'l£mese gwal tslEwe'LlExodExs, la'xda£xwae
na'xeTda. Wa, gi'l£mese gwal na'qaxs la'e hamx £I'da. Wa, 45
gt'l£mese hamx £IdExs la'e tsayeda bEgwa'nEmax a'ltii £wa'pa qa
na'gegllts qo gwal ha£ma'pLo. Wa, gi'l£mese gwal ha£ma'pExs
la'eda bEgwaiiEme ka'g-illlxa lo'Elqlwe qa£

s les iax klwae'lasases

gEnE'me. Wa, gl'Pmese £wI' £lamasEq la'e hangEmli'lasa £wa'bE-
tslala na'gatsle la'xa na'xsalaga£yasa klwe'le. Wa, la tsa'x- £Itsa 50
k!wa£sta' laq qa£

s tslEwe's laq. Wa, la'xda£xwe £wl' £la na'x£Ida.

75052—21—35 eth—pt 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 their 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
|
out of the river what has been soaking. Now the quarter-

dried
|

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; / v

then she puts it on the fire and pours water over
|

it.
j

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 fire 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, gi'Pmese gwal na'qaxs la'eda tslEda'qe tslo'xuglndxa mo-
we'xLa lo'Elqlwa qa£s guxts!o'desa £wa/pe laq. Wa, le'da bE-

gwa/nEme hangalllas lax nExdzama'lilasa klwe'le. Wa, la£me'se

55 £na'xwa tslE'nts!Enx£w!da. Wa, gi'Pmese gwal ts!E'nts!Enkwaxs

la'e awu'lgEmg^alil qa£s he'leg ,intsE£we. Wa, laE'm gwal la'xeq.

1 Salmon Preserved in Cellars.—Wa, gl'Pmese la kleo's klo'klu-

tEleda wl' £waxs la'e £la'p'.Eqoya qa£
s le ts!o'x£witso £ la'xa £wa'pe

qa £wl'£les lawa'eda Lle'qla LE£wa e'g'ise. Wa, gi'l£mese £wi' £la-

weda tslEqwa'xs la'e t!e'l
£IdEq la'xa wa. Wa, la xa'mastalisxa

5 ga'nuLe. Wa, g
-

i'l
£mese £na'x -£IdExs la'eda tslEda'qe axwiistE'nd-

xes t!e'lasE£we la'xa wa. Wa, laE'm la wa'kweda dze'le£lakwe

k - !o'loxu . Yu'Em la gwe'x'sa alo'mase kMo'tEla. Wa, a' £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!o't!Ets!aakwa. Wa, la axtslo'ts la'xa

10 ha'nx'Lanowe. Wa, la£me'se ha'nx-LEntsexs la'e qEp lEqa'sa £wa'pe

laq. Wa, la£mes la ge'giltse laE'm maE'mdElqulaxs la'e hanxsE'n-

dEq. Wa, la xwe'tledEq. Wa, gi'Pmese q!we'q!ults!Exs la'e

xwe£laqa ha'nxLEndEq. Wa la£me'se la a'la la ge'xxala ha'nx --

Lala; wa, gi'l£mese la Llo'pExs la'e xa's£ida. Wa, la gu'q!Eqaso£sa

15 L!e' £naxs he' £mae a'les ha'nxxale. Wa, la e't!ed xwet !etsE£wa.

Wa, lawi'sLa ha'nx-sEntsE £wa qa£
s ha'ng-aliles. Wa, laE'm tsla'yeda

ka'kats lEnaqe la'xa klwe'le. "W a, la ax£e'deda ts teda'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, 1

. . . They 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 off and cut to pieces. They are

put
|
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. 1
. . . 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. This is
|
the way of the Denax*da£xu 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 2
:

(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 into each

dish. As soon
|
as she has broken them, she takes her oil-dish and

pours
[
oil into it.

3
. . . They 4 take up what they are going to eat

and
||
fold it over, and chew it to make it soft, and then they dip it

j
10

qa£
s ts!ets!a'lesa yEwI'kwe dze'le£laku laq. Wa, gi'Pmese Elaq 18

qo'tlaxs 1
. . . Wa, laE'm k!es he'legintsE£wa. Wa, le enal£nE'm-

plEna a/Em axtslo'yo la'xa ha'nxxanowe qa£
s ya'was-Ide mEdE'lx- 20

ewIdExs la'e ha'nxsEntsE£waxs la'e t!o't!Ets!aaku
. Wa, a' £mese ax-

tslo'yo la'xa lo'qhve k'leo's £wa'paga£ya. Wa, la k!unq!Eqaso£sa

L!e'£na. Wa, le'da bEgwa'nEme a'Em dalta'laq la'xa lo'qlwaxs la'e

ha^ma'pEq. i
. . . Wa, la/La a'Em t!e'kimga£

llla. Wa, laE'm

e'sa£
lll qaf

s he'legintsE^we. Wa, laE'm gwa'la. Wa, la'i.a k!es 25

he'leg"lndg -ilExs yo'sasE£waeda dze'le^lakwe kMo'loxwa. Wa, g
-aE'm

gwe'g'ilatsa DEna'x -da£xwe lax Dza'wade.

Middle Part of Salmon, cold or boiled. — 'Wa, 2 le'da ts!Eda'qe 1

ax£e'dxa lo'qlwe qa£
s ka'gallles la'xes klwae'lase. Wa, la qaVid

qaf
s le x -6'xJwidxa Lla'bate, yix ge'ts!E£wasases q!a'q!aga£ye. Wa,

la a'l£edxa dEna'se ya'polayosa q!aq!agaye. Wa, gl'l£Em m5'kwa
be'bEgwanEmaxs lae'da tsEda'qe ax£e'dxa ma£lguna'lEXse q!a'q!a- 5

ga£ya, qa£s p!oxts!a'les la'xa ma£lEXLe' loElqlwa. Wa, laE'm

mae'moxse p!o'xts!oyos hl'xa Jna'l£nEme'xLa lo'qlwa. Wa, gi'l-
£mese gwal plo'qwaxs la'e ax^e'dxes ts!Eba'ts!e qaJs k!u'nxts!odesa

L!e'£na laq. 3
. . . Wii, 4 laE'm ax^e'd la'xes ha^ma'Le qa£s k!o'x"-

sEmdeqexs la'e male'x"bEndEq qa tE'lx£w!desexs la'e ts!Ep!l'ts 10

1 Hero follows a description of tho eating of tho food, which has been omitted.
2 Continued from Jcsup Expedition, otc, Vol. V, p. 436, line 24.

3 Continued from ibid, p. 431, lino 7. 'Continued on ibid, p. 430, lino 25.
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11 into the oil; and then they put it into their mouths and they begin

to eat, 1
. . . and (the men) wait for the second course.

|
That is the

end.
|

(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. 2
. . . When her husband

comes.
|
the woman takes the soaking middle parts of the salmon

and
|
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-dishes, 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. 3

. . .
|

11 la'xa L!e'£na. Wa, la'wisLa ts!o'q!usas, wa, laE'm ha£mx- £i'dEx --

da£xwa. 1
. . . Wa, laE'm awu'lgEmg-alil qa£

s he'leg-intsE£we.

Wa, laE'm gwa'la.

(2) Wa, gl'Pmese la a 'la la lE'mx-weda q!a'q!aga£yaxsla'e tle'laso

15 la'xa t!e'lats!axs haMe'lae la'xa onegwllasa g'6'kwe. Wa, laE'm

he'mEnalaEm la q!o'ts!asosa £wa'pe. Wa, la£me'sa tslEda'qe he'-

mEnalaEmxat! axsta'lasa q!a'q!aga£ye laq qa qo'tles. Wa,he' £maaxs
la'e ax£wustE'ndxa q!a'q!aga£ye qa £

s ha£me'xsilasE£we. Wa, la

a'Em xwe'laqa ax£e'dxa bz'mxwa q!a'q!age£ qa£s L!a'yo £stE'ndes

20 la'xes la axusta'na. 2
. . . (Wa, g

-

il
£mese g'axe la £wunEmasexs)

la'eda ts!Eda'qe ax£e'd la'xes t!e'lasE £we q!a'q!aga£ya. Wa, laE'm

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'nx'Lanowe. Wa, la£me'se ha'nxLanos la'£wunE-

25 mas la'xa lEgwi'le. Wa, he'Emxaa'wise la gu'q!Eqasa £wa'pe laq.

Wa, la ax£e'deda tslEda'qaxa ma £lEXLa' lelo'qlwa. Wa, he'£misa

ma£lEXLa£maxat! ts!ets!Eba'ts!a qa£
s le k'a'g-alElas la'xes k!wae'-

lase. Wa, la k -

!es a'laEm ge'xxaleda ha'nx'Lanax, la'e ha'nx'sana

la'xa lEgwi'l. Wa, he'Em£xaa'wiseda bEgwa'nEme ax£e'dxa ts.'e's-

30 Lala qa£
s k'lipwusta'lexa tle'lkwe q!a'q!age qa£

s k -

!lpts!a'les la'xa

o'gu£la£maxat! £wa'las lo'qlwa g'ax ha£ne'la; hekwe'leEm qae'da

he gwa'las ha £me'x"silasE£we. 3
. . .

1 Continued in Jesup Expedition, etc., Vol. V., p. 431, lines 1-14.

2 Continued in ibid., p. 431, lines 15-39.

3 Continued in ibid., p. 431, line 40, to p. 432, line 4.
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Her husband breaks to pieces the soaked middle parts of salmon, 33

and
|
he measures what he is breaking so that they will be the right

size for our mouths;
||
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. 1
. .

.
Then (the man) takes up two|

oil-dishes and puts [Y c3 j) them
|
in the far side of the dish,

|

this manner: 2 U~: ^^ ... As soon as (the guests)in

finish, they wait
||
for the next course. 40

1Split-Backs.— (The split-backs are eaten without being boiled or

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. 3
. . . 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
|

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, 1 le la' £wimEmas p!o'xewidxa tle'lkwe q!a'q!aga£ya. Wa, 33

las'm a'Ein £mE'nsases p!o'qwa£ye qa heltslEqEles la'xEns sE'msex.

Wa, la/La gEiiE'mas k!u'nxts!otsa L!e' Ena la'xa ts!ets!Eba'ts!e. 35

Wa, gl'Pmese gwal p!o'qweda bEgwa'nEmaxes axsE£wa'xs lae

gwal dEnxEleda klwele. 1
. . . Wa, la'xaa k -a'g -

illlxa ma£lEXLa'

ts!ets!Eba'ts!a qa£
s le lcane'qwas lax l lasaneqwasa lo'qhve; g'a

gwa'leg-a {jig.).
2

. . . Wa, g1'l£mese gwa/lExs la'e awu'lgEmg'alil

qa£
s he'legintsE £we. 40

Split-Backs.—Wa, laE'm k -

!es malex£bE'ndqexs k"!e's£mae ts!E-. 1

pli'ts la'xa L!e /£na qaxs a'lae tE'lqwa. 3
. . . Wa, 4 gi'Pmese

gwal na'qaxs la'e awii'lgEmgallleda bEgwa'nEme qa£
s he'legintsE-

£we. Wii,laE'm gwal la'xeq qa k -

!e'ts!ena£yas tle'lasEwaLe'qwaxa,

qaxs hewa'xae p!e's£TdEX wa'x -£mae la gii'la, wa'x -£mae lama£lE'nxe 5

tslawu'nxas la hewa'xaEm p!e's£Id qaxs a'lae ae'kMaakwa; la'g'itas

he'mEnalaEm ts'lqwa. Wa, laE'm gwa'la.

Soaked Backbones, boiled or blistered (1).— Wii, la£me's ilx£
iis-

tE'ndxa t!e'lkwe xa'k - !adza la'xa t!e'lats!e qa£
s .g'a'xe axdzo'ts

la'xa le'
£wa£ye LEbe'la lax klwae'lasa. Wa, la£me'seda bEgwa'nEme io

ya'lyuduxusala k -o'k -oxsalaq qa£
s ha'nts!tlles la'xa ha'nxLanowe.

'Continued in Josup Expedition, otc, Vol. V, p. 432, lines 4-21.

Continued in ibid., p. 432, lino 21, to p. 434, line 40.

3 Continued in ibid., p. 434, lino 40, to p. 435, line 8.

1 Continued from ibid., p. 43J), 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 boil. Then the kettle is taken off;
||
and

the woman takes five dishes and
|

puts them down, and also five

oil-dishes. As soon as I it is all on the floor, the man takes his tongs,
i / o /

and
|
takes the soaked backbone out of the water and puts it into the

20 dishes. 1

1
. . . When they finish (eating) they wait for a second

||
course,

j

(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. When
|
it is done, she puts it on a food-

mat;
|
and an oil-dish is taken and oil poured into it.

|
When 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.
|
Sometimes old people desire to eat it blistered in this

|
way,

for it has a different taste from boiled
|
soaked backbone, and there-

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, g-i'Pmese gwa'lExs la'e ha/nxxEnts la'xa lEgwi'le. Wa,

g
-

i'l
£mese E'lxLaiaxs la'eda bEgwa'nEme gu'qlEqasa £wa/pe laq.

Wa, la£me'se ge'gultsilaEm la maE'mdElqulaxs la'e ha'nx'sana.

15 Wa, le'da ts'.Eda'qe ax£e'dxa sEk - !e'xLa ld'Elq!wa qa£
s g'a'xe

mEx£a'lilas LE£wa sEk - !e'xLa£maxaeda ts!ets!Eba'ts!e. Wa, g'i'l-

£mese £wi'lg'alllExs la'eda bEgwa'nEme ax£e'dxes tsle'sLala qa£s

k" !tpwEstalexa tle'lkwe xa'k - !adzo qa£
s k -

!ipts!a'les la'xa lo'Elqlwe. 1

. . . (Wa, g'iPmese gwala) la'e awu'lgEmg -

alll qaJs he'leg'ln-

20 tsE£we.

(2) ..—Wa, la £na'PnEmp !sna pEne'sasE£wa t lE'lkwe xa'k - !adzo la'xa

lEgwi'lasa g'6'kwe, qa ts!E'lx£wides, yixskMe'sae qle'nEma Le'^la-

nEme, ytxa ma£lo'kwe be'bEgwanEma loxs he' £maeda g'o'gwadasa

g'6'kwe ha £mgl'las6£ses gEnE'me. Wa, a'-mes la ax£e'd la'xes

95 t!e'lasE £we xa'kMadza, qa£s pEnnoli'seq la'xa lEgwi'le. Wa, g'i'l-

£mese Llo'pEx;. la'e a'Em axo'dzoyo la'xa ha£ma'dzowe le'
£wa£ya.

Wa, la ax£e'tsE£wa ts'.Eba'ts!e qa£
s k!u'nxts!otsE£wesa L!e' £na.

Wa, a' £mes la ka'dzodayo la'xa ha£ma'dzowe le'
£wa£ya lax Lla'sa-

lilasa pE'nkwe t !elku xa'kMadzo. Wa, laE'm he' £mesa £nEmo'kwe

30 bEgwa'nEm le£wi's gEnE'me Lo£me's sa'sEmeda he gwa'le. Wa, la

£na'l£nEmp!Ena£ma q!u'lsq!ul£yakwe bebEgwa'nEm ha£mae'xsdxa he

gwe'kwexa pEnnole'dzEkwe qaxs 6'guxp!amae la'xa ha'nxxaakwe

t!elku xa'k - !adza. Wa, he' £mis la'gilas ax£e'xsts6£sa £nal£nEm6'-

kwe la'xa bEgwa'nEme. Wa, la k"!es dE'nxElagilExs ha£ma'£ye'-

35 Leda t'.e'lkwe xa'k'Iadza, yix ha£ma£e'Le qaxs ho'lalaeda ha£ma'paq

i Continued in Jesup Expedition, 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.

When they are going to eat pectoral fins
||
and anal fins 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.
||
When they are covered with water, they are put on the

|

fire. 10

Sometimes they are kept boding until it is nearly noon,
|
for they try

to boil the bones soft. When the bones are boded 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,

|
and ladles 15

out the pectoral fins, and she pours them into the
|
dish. When 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
|
as (the

guests) finish drinking, they eat. No oil is
||
dipped with it when 20

qaxs kMe'sae qle'nEmenoxwa ha£ma/paxa he gwa'las ha£me'x -

si- 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 -

sllasE£weda pEL !Exa/wac"ye LE£wa pELa'ga£ye LE£wa tsla'sna-
£yasa gwa£xni'se. Wa, k" !eya/s k' !es ha' £maEnxg -ada yu'duxwklala-

k'xa nEqa'la LE£wa dza'qwa. Wa, gi'l£Emha£ma'La pEL,!Exa'wa£ye

LE£wa pELa'ga£ye p'wa ts !a'sna£yaxs la'e gEyo'l ax£e'tsE £wa tle'la- 5

ts!e qa£
s guxtslo'yaeda £wa'pe laq. Wa, la£me'se kMa/stanoweda

pEL !Exa'wa£ye laq. Wa, he'tla la mo'p !Enxwa£stali'l la/qexs la'e

ax£wusta'na qa£
s axtsloyuwe la'xa ha'nx'Lanowe. Wa, la'xaa gE-

yo'l giiqlEqa'sosa £wa'paxs k -

!e's
£mae ha'nxxana la'xa lEgwi'le.

Wa, g
-

I'l
£mese la qlo'gulilxa £wa'paxs la'e ha'nxxEndayo la'xa 1e- 10

gwi'le. Wii, la'me £se £nal£nEmp!Ena Ela'q£Em k' !es
£iiEqa'lagila

maE'mdElqula, qaxs xa'xayasE£waes xa'qe. Wa, g"i'l
£mese xaVi-

deda xa'qaxs la'e ha'nx -san5weda ha'nx-Lanowe. Wa, la£me'seda
tslEda'qe ax£e'dxa lo'qlwe qa£s k'a'g'aliles lax o'n;l' £yasa ha'nxxa-
nowe. Wa, la£me'seda tslEda'qe ax£e'dxa £wa'lase k'a'tslEnaqa 15

qa£s xa'lostEndes la'xa pEL!Exa'wa£ye. Wa, la xE'ltsIalas la'xa

lo'qlwe. Wii, g'i'l
£mese £wi' £lts!axsla'e ka'gEmlllas lax ha£m:I'pLaq.

Wa, la£me'sa £wa'pe ma'kllaq qa na'x£itsosa ha£ma'pLe. Wii, g'i'l-

£mese gwal na'qaxs la'e hamx £i'da. Wii, laE'm k'!ea's L!e' £na ts!i:-

pii'sos laqexs ha£mapaaxg'ada pEL!Exa£wa£ye LE£wa pEEaga£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 that,

30 about which I am talking.
[|
Only poor people have, for their food,

these three kinds
|
about which I am talking. That is all.

|

(2) .—When 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 are all in,
||
the man who invited them takes a

food-mat and spreads it on the floor
|

in front of his guests. Then
he 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 with

21 ts!a'sna£ye. Wa, g
-lT"mese gwal ha£mapExs la'e &x£e'deda ts'.Eda'-

qaxa lo'qlwe, yix ha £maats!e'x -dasa ha£mg"i'lasE £was, qa£
s ax£e'dexa

£wa'pe qa£
s guxts lo'des laq. Wa, la xwe'laqak - a'gEmlllas la'xes ha£m-

g'i'lasE£we. Wa, la£me'se ts!E'nts!Enx£wIdEx -da£xu laq. Wa, g'i'l-

25 £mese gwa'lExs la'e tsa'x'^tsosa £wa'pe. Wa, laE'm na'x£IdEX"-

da£xu laq. Wa, la qluna/la k'les he'legintsE£weda ha£ma'paxa pE-

l !Exawa£ye LE£wa pELaga£ye. Wa, hemisLeda ts !asna£ye. Wa, laEm

aEm ho'quwElseda Le £lanEmx"de. Wa, laE'mxaa'wiseda qluls-

qlu'lyakwe he'mEnala ha£ma'pEx gwe'xsdEmasg'in gwa'gwex's£a-

30lasEk'; le'x -

a£meda wi£wosElaga hemawalanuxusg'ada 3'fi'duxuwi-

dalagfn gwa'gwexs£alasa. Wa, laE'm gwala. . .

(2).—Wa, g-iT'mese q'.e'nEma Llo'bEkwe ts!a'sna£ya, la'e he'x -£
i-

da£ma axno'gwadas Le /£lalaxes £ne £nEmo'kwaxa gaa'la qa g'a'xes

gaa'xstala lax g'o'kwas. Wa, la g
-

i'l
£Em £wi' £laeLeda Le' £lanEmaxs

35 la'eda Le' £lalaq ax£e'dxa ha£madzowe le£wa£ya qa£
s LEplaliles lax

L!a'sEX'dzama £yases Le £lanEme. Wa, la ax£e'dxa L!5'bEkwe tsla's-

na£ya qa£s le k'adEdzo'ts la'xa ha£ma'dzowe le'
£wa £ya. Wa, la

ax£e'dxa £wa'pe qa£
s le tsa'x- £

Its laq. Wa, gu'h'mese gwal na'qaxs la'e

ha£mx -£i'dEx -da£xwa. Wa, gi'Pmese ha£mx- £I'deda Le£lanEmaxs la-

40 eda bEgwa'nEme ax£e'dxes na'gatsle qa£s le tsax a'lta £wa'pa qa

nage'g'iLEs. Wa, gi'h'mese g
-ax ae'daaqaxs la'e k' !6'x£walilxa na'-

gatsle c"wa'bEts !ala. Wa, g'i'Pmese gwal ha£ma'pa ts!ets!a'sneg
-axs

la'eda bEgwa'nEme ha'ngimliltsa £wa'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
|
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
|
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 the same way with roasted
|
backbones.

That is all.
|

Salmon- Cheeks.—As soon as winter comes, (the woman) takes
|
her 1

soaking-box and puts it down in the 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 her 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

||

he'x £ida£mese na'x£idEx -da£xu laq. Wa, g
-

i'l
£mese gwal na'qaxs

la'e ho'quwElsa. Wa, laE'm kMeo's L!e/£na tstepa's. Wa, he'- 45
£mesexs k -

!e6'sae lo'q !wa. Wa' he £misexs k" le'sae ts lEwe'L !Exod qaxs
£ne'k -aeda g

-

a'le bEgwa'nEmqexs he'x £ida£mae k' !eyo'x£wideda

dza£wu'naqexs ax£e'tsE £waeg -ada yu'dux£wldalag -

a. Wa, he' £mis

la'gilas ax£e'dgilxa aldzEwe' ha£madzo' le'
£wa£ya. Wa, he' £mis

la'g'ilas k'lesxat! dedE'nkweda ha£ma'paxa Llo'bEkwe ts!a'sna£ya 50

i.6
£ma Llo'bEkwe xa'k!adzosa dza£wu'ne, qhma'lae a'Em dza/k'o-

deda Le' £lanEmaxes e£eyasowaxs la'e gwal ha£ma'pa qa lE'mxwa-

LElesa tsE'nxwa£yeses ha£ma' £ye. Wa, a /£mes leda axno'gwadasa

ts !a'sna£ye, ylx k -

!e'ts !a
£yaway£asex le'x

-de ha£ma'p la ha'mx'hEmk'a
la'qexs la'e po'sq!Ex £Ida. Wa, la he'Emxat! gwe'gilaxa Llo'bE- 55

kwe xa'kladza. Wa, laE'm gwa'la.

Salmon -Cheeks.—Wa, gi'Pmese ts!a£wii'nx£IdExs la'e Sx£e'd- l

xes t!e'lats!e qa£
s le ha'ng'alllaq la'xa 6'negwllases go'kwe.

Wa, la tsa'tslotsa £wa'pe laq, qa nEgoya'lesa t!e'lats!iixa £wape.

Wa, la ax£e'dxes p!Elodzats!e lExa' £ya qa£s giixstF/'ndes la'xa

t!e'lats!e. Wa, la£me'se mo'p!Enxwa£
s tle'ltallla. Wa, g

-

i'l
£mese 5

mo'p!Enxwa£
s ta'llla, la'cda ts!E<la'qe axk"!a,laxes la' £wunEinaxa

wa'x £Em la nEqa'la qa les Le' £lalaxa q!ulsq!u'lyaku gi'gigEma£ya

qa g"axes p!Ep!Elo'sgaxa plElose, qaxs le'x'a£maeda g'i'g'igama£ye

ha£ma'pxa he gwe'xse. Wa, he'x £ida£mesa bEgwa'nF.me la La'llt-
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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,
|
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 cheeks"

out of the water and puts them into the
|
basket, and pours them

into the kettle which
|
is boding over the fire in the house. Then the

20 woman takes dishes and
||
puts them 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.

Then she counts one
|
spoon for each guest, and she goes and gives

them each one. She
|
takes up the dish with the liquid in it and

10 qE£waxa g"I'g'igama£ye. Wa, k" !e'st !a ga'laxs g
-a'xae £wi' £la ho'gwl-

LEla lax g
-o'kwas. Wa, he'xoLEn L!Ele'wesE£we gEnE'masexs he'-

x ,£ida£mae LEp la'lilElaxa le'Elwa£ye qa k!udzEdza'li£lasLEsa k!we'lE-

La; wa, la'g'ilas he £na'kula£ma Le£lanEme qa£
s le kludzEdza'li-

laxa LEbEgwI'lkwe le'El£wa£ya. Wa, g i'Fmese £wi' £laeLExs la'eda

15 bEgwa'nEme Sx£e'dxa ha'nxxanowe qa£
s guxtslo'desa £wa'pe laq.

Wa, la ha'nxxEnts la'xes lEgwi'le. Wa, la'La a'xuslle gEnE'mas,

ax£e'dxa lExa' £ye qa£
s le k'lo'stEndxa plElo'se qa£s k -

!ats!o'des la'xa

lExa /£ye qa£
s la guxts!5'ts la'xa ha/nxxala ha'nxxana. Wa, la£me'se

maE'mdElqula ge'gillla, la'asa ts'.Eda'qe ax£e'dxa lo'Elqlwe qa£
s

20 g'a'xe ax£a'lilas la'xes khvae'lase; wa, he'£mise ts!e'sLala. . Wa,
gi'Pmese k'o'taq laE'm Llo'pa la'e la' £wunEmas ha'nx -sEndxa

h&'nx xanowe. Wa, he'x -£ida£meseda ts!Eda'qe ax£e'dxes ts!e'sLala

qa k - !ipwusta'lexa plElo'se qa£s kMiptsla'les la'xa lo'Elqlwe. Wa,
g-i'l

£mese £wi' £lts!a la'xa lo'Elqlwaxs la'e k'ax'dzamo'hlas la'xa

25 mae'mokwe be'bEgwanEma la'xa £na'l£nEmexLa lo'qlwa. Wa, g'i'l-

£mese £wl£laxs la'e ax£e'dxa £wa'bEts!ala na'gatsla qa£
s le ha'nx --

dzamolilas la'xes k!we'lekwe. Wa, he'x -£ida£mese na'x£idEx-da-
£xwa. Wa, g

-

i'l
£mese gwal na'qaxs la'xda£xwae ha£mx -£

I'da. Wa,
g-il

£mese hamx -£I'dExs la'eda tslEdaqe ax£e'dxa o'gu£la£maxat! lo'-

30 q!wa qa£s guxtslo'des £wa'palasa plElo'se laq. Wa, la'xaa ho'sEmtsa

k-a'kEts'.Enaqe la'xa k'.we'le qa£s le ts!as laq. Wa, la'xaa k -

a'-

gihlxa £wa'bEts!ala lo'qlwa qa£
s le kax'dzamo'lllas laq qa yo'-
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places it in front of them, to
|
eat it with spoons while they are 33

eating the "plucked cheeks." They eat (the liquid) 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, they 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 they 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,

ts!ek'Eleseqexs ha£ma'paaxa plElo'se. Wa, la'xda£xwe yo'- 33

tslekilaqexs la'e ha£ma/pa. Wa, g
-

i'l
£mese gwal ha£ma'pExs

la'eda tsteda/qe ka/gililxa lo'Elqlwe qa£
s le gux£i'dEx gl'tsla- 35

xdaq. Wa, la£me'se guxtslo'tsa e'k -

e £wap laq. Wa, laEmxaa'wi-

se kaxdzamo'lllas la'xa klwe'lde. Wa, laxda£xwe tslE'nts.'Enx-
£wida. Wa, gi'Pmese gwalExs la'e ha'ngEmlilEma £wabEts!ala

nagatsla'. Wa, he'x' £ida£mese na'x£IdEX'da£xu laq. Wa, g'i'l-

£mese gwal na/qaxs la'e ho'quwEls qaxs kle'sae he'leg -intsE£wa 40

ha£ma'paxa plElo'se. Wa, laE'mxaa k -

lea's L!e' £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'xusde).—Wa, la £na'l£nEmp!Ena he'- 1

x -£ida£Em ha£mx £i'dqexs he' £mae a'les tslE'lqwe, yixs qluna'lae

qa'tse£staleda q!iilsq'ulyakwe laxa axno'gwadiisa he' gwe'x'se. Wa,
laE'm a'Em axdzo'yo la'xa ha£madzowe' le'

£wa£ya qa£
s le axdzamo'-

ll
£lEm la'xa qa'tse£stala. Wii, la k" !es ha£ma'xa gaa'la, le'x'a£ma 5

nEqa'la LE£wa dza'qwa. Wa, la k' !es tslEwe'LlExodeda ha£ma'-

paq qaxs la£me'x -de gaa'xstala. Wa, laLa na'x£lJaEmxa £wa'paxs
k!e's£mae hil£mx £I'dxa xo'xusde. Wa, la'xaa na'x£IdaEmxs lae

gwal ha£raa'pa. Wa, he' £mis laxat! ha'msgEmdaats la'xa £wa'pe
qa£

s ha'mx -ts!anE'ndesexs la'e ts!E'nts!Enx£weda, qaxs q!E'lq!F.l- 10

ts!anae lax tsE'nxwa£yases ha£ma' £ye qaxs a' £mae da'x -£Tdxa 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 fresh
||
roasted salmon-heads. That is all about this.

|

Preserved Salmon-Heads.—Now we will talk about the
|
roasted

salmon-heads when they cook them in winter. When
|
it is winter,

the common people are invited to come
|
to the house of the owner

20 of the roasted salmon-heads. Then
||
they do again the same thing

that I told of before, 1 when they spread out
|
mats behind the fire-

place of the house for the guests to sit down on
|
when they come in.

As soon as they are in,
|
they are led by the woman to their seats on

25 the spread
|
mats. When they are all in, the

||
woman at once takes

the basket in which she keeps the salmon-heads, and she puts it

down
|
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 the 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 part

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'6'xusda qa£
s deda'lallleqexs la'e ha£ma'pEq. Wa, he' £mis

la'g'ilas xE'nLEla q!E'lq!Elts!ane. Wa, gi'Pmese gwa'lsxs la'e

a/Em ho'qtiwEls qaxs k'le'sae he'leg'tntsE£wa ha£ma'paxa a'lxwase

15 x'6'xusda. Wa, laE'm gwal la'xeq.

Preserved Salmon-Heads. 1—Wa, la£me'sEns gwa'gwex's£alal la'xa

x'6'xusdaxs la'e ha£me'x'sllaqexs la'e ts!a£wu'nxa. Wa, he' £maaxs
la'e ts!a£wu'nxa la'e Le' £lalasE£weda be'bEgwanEmqlalaEm qa g'a'xes

lax g'd'kwasa axno'gwadasa x'o'xiisde. Wa, he'Emxaa'wis gwe'-

20 x £Ide gwi'gilasasa g'ig'i'leyln wa'ldEma laE'm LEpIa'lelEma le'-

£wa£ye lax 6'gwiwalllasa lEgwi'lasa g'o'kwe, qa kludzEdzo'lllasosa

Le£lanEme qo g
-axL h5'gwlL6. Wa, g'i'l£mese gax ho'gwlLExs

la'e qla'x'sidzesosa tslEda'qe qa las kludzEdzo'lllsla 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 x'6'xusdaats!e Lla'bata qa£

s g'a'xe ha'ng'alilas

la'xes klwae'lase. Wa, la'La la' £wunEmas ax£e'dxes £wa'lase

ha'nx'Lana, qa£
s g'a'xe ha'ng'alilas la'xaaxa k!wae'lasases gEnE'me.

Wa, he'x -£ida£meseda tslEda'qe x-6'x£widEx tlEma'gimasa Lla'bate.

Wa, la ax£wults!a,'laxa x -6'xusde qa£
s le axtsla'las la'xa ha'nx - -

30 Lanowe. LaE'm ae'k -

!a k!uts!a'las qa £na'xwa£me he klwa'layoses

qa'k'a£ye. Wa, laE'm e'k"!EgEmlts!aweda x'o'xiisde. Wa, a,'l
£mese

gwa'lExs la'e q5't!eda ha'nxxanowe. Wa, la'La la' £wunEmas

1 See p. 330.
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husband
|
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). When 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
|

everything 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 full of what 50

has been cooked.
|
Then (the host's) wife takes an old [bad] food-

mat and
|
spreads it out in front of the guests. After she has done

so,
|
her husband takes up the dishes and places them before his

|

guests. There are four men to each dish.
||
After this has been done, 55

he'x -£idaEm klo'qulilxa ma£ltsE'me" nena'gats!a qa£
s le tsax £wa'pa 33

qa £wa'palases ha£me'x -silasE£we. Wa, g
-

i'l
£mese gax ae'daaqaxs

la'e guqlsqa's laq. Wa, a' £mese t!EpEya'x £Idxa £wa'paxs la'e 35

ax£e'de gEnE'masexa k -

"!a'k
- lobane qa£

s nasEyi'ndes laq qa
k!e'ses kuxusa'leda kMa'lEla qo mEdE'lx£widL6. Wa, gi'Pmese

gwa'lExs la'e ha'nxxEnts la'xa lEgwi'le. Wa he'x £ida£mese
dE'nx£ededa klwe'fasa g

-i'lts!Eyalayo qlE'mdEma. Wa, laE'm

mo'sgEmeda dE'nx£edayos qk'mqlEmdEma. Wa, la£me'sLaLeda 40
k!we'lase ax£e'dxes lo'Elq!we qa ga'xese mEX£a'lll lax k!wae£lasases

gEnE'me. Wa, la gwa'lExs la'e tsa'x £idxa £wa'pe qa ga'xese

haJne'l gwa'llla. Wa, la£me'se ge'gilil£Em la maE'mdElquleda
ha'nxxaiaxs la'e ha'nxsEndEq. Wa, a'Emxaa'wise la ha£ne'la,

qaxs £ne'kae qa po's£Ide. Wa, laE'mLa gwal dE'nxEleda k!we'le. 45
Wa, gi'l£mese ko't!ededa k!we£lasaq laE'm po's£Ides ha£me'x -

silaxs

la'e ax£e'dxa tsle'sLala qa£
s k!ip!r'des la'xa nayi'me qa£

s axo'deq. •

Wa, la ax£e'dxa £wa'lase gl'ltlEXLala k -a'ts!Enaqa qa£
s XElo'ltslales

la'xes ha£me'xs!lasE£we qa£
s le xEltsla'las laxa lo'Elqlwe. Wa,

a'l£mese gwa'lExs la'e £wI' £lolts!amasxes ha£me'xs!lasE£we. Wa, 50
la£me'se gEiiE'mas ax£e'dxa £ya'x -sE£me ha£madzo' le' £wa£ya, qa£

s

le LEpdzamo'lllas la'xes Le£lanEine. Wa, gt'l£mese gwa'lExs la'e

la' £wunEmas ka'gilllxa lo'Elqlwe qa£
s le kaxdzamolilElas la'xes

Le£lanEme. Wa, laE'm mae'malasE£wa £na'l£nEmexLa lo'q!wa. Wa,
g'i'Pmese gwa'lExs 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 the salmon-heads 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, she 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 hands, the host draws some water,

and they
|
all 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 this.

|

1 Steamed Salmon-Heads.—Now I will
|
talk about the salmon-

heads steamed (on hot stones)
, |
—the heads of all kinds of salmon.

When
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. Then he puts the split fire-wood lengthwise
|
into it.

56 g1'l£mese gwal na'qaxs la'e ha£mx -£ida. Wa, laE'm a'Em da'x £id-

xa £na'l£nEmsgEme he'x -

t!a£ya qa£
s da'lallleqexs la'e ha£ma'pEq.

Wa, la£me'se tslEgEdzo'dalaxa xa'qesawa£ye la'xes ha£madzo'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'x -

t!a£yasa k -

!o'-

tEla la'xa le' £wa£ye. Wa, g
-i'lmese gwal ha£ma'pExs la'eda tsteda'qe

ax£e'dxa ha'£maats!ex -de lo'Elqlwa qa£
s le guxtslo'tsa k" lets !a

£yawa-

yasa ha£ma'x"de la'xa ha'nxxanowe. Wa, la ts loxug'indEq. Wa,
gi'l£mese gwa'texs la'e guxtslo'tsa £wa'pe laq, qa£s la'£xat! e'tled

65 kaxdzamo'lilas la'xes ha£mgi'lasoxude. Wa, he'x -£ida£mese £wl£la

ts!E'nts!Enx£wida. Wa, g
-

i'l
£mese gwal tslE'ntslEnkwaxs la'eda

bEgwa'nEme, yixa Le£lanEmaq tsa'x £Itsa £wa'pe laq. Wa, la'x'da-

£xwe £wl' £la na'x£ida. Wa, g
-

l'l
£mese gwal na'qaxs la'e ya'q!eg - a£le

q!ti'lyak!uga£yasa k!wel. Wa, laE'm tslE'lwaqaxa Le£lanEmaq.

70 Wa, g"i'l£mese q!we'l£idExs la'e mo'mElk" laleda klwe'lasas wa'ldE-

mas. Wa, g'i'Pmese q!we'l£edExs la'e awu'lgEmg - a£
lil qa£s he'le-

g-intsE£we. Wa, laE'm gwal la'xeq.

1 Steamed Salmon-Heads (K!wE£yaa'ku hex -

t!e).—Wa, la£me'sEn

e'dzaqwal gwa'gwex -

s£alal la'xa he'x"t!a£yaxs la'e nEk -a'sE£wa,

yix he'xt!a£yasa £na'xwa k -

!o'k!utEla. Wa, he' £maaxs la'e xwa,'-

Leda tslEda'qaxa k -

!o'tEla. Wa, gi'Pmese gwa'texs la'e la' £wu-

5 nEmas LE'mlEmx -sEndxa bsqwa'. Wa, g
-

i'l
£mese gwa'texs la'e

la'p!alisa la'xa L!Ema£ise. Wa, la L6'xts!alasa 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

pile of wood and stones; and lie 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 beach,
|
and when the stones are hot enough the man takes

his tongs
|
and takes up a fire-brand and puts it down on the beach,

far away from
|
the place where 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
|
salmon-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

over the salmon-heads; and when these are spread also four layers

thick,
|
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, gi'l£mese gwa'lExs la'e XEquyindalasa tle'sEme laq. 7

Wa, g"i'l£mese hamElqayi'ndeda tle'sEme la'xa lEqwa'xs la'e

mEna'botsa gu'lta la'xes t!eqwapa£ye. Wa, g
-

l'l
£mese x -i'q6stowe

t!e'qwapa£yasexs la'e a'Le£sta la'xa a'lJe qa£
s le ax£e'd la'xa 10

k" !Ek - !ao'k!wa. Wa, gi'Pmese qlEyo'LEqexs g'a'xae gE'mxalesaq

la'xa nExwa'la la'xes t!e'qwapa£ye. Wa, la'xaa ax£e'dxes k -

lipLa'la

qa ga'xes kade'se LE£wis na'gatsle. Wa, la/La gEnE'mas axa'lax

q!o'sna£yasa he'x't!a£ye. Wa, la'xae la/ £wunEmas ax£e'd la'xa

qulE'me ts!a/ts!ayi'ma. Wa, gl'Pmese £wi' £la g'ax gwa'£lisaxs la'e 15

memEnltsE'mx £Ide. Wii, le'da bEgwa'nEme ax£e'dxa kMipLa'la

qafs k - !ipsa'lexa gu'lta qa£
s ax£a'lisEles la'xa qwa'qwesalaEm la'xa

nEg -a'sLaxa he'x't!a£ye. Wa, gl'Pmese £wl' £lx -seda gu'ltaxs EUEraa'-

k'Eyindxa t!e'sEme. Wa, gl'Pmese £wi' £la £nEma'k -E£yaxs la'e

ax£e'dxa ts!a'ts!Esmote qa£
s le axse£sta'las lax awe' £stasa tle'sEme. 20

Wa, gi'l£mese gwa'laxs la'e ax£e'dxa k'!ao'k!we qa£
s LEpla'lodales

la'xa tle'sEme. Wa, a'l£mese gwa'lsxs la'e mo'xudzEk!weda
LEplaa'kwe k"!ao'k!wa. Wa, g

-

i'l
£mese gwa'lExs la'e ax£e'dxa

he'xt!a£ye qa£s le kliidzEdzo'dalas la'xa k!Ek!ao'k!wa. Wa,
gi'l£mese £wl' £lgaalaxs la'e ax£e'dxa wao'kwe k!Ek!ao'k!wa qa£

s 25
LEpEyl'ndales la'xa he'x -

t!a£ye. Wa, gi'l£mese laxat! mo'xudzE-

kwalaxs la'e ax£e'dxes na'gatsle qa£
s le tsa'x £

Its la'xa dE'msx -

e

la'xa LlEma£ise. Wa, ga'xe ha£no'lisas la'xes nE'kasoLe. Wa,
la ax£e'dxa le'Elwa£ye qa£s axno'lises laq. Wa, la ax£e'dxa
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30 them by the side of it, aod he takes a
||
pointed cedar-stick and

pokes holes through the covering of skunk-cabbage leaves, for the

water to go through when he pours it on. When
|
all this is done,

he takes the bucket of water and pours 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)
|j
he calls his friends to come and sit down on the

beach at the place where he 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 trolling, and | of all the other kinds

of salmon.
|

1 Boiled Salmon-Heads.—Xow 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 off the gills from

30 e'x'ba k!waxLa' £wa qa£s LlE'nqEmxsales la'xa nayi'me klEklao'-

k!wa qa g-ayi'mx'salatsa £wa'pe qo tsaVldLo. Wa, g'i'1-mese

gwa'lExs la'e ax^e'dxa £wa'bEts!ala nagatsla' qa£
s tsa'tslELEyi'n-

des la'xa k!Ek - !ao'k!wa. Wa, la ax£e'dxa le'El£wa£ye qa£
s na's£Ides

laq qa kle'ses k"lxusa'leda k -

!alEla. Wa, gi'Pmese gwal na'saqexs

35 la'e Le' £lalaxes £ne£nEmo'kwe qa les k!us£a'lis lax axa's nEga'sa-

sexa he'xt!a£ye. Wa, g'i'Pmese gaga'la kludze'sExs la'e kVtlededa

bEgwa'nEmaxes nEk'a'. Wa, he'x -£ida£mesa le'da Le£lanEme qa £
s

le k !utse £sta'laxa nEg'Ekwe' he'x't !a
£ye. Wa, he'x -£ida£mese xamax --

tsla'na ha£mx- £i'dxa he'x -

t!a£ye, yixs he' £mae a'les tslE'lqwe.

40 Wa, g"i'l
£mese gwal ha£ma'pExs la'e tsax -£itsE £weda £wa'pe qa

na'geg-es, lo qa ts!E'nts!Egwayos. Wa, g'i'hmese gwal na'qaxa
£wa'paxs la'e ts!E'nts!Enx£wida. Wa, la'x -da£xwe na' £nakwa. Wa,
he'Em ha£me'x"sllaene £sa ba'klumaxa he'x't !a

£yasa gwa £xnisaxs

g-a'loLanEmae LE£wa ha£no'ne LE£wa do'gwinete dza£wu'na, L6£ma
45 £na'xwa k' !o'k!utEla.

1 Boiled Salmon-Heads (Ha'nxxaaku hex -

t!e£
).—Wa, la£me'-

seu gwagwex -

s
£alal la'xaa he'x -

t!a£yaxs ha'nxxaakwae. Wa,
he' £maaxs g'a'lae gwal xwa'Leda tslEda'qaxa g'a'loLanEme

k"!o'tElaxa gwa£xni'se Lo£ma dza£wu'ne. Wa, he'x -£idamese la'-

5 £wtinEmas ax£edxa ha'nxxanowe qa£
s guxtslo'desa £wa'pe laq.

Wa, laxa gEnE'mas axa'lax q!o'sna£yasa he'x -

t!a£ye. Wa, g"l'l-
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the heads.
|
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
|
her dishes and her spoons, and takes them to the place where

she is sitting.
|
The kettle has not been boiling 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.
||

There 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
|
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 the

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 salmon-heads
|
and eat it; and after all

the skin has been eaten,
||
they pick off the bones and suck them. 30

emese gwa'lExs la'e axtsla'lasa he'x -

t!a£ye la'xa ha'nxxanowe. 7

Wa, gl'l£mese qo'tlaxs la'e ax£e'd la'xa kla'k'lobane qa£
s na'sE-

ylndes la'xa he'xt!a£yaxs la'e g'e'tsla la'xa ha'nxxanowe. Wa,
gi'l£mese gwal na'saqexs la'e ha'nxxEnts la'xa lEgwI'le. Wa, 10
la Le' £lalaxes gwE£yowe" qa£

s Le' £lalas6 la'xes go'kulote. Wa,
g'i'Pmese gax £wI' £laeLeda Le£lanEmaxs la'e gEnE'mas ax£e'd-

xes lo'Elqlwe LE£wis ka'kEtslEnaqe qa ga'xes axe'l lax k!wae'-

lasas. Wa, k'!e'st!a a'laEm ge'gllll maE'mdElquleda ha'nxxa-
naxs la'e ha'nx -sana. Wa, he'x -£ida£mese axo'yuwe na'sEya- 15
£yas. Wa, le'da tslEda'qe ax£e'dxa hekwlla£ye gi'ltlEXLala ki'-
tslEnaqa qa£s

£na'l£nEmsgEmEmke xElo'lts!alaxa he'x -

t!a£ye qa£s

le xE'lts!alas la'xa lo'q!we. Wii, laE'm ho'saxa he'x -

t!a£ye qa
mae'ma£ltsEmk- !Esesa £nal£nEmo'kwe bEgwa'nEma. Wa, laE'm
ma£lguna'ltsEma he'x -t!a£ye la'xa £nEme'xLa lo'qlwa qae'da mo'- 20
kwe be'bEgwanEma. Wii, gi'Pmese gwa'lExs la'e LEpIa'lilEma

ha£madzowe' le'
£wa£ya lax £nExdzamoliltsa klwe'le. Wii, la'xaa

ax£e'tsE£weda lo'ptslawe lo'qlwa qa£
s le k'la'dzodayo lax Lla'sEnxa-

£yasa la LEbe'l ha£madzo' le' £wa£ya. Wa, lawe'si.a ka'gililxa

he'xtslala lo'qlwa qa£
s le ka'xdzamolilas la'xa klwe'le. Wa, 25

laE'm a'Lesa lo'pts!a lo'qlwa qa£
s le ma'kala la'xa klwe'le. Wa,

a'xaa ax£e'dxa ka'kEtslEnaqe qa£s le tslEwanaesas la'xa klwe'le.

Wa, he'x £ida£meseda klwe'le xElwa'lax L!e'tsEma£yasa he'x -

t!a£ye
qa£s hamx £I'deq. Wa, g

-

i'l
£mese £wi£la hamx £I'dxa Lle'tsEma-

£yasexs la'e xe'lx -£IdEx xa'qas qa£s k!ix£we'deq. Wa, gi'Pmese 30
75052—21—35 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 have been sucked off, to be thrown

into it. After all the
|
bones have been taken out of the head, they

35 pick up 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

the dishes 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,
|
they go out. That

is all about this.
|

1 Mush of Boiled Salmon-Heads.—Heads of all
|
kinds of salmon,

eaten with spoons,—-that is what I am going to talk about. This is

the same as
|
I have told before; and the only 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 ewl£la k'ltx'o'dEX e'g -E£masexs la'e ts texts !a/lases k'la's^mote xaq

la'xa lo'ptsla lo'q'.wa qaxs he' £mae la'gilas ha'ng'alilEme qaeda

k!axum6te xa'qa qa ts texts !a'laseq. Wa, g-i'l£mese £wi' £lamasxa

xa/xsEma£yasa he'x't !a
£yaxs la'e xa'max -ts!ana da'g'iltslodxa

35 hamts!awasa he'x-t!a£ye qa£
s ha£mx £Ideq. Wa, gi'Pmese gwal

ha£ma'paxs la'e he'x-£ida£ma bEgwa'nEme ax£e'dxa xa'xtslala

lo'qlwa qa£
s le qEpts!o'dEs la'xa ha'nxxanowe. Wa, latslo'xu-

g'indEq. Wa, la qEpts!o'tsa £wa'pe laq qa£
s le hanx -dzamo'lilas

la'xa hex -ha'x-daxa he'x -

t!a£ye. Wa, la'x-da£xwe tste'ntstenx-

40 £weda. Wa, g
-

i'l
£mese gwal ts!E'nts!Enkwaxs la'eda bEgwa'nEme

tsa'x -£itsa £wa'pe laq qa na'x£Ides. Wa, gl'Pmese gwal na'qaxs

la'e ho'qiiwElsa. Wa, laE'm gwal la'xeq.

1 Mush of Boiled Salmon-Heads.—Yue'ku he'x -

t!esa £na'xwa k"!o'-

k'.utElag'in e'dzagiimLEk'. Wa, hetemxaa gwa'leda g'l'lx'dEn

gwa'gwex -

s£alasa. Wa, le'x
-a£mes 6'gu £qalayosexs k -

!eo'sae na'-

yEm k'la'kMobana. Wa, he' £misexs ge'x*La£lae maE'mdElqula qa

5 xa's£ides. He'Em la'g'Ilas xa'xts !eda he'xt !a
£ya qaxs he'mEnePmae

xwe'tasE£wa qa bz/hrsesa he'x-t!a£ye. Wa, la ha'nx-sanaweda

ha'nxxano la'xa lEgwi'le. Wa, la tsats!o'dayo la'xa lo'q!we qa£
s

le ka'xdzamolilas la'xa yii'saLaq. Wa, la ts tewanaedzEma ka'-

k -Ets'.Enaqe la'xa Le£lanEme. Wa, la he'x- £idaEm yo's£idEq.
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spoons are given to the guests. Then they at once oat 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.—When (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. Then

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 who are to eat it, and they eat it

with spoons.
|
After they finish eating with spoons, they drink fresh

water,
|
and they drink water before,they begin to eat it.

|
This is

eaten by the Indians at noon and in the evening.
||
They do not eat 30

the milky spawn in the morning, for it makes them sleepy,
|
on

Wa, laE'm ha'lsElaEin po'xolax xa/qas qaxs a'lae xa/sa. Wa, 10

g1'l£mese gwal yo'saxs la'e tsa'x ,£Itsosa £wa'pe. Wa, la na/x£
I-

dEq. Wa, gi'Fmese gwal na/qaxs la'e ho'quwElsa. Wa, laE'm-

xaa k' lea's L!e' £na laq pfwa gi'lxdEn wa'ldEma.

Milky Salmon-Spawn.— . . . .* la'e ga'gaelEla la'xa go'kwe qa£
s

ha£me'xsilasE£we. Wa, he'Em Le'gadEs dzEmo'kwe. Wa, he'- 15
£maaxs la'e tse'ts!o£yo la'xa ha'nxxanowe, wa, la£me'se guqteqa-

sosa £wa/pe. Wa, la£me'se xwe't!etsE£wa. Wa, a'l£mese gwal
xwetasoxs la'e a'laklalala dzE'mxusta. Wa, lawi'sLa ha'nxLana
la'xa lEgwi'le. Wa, la£me'seda bEgwa'nEme do'qwalaq. Wa, g i'l-

£mese dzEs£e'dExs la'eda bEgwa'nEme ax£e'dxa hekwe'la£ye £wa'las 20
xwe'dayo k -a'ts!Enaqa gi'ltlEXLala qa£

s xwe'tledes laq. Wa, la-

emes he'mEnalaEm xwe'taqexs la'e mEdE'lx £wkla. Wii, k"!e'st!a

a'lasm ge'gilll maE'mdElqulaxs la'e ha'nx'sana. Wa, lar/m
Llo'pa. Wa, la£me'se tse'tsloyo laxa lo'qlweda dzEmo'kwe ge' £ne

LE£wis fwa'pala. Wa, la k!u'nq!Eqasosa L!e' £na. Wa, lawi'sLa 25
ka'x £idayo la'xa ha£ma'pLaq. Wii, laE'm yo'sasa ka'tslEnaqe
laq. Wa, gi'Pmese gwa'la yo'saxs la'e na'gek ilaxa a'lta £wa'-

pa, yixs na'naqalgiwala£mexdaxa £wa'paxs kleVmcbrde yo's£ida.

Wa, yu'Em ha£mii'sa ba'klumaxa nEqa'la LE£wa dza'qwa. Wii,

la k!es yo'saxa dzEmo'kwe ge'£nexa gaa'la, qaxs kwalatslEmae 30

qae's tsE'nxwa£ye. Wii, la la£me'sEii gwii'gwexs£alal lii'xaaxa

' 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
|
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 them 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-smelling spawn, and dips it out into the kettle; and

when
|
the kettle is half full of salmon-spawn, the man stops dipping

it out.
|
Then he takes up the kettle and puts it down

|
by the 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 ax£e'daasaxa dzEmo'kwe" ge' £nexs la'e la/g -aa la'xa la tslawti'nxa.

Wa, laE'm Le'gadEs iJe'gEkwe la'xeq. Wa, he' £maaxs la'eda

q!ulsq!u'lyakwe Le£lanEmxa nEqa'la Lo£ma dza'qwa, ylxs kMeVma-
35 axat! gaa'xstexa gaa/la, yisa axno'gwadas. Wa, g*t'l

emese £wi'-
elaeLeda Le£lanEmaxs la'eda Le' £lala ax£e'dxa ha'nxxanowe qa£

s

ae'k!e ts!o'xug -indEq qa a'lak'Ialese la e'glg'a. Wa, la kMo'qu-

laq qa£s le ha£no'lilas la/xa l !§'gEgwats !e La/watsa, ylxs dzEmo'-

gwatslaaLExs k" !e's
£mex -de q!al£e'deda ge' £ne. Wa, 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 xElts!a'las la'xa hanxxa'nowe. Wa, gi'l-

£mese nEgo'yoxsdaleda ha'nxxanoxa ge /£naxs la'e gwal XEltsIa'leda

bEgwa'nEmaq. Wa, la k - lo'qwalllxa ha'nxxanowe qa£
s le hano'-

lisas la'xa lEgwile. Wa, la guq!Eqa'sa £wa'pe laq. Wa, a'l£mese

45 gwa,l gu'qaxs la'e nEgo'yaleda ha'nx'Lanaxa £wa'pe. LaE'm k -

!es

xwe'tledEq. Wa, gl'Pmese gwa'la, la ax£e'dxa 6'gu£la£maxat

!

ha'nxxana qa£
s ae'k'Ie tslo'xug intsa £wa'pe laq. Wa, gl'Pmese

egEg -a'xs la'e ha'ngalllaq. Wa, lawi'sLa k - lo'qwalllxa ha'nx --

Lano, yix la axtsE£wa'tsa ge' £ne qa£
s ha'nxxEndes la'xa lEgwi'le.

50 Wa, gl'l£mese la'xxalaxs la'e ax£e'dxes gl'ltlExi.ala xwe'dayo k a,'-

ts!Enaqa qas tse'g'ostalls la'xa ge' £ne LE£wis £wa'pe qa£
s xwe'laqa-

emexat! guxstE'nts laq. Wa, laE'm hex -sa'Em gwe'gilaq la'Jaa lax

tE'nx -£IdEX -dEmLas. Wa, laE'm hewa'xaEm xwe'tledEq. A'x -saEm
tse'g'ostalaq. Wa, la k'!es geg'ilil tse'g

-6stalaqexs la'e ya'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 quickly poured into the
|
cold kettle is, that, if it is

allowed to boil for a long time, then the
|
water gets clear, and the

spawn separates from the liquid.
||
When it is poured into the cold 60

kettle
|
as soon as it begins to boil over, then it is just like boiled

flour, and it is mushy.
|
Immediately the man takes the dishes and

j

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,—
|
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
|
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. Wa, gt'l£mese tE'nx ,£IdExs la'e ha'nxsEndayo 55
qa£s le guqa'dzEm la'xa wudEsgE'me ha/nxxano. Wa, laE'm

L,!op la'xeq. Wa, he'Em la'gilas ha'labala guqa'dzEm la/xa

wudEsgE'me ha'nxLana, yixs gl'^mae ge'g'illl tE'ntEnk -

tlaxs la'e la

q !o'ltse£sta. Wa, laE'm gwe'l£ideda ge' £ne LE£wis £wa'pala. Wa,
gt'l£mese he'x -£idaEm guqa'dzEm la/xa wudEsgE'me ha'nxxanaxs go
g'a'lae tE'nx £Ida; wa, la yu gwe'xsa h&'nxLaakwex quxa' la gE'n-

k"a. Wa, he'x -£ida£meseda bEgwa'nEme ax£e'dxa lo'Elqlwii qa£s

g'a'xe mEX£alilElaq la/xa ma'kala£me lax ha£ne' £lasasa hanxxa-
nowe, ylx la g'I'ts !E£watsa l !e'gEkwe ge' £na ; wa, la ax£e'dxa gl'lt !ex-

La k"a'ts!Enaqa qa£
s tse'x -£ides la'xa Lle'gEkwe ge' £nii qa£s tse- 55

tslil'les la'xa lo'Elqlwe. Wa, gi'Pmese qo'qut.'eda lo'Elqlwaxa

Lle'gEkwe ge' £nexs la'e ax£e'dxa L!e' £ne qa£
s k!uq!Eqe's laq, yisa

a'lakMala la qle'nEma L!e' £na. Wa, he'Em la'gilas qle'nEma

L!e' £na la'qexs mEkwa'e la'xox ha£ma' £yex. Wa, gi'l£mese gwal

k!u'nqasa L!e' £na la'qexs la'e kaxdzamo'lllas la'xes Le £lanEme. 79
Wa, la'La gEnE'mas ax£e'dxes ka.'yats!e qa£

s le tslEwanae'sas

la'xa klwe'le. Wa, laE'm k!es na'naqalgiwalax £wa'paxs k!e's-
£mae yo's£ida. Wa, laE'm a'Em he'x £idaEm yo'sa. Wa, gi'l-
£mese yo's£IdExs la'eda bEgwa'nEme tsax a'lta £wa'pa qa na'ge-

g'eses Le£lanEme qo gwa'lL yo'saLo. Wa, gi'^mese gax ae'daa- 75
qeda lax'de tsaxs la'e ha'ng"alllxes tsii'nEme qa£

s e'sEle qa gwa'les

yo'ses Le£lanEme. Wa, g
-

i'l
£mese gwal yo'saxs la'e ax£e'dxa 15'e1-
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78 he takes the dishes
|
and puts them down at the place where his wife

is sitting.
|
Then he takes the water and places it before his guests,

||

80 and they drink; and after they 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 the 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.
[|
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 klwae'lase LE£wis gEnE'me.
" Wa, la ax£e'dxa £wa/pe qa£

s le hanxdzamo'lilas la'xa klwe'le.

80 Wa, la'xda£xu na'x£ida. Wa, gi'Pmese gwal na'qaxs la'e ho'qu-

wElsa. Wa, hewa'xaEm ha£malg -iwaleda ha£ma/paxa ge' £ne. Wa,
la'xaa k*!es he'llglntsE£weda ha£ma'paq.

1 Salmon-Spawn with Salmon-Berry Sprouts.—Wa, gi'l£mese ha£ma' £ya

qlwa'lEme, la'e ax£e'tsE£weda la/llEn^we'dzEkwe qa£
s ma'yEme laq,

ylxs kie'sae ts!Epa'sE£weda Le' £na, qaxs a6'ts!agaedala'llEin£wedzE-

kwe LE£wa L,!e' £na; la'g -

rlas k -

!es tste'pEla laq. Wa, laxaa ma/yEm
5 la'xa sagume, ylxs ha' £mayaa'sa q !ulsq lu'lyakwe tsle'daqa Lo£ma
be'bEgwanEme. Wa, he'Em la'gllas ma'yEm la'xa qlwa'lEme

LE£wa sagume, yixs ts!E'x'sEmts!E£maaxs le'x -a£mae ha£ma/£ya,

yixs kMe'sae ma'yEma ma£
l
£eda'la. Wa, la k"!es tstex'sEmsEle'da

ma'sasa lallEm£we'dzEkwe la'xa qlwa'lEme LE£wa sagume. Wa,
10 he' £mesexs gl'Pmaeda nena'gade he'mEnalaEm dE'nxElaxs k'iki'l-

nElaeda ts !e'ts !eqax £wa'sgEmasasa ga'nuLaxa la ts lawu'nxa Lo£ma
ya'yaqlEntemelasexs hemEnk -

!ala£mae yaqlEntlalax la'naxwaas la-

wElsa yaexa. Wa, gi'Pmese LlEml£edExs lae ax£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'gllll ma'lekwaq qa£s nEqwe'xes £wa'paeL!xa-

wa£yaxs la'e he gwexs gwa£le'k -eda g-a'yole laq. Wa he'x ,£ida£mese

gwal LlE'mla. Wa, he' £misa k - !a'k-!Et!enoxwe, g-i'Pmae k - !a'taxa
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painter, when he paints
|
the front of a house, takes rubbed cedar- 18

bark and
|

puts it into his mouth, and he takes dried salmon-spawn

and
||
ho bites a piece off from it, and he chews it with the cedar- 20

bark;
|
and as soon as his mouth is full of that which is just like gum

and milk,
|

he spits it into his paint-dish, and he does not stop until

the paint-dish is nearly
|
full. Then he 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;
]
and he 25

only stops when his paint is really black.
|
That is all about this.

|

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.

When
|
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'kEma£yasa g'6'kwe la'e ax£e'dxa q!o' £yaakwe ka'dzEkwa qa£
s 18

axe'Les la/xes sE'mse. Wa, la ax£e'dxa la'llEm'wedzEkwe qa£s

q!EX -£I'de laq. Wa, la ma'mElek'oq LE £wa k'a'dzEkwe. Wa, 20

gi'Pmese qo't'.aeiJxoxa he gwexs gwa£le'k -a dzE'mxusto, la'e

hamtsla'las la/xes k -

!a't!aase. Wa, a/l £mese gwa'lExs la'e Ela'q

qo't!es k'!a't!aase, wa, he'x £Ida£mese axo'dxes male'kwasox'de

qa£s g'e'ts lodes la/xes haba'yoats!e ga'glldayEma. Wa, la ax£e'dxa

tslEgu'te qa£
s gexElts!a'les lax la q!o'ts!Ewa'tses hamts!a'layoxude. 25

Wa, a/l£mese gwa'lExs la'e a'lak*!ala la ts!o'ltox£wIde kMa'tElaLas.

Wa, laE'm£xaa gwa/la.

Sticky Salmon-Spawn.—Wa, gl'Pmese qlwa'xEnxExs la'e axa'xo-

yowa q!E'ngwats!e la'xes te'kwalaase qaEs qwabEno'tsawe. Wa,
la'naxwa xa'L!ax £Id ax£e'tsE£weda qlE'nkwe, yixs ga'xae gE'mxela 30

qlwa'lEme. Wa, la se'x £Itso qas mayEmaeda qlE'nkwe la'xa

qlwa'lEmaxs la'e ha£ma' £ya, yixs q!E'msae tslEpe'deda se'x'axa

qlwa'lEmaxa L!e' £na, qaxs ao'tslagaeda L!e' £na LEswa qlE'nkwe.

Wa, g
-i'Pmese k -

lea's qlE'nkwa wao'kwe bEgwa'nEma la'e tstepa'xa

L!e' £niixs se'xaaxa qlwa'lEme. Wii, he' £mesa sa'gumaxs sa'x'sE- 35
kwaeda q!ulsq!ii'lyakwe L6£ma le'Elk!wana£ye. Wa, gJ'Pmese la

sa'kweda tslEdaqaxa sa'gume; wii, gi'Pmese qlEyo'lqexs la'e

na' £nakwa. Wa, he'x -£ida£mese klwano'lisxes lEgwi'le qa£
s L!e'x £-

idexa sa'gume lax awa'bollsases lEgwi'le. Wa, gi'l£mese k!we-
k!iimElk-!Enx- £IdExs la'e Llo'pa. Wa, la ax£e'dxa lEqwa' qa£

s 40
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41 and
|

puts it down on the floor 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 heat
|
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 them 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 the

50 fern-root,
[|
they dip it into oil.

|

1 Roasted Salmon-Spawn.—Xow I will talk again about the spawn,
j

When various kinds of salmon are first caught by the fishermen who
go trolling.

|

the woman takes the whole salmon-spawn, and she

takes the roasting-tongs
|
and she puts the salmon-roe into them

5 doubled up in this way:
||

After this has been done, she

puts it up by the side of the
Ji-4Mk,

fire; and when it is
|
white all

over, she takes it off. Then ^ =|E ^ it is done.
|
It is eaten at

once, while it is still hot; <a^E^ for
|
it is not eaten afterwards

when it is cold; and it is ^3E^ not dipped into
|
oil, but they

10 drink much water after hav- ^— a ir big eaten
||
the roasted salmon-

roe. Then a flat stone is put on the fire;
|
and when it is

41 k -a't!a£lileq. Wa, laxaa ax£e'dxa ts'.Ek!wa'ga£yases LE'mg'ayo. Wa,
la ax£e'dxa LlE'nkwe sa'gum qa £

s da'leses gE'mxoltslana la'qexs

la'e k'a'tlets o'ba£yas la'xa lEqwa'. Wa, he' £mis la t!E'lx£w!daa-

tseq, yisa LE'mg'ayo. Wa, a'l £mese gwal t!E'lxwaqexs la'e pepE-

45 XEnx -£Ida. Wa, g'i'Pmese gwal tlE'lxwaqexs la'e £mE'ns£idEq qa

mo'dEnes awa'sgEmas la'xEns q!wa'q!wax -ts!ana£ye, la'e aEltsla'laq.

Wa, g'i'Pmese gwa'lExs la'e axdzo'ts la'xa ha£madzo'we le'
£wa£ye.

Wa, la ax£e'd la'xa qlE'nkwe qa£
s ma'sesexs la'xa L!Enku sa'-

gumxs la'e LlExxIara. Wa, gi'h'mese k -

lea's qlE'nkwa Ltexxla'-

50 x'axs la'e tslEpa'xa L!e' £na.

1 Roasted Salmon-Spawn.—Wa, la£me'sEn e'dzaqwaltsa ge' £ne. Wa,
he' £maaxs g'a'lae la'LanEma k"!o'k!utElasa do'dEklwenoxwe; wa, la

ax£e'deda tslEda'qaxa sEne'ts!a£ye ge' £na qa£
s ax£e'dexa L.'o'psayo

qa£
s gwa'naxEndalesa ge' £ne laq, g

-

a gwa'leg -a (Jig.). Wa, gl'Pmese

5 gwa'lExs la'e La'nolisaq la'xa lEgwi'le. Wa, gi'l£mese £na'xwa
£mE'l£mElsgEmx' £IdExs la'e a'xsana. Wa, laE'm Llopa laxe'q. Wa,
he'x- £ida£mese hamx -£i'tsE£wa, yixs he' £mae a'les ts!E'lqwe, qaxs

k -

!e'sae ha£ma'xs la'e wudEx -£
I'da. Wa, k"!e's£Emxaa tslEpEla' la'xa

L!e' £na. Wa, la q!ek -

!Ets!a£ya £wa'paxs la'e na'x£ideda ha£ma'pdaxa
10 Llo'bEkwe ge' £na. Wa, la'xaa laxxanoweda pE'xsEme tle'sEma.

Wa, gi'Pmese ts!E'lxsEmx ,£Idaxs la'e k - lipsana'weda tle'sEme la'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

lengthwise on the hot stone
|

in this manner: ^-^§S-> This *s

named "stuck-on-the-stone." As soon
||
as it ^-gg^l||^^ is all on 15

the stone, it is put up edgewise by the fire, n^^^^ so that
|

the spawn is heated. As soon as it all turns
N«*^^ 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, only much 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.
|

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.

|
Then she

puts it on the fire. It is not left to bod long, before it becomes white.
|

Then it is taken off the fire. The woman just takes the spoons
||
and 30

gives them to her chddren and to her husband,
|
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 quicldy 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 kadEdzoda'layo la'xa tslE'lqwa tle'sEma;

g
- a gwa'leg'a {fig.). Wa, he'Em Le'gadEs k!ut!aa'ku

. Wa, g'i'Pmese
£wi' £la la axa'laxs la'e k* Id'gunolidzEm la'xa lEgwi'le qa hes 15

L!e'salasE£weda ge' £ne. Wa, g
-

f'l
£mese £wi' £la la £mE'lx -£IdExs la'e

L'.o'pa. Wa, he'x £ida£mese axsa'no qa£s k'6'sElotsE £we. Wa, la

he'x ,£idaEm ha£mx -£ItsE£wa, yixs he' £mae a'les ts !Elqu . Wa, las'mxaa
k"!ea's L!e' £na tstepa'sosa ha£ma'paq. Wa, a' £mes qle'nEma £wa'pe

na'geg'esa ha£ma'paq. Wa, la'xaa k!es Ledalayo la'xa o'gu- 20
£lats!Ese g'5ku be'bEgwanEma. A'Em le'x -a£ma axno'gwadasa

ge' £ne he gwe'g -

ile ha£ma'pxa k!ut!aa'kwe.

Boiled Spawn of Silver-Salmon.—Wa, la'xaa ha'nxLEntsE£weda
ge' £naxs g'a'lae la'EanEmeda do'gwinete dza£wii'na. Wa, laE'm

gi'l£Em gwal xwa'LasE£wa, yi'sa ts!Eda'qe. Wa, la ax£e'dxa 25

ha'nxxanowe qa£s axts!o'desa ge' £ne laq. Wii, la qEplEqa'sa
£wa'pe laq qa tlEpEya'lesa ge'£naxa £wa'pe. Wa, la ha'nxLEnts.

Wa, k -

!e'st!a ge'g-ihl maE'mdElqulaxs la'e £mE'l £mElsgEmx £Ida.

Wa, la ha'nxsEndEq. Wa, a' £meseda tslEda'qe ax£e'dxa ka'kE-
tstena'qe qa£s tslEwa'naeses la'xes sa'sEme le£wis la' £wunEme. 30

Wa, a' £mese ha'nxdzamoldeda tslEda'qasa ha'nxxanowe ge' £ne-

tslala la'xes sa'sEme LE £wis hi' £wtinEme. Wii, la'x -da£xwe yo's£ida.

Wa, laE'mxaa a't£Em ha£ma' £ya dze'le hala'xEku 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 all about the salmon-

spawn.
I

1 Sockeye- Salmon.—Now 1 I will talk about the
|
way it is cooked.

When 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 full
||

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 k!es ha£me'xa gaa/la, qaxs

35 kwa/lats teniae. Wa, gi'Pmese gwat ha£ma/pa yo'saxa ge' £nexs

la'e na'gek'llaxa £wa/pe. Wa, laE'm gwa'la ge' £ne la/xeq.

1 Sockeye-Salmon. — Wa, 1 la£me'sEn gwa/gwex -

s£alal la'qexs la'e

ha^e'x'silasE^wa. Wa, he' £maaxs la'e ts!awu'nx£ida. Wa, le'da

tslEda'qe ax£e'dxes t!e'lats!e qa£s ha'ng'allleq lax one'gwilases

g
-o'kwe. Wa, la guxts!o'tsa £wa'pe laq. Wa, g

-

i'l
£mese nEgo-

5 ya'laxa £wa'paxs la'e ax£e'dxes q!wa'xsayaa'ts!e Lla'bata qa£
s

g
-a'xe hano'lllas la'xa t!e'lats!e. Wa, la£me'se Lo'x£wElts!5dxa

q!wa'xsa£ye qa£
s L6'x£stalis la'xa t!e'lats!e. Wa, g"i'l£mese gwa'lExs

la'e da'x -£Idxa ma£ttsE'me awa' tle'sEma qa£
s tla'qEyi'ndes

la'xa t!e'lasE£waseda q!wa'xsa£ye qa £wu'nsales la'xa £wa'pe. Wa,
10 la£mes £na'l£nEmp!Ena mo'p!Enxwa£se £na'las loxs q!EL!Ep!E'n-

xwa£sae £na'las t le'ltallla. Wa, g
-

i'l
£mese po's£IdExs la'eda ts '.Eda'qe

ax£e'dxa ha'nxxanowe qa£s le ha£no'lisas la'xa lEgwI'le. Wa, la

Lo'x£wustE'ndxa q!wa'xsa£ye qa£s les lax ha£ne'lasasa ha'nx'Lanowe.

Wa, la£me'se ya'lyuduxusala t!o't!Ets!alasa xwa'i.ayowe la'xa

15 q!wa'xsa£ye. Wa, la£me's mo 'ts lots la'xa ha'nxxanowe. Wa,

g
-

i'l
£mese gwa'lExs la'e axo'dxa k"!a'k - !obana qas na'sEyindes

lax o'kwEya£yasa q!wa'xsa£ye la g
-

I'ts!a la'xa ha'nxxanowe. Wa,

g
-

i'l
£mese gwat tslo'pax e'waneqwasexs la'e guqlEqasa ho'lalbida£we

ewap laq. Wa, la ha'nxxEnts la'xes lEgwI'le. Wa, g i'l
£mese la

1 Continued from p. 240, line 27.
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soon as it
||
boils, she strikes with her tongs 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.
|
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 od 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 ofl-dish
||
and places them in front of her 35

guests. The oil-dish is put
|
inside of the dish. When this is done,

she
|

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 od 40

and
|

put it into their mouths; and after they have finished eating,

the
|
woman goes and takes the dish and takes it to her seat,

|
and

maE'mdElqulaxs la'e kwe'xases ts!e'sLala lax 5'kwEya'yas nayimas 20

qaxs kMe'sae he'lqlalaq k ,Exusa'leda kla'lEla lax nayimases
ha'nx-LEnde. Wa, la£me'se ge'g11ll£Em maE'mdElqulaxs la'e

ha'nxs£EndEq. Wa, a' £mese la ha£ne'leda ha'nxLanowe. Wa,
la'Leda tslEda'qe &x£e'dxa lo'q!we LE£wa tsteba'tsle LE£wa L!e' £na
qa g-a'xes axe'l lax k!wae'lasas. Wa, gl'Pmese £wl' £la gax 25
ax£a'l!lExs la'e ax£e'dxes ts!e'sLala qa£

s k - !Ep!e'des lax nayimases
ha'nx -LEnde. Wa, la k -

!ip!a'lllas la'xa obe'xxalalllases lEgwi'le.

Wa, laxaa he'£ma ts!e'sLala k" !ip
£usta'layosexes ha£me'x -

sflasE-
£weda q!wa'xsa£ye qa£

s le k"!ipts!a'las la'xa lo'q!we. Wa, g
-

i'l
£mese

£wi'£lo£staxs la'e gwe'lalts!otsa q!wa'xsa£ye la'xa lo'qlwa. Wa, 30
gl'Pmese gwa'lExs la'e ax£e'dxa L!e' £na qa£s k!unts!o'des la'xa

ts!Eba'ts!e. Wa, g*i'l£Emxaa'wise gwa'lExs la'e ax£e'dxa ha£ma-
dzowe' le'

£wa£ya qa£s le LEpdzamo£lilas la'xes ha£mg I'lasE £we.

Wa, g1'l£mese gwa'lExs la'e k'a'gllllxa loqlwe LE£wa ts!Eba'ts!e

qa£
s lc kaxdzamo'lilas la'xes Le'£lanEme. Wa, la'La ka'ts!E £weda 35

ts!Eba'ts!e lax 6'tslawasa lo'qlwe. Wit, gi'Pmese gwa'lExs la'e

tsa'x £Idxa £wa'pe qa£
s le tsa'£x £

Its la'xa ha£ma'pLe. Wa, he'x £
I-

da£mese tslEwe'LlExoda. Wa, gi'Pmese gwa'lExs la'e na'x£eda.

Wa, la'x-da£xwe ha£mx £I'da. Wa, laE'm q!ulexs£Em k!6'k!ijpsa-

leda ha£mgi'lasE£waxa q!wa'xsa£ye qa£
s ts!Ep!ides liixa L!e£na qa£

s 40
ts!o'q!uses la'xes sE'mse. Wa, gi'l£mese gwal ha£ma'pa la'eda

tslEda'qe la ka'gllllxa lo'q!we qa£
s les la'xes klwae'lase. Wa,
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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
|
when it is eaten. That is all

about this.
|

1 Silver-Salmon. 1—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'xug"intsa £wa'pe laq. Wa, la qEptslo'tsa £wa/pe la'qexs la'e

45 xwe'laqa k -ax -dzamo'lllas la/xes ha£mg'i'lasE£we. Wa, he'x £ida-
£mese ts!E'nts!Enx£widEX -da£xwa ha£ma'pde. Wa, g

-

i'l
£EmLa/x -de

ha£mx-£I'deda Le' £lanEmaxs la'e la/£wunEmasa tsteda/qe tsax a'lta
£wa'pa. Wa, g'i'l

£mese gwal tslE'ntstenkweda khve'laxs la'e

ha'ngEmlilEma £wa'bEts!ala na/gats!e laq. Wa, la'x -da£xwe
50 na'x£Ida. Wa, g't'Fmese gwal na'qaxs la'e awu'lgEmg'a£

lll qa£s

he'leg1ntsE£we. Wa, laE'm gwal la'xeq. Wa, g'i'pEm po'sqleda

axno'gwadas la'e a'Em ax£wustE'ndxa q!wa'xsa£ye la'xa t!e'lats!e

qa£s ax£e'dexa tsle'sLala qa£s k" lipa'leqexs la'e pEX'a'q la/xes

lEgwi'le; g
-agwa'leg -a (fig.). Wa, g

-

i'l
£mesek'ixumxsa'wedak"!a'lEla

55 la'qexs la'e qla'LElaqexs iE£ma'e Llo'pa. Wa, he'Em Le'gadEs

ha'laxwasE£wesa po'sqla. Wa, laE'mxaa tslEpa's la'xa L!e' £naxs

la'e ha£ma'pEq. Wa, laE'm gwal la'xeq.

1 Silver-Salmon. 1—Wa, la dza'qwaxs la'eda bEgwa'nEme Le'£lalaxa

g'i'g1gama£ye qa g"a'xes yo'saxa dze'le o'klwinesa dza£wu'ne. Wa,
g"i'l£mese £wi' £laeLEXs la'eda bEgwa'nEme ax£e'dxes ha'nx'Lanowe

qa£
s guxtslo'desa £wa'pe laq. Wa, la hanx'LE'nts. Wa, la'La

5 gEnE'mas ax£e'dxa mo'we dzel xwa'LEku dza£wuna qa£
s k'aqEla-

1 The first silver salmon of the season is caught by trolling. It is cut in a ceremonial manner, head and

tail being left attached to the backbone. These are 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. When 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 10

the fresh silver-salmon,
|
and she takes twelve spoons which are

really new,
|
and the large dipping-ladle. As soon as

|
they have

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. When 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; 1
|
and after he stops speaking, they begin to eat

with spoons. When
||
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, gi'l£mese mEdE'lx£wideda la ha'nxxalaxs la'e 6

axstE'ntsa mo 'we dzel dza£wu'n laq. Wa, a'l£meseda tslEda'qe

xwe'tledqexs la'e ge'g-ilil maE'mdElqula qa q!we'q!ults!es. Wa,
gi'Pmese gwal xwe'taqexs la'e ax£e'dxa yu'duxuxLa lo'Elqlwaxs

ma£lo'gugiyoeda be'bEgwanEm yo'salxa dze'le dza£wu'na. Wa, 10

he' £misa ma£lEXLa'g -iyowe k -ek -a'tslEnaqaxa a'la la Elo'laqa. Wa,
he' £misa £wa'lase tsa'xLa k -a'tslEnaqa. Wa, gi'Pmese £wl' £

l-

g
-alilExs la'e tslo'xug'indalaxa yu'duxuxLa lo'Elqlwa LE £wa keka'-

tslEnaqe. Wii, gl'Pmese gwa'lExs la'e tsa'tslodalasa q!E'mlalasa

dza£wu'ne la'xa lo'Elqlwa. Wa, gl'l£mese £wI' £lts!Ewakwa la'e 15

LEpdzamo£lllasosa ha£ma'dzowe le' £wa£ya. Wa, le'da bEgwa'nEme
ka'gililxa lo'Elqlwe qa£

s le k'axdzamo'lilas la'xa mo'kwe
be'bEgwa'nEma. Wa, la e'tletsa £nEme'xLa lo'qlwa la'xa mo'xu-

£maxat!. Wa, la e'tletsa £nEme'xLa lo'qlwa la'xa mo'xu£maxatl.

Wa, gi'Pmese £wi' £lgallla lo'Elq'.wiixs la'e k -

a's£Itsa k'a'k'EtslEnaqe 20

la'x -da£xwEq. Wii, la tsa'x £itsa £wa'pe laq qa na'x£Ideseq. Wa,
g'i'Pmese gwal naqaxs la'eda na'xsalaga£yas tslE'lwax£Ida, yi'sa

tslE'lwaqElasa g'i'brde ha£ma'pxa Llo'bEkwe xixExsto'wakwa. 1

Wa, gl'Pmese q!we'l£edExs la'x -da£xwae yo's£Ida. Wa, gi'Pmese
yo's£idExs la'e k'lo'qullleda bEgwa'nEmaxa na'gatsle qa£

s le tsax 25
a'lta £wa'pa. Wii, gi'Pmese g

-ax ae'daaqaxs la'e ha'ngallltsa na'-

gatsle £wa'bEts!ala, qa£
s e'sEle qagwiiles yo'sa. Wa, gl'Pmese gwal

yo'saxs la'eda bEgwa'nEme k -

!o'qulllxa na'gatsle £wa'bEtsala qa£s

» Seo p. 611.
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the bucket with water in 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 place
|
where his wife is sitting. Then 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-salmon 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 really
|
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 (G-wasila) .—When 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'aL a

30 seda bEgwa'nEme k^a'gilllxa lo'Elqhve qa£
s le k -a'g -

alilElas lax

klwae'lasases gEnE'me loxs la'e ax£e'dxa k'a'k'EtslEnaqe qa£s

la'xat! ax£a'lilElas lax klwae'lasases gEnE'me. Wa, g1'l£mese
gwa'lExs la'e ho'quwElseda klwe'lde. Wa, he'Emxaa gwegi'lasE-
£weda gwa' £xnesaxs g'a'lae la'LanEma.

35 Wa, he'£mise, he'Emxaa gwe'g -

ilasE£weda gwa/ £xnesaxs la'e

lE'mxwasE£wa qaLe'da ts'.awu'nxe, yixs axelakweLe gwegi'lasaxa

dza£wu.'ne. Wa, laE'm k!es k!u.'nq!Eqasosa L!e' £na qaxs a'lae

tsE'nxwa. He' £mis la'gilas 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, kMes la'loqula. Wa, he'£mis la'g'ilas a'l£Em yo'sasoxa
( dza'qwa. Wa, gi'Pmese he'deda gwa' £xnise g'ayo'l lax £nE'ldzasa

wa, yo'saso£wa, la'e k!u'nq!Eqasosa qle'nEm L!e' £na qaxs tsle'nasae.

Wa, he'EmLal k -

lea's k -

!es yo'sdEmqxa gaa'la LE£wa nEqa'la Lo £ma
45 dza'qwa. Wa, la k'ilE'm yo'sasoxa gaa'laxs he'£mae a'les mEna'la

lax 6'xusiwa£yasa wa, qaxs Lo'mae tsE'nxwa. He'Emxat! lo'xu-

megEme. Wa, laE'm gwat la'xeq.

1 Sun-dried Salmon.—Wa, le ts!awu'nx£IdExs la'e he'mEnalaEm
ax£e'd la'xa ta'yaltslala qa£

s gaa'xsta£yaxa gaa'la. Wa, he' £ma-
axs la'e ax£e'd laq; la£me's ax£e'dxes ts!e'sLala qa£

s k -

!EbEts!a' £yes
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in this manner:

not
||
too near

blistered off.
|

she turns it over

soon as it is all

T] Tlien the skin side is first blistered,

' ^--^ the fire, so that all the scales are 5

~^Jy Then, when it is covered with blisters,

' P^^
|
and blisters the flesh side. And as

7 grayj I

sne takes a bucket with water

in it, and takes a mouthful and |
blows it over the flesh side of the

scorched sun-dried salmon
||
to wet it with water; and after she has io

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
|
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
|
she has 20

finished drinking, she 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'lega (fig.). Wa, la£me's he gil pExa'sose Lle'sas k!es

XE'nLEla ma'xLala'masEq la'xa lEgwile qa £na'xwes pE'ns£ede 5

go'bEtas. Wa, gi'l£mese ha£mElgEdzo'deda pE'nsaqexs la'e le'x £
I-

dEq qa£
s pEx £I'dex q!E'mladzE£yas. Wa, gi'Pmese £na'xwa qux£

i'-

dExs la'e ax£e'dxa na'gatsle £wa'bEts!ala qa£
s ha£msgEmde laq.

Wa, la sElbEx£w!ts lax q!E'mladza£yasa tslE'nkwe ta'yaltslala

qa hamElx£a'LElesa £wa'pe lax o'dza£yas. Wa, g'i'l
£mese gwa'lExs 10

la'e axo'dxa ts'.e'sLala. Wa, la k - !o'xsEmdxes ha£me'x-sIlasE £we
he L!a'sadza£ya Lle'se. Wa, la gibabo'lllas la'xa le' £wa£ye qa£

s

t!e'p!edeq. Wa, gl'Pmese gwal tle'paqexs la'e xwe'laqa &x£e'dEq

qa£
s q!Ewe'x ,£ideq yo gwe'g'iloxda tsteda'qaxs tslo'xwaaxa gwet-

gwa'la. Wa, gl'Pmese gwa'lExs la'e xusxiidze'Hts la q!iipa'- 15
les ts!ax -motas. Wa, g'i'Pmese gwa'lExs la'e ax£e'dxa la'logiime

LEewe ts!Eba'ts!e qa£
s k!uxts!o'desa L!e' £na laq. Wa, gi'Pmese

gwa'lExs la'e ax£e'dxa tslE'nkwe tayaltslala qa£
s k -

!opts!o'des la'xa

lalogume. Wa, g i'Pmese gwa'lExs la'e tsa'x £Id la/xes £wa'pe qa£
s

ts!Ewe'L!Exode laq. Wa, la na'x£Id laq. Wa, gil£mese gwal 20
na'qexs la'e ax£e'd la'xes k - lobEkwe tayaltslala qa £

s male'x ubEndeq.
Wa, gi'Pmese tE'lx£w!de ma'lekwa£yasexs la'e ts!Ep!l'ts la'xa

L'.e'
£na qa£s ts!o'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 £wl£laq.
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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
j

is done the same way as the soaking of all kinds of soaked salmon

which 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, 1 and she

blisters it by the fire
|
while it is still wet, and she turns it over and

over.
|
Then the scales are never blistered off, because it is wet.

This is
|

just like soaked salmon when it is done. When it is
|
done,

she put it down on the food-mat on the skin side, and takes off

40 the
||
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

finished 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, gl'Pmese gwal ha£ma'pExs la'e na/x£idxa £wa/pe. Wa, la

g
-e'xaxes ha£maa'ts!ex -

de. Wa, he'xoLEn l !Ele'wIsE£wa tsteda/qaxs

glPmae axwultslo'dxa ta'yalts !ala la'xes xatsE'me qluMdzo'dEX

go'bEtadza£yas L!e'sasexs k'!e's£mae ts!EX £i'dEq qa e'k -eLEs amE'-

ma£yastowe pE'ns£IdaeneLas ts!EX"i'Las. Wa, laE'm le'xaEm he

30 gwe'gilasE £weda ta'yalts !ala. Wa, la'xaa t !e'lasoEmxaaxs 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-

x -

s£alasa. Wa, la'xaa £na/l£nEmp tena a'Em axwusta'no la'xa t!e'la-

ts!e, yl'sa ts'.Eda/qe L6£mes la' £wunEme qa£s ax£e'dxes tsIe'sLala

35 k-!EbEts!a /£yes laq, g-a gwa'leg'a1 qa£
s pEX-e'q la'xa lEgwi'laxs

he' £mae a'les klu'nqe. Wa la£mes le'x"i£lalaq. Wa, la'La hewa'-

xaEm pE'ns£ide go'bEtas qaes k!unq!ena£ye. Wa, a'Em yu'Em

gwe'x"soxda t le'lkwaxs la'e Lld'pExs hanx-Laa'kwae. Wa, g
-

I'l
£mese

Llo'pExs la'e nELEdzo'ts la'xes ha£ma'dzowe le'£wa£ya qa£
s axo'dexa

40 tsIe'sLala. Wa, la ax£e'dxes ts!Eba'ts!e qa£
s k!u'nxts!odesa L!e' £na

laq. Wa, gi'l£mese gwa'lExs la'e tsax -£idxa £wa'pe qa£
s ts!Ewe'-

LlExode laq. Wa, gl'l£mese gwal tslEwe'LlExodExs la'e na'x£Id

laq. Wa, gi'Pmese gwal na'qaxs la'e k -

!o'p!ld la'xa la nELEdza'-

lile pEnku ta'yalts !ala qa£
s ts!Ep!e'des la'xa L!e' £na. Wa, a'x -sa£mes

45 la k!6'pk'!opa la'xa pE'nkwe ta'yalts !alaxs nELEdza'lilae la'xa ha-

•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 40

she only
|
stops when what she is eating is nearly all gone. After

she has finished eating,
|
she 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. Then she takes the

second course.
|
That is all about the blistered sun-dried salmon. 1

|

Boiled Silver-Salmon.—After
|
the silver-salmon has been caught 1

by trolling, 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 small kettle
|
and washes it. After

washing it, she
|

pours it half full 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~~T cT"""] 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.
|

\ { j Then the woman takes the

cut silver-salmon
|
and puts it V / into the water; and when

the salmon is in it,
|
the water N—/

in the kettle stops boil-

ing. Then the woman
||
watches to see when it begins to boil again; 15

£madzowe' le' £wa£ya qa£
s ts!Ep!e'des la'xa L!e' £na. Wa, a'l£mese 46

gwalsxs la£e Elaq £wi£laxes 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, g-i'Pmese

gwal na'qaxs la'e ha'msgEmdxa £wape. Wa, la ha'mx'tslanEndala-

sa £wa'pe qa£
s ts!E'nts!Enx£w!de. Wa, g'i'Pmese gwa'lExs la'e 50

gexaxes ha' £maats!ex -

de. Wa, laE'm ax£e'd qa£
s he'iegana. Wa,

laE'm gwal laxa pE'nkwe ta'yaltslala.

Boiled Silver-Salmon (Ha'nxxaak" dogwinet dza£wii'n). — Wa, 1

g
-

i'l
£Emxaa gwal xwaLasE£weda do'gwinete dza£wuna, laeda ts!E-

da'qe ax£e'dxa £nE'me la'wEyakwes he'x't!a£ye le£wis xa'k - ladzowe

Lo£me's ts!a'sna£ye. Wa, la£me'se a'Em la LEpa'leda xwa'LEkwe
dza£wu'na. Wa, la£me'se kMigEdzo'ts la'xa k!a'k - !obane ee- 5

bexxa'lalil lax lEgwi'lases g'6'kwe. Wa, la ax£e'dxes hanE'me
qa£

s ts!o'xug -indeq. Wa, gi'Pmese gwal ts!o'xug'indqexs la'e

giixtslo'tsa £wa'pe laq, qa nEgo'yales. Wii, la hanxLE'nts la'xa

lEgwi'le. Wa, la ax£e'dxes xwaLa'yowe qa£
s qa'qEtEmdexes

ha'nx'LEntsoLe; g
-a gwa'leg'a (Jig.) Lla'satslEndalax Lle'sa. Wa, 10

g'il£mese gwal qa'qEtEmaqexs la'e mEdE'lx£w!deda ha'nx'Lala

ha'nEma. Wa, hex -£ida£mesa tslEda'qe ax£e'dxa xwa'LEkwe dza-
£wu'na qa la£stE'ndes laq. Wa, g

-

i'l
£mese la£ste'da kMo'tEla la'qexs

la'e gwal maE'mdElquleda ha'nxxanowe. Wa, la£me'sa tslEda'qe

q!a'q!alalaq qo mEdE']x£widLo. Wa, gi'l£mese mEdE'lx£widExs 15

1 Soo 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-salmon is broken up;

and when it is all in small pieces,
|
she stirs it a little. She does not

20 let it boil a long time,
|
before she takes it off, for it is done.

||
Then

she takes her small dish and dips the boiled
|
silver-salmon into it.

After she has done so, she calls her husbaDd
|
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. When
|

the sockeye-salmon is first 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-salmori

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 &x£e'dxes k'a'tslEnaqe qa£s dzek -

ilga£yes laq qa q!we'q!ults!es

qlE'mlalasa dza£wu'n. Wa, g'i'Pmese £na/xwa am£E'mayasta la'e

xa'L !Ex -£IdaEm xwe't!idEq. Wa, k*!e'st!a a'laEm ge'g'ilil mEdE'l-

qulaxs la'e ha'nx -sano la'xa lEgwI'le qaxs lE£ma'e Llo'pa. Wa,

20 he'x -£ida£mese ax£e'dxes la'logume qa£
s tsetslo'desa ha'nxxaakwe

dza£wu'n laq. Wa, g"i'l
£mese gwa'lExs la'e Le' £lalaxes la' £wunEme

le£wi's sa'sEme qa g*a'xes k!us£a/llla. Wa, g*i'l
£mese g

-ax £wi' £la

kludzl'la la'e ts'.Ewa'naesasa k'a'kEtslEnaqe laq. Wa, la tsa'x -£Idxa
£wa'pe qa£

s le tsa'x' £its laq qa na'x£Ideseq. Wa, glPmese gwal

25 na'qaxs la'e yo's£ida. Wa, g"I'l£mese gwal yo'saxs la'e e'tled

na'x£Idxa £wap wMa' £sta. He'Em gwE£yo'sa ba'klume k'6'-

xwaxoda. Wa, gl'Pmese gwal na'qaxs la'eda bEgwa'nEme k -

a'-

g-ililxa la'logume qa£
s le k"Ep £stE'ntses k - !e'dzayawa£ye laxa han-

xxanowe. Wa, la'xaa k'o'kulilxa M'nx'Lanowe qa£
s le kMo'qE-

30 wElsElaq la'xes g'o'kwe, qa£
s le lE'nts!esElas la'xa L!Ema£ise qa£

s

le qEp £stE'nts la'xa dE'msx -

e. Wa, la'xaa he'Em ts!o'xug -indEq

qa e'g"Eg'Is. Wa, laE'm kMeas kMu'ngEms L!e'£na. Wa, he'Emxaa-

wise gwe'gilasE£weda mEle'k'axs g'a'loLanEmae la'xa La'wayowe

lax £nE'ldzasa wi'£wa. Wa, le'x -

a£mes 6'guqalayosa £ya' £yanEme

35 gwa£xnl's lax £nE'ldzasa wi'£wa, ylxs k !unq teqasEwae yi'sa q!e'-

nEine L'.e'
£na qaxs tsla'qwae. Wa, he'£misexs a' £mae qEpEwu'l-

ts '.Ernes ha'mx^s^ye lax L,!a'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 hy her husband by trolling,
|

she squeezes out the food

that is in the stomach, and the
|
slime 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. When
||
(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. Then the woman
|
always takes

up one of (the stomachs) with the tongs; and
||
when she can hold 15

it in the tongs, it is done; but when it is slippery, 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

slippery. 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.
|
When it is done,

the woman takes her
|
dishes and her spoons, and she puts them

Boiled Salmon-Guts (Me£stag"i£lak u
)

.—Wa, he' £maaxs la'e gwal 1

xwa/Leda tslEda'qax do'gwanEmases la' £wiinEme dza£wu'na. Wa,
la xI'x £wults!odEx gi'tslaxdax ha£maa'ts!as po'xunsa LE£wa
kle'la lax q!o'sna£yas. Wa, la le'x'sEmdxa ha£maa'ts!e po'xunsa.

Wa, gi'l£mese qle'nEme axa/ £yas, la'e ax£e'dxes ha'nxxanowe 5

qa£
s guxtslo'desa £wap laq. Wa, la nEgo'yaleda h&'nxxanaxa

£wa/paxs la'e iixstE'ntsa po'xtinsasa dza£wu'ne laq. Wa, g
-

i'l
£mese

£wi' £la£staxs la'e hanxLE'nts la'xa lEgwI'le. Wa, g i'Pmese hela-

LE'laxs la'e ax£e'dxes klipLa'la qa£
s xwe'tElga£yes laq. Wa, gi'l-

£mese m.EdE'lx£wIdExs la'e gwal xwe'tElgeq. Wa, he'Em la'gllas 10
xwe'tElgeq qa £na'xwa£mese la L!eL!a'x£ededa ha£maats!e poxQnsa,

yixs g'a'lae ts!Exutsa£na'kiileda £wa'paga£ya, qaxs g'i'Pmae k -

!es

xwe'tElgesoxs la'e lEt.'a'la la k"!es Lla'xa. Wa, le'da ts!Eda'qe

he'mEnalaEm k'!tp!e'tsa kMtpLa'la la'xa £nE'mts!aqe. Wii, gl'l-
£mese k -

lip !aLEla la'qexs la'e Llo'pa. Wii'xi tsax -a'wa la k'!e's£Em 15
L!o'pa. Wa, he'x £ida£mese hanxsE'ndxes ha'nx -LEntsE£we; wa,

gil£Em£la'wise ha'yaqawlltod lax ge'xLalalax ha'nxLalalaxs la'-

laxe lE'ndElta' lax a'Emlax£wise la'lax qEp£wEldzE'mlax la'xa

L!a'sana£ye, qaxs kle'sae e'k'Exs he'e gwe'x ,£
Ide, qaxs gi'Pmae

haEma'xs la'e ha'yaqawiltod Llo'pa; wa, &' £mese ya'wasalis la'xEns 20

tEkla'xs la'e ho'x£widaya. Wa, he' £mis la'gllas xE'nLEla q!a'q!a-

lalasE£wa. Wa, gi'l£mese lIo'pexs la'e ax£e'deda tslEda'qaxes lo'-

Elqlwe LE£wis ka'k -Ets!Enaqe qa£s g
- a'xe ax£a'lllas la'xes klwae'lase
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down 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.
|
When 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,
|
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
|
eat it thirsty. Then 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.
|
They never sing when eating steamed salmon-heads

|
or

boiled salmon-heads, or when they eat boiled stomachs,
|
for these

Wa, la/La la' £wunEmas Le' £lalaxes gwE£yo' qa£
s Le' £lalasE£wa. Wa,

25 g"i'lemese g
-ax £wI' £laeLe Le' £lanEmasex la'e gEnE'mas ax£e'dxa £wa-

lase k'a'tstenaqa qa£
s tsats!a'lis £wa'paga£yas la'xa lo'Elqlwe. Wa,

gil£mese £na'xwa £naE'ngoyalaxa £wa'paga£yasa h^me'x'sIlasE^axs

la'e ax£e'dxes kMipLala qa£
s k" !ik

- !Ep lEne's la'xa ha'nxxaa'kwe po-

xiins qa£
s k -

!ipts!a'les la'xa lo'Elqlwe. Wa, g
-

i'l
£mese £wT' £la la

30 qo'qutleda loElqlwaxs la'e ax£e'dxa ha£madzowe' le£wa£ya qa£
s

le LEpdzamo£lIlas la'xa Le' £lanEme. Wa, la'wisLa ax£e'dxa lo'El-

qlwe qa£s le k -ax -dzamo£lilas la'xes Le£lanEme. Wa, laE'm

mae'male'da klwe'laxa £na'l£nEmexLa lo'qlwa. Wa, la tslEwana-

esasa k -a'k"Ets!Enaqe la'xes Le' £lanEme. Wa, laE'm hewa'xa na'-

35 qamats £wa'pa laq. Wa, la'xaa hewa'xa k!u'nq!Eqas L!e' £na laq,

qaxs ao'tslagaeda me'stagi£lakwe LE£wa L!e' £na. Wa, he' £mis

la'g'ilas k -

!es na'naqalgiwalax £wa'paxs na'gEmaxa £wa'pasa ha-
£ma'pax gwe'x'sdEmas. Wa, la'xda£xwe yo's£IdEq. Wa, g'i'l-

£mese gwat yo'saqexs la'eda Le' £lanEmaq k'a'gililxa lo'Elqlwe qa£
s

40 le k^a'g^alilElas lax klwae'lasases gEnE'me. Wa, la ax£e'dxa
£wa'pe qa£s le tsa'x -£

its laq. Wa, la'xda£xwe tslEwe'LlExod qa

la'weses dE'mp!aeL!Exawa£e; qa'Laxs a'lae dE'mp!eda me'stag"I£la-

kwe. Wa, g-t'Pmese gwat ts !Ets !ew§'l Iexoxs la'x -da£xwae na,'-

x£Id la'xa ewa'pe. Wa, gi'l£mese gwal na'qaxs la'e ho'qiiwElsa.

45 Wa, laE'm gwal la'xeq, yl'xEn gwa'gwex -

s£alase la'xa k!o'k!titE-

laxs ha£me'xsIlasE£wae. Wa, he'Em k'!es dE'nxElaglla he'xtla-

£yaxs nEgEkwa'e loxs ha'nx'Laakwae LE£wa me'stagi^akwaxs
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are eaten quickly when they first go trolling
|
silver-salmon. The

stomach of the dog-salmon is not oaten
||
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 whon 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 1 the
|
woman boils 1

the heads (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 puts it on the fire.

|
She

does not touch it; but when it has been boiling 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 spreads a food-mat in front of them.
|
At last she

ha£ma/ £yae, qaxs a'£mae hala/xwasoxs ga'lae do'gwanEma dza- 48
£wil'ne. Wa, la k -

!es ha£ma' £ye ha/ £maats!e po'xunsasa gwa£xnisax

gtlo'LanEmae lax 6'xusiwa£yasa wi' £wa loxs la'e lax £nE'ldzasa 50

wl' £wa. Wa, la'La ha'nx"LEntso£me he'x't!a£yasexs la'e ga/yanEm
lax £nE'ldzasa wl' £wa LE£wa ha£no'ne. Wa, lawi'si.a gwal la/xeq.

Fresh Halibut-Heads and Backbone.—Wa, la £na'l£nEmp!Eneda ts!E- 1

da'qe ha'nxLEndxa ma'legEmanowe qa£
s Le' £lalex £ne£nEmo'-

kwases la' £wunEme. Wa, he' £maaxs la'e Le' £lalasE£wa be'bEgwa-

nEme, ylsa lo'qlwenoxwe, wa, la gEnE'mas ax£e'dxa ma'legEma-

nowe axE'ndales la'xa ka'dTle lEqwa'. Wa, la ax£e'dxa so'ba- 5

yowe qa£
s tsatsEx'sa'les laq. Wa, la k"!es XE'nLEla am£Eme'x"salaq,

wa, la axts!o'ts la'xa ha'nxxanowe. Wa, la ax£e'dxa hamo'mo
qa£

s k'ok'ExsE'ndeq. Wa, laE'mxaa'wise axts!o'ts la'xa ha'nxxa-

nowe. Wa, gi'l£mese qo't!eda ha'nxLanaxs la'e ax£e'dxes

na'gats!e £wabEts!ala qa£
s guqlEqe's laq. Wa, ha'lsEla£mese ne- 10

lEyax £ideda £wJi'pe la'qexs la'e ha'nxLEntsa la'xes lEgwI'le.

Wa, la k'!es La'balaq. Wii, he't!ala ge'g-tlll maE'mdElqulaxs

la'e ha'nxsEndEq. Wa, la ax£e'dxes £wa'lase ka'tslEnaqa; wa,

he' £mese lo'Elqlwe. Wa, la tsetslo'dalas la'xa lo'Elqlwe, yisa
£wa'lase ka'tslsnaqa. Wa, gi'l£mese £wl' £la qo'qut!eda Io'eI-

q!waxs la'e ax£e'dxes k'a'k'EtslEnaqe qa£
s le tslEwanae'sas la'xes

Le' £lanEme. Wa, la'xaa LE'pdzamollltsa ha£madzowe' le' £wa£ya.

15

1 Continued from p. 219, line 71.
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takes up the dish and puts it down 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
|
between the men and the food-dish.

|
This is called "recep-

tacle for the bones." As soon as
|
the guests find 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 them.

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.
|
Then 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.
||
They only eat them at noon and in

18 Wa, lawe'sLe k -a'g -

llllxa lo'q!we qa£
s le k'ax-dzamolilts la'xes

Le' £lanEme. Wa, he'x£ida£mese £na'xwa yo's£ida, ylse's k -a/k -E-

20 ts!Enaqe. Wa, gi'l£mese yo's£IdExs la'e gEnE'masa Le' £lanEmaq
ax£e'dxa 6'gu£la£me am£Ema' lo'Elqlwa qa£

s le'xat! k -a'x -£
its lax

awa'gawa£yasa be'bEgwanEme LE£wa ha£maa'ts!as lo'qlwa. Wa,
he'Em Le'gades he'lomagEm qae'da xa'qe. Wa, g'i'Fmese tsa'-

tsek'ineda klwe'laxa xa'qaxs la'e ts texts !o'ts lax ama' £ye lo'qlwa.

25 La he'x -saEm gwe'g"ilaxes wa'wEsElilase yo'sa. Wa, gi'Pmese

gwal yo'saxs la'e gits!o'tses yo'yatsle k^a'k'EtslEnaq la'xes g'i'lx
--

deha£maa'ts!a. Wa, la ax£e'dxa &ma' £ye lo'qlwa, yix gI'ts!E£wa-

sasa xa'qe qa£
s k'a'x^ide lax axa'sdasa £wa'lase lo'Elqlwa. Wa,

la£me'se xa'max -ts!anaxs la'e ax£e'dxa xa'qe qa£s ts!o'q!uses. Wa,
30 la male'x£widEq, la'g'ilas la Le'gadEs male'kwa, yl'xa ha'nxxa-

akwe male'gEmano. Wa, la ge'g -

ilil male'kwa qa£
s le k'!Ex£wi'-

dEq. Wa, gi'l£mese gwal k - !Ex -a'lax tsE'nxwa£yasexs la'e po'x -odxa

k!wa'x -mute xa'qa. Wa, a'l£mese gwa'texs la'e £wl£la k-.'Ex£wi'dxa

xaqe, wa, leda tslEda'qe ax£e'dxa am£Ema' £ye lo'Elqlwa qa£
s ts!o'-

35 xug"indeq. Wa, la qEpts!o'tsa £wa'pe laq. Wa, la xwe'laqa k'ax --

dzamo'lllas la'xa Le' £lanEme. Wa, la'x -da£xwe ts!E'nts!Enx£w!da.

Wa, g
-

i'l
£mese gwa'lExs la'e na'x£Ida. Wa, gil£mese gwal na'qaxs

la'e ho'quwElsa. Wa, laE'm gwa'la mEmEle'kwag'e la'xeq. Wa,
laE'm kMes ha£ma' £ya mEle'kwaxa gaa'la qaxs xE'nLElae tsE'nxwa.

40 Wa, 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. 1

1

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. The water does not quite
|

show on top of

the meat of the halibut. Then she puts
||
the kettle on the 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 they

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
|

boiled meat of the halibut, and they also drink water
|

after they

have eaten it with spoons. She puts down the food-mat when the
|

boiled meat of the halibut is given at a feast. It is
||
food for the If)

morning and noon, and for the evening, for
|
it is not fat. Therefore

they 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. 2

|

20

tsE'nxwa. Wa, he' £mis la'g'ilas k'hVm ha£ma' £ye, qaxs kwa/la- 41

dzEmae. 1

Halibut-Tips.—Wa, la lae'Las la'xes g-6'kwe. Wa, he'x -£ida- 1

£mese ax£e'dxa ha'nxxanowe qa£
s axtslo'desa t!o't!Esba£ye p!a/ £ye

laq. Wa, lagiiqlEqa'sa holale £wap laq. Wa, laE'm k*!es a/laEm

ne'l£Ideda £wa/pe lax 6'kuya£yasa q lE'mlalasa p !a'
£ye. Wa, la hanx - -

LE'nts laxes lEgwi'le. Wa, g
-

i'l
£mese mEdElx£wI'dExs la'e xwe'tEl- 5

gEndEq qa q!we'q !tilts!es. Wa, g1'l£mese xwe'taxs la'e gage'gill-

tElaEm maE'mdElqiilaxs la'e ha'nx'sEndxa ha'nxxanowe. Wii, la

k!u'nq!Eqasa L!e' £na laq, yixs ha£me'Le ha£maa'ts!eLeda ha'nxxa-

nowe. Wii, g'i'l£mese tse'dots la'xa lo'qlwe, yixs qle'nEmaeda

Le£lanEme. Wa, a'l £mese k!u'nq!Eqasa L!e' £na la/qexs la'e 1exu- 10

tslala. Wii, la na'x£Id£Emxa £wa'paxs k'!e's£mae yo's£Idxa ha'nx - -

Laakwe qlE'mlalesa p!a' £ye. Wii, la'xaa na'x£IdaEmxa £wa'paxs la'e

gwiil yo'saq. Wii, laE'mLeda ha£madzo'we le'
£wa£ya la'qexs k!we'-

ladzEmaeda ha'nxxaakwe qlE'mlalesa p!a' £ye. Wa, he' £misexs

ha£ma' £yaaxa gaa'la LE £wa £nEqii'la; wa, he' £misa dza'qwa qaxs 15

k!e'sae tsE'nxwa, la'g'ilasa L!e' £na k!ii'nq!EgEm laq. Wa, le'xa-
£mesLal 6'gii£qalayos qae'da gaa'laxs k'!e'sae q!eqxa L!e'£na, a /£mae
xaLlaqasoxs k!u'nqEqasE £wae. Wa, la'La t !Ep !EgEli'seEmxa L!e'-

£naxa nsqii'la LE £wa dza'qwa. Wii, laE'm k -

!es he'legindExs

yo'saax gwe'x'sdEmas. 2 20

i Continued on p. 249, line 71, to p. 251, line 5. Continued on p. 251, line 6, to p. 252, lino 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.
|
When there are four guests, then there is one dish

|
into

5 which two dried halibut are broken; and when there are six
||
guests,

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,
|
which is spread out in

front of the guests,
|
and the woman also takes her oil-dish and

10 pours
||
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,
|
to make it soft. Then he dips it into the oil, and finally

he
|

puts it into his mouth, when it is heaped up with oil; and all the

guests
|
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
|
dip it into the oil. The reason why they chew it is

that it requires much
|
oil, for the dried halibut.is very dry food;

|

1 Dried Halibut.—Wa, gl'Pmese k"!ea's xa£masa gaa'xsta'laxa

gaa'laxs la'e ax£e'dxa kMa'wase qa£
s k - !opts!o'des la'xa lo'qlwe.

Wa, gi'l£Em mo'kwa Le.'
£lanEmaxs la'e enEme'xLeda lo'qlwe

k-!o'pts!otsosa ma' £lExsa kMa'wasa. Wa, gi'Pmese q!EL!o'kwa

5 klwe'laxs la'e ma' £lEXLeda lo'qlwe; wa la yu'duxuxseda kMa'wase

qa nExsa'yunosElis la'xa £na'l£nEmexLa lo'q!wa. Wa, laE'm yae'-

yuduxuleda k'.we'laxa snEme'xLa lo'qlwa. Wa, laEmLe'da ha£ma-

dzowe' le'
£wa£ya g-i'lg

-alelEm LEpdzamo'lllEm la'xa Le' £lanEma.

Wa, laEmxaa'wiseda tsteda'qe &x£e'dxes tsteba'tsle qa£
s k!unxts!o'-

10 desa L!e' £na laq. Wa, g'i'Pmese gwa'lExs la'e k-a'x £itsa lo'qlwe

lax nExdzamo'lilases Le' £lanEme, Wa, la k -a'g -ihlxa ts!Eba'ts!e

qa£s le k -ane'qwas lax 6'kuya£yasa k'lo'bEkwe k'!a'wasa la'xa

Lla'saneqwasa lo'qlwe. Wa, gi'Pmese gwa'l£alelExs la'e tse'x ,£Itsa

a'lta £wap laq qa tslEwe'LlExodes. Wa, g-i'l£mese gwa'lExs la'e

15 na'x£ida. Wa, g
-

i'l
£mese gwa'lExs la'eda naxsa'laga£yas da'x -£id

la'xa k - !o'bEkwe k"!a'wasa qa£
s klo'xsEmdeq qa£

s male'xubEndeq

qa tElx£wi'desexs la'e tslEp'.e'ts la'xa L!e' £na. Wa, lawi'sLa ts!o'-

qlusasexs la'e qo'loxbalaxa L!e' £na. Wa, la £na'xwa£ma klwe'le he

gwe'g'ilaxs la'e. ha£ma'pa, yixs kie'sae Ltele'we k'lo'xsEmdxa k - !6'-

20 bEkwe k - !a'wasa qa£
s male'xubEndeq qa tE'lx£widesexs la'e ts!E-

pll'ts la'xa L'.e'
£na. Wa, he'Em la'g'ilas male'kwaq qa hama'-

sexa L'.e'
£na qaxs xE'nLElae lE'mxweda lEmo'kwe k - !a'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
|
the 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 halibut.
|
When the drying

halibut and the skin are half dry, the
|
woman takes the half-dried

halibut and cuts it down in strips
||
one fingor-width wide, in this

|

5

manner: /7TTT\\ As soon as it is all cut up, she takes the skin and
|

cuts it ///' \\ also straight down into strips, in the manner in

which she /// \\ made the narrow strips of
|
dried halibut. As

soon as all / / 1 \ the narrow strips are done, she puts
|
one narrow

strip of LLLLLhJ skin and one narrow strip of half-dried halibut

one on the other,
||
and she rolls 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. This 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 halibut,

and puts them
|
into the boiling kettle on the fire. However, she

£ma' £yae yixs ho'lalaeda L!e£naxs ha£ma /£yae. Wa gi'l£mese gwal 23

ha£ma'pa klwe'laxs la'e tse'x" £itsosa a/lta £wa'pa qa na/x£ides. Wa,
gi'Hmese gwal na'qaxs la'e awE'lgEmg.alileda klwe'le qa£

s he'- 25

legintsE£we. Wa, laE'm gwa'la ha£ma'paxa lEmo'kwe k -

!a'wasa.

Halibut-Skin and Meat.—Wa, laJme'sEn e'tledEl gwa'gwexs£alal 1

la'xa mayima'kwasa k!a'yaxwe Lies LE£wa kMa'yaxwe k'la'wasa.

Wa, he'£maaxs la'e k* !a'yaxewldeda k!a/wase p £wa Lle'se, le'da

tslEda'qe ax£e'dxa k'la'yaxwe kMa'wasa qa£s nEqEma'xode k -

!o!pa-

laxa £na'l£nEmdEndzayaakwe la'xEns ts!Ema'lax -ts!ana£yexg -a gwa- 5

leg'a {fig.). Wa, gl'Pmese £wi£we']x -sexs la'e axse'dxa Lle'se qa£s

t!o't!Ets!E'ndexat! nEqEma'xodEq lax gwa'laasaseda ts!elts!Eq!o'

k -

!a'wasa. Wa, g'i'Pmese £wi£la ts lefts h:q !axs la'e pa'pEqoda'leda

tslEda'qaxa ts!e'lts!Eq!a Lies LE£wa ts lefts !Eq!a k"!a'wasa. Wa,
la le

£xusE'mdEq qa les lo'ElsEina. Wa, a'^mese la g'iple'ts o'ba£yas 10

lax awa'ba£yasa 6'bafye la'xa la lEkluta'la qEXsEme g
- a'yol la'xa

Lle'se LE£wa kla'wase. Wii, la yu'F.m la £wa'lasa tsle'guna'sa

ts!e'k!we. Wa, gi'Pmese £wl£la gwa'le axsE£wa'sexs la'e ax£e'dxa

ha'nxxanowe qaf
s giixtslo'desa £wa'pe laq. Wa, a'lemese gwal

giiqa'sa £wa'pe la'qexs la'e nEgoya'leda ha'nxxanowe. Wa, la 15

ha'nx-LEnts la'xes lEgwi'le. Wii, gi'lemese niEdElx^wi'dexs la'e

ax£e'dxa xwextile'xsEmakwe L'es p £wa k'la'wase qa£
s axsta'les

la'xa maE'mdElqula ha'nxLala la'xa lEgwi'le. Wa, 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 where 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
|

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. When 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 halibut 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 left over.

Then she pours
|
water into it, and she puts (the dish) again before

40 their guests.
||
Then they wash their hands. After they have fin-

ished,
|
some fresh water is drawn. After they finish drinking, they

ge'gilll la maE'mdElqulaxs la'e ha'nx -sanoweda ha'nxxanowe.

20 Wa, le'da tslEda'qe ax-e'dxes lo'qlwe qa£
s ha'ng'aliles la'xes

klwae'lase. Wa, la'xaa ax£e'dxa £wa/lase g'i'ltlEXLala k'a/tslE-

naqa qa£
s XElostales la'xa xwe'xtile'xsEmakwe Lies LE £wa kla'-

wase qa-s le xEltsla'las la'xa loqlwe. Wa, laE'm k"!es le £wa'palas.

A'Em lex -

a £ma lo'ElxsEme xwexule'x -sEmakweLles LE£wak'!a'wasa.

25 Wa, gi'Pmese £wi'losta la'xa ha'nxxanowe qaxs la'e g-e'tsla la'xa

l5'q!waxs la'eda tslEda'qe &x£e'dxa ha£rnadzowe' le£wa£ya qa£
s le

LEpdzamo'lilas la'xes Le' £lanEme. Wa, la k"a'dzotsa lo'qlwe laq.

Wa, g'i'l
£mese la k'ax'dzamo'lllxa lo'qlwaxs la'eda tsteda'qe

tse'x^itsa a'lta £wap la'xes Le' £lanEme. Wa, g'l'Pmese gaa'laxs

30 la'e £wl£la ts'.Ewe'L!Ex5deda Le' £lanEmaxs k -

!e's
£mae na'x£ida. Wa,

gi'Pmese nEqa'la LE£wa dza'qwaxs la'e k'les tslEwe'LlExoda. Wa,

la'La na'naqatg-iwa'laEmxa £wa'paxs k-!e's£mae ha£mx- £i'da. Wa,

gi'Pmese gwal tslEwe'LlExodExs gaa'xstalae, wa, la'x
-da£xwe

na'x£ida. Wa, gi'Pmese gwal na'qaxs la'e xa'maxtslanaxs

35 da/Its lalaaxes ha£ma£yeda xwexule'xsEmakwe Lies LE£wa k- la'wase.

Wa, laE'm a'Em qlEgl'nwexes ha£ma£ye. Wa, g'i'Pmese gwai

ha£ma'pExs la'eda tsteda'qe ax£e'dxa ha£maa'ts!ex-de lo'qlwa qa£
s

le qEptslo'tsa ha£mx-sa' £ye la'xa ha'nx-Lanowe. Wa, la guxtslo'tsa

£wa'pe laq. Wa, la xwe'laqa k -a'x-dzamolIlas la'xes Le' £lanEme.

40 Wa, la'x-da£xwe ts!E'nts'.Enx£wida. Wa, gl'Pmese gwa'lExs la'e

tse'x' £itsosa a'lta £wa'pa. Wa, g-i'l£mese 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
|

4 -

the dried halibut; and they also do not dip it into oil, for
|
the skin

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 tho 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 tho place whore 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 blows it on the

blistered
|
half-dried halibut; and after she has blown water

|
on it,

she takes a food-mat and breaks the
|
blistered half-dried halibut,

and puts it on the food-mat.
||
As soon as she has done so, she 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
|
spreads it before those who are going to eat. She scatters the

broken pieces
|
of blistered half-dried halibut over the food-mat.

WElsa qaxs k -

!esae heleg1ntsE £wa xwexulexsEmax u
g

-

e Lies LE £wa 42

k!awase. Wa, he' £misexs lde'sae tstepa'xa L!e' £na qaxs he'£mae
lagilasa Lle'saxs tsE'nxwae. Wa, laE'mxaa/wise le'x'ameda nena'-

xsalasa le'lqwalaLa£ye ha£ma'pxa he gwe'kwe. Wa, laE'm gwal 45

la'xeq.

Blistered Half-Dried Halibut (PEnkwe k!ayax u klawasa).—Wa, 1

g'i'l£Em k!a'yax£wideda k!a'wasaxs g'a/lae la/LanEma p!a'£ye, wa,

le'da nena'xsala ho'gwllxa gaa'la lax g
-6'kwasa lo'qlwenoxwe qa£

s

le k!us£a'lllEla lax 6'gwiwalllas go'kwas. Wa, he'x -£Ida£mesa
tslEda'qe ax£e'dxes le' £wa£ye qa£

s axkMa'lexa qa/tse£stala qa £wl£les 5

q!wa'g'ilil la'xes kludze'lase. Wa, g"i'l£mese £wl£la qlwa'g iIiIexs

la'e LEpla'lilxa le' £wa£ye. Wa, g"i'l
£mese LEbela le' £wa£yaxs la'e

axk!a'laxa qa'tse£stala qa kludzEdzo'lilesoq. Wii, gi'l£mese £wl£la

k!us£a'l!lExs la'eda tsteda'qe axa'xodxa la k"!a/£yax£wrtses k -

!a'-

wase qa£
s pEX ,£Ideq la'xes lsgwl'le. Wii, g't'Pmese gwal pExa'qexs 10

la'e ha'£msgEmdxa £wa'pe qa£
s sElbExuldzo'dcs hl'xa pE'nkwe

k - !a'yaxu kMa'wasa. Wa, g
-

i'l
£mese gwal sslbExwa'sa £wa,'pe

la'qexs la'e ax£e'dxa ha£madzowe' le' £wa£ya qa£
s k!o'k!upsEndexa

pE'nkwe kla'yaxwa k'la'was qa£
s axdzo'dales hx'xa ha£madzowe'

le'£wa£ya. Wii, gi'l£mese gwa'lExs la'e ax£e'dxes ts!Eba'ts!e qa£
s 15

k!unxts!odesa L!e'£nalaq. Wa, gi'l£mese gwa'lExs la'e axidllxa la

gldza'yaatsa pE'nkwe kMa'yaxwa kla'wasa le' £wa£ya qa£
s le lej)-

dzamo'lllas hx'xa ha£ma'pLaq. Wii, la guldzo'tsa k. !o'k!upsaa'kwe

pEiik 11 kla'wase la'xa ha£madzowe' le' £wa£ya. Wa, la ax£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 they 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 a long 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 halibut and folds it into a ball. Then she puts it into the

kettle,
|
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 the fire. Then it boils for a long time.

||

10 When she thinks that it is soaked through,
|
she takes it off, and she

lets the kettle stav on the floor of the house. Then I the woman

20 ts!Eba'ts!e qa£
s le ha'nqas la'xa ha£raa'Le. Wa, laEinxaa'wise

ax^e'dxa £wa'pe qac
"s le tsex -£

i'ts laq. Wa, gi'Pmese gaa'laxs la'e

he'x -£idaEia £na'xwa tslEwe'iJExodeda klwe'le. Wii, gi'Pinese gwal

na'qaxs la'e da'x'^id la'xa pE'nkwe k - !a'yaxwa k'la'wasa qa£
s

LlE'nxstEndes la'xa L!e' £na. Wa, la ts!Eq!u'sas la'xes sE'mse. Wii,

25 laE'm k'les ma'lexubendEq qaxs tso'sae. Wa, la'La q!e'q!Ebalaxa

L!e /;na. Wa, gi'Pmese gwal ha£rna'pExs la'eda tslEda'qe k -

!o'xu-

lllxa ka£madzowe' le'£wa£ya qa£
s le ax$a'hlaq la'xes klwae'lase

LE £wa ts!Eba'ts!e. Wa, la'xaa tse'x -£itsa £wa'pe laq. Wa, la'x - -

da£xwe na'x^ida. Wa, g'i'Pmese £wl=ia na'x-idExs la'e SwE'lgEm-

30 g-alll qas he'leg'mtsE£we.

1 Boiled Dried Halibut (K - !Ek"!a'wasg"axa xamase ha'nx'Laakwa).—

.

Wa, he' c"maaxs la'e ga'leda k'la'wase; wa, la L!a'L!Egudzo'xswida.

Wa, la'xaa p!e'sa. Wa, la'xaa ts!Exa'. Wa, he' £maaxs la'e he

gwe'x -£
ide, wa, le'da tsteda'qe ax£e'dxes ha'nxxanowe qa£

s ax£e'de-

5 xa k'!a'wase qa£
s k'lo'xsEmdeq. Wa, la axtslo'ts la'xa ha 'nxxa-

nowe. Wa, la guqteqa'sa £wa'pe laq. Wa, a'l£mese gwal giiqa'sa

£wa'paxs la'e tlEpEya'leda kMa'wasaxa £wa'pe. Wa, la ax£e'dxa

pExsE'me dE £na' tle'sEma qa£
s paqEyi'ndes laq qa wu'nsalayosa

k"!a'wase. Wa, la ha'nxLEnts la'xes lEgwI'le. Wa, la £me'se ge'g -

i-

10 l!l
£Em maE'mdElqiila. Wa, gi'Pmese k'6'taq laE'm pEx£wi'da la'e

ha'nxsEndEq. Wa, a'Emxaa'wise la ha£ne'la ha'nx'Lanowaxs la'e

ax£e'deda tsteda'qaxes ts!Eba'ts!e qa£
s k!uxts!o'desa L!e' £na laq.
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takes her oil-dish and pours <.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 she also takes out with the tongs

what has been cooked, and she puts it into tho
|
small dish. She

puts down her tongs, and takes what
|
lias 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 tho 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 finish 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 again before those
|
who have eaten. Then they wash their

hands; and
||

after they have finished, they wait for the second 30

course. That is
|

all about this.
|

Scorched Halibut-Skin.—When
|
the skin has been dried, the i

woman just takes it down from where it has been hanging,
|
in the

Wa, la ax£e'dxes la'logume qa£
s le k -

a'g-alllas la'xes klwae'lase. 13

Wa, la'wIsLa ax£e'dxes k"!ipLa'la qa£
s k!ip!e'des la'xa pa'qEya£ye

dE £na' t!e'sEma. Wa, la k!ip!a'lilas la'xa ona'lisases lEgwI'ie. Wa, 15

la'xaa k"!ip!e'ts la'xes ha£me'x -

sIlasE £we qa£
s le k"!Ipts!o'ts la'xa

la'logume. Wa, la g-eg^alilxes kMipLa'la. Wa, la da/x £Idxes

ha£me'xs!lasE£we qa£
s da't£Ideq. Wa, la k!o'k!upsE'ndeq qa

a' £mese ha£ya'ladzEqEla la'xEns sE'msex. Wa, gi'l£mese gwa'lEXs

la'e ax£e'dxes ha£madzowe' le' £wa£ya qa£
s LEpdzamoliles la'xes 20

hamo'tLe. Wa, la ha'ndzotsa la'logume laq. Wa, la k!ii'nxts!otsa

L!e' £na la'xa tsteba'tsle. Wa, la'xaa k -

ats!o'ts lax Lla'saneqwasa

la'logume. Wa, la nax£idxa a'lta £wa'pa. Wii, gi'l£mese 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 tslEda'qe ax£e'dxa la'ldgume qa£
s 25

qEpstE'ndeses ha£msa' £ye la'xa ha'nxxanowe. Wa, la guxtslo'tsa
£wa'pe laq qa£

s tslo'xuglndeq. Wa, gi'l£mese e'gigaxs la'e

guxtslo'tsa a'lta £wap laq. Wa, la xwe'laqa kaxdzamolllas
la'xa ha£ma'pde. Wa, la'xda£xwe ts!E'nts!Enx£w!da. Wii, gi'L
£mese gwa'lExs la'e awE'lgEmgalil qa£

s he'legintsE£we. Wa, laE'm 30
gwal la'xeq.

Scorched Halibut-Skin (Ts tenk" l !es) .—Wii, gi'l£Em lE'm£wEmx £- 1

Ideda Llesaxs 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 the middle, in this manner: ^~___f|n Then she bUs-

5 ters
||
its edge on the flesh side; and ^"-T|r^s^ when all the

fat on its side begins to cook,
|
then llZ^^ she blisters

the inner side;
|
and when all its fat ^~W~^^ begins to

cook, she turns it over and
|
scorches —DL_ 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 part comes off; then she stops.
|
Then she shakes the mat,

so that the scorched part comes off. Then she breaks into pieces

the
|
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'gwiwalilasa go'kwe qa£
s 8,x£e'dexesk -

!ipLa'la qa£
s k!ip!e'des

lax nEgd'ya£yasa Lle'se ga gwa'leg-a (fig.). Wa, la pExa/x ewEn-

5 xa£yas la'xa E'lsadza£ye. Wa, gi'l£mese £na'xwa la mEdE'lx£wide

tsE'ntsEnxunxa£yasexs la'e pEX -£i'dEx 6'tslawas. Wa, gl'l£mese
£wl£la la mEdE'lx£wide tsE'nxwa£yasexs la'e le'x -£IdEq qa£s ts!Ex -£

I'-

dex awl'g'a£yas. Wa, gl'Pmese la hamE'lgEdzodeda pE'nsaxs la'e

L!o'pa. Wa, la ax£e'deda tslEda'qaxes ha£madzowe' le' £wa£ya. Wa,

10 la ax£e'dxa ts!E'nkweL!e'sa qa£
s pEgEdzo'des la'qexsla'e le'x£undEq.

Wa, la t!e'p!edEq qa pe'x£wldes. Wa, he' £mis la lawa'lisa

ts!a'xmote axdzEwe'q. Wa, gi'Pmese ge'g'ilil tle'paqexs la'e

gwa'la. Wa, la da'l£IdEq. Wa, la'xaa LEpla'lIlaxaaxes axEleda le'-

£wa£ye. Wa, la xiisa'satslE'nkwe Lies lax nEgEclza' £yasa le' £wa£ye.

15 Wa, gl'Pmese £wl£laweda ts!a'x
-motaxs la'e gwa'la. Wa, la

k -

!il
£edxa le£wa£ye qa lawayesa ts!a'x -mote. Wa, la k'!o'k!upsEnd-

xa ts'.E'nkwe Lle'sa qa£
s axdzo'dales la'xa ha£madzowe' le' £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 ts!E'nkwe Lle'sa, qaxs gl'Pmae wudEx --

20 £I'da, wa, la p!e's£Ida. Wa, g'i'Pmese gwal ha£ma'pExs la'e

na'x£Idxa a'lte £wa'pa. Wa, la'xaa kMes klwe'ladzEma tslE'nkwe

Lle'sa; le'x
-a£meda axno'gwadas ha£ma'pqexs tslE'nkwae. Wa,

la'xaa k!es tslEpa'sa tslE'nkwe Lies la'xa L!e' £na, qaxs a'lae

tsE'nxwa. Wa, laE'm gwa'la.
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Poked Halibut-Skin.—When the skin has been
|
kept for a long 1

timo, and its fat turns red, it is not
|

good to be scorchod. When the

owner wants to eat it,
|
she 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.
|
Then she takes her fish-knife and cuts the skin into pieces,

in
|
this manner:

| ^=-—-^.^
As soon as she v^ !*">--, nmsues cutting it, she waits for

the water to boil
||

r"~~ i^-* in the kettle. As soon as it be- 10

gins to boil,
|
she puts the pieces of skin into it;

and when (the skin) is all 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 morning, 20

she rinses her mouth. As soon as
|
she has finished drinking, she

eats it
I

while it is still hot; for when it gets cold, they can not
|
bite

Poked Halibut-Skin (Q!o'dExu Lies).—Wa, g1'l£mese la gii'la la 1

axe'lakwa Lle'saxs la'e Lla'x£wide tsEnxwa£yas. Wa, la k'le's

la ek -

, lax tslEx -a'sE£we. Wa, g1'l£mese ha£mae'xsdeda axno'-

gwadasexs la'e ax£e'dxes h&'nxLanowe" qa£s guxtslo'desa £wa'pe
laq qa nEgo'yalesexs la'e ha'nxxEnts la'xes lEgwI'le. Wa, la 5

axa'xodxa Lle'se la'xes ge'xwalaa'se la'xa 6'gwlwalllasa go'kwe.
Wa, la &x£e'dxes xwaLa'yowe qa£

s tlo'tlEtslEndexa Lle'se g
fa

gwaleg-a {fig.).

Wa, gt'l£mese gwal tlo'saqexs la'e e'sEla qa mEdElx£wi'desa
£wa'pe lage'tslaxa ha'nxLanowe. Wa, gi'Pmese mEdElx£wi'dExs 10

la'e axstE'ntsa tlEwe'kwe Lies laq. Wa, gi'l£mese £wl£la£staxs la'e

ax£e'dxes klipLa'la qa£
s qlo'dEnsales la'xa 6'kuya£ye Lle'sa qa

lE'nses la'xa £wa'palases ha£me'xsllasE£we. Wa, he' £mis la'gilas

Le'gadEs qlo'dEkwe Lle'sa. Wa, la£me'se ge'gilil£Em maE'mdEl-
qQla. Wa, gi'l£mese ko'taq laE'm pe'x£wldaxs la'e hanxsE'ndEq. 15

Wa, la ax£e'dxes la'logume qa£
s ha'ngallles la'xes klwae'lase. Wa,

la ax£e'dxes klipLa'la qa£
s k -

!ipusta'lexa qlo'dEkwe Lle'sa qa£
s le

kliptsla'las la'xa la'logume. Wa, g-i'l£mese £wI£losta la'xa ha'nx--

Lanowaxs la'e he'x £idaEm na'x£Idxa a'lta £wa'pa; yixs kMe'sae
gaa'la. Wa'x'e gaa'laxs la'e tslEwe'LlExoda. Wa, gl'l£mese 20
gwa'lExs la'e na'x£ida. Wa, lawi'sLa ha'yalomala ha£mx £I'dqexs

he' £mae a'les tslE'lqwe, qaxs gi'l£mae wudEx £I'da, wa, la kles
qle'qlaklemaxs la'e pleVida. Wa, gi'l£mese gwal ha£ma'pa la'xes
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it, because it is hard. When she finishes eating,
|
taking it up with

25 her hands as she eats, she 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 has been cold.
|
Therefore it is only thrown away. When

|

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, they do not eat a second course. Sometimes the old

people
I

eat with spoons the 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 when there are many of them,
|
they are tied in the 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

the side of the I fire nearest the door. She takes down sometimes

xa'max'ts !anaena£yaxs ha£ma'pae, wa, la k'a'g'ililxes ha£maa'ts!eda

25 la'logume qa£
s le qEpEws'lsaq la'xa L!a'sana£yases g'o'kwe qaxs

k"!e'sae qluna'la £wi£la ha£mx £I'dxa qlo'dEkwe iJe'sa. Wa, he'-

£misexs kMe'sae ek - lax e'tlede ha'nxLEntsoxs la'e wudEx £I'da.

Wa, he' £mis la'g'ilas a/Em ts!Ex£I'dayowe. Wa, g
-

i'l
£mese g'a'x

edeLeda tsteda/qe la'xes g'o'kwaxs la'e guxts!o'tsa £wa'pe laq

30 qa£s tslo'xugindexes la'logume. Wa, gi'Pmese e'gigaxs la'e

guxtslo'tsa a'lta £wap la'qexs la'e £wl£la ts!E'nts!Enx£wida. Wa,

g
-

i'l
£mese gwa'lExs la'e k -

!es he'leginda. Wa, le'da q!ulsqu'l£yakwe
enal£nE'mp!Ena yo'sax £wa'palasa qlo'dEkwe Lle'sa loxs masaasa

k'la'wase kMElx - a'Em lE'mxwa la'xa qlo'dEkwe Lle'sa. Wa,

35 g'i'Pmese gwal ha£ma'pExs la'e na'x£idxa a'lta £wa'pa. Wa,
k"!e's£Emxaa ha£mg'llayo la'xa klwe'laseda g'i'gama£yaxes g

-6'ku-

lote. Le'x'aEm ha£ma'pqeda axno'gwadas. Wa, la'xaa k -

!es

ts'.E'pEla la'xa L!e' £na qaxs a'lak^lalae tsE'nxwa. Wa, laE'mxaa

gwal la'xeq.

1 Boiled Halibut - Edges (Ha'nxxaak" xwa'xusEnxe£
)

.—Wa, he'-

£maaxs la'e lE'mx£wideda xwa'xusEnxa£yaxs la'e qle'nEma la'xes

lae'na£ye yiLo'yolaxa ts!e'q!e dEna'sa. Wa, la te'kulaLEla lax

o'gwiwalilasa lEgwi'lasa g'o'kwe. Wa, le'da axno'gwadas Le' £la-

5 laxa ga'xsa. Wa, gi'l£mese gax £wi£laeLElaxs la'eda tslEda'qe

ax£e'dxa ha'nxxanowe qa£s le ha'ngalilaq la'xa obe'xxalalilasa

lEgwi'le. Wa, la axa'xodxa £na'l£nEmp tena sEk* la'xldoyola xwa'-
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five bundles
|
of edges tied in the middle, and sho puts the bundles 8

into the kettle.
|
She does not untie the tying of narrow codar-bark in

the middle. It
||
remains in the way it was tied into bundles. Then 10

sho pours water into tho (kettle)
; |

and when it is half full 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 begin to sing the songs of olden times; but the
||
woman 15

takes her dishes and puts them down at the place whore she is sit-

ting,
|
and also the tongs. Everything is ready, and

|

(what is in

the kettle) has been boiling on tho 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 oil' 20

the old mat covering and puts it down at the
|
door-side of the fire.

Then she takes up with the tongs the middle of one bundle of
|
edges

and puts it into one dish. She
|
continues doing so with the others,

and puts each into one dish.
|
As soon as they are all out of the water,

she unties the narrow
||
strip of cedar-bark with which they were tied 25

in the middle, and finally 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 dishes
|
on it, and she gives

them water. After they finish drinking,
|

they begin to eat. They

xusEnxa£ya qa£
s qu'lx'ts lodes la'xa ha/nxLanowe. Wa, laE'm 8

k -

!es gudEx £I'dEx yiLd'yoyas ts!e'q!a dEna'sa. Wa, laE'm hex-
sa'Em gwa'laxs la'e qu'lxts!oya. Wa, le giiqlEqa'sa £wa'pe laq. 10

Wa, la£me'se ne'lkEyax £ida£meda £wa'pe la'qexs la'e ax£e'dxa

k!a'k!obane qa£
s ae'k'le na'ssyints laq. Wa, gl'Fmese gwa'lExs

la'e ha'nx'LEnts la'xes lEgwi'le. Wa, g"i'l£mese gwa'lExs la'e

dE'nx£ideda g"ig
-i'gama£yasa g1'ldzE£yala qlE'mdEina. Wa, la'Leda

ts'.Eda'qe &x£e'dxes lo'slqlwe qa£s g
-a/xe ax£a'hlas la'xes klwae'lase; 15

wa, he' £misa k!tpLa'la. Wa, la£me'se £na'xwa gwa'lilExs la'e

ge'gilll maE'mdElquleda ha'nxLala. Wii, gi'l£mese mo'sgEmeda
qlE'mdEme dE'nx£edayosa klwe'laxs la'e gwal dE'nxEla. Wa, la

hanx -sanoweda hanxxanowaxs laeda tslEdaqe ax£edxes k'lipLala

qa£
s k -

!ip!l'des la'xa k!a'k - !obane nayi'ma qa£s k!ip!a'liles la'xa 20

ona'llsases lEgwi'le. Wa, la k - !ibo'yodxa £nE'mx!doyala xwa'-

xusEnxa£ya qa£
s k!tpts!o'des la'xa £nEme'xLa lo'qlwa. Wa, la

ha£na'l he gwe'gilaxa wao'kwe axts!a'las la'xa ?nEme'xEa lo'qlwa.

Wa, g
-

i'l
£mese £wI£lostaxs la'e gudEX -£I'dxa yae'Loyiiwex'das ts!e'q!a

dEna'sa. Wii, lawi'sLe ts!a'lasi£
liilas la'xa wao'kwe lo'Elqlwa. 25

Wa, gi'Pmese gwa'lExs la'e &x£e'dxa ha£madzowe' le' £wa£ya qa£
s

le LEpdzamo'lllas la'xa k!we'le. We, la k -a'dzodaslasa lo'Elqlwe

laq. Wa, la tse'x £Itsa £wa'pe laq. Wit, gi'l £mese gwal na'qaxs

la'e ha£mx £I'da. Wii, laE'm xa'max'tslana da'x -£Idxes ha£ma' £ye

75052—21—35 eth—pt 1 24
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30 take up the food with their hands
||
and bite off the ends of the long

edges. After they have finished
|
eating it, they drink water, and

they carry home for their wives what is left.
|
Then they carry it

home when they leave the
|
house; and they wash their hands in

their own houses.
|
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. That is all about this.

|

1 Roasted Halibut-Edges.—When
|
the (halibut-)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 the house.- Sometimes the

5 woman and her
||
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
|
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: 1 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'lsg'ilt!e xwa'xusEnxa£ya. Wa, gi'Pmese gwal

ha£ma'pqexs la'e na/x£idxa £wa/pe. Wa, la mo't.'edxes E'nx -sa£ye

qae's gEgEnE'me. Wa, laE'm da'laqexs la'e ho'quwEls la'xa

g'6'kwe. Wa, a'l£mese ts!E'nts!Enx£w!d la'xes g'ig'6'kwe. Wa,
laE'm k -

!es he'legintsE £wa qaxs £wa'lasae k'.we'ladzEma qaxs

35 la'xiilae gwe'x'sdEmas. Wa, la k'les tste'pEla la'xa L!e' £na qaxs

a'lae la tsE'nxwa. Wa, laE'm gwal la'xeq.

1 Roasted Halibut-Edges (L!o'bEku xwa'xusEnxe£
)

.—Wa, he' £maaxs
la'e k - !a'yax£wideda Lle'saxs la'e xwaso'yuweda xwa'xusEnxa£ye.

Wa, la yiLo'yotsosa ts!e'q!e dEiia'sa qa£
s tex£waLE'lodayowe lax

o'gwiwalTlasa g
-5'kwe. Wa, la £na'i£nEmp lEneda tslEda'qe LE£wis

5 la' £wiinEme ha£mae'xsd laq. Wa, le'da tslEda'qe axk'Ia'laxes

la' £wimEme qa Llo'psayogwilesex Llo'psaya. Wa, he'x -£ida£mese

k"!a'x£widxa wiina'gule qa£
s xo'x£w!de qa yu'wes la gwe'x'soxda

k - lipLa'lax. Wa, le'x -a£mes ogiiqalayosexs e'x'baeda bE'nba£yas,

yix o'xta£yasa k'lipLa'la. Wa, le'da tslEda'qe ax£e'dxa ts!e'q!e

10 dEna'sa qa£
s yil£i'des la'xa £nE'mp!Enk -

e la'xEns q!wa'q!wax'ts!a-

na£yex, g
-a'g -iLEla la'xa e'x'ba la'x bE'nba£yas. Wa, gi'Pmese

gwa'lExs la'eda tslEda'qe ax£e'dxa k - !a'yaxwe xwa'xiisEnxa£ya

qa£s le q!E'lx'ts!odalas la'xa Llo'psayowe g
-a gwa'leg'a (fig.).

1 Wa,
gl'Pmese £wl£la la axts!a' la'xa Llo'psayaxs la'e yil£e'tsa ts!e'q!e

15 dEna's lax 6'xta£yas qa k -

!e'ses dEXEto'x£wideda Llo'psayowaxs la'e

1 See figure on p. 344.
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they
|

get hot. Then she takos thin cedar-sticks and
|

puts them on 06

lengthwise, one on each side of the end
|
of the edges, and she puts a

stick crosswise, one at each end.
|
Then she puts it up by tho 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 spreads 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 off from the end.
||
After they have 25

finished eating them, the woman takes her small dish
|

and pours

some water into it, and they 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 they eat it; and they do not

dip it into oil, for it is
||
very fat; and also this is not given to the 30

tribe at a feast.
|
That is all about this.

|

Dried Halibut-Head.—When it is winter
|
and they can not catch 1

halibut, the wife of tho
|
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

ts!E'lx£wkla. Wa, la ax£e'dxa wl'swultowe x6ku k!waxLa£wii qa£s 16

k"!aat!e'des. Wa, laE'm wa'x -sEnxa£yeda £na'l£nEmts!aqe lax o'ba-
£yasa xwa/xusEnxa£ye. Wii, la ge'gebEirtsa £na'l £nEmts!aqe. Wa,
la£me'se Lano'lisaq la'xes lEgwI'le. Wa, k -

!e'st!a ga'laxs la'e le'x -£
I-

dEq. Wa, g1'l£mese iJo'pExs la'e ax£e'deda tslEda'qaxes ha£ma- 20

dzowe' le' £wa£ya qa£
s LEp!a'llles la'xes klwae'lase. Wa, la ax£e'dxa

Llo'bEkwe xwa/xusEnxa£ya qa£
s axdzo'des la'qexs la'e x"Ek" !EX £IdEq.

Wii, la/x'da£xwe na/x£Idxa £wiipe. Wii, gi'Fmese gwal naqaxs

la'e diix' EIdxa g'i'lsg ilt !Eiiilla xwaxiisEnxe£ qa£
s q!Eg'ilba£yeq. Wii,

g'i'l
£mese gwiil ha£mii'pqexs la'e ax£e'deda tslEda'qaxes la'logiime 25

qa£
s giixts!o'desa £wa'pe laq. Wii, la'x -da£xwe ts!E'nts!Enx£wIda.

Wii,g1'l£mesegwa'lExsla'eda ts!E(hl'qe ge'xaxesha'mx -sa£ye. Wii,

la'x -£da£xwe na'x£Idxa £wa'pe. Wii, laE'm lc!es axtslo'yo la'xa

lo'qlwiixs ha£ma'yae loxs k -

!e'sae ts!E'pEla la'xa L!e' £na qaxs

xE'nLElae tsE'nxwa. Wii, la'xaa k!es k!we'ladzEma laxa go'ku- 30

lote. Wii, laE'm gwiil la'xeq.

Dried Halibut-Head (Ma'leqasde).—Wii, he' £maaxs la'e ts!awtt'n- 1

xa, la k!eo's la gwE£yo'Lasxa p!a' £ye. Wii, le'da gEUE'masa lo'-

qlwenoxwe ax£e'dxes ma'leqasde qa£
s le tle'laq la'xa to'xsas lo'-

gwatsliises la' £wunEme. Wii, he'tla la mo'p!i<:nxwa£se £na'liis

tle'ltiilExs la'xa lo'gwats!iixs la'e ax£e'deda tslEda'qaxes hii'nx
-

- 5

Lanowe qa£
s ha'ng'allle la'xa ona'lisases lisgwi'le. Wii, la ax£e\l-
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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 the side of the fishing-canoe. Then she

takes out of the water the 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 heads and puts

them into the kettle.
|
As soon as it is full, she pours water into it;

and when
|
it is filled with water, she puts the kettle on the fire. It

is
|

left to boil for a long time, and then the kettle is taken off the

15 fire.
||
Then the woman takes her dish and takes her

|
long-handled

ladle, and she dips up the dried heads and
|

puts them 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 her mouth.
||
Then she begins to eat. This

is called "eating dried heads." Then
|
she throws into the fire the

bones that remain. After she has finished,
|
she again pours into

the kettle the food that has been left over.
|
She pours some fresh

water into the food-dish that she had used.
|
Then she washes her

25 hands. After she has finished, she puts away the
||
kettle. The

remains of the dried heads
|
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
|

put on the fire ten times. Then
she drinks

|
fresh water. The dried halibut-head is not used for

7 xes la'laxame qa£
s le k - Id'qEWElsElaq la'xes go'kwe qa£

s le hano'-

dzElsas la'xa lo'gwatsle. Wa, la &x£wustE'ndxa ma'leqasde qa£
s

axtslo'dales la'xa la'laxame. Wa, gi'Pmese qo't!axs la'e k -

!o'-

10 qulsaq qa£
s le k" lo'gwiLElaq la'xes g'o'kwe. Wa, la£me'se

axwults!a/laxa ma'leqasde qa£
s le axts!a'las la'xa ha/nxxanowe.

Wa, gi'l£mese qo'tlaxs la'e gugEqa'sa £wape laq. Wa, g'i'Pmese

qo'tlaxa £wa'paxs la'e ha/nxxEnts la'xes lEgwi'le. Wa, la£me'se

ge'gilll maE'mdElquiaxs la'e ha'nx'sanoweda ha/nxxanowe. Wa,
15 la£me'sa tslEda'qe ax£e'dxes lo'qlwe qa£

s ax£e'dexes £wa'lase g'1'1-

tlEXLala ka'tslEnaqa qa£
s XElostEndexa ma'leqasde qa£

s le xe'1-

ts!alas la'xa lo'qlwe. Wa, gi'l£mese £wi£l6staxs la'e na'x£idxa
£wa'pe. Wa, g"i'l£mese gwal na'qaxs la'e da'x -£

itses e£eyasowe'

la'xa ha'nx -Laaku ma'leqasde qa£
s ts!o'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. Wa, g-i'l

£mese gwa'lExs

la'e xwe'laqa guxtslo'tses ha£mx"sa' £ye la'xa ha'nxxanowe. Wa,
la guxtslo'tsa a'lta £wap la'xes ha£maats!e'x -de lo'qlwa. Wa,
la . ts!E'nts!Enx£w!da. Wa, gi'l£mese gwa'lExs la'e g'e'xaxa

25 ha'nxxanowe. Wa, laE'm g
-

e£sta'leda ha£mxsa' £ye ma'leqasde

la'xa ha'nxxanowe. Wa, laE'm a'Em e'tledEl ha'nx -£LEndLEq

qo po'sq!Ex* £IdLo, qaxs kle'sae £ya'x -sEmx £IdExs wa'x -£mae nEqa'-

p!Ena ha'nxxEndayoweda ma'leqasde. Wa, lawI'sLa na'x£Idxa

a'lta £wa'pa. Wa, laE'm k -

!es Le' £lalayuweda ma'leqasde a'Em
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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.
|
That is all about this.

|

Dried Halibut-Stomach, boiled
|

and soaked.— (The dried halibut- 1

stomach) is soaked the same number of days
|
as the halibut-head,

which is soaked for four
|
days in the bilge-water of the fishing-canoe

of the fisherman.
||
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 small basket by the handle and puts
|

it down by the side of the fishing-canoe. She takes the dried
|

stomach out of the bilge-water of the fishing-canoe and puts it into

her small basket.
||
When it is full, she takes it up by the handle and 10

carries it
|
into her house. Then she puts it down in front of the

fire.
|
Then she takes her small kettle and washes it out. As soon

as
|
it is clean, she takes out of the small basket the dried stomach

and
|

puts it into the small kettle. Then she pours water into it

until
||

it is full, and puts it on the fire. She does riot let it
|
boil 15

quickly. There is only little fire under the
|
kettle. The water gets

hot slowly,
|
and it is on the fire from morning until noon. Then the

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 ts!Eda/qe le£w!s la' £wunEme 30

le^wIs sa'sEme. Wii, la'xaa k -

!es tslE'pEla la'xa L!e' £na. Wa,
laE'm gwal laxe'q.

Dried Halibut-Stomach, boiled and soaked (Mo'qwasdaxs ha'nx -

- 1

Laakwae t!E'lkwa).—Wa, he'Emxaa wa'xse £na'las tlE'lkwe wa'-

xaxsaasas £na'lasa ma'leqasdaxs la'e t!e'lasE £wa, yixs mo'pkn-
xwa^sae £na'las axsta'lExs la'xa to'xsasa lo'gwatslasa lo'q!weno-

xwe. Wa, he'Emxaa'wise le'da mo'qwasdeda lo'gwatsle t!e'la- 5

sE£we. Wit, gl'Pmese mo'xse Jnalasexs la'e wiwo'x^wlda. Wa,
laE'mxaa'wisa tslEda'qe k" !oqEWElsxes la'Iaxame qa^s le hano'-

dzElsas lax onodza^yasa lo'gwatsle. Wa, la ax£wElsta'laxa mo'-

qwasde lax to'xsasa lo'gwats!e qa£
s le axts!a'las la'xes la'Iaxame.

Wa, gi'l^mese qo'tlaxs la'e klo'qiilsaq qa£
s le kMo'gwiLElaq la'- 10

xes go'kwe. Wa, la k -

!o'x£walilaq la'xa obe'xLaliises lEgwi'le.

Wa, la ax£e'dxes haJnE'me qa£
s ts!o'xugindeq. Wii, gil£mese

e'gigaxs la'e axwultslo'dxa mo'qwasde la'xa la'Iaxame qa£
s le

axtslo'dalas la'xa ha£nE'me. Wa, la giiqlEqa'sa £wa'pe laq qa

qo'tles. Wa, la hS/nxxEivts la'xes lEgwi'le. Wii, la k!es helqlalaq 15

ha'labala mEdE'lx£wida. Wii, laE'in hS,'lsEla,Ein xi'qlExsdaleda

h8,'nx"Lanaxa gii'lta. Wii, e'x -£mese la tslEgir'na'kfde ewa/palasexa

g
-

ii'g'iLEla la'xa gaa'la la'laa lii'xa nEqii'la. Wii, le'da tslEda'qe

ha'nxsEndxa ha'nx -Lanowe qaf
s ha'ng"allle la'xes klwae'lase. Wa,

la ax£e'dxes la'logiime qa£
s ha£no'llle la'xa ha'nxxanowe. Wa, 20



374 ETHKOLOGY OF THE KWAKIUTL [eth. ann. 35

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
|
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
|
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

small pieces
|
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,
j

Then she carries it back into the house by the handle and puts it

down at the p]ace 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 the fire. Then she

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 la/xaa ax£e'dxes xwa'Layowe qa£s le g'e'tslots la'xa la'logume. Wa,
la ax£e'dxes k - !ipLa'la qa£

s k"!ip!e'des la'xa ha'nx'Laakwe mo'qwas-

da qa£
s le k"!Ipts!aTas la'xa la'logume. Wa, gi'Pmese £wI£losta

la'xa ha'nx'Lanowaxs la'e ax£e'dxa pE'ldzowe k!wa'gEdza, la mo'-

25 dEne £wa'dzE £wasas la'xEns q!wa'q!wax'ts!ana£yex; wa, la mo'dEn-

baleda £nE'mp!Enk -

e la'xEns ba'Laxs la'e gayo'sas la'xa 6'gwaga-
£yasa la'logume. Wa, la &x£e'dxa mo'qwasde qa£

s pagEdzo'des laq.

Wa, la ax£e'dxes xwa'Layowe qa£
s am£Eme'x -

sale t!o't!Ets!a/laq qa

a' £mese he'ladzEqEla la'xEns sE'msex. Wa, le'da tsteda'qE £wi£la

30 t!o't!Ets!Endxes t!o'sasE£waxs la'e ax£e'dxa ha'nx'Lanowe qa£
s le

qEpEwE'lsax £wa'palax -dasa mo'qwasde lax iJa'sana£yases g'o'kwe.

Wa, g
-ax xwe'laqa k'lo'guLElaq qa£

s ha'ng'alileq la'xEs k!wae'-
'- lase. Wa, la£mese giixtslo'tsa a'lta £wap laq qa£

s ae'kMe tslo'xu-

g'indEq. Wii, g i'l
£mese la e'gig'axs la'e e't!ed la qEpEWE'lsaq

35 la'xes L!a'sana£ye. Wa, gi'l£mese gwa'lExs g-a'xae ha'ng'alilas

lax ona'lisases lEgwi'le. Wa, la guq lEqa'sa a'lta £wap la'xa t!E-

we'kwe mo'qwasda. Wa, la'xae ae'k -

!a ts!o'x£wIdEq. Wa, gi'l£mese

la £wl£laweda qlwalobEsaxs lae mElmadzox£wIda. Wa, la axts la-

las la'xa ha£nE 'me. Wa, g i'l
£mese £wllts!axs la'e giiqlEqa'sa a'lta

40 £wap laq. Wa, la qo't!a£ma ha£nE'maxa £wa'paxs la'e ae'k" !ix
£id-

xes lEgwi'le qa e'k'es x'l'xiqEla. Wa, la ha'nxxEnts la'xes lE-

gwi'le. Wa, k'!e'st!a ga'laxs la'e mEdElx£wi'da. Wa, la£me'seda
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before it boils. Then
|
for a long time the woman watches it while 43

it is boiling.
|
When the water is nearly dried up, she pours fresh

water
||
into it. When 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 docs 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.
|
When she finishes eating

the dried stomach, the woman takes up the
|
small food-dish and

pours back what is left over
|
into the small kettle. Then she pours

fresh water into it and
|
washes the inside. 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.
|

Soaked Dried Halibut-Fins.—
|
Dried halibut-fins are also soaked 1

in the bilge-water of the fishing-canoc
; |

oidy this is different, that

tslEda'qe q!a'q!ala la'qexs la'e ge'gilll maE'mdElqula. Wii, 43

gi'l£mese Ela'q lE'mx£wIde £wa'pasexs la'e guqlEqa'sa a'lta £wap
laq. Wa, g i'l

£mese dza'qwaxs la'e ha'nxsanaweda ha'nxLanowe. 45

Wa, laE'm iJo'pa. Wa, he'x £ida£mesa tslEda'qe ax£e'dxes

ka'tslEnaqe qa£
s tsEyo'sesa mo'qwasde la'xa la'logume. Wa,

laE'mk'Ies le £wa/palas; a/Em le'x'a£ma ha£mae'sas la tsEyo'dzEm

la'xa la'logume. Wa, gi'r-'mese qo'tleda la'logiimaxs la'e Le' £la-

laxes la' £wunEme qa g'a'xes klwa'g'alllxa la dza'qwa. Wa, la'x 1 - 50

da£xwe na'x£idxa £wa'pe. Wii, g
-

i'l
£mese gwal na'qaxs la'eda

tslEda'qe ax£e'dxa k" !a'k
- !Ex ubaa'kwe k!wa£XLa'wa qa£

s iJE'nqes

la'xa mo'qwasde. Wa, laE'm yo gwe'gilasa e'xba k!wa£xLa'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

g
-

i'l
£mese gwal mEma'leqasdEgixs la'eda tslEda'qe k -

a'gililxes

ha£maa'ts!e ta'logiima qa£
s xwe'laqe qEp£stE'ntses ha£mx -

sa' £ye

la'xa ha£nE'me. Wii, la giixtslo'tsa a'lta £wap laq qa£
s ts!o'-

xug'indeq. Wa, gl'Pmese e'gig'axs la'e e't!ed giixtslo'tsa £wa'pe
laq. Wa, la'xda£xwe ts!E'nts!Enx£wida. Wii, gi'l£mese gwa'lExs 60

la'e na'x£Idxa a'lta £wa'pa. Wa, laE'mxaa k!es klwe'ladzEineda

mo'qwasde. Wii, la'xaa k!es tslE'pEla la'xa L!e' £na, qaxs a'lae

tsE'nxwa.

Soaked Dried Halibut-Fins (PElpa'lxa tlE'lkwe pa'Lasde).—Wii, 1

he'Emxae t!e'lasE£wa pa'Lasdeda to'xsasa lo'gwats!e. Wii, le'xa-
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they are soaked for six days
|
in the canoe, for they are thick.

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 the 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 s^mall kettle and washes it out inside. As soon as it is clean,
|

she takes split cedar-sticks. She breaks them into pieces, and
|

puts

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

||

1 5 the crossed split cedar-sticks in the small kettle.
|
She does not want

what she is cooking to be burned: therefore
|
she puts the cedar-

sticks under it. When the small kettle is full of
|
dried fins, she

pours water into it; and she only stops pouring
|
when it is full.

20 Then she puts the kettle on the fire. It
||
stays on the fire 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£guqalayosexs k'le'sae a/Em q!EL!Ep!E'nxwa£se £na/las

t!e'lt!alExs la'xa xwa'kluna, qaxs wo'kwae, la'g-Jlas ga'la tle'la.

5 Wa, gi'l£mese pe'x£w!dExs la'eda tslEda'qe ax£e'dxes la'laxame

qa£s le k'!o'x£wElsaq lax o'gwag -ay£asa xwa'klunaxs ha'nsae. Wa,
le ax£e'dxa £nE'me pELa' qa£

s ts!oxa'lexa q!walo'bEse axdzEwe'q.

Wa, g'i'l £mese £wi' £laxs la'e axtslo'ts la'xa la'laxame. Wa, a'l£mese
gwa'lExs la'e qo'tleda la'laxame. Wa, le k 1

lo'gwilxa la'laxame

10 la'xes g'o'kwe qa£
s le k -

!6'x£walilaq lax ono'lisases lsgwl'le. Wa,
la ax£e'dxes ha£iiE'me qa£s ts!o'xug -Endeq. Wa, g'!'l£mese e'g"ig -axs

la'e &x£e'.dxa xo'kwe k!wa£xLa'we. Wa, la k -o'k -E £xusE'ndEq qa£
s

"gayi£la'lax ,£ideq lax 6ts!a'wasa ha£nE'me. Wa, gi'l£mese gwa'lExs

la'e axwultslodxa tte'lkwe pa'Lasde qa£
s le axdzodala la'xa

15 ga£yi£la' £lakwe x5ku k!wa£xLa'wa lax o'tslawasa ha£nE'me. Wa,
laE'm gwa'qlElaq k!umElg -

ilts!owe ha£me'x -

sllasE £was, la'gilas

bEna'XLEntsa k!wa£xLa'we laq. Wa, gi'Pmese qo'tleda ha£nE'maxa
pa'Lasdaxs la'e gux£I'tsa £wa'pe laq. Wa, a'l£mese gwal gu'qaxs

la'e qo'tla. Wa, la ha'nx'LEnts la'xes lEgwi'le. Wa, la£me'se

20 ge'xxalaEm ha'nxxala; £na'l£nEmp lEnaas ha'nx'LEntsoxa gaa'la.

Wa, la a'l£Em Llo'pxa la gwal £nEqa'la. Wii, g i'Pmese Llo'pExs

la'eda tslEda'qe ax£e'dxes kMipLa'la qa£
s klwetsE'ndes la'xa

ha'nxxanowe. Wa, la ax£e'dxes la'logume qa£s ha'ng'aliles la'xes

klwae'lase. Wa, la ax£e'dxa k-!ipLa'laqa£
s k-!ip!l'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. When 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 their hands while they are

eating. After they have finished
||
eating, the woman takes the small 30

dish and pours 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

hands.
|
As soon as this is finished, they drink fresh water. That is

all
||
about this. They do not dip it into oil, for it is fat;

|
and it is 35

also not given at feasts to other people, for
|
only the owners eat it.

The Indians always
|

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
|
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
|

get off the sleepiness of the throat.

Therefore they do this way.
|
That is all about this.

||

Halibut-Spawn.—Halibut-spawn is not kept for a long time.
|
As 1

soon as it is half dried, it is boiled
|
in a small kettle. Some water is

qa£
s le kMiptslo'des la/logume. Wa, gl'Pmese qo'tleda la'loguma- 25

sexs la'e Le' £lalaxes sa/sEme le £w!s la'£wunEme qa g
- a'xes k!usf-

a'lila. Wa, le na/x£Jdxa a'lta £wa'pa. Wa, gl'Pmese gwal na'qaxs
la'e da'x -£ldxa sEna'la pa'Lasda qa£

s ha£mx £i'deq. Wa, laE'm
a/Em deda'lalllqexs la'e ha£ma'pa. Wa, g1'l£Emxaa'wise gwal
ha£ma'pa la'eda tslEda'qe k -a'g11ilxa la/logume qa£

s le qEpstE'nd- 30
xes ha£mx -sa /£ye la'xa ha'nx -Lanowe. Wa, la giixts!o'tsa £wa'pe
liiq. Wa, la ts!o'xugindEq. Wa, g'i'Pmese e'gig'axs la'e xwe'laqa

guxtslo'tsa a'lta £wap laq. Wa, la'xda£xwe ts!E'nts!Enx£wida. Wa,
gl'Pmese gwa'lExs la'e na'x-

cIdxa a'lta £wa'pa. Wii, laE'm gwal
la'xeq. Wii, laE'm k' !es tslspa'x E!e'ena qaxs tsE'nxwae. Wa, 35
laE'mxaa k"!es klwe'ladzEm la'xa 6'gii£la bEgwa'nEma, yixs a' £mae
le'x'aEm ha£ma'qeda axno'gwadas. Wii, la he'mEnala£ma ba'klume
na'naqalg'iwalaxa £wa'paxs k'leVmae ha£mx -£I'da loxs la'e gwa'la,

qaxs -cne'k -aeda ga'le bEgwa'nEinxs gi'Pmelaxe kMes na'x£Idxa
£wa'paxs g

-

a'le ha' £maaxes ha£ma'Le, wii, laxaxe'x£IdedaL!Ele'wa£ye 40
na'x£idxa £wa'paxs k'leVmae ha£mx -£

i'da, loxs la'e gwa'la. Wa,
he' emis la'g'ilas ts!Ewe'L!Exodxa gaa'laxs g'ii'lae ha'emaa qa
lawii'yeses bEq!ule'L!Exawa£ye. Wii, he /£mis lii'gilas he gwe'gile.

Wa, laE'm gwal la'xeq.

Halibut-Spawn (Tsa'p !edzaeye) .—Wii, kMe'sLa gii'la axe'lakwa tsii- 1

p!edza£yasa p!a' £ye. Gi'lfEm k" !a'yax £wklExs la'e ha'nxLEntsE fwa
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poured into the
|
small kettle, and it is put over the fire of the house.

5 As soon
||
as the water begins to boil, the woman takes down the

|

spawn from where it is hanging, and puts it into the boiling
|
kettle

on the fire. After it has 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
|

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.
|
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, that, if it were not done,
j

her husband would not get a bite,—if for once
|
the woman should

not boil .what comes from the halibut caught by her
|
husband. As

20 soon as the woman finishes eating,
||
she pours out what is left over.

Then she drinks water.
|
That is all about this.

|

Middle Piece of Halibut.—I have forgotten
|
the piece in the mid-

dle,—the fat that is under the skin between
|
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. Wa, laE'm a/Em guxtsld'yuweda £wa'pe la'xa

ha£nE'me qa£
s ha'nxxanowe la'xa lEgwi'lasa g'o'kwe. Wa, g'i'l-

5 £mese mEdE'lx-wIdeda £wa'paxs la'eda tslEda'qe axa'xddxa tsa'p !e-

dza£ye la'xes ge'xwalaase qa£
s ax£stE'ndes la'xa maE'mdElqula

ha'nx'Lanoxs ha'nx'Lalamae. Wa, la ge'g illl
£Em maE'mdElqulaxs

la'e ha'nx'sana. Wa, laE'm Llo'pa. Wa, le'da tslEda'qe ax£e'dxes

la'logume LE £wa k'a'tslEnaqe qa£
s xElostEndexa ha/nxxaakwe

10 tsa'p !edza£ya qa£
s le xEltsla'las la'xa la'logume. Wa, g

-

i'l
£mese

£wI£lostaxs la'e na'xndxa £wa'pe. Wa, a'
£mese da'x -£

itses e£eyasowe'

laq qa£
s q!Egi'lba£yexes ha£ma£ye. Wa, la k!es a'laEm qle'kMEs

la'qexs la'e gwa'la, qaxs k" le'sae a'laEm ek" ha£ma' £ya. Wa, la

k"!es q!una'la ha£ma'pa bEgwa'nEmaxa tsa'p !edza£ye. Wa, le'x*a-

15 £mes la'gdlas tslEda'qe ha'nx-LEndEq, qaxs ae'k'ilae k'!es ha'nx --

LEndEq, qaxs £ne'k'aeda g'a'le bEgwa'nEmqexs k -

!e'selaxe la'lax

q!Ek -

a'so la'xe lo'guyos la' £wiinEmas qo kMe'slax £nE'mp!Enalaxeda

tslEda'qe ha'nx'LEndlaxa g'a'yole la'xa p!a' £ye, ya'nEmses la'-

£wunEme. Wa, g"i'l£mese gwal ha£ma'pa tslEda'qaxs la'e a/Em

20 qEpEwE'lsxes ha£mx-sa' £ye. Wa, la'xae na'x£Idxa £wa'pe. Wa,
laE'm gwal la'xeq.

Middle Piece of Halibut.—Wa, he'xoLEn LlEle'wesE £weda q!wa'q!ii-

sawa£ye, yixa axa'la tsE'nxwe la'xa awa'ba£}'asa Lle'se la'xa ewl'g -

a-

£ye lo£ 6k!waedza£yasa p!a' £ye, yix kluta'layosa qlE'mlale laxnEXE-

25 na/£yasa ha£mo'mo. Wa, gl'l£me lawa'yeda Lle'saxs la'eda tslE-

da'qe sapo'dxa q!wa'q!usa'wa£ye. Wa, la xii'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 the 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 the 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.
|
What 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 forgotten the one name of the edges. It is called
|
by

the Newetteo "standing-on-the-edge."||

Fresh Codfish (1).—The 1 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 which she keeps her two fish-knives.

She
|

is going to remove the guts of the codfish. She takes her

fish-knives,
|
and takes a codfish so that the head turns towards

Wii, a' £mesa tsteda/qe la ts!E'mg -

ilts!axstalases ts!Ema'lax -

ts!a'- 27

na£ye laq, qa aq6'x £wldesa awE'lgoda£yas qlE'mlaliis nEXEna£yaseda

hamo'mowe. Wii, gi'Pmese lawa'yeda q!wa'q!usa'wa£ye, wa, la

ts texts la/las la'xa lExa' £ye hano'dzllisxa ts!Eda/qaxs la'e e'axalaxa 30

p!a'eye. Wa, g'i'l£mese gwa'lExs la'e k - Id'qulisxa lExa' £ye qa£
s le

k'kVgwi'LElaq la'xes g"6'kwe. Wa, la k'!a'x £widxa wuna'giile

qa£
s Llo'psayogwfieq, he gwe'xse ido'psayaxa xwa'xusEnxaeye. Wa,

he'Emxaa'wise gwii'teda q!wii'q!usawa£ye gwii'laasasa xwa/xiisEnxa-
£yaxs la'e iJ6'pasE£wa. Wa, he'Emxaa'wise gwe'gilaxs la'e ha- 35
£ma' £ya. Wii, la g'e'xasE^weda ha£msa'-ye qaf

s e'tlede haemx-ei'ts6xs

la'e wa'x -£Em la wiida'. Wa, laE'm gwal laxe'q.

Wa, heEmxaawesEn L!ElewesE£wa £nEine LegEmsa xwaxiisEnxa-
£yeda q!waq!iisEnxa£ye laxa L!aL!asiqwala.

Fresh Codfish (1).—Wa, 1 a' £mise gEnE'mas he'x -£idaEin k'!o'p!edxa 1

klii'wase qa£
s axdzo'des la'xa ha£madzowe' le' £wa£ya. Wii, la

k!ii'nxts!otsa L!e' £na la'xa ts!Eba'ts!e. Wii, g1'l £mese gwa'lF.xs

la'e LEpdza'mdllltsa ha£madzowe' le'
£we£ la'xes la' £wiinEme. Wii, la

ka'dzotsa ts!Eba'ts!e laq. Wii, gi'Pinese gwii'lExs la'e ax£e'dxes 5

la'laxame, yix gi'ts!E£wasases ma£lEXLa gEltslE'ma. Wa, laE'm

la'wiyodLEx ya'x'yEgllasa ne'tsa!£ye. Wii, la ax£e'dxes gEltslE'me.

Wii, la ax£e'dxa £nE'me la'xa ne'ts!a£ye qagwasta'les lax k!wae'ts!e-

' Continued from Publications of the JeSup North Pacific Expedition, Vol. V., p. 482.
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the place where she is sitting.
|
She first cuts off the pectoral fins.

||

10 She cuts them out in one piece with the gills. Then she cuts across

the bone in the neck,
|
and she pulls 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
|
beach.

As soon as all her work is finished, she goes up from the beach
||

15 and takes her fish-basket. She carries it by the handle 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 her husband

invites in his friends,
j
As soon as all the guests are in, the woman

|

takes the stomachs 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 bod 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 g
-

il xwa'Htsose pEL !xa/wa£yas. Wa, la

10 £na' £nEmgoq LE£wis q!o'sna£ye. Wa, la ge'x'sEndEx t!E'mq!Exa/-

wa£yas. Wa, a' £mese la ne'xults!odEx ya'x -yig -

Ilas. Wa, he'x -£
i-

da£mese tlo'salax tslEne'xas. Wa, la ts!EqE'nts!esaq la'xa

L!Ema£ise. Wa, la iJeplExsE'mdxa moqulas qa£
s ax£a'lisEles la'xa

L!Ema£ise. Wa, gi'Pmese £wi£la la gwa'le axsE£wa'sexs la'e la'sdes

15 qa£
s le ax£e'dxes k - !o'gwats!e lExa /£ya. Wa, la k!o'qunts!e'sElaq

la'xa L!Ema£ise. Wa, la ax£e'dxa mo'qulasa ne'ts!a£ye qa£
s axts!a'les

laq. Wa, g i'l
£mese £wl£lts !axs la'e k - lo'xwusde'sElaq qa£

s k - !o'gwe-

LElaq la'xes g
- 6'kwe. Wa, la k"!o'x£walilas la'xa osta'lilases

g
-6'kwe. Wa, la he'x -£idaEm ax£edxa ha'nxxano, qa£s guxts!o'-

20 desa £wa'pe laq. Wa, la£mese £nEg5'yolaxa £wa'paxs la'e ha'nx*-

LEnts la'xa lEgwi'le. Wa, la Le' £lale la' £wunEmasexes £ne£nEmo'-

kwe. Wa, g'i'l
£mese g'ax £wI£laeLeda Le' £lanEmaxs la'eda tsteda'qe

ax£e'dxa mo'qula qa£
s ax£sta'les la'xa la maE'mdElqula £wapsa

ha'nxxala. Wa, g-i'Pmese £wl£la£staxs la'eda tslEda'qe ax£e'dxes

25 k -

!ipLa'la qa£
s xwe'tElga£yexes ha£me'x -

s!lasE£we. Wa, la£me'se

ge'gilll qa£
s maE'mdElqiilaxs la'e ha'nxsana la'xa lEgwi'le. Wa,

la£mese tslEda'qe ax£e'dxes k'a'k'EtslEnaqe qa£s le tslEwa'naesas

la'xes Le' £lanEme. Wa, gi'Pmese £wI£'lxtoxs la'e k -

!o'qu£lllxa

ha'nxLanowe qa£
s le ha'nxdzamo'lilas la'xa Le' £lanEme. Wa, la

30 ax£e'dxes £wabEts!a'la na'gats!a qa£s le ha'nx-dzamo'lllas la'xes

Le' £lanEme. Wa, la'xda£xwe xama'g'agexa na'gats!axs la'e na'x£id
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corner of the bucket.
|
After they have finished drinking, the bucket 32

is put away.
|
Then they 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 liquid with their spoons,

they put down the spoons
|
with which they have been eating, and

they take the stomachs 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 which

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 which 45

they have been eating, and puts it down at the
|
outer end of the fire.

After 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.
|
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.
|

This kind of food is also not a food for the morning,

and no
|
oil is poured into it, and it is not used at feasts for many

|

la'xa £wa'pe. Wa, la/x -da£xwe gwal na'qaxs la'e ge'xasE£weda 32

na'gats!e. Wa, la'xda£xwe yoVwultsalaxes yo'sasE£we la'xa

ha'nxxanowe. Wa, le'da tslEda'qe ax£e'dxa la'Elogume qa£
s le

ka'galilElas lax a'La£yasa ha' £maats !e
£ye ha'nxLana. Wa, g'i'l- 35

£mese yayo'sk'inaxa mo'qulaxs la'e ge'tslots la'xa la'logume. Wa,
gi'l£mese gwal yo'saxa q!o'sna£ye LE£wa £wa'palaxs la'e gl'g'allltses

yeyo'yats !exa ka'kEtslEnaqaxs la'e xa'maxts!ana da'x £Idxa

mo'qula qa£s qlEgi'lbEyeq. Wa, g i'Pmese gwal ha£ma'pqexs la'eda

tslEda'qe ax£e'dxa la'logume qa£
s le xwe'laqa guxtslo'tsa hS/rnx - - 40

sa' £ye la'xa ha£maa'ts!e ha'nxLana. Wa, la guxtslo'tsa Ewa'pe
laq. Wa, la tslo'xugindEq. Wa, gi'Pmese e'gigaxs la'e xwe'laqa

guxtslo'tsa a'lta £wap laq. Wa, la kaxdzamo'lilas la'xes Le£lanEme.

Wa, la'x -da£xwe ts!E'nts!Enx£wida. Wii, la'Leda tslEda'qe k -

!o'-

qiililaxa ha£maa'ts!e ha'nxLana qa£
s le ha'ngalllas la'xa 6'bex - - 45

Lalllasa lEgwI'le. Wa, gi'lfmesegwa'lExs la'e k -

lo'qillllxa na'gatsle
Jwa'bEts!ala qa£

s le ha'nxdzamo'lllas la'xes Le' £lanEme. Wa, la'x --

da£xwe e't!ed xa'magagexa na'gatslaxs la'e na'x^Idxa £wa'pe. Wa,
la'Leda tslEda'qe ax£e'dxa ts!E'nts!Engwats!e lo'q !wa qa£

s le ka'-

g:alllas la'xes klwae'lase. Wii, laE'm ho'qilwElsedaLe' £lanEme. Wa, 50

laE'mxaa k -

!es ba£ma' £ye gwe'xsdEmasexa gaa'la. Wa, la'xaa

k

-

!es

k!unq!Eqasosa L!e' £na. Wa, la k -

!es klwe'ladzEm la'xa q.'e'nEme
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men, and the numaym is not invited to it.
|
Only four or six friends of

55 the
[|
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
|
bite from the halibut or

||

65 codfish or black cod or qlwa'qEla and also the t!ot!op!e and also the

gwaxuguewa and
|
also the gw^lelc'. 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
|
woman cooks at once these eight

kinds besides the
|

halibut, and the eight kinds of fishes are eaten

5 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 k" !e's
£Emxaa Le' £la£layo laq.

A'eiu le'x
- a£meda mo'kwe loxs qlELlo'kwae £ne£nEmo'kwasa

55 ya'nEmaxa ne'ts!a£ye ha£ma'pxa k!ume'se, qaxs he' £mae Le'gEmse

wa'xl ha£ma/ £ya. Wa, la £ne'keda Le' £lalaxes £ne£nEmo'ku
:

"K!w6k!ume'sg"ELEnsa'i," £ne'k -

e. Wa, he'Em la/gllas Le'gadEs

klume'saxs kMe'sae qo't!aenoxwe mo'qulasa ne'ts!a£ye, LE£wa mo'-

qulasa na'lEmE LE£wa' pExu'te LE£wa' xu'ldzose. He'Em £nE'me

60 Le'gEmasexs la'e ha'nxLEntsE£wa, loxs g'a'loLa'nEmae ylsa'

ba'ku£lenoxwaq, yixs kle'sae helq!ale'da ba'ku£lenoxwaq xa£mala

k!es la'woyowe ya'x -yigilasa ne'ts!a£ye LE£wa p!a' £ye qaxs gi'l£me-
laxe k'!e'slaxe gEnE'mas he gwe'x -£Idlaxe laE'm^a'wise k'le'slax

la/lax e't!edlax qlEka'soxs la'e e'tled ba'kulaxa p!a' £ye LE£wa
65 nets!a£ye LE£wa nalEme LE£wa qlwa'qEla; he /£misa t!o't!op!e. Wa,

he' £misa gwa'xugu£wa; wa, he' £misLeda gwE£le'k
-

e. He'Em £nE'me
gwe'g'ilase qae'da £na' £nEmax' £Idalaxs g'a'lae g'a'xalisEleda ba'ku-

laq. Wa, laE'm gwal la'xeq.

1 Fresh Codfish (Ge'ta ne'ts!e£
) (2).—Wa, £na'l£nEmp '.Ena£meda

tslEda'qe he'x £idaEm ha£me'xsilaxa ma£lguna'lidala 6'gMa la'xa

p!a' £ye. Wa, le'x
-a£mes halaxwaso'gwiltsa ma£lguna'lidala mamae'-

masExs a'laklalae pa'leda le'ElqwalaLa£ye. Wa, la he'Emxat! gwe'-

5 gilasexs la'e q!ap!a'lax £Ida. Wa, le'xa£mes o'gu£qala'yosexs

ge'tae, yixs he'x £Ida£maeda tslEda'qe la xwa'l£Idxane'ts!a£ye. Wa,
he'Em gil xwa'Htsose wa'xsanolxa'wa£yasa ne'ts!a£ye, he£stala

lax 6'xLaata£yas. Wa, la xwa'Lax5dEx awi'ga£yas ha'xEla lax



boas] RECIPES 383

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.
|
Then she takes the head and pulls it off with the

||
backbone; 15

and she puts it on an old mat which is spread on the floor of the

house.
|
Then she takes cedar-rope and ties it around the flesh side

of the
|
codfish, in this manner: Then the flesh-side is

on the outside,
|
and the scales

|
are on the inside.

After she has finished many of
f |

~} these,
|
she sends her

husband to call his tribe to come
|| ^*s 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 where 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
|
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.
||
When they have finished, the young men go 30

ts!a'sna£yas. Wa, la ma'klldzodalax xEmo'moweg"a£yas. Wa,
a'l£mese gwal xwa'Laxs la'e la'gaa lax tsk -

!a's. Wa, la xwe'HdEq 10

qa qwe'sgEmales. Wa, la'xaa e'k'Ioddzoda'laxa q!wii'g"a£yasexs

la'e xwa'HdEq. Wa, laE'mxaa ma'kildzoda'laxa xEmo'mowe'g'a£ye.

Wii, a'l£mese gwal xwa/Laxs la'e lE'lg'owe xwa'La£yas lax tsk -

la's.

Wa, a/ £mese la da'x ,£idxa he'x -

t!a£ye qa ne'xodeq le£wI's xEmo'-

moweg"a£ye qa£
s ge'dzodes la'xa LEbe'le kMa'k' lobana. Wa, la 15

ax£e'dxa dE'nsEne dEnE'ma qa£
s yiltsE'mdes la'xa qlE'mlalasa

ne'ts!a£ye g
-a gwa'leg'a (fig.). Wii, laEm L!asadza£yeda q!Emladza£ye.

Wa, la na'q !Ega£ya go'bEtadza£ye. Wii, gi'l£mese gwa'la q le'nEmaxs

la'e £ya'laqaxes la' £wunEme qa les Le' £lalaxes g'o'kiilote qa g'a'xes

klwe'la. Wa, gi'Pmese le la' £wunEmasexs la'eda tslEda'qe ax£e'd- 20

xes awa'we ha/nhEnxxana qa£
s g

-a'xe hansto'lllas la'xa awi'LElas

tlcxi'lases go'kwe. Wii, la ax£e'dxa nena'gats!e qa g
-a'xes

ha£ne'l lax axa'sasa ha'nhEnxLanowe; wii, he' £mises gi'lsgiltla

k" !ek!ipLa'la; wa, he' £misa lExa' £ye. Wii, la he'laxa gii'yole

ha£ya'l£a lax £nE£me'motases la' £wunEine qa ga'xes la'qolllxa 25

k!we'ladzats!eLe go'kwa. Wii, gIT'mese xi'qostaweda laqawa'-

lllaxs la'eda ha£ya'l£a klo'qiilllxa nena'gatsle qa£
s le tsiix £wa'pa.

Wii, g
-

i'l
£mese g'a'xExs la'e he'tshthiEm gQxts!a'las lii'xa Ha'n-

hEnxLanowe. Wii, a/l£mese gwa'lExs la'e £naE'ngoyalaxa £wa'pe.

Wii, gi'l£mese gwa'lExs la'e e'tse£steda hii£yal' £iixa k!we'Le. Wii, 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 finished, she

takes out her 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 the middle of the house. They do not put

the
|
meat of the codfish at once into the kettles that were put on the

fire.
|
When (the water) begins to boil, the woman takes her

|
basket

and places it in the boiling water. Then
|
she takes her tongs and

45 picks up with them the meat of the
||
codfish 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 through 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'bslasa klwe'Le le' £we£ lax awi' £stalilases

go'kwe. Wa, gi'Pmese gwa'lExs la'e ha£n6'lt!alllxes xa'myatsle

XEtsE'ma le£wis L!e'£na; wa, he' £misa lo'Elq!we LE£wa' ts!e'ts!E-

batsle. Wa, gi'l£mese £na/xwa la gwa'xgulllExs ga'xae ho'gwi-

35 LEleda Le /£lanEme. Wa, gi'l£niese £wi£laeLeda klwe'Laxs la'§ he

g
-

il ax£wults la'layasa xama'se la'xa XEtsE'me. (Wa, la ts '.Ex £I'tsE£wa
la'xEn la'x £Ida gwa'gwexs£alasa, qaxs a'laklalae klwe'lasa Le' £la-

laxa le'lqwalaLa£ye, la'g-iltsa xama'se ts!a'g-idzEma. Wa, g-l'l£mese

gwal ha£ma'pxa xama'saxs la'e ha'nxxEndayoweda ha'nxxanowe

40 la'xa la'kawallltsa g-o'kwe. Wa, k'!e'st!a he'x £Id ax£stE'ntsa

qlE'mlalasa ne'ts!a£ye la'xa lahanx -Lala la'xa lEgwi'leda hanhE'nx - -

Lanowe. Wa, g1'l£mese mEdE'lx£wIdExs la'eda tslEda'qe ax£e'dxa

lExa' £ye qa£s han£stE'ndes la'xa maE'mdElqula £wa'pa. Wa, la

ax£e'dxes k - !ipLa'la qa£s k - !ip!e'des la'xa yiltsEma'la qlE'mlalasa

45 ne'ts!a£ye. Wa, la kMiptslo'ts la'xa lExa' £ye la ha'n£stala la'xa

ha'nxxanowe. Wa, a'l£mese gwal he gwe'gilaxs la£e £wi£la£sta. Wa,
la£me'seda tslEda'qe kMes he'lqlalaq ge£sta'laxs la'e LlE'nxtsIotsa

klfpLa'la lax k -

!a'k
- logwaasasa lExa' £ye qa£

s k!wet£wEstE rndeq. Wa,

la h&'ndzots la'xa £wa'lase lo'qlwa. Wa, he'x- £ida£mese qwe'lalaxa

50 dedEnE'me yae'ltsEmes. Wa, le'da tslEda'qe LEp!e'dxa qlE'mla-

lasa ne'ts!a£ye. Wa, la ax£e'dxa ka'tstenaqe qa£s kexa'les la'xa

go'bEtas. Wa, g1'l£mese £wi£laxs la'e klii'lklupsalaxa 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 liquid of what is
|

being boiled, and pours it back into what is boiling.
|
She does the

same thing as long as the food that is being cooked
||

is boding. 65

She only stops doing so when the food that is being cooked is done.
|

The reason why she does so with the liquid that is
|
being boded is

that the fat and the liquid become mixed;
|
and for this reason the

liquid becomes thick, and the liquid 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 liquid always drips from their 75

qa£
s le'xat! axtsla'la la'xa o'gu£la£maxat !

£wa'ias lo'qlwa. Wa, 53

gi'l £mese ewlela he gwe'x -£idqexs la'e ha/nx'sEndxa ha/nhEnx La-

nowe la'xa lEgwi'le. Wa, la'xaa ax£e'dxa gitlEXLa'la k'a/tslEnaqa 55
qa£

s tse'g illsEles la'xa £wa'palases ha'nx -LEntsE£we qa-s XE'lg'i-

lTses la'xa go'bEte, yi'xa lawa'ye la'xa Lle'sasa ne'ts!a£yaxs la'x'de

la'*stana hlq. Wa, gi'Pmese £wl£laxs la'e ax£e'dxa £wa'lase lo'qlwa.

yix la g'I'tslE£watsa qlwe'lkwe qlE'mlalesa ne'ts!a£ye qa£
s le giix-

stE'nts la'xa hanE'nxxano. Wa, la hanx'LE'nts la'xes lEgwi'le 60
e'tleda. Wa, gi'l£mese mEdElx£wi'dExs la'eda tslEda/qe ax£e'dxes

gi'lt lEXLa'la k'!a'ts!Enaqa qa£
s tse'g'ostales £wa'palases ha£me'x - -

s!lasE£we qa£
s xwe'laqe tse£st,E'nts la'xa maE'mdElqiila. Wa,

laE'm he'xsiiEm gwe'g'flaq lax £wa' £wasElllasas maE'mdElqiilas
ha£me'xs!lasE £we. Wa, a.'l

£mese gwal he gwe'g'ilaxs la'e Llo'peda Go
ha£me'xsilasE£was. Wa, he'Ein la'g'ilas he gwe'g'ilaxa £wa'palases

ha£me'x'silasE£we qa lE'lgEwesa tsE'nxwa£yas LE £wa £wa'pala. Wa
he' £mis la'g'ilas la gE'nk'eda £wa'pala. Wa, la'xaa a'lak-!ala la

dzE'mxustowe £wa'palas, he'la gwe'x'sa gii'xstaaxusa qu'xe. Wa
g1'l£mese l!o'pexs la'e ha'nx'sEndxa ha'nliEnxxanowe. Wa' 70
he'x' £ida£mesa ha£ya'l£a ax£e'dxa lo'Elq !we qa£s mEx£

a'lIlEles lax

wax -sana'lllasa hehE'iixxanowe. Wa, la'xaa ax£e'dxa gi'lt lEXLala

k'a'tslEnaqa qa£
s tse'x ,£Ides la'xa ha'nxxaakwe ne'ts!a£ya qa£

s le

tsets'.a'las la'xa lo'Elq!we. Wii, a'l£mese gwa'lExs la'e q6'qiit!eda

15'Elq !we. Wa, laE'm Idea's ha£madzo' le' £wa£ya qaxs he'mEna- 75
75052—21—85 ETH—PT 1 25
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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
||
former generations [the first past men] "cooling

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 like best,—tainted boiled

codfish.
I

When the codfish has been kept for a very long time in the

5 corner 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'xtilExstaleda yo'saxa ha'nxxaakwe ne'ts!a£ya. Wa,
le'x -a£mesa k'a/kxts tenaqe la ts lEwanaedzEm la'xa klwe'le. Wa,
g'i'Pmese £wi'lxtoxs la'e k -axdzamo'lllasosa lo'Elq!we. Wa, gl'l-

£mese £wl£laxs la'eda ha£ya'l£a kMo'qulilxa nena/gats!e qa£
s le

80 hanx -dzamo'lilas la'xa klwe'le. Wa, la'x -da£xwe £wl£la na'x£ida.

Wa, g'i'l£mese gwal na'qaxs la'e yoVida. Wa, g'i'Pmese gwa'lsxs

la'eda ha£ya'l£a k'a'g'ililxa lo'Elqlwe qa£s le mo't'.ots lax gEgEnE'-

masa klwe'le be'bEgwanEma. Wa, la'Le e'tlededa wao'kwe

ha£ya'l£a naqa£matsa £wa'pe la'xa klwe'le. Wa, he'em gwE£yo'sa

85 g
-

i'lx
-da bEgwa'nEm k -o'xwaxodeda na'x£Idaxa £wa'paxs la'e gwal

yo'saxa ha'nxxaakwe mamao'masa. Wa, gi'l£mese gwal na'qaxs

la'e h5'quwElsa. Wa, laE'm gwal la'xeq.

1 Tainted Codfish (Q!al ne'ts!6£
).—Wa, he'Em ge'ta ha'nxxaaku

ne'ts!a£yEn g
-

i'lx
-de gwa'gwex -

s
£alasa. Wa, la£me'sEn gwa'gwex --

s£alal lax ex -a'g'a£yasa ba'k!umeda la q!al ha'nxxaaku ne'ts!a£ya.

Wa, he' £maaxs la'e ga'la axe'la ne'ts!a£ye lax one'gwilasa g'o'kwe.

5 Wa, g
-

i'l
£mese la q!a'l£IdExs la'eda tsteda'qe ax£e'dxa qla'le ne'tsla-

£ya qa£
s le axstE'ndEq la'xa £wa'pe q!o'ts!a la'xa £wa'lase lo'qlwa.

Wa, g"i'l£mese po's£Ide 6'k!wlna£yasexs la'e axLE'nts la'xes lEgwI'le

qa£s le'x-i£laleq. Wa, gl'Pmese £wl£la lats!Ex£wi'de o'k!wIna£ya-

sexs la'e xi'tEmg-iLE'le go'bEtas. Wa, la£me'seda tslEda'qe ax£-

10 e'dxa k -

!a'k
- !obane qa£

s LEp!a'liles lax ona'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 all 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 full. 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 11

wi'ltowe k!wa£xLa'wa qa£
s k'exa'les la/x go'bEtas, qaxs la'e

£wl£la la k -

!ina'la. Wa, g
-

i'l
£mese £wi£laxs la'e ax£e'dxa LE'mg'a-

yowe. Wa, la'xaa ax£e'dxa lEqwa' qa£s k'atla'llles la'xes k!wae'-

lase. Wa, la'xaa ax£e'dxa la k - !e'x!dEku ne'ts!a£ya. Wa, la 15

kMo'talaxs la'e da/lax x'o'msas, yix he'x't !a
£yas. Wa, la ax£e'dxa

LE'mg'ayowe qa£
s ttelxwl'tes laq. Wa, a'l£mese gwal tlE'lxwaqexs

la'e a'lakMala la lE'ntlede 6'k!wlna£yasa ne'ts!a£ye. Wa, he'Em
la'g-ilas t.'E'lxwetaq qa he'x £ida£mese la'weda qlE'mlale la'xa

xa'qaxs la'e Llo'pa. Wa, a' £mese la klwe'tflstalayuweda xa'qaxs 20
la'e Llo'pa. Wa, a' £mese la le'xama qlE'mlale la ge'-

c
stala la'xa

ha'nxxanowe. Wa, g
-

i'l
£mese gwal k'e'xetaqexs la'e ax£e'dxes gEt-

tslE'me. Wa, la qate't!edEqg - a gwa'leg - a (Jig.). Wa, g'i'Pmese gwal

qatetaqexs la'e ax£e'dxa ha'nxxanowe. Wa, la giixts!o'tsa
£wa'pe laq qa nEgo£ya'les. Wa, la ax£e'dxa qate'dEkwe ne'tsla- 25
£ya qa gwa'naxts lodes laq. Wa, la ha'nxxEnts la'xes lEgwI'le.

Wa, gi'l£mese mEdE'lx£widExs la'eda tslEda'qe ax£e'dxes k -

!ip-

La'la qa£
s xwe't!edes la'xes ha£me'xs!lasE£we. Wa, he'x £ida-

£mese lawa'yeda qlE'mlale la'xa xa'qe. Wa, la k!we'tu£stalaq

qa£s tslEXLa'leq la'xes lEgwI'le. Wa, le'x -a£mesa he'x - t!a£ye k!es 30

ax£wu£sta'nos. Wa, gi'l£mese £wl£laweda xa'qaxs la'e ax£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 the 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 first 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.—When 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

1
when it shows all

||
around the mouth of the kettle. The reason why

32 g'i'lt!EXLa/la k -a'ts!Enaqa qa£
s tseg'ustalex £wa'palases ha£me'x - -

sllasE£we qa dzE'mxustox£wides. Wa, gi'Pmese a'lak -

!ala la

dzE /mxustox^widExs la'e ha'nx'sEndEq la'xa lEgwi'le. Wa, laE'm

35 Llo'pa. Wa, a' £mese he'x -£idaEm Le' £lalaxes la' £wunEme LE £wis

sa/sEme qa£s yo's£Ideqexs g
-

e'ts!oe la'xa ha'nxxanowe, qaxskMe'-

sae Le' £lalayo la'xa qle'nEme bEgwa'nEma la q !al ne'ts !a
£ya, yixs

a' £mae ha' £ma£yaeltsa haya'sEk'ala LE £wis sa'sEme. Wa, g'i'l-

£mese yo's£idEX -da£xwa la'e he'deda bEgwa'nEme ax£e'dxa he'x*-

40 t!a£ye. Wa, he' £mis g'il ha'mx -£itsoseda gEbElo'xsta£ye. Wa, g'i'l-

£mese £wi£laqexs la'e wEWE'xusEndxa he'x -

t!a£ye qa£
s ha £mx -£i'dex

dE'ngwap !a
£yas. Wa, gil£mese £wl£laqexs lae ax£e'dxa k -

a'ts!E-

naqe qa£s yo's£Idexa qlE'mlale LE£wa' £wa'pala. Wa, laE'mLeda
£wa'pe g'il na'x£itsos. Wa, la'xaa k -6'xwaxodaEmsa £wa'paxs

45 la'e gwal yo'saq. Wa, laE'm gwal la'xeq.

1 Codfish-Head (He'x -

t!e£sa ne'ts!a£ye).-—Wa, he' £maaxs la'e a'la-

k -

!ala la qla'la he'x't !a
£yasa ne'ts!a£yaxs la'e gael g-ae'l lax one'-

gwiiasa g'6'kwe. Wa, le'da tsteda'qe ax£e'dxes ha'nxxanowe

qa£s le ha'ng'alilas lax axe'lasasa he'x -

t!a£ye. Wa la axts!a'lasa

5 he'x -t!a£ye laq. Wa, laE'm e'k'lEgEmltslaxs la'e axtsla'laq. Wa,

g-i'i
£mese qo'tleda ha'nxxanaxs la'e ax£e'dxa k" !a'k!obane qa£

s

nasEyi'ndes laq. Wa, la ax£e'dxes £wa'bEts!ala na'gatsla qa£
s

giiqEyi'ndes lax 6'kuya£yasa na'sEma£ye k - !a'k'!obana. Wa, a'l-

£mese gwal guqa'sa £wa'paxs g'a'xae ne'l£Id lax 6'kuya£yas e£wa-

10 ne'qwas awa'xsta£yasa ha'nxxanowe. Wa, he'Em la'gilas guqE-
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she
|

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 boiling 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
|
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

yi'ntsa £wa'pe la'xa k -

!a'k
- lobana qa k'.ii'nqes qa k -

!e'ses xi'xfe- n
dExs la'e ha/nxxala la'xa lsgwi'le. Wa, gl'Pmese gwal na'sa-

qex's la'e ha'nxLEnts la'xes lEgwi'le. Wa, la£me'se g'e'xxala

ha'nxxala la'xa lEgwi'le. Wa, he'tla la ge'gllit maE'mdElqulaxs

la'e ha'nx'sana. Wa, laE'm iJo'pa. Wa, le'da tslEda'qe ax£e'd- 15

xa £wa'lase lo'qlwa p£wa £wa'lega£yases ka'k'EtslEnaqe. Wa,
la hano'hltsa lo'q !we la'xa ha'nxxanowe. Wa, la na'sodxa k" !ak" !o-

ba'ne na/sa£yases ha£me'x's!lasE £we qa£
s g'e'nolises la'xa lEgwi'le.

Wa, laax£e'dxa £wa'lasek -a'ts!Enaqaqa£
s

Ena'l£nEmsgEmEmk'e sa'}i-

nalaa XE'lx -£idxa he'x't!a£ye la'xa ha'nxxanowe. Wa, la XEltsla'las 20

la'xa lo'qlwe. Wa, a'l£mese gwal he gwe'gulaxs la'e £wI£losa

he'x't!a£ye. Wa, gi'l£mese £wi£laxs la'eda tslEda'qe Le' £lalaxes
£nEma'elwute qa g

-a'xes he'x -hax -xa het!a' £yasa ne'ts!a£ye. Wa,
gi'l £mese g

-ax k!us£a'hlExs la'e k -a'x -dzam6lTlasosa lo'qlwe. Wa,
la'x

-da£xwe na'x£Idxa £wa'pe. Wa, gi'Pmese gwal na'qaxs la'e 25

xa'max-tslanases e£eyas«a'xs la'e da'x -£Idxa £na'l£nEmsgEme la'xa

he'x't!a£yaxs la'e ha£mx -£I'dEq. Wii, las'm he'x'saEm gil ha£mx -£
i'-

tsose gegE£ya'gEsas. Wii, la a'lElx'sdalax dE'ngwap!a£yas. Wa,
hi'Ea k - !E'xwaEmxa xa'qas qa£

s tslEXLa'leq la'xa lEgwi'le. Wa,
gl'Pmese gwa'lExs la'eda tslEda'qe Sx£e'dxa ha£maa'ts!e lo'qlwa 30

qa£s legiixts !6'tsa ha£mx'sa£ye la'xa ha'nx'Lanowe. Wa, la giixts lo'tsa

£wa'pe laq qa£
s tslo'xiiglndeq. Wa, g"i'l£mese la e'g Ig'axs la'e

qEbEno'lisxa £wa'pe la'xa lEgwi'le. Wii, la xwe'laqa gfixts!o'tsa
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the fire, and she pours
|

fresh 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.—When 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 split to make roasting- ^^-____i tongs.
|
Four codfish

are put into each pair of roasting-tongs,
|
in this manner. 1 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'lilas la/xes Le' £lan.Eme. Wa,
35 la'x

-da£xwe £wi£la ts!E'nts!Enx£wida. Wa, la'xaa ts!o'x£w!dEX
awl' £stases sEmses, qaxs £na'xwa£mae kluta'le tsE'nxwa£yasa

he'xt!a£ye lax sE'msasa ha£ma'pax gwe'x -sdEmas. Wa, gi'Pmese

gwa'lExs la'e na/x£idxa a'lta £wa'pa. Wa, laE'mxaa k -

!es Le'la-

£layuwe gwe'x'sdEmas la'xa qle'nEme be'bEgwanEma LE£wa
40 £nE£me'mote. LaE'm a'Em le'x

-aEm ha£ma'pqeda £nEma'elwutasa

axno'gwadas. Wa, la'xaa k' lea's L!e' £na k'.u'ngEms, qaxs a'lak'.Ia-

lae tsE'nxwa. Wa, laE'm gwa'la.

1 Eoasted Codfish (L!o'bEku ne'sasde).—Wa, he' £maaxs qle'nEmae

ba'kulanEmasa ba'kMenoxwexa ne'ts!a£ya. Wa, le'da tslEda'qe

xwa'l£idEq lax gwa'laasa xwa'La£yasexs gi'lae xwa'l£idEq xag'a

gwa'leg - a (jig.). Wa, g
-

i'l
£mese gwal xwa'Laqexs la'e ax£e'dxa

5 e'g'aqwa lax xa'sE£we wuna'gula qa£
s Llo'psayugwileq. Wa,

laE'm mo'weda ne'ts!a£ye la ge'k -

!ine la'xa £na'l£nEmts !aqe Llo'p-

sayo g"a gwa'le g'a {fig.
1
). Wa, laE'm yaLa'leda £nal£nE'me ne'-

tslexa dEna'se LE£wa wa'x -sba£ye qa k -

!e'ses ax£e'deda Llo'psayowe.

Wa, g'i'l£mese gwa'lExs la'e Lano'lisas la'xes lEgwile. Wa, la

10 he'Em g'il Llo'pasose q!E'mladza£yas. Wa, g1'l£mese l!o'pexs

la'e le'x -£IdEq qa£s L!o'p!edex L!e'sadza£yas. Wa, g
-

i'l
£mese k!u-

mE'lx' £idExs la'e axsE'ndEq. Wa, laE'm L'.o'pa. Wa, la £na'l-

£nE'mp!Ena he'x -£idaEm ha£mx -£i'tsoxs he' £mae a'les tslE'lqwe.

Wa, la k"!es ts!Epa's la'xa L!e' £naxs he' £mae a'les tslE'lqwe, qaxs

1 See first figure on p. 241.
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hot, for
||
it is still 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
|
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;
|
but it is not eaten hot in the morning, for it is fat,

|

and it is

bad if it is eaten when still 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.—When
|

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
|
the belly is done, she puts it down on the belly-side and

roasts the right-hand side;
||
and when (the surface) is all blackened, 30

she turns the head the other way and roasts
|
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.
||
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, g
-

i'l
£mese 15

la wudEx ,£i'dexs la'e lE'mlEmox£wida. Wa, gl'Pmese ha£mgi'la-
£yaxs la'e tste'pEla la'xa L!e' £na. Wa, la'xaa k -

!es Le' £lalayo

la'xa qle'nEme be'bEgwanEma; a'Emxaa le'xa£ma ha'yasEkala

le£wis sa'sEme ha£ma'pEx gwe'x -sdEmas. Wa, la'xaa ha£ma' £ya
wuda' L!o'bEku ne'tslexa gaa'la LE£wa' nEqa'la L5£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, laE'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'dzEku ne'ts!e£).—Wa, gl'l- 25
£mesa tsEda'qe qls'msa ha'nxxEndxa ne'ts!a£yaxs la'e a'Em
ax£e'dxa la ts!e'x-Ewaku ne'ts!a£ya qa£

s le qE'lgunolisas la'xes

lEgwi'le. Wa, laE'm he gll Llo'pasose tEk'.'a's. Wa, gi'l£mese
Llo'pe tEkla'sexs la'e k -

!6't!alisas qa£
s Llo'pex he'lk-!otlEna£yas.

Wa, gi'l£mese £na'xwa k!umE'lx -£IdExs la'e xiilEli'saq qa£
s L!o'p!e- 30

dex gE'mxot !Ena£yas. Wa, g
-

i'l
£Emxaa'wise k!uniE'lx £IdExs la'e

Llo'pa. Wa, laE'm L!op la'xeq. Wa, la iix£e'decla tslEda'qaxa

ha£madzowe' le'
£wa£ya qa£

s ya'gudzodesa mae'dzEkwe ne'ts!e£

la'qexs la'e Le' £lalaxes la' £wunEme qa g'a'xes ha£mx £I'dEq. Wa,
la£me'se he gll ax£e'tsosa tslEda'qeda £wa'pe qa£

s na'x£Ideq. Wa, 35
gi'l£mese gwal na'qaxs la'eda tslEda'qe axa'laxa Lle'sas qa£

s

ts'.EXLa'leq la'xa lEgwi'le. Wii, gi'Pmese wi£laweda Lle'saxs la'e

LE'nx£wIdEX qlE'mlalas. Wii, la la' £wilnEmas ha£mx £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, andher

husband also. After
|
they have finished drinking, he squirts a

mouthful of water over
|

Ms hands; and his wife, on her part, puts

45 her hands
||
under 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 all about

this.
I

Eed Cod.—The same is done with the red cod, the one kind of cod-

fish
I

and with the nalEm, the gwEs
lE~k' , the q.'wd'qjEla,

|
the t!ot!op!e

55 and the LEWE'lgame*. 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
I

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
-

i'l
£mese gwal ha£ma/pExs la'eda tsteda'qe ax£e'dxes ha£madzowe'

40 le'
£wa£ya, yixs he' £mae g

-e'dza£ye ha'mx -

sa£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' £wiinEmas. Wa, gil£mese

gwal na'qaxs la'e ha/msgEmd la'xa £wa'pe qa£
s ha/mx'ts !anEnde

la'xes e£eyasowe'. Wa, la'xaa gEnE'mas LEla'bE £weses e£eyasowe

45 lax e£eyasa'ses la' £wunEme. Wa, laE'm £na£nE'mp!Eng -

I]a tste'n-

tstenkwa LE£wis gEnE'me. Wa, le'da bEgwa'nEme mo'plEna

ha'msgEmd la'xa £wa'pe qa£
s hamxts!a'nEndes. Wa, gil mo'-

plEna ha'mxtslanEntsexs la'e gwa'la. Wa, laE'm k -

!es Le' £lalayo

la'xa q lE'nEme be'bEgwanEme gwe'x -sdEmas. Wa laE'mxaa k -

!es

50 tste'pEla la'xa L!e' £na, yixs ha'e gwe'kweda ne'ts!a£ye. Wa, la

k'!es ha£ma' £ye he'x't!a£yas. Wa, laE'm gwal la'xeq.

Red Cod.—Wa, he' £meda Llo'xsEme, yl'xa ne'ts!a£ye £nE'me gwa'-

yi£Ialasaq LE £wa' nalE'me LE£wa' gwE £le'k
-

e, LE £wa' qlwa'qEla,

LE£wa' t!o'top!e, LE£wa' LEWE'lgama£ye. Wa, le'x-a£mes o'gu£qa-

55 la£yasa xu'ldzosaxs k'le'sae k'!a'wasllasE£wa LE£wa pEX'I'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. Wa, he'Emxaa'wise gwe'-

g'ilasoxs la'e ts!EX'a'sE£wa lax gwe'gilasaxa xama'saxs la'e ha£ma'-

60 xa gaa'la. Wa, la'xaa t!e'lasE£wa, yixs la'e ga'la axe'lakwaqexs
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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 all

about this.
|

Kelp-Fish (1).—Now I'll talk about the kelp-fish, which is
|
the same 1

as the xu'ldzos. 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 first people said so, and

therefore people
[

of recent times imitate them; 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

ha'nx 4LEntsE £wae. Wa, la tste'pEla la'xa L!e' £na. Wa, la/xaa 61

LE /£lalayo la'xa q'.e'nEme be'bEgwanEma, yixs k -

!ea'sae xa'matsa

klwe'lase, loxs k'lea'sae k'la'wasa. Wa, lawI'sLa gwal la'xeq.

Kelp-Fish (1).—Wa, la£me'sEn gwa'gwex's£alal la'xa pEX'i'te, yixs 1

£nEma'e pewa xii'ldzose. Wa, he'Em la'g'ilas Le'gadEs pEX'i'te,

yixs pEX'a'sEwa£es o'k !wina£yaxs la'e la'lawa£yasE £wes go'bEte la'xa

lEgwi'lasa g'o'kwe, loxs guqe'tasE£waasa tste'lxsta £wa'pa. Wa,
he'x' £ida£mese £wl' £wexap!e'de go'bEtas la'xa Lle'se. Wa, he'Em 5

la'g'ilas Le'gadEs pExi'te. Wa, he' £mis la'g'ilas Le'gadaxaas xul-

dzo'sas, yi'x'ae lax max' £ide yixs he'ltsaases kiPe'dayowe.

Wa, la£me'sEn"gwa'gwex's£alal la'qexs la'e ha^me'xsilasE^wa, yixs

k'le'sae he'x -£id ha£me'x'silasoxs he' £mae a'le ge'te, qaxs a'lmae

ha^mexsilasoxs la'e gael axe'l la'xa g'o'kwe £na'l£nEmp !Enae 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£w!dae, £ne'k'aeda g'a'le bEgwa'nEma. Wa, he' £mis la'gilasa

a'le bEgwa'nEm na'naxtslEwaq. Wa, he' £maaxs la'e qlaH'deda
pExi'te, lada tslEda'qe ax £edxa ha'nx'Lanowe 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, g'i'l£mese g'ax nii' £nakuxs la'e gtixtslo'tses

tsa'nEme £wap la'xa ha'nx'Lanowe, 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 email basket,

and she places it near the
|
side of the fire. Then she takes the

short
|
wedges which are always kept in the house, and also a short

wall-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 off from the

skin,
|
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
|
stern-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
|

fish- <^2JJ_))JJ-IXJ knife and cuts the

40 body across in this manner. After
||
she has cut it

6'x -sa£mese hama'lis la'xa lEgwi'le. Wa, la &x£e'dxa pEx-I'te qa£s

20 k!Exts!o'des la'xa la'laxame. Wa, la ha'ngalilas la'xa ma'kala
lax ona'lisasa lEgwi'le. Wa, la'xae ax£e'dxa tsteklwa' hemEnel

LEmg'ayasa

g

-6'kwe. Wa, he' £misa ts !Exusto ts !ats !axusEma. He'Em
q luna'la a'xsE£wa gixsa'sa xwa'xwagume. Wa, la pax£a'lila la'xa

ma'glnwalilasa pEX'I'datsIe la'laxama. Wa, he'Emxaa'wise ax£a-

25 ll'lasa ts!Exusto 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

o'k!wina£yas la'xa lEgwi'le. Wa, la le'x -

i
£lalaq. Wa, gl'Pmese

do'qulaq la £wPla £wi' £wexap !ededa go'bEte la'xa Lle'saxs, la'e

axdzo'ts la'xa LEbl'le k - !a'k
- lobana. Wa, la ax^e'dxes xwa'La-

3Q yowe qa£
s k-exa'les la'xa la kMina'la go'bEta. Wa, laE'm le'x -

i-

£lalaxa pEX'I'taxs k'exa'laax go'bEt!Ena£yas. Wa, gi'l£mese £wi£la-

weda go'bEt !Ena£yaxs la'e ma'dzotsa pEX'I'te la'xa tlElo'dzo

g'ixso'sa xwa'xwagume. Wa, la da'lases gE'mxolts!ana lax

he'x -t!a£yas. Wa, la da'x -£itses he'lk -

!ots!ana£ye lax pE'lba£yasa

35 ts!Exustowe LE'mg -aya. Wa, la t!E'lx£wits 6'xta£yas lax awl'g'a-

£yasa pEX'I'te g'a'g'iLEla lax 6'xLaata£yas, he'bEndala lax o'xsda-
£yas. Wa, a'l

£mese gwal tlE'lxwaqexs la'e lE'ntlede o'k!wina£yasa

pEX -

I'te. Wa, gi'Pmese gwal tlE'lxwaqexs la'e ax£e'dxes xwa'-

Layowe qa£s qatet!e'dex o'k!wina£yas g
-a gwa'leg-a (Jig.). Wa,

40 g"il
£mese gwal qatetaqexs lae ma£stE'nts lax £wa'bEts!alasa hanx --
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crosswise, she puts the fish head first into the water in the
|
kettle. 41

She never cuts off the head; for the first people
|
said that a good taste

is given to the meat of the
|
kelp-fish hy the fat of the eyeballs and

the
|
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
|

guests. As soon

as the kelp-fish is in the kettle,
|
she puts it over the fire; and when it

begins to boil,
|
the woman takes the fire-tongs and stirs it;

|
and after

stirring it for some time, she takes it down. Then
||
she takes her large 50

long-handled stirring-ladle and stirs with it
|
for a short time what is

being cooked. She does not
|
stir 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
|
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-

Lanowe. Wa, laE'm hewa/xaEm qak'6'dEx he'xt!a£yas qaxs 41
£ne'k -aeda g-a'le bEgwa'nEmqexs he' £mae yo'splayasa q!E'mlalasa

pExi'te tsE'ntsEnxsta£yas gegEbEl6'xsta£yas gegEyagEsas LE£wes

lEqwa'. Wa, he' £mis la'g -

ila £wi£la£stEnts la'xa ha'nxLanowe.
Wa, la £wi£IaEm he gwe'x £Idxa wao'kwe pExi'ta, yixs qle'nEmae 45

Le' £lanEinas. Wa, gi'l£mese £wi£la£steda pExi'te la'xa ha'nxxano-
waxs la'e ha'nxxEnts la'xa lEgwi'le. Wa, g-i'Pmese m.EdE'lx£wI-

dExs la'eda tsteda/qe ax£e'dxa ts.'e'siala qa£
s xwe't!ideq. Wa,

lc!e'st!a ge'giltsela xwe'tasa ts!e'sLalaxs la'e k -

at !a'lllas. Wa, la

ax£e'dxes £wa/lase giltlEXLala xwe'dayo k'atslEnaqa, qaJ
s ya'fwas£- 50

Ide xwe't'.ets la'xes ha£mex -

sI'lasE £we. Wa, k -

!e's
£Emxaa'wise

ge'giltsela xwetas laqexs la'e tse'g
-

ostalas lax £wa'palases ha£mex*-

si'lasE£we qa£s xwe'laqe tsestE'nts lax 6'kuya£yases g'aya'nsma-

saq. Wa, la ge'giltselakas he gwe'gile. Wa, walaanawise lo£

nExsEglLEla la'xa q!aq!alak'!a£ye £wa' £wasdEmasa tslEda'qe tse'g'o- 55

stalaxa £wapalasa ha£me'x'silasE£was qa£
s xwe'laqe tse£stp/nts.

Wa, a'l£mese gwa'lExs la'e a'lakMala la dzE'mx ustowe £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'Ein la/gilasa tslEda'qe tse'g-ostala
£wa'palases ha£me'xsilasE£we qa a'lak -

!alese lE'lgoweda £wa'palas 60

LE£wa tsE'nxwa£yasa pEX'I'te, qaxs gi'l£mae k!es dzE'mxustowe
£wa'palasa pExi'taxs hamgl'layaaseda Le /£lalaxes £ne£nEmo'kwe.
Wa, he'x -£ida£mese dEndfi'msa k!we'l<laxs la'e ho'qtiwEls lax go'-
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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 liquid 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 finisbed

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 /£lanEmax -daq. Wa, laE'm £ne'x -sE£weda tslEda'qaxs qlE'm-

65 ts lEXLae, yi'xa g'i'qamene yixs gEnE'maasa gi'gama£ye. Wa, la/La
£na'xwa£me gEgEnE'masa wa'x ,£me k -

!es gi'qamen k -

!es ya'x -£id qa

dzEmxustox£wides £wa'palas ha£me'x -

silas pEX'i'ta. Wa, g
-

i'i
£mese

a'lak'Iala la dzE'mxustox£wide £wa'palasa psxi'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 tslEda'qe ax£wult!all'laxes loE'lqlwaxs ha'x'de

k'imtsla'llla 6ts!a'h~le qa£
s g

- a'xe k'a'g'alllElas lax ma'g -inwalilasa

pExi'te£lats!e ha'nxxana. Wa, he' £mis ax£e'tsoseda £wa'lase k -

a-

tslEna'q, yix tseg'ostalayo'sex £wa/palases ha'nx'LEntsE £we pEX'I'ta.

Wa, le tse'yolts'.ots la'xa ha'nx -Laakwe pEX'I'ta la'xa ha'nxxa-

75 nowe qa£
s le tsetsla'las la'xa lo'Elqlwe, £na'xwa£me £wa'palas LE£wa

qlEmia'le la tsetsla'layo la'xa lo'Elqlwe. Wa, gi'Pmese la £nEma'x -

e

awa'xats lEwasasa lo'Elqlwaxs £na'xwa£mae k"!es a'laEm qo'qvi-

t!axa £wa'pala LE £wa qlE'mlale. Wa, g
-

f'l
£mese £wi£la la gwa'-

lalaxs la'e tslEwanae'dzEma ka'k'EtslEnaqe la'xa k!wa'k!we-

80 lEmaxs la'e k -a'x -£idayuwa lo'Elqlwe. Wa, he'mEnalaEm mae-

ma'leda be'bEgwanEmaxa £na'l£nEmexLa to'q!wa. Wa, le na' £na-

qalg'EyoEmxa wuda£sta' £wa'pa. Wa, g
-

I'l
£mese gwal na'qaxs

la'e ya'qlEg'aleda k!we'lasaxes Le' £lanEme. Wa, la £ne'k -

a: " £ya'-

x"da£xu mElq!uxa'lano qaox xa'qas." Wa, la £wl£la yo's£itses

85 k'a'k'EtslEnaqe. Wa, la ge'g'illl yo'saxa yEwe'kwe pEX'I'ta qaxs
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fish, for
|
in eating it they arc very much afraid, for it happens often

|
86

that they are hurt when swallowing lish-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 fcasting-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 family 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 small basket of his wife.
] 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 gills have all been removed,
||
she takes her fish-knife, which is 10

a'la£mae kllE'ma pExl'taxs ha£ma'ya£e qaxs q!iina'lae g'a'yalases 86
xa'qaxs nEx£we'tsE£wae. Wa, he' £mis la'g-ila k'.'es a'lbaleda

yo'saqexs ha'nxLaakwae. Wa, gi'l£mese gwa'la yo'sax -daqexs

la'e k'oxwaxotsa a'lta wiida£sta' £wa'pa. Wa, he'x -£ida£mese la

ho'quwEls la'xes k!we'layats!ex -

de. Wa, k!e's£Emxaa klwe'la- 90
dzEma pEX'I'te la'xa qle'nEme be'bEgwanEma qaxs k -

!e'sae

q!EyoLanEmenoxiixs la'LanEmae. He' £mis la'g-ila le'x -a£ma
£nE£me'mote p £wa £nE'mxLala £nE£me'ma, yixa sa'sEme LE£wis

gEgEnE'me LE£wis sa'sEme, LE £wa tsle'daqe sa'sEma LE £wis le'la-

£wiinEme LE£wis sa'sEme. Wa, he'im gwE £yo' ^E'mxi.ala £nEme'- 95
me. Wa, le'x'ames Le' £lalaso £

s axno'gwatlasa pExI'te Lo £me'da
£ne£nEm6'kwe. Wa. laE'm gwal la'xa ha'nxxaakwe pExI'ta.

Kelp-Fish (2).—Wa, he' £mis gll ax£etso£seda hl'laxamaxses gEnE'- l

maxs gi'lae la'g-alis lax LlEma'isases g'o'kwe. Wa, la kMixtslo'-

tses Lla'ganEmeda pEX'I'te laq. Wa, la, lA/stsas qa£
s la lae'Las la'xes

g'o'kwe. Wa, he'x -£ida£mese gEnE'mas la LEpla'lilaxa k-!a'k -

!o-

bana. Wa, la klo'qulllxa pExI'dats.'e la'laxama qa£
s la hanE'n- 5

xElilas la'xa k* SS'k' lobana. Wii, la k!unxElllxa k!a'k!obana lax

he'lklodEuwalilasa pEX -i'dats!e la'laxama. Wa, la£me dolts!odxa
£nE'me pExi'tses gE'mxolts !ana£ye. Wa, he' £mis gwe'gilaqEn gi'lx-
£Ide wa'ldEma. Wa, g

-

i'l
£mese £wl£lawe ya'x-yiglle LE£wa qlo'sna-

yaxs la'e ax£e'dxes xwa'Layowe. He'Em £nEm 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
Q!a'neqe£laku

).
]
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.
|
She 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 the woman
||
takes

the roasting-tongs and she takes a long strip of split
|
cedar-bark and

winds it about one span
|

from the lower sharp-pointed end of the

roasting-tongs.
|
She pulls it tight as she winds it around it, and ties

it on. Then 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 qaxs he' £mae xwa/Layasag'a/labEgwa'-

nEma (yixs gexasEswas ge'x -ustalaxs la'e ba'k'6 lo£ Qla/neqe-
£lakwe). Wa,le'da tslEda'qe da'x ,£Itses gE'raxolts!ana£ye la'xa pE-

x'lte qa£sya'gudzodes la'xak -

la'k
- lobana. Wa, laE'm gwa'saxsdaleda

15 pEX -

i'te la'xa tslEda'qe. Wa, la gwe'k -

laesala lax gEmxolts lana-

£yasa ts lEda/qe. Wa, la da'lases he'lk -

lots !ana£ye la'xes xwa'Layaxs

la'e qak'o'dEX he'x't !a
£yas. Wa, gil£mese la'waxs la'e xwalbEtE'n-

dEX 6'xLaata£yas qa£
s ha'xEle lax ts!a'sna£yas e'k"!ot!Endalax xa-

k'ladzas. Wa, a'l
£mese gwal xwa'Laqexs la'e a'lakMala la LEpa'la.

20 Wa, la axdzo'ts la'xaaxa k" !a'k" lobanaxs la'e e't led ax£e'dxa
£nE'me pExi'ta. Wa, laxae he'Emxat! gwe'x -c"idEq. Wa, la'na-

xwaEm he gwe'x -£Idxa wa5'kwe. Wa, la'La la' £wunEmas Llo'psa-

yogwilaxa wuna'gtile qaxs Llo'peLaxa pEX'I'te. Wa, g't'Pmese

gwa'le axa' £yasexs la'e ts!as la'xes gEnE'me. Wa, la'da tslEda'qe

25 da'x -£idxa Llopsayowe. Wa, la ax£e'dxa g'iltla ts!eq!adzo dzEXE'ku

dEna'sa. Wa, la qEx £aLE'lots la'xa £nE'mp!Enke la'xEns q!wa'-

q!wax'ts!ana£ye g
-ag -iLEla lax bEnba£ye ex'beseda Llopsayowe. Wa,

la lEk!uta'la£me qEx -a£yasexs la'e yHa'LElots. Wa, laE'm k -

!esL

xo'xusLa Llo'psayowe qo lal L!o'pts!odayoLa pExl'te laq. Wa, gl'l-

30 £mese gwa'lExs lae'da tslEda'qe da'x -£Idxa £nE'me la'xa xwa'LEkwe

pEX -

I'ta qa£s tstekitle'des la'xa Llo'psayowe. Wa, g
-

i'l
£mese

mEgug -e'txa E'lkwa LE£wa k -

le'laxs la'e Llo'ptslotsa £nE'me xwa'-

LEk" pEX'I'ta. Wa, laE'm ge'k - lEna£yaxs la'e ax£e'dxa dzE-
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she takes
|

split cedar-bark and winds it around just over the edge

of the fish, and
||
she 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 tad is turned again the opposite way, for all

of them are turned so that the tails arc in alternate directions
||
in the 40

roasting-tongs. Sometimes there are four
|
fish, or even six, put into

one pair of long roasting-tongs.
|
Then she ties cedar-bark around the

top of the roasting-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
|

changes to roast the skin-side. When the skin-side is really black-

ened,
|
they 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.
|
Those whom he has called come in immediately; and as soon

|

as they are all in, 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'tenxe'LElas. Wa, la

lEklu'tElaxs la'e yllfa'LElodEq. Wa, la e'tletsa £nE'me lax e'kMe- 35

LElas. Wa, laE'm xwe'laleda a'le L!o'pts!oyos. Wa, la'xae

qEx £Itsa dEna'se lax e'k - IsnxELElas. Wa, la'xae lEk!utE'laxs la'e

yrPaLElodEq. Wa, laxae e'tled &x£e'dxa £nE'me qa£
s Llo'pts lodes.

Wa, laE'mxae e'tled xwelala qaxs £na'xwa£mae xwe'xwalaleda

la Llo'ptsloyos la'xa Llo'psayowe, yixs £nal£nEmp tenae mo'weda 40

pExi'te lo£xs q!EL!a'e Llo'pts !ala la'xa g'i'lt!asa Llo'psayowe.

Wa, la£me a'Elaak" qExta/ £yeda dEna'se lax 6'xta£yasa Llo'psa-

yowe. Wa, lada tslr.da'qe Lanolisaq lax lEgwi'lases go'kwe. Wa,
laE'm he gll L!o'p!etsoseda qlEmlalas. Wa, gll £mese naxsaapla

lo£ kliimle o'kuya£yas qlE'mlalasexs la'e le'x £idEq qa hes la 45

Lla'yo Llo'plede L!e'sadza£yas. Wa, gl'l£mese la alaklala k!umle

L!esadza£yasexs la'e Llo'pa. Wa, la kliqulelaq qa£
s g'a'xe La'-

galilaq la'xa kMe'se qwe'sala la'xa lEgwI'le qa la'gaes Lle'salasa

lEgwI'le laq, qa ts!Elqwaxsa£mese. Wa, la he'x £ida£meda bEgwa'-

nEine la Le' £lalaxes £ne£nEmo'kwe loxs hii'e Le' £lalasE£wes £iie- 50
£me'mote qa ga'xes LlELlo'bEguxa Llo'bEkwe pEX'I'ta. Wa, la

he'x -£idaEm gTix ho'gweLEleda Le' £lanEme. Wa, g
-

i'l
£mese

£wi£laeLExs la'eda ts!E(la'qe LEpIa'lilxa glldEdzowe ha£madzo'
le' £wa£ya lax Lla'salllasa LlELiobEgiiLaxa L!o'bEkwe pExi'ta. Wa,
la'da tslEda'qe ax£e'dxa L!o'pts!ala L!o'bEku pExi'ta qa£s xiklol- 55

tslo'deq la'xes Llo'psayowe. Wa, la naE'nLF.mlilElasa £nal£nE'me
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57 tongs. She puts them down with the skin below in front
j
of the

guests, and she pours oil 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,

j

or the numaym, or strangers, eat roasted
|

kelp-fish. Now,
that is all about this,

j

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
||
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
|
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 L!e'-
Cna la'xa tsle'tsteba-

ts!e qa£
s la k'ag imlilElas lax L!a'sa£yasa mae'mokwe be'bEgwa-

nEma. Wa, la q!ule'x's£Em LE'nqweda klwe'laxa pEX"I'te. Wa,
60 g"i'l

£mese £wi'we1x"s LE'ngEkuxs la'e £wl£la ha£mx -£i'da. Wa,
laE'm tslEpa's la'xa L!e'="na qaxs £wi£3amae tsE'nxwa£yasexs la'e

L!o'pasE £wa. Wa, he' £mis la'g'ilas lE'mxwe. Wa, g
-

i'l
£mese gwal

LlEL'.o'bEguxa Llo'bEkwaxs la'e na'gek'Elaxa a'lta £wa'pa. Wa,
g'i'Pmese gwal na'qaxs la'e ho'quwElsa. Wa, k -

!e's
£Emxaeda l!o'-

65 bEkwe pEX'I't klwe'ladzEm la'xa qle'nEme ]e'lqwalaLa £ya qaxs

k" le'sae qluna'la qlEyo'LanEma, la'g -

ilas le'x"a£meda £ne£nEmo'kwe
LE£wa ha£yasEk-ala LE £wa £nE £me'mote LE £wa ba'giinse l!el!o'-

bEguxa pExl'te. Wa, laE'm gwal la'xeq.

1 Kelp-Fisa (3).—A, he'xdLEn e'tledEl gwa'gwexs £alasLeda xi'l-

kwe pEX'I'ta. He'Em gwa'le xwa'La£yase xwa'La£yasa Llo'bEkwe

pEX"I'ta. Wa, le'x
- a£mes o'gux£idayosexs la£wEyakwa£es xa'k"!a-

dzowe. Wa, la axa'laEmxae go'bEtas he gwa'le go'bEtasa Llo'bE-

5 kwaxs axa'la£mae. Wa, la k'!es ha£ma'e Lle'sasa Llo'bEkwe yixs

le'x"a£mae ha£ma'e qlE'mlalas. Wa, gi'Pmese gwal L!EL!o'bEgwe-

da klwe'laxs la'e a'Em ts!Ex£edayoweda L!e'sas. Wa, g'i'l£Em
gwa'leda tslEda'qe xwa'Laxa pexi'taxs la'e xo'x£w!dxa wiswEltowe

k!wa£xi>awa qa£
s qEtli'desa ma'ltslaqe la'xa pEX'i'te qa EEpa'les

10 g-agwa'leg-a (Jig.).
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After she has done so, she hangs them up just over the
|
fire; and 12

after they have been hanging there for four days,
|
they are half dried.

Then the 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 halvos 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 off 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

|
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.
|j
After they have eaten, a bucket 30

of water is placed in front of them.
|
They put their mouths at the

corner and take a mouthful
|
of water. Then they squirt the water

into the hands and wash them;
|
and after they have washed their

Wa, g'i'l
£mese gwa'lExs la'e teta'k"ostodayo lax na'qosta£yasa 11

lEgwIle. Wa, g
-

f'l
£mese m5'p!Eiixwa£se £na/las te'ta'k'ostowexs

la'e k - !ayax£wida. Wa, laE'm axa'xoya yis axno'gwadas. Wa,
g'i'l

£mese £ne'ke axno'gwadas qa£
s hanx'LE'ndeq, la ax£e'dxa

ha£nE'me qa£
s ha'nx'LEndes la'xes lEgwi'le. Wa, la ax£e'dxes 15

xwa'Layowe qa£
s tld'tstendexa pExi'tasde la'xes gi'ldolase. Wa,

laxae ge'x'ssndEq nExsE'ndEq. Wa, las'm mae'moxuseda enalenE'-

me pEX'i'tasd. Wa, gi'Pmese mEdElx£wide ha'nxxEnasexs la'e

axstE'ntsa t!o't!Ets!aakwe pExi'tasd laq. Wa, k"!e'st!a ge'gilil

maE'mdElqulaxs la'e ha'nx'sanoweda ha'nxxanowe, qaxs laE'm 20

Llo'pa. Wa, le'da tslEda'q ax£e'dxes lo'qlwe qa£s k'a'g'allles

la'xes k!wae'lase. Wa, la ax£e'dxes ts!e'sLala qa£
s k'!ip!l'des

la'xa ha/nxxaakwe pExi'tasde qa£
s la k'!ipts!a'las la'xa lo'qlwe.

Wa, gl'Pmese £w!£lts!A, la'xa lo'qlwaxs la'e ax£e'dxes ts!Eba'ts!e

qa£sk!unxts!o'desa L!e' £na laq. Wa, la k'a'gEmlllas la'xes ha£mesi'- 25

lag'ilaq. Wa, lii na'naqalgiwalaEmxa £wa'paxs k' !e's
£mae ha£mx -£-

I'da. Wa, gl'Pmese gwal na'qaxs la'e ha£mx ,£
i'da. Wa, laE'm

tslEpa's la'xa L!e' £na. Wa, lii k -

!es hamga'q LE£wis Lle'se, qaxs

axa'lae go'bEtas, qaxs le'x'amae ha' £mase qle'mlalas. Wa, g'i'l-

smese gwal ha£ma'paxs la'e hangEmle'lEma na'gats!e £wa'bEts!rilaxa 30
£wa'pe. Wa, a' £mese xwa' £magageses sE'msaxs la'e hamsgE'md
la'xa £wa'pe, qa£

s hamx"ts!aiiE'ndes qa£
s ts!E'nts!Enx£wide. Wa,

g'il£mese gwal ts!E'nts!Enkwaxs la'e e't!ed hamg'agEntses sE'mse

75052—21—35 ktii—i>t 1 26
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hands, they put their mouths
|
to the corner of the bucket and drink

35 water. Now that also is finished.
||

1 Broiled Dried Kelp-Fish. -—Sometimes other people want
|
to eat

soaked half-dried kelp-fish.
|
The woman first takes her tongs and

puts them down
|
where she is sitting. Then she takes down the

5 kelp-fish that has been hung up to dry,
||
and she puts it down at the

place where the tongs are. She dips up some
|
water and places it

with the dried kelp-fish. Then
J

she takes the fire-tongs and lilts

the dried kelp-fish in the middle,
|
in this manner:

|

Then she holds it in the tongs over the fire, the flesh-

10 side first
||
turned down; and as soon as the steam

puffs out all over,
|
she turns it over and she broils

the skin-side; and when
|
the skin becomes all black,

she stops
|
broiling it, for it is done. Then she puts

it down
|
on the mat with the skin down. She drinks water; and

15 after
|[
drinking, she begins to eat the meat. She only

|
takes off

the meat from the skin and puts it into her mouth,
j
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 6'gwaga£yasa nagatsle' qa£s na'x£idexa £wa'pe. Wa, laE'mxae

35 gwa'la.

1 Broiled Dried Kelp-Fish.—Wa, la £na'l£nEmp!Ena he ha£ma-
e'xstso £sa wao'kwe be'bEgwanEm pE'nkwe klayaxwa pExI'tasda.

Wa, he'Em gil &x£e'tso£sa tsteda'qes ts!e'sLala, qa£
s katlaliles

la'xes klwae'lase. Wa, la axaxo'd la'xa xilEla'LEla pExI'tasda

5 qa£
s ge'g"allles lax kade'lasasa ts!e'sLala. Wa, la tse'x -£id la'xa

£wape qa£
s ga'xe hangalllas lax gae'lasasa pEX'I'tasde. Wa, la

da/x -£Idxa ts!e'sLala qa£
s kipli'des lax nEgo'ya£yasa pEX'I'tasde

g-a gwaiega (Jig.).

Wa, la k!ipa'lases tsle'sLala laqexs la'e pEx^a'x q!E'mladza£yas

10 qaxs he' £mae gile /£
lale. Wa, gi'Pmese k'Exumxsaweda kMa'lEla

la'qexs la'e le'x £IdEq qa£
s pEx -£I'dex L!e'sadzE £yas. Wa, laE'm-

La klu'mleq. Wa, g
-

i'l
£mese £na'xwa klu'mla Lle'sasexs la'e gwal

pEx^a'q qaxs lE£mae Llo'pa. Wa, a' £mese nELEdzo'ts la'xa ha-
£madzo'we le' £wa£yaxs la'e na'x£ed la'xa £wa'pe. Wa, gi'l£mese

15 gwal na'qexs la'e hamx £I'dxa qlE'mlale. Wa, laE'm a'Em axa'-

faxa qlE'mlale lax Lle'sas qa£
s ts!o'q!uses la'xes sE'mse. Wa,

laE'm k" lea's L!e' £na tslEpa's qaxs tsE'nxwae gwe'xsdEmas.

He'xoLEn LlEle'wesoxs gil£mae gwal pExa'xa k'la'yaxwa pExi'-

tasdExs la'e Llo'pa. Wa, la da'x £Idxa k!wa£sta' £wa'bEts!ala qa£s

20 ha'msgEmde laq qa£s sElbExii'mdes lax q!E'mtadza£yases ha£mex-
sI'lasE£we. Wa, he' £mis la'gilas a'lak

-

!ala la tE'lqwe. Wa, he'Em
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old men are
|
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

|
hall-

dried kelp-fish is cooked when it is broiled and when it is boiled.
|

That is all about this.
||

Split Kelp-Fish.—Now I will 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 tho 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 off the

head; and when the head has been cut off,
|
she cuts into the back

and cuts all the way down to the tail,
|j
cutting 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 off. She
|
throws away the backbone. The

tail is left on the
||
split kelp-fish. Then she cuts it down lengthwise, 15

la'gilasa laE'lk!wana£ye p£wa nS'nEmase be'bEgwanEm he'mEna- 22

laEm ax£e'xsdxa pE'nkwe kMa'yaxwa pEX'I'tasd qa£
s ka£ma'peq,

qaxs tE'lqwae. Wa, gi'Pmese gwal ha£ma'pa ts!Eda'qexs la'e na'-

x£Idxa £wa'pe. Wa, gi'Pmese a'lak" !ala la lE'mxeda pExi'tasdaxs 25

la'e a/Em t le'laso he gwe'g'ilasE£weda xama'saxs t !e'lasE£wae. Wa, la

he'Em gwe'gilasoxs la'e ha£me'xsIlasE£we ha£mexsllaena£yaxa
kkl'yaxwa pex -

i'tasda la'qexs ps'nkwae loxs ha'nxxaakwae.

Wa, las'inxae gwal la'xeq.

Split Kelp-Fish.—Wii, la£me'sEn e'dzaqwal gwa'gwex -

s
£alal la'xa 1

pEx -I'taxs qlwa'gEkwae. Wii, he' Emexs g*axae na'^nakweda LEqa'-

dases LEgE'me la'xa pEXi'te; wa, gl'Pmese qteyo'LExs la'e he'x £-

ida£ma ts!Eda'qe ax£e'dxes xwa'i.ayowe qa£
s k!unxElllexa k'la'-

gEdzowe k - !a'k'!obana. Wii, le da'x -£
Itses gE'mx6lts!a'nasye la'xa 5

£nE'me pExI'ta. Wii, laE'mxae gwa'saxsdala la'xa tslsda'qe. Wa,
la gwe'k -

laesala lax gE'mxolts !ana£yas la'xes qE'lkwalae'na£ye. Wii,

lii q'ako'dEx he'x't !a
£yas. Wii, g'i'f'mese la'waye he'x -

t!a£yasexs

la'e xwa'lbEtEndEX o'xLaataeyas. Wa, lii hii'xEla lax ts!a'sna£yas;

e'k' lot lEndalax xa'lc!adzas. Wii, gi'Pmese la LEpa'laxs la'e gE'l- 10

x: £6i1ex ya'xyig lias. Wii, gi'l£mese £wi£lawe ya'x'yig llasexs la'e

xwaf'e'dEX bicna'dzF/yasa xa'kladzowe qa£
s la'weyodeq gii'gE-

LEla la'xa ma'kaliixa ts!a'sna£yasexs la'e ko'qodEq. Wii, lii

ts!icx£e'dxa xa'k: ladzowe. Wii, laE'm iixa'le ts!a'sna£yas la'xa

xwa'LEkwe pExI'ta. Wii, lii qla'xsEndEq qa ma'ltsles ha'xicla gii'- 15



404 ETHNOLOGY OF THE KWAKIUTL [bth. ann. 35

16 beginning at the neck, down
|
to the belly, until she comes to

the
|
tail, in this manner: F7 Now it is called "split

|
kelp-

fish." As soon as this has / /j \ heen done, she hangs it up

over the
|
fire of the house; / / \ and when it is half dried, it is

20 cooked.
||
First she takes / / I ]

her small kettle, pours some
|

water into it, and, when L—' 1 1 it is half full, she puts it on

the fire.
|
She takes down the split fish and cuts it into two parts,

|

and she cuts one side into three pieces ; and she does
|
the same to

25 the other side, in this manner: FJ Now it is in six pieces.
||
She

throws away the tail, and ff\\
throws the pieces

|
of fish

into the kettle in which the /~j\\ water is boiling.
|
I think

the length of time that it is on LA
\
—\ tne ^xe 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'iLEla lax 6'xawa£ya ha'xEla lax tEkMa's la'gaa lax o'xLa£yas

ts!a'sna£ya g-a gwale g-a {fig.). Wa, laE'm Le'gadEs q!wa'gEku

pEXi'ta. Wa, gi'Pniese gwa/lExs la'e ge'x£wits lax nEqa'stawasa

lEgwi'lases go'kwe. Wa, gi'Pmese k - !a/yax£widExs la'e ha£me'x -

si-

20 lasVwa. Wa, he'Em gil ax£e'tso£ses ha£iiEme. Wa, laguxtslo'tsa

£wa'pe laq qa nEgo'yoxsdalesexs la'e ha'nxLEnts la'xes lEgwi'le

Wa, la axaxo'dxa qlwa'gEkwe pEx -

i'ta qa£
s hex'sE'nde t!o'ts!EndEq.

Wa, la yu'duxusEnd t!5't!Ets!alaxa apsode'le. Wa, la'xae he'Em-

xat! gwe'x'^idxa apso'dile g-a gwa'leg-a {fig.). Wa, laE'm q!EL!a'-

25 xs£
a.

' Wa, la'La a'Em ts!Ex£e'dxa ts !a'sna£yas. Wa, la axstE'ntsa

t'.Ewe'kwe pExI't la'xa ha'nxxala ha'nxxanaxs la'e maE'mdElqules
£wa'pe. Wa, k'o'tatlEnLaq haya'qax nESEg'iLE'la la'xa q!a'q!a-

lak -

!a
£vaxEns £na'laqe £wa' £wasLalasasexs la'e Llo'pa. Wa, laE'm

ha'nxsanoweda ha'nxxanowe. Wa, he' £mis ax£etso£ses la'logtime

30 qa£s g'a'xe k'a'galilas lax ma'g'lnwalllasa ha'nx'Lanowe. Wa, la

ax£e'dxes ts!e'sLala qa£s kMiplI'des la'xa pExl'te qa£
s la kMiptsIa'las

la'xa la'logume. Wa, gi'Pmese £wi£lts!axs la'e na'x£Idxa £wa'pe.

Wa, o-i'pmese gwal na'qaxs lae da'x £idxa £nE'me la'xa tlEwe'kwe

ha'nxxaaku pExl'ta qa£s epa'lex qlE'mlalas qa£s ts!o'q!uses la'xes

35 sE'mse. Wa, laE'm ha£ma'pEx qtemlalas. Wa, la k"!es ha£ma'pEx

L'.e'sas qaxs axa'fae go'bEtas la'g'ilas a'Em xwe'Iaq axtslaias laxa

lo'qlwe. Wa, gi'Pmese gwal ha£ma'pExs la'e da'x -£idxes ha£ma'ts!e



ItOAS] RECIPES 405

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 1

|
(the) wife 1

goes to meet (her 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.

When
||

it is full, 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
||
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

thumb of 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 gill at
|
the right side. Then she squeezes it and pulls at it;

||

and as soon as the gills become loose, she puts her thumb
j
at the 15

la'loguma qa£
s guxtslo'deses ane'x -

sa£ye la'xa ha/nxLanowe. Wa, 38
la guxtslo'tsa £wa'pe la'qexs la'e ts!E'nts!Enx£wida. Wa, g'i'l-

£mese gwa'lExs la'e nax£idxa a'lta £wa'pa. Wa, laE'mxae k"!es 40
ldwe'ladzem la'xa q!e'nEme le'lqwalaLa£ya. A'ehi le'x

-a£meda ha*-

yasEkala loxs Leelalayaaxa £ne£iiEmo'kwe LE £wa £nE £me'mote qaxs

k" le'sae q!e'nEme axa£yasa tslsda'qaxs axa'ax gWe'x'sdEmas. Wa,
las'm gwii'l laxe'q.

Boiled Kelp-Fish Gills and Stomachs.—Wa, 1 h("'x £ida£mese gEnE'- 1

mas la la'lalaq k -

!o'qiilaxa la'laxamc dzE(lE'xusEm Llo'plsk'sa

ale'wase qa£
s la ha'ng'aalExsas la'xa pa'panayox u

sI
£lats!e xwa'-

xwaguma. Wa, la k - !ixts!odalasa pEX'I'te laq. Wa, g'i'Pmese

qo'tlaxs la'e lc!o'x£urt6dEq qa£
s las la'xes g'o'kwe. Wa, la 5

gugEdzo'ts la'xa awa,'dzoledkwas k -

!ita' £ye le'£wa£ya, yixLEplale'-

Ismas qa ge'dzayaatsa pExi'te.

Wa, g
-

i'l
£mese £wI£losdesa pExi'taxs la'e k!wa'g -

alileda tslsda'qe

qa£
s t!o'x£wideq. Wa, he' £maaxs la'e da'x -£Ideda tslEda/qaxa pExi'-

tases gE'mxoltslana. Wa, laE'm qlwe'salax o'xLaattVyasa pEX'I'te 10
qa gwa'sk -

lae'sales la'xa ts!ixla'qe. Wii, la ax£a'ERlots qo'miises

he'lk!olts!ana£ye lax q!o'sna£yas. Wa, [a'xae ts!E£ma'botses ts!E-

ma'la lax gE'mxot!xawa£yas yixs ha'aLal las qo'meda he'lk -

!ot!-

xawa£ye q!o'sna£yas. Wa, la q!we's£Idqexs la'e ne'x£edEq. Wa,
gi'Pmese k -

!i'nx fideda q!o'sna£yaxs la'e e't!ed ax £a'LElotses qo'ma 15

i Continued from Publications of tho Jesup North Pacific Expedition, Vol. V, p. 4S8, line 21.
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16 inside of the 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 back and pulls them off
[
with the intestines

20 and the gills. 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 until all the kelp-fish have

been cut.
j

Then the woman takes in one hand the small basket

containing 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.
||
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 into 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'tslawasa pepEL !xawa£ye. Wa, la L!a'sadza £ye ts!Ema'lax -

ts!a-

na£yasexs la'e L!o't!edEq. Wa, he' £mis la qwa'pledaats L!e'sas.

Wa, la£me nELa'we pepEL!xa'wa£yas. Wa, a' £mes la nExo'dEq
£wi' £la LE£wa' tslEyi'me LE£wa q!o'sna£yas. Wa, g'i'Pmese gwa'lExs

20 la'e ts!Exts!o'ts la'xa k*!o'gwats!e la'laxameda yax^vEg-ile. Wa,
la'La xwe'laqaEm ax£adzo'lalasa la t!Egi'ku pExl't la'xa LEbe'le

le' £wa£ya. Wa, la a'l£Em gwa'lExs la'e £wl£la la t!Eg i'kwa pEx'I'te.

Wa, la'da tslEda'qe k'lo'qiililxa yaxyigilatsle la'laxama qa£
s les

la'xa L!Ema£ise. Wa, le guxsta'lisxa g"i'ts!ax
-daxa la'laxame

25 la'xa dE'msxe £wa'pa. Wa, la axstE'ndxa la'laxame qa£
s ts!o-

xa'lexa k"!e'lasgEma £yas LE£wes o'tslawe. Wa, g'i'l
£mese gwa'-

lExs la'e hanga'lisaxa la'laxame. Wa, la, da'x -£Idxa g'a'yole la'xa

ya'xyig Ilasa pExi't. Wa, la aLa'laxa tslEyi'me la'xa ha £maa'-

ts!e p5'xuntsa pExi'te. Wa, la axba' £ya q!o'sna£3*e la'qexs la'e

30 ts!o'x£w!dEq qa £wi£la'wesa E'lkwa. Wa, he' £misexs la'e xix £e'dEq

qa £wi£la'wese la'ltslawe hamk'!ae'dza£yas. Wa, g'i'l£mese gwa'-

lExs la'e LleplExsEmdEq qa LleplExsEma'lesa ha £maa'ts!e po'xlun-

sa. Wa, la'xae ts!o'x£widEq. Wa, lawe'sLe tslsxtslots la'xa

la'laxame. Wa, la £na'xwaErn he gwe'x £Idxa wao'kwe. Wa,
35 g'i'l

£mese £wl£la la tslo'kwa ha £maats!axs la'eda tslEda'qe

k'lo'qulesxa q!o'sna £yaa'ts!e la^laxama qa£
s la k' lo'xstEndEq

la'xa dE'msx'e £wa'pa qa£
s nalElta'leq qa £wi£lawesa E'lkwa LE£wa
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come off. 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

Sho puts it down by the side of the firo of her house.
|
She takes a

kettlo and pours some water into it, and
|
when it is half full she puts

it over the fire. When
|
the water begins to boil, sho takes the

kOimes (for that
|
is the name of the gills when they are cooked)

out of the little basket
||
and throws them into the boiling water. 45

When they are all
|
in, she takes her fire-tongs and stirs (what is in

the kettle). The kettlo 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 sho invites all those who like to eat gills with her.
||
As soon as 50

those como who are going to eat gills with spoons, she takes
|
the

spoons, gives one to each of those who are going to oat with it, then
|

the woman takes the water and gives a drink to those who are going

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
||
and its gills. 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 gill-soup perspire.

||

k -

!e'la. Wa, gi'l£mese gwa'lExs la'e k -

!o'x£wEstEndxa qlo'sna- 38
£yaats!e la'laxama qa£

s la k!o'x £wEsdesElaq qa£
s la k" lo'gweLElaq

la'xes g
-6'kwe. Wa, la k" !o'gunolisaq lax lEgwI'lases go'kwe. Wa, 40

lii ax£e'dxa ha'nxxanowe qa£s giixtslo'desa £wa'pe laq qa £nEgo'-

yoxsdalesexs la'e ha'nxLEnts la'xes lEgwI'le. Wa, gi'Pmese mE-
dElx£wi'dExs la'e £na'l £nEmEmka da'lts!alaxa k!u'mese (qaxs he'-
£mae laLe'gEinsa q!o'sna£yas la'e hemexsi'lasE£wa), la'xa la'laxame

qa£
s la axsta'las la'xa maE'mdElqiila £wa'pa. Wa, gi'Pmese £wi'- 45

£la£staxs la'e ax£e'dxes ts le'sLala qa£s xwe'tElga£es laq. Wa, k -

!e'st !a

a'laEm ge'xxala ha'nxEala la'xa lEgwIle, walaanawise l6£

£nExsEg iLE'la la'xa q!a'q!alak!a£ye lo£ haya'qaxs la'e ba'nxsEn-
dsq. Wa; la£me Llo'pa. Wa, la Le' £lalaxes k - !o'k!6inisg -

otLe.

Wa, g i'l
£mese £wl£la ga'xeda yo's£wutLasexa klumesaxs la'e ax£e'd- 50

xa ka'katslEnaqe qa£
s k'aVides la'xes yo's£wutLe. Wa, la£me

ax£e'deda tslEcla'qaxa ewa'pe qa£
s tse'x £ides la'xes yoVwQtLe.

Wa, gll£mese £wl£la la gwfd na'qaxs la'e yo's£
itla. Wa, laE'm

£wi £laEm yo'seda klwe'lax £wa'pas LEewa ha£maats!iisa ])Ex -

i'te

Lo £mes q!o'sna£ye. Wii, a'
£mese poxa'laxa xa'qe qaxs xagadae'da 55

q!o'sna£yasa £na'xwa mamao'masa. Wa, g'l'lemese gwal yo'saxs

la'cda ts!Eda'qe ax£e'dxa £wa'pe qa£
s tse'x -£Ides la'xes }

T6's£wiitda.

Wa, la£me koxwaxaliseda yo'sax'diixa klumese yisa wiida£sta'
£wa'pa, qaxs a'la£mao gegosEinale'da yo'saxa k - !omstag'i £lakwe.
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60 Therefore they always say,- "Let us
|
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
1
house. The roasting fish also faces the rear

||
of the house.

As soon as the steam puffs out from the body
|
of the fish, she turns it

around 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. Then
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'g'ilas £ne'k -eda yo'sax gwe'x'sdEmas: "Weg -axins

k -6xwaxalisas wuda£sta' £wa'pa." La'g'ilasa klwelase he'x -£idaEm
la tsax a'lta wuda£sta' £wa'pa qa k -ox£waxaledzEmses klwele'kwe.

Wa, laE'm a/Em ho'quwElseda k !wo'k lumesglx'daxa k lume'se. Wa,
k -

!e'sae k'.we'ladzEma k lume'se la'xa qle'nEme le'lqwalaLa£ye qaxs

65k"!e'sae qlEyo'LanEmenoxwa, la'g-ilas le'x - a£meda axa'nEmaq
ha£ma'pEq LE£wis gEnE'me LE£wi's sa'sEme Eo£mis LeLELa'la. Wa,
laE'm gwa'la.

1 Roasted Kelp-Fish.— Wa, g'i'Fmese a'lakMala po'sq!axs la'e

da'x,£Idxa £nE'me pEx -

I'ta qa£
s mano'lises lax helk - lodEnwa'li-

sases lEgwi'le yixs gwe'gEmlllaeda tslEda'qe la'xa 6'gwiwalilases

g'6'kwe. Wa, la gwe'gEml!leEmxaeda pEX'i'te la'xa o'gwiwali-

5 lasa g
-o'kwe. Wii, g'i'Fmese k"ixii'mx -saweda kMi'lEla lax o'klwi-

na£yasa pEX'Itaxs la'e xwe'lElilaq qa gwe'gEmx ,£Ides la'xa t !ex*i'-

lasa g
-o'kwe. Wa, laE'm mano'litsa'ma. Wa, k -

!e'st!a gae'-

Iexs la'e L,!o'pa. Wa, he'x -£ida£mesa tslEda'qe ax£e'dxa g'ildE-

dzowe ha£madzo' le' £wa£ya qa£
s LEpIali'les lax L!a'sa£yases k!wae'-

10 lase. Wa, la axee'dxa mae'dzEkwe pEx'It- qa£
s madzo'des la'xa

le'
£wa£ye. Wa, he'x -£ida£mese LlE'xwaq. Wa, la£me hewa'xa la'-

WEyodx tslEyi'mas le£wis q!o'sna£yaxs k -

!e's
£mex -de mano'lisaq

la'xes lEgwi'le qaxs a'l£mae la'wiyodqexs la'e ha£ma'pEq. Wa,
he' £misexs g

-

i'l
£mae ha' £maaqexs la'e a'Em ax£e'dxa k!wasXLa'we

15 wa'laanawise lo£ £nE'mp!Enk - la'xEns q!wa'q!wax -ts!ana£yex qa£s
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the scales and. 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 beats
|
the body of the kelp-fish before she puts it

down on its stomach to roast by the lire,
||
so as to loosen the bones 20

from the meat.
|

After she has eaten the kelp-fish, she drinks
|
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 drinking 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'exti'lex go'bEtas LE £wis Lle'se. Wa, g i'Fmese swiel&xs la'e 16

hanix -£I'dEq. Wa laE'm k"!es tslEpa's la'xa L,!e£na qaxs tsE'n-

xwae. Wa, he'xoLEn L!Ele' £wesoxs t!E'lx£widamaeda tsteda'-

qax o'k!wina£yasa pEX'I'taxs k'!e's£mae mano'lisas la'xes lEgwi'le

qa k - !E'nx -£Ides xa'qas la'xes qlEmlale. 20

Wa, g"i'l£mese gwal ha£ma'pxa pExi'taxs la'e nage'k'ilaxa
£wa'pexa k' !e'se q!e'nEma qaxs dE'mplae, la'gila k' !es q!e'k' lEsxa

Va'pe qaxs q!o'LEla£maaxs he'mEnePmeLe na'qalxa ewa/pe. Wa,
laE'mxaa lex'aEin hafma'pxa mano'lidzEkwe pEx -Iteda axa'nEmaq
qaxs le'x

-

aemae he gwe'x -£idaatsexa pEx'I'texs si'lak" !alae po'sq!axs 25

g^a'xae na' £nakuxs LEqex'dases LEgE'me la'xa pEX"I'te. Wa,
he' £mis la'g'ila ha'labala mano'lisasa £nE'me pExTt la'xes lEgwi'-

laxs Lo'max £Idae £nEma'l£IdExs la'e Llo'pa. He' £meda las'lklwa-

na£ye ha £ma'pxa mano'lidzEkwe la'xa lEgwi'le pExi'ta qaxs kMEl-

ta'maaseda ealosta'gase ha ema'pEq qaxs £wl£la£mae axa'les yax -

- 30

yig'ile LE £wis q!o'sna£ye, wa, he'mtsLaLeda go'bEt!Ena£yas, yixs

k'ilE'mae ha' £ma£yeda go'bEtasa pExl'te qaxs qliina'lae gaeyala-

tsa ha'mgitk" EE £wis q!Emlale, yixs paqlExa'eda k'le'se kwe'sodxa
go'bEtaxs ha£ma'paaxa pEx -

T'te. Wa, la k* lea's guyo'Lasqexs la'e

k!ude'l la'xEns q!oq!o'nex. Wa, a£mes la xas£e'de q!o'q!onasa 35

hamk -

i
£na'laq. Wa, la £mEn gwal gwa'gwex -

s
£ala laq.
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1 Perch (1).—The 1 wife cuts open the perch, so that
|
the gills come off,

and the intestines; and as soon as all the intestines
|
and the gills

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. When they are all off, she cuts across

the body, in this manner:
| ^-TTTT'T^ As soon as sne ^as

finished, she takes her kettle Q^l I I J I fT^
-
/ an<^

I

pours some
water into it; and when it is ^^ ' '

'

half full, she puts

it on the
|
fire. When 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. When 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
|
to pieces and suck out the brains; and when these are out,

|

1 Perch (1).—Wa, 1 la£me gEnEmas t!Ex£w!dxa Lamawe qa lawayes

q!osna£yas LE£wes yax'yig lie. Wa, g'iPmese £wl£lawa yaxyig'Ile

LE£wa q!osna£yaxs la'e k - !adEq lax l !asana£yases g'okwe. Wa,
laEm heEm t tekulases xwaLayowe. Wa, la k'oset !edEq qa lawales

5 gobEt !Ena£yas. Wa, g'iPmese £wl£laxs lae qatetledEq g
- a gwalega

{jig.). Wa, g'iPmese gwalExs lae ax £eclxes hanxxanowe qa£
s

guxtslodesa £wape laq qa nEgoyoxsdalesexs lae hanx'LEnts laxes

lEgwIle. Wa, giPmese mEdElx£w!dExs lae ax£edxa tlEg'ikwe

Lamawa qa£
s axstEndes laq. Wa, g-il

£mese £wl£la£staxs lae

10 dax -£ideda bEgwanEmaxes ts!esLala qa£
s xwetledeq. Wa, laxEntla

nExsEg iLElag'ila lax q!aq!alak!a£yaxEns £nalax yix £wa£wasLalasas

laxa lEgwile maEmdElqiilaxs lae hanx-sano laxa lEgwile. Wa,
laEm Llopa LEmxustagi£lakwe laxeq. Wa, hex -£ida£mesa tstedaqe

ax£edxes k"ak -Ets!Enaqe qa£s la ts!Ewanaesas laxa yosaLaxa

15 LEmxustagi£lakwe. Wa, giPmese £wllxtoxa k -ak'Ets!Enaqaxs lae

hanx-dzamolilEma LEmxustag -

i
£lats!e hanx'Lanolaxa LELEmxustaa-

giiLaxa LEmxustag'i£lakwe. Wa, lax -da£xwe £yos £ida. Wa, laEm

he g il xElostayoseda xEmomoweg - a£yas LE£wa xaqe. Wa,
gih'mese £wi£lostaxs lae xElostalax hex -

t!a£yas qa£s k'lExweq qaxs

20 Lomae tsEnxwa. Wa, g iPmese £wT£lawe tsEnxwa£yasexs lae

k!umt!ults!alax gegEbEloxsta£yas. Wa, g'iPmese £wi£lax lae wewe-
x'sEnd qa£s k!umt!iilts!odexa lEqwas. Wa, glPmese £wl£laqexs lae

i Continued from p. 184, line 21.
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they throw the sucked head-bones into the fire. |
When this is

•

done, they cat 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 off;" and when they

finish,
|
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
||

is cut open in the same way as I said first, and the scales are 30

scraped off.
|

When the intestines and the gills and the
|

scales arc

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.
||

When 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 umote xaqsa hex"t!a£ye laxa lEgwile. Wii, 23

g"tlemese gwalExs lae £yos£idxa £wapala LEewa qlEmlale. Wa,

g il
£mese pol£TdExs lae gwal £yosa. Wa,l a xaLEX' £id nax£idxa £wape. 25

IleEm gwE£yosa bak!iime koxwaxoda. Wa, g'il£mese gwalExs lae

hdqiiwElsa. Wa, laEm gwala £nEmx -£idala ha£mex'silaenexa Lamawe
yisa Kwag'ule, yixs £nEmx -£idala£mae M £mexsilaena£yaq.

(2) Wa, g'a£mes luVmex'silaenesa Gosgimoxwaxa Lamawe, yixs he £-

mae gweg'ilaxs lae t lEkwaq laxEn g'ale waldEma Loxs lae k'osalayiwes 30

gobEte. Wa, gil£mese £wi £lawe yax-yig'ilas LE £wa q!osna£ye LE£wa
gobEtasexs laeda tslEdaqe X"Ix' £k1ex moqulas LE £wis tslEnexe. Wa,
la c^lwcsalax kMeliisa q!osna£ye. Wii, gil£mese gwalExs lae tslEx-

ts lots laxa loq!we. Wa, la £naxwaEm he gwex -£Idxa waokwe. Wa,

g il
£mese £wl£la gwalsxs lae ax£edxes hanxxanowe qa£

s gtixtslodcsa 35
£wape laq. Wa, la bEnk" !oldza£yaxs lae h&nxXEnts laxes lEgwile.

Wa, g
-

il
£mese niE(lElx£wI(lExs lae ax£edxa aniEmk'.'mfda Lamawa

qa£s axstEndes laxa hanxxanowe. Wa, gil£mese £wl£lastaxs lae

axeedxa xiglkwe tslEnexa qa£
s axstEndes LF/wa moqula LE£wa

q!osna£ye. Wa, lii inEdF.lx£wI(la. Wii, laxEntla hayaqax iiexse- 40
glLElagila laxEns qlaqlalakMayaxsEns £nalaqe £wa£wasLalasas ma-
EnadElqiilaxs lae hanxsanowa laxa licgwlle. Wii, laEm Llopa. Wii,

laEm hewiixa xwet !etsE £wa qaxs he£mae i.egadEs amstaekwe i.ama£ya.

Wii, lada tslEdaqe ax £edxes loqlwe i.E
£wis gElEinx-ii xslyowa qa£

s
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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
|f
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
|
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 boiled 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. I

45 h&nolilesa loqlwe laxa amstaakwilats !axa Lamawe hanxxanowa.
Wa, la ax£edxa gElEmx'a xElyowa qa£

s xElostalexa amEmk" Ilnala

hanxxaak" Lamawa qa£
s la xElts!alas laxa loqlwe. Wa, laEm

£naxwaEm geyaleda Lamawaxs lae yeyaxuts!a laxa loqlwe. Wa,
gil£mese £wl£la la yaxuts!a laxa loq!waxs lae kaxdzamolllas laxa

50 amEmk" linalagiLaxa Lamawe. Wa, hex -£ida£mese xamaxtsla-
naleda £naxwa bebEgwanEmxs lae epaq qa£

s ts!oq!usEles laxes

sEmse. Wa, gil£mese Elaq £wl£laqexs laeda Le£lanEmaq ax£edxa

k -ak'Ets!Enaqe qa£
s la tslEwanaesas laxes Le£lanEme. Wa, gll-

£mese £wilxtoxs lae k - !oquldxa aniEmk' !lnalag"i£lats!e hanxxanowa

55 qa£
s la guqosas £wapalasa LEmxustag -

i
£lakwe laxa loqlwa. Wa,

laEm aEm gugegints laxa ha£motasa LEmxuLaxwaxa Lamawe. Wa,

g
-

il
£mese Eliiq qot !axs lae xwelaqa k" loxstolilElaxa hanxxanowe

qa£
s la hangalllas laxa obexxalalilases lEgwile. Wa, lax'da£xwe

£yos£ideda bebEgwanEmaxa £wapalas LE £wa q !osna£ye LE£wa moqu-

60 laxs lae Llopa LE£wa tslEnexe. Wa, g'il£mese pol£IdExs lae gwala.

Wa, heEm gwE £yosa g*ale bak!tim mEkwaxalise. Wa, laEm hoqu-

WElsa. Wa, laEm hewaxa nagekllax £wapa qaxs q !a,LEla£maaxs
nax£ida£meLaxa £wape qo lal q!ak -alqexs dEmp!aes ha£max -

de.

Wa, k -

!est!a alaEin galaxs lae nanaq!esdg"ilaxa £wape. Wa, he£mis

65 la nagatse. Wa, laEm gwala ;
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Roasted Perch.—Perch is roasted by the side of the fire; and
|
they 06

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,
|

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
|
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
|
rinses her mouth; and after that she drinks a little

|
water.

That is all about this.
|

Flounder.—When it is calm weather and the tide is coming in,
|

1

the flounder-fisherman launches his small flounder-fishing canoe,
|

and he puts the flounder-spear on the left-hand side of his
|
flounder-

Roasted Perch.— MaedzEku Lamawa laxa lEgwile, yixs a£mae 66

dolts loyEweda Lamawe laxa lExa£ye qa£s la manolidzEin lax awa-

ba£yasa k'ak -EdEnwa£yasa lEgwilasa g'okwe. Wa, laEm hewaxa
lawoyiwe yaxyigilas LE£wes q!osna£ye LE£wis gobEte. Wa, giPmese

k!umElx £ide gobEtasexs lae xwelElisaq qa L!asot!Endesa aLotlE- 70

nexde. Wa, lada tstedaqe doqwalaq qa k'ixumxsawesa klalEla

lax aL6t!Ena£yas L6£me £wasgEmasas ogwioVyas. Wa, k -

!es
£mese

alaEm gegilil k'Exumx'saleda k' lahda lax ogwida £yasexs lae Llopa.

Wa, la ax£edxes ha£madzowe le£wa£ya qa£s LEp lallleq lax l lasallla-

ses klwaelase. Wa, la ax£edxes tslesLala qa£s k -

!ip!edes laxa mae- 75

dzEkwe Lamawa qa£
s la k - libEdzots laxa ha£madzowe le£wa£ya. Wa,

a£mese ax£edxa koq!a£ye k!wa£xLawa qa£s k'exales laxa k!um£la

gobEta. Wa, giPmese £wl£laxs lae xamaxtslanaxs lae epaxa

qlEmlale qa£
s ts!oq!iisE]es laxes sEmse. Wa, gil£mese £wl£laxs lae

ax£edxa £wape qa£
s hamsgEindeqexs lae hamx'tslaiiEnts laxes 80

e£eyasowaxs lae ts !Ents !Enx£wida. Wa, gil£mese gwalExs lae

ts!EweL!Exoda. Wa, giPmese gwalExs lae xaL!Ex £Id nax£idxa
£wape. Wa laEm gwal laxeq.

Flounder.—Wa, giPmese k - !imaqElaxa yo£nakuliixs lae wI£xustEn- 1

deda hanx£enoxwaxa paesaxes papayaats!ei.e xwaxwagtima. Wa,
la k -at!alExsaxes papayayowe saEnts!o lax gEmxaga£yasa papa-
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5 fishing canoe, the prongs pointing to the- place
||
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
|
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, pulls it up, and shakes

15 it off 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
|
canoe. She takes the flounders and puts them into the

small 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 xwaxwagtima laEm gwasbale dzedzegumas lax klwax-

5 dzasasa papayaenoxwe lax oxLa£yases papayaatsle xwaxwagtima.

Wa, la sex£wtit!ases papayax'sa£yase sewayowa. Wa, g"il£mese
lag'aa laxa malp!Enk -

as £walaedzas laxEns baxaxs lae hExudzE-

gEmx -£ida qa£
s qElkwalexes gEmxot !Ena£yaxs lae hanxEnsEla alax

paesa,. Wa, lae pElk'i£lala£masxes papayax -sa£yase sewayoxs lae

10 k"!ik"!E £nakula. Wa, g'iPmese dox£waLElaxa paesaxs lae sasewala

qa wulg'aaLa^yeses papayaatsle xwaxwagtima. Wa, g'il£mese
ewElg-aaLExs lae k -at!alExsaxes pepayax -sa£yase sewayowa qa£

s

dax -£idexes papayayowe saEntslaxs lae mEdEnsas qa£
s sEx -£Idexa

nEgEdza£yasa paesaxs lae nexostodEq qa*s k!ihcalExses lax ag"iwa-

15 £yases papayaatsle xwaxwagiima. Wa, a£mese la hex'sa gweg -ilaxa

waokwe. Wa, glFmese qlEyorxa paesaxs lae namakwa laxes

g'okWe.

Wa, g'il£mese lag'alis lax L!Ema£isases g'okwaxs lae gEiiEmas

kMoqtilllxa lalaxame qas
s la lEntslesEla laxa LlEma£ise k - !oqulaxa

20 hllaxame qa£
s la hang'aalExsas lax nEgoya£yasa papayaatsle xwa-

xwagtima. Wa, la &x£edxa paese qa£
s la k"!ixts!alas laxa lalaxame.

Wa, gil£mese qotleda payatsle lalaxamaxa paesaxs lae kMogtilExsaq

qa£
s la k - !ox£wtisdesElaq qa£

s la k - logwlLElaq laxes g'okwe qa£
s la

k"!ox£walilaq lax onegvvilases g'okwe.

25 Wa, la ax£edxes ha£nEme qa£
s guxtslodesa £wape laqexs lae

ts !6xtig1ndEq qa ex'ts !owes. Wa, gIPmese £wi£lawe £yag'ig'a£yasexs
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she pours away the dirty water with which she washed it out; and 27

she pours in some more water,
|
until it is half full, 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

flounders and cuts open
|

the holly, which contains the intestines,

in this manner at X : ^^^^^
I

^9 soon as sne turns over the

white side, she pulls \^^ s(h out the intestines.
|
She cuts

off the intestines close T^ss*^" to their end, at the gills.
|
She

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

down to the bone on each side cross- rv^-^^^
-

^^. wise, in this

manner: ^—^ Wlien this l^^^f^f^ has been done,

she puts it r^—T^/
/ li(°)

on an °^ ^^^Lj mat that has

beenspiT,ad^^~^^jL-A--'y^ out,
|
and she does the same with the

others; and L^ when that has been done, she
|
cuts off

the tails; and when they have been cut off, the water in the floun-

der-kettle begins to boil.
||
She takes it off and puts it down by the 40

side
|
of her fire, and she takes split cedar-sticks and measures

them off
|

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
|

four on the water of the flounder-cooking kettle,
||
and 45

she takes the four others and puts them crosswise over the four that are

lae guqodxa neqwa tsloxuglndmot £wapExs lae guxtslotsa -wape 27
laq qa nEgoyoxsdalisexs lae hanx'LEnts laxes lEgwIle. Wa, gil-
£mese gwalsxs lae ax£edxes xwiiLayowe qa£

s lii khvagagilllxa

payatsle lalaxama qa£
s dax -£Idexa £iiEme laxa paese qa£

s xwaltse- 30
£stalex yax'yig'riatslas tEldasa paesexa g'a gwaleg'a (fg.) yix x.
Wa, gIFmese nELawa £mEladza£yaxs lae gElx£iilts!odxa yaxyig'ile.

Wii, la tlosodEx mag'aana£yasa awana£yasa yax-yig-ile laxa q!os-

na£ye. Wa, laEin k'les axddxa q!osna£ye laxa hex -

t!a£yas. Wa,
gil£mese £wl£lawa yax -yigilaxe lae g

- a gwalega (Jig.). 35
Wa, lii qaqEdEdzodEx wax -sadza£yas g'a gwiilega (fig.). Wii, g'il-

£mese gwalExs lii kligEdzots laxa k!ak!obane LEbela. Wa, lii

heEinxat! gwex £Idxa waokwe. Wa,gil£mese £wl£la gwalExs lae t!o-

salax ts!asna£yas. Wii, gil£Emxaawise £wl£laxs lae maEindElqule pa-

stagi£lats!as hanxxanowa. Wa, lii hanxs£EndEq qa£
s ha£nolises 40

laxes lEgwIle. Wii, lii ax^edxa xokwe k!wa£xLawa qa£
s niEns£Ides

la,x wadzEq lEXsdaasasa pastagi£lats !e hanx'Eanowaxs lae kokoxsEii-
dsq qa malgiinaltslaqes. Wii, g

-

il
£mese gwalExs lae LEx"stEntsa

mots !aqe laxa £wabEts lawasa pastag-riakwe hanxxanowa. Wa, laxae

iix
£edxa motslaqe qa£

s gekiyindes laxa la EEx"stala motslaqa (Jig.'
1

). 45

' Seo figure on p. 416.
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46 in it. (Then it is this way:) y<-r^ I

Now the broken cedar-sticks

are floating on the hot
I

water; /~~~N and she takes the clean floun-

ders and lays them on top \ -j of the
|
cedar-sticks; and she

takes three more pieces of ^=tsK broken
|
cedar-sticks and lays

50 them 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

top of it, in this way: ^- >^ and she does this to every

one,
I

so that the hot /_^-^"~ ""^Ov water enters between them.

This is called
|

" cedar-
( ^ , \

j
sticks laid between boiled

55 flounders;" and
||
the V ^ -^ \Y J Dr°ken cedar-sticks in the

bottom of the kettle ^» \pS are called
|
"cross-cedar-

sticks of the whole boiled flounders." When all
|
this has been

done, she puts her flounder-cooking kettle on the fire; and
|
the

flounders stay on the fire boning for about half an hour according

60 to the watch.
|
Then she takes them off the 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

46 Wa, laEm pEX'aleda k -ok -oxsaakwe k!wa£xi>awa laxa ts!Elxusta
£wapa. Wa, la ax£edxa ts lewalagEkwe paes qa£

s paqEyfndes laxa

k!wa£XLawe. Wa, laxae ax£edxa yuduxuts !aqe kokoxsaakwe
k!wa£XLawa qa£

s k -ak'EdEdzodales laxa paese laxes g'ildolase. Wa,

50 laxae ax£edxa £nEme paesa qa£
s paqEyindes laq qa gEyales laxa

g-ilx"de axtsloyos. Wa, laxae ax£edxa yuduxuts!aqe k -ogEku k!wa£x-

Lawa qa£s k'ak'EdEdzodes laq, g
-a gwaleg'a {fig.). Wa, la £naxwaEm

he gwex -£idEq qa lalak'esa ts!Elxusta £Wape laq. Wa, heEm LegadEs

k -ak"Etawji£yasa pastagi£lakwe k!wa£XLawa. Wa, he£mis Legadeda

55 banaxL,a£ye k -ok -oxsaaku k!wa£xLawa lax banaxxa£yasa hanxLanowe
gayaxLe k!wa£XLasa amstaekwe pastagi£lakwa. Wa, gil£mese £wl£la

gwalExs lae hanx -LEnts laxes paeselax -dEma lEgwila. Wa, laxEnt !a

iiExsEg'iLElagila laxEns q!alak - !ayaxEns £nalaqe £wa£wasLalasas laxa

paeselax'dEma lEgwIlExs lae hanx'sEndEq laxes lEgwile qa£
s hang'a-

60 liles lax LlasalTlases klwaelase. Wa, la ax£edxa l6q!we LE£wa
xElyowe xaxx -a qa£

s la h&£nolTlas laxes amstaekwe pastag -

i
£lakwa.

Wa, la aekilaxs lae xElabotses xaxx -a XElyo laxa Ek" !Ek -Eya£ye

paesa qa k"!eses q!wel£Idaxs lae xElostEndEq qa£
s la XElts!ots laxa

paspEts!ats!eLe loq!wa. Wa, la £naxwaEm hegwex -£idxa waokwe.

65 Wa, gil£mese £wegilteda pastagi£lats!e hanxxanoxs lae k'agEmli-
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of those who are to eat the boiled whole flounders; and
|
immedi- 67

ately tliose wlio are to cat the flounders begin to eat, taking them up
in the hands.

|
Some Indians call this "flounder-eating." They

suck
|
the bones and the head and the gills while they are eating the

||

meat. When they have eaten it all, then water is given to them to
|
70

rinse their mouth, and they drink. This 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 whole 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. When it has been
|
boiling a little

while, it is stirred 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 boiled floun- 85

der out of the kettle,
|
and puts into the flounder-dish all the liquid

and the meat. The dishes are half full of it.
|
Then it is placed in

front of the flounder-eaters, who immediately
|
eat the flounder.

Iehi laxa paspEsLaxa amstaek" hanxxaakwe paesa. Wa, hex -£
i-

da£mese paspESLaq xamaxts !anases e £eyasowaxs lae hamx -£idEq. 6G

Wa, la £nelceda waokwe bakluma paspEs£eda. Wa, laEm k!ixwax
xaqas LE £wa hext!a£yas lo£ q!osna£yas, yixs laaLal qlEmlqlalEx

qlEmlalas. Wa, g'il
£mese £wi£laxs lae tsex ,£Itsa £wape laq qa

ts!EweL!Exoyos. Wa, la nax£Idexs lae gwala. Wa, laEm gwal laxa 70
£nEmx' £idfda.

Flounder eaten with Spoons (
£yEweku paes).— Wa, heEm gwale

xwaXa£yasa paese xwaxa£yasa amstaekwe hanxxaakwe paesa. Wa,
]exa£mes dguqalayosexs k"!eosae k -ok'oxsaaku k!wa£XLawa yixs

iVmae axstimdayo laxa £wapaxs lae maEmdElqula. Wa, la gagala 75

maEmdElqulaxs lae xwet!etsE£wa qa q!weq!ults!es. Wa, gil£mese
k'linEmgiLEleda qlEmlale laxa xaqaxs lae Llopa. Wa, laEm hanx - -

sanoweda pastag'i£lats!e laxa pastagilax'dEm lEgwIla. Wa, la fix
£e-

tsE£wa holale L!e£na qa£
s k!unq!EgEme laq. Wa, la£me ax£ededa

tslEdaqaxa kak'EtslEnaqe qa£
s tslEwanaeses laxa pEpastaguLaxa 80

pastagi £lakwe. Wa, la ax£ededa tshxlaqaxa loElqlwe LE£wa
£walase k'ats'.Eiiaqa. Wa, lii mEXEnolilElasa loElqlwe laxa pasta-

gi£lats!e hanxxanowa. Wa, la ax£edxa £walase katslEnaqa qa£
s

tsayolts!ales laxa pastag'i£lakwe qa£
s la tsets!alas laxa paspEyats !§Le

loq'.wa £wl£leda £wapala LE£wa qlEmlale. Wa, la naEiigoyoxsdaleda S5

loElq!waqexs lae k'agEmlelEm laxa paspESLaq. WiL, hex £ida£mese
75052—21—35 kth—pt 1 27
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They eat it with spoons; and
|
when they have eaten, they drink a

90 little water to cool themselves;
||
and after drinking, they go out.

That is all
|
about it.

|

1 Steamed Flounder (Flounders steamed standing on edge on

stones).— (The man gathers driftwood, and when he thinks he has

enough to steam on stones the flounders put on edge, he goes home to his

house. When it is high water, he throws out the driftwood on the

beach of his house;) and x when all the driftwood is out,
|
he takes two

medium-sized pieces of
|
driftwood not quite one fathom in length,

|

5 and puts them down above high-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
j

two

side-pieces of the fire. Then he takes medium-sized dry
|
driftwood

and puts it down on top, so that the top is on the same level as the
||

10 two side-pieces. Then he puts driftwood crosswise over them.
|
As

soon as it reaches from one end to the other 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. When it is full,
|
he carries it up and pours the stones on top

15 of the cross-pieces on which 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,
g ihmese £wi£laqexs lae xaL!Ex £Id nax£Idxa £wape qa£

s k'oxwaxodes

90 laq. Wa, g'll£mese gwal naqaxs lae hoqiiwElsa. Wa, laEm gwal

laxeq.

1 Steamed Flounder (
£nEgEku k!ot!aaku paes). Wa, giPmese £wi-

£loltawa qlexalaxs lae hex £idaEin ax£edxa £malts!aqe ha£yal£ag'it

qlexalaxa halsEla£me k"!es £nEmp!Enk"es awasgEmase laxEns bliLax

qa£
s k'atEmgalises hlx aLa£yasa £yaxumute. Wa, la mop!Enk'e

5 awalagalaasas laxEns q!waq!wax"ts!ana£yex. Wa, la ax£edxa

eg'aqwa lax xasEwe k!wa£xLawa qa£
s xoxoxusEndeq qa am£ama-

yastowes qa£
s g'alastoya. Wa, la LoLaxots lax awagawa£yasa

Wa, la ax£edxa ha£yala£stowe lEmxwa
laq. Wa, g"!l£mese £nEmak -iya LE£wa
lae gekiyindalasa qlexale laq. Wa,

giPmese lElbEnd lax £wasgEmasasa £malts!aqe k -ak"EdEnwa£ye, lae

ax£edxa hela lExa£ya qa£
s la mEnaxa ha£yal£a alExsEm tlesEma

qa£
s la t !axts !alas laxes t lagats le lExa£ya. Wa, g il

£mese qot !axs

lae k - !ox£iisdesaq qa£s la qEpEyints laxes tleqwapdEmaLaxa paese.

15 Wa, la, hex'saEm gweg'ile. Wa, al£me*se gwalExs lae wakwa
t'.esEme la hamElqEye lax 6ku£ya£yas. Wa, hex -£ida£mese tsena-

botsa giilta lax £wax -sba£yas. Wa, gil£mese x'Tqostaxs lae ax£edxa

£malts!aqe k'ak'EdEnwa£ya.

qlexala qa£
s Loxuyindales

10 £malts!aqe kakEdEnwexs

1 Continued from p. 181, line 62.
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As soon as it flames up, he takes the
|
basket in which lie carried up 18

the stones, and
|

carries it down to Ins fishing-canoe. Then he takes

the flounders
||
and places them in the basket. When it is full, he

|

20

takes up the flounder-basket and carries it to the wood-pile.
|

He takes

an old mat and spreads it out on the beach. Then
|
he takes the

flounder-basket and pours the flounders on to the old
|
mat, so that

they lie on it. Then lie goes back to the beach and
||
brings up the 25

rest of the flounders. As soon as he reaches Ids fishing-canoe,
|
he

takes the flounders and puts them into the flounder-basket;
|
and

when they are all'in, lie picks up (the basket) and
|

carries it up the

beach, and puts it down by the side of
|
the old mat on which 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 clown by the

wood-pile.
|
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.
|
When all

the stones have been taken out of the fire, he levels the
|
hot stones

with his tongs; and when they have all been levelled down,
|

he takes

his bucket with fresh water in it and
|
sprinkles a little on the red-hot

lExa£ye yix tlagatslex'diisexa tlesEine qa£
s la dalaq qa£

s la k"!ox- 18
£walExsas laxes idagedzatsle xwaxwagiima. Wa, la ax£edxa paese

qa£
s lii k'lExtslalas laxa lExa£ye. Wa, g

-

il
£mese qotlaxs lae 20

klogultsaxa payatsle lExa£ya qa£
s la k'ldgiinolisas laxa tleqwabE-

gwese. Wa, la ax£edxa k'lak'idbane qa£
s LEplalises. Wa, lii

ax£edxa payatsle lExa£ya qa£
s la gugEdzotsa paese laxa k' ligEdzowe

k" lak" lobana. Wa, la xwelaqantsles laxa LlEma£ ise qa£
s la etled

laxes anex -sa£ye laxa paese. Wa, g il
£mese lag aa laxes Llagedzatsle 25

xwaxwagumxs lae ax £edxa paese qa£
s lii kMixtslalas laxa payatsle

lExa£ya. Wa, g'iPmese £wl£lts!axs lae klogulExsaq qa£
s lii klox-

£wusdesElaq qa£
s lii hanEnxEllsas laxa k" lEgEdzayaasasa paesa

k -

!ak* lobana. Wii, lii lasdesa qa£
s lii iix

£edxa k' lipLalaa laxes gokwe
LE£wa tsiiyats le nagatslii. Wa, he£misa nenayime kMaklEk -

lobana. 30
Wii, he£misa k!wa£XLawaxs lae dalaq qa£

s lii ax£a!isas laxes tleqwa-

bEkwe. Wii, hex -£ida£mese ax£edxa gilt la k -

lipLalaa qa£
s k!ii>!ldes

laxa xix'ixsEmrda tlesEma qa£
s k'liplalesEles laxa klese qwesala

laxes Eawedzase qaxs hewaxae Lequllse g'oguyasexs lae k -

!ip!edxa

xuxIxsEmala tlesEma qa £
s kMIplalises laxa EnEma£ ise. Wii, gil- 35

£mese ewllg"llqeda giiltaxa tlesEmaxs lae golgilqases k'ltpLalaa laxa

xix'ixsEmala tlesEma qa £nEmrdviyax £Ides. Wii, gil£mese £ni:ma-

k'iyaxs lae ax£edxa nagatsliixs lae ewabEts lalaxa ewEewap!Eme qa£
s

xaElEx £Ide xodzELEyints laxa x'lxIxsEmiila tlesEma qa ewlelawesa
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40 stones, so that the
||
ashes that stick on them come off. When he

has sprinkled water
|
over the whole surface, he 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 he keeps on breaking off
||
many of them,—all

cedar-sticks of the same length. When he thinks
|
that he has

enough, he puts them end down between the red-hot

stones,
I

in this manner: A^Ac^AAA They are one span apart
|

lengthwise and crosswise; and
|
the cedar-sticks

standing on end among the red-hot stones are called "holders of the

50 steamed flounders standing on edge on stones."
||
The name of the

red-hot
|

stones is " steaming-place for flounders standing on edge on
stones." When 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 laj^s it flat on the

cedar-sticks,
.

so that it stands on its edge on the I

hot stones. ^^C$s2^Tm Each flounder leans against one

of the I cedar- sticks. When he has finished, it is

in this way: \^v3>oV^JvSI I

When he has put them all on,

he takes the old mats and | lays them down
60 close to his steaming-place. Wien this has been done,

|

he

40 gmia£ye k'.weklutsEmeq. Wa, g'iPmese £wT£la xosElgintsa £wape
lax £wadzEqayayaasasasexs lae ax£edxa xokwe k !wa£XLawa k* !es

alaEm LEsLEkwa qa£
s £mEns£Idesa £nEmp!Enk -

e laxEns q!waq!wax --

ts!ana£ye, he£misa modEne esEg -iwa£yasexs lae k'oqodEq. Wa,
he£mis la £mEnyayosexa waokwe k!wa£xLawaxs lae hanal k -ok"oxs£a-

45 laxa q lenEme hesta awasgEm xoku k !wa£xLawa. Wa, g
-

il
£mese k -otaq

laEm hel£alaxs lae qlwagaalodalas laxa xixixsEmala t!esEma g
-a

gwaleg - a {fig.), yixs £nal£nEmp!Enk - ae laxEns q!waq !wax -

ts!a-

na£yaqe awalagalaasas laxes glldolase LE£wis ts!eg
-

olase. Wa,
heEm LegadEs k' !5t !aasdEmasa £nEg -lkwe paesa k !wa£xLawe q !waaaku

50 laxa x -Ix
-ixsEmala tlesEma. Wa. he£mis Legadeda x'lxIxsEmala

t!esEmas £nEx -dEmaxa k"!ot!aakwe paesa. Wa, g11£mese £wi£la la

qlwaaakwa k!waxLawaxs laeda bEgwanEme ax£edxa payatsle

lExa£ya qa£
s la k - logiinolisas laxes £nEg'asLaq. Wa, laEm hewaxa

t!oxuwidxa paese qa lawayes ts!Enexas. Wa, la dolts !odxa £nEme
55 paes qa£

s paxEndes laxa k!wa£xLawe qa k'lotalesexs lae axa laxa

ts'.Elqwa tlesEma. Wa, la £nal£nEma paese laxa £nal£nEmts!aqe

k!wa£XLawa. Wa, glPmese gwalExs lae g
- a gwaleg'a {fig.).

Wa, g"il
£mese £wllg"aalaxs lae ax£edxa k - !ak!Ek - !obana qa£

s la

LEplElsElas lax maginwalisases £nEk'asoLe. Wa, g11£mese gwa-

60 Iexs lae ax£edxa wEwap !Emts !ala nagatsla qa£s tsadzELEyindee



boas] RECIPES 421

takes the bucket witli fresh water and pours it
|
over the flounders 61

standing on edge on the stones. When the water has been poured

out,
|

he quickly takes up the old mats and throws them over them;
|

and it docs not take long before he takes off the covering, for

(the flounders) are now done.
|
As soon as he has taken off the

whole covering of old mats, the man
||
calls his numaym to sit 65

around the place where the flounders were steamed,
|
to eat the

steamed flounders. The men all come and sit around
|

what they

are going to eat. When they are all there,
|
each man takes one

|

flounder, and they pinch off (the meat) and put it into their mouths;

and
||
after each has 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,
|
they go home to their houses, and they wash their hands;

and
||
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
|

drink much 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. There-

fore they only
||
drink a little water to wash down what they have 80

eaten.
|
This also is not given at a feast to many tribes. That is

|

all about this.
|

laxa k!ot!aakwe paesa. Wa, g'il £mese £wilgilts!awa £wapaxs lae Q\

hanakwila dax -£nlxa k 1 !fdc!Ek'!obana qaf
s nasEylndes laq. Wa,

lc!est!a alaEm giilaxs lae nasodExa nayi'me qaxs lE^mae L!opa.

Wa, giPmese £wi£hiwcda k!ak'!Ek" lobana nayimxs laeda bEgwa-
nEme Ledalaxes £nF/memote qa las k!utse£stalaxa £nEgasaxa paese 65

qaJ
s paspEsexa £nEg -Ek u paesa. Wa, la £wI£laEm la k!utsefstalTsE-

leda bebEgwanEmaxes haema.Le. Wa, gIFmese £wilgalisExs lae

hex'^idaEm dax ,,£Ideda £nalsnEmokwe bebEgwanEmxa fnfd£nEme laxa

paesaxs lae epaxslaq qa£
s ts!oq!iisEles laxes sEmse. Wa, gil£mese

fwl£laxa £nEme paesEXs lae et!ed ax£edxa £nEme qae
s hamx -£Ideq. 70

Wa, g-iPmese qlenEma paesaxs laeda £naxwa bebEgwaiiEin q!aq!e-

k!Esap!axa paese, yixs £nalfnEmp !Enae moklusa fnEmokwe bEgwa-
nEmxa paesaxs q!enEmae. Wa, giPmese gwala pilspEsaxs lae

naenaku faxes g'ig
-6kwe qa£

s la ts!Ents!Enkwa laq. Wa, g'fPmese

gwalExs lae xaiJ.Ex -£Id nax£Idxa £wE^wrip!Eme ytxs lae gwal ts!E- 75

weLlExoda qa lawayeses dEmplaerJExawa^ye. Wa, heEm k"!eselts

q!ek!Esxa ewape qaxs kilslae gEyol q!ek"!r.sEq qaexs g"il
£mae

p!ExsaLEleda ha£maag'oliixa k - !ot!aakwe £nEg -iku paesExs lae tiEm

la. hemEnalfiEm la naq!exsdxa £wape. Wa, heemis lag'ilas Aehi

xaidEX £Id nax£Idxa fwape qa£
s ts!EwEndzEinxes hamax -

de. Wii, SO

laxae k -

!es klweladzEm laxa qlenEine lelqwrdaLa£ya. Wa, laEin

gwal laxeq.
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1 Fresh Herring- Spawn on Cedar- Branches.—Now I will talk about
|

(herring-spawn on) cedar-branches, for that is also done in the same
manner as with the hemlock-branches,

|
when they are put into the

sea; and the only difference is, that they are
j
not often dried, for

5 they are only put
||
into the spawning-place; and as soon as herrings

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

bad 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 put into the sea is, that it is easy to wipe

off
|

the herring-spawn; and it is not cooked in kettles.
|

Soaked Herring-Spawn.—A
|
large steaming-box is taken, and the

15 box with herring-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 full, they pour fresh water
|

into it; and they 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-spawn; and when
the old women

|
come, they sit down in the house, one on each side \

1 Fresh Herring-Spawn on Cedar-Branches.—Wa, la£me'sEn e'dza-

qwaltsa ts!ap!axe yixs he' £maaxat! gwale gwa'laasasa qlwa'xe,

yixs lae g'lwa'la la'xa ds'msx'e. Wa, le'x'amie o'guqalayosexs

kMe'sae qluna'la lE'mxwasE£wa, j^ixs le'xa£mae la'gilas axsta'no

5 laxa wa'yade qaxs gi'Pmae gwal wa'seda wa'na£yaxs la'e he'x' £
I-

daEm axwusta'noweda EiiEndEXLa'la ts!a'p!axa qa£
s la hamg'i'layo

la'xa go'kulote. Wa, laE'm halaxwa k!E'lxk - !ax -xa aE'nte.

Wa, la £ya'x'SEmxs lE'mxwasE£wae. He'Em ha/labala la k!Ex -p!a-

x -£i'de; he' £mesexs ha'labalae la L!axswl'da. Wa, la'xaa la'se

10 gwe'p!aasasa ts!a'p!axe la'qexs la'e lEmx£wida. Wa, le'x'a^es

l'a'g'ilas axsta'no la'xa dE'msx -axs ho'iEmla'axs la'e qiisa'laya

an£E'nte laq. Wa, la'xae k -

!es ha'nx'LEntsE£wa.

Soaked Herring-Spawn (Wtise'laxa aE'nte).—Wa, he' £maaxs la'e

ax£e'tsE£wa £wa'lase q!o'lats!e. Wa, la£me'se ax£e'tsE£wa anda'tsle

15 xEtsE'ma qa£
s g

-a'xe ha'ng'alllas lax gEmxotsalilasa g'5'kwe. Wa,
la, qwelEyi'ndEx t !Ema'k"Eya£yas. Wa, la guxts!a'las la'xa q!eq!o-
£lats!e. Wa, g"i'l£mese Ela'q qo'qutlaxs la'e qEplEqa'sa a'lta £wap

' laq. Wa, a'l£mese gwal qspa'sa £wa'paxs la'e nelk'Eya'x^Id la'xa

aE'nte. Wa, he'Em he'x'dEms gwe'x ,£ideda gaa'la. Wa, a' £mese

20 la bawa'plEs. Wa, g'i'Pmese nEqa'laxs la'e he'lasE £wa laE'lklwa-

na£ye qa g'a'xes wusa'xa aE'nte. Wa, g'i'Pmese ga'xedalaE'lklwa-

na£yaxs la'e k!iis£a'lileda £nal£nEmo'kwe lax £wa'x -saualllasa £nal-
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of each steaming-box; and as soon as they have sat down, they rub

the
|
herring-spawn. Alter they have continued rubbing it for a

along time, they shake out with the back
||
of the hand the hemlock- 25

leaves, and they draw the spawn towards themselves; and
|

when all

the spawn is on the near side oi' the steaming-box,
|

then all the

hemlock-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 all the hemlock-leaves are out, she
||
rubs the 30

spawn 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
|

hemlock-leaves and throwing them into the small dish.

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. When the kettle is full,
|
the man calls

his tribe; and
[
when all the guests are in, they first, eat

||
scorched 40

dried salmon. After they have eaten it, they put the
|

kettle with

herring-spawn 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 with the 45

mEmsgEme q!o'lats!a. Wii, gl'Pmese k !us£a'hlExs la'e wus£e'dxa 23

aE'nte. Wa, gi'l£mese ge'gilll wiisE'lgeqexs la'e nEl£
I'ts awe'g - a£ya-

ses e£eyaso' la'xa k'!a' £mofmo. Wa, la go'laxa aE'nte. Wa, gi'l- 25
£mese £wi' £la g'a'xeda aE'nte la/xa gwa'saneqwasa q!o'lats!axs la'e

£wl' £leda k'!a' £moEmo la/xa qwe'saneqwe. Wa,, le'da lE'k!wana' £ye

go'lx -£
Itses he'lk"!olts!ana la/xa k' !a

£mo£mo qa£
s guxtslo'des la/xa

la'logume hame'la. Wa, gi'Pmese £wl' £leda k" !a' £mo£moxs la'e e't led

wiisgE'ndxa aE'nte. Wa, g't'l
£mese la ge'g illl wiisE'lgeqexs la'e 30

e't led he gwe'x £IdEq lil'xes g'l'lx'de gwe'gilasExs la'e g"a/laqaxa

aE'nte qa£
s mE'lexes e£eyaso' qa lii'sa k'!a' £mo £mo la'xa Lla'sane-

qwasa q!o£lats!e. Wa, lii'xaa he'Em gwe'x £IdExs la'e go'x £\v!dxa

k'!a' £mo£mo cpi£s lii giixtslo'ts la'xa la'logume. Wii, la he'x'saEm

gwe'gllaq. Wii, a'lmese gwa'lExs la'e ewi'elaweda k"!a/£moemo. 35

Wii, gi'lmiese gwa'la la'e axre'tsE£weda aewa'we ha/nEnxxano qa£
s

giixts la'yaesa aE'nte laq. Wii, g i'Pmese la ewl'ela qo'qutdeda

ha'nxLanixxs la'e Le' £laleda bEgwii'nEmaxes g 5'kiilote. Wa,

g i'Pmese swl/elaeLeda Le' £lanEmaxs la'e g"a'g"alaslla ha'mx £I'dxa

tslE'nkwe xamii'sa. Wii, gu'fmese gwal haem.a'pqexs la'e haux -

- 40

La/noweda cEnttslala hanx'La'no la'xa lsgwl'le. Wii, la£me'se

he'x' £ida£meda ha£ya'l£
ii xwe'taq. Wii, g'I'Pmese mEdElxewI'dExs

la'e ha'nxsanoweda hanE'nx'Lanowe la'xa lEgwi'le. Wii, laF.'ni

ido'pa. Wii, la ax£e'tsE£weda lo'id(i!we. Wii, la'xae axee'tsEeweda
gi'ltlEXLala k'atslEnaqa. Wii, le tsEyolts lalasa 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) are full, oil is taken and is

poured
|
on the spawn in the dishes; and they only stop pouring on

the oil
I

when the liquid of the spawn is covered with it. Then it is

50 put before the
||

guests, and the guests at once eat it with spoons, 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-spawn, they |.cool

themselves with fresh water. That is all.
||

1 Half-Soaked Herring- Spawn.—They
|
do the same with the herring-

spawn as I have told before.
|
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 bemlock-leaves are taken out,

the spawn is taken out
|
and made into balls large enough to fit into

the hands
|

put together; and the reason why it is made round is,
|

that it is put into the dishes, and two balls are made for
|
each man.

10 When there are eight
||
balls of herring-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'nxxanowe qa£
s la tsets!a'las la'xa lo'Elq!we.

Wa, g-i'l
c'mese qo'qutlaxs la'e ax£e'tsE £wa L!e£na qa£

s kKmqEyi'nde
la'xa loxuts!a'la aE'nta. Wa, a'l£mise gwal klu'nqasa L!e£naxs

la'e t!a'x' £lde £wa/palasa aE'nte. Wa, la k'ax'dzamole'lEin la'xa

50 klwe'le. Wa, la he'x -£ida£ma klwe'le £yo's£idqexs g'a'lae ts!a' c"ya

k'a'k -Ets!Enaqe laq. Wa, laE'm k -

!es na'naqalg'ewalax £wa'pa

qaxs la£me'x -de ha£ma'pxa xama'se. Wa, he' £mis la'g'ilas k -

!es la

na'x£ida. Wa, g-i'l
£mese gwal E'ntlatxa aE'ntaxs la'e ko'xwa-

xotsa a'lta £wa'pa. Wa, laE'm gwa'la.

1 Half-Soaked Herring-Spawn (DExda'x'xa aE'nte).—Wa, he'Einxaa

gwe'g'ilaxa aE'ntes gwe'g'ilasaxa gi'lx'dEn gwa'gwex -

s
£ala'sa. Wa,

ie'x"a£mes o'guqalayo'sexs k'le'sae ge'stalila la'xa q!o £lats!axs

la'e wiis£e'tsE£wa yixs k'!e's£mae eEL!EX"sEmx" £Ideda aE'nte. Wa,
5 gl'Pmese £wi' £laweda k"!a£mo£maxs la'e te'tExsEmdalaxa aE'nte

qa lo'ElxsEmes qa a' £mes he' £lala muxuts!owes la'xEns e£eyasa'xs

go'xsEmesE£wae. Wa, lie'
£mis la'g'Tlts ]a lo'ElxsEmxs la'e muxu-

tsla'layo la'xa lo'qlwe. Wa, la emae' £maltsEmg-i£laku la'xa £na'l-
enEmo'kwe be'bEgwanEma. Wa, gl'h'mese £ma'lgunaltsEma Io'eIx-

10 sEme a'Ent la xExuts!o la'xa £na'l£nEinexLa lo'Elqlwaxs la'e

k -ax -dzamo £le'lEm la'xa mo'kwe be'bEgwanEma. Wa, he'x -£ida-
£meseda klwe'le da'g'ilts !odxa £nal£nE'msgEme la'xa lo'ElxsEme

aE'nta qa£
s ha£mx- £I'deq, wa, g'i'l

£mese ha£mx £i'dExs la'eda gEns'-

masa klwe'lase ax£e'dxes k'a'k"Ets!Enaqe qa£
s la axegEnts lax
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inner side of the dish. She dips up sonic fresh water and
|

pours it 15

on to the balls of spawn which are in the dish; and
|

when the guests

eat the halls of spawn, they take the spoons
|

and eat the spawn with

its liquid with spoons; and when
|
they finish, they go out. This

half-soaked spawn is often given at feasts
||
to the tribe, and also 20

dried salmon is eaten before it,
|
before they eat the half-soaked

|

spawn. No oil goes with it. That is
|
all about this.

|

Eating Herring-Spawn.—When a man desires to eat herring-spawn,
||

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 that they want to eat spawn.
|
At once the woman takes her

food-mat
|
and spreads it outside of the men. Then she takes her

||

small basket and fills it with li erring-spawn. Then she pours
|
the 30

herring-spawn on the food-mat, and she scatters the spawn over it.
|

She also takes her oil-dish and pours oil into it, and
|
she places it

among the spawn. Then the men take
|

the spawn, dip it into the

oil, and put it
||
into their mouths. Then they take much oil with it, 35

for
|
dried herring-spawn is very rough to eat.

|
After they finish

eating, some fresh water is fetched, and they drink;
|
and after they

finish drinking, they go out. That is all about this.
J

a'Lotaga^yasa lo'qhve. Wii, la tse'x -£idxa a'lte ewa/pa qa£
s la 15

qEplE'qas la'xa lo'ElxsEme aE'nt gefsla la'xa lo'qlwe. Wa, g'i'l-

£mese ewl/eleda klwe'laxa lo'ElxsEme aE'nta, la'e ax£e'dxa k'ak'E-

tstena'qe. Wa, la £yo's£Idxa £wa'paqEla aE'nta. Wii, g'i'l c"mese
ewi/£laxs la'e ho'qiiwElsa. Wa, he'Em qluna'la klwe'ladzEm la'xa

g'6'kuloteda dE'nkwe aE'nta. Wa, la'xaeda xama'se g'a'g'alal- 20

g'iwe haemx' si'tsEewa, yixs k"!esfmae dEx - daxi'dxa dE'nkwe
aE'nta. Wii, laE'm Idea's L'.e'^na laeyo laq. Wa, laE'mxae
gwiil la'xeq.

Eating Herring-Spawn (Seq!a'xa aE'nte).—Wa, giTcEm seqlae'xs-

deda bebEgwa'nEme, wa, la a'Ein hogwe'La lax go'kwasa axno'- 25

gwadiisa he'laxas lE'mxfw!daena£yes aE'nte. Wa, la k!usJallla.

Wa, la ne'laEmxa gEnE'masa bEgwa'nEmaxs seqlae'xsdae lax aE'nta.

Wa, he'x £Idasmeseda tslEda'qe ax^e'dxes haemadzo'we le' £waeya
qa£

s LEp!a'lileq lax L!a'saeyasa bebEgwatiEme. Wa, la ax£e'dxes

lalaxame qae
s le k"!ats!6'dEq la'xa aE'nte. Wa, le gugEdzo'ts 30

la'xa ha£ma'dzowe le'
£wa£ya. Wa, la giildzo'tsa aE'nte laq. Wa,

la'xae ax£e'dxes ts!Eba'ts!e qa£
s k!unxts!o'desa iJe'ma. Wa, la

ha'nqas la'xa aE'nte. Wa, la'xdaexweda bebEgwanEme dax -£-

Idxa aE'nte qa£
s ts!Ep!e'des la'xa L!e' £na qa£

s ts!oq!xises

la'xes sE'msc. Wii, laE'm qle'qEbalas la'xa iJe'ma qaxs xic'nLE- 35

lae k'lo'Leda aE'ntaxs haema'eyaxs lE'mxwae. Wa, gi'Fmese
gwal luVmfi'pa la'e tse'x -eitsEewa a'lta £wa'pa qa naxeides. Wii,

gl'Pmese gwal na'qaxs la'e hf/qiiwElsa. Wii, laE'm gwal la'xeq.
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1 Herring-Spawn with Kelp.—When
|
a man wishes to invite his tribe

in for the morrow,
|
then in the evening his wife takes the steaming-

box
I

and pours some fresh water into it until it is half full. Then
5 she takes a

||
bundle of kelp (with spawn) tied in the middle, and she

unties it in the middle. Then
|
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 his wife clears
j
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 she has finished,
|
she takes the kettles and puts 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, and also
|
two

buckets, and sometimes even four buckets,
j
for there is much water

(needed) with the kelp with herring-spawn 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. Immediately the

1 Herring-Spawn with Kelp (Qa'x -

q!Ells aE'nt).—Wa, he' £maaxs
la'e £ne'nk -

!ex£ideda bEgwa'nEme qa£
s Le' £lalexes g'd'kulotaxa Is'n-

se. Wa, la dza/qwaxs la'e ax£e'deda gEnE'masexa q!o /£
lats!e.

Wa, la giixtslo'tsa a'lte"
£wap laq qa nEgoya'les. Wa, la ax£e'dxa

5 yae'Loyala qlaxqlsli'se. Wa, la qwe'lalax yae'Loya£yas. Wa, la

axsta/las la'xa q!o'lats!axa dza'qwa. Wa, laE'm t!e'ltalil sE'nbex
£wa'sgEmasasa ga'nuLe. Wa, g'i'Fmese £na'x -£Idxa gaa'laxs la'e

Le' £laleda bEgwa'nEmaxes g'6'kidote. Wa, la'La gEiiE'mas e'kwa-

xes g'o'kwas qa e'k'lEgwiles. Wa, g1'l£mese gwal e'kwaxs la'e

10 LEpse£stall'lElasa klwadzo'we le'Epwa£ya. Wa, gi'Fmese gwa'lExs

la'e ax£e'dxa hanEnx'La'nowe qa g
- a'xes hEX'hani'l la'xa osta'lilasa

g-o'kwe. Wa, gi'Pmese gwa'lExs la'e ax£e'dxes lo'Elqlwe qa

ga'xes m.Ex£a'lila laxaaxa osta'lilasa g'6'kwe. Wa, g"i'l£mese gwa'-

lExs la'e ax£e'dxes L!e' £na LE£wes k'a'yatsle yibElo'sgEina. Wa,

15 g'a'x^Emxaa ax£a'lilElas la'xa osta'lilases g'o'kwe. We, he' £meLeda
naE'ngats !e £maltsE'ma. Wa, snal£nE'mp !Ena mo'sgEmeda naE'nga-

ts!e qaxs q!e'nEmaeda £wa'pel a'xa q!a'x'q!Elisaxs ha'nx -LEntsE£wae.

Wa, laE'm £na'xwaEm la gwalala. Wa, g'i'I
£mese g'a'xe

la' £wunEmsexs la'e he'x ,£idaEm la'qolilxes g'o'kwe. Wa, g't'l-

20 £mese x'l'qostaxs la'e e'sElax ha£ya'l£ases £nE £me'mote qa g'a'xes

ho'gwlLa. Wa, g-i'l
£mese g'a'xExs la'e £ya'laqaq qa les e'tse£sta-

xes g'o'krdote. Wa, he'x -£ida£mesa ha £ya'l£a la xwe'laqa ho'qu-
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young men go out again
|
to call the guests again. Not- long and

|

all the guests come. Immediately the weman takes her
||
box of 25

dried salmon and puts it down near the door of the house.
|

Immedi-

ately the young men untie the 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 the 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
|

it is 30

all in pieces, it is taken out of the steaming-box with the hand, and

put into
|

the kettles; and when they are full, fresh water is poured

on;
|
and they 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. They 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 behind 40

the kettles;
|
and then the woman takes the large long-handled

dipping-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. Wa, k'!e'st!a ga'laxs ga'- 23

xae £wi/£laeLa Le' £lanEme, wii, he'x -£ida£mesa tsEda/qe ax£e'dxes

xE'myatsIe XEtsE'ma qa£
s g'a'xe ha/nstolilas lax o'stalilasa g'5'- 25

kwe. Wa, he'x -£ida£mesa ha£ya/l£a x -a'x£wIdEq. Wa, le'da wad'-

kwe tsii/x alta £wa'pa qa na'naqalg'iwesa khve'le. Wa, laE'mLEns

gwal la/xa xE'msxasaxa xaEma'se qaxgin la/x £ida£mek" gwa'gwc-

x's£ala laq. Wa, le'da ha£ya/l£a ax£e'dxa qla'xtell'se qa£
s k -

!o'-

klupsa'le qa a' £mcs he'ldzEqsla la'xEns sE'msex, wa, g i'l
£mese 30

£wFwiilx"sEXs la'e go'x£ults!alayo la'xa qlo'latsle qa£
s le giixts!o'-

yo la'xa hanE'nx'Lanowe. Wa, g'i'Pmese qo'qiitlaxs la'e giiqlE-

qasosa a'lta £wap. Wa, a'Pmese gwal gu'qasa a'lta £wap la'c^exs

la'e ne'Hd lax o'kuya£yasa k'lo'bEkwe q !a'x*q lElisa. Wa, le ha'nx'-

LEndayoweda hanE'nxxanowe la'xa lEgwI'le. Wa, le'da ha£ya'- 35

l
£a ax£e'dxa k -

!e'k" '.EpLala qa£
s xwe'tes laq. Wa, la he'inicnala-

gilil£Em la xwe'taqexs la'e maE'mdElqula. Wa, he't!a la ge'gi-

lil maE'mdElqulaxs la'e hfinx'sa'noweda haiiE'nx'Lanowe la'xa

lKgwl'le. Wa, laE'm Llo'pa. Wa, he'x ,£ida£mesa ha£ya'lea ax-e'd-

xa lo'Elqlwe qa£
s mEx£ali'lElIs lax a'Lalllasa hanE'nxxanowe. 40

Wa, le'da tslEda'qe ax£e'dxa tse'xLaxa giltlEXLala £wa'las k'atsli-:-

na'qa qa£
s tslowe's la'xa ha£ya'l£

a. Wa, he'£mis la tsEyo'lts!a'-

layos la'xa ha'nxLaakwc qla'x'q'.Elfsa qa£
s le tsetsla'las la'xa

lo'Elqlwe. Wa, a'lemese gwal ts!ets!a'laxa lo'Elq Iwaxs la'e Ela'q

qo'qutla. Wa, gl'Pmesc gwa'lExs la'e ax£e'dxa L!e'ena qa£s 45

k!unx£I'des laq. Wa, a'lemese gwal klu'nqasa L!e'£naxs la'e
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47 only stop pouring oil on when
|

the liquid of the kelp is all covered

with 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 them, and they
||
begin to eat with spoons ; and they eat for a

long time, then they have finished. Then they
|
cool themselves

down with fresh water. As soon as they finish drinking, the
|

young
men take up the dishes and take them to the wives of the

|

guests.

Then the guests go out. Kelp with herring-spawn is not eaten
j
dry.

55 It is only eaten soaked, and
||

it stays on the fire a long time when it is

being boiled.
|
That is all about this.

|

Herring- Spawn with Salmon-Berry Shoots.—One thing
|
I have for-

gotten about the herring-spawn. It is eaten dry with salmon-berry

shoots,
|
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 ends of the ribs and the breast-bone,
|
in this way:

As soon as it has been taken off,
||
it is hung up right over (fujlljljA

5 the fire of the house. If it —v ////// / 77777 *s ver^
fat, then the side-ribs are N I 1 1 1 1 ( I II 1/ cut off

from the backbone
|
all

flanks, and it is in thisway

;

up just over the fire of

the way down to the

and
|
it is also hung

the house, and the other piece also.
|

47 ha£mElqEyi'ndEx £wa'palasa q!a'x -

q!Ellse. Wa, le'da wao'kwe
ha£ya/l£a ts!Ewanaesasa k"a'k -Ets!Ena'qe la'xa klwe'le. Wa, gi'l-

£mese £wi'lxtoxs la'e k -ax -dzamolllEma lo'Elq!we laq. Wa, la'x'-

50 da£xwe £yo's£ida. Wa, le ge'g'illl £yo'saxs la'e gwa'la. Wa, le

k'o'xwaxotsa a'lta £wa'pa. Wa, g'i'l£mese gwal na'qaxs la'eda

ha£ya'l£a k -

a'gilllxa lo'Elqlwe qa£
s le mo'tlots lax gEgEnE'masa

k!we'le. Wa, la hoqiiwElseda klwe'lde. Wa, las'm k -

!e's hama£ya

q!a'x'q!Elisaxs lE'mxwae. Le'x'aEm ha£ma'pdEmqexs la'e tle'lkwa.

55 Wa, la'xaa ge'glx'Lalaxs la'e ha'nxLEntsE £wa la'xa lEgwI'le. Wa,
laE'm gwal la'xeq.

Herring-Spawn with Salmon-Berry Shoots.—Wa, he' £mesEn £nEm
l !Ele'wesE£wa, aE'ntaxs ma'yimaaxs lE'mxwae la'xa qlwa'lEme.

Wa, la tslEpE'laEm la'xa L!e' £na yixa aE'nte LE£wa qlwa'lEmaxs

60 se'xasEwae. Wa, laEm gwal la'xeq.

1 Mountain-Goat Butchering.—Wa, la£mesEn etledEl gwagwex -

s
£alal

laxa loqlubanosa £mElxLowe. Wa, he£mexs lae t!osoya g'agiLEla

lax tetExuba£yas awillgawa£yas gElEmas LE£wa xaqasa loq!uba-

nowe. Wa, la g
-a gwalega {fig.). Wa, gi'l£mese lawaxs lae texu-

5 stots lax nExsta£yasa lEgwilases gokwe. Wa, gil£mese alakMala

tsEnxwaxs lae tsEk'odEx gElg'anodza£yas laxes xE£momoweg"a£ye

lag'aa lax pElspanodza£yas. Wa, la g
-a gwaleg'a (fig.)- Wa, laxae

texustots lax nEqostawas lEgwilases g'okwe LE£wa apsodEq!as.
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Then it is smoked mountain-goat meat; for that is its name when
it is done

||
this way. (The man) also spreads the suet at a place not 10

too
|
near the fire, and he cuts out the kidney-fat. He puts it

|

into a dish containing water. As soon as all the kidney-fat
|
has

been taken out, he washes it well in the dish witli water.
|
He takes it

out and puts it on a well-made new mat. He
||

pours off the water 1

5

that was in the dish, and puts the dish down at the place where he

sits.
|
Then he takes up the kidney-fat and bites off a piece, which he

chews.
|
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 lie 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 full. 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 down
|
to the beach and searches for

Wa, laEm xilx'Eld £mEl£mElq !Ega£ya qaxs he £mae LegEmsa he

gwekwe. Wa, laxae LEp laLalotsa yix usEma£ye laxa k'!ese alaEm 10
£nEXwiila laxa lEgwile. Wii, la t!osalax mEtlosas qa£

s ax£stEn-

des laxa £wabEts!ala loqlwa. Wa, g'il £mese £wi£lamasxa niEt!o-

saxs lae aek'la ts!ox£w!dEq lax £wabsts !awasa loqlwe. Wa, la

ax£iistEndEq qa£
s g'idzoliles laxa eke alomas le£wa£ya. Wa, Ja

gux£edEx £wabEts!awasa loqlwe. Wa, la hangalilas laxes klwae- 15

lase. Wa, la ax£edxa met lose qa£
s q!Ex £Ide laqexs lae malex-

£widEq. Wa, gil£mese £wI£we1xexs lae dax -£IdEq laxes sEmse qa£
s

lExts lodes laxa loqlwe. Wa, la hanal he gwegulaxa waokwe.

Wa, almese gwalExs lae £wl£la la malegikwa qa£
s la £wi£la la Iex-

ts!a laxa loqlwe. Wii, la lEnts!es laxa LlEma£ise qa£
s XEx£wu!exa 20

alExsEine t!esEmaqa£
s la xExuLEnts lax lEgwIlases gokwe. Wa,

laxae ax£edxa ogfriame loqlwa qa£
s g'axe hangalilas laxa mak ala

lax lExtslEwasasa malegikwe mEtlosa. Wii, lii guxtslotsa £wiipe

laq xa ha'lsEla£me k'les qotla laq. Wii, laxae guqlEqasa £wape
lax la lExtslEwatsa malegikwe mEtlosa. Wii, liiLa nEgoyoxsdala. 25

Wii, gil£mese gwiilExs lae ax£edxa iima£

3
7e laxes loqlwa qa£

s aek -

!e

tsloxugindEq. Wii, gil£mese la eglg-axs lae pEX'ElglndEq laxes

lEgwile qa lEmxug-ax' £ides. Wii, gil£mese gwalExs lae lEnts!es

laxa LlEma£ise qa£s alex -£idex ewaewada. Wa, gil£mese q laqexs lae
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30 a piece of kelp. When he has found it,
||
he cuts off a piece two spans

long
|
from the head. He carries it up and puts it down

|
by the

side of the dish. Then he takes down a spoon and
|

puts it down.

Now the stones are white-hot. Then he
|
takes his tongs and lifts

35 the red-hot stones,
||
dips them into the water in the dish, so that 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 put in, the water in the dish

containing the chewed kidney-fat begins to boil.
|
Then the chewed

40 kidney-fat begins to melt; and when it is all
||
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 he 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 puts
|
it down in the

corner of the house where it gets stiff quickly.
|

(Some people say that

in this manner "it gets hard" quickly.) 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 off from the
|||
fat;

and when it is all out, he takes up the dish and pours the con-

30 ploqodxa £malp!Enk -

e laxEns q!waq!wax -ts!ana£yex yix £wasgEmasas
g'ag'iLEla lax 6xLa/yas. Wa, g'axe dasdesElaq qa£

s g'ig -

allles

lax makaga£yasa loqlwe. Wa, la etled ax£edxa katslEnaqe qa£
s

gaxe hang'alllas. Wa, la£me meniEnltsEmx -£ideda tlesEme. Wa, la

ax£edxes ts!esLala qa £
s k"!ip!ides laxa xix'ixsEmala tlesEma qa£

s la

35 hapstEnts laxa £wabEts!ala loq!wa qa lawayesa guna£ye lax osgEma-
£yas. Wa, la axstEnts laxa lExtslEwasasa malegikwe £m.E£!osa. Wa,
la hanal he gweg'ile. Wa, kMestla alaEm qlenEma x -Ix4xsEmala

tlesEmxs lae mEdElx£wide £wapalasa malegikwe £niEt!osa. Wa,
he£mes la yax£idaatsa malegikwe £mEt!osa. Wa, giPmese £wi£la

40 yax£IdExs lae xwelaqa ax£edxes ts!esLala qa£
s k" lipustalexa t lesEme

laxa la tsexats !e loq !waxa £yasEkwe qaxs he£mae LegEmsa loq !we.

Wa, la k'libEiiolIsElaq laxa lEgwile. Wa, g"il
£mese £wi£lostaxs lae

&x£edxa k'atslEnaqe. Wa, laxae ax£edxa £wa£wade qa£s ek'Iaxstala-

maseq. Wa, la ax£witsa k"ats!Enaqe laxa la pEX'a'leda £yasEkwe

45 qa£
s la tsetslalas laxa £wa £wade. Wa, g"il£mese qot!axs lr.e Lag'alT-

las laxa onegwilases g'okwe qa halabales L!ax -£
lda. (Wa, la £nek'eda

waokwe bEgwanEma qa halabales L6x£wida.) Wa, la aedaaqa
laxa loqlwe qaxs k"!es £mae £wi£leda £yasEkwe. Wa, a£mese la

ax^edxa k - oq!a£ye k!wa£xLawa qa£
s kilwustalexa ts!ets!Emotasa

50 £yasEkwe. Wa, g"il
£mese £wI£lostaxs lae dagilllaq qa£

s guxts lodes
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tents
|

into the small dish for cooling tallow. In most cases the 51

water
|
in it goes witli the fat. He takes it to the corner of the house,

to a
|
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 that 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 the dish by the side of the fire, so that
|

the

upper side gets warm; and when it is warmed through, he turns it

around
j
so that the upper side also becomes warm; and whan that

is also warm,
|
the tallow is melted all around. Then the

||
man CO

lifts up 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 off; and

when he gets all 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 by 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 loq!wa. Wa, la lanux ume £wapa- 51

ga£yasa £yasEkwe laq. Wa, laxaes laxa onegwllases g'okwe laxa
£nEinaele qa k -

!eses tsetaleda loqlwaxs ha£nelae qa k -

!eses wakwa-
gawa£ya apsba£yasa £yasekwases apsba£ye qa a£mese £iiEmokwa.

Wa, gil£mese xamael laxa onegwllaxs lae ax£ededa axnogwadaseq 55

qa£
s la ha£nolisasa L loxwats !axa £yasEkwe loq!wa laxes lEgwile qa

ts'.Elx£wides osgEma£yas. Wa, gilemese ts!Elx usaxs lae xwelElllaq

qa ogwaqesa apsotaga£ye ts!Elx£wIda. Wa, gil£Emxaawise ts!Elxu-

saxs lae yax£ide awi £stasa £yasEkwe. Wa, he £mes la dax' £idaatsa

bEgwanEmaxa L loxwats !axa £yasEkwe loq!wa qa£
s qox£wideq. Wa, 60

hex ,£ida£mesa iJoxEkwe eyasEku tsax -£wults!a laxa loq'.we. Wa,
hex -£ida£mese ax£edxa £wadzowe £mEla k'adzEk" qa£

s qlEnepsEmdes
laq. Wa, lii g'itslots laxes xEtsEme. Wa, lii ax£edxa £ \va£wade.

Wa, a£mese wEk"olaq. Wii, gil£mese £wI £lAg'ilEna £yasEkwaxa
£wa£wadiixs laaxat! ax£edxa k'adzEkwa qa£

s qlEneptendes laq. Wa, 65

la£xae gits lots laxes he £niEnala£me hanodzilel xaxadzEma lax

giyimtslEwasases XEgEme LE£wis dedEgEiayiwe q'.oyaak" £niEla

k-adzEkwa yises gEUEme qaxs he £mae £yasickulasa baklumaxes go-

giima£yaxa £wudalaxa ts!awiinxeda eyasEkwas £mEt!osasa emElxLowe
qaxs p!esae loxs yae gwestowa naye. Wa, gibinese tstelkweda 70
£nalaxa heEnxe, wii, laxae eyasEkumdnaxweda bebEgwanEme LE€wes
ts!edaqe qa£

s k"!ese kluxwa. Wii, gil £mese Loma swuda£xstalaxa
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winter, the tallow is taken and chewed; and
|
when it is all in pieces,

75 it is put in the palm of the right hand.
||
(The man) pushes the palm

of his left hand over it and rubs the hands together,
|
so that all the

fat is between the hands. Then he presses it 'all over
|
his face; and

when the face 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 the woman who works on the
||
kidney-fat of the mountain-goat when

it is melted; but sometimes the
|
man melts the kidney-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 all about this.
||

1 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,
|
he keeps it. Sometimes he has eight

|
large boxes of

the stomach-fat of mountain-goats.
||

5 The mountain-goat hunter 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 chief for his wife,
|

he gives as a marriage-present the

stomach-fat
|
to his father-in-law; and when the chief has no

10 daughter,
||
a canoe will be due the mountain-goat hunter, or his son

73 tslawiinxaxs lae ax£etsE£weda £yasEkwe qa£
s malex£wideq. Wa, gll-

£mese la £wi £we1x -sexs lae axdzox'ts lanEnts lax nEgEdza£ yases hel-

75 k - !otdzaya£ye. Wa, la Lax£itses gEmxolts !ana£ye laqexs lae dzak'odEq

qa las gwegfildzod laxes £wax'solts!ana£yaxs lae k !wa/k !uxewots

faxes goguma£ye. Wa, g'iPmese hamElqiimxs lae aEm £m.ElgEmes

goguma£yasa £yasEkwe. Wa, laEm £wex -sEwatsa £wudala LE £wa
yala laxeq. Wa, laEmLa qlunala hededa tslsdaqe eaxalaxa £mEt!o-

80 sasa £mElxLowaxs lae tsexaq. Wa, la £nal£nEmp!Ena he£meda
bEgwanEme tsexaxa £m.Et !osasa £mElxLaxs k -

!esae qlaLEles gEnEmax
gweg'ilasasa tsexaq qaxs k'lesae £naxwa qlaLEleda tsledaqax

gweg'ilasaq. HeEm k -

!es ha£ma£yeda £mEt!osasa £niElxLowe qaxs

lex'amae ek'lllax £yasEkulaxa goguma£ye. Wa, laEm gwal laq.

1 Stomach - Fat of Mountain - Goat.—Wa, la£mesEn gwagwex -

s
£alal

laxa £yEx usEma£yaxs lae ha £ma£ya. Wa, he£maaxs lae qlenEme la

axelax usa tEwe£nenoxwaxa £mElxLowe yixs £nal£nEmp!Enae qoqutle-

da emaltsE'me awa' xexEtsEmxa £yExusEma£yasa £mElxLowe.
5 Wa, la k -

!es qlunala he k!welasa tEwe £nenoxwaxa £mElxEowasa
£yExusEma£ye qaxs haeda xamagEma£ye gigamesa lelqwalaLa£ye he-

mEnala k!welatsa £yExusEma£yasa £mElxEowe yixs gEg-adaas xuno-
kwas. Wa, la wawadzeda tEwe£nenoxwaxa £mElxLases eyExusEma-
£yasa £mElxLowe laxes nEgumpe. Wa, gil£mese k'leas xunokwa

10 tEwe£nenoxwaxa £mElxLowe lae g'alasa xwakliina laq 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 he has given for a marriage-

feast
|
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,
|

Ins 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 20

water and pour it into the small canoe;
|
and when it is nearly half 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
|
short boards over them; and they take large stones and 25

put them
|
on to keep the dried brisket and the 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
|
many fresh stones and put them into the fire in the middle of

qa£
s bEgwanEme xunokwa, loxs he£mae xwesag'Ilxa tEwe£nenoxwaxa

£niElxLowe gEnEmas. Wa, la wawadzEs £yEX usEma£yasa ^ueIxlowS 11

laxa glgama£ye qaxs qEs£maaq gEnEma. Wa, la£me £wl£la wawa-
dzEsa £yExusEma£yasa £melxLowe LE£wa xilkwe loqlubano. Wa
heemisa x'ilkwe ewanudze laxes nEgu'mpe, yixs enalenEinp lEnae
smalgunaltsEm awa xexEtsEma qaxs gil£mae alak'Iala lEmx£wedExs 15

lae gEnEmas hants!ots laxa xexEtsEme. Wa, gil£mese wawa-
dzEx -£Idxes nEgumpaxs lae hex' £IdaEm &x£etsE£wa alolaqe xwa-
xwaguma qa£

s la LEllLas lax gokwasa glgama£ye qae
s la hang'a-

hlEm laxa gEmxotsalllasa tlEX'ilasa gokwe. Wa, la tsex^ItsE^wa

qlenEme £wapa qaJ
s la gux£alExsElayo laxa xwaxwagiime. Wa, 20

giPmese Elaq nEgoxs lae gwal giix£alExsElasa £wape laq. Wa
la x -ox£wItsE£wa l6q!iibanoats!e xexEtsEma LE £wa ewanodzaatsle

xexEtsEma qa£s la ax£stalayu lax toxsasa xwagwagume. Wa
laEm t!elasE-

c

wa. Wa, g'il
£mese £wi£lafstaxs la'e pagegintsosa'

ts!ats!ax llsEme. Wa, la ax£etsE£weda awawe t.'esEin qa£s la t!ag -

i- 25

dzoyo laq qa tlebEkilisa xilkwe loqlubano LE£wa xilkwe ewano_
dza£ya. Wa, het!a la yuduxuxse £nalas tlelkwaxs lae Le£laleda

glgama£yaxa qlenEme lelqwalaLa£ya qa g'axes xfxIlg'Exa x'ilkwe

loqlubanosox £mElxLowe. Wa, g'iPmese g
-axa Ja Le£lalaxa £na-

xwa bebEgwanEmxs lae £nEsmemotasa g'Igama£ye XExiisdesF.laxa 30

qlenEme alsxsEm tlesEma qa£
s le xExuLalas lax laqawalilasa

1 As though the hunter's son or his wife wore the chief's daughter.

75052—21—35 eth—pt 1 2S
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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.

Still 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.
|
When 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. When the water begins to boil, some of the
|

young men take

large baskets and put the soaked
|
briskets and side-pieces into them.

When
I

the baskets are full, they put them into the boiling water;

45 and when
||
they are all in it, they put more red-hot stones

|
outside

around the baskets. Then the water boils 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
|
in front of 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 g'okwa. Wa,lada waokwe ax£edxa awawe k -

!ek - !Em-

yaxLa qa£
s la £m.ExstolilElas lax gwena£yasa lEgwile laxa tlExilasa

35 g-okwe. Wa, lada waoku ax£edxa gilsgilt!a k -

!lk
- lEpLala qa g-axes

gwalil k'atk'Edila. Wa, g
-

il
£mese £wi£la la gwax'gulilExs lae

memEnltsEmeda t !esEme. Wa, laEmxae naEngoyoxsdaleda k -

!e-

k' lEmyaxLaxa £wape tsanEmsa waokwe lax £nE £memotas, wa,
glPmese g

-ax £wI£laeLa klwelaxs lae ax£ededa ha£yal£axa k -

!ipLalaa

40 qa£
s k'!ip!edes laxa x -Tx -lxsEmala tlesEma qa£s la k -

!ipstalas lax
£wabEts!awasa k - !ik"!imyaxLa. Wa, gil£mese mEdElx£wedExs laeda

waokwe ha £yal£a ax£edxa awawe lelExa qa£
s motslalesa t!elku

loqlubano laq LE£wa ewanodza£yasa £mElxxowe. Wa, gih'mese

q5t!axs lae k'loxstEnts laxa maEmdElqula £wapa. Wa, giPmese
45 £wi£lastaxs lae et!ed k - lipstalayowa x -ix'ExsEmala tlesEm lax

awi£stasa laElxa£ye. Wa, la£me alak'lala la maEmdElqiile £wapas.
Wa, het!a la gegilll maEmdElqulaxs lae Llopa. Wa, la ax£etsE£wa
£wi£wadzowe ts !ats !ExusEma qa£

s g'axe pax£alelEm laxa maginwah-
lasa k -

!lk
- limyaxLa laxa gunalile laxa ttexllasa g'okwe. Wa,

50 la dadanotsE£wa lExa£ye qa£
s k - !oxustanowe laxa kMimyaxLa qa£

s

la gugEdzodayuwe gltslawaq laxa ts!ats.'Exusame. Wa, la ax£ededa
waokwe ha£yal£axa gildEdzowe saokwa qa£

s la pax£alllas lax

Llasalllasa klwele. Wa, la k!uJk!upsalasE£wa Llope loqlubano qa
helts lExtowes laxa k.'wele. Wa, g"Il£mese gwalExs lae ax£ededa

55 ha£yal£axa k !ulk !upsaakwe loq!ubana qa£s la g-edzodalas 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
|

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
||
young men count the number of guests. They carry a number 70

of split
|
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 all been cut up into pieces, they distribute
|
it. When

yagudzowe lax £nEqEma/lllasa yeyagwadas. Wa, gil£mese £wllg -

a- 56

IiIexs lae yaq!Ega£le yayaq tentemllasa glgama£ye. Wa, laEm
waxaxa klwele qa daxalagis qa£s q!Es£Ide. Wa, hex -£ida£mese
£naxwa daxeda klwelaxa Llope t!elku loqlubana qa£s hamx -£Ideq.

Wa, laEm hewaxa nanaqalg'iwalax £wapa qaes kilEma£e naqeda 60

qlEsaxa tsEnxwa loqlubanaxa £wuda£sta £wapa qo L!ox£wId laxa

tsEnxwa£yas, lax tEldas. Wa, giPmese gwal qtesaxs lae m5t!o-

yiwe mamotasa klwele laxes gEgEnEme. Wa, la£mese waxasE£wa
klwele qa£

s k!welg -a£le dEnxEla. Wa, hex -£ida£mese klwele dEnx£-

etsa k Iwelayalayowe qlEmdEma. Wa, laLe hex -£Ida£meda ha£yal£a 65

xoxu£wIdxa £yExusEma£yaats!e xexEtsEina. Wa, la ax£etsE£wa alo-

mase k'lEta le£wa£ya qa£
s LEp!alllEme laxa gEmxotsalllasa t!ex -

ilasa

g
-6kwe. Wa, la ax£wfdts !alasE £wa £yExusEma£yasa £mElxLowe qa£

s

la gudzolilElas laxa le
£wa£ye. Wa, g'iPmese £wl£laxs laeda ma£lokwe

ha£yal£a gtlpax £waxaasasa klwele, yixs dalaaxa hEwekwe xoku 70

g
-

ilsg
-

ilt!a wIswElto k!wa£xLawa. Wa, la yaqwasa £nal£nEmts !aqe

laxa £nal£nEmokwe laxa klwele. Wa, heEm axba£yaasltsa £yExusE-

ma£yeda k!wa£XLawe qo lal tsex -aLEq laxa lEgwIlases g'igokwe. Wa,
laxae hayaqax £waxaasasa klwele. Wa, gil£mese q!al£aLElax
£waxaasasa klwelaxs lae t!ot!Ets!Endxa £yExusEma£ye qa£

s hosEmdes 75

lax £waxaasasa k !wele. Wa, gil£mese £w!widxsExs lae yax£widayo
laq. Wa, gil £mese gwalExs lae ts !Elwax£etso£sa £ya£yaq lEntemelasa
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78 this has 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 split 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
||
mouth and suck the knob. When all the melted tallow 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
|
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.

||

1 Mountain- Goat Brisket.—When there are two rival
|
chiefs in one

tribe, and each has a
|
son-in-law who is a mountain-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 hamx -£ideda klwelaxa £yExusE-

ma£yasa £mElxLowaxs lae hoquwEisa. Wa, heEm awllgala klwel-

80 tsosa qlenEme lelqwalaLa£ya x -ilkwe loq.'ubano LE£wa ewanodza£ye;

wa, he£misLeda £yExusEma£yasa £mElxLowe qaxs niiyambalae LE £wa
megwate; yixs he£mae nallLElasa L!e£naxs klweladzEmae laxaaxa

qlenEme lelqwalaLa£ya. Wa, glFmese laeLeda klwelde laxes g'ig'o-

kwaxs lae tslasa xokwe k!wa£XLa qaxs £naxwa£me daleda klweldaq

85 laxes gEgEnEme LE£wa £yExusEma£ye. Wa, hex £ida£mesa tsledaqe

q!EX -£Id laxa £yExusEma£ye qa£
s malex£wldeq. Wa, g

-

il
£mese £wl-

we1x -sexs lae axbEnts laxa xokwe k!wa£xLawa qa£
s la qoloxbeq;

yixs a£mae £nex" qa heldzEqEles laxes sEmse. Wa, la, tsexLEnts

laxes lEgwile. Wa, g"il
£mese yax£ida £yasEkwaxs lae axeLas laxes

90 SEmse qa£s k" lExultsEmayeq. Wa, g
-

il
£mese £wl£lawa yaxa yasEkuxs

lae xwelaxLEnts laxes lEgwile. Wa, gil£Emxaawise la ts!ets!aoku-

laxs lae xwelaqa axeLas laxes sEmse. Wa, al£mese gwalExs lae

aEm la Llesa axba£yaxa tsexpleqe k!wa£xLawa. Wa, a£mese la

k!umtodEq qa£s ha£mx -£Ideq. Wa, laEm gwal laxeq.

1 Mountain-Goat Brisket.—Wa, giPmese £waxsek!usa £ma£lokwe

g'lg'igamesa £nEmsgEmakwe lelqwalaLa£ya, wa, la qlwalxoEm ne-

nEgwayatsa tetEwe£nenoxwaxa £mElxLowe, wa, lalax -alaxs doqwa-

laplae yisa k Iwelatsayase. Wa, g'il£mese laLa tEwe£nenoxwasa

5 g
-igama£yaxa nEqasgEme xexEtsEm xilku loq lubanowats !a 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 which is the number of goats obtained by his rival; and this

is also the same
|
in recent times, when they have kettles. When

the
||
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
|
the messenger comes back, they budd 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.

When 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
||
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 £yExusEma£yasa £mE'lxLowe. Wa, 6

la tEwe£nenoxwas apsllasa glgame£ ogwaqa laloLlaxa he£maxat!
ewaxasgEm XEtsEme £waxaasas yanEmases doqwalap !ote, ogwaqaxwa
ale £nalasa lax axnogwatsa hanxxanowe. Wa, giPmese wawadzeda
tEwe£nenoxwaxes gigama£ye nEgumpaxs lae hex' £idaEm nEgEtEwex 10

t !elalaena£yasa g
-alEn gwagwexs£alasa laxa loqlubanowe LE £wa ewa-

nodza£yaxs lae tlelaso laxa xwaxwagume. Wa, laxae yuduxup!En-
xwa£se £nalasexs lae xe£lalasE£wa £naxwa lelqwalaLa£ya. Wa, g

-

tl-

£mese g'axeda Le£lalElg1saxs lae hex -£idaEm laqolilasE£wa g'okwasa

g
-igama£ye. Wa, la ax£etsE£wa awa£we hanx'Lanowa qa£

s ha£nolllEme 15

laxa lEgwile. Wa, la tsada ha£yal£axa £wape qa£
s la guxtslalas laxa

hehanxxanowe. Wa, g'il£mese naEngoyoxsdalaxa £wapaxs lae ax-
wustEndeda ha£yal£axa t!elkwe loq!ubano laxa t!elats!e xwaxwao-um
qa£s la axstEnts laxa hanxxanowe. Wa, al£mese gwalqexs lae

qot!a. Wa, la £naxwaEm he gwex £idxa waokwe hanEnxxana. 20
Wa, lada ha£yal£a hanxxEnts laxa lEgwile. Wa, g il

£mese mE-
dElx£widExs laeda ha£yal£a etse£staxa £naxwa lelqwalaLa£ya. Wa
hex -sa£mesa epsile g'Igame£ g'alaeXa LE£wis £nE£memote g-ax
hogwlLa qa£

s k!fls£allle laxes k !wek !wa£ye qaxs gwaqlElaq £nexso£ses

apsile g
-igame£ kilElas k!weladzEmas. Wa, g-axe £wl£la alxLa£ve 25

waokwe k!welwiitLEs. Wa, hex -£ida£mese waxaso£ qa£
s k!welga£

le

dEnxElasa k!we£lala qlEmdEma. Wa, he £mis dEnx£eda}aiwc 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. When it is all cut up, the kettles
|
are taken

35 from the fire and placed around the
||
fire, so that they are slightly

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 boiled

|

briskets and put them into the dishes. There
|
is one brisket in

each dish. When
|
it is all in, the 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 all eat with spoons
|
the tallow that is on top

28 la£yala£yasa apselasa klwelase. Wa, g"Il£mese dEnx£idExs lae

Eax£ulileda apsilasa klwelase. Wa, gll£mese labe qlEmdEmasexs lae

30 qaso. Wa, g il
£mese gwatexs lae k!wag -

allla. Wa, la x -ox£wItsE£wa
eyExusEma£yaats !e XEtsEma. Wa, la ax£wults lalayuwa £yExusEma£ye

laxa xEtsEme qa£s axdzolelEme laxa le£wa£ye. Wa, la t!ot!Ets!a-

lasE£wa yisa ha£yal£
a. Wa, gil£mese £wI£we1x -

sexs, lae hanEmxs£a-

lasE£wa hanEnxLanowe laxa lEgwile qa£
s hane£stalayuwe laxa

35 lEgwile qa halsEla£mese xigEn£wala. Wa, la halsElaEm la m.E-

dElqule epsana£yas. Wa, la ax£etsE£wa t lot Ists laakwe £yExusEme
qa£

s la axstano lax £wapalasa hanxxaakwe loqlubanosa £m.Elx-

Lowe. Wa, giPmese £wi£la£staxs laeda ha£yal£a ax£edxa k -akE-
tstenaqe qa£

s gaxe ax£alilas. Wa, gil£mese Llopa loqlubanaxs

40 lae ax£etsE£wa qlexLa loElqlwa qa£s g
-axe mEx£alelEma. Wa,

laxae ax£etsE£wa g
-

llt!a k"!ipLala. Wa, la lEx£ustEndxa hanxxa-
akwe loqlubana qa£

s la axtslalas laxa l6Elq!we. Wa, laEm
£nal£nEmts laweda loElqlwaxa loqlubanowe. Wa, g

-

il
£mese £wi£lo-

£staxs lae ts lEwanaedzEma kak'EtslEnaqe laxa klwele. Wa, la

45 kax £Idayowa loElqlwe laEm maemal£eda k'.welaxa £nal£nEmexLa
loq!wa. Wa, la £waxsanodeda £ma£lokwe ha£yal£axa hanxxanowe
qa£s la hangEmlllas lax apsllasa k Iwelase. Wa, la £nek -eda £nEmokwe
hel£a: "LaEms hamx £IdLol glgame£." Wa, la £nek -a g

-Igama£ye:

"HeLEn gwalaLe." Wa, la hanala ha £yal£asa waokwe hanhanx --

50 Lano laxa waokwe k!wela. Wa, hex £ida£mese £naxwa £yos£idxa
£yasEkwe lax 6kuya£yasa £wapalasa hanxxaakwe loq!ubano. 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

witli 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
j
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

g'iPmese £wilaxa yasEkwaxs lae q!Eseedxa Llope loq!ubana. Wa, 52

k!est!a q!ek'!Es laqexs lae gwal q!Esa. Wa, la£me hoquwEls
l'axeq. Wa, laEm hewaxa nax£IdEx £wapaxs lae gwal qtesa. Wa,
heEm Legadaats sasEmasa klwelasasa he gwexs hemaomase LEJwa 55
megwate; wa he£mesa L,!e

£na. Wa, aEmxaawise apsllas naqEmg il-

tax gwayi£lalasasa klwelasde. Wa, laEmxae gwala.

Steamed Mountain-Goat Meat.—Wa, ga£mes £nEmx £idala haJmex- 1

silaenexa £mEl£mElq !Ega£yaxs getaegaxa £nEx £alodaq laxa xlxix-
sEmala tlesEma. Wa, he£maaxs g

-alae laLanEma emElxLowasa
t.Ewe£nenoxwe. Wa, la sap!edEq qa lawayes habESEna^yas laxes

g
-6kwe. Wa, giPmese gwal sapaqexs lae he gil ax£etsoxs lae 5

laxa a,L!e qaf
s LlEqalexa mEmxbalts!ana£yas LlEnakasa q!wa-

xase. Wa, gil£mese k -otaq helales axanEmaxs g'axae gEmxElaq
qaf

s gEmx£allles laxes gokwe. Wa, la ax£edxa lExa£ye qa£
s la da-

laqexs lae lEnts!es laxes L!Ema£isases gokwe. Wa, la xExuts!a-

lasa alExsEme tlesEm laq. Wa, la oXLosdesaq qa£
s la haugalllas 10

laxes gokwe. Wa, la ax^edxes LEmgayuwe LE£wis pElpElqe. Wa,
la LEmlEmx -sEnts laxa lEqwa qafs ha£yaastowes. Wa, la gEbEn-
tsa heh'astowe lax ogwiwalllasa t!eqwapa£je. Wa, laEm apsba£ya
geba£yas. Wa lii kak'EdEnodEq yts k -ak -EdEiiwa£yas. Wa, la

gayi£lalax -£idEx okiiya£yas qa xExudEmasa tlesEme. Wa, gil- 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 that they will cook quickly.
||

20 When 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 his tongs, so as to have them ready, and
|
he takes

many old mats, which he puts down. Now
|
all 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.

When there is a thick layer of hemlock-branches, he takes
|
thin slices

30 of goat-meat and spreads them over it;
||
and when (the hemlock-

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:
| ^CStey Then he takes the goat-meat and spreads

|
it

over the pieces w^rfAM which are two spans square. When
|

(the

meat) is all on, ^tCJaP^ 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 guqEyints

laq. Wa, gil£mese gwalExs lae £menabotsa gulta laq. Wa, gil-
£mese x'lqostaxs lae pElspadzogwila sakwaxa £mEl£mElq !Ega£ye.

Wa, la L!oL,!Ebas£Id bEXEmxsalaq qa halabales L,!opa. Wa, gil-

20 £mese gwalExs lae ax£edxes £maltsEme naEngats !a qa£
s la tsas laxa

£wE £wap!Eme. Wa, g
-axe hanEmg -

alllas laxa mag'inwalilases t!e-

qwapa£ye, wa laxae ax£edxes k'lipLalaa qa g
-axes gwallla. Wa, la

ax£edxa q!enEme k -

!a'k
- !obana qa£s gaxe ax£alilas. Wa, la£me

£naxwa la memEnltsEmx" £Ideda t lesEme. Wa, la &x£edxes k -

!ipLa-

25 laa qa£s k'lipsales laxa xixiq!ayawa£yasa lEqwa. Wa, giPmese
£wilx -axs lae £nEmakiyindxa x'lxixsEmala tlesEma. Wa, gil£mese

gwalExs lae ax£edxa q!waxeqa£
s ts laklylndes lax okuya£yasa xi-

x'ixsEmala tlesEma. Wa, glPmese la wakwa qlwaxaxs lae ax£ed-

xa pElspadzowe saguku £mEl£mElq !Ega£ya qa£
s LEpEyindales laq.

30 Wa, g il
£mese hamElqEyaxs lae ax£edxa xokwe k!wa£XLawa qa£s xwa-

lEyindesa motslaqe lax okuya£yasa laLEpE£yexa qlwaxega gwalega

{jig.). Wa, laxae ax£edxa £mEl£mElq !Ega£ye qa£s LEpEyindes

laxa maldEnas awagwidas laxEns q!wa'q!wax'ts!ana£yex. Wa,
g11£mese £wi£laxs ]ae ax£edxa naylmLe k - !ak*!obana qa£

s g'axe

35 LEpIalllElas lax maglnwalllas. Wa, glPmese la £wl£la gwalilExs

lae k - loqulilaxa nagatsle £wabEts!ala qa£s tsadzELEyindes lax okxi-
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over
|

(the place) where the cut meat is spread; and he does the 37

same quickly
|
with the other one. When (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 1 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
|

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 £mEl£mElq !Ega£ya. Wa, la haalbala he gwex -
- 37

£Itsa £nEmsgEme. Wa, g"ll-°mese wulgults.'axs lae halabala daglli-

laxa £nayime k!ak - !obana qa£
s £nasEyindes laq. Wa, al£niese

gwalExs lae halsElaEm la k -Exusaleda k -

!alEla. Wa, la£me £yawas£id 40
x -

6s£ideda £nEk -aq. Wa, k -

!est!a alaEm gEyaxs lae lot!etsE£wa qaxs

lE£maeL!opa qaeda £mEl£niElq !Ega£yaxs L!op!alae Jaxox £nEkasE£we.

Wa, a£mese Le£lalasE£wa £naxwa bebEgwanEm qa£s gaxe k!utse-
£stalaxa £nEgasaq. Wa, lax -da£xwe asm dax £id laq qa£s q!Es£edeq.

Wa, gil£mese £naxwa poHdExs lae mot'.eda qaes gEgEnEme laxes 45
gig'okwe. HeEm LegadEs £nEg -Ekwe geta £mEl£niElq !Ega£yaxa he

gwekwe. Wa, he£mis LegEmsa hilnxLaakwe tlelkwe loqlubanowe
t!Ep!Egillsxa £yasEkwe hanxxaaku t!elku loqlubano.

Cooking Mountain-Goat Meat.—Wa, gil£mese lag*aa laxes gokwaxs 1

lae h('x
-£idaEm sap!edEq laxox sapalaena£yaxa £mElxLowe. Wa,

g"il
£mese gwal sapaqexs lae qax -£idEq qa lawas xEweqwas. Wa, lii

g
- eg -

alilas lax onegwilases g
-6kwe. Wii, la sEsExusEndEx Eldziis

alEmxLa£yas LE£wes g^alEmalg-iwa^e. Wii, he£mes Eldzeg -a£yas. Wa 5

la L!oL'.Ebas£edEq. Wa, lii ax£edxa lExa£ya qa£
s axts.'odesa

sESExusaakwe £mEl£mElq !Ege laq. Wii, lii laxa L!Ema£ise qa£
s xex-

wusdeseq laxa tlesEme qa£
s lii xExuLEnts laxes lEgwIl. Wii, lii

holaleda tlesEmaxs lae ax£edxes q!o£lats!e qa£
s ha£noleses laxa ma-

1 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
|
water, and pours it into the box. When it is half 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
||
containing

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 split 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 all 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
|
others begin to eat. After they have eaten, they drink

| water.

Then they go out.

10 g-inwalisasa lEgwilas. Wa, la ax£edxes nagats!e qa£
s la tsa laxa

£wape qa£
s la guxtslots laxa q!o£lats!e. Wa, g'iFmese nEgoyoxs-

dalaxa £wapaxs lae gwal guxtslalaq. Wa, la ax£edxes" k -

!Ip-

Lala qa£
s k'!ip!edes laxa xlx'ixsEmala t!esEm qa£

s la k -

!ip-

tslalas laxa q!o£lats!e. Wa, g-il
£mese mEdElx£wededa £wapaxs

15 lae k*!6qulilxa sagugwatsle £mEl£mElq !Ege lExa£ya qa£s la han-
£stEnts laxa la maEmdElqula £wapa. Wa, g-il£mese han£steda lExa£ye

laqexs lae et!ed ax£edxes k'!lpLalaa qa£
s etlede k-!ip!ets laxa

x'ix'ixsEmala tlesEma qa£
s la kMipstalas lax ewana£yasa lExa£ye.

Wa, lawisLe alak -

!ala maEmdElquleda £wape lax awe£stasa lExa£ye

20 yix la motslawatsa sagukwe £mEl£mElq!Ega£ya. Wa, k*!est!e

alaEm geg -

ililExs lae Llopa. Wa, hex -£Ida£mese ax£edxa tegudzowe

ts !ats !axusama qa£s paxeahles lax mag'inwahlasa q !o
£lats !e. Wa, la

pax£alilasa ts!oq!adzowe gildEdzo lat!aaku klwagEdzo lax Llasali-

lasa qlEsaLaxa £mEl£mElq!Ega£ye. Wa, la dax ,£idxa k-lipLalae qa£s

25 k'!ip!ldes laxa q !o
£lkwe £mEl£mElq !Ega£ya qa£

s la k"!EbEdzots laxa

lEgudzowe. Wa, g
-

il
£mese £wi£losts!a laxa lExa£yeda £mEl£mElq!E-

ga£yaxs lae ax£edxa q!o£lkwe £mEl£mElq !Ega£ye qa£
s la axdzolalas

laxa yagudzo lax nenEqEmalilasa q!Esaxaxa £mEl£mElq !Ega£ye.

Wa, laxda£xwe nanaqalg'iwalaxa £wapaxs k -

!es
£mae q!Es£eda.

30 Wa, gil£mese gwal naqaxs laeda bebEgwanEme dax -£idxa qlolkwe
£mEl£mElq!Ega£ya qa£s q!Ex- £ide laq qa£s q!Es£ldeq. Wa, la £nax-

waEm la q lEseda waokwe. Wa, g"il£mese gwala q tesaxs lae nax£ed-

xa £wape. Wa, laEm hoquwEls laxeq.
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Roasted Monutain-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,
|
for they only cut along the thigh-bone of the mountain-

goat, so that
|
it comes off. When it is off, it is sliced so that it

forms one thin
||
wide piece. . . . The 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 \ j| ~-fl

—

\
the fire;

||
and when it is burnt black on one 10

side, it is I II turned over;
|
and when that side is also burnt

black, it ij
| J is done. Then it is taken

|
and put down in

front of ^"$1 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£xu
, |

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

collar-bone of the eagle and breaks off one side of it.
||
Now (he takes) 20

one half of it,
||
and he pulls off the wool from the mountain-goat skin.

He puts
|

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 £mEl£mElq!E- l

ga£ya heEmxae gayola alEmxLa£yasa £mElxLowa la sax£w!tsE£wa
ylxs a£mae t lots !ElEntsE£wa xaqasa alEmxLa£yasa £mElxLowe qa
lawes. Wa, giPmese lawaxs lae t !Els£itsE£wa qa£s la £nEmxsa pEldzo

la wadza. . . . Wa, ]a ax£edxa pEldzowe Eldza qa£s axodes 5

lax xEwela£yasa Llopsayowe. Wa, laxae qEx £aLElotsa dEnase
lax ek - !Eba£yasa iJopsayowe. Wa, g

-

il
£mese gwalExs lae ax£edxa

wlswultowas xoye klwaxLawa qa£
s k -

!aat!edes laq. Wa, la g
-a

gwalega (fig.). Wa, g
-

il
£mese gwalExs lae Lanolisas laxes lEgwile.

Wa, g
-

il
£mese k!umax £Ide apsadza£yasexs lae lex £IdEq. Wa, 10

g
-

il
£Emxaawise k!umElx -£IdExs lae Llopa. Wa, la£me ax£etsE£wa

qa£
s Ja paqEmlelEm lax nExdzama£yas qlEsaLaq. Wa, hex -£ida£mese

k!ulpap!Eq qa£
s q!Es£edeq. Wa, la hemEnalaEm £wilasoxs q!EsasE-

£wae gwex'sdEmas. Wa, laEmxae k!es nax£Idxa £wape.

Mountain-Goat Skin.—Wa, he£mesahemawalasagalaDEnaxda£xwa 15

laxs hemaole gokule £nEldzas Dzawadexa pEsk'enasa £mElxLowe,
yixa pEsEna£yas. Wa, he£maaxs lae mop lEnxwadzIle pEsEna^asa
£mElxLowaxa £nala laxa gokwe, wa, la ax£ededa bEgwanEmaxa hanas-

xawa£yasa kwekwe. Wa, la koqodEX apsba£yas. Wa, la nExsaakilxs

lae gal£
Its lax plalEmasa pEsEna£yasa £mElxLowe. Wa, la ilxtsloda- 20

lases gaLanEme p !alEm laxa lExa£ye qa p !alEmsgEmgilaso£
s gEiiEmas.
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23 bone hook and
|

plucks off the long hair. When 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
||

all 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. Then 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 (the 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, g11£mese £wilaweda plalEmaxs lae g'exaxes gaLayowe q!as

plElwalex sExsEk -E£yas. Wa, gil£mese £wl£laxs lae LalabELalas

laxes lEgwile qa £wl£lawes ts !ex £Ide habEdzEdza£yas. Wa, g
-

il
£mese

25 ewl£laxs lae t!Emx£wida qa£
s la wax£wlda qa hasa gultaxs lae

aaxELalaya. Wa, la LEbEdzots laxa ts !ats !Ex"same. Wa, la

ax£edxes k" leLEnxe laxes gwex -sdEmg -anEma lo£
t !esxa lo

xaxxa klawaya. Wa, la bEx£edEq qa t !elts !Eq ! astowes. Wa,
gil£mese £wi£we1x -sexs lae XEXuLEntsa tlesEme laxes lEgwile. Wa,

30 g'il
£mese gwalExs lae laxa aL!e qa£

s ax£edexaaxa qlwaxe LE£wa
qlenEme kMaoklwa. Wa, g'axe gEmxElaq, qa£

s gEmxaliles laxes

g'okwe. Wa, la ax£edxa ts!oyayaxa LEX'sEme qa£
s £lap!allle laxa

mag'inwalisases lEgwile malp!Enk -

as £wasgEmase laxEns q!wa-

q!wax"ts!ana£yex, wa, la heEmxat! £wadzExtowe; wa la heEmxat!

35 ^walabEtale. Wa, g'il
£mese gwalExs lae tsex -£idxa £wape yisa naga-

ts!e. Wa, g
-axe hang -

alilaq. Wa, la ax£edxa k - !ipLalaa qa£s k"!ip!l-

des laxa x'lxixsEmala tlesEm qa£s la k"!ipts!alas laxa £labEkwe.

Wa, g
-

il
£mese q!ets!axa tlesEmaxs lae ax£edxa qlwaxe qa£s ts!a-

x -£alodes laxa tlesEme. Wa, la helalaxs lae &x£ed laxa k - !aok!we

40 qa£
s la LEpEyints laxa qlwaxe. Wa, g-il

£Emxaawise gwalExs lae

ax£edxa k!wa£xLawe qa£s LlEnqEmsoles laxa k - !aok!we. Wa, le

&x£edxa t!elts!Eq!astowe pEsk -ena qa£
s la q lElxuyindalas laxa

k - !aok!we. Wa, gil£mese £wilts!axs lae ax£edxa k - !aok!we qa£
s

LEpEyindales laq. Wa, g'il£mese la wakuxs lae ax£edxa k!wa£x-
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thickly covered, he takes a piece of
j|
cedar-wood and pokes holes in 45

the middle of the top of the skunk-cabbage. When
|
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
|j
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 still 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 the 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

boils 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 off
||
of the fire. Short 10

boards are taken and put down by
|
the side of the kettle in which the

Lawe qa£
s LlEnxsodes lax nEqEya£yasa k'!aok!we. Wa, gil£mese 45

lax'saxs lae ax£edxa £wabEts!ala nagatsla qa£s guxstodes lax kwa-
xiiya£yasa k!aok!we. Wa, g'il

£mese k'otax heleda £wapaxs lae

ax£edxa £nEmxsa k!aok!wa qa£
s le LEpstots laxa guxstodaasasesa

£wape. Wa, lawesLe dzEmklyintsa dzEqwa laqexa la dzaqwa
laxes kunsasF/we pEslcena. Wa, la£me hex'sa gwaelxa ganuLe. 50

Wa, giPmese £nax -£idxa gaalaxs lae laplEqodEq. Wa, hex -£Ida-
£mese Le£lalaxes ha£motLaqexs he£mae ales tstelqwe yixs tElqwaaxs

he£mae ales tslElqwe. Wa, la plesaxs lae £wudEx -£Ida, lagilas

hex -£idaEin ha£mx £ItsE£wa. Wa, hesm LegadEs kuneku pEskene.

Wa, g11
£mese gwala pEspasaxa pEsk'enaxs lae na£nakwa. 55

Boiled Mountain-Goat Meat.—Wa, he£mesa hanxLaakwe geta £mEl- j
£niElq!Ega£ya. Wa, la ax£etsE £wa g'ayole lax a]EinxEa£yasa £mElx-

Lowe qa£s sESExusEntsE£we. Wa, gi! £mese gwalExs lae ax£edxa
hanx'Lanowe. Wii, la axtslotsa Eldze laq. Wa, lit guq!Eqasa
£wape laq. Wa, g'ii

£mese tlEpEyaxs Jae hanx'LEnts laxes lEgwIle. 5

Wa, g'Il
£mese maEindElq !waxs g

-axae pExwaLa£ye ts!ex -

as. Wa, la

ax£ededa Le£lanEmaxa k -ak -Ets!Enaqe qa£
s la tsegolaxa ts!exe

qa£s £yos£Ideq. Wii, at£mese gwal tsegolaxs lae£ wl£la. Wa, k -

!est!a

alaEm geg?lll maEmdElqiilaxs lae hanxsanoweda hanxxanowe laxa

lEgwIle. Wa, la ax£etsE£weda ts!ats!Ex usame 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. When 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. When 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 hunter) arrives on the beach of his

house,
|
he himself pulls the porpoises out of his little 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.
||
As soon as everything is out, he washes the

canoe, so that all 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 the 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
|
the joint of the jaws; and he cuts, beginning from the

mouth
|
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 mag'inwalllasa £mElqe£lats !e hanxxanowa. Wa, la ax£edxes ts!es-

Lala qa£s lEx£widexa hanxxaakwe £mEl£mElq !Ega£ya qa£
s la lEgii-

tslodalas laxa ts !ats !axusame. Wa, g'ih'mese £wI£lolts !axs lae

ax£edxa g
-ilt!adzowe ts!eq!a saokwa qa£

s la pax£alllaq lax LlasEx - -

15 dzama£yasa k!wele. Wa, heEm LegadEs yagudzowe. Wa, la

dag'ililaxa Llope Eldza qa£
s la gidzolilas lax nenExdzama£yasa be-

bEgwanEme. Wa, g
-

il
£mese qlwalxogEms lae q!Es£eda. Wa, gil-

£mese gwalExs lae hoquwElsa. Wa, laEmxae" hewaxaEm nax£idEx

wuda£sta £wapa laxes wawasElelase. Wa, laEmxae gwal laxeq.

1 Porpoise.—Wa, gil£mese lag -

alis lax L!Ema£isases g'okwaxs lae

hex' £idaEm q!ulex -

s
£Em nex£ultalaxa k'!olot!e laxes xwaxwagume

qa£s aLEtogwaliseq. Wa, la moltodxes k!wek!wa£ye l§El£wa£ya LE£wis

k!waxLa£ye he£mesa £naxwa g
-ex"g -axs laxes alewasELEla xwaxwa-

5 guma. Wa, g'iPmese £wiloltaxs lae ts!oxug -indEq qa £wilawesa

Elx ,£Elguxse. Wa, Egil£mese la eg'ExsExs lae LElLElbEndEq qa las

ha£nes laxa a,La£yasa yaxumutasa £walase yExwa.

Wa, g
-

il
£mese gwal LlExwaxs lae ax£edxes sExux -a k - !awaya qa£

s

la laxa yaxyigwedzasasa k'!ek -

!olot!e. Wa, la t!os6dEX kitslExs-

10 da£yas qa£s g'ig'aliseq. Wa, la t!os£edEx oxLaata£yas £walabalaxa

6xLa£yas q!wayosas. Wa, la g'ag'iLEla lax sEmsasexs lae t!os£edEq

lalaa laxa wulba£yasa t !osa£yas lax ewanolxawa£yas. Wa, la sElpod-

xa x'otas. Wa, laLa axala£me bEnk - !odExsta£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. When 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 pulls 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
|

one finger wide 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 pours 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 boiling for a long time, 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 k -

!olote. Wa, la hax£walisxa k'!6lot!axs lae bEx£edEx 15

helkMStlEXLaata^yasa k"!olot!e la hexsdEndalas helk!6t!Endalax

Lag"a£yas. Wa, giPmese lag'ae bExa£yas laxa Eldzaxs lae sap!e-

dEX xtidzas. Wa, g'il£mese lag-ae sapa£yas lax tEltElx uba£ya
gElEmas LE£wa haqlwayax lae bEx£edxa tEltElx uba£ye. Wa, la£me
a,Em la gElx£IdEq qa£

s
£wa£wax -saakwe. Wa, laEm £yil£Ideda £yimEl- 20

kwe k'!olot!a. Wa, la ax£edxa galgene, wa, he£mis kMilEmas, wa,

hemis kwaxwas, l6s tlewanas. Wa, la q!unala ax£etsE£wa ts!Es-

gunwa£yas. Wa, la ts!ExstEndxa tslEyimas laxa dEmsx'e £wapa.

Wa, la tslasa x -ota LE £wa k -its!Exsda£ye laxes k!waxLa£ye qaxs

he£mae k!waxLayanEm. Wa, laLeda ale £wmoxu sEsExusEndxa k" !i- 25
lEme LE £wa galgene LE£wa tlewana, wa, he£misa ts!Esgunwa£ye qa£s

axts lodes laxa hanxxanowe. Wa, la sEx£widxa motslaqe £nal-

£nEmdEndzayaakwe laxEns q!waq!wax -ts!ana£yex, yix awadzEwasasa
xtidze g'ag'iLEla lax oxLaata£yasa k -

!olot!e la hexsdEndala laq. Wa,
la £nal£nEmp !Enke awasgEmasas laxEns qwaq!wax'ts!ana£yex. Wa, 30
la axts!6ts laxa hanxxanowe qa tslExolEms. Wa, la guq !Eqasa
£wape laq. Wa, laEm tlEpEyalaxa £wapaxs lae hanxxano laxa

lEgwilasa g
-6kwe. Wa, heEm LegadEs yax'yigiltag'i£laku

. Wa,

g
-

il
£mese geg'illl maEmdElqiilaxs lae L!opa. Wa, lada alewinoxwe

Le£lala esElewinoxute qa g'axes yax-yigilg - a LE£wis k !wek !waxLa£ye. 35
Wa, g

-

il
£mese £wI£laeLExs lae yax£wits6 £sa maemalts!aqe xudza,
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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. When it is all 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
|
the pieces into the kettle and pours water

into it. When
|
it is half full 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.
|

After the butchered porpoise has been

in the house for one night,
|
they cut it

to pieces. (The hunter) cuts off the blub-

55 ber; and when
||

it is off, it is in this way:

He cuts it crosswise and places it on the fire.
|

If he intends to

36 Wa, la maklleda yaxyigilaq. Wa, heEm g'il q!Es£ItsE£wa yax --

yig'Ile. Wa, la mas£itsa xudze laq. Wa, la mamElegoq. Wa,

g
-

il
£mese £wl£laxs lae hoquwElsa. Wa, al£mese ts !Ents !Enx£wId laxes

g'ig
-okwe. Wa, laEm gwal laxeq.

40 Lex -a£ma k!waxLa£yaxs 6gwaqa£mae sakwilaxes x -6ta LE£wa
k'its !Exsda£ye qaes £ne£nEmokwe, ylx k!wek!waxLa£yasa waokwe
esElewmoxwa qaxs kiesae LlaiJayokula k !wek !waxr,a£yas ylxs

a£mae sapodEx xutsEma£yasa x -

ota. Wa, g'lPmese lawaxs lae

xuselax' £idEq qa£
s axts!odes laxa hanx'Lanowe. Wa, la sesexu -

45 sEndxa k"its'.Exsda£ye g
- a gwaleg - a

(fig.)
yix sakwa£yas. Wa, la ax-

ts lots laxa hanx -Lanowe. Wa, la guq !Ek - asa £wape laq. Wa, g
-

Il
£mese

nelEyax -£Ideda £wape laqexs lae hanx'LEndEq laxes lEgwile. Wa,
g11£mese la gegllil maEmdElqulaxs lae hanx -sano laxa lEgwile.

Wa, laEm Llopa. Wa, la lExwetsE£wa qa£s axdzodayuwe laxa

50 ts !ats !Exusame lEgudza. Wa, heEm gweg'ile gweg'ilasasa qlEsaxa

yax -yig -

ilaxs lae qlEsaq. Wa, la aEm hex -£idaEm hdquwElsExs

lae gwal qlEsa qa£s la ts '.Ents !Enkwa laxes g'ig'okwe.

Wa, glPmese xamaela £yimElkwe k"!ol5t!a laxa g'okwaxs lae

sEsExusEntsE£wa. Wa, laEm sapoyEwe xudzas. Wa, gil£mese

55 lawaxs laeg-a gwale g
- a (fig.). Wa, la gEgex-sEndqexs hanxxEnde-

Laq. Wa, gil£mese £nEk -a,LEq laxa x -ix -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.
|

It" 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

full, the cut pieces of meat are put
|

into it. When the meat is all

in, he 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 the 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. When it is cold, they throw it

away.
||
That is all about this.

|
75

LEpIalots laxes laena£ye bEXEkwa. Wa, la k'!es hayimx -

s
£
a. Wa, 57

g il
£mese hanxxaakuxs lae hayimx's£a nEgElEnexa xwexuldEkwe.

Wa, laxae sEsEx usEntsE £we Eldzas. Wa, g'il£mese £wi£we1xsexs lae

hanx -LEndayuweda hanxxanowe laxa lEgwile. Wa, la giixtsloyowa 60
£wape laq. Wa, g'il£mese nEgoyoxsdalaxs lae axstonowa sag'ikwe

Eldze laq. Wa, g"il
£mese £wl£lastaxs lae esElaso £ qa m.EclElx£wides.

Wa, hetla la geg'illl maEmdElqulaxs lae sestanowa xudze lax

okiiya£yasa Eldze. Wa, k -

!est!a xEnLEla gegilil maEmdElqulaxs
lae Llopa. Wa, laEm hanxsEndayoweda hanxxano laxa lEgwile. 65

Wa, la km iiEgEltowe gwegilasasa qlEsaxa yaxyigilaxs lae q!Esse-

dsq. Wa, lex -ac"mes ogu£qalayosa £nEg -ikwa al
£mae hayimx -

s
£End

sEsExusEntsoxs lae Llopa. Wa, he£mesexs £nEmax £Ida£mae ax£a-

lodayo laxa x'lx'ixsEmala tlesEma sEsEx usaakwe Eldze LE£wa
xudze. Wa, la tsas£etsosa mowexLa nagatsle £wapa. Wa, la na- 70

s£Itsosa k"!ak - !obane qa kMeses k'Exusaleda kMalEla. Wa, kMestla

alaEm gEyaxs lae Llopa. Wa, aEmxaawise naqEmgiltax gwe-

gilasasa qlEsaxa yax'yig'Ile. Wa, la lex -aEin ha£mapdEmqexs
tslElqwae. Wa, gil£mese wudEX £IdExs lae aEm kladaya. Wa,
laEm gwal laxeq. 75

75052—21—35 eth—pt 1 29
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These are the names belonging to the body of the porpoise :-

1. Head.

2. Eyes.

3. Blow-hole.

4. Mouth.

5. Chin.

6. Jaw-bone.

7. Collar-bone.

8. Place for cutting

off head.

9. Occiput.

10. Ear.

11. Tongue.

12. Fins.

13. Backbone.

14. Ribs.

15. Breast-bone.

16. Spine.

17. Kidney.

18. Liver.

19. Lungs.

20. Windpipe.

21. Diaphragm.

22. Milt.

23. Gall.

24. Stomach.

25. Intestines.

26. Belly.

27. Bladder.

28. Rectum.

29. Heart.

30. Dorsal fin.

31. Side of back part

of dorsal fin.

32. Place for butcher-

ing.

33. Tail.

34. Small of back.

35. Sides.

36. Cheeks.

37. Flukes.

38. Place for cutting

off tail.

39. Nipples.

40. Blubber.

41. Meat.

This is the number of the names of the body of the porpoise.

Wa, g
-

a £mes LeLEgEms ogwida Jyasa k'!olot!e:-

1.

2.

3.

4.

5.

x -

ota.

gEyagES.

k -E£was.

sEms.

6xLasx -a£ye.

6. WEyoq !uxLasx -a£ye.

7. hanasxa£wa£ye.

8. qag'asxa x'ota.

9. 6xLaata£ye.

10. hoLagalas.

11. kMilEm.

12. basbEle.

13. hamomo.
14. gElganodze.

15. haq'.wayo.

16. dogwll.

17. galgene.

18. tlewana.

19. kwaxwa.
20. pEts!Exa£we.

21. sael.

22. tsalayo.

23. tEx'mas.

24. tslEsgwEwe.

25. tslEyim.

26. tEk-!e.

27. texatsle.

28. Swage.

29. paxwa.

30. Lag -

a£ye.

31. ewanots lExsde.

32. £yimlas.

33. k'itslExsde.

34. awagoLe.

35. awanodze£
.

36. awanoLEmeJ
.

37. plewayoxsde.

38. tsEk'odaas.

39. dzEmdzEmxulas.

40. xiidz.

41. mas, Eldz.

Wa, heEm £waxe LeLEgEmas ogwida^yasa k -

!olot!e.
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Seal Butchering.—As 1 soon as (the seal-hunter) arrives on the beach, 1

he brings
|
his hunting-canoe sideways to the beach. Then he pulls

out the
|
hair-seals so that they remain in shallow water, for

|

gen-

erally the hunter comes home at high tide.
||
When 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 ahovc the line of the spring tide.

After
|

eating, he goes down 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. When the little canoe is full,
|
lie 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 side- 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 up the seal and lays it across with the
|
head on the

seaward side-piece, for the head and neck are singed first.
|
When all

the hair of the head and neck
||
has been singed off, he turns it over 20

and singes the hair on the back of the head. He
|
shoves it forward,

and keeps on rolling it over. When he comes to the
|
flippers, he

takes the tongs and spreads out the flippers
|
so that the fire reaches

Seal Butchering.—Wa, 1 gil£mese lag'alis laxa L!Ema£isaxs lae ge- l

g'alisases alewasELEla laxa L!Ema£ise. Wa, la nexEmoltodxa me-
gwate qa he £mes niEkumstalisa dEmsx'e £wapa qaxs hemE-
nala£mae wawElgEmexs gaxae na^nakwa esElewenoxwe. Wa,
g11£mese £wi£loltaxs lae tsoxugindxes alewasELEla xwaxwaguma. 5

Wa, g11£mese egig'axs lae LEiLElbEndEq LE£wis k!waxLa£ye qa£
s la

hangallsas lax aLa£yasa £ya£xumotasa £walase £yixwa. Wa, gil-
£mese gwal LlExwaxs lae lsntsles laxa L!Ema£ise qa£

s la ax£edxa
6gu £la£me xwaxwaguma qa£

s la qlexaxa qlexala qa£
s tslExdEinaxes

megwate. Wa, he £mis qa£
s qloldEmaq. Wa, giPmese qot!e xwa- 10

xwagumas lae na£naku laxes g'okwe. Wa, gil£mese lag'alis laxes

LlEma£ise lae hex' £idaEm moltodxes qlexaiiEme. Wa, gil£mese
£wPloltaxs lae ax£edxa £malts!aqe qa£

s k'atEmg'allses laxa L!Ema£ise.

Wa, la £malp!Eiik' laxEns q!waq !wax'ts!ana£yex yix awalagolidza-

sas. Wa, heEm kak'EdEnwIltsa tslEX'dEinaxa megwate. Wii, lii 15
niEnmEndzEX'sEndxa lEmxwe qlexalaxs lae Isgwesa. Wa, gil-
£mese xlqostaxs lae nex£usdesxa megwate qa£

s lii gfilotEyindes

x'otiis laxa L!asa£ye xwalEnwa£ya qaxs hae gll ts!EX'asose x'otas

LE£wes q!oq!one£
. Wa, glPmese £wi £la tslEnkwe x'otas LEewe q!o-

q!onaxs lae lex £IdEq qa£
s ts!EX £idex oxLaata £yas. Wii, lii wegu- 20

£nakulaq wax'dzala lexi£lalaq. Wa, g'il
£mese lag-ae ts!Ex -a£yas lax

gElqlayasexs lae ax£edxa ts!esLala qa£
s klwetales laxa gElq.'ayo

qa lalagodesa x"IqEla lax awagawa£yas LE£wa ewan5dza£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 nippers have been

25 singed, he strikes them
||
with the tongs until the singed off (hair)

comes off.
1

. . . 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 _pppp^ he does the same with the
||
other

hind-flipper. When VVl? 'IfJ this is done, he puts it
|
backward

on the fire, so that V\\ // the hind-flippers are over the fire for

singeing. When
|
all \ / the hair has been singed off, he pushes

it backward and rolls <\ it around; and when
|
he comes up

to the place where ^ it had been singed before, in the

middle, he rolls 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 off the beach. Then he takes a

dish and puts it
|

under the lower end of the cutting-board, in this

gwate. Wa, g'il£mese £wFla tstenkweda gElqlayaxs lae kwexEltsE-

25 mesa ts lesLala laxa la tstenkwaqa lawalesa tslax'mote. 1
. . . Wa,

la wi£xuwidEq qa£
s lexi£laleq. Wa, g'il£mese hayaqax nEgoya,£ya-

sexs lae nexsEndEq laxa tslEX'dEma lEgwesa. Wa, la xwel£edEq qa£
s

axeedexa xokwe k!wa£xLawa. Wa, la kit lets laxa dzek!waya qa
dzedExales g'a gwaleg'a [fig.)- Wa, laxae heEm gwex' £Idxa apsol-

30 tsedza£ye dzeklwaya. Wa, g'il£mese gwalExs lae kMax'LEnts qa
nEXLalesa dzek'.wayowe laxa tslEX'dEma lEgwisa. Wa, g"il£mese
£wi£la ts!Ex -£IdExs lae wI£xuwidEq qa£

s lex" £Ideq. Wa, g"il£mese la-

g
- ae ts'.EX'a£yas laxa ts!Ex - a£ye laxa nEgoya£yaxs lae lex -

s
£EndEq laxa

ts!EX"dEma lEgwisa. Wa, laEm gwala laxes ts!Enena£ye. Wa, la

35 ax£edxa ts!ats!ExusEme £yimEldz5xa megwate qa£
s pax£aliseq laxa

maglnodzelesasa megwate. Wa, la ax£edxa ts!Exustowe tEmg -

Iku

q!exalaxa £nEmp !Enx"sawas £wag -

idas laxEns q!waq!wax'ts!ana£yex

qa£s gayaabodes lax ek'!Eba£yasa £yimEldzowe ts !ats !ExusEma. Wa,
la ax£edxa hemaxat! £wasgEme tEmgiku qlexala. Wa, la wawila-

40 lagawesa gilx'de ga£yaabolidzEms laxa ek'!Eba£yasa £y!m.Eldzowe

ts!ats!ExusEma. Wa, la ga£yaabolisas laxa bEnba£ye qa waesesa
eyimEldzowe ts!ats!ExusEma. Wa, la ax£edxa loqlwe qa£

s k -aabodes

laxa bEnba£yasa £yimEldzowe ts!ats!ExusEma g'a gwaleg'a (fig.).

1 Continued on p. 607, line 9, to p. 608, line 14.
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manner:
|

blood, run

up the seal

with the

at the
board,

knife and

cbin
|

of

collar-bone

This dish serves to let the

into it.
||
Then he takes 45

and puts it on the board

head
|

towards the beach,

lower end of the cutting-

Then he takes Ins butcher-

makes a cut under the

the seal down to the

He
|
cuts along each side of the tongue and pulls 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 belly, and cuts

the back of the neck towards
|
the hind-flippers. The cut goes

between the right hind-flipper
|
and the tail. When 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. When 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

pulls 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. When he reaches

Wa, laEm k'alcalasa loqlwe qa ts !a
£xuts !alatsa Elkwa. Wa, la

dagllisxa megwate qa£
s la yagudzots laq. Wa laEm Llastala 45

laxa L!Ema£ise lax bEnba£yasa £yimEldzowe ts!ats!ExusEma. Wa,
la ax£edxes sExux -a k!awaya. Wa, he£mis g'il bEx£etso£se axLas-

X'a£yasa megwate lag'aa laxa wuq!Exawa£yas. Wa, la bebE-

xEnodzEndEx k'lilEmas qa£
s gElx£iiqodeq. Wa, la tlotsEstalax

6xawa£yas. Wa, gil£mese la£sta t!osa£yasexs lae iex £Idxa me- 50

gwate qa hExwaLElisexs lae bEX£edEX oxLaata£yas guyolEla

lax dzek!wayas. Wa, la naqodalax helk' !otsedza£ye dzeklwayas

LE£wa L !odzayoxsda£ye. Wa, g11£mese lax'sawe bExa£yas laxa

xiidzaxs lae sap!edEq. Wa, laEm gwagwaaqe sapa£yas lax

tsk -

!asa megwate. Wa, la k!udEdzoya LaqludEne LE £wa gslq layowe 55

laxa xudzas. Wa, g
-

ll
£mese lag - ae sapa£yas lax awElgawa£yas tEl-

tElxba£yasa gElEme lo£ tEltElxba£yas ek'!Ebaeyasa xaqasa haq!wa-

yaxs lae nEgElEnd bEbEXsEndEq. Wa, hebEnda£mese la £yiml£IdEX

tsk -

!as. Wa, heemis la tsax u ts lalatsa Elkwa laxa loq !wa. Wa, la heEm
gil dax £Itsose k' lilsmas qa£

s nexaleqexs lae bExases SExux -a k - !awayo 60

lax awaba£yasa pets !Exawa£yas. Wii, la nexax -ax'samq guyolElas lax

bEnba£yasa megwataxs bExaax awabo£yasa dogwele LE£wa saele lo£

awaba£yasa galgene. Wa, laEm £wl£la axalaq LE£wa tslEyime LE£wa
tlewana LE£wa poxiinse. Wa, gtPmese lag'aa laxa awana£yasa
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65 the lower end of the
||
intestines, he cuts them off. He takes a basket

and puts
|
it down close to where he butchered the seal. He takes

the
I

guts and throws them into the basket. Then he
|

carries (the

basket) down to the beach, and he also carries his butcher-
|
knife.

70 Then he first cuts off the tongue and puts 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 them away. Then he cuts off the

upper end of the intestines
|
from the 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 they are empty, he puts them down.
|
Then he does the 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 are in the

basket, and also the stomach.
|
He carries (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 the insides in it.
|
Then he

65 tslEyimaxs lae bExsEndEq. Wa, la ax£edxa lExa£ye qa£
s la hang'a-

lisas lax maglnddzelisases £yimlasE£we megwata. Wa, la ax£erixa

yax -

yig"ile qa£
s la lExts!ots laxa yax -

yig'i£lats!e bsxa£ya. Wa, la

bants !es laxa L!Ema£ise k'loqulaq. Wa, laEm dalaEmxes sExux -a

k'.awaya. Wa, he £mis gil t!osoyoseda kMilEme qa£
s g'eg-alises.

70 Wa, la et!ed tlosodxa £mEk!uba£ye LE £wa kwaxwa. Wa, la et!ed

t !osodxa t lewana LE£wa galgene. Wa, la t losodxa tEX'mase LE£wa
tsalayo qa£

s ts!Ex£ede. Wa, la tlosodEX awana£yasa tslsyime

laxa poxunse. Wa, la bEXElsneq qa. dal£ides laxes £wasgEmase.

Wa, g-fl£mese la dElkuxs lae x'TxidedEq qa £wi£lolts !awes g"Its!a-

75 waq. Wa, g'lFmese £wi£l5lts !awe g-Itslawaqexs lae lExalisaq.

Wa, la heEmxat! gwex -£Idxa poxunse. Wa, g
-

il
£Emxaawise £wI£lol-

tslawe g'etslawaqexs lae ax£edxalExa£ye qa£
s ts !oxusEmdeq. Wa laLa

k"!es ts!oxodEx Elkwasa kMilEme LE £wa galgene LE£wa kwaxwa le-
£wat!ewana qaxs hemaaEl eg'imses Elkwaxs axalae laq. Wa, laEm

80 axtslots laxa lExa£ye. Wa, laLa ts!ox£w!dxa xig'ikwe ts!Eyima qa£s

lEqEyindes laxa la g'ets!axa yax -yig -

i
£lats!e lExa£ya LE £wa poxunse.

Wa, la k - !ox£usdesElaq laxa L!Ema£ise qa£
s la hang -

alllaq lax ma-
g'lnwallsases lEgwile. Wa, la ax£edxa hanxxanowe qa£

s hang'ali-

les laxa mag-lnwalllases lEgwile. Wa, la ax£edxa sagudzowe ts!a-

85 ts!axusEma qa£
s pax£aliles laxa mag'inwalilasa yax -yigi£lats!e 1e-

xa£ya. Wa, la axwults!odxa poxunse qa£
s la g'exas laxa onegwl-
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takes out the stomacli and puts it in the corner
|
of the house. He 87

goes back and sits down by the basket,
|
takes his butcher-knife, and

takes out the tongue,
|

places it on the cutting-board, and cuts it into

two
||

pieces lengthwise. He cuts each half in two
|
lengthwise and 90

puts the pieces into the kettle. He 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,
|
each strip one finger- 95

width wide is the width of the
|
cut liver. When it is all cut up,

he throws it into the
|

kettle; and ho takes the lungs, puts them on

the
|
cutting-board, and he cuts off the heart

||
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].

When
||
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 when it shows over the insides,
|
he puts the kettle on the fire.

ases g'okwe. Wa, la aedaaqa qa£
s la klwanolilaxa lExa£ye. Wa, 87

la dax ,£idxes sExuxii kMawaya. Wa, laxae dolts !odxa k!ilEme

qa£
s gedzohles laxa sagudzowe ts!ats!ax"sEma. Wa, la sEx"sEnd qa

malts !es laxes gildolase. Wa, laxae malts lEndxa apsodlle laxaaxes 90

gildolase qa£
s axts lodes laxa hanxxanowe. Wa, laxae axwultslod-

xa galgene. Wa, laxae gidzots laxa sagudzowe ts!ats!ax usEma.

Wa, heEmxaawise gwex ,eIdEq maemox"sendEq laxes gildolase

laxa EnalenEme. Wa, laxae axwidtslodxa t!ewana qa£
s gidzodes

hlxes sagudzowe ts!ats!ax"sEma. Wa, la sEsE £xusEndEq qa £nal- 95
£nEmdEne laxEns q!waq!waxts!ana£yex yix awadzEwasasa t!ewa-

niixs lae sagikwa. Wa, g'ilemese £wPwe1x -sexs lae axts lots laxa

hanxxanowe. Wa, laxae ax£edxa kwaxwa qa£
s axdzodes laxa

sagudzowe ts!ats!ax"sEma. Wa, la sak'odxa £mEk!iiba£ye. Wa,
mox"sEndEq qae

s axts lodes' laxa hanxxanowe. Wa, laxae sEsa-x u- 100

sEndxa kwaxwa laxes gwex £idaasaxa tlewanaxs lae sEx^wIdEq.

Wa, laxae axts!dts laxa hanxxanowe. Wa, lii ax£edxa tslEyime

qaf
s q!al £edeq qa qlslkwes laxes aeneEin nexsalax 6ba£yas. (He-

laxs£EmLEiiLas gwalasasa tslEyimaxs lae qlElkwa.) Wa, g'ihmese

modEn laxEns q!waq!wax'ts!ana£yex, yix £wasgEmasasa qlslkwe ts!E- 5

yimxs lae t!ots!EndEq. Wa, laxae etledxa waokwe. Wa, la he £staEm
awasgEina qtelkwe tslEyima. Wa, la axts!ots laxa hanxxanowe.
Wii, lii guq Isqasa £wa])elaq. Wa, gihmese tlEpEyaxs lae hanx --

LEnts laxes lEgwlle. Wii, lii lsntsles laxa L!Ema£ise dalaxes
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10 Then he goes down to the beach, 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 back; and when it comes

off,
|
he carries it up; and he also takes up the dish of blood. Then

15 he coils the
||
blubber on the cutting-board and cuts it into pieces

|

four finger-widths in length. After
|
the insides have been boiling

quite a while, he puts the blubber into the water.
|
He takes another

kettle and washes it out. When
|

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 the
|
blood in the dish. He stirs it; and when it is

well mixed, he pours
)
it into the water in the new kettle that he put

on,
|
and he stirs it again. He watches it closely.

|
He stirs it for

25 awhile, and looks at the end of his stirrer.
||
When 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. When it is

done, he takes the kettle
|
off the fire, and he also takes off the kettle

10 sExuxa k"!awaya lax axasasa tstenkwe megwata. Wa, la dEne-

k'odxa £nEmdEne laxEns q!waq!wax -ts!ana£yex yix £wadzEWasasa

xudze. Wa, laEm g'ag'iLEle dEnek - a£yas lax oxawa£yasa megwate la

mag'ilEne £yimlase laq qa£
s la hexsdEndalaq. Wa, g'iPmese lawaxs

lae dalaq. Wa, he£mesa Elxuts!ala loq!wa qa£
s la q'.Elodzolllaxa

15 xudze laxa sagudzowe tsats !axusEma. Wa, la sEsExusEndEq qa
modEnes awasgEmasas laxEns q !waq !wax'ts !ana£yex. Wa, het !a la

gegllil maEmdElqiileda yax -yigilaxs lae axstEntsa xudze laq. Wa,
la ax£edxa ogii£la hanxxanowa qa£

s ts!oxug"indeq. Wa, g'iPmese

eg'ig'axs lae guxtslotsa £wape laq qa nEgoyoxsdalisexs lae hanx --

20 LEnts laxa lEgwIle. Wa, la ax£edxa £wape qa£
s guqlEqes laxa

lEXuts!ala Elkwa qa£
s xwetledeq. Wa, g"il£mese lElgoxs lae giiqlE-

qas laxa £wabEts!awasa ale hanxXEnday5s hanxxanowa. Wa,
laxae xwetledEq. Wa, la£mese alak -

!ala la q!aq!alalaq. Wa, la-

naxwa yawas£Id xwetledEq qae
s dox£wIdex 6ba£yases xwedayowe.

25 Wa, g*il£mese k -

!exuwideda Elkwaxs lae hex -£idaEm hanx -sEndEq
laxes lEgwIle. Wa, laEm hewaxa mEdElx£w!dExs laa Llopa e1xu-

stagPlakwa qaxs he £mae LegEmse. Wa, heEm gweg'ilatsa eg'il-

wate Elxustag -

i
£lakwa. Wax'ida £yag11wate, la helqlalaq mEdElx-

swida. Wa, hex -£ida£mese q!oltse£sta. Wa, laEm hex -£ida£ma
30 Llope Elku la £wl£la £wuns£ida. Wa, a£mes la qlokuyaleda £wape,

wax -Ida egilwate la gEnk'a. Wa, g
-

il
£mese LlopExs lae hanx'sa-

noweda hanxxanowe laxa lEgwIle. Wa, laxae hanx'sEndxa yax -

yi-
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with the
|
insides. lie 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 lie
|

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,
|
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 he 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
||
and puts it down in front of those who are to eat the "blood- 50

soup," for
|
that is its name. Then they eat the insides,

|
and they

eat with spoons the soup. Generally they
|
eat with spoons both the

blood-soup and insides.
|
As soon as they have eaten, they go out.

Only
||
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 hanxxanowa. Wa, la ax£edxa lEgudzowe ts !ats !axusEme 33

qa£
s pax£alileq lax maginwalilasa yax'yig'ili£lats!e hanxxanowa.

Wa, la ax^edxes ts!esLala qa£
s lExewIdexa yax'yiglle qaf

s la 1e- 35

gudzots laxa lEgudzowe. Wa, g1l£mese £wi£ladzodEXs lae ax£edxa

yagiidzowe gildEdzo ts!eq!adzo lat!aaku klwagEdzo saokwa qa£
s la

paxdzamolllas laxa yax'yig'IlgiLaxa yax'yiglle. Wa, gil£mese

gwal£al!lExs lae k!iinxEiilaxa lEgiidzowe. Wa, ax£edxa £nEmts!aqe

xiidza LE£wa £nEme g'ayol laxa k' lilEme LE£wa gayole laxa 40

galgene LE£wa £nEme g"ayol laxa tlewana LEswa EnEme g'ayol

laxa kwaxwa LE£wa £nEme g'ayol laxa £mEk!iiba£ye. Wa, he-
£misa msmtslaqe laxa qlElkwe tslEyima. Wa, lii

£naxwa Em he

gwale ax£alelEmas qaeda wa5kwe yaxyigulgxlxa yaxyigule. Wa,
g'iPmese q IwalxogEmalole ax£alelEmas lax £waxaasasa bebEgwanE- 45

maxs lae dagilllaq qa£
s la axdzamolilasa yaxyig'Ile laxa qlEsaxa.

Wa, laEm g
- edzolllElas laxa yagudzowe. Wa, g"il£mese £wllg'all-

Iexs lae ax£edxa k -akxts!Enaqe qa£
s kas£ides laxa yaxyigllg e-

Laxa yax'yiglle. Wii, la k'loqiilTlxa Elx ustagi£lats!e hanxxanowa
qa£

s la lianxdzamolilas laxa ElxU£axuLaxa Elxustag'i£lakwe qaxs 50

he£mae LegEinse. Wa, laxda£xwe q!Es£Idxa yax'yigile. Wa, la-

naxwe £yos£Id laxa Elx"stag'i £lakwe. Wii, la he/mEinllaEm £wa£wi-

laa £yos£Idxa Elx"stag'i£lalcwaxs LEewa yaxyigllaxs yax'yigllae.

Wa, g"il
£mese £wFlaqexs lae hoqiiwElsa yixs lex -

a£maeda g'lg'iga-

ma£ye Le£lalaso qa lii gilgEsEX yax'yigllasa megwate. Wa, la£masa 55

El?ustag'ielakwe hlq. Wa, laEm gwal laxeq.



458 ETHNOLOGY OF THE KWAKIUTL [BTH. ANN. 35

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 j a

seal-feast is given to not very many people, then the blubber is cut]

60 the whole length of the seal. When 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 from the skin,

and bolts it, for they try to eat quickly the
|
blubber of the skin;

and when they have swallowed all the blubber,
|
they 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'aEmgwalaats xusela£ye laxa megwate g' ad a megwatbolak k'!ata-

£ya {fig.)
yixs mosgEmaeda megwate loxs nEqasgEma£e yixs sakwi-

lasE£wae qaeda k'lese qlenEm bebEgwanEma. Wa, laLa hayolise

60 xusela£yasa megwataxs malgunaltsEmg'usta£e lox lak' !Endae, yixs

dokuhxaxa qlenEm lelqwalaLa£ya. Wa, heEm £walas sakwelexa

megwate. Wa, a£mese sapoyEwe xusEnaeyasa megwate laxes Eldze.

Wa, la LEp lalidzEma qa£
s hayimbEnde xuselasE£wa g'a gwalega {fig.).

Wa, laEm yaqlwemasa alo ssta gig'igama£ya (1) lo£
(2) xa dze-

65 k'.wayowe. Wa, he£mis yaqlwemasa makllaqe (3) lo£
(4) gElqla-

yowe. Wa, he£mis yaqlwemasa xamagEma£ye g-igigama£ya (5)

haqlwayowe. Wa, la yax£w!dayoweda g'ilsg'ilstowe xuse£laku laxa

bebEgwanEmq !alame. Wa, he£maaxs lae yax£witsE £wa £nal£nEmokwe
bEgwanEmsa g'ilsg'ilstowe xuselakwa, wa, la hex' £idaEm Laxeullla

70 qa£
s dax' £ideq qa£

s qEnxodes. Wa, la hex' £idaEm qlEk'alaxa xudze

laxa k!vidzeg'a£ye qa£
s mEk'eq laxes hahanakwap !aena£ya q lEk'alaxa

xiidze laxa k!udzeg'a£ye. Wa, g'il£mese £wl£lawe xudzaxs lae ts!E-

xalilxa k!iidzeg'a£ye qa£
s etlede dak' !ala qa£

s yax£wItsE£wasa

g'ilsg'ilstowe xuse£lakwa. Wa, g'il
£mese yax£witsE £waxs lae et!ed

75 qEnxots. Wa, laxae et!ed qlEk'alaxa xiidze qa£
s mEk'eq. Wa,
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again bite off the blubber and bolt it.
|
Those who are experts can 76

eat 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 expert 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

they had the blubber around the neck. That is
|

all about this.
||

Seals are also boiled with stones in the same way as
|
horse-clams 85

are boiled. The only difference is, that they do not dig a hole
|
for

heating the stones when steaming the seal. When the fire is lighted

under it,
|
and it has burned out, (the owner) calls some men of his

numaym
j
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. 1 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

hah full, he stops. Then he takes the long
|
tongs, sometimes four, and

he takes one
||
mat for each oil-box. When these are all

|
read)'

- and the 95

stones are red-hot, the
|

young men of his numaym take the tongs,

leda egilwate fnal£nEinp!Ena q!EL!Ets!axk!Esxa gilsg 'listowe xiise- 76
£lakiixs lae pol£ida. Wa, la LEmqe naqa£yasexs q!ek - Issaexa eg -

tl-

wate qaxs kMesae £naxwa eg'ilwata bEgwanEme mEkaq. Wa,
laLeda g-Igigama£ye exim ha£yalag'illl qlssaxa LasLala. Wa, heEm
LegadEs dokwasE £wasa gllsgllstowe xiise£lakwaxa £walase sakwe- 80

laxa q!enEme megwata. Wa, g'il£mese gwalExs lae hoqiiwElsa.

Wa. hex -£ida£mese la la£stax*da£xweda merriEk- lenoxwe qaxs £naxwa-
£mae qtelses 5gwlda£ye qaxs qEnxalaaxa xwexiise£lakwe. Wa, laEm
gwal laxeq.

HeEm gwale t !eqwapa£ye qa q!o£lasxa megwate, gwalaasasa £nEka- 85

xa mEt!ana£ye. Lex - a£mes ogd fqalayosexsk -

!esae £lap£wfdts!Ewakwa
yix t !eqwapa£ye qaq!o£lasxa megwate. He^maaxs lae tsenabEwak".

Wa, g'lPmese x'lqostaxs lae Le£lalaxa g'ayole lax £nE Jme£motasa

sakwelaLaxa megwate qa ax£edesexa qlenEme k!ek!imyaxLa qa£
s

la mEXElsElas laxa maginwalasasa t!eqwabEkwe qa niEmkolses 90

g'a gwalega 1
. Wa, giPmese gwalExs lae ax£edxes awawe naEuga-

ts!a qa£s la tsa laxa £wripe qa£s la guxtslalas laxa k" !ek' !imyaxLe.

Wa, glPmese bEnk -

!olts!exs lae gwala. Wa, lii ax£edxa gilsg"llt!a

k!ek!ipLJilaa, £nal£nEmp!Enae mots!aqa. Wa, he£misa £nal£nEine

lE£we£ qaeda £nal£nEinsgEme k!ek!imyaxLa. Wa, gil £mese £wl£la 95

gwalalaxs lae memEnltsEinx -£ideda tlesEmaxs lae hex -£idaEm Tix£ede

ha£ya'l£
iis

£nE£memotasxa k'!ek - !ipLalaa qa£
s k'!ip!ldes laxa x -

Ix'ix-

1 Six boxes sido by sido; opposite*the middle of Ihejflro, about two foot 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. When 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

|
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.

of this
length-
h u n dred

15 this way:

blubber,

chiefs try

do each

tribe do

given

young men call those who are to

I spoke about this on page 458

writing.
|
They cut the blubber

wise. When
|
there aremore 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 chiefs of one

this; and the long strip is

to the speaker of the rival

98 sEmala tlesEma qa£s la k -

!ipstalas laxa £wabEts !awasa k'lekMim-

yaxLa.- Wa, giPmese £naxwa la maEmdElqulaxs lae ax£edxa

200 g'ilsg "listowe xuse£lakwa qa£s axstEndes laxa maEmdElqula
£wapa. Wa, g"il

£mese Elaq qotlaxs lae ax£edxa k!ipLala qa£s

k -

!ip!edes laxa x'lx-ixsEmala tlesEma qa£
s le k - lipEyindalas laxa

xuse£lakwe q!olaso£
s. Wa, giPmese alak'lala la maEmdElqula

£naxweda k -

!ek' !imyaxLaxs lae ax£edxa leElwa£ye qa£
s LEpEyindales

5 laq qa k'.'eses mEdElx£wfdtale £wapalas. Wa, a£mese la baweda
ha£yal£as. Wa, g

-

il
£mese geg'ils maEmdElqiilaxs lae dox£widEq.

Wa, g'il £mese gwal mEdElqulaxs lae ax£edxa leElwa£ye qa£s g'exeq.

Wa, la ax£edxa awadzowe ts !ats !axusEma pax£aleseq lax aLanalisasa

k -

!ek' limyaxLa. Wa, lax -da£xwe ax£edxa k -

!ek' lipLalaa qa£
s sawo-

10 £stEndes laxa xuse£lakwe, qa£
s la sedzodalas laxa sedzowe ts!ats!axu-

sEma. Wa, gil£mese £w!£ladzodExs lae Le£laleda ha£yal£axa q!E-

saLe. Wa, he£mesEn waldEm lax (458) xsa k - ladEkwa. Lae aEm
hayimx'sEntso£ sESExusEntsE£wa laxes glldolase. Wa, g

-

il
£mese

hayaqax lak - !Endeda megwataxs, wa la sExuse£stalasE£wa g
- a gwaleg -a

15 {fig.) qa g'ilsgilstowes xuse£lakwa, yixs sakwelap !aeda £wax -sek -

!Ese

g'Igigamesa £nEmsgEmakwe lelqwalaLa£ya. Wa, he£mis yax£wida-

yoxa ayilkwasa apsek -

!Ese gigama£ya sEnala gilt!a xiise£lakwa
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chief. A whole length of blubber j is coiled into the feast-dish. 18

Then they pour
| olachen-oil on it, find place it in front of the

speaker. Then he arises,
||

takes one end of the blubber, and 20

puts it around his neck. He bites off the blubber from the

singed skin and swallows it. If lie is an expert at bolting

it, lie eats almost three fathoms of blubber. 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.
| They do not cut the blubber spirally

|

to give it 25

to those who 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 finish,
|
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.—Steaming of seal and porpoise is done in the 1

same way,
|
on heated stones, as clams are steamed.

|
The only

difference 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 away from the
|
red-hot stones, the hemlock-

yixs lae q!Elxuts!a laxa loqullle. Wa, he £mis la k!uqEyaakusa 18

L!e£na. Wa, g
-

il
£mese la k'agEmlllEm laxa ayilkwaxs lae Lax£u-

llla qa£
s dabEndex 6ba£yasa xiise£lakwye qa£

s qEnxodesexs lae 20

q!Ek'&lax xudzas laxa k!fidzeg'a£ye qa£
s mEk'eq. Wa, gil£rnese

egllwata he gweg'ilaxs lae halsElaEin k -

!es yudux up!Enlc laxEns

baLax, yix ha£maakwas. Waxa £yagilwate; wa, lakles nEqlEbode
hamx -£ItsE£wasexs lae yax -£ida. Wa, a£mese la qasa megwatxa,
yixa ayilkwasa glgama£ye. Wa, laxa k'!es sExuse£stalakwe yiya- 25

qlwemasa klese apsak'lEtsa g"Igama£ye qaxs nEqaolisae sakwa£ya
g'ilsgilstowa xuse£lakwe he gwale sakwa£yasa k" !adEdza£yax 458.

Wa, la qEnxodaEmxaasa xudze. Wa, laxae mEk'aEmxaaq. Wa,
la k'les k!unq!EgEkusa L!e£na qaxs lex -a£mae klunqlEgEkwe loqulas

ayilkwasa apsak'lEse g'Tgama£ya. Wa, g'iPmese gwahoxs lae 30

hex £idaEm hoquwElsa qa£
s la hox£wits lax aLana/yases g'okwe

qaxs alak -

lalae ts !Enk lulEma. Wii, g'iPmese gwalExs lae laestEx -eIda

laxa qloltaakwe ewapa LE£wa kwatsle. Wa, laEm gwala.

Steamed Seal-Meat.— £nEgiku megwata; yixs he£mae gwaleda 1

t !eqwapa£ye qa £nEg -asxa megwate EE£wa k" lolot !e gwalaasasa £nEga-
saxa mEt!rma£ye. Wa, lex - a£mes oguqalayosexs lae axsE£wa k"!E-

k'!aok!wa LE£wa qlenEme qlwiixa qa£
s lii axnolidzEm laxa la

x £xixsEmala t lesEina. Wa, gil£mese £wi£loqaweda gulta laxa xixlx- 5

sEmala t lesEmxs lae &x£etsE£weda q Iwaxe qa£
s XEs£al6diilayiwe lax
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7 branches are put
|
on top of the hot stones; and when there is a thick

layer, they
|

spread the skunk-cabbage over the hemlock-branches.

They stop when there is
|
one layer. Then the man takes the pieces

10 of seal-meat,
||

places them on the skunk-cabbage, and when they are

all on, he
|
takes sharp cedar-sticks and pokes holes in the skunk-

cabbage,' so that
I

there are holes in it for the water and steam to

pass through.
|
After this has been done, he takes strips of blubber

|

15 which he has 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.
|
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

think
|

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 off. 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.
|
That is all about this.

|

1 Seal-Head.—Now only the head is left, which is given to the steers-

man
1
of the seal-hunter. They do not cut off the head

|
until the

7 okuya'yasa x'lx'ixsEmala tlesEma. Wa, giPmese wakiixs lae ax£ed-

xa k"Ek"!aok!wa qa£
s LEpEyindales laxa qlwaxe. Wa, a£mise

£nEmx -dzEkwalaxs lae gwala. Wa, la ax£edxa sESExusaakwe Eldz

10 qa£
s axdzodes laxa k'!Ek - !aok!wa. Wa, g"il£mese £wI£ladzodExs lae

ax£edxa ex -ba k!wa£xLawa qa£
s LlEnxsales laxa k'!Ek"!aok!wa' qa

kwakwodzEwe qa g'ayimx'salatsa £wape LE£wa klalEla. Wa, gil-
£mese gwalExs lae ax£edxa sESExusaakwe xuse£laku he gwale

sakwa£ya kladEdzayax 458 k"!adEkwa qa£
s LEpEyindes laxa

15 sagikwe ELdza. Wa, g
-

il
£mese £wi£la la LEpEyexs lae ax£edxa

leEl£waJye qa€
s ax^Elses lax mag -inwa£yasa enEk -asoLe megwata. Wa,

la ax£edxa mdsgEme awa naEngats!e qoqutlaxa £wE £wa'p!Eme

q IwalxEWEgwesa mokwe hasyaPa. Wa, lax -da£xwe tsadzELEyints

lax okuya£yasa sESExusaakwe megwata. Wa, hex ,£ida£mesa waokwe
20 ha£yal£a dax £Idxa leEl£wa£ye qa£

s nas£ides laq. Wa, lEn k'otaq

yuduxuts!agELElag'ila laxa q!aq!alak"!ayaxEns £nalaqe £wa£wats!aa-

sasexs lae Llopa. Wa, la£meL!opa. Wa, la£me let !etsE £weda nayime
qa£

s LEplalidzEme qa lEmx£wides. Wa, he£mis qa k'ak -ox£wida-

lisa
£nEg"ikwe megwata. Wa, la ax£etsE£weda £wadzowe ts!ats!axusE-

25 ma qa£
s pax£allseq. Wa, a£mes la nEgEltodxEn g

- ag"ileye waldEmaxs
lae sedzoyo laxa sedzowe ts!ats!axusEma lo£xs lae q !Es£etsE£wa.

Wa, laEm gwal laxeq.

1 Seal-Head.—Lex -aEm leda x -ota ytxs he£mae k IwaxLa'yanEmsa

k!waxLa£yasa hanx lenoxwaxa megwate, yixs al£mae qax £Itsoxs
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hair has heen singed off. Then it is given to the steersman. If |
3

there are many seals, the hunter does not give the head to his
||

steersman, hut he pays him five pairs of blankets for
|
one hundred 5

seals, which are equal to five dollars; for
|
the head is always left on

the body when there are many hair-seals. When
|
they let the chief

buy the seal, then the head is cut off, and
|
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: M$M\ ^ *s ]'us^ Pu^ m^° a
I

kettle, water is

poured into it, ///JJWwk an(^ the kettle is put on the
|

fire of the

house. It takes ^/// j\\ \\\\\
a long time to boil it before it is

done.
|
When it ^^MJiwx^ is done, the boiled head is taken off

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
|
blubber of the boiled heads, and put it into the small dish.

|

When it is all in, they take dried halibut, break it into pieces, and
put it into

|
another small dish. Now it is to be eaten with the

strips of blubber of the
||
boiled seal-head. If there is no dried hali- 20

but, dried salmon is eaten
|

with it; and the dried salmon and dried

halibut are eaten with strips
|

of blubber which is not eaten at the

great seal-feast which is given when there are many seals.
|
This is

lae gwal ts!Ex
- asE£wa qa£s la, tslEwe laxa k!waxLa£ye. Wa, g'il- 3

£mese qleiiEma megwataxs lae yaxstodzEmsa haniJenoxwe laxes

k!waxLa-ye. Wa, a£mise halaqa yisa sEkMaxsa plElxElasgEm qaeda 5

laklEnde megwata £nEmax -

is lo£ sEkMasgEm dala, qaxs hemEna-
la£mae axaleda ax'otaxs qlenEmaeda megwate. Wa, gil £mese layl-

weda megwate laxa glgama£yaxs lae hex £idaEm qax £Id qa£sts!E-
£wes x'otas laxa q !ulsq lulyakwe qaxs k'lesae layowenox laxa sa-

kwelaxa megwate. Wa, a£mesa qlillsq lulyakwe sapodEx xutsEmti- 10
£yas qa£s xtiselax ,£Ideq g'agwalega (fig.)- Wa, a£mes la axtslots laxa

hanxxanowe qa£
s guqlEqesa £wape laqexs lae hanxLEnts lax 1e-

gwllases g'okwe. Wa, la£mese gegilll maEmdElqiilaxs lae Llopa.

Wa,gil£mese LlopExs lae hanx -sEndxes x"otstag'i £lats!e hanx'Lanowa.

Wa, la ax£edxa lalogume qa£
s k'ag'alile hlxa magmwalllasa x'otsta- 15

g"i£lats!e hanxxanowe. Wa,la ax£edxa ts!esLala qa£s k'!tp!ides laxa

xutsEma£yasa x -

otstag'i £lakwe qa£
s la k -

!ipts!ots hlxa lalogume. Wa,
lae gil£mese £wl£laxs ax£edxa kMawase qa£

s la k'!opts!ots hlxa ogu-
£la£me hlloguma. Wii, la£me mayimnox'XEs laxa xiitsEma£yasa

x -

otag'i£lakwe. Wa, g'il
£mes k -

!eas k - !awatsexs lae xamase mayimas 20

hlq. Wii, laxaa mayima xamase LE £wa k' lawase hlxa gllsg'ilstowe

xiise£lakuxs mamotae laxa £w{llase sakwelaxa qlenEme megwata.
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23 called "eating seal-heads," what I am
|
describing 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 people.

Then his people learn that he has
|
found a dead whale. He gives

to his daughter the name Place-of-cutting-Blubber, for he invites them
on her behalf. Then the tribe

|
make ready. They sharpen their

butcher-knives that day.
|
In the morning, when daylight 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 xix -6tagaxa x*6tasa megwate yixEn la waldEma.

Wa, laEm gwal laxa megwate.

1 Whale. (GwE£yim yixs ledzElae laxa L,!Ema£
is).—He£maaxs lae

lesEleda haniJenoxwaq, wa, la hex' £ida£mese la na£nakwa laxes

g'okwe. Wa, g'il
£mese lag'aa lax L!Ema£isases g'okwaxs lae Lax£

ti-

Iexs lax ag'iwa£yases hanaL!aats!e xwaxwaguma. Wa, la qasa

5 gWE£yimxa qaes g'dkiilote. Wa, laEm q!al£aLEle g'okulotasexs

lesEiaaxa gwE £ylme. Wa, la Lex£ets K'lamaxalase laxes xuno-

kwe qaxs he£mae Le£lalagile. Wa, hex -£ida£mesalelqwalaLa£ye xwa-
nal£

Icla. Wa, laEm t teqaxes sesExux -a k' !ak - lEwayaxa £nala. Wa,
g"il£mese £nax-£Idxa gaalaxs lae £wl£la wi£xustEndeda lelqwalaLa-

10 £yaxes k!wayats!eLaxa gwE£yime xwaxuxwaguma. Wa, la£me
£wI£laEm k!wek!waxLalaxes gEgEnEmaxs lae alex£wida. Wa, he£mis

galagiwa£ya lesElaxa gwE £yimases g
-okulote. Wa, g

-

il
£mese lag'aa

lax yagwidzasasa gwE£ylmaxs lae ompas qo ayadlaxo lasgEmexa

gwE£yime lo£ xtinokwasa lesElaxa gwE£yime, yix K - !amaxalase qa£
s

15 la Laxwala lax 6xLaata£yasa gwE£yime. Wa, g
-

il
£mese g'ax mExa-

La£ya Le£lanEme lax l !Ema£isa yagwidzasasa gwE£ytmaxs lae yaq !e-

g*a£le ompas, wa, la £nek'a: " Wa, gelag'a k -

!ex -£idEx g'okulot laxg -a

k -

!otElag
-

as K* lamaxalase, laEmga tsEnxwa." Wa, la etse£sta

xamagEma£ye g
-Igameses g'okiilote. Wa, la £nek"a:" LaEms loqlwa-

20 dEs nExsEmeLEla Lag -a£ye g
-Igame£ YaqoLas," yixs L!aL!asiqu-
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of-Property;" that is, if the Seaward-Dwellers
|

are invited. Then 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
||
of the whale. The whale lies on its belly, and (the head chief) 25

holds in each hand
|
a butcher-knife. He puts these on the

|

back of the whale's neck, and measures one fathom.
|
Then he moves

backward, cutting along the two sides of the whale
|
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

Property-Place, downward to the belly 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 the blubber crosswise down-

ward. As soon as all
|
the blubber is off, the women

|
cut a hole in

the thin side of the whale, and cut off the inside fat.
|
When it is all

off, they put it aboard the canoes.
||
Next they cut off a piece of the 40

tail of the whale;
|
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 g'okulots. Wa, hex -£
i- 21

da£mese hox£wultowe g'okulotas qa£
s la qlwag'alis lax helkModEno-

dza£yasa gwE£yime. Wa, la heEm Lax£walaatses klwayaxs klwelae

laxa g'okwe, yixs laaLe YaqoLase Laxwala lax nExsEmeLElas Lag'a-
£yasa gwE£yime. Wa, la he gwIg'Endxa gwE £yime laxes £wax'sEn- 25

kiilaena£yaxa sESExuxa k -

!ak' lEwaya. Wa, he£mis hax£waLEle

5xLaata£yasa gwE£yimaxs lae bal£Idxa £nEmp!Enk'e laxEns baLiixs

lae k'!a£nnakula xuldE £nakulaxa £waxsodeg - a£yasa gwE£yime la

hexsdEndala lax gwak -

lot !EXLa£yasa Lag'a^yaxs lae £wala. Wa, la

k - !astEntsE£wa 6xawa£yasa gwE£yime g'agiLEla lax 6xLaata£yasa 30

gwE £yime. Wa, leda makiliix YaqoLase k'!ex£Idxa nEqlEbode
laxEns baxax yixs £wadzEwasasa k'lEyole, g

-ag'iLEla lax awiinxa-
£yas axa£yas YaqoLase, babanaaqa lax tsk' !asa gwE £yime. Wa,
laxae ogwaqeda makilaq, heEmxae £wadzowe k'layas. Wii, lii

£naxwaEm he awadzowe k'layasa £naxwa bebEgwanEma laxes gE- 35

gexsalaena£yaxes k"!amaxElasE £we. Wii, g'il£mese £naxwa k'!e-

ktixs lae sapodxa k -

!elc lEyole. Wii, gil £mese £wi£laxs laeda ts!e-

daqe k'lexsodEx pElnodza£yasa gwE £yime qa£
s k -ex £Idex tsEnx-

tsEnwIlas. Wii, g4l£mese £wi£lamasExs lae moxsaq laxes ya£yats!e.

Wa, laEmxaiiwise £wl £la k - !ayap!xa k1ts!Exsda£yasa gwE£yime. 40
Wii, gil£mese £wI£loLqexs lae nii£nakwa laxes g"5kwe. Wii, hex -£

i-

da£mese moltodxa k'lEyole qaes iix
£alisEles lax aLa£yasa £walase

7r)();J2—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 ber,
||
and puts it on the board to be cut. He measures it so that it is

cut in pieces four
|
finger-widths wide. He continues this the whole

]

length of the blubber. After a piece is off. he
j
cuts it crosswise, so

that it is half a finger-width thick.
|
After it has all been cut up, he 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

|

he continues stirring it. His wife takes a box and
|

places it by the

side of the fire on which the oil is being tried out. She also takes a

large shell of a horse-clam.
|
"When it boils up, she takes the large

55 clam-shell
||
and skims off the whale-oil and pours it into the box.

|

She only stops when all the whale-oil is off the boiled blubber. \ Then
she takes a large basket, takes the boiled blubber

|
out of the kettle,

and puts it into the basket. "When
|

it is all in. she puts it down in

60 the corner of the house, jj The people also take the oil-boxes at each

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 which

she sits down. ' Then she takes out one of the pieces of boiled blubber,

65 and she ties it in the middle with the cedar-bark.
||
She takes another

43 £ya-xumota. Wa, g
-

il
£mese £wi£losdesExs lae &x£ededa bEgwanEmaxes

bExdzowe ts!ats!a £xusEma qa£
s pax£aliseq. Wa. la ax£edxa k"!Eyole

45 qa £s pagEdzodes laxes bExdzowe. Wa, la mEns£idxa modEne laxEns

q !waq Iwax'ts !ana £yex qa '"wadzEwatsa k - !Eyolaxs lae bEx£edxq haxE-

la lax £wasgEmasasa k'lEyole. Wa, gil£mese lawaxs lae gEg -ex -

sEla

bEX£edEq qa k' lodEnes laxEns q!waq!wax-ts!ana£yex ylx wiwogwa-

sas. Wa.g'iPmese £wi£we1x'sexs lae axtslots laxa sEmgatsIe hanx - -

50 Lanowa. "Wa. la hanx-LEnts laxa lEgwise laxa LlEma £ise sEmx'dE-

maxa k'lEyole. Wa, la ax£edxa tslesLala qa£
s xwetElga£yes laq. Wa.

la hemEnalaEm xwetElgeq. Wii.lagEnEmas ax£edxa Lawatsa qa£
s

hamolises laxa sEinx -dEnia lEgwIsa; he £misa £walase xalaetsa m.Et!a-

na £ve. Wa. g'il
£mese niEdElx£widExs lae 5x£edxa £walase xalaetsa

55 niEt!ana£ye qa£
s ax£wides laxa gwek'lese qa£s la Sxtslalas laxa Lawa-

tsa. Wa, la al£Em gwalExs lae £wl£laweda gwek'Jese laxa sEmyak -

a-

wa£ve. laas ax£edxa £walase lExa£ya qa£
s ax£wults lalexa sEmyak -awa-

£ve laxa hanxxanowe qa £
s lii Sxtslalas laxa lExa £ye. Wa, g

-

il
£mese

£wilts!a laxa lExa£yaxs lae hanegwilas laxa onegwilases g'okwe. Wa,
60 laxae dadanodxa gwek'Iedzatsle Lawatsa LE£wa ogMame bEgwa-

nEina qa £
s lii hanegwilas lax onegwilases g'okwe. Wa, laLa gEUEmas

ax£edxa dEnase qa £
s dzEdzExsEndeq qa tsleltslEqliis g'ilsg'ilsita. Wa,

la dalaq qa£
s la klwanolilxa sEmyak"awayaats!e lExa£ya. Wa, la,

daltslodxa £nEmts!aqe sEmyak'awaya qa£
s mog'oyotsa dEnase laq.

65 Wa, la etled ax£edxa £nEme qa£
s mog'oyodes lax ek -

!eLElas. 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-hark are all used up; and when
it is done, it is in this way:

blubber is changed, and it

After all tins has been done,

the fire of the house, and

dry.
|
After they have been

Now,
|

the name of the boiled

is called "tied in the middle."
|

she hangs up the pieces
||
over 70

evaporates them until they are

hanging there for one month, she

takes a small kettle and
|

puts into it one string of blubber tied in

the middle, together 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.
|

She takes the 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, pours 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, armiese gwalEXs lae qlulbeda g'ilsg'ilstowe 66
dzEXEk" dEnasa. Wa, la g'a gwalaxs lae gwala

(fig.).
Wa, la£me L!a-

yowe LegEinasa sEmyak"awa£ye laxeq. LaEm LegadEs momx usE-

maku laxeq, wa g
-

il
£mese £wi£la he gwex' £Idqexs lae tex ustots lax

nEqostawases lEgwIle. Wa, la£me xilaq qa lEinx£wIdes. Wa, g"il- 70
£mese la mEmsgEmg'ilaxa £mEkiilaxs lae ax£etsE£wa ha£nEme qa£

s

axts!oyaeda £nEmts!aqe momxusEmakwa £wl£la p£wa dEnase laq.

Wa, la guqlEqasa £wape laq. Wa, g
-

il
£mese neHdeda £wape lax

okuya£yasexs lae hanx -LEnts laxes lEgwIle. Wii, gil £mese gage°-1-

lllEla maEmdElqiilaxs lae hex -£idaEm hanx'sEndEq. Wa, la ax £edxa 75

lalogume qa£
s ha£nollles lax mag inwalllasa momx usEmakwe£lats!e

hanxxana. Wa, la ax£edxa tsIesLfda qa£
s k'liplldes laxa hanx -Laa-

kwe momxusEina qa£
s la k"!ipts!alas laxa lalogume. Wa, gil £mese

£wi£lo£sta laxa hanxxanowaxs lae hex' £idaEm hayalEmk'.'a q !ss £ed-

qexs he £mae ales tslElqwe qa£
s tElqwaaxs tstelqwae. Wa, la 80

hex ,£idaEm p!es£idEXs lae £wtidEx -£
ida. Wa, giPmese p6l£IdExs lae

g-exaq yix hamx'sa£yas. Wa, glPmese et!ed hamaexsd laqexs lae

ax£edxes ha£nEme qa£
s guxts lodesa £wape laq qa£

s hanx -LEndes lax

lEgvvilases g'okwe. Wa, g-il£mese mEdElx£w!dExs lae hanx'sEndEq
laxa lEgwIle. Wa, la ax£edxa £wuda hanxxaak 11 momx usEinakwa 85
qa£s axstEndes laxa ts!Elxusta £wapa. Wii, g'il £mese k -otaq laEin
ts!Elx£widExs lae xwelaqa k -

!ip £wustEntses tslesLala laq qa£
s xwe-
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places them in small dishes, and they eat it
|
before it gets cold.

90 After she has eaten enough,
||
she puts it away, and she just heats 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. When the man goes and takes
|
a piece of the tail, 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 the square is
|
one span.

As soon as many pieces have been cut,
|
the man takes his kettle and

pours water into it.
|
When it is more than half full, he puts it on the

fire of his 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. When it

boils up,
|

he takes 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. When the pieces are all in the kettle, he takes

20 the
|

tongs and stirs the water quickly. After doing so
||
he takes

88 laqe k - !ipts!alas laxa lalogume. Wa, hex -£ida£mese ha£ya'lo£mala

q'.Es£edqexs k"!es£mae £wudEX" £ida. Wa, gil£Emxaawise poHdExs

90 lae g'exaq. Wa, a£mise ts!Elxuts!Elqwaqexs ha£maexsdaaq. Wa,
heEm LEgadEs momxusEmagug"Exa hanxxaakwe momx usEmakwa.

1 Boiled Whale-Tail.—He£misa ts!Ets!asnegaxa hanxxaakwe tslas-

nesa gwE£yime, yix he£mae ales gete. He£maaxs lae ax£ededa

bEgwanEmaxa g'ayule laxa ts !asna£ye. Wa, la bEx£edEq qa maldEnes

wagwasas laxEns q!waq!wax'ts!ana£yex. Wa, la£xae heEm £wadzoxs

5 lae bEX£edEq qa k!EWElx£ tines. Wa, la £nEmp'.Enk - laxEns q!wa-

q!wax -ts!ana£yex yix £wasgEmasas. Wa, g'il
£mese q!enEme bExa-

£yasexs lae ax£edxes hanxxanowe qa£
s gvixtslodesa £wape laq. Wa,

la ek - !olts!exs lae hanx'LEnts lax lEgwilases g'okwe. Wa, g'il£mese

hanxxalaxs lae dax -£Idxa £nEmts!aqe xtise£lakwe kltslEXsdesa gwE-

10 £yime. Wa, la q lExbeqexs lae dalax apsba£yasexs lae ts!as£edEq.

Wa, laEin nexaq. Wa, gil£mese gwal tslasaxs lae malp!Enk -

e

laxEns q!waq!wax'ts!ana£yex, yix la £wasgEmatsa xuse£lakwe ki-

ts lExsdesa gwE £yime. Wa, la yiiEm la £wag"itEns sElt!ax -ts!ana£yex.

Wa, la £naxwaEm he gwex -£idxa wa5kwe. Wa, gil£mese £wl£laxs

15 lae esEla qa mEdElx£widesa £wape. Wa, g
-

il
£mese mEdElx£widExs

lae hex £idaEm £nal£nEmts!aq!Emk'a ax£edxa tslakwe xiise£laku

k'its!ExsdesagwE£yimeqa£
s axstales laxa maEmdElqula £wapa. Wa,

la halabalaxs lae axstalas. Wa, gil£mese£ wi£la£staxs lae ax£edxa

tslesLala qa£s halabale xwet!edEq. Wa, gil£mese gwalExs lae

20 hanxsEndEq laxa lEgwile. Wa, la halabala gux£edEx £wapalas
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the kettle off the fire and pours off the liquid.
|
When the water has 21

all heen poured off, lie 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
||
hot; and when they have 25

eaten enough, they put away the rest.
|
As soon as the owner wants

to eat more, he puts the kettle
|
over the fire of the house; and when

the water boils,
|
he takes the kettle off the fire, and he takes the

boiled
|
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 they 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. When it is done, the (woman)
puts it

||
into a small dish. She does not eat this at once, for,

|
40

although the blubber of the dorsal fin gets cold, it never
|

gets tough

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, giPmese ewI£lolts !awe £wapalasexs lae ax£edxa lalogume qa£
s 21

halabale kanolilas hlxa kits!Exsdeg -

i
£lats!e hanxxanowa. Wa,

a£mise tetEgEnodxa hanxxanowe qa£
s guxts!odes gets!ox ude laq

laxa lalogume. Wa, lax"da£xwe hex -£idaEm q!Es£Idqexs he£mae
ales tslslqwe. Wa, g'il-mese pol£IdExs lae g'exaxa waokwe. Wa. 25

gil £Emxaawise et!ed ha£nv\exsd laqexs lae hanxxEndxes hanxxa-
nowe laxa lEgwIlases gokwe. Wa, g Il

£mese mEdElx£wkle ewapa-

sexs lae hanx -sEndEq laxa lEgwile. Wa, la ax£edxa h&nxxaakwe
xuse£lakwe kltslExsdesa gwE£yime qa£

s axstEndes laq. Wa, gil-
£niese k'otaqlaEm ts!Elts!Elq!ux£edExs lae ax£wustEndEq qa£

s q!Es£e- 30

deq, qa£
s tElqwaaxs tslslqwae. Wa, laEm kMes Le£lalayo laxa

qlenEine lelqwalaLa £ye gwexsdEmas qa£
s lex'amaeda axnogwadas

ha£m«apxes ha£mex'sda£ye xuse£lak" k'itslEXsdesa gwE £yime. Wa,
hlui k -

!es ts!akwe xiise£lakwasa Lag -

a£yaxs ha£mex -

sllasE £wae. Wa,
lata heEin gwale bExa£yase xuse£lakwe kltslExsdesa gwe£yime. 35

Wa, la Lomax £Td £nEmal£IdExs lae axstano laxa niEdElqiila £wapa.

Wii, gil£mese £wl£la£staxs lae xwelaqa hanxsEndxa hiinxxanowe

qa£
s gux£Idex £wapalas. Wa, a£mese la tlRmkwametaleda xiise-

£lakwe Lag-esa gwE£yimaxs lae L !opa. Wa, laEm L !opa yixs lae axts !o-

yo laxa lalogume. Wa, la£mes exxm yalagilllExs lae hamx" £IdEq, 40

qaxs wax £mae la £wudeda xuse£lakwe Laga£ya. Wa, la hewaxa p !es
£-

Tda lae £wiidEx -£Ida. Wa, he £me lag'ilas q!eq!EiiEmxs hamex'si-

lasE£wae qaxs g'il£mae pol £ideda qlEsaxa xusedakwe Liig"a£yaxs lae
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45 and when she wants to eat some more, she just takes the
||
cold

shrunk blubber of the dorsal fin and eats it, for
|
it never gets tough.

That is all about this.
|

1 Boiled Devil-Fish.—When 1 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
|
he feels the body of the devil-fish, he pulls 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. Then the devil-fish
|
comes out

on the end of the spear.
|

He pulls the spear out of the devil-fish, and

strikes the devil-fish
|
on the rock; and when it turns white, he pulls

out the entrails. These are called by the Indians "phosphores-

cence."
I

When he gets them off, he strikes it again on the rock to

15 kill it entirely,
||
and to make it tender when it is eaten. Then

|
the

hunter goes home, and puts down the devil-fish in the 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, g"il£mese et!ed q!Ets!exsdEx -£IdExs lae a.Em ax£edxa

45 £wuda t!Emg'iku xuse£laku Lag'esa gwE£yime qa£s q!Es£edeq, qa£
s

hewaxae p !es
£eda. Wa, laEm gwal laxeq.

1 Boiled Devil-Fish.— Gil£mese 1 gwalExs lae nesaxa tEqlwaxs lae

x - ats!aesa. Wa, g'iPmese q!ax g'okwasa tEqlwaxs lae segeLas p!e-

wayoba£yases nedzayowe lax tlEx'ilasa tEgwatsle. Wa, g"il
£mese

p!ex£waLElaxa tEqlwaxs lae xwel£idxes nedzayowe qa£
s segeLes

5 LExuba£yases nedzayowe laxa t!Ex -

ilasa tEgwats!e. Wa, la p!e-

xwaxa plesa. Wa, g11£mese p !ex£waLElaxa plesaxs lae sex£edEq.

Wa, la yawas£Id bases nedzayowe qa sEltledesa tEq!wa qaxs

doqula£maeda nets lenoxwaxes nedzayaxs yalae yawexlla. Wa,
g-il£mese sEltledExs lae dak - !indxes nedzayowe qa£

s 6dax ,£ide

10 nex£wulsaq lax t!EX -

ilasa tEgwatsla. Wa, g
-ax£Em axba£ya tEqlwa

laq. Wa, la lEk'odxa nedzayowe laxatEq!wa. Wa, la xusxiitslo-

dEq laxa awinaklwa. Wa, gIPmese la £mElx -£Ideda tEqlwaxs lae

lawayodEx bex'bek - !asxa yax'yigilas gwE £yasa baklume bex -bek -

!a.

Wa, gil£mese lawaxs lae et!ed xiisxuts!edEq qa a'lakMales lE £
la.

15 Wa, he£mis qa tElqwes qo lal tExtax£widLEq. Wa, hex -£ida£mese

la na£nakwe nets lenoxwe laxes g'okwa. Wa, la ax£alllasa tEqalwaxs

lae hex -£idaEm ax£edxa hanx'Lanowe qa£s guxtslodesa £wape laq

qa ek - !oldza£yes. Wa, la hanx'LEnts lax lEgwIlases g'okwe. Wa,
gil£mese mEdElx£wide £wabEts lawasexs lae gasxigililaxa tEqlwa

1 Continued from p. 152, line 36.
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he takes up the devil-fish
||
and puts it into the kettle which is on the 20

fire.
|
When 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 which 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
|
stomach close to the upper end of the body. Then he puts

down
|
his knife, takes off the arms, and pulls off the

||
loose skin that 35

hangs together at the end, and
|
he pulls off the loose skin along the

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

witli 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 I each side of the stomach of the devil-fish.

qa£
s gaxsEts lodes laxa hanxLala laxa lEgwTle hanxLanowa. Wa, 20

giFmese la£staxs laeda bEgwanEmexa tEqwelaxa tEqlwa ax£edxa

tslesLala qa£s xwetledes laq. Wa, g'iPmese gegilll xwetaqexs lae

et!ed mEdElx£weda. Wa, he£mis la gwalats xwetaq. Wa, wala-

anawise lo£ £nEmts!agELElagila laxa q!aq !alak
- !ayaxEns £nalaqe

ewa£wasElllasas maEmdElqulaxs lae Llopa tEqwelaxa tEqlwa. Wa, 25

la hanx -sEndxa hanxxanowe laxa lEgwIl qa£
s hang -

aliles laxa

obexLalalllases lEgwIle. Wa, la ax£edxa tayaxuse£lats!e loqlwe qa£
s

ha£noliles laxa maglnwalllasa tEqwe£lats!e hanxxanowa. Wa,
la giixts!otsa £wiida£sta £wE£wap!Em laxa loqlwe. Wa, la ax£edxa

tslesLala qa£
s k"!ip!ldes laxa tEqlwa qa£

s la k'!ipts!ots laxa 30
loqlwe. Wa, la ax£edxa kMawayo qa£

s t !otse£stalex ewaxLa£yas

dzedEiEmas mak'abrda lax bakawa£yas. Wa, laxae tlosodEX

gawas makabala lax ek - !ana£yasa bak -awa£ye. Wa, la geg - a£
lll-

xes kMawayuwe qa£
s dagiltslodexa dzedzElEine qa£

s kliilpodxa
£nEmts!aqe laqexs he£mae ales Elagalases lEnp!Ena£ye. Wii, la 35

x -ik"odEx lEnp!Ena£yas walabala lax £wax'sanodza£yas k!umt!Ena-
£yas. Wii, gIFmese £

\vl£lawe lEnp!F<:na£yasexs lae ts!as lax tExtaq"-

Laq. Wa, iVmese la he gwe £nakiilaxa waokwe dzedzElEma. Wii,

gil£mese £wl£laxs lae ax£edxa gawas. Wa; lii nexalax lEnpsEina-
£yas. Wii, g11£Einxaawise £wi£laxs lae qlEk'odEX q!i:nxLa£yas qa£

s 40
kwes£6deq. Wii, lii alex £Idxa motslaqe daphmk- axilla lax
£wax -sanoLEma£yas gawasa tEqlwa. Wii, g11£mese q laqexs lae
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43 When he finds them,
|
he pulls them out and throws them away.

Then he 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 pulls out the

mouth-parts of the devil-fish and eats them,
|
and he eats the body.

After
|
they have eaten enough, they go out. They only invite the

|

numaym to eat devil-fish. They do not cook devil-fish for many
||

50 tribes. That is all about this.
|

Scorched Devil-Fish.—When 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
|
takes it off and pulls off the loose skin. When it is

all off,
|
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." Only the
|

females are roasted this way;
for they are afraid, when they are boiled,

|
that they will get an

itchy eruption 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 lEkiimodEq qa£
s ts!Ex£edeq. Wa, la khllklulpsEdEq qa ts!elts!E-

q!astowesexs lae ts£Ewanaesasa £nal£nEme laxes Le£lanEme. Wa,
45 laLa heEm bEbak'aweg'xa bak -awa£yaxs lae lawiyodEx lEnpsE-

ma£yas. Wa, he£mis g
-

il gElx'oyose gwawilba£yasa tEq!wa qa£
s

gugwaweg -

ix' £Tdeq. Wa, la hamx" £Idxa bak -awa£ye. Wa, g
-

il
£mese

poHdExs lae hoquwElsa. Wa, laEm lex'aEm tEqwelag'ilaxa

tEqlweda £nE£memote. Wa, laEm k' !es tEqwela qaeda qlenEme

50 lelqwalaLa£ya. Wa, laEm gwat laxeq.

Scorched Devil-Fish (Ts!edzEku tEqlwa).—Wa, he£maaxs galae

g'ax na£nakweda nets lenoxwaxa tEqlwa, wa, la ax£edxes kMawa-
yowe qa£

s t!os5dexa £nEmts!aqe laxa dzedzElEmasa tEqlwa. Wa,
la k'adnollsas laxes lEgwIle £wi£la le£wis lEnp!Ena£ye. Wa, g'iPmese

55 k!timElx' £Ide L!asot!Ena£yas laxa lEgwllaxs lae lex' £TdEq qa idaso-

t!Endesa kMilx'k' !odEna£ye. Wa, g il
£Emxaawise k!umElx -£IdExs lae

ax£edEq qa£
s xikalex lEnp !Ena£yas. Wa, g"il£mese £wi£laxs lae

hamx' £idEq. Wa, la £nek -eda waokwe bakluma ts!Ets!edzEku
g

-ixa

tsIedzEkwe tEqlwa wax -£mae lex'aEm ts!esasE£we dzedzElEmas.

60 Wa, la tExtEqwaxa tEqlwa £nek -

iq. Wa, laEm lex -aEm he

gwegilasE£wa ts!Edaqasa tEqlwa yixs k'ilEinae hanx -LEntsE£wa
qaxs laxae hex -£idaEm qlule yixs hemEiiala£mae qlulax lag'aaLE-

lasas ewapalases tsloxwaxa hanxxaakwe tslEdaq tEqlwa. Wa,
he£mis lag'ilas k'es ts!oxwasE £weda tsIedzEkwe tEqlwa. Wa, heEm-

65 xaawis k" leselas hanx -LEntsE £we. Wa, gil£mese £wl£la tsIedzEkwe
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boiled. After they have eaten the roasted
|
arms, they throw the GO

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. When the
|
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

Ho
|
does it in the same way as I described the cooking of devil-fish

before, and he
|
takes off the loose skin in the same manner. When

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. Then
|
he takes another

arm and cuts it up too. After
||
they have all been LJ

15

chopped up, he takes a large kettle and
|

washes it out. When it

is clean, he takes with his hand the chopped
|
arms and throws

them into the kettle for cooking them.
|

When the kettle is almost

full, he pours a little
|

water into it and puts it on the fire. After
||

boiling quite a while, it is taken off.
|
Then many dishes are 20

dzedzElEmasexs lae aEm tslEqEwEldzEma bakawa£ye LE£wa gawa 66

lax l lasamVyases g'okwe. Wa, laEm gwal laxeq.

Devil-Fish with Oil (TEmx"staaku tEqlwa laxa L!e£na).—Wa, 1

g
-aEm enEmx,£Idala ha^mex'sllaenexa tEq!weg -

a. Yfxs gil£mae g
-ax

na£nakweda netslenoxwaxa tEqlwa. Wa, g'iPmese qlEydLa yixs ne-

ts laiiEinaaxa maltsEmg'usta tEqlwa lox hayaqaax yuduxusEmg'usta.

Wa, la £na£nEmp!Eng'ila hanxxEndEq laxes lEgwile. Wa, la aEm 5

nEqEing'iltEwex tEqwelaena£yasEn g'ale waldEma lo£ lawalae-

na£yax lEnp !Ena£yas. Wa, g
-

fl
£mese ewl£lawe lEnp :Enasyr.sexs lae

axeededa nets!enoxwaxes k - lawayowe, wa, he£mesa loqlwa £walasa

qa£
s k'ag'aliles. Wa, laxae axeedxa ama£ye lEqwa qas

s k'at!edes lax

ogwaga£yasa loq!we gayasEla lax nEgoya^yas. Wa, heEm LegadEs 10

tEmgiidzoxa tEqlwa. Wa, la axeedxa dzedzElEmasa tEqlwa qae
s

k'adEdzodes laxa tEmgudzowe. Wa, lii ax£edxes tEingwayowe

kMawayo qa^s tEmtEmx"salax- £Idexa dzedzElEme. Wa, la £wx£laxs

lae et!edxa waokwe qa£
s tEmtEinxusalax -£Ideq. Wa, giPmese

ewPla la tEmtEmxn
s
£aakuxs lae ax£edxa £walase hanxLanowa. Wa, 15

la ts!oxugindEq. Wa, gil£mese egigaxs lae guxtslotsa tEintEm-

x ustaakwe dzedzElEme laxa tEmx"staakwi £lats!e hanxxanowa.
Wa, gil£mese Elaq qot!ededa hanxxanowaxs lae xaLlaqa guq!E-

qasa ewape laq. Wa, lii hanxxEnts laxes lEgwile. Wa, la gex --

Eala maEmdElqfdaxs lae hanx'sanowa laxa lEgwile. Wa, lii 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 the 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
|
with oil. When 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, where

|

35 they vomit. After vomiting, they drink water.
||
That is all about

this.
I

Steamed Devil-Fish.—When
|
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.
|
When 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 devil-fish is covered over
|
with the clams, and it is

steamed with the clams that are I steamed to be made into dried

21 ax£etsE£weda qlenEme loElqlwa qa mEx£alilEles lax mag'inwalilasa

tEmxustaakwi£lats!e hanxxanowa. Wa, la ax£edxa tsexLa qa£
s

tsex -£ide laxa tEmxustaakwe dzedzElEma qa£
s la tsEyosElas laxa

loElqlwe. Wa, laEm holElqElaxa £wape. Wa, giPmese £wi£losa

25 hanxxaakwe tEmxustaakiixs lae ax£edxa L!e£na qa£
s k!unq!Eqes

laq. Wa, al£mese gwal k!unqasa L!e£na laqexs lae t!Ep.'EgElesa.

Wa, g
-

il
£mese gwalExs lae ax£edxa qlenEme k'ak'EtslEnaqa qa£

s

k - as£ides laxa tEtEmxustaaguLaxa tEmxustaakwe dzedzElEmsa

tEqlwa. Wa, g il
£mese gwalExs lae k-ax -dzamolllasa tetEmxustaaxu-

30 ts!ala loElqlwa laxes Le£lanEme. Wa, lax -da£xwe £yos£idxa tEmxu-

staakwe tEqlwa laxa L!e£na. Wa, g-ll
£mese £wl£laxs lae hex -£

i-

daEm hoqiiwElsa qaxs alae tslEnklubsma he gwek" ha£mex'sila£ye.

Wa, lax -da£xwe he£nakidaEm lax aLana£yases gig'okwe qa£s la

hox£wida. Wa, g
-

il
£mese gwal hoqwaxs lae nax£Idxa £wape. Wa,

35 laEm gwal laxeq.

Steamed Devil-Fish (
£nEg -Eku tEqlwa).—Wa, he £maaxs kliinsa-

eda tsledaqaxa tEqlwaxs tslek'aaxa g
-aweq!anEme. Wa, la sex' £-

IdEq qa£
s k!wet!alExses laxes ts!eg

-

ats!e xwaxwaguma. Wa,

g
-

ll
£mese qlEyoLxa g'aweqlanEmaxs lae £nEk'aq. Wa, he£mis la

40 lEgEnwayaatsa tEqlwaxs lae Elaq tsas£etsa £wap elaxes £nEk -asE£we.

Wa, g'il
£mese tsas£etsa £wape laqexs lae nanask'inaEmxa tEqlwa.

Wa, la £nEmax -£idaEm L!5pa LE£wa £nEg'Ekwe g'aweqlanEmaxs

k'!ots!asE£wae qaxs k'!omats!eLe. Wa, giPmese l lopEXs lae let !e-
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it in narrow strips,

at the end of the sea-

end of the harpoon-

strips of cedar-bark.

clams. After it is done, it is uncovered.
I
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 devil-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 the devil-fish caught in deep water when the
||

tides are low at half-moon. This has been written
|

in the writing 50

about those who get devil-fish for bait for halibut;
|

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).—When
|

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 little thinner than the
||
little finger, flat on one side,

and he takes cedar-bark and splits

The two cedar-sticks are to be hooks

slug spear.
|
He puts these near the

shaft, and ties them on with split
|
long ^1

When it is finished, it is this way:
||

0^>

tsE£wa. Wa, he£mis gil ax£etsE£wa £nEg'ikwe tEqlwa qa£
s tslox-

£witsE£we laxa £wE£wap!Eme. Wa, aEm£xaawise la nEgEltEwex gwe- 45

g'ilasasEn g'aglleye waldEinaxs lae tExtax£widEq. Wa, laEin ogux-

plasmxs msg'Ekwae qaxs lae gwE£yose gweplaasasa k!ots!aakwe

g'aweqlanEm laxa £HEgEkwe tEqlwa. Wa, laEmxae gwala.

HeEmLas la qlala nanesamEnsaxa tEqhvaxs wax £mae ama£ya xa-
ts!a£yexes amagawix'dEmxs lae nExsa£ya £mEkfda. Wa, la£mese k" !a- 50

dEdzE£we lax k - !adEkwasa tatelaxa tEqlwa loqwaLaxa p!a£ye

qaxg'in sEnohnek" gwagwex -

s
£ala laqexs lae nanedzayowaxa g"ilt!a

nanesamEndza^yaxa tEqlwa LE^wis gwayi£lalase. He£mesEn lag -

ila

£nek -oL laEm £wPla qlaLElaq LE£wa lEmxulesEla nesaxa tEqlwa laxa
£walase xats!a£ya. Wa, laEm gwal laxeq. 55

Boiled Sea-Slugs (AElyaxa alase).—Wa heEm g'll ax£etso £sa l

aslyaenoxwaxa alasa saEnts!asa yalnEklwenoxwaxa k!ok!utEla.

"Wa, la ax£edxa malts !aqe wlswfd klwaxLawa, £mll£nEinp lEnk'e

iiwasgEmasas laxEns ts !Exuts !ana£yex. Wa, lii wawIlalagawesEns

sElt!axts!ana£yasEns q!waq!waxts!ana£yex laxes pepExk!ot!E- 5

nena£ye. Wa, la ax£edxa dsnase qa£
s dzEdzExsEndeq qa ts!elts!p:-

q!es. Wa. la ax£edxa malts !aqe gegalblltsa aElyayop !eqLe. Wa,
la axbEnts lax maxba£yasa saEntslo qa£

s yil£aLElodesa dzEXF.kwe

g'ilt!a dEiias laq. Wa, gil£mesc gwalExs lae g"a gwiilega (fig.).
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10 Then he waits for it to be calm at low tide. When
|
it is calm,

he launches his sea-slug-gathering canoe.
|
He takes his sea-slug-

gathering paddle, and his knife for cutting off the heads
j
of sea-

slugs, and also the stick for catching sea-slugs. Then he paddles
|

to a place where he knows there are many sea-slugs. He looks down
15 into the water; and

||
when he sees a place where .there are many

of them together, he 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 pulls up
|
the pole, and

20 puts it down crosswise over his canoe.
||
He takes the sea-slug, takes

his knife,
|
and cuts off the neck. Then he squeezes out the insides,

|

and he throws it down hard into his canoe, saying
|
as he is throwing

it down,—
I

" Now you 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 x -

ats!aese. Wa, g
-

il
£mese k -

!E-

maqElaxs lae wi£xustEndxes aElyats!eLe xwaxwagiima. Wa, la

ax£edxes aElyax'sayase se£waya LE£wes t !ot lEsEmyoLe k'awayo

laxa alase. Wa, he£mises aEiyayop !eqe. Wa, la sex£wlda qa£
s

la laxes q!ale qlayatsa alase. Wa, la hanx£ida. Wa, giPmese

15 dox£waLElaxa qlaedzasasa alasExs lae ax£edxes aEiyayop !eqe qa£
s

L!EngEnse laxa dEmsx'e. Wa, laEm bEnba£ye gegalba£yases aEiya-

yop !eqe. Wa, la gaLElisa lax nEgoya£yasa alasaxs gaxae galo-

taweltEwe laxa male gegalbesa aEiyayop !eqe. Wa, la nexostod-

xes aEiyayop !eq qa k - at!edes la £wax"sotaga£yases aElyaats!e xwa-

20 xwaguma qa gayales. Wa, la dax -£Idxa alase qa£
s ax£edexes k -

!a-

wayo qa£
s t!ot!Ets!Ex6daleq. Wa, la x'Ix -£IdEq qa lawayes yax --

yig'ilas. Wa, la xusalExsas laxes xwaxwagume. Wa, la neg-E-

tEwexs lae xusalExsas:

—

"LaEms hel LlaxalaeneLe LEmg'ayas gagasa."

25 Wa, la qlwalxoEm £nek -

ixs lae xus£alExsasa alase laxes xwa-
xwagume. Wa, g'il£mese qlEyoLEXs lae na£naku laxes g'okwe.

Wa, g'tl£mese lag -

alis lax L!Ema£isases g'okwaxs lae gEnEmas ax£ed-

xa lExa£ye qa£
s la lalala; he £mis, qa£

s lananagwala. Wa, lahang'aa-

lExsases lExa£ye laxa xwaxwagume. Wa, la dax -£ideda tslEdaqaxa

30 £nEme alasa qa£s x"Ix -£ide £wasgEmasas 6gwidE £yas laxes dalaena-
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sea-slugs, squeezes down the whole length of its body, holding it by 31

the
|

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
|
of them. When 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. When it is half full,

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.
|

He puts it over the fire; and when the kettle for boiling sea-

slugs
|
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 the kettle. After he 45

lias 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.

When the water begins to boil, his wife
|
takes one of the sea-slugs

and squeezes the body so that
|
the liquid comes out from the inside.

Then she puts it into the boiling 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 6xsdE£yas. Wa, la bEnxtala. Wa, gil£mese £wi£lawe g'eg'a- 31
yayawa£yas yax'yig-llasexs lae lExtslots laxes lExa£ye. Wa, la

£naxwa he gwex £Idxa waokwe. Wa, g
-

il
£mese £wllts !axs lae k- !ox£wul-

todxes Elyats !e lExa£ya qa£s la k - !ox£wusdesElaq qa£
s la k" logwe-

LElaq laxes g"okwe. Wa, la k" !ox£walilas lax onegwilases gokwe. 35

Wa, la ax£edxa £walase kiitElil q!o£lats!a. Wa, la guxtslotsa £we-
£wap!Eme laq. Wa, g'il£mese nEgoyoxsdalaxs lae ax£edxa Elyats !e

lExa£ya qa£
s la giixstEnts lax £wabEts!awas. Wa, la bas. Wa,

het!a la malExse ganuLas qlogulileda alasaxa £wapaxs lae helala lax

hanx'LEntsE£we. Wa, leda bEgwanEme ax£edxes ElselatsleLe hanx -

- 40

Lanowa. Wa, la guxtslotsa £wape laq qa nEgoyoxsdales. Wa,
la hanxxEnts laxes lEgwile. Wa, g11£mese la hanxLale Else£la-

tsleLasexa alasaxs lae laxa aLle qa£
s LlEX£wIde laxa qlwaxe. Wa,

g'axe gEmxElaq qa£
s la gEinxstEndEq laxes Else£lats!axa alase

hanx-Lanowa. Wa, gil£mese gwalExs lae ax£edxa qlogulile Elya- 45

ts!e kutElil q!o£lats!a qa£s g'axe ha£nolisas laxes lEgwile; Wa, he-
£mesa tsIesLala. Wa, g'il£mese mEdElx£wideda £wapaxs lae gEiiE-

mas ax£edxa £nEme alasa qa£
s x - Tx £Idex 6k!wina£ya qa lawiiyes

£wapaga£yasexs lae tslEinxstEnts laxa maEindElqiila £wapa. Wa,
laLa la£wiinEmas xwetasa tsIesLala laq. Wii, la £nax\vaEm 50
x^Ix^ideda tslEdaqax £waxaasa alase. Wa, gil£mese £wl£la£steda

alasaxs lae kemEnalag"illl£Em xweteda bEgwaiiEmaq. Wa, g'il-
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53 stir them. When
|
the water begins to boil, the man picks up

handiuls of dirt from the floor of the
|
house and throws it into the

55 boiling water. Then
||
it stops boiling over, for the

|
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 rough when it is done. The (sea-slugs) are

60 slippery, when
||
they are raw, and he can not get hold of them with

his tongs.
|
When they are done, he takes off the fire the kettle for

cooking sea-slugs.
|
He takes a large dish and puts it by the side of

the
|

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 they

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 quickly,

|
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 enough, they take some
|
to

75 their wives, for sea-slugs are only eaten in winter,
||
when they are

53 £mese tEnx -£IdExs laeda bEgwanEme kMag'ililxa t!EX"t!Eg"Ilases

gokwe, qa£
s k -

!a
£stEndes laxa la tEntEnkila. Wa, hex -£ida£inese

55 xutlededa tEntEnk'ila Elselas qaxs. xEnLElae hemEnalaEm tEnx -£-

Ide £wapalasa alasaxs Mnx -LEntsE £wae. Wa, lex -a£mes xtitleda-

masa t!Ex -t!Egilasa g'okwaq. Wa, la, heniEnala£ma bEgwanEme
gtmx -£Id k'!ak'!ap!Enasa ts!esLaJa laq. Wa, gil£mese k" liplEndqexs

lae Llopa. Wa, laEm xulxunx -£IdExs lae L!opa. Wa, la tsax'Enxs

60 k -

librae. Wa, laEm k'leas gwex -£Idaats k'!ip!Entses ts!esLala laq.

Wa, g'il£mese LlopExs lae hanx -sEndEq laxes lEgwiles Elselax'dEma.

Wa, la ax£edxa £walase loq!wa qa£
s k"anoliles laxa Else£lats!e

hanxxanowa. Wa, la guxts!otsa £wape laq. Wa, g
-

il
£mese ek'Iol-

dza£ya £wape laqexs lae ax£edxa ts'.esLala qa£
s k - !ak"!ap!Enes laxa

65 alase qa £s la kMipstalas laxa ts!ots!ox£unats!e loqlwaxa hanx'laakwe

alasa. Wa, g11£mese £wi£1osexs laeda bEgwanEme k!wag -agEl!laq

qa£s ts!ots!ox £unx ,£ide laxes laena£ye L!ax' £Ida. Wa, g'ilnaxwa£mese

gwal ts lots !ox£unaxa £nEme alasEX lae yax£wits laxes Le£lanEme

qa g"alq!Eses Elsasxa alase. Wa, la hex* £idaEm Elsas£ideda g'ale

70 yax£witsE £wa, yixs lae hanakwila ts lots !ox£uneda bEgwanEmax
yaq!wemaLasa mak'ilaq. Wa, la he gwe£nakulaxa waokwe Le£la-

nEms. Wa, g11naxwa£mese £wl£leda g'ale yax£witso£sa alasExs lae

et'.ed yax£w!dEq. Wa, g"il
£mese pol£IdExs lae motElaxes anex -sa£ye

qaes gEnEme, yixs lex'a£mae ElsasdEmxa alaseda tslawunxe lax
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good. They arc bad in 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 the 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 by the side of the fire of her house. She

puts
|
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
||
fire-tongs. She takes another dish and pours 10

some
|

water into it, and she puts the roasted sea-slugs into it.
|

Then she takes a cedar-stick and scrapes off the ashes that
|
stick to

the roasted sea-slugs. When they are all in the dish, she squeezes

them,
|
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

EyaxsdEmas. Wa, laxa £ya£yaxsxa heEnxe. Wa, laEin gwal laxa 75
£nEinx -£idala ha £mex -sllaene£xa alase.

Eoasted Sea-Slugs (PEnedzEkwe alasa laxa onalisasa lEgwIlasa 1

g'okwe).—Wa, he£maaxs lae malp!Enxwa£stalil qlogullla alase

wa, lada tstedaqe ax£edxa toqlwa qa£
s la dalaq qa£

s la k'anolilas

laxa Elyatsle kutElll q!olats!a. Wa, la ax£wustalaxa alase qa£
s la

axts!alas laxa loqlwe. Wa, g'il
£mese hel£alaxs lae kalaxa Eltslala 5

loq!wa qa£
s la k'anolisas laxa lEgwilases g'okwe. Wa, la kadE-

nollsElas laxa awaba£yas k -ak'EdEnwa£yases lsgwlle. Wa, a £mese
hemEnalaEin lex'Elaleda tslEdaqaq. Wa, g"il£mese alax £id la

L!ax£edExs lae L!opa. Wa, gil£mese L!opExs lae k"elts!alases ts!es-

Lala laq. Wa, la ax£edxa ogu£lame loq!wa qa£
s guxtslodesa 10

£wape laq. Wa, la axstEntsa pEnedzEkwe alase laq. Wa, la

ax£edxa k!wa£xiadzEse qa£
s k"exalayoxa gfma£yaxs lae k!we-

k!ut!Enexa pEnedzEkwe alasa. Wa, g"il£mese £wi £laxs lae q!wedzE-

lEiidEq qa lawayes £wapaga£yas. Wa, lii yaxts!ots laxa ogu£lame

loq!wa. Wa, laxae et!ed ax£edxa £nEme alasa qa£
s kexalexa 15

guna£yaxs lae k!wek!ut!Enexa pEnedzEkwe alasa. Wa, la q!we-

dzrdEndEq qa lawayes £wapaga£yas. Wa, laxae yaxtslots laxa

loqlwe. Wa, lanaxwaEm he gwex £Idxa waokwe. Wa, gll£mese
£wl£laxs lae yax£wlts laxa ElsasLaxa pEnedzEkwe alasa. Wa,
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20 those who are to eat the roasted sea-slugs.
||
At once they eat them;

and after they have eaten enough, they carry home
|
for their wives

what 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 low steaming

-

25 box.
|
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 the 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 lasiqwala Tc'linel, but by
the Kwag*ul it is called

|
me'smEtsla.

\

When 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'il
£mese polndExs lae motElaxes

hamx'sa'ye qaes gEgEnEme. Wa, laEm gwal laxeq.

Baked Sea-Slugs (DzamedzEku alas laxa guna£yasa lEgwIlasa

g"6kwe).—HeEmxaa ax£ededa tslEdaqaxa alasa kutElile q!o£lats!e.

Wa, la £lap!alisa laxa tstelqwa guna£ya. Wa, la LEx£walisasa

25 alase laxa £labEkwe gmia£ya. Wa, la dzEmk'Eyintsa guna£ye laq.

Wa, laxEntla nExsEg'iLElag'lla laxox q!aq!alak!a£ye laxEns £nalaxs

lae £lap!Eqalisaq. Wa, la k'!ip!itses ts'.esLala laq qa£
s la k'!ip!all-

telas laxa onalisases lEgwile. Wa, heEm gwayi£lale gweg'ilasasEn

waldEme lax mak'ilasasEk" laxa pEnolidzEkwe alasa. Wa, laEmxae

30 gwala.

1 Roasted Chiton.— K -

!in el, heEm LeqEla£yesa L !aL lasiqwalaq ; wa,

laLa mesmEts !axElaso £sa Kwag'ule.

Wa, he£maaxs lae xwanalEleda tslEdaqe qa£
s la k - !ak - lEnlaxa

k' !inele. La, ax£edxes k'!in£lats!eLe lExa£ya he£mesa pExbaakwe

5 LlEnak'sa q!waxe yuduxup!Enk - laxEns q!waq!wax -ts!ana£yex, ylx
£wasgEmasas. Wa, la pExba. Wa, he£mis daaxuseq ylxa Legadas

k'!ak"!Enlayaxa k"!inele. Wa, g'il£mese lag'aa lax qlEyaasasexs

lae L!ok!ug -

i
£lalaq qa£

s ts!Exts!ales laxes lExa£ya. Wa, g
-

il
£mese

qlEyoLqexs lae 6xLEx -£idxes k!in £lats!e lExa£ya qa£
s la na£naku

10 oxLosdesElaxa k -

!ln£lats!e lExa£ya. Wa, la oxLEg'alilas lax one-
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beach. She puts it down in the
|
corner of her house. Then she 1 1

takes a large dish and pours some
|
fresh water into it, until it is half

lull, 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. When the green stuff is all 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 with the others.

||
As soon as 20

they are all done, she leaves them in the water in the dish for one

night.
|

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
|
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. When 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,
||
she lights the fire under (the whole). When the fire blazes up, 30

she goes to the beach
|

and gathers kelp that grows on the rocks;
|

gwilases g'okwe. Wa, la ax£edxa £walase loqlwa qa£
s giixtslodesa i

£wE£waplEme laq qa nEgoyoxsdalesexs lae guxstEiitsa k'linele laq.

Wa, hetlala moxse £nalas qlog'illlExs laeda tslEdaqe ax£edxes

xwaEayowe qass la k!wag"agilllaxa k'lineltalile loqlwa. Wa, das-

tEndxa £nEmsgEme klinela qa £
s k'lk'ixsEmeses xwaxayowe laq qa 15

£wl£lawesa lEnxa lax osgEma£yas. Wa, gil £mese £wi£lawa lEnxa

lax osgEma£yasexs lae £niElsgEma. Wa, g'il £mese gwalExs

lae axtslots laxa ogudame • loqlwa laxat! uEgoyoxsdalaxa
£wE£wap!Eme. Wa, la maxwaEm he gwex £idxa waokwe. Wa,
g'iFmese £wl£laxs lae xa£mael qlogulllxa ewape laxa loq!we. 20
Wa, g"il£mese £nax £idxa gaalaxs laeda tslEdaqe ax£edxa qlexale

qa£
s qlaplegallseq lax LlEma£isases gokwe. Wa, la£me xwilhitsa

£nEme qa gegiwalltse. Wii, lii kTilcEdEnotsa malts laqe lax £wax'sa-

no£yas. Wii, laxae momagotsa g alastoyoLas lax a\vagawa£yasa

k -ak"EdEnwa£yas. Wa, la xwalEyindalasa ha £ yal'£astowe qlexal lax 25
okiiya£yas. Wa, la ax£edxes lExa£ye qa£

s la xEqwax tlesEma laxa

LlEma£ ise. Wii, gil £mese qotle xEgwatslas lExaxa tlesEmaxs lae

oxLosdEsaq qa£
s la oxLanolisas laxes £nEgasLaxa klinele. Wa, la

xE(|iiyints laxa gEkiya£ye qlexala. Wii, gil £mese £\vilkiyindExs lae

tsenabotsa giilta laq. Wii, g11 £mese x'iqostaxs lae laxa ElEma-'ise 3Q
qa £

s k!fdx £idexa idEsLlEkwe q Iwiixa liixa t!edzEk!wa. Wii, gil-

75052—21—8.") kth—pt 1 31
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32 and when her basket is full, she carries it on her back, and puts it

down
|
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: When they are all on the spits,
|
they are

ready, and she puts them into a basket. Then the man
45 takes the

||
& ^X tongs and takes away the driftwood that is not

burned;
|
and \^n$y as 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
|
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. When 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 Iex&xs lae oxLosdesaq qa£
s la oxLanolisas

laxa £nEg -asLaxa k. !inele. Wa, la a,Le £sta laxa aiJek-as la axa

k - !ikaok!wa, wa, he£misa LEqlEmse. Wa, laEm axtslots laxa

35 lExa£ye. Wa, la oxLalaxa LEq!Emdzats!e lExaxs laaLal gEmxElaxa
k - !ik!aok!waxs lae na/nakwa. Wa, la gEmxEnolisasa k!ik!aok!wa

la mag inwalisases £nEgasLaxa k!inele. Wa, laxae oxLEgalisasa

LEq lEmdzats !e lExa laxaaq. Wa, laLa la£wimEmas klaxwaxa
£nal£nEmp!Enke laxEns q !waq Iwax'ts !ana£yex wflnagiila qa eexbes;

40 wa, he£mis qa leElxines qa odEmsa klinele. Wa, gll£mese gwa-

Iexs lae ax£edxa £nEmsgEme laxa k'linele qa£
s ot!edesa odEme

wunagul lax nExsEma£yas. Wa, la £naxwaEm £nEmts .'axsEmaleda

k - linelaxa odEme g
-a gwaleg'axs lae odEkwa (fig.). Wa, la£me £naxwa

gwalalaxs lae g"its!a laxa lExa £ye. Wa, la ax£ededa bEgwanEmaxa
45 k!ipLala qa£

s k -

!ips
£alax £Idexa kMese q!ulx -£

Itsa qlexale. Wa,
g'iPmese £wl£leda gultaxs lae ax£edxa L!EsL!Ekwe qa£

s ts!ax- £alodes

laxa x'lx'ixsEmala tlesEma. Wa, la ax£edxa LEqlEmse qa£
s ts!a-

kiyindes laxa LlEsLlskwe. Wa, la ax£edxa k'!ik - !aok!wa qa£s

LEpEyinde laxa LEqlEmse. Wa, giPmese gwalExs lae ax£edxa

50 odEkwe k'linela qa£
s g'edzodales laxa k'!ik - !aok!wa. Wa, gil£mese

gwalExs lae L!EnqEmxsalasa k!wa£xLawe laxa k!ik - !aok!wa qa

lax -salatsa £wape lo£ qa k -

ix usalatsa k'lalEla. Wa, g'il
£mese gwa-



boas] RECIPES 483

and the steam to come out. When this is done,
|

he pours water on, 53

and he takes some skunk-cahbage
|

leaves and spreads them over the

top; and when it is all covered, he
||
takes mats and covers (the 55

whole). When 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. Wien 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 -ap!enox u

and the i,!asq!enox u
.

|
Only those eat it. That is all about this.

||

Boiled Chiton.— (When chitons have been gathered [see p. 293], 1

they are eaten in the following manner:) At once (the woman) sends

her husband to go and
|

invite his numaym. Immediately the woman
takes

|
her kettle and pours water into it; and when it is half full,

|

she puts it on the fire. When it begins to boil,
||
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 ax£edxa waokwe k -

!ik- !ao- 53

kwa qa£
s LEpEyindales laq. Wa, g'iPmese hamElqEyaxs lae

ax£edxa leEl£wa £ye qa £
s nasEyindes laq. Wa, g il

£mese gwalExs lae 55

bas. Wa, laxEnt!a motslagELElagila laxEns q !aq lalak
- layoxEns

£nalaqexs lae Llopa. Wa, la£mes let !edEx nayimas leEl£wa£ya.

Wa, laxae lawiyodxa nayime k!aok!wa. Wa, giPmese £wl£lawe

nayimasexs lae Le£lalaxa q!imame£sta qa las k!inlk -

!al
£Idxa

kMinele. Wa, g
-

il
£mese k!us£alisExs lae tslEwanagEmeda £nal- 60

£nEmts!aqe 5dEku £nEgiku klinel laq. Wa, la £naxwaEm hex £
i-

daEm k -

!inlk" !al
£idxa kMinele. Wa, laEm k -

!eas malts !axk!Etsexa

odEkwe £nEg"Eku kMinela, qaxs Lomae dEmp!a. Wa, he £misexs alae

wulElIsslamasEx q!ek - !Edzayaeda k'linelaxs ha £ma£yae. Wa, gtl-
£mese gwalExs lae £wi£la na£nakwa. Wa, laEm k!es Le £lalayo laxa 65

q!enEine lelqwalaLa£ya. Wa, laxaa k -

!es ha £masa Kwagule, la

lex -a £ma LhiiJasiqwala k"!inlk -

!alxa k"!inele LE £wa Gosg'imoxwe
LE £wa Gwats!enoxwe LE £wa G'aplenoxwe, wa he £misa L!asq!e-

noxwe. HeEm £waxeda ha£mapaq. Wa, laEm gwal laxeq.

Boiled Chiton.—Wa, he'x £ida£mese £yalaqaxes la £wiinEme qa las 1

Le' £lalaxes £nE £me'mdte. Wa, la he'x" £ida£meseda tslEda'qe ax £e'd-

xes hanxLa'nowe qa£s guxts!o'desa £wa'pe laq qa £nEgoya'le-

sexs la'e ha'nx -LEnts la'xes lEgwi'le. Wa, gl'Pmese mEdElx £wI'-

dExs la'eda tslsda'qe k -

lo'qiilllxes q!E'nyats!e lExa£ya qa £s giix- 5

stE'ndes la'xa ha'nx'Lanowe. Wa, la ax £e'dxes klfpLa'la qa
r

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 dish and dips up with

10 a spoon
||
the chitons in the water, and she puts them into the dish.

She does not
|

put the liquid into the dish also. As soon as the dish

is full,
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) .—When a man wants to eat
||

20 chitons, he launches his I 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 up 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
-

i']
£mese qus£e'des LletsE-

7 ma£ye, wa, laE'm L!opa laxe'q. Wa, he'x -£ida£mese ha'nx -

s
£EndEq.

Wa, la ax£e'dxa £wa'lase lo'qlwa qa£s xElo'ltsodesa k'atslEna'qe

la'xes qlE'nsela qa£s le XElts!a'las la'xa lo'qlwe. Wa, laE'm k'les

10 6'gwaqa le £wa'palas la'xa lo'qlwa. Wa, g
-

i'l
£mese qo'tleda lo'-

qlwaxs la'eda tslEda'qe gu'qlEqasa a'lta £wa/pe la'xa la lExuts!a'la

qlana'sa. Wa, le k'ax'dzamo'lllas lax Le' £laiiEmases la' £wunEme.
Wa, he'x -£ida£mese xa'max'tsla'naxs la'e da'x -£idxes ha£ma' £ye.

Wa, laE'm sex -a'lax XE'ldzeg -

a £yas. Wa, la ts!Exts!a'las la'xa

15 lo'qlwe LE£wes ts!Eyi'me. Wa, gi'l£mese gwal q!E'nsq!asExs la'e

he'Em ts!E'nts!Enx£widede £wapa'lases ha£ma' £ye. Wa, g
-

i'l
£mese

gwa'lExs la'e h5'quwElseda q!E'nsq!ase.

Large Chiton (K - !ak'!Enot!axa k'!Enote). —He£maaxs ha£ma-
exsdaeda bEgwanEmaxa k -

lEnote. Wa, a£mise wI£xustEndxes xwa-

20 xwagumaxa la x -ats!aesa qa£s la laxes q!ale q!eq!adxa k - lEnote.

Wa, g'i^mese lag -aa laqexs lae aLaxLax" £Idxes k"!ak"!Ent!aats!e

xwaxwagiima qa£
s loltawe. Wa, la mEnx -£idxa kMEnotaxs qEp-

qEp!ae laxa t!edzEk!wa qa£s tslEgExsEles laxes k" !ak
- !Ent!aats!e

xwaxwagiima. Wa, glhmese q!Ey5LExs lae hex -£idaEm la wi£xus-

25 tEndxes k"!ak - !Ent!aats!e xwaxwagiima qa£slaxseq. Wa, g
-axe sex-

£wlda qa£
s la anexbalax qlexala laxa qlEyaasasa q!exale. Wa, la

moxsElas laxes k"!ak'!Ent!aats!e xwaxwagiima. Wa, g
-

il
£mese qo-

tlaxs lae laxsa qa£s sex£wide; laEm lal na£naku laxes g
-5kwe. Wa,
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full, he goes aboard and paddles home to his house.
||
When 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-catching
|

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. When 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
|

corner of the house; and he goes down to the beach to bring

up
|
the driftwood, and he carries it into the house, and lie puts it-

down
||
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 like the tongue
|
of a cpjadruped. 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 be puts

these pieces into a small dish with water in it;
|
and when he has

giPmese lagalis laxes L!Ema£isaxs lae hex £idaEm sEp £idtodxes 30

qlexanEme q!exala. Wa, la lasdesa qa£
s la ax£edEX lExa£ya laxes

gokwe qa£
s gaxe dEnts!esElaq lax hamedzasases k' !ak!Eiit!aats!e

xwaxwaguma. Wa, he£mis daaxuses tslewulegayo klawayowa.
Wa, la hang'aalExsasa lExa£ye laxa k -

!ak
-

!Eiit!aats!e xwaxwagii-

maxs lae dax £Idxa £nEmsgEme klEnota qa£s t!ex £alExseq. Wa, 35

la qwagEnodzEndEX tEklasexs lae gElx£wEqodEx yaxyigilas

qa£s tslExstEndeq. Wa, la k'odzEltsEmdEq qa lawayesa gugum-
yEmstowe axsEmexa klEnote. Wa, gil£mese £wi£Iaxs lae ts!dx £wl-

dEq laxa dEmsxe £wapa. Wa, giPmese gwfdEXs lae ts texts lots

laxes k!Etidats!e lExa£ya. Wa, la £nrixwaEm he gwex £Idxa wao- 40

kwe. Wa, g-iPmese £wlelaxs lae k!ox£wEltodxes k!Endats!e lExa-
£ya. Wa, gll £mese laeLas laxes g

-6kwaxs lae hangalllas laxa one-

gwllases g'okwe. Wa, la lEntsIes laxa L!Ema£ise qa£s la wlxwus-
desa laxa qlexale qa£s lii wlgiLElas laxes gokwe qa£s lii wix £all-

las laxa maglnwalilases lEgwile. Wa, la lEqwelax-eida. Wa, gil- 45
£mese £nex - qa£s k - !ilxk!axexa k - !Enotaxs lae ax£edxes k*!a-

wayowe qa£s t!osodex tEk!iisa klEnotexa he gwexsa k!ilE-

maxsa g ilg
- aomase, wa, qa £s &xts lodes laxa lalogume £wabEts!a-

laxa £wape. Wa, laxae t!osodxa mak'ildzodalaxa xEldzega rya

hebEndala lax £wasgEmasas 6gwida £yasa klEnote. Wii, gtPmese 50
lawiixs lae helox"sEnd t!ot!Ets!EndEq qa k'lodEnes wlwogwasas
laxEns q!waq!waxts!ana£yex, lae axstalas laxa £wrd)Ets!awasa la-
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enough, he takes the tongs and
|
holds the pieces of chiton and throws

55 them into the
||

fire, and then he picks them out again with the

tongs and puts
|
them back into the dish, and he washes them, and

then he 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 half 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 the back, for it is very soft, because
|
it is

15 thoroughly cooked. As soon as all the dirt is off, she
||
changes the

53 logume. Wa, gil£mese hela &xa£yasexs lae ax £edxes ts!esLala qa£
s

daleqexs lae dax -£Idxa tlEwekwe k'lEnota qa £
s tslEXLaleq laxes

55 lEgwile. Wa, xwelaqa£mese k'!ip!etsa ts!esLala laq qa£
s la k'lip-

stalas laxa loqlwe. Wa, la ts!ox£widEq qa£s k'!intk!at!edeq. Wa,
laEm al£Em gwalExs lae poHda. Wa, la hex' £idaEm tslEweiJExo-

tsa £wape. Wa, g'iPmese gwal tsEweLlExodExs lae £wl£lawa dEm-
p!aeL!Exawayasexs lae nax£idxa holale £wapa. Wa, laEm gwala

60 mEmx'idala hamex'silaeneq.

1 Baked Large Chiton.—Wa, g'a£mes£ nEmx' £Idala ha£mex'silaenexa

k'lEnoteg'a, yixs a£mae ts!ewElegEkwa. Wa, g'il
£mese £wi£lawe

yax'yig'ilasexs laeda tslEdaqe ax£edxes ts!esLala qa£
s labese laxa

ts!Elqwa giina£ya. Wa, la ax£edxa ts lewElagEkwe k"!Enota qa£s

5 niExuts!5des laxes £lapa£ye. Wa, la dzEmsgEmtsa tslElqwa giina£ye

laq. Wa, g
-

il
£mese gwalExs lae ax£edxa loqlwe qa£

s guxtslodesa £wape
laq qa nEgoyoxsdales. Wa, g'il£mese gwalExs lae ax£edxa k -ats!Enaqe

qa£
s g'axe g

-eg"alllaq lax mag'inwalllases lEgwile LE £wa loqlwe. Wa,
la ax£edxa ts!esLala qa£

s let!edes laxes dzamesasE£we k'lEnota.

10 Wa, la k'!ip!etsa ts'.esLala laxa dzamedzEkwe k'lEnota qa£s la

kMipstEnts laxa loqlwe. Wa, la ax£edxa k -ats!Enaqe qa£s k -5dzEl-

tsEmdes lax 5sgEma£yas qa lawalesa guna£ye la klutsEmeq. Wa,

g
-

tl
£mese £wi£laxs lae gElqalax xEldzeg -a£yas qaxs lae xas £ida qaxs

lae alak -

!ala la L!opa.. Wa, g
-

il
£mese £wl£lawa £yax -sEma£yasexs lae

15 L!ay5dEx £wapasexs lae neqwa. Wa, laEm giiqodEq lax Llasana-
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water, for it is dirty. Then she pours 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 eomes 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 when 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 all 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
|
boiled chitons. When 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 still on the fire.
|
After they have been boiling for maybe

lyases gokwe, qa£s laxat! guxts!otsa £wE£wap!Eme laq; laxae etied 16

ts!ox £wIdEq. Wa, g'ih"mese £wi£lawa he gwex's giigumyixs lae gwala.

Wa, hex -£ida£mese k - !Entk"!at!edxa dzamedzskwe klEnota. Wa,
g11 £mese gwalExs lae tsex £idxa £wape qa£

s tslEweLlExode qa la-

wayeses dEmp!aeiJExawa£ye. Wa, gil£mese £wl £laxs lae nax£Idxa 20
£wape. Wa, laEm gwfd laxeq.

Boiled Large Chiton (Hanx'Laak 11 klEnot). — Wa, heEm gil

ax£etso£sa tslsdaqes hanxxanowe qa £
s giixtslodesa £wape laq qa

ek"!oldza£yes. Wa, la hanxxEiits laxes lEgwIle. Wa, lii ax£edxa
klEiiote qa£s ax£edexes ts!ewElagayo klawayowa qa£s qwugEno- 25
dzEndex tEk'lasexs lae gElxuqodEx yax'gig -

Ilas qa£s tslEgEnolises

laxes lEgwIle. Wa, gil £mese £wl£laxs lae kosalas aweg - a£yases

ts!ewElagayu k'lawayowe laxa he gwexs giigumyime lax osgE-

ma£yas. Wa, gil £mese £wl£laxs lae tsox £wklEq laxa loq!wa
£wabEts!rdda. Wa, gil £mese £wl £la tslokiixs lae mEdElx£wideda 30
hanxLanowe. Wa, la axsttllasa k^Enote laq. Wa, gihmese
£wl£la£staxs lae Le £lalaxes £ne£nEmokwe qa g

-axes k^EklEnotgixa
hanxLaakwe k'tenota. Wii, gih'mese gax £wI£la§LExs laeda

ts!Edaqe ax£edxes k -ak"Ets!Enaqe LEewa loElq!we qa£
s g'axe ka-

g'aldas laxes klwaelase. Wa, lii ax £edxes ts'.esLala qae
s xwetledes 35

laxes k - lEntela k'lEnotExs heemae ales hanxxala laxa lEgwIte. Wa,
laxEntla hayaqax enEmts!agELElag -

ila laxEns q!aq!alak -

!aeyaxsEns
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38 more than an hour according to the watch,
|
she takes them from the

fire.
I

Then they are boiled to pieces and they are cooked thoroughly.

40 Then she takes her
||
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 all, they drink very little water. Now, that is all about this.
|

Chitons are the 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 the food of those who are caught, and

55 often this
||
saves their lives. That is all about this.

|

1 Raw and Roasted Sea-Eggs.—As 1 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 maEmdElqulaxslae hanx -sEiidEq laxes lEgwi-

le. Wa, laEm xas£ida. Wa, laEm alak'Iala la L,!opa. Wa, la ax£edxa

40 g'ilt lEXLala tsexLa qa£
s xalo £stEndexa hanx'Laakwe k - lEnota qa £

s

la tsetslalas laxa loElqlwe. Wa, guPmese £wl£laxs lae k -axdzamo-
lilas laxes Le£lanEme. Wa, la &x£edxa kak"Ets!Enaqe qa£s tstewa-

naeses laq. Wa, gih'mese £wi£la la axnogwatsa k -ak -Ets!Enaqaxs

lax -da£xwae £yos£Idxa hanxxaakwe k'lEnot LE £wis £wapala. Wa,
45 la£me £wa£wi£laa £yosaxa hanxxaakwe k' lEnota. Wa, g'il£mese

£wl£laxs lae nax£idxa holalbidawe £wapa. Wa, lawesLa gwal laxeq.

HeEm hemawalasa wPwoselageda k - Enote, yixa wayapolala

laLElaxa ala£me hemawala. Wa, la k'!es qlunala ha£masa g'lg-iga-

ma£ye i.E'wa ha£yal£a LE £wa ealostagase tsledaqa. Lex'aEm hamx" £
i-

50 daatsa g
-Ig"igama£yaq LE £wa ha£yala£q LE £wa ealostagasaqexs lala-

wol£idae laxa £yax -same £nalax yanEmaaxs g
- ayagilisElae loxs

qEpae. Wa, he£mis la ax£edaatsexa qlanase LE £wa k - lEnote

LE £wa g ilayowe, L5£ma laese LE£wa xole. Wa, heEm hemawalasa

lalawol£ede LE £wa ts!ets!Ek!wemase. Wa, heEm qlunala qlula-

55 masEq. Wa, laEm gwal laxeq.

1 Eaw and Roasted Sea- Eggs.—Wa, 1
g"il£mese gwalExs lae esEla

qa kMimak'ilisexa x -

ats!aese. Wa, g
-

il
£mese kMimaqElaxa x -

a-

tslaesaxa gaalaxs lae wT£xustEndxes mamaseq Iwaats !eLe xwaxwa-
guma. Wa, he £mesa mamaseq Iwax'sEyase se£wayo ax£etsos LE £wis

'Continued from p. 154, line 18.
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also takes his paddle and bailer
||
and spear, lie paddles, and goes 5

to a place where (here are many sea-eggs.
|

Then lie takes his spear

and puts it into the
|
sea; and he spears the sea-eggs, and puts them

into his
|
sea-egg spearing-canoe. When he lias many of them,

J

he

goes home.
||

As soon as he arrives on the beach 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 pull out the edible

insides and
|
wash them in sea-water; and after washing them,

they
|
squeeze out the sea-water and they eat them,

—

lExewid as the

Seaward people call the eating
|
of sea-eggs, while the Kwag'ul call

the eating of sea-eggs
||
mEmsexug'Exa mEseqwe; and they all 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 Iwayas. Wa, la sex£wlda qa£s la lax q !Eyaa- 5

sasa mEseqwe. Wa, la dagilExsaxes mamaseq Iwayowe qa£
s me-

dEnses laxa dEmsx -

e. Wa, la sEx £ldxa mEseqwe qa£
s k!wet!alEx-

sEles laxes mamaseq Iwaats !e xwaxwaguma. Wa, g iPmese q teyoLExs

lae na£nak u laxes gokwe.
Wa, giPmese lag'alis lax L!Ema£isases gokwaxs lae £laqiilaxes 10

gokulote qa g
- axes tsak -a qa£s niEmsex llguxa mEseqwe. Wa,,

hex £ida£mesa £naxwa bebEgwaiiEm EE £wis tsledaqe LE £wa gingi-

nanEm la hoqiints!es lax hanstalldzasasa mEseguxsala xwaxwa-
guma. Wa, la £naxwa£maeda bebEgwanEine la la£sta laxa dEmsxe
£wapa qa£

s la Lax£wag -

ilisxa mEseguxsala xwilxwagiima. Wa 15

laxda £xwe dag"ilExsaxa mEseqwe qa£s la tsasa maemaltsEme
mEsequ laxes gEgEiiEme. Wa, laxae maltsEme axaiiEmas qaxs

vhae. Wa, lit,
£naxwaEm he gwex £ide waokwas. Wa, giPmese

£w!lxtoxs lae kludzExtalisEla laxa dEmsxe qa £s £naxwe ax £edxa

tlesEme qa£s tsox£widexa epsana£yasa mEseqwe laxa gwena£ye lax 20

sEmsas. Wa, lax -da£xwe gElx£ults lodsx hamtslawas qa £
s ts!ox

£wideq laxa dEmsx'e. Wa, gil £mese gwal ts!oxwaqexs lae q!we-

sodxa dEmsx'e. Wit, lit lEx£widEq £nek - a L !aL lasiqwalaxa h;V"ma-

paaxa mEseqwe; wa, hiLeda Kwagxde £nekaxs ha£mapaaxa mEse-

qwe mEmsex llguxa mEseqwe. Wa, lit
£naxwaEm he gwegilaxs lae 25

mEmsex"gixa mEseqwe laxa eyax'se mEseqwa yixa ts!eda<pisa

mEseqwe. Wii, lii
£ya£yax -sa bEgvvanEme ytx gwE£yasa bak!ume
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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

|
milky

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.
||
Then she puts them down by the side of the fire. Then she

roasts them. Some
|

Indians call this tslesa. They are almost
|

under the side-logs of the fire. Sometimes it takes almost
|
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
|
roasted sea-eggs; and as

soon as the guests come and sit down,
|

the onewho invited his numaym
takes the roasted sea-eggs and

j

puts them down in front of the guests.

There are two men to each| sea-egg shell containing roasted sea-eggs.

28 dzedaq mEseqwa. Wa, heEm k'.'es k-!llx-k-!ax -

so£sa bakluma
dzedaqe mEseqwa. Wa, la axelaq ylxa £nEm6kwe lax £waxaasasa

30 m.Emsexugixa mEseqwe. Wa, la q !ap !e
£nakula tslEqElayasa

mEmsexugixa mEseqwe, yixa dzedaqe. Wa, la gwal mEmsexug'lxa

eyax'se mEsequxs lae ax£edxa dzedaqe mEseqwa qa £
s ts!oxug -indexa

£walase la£xumot mEseqwa. Wa, la ax£edxa dzedaqe mEsequ qa£
s

gElxuqodex hamtslawas. Wa, la ts!ox£widEq laxa dEmsx-e. Wa,
35 g"il

£mese gwalExs lae q!wes£edEq qa lawayes £wapaga£yas. Wa,
lExts!ots laxa loptsla la£xumot mEseqwa. Wa, la hanal he gwe-

gilaxa waokwe. Wa, g'il£mese £wl£laxs lae £nal£nEmp !Ena sEk'Iex-

Leda la £xumote mEseq" qoqtitlaxa dzedaqe rq,Eseq u
. Wa, la

k'alaq qa£
s la IcosdesElaq qa£

s la k'aeLElas laxes g'okwe. Wa,
40 k-anolisElas laxes lEgwIle. Wa, laEm Llopaq. Wa, la £nek -eda

waokwe baklumqexs tslesaaq. Wa, laEm halsElaEm k -

!es nEga-

ballts k -ak'EdEnwa£yases lEgwile. Wa, la £nal £nEmp !Eiia halsE-

laEm k"!es iiEqalag'ila kMes Llopa. Wa, al£mese axsanoxs lae

k!umkiyax -£ida. Wa, laEm Llopa laxeq. Wa, gil£mese LlopExs

45 lae Le£laleda tslesaq laxes £nE £memote qa g'axes ts!Ets!edzEg"ixa

ts!edzEkwe mEseqwa. Wa, g'il
£mese g

-ax k!us £allla Le £lanEmaxs

laeda Le£lalaxes £nEmemote, ax£edxa tsedzEkwe mEsequ qa£
s la

k'ag'imlllElas laxes Le£lanEme. Wa, la maemalElaxa £nal£nEmexLa
ts!edzEgwats!e mEseqwa. Wa, lax -da£xwe xamax-ts lanalaxs lae
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They 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.—When 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
|
catching-canoe is. He puts it down on top of the sea-eggs,

and
|
he 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 begins to boil, he takes the dish with clean
|

sea-eggs

and drains off the liquid. When the liquid is all
|
drained off, he

pours the clean sea-eggs into the
||
boiling water in the kettle on the 20

hamx £IdEq. Wa, la enek'eda g'fde bEgwanEma ts!ets!edzEg -ixa 50

tsledzEkwe mEseqwa. Wa, giPmese gwalExs lae hex*eidaEm
hoqiiwElsa. Wa, laEm gwal laxeq.

Boiled Sea- Eggs (HanxLaaku mEseq").—Wa, he-maaxs gaxae 1

na£nakweda mamasEqlwaxa mEseqwe, wa, la hex ,eidaEm ax-
cedEx

mogwana£yases mamaseq!waats !e xwaxwagiima qa£
s mox £wallses laxa

inak -

libalise laxa L!Ema£
ise. Wa, la lasdesa qa£

s la &x£edEx £walasa

l5q!wa laxes g'okwe, qa£
s la k'intsIesElaq lax ha £nedzasases mEsegux- 5

salalise xwaxwaguma. Wii, la hankiyints laxa mEseqwe. Wa, la

ax£edxa sax usEme tlesEina qa£
s tsogwayaxr, mEseqwe. Wii, liiklwa-

guyodxes xwaxwagume. Wii, la gEnEmas k!wag"iwaeya. Wii, la

qliinala dale gEnEmasexa LlEinqle LEmg'ayo qaes tsokulaxa mEseqwe.

Wa, laxda £xwe ts5x£w!dEx sEmdzEnwa £yasa mEseqwe. Wii, laxda- 10
exwe gElx £idts!odEx hamtslawas qa £

s ts!ox£w!deq lax apsaxdza£yases

xwaxwagume. Wii, g il
£mese gwal tsloxwaqexs lae lExtsiots laxa

£walaseloq!wa. Wii, lii
£naxwaEin he gwex -eidEq laxes £waxaase, wa,

g iPmese £wi£laxs lae k -oltodxa Elg igwatsle mEseqwa qass lii k'aeLElas

laxes g'okwe. Wii, lii ax£edxa hel £a hanx'Lanowa qa £
s guxtslodesa 15

£wEwap!Eine liiq qa ek -

!oidza£yes. Wii, la hanxxEnts laxes

lEgwIle. Wii, g
-

il
£mese mE(lElx£widExs lae ax£edxa Elk' !Exuts lalaxa

mEseqwe loqlwa qa£s X"Sts !EX"eIdex £wapaga £yas. Wii, lii
c"wFla-

weda £wapaga£yasexs lae gtixstEntsa Elg'Ekwe mEsequ laxa

maEmdElqflla ewabEts!asa h&nxxala laxa lEgwilases g'okwe. Wii, 20
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21 fire of his house.
|
They keep boiling over the fire a long time, but in

the evening
|
they are clone. Then he invites his numaym to come and

eat
|
boiled, sea-eggs. As soon as they have all come in, the man

takes
|
a long-handled 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 each 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. When it is half full, he stops.

|
He takes a

cedar-stick and splits it in pieces; and these are thin.
|
They are each

35 one span in length,
||
and they are all 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.

|

When the dishes have been placed in

front of the guests,
|
they take their sticks and with them begin to

40 put
||
the boiled sea-eggs into their mouths. After they finish,

|

they 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 heart-burn.
|
Therefore they are

21 la gex -Lala maEmdElqula laxa lEgwile. Wa, het!a la dzaqwaxs
lae L!opa. Wa, la Le£lalaxes £nE£memote qa g'axes mEmsexuguxa
hanxLaakwe mEseqwe. Wa, g"il£mese g'ax £wi £laeLExs lae ax£ededa

bEgwanEmaxa giltlEXLala tsexLa qa£
s gaxe hanolilas laxa hanx --

25 Lanowe. Wa, laxae ax£edxa qlexLa loElqlwa qa£s la kanolilElas

lax maginwalilasa mEseqwe£lats!e • hanxxana. Wa, la ax£edxa
£walase loqlwa qa£

s k'anollles lax apsanalllasa mEseqwe£lats !e

hanxxanowa. Wa, la dadanodEq qas x'ats loses £wapalasa mEse-

qwe laxa £walase loqlwa. Wa, giPmese £wi£losa £wapalasa mEse-

30 qwaxs lae giiqoyo lax L!asana£yasa g'okwe. Wa, la ax£edxa

g'iltlEXLala tsexLa qa £
s tsex -£Ides laxa hanxxaakwe mEseqwa qa£s

la tsetslalas laxa loElqlwe. Wa, g"il£mese naEngoyalaxs lae gwala.

Wa, la ax£edxa k!wa£xLawe qa£s xoxExusEndeq qa wlswuletowes.

Wa, la £nal£nEmp !Enk -

e awasgEmasas laxEns q!waq!waxts!ana-

35
£yaxs lae L!EL!Exusalaq qa £nEmes awasgEmasas. Wa, la yax£wltsa
£nal£nEmts !aqe laxes Le£lanEme. Wa, la k -ag -

ililxa loqlwe qa £
s la

k'agimlllElas laxa mokwe bebEgwanEm laxa £nal£nEmexLa loqlwa.

Wa, g il
£mese la £wi£la la k'ax'dzamalileda loElq!waxa klwelaxs laeda

khvele hex £idaEm ax£edxes klwedayowe k!wa£XLawa qa£s k!wetq!E-

40 sElesa hanxxaakwe mEsequ laxes sEmse. Wa, gil£mese £wl£laxs

lae hex -£idaEm hoqtiwElsa. Wa, laEm hewaxa nax£idEx £wapa.

qaxs k -

ilElae nagekllaxa £wape qaxs g
-

il
£mae nExwage nagek'ileda

mEmsexuguxa MnxLaakwe mEsequxs lae hex -£IdaEm nEweq!up!eda
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afraid to drink water after eating this kind of food.
||
That is all about 45

this.
|

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,

|

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

|

following day (the man) walks up the river and takes out

the disli 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
||
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 lagilas k Msla nagekileda ha £mapax gwexsdEmas. 45

Wa, laEm gwal laxeq.

Raw Sea-Eggs (K*!lhr mEsequ tsleltalil laxa £wuda£sta ewapa).— 1

Wa, he £maaxs lae ts!okwasE£wa eyaxs mEseqwa, wa, la ax£etsE£wa
alolaq loq!wa qa £s le hangalldzEm lax awaxslallsasa dsmsxe.
Wa, la gilx£wiilts!oyjwa hamts!awasa mEseqwe. Wa, la ts!ox-
£w!dEq laxa dEinsx'e. Wii, la lExts!ots laxa alolaqe loq!wa. Wa, 5

la maxwaEm he gwex -£Idxa waokwe. Wa, g
-

il
£mese swiela la

tslokiixs lae k'asdesElaq qa £s la k -astalaq laxa £wa. Wii, la

giiqlEqasa ewape !aq qa £s molexulg'indeses helk - !ots!ana £ye a £yaso

laq. Wa, la guqodxa neqwa £wapa. Wii, lii hanEnsasa ldq!we

laxa Jwape qa£
s t !et liixbEndeq qa wunsfdayos. Wii, laEm bas 10

laxeq. Wii, la xamastiilis laxa wa. Wa, het !a la nEqalaxa la

Ieiisexs lae qas£Id liiq qa£s la k -astEndxa Elgix"ts!alaxa Elg'tkwe

mEseqwa. Wii, la xats!Ex £IdEX £wapaga £yas. Wii, g'axe k -

fdt!iilaq

qa £
s lii k -aei,Elaq laxes g'okwe. Wii, hex ,eidaemese Le £liilaxes £nE £me-

mota qa g'iixes liixes g
-okwe. Wii, g il

£mese £wI £iar'LExs lae ax Eedxa 15

q!exLa loslqlwa qa£
s g

-axe k'anolllElas lax maginwalllasa Elgix"-

tslala £walas loq!wa. Wii, lii ax £edxa £\viilase k'atslEnaqa qafs

tsEy5sElesa Elgikwe niEseq" laxa loi:lq!wa. Wii, la -'nEinxulE-

tslaEm lax awagwldasasa Elgikwe niEseq" laxa otslawasa loqlwa.

Wii, gil £mese £wl£la gexLaleda loEhjlwiixs, wii, lii ;1x £edxa q !exLa 20
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21 in all the dishes, he takes many
|
spoons and. distributes them among

his guests.
|

They take up the 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. Therefore
|
they use the

5 scraping-net. 1 ... As soon as it gets calm at low tide,
||
(the man)

immediately goes and launches his small sea-egg scraping- j 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 kakEtslEnaqa qa£
s la tslEwanaesas laxes Le£lanEme. Wa, laxda-

£xwe £wl£la &x£ededa klwelaxes kak'EtslEnaqe. Wa, lada Le£la-

nErae ax£edxa loElq!we qa£
s la kax -dzamolilas laxa maemokwe

laxa k!wele. Wa, gil£mese £wilg -

alilExs lae hex -£idaEm £yos£ideda

25 klwelaxa Elgikwe mEseqwa. Wa, gil £mese gwalExs lae hoquwElsa.

Wa, laEm gwal laxeq.

HexoLEn L!Elewesoxs £nEmax"is£mae LE £wahanx -Laakwe mEseqwa,

yixa mEseqwaxs lae xama £stalae laxa £wuda£sta £wapa, yixs lae

L!ax £ida. Waxlda waokwe bakluma, wa, la £nex -qexs L!ax£edae.

30 Wa, laEmxae k'ilEla nax£edxa £wapaxs lae gwal mEmsexuguxa
£wasgEmala mEseqwa qaxs alak'lalae nEweq lupElamasxa ha £mapax
gwex-sdEmasexs lae nagekllaxa £wape. Wa, he£mis lagila kilEmasa
£wape. Wa, laEm gwal laxeq.

1 Flat Sea-Eggs (XElosaxa amdEma).—Wa, heEmxat! &Emt!a-

yosexa amdEmes mamaseqlwayowaxa mEseqwe. Wa, la k"!es

qlunala sEk'as laxa amdEma qaxs qlwelamasaaq. Lag'ilas he

axElaseda XElodzayowe. 1
. . . Wa, g

-

il
£mese k- !imax£Idxa x -

ats !ae-

5 saxs lae hex -£idaEm la wi£xustEndxes xElodzats !eLaxa amdEma
xwaxwaguma. Wa, laEm daxsElaxes xElotsa £yase se£wayowa
LE£wis tsalayuwe. Wa, he£misLa xElodzayas. Wa, la laxs laxa

XElodzats !as xwaxwaguma. Wa, la sex£wida qa£
s la laxes q!ale

q!eq!adxa amdEma. Wa, he£misa ex -stE£wese £nEmaesaxa k - lease

i Continued on p. 163, line 1, to p. 166, line 75.
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grass. That is good for scraping
|
sea-eggs. When lie arrives there, 11

he
|
takes up his scraping-net and puts it into the water. He

|

pushes it down to the bottom with the moutli 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 all 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 with 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 all round it

ts!ats!ayim qlwaxales lax axasasa amdEma. Wa, heEm ex - xeIo- 10

sexa amdEmeda he gwex'se. Wa, g'iPmese lag-aa laqexs lae

hex £idaEm dagilExsaxes XElodzayowe qa£s medEnse. Wa, la

l lEnxalisasexs lae gwayaxstaleda xElodzayuwe laxa ag -iwa £yasa

xElodzats!e xwaxwagum qa £
s le hEx udzEgEmala yixs lae gweg'i-

maleda xElotslenoxwe laxa oxLa £yases xslodzatsle xwaxwaguma. 15

Wa, la iJEnk'Elases XElodzayowe. Wa, la gElqElaq qa dEx uts!a-

lesa amdEma laxa XElodzayowe. Wa, g'il£mese qotlaxs lae nexo-

stodEq qa£
s qEp!alExseq laxes nalelEXse. Wa, laEm hex'sa gwe-

g
-

ila. Wa, al£mese gwalExs lae Elaq qot!es xElodzatsle xwaxwa-
giimxa amdEma. Wa, la hex -£idaEm na £naku laxes gokwe. Wa, 20
g'il£mese lag'alis lax L!Eina £isases g

-6kwaxs lae Le £lalaxes g'dkulote

qa las tsak'axa S,mdEma. Wa, hex -£ida £mesa £naxwa bebEgwanEm
LE£wis gEgEnsme LE £wis g'ing'inanEme la hoqiintsles lax ha-ne-

dzasasa amdExsala xwaxwaguma. Wa, la £naxwaEm dadEg'illsE-

laxa xalaesasa mEt!ana £ye; waxekMeas xalaetsa mEt!ana £yaxs lae 25

ax£edxa xoxiilkMimotasa awawe g
-aweq!anEma wiix'e k'Jeasa lae

&x£edxa xalaesasa xole qa £
s tsag'ayoxa amdEma. Wa, lax -da£xwe

taxt!a lax hewalasasa amdExsala xwaxwaguma qa £
s la hanx £etses

£nEX £una£ye liiq qa £
s g'axe hanqElaxa amdEma qa £

s hftnx £aliseq

laxa magixstallsasa dEmsxe ewapa. Wii, la £naxwa £ma waokwe 30
he gwex -£

id ogwaqe. Wa, laxda £xwe kludzExtalisExs lae dax -£Idxa
£nal £nEmsgEme &mdEma. Wii, lii tsax'se £stalasa xalaesasa niEt !ana-
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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. When
||
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 little

45 water.
|
That is all about this. But the woman does the same

||
with

the milky flat sea-eggs as she did with the
|
mUky large sea-eggs when

she roasted them by the side of the fire.
|
That is all 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. When he reaches there, he takes his basket and
j|

gets

out of his sea-egg-picking canoe; and when he finds
|
many (sea-eggs),

33 £yax awe£stasa amdEma. Wa, laEm tsak -aso£seda awunxa £yas pExsE-

mena £yasa amdEma. Wa, g'iPmese la£ste tsak"a£yasexs lae axodxa

35 apsodile qa £
s ts!Ex£edeq, ylx axalaasas sEmsasa amdEma, qaxs hae

klutalaatsa hamtslawa aweg"a £yas. Wa, g'iPmese lawayeda apsodl-

laxs lae ts!Ex£IdEq. Wa, a£mese qEp!aLayodEq laxa dEmsx -

e £wapa.

Wa, he £mis la £wll £awats yaxyig'ila. Wa, la hamx -£IdEx hamts la-

was. Wa, a£mese la £naxwaEm he gweg-ile waokwa. Wa, giPmese
40 laLa £nEmokwaxa dzedaqe amdEmaxs lae tslas laxa £nEm5kwe

q!ap!e £nakulaq. Wa, la gwal tsak -axs lae hox£wEsdesa qa £
s la

hogweLEle laxes g'ig'okwe. Wa, he £mis la &x£edaatsexa £wape qa £
s

tslEweLlExode. Wa, g'il£mese gwalExs lae nax£Idxa holale £wapa.

Wa, laEm gwal laxeq. Wa, laLa aEm naqEmg'ilta£ye gweg'ilasasa

45 tslEdaqaxes gweg'ilasaxa dzedaqe amdEma laxes gweg'ilasaxa

dzedaqe niEseqwaxs lae ts!esaq lax onalisases lEgwile. Wa, laEm
gwal laxeq.

Picking Flat Sea-Eggs off the Rock at low Water.—Wa, he £maaxs
lae £walasa x -

ats!a£yaxa nExsEinalaeda £mEkula, la wi£xustEndxes

50 k'!ak"!Elaats!e xwaxwagumaxa amdEma. Wa la daxsElaxa mal-

tsEme awa laElxa£ya le £w!s k - !ak -

!Elax'sa £yase se£wayowa. Wa,
la sex£wlda qa£

s la laxa kMese lagaaatsa qulasa mEtase qaxs

tslawunxae k - Jag'ilax'dEmaxa amdEma. Wa, la heEin q!ap!E-

yats!e. Wa, g'il£mese lag -aa laqexs lae ax£edxes lExa£ye qa£
s la

55 lalta laxes k!ak!Elaats!e xwaxwaguma. Wa, g
-

il
£mese q!axa
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he picks out the large ones and
|

puts them into his basket; and when 57

the basket is full,
|
he takes it up and goes and pours (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. 60

When
|

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 the beach, and she carries the basket with
||
sea- (J5

eggs up the beach into her
|
house and puts it down by the side of the

fire.
|
After doing so, she sends out some of her children to call

|
all

the men to go and carry up the 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 chop them
with the knife.

|
As soon as they have cut a sea-egg all around, they

throw one half
|
towards the fire, and put the other half with the

qlEyaasasexs lae maniEnoqEwaxa awawe amdEma qa £
s niEn- 56

ts!ales laxes k'!ak -

!Elaats!e lExa £ya. Wa, g'il
£mese qot!a

lEXElasexs lae k - loqulodEq qa £
s la giix£alExsas laxes xwaxwagttme.

Wa, la hanal he gweg-ile. Wa, almese gwalExs lae heloLa. Wa,
la laxs laxes xwaxwagume qa £s la na£nakwa. Wa, g'lPmese 60

lag -

alls lax L!Ema£Isases gokwe, wa, a£mese qtelstEntsa qlEltsE-

mases amdExsala xwaxwaguma. Wa, gil£mese gwalExs lae lasdesa

qa£
s la laeL laxes g

-okwe. Wa, la gEnEmas ax£edxes LEbeg -

a £ye

le
£wa £ya qa £

s la lEnts!es laxa L!Ema£ise. Wa, la 6xLEx -£Idxa

amttslala lExa £ya qa£s la oxLosdesElaq qa£
s la oxLaeLElaq laxes 65

g
-okwe. Wa, la oxLEg'alllas lax maginwallsases lEgwile. Wa,

g
-

il
£mese gwalsxs lae £yalaqasa g'ayole laxes sasEine qa las axk -

!a-

laxa £naxwa bebEgwaiiEm qa las nanagwala laxa amdEma. Wa,
hex' £ida£mese £naxwa ax£edxa laElxa £ye qa £

s la hoqunts!es laxa

L!Ema£ise, qa £s la heg'agEndalaxa amdExsala xwaxwaguma qa £
s 70

k" !ats !'S,lesa amdEma laxes laElxa£ye. Wa, g'il
£mese hayal£ats !awe

hiElxa£yasexs lae hox£usdesa qa £
s la hogwll laxes gig'okwe eoxLa-

laxes amdats!e laElxa£ya. Wa, hex -£ida£mese ax£edxa loElqlwe

qa£
s giixtslodesa £wE£wap!Eine laq. Wa, la ax£edxa k' lawayowe

qa£s tsag'ayaxa amdEma. Wii, la dolts !odxa amdEma laxa 75

lExa £ye qa £
s emEkwagEndes laxa loqlwaxs lae tsax -£Itsa k'lawayowe

laq. Wa, g11 £mese ]ii
£sta tsak"a£yasexs lae tsIsgEnolisasa apsodilas

hlxes lEgwile. Wa, la k'ipstEiits axtslf/wasasa hamts!awe lax

75052—21—35 eth—pt 1 32
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edible part bottom up 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 the people do the same. After they have

finished,
|
they rinse their mouths; andwhen they have done so, their

|

wives gather up the empty shells and put them into a basket. As soon

as
|
they are all in, thewoman takes a large firebrand and puts it on

85 top of the
||
empty shells. Then she picks up (the basket) and empties

it outside of the
|
house. 1 ... As soon as it is day, (the people) eat

the flat and the
|
large sea-eggs. . . . This is all about the flat sea-

eggs.
|

1 Blue Sea-Eggs.—I have forgotten the blue sea-eggs. They are
|

the same as flat sea-eggs, for they are eaten in the same way
|
as the

flat sea-eggs when they are broken. Only that is different,
|
when

they go to get them, that the 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.
|
When the tide is nearly at its lowest, the woman takes her

|

basket for carrying them, and she 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
||
many cracks in the flat rocks, and that is where

|

the women go to look for blue sea-eggs, carrying their clam-digging

£wabEts lawasa loqlwe qa£s ts!ox£wideq qa lawayesa yax'yig'ilas.

80 Wa, giPmese c"wPlaxs lae hamx -£idxa hamtslawas. Wa, la £na-

xwaEm he gweg -i]eda g'okulotas. Wa, g'il£mese gwalExslae £naxwa
ts !EweL lExoda. Wa, g'iPmese gwalExs lae q lap leg'illte gEnEma-
sexa tsax -mote qa £s k'lats lodes laxa lExa£ye. Wa, g

-

il
£mese

£wilts!axs lae ax£edxa gulta £walastokwas qa £s ankiylndes laxa

85 tsax -mote. Wa, la kMoqulllaq qa£
s la k"!adEs lax L !asana£yases

gokwe. 1
. . . Wa, g'il

£mese £nala tsax^dEmaxa amdEma LE£wa
mEseqwe. Wa, lawesLa gwal laxa amdEma.

1 Blue Sea-Eggs (LEwa).—HedEn LlEiewesE£wa lEwa, ylxa hemaxat!

gwex'sa amdEma, yixs hemaaxat! gweg'ilasoxs lae tsak'asEwe gwe-

g'ilasaxa amdEmaxs lae tsak -asE £wa. Wa, lex -a £mes oguqalayosexs

lae §,xsE £wa yixs lex - a£mae k -

!ag"ilax
-dEmqexs alak -

!a]ae £walasa

5 x -ats!a£yaxa xasawayaeda £mEkula loxs la nExsEmala. Wa, g il-

£mese Elaq walEmwaxsdElesa x -

ats!a£yaxs laeda tstedaqe ax£edxes

k'lag ilaats!eLe lExa£ya qa£
s la oxLalaqexs lae lEnts£Eyala laxa

awilba£ye qaxs lex -a£mae qlayatsa lEweda eEwIladaxa qiila yix

gWE £yasa waokwe tloxwa qaxs he£mae dzEnaatsa 1ew§ loxs

10 q!enEmaeda xux'xuk'la laxa paspElxEla. Wa, he£mis la al£yatsa

tslEdaqaxa lEwa laxes dalaena £yaxa k'lilakwe. Wa, g'iPmese

i If this is not done, the ghost will come and eat the sea eggs. See p. 614, line 17.
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sticks. When
|
she finds them, she immediately pushes them off with 12

her digging-stick, and she
|
throws them into her carrying-hasket.

As soon as it is full,
|
she carries the basket of sea-eggs on her back.

She carries it up the rocky beach, and
||
carries it into her house, and 15

puts it down in the corner of her house.
|
They are not eaten at once,

for they do not eat them until
|
after they have been four days in the

house. . . . When
|
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).—When 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-catching
||
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-catching canoe is. She launches it and

|

goes

aboard. Then she paddles and goes to a place where she knows there

are many
|
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'ltlakwe laq qae
s ts!Ex- 12

ts lodes laxes k - !agilaats!e lExa£ya. Wa, gIPmese qotlaxs lae

6xLEx -£Idxes lEwaatsIe lExa £ya qa £
s g

-axe oxLosdEyalaq qa£
s la

oxLaeLElaq laxes gokwe" qa £
s oxLEgallles laxa onegwllases gokwe. 15

Wa, laxae k'!ets!enoxu hex -£id tsax -£IdEq ylxs almae tsax' £Idqexs

lae mop !Enxwa £se £naliis axel laxa g'okwe. . . . Wa, laLa

naqEingiltawi£lalaEmx gweg'ilasasexs lae tsak -aso lax tsak'alae-

na£yaxa amdEma lo£ tsak"!ena£yaxa lEwa. Wa, laEm gwal laxeq.

Barnacles (K!wetilxa k!wet!a£ye).—Wa, he£maaxs lae xwanalE- 1

leda tslEclaqe qa£s la klwetaxa k!wet!a£ye, wa, he£mis ax£etsoseda

qleiiEme kMakMobana, wa, he£misa qlexLa laElxa£ya. Wa, he-
£misa £nEmsgEme £walas nagats!a qa£

s la ax£fdExsas laxes klweda-

ts!eLe xwaxwaguma. Wa, glPmese x'ats'Eg atowa £yixwulaxs lae 5

dak' lotElaxcs klwetsayase se£wayowaxs lae lEnts!es lax hanaxsta-
lldzasases klwedatslei.e xwaxwaguma. Wa, la wi £x"stEndEq qa£

s

laxse laq. Wii, la£me sex£wida qa £
s lii lax qlalas q!eq!adEX t!es-

t!ala. Wa, g
-

il
£mcse lag'aa laqexs lae hang'allsa. Wa, laEm

aLaxLax ,£Ida qa£s k"!ax ,£
alises 6xLa£yases k!wedats!eye ts!ats!ag

-lma 10

qaxs k'lesae k!wedats!exa k!wet!a£ya eke xwaxwaguma qaxs q!u-

nfilae hox£wideda ek'e xwaxwagiimxs lae ysl£yats!a. Wa, he£mis
lag'ilas he k!wedats!exa k!wet!a£ya ts!ats!ag"lma. Wa, g11 £mese
k - !ax -£alise 6xLa£yasexs lae hex £id?Em laltawa qa£

s mEnxsicla-
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15 she puts the stern ashore, she goes ashore and picks up
||
some drift-

wood and puts it aboard her old canoe; and
|

when she has enough,

she pushes the canoe off the beach and goes aboard.
|
She goes sea-

ward, and looks 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 run 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 fills it with 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;
||
and when she thinks she has enough, she fights 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 that the basket is heavy, she carries it
|
and pours out

35 (the contents) close to the fire 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- £idexa q!aq!exEine laxes k Iwedats !eye ts!ats!ag-ima. Wa, g'il-

£mese heldLExs lae wiqullsases k!wedats!eye ts!ats!ag'ima qa£s lax-

seq. Wa, la iJasta qa£s hanxEnsElexa dEmsx -

e £wapa. Wa,

g
-

il
£mese dox£waLElaxa q !aedzasa t !est !ala lae ax£edxes q lEltsEme

qa£
s q'.ElstEndes laxes k'odLe q!ax£widElxa laLa naEnxsEgilallslxa

20 x'atslaxEla. Wa, la k"!ak- !Exumotilaxa lEmxwa k!wa£xLawa. Wa,

g
-

il
£mese Elaq lEmxwalise klwedats !es ts !ats lagimxs lae ax£edxa £wa-

las nagatsla qa£
s tse£stEndes laxa dEmsx -

e. Wa, gil £mese qotlaxs

lae aEm dalaq. Wa, g
-

il
£mese hang'alisExs lae dawaq. Wa, g-il-

£mese lEmxwalise ya£yats lasexs lae moltodxa q !aq lexEme. Wa, la ge-

25 g
- allsasa gibaLasa lEgwisLe. Wa, la ax£edxa malts !aqe qa£

s k -ak - E~

dEnodes. Wa, laEm k"ak -EdEnwa£ya. Wa, la momag'otsa amEma-
£yastowe lax ekMalisasa g-alastoyiwe k -

!ak
- !Exum5ta. Wa, la g'ekl-

yintsa ha£yalastowe q !exal lax okuya£yasa k -ak -EdEnwa£yas. Wa, la

mEnx" £idxa t!esEme lax maginwa£yas qa £s xEquyindales laq. Wa,

30 g il
£mese k'otaq laEm hel£axs lae menabodEq. Wa, g

-

il
£mese x-Iqo-

staxs lae ax£edxes lExa£ye qa£
s mEngilisexa t!est!ala qa£

s mEnts!ales

laxes lExa£ye, yixs lex'amae ax£etsoseda q lesgEmalaeda tlesEmaxa

k!wet!a£ye. Wa, gil£mese gwanala loxuses lExa£yaxs lae k -

!oqulisaq

qa£s la gugEn5lisas laxa maginwallsases t!eqwapa£ye. Wa, la

35 hanal he gwegila mEnaxa t!est!ala. Wa, al£mes gwalExs lae q!e-

nEme q!ap!a£yas. Wa, gil£mese gwalExs lae ax£edxa malts !aqe
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driftwood,
|
each one fathom in length and generally

|
one short

span
|
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 with 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
|
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
|
as she finishes, she puts the barnacle-stones on

the red-hot
||
stones; and she heaps up the barnacle- |S£o o° \o©

stones on top, so that they are quite
|

thick. Then f °°
o
\o °f°?

she takes the old mats and spreads them alongside

of the place;
|
and when they are all ready, she takes the large

DO

enalenEmp !Enk" laxEns baxaqe awasgEmasas. Wa, la, q lunula 37
£nal£nEmp!Enk - laxEns ts!Exuts!ana£yaxsEns q!waq!wax*ts!ana£yex
yix awagwidasasa qlexale qa £

s k'atlalises lax mag'inwalisases t!e-

qwapa£ye. Wa, laxae et led ax£edxa malts laqaxat! heEm awagwita 40
g'ale axanEms. Wa, laxa aEm nEqlEbode awasgEmasas. Wa, g-il-

£mese gwalExs lae q!uTx £Ide iExk!wedzEmas t !eqwapaeyas. Wa,
la ax£edxa wile giltla qlexala qa£

s klwaklwetlsqEwexa gdlta

laxa x'lx-ixsEmala tlesEma. Wa, g11£mese £wI£loqawa gultaxs lae

ax£edxa mEmtslaqe laxa enalsnEmp lEnk'e leElxin q!exala qass 45
k'adEnolise laxa xix'ixsEmala tlesEma. Wa, la etletsa £nEmts!aqe
laxa nEq Isbodas awasgEmase qaf

s gebEndes laq. Wa, la etletsa

he£maxat !

ewasgEm laxa $ipsba£yasa g11tagawa£ye. Wa, laxae axeed-

xa £nEints!aqe enEmp tank's ewasgEmse laxEns baLax qa£
s kat!e-

des lax epsba£yasa ts!Elts!Ekwagawaeye. Wa, g"ilemese gwalExs 50
lae axEedxa g'iltla wllto qlexala qa Js golx -£Ides laxa x'lx'ixsEmala

tlesEma qa £iiEmakiyas. Wa, he-
cmis qa lElg

-

aes laxa ewaneqwasa
eEmxEnwa£ye qlexal lax awPstasa £nEg-asLaxa t!est!ala. Wa, g-il-

£mese gwalExs lae t laqEyundalasa t!est!ala laxa X'lx'ixsEmala tle-

sEma
(fig.).

Wa, glPmese la boteyaleda t lest !ala laq qaes laenaeye 55
waklwa; wa, la ax£edxa k'!ak'!obane qa£

s LEbEnolises laq. Wa,
g'il^mese la maxwa gwalalaxs lae ax£edxa ewalase nagatsle qotla-
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58 bucket filled
|
with salt water and pours it over it, and she

|

quickly takes up the old mats and spreads them over what is being

go 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 her 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 off; and she
||
puts the

barnacles into the baskets carefully, 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 off, she carries

75 the basket of barnacles
||
and puts them on board the old barnacle-

canoe.
|
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 la tsadzELEyints laq. Wa, la ha £na-

kwila ax£edxa k'!ak - !obana qa £s LEpEyindales laxes £nEk'asE£we.

60 Wa, giPmese £wl£la nadzEkwe 5sgEma£ya LE £wes ewana£yaxs lae

xos£Ida. Wa, hayaqxEntlex nExseg'iLEla laxEns q !aq lalak* !aya-

xEns £nalaxs lae iJopa. Wa, la£me nasodxa nayimas. Wa, g'il-

£mese £wl£laxs lae esEla qa lEmlEmxustox£wides. Wa, he£mis qa

k"5x£widesexs lae ax£edxes awawe la,Elxa £ya qa£s la ts!ox£widEq

65 laxa dEmsx-e £wapa qa lawayesa eg -ItsEma£yas. Wa, g
-

il
£mese

£wl£laxs lae dalaq qa£s la mEXEnolisas lax apsana£yases £nEk"asE£we
t!est!ala. Wa, la k !wak Iwagawexa maltsEme awa laElxa £ya.

Wa, la dax -£Idxa t!est!ala qa gElqalexa k!wet!a £ye laxa tlesEme

qa£
s tsteqElexa tlesEmaxs lae £wi£lawa k!wet!a£ye laq. Wa, la

70 aek'ilaxs lae axts!otsa k!wet!a£ye laxa lExa£ye qa k -

!eses tEtEpsa-

laxs lae g
-

ets!a. Wa, la hex -saEm gweg'ilaq laxes £waxaase. Wa,
laLa mamaxulqlaxs lae axalaxa k!wet!a£ye laxa tlesEme qaxs

q !unalae £yaxanEma £nEk"axa t lest lalaxs awabalaeda £nEk -ax gwex -

s-

dEmas. Wa, gil£mese £wl£laxs lae kMoqulisxa k!wedats!e lExa £ya

75 qa £s la kMoguxsElas laxes nanak"!aats!axa k!wet!a£ye tslatslaglma.

Wa, g
-

il
£mese £wllxsaxs lae moxsaxes k - !ak!obana LE£wa £walase

nagatsla. Wa, g11£mese £wi1xsexs g'axae na£nakwa laxes g
-okwe,

wa, g'il£mese lag -aa lax L!Ema£isases g
-6kwaxs lae hex £idaEm

loltalaxes ts!ats!ag
-ime laxes aLaxLalaena£ye. Wa, la £mese dabex
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end
||
of the anchor-line of the old canoe, goes up the beach, and ties

|
80

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 his
|
tribe

to come and eat the barnacles. When they come in,
||
the host takes 85

long narrow mats to eat from,
|
and he spreads them down in front

of the barnacle-eaters;
|
and he takes cedar-sticks, which he splits

into thin 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 bar-

nacles.
|
He carries them into the 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
|
are to eat the barnacles; and he takes the other basket of

barnacles
|
and goes and pours them out. Then the barnacle-

eaters
||
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 !Eldzana£yases ts!ats!ag'tmaxs lae lasdesEla qa £
s mox usEmleses 80

6ba£yas laxa mEgwise tlesEma. Wa, la laeL laxes g'okwe.

Wa, hex' £ida£mese idExwa. Wa, laLa la£wunEmas ex£widxes g'okwe

qa£
s LEpse £stalilElesa leEl£wa £ye. Wa, g'il£mese gwalExs lae Leelalaxes

g'okulote qa g'fixes ttesaxa k!wet!a£ye. Wa, g'il£mese g
-ax £wl£lae-

Laxs laeda k IwetelaLaxa k !wet !a
£yexa bEgwanEme axeedxa g'ilsg'ildE- 85

dzowe leEl £wa£ya qae
s la LEpdzamolilas laxa tlEsaxaxa k!wet!a£ye.

Wa, la et!ed ax£edxa k!wa£xLawe qa£s xoxoxusEndeq qa wiswElto-

wes. Wa, la k"6k -Exu
s
uEndEq. Wa, laEm maemodEne awasgEinasas

laxEns q !waq Iwax'ts !ana£yex. Wa, la ts !Ewanaesasa £nal£nEints !aqe

laxa £nal£nEmokwe laxa tlEsaLaxa k!wet!a£ye qa LlEnxsalayosexa 00

hahamasta£yasa k !wet !a
£ya. Wii, g'iPmese £w!lxtoxs lae lEnts !es laxa

ha£nedzasas ts lag'olases gEnEine qa£s oxLoltodexa k!wedats!e lExa£ya
qa£

s la oxLaeLElas laxes g'okwe qa£
s la hang'alllas laxa awlLElas t!E-

xllases g'okwe. Wa, la etEnts!es qa£
s etlede oxLEx ,£idxa £nEmsgE-

me £walas klwedatsle lExa£ya qa£
s la oxEaeLElaq laxes g'okwe. 95

Wa, la heg'lyolltElas laxa ogwiwallle qa£
s lii giigEilzodalas laxa t!E-

dzEdzowe le £wa £ya. Wa, laEm gugE £nakulas lax L lasEX'dzamalilasa

tlEsaLaxa k!wet!a £ye. Wa, lit ax£edxa enEmsgEme klwedatsle 1e-

xa£ya qa£s lil gugiigeqas laq. Wii, hex' £ida £meseda tlEsaLaxa k!we-

t!a£ye dagllllxa k!wet!a£ye yises gEinxolts!ana£ ye. Wa, lii dalases 100

belk'!ots!ana£ye laxa LlEngayowe k!wa£xLawa qa£
s LlELlEnxstowes
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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
||
splits 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
|
a sheet of barnacles; and as soon as she finds a large patch of

2 laxa k!wet!a£ye qa lax'sales hamts!awas. Wa, g"il
£mese LlEnx'sod-

xa hamts !awasexs lae epIedEx qlEg'imasa k!wet!a£yaxs lae q!Ek'6-

dEx oxsdE£yas qa £
s hamx -£Ideq. Wa, la £naxwaEm he gweg-ilaxs

5 k!wetk!wataaxa k!wet!a£ye. Wa, la halabalaEmxs ha£mapaaq. Wa,
g'il

£mese £wi£laxs lae ax£ededa klwetelaxa k!weta£yexa £wape qa£
s la

tsex -£
its laxes k!wetelag-ile. Wa, lax -da£xwe tsteweiJEXoda qa

lawayes dEmp!aeL!Exawa£yas. Wa, g"il£mese £wi£lawe dEinp!aeL!E-

xawa £yasexs lae xaLlEx ,£id nax£idxa £wape. Wa, hex- £ida£mese

10 £naxwa hoquwrisa. Wa, laxaeda k!wetelax - de hex" £idaEm q!ap!e-

gilllxa t!asmote qa£
s kMats lodes laxa lExa£ye qa£

s la k'lodES lax

L !asana£yases g
-okwe. Wa, laEm gwal laxeq.

1 Another Way of preparing Barnacles.—Anaxa k!wet!a£ya laxa

k!wedEk!wa tlesEma laxa £nEmaa dE£naxEk!wa. Wa, he£maaxs
lae xwanalEleda tslEdaqaxs laLe anaxa k!wet!a £ye, wa, he£mis

g'il ax£etso£ses £walase lExa£ya. Wa, la ax£edxa ts!ats!axusEme

5 qa £s xoxoxusEnde qa yiwes awagwitEns q!waq!wax -ts!ana £yex.

Wa, la yiLoyotsa dEnase laq. Wa, he£misa L!Emq!Ek'!ine

kMilakwa; wa, he£misa k -edzayowa. Wa, la oxLalaxes £wa-
lase lExa£ya. Wa, la wikilaxa mEndzaakwe k!wa£xLawa. Wa,
la dakMotElaxes LlEmqlEkMine k'lilakwaxs lae lEtslEyala lax

10 LlEma£isases g
-6kwe laxg'a TsaxesEk -

. Wa, la alex -£idEx £nEmxsa-
aasa k!wet!a £ya. Wa, g11£mese qlaxa 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,
|
and she carries her basket on her back as she is going

up the beach where 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 docs 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 25

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 and
|
the ashes of the burnt wood, and,

when they have all been removed, she pries off the barnacles with her

digging-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,
|
she carries the barnacle-basket on her back and goes to her

heEm gWE £yosa g'ale baklum £nEmxsaaatsa k!wet!a £yeda he gwale, 12

wa, la axalodxa mEndzaakwe k!waxLawa, wii, he£meses k -

!ilakwe.

Wii, la oxLosdesElaxes lExa£yaxs lae lasdesEla qa£
s la ax£ed laxa

tsliits layime laxa £ya£xumute qa£s lExts lodes laxes lExa £ye. Wii, 15

g'iPmese qotlaxs lae xwelaqEnts!es laxa LlEmayaa lax g'iyaasa-

ses mEndzaakwe k!wa £xLawa. Wii, la 6xLEg -

aalotses ts!ayats!e

lExa£ya. Wii, lii ax£wults!odxa tsliits layime laxa lExa £ye, qa
belEyindales laxa k!wet!a £ye. Wa, k -

!est!a waklwaxae LEXEyaya
tslats layime laq. Wii, g-il£mese gwalExs lae helox usEnd xoxox"- 20
sEndxa £nEmts!aqe laxa mEndzaakwe klwaxLiiwa qa £

s g'alastoya.

Wii, gll^mese gwalExs lae iix£edxes k -edzayowe qa£
s k'es^edeq.

Wii, lii mex'bEndxa g'alastoyowe k!wa£xLawa. Wii, lii axEyints

lax naq!Eq!a£yasa la lEX£a tslats layima. Wii, lii k'atEyindalasa

mEndzaakwe k!wa£xLa liiq qa gweles. Wii, g11 £mese x'lqostaxs lae 25
k!wag - aala laxa t!edzEk!wa. Wii, laEin esEla qa q!ulx £Idesa

mEndzaakwe k!wa £xLiiwa. Wii, g11£mese q!iilx -£IdExs lae ax£ededa

tslEdiiqaxes kMiliikwe qa £
s xox£wides laxa tslats layime LE£wa

q!iiq!walEm6te. Wii, g"il
£mese £wl£laxs lae klwetElalases k'lilakwe

laxa k!wet!a£ye. Wii, a £mise la qwaklugilfdeda la L!op k!wet!a£ya 30
liixes awadzEwena£ye. Wii, a£mesa tstedaqe la helox"s£ala!a wewex 1 -

salaq qa£
s axtslides laxes lExa £ye. Wii, g"il £mese £wi £lawa la LlopEXs

lae 6xLEx £Idxa k!wedats!e lExa£ya qa£
s lii na-'nakwa laxes gokwe.
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35 house.
|
Then she calls her husband and her children, or, if ]|

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 eat 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. That 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 the 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 under stones on the rocky

beach;
|
and when she sees a cryptochiton, she pushes the crypto-

Wa, hex -*ida*mese teelalaxes la£wimEme LE£wis sasEme. Wa, gil-

35 £mese kMeas sasEmxs lae Le£lalaxes £ne£nEmokwe qa g'axes tlEsaxa

k!wet!a£ye. Wa, g
-

il
£mese g

-ax k!us£alllExs lae LEpdzamolllEma

le£wa£ye laxa ttesaxaxa k!wet!a£ye. Wa, leda tslEdaqe lEnts!es laxa

L !Ema£isases g'okwe qa£s xExu£wIdexa tlesEme qa£
s la xEx£usdesE-

laq. Wa, la xEgwlLElaq laxes g -6kwe qa £
s la xEx" £walllas laxes

40 k!waelase. Wa, ia tslasa maemaltsEme tlesEm laxes k!wetelag -ilaxa

k!wet!a£ye. Wa, la gugEdzotsa k!wet!a £ye lax L!asEx -dzama£yases

Le £lanEme. Wa, hex -£ida£mesa k!wetk!watLaxa k!wet!a £ye mExwa-
lilasa £nEmsgEme t.'esEma qaxs he£mae tlEsdEmalxa k!wet!a£ye.

Wa, la dax -£
itses gEmxolts !ana£ye laxa k!wet!a £ye qa £s axsEmdes laxa

45 tlEsdEma tlesEma. Wa, la dax -£
Itses helk -

!ots!ana£ye laxa tlayowe

tlesEmxs lae t !Es£Its laxa k !wet !a £ye. Wa, he£mis la tEpledamasxa

xalaesasa k!wet!a£ye. Wa, la hamx' £idEx hamtslawas. Wa, ax -

sa-

£mese he gweg'ilaxs k!wetk!wataaxa k!wet!a£ye. Wa, g
-

il
£mese

gwalExs lae aEm la nEgEltEwexEn g'ale waldEmxg'in la gwagwex --

50 s
£ala laqexs lae gwal k!wetk!wata Le£lanEmasa klwetelaxa k!we-

t!a£ye. Wa, laEm gwal laxeq.

1 Cryptochiton.—Wa, 1 gil£mese x -ats!aesexs laeda gEnEmas ax£edxes

lalaxame LE£wis qlEnyayaxa qlanase. Wa, la lEntslEyala laxa

LlEmayaa. Wa, la hex -£idaEm dodEgiipaxa £mEx -£mEk!wa tlesEma.

Wa, g"il£mese dox£waLElaxa qlanase lae l tenqElotses qlEnyayowe

Continued from 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 and throws
|
it into her cryptochiton basket. She con-

tinues doing this
|
as long as she finds cryptochitons; and when her

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 fresh water 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
|
chitons 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 boiling 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
|
dish with water in it. When they are all in, she calls

|
her

husband to come and eat the boiled cryptochitons.
|
Then he goes and

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 and soft,

—

lax awaba£yas. Wa, glPmese nELElaxs lae dax -£idEq qa£s tslEx- 5

ts lodes laxes qlEnyatsle lalaxama. Wa, ax -sa£mese he gweg-i-

laxes qlasEwe qlanasa. Wa, glPmese qotle qlEnyatslas lalaxa-

maxs lae lasdesa qa£
s la laeL laxes g'okwe.

Wa, hex ,£ida £mese §x£edxes hamEme qa£
s tsloxtiglndesa £wape

laq. ' Wa, g'iPmese gwalExs lae gtixtslotsa £wE £wap!Eme laq qa 10

nEgoyoxsdales. Wa, la hanx-LEnts laxes lEgwile. Wa, g'lPmese

mEdElx£w!dExs lae ax£edxes q lEnyats !e lalaxama qa £
s guxstEndesa

qlanase laxa maEmdElqula £wapa. Wa, gil£mese £wl£la£staxs lae

ax£edxes tslesLala qa £
s xwetledes laqexs lae gwal niEdElqula qaeda

qlanasaxs ewudae lag'ilas hex -£idaEm gwal mEclElqiile. Wa, lii 15

xwetax'siiEinqexs lae g'estaleda qlanase laxa hanx'Lanowe. Wa,
g'iPmese etled mEdElxswidExs lae hex -£idaEm hanx -sEndxa hanx'-

Lanowe laxa lEgwile. Wa, la ax£edxa loq Iwe qa £
s halabale

guxtsldtsa EwE£waplEme laq. Wa, la ax£edxa £walase k -atslEnaqa

qa£s xalostEndes laxa qlanseliiseda qlanase qa £s la XEltslots laxa 20
£wabEts!alele loqlwa. Wa, gil£mese £w!£1osexs lae hex -£ida Le £la-

laxes la£wtinEme qa g'axes qlEnsqlasxa hanx'Laakwe qlanasa.

Wa, hex' £ida £mese la klwag'agElllxa q Isnsq layats !e loqlwa. Wa,
la dax' £klxa £nEmsgEine qlanasa qa £s sex'alex XEldzeg-a£yas qa £

s

tslExtslales laxa qlEnselatsle hanx'Lanowa. Wa, lii gElx£iiqodEx 25

yix-yig'Ila qa£
s tslExtslodexaasMaxa hanx'Lanowe. Wii, g

-

il
£meso



508 ETHNOLOGY OF THE KWAKIUTL Leth. ann. 35

he puts them into his mouth
J
and eats them; and he washes the

30 clean cryptochitons in
|
the dish; and after washing them, he

||
eats

them. Some Indians call this "cryptochiton-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
|
eat it; and the one who eats 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 his mouth, he drinks a

|

very little water; and after doing so, he sits still.
|
That is all about

this,
j

1 Baked Cryptochiton.—The woman also takes | a small basket of

cryptochitons. 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, and she continues stirring

them.
|
She does not leave them there a long 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 cryptochitons 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 qlEmdzEgwek'ilaxa L!axustowe tElkuxs lae ts!oq!usa laxes sEmse

qa£
s hamx ,£ideq. Wa, la ts!5x£wldxa senkwe qlanasa laxa

q !Ensq layats !e loqlwa. Wa, giPmese • gwal tsloxwaqexs lae

30 hamx -£IdEq. Wa, la £neked -a waokwe bak!uma q lEnsq lasedxa

qlanase. Wa, g
-

il
£mese £wi£laqexs lae etled dax ,£Idxa £nEmsgEme

qlanasa qa£s etlede sex £IdEq laxes g'ale gwegilasxes g'ale sex #

a-

sE£wa. Wa, g
-

il
£mese senkuxs lae ts!ox£w!dEq. Wa, laxae

q tensq !as
£edEq. Wa, la c"naxwaEm he gweg'ilaxs qtensqlasae.

35 Wa, g"il£mese gwalExs lae tsex -£Itso £sa £wape. Wa, la ts!EweL!E-

xoda. Wa, g'li£mese gwal ts teweL lExodExs lae xaL!Ex £Id nax£ed-

xa holalbida £we £wape. Wa, g"il£mese gwalExs lae km k!us£alila.

Wa, laEm gwal laxeq.

I
Baked Cryptochiton.—Ts!edzEku qlanas, yixs he£mae ax£ededa ts!E-

daqaxa q lanases lalaxame. Wa, la k" !olts !odEq qa£
s k -

laabolises laxes

lEgwIle laxa k'ak"EdEnwa£yas yixs lae golx'aakweda ts !Elqwa guna£ya.

Wa, g il
£meselak"!ag'ilisa qlanase laxa guna£yaxs lae ax£edxes ts!es-

5 Lala qa£
s goli £laleq qa gwel£Ides. Wa, la hemEnl£Em golg'Elgeq. Wa,

k -

!est!a alaEm gaesExs lae k!wek!umElsgEmx- £ida. Wa, a£mese
golxsEntses ts!esLala laq qa g'axes k - !anales lax mag'inwallsases

lEgwile. Wa, la ax£edxes lalogume qa £
s guxts!odesa £wape laq.

Wa, la nEgoyoxsdalaxs lae k -

!ag'ililxa tsledzEkwe qlanasa qa£s

10 la k - !astEnts laxa £wabEts lawasa l5q!wa. Wa, la xwetElgEntses

a£yasowe laq. Wa, gil£mese £wil£awe gwegtinesgEma£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
|
change it, and she again stirs it with 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
J|
the small basket is 25

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

guqodxa neqwa £wapa. Wii, la etled guqlEqasa £wape laq qa£
s Lla- 12

yodeq. Wa, laEmxae xwetElgintses a£yasowe laq. Wa, laxae et led

guqodxa neqwa £wapa. Wa, la£me ex -sEmx -£ida. Wa, laxae etled

guqlEqasa £wape laq. Wa, la sex -alax xEldzeg - a£ya laxes gweg'i- 15

lasaxEn g'ale waldEmx'g in lak" gwagwex -

s£alalak -exs lae qlEnsqlas-

xa hanx -Laakwe qlanasa. Wii, laEm aErn nEqEmgiltEweqexs lae

ha£mapEq. Wa, laEmxae gwal laxeq.

Winkles (G'elayo).—AEmxeda tslEdaqe ax£edxes lalaxame qa£
s lii

lEntslesEla laxa Ltemayaases g
-okwaxa xats!aese laxs lae mEm- 20

waeLlEnx lax Dzawade qaxs he£mae la q!ap!ex ,£idEx -dEmsa ge-
layowe laxes waselasLe. Wa, he £mis la alaso £sa tslEdaqe. Wa,

g
-

il
£mese qlaqexs lae km hanabotses lalaxame lax qlayasasa ge-

layowe qa £s goltslodesa g'elayowe laxes lrdaxama. Wa, gil £mese

qot!e lalaxamasexs g'axae lalsdEyala k' !oxk" !otElaxes g'elayoats!e 25

lalaxama qa£
s la ha£nolilas laxes lEgwIle. Wii, la ax£edxes ha£nE-

me qa£s ha£nolTles laxes gelayoatsle lalaxama. Wa, la dadanodEq

qa £
s giiqosesa gelayowe laxa ha£nEme. Wa, gil£mese £wi£laxs lae

ax£edxa £wape qa£
s xaLlaqe giiq!Eqas laq. Wa, la ax£edxa k'!a-

klobana qa£s dzopEyindes laq. Wii, lii hanx-LEnts laxes lEgwile. 30

Wa, la gexxala laxa lEgwile yala maEindElqiila. Wii, laxEnte

motsIagELElagila laxEns q!aq!alak!ayaxEns £naliixs lae Llopa. Wii,
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33 done.
|
Then she takes them off and pours off the water; and when

all the
|
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 la hanx'SEndEq qa£
s x'ats!EX' £Ide £wapalas. Wa, g'il£mese £wl£lawe

£wapalasexs lae lawEyodEX dzopEya£yas k' !ak' !obane. Wa, la

35 ax£edxa maltsEine tlesEma qa£
s tlayoxa g'elayowe. Wa, la ax£ed-

xa tledza le£wa£ya qa£
s LEplaliles laxes Llasalilases klwaelase.

Wa, la ax£edxa g'elayotslala hanxxanowa qa£s gugEdzodesa g'ela-

yowe laxa tledza le£wa£ya. Wa, la ax£edxa £nEmsgEme tlesEma

qa£
s £mEgudzodes laxa t !edza le£wa£ya. Wa, la dalasess helk -

!o~

40 ts!ana£ye laxa £nEmsgEme t!ayo t!esEma. Wa, la dax -£idxa £nEms-
gEme g'elayo qa£s £niE £xusEmdes laxa tlEsdEma tlesEma. Wa,
la t!Es£edEq ylses dasgEmesE £we t!ayo tlesEma. Wa, he£mis la

tEtEpsaatsa xEltsEma£yasa g'elayowe. Wa, la ax£edEX hamts la-

was qa £s hamx -£Ideq. Wa, a£mise he gweg'ilaxa waokwe. Wa,
45 glPmese £wi£laxs lae ts !ewil lExoda qa lawayes dEmp !aeL lExawa-

£yas. Wa, la xaL!EX £Id nax£Idxa £wape. Wa, la q!ap!eg -

illlxes

t!asesawa£ye qa£s la £wi£ladzots laxes tledza le£wa£ya qa£
s la

kMats lax l !asana£yases g'okwe, yixs k" !esae k IweladzEm laxa q!e-

nEme lelqwalaLa£yaxa g'elayowe LE £wa qlanase LE£wa kMEnote.

50 Wa, lai.a lex -ama g-ig
-igama£ye LE£wis sasEme ha£mapxa g'elayowe.

Wa, lEn k'les q!aLElax heg'ag'llmas ha£mapEq. Wa, laEm gwal

laxeq qaxs £nEmx' £idalamae ha£mex'silaena£yaq.

1 Eel-Grass (Kl'ilpaxa ts !ats !ayime) .—Wa, he£maaxs lae qlwaxEnxa

laas hayaqaxa tslawiinxe lae 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
||

paddle and her anchor-line of cedar-bark rope, and 5

also her
|
eel-grass twisting hat, for generally they wear a hat when

they twist
|
eel-grass, because generally sea-water splashes into their

faces
|

when the women pull up the twisting-stick with the eel-grass

twisted around
|
its end. Then it splashes into their faces

||
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
|
to her little old canoe for twisting eel-grass, and she

also
|
carries her bailer and her eel-grass twisting-stick. She

launches
|
her small old canoe, and puts into it what I have named.

||

When it is all aboard, she sits in the stern of the small eel-grass 15

twisting
|
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.
|
When she

arrives at the place where the eel-grass is,
|
she takes the cedar-bark

rope and ties the
||
stone to its end and throws it into the water; and 20

when it touches the bottom so that it is vertical,
|
she ties it to the

stern-seat. After doing so, she
|
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
|

there is much eel-grass. Then she

k'lilpelxa tslatslayime. 1
. . . Wa, laEm laxe gEiiEinasa bEgwa-

3

nEme k' lilpalxa tslatslayime. Wa, he £mis gil ax£etso£ses k -

lipsa-

yase se£wayowa LE £wes q !Eldzana£ye dEnsEn dEnEma. Wa, he- 5
£mises k'lilpEmle LEtEmla qaxs heniEnala£mae LEtEmaleda kMilpaxa

tslatslayime qaxs hemEnala£mae kusx -EgEmalaxa dEinsx-e £wa-
pExs lae nexostodeda tslsdaqaxes k-!ilba£yaxs lae xilk!utba£ya
tslatslayime lax 6ba£yas. Wa, he£mis la kusx'EgEmalatsexs lae

tsIotslEXodxa tslatsayime. Wa, heEm lag'ilasa kMilpEmle LEtEm- 10

la. Wa, la £wl£la dEnts lesElaqexs lae lEntslesEla laxa L.'Ema£ise

lax ha£nedzasases kMilbatsleLe tslag'dl xwaxwaguma. Wa, he-
£mises tsalayowe LE £wis k - lElbayowaxa tslatslayime. Wa, la wlxu -

stEndxes ts lag'ole xwaxwaguma. Wa, la ax£alExsElaxEn la LeLEqEla-

sE£wa. Wa, g-il
£mese £wi1xsexs lae klwaxLEndxes k' lilbats !eLe xwa- 15

xwaguma. Wii, la dax -£idxes kMilpsayase se£waya qa£
s sex£wlde

qa£
s la laxes qlale waxu

s tslatslayime. Wa, he £misa tElgwesas eo-ise

qlwaxasasa tslatslayime. Wa, g
-

il
£mese lag-aa laxa k -

lilbadaxa

tslatslayimaxs lae ax£edxa dEnsEne dEnEma qa£
s moxubEndesa

tlesEmelaq qa£s qlElstEndes. Wa, a£mese a£WEnEnsElaxs lae mox- 20
£walExsas laxa LEXExstEwelExse. Wa, g11£mese gwalalExsExs
lae dag'ilEXsxes kMilbayowe qa£s metsEndes wilba£yas qa £

s me-
dEnses laxa dEmsx'e £wapa qa£

s LlEnxalises laxa eg-edzEgwise lax

qlayasasa tslatslayimaxs lae k'lilplida. Wa, la £meda ts lats !a}ime

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 the 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

refer to as the roots.
|
She washes it in salt water, so that the sand

comes off.
|

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. When

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

j

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 kMllbayowe. Wa, gil-mese gwal sE £xuts!a k -

!ilpE-

leda k'lilbayaxs lae nexostodeda k -

!ilp lenoxwe tstedaqxes k -

!ilba-

yowe. Wa, g'iPmese g"ax nel£ededa ts!ats!ayimaxs lae aodzaaqa

qwelk - lEwesedxes k"!llbayowe. Wa, he £mis la lawiyatsa ts!ats!a-

ytme. Wa, la q!wes£idxa £nEmp!Enk -

e laxEns q!waq!wax -ts!ana-

30 £yex gag*iLE]a laxa oguma£yas ylxEns gwE £yowe iJop!Ek -

s. Wa,

la ts!ox£wEltalaq laxa dEmsx'e £wapa qa lawayesa egise. Wa,
g-il

£mese £wi£laxs lae baHdxa malp!Enk -

e laxEns q!waq!wax -

ts!a-

na£yex gaglLEla lax awana£yasa L!5p!Ekasexs lae ploqalax ewaxsda-
£yas. Wa, giPmese £wIwtilx'SExs lae g-Tg-aalExsas laxes nalelExse.

35 Wa, la xwelaqa medEnsases k'lilbayowe. Wa, a£mese nEqEmgil-

tEwexes g'ale gweg'ilasa. Wa, g"il£mese qlEyoLExs lae £yixwa

qaxs lex - a£mae kMilpdEma £walase x - ats!a£ya. Wa, gil £mese k!wa-

yosdesa £yixwaxs lae dEnx -£idxes qlEltsEme qa£
s la na£nakwa.

Wa, gil£mese lag'alis lax L!Ema£isases g'okwaxs lae loltalaxes k -

!il-

40 bi.ts!e tslag'ola qa£s dagilExsexes qlEltsEme qa£s la dasdesElaq.

Wa, gil£mese lEk!ut!ede q lEldzaanayasexs lae £mEx£wallsaq. Wa,

hex £ida£mese £yali;qaxes la £wtinEme qa las Le£lalaxes g
- 5kulote qa

g-axes sex -axa tslatslajime. Wa, hex -£ida£mese nanageg -a£ya bE-

o-wanEmax waldEmases gEnEme. Wa, la Le£lalaxes gokulote.

45 Wa, gilmese gax aedaaqaxs lae hex ,£ida £Em ex£wldxes g'okwe

qa£s LEpse£stalilElesa leEl£wa£ye laq qa klwadzosa sex'aLaxa ts!a-

tslayime. Wa, g-il £mese gwalalllExs lae ax£edxes ts!ets!Ebats!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 thosewho 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 ::^r_r_____ that they are all

the same length,
|
in this manner: Then there are

eight pieces in all. They -
{ A n n A

tie
|
them together with

the leaves, in this manner, /u \/\/|

—

an<^ tneY

l

10^ them at
|
1

.

Then they dip (the bundle)
J |K ^n ^° ^ne °^ ano- ea^ ^,

and
|
all the others do the ' m same. After they have

LE£wa L!e£na qa g
-axes gwalila. Wii, g'axe hogwiLEleda sexaLaxa 4g

ts !ats !ayime. Wii, g-il£mese £wi£laeLExs laeda bEgwanEme belaxa

ha£yal£
iises

£nE £memote qa las gEmx£iisdesaxa ts!ats!ayime. Wa, 50
hex' £ida£mese lax'da£xweda ha£yal£a qa £s la gEmx£Gsdesaq qa£

s la

gEmxeLElaq qa£
s la gEmxEinlilElas lax oxudzamalilasa sex'aLaq.

Wa, la ax£ededa bEgwanEmaxa L!e£na qa£
s k!unxts!ales laxa ts le-

ts !Ebats!e. Wa, glPmese q!walxots!Ewakuxs lae k'ax -dzamolllas

laxa sex'aLaxa ts!ats!ayime lax L.lasalilas. Wa, la maemaleda be- 55
bEgwanEmaxa £nal£nEmexLa ts!ets!Ebats!a. Wa, laLa gwelEmallleda

ts!ats!ayime laxa sex'aLaq. Wa, gil£mese gwal£alilExs lae hex £
i-

da £ma bebEgwansme dax -£Idxa maemotslaqe ts!ats!ayima qa k!ul-

wiilexa am£ama£ye Lloplsks. Wii, gil£mese £wl£laxs lae sexalaxa
wiwakuya£ya 6gwida£yas oxsda£yas g'ag'iLElalax awana£yasa LEkwe 60
L!op!Ek -

s. Wii, g-il£mese lixg'aa sex -a£yas lax tEltElq !uq !aeyasa
ts!ats!a£yimaxs lae et!ed he gwex £Idxa yiidux uts!aqe. Wii, gil-
£mese £wl£la la he gwekiixs lae q!ap!ex £TdEx L!6p!Ek -

asexs lae yae

duxMsn laxEns q!waq!waxts!ana£yex yix awasgEmasasexs lae k d-

k -ExsEndEq. Wa, la et!ed k -ok -ExsEndEq qa £nEmes awasgEmasa 65

g
- a gwalega {jig.). Wii, lix hamalgunattslaqalaxs lae yiltsEmts qwe-

qttL !Exsda£yas laq g*a gwalega (Jig.)* Wii, he£mis la dalasoseda

(1) axs lae ts!Ep!ets laxa L!e £na qa£
s ts lasts !Es£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 giveri

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 finished
|
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, g'iPmese gwal ts lasts Iesexs lae

70 km gEmxElItxes k -

lets !a
£yawaye qa£

s la hoquwElsa. Wa, la hogwlL

laxes g'ig'okwe qa£
s gegEmxEmlilEleses mamute tslatslayim laxes

gEgEnEme. Wa, laEm hewaxa nax-idEX £wapaxs lae hoquwElsa

loxs lae hogwlL laxes g'igokwe. Wa, heEm sexulagilaxa tslatsla-

yima qlenEme leElqwalaLa£ya qaxs hemawalaasa g
- ale bEgwanEma

75 g-alaolex bEkumg'alisa £naxwa nuxunemisa. Wa, he£mis lagulas

awllax'selakwa ts lats layimxs tslaselaeda bEgwanEme. Wa, laEm
gwala ts lats lats lalaxa ts lats layime qaxs £nEmx -£idala£mae ts!ats!E-

ts!ena£yaq LE£wa laLElaena£yaq.

1 Seaweed (LEqaxa lEqlEstE'ne).—Wa. he' £maaxs la'e gwal ha-
£ma'pa klwe'laxa xa£ma'se, wa, la ax£e'dedats!Eda'qaxes lEqlEstE'ne

qa£s k!fdk!ulpsa'leq. Wa, la ts!awanaqas la'xa ha£ya'l£
a. Wa,

leda wao'kwe ax£e'dxa kMimLayowe qa£
s pa'xbEndesa lEqlEstE'ne

5 la'xa hekwila £ye tE'mk'lEwe qlwaxasa. Wa, laE'm e'sEgEyo la'-

XEns q!wa'q!wax -ts!ana £yex. Wa, la yu'duxup!Enx"se£sta la'xsns

q!wa'q!wax -ts!ana £yex yix wa'gidasas. Wa, la Lael la'xa g
-

o'-

kwaxs la'e pagEtall'leda lEqlEstE'ne la'qexs la'e tsEtsEX'sa'leda

ha£ya'l£aq. Wa, leda wao'kwe ha£ya'l£a ma'lekwaq qa£s axtsla'les

10 la'xa £wa'lase lo'qlwa. Wa, g'i'Pmese hel£e'da maleg'Ekwe leqlEs-

tE'nxs la'e gwal male'kwa LE£wa wao'kwaxs tsEk'aa'sa k -

!i'm-

Layo. Wa, laE'm ax£e'tsE£weda hanxxanowe qa £
s guxtsIo'tsE-

£wesa £wa'pe qa £nEgoya'les. Wa, la k'lEsta'noweda male'g -Ekwe
lEqlEstE'ne laq. Wa, la xwe'tasa g'Elt lEXLa'la k -atslEna'qe laq.
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they stir it with a long-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,
|
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 arc lifted

by the handle, and
||
are put down at the outer edge of the food-mat, 25

and they begin to eat with 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 with 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
|
dried salmon first; and when there is no dried salmon, then they

eat
|
dried halibut in its place: They do not eat dried salmon first,

at
|
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.

Wii, la do'qwalaq qa hela'les gEnlcalaena £yasexs la'e ha'nx-LEnts 15

la'xa lEgwI'le. Wa, lii he'm.Enalag11ll£Em xwete'da ha'nxxala.

Wii, he'tla la ge'g'illl maE'mdElqiilaxs la'e ax£e'tsE£wa L!e' £na qaEs

kluqlEgEme la'xa IsqlEstE'ne. Wa, la'xaa e'tled ge'g-illl xwe'-

tasE£wa qa lElgowes. Wa, gi'l£mese la a'lak -

!ala lE'lgoxs la'e

ha'nxsano la'xa lEgwI'leda ha'nxxanowe. Wa, las'm Llo'pExs 20

la'e xis£I'deda Lle' £na lax 6'kuya£yasa lEqlEstE'ne. Wa, he'x'ld-
£mese ax£e'tsE£wa ha£madzowe le'

£wa £ya qa £s le LEpdzamolllas

la'xa lExla'qLe. Wa, la tslawanae'dzEma kak'EtslEna'qe la'xa

klwe'le. Wa, la k -

!o'kulilasE£wa heha'nEme qa£
s le hanEing'a'lilEm

lax L!a'sEnxa£yasa ha£madzowe le'
£wa£ya. Wa, lax -da £xwe £yo's- 25

£idxes lExla'qsE£we. Wa, laE'm k' !es nanaqalg'iwalax £wa'pa
qaxs la£me'xde na'qaxa £wa'paxs le'x -de ha £ma'pxa xa£ma'se.

Wa, g-i'l £mese gwal £yo'saxes lE'xlExsE £waxs la'e ko'xwaxod na'-

x£idxa a'lta £wa'pa. Wii, g1'l £mese gwa'lExs la'e ho'qiiwElsa.

Wa, k" lea's kles lnVma'pdEmxa lEqlEstE'ne lf/wu gaa'la EE£wa 30
£nEqa'la Lo£ma ga'nuLe. Wa, le'x-a£ma gaa'la ha'ha£malgiwala-
tsexa xa£mase. Wa, g-i'l £mese 1<- lea's xa£masExs la'e he'deda
k-'.a'wase ha' £ma£

s. Wii, lii k'les haha£malg-iwalaxa xaemasaxa
£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 £mexsila-
sE£we gwe'gilasaxa tsEg'Ekwe LE£wa male'g-Ekwe. Wii, gi'l £mese
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As soon as
|
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 more 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.

|

This 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
|
large clams, water is poured on, but not very

|
much water.

|

ha'labala £wudEx £I'deda lEqbsstE'naxs la'e lExla'qa klwe'laxs la'e

5 &x£e'tsE£wa k!ipLa/la qa£
s k!ip!eda'yuwe la'xa xl'xsEmala t!e'-

sEma qa£s le kMipsta'no la'xa ha'nEme. Wa, he'x -£ida£mese la

ga'la tslE'lqwaxs la'e £yo'seda lExla'qe. Wa, he' £mesexs k'le'sae

he ha£mex'silats!eda £wa'lase h&nxxano la'xa lEqtestE'ne he'e

ha'nxxEndaa'tsIeda Em £Ema' £ye ha'nxxanaq qaxs he /£mae ha' £ma-
10 ats!eq qaxs kle'sae £nE'mp!Ena lo'xtsloyo la'xa lo'qlweda teqlEs-

tE'ne, qaxs k*!e'sae e'kxxs £wiida'e yixs le'xa£mae e'g'asExs

tslE'lxstae. Wa, laE'mxaa gwal la'xeq.

Salmon-Spawn with Seaweed (LE'q teqElaxa ge' £ne).—He'dEnLlE-
le'wesE£wa ge' £naxs ha'nx -LEntsE£waeda ma'lEXLa gwe'ledze ge' £nesa

15 gwa£xnise la'xa ka'tslEnaqe. Wa, g
-

i'l
£mese Ela'q l!o'pexs la'e

ha'nxsanoweda ha'nxxanowe la'xa lEgwI'le. Wa, gtiqlEqasosa
£wiida' £sta £wa'pa qa e'k - !oldza£yes la'xa ha'nxxanowe. Wa, le

k* la'stanoweda tsEg'E'kwe lEqtestE'n laq. Wa, la xwe'tasE£wa.

Wa, g i'l
£mese he'lale gE'nk -alaena£yasexs la'e xwe'laqa ha'nxxEn-

20 dayo la'xa lEgwI'le. Wa, la£me'se ge'gilll qa£
s maE'mdElqulaxs

la'e ha'nxsano la'xa lEgwI'le. Wa, la k!u'nq!Eqasosa L!e' £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" !o'x£witsE£wa. Wa, la mEn-

25 wa'lasE£weda e'gise. Wa, gi'Pmese £wi' £laxs la'e axtslo'yo la'xa

ha'nxxanowe. Wa, g
-

i'l
£mese £wi' £la la he gwe'kweda mo'sgEme

awa' g
-a'weq!anEma la'e gtiqlEqasosa £wa'pe. Wa, la k -

!es a'laEm

qle'nEma £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 boil 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.
|

Fern-Koot (1).
—-After she has (dug the fern-roots) the woman takes 1

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 tslEdaqe da'x -£
itses e£eyasowe la'xa E'lgxkwe ga-

weqlanEma qa£
s q!we'q!ults!aleq. Wa, a'l£mese gwat q!we'q!ul- 30

tslalaqexs la'e a'em la dzE'mxustoweda £wa'pas. Wa, le ha'nx --

LEntsa ha'nxLanowe la'xa lEgwi'le. Wa, le g^e'g-Ilil'xm la

maE'mdElqulaxs la'e k!u'nq!Eqasa L!e' £na laq. Wa, g-il £mese

gwa'lExs la'e ha'nx -sEndEq la'xa lEgwi'le. Wa, la'xae guqlEqasa
£wtida' £sta £wap laq, qa ek -

!o'ldza£yes la'xa ha'nxxanowe. Wa, le 35

ax£e'dxes tsEgxkwe' lEqlEstE'na qa£s k -

!a/
£stEndes laq. Wa,

le xwe'taq qa he'lales gEnk - alae'na£yas. Wa, le ha'nx LEnts la'xes

lEgwi'le. Wa, le ge'gilil£Em maE'mdElqulaxs la'e e'tled k!u'nq!E-

qasa L!e' £na laq. Wa, la'xae ha'nxsEndxa ha'nxxanowe la'xa

lEgwi'le. Wa, laE'm Llo'pa. Wa, a' £mes la £yoVitsE £wa. Wa, 40

laE'm gwal la'xeq.

Fern-Root (1).—Wa, 1 la gwalExs lae oxLEX -£Idxes tsag -

ats!e lExa£ya 1

qa£s la na£nakwa. Wii, g il
£mese £nax £idxa la lEnsa yixs ekaeda

£nala, la ax£edxa £walase leJwa£ya qa£s la LEptelsas lax l !asanaJyases

gokwe. Wa, la xwelaqa laeL laxes gokwe qa£
s -ax£edexes tsaga-

ts!e lExa£ya. Wa, la lawElsas qa£s la giigEdzolsasa tsakuse laxa 5

LEplEse h¥wa £ya. Wa, la gweldzolsasa tsakuse laq. Wa, laEm
xilaq qa lEmlEmxusEmx £Ides. Wa, la xwelaqElaEm lex £IdEq.

Wa, giPmese £naxwaEm la lEmlEmxusEmx' £idExs laeda tslEdaqe

ax£edxa k!wa£xLawe qafs mEnssideq qa £DEmp!Eiikes £wasgEmasas
laxEns q!waq!wax -ts!ana £yex. Wa, la klodEiie wagwasas laxEns 10

i Continued from p. 198, line 12.
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11 of a finger,
|
and it is one finger-width wide;

|
and she whittles down

the end of it until it is thin. As
|
soon as she has finished this, she

takes the root and holds it bottom up in 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 dr}nng 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!wax -ts!ana£yex. Wa, la £nEmdEne £wadzEwasas laxEns

q!waq!wax'ts!ana £yex. Wa, la k'oxbEndEq qa pExbas. Wa, g'il-

£rnese gwalExs lae ax£edxa tsak'use qa£s daleses gEmxolts!ana la-

qexs lae ek'laxsdala. Wa, la qlwedzoyayeda tstedaqaxes k'imda-

15 yaxa k!wa£xLawaxs lae kimtalax dzEx usEma£yasa tsak'use LE £wa
L!op!Ek"m.Enexwe lax 5sgEina£yas. Wa, g il

£mese £wl£laweda dzExu-

sEma£yas LE £wa LloplEk'axs lae ex'sEma tsak'use. Wa, la xwe-

laqa axdzots laxa le£wa£ye. Wa, la al £Em gwal he gweg'ilaxs lae

£wl£la la k'ek'hndEkwa tsak'use. Wa, g'ib'mese gwalExs lae ax£ed-

20 xes lExa£ye qa £
s XExuts!odesa la k'Tk -imdEk u tsak'os laq. Wa,

gil£mese £wl £laxs lae k'!oqulsxes tsag'atsle lExa£ya qa£
sl a tex -£wa-

lilaq laxa ogwiwewalllases lEgwil. Wa, laEm malExsagiyogwilalxa
£nala x ilElaLElal laxa ogwiwallle. Wa, g'ih'mese gwala lae ane-

x£ededa tslEdaqaxa lEqwa qa gaxes gwallla. Wa, gil£mese gaxeda
25 lEqwaxs lae x'6s£ideda tslEdaqe. Wa, g'il£mese £nemxsag'iyowe

£nalasa tsak'use la x'ilalaxs laeda ts!Edaqe 5x£edxes £walase lExa£ya

qa£
s la alax ek'a q!waxa. Wa, he £mesa LEqlEmse yix mama-

mamotasa qlwalniEse LE£wa tsEgElmEse, gwE£yasa baklume LEq!-

Emsa. Wa, gil £mese q!aqexs lae m5ts!alasa LEqlEmse laxes lExa£ye.

30 Wa, g'il£mese qot !axs lae L!Ex£wIdxa 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. 1
. . .

In the morning, as soon as day comes, she lights 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, | 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 everything is
|
ready. 2

. . .
|

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
|
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
|
stones in the place where she is going to bake.

||

gaxe oxLalaxa LEqlEmdzadze lExa£yaxs gaxae na£nakwa. Wa, 31

la oxLEg-alllaxes lExa£ye. ' . . .

Wa, glPmese £nax -£Idxa gaalaxs lae tsenabotsa gulta laxes t!e-

qwapa£ye. Wa, g11 £mese xiqostaxs lae ax£edxes £walase lExa£ya

qa£s la klulgilaxa LlEsLtekwe qa£
s axts!ales laxes lExa£ye. Wa, gll- 35

£mese qot!e lExa£
}
Tasexs lae 6xLEx £IdEq qa£s la oxLEg -

alllaq laxa

nExwala laxes kunyasLaxa tsak'use. Wa, laxae ax£edxa maltsEme

awa naEiigats!a qa£
s la tsex -£

its laxa afta £wapa. Wii, g11£mese

giixExs lae hang'alllElas laxa nExwala laxes kunyasLe. Wa, la-

xae ax£edxa k'ipLala hekwele qa k - !ipElexa xIxIxsEinala tlesEma. 40

Wa, la ax£alllas lax la henelatsa maltsEme nasngatsla. Wa, la-

xae ax£edxa gemase le swa£ya qa g
-axes g'aela. Wa, laxaa ax£ed-

xes L!Emq!Ek!ine k'lllakwa qa g'axes g'aela. Wa, laEm £wl£la

la gwiillla. 2
. . .

Wa, giPmese £wI£lolts!aweda gultiixs lae k'!ip!edxa x'lx'ExsEmala 45

tlesEina qa£s lii kMipLEnts laxa la laqawallla. Wa, malgunaltsE-

meda tlesEmela XEX uLalalll laxalaqawallle qaxs lae q lap IcsgEmllleda

gulta yix k"!ipwults!alayas laxes kiinyasLe. Wa, la eiiEmak'lyindxa

tlesEme lax otslawases kiinyasLe.

' Then follows tho description of tho oven (see Publications of the. Jesup North Pacific Expedition,

Vol. V, p. 408).

> Then follows remarks on the taking out of stones from the Ore (sco ibid., p. 408).



520 ETHNOLOGY OP THE KWAKIUTL [eth. ann. 35

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, g
-

il
£mese gwalExs lae ax£edxa £walase xalaetsa mEt!ana£ye

qa£s xEhr £ides laxa dzEqwa. Wa, la k" lak'iyindalas laxa x -Lxix-

SEmala t SesEma. Wa, al£mese gwalExs lae modEn laxEns q !waq !wax
--

ts!ana£yex yix wagwasasa dzEqwa lax okuya£yasa xIxixsEinala

tlesEma. Wa, la ax£edxa LlEsLlEkwe qa£
s lEXEyints laxa dzEqwa.

55 Wa, heEmxaawise wakwe wagwasasa dzEqwa. Wa, laxae &x £ed-

xa q!waxe qa£s LExwuyindes laxa LlEsLtekwe. Wa, laEm aek!a

LExwas lax okuya£yasa LlEsLlEkwe qa k -

leases la nelalas. Wa,
laxae ax£edxa LEqlEmse qa£

s lEx£edes lax okuya£yasa qlwaxe.

Wa, laEmxae modEn laxEns q!waq!wax -ts!ana£yex yix wagwasas.

60 Wa, la ax£edxa tsakuse qas
s k!uts!EqEles laxa LEqlEmse. Wa, laEm

ek" laxsdalaxs lae axtslalaya. Wa, laxaa tasala. Wa, la heEmxat!
gil k!wats!odaatsa tsak -usa helk'!odEnexuts!a gwegimala laxa

ogwiwalilases g'okwe. Wa, g
-

il
£mese £wilts!axs laeda tslEdaqe

ax£edxa LEqlEmse qa £s lEXEyodales laxa tsakuse. Wa, laxae

gg heEm wakwe wagwasasa bEna£yasa tsak'usaxs modEnae laxEns

q!waq!wax'ts!ana £yex. Wa, glPmese gwalExs lae £nEmak -iyindEq.

Wa, laxae ax£edxa qlwaxe qa£s LExuyindes laq. Wa, laxae heEm
waxe waxaasasa gilx'de latsloyos. Wa, la ax£edxa LlEsL'.Ekwe

qa£s lEXEyindes laxa q!waxe. Wa, g'il£Emxaawise modEn laxEns

yg q!waq!wax'ts!ana£yaqe wagwasasexs lae ax£edxa gemase le£wa£ya
qa£s LEpEyindes laxa LlEsL.'Ekwe. Wa, la ax£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 with 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
||
on top of what is to be baked. The woman continues for a long 80

time to tread down the sod,
|
and she only stops when the soil on top

of the baking-place is very hard.
|
Then the owner of the fern-roots

takes her tongs
|
and takes the red-hot stones which she had put into

the
|
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,

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!ilakwa qa£s iJEnxbEtEndes lax nEqEya£yases kunsasowe. Wa, 72

laEm LlEnxsodEX nEgEdzayasa Ieewaeye. Wa, giPmese gwalExs
lae ax£edxa £walase xalaetsa mEt !ana£ye qa£s XEhr £Ides laxa dzEqwa
qa£

s kMaklyindales laxa le£wa£ye. Wa, g'il£mese £nEmakiya LE £wa 75

awinagwilasa g'okwaxs lae Le£lalaxa heEm ales £nEmokwe la£wii-

nEmasa tstedaq yixs he£mae ales q!ule la£wunEmas, yixs k -

!esae

aEmyola. Wa, he£mesexs lae malgtinalExse £nalas gwal exEnta.

Wa, heEm Le£lalaso£seda tslEdaqe qa g
-axes tlepaxa dzEqwa lax

okuya£yas kunsasE £was. Wa, leda tslEdaqe gegilil tlepaxa dzE- 80

qwa. Wa, al£mese gwalExs lae p!es£ededa dzEqwa lax okiiya£yasa

kunyase. Wa, laLeda axnogwadasa tsak'use ax£edxes kltpLala

qa£s la k'!ip!edxa x -ix1xsEmala t!esEm, yix axLalayoxu das hlxa

laqawalllasa gokwe, qa£
s la k'lipstalasa maemosgEine lfxxa £nal-

£nEmsgEme nagats!ii. Wa, g
-

il
£mese gwfdExs lae tsets!Elx usteda £wi- 85

£wabEts!awasa naEngatsle. Wa, g
-

il
£mese gwalExs lae etlededa

tslEdaqe kMaklyintsa dzEqwa laxa la tlebsk 11 kunyasa. Wa,
al£mese gwal k - !asa dzEqwaxs lae tEnklyaleda kunyase g'a gwa-
leg -a(^.). Wa, laEm Lak'EyalTlxakMilakwe. Wa, glPmesegwalExs
lae k-!5kulilxa nagatsle qa£s la hanolIlElasa maltsEme ts!ets!Elx 11- 90

satslala naEngatslexa £wape laxes kunyase. Wa, »la lex£wldxes

k'lilakwe qa£
s k -

at!allles. Wii, la ax£edxa £nEmsgEine nagatsla
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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
the

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 five 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

" 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 lifts 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£}'asa kunyase yix Lala-

asdasa k"!ilakwe. Wa, giPmese £wllg-ilts!axs lae et!ed ax£edxa

95 £nEmsgEine nagatsle qa£s laxa qEpts'.ots laxaaxa kwaxuya£ye. Wa,
g'iPmese £wllg ilts !axs lae dzEmstotsa dzEqwa laxa kwaxuya£ye.

Wa, laEm dzaqwaxs lae gwala. Wa, g
-

il
£mese p !EdEgi£nakulaxs

lae ax£edxes k'lipLala qa£
s k -

!ip!ides laxa laqawalile qa £s la k"!I-

pEVEndalasa gulta lax 6sgEma £yases kunsasE £weda tsak'use. Wa.
100 g

-

il
£mese x'nVustaxs lae axLalasa kliinqe lEqwa laq qa £nagilisLEs

xiqElal.

Wa, giPmese gwalExs lae hawaxElaxes £nEmaelwute qa k" lea-

ses nExwalas LE £wes gEgEnEmaxa ganoLe. Wa, g-il£mese £nax' £idxa

gaalaxs lae Lax£wideda tslEdaqe qa£s la dox£widxes kiinsasE£we.

5 Wa, giPmese £wi£la q!ulx" =Tdeda lEquya£yasexs lae hex' £Ida £Em £la-

plEqodEq. Wa, g
-

il
£mese k"!es q!ulx" £IdExs lae hex' £idaEm k -

!ll-

x -£idxa lEquya£yas. Wa, la esElaEmq qa k -ox£widesa dzEqwaxs

lae £lap!EqodEq. Wa, g'iPmese lag'ae £lapa £yas laxa LEpEya£ye le-

£wa£ya lae a,Em dadEnxEndEq qa£s £nEmag iltslode wex -£idEqexs lae

10 ax£wults !odEq. Wa, a.
£mese la 5x£edxes k' lipLala qa£s k -

lipwults !ales

laxa l !esl lEkwe LE £wa q !waxe LE £wa LEq !Einse. Wa, gil £mese £wl£la

la neEltsEmx^Ideda tsak -usaxs lae ax£edxes £walase lExa£ya qa£
s

la hanolilas laxes kunyase. Wa, la dadEsgEmases e£eyasowe laxa
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takes out the fern-roots with her hands
|
and puts them into the

basket; and when they arc all out,
||
then she fills up with earth again 15

the hole in which she had been baking. 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-Roots.—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.
|
When 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
||
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
|
when they get off all the black bark, they dip it into the oil

and
||
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

tsakusaxs lae axts!alas laxa lExa£ye. Wa, g'iPmese £wi£lolts !axs lae

xwelaqa dzEmts!otsa dzEqwa laxes kunyasde. Wa, hiEm km 15

dzEmeguntsa dzEqwa laxa tlesEme. Wa, laLa k'latsa LlEsLlEkwe

LE£wa qlwaxe LEEwa LEqlEmse yix ek"!elts!ax -dasa tsak-use laxa

l !asana£yases g'okwe. Wa, laEm iJopeda tsak'use laxeq. Wii, la-Em

gwala laxeq.

Eating Fern - Roots. -- Wa, gi'l£Em mo'p !Enxwa£se £na'lasa 20
tsa'kuse la axe'l la'xa g'o'kwaxs la'e Llo'pa. Wa, le Le'-
£lalayoEm la'xa g'6'kulote. Wii, la he qlunala mEk'a'xa tsa'-

k'useda g"I'g'igama£yasa le'lqwalaLa^ye qaxs a'lae la'wene l.e'mao-

masa. Wa, he /£maaxs la'e k!us£a'lila Le'^lanEme la'da tslEda'qe

ax£e'dxa ha' £madzowe le'
£wa£ya qa£s le LEpdza'molilas la'xa mE- 25

k -a'Laxa tsa'k'use. Wii, la klu'nxtslodalaxes ts!e'ts!Ebats!asa

L!e' £na. Wa, gi'Pmese £wi' £la k!u'nxts!Ewakwa ts!e'ts!Ebats!axs

la'e ax^e'dxa lallEinwets !aakwe ge'^nesa dzaewii'ne qa£
s le axdzo'ts

la'xa ha' £madzowe le' £wa£ya. Wa, le k -ax -dzamolI'lElasa ts!e'ts!E-

bats!e la'xes Le' £lanEme. Wa, la ax£e'd la'xa tsa'lcuse qa£
s le 30

xExewali'lElasa mae'maltsEme qae'da £na'l£iiEmokwe be'bEgAvanE-

ma. Wa, he'x £ida £meseda k!we'le da'x £Idxa £na'l£nEmsgEme qa£s

se'x -£Idexes la klulpoyo lax o'xsda£yasa tsa'kuse. Wa, gi'l £mese
la'wayeda ts!o'la xEX £wiine'sexs la'e ts!Ep!e'ts la'xa L!e' £na qaes

hamx -£I'deq. Wii, gl'Pmesa wao'kwe lie ax£e'tsE £wa lEmo'kwe 35

ge' £na, wa, la he ma'yimse. Wa, la k -

!es ts!i:pa'xa L!e' £na. Wa,
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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-Root (2) .—As l 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 !wa'sgEma £yasa tsa'k -use la'e a'Em la mEg -

e'se da-

akwasa gi'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'l
£mae

40 ha£ma'sa g'i'gamaeda mEg'e'sasa tsa/k'use, wa, la' £lae he'ruEnalaEm

ma'g'!si£lale na'qa£yas qa£
s p!Es£I'deLoxsbEla'e apsa'negwise na'qe£

s

qa£s k'le'se p!Es£I'da. Wa, he' £mes la/g'ila k'!es ha£masa xa'magE-

ma£ye g'i'gama £eda mEg'e'sasa tsa/k'use. Wa, g'i'l£mese £wi' £leda

klwe'laxa mae'maltsEme tsa/k'usExs la'e na'x£idxa £wa'pe. Wa,
45 la'da tslEda'qe e't!ed ts lEwanaesasa mae'maltsEme tsa'k -usa qa

mo'dolts qaes gEgEnE'me. Wa, he'x -£ida£mese ho'quwElseda

klwe'lde la'xeq. Wa, laE'm gwal la'xeq.

1 Fern-Root (2).—Wa, 1 g'iPmese laeL laxes g'okwaxs lae g'enolisas

lax lEgwIlases g
-6kwe. Wa, la lEqwelax -£id qa l lagawasLallses

lEgwile. Wa, g'Il
£mese q!wala£nakulaxs lae qwelodxa L!op!Ek -

e

qEnoyowes sagwanEmas sagumaxs lae dal £idEq qa naEnqEles.

5 Wa, la k'atLEndalas laxa q!uq!walEmotas lEgwIlas. Wa, la

lex
-

i
£lalaq qa £nEma£nakules k!umElx -£Ide 6gwida£yasa sagume.

Wa, giPmese £naxwa k!umElx -£ide ogwida £yasexs lae axsEndEq

laxa q!uq!walEmotases lEgwile. Wa, g'IFmese £wi£laxs lae ax£edxa

ts!Ek!wa LEmg'a£ya he£misa lEqwa; wa, he£mises xwaLayowe qa£
s

10 la g
-iyimg -

alilas laxa mag'lnwalisas LlEnasasexa sagume, ylxs la-

£maaLal k -

!ilx
£ede L!Ex -damases lEgwile. Wa, la dax ,£idxa g

-

llt!a

L!Enku saguma qa£
s gwanax£edeq. Wa, la k -at!Ents laxa bsqwa

' Continued 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.
||
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 exba£yasa 13

LEmgayaxs lae tlElxwIts 6xta£yas laxa LlEnkwe saguma laxes

k -

lets !ena£ye ealtselaxs tlElxwaaq, la labEndalax £wasgEmasas tlElo- 15
£nakulaq. Wa, g'il

£mese la pEx£Ena tlElokwe LlEnku sagumxs lae

ax£edxes xwaxayowe qa£s g*apodes 6xLa£yas laxes q6max -sldza£ye

LE£wesq!waq!wax -sidzaJye lax ek - !Ex -alaena£yasa xwaLayowe. Wa,
la ax£edxa tlElokwe LlEnku saguma qa£

s mEns£Idesa yuduxudEne
laxEns q!waq!wax -ts!ana£yex laxa tlElokwe LlEnku sagumaxs lae 20
LaxxwalabEnts laxa ek" lEx - ala xwaLayowa. Wa, la£me tlotstendEq.

Wa, a£mis la he' gwegilaxa waokwe. Wa, gil£mese £wl£la la t lEwe-

ktlxs lae axfedxes tslEbatsle qa£
s k'lEnxtslodesa Lle £na laq. Wa,

la sax -sEx£w!dxa tlElokwe LlEnku saguma. Wa, laEm qlwalxoEm
tslEplets laxa Lle£na qa£

s tsloqluses laxes sEmse. Wa, lii gegllil 25

malekwaq qa£
s klumteq. Wa, giPmese £wl£la klumtalax egimas

lae kwesodxes klwax'mote ylx dodEq !uga£yasa sagume. Wa, laxae

etled dax -£Idxa t'.Ewekwe tlElok" LlEnku saguma qa£s tslEpledes

laxa Lle£na. Wa, laxae tsloqlusas laxes SEmse. Wa, laxae gegllil

malekwaq qa£s klumteq. Wa, laxae kwesodxes klwax'mote. Wa, 30
ax -

sa£mese he gwegilaxs sax -sEkwaaxa tlEwekwe LlEnk" saguma.

Wa, g"il£mese pol£IdExs lae g'exaxes anexsa£ye. Wa, la nax£idxa
£wape. Wa, laEm gwal laxa sagume qaxs £nEmx -£idala£mae ha-
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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).
1—She2 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 all 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 all 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. I| 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.
|
They are not eaten raw by the tribes. When a

|[
hunter goes

hunting, he holds a fern-root in his mouth in order
|
not to get

£inex -silaena£yaq, ytxs k -

!esae ek' lax k'!ilx"k"!ax
-sEwe k"!es k!we-

35 ladzEma qaxs lex - a£mae sax'SEkwa q !ulsq lulyakwe.

1 Fern-Root (3) .*—Wa, 2 la axc"edxes ts lesLala qa£
s k'elts !alexa gulta qa

g'axese q !ap lesgEmles laxa onalisases lEgwile; wa, la LEx£ults!odxa

lEk!wa£ye laxes lEgwats !e
£ye lExa£ya qa£s LlEx -LEndes laxes

LlEnase lEgwila. Wa, la k'eLi£lalases ts!esLala laq qa ek'es k!um-

5 la£nakulaena£yas. Wa, g-ll£mese L'.El
£idExs lae Llopa. Wa, la

k'elts lEndEq laxes LlEx'dEma lEgwila. Wa, la hanal he gweg -

i-

laxa waokwe. Wa, g
-

il
£mese £wl£lala LlEnkwa lEk!wa£yaxs lae

ax£edxes lalogume qa£
s tsoxiig'lndeq. Wa, g'lPmese eg"Ig

-axs

lae ax£edxa LlEnkwe lEk!wa£ya qa£
s p!oxts!ales laxa lalogume.

10 £nal£nEmdEne awasgEmasas p !oqwa£yaseda lEk!wa£ye. Wa, g'll-

£mese hei£e p !oqwa£yasexs lae ax£edxa l !e
£na qa£

s k - !unq !Eqes laq.

Wa, al£mese gwal kltinqlEqexs lae tlEpbsgElisa. Wa, la ax£edxa

k'atslEnaqe qa£s lEx -

la£x£widexa t!Ep!EgElIse L!Enku lEk!wa£ya.

Wa, laEm £yosasa k -ats!Enaqe laxa L,!e
£na LE£wa LlEnkwe lEklwa-

15 £ya. Wa, gil£mese gwala lae g'exaxes anex -sa£ye. Wa, la

xa,L!Ex -£Id £nax£Idxa £wape qaxs gwaqlElae ts !Enk !ul
£Ida qaxs

qleklEsaaxa L.'e
£na lag'ilas k -

!es q!ek - !Esxa £wapaxs lae nax£Ida.

Wa, laEmxae £nEmx -£idala£me ha£mex ,silaena£yaxa lEk!wa£ye. Wa,
laxae k -

!es klweladzEma laxa lelqwalaLa£ye. Wa, g
-

Il
£mese hana-

20 Lleda hanEnL lenoxwe lae h&msgEmexa k -

!ilx
-

e lEk!wa£ya qa£
s

1 Dryopteris spinulosa. 2 Continued from p. 197, line 31.
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hungry and thirsty, and also
|
those who vomit blood keep it in the

mouth. That is all about this.
|

Cooking Clover.—Now l
I will talk about the cooking of \ clover. 1

First of all, the husband of the woman
|

goes to get fire-wood to cook

the clover. When
|
he has fdled his small canoe, he goes home and

||

throws down the fire-wood that he has obtained. After he has thrown 5

it out
|
of the canoe, he carries it on his shoulders and throws it

down
|
in his house. After the fire-wood has all been taken up, he

|

takes his wife's basket and goes down to the beach and
|

puts stones

into it. When this has been done, he
||
carries them 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

thinks that he has enough. Then he takes the fire-wood and
|

puts

one log down at the 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
|

places it between the two side-pieces; and when it is even with

the top
|
of the side-pieces, he takes some medium-sized

|
fire-

wood and places it crossways over the side-pieces, putting them
close together.

||
After this has been done, he picks up the stones and 20

k'lese posq!a lo £ qa£
s k -

!ese naqlexsdxa £wape. Wa, laxae 21

hamsgEmeso£sa Elkwala. Wa, laEm gwal laxeq.

Cooking Clover.—Wa, 1 la£mesEn gwagwexs£alal laqexs lae LEke- 1

laxes LEX'sEme. Wa, heEm gll ax£etso£sa la £wunEmasa ts tedaqaxs

lae aneqax lEqwa qa £
s LEk -elax -dEmaxa LExsEme. Wa, g

-

il
£mese

qot!e xwaxwagiimasexs g'axae na£nakwa. Wa, hex -£ida £rnese

sEp £wultodxes aneganEme lEqwa. Wa, g'iPmese £wi£loltaweda lEqwa 5

lax xwaxwagiimasexs lae hex" £idaEm yilx£usdesElaq qa£s la yilx-

£walilElas laxes gokwe. Wa, g'iFmese £wl£ldsdesa lEqwaxs lae

ax£edxa lExa£yases gEnEme qa£s la lEnts!es laxa L!Ema £ise qa£s la

xExuts!alasa tlEsEme laq. Wa, gIPmese gwanala lokiisexs lae

OxLosdesEq qa£
s la oxLaeLElas laxes gokwaxs lae 6xLEg -

alllas lax 10

maginwalisasa laqwawalilase. Wa, al£mese gwal oxLosdesElaxa

tlesEmaxs lae k -6taq laEm helala. Wa, la ax£edxa lEqwa qa E
s

k'atlalilesa £nEmts!aqe lax ogwiwalilasa laqwawalilas. Wa, laxae

ax£edxa helag'ite qa£s k'atbEndes apsba^yas laq. Wa, la xa£ma-
stallle apsba£yas laxa awinagwilasa gokwe. Wa, laxae heEm 15

gwex £Idxa apsana£yas. Wa, mEndzix £Idxa lEmxwa lEqwa qa£
s

k - akEt6dales laxa kak -EdEnwa£ye. Wii, gil£mese £nEmaki£yeda
niEndzaakwe LE£wa kek'ak'EdEnwexs lae 8,x£edxa hiVyaastowe

lEqwa qa£
s gek'iyindales laxa k'ek'ak'EdEnwas laxes q !asfilaena£ye.

Wa, g-il£mese gwillExs lae XEX£wIdxa tlesEme qa£s lii XEquyindalas 20

1 Continuod from p. 188, line 60.
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21 places them on top.
|
When all the stones are on, he lights the fire

underneath;
|
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
|
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
||
takes a large steaming-box and places it in front of the

|
fire in

the middle of the house, 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 he goes,
||
he sends another man of his numaym to

j

get fresh

water in the two large buckets, which is to be poured over the
|

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 the
|

steaming-box. Now the guests who are going to eat the clover come
40 in.

||
They go to the rear of the house and sit down. When

|
they are

all in, they eat first scorched dried salmon.
|
When they eat the dried

salmon, two men of the
|
numaym of the host take the tongs and

|
stand

21 laq. Wa, g
-

il
£mese £wilk -Eyintsa tlesEmaxs lae menabodEq yisa

gulta. Wa, giPmese xiqostaxs lae £yalaqas g
-ayole laxes £nE£me-

mote qa las Le£lalax g*6kulotas. Wa, hex -£ida£mese lada £yala-

gEme qa Le£lala. Wa, gil£mese lag -aa lax t'.Exilases Le£lalasE-

25 £waxs lae £nek -

a: " Le£lalEnL6L qa£
s laos LExxak -xa LExsEme

lax . .
"

(
£nex - Lex£edEx LegEmases Le£lalele). Wa, la hex*saEm

waldEmsexs labElsElaaxa goxudEmse. Wa, laLeda LEk -elaLaxa

LExsEme axwult lalilElaxa LeLEg -

ats!e LlaxlEbata qa£s g
-axe axsto-

lilElaq lax gEmxotstalilas tlExilases gokwe. Wa, laxae et!ed

30 ax£edxa £walase q!o£lats!a qa£
s hang -

aliles laxa obexxalalilases

laqawalilases g'okwe. Wa, he£misa malts !aqe gllsgiltla k -

!ipLa-

laa. Wa, heEmxaawis ax£etso£seda maltsEme awa naEngats!a,

he£misa £walase lExa£ya LE£wa k - !ak -

!Ek" lobana. Wa, la £yalaqa

et!ed qa las etse£steda lax -de g'il Le£lalElg*isa. Wa, g
-

il
£mese laxs

35 lae £yalaqasa ogu£lamaxat ! g'ayol laxes £nE£memote bEgwanEm qa

las tsex -£itsa maltsEme awa nagats !e lax £wE£wap !Ema qa tsayimltsa

LEk'elas LExsEma qo lal lagaalal laxa x'Ix
-ixsEmala tlesEma.

Wa, g
-

il
£mese gaxa tsax'daxa £wE£wap lEmaxs lae ha£nolilas laxa

q!o£lats!e. Wa, g
-ax£me hogwiLEleda LEXxaxxaxa LEX'sEme.

40 Wa, la he£nakulaEm laxa ogwlwalilasa gokwe qa£
s k!us£allle. Wa,

gil£mese £wi£laeLExs lae heEm gil hamx' £itsE£wa ts lEnkwe xa£masa.

Wa, giPmese xEmsxas£idExs lae ax£ededa ma£lokwe g
- a£yol lax

£nEmemotasa LEk'elaxa px'sEma ax£edxa kMipLalaa qa£s la
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in readiness on each side of the steaming-box, and
||
both pick up the 45

red-hot stones and dip them quickly
|
into the water that has been

brought in in the two large buckets. They take the stones out

again
|
sa\d put them into the steaming-box. They do this

|
in

order to wash off the ashes that stick on the stones; and they con-

tinue
I

to do so with 'all the red-hot stones. When
||
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 fresli

water into it, not very much.
|
Then she throws the clover into it and

washes off the sand that sticks to it.
|
When all the sand is off, she

throws the roots into
||
the basket for steaming clover. When all 55

the
I

clover has been taken out of the square box and has been

washed, the two
|
men take hold of it, one on each side, and they put

it on the red-hot
|
stones which they have put into the steaming-box.

Then they press the clover-roots down in the
|
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 the

men lifts a large bucket,
j
draws fresh water, and, when he comes in,

he
I

immediately pours the fresh water over the clover which is
||

piled up at the place where it is being steamed. When the fresh (55

water has all been poured out of the
|
bucket, they take old mats

Laxumg-alll laxa £wax -sana£yasa q!5£lats!e. Wa, la £nEmax £Id

k - !ip!edxa x -

Ix -ExsEmala t!esEma qa£s la hanax£wld k -

lipstEnts 45
lax £wabEts!awasa maltsEine awa naEngats!a. Wa, la xwelaxus-

tEndamieseq qaEs la k"!ipts!6ts laxa q!o£lats!e. Wa, het! heg"ilts

gweg'ilaq qa £
s tsloxalexa gtina£ye k!wek!utsEmeq. Wa, la hex'siiEm

gwegilaq laxes waxaasa X'ix'EXSEmala tlesEma. Wa, gil£mese
£wi£laxs laeda tstedaqe ax£edxa £walase lsxa £ya qa£

s gugEltsEin- 50
desa £wape laq qa klunqese hamExsEma. Wa, lii axeedxa

k'limyaxLa qa£
s guxts!5desa £wE £wap!Eme laq, xa k -

!ese qlenEma.

Wa, la lExstalasa LEX'sEme laq qa £
s tsloxalexa eg'ise k!wek!tit!E-

neq. Wa, g-il£mese £wl£lawa eg1sEna£yasexs hie lExts!tdas laxa

helosgEma £ye lExasa enEk'axa LEX'sEme. Wa, g'iPmese £wIlts!oweda 55
LEX'sEme hlxa k'limyaxLa lae tslokwa. Wii, lada ma £lokwe bebE-

gwanEm dadanodEq qa £
s hanklylndes laxa xIx'ExsEmfda t!esE-

maxa la xEx uts!a hlxa q!o£lats!e. Wa, lii Laqwaxalts lodxa lex --

ts!ala ewalas lExa £ya qa q!Es £ales laxa xix-ixsEmiila tlesEma.

Wa, gil £mese q!Es£alaxs laeda tslEdaqe axeedxa k -

!ak" !Ek" lobane 60
qa £s la LEplalilElas lax £wax -sana£yasa £nEgats!iixa LEX'sEme,

laaLasa £nEmokwe bEgwanEm ax£edxa enEmsgEme £walas nagatsla

qa £s la tsex -£IdEx alta £wE £wap!Ema. Wii, gil£mese g'axEXS lae

hex -£idaEm tsadzELEyintsa £wE £wap!Eme laxa LEX'SEmaxs lae

L laklmlts !a laxa £nEg-ats!aq. Wa, g'il £mese £wilgilts!aweda naga- 05
tsliixa £wE £wap lEmaxs lae axeedxa k" !ak* tek - lobane qa£s nasE-

75052—21—35 eth—pt 1 34
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67 and cover it over. I 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
|
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
J

she

pinches them with her fingers; and if they break in two,
j
they are

done. Then the man takes off the
|
old-mat covering and spreads

the mats on each side of the steaming-box.
j
When this has been done,

75 two men take up | each one clam digging-stick and push it through
|

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 which are spread
j
on the floor, and they pour

80 it all out. When the clover is all out,
||
they put the basket down at

the left-hand side of the house,
j
Then the woman spreads the hot

clover over the
|
old mats, so that the steam comes out and so that

they get cool.
|
After this has been done, the woman takes the dishes

and
|

puts them down. Then the two men take the steamed
|]

85 clover-roots and put them into the dishes; and when all
|
the dishes

are full, they begin at one end of the dishes and go to the other,

breaking up
|
the roots with their hands. When all the clover-roots

are in pieces in the
|
dishes, the woman takes oil and pours it over

them;
j
and when they are covered over with oil, they mix (the roots

67 yindes laq. Wa, la£me k'les helqlalaq k -EX"saleda k'lalEla. Wa,
k -

lest la alaEm gEyaxs laeda tslEdaqe &x£edxa tslesLala tslEklwa

qa£s klwetostodex apsana£yasa nayime k -

!ak
-

lEk" lobana. Wa, la

70 k -

lip led laxa LEX'sEme qa£
s axts lodes laxa lalogume. Wa, la

epletses q!waq!wax"ts!ana£ye laq. Wa, giPmese hex" £idaEm k - !Exu-

sexs lae Llopa. Wa, hex" £ida£mesa bEgwanEme nas£odEx nayimas

k -

!ak" Isk' lobana qa£s LEp lalilEleq lax £wax -

sanalilasa £nEg -

ats !e.

Wa, giPmese gwalExs laeda ma£ldkwe bebEgwanEm ax£edxa £nal-

75 £nEmts!aqe kMilakwa yix dzeg'ayaxa g'aweqlanEme qa £s LlEnxsodes

lax £wax"sana£yasa helosgEma£yasa la Llop £nEg'Eku LEXsEma.

Wa, lax -da£xwe k !wak IwedaanodEq qa£s k !wet £wults !odeq laxa
£nEg -ats!axa LEX'sEme qa £s la klwedEdzots laxa la LEbel k"!ak -

!E-

k - lobana. Wa, la qEbEdzots laq. Wa, g
-

il
£mese £wi£lolts laxs lae

SO hanstoliltsa lExa £ye lax gEmxotstalilasa LExxag'atsle g
-6kwa.

Wa, laLeda tslEdaqe lEndzodalasa tslElqwa lex'seeq laxa LEbile

k" lak- lEk - lobana qa lawalesa k' lalEla. Wa, he£mis qa k -ox£wides.

Wa, g"il£mese gwalExs laeda tslEdaqe ax£edxa loElqlwe qa£
s g'axe

mEx£alilElaq. Wa, la ax£ededa ma £lokwe bebEgwanEnrxa £nEg -Ekwe

85 LEX -sEm qa £
s la texts lalas laxa loElqlwe. Wa, gil£mese £wi£we1-

ts'.Ewakuxs lae '

g
-abEndxa loElqlwe qa£s p lop loxsalexa lex -

se-

mases e£eyasowe. Wa, glPmese £wT£]a la plogEkwaxa LEX'tslalasa

loElqlwaxs laeda tslEdaqe ax£edxa Lle£na qa£
s klunqlEqes laq.

Wa, g
-

il
£mese la t lEp lEgElIsxa Lle£naxs lae xwetElg'intses e£eya-
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and the oil) with their hands;
||
and when (everything) is mixed, it 90

is like mush. When
|

this is done, they carry the clover to those

who are to eat it. Four men
|
eat out of one dish of clover. Those

who
|
eat the clover take it with their hands. After

|
they have

eaten, two men take soft
||
cedar-bark and give to each of those who 95

have eaten the clover a piece (with which) to
|
wipe off the oil from

their hands.
|
After they 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 dover always try to eat it

all.
||
This 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 she is sitting. She takes a cedar-stick and
|
splits it into

thin pieces. She measures the size of the bottom
||
of her small 5

kettle with the split cedar-sticks, and
|
breaks the cedar-sticks in

pieces and puts them in the bottom of the kettle. As soon
|
as they

are all in the bottom of the kettle, she places others across them,

in this
I

way: .-err-,. After this has been done, she takes her

clover-basket
|

t-ZZZZ'A and puts it down at the place where she

is sitting; and \ _'_'_'_'_[/ she takes a small dish
||
and places it by 10

the side of the XtB^ clover-basket, and also a bucket of water.
|

sowe laq. Wa, glh'mese lElgoxs lae gEnk'a. Wa, gil£mese 90
gwalExs lae k*aesas laxa pxxaxxaxa LEXsEme. Wa, maemaleda
LExxakaxa £nal£nEmexLa loqhva. Wa, laEm xamaxtslanaleda

LEx-Lak'axs lae LEX'Lax -sidxa LEX'sEme. Wa, gil£mese gwal

LExxakaxs laeda ma£lokwe bebEgwanEm ax£edxa qloyaakwe

kadzEkwa qa£
s la tslEwanaesas laxa LEX'Lax'daxa LEX'sEme qa 95

dedEnx£wedesexes e £eyasowaxs q!Elq!Elts!analae. Wa, g'il £mese
gwalExs lae nagekllaxa alta £wapa. Wa, g"fl£mese gwalExs lae

hoquwElsa. Wa, heEm klweladzEin laxa q !enEme lelqwalaLa£ya
£nEgikwe LEXsEma. Wa, la £wa£wilaasoxs LEx -Lax -sE £waeda
£nEgikwe LEx -sEma. Wa, laEm gwala £nEmx -£idala ha£mex"slhieneq. 100

Another Way of cooking Clover.—Wa, ga£mes £nEmx £idfda ha c"me- 1

xsilaenexa LEX'SEmeg'a yixs ax£edaeda tslEdaqaxa ha£nEme qa£
s

hang'allles laxes klwaelase. Wa, laxae ax£edxa k!wa£xxawe qae
s

xoxox usEndeq qa wiswiiltowese. Wa, la mEns£IdEX £wadzEq !EXsda-

asasa ha£nEme, yisa xokwe k!wa£xEawa. Wa, he £mis la k'ok'oxsea- 5

latsexa k!wa£xxawe qa£
s k -at!EXLEndides laxa ha£iiEme. Wa, gll-

£mese la hamElqlExsdeq lae galotEyindalasa waokwe laq g
-a gwa-

leg-a (jig.). Wa, g
-

il
£mese gwalExs h;,e ax £edxes LEg'ats!e L!ab;.ta

qa£s g-axe hang-alllas laxes klwaelase. Wa, laxae axeedxa hllogume

qa£s g-axe hiVnolIhis laxa LEg"ats!§L!abata. Wa, he £mesa £will)Kts!ala 10
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11 Then she unties the string of the clover-basket, so that it

comes off
|
and that she can take out the roots. She takes out the

clover and puts it
|
into the small dish; and when she thinks it is

enough to go into the kettle,
|
she pours some water into it and she

15 washes off the sand.
||
When 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
j
the steam can pass through easily.

When (the kettle) is full, she takes soft cedar-bark,
|
dips 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 all round the cover-

ing, perhaps half a teacupful,
|

which forms the liquid of the clover.

Then she puts (the kettle) on the 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 done,—while it is staying 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. She 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 hxisband and her children to
|
come and sit

down; and when they sit down, she puts before them the
|
whole

11 nagatsla. Wa, la qwelEyindxa LEg -

ats!e Llabata qa lawayes t!E-

maktya £yas. Wa la lEX£wults !odxa px'sEme qa£
s la lExts.'ots

laxa lalogume. Wa, g'iPmese k'otaq laEm hel£ats!a laxa ha£nE-

maxs lae guq!Eqasa £wape laq qa£s tsloxalexa egise laq. Wa,
15 g'iPmese £wl£laweda eg -

is
£Ena£yasexs lae lEXEvindalas laxa helots !awe

k!wa£XLa lax oxsda£yasa ha£nEme. Wa, la k'les Laqwaxa LEx'sEme

qaxs £nek -ae qa hasdexwales lax otslawasa ha£nEme qa lalaqesa

k -

!alEla. Wa, g
-

il
£mese qotlaxs lae ax£edxa q!oyaakwe kadzEkwa

qa£s t !ak'Eyindesexs lae hapstaaku laxa £wape. Wa, giPmese

20 gwal dzopFlalax awe£stasa ha£nEmaxs lae xaL!EX -£id guxse£stalasa
£wape laxa awe£stasa t!ak -Eya£ye walaanawise lo£ nEgoyala deda-

g
- aats!e £wapalasa LEX'sEmaxs lae hanxxano laxa lEgwila. Wa,

la k -

!es gegilll mEdElqulaxs lae hanx -sano laxa lEgwIlases g'okwe.

Wa, a£mese la ha£nela qa he£mis la L!obE £nakulayosexs lae kunya-

25 tasa klalEla. Wa, gib'mese gwal k'laMaxs laeda ts!Edaqe axodxa

t!ak -Eya£yas. Wa, la ax£edxes lalogume qa£
s hafnoliles laxes LEk'e-

lats!e ha£nEma. Wa, la ax£edxes ts!esLala qa £
s k'!ip!edes laxa

hanxxaakwe LEX'SEma qa£s la k'!ipts!alas laxa lalogume. Wa,

g
-

Il
£mese £wi£1osexs lae ax£edxes ts!Ebats!e qa£

s k!unxts!odesa

30 L'.e
£na laq. Wa, lawesLe Le£lalaxes la£wunEme LE £wis sasEme qa

g-axes k!us£alila. Wa, g-il£mese k!us£al!lExs lae k'agEmllltsa sEn-

yEnk - !Enalats!alaxa hanxxaakwe lex'seiii lalogiim lax -da£xwaq



boas] RECIPES 533

clover-roots in the small dish,
|
and the oil in the oil-dish. Then

they
|
take some clover-roots and dip them into the oil and

||

put 35

them into the mouth; and they continue to do so, eating it.
|
After

they have eaten, they drink water, after eating
|
the boiled clover.

The married couple and
|
their children alone cat boiled clover. It

is not given
|
at feasts to many tribes. That is all about

||
boiled 40

clover.
|

Baked Clover-Root.—Now I will talk about clover baked in
|

hot 1

ashes. When the woman and her husband have nothing to eat
|
and

they have no kettle, when they are camping out
|

in bad weather and

their food is all gone,
||
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. She

washes (the roots) so that the sand comes off.
j
When all the sand is

off, she goes back
||
to her camp, carrying the clover, and she sits 10

down by the side of
|
the fire. Then she sends her husband inland

to get
|
skunk cabbage, and, if there is no skunk-cabbage, to get dry

fern-fronds.
|
When he gets the skunk-cabbage, he brings back two

leaves and gives them
|
to his wife. The woman takes them and

puts the
||
clover-roots into the skunk-cabbage leaves, which she 15

LE £wa tstebatslala L!e£na lax LlasalJlas. Wa, hex -£idaxda£x u- 33
£mese dax ,eId laxa LExsEme qa£

s ts'.Ep!ides laxa L!e£na qa£
s ts!o-

qliises laxes sEmse. Wa, axsa£mese he gwegilaxs lae LEXLak -

a. 35

Wa, g"il£mese £wl£laxs lae nag -Ik
-Elaxa £wapaxs lae gwal LExxa-

kaxa hanx'Laakwe LExsEma, yixs lex'aemaeda hayasEk'ala LE £wis

sasEme LEXxaJrxa hanxxaakwe LExsEma. Wa, la k -

!es klwela-

dzEm laxa qlenEme lelqwalaLa£ya. Wa, laEm gwal laxa hanxxa- 40

akwe LEXsEma.
Baked Clover-Root.—Wa, la£mesEn edzaqwaltsa dzamedzEkwe laxa 1

tsMqwa guna£yaxa LExsEme. Wa, he £maaxs kleasae ha£ma£ya
tslEdaqe LE£wis la£wunEme loxs kMeasae hanagexs g'ayaglllsElae,

yixs £yax -sa£maeda £nala, wa, he£mis la g
- olElosE £watsexes g'iwul-

kwe, wa la k!eas k -

!es qlwaxatsa px'SEme. Wa, la alex £Ideda 5

tslsdaqaxa LEg'anowasa LEX'sEme. Wii, g11£mese q!aqexs lae

hex -£idaEm ts!os £edEq. Wa, g
-

il
£mese q!Eyohp"xs lae laxa £wape

hanqElaxes LEX'sEme qa£
s la ts!ox£wiiltalaq qa lawayes eg -

e-

SEna£yas. Wa, gIPmese £wl£lawe eg -esEna£yasexs lae na£nak"

laxes gigo'k'.wale hanqElaxes LExsEme. Wa, la klwanolisaxes 10

lEgwllaxs lae £yalaqases la£wunEme qa liis laxa aL!e ax£edi-:x

k" !aok !wa. Wa, gil£mese k" !eas k* !aok !waxs lae he SxsE £weda gEms.

Wii, gil£mese lolxa k'!aok!waxs g'axae dalaxa mah<;xsa. qa£
s ts!awes

laxes gEnEme. Wa, lada tslEdaqe tix'edEq qa £
s lExdzodesa lex - -

SEme laxa k - !aok!we. Wa, la qlEiiepsEmts laq. Wii, gll £mese 15
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16 folds around them. As soon as she
|
has done so, she takes split

cedar-sticks and digs a hole in the hot
|
ashes just under the fire.

When 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 and she scrapes the hot ashes
||
over the clover that she is going to

bake. When
|
it is covered thick with hot ashes, she piles fire over

it.
|
When this is done, she waits for it to be baked. After a short

while
|
she thinks that it is done. Then she takes up the split cedar-

sticks, scrapes
|

away the fire and the ashes, 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 use the leaf as a dish, and eat it

without oil
|
when they eat the baked clover. The woman only eats

30 it
|
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.
|

Eaw Clover-Root.—Now I will talk about
|
those who 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 gwatexs lae ax£edxa xokwe k!wa£xLawa qa£
s

£lap!edexa tslElqwa

guna£ya lax awabalisases lEgwile. Wa, g il
£mese hel£abEtalisExs lae

ax£edxa q tenepsEmalaxa k - !aok!we LEx -sEma qa£
s £mExuts lodes laq.

Wa, la ax£edxa xokwe k !wa£xLawa qa£s goles laxa ts telqwa guna£ya

20 qa£
s golsgEmdales laxes dzamesasE£we LEX'sEma. Wa, gIPmese

waxusEmalaxa tstelqwa gunexs lae mosgEmdalasa giilta laq. Wa,

g
-

il
£mese gwala lae esEla qa L lopes. Wa, k -

!est!a alaEm galaxs

lae k -6taq laEm Llopaxs lae ax£edxa xokwe k!wa£XLawa qa£s golaxE-

lexa gulta LE £wa guna£ye. Wa, la k!wet!Eqalisaxa q lEiiepsEmalaxa

25 k - !aok!wa LBxsEma. Wa, la dzaxusEmdEq qa£
s LEpIalileq. Wa,

a£mise la modzaya dzamedzEkwe laxa ts telqwa gune lax nEgEdza-
£yasa k"!aok!wa. Wa, laEm hamadzonoxusexs lae wElwal£idExs lae

LEXLax £idxa dzamedzEkwe LEX'sEma. Wa, la£me km LEXLax £
I-

dEq LE £wis la£wiinEme. Wa, lax -da£xwe km naxnaqaxa £wapaxs

30 LEXxak - ae he gweg'ileda dedag-axa deyexa mamal£
a. Wa,g-il£mese

pol£IdExs lae alax £id nax£idxa £wape. Wa, laEm xae gwala.

Raw Clover-Root.—Wa, la£mesEn edzaqwal gwagwexs £alal laxa

k -

!ilx
-k - !ax

-axa LEX'sEme yixs k -

!esae £naxwema bakhlme k -

!ihr-

k - !ak
-Eq. Wa, het!a qlunala k -

!ilx-k" !ax-qeda tstedaqaxs lae ts!o-

35 saq yixs lae pos,q!Ex ,£ida qaxs k -

!esae helqlala Lak1mx -£Ida qa£s

la hamx -£Id laxes g
-okwe. Wa, he£mis km la lc!ilx-k

-

!ax- £Ida-

atsexa LEX'sEme; lexaEm ha£mapdEmxa k -

!Elx
-

e LExsEmeq. Wa,
laEm £wi£la gwala gwayi£lalasaxa LEX'sEme.
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Cinquefoil (1).—Now I shall talk about the man who
|

cooks cinque- 1

foil-roots for 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 splits it into pieces of the size of the 5

little finger;
|
and when he thinks he has enough, he takes the cedar-

bark and
|
splits it in narrow strips and long. When he

|
thinks he

has 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 them

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. When he thinks he has enough,
|
he takes

the measure of the width of the 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 20

one of those which he has measured
|
according to the width

of the box, and he puts the two ends crosswise, in this
|
way: 1

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 gwagwexs£alal laxa bEgwaiiEmaxs 1

lae t!Eqwelaxa t!Exusose qaes g'dktilote. Wa, heEm g il ax£etsoseda
£waluse klimyaxxa qa g

-axes ha£nela lax helk' !otstalIlasa aweLElas

tlExllas g'okwas. Wa, la ax£edxa eg'aqwa lax xasE£we k!wa£x-

Lawa qa£
s xoxoxusEndeq qa yuwes awagwitEns sElt!axts!ana£yex. 5

Wii, g'il£mese k'otaq laEm het£axs lae ax£edxa dEnase qa £
s dzE-

dzExs£aleq qa ts lelts !Eq !astowe lo £ g'ilsg'ildEdzowa. Wa, g'il£Em-
xaawise k'otaq laEm hel£axs lae &x£edxa k!wa£XLawe qa£

s mEn-
s
£Ides lax £wasgEmasas ots'Iawas g'ildolasasa kMimyaxLa. Wa, la

ax^edxes k'lawayowe qa£
s k - !imts!Endeq. Wa, laxae ax^edxa ogu- 10

elaeme xoku k!wasxLawa qass mEns£idex tslEg'olas otslawasa k -

!im-

yaxLa. Wa, laxae k"!imts!EndEq. Wii, la ax£edxa waokwe
k!wa£xLawa LE ewis mEnyayox glldolasasa klimyaxLa qa £

s mEnses
laxa k!wa£xLawe. Wii, la axeedxes k'lawayowe qa£

s k - !imk'!imts!a-

les laq qa £ne£nEmasgEmes. Wii, gil£mese k'otaq laEm helaxs lae 15

ax £edxes mEnyayowaxa ts!Eg
-

ola. Wa, la mEns£Its laxa ogti-

£la £me k!wa£xLiiwa laxae k -

!fmts lEntses k'lawayowe laq. Wii, laEm
malts !aq£meda tslEg'ola k!wa £XLawa qaeda k'limyaxLa. Wii, lii

ax£edxa £nEmts!aqe laxa niEnekwe klwasXLawa qaeda gildoliisa

k'limyaxLa. Wii, he £misa £nEmts!aqe laxa micnekwe k!\vax£Eawa 20

qaeda tslEg'oliisa lc limyaxLa qa£s k'iik'Etodex 6ba£yasg -a gwaleg'a.1

Wii, lii iix£edxa dzEXEkwe dEnasa qa£
s yaLodes laq. Wii, gil £-

mese Elg-aaLEla yihlyasexs lae et!ed ax£edxa £nFmts!aqe g'a £yol

1 So that the ends form a risht angle.
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measured according to the length of the box, and places it at the

25 end of the one
||
that he tied on first; and he continues

|
doing

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
| |

He places it inside the bottom of the square box.
||
Then

he takes up a medium-sized basket and goes into the

woods to look for
|
dry fern-fronds. When 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 the water on the beach.
|
When 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 when they
|
build a fire in the middle

45 of the house
|
for clover and put stones on it.

||
When (the stones)

laxa mEnekwe qaeda glldolaxs lae k'adEnodzEnts laxa g'ibrde

25 yil£aLEl6dayosexs laaxat! yil£aLEldts. Wa, a£mese la he' gwe£na-

kulas labEndalaxa geba£ye. Wa, g'iPmese qlulbaxs lae ax£edxa

mEnekwe k!wa £xLawa qaeda apsba£ye. Wa, laxae yil£aLElots yisa

dEnase laq. Wa, g-iPmese gwala t!ak -

!aLe £nEgidzoxa t!Ex usosaxs

lae g-a gwaleg-a {fig.)- Wa, la paq!EXLEnts laxa k - lEmyaxLa. Wa,

30 he£mis ia etled ax£etso £seda hel£a lExa£ya qa£s la laxa axle alax

gEmsa. Wa, g
-

il
£mese qlaqexs lae k!ulx- £idEq qa£

s dzoptslales laxes

gagEmyaats!e lExa£ya. Wa, g
-

il
£mese k - ot!axs lae oxLEX" £Tdxes

gEmdzats!e lExa£ya qa£
s la oxLoltlalaq qa£s la oxLaeLElaq laxes

g'okwe qa £s la oxLEg'alllaq lax maglnwalTlasa k'limyaxLa. Wa,

35 gil£mese gwalExs lae ax£e£dxa LEkwe dEUsEm dEnEmaxa g
-

ilt!a.

Wa, la qlElxwalaq qa£s la hapstEndEq laxa £wapasa L!Ema£ise.

Wa, g'iPmese £wl£lawe q!Ek -

!Elsas lae xwelaqaEm la qlElxwalaq

qa£s la laeL laxes g
-6kwe. Wa, hex' £ida£mese qEx-sEmts laxa k - !im-

yaxLa qa hamElxsEmayeseq laxes alaena£ye lEk!utaleda dEnEme

40 q a k"!eses yimxseda k'limyaxLa qo lal k" !ipts !alayoLa x'Ix'exse-

mala t !esEm laq qaxs q !unalae yimxseda k - limyaxLaxs q !Emq !Em-

dzaakwelae qEX'SEmdeda tlEqwelaxa t!EXusose. Wa, g"il£mese

gwala bEgwanEmaxs lae aEm nEqEmg'iltEwex gweg'ilasasa la laqo-

llla qaeda LEX'sEme, i>E £wa tlesEmaxs lae ts!ats!Elq!wasE £wa. Wa,

45 g'iPmesela £naxwa £me£mEnltsEmx £Ideda tlesEmaxs lae ax£etsE £weda
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areallred-hot, ] twomentake two long pairs of tongs, which they |
use as 46

walking-sticks, and go out of the house in which the cinquefoil-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.
|
When they come back to the house in which the roots are being

cooked,
|
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 square box and put it
||
down by the side of the fire in the 5.5

middle of the house. Another man takes
|
two large buckets and

goes to draw
|
fresh water; and when the 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. When
|
this has been done, each

takes a bucket, and,
|

standing at each 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 laqe g'ilsg-iltla k* lek'lEpLalaa yisa ma£lokwe bebEgvvanEm 46

qa£
s sek" laganowaxs lae hoquwElsa laxa t lEqwelats !e gokwa. Wa,

hiEm lal Le£lalalxes g'dktildte qa g'axes t!Ext!aqwa laxes qlwal-

xoene £me la Lauixstoltslax tletlExilas gig-okwases g -6kul6te.

Wa, g'iPmese labElsaxa g'6x"dEmsaxs g'axae aedaaqa etse£sta £na- 50

kula. Wa, g"il£mese laeL laxa t lEqwelats !e g'okwa lae ha £nakwela

LEp lalilElaxa klwaxasa t!Ext!aquLaxa tlExusose. Wa, g
-

il
£mese

gwalExs lae hogwlLEleda Le £lanEme. Wa, gIPmese £wi£laeLExs lae

hex -£ida£ma ma £lokwe bebEgvvanEm ax£edxa k" limyaxLa qa £s ha£no-

lises laxa laqwawalllasa t lEqwelats !e g-okwa. Wa, lit ax£ededa 55
£nEinokwe bEgwanEmxa maltsEme awa naEngatsle qa £

s la tsex' £
I-

dEX alta £wapa. W«a, g11
£mese g-axa tsax'daxa £wapaxs laeda

£nEmokwe bEgwanEin axwultslodxa k -

litk
1 lEdese paqlEXLexa

k'limyaxLa qa £
s tsagEnoliles laxa k'lImyaXLa lax axanalilasa

k'limyaxLa laxa laqwawalllasa t lEqwelats !e g'okwa. Wa, g'iPmese 60

gwalExs lae ax£edxa £nrd£nEmsgEme naEngatsle laxes ma £lok!\vena£ya
bebEgwanEme la LaxXEWil lax £wax'sanalllasa k" limyaxLa dedalaxa
£nal£nEmts laqe klipLalaa. Wa, he£mise hang'alllasa naEngatsles

gegEmxagawallle. Wa, la heEm gll ax£etso £sexs lae £wax'se£stEndxa

gulta qa las axel lax £wax'sballlasa lEgwIle. Wa, g
-

il
£mese £wllx'- 65

saxs lae £nEmax £Id £ma klek -

lipElg-ise bebEgwanEm LlEnxstEnts

6ba£yases k"!ek - !IpLalaa laxa naEngatsle laxes ewiewabEts lalae-

na £yaxa £wfipe. Wii, axsa£mese he gwaele qa LEx£edes oba£}*as.

Wa, he£mis la ax£edaatsa bEgwanEmaxa helagite dEnsEn dEnEma
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70 the time when the man takes a fairly stout cedar-bark rope
||
and winds

it around the square box so that it may not burst open when
|
they

put the red-hot stones into it. Generally
|
the rope is put around the

square box before the guests come in.
|
When 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,

|
they

pick up more red-hot stones. During this time
|
the wife of the host

who is to give a feast of cinquefoil-roots takes a new, smooth mat
80 and

||
spreads it out behind the box in which the cinquefoil-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 them apart so that they lie loosely on the mat. She does this

85 with
|
four cinquefoil-baskets. When 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 pulls 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
|

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!oyoLa x'lx^ExsEmala tlesEm laq. Wa, la qlunala gEydl

qEX'SEmtsE£wa k - limyaxLaxs k" !es
£mae hogwlLa Le£lanEme. Wa,

g-il£mese gwalExs laeda ma£l6kwe k -

!ek- !EpElg-is bebEgwanEm
axwustEndEx 6ba£yases k -

!ek
- lipLalaa qa£s k -

!ip!ldes laxa xlx'Ex-

75 sEmala t!esEma qa£s la k'!ipts!alas laxa t !Eqwe£lats !e k' limyaxLa.

Wa, gilnaxwa£mese x -Ix£ede oba£yas k" lipLalaasexs lae hex -£idaEm
LlEnxstEnts oba£ya laxa £wape. Wa, g-il£mese k!unx£ede oba £ya-

sexs lae et!ed k"!ip!ets laxa x'lx'ExsEmala tlesEma laaLasa gEnE-

masa tlEqwelaxa t!Exusose ax£edxa eg -idzowe Eldzo le£wa £ya qa£
s

80 LEpIaliles lax aLanalllasa t!Eqwelats!e k!tmyaxLa. Wa, la ax£edxa
£nEmsgEme t!Egwats!e Llabata qa £s qwelEyindex t!Emakiya £yas.

Wa, la bElx£ults !6dEq qa£s la bElxEdzots laxa LEbele le£wa£ya.

Wa, la bel£edEq qa hasdexwales. Wa, £naxwaEm he gwex -£idqexs

mosgEmaeda t !et lEgwats !e LlaiJEbata. Wa, g'il£mese £wl£la la

85 belkwaxs lae ax£edaxaaxa £nEmsgEme Laxabatsle Llabata. Wa,
he £misa Eldzo£maxat! le£wa£ya. Wa, la LEp!alilasa le£wa£ye. Wa,
laxae qwelEyindEX t !Emak'iya£yas. Wa, laxae aek'ilaxs lae bEl-

x£ults!odEq qa£
s la bElxEdzots laxa le£wa£ye. Wa, laxae aek'ilaxs

lae bel£edEq qaxs gwaqtelaaq aEltslala qa sEnales laxes awasgE-

90 mase. Wa, g
-

il
£mese £wi £la la belkwaxs lae ax£edxa gEmse qa £

s

g-axe lEx£alilas laxa nExwala laq. Wa, laxae ax£edxa k -

!ak - tek -

!o-

bane qa g
- axes axel lax mag'inwalllasa t !Eqwelats!e k' limyaxLa. Wa,



boas] RECIPES 539

has been done, the two men who have 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.
|
They take the short cinqucfoil-roots and place 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 the
||
short cinquefoil- 100

roots. Then he takes up the 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
|

next to the square box. When they are all
||
ready, the two 5

men take each one of the
|
buckets, each standing on one side of the

square box,
|

and they pour the water over the long cinquefoil-roots.
|

When the water has all been poured out of the buckets, they take

hold of
|
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.

|

After they have covered it, the woman goes into a room
|

in the corner of her house where the dishes are generally kept,
|
and

giPmese gwala laeda ma£lokwe k -

!ek
-

!ipElg-is bebEgwanEm &x£edxa 93

gEmse qa£s lEXEyimdales laxa x'Lx'ExsEinala tlesEma. Wa, gil-
£mese gwatexs lae ax £edxa k -

!itk
-

!tdese qa£
s paqEyindes laxa gEmse. 95

Wa, la bElx£Idxa t !Exusose qa£s laxat! bElxts!alas laxa k - !imyax-

La. Wa, laEm bElxEdzodalas laxa k -

!itk" lEdese. Wa, gil£mese
£wilts laweda t!Ex usosaxs laeda tstedaqe tslasa motslaqe dzEXEk"

dEnas laxa bEgwanEme. Wa, k'atEymdalas lax 6kwa£ya£yasa

t!Exusose. Wa, la bElxElllaxa Laxabalise qa£s la bElxEyindes laxa 100
t!Exusose. Wa, laEm 3wulgawa£ya mots!aqe dEnatsa t!Exusose

LE £wa Laxabalise. Wa, g-iPmese £wl£la la bElxa £ya£ya Laxabalisaxs

laeda tslEdaqe ax£edxa k' !ak" !ak" lobana qa£s la LEp!alilElas laxa

mag'inwalilasa t!Eqwelats!e kMimyaxLa. Wa, g
-

il
smese £wi£la la

gwalllaxs laeda ma£lokwe bebEgwanEm k. loqulllaxa £nal£nEmsgEme 5
nenagatsla qa £

s la Lax£walTl lax £wax*sanalilasa t!Eqwelats!e k'!Im-

yaxLaxs lae tsadzELEyintsa £wape laxa 6kuya£yasa Laxabalise.

Wa, g
-

il
£mese £wllg -

ilts !aweda £wape laxa nenagats !axs lae dadEnxEnd-
xa k -

!ak -

IeIv* lobane qa£s nasEyindes lax 6kwaya £yasa la k -

!alE-

yala Laxabalisa. Wit, al£mese gwal nasaqexs lae £wl£leda qlenEme ±q
k - !ak - !Ek - !obane nas£Idayoq qa k'leses k'E £x l,saleda k"!alEla laq.

Wa, g-il
£mese gwal nasaqexs laeda tstedaqe lats!alll laxa otslalile

lax onegwilases g
-okwe qaxs he£mae qlunala k -ax -k-aelatsa IoeI-

q!we qa £
s lii k -

olts!alllElaq. Wa, liida £nEmokwe bEgwanEm
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15 she passes them out. One of the men
;j takes the dishes from her,

and puts them down at the
|
left-hand side of the door of the house.

Then the
|
other man counts how many dishes there will be. for there

will
|
be one dish for each group 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 all the dishes are out of the room, the woman
[
takes one

kelp bottle of oil for every two dishes: and when
j
the oil-bottles

and dishes have all been taken out, one of the
|
men takes the fire-

25 tongs and with them strikes the mat covering of the |l long cinquefoil-

roots. If the cover sinks down, the roots are done. If it does
j
not

stay down but jumps back, they are not done yet. (If they 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
j
take their fire-tongs and push

them in. When the legs of the tongs spread open,
I
they press them

together, and they lift out the short roots, and
[
they put them on

another new mat that has been spread out;
j
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 loElqlwe laxa tslEdaqe qa £
s la k'ag'alilElaq laxa

gEnixotstalilasa t lEX'ilasa t lEqwe £lats!e g
- okwa. Wa, laLeda £nE-

mokwe bEgwanEm gElpax £waxexLaasas loElqlweda klwele lax

q leq !aL !alasE £wa £nal£nEniexLa loElqlwasa bebEgwanEme. Wa,
g'iPmese gwala gElpaxs lae Lex£edEx £wax£exLaasLasa loElqlwe.

20 Wa. he £mis £wax£exLeda loElqlwa k'olt lalehzmsa tslEdaqe. Wa,

g
-

il
£mese £wi£lolt!alileda loElqlwaxs lae ax£edaxaeda tslEdaqaxa £nal-

\iiEme £wa £wade Lle £na qaeda maemalEXLa loElqlwa. Wa, g"il£mese
£wI£lolt lalileda £watts!ala Lle£na LE £wa loElqlwaxs laeda £nEmokwe
bEgwanEm ax£edxa k'JipLalaa qa £

s kwexsEmdes laxa nayEmasa
25 Laxabalise. Wa, g"il-"mese xutayax" £idExs lae Llopa. Wa. giPmese

k'!es xuta £vax' £IdExs lae k -

!ilx
-

a. Wa. la hex -£idaEm let !etsE £we
nasEya £yas. Wa, laxae LEplalilEma Eldzowe le £wa £ya. Wa,
a £misa ma £lokwe bebEgwanEm dadEbEndEx £wax -sba £yasa awvilga-

wa£ye dEnasa LE £wa t !Exusose qa £
s wegiLElodeq qa £s la bElxE-

30 dzots laxa LEbele Eldzo le £wa £ya. Wa, g
-

il
£mese gwabzxs lae

ax£edxes k- !ek" lipLalaa qa £s L !Enq lEqesexs lae aqale £wax -sanodzEx-

sta£yasa k - !ipLalaaxs lae k- lip lets laxa tslElqwa tlExusosa qa £s la

k" lEbEdzots laxa ogu£la £maxat I LEbel Eldzo le£wa£ya. Wa,
al£mese gwal k'llpwultslalaqexs lae £wi£lolts!aweda tlExusose laxa

35 k - !imyaxLa. Wa, lax"da £xwa ma £lokwe bebEgwanEm g-ig
-alilaxes

k - leklipLalaa qa£s kludzEnolilex £wax -sana £yasa t lExusosaxs 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 hoth 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 40

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 cinquefoil-roots into them,

and the two men
|

put the short cinquefoil-roots into the dishes.

When 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 dish for
|
each six of them; and when the chiefs have

received theirs,
||
they put one dish before six of the common people.

|
50

When 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 all 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 le£wa£ya. Wa, dox£me k" lalodEX k'lalElas. 37

Wa, laEm dax -£Itses £wax -solts!ana £ye laxa t!Exusose qa £s k" lilEles lae

dzoxwalas. Wa, heemis la ts!alts!aiiEmk -

ilatsa t!Exusosaxs hie teqlE-

laxeswaokwe. Wa, k - !ets!Emese gegillla ma£lokwe bebEgwaiiEmxs 4u

lae gwal k'!alEla. Wa, laLa he £ma tslEdaqe he gweg-ilaxa Laxaba-

lise. Wa, glPmese gwalExs lae ax£ededa tstedaqaxa loElqlwe qaes

belts !<11esa Laxabalise laq. Wa, led a ma£lokwe bebEgwanEm bel-

ts lalasa t!Exusose laxa loElq!we. Wa, g'il£mese £wielaxs lae ax£etsE-
£weda £watts!ala L!e£na qa£

s k!ungELEyindalexa Laxapts!ala loElqlwa 45

LE £wa t!Ex uts!ala loElqlwa. Wa, laEm mEnekwa mEme ewaewade
L!e£na laxa malEXLa loElqlwa. Wa, g'iPmese gwalExs lae k'ax - -

dzamolilasa Laxaptslala IdElqlwa laxa g
-IgigEma£ye laxes q!eq!a-

Lalaenaeyaxa enalenEmexLa loq !wa. Wa, gll^mese £wilxtowa g'lg'i-

gama £yaxs lae k-ax ,eitsEewa bEgul!da £ye; laEmxae q!eq!aL!alaxa 50
enalenEmexLa loqlwa. Wa, g-iPmese £wllg-al!leda IdElqlwaxs lae

hex' eidaema g'ig -igama£ye L!ep!Ex£IdEx obalts!ana£yases q!eq!EsE-

na£ye. Wii, glPmese gwalExs lae daxa, wa, la£me dasgEmdxa
Laxabalise ylses helk" !ots!ana £ye. Wa, lii k' !ok" loxsEmases qoma
laq. Wa, g^i^mese loxsEma Laxabalisaxs lae tsoq!usas laxes 55
sEinse. Wa, la EnaxwaEin he gweg -

ila LE£wa bEgulida\vaxs lae

t !Exut !akuxa t!Ex"sose gweg'ilasasa LElaxapg"axa Laxabalise. Wii.

g-il £mese pol£IdExs lae £wl£la£ uia LElaxapgiixa Laxabalise le £
\\ a

t!Ext!akwaxa t!Ex"sose tExsEmdxes anexsa£ye qa £
s lii motElaq



542 ETHNOLOGY OF THE KWAKIUTL 1 ETH. ANN. 35

60 over and take it home
||
to their wives. Then they drink water in

their houses.
|
That is all about this. The long and the

|
short

cinquefoil-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 cinquefoil-roots

—

when they are boiled for a married couple and their children,
|
and

when they invite their brothers or sisters. First,
|
the woman goes

to get her
|

small kettle for cooking long and short 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 the sticks and places them in the bottom,
|
six at the

bottom of the small kettle, and she places the same number cross-

wise over
|
those six which she first put in. After

|
she has put

them in, they are in this way ^tttt>v in the bottom of the small

75 kettle.
|[
After she has crossed

the small kettle,
|
she takes

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 full.
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 gig'okwe.

Wa, laEm gwal laxeq. Wa, laEm klweladzEma Laxabalise LE £wa
t!Exusose laxa £walase klwelasxa qlenEme lelqwalaLa£ya yixs

Layaasa g
-

Ig
-Egama£yaxs Laplaases k!welats!Ets!a£ye. ,

(2) Wa, g
-a£mes £nEmx ,£idala ha£mex -silaenexa t!Exusose LE£wa

65 Laxabalise, ylxs hanx%EntsE £wae qaeda hayasEk -ala LE £wis sasEme

loxs Le£lalaya£e laxa £nal£nEmwEyote. Wa, heEm gil ax£etso£sa

tslEdaqaxs lae ax£edxes Laxape£lats !eL§ ha£nEma loxs t!Eqwe£la-

ts!eLa ha£nEme qaxs £nEmae gwalaasas, yixs lae aek -

!a ts!oxu-

gindxa haenEme. Wa, gil£mese egig'axs lae ax£edxa xokwe

70 k!wa£xLawa. Wa, la mEns£IdEX £wadzEq!Exsdaasasa ha£nEme, yisa

xokwe k!wa£XLawa. Wa, la k-ok'oxsEndEq qa£
s xulxLEndalesa

q!EL!Ets!aqe lax 6xLa£yasa ha £nEme. Wa, laxae gekiytndalasa

hemaxat! £waxeda g-ilx'de xulxLEndalayoseda q!EL!Ets!aqa. Wa,

lag'a gwalaxs lae gwala k -

!aat !EXLa£yasa t!Eqwe£lats!e ha£nEma
75 (Jig.).

' Wa, gil£mese gwala kMaat!EXLa £yasa t!Eqwe£lats!e ha £nEraa

lae ax£edxes Laxabatsfe Llabata qa£s qwelEyindex t!Emak-iya£yas.

Wa, la ax£edxa lalogiime qa£s guxtslodesa £wape laq qa nEgoyoxs-

dales. Wa, la bElx£ults !odxa Laxabalise laxa laxabats !e Llabata qa£
s

bElxstEndes laxa £wabEts lawasa lalogiime. Wa, la belEltalaqexs lae

SO ts!ox£widEq. Wa, glPmese gwalExs lae bElx£iistEndEq 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 little
|
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. When 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 which

are now done, picks them out and puts them into the small dish.
|

She only stops when they are all 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 with

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

hand, and
|

press the roots with the thumb so as to make a ball.

dzots laxa k"!aat!EXLa£yasa Laxape£lats !e ha£nEma. Wa, al£mese 81

gwal bElxts!alaxa ha£nEmaxs lae Llak'Emala. Wa, la xaL toxoid

guqlEqasa walaanawise lo £ nEgoyalada £wape laxa dedag -

aats!e

k!wa £sta. Wa, la ax£edxa k'!ak - !obanedzEse qa£s nasEmdes laq.

Wa, laEm dzopax ewana£yas qa amxes qa kleses xEnLEla lr!altsa- 85

leda klalEla laq qo mEdElx£wIdEL5. Wa, g-iPmese gwalExs lae

hanx'LEnts laxa lEgwIle. Wa, glPmese mEdElx£widExs lae &x£edxes

ts!esLala qa £s kwexsEmdexa nasEya£ye k - !ak!obana. Wa, g
-

il
£mese

xiitEyax' £IdExs lae hex -£idaEm hanx'sEndEq laxa lEgwIle qa£
s naso-

dex nasEya£yas. Wa, la ax £edxa lalogiime qa£s ha£nollles laxa Laxa- 90
pe£lats!e ha £nEma. Wa, la ax£edxa ts!esLala qa£s LlEnqlEqes laxa

la Llopa Laxabalisaxs lae k'lipledEq qa£
s la kMipts.'ots laxa lalo-

gtime. Wa, al£mese gwalExs lae £wllg-ilts!awa ha£nEme, wa, la

dax -£Idxa k'lalEla Laxabalisa qa£
s dzox-ostalisexs lae kMilElaq qa

lawalesa klalEla laq. Wii, g-il
£mese gwal k- '.alElaxs lae ax£edxa 95

ts!Ebats!e qa£s k!unxts!odesa L!e£na laq. Wa, gil£mese gwalExs lae

k'agEmlilasa Laxapts!ala lalogum laxa LElaxapgiLaxa Laxabalise.

Wa, la k-ag-aliltsa ts!Ebats!e L!e£na lax L!asaxdzaeyasa lalogume.

Wa, hex- £ida £mese daxweda Laxapelag'iLaxa hanxxaakwe Laxa-
bfilisa. Wa, la dax- £Itses helk- !5ts!ana £ye laxa Laxabalise qa£

s 200
k - !oxwises qoma laq. Wii, gviPmese loxsEmx- £IdExs lae tsLEpleta
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2 Then they dip (the ball)
|
into the oil and put it into the mouth.

They keep on doing this
|
until they have had enough. Then they

drink some
|

water after eating the boded long roots.
||

5 There are only two ways of cooking the long and short cinquefoil-

roots.
|
Only this teaches the common people their 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
|
and the common men eat the short roots.

||
That is all about

this.

1 Erythronium.—If the woman has many Erythronium plants, she

takes a large dish
|
and puts it down at the place where she

|
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 off. She washes them; and
|

after moving them with

her hands, she washes out the flat-bottomed basket.
|
When it is

10 clean, she takes the roots out of the water and
||

puts them back into

the small-meshed flat-bottomed basket. When
|
the 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 laxa L!e£na qa £s ts!oq!uses laxes sEmse. Wa, ax-samese he gwe-

g'ile. Wa, al£mese gwalExs lae pol£ida. Wa, laEm nax£Idxa £wa-

paxs lae LElaxapg'Exa hanxxaakwe Laxabalisa.

5 Wa, maledala£me ha£mex -silaena£yaxa Laxabalise LE £wa t!Exusose.

Wa, laEm lex -aEm q !al
£aLElatsa bEgulida£yaxes awalox£unasaxs

hamgElilae LE £wa g-Ig"igama£ye laxa Laxapelaxa Laxabalise LE £wa
tteqwelaxa t!Exusose, qaxs lex - a£maeda g'igigama £ye LElaxapgixa

Laxabalise. Wa, la t!Ext!aqwa bEgwulida£yaxa t!Exusose. Wa,
10 laEm gwal laxeq.

1 Erythronium.—Wa, 1 la ax£edxa £walase loqlwaxs q!EydLaeda ts!E-

daqaxa x -aasx -Ent!e. Wa, g'axe k -ag -

alllas laxes hemEnala £me
klwaelasa. Wa, la kMoqidilaxa x -aasx-Ent!aats!e t!olt!oxusEm le-

qtexsd lExa£ya qa£s la qEposasa x -aasx -Ent!e laxa £walase loqlwa.

5 Wa. la tsex- £idxa £wape yises nagatsle qa£s g
-axe guqlEqas laxa

x-aasx"Ent!ts!aleda £walase loqlwa. Wa, la golg -Elgeq qa lawaye

dzedzExsEma£yas. Wa, laEm tsloxwaq laxes gweg'ilasaq. Wa,
g-il£mese gwal golg'Elgeqexs lae ts!oxusEmdxa LEqlExsde lExa£ya.

Wa, gil£mese ex'ts'.axs lae golostEndalaxa x'aasx-Entle qa£
s la

10 k-!ats!alas laxa t !olt !oxusEme LEqlExsd lExa£ya. Wa, g-iPmese
£wi£losteda la ts!oku x'aasx'Ent! laxa ts!ats!aq lae dadEbEndxa
ts'.atsle

£walas loq'.wa qa£s la giiqodxa neqwa £wapa lax Llasana-
£yases g'okwe. Wa, g-axe xwelaqa k'aeLElaq qa£s la k-ag-alilas

lax g'ilx-de k'aelats. Wa, laxae guxtslotsa ewape laxa ts!ats!e

i Continued from p. 198, line 22.
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Then she pours some water into the
||
large washing-dish, and takes 15

up in one hand the hasket containing the roots
|

and pours them into

the dish. She leaves them there
|
until she 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
|

the fire

and goes down to the beach,
||
carrying in her hands 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.
|
When she has enough stones, she takes

her stcaming-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

When
|
it is half full, she stops pouring in water. Then she goes

|

with her bucket to draw more water, and puts it down by the side

of the steaming-box;
|
and after doing so, she takes her tongs and

puts them down.
|

Now everything is ready. When 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. She is going to dip the

red-hot
|
stones in it, and she takes up the red-hot stones with the

tongs.
|
She quickly dips them into the water in the bucket, until the

|

ashes that stick on them come off. She puts them into the water in

the steaming-box,
||
and she continues to do so. As soon as the water 35

ewalas loq!wa. Wii, la lcloqiililxa x -aasx'Ent!aats!e LEqtexsd 1e- 15
xa £ya qa£

s guxstEndes laxa loqlwa. Wii, amies la he gwestallla

lae xwanalElax iJobasLas, yixs laruaaLal LlayodEq laxa ex-stowe
£wapa yix la axstiililatsa ts!okwe x - aasx"Ent!a. Wa, la lEqwela-

x ,£idxes lEgwile. Wii, la lEiitsles laxa iJEma£isases gokwe dak'Io-

tElaxa lExa£ye qa£
s t!iigats!exa tlesEine. Wii, la t!axts!alasa t!e- 20

sEme laq. Wii, lii qot!axs lae oxLosdesaq qa£
s lit xEx"Lalas laxes

lEgwile. Wii, lii hanalExs q!enEinaes qlolasoLC x -aasxEnt!a.

Wii, gilmiese heT'e xEgwanEmas tlesEmaxs lae ax'edxes q!olats!e

qa g-axes gwalll hiinolisxa lEgwile. Wii, lii tsex -£idxa £wE£wiip !Eme

yises nagats!e qa£
s lii giixts!alasa £wape laxa q!olats!e. Wa, g

-

il- 25
miese nEgoyoxsdalaxs lae gwrd giixtslalaq. Wii, laLa laEin et!ed

tsex -£itsa nagats!e liixa £wiipe qa hameles q lots !allltsE Jwa. Wii,

giPmese gwalExs lae &x£edx§s k' lipLillaa qa g'axes kadela. Wii,

la£me enaxwa gwiilila. Wii, gilmiese memEnltsEinx £Ideda XE £x uLiila

tlesEmxs lae ax£edxa k'!ipLalaa. Wii, he £mesa £\vabEts!alllc naga- 30
ts!ii qa liis ha£nrdlsxa lEgwile. Wii, heEin habasLEsexa x'Ix'Exse-

mala tlesEma. Wii, lii k'!ip!ldxa xIxExsEinala tlesema. Wii, lii

hanax £wid liapstEnts laxa ewabEts lawasa nagats!e qa lawiilesa

guna£ye klutsEineq. Wii, lii klipstEnts lax £wiibEts lawasa q!olats!e.

Wii, ax'sii£mese he gweg-ilaq. Wii, g
-

il
£mese mEdElx£wIdeda qlola- 35

75052—21—30 eth—pt 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 puts

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,
|

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

they are to be eaten. When the dish is full, 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 tslaxs lae ax£ededa tslEdaqaxa LEq'.Exsde lExa£ya qa£
s la k - !astalaxa

tslokwe x -aasxEnt!a qa£
s la k'!ats!alas laxa LEqlExsde lExa £ya.

Wa, g'il£mese £wi£losa x -aasx -Ent!e laxa LEqlExsde lExa£ya lae han-

stEntsa x -aasx -Ent!Ets!ala LEqlExsd lExa£ya laxa maEmdElqula

40 £wapa. Wa, giPmese gwalExs lae et!ed ax£edxes kMlpLalaa qa£s

et'.ede k*!ip!edxa xixExsEmala tlesEma qa£
s hapstEndes laxa

£wabEts lawasa nagatsle. Wa, kMipstales lax ewana£yasa x - aasx -En-

t!Ets!ala LEqlExsd lExa£ye. Wa, k'!est!a alaEm qlenEmeda k!ip-

stanas x -ix'ExsEmala tlesEmaxs lae alax -£Id maEmdElquleda £wape.

45 Wa, k -

!est!a alaEm geg'ilil maEmdElaqulaxs lae xas£ideda qlolkwe

x*aasx -Ent!a. Wa, a£mese la k- !ak* !ogwaanodeda tslEdaqaxa qlolkwe

x^aasxEntlEtslala LEqlExsd lExa£ya qa £
s hants lodes laxa £walase

loqlwa, yixs lae guqEwakwe q!ots!ax - daq £wapa. Wa, la £me
x - ats!ax £wapaga£yas laxes la gwetslawas laxa £walase loqlwa. Wa,

50 la ax£edxa lalogume qa£
s g'axe k -

ag-alllas. Wa, h8£misa L!e£na

LE £wa k -ak -Ets lEnaqe. Wa, g
-

ll
£mese £wl£la gwallla lae k - !ox£wults !od-

xa x'aasx'Ent!aats!e LEqlExsd lExa£ya laxa £walase x*ats!aats!e

loqlwa. Wa, la, qEpasasa qlolkwe x -aasx -Ent!a laxa x -aasx -Entga-

atsle laloguma. Wa, g
-

il
£mese qotlaxs, lae gwal guqa. Wa, la

55 ax£edxa L!e£na qa£
s k!iinq!Eqesa qlenEme L!e£na laq. Wa, al£mese

gwal klunqasa L!e£na laqexs lae gEnk'axs lae xwetElgesa k'atslE-

naqe laq. Wa, la£me ts lawanaesasa k*ats .'Enaqe laxes x -aasx"Entg'6t-



boas] HECIPES 547

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

which
|
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

boiled;
|
and they arc 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 all, the woman 5

takes a kettle and
|
washes it out with water. When it is clean, she

takes the
|
basket with Erythronium-roots, unties the top, and takes

off
|
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.
|
When they

have all been taken out, she pours out the dirty water in the corner

of the
||
house and she washes the dish.

|
When it is clean, she puts 15

Laxa qlolkwe x -aasxEnt!a. Wa, lax -da £xwe £yos£itsa k'ak -Ets!E- 58

naqe laq. Wa, laEm heqlek 1 lEdzeseda L!e£na qaxs malaeda
X'aasx-Ent!axs q!olkwae. Wa, he £mis lagilas q!eqElaxa L!efna 60

qa kMeses plEgEla malp !aena£yas. Wa, gil£mese poHdExs lae

xaL!Ex eId nax£Idxa holale £wapa. Wa, heEm haEmex -silaenesa

g'ildzEse bakliimxa xaasx'Entle. Wa, la klweladzEmxa qlenEme
lelqwalaLa £ya yisa g'ildzEse bak!uma. Wa, laEm gwal laxa £nEin-

x ,£idala ha£mex'silaeneq. 65

Boiled Erythronium. — Wa, la£mesEn edzaqwal gwagwexs £alal 1

laqexs ha£mex r

silasE £waasa ale £nfda, yixs hanx -LEndaaxa xaasxEn-
t!e qaxs axelaso£maeda ts!oyanEmasa tslEdaqe qa£s la axEmts!o

laxa LlaLlEbate, yixs ex £mae xilaso£sa qlEyaLaqexs lae tslosax

qlayasas. Wii, he£mis g'il ax£etso £sa tslEdaqes hanx'Lanowe qa£s 5

tsloxiig'indesa £wape laq. Wii, g11£mese eg'ig'axs lae ax£edxes

xaasxEnt!aats!e L!abata qa£s qwelEyindeq. Wii, la, axodEx
ts!ak -iya£yas lelElxLo klet!Eina. Wii, la ax£edxa loq!we qa£

s

k -

iigaliles laxes klwaelase. Wii, lii k - !ats!otsa x -aasx -Ent!e laq.

Wa, la giiqlEqasa £wape liiq. Wii, g11£mese tlEpEle okiiya £yasa 10

x'aasx'Entliixs lae g-olg'Elgeses e£eyasowe laq qa lawiiyes dzedzEx' 1 -

sEma£yas. Wa, g
-

il
£mese nex£wideda ts'.asas £wapa lae golostEndxa

x -aasx -Ent!e qa£s lii goltslots laxa ogu£la£me loqlwa k -

aela. Wii,

g-iPmese £wi£losa lae qEpEWElsaxa neqwa £wapa lilx onalasases

g
-okwe. Wii, lii, ts!oxugintsa £wape laxa ts!ats!e loqlwa. Wii, 15
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17 the roots back into it
|
and pours some more clean water on them.

Then she stirs them again with her
|
hands, and again she changes

the water that she poured on last.
|
Now the roots are white when they

20 have been washed.
||
She pours some water into the kettle until it is

half full.
I

Then she puts it on the fire; and when the water begins to

boil,
I

she takes up the dish with the roots and
|

pours them into the

boiling water in the kettle in which the roots are to be cooked.
|

25 When they are all 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 the 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 them

among
|
the guests who are 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 about 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 egig'axs lae xwelaqa goltslotsa x - aasxxnt!e laq. Wa,
laxae guqteqasa ex'stowe £wap laq. Wa, laxae golgxlgeses

e £eyasowe laq. Wa, la£me LlayodEq laxeq yisa ale guqlEgEms
£wapa. Wa, la£me la £niEl £raElsgEma x - aasxxnt!axs lae tslokwa.

20 Wa, la guxtslotsa £wape laxa hanxxanowe qa nEgoyoxsdalisexa
£wapaxs lae hanxxEnts laxes lEgwIle. Wa, g'iPmese mEdElx-
£widExs lae k'ag'ililxa loqlvve la g'ltslEwatsa x -aasx - Ent !e qa£

s la

guxstEnts laxa la maEindElqulaxa x"aasxxnt!Eg -

i
£lats!e hanxxa-

nowa. Wa, g'il£mese £wi£lastaxs lae wax - dzala maEmdElqula.

25 Wa, la ax£edxa k !wa£xLawe qa£
s xwetes laq. Wa, g-iPmese xas £

I-

dExs lae hanx -

s£EndEq laxes lEgwTle qaxs lE£mae Llopa. Wa, la

ax£edxa L!e£na qa£
s k!uq!Eqesa qlenEme laq. Wa, la ax£edxes

k -ats!Enaqe qa£s xwetledes _laq qa alakMalise lElgowa L!e £na

LE £wa £wapalas Lo£ma xasa x'aasxxntla. Wa, g
-

il
£mese gwal

30 xwetaq lae ax£edxa k'akxtslEnaqe qa £s ts!Ewanaeses laxes x - aas-

x -Entg -otLaxa hanxxaakwe x*aasxxnt!a. Wa, a£mise harurdza-

molTlasa x -aasx'Ente£lats!e hanxxanowa laxa Le£lanEme. Wa,
lax*da£xwe £yos£wults !alaq laxa hanxxanowe. Wa, giPmese gwa-

Iexs lae xaL!Ex -£Id nax£Tdxa £wape. Wa, laEm gwal laxeq. Wa,
35 laEmxae Le£lalayoxa qlenEme lelqwalaLa£ya he gwekwe ha£mex -

si-

laena£yaq.

1 Raw and Baked Erythronium (1).—Wii, la£mesLa k - !Elx'kMax -so£sa

waokwe tsledaqa LP: £wa bebEgwanEma, yixs tslElqwaeda £nala qaxs



boas] RECIPES 549

inside when' they arc oaten raw,and they have a
|
milky taste. That

is the only time when it is thus eaten. That is all
||
ahout this. 5

(2). There is another way of preparing them, when they are baked

in
|
hot ashes. The Erythronium-roots which are baked in ashes are

not washed. I The woman takes her tongs and I 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 with her tongs and takes them out.

Then she puts them down by the side of the fire.
||
When all those 15

that have been buried in the ashes have been taken out, she takes her

oil-dish
|
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 who is to eat (the roots) and puts them on it.

Then he takes the roots,
||
rubs off with his thumb the ashes 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 -Ent!axs q!EmkwasE £waaxs k- tehrae. Wa, la 3

dzEmxup!a. Wa, la £me lex'aEm qlEinkwax'dEmq. Wa, laEm gwal

laxeq

.

5

(2). Wa,ga £mes £nEmx £idala gweg-ilasEq yixs dzamesasE £wae laxa

tstelqwa guenaeya. Wa, la k'lesLal ts !oxwasE £weda x*aasx -Ent!axs

dzamedzEkwae laxa gu £na£ye. Wa, he£Em ax £ets6£ses tslesLala qaes

£lap!alisexa awaba,£yasa k -adEnwa£yases lEgwile. Wa, giPmese
wtinqEle £hlpa£yasexs lae k'!ax ,£id laxa x^aasx^Ent !e qa £s k'lats lodes 10

laxes elapaeye. Wii, g
-

il
£mese Elaq enEmak"Eya LE£wa ewaneqwases

elapaeya okuya£yasa x -aasx"Ent!axs lae ax£edxes tslesLala qa£s

dzEmk-Eyindesa gti £na£ye laq. Wa, k*!est!e alaEm gaesExs lae

lot!edEq yisa tslesLala qa£s k - !ag
-

alllEleq laxa onalisasa lEgwile.

Wa, g
-

il
£mese £w!£loqalisa lax dzamedzasaq lae ax£edxes ts!Ebats!e 15

qa£s k!iints!odesa L!e£na laq. Wa, la k'ag'lmlilas laxes x -aas-

x -Entg - otLaxa dzamedzEkwe x -aasx -Ent!a. Wa, la k'ladzatsa dza-

medzEkwe x'aasx'Ent! laxa ha£madzowe leswaeya qa£s LEpdzamo-
llles la k" ladzayaats. Wa, la dax ,£Id laxa x -aasx -Ent!e qa£s

dewalexa gii £na £ye k!wek!iltsEmeq yises qoma. Wii, g
-

ll
£mese 20

gwalExs lae ts!Ep!its laxa L,!eena qa£s ts!oq!iises laxes sEmse.

Wa, ax'sii£mese he gweg-ilaxs lae x'aasx'Entg'Exa dzamedzEkwe
x -aasx -Ent!a. Wii, gil £mese gwalExs lae nax£Idxa £wape. Wa,

g
-

il
£mese gwal naqaxs lae hamsgEmd laxa £wape qa£s hamx'tsla-
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25 takes a mouthful of water, squirts
||

it into his hands, and washes

them 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 with 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 her small basket,

and, when
|

she thinks she has enough to put into the bottom of her

small kettle, she carries
|

them up into the house, and she puts them
down next to the

|

kettle in which the lupine is to be cooked. She

takes some fresh stones
|
and puts them into the bottom of the small

10 kettle; and when they are all in,
||
she takes the lupine-root basket,

unties the top,
|
and takes out the roots and

|

puts them on the

stones in the 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 pours 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 the
||

fire. The
reason why she pours the water on is because she

|
wishes the roots

to be wet, so that they may not get burned. Then it begins to boil,
|

25 nEndes laxes e £eyasowe qa £s ts tents !Eiix£wide. Wa, lawesLa gwaJt

laxeq. Wa, laEm k- !es klweladzEm laxa lelqwalaLa£ye.

1 Boiled Lupine-Roots (HanxLaaku q!wa£ne).—Wa, heEm ax£etso£sa

tslEdaqes ha £nEme qa £s ts loxug'indeq yisa £wE £wap!Eme. Wa
;

g'il£mese egig' -axs lae ax£edxa lalaxame qa £s la dalaqexs lae

lEiitsles lax L!Ema£isases g-okwe. Wa, la xEx£w!dxa alExsEme

5 ha£yal£a t!esEma qa £
s xExuts!ales laxa lalaxame. Wii, g'iPmese

k"otaq laEm helala lax xEq !uxLa £yases ha,£nEmaxs lae k - !ox£wusde-

sElaq qa£
s la k- Idgweudaq laxes g'okwe, qa£s k - logunoliles laxes

q !iinse£lats !eLe ha£nEma. Wa, la xEx£wiilts!odxa alExsEme tlesEma

qa£
s la xEq !uxLEndalas laxa ha £nEme. Wa, gil£mese £w!lts!axs

10 lae ax£edxes q!unyats!e iJabata qa£
s qwelEyindex tlEmagimas.

Wa, la LEx£wults!alaxa q!wa£ne laxa q!unyats!e Llabata qa£s la

LEx£ttyindales lax xEq!uxLa£yexa q !iinse£lats !eLe ha£nEma. Wa, la

hanal LEx£ts!alas.. Wa, al£mese gwal LEx£uyindalasexs lae Llak'E-

mala. Wa, la ax£edxa lelElxLo k'!et!Ema qa£s tslak'Eyindes laq.

15 Wa, la dzopax awe£stas qa k'leses alaEm k'Exusaleda k-!alEla laq

qo mEdElx£widL5. Wa, la ax£edxa xalaesasa £walase mEt !ana£ya

qa£s tsex -£ides laxa £wape qa £s gugELEyindes laxa ts!ak -Ema £yas.

Wa, la mEwexLeda £wape laxa £walase xalaetsox mEt!ana £yex

Wa, g
-

il
£mese gwalExs lae hanx -LEnts laxes q!unse£lax -dEmaLe

20 lEgwila. Wa, heEm lag-ilis guqasi, £wape laxa ts!ak-Ema£yaxs
£n§k - ae qa klunqes qa k -

!eses x -ix£eda. Wa, la mEdElx£wida.
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and she lets it boil until the liquid is almost dried up.
|

They know 22

that the liquid lias dried up when
|
the steam ceases to come through.

Then she takes the 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. When the steam stops
|

coming through, she

takes oft' the top covering, takes her small dish
|

and puts it down
close to her seat, where she has been cooking 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
|

places it in front of those who are to eat the boiled

roots.
||
Then they 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 along time,
|
for they always remain whole.

|

They put the lupine-roots lengthwise into the dish, and
|
they dip

one end into the 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
|
they do not get drunk and they do not get sleepy

|
after

eating lupine-roots. That is all about this.
|

Wa, heemis wawasElTl maEmdElqulaxs k'!esfmae lEmx£wIde £wapa- 22

las. Wa, heemis emaemalt !ek
-

lesexs lae lEmx£wIde £wapalasexs lae

gwala k -

!alEla. Wa, hex -£ida £mese hanx -sEndxa q !unse £lats !e

ha£nEma. Wa, laEm Llopa laxeq. Wa, la k"!es hex" £ida lawEyo- 25

dEx t!ak -Ema £yas qaxs £nek - ae qa kiinyadiles. Wa, hetla la gwal

k" !alElaxs lae lawEyodEx t!ak'Emaeyas. Wa, la ax£edxes lalogume

qa£s g
-axe k'ag'alflas laxes khvaelasaxs qlunselaxa q!wa£ne. Wa,

lii ax£edxes ts!esLala qa £
s k"!ip!ides laxa q!wa£naxs LExuts!ae laxa

q lunselats !e ha£nEma qa £s la k - !ipts!alas laxa lalogume. Wa, 30

g-il£mese £wllgitts laweda q!wa£ne laxa q !iinse£lats !e ha£nEinaxs lae

ax£edxes tstebatsle qa£s k!unxts!odes;i L!e£na laq. Wa, gil£mese
gwalExs lae k'aneqwas laxa q Iiinsq Iwayats !eLe laloguma. Wa, la

k-agEmlllas laxes q Iiinsq IwaswutLaxa hanx'Laakwe q!wa £ne. Wa,
hex£idaemese dax ,£IdEx -da £xuxa enalenEmts !aqe laxa q!wa£ne qaxs 35
gllsg'iltlae qaxs hewiixae xas£I<lExs wax ,£mae la gegilll maEmdEl-
quleda q!iinse£lats!e hanxxanowa, yixs ax -sa£mae sEnales ogwi-

da £ye. Wa, jVmese dolts !oyo laxa qlunsq Iwayats !e laloguma qa£
s

iJEnxstanowe laxa ts!Ebasts!ala L!e£na. Wii, a£mese q!Eg -exbe-
soxs lae q!unsq!was£eda. Wii, ax'sa£mese he gweg -

ilaxs lae 40

q Iiinsq !wasa. Wii, g-iPmese gwala lae niix£idxa ^wape. Wii, laEm
k"!eas gweg'ilats k -

!es wunaHda. Wa, laxae k!es bsqhiHda yixs

lae gwal q Iiinsq !wasa. Wa, laEm gwal laxeq.
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1 Steamed Lupine-Roots.—They
|
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
|
she takes green grass and skunk-cabbage

5 leaves to place
||
on the red-hot stones when they are placed in the

steaming-box,
|
and that they put red-hot stones into the steaming-

box.
|
When there are enough, the woman takes the green

|

grass

and puts it on the red-hot stones; and when
|
there is a thick layer

on them, she takes the skunk-cabbage leaves and places them flat on

10 the
[|
fresh grass; and when there are many layers of this,

|

she takes

her digging-stick for digging clams and pokes holes
|
through 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. When she thinks

there are enough,
|
she takes a bucket with water and empties it over

the roots.
|
Wien (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 morning.

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-Eku q!wa £ne).—Wa, heEmxaa gweg'i-

laxs lae lEqwela loxs lae xE £xuLEntsa tlesEmes gweg'ilasaxs lae

lEqwila qa £nEg -asxa t!Exusose. Wa, lex - a £me oguqalayosexs lae

ax£edxa lEnlEnxExro k'!et!Ema LE £wa k'!Ek'!aok!wa qa ts!ak -

!es

5 laxa x -Ix -ExsEmala t!esEmxs lae k'!ipts!o£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-il £mese helats!axs lae ax£ededa tstedaqaxa lEnlEnxExLowe

k" !et !Ema qa £
s iEx£alodales laxes x'Lx'ExsEmala tlesEma. Wa, g

-

il-

£mese waklwaxs lae ax£edxa k'!Ek - !aok!wa qa£
s paqtiyindales laxa

10 lEnlEnxEXLowe k"!et!Ema. Wa, g"il
£Emxaawise q!ex -dzEkwalaxs

lae ax£edxes k - lilakwexes dzegayaxa g
-aweq!anEme qa ts!EX£wum-

x -s6les laxa paxu ts!a k - !Ek - !aok!wa. Wa, gil£mese qledzEqe

ts !Exwa£yasexs lae ax £edxes q!unyats!eye Llabata qa £
s qwelEyindex

t!Emak-Eya£yas. Wa, la, LEx£wults lalaxa q!wa£ne qa £
s la LExtitsIo-

15 dalas laxa paxuts!a k - !Ek - !aok!wa. Wa, g
-

il
£mese hela lax naqa-

£yasexs lae ax£edxa £wabEts lalile nagatsla qa £s tsadzELEyindes

laq. Wa, g ik'mese £wilg-ilts !axs lae ax£edxa k -

!ak' tek - lobane qa£
s

nasEyindes laq qa k"!eses k'Exusale k'lalEla laq. Wa, la gael he

gwaeie. Wa, la £nal£nEmp !Ena nEqa.lag-ila.he gwaele, yixs gag'aa-

20 lodaaqexa gaala. Wa, la nasodEx nasEma £yas. Wa, la ax£edxes

lalogume qa £s k -

agaliles. Wa, la ax£edxes tslesLala qa£s k" !ip !ldes

laxa £nEg'Ekwe q!wa£na qa£s la k - !Epts!ala laxa q!iinsq!wayats!eLe

laloguma. Wa, g
-

il
£mese helatslaxs lae ax£edxes ts!Ebats!e qa £

s
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when enough are in it, she takes an oil-dish,
|

pours some oil into it,

and, after doing so, she puts the oil-dish on the
||
steamed roots and 25

puts it in front of those to whom she is going to give to eat.
|
Those

who are eating the lupine-roots take them
|
and dip the ends into

the oil, and
|

put the roots that have oil at the end into the mouth
and bite them off and chew them.

|
As soon as they swallow the roots,

they dip the end
||
again into oil and put it into the mouth. They

|
30

chew it, and those who eat the lupine-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 lupine- 35

roots.
|

Carrots (1).— (After the woman has gathered carrots,) she takes fire- 1

wood and builds up the fire.
|

After building the fire, she takes her

small basket and goes
|
to get stones on -the beach. She puts the

stones
|
into her small basket, just enough so that she can carry

them.
||
Then she stops putting in stones and carries the basket on 5

her back
|
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
|
the fire. When there are many carrots, there are also

many
|
stones. When she has enough stones, she takes her

||
large 10

basket, goes down to the beach, and at high-water mark picks up

k!unts!odesa L!e£na laq. Wa, la gwalExs lae k'ak-Eytnts laxa
£nEg -Ekwe q!wa £na. Wa, la k'ax'dzamolilas laxes q!unselagilaxa 25

q!wa £ne. Wa, la £nEmax -£id dax -£ideda q Iiinsq IwasLaxa q!wa £ne

laxa q!wa£ne qa£s LlEnxstEnde oba£yas laxa L!e£na. Wa, la

LtengeLas laxes sEmsexa L!e£nabalaxs lae qtek'odEq qa £
s malex-

£wideq. Wa, g11£mese nEx£wklqexs lae et!ed LlEnxstEnts oba£yas

laxaaxa L,!e£na qa£
s LtengeLes laxes sEmse. Wa, laxae malex£wi- 30

dEq. Wa, g'il
£mese £wi£la q !unsq !was£idxa £nEmts laqaxs lae et!ed

dax -£Idxa £nEmts!aqe gilt!a q!wa £nii. Wa, aEmxaawise naqEm-
g11towi£lalaxes g'ilx'de gwa£yilalasa ylxs la gll q !unsq !was£Idxa

q!wa£ne. Wa, glPmese gwala lae nax£Idxa qlenEme ewapa. Wii,

lawisLa gwal laxa q!wa£ne. 35

Carrots (l).
1—Wa, la ax£edxa lEqwa qa£s lEqwelax- £Idexes lEgwIle. 1

Wa, g11 £mese gwal lEqwelaxs lae ax£edxes lalaxame qaes la

xEqwas t!esEma laxa L!Ema£
ise. Wa, lii xEx uts!ahisa tlesEme

laxes xEgwats!e lalaxama. Wa, a£mise gwa £nala qa£
s lokwesexs

lae gwal XEXuts!alasa tlesEme laq. Wa, la 6xLEx £IdEq qa £
s la 5

oxLosdesElaq qa£
s lii oxLaeLElaq laxes gokwe qa£

s la oxLEnolisas

laxes lEgwIle. Wa, la xEx£wults!alaq qa £
s la XE £xuLalax ,£Ide laxes

lEqwela £ye. Wa, gil £mese qleiiEmeda xEtxEtlaxs lae q!enEm£Em-
xaeda tlesEme. Wii, gil £mese helala tlesEinasexs lae ax £edxes
ewalase lExa£ya qa£s lii laxa L!Ema£ise qa£

s lii lExaxa ts!ats!ES- 10
1 This follows tho description of the gathering of roots, p. 201, line 21.
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11 dead, eel-grass,
|
which she puts into her large eel-grass-carrying

basket.
|
As soon as the large basket is full of

|

dry eel-grass, she

carries it on her b ack up the beach
|
and into her house, and she puts

15 it down
||
not far from the fire. Then she takes another

|
large

basket and goes into the 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 her back, and
|
she carries it out of the woods

20 home into her house. Then she
||
puts it down close to the dead-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 her large bucket and goes to draw water. When
|
she comes

25 back, she takes a large dish, in which she intends
||
to steam the

carrots. Then she goes to get her basket with carrots,
|
and pours

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-meshed 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
|
basket. When it is full, the woman rises.

|
By this time the

11 mote qa£
s la bextslalas laxes ts!ats!ayaats!e £walas lExa£ya laxa

£yax £motasa £yExwa. Wa, g
-

il
£mese qot!eda ts!atsayaats!as £walas

lExaxa kmxwa ts JatsEsmotExs lae 6xLEx -£idEq qa £
s la oxLosde-

sElaq qa £
s la oxLaeLElaq laxes g'okwe. Wa, la oxLEg'alilaq laxa

15 k'lese qwesala laxa lEgwile. Wa, laxae ax£edxa ogu £la £maxat!
£walas lExa£ya qa £s la laxa axle. Wa, laEm alax gEmsa. Wa
g

-

il
£mese qlaqexs lae k!ulx -£IdEq qa£s la k!ults!alas laxa gEmdza.

ts!e £walas lExa£ya. Wa, g
-

il
£mese qotlaxs lae oxLEg'llsaq qa£s

ja oxLoltlalaq, qa£s la oxLaeLElaq laxes g'okwe. Wa. la oxle-

20 g'alilaq lax ha£nelasasa ts!ats!Esmodats!e £walas iExa£ya. Wa, la

ax£edxes k - !ipLalaa LE £wa t !olt !oxusEma £yadzEwale £walas lExa£ya.

Wa, he£misa k -

!ak* !Ek" !obane- leEl£wa£ya qa g
- axes gwalila. Wa

la ax£edxes £walase nagatsla qa £s la tsax £wapa. Wa, g"il£mese

g*ax aedaaqaxs lae ax£edxa £walase loqlwa qa£
s g

-axe k -ag - alilas

25 laxes £nEg - asLaxa xEtxEtla. Wa, la ax£edxes xEdats!e Llabata

qa£s gux£wults !odexa XEtxEtla. Wa, laEm qEpasas laxa £walase

loqlwa. Wa, la ax£edxa £wabEts!ala nagatsla qa£s la guqlEqes

laxa xEtxEt!ats!ala £walas loqlwa. Wa, la LEqElgeses e£eyasowe

laq qa lawayes dzedzEx£iina£yes LE £wa eg -

is
£Ena £yas. Wa, g

-

il
£mese

30 gwalExs lae ax£edxa t!olt!oxusEme £walas lExa £ya qa£
s hang -

aliles

lax mak -axdza£yasa ts!ats!axa XEtxEtla. Wa, la lEx£ustalaxa

tslokwe XEtxEtla qa £s la lExts!alas laxa t!olt!oxusEme £walas

LEqlExsd lExa£ya. Wa, gil£mese qotlaxs lae Lax£ullleda tslEdaqe
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stones on the fire are red-hot. She
||
takes the tongs and picks off 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
|

rod-hot stones, so that

they arc level; and when this has been done,
|
she takes the basket

with dry eel-grass and puts it down by 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 dry fern-leaves 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 middle 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

|

only

stops putting it around the basket when the 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 and empties it all over
|
and around

the flat-bottomed, large steaming-baskets in which the roots are.
|

qaxs lE £mae memEnltsEmx -£ideda la g-exxalales tlesEma. Wa, la

ax£edxes k - lipLalaa qa £
s k'lipsales laxa gtilta qa £s la k'liplalJlElas 35

laxa o £stalllasa lEgwIle. Wa, g"il £mese gwalExs lae £nEmak iyindxa-

x"ix"ExsEmala t lesEma qa £nEmak -Eyes. Wa, g'il£Einxaawise gwas

Iexs lae ax£edxa ts !ats lEsmodats !e ewalas lExa£ya qa£
s la ha£nolisas

laxa £nEg -asLaxa xEtxEt!e. Wa, la lEx£wults !odxa ts!ats!Esmote

laxa ts!ats!Esmodats!e ewalas lExa £ya qa£
s la lEx£alodalas laxa 40

x -ix -ExsEmala tlesEma. Wa, g-iPmese £wllg -aalaxs lae ax£edxa

gEmdzats!e £walas lExa £ya qa £
s laxat! ha£n6lisas laxa £n.Eg -asLaxa

XEtxEtle. Wa, laxae lEx£ults!odxa gEmse qa£
s la IsxEyindrdas

laxa ts!ats!Esmote. Wa, la nExsEndxa gEinsaxs lae ax£edxa la

XEltslalaxa tslokwe xEtxEt !a t !olt !oxusEin LEqlExsd £wrdas lsxa £ya 45

qa £s hanqes lax nEqEya£yasa £nEg - asLaxa XEtxEtle. Wa, la ax£ed

etledxa anex'sa£yasa gEmsexa lExts!a£waxa £wfdase lExa£ya qa£
s

lExse£stales laxa £nEg -

ats!e t!6lt!oxusEm LEqlExsd £walas lExa £ya.

Wa, at £mese gwal lExse £stalaqexs lae £nEmag-axtowa gEmse LE-
Cwa

£nEg'ats!e. Wa, g11 £mese gwalExs lae ax£edxa k - !ak -

!e1c lobane 50

qa £s g-axe LEbEnolllas laq. Wa, g
-

ll
£mese £naxwa gwalllExs

lae ax£edxa £wabEts!ala nagatsle qa£
s tsadzELEyindes laq

eo£ awe£stasa £nEg - ats!axa xEtxEt!ats!ala t!olt!ox l'sEm LEq !Exsd
£walas lExa£ya. Wa, g11 £mese £wilg'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 she

only takes off the cover from the
|
carrots that are being steamed at

60 mid-day, if they are put on in the morning. When
||
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 ;he carrots;
|
and

the small-meshed, flat-bottomed steaming basket stands in the

middle of the fern-fronds,
|
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" tek" lobane qa £s nasEyindes laq. Wa, al£mese

gwal nasaqexs lae q!enEma k'!ak"!Ek - !obana nas£idayoseq qa

k -

!eses k"Exusaleda k - lalEla laq. Wa, la£me wax'dzala he gwaela
£nEkasE £was. Wa, la £nal£nEinp tena al £Em let!etsE £wa £nEk - asE-
£waeda xEtxEt!axa la nEqalaxs gag'aalayaxa gaala. Wa, gil-

60 £mese LlopExs lae hex'sa £ma tslEdaqe ax£edxa loElqlwe qa g'axes

mExela LE£wa L,!e
£na. Wa, g

-

Il
£mese gwalExs lae nasodxa nayime

k'!ak'!Ek'!obana qa£
s LEpIalilEles qa lawalesa xEtp!ala laq. Wa,

a£mise la ha£naga£ya £nEg -

ats!e t!olt!oxusEm LEqlExsd lExaxa gEm-
se qa tslElqwes. Wa, lada tslEdaqe £yalaqases la£wunEme qa

65 las Le£lalaxes gwE £yowe qa£s XEtxatwEtxa xEtxEtla. Wa, la £nal-
£nEmp!Ena qlulyaeLEle g'okulotas g"ax hogweLElaxs lae q!alaqexs

lE£mae L!opa xEtxEt!axs £nEk - asE £wae. Wa, gll£mese £wi£laeLeda

XEtxatLaxs laeda ma£lokwe g'ayol lax £nE£memotas la£wtinEmasa

ts!Edaqe g-ax g'iwalaq. Wa, la ax£edEx -da £xuxa loElqlwe qa£s

70 mEx£alllEleq qa £nEmagiyoliles. Wa, la k - !ox£wEqodxa £nEg -

ats!e

LEqlExsd lExa£ya laxa gEmse qa £s la hanbalilas lax apsballlasa
enEmagiyollle loElqlwa. Wa, ax£ededa £nEmokwaxa k'!ipLalaa

qa£s k -

!ip!ides laxa £nEg'Ekwe xEtxEt!a. Wa, lada £nEmokwe
k -ag -

ililxa enEmexLa loqlwa qa£
s gaxe k'ag'ages laxa £nEg -

ats!e

75 t!olt!oxusEm LEqlExsd lExa£ya. Wa,he£mis lanaxwa k"!ipts!odaatsa
£nEmokwasa £nEg'Ekwe xEtxEtla laq. Wa, 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 all

the dishes are full, they
|
take oil and pour it in, so that there is

much oil;
||
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
|
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 doing 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 their
|

wives.

Finally they drink water after washing their hands
|
in their houses.

That is all about this,
j

(2). What I just talked about is the way in which the people of

olden times
|
steamed carrots ; but the present people do not steam

||

carrots, they boil them in kettles on the fire of the
|
house. They 90

boil the carrots in the same way as they do when they
|
boil cinque-

foil-roots, and there is no difference.
|
Just look at the way in which

they boil 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. As soon as she enters
|
the house, she takes a

laXtodalax £waxexLaasasa loElq !we. Wa, ytxs qlenEmaeda xEtxat- 77

Laxa xEtEme. Wa, g
-

il
£mese £wi£wElts!Ewakwa loElqlwaxs lae

axeedxa L!e£na qa£s k!unq!Eqes laq, qa q!eq!aqeseqxa L!e£na. Wa,
giPmese gwalExs lae kax'dzamolilas laxa xEtxatLaq. Wa, la£me 80

k!ets!enox u hayaqax maemaleda bebEgwanEmaxa £nal£nEmexLa
loqhva. Wa, gil£mese £wllgalileda loElqlwaxs lae hex £ida £ma
xEtxatLe dax £Itses helk -

!ots!ana£ye laq qa£s ts!oq!uses sesEinse.

Wa, axsa£mese he gwegilaxs XEtxataaxa £nEg*Ekwe xEtxEtla. Wa,

g
-

il
£mese poHdExs lae tExsEmdxes anex -sa£ye qae £

s motEleq qaes 85

gEgEnEme. Wa, al£mese nax£klxa £wapaxs lae gwfd ts!Ents!Enkwa

laxes g
-ig"6kwe. Wa, laEm gwal laxeq.

(2). Wa, heEm gweg'ilatsa g'ale bEgwanEmEn g'ale waldEinxs
£nEk -aaxa xEtxEt!a. Wa, laLox k -

!es £nEk'6xda alex bEgwanEmxa
XEtxEt!a yixs hanxLEndaaq yisa hanxumowe lax lEgwilases 90

gokwe. Wa, la heEm gwaleda hanx -LEndaats!axa xEtxEtle gwa-
laasasa t !Eqwe£lats !e hanxi/anowa yixs k - !easae ogiix £Tda £yos. Wii,

hiEms km dox£widLEx hanx'LEndaena£yaxa t!Ex llsose, yixs he £mae
gwayi£lale gwayi £lalasasa xEtxEt!ag -

i
£lats!e hanxxanowa. Wa, lit

k!es k!Elx -k!axsE £weda xEtxEt!a qaxs lox"p!ae. Wii, he £misexs 95

wiilElesElamasae. Wii, lawesLa gwal laxeq.

Sea-milkwort. 1—Wii, 2 gil£mese qot'.e lEXEliisexs lae na£nakwa laxes 1

gokwe k' !oxk - lotElaxes hoq!waleats!e lalaxama. Wii, gil £mese laeL
1 Glaux maritima, v. obtusifolia (Femald). 'Continued from p. 196, line 10.
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dish, pours some
[

water 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 roilkwort-roots and

||

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
|

picks up medium-sized pebbles, which

15 she puts into the
||
small basket. There may be eight pebbles

which
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 scatters 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 piled full. Then she pours in a very little
|

25 water. She takes a piece of an old mat, with which
||
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 nEgoyoxsdales. Wa, la ax£edxa hoq Iwaleats !e lala-

5 xama qa£
s la hang'alllas lax mak -axdza£yasa loqlwe £wabEts!ala.

Wa, la lEx£ed laxa hoqlwale qa£
s la lExstents lax £wabEts!awasa

loqlwe. Wa, la k" lilEltalaq qa lawayes eg"ls£Eiia£yas. . Wa, g
-

Il
£mese

ex -£Enx -£idExs lae lEWEstEndEq qa£
s la lEXEdzots laxa LEblle Eldzo

ame le
£wa£ya. Wa, laxae etled lEx£ed laxa hoqlwale qa£

s Iex-

10 £stEndes laxes tslEwasaq. Wa, la hexsaEm gwegilaxa waokwe.

Wa, al£mese gwalqexs lae £wi £la tslokwa. Wa, gil£mese gwalExs

lae ax£edxes hamEme qa£s tsloxugindeq. Wa, gtl£mese gwalExs

lae ax£edxa ama£ye lalaxama qa£
s la laxa L!Ema £ise. Wa, la

mEnx ,£Idxa ha£ya£laniEnexwe t!at!edzEma qa£s xExuts!ales laxa

15 lalaxame. Wa, laanawise lo£ malgiinaltsEma t!at!edzEme xexu-

tsloyosexs g'axae k!ox£wiisdesElaq qa£
s la k - !ogwlLElaq laxes

g-6kwe. Wa, la k - !ogunolilas laxa ha£nEme. Wa, la xEx£ults !alaxa

tlat'.edzEme laxa xEgwatslas lalaxama qa£
s la xEqluxLEndalas

laxa ha£nEine. Wa, la gwelaq qa hamElq !EXLa£yesexa ha£nEme.

20 Wa, g'il
£mese gwalExs lae lEx£edxa hoqlwale qa£

s la lEXEylnts

laxa t!ets!EXLa£yasa ha£nEme. Wa, la hanal he gweg'ila lExEyln-

dalasa waokwe hoqlwale laq. Wa, al£mese gwalExs lae bolE-

yala lada hoq!waleg"i£lats!e ha£nEma. Wa, la xaLlaqa guq!E-

qasa £wape laq. Wa, la ax£edxa k -o!p!ayasox k!ak"!obanex qa£
s

25 nasEytndes laq. Wa, la dzopax ewana£yas qa kleses kMaltsaleda
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through. Then she puts it on tho (ire. 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 tho covering, takes a small dish,
||
and puts it down 30

by the side of the small kettle. Then she takes her
|
lire-tongs, picks

up the boiled roots, and
|

puts them into the dish with her tongs;

and when the kettle is empty,
|
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

cinquofoil-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
||
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,
|
therefore it is called hoqlwale.

klalEla laqexs lae hanxxEnts laxes lEgwIle. Wii, la gegllll raaEm- 26

dElqiilaxs lae hanxsEndEq laxa lEgwile. Wa, k"!est!a hex" £ld

nasodEx nasEina£yas qa yales kunyadlla. Wa, giPmese gwal

k" lalElaxs lae nasodEx nasEma£yas. Wa, la ax£edxa lalogume

qa£s ha£n5llles laxa hoq!walegi £lats!e ha£nEma. Wa, la ax£edxes 30

ts!esLala qa £
s k!ip!ldes laxa hanxxaakwe hoqlwale qae

s la

k" !tpts!alas laxa lalogume. Wa, g"il
£mese £wilg -ilts!aweda ha£nE-

maxs lae ax£edxes L!e£na qa £
s k!unq!Eqes laq. Wa, la hoxhax-

£wedxa k!iiq!EgEkwasa L!e£na hanx -Laaku hoq!wala. Wa, laEm

k'!es k' !ok
- !oxsEmaqexs lae hoxhax£weda lax gweg'ilasaxa t!Ex usose, 35

ylxs iVmae xEsEmeLElasE £weda hoq!wale laxEns sEmsex qaexs

ts!Elts!Ex ustoena£ya hoqlwale. Wii, g'll
£mese gwal hoxhaqtixs lae

g'exaxes anexsa£ye. Wa, la ts!Ents!Enx£widxes e/eyasowe. Wa,
gil £mese gwalExs lae bEq!ul-

c

Ida. Wa, la qlflnala km hex -£idaEin

mex£ededa liamaag'olaxa hoqlwale qaxs bEq!iilE £mae. Wii, he £mis 40

lagilas al£Em hoxhaqwa baklumaxa la dzaqwa. Wii, laem k -

!es

Leelalayo laxa q!enEme lelqwalaLa£ya ylxs lex"a£maetla hayasEkala

LE£wis sasEme hoxhaqwaxa hoqlwale. Wii, la
£iiEmx -£idala £me

ha£mex -silaena£yaq. Wii, laEm gwal laxeq.

G -

fl
£Em Loma q!ek -

!E(lza £ya hoq!waliixs lae ts !Bnk luHdayowa. 45

Wii, hemis lag'ila LegadEs hoqlwale.
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1 Lily. 1—When the people have a winter dance, the owner of lily-

bulbs promises a
|
lily-bulb-feast to the Sparrow Society.

|
In the

evening 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
|
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 all 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
|

bulbs. Then he takes a large square box and puts it down
15 close

||
to the fire in the middle, and he also puts down dishes

|
and

two tongs, and oil is put down.
|
Then he takes two large buckets and

goes himself
|
to draw fresh water, and he pours the water into the

square box. When
|
it is almost half full, he stops. Then he goes

20 to
||
draw more water, so that the large buckets will be full of fresh

water.
|
His wife takes a large, flat-bottomed, small-meshed basket

and
|

places it next to the box; and the woman goes and gets the
J

lily-bulb-box.
|

1 lily. 1— Wa, g il
£mese ts lets !ex£Ide g-okulotasa x -ogwadasa x*o-

kumexs lae hex -£idaEm qasa x'okumxa qaeda gwegudza. Wa,
g*il£mese dzadzaqwalaXs lae ax£edxa lExa£ye qa£s la dalaqexs lae

lEnts!es laxa L!Ema£isases g'okwe qa£
s la xExuts!alasa tlesEme

5 laxa lExa£ye. Wa, a£mise gwanala qa£s lakwesexs lae oxLosdesaq

qa £s la oxLaeLElaq laxes g'okwe. Wa, la 6xLEg -

alllas lax mag"in-

walisasa laqwawalllase, wa, al£mese gwalExs lae k'otaq laEm
helala lax q!olElaLaxa x'okume. Wa, g

-

il
£mese £nax -£Idxa gaalaxs

lae £yalaqaxa gwegudza qa las LelElklusaxa £naxwa lelaenenokwa

10 LE £wa gwatsteme, yixs laaLas laqolllaxes g'okwe. Wa, giPmese
gwal hawanaqostalaxa lEqwaxs lae xEqiiyindalasa tlesEme laq.

Wa, g'ilemese £wIlk-Eyindeda tlesEmaxs lae menabotsa gtilta lax
£wax -sba£yas.. Wa, la£me x -iqostaweda t!eqwapa£ye qa q!o£lasLxa

x-okume. Wa, laxae ax£edxa £walase Lawatsa qa£
s g

-axe ha£no-

15 lisas laxa laqwawallte. Wa, he£misa loElqlwe g'ax mEx£alelEms;

wa, he£misa kMipLalaa malts !aqa; wa, he£misa L!e£na g-ax ax£alT-

lEms. Wa, la ax£edxa maltsEme awa naEngatsla qa£
s la xamax ,£id

tsa laxa £wE£wap!Eme qa£
s la guxtslalas laxa Lawatsa. Wa, g'll-

£mese la Elaq nEgoyoxsdalaxs lae gwala. Wa, a£mese la et!ed

20 tsex -£ida qa qoqut lalltesa awa naEngats!exa £WE £wap!Eme. Wa,
la gEnEinas ax£edxa £walase LEqlEXsd t !olt !ox usEm lExa£ya qag'axes

ha£nalllxa Lawatsa. Wa, heEmxaawisa tslEdaqe la ha£nolt lalllxa

xogwats!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 again. When they come
|
back, they

go out again to see if any one lias not come, for the
|

head Sparrows

are now coming in. When the members of the head Sparrows are

all in,
|
the messengers go again to call the dancers; 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

small-meshed
|
flat-bottomed basket and put it close to the top of

the lily-box.
||
With their hands they take the plants out of the box 35

and put them into
|

the small-meshed, flat-bottomed basket. When
it is full,

|

they put the basket into a large dish and pour some water

into it.
|
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
||
tongs, and with them they pick up the red-hot stones. They

|
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 putting 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 into it;
|

and when it is in, they put some

Wa, g*il £mese £naxwa la gwalllaxs lae £yalagEmeda mokwe gwe-

gttdza g'ayol lax £ne£nEmokwasa k!welasLe qa la£
s etse£sta. Wa, 25

hex -£ida£mese lax -da£xwa etse£stElg -

ise. Wa, giPmese g -ax aedaa-

qaxs lae xwelaqaEm la dfuloquma qaxs g - ax£maeda waokwe
gwats!Ein hogweLEla. Wa, giPmese £wi£laeLeda gwatslEinaxs lae

e'tse£stasE £wa lelaenenokwe. Wa, g'ax^mese g
- alag"iwa£ya m5kwe

eetse£stElg isa, yisa lelaenenoku
. Wa, la£me nelasexs lE £mae Lax£wi- 30

da. Wa, g'ax'e hogweLa. Wa, g"il £mese £wi£la k!iis £alllExs lae

x -ax£witsE £weda xEtsEine. Wa, la ax£etsE £weda x'ogwano ts!ak iyes

qa £
s lEXLanowe liixa lEgwile. Wa, lii ax£etsE £weda t!olt!ox usEme

LEqlExsd lExa£ya qa£s hang'agEndes laxa x -ogwats!e xEtsEmas.

Wa, la goxwax'da £xuses e£eyasowe laxa x'okinne qa£
s lii giixtsla- 35

las laxa t!olt!ox usEine LEqlExsde lEXi!,
£ ya. -Wa, gil £mese qotlaxs

lae hants!ots laxa £walase loq!wa. Wa, la gfiqEyintsa £wape laq

qa £s golg"Elga£yeses e£eyasowe laq, qa lawales dzEq !waq !a£ya.

Wa, lii ts!okwa, laeda ma£lokwe dax £idxa £nal £nEme laxa g ilsgil-

t!a kMlpLalaa qa £s k -

!ip!ldes laxa x-Ix'ExsEmrda tlesEina qa£
s lii 40

hiipstEuts laxa £wiil)Ets!awasa awawe naEngats!ii qa lawayesa

guna£ye k!\vek!iitsEineq. Wii, lit k'.ipstEnts laxa £wiil>Ets!a\vasa

Liiwatsa. Wii, rd£mese gwal k"!ipstalasa xix -ExsEinrda t!csEin la-

qexs lae maEmdElquleda £wape. Wii, g
-

tl
£mese mEdElx£w!dExs lae

kloxstEntsa x -okwe£lats!e t!olt!ox usEm 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 the large dish.
||
Then they put the flat-bottomed basket

again close to the 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
them 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. When they are

done, they
[
take out the flat-bottomed lily-basket and pour the

bulbs into
|

another large 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 dish.
|
When 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 -

!ipstalasa holale x'lx'ExsEmala

tlesEm laq qa alax -£Ides maEmdElquleda £wape. Wa, k"!est!a

alaEm gestalilExs lae Llopa. Wa, la k" !ox£wustEndxa x -okwe£lats!e

qa£s la guxtslotsa la q!olku x'okum laxa £walase loqlwa. Wa, la

50 xwelaqa hang-agEntsa LEqlExsde lExa laxa x'ogwatsle XEtsEma

qa£
s guxtslalesa k'lihre x -okum laq. Wa, g-il£mese qotlaxs lae

hantslots laxa ts!ats!e £walas loqlwa qa £s guqEyindesa £wape laq,

qa£s golg"Elga £yeses e£eyasowe laq. Wa, g"il£mese £wi£lawe dzedzExu-

sEma £yas lae hanstEnts laxa ts!Elxusta £wapa. Wa, laxae k -

!I-

55 p!itsE£weda xix-ExsEmala tlesEma qa£
s la kMipstalas laq. Wa,

g
-

il
£Emxaawise maEmdElqule £wapasexs lae x'5s£id k'lipstalasa

xix'ExsEmala tlesEm laq. Wa, g
-

il
£Emxaawise LlopEXs lae axwu-

stEndxa x -6kwe£lats!e LEqlExsd lExa£ya qa£s la guxtslots laxa

ogu£la£maxat !

£walas loqlwa. Wa, axusamese he gweg-ila. Wa,
60 al£mese gwatexs lae £w!lg"Elts!oweda x"6gwats!ex -de XEtsEma.

Wa, la gEnEmasa klwelase mEx£wElt lalllElaxa loElqlwe. Wa,
he£misa k - ayats!e LlExosgEma; wa, he£misa L!e£na. Wa, la ax£e-

deda ma£lokwe bebEgwanEmxa £nal£nEme awa k -ak -Ets!Enaqa; wa,

he£misa £nal£nEmexLa laxa lopEmtsIa loElqlwa qa£s la ha£nots!Eli-

65 las laxa axtslEWasasa Llope x'okuma. Wa, la tseqasa £walase

k -ats!Enaq laq qa£
s la tsetslalas laxa lopEmtsIa, loqlwa. Wa,

g'lPmese ek.MoltslEndExs lae qas£Ida qa£s la k - ag -

alllas laxa gEm-
xotsalilasa awiLElasa tlEX'ila. Wa, axusa£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. When they have done so, they take
|
oil and pour on much

oil. When
|

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. When they have all been put

down,
|
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 there is much oil in it, for
||
there is more oil 80

tli an 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.
|
That is all about one way of

cooking it.
|

Boiled Lily-Bulbs.—There is another way of cooking them.
|

They 1

wash them in the same way as I
|

said before; and the only 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 small 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

qlenEine lopEints!a tdElq!wa. Wa, al-mese gwiilExs lae qhvalxo-

ts!Ewak"sa qlolkwe x -okiima. Wa, g'iPmese gwiilExs lae &x£edxa 70
L!e£na qa£

s la k!unq!Eqasa qlenEine L!e£na laq. Wa, g'il £mese
gwiilExs lae ax£edxa £walase loItslEnaqa qa£s la xwetElges laq.

Wii, g-il £mese £wi£la la xwedEkwa, lae ax£edxa k -ayats!e l!exos-

gEma qa£
s la tslEwanaesas laxa x"6x ux -axuLaxa x'okiime. Wa,

g iPmese £wilxtoxa kak-EtslEiiaqaxs lae k'aedzEma x -ox ux - agwats!e- 75

Le l5Elq!wa laxa x -dxux -axuLaq. Wa, giPmese £wilg'alilExs lae

hex£ida £ma klwele daxaxes k-ak -

Ets'!Eiiaqe qa£
s

£yos £Ideq. Wa,
glPmese gwalExs lae xaL!ax -£Id nax£Idxa £wE £wap!Eme qaxs
gwaq!Elae ts!Enk!\ilEla, qaxs xEiiLElae q!eqxa Le£na, yixs hae
q!egawa £ya L!e £nasa x'okume, qaxs Lomae malplaxs holElqaaxa 80
L!e£na; wa he£mis hlg-ilas qleqxa L!e £na qa lEmp!Ex -£Ides malplas.

Wii, gil£mese gwal naqaxa £wapaxs lae hoquwElseda k!welde. Wa,
laEm gwal laxa £nEmx' £idala ha£mex -

sihieireq.

Boiled Lily-Bulbs.—Wii, g-a£mes £nEmx- £Idala g-ada, yixs hanxxEn- i

tsE £wae. Wa, heEmxaa gweg-ilas5xs lae ts !oxwasE £wa yixEn g-ilx-de

waldEma. Wit, lii lex-aEm ogtiqalayosexs hanx-Eaakwae, yixs a £mae
giixts !oyo laxa ha £nEmaxs lae gwal ts !dxwasE £wa. Wii, lii iix£etsE £wed

a

k - a !k" lobane qa£s nasEyindayowe h"iq. Wii, g
-

ll
£mese gwal dzopasE £we 5

awe£
stiis ots!awasa ha£iiEme qa k- leases alaEin k-Ex"salasa k'lalEla.

Wit, g-il£mese gwiilExs lae tsex ,£idxa £wape qa £
s giigELaya £yes laxa

nasEya£ye k- !ak" lobana. Wii, a£mise k-ak-ots!E£wa qa ek" !didza £ vesa
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9 (the woman) thinks that the
|
water passes a little more than half

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. She takes off the covering, and
|
takes her

small dish, which she brings and puts down, and also her oil and her
|

spoon. Tlien she takes the spoon 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 others; and when 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 pours it
||
in. There 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
|
they are very

soft when cooked. That is all.
|

25 Elderberry Cakes.—Now I will talk about the
j|
eating of elder-

berry-cakes. When whiter 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 the}' 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'okume laxa ha £nEmaxs lae hanx -LEnts laxes

10 lEgwile. Wa, la k- !es alaEm helqlalaq geg-ilil maEmdElqulaxs lae

hanx-sEndEq laxes lEgwile. Wa, la nasodEx nasEya£yas. Wa, la

ax£edxa lalogume qa £s g
- axe k"ag -

alllas. Wa, he £misLes L!e£na LE £wis

k-atslEnaqe. Wa, la dax ,£idxa k -ats!Enaqe qa £
s tsex -£ides laxa

hanx -Laakwe x'okuma. Wa, la x'atslalaq qa £wi£lawes £wapaga £yas.

15 Wa, g'il£mese £wl£lawe £wapaga £yasexs lae tsetslots laxa lalogume.

Wa, axusa £mese he gwegulaxa wa5ku
. Wa, g-il£mese £wi£laxs lae

£wllts!a laxa lalogume. Wa, la LlEmkulges 5xLa £yases k - ats!Enaqe

laq qa q!weq!ults!es. Wa, g-il£mese £wi£la la qlwekwaxs lae yo
gwex'sa gEnk-ax qtixa. Wa, la ax£edxa L!e £na qa£s k!unq!Eqes

20 laq. Wa, laEm qleqxa L!e £na. Wa, g-il£mese gwalExs lae £yos £Itses

k -ats!Enaqe laq. Wa, a £mese la nak'Emg-iltEwex gweg-ilasasa

g"flx -dEn waldEma. Wa, la k -

!es dzamesaso£ laxa guna£ye qaxs

alae xasndExs lae L!5pa. Wa, laEm gwala.

Elderberry Cakes. — Wa, la£mesEn gwagwex -

s
£x- £idEl laqexs lae

25 ts!ex - ts!ax -£ida. Wa, he£rnaaxs lae ts!awunx£ida yixs lae ts le-

ts !eqe g-okulotasa tslendzonokwasa tslendzowe. Wa, la Le£lalaxes

g'okulotaxa la nEqala qaxs k - !esae ex - lax ts!ex - ts!ax -sE £waxa
gaala qaxs ts!Ex -sEmdzEmae. Wa, he£mes lag-ilas al£Em Le£la-

leda ts !endzonokwaxs lae k'otax laEm £wi£la gaaxstales g-okulote.
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eaten their breakfast.
||
At noon they invite all the men when

J

they 30

have a winter danee. 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 oil. When

|
every-

thing is ready, she sends some member of (her husband's) numaym
to go and

|

draw water; and when those who have gone 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
|
inside 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) unties 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 into eacb

of the dishes.
|
As soon as every one is in a dish, fresh water is

poured on;
|
and she leaves them there while the feasters begin to

sing
|
their feast-songs. She wants the elderberries to soak.

||
As 50

soon as those who are to eat the elderberries finish singing
|
the four

Wa, g-iPmese nEqalaxs lae Le£lalasE £weda £naxwa bebEgwanEmxs 30

lae ts!ets!eqa. Wa, g
-

il
£rnese la g-aleda Le£lalElg-isaxs lae hex£

i-

da£ma gEnEmasa ts!ex -ts!anasLaxa tslendzowe xwanal£ida qa£s

ex£wldexes g'okwe. Wa, g
-

ll
emese gwalExs lae mEx£ult!alIlElaxes

IdElqlwe qa g
- axes mExstalil lax helk -

lotsalilas awiLElases ts!ex - -

ts!ax -ilats!eLe g'okwa; wa, he£mises awawe naEiigats!a. Wa, 35

hemisEes ts!enats!e xaxadzEina; wa, he £misa L!e£na. Wa, g
-

il
£mese

£wi£la g-ax gwallla lae £yalaqasa g-ayole lax £nE £memotas qa las

tsax £wapa. Wa, gil £mese g-axeda tsax-daxa £wapaxs lae qoqutla-

lallleda awawe naEngatsIaxa £wape. Wa, la ax £edxaaxes k'ayats.'e

yixaaxa tslEdaqe qa g'axes gwallla laxes klwaelasa gEinxotsalllas 40

aweLElas tlEx-ilasa ts!ex-ts!ax -

i
£lats!e g-okwa. Wa, g-ax£me ho-

gwlLEleda Le£lanEme qaxs lE £mae yilla etse£stasE £wa. Wa, g-il£mese
£wi£laeLExs laase ts!ox £ugintsE £weda IdElqlwe. Wa, g

-

il
£mese gwa-

Iexs lae x -akuyindxa ts!enats!e xaxadzEina. Wa, la ax£wults lalaxa

tsletslendzowe qa£s qwelalex yaeltsEma£yas k-adzEkwa. Wa, la 45

pElx - alts!alasa maemalExsa tsendzowe laxa £nal£nEmexLa loElqlwa.

Wa, g'il £mese qhvalxotslEwakwa IdElqlwaxs lae giiq !Eqaso £sa £we-
£wap!Eme. Wa, a£mese la he gwaetexs lae k!we£lala dEnxEleda

ts!ex-ts!ax*Laxa tslendzowc. Wii, laEm £nex- qa pex £w!dosa la

pex u
stalil tslendzowa. Wa, g-il£mese gwal dEnxEleda ts!ex- 50

tslax'Laxa ts!ex -

iniisa mosgEine tslaqlala qlEmqlEmdEmaxs lae
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52 winter-dance songs,
|

all the young men of the host's numaym sit

down by the side of
|

the dishes in which the elderberries are rubbed.

Each takes hold of a soaked
|
elderberry-cake; and they rub them to

55 pieces, since the liquid 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 really 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

60 give
||
the spoons to the guests; and after every one of those who are

to eat the elderberries have one,
|
they carry the elderberry-dishes,

one for each six
|
men, and immediately the guests begin to eat the

elderberries. 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
|

when I 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.
|

52 £wl£la£ma ha£yalas £nE £memotasa ts!ex -ts!anase la k lusagElilaxa

yilyatslaxa tslendzowe loElq!wa. Wa, lax -da£xwe dax -£Idxa pegE-

kwe tslendzowa qa £
s q !weq !ults !aleq yixs lae la lEmx£walts !awe

55
£wapalas, yixs lae £wiwElaqaxa ts!endzowe. Wa, g

-

il
£mese £wi£we1x - -

sexs lae yilsElgeses helk" !ots !ana£ye laq qa alak -

!ales gEnk'axs

lae lElga, LE £wa £wapaga£yas. Wa, g-il £mese gwalExs lae ax£e-

tsE£weda L,!e
£na qa£

s k!unq!Eqes lax £waxexLaasasa loElq!we. Wa,
laEm q !eqxa L!e£na. Wa, g

-

il
£mese gwalExs lae tslEwanaedzEmeda

g0 kak -Ets!Enaqe. Wa, g-il£mese £wilxtoweda ts!ex-ts!ax -Laxs laek-ax - -

dzamolilEma ts!ets!Ex - ts!ala loElqlwa laxa q!eq!EL!okwe bebE-

gwanEma. Wa, hex -£ida £mese ts!ex - ts!ax -£idEx -da£xwa. Wa, la£me
ax -da£xu£Em klumtalax £wapaga£yas qa£s pox - alex mEk!uga£yas.

Wa, laaLas £wi£la£Em nEqweso£sa q!ulsq!ulyakwe EE £wes mak!u-

65 ga£y^- W&, g'il£mese £wl£laxs lae tsayanaedzEmeda £wape qa ts!E-

weLlExodes qaxs lae gweleL !Exawa £ya mEk!uga £yasa ts!ex -

ts!ax"-

sE £was lax &weL!Exawa£yas. Wa, g-il£mese gwalExs lae xaL.'E-

x ,£id nax £Id laxa £wape. Wa, hex' £ida£mese la hoqiiwElsExs lae

gwala.

yQ Wa, alEmlwisEn gwagwex's£alal laxa k - !ese yiltsEmaku tslendzowa

qEnLo hel gwagwexs£alasLa nEklule qo lal nEkwaso£L6 qaxs lex'a-

£mae g
-

il L!opa ts!ex -inasa £naxwax £na£nElemasa. Wa, he£mis

lag'ilas lex-aEin g'il ts!ex -asE £we.
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Unripe Elderberries.-—Now I will talk again about
||
the boiled 75

elderberries; that 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 that arc still green, she takes
|
a small small-meshed basket

and goes to pick the elderberries. When she arrives
||
at the elder- 80

berry-bushes, she plucks off the elderberries, which are in bunches,
|

and throws them into the basket for carrying elderberries. When it

is
|

full, she goes home at once and puts
|

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 the small kettle.
|
She takes care that no sand that sticks to

the gravel
|

gets into the kettle. When it is half full from the bottom
with

|

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 she takes her
||
small-meshed basket with elderberries 90

in it, and she pours the elderberries
|
into the small kettle for cooking

elderberries. When 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
|
watches it until it

boils up; and as soon as it boils up,
||
she takes it off and takes off the 95

Unripe Elderberries.—Wii, la £mesEn edzaqwal gwagwex -

s£alal

laxa hanx -Laakwe ts!ex -

ina, yixs k* !es£mae gult!eda, yixs lex'a- 75
£maeda laElk!wana £ye xEnuela ts!ets!ex

-bEsxa ts!ex*ina. Wa,
he£mis g*il ts!ex -£Idxa tslex'inaxs he£mae ales lEnlEnxsEma

yixs g'ilmiae dox£waLElaxa tslex'iniixs lae lEnlEnxsEma, lae axeed-

xes t!olt!oxusEme lalaxama qa£
s la ts!ex -

a. Wa, gih'mese lag-aa

laxa ts!ex*mEsaxs lae k!ulp!edxa ts!ex -ina laxes £nal £iiEmxLalae- so
na£ye qa£s k!iilpts!ales laxes ts!enats!e lalaxama. Wa, g-il

£mese

qotlaxs lae hex -£idaEm la niimakwa laxes g-okwe. Wii, la hang'a-

lllaxes ts!enats!e lalaxama qa£
s ax-edexes ha£nEme. Wii, la k'!o-

qiilaqexs lae lEnts!es laxa L!Ema£
ise. Wa, hang'allsasexs lae

mEnx ,£idxa t!at!edzEme qa £s lii k"!ats!alas laxes ha £iiEme. Wa, 85
laEin aeklla qa k - leases lasa eg'ise k!iitfda laxa t !iit!edzEmaxs lae

k'!ats!alas laxa ha£nEine. Wii, g-il
£mese nEgoyoxsdillaxa t!at!e-

dzEmaxs g-axae k - !oqulesaxa t !at ledzEmts !ala ha£nEina qa £s g'axe

hang -

alllas laxes ts!ats!ex-sllasaxa ts!ex - ina. Wa, lii iix
£edxes

ts!enats!e t!olt!ox"sEm lExa£ya qa£
s lii gfiqasasa ts!ex -ina laxa 99

ts!ex -

I
£lats!eLe ha£nEina. Wii, g-il £mese £wi£1osexs lae tsex -£idxa

holale £wapa qa£s lii giiqlEqns laq. Wii, lii ax £edxa k' !ak* !obane

qa £
s nasEyindes laq. Wii, lii hanx'EEiits laxes lEgwile. Wii, lii

q!aq!alalaq qa mEdElx£w!des. Wii, g*Ilemese mEdElx £wTdExs lae

kanx'SEndEq qa£
s nasodex n:isEya£yas. Wii, lii ax £edxes lalogume 95
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96 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 spoon over and
||

presses it into the boiled elderberries, which are

still in bunches on the stems.
|
Now she breaks them to pieces; 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) with 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. When the tongs are

finished, they
|
are used like a fork. She puts them into the boiled

||

10 berries which are mixed with the stems. Then she puts (the tongs)

into her mouth and sucks out the juice;
|
and when all the 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 - ats!Enaqe. Wa, la k'anolilases lalogume laxes ts!ex-i-

£lats!e haEnEma. Wa. la ax£edxes k'atslEnaqe qa £s tsEyabddes laxa

hanx -Laakwe ts!ex
-ina qa£

s la tsets!ots laxa ts!ex - ts!anats!eLe

laloguma. Wa, g
-

il
£mese gwalExs lae nELalamasxes k-ats!Enaqaxs

100 lae qlotElges laxa hanxxaakwe tslex'ina yixs axala£maes ts!ena-

nowe. Wa, laEm q!weq!iilts!alaq. Wa, g
-

il
£mese la, gEnk-axs lae

ax£edxa L!e£na qa£
s k!unq!Eqes laq. Wa, gil£mese gwalExs lae

ax£edxes k'atslEnaqe qa£
s et!ede qlotElges aweg-a£yas laq. Wa,

g-il£mese gwala lae k'ElgElEgindxes k-atstenaqe. Wa, la g
-Ig'a-

5 lilasexs lae ax£edxa k !wa£xLawe qa£s xox£wide qa yEwes la, gwex-sa

ts!esLa,lax. Wa, la ax£edxa dzEXEkwe dEnasa qa£
s yiL!EXLEndes

qa kleses hek - !ot!ed xoxusa. Wa, la £nEmp!Enk'e £wasgEmasas

laxEns q!waq!wax-ts!a,na£yex. Wa, gil £mese gwala k' libayowe ha-
£may6xs lae k"!ip!its laxa hanx-Laakwe q !weq IwalEwak" LE £we

10 tslenanowe tslex-ina qa£s k- !ipq tedzEndes. Wit, la kltimtElgeq.

Wa, g
-

il
£mese £wi£lawe saaqas lae pox'odex tslenanowas LE £wes

mEk!uga£ye. Wa, axusa£mese he gweg-ilaxs ts!ex'ts!ax -aaxa hanx --

Laakwe tslex'ina. Wa, g
-

il
£mese gwalExs lae g-exaxes anex-sa£ye

qa£
s et!edel ts!ex-ts!ax ,£idLEq. Wa, la tsex -£Idxa £wape qa£

s ts!E-

15 wexlExode qa lawayesa la k!wek!utala maEmklugesa ts!ex -ina lax

aweiJExawa£yas. Wa, g
-

il
£mese gwalExs lae xa,L!EX' £id nax£Idxa
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has done this, she drinks a little
|
water; and after doing this, she 117

eats roasted salmon
|

with oil. She docs this with the roasted sal-

mon
|

so that she may get no stomach-ache. Now that is all about

the elderberries.
||

Salal-Berry Cakes.—Now I will talk about the long salal-berry 1

cakes when they arc
|
squeezed (in water). First of all, the woman

takes her
|
dishes. She puts them down (in a row). She goes to draw

water, and
|

pours it into the dishes. 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 in 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 holding down the

cover,
||
takes off the cover, and takes off the skunk-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 piece in 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 until the morning, when daylight comes.
|

She leaves them there all night.
||
In the morning, when daylight 20

£wape. Wa, g
-

il
£mese gwalExs lae heleg'intsa nlobEkwe. Wa, 117

hiEm tslEpas laxa L!e£na. Wa, heEm lag-ilas he gwex- £itsa LldbE-

kwe qa£
s k -

!ese ts!Ex -sEmsEla. Wa, laEin gwala laxa ts!ex'ina.

Salal-Berry Cakes.—Wii, la£mesEn gwagwex -

s
£x- £idEl laqexs lae 1

q!wesasE £weda heyadzo tlEqa, yixs he £mae g il ax£etso £sa tslsdaqes

loElqlwe, qa£s gTixe mEx£alllElas. Wa, la tsex ,£Idxa £wape qa£
s

giigEginclales laxa loElqlwe. Wa, gil£mese q!walxots!Ewax usa
£wapaxs lae ax £edxa qloyaakwe k'adzEkwa. Wa, lii g-abalela- 5

qexs lae tsloxiig-indalaq. Wa, laEm dzEg-ElEg - esa q loyaakwe
k -adzEk" laq qa lawayesa dzedzEg(ig - a£yas. Wa, g-il £mese la

eeg -Eg"axs lae ax£edxes heyadzoatsle nEgiidzowe tlEqa q;i
£
s qwe-

lEyindex t!Emak'Eya£yas. Wii, la axodEx yikiiya£yas. Wa, la

axalaxa paqEya£ye k"!Ek - !aok!wa qa£
s axiilJlEles. Wii, lii iix£wul- 10

tslodxa heyadzowe nEgiidzowe tteqa. Wii, lii k'!ok!upsalaq qa
sesEk'lax'se laxes awasgEmase. Wii, lii pElx -

ts!alasa enalenEmxsa
k!op!awe laxa £nal £nEmexLa loq!wa. Wii, laEm SEk'IexLa IoeI-

q!wa laxa £nEmxsa heyadzowe iiEgiidzo tlEqa. Wii, g-il £mese
qlwfdxdtslEwakweda IdElqhviixs lae tsa laxa ewape qae

s lit qaplE- 15

qElas laq. Wii, g-il £mese la £wl£ la lii qlogulilxa fiwapaxs lae axsed-

xa le£wa£ye qa£s niikiiyindes liixa t!EXts!alaxa heyadzowe uHgiidzo

tlEqa. Wii, laEm hex-sal gwaclLe lfdaal laxa laxa enax -eIdElxa

gaala. Wii, laEm xamastalilne tleltalllxa ganoLe. Wii, g il
£mese

£nax £idxa gaaliixs laeda ha£yiil£a ne £lalaxes g'okulote qa, g-jixes 20
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21 comes, the young men go to call the people to
|
eat the long salal-

berry cakes. They all come in after the young men have called

them
I

four times. Then the woman takes off the mat
|
covering of

the 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 the ball of

berries gets smaller;
|

and they stop squeezing only when it is all

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

containing her horn spoons. (For horn spoons
|
are made for eating

salal-berry cakes, because they are all black,
|
and the spoons do not

35 turn black 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-berry cakes. Even
|

if they are new, [the wooden spoons] at

once turn black all over.
\

Therefore they use only horn spoons to

eat
J

long salal-berry cakes when they are given at a feast, because

[the berries] do not stick to them.)
||

40 I only wished 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 tteqa. Wa, g
-

il
£mese g-ax £wi£laeLExs

lae mdp!ene £steda ha£yal£a etse £sta laasa tslEdaqe axodxa le£wa£ye

naxiimaliltsa loElqlwe. Wa, la q!walxogwaga£ya £nal£nEmokwe
hel£a lax £waxexLaasasa loElqlwe qa£

s k!us £alilExs lae axstEnda-

25 lases £wax'solts!ana£ye laxa hapstalile t!Eqa. Wa, lax*da£xwe
golx -£Idxa t!Eqa qa£

s loxsEmgileq; wa, g'iPmese £wi£lostaxs lae

q!wes£IdEq. Wa, he^mis la ts !Ema£nakulatsa loxsEme t!Eqa. Wa,
at£mese gwal qlwesaqexs lae £wl£la. Wa, laEm gEnx -£ideda
£wapalas. Wa, laEm gwala q!wesaxa t!Eqa; wa, laxeda tslEdaqe

30 ax£edxa L!e£na qa£
s k!unq!Eqes laq. Wa, laEm qleqxa L!e£naxs

lae k!unq!EgEmq. Wa, g'iPmese gwalExs lae ax£ededa tslEda-

qaxes ts!ololag-ats!e LlExosgEm qaxs he£mae k -ats!Enaqeltsa ts!o-

lolaqa heyadzowe nEgiidz5 t!Eqa qaxs ts!ots!ElEg
-aeda tslololaqe

k*ats!Enaqa. Wa, la k -

es awElx'Es ts!ol£IdExs lae gwal £ydsElaxa

35 heyadzowe nEgiidzo tlEqa, he gwex'sa k!wek!wagEg -a k -ats!Ena-

qaxs g
-

il
£mae £yos £idayo laxa heyadzowe nEgudzo tlEqaxs he£mae

ales alolaqe lae hex -£idaEm la ts!ots!Elg - ax -£Ida. Wa, he£mis

lag'ilas lex-aEm £yo £yats!eda ts!ets!ololaqe k -ak'Ets!Enaqxa heya-

dzowe nEgudzo tteqaxs klweladzEmae qaxs k - !esae klutala laq.

40 Wa, a£mEn £nEx - qEn yawas£Ide guy5yox£w!d gwagvvex -

s£x -

Id laq.

Wa, la tslEwanaedzEma ts!ets!ololaqe k'ak'EtslEnaq laxa klwelaxa

heyadzowe nEgudzowe t!Eqa; wa, g'iPmese gwalExs lae k'agEmli-
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done, they
|

put before them the dishes containing salal-berries mixed 43

with water. Now there 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 horn spoons.

After eating,
|
the salal-berry dishes are taken away

|

and put down
at the left-hand side of the door of the

|

fcasting-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).—
|
When the 1

woman comes home after picking
|

ripe salal-bcrries, her husband
goes and calls whomever he likes

|
to come to eat ripe salal-berries.

When
||
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 husband 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:
|
He puts them

far enough apart for the men to reach them,
|
and there are four men

to each.
||
After all the oil-dishes have been put down, the guests 15

take
I

the salal-berries, each one bunch. They dip them into the oil;
|

IslayEweda tletlExtslala loElqlwa laxa klweie. Wii, la £me qleqlE- 43
Llalaxa £nal£nEmexLa l5Elq!wa. Wii, g-il

£mese £wilg-ableda IoeI-

qlwiixs hie hex -£idaEm Enaxwa £yos£itses tsetslololaqe k-ak'EtslEnaq 45
laxa loxts !ala q IwedzEk" heyadzowe t lEqa. Wa, g'iPmese £wi £laxs lae

hex -£idEma kTigilllEma t!etlExt!agats!ex -daxa qlwedzEkwe heya-
dzowe tlEqa qa£

s la kik-ag"ahlEm lax gEmxotsalilasa tlEx-ilasa

tlEqe£lats!e g'okwa. Wa, hex- £ida£mese la hoquwElseda klwelde.

Wa, laEm hewaxa nagek'Elax £wape. Wa, laEm gwal laxeq. 50
Raw Salal-Berries (K -Elx-k"!ax -axa nEklulaxs lae qlayoqwa).— 1

Wa, he£maaxs g-alae g
-ax na£nakweda tslEdaqaxs lax*de nekwaxa

qlayoqwa nEklula; wii, la la£wunEinas Le£
la lax.es gwE £yd qa £

s lc-
£lalasE £wa, qa£

s qlEqlEX'notxa qlayoqwa nEklula. Wa, giPmese

g
- ax £wI£laeLa Le£lanEmascxs lae hex -£ida£ma tslEdaqe axeedxa g'il- 5

dEdzowe tsleqlatslo le£wa£ya qa£
s lii LEpdzamolilas laxes nEkwe-

laginaxa qlayoqwa nEklula. Wa, la hVwiiiiEmas axeedxa nEkltil-

tslala lExaeya qa£
s lii qapanaesElasa qlayoqwa nEklfd lax LlasEX --

dzama£
3
rases L6elanEme. Wii, a£mise gwanala qa laballlesoxs lae

£wIlg11ts!amasEq, yixs lafiLes gEUEme klunxtslalasa Lleena laxa 10
tsletslEbatsle. Wit, g-il £mese ewisla k lunxts lEwakuxs lae axsede lii-

£wiinEm.".seq qii
£
s la hiiniiqElas laxa DEklule. Wit, laEm iiEm gwr-

nala qa belts lapElesa bebEgwanEme lax awalagolilasasa tsletslE-

batsle. Wa, LaEm maemalasE £weda enalenEmexLa. Wa, g'ihmese
ewilg*alTleda tsletslEbatsliixs lae hex- £ida£ma klwele dax ,eidxa enal- 1;,

£nEinxna liEkltila qa £
s k-atsEndes laxa L!e£niixs tslEbatsletslalae.
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17 and after they have done this, all the salal-berries are covered with oil.
|

They shake off the oil, take the bunch out, and
|
eat them off one at a

20 time; and when all have been taken off, they throw the stem
||
into

the fire. Then they take another bunch and
|
do in the same way,

and all the guests do the same.
|
After they have eaten, they all go

out of the house.
|
They drink no water after eating it, for they

|
do

25 not want to remove the sweetness from the mouth.
||
For this reason

they do not drink any water. The 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 to take it
|
for witchcraft; for the man's breath is on it,

because he has bitten off the
|
salal-berries and it remains on it.

Therefore they are afraid. Now that is all
|
about salal-berries.

||

1 Cakes of Currants l (Eating currant-cakes) .—First
|
the woman takes

the dishes and she brings them down and she puts them down on the

left-hand side of the
|
door of the house where the currant-cakes

are to be eaten; and she places there also oil
|
and the horn-spoon

5 basket and also large water-buckets,
||
are put down on the floor,

and also long mats. 2
|

. . .

As soon as he stops speaking, the wife of the
|
host takes the box

containing the currant-cakes and unties the cover.
|
She takes out

17 Wa, g11£mese la £wl£la la tlEtlEpsEma nEklulaxa Llemaxs lae k"!E-

lodxa L!e£naxs lae axwustEndEq qa£
s

£nal£nEmsgEmEmqeqexs lae

q!Ek - alaq laxes yisx -Ene. Wa, giPmese £wilg-ElEnxs lae tslEXLEn-

20 dEq laxa lEgwile qa £
s et!ede dax' £Idxa mEmxLala. Wa, laxae

heEmxat! gwex -£idEq. Wa, la £naxwaEm he gwegwalag-ilileda wao-

kwe klwela. Wa, g'il£mese £wi£laxs lae hex -£idaEm maxwa hoqii-

wElsa. Wa,.laEmxae hewaxaEm nageqElax £wapa qaxs gwaqlE-

laaq lawayes ex*p!aeL!Exawa £ye yis ex"p!EsgEma£yasa nEklule.

25 Wa, he^mis k -

!eselas nax£idxa £wape. Wa, he£mis lag'ilas tslEXLa-

laxa yisx'Enases q lEg'ElEnakwaxs gwaqlElaaq lalax yayanEmasosa

eqlenoxwe qaxs lae hasa£yasa bEgwanEmaxs lae q'.Ek'alaxa nE-

klule k!iit!Eneq. Wa, he £mis kilEmse. Wa, laEm alak -

!ala gwal

laxa nEklule.

1 Cakes of Currants 1 (T!Ext!aqxa q!edz.Edzowe).—Wa, heEm g il ax£e-

tso£sa tslEdaqes loElqlwe qa g
- axes mExstalil lax gEmxotstalilas

tlEX'ilasa t!Ext!agats!axa qledzEdzowe g'okwa; wa, he £misa L!e£na,

LE£wis ts!ololagats!as LtexosgEma; wa, he£misLes awawe naEnga-

5 ts!a, qa g
- axes hax'hanela; wa, he£mises g'ilsg'ildEdzowe leEl£wa£ya. 2

. . . Wa, g"il£mese q!wel£ededa yaq !Ent !alaxs lae ax£ede gEnEmasa
klwelasaxa q!edzats!e xaxadzEma qa£

s qwelEyindex t!Emak -iya£yas.

Wa, la ax£wiilts !alaxa qledzEdzowe t!Eqa, qa£
s qwequltsEmex yael-

1 Sibes bracteosus Dougl. and Eibes petiolare Dougl.
2 Continuedon page 751, line 18, to page 754, line 82.
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the currant-cakes, and unties the
|
string witli which the bundles are

tied; and she gives them to the two messengers, and
||
they put two 10

cakes into each dish.
|
When they are in each dish, (the messengers)

pour a little 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 15

down alongside of the currant-dishes.
|
They take out of the water a

soaked currant-cake,
|
roll it up and break it into pieces. When it

is all in pieces,
|
they break it into smaller pieces, so that they are

very small. Then they
|

gather up what has been broken into small

pieces, and they make a ball,
||
and squeeze it with both hands so 20

that 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;
|
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 oil-bottles, and it is put down 30

next to her seat.
|
She unties the top; and when she takes off the

|

tsEmayas k -adzEkwa. Wa, la ts !as laxa ma£lokwe e£etse£stElg"isa. Wa,
lax -da£xwe pepElx - ts!alasa maemalExsa laxa £nal£nEmex£La loq!wa. 10

Wa, gil £mese la q!walxots!Ewakwa loElqlwaxs lae g'Enwax £wl-
£wabEts!awasa loElqlwe. Wa, g'il £mese gwalExs laeda tstedaqe

helgllge lax khvelekwases la£wunEme, qa g'axes qlwesa yilsElgexa

qledzEdzowe tlEqa. Wa, hex £ida £mesa £waxokwa ha£yal£a g
-ax

qlwaqalll, qa £s g-axe k!usagElilaxa q !esq ladzats !eLe toqlwa. Wa, 15

hex -£ida£mese £naxwa dastEndxa £nal£iiEmxsa pegEku q ledzEdzo t !Eqa,

qa£s k* !oxsEindeqexs lae p!op!oxsalaq. Wa, g il
£mese £wI£wu1x -sexs

lae heloxusEnd q!weq!fdts!alaq, qa amEmayastoxs lae yawas£id q !a-

p!ex -£Idxa la q!weq!ults!aak u qledzEdzo tlEqa, qa£
s tExsEmdeq

qa£
s qlwetsEmdeq yises £waxsolts!ana£ye e£eyasa, qa loxsEmes. 20

Wa, la q!wes£edEq. Wa, lii k -

!est!a gegllilExs lae £mE £x usEnts

lax £wapalasxa la gEnka q!ots!axa q !esq!adzats!eLaxa qledzEdzowe

loq!wa. Wa, la La£xusEmtses helk!ots!ana £ye laq qa pExsEmx £
I-

des. Wii, gil £mese la pExsEmxs lae yElsElgintses helk!olts!ana£ye
laq. Wa, k -

!est!a geg-illlExs lae alak'lala la gEnx £Ida, qaxs lae 25
xldzElteda loxsEmx-de, yix yilsasox u

diis. Wit, g il
£mese la fila-

k"!ala la gEnk'axs, lae gwala yeyilsElg-Esaq. Wa, la ts!Ents!Enx-
£wldxes e£eyasowe. Wa, g"il£mese gwalExs lae qas£ida, qa£s la

xwelaqa k!us£rdila, qa£
s lit klwelEmllla. Wii, laLa gEiiEinasa k!we-

lase ax£edxes qlfilwase xEtsEina, qa g-axes ha £nel lax klwaelasas. 30
Wii, lii qweteyindEx t!Emak-Eya£yas. Wii, giPmese paqodEx yE-
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33 cover, she puts it down. She takes out a
|
large oil-bottle of

kelp and gives it to the two messengers.
|
One of them bites off the

string with which the mouth of the kelp bottle is tied; and, after tak-

35 ing off
||
the string, he holds it with his right hand, and

|
squeezes the

oil out on the rubbed currant-cakes, while
|
the other one holds the

head of the kelp bottle with his left
|
hand, and he squeezes it

with his right hand, so that the oil comes out
|
at the mouth. If the

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 poured on all of them,
|
they take the horn-spoon

basket and
|
distribute the spoons among the feasters. After this

is done, they put
|
the currant-dishes in front of them,

|

one dish for

each six men. As soon as
||

all (of the berry-dishes) have been put

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 kuya £yas lae pax£alllaq. Wa, la q !Elx£ults !odxa iJe£nats!ala £walas
£wa£wadaxs lae ts'.as laxa ma£lokwe e£etse£stElg -

isa. Wa, lada
£iiEmokwe qlEk'odEX moguxsta£yasa £wa£wade. Wa, gil£mese lawa-

35 ya moxuba£yas &waxsta£yasexs lae dalases helk"!ots!ana£ye laqexs

lae ts!Etx"aqElasa L!e£na laxa yilekwe qledzEdzo t!Eqa, yixs laaLe-

da £nEmokwas dalaxa 5xLa£yasa £wa£wade, yises gEinxolts !ana£ye

a£yasowa. Wa, la x -Ik - ases helk'!ots!ana£ye qa loltslalesa L!e£na

lax awaxsta£yas. Wa, giPmese qlEmsa lawaleda L!e£naxs gEn-

40 k -aaxs £wuda'lae; wa, lax -da£xwa e£etse£stElg'ise dadEbexa L!e-

£nats!ala £wa£wade, qa£
s la Lax£walil lax £wax -sanalilasa laqwawall-

laxs lae ts !ats lEnguLalasa L!e£nats!ala £wa£wade laxa laqwawalile.

Wa, gIPmese yax£ideda l !e
£nats lawasexs lae tslEtx'aqas laxa lox-

ts!ala yileku qledzEdzo t!Eqa. Wa, laEm qleqxa L!e£na. Wa, la axu-

45 sa£mese he gweg'ilaxa waokwe. Wa, g"il £mese £wi£la la k!unq!EgE-

kuxs lae ax£edEX"da£xuxa ts!ololagats!e L'.ExosgEma, qa£s la ts!E-

wanaesElas laxa klwele. Wa, g'il
£mese gwalExs lae k'ax^dzamoli-

lElasa q!eq!esq!adzats!eLe toElqlwa laxa q!esq!asLaq. Wa, la£me
q!eq!aLaleda bebEgwanEmaxa £nal£nEmexLa loqlwa. Wa, g

-

il
£mese

50
£w!lg -

alllExs lae hex -£idaEm £naxwa q!esq!as£ideda klwelaq. Wa,
la£me axso£

,
qa£s

£wa £wi£laexes leloqula. Wa, he £mis gwale qaxs

k*!ets!enoxwae modola q ledzEdzEwaxs qleselaeda axnogwadas,



iioas] RECIPES 575

because it brings bad luck to take tbem home, as the people of olden 53

times say.
|

Therefore they try to eat all; and alter emptying their

dishes,
||
they go out of the feast^house. That is all about the berry- 55

cakes.
|

Raw Currants.—Currants arc also eaten raw. When
|
the woman

comes home from picking currants, she
|

asks her husband to get a

dish, and put it
|

next to her seat. Then she unties the top of
||
the

currant-basket, and she sits down (with her husband),
|
one on each 60

side of the
|
currant-basket; and the large dish is put down on the

outer side of the currant-basket. Then they both take the currants
|

out of the basket and strip them and put them into the dish. As soon

as
|
they have been stripped off the stems, the stems are thrown

||

into the fire. The woman
|
and her husband continue doing this, 65

trying to see who will strip them most quickly. When
|
the currants

have all been stripped off, the man goes and calls whomever he likes
|

from among Ins relatives, orhemay even call his numaym;
|

and as soon

as the husband goes to call all those who are to eat the raw
||
currants,

she takes oil, and the spoon-basket with horn 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 hus-

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 g'ilx
-da bEgwanEma. 53

Wii, he £mis lag -

ilas £wa£wPlaaq. Wa, gil£mese £wl£laxes leloqfilaxs

lae hoquwElsa. Wa, la £me gwal laxa qledzEdzowe t!Eqa. 55
Eaw Currants.—Wa, la k'!Elx -k-!ax"so£Emxat!eda qlesena. Wa,

hemiaaxs g'axae niimakweda tslEdaqaxs qlesex'daxa qlesena, wa, la

axk'lalaxes la£wimEme qa ax£edesexa loq!we, qa g
- axes k'ael

lax kludzelasas. Wa, hex -ida£mesa tslEdaqe qwelEyindEx tlEma-

k -Eya £yases q ledzadze lExa£ya. Wa, la £wax"sanalilxa q!edzadzaxs 60
lae kludzEnolllaq. Wa, la k'ael £walase loqlwa lax L'.asanalilasa

qledzadze lExa£ya. Wa, he £mis la dfdts!alasda£x usexa qlesena

laxa lExa^ye, qa£s la k'imtslalas laxa loqlwe. Wa, g'ilnaxwa-
emese £wilg - ElEne yisx'Enasexs lae tslEXLEntsa k'Eintk'atmote yis-

x'En laxes lEgwIle. Wa, la ax usa £mese he gweg-ileda tslEdaqe 65
LE^wis hVwunEine hahanakwaplExs kimtae. Wa, g"il £mese £wida

la k'imdEkwa qleseniixs lae L6elaleda bEgwaiiEmaxes gWE £yowe
qa£

s Le£lfdasE £wa laxes LCLELala lo £xs hae Le£hIlasE £wes £nE £me-

mote. Wii, g'iPmese la Le£lale la£wiinEmasexa q!esq!asLaxa k"!tl-

xe qlesena, hie ax£edxa iJema p£wa ts!ololagats!e idExosgEina, 70
qa g'axes gwalll ax£axel lax klwaelasas. Wii, heemisa ha £yal£a IoeI-

q!wa, qa g'axes ogwaqa. Wii, la£me liik"Ele la£wunEmasexes L§ela-

nEine, qaxs k -

!esae alacle k!we£lena£ya. Wii, la £me aEin k!uk!wax-

sala laxes gwE £yowe, qa£
s k!us£alllasa Le£lanEme. Wii, g

-

il
£mese £wl-
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75 As soon as all are in,
||
the woman wipes out with shredded cedar-

bark
|
a medium-sized dish. As soon as she has done so, she takes

the
|
large dish with the stripped currants and puts it down where

she is sitting.
|
Then she takes a large wooden ladle, dips it into the

|

80 stripped currants, and dips them into the
||
medium-sized dish.

When it is half full, she puts it aside and
|

takes another medium-
sized dish, and she puts it down where the other one

|
stands con-

taining the stripped currants. She puts
|
stripped currants into it;

and when it is half full, she
|

puts it away. She continues doing this

85 with the others; and when
||

all the medium-sized dishes contain

currants, she 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 are 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 placed in front
||
of them. Now there are three men to

|
each dish.

As soon as all (the dishes) have been put 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 constipation.
||

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 aeLExs lae hex -£ida £ma tsEdaqe dedEg -Eg -asa q loyaakwe k -adzEku

laxa ha£yal£a loElqlwa. Wa, g-ilsmese gwalExs lae ax£edxa klmdE-
gwatsle £walas loqlwaxa qlesena qa£

s hang'aliles laxes klwaelase.

Wa, la ax£edxa £walase klwagEg'a k'atslEnaqa, qa£s tseqes laxa

k'EmdEkwe qlesena. Wa, la tsEyosElasa k'EmdEkwe qlesena laxa

80 ha£yal£a loqlwa. Wa, g'il
£mese nEgoyoxsdalaxs lae wlqulilaq qa£s

ax£edexa ogu£laxat! hel£a loqlwa qa£
s la hanstolllas lax ha £nelas-

dasa la qletslalaxa k'imdEkwe qlesena. Wa, laxae tsetslotsa

klmdEkwe qlesena laq. Wa, g
-

il
£Emxaawise nEgoyoxsdalaxs lae

wlqulilaq. Wa, ax usa£mese he gweg'ilaxa waokwe. Wa, g
-

il
£mese

85 £wi£wults !Ewakwa ha£yal£a q !eq lets !ala loElq !waxs lae ax£edxes l !e
£na,

qa£
s klunq'.Eqeq. Wa, la£me t !Ep lEgElisxa L!e£na. Wa, g'il£mese

gwalExs lae tslEwanaedzEma ts!ololaqe k'ak'EtslEnaq laxa q!esq!as-

Laxa k -

!ilx-e qlesena. Wa,g -

il
£mese £w!lxtoweda q!esq!asLaxak-!ll-

xe qlesenaxs lae k -aedzEmeda q!eq!ets!ala loElqhva laxa q!esq!as-

90 Laxa kMilx'e qlesena. Wa, la£me yaeyuduxuleda bebEgwanEmaxa
£nal£nEmexLa loqlwa. Wa, g-il£mese £wilg-alilExs lae hex -£ida £ma
qlesqlasLaxa qlesena ax£edxes ts lets lololaqe k'ak'EtslEnaq, qa£s

£naxwe q!esq!as£ida laxa t lEp lEgElesaxa l !e
£na qlesena. Wa, la£me

he q!agawa£ya Lle£nasa qlesena, qaxs aatlalag'ilaeda qlesenaxs

95 kMeasae Lle£na klungEms. Wa, al£mese gwal qlesqlasExs lae £wi-
Jlaxa qlesena LE £wa Lle£na. Wa, gil£mese £wi£laxs lae hoquwulseda
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These are not given at a least to many
|
tribes. That is all about 97

the currants.
|

Mashed Currants and
|
Salal- Berries.—When the salal-berries are 1

thoroughly ripe,
|

the woman goes to pick salal-berries. and at the

same time she picks currants [ which are also ripe.
||
She has one 5

basket for salal-berries, and another
|
basket for currants. When 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
|
house. 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 her
|
salal-berry

basket, and, after doing so, she pulls out the
|

hemlock-branches

which cover it, and throws them into the fire. Then she takes
||

one of the salal-berry branches and strips off the berries
|
into the 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 k'!ilx*§ q!esena. Wa, laEm k -

!es Le£lalayo laxa q!e- 97

nEine lelqwalaLaeya. Wit, laEm gwal laxa q!esena.

Mashed Currants and Salal-Berries (Q!wedzEku q !esena p £wa l

iiEk!ule). — Wa, he £maaxs lae alak' !ala la qlayoqweda nEklule,

yixs liix'de nEkweda tstedaqaxa nEk'.ule. Wa, la q!aq!esbalaxa

qlesenaxs lae nEqlekwa.

Wit, laEm ogu£la£me nEgwats lasexa nEklule, wa, laxae 6guelaeme 5

q ledzats '.asexa qlesena. Wa, g*ilemese qoqiitleda laElxa£yasexs lae

ts!ets!ak-Eyindalasa q!waxe laq. Wii, g-il £mese gwalsxs lae t!et!E-

mak-Eyindalaq. Wii, g-axe oxL6lt!alaqexs g-axae nii £nakwa laxes

g-okwe. Wii, la 5xLEg -

alTlas laxes hem.Ene£lase k!wae£lasa. W^ii, lit

ax£edxa £walase loq!wa, qa g'iixes ha£nel lax L'.asalllases k!wae£lase. 10

Wa, lii ax£edxa nEgwats !e lExa£ya, qa £s hang-iigEllles lax hetk- !o-

tiiga£yasa £walase loqlwa. Wa, lit qwelEyindEx t!Emak -Eya£yases

nEgwats !e lExa£ya. Wii, g-il £mese gwiilExs lae nexEinwEyodxa
qlwaxe tsIak'Eyes qa£

s tslEXLales laxes lEgwIle. Wii, lii dax"eidxa
£nEmxLala laxa yisx -Enasa nEklule x'lg-ElEndeq, qa£

s lii x-Jx-ts!alas 15

laxa £walase l5q!wa. Wii, lii hex'saEm gweg'ilaq. Wii, alemese
gwiilExs lae £wl£

la. Wii, la£me TiEin la tslEXLalasa x-ixax-mote

yisx'En laxes lEgwile. Wii, lii LeqiilTlxa la loptsla lExa£ya, qa£
s

lit ax£edxa q!edzats!e lExa£ya, qa£
s lii hiinstolilas lax ha£nelasdasa

la loptsla lExa£ya. Wii, laxae qwelEyindEx t!Emak*Eyaeyas. Wa, 20

g-il
£mese lawiixs lae iiExEmwEyodxa q !waxe qa£s tslEXLEhdes laxes

75052—21—35 eth—pt 1 ^37
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22 and throws them into the
|
fire. When this is done, she takes out

a bunch of currants
|
and strips them off, and puts them on top of

the salal-berries
|
which have been stripped off and which are in the

25 dishes. She strips the currant-stems
||
and puts the currants on the

salal-berries that has been stripped off, and
|
she throws the currant-

stems into the fire. She continues doing this with the
|

others; and
as soon as the basket is empty,

|
she puts it away. She takes her

husband's stone hammer
|
by the small end with the right hand,

30 and
||
with the big end she pounds the mixed salal-berries and

currants.
|
She pounds them with the stone hammer for a long time

and only stops when
|
all the salal-berries and currants have all burst

and are
|

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-berries 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
|
her husband's guests are to sit. As soon as she has done so,

45 the chiefs come in with their wives, and husband and wife
||
sit down

22 lEgwIle. Wa, giPmese gwalExs lae dalts!odxa £nEmxLala qlesena,

qa£
s la k'imtEyindalasa qlesena lax 6kuya£yasa x -

Ig
-Ekwe nEk!u-

laxa la k - !ats!axa k -imdEgwats!e loqlwa, qa£
s kimdEltsEndex q !e-

25 dzanas, qa£s la k - !ak -Eyints laxa k'imdEkwe nEk!iila. Wa, laxae

ts!EXLEnts q!edzanas laxes lEgwile. Wa, axusa£mese he gweg-ilaxa

waokwe. Wa. giPmese £wllg -Elts!awa q!edzats!a lExaxs lae

g-exaxes laElxa£ye. Wa, la ax£edEx pElpElqases la£wunEme. Wa,
hetla dalasose wilba£yasa pElpElqases helk- lots !ana£yaxs lae lIeui-

30 kulg'es LE £xuba£yas laxa malagEkwe nEk!ul p£wa q!esena. Wa,
la geg-ilil LlEmkulgesx pElpElqe laq. Wa, al£mese gwalExs lae

£naxwaEm la kux -£ideda nEk!ule LE £wa q!esena. Wa, la£me ala-

k- !ala la lElga. Wa, g-il£mese gwalExs lae axk- lalaxes la£wunEme
qa las LE £lalaxes gwE £yowe, qa£s Le£lalasE £wa laxa g

- Ig -igama£ye.

35 qaxs lex - a£maeda g
- ig

-

ig
-amae ha£mapxa he gweku malaqEla nEk!ul

LE £wa qlesena. Wa, laxae lex - a£ma axnogwadasa he g\veku mala-

qEla nEk!ul LE £wa qlesena ha£mapEqxa tslEdaqe LE £wis la £wunEme
LE £wis sasEme. Wa, la qas£ideda la£wunEmasa tslEdaqe, qa£s la

L,eelalaxa g
-Ig-igama£ye LE £wis gEgEnEme. Wa, gil£mese lawElse

40 la£wunEmasa tslEdaqaxs lae hex -£IdaEm ax£edxes laElogume LE £wis

ts !ololagats !e LlExosgEma, qa£
s g'axes g'eX'g-ael lax k!wae£lasas

LE £wis L!e£na. Wa, laxae LEp!alilasa eEldzowe leEl£wa£ya lax

k!iidze£lasLas Le£lanEmases la £wunEme. Wa, g-il
£mese gwalExs

g-axae h5gwilEleda hehayasEk'ala g-Tg'igama£ya. Wa, la hehaya-



BOAS] RECIPES 579

next to each other on the mat that lias been spread out for them.
|

45

When they arc all in, the wife of the host prepares
|

her small dishes.

She counts how many
|

married couples there are, and she puts down
the same number of small dishes for [two of] them.

|

Each man and

wife will have one dish. She takes soft shredded 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
|
and stirs the berries. After doing so, she dips them out and puts

them
||
into the small dishes. She only stops when they are nearly 55

filled.
|
She continues doing this with the others. When she has

finished,
|

she takes oil and pours it on, and she only stops pouring it

on
|
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, lie 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.
|

When 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 -

olll£Einxs lae kliidzEdzolllaxes k!wek!wadzo leElwa£ya. Wa, 45

g'iPmese £wi£laeLa, lae hex -£ida£me gEnEmasa Le£lala xwanal £ida,

qa£
s ax£edexa laElogume. Wa, heEm hos£its6 £se £waxogwasasa

hehayasEk -

ala. Wa, lit heEm £waxexLeda laElogume lax maemalE-
leda bEgwanEme LE £wis gEnEine; wa, la ax£edxa qloyaakwe k'fidzE-

kwa, qa£
s dedEg'lg'tndes laxa laElogume. Wa, g"il £mese gwala, lae 50

ax£edxa £walase mogiig'a k'ats lEnaqa. Wa, la ax£edxa malaqElaat !se

£walas loq!waxa nEklule LE £wa qlesena, qa£s g-axe hang'alilas

laxes k!wae£lase. Wa, la tseqasa £walase mogug - a k'iitslEnaq laq,

qa£
s xwetElga£yes laq. Wa, g'il

£mese gwalExs lae tsetslodalas

laxa laElogume. Wa, al£mese gwalExs lae Elaq qot!a. Wa, 55

axusa £mese he gweg-ilaxa waokwe. Wa, g11
£mese gwalExs lae

ax£edxes L!e £na, qa£s k!iiq!Eqes laq. Wa, al£mese gwalExs lae

haniElqEya£ya L!e £na lax okuya£yasa malaxstaakwe nEk!ul LEewa
qlesena. Wa, g-il £mese gwalExs lae tslasa tsololagats !e l!exos-

gEm laxes hVwiinEme. Wa, he £mis la ts lEwanaesElas laxes 60

Le£lanEme. Wa, glPmese £wilxt5xs lae k - aesasa malaxstaak" ts!ala

laElogumaxa nEkliil LE £wa qlesena laxa hehayasEk-ollle. Wa, laEm
maemalEleda bEgwanEme LE £wis gEiiEmaxa £nal £nEmexLa hlloguma.

Wa, gil £mese £wilg'alllExs lae hex ,£idaEm £yos£IdEX"da£xwa. Wa
y

lax -da£xwe £wa£wi £laaqexs lae £yos £IdEq. Wa, g'il
£mese £wi£laxs lae 65

hoquwElsa. Wii, laEm hewaxa nagekilax swapa, qaxs gwaqlElaaq
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67 drink any water after eating it, for they do not want
|
to lose the good

taste of the salal-berries from their mouths,
j
That is all about this.

|

1 Huckleberries.—As \ soon as (the woman) enters her house, she puts
down

|

the two baskets, takes a
|
short wide board and puts it down

flat near the place
|
where she always sits; and she takes a log and

||

5 rolls it towards the board, so that one end of the short wide board
rests on it.

|
When this is done, it is like this:

|

She also takes a piece of wood which is not

really thick (2) and
|

puts it down, and she

takes a new mat (4) and
|

spreads it out. She 13 4 "2

10 lifts up the edge so that it lies on the piece of fire-wood at (2), ||
and

she lifts up the lower end of the board (3) for cleaning the
|
huckle-

berries, and spreads under it one edge of the mat (4) on to which
the

I

cleaned huckleberries roll. As soon as this has been done, she

pushes small pieces of wood under the
|
sides of the cleaning-board, so

that it lies firmly on the support (1) |
for the cleaning-board. After

15 all this has been done, she takes a
||
bucket with water and puts it

down; and she takes her
|
huckleberry-baskets, unties the top, and

takes off the
|

skunk-cabbage covering. As soon as all this is off, she

takes the
|

bucket and pours 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 lawayes ex -p!ae£*!E-xawasye qaeda ex'p!EsgEmasyasa nEklule. Wa,
laEmxae gwala.

1 Huckleberries.—Wa, 1
g'il£mese laei, laxes g'okwaxs lae oxLEg-ali-

laxes gwegwadats !e laElxa£ya. Wa, la hex -£idaEm ax£edxa ts!a-

ts!axusEme £wadzo saoku
,

qa£
s pax£aliles laxa mak-alame lax

hemEne£lase k!wae£lats. Wa, laxae ax£edxa LEkwe lEqwa, qa£s

5 g'axe len£nakulas qa£s g
-axe gelbalilas laxa ts!ats!axusEme £wadzo

saokwa. Wa, g-il
£mese gwalalllExs lae g-a gwaleg-a (Jig.). Wa,

laxae ax£edxa k!ese alaEm LEku lex'En lEqwa, yix (2), qa£s la

k -

at!alilas. Wa, laxae ax£edxa £walase Eldzo le£wa £ya (4) qa£
s la

LEpIalllas. Wa, la ekMEnxalaxs lae LEp!Ena£ye apsEnxa£yas lax

10 xwalEnxa£ye (2). Wa, la wlbEndEx bEnba£yas k'imdEdzowaxa
gwadEme (3), qa£s LEbabodes apsEnxa£yas (4) xa q lumEndzowasa

k'imdEkwe gwadEma, Wa, g-il£mese gwatExs lae g-api£lalax ewun-

xa£yas k'imdEdzowa qa ek'es paxEnayaena£yas laxa qenolilasa

k^imdEzowaxa gwadEme (1). Wa, g
-

il
£mese gwalExs lae ax£edxes

15 £wabEts!ala nagatsla qa g-axes ha£nela. Wa, laxae ax£edxes gwe-

gwadatsle laElxa£ya, qa£s qwelEyindaleq, qa£s lawalex LeLEpEya-
£yas kMik-Iaoklwa. Wa, g-il£mese £wi£la la lawEyakwa lae ax£edxa

nagatsle, qa£
s gugEdzodesa £wape lax ek - !Eba£yasa k'imdEdzowa (3).

Wa, la wagildzayeda £wapaxs lae waxEla laxa k -imdEdzowa (3).

20 Wa, g^iPmese hamElg-idzod la k!ungEdzowa k'imdEdzowaxs lae

1 Continued from p. 211, line 40.



boas] RECIPES 581

puts clown her bucket, takes up the basket with huckleberries, and,
|

21

beginning at the upper end of the cleaning-board, she pours on the

huckleberries
|

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 huckle-

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 house in which the huckle-

berries are being worked, and they put it down flat 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.

|

When the woman has

picked many huckleberries, she
|
asks her husband to go and invite

many people of different tribes,
|

and he sends out two young men to

call for the first time.
||
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
|

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 -

loqiililexes gwadats!e lExa£ya, qa£s 21

ekMEbEndexa kimdEdzoxs lae g-igEdzotsa gwadEme laqex, he £mae
ales k!ungEdzalasa £wape. Wa, la loxumg-ildzayeda gwadEme
k -imtaso £

s qa£
s la hebEndala loxwaxEla laxa k'imdEdzowaxs lae

hedzodalaxa q!umEndzowe LEbel le£wa£ya (4). Wa, laLa k!iidE- 25

dzodale mamamasa gwadEmse laxa k'imdEdzowe (3). Wii, laEm
k -

!eas ladzodaleda mamama laxa qlumEndzowasa la k'fmdEk" gwa-
dEma. Wa, g-iPmese la £wi£la la k -imdEkwa gwadEmaxs lae

hex -£ida£ma gwagwatsela tslEdaq Le £lalaxes la£wiinEme qa las

dadEbEndxa k-fmdEdzowaxa gwadEme, qa£
s la tlaxalaqexs lae 30

lawElsas laxes gwagwatsrlats !e g
-5kwa, qa£

s la pax£Elsas qa Iehio-

dzox£wides, qaxs g-ihmae lEmodzox£wideda kimdEdzowaxa gwa-
dEmaxs lae hex -£idaEm qliipale mamamasa gwadEmaxs lae yox£-

wlts6 £sa yala. 1

Mashed Huckleberries.—LaEinLas q!ol£aLElax k'imt lenaEj^axa gwa- 35

dEme. Wii, he£mesEn lag-ila k -

!es naneltsEmala gwagwex -

s£ala laq.

Wii, he £maaxs qlEyoLaeda tslEdaqaxa gwadEmaxs k- !ilae, wa, la

axk -

liilaxes la£wunEme qa Le£lalesexa q lenEme lelqwalaLa£ya. Wii,

lit
£yalaqasa maelokwe lnVyaT'a, qa liis g-aliLtes Le£lala qae. Wa,

laEm LeqElax LegEmas xunokwasa gwatgfulasLaxa qlwedzEkwe 40
gwiidEma. Wii, laj,eda ts'.Ediiqe LE £wis la£wunEine ax£wult!alilElaxa

L,!e£na p£wa toElqlwe LEfwa k-ak-Ets!Enaqe qa gaxes gwalila lax

gEmxotstolilasa q!we\lzExug'aats!axa gwadEme g
- okwa, yixs lamaa-

1 Continued on p. 754, line 1.
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45 and mats have been spread out around it.
||
After the young men have

called four times, the people come into the house where the
|
mashed

huckleberries are to be eaten. Immediately they
|
begin to sing the

feast songs; and now the
|

numaym of the host comes to help-him
put

|
the huckleberries into the dishes.

||

50 The dishes are half filled with huckleberries; and when
|
there are

some in each, they begin to mash them with both hands,
|
so that

they burst; and after they have
|
burst, they pour oil over them, so

that there is one half
|
mashed huckleberries and one half oil. When

55 they have finished,
||
they distribute the spoons among the guests;

and when each has one, they
|

put the dishes with the mashed huckle-

berries one in front of each six
|
men; and when they have been put

down,
|
they begin to eat, and all

|
eat -with their spoons the

60 mashed huckleberries; and they only
||
stop when they have eaten

everything. Then they go out of the house. That is all
|
about it.

|

They never drink water afterwards. This is all about
J

oneway, what
I say about the huckleberries.

1 Cleaning Huckleberries (Blowing huckleberries) .—When
|
a woman

comes home who has tried to pick many huckleberries, but who has

found only a few;
|
and when her basket is only half full of huckle-

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-

Lal ekulelkwa g-okwe. Wa, laxae LEpse£stalIlxusa leEl£wa£ye. Wa,

45 guFmes mop!ene£sta etse £steda ha£yal£axs g
-axae £wi£laeLeda q!u-

q!udzExug"iLaxa qhvedzEkwe gwadEma. Wa, la hex -£idaEm k!we-

dala dEnx£itsa khvelayala q lEmdEma. Wa, laxa £wi£laEm g'axeda

^nE'memotasa gwatelaxa qhvedzEkwe gwadEin g
-

I
£walaxa la k'!a-

ts lalasa gwadEme laxa loElq !we.

50 Wa, laEmxae naEngoyaleda loElqlwaxa gwadEme; wa, g-il£ mese
la q Iwalxots lEwakuxs lax'da £xwae q hvesElgEntses £wi£wax-solts!a-

na£ye laxa gwadEme qa maxwes kux' £Ida. Wa, g
-

il
£mese £naxwa

la kux -£Ida lae k!unq!Eqasa L!e£na laq. Wii, laEmxae naxsaap!eda
qhvedzEkwe gwadEm LE £wa L!e£na. Wa, g'il£mese gwalExs lae

55 ts !EwanaedzEma k - ak-Ets!Enaqe. Wa, g-il£mese £wilxtoxs lae k* ae-

dzEma q!weq!wedzExuts!ala loElqlwaxa gwadEme laxa q!eq!ELaku

bebEgwanEm laxa £nal£nEmexLa loq!wa. Wa, g
-

il
£mese £wilg -

ali-

Iexs lax -da£xwae £naxwa £yos £Itses k - ak"Ets!Enaqe. Wa, la£me £na-

xwa q !uq !wedzaagiixa qlwedzEkwe gwadEma. Wa, al£Emxaawise

60 gwalExs lae £wl£laq. Wa hex -£ida£mese hoquwElsa. Wa, laEmxae

gwala. Wa, laEm hewaxa nagekllax £wapa. Wa, laem gwal laxa
£nEmx -£Idala gwagwex-s £ahx laxa gwadEme.

1 Cleaning Huckleberries (Poxwaxa gwadEme).—Wa, he £maaxs
g-axae na£nakweda k - !ak'!alEme tslEdaqxa gwadEme, yixs holalo-

Laaq, yixs a£mae nEgoyales k -ak'!alEmats!e lExaxa gwadEme.

Wa, g'iPmese awaq!useda bebEgwanEme laxa awaqwTa£ye lax Llasa-

5 na£yas g'okwasa gwadadasa gwadEme; lae hegElsElaEmses k -

!a-
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berries,—-then (the woman) goes with the
|

huckleberries 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 all put the right hand into the

||

huckleberry-basket that she tried to fill, and take a handful each, 10

pour
|
it to and fro from hand to hand, and blow at them so as to blow

off the leaves;
|
and when all 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 they finish them. They

do this when it is
||
very hot, for the blown huckleberries are cooling 15

when they
|
are eaten on a warm day. That is all about this.

|

Viburnum-Berries with Water and Oil.—
|
Now I will talk about the

eating of viburnum-berries
|
mixed with water and oil. They do not

invite many people
||
to eat these, for this 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. When

winter comes,
|

and the oil they put on the viburnum-berries gets

thick, the
|
woman takes a wedge and wedges off the cover

||
of the 25

box containing the berries mixed with water and oil. When the

cover
|
is off, she takes a small dish and a spoon, and she puts the

|

small dish on the corner of her box, and she dips the spoon into the
|

k'lalEmanEine gwadEm laxa awaqliise bebEgwanEma, qa£
s la han- 6

gElsas laq. Wa, la mek'eda tslEdaqe: "Wax -da£xu lag - a pox£w!d-

xEn k" !ak - lalEmanEma qEn gwadEma." Wa, hex' £ida £mesa £nii-

xwa bebEgwanEm satslases hehelk - !ots!ana ffye e£eyasowa laxa k -

!a-

k - lalEmats !e gwats'.ala lExa£ya qa£
s gox£wide laq. Wa, lii goxo- 10

si
£lalas laxes epsolts!ana£yaxs lae poxwaq qa£

s pox - alex mamamas.
Wa, gil'mese £wi£la la pox'Ewakwe mamamasexs lae goxk!ilsEiaq

laxes sEmse qa£
s gwatgutledeq. Wa, al £mese gwal gwatgutxa po-

kwe gwiidEinxs lae £wi£laq. Wa, heEm hex"dEms gwegilaqexs

Lomae tslElqweda enala, qaxs k - lEnodzEmaeda pokwe gwiidEmxs 15

gwatgutsE^waaxa tslslqwa enala. Wa, laEmxae gwfda.

Viburnum-Berries with Water and Oil (L!EL!agEx ugExa i.'akwe

tlslsa).—Wa, la^mesEn edzaqwal gwag\vex -

s
£rdal laxa LlEiJagEX 1'-

g-iixa Llakwe tlElsa, yixs kMesae Le£lalayo laxa qlenEme lelqwa-

laLa£ya, yixs lex -a£mae t!Elst!asEX gwex'sdEmaseda hayasEk-ala 20

LE £wis sasEmaxa la k - !ek - layoEnxxa tlslse, loxs £nek - ae, qa£s

Le£lalexes max -

mig-ile LeLELala. Wa, he£maaxs lae tslawiinxa,

yixs lae alak*!ala gEnk -

e L!eL!Enaga£yasa tlslse. Wa, he£mis la

ax£edaatsa tslEdaqaxa LEmg'ayowe, qa£
s la LEmg-ELElodEx yikii-

va£yases Llagwats'.e t!Els i.awatsa. Wa, g
-

il
£mese lawag'lLEle yiku- 25

yasexs lac ax£edxa hllogume LE £wa k*ats!Enaqe, qa£s la hang'agEntsa



584 ETHNOLOGY OF THE KWAKIUTL [eth. ann. 85

mixture of water and oil, for only this shows on top, for it
|
is thick.

30 She dips into it until she comes to the viburnum-berries.
j|
Then she

puts these into a small dish. When there are enough in it, she puts
|

the dish containing the water and oil,and the 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
|
the dish and

35 puts it down in front of her husband
||
and her children. After doing

so, she takes her small
j
spoon-basket, and she gives each a spoon,

|

and they begin to eat 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 thing
||
when they eat them, for the women clean them well when they

are
|
working at the 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 they eat the

blistered
|

salmon without oil. They eat dried salmon without oil,

because I the oil and the viburnum-berries burn the throats of those

27 lalogume laxes L!agwats!e Lawatsa. Wa, la tseqases k -ats!Enaqe

lax qElokwe L!e£na, qaxs lex"a£mae la nelala axa£yexa tlElse, yixs

lae gEnk'a. Wa, he £mes la tseqE £yesos lag'aa laxa tlElse, qa£
s la

30 tsetslalas laxa lalogume. Wa, g il
£mese helatslaxs lae ha£nolllasa

L!axuts!ala lalogumaxa Llakwe tlElsa lax onalilasa L!agwats!e

Lawatsa. Wa, la ax£edxa yikuya£yas, qa£
s nELEyindes laq, qa

ek - !Ebalisa L!eL!abEdza£yas. Wa, la g-il£mese gwatExs lae k - agill-

laxa L!axuts!ala laloguma, qa£
s la k'ax'dzamolilas laxes la£wunEme

35 LE£wis sasEme. Wa, g-il£mese gwalExs lae ax£edxes am£amayaa-

tslaxa k-ats!Enaqe k -ayats!a, qa £
s la tslfiwanaesas lax'da£xuq.

Wa, lax -da£xwe £yos£Itses k'ak'EtslEnaqe laq. Wa, la£me LlELla-

gEx ug'Exa L!akwe ttelsa, yix am£amsgEmalae qaes laena£ye k!wa-

tala qaeda gEnk'a L!e£na. Wa, laEm k -

!eas pox"alayox -da£xu
s

40 laqexs lae ha £mapEq, qaxs alak - !alaeda tslEdaqe aek -

!axs lae

t!at!Eltsilaxes tlElse. Wa, g-il£mese £wl£laqexs laeda tslEdaqe

k'agilllaxes lalogume, qa£
s g-exaq. Wa, la ax£edxa xa£mase, qa£s

dzadzax-Lales laxes lEgwilexa a/psodile. Wa, gil£mese pEnpEndzE-
dzox£wIdExs lae Llopa. Wa, la k' !6k!upsEndEq, qa am£amayas-

45 towesexs lae fixtslots laxa lalogume, qa£s la k - ax -dzam5lilas

laxes la£wunEme le £wis sasEme. Wa, laEm LaqodElts laxes

Laxp!a§L!Exawa£ye. Wa, he£mis lag-ilas wElwalxa tstenkwe

xa£masa. Wa, laEm WElwalqexs lae xEmsxasxa xa£mase, qaxs

alak - !alae Laq!Exoyowa L!ejJEnaga£yasa ttelsaxs lae gwala
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who eat them. After
||
they have eaten the salmon without oil,

|
50

they drink a little 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
||
basket. When (her basket) is full, she goes

|
home. At once 5

she calls any one who likes 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 down 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 down 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,
|
she takes an oil-dish and pours some oil into it.

||
After this 15

she puts it down 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 against the palate; and then the berry

bursts,
||
and they suck out the edible part.

|
The stems are thrown 20

into the fire. They continue doing this
|
while they are eating and

t!Elst!asaq. Wa, g"fl£mese £wl£laxes WElwiiltsEwe ts lEnku xa£masaxs 50

lae xai,!Ex -£id nagek'ilaxa £wape. Wit, laEm gwala.

Ripe Sucked Viburnum-Berries (K!umdEk u tlElsa).—Wa, he£maaxs 1

lae alak"!ala la nEq !ex£wideda ttelsaxs hie klumdEkwa. Wa,
laasa tslEdaqe ax£edxes nanaagEme lExa£ya, qa£s tEklupEleqexs lae

laxa tlElyade. Wa, g-iPmese lag-aa laqexs lae k lults lalaxes

nanaagEme lExa£ya. Wa, giPmese qotle nanaagEmasexs g-axae 5

nii£naxu laxes gokwe. Wa, hex ,£ida £mese Le £lalaxes gwE £yo qa£
s

k!wiik!umdEg-amatsd £ses kliimdEkwe tlElsa. Wa, g-iPmese gax
k!iis£allleda LeelanEmaxs laeda tslEdaqe ax£edxa Eldzowe le£wa£ya
qaes lii LEpdzamolilas laxes LeelanEme. Wa, g-ilsmese gwal'alilExs

lae ax^edxes k!umdEgwats!axa tlElse lExaeya, qae
s la gugEdzots 10

laxa LEpdzamalile le£wa£ya. Wa, lii g-eg-alilases nanaagEme
lExiixs lae loptslawa, qaes lii lEndzotsa tlElse k!umdEku labEnda-
lax £wasgEmasasa k!umdEx llg-adzowe le£wa£ya. Wti, g

-

il
£mese gwa-

Iexs lae ax£edxes tslEbatsle qaes k!iinxts!odesa L!eena laq. Wa,
g-il £mese gwalExs lae k'InxElilas laxa kliimdEkwe tlElsa. Wa, 15

hex,eidaemesa £naxwa bebEgwanEm dax -£Idxa enEmxLa klumdEk 11

tlElsa, qa£s tslEplkles laxa Lle£na, qa£
s tsloqliises laxes sEmse.

Wii, he £mis la klumdatsex. Wii, laEin aEm ax£edzots laxes k- lilEme,

qa£
s tEk'ostodeslax ek'lodelases sEmse. Wii, hc£mis la kiikiix'saatsa

tlElse. Wa, he £mis la klumdatsex hamtslawasa tlElse. Wii, he£mis la 20
tslEXLfdatses t!et!Elt!Elts!EXLaeyas. Wii, ax"sa£mese he gweg-flaxs
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22 sucking the viburnum-berries, and they only stop when everything

has been eaten.
|
Some of them stop sooner, because they can not

stand to have their tongues
|
rubbed through. These are the ones

25 who have never eaten sucked viburnum-berries before.
||
As soon as

they have done so, they go out. That is all about the viburnum-
berry.

I

1 Steamed Viburnum-Berries.—There is one thing that I 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 this way they are eaten in Knight Inlet.
||
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 very broad ones.
|

As soon as she finds broad leaves of skunk-cabbages,
|
she breaks off

the leaves; and when she has enough, she leaves them there
|
and

goes on, carrying her basket on her back and looking for fern-fronds.

When
I

she has found these, she puts the basket down, picks off the

15 fern-fronds and
||

puts them into the basket. When it is full,
|
she

ties down 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!uk!uindExug-aaxa t!Else. Wa, al£mese gwalExs lae ewieleda wao-

kwe. Wa, la gEyol gwala wayatslalaqxa gEyole basamasxes k" !11e-

mexa yag -ilwate lax k!uk!umdExu
g

-axa klumdEkwe ttelsa. Wa,
25 g'ilsmese gwalExs lae hoquwElsa. Wa, laEm gwal laxa tlElse.

1 Steamed Viburnum-Berries.

—

£nEmx- £idalag1n ElElelawek - lax gwe-

g'ilasaxa tlElsaxs kiinsasE £waeda kunekwe tlElsa, ytxs lE £maaxr,a-

qos qlaLElax gweg-ilasasa ttelsaxa tlElsaxs he £mae ales lEnlEnx-

sEme. Wa, he£mis gwex-saxs lae t!ElsasE £wa lax Dzawade. Wa,
5 g

-

il
£mese g

-ax na £nakiixs lae klulpalaq laxes yisx'ine, qa£
s k - !ats!a-

lesa la k!iilbEku UeIs laxa nag-e ewalas lExa£ya. Wa, g-iPmese
£wl£la la klfdbEkwaxs lae hang'alilases k!ulbExuts!ala tlEldzatsle

£walas nag - e lExa£ya laxa £wudanegwl£lases g-okwe. Wa, g-il£mese

gwatexs lae a,Le£sta laxa a,L!e oxLalaxes lExa£ye. Wa, laEm lal

10 alax gEmsa LE £wa k -

'.Ek
- !aok!waxa ala la awadzoxLa k - !Ek - !aok!wa

alaso£
s. Wa, g11£mese q!axa awadzoxLEwe k" !Ek

- laokwaxs lae

hex ,£idaEm p!ox£widEq. Wa, g-il£mese heloLExs lae gEmxEsala-

qexs lae oxLalaxes lExa£ye, qa£s la alax gEmsa. Wa, gil£mese

qlaqexs lae 6xLEg -aElsaxes lExa£ye, qa£
s k!iilx- £idexa gEmse, qa£

s

15 la k!ults!alas laxes gEmdzats!eye lExa£ya. Wa, g-il£mese qotlaxs

lae t!Emak'iyindEq. Wa, la oxLEx ,£idxes gEmdzatsleye lExa£ya,

qa£s g'axe gagEmxbalaxes k- !ak - !aok IwanEmaxs g-axae na £nakwa
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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 into the ground so

that it
|
stands and measures off (a distance) two spans away from

it.
|
Then she uses a small

||
cedar-stick for a mark. She takes her 25

clam-digging stick and marks
|
a line on the floor, beginning at the

place where it was standing to the place where the cedar-stick is stand-

ing.
|

Then she measures another two spans
|
from the end of her mark.

|

She puts up a cedar-stick at the end of the line that she measured,
||

and marks it, starting 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-

jf\. ures with it, beginning at (1) and going
|
towards (2),

2
3 and she also measures the line (3) to (4).

|
After she has

4 done this, she takes the cedar-stick and puts it up
||

at the end of the last line 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 down, begin-

hixes g-okwe. Wa, laxae gEmxalllasa k -

tek- !aok!wa lax la ha£ne- IS

latses t!Eldzats!eye niig'e £walas lExa£ye. Wa, heEmxaawise oxle-

galllases gEmdzats!eye lExa£ya. Wa, g-il £mese gwatexs lae axeed- 20

xa k r lilakwe LE £wa £walase xalaetsa mEt!ana£ye. Wa, la k!wag -

alll

laxa lobEnegwilases g'okwe ts !ExubEtalile oba£yases ktelakwe, qa

Laeles. Wa, he£mis lag'agilllatsexs lae baHdxa maslp!Enk"e

laxEns q!waq!wax -ts!ana£yex, ytx £wasgEmasasexs lae Lag-alllasa

k!wa£xL6dzEse laq. Wa, la ax£edxes k - !Elakwe, qa £
s xult!edes 25

oba£yas gagllll lax Laelasdas lalaa laxa Laele k!wa£xL6dzEsa. Wa,
g'il

£mese gwalExs lae et!ed bal£Idxa hamodEiigala lax ma£lp!Enk -

e

laxEns q !waq!wax"ts!ana £yex g'aguLEla lax 6ba£yas xiilta£yas. Wa,
laxae ax£edxa k!wa £xi,6dzEse, qa£

s Lag'allles lax WElgilasas. Wa,
la£me et!ed xult!edEq g-agilll lax 6ba £yases xulta£ye lalaa laxa Laele 30

klwaxLodzEsa. Wa, g^Pmese gwalExs lae g-a gwaleg'a {fig.)- Wa,
lii et!ed ax£edxa k!wa £xLilwe qa£

s niEns£Ides g
-agiLEla lax (1) lalaa

lax (2). Wa, he£mis la mEiis£idayoses (3) lalaa lax (4). Wa,

g
-

il
£mese gwatexs laaxat! ax£edxa k!wa£xEodzEse, qa£

s Lag'allies

lax £walaasas oba£yasa mEnyayowe k!waexLawa. Wa, laxae et!ed 35

mEns£Itses k!wa£xLawe mEnyayo g-agilll lax (1) lalaa lax (3), yix

awalagalaasas. Wii, la xiilt laLElodEq iaxes klwafxLawe niEuvn-

vowa. Wa, g-il £mese gwalExs lae k'atlalllas g
- ag -

illl lax (2) lalaa
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ning at (2), |
towards (4), and she marks it. Then it is in this way:

40 i After
||
she has marked it, she begins to dig along the

marks which she has put down. She digs with her
|

digging-stick and the large shell. When the hole is

one span
|
and four finger widths deep, she

|
stops digging.

4 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 handful 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, like the first ones that she crushed;
||

60 and she continues doing this with the whole number of green berries.

lax (4). Wa, la£me xult!edEq, qa g
-

as gwaleg-a {fig.). Wa, g-il£mese

40 gwal xultse£stalaqexs lae nEgElEnexes xulta£yaxs lae £lap £wults!alases

k- lElakwe LE £wis xalaese laq. Wa, g"fl£mese la modEnbala esEg'I-

wa£yas lax £nEmp!Enk -

e laxEns q!waq!wax-ts!ana£yex, yix £wala-

bEtalilasas £lapa£yasexs lae gwal £lapaq. Wa, la ax£edxa lEmxwa
q!aq!exEma, qa£

s LExuts!ales laq. Wa, g-il£mese nelk -Eyax -£IdExslae

45 gayi£lalax okiiya£yas yisa q!aq!exEme. Wa, he£mis la xEquyintsosa

t!esEme. Wa, gil £mese gwalExs lae menabotsa gulta laxes kunyas-

Laxa qlwelkwe ttelsa. Wa, g
-

il
£mese x-iqostaxs lae ax£edxa £walase

loq!wa, qa£s aek*!e ts!oxug-intsa £wape laq. Wa, g-il£mese la eg -

i-

g*axs lae ax£edxes t'.Elts!ala nag - e lExa£ya, qa£s la hang -agElllas

50 laxa tsloxug'aakwe £walas loqlwa. Wa, laxae ax£edEx pElpElqa-

ses la£wunEme. Wa, la k!wag-agElilaxa £walase loqlwa, qa£
s gox-

£wide laxa tenlEnxsEme k!ulbEku tlElsa, qa£s la g-6xts!ots laxa
£walase loqlwa. Wa, he£mis la lEsElgayaatsesa pElpElqe laq, qa

q !weq !ults !es. Wa, g-il£mese £wi£we1x -sexs lae golbEnts lax apsbel-

55 ts'.awasa £walase loqlwa. Wa, laxae et!ed gox£wid laxa tlElsa-

ses gEmxolts !ana£ye, qa £s la goxts!ots laxa q!o£lats!axa lEnlEnx-

sEme" ttelts'.ala
£walas loqlwa. Wa, laxae et!ed lEsElgEntses IeseI-

gayayowe pElpElq laq. Wa, g-il £Emxaawise' £wi£WElx's q!weq!ul-

tstexs lae golbEnts laxaax laasases g-ilx'de q!wela£ya. Wa, axu-

60 sa£mese he gweg'ilax £waxaasa lEnlEnxsEme tlElsa. Wa, gil £mese
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When
| all have been crushed, she takes her basket to the back 61

of the
|
house, and breaks off tips of

|
alder-tree brandies 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 these, she carries them back | to the house, and she

puts them down where she is going to steam the pounded
|

green

viburnum-berries. When she has done so, she takes her tongs
|

and

puts them down, and she also goes to draw water in her bucket, so

that it is
|
ready, and she also has a mat to cover them. When

||

everything is in readiness, she waits until the
|

fire-wood is burnt up, 70

although the stones are already red-hot on the fire
|
in 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 again
|

for a short time, for 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 sprinkles
||
a little water over the red-hot 80

stones, until
|
the ashes that stick to the stones fly off. When this

has been done, she takes the
|
tips of the alder-branches and puts

them on the
|
stones; and after they are on, she puts the dead leaves

£wi £la la lElEX'saakuxs lae ax£edxes lExa£ye, qa£
s la lax aLeg-a£yases

g'okwe, qa£
s la LlEqwaxEla lax obalts!ana£yasa LlEnalcasa 61

LlasmEse. La, LExuts!alas laxes lExa£ye. Wa, g
-

il
£mese heloLEXs

lae laxEls£id laxa LEq!Emese, qa£
s la lEXEyindfdas laq. Wa,

g-il£Emxaawis heloLExs g'axae oxLalaq, qa£
s g'axe oxLaeLElaq

laxes g"okwe, qa£
s la oxLEg-alilas laxes kiinyasLaxa q!welkwe 65

lEnlEnxsEm t !Elsa. Wa, guPmese gwalExs lae ax£edxes kMipLalaa,

qa g-axes k'adela. Wa, laxae tsaxa £wapases nagats!e, qa gaxes

gwalll htVnela. Wa, hti£misa le£wa £ye, qa nayimLEs. Wa, g-il £mese
£wl£la g

-ax gwax'gulllaxs lae edzela, qa alax -£ides £wl£la q!ulx ,£Ideda

lEqwa, yixs wax ,£mae la memEnltsEmx -£Ideda tlesEme xExuLalales 70
lax otslawas kiinyasLas. Wa la£mese galak-asExs lae doqiilaqexs

lE £mae £wl£la q !ulx -£
Ida. Wa, la ax£edxes k- lipLalaa, qa£

s k' !ak- !a-

piiqEwexa xaLla g'lg'ayawesa q!waq!walEmote tslolna. Wit, gil-
£mese wllg-ilqaxs lae £iiEmak'Eyindxa x-Jx-ExsEinala t!esEma qa
£nEmakiyes. Wa, g11£mese gwalExs laaxat! et!ed sEltleda qa£

s 75
yawas £Ide x'os £Ida. Wa, la£me £nex - qa alak- !ales q IwalaEma
ts!ots!ElxLa£ye. Wa, g-il £mese doqiilaqexs lE £mae alak'Iala la

q!ulx' £IdExs lae rix£edxes nagatsle ewabEts lalfla, qa£
s xaL!Ex -£Ide

xodzELEyintsa £wape lax oku £yasa xIx-ExsEinala tlesEina, qa
q!Ex£iilts!awesa giina£ye laq. Wa, gil £mese gwalExs lae ax£edxa SO
obalts!ana£yasa LlEnak'asa LlasmEse, qa£

s lii LExiig-indrdas laxa
tlesEine. Wa, g-iPmese £wllts!axs lae lEXEyindalasa LEqtemse laq.
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on.
j
She scatters these until they are level. When this is done, she

||

85 takes the fern-leaves and spreads them carefully so that they are

thick. After this she takes the skunk-cabbage leaves and
|
spreads

them over them. She bends the edges upwards inside the
|
steaming-

hole, and she lays them so that they will not leak, one on top of the

other. "When this has been done, she takes the large dish which

90 holds the pounded |l 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

does not leak. Then
|
she takes her bucket and pours the water in

95 between
||
the leaves enveloping the viburnum-berries ' which 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 down.
|
After this has been done, she takes a large

100 shell and scrapes the soil up, !j and with it she covers the mats.

That is all about the steaming of viburnum-berries.
|

When morning comes after the day when she steamed the viburnum-

berries, and
|
when it is almost evening, the woman who steams the

viburnum-berries takes the large dish
j
and pours some water into it.

qa£
s golg'ilgayeq, qa £nEmak'Eyes. Wa. g-il £mese gwalExs lae

85 fix£edxa gEmse. qa-s la aek'Ia lEXEyindalas laq, qa wakwes. Wa,
g'iPmese gwalExs lae ax£edxa k' !Ek - !aok!wa. qa£

s la aek- !a LEpE-

yindalas laq. Wa, la£me ek'tebale oba£yas lax ewanex uts!awasa

kunyase. Wa. laxae aEmxaakwa laxes papEqEwak!wena £ye. Wa,
g'il-mese gwalExs lae fix£edxa -walase loqlwa. yixa q!iilxuts!alaxa

90 qlwelkwe t'.Elsa, qa £
s la qEptslots laxa kunyase. Wa. giPmese

gwalExs lae hang'alllasa £walase loqlwa la loptsla. Wa. la fix
£edxa

awadzoxLo k'lEk* !aok!wa, qa£
s aek- !exs lae LEpEyindalas laxes

kunsasE £we. Wa, laEmxae aEmxaq. Wa. g'iPmese gwalExs lae

ax£edxes £wabEts!ala nagatsla, qa£
s gwaqodes lax awagawa £yasa

95 sasgEma£yases kunsasE £we tlElsa k -

'.Ek' !aok!wa lo £ ewaneqwasa

kunyats lasexa tlElse. Wa, g
-

il
£mese £wi£la giix£IdEX awe £stasexs

lae ax£edxa waoku k - !Ek - laoklwa, qa£
s LEpEyindales laq. Wa, la

ax£edxa le £wa£ye, qa £
s helokuvinde la nasEyonts laq. Wa, gil £mest

gwalExs lae ax£edxa £walase xalaesa qa £
s XElx' £Ides laxa dzEqwa,

100 qa£
s dzEmdzEmEnxEndex fiwe £stasa na£yime le£wa£ya. Wa, la £me

gwala kunsaxa t lElse laxeq.

Wa, he £mexs gaalaaxs lae gwala ktinsaxa tlElse. Wa, g"il
£mese

Elaq dzaqwaxs laeda kuntslenoxwe tslEdaq ax£edxa £walase loqlwa,

qa£
s guxtslodesa £wape laqexs lae tsloxiigindEq, qa lawayesa



boas] RECIPES 591

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 which

she
|

crushed them. When it is clean, she
|

puts it down next to

the steaming-hole. She takes a large
|
ladle, which is made for this

kind of work, to scoop
|
out things that are still hot. She takes it

and
||

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 stcaming-hole. When it is all off, she takes
|
hold of twro corners

of the mat, turns it back, and puts it down on the floor.
|
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 down 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
|
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 !walesawa £ye t!Els k!udEg -

eq, qaxs heemae q!welts!alax -dxa 5

qlwelkwe ttelsa, yix la kunsaso£
s. Wa, gil£mese la eg'lg'axs lae

k'anolflas laxes kunyase. Wa, laxae ax£edxa £walask - ase k - ats!E-

naqaxa heklumgllilme k'asele g-iltlEXLala k - ats!Enaqa qa XEloltsla-

layaxa heEm ale tstelqwa. Wa, heEm ax£etsose, qa£
s la gu-

ts !ots laxa £walase loqlwa. Wa, g'il
£mese gwalExs lae ax£edxa 10

ewalase xalaesa, qa£
s la golaxElas laxa dzEqwaxa dzEmsgE-

mex -dases kunsasEewe tlElsa. Wa, giPmese £wi£laxaxs lae dadEn-
XEndxa le£wa£ye, qa nELEenakulamaseqexs lae ax£alilaq. Wa, la-

£mes xamasgEmg'aliteda sasgEma^ye la LlELtebEdzo k" !Ek
- laokwa.

Wa, la£me qiisalaq. Wa, g-il £mese ewl£laxs lae km la q!6ts!awa 15

kunekwe t!Elsa la yaxa he gwex-sa gEnk-asdx neqwax £wapa.

Wa, la idaiJaxostala. Wii, g11 £mese £wi£iaweda k - !Ek'!aok!waxs lae

ax£edxa £walase loqlwaxs gutslamaeda £walase k'Ststenaq laxes

lae ha£nolIlas laq. Wa, lit dolts !odxa g'lltlEXLala k - ats!Enaqa,

qa£
s tseqes laxa kunekwe tlElsa, qa£s la tsetslalas laxa £\valase 20

loqlwa. Wii, alemese gwalExs lae £wllts!a laxa £walase loqlwa,

yixs lae £wilg - ilts!aweda kunyatsliiq. Wa, g
-

il
£mese gwalExs lae

k'ag'alflaxa kunex"tsalaxa kunekwe ttels ewalas loq!wa, qa£s la

k-ag -

alilas laxa £wiidaele, qa halabales £wudEx- £Ida. Wa, lii ax£edxa
le£wa£ye, qa£

s paqEyindes laq, qaxs gwaqtelaaq qlupstaleda qlwalo- 25

bEse laq. Wa, gil £mese gwalExs lae ftx£edxa haeyalea loElqlwa
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27 After doing this, she takes medium-sized dishes
|
and washes them

out with water. When this has been done,
|
she piles them up.

Then she takes her spoon basket, in order to
|
have it ready, and puts

30 it down next to her seat. When she thinks that the
||
steamed

viburnum-berries are cold enough, she sends her husband to invite

whomever he
|

likes among his friends, or, if he wishes
|
to invite

(them) , the members of his numaym. He invites them to
|
come and

eat 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 where 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 her seat. Then she takes a medium-sized
||
dish and puts it

. across the corner of the large dish in which the steamed
|
crushed

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 does this with all the medium-sized

45 dishes. When
||
the crushed steamed viburnum-berries are in all of

them, she takes
|

oil and pours it in. She does not put in very much
oil.

|
When she has done so, she distributes the spoons among the

|

guests of her husband; and when every one has one, the woman her-

50 self
|

places the medium-sized dishes before them. There is
||
one

27 qa£s aek-'.e tsloxwugidalaq yisa £wape. Wa, g-il£mese gwalExs

lae maxogwalilaq. Wa, laxae ax£edxes k - ayats!e, qa g-axes gwa-

lila lax k!waelasas. Wa, g-il£mese k'otaqe laEm £wudEx- £ides

30 kunekwe ttelsaxs lae £yalaqases la£wunEme, qa las Le£lalaxes

gwE £yo\ve, qa£s Le£lalasE £we laxes £ne£nEmokwe l5xs £nek"ae, qa£
s

he Le£lalasE £wes £nE £memote. Wa, la£mese Le£lalax*da£xuq, qa

g-axes t!Elst!asxa q'.welkwe kunekwe tlElsa. Wa, g
-

il
£mese g-ax

-cwI£laeLExs lae hex' £ida xwanaHdeda tslEdaqe, qa£s ax£edexa

35 ha£yal£a loqlwa laxes maxolilase, qa£s g
- axe mEx£alllas laxes

hemEnelase klwaelasa. Wa, laxae ax£edxa L!e£na, qa£
s g-axes

ha£nel lax klwaelasas. Wa, la atelxsdalaxs lae ax£edxa kunexuts!a-

laxa qlwelkwe kunekwe t!Els £walas loqlwa, qa£s g-axe hang-alilas

lax Llasalilases klwaelase. Wa, la ax£edxa £nEmexLa laxa ha£yal£a

40 loqlwa, qa£
s hang -agEndes laxa £walase loq!wa kunexuts!alaxa

q'.welkwe kuneku tlEisa. Wa, la ax£edxa giltlEXLala k'atslEnaqa,

qa£
s tsex -£ldes laxa kunekwe tlElsa, qa£

s la tseyosElas laxa hela

loqlwa. Wa, g-il£mese nEgoyoxsdalaxs lae k - ag'alilas. Wa, la

£naxwaEm he gwex- £ldxa waokwe ha£yal£a loElqlwa. Wa, giPmese

45 £wi£la la t !et !eUs !alaxa qlwelkwe kunekwe ttelsExs lae ax£edxa

L!e£na, qa£
s k!unq!Eqes laq. Wa, la k"!es alaEin q!eqxa L.'e

£na.

Wa., gilmiese gwalExs lae ts lEwanaesasa k-ak -Ets!Enaqe lax Le£la-

nEmases la £wunEme. Wa, g-il£mese £wilxtoxs lae k -aeseda ts!E-

daqasa ha£yal£a loElqlwa. Wa, la£me yaeyudokwa bebEgwanEnie
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dish for each three men. When 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 little
|
water

to rinse their mouths. After doing this,
|
they go out; and now at

last this is all about the eating oJ
||
crushed steamed viburnum- 55

berries.
|

Brittle Crabapples.—The time to pick crabapples
|
is when they 1

get large, when they are still green. When
f
the woman sees that

the 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 bunches of crabapples, one of each, and bite off

the
|
crabapples from the stems and eat them. They

|
continue doing

so, and only stop when they have
|
all 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£nEmexLa hela loq!wa. Wii, g-iPmese £wIlg-alTlExs lae 50

hex -£ida£ma Le£lanEme dax ,£Idxes k #ak*Ets!Enaqe, qa£
s

£yos £idexa

kunekwe q!weltaaku tlElsa. Wa, g
-

il
£mese gwfdExs lae xaL!Ex -£Id

nagek-ilaxa £wape, qa£
s tslEweiJExodayowe. Wa, g'iPmese gwa-

Iexs lae hoqiiwElsa. Wa, lawesi.e gwal laxa ttelstlasaxa kunekwe
q!welku tlElsa. Wa, laEm gwala. 55

Brittle Crabapples. —XEmok" tsElxu
,
yixs he£mae tsElx£wIdEX'dEinxa 1

tsElxwaxs lae awawa, yixs he£mae ales lEnlEnxsEma. Wa, he £maaxs
laeda tslEdaqe doqwalaxa tsElxwaxs lE £mae awawa. Wii, la ax£edxes

lalaxame, qa£s la laxa egadaxa tsElxwe. Wa, la£mes eplExLaq,

qa£s la epts!alas laxes lalaxame. Wa, g-ih°mese qotlaxs g-axae 5

na£nakwa laxes g-okwe. Wii, la£me Le£lalaxes la£wunEme LE £wis

sasEme, qa g"axes k!us£allla. Wa, g
-

il
£mese k!us£FdllExs lae ax£ed-

xa ha£madzowe le£wa£ya, qa£s la LEpdzamolilas lax -da£xiiq. Wa,
la ax£edxes tsElwats!e liilaxama, qa£

s la giigsdzotsa tsElxwe laxa

LEblle tsElx'^saxiidzo le£wa£ya. Wa, hex' £ida£mese £naxwa dax,eId- 10

xa £nal£iiEmxLa laxa lEnlEnxsEme tsElxwa, qa q!Ekalax £Idexa

tsElxwe laxes tsetsElwanowaxs lae xEmx£wedEq. Wii, la £mese
hex"siiEm gweg'ilaqexs tsElxutsaxwae. Wii, al£mese gwillExs lae
£wl£laq. Wa, la£me hewaxa ts!Epas laxa L!e£na, qaxs £wabEts!ae.

Wii, la£me k"!es k!weladzEm laxa qlenEme lelq\valaLa£ya xEmokwe 15

tsElxwa, yixs lex - a£maeda ha£yasEqala LE £wis sasEme tsElxu tsaxuxa

XEmokwe tsElxwa. Wii, laEmxae gwal laxeq.

75052—21—35 kth—pt 1 38
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Crabapples and Oil.—This is the same as
|
viburnum-berries and oil,

20 about which I talked before, for you will
||
only have the same (de-

scription).
|

Mashed Steamed Crabapples.—The
|
woman takes her small dish

and her spoon, and she dips
|
some of the crabapples and water out of

the box. Then she puts them into her small dish; and when it is
|

25 half full, she takes it and puts it down next to her
||

place. She takes

her husband's stone hammer, and she pounds
|
the crabapples in the

small dish; and when they are all broken up, she
|

puts away the

stone hammer that she was using, and she
|
mashes them with both

hands. When they are all
|

mashed, she takes oil and pours it on,

30 much of it;
||
and when this is done, she calls her husband and her

children
|
to come and sit down; and as soon as the whole family has

assembled, the
|
woman takes her spoons and gives one to each.

|

Then they all eat with their spoons; and
|
they eat the mashed crab-

35 apples. They only stop
||
when they have been eaten. They never

drink water after eating them.
|
That is all about it.

|

Salal-berries and Crabapples (Salal-berry cakes mixed with mashed
|

crabapples).—The woman takes two dishes and
|

puts 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.—iJakwe tsElxwa; yixs he£maaxat! gwekwa
Llakwe tlElsaxEn lax -£Idaxat! gwagwex -

s
£alasa, yixs ke£meLaq5s

20 aEml nEgEltEwesoLe.

Mashed Steamed Crabapples.—Q!wedzEku q !olku tsElxwa, yixs a£mae-

da tslEdaqe ax£edxes lalogume LE £wes k -ats!Enaqe, qa£s la tsex- £id

laxes tsElxustaats!e, qa£s la tsetslalas laxa lalogume. Wa, g
-

il
£mese

nEgoyoxsdalaxs lae k - alaq, qa£s la klwag'aiil laxes hemEnelase

25 k'.waelasa. Wa, la ax£edxa pElpElqases la£wunEme, qa£s lEsElgEn-

dexa la tsElxuts lalasa lalogume. Wa, g
-

il
£mese £wi£we1x -sexs lae

g-exaxes lESElgayayowe pElpElqa. Wa, la helox£wid la q!wesEl-

gEntses £wax-solts!ana£ye e£eyaso laq. Wa, g
-

il
£mese la alakMala

la £wi£we1xsexs lae ax£edxa L!e£na, qa£
s k!iinq!Eqesa qlenEme laq.

30 Wa, g-il£mese gwalExs lae Le£lalaxes la£wunEme LE £wis sasEme,

qa g*axes k!us£
alila. Wa, g

-

il
£mese g

-ax sEnyanogwalllExs lae

ax£ededa tslEdaqaxes k"ak -Ets!Enaqe, qa£
s tslEwanaeses lax -da£xuq.

Wa, hex£ida£mese £naxwa £yos£itses kak -Ets!Enaqe laq. Wa, la£me
tsElxutsax£w!dxa q!wedzEkwe tsElxwa. Wa, al£mese gwalExs lae

35 £wi£laq. Wa, la£me hewaxa nagek -Elax £wapaxs lae gwala. Wa,
laEmxae gwal laxeq.

1 Salal-berries and Crabapples (TlEqa malaqEla LE£wa qlwedzEkwe
tsElxwa).—Wa, heEm ax£etsosa ts!Edaqa ma£lEXLa loElq!wa, qa£

s

g'axe mEx£alilas laxes he£mEnelase k!waelasa. Wa, la &x£edxa

moxsa t!Eqa, qa£
s la pax£alts lodalas laxa £nEmexLa loq!wa. Wa,

5 giPmese gwalExs lae tsex -£id laxa £wape, qa£s la guqlEqas laq.
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Then she watches until they arc just covered with water. Then she 6

stops and
|

takes the spoon and the other dish, and takes it
|
to

where she keeps the erabapples. She dips her spoon into the
|
crab-

apples and puts them into the dish. When it is half full,
||
there is 10

enough in it. Then she puts it down next to her scat.
|
Then she

takes her husband's stone hammer and pounds
|
the crab apples; and

when they arc all pounded up, she puts away the stone hammer.
|
Then

she takes the dish with salal-bcrries and mashes them with both
|

hands, the salal-berries which have been soaked.
||
When they are 15

all in pieces, she takes the dish with the pounded erabapples and

pours them into the dish with the mashed salal-berries. When they
|

are all in, she takes the oil and pours it on. After
|
doing so, she

mashes them again with both hands,
|
so that they are thoroughly mixed.

When they are mixed, she stops, and
||
calls whomever she likes to come 20

to eat the mashed
|
erabapples mixed with dried salal-berries. When

the guests
|
come and sit down, she gives them a food-mat and spreads

it
|
in front of them. She takes the spoons and distributes

|
them

among them. Finally she puts down in front of them the dish
||

with the salal-berries and erabapples 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 with
|

goat-horn spoons, and they ah eat

Wa, a£mese doqwala, qa t!et!Ebidzowesexa £wiipaxs lae gwala. Wa, 6

la ax£edxa katslEnaqe LE£wa £nEmexLa l6q!wa, qa£s la dalaqexs lae

lax ha£nelasases tsElxustaats!e. Wa, la tsex -£Itses k'atstenaqe laxa

tsEixusta, qa£
s la tsetslalas laxa loq!wa. Wa, g-il

£mese nEgoyoxsda-

laxs lae helatsla. Wa, g'axe k'ag-alilas laxes heniEnelase k!wae- 10

lasa. Wa, la ax£edEx pElpElqases la£wunEme, qa£
s lESElgEndes

laxa tsElxusta. Wii, g-il£mese £w!£we1x-sexs lae g-exaxa pElpElqe.

Wa, la nex£edxa t!Eqats!ala loq'.wa, qa£
s qlwesElgEndeses £wax -

sol-

ts!iina£ye e£eyasowe laxa t!Eqa la peq!iigEllla. Wii, g-il
£mese

£w!£we1x -sexs lae ax£edxa lEdzEkwe tsElx u ts!ala loq!wa, qa£
s la 15

giiqasas laxa q!wedzEgwats!axa t!Eqa loqlwa. Wa, g il
£mese

£wi£losExs lae ax£edxa L!e£na, qa£
s la guqlEqas laq. Wii, g-il

£mese
gwtilExs lae et!ed q IwesElgEntses £wax -solts!ana£yc e£eyasowe laq

qa alak -

!ales lElga. Wii, gfl£mese lElgoxs lae gwaJa. Wii, liex -£
i-

da£mese Le£lalaxes gwE £ya qa g
-

a,xe mEmalaqg -Exa miilaqEla q!we- 20

dzEkwe tsElx usta LE£wa theqa. Wii, g
-

il
£mese g-ax k!iis£

rdlle

Le£lanEmasexs lae iix
£edxa ha£mridzowe le£wa£ya, qa£

s lii LEpdza-

m5llta laq. Wii, laxae ax£edxa k - ak'Ets!Enaqe, qa£
s lii tslEwanae-

sas laxda£xuq. Wii, lii fdElxsdalaxs lae kag illlaxa malaxts !alaxa

miilaqEla qlwedzEk" tsElx usta LEewa t!Eqa loq !wa, qa£
s lii k'si.v- 25

dzamolllas liixes i.e
£liinEme. Wii, hex -£ida£mese £n«axwa diix £Idxes

tslololaqe lcak'Etshmaqa, qaxs he£mae £yosElax gwex^sdEinasoda

tslololaqe katslEnaqa. Wii, liix'da£x£me £nEinax £id £yos£Itses



596 ETHNOLOGY OF THE KWAKIUTL Lbth.'ann.sb

30 with their
|
spoons. They suck out the juice;

||
and when the juice

is out, they blow out the skins.
|
They continue doing so while they

are eating it. When they have eaten it all,
|
they go out. They

never drink water after eating,
|
and only rinse out the mouth with

water, for the food sticks
|
to the inside of the mouth. They do not

35 like to
||
drink water after eating this food, because the water causes

heart-burn.
|
Therefore they are afraid to drink it. This is not

|

used when they invite many tribes, for it is only used by the husband

and wife.
|
That is all about this.

|

1 Bunch-Berries. 1—When (the basket) is full,
2 (the man) sends his

young men
|
to call his tribe, for he is going to give a feast with the

bunch-berries. Then
|
his wife takes her dishes and puts them down

next to her seat,
|
also the spoons and the oil. As soon as she has

5 finished,
||
she spreads down the mats for the guests to sit on when

they come
|
in. When they are all in the house, the woman

|
tells

the young men to go and put the berries into the dishes;
|
and when

all the dishes are full of berries, she takes
|

oil and pours it in. After

10 this has been done, (the young men) distribute
||
the spoons 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 put down, the

k-ak -Ets!Enaqe laq. Wa, la£me klumtalax £wapaga£yas. Wa,

30 g-iPmese £wi£lawe £wapaga£yasexs lae pox -odEx saq !usgEma£yas.

Wa, hex"sa£mese gweg-ilaqexs ha£mapaaq. Wa, g
-

il
£mese £wi£la-

qexs lae hoquwElsa. Wa, la£me hewaxa nagek'ilax £wapa. Wa,
laLe aEm tsteweiJExotsa £wape, qaxs alak - !alae k!iita hemaoma-

ts !ena
£yas laxEns awiL !Exawa£yex. Wa, he£mis k -

leselas helq !ala

35 nax£ideda ha£mapax gwex'sdEmasexs nEweq!up!edae nagek'ilaxa
£wape. Wa, he£mis lagilas k'ilEme. Wa, laEmxae k -

!es Le£la-

£layo laxa q!enEme lelqwalaLa£ya, yixs lex - a£maeda hayasEk'ala

axEq. Wa, laEm gwal laxeq.

j Bunch-Berries. !—Wa, 2
g

-

il
£mese qotlaxs lae £yalaqases ha£yal£

a,

qa las Le£lalax g-okulotas. Wa, la£me qEk-ilalxa qEk'!aale. Wa,

la gEnEmas ax£edxes loElq!we, qa g
- axes hax -hanel lax klwaelasas

LE £we k -akEts!Enaqe; wa, he£misLes L!e£na. Wa, gIPmese gwalExs

5 lae LEp lalilElaxa leEl£wa£ye, qa k IwadzEwesoltsa Le£lanEme, qo g'axL

hogwiLo. Wa, glPmese g
-ax £wI£laeLExs lae hex ,£ida£ma tstedaqe

axk - !alaxa ha£yal£
a, qa las k'!ats!alasa qEkMaale laxa loElqlwe.

Wa, g
-

il
£mese £wi£la qeqEX'ts!aleda loElqlwaxs lae • ax£etsE£weda

L'.e
£na, qa£

s la k!tinq!EgEm laq. Wa, g'il
£mese gwala lae tslEwa-

10 naedzEma k -ak'Ets!Enaqe laxa Le£lanEme. Wa, g-il
£mese gwalExs

lae k'ax'dzamolelEma qeqEx*ts!ala loElqlwelaxa maemokwe bebE-

gwanEma. Wa, giPmese £wilg -

alilExs lae hex -£idaEm £naxwa

i Chamaepericlineum unalasckken.se (Ledb.) Rydb.
a Continued from p. 221, line 27.
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guests
|
take their spoons and eat the hemes;

|

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 1 puts [her basket witli gooseberries]

down on the floor;) and when a strong wind is blowing, she
|

spreads

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 basket 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; 2 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 which 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

diix £idxes k'ak'EtslEnaqe, qa£
s qEX -qak -ax ,£idexa qEklaale. Wii, 13

g-fPmese £wl£laxes qExqakaxs lae hoquwElsa. Wa, £nEmx -£Idala£me
gweg-ilasaxa qEk -

!aale. Wa, he£misexs k'lesae dEnxElag'IlEx 15

qEX'qakaeda Le£lanEine qaeda qEk' !aale. Wa, la£me gwal laxeq.

Gooseberries.—Wa, g
-

il
£mese laklwemasa yalaxs lae ax£edxes le-

£wa£ye, qa£s la LEplElsaq laxa yoxudEmala£yasa yala. Wa, la

ax£edxa motslaq lEqwa qa£s xwaltse£stales lax awaba£yas ewEnxa-

la£yasa te£wa£ye, qa qElxasales otslawas. Wa, giPmese gwalExs 20

lae ax£edxes t!Emwats!e nag'e £walas lExa£ya, qa£
s la hanbElsas

laxa gweba £ye lax g"aya£nakulasasa yfda lax g'ild&g"aena£yasa

xwfdtse£staakwe le£wa£ya, g
# a gwaleg -

a.
2 Wa, g11 £mese lEklutE-

leda yalaxs lae dadanodxes t!Emwats!e nag'e £walas lExa£yaxs,

lae k -

!es eol £nakulaxs lae gugE £nakiilaxes tlsmwatsle lExa£ya qa 25

ex -£mes lalts!aleda tlEmxwale laxa t!Emwats!e lExa£ya qa£s la

hulzodala laxa qElxase£lakwe kimdEdzo le£wa£ya lax dzoxwalaena-
£yasa tslEdaqaxes t!Emwats!e lExa£ya, qa yame£stalayowes k'lamo-

mas. Wii, laEm k'leas ladzodalasa k'lamomo laxa qElxase £lakwe

k-imdEdzo le£wa£ya. Wa, la£me lex'ama tlEmxwale la ladzodalaq. 30
Wii, la£me ek!EgEkwa. Wii, gil £mese gwalExs lae xwelaqa laax-

ts!ots laxes t!Einwats!e niig
-

e £walas lExa£ya, qa£
s la oxLaeLElaq

i Continued from p. 222, line 24.

2 That is, she 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 basket. Then she carries it on her back
|
into the house. She goes

and pours them into the large dish. As soon as
|

she has finished,

35 she picks more gooseberries, and
||
uses the same mat, and the canoe

pole to strike them with. When
|
her basket is full, she carries

|

them home to her house. Again she puts down her mat
|
where the

wind blows strongest, and she does the same as
|
before. When she

40 has many gooseberries, she takes a
||
low-sided box which is made for

this purpose. It is
|
two spans and two short

|
spans long, and two

45 spans wide,
|
and one span

|
high. The woman takes this

||
low box and

pours the
|

gooseberries into it. When it is nearly full, she stops pour-

ing them in;
|
and when she has done so, she builds up a fire and puts

|

stones into it. When she thinks there are enough for her purpose,
j

50 she takes her tongs and puts them down by the side of the fire.
||
She

takes a bucket and goes to draw water. When she
|
comes back, she

pours the water into the small dish, and she
|

puts the small dish

next to the fire. When all this
|
has been done, the stones on the

55 fire are hot.
|
She takes her tongs, picks up the red-hot

||
stones, dips

them into the small dish with water in it,
|
and, when the ashes that

33 laxes g'okwe. Wa, la guxtslots laxa £walase loqlwa. Wa, gil-
£mese gwalExs lae xwelaqa tlEmxwaxa tlEmxwale. Wa, heEmxa

35 axElases le£wa£ye LE £wa dzomeg - alaxs kwexaas. Wa, g-il£Emxaa-
wise qotle tlEmwatslas nag -

e £walas lExaxs g
- axae oxLalaq, qa£s

gaxe na£nakwa laxes g-okwe. Wa, laxae ax£Elsaxes le£wa£ye lax

yoxudEmala£yasa yala. Wa, laEmxae Iehi he gweg -ilaqes gllx'de

gweg-ilasa. Wa, g-il£mese la qlenEme t lEmxwalasexs lae ax£edxa

40 kutsEme nEq lEmg'ililEm wule qaeda dzeg-ikwe tlEmxwala, yixs

ma£lp!Enk'ae laxEns q!waq!wax -ts!ana£yex he£mis babELawis£Ida

ts!Exuts!ana£ye £wasgEmg -Eg - aasas. Wa, la ma£lp !Enk - laxEns q!wa-

q!wax - ts!ana£yex, yix £wadzEgEg - aasas. Wa, la £nEmp!Enk -ustawe
£walasgEmasas laxEns q!waq!wax'ts!ana£yex. Wa, heEm ax£etsosa

45 ts!Edaqexes kutsEm dzeg'atslexes tlEmxwale. Wa, la guxtslotsa

tlEmxwale laq. Wa, g"il
£mese Elaq qot!axs lae gwal guqas.

Wa, g"il
£mese gwalExs lae lElqox£widxes lEgwile, qa£

s xExuLEndesa

tlesEme laq. Wa, g"il£mese k -6taq laEm helala laxes senataq,

lae ax£edxes k'lipLalaa qa g
-axes k'adEnwalisEx lEgwTtas. Wa,

50 laxae ax£edxes nagatsle, qa£
s la tsex -£idEx £wapa. Wa, g

-

il
£mese

g
-ax aedaaqaxs lae guxtslotsa £wape laxa lalogume, qa£s la

k - anolisasa £wabEts!ala lalogum laxes lEgwile. Wa, g'iPmese

gwalExs lae memEnltsEmx -£ideda tlesEme xExuLalales laxa

lEgwile. Wa, la dax -£Idxes k'lipLalaa qa£
s kMipledes laxa xix'Ex-

55 sEmala tlesEma, qa£
s la hapstEnts lax £wabEts!awasa lalogume.

Wa, g
-

il
£mese la £wi£lawe k Iwek lutsEmayaq gfma£yaxs lae k'liplE-
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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 together. When
|
tins is finished, she takes a

mat and spreads it over it, and
||
she leaves it this way some time. 60

When the woman thinks that the stones are getting cool,
|

she takes

off the mat covering and puts it down.
|

Then she takes her tongs and

picks out the stones that have cooled off,
|
and she puts them down

next to the fire. When they are all out,
|
she stirs the berry jam

with a cedar stick.
||
If they are not boiled to pieces, she takes her 65

tongs,
|

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. When 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. Then she
|
takes her tongs, picks out the

stones from the
|

gooseberry jam, and puts them down next to the

fire.
|

Wien the stones are all out, she takes a large dish and
|

puts iL

down next to the low-sided box. She takes a
||
long-handled ladle '<>

and dips out the gooseberry jam and puts it into the
|
large dish.

When it is full, she takes up the large dish of
|

gooseberry jam ami

puts it down at a cool place
|
to cool off quickly. When it is cold,

qas laxa tlEmxwale. Wa, la hanal he gweg'ilaxa waokwe x Ix
-ex- 57

sEmala tlesEma. Wa, la£me mEink'Ewakweda tlesEme. Wa, gil-

£mese gwalExs lae ax£edxa le£wa£ye, qa£
s naxiiyindes liiq. Wa, lii

gael he gwaele. Wa, g'iPmese k'oteda tstedaqaq laEm k -ox £wI- 60

deda tlesEmaxs lae axodxa le£wa£ye naxumas qa£s g'lg'alllesexs

lae ax£edxes k -

lipLalaa, qa£
s k -

!ip!ules laxa tlesEm la k"6x£wida,

qa's la k' IibEiiohsElas laxes lEgwIle. Wa, g
-

il
£mese ewielostaxs

lae xwetletsa k!wa£xLawe laxes dzek -asEewe tlEinxwala. Wit,

g
-

il
£mese k' !es xas£idExs lae et!ed dax -£Idxes k"!lpLalaa, qa£

s 65

et!ede k'!ip!lts laxa x -

ix
-ExsEmala tlesEma, qa£

s laxat! h&p-

stEnts lax £wabEts!awasa hllogiime. Wa, laxae k!lp!Ek'llasa k'lese'

q!esgEm x"ix;EXSEmala tlessm laq. Wa, g'il
£mese mEdElx£w!dExs

lae ax£edxa le
£wa£ye, qa£

s lii naxiimts laq. Wii, k -

!est!a gex £
I-

dExs lae xwelaq axodxa naxuya£ye le£wa£ya, qa£s gig-alllesexs lae 70

diix -£Idxes kMipLalaa, qa£
s k -

!ip!ldes laxa tlesEme la g'egexa dze-

gikwe tlEmxwalii qa£s liixat! klibEnolisElas laxes lEgwIle. Wii,

giPmese £wI£losteda tlesEmaxs lae ax £edxa £walase loq !wa, qa£
s lii

k -anolilas laxa kutsEme dzeg -ats!exa tlEmxwale. Wii, lii ilx£edxa

g'ltlEXLala tsexLa, qa£
s lii tsEyosasa dzegikwe tlEmxwale laxa 75

£wiilase loqlwa. Wii, g'il
£mese qot!axs lae k -ag illlaxa dzeg'ix"ts!a-

laxa tlEmxwale £walas loqlwa, qa£s lii kagalllas laxa £wiidaele,

qa ha£nakweles £wiida£stax" £ ida. Wii, g"tlemese £wuda£stax" £IdExs lae
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80 she
I

sends out her husband to invite his friends. He
||
might call his

numaym, if the man wishes to give them the
|

gooseberry jam. As
soon as they

|
all come in, the woman takes her small dishes, her

|

spoons, and her oil, and puts them down next to her seat.
|
Then

85 she sends her husband to get the
||

gooseberry-jam dish and to put it

next to her seat.
|
When her husband comes, she takes a wooden

spoon,
I

dips it into the jam, and puts it into the
|
small dishes.

When these are half full, there is enough in them; and
|
when she has

90 put some gooseberry jam into
||
the small dishes, she 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
|
each three men. As soon as they

95 have been put down,
||

(the guests) begin to eat the gooseberry jam.
|

When they have eaten all, they go out. They never drink
|
water

after it.
|

Gooseberries are also eaten raw (and unripe) by the Indians.
|
They

100 pick them off the gooseberry bushes, or they eat them
||
in the house.

They never call their friends for this.
|
That is all about the goose-

berries.
[

£yalaqases la£wunEme, qa las Le£lalaxes eneenEmokwe loxs he-

80 £maes £nE £memote la Le£lalasos, yix £nek'aeda bEgwanEme, qa£s ha

tlEmxwilag'Ilxa dzeg'ikwe tlEmxwala. Wa, g'ihmese g'ax £wi£lae-

lexs lae hex' £ida£ma tslEdaqe ax£edxes laElogume LE £wis k'ak'E-

ts!Enaqe LE £wa L!e £na, qa£
s g'axe g'ig'allla laxes hemEnelase klwae-

lasa. Wa, la £yalaqaxes la£wunEme, qa las ax£edxa dzeg'ixuts!a-

85 laxa ttemxwale £walas loq!wa, qa£s g'axe k'ag'alilas lax klwaela-

sas. Wa, g'il£mese g'axe la£wuiiEmasexs lae ax£edxa k'ik'ayEme

qa£s teqes laxa dzEg'ikwe tlEmxwala, ga£s la tsEyosElas laxa laE-

logume. Wa, g'il
£mese nEgoyoxsdalaxs lae helats!a. Wa, g'il-

£mese la,
£wi£la la t!et!Emxuts!aleda t!Emxut!awats!eLaxa dzeg'ikwe

90 laElogumxs lae ax£edxa L!e £na, qa£
s k!unq!Eqes laq. Wa, la£me

qleqxa L!e£na. Wa, g'il£mese gwalExs lae ts'.Ewanaesasa k'ak'E-

tslEnaqe. Wa, g'il
£mese gwalExs lae k'ax'dzamolilasa £nal£nE-

mexLa t !Emxu
t lawats !eLaxa dzeg'ikwe tlEmxwale laElogum laxa

yaeyudukwe bebEgwanEma. Wa, g'ih'mese £wilg-alllExs lae he-

95 x -£idaEm £naxwa dzedzeg'igux' £idxa dzeg'ikwe tlEmxwala. Wa,

g
-

il
£mese £wi£laxs lae hoqiiwElsa. Wa, la£me hewaxa nagek'ilax

£wapa.

Yixs k'!Elx'k'!ax -aaxaeda bak!umaxa tlEmxwale, yixs lae ha-
£maaxsoq laxa t !EmxumEdzExEkula loxs g

-ax£mae t!Emxut!axuq

100 laxes g'okwe. Wa, la k"!es Le£lalas laxes £ne£nEmokwe. Wa,
laEm gwegwalEm laxa tlEmxwale.
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Currants.—Currants are also only eaten
|
from the currant bushes. 1

They do not give these at a i'east to many
|

people or to their relatives,

for there are not very many of
|
these. That is all about this.

||

Solomon's Seal.—This is the same thing. They only eat these off 5

the plant when
|
they see them growing on a berry patch, for

|

sometimes the plants have many edible berries.
|
The tribes are also

not invited for these, for there are not
|

many berries of this kind.

They are not put on the fire and
||
boiled. That is all about this.

|

10

Currants (Habaxsole).—HeEinxaeda habaxsole km ha£maaxsoso £
1

laxa liabaxsolemEse. Wa, laEmxae k -

!es Le£lalayo laxa qlenEme
bebEgwaiiEma Lo£ma LeLELala, qaxs k - !esae alaEm qlenEme

gwex'sdEmas. Wa, laEmxae gwal laq.

TlEmts!. 1—Wa, heEmxae gweg -ilasE£we, ylxs a£mae ha£maaxso- 5

sosa dox£waLElaqexs c[!waxae laxa t!Emts!ExEkida, qaxs a£mae
helanokwa t!Emts!amEse lax hamxLalaxes hamxLawa£ye. Wa,
laEmxae k -

!es Le£hllayo laxa lelqwahiLa£ye, qaxs kMesaaxat!

qlenEme gwex'sdEmas. Wa, laEmxae k -

!es hanxLEntsE £wa qa

Llobats. Wa, laEm gwal laxeq. 10

1 Unifolium dilatatum (Wood) HoweU.





V. BELIEFS AND CUSTOMS

Signs (a'qEn)

Body Feelings as Signs.— Twitching of the Crown of the Head.— 1

When the crown of the head of a man twitches,
|
he knows that he will

cut off his hair for his relative 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.
|

Twitching of the Upper Lip.—When the upper
||
lip [of our mouth] 10

twitches (a man) knows that 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 will

heave
|
when he is wailing for one who is going to die.

|

Wijnng 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.
|

MEtlnxLa'.—Wa, he' £maaxs mEta'e q!E'nxLii£yasa bEgwa'nEme; 1

wit, laE'm qla'laqexs t!o'sasE £weLes sE £ya' qae's LeLELa'laxs

lE £le'Le, qa gwe'g'i£lasasa ba'k!umaxs g-i'l
£mae lE £le's ma'g-ile

LeLELa'laxs, wa, gl'Pmese mo'p!Enxwa£
s la iE £la'g-ules LeLELa'la,

wa, la t!o's£ItsE £we sE£ya's. 5

MEde'lba.—Wa, he' £maaxs mEta'e x'i'ndzasasa bEgwa'nEme;
wa, laE'm qla'laxs hViitelxes x-i'ndzase qo q!wa'sal qae's LeLE-

La'laxs le'Le 1e £
1l.

MEdEXsta' e'ldodExstes SEms.—Wa, he' £maaxs mEta'e e'kMo-

dExsta£yasEns sE'msex; wa, laE'm qla'lax wa£na/kuleLes gwa' £sde 10

qo qhva'sal qaes LeLELa'la qo 1e' £1lo.

MeHo's lo la'xE
os.—Wa, he' £maaxs mEta'e loxs la'xae awo'-

dza£yasa tslEda'qe; wa, la qla'laxs E'lwateLaxes go'giima£ye qo
qhva'sal qaes LeLELa'laxs lE £le'Le.

QE'mqEmlk-'.im.—Wa, he' £maaxs mEta'e tEk -

!a'sa bEgwa'nEme; 15

wa, he'Em gwE £yasa ba'klume qE'mqEinlk- !im, yixs qELEla'e

tEkMa'sa qlwa'sa qae'da lE £ 'lLe.

De'dastbdk-'Am. — Wii, . he' £maaxs mEta'e 5'xLa£yasa qo£miis

a£yasa'sa bEgwa'nEme; wii, la qla'laxs de£sto'deLaxes gwa' £sde,

yis 6'xLa£yasases qo'ma qaxs q Iwii'saeL qaes LeLELa'laxs lE£le'Le. 20

603
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21 Tremor inter femina.—Cum mulieris alterutra pars' vulvae salit
|

scit infantem suum moriturum esse;
|
inde enim exit; atque vaginae

foramen cum salit, eadem de causa salit.
|

25 Tremor penis.—Cum viri penis salit,
||
propter hoc scit suam uxorem

morituram esse.
|

Twitching and Itching of the Feet.—When
|
the feet of a woman

twitch and itch, she knows that she will be in a widow's house
|
on

account of her husband when he dies, for she will sit still a long time

in the
|
widow's house. This is the same with a man.

||

30 Tremor genus.—Cum viri genu salit,
|
scit amicam suam esse

morituram; nam simul ac
|
noctu adest vir cum arnica, postquam

|

cum arnica concubuit, vir ad vulvam amicae genu applicat.
|
Salit

igitur genu viri cum arnica est moritura.
||

35 Twitching of the Upper Arm.—When the shoulder 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
|
sleeps with its mother.

||

40 Twitching of the Sides.—When a woman's sides
|
twitch, she knows

that she will lie sick in bed.
|

Twitching of the Whole Body.—When the whole body of a man

21 MEdd'q. 1—Wa,he' £maaxs mEta'e £wa'x -sanodzExsta£yas na£xwa'sa

tslEda'qe; wa, laE'm qla'laqexs lE£le'Les xuno'kwe qaxs he' £mae
g-a'yowe, L6£me' a/waxsta£yasa na£xwe': he'Emxaa gwe'k -

!alag'ile.

M-EtSEgo'

.

—Wa, he' £maaxs mEta'e me'mesasa bEgwa£nEme; wa,

25 laE'm qla'laxs lE £le'Les gEnE'mela'xeq.

MaE'mdEdzo'x'ses lo Id'lEXEdzo'x'ses.—Wa, he' £maaxs mEta'e

loxs la'xae g'og'ogu£yasa tslEda'qe; wa, laE'm qla'laxs aa'msiliLe

qae's la' £wunEmaxs lE£ma'e 1e £
1l, qaxs galeae klwa'tal la'xa

aa'msilatsle. He'Emxaa gwe'g'ileda bEgwa'nEme.

30 MaEmtk-ex'.—Wa, he' £maaxs mEta'e 6'kwax - a£yasa bEgwa'-

nEme; wa, laE'm qla'laqexs lE £le'L,es La'la, qaxs g-i'Pmae la

he'lona bEgwa'nEme la'xes La'laxa ga'nuLe; wa, g-l'Pmes gwal

nExwa'la LE£wes La'laxs la'e L'.a'gwagislela bEgwa'nEmaxes La'la.

Wa, he' £mes la£

g
-ilasox mEtE'ns o'kwax-a£yaxs le£le'Le La'lasa

35 bEgwa'nEme.

MaEmtsasyd'p!a.—Wa, he' £maaxs mEta'e gwa' £nasa tslEda'qe;

wa, laE'm qla'laqexs tE £la'e g-a'yole lax sa'sEmas qaxs mEta'e

gwa' £nas a£yasa's, qaxs he' £mae kiila'laatsa g-ina'nEme, yixs

me'xae le£wis abE'mpe.

40 Ma,E'mdEnde
s.—Wa, he' £maaxs mEta'e e'

£wanu'dza£yasa ts!E-

daqe; wa, la qla'laxs qE'lgwiliLa ts!Ex-q!a'l la'xes g-ae'lase.

MEgwalc.'E'n mst.'E'n.—Wa, he' £maaxs mEta'e £na'xwe 6'k!wi-

1 Or mEte£waq.
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twitches,
|
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 chest 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; and then

his
|

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 1 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.
|

Twitching of the Small of the Back.—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 will be no wind, and he

will sit for a long time in his
|

little hunter's canoe paddling about.
|

Twitching of the Under-lip.—When the under-lip 2 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.
|

Twitching of Feet.—When the toes of the feet
|

of a man twitch,

then a visitor will come,
|

for he will soon go to meet a visitor.
|

Twitching of the Neclc.—When the neck of a man twitches,
||
he 65

knows that his head will be cut off in war. I

na£yasa bEgwa'nEme; wii, la qla'laxs lE /£ln6kweLes sa'sEme, 43

yixs qle'nEinae sa'sEmas. Wa, he'Em gil mEtle'de 6'xu
si

£ya'-

p!a£yas qaxs qlElEla'axes xtino'kwe. Wa, la iiExwa'g-I mEtle'de 45

6£ba' £yas, qaxs he' £mae kula'laats xiino'kwasexs q telEla'aq. Wa, la

nExwa'glxs la'e e'tled mEtle'de e'k" !6dEXsta£yas sE'msas, qaxs

he' £mae wa'xaatsa gwa /£sdaxs la'e qlwa/sa. Wa, la e'tled mE-
tle'de tEkMa's, qaxs qE'mLElaaxs qlwa'sae. Wa, laE'm qla'LE-

laqexs lE £le'Les xuno'kwe la'xeq. 50

MEde'g-alto.—Wa, he' £maaxs mEta'e e'
£wig-alta£yasa bEgwa'-

nEme, la qla'laqexs yo'gwiLEns £na/lax, qaxs mEta'e e'
£wig - alta£ye,

qaxs he' £mae waa/tsa yo'gumesaxs la'e yo'gwa.

MstlE'xsd lo£ k!we'lc!waxsJc'!im.—Wa, he' £maaxs mEta'e k!we'-

k!waxsk'!ima'sa ale'winoxwe; wii, laE'm qla'laqexs ae'g'iseLa 55
£na'la. K-!ea'seLe ya'laL. Wa, lal gexs klwa'xsalal la'xes ale'-

wats!e xwa'xwagiima la'xes se /£wina£ye.

MEt.'EXLd'sx'd.—Wa, he' £maaxs mEta'e bEnk'Io'dExsta'sa ale'-

winoxwe; wa, laE'm qla'laxs qlEse'Laxa q!e'q!ats!o'mase, qaxs

mEta'e wa'xa£lasas tsE'nxwa£yasa q!e'q !ats!o'mase. 60

MEtE'mx'ses.—Wii, he' £maaxs mEta'e o'gumx -sldza£yas g'o'g'o-

gu£yasa bEgwa'nEme; wa, laE'm qlaLElaqexs ba'giinseLe g
- a'x£a-

lisLa, qaxs a'ltsEmesE £waeda ba'gunse.

MeV.xo!.—Wa, he' £maaxs mEta'e oxa'wa£yasa bEgwa'nEme; wii,

laE'm qla'laxs q !a'x -£
ItsE£weLasa wi'naLa. 65

According to others, the upper eyelids. 2 According to others, the middle line of the chin.



606 ETHNOLOGY OF THE KWAEITTL Leth.axn.35

1 Cries of the Eaven.—When it is desired that" the owner of an after-

birth should understand the cries of the raven, the after-birth is

put down
| on the beach where the ravens peck at it. And when it

5 is pecked at by the ravens, the man. when he is full grown, will

understand the cries of the raven, for the people of olden times

considered it important that the raven came
|
to report about the ar-

rival of warriors who came to make war upon the tribes. Then they

would come at once and ask one who understands the raven, tum-
bling about and crying. It is bad news when they are rumbling

10 about : and feathers fall out. Below are the various cries 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 child for when the

ravens are crying, a man whose after-birth has been eaten by ravens

is sent out. 1

1 Cries of the Eaven.—Wa. g'iFmese £nexso qa £
s ayosElaeda ma-

enokwasa maenaxa gwek" lalasasa gwa £winaxs lae km axaledzEnia

maene laxa L!Ema£ise, qa LEnl£itsE £wesesa gwa£wina. Wa. gil£mese
£wi£la LEnl£itso £sa gwa £winaxs lae ayosEleda maenokwasexs lae

5 nEXLaax £Id la bEgwariEina lax oguqi£lalasas gwek - lalasasa gwa-
£wina. yixs awilagilaeda g'ale bEgwanEmq. qaxs he £maeda gwa£wina

g'ax ts lEk" landasa winaxs gaxae gwasxalaxs wineLaxa lelqwa-

laLa£ye. Wa, hex £ida£mese waLap!sE £wa ayosElaxa gwa £winaxs

lelax
-alae lalawulaqtila. Wa. la £me £yax -sa£me ts !Ek - lalEmasexs le-

10 lax -alae p!ep!Elg"ilxi.alaxe5 tslEltslElke. Wa. g
-

a£mes oguqElala

gweklalatsa gwa £wine ga laxEn hoLelaena£yax q lulsq !ulyaxudasa

Kwag'uleg'a. yixs qataplaaxs k!welae. yixg'in hernaofEk' alile

g
-inanEme. yixs gwaguxalaeda gwa £wina. Wa. he £mis la £yala-

gasxa ha £maakwas maenasa sr«"a
£wina.

15 ga ga ga gai Warriors are coming to make an attack.

gax gax gax Ravens will eat the bodies of people drowned

by the capsizing of canoes.

q!Edz5 qlEclzo Hunters will bring much meat to feed the

people.

gaga ha hagae 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.

gus gux gus 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 xoka x -oku
. When ravens c.y thus while fighting in the air,

there will be bad news.

-7.- :ie 7zii= iz.t :lrir ~ - -.-
~ ~~ ;;; '- --"-.- \-rr. ~--\-~.
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The one whose after-birth has been 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 while he is eating.) When he has nearly eaten all,

he stops, for it is a bad sign
|
for a man to eat all that is given to him.

|

Picking Huckleberries

As1 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
||
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 Relating to Sealing

When the flippers (of the seal) have been singed, (the man) strikes

off with his
||
tongs the singed 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. Wa, lak' holala ha£maakwas maene

yisa gwa£wina.
Eating

Wa, gIPmese Elaq £wl£laxs lae gwala qaxs aEmsaeda £wi£laxa 1

hag'hVyaxs £wi £lasE £wae yisa ha£mape.

Picking Huckleberries

Wa, 1 giPmese gwalamasqexs lae hex -£idaEin xwanal£Ida qa£
s la-

lag'il k -

!ilal laxa k" liladaxa gwadEme, qo £nax -£ldElxa gaala, qaxs
£nek -aeda g

-

ale baklumqexs aEmsaax k* !esae hex -£idaEm la k -

!il-

5

ts!otsE £wa alomase k -

!ilats!e lExaxs g
-alaegvvalamatso £sa k' Iflex'daxa

gwadEme. Wa, he£mis lag'ilasa ts!Edaqe hex" £idaEin xwanal£IdExs

g
- alae gwales k -

!ilats!eg
-

ila£ye lExa£ya. 2

Customs Relating to Sealing

Wit, 3 glPmese £wi£la tslEnkwe gElqlayaxs lae kwexEltsEmesa
ts!esLala laxa la tslEnkwa qa lawiilesa tslax'mote qaxs k"!esae 10

helqlaleda es£Elewinoxwe k'exalaxa ts!ax
-mote, a,La£lae bome £stala-

' Continued from p. 140, line 16. ^Continued on p. 209, lino 3. 'Continued from p. 152, line 24.



608 ETHNOLOGY OF THE KWAKIUTL [eth. ann. 35

12 is said that otherwise the seal would escape
|
from the hunter when-

ever he goes out hunting.
|
Therefore they only knock it off with the

tongs, so that the singed hair
|
comes off.

1

||

15 (The2 hunter) always pushes his( paddle) right over his fire, because

he wishes
I

it to become very black; and also that no
|

young woman
may step over it, and no young man, for they never do right;

|
and

also that a menstruating woman may not give bad luck to the hunter.
|

His canoe-box also hangs in the corner of the house. He also puts
||

20 just over the fire the two mats on which (hunter and steersman) sit;

but he leaves
|
his harpoon-shaft in the hunting-canoe; and

|
also

the bladder-float is hung up at the same place where the canoe-box

is.
I

Customs Relating to Porpoise-Hunting

Blue-hellebore root and
|

peucedanum-seeds are kept in the canoe-

box of the porpoise-hunter, and also back-sinew of the porpoise, which

25 is dried
||
for tying up the spear if it should break.

|
Blue-hellebore

root is put into the canoe-box, and the peucedanum-seeds,
|
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 hellebore-root is taken out and chewed, and

30 spit
||
overboard on each side of the hunting-canoe, and

|
the same is

12 laxa. megwate LE £wa k -

!olot!asa alewinoxwaxs helayaaq. Wa, he-
£mis lag'ilas km kwexEltsEmesa ts!esLala laq qa lawalatsa ts!ax #-

mote. 1

15 HemEnala 2 Les£aLElod lax nEqostawases lEgwlle qaxs £nek'ae

qa£
s hemEnala£mese q !wagwa£nakula. Wa, he£mis qa k"!eses gaxa-

sosa ealostagase tsledaqa LE£wa ha£yal£a qaxs k -

!esae nenagolkwila.

Wa, he£mis qo exEntalaxo qaxs aEmsae laxa es£Elewinoxwe. Wa,
laxae tegwila odzaxs laxa onegwllasa g

-6kwe. Wa, laxae g
-

ala-

20 LEleda k!wek!wa£ye mal leEl£we laxa ek -

!a
£yasa lEgwlle. Wa, laLa

mastowas hex'saEm g'exsa alewasELEla xwaxwaguma. Wa, heEm-
xaeda poxunse tegwil lax axasasa odzaxse.

Customs Relating to Porpoise Hunting

Wa, he£mis g
-

ets!a lax odzaxse g'lldatsa alewinoxwa axsole LE £wa
qlExmene. Wa, he£misa attemasa awlg -a£yasa k"!olot!axs lEmo-

25 kwae qa£
s yil£edayolaxes LEg'ikwe qo El£edElaxo. Wa, he£misa

axsole yixs he £mae lag'ilts g
-

ets!a lax odzaxsas LE £wa q.'Exmene

qo qlaxwasolaxsa £yag'imaxa ganoLaxs nEguLayalae alexwaxa

k*!6lot!e. Wa, la£lae q!tinala qlaxwasosa £yag -ime. Wa, he£mis

la ax£wults !odaatsexa axsole qa£s malex£wideq qa£
s kwestales lax

30 £wax*sodg'iwa£yases alewatsle xwaxwaguma. Wa, laxae heEm

1 Continued on p. 452, line 25. s Remark inserted on p. 175,.line 9.
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done with the peucedanum-seeds. Then the sea-monster sinks at 31

once,
|
when it smells the hcllehorc-root. Therefore; it is kept in

the box.
|

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 1 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. The woman says, as she is praying:
|

"0 Supernatural-

Ones! O, Swimmers! I thank you that
||
you are willing to come 5

to us. Don't let your coming be bad,
|

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!"
Then1 the woman herself

|

replies, "Yes," and goes up from the bank
of the river.

||

As 2 soon as they finish cutting up the speared salmon,
|
the woman 10

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 hex -ida£maEl wuns£ideda £yagimaxs 31

lae mesaLElaxa axsole. Wa, he£mis lag'ilas gets!a lax odzaxsas.

Customs Relating to Salmon Fishing

Dog-Salmon.—Wa, 1

g
-

il
£mese la'g - alisExs la'e gEnE'mas la'lahlq. 1

Wa, g'i'Pmese do'x£wai,Elax t!a't!aq!wanEmases la' £wunEinaxs la'e

ts!E'lwax£idEq. Wa, laE'm £ne'k"eda ts!Eda'qaxs la'e tsiE'lwaqa:

"A'k -asoL £na£nawalaku
. A'k -as6L me'mEyoxwan, ge'lak - as£laxs

sEX"ts!aaqas gax g
-a'xEnu£xu

. Gwa'laxT £ya'k - ayes gfixena£y6s 5

qaxs he£maaqos g'a'xelaxs g'6'lllaaqas g
-a'xEnu-xu

. Wa, he' £mis

qa£s da'damaylLos ga'xEn LE£wu'n hawaxa'lotexwa wa'x£ede qa£
s

kMe'saos wii'lalesEma mEyo'xwan." Wa 1

, la q!ulex"s£Ein waxeda
tsifidaqaxs lae lasdesa.

Wa, 2 he£me'sexs g'i'Pmae gwal xwa'LasE £wa sEg-ine'taxs la'e 10

he'x£ida£ma ts!Eda'qe q!ap!e'x" £Idxa k -

!e'le LE £wa £na'xwa

g
- ayo'l la'xa kMo'tEla qa£

s lExts!o'des la'xa lExa' £ye qa£s le qEp-

stE'nts la'xa 6'x llsiwa£yasa wa, qaxs £ne'xsowae he'x -£idaEm la

q!tila'x -£Ideda k' !o'k!utElaxs la'e axsta'nowes ya'x'yigile la'xa

6'xusiwa£yasa wl'wa. Wa, be' £mis la'g'ilas he gwe'g-ile. Wa, he'- 15

i Continued from p. 303, lino 13. s Continued from p. 304.
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17 but
|
they cut off the intestines at the anal fin of salmon caught with

a hook, for, if the intestines were broken off
|
from those caught

with a hook, then the
|
fish-line of him who does so would always

20 break. Therefore the woman takes care
||
in breaking it off. That

is the end.
|

Silver- Salmon.—Eyes and salmon-heads roasted
|
together with

backbone and tail, in this manner:
| ^

When they go trolling for silver- ^L salmon, and when they

first go out to
|
sea, as soon as a MM' man has caught four

25 silver-salmon,
|[
his wife goes down M to meet him when he

arrives at the beach of his
|
house. /k When she first sees

what was caught by her husband,
|

1 she prays to the silver-

salmon; and after she has prayed,
|
she picks up with her

fingers the four silver-salmon and goes up with them and puts them
down

|
on the beach in front of the house. Then she takes her fish-

30 knife and
||
cuts the four silver-salmon; the head

|
and the tail are

left on the backbone. Then she takes the
|
roasting-tongs and puts

them up on the beach, where she is sitting. Then she takes
|
what

she is going to roast and puts the salmon-tail and the backbone in
|

35 between the roasting-tongs. Then she pushes it down, so that
||
the

ends of the tongs reach to the eyes
|
of the salmon-head. After she

16 £mesexs aLa'lasE £ wae ts !e'waga£yasa sEgine'te. Wa, laLa t!o'sa-

layEwe ts !e'waga£yasa do'gwinete qaxs g"i'l
£maaEl aLo'yEWe ts!e'-

waga£yasa do'gwinetaxs la'e hemEnalaEm ELe' do'gwayasa ya/nE-

maxa he gwe'x' £ItsE £wa. Wa, he' £mis la'gilaseda tslEda'qe ae'k -

ila

20 ELa'laq. Wa, laE'm g-wa'la.

Silver- Salmon.—XexExstowa'kuxa Llo'bEkwe he'x"t!e £na' £nEm-
p!Eng'ila LE £wa xa'kladzo LE£wa ts!a'sna£yeg -a gwa'leg'a (fig.).

Wa, he.'
£maaxsla'e do'kwasE £wa dza£wu'naxs g"i'lg

-aaLa£yalaela'xa

ao'wak'e. Wa, gl'Pmese £ya'nEmeda bEgwanEmaxa mo'we dza-

25 £wiina, lae gEnEmas la'lalaqexs g'alae g
- a'x£alisa laxa L!Ema£isases

g'o'kwe. Wa, g
-

i'l
£mese do'x£waLElax £ya'nEmases la' £wunEmaxs

la'e tste'lwaqaxa dza£wu'ne. Wa, g'i'Pmese gwal tslE'lwaqaxs la'e

gasx'ix -£idxa mowe dza£wuna qa£s le lo'sdesElas qa£s le k" !ix
£
a'li-

sElaq lax LlEma£isases g-o'kwe. Wa, la ax£e'dxes xwa'Layowe qa£s

30 le xwa'Hdxa mo'we dza£wti'na. Wa, laE'm axa'leda he'x -

t!a£ye

LE £wa ts!a'sna£ye laxa xa'kMadzowe. Wa, la£mese ax£e'dxa Llo'p-

sayowe qa£s La'g -

aliseq la'xes klwae'dzase. Wa, la£me'se ax£e'd-

xes L!o'pasoLe qa£s axo'des ts!a'sna£yas LE£wa xa'k'Iadzowe lax

awa'gawa£yasa Llo'psayowe. Wa, la we'qwaxots qa les L!eL!E'n-

35 qale o'ba£yas £wa'x -sanots!Exsta£yasa Llo'psayowe la gegE £ya'gE-

sasa he'x -

t!a£yasa dza£wu'ne. Wa, g
-

i'l
£mese gwa'lExs la'e q!ap!e'-
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has dono so, sho 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 lire,
|
for

there are four of them, and she places them by tho side of the fire of

her house.
||
Then she watches them until the skin of the head is 40

blackened;
|
and when it turns black, she takes it away and puts it

|

over the fire. Then her husband at once
|
invites his numaym to come

and eat it, for ho must take care
|

not to keep it over night in tho

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 the sea.
|
Therefore 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. When 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. Then she
|
takes down the

four roasting-tongs with the eyes in them that had been over the fire

and places them
|
before her guests. Then she takes the salmon out of

the
|
roasting-tongs. After she has dono 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 you that we meet alive. We have lived until

|

this

time when you came this year. Now we pray
|

you, Supernatural-

x -£idxa k'le'le qa£
s le tstexstE'ndEq la'xa dE'msx'e. Wii, g"i'l- 37

£mese g'iL'x£wusdesExs la'e da/gilxLalaxa L!o'pts!ala xexExstowa-

kwa, yixs mo'tslaqae qa£
s le La/nolisaq lax lEgwi'lases g'6'kwe.

Wa, la£me'se da/doqwllaq qa k!umE'lx -£ides L!e'sasa he'x -

t!a-ye. 40

Wa, g1'l £mese k!uniE'lx ,£IdExs la'e ax£e'dEq qa£s LeVaLE'lodes

la'xa e'k -

!a
£yases lEgwI'le. Wa, la'xa he'x -£ida£me la' £wunEmas

la Le' £lalaxes £nE £me'mote qa g-a'xes ha£ma'pEq qaxs ae'kilaaq

xa£mae'l la'xa g
-o'kwe, yixs £ne'k -aeda g'a'le bEgwa'nEmqexs

gi'Pmela'xe xa£mae'la Llo'bEkwe xexExstowaku la'xa g'o'kwaxs 45

gTi'loLanEinae la'laxe x'is£I'dlaxa dza£wu'ne la'xa ao'wak -

e.

Wii, he' £mis la'g"ilas he gwe'x ,£ide. Wii, gi'l£mese g'ax

ho'gwlLeda Le' £lanEinaxs la'e k!us£ a'lll lax o'gwiwalilasa 1e-

gwl'le, la'xa la LEbe£latsa le'
£wa£ye qae. Wa, g-i'l

£mese £wi' £lae-

Leda Le' £lanEinaxs la'eda tslEda'qe ax£e'dxa E'klzowe ha £madzo 50

le' £wa£ya qa£s le LEpdzamo'lilas la'xes ha £mg-I'las6Le. Wii, la axa'-

x5dxa mo'tslaqe iJeL!dpts!ala xexExstowa'kwa qa£s le iixdzamo'-

lllas la'xes Le' £lanEme. Wii, he' £mis xIk'!axeI'dEq qa lo'lts!iiwes

la'xes iJo'psayowe. Wii, g'i'l£mese gwa'lExs la'e tsii'x £Itsa £wa'pe
liiq qa nii'x£

Itsos. Wii, g'i'l
£mese gwa.1 mi'qaxs la'e naxsii'laga- 55

£yas tslu'lwaqaxes ha£ma'ix>. Wii, la ene'ka: f< A'k'asoL £ne£nE-

mo'k", ge'lak'as£laxg1ns (| liila'gowe. Wii, g
- a'x£Einxa£nu£x" g

-

fi'x £a-

LEla la'xos g'a'xdEmaqaso'xda £na'lax. Wii, la£me'sEnu £x u h&wa'-
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60 Ones, to protect us from danger,
||
that nothing evil may happen to

us when we eat you,
|

Supernatural-Ones ! for that is the reason why
you come here, that we may catch you

|
for food. We know that

only your
|
bodies are dead here, but your souls come to watch

|
over

65 us when we are going to eat what you have given us
||
to eat now."

Thus he says; and when he stops, he says, "Indeed!"
|

As soon as he stops speaking, they begin to eat, and
|
his friends

also eat. Then the man takes up
|
a bucket and goes to draw fresh

water
|
to drink after they have eaten; and when he comes back,

||

70 he puts down the water that he has drawn, and waits for them to

finish eating.
|
After they have eaten, the water is put in front of

them,
|
and they drink. Then his wife

|

picks up the pieces of bone

and skin and puts them on the
|
food-mat; and when she has them

75 all, she folds
||
up (the mat) and goes to throw the contents into the

sea ; and
|
the guests only rub their hands together to dry off the fat

from their hands,
|
for they are careful not to wash their hands, and

not to
|
wipe their hands with cedar-bark. After they have done so,

they go out.
|

Sockeye- Salmon.—The 1 name of the sun-dried salmon is also

SO "sandy,"
|j
and "place of cohabitation." for it is caught in the upper

part of the river; |
therefore it is called "from the sandy ground,"

xElox -da£x5L £na£na'walaku qa £s a' £meLos da'damwll g
-a'xEnu£xu

60 qanu£xu k' lea'sel £ya'g -asLExg -anu£xu la'LEk" ha£maag -

6lLOL, £na£na-

walaku
,

qaxs he' £maaqos g
- a'xelda£xwe qEnu£xu ya'l£nakulaoL

qEnu£xu ha£ma' £ya. Wa, lanu£xu qla'laEmxs a' £maex le'x'aEm 1e-

£los 6'gwida£yex. Wa, la'Lak - g"a'x£Emg -

as bebExxi'neg'os x'l'tsla-

x -ilaxg
-anu£xu la'LEk - hamx -£I'dExg -

as g
-a'xyogwllos qEnu£xu la'-

65 kMESEla," £ne'k -Exs la'e q!ule'x -

s
£Em wa/xa.

Wa, g'i'Pmese q!we'l£idExs la'e hamx -£
i'da. Wa, la'x'da£xwe

o'gwaqa hamx" £i'de £ne£nEmo'kwas. Wa, he'x -£idafmese la k -

!o'-

qwalile'da bEgwa'nEmaxa na'gats!e qa£s le tsax a'lta £wa'pa qa

na'geg"eLEs qo gwal ha£ma'pLo. Wa, g'i'Pmese g
-ax ae'daaqaxs

70 la'e k" !o'x£walllases tsa'nEme qa£
s e'ssleq qa gwa'les ha£ma'pa.

Wa, g
-

i'l
£mese gwal ha £ma'pExs la'e ha'nx'dzamolilasa £wa'pe laq.

Wa, he'x -£ida£mese na'x£idEx -da£xwa. Wa, la'La gEnE'mas ma'-

mEnsgEmaxa xa'qe p£wa L!eL!a'smote qa£s axdzo'dalis la'xa ha-

£madzowe' le'
£wa£ye. Wa, g-i'l

£mese £wi' £ladzodamasEq, la'e k -

!o'x-

75 ewulilaq qa£s le k'a'stEndEq la'xa dE'msx -

e. Wa, a' £mese la

ts!a'k
-odeda klwe'ldaxes e £e£yasowe qa lE'mxwaLEles ts!E'nts!Enxu-

ts!ana£yas qaxs ae'k'ilae ts!E'nts!Enkwa, loxs kMe'sae he'lqlolEm

dg'dEnkwasa k'a'dzEkwe. Wa, g
-

i'l
£mese gwa'lExs la'e ho'quwElsa.

Sockeye- Salmon.—Wa, 1 le'xaa Le'gadeda ta'yaltslalas tslEgwa'te

80 loxs q'.o'bas xElil'sE £wae qaxs ha'e g-a'yanEma £nE'ldzasa wa;

la'g'ilas Le'gadEs tslEgwa'te, yixs tslEkwa'e awi'naklusas nE'l-

i Continued from p. 353, line 52.
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for the place at the upper part of the river is sandy;
|
and it is said 82

that a woman was cutting old sockeye salmon when her
|
lover came

and cohabited with her while she was cutting the salmon.
|
Then

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 his
|
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 l

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. She puts it into the fish-trap, puts down the

| 5

fire-tongs, and takes hold with her hands of each side of the
|
fish-

trap. Then 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

dzasa wa. Wa, lo'Mae xwa'Leda tslEda'qaxa mElo'le; wa, g
- a'x£lae 82

La/las q!o'p!edqexs he' £mae a'les xwa'Laxes xwa'LasE £we. Wa,
laEm£la'wise do'x£waLEltses la' £wunEme. Wa, he' £mis la£

g
-

ilas

£nex* qa Le'gadeses qlo'basa ta'yalts lata. Wa, he'x -£ida£mesa 85
£na'xwa bEgwa'nEm Le'x£edEs. Wa, laE'm hama'x -ts!alaxes

gEnE'me la'xeq. Wa, he'mEnalaemesox la Le'gadoxda ta'yalts !a-

laxs qlo'base. Wa, laE'mxaa la'ba.

Customs Relating to Fish Traps

Wa, gi'Fmese gwal malagExstE'ndEx g
-a'poLasasa pEx -

I'taxs 1

la£me gwa'naLEx gwe'x -sdEmLasa LEgE'me lo£ helaqe lo£ wa'naqe.

Wa, la£me'se ha'ng'alilas la'xa ma'g'inwallsases lEgwi'le. Wa, la

ax£e'dxes tsle'sLala qa£s kMlpsE'mdes la'xa kMe'se a'hiEm £wa'lasto

gu'lta. Wa, la k"!ipts!o'ts la'xa LEgE'me. Wii, lii k -

at!a'lilasa 5

ts!e£sLalaxs la'e te'tEgEnotses e£e£yasowe £nEm lax £wa'x'sana£yasa

LEgE'me. Wa, lii ya'tleda qa da'daqunequlesa gu'lta lax ots!a'-

wasa LEgE'me. Wa, g'i'Pmese a'Em ts!Einx -£i'deda gii'ltiixs loxs

k" !ilx
£I'dae, wii, laE'm q!a'LEleda axii'nokwascqexs he'laqeLes

LEgE'me. Wii, laE'm k -

!e'sLeda pEx'i'te xwe'laqal malts la'lal 10

la'xes g
-

ii'ts!alase laq. Wii, g'i'l
£mesa gu'lta xwe'laqa £nEx£wul-

ts!a' dEX£wults!a' la'xa g'a'poLasasa pEx'I'te, wii, la£me qla'i.E-

leda axii'nokwaseqexs k!e'seLe he'laqLeda LEgE'me. Wii, lii
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most cases the women throw it away; but if the charcoal does not jump
15 out,

||
they go back into the woods and

|
look for maples. 1

| . . .

• Customs Relating to Sea-Eggs

As 2 soon as the (shells of the sea-eggs) are all in, the woman takes a

large firebrand and
J

puts it on top of the empty shells. Then she

goes and pours them out
|
outside of the house. The reason why

20 they put the firebrand there is that
||
the spirits may not eat the

refuse of the sea-eggs.
|
If they do not put a firebrand on top of it,

it is said that the spirits
|
immediately go and eat it; and it is said

that
I

he who ate what was in the empty shells eaten by the spirits

would be immediately sick.
|
Therefore fire is put on top of them when

25 they are poured out at night. When
||
they eat flat or large sea-

eggs in the daytime, 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 flat sea-

eggs and large sea-eggs.
|
That is all about the flat sea-eggs.

Beliefs Relating to the Devil-Fish

The "bear of the rocks " is the largest kind of devil-fish. This
|
is not

30 eaten by Indians. Sometimes they are nearly
||
three fathoms long

q !una'la£meda tsteda/qe ts!Ex£I'dEq. Wa'x'e k -

!es dEx£wults!a'-

15 weda gu'lta laq, wa he'x -£ida£mese la a'Le£sta la'xa a'lJe qa£
s la

a/lax sa'qJwaEmsa. 1
. .

Customs Relating to Sea Eggs

Wa, 2 giPmese £wllts!axs lae ax£edxa gulta £walastokwas qa£
s

ankiyindes laxa tsax'mote. Wa, la k - !oqulllaq qa£
s la kMadEs

lax L!asana£yases g'okwe. Wa, heEm lElg"Iltsa gulta qa k"!eses

20 lada hayalllagase hamg -ilqaxa tsax -motasa tsak'axa amdEma.
Wax"e k -

!es lada gulta la ank'iyindayoq laEm£lawisa hayalllagase

hex" £idaEm la hamg'ilqaq. Wa, lalax£lae hex -£ida.Emlax ts!Ex -

q!E-

x'
£Ide tsax -modadas ha.mg -ilqasE £wasa hayalllagase. Wa, he£mes

lagila ank'iyindayowa giilta laqexs lae k - ladayoxa ganuLe. Wa,
25 g

-

il
£mese £nala tsax'dEmaxa amdEma, wa, la k -

!es ankiylntsosa gulta

qaxs hemaaxat! gweg -

ilag
-

ila mEseqwe qaxs LomaaEl ax£exsdeda

haEyalilagasaxa amdEma LE £wa mEseqwe.

Beliefs Relating to the Devil-Fish

Xa L!ax -LEyots!a, heEm £walegesa £naxwax tEq!wa; heEm
kMes ha£masa baklume. £nal £nEmp lEnae h&lsElaEm k"!es nExnE-

30 qEla yuduxup!Enk - laxEns baLaqe £wasgEmasas g'aglLEla lax £wax -

s-

1 Continued in Publications of the Jesup North. Pacific Expedition, Vol. V, p. 387.

2 After small sea eggs have been eaten the shells are carried out of 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 span
|
across, and in the middle of the sucker is a piece just

hke a
|
round hone. The points of the middle of the suckers are

sharp.
||
There are eight hones around the stomach,

|
and the arms 35

also have a bone each.
|
Sometimes they make a mistake and cook

a
|
small "bear of the rocks." When it is cooked, and they take off

the loose skin,
|
when it is squeezed by those who are washing it, it

gets
||
thin, because the water in it comes out, for there is nothing but 40

water in the
|
"bear of the rocks." Then they throw it away, for

|

they are afraid to eat it, because it kills people and it is a sea-

monster.
|
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 the house, because canoe-builders are not allowed to lie 45

down
|
with their wives when building canoes. It is a saying of the

first
|

people, that if a canoe-builder should lie down
|
with his wife,

the tree from which he makes the canoe would be hollow.
|
Therefore

he is not allowed to lie down with his wife.
||

As soon as this has been done, 2 he takes a piece of charcoal and 50

paints
|
the face of a man on each side, in the middle of the

|
canoe,

ba£yas dzedzElEmas, wit la LESLEkwa. Wa, lEn doqulaxa 31

k!umt!Ena£yas £nEmp!Enk -awil laxEiis ts!Ex"ts!ana£yaxsEns q!wa-

q!wax - tsana£yex. Wa, lii helostale k!umt!Ena£yasexa he gwex's

kilk'ilx'sEm xaqa. Wa, heEm eexbe 6ba£yasa nExts!awasa

k!umt!Eiia£yas. Wa, lii matgiinaltslaqe daptenk'as gawas. Wa, 35

laxae enaxwaEm exaleda dap!Enke lax ewaxLa£yas dzedzElEmasa

LlaxLEyotsla. Wa, la £nal£nEmp!Ena LexLeqiilil ha£mex -sllasE£wa
ama£ye L!ax -LEyots!a. Wii, g'il

£mese L!opExs lae lawoy5wes lEplE-

na£ye. Wa, g
-

il
£mese q !wes£ets6£sa tsloxwiiqexs lae ts!Emx £Ida la

wil£eda, yixs lae lawayes £wa.paga£ye qaxs a £mae £wabEx -

sa£yeda 40

LklxXEyotsla. Wa, a£mese la tslEqEWElsdEm lilxa g-okwe qaxs

k'ilE £mae ha£mayaxs bEx'bakwae. Wa, he £misex eyagimae. Wa,
laEin gwal laxeq.

Customs Relating to Canoe-Building

Wa, gi'Pmese 1 la £na'x -£idxa gaa'laxs1 la'e La'x £wida, yixs
£nEmo'gwIl£mae qaxs k -

!e
£saeda Le'Elqlenoxwe helqla'la ku £

lll 45

LE£wis gEnE'maxs Lc'qaaxa xwa'kliina; yix wa'ldEmasa g'a'le

bEgwa'nEma, yixs g
-

i'l
£melaxe kii'lx'kulk'a la'xa Le'q !enoxwe

LE £wis gEnE'me, wa, la'laxe kwa'kux"balaxc Le'qa£yas xwa'k!fma.

Wii, he' £mis la'g'ilas k -

!cs he'lqlala ku'lx'kulk'a LE£wis gEnE'me.

Wa, g'i'Pmese gwfdExs 2 la'e ax£e'dxa ts!o'lna qa£s k' !at '.iI'Iex- 50

sesa goguma£yasa bEgwauEme laxa £\vax -saneguxsasa nEgoya £yasa

i Continuerl from Publications of the Josup North Pacific Expedition, Vol. V, p. 356, line 2.

2 The pegging for adzing the sides of the canoo. (Continued from ibid., p. 364, lino 25.)
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53 for the purpose of frightening the spirits,—
|
the Indians mean the

souls of dead canoe-builders—for it is said that if they did not
|

paint

55 the face of a man inside the canoe,
||
then the spirit would come to

examine it as soon as the adzing of the canoe has been completed;
|

and he would tell the canoe to split as soon as the
|
canoe-builder

would spread it. When, however, it is painted inside with the face
|

of a man, the spirits will run away when they see the painting in it.
|

:

Customs Relating to Fern Roots

60 Only °hi women are allowed to dig fern roots. Young women
|

are not allowed to dig them, for the people of olden times
|
said

that it would make them sick, if the young women should go to dig

fern roots.
|

Therefore only old women are allowed to dig them.
|

Customs Relating to Currants

Now they are told to eat the contents of the dishes. They do

65 so,
|!
because currants are never carried home when they are given

by the 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'kluua qa kulEmesesa hayalilagase, yixa bEx£iina£yasa la 1e £
1

Leq lenoxwayadzEwal gwE £yosa baklume qaxs g
-n£maaEl k"!es

k' !at lalExdzEma g6giima£yasa bEgwaiiEme laxa xwak liinaxs lae

55 gwal aek -

!a k" !im.LasE £wa. Wa, g
-ax£laeda hayalilagase xits!ax -

i-

laq. Wa, la£lae axk"!alaxa xwakluna qa hox£wides qo lal iEpa'-

solts Leqleno'kwas. Wa, gu'l£Em£rawise k" !adExdzEkusa goguma-
£yasa bEgwanEmaxs lae aEm heltsoxs lae dox£waLElaxa k' ladExse laq.

Customs Relating to Fern Roots

Lex'ame sakweda laElk!wanac"yaxa sagume, yixs k"!esae helqlo-

60 lEma alostagase tstedaq la sakwaxa sagume qaxs £nek -aeda gildzEse

bEgwanEmqexs £ya£yax -dalag'ilae lax sakwasosa alostagase tslEdaqa.

Wa, he£mis lag'ilas lebrama laElk!wana£ye sakwaxa sagume.

Customs Relating to Currants

Wa, 1 la£me axso£
,
qa£

s
£wa£wilaexes leloqiila. Wa, he£mis g

-wale

qaxs k - !ets!enoxwae modola qledzEdzEwaxs q.'eselaeda axnogwadas

65 qaxs aEmsaaEl laxox modolexs £nek -aalaeda g'ilx'da bEgwanEma.

Customs Relating to Cedar Bark

Wa, 2 wax -£mese £naxwa ek -

e ogwida£yasa dzEs£Eqwaxs lae

k - !ets!enox £wllg'iLEloyowes tslaqEmse qaxs £nek -aeda g
-

ale bE-

] See p. 575, line 51. ^Continue'! 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. Therefore
|
the bark-

peelers never take all the bark ofT 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 by the porpoise-hunter (of a
|
small ca-

noe) to build a hunting-canoe.
|
The canoe-builder goes at once back

into the woods to a place 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.
|
When 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 power!"
J

Then he takes another chip, throws it,
j|
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'iPmae £wllg -iLEloyoweda tsiaqEinse lax ogwida£yasa 68

dzEs£Eqwaxs lae lE£leda dzES£Eqwe. Wii, laeda mak'ililse ogu £la

dzEs£Eq u hanx£widxa sEnq!enoxwe qa ogwaqes lE £
la. Wa, he£mis 70

lag'ilas k"!es £wilg"iLEloyowe ts!aqEmsas yisa sEnq!enoxwe.

Customs Relating to the Felling of Trees

Wa, la£m.En gwii'gwex -

s
£alat hx'xa e'axaliixes ale'xwaeneLaxa l

k -

!o'lot!e. Wa, he'Em g'il axk" !ii'las6
£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 ewe'lsa we'lkwa qaxs £iuVxwaemae we'ldzadeda Le'Elq!eno- 5

xwaxa e'k'ete welk" la'xa a'L!e. Wa, a'^mese he'x'dzenala la qa'-

seida da'laxes so'bayowe qafs la hlx La'dzasases we'lse we'lkwa.

Wa, lit do'qwalax gwe'xtox ewidaas La'sa we'lkwe qo t!a'x -£idLo.

Wa, gi'l £mose do'qiilaqexs £wl£lae l !a'sot !Ena£yeda we'lts !anas. Wa,
la SEp!Ex6'd

(
a'Lot!Exa'wa£yasa we'lkwe. Wii, g

-

i'l
£mese klwabEte 10

so'pa\yasexs la'e da'x ,£Idxa mo'sgEmstowe so'yapmuta qa£s nEp!e'-

desa £iiE'me lax a'Lot !Exawaeyasa we'lkwe. Wa, la £neg -EtE£we'xs la'e

nEpa': "Wa £nawalakwa', hiE'ms lal la'sgEmllxes £na'walagiim6s."

Wii, la e't!ed da'x -£Idxa £nE'me so'yapmuta qaes nEpJe'des.

Wa, la'xae £neg -EtEwe'xs la'e nEpa': "Wa, qastii', laE'ms do'qii- 15
laxes gwa'yi £lalasos £ne'k -exs he'Laqos gwe'xtox£wklLe laa'sas."
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17 Then he takes another one and throws it; and as
|
he throws the

third one in the same way, he says while throwing it:
|

" O, life-giver

!

20 now you have seen which way your supernatural power went.
||
Now

go the same way." As he says so, he takes the
|
last one and throws

it back of the foot of the tree that he is chopping,
|
and he says as

he is throwing it: "O, friend! now you will go
j
where your heart-

wood goes. You will lie on your face at the same place."
|
After he

25 has said so, he answers 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 chopping passes half
|
through the trunk of the

tree, he goes to the opposite side and chops; and he does not chop
|

deep into it when the tree begins to crack; and it does not take long

until
|
the cedar-tree falls backward.

||

Prayer of Cinquefoil-Digger 1

1 After 2 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, he 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 Wa, la e't!ed da/x' £Idxa £nEma'xs la'e nEplIdEs. La'xaaxs

nEba'sasesa la/Le yii'dux£weda'la. Wa, la'e £neg -EtEwe'xs la'e nE-

pa': " Wa, gilg-ildokwlla laE'ms do'qiilax laa'sas dalalaxes £na'wala-

20 k!wena£ya; laE'm las lal lax laa'sas," £nek'Exs la'e da'x' £idxa

E'lxLa£ye qa£
s nEp!e'des la'xaax a'L6t!Exa£wa£yases sop lexotsEwe.

Wa, la £neg'EtEwe'xs la'e nEpa': "Wa, qasta', laE'ms las lal

lax laa'sases do'maxdos; laE'm las 1iex£u'1sl6l lax laa'sas," £nex'

lae'xs la'e q!ule'x'SEm na/naxma£ya. Wa, la me'ka:" "Wa,
25 he'EmLEngwexto'x £widLe," mek'Exs la'e dax' £idxes sobayowe qa£

s

sop!e'de e't!eda. Wa, g'i'l £mese la'k' !odele s5'pa£yasexs la'e

la'k'!ot!Exoda qa£s sEplEdzE'ndeq. Wa, k'!es smese klwa'bEte so'pa-
£yasexs la'e helmElq!ug'a£leda we'lkwe. K'!e'st!a ge'x' £idExs la'e

aLEtox£wid t !a'x£Ideda we'lkwe.

Prayer of Cinquefoil-Digger 1

1 Wa, g'iFmese gwalExs 2 lae hoguxs laxes ya£yats !e xwak .'una. Wa,
lada bEgwanEme LaxLexa xwakluna qaxs he£mae LEnxLa£ya. Wa,
doqwalaxes ts!Ewedzats!ex -

e g'6kwra qa£s tstePwaqeq. Wa, la £ne-

k'Exs lae tstelwaqaq sEk - !agExtses LEnxxayayowe se£wayowa.

5 "Weg'a doqwalal g'axEnu£x u Logun gEnEmk' qa£s dadamayeLos

iSee also Addenda, p. 1318.

2 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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protect
I

us, so that nothing may happen to us, friend! and
|

wish 6

that wo may come hack to live in you happily,
|

house! when we
come next year to dig cinquofoil. 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 his house again.
|
He only turns his face

back after
|

passing the point (that hides the house).

Prayer to Young Cedar

(The woman 1 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
|

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 beg you, friend, 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 killed by
|
sickness or in war, O friend!"

||

This is the prayer that is used by those who peel cedar-bark of 25

young cedar-trees and I old cedar-trees.
|

g
-axEnu£x u qEnu£xu k -

lease £yag"asa, qasta. Wa, he £mis qa£
s Lfile- 6

laqElaLos g
-axEnu£x u qEnu£x" g'axel et!aliL g

-dkumts!ag"allL Iol

g
-okwa lax et!edLa ts!ots!EyEnxLEx qwesEyEnxLa. Wa, halak'as-

LEla;" £nek"Exs lae kJwaxLEndxes ya£yats!e xwakJiina qa£s sex£wlde.

Wa, la£me k" !es helq!ala mEls £Ida qae
s dox£wide etiedxes g'okwe. 10

Wii, aldzala£mese mElmElsi £lalaxs lae t!Et!ag -o LE £wis g'okwaxs lae

ha£yaqa laxa awllba£ye.

Prayer to Young Cedar

Wa, la 1 ax£ededa tstedaqaxes k' !imLayowe qa£s la LaxLElsaxa

dzE£sEqwaxs lae ek" !EgEmElsExs lae ts!Elwaqaq. Wa, la £nek -

a:

"Weg-a, doqwala g-axEn qastaxgin g
-

a,xe gets!a laxs k'omaqos 15

qaxs he £maaqos g'axele qa£
s waxaos g'axEnu£xu

,
ylxs k -

!easaaqos

k -

!es eg'asaxes g'iixelaos bEx £walesa, yixg'anu£x 11 k'easek" k"!es

helEmx' £Idaasos qaos alaqos aex'stots!ayowos k"omaqos. HedEn
g'axel gets!a Iol gllg'lldokwllaxgin x -ogwats!eg -

llllg-oL. Wa, la-
£mesEn aesayoLol qasta qa£

s k - !eseLos 5dzEmg -

aaLElatsg"in gwala- 20
g'ildzasLEx -

laL. Wa, la£mesEn hawaxEloL qasta qa£
s nelaosaxEns

£ne£nEmokwaxg1n hanal £meLEx- getsiol laqo. Wa, qasta, weg'a
yaL!aLEx; aEniLEs dadamEwil g'axEn qEn k' lease gagoLEniillasa hlxa

ts!ets!ax'q!olEme LE £wa dzedzax"ila. Wa, qasta!"

Wa, heEm ts !Elwagayosa sEiiqiixa dEnase hlxa dzE £sEqwe L6 £ma 25
welkwe.

1 Conlinupd from p. 131, line 4.
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Weather Charms

1 I was walking along in Fort Rupert. I begged Ha£misk -

i
£nis

|
to

tell me about what he would when he wished the northwest wind to

come.
|
He spoke at once, and said, "Listen,

|
that I may teach

5 you!" Thus he said. "One time, when I
||
was going south to

Victoria, we arrived at 0's£Equ
, and |

the southeast wind began to

blow strong. The wind lasted all day and all
|
night. Then I arose

in' the morning, and I saw that the
|
southeast wind was still blowing.

I started our campfire;
|
and as soon as the fire blazed up, I went

10 down to the
||
beach, for the tide of the sea was half out.

|
Then I

searched for small crabs underneath the stones, 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 the right claws of the
||
crabs. As soon as I had tied the cedar-

bark to the four crabs,
|
I took poles and drove them into the ground.

Not
|
really upright were the poles, which were two fathoms Gong)

;

but it was thus,"
|
said Ha£misk -

i
£nis (imitating on the ground with

cedar-sticks what he said,
|
while he placed them down on the

20 ground) : The poles leaned over, and
||
to the ends he hung the four

crabs. "Then I watched them,
|

and as soon as I saw that the shells

began to be red, I
|
took them down, and I untied the cedar-bark

Weather Charms

I Qa' £nakulek - lax Tsa'xise. Wa, lEn hawa'xElax Ha' £misk"i£nese

qa gwa/gwex/s£ales lax gwe'gi£lasasexs £ne'k -ae qa dza'q!ux -£I'des.

Wa, he'x -£ida£mes ya'q!eg*a£
la. Wa, la £ne'k -

a: "We'g'a, hO'Lelax

qEn q!a'q!oL!a/mase Iol," £nex\ "Wa, he' £maaxg -

in la'dlEk"

5 £nE'lk'Ila la 'xa Ts la'mase. Wa, lanu£xu la/g -aa lax ()'s
£Eqwe, la'e yu'x-

£wideda la'k!wemase £m.Ela'sa. Wa, la sE'nbe ya'laxa £na'la LE £wa
ga'nuLe. Wa. lEn La'x £widxa gaa/la. Wa, lEn do'qtilaqexs ya'-

lax -sa£maeda £mEla'se. Wa, Ieh x -a'x -

iq !Ex -£idaxEnu£x u lEqluse'.

Wa, g"i'l
£mis xl'qostaweda lEqltisa'xg'in lek" lE'ntslesa, la'xa

10 L!Ema£ise qaxs lE £ma'e naE'nxs£agilaliseda x ! a'ts!axEleda dE'msx'e.

Wa, Ieh a'laxa a'm£ama£ye q !o
/£matsa e' £waa'ba£yasa t le'sEme. Wa,

lEn q!a'xa mo'sgEme qlo'masa. Wa, lEn da'laxa mo'sgEme qEn le

la'sdesa. Wa, lEn &x£e'dxa dEna'se qEn dzEdzExs£a'leq. Wa, lEn

ax£e'dxa mo'ts!aqe qEn mo'x£w!des lax helkMoltsIana q !e'q !Eg
-imsa

15 q!o'miise. Wa, gi'l£mesEn £wl£la mo'xubEntsa mo'sgEme qlo'mas

la'xa dEna'se, lek" ax£e'dxa dzo'xume qEn de'x£wulseq. Wa, la k -

!es

a'laEm nEgEta'leda ma£lp!E'nk -

e la'xEns ba'LEx dzo'xuma. "He'tla

gwaleda," £nek -

e Ha£misk -

i
£nese mEns£Elsaxa k!wa£xLa£we, £ne'k'Exs

la'e mo'gwaE'lsaq. Wa, la gwe'xtaleda dzo'xume laq. Wa, he' £mis

or) la te'xuba£yaa'tseda mo'sgEme qlo'masa. "Wa, lEn q!a'q!a£la'laq.

Wa, g"i'l£mesEn do'qulaq la L!e'L!a'x£wideda eo'sgEma£yas, le'g
-En

axa'xodEq. Wa, lEn qwe'lalaxa dEna'se lax q !e'q!Eg*imas. Wa,
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from the claws.
|
I put them down, and I searched for four large

clam-shells.
|
As soon as I found them, I took one of the

||
crabs and 25

put it into (a clam-shell). Then I took the cedar-bark with which

they had heen hung up,
|
and tied it around, so that the shell should

not open.
|

Then I did so also to the next one, and I did so to the

four
|
shells. As soon as I had finished tying the four clam-shells,

|
1

went and carried them into the woods.
||
I searched for a hole in the 30

hottom of a tree; and when I found a hole
|
in the hottom of a

hemlock-tree, I put three shells
|
into it. Then I spoke to the last

one,
|
and said, 'Warn your friends to call

|
strongly the northwest

wind and the east wind,
||
else you will not go hack to the heach, if 35

you do not get
|
what has been planned for you and your friends.'

Thus I said when
|

I put it down in the hole on the ground. Then 1

left them, went hack, and bathed in the sea.
|
As soon as I had

finished, I sat down on the beach, that
|
the wind might dry 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 he said.

]

I questioned Ha£misk -

i
£nis again; and I said to him,

|
"Who,

indeed, was the first to wish that this should be done to the crabs for
||

calling the northwest wind V Thus I said to him.
| 45

lEn ax£E'lsaq. Wii, Ieh a'lex -£IdEx mo'sgEma awo' xa'laetsa g"a'- 23

weqlanEm. Wa, gl'FmesEn q!aq, wii, Ieii ax £e'dxa £nE'msgEme
qlo'mas, qEn axts!o'de£

s laq. Wa, lEn ax£e'dxa te'kwala£yuxudas 25

dEna'sa qEn yiltsE'mde£s hlq, qa Icle'ses axst6'x£wldeda xa'laese.

Wa, Ieii e'tledxa ma'kilaq. Wa, lEn £wi' £la he gwe'x £Idxa mo'sgEme
xa'laesa. Wa, g'iTmesEn gwala yae'ltsEmaxa m5'sgEme xa'laetsa

g
-a'weq!anEmaxs le'gin £wi /£

la da'laq qEn le a'Le£sta la'xa a'Lle.

Wa, la£mEii a'liix xuba'ga£yasa Lax uL6' £se. Wa, lEn qlaxa xuba'- 30
ga£yasa la'xniEse. Wa, lEn £wi' £la g

-ibe'Lasa yu'dux usEme xe'xa'-

laes laq. Wa, Ieii ya'q!Eg - a£
l la'xa £nE'msgEme la E'lxxa£ya. Wa

lEn £ne'k"a: "We'g'il la haya'L!o£laLExos £ne£nEmo'kwaqos, qa wa'-
£lEmk -a£meltso L§ela'laLEX Dza'qlwalanu'kwa, lo£ Xa£yo'lesanaga';

a'Las k'leslax la'lax ae'daaqa'lax la'xa LlEmaeise qaso wio'L 35
la'xa se'nat!E'lsayoL, le £wos Ene£nEino'kwaq !os;" £ne'k -EiiLaxg -

in

lek - axbEtE'lsaq. Wa, g
-a'xEn bas qEn le la£sta' la'xa dE'msx'e.

Wii, gi'PmesEii gwa'la, wii, Ieii k!wa'g -a£lisa la'xa L!Eina £ise qEn
lE'mx£Qnx -£ida'masesa ya'la g'a'xEn," £ne'k -

e. Wii, g1'l £mesEn
lE'mx£unx£Ida, le'gin q!o'xts!oda, qEn le tE'lts!ix -£I'da la'xEn 40
lEqlu'se. Wii, la£mEn o'la£stala qa yvi'x£widesa dza'q'waxa hx'La

nEqii'laL," £ne'k -

e.

Wii, Ieu wiiLii' e'tledEx Ha' £misk -

i
£nese. Wii, Ieii £ne'k'Eq;

"A'ngwadzeda ga'lola £nex - qa he£
s gwe'g -

ilasE£wa q lo'miise qa
dzEdza'q!wa£la'yuwe," £ne'k -EnLaq. 45
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46 He replied at once, and said:
]
"You know about all the Myth

people,—all the different
|

quadrupeds, and all the different birds,

and also all the
|
different crabs: they were all like men, and also the

||

50 trees and all the plants. Then war was made against the
|
south-

east wind by the Myth people. 1 That was the place where
|
Great-

Inventor questioned his younger brothers, and said: 'O younger
brothers!

|
who, indeed, controls the weather among you?" Thus

55 he said. "Immediately
]
a short man 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 the crabs that look just
|
like me, and take four long

|

pieces

60 of cedar-bark, and tie the ends of the cedar-bark to the right
||
claws,

and hang them right over your fire;
|
and as soon as their backs begin

to be red, take them down, untie
|
the cedar-bark from the claws,

and search for four
|
large clam-shells; and put the crabs

|
into them,

65 and tie them with the cedar-bark that was tied to the claws
||
of the

crabs. Then 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/-

LEla£maaqdsaxa £na'xwax nu'x£ne£misaxa £naxwa oguqala g
-

i'lg
-

a-

omasa LE £wa £na/xwa o'guqala tse'ltslEk'.wa Lo£mo'xda £na'xwax
o'guqala q!eq!o'masaxs £na'xwa£mayole' be'bEgwanEma Lo£mo'xda

50 LaxuLo£se£x Lo£mox £na'xwax q!wa/sq!uxE'la. Wa, la wi'nasE£we
MEla'lanukwe yi'sa nu'xune£mise. Wa, he' £mis la wuLa'ts K!we-
k!waxa'wa£yaxes ts!a'ts!a£ya. Wa, la £ne'k -

a:
' £ya, ts!a/ts!a£ya,

a'ngwadzes £ne£na'lanukwaq!os;' £ne'x -£
lae. Wa, he'x -£idaEm£la'-

wiseda ts!E'k!uxsde bEgwa/nEm ya'q!Eg - a£
la. Wa, la' £lae £ne'k -

a:

55 ' £ya, nu'xune£mis. He' £maaqas6 £ne'xdax qa dza'q !ux -£IdesEns
£na'lax,' £ne'x -£lae qlomase, qaxs he /£mae Le'gEmsa ts!E'k!uxsde

bEgwa'nEma. 'Wa, las ax£e'dxa mo'sgEme la'xEn ^lEma'x'ise

LE £WE'nLaxg -

ln qlo'masek -

. Wa, las ax£e'"dxa mo'tslaqe gi'lsg'iltla

dEna'sa qa£
s mo'x£waLElodaosas oba' £yasa dEna'se lax helk"!ol-

60 ts!ana£ye q!Eg -

i'ms. Wa, las te'x£widEs lax nEqo'stases lEgwilos.

Wa, g'f'Fmes L!a'x£wide awl'g -a£yas, la'aqos axaxo'dEq qa£
s qwe'-

l
£idayosaxa dEna'se lax q!eq!Eg"i'mas. Wa, las a'lex -£idxa mo's-

gEme awa' xa'1-aetsa g'a'weqlanEine. Wa, las axtslo'tsa qloma'se

laq qa£
s yiltsE'mdayosasa dEna'se, yi'xa yae'Lalax'de lax q!Egi'-

65 masa qloma'se. Wa, laE'm £na'l£nEmsgEmeda q!5ma'se gitsla'

la'xa £na'l£nEmsgEme xa'laesa. Wa, g'i'Pmets gwal yae'ltsEmaq, wa,

la'LEs qa's£IdEl lax a'Lana£yases g'o'kwos qa£
s la'yos a'lax kwa'-

waga£yasa La'xuLo£se'. Wa, g"i'l
£mets q la'xa kwa'waga£yasa

See Boas and Hunt, Kwakiutl Texts (Publications of the Jesup North Pacific Expedition [Leyden],

Vol. Ill, p. 350, Vol. X, p. 98; Boas, Kwakiutl Tales (Columbia University Contributions to Anthro-

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
|
say: "Now warn your friends to call

|

strongly the northwest

wind and the east wind,
|
else you will not go back to the beach, if

you do not get
|

what has been planned for you and your friends."

Thus 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 ho said.
|
Therefore it is known by the later (generations of)

people.
|

I left Ha' £miskr £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 good to know how to call the northwest wind,
|

even if the southeast wind is strongest. Whenever you are desirous

to
|

go to Alert Bay, then go back to the woods and search for
|
a fern;

and as soon as you find it, dig out 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 down. Then take
|
twenty dentalia

i.a'xuLo£se' la'aqos axbEtE'ndxa yu'dux llsEme xa'laesa. Wa, las

e'tled ax£e'dxa £iiE'msgEme xa'laesa qa£
s tslE'lwaqaosaq. Wa, las 70

£ne'k -

a: "Wa'gllla haya'L!o£laLExos, £ne£nEmo'kwaqos, qa wa'-
£lEmk"a£meltso Le' £lalaLEx Dza'qlwalanu'kwa lo£ Xaeyo'lisanaga,

it/Las kMeslax la/lax ae'daaqalax la'xa LlEma£ise qaso wio'L la'xa

se'natlElsayoL, le £wos £ne£nEmo'kwaq!os," £ne'x -LEs g"a'xEnu£xu .'

Wa, las axbEtE'ndxa £nE'msgEme. Wa, las bas. Wa, he'x -£
i- 75

daEmlwise dza'q!wax" £IdEL," £ne'x' £lae.

Wa, he'Em la'giltsox q!al yiso'xda a'lex bEgwa'nEma.

Wa, lEn bas Ha' £misk-i£nese qEn le lae'L lax g"6'kwas Kwa'- 1

gwa£no. Wa, lEn wuLa'q, wa, Ieii
£ne'k -Eq: " He'dEn qa'ts!ena£ye

qa£
s waxa'os q!a'q!oL lamas g"a'xEnLasa dzEdza'q!wa£laxa a'le

La'klwemasa lax Le' £lalax dza'qlwa ya'la," £ne'k -EnLax. Wa,
Ke rx -£ida£mes na'nax£me g-a'xEn. Wa, la £ne'k -

a: " We'g'a 5

bo'Lela g
-a'xEn qaxs e'k'aeda qla'LElaxa Le' £lalaxa dza'q Iwalanu-

kwe wa'x -£mae La'k'.wemaseda mEla'se ya'la, yixs £ne'kaa'qos qa£
s

la'os lax EyEli'se. Wa, las a'Le£sta la'xa a'Lle. Wa, las a'lex -£
Id-

xa sa'laedaixa. Wa, g'i'Pmets q!aq, wa, las £la'p!Eqodxa m5'ts!a-

q'.ExLa la'xa sa'laedana. Wa, las ae'k'ila qa kMea'ses k -o'x£wide 10
£nE'mts!aqa lax ma'ma£map!eqas. Wa, g

-

i'l
£mets £wI' £loqamasxa

mo £xLa', wa, las da'laq qas la'os na' £nakwa. Wii, gi'Pmets lae'L

la'xos g
-6'kwax, wa, las ax£ a'lllxa sa'laedana. Wa, las ax£e'dxa
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15 and some red ochre, and take
||
also four split pine-sticks three

|
of

our fathoms in length; then sharpen the ends, and take the fern
|
and

put it upside down; then push the ends of the sharpened
|

pine-

sticks among the leafy stems;
|
then, while it is still upside down,

20 take five dentalia, and
||
put two dentalia on the right-hand side of

the fern-root,
|
and take two more dentalia and put them

|
on the left

side of the fern-root, and then take
|
one dentalium shell and 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
|
south side of your fire. Then

speak, and
|
say:

'Don't put me too near the fire, else there will be too much in

your world!
|
Northwest Wind, East Wind!'

30 "Thus you shall say." Thus said
||
old Kwa/gwa£no. "As soon

as the fern gets warm,
|
the northwest wind will at once begin."

|

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 story about the one who first invented what I told you.
|

ma£ltsEmg"usta aLE'la LE£wa gwEgu'myime. Wa, las e't.'ed ax£e'd-

15 xa mo'ts!aqe xoku xExumEsa', y[i'duxup!Enk -

e £wa'sgEmasas

la'xEns ba'Lax. Wa, las k* !a'k
-

!oxubE'ndEqwe, las ax£e'dxa sa'lae-

dana. Wa, la e'k" !axsda'laxs la/aqos k -

!a'q !uqaseda o'ba£yasa k" !axu-

baa'kwe xExumES lax a'waga£yas ma'ma£map!eqas. Wa, laE'm

ekMaxsdaLa. Wa, la/LEs ax£e'dxa sEk'!a'ts!aqe aLE'la, qa£
s ax£a'-

20 LElodayosasa ma£lts!a'qe aLE'la lax he'lk" !otEma£yasa sa'laedana.

Wa, las e't!ed ax£e'dxa ma£lts!a'qe aLE'la qa£
s ax£a'LElodaosa

lax gEm£xa'nulEma£yasa sa'laedana. Wa, las e't!ed ax£e'dxa
£nE'mts!aqe aLE'la qa£

s ax£a'LElodaosas lax xi'ndzasas. Wa,
£naxwa£ma yil£a'LElodEs. Wa, g

-

i'l
£mets gwala, wa, las ax£e'dxa

25 gwEgti'myime qa£
s qopsE'mdes £na'xwa lax L'.6'p!Ek - asa sa'lae-

dana. Wa, las La'nolisas lax lEgwi'lases g^o'kwos; £wl£la la'xa
£na'laqEnwa£l!sases lEgwi'los. Wa, las ya'q!eg"a£

la. Wa, las

£ne'k -

a: 'Gwa'laxin La'tsalae', a'LOx xE'nlt!Eqa la'xos £na'laqose',

Dza'q!walanukwai', Xa£yolisaxtayai'
;

'

£ne'x"LEs," £ne'k -eda q!u'l-

30 £yakwe Kwa'gwa£no. "Wa, g
-

i'l
£Emlwise ts!E'lx£w!deda sa'laedana,

le'Las he'x -£idaEm dza'q!ux -£IdELa ya'la."

Wa, lEn wuLa'q, wa, lEn £nek -Eq: "Wa'Entsosen wulo'l. Wa,
a'ngwasox k!we'xa £ya?" £ne'k -EnLaq.

Wa, hex -£ida£mes da'l£eda. Wa, la £ne'k -

a: "KMe'saaxs al£E'm
35 k!we'xa£ya yixEn lax wa'ldEm Iol. Wa, we'g'il la ho'Lela qEn

no's £idag -

i qa£
s, yis g

-

a'lola k!we£nuxusEn wa'ldEmaqoL.
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"When the Myth people went to make war against Southeast- 37

Wind,
|
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,
|
take us down and put us into four

|
large clam-shells, and hide

us in
|
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 ochre on his face also spoke. He had two
||

dentalia on each side in his ears, and he had one dentalium shell in 55

his nose.
|
He said: '0 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 wl'neda nu'xune£mise lax MEla'lanukvve. 37
Wa, la/ £lae K!wek!waxa'wa£ye wui,a'xes ts!ii'ts!a£ya. Wa, la /£lae
ene'k'a:

' £ya, ts!a/ts!ii£ye, a'ngwadzes £ne£na'lanukwaq Ids ?' £ne'x' £lae.

Wa, l.e'x
-£idaEm£la'wise ts'.E'kluxsde' bEgwa'nEm ya'q !Ega£

la. 40
Wa, la' £lae £ne'k -

a:
<£ya, nu'xune£mis, he /£maaxs £ne'k'ela'xaqos

qa dza'q!wax -£IdelaxsEns £na'lax,' £ne'x -£laeda tslE'kliixsde' bE-

gwa'nEma, yix q'.o'mase. 'Wa, la'laxs ax£e'dlax mo'sgEma la'xEn

qlo'swutex, wa, la'laxs te'x"stodlax g
-axEnu£x 11 la'xa lEgwI'laxsos

go'kwaq'.os; wa, g
-

i'l
£mesEk" iJ.a'x£wIdganu£xu awl'g'ik", wii, las 45

axa'xod g*a'xEnu£xu qas axtslo'daos g'a'xEnu^x" la'xa mo'sgEme
awo' xa'laetsa ga'weqlanEme. Wa, las q!u £la'l£id g

- axEiiu£xu la'xa

kwa'waga£yasa Laxu L6'se,' £ne'x £lae. Wa, gil£mesEn we' £stamas qa
dza'q !uxu£ldesEns £na'lax, wa, las e't led la ax£e'dxa £nE'msgEme q !o'-

mas la'xa kwa'waga£yasa Lax"Lo' £se. Wa, las tslE'lwaqa. Wa, 50
gl'Pmets gwal ts!E'lwaqaq, wa, las e'tled axbEtE'ndEq la'xes

g^a'yaiiE^'masosaq," £ne'x -£
lae qlomii'se.

Wii, la'
£lae gwal q!ayo'le qlomii'se, la'e o'gvvaqa ya'q!Eg -a£leda

sE£ya'ts!a mEgwogE'mxa gwogii'mylme. Wii, la' £lae mae'maleda
aLE'la lax £wa'x -sodata/ £ye plEsplEyo's; wii, la' £lae ki'dzelba'liixa 55
£nE'mts!aqe iiLE'la. Wii, la' £lae £ne'k -

a: £ya, gi'game£
, Klweklwaxfi'-

we, no'gwaEin sa'laedana. Wii, Ieii £ne£na'lanu'kwa. Wii, he' £maa
qE'nso lal winaLex MEla'lanukvve. Wii, la'LEs a'Em iix

£e'dEL g
-

a'xEii

la'xgln lak' gwa'laa'sa. Wii, he' £mise yu'dukwa ga'yuL la'xEn

g-o'kulotex. Wii, las q Iwa'nolisEn lax £nii'laqEnwa£lisases lEgwi'los. qq
75052—21—35 eth—pt 1 40
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61 and place me on the south side of the fire in your house,
|
and say,

"Don'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
||
young man also

spoke, and said: 'O
|
Myth people! listen to me! I am Snail.

|

When you are going 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 southeast 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
|
me! I put out my tongue; I sweep off with my

tongue from you the
|
clouds, Northwest-Wind, East-Wind, Clear-

Sky!"
|
Thus you shall say.'

"Thus he said.

80 "This 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. When you

61 Wa, las £ne/k -

a: "Gwa'laxin La/tsalai', a'Lox xEnltteqa la'xos £na'-

laqose', Dza/q!walanukwai', Xa£yolisaxtayai' ;" £ne'x -

LEs,' £ne'x #-

£lae'sa'laedana lax K !wek !waxa'wa£ye.

Wa, g'i'pEm^a/wise q!we'l£Ida, la'e o'gwaqa ya'qlEg^ledaawi'na-

65 gEmala e'x'sox" he'l£a bEgwa'nEma. Wa, la' £lae £ne'ka: ' £ya,

nuxune£misai', we'g"il ho'Lelal g
-a'xEn. No'gwaEm qlwEa'tsteqa.

Wa, he' £maa qaso lal wI'naLEx MEla/lanukwe, wa, la'Le La'k!we-

masLeda mEla'se LE £wa yii'gwa, wa, lEn lex'aEm gwe'x ,£idaasnuxu

q!o'x£wida'masxa mEla'se. Wa, la'xaEn gwe'x ,£idaasnuxu£Em ts!e-

70 x£idamasxa yu'gwa,' £ne'x -£lae q!wEa'ts!Eqax K!wek!waxa'wa£ye.

Wa, he' £maa qo yu'gwaqElaLa mEla'se, wa, la'LEs ax£e'dEL g'a/xEn

lo£ yu'dukwa g'il'yol la'xEn g^o'kulotex. Wa, las axEno'lisa

g'a'xEnu£xu la/xa £na'lana /£yases lEgwi'los. Wa, g
-

i'l
£EmlwIsEnu£xu

Elx^'lgwis^'dEL, wa, la'LEs dE'nx -£idLOL. Wa, he'Ems waldEmLa:
75 'We'g'il la ho'LelaL g'a'xEn, Q!o'xulIsaxtayai'. We'g'a do'qwala

g-a'xEn. La£mEn E'^Elgwi'sa, xe'kwasg'in k*!ElE'mk -

Iol, a/n£an-

wega'; Dza'q!walanukwai', Xa£yolisaxtayai', Qloxiilisaxtayai','

ne'xxEs," £ne'x ,£lae.

Wa, yu /£mis la ha/yig -isosoxda a'lex bEgwa'nEma. Wa, la' £lae

80 e'x -£ide na'qa£yas K !wek !waxa'wa£ye qa wa'ldEmas q!wEa'ts!Eqe.

Wa, la' £lae e't!ed ya'q'.Eg-a£le Xu'mta£
la. Wa, la' £lae £ne'k-a:

" £ya, nu'xunemisai', we'g'il la'g'a gwa'sgEmx -£IdEx qEn e'talisgln
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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
|
cany 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
||
immediately the northwest wind will come, and it will 90

blow one
|
day; then it will become calm, and it will be calm for

|

four

days; and that will bo the time when you shall start;
|
and when you

wish the northwest wind to continue to blow, then
|
all the four men

shall call to Northwest-Wind
; ||

and their leader shall say, before he 95

throws the
|
soil from the floor of myhouse into the water: "I call you,

Northwest-Wind, that
|

you may come and help me, and blowme to the

place where I am going. Forfour days
|

you shall do so." Thus you

shall say. Then Northwest-Wind will blow for four days.
|
That is

it.' Thus said Land-Otter to Great Inventor,
||
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
|
soil from the ground with both hands. I turn round

|

to the right and throw it into the water, praying with the
||
words of 5

gwe'x'sdEmlc la'xda£x6L. Wa, he' £maa qaso laL wi'naLEx Me- 83

la'lanukwe qaxs lclesae q!o'x£widae'noxwa. Wa, g
-

i'l
£EmlwIts ale'-

xwaLOL, wa, g
- a/xLe mo'xuLa be'bEgwanEm lae'L la'xEn g

-6'kwe. 85

Wa, la'Le k"!a'x -£IdEL lax dzExdzEgwI'lasEn g'o'kwex. Wa, la'Le

go'xsEmeLEqe. Wa, la'Le go'xstEndElxa dzExdzEgwi'ldase la'xa

dE'msx -

e. Wa, la £ne'k -eda £nEmo'kwe E'lxLa£ya: 'Wa, Dza'-

qhvalanukwai', ge'las ya'yalaxg'a MEla'lanukuk -
!' Wa, he'x -£

i-

daEmlwise g'axLe Dzaq !walanukwe. We, laxe £nEmxsaEml 90
£na'laLe ya/laxdEmLa£se. Wa, la'Le q!o'x£w!dEL. Wa, la'Le

mo'p '.Enxwa£sLe q !Eq !o'gusL. Wa, he' £mits lal ale'x£widaasda£x uLos.

Wa, he' £maa qaso £nEx -L qa dzEdza'q lusiltsoxda £na'lax. Wa,
la'Le £na'xwaEml Le' £lrdaLa mo'kwe be'bEgwanEm lax Dza'qlwa-

lanukwe. Wii, laxe £nexxa g
-alaba£ye, ytxs k -

!es
£mae go'xstEiidxa 95

dzExdzagwI'lasEn g'6'kwe: ' Le' £lalEnLOL, Dza'q Iwalanukwai', qa£s

g'a'xaos wa'x£ed g
-a'xEn yo'x £widEn la'xEn lalai'. Mae'moplenala-

ga'Emlts;' £nex -

Le. 'Wa, laLe mop!Enxwa£sL £nalas dzEdza'q!usL.

Wii, he £meq,' £ne'x -£lae Xii'mta£
la, lax K!wek!waxa'wa£ye.

Wa,he' £mis la'g'ilasox la he gwe'g -iloxda a'lex bEgwa'nEm. 100

G"il£mae La'klwemas mEla'sa, yl'xgin la'laek - la'xa £nE'ldze, wa,

gi'l £mesEn he'laxa xu'mdase, wa, he'x -£ida£mesEn go'x£wTdxa
dzExdzEqlu'sas, yT'sEn £wa'x -solts!ana. Wa, lEn x'i'lpled he'lk -

!o-

we£sta x'ilpleda qEn k -

!a
£stE'ndes. Wii, la£mEii tslE'lwaqas wa'l-

dEmas Xii'mtada. Wii, lEn he'Em k' !a
£stE'ndxEii go'xEku

, lax 5
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5 Land-Otter. Then I throw into the water what I am carrying
|

northward from the otter-slide; and while I am carrying the soil
|

from the otter-slide, my crew beat time on the side of our canoe,
|

and they say, 'Don't treat roughly our charm, else our world will be

10 too rough.'
|
Then I turn round and throw it into the water;

||
and as

soon as I throw it into the water, I say, 'I call you, Northwest-

Wind,
|
that you may come and help me, and blow me to the place

where I am going.
|
For four days you shall do so.'

|

"And as soon as I have done so four times, I go aboard my
|
canoe,

1 5 and we take our paddles, and I tell
||
my crew to go on and be ready,

and I 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 my crew.

||

20 That is the end of the fourways of calling the Northwest-Wind.
|
The

first one is the crab, when it is hung over
|
the fire and hidden in the

holes of trees; |
and, again, the fern, when four of them are taken

25 and
|

painted with red ochre, and dentalia are taken for its
||
ears

and its nose, and they push into the lower end a
|
sharp split pine-

stick and place it by the side of the fire;
|
and, again, a snail, when

6 gwa/ £laasa xu'mdase. Wa, he' £maaxg -

in lek - go'xulaxa . dzExdzE-

gwa'sasa xu'mdase; la/En le'Elote t!E'msagEndxEnu£xu ya£yats!e.

Wa, la £ne'k -

a: ' Gwa/la a'bslesaxwa £na'walakwex jL'lox a'MesEns
ena/lax.' Wa, he' £misEn la x -

ilp Iidaase qEn k -

!a
£stE'ndeq. Wa,

10 g
-

i'l
£mesEn k -

!a
£stE'ndEq le'g'in £ne'k'a: ' Le' £lalEnLOL Dza'qlwala-

nukwai', qas g'a'xaos wa'x£ed g'a'xEn y5'x£widEn la'xEn lalai'.

Mae'mop lEnalaga'Emlts.'

Wa, gi'PmesEn mo'plEna he" gwe'x -£ide le'g'in la'xsa la'xEn

ya/ £yats!e. Wa, lanu£xu da'x -£idxEnu£xu se'sE£wayowe qEn wa'xe-

15 xEn le'Elote qa gwa'lales. Wa, lEn wa'xaq qa £nEma'x -£Ides se'x-

£wida. Wa, lanu£xu k -idzELa' £yalasEnu£xu se'sE£wayo, mo'plEna

he gwe'x ,sideda. Wa, lanu£xu se'x£wlda. Wa, lEn £ne'k -

a: "We'g -a

se'xasux Dza'q Iwalanukwex qaxs g
-a'x£maex la'xEns E'lxLa£yex,"

£ne'k'EnLaxg"in lek - se'x£wlda LE£wun le'Elote.

20 Wa, laEm gwa'l la'xexda mo'x£widala dzEdza'q Iwalaya. Wa,
he' £meda g

-a'laba£yaseda qloma'se, yixs la'e texusto£yo la'xa

lEgwi'le, qa£s le q !Ma'l£idaya lax kwa'waga£yasa LaxuL6' £se.

Wa, la edeLE'le sa'laedanaxs la'e ax£e'tsE£weda mo'we qa£s

gu'ms£itsE£wesa gugu'myime. Wa, la ax£e'dayuweda aLE'la lax

25 p!ep!aspa£ya's LE £wis x -ix
-E'ndzase. Wa, la LleLte'nqlExsdalaxa

ee'x"baa'kwe xoku xExum.Esa' qa£s La'nolidzEme la'xa lEgwi'le.

Wa, la e'dELEleda qlwEa'dzEqe yixs ax£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,
|

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 than 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 mEla'sa LE £wa yu'gwa 28

Wa, he' £mesa dzExdzEqlwa'sa xu'mdase, yixs la'e k!a£sta/na

la'xa gwa£laa'sa xu'mdase. Wa, laE'm mo'x£widala. 30

Wa, he' £mis £nEm LE /£
lala£yuxa dza'q hvalanukweda £wa' fwade, 1

yixa' a/lomase ga'yol la'xa dE'msx'e. Wa, he'Emxaaxg -anu £x u

seyu£na'kulek" la'xa q!6'qtila, yixs tste'lqwaeda £na/laxa he'Enxe.

Wa, g
-

fl
£mesEnu£xu do'qiilaxa £m.E'lxala £wa' £wade. Wa, lanu £x u

gwa' £sta laq qEnu £xu ax£e'dexa £wa'lase £wa' £wade. Wa, la £mE'ns- 5
£Ideda aa'xsilaLaq. Wa, la haya'xkMottebo'da. Wa, la La'x£wa-

lExsa laxEnu£xu y«a'
£yats!e qas gwe'gEmaLe la'xa gwa' £nakwe.

Wa, la ax£a'LElotsa £wa' £wade la'xes sE'mse. Wa, laha'sElalax"sa'la

lax kwa'k"6£ga£yasa £wa' £wade:

" Le' £lalEnLoL Dzfi'q !walanukwa, wo

!

10
" K'tse£stEUL0L Dza'q !walanukwa, wo!

"Ge'lag'a Dza'q !walanukwa, wo!

"A'lEle'lla Dza'q !walanuku
, g

- a'x£mEn e'tse£stoLa, wo!"

G'i'lnaxwaEm £ne'k -a "wo", la'e xi'lp!eda helk!owe £sta qa£s

axE'nses 6'ba£yasa £wa' £wade la'xa dE'msx'e. Wa, la mEdE'lqula 15

qaxs g'i'ldesae £ne'k -Exs la'e x -i'lp!eda "wo. " Wa, gi'Pmes wu'lbe

ha'sa£yasexs la'e e't!ed gwe'gEmx £Id qas gwe'bax £ldesa £wa' £wade
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18 turns the end of the tube of kelp
|
towards the north, and he shouts

again loud; and as soon as
|
he arrives at the "wo," he turns as long

20 as his breath lasts, and
||
he puts the end into the sea. When his

breath is at an end
|
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 Kwag'ul.

1 This is also a means of calling Northwest-Wind of the Koskimo

—

four
|
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

5 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. Wa, la e't!ed £la/q!ug - a£la ha'sEla. Wa, g'i'l-

£mes la'g
-aa lax "wo," la'e x -i'lp!edEx £wa'sgE £masases ha/sa£ye qa£

_

20 metstE'ndes 6'ba£yas la'xa dE'msx'e. Wa, gi'Pmes la/be ha'sa-
£yas la'e e'ted La'x£wld qa£s e'tlede gwe'gEmx -£id la'xa gwa' £na-

kwe. Wa, gi'Pmes mo'plEna la'e £ne'k - a "wo" qa£s we'gunsesa
£wa' £wade. Wa, la da'x -£idxes se£'wayowe qa£s se'x£wlde. Wa, la

£ne'k -

a: "We'g'a se'x£wIdEx qaxs g
- a'x£maEn Le' £lanEmex," £ne'

25 k"Exs la'e £wi' £la se'x£wida. QESE'mxaexa Kwa'g'ule.

1 G'a'Em o'gwaqa dzEdza'q!wala'yusa Go'sg -imuxwe, g
-a'da mo's-

gEmk - ga'dzEqa. Wa, he' £maexs mEla'sae, wa, la wa'laqela qa
dza'q!ux -£Ides. Wa, giPmes x -a'ts!aesa la'e lE'ndzeseda bEgwa/-

nEme la'xa LlEma£ise qa£s a'lex -£idexa mo'sgEme ga'dzEqa. Wa,
5 g'i'l

£mes q!axa ga'dzEqe la'e da'laq qa£s le la'sdesa la'xa L!Ema£ise

qa£s le ax£a'lilas lax 6'na£lisases lEgwi'le. Wa, la ax£e'dxa gugu'm-
yime qa£

s qupsE'mdalis ha'mElxsE'mdEs la'xa mo'sgEme ga'dzE-

qa. Wa, g
-

i'l
£mese gwa'la la'e ax£e'dxa dEna'se qa£

s dzEx£e'deq.

Wa, la ax£e'dxa mo'ts!aqe laq. .Wa, la ax£e'dxa £nE'msgEme la'xa

10 ga'dzEqe qa£
s yil£e'desa dEna'se, la'x o'batts!ana£yas. Wa, laE'mk -

te'kwala lax nEqo'stasa lEgwi'le. Wa, la e't!ed he gwe'x -£Idxa

wao'kwe. Wa, gi'Pmese gwa'texs la'e te'x£waLElots la'xa nEqo'-

sta£wases lEgwi'le qa kwa'x - asE £wesesa kwax'i'la. Wa, g^I'Pmese
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and when
|
they are dry, the man says, "O friends! || take care! f 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,"
|
says the man who himself gives answer. || 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
|
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 ||

which hold the four star-fish, and he carries them into the woods 25

and
|
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 calm, 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) , I as soon as there is no wind —

lE'mlEmxusEmx £IdExs la'eda bEgwa'nEme £ne'ka: "Wa, £ne£nE-

mokwa'! We'g'a ya'iJaLEx; la£m.En Mwa'xElaLOL £ne£na'lanukwa' 15

qa we'g"aos wax he'li£lalaxs £na/laqos, £ne£na'lanukwa'
;

yfu., na£na-

walakwa'. We'g'il la he'li£lalaLExs £na'laqos qa£s Le'-ialaosax Dza'-

q!walanukwaa', Xa'yolisaxtayaa', Qjoxullsaxtayaa'."—"Wa," £ne'-

k -Exs la'e qlule'x's^m na'nax£ma£eda bEgwa'nEme. Wa, laE'm

he'bolaya'q!Ent!aledaga'dzEqe. Wa, la'xae £ne'k oda bEgwa'nEme: 20
"Gwa'lax -

in La'tsalai'. Gwa'lax'in La/tsalai', u'lox ha'k'Enos £na'-

laqos. Gwa'lax'in La'tsalai', a'Lox xE'nltiEqElesos £na'laqos,"
£ne'x ,£lae.

Wa, g'i'Pmese q !we'l£ldExs la'e aLE'maxodxa dEna'se, ytx te-

gwe'lEmasa mo'we ga'dzEqa qa£s le a'Le£stas la'xa a'L!e qa£s le 25
q!ula'Labolsas lax awa'ga£yasa ts!tkume'Le. Wa, g

-a'x£Em bas.

Wa, la £ne'keda wao'kwaqexs lE fma'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 ya'la loxs 1

gwe'x -£idaasnukwae q!6'x£wlda'masxa £na'xwa qa£s g
- a'yolasa

ya'laxa dza'q!wa LE £wa xa'yoLe LE £wa yil'xdala LE'wa mEla'se,

yixs wa'x ,£mae La'k!wemasa.

Wa, he' £maexg'anu£xu le'LEk - la'xa qwe'sala, yixs klwa'xsalaeda 5

yikwI' £layag'uL, yixa tsiEda'qe; wa, wa'x -£mese he't!eda bEgwa'-
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8 what is referred to by the Indians as "calm"—
|
then the mother

of twins turns her face
|
to the north, if they are going south; and

10 she raises her || right hand, and she turns her hands around toward
the

|
south; and she says, "I call you, Northwest-Wind!"

|
She

does so four times. Then she says, " Paddle away from the
|
north-

west wind!" And the man also does the same.
|

15 When 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 brings

it down flat to her stomach.
|
She does so four times as she calls the

fog to
J

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 bow of the canoe. Then
|
all the fog

is inside the hat; and when the hunter has no
|
hat, he catches the

fog in his blanket
|
and hides it in his stomach. Four times he

||

25 does so; and four times also the woman, the mother of twins,
|
does

so with her blanket. When 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.
|

7 nEme. Wa, g"i'l
£mes kMeya's ya'la, yixa gwE £ya'sa ba'klumeg'a'-

maqala; wa, le'da tslEda'q, yi'xa yikw!' £layag'UL gwe'gEmx -£Id

la/xa gwa' £nakwe, yixs lalaa'e la'xa £nE'ldze. Wa, la e'k* !e
£staxes

10 he'lk - !ots!ana qa£
s xE'lpIideses a£yasowe' gwayo'LElas la'xa

enE'ldze. Wa, la £ne'k -

a: "Le' £lalEnLOL, Dza'q!walanukwe." Wa,
la mo'ptena he gwe'x -£

ide, la'e £ne'k -

a: "We'gil la se'xaltsux

Dza'qlwalanukwex!" Wa, he'Emxaa/wis gwe'g'ileda DEgwa/nEme.
Wa, gi'Pmese pE'lxEla la'eda yikwI' £layaguL ax£e'dxes LEtE'ml

15 qas ae'k -

!e
£stes. Wa, laE'm da'lases he'lk"!ots!ana laq. Wa, la

he gwe'leda LEtE'ml qa£s g'a'xe qapa'LElots la'xes tEkMe'. Wa,
la mo'p!Ena he gwe'x ,£

ide. Wa, laE'm Le' £lalaxa pE'lxEla qa

g
-a'xes £wi' £laeL, lax tEkMe's; loxs ha'naLa'eda bEgwa'nEm yikwl'-

£layag -uLa, wa, g"i'l
£mes pE'lxEla, la'e ax£e'dxes LEtE'ml qa£s mo'-

20 ptene xE'lplidEs la'xa pE'lxEla qa£s qapaLa'xse lax k!wa'abe-

Laxsa khvaxdza'sas la'xa a'g
-iwa£yasa xwa'k!iina. Wa, laEm£lae

£wilts !a'weda pE'lxEla la'xa LEtE'mle. Wa, g
-

i'l
£mese k -

!ea's le-

tE'mleda ha'nL !enoxwe, la'e mo'qwases £nEX£una' £ye la'xa pE'lxEla.

Wa, lat!a q!ula'l£Its la'xes tEk -

!e'. Wa, la mo'p!Ena he gwe'-

25 x -£
Ide. Wa, he'Emxaa'wise gwe'g -ileda tslEda'qe, yi'xa ylkwi' £la-

yag'ULyises £nEx£una' £ye, yixs la'e dze'k -axag -a'weq!anEme. Wa,
laE'mxaa ax£e'dxes £nEx£una' £ye qa£s mo'qwes la'xa pE'lxEla. Wii,

laE'mxaa mo'p !Ena mo'xgwaedzEntses £nEx£una' £ye, wa, laE'm £ne'-

k'eda wao'kwe ba'klumqexs la'e £wl' £la la'ts!Eweda pE'lxEla lax

30 ba'ts!esa yikwi' £layag"ULe. Wa, laE'm gwa'la.
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When 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.
|
Then the man who wishes to have snow begins to speak,

||

and says, "O friends!
|
I heg of you that you call down the snow, for 35

I
|
have put on you the down, on your heads, the down of our winter

dance.
|
These are snowflakes at the place where you come from,

|

supernatural ones."
||

Sometimes the twin-children hcgin at once
|
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 the 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-child; 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 || 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 yikwi' £lEme g"i'ng'inanEma qa£
s ax£e'tsE £weda qE'mxwasa

kwe'kwe qa£s qE'mx£wIdayuwe lax x -ex -6'msasa yikwI'^Eme L!e-

L!a/L!ayats!a£ye. Wa, la£mes ya'q!Eg -a£ieda bEgwanEme, yi'xa

wa'laqela qa k!we's£Tdes. Wa, la £ne'k -

a: " Wa, £ne£nEmo'kwe, 35
la£me hawa'xElaLOL qa£s we'glLos Le'LaxodElxa na' £ya, qaxgin
la£me'k" qE'mx£witsoxda qE'mxwexsanu£x u ts!e'ts!eq!ena£ye laxs

x -ex -6'msaqos. Wa, Io/lox klwe'smis la'xes g"a'yanakfllasaos,

nana'walakwe."

Wa, la £na'l£nEmp lEneda yikwi' £lEme L!e!La'L!ayadza£ye he'x -£
i- 40

daEm q!we'g*a£la qaxs £ne'k - ae a'Em aE'mlala£ya, yi'sa he gwe'-

x ,£Ideq. Wa, laE'm gwa'leq.

Wa, gl'Pmes walaqsleda ba'klumaq yu'gwa, la'e Le' £lalasE £weda 1

yikwI' £lEme L!e'L!aL!ayadza£ya. Wa, la ax £e'tsE £weda dze'klwise,

yixs g'ltslae laxa am£ama£ye £wa£wade. Wii, la x -

i'x
- ts!anEndaya.

Wa, la dza'kulayiiweda e£e£yaso' qa £nEma'x £Ides q Is'lq lElsala. Wa,
la Lax£wldayuweda helk!ots!ana£ye lax gEmxEnuLEma£yasa Lla- 5

L !ayadza£ye. Wa, la Lax£widayuweda gEmk' lots !ana£ye lax helk" !odE-

nuLEma£yasa yikwI£lEme LlaLlayadze, qaLaxs k'i'mkaqugEmlllaeda

ytkwT' £lEme L!e'L!arJayadze £ LE£wa Le' £lanEineq. Wii, la mo'p!Ena
he gwe'x -£TdEnaxwaq la'qexs £na'l£nEino'kwae. Wa, la ya'q!Ent!a-

ta£yeda Le£lanEmexa yikwi£lEme L!e'L!aL!ayadza£ya, lae Latle'tsa \q
dze'k'.wise la'xa yikwi /£lEme L!e'L!a.L!ayadza£ya. Wa, la £ne'lca:
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12 says,
|
"O Supernatural-Ones! you say that you can control the

weather. Let
|

your world be all wet; for therefore I oil your
|

15 heads, that it may begin to rain, and that the || 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
J
spreads a new mat in the rear of the house.

|
He takes

25 a cooking-box and pours water into it, and he
||
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
|
to sit down at each side of the cooking-box, and the

|
man

30 calls his wife to wash their faces. || Immediately the woman sits

down between them.
|
She takes the head of the one first born 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'walakwe, £ne'k -aa/qos £ne£na'lanukwa. We'g"ax -6x

g"a/xsta£yos £na'leqos qaxgin he' £mek # la'g -

ila La'datodxos

x'ex'o'msaqos qa we'g -

Iltsox yu'gwax -£idEL, qa pa'l£ideltsa

15 wa'x'a qanu£xu na'metsE £wa g'a'xex mana'la kMo'tEla la/xwa

5'xusiwa£yaxsa wax." Wa, gl'pEm^a'wise q!we'l£id ya'q!Ent!a-

leda Le' £lanEmeq la'e £na'l£nEmp tena q Iwe'g^le yikwI' £lEme Lle'Lla-

Li !ayadza£ya qa£s le ho'quwElsa la'xa g
-o'kwe loxs la'e ne'laxes

g
-i'g*aomukwe.

20 Wa, g'l'Pmes wa'laqEleda ba'klumaq ae'g'iseda £na'la, la'e Le'-

£lalaxa yikwi' £lEme L!e'L!aL!ayadza£ya. Wa, gl'Pmese g
-a'xeda

yikwi' £lEme L!e'L!aL!a£yadze h5'gwiL la'xa g"5'kwe, la'eda Le' £lanE-

meq LEpIa'lTlxa alo'mase le' £wa£ya la'xa o'gwiwalTlases g-6'kwe-

Wa, la ax£e'dxa q!o'lats!e qa£
s guxts!o'desa £wa'pe laq. Wa, la

25 kMip!e'dxa mo'sgEme x -

I'x
-ixsEmala t!e'sEma qa£

s k'lipstE'ndes

la'xa £wa'pe q!o'ts!axa q!o'lats!e. Wa, gi'Pmese kuxustax -£i'deda
£wa'pe, la'eda Le' £lanEmexa yikwl' £lEme L!e'L!aL!ayadze Le' £lalaq

qa les k!us£a'lil lax £wa'x*sotga£yasa q!o'lats!e. Wa, le'da

bEgwa'nEme Le' £lalaxes gEnE'me qa les ts!o'ts!oxumx -£idEq. Wa,

30 he' £x ,£ida£mese le'da tsteda'qe qa£s le k!wa'k!wago'dEq. Wa,
le'da tslEda'qe da'x ,£idEx x'o'msasa g-a'le ma'yuLEmses abE'mpe,

wa, la kwaVidEx x'6'msas. Wa, g"il
£mese gwa'la la'e ax£e'dxa

q!o'yaakwe k"a'dzEkwa qa£s da'sgEmdes lax x'6'msasa ytkwi' £lEme

l !a'L !ayadze£
. Wa, g-tl£mes gwal dadasgEmax x-omsasa yiyEkwFlEme

35 L'.eL!aL!ayadza£ya la'e ax£e'deda tslEda'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
|
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
|
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! 1 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
|
children. Then the twins only look downhearted.

|
That is

all. I

dzadzak'ams lax gegoguma£yasa ma£lo'kwe yeyikwI' £lEma. Wa, 36

la &x £e'dxa gwEgu'myime qa£
s yu'dux llp!Enenux £wIts lax go'-

guma£yasa £nEino'kwe. Wa, la mo'piEnaxs la'e gu'ms£IdEx go'-

guma£ya lo£ x -6'msas. Wa, la gwa'la la'xa £nEmo'kwe la'e e't!ed

Le' £lalaxa £nEmo'kwe. Wa, he'Emxaa'wise gwe'x -£IdEq. Wa, g'i'l- 40
£mese gwa'le la'e £ya'laqeda tsteda'qe la'xa l !a'L !ayadza£ye qa les

k !wa'k Iwagogulll LE £wis £nE'mwote. Wa, le'da tsteda'qe g'e'xa-

xes q!olats!e LE £wa ya'sEkwe le £wis wadEx usEme gu'myats!e.

Wa, g"i'l
£mese gwa'la g

-a'xae k!wa'g -

allla. Wa, la Le' £lalaxes

la' £wunEme. Wa, la£me'se wa'xaxes la' £wiinEme qa we'g'is 45

tste'lwaqaxa yeyikwI' £lEme L'.e'L!aL!ayadza£ya. Wa, he'x ,£ida-
£meseda bEgwa'nEme La'x£ iilll qa£

s le k!wa'g -

alll lax iiEqEma'lllasa

ye'yikwI£lEmeL!e'L!aL!ayadza £ya. Wa, laya'q!Eg - a£
la. Wa,la £ne'k -

a:

" We'g*il la ho'LelaL g'a'xEn, yuL £na£na'walaku
. He'dEn lag -

ila

Le' £lalax"da£xoL qas we'g'iLos £ne£nawalaxuselaL qa ae'k -

!Es£Ida- 50

g^ttsos £na'laqos, £ne£na'walakwe. We'g'ax'oxhe'EnxESLo £na'laqos

me£ma'sile. Wa, yu' £mesEn ayax -da£x6Lo'xda ya'sakwex la

axame'x -da£xoL LE £wo'xda gwEgu'myimex. Wii, g
-

a£me'sega'da

mae'motsiaqEk - ts!E'lk"!Exsdesa kwe'kwe," £ne'x -£laexsla'e La'x£
iilll

qa£
s le La'saLalotsa mae'mots!aqe ts!E'lts!Elk

-

, lax x'ex/o'msasa 55

gl'nglnanEme. Wa, laE'mlae a'Em xu'ls£Idcda ma£lo'kwe L!e'-

L!a,L,!ayadza£ya. Wa, laE'm la'ba.

' Twins are considered to be salmon.
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1 When there is no rain in the world
[
and the rivers are low and the

salmon can not ascend the rivers
|
because they are very dry, and

we wait in vain
|

for the salmon to ascend the rivers; then, when we ||

5 get tired waiting for rain to come, we see that
|
the bodies of the

salmon turn black. Then we take castorium
|
(of the beaver) and

we give it to a virgin
|
to dip four times into the river, for four days

10 in the morning.
|
And the virgin is instructed what to say || every

time she dips the castorium into the river. She says:
|
"Let your

weather come, Weather-Owner! This one who—
|
calls you, South-

west-Wind, and Southeast-Wind. Now
|

you will come and bring

rain, Rain-Wind and Hail-Wind.
J

Rain, rain, flood." Thus says

15 the virgin every time, || 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 will listen (to it). Another one is blue hellebore.
|

When there is no castorium,
|
dried blue hellebore is taken and put

1 Wa, g'i'PEm he'mEnala ts lEts le'xasEns £na'lax, wa, la he'x' £
i-

daEm k*6'l£ideda wi'wa; wa, la k'leo's gwe'x -£idaas tslE'hreda

k"!o'k!utEla qaxs Lo'mae la lalE'mxwasa; wa lanu£xu wul£E'm
nEme'sa la'xa k'lo'tEla qa tslE'lx -£ides; wa, g

-

i'l
£mesEnu£xu ya/-

5 yaex -£lda e'sEla qa yu'gwax -£ides Ldxgwanu £xu lek* doqulaqexs

la'e ts!o'ts!aL£Enx -£ideda k - !o'talexg -anu£xu lek - 5x£e'dxa gwa'ya-
£lats!esa tsla'we, qanu£xu tsla/wes la'xa k'lEya'la tsteda/qa qa

les mo'plEna hapEnsaq la'xa waxa gegaa'lasa mo'xsa £na'la.

Wa, la Le'xsEx ,£ItsE £we'da k - !Eya'la tslEda'qa qa wa'ldEmsexs

10 la'naxwae gwal hapEnaxa gwa'}^a£lats!esa tsla'we. Wa, la £ne'k'a:

" We'g -

illax
-6s £na'leqos £ne£nalanukwex. G'adeg'ahe'lEmx'stasilak -

Le' £lal6L Lla'sbalanukwe, le£wox MEla'lanukwex. Wa, laE'ms

g*axL yu'x£widLEsa Yu'gwalanukwax, LE£wa TsE'lxtsElxalig -E£ya.

Yu'gwas, yii'gwas wamo," £ne'x -naxweda k -

!Eya'la tslEda'qa la'e

15 gwal mo'plEna hapEnsa la'xa wa, yl'xa gwa'ya£lats !esa tsla'we.

Wa, £na'l£nEmp !Ena la'e he'x -£idaEm yii'gwax* £idxa la ga'nul£
I-

dayas g'i'lx'dEmas ax£e'tsE£weda gwa'ya£lats !esa tsla'we. Wa,
la' £lae £na'l£nEmp !Ena la'laa lax mo'p!Enxwa£se £na'les k*!es

yu'gwax -£
Ida, qaxs g

-

a' £mae la'klwemas ya'yuk!wa£layusoxda ba'-

20 klumex, LE£wa ma'k -ilaLaqEk - laxg'a'da gwa'ya£lats!eg -asa tsla'we.

Wa, la£mets ho'LelaL. Wa, he' £mis £nE'mx ,£idaLeda a'xsole.

Wa, g
-

i'l
£Em k -

lea's gwa'yoLasxa gwa'ya£lats !esa tsla'we, la'e

ax£e'tsE£weda a'xsolexs lE'mxwae qa£s le axsta'no la'xa wa.
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into the river.
|
Then the man who throws it into the river speaks, II 25

and says, * * * (manuscript 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. || for it is said the blue sea-eggs are the grandfather of '40

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 may know which way he has gone
|
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 all 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 will sit in the house 10

watching
|
her husband when he is getting ready, and she never asks

|

where he is going. A little while after the hunter, her husband, has

gone out
|
the woman arises and goes to the beach to ease herself.

|

Wa, la ya'q!Ega£leda bEgwa/nEme, yi'xa la axstE'ndEq la'xa wa
Wa, la£mes £ne'ka, . . . (manuscript incomplete). 25

Wii, 1 laxae k"!ets!enoxu hex -£id tsax -£IdExa lEwa yixs al£mae.

tsax -£Idqexs lae mop!Enxwa£se £nalas axel laxa g'okwe, qaxs £ne-

k'aeda g'ale bEgwiinEinqexs gil£melaxe hex -£idaEmlax tsax'sIdEq

lalax£lae hex -£idaEm lax £yi£yag -Es laxa £nala loxs lelax niEmlE-

gi£lala qaxs'he£maEl gagEmpsa MElalanukwa lEwa. Wa, he£mis 30
lag'ilas k -

!es hex -£
Id tsax -£ItsE£wa.

Hunting Taboos

Wii, g'a£mets £nEm wuLasEwoseg'a mamalt!ek"!a £yasa han £i<:nL!e- 1

noxwe qa qlalag'ilts gEiiEinasex gwagwaagasas lo£ he gwagwaaqeda
ai.'.e lo £ la sex£wida, qaxs k" lesaeda han£Er±L lenoxwe hetqlalaxes

gEnEme gEyol q!alax gwagwaagasLas qaeda £naxwa ts'.edaqa yixs

lae gwagwex"s£ala qaes ts!edax£wute liix laasr.ases la£wimEme, yixs 5

nelasE £waases la£wunEmases laasLa. Wii, heEm£lawis wuLEltsa

haiiiiL!asE£wasa hiinL'.enoxweda gilgaomase wiildEmas gEUEinas.

Wii, heEm£lawis liig
-

ilas hiiwmalEleda gilg'aomase wax - hanai. !asosa

hanL lenoxwe.
Waxeda eg'ilwate gEiiEmsa hiinE lenoxwe lii aEm k'.wael doqwa- 10

laxes laxes la£wunEmaxs lae xwanalEla. Wii, la£me hewiixa wuxax
liiasi>as. Wa, g

-

il
£mese la gagiila liiwElse hanL lenoxwe la £\vunEms

lae Lax£iillleda tatedaqe qa£s lii k"!Ex -£alisa laxa L!Ema£ise. Wa,

'Continued from p. 499, line 15.
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15 After this she goes up the beach, not going fast as she goes up
||
and

she enters her house and sits down on the floor, and she keeps quiet,
|

and eats a little food. She never eats enough to be satiated, but eats a

little food. 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 run

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,
|
the 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 the land-hunters 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 hunter her husband when he comes

home; for then he does not
|

get any game, which is hunted in vain,

and the hunter is ashamed;
|
therefore he sends his wife away when

|

he comes home to his house. II

gil£mese gwala lae lasdes laxa L'.Ema£ise k"!es yayanaxs lasdesElae

15 qa£s la laeL laxes g'okwe qa£s la k!wag -

alela. Wa, la nEnxwaakwa-
latlexs lae hamx -£idaxa holale hesha£ma£ya. Wa, laEm hewaxa

p6l£ida, qaxs holalaes hamx -£ItsE £we. Wa, heEm£lawise gweg"ileda

gilg -aomase hanaxlasos la£wtmEma hanLlaxsEme tstedaqe gwayi-
£lalasas. Wa, la£meda g'ilg^aomase k"!es awali£lalaxs lae.ala qa£s

20 ha£ma£ya. Wa, la k #

!es pol£ida yixa g"ilg
- aomase.

Wax -

I he alexwasosa ale£winoxwa q'.asa LE£wa xaewa, wa leda

ale£waxsEme tslEdaq, yix gEnEmasa &le£winoxwe km hemEnel

kMil laxes ku£lelase LEpsamallla ts!Ex - ase le£we£ laq. Wa, heEm
lag"ilas he gweg'ileda ale£waxseme ts'.Edaqa, qa mexesa qlasa LE£wa

25 xa£wa, yixs lae alexwasos la£wunEmasa ale£waxsEme tslEdaqa.

Wa, has£taEm laxiila gEnEmsa hanLlenoxWe LE£wa ale£winoxwa

he gweg'ilEn la waldEma qaxs ala£mae holEmaleda hfinLlenoxwe

LE£wa alewinoxwaxs qlalaaq aek'iles gEnEmaxs amlexwae.

Wax -

I yag'ilwateda gEnEmasa hanL'.enoxwe LE£wa ale£winoxwe
30 yixs alo£stagasaexa qayElkwe, wa, heEm k" !es nelasoses la£wunEme

lax gwagwaag'asasexs hanaLleLe. Wa, heEm qlunala hex -£idaEm

k'ayasoses hanL!enoxwe la£wunEmxs g'axae na£nakwa, yixs k -

!ea-

sae yanEma laxes wax -

! hanaL!asE£wa. Wa, la max - ts!eda haniJe-

noxu lag'ilas k -ayaxes gEnEmaxs g'axae na£nakwa laxes g*6kwe.
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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
|
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 they sit on the ground
; |

and when
they are dry, the hunter puts on

|
his blanket and goes away leaving his

|

wife, and the hunter
|

goes straight to his house. He takes hisweapons,
|

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
|
river; and not long after her husband has left her, she arises

slowly
|
and goes slowly back and

|
enters her house. She does not go

HexoLEn LlEleweso laxa egilwate haniJenoxwaxsEm tslEdaqa, 35

yixs kMesae kulkuhVa LE£wis haniJ.enoxwe la£wunEma. Wa, g'il-

£mese xwanaMde la£wiinEmas lae axk*!aleda haiiL'.enoxwaxes gE-

nEma qa£s le la£sta laxa waxs nExwalae. Wa, g'ihmese lag'aa

laxa wa, lae g*alag"iwa£yeda hanLlenoxwases gEiiEmaxs lae aLe£sta

laxa ax,!e£ qa£s kulEmg'aElse qa£s £nExwalax -£idEx -da£xwe. Wa, 40

g
-

ll
£mese gwala lae hox£wult!a qa£s le lax oxusiwa£yasa wa qa£s

£nEmax ,£ide xEnx -£idaxes £naEnx£una£yeda haniJenoxwe LE£wis

haniJenoxwaxsEme gEnEma. Wa, la £nEmax -£Idaxat! t!ep £stases

helk - !otsldza£ye laxa £wape. Wa, laxae £nEmax -£idaxat! t!epstases

gEmxots!dza£ye laxa £wape. Wa, laxae £nEmax -£idaxat! k!wa£sta 45

laxa £wape. Wa, laxae £nEmax £IdExs lae xos£Itsa £wa,pe laxes

helk -

!ot !Ena£yases ok!wma£ye. Wa, gil£mese mop'.Ena xos£itsa

£wape laq lae moplEna xos£idaxaaxes gEmxot !Ena £yases ok!wina-
sye. Wa, lawisLe guset'.edxes 6k!wina£ye laxeq. Wa, g

-

il
£mese

gwala lae £nEmax -£idaxat! la£sta laxa £wape qa£s yawas£ide k!u- 50

s£Elsa. Wa, g'ihmese lEmx£Qnx -£Ida lae £nEx£undeda hiinL!eno-

xwases £nEx£una£ye. Wa, la qas£ida bases gEnEme. Wii, lii

he£nakula£ma hftniJenoxwe laxes g
-okwe 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 k!wase gEnEmas laxa 55

wa. Wa, het!e la gala la£wiinEmas bas lae k -

!es ealtselaxs lae Lax-
£WElsa qa£s kMese yayanaxs lae qii£nakulaxs lae nit£nakwa qa£s la
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quickly, and she sits down
|
and sits still without moving, and she only

60 eats a little.
||
She does not allow herself to eat much, so that

|
what is

hunted by her husband may do the same. This is called by the

people of olden times
|
ts.'EgwelJc" ("made short inside"), when she

does this purifying herself. Some hunters never lie down with their

wives.

65 When he cohabits with another woman every fourth
||
day and when

it is knownby the wife of the hunter thatherhusband has a sweetheart
|

and she is expert at purifying herself on behalf of the hunter,
|
the

hunter's wife gives a blanket
|
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 shehas ahunter for her

sweetheart, but he does not become
|

jealous because he takes the

blankets that are given to his wife.
|
Sometimes forty, or even a hun-

dred, blankets are given
|
by the hunter's wife to the husband of the one

75 who is the sweetheart of the
||
hunter her husband, 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 his sweetheart does not lie down with her hus-

80 band; and after four days the hunter comes
||
and lies down with his

58 laeL laxes g'okwe k"!esxat! yineLa. Wa, la klwagallla. Wa,
a£mise la sEldela kMes yawix -Ela ogu£la laqexs a£mae hemEnel xaL'.a

60 ha£mapa laxes k -

lets !ena£ye helq'.ala q!ek''.Esa qa has gweg'ile

hanaL,!asE £was la£wunEmas. Wa, heEm Legad laxa g
-

ale bEgwa-
nEms ts !Egwelkuxa he gweg"ila q !eqale. Wax'eda waokwe hanEnL !e-

noxwa la hewaxa kule£lenoxu LE£wis gEnEme.

Wa, la 6gti£laEm tslEdaqe lanaxwa nExwalaso £sexa maemop'.En-

65 xwa£se £nala, yix q!al£mas gEnEmasa hanLlenoxweqexs Lalases

la£wunEmexa eg'ilwate lax q!eqEla qaeda haniJenoxwe. Wa,
he£misa hanL'.enoxwaxsEme gEnEmsa hanLlenoxwe ts!asa p'.eIxe-

lasgEme laxa ts'.Edaqe, Lalases hanLlenoxwe la£wunEme, qa kleses

t'.at'.aayaala laxes waLalaena£ya tslEdaqe lo£ la£wunEmasa hanL!e-

70 noxwaxsEme ts'.Edaqa. Wa, la q'.unala q!ala£me la£wunEmasa
tslEdaqaxs La£lanokwaes gEnEmasa hanLlenoxwe. Wa, la k'!es

babala qaxs he£mae ax£edxa p '.ElxElasgEme ts!Ewex qaes gEnE-

mexa £nal£nEmp '.Ena moxusokwa loxs lak* '.Endaeda p '.ElxElasgEme

ts'.Ewesa gEnEmasa hanLlenoxwe lax la£wunEmas Lalases hanL'.e-

75 noxwe la£wunEme. Wa, la £naxwa£me g'okulotasa haniJenoxwe

qlalaqexs waLalae.

Wa, he£mis lag'ilas he gweg"ileda hanLlenoxwe, yixs kMesae

kulkulk'a LE£wis gEnEme. Wa, laxae Lalas k*!es kulkulk'a LE£wis

la£wunEme. Wa, g'^mese mop!Enxwa£se £nalas g
-axaeda hanLle-
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sweetheart. At once he cohabits with his sweetheart. In the morn- 80

ing, when daylight comes, the
|
hunter and his sweetheart arise at

the same time and go down
|
to the beach and go into the sea-water

and
|
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
|
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 hunter always gives
|
food to her husband's sweet-

heart, and she always eats only a little.
|
The wife of the hunter does

not observe any taboos. Thisiscalled
||
g'ildelku ("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.
|

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. Wa, la hex -£idaEm nExwiilaxes Lalaxa 80

hanL,!enoxwe. Wa, k -

!es£mese £nax' £Idxa gaalaxs lae Lax£wideda

hanLlenoxwe £nEmax -£Ida LE £wis Laleda ts!Edaqe qa£s la lEntsles

laxa L'.Ema£ise. Wa, hoxsta laxa dEmsx -

e £wapa qa£s £nEinax" £ide

das£ida. Wa, la mop'.Ena das£ida gegEyEnsEla. Wa, gil£mese gwa}

dasa lae guset!eda laxes ok!wina£ye. Wa, g"il£mese gwala lae 85
£nEmax -£id hox£wusta laxa dEmsx'e £wapa qa£s le k!us£alis laxa

L,'.Ema£ise. Wa, g"il£mese lEmx£unx" £ide 6k!wina£yas lae £nEinax -£-

idExs lae £nExuntses £naEnx£iina£ye. Wii, lit
£nEmax -£idExs lae

Lax£ tiles laxa LlEma£isaxs lae na£nakweda hanLlenoxwe laxes

g'okwe. Wa, la Laliis na£naku laxes hEsaq g'okwa laxes k"!ets!e- 90

na£ye yaya£naxs qa£nakiilae £nEmala.

Wa, la£me gEiiEmasa haniJenoxwe hemEnalaEm LlawEntasa

he£maomase lax Lalases la£wunEme qa hemEnel£Em xaL!a ha£mas.

Wa, hiLa k" !eas aek'ilasosa gEUEmasa haniJ.enoxwe. Wii, heEm
LegadEs g'ildelk 1

', yixa he gweg'ila LE£wa ogu £la tslEdaqa. Wii, 95

heEm he gweg'ileda haiiLlenoxwe yixs nEnolaes gEiiEmasxa ts!Eda-

qaxs qftyElkwae loxs k - at!alae Loxs L'.asgasaexa k"!ease q!tll lax

aek-ilasE£wasa hruiL'.enoxwaxsEm tslEdaqa.

Wii, lexa£mes waldEinsa hruiLlenoxwaxes gEnEme qa k'leses

Labalax ku£ le £lasas, yixs lae hanaLla laxa aL'.e loxs sex £\vidaeda 100

hanL'.enoxwe. Wii, laEin laba lax gwa£yiliilasasa gEnEinasa

haiiL'.enoxwe.

75052—21—35 eth—pt 1 -41
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Now I will talk about the notice for the
|
wife of the hunter, which

5 way the hunter her husband goes,
||
for the bed of the hunter is not

near the bed of his
|
wife, and generally the hunter hardly speaks

|
to

his wife. When the hunter dreams
|
that he is making love to a living

woman, and when he dreams that he cohabits
|

with the living woman
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 paddle, and
|
he goes quietly out of the door

of the house.
|

As soon as he goes out of the house, he puts a mark on the
|

ground

15 with the tip of his hunting-paddle.
||
The mark runs in the way in

which he goes out paddling; and when
|
his wife arises and sees that

her husband 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. There she sees her husband's

20 mark,
||
and then she knows winch 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 she takes some food
]
and eats it,

and she chews 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 eating until her
|
cheeks ache.

|

3 Wa, la £mesEn gwagwex -

s£alal laxa mamalt !ek" !a qaeda gE-

nEmasa hanL'.enoxwe lax la gwagwaagasases haniJenoxwe la£wu-

5 nEma, yixsk'!esae Lalalile ku£le £lasasa haniJenoxwe lax ku£le£lasases

gEnEme. Wa, la q'.unala k"!es alaEm yaeq!Eg -

a £leda hanLlenoxwe

LE£wis gEnEme. Wa, he£mesexs g'ihmaeda hanL'.enoxwe mexEla

L'.Etaxaq'.ula ts'.Edaqa. Wa, g'il£mesa hanL'.enoxwe mexala nExwa-

laxes L!EtasE £we q!ula ts'.Edaqa, la hex -£idaEm Lax£ulll laxqs

10 ku £le£lase qa£s sEltalexs lae dax -£Idxes hanhanlk'edzatsle g'ildasa

LE£wis hanLEme LE £wis k!wa£ye te£wa£ya LE £wis se£wayowe. Wa, la

sEltalaxs lae lawEls lax t'.Ex'ilases g'okwe.

Wa, g"il£mese lawEls lax l !asana£yases g'okwe lae xut'.Elsaxa

awinak'.use yis gexta£yases hanaL!ax -

sa£yase se£waya. Wa, la£me
15 gwebale xtilta£yas lax gwagwaagasas lae sex£wida. Wa, g

-

il£mese

Lax£wide gEnEinas lae dox£waLElaxes la£wunEmaxs k" !easae ku£lila.

Wa, hex -£ida£mesa tslEdaqe q !al£aLElaxes la£wunEmaxs mexalaasa

ek -

e laxes hanL!eno £xwena£ye. Wa, la lawEls laxa t'.Exilases g'okwe

qa£s dox£widexa awinak'.use. Wa, la d5x£waLElaxa xtilta£yases

20 la£wiinEme. Wa, la£me q!al£aLElax gwagwaagasas laxeq.

Wa, g"il£mese q'.astax gwagwaagasas lae aEm xwelaqa la laeL

laxes g"6ku k" !es yay

a

£na qa£s la k'.wag'alila qa£s ax£edexa hemao-
mase qa£s hamx -£ideq. Wa, la£me gegEg'ilil malekwaxes ha£ma£ye

qa£s nEx£w!deqexs lae ala la am £Emayasta yixs eg"flwataeda gE-

25 nEmasa hanL'.enoxwe- Wa, ahmese gwal ha£mapExs lae ts!ets'.E-

nEmyax ,£Ida.
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When the front of the house is stone
j

at the place where the hunter 27

sits and when he 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 favorable 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
|
living woman. When he 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 living 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

Wii, g'll £mese t!edzEk!wa L!iisana£yasa g'okwasa hanrJenoxwe 27

axes hanaidaedzase. Wa, gilmiese mexEla nExwalaxa gEiiEmaxa

ogiVla bEgwauEma, wil, la k'leas gwex' £idaas nelaxes gEUEmax lai.e

hanax'.al qaes ek'e mexa£ya qaxs a£mae hex ,£idaEm LaxmlTla qa £s la 30

alexewida. Wii, gilmiese lalawults'.a laxes g'dkwaxs lae dag'ilxLa-

laxa g'ilt'.a xok" k!wa£xLa £wa qa£s k'at'.Elses oba£yas lax maxsta-
£lasas t!Exilases g'okwe, gwebala laxa L'.Ema £ ise, la gwiigwebala

laxa mEldze. Wit, g'il £mese laLa hanL'.enoxwe laxa nEqawIlases

g'okwe la k'at'.alotsa k!wa£xLa £we laxa gwalaasa. 1 Wii, g'ilmiese 35

gwiigwaaqa laxa gwiinakwe lae k'at'.alotsa k!wa£xLa£we. Wa, g'tl-

miese aai.aaqa laxa aL'.e lae k'at'.alotsa k!wa£xi.a£we aLEbala lax

apsamVyases g'okwe. Wii, heEmxaawise gwiila xultaeyas laxa

awlnak'.tise laxEn g'ilx'de gwagwex's £alasa.

Wii, lex'aEm he gwegilatsa hruiLlenoxwe yixs mexElae nExwalaxa 40

q liila ts'.Edaqa. Wii, gil £mese mexEla nExwalaxa la 1e £
1 tsEdaqa,

wii, lii qlaLElaxs k'!casiiLe yanEms laxa g'ilg'aomas, yixs £nEmax'is-
£mae mexa£yasa hanL'.enoxwe LE £wa k -

'.Elk' !Elk" '.enoxwe, yixs g'il-

emaeda k' lElk'Elk* lenoxwe mexEla nExwalaxa q!iila tslEdaqa lae

q'.aLElaqe laEin miitslawes k'lElg'ayo. Wii, hex -£ida£mese la do- 45
qwaxa k'!Elg'ayowe qa£s k'.iilsex miits'.awas. Wii, g'ihmese k" !e1-

k''.Elk'!enoxwe mexEla nExwalaxa 1e £ 1c ts'.Edaqa; wii, lii q'.aLE-

1 Straight down to beach.
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48 knows
|
that his trap did not catch anything, and that his trap is

broken by a large animal.
|
That is the end.

||

Means of Having Children

1 [We will talk about the means of making a woman have children.
|

There was T !at tendzid, who had been married eight
|
winters to his

wife, and his wife had never been pregnant;
|
and this is what he

5 said:—] Now, I have been married eight [| winters to my wife, and she

has never been pregnant.
|
I am sorry; for that was the reason

|
I

married, that I might have children. Then I went to the Koskimo,
|

and I told the old man Qwa£x"iladze that I
|
felt badly because my

10 wife had not been pregnant in eight || winters. Then Qwa£x'iladze

laughed. He
|
said: 1 "0 my dear! listen to me, and I

|
will inform

you. Just listen! When I first
|
married Born-to-be-given-Pres-

15 ents-First, she
|

got no child, and I had her for my wife four winters.
||

Then I was really sick at heart.
|
I invited the experts in medicine

of the first Koskimo;
|

and I spoke, and said, 'O you experts in

medicine among the
j
Koskimo, listen to me! I pray j'ou, have

mercy on me,
|
and treat my wife so that she may have children.'

20 Thus I said to || those experts in medicine among the Koskimo.

48 laxes k"!Elg'ayaxs wEyoLae loxs L!enkwaasa £walase g'ilg'aomases

k" !Elg
- ayowe. Wa, laEm laba.

Means of Having Children

1 [Gwa'gwex's£alaLEns la/xa ba'wek!uPyo qa bEwe'x£widesa ts!E-

da'qe. Wa, he /£mae T!a/t tents !ide, yixs la'e ma^guma/ltenxelaxa

ts'.E
£wu'nxe gEg'a'tses gEnE'me. Wa, la hewa'xa bEwe'x£w!da.

Wa, g'a£mes wa'ldEmseg -

a:] He' £maaxg -

in le'g'fn la ma£lgu£na'-

5 l
£Enxelaxa ts!E £wu'nxe gEg^a'tsEn la gEnE'ma. Wa, la hewa'xa

bEwe'x£wida. Wa, la ts!Ex -ilEn na'qa£ye qaxgin he /£meq la'g'Ila

gEg -a'dEx -£Id qEn xu'ngwadEx -£
ide. Wa, lEn la'xa Go'sgimoxwe.

Wa, lEn ne'laxa q!u'l£yakwe Qwa£x -

iladze, yisEn na'qa£yaxs
£ya'x -sE£mae qaE'n gEnE'maxs k -

!e'sae bEwe'x£widxa la ma£lgu-

01 £na'l£Enx ts!E £wu'nxa. Wa, la dal£I'de Qwa£x-i'ladze. Wa, la

^e'k^a: 1 " £ya, a'dats, we'g -ak -a'sLEla hoLe'laL g
- a'xEn, qEn ts!e-

k -

!a'l
£Elak"asaoL. We'LEla ho'Lelak'asLoL. Wa, he'k'as^aexgin

la/k'asaek - gEg'adk'atsox G -a'laxaa'kwe£lakwex. Wa, la'k'asono

k'!e'as qE'lxela; wa, la'k'asEn mo'x£unxelaxe ts!E £wE'nxe gEg'a'd-

15 k -atsono; wa, la'k^ase a'lak - !alak -

as ts!Ex -

i'lEn na'qek'ase. Wa,
la'k'asEn Le'laxe w!£wa'no £lenoxwase gi'lk-asda Go'sg'imoxwa.

Wa, lEn do't!Eg-,a£la. We, lak'asEn £nex -

a: 'ya, wi£wano£lenoxs Gos-

g
-imoxu

. Wi'k'asLEla hd'LelaLdL a'sa£y6LEnL0L qak -

a'sos wa£xa'os

wa'nol£idk -asxEn gEnE'mk'asex qa qE'lxele£sox,' £ne'x -k -asEnLax

20 wi£wa/no £lenoxwase Go'sgumoxwe. Wa, la'k -aslaene do't!Eg - a£le

1 The folio-wing is spoken in Koskimo dialect.
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Then one of them spoke, | and said 'O Chief Qwa£x'lladze !
|
let 21

Born-to-bc-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.
||

"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 lizard 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 alive. 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

"Then I took the fore-feet of one of the lizards
|
and put them into

the food, and I chewed it again,
|
and then I put it down on the

floor of the house; and then I also
J

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 gi'ga£ma, Qwa£xTladze, 21

wi'g -ELElax -ono la'wElsk -asL6x G -a'laxaa'kwe£lakwax, a'Lak -asono

wuLEla' la'xEns do'dEt!alag11nEmk -

a'sax.' Wa, la'k ,as£laene k -

a'-

£yasokwase G^a'laxaa'kwelaxwe.

"Wa, gi'l£Em£laene la'wEls la'k - ase do't!Eg'a£lk'ase wa'n5 £laeno- 25

xwe. Wa, la'k -

as£laene £ne'x"a: ' ya, g
-

I'ga£ma, wi'k'asLEla £ya'-

lax£Idk -asLEse gi'ng"ina'nEmk"asbedza£wa qa la'k -

asese£ a/lax £nE'm-
k'asa wi'sEm gwa'lasa. Wa, he'kas£mesene £nE'mk -asa tsteda'x

gwa'lasa. La'k'asLene ha'yasEk'alaL. Wa, g'i'lk
-

as£Emlxaene

g
-a'xk -asL qak -a'sLEsono ax£e'dk -asLEqene qak'a'ts ha'qodk'asao- 30

saq. Wa, la'k^asLaxaas ya'Lodk -asLEqene qaxs he'k"as £maene
a'lek'as q!ula'. Wa, la'k -

ats yi'PaLElo'ts la'k -asxos he'lkModEno-

dza£yex qEna'sa. Wa, la'k -asLExae mo'p!Enxwa£sk - asLe £na'las

he gwa'laLene. Wa, la'k'asLaxaas qwe'l£idk - asLaqene. Wa, la'k'ats

ax£e'dk -asxe ma' £malek!wemak -

ase,' qak - a£sEn ma'lex£wldaex. 35

"Wa, la'k-asEn ax£edk"asxe ma£
le' a£yaso'kwatse gwa'lase qak'a'-

sEn a'x£Eqes la/k/asxe ma /£malek!wema qak -a'sEn e'tlede ma'le-

x£wldk - asqene. Wa, la'k'asxaEn ax£a'lilaqene. Wa, la'lcasxatlEn

e't!ed ax£e'dk -asxe ma£
le' g"o'g

-Egu£yo'se gwa'lase qak'a'sEn

e'tlede a'x£Eqas la'k"asxEn la'k'ase ma'lekwasokwa'sa. Wa, la'k'a- 40

sEn ax£a'lllak
-

asaq. Wii, la'k -asxat!En he gwe'x -£idk -asxe £nE'me.

Wa, laE'inxatlsn ax£e'dk -asqene qak'a'sEn ax£e'dk -asex aeyaso'-

kwasas, ylk'a'sxe ma£
le'. Wa, la'k'asEn e'tled mil'lex£widqene.

Lokwa'se ma' £malek !wema. Wa, la'k -

as£EmxaEn ax£a'lllaqene.
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-15 house.
II
Then 1 took the hind-feet of the other one,

|
and I chewed

them also with the food.
|
Now I had finished four mouthfuls.

|

Now they were on the floor of the house. Then I called my wife,

and I
|
asked her to eat what had been chewed; and she chewed it

50 and || she ate it up. Deinde
|
in cubiculum vocavi uxorem meam.

Deinde nos in lecto collocavimus.
|
Ego iacui ei in dextra parte et

55 cum ea concubui. Postquam
|

perfeci, non sivi
||
uxorem meam se

illo die commovere et sivi earn femina illo die distinere
|
et supinam

ilia nocte recumbere. Menstruare quidem modo destiterat.
j
Num-

quam rursus menstruavit. Turn
|

facta est praegnans. Then she

had a little boy.
|
She first had a child when I had been married

||

60 five winters to my wife;
|
and now I had this child, MElned."

Thus said the chief,
|

speaking the Koskimo language.
|

At once I went home, and I was already looking for
|
lizards on

65 the trail of Gwadze. I found two—a || female and a male lizard.

At once
|
I tied them together, chest to chest, and I tied them to my

belt
|

and put it around my waist, and I kept them on my right

side.
|
I went home to Newettee. I arrived there where

|
I had left

my wife. For two days I kept the lizards
|| on my waist. Statim

45 Wa, la'k -asEn ax£e'dk -asEx a£lEmxLa/ £ya g'6'g"Egii£yd'se £nE'me
qak'a'sEn e'tlede ma'lex£wldqene Lokwa'se ma' £malek!wema. Wa,
la'k'as gwa'la, la'k -

as£Emxaene mo'sgEme ma'lexusE £makwe la'k'as

axe'lk'asa. Wa, la'k'asEn LeT
c

a'lllxEn gEiiE'me. Wa, la'k'asEn

axk' la'lak'asqene qak'a'saes ma'lex£wldxe ma'leg'ikwe. Wa, la'

50 k'asene ma'lex£widk'asqene. Wa, la/k'asene £wilq lEsaqene. Wa,
la'k'asEn Le'ltslalilak'asxEn gEiiE'me. Wa, la'k'asEnu£xu ku'lx' £Id-

k'as LE£we'ne. Wa, he'k'asEn ku'lx' £Idk - ase he'lk 1 !otaga'wa£
llla-

sEn gEnE'me. Wa, la'k -asEnu£xu gEx£wi'da. Wa, g-i'lk'as£mesEn
gwa'lk'as gExwa' LE£we'ne; wa, la'k-asEn k -

!e
/£yas £nex - qa

55 Le'kulllesEn gEnE'maxe £na'la qa o'kwas£mesene sE'nba £yila'laxe

£na/la t!e'g
-

li LE£we ne'gikwe, yi'xe he'kas£maene a'lek'as gwal

k -

!a
£
le. Wa, la'k'as he'hek-a e't!ed kMal£e'da. Wa, la'k - as£mene

qElxk -

!ae's£Idlcasa. Wa, la'k -

as£mene qE'lxelax -£
id, yik -

a'tse ba'ba-

gume. Wa, a'lk'as qE'lxadEx -£Idk -asg'anu£xu la'k'asaex - sEk -

!a'

60 x£Enxelaxe ts!E£wti'nxe ga'k'ala Lokwa'sEn genE'mk'asex. Wa,
la'k - as£maegin qE'lxadk'atsox ME'lnedex," £ne'k"eda g-T'gama£ye

la'xes go'tslalaena^e. 1

Wa, he'x -£ida£mesEn g
-ax na' £nakwa. Wa, gwa'lEla£mesEn a'laxa

gwa'lase la'xat!ex -

i'las GwadzE £ye'. Wa, lEn q!a'xa ma£
le',

£nE'ma

65 ts'.Eda'qe, £nE'ma bEgwa'nEme la'xa gwa'lase. Wa, he'x -£ida£me-

sEn ha'qodEq qEn ya'Lodeq. Wa, lEn yil£E'nts la'xEn wuse'g'ano,

lEn wuse'x -£
its. Wa, laE'm axa'la la'xEn he'lk - !5dEnodza£ye. Wa

lEn na' £nakwa lax Xu'mdasbe. Wa, la£mEn la'g'aa laq, ytxs

a'mlexwaEn gEiiE'me laq. Wa, la ma£lp!E'nxwa£se £na'lasa gwa'-

i The following is again Kwag-ut dialect.
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voluit
|
uxormea ut secum luderem. Deinde 'earn rogavi, et

|
"Quan- 70

do," inquam, "menstniavisti?" sciebam enim earn turn menstruare.
|

''Menstruo," inquit, "quattuor iam dies." Deinde
[

statui cum ea

ilia nocte non eoire.
||
Cum uxor mecum hidere conaretur,

|

iratum 75

me simulavi. Deinde duas noctes dormii.
I
When the lizards had

boon on my waist four days, ! .1 took a biscuit and chewed it-

and I took the
|
lizard and cut off the fore-legs of the one, the

male.
|| Then 1 put them in with what! had in my month and 80

chewed (hem. When I
|
had done so, T put it (what I had

chewed) down on the floor of the house, and I again took a biscuit
|

and bit off a piece; and I cut off the hind-feet
|
of the lizard and put

them in with what I was chewing. When
|

I had finished, I bit off

again a piece of biscuit; and I cut off |l the fore-feet of the female 85

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
|
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 the floor.
||

Then 1 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 qEnii'se. Wa, he'x -£ida£mesEn gEnE'me enex" 70

qEnu £x u ama'lox£w!de. Wa, Ieh wiiul/q; wa, Ieu me'k'a: " We'-
laqwas e'xEnte," qasxgin q!a'LElaem.eg'aqexs e'xEiitae. Wa, la
£ne'k -Exs la'e mo'p!Enxwa£sa ena'las la e'xEnta. Wa, Ieu. 1&-

klwe'masa'masxEn na/qa£ye qEn k -

le'se nEXwa/lax"£Id LE £we'xa ga'-

nuLe. Wa, wa'x -£mesEn gEnE'me aE'mtq !En£wa g'a'xEn; a' £mesEn 75

lii'wisbolaq. Wa, he'tlEn la ma£lp!E'nxwa £s he'la me'xe. Wa,
laE'm mo'p!Enxwa£se £na'lasa gwa'lase axa'la la'xg'in cjEna'sfk'

;

wa, Ieii ax£e'tlxa bi'sg'ite qEn ma'lex£wldeq. Wa, Ieu ax£e'dxa

gwa'lase qEn tlo'sodex e £
e'

£yasa'sa £nE'mexa wI'sEme. Wii, Ieii

a'x£Eqas la'xEn la ha'msgEmesE £wa qEn ma'lexewldeq. Wa, Ieii 80

gwal ma'lekwaq; wii, Ieu ax £a'lllaq. Wa, Ieu e'tled ax £e'dxa bi's-

g'ite qEn e'tlede qE'mx £wid laq. Wii, Ieu tlo'sodEx g'o'g'Egii-

£yasa gwa'lase qEn a'xeEqes lii'xEn la ma'lekwasE£\va. Wii, la'xae

gwa'la; wii, Ieu e'tled q!E'mx £vvidxa bi'sg-fte. Wii, la'xaEn tlo'so-

dEx e£e£yasa'sa tslEda'qe gwa'lasa qEn ma'lex £wldeq LE £wa bi's- 85

gite. Wii, Ieu e'tled ax £
ii'lllaq. Wii, Ieii e'tled q !E'mx £\vIdxa

bt'sg'ite. Wii, laxaEn tlo'sodEx g'6'g*Egueyasa gwa'lase qEn jx'x£e-

qes la'xEn la ma'lekwasE £wa bt'sgita. Wii, laE'm £wi' £
la. LaEm

mosgEma £mE.x"mEgwI'le ma'leg'Ek" bt'sg'Ita.

Wii, Ieu Le' slalaxEn gEnE'me qa ga'xes la'xEn klwae'lase. 90

Wii, he'x £ida£mese g'ii'xa. Wa, li<:n k'llplExo'dEq. Wii, Ieii tsla'sa
£ nE'nisgEine laq. Wii, lEn £ne'k'a: ' Hamx -£ i'dasx\va hisgite'x.'

Wii, he'x -£ida£mese £wi£la hamx -£I'dqexs mo'sgEmae. Wii, Ieu Lei-
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95 four pieces. Then
|
I called her into my room

||
and barred the door.

Peccavi,
|
nam uxori in sinistra parte me posui. Deinde

|
cum uxori

mea concuhui. After I had done so, I spoke
|
and said, "O my

dear! don't wish to move about this
|
day and night; just lie on

100 your back with legs extended." Thus said I || to my wife.
|

Then she obeyed me; and my wife said that she
|

guessed that I

was treating her with medicine, that she might have a child.
|
Pos-

tea menstrua
|
uxoris meae destiterunt. Praegnans erat et puellam

5 peperit.
|
Etenim in sinistra parte jacebam dum cum uxore

||
con-

cumbebam. Quare infans erat puella. Now 1
|
had a child; and I

believe in the medicine, for my wife never
|
had had a child for

eight winters. 1
|

gave her the medicine and she was pregnant at

10 once and when
|
we had been married nine winters we ||

had a

daughter.
|

The girl was four months old when my wife was pregnant again,
|

and she had another girl.
|
Now we have been married sixteen

winters, I and my wife,
|
and we have four children, all girls. Eight

||

15 winters we had no children. Now for eight winters we have had
|

children. The only reason why I am sick at heart is that the children

are all
|

girls, for there is no boy. [Thus said
|
T !at lEndzid of the

Seaward-Dwellers.]
|

tslaleLaq la'xEn g
-

ae'lase. Wa, g-il
£mesEnu£xu la latsla'llla; le'-

95 g'in LEne'x -£Idxa t!ex -I'lasEn g'ae'lase. Wa, la£mEn Le'xLeqtilita,

qaxgin hek' ku'lx' £idaa/se gEmxa/gawalilasEn gEnE'me. Wa, lEn

nExwa'lax -£Id le £weii gEnEme. Wa, lEn gwala. Wa, lEn yaq !Eg
-

a£
la.

Wa, lEn me'k'a: " £ya, a'de, gwa'la £nex* qas ya' £wixilileLdsxwa
£nalaLex LE£wa ganuLex. A'EmLEs tle'g'IlLOL £yila'laL," £ne'k"En-

100 LaxEn gEnE'me.

Wa, la na'nageg -

! g'a'xEn. Wa, la £ne'k"En gEnE'maxs lE £ma'e

k'o'tEn laEm pEta'q qa bEwe'x£wides. Wa, la£me gwal e'xEntEn

gEnE'me la'xeq. Wa, la£me bEwe'x£wida. Wa, la £ma' £yol£itsa

ts!a'ts!EdagEme. Qa'Laxgin gEmxagawa£l!leg
-axgin lek* nExwa'-

5 lax -£Id LE £WE'n gEnE'me, la'g -

ilas ts!a'ts!EdagEme. Wa, la£niE'n

xu'ngwadEx -£
ida. Wa, la£mEn o'q !us£idxa pEta' qaxgln hewa'xek"

bEwe'x£widamasxEn gEnE'maxa ma£
lgu.

£na'l£Enxe ts!E£wu'nxa. Wa,
lEn patle'dEq; la he'x -£idaEm bEwe'x£w!da. Wa, lEn na' £nEma-
x£Enxelaxa ts!E £wu'nxe ha'yasEk -alaxg -

in la'g
-anu£xu xu'ngwa-

10 dEx £Itse ts!a'ts!EdagEme.

Wa, he' £mis a'le' £s mo'sgEmekileda ts!a'ts!EdagEmaxs la'e e't'.e-

dEn gEnE'me bEwe'x£wida. Wa, laE'mxae ts!a'ts!EdagEma. Wa,
la'nu£xu q!aL!ax£E'nxag"5gwIlaxa ts!E £wu'nxe gak'a'la LE £wEn gE-

nE'me. Wa, la mo'kun sa'sEme tsle'daxsa. Ma£lgu£na'l£Enxa ts!E-

15 £wu'nxe k -

lea's sa'sEma. Wa, lanu£xu ma £lgu£na'l£Enxa ts!E £wu'nxe

la sii'sEmnokwa. Wa, le'x -a£mes tslEnE'msEn na'qa£yaxs £na'xwa-
£mae tsIe'daqEn sa'sEme, yixs k -

!ea'sae ba'baguma. [

£ne'k -

e T!a'-

t tents ledasa Lla'Llasiqwala.]
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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 || 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

child of the woman is born.
|
I have forgotten this. When 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,
|
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

Birth

Wa, k"!est!a gala lawadeda tstedaqaxs lae bEwex£wida. Wa, 1

g-fPmese 6q!us£Id laEm bEwex£wideda tstedaqaxs lae hex -£idaEm
£naxwa aek'ila.

Wa, laEm k -

!eas k -

!es ax£etsosa la'wiinEme laxes dox£waLEle laxa
yilkwa£yasa bEgwanEme LE£wa Elkumala ts!ek!wa; wa, he£misa 5

megwate Elkumala loxs ts lEX'&SEwae. Wa, ha£staEm &x£edaatse

LE£wis gEnEme, yixa la£wunEme, qa£
s la qlulalElsaq laxa lEinwa-

ga£ya welkwe. Wa, la£me hex-sal gwesLe lalaal lax mayoldEmLasa
tslEdaqe. Wa, hexoLEn LlElewesoxs gIPmae dex -£

Itsa qloyaakwe
k-adzEkwa lax Elkwases dogulaxs g-axae dalaq laxes g'okwe. Wa, 10

glk'mese qElgwile gEnEmasEXs lae axk -

!alaq qa k Iwag'allles. Wa,
g-il

£mese klwaelExs laeda bEgwanEme g-aglLEla lax 6xLaata£yases
gEnEme daxsgEmexa El£Elkiila k'adzEkwa, qa£

s lanaxwe haxEla
lax odzoxsdE £yases gEnEme. Wa, la£me £neg-EtEwexs lae nasa
k-adzEkwe; "YfiEms heyolaxsdox." Wa, la£me moptena noxnno- 15

kwasa EpElkiila k'adzEkwa. Wa, laxae moplEna £neka: "YuEms
heyolaxsdox," laxa boxwa£yas gionEinas noxusos. Wa, gil £mese
gwalExs lae qlulalElsaq lax lEm£waga£yasa welkwe.
Wa, he£mis axsosa bEgwanEme dayoxsda£yasa gewase, LEewa

mowe dzedzElEmxsidzesa tlEqwa, LE£wa oba£yas oxsda£yasa se- 20
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22 a toad. All these he keeps;
|
and he passes them over his wife when

she gives birth to the child.
|

And when his wife has been with child for nine months, the man
|

25 walks continually. He goes into the house ||
not fast; but when he

goes out, he jumps
|
out.

j

And when his wife feels that she is going to give birth to the child,

he asks
|
an old woman to act as midwife for her and to take care of

30 her .
|
And when the old woman comes, she at once asks

[[ the woman
to lie on her back, knees up, with spread legs.

|
When she does so,

the old woman feels of her
|
abdomen [to ascertain] the position

of the child. She takes
J

perch-oil and rubs her hands with much
of it, and she rubs over

|
the abdomen of the woman from below

35 the breastbone || to the groins. After she has 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 the ends of the tentacles

40 of the octopus and the || deer-tail and the snake-tail and the toad-

feet,
|
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 deer-tail
|
and puts it on the fire. When the

21 lEme; wa, he £misa g'og'Egiiyasa wuq!ase. Wa, he£staEm axelaxu
se,

qa£s noyoLexes gEnEme qo mayoPlrlLd.

Wa, g'iPmese helogwile gEnEmasexs lae hem.Enala smeda bEgwa-
nEme la yax'Plala qasa. Wa, g'iPmese laeL laxa g'okwaxs lae

25 k -

!es yineLExs lae laeLa. Wa, g'iPmese g'axawulsExs lae dzElx'E-

wElsa.

Wa, g'iPmese p !ep lExwele gEiiEmasexs lae axk' lalaxa mamayul-
tsllaenoxwe q!ulyax u tslEdaqa qa ias mamayultsilax gEnEmas.
Wa, g'iPmese lada q lulyakwe tslEdaqExs lae hex' £idaEm axk - lalaxa

30 tslEdaqe qa t!ex' £aliles k -

!osala; wa, he£mis qa £yilales. Wa, g'il-

£mese he gwaeleda ts!Edaqaxs lae p!ex£wideda q lulyakwe tslEdaqex

tEk' !as lax gwaedzasasa ginanEme. Wa, he c"mis la ax^edaatsexa

dzeklwise, qa£
s q!Elq!Elts!anEiidesa qleiiEme, qa£

s la LExultsEmes

lax tEkMasa ts'.Edaqe g'ayabala lax bEnba£yas L!Emak!uban§,s

35 lag'aa lax na£xwas. Wa, g'iPmese gwalExs lae sElt!alila. Wa,
la£me olastogwalila. Wa, laEmLeda bEgwanEme alax -£id la yax"i-
£lalaxs qasae. Wa, la£me Lomax -£Id laLal sEltalaxs lae laeL laxa

g"okwe, qa£
s altlEqElexs g'axae etEwtilsa. Wa, la£meda q lulya-

kwe tslEdaq ax£edxa dzedzElEmsidza£yasa tEqlwa LE £wa doyoxs-

da£yasa gewase, LE £wa oxsdE £yasa selEme, LE£wa g'og'iguyowasa

40 wuqlase, wa, he£misa mosgEme qlanasa. Wa, la ax£edxa mowex-
La xalaetsa g

-aweq!anEme qa£
s mExEnohsEles laxa lEgwile. Wa,

he£mis g'il ax£ets5seda ts!esLala qa£
s k -

!ip!edes laxa doyoxsda-
£yasa gewase, qa£

s aaxLales laxes lEgwile. Wa, g'iPmese ts!Ex -£
I-
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hah* begins to burn, || she puts the burnt hair into one of the
|

clam-

shells. When she thinks it is enough, she passes the
|
deer-tail up

and down the back of the woman, who is sitting up.
|
She does (his

four times; and she says four times,
|
"Tins 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 some water

over them, stirs them, || and gives it to the woman and lets her drink 55

it.
|

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. wShe

stirs it, so that it forms a paste,
|
and rubs it on the stomach of the

woman, first 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. When
|
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 happen. When
|
the pains come in quick

succession,
|

the old woman pulls up her petticoat and places her

deda habEsas lae axtslalas ts!ax -motas habEsas laxa £nEmexLa 45

xalaesa. Wii, g'iPmese k'otaq laEm helaxs lae nox£wItsa tslax - -

mote doyoxsdesa gewase lax 5wlg -

a£yasa tslEdiiqaxs klwaelae.

Wii, laEmxae moplEnaxs naas. Wii, laxae mophsna enek -

a: "Yu-

Ems heyolaxsdox." Wii, gil £mese gwalExs lae tslEXLEndEq liixes

lEgwile. Wii, lii he £staEm gwex -£Idxa waokwe. Wii, g"il
£mese £na- 50

xwa la tslolkiixs lae giiqlEqasa ewape laxa ts lots lalmote doyoxs-

desa gewase. Wii, gil-'mese gwal xwetaqexs lae naqamats laxa

tslEdaqe. Wii, la£me etled ax £edxa ts!ots!almotasa dzedzElEm])al-

ts!ana£yasa tEqlwa, qaE
s giiq lEqesa £wape laq. Wii, laxae xwetle-

dEq. Wii, laxae tslas laxa tslEdaqe, qa nax£Ideseq. 55

Wii, lii axeed laxa dzeklwise, qa£
s xaLlaqe guqlEqas lax ts lo-

ts lalmotas oxsdE £yasa selEine. Wii, laxae heEin gwex' £ldxa

ts lots lalmotas g'og'Egiiyasa wuqliise. Wii, la xwetledEq qa gEn-

k -

es. Wii, lii dzEx'sEints lax tEk'lasa tslEdaqe. IIceiu g'aleda

selEine. Wii, lii mak'lleda wflqlasaq. Wii, a £mis la tslole tEk'las. 60

Wii, g
-

il
£mese gwfdExs lae iix£edxa £wape qa £

s giiqlEqes lax ts lo-

ts lalmdtasa qlanase. Wii, lii xwetledEq qa ewapales. Wii, gil-
£mese uEnxwaakiile sex -sex -aena£yasa g'tnanEinaxs laeda qlttlyakwe

tslEdaq ax£edxa q!ana £stala £wapa (px
£
s naqamases laxa tslEdaqe.

Wii, g
-

il
£mese £wi £la nax £Idqexs lae etled olastogwalila. Wii, g il- (i")

£mese L6max -£
Id la UEnxwaakiile sex'sex'afMia^vasn g'lnanEmaxs lae

nexostodeda qlulyakwe tslEdaqxes saxsda £ye, cpi
£ s dzexwalilexs



652 ETHNOLOGY OF THE KWAKIUTL [eth. ann. 35

68 legs
I

on the floor as she sits down. She takes much soft shredded

cedar-bark and
|

places it between her knees; and after this has

70 been done, || she calls the woman to sit on her knees.
J

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 the waist of the woman; and when the child is about to be

75 born,
|
the old woman blows down each side of the neck || of the

woman; and after the child has been born, she tries to get the
|

afterbirth; and when it does not come quickly, she takes a small

dish
|
and places it in front of the woman, and she puts her finger

down her throat
|
until she vomits. Then the afterbirth comes out.

|

80 Then 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 with her left hand. She washes it with the

right hand;
|
and when this is done, she takes soft shredded cedar-

bark
|
and wipes the child's body with it. After this is done, she

takes red ocher
|
and puts a little in its mouth in order to make its

68 klwaelae. Wa, la ax£edxa q!enEme q!oyaaku k*adzEkwa, qa£
s

ax£6liles lax awagawa£yases okwax - a£ye. Wa, giPmese gwal£
all-

70 Iexs lae Le£lalaxa ts lEdaqe, qa las k!wak -ax #

eq. Wa, la£me i,!e-

L!asot!Ena£ye g
-og"Eguyawasa ts lEdaqe lax ewanolg"a£yasa q!ulya-

kwe tsbedaqa. Wa, la£me k -

ip !Exawa£yeda tstedaqaq. Wa, lada

q lulyakwe ts tedaq k'iboyEwexa ts lEdaqe. Wa, g'ih'mese sex -£ideda

g'inanEmaxs lae poxwotslodeda qlulyakwe tstedaqEx £wax -sanolxa-

75 wa£yasa ts lEdaqe. Wa, g"il
£mese lawayeda g

-inanEmaxs lae laldLlaxa

maene. Wa, g
-

il
£mese k" !es gEyol g'axExs lae ax£etsE £weda lalogume,

qa£
s la k'agEmlilas laxa ts lEdaqe. Wa, la gElx£witses q !waq !wax

-

ts !a-

na£ye. Wa, g"il
£mese hox£widExs lae lawayeda maene. Wa, g

-

il
£mese

lawaxs lae Lequlllxa tslEdaqe. Wa, la£me Le£lalasE£we la£wunEmas.

80 Wa, g
-

il
£mese g'axExs lae ax£edxak"!awayoweLE £wamEdEkwe yawa-

bEdzowa. Wa, he£mis la yil£idxats!EyoxLa£yasag -inanEme. Wa, g
-

il-

£mese gwalExs lae t !ots !EdEq. Wa, g
-

il
£mese lawaxs lae ax£edxa ts !a-

ts !e, qa£
s guxts lodesa k -oxsta £wap laq. Wa, la£me dzexusteda q liilya-

kwe tslEdaxses gEmxoltsidza£ye g"6guyo laq. Wa, he£mis la

85 q!El£aLElodaatsesa g'inanEme, qa klwales lax awlg -altsldza£yasexs

lae dalases gEmxolts !ana£ye laqexs lae kv^asases helk -

lots !ana£ye

laq. Wa, g11£mese gwalExs lae ax£edxa qloyaakwe k -adzEkwa,

qa£s deg'itledes laq. Wa, g
-

il
£mese gwalExs lae ax£edxa gugum-

yime, qa£
s tObEnses laq, qa halabales kMix^Itsa £yax -same 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.
|

When the child is ten months old, straps are put on him. Then
his father invites

|
his tribe, and all the men go into his house.

||

They sit down and watch the singeing of the hair of the child; for 95

they put
|
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. When 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. When this is done,
|
they put red ocher on the child's

head; and after this is done, they
|

put a silk handkerchief around the

head. Then all the
|
men paint themselves with ocher; and after all

this is done, || 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 tEk* !asa g'inaiiEme. Wa, g"il
£mese gwala lae q lEnepsEmtsa 90

p !Elp lElxamadzEse laq. Wa, la£me LegadEs Tsaxise yixs babagu-

mae, qaxs hae mayuLEme Tsaxise. Wa, la£me yala LeqElasos.

Wa, la helogwilaxs lae kunxwedEkwa, yixs lae Le£lales ompaxes
g'okiilote, qa las £wi£laeL lax g'okwasxa bEgwanEmx'sa. Wa, la£me
£naxwa klusemllxa la ts !EX"iltsEmdEx sE £yiis, yixs axabayaeda 95

xEgEmax sE £yasa g'inanEmaxs lae ax£etsE £wa lEinxwa xoku k!wa£x-

Lawa. Wa, la£mese mex -bEntso £ laxa lEgvvIle. Wa, he£mis la

ts!Ex -EltsEmdayox sE £yasa ginanEme. Wa, g
-

il
£mese £wl£laxs lae

ax£etsE£weda qeqEx -p!eg - a£ye k!iits!a, qa£
s qeqEx -p!egindayowe laq.

Wa, laxae qeqExsidzEntsosa k!uts!e qeqEx -sidza£ya, LE£wa qe- 100

qEx'SEyap !a
£ye, LE£wa qeqEx - ts!ana£ye. Wa, g

-

il
£mese gwalExs lae

qobEltsEmtsE £we x -omsasesa giimse. Wa, g il
£mese gwalExs lae

qEX'imtsosa silke lalaxwiwa£ya. Wii, g"il
£mese gwalExs lae £naxwa

giims£Ideda £naxwa bebEgwanEina. Wii, g'il
£mese £naxwa gwalExs

lae ompase yax£wltsa £nal£nEine silk" hllaxwlwe£ laxa £naxwa 5

bebEgwilnEma. Wii, g
-

il
£mese £wilxtosa silk

-

e laElalaxw!wa£yaxs lae
£nekeda ompe: " Hasdoxwa DeyadexEn xunokwex. La£mox gwal

TsaxisLa."

HexoLEn LElewesE£wa maenasa g'inanEine yixs g"il£mae mop !eii-

xwa£se £naliis iixel laxa g
-okwaxs laeda bEgwanEine ax£edxa 10

iJEmqle qa£
s k - !ax£widex fipsba£ya qa ex'bes, qa yuwes gwex'sa
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widths
]
long. When he finishes what he is making, he takes

twisted
I

sinew of the black bear and the afterbirth, in the evening,

15 and he pushes || the point of the yew peg into its hollow end, where

the
I

umbilical cord has been cut off. When it is three
|
finger-

widths in, he takes the
j
twisted sinew and ties it on. He ties the

end of the
|

afterbirth around the end of the thing that has been

20 pushed in and that is like a needle of yew-wood in || the hollow

end of the afterbirth. He ties it as firmly as possible,
|
and it is

in this way:
| p- -^

When this is
~ N. X done, he takes an old mat and

j
wraps

it around it. J J Late at night, when everybody is

asleep
|
in the — village, the man himself takes the

25 clam-digging stick || and the afterbirth that has been tied up, and

he digs a hole at a place where
|

all the 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 the surface of the soil. || Then he covers it up

and levels down the
|
soil. He takes a bucket with water and pours

it
I

over it, so that it can not be seen that the soil has been moved.

When this has been done,
|
he goes home.

|
. . .

12 qlEnayowe. Wa, la modEn laxEns q!waq!wax"ts!ana£yex, yix
£wasgEmasas. Wa, g'iPmese gwale axa£yasexs lae ax£edxa mEdE-
kwe atlEmsa L!a£ye LE£wa maenexa la dzaqwa. Wa, la LEnLE-

15 qlEqas ex -ba£yasa LlEmqle lax kwaxuba£yas g'ax'saasas t!ots!En-

da£ye laxa ts !EyoxLa£ye. Wa, g'iPmese la yuduxudEn laxEns

q!waq!wax -ts!ana£yex yixa lalaeltsa LlEmqlaxs lae ax£edxa medE-
kwe atlEma qa yil£aLEl5des. Wa, la£me yaLots lax oba£yasa

maenaxs lae LtengeLEle oba£yasa he gwex -

s q!Ena£yo LlEmqla lax

20 lolp !EgE£yasa maene. Wa, la£me lalak!ut!aqexs lae yil£aLElodEq

g-agwaleg-a {fig.).

Wa, g
-

il
£mese gwalExs lae ax£edxa k - !ak - !obana, qa£

s qlEnep-

sEmdes laq. Wa, g
-

il
£mese gala la ganoLExs lae maxwa mex£e-

deda g-okulaxs lae xamax -£Ida£meda bEgwanEme ax£edxa k - lilakwe

25 LE £wa qlEnepsEmala maenaxs lae qas£ida, qa£s la £lap!lda laxa

heniEnala£me qayatsa maxwa bebEgwanEmaxa tlEX'ila. Wa, la£me
aEm £nex" qa heldzEqElesa k" !ak' lobanasgEmala maene laxes

£lapa£yaxs lae axbEtEnts laq. Wa, la£me aEm £nex - qa £iiEmp!En-

guk'ElIsexa dzEqwa laxEns q!waq!wax -ts!ana£yex yix £walabEtEl-

30 dzasas; yixs lae dzEmegEndEq. Wa, g-il
£mese la mEmakileda

dzEqwaxs lae ax£edxa £wabEts!ala nagatsla, qaxs la guqElsElas

laq qa k -

!eses awulx'Es yawenkwa dzEqwa. Wa, g"il
£mese gwalExs,

g'axae na£nakwa laxes g
-6kwe. . .
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Now T will talk about the woman, the wife of II
the man, when she 35

gives birth to her child. Then the man heats
|
some water; and

when it is hot, he
|

puts a little oil into it, and gives it in a spoon to

Ids wil'e.
I

He puts in front of her 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 scft 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 body 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
house, 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 umbilical

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 really a man.
|
That is all about

this.
I

Wii, la-mesEii gwagwexs£ alal laxa tstedaqe, yix gEnEmasa 35

bEgwaiiEmaxs lae mayul£Ida. Wa, la£me ts !Elxustag"ileda DEgwa-
uEmaxa ewape. Wii, g

-

il
£mese ts !Elxustax -eIdeda ewapaxs lae

xaidastEntsa L,!e
sna laq. Wa, la ts!asa k'atslEnaqe liixes gEnEme.

Wii, la hangEmlilasa ewabEts lalaxa ts!Elx usta LE £wa L,!e
ena. Wii,

laeme hemEnalag'ilIl£me gEUEmas £yosaq, qa halabales lawakillsa 40

maltsEme qex'qEnolitsa g'inanEme LE £wa Elkwa lax batslas. Wa,
he£mis la q !enEm ts lEwesa bEgwanEinaxes gEiiEma q leiiEme q !o-

yaax u kiidzEkwa qa klwaxLawesos. Wa, g"il
£mese LEx£Itsa Elkwiixs

lae Llayoq. Wii, liinaxwe lExts!ots laxa lExa£yeda EpElkiila k'iidzE-

kwa. Wa, giPmese lawiyeda qex'qEnolisasa g'inanEme LE £wa 45

slkwiixs lae mop!Enxwa£se £naliisa g'inanEmaxs lae ts!Elqwet!ede

gEiiEinasa bEgwiinEme laxa ts!Elxusta £wapa. Wii, lii deg"it!itsa

qloyaakwe kiidzEkwa liixes 6k!wina£ye. Wii, gil£mese gwalExs

lae lExts!oyE\ve deg'idaniis k'iidzEk" laxa okiiya£yasa El£Elkiila

k -adzEku lExts!a laxa lExa£ye. Wii, leda bEgwiinEme lfig-osta lax 50
ogwiwalllases g'okwe, qa£

s lii tex ll£waLEl6tsa k'adzEgwats !e lax

awap!a£yasa Lame. Wii, la£me lEmxwaq. Wii, g"il
£mese gwalExs

lae tsEx -£IdEx sE£yiises gEnEme, qa tsetsEginolxawakwes. Wa,
la£me lawiiye ts!EyoxLa£yas xiinokwas. Wii, g'il

£mese £nex" qa
q!eq lades lae yilts!EnulEq laxa ts!EyoxLa£ye qa£

s lit gdtslots 55

laxa gildase g'ltslEwatses la£xula Llaqwa. Wii, he £mis lagilas

holEinale xiindkwiixa idaqwiixs lae alax"*ld la bEgwanEina. Wa,
la£me gwfdwisLa laxeq.
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Treatment of Infants

1 Washing the New-Born Child.—When the child is born,
|
it is

taken out of the hole by the midwife, who cuts
|
the navel-string

after she has tied the end with twisted yellow cedar-bark. She
|

5 takes a wash-basin and pours cold water into it. She
||
puts four

stones, not very large, into the fire. Then the woman takes
J

well-

rubbed yellow cedar-bark, and with it she wipes the body of the

child,
|
so that what the midwife calls the "tallow" of the body of

the child
|
that is just born comes off; and after she has wiped the

body of the child, she takes
|
a pair of tongs and picks up one of the

10 red-hot stones; and || the midwife speaks 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 she has finished her speech, she puts (the red-hot stone)
|

15 into the wash-basin of the child. Then she takes another || red-hot

stone, speaks to it also, and
|
says, as she holds the child in the left

hand, and
|
the tongs in the right hand: "I pray to you, Super-

natural-One,
|
that the 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, she 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 g
-alaemayol£idayoweda g'i-

nanEme, wa, la q'.ElElelEmsa mamayoltsila ts'.Edaqa qa£s t!5ts'.Endex

ts '.EyoxLa£yasexs lae gwal yiLoyodEq yisa medEkwe dexwa, wa, la

a£x£edxa kwadzats!e qa£s guxtslodesa £wape wuda£sta laq. Wa, la

5 mosgEma k -

!es awa t !esEm axLala laxa lEgwile. Wa, la£me &x£ededa

tstedaqaxa aek'Iaakwe q!oyaaku dexwa qa£s deg'ites laxa g"inanEme

qa ewi£lawesa gwE£yasa mamayoltsila yasEx£unesa g'inanEmaxs g
-

alae

mayoLEma. Wa, g'ilmiese gwal deg"itaxa g'inanEmaxs, lae ax£edxa

tslesLala qa£s k'!ip!ldes laxa x'ixsEmala t'.esEma. Wa, la yaq!E-

10 g"a£leda mamayoltsila ts!Edaq laxa x'ixsEmala tlesEma. Wa, la

£nek"a: "Wa, la£mEii h&waxEloL nawalak" qa£s lasaosases k'!ets!e-

na£yos labEdExu sa ts!ets!ax
-q!olEme laxg - anu£xu wawalk"inek*."

Wa, g
-

il
£mese qlulbe waldEmas lae kMipstEnts laxa la q'.ots'.a £Wap

laxa kwadzatsleLaxa g"inanEme. Wa, la et!ed k'lipsEmdxa £nEms-

15 gEme x-ixsEmala tlesEma. Wa, laxae edzaqwa yaq!Eg-a£la. Wa,

laxae £nek - a laxes q!Elk - !EqElaena£yaxa g-inanEme. Wa, la dalases

helk - !olts!ana£ye laxa tslesLala: " Wa, la£mEn hawaxEloL nawalak"

qa£s lasadsases k" lets !ena£yos labEdExusa hangwa£yasa odzEgEme-

qElas LegEmas OmpasEk - ."

20 Wa, gil £mese q!ulbe waldEmas lae k - lipstEnts laxa laasasa g'ilx'de

ts'.Elwaqas6£s. Wa, la et!ed k - !ip!ldxa mEmsgEme x'lxsEmala
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takes with her tongs another red-hot
|
stone. She speaks, and says: 22

"Now I
|

pray to yon, Supernatural-One, to protect our darling,

that
|

no trouble may befall him as he is growing ||
up." 25

When 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. || Then she puts her left foot into the water in the basin,
|
35

and lets the child 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,
|
she takes a kelp bottle containing oil of silver-perch,

|
opens

the end, and pours some oil into her right hand. She
|
rubs it

t!esEma. Wii, laxae yaq!Eg -

a£la. Wii, laxae £nek -

a: "Wa, la£mEn 22
hawaxEloL nawalak" qa£s dadama£yeL6saxg'anuexu wawalk'inek" qa
k'leaseltsEk" odzEmalats laxa q!wax£nakulaeneLaxg"anu£x u wawal-
kinek-." 25

Wii, g"il£mese qlulbe waldEmas lae k"!ipstEnts laxa laasasa g'agi-

lFye x'lxixsEmala t!esEina. Wii, la et!ed k'!tp!idxa £iiEmsgEme
x'ixsEmala t'.esEma. Wii, la yaq'.Eg - a£la. Wii, la enek-

a: "Wii,

la£mEn hawiixEioL nawalak" qa£s lasaosases helolesElaena£yos k" !es

q '.tilts lenoxwa laxg'anuexu wawalk"inek\" 30
Wa, g*il£mese qlulbe waldEmas lae k'lipstEnts laxa q!ots!alllaxa

kwadzats l&Lasexa g'inanEme. Wii, lii p!a£staxa £wape qa£s p!ex£wi-

dex ts'.Elxstaenaeyas. Wii, g'il £mese helale la ts!Elxstaena£yas lae

axwiistalaxa mosgEme ts!ets!Eq!ultsEm tlesEma qa£s axeal3es. Wii,

la, dzex ustases gEmxoltsklza£ye lax £wabEts!awasa kwadzats leLaxa 35
g'inaiiEme. Wit, la k'.wiig'altsidzEntsa g'inanEme laxes awlg'al-

tsidza£ye. Wii, lii ax£edxa aek'Iaakwe q'.oyaak" dexwa qa£s axstEn-

des liixa £wiipe qa£s kwaseIdexa g'inanEme qa £wi£lawes yasEx£ii-

na£yas LE£wa Elkwa. Wa, g
-

il
£mese gwala lae- deg'it'.Itsa q!oyaakwe

dexu laq. 40
Forming the Head of the Child.—Wa, g

-

il
£mese lEinx£un £ideda g'lna-

liEraaxs lae ax£edxa £wa£wade pEiits'.E£watsa dzek!wise. Wa, lii

qwelExstEndEq qa£s x"ixts!anEndes laxes helkMoltsIana-'ye. Wii, lii

75052—21—35 eth—pt 1 42
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45 on the body, face, and || head of the child, and she does not stop until

the
|
child is covered with fish-oil. Then she takes a well-rubbed,

split, medium-
|
sized (piece of) kelp, covers it with the oil of the

silver-perch, and after
|
this is done she puts it around the head of

the child just above the
|
ears. The piece of kelp goes four times

50 around the head. || It is two finger-widths wide.
|
After this has

been done, she takes the cradle and puts it down in front of her.
|

1 Cradling the Child.—She takes a well-prepared soft
|
skin of the

kid of a mountain-goat and spreads it out behind her. She puts
|
the

child on it. Then she takes well-twisted, thin,
|

long, cedar-withes,

and places them lengthwise on the cradle; and the husband of the ||

5 woman who has given birth to the child takes ,

his drill, and drills a hole one span away V~J J \ \
["""/

from the head of the cradle,
|

in this way:
|

and when the hole goes through, he drills another hole
|
four finger-

widths away from the first one that he
|
drilled; and he continues

10 drilling holes four finger-widths apart towards the
|f
foot-end of the

cradle along its side ; and after he has drilled these holes, he takes
|
a

narrow strip of deer-skin and pushes it through the first hole, and
places

|
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 ok!wina£yasa g'inauEme LE £wis goguma£ye LE£wis

45 x'omses. Wa, afunese gwaiExs lae alakMala LEqe £w!£wulx -Lalasa

g'inanEmasa dzek'.wise. Wa, la ax£edxa aek'Iaakwe q!oyaaku

LEpsaak u hela £wa£wada qa£s aek"!e q!eletsotsa dzek!wise laq. Wa,

g
-

il
£mese gwaiExs lae qEX'SEmts lax x"6msasa g"inanEme ek" !ago-

dalax p!ep!Esp!E£yas. Wa, la mop !Ene £staxa £wa£wade lax x -omsas.

50 Wa, la ma£ldEn laxEns q!waq!wax - ts!ana£ye yix £wadzEwasasa
£wa£wade. Wa, g

-

il£mese gwala lae ax£edxa xaap'.e qa£s k #ag -

alile ;

laxes leasable.

1 Cradling the Child.—Wa, la ax£edxa aek -

'.aakwe papeq'.waak*-

k!uts!ox qa£nexe qa£s LEp '.allies laxes aLa£ye. Wa, la q'.Edzolilasa

g-inanEme laq. Wa, la ax£edxa aek" !aakwe sElbEku wiswulEn g'ils-

g"ilt!a dEwexa qa£s k'atagEndes laxa xaap!e. Wa, la la£wunEmasa
5 mayoLa ts'.Edaq ax£edxes sElEme qa£s sEhrsddexa £nEmp'.Enk"e

laxEns q!waq!wax -ts!ana£ye g'ag'iLEla lax oxta£yasa xaaple g
- a gwa-

leg'a
{fig.).

Wa, g'il£mese lax -sawe sEla£yas lae et'.ed sElx -£Idxa

modEne laxEns q!waq!wax - ts!ana£yex awalagalaasas lo£ g"ilx
-de

sEles. Wa, la hanal sElaxa memodEnas awalagalaas gwE £yolEla lax

10 oxsda£yasa xaaple lax ogwaga£yas. Wa, g
-

il£mese gwal sElaxs lae ax-

£edxa ts!eq!adzo k" '.Elxuwakwa qa£s nex'sodes lax (1). Wa, lak'a-

t laLElots oba£yasa g'ilt !a wil sElbEk" dEwex laqexs lae t !Emg # aaLElots

aElas. Wa, g'il£mese gwala lae et'.ed ax£edxa ogu£la ts!eq!adzc
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strip
I

of deer-skin and puts it through the second hole; and thc||

long withes are not tight, in this way, / and he 15

sews them on.
|
When this has been r/jTT |7 done, he

again takes a strip of deer-skin, which is called
|

"Sewing of the cradle-sewing," and pushes it through the third

hole,
|
and he sews on the cedar-withes. He continues doing so

through the
|
fourth and fd'th 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

|

(the cedar-withe) (2) .
|

Then theman takes a piece of cedar-wood and cuts it
|
thin, one finger-

width wide;
|
and after he has done so, he puts four of these into the

cradle || a little more than half way down the depth of the cradle, 25

in this way:
| aaaa 7 These are called "back-holders."

At the same V '_ ' -' ± —/ time the midwife
|

splits cedar-

withes about the thickness of the little fin-

ger, about
|
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 the

bark,
|
and ties them on like this:

done, she places it ,__, , , , r_^ on the back-holder. This is

called
|
the "back-

split long cedar-

When this is

in, it is like this:

rest;"and when it has been put

k -

'.Elx
-Iwakwa qa£s nexsode lax (made). Wa, lak*!es lEk!iitalaxa

g
-

ilt!a dEwexa, g
- a gwaleg - a

(fig.). Wa, laxae tlEmg'aaLElots. Wa, 15

gil£mese gwala lae et'.ed ax£edxa ts!eq!adzo k' !ilx
-iwakuxa Legadas

tlEmak'iigesa t'.Ex
-t!Emag -Exse qa£s nex -s5des lax (yudux u

).

Wa, laxae t'.Emg'aaLElotsa dswexe. Wii, a£mese la he gwe £niikulax

(mowe) Loe (sEk'la). Wa, laxae heEm gwex -£idxa gEmxanodza£yasa

xaaple. Wa, g
-

il
£mese gwala t'.Ex't'.Emag^Exse qaxs heemae LegEms 20

(mad)

.

Wa, la ax£ededa bEgwanEinaxa k!wa£xLaJwe qaes k" !axewldeq qa
pEldzowes. Wii, lii

£nEmdEne £wadzEwasas laxEns q!waq!wax -

ts!a-

na£yex. Wa, g
-

il
£mese gwala lae ax£FdExsas hlxa xaap'.exa mowe.

Wa, la£me babanalagawe £walasgEmasasa xaaple g'a gwaleg'a
(fig.). 25

Wii, heEm Legadss LadEneg'ex'dEma. V^ii, laLeda mamaydltslla

ts'.Edaq papEx"s£alaxa tEXEmexa yo £wag'it,Ens sEltlax, maldEnbala

laxEns q!wiiq!wax - ts!ana£yex yix ts !Ekwagawa£yas lax 6ts!awasa

xaapla. Wii, g
-

il
£mese hel £ ale pa£yas lae 5x£edxa motslaqe wlswiiitd

k!wa£xLawa. Wa, halsEla£mese ts!Elts!Ekwagawesa LadEneg'ex'dE- 30

ma. Wii, la ax£edxa ts!e,lts!Eq!astowe g-ilsg
-

ilt!a dzEXEk" di:-

nasa qa£s yibEdzodexa tEXEme qa g'es gwaleg'a (iig.). Wii, gih'mese

gwfdExs lae pax£Ents laxa LadEneg"cx - dEma. Wii, heEm i.egadEs

LadEneg -

e. Wii, la£me g
- a gwale lax 6ts!awasa xaapleg'a (fig.).
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35 Now the cradle is placed on its side, for you know that the hack-
rest

I

is so placed that it does not reach up to the back of the head of

the child. It
|
is put in in this way that the child may have a long

neck when it grows up. If
|
the hack-rest should reach to the occi-

put, the child 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. Then 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 been 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." There are four layers of this over the under-bedding.

Now it is in
|
this way, /I the soft bedding is the

first to go in at the place
|

r-^i —j I where the head of the

child lies.
I

\ <^fc?

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 qogwlleda xaap'.e qa£s q'.alaosax gwalaasas LadEneg'a-
£yaxs, yixs kMesae lag'aa lax awap!a£yasa g'inanEme. HeEm
lag'ilas he gwale qa g'iltlExowesa g'inanEme qo q !ulyax£widLd. G'il-

£Em lag'aeda LadEneg'a£ye laxEns £m.Egwap !a£yaxsEns x'omsex, lae

ts!Ek!uxoweda g'inanEmaxs lae q!ulyax£wida. Wa, he£mis lag'ilas

40 L!ot!Exaleda g'inanEmaxs lae xaapts'.ala laxes xaap'.e.

Wa, laEm gwaleda LadEneg'a£ye. Wa, la ax£ededa mamayol-
tsila ts'.Edaqxa kadzEkwe qa£s mEns£ides lax £wasgEmg"Eg -aasasa

ots!awasa xaap!eqa £nEmasgEmes LE£wa LadEneg -

a£yaxs laet!os£I-

dEq qa£s ts!ak"Eyindes laxa LadEneg'a£ye lax ha£moxsagalaena£yasa

45 ts!ax -

ts!a k -

!es q!o£yaaku k - adzEkwa. Wa, g
-

il
£mese gwaleda

ts!ax -ts!axs lae ax£edxa aek'!aakwe q!oyaaku kadzEkwa qa£s mEns-
£Ides lax £wasgEmasas ots'.awasa xaaple g

-ag -iLEla lax oxtEwilts !asa

xaap'.e lag - aa laxa axalaasLas g
-

6g
-Eguyasa g'inanEme. Wa, laxae

t!os£IdEq. Wa, la LEpEyints laxa ts!ax*ts!awe. Wa, heEm LegadEs

50 tElxts'.awe. Wa, laEmxae ha£moxusagalaxa tElxts!a. Wa, la£me

g
-a gwaleg'a

(fig.).
Wa, heEm ales £nEma tElxts!a lag - aa lax

axalaasLas x'omsasa g'inanEme.

Wa, g'il£mese gwalExs lae ax£edxa p lalEmasa £mElxLowexa la

aek - !aaku yibEkwa qa£s LEpEyindes laxa tElxts'.a. Wa, la£me heEm
55 walalaxap!alEm tElx£uneye 6ba£yasa LadEneg"a£ye lax oxLaata£yasa
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boyond the upper end of the back-rest towards the back of the head 56

of the
|
child, and the child lies on its back I on it.

)

She takes some more well-spun mountain-goat wool for the cover

of the
|
child. This is called "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.
|
After this has been done, she takes wool not spun, and

|

puts it in where the feet and the legs of the child will be, beginning at

the
|
calf of the legs and down to the feet. This is called || "soft 65

wool for the feet." When this is done, she takes wool and
|

pats it

between her hands to press it together thin.
J

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
||
cedar-bark and pats it between her hands until it becomes 70

rounded; and
|
she puts it down over the soft under-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 g'ina- 56
nEmaq.

Wii, laxae axeedxa ogu£la£maxat ! aek - !aaku yibEkwa qa £nawidzesa

ginanEme. Wa, heEm LegadEs plalEm £nawldze Wa, la£me
gwala. Wa, la axeedxa hap '.Ena£yasa qa£nexe aek - !aaku qloyaak". 60
Wa, heEm LEpEyesa p'.alsme £nawidze, yixa qa£nexe enakuye.

Wa, gil£mese gwalExs lae ax£edxa p lalEme k" !es yibEkwa qaes

iEx£edes lax k - atalaasLas g
-og -Eguyasa ginanEme, g'agiLEla lax

awabedza£yas lag - aa lax g'og'Eguyas. Wa, heEm LegadEs' p!alEm
tElxsidze. Wa, gil £mese gwalExs lae ax£edxa p'.alEme qa£s aek"!e 65

Laqi£lalases e£eyasowe laq qa qlEsmEnkwes qa pEldzowes. Wa,
g11£mese gwalExs lae paqEyints laxa tElxts'.a, k'adzEkwa lax axa-

laasLasa awap!a£yasa ginanEme. Wii, heEm LegadEs plalEm t k1-

q!wap!e. Wa, g
-

il
£mese gwalExs lae ax£edxa aek" !aakwe q!o£yaak"

k'adzEkwa qa£s Laqi£laleses e£e}^asowe laq qa kilx'sEmes. Wii, lii 70

pax£its lax walalaasasa 6ba£yasa tElxtsla. lax 6dzoxsda£yasa gina-

nEme lag - aa lax tElxsidze. Wii, heEm LegadEs k"!EXsaaku k"!ak*!El-

gudzowe.

Wii, g
-

il
£mese gwalExs lae ax£edxa aek*!aaku q!o£yaak u k*adzEku

k"!es q'.enEina qa£s Liiqi£liileses e£eyasowe liiq qa pEldzowe. Wii, lii 75
q!anepi£liilaq qa yudux"dEnes liixEns qhvaq!wax'ts!ana£yex yix
£wadzosgEmasas. Wii, la heEm 6wasgEme ewadzEgEg*aasasa x'omdza-
sasaxaap'.ehe gwex -

s£Eme qEnole Wii, lii
£w!bEudxa plalEm trd-
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up the end of the wool
|
under the head and puts the small pillow

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."
|

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
|
one span long. There she cuts it off. She gathers up one end of it,

||

90 so -that it is round, splits off a narrow strip of yellow cedar-bark,

and ties up
|
one end of it so that it is like this:

This 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 cushions 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
|
one span and two finger-widths. There she

|
cuts it

off. Then she splits a narrow strip of cedar-bark,
|

gathers up one

qlwap'.e qa£s axabodesa qenolbida£we lax awaba£yasa plalEme

80 tElq!wap!e qa has axale 5xLaata£yasa g'inanEme qa L!ot!Exales qa
g*ilt!Exowes qo q!ulyax£widLd. Wa, heEm LegadEs max'ts!a k'a-

dzEku tElgwap'.e.

Wa, g'ii£mese gwalExs lae ax£edxa plalEm qa£s he£mexat! gwex -£-

Idqes gweg'ilasaxa max'ts'.a k'adzEku tElgwap'.e. Wa, axdzots

85 lax ek" !adza£yasa p'.alEme tElgwap'.e laxaax axasLas oxLaata-
£yasa g'inanEme. Wa, heEm LegadEs p!alEm mag'ap'.e tElgwap'.e

Wa, g'iPmese gwalExs lae ax£edxa aek'Iaakwe q!o£yaaku dexwa
qa ales tElqwa. Wa, la bal£Itses q!waq!wax - ts!ana£yasa £nEmp'.En-

k'axs lae t!5ts!Endxa dexwe. Wa, la£me lex£undEq qa lex,£Enes

90 apsba£yas. Wa, la dzExaxodxa ts!eq!adzowe dexwa qa£s k" !ilx
-£Ides

lax apsba£yas qa g'es gwalag'a
(fig.).

Wa, heEm LegadEs dexu

tEltElgundLEme. Wa, la malts !aqe axa£yas. Wa, heEm nenlbala

lax ewanoLEma£yasa g'inanEmaxs lae t'.ebrtslaxes xaapla, ylxs

he£mae lag'ilas exEnoLEmalaxes tEltElgunoLEma£ye qa k -

!lx
-Eme-

95 goguma£yasa g'inanEme qo q!ulyax£widL6.

Wa, g"il£mese gwalExs lae ax£edxa dexwe qa£s bal£Ideses q!was

qlwax^ts'.ana^exa £nEmp!Enk -

e, he£misa maldEne £wasgEmasas lae

t!ots!EndEq. Wa, la dzExodxa ts'.Eq!adzo. Wa, la aek" !a q lap !e-
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end well, and ties the thin end witli the strip of yellow cedar-hark

in || this way: ^==^^ Tias is called "cedar-hark head-presser." 100

It is
|

put on I1BI||| the forehead of the child so that its face

may be flat- **=^F tened a little, and so that the
|
forehead

may not grow to be too round, and so that
|
the upper end of the

nose may be flat, and the eyes not set deep in the face.
|
The cedar-

hark cushion for the side of the face and the forehead-prcsser 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-pressor is finished, she takes wool

and
|

pats it with her hands until it becomes thin and prcssed-

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

through, 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: ^ ,

This is called "hole for the twisted hair
|
rope of V~ f "

' ' ' './

the head-presser."
|

x £Idxa apsba£ye qa£s yll£idesa ts !eq !adzowe dex u laxa la wllbesg'a

gwaleg -

a (Jig.). Wii, heEm LegadEs dexu t!ak -

Eine. Wa, heEm 100

axala lax 6gwiwa£yasa g'inanEme qa papagEinales goguma£yas lo£ qa
k -

!ese xEnLEla qoquya ogwiwa£yas. Wii, he£mis qa pEx£Enes elc'.E-

ba£yas x'indzasas qa kMeses waiwunxsta. Wii, laEm g
- awaLaleda

dexwe tlak'Eme LE £wa tEltElgiinoLEme na£naqe£staaxa goguma-
£yasa g'inanEme lax gwE£yasa baklume qa gwex'sdEms. 5

Wa, g11£mese gwateda dexwe tlakT.mexs lae ax£edxa plalEme qa£s

Laqi£liileses e£eyasowe laq qa psldzowes. Wii, he£mis qa q!EsmEl-

kwes. Wii, laEm heEm mEn£yats!e 6gwiwa£yasa ginauEme g'iigi-

LEla lax gegEyagEsas lag'aa lax 5xLii£yas. Wii, heEm la tElgwabE-
£wese dexwe t!ak -ima£ya. Wii, heEm LegadEs p!alEm tElqwIwe. 10

Wii, gil£mese gwillExs lae ax£edxa sElEme qa£s sElx -sodexa £nEin-

p'.Enk'e liixEns q!waq!wax -ts!ana£yex g'iig'iLEla lax 6xta£yasa
xaap!e. Wii, gil£mese lax'sfiwe sEla £yas lae et'.ed sElx £Tdxa he-
£maxat! walala g'iigii.Ela laxa Tq>saxdza£yasa xaap!e. Wii, gil-
£mese liix

-saxs lae ax£edxa x^IxsEmrda gilt!a wii lex -En tlesEm qa£s 15

L'.Enx'sodes laxes sEla£ye qa lalex£edales. Wii, he£mis qa qestoweses

sEla£yexa g'a gwiiteg'a (Jig.). Wii, heEm LegadEs nex-salatsa sE£ya-

k - !Ene lamagnnoEEma£ye.
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After she has done so, she takes the long hair of a woman and
||

20 makes it into a string. She stops when the string is five 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-presser."
||

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
|
four of these. These are called "deer-skin head-strips."

||

30 There are four of these three
|
finger-widths wide, and three

|
spans

long. When 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 bottom.
|
She 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 split cedar-bark,

and with it she ties them together, making a grate of the| four pieces

Wa, g
-

il
£mese gwalExs lae ax£edxa g'ilsg'ilt'.a sE£yasa ts'.Edaqe qa£s

20 met!edeq. Wa, g'il£mese sEkMap'.Enk'e £wasgEmasas laxEns q!wa-

q!wax"ts!ana£ye lae gwala. Wa, la nex -sots laxa nex'salatsa sE £ya-

k -,.Ene lamagEn6LEma£ya. Wa, heEm lEkludayoxa dexwe t!a-

k'Eme qa ales qtesala lax ogwiwa£yasa g'inatiEme lo£ ek"!Eba£yas

xindzasas. Wa, heEm LegadEs medEku sE£yak"'.En lamagEnoLEme£
.

25 Wa, g
-

il
£mese gwala lae ax£edxa alag -im t'.Emak'ime. Wa, la

mEns£Idxa yuduxudEne laxes q!waq!wax -ts!ana£ye lae t!os£idEq.

Wa, la£me g"ilsg"ildEdz5wa. Wa, la et!ed mEns£idxa yudux up!Enk"e

laxes q!waq!wax -ts!ana£ye laxa alag'ime qa £wasgEmats. Wa, la

moxuse t!osa£yas he gwex -

se. Wa, heEm LegadEs alag'imdzo t!E-

30 mak -lme. Wa, la£me moxsa yuduxMEn laxEns q!waq!wax -

ts!a-

na£yex yix awadzE£wasas. Wa, la yiiduxup!Enk - laxEns q'.wa-

q!wa -xts!ana£yex yix awasgEinasas. Wa, g*il£mese gwalExs lae

ax£edxa k!wa£XLawe qa£s papEx -sEndeqxa £nEmdEnas awadzE-
£wase laxEns q!waq!wax - ts!ana£yex; wa, la k'lodEn laxEns q!wa-

35 q!wax'ts!ana£yex yix wagwasas. Wa, la ts !Exuts !ana£ye awasgE-

inasas laxEns q!waq!wax*ts!ana£yex. Wa, g"il£mese gwala mo-
ts !aqe axas lae ax£edxa malts !aqe ogii£la k!wa£xLawa qa£s mEns£Ides

lax £wadzEgEwasas 5xtEwilts!awasa xaap!e laxa mag'ixse lae k"6-

xs£EndEq. Wa, la et'.ed mEns£itsa £nEmts!aqe lax oba£yasa La-

40 dEneg"e. Wa, laxae k -

o'xs£EndEq. Wa, la ax£edxa dzEXEkwe
ts!eq!adzo dexwa. Wa, la£me kMElg'Emnox^ yixs lae yibEdzodxes
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oi* cedar-wood that she split before. The four pieces of cedar-wood 42

are held by those
|
which she broke last. After they have been tied

together, they are in this way. (They form the head-rest. 1

) |
This is

put under what has already been piit in at the || head end of the 45

cradle. Then she takes the four pieces of dressed deer-skin
|

(for

pressing the forehead) , three spans in length, and puts them under

the middle
|
of the head-rest in this way, pp-. and she straps

them over the cedar-bark
|
forehead- =

after she has tightened them over the

p r e s s e r ; and

forehead,
|
she

puts the head-string over it, and
||
puts the other end on the other 50

side of the cradle. She pulls it through backward and forward
|

many times on each side of the head of the cradle. This is really

put on tightly by the midwife.
|

When this has been done, she takes yellow cedar-bark, splits it

into
|
narrow strips, and makes a mat one

|
span and four finger-

widths || 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
|
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.
||

When this has been done, she takes cedar-bark, and splits it into
|
60

long, narrow strips, and she makes a thin
|
rope. When she thinks

g
-

ile xaya motslaqe yixs he£mae yipdEmasa malts !aqe k!wa£XLo ale 42

k - 5qwes. Wii, gil£mese gwal kMtlk'aqexs lae g
- a gwale £g"a Ladaple. 1

Wii, la£me axabots laxa la£maLal axts!a qa qlEdzExses laxa oxtE-

wiltslawasa xaaple. Wa, la ax£edxa m5xsa eElag'im t'.Emak'ime 45

xa yuduxup'.Enk'as awasgEmase qa£s axabodes nenEgoya£yas laxa

Ladaple laxa g
- a gwaleg'a (fig.). Wa, heEin qEk -E£yexa dexwe

t!Emak -hne yixa alag'ime t'.Emakime. Wii, g"il£mese gwal lakluti-

elalasoxs lae qEk"Eyindayoweda medskwe sE£yak - !En laq qa£s la nex - -

so£yo laxa aps6taga£yasa xaaple. Wii, la q!ep'.Enx"so liixa £wax -

sa- 50

noLEma£yasa xaaple, yixs lae alak'Iala lEk!ulaso£sa mamayoltslla.

Wii, g'il £mese gwalExs lae ax£edxa dexwe qa£s dzEclzExs£Endeq qa
ts!elts!Eq!astowes. Wii, lii yibEdzodsq. Wii, lii

£nEmp!Enk' laxEns

q!waq!wax - ts!ana£yex, wii, he£misa modEiie laxEns q!waq!wax"ts!a-

na£yex yix £wasgEmasas. Wii, heEinxaiiwise £wadzowes £wasgEmase. 55

Wii, heEin LegadEs dex" ylbEdzEwak" £naxume Wii, lasm £naxu-

mesa g'inanEma.xs lae t !ak"imalaxes dexwe t!ak"ima£yaxs lae

mexts'.axes xaaple. £wl£la £naxwala laxa xaLlala nelalas gogiima £yas

LE £wis dexwe thlk"ima£ya.

Wii, g
-

il
£mese gwalExs lae ax£edxa dicnase qa £s dzEdzExseEndeq 60

qa g'ilsg'iltstowe ts!elts!Eq!asta. Wii, la mElx -£IdEq qa £s w!l £Knes

1 See fig. on p. 660.
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63 she has twisted enough
|
she stops, and puts it on to the cedar-hark

loops. She
|

pulls it backward and forward (lacing it on). Its

name now is "string for lacing the child into the cradle."
||

65 When this has been done, she takes cedar-bark, splits it, and
|

twists a long rope. When she has enough 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 which the cradle is

70 suspended. || Then she puts up the branch near to the 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. 1 This is called the "pulling-

rope," which is used when the child cries.
|
Now she has finished

the work at the cradle. This is all about the ways of the
|

Nak !wax' da£xu and Kwag'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 the child is

well oiled with oil of the sUver-perch. When
|
this has been done,

5 the kelp band around the head is also oiled, || and then it is put

back around the head of the
|
child. It is put on tight; and when

this has been done,
|
the child is put into the cradle, and

|
the skin

strips and the head-string are put on tightly; and
|
after the woman

62 dEnEma. Wa, g
-

il
£mese k'otaq laEm hel£asgEm laxes mElag"Ilaqexs

lae gwala. Wa, &x£aLElots laxa t!Ex -t!Emag*Exse. Wa, la£me
nex -sawi£lala laq. Wa, heEm LegadEs dEnsEn t!Emak"edEme.

65 Wa, g
-

il
£mese gwalExs lae ax£edxa dEnase qa£s dzEdzExs£Endeq.

Wa, la mElx -£idEq qa g
-

ilt!es dEnEma. Wa, g
-

il £mese hel£ala lax

tegwelEmsa xaap'.e lae gwal mEla. Wa, la ax£edxa tegwildEmasa

xaap'.e. Wa la ax£aLElotsa tegwelEmsa xaap'.a lax oba£yasa

xusElaba£yasa tegweldEmasa xaaple. Wa, g
-

il
£mese gwalExs lae

70 Lag'alilas laxa £nExwala lax klwaelasas abEmpasa g
-inanEme. Wa,

g
-

il£mese gwalExs lae moxubEntsa wile dEnEm lax oba£yas. x

Wa, heEm LegadEs nexayo dEnEm, yixs q'.wag'alaeda g'inanEme.

Wa, laEm gwala eaxElaxa xaap!. Wa, laEm gwala yix gweg'ilasasa

Nak!wax - da£xwe p£wa Kwag -ulaxa £waxax -idalaasasa gwelgwalasa

75 xaap'.e lo£ LeLEgEmas.
1 Treatment of the Infant.—Wa, g-il£mese m6p'.Enxwa£se £nalasexs

lae qweloyoweda £wa£wade qEX'SEmes x'omsasa ginanEme. Wa, la

aek -

!a q'.ElsetsE£we x'omsasa g'lnanEmasa dzeklwise. Wa, g'il-

£mese gwalExs lae q!EledzotsE £weda £wa£wade qEx -sEmesa x'omsasa

5 g-inanEme. Wa, g
-

il
£mese gwalExs lae qEX'sEmdayo lax x -omsasa

g-inanEme. Wa, la£me lEk'.utEla. Wa, g-il£mese gwalExs lae

xaaptslodayo laxes xaaple. Wa, la£me £naxwa la lak!iiti£lalasE £weda

alag'ime tlEmak'ime LE£wa sE£yak -

!ine lamagEnoLEme. Wa, g
-

il-

' See_Voi: V, pi. 31, Publications of the Jesup North Pacific Expedition.
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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 child
|
when they

untie the head-hand 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 he good-looking when she grows up. When
|
the

child has had the head-band of kelp around its head for eight

days,
|
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 the cedar-bark rope. And when

|
all

this is off, she takes off the bedding of the child ; and when all this is

off, || she takes the child in her arms out of the cradle. (I forgot that 25

she
|
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 aaxsllaxa ginanEme lae tex£walelEm laxa tegwelEmasa

xaap'.e. 10

Wa, gil£mese ts'.atsladagEme lae Le £lalasE £weda yikwilayag'ole

ex -soku tslEdaqa qa g
-axes lax g'okwasa gig'aolnokwasa ginanEme

qo etledEl qweloyoLe qEx -sEma£yas x -6msaxa malgii£nalp!Enxwa£sLa
£nalal qa El£Elxstowesa yikwelayag -

ule tslEdaqxa ginanEme L6£ qa
p!ep'.Eq!ugEmeseq qa ex -sokwes qo q!ulyax£wklL6. Wii, gibmese 15

malgu£nalExse £nalasa g'inanEme qEx'sEmales x'omsaxa £wii£wade
qEx -sEmesa x -6msa, laas Le £lalasE £weda yikw!layag -

ole tslEclaqaxa

gaala qa g'axes qweltsEmdxa ginanEme laxes xaap!c. Wii, g
-

tl-

£mese g'ax k'.wag'alila lax hamelasasa xaap'.e. Wa, la heEm gil

qwel£etsosexa sE £yak -

!Eiie lamagEnoLEme. Wa, la et!edxa £wax's- 20

bax -£Idxa ^lagime t'.Emakime. Wa, la nELodxa dexwe t!ak - ime.

Wa, lii axodxa plalEme t.ElqwIwe. Wii, laxae axodxa dexwe
tEltElgunoLEme. Wii, lii qwelalaxa t '.Ex

-

t !Emag - Exse. Wii, g
-

il
£mese

£wl£laxs lae ewi£la axalax ma£masa g'inanEme. Wii, gihmese £wi'iaxs

lae q!Elwiilts!odxa ginanEme laxes xaap!e. (LlElewayEnLaqexs 25

qwelodaaxa £wa£wade qEX'sEines x -omsasa ginauEniax,. k -

!es £mae
dzexusteda ts'.Ediiqaxa £wape.) Wii, la ompasa g'inanEme, ax£edxa
kwiidzats !eLaq qa£s g"axe hang" aliias hlx k!waelasasa yikwllayag"5le

tslEdaq qaxs he£mae kwiisalxa ginanEme. Wii, la giixts!oyowa
£wiida£sta tsatsoxLe laxa kwiidzats !eLaq. Wii, lii k - !ipstanoweda 30
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31 the wash-basin, and put
|
one red-hot stone into the water in the

wash-basin
|
for the child. When the water is just getting warm,

they take out
|
the stone. The mother of twins puts her

|
left foot

35 into the water in the wash-basin, || and puts the 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 every-

thing comes to me without difficulty. You shall grow up well,
||

40 and you shall marry princes of the chiefs of the tribes."
j

—
|

After she has prayed, she takes a
|
small chamber-vessel that she

kept hidden, and which 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 are afraid,
|

that it may protect you against danger, and that the spirits 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
£nEmsgEme xlxsEmala t!esEm laxa la q!ots!a £wap laxa kwadzats!e-

Laxa g'inanEme. Wa, g"il£mese k -oxustax -£IdExs lae k" lipwusta-

noweda t!esEme. Wa, lada yikwilayag'ole tslEdaq dzex ustases

gEmxoltsidza£ye g
- ogu£yolaxa £wabEts!awasa kwadzats!eLaxa g'ina-

35 nEme. Wa, la k'.wag'altsidzEtsa g'inanEme laxes awig -

altsldza£ye.

Wa, la ax£edxa aek - !aakwe tatElq'.waakwe q'.5yaaku dexu qa£s mo-
p!Ene sElboqases £wapaeL!Exawa£ye laq. Wa, la £nek -

a: "Wa, ada-

tsaga, la£niEn lasasEn helets!ena£ye lax, yixg'in k -

lesek' ts!Ex -

q!ae-

noxwa Loxgiin a£mek - walalatsa dadEk'ase; wa, he£mis qa£s helEm-

40 g'ustaos g'ig'agEmdalax LOLaElgEma£yasa g
-Ig"Egama£yasa lelqwala-

La£ye qa£s la£wunEmx -£idL6s."

Wa, g
-

il
£mese gwal tslElwaqaxs lae ax£edxes q lulaLEkwexes kwa-

kwadzEmexa halsElaEm k" !es qot !axa kwats !exa hEs£maxa yikwila-

yag*ole tslEdaq asmesa. Wa, la dalases helk* !olts !ana£ye laxa

45 kwakwadzEme. Wa, la edzaqwa yaq!Eg - a£la. Wa, la £neka: "Wa,
adatsaga, laEmk" lalg'ada kilEmg'asa £naxwa ts!ets!Ex -q!olEma

lag"aaLElal laL qa dadamEweLol qa£s k'ilEmaosasa haayalllalagase."

Wa, g'il£mese q!ulbe ts !Elwaga£ayas lae guxstEntsa kwats !e

laxes kwadzasLaxa ginanEme. Wa, la ax£edxa dexwe qa£s dzop-

50 stEndes laxa kukweqEla £wapa. Wa, he£mis g'ag'iLEla helk"!otE-

ma£yasa g'inanEmaxs lae kwas£idEq haxEla lax helk -

!ot !Ena£yas

gtisetasa dexwe. Wa, gil£mese gwaixa helk' !ot !Ena£yaxs lae et!ed
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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 lays the child face down 55

across her knees,
|
with the head towards the left (of the mother of

twins)
; |

and she puts the thumb 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,
|
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 lies on the

knees of the woman; and she puts two
|
ringers 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
J

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
|
licking 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

kwas£IdEx gEmxot'.Ena£yas. Wa, g'il£mese gwalExs lae deg'ftasa 53

tatElq!waakwe q!o£yaaku dex u lax x'omsas LE£wis 6k!wina£ye. Wa,
g'il£mese gwalExs lae hax uk'ax'intsa g'inanEme laxes 6kwax'a£ye 55

gwextalaxa g'inanEme lax gEmxot !Ena£yasa yikwllayag'ole ts!E-

daqa. Wa, la ax£aLElots qomases helk' !olts!ana£ye lax gEmxodeg'a-
£yas qEnasasa g'inanEme. Wa, la ax£a,LElotses £nolax - ts!ana£ye

lax helk" !odeg'a£yas qEnatsa. Wa, la lcimgE £nakulas lax nEgeg'a£yas

awlga£yasa g'inanEme. Wa, la £nek'axs hiie gweg'ile: "Hel6xuLEs 60
adatsaga qasd q!ulyax U£widL6; k'lesLEs q!eq!Ek''.ESL lax ha£mape,
aLas pEniJesLol."

Wa, la moplEna k -imgE £nakulases qoma LE £wes £nolax'ts!ana£y5
lax awlg'a£yasa g'inanEme. Wa, la mop'.Endzaqwa aEm nEgEltod-

xes gale waldEina. Wa, g'il£mese gwalExs lae nEltse£stEndxa g'ina- 65
nEme qa nelk'axeliles lax 6kwax - a£yas. Wa, lii p!aq!Esasa male lax

q!waq!wax'ts!ana£yases helk' !olts!ana£yexes ts!Emalax'ts!ana£ye

LE £we £nolax'ts!ana£ye. Wii, la k!imqe q!waq!wax - ts!ana£yas lae

p'.ep'.Eq'.ugEmaxa g'inanEme heEm g'il p!eq!wasose bEnk' !6t'.Ena£yas

aEiias lo£ £wax'sot!Ena£yas x'indzasas. Wa, la £niixwa p!eq!wi- 70
£liilax goguma£yasa g'inanEme. HeEm gwE£yosa baklnme naqe-
£stEndEx goguma£yasa g'inanEme. Wii, gihmese gwiilExs lae

El£Elxstod g!gE £yagEsas. Wii, lii £nek'eda yikwilayag'dlaxs k" !es£mae
El£ElxstodEq : "Wa, adatsaga, la£mEn lasasg'in ex'soklwenok" laL

Eogiin ex'sEinstoenek' qa£s k'leseLos £yagilxstol qaso q!ulyax£wi- 75



670 • ETHNOLOGY OF THE KWAKIUTL [eth. ann. 35

76 up,
I

and that the princes of the chiefs of the tribes may fall in love

with you,
I

and that your beauty may be praised by all the princes
|

of the chiefs of the tribes."
|

80 When her speech is ended, she takes oil of the silver-perch and
||
oils

the body of the child; and after oiling the body of the child,
|
she

oils its head; and she does not stop until the head of the child
|
is

soaked with oil. When
|
this has been done, she puts the kelp band

around the head of the child;
|
and she puts on the bedding, and

||

85 everything else that belongs to the head of the child. After doing

this she
|
gathers the cedar-bark with which the body has been wiped,

and puts it into a
|
water-tight box,—-the same one into which she put

the cedar-bark on which the mother of the
|
child sat after giving

birth to the child; and into which the first excrement of the child,
|

90 and what was used for wiping its body, were put. This
|| box is

called "cedar-bark box."
|

When the mother of twins finishes taking care of the child,
|
she is

paid four pairs of blankets.
|
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 the child.
|
It is kept on for four moons. After four moons

j

76 dELo qa£s mamawidalageLos yis LOLaElgEma£yas g'ig'igama£yasa

lelqwalaLa£ye; he£mis qa£s x'ax'ElsgEmesEweLosasa maxwa -LOLaEl-

gama£yas gig'igama£yasa lelqwalaLa£ya, adatsaga."

Wa, g'il£mese qlulbe waldEmas lae ax£edxa dzekhvise qa£s q!El-

80 sltledes lax 6k!wina£yasa g'inanEme. Wa, g'il£mese £wl£la q'.Elekwe

ok!wina£yas lae qlEltsEmdEx x'omsas. Wa, al£mese gwalExs lae

alak'lala la LEqsa dzek'.wise x'omsasa g'tnanEme; wa, g'il£mese
gwalExs lae qEx'sEmdsx x'omsasa g'manEmasa £wa£wade qEX'sEmes

x'omse. Wa, a£mese £wi£la ax£aLElodalas memamasa g'inanEme

85 LE£wa gwelgwalas x"5msasa g'inanEme. Wa, g"il£me-;e gwatexs lae

q!ap!ex" £idxa deg"edayo dexu LE£wa k -adzEkwe qa£s axts'.odes laxa

aEmxaakweg'ildasa yixla g
-ets'.Ewatsak!wa£xLawesE £was abEmpasa

ginanEmaxs g'alae gwal mayoLa, LE £wa g
-

ale amax -£idayosa g'ina-

nEme LE £wa deg -Tdanaq la £wi£la g"ets!a laq. HeEm Legadeda g'il-

90 dasas k"adzEgwats!e.

Wa, g
-

il
£mese gwala yikwilayag'ole eaxElaxa g'inanEmaxs lae

halaqaso£sa moxsa plslxElasgEma. Wa, heEmxaawise £waxa hala-

gEmaxa mamayoltsila tslEdaqaxa aaxsllaxa ts'.Edaqaxs g'alae

mayoLasa g'inanEme. Wa,la hemEnalaEm qweloyoweda £wa£wade

95 qEx'sEmesa x'Omsexa malgii£nalExsa £nala qa£s xwelaqe qEx'Emda-

yoxs lae gwal q '.EltsEmtsE £we x'omsasa g'inanEme lalaa laxa

mosgEme £m.Ekula. Wa, g'il£mese mosgEmg'ilaxa £m.Ekulaxs lae
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they stop putting on the kelp head-band around the head of the child.
|

And after this it is put into the cedar-hark || box; and nothing is 100

taken off from all the things belonging to the child,
|
for they will be

taken off 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
|
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
|
under the rock under which the cedar-bark is hidden.

|

This is the custom of the Kwag"ul, Nak!wax'da£xu
, Gwa£sEla,

||

and Awik' lenox".
|

10

The reason why the long-heads of the Koskimo and
|
Gwats lenox",

G"ap!enoxu
, Llasq lenox", and

|
l laL lasiqwala, and NaqEmg'ilisala

are 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 little different 15

when the child is a boy,
|
for then the kelp head-band is tied around

for ten days,
j
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 Kwiig'ul women do with their children.
||

gwal qEX'sEmale • x'omsasa g'inanEmaxa £wa£wade qEX"sEmesa 98

x'omse. Wii, g"il£mese gwalEmx's lae lats'.oyo laxa IcadzEgwatsle

g"ildasa. Wa, laxa k'leas lawo£yo laxa £naxwa gwelgwalasa gina- 100

UEme, yixs al£meLe lawaLExs lal helogwilaLa g'inanEme.

Wa, g"il£mese helogwllaxs lae £wi£la lawoyEwe k -ek"adzEk" LE£wa
dexwe LE £wa plepalEme gwelgwalasa g'inanEme qa£s la latsloyo

laxa k -adzEgwats!e gildasa. Wa, g
-

il
£mese gwal ts!Ex -iltsEmtsE £we

x'omsasa ginanEme LE£wa kunxwedEm yixs he£maexa yikwilaya- 5

g"ole ts'.Edaq tslEx'lltsEmdEx x"omsasa ginanEme. Wii, heEmxaa-
wis . kiinxwetaq. Wa, heEmxaawis la q!ulaLaxa k'adzEgwatsle

gildas laxa k'adzEk'.waase.

Wa, heEm gwayi£la£latsa Kwakwukwakwe LE £wa Nak!wax - da£xwe
EE£wa Gwa£sEla LE £wa Awik" lenoxwe. 10

Wii, ga£mes lag'ilas oguqala g"ilsg"iltEma Gosgimuxwe LE£wa
Gwats '.enoxwe p£wa G -ap lenoxwe LE £wa Llasq lenoxwe LE £wa
lUil lasiqwala LE£wa NaqEmg'ilisala yixs malExsagiyuwae £nalas

qEX'sEmales tslatsladagEme xunox uxa £wa£wade qEX'SEmes x'omsa,

lalaa laxes hel6gwllaena£ye. Wii, lii xaLla oguqala laqexs biibagu- 15

mae, yixs nEqaplEnxwa£sae enalas qExsEmales xomsaxa £wa£wade
qExsEmes x'omsa. Wii, la malgimrdtsEmgilaxs lae axoya. Wa, la

heEmxat! qlEltsEmdayosex xomsasaginaiiEma dzeklwise lax gwe-
gilasasa KwakugolaxsEinaxes xunokwe.
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20 Now you know why the women of the Koskimo have long heads.
|

All the bedding in the cradles of the Koskinio women
|
and Kwag'ul

women is the same. Therefore
|
the mountain-goat wool is prized

highly when it is bought by the Koskimo women from the
|
Kwag'ul.

||

25 The only difference is in the lacing of the child among the Koskimo
women.

|
They use deer-skin, and they cut a narrow strip

|
half a

finger-width wide and
|
very long. Two pieces are cut off. After

they have been cut off,
|
the woman takes the back-rest and lays it

30 down flat ]| where she sits. Then she takes the long strips of thin

dressed cedar-withes
|
and puts them on the edge of the back-rest,

She takes the
|
narrow strip of deer-

it to sew on at (1). |
After that she

the cedar-withes and sews it on at

she also sews it on at (3), || and finally

at the other edge of the back-rest.

in this way:

skin and uses

measures off

35 (2), |
and then

at (4). She does the same
After doing so,

|
she places the back-rest on the back-rest holder.

Then it is finished.
|
It is called " deer-skin rope sewed on to back-

rest."
|
This is the old style of the Koskimo women.

||

40 If a child dies, the cradle and
|
the clothing are taken to the

cedar-bark cave; but when
|
the child grows up to be healthy, they

20 Wa, laEms q!al£aLElax lag'ilas g'ilsg'iltEma tsledaqasa G - osg -imu-

xwe. Wa, la maxwaEm mEmax'ise gwelgwalasa xaaplasa Gogu-

ts!axsEme LE£wa Kwakug'olaxsEme, ylxs he£mae lag"ila q'.Eyoxwa

p!alEmasa £mElxLowaxs k"ElxwasE £waasa Goguts!axsEme laxa

Kwag -

ule.

25 Wa, lex -

a£mes ogtiqalaxa t'.EX'tlEmag'Exse laxa Goguts laxsEme,

ylxs lae ax£edxa k" '.Ehrewakwasa gewase qa£s t !os5dexa ts!eq!adzowe

laqxa k*!odEne laxEns q!waq!wax"ts!ana£yex yix £wadzEwasas. Wa,
la g"ilsg"ildzowa. Wa, la malExsa t!osa£yas. Wa, g'lhmese gwala

tslEdaqe t!5saqexs lae &x£edxa LadEneg - a£ye qa£s pax£aliles laxes

30 k'.waelase. Wa, la ax£edxa g
-

ilsg;ilt!a wlswultowe sElbEk" dEwexa
qa£s k"at!aLElodes 6ba£yas laxag - a gwaleg"a

(fig.). Wa, la ax£edxa

ts'.eq'.adzewe k' '.Elx'iwakwe qa£s t'.Emg - aaLEl5des lax (1). Wa,

g
-

il£mese gwala lae k - !EsElaxa dEwexe lae et'.ed t!Emg - aaLElodEx

(2). Wa, g"il£mese gwalExs lae e'.ted t!Emg - aaLElodEx (3). Wa,
35 g

-

il
£mese gwalExs lae et!ed tlEmg'aaLElodEx (4). Wa, la heEmxaat!

gwex -£idxa apsEnxa£yasa LadEneg'a£ye. Wa, g"il£mese gwalExs lae

pax£Entsa LadEneg -

a£ye laxa LadEneg -ex"dEma. Wa, laEm gwala.

Wa, heEm LegadEs k"!Elx"iwaku tlEmak'agesa t!Ex"t!Emag"Exse.

Wa, heEm alak -

!ala g'ildzEse gwalaasas laxa Goguts laxsEme.

40 Wa, g"il£mese lE£leda ginanEme lae £wi£laEm layowa xaaple laxa

k -adzek!waase LE £wes gwelgwala laxes £waxax' £Idalaase. Wa, g*il-



IiOAS] BELIEFS AND CUSTOMS 673

keep the cradle and the
|
hack-rest, and they hide the clothing and

the
|
cedar hark forehead-presser in the cave. Theykeep || the cradle 45

in case the first-horn child should have a younger sister.
|

Twins. 1—They only change the cradle when a woman has twins;
|

for if she should have twin-children after having many other chil-

dren,
|
the cradle is put away.

|

Then a wood-worker is asked to make for the twins cradles || with 5

notched head-pieces. Then the wood-worker goes to work at once
|

trying to finish the cradles with the notched head-hoards
|
before the

twins are four days old; and when
|
the cradles with the notched

head hoards are finished, and the twins are three days old,
|
they

put two feathers from the || tail of the eagle into
pff 1

two holes drilled in the notched headboard
|
of the

cradle, 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;
|
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
|
and the

£mese helEing'usta q Iwaxeda g'inanEme la axelasE £weda xaiip !e LE£wis 42
LadEneg'a£ye. Wa, laLa £wi £laEm la qliilaLa gwelgwalas LE £wes
dexwe t!akEma£ye laxa k - adzEk!waase, yixs he£mae lag'ilas axela-

sE £weda xaaple qo ts!a£yanox uLes g'ale mayoLEma. 45
Twins.—Wa, lex - a£mes Llayowatsa xaaplaxs yikwilae yixa ts!E- 1

daqe, yixs al£mae yikwIlExs lae q'.Eyokwes sasEme. Wii, a£mese

g
-exasE£weda xaap'.e.

Wii, lag'ag - 6£nasE £wedagit!enoxwe qa£s xaapelexyikwe £lats!iima-

lEXLa qeqEXEg - E£yo xexaap!a. Wa, hex" £ida£mese eax£ideda g
-

it!e-

5

noxwe qaxs hayalomalae gwalamasxa malEXLa qeqEXEg'Eyo xexa-

ap'.axs k -

!es£mae mop'.Enela yikwPlEine g'ing'iiiaiiEma. Wa, g'il-

£mese gwala malEXLa qeqEXEg'Eyo xexaiip'.axs lae yudiixuxsek'Eleda

yikwPlEmeg'inginanEma lae Lasedayowedamaemalts !aqeg -

a£yol lax-

naxsdEy £asa kwekwe laxa la maemaidzEk" sEle liixa qeqEXEg'iwa- 10
£yasa xexaap'.exa g

- a gwaleg'a {fig.).

Wii, laEm asm q '.Eq !EnepsEmlileda yikwFlEmaxa aek - !aakwe tatEl-

q!waakwe dexwa LE £wa kTidzskwe. Wii, la gomex"sa gug'um-
yEma yikwi£lEme ging'inanEma. Wa, heEinxaawise gwiile abEmpas
LE£wes ompe, yixs a£mae la ssldela ompasa yIkwielEme g'lng'lna- 15

nEma yixs k'lesae helq!olEin axax -

salases gokiilote, wax £ma lEqwa
LE£wa £wape la k -

!es helq!olEin la axee&Eq. Wa, laeme heda lSle-
Lalas la hemEnala k'.wamelEq qa£s iixexa £nfixwa ax£exstso£sxa lEqwa
LE£wa £wape LE£wa he£maomase qaxs k'lesae helq!olEni a £melas-

1 See also pp. 631-635.
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20 water and food || for the couple, and the twins who belong to the

Salmon, are not allowed to have misfortune
|

—
|

.

As soon as the twins that belong to the Salmon are four days old,
|

when the navel-string comes off, they take the cradles with the
|

notched head-boards, put them down on the floor one on the right-hand

25 side of || another woman who has been the mother of twins, and they

put down
j

the other one on the left-hand side; and when everything is

ready,
j
they put the bedding into the two cradles with notched head-

boards. There is
j
no difference between the bedding of twins and

that of single chddren. The only difference is that a cradle with a

30 notched head-board is used, and that the four || feathers from the tail

of an eagle stand on the
j
notched head-board of the cradle, and that

the faces of the twins are i always painted red every fourth day,

together with the faces of their parents, and that this continues
|

until the twins are ten months old.

As soon as the woman who has had twins before, finishes arranging

35 the bedding || in the cradle that was put down at the right-hand 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
j
wrap-

pings of yellow cedar-bark and of red cedar-bark; and, after taking

them ah off,
j
she takes the spht kelp and puts it around the head of

40 the child belonging to the Salmon. |] And this is different in regard to

20 nokwa hayasEk"ala LE £wis yikwFlEme L!aLlEyadza£ya g'ing'ina-

nEma.
Wa, g"il£mese moxsek'ileda yikwrlEme L'.aL!Eyadza£ya g'ing'ina-

nEme yixs lae lawaye ts!EydxLa£ya. Wa, la £me ax£etsE £weda malEXLa
qeqEXEg'Eyowe xexaap'.a qa£s la hanalPlEma mEmexLa lax helk -

!o-

25 tagawalilasa ogu£la £maxat ! yikwilayag'ol ts'.Edaqa. Wa, hang'alp-

lEma mEmexLa lax gEmxagawalilas lax laena£yas £wl£la gwalale

axts'.awe gwelgwalasa malEXLa qeqEXEg'Eyowe xexaap'.a, yixs

k' !easae oguxuts gwelgwalas lax gwelgwalasa £nEmdk!wedza£ye

mayoLEma lax ogu£la laxa qeqEXEg'Eyowe xexaapla LE £wa maemo-
30 tslaqe ts'.EltslElk^s naxsdE £yasa kwekwaxs lae LaLala lax ag'iwa£yasa

qeqEXEg'Eyowe xexaap'.a: Wa, he £misa yikwelEme g"ing"inanEmxs

lae hemEnalaEm gumsa LE £wes g'ig'aolnokwaxa maemoxsa £nala

lalaa lax helogwilax'dEmLasa yikwi£lEme g'ing"inanEma.

Wa, g'il£mese gvvala yikwllayag'ole ts'.Edaq helax gwelgwalas

35 ots!a £wasa mEmexLa qEXEg -Eyo xaap!axa ha £ni£le lax helk -

!otaga-

walilasa yikwilayag -

ole tslEdaqa. Wa, g"il£mese gwala lae qlElEli-

laxa g'ale mayoludayo E'.aLlEyadze g'inanEma. Wa, la axodEx
q '.Enep '.Ena£yas dex u LE £wa k'adzEkwe. Wa, g

-

il
£mese £wl£laxs lae

ax£edxa £wa£wade LEpsaakwa qa£s qEX -sEmdes lax x'omsasa L!aL!E-

J0 yadze g"inanEma. Wa, heEm ogiiqalayosa yikwi£]Eme g'inanEma,
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twins;
|
that they do not put on the head-band until the navel-string 41

comes off on the
|
fourth day; and after putting the head-hand

around the head of the
|
child belonging to the Salmon, the woman

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
|
defond 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 ||
follows 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,
|
she takes in her arms the child belonging to the Salmon, takes

off the bedding
|
of yellow cedar-bark and red cedar-bark; and when

it is all off, she takes the || split kelp and puts it around the head of the 55

child
|
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, 60

to
|

grow up well with your brother, YayaxwE£ya, and that you do
|

yixs al£mae qEX'SEmtsE £we x'omsasexs lae lawaye ts!EyoxLa£yasxa 41

la mop!Enxw £as mala. Wa, g'ilmiese gwal qEX'sEmdEx x'dmsasa

L'.aL!Eyadza£ye g'inanEma, wa, la yaq!Eg'a£leda yikwilayag'ole ts!E-

daqa. Wa, la £nek'a (tstelwaqaxa yikwI£lEme g'inanEma): "Yul,

qasta, heq!amaaqos g'axele qa£s g'axaos ek'andmaxos g'axaqos 45

g'lg'aolnokwa. Wa, he£mes g'axelos qa£s q!eq!omg'ilaosaq"; wa,

he£mis qa£s dadamayaosaq", qasta, mEyoxwama, yux, £nawalaku ."

Wa, g'il£mese q'.ulbe ts'.Elwaq!ena£yas, lae q'.Elts!otsa L!aL!Eya-

dza£ye g'inanEm laxa qEXEg'Eyowe xaap!a. Wa, la£me km nEgEt-

tE£wex gwayi£lalase qaeda k -

!ese yikwI£lEma. 50

Wa, g
-

il
£mese gwalExs lae gwegEmgilil laxa msmexLa qEXEg'E-

yowe xaap'.a qa£s heli£lalex gwelgwalas. Wii, g
-

il£mese gwalExs lae

q'.ElElIlaxa L!aL'.Eyadza£ye ginansma. Wa, la axjllax q!EnepsEma-
£yasxa dexu LE £wa k'adzEkwe. Wa, g

-

il
£mese £wl£laxs lae ax £edxa

LEpsaakwe £wa£wade qa£s qExsEmdes lax x'omsasa L!aL!Eyadza£ye 55

g'inanEma. Wa, gil£mese gwalExs lae q'.Elts!otsa g'inaiiEme laxa

qEXEg"Eyowe xaap!a. Wa, la yaq'.Eg -

a£leda yikwilayag'ole ts!E-

dfiqa laxes LExwalaena£yases gEinx6lts!ana£ye lax obiVyasa L!aL!E-

yadza£ye g'inanEma. Wii, la £nek'a (ts'.Elwaqaxa ale xaaptsloyo

yikwFlEma): "Yul, qasta, la£mEn hawaxEhiLOL £nawalak" qa£s 60

wagiLos helmalag'ilisLol le £wox £nEmwEyotex YayaxwE£ya, yix qa£s
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63 not leave us! Make your parents happy!
|
for they will always give

away property, so that you may always obtain
|
new names, O

65 Ek !' eqElag' ila ! friend Salmon !
||
you, Supernatural-One ! Do not come

to bring us misfortune ! Come to do good ! You bring
|
wealth, you,

Abalone-Maker ! You have come from the sea to us with your
|

brother, Supernatural-Salmon, friend."
|

As soon as the prayer is ended, she puts on the bedding
|
of yellow

70 cedar-bark and of red cedar bark and that of wool; and || after this

has been done, she puts on the cedar-bark forehead-presser, and the

pillow;
I

and when this has been done, she puts down the cradle with

notched head-board. She
|

puts the first one, with the child belonging

to the Salmon, on the
|
right-hand side of the bed of the mother (of

the new-born twins) ; and she puts the
|
other cradle with the

75 notched head-board, and the || child belonging to the Salmon in it,

on the left-hand side of the mother;
|
and after the mother of twins

has done this, she puts in order the sleeping-place
|
of the twin-

children and of their mother.
|

She takes cedar-poles, not thick, and
|
one fathom long, sharpens ||

80 the points, and drives them into the floor, one of them backwards
|

from the place where the heads of the mother of twins
|
and of her

husband are; 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 where their heads are, and the other one outward from

62 k - !eseL6s aweq '.walaLol ; wa, he£mis qa£s hemEnalamaos ek - !eqEla-

masxox g'Ig'aolnokwex qa hemEnala£mesox £wa£walasdEmx -

sila qa

aleg'eses LeLEgEmos yuLaxs ekMeqElag'ilaex, qast m.Eyoxwa£na,

65 yuL £nawalaku £yak - anomasos laxes g
- ax£ena£yos yixs ek -anomaaq5s

yixs q'.omx'salisaaqos yuL ex'ts'.Emg'ila, yuLaxs g'axsalisaex Logwa
£nEmwEyotEk - £nawalaku m.Eyoxwa£na, qast."

Wa, g"il£mese q'.ulbe ts '.Elwaq !ena£yas lae mamelalas £waxax -£idala-

asasa dexwe LE£wa k'adzEkwe LE£wa plalEme. Wa, g
-

il
£mese gwa-

70 Iexs lae ax£aLElotsa dexu t!ak -Emes LE £wis helEwaba£ye. Wa,

g
-

il
£mese gwata lae k'ag'illlaxa qEXEg'Eyowe xaapia, yixa g

-

ale

q!Elts!odaatsesa L!aL'.Eyadza£ye g'inanEma qa£s la k -

ag-alilas lax

helk* lodEnoLEmalilas kiile£lasas abEmpas. Wa, la k'ag'llilaxa

£nEmexLa qEXEg'Eyowe xaap!a, yixa ale q!Elts!odaatsesa L!aL!Eya-

75 dza£ye g'inanEma qa£s la k'ag'alilas lax gEmxanoLEmalilas abEmpas.

Wa, g'il£mese gwala yikw!layag"ole ts'.Edaqa lae eax£edEx kule£la-

sasa L!aL'.EL!Eyadza£ye g-ing
-inanEm LE £wes abEmpe.

Wa, la£mes ax£edxa mots!aqe dzE£sEqwaxa k -

!ese LEsLEkwa. Wa,

la £nal£nEmp '.Enk
- laxEns baLaqe awasgEmasas. Wa, la dzodzox"-

80 bEndEq wileta£yas. Wa, la dex£walilasa £nEmts!aqe laxa aLodEta-

lilasa kii£le£lasasa yikwlle tslEdaqa LE£wis L!aL'.EL!Eyadza£ye sa-

sEma LE£wis la£wunEme. Wa, la et'.ed dex£wa£lilasa £nEmts!aqe lax
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where their feet are; || and after this has been done, she takes an 85

olachen-net and
|
hangs one corner 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 takes red cedar-bark and

measures off two spans.
|
There she cuts it off. She || splits it into 90

narrow strips. After she has split them, she
|
folds them in the

middle, and hangs them to the net
|
which has been hung up. They

are placed two spans apart.
|
When she reaches the end of the bed of

the
|
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 4k gsjjjl jgjP xItxP P°les and puts them across

the two
I

posts ^\^^¥pOT^\ over which 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
-

6g"Egiiyas. Wa, la et!ed dex£wa£lllasa £nEmts!aqe lax 83
L'.asodEta£yas; wa, la et'.ed dex£wa£lllasa £nEmts!aqe lax L!as£alllas

g'og'Egtiyas. Wa, g"il£mese gwale axa£yas lae ax£edxa plEgwayaxa 85
dzaxun qa£s gexutodes apsEnxa£yas lax 6xta£yasa aLodEtalile Lama.

Wa, la gex£wiit6ts apsEnxa£yas laxa Lamasa 6xusidzalile. Wa,
gil £mese gwala lae ax£edxa LlagEkwe qa£s baHdesa ma£lp!Enk"as

awasgEmase laxEns q!waq!wax"ts!ana£yaxs lae t!os£IdEq. Wa, la dzE-

dzExs£EndEq qa t!elts'.Eq!astowes. Wa, g
-

il
£mese gwal dzExaqexs 90

lae bEs£IdEq qa naEngExLales. Wa, tetEgudzodalas laxa plEgwayo
la ge£wila. Wa, la maemalp!Enk -

e awalagalaasas laxEns q!wa-

q!wax - ts!ana£yex. Wa, g
-

il
£mese lilbEndEx £wasgEmasasa ku £lelasasa

yikwlle lae et!edxa- malp!Enk*e laxEns q!waq!wax - ts!ana£yex lax

ba£neLElases g"ale axa£ya. Wa, lii, mots!agE £nakulaxa L!agF,kwe. 95
Wii, lii ax£edxa naxsdE£yasa £m.El£mElba kwekwa qa£s nexalexa tslEl-

ts!Elk"as. Wa, g
-

il
£mese £wl£lamasqexs lae ax£edxa mEdEkwe giin.

Wa, he£mis la yiLEmsexs lae tetak'odalasa ts!Elts!Elk"e lax awagawa-
£yasa LlagEkwe g'a gwaleg'a (fig.). Wii, la£me gwala. Wii, la

ax£edxa malts !aqe wlswul dzoxuma qa£s k"adEtodes laxa malts!aqe 100
LeLama yix la gexiitalaxa plEgwayowe. Wii, la k"adEtotsa £nEm-
ts!aqe dzoxiim laxa Llasalile LeLama. Wii, la ax£edxa ts!Ex*ase
£wrdas le£wa£ya qa£s LEpEyindes laq qa siilas. Wii, ts!ets!Ex"as-
£Emxaawise £nal£nEm leEl£wa£ye sasEba£yas £wax -sba£yasa kti£le£lasa-
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5 of the bed of the || mother of the twins and her Salmon children.

After this has been done,
|
she takes eagle-down and puts it on the

red cedar-bark,
|
and the feathers which hang from the net on the

rear of the wall of the bedroom.
|

When this has been done, she takes the after-birth of the twins :

and washes it, so that all the blood comes off; and after doing so.

10 she || hangs it up near the bed of the
|
mother and of the twins; and

she takes the wrapping of the children, and
|

puts it into the cedar-

bark box, which she places at the
|
outside of the head of the bed

that she made for the mother of the twins, for that is the name of

the
I

bed of the twin mother and of her children. When this has

15 been done, the ||
woman who has had twins before speaks, and says

to the 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 with the supernatural ones,

20 when you go to this house which I made for them; for you || will

really take care of both of those whom you have obtained by good
luck, your

|
friends, so that they can not complain of us if they should

get sick.
I

I say so, that you may do ever}Tthing 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 whom you do not

treat well will become weak at once, go away, and leave behind his
|

5 sa yikwlle LE £wis L!aL!EL'.Eyadza£ye sasEma. Wa, g
-

il
£mese gwalEx>=

lae fix£edxa qEmxwasa kwekwe qa£s qEmx£wides laxa l !ax lEgEkiila

LE £wa tslElts'.EhVilasa la k - !5gwlg -

alll p'.Egwa£yos ku£le£lasa.

Wa, g
-

il
£mese gwalExs lae ax£edxa maenasa yikwPlEme g'ingina-

iiEma qa£s aek"!e ts!ox£widEq qa £wi£lawes Elkwa. Wa, g"il £mese
10 gwal tsloxwaqexs lae gexwalilas laxa £nExwala laxa ku£lelasasa

yikwlle LE£wis sasEme. Wa, la ax£edxa q!EnepEmx -das qa£s ax-

ts'.odes laxa k - adzEgwats!e g'ildasa. Wa, la hang'alllas lax LlasodE-

talilases axa£ya yikwPlats'.e g'aelasa, qaxs he£mae LegEms ku£le-

£lasasa yikwile LE£wis sasEme. Wa, g"il£mese gwala, laeda yikwl-

15 layag -

ole ts!Edaq yaq'.Eg - a£la. Wa, la £nek - a laxa yikwlle LE £wis

la£wunEmaxs he£mae kludzile mayoLelasasa yikwilasa ma£l5kwe

yikwFlEms laxa £nExwanalise lax lEgwilasa g
-6kwe. Wa, la £nek'a:

"Wag -

il la yaL'.aLEx £ne£nEmoku qa£s £nEmax -£ida£meL6s q!ElElilal-

xa xexaapts'.ala £na£nawalakwa qaso g
-

a,XL laxg'in g'okwelek - qaox,

20 qaxs alak - !aliLaqos £nEmalal aek'ilal qaoxs wawalk"ina£yaq5s, £ne £nE-

qaxsmoku
,
qa k -

leases qlEmk' '.alayoltsox q5 lelagulx£edlaxo. Wa,he-
EmesEn lag"ila £nex - qa£s walEmk"alaxda£xwaos aek'ila laxes £naxwa-
Laos gwayi£lalasLEqu

. (HedEn £ne £nak"ile yixs odzEgEmak'aexwa
L!aL'.Eyadza£yex g'ing'inanEma, yixs he£mae g'ayalatsa £nEmokwe

25 laxa yikwi£lEme ging'inanEmxs aek"ilasE£waexa £nEmokwe qa£s he-

x' £ida £mes lelagiilxc"idaxa k" !ese aek -

ilasE£wa qa£s la lowal£Itses
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brother, 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
|
whom you obtain by good luck." Thus says the woman

who has had twins before, || 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

with 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;
||
and when they 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 and 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 namakwa laxes g
- a£ya£nakulase maesila.) Wa, 27

yu£mesEn £ne£nak -

ilo £ne £nEmok u qa£s amieLos vaidal laxes aek'i-

lasi.aos, qaos wa£walk -ina£yex," £nex -£laeda yikwT£layag"5le tslEdiiqa

laxa yikwile hayasElcala. 30
Wii, g'ilmiese qhllbe waldEmas lae £nEmax -£id Lax £ullleda yikwile

hayasEk'ala qa£s £nEmx -£Ide dag'ililaxa qeqEXEg-E}T6 xexaapla qa£s

lii g-alag'iwiileda yikwilayag'ole ts'.Edaqa. Wa, la £nEmagoLEinalcda
yikwile hayasEk'alaxs lae guyolEla laxes ku£le£lasEe. Wa, g'il-

£mese lag'aa laqexs lae £nEmx -£Id hang -

alllas lax £wax -sanodza£yas 35
kii£le£lasLasa yikwile. Wii, la£me kulkwagodxes }

Tikwi£lEme. Wii,

a£mes la k!wag -

allle la£wunEmas laxa £iiExwalalIle laxa ku£le£lase.

Wa, la£me gwal laxeq yawas£Ideda yikwFlayag'ole tslsdaqa, qaxs
k"!esae hiiyaqax mop!Enxwa£sa E!aL!Eyadza£ye qEX'sEmales x -om-
saxa £wa£wade. 40

Wii, g'il£mese mop!Enxwa£sa g'axaasa yikwilayag'ole ts'.Edaq qwe-
lodsx qEx -sEma£ya x'omsasa L!aL!EL!Eyadza£ye; wii, la ax£edxa
dzek'.wese qa£s q!Els£Ides lax x'omsasa L!aL!EL!E3radza£ye. Wii,

lii ogwaqax 6k!wina£yas. Wii, g'il£mese LEqasa dzek'.wese x'omsasa
E'.aL!EL!Eyadza£yaxs lae tix£edxa £wa£wade qEx'sEmes x'oms qa£s 45
qEX'sEmdes lax x'omsas. Wii, la hel£ale lEk!utalaena£yas. Wii,

g-il£mese gwalExs lae gums£IdEx g-ogiima£yas £nEmala LEewa £ue-
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painting on the faces of the mother and father; that is, two bands
50 running across the eyes, || one beginning at the end of the eyebrows

and passing the ends of the
|
eyes to the lower end of the cheeks, the

other across the
|

middle of the eyes down to the lower end of the

cheeks. 1

|
After this has been done, she puts the children into the

cradles;
|
and the woman who has had twins before comes back

55 every four days to || untie the head-bands of the twin-children, and
|

to oil with perch-oil their heads and bodies.
|
This continues for four

months.
j

After four months she stops putting the head-bands around the
j

60 heads of the twin-children. All the time || the faces of the children

and of their parents are painted with ochre, until the twin-children

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 about this. When the woman who has had twins
||

65 first puts the twin-children into the cradles with the notched
|
head-

boards, when they are four days old, another person who has had
twin-children, a man,

|
is called to come and sit down, and the

|

numaym of the father of the (new-born) twin children is called to
|

70 come into his house. When they are all inside, || the chief of the

numaym of the father of the (new-born) twins speaks,
|
and says:

|

48 moku
. Wa, la£me £nEmax"ise gumsa£yas. Wa, heEmxaawise gwala

gumsa£yasa abEmpas LE£wis ompe, yixs LaLExstalaaxa maemalts!aqe

50 g'ag'iLElaxa £nemts!aqe gums lax oba£yas aEnas la £wabEndalax
gE£yagEsas lag'aa lax bEnba£yas awodza£yas. Wa, la nExsEmdalaxa
£nEmts!aqe gtimse lax gE £yagEsas g*ax£aLEla lax bEnba£yas awo-

dza£yasg - a gwaleg'a. 1 Wa, g'il£mese gwalExs lae xaapts'.ots. Wa,
hemEnala g'axeda yikwllayag'ole tslEdaqxa m6p'.Enxwa£se qa£s

55 qwel£odex qEX"SEma£yas x"6msasa L!aLlEL!Eyadza£ye g"ing
-inanEma

qa£s q'.Els£Idesa dzEk!wese lax x -ix -omsas LE £wis eok!wina£ye. Wa,
la mosgEmg -

ilaxa £mEktila he gweg'ile.

Wa, g"il£mese mosgEmg'ilaxa £mEkulaxs lae gwal qEx -sEmala

x -omsasa L!aL'.EL!Eyadza£ye. Wa, laLa hemEnalaEm gumsaso£sa

60 gugiim£yEme LE£wis g
-

ig
- aolnokwe lag - aa laqexs lae helogwllaxa

L!aLlEL!Eyadza£ye ging'inanEma. Wa, £nal£nEmp '.Ena hemEna-

la£ma ginginanEme gumsasa gugum£yEmaxs wax -£mae la q!ulsq!ul-

yakwa. Wa, lasm gwal laxeq.

Wa, Ieu kMes gwagwex"SEx -£Id laqexs g
-

il
£mae gwala yikwilaya-

65 g
-

5le ts'.Edaq xaapts'.otsa yikwPlEme g
-ing"inanEm laxa qeqEXEg -E-

yowe xexaap !axs lae moxsek'ilaxs lae Le£lalasE £weda 6gti£la yikwl-

layag'ole bEgwanEma qa g
- axes k'.waela. Wa, la £wi£la Le£lalasE-

£we £nE£memotasa ompasa yikwi£lEme L!aL!EL'.Eyadza£ya qa g'axes
£wi£laeLEla lax g'okwas. Wa, g

-

ll
£mese £wi£laeLExs lae yaq!Eg - a£le

70 g
-igama£yasa £nE£memotasa yikwile bEgwanEma. Wa, la £me £nek -

a:

1 On each side of the face one vertical line running from the outer end of the eyebrows, and one from

the middle of the eyebrows down to the level of the mouth.
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"This is the reason why you were called to come into the house of 72

the twins,
|
that you may make a dance for these children belonging

to the Salmon, for
|
we will let our world know ahout 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.
|
Now he shall carry them in his arms." Thus he says, and

calls the name of the
|
man who has had twins before, and he also

calls a woman who has had twins, whom he calls
|

his wife, although

the
|

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
|

80

goes to where the woman who has had twin-children is seated,
|

and

for a short time they act as though they were husband and wife. He
asks for ochre

|
and eight tail-feathers of an eagle.

|

Then the elder

brother 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

by 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
|

down with them, and they paint themselves with ochre,—the

three (the man and the woman)
|
and Salmon-Head, for this is the

name of the woman's child || 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

" Yixs hiie Le£lalag'il qa g'axes £wi £laeLEla laxa yikwi£lats !e g'okwa 72

qa£s wag'i kwexslaxa L!aL!EL'.Eyadza£ye g'ing'inanEma qEns wag'i

nelalxEns malax yisa g'axs£alisex g'ax -£Id la g'5kwasmem.Eyoxwa£na.

Wa, la£mesEns lawllsaltsoxwa L!aL!EL!Eyadza£yex £na£nawalakwa. 75

Wa, lamiesox q!ElElaL6x," £nex - Lex£edEx LegEmasa yikwdayag'ole

bsgwanEma. "Wa, yu£mesox gEnEmaxs" £nex - Lex£edEx LegEmas
gEnEmasxa yikwllayag'ole tslEdaqa, yixs wax' £mae k' !es la £wadEsa
yikwllayag'ole bEgwanEma, £nek"e.

Wa, g'h£mese q'.tilbe waldEmas lae hex' £ida£ma yikwllayag'ole 80

bEgwanEm q!ap!eg'alil LE £wa yikwilayag"6le tslF.daqa. Wii, la £me
yawas^id ha£yasEk - 6gwalila. Wa, la£me dak - !alax -da£xuq gugum £yE-

ma lo£ malgiinalts'.aqa ts!Rlts!Elk -sa naxsdE £yasa kwekw.e. Wa,
he£mise £nolasa yikwFlEme l !a,L !el !Eyadze g'ing'inanEma. Wa, la£me
Le£lillas6£sa yikwllayag'ole bEgwanEm qa g'axes klwag'ililaxa 85

yikwllayag'ole bEgwanEm LE £wis yawas£Ide gEiiEma.

Wii, g'ilmiese g'axe Hex't!a£ye yix £nolasa L!aiJEL!Eyadza£ye k!wa-

g'tlllaq. Wii, lax'da£xwe giims£Itsa gugiim£yEm5 laxes yudukwae.

la lo £ Hex't!a£ye, qaxs he£mae LegEihsa g'iilagawa£ye mayoLEmsa
ts'.Edaqaxs k' !es£mae yikwila. Wii, la et'.ed bEwex £wkla. Wii, 90

g'il£mese mayol £itsa ma£lokwes yikwFlEme, wii, la hex' £idaEm la

Legade moliises Hex -

t!a£ye, wiix'e ts!ats!adagEine £noliisa yekwl-
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93 is a girl, her name is Salmon-Head-Woman. After
|
they have been

painted, they put red cedar-bark around the heads of the three

95 children; and || then the man who has had twin-children before

takes eight
|

tail-feathers of the eagle, and puts one over the middle

of the forehead in the
|
red cedar-bark head-ring of Salmon-Head,

and he puts one in the head-band behind;
|
he puts one over the

forehead 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

200 as he did with the woman || who acts as his wife. Then he asks for

eagle-down;
|
and when it has been given to him, he

|
takes it and

scatters it so, that the down is fine; and
|
after doing so, he puts it on

Salmon-Head; and after
|

putting it on, he puts it on the younger

5 brothers of Salmon-Head, 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 Salmon-Head 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 £lEme glnginanEma la LegadEx -£
its Hex't'.ega. Wa, g

-

il
£mese gwal

gumsaxs lae £naxwa qEX'imtsa LiagEkwe laxes yudukwae. Wa, la

95 ax£edxa yikwilayag'dle bEgwanEmxa malgu£nalts !aqe ts'.EltsiEllcsa

naxsdE£yasa kwekwe. Wa, la iJ.ag'Eyotsa £nEmts!aqe lax nEqewa-
£yas L!agEkuma£yas Hex't!a£ye. Wa, la L!aap!Entsa £nEmts!aqe

laxaaq. Wa, la Llag^Eyotsa £nEmts!aqe laxes gEiiEmbola. Wa, la

L'.aap'.Entsa malts !aqe laq. Wa, heEmxaawise gwale hasaqe la

200 gwalaatse gEnEmbola. Wa, la dakMalax qEmxwasa kwekwe, yixa

yikwilayag"6le bEgwaiiEma. Wa, la ts!aso£sa qEmxwa. G -

il
£mese

dax-£idqexs lae k!ulk!ulpsalaq qa am£amayastowesa qEmxwa. Wa,
g'il£mese gwala, lae qEmx£widEx Hex -

t!a£ye. Wa, gil£mese gwal

qEmxwaqexs lae qEmx£widEx ts!ats!a£yas Hex -

t!a£yexa ma£lokwe

5 yikwi£lEm L'.aL!EL'.Eyadza£ya. Wa, g"il£mese gwal qEmxwaqexs lae

qEmx£widxes gEnEmbola. Wa, g"il£mese gwala lae q!ulx -

s£Em qEm-

x£wida. Wa, g'il£mese gwala lae Lax£ulil LE£wis gEnEmbola. Wa,

la Le£lalax Hex -

t!a£ye qa las LaLExwaweq. Wa, la yaq'.Eg-a£leda

yikwilayag'ole bEgwanEma. Wa, la £nek -

a:

10 "Wag'il la q'.waglliLEX, £ne£nEmok u
,
qEns lalagTl hoquwulsL qEns

na£naxbaamex waldEmas maesila," £nEx -laexs lae £nEmax -£Id q!wa-

gilileda £naxwa bebEgwanEm la £naxwa LaLanalis qeqEx -Ema£ye

L'.ao-Ex uxu £nal£nEmts!aqe ts!Elts'.Elk
- asa naxsde£yasa kwekwe.

Wa, la maemots!aq ts!Elts!Elk
-

e q!waq!wana£yax qEx -Ema£ye L!a-
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the (now-born) twins. Then the parents who had twin-children J 5

before
|
take up the cradles with notched head-boards. And their

leader is
|
Salmon-Head, who is followed by his father; and last by

his mother.
|

Then follows the man who has had twin-children before

;

and
|
next to him, the woman who acts as his wife; and behind

follow ||
all the men. They go out of the house of the twin-children.

|
20

Salmon-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 followshis 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 young twins.
|

Now, Salmon-Head turns to the
|
right

when he comes out of the door of the house, || and the whole number 30

follow 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,
j
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
|
in this way:

;

- Then they walk along the front

of the house from which

the house in which the twin- I

they started,
||
and walk (past)

|
35

children were born and the

next house, and) through *1V '' the passage between (that

gEx usa yikwlle ha£yasEk'ala. Wa, la£me q'.ElElileda yeyikwllaya- 15

g'olxa malmEmexLa qeqEXEg'Eyowe xexaap!a. Wa, la g'alag'iwa£ye

Hex -

t!a£ye. Wa, la mak'ile ompaseq; wa, la ElxLa£ye abEmpa-
seq; wa, he£mis la mak'Eleda yikwllayag'ole bEgwanEmq. Wa,
la£mes mak'ile gEnEmbolaseq. Wa, la£mese £wl£la la ElxLa£ya
£naxwa bebEgwanEmqexs lae hoqiiwEls laxa yikwl£lats!e g'okwa. 20

Wa, la he£nakule g'alaba£yase Hex -

t!a£ye LE£wa makilaq yixa

yikwlle bEgwanEmq. Wa, la ElxLa£ya yikwlle ts!Edaqa, yix g'lg'a-

olnokwas Hex -

t!a£ye; wa, h6£mis makilaqexa yikwllayag'ole bE-

gwanEma laxes k'alaena£yaxa xaapts'Ialasasa L!aL!Eyadza£ya qEXE-

g'Eyowe xaap!a. Wa, la mak"ilaqes gEnEme ogwaqa k'alaxa 25
£nEmexLa qEXEg'Eyowe xaapla xaapts!alatsa £nEmokwe LlaL'.Eya-

dza£ya. Wa, he£mis la ElxLa£yaa £nE£memotasa yikwile bEgwrvnE-

ma. Wit, la£me hegEm£nakule Hex -

t!a£ye lax gwagawa£yaasases

helk -

!olts !ana£yaxs g
- alae lawEls lax t'.Ex

-

ilasa yikwi£lats!e g'okwa.

Wa, la qas£id £wi£la laxes £waxaase. Wii, g'il£mese lag - aa lax awaga- 30

wa £yasa yikwl£lats!e g'okwa LE £wis apsalase lae qaqrcsolsaq qa£s la

nela lax aLamVyasa g'okiila. Wa, g'axe aLak'axa ylkwlelats!e

g'okwa. Wa, g'axe nel£id lax hel'k!odEnwa£yasa yikwFlatsle g'okwa;

g'a gwaleg'a {jig.). Wa, g'axe Lhlsanodalaxes g'iig'illlase g'okwa

qa£s lexat! qaqESElsa awagawa£ya gEmxagawalase g'okwa. Wa, la 35
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36 and the next) house to the left, and
|
do the same as they did with

the first one. In this way they go around four houses
|
to the left

in this way: +._.„_„ _„., When they have
|

gone around the

four houses [I
|;| |;ip~|j:|~^r|f' proceeding toward the left, until

they come '-+—v"--v---*-v,-" J---'''

to the last
|
house they go along

40 the rear of the four houses and
|| come out of the right-hand side

of the house in which the children were born and they all go in.
|

When they are inside, the father of the young twins,
|
and his

wife, and Salmon-Head, and also the man who had twin-chil-

dren,
I

and (the woman acting as) his wife, who are carrying the

cradles with the notched head-boards
|
in which the twin-children

45 are, stand up, and || stand in a row. Then the father-in-law of the
|

father of the young twin-children stands up and gives a copper

plate as a marriage gift to his
|
son-in-law to give away to his tribe.

He gives him no names
|

for the twin-children, for the right to give

50 names
|
to twins belongs to a grown up male twin; || often a grown

up twin-woman names them.
|

Now, the tribe invited by the father of the young twins come
|
and

see the two twin-children, and they just
|
mention the name of the

copper until the property of the father-in-law of the
|
father of the

young twins is ready for the potlatch. This is called " buying the

55 copper" when ||
it is done in this way.

|

3g heEmxat! gwex -£ides g'ilx'de gwex' £idaasa, yixs mosgEmae g
-ig'6kwe

gEmxse£stalasE£we la£stalasEwaxag'a gwaleg'a (fig.). Wa, g"il£mese
£wl£la la/stElsElaxa mosgEme g'lg'okwalae gEmxagElsElaxa alElxsda-
fye g'okwa qa£s la heyek'a aLanodalaxa mosgEme g"6kwa. Wa, la L!a-

40 sEX'sa. lax helk - !odEirwa£yasa yikwl£lats!e g'okwa. Wa, la hogwiLa
£wl£la laq. Wa, g"il£mese £wI£laeLEXs lae aEm q!wag'a£lileda yikwlle

bEgwanEm LE£wis gEnEme lo £ Hex"t!a£ye LE£wa yikwllayag'ole bE-

gwanEm LE £wis gEnEme laxes q !walxE£wnEkulaena£ye k'alaxa qeqE-

xEg'Eyowe xexaap!axa xexaapts'.alasasa yikwelEme LlaLlELlEyadza-

45 £ya laxes yipEmli£lena£ye. Wa, he£mis la Lax£uli£lats bEgwanEme nE-

gumpsa yikwlle bEgwanEma. ' Wa, la£me wawalqalasa Llaqwa laxes

nEgumpe qap'.Es £edayosexes g
- 5kulote. Wa, lak' leas LegEm layos qa

LegEmsa yikwi£lEme g"ing
-inanEma qaxs hetslemasaa Lex£ed qa

LeLEgEmsa yikwi£lEme g'ing'inanEma la q!ulyaku bEgwanEm yikwi-

50 £lEm. Wa, la he qlunala Lex£ed qa LeLEgEmsxa yikwPlEme ts!Edaqa.

Wa, la£me LelElasE£we g'okulotasa ylkwile bEgwanEm qa£s g'axe

x -Its!ax'ilaxa ma£lokwe yikwPlEm L!aL'.EL!Eyadza£ya qaxs a£mae
wul£Em Lex£edxa' Llaqwa, qaxs gwalil£mae dadEk'asas nEgtimpasa

yikwile bEgwanEma. Wa, heEm LegadEs k'ilxusEmdaxa L!aqwaxa

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 at

the time when they were born. Now, || the father of the young twins, 60

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 carry each a copper when they

are going around the four
|
houses. The reason why they each carry

a copper is that || 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 chiefs daughter), who must not do any work.
|

Those who have many relatives do this, for it is said by the Indians

that
|
all the relatives will die if they do not follow our customs:

||

that, although the father of twins
|

and his wife may not want to fol- 70

}ow 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 £wi£laeLa yix g-okulotas. Wa, la k'ilxwa yix 56

nEgumpasa yikwile bEgwanEmxes hEsmaq iJaqwa. Het! heg'ilts

gwex' £Ide qa las Legadaxa yikwFlEme g'ing'inanEme laxotg'ilaxa

Llaqwaxs g
-

alae mayol£idaya. Wa, la£me £nEmala q'.walEnkwa

yikwile bEgwanEm LEwis gEnEme yixs £nEx£unalaaxa eex*ts!Ems- 60

gEme £naEnx£una£ya, yixs £nek - ae qa£s laxulanokweses yikwi£lEme
ging'inanEma. Wa, heEm mox£unxela Ideas ea£xena£ya. HeEm
dalaxa £nal£nEmsgEme LlaxlEqwaxs lae UVstElsElaxa mosgEme

g
-ig"5kwa, yixs hae lag'ilas dalaxa £nal£nEmsgEme LlaiJEqwa qa£s

holEmaleq, yixs qlunalae dalaxa naxwa lElxiilaemaxs hae gwex -£Ide 65

yixs la£stElsElaaxa mosgEme g"ig*6kwa. Wa, heEm gweg'ilas

qaeda laEl£wina£yexa k -

'.ease ea£xena£ya. Wa, heEm he gwex -£ideda

q!eiiEmas LeLELala qaxs £nek"aeda £naxwa bak!umqexs £wi£wul-

g'ililelaexa LeLELalaxs k" !esae £wi£la na£naxts!E£waxEns la gwa-
gwex -

s£ala, yixs wax -£mae qlEmsa aek"ilaxa yikwile bEgwanEm 70

LE£wis gEnEme; la £naxwa£me LeLELaliis hawaxElaq qa hemEnala-
£mese la£sta laxa £wapaxa maemop!Eiixwa£se £nala g'ag'lLEla laqexs

lae moxsekiles yikwFlEme L!aL?EL!Eyadza£ya; wa, he£mis qa k"!eses

LlElewe gums£Idxes goguma£yaxs lae gwal la£sta laxa £wa]>e EE £wis

yikwFlEine L!aL!EL'.Eyadza£yaxa hayasEk'ala, lalaa laxa helogwi- 75

lax -dEmLases yikwi£lEme. Wii, g
-

il
£mese ala loklwemase nenaqn-

£yasa yikwile hayasEk'alaxs lae mox£unxelaxa ts!awunxe k -

!eas
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78 that is, when there are many to look after them to get fire-wood

and
I

food for them.
||

80 This is the way of those who have twin-children and who have no

relatives,—
|

those who do work before they have twin-children.

When (a woman) gives birth to two
|
children, what she often does is

to ask
I

the midwife to choke the twin-
|
children, that they may go

85 back home to where they came from; and || the midwife is not

allowed 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
|
the twins are dead, they ask the father of

90 the twins || 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 dry.
|
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
J
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;
|
for

300 they make the box outside of the || house, because the Indians say

78 ea£xena£ya yixs q'.enEmaes heleg'ime qa aneqaxa lEqwa lo£ qa ha-
£mek -Eyala qae.

80 Wa, g
- a£mes gwayi£lalatsa k" lease LeLELala yikwile hayasEk'ala, yixa

eeaxElaenoxwaxs k -

!es£mae yikwil£eda. Wa, g'il£mese mayol£itsa

ma£lokwe" ging'manEma. Wa, het'.a q'.unala gwex' £idaatsexs axk"!a-

laeda yikwile ts '.Edaqxa mamayoltsilaq qa q !wets '.Exodesexa yikwFlE-

me g"ing -inanEm qa las aedaaqa na£naku laxes ga -x -£Idaasa. Wa, la

85 k" !eas gwex -£idaatsa mamayoltslla ts'.Edaq Lalegweg'ex waldEmases
mamayoltsilasE £we. Wa, la hex -£IdaEm q!wets!Exodalaxa yikwi£lEme
L!aL'.EL!Eyadza£ya. Wa, la£me hayalomalaa he gwex-£Idqexs k -

!eas-

£mae g'ax ogu£la doqwaxa mayoLa tslEdaqa. Wa, g
-

il
£mese lelE £leda

yikwFlEme g"ing"inanEma, lae hex -£ida£mes omp laxsdas axk -

!ala qa

90 las nelasE £we LeLELalasexs lE£lalae yikwPlEmases gEnEme. Wa, la£me
ax£ededa mamayoltslla tslEdaqxa maene qa£s aek -

!e tsoxwaq. Wa,
g"il£mese gwal ts'.oxwaqexs lae gex£walilaq qa lEmx£wides. Wa,
la£me Le£lalasE £weda ma£lokwe hehEwenoxu laxa dEx -p!eqe Lasa

qa g'axes wunEmtaxa yikwPlEme L!aL'.EL!Eyadza£ya. Wa, g"il£mese
95 g*axExs lae halabala wulx -£idxa ma£ltsEme qa g

-its!Ewatsa ma£lo-

xude L!aL!EL!Eyadze£ g
-ing -inanEma, yixs alae £nEmalasa g'ilg"ildase.

Wa, g
-

il£mese gwalExs lae k' '.ExsotsE £we helk" lodEnwalasasa yikwl-
£lats!e g

-okwa qa qlEltsodaasxa la 1§1e £
1 yikwPlEm LlaL'.EL'.Eyadze

g'inginanEma qaxs hae wulasE £weda gutslEwase L!asana£yasa yikwl-
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that it brings short life to those who make the
|

box if the bodies are 1

pit into it inside the house of the parents, even
j

in the case of

those who are not horn 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. || When this lias 5

been done, they put wrappings around them,
|

and put them into the

box. Then
|

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
||
the ropes have been put around, eight Salmon people

1 1 1 [ ) |

10

come
|
and stand by 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

slatsle g
- okwa, yixs £nek"aeda bak'.umaqexs wlwulg'ilililaexa wulaxa 300

g
-

its!E£wasLasa lE £le lax awlLElas g
-6kwasa g

-

ig
- aolnokwasa wax-£Em

k!es yikwelEma. Wa, g
-

il
£mese latsloyoweda yikwFlEme laxa

g
-

its!E £wasas lae gums£itso£sa gugum£yEme. Wa, la£me hamElqEm-
dRyowa gugumyEme lax gogugEma£yasa madokwe lelE £

l g'ing'inanE-

ma. Wii, g"il£mese gwalExs lae q lEnepsEmtsoses qlEnebEme. -Wa, 5

lawisLe latsloyo laxes g"Ig'its!E £wase. Wa, g
-

il
£mese gwalExs lae

ax£etsE £weda g
-

ilt!a dEnsEn dEnEma qa£s qEX'sEmdayaxa gnts'.E-

£wase qa Eliilayasa yikuya£ye; wa, he£mis qa dalaatsa mokwe bebE-

gwaiiEm qo lal wiinEmtaLEqxa g*a gwaleg'a {fig.)- Wii, g'ihmese

gwata wulxsEma£ye g'axaasa malguna£lokwe L!aL'.EL!Eyadza£ya 10

qa£s la LaLonElsaxa g
-

Its!E£wasasa L!aL!ELlEyadza£yexa maemado-
kwe lax epsana£yas lax maemok!wina£yasa L!aL!EL!Eyadza£ye dalaxa
£nEmsgEme g

-

its'.E £watsa la lelE £la. Wa, la qas £ideda wunEmta yixs

gEyolaaLal qas £ideda madokwe bebEgwauEmxa heliE £wenoxwaxa
dEx -p!eqe Lasa dalaxa £nal£nEmxsa ts!ats'.Ets!ax usEma. Wii, la£me 15

aliix ek'a Las lax helalas L!Enak -

e qa paqalaatsa hanx'dEmaLasa
dEg -

ats!iisa L!iiL!EL!Eyadza£ye. Wa, g
-

il
£mese q'.axes alasEewe lae

gwiilElaEm la hiix£wida qa£s la pax£aLElotsa ts!ats!ax usEme lax

axasLas. Wa, g"il£mese gwale axa£yas gTixaasa wunEmta qa£s han-

g
- aElsexa dedEg'ats!e lax oxLa£yasa LlaL'.EidEyadzepleqe Lasa. Wa, 20

la klvisElseda malgiina£lokwe L!aL!EL'.Eyadza£ya. Wii, g
-axe g"axa-
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of one of the burial-boxes.
|
He throws up the other end,

25 which is used as a hoisting-rope. Then it is caught
||
by the other

climber, who hoists up the burial-box.
|
The other climber goes up

at the same time, holding the box,
|
so that it does not knock against

the burial-tree while it is being
|

hoisted up. When it reaches the

board on which the burial-box
|
of the twins is to be placed, the one

30 climber
||
who has remained in the tree takes it and puts it on the

|
board

where it is to stay. After this has been done, he
|
lets go of the rope

;

the other
|
climber goes down, and puts the end of the rope

|
around the

35 middle of the other burial-box. Then it is hauled up by the
||
climber

who stays behind, and the other
|
climber holds the box as it is being

hoisted up. When 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 down. |
The one climber goes down with

40 it;
||
and when he reaches the ground, he ties another board to the

|
end

of the rope. This is hauled up by the climber who stays in the tree;
j

and when it reaches the board where
|
the two burial-boxes have been

placed, it is taken by the climber who remains
|
in the tree. He puts

22 xeda mEmokwe laxa hehE£wenoxwe bebEgwanEm qa£s ax£edexa dE-

nEme qa£
s qEx'sEmdes lax nEgoya£yasa n£EmsgEme dEg -

ats!a. Wa,
la ts'.Eqostots apsba£yasa dEng -ostala£yo dEnEma. Wa, la dadala-

25 so £sa mEmokwe ha£wenoxwa. Wa, la dEngmstodxa dEg'ats'.e. Wa,
leda mEmokwe ha£wenoxu la £nEma£nakula ek'!olEla dalaxa dEg"ats!e

qakMeses xEmsaLEla laxa iJaL'.ELlEyadzep'.eqe LasExs lae dEng -

o-

stalaya. Wa, g"il£mese lag'aa laxa ts!ats!axusEme handzosa dEg'a-

ts'.asa L!aL!EL !.Eyadzax -

de. Wa, la dadanodeda ha£wenoxwe bEgwa-

30 nEmxa hex'sa leda ek -

!e. Wa, la dax-£IdEq qa£s handzodes laxa

ts!ats!ax usEme handzosa dEg -

ats!e. Wa, g'll£mese gwalaaLElaxs lae

et'.ed ts'.Enkwaxotsa dEnEme. Wa, la£mese lasgEma£ya £nEmokwe
ha£wenoxu qa£s la laxa. Wa, la qEx -sEmts oba£yasa dEnEme laxaax
£nEgoya£yasa-dEg -

ats!e. Wa, g"il£mese gwalExs lae dEng'ustoyosa

35 ha£wenoxwe bEgwanEm laxa ek -

!e. Wa, la£Emxaawisa £nEmokwe
ha£wenoxu dalaqexs lae ekMolEla. Wa, g

-n£mese lag -aaxs lae

hank'&yEndayo laxa g
-

ale la hanalaLEla. Wa, g
-

Il
£mese gwala lae

qweloyowe oba£yasa dEnEme laxa dEg - ats!e qa£s ts'.Eqaxodes

oba£yasa dEnEme. Wa, la lasgEma£ya £nEmokwe ha £wenoxuq.

40 Wa, g
-

il
£mese lagilsExs lae ax£edxa ts !ats !axusEme qa£s yiLoyodes

oba£yasa dEnEme laq. Wa, la£me dEngmstoyosa hex -sa leda elr !e

ha£wenoxwa. Wa, g
-

il
£mese lag -ustaweda ts!ats!axusEme laxa la

mEXElaLElatsa ma£ltsEme dedEg^atsla lae dax' £itsosa bemEnalaLEla

laxa ek -

!e ha£wenoxu bEgwanEma qa£s paqEyindes lax okuya£yasa
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it on top of the
||
upper burial-box; and then the other climber goes 45

up,
|
and helps his friend tie the

|
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
||
Salmon people rise and they go home together with 50

the two
|
climbers, for the parents of the dead twins do not go along.

|

Three days after the children of the parents of the twins were

born,
|
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

speak, for the chiefs are afraid of the parents of twins,
|| because 60

nobody ever succeeds in anything if the parents of twins wish ill to

him.
|
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
|
whether they intend to keep the taboos. Now I will go and

ask them." || Thus he says, and walks into the house in which the 65

twins were born;
|
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 - !eLEla dEg'ats'.a. Wii, g
-

il
£mese gwala lae ek -

!e
£steda £iiEmokwe 45

ha£wenoxwa qa£s la g"6x£widxes £nEmokwaxs lae yil £aLElotsa

dedEg'ats!e laxa L!aL!EL'.Eyadzep!eqe Lasa, yises dEng ,ustalayoxude

dEuEma. Wit, g'il£mese gwala g
-axae £wl£la hoqwaxaxs ma£lokwae.

Wa, g'iPmese g'axElsa lae £wl£la q'.wag'ilseda malguna£lokwe LlaiJE-

LlEyadza£ya qa£s lax -da£x u £nEmax -£Id na£naku LE £wa ma£lokwe 50
heliE£wenox" bebEgwanEma qaxs k -

!easae las g'Ig'aolndkwasa la lelE £
l

L !aL !el !evadza£ya.

Wii, g
-

il
£mese yuduxup!Enxwa£s gwases mayoldEmasa yikwile

hayasEk -

ala; wa, g"il£mese dzaqwaxs lae k!us£Elseda £naxwa bebE-
gwaiiEms g

-6kulotasa yikwile hayasEk'ala lax iJasa]ia£yas g'okwas. 55
Wa, g'il £mese £w!lg - aElsExs lae yaq!Eg - a£leda bEgwanEme yixa
axk" !alasE £wases g'okidote qa yaq!Ent!ala, yixs k -

!esae g"ayol

bEgwanEme laxa g"ig'Egama£ye. Wa, laLa he£ma g
-

Ig
-Egama£ye

axk -

!ala qa yaq'.Entlales qaxs k"ilEinaeda yikwllasa g"Ig'Egama£ye
qa£s k -

!esae wEyoiJenoxwa yikwllaxs hankwaaxes gwE£ya qa lE £
les. 60

Wii, he£mis lag'ilas lc'.es neltsEmala he yaq!Eg - a£leda g'Ig
-Eg{lma-

£yases waldEmexsde. Wii, la £nek'eda bEgwanEme: "HedEn lag'ila
£nex* qEns g'axe k!iis£Elsa, g'okulot, qEn wuLexwa yikwllax hiiya-

sEk"ala aek'ilaEmLilao lo£ k"!es. Wa, la£mesEn lal wuLalqo,"
£nek"EXs lae qas£ida qa£s le laeL laxa yikwFlats !e g'okwa. Wii (55

g11 £mese laeLExs lae hex -£ida£meda yikwile tstedaq he g
-

il yaq!E-

g
- a£la qaxs wiiLEla£maax waldEmasa bEgwanEme lax L!iisana£vases

75032—21—35 ETH—pt 1 44
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68 outside of the
|
house. And the woman, the mother of the twins, says,

"We shall not
|
observe the taboos. We 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 this
|
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 the twins has said; and the man tells his
|

75 tribe to rise early, when daylight comes, and beat rapid time || for the

parents of the twins, in front of the house in which the twins were

born. Thus he says.
|

And when he ends his speech, the men all go

home
|
to their houses. 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
J

68 g
-okwe. Wa, la £nek -eda yikwile ts'.Edaqa: "K -

leselg" anu£xu

£nEmalal aek'ilal. Es£maeLanu£x u q !walEnxultsEnu£xu eeaxElayax

70 gaalaLa qa£s g'axlag'iLos Lex£ults !odEl g
-axEnu£x u laxwa

yikwFlats'.ex g'okwa," £nek'Eq. Wa, g'il£mese q'.ulbe waldEmas

lae lawElseda bEgwanEme qa£s le ts !Ek' latElas waldEmasa yikwile

tsiEdaq laxes g'okulote. Wa> he£mis waldEmsa bEgwanEmaxes
g'oktilote qa £wl£les gag'osta, qo £nax -£idLo, qa£s g'axlag'il LexEWEl-

75 saxa yikwile hayasEk'ala laxes yikwi£lats!e g'okwa, £nek'e. Wa,
laEm q'.ulbe waldEmas laxeq. Wa, hex -£ida£mese la na £nakweda
£naxwa bebEgwanEm laxes g"ig"5kwe. Wa, g"il£mese £na£nakulaxa

gaalaxs lae £wi£la Lax£wideda mexax"de bebEgwanEma qa£s la

k!us£Els lax iJ.asana£yasa yikwi £lats!e g"5kwa. Wa, g
-

il
£mese £wll-

80 g'aElsa lae ax£etsE £weda t !et lEmyayowe qa£s tslEwanagEmaexa
£nal£nEmts!aqe laxa £nal£nEmokwe bEgwanEma. Wa, g'il£mese

q '.walxoxtaweda bebEgwanEmxs lae laeLeda yaq!Ent!alax - de bEgwa-
nEmxs g'alae k!us£Else g'okulotas. Wa, k -

!est!e galaxs g'axae

g'axawEls lax t'.EX'ilasa yikwi£lats!e g'okwa. Wa, la £nek -

a:

85 "Weg'a LexEdzodEx," £nek'Exs lae £nEmax -£id LexEdzodeda £naxwa
bebEgwanEmxa paqlEse LexEdzowe saokwa. Wa, he£me g'ala-

ba£ya yikwile bEgwanEma tegwek'Elaxes q!waats!ases LEmlEmg'ayo

loxs £mExuts!aes pElpElqe laq. Wa, laxae dak" !olts '.anases helkMol-

ts!ana£ye laxes se£wayowe. Wa, la dalases gEmxolts !ana£yaxes
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his paddle, in his left hand his
||
mat, as he comes walking along. 90

Next to him comes
J

his wife, who carries on her back her clam-

digging
|
basket, and in it is her berrying basket.

I

In her right hand
she carries her paddle and her digging-stick;

|
in her left hand, her

mat and her bailer made of
||
a large horse-clam shell, which she uses 95

when digging clams;
|

and an old mat is spread over her back. Both
of them,

|

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 the twins. || Then they come walk- 400

ing along, and stand
|
outside the door of the house, and when they

stop walking,
|
all the men stop heating 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,
||
and that they will 5

continue to work as they used to do before, and that for this reason
|

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 qamakula. Wii, he£mes mak'ilaqes gE- 90

nEme. Wa, laEmxae t!egwik - Elaxes dzeg - ats!axa g
-aweq!anEme

lExa£ya. Wa, la hants!aso £sa hamyats'.e lExa£ya. Wa, laxae.

dak"!olts!anases helk -

!olts !ana£ye laxes se^wayowe LE£wis k'lilakwe.

Wa, la dalases gEmxolts!ana£ye laxes le £wa£ye LE £wis xElolts'.alayo
£walas xalaetsox mEt!ana£yax dzek - aaxa g -aweq!anEme laxes 95
LEbek'ilaena£yaxa k" lakMobana. Wa, la £nEinalaEm wlwuseg'oyala

LE £we la£wiinEme. Wa, la£me dEnOxLalaxs yudukwae yixs he£mae

g
-alabesa hayasEk'alaxa yaq!Ent!rdax*de bEgwiinEma. Wa, la

makilaciexa yikwlle bEgwanEma. Wa, la ElxLa£ya yikwlle tslEdaqa.

Wii, g'axe ex -£Em qa£nakiila qa£s g'axe qlwag'aEls laxa L'.risa- 400
lElk'ase lax tlExilases g'okwe. Wii, g

-

il
£mese gwal qasaxs lae gwal

LexEdza£yeda £naxwa bebEgwanEma. Wii, la yiiq!Eg - a£lcda bEgwii-

nEme, yixa £nEmox usame yaq'.Ent'.ala. Wit, la£me nelaxa £naxwa
bebEgwanEmxs k" !esae aek"ileda yikwlle hayasEk'ala yixs a £meLe
hayolisL axax'salal laxes £naxwa ea£xena£ya. "Wii, he£mis lag -

ilasEk' 5

he gwiila g'ax q!waq!ulax'LEnu£x"sg -

as eeaxElayuk"." Wa, la £me
dzoxwa qaes g'okiilote laxeq.

Wii, hex -£ida£mese yax£wldxes g"6kfdotasa p!ElxElasgEme. Wii,

g'ihmese gwfdF.xs lae hex" £idaEm helqlolEinscs g'okiilote axax'sa-

laxa yikwlle bEgwanEma EE£wis gEnEinaxs lae helats!ala axax'sfda. \o

Wii, la£me gwal laxeq.
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12 Now I shall talk about the mother of twins,
|
who, together with

her husband, obeys the taboos.
|
When she is pregnant again, the

15 woman
||
and her husband, paint their faces with ochre, when

daylight comes in the
[

morning, and they wear around their heads
rings of red cedar-bark, with

j
one white tail-feather of the eagle

standing in the back. They wear these during the whole time of her
pregnancy;

|
and when the child is born, is at once given the name

20 Salmon-Tail if it is a boy;
||
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 the twin brothers for the cradle of Salmon-Tail, and they
|

do everything to him 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. They take the cradles with notched head-boards
|
to the

cedar-bark cave.
|

I have forgotten this. When the twins are ten months old,—
|

that is, if they are recognized as olachens by an old man, one of

twins—
I

generally this is a pair of twins, consisting of a boy and a

30 girl,—
||
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 olachen.

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£mesEn gwagwex"s£alal laxa yikwile ts'.Edaqa, yixa aek -

i-

laxs yikwilaeda tstedaqe £nEmala LE £wis la £wunEme. Wa, g
-

il-

£mae et'.ed bEwex£wida lae Loma la aekileda tslEdaqe £nEmala
15 LE£wis la£wunEme la£me q!walxoEm gumsasa gugumyEmaxa g'alae

£nax -£idxa gegaala. Wa, laxae heniEnalaEni qeqEx -Emalaxa
LlagEkwe LeLaapIalaxa £nal£nEmts!aqe £m.Ela ts!Elts'.Eik

-sa naxsdE-
£yasa kwekwe; lalaa lax helosgEmg"ilax - clEmLasa bEwekwa. Wa.

g
-

il£mese maydl£Ida lae hex -£idaEm LegadEs Ts!asna£ye, yixs baba-

20 gtimae. Wa, g"il£mese ts'.atsladagEms lae LegadEs Ts'.asnega. Wa,
la £me ax£etsE £weda -nEnieaa laxa qeqExEg'Eyowe xaap !as molasxa

yikn"i£lEmas abEmpas qa xaaplas Ts!asna£ye. Wa, la £me aEm
la £wil £a nEgEltEwesE £we gwayi£lalase qae lax gwayi£lalasax £no£nE-

lasxa yikwi£iEmases abEmpe. Wa, g
-

il
£mese helogwila Ts!asna£yaxs

25 lae gwal xaapasE£wa. Wa, la£me layowa malEXLa qeqExEg'Eyowe

xexaap'.a laxa k - adzEk!waase.

Wa, hexoLEn L!ElewesE £wa, yixs g"il£mae helogwlleda }ukwi£lEme

L!aL!EL'.Eyadza £ya yixa malt !ele dzaxuna, visa la q!iilyaku yikwi-
£lEma, yixs q'.unalae bExuk -

'.odEqEla, wa. la ts'.Edaqa £nEmoku
.

30 Wa, g"il£mese £wi£la qEx -£aLEle kwekunxwedEmas lae Le£lalasE£weda

la q!ulyak u yikwPlEma qa£s Lex£edes LegEmas laxes g'ayolasa

dzaxune, yixs hae doqwasose eeyasas. Wii, g
-

il
£mese doqulaqexs

am£amex'ts!ana£yexa yikwi£lEme L'.aL!Eyadza£ya, wa, la £nek'eda
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"O friend Making-Satiated ! you are an olachen, "
||
for that is a name 35

coming from the home
|
of the olachen ; 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

Ab alone-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 I shall talk again about the woman, the mother of
|
Salmon-

Tail, the younger brother of the twins. You already
||
know that 45

the cradles 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 || the chdd is born, for often the child will be 50

dead when it is born;
|
therefore the cradle is made after the child

is born,
j
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,
||

and with their parents, and the
j
child of the mother who had given 55

yikwPdEme bEgwanEma: " Dzaxiins, qast, meniEnletEla," laxa

bEx uk - lodsqEla, qaxs he£mae LegEms laxes g
-ax -£idaase awina- 35

gwisasa dzaxune. Wii, la d6x£wldxa mEmokwe yikwrdEme L!aL!E-

yadza£ya wa, la Lex£edEs MamEnlEyega laq. Wa, g'il£mese g'ayola

yikwFlEme laxa dza£wune lae Lex£edayuwe Ex -tslEmg -Iyega laxa

tslatsladagEme yikwfuEma. Wa, la Lex£edayuwe £nEmg"E£ye laxa

babagume. Wa, he£mis LegEmsa g'aydle yikwi£lEme g"Ing -inanEm 40
laxa mElek'e Yayaxiiyiga yixs tslatsladagEmae. Wa, ke£mis Lex_
£edayowe HayalEye laxa babagume.

Wii, lamiesEn etledEl gwagwex -

s£alal laxa tslEdaqe, yix abEmpas
Ts!asnaEye, yixs ts!a£yasa yikwrdEme L!aL!EL!Eyadza£ya, yixs lE £maa-
qos qlalaqexs lE£mae layoweda malEXLa qeqExEg'Eyowe xexaaplasa 45
yikwFlEme L'.aL'.EElEyadzexslae gwat xaapasE £we ts!a£yase Tslasna-
£ye laxa k'adzEk'.waase. Wii, laEm k"!eas la axelaso xaaplasa

yEkwilayag -

ole tstedaqa. Wa, g'ib°mese bEwex £wid et'.eda, wii, he-

mEnala£ma bak'.ume aek'ila gEyol xaapelaxa xaapliixs k -

!es£mae
mayol£Ideda tslEdaqe, qaxs qlunalae lE £laleda giniinEmaxs mayoLE- 50
mae. Wii, he£mis lag'ilas al£Ein xaapelasE £weda xaapliixs lae miiyol-
eIdeda tslEdaqe. Wii, g

-

il£mese mayoHdeda tslEdaqasa g'lnanE-

maxs lae hex -£idaEm xaiipelasE £weda xaaple. Wa, laEm naqe£steda

ginanEme LE £wis g'lg'aolnokwe. La£me k'leas la axalas yikwi£lene-

x -

diis laxa hayasEk'Tda. Wii, laEmxaawise k'les la L!aL!Eyadzaey§ 55
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56 birth to twins does not belong to the Salmon. It is an ordinary

child,
|
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 child is Salmon-Head; and when
||

60 the mother gives birtb to twins, then, when Salmon-Head is ten

months old,
|
his cradle is put away; 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

05 the twins when they were born; and when || the twins have a

younger brother, his name is
|
Salmon-Tail. Now I have finished

|

talking about twin-children.
[

1 Cauterizing.—The afterbirth is well washed,
|
and hung up until if

is quite dry. When it is dry,
|
it is folded up and put into the work-

box
|
of the mother 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
|

puts it into the same box. The whole 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.
j
It is in

10 this way: ,- s And if a man or a woman is sick,
|[ they

go to the ^- ' mother of twins to be
|

cauterized by her.

56 mayoLEmas g'inaiiEma, yisa yikwilayag'ole. Wa, la£me g'inanEm-

q'.alama yu gwex'sa £nEmok!wedza£yex g'ing'inanEma.

Wa, lex"a£mes ogux£Idaatsa g'inanEmaxs lae et!ed yikwiles abEmpe.

Wa, la£me LegadEs Hex't!a£ye laxeq. Wa, g"il£Em et!ed yikwile

60 abEmpasexs lae gwal helog'ilaxa laxat! etled Hex -

t!a£ya laas km
g

-exasE £we xaap'.as. Wa, la et'.ed xexaap!lasE £weda malEXLa qeqE-

xEg'Eyowe xexaapla qa xexaaplasa la et!ed yikwi£lEm L!aL!EL'.E-

yadza£ye g'ing'inanEma. Wa, la£me km naqEmg'iltEwex g'ale

gweg"ilas qaes g'ale yikwFlEma L!aL!ELlEyadza£ya. Wa, g'ihmese

65 et'.ed mayolndEs ts!a£yasa yikwFlEme, wa, laEmxaawise LegadEs

Ts!asna£ye. Wa, lawisLa gwala gwagwex -

s£ala laxEn £naxwa waldE-

mi£lala lax may5L!ena£yasa ts!Edaqe.

1 Cauterizing.—Wa, he£misa maenas, yixs lae aek'!a ts!oxwaso£

qa£s la gex£wali£lEma qa alak' !ales lEmx£wida. Wa, g"il £mese lEmx-
£widExs lae aek"!a k" !5xusEmtsE £wa qa£s le g'Its!oyo lax g"ildasasa

yikwile ts!Edaqa. Wa, la£me pespats!anoxu
s. Wa, g"il£mese gwala

5 lae ax£ededa yikwile tslEdaqxa giine aek - !aakwe xiinkwa qa£s lexat!

g'its'.ots laxa maenats'.e gildasa. Wa, la£me £naxwa q'.ale g"5ku-

lotasa yikwile tslEdaqExs axelaaxa maene. Wa, he£misa x - 6bE-

dzowe pEgEdzowe kwaxuba k!wa£xLawa. HeEm la g'its'.axa mae-

nats'.e; e g'ildasaxa g'a gwaleg'a (fig.)- Wa, g'il£mese ts!EX"ile

10 6k!wina£yasa bEgwanEme Lo£ma ts'.Edaqe, lae laxa yikwile tstedaq
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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 her stick for cauterizing. She 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,
|

1^

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,
|
and takes the cauterizing-stick. She puts the afterbirth

and
|
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. Wii, hex-£idasmeseda yikwlle ts!Edaq x -ax£widxes 11

maenats'.e g"ildasa qa£s epodexa g"ayole laxa lE £mokwe maena. Wa,
he£misa q'.oyaakwe gtina. Wa, he£mises x'obEdzowe. Wa, la£me
dalaqexs lae lax g'okwases x'dpasoLe. Wa, heEm qlunala x*6paso-

wa awagoLa£yaqEns LE£wuns haqlubayex LE£wiins ewanoLEma- 15
£yex, yixs ts!Ex - ts!alaeda bEgwanEme. Wax'I awagoxLeqEnoweda
bEgwanEme Lo£ma ts'.Edaqe le x -ox - apoxLEntsosa £wax -sot!Ena£ya-

seiis xEmomoweg"a£yex. Wax'e tstenpEla la maemaltsEma x -6paeye
laxEns hanasxawa£yex loxs yae lox ek" !ami£yaxsEns dzamex,
wax'i ts'.EX'ts'.ala la £wax -sanoLEma£ya £nal£nEmsgEme x"6pa£ya 20

loxs qlunalae £nEmsgEma x"6pa£ye laxEns oxLayex LE £wuns awapla-
£yex. Wii, yuEmxat! qlunala x -opasE£weda okwiix -

a£ye.

Wii, g
-

il
£mese g'ax klwag'allleda yikwile ts'.Edaqa lae ax£edxa

maene qa£s tsotsEtslEndeq qa ales am £amayasta. Wa, ax £edxa
qloyaakwe gtina qa£s bel£edeq. Wii, lii gwegillqasa qhvelkwe maeu 25

laq. Wii, la ax£edxa x'obEdzowe. Wii, lii dzopstotsa maenqEla
giin lax kwaxuba£yas. Wii, g-il£mese qotlastowa kwax uba£yasa

x'obayowaxs lae pax£aLElots laxes x'opasoLe. Wii, lii ax£edxa
k!wa£xLawe qa£s mex'LEndes oba£yas. Wii, g11£mese x'ixeedExs lae

tsex-tots laxes x'obayowe. Wii, gil £mese £nEmala x -

Ix£ede £wadzE- 30

gasasa x'obayo lae Laqwalaxa yikwlle tslEdaqses gEmxolts!iina£ye
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32 her left hand
|
into the hole, so that it may not move; for generally

the
|

person moves about when he feels the burning on his skin.

This is the thickness
|
of the cauterizing-stick, and this the size of the

35 hole at the end. 1 When || it is all burnt up, she lifts the cauterizing-

stick, and only
|
the ashes of the afterbirth and of the nettle remain

sticking to the skin. The mother of twins presses on it
|

with her

first-finger, so that the ashes go in; and
|
after she- has finished

cauterizing, she is paid one pair of
|

blankets for every place she has

40 cauterized. Sometimes she will cauterize in four places, || and she is

paid four pairs of blankets.
|

Cripples.—Now I shall talk about children that belong to the

Salmon, but who are not twins.
|
When a woman gives birth to a

one-eyed child, then
|

all the men say that it belongs to the Salmon.
|

45 When a woman gave birth to a girl with a red spot like a
|| strawberry

on the forehead, here at Fort Rupert,
|
it was said that (the girl)

belonged to the Salmon ; and a Koskimo woman gave birth
|
to a boy

whose right leg was bent, who belonged to the Salmon;
|
and Kunxii-

layugwa, a
|
l !aL lasiqwala woman, gave birth to a child

|
who 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
|
lack a finger,—all these about whom I am talking are said to

32 laxa x -6bayowe qa k"!eses LeguLEla qaxs qlunalae yawix'Ellleda

bEgwanEmaxs lae lEqlutledes L'.ese. Wa, g'aEm wagwatsa x'oba-

yoweg'a. 1 Wa, g
- a£mes £wadzEgats kwaxuba£yaseg'a. Wa, g"i] £mese

35 q!ulx -£IdExs lae wex £idxa x"5bEdzowe. Wa, a£mese la klutale

guna£yasa maenqEla gun. Wa, a£mesa yikwile tslEdaq tslEmsgEm-

tses ts'.Emalax -ts!ana£ye laq qa labEtesa guna£ye. Wa, g'iFmese

gwala yikwile ts'.Edaq x'opaxs lae halaqasosa £nal£nEmxsa plElxE-

lasgEm qaeda £nal£nEmsgEme x -opes, yixs £nal£nEmp '.Enae mosgEme

40 x - 6pa£yas. Wa, la halaqaso£sa moxsa p '.ElxElasgEma.

Cripples.—Wa, la£mesEn gwagwex -

s£alal laxa k'!ese yikwi£lEm
L!aL'.Eyadza£ya, yixs qlunalae mayoLeda ts'.Edaq asa k!iixsto; wa,

laEm hex" £idaEm £nek -eda £naxwa bEgwanEmqexs L!aL!ayadza£yae.

Wax -

a £nEmokwe ts'.Edaq mayol£iclaa axalaeda iJaxsEme he gwex's

45 lEgo lax ogwiwa£yasa ts!ats!adagEme laxg'a TsaxisEk -

, wa, laEmxae
£ngx -s6xs L!aL!ayadza£yae. Wax'eda mayOLEmasa GotsIaxsEme

wak -

ale helk" !oltsidza£yasa babagume. Wa, laEmxae L!aL!aya-

dza£ya. Wax'e mayoLEmas Kfmxulayugwa L!aL!asiq!waxsEmexa
£mElk"!otEma babaguma. Wa, laEmxae L'.aL!Eyadza£ya. Ware

50 mayoLEmas Ayagaxa Gots '.axsEmexa q!ut!osaes mayoLEme baba-

guma. Wa, he£mesa qltitas 6k!wina£ye loxs q !Exuts !ana£yexa

g'ayole lax q!waq!wax -ts!ana£yas hestaEm gwE£yo Llax'.EiJEyadza-

1 3 mm. thickness of gauge-stick; 8 mm. diameter 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. 1
|
Sometimes they put the navel-string

at the end
|
of the seal-hunter's paddle. They

|
wrap kelpline over

it at the narrow part of the 1] hunter's paddle. 2 The navel-string of 10

the
|
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 || adz of a canoe-builder. 15

This is the navel-string right
|
where the cross is.

3 Often they put

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, lEn £naxwaEm doqulaqexs lae 53

nEgEltEweEmq g"ayEmolasas leElqwalaLexes gweg'ilase qae laxes

gweg'ilase qaeda yikwi£lEme L!aL!EL!Eyadza£ya. Wa, laxae g'Ig'aol- 55

nokwe £wi£laEm nEgEltEwex aek'ilasasa yikwile L!aL!EL!Eyadza£ya.

Navel-string.—Wa, he£mise g'Ig'aolnokwas axelaxa ts!etsEy5xu
i>a- 1

yas l5xs g'il£mae bEgwanEma £iiEmokwe lax yikwPlEmas lae

q'.EnepsEmtsa k'adzEkwe laxa ts'.Eyox uLa£ye qa£s ts!Ewes laxes

mag'ile EeLELalaxa ale£wInoxwe qa ale£winoxweltses yikwPlEme.

Wa, hex' £ida£rneseda ale £winoxwe la g
- ap5tsa ts!Eyox uLa£ye lax awa- 5

gawa£yas 5xLa£yas dzegumases mastowexa gayoyala g'EbeLlExa-

wa£yaatsa ts'.EyoxLa^e. 1 Wa, la £nal£nEmp !Ena la paq!Exawa£ya
ts!Eyox"La£yax 6xawa£yasa alex usa£yas se£wayasa ale £winoxwe yix

lag'ilas qEnx usa sanaplale lax 6xawa£yas 2 alex"sayo se£wayasa rde£wl-

noxwasa g'ale bEgwanEma. Wa, la£me qaqak'ina ts'.EyoxU£La£yasa 10

babagume lax awaba£yasa lEmokwe sanaplala, yixs £naxwa£mae he
gweg'ilasE£we ts!Eyox uLa£yasa yikwFlEme LE£wa k' !ese yikwPlEina.

Wax"e £nex"so£ qa£s Leq'.enoxweLa babagume qa£s le g*ip!a.LElo-

dayowes ts'.EyoxuLa£ye lax awaba£yas yiLEme k - !ilx"ewax"sa k' !ini-

Layjlsa Leqlenoxwaxa xwak'.iina. HeEm ts!Eyox v'La£ye nEqosta- 15

wasa gayoyala. Wii, la q!uniila tex£wiina£ya ts!Eyo uLa£yaxa qEnxa-
wa£yasa Leqlenoxwe Loema ale £winoxwe. Wii, g"il£mese walagEla qa

i In the angle between the two prongs. The figure showing the cross has been omitted.

>Just above the blade. The kelp is wrapped about it several times, so as to cover about four or five

inches of the paddle just above the blade.
3 Between the blade of the adz and the wrapping holding il. The figure showing the cross has been

omitted.
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grows up, the baton
|
of a song-leader is taken, and a hole is made in

20 the end with a thick drill.
|| The hole goes in deeply, sometimes three

finger-widths
|
deep. When this has been done, they

|
fold up the

navel-string lengthwise, and push it into the drill-hole
|
at the heavy

end of the song-leader's baton. They cut
|
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 with the end of

the baton.
|

There is another way of doing this. They let the 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 when he is

beating it. They do this four times to the
|
boy.

|

If it is desired to make him a salmon-fisherman or halibut-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 halibut-

fisherman;
|
he also puts the navel-string into his neck ring.

|

All

the expert workmen wear the naval-strings of boys,
j
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
|
by a mat-maker or

18 babagume qa£s nagades qd q !ulyax£w!dLd lae ax£etsE £we ttemya-

yasa nagade qa£s sElbEntsE£wesa LEkwe sElEma. Wa, k'.wabEta-

20 £mese sEla£ya, yixs £nal£nEmp '.Enae yuduxudEn laxEns q'.waqlwax - -

ts!ana£yex yix £walabEdasasa sEla£ye. Wa, g"il£mese gwalExs lae

k" !5x£untsE£weda ts !EyoxuLa£ye qa£s wlgwiLEme laxa sEla£ye lax

LEx uba£yasa naxsa£yase tlEmyaya. Wa, la k -

!ax£witsE£weda k!wa£x-

Lawe qa lex -£Enes. Wa, la degweg'ints laxa ts!EyoxuLa£ye lax

25 tEk -Elaena£yasa lex' £Ena k!wa£xLawa qaxs £nek"ae qa ales Elala.

Wa, g"il£mese gwal deqwaqexs lae k - '.imtodEx 5xta£yasa k!wa£xLawe

qa ales £nEmabala lo£ oba£yasa t'.Emyayowe.

Wa, g
- a£mes £nEmx -£idala gweg'ilasg'ada yixs k!wats!oyaexa baba-

gume laxa mE£nats!e. Wa, la axk -

!alasE £weda nagade qa mEx'Elexa

30 mE£nats!axs dEnxElae k -

!es hasEla. Wa, laxae k -

!es ealtsilaxs

mEx -Elaaxa mE£nats!e. Wa, la moplsna he gwex -£itsE£weda baba-

gume.

Wax'e £nex -so£ qa£s yalnEk !wenoxwexa k" !otEla LE £wa p!a£ye,

wa, la qEnxodayoweda ts'.Ey6xuLa£ye laxa yalnEk !wenoxu bEgwa-

35 nEmxa £naxwa k"!ok!utEla. Wa, heEmxaawise gwalaxa loq!we-

noxwaxa p !a£ye, laEmxae qEnxalaxa ts!Ey5x uLa£ye. Wa, la £na-

xwaFm layowa ts'.Ey5xuLa£yasa babagume laxa £naxwa eeaxElae-

noxu bebEgwanEm qa las qeqEnxa laq.

Wa, laxae heEm gweg"ilasE£we ts !EyoxuLa£yasa ts!ats!adagEme,

40 yixs malae lalalasas gweg'ilasaxa ts '.EyoxuLa£yas, yixs qEx - ts!ana-
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basket-maker,
|
or around the neck by a woman who knows how to

|
42

dry halibut or who knows how to cut salmon, or by those who know
how to dig

|
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 with her hands,

|

they put it around the wrist of her right hand. They do this, || that 50

the girl may know well how to tremble 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 cannibal-dancer, that he may
become a good dancer

|
when he grows up. That is all.

|

Maturity

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 trihes of the

whole people. They are the ones about whom! talked,
|
who have

for their chief £maxuyalidze. The chief has for his princess
||

K* !edele£laku
. The name K" !edele£lak u 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' !edel has two
meanings.

|
She does not move while she is sitting there, her knees

£yaasa k - !Et!enoxwaxa le£wa£ye LE£wa iJabatilaenoxwe tstedaqa. 41

Wii, lii qEnxalaxa ts!Eyox uLa£yasa ts!ats!adagEmexa t!Elts!eno-

xwaxa k" !awase LE£wa xwaiJenoxwaxa kMotEla LE £wa Lawenoxwaxa
maxwa ts!ets!Ek!wemasa qa holEmaliltsa ts!ats!adagEmaq qo q!til-

yax£widEo. Wa, he£mlsexs walagElae qa£s yE£winoxwes qo q!iilya- 45

x£widE6, ylxa ts!ats!adagEme L6£ma babagume. Wa, laEmxae la

qEx -sIdza£yax ts!Eyox uLa£yasa ts!ats!adagEmasa yE£wmoxwe ts!E-

daqa. Wa, g
-

il
£mese xuleq'.wenoxwa yE £wInoxwe tslEdaqa lae

qEX"ts!ana£yax ts'.EyoxuLa£ye lax helk - !olts!ana£ya. Wa, heEm
lag'ilas he gwale qa xuleqidesas ts!ats!adagEmaxs lae yE£wmoxwa. 50

Wii, laxaa heEm gweg -

ilasE £we ts!EyoxuLa£yasa babagume, yixs

laaxat! qEx -ts!anesa yE£wmoxwe hamats!a qa yE £winoxweLES qo
q!iilyax £widLo yixa babagume. Wa, laEm gwala.

Maturity

lle£mae k' '.edelasa alak -

!ala g'igamesa £nE£memotasa Mafimta- 1

g'ila, wii, heEm xamagEmalatsa £naxwa £nal£nE£memasa £naxwa
lelqwalaLa£yasa loxala, laxEii waldEinxgin lax'dek' gwilgwex's-Td-

laqexs g'lgadaas £maxuyalidze. Wa, leda g'Igama£ye k'!edadEs

K-!edele£lak". Wii, heEm g-ag'lLElats K-!edele£lak" la k'!edeltses 5

ompaxs g"alae exEntleda, yixs g'alae lats!ag - ahl laxes k* !edeelats !e

exEndats!ii. Wii, la£me k -

!edel laq. Ma£le gwebalaasasa

k'ledele. Wii, la£me a.Em sEldelExs k'.waelae tEsales okwiixa £ye
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j)ressed
|

against her breasts; she is sitting still on the floor. And
10 when she eats, || she eats four pieces of broken dried salmon, which

are put into the dish of the
|

princess; and there is a little oil into

which the four
|

small pieces of broken dried salmon are dipped.

And when this has been put into the dish, her I attendant, who is

always a shaman, takes up the dish and
|

puts it before the princess,

15 and the princess only looks at the || dish which is placed in front of her.

Then the attendant goes to draw
|
water, and gives it to the princess.

Then 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 the end of the drinking-tube into your mouth that you may have
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 dzedzame. Wa, la£me k" !edele. Wa, he£mesexs lae hamx -£Ida,

10 wa, la moxwedaleda k' lobEkwe xa£masa axts!ax ha£maats!asa k"!e-

dele. Wa, he£mesa holale L!e£na qa ts'.Ebatsesa mox£widala am-
£amayastos k -

!ope xa£mase. Wa, g
-

il
£mese gwal£alts !axs laeda ae-

xEntsela tstedaq, ylxs q'.unalae paxala dag'illtaxa ha £maats!e qa£s

la k'agEmliias laxa k' '.edele. Wa, a£mese doqwaleda k" !edelaxa ha-

15 £maats!axs lae k'agEmalllEq. Wa, la tsex -£ideda aexEntsela ts!E-

daqxa £wape qa£s las laxa exEnta k" !edela. Wa, la axk' '.aleda aexEn-

tsela paxala tslEdaqxa k" ledele qa ax£edesexes nagayowe xax£En
g'ayol lax p'.ELEmasa kwekwe. Wa, la L!EnxstEnts apsba£yases

nagayowe laxa £wape lax heenemasa aexEntsela paxala tslEdaq

20 dalaxa £wabEts!ala. Wa, la yaq!Eg -

a£leda aexEntsela tslEdaqaq.

Wa, la £neka: "Wag"illag - a nax£edLEX. Gwala hayaxsEq'.axs laaqos

metq'.EdzEntsox 5ba£yaxsos nagayowaqos qa£s t'.ogiixsteLos k"!edel.

Wa, he£mis qa£s k"!esaos awawaEmk'a nEkwaaqosaxa mosgEmstowe
£wapaxes nEx£wetsE£wos qa £s k'!eseLos pEniJesLol, kMedel," £nex - -

25 4ae. Wa, laEm hambEndeda exEnta kMedelxes xax£Ene nagayowa.

Wa, la£me h&lsElaEm ax£ede sEmsas lae h&mbEndEx oba£yases

xax£Ene nagayowa. Wa, la halsElaEm k!ximtaq. Wa, la£me mop!E-

naEm nEx£wedxa £wapaxs lae gwala qaxs doqwala£maeda aexEn-

tsela paxala ts'.Edaqa, qa k -

!eses nanagolost '.Eqaxa £wape. Wa,
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much water. || After she has finished drinking water, she takes the 30

broken pieces of dried salmon,
|
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

dried 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

j

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 || future husband. She continues sitting in the house for
|
a 45

month. This is called haqddzdHll ("flat things meeting inside of the

house").
|
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'ihmese gwal naqaxa £wiipe, lae dax -£Idxa k - lobEkwe xa£rnasa qa£s 30

ts!Ep!edes laxa L!e£na q!ots!axa ama£ye ts'.Ebats'.a qa£s ts'.Eq'.Eses

laxes sEmse. Wii, lii awiilcalaxs lae malekwaq. Wa, la hex'saEm
gweg"ilaxs ha-mapaaxa k"!5bEku xammsa. Wa, gihmese moplEna
nEx£wed laxes ha£ma£yaxs lae gwal ha£mapa. Wa, hex" £ida£mesa
aexEntsela tslEdaq ax£e/lEX ha£maats!as LE £wa ts!Ebats!e qa£s lii 35

g'exaq. Wa, la tsex -£Idxa £wape qa nageg - esa exEnta kMedela laxes

laena£ye £wi£laEm qeqEx'alaLEle qEX'edEmasa exEnta k -

!edela le£wis

qwaLEXLala LEtEmla. • Wa, la£me q'.EnqlEnaleda ex'ts'.Eme lax

5sgEma£yas LEtEmlas. Wa, laxae q'.EnqlEnaleda ex'ts'.Eme lax nE-

x£Cina£yas. Wa, heEm LegadEs exEndEtnk'lEn ex -ts!Emala uex£u- 40

na£ye. Wii, he£mise LEtEmlas yixs Legadaas exEntEml ex'ts'.Emrda

LEtEml. Wa, g"il£mese ompas axnogwatsa Llaqwa, lae Laela q!E}T6-

xwe Llaqwa lax helk" lodEnoLEmalllasa exEnta k'ledela, yix lag'ilas

he gwaela Llaqwa qa holEinalesa k -

ledelaxes L'.aqweg'iLa laxes

hVwunEniLa. Wa, la£me lalaa he gwael laxes exEndatsle g'okwa, 45

laxes et!edEX"dEmLa exEntal. HeEm LegadEs haqadztVlilxa cxeii-

tiixs lae moplEna kwasa laxa maemop!Enxwa £se. Wii, laEm £wi£la

lawoyowe qeqEx -edEmas laxeq. Wii, heEm LegadEs qwetet'.edEx

qeqEx'Eliisa exEnta. Wii, la£me k!iilx -£itsE £we aEnasa exEnta k*!e-

del yisa aexEntsela tslEdaq paxala. Wii, heEinxaawis k' lEDEltsEm- 50
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52 the attendant woman takes
|
the straps and her seat made of soft

cedar-bark
|
and goes into the woods, where she looks for a good

yew-tree; and when
|
she finds it, she puts the straps of the princess

55 on to the tree. When || this has been done, she takes the cedar-bark

and places it in the
|
cave in which the cedar-bark is hidden. It is

finished after this.
|

The Sweat-Bath

1 Now I shall talk about the ways of the Kwakiutl when
|
a man or

woman is sick. They make a steaming-box;
|

that 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 are many
|

there are twelve, and these are put on the fire of

the house. As
|

soon as they are all on the fire, a large basket is taken

and
|
a man goes down to the beach to low water mark carrying a

10 large basket;
||
and when he reaches the seaweed, he plucks it off and

puts it
|
into the basket. When the basket is full of seaweed, he

|
carries

the seaweed-basket on his back up the beach and puts it down by
the side of the

|
steaming-box. Then he takes many yellow cedar-tips

and
|

places them down alongside of the steaming-box. Then he

15 takes the seaweed
I
and puts some of it into the bottom of the steaming-

51 dEx sE£yas x'omsas. Wa, la£me gwal laxeq. Wa, la£me &x£ededa

aexEntsela ts'.Edaqxa qExudEmas i,E £wa k!waxLaweso£ k -adzExusa

exEntax'de kMedela qa£s la laxa ax!e qa£s alax ek'etEla LJEmqla.

Wa, g
-

il£mese q'.aqexs lae qEX"it!edEs qEX'idEmx'dasa exEnta laq.

55 Wa, g
-

il
£mese gwala lae &x£edxa k !waxLawesE £we k -adzEkwa qa£s las

laxa k'adzEklwaase. Wa, lawesLe gwal laxeq.

K" '.ALASA

1 La£mEn gwagwex"s£alal lax gweg"i£lasasa Kwag'utaxa ts'.altslEX'ite

bEgwaiiEm Lo £meda ts'.Edaqe. Wa, heEm ax£etsoweda k -

!alasaats!e,

yixa g'ildEg'a g"ildasaxa £nEmasgEmg -

ig"a LE£wa £wasgEmxsdaasasa

bEgwanEme ts!alts'.Ex"Ita, yixs ma£lp !Eiik"ustae laxEns q!waq!wax'-

5 ts!ana£yex yix £walasgEmasasa k" !alasaats!e. Wa, g
-

il
£mese gwala

lae ax£etsE£weda k -

!ese q !enEm t !esEma, yixs lE £mae q lenEmxs ma£l-

tsEmag'iyowae qa£s xEXLanowe laxa lEgwilasa g'okwe. Wa, g
-

il-

£mese £wilx -Lalaxs lae ax£etsE£weda £walase lExa£ya qa£s la lEntslesa

bEgwanEme laxa L!Ema£isaxa x'atslaese dalaxa £walase lExa£ya.

10 Wa, g"il£mese lag'aa laxa L'.EsL!Eku lae k!ulx-£IdEq qa£s lExtslales

laxa lExa£ye. Wa, g
-

il
£mese qot!a lExa£yasexa L'.EsL'.Ek" lae oxle-

laxa L'.Egwatsle lExa£ya qa£s la oxLosdesElaq qa£s la hanolilas laxa

k'lalasaats'.e. Wa, la ax£edxa dedExiita£yexa q'.enEme qa£s g'axe

ax£alilas lax mag'inwalilasa k -

!alasaats!e. Wa, la ax£edxa l!esl!e-

15 kwe qa£s lEx£alts!odesa waokwe laxa 6xLelts!awasa k -

!alasaats !e qa
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box, so
|
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 stones 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 all 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

yellow cedar-tips on it, he takes an old blanket and
||
water and pours 25

water into the steaming-box;
|
and after he 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 lies for some

time in the steaming-box until
||
the stones begin to get cold. Some- 30

times
|
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 l 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 body is shaking
|
because his body is cold. Then they

ha£mElxts!awesa L'.ESLlEkwe laqxa modEne laxEns q!waq!wax -

ts!a- 16

na£yex, yix wagwasasa iJEsiJEkwe lax 5xLelts!awasa k -

!alasaats!e.

Wa, la ax£edxa kMipLalaa qa£s k -

!ip!edes laxa x -rxsEmala t'.esEm

qa£s k -

!ip!Eqes laxa iJESLlEkwe. Wa, la hamaltsa waokwe x'lx'EX-

sEmala tlesEma laqexs k'lesae mEmk - alaxa tlesEme. Wa, g"il- 20
£mese £wl£laxa xix'ExsEmala t!esEmxs lae lExayEntsa waokwe
L!EsL!Ek" laqxa modEne laxEns q!waq!wax'ts!ana£yex yix wagwasas.

Wa, la ax£edxa dedExwata£ye qa£s LEXwayEndales laxa L'.ESLlEkwe.

Wa, g
-

il
£mese qlenEma dedExuta£yaxs lae ax£edxa p !Elxa£ma LE£wa

£wape. Wa, la tsadzELEyintsa £wape laxa kMalasEla. Wa, g'il- 25
£mese gwal tsasaxs lae LEpEyintsa p!Elxa£ma laq. Wa, la xanaleda

bEgwanEmaxs lae nELEyindxa la k' lalEla. Wii, lii ax£etsE £weda
p '.ElxElasgEme qa£s nasEyindayowe laq. Wii, la£me lexaEm la nelale

x'omsas. Wa, hex -

sa£mes gwetsla laxa k -

!rdasaats!e lalaa laqexs

k'!es£mae wudEX -£Ideda t!esEm, yixs £nal£nEmp !Enae lagaa laxa 30

nEqaleda ts!alts!EX"ite bEgwanEm kiilgexa k" !rdasElaq, yixs hel£alae

ts !Elqwalaena£yasa kMalasElaq wax'e ts!Ets!Elxkiina lii k"!es beba-

k'.wema. Wii, he£mis km la xwelax£ults!Ewatsa ts '.alts lEX'Ite bE-

gwiinEm. Wii, axwiiqalasE £weda waokwe ts'.Elqwa tlesEma, qa hel-

£ales ts!Elqwalaena£yas. Wa, g"il£mese gwal lae xwelaqa kulqaq. 35

Wii, laEm al£Em lalts!fi,weda ts!iilts!Exite bEgwiinEm laxa k" !rdasEliiq

yixs lae wiidEx -£Ide gosiis ok!wina£yas. Wii, la£me xwanale ok!\\ i-

na£yas qaexs lae k -

lEnaesa. Wii, la£me kwiis£ida qa lawiij^esa dex u-
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wash, him to remove the
|
cedar smell from his body; and when his

40 body has been wiped off,
||
oil of the silver-perch is rubbed on his body.

After
|
this has been done, they take soft shredded cedar-bark and

wipe off his
|
body to remove the silver-perch oil. The reason why

they quickly iub the body with
|
silver-perch oil before it gets dry and

while the body is still in perspiration,
|
is because they do not want

45 the skin to get hard; for
||
they say that the skin of a sick person who

has been steamed will be
|
very painful the day after, if the silver-

perch oil is not rubbed on the body,
|
because the skin gets hard, and

he feels very sick;
|
but the skin of a person gets never hard if his

body is rubbed right away with
|
silver-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 person

comes out of
|
the steaming-box, he washes his body with cold water;

and after
|
this is done, he wipes it with soft shredded cedar-bark.

Then another person
|
takes rough sandstone and puts it into water

55 which is in a
||
dish. Then he takes the root of blue hellebore 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 the dish becomes roily, the

sick
|

person sprinkles his body with the blue hellebore mixed with the

water,
|
after he finishes steaming; and when his body is all wet with

60 the
||
blue hellebore mixed with water, the sick person remains sitting

p'.ala lax ok!wina£yas. Wa, g"il£mese gwal deg'itaxes 6k!wina£ye

40 lae ax£edxa dzEk'.wise qa£s qtelset'.edes laxes ok!wina£ye. Wa, g'il-

£mese gwala lae ax£edxa q!oyaakwe k -adzEku qa£s deg'ites laxes

5k!wina£ye qa lawayesa dzek!wise, yix lag'ilas hayalomala qtelsetasa

dzek'.wise laxes ok !wina£yaxs k"!es£mae iEmx£unx -£ida yixs he£mae
ales pose 6k!wina£yas qaxs gwaq'.Elaa L'.Emx£edes L!ese qa£laxs

45 Lomae ts'.Ex
-

ila£lae Llesasa ts'.altslEX'ite bEgwanEmxa lEnsases

k" !alasax"dEm yixs k"!esae qtelset'.etsa dzek'.wise laxes 6k!wina £ye

qaxs ala£mae la L'.Emx£wide L'.esas. Wa, la£lae alak'lala ts'.Ex'ila.

Wa, la£lae hewaxa L'.Emx£Ide L!esasa bEgwanEmaxs hex -£idae q'.Else-

t'.etsa dzeklwise laxes 6k!wina£yaxs k"!es£mae lEmx£unx -£Ida. Wa,
50 laEm gwal laxa £nEmx -£idala gweg'ilasxa k -

!alasa.

Wa, g*a£mes £nEmx -£idala gweg"i£latsa k -

!alasa yixs" g"il£mae Mlts'.a

laxes k" !alasaase, lae ts !ox£wit !etsa wuda£sta £wapa. Wa, g
-

il£mese

gwala lae deg'itasa q'.oyaakwe k"adzEkwa. Wa, leda 6gu£la bEgwa-

liEm ax£edxa k"!oL!a dE£na qa£s axstEndes laxa £wape q'.ots'.axa

55 loq'.we. Wa, la ax£edxa L!op'.Ek
- asa axsole qa£s g

-exesa L!op!Ek - asa

axsole laxa k'!oL!a dE £naxa axstallle lax £wabEts!awe laxa loq!wa.

Wa, g
-

il
£mese nex£wideda £wape £wabEts!asa loq!we laeda ts!alts!E-

x"ite bEgwanEm xosltletsa axsole£stala £wapa laxes 6k!wina£ye, yixs

lae gwal k'!alasa. Wa, g"il£mese £naxwa la k'.unqe ok!wina£yas yisa

60 axsole£stala £wapa lae a£ma ts!alts!Ex
-

ite bEgwanEm sEltala k'.waela
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still
|
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 05

that the silver-perch oil comes off. After this it is finished.
|
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
|
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 will

|

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.
|

Then the parents of the one who is lying there sick pay Sitting-on-

Firc,
|
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
J
one who lies there sick take four kinds of food,

dry salmon first. ||
They break it into four pieces. When it is ready, 10

they
|
take cinquefoil-roots and fold them up in four pieces.

|
And

qa lEmx£wideses ok!wina£ye. Wa, g
-

il
£mese lEmx£wide ok!wina£yas 01

laasa 6guelaeme bEgwaiiEm ax£edxa dzek!wise qa£s q'.Elsetledes lax

6k!wina£yasa ts!aits!EX'Ite bEgwauEma. Wa, g
-

il
£mese hamElx£Enxa

dzeklwesaxs lae &x£etsE£weda qloyaakwe k -adzEku qa£s deg'it'.eda-

yowe lax 6k!wina£yas qa lawayesa dzek'.wise. Wa, laEm gwal laxeq -

,
05

£naxwa£maeda Kwakwak'Ewakwe pEtasa k" '.alasa lax £waxasgEma-
gwasasa £naxwa lelqwalaLa£ya. Wa, la q !unala hex -£ida£Em ex £ideda

ts!alts!Ex
-

Ite bEgwanEma. Wa, het'.a holala k -

!ese ex-£ideda ts'.al-

ts'.Ex'Tte bEgwanEm LE£wa tsledaqe. Wa, laEm laba.

Death

Wii, he'^maaxs la'e wa'wik - lEgeda la' £wina£ye xuno'kwa; wa, la 1

g'I'g-aolnokwas he'niEnalaEm ha'wax£Elaxa ha'yalllagase qa k -

!e'ses

a£wa'hla la'xes la/loL!aena£yasex xiino'kwas. " Wii, la£me'sEn
a'yaltsg'ada gwelgwa/lag - asg -En xuno'kwik - Iol klwa'x'Lala'," £ne'-

k -ixs la'e axLE'ntsa gwelgwa'lasa qE'lgwlle la'xa lEgwI'le. 5

LaE'm£lae hala'qe g'l'g'aolnokwasa qE'lgwJlaxa k!wa'x"Lala qa

hawa'x£Elasexa bEx£una' £yasa ga'gEmpasa qE'lgwlle qa k -

!es
£ma-

£wi'sLes La'lelaqElaxes ts!o'x"LEma. Wa, lae'tlede g"I'g
-aolnokwasa

qE'lgwlle ax£e'dxa mo'x£w!drda he' £ma£ya,—yi'xa xaema'se g'a'la.

Wa, la k'!o'p!edEq qa£
s mo'xus£Endeq. Wa, la£me's gvva'llla, wii, 10

la e't!ed ax£e'dxa t!Ex"s6'se qa£
s k ,

!6'x uSEmd;llexa mo'sgEme
75052—21—35 eth—pt 1 -45
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13 when that is ready, they take dried berry-cakes and
|
break them

into four pieces. And when that is ready, they
|
take viburnum-

15 berries, four spoonfuls. When all this || 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

lies sick in bed says, "O Sitting-on-Fire! now eat, 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 who lies sick in bed says again, "O Sitting-

on-Fire ! go on, and pray to the
|
spirits, that they may have mercy

on my child !" Thus she says.
|

Then the father takes also one of the dried berry-cakes, dips it
|

25 into oil, and throws it into the fire. Then he himself says, || "O
Sitting-on-Fire ! now do have mercy on me, and

|
keep alive my child

here, Sitting-on-Fire ! Have mercy
|
and press back my child here,

spirit, and I will take care of this,
|
supernatural one, that I may 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. Wa, laE'm gwa'lila. Wa, la e't!ed ax£e'dxa tteqa' qa£s

k - !o'p!edeq qa£s mo'xu
s
£Endeq. Wa, laE'm gwa'lila. Wa, la e't!ed

ax£e'dxa tte'lse mowe'xLa k -a'ts!Enaqa. Wa, laE'm £na/xwa

15 gwa'lila. Wa, la ax£e'de 6'mpasa qE'lgwllaxa xa£ma/se qa£
s

£na'l£nEm£E'mk -

e tstexLa'laq la'xa lEgwi'le. Wa, la £ne'k -

e

abE'mpasa qE'lgwile: " Wa, kiwax'Lala', we'k -asqd laE'ms da'da-
£mEwIlxEn xuno'kwaqEn, k!wax -

Lalai'!"

Wa, la e't!ede o'mpasa qE'lgwile ax£e'dxa t!Exuso'se, qa£s da'x -£
I-

20-dexa £nE'me qas ts!Ep!e'des la'xa L!e' £na. Wa, la e't!ed £ne'k-e

abE'mpasa qE'lgwile: " Wa, k!wax'Lalai', we'g'il la hawa'x£ElaLExa
ha'ayalilagasa qa wax£e'des wa'sEn qag-ln xuno'kwik-," £ne'k -

e.

Wa, la e't!ede o'mpas axee'dxa £nE'me la'xa tteqa' qa£
s tstepie'des

la'xa L!e' £na. Wa, la ts!ExLE'nts. Wa, la q!ule'x-s£Em £ne'k-a:

25 "We'k-asla klwaxxalai', laE'ms we'g'il g-a'xEn qa£s wa'x£Idaos qa
q!ula'lag -Iltsgin xuno'kwik -

, k!wax -

Lalai'! LaE'ms waxL La'la-

gwalaqaltsgln xuno'kwik -

,
haya'lllagasai' qa nogwa£me aa'xsilaqEk",

£na'walakwai', qa no'gwa£ma£wisLe£
s xwa'yEnxusilaqEk -

,
g"i'lg-ildo-

kwilai'."

30 Wa, la £wi' £leda tteqa' la'xxala la'xa lEgwi'le. Wa, la e't!ed

ax£e'dxa £nEme'xLa k - a'ts!Enaq tte'lsa qas yo'duxup!Ene noxuno-

kwas la'xa lEgwi'le. Wa, la mo'ptenaxs la'e guxLE'nts. Wa, la
£ne'k -

a: " We'k'as, k!wax -

Lalai', laE'ms hawa'x£Elalxa hy'yalllaga-
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pray to tho spirits
|
of those behind us that they have mercy on me

and my
||
wife here ! Pray to the Long-Life-Makcr that he may

|
35

come and take away the sickness of my child here ! Take pity on me,
and

|
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 || the parents finish putting into the fire the clothes of the one 40

who is lying sick abed and the four different kinds
|
of food. And

immediately 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 || one sick abed, and it is kept. And as soon as he goes to his 50

bed,
|
he hangs it up over the head of his bed. And as soon as the

shaman
|
comes back, he lies down in his bed.

|
The owner of what

is hanging up over the bed thinks of it continually.
|
And as soon as

the one lying sick abed dreams, laughing while he is asleep, || then he 55
knows that he is not going to die. And when he dreams that

|
his

sasEns a/Lagawa£ya qa wa'g'Iltse waxL wa's£IdLEnu£x u Logun gE-

nE'mk -

. Wa, laE'ms hawa/x£ElaLEx q!we'q!ulag-ila qa g-ax- 35

la'glltse waxL he'lek'aLExg'in xuno'kwik". Wagil la wa£x lal

ha'yalek - !aLEq £na'walakwa. Wa," £ne'keda o'mpe la'xa k!wax --

La/la. Wa, la gwa'la.

Wa, la axle !a'lasE£weda pa'xala qa£s q !a'p !altolllexs la'e gwa'le

g-I'g-aolnukwe laxxa'lasa gwelgwa'lasa qE'lgwIle LE£wa m6'x£wl- 40

dala he' £ma£ya. Wa, he'x -£ida£mesa pa'xala la qa/s£Ida la'xa a'lJe.

Wa, laE'm£lae lal ba'bak'Eewal LE£wa £na'walakwamasaq. Wa, la

axsE £we'da qE'lgwIle qa o'gwaqes q !a'p laltolllExs la'e me'x£edxa
ga'nuLe qa wa'ldEmLasa ha'yalllagasasEns a'Lagawa£ya L6£ma
k!wa'x -Lala. Wa, la 6'gwaqa£me g-I'g-aolnukwas q!a'p!altolllExs 45

la'e me'x£edxa la ga'nul£Ida qaxs lE £ma'e £na'xwa£ma gT'g-aolnu-

kwa LE £wa qE'lgwde £iiEma'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 ax£e'tsE £weda g'a'yole la'xa

qE'lgwIle qa las a'xe£laxu
s. Wa, gl'Pmesc la la'xes ku £le'lase la'e 50

te'x£walllaq la'xes 6xta£lilases ku £le'lase. Wa, g-i'l
£mese g-ax nii'-

£nakweda pa'xala, wii, le ku'lx ,£id la'xes ku£le'lase. Wa, he'niE-

nala£mese g'l'g'aeqalaxa ixxno'gwadasa la ge'wll lax kii £
le'lasas.

Wii, gl'Pmese me'xElaxa qE'lgwIle da£
lE'la, yixs me'xae; wit, laE'm

qla'LElaqexs k"!e'seLe wa'laL. Wii, gi'Fmese me'xElaq la'lixE- 55
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56 hair is hanging over his face, then the shaman knows that the sick

one will die.
|
When he dreams that he is laughing, then the

shaman
|
sings his sacred song and goes into the woods. He 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
60 feel good || at heart when they 'hear the shaman

j
singing his sacred

song. And when 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 feel bad, for they know that
|
their child will

die. Then the one who is lying 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 lying 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 four times.
|
And when she first kicks him, she says,

|

"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 she turns around again. She kicks him; and

she
I

says as she kicks him, "Just go straight ahead." And then

56 malaxes sE-ya', la q!a'LEla£ma paxa'laqexs lE £le'i,a qE'lgwlle.

Wa, he' £maaxs me'xElaaq da£lE'laa; wa, he'x -£ida£meseda paxa'la

ya'laqwa qa£s la la/xa a'lJe. Wa, laE'm lax, a/lalxa bEx£una/ £yasa

qE'lgwlle qa£
s g'a/xe ax£a'LEl6ts laq. Wa, he'x' £ida£mes e'x- £lde

60 na'qa£yas g'I'g'aolnokwasa qE'lgwlle qaxs la'e wuLa'x£aLElaqexs

ya'laqulaeda pa'xala. Wa, gi'Pmese k -

!es wuLE'laq ya'laqlwala;

wa, laE'm q!a'LElaqexs lE £ma'e me'xEleda pa'xalaqexs la'lexlma-

laaxes sE £ya'. Wa, laE'm hewa'xa ya'laqwa la'xeq.

Wa, la£me £na'x' £Idxa gaa/la. Wa, la£me £ya'x -sE£me na'qa£yasa

65 g'I'g'aolnokwasa qE'lgwlle qaxs lE £ma'e qla'LElaqexs lE£ma'e 1e£1l§s

xuno'xu de. Wa, la£me ha' £labala la waL!e'mas£Ideda qE'lgwlle.

Wa, laE'm£lae g'I'g'aolnokwas ax£e'dxa £na'xwa ek" he' £maomas
LE £wa e'k'e gwe'lgwala qae's qE'lgwlle wa'wanE £ma.

Wa, g'i'Pmese El£E'lseda qE'lgwllde; wa, la he'x' £ida£me g'l'g'a-

70 6lnoxudas ax£e'dxa e'k'e gwe'lgwala qa£
s qlo'xts lodes la'xa qE'l-

gwllde. Wa, gl'Pmese gwa'leda g'i'g'aolnoxude, la'e mo'plEna kwa'-

s£Ideda abE'mpaxes xun5'xude. Wa, la £ne'k'Exs g'a'lae kwa's£ida:

"KMe'sLEs mEle' £xLal g'a'xEn." Wa, la x'l'lpleda qa£s e'tlede

kwa's£IdEq. Wa, la £ne'k'Exs la'e kwa/s£IdEq: " K' !esLEs e'dgEm-

75 g'illsLOL." Wa, la e't'.ed x'ilpleda qa£
s e'tlede kwa's£IdEq. Wa, la

£ne'k'Exs la'e kwa's£IdEq; "A'Emlts he'gEmlesLOL." Wa, la e'tled
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she
|
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
||
(a hole), planks being pulled out at the side of the house. 80

There
|
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 (he

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 they 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 [on the end] on account of the beloved 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. When they cut the

hair, it is
|

just as though they were cutting the throats of the rela-

tives. Therefore
|
the Indians do this way. They will not let

|
the

kwaVidEq. Wit, la ene'k*a: "A 'Emits da'da£mowil g
-a'xEn Lo'gwa 77

a'sElc," £ne'x -£laexs la'e bas.

Wit, laE'm ax£e'tsosa a'l£ogii£la bEgwa/nEin lii'xeq qa£
s lii la'x --

so£yo la'xa k' !Exusaewa'kwe lax apst"i'na£yasa g
-o'kwe. Wii, he/- 80

£mes la la'ts lodaasxa wii'nEmx'de la'xes dEg -

aa'ts!e. Wit, la£me
wiinE'mt!etsE £wa. Wii, g'l'Pmese la ewl' £la qaVldeda wiinE'mta

la'e tsla'we abE'mpdiisa wa'nEmiisa ena'xwa ek* he' £maomas LEewa
e'ke gwe'lgwiila la'xa o'gii £la£me tsteda'q qa las bsqwe'laq lax

a'Lana£yasa g'6'kula. Wii, gi'Fmese gwa'lExs g'a'xae na /£nakwa, 85

wii, la/La mo'p!Enxwa£se £na'las he gwe'g'ile abE'mpdiisa wii'nE-

ma, tslEXLE'ntsa ha£ma' £yaxa gaa'la lax lEgwi'lases g'6'kwe.

Wii, yi'Lax gwe'gi£lasdiisa gl'lx'dii Kwa'g -

uia, gi'Pmae na'x-

sfda gina'nEmeda wa'nEmiixs la'e he'x -£idaEm lEkwa'xElasE £\ve

la'dEkwas g
-6'kwas o'mpdiis. Wii, fi'l

£mes gwal a'xso-sa. £na'xwa ill)

be'bEgwanEinxs lE £ma'e £wl' £laxe sa'las g
-

o'x"diis; wii, he'Em i.e'-

gadEs "no'lEmslla LlE'mkwa qae'da lE'lgwala £ \e wa'nEina."

Wii, la mo'p!Enxwa£se £na£
liis wii'nEmax'dEmas xuno'x"diis; wii, la

axsE £\va' k"!e'se LeLELa'la qa£
s g'a'xe t'.o'sax SEeya'sa abE'mpde

LE£wa' o'mpde, EE £wis £nii'l
£nEmwotde qaxs £ya'xsE £ inaeda LeLELa'- 95

laxs he'e tlo'saxa sE£ya'. G -

i'l
£Em £ lae he tlo'saxa SEeya'xs la'e

mEma'x'is lo £ t!o't!Ets!Exodri']iixes LeLELa'la. Wii, he'emis la'^ilas

he gwe'g'ileda ba'klume k"!es he'lqlalaq be tlo'saxa sE€ye'da
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relatives cut the hair; that is what the Indians call bad luck, when
100 the hair is cut || by relatives. Now it is finished in this manner.

This is just to recognize
|
that a relative of those whose hair has been

cut has died, and because they feel sick
j
at heart for the one who

died,
j

1

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 I am anxious about your state in the house,
j
I can not

stop crying all these nights. There is always crying on account of
||

5 the state in which you are. I lcng 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 you get weak (die)." —
|
"Really, take care!" said on

his part the man to the
\
woman, "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, "I shall 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). He was buried. Then
|
the

15 woman did not sleep, expecting her lover. Her lover came. || "Ok !"

said the woman. "Oh!" said the man on his part.
|
"I come

LeLELa'la. Wa, he'Em gwE£ya'sa ba/k!ume aa'msexa tlo'sax se-

100 £ya'ses Le'LELa'la, Wa, laE'm gwal la'xeq. La/La a/Em ma' £mal-

t!ek"!exs lE £lno'kwae Le'LELa'lasa tlEwe'kwas sE £ya', ylxs tslEx'i'lae

na'qa£yas qaes wa'nEma. 1

The Ghost Country

1 Wa'wik'!Eq!a£laeda bEgwa'nEm. La' £lae La'lanuxusa £nEmo'ku

tsteda'q. La'xulanuxu£laes. La' £laeda tslEda'q do'qwaxes La/la.

"A'Em£lax's ae'sayd£malaxg'in gwa'yosE'lasik - qao's gwae'lasaqos,

k - !e'sek
- L!Ex£e'noxuxox ga'ganuLex. He'mEnalaEm q !wa'sa qaes

5 gwe'x -£idaasLaos. A /£meg -

in wa'laqeloL q!a'lElaxes laa'sLaos qEn
la-'ma'lax laxs laa'sLaosgin k!est!aakweLgin q!ula'L, qaso wa'L!ema-

s£eL6."
—

" A'lag'aEmlax's ya'Llox," £ne'x -£lat!eda bEgwa'nEmaxa
tslEda'q, qEn g

-a'xeLEn da'LOL qo e'x -JEmlaxEn laa'sLaEn, la£me'-

sEn g
-axx axLo'L qEns la'Ens la'xEn laa'sLaEn. Qo £ya'x -sEmLo

;

"

10 £ne'x£lat!eda bEgwa'nEmaxes La/la, "k - !e'st!aLEn g
- a'xL axLo'L.

K -

!e'osEs L!a' £yala qan qEnxa'wa£ya qa£
s ma'malt!ek"!eLos g'a'xEn,

qEiiLo g
-axL da'LOL. Gwa'la be'lqlalax axo' £yo."

La' £lae we'k - !Ex£ededa bEgwa'nEm. WunE'mtasE£wa. La' £lae

k -

!es me'x£enoxweda tsteda/q na'kMalaxes La 'la. G"a'x£lae La'les.

15
" sya," £ne'x -£laeda tslEda'q. " £ya," £ne'x -£lat!eda bEgwa'nEm.

i 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 necklace 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! || that wc may be taken (across)," said on bis part 20

the man to the woman.
|
"Come, fetch us!" said on ber part the

woman.
|
The children did not pay any attention; they were

playing on the ground, poling in the river. "You
|

yourself shout,

that we may be taken (across)." Then the man
|

just yawned.
The children came and took them across, and

|| they went to the 25

house. Then they 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 you 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 they 35

burned inside. The women took care
|
of the spoons.

|

"G"a'x£niEn axo'L qans la'lag'aEns la'xEn laa/s, e'x -£maa'xoLEs." 16

La/ £lae p!e'x£wideda tslEda'qasa qEnxa/wa£yasa bEgwa'nEin.

''EVmaeLEns laL," £ne'x -£lat!eda tsteda/q. La/£lae q!ap!e'x -£Idxes

le
£la/xula qa£

s qaVlde. La/ £lae la'g'aa la'xa wa. "We'g'a £la'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 -£lat!eda tsteda/q. Iv !e'tsaEm£la-

wis q!a'dzesa g'i'ng'inanEm a'mlEleis ta'tenoma la'xa wa. "So'-

lag
-adza£ma £la'qula qEns g'a'xaEns da'sE £wa. La /£laeda bEgwa'-

nEm a/Em£lawis ha'x -

ila. Ga'x£laeda gi'nginanEm da'wilaq qa£
s

le la'xes g'6ku
. La' £lae ho'x£usdes qa£

s le ho'gwlL la'xes g
-6ku

. 25

G"a'x£lae wi'waqhvas la
/£wunEmasa tsteda'q awu'lpala. La /£

lae

k!iidzl'l. Lswi'ltses p!E'l£wiimp. La' £lae x'o'^wldxes L!a'L!axa-

meda ts!Eda'q. La' £lae ya'x£wltsa k -a'ts!Ena'q la'xes p!Elp!El-
£wii'mp. K -

!e's
£lat!a ax£e'dEq. La' £lae £ne'k -

e la /£wunEmasa tslE-

da'q: "La'xLEnda'xwa k - a'ts!Enaqex. He'g'aEm q la'LEladzoxs 30

ts!a'sE £waex, ylxs he'ex gwe'x' £idayu a' £ma."— "()' £mlswist!a axa',

a'Eml la£
s ltx

-lawilxsEn wa'x'ex ts!a'yoL," £ne'x -£laeda tslEda'q.

La' £lae ts!EXLa'lax -£IdEs la'xa lEgwI'l. La' slae x'I'x£cd £na'xweda

k - a'ts!Enaq. La' £laeda tsie'daq le'nEmap!ix" £Idxa kTi'tshmaxs la'e

k!iimk!umE'lg -

ig
-

ax" £Ideda k'a'tsiEnaxde. LaE'm ya'Lioweda ts!e'- 35

daqxa k - a'ts!Enaq.
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37 Then the woman was pregnant, and gave birth to a child.
|
The

child she had borne was a boy. For a long time the woman staid in

the house;
|
then she longed for her father and her mother. "Let

40 us || see the grandparents of your master!" said the woman. "Let
|

us go!" said the man. Then the}" went out to go to their
|
house.

They entered the house. The mother of the woman saw her
|
child.

"Oh
;
oh, oh!" said the mother of the woman. "' Welcome,

|
my

45 treasure ! Xow take pity on your slaves, for what || can surpass our

need of sympathy? Welcome!
J

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
j
should there be ? Its eyes were holes, its face was a

50 little green, and moss was on the side of its face. || 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 anxiously,
|
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 || father. Then
the mother of the woman followed her. "Come,

|
take pity on me!

Give me your child, that I may carry it."
—"0 my dear! I am

J

going back. I do not return to you at all. You have pushed aside
|

my child," the woman just said to her mother.
J

The mother of the

37 La'elae bowe'x£wideda tsiEda'q. La' £lae ma'yuHda. BEgwa'
nEm£lat!a ma'yoLEmasa tsiEda'q. La'-lae ga'leda tsiEda'q. La/-
£lae tsiix'i'le na'qa £yas qaes omp LE £wis abE'mp. "Ladza'x'ins

40 do'x£widEq gaa'gEmpasox g
-i'yaqos." £ne'x -£laeda ts!Eda'q. "We'-

dzax-ins," £ne'x -£
lat ieda bEgwa'nEin. La'elae Lia'sta qa£s le la'xes

g'oku
. La' £lae lae'L. La' £lae do'x£waLEle abE'mpasa tsiEda'qaxes

xiino'k". "O, 6, 6, 6," £ne'x -£lat!eda abE'mpasa tsteda/q, "ge'la-

k"as£la Lo'gwa £
e. LaE'mk - wi'wosllagag'as q!a'q!Ek -ugos qa £ma'-

45 sesEnu£xu la e
/taga'wa £yasg -anu£xu wi'wosila qag'anu£xu

. Ge'la-

k'as£la xuno'ku
,

ge'latsos xuno'kwaqos qEn q!al £e'daEnLaq."

La /£lae qiala'maseda tsiEda'qases xuno'k". LaEnrla'wis q!al£e'-

deda abE'mpasa tsiEda'q. La' £lae dd'qumdxa g"lna'nEm. £ma'sLe-

lawis? Kwa'lkuxust6bida £wa. lE'nxEmbida£wa. p!E'lp!EltsEnuLE-

50 mala. La' £lae "ha," £ne'x -£laeda tsiEda'q, ts!Ex£e'dxa gina'nEm.
" £ma'dzox gwa'laasaxsa g'ina'nEmx. Ladza' £mas lE £lEla'g -

iliLa,"

£ne'x* £lat!a abE'mpasa g'lna'nEm. "Gwa'las wul£E'm lE'lwiqialaLEn

es wal qEn g
-a'xe e't!ed do'x£waLEla g

-a'xEn. A' £mex -dEg -

in wax -

wa'sos g"a'xeldEn wax" la'x"da £x6L." £ne'x -£laexes abE'mp LE £wis

55 omp. La' £lae qa'tsEmaeda abE'mpasa tsiEda'q: "Ge'lag'a wa'-

x£ex. ge'tsos xuno'kwaqos qEn q !al
£e'daEULaq."—"Aada', la£m.En

laL ae'daaqaL, es wal qan la'En ae'daaq 15l, e'tiedadza xe't!e-

dExgin xiino'gun," £ne'x -slat!a a'Emxes abE'mpeda tsiEda'q.
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woman cried in vain. The woman just started to go || to her hus- 60

hand, to the ghosts. There
|
she staid. She did not come back.

That is the house of the ghosts. That is
j
the end.

|

The Soul of Man.—Now I shall talk
|

ahout what the shamans and 1

twins, those who are born two
|
of one mother, say. This is whal is

referred to as Salmon twin.
|
I shall talk ahout this first, because she

talked frankly || 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 laughed.

|
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 lived) with
|

Maesila (guardian of salmon). Our souls always walk about among
you ||

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
|
leave (with me) our tribe, because they were talking about my

having
|
MamEnlaye£ for my lover; therefore we entered || our pre- 20

Qlwa'saEl wa'x'e abE'mpasa tsteda/q. A'Em£lawis qaVldeda
tsteda'q qa£

s la la'xes hV £wimEm, laE'm la/xa la /£len6xu
. LaE'm 60

XEk"!a', k -

!es ae'daaq. He'Ein la g'6'kiilotseda la/
£lenox". LaE'm

q!ulba'.

The Soul of Man (BEx£iinesa bEgwanEme).—LamiEn gwagwex's- 1

£alal lax waldEmasa paxala LE £wa yikwPlEmexa ma£lokwas mayoLE-
mases abEmp. Wa, hesm gwE £yo L!aL!ayadza£ya yikwPlEme. He-
dEti lag'ila he g"il gwfigwex's£alase, yixs XEnLElac q!weq!ulk" lalaxs

gwagwex's£alae laxa bEX£una£yasa yikwi£lEine bEgwanEina Lo£ma 5

tslEdaqe, yixs hae xEnLEla q'.weqlulk" !aleda tslEdaqexa Legadiis

Yayaxiiyega, yixs lexaeda q!Eta lax awagawa£yas ek'!anaeyas

dzedzamas. La£mesen wuLaq lax yilgwasases; a£mese dah'ida. Wa,
la enek*a g

- axEn: "K'osLas k"!es q'.aLElaxg'in IJ.aL!ayadza£yek•

le £weu waLElaxEn bEx uk - !otagawa£yex laxEiiu£x" ytkwielEmeg #asE- 10

nu£xu lax abEmpa. Wa, yu £maos wiiLasE £waqos sEk'ayox g"axi:n-

Laxg - anu£x u laq ts'.Elx
- a laxa £wa laxEn mElek'ik*. Wa, lii 8leede

miisasa sEx -£ide g'axEn. A £mesEu la na£nak u laxEnu £x" g'okwe lo£

Maesila. Wa, hemF.nala£mesEnu£x u g'ax g -

Ig
-Elgexg -anue?u be-

bExune lax - da£xoL laxos g
-

Ig
- ox udEinsex. Wa, las k*!es ddqiila 15

g
- axEnu£x" qaxg -anu £x" £naxwa£mek" bEx£iina £ya. Wa, heemesEn

la axkMalasxEii waLElax laxoxMamEniayaeye, yix dzaxvinae qEnuexu

g
- axe basEnu£xu g

-okwulotaxs XEnLElac dEntElasEnuexu w&Lalae-

na£ye lf/wox MamEnlaya£e. Wa, hesmesEnuexu g'axela Lak'lae-
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21 tended mother. LaeLas, and therefore we just call her by that

name." Thus said Yayaxuyega.

Then I questioned her. because she said that all the souls of
|
twins

went back to the village of Maesila at the outer edge of our world,

and therefore I asked her. "Is that the only place where the souls of ||

25 men go, to Maesila?" Thus I said to her. Then she said. '"'The

village of Ealexusiwalis. who 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 Ealexusiwalis, whom we call killer-whale.
|

30 When the souls get tired, they go home | to the village of Ealexusi-

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. Xow cratch my lover

ManiEnlaye-. who came with me when we escaped from our I!

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 they die. their souls go home
|
to the outside of our world.

40 Xow ManiEnlaye 5
II has never any strength, for he is sleeping all the

time. He has no happiness." Then I asked Yayaxuyega why the

20 dzEndxox laqEnu£xu abEmpbolaxox LaeLasex. He£niEnu£xu lag'ila

aEm LeqElas LegEinasox." mek'e Yayaxuyega.

Wa, lEn wuraq qaxs mek'aaqexs £wi£la £niae aedaaqe bEx£una-vasa

L!aL'.ayadza £ye lax g'okulasasa Maesila lax LlasodesasEns malax.

Wa, kemiesEn lag'ila wtiraq: ''Lex'amiae laatsa bEx £una £yasa bE-

25 gwanEme Maesila?" mek'EirLaq. Wa, la mek'a yixs k' lesae qwe-

sale g'okulasasa EalexusiwalisxEns gwE^yowe max£enox'-. Wa, heEni

lamaku £latsa bEx£una £yasa es£alewinoxwe. qaxs he£mae g'ayama-

kule bEx£una £yasa es £alewinoxwa Ealex-siwalisexEns gwE £yowe max-
£enoxwa. Wa. g"il£mese wisq!EX' £idExs yae lox lae namakwe bEX-

30 £una £yas lax g'okulasas Ealex Jsiwalis. Wa, k'!est!e gala qluleda

bEgwanEmexa alewinoxwe bEx£unenuxusa la namakwa lae wik' !e-

x£eda. qaxs k'leasae laxwa £ya qaes bEx£una£vaxs k'leasae la axala

lax 6k!wina £yas. Wa. laEms doqulalxEn waLElax yixox MamEn-
laya £yex. yixEn mEmokwaxg'm g'axaolg'anu£xu aweqwasEnu£xu

35 g'ig'aolnokwa. yixs lae Lomax' £id gwagwex -

s £ala g'axEnu£xu laxE-

nu £x u waLalaena £ye. yixs mek'aex, laEm lal na £naxuLE, lE £maes bE-

x£una £ya lanEwex bebEx£una£yasa k' !ok" liitElax lae lelE £
l laxa £waxs

lae xwela £wa. Wa. g'il£mese £wi£la lelE £lxs lae £wi£la namakwe bebE-

x£una £ye lax LlasodesasEns malax. Wa. hvmesox Mam.Enlaya £yex
40 la hewaxaEm la lalox£wida, yixs a £maex la heniEnal£Em la mexa

:

k" !es la ek'!ex£edaenoxwa." Wa, Ieu wuLax Yayaxuyega lax



boas] BELIEFS AND CUSTOMS 715

heart of him to whom she referred as her lover was had. She only 42

laughed
|

and said, "His heart is had, because I am married to
|

fmaxumEwes." Thus she said. Then Yayaxuyega 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
|
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 || souls 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,
|
that I may believe that you really know what you 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 I 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 soul 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 wEq!wa. A£mese dal£ida. Wa, 42

la mek'a: "HeEm£El £yag -imsox naqa£yasoxgiin lak" l;i
£wadEs6x

£max umEwesax", mek'ox. Wa, laEm £nek -

e Yayaxiiyegaxgins

hernEnala£meg -

ins qaqEsala LE £wabEx£tina£yasa k -

!dk
-

!iitElaxa gaga- 45

noLe qaxs £naxwa£mae bebEgwanEma," enek'e. Wa, laEn wuLaq
lax k'.walaasas bEx£ima£yasa k'lok'.utEla Lo £mEnsaxg"ins bebE-

gwanEmek -

. Wa, laxae dal£ida. Wa, lii
£nEk -

a: "IvosLas k -

!es

q!aLElaa? yomaas klwalEns oxLa£yex. Wii, laxae heEm klwale

bEx£una£yasa k - !ok!utEle 5xLa£yas. Wa, laxa ogiiqalaxa bEx £ iina- 50
£yasa es£alewinoxwe, yixs a£mae hex' £idaEm lats!a laxes maxEmle
qa£s la idexwaxa megwate.

Wa, laxaEn etled wuLaq. Wii, Ieii £nek"Eq: "Weg - a gwas£ldEx

qEn 6q!us£IdaoL, alaEm q'.aLElaxos waldEmi£lalag -

ilIlex. WalEns
bEx £una£yex, yixg'ins lagins mex£edxa ganoLe k'!esae ogwaqaEm 55

mexaa," £iiEk -EnLaq. Wa, laxae daleida. Wii, lii
£neka: "YilLaxs

nEndlixex bEgwiinEma, alas nEnolo, yixs £nek - aaxEnqosaq me £xeno-

xwa bEx£una£yasa bEgwanEme LE£wa ts'.Ediiqe. K"!e; yixs k'lesae

me£xenoxwa bEx£iina£yaxa ganoLe LE £wa £nala, xa £nala lii q!ap!ex -

sa

LE £wEns qaes qliiqlalalae g'iiXEns, wiix'e ganol£ida liig'ins mex £eda, 60

wa, hex -£ida£mesEns bEx£una£ye bawEns qa £s lii laxa qwesala

awinagwisa. Wii, he£mesEns g'tix mexa£ye liiliilasasEns bEX-"una £ye

LE£wis gweg'ilase. Wii, laEm k*!es lE £leda bEgwanEinaxs mexae.
La aEm k -

!eas hi laxwes, yixs mexae qaxs lae q!ane £stes bEx£una£ye.
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65 his soul goes traveling about;
|| and when it is near day, the soul

comes back again and I sits on top of the head of the man. Then the

man awakes
|
and gets up. If the soul of a man who is asleep goes

too far away
|

and comes not back again, the man remains in bed
|

70 asleep and is dead. The time when this happens is when the || soul

goes to another man and makes a mistake."
|
Then I questioned her:

"Where do the souls of
|

all those who are not twins and who are not

sea-hunters go,—those of the common
|

people? Where do the souls

go when the owner of the soul dies?" Thus
|
I said to her. Then

75 Yayaxuyega became angry and said, || "Don't they always stay in

the village not very far from the 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 the
|
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. I

65 Wa, g
-

il
£mese ex -

ala £nax' £IdExs g'axae aedaaqeda bEx£una£ye qa£s la

k'.waxLalabEndxa bEgwanEine. Wa, hex -£ida£mese ts'.Ex -£Ideda bE-

gwanEme, qa£s Lax£wide; wax -

e qwaqwesg'ilalcina bEx£una£yasa bE-

gwanEmaxs mexae yixs k"!esae g"ax aedaaqa. Wa, la£me xsk" !ael

mexeda bEgwanEme, laEm lE £la. HeEm hex'dEms gwex -£ide bE-

70 x£una£yas, yixs lae laxa ogu £lame bEgwanEma, yixs LexLelcElsae,

yixs hee gwex -£ide." Wa, laxaEn wiiLaq lax laasasa bEx£una£yasa
£naxwaxa k' !ese l !aL !ayadza£ya LE £wa k -

!ese alewinoxwaxa baxuse

bEgwanEma, £wi£ste bEx£una£yas, yixs lae lE£le bEx£unenokwas,
£nek -EnLaq. Wa, la£me lawas£ida yix Yayaxuyega. Wa, la £nek'a:

75 "EsaeLa hemEnala he g'okuleda k" !ese alasm qwesala lax apsba-

lasasa g'okula. Wa, he£mis g'ax q!unEme£stElsxa gaganoLe. Wa,
la £nek -

a: "La£niEn gwal na£naxmexes waLi£lalasE £wos. La£meg'in

mElx£waLElaxg'in ts!Engumelg - asa k'!ok!utEla le £wox bEx£una-
£yaxsa la lelE £laxg"in lak" gwagwex's£ala laq; lax -Es£meg"in g

- axL

80 dasol qEn la na£nakwa." Wa, laxaEn £nek -

a: "La£mas lE£lLa lag'i-

laos £nek -Exs lEmaex lal na£nax uL," £nek -EnLaq. Wa, la£me q!wa-

g*a£la. Wa, la £neka: QaL, la£mEn q'.ulex'st'.Eqa qaEn gwek'lE-

g"alase laL, qaxg'in lak* bax£us£idamasxEnu£xu gwex'sdEmaxg'a-

nu£xu L!aL'.ayadza£yek - ." Wa, la£me alax£id wanex -£idEn. La£me
85 alax -£id q!wasa. Wa la£mEn bas laxeq:
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Now her brother MamEnlayee
, to whom Yayaxuyega

|
referred 8G

as her lover, was asleep all the time. He was depressed;
|

and his

father YaqaleEnala 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 his house;
|
and when he just reached the place

where his father Yiiqal£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 this

Yayaxuyega ||
also died. This was all what the

|
one said who 95

spoke openly ahout those born from the Salmon.
|

I forgot one thing. When I asked the Salmon woman Yayaxu-

yega
|
what the soul of man was, whether it is large

|
or small, she

said, "Don't }^ou see your shadow on the
||
ground when the sun is 100

shining? That is just like 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 Yayaxuyega 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 WEq !wase MamEnlaya£ye, yix gwE£yas Yayaxu- 86

yeg'a waxala a.Em hemEnalaEm mexa. Wa, laEm xulse naqa£yas.

Wa, la ompas, yix Yaqal£Enala lag'as lax ogwasases g'okwe. Wa,
la Le£lalax MamEnlaya£ye qa las lag'usta qa g'lwaliseq. Wii, hex - -

£ida£mese MamEnlaya£ye la lag'usta laxa salases g'okwe. Wii, 90

hemiis ales lag'aa lax axasases ompe Yaqal£Enala laase tsax"ELEle

g'6gu£yas. Wa, laeme texsa laxa salases g'okwe. La£me
hebafya. Wa, a£mese £nek -

e Yayaxuyeg'a q!Eyol£Ide la na£na-

kwe bExsuna£yas6x. Wa, k -

!est!a qweseg -

a£ye Yayaxuyega
laaxat! ogwaqa wlk' '.Ex£eda. Wii, laEm £wi£le waldEmi£liilasa 95

nEmoxume g'iix q!weq!ulk" !alasa £naxwa LaL'.ayadza£ya.

G'axoLEn L'.Elewesogwa, yixg'inlak^wuLaxa iJ.aL!ayadza£ye Yaya-

xuyega lax g
-wex -sdEmasa bEX£iina£yasa bEgwiinEme lo£ ewalas

lo£ Emii. Wii, lii
£nek -

a: "Esas doqiilaxes g'ag'omasos laxa iiwl-

nak'.tisaxs Llesslae. Wii, heEm gwex'sa bEx£una£ye. Wii, g
-

il
£mese 100

£nek'eda bEx£una£ye qa£s lii k'.wala laxes heniEnrda£mex k!walaasEns

5xLii£yex la amabido £ la. Wii, heEm amiix -£idEx£Emsexs £nalae.

Wii, g
-

il
£mesEns mexa lae ewalaseida yixs lae q '.Ene£sta laxes liilalase."

Wii, he£mise waldEmas Yfiyaxiiyega laxes abEmpe LaeLase,

yixs yudukwae ts!edaqe £no£nElas Yayaxuyega. Wii, lii Le £lalaxes 5

abEmpe qa g
-

iixes klwag-alil lax qElgwi£lasas. Wii, lii
£ncdv

-Eq:

"Lomas £yaex'SEma le£wos la£wunEmaqos, yixs £yiig
-ilwataaqos lax

aek'ila g
- iixEnu£x u

. Wii, la£mesEn la,L nii £nak" qEnLo £wI1olxox
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Now I shall go home, and take the
|
souls of my elder sisters."

110 Thus she said. It was only three || days since the time when Yayaxu-
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.
|
That is all to be said about this.

|

1 Now I shall talk about what is said by the shaman, about the
|

soul of man, by the great shaman Qasnomalas. That is
|
his name as

a shaman, as a
j
chief of the numaym Siseul !e£ of the Nak !wax"da£xu

5 his name is G'ex"se£stalisEme£
. || When Lanax'lanag'Eku

, 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'-

daexu , having been invited. When night came, the
|
shaman Qas-

nomalas was asked to go and feel for the sickness,
j
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£xu may come,
|
and I shaU

try to get back her soul. Now get
|
four kinds of sweet food, and

15 also four pretty dishes, || and put the sweet food into them, and also

some clothing of this
|
sick one; and none of the young women shall

bebEx£una£yaxsEn £n5n£Elax -
,'' £nex-£lae. Wa, a£mese yuduxup ten-

110 xwa£s £nale mex'dEinas Yayaxuyega laxes SbEmpdaxs lae wik -

!Ex-

£ida. Wa, k -

!est!a £nEmxEnxe ts'.awEnx lae ewi£wEla wik"!Ex£Ides

yudukwe £no £nEla. Wa, a£mese helEwig'aye g"ig
- a6lnokwaseq. Wa,

laEm lab a waldEmas laxeq.

1 Wa, la£mesEn gwagwex -

s £alal lax waldEmasa paxala qaeda bEX£u-

na£yasa bEgwanEme, yixa £walasda paxale Qasnomalas. Wa, heEm
LegEms laxes pExena£ye. Wa, la LegadEs G'exse£stalisEma £ye laxes

g"IgEma£yaasa nE £memotasa SlsEnL!e £ laxa ]Sak!wax"da£xwe. Wa,
5 la alak -

!ala ts'.EX'q'.e Lanaxianag'Ekwe k -

!edelas TslagEyose, yixs

lE£mae gwalale dEg -

ats!e LE £wes q'.anebEmLe. Wa, la£mesEn g'igexa

Nak!wax -da£xwe yixs LelElakwae. Wa, g
-

il
£mese ganoHda lae ax-

k -

!alasE £weda paxale Qasnomalase qa£s la p !ex£wldxa ts !EX -

qa. Wa,
la£mese qa£s la k!wag -

alil lax L'.asalilasa ts'.Ex
-q!a ts'.Edaqa. Wa,

10 he£mis g'il p !ex £witso£se 6xLa£yas. Wa, k -

!est!e geg"ilil p'.exwaqexs

lae £nek -eda paxala: "K-'.ease bEx£una£yasox; gEyoHde lap'.Eluda.

Wag'a ex£widExs g'okwaqos qa g
-axlag -IsEn g

- okulotaxa Nak'.wax --

da£xwa qEn wag'i laloL'.ax bEx£una£yasox. Wa, laEms laloL'.aLEX

moxwidalii ex -p!aemaha£ma£ya; he£mise mowexLa esEk - ha £maats!a

15 qa g
-ets'.Ewatsa ex'p'.aema ha£ma£ya. Wa, he£mise gwelgwalasoxda

ts'.Ex'qlax. Wa, lal k -

!eas g'axltsa ealostagase ts!edaqa qo exEnta-
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come, because they might be menstruating,"
|
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
|
went out of the house, and then the

house was cleared out; and || after the house had been cleared 20

out, they walked and called all the grown-np
|
men of the Gosg'i-

muxu
, and the Nak!wax -

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, || 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 || 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

young 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
|
taboo house of the sick woman. I

laxo," £nek'eda paxala. Wa, lamiEn £wI£laEm wui/Elax waldEmas 17

qaxg'in la£mek' lag'eq qaxsq!uleyaasg"in gEnEmk". Wa, la£mEnu£x u

hoquwEls laxa g'okwe. Wa, le ekwasE £weda g'okwe. Wa, g'il£mese
gwal ekwiixa g'okwe, laase qas£ideda la Le£lalaxa ealak'lEne 20

bebEgwanEmasa Gosg'imuxwe LE £wa Nak!wax'da£x u
. Wa, he£misa

alak'tene tsledaqs qaxs k' !esae Qasnomalase kelqlalaq lada ealo-

stawe ha£yala LE£wa ealostagase ts'.edaq la x -

Its!ax"ila qaxs k"!esae

q!eq!ag -ilaleda wewaLala LE £wa exEnta qo lalax k"!al£Idxa ts'.Ex
-q!a

ts!EdaqalaxwaldEmasabak!ume, yixs £nek -aaqexshex -£ida£maexEnl- 25
£ideda ts'.Ex

-q!axs lae iiExwax -£ideda exEnta ts!Edaqxa ts!EX"q!a
#

HeEm gwE £yasa baklume k'!al£ldxa ts!Ex -

q!a, yixa exEntaxs lae

doqwaxes LeLELalax ts!Ex - qae. Wa, he£mis lagilasa LeLELalasa

ts!EX"q!a k"!es helqlalaq la doqwasE £wes ts!Ex -

q!a. Wii, heEmxat!

k"!es helq'.olEm la doqwaxa ts'.EX'qlaxa g'Egilgowe Elosta ha£
}
r a- 30

sEk'ala qaxs k'odElae k" !es gwal nExwala hlxes g'aelase, yixs £nEina-

xis£maeda £nExwala EE £wa exEnta £yax -sEm qaeda ts'.EX'qa yixs k' !al-

^edaaq. Wii, he£maasexs lae wlk" !Ex£Ideda ts!Ex -q!ax - de la hex - -

£idaEm £nek -eda baklumaqexs k -

!a£lkwae yisa alostagas ts'.Edaq la

doqwaq loxs alostaeda bEgwanEme la doqwaxa ts!Exq!a, yixs 35
q'.iinalae q!asE £weda alomase edEmsa exEnta dzEins lax auuuVyasa
hose ts'.Exqlaats'.esa ts!Ex*q!a tslEdiiq.
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When all the Gosg'imuxu and the Nak !wax' da£xu had gone in,
|

40 they 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. 1
|

Then
many batons were taken and

|

given to the Gosg'imux" and the

Nak!wax'da£xu
.

j

After this had been done, eagle-down was taken and
45 was put on || the two rows of men who sat facing each other in the

rear
|
of the house. When this was done, the sick woman was taken

and
I

was placed on a new mat which was spread in front of the
|

outer row of men in the rear of the house.
|
The shamans of the

50 Nak!wax'da£xu gave them instructions what to do; || for the Gosg'i-

muxu did not know what would be done by the
|
Nak !wax' da£xu for

the great shaman Qasnomalas. As soon as
|
everything was ready,

they 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. When they stopped beating fast time the

55 last time, || the shaman Qasnomalas 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. He only looked at the sick woman. Then he
|

said, "Come,L !emElxalag'ilis,-—and youK'Enxwalayugwa,—andyou
|

60 £nax'nag'Em—andyou Qlwalax'ilayugwa, for I pray you to help || me.

38 Wa, g
-

il
£mese £wi£laeLeda Gosg'imuxwe LE£wa Nak!wax - da£xwe

laas ha£staEm klwaleda ogwiwalilasa £walase g
- okwa. Wa, la£me

40 ax£etsE £weda g
-

ilt!a ts!eq!a saokwa qa£s la pax£alilEm laxa ogwiwa-

lilasa g"5kwe, lax awagawa£yasa k"imk -EqEgEmlila malts !agu£nakula

bebEgwanEma. Wa, la ax£etsE £weda q!enEme t !et '.Emyayuwa qa£s la

ts!awaesElayu laxa Gosg"imuxwe LE £wa Nak !wax -da£xwe. Wa, g
-

il-

£mese gwala la ax£etsE £we qEmxwasa kwekwe qa£s la qEmxwidayu

45 laxa k -imk"EqEgEmllle malts '.agumakula bebEgwatiEm laxa ogwiwa-

walilasa g'okwe. Wa, le ax£etsE £weda ts'.Ex'qa tstedaqa qa£s

g'axe qElgudzolilEm laxa ts!Ex - ase le£wa£ya LEbel lax L lasalilasa

L!asEx -£idalilesa bebEgwansme laxa ogwiwalilasa g
-okwe. Wa,

la£me hex"sa£ma pepaxalasa Nak!wax'da£xwe aaxsilax gwegwalag'i-

50 lilasas qaxs k"!esae q'.aLEleda Gosg'imuxwe lax gwayi£lalasasa Na-
k!wax -da£xwe qaeda £walase paxalae Qasnomalase. Wa, g

-

il£mese
£wl£la gwalala laase £iiEmax" £id LexEdzodeda £naxwa Lexemelxa

paxala. Wa, k"!est!e geg'ilila LexEdza£yaxs lae £nEmax -£Id gwala.

Wa, la mop '.Ena he gwex -£ide. Wa, g'il£mese gwal LexEdzaya eIx-

55 La£ye g'axaase g
- axeLeda paxala, yix Qasnomalase dalaxes yadEne.

Wa, la Lax£iilll lax awiLElasa tlEx'ilasa g'okwe. LaEm k'!eas

gwek'Ialats; laEm km doqwalaxa ts!Ex - q!a ts'.Edaqe. Wa, la

£nek -

a: "Gela l '.emElxalag'ilis, so£mets K'Enxwalayugwa, so£mets
£nax"nag -Em, wa so£mets Q!walax -ilayugwa, qa£s waxaos g'Pwala

'On each side of the long narrow board.
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You are 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
|
eagle-down. Immediately they went and gave it to him, and

|

he gave it to each of the four women. When they all had || ncck-.6o

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 1 shall bring back to life, and the wrapping in

which you were about to wrap her,
|
if she had been taken by £yiiyak'i-

laga; for lean see her
|
soul, which I shall put back." Thus said the

great shaman. Then
|
they put down the grave-box which was full

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 clothing of the sick woman who was to be brought 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"da£xu
, 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 pieces

g
-axEn. So£maas k -

!es LeLiisgasa," £nek - Eq. Wii, hex -£ida£mesa 60

mokwe ts'.Edaq la lax Lawilasas. Wii, la Qasnomalas dak'lalax

L'.agEkwa qa qeqEnxawes lo£ qa qeqax'Emes. Wii, he£mise qam-
xwiisa kwekwe. Wii, hex -£ida£mese la ts'.E£we laq. Wii, he£mis la

ts'.Ewamakulas laxa mokwe tsledaqa. Wii, g'il£mese £wlda la qeqEn-

xalaxa LlagEkwe LEewis qeqEx -Ema£ye, lae he£ma paxala, yix 05

Qasnomalas qEmx£witsa qEmxwiisa kwekwe laxa mokwe tsledaqa.

Wii, g'ihmese gwfda lae gwela£liiasa tsledaqe qa lii
£s £nal-"nEinok\viila

lax eonegwllasa g'okwe. Wa, la£me Eax'LEwileda ts'.edaqe. Wii,

lii edzaqwa yaq'.Eg -

a£le Qasnomalas. Wii, lit
£nfdoi: Gelag'ax'I

g"its!E £waslaxsdiisEn heli£ liilaso £Lex eo £ qlEiiebEmlaxsdiisdx qaxo 70

lalaxsdE laxanEms £yayak"ilagii qaxgin la£mek - doqiilaxdx bi:x-

£una£yaxsEn heliditlasoLex," £nek"eda £\vfdase paxala. Wii, g'axe

hiing'alllEma dEg -

ats!e, la qot'.axa p lElxElasgEmexa q!EnebEm-
laxsdiis heli£liilasE £wasa £walase paxala. Wii, lii dak"!alax

g'ayola lax gwelgwiiliises heli £lalasK £wexa ts!EX'q!a ts!i:daqa 75

LE £wa moxLa g"Its!Kwatsa ex'p'.aema lia £ma £ va. Wii, gax£me
£wi£la ax£alelEin lax Lawilasas. Wii, la axk'Ialaxa gayole laxa

Kak!wax"da£xwe ogiVla paxala qa g'axes tsotsEx"s £ Kndxa di:gats!e

qa £wi£les m6x llLalas laxa laqawalllasa babakwayoLlaatsle g'okwa.

Wii, la£mesa 6gii£la paxala dalaxa sobayo qa£s tsotsEXuseEndexa SO

75052—21—35 eth—pt 1 46
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81 which he threw on the fire in the middle of the house; he took the

many
|
blankets that were to be wrapped around her, and threw

them on the fire in the middle of the house. Two kinds of things
|

were put on the fire by the other shaman. Then he was asked by the

great shaman to stand in the house.
|

And Qasnomalas took the cloth-

85 ing of the |] sick woman, carried it as he was going around the fire in

the middle of the
|
house, singing his sacred song and swinging his

rattle, while all the
|
men were beating fast time. When he came to

the place from which he had started,
|
he sang his sacred song and

threw the clothes on the fire in the middle of the house.
|
Then he

90 took the dish with the sweet food, and put it on the || fire in the mid-

dle of the house. Then he did the same with the others. They
only

|
continued beating fast time, those who beat time for the great

shaman Qasnomalas; for
|
all the men are called time-beaters-for-

the-shaman.
|
Then the time-beaters beat very fast time. Qasnom-

alas
|
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 !

"
|
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 restored sit up, || that my friend may
put her soul back into her."

|
Thus he said, and the shaman made the

81 dEg -

ats!e qa£s moxuLales laxa laqawalile. Wa, la ax£edxa q'.enEme

p '.ElxElasgEma qa£s lEXLales laxa laqawalile. Wa, ma£ledala£me
lax'Lanasa ogu£la paxala. Wa, laEni axk' !alaso £ qa£s he£me Lawile

yisa £walase paxala. Wa, la Qasnomalas dax -£idxa gwelgwalasa

85 ts'.EX'q'.a ts'.Edaqa qa£s daleqexs lae kvstalllElaxa laqawalilasa

g'okwe yalaqula, yatElases yadEne, laaLas LexEdzayeda £naxwa
bebEgwanEmxes LexEdzEwe. Wa, g'il£mese lag"aa laxes g'agililase

lae yalagwatEwexs lae lEXLalasa gwelgwala laxa laqawalile. Wa, la

dax-£idxa ha£maats!e g'ltslEwatsa ex'plaomase qa£s k - ax -LEndes laxa

90 laqawalile. Wa, la £me £wi£la he gwex" £itsa waokwe. LaEm a,Em

hayolis LexEdzayeda Lalexemllaxa £walas paxale Qasnomalas qaxs,

he£mae LegEmsa £naxwa bebEgwanEme Lalexemllaxa paxala. Wa
la£me alax' £id LexEdzodeda Lalexemile. Wa, la£me Qasnomalase

dax -£idxa bEx£una£yaxs g'axae q!enEm g'ax 6lastE £wex lEqwilag'i-

95 laxa gwelgwala. Wa, lanaxwe £nek -

a:
" £ya, ogu£ladzas qa£s

mEx£edeq." Wa, la geg'ilil he gweg'ile. Wa, la£me dax,£
Itses

helk -

!olts!ana £ye laxa bEx£una£yasa ts'.Ex'qla tslEdaqa. Wa, la£me
gwal LexEdza£yeda Lalexemllaxa paxala. Wa, la£me yaq!Eg"a£leda

ogu£la paxalaxa Lawile. Wa, la £nek"a: "Wag - ax - ox k!wag"alila

100 helasE £wex qa lalag -isg"En £nEmokuk - ax£a,LElodEsg -

a bEx£uneg -

a-

sox," £nek'e. Wa, he£misa paxala la kw!ag - alilaxa ts'.Ex'qla ts!E-
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sick woman sit up.
|
As soon as she sat up, the great shaman swung 2

his
|
rattle, and all the time-heaters heat time. Then the shaman

|

went towards her, opened his left hand, and the soul was sitting on

it. || lie rattled with his right hand; and as soon as he came
|

to the 5

sick woman, he gave his 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 hlew on the top of her head
; |

and when he finished

blowing on it, he pressed the top of the head of the sick woman.
||

Then 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 finished.
|

Then they were paid by him with one hundred blankets, and one

hundred
|
blankets were given to the time-beaters of the shaman.

Then the woman came back to life
|
after this. That is all about

this.
||

Now I saw Qiisnomalas, Who was sitting on the ground
|
not far 20

from the other end of the village of the Gosg'imux" at the
|
north end.

He called me to come the day following,
|
after he had caught the

soul of Lanax'lanag'Eku
. I went

|
and sat down near where he was

daqa. Wii, g'ilmiese k!wag"alila laas yatlededa £walase pax&lases 2

yadEne. Wa, la maxwa LexEdzodeda Lalexemile. Wa, la£me gwa-

yolaleda paxala dalales gEmxolts!ana£ye la ldwadzEweda bExnina-
£yaq. Wa, la yatElases helk'!dtts!ana£ye. Wa, g'il£mese lag'aa 5

laxa ts!Ex -q!a ts'.Edaqa lae tslases yadEne laxes mEmokwa paxa-

laxa la dalaxa ts'.EX'qla tslEdaqa. Wa, la k'.waxLalabEntsa bEx£u-

na£ye lax oxLii£yas x'omsas. Wa, la gegulll poxwax 6xLii£yas. Wa,

g
-

il
£mese gwal poxwaxs lae Laxwax 6xLa£yasa ts!Ex -q!a tslsdaqa.

Wa, la£me gwala. Wa, la Lax£ullla qa£s yaq'.Eg - a£le. Wa, la 10

£nek"a: "Weg - ax*ins yEx£weda wiwEqlwa," mek'exa mokwe ts'.e-

daqa qa£ns eek' lexsele yExwaxs lae laLEx bEx£iina£yasa la q!iilax' £ i-

deda laEmx -de g'Ig'ilgexa hayalllagase, £nek"Exs lae heEm daqalasa

nEqaxalas t'.Emyase. Wa, la£me dEnx£ide Lalexemilaq. Wa,
la£me yEx£wkleda mokwe tsledaqa. Wa, lii ogwaqa yExweda 15

£walase paxala. Wii, g
-

il
£mese qlulbe qlEmdEmas lae gwala. Wa,

la£me a£yaso £sa lak"'.Ende plElxElasgEma; wa, he£misa lak'lEnde

p'.ElxElasgEm halagEmxa LexemTlaxa paxala. Wa, la£me qluleda

ts'.Edaqe laxeq. Wa, laEm laba laxeq.

Wii, la£mesEn doqulax Qasnomalas, yixs £nEmok!wasae k!was 20

laxa k" !ese qwesala liix apsbalasasa g'ox"dEmsasa Gosg'imuxwe laxa

gwabalase. Wa, la Le£lala g'axEn qEn lii laq laxa la £nax £IdEs

lax'dEmas laLEx bEx £mia£yas Lanax -lanag - Ek\ve. Wii, la£mesEn
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25 sitting on the ground, and he spoke first, || and said, "O son-in-law!

What do you think about what we
|
were doing here last night?

"

Thus he said. I just listened to him, and I
|
replied to him. I said

to him, "It was a great thing that you did, for
|

you broke the coffin

of the one who would have been
|
not a little sick." Thus I said to

30 him. Then he laughed and said, || "That 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 about inside of the house.

|

Therefore I did so, and broke the coffin." Thus said the great
|

shaman.
||

35 Then I asked him about the soul, whether the soul is large or
|

small. He said, "O son-in-law! Did you not see
J

the soul last

night, which came and sat on my hand ?
J
It is the size of our thumb,

when it shrinks and
|
becomes small; then I put the soul on top of.

40 our || head, and it grows so that it is of the same size as our body, for
|

the body is the house of the soul, for the souls have no houses.
|
They

just fly about day and night.
|
And the owner of the soul is their

resting-place, and our body is their house.
|
Those who say that souls

45 have houses || in this world lie. They have no houses. They just
|

fly about our world. In the morning when it is nearly daylight,
j

k!wag - aEls laxa mak'alaEmlaxk'.wadzasas. Wa, he£mis g"il yaq!E-

25 g
- a£la. Wa, la £nek"a: " £ya, nEgump, walos naqa£yaqos qaEns gwe-

gwalag'ililasax ganoLe," £nek*e. Wa, ten aEm hoLelaq. Wa, lEn

namaxmeq. Wa,"lEn £nek"Eq: " Loma£maasas gwex -£idaasos, yixs

laaqos £nek" qa£s tsotsoxusEndaosaxa dEg'atsIe laxsdasa kMese aEm
gwase ts!Ex - q!a," £nek -EnLaq. Wa, la dal£ida. Wa, la £nelca:

30 " Wali£lalawesEn, nEgump, hemaase £nawalakwa £nek" qEn he gwe-

x -£ide. Wa, he£mise bEx£una£yasa ts'.Ex
- q!a ts!Edaqxg -

in la£meg -

in

doqulaqexs g'ax£mae p!aLi£lala lax awlLEliisa g
-6kwe. Wa, he£me-

sEn lag"ila he gwex -£Id tsotsoxusEndxa dEg -

ats!e," £nek*eda £walase

paxala.

35 Wa, la£mesEn wiiLaq laxa bEx£iina £ye wlx'se £walas£mae lo£

Ema£ya bEx£una£ye. Wa, la £nek -

a:
" £ya, nEgump, esas doqulaxa

bEx£una£yax ganoLexa g
- axe k!wadzox uts!anEnd g

-axEn, yixs

yu£mae £walasEns qomax -ts!ana£yex, yixs lae k - telwutsEnda qa£s

&max' £ide lag'in lag - aaLElots lax bEkwanokwas lax 6xLa£yaxsEns

40 x -6msex lae q!wax£ida qa£s lii yfiEm la £walasEns ok!wma£yex qaxs

yfi£mae g
-oxusa bEx£mia£yEns 5k!wina£yex, qaxs k'leasae g'5xusa

bEx£una£ye yixs a£mae p '.ELEme£stalaxox £nalax LE£wa ganoLe.

Wa, la heEm x'oyatses bEx£imayede qaxg"ins nogwamek" g
-oxu

s

yixEns ok!wina£yex Wa, la Eelk'.waeda £nek"Eq g
-ogwadeda bEx£u-

45 na£ye laxa awlnak!iise, yixs kMeasae g'okwa. La aEm hemEnalaEm
p!ELEme£stala laxEns £nalax. Wa, g

-

il£mese Elaq £nax -£Idxa gaalaxs
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they come home to the owners of the souls. And then they tell
|
47

where they have been, and what they have seen where they have been
all around our

|
world, and that is what we call dreams, 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 soul.

Then the soul is not strong enough
|
to come out where it is held, and

the man at once looks sick.
||
He is not strong. He does not die 55

quickly,
|
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 about 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 that he will
|
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. Then he leaves

it. As soon as night comes, a man goes to
J

call a number of

g
- axae £wl£la namaku laxes bEx £iinayede. Wa, he£mis la ts!Ek -

!alE- 47

lases lalalase LE £wes dodEgule laxes laliilase laxox awPstaxsEns
malax. Wa, hemiesEns gwE£yo mexa£ye ts!Ek - !alEmasEns bExmna-
£yaxs g

- axae lalaqa g'axEns. Wa, la q'.unala odzEg'aaLEleda bEx£u- 50
na£yaxs g'axae lalaqaxes bEx £unayede. Wa, heEm yilgwatsa
bEx£ima£yaxs yix - ak -Enae, yixs gayalae loxs ek -

laxsdalae lax

ok!wina£yases bEXmnayede. Wit, la k"!eas laxwesa bEx£iina£ye qa£s

g-ax£wEqawe laxes la XEk - !ayaasa. Wa, hex -£ida£mese ts!Ex -q!Ema-
lax-£ideda bEgwaiiEme. K"!es la laloqwala. Wa, la k" !es gE\^ol 55
lE£la. Wa, he£mis la hayalik" !aatsexa pax&la qa las p !ex£widEx
ts'.EX'q'.olEmas. Wa, la heEm g

-

il p !ex£w!tso£sa paxale ewanoLE-
ma£yas LE £wis awap!a£ye. Wa, la ElxLala p!ex£widEx 5xLasyas
x'omsas. Wa, la£me q !al£aLElaqexs odzasae bEx£iina£

3''as. Wa,
leda paxala nelaqexs odzasae bEx£iina£yas. Wii, la£meseda bEgwa- 60

iiEme hawaxElaxa paxala qa wag'es hel £IdLEx bEx£una£yas qo
ganoHdLo, £nek -

e. Wa, a£meseda paxala £nek -Exs lE £mae wag'll he
gwex -£idELe. Wii, la£mese lawElseda paxala laxa g'okwe qaes lii

aLe£sta laxa aL!e qa£s L!Ex£wklexa enEnwalagwata*yasa q!waxe.

Wa, la£me qEnayogwIlaq qa£s qEX'Elexa bEgwanEme. Wii, gil- 65
£mesc gwala qEnayowe lae tex£ulsaq laxa t!Enyag -aeyasa LEkwe
Lasa. Wii, g

- ax£me bas. Wii, gil£mese ganoHdExs lae qaseideda la

Lgelalaxa ealak* lEne bebEgwanEm qa liis Lexemilxa pfixalaxs hele-
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elderly men to beat time for the shaman who will cure
|
the soul.

70 They say this, calling the name of each man. Then || the shaman's

messenger goes once, for all the men wish to please
|

the shaman,

on account of their children, in case they should be sick;
|
therefore

they all go immediately
|
into the house of the 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. Then the time-beaters of the shaman beat quick

time.
]
As soon as they stop, a new mat is taken and is

|
spread out

towards the fire from the time-beaters of the shaman. As soon as
|

this has been done, the man comes and sits down on it. He is naked,

80 without || a shirt. As soon as they finish, the time-beaters of the sha-

man beat fast time again
; |

and after the}' have beaten time four times,

Qasnomalas comes in
|
singing his sacred song, holding in both hands

the large ring.
|
As soon as he comes into the door of the house, he

|

85 stands in the house and looks at the sick man. Then another || shaman
carries in his hand eagle-down and puts it on the ring.

|
After he has

done so, Qasnomalas says, "Go on!"
|

Immediately the time-

beaters beat fast time on the beating-boards.
|
Then the shaman

walks holding the ring on each side. He goes to the man
|
and sits

90 down on the mat; and when he comes up to him,
|| the shaman turns

around. Then he puts the ring over the man. The
|
ring is first

70 Lax bEx£una £yas, £nek" LeqElax LegEmasa bEgwanEme. Wa, la

£nEmp!ene £sta£ma qasElg'ise qaeda paxala qaxs £naxwa£mae gagala-

sEewa paxalasa £naxwa bebEgwanEma qaes sasEme qo ts!Ex -q!Ex - -

£Idlaxo. Wa, he£mes heg'ilas gweg'ile. AEm hex -£idaEm la £wi£la

hogweLa laxa g
-okwasa ts'.EX

-q!a bEgwanEina. Wa, la hex -£idaEm

75 tslEwanaedzEmeda t'.Emyayowe laq. Wa, laxae qEmxwasosa qEm-
xwasa kwekwe kalabala, qaxs lE £mae wuLElaxa paxala yalaqlwala

laxa aL'.e. Wa, la£mes LexEdzodeda Lalexemilaxa paxala. Wa,
g'il£mese q!wel £Ida, lae fix£etsE £weda ts'.Ex

-

ase le £wa£ya qa£s g
- axe

LEp'.alilEm lax L!asalilasa Lalexemilaxa paxala. Wa, g"il£mese

SO gwala g'axaasa bEgwanEme k'.wadzoliiaq. Wa,la£me xanala, k" !eas

qlEsEnes. Wa, g"il£mese gwal £alila lae et'.ed Lexdzodeda Lalexemi-

laxa paxala. Wa, g
-

il£mese mop !Ena la LexdzddExs g
-axae Qasno-

malas yalagwata£ya dadanEwex £wax -sanayases lexts!a qEnayowe.
Wa, g

-

il
£mese g

- axeL lax awiLElasa t'.Ex
-

ilasa g'okwe; lae Lax£u-

85 lila qa£s doqwalexa bEgwanEme. Wa, he£mis laatsa ogu£lame
paxala qlwets'.Emexa qEmxwasa kwekwe qa£s la qEmx£wIdxa qEna-
yowe. Wa, g"il£mese gwala lae he £me Qasnomalas £nek -

a: "Wa."
Hex -£ida£mesa Lalexemilas Lexdzodxes t'.Emedzowe saokwa. Wa,
la qasElJleda paxala dadanEwexes qEnayowe qa£s la laxa bEgwanE-

90 maxs k'.wadzalllaaxa le£wa}Te£
. Wa, g'il£mese lag'aa laqexs lae

x -ilp!ideda paxala. Wa, la£me qEx -£dxa bEgwanEme g'ayabaleda
qEnayowe lax x -omsasa bEgwanEme. Wa, g

-

il£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, lie arises; and when the ring readies the floor,
|
he steps

out with his right foot.
|
Then the man turns to the right. He sits

down again
|| on the mat. And he does this four times. Then he

|
95

stops. Then the time-heaters also stop beating time. Now
|
the

shaman puts down his ring, and he feels of the top of the head of

the
|
man. He does not do so for a long time when he speaks. Then

the
|
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, 1 the hunters' place in the woods, 2
) the salmon coun-

try,
3 and the owl mask. 4

|

These which I have named are the places to which the souls go.
||

But the ghost is not a soul, for it is only seen when
|
it gives notice 10

qEnayo lax okwax'a£yasa bEgwanEmaxs lae Lax£ulllaxs lae qEx -

a- 92

llleda qEnayowe. Wa, he£mis la gax£wElts!awats hehV loltsidza-
£yasa bEgwanEme qa£s x'ilplkle hehV !Ewe £sta, qa£s le xwelaqa
k'.wadzolllaxa le£wa£ye. Wa, la moplEna he gwex -£idExs lae

gwala. Wa, laEmxaawise gwala Lexdza£ya Lalexemllas. Wa, la 95

g
-

Ig
-

alileda paxalaxes qanayowe. Wa, la p!ex£w!dEx oxLa£yasa
bEgwanEme. Wa, k -

!est!e geg'ilila lae yaq!Eg'a£la. Wii, la £ne-

k'eda paxala: "Wa, laEins naqe£sta," £nek"Exs lae dadai.odxes

qEnayowe. Wa, la £nek -

a: "Wae." Wa, hex -£ida£mesa Lalexemllas

Lexdzoda. Wa, la£me la£stali£lElaxa laqawalllasa g'okwe. Wa, 200

g"il£mese g
-ax£aLEla laxes g

- ag -

ili
£lasaxs lae lax'LEntses qEnayowe

laxa laqawalile. Wa, la£me gwal laxeq. Wii, ala£mese la ex£Ideda

bEgwanEme laxeq. Wa, a£mEn £nek* qEn gwagwex -

s£ale laq.

Wii, hen wuLax Qasnomalas laxEnu£xu kludzase LE £we; g
-ms£Idale 5

laasas bEx£una£yasa bEgwanEme. Wii, lii
£nek -

a: " £ya, qlenEmaas,

wa heEm laatsa bEx£iina£yasa bEgwanEmaxa esElexwalaLa£ye, xa
esElexwalalse, xa memEyoxwana, he£misaxa dEX'dEX'alelEml.

"Wii, heEm la£nakti£latsa bEx£iina£yEn la LeLEqalasE£wa," £nek -

e.

Wii, lit k"!es bEx£iina£ya lalenoxwe, yixs lex - a£mae dox£waLElasqexs 10

' The home of tho killer whales, to which the souls of sea-hunters go.

! The homo of tho wolves, to which tho souls of the land-hunters go.

3 Tho country to which the souls of twins go.
1 Common people- become owls.
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11 to those who are going to die, those who see him; for he has the

whole body |
of a man, and his bones are those of people who have long

been dead. It is not the same
|
as a soul, for they have 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
|
of the soul-owner. That is the end.

|

I have seen Qasnomalas twice, and this is the first time I write

about it.
|

1 Shamanism.—I will talk about the head shaman.
|

The " head

shaman" is not nearly the same as the shaman of the Kwag'ul, for
|

the Kwag'ul call the head man of the Sparrow Society "head shaman."

That is the same as q! Entqladas (place-of-eating-songs) the one

who has a head-ring of red cedar-bark and who never disappears (to

5 be initiated) ; ||
that is the "head shaman" of the Kwag'ul, and they

also call him headman of the Sparrow Society.
|

He is not a shaman.

However, the Nak !wax' da£xu
|
use the name "head shaman "for the

headman of the shamans—the head chief of the
|
shamans. They do

not call the head of the Sparrow Society " head shaman ;

"
|
they call

him WadanEm. He is the head of the Sparrow Society of the

10 Nak!wax'da£xu
, ||

Gwa£sEla, Rivers Inlet tribe, the l !aL lasiqwala,

Gosg'imux11

, G'ap !enoxu , Gwats !enoxu
, and l !asq !enoxu

, all of these
|

11 a£mae qleqlayak'ilaxes gwE £yo qa dox£waLElaq, yiqexs sEnala£mae
DEgwanEm LE £wis xaqexa la gala lE £la bEgwaiiEma. K!es he

gwex'sa bEx£una£yaxs k"!easae xaxEq!Ega£ya yixs k" !eas£maaxat

!

Elkwa, yixs a£mae yu gwex -sa bEx£una£ya kwax'ilax LE £wa g'ag'o-

15 mas. Wa, la k"!eas g'5x lls ogu£la laxEns ok!wina£yex lax 6k!wina-
£yas bEx£iinayede. LaEm laba."

LEn malp'.Ena doqulax Qasnomalas LE£wEn g'ale kMata'ya. 1

1 Shamanism.—He£mawesT.aLEii g
-

il gwagwex -

s £alasLa pEXEme yixs

kMesae Lawagaleda pEXEme laxa paxala laxa Kwag -

ule, yixs hee

gwE£yasa Kwag'ule pExEma£ya gwesEma£ye, yix gwex'sdEmas

q!Emtq!adas, yixa qEx -Emakwasa LlagEkwexa hewaxa x -

is£eda.

5 Wa, heEm gwE£yo pEXEmesa Kwag'ul. Wa, laxae LeqElaso £
s gwe-

sEma£ye. Wa, laEm k"!es paxala. Wa, hetleda Nak!wax -da£xwe

LeqElas pEXEme laxa pEXE £ma£yases pepaxala yix 6guma£yas

pepaxalas. Wa, la k -

!es LeqElas pEXEme laxa gwesEma£ye, yix

gwE£yas wadanEm qaxs he£mae gwesEmesa Nak!wax -da£xu LE£wa
10 Gwa£sEla LE£wa Awik - !enoxu LE£wa L!aL lasiqwala EE£wa Gosg'imux"

LE £wa G -ap!enoxu LE£wa Gwats !enoxu LE£wa L!asq!enoxu . Ha£staEm

i The terms for " soul " among the various tribes are as follows:

—

bEx funa€ye (man on body) Kwag-ul

bEkwa£ye (manhood) Gosgimuxu
q!fl £layu (means of life) DzawadEenoxu

ts!ek!wa (bird) LiaUasiqw&la

bEgwanEmgEml (man's mask) Nak!wax-da£xu

hela £layu (means of healing) AwIk-!enox"
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own the Wadanram, and also the NaqEmg'ilisEla. The
|
Kwag'uland L2

Q!omoya £ye, £walas Kwag'ul, Q !omk' lutlES,
|
Mamaleleqala, Qwequ-

sotlenox", enEmges,
||
Lawets'.es, Madilbe6

, DEnax"daexu
, |

AwaiLEla, 15

DzawadEenox", Haxwamis, dwawaenox",
|
and Legwilda sx" all four

tribes(?)—own the
|
"head shaman," who is not a shaman, on whose

head red cedar-bark is placed, and who
|
never dances in the winter

ceremonial. The other name of the
||
head man of the Spa itow Society 20

is "head shaman;" for the "head shaman" is thesame as a "doctor"

in a
|

museum, who is just called "doctor" butwho is not a doctor.
|

It is the same with the " head shaman" in the winter dance. As soon

as the
|
winter ceremonial is finished, that man is no longer

|
"head

shaman," for he is only like a head shaman in the winter ceremonial,

when all act in different ways. || 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

him "headman of the Sparrow Society." When another man
|
sends

him to call the cannibal to a feast, he says, " Go, now,
|
head shaman,

and call our friend;"
||
for the speakers do not always use the same 30

words.
|

. . . Therefore they want to have only one speaker of the

winter dance house.

I shall first say what I know about the shamans when they heal

the
|
sick; 1 for really you are much mistaken in what you say about

axnogwatsa wadanEme LEewa NaqEmg'llisEla. Wa, la hededa 12

Kwagul LE£wa Q!omoya£ye LE£wa ewalas Kwagul LE£wa QJomk'u-
t !es LE £wa Mamaleleqala LEewa Qweq ysot !enox u LE £wa £iiEmges

LE£wa Lawetsles LE£wa Madilba£ye LE£wa DEnax'daexu LE£wa 15

AwaiLEla LE £wa DzawadEeiiox" LE£wa Haxwamis LEewa Gwawae-
noxu LE£wa LegwTlda£x" £wl£laxs mosgEmakwae, wa, ha£staEin axno-

gwatsa pEXEmexa k -

!es paxala, yixa qEX'Emakwasa LlagEkwexa
hewiixa yExwa laxa tsletsleqa. Wa, he£mes £nEm LegEmse gwesE-

ma£ye lo£ pEXEme, yixs hae gwex'sa pEXEmaeya doctor laxa 20
museum, yixs wul £mae LeqElaso £s doctor, yixs k'lesae doctor. Wa,
hetla gwex -sa pEXEme laxa ts!ets!eqa. Wa, g

-

il
£mese gwata tsle-

tsleqa lae gwal pEXEmexa bEgwaiiEme qaxs iVmae he gwex'sa

])EXEina£yasa tsletsleqa, yixs a£mae enaxwa ts lagEkwe gwayielalasas.

Wa, he£mis aEm ogwaqa gwex -sa pEXEmesa ts!etse!qa. Wa, 25

g
-

il
£mesa yaqtentlala enex - qa£

s he Lex£edayuwe gwesEmaeye laq

lae Lex£edEs laxa gwesEmaeye. Wa, gilemcsa 5giiela bEgwanEm
£yalaqas qa las Le £lalaxa hamatsla qa las k.'wela, lae enek'a, "Hag'a-
xeiis ])ExEma£yex Le£lalaxEns enEmokwa, qaxs k"!esae qltinala

naqale waldEmasa yaeyaq lEnlemlla. . . . Heemis lag'ilas enex"so qa 30
£iiEmox umesa yayaq lEiitemllasa yaewex'flats !e g

-okwa.
HeEinLEn g-il waldEmLa q !aq lalak

-

!aeyasa p&xfila yixs heelik*a-

axa ts!Ex'q!a qaxs alaaqos k!wag*ila LexLeqwalll laxes waldEmi-
£lalayds, yixs enek*aeyaqosaqexs q!aq!alalElg*Esnokwaeda pepaxala

1 The following is a reply to a request for information regarding shamanism received in the j Bars 1897

and 1900.
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it,
|
when you say that the shamans nave spies who look out for

||

35 the sick among all the men. There are no
|
spies such as you refer

to, who tell them 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 be paid by the sick person || whom he
cures.

|

And this is also a mistake, when you say that the
|
shaman bites

his tongue and swallows the blood, and vomits it, when
|
some one

passes behind him when he is eating.
|

And this is also a mistake, when you say that the shaman sucksll

45 at the place of the sickness and bites it to make a blue mark appear.
|

And this is also a mistake, what you say
|

about the soul being

represented by dried berries; for there was a mischievous man,

K' !eso £yak'ilis,
|
whose soul was restored by a female shaman of the

Nimkish, whose
|
name was HelagolsEla. K' !eso £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-

£yak'ilis said to all the people,
|

that it was dried berries, for K' !eso-

£yak'iliswas an expert in making fun of
|
all the strange tilings that

one sees done by 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!Ex -q!asa £naxwa bebEgwanEma. Wa, laEm kMeas q!aq!a-

lalElg'its yixes gwE £yos la nelas ts !EX'q !asa bEgwanEm lo £ axasas

ts!Ex -q!olEmas lax 6k!wina£yas.

Wa, laEmxae Leqwa, wa, he£mis waldEmos, yixs nek'aaqosaq

he£meda pepaxala Lex£ed qa £waxaats ayasa ts!Ex*q!aqexs lae

40 helik -aaq.

Wa, laEmxae Leqwa, wa, he£mesexs mek'aaqosaq q!Ex -£Ideda

paxalaxes k'!ilEme qa£s nEqwexa Elkwa qa£s hoqwalaxs lae qaya-

plEntsoxs ha£mapae.

Wa, laEmxae Leqwa, wa, he£mesexs £nek -aaqosaqexs lrlEx^we-

45 daeda paxalaxa axasasa ts !Ex -

q !olEm qa£
s q !Ex ,£Ideq qa t !ex£wldes.

Wa, laEmxaas Leqwa yixes . waldEmos, wa, he£misa waldEmos
qaeda bex£Qna£yexa t!Eqa, yixs aletae begwanEme K -

!eso£yak'ilisxa

la ax £aLElodayos bEX£iine, yisa ts!Edaqe paxalasa £nEmgesxa Lega-

das HelagolsEla. Wa, la £nek -

e K" !eso £yak"ilisaqexs t!Eqae axtsla-

50 na£ya£x a£yasasa paxala, yix gwE£yas bEx£una£ya. Wa, la k" !eas

oqlusEx K* !eso £yak -

ilisaxs lae tslEk - lalElaxa £naxwa bebEgwanEm
£nex -qexs t!Eqae, yixs egllwatae K" leso^ak'ilise lax aEmlalasa
£naxwa EmLa dogults gweg"ilatsa pepaxala. Wa, ban hewaxa
yaeq!Eg - a£

l LE£wa paxalasa £nEmgese HelagolsEla. Wa, lEnk'Ies

55 q!a,LElaq lo £ alaEm^[t!Eqa Lo £^k -

!es yix waldEmas K -

!eso £yak-ilis
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£yak'ilis,
|
for he was a liar. What 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' !eso £yak'ilis said
|| when he made fun of her, because Hela- 60

golsEla only goes into the house of sick people
|

to cure them.
|

When 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

|
tribe if he did not pay the shaman. All the shamans act that

way,
|
and not one of them names the price to be paid by the one

who is cured,
|
for if it is a common man who is cured by the 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,
|
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 chief when he
|

pays little to the shaman. That is all

about this.
|

qaxs lawisLae Lex usEme bEgwanE £mena£yas. HedEn £ne £nalclle yixs 56

alae £naxwa oqliiseda bebEgwaiiEmaq alalc !ala paxale HelagolsEla,

yixa tslsdaqe paxalasa £nEmges, qaxs £naxwa£maeda bebEgwanEme
LE £wa tsledaqasa Kwag -

ul ts!Enx"s waldEmas Iv !eso £yak'ilis yixs

lae aEmlalas qaxs a£mae HelagolsEla la laeL lax g'okwasa ts!Ex -q!a 60

qa£s helex -£ideq.

Wa, gIPmese ex -£ideda ts'EX'qa bEgwaiiEm loxs tstedaqae la

hewaxa aa£yalaxes la ex -£idamatsE £wa. Wa, la he qliinalatsexs

hewaxae ayasE£wa. Wa giPmese wiwoselageda bEgwanEme lae

lc!es ayaq. Wa, g'iPmese gigama£ye helikasE £was laeda g
-Igama£ye 65

max -

ts!a k" !es ayaq qaexs g'igama £yae qaxs lalaxe aEinlalavolaxses

g
- 6kulote q6 k'!eslax aya laxa paxtxla, lax £naxwa gweg -

ilatsa

pepfixala k - leasae £nEmoku Lex£edEs qa £waxaats ayases helik'a-

sE £we, yixs g'iPmae bEgwanEmc[ !ala£me helik'asF/wasa paxala, wa,

la q!Qnala ayasa ma£lExsa plElxElasgEm laxa paxala. Wa, het!a 70

q!unalatsexs k -

!esae aya. Wa, g'il
£mese g'ayol laxa g'Ig

-Egama £va

lae he£ma g"igama£ye aEm gwa£naxodEx £wala£yasases g'eq!enaeye.

Wa, has£meseq naqi\ £yes gwE £yo qa £waxaatses ayaxa paxala. K -

!es

hededa paxrda £nEinp!Ena Lex£eda, yixs k -

!esae hededa paxala

gwragwex's£rda laxa g'igama£yaxs k"!esae aek -

!a ayaxa paxala qaxs 75

hae gokiilotasa g
-Igama£ye gwagwex -

s
£ala laxes g

-igama£yaxs hale-

gilae ayaxa paxala. Wii, laEm laba.
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78 And this is about the shaman who, as you say, bites the skin of the

one who is being cured
|
to make the skin blue. Now you shall

SO really know ||
what is done by the shaman. When the shaman is

asked to cure a person,
|
he goes at once and sits down at the right-

hand side where the sick person lies in bed.
|
Then he asks the sick

person for the place where he feels
|
sick. Then the sick person tells

him, putting the first finger
|
on the place where he feels the sickness.

85 Then the shaman
|| washes his hands in a dish containing water,

which has been put down for him for sucking out the disease.
|
After

the shaman has washed his hands, he feels of the place referred to

by
|
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

||
place 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.
|
When the place 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
|
the sick one will not live long. When it

|
turns red, the

78 Wa, he£misa paxala yixs mek'aaqosaq qtek'ax Llesases helik*a-

sE£we qa t!ex£wides Llesas. Wa, la£mets alalc'alai q!al£aLElal lax

SO gwa£yi£lalasasa paxala. Wa, he£niaexs lae ha£yalik -

!asE£weda paxala

la hex" £idaEm la qa£s kMwag'alile lax helk - !otaga£wa£lilasas qElgwe-

lasasa ts!EX -q!a. Wa, la wuLaxa ts!Ex -q!a lax q!ak -Elasasexa

ts!Ex -

ila. Wa, la neleda ts!Ex -q!axs lae ts!Emx -£Itses ts.'Ema-

lax"ts!ana£ye laxes qlag'ile ts !EX"q lolEma. Wa, leda paxala tslEn-

85 ts!Enx £wida laxa g
-ax ha£nela k'!ats!e q!ots!Ewaxusa £wape. Wa,

gil£mese gwaleda paxala ts!Ents!Enkwaxs lae p!ex£widxa gwE £yasa

ts'.Ex
- q!a bEgwanEm tslEX'ila. Wa, leda paxala ts lEmbEtEntses

ts!Emalax'ts!anaye lax nEqElasa tslExila. Wa, la gagala tslEma-

laq. Wa, g
-

il
£mese wex -£idxes ts!Emalax -ts!ana£ye lae doqulaxes

90 ts!Emalasoxu de. Wa, g'il
£mese hex -£idaEm L!axewida, lae qlaLEla-

qexs ex,£ida£meLa ts!Ex -q!a. Wa, la£me ek"e naqa£yasa paxala.

Wa, g
-

il
£mese aEm £niElstoLEle tslEmalaasdas, hewaxa L!ax£wida.

Wii, heEm mamalt!ek -

!esa paxalaxs kMeseLe galal qlulaLa ts!Ex -q!a

bEgwanEm laxeq. Wa, gil£mese gagala k!es L'.ax£wida, wa, la

95 L!agu£nakula, wa la £nek -eda paxalaqexs galeLe ts!Ex-q!at. Wa, la

k - !EX£widxes ts!Emalasoxude. Wa, g11£mese xTtledExs lae doqwa-

laxes k'!axumote. Wa, giPmese k -

!es t!ex£wida lae qlaLElaqexs

k'leseLe galal qlulaLa ts'.Ex
-qa bEgwanEma. Wa, g'il£mese km



boas] BELIEFS AND CUSTOMS 733

shaman knows that he will he in hed for a long time. || And when the 100

place which he has heen sucking really turns blue (?), |
the shaman

knows that he will get well quickly.
|

That is all I know about the

matter that I am talking about.
|

K* Ialmodelanaga

The Nak!wax"da£xu were living at Teguxstei.
|
Their chief was 1

Q !ade. He was giving a winter dance that winter.
|

Then the sister of Qliide, Q Iwalanenega, disappeared. She had

not
|

disappeared long, when Q Iwalanenega became sick at the place
||

where the Nak !wax" da£xu stay when they disappear, a mountain on 5

the ground back of
|

Teguxste £
. She had not been there long, when

she became really sick.
|

Then her brother Qliide became uneasy,

because he saw that
|
his sister could not recover; and Qlade called

the
|
chiefs of his tribe, the Nak!wax"da £xu

, and the head shamans,

into his house || after midnight. And when they were all inside,
|

10

Q lade told them that his sister Q Iwalanenega 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 staying
|| 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, wa, la qlaleda paxalaqexs ga£yi£
liilal qElgwebia tslEx -q!a

bEgwanEma. Wa, g
-

il
£mese alak'lala t!ex £wide k -

!axumotas, wa, 100

la£me qlaLEleda paxalaqexs hali£laleLe ex -£IdLa ts!ex£q!a bEgwa-
nEma. Wa, heEm waxEn qlale laxEn la gwagwaxssalasa.

K" Ialmodelanaga

G"6kulaeda Nak!wax'da£xwe lax Teguxsta£ye. Wa, la£lae g'lgii- 1

ma£yase Qlade yawix -Elaxa la tslawiinxa.

Wa, laEm£lae x -

is
£ede wuqlwas Q lades Q Iwalanenega. Wii, k'les-

£lat!a giila x'isalas laaEl tslEx'qlEx -£ida yix Q Iwalanenega lax laasas

x'ix'Esalasa Nak!wax -da£xwa aLaap!a£yasa nEk'lEse lax aLlas 5

Teguxsta£ye. Wa, la£lae gagalaxs laaEl alax -£Id ts!EX"q!a. Wa,
laEm£lae nole wiiqlwiise Qlade qaxs lEmaaEl doqulaqexs k'leasae

gwex -£idaas la ex -£Ides wuqlwa. Wa, hVlae Qlade Leltslodxa

g'ig"Egama£yases g'okulota Nak!wax'da£xwe LE£wa pepExEma£yasxa

la gwal nEgeg'exa ganuLe. Wii, g
-

il
£Em£lawise £wI£laeLExs lae nele 10

Qliidases wuqlwe Qlwalanenegaxs lE £mae wawekMEqla. Wii,

hex -£ida£Em£lawis £yaq !Eg - a£leda £walase paxtlle Lebide. Wii , la i:m £lae
£nek*a: "Weg -a doqwataxs nenaqa£yaqos g'Ig*Egame£ (pixs k'leiisaa-

xEnt nExwalasa £nax -£nawalak!usa lax axasasEns wuqlwa laxes g'i-

g
-ok!wala. Wii, laxEnte exentanokwa ealq !asa xisfdotse. Wii, 15

he£mis k -ilEmsa haayalilagasasa iiLle g
-ax hclElsaxEns wuqlwa.

Wii, la£mesEn £neidi
-

leqEla qa g
- axlag -

ise lolt!a qa gaxese qElgWil
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18 she go to bed
|
in this winter-dance house, so that she may be cured

by the supernatural powers of the
|
winter-dance house." Thus he

20 said, and immediately all the chiefs || agreed to what the great

shaman had said. And as soon as he
|
finished his speech, they

went out.
]

When all the Nak !wax' da£xu had gone to sleep,
|
four strong men

were asked to go to the place where those who disappear assemble.
|

They carried with them a large mat on which Q Iwalanenega was to

25 lie || when they brought her out of the woods. It was nearly day-

light
|

when they came back, and they put down Q Iwalanenega
|

behind a board put on its edge at the right-hand side of the
|
dance

house. 1 As soon as she lay there, she was just
|
like dead, and they

30 thought that she had died. She never || moved from morning, when
daylight came, until the evening. Then

|
they called the great

shaman of the Nak!wax'da£xu
, whose name was Fool,

|
to feel of her,

for QIade 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 QIade! clean the bedroom of our child here,
|

and clear out everything in this room. When you 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 mawalakwalilasosa £nax -£nawalagwi-

laxsa lobEkwex," £nex' £lae. Wa, hex -£idaEm£lawisa g
-

Ig
-Egama£ye

20 £naxwa ex'ak'Ex waldEmasa £walase paxala. Wa, g'il £Em £lawise

gwale waldEmasexs laaEl koquwElsa.

Wa, g-il
£Emelawise £naxwa mex£ededa Nak!wax -da£xwaxs lae

axk' !alasE£weda mokwe le
£laku bebEgwanEma qa las laxa q !ap lEya-

sasa x -Ix"Esala dag'ilqElaxa £walase le£wa£ya qa qElgudzEwes6£
s

25 Q Iwalanenega qo g
- axL laltlanoLd. Wa, laem£lawise Elaq £nax -£

i-

dExs g'axae aedaaqa. Wa, la£me qElx£walelEme Q Iwalanenega lax

aLadze£lllasa k - logwile £wadzo ts !EX usEm saoku lax helk' lotewalllasa

lobEkwe. Wa, g
-

ilEin£lawise qElxwalilEmxs lae alaEl la £nEmax'is

LE£wa la lE £la. LaEm£lae k - otaso£ laEm wik - !Ex£Ida. Wa, hewaxa-

30 £lat!a q!wenal£Idxa la £nax -£Idxa gaala. Wa, la£lae dzaqwaxs lae

Le£lalasE £weda £walase paxalasa Nak!wax -da£xwexa Legadas NEnolo

qa las p!ex£wid qaxs lE£mae £nek -

e QIadaq laEm wik -

!Ex£Ides wu-

q!wax"de. Wa, g
-

il
£Em£lawise NEnolowe gwal plexwaqexs laaEl

daHdeda £walase pExEmesa pepaxala NEnolowe. Wa, la£lae £nek'a:

35 " £ya, ada, yuL QIade. Weg'a xekulelaxdx qElgwelasaxsEns xuno-

kwex qa£s alaos ekwaxwa £naxwax g
- ex-g -

aela. Wa, g11£Emlwits

gwal, wa laLEs ax£edLEX ts!Ex - asa kMes dzadzeqElaku le£wa£ya qa£s

LEbabolilaosas laxox wuqlwaqEns. Wa, yu£mesox mamaxs qa
£naxwa£mesox tslEX'asa. Wa, g'il£Emlwets gwahalila laaqos ax£edxa

i That is, in the rear right-hand comer, looking toward the rear of the house.



boas] BELIEFS AND CUSTOMS 735

and when you have done this, take
|| red cedar-bark and split it into 40

narrow strips; and when
|
much cedar-bark has been split, take

four
|
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 lie 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 shoulder, and the last
|
one at the

left side of her feet; and when you have finished this,
|| 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-bark, and on our sister where 55

she is
|
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 nothing 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,
|
otherwise you wdl frighten away what will come to take pity

LhlgEkwe qa£s dzEdzExsalaosaq qa ts!elts!Eq!astowes. Wa, gil- 40
£mese q !enEmes dzExayos l !agEkwa laaqos ax£edxa mots !aqe wls-

wiile alomas dzESEqwa, yixs yu£meLa awasgEmox £wasgEmxsdaasax-
seiis wuqlwax. Wa, he £mis mots!aqa haxk - !ot!Ebot laxEns bfiLax

dzoxuma LEsLEkuk1naLe, qa LeLamsox qElgwilasaxsEns wuqlwax.

Wa, g
-

il
£Emlwise g

-ax ax£alil laq u qaso lal dex£walllaxa £nEmts!aqe 45
Lam laxox hehV !odEnoLEma£yaxsEns wuqlwax. Wa, las etlalllasa

£nEmts!aqe Lam laxox hehV !otsidza£yaxs. Wa, las etlalllasa £nEin-

tslaqe lax gEmxoltsEyap!a£yas. Wa, las ElxLalax dex£walllasa
£nEmts!aqe lax gEmxolts!dza£yaxs. Wa, g

-

il
£mese gwales axayos

laaqos ax£edxa motslaqe wiswul dzESEqwa qa£s k'adEtadoosas laxa 50
motslaqe LeLama. Wa, gih'mese gwalExs laaqos ax£edxa q!enEmos
dzExe ts!elts!Eq!asto LlagEkwa qa£s gexundalaosas laxa dzedzESE-

qwe mots!aqa. lax ek'!a£yasEns wuq!wa. Wa, g11£mese £wi£la la

gex£iilaLElaxs laaqos ax£edxa qlenEme qEmxwasa kwekwe qa£s

qEmx£wklaosas laxa L!ilgEkwe L6 £mEns wuqlwa laxos laena £yex 55

qelx"ts!a lax nExts!awasa k!umodzEkwe tetEX£unalaxa qEmokwr
LlagEkwa. Wa, g

-

il
£mets gwrdalaaqos £wl£la xex £widxox yalag'ili-

lasaqos qa k -

leases g
-

ael lax yag"il£ma£yaxsos axale£lEmaqos. Wa,
he £misa wax'Ema lElweqElasEns wuqlwax qa£

s g'axaos dox£wIdEq u
.

Guno g'axlax dox£w!dEq u lax g vas£agawa£yas mop !Eiixwa £se £nala, GO

aLas hawlnalaxwa g'axLex wax -£idL helElllalxEns wuqlwax qa q!ule-
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62 and restore our sister so that she will live.
|
You will only bring bad

luck to our sister if you
|
attempt to go to see her before four days

have passed. That is all,
\

Chief Q!ade." Thus said Fool, the great

65 shaman. || As soon as he stopped speaking, he went out.
|

Immediately Q lade did the work that he was told to do by the
|

great shaman in the way he was to make the bedroom for Q Iwala-

nenega. When
|
it was finished, Qlade left. Now, the

|
heart of

Qlade was really sick on account of his sister, for he saw that his

70 sister || was really dead; for he distrusted the words of
|
the great

shaman, for Qa !de always opposed the shamans.
|
Therefore he

was really crying as he was walking along. Qlade thought
|
he

would obey the advice given by the great shaman,
f
and Qlade

never went near the place where his sister was lying down.
||

75 Now, two nights had passed since the dead
|

Qlwalanenega had

been covered with red cedar-bark. When night came, she was
heard

|
talking with the one who is called Helemil. And

|
Q Iwala-

nenega said that she had no sacred song; and Qlwalanenega said

again,
|

" Go on, now, Helemil, supernatural one ! bring me back to

80 life, so that I ||
may be named Q lulEnts lesEmaga.'' For a while

|

Q lulEnts '.esEmaga was silent, as she was speaking with Helemil,
|

and then Q lulEnts lesEmaga sang this sacred song:
|

62 sox. Wa, aEmLalts £nex -L qa£
s a£melamaseLos laxEns wuqlwax

qaso g
-axL dox£w!dElqdx gwas£a£yasa mdplEnxwa£se £nala. Wa, yu-

£moq, g'Igame £
, ada Qlada;" £nex -£lae NEnolowexa £walase paxala.

65 Wa, gil£Em£lawise q!wel£IdExs yaqlEntlalaaxs lae lawElsa.

Wa, hex ,£idaEm£lawisa g
-Igama£ye Q!ade eax£eda lax gwE£yasa

£walase paxala qa gwalaatsa qElgwilasas Qlwalanenega. Wa, gil-
£Em£lawise gwalaxs g

-axae Q!ade bas. W"a, laEm£lae ala ts!Ex -

ile

naqa£yas Q!ade qaes wuqlwa, qaxs lE £mae doqulaxes wiiqlwaxs

70 lE £mae alak -

!ala lE £la qaxs wioq lustsokwalae Q!adax ale waldEmi-
£lalasa £walase paxala qaes lelak !walaena£ye QIadaxa pepaxala.

Wa, he£mis lag'ilas ala q!waq!uts!eqEla. Wa, lalaLa £nenk - !eqE-

la£me Q!ade qa£s nanageg"emex Lexs£alayasa £walase pax&laq. Wa,
la£me hewaxa Q!ade la £nExwabalax qElgwi£lasases wuqlwa.

75 Wa, he £lat!a la, ma£lExse ganoLas la LlaLlEgEkulakwa la lE£le

Q Iwalanenegaxs laaEl et!ed ganoLExs laaEl wuLax£aLElExs lae

yaeq!Ent!ala LE£wes gwE£ya Helemil. Wa, laEm£lae £nek -

e Q Iwa-

lanenegaxs k - !easae yala£xuLEna. Wa, la£lae etled £nek -

e Qlwala-

nenega: "Wag'illa Helemllts £nawalak q!iilax-£idamasol g'axEn qEn
80 wagiLEn LegadElts Q lulEnts lesEmaga." Wa, gagalaEm£lawise l!e-

k -

!ala Q lulEnts lesEmaga laxes laena£ye yaeq!ant!ala lo£ Helemil.

Wa, la£lae yalaqwe Q lulEnts lesEmaga yisg'a:
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1. "O friend, Helemll! I pray you to revive me, our friend, with 83

your
|
life-bringer, Ilelemil; with your magic power, friend! Wae

wae wii !
||

2. "O friend, Ilelemil! I pray you to make me well, our friend! 85

with your
|
means of healing, Ilelemil, your magic power, friend !

Wae wae wii !
|

3. "O friend, Helemll! I pray you to make me right, our friend,

with your
|

means of setting right, Helemll, your magic power, friend !

Wile wae wii !
|

4. "O friend, Helemll! have mercy on me with your life-bringer,
||

Helemll, your magic power, friend ! Wile wae wii !
|

90

5. "Go on, friend, Helemll! have mercy on me with your healing

power,
|
that I may come to be a healer by the means of your

|

healing power, Helemll, 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 Jwalanenega 95

replied to what Helemll said.
|

a O friend, Helemll! how is my
sacred song? Do I

|

succeed nearly in the way I do it, friend?"

And for a long time
|
they were silent. Then Q Jwalanenega spoke

again, and
|
said, "Thank you, friend, Helemll, 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 Jwalanenega
|

said, and it was quiet after that.
|

1. Wiig -

a qastii Helemll wax q!uliix -£idamaoxEns enEmoxue6x yisos 83

q !weq !ulag'llayaqos Helemilts £nawalax v,

s, qastii wife wiie wa.

2. Wiig'a qastii Helemll wax heli£
liila

£6xEns £nemox u£6x ylsos 85

heli£liilayaqos Helemilts enawalaxu
s, qastii wae wiie wa.

3. Wiiga qastii Helemll wax £naqe£stEnda£oxEus £nEm6x u£ox ylsos

naqe £stEndayaqos Helemilts £nawalax u
s, qastii wiie wiie wii.

4. Wag'a qastii Helemll waxeda£6sos q !weq !ulag"ilayaq6s Hele-

milts £nawalax"s £nawalaxu
s qastii, wiie wiie wii. 90

5. Wiigilla qastii Helemll waxeda£6 g
-axEiiLas6s helig'aeyaq6s

qEn wax£owe nogwa g
-ax helig -ayonox usos helig-ayiiqos Helemilts

enawalaxu
s qastii, wiie.

Wii, g
-

ll
emese q!wel£IdExs lae et!ed yaeq!Eg"ael LE£wis yaeq!Ent!a-

lote. Wii, laEmelae na£naxmaeye Q Iwalanenegax waldEiuas Hele- 95
milaq: " Yul, qast, Helemil, wix'sEn yiilaqulaena£ye. LE£maEn
uExtsiaxes gwEeyaos gEn gwek'!alasa, qast." Wa, la-iae gagiila

iJEk - alaxs laa£las edzaqwa yaq!Eg'a£le Qlwalanenega. Wii, la£lae
£nek -

a: "Yul, gelak -

as£la qast Helemil laEms wax £ed qlulamas
g'axEii, g'ilgildokwelas £nawalak". LaemesEulal laxes waldEmos 100

g
-axEULaxwa neglkwex." Wii, heEm waxe wiitdEmas QJwfdane-

negiixs lae sElt!eda.

75052—21—35 ETH—PT 1 47
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3 And befoi*e long, in the night, Q Iwalanenega was heard
|
singing

her sacred song back of Teguxste£
. Now, she had really disap-

5 peared;
||
and she never went to the house of those who had disap-

peared,
I

(the house) behind the mountain back of Teguxste£
.

|

Then Q !ade was troubled about his sister, for nobody
|
knew

where Q Iwalanenega 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 beach.
|
Then she really came

near the rear of the houses,
|
and she went far away again, singing her

sacred song. Then
|

Qlade became glad, for he knew that his

15 sister was still alive.
||
Then Qlade wished that they should capture

quickly
|
three of those who stayed in the woods, and also Q Iwala-

nenega.
I

In the morning, as soon as daylight came, the men and

women of the Nak !wax" da£xu
|
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 || dance-

house, they sang the songs of the war-dancer, the tamer-dancer,
|

and the fire-dancer; and when the three dances were over,
|
they

went into their sacred room. Now, the Nak Iwax' da£xu thought

that
I
Q Iwalanenega would be a great shaman. As soon as night

25 came,
|
the Nak Iwax

-

da£xu were called to come into the || dance-

3 Wa, laEm£lawise gala nEg'ikuxs laaEl wuLEle Q Iwalanenegaxs lae

yalaq Iwala lax aL las Teguxsta£ye. Wa, la£me alak -

lala x -

is
£eda. Wa,

5 la£me hewaxaEm la gwabala laxes x'isalote laxes g'ig
-6k!wale lax

aLaap!a £yasa iiEg'a lax ax las Tegiixsta£ye.

Wa, la£me etled la qleqlaek'Ele Qlade qaes wuqlwaxs lae k'leas

q!alasa £naxwa bebEgwanEmx lax x -Iyats Q Iwalanenega. Wa,
he£misexs hewaxae wuleI yalaq !wala. Wa, he£lat!a la, qlELlExsa-

10 g'iyowe £nalas la basa lobEkwaxs lae wiiLaxa£LEl yalaqtila laxa

aLala lax a,L!as Teguxsta£ye. Wa, la£me g
-ax yawas £Id LlasolEla.

Wa, k -

!es
£lat!a alaEm g

-ax £nExwabala laxa aLana£yasa g
-okulaxs

lae xwelaqa qwesaxsda£naktilaxs yalaq Iwalae. Wa, la£me ex -£ide

naqa£yas Qlade qaxs lE £mae q !al
saLElaqexs q!ula£maes wtiqlwa.

15 Wa, laEm£lae £nek -e Qlade qa£s hali£lalalag -

i k -im£yaxa g'lgiya-

k'Ela yuduku ogu £la lax Q Iwalanenega. Wa, gil £mese £nax -£Idxa

gaalaxs lae £wi£la£ma bebEgwanEme LE£wa tsledaqasa Nak!wax -da-
£xwe la k'im£yaxa yudukwe gvig

-iyak -

Ela. Wa, gil£mese g
-ax

aedaaqaxa k -im£yaxa glg'iyak'ila. Wa, g"il£mese £wi£la hogwiL laxa

20 lobEkwaxs lae q!Emt!ets qlEmqlEmdEmasa olala LE £wa hayalikllale

LE£wa ndnltse£stalale. Wa, g
-

il
£Em£lawise gwala yudukwe yixwa

laaEl latslalil laxa lE£melats!e. Wa, laEm£lae nEgeqala£me Naklwax --

da£xwaq £walasL paxale Q Iwalanenega. Wa, g-il£Em£lawise ganul£
I-

dEXs lae qasasE£weda Nak!wax -da £xwe qa£
s g

-axe £wi£laeLEla laxa
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house to sing for the three who had stayed in the woods.
|

As soon as 20

they were all in, the great shaman,
|
Fool, arose and spoke, and said,

"O friends!
|
take your batons and beat quick time on your boards

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 our great,

friend
|
Q Iwiilanenega. Therefore 1 wish that you should beat 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
|
three—the war-dancer, the tamer-dancer, and the fire-dancer.

|

And after they had finished, they went out. For two
|
nights they

went in vain to the dance-house, and ||
four times they beat the 40

boards in vain. Then the Nak!wax'da £xu 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.
|
This is what the Nak!wax'da £xu call hamdzEdzEwe£

, ||
and 45

it is called by the Kwakiutl oneqwa.
|
It is partly a great shaman.

lobEkwe qa£
s g

-axe q!Emta qa yixwesa yudukwe g
-

Ig
-iyak'Elax'de. 25

Wii, g'il
fEm£lawise g

-ax £wI£laeLa laa£las Lax£iillleda £walase paxala

NEnolowe qa£s yaq!Eg -a £
le. Wa, la£lae £nek'a: " £ya, £ne£nEmok\vai'.

Wag"a daxLEndExs tlEmyayaqos qa£
s £wI£laos glides LexEdzodExs

t!Emedzaqds. Wa, g"il£Emlwits q!wel£IdEl laLEs gagalal tsEmotala-

lol. Wa, laLEs etledEl LexEdzodExs t!Einedzaqos. Wa, mop!E- 30

naLEs hel gwex -£IdELe qaxg'in g'ig
-aeqEle g

-axEns £nEmox udzae

Q!walanenega. Fledsn lag'ila £nex - qa£
s moplEnaos LexEdzodExs

tlEmedzaqos qaEns wawuldzp:waena £ye qa g'axese g'axeL laxa

lobEkwaxwa ganoLex. Wa, he£mis qEns wuLax£aLEleqe yalaqlwa-

lases yalaqulaya," £nex -£lae NEnolowe. Wii, la£me hewaxa wiiLa- 35

x£aLElaqe yalaqula. Wa, aEm £lawise dEnx £
Its q!Emq!EmdEmasa

yudukwexa olala LE £wa hayallk'ilale LE £wa nonltse £stillale. Wa,
gil £Em£hlwise gwahcxs lae hoqiiwelsa. Wii, ma£lp !Enxwa £s lae

ganoLas wul£Em lanaxwa £wI£laeLEla laxa lobEkwe qa£s wul£me
mop!Ena LexLexa. Wa, hlEm£lawise £wl£la hoqiiwElseda Nak!wax -da- 40
£xwe qa£s la mex£eda. Wii, k"!es£Em £ lilwise giila mexax g'axaasa

yillaq'.wala laxa aLamVyasa lobEkwe. Wii, g'il £Einlawise qliilbe

yiilaqulaena£yasexs lae hamts!Eg - a£
la. Wii, laEm k -

!eas mEdzesEs
gwexsdEmas. HeEm g\vE£yosa Nak!waxda £xwe hamdzEdzEwe-
sE£we gwex'sdEinas. Wii, he£mis g\vE £yosa Kwag'ule oneqwaxa 45
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partly hamshamts !es. That is what
|
Q Iwalanenega, who had

become a shaman, was, when she disappeared. And it was Helena"!' s
|

wish who made her hamdzEdzEwe£
, although

|

QIade did not own
the hamdzEdzEwe£

. ||

50 (They talk much about what is done by those who disappear to

become shamans;
|
for they use different dances when they show

themselves, although
|
none belong to their ancestors, for they are

according to the order of spirits.)
|

As soon as Q Iwalanenega had uttered the cannibal-cry she sang

her sacred song,
|

and immediately 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 children, and
|
they all together beat fast

time on the boards. They had not been
|

beating time long, when
Q Iwalanenega uttered the cannibal-cry at the door of the dance-

60 house. || And as soon as she came into the house, she turned into a

shaman.
|

Now, the song leaders of the Nak Iwax' da£xu did not sing,

for
|
none knew that Q Iwalanenega was a hamdzEdzEwe£

. She
J

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.

||

65 Then the song-leaders of the Nak Iwax' da£xu said that they would

sing a new
|
song for her, and this is her song :

|

46 naxsaaple lo£ £walas paxala LE£wa hamshamts .'Ese lax gwex'sdaasas

Q Iwalanenegaxs paxalax -£idaaxs x'isalae. Wa, la hasEx Helemlle

naqa£ye laena£yas hamdzEdzEwesE £wa, wax -£mae k" !es axnogwade
QIadasa hamdzEdzEwe.

50 (Wa, la qlenEma q layole he gwex ,£idasa x -Ix -Esala lae paxalax' £ida

yixs x'isalae. Wa, la 5gu£laEm las ledaxs g'axae nel£edaxa wax ,£me
k* leas lax g

-alEmg"alisas yixs qEsaax waldEma Haayalilagase.)

Wa, g
-

il
£mese gwal hamtslalaxs lae Q Iwalanenega etled yalaqwa.

Wa, hex ,£idaEm£lawisa £walase paxala, yix NEnolowe la gwetslaxsta-

55 laxa £naxwa bebEgwanEm qa g'axes £wi£la hogwlL laxa lobEkwe.

Wa, g
-

il
£Em£lawise g'ax £wi£laeLExs lae hex -£idaEm £wi£la ax£edxa

tlEmyayowe LE £wa tslEdaqe Lo£ma hel£ak -

lalasa g'inginanEme qa£s

£nEmax -£ide tlEmedzodxa tlEmedzo. Wa, k -

!es
£Em£lawise gegilTl

tlEmsaxs g'axae hamdzElaqwe Q Iwalanenega lax tlEx'ilasa lobEkwe.

60 Wa, g
-

il
£Em£lawise g

-axeL laxa g'okwaxs lae gwa £sta laxes pExena£ye.

Wa, laEm k'leas qlEmteles nenagadasa Nak Iwax -da£xwe qaexs

k' lesae q laLElaqexs hamdzEdzEwesEwae Q Iwalanenega. Wa, la£me
aEm yalaqiilases yalaxuLEne. Wa, g"il

£mese gwal yalaqulaxs lae

hamadzElaqwa. Wa, la£me q lEx -£idxa mokwe bebEgwanEma. Wa,

05 la£me £nek -

e nenagadasa Nak!wax -da£xwe qa£
s dEnx£Ides altsEma

qlEmdEm qae. Wa, g
-a£mes qlEmdEmseg'a:



boas] BELIEFS AMD CUSTOMS 741

1. "Who is getting food for you, Giver-of-Supernatural-Power, 07

hamae hamae hama !
|
I went to get food for you, Helemil of Can-

nibal-at-North-End-of-World .
||

2. "I nearly perished there, Cannibal-at-North-rmd-of-World,
| 70

hamae hamae hama! Then I was taken into the
|
sacred room of

Helemil of Cannibal-at-North-End-of-World.
|

3. "I was nearly kept by Cannibal-at-North-End-of-World,
|

hamae hamae hama! Then my stomach was opened,
|| and the 75

supernatural power was put into me by Helemil of Cannibal-at-

North-End-of-World.
|

4. "Who is going to get corpses for you? Giver-of-Supernatural-

Power, hamae hamae hama !
|

I went to get corpses for Helemil

of Cannibal-at-North-End-of-World."
|

As soon as she had stopped dancing, Q!walanenega spoke,
|| and 80

said, " Thank you, friends ! I have been brought back to life
|
by our

friend Helemil, and he said my name shall be Q!iilEnts!esEmaga.
|

And now you shall 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 love 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 shall not pay me

1. Wlhes qa hamasafyalag"ilaos Logwalag'ila hamae hamae hama 67

hex'dcls lanogwa hamasa£yalag'Ilts Helemllas Bax ubakwiilaiuix u-

slwak'asdea.

2. Elahax'k'asdEwesEn ayamela£mats6s Bax llbakwalanux uslwa- 70

k/asdea hamae hamae hama, hehehex'dos lanogwa laeLEmae lax

lEmxdaelasdes Helemllas Bax ubakvvalanux uslwak"asdea.

3. Elahax'k'asdEwesEn hakiwaanEmx'des Bax ubakwalanux usl\va-

k -asdea hamae hamae hama hehehex'dos lanogwa mEgesa£yasos
£riEnwalak!wena£yex -des Helemllas Bax llbakwrilanux llsiwak , asdea. 75

4. Wlhes qae lalola£yalag'ilaos Logwalag'ila hamae hamae hama;
hexxlos lanogwa lalola^yalag'Ilts Helemllas Bax"bakwalanux u

sl-

wak'asdea.

Wii, g"il£mese gwal yixwaxs lae yaq!Eg - a£le Qhvfilanenega. Wa,
hVlae £nek -

a: "Gelak -

as£la fne£nEmok". La£mEn q !ulax:eid.amatso- 80

seiis £nEmokwae Helemlla. Wii, heEm£lawisEn LegEinLe Q!ulEnts!e-

sEmaga. Wii, laEms £naxwal LeqElaLEs g'axEn. Wii, hemiisa

laEins kMeasL lal nalal gagak'Eyalal g
-axEn lag

-

aal laxa iiEqaxKn-

xela. Wii, he^maa waldEms Helemlle g
-axEn qaso gagak'Eyalaso-

lox gwasa^yasa nEqaxEnxe liiLEn hex" £idaEl lE£lamasLEqe, mek'ins S5
£nEmox udzii g

-axEn. Wii, he£mesa nEqaxionxelai.En helik'aLEXs
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88 for it. He said if I should ask you for pay,
|
that then Helemil

would kill me." Thus said Q RilEnts lesEmaga
|
to her tribe, and

after that she was a great shaman.
||

The Initiation of One of the Ts!6ts!ena of the Awa£ilela

The ancestors of the numaym Ts lots tena lived on the upper part
|

1 of the river of Hanwad, and their village site has the name TsEle-

xwas.
|

Qleged was a grizzly-bear hunter. He was not a chief, but

a
|
common man, for this is not a myth. It is a tale belonging to the

time || when the white men came and built a house at Fort Rupert.

5 Therefore
|

Q'.eged hunted with a gun. Qleged's wife was a
|

proud

woman. Her name was Ts lelwael. Therefore her name was
Tslelwael,

|
because she always talked proudly, and scolded

|
her

husband, Qleged, as is the way of common women, because || nothing

10 is good for them except their pride. Now Qleged
|

paid no atten-

tion to his wife when she was angry with him. One
|
day Ts lelwael

used really bad words against her husband,
|
and therefore Q leged

struck his wife; and
|
after he had struck her, he took his gun and

||

15 went out of the house to walk by the river of Hanwad.
|
Then Q leged

evidently saw a grizzly bear, for
|
this is only guessed by the tribe

87 ts!ets!Ex
-q!aq!os, wa, laLEs k -

!es ayal g'axEn, qa£laEnLO aa£yalalax

laEm£lawisEn nogwal lE£lamatsds Helemila," £nex -£lae Q!ulEnts!esE-

magaxes g'okulote. Wa, laEm £walas paxala laxeq.

The Initiation on One of the TsIots'.ena of the Awa£ilela

1 G"5kula£lae g'alasa £nE £memotasa Ts!ots!Ena lax enEhV !odoya£~

yas was Hanwadexa Legadeda g"6x udEmsas TsElexwas. Wa, la-

£lae g"ag -Elaaenoxwe Q!egedexa k'lese g
- igama£ya, yixs a£mae bE-

gwanEmq !ala£ma, yixs k !esaex no£yEma, yixs qlayolaex g
- ag"iLEla

5 laqexs g^alaol g
-ax g

- ox£walisa mamal£a lax Tsaxis, yix lag-ilas

laEm hanLEme hanaLElas QJegede. Wa, la£lae gEg'ade Q'.egedasa

i.Emqa tslEdaqxa LegadEs Tslelwael, yix lag-ilas LegadEs Tslel-

wael qaxs hemEnala£mae LEmlp;mq!ala loxs hemEnala£mae ae£no-

tlaxes la£wiinEme Qlegede lax gweg'ilasasa ts!adagEx -

sala, yixs

10 k' !easae eg'asa ogu£la laxes LEmqaena£ye. Wa, laEm£lawise Qle-

gede k !es £Et qlasElaxes gEnEmaxs lawisaaq. Wa, la£lae £nEmxsa
£nalaxs lae ala £yax -sEme waldEmas Ts!elwaelaxes la£wiinEme. Wa,
heEm£lawis lag'ilas Q!egede k" !elax -£idxes gEnEme. Wa, g"il£Em-
£lawise gwal k -

!elak
- aqexs lae dax -£ide Qlegedaxes hanLEme qa£s

15 la lawEls laxes g'okwe qa£s laEl qas£id £na£nalaaqa lax was Han-
wade. Wa, laEm£lawise Qlegede dox £waLElanaxa g'ila qaxs

a£mae k"6dEltses g"6kulote qaxs wtiLEl£maaxs malplEnae hanL!E-
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because they heard two shots.
|

Tf was late in the evening when (he

shots sounded.
|
It was dark, but Qleged 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 leged was given up.
|

Then the young men of the numaym Ts lots !e-

na made themselves ready
|

to go and look for Qleged, vvlio had

been expected (to return). They started || and they had not gone 25
far when they saw his tracks.

|
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 || leg and the stock of the gun and the barrel.
|
Then those who 30

had looked for Qleged went home. They
|
carried with them the

one leg and the part of the gun.
]

When they arrived at Qleged's

house and
|

told his wife the news, she told them to bury the || one 35
leg of her husband. The reason why they talked about Ts lelwael

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 been buried in the fall of the year.
|
It was towards winter

when Qleged had been killed || by the grizzly bear. Now it was 40

g
- a£la. Wii, laEmelae klwag'ila dzaqwaxs lae hanLlala. Wii, la 18

£lae p!EdEX,£ida. Hewaxa£ lat!a g";lx namakwe Qlegede. Wa,

g
-walElaEm£lawise g'okulotas k'otaq laEm yElkwa. Wa, hVlae 20

£nax -£ldxa gaala wiil£Em£lawise nak" !alasEewa qa£s g'axe na£nakwa.

Wii, heelat!a la gala enalaxs lae nanox"q!alayEwe Qlegede. Wii,

laEm£lawise xwanaleideda ha £yal £iisa £nE £memotasa TslotslEna

qa£s lalag'e nEnanuxulax Qlegede. Wa, lax - da£x ulae qas£ida. Wii,

ewllaxdze £lae qwesg'ila qasaxs lae dox£waEElax qilqEsmotas. Wa, 25

la£lae qastodEq. Wii, la£lae qwesg"ilaEm qasaxs lae qlaxa hanLEmas
yix 6xLiix"das. Wa, la £lae alex -£ida. Wit, laEm£lae qlaxa apso-

tsidza£yas g'ogiiyas. Wii, wax ,£Em £hiwise hanal aliix 6gu£
lii g'ayol

lax 6k!wina£yas, wii, la€lae k'lejis 6gii £la qlasos laxa apsots!dza £ye

g'ogiiyo LE £wa oxLa£yasa hanLEm, wii, he £mesa dzEx -

s £aniilas. 30

Wii, g'ax£lae naenakwa nEnanuxuliix QlegedEx'de. Wii, g'axeEm-
£lae dag'ilqalaxa aps6tsldza£ye g'dguyo LEewa g'iiyole laxa han-

LErae. Wii, g'il£Em £lawise lag'aa hixa goxudas Qlegede lac ts'.K-

k -

!al£rdEx gEnEinx'diis. Wii, laEm £lawise £nek" qa wiinEmtasi/'wesa

a])sotsIdza£ye g'dgiiyoses hVwunEmx'de, yix lag'ilas gwagwex"Sea- 35

lasa yixs halsElaemae k'les qlwayalisEme Tslelwaele qaes la £wu-

nEmx"de, yixs has £maaq naqa £yc laenaeyas qas£ida. Wii, lai:m-

£lae gwala wthlEmtaxa £nEme g'dgiiyos la £wiinEmx'dc\a lavEnxc.

Wa, laEm£lae gwebe laxa tslawiinxe, yix lax'dEmas klelax-
£ItsE £we Q!egcMlEX -

diisa g'ila. Wii, laF.mdawise etled layEuxa la 40
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41 autumn again of the
|
following year when the two ends of the year

meet. Then Qleged had 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 They 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
|

behind 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.
|
The howling of many wolves kept up for a whole

day and
|
night. The men were curious

j
why they made this noise,

for it seemed that the
|
wolves wanted something from the village

55 that night. Then || the ancestors of the Tslotstena 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 apsEyEnx, laEm dzedzak'owa £nEmxEirxe. Wa, laEm£lae lEne £sta-

SE£we QlegedEX'dases g'okulote. Wa, la,Em£lawisa £naxwa bebE-

gwanEm LE£wis ts!edaqe hoqiiwEls laxes g'ig'dkwe qa£s la a£wax£-

ulsa lax L!aL!asana £yases g'ig'dkwe qaxs ek'aeda £nala. Wa, k'!es-

45 £Em £lawise alaEm gex'gas a£waqwalas laasa gEmot!Eg'a£leda aLanEm
lax £nalenagwisasa g'okula. Wa, la£lae edzaqwa gEm5t'.Eg'a£leda

gaLanEme laxa aLana£yasa g'okula. Wa, la£lae edzaqwa Emot!E-

g'a£leda aLanEm laxa apsotasa £wa lax nExk'Iotasa g'okula.

Wa, la£lae edzaqwa g'Emot!Eg'a£leda aLanEm lax gildzagwas-

50 dasa g'ale gEmotlala. Wa, la£lae q!enEma la £nEmadzaqwa gEmo-
tlaleda aLanEma. Wa

;
laEm£lae sEnbEndxa £nala LE £wa ganoLe

gEmoteda q'.enEme eaLanEma. Wa, laEm£lae q!ayaxeda bebE-

gwanEmas heg'ilas gwek' !ale qaxs hae gwex's dadag'ilts!eda eaLa-

nEmaxag'okulaxaganoLe. Wa, laEm£lae £nax"wa tslEndEk'edag'ala

55 £nE £memotsa TslotslEnasa g'axe xEiiLEla £nExwabaleda q'.enEme

gEmotlala eaLanEm lax aLana£yasa g'okulaxa ganoLe. Wa, la£lae
£nax' £idxa gaala, laa£lase lawElseda £nEmokwe bEgwanEm laxes

g'okwe. Wa, la £lae dox£waLElaxa qlenEm eaLanEm lax £nalena-

gwesasa g'okula g'ilEmg'llIsEla laq. Wa, g'ax£lae g'lloltlaliseda

60 £walase aLanEm k !waxi>aatalaxa bEgwanEme. Wa, hex' £idaEm-
lawisa bEgwanEme la gwaye £L lEsxes g'okulote qa dox£wideseq.

Wa, g'il£Em £lawise g'ax £wi£la hoqtiwElseda bebEgwanEme LE £wis

tsledaqe, wa, laEm£lae dox£waLElaxa £walase aLanEmaxs k'.wax-
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sitting
|
behind his head, and many wolves walking around him.

||

G'ilalalit was the name of the great wolf
|
behind whose head the 65

man was sitting. Then they recognized
|

that the man was Qleged,

who was singing a sacred song. Then the old people
|
told all the

men and women to purify themselves at once.
|
Then all the men

and ||
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
|

G'ilalalit 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 Qleged. They were watching what was going to happen.
|
They

cleared the house of Qleged.
|
When Qleged 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 leged stood on the beach
|
singing his sacred song, and all

the men made ready
|
to catch him. When the men

|
went towards

Q leged, 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 mountain caught fire. 85

Laatalaxa bEgwanEme. We, heEm £lawisa q'.enEme eaLaiiEm g"i-

leestalaq. Wa, heEm LegadEs G'llalalitexa ewalase aLanfcmxaklwax- 65

Laatalaxa bEgwanEme. Wa, laEm£lae £malt!eg'aaLEleda bE-

gwanEme, he£me Qlegededa yalaqiila. Wa, la.Em£laeda qliilsqlid-

yakwe £nex - qa a£mes hex -£idaEm £wi£la q!eqElax£ideda £naxwa be-

bEgwanEm LE £wis tsledaqe. Wii, hex' eidaEmelawisa £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 nEqEmalisases g"ig"5kwe. Wa,
laEmelae £naxwa q!wax £eta. Wa, a,Em£lawisa ewalase aLanEinxa

G'ilalalite g'iles he gwex -

s x -

its!ax -

ilax gwegwalagilidzasas LE £wa
q'.enEme eaLanEma. Wii, g"il £Em £lawise gwala q!eqElax -£ide laa£lase

hox£wiista laxa £wa. Wii, lax -da£x u£lae k!us £Elsa lax L!asana£yas 75

g
-okwas Q!egede. Wa, laEm £lae doqwalaxes gwa£yi£lalasLa. Wa,

hex" £idaEmLa ex£wetsE £we g'okwas Q'.egede, wii, laEm£lae doqii-

la£ma k !iits !Ese bebEgwanEm lax Q'.egediLxs lae laxa lax oxLaata-
£yasa G'ilalalite. Wii, aEmelawise la La£wes laahiLase g

-

il
£yag"ida

G'ilalalite LE£wa qlenEme eaLanEma. Wa,laEmelae Q'.egede La£wis 80

yiilaqiila. Wii, laEm £laeda £naxwa bebEgwanEm xwanalEla qa£s la-

lag'e daq. Wii, g"il £Em £lawise £wi£la qas£ideda bebEgwanEm gwE-
£yolEla lax La£widzasas Qlegede laa£lase Q'.egede nox£\vitses daa-

kwe he gwex's tlEmyayo laxa nEg'a lax apsotasa £wa. Wa, he-

x -£idaEm £liiwise £naxwa x"ix £ede oguma £yasa nEgii. Wa, hi£lae 85
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86 Then
|
he pointed his fire-bringer to the mountain up the river,

|

while he was standing on the beach, and continued singing his

sacred song. Then
|
the mountain caught fire. Then

|
the ances-

tors of the numaym Ts lots !Ena were afraid on account of what was
90 done by Q!eged. || The old men encouraged all

|
the men, and told

them not to be afraid. Then all
|

the men stood in a row, and walked

together,
j

When they came near him, the
|
line of men bent around Qleged;

95 and as soon as the || ends of the line of men passed Q leged, who was
standing on the beach,

|

they encircled him. Then Q leged 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 Q leged. As soon as they were all in
|| the old

man spoke, and said,
|
"Let them call the women to come quickly,

and the virgins."
|
At once four young men

|
went out of the house

86 etled nox£witses xumtxumtag'ila laxa nEg -

a, lax £nala£yas Lawi-

dzasas laxes hemEndzaqulaene £me yalaqiila. Wa, laEmxae x*Ix-

£ede oguma£yasa nEg'ii. Wa, laEm£lae k'ek"alex" £ideda g
-

ala £nE-
£memotasa TslotslEnas gwalag -ilidzasas Qlegede. Wa, laelaeda

90 qlulsqliilyakwe aEm lElakliilax nenaqa £yasa £naxwa bebEgwaiiEm

qa kMeses kilEla. Wa, laEin£lawise yipEmg - aliseda £naxwa bebE-

gwanEma. Wa, la £lae £nEmax -£Id qas £ida.

Wa, g'il£Ein£lawise ex - a£nakula laqexs lae wag"E £nakuleda £was-

gEmg'itElasasa bebEgwanEmex Qlegede. Wa, gil £Ein£lawise

95 ha£yaqe £wax -sba£yasa bebEgwanEmax La£widzasas Qlegedaxs lae

k'EmesgEmlisaq. Wa, laEm £lae nExtslalise Qlegede. Wa, gil-

£Em£lawise t!oxts"!a£nakuleda bebEgwaiiEm, lae x -

is£ede Qlegede

qa£s la Lax£walis lax c"nalalisasa k"Em£yaq; wa, lae wax - etlededa

bebEgwanEine k'EmesgEmlisaq. Wa, aEm£laxaawise he gwex -£ides

100 g-ilx'de gwex" £idaasa. Wa, la£lae yaq!Eg - a£leda q'.ulyakwe bEgwa-
nEma. Wa, la£lae £nek"a: " £ya, g'okiilot, lalag'aEmasLEns na£na-

kwa," £nex -

lae. Wa, la£lae hex -

i
£da£ma £naxwa bebEgwanEm ex -£a-

k -Ex waldEmas. Wa, lax - da£x u£lae £wl£la qas £ida qa£s la £wi£la

hogweL lax g'okwas Q'.egede. Wa, g
-

il
£Em£lawise £wi£laeLExs lae

5 yaq!Eg'a£leda qlulyakwe bEgwanEma. Wa, la£lae £nek'a: "Ha-

g
- ax -

i Le £lalasE £wa ts'.Edaqax qa g'axeso £wi£la LE £wa k" !ek" !E £yalax

ha£nak!wala," la £nex" £lae. Wa, hex -£idaEm£lawisa mokwe ha£yal£a

la hoquwEls laxa g'okwe qa£s la Le £lala £wl£laxa ts!edaqe LE £wa k' !e-
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and called all the women and the
|
virgins, and when they had come, the

||

old man spoke, and said, "Listen why I
|
call yon, women. I suppose 10

that
|

you all keep your napkins. I wish that you, who are menstruat-

ing,
|

and you, virgins, hum your napkins
|
around the great Q leged,

who has a supernatural 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 napkins which they kept.
|

When they had brought all, the
|
men and the women and the virgins

went out. || They were going to try to catch Qleged; 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 || 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, Qleged had
been brought back

|
by this. As soon as he went into his house,

he
|
told them that the wolves had gathered all the pieces of his

body, ||
as they had been thrown away by four grizzly bears. 30

k"'.E £yala. Wa, g'ax*daexuelae £wI£laeLa. Wii, la£lae yaqlEga£leda

qliilyakwe bEgwanEma. Wa, la£lae enek"a: "Weg'a hoLelaxEn 10

lag'ila £nex" qa£s laos Le £lalasE £wa yui, tsledaq qaxg'ln k"6ta £meg'in-

Lol £naxwa axelaxes eedEmaos. Wii, la£mesEn walaqeloL exEnta

yuL k'lek'lEyal, yixg'En eneenak'elEk" qEns lalag'i nE £wexse £stEiits

eedEmaqos laxa £walase Logwale Qlegede," £nex' £lae. Wii, hex -£
i-

daEm£lawisa eexEnta tsledaq axalaxes kiidzEkwe eedEm qaes 15

axalilEles. Wii, laelaeda k -

!ese eexEnta la hoquwEls laxa g'okwe

qa£s la ax£edxes eedEmote laxes g'ig'okwe, qaxs eaxela £maaq.

Wii g"axda£xu£lae dalaq. Wii, g'il£Em £lawise g'axExs lae £wl£la

et'.ede hoquwElseda bebEgwanEin LF/wa tsledaqe le £wh k -

!ek
-

'.E-

£yala. Wii,laEm £lae £wi£la lal k -Em£yaLEx Qlegede. Wii, gil £Em£la- 20

wise lagaa lax La £widzasas lae x -Eme £stEndEq. Wii, la£lae mEiiqa-

sE £wa eedEmasa £niixwa tsledaqa. Wii, g'il£Em £lawise gii £nex £widaxs

lae £naxwa k!iis £iUiseda £naxwa bebEgwanEin LE £wa tsledaqe. Wii,

gil£Em £lawise lag'aeda gii £nequla lax Qlegede, lae xis£Ide daakwas-

xa xiimtxumtag"ila hiilaya. Wii, la£ lae Qlegede yaqlEg -

a £la. Wa, 25
hVlae £nek -

a: "Weg - a qlwag'Elis qF.ns lalag'i naenakwa <jaxs

lE£maaqos baxus £idamas g'iixEn," £nex -£lae. Wii, la £me laumEme
Qlegede laxeq. Wii, g'il£Em £lawise laeL laxes g'okwnxs lac (s!e_

k - lalElasa aLanEinaxs he£mae la maniEnsgEinax £naxwa wiwElx'La-

las, yixs lae tslEqEme £stala£yosa gila mown. WT

ii, la £laeda aLa- 30
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31 The wolves
|

had taken him into their house, and put together the

pieces of his body.
|

Then four wolves had been pent to take the one
|

leg that had been buried by the tribe; and when
|
they had come

35 back bringing the one leg, they stuck it on || where it had been

before; and after they had done so, they sprinkled water of life over

him.
I

Then Q !eged had come back to life after that. As soon as
|

night came, they had called all kinds of animals
|
to come and see

Nung'axta£ye, the £walas£axaaku
, that night.

|
It was not long

40 before the four men || who were wolves had come back. They had

been
|
all around the world, and it was not long before

|

all kinds of

animals had come into the large house. And when
|
all were in, the

song-leaders had beaten time on the
|
time-beating boards. Then

45 one hundered men || with wolf-head fore-head-masks had come out of

the rear of the house. The masks were made like the heads of
|

wolves. Then they had gone around the fire in the middle of the

house; and
|
when all had come out, the song-leaders had sung

four
J

songs. And after the last
|

song had been ended by the song-

leaders, they had gone back into the sacred room on which was

50 painted || G'ilalalit. After they had finished, the speaker of the

house had spoken,
|

and said, "Are you watching,
|
friend Qleged?

31 nEme laeLas laxes g'okwe qa£s la axodalax wfwElx'Lalas. Wa,
g'ax£lae £yalagEma mowe eaLanEm qa g'axes ax£etsE £wa apsotsi-

dza£ye g'oguyosxa wiuiEmtasE £wases g'okulote. Wa, g'il £Em£lawise

la aedaaqa dag'ilqElaxa apsotsidza£ye g'oguyos lae k'.ut'.aLElodayo

35 laxes axalaase. Wa, g'il £Em£lawise gwalExs lae xos£etsosa q!ula£sta
£wapa. Wa, laEin£lae q!ulax' £Ide QJegede laxeq. Wa, g'il£Em£la-

wise ganoHda lae qasasE £weda £naxwa oguq!emas g'ilg'aomas qa

g'axes x"its!ax
-

ilax Nung"axta£ye, ylxs £walas£axaakweLaxa ganoLe.

Wa, k -

!es £lat!a galaxs g'axae aedaaqaxa mokwe la£naxwa bebE-

40 gwanEmxs aLanEm£maaLal. Wa, laEm£lae £nek"Exs la£mex'de

la£stalisxEns £nalax. Wa, k"!es £lat!a galaxs g-axae hogweLEleda
£naxwa oguq'.emas g

-

ilg
- aemas, laxa £walase g"6kwa. Wa, g"il£Em£la-

wise £wi£laeLa, wa, hex -£idaEm£lawise LEXEdzodeda ne £nagadaxes

LexEdzowe saokwa. Wa, g
-ax£lae hox£wult !allleda lak''.Ende bebE-

45 gwanEm x -

ix
- esewalaxa x'Isewa£yexa nanaxts'.E £wa£max x -omsasa

aLanEm. Wa, laEm£lae la£stalllElaxa laqawalilasa g'okwe. Wa,

g
-

ll
£Ein£lawise £wi£lolt !allla lae dEnx£ededa ne £nagade. Wa, mos-

gEm£laeda q !Emq lEmdEmas. Wa, k -

!es£Em£lawise q !ulbeda ElxLa£ye

dEnx£edayasa ne £nagadaxs lae latslalll laxa mawlle k" '.adEdzalaxa

50 G'ilalalit. Wa, laEm£lae gwala laxeq. Wa, la£lae yaq!Eg - a£le

yayaq!EntEmelasa g'okwe. Wa, la£lae £nek"a: "LE £mas doqwalaa,

qast, Q'.egede. LaEms lal L5gwalaLExa £walas£axaak u
; wa, he£misa
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Now you will obtain the ewalaseaxaaku and
|
the name Nung'iixta£ye. 53

This will he your name, and you will have the
|
fire-bringcr and

death-bringer. You shall not || stay here long, only until the end 55

of the year. Then we shall
|

take you home, friend." Thus he had

said. Thus said Qleged while he was telling his
|
tribe what had

happened. Now this is imitated when they
|

give a winter dance,

and that is why the AwaelLEla own the £walas£axaak u
.

|

That is the

end of this. 1
II

LegEmase Nung - axta£ye. Wii, laEins LegadEits. Wii, g
- a£meseg - a 53

xiimtxumtag'ilak' halaya. LaEinxaak" lal la.L, qast. Wa, k -

'.esLEs

giilal laq u
. Aeuiles dzedzEkiigwIlal yul lox, qast, qEiiu £xo lal 55

taodxos, qast," £nex -£lae, enek"e Q!egedaxs lae ts!Ek -

!rdElaxes

g'okulote. Wa, a£mese la nanaxts !Eewax gweg"i£lalasas lae yiiwi-

x"Ela. Wii, heEm lag'ilasa Awa£lLEla axnogwatsa Ewalas£axaakwe.

LaEm laba laxeq.'

1 For additional beliefs and customs see Addenda, p. 1331.



VI. SOCIAL CUSTOMS

Customs Relating to Eating

1 This is the size into which the salmon is broken when a chief-

tainess gives to eat to the chief.
|
Into larger pieces breaks it the

wife of a
|
common man.

|

Distribution of Porpoise

The dorsal fin and the side-fins of the porpoise are given to chiefs

5 at
||
great feasts. To the head chief is given

|
the chest of the por-

poise. The body is given
|
to the common people. That is all

about this.
|

Distribution of Seal *

The hair-seal also teaches the common people their place;
|
for

10 chiefs receive the chest, and || the chiefs next in rank receive the

limbs. They only give pieces of the body of the
|
seal to common

people of the tribes, and they give the
|
tail of the seal to people

Customs Relating to Eating

1 Wa, heEm k - lopesa modzilasa g
-Igama£yaxs hamg'Ilaaxa bE-

gwanEme. Wa, laLa awawastowe k" !opa£yasa gEnEmasa bEgwa-
nEmax'sala.

Distribution of Porpoise

Wa, heEm yaqlwemasa g'lg'Egama-ya Lag'a£ye LE £wa basbEle laxa

5 £walase sakwelaxa k -

!6lot!e. Wa, he£mis yaqlwemasa xamagE-
ma£ye g

-Igama£ya haqlwayasa k -

!5lot!e. Wa, la yax£widayuwa
6gwida£ye laxa bebEgwanEmqlalame. Wa, laEm gwal laxeq.

Distribution of Seal 1

Wa, heEmxaeda megwate q !ol
£aLElatsa bEgulida£yaxes awalox£-

unase qaeda g'ig'Egama£yaxs yagwadaasa haqlwayowe LE£wa
10 LasLala laxa g

-

agEle. Wa, a£mese la yEyaqwax's£alayo ogwida£yasa

megwate laxa bEgullda£yasa lelqwalaLa£ye. Wa, la yax£wIdayowe

'See also p. 544, lines 206-209. the translation of which 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 eit the long cinque-

foil-roots, and all the common people eat 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
|
cinquefoil-roots; for when a man who

gives || 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 husband's

tribe. They go; || and after they have gone into all 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

they go down to draw water. When they come back, they 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.
|

L!odzayoxsda£yasa megwate lax bEkwaxa. Wa, he £mis lag'ilas 12

q !unala xomalElasa sakwelaxa megwate LE £wa theqwelaxa t!Exu-

sose LE £wa Laxapeliixa Laxabalise qaxs g'iPmae LleiJasaleda

sakwelaxa qlenEme megwata qa£
s lasa ogwidedzEse xiidze faxa 15

wax £Em g'eqamena, wa, laxae heEm gweg -ilayowa t!Exusose.

Wa, laEm gwal laxeq.

Feast of Currants

Wa, g'IPmese g"ax £wl£la gwax'gulllExs lae £yalaqasa ha£
yiil

£a

ma'lokwa qa las Le£lalax g"6kiilotases hVwunEme. Wa, laxda£xwe.

Wa, g'iPmese £w!lxtolsaxa g'okulaxs g'axae aedaaqa. Wa, laxae 20
£yalagEm qa£s la tsax £wapa. Wa, hex -£ida£mese £wax -sEnx£wklxa

awawe naEngatsIa qa£
s la tsex -£Idxa £wape, qa£

s g'axe giixts!alasa

holale laxa loElqlwaxs lae mExela. Wii, gil£mese ewilg"llts laweda

naEngatsliixs lae et!edEx -da£xu tsex -£ida yixaasa mosgEme Tiwa

naEngatsIa. Wa, g
-

il
£mese g'ax £wax"sEnkulaxa ewabEts!ala naEn- 25

gatslexs lae axsE £weda ma£lokwe tsetsEyilg'is, qa£
s hanEmg'aliles,

qa£
s la etse£staxa tlExtklqLaxa qledzEdzowe tlEqa. Wii, g'il

£Ein-

xaawise £w!lxtolsaxa g'okulaxs g'Tixae aedaaqa. Wii, g'ihmese

g
-ax aedaaqeda ma£loku etse£stElg"is ha£yal£axs lae &xk'!alas5e

,
qa£

s

LEp liilllElesa gllsglldEdzowe le£wa£ya lax awi£stalllasa t!Ext!agats!e- 30
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32 Immediately they obey the order of the
|
host who is about to give

a feast of currant cakes. When this is done they really
J

go to call

again. Now they stay longer in each house while they are calling,
|

and some of the guests begin to come when they are called this time.

35 After they have gone through || the whole village, they go back again;

and now the two messengers
|
take the fire-wood and put it on the

fire. After they 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 say the foUowing 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,

j
"Wo,

wo, wo, wo! Get up and go to the feast!" This is the way
|
they

speak when it is winter-dance season; but they do not say 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; and when he finishes,

the
I

messengers go back with him. When 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 byme because my child

50 did not come earlier."
||
Thus speaks the one who has been called last;

31 Laxa q !edzEdzowe g'okwa. Wa, hex -£ida£mese nanageg'ex waldEmasa
q!eselaLaxa qiedzEdzowe t!Eqa. Wa, g'iPmese gwabsxs lae alaku

etse£sta. Wa, la£me gageg'illlEla lax g'ig'okwases etse£stasE £we.

Wa, la£me g
-axamEnqule etse£stasE£was. Wa, g

-

il
£mese labElsaxa

35 g'5xudEmsaxs g'axae aedaaqa. Wa, lax"da£xu£meda ma£lokwe etse-

estElg*is ax£edxa lEqwa qa£s lEqwelax -£
ide. Wa, g"il

£mese gwalExs

lae £yalagEmsa q!eselaL,axa q!edzEdzowe tteqa, qa£
s la dadOquma.

Wa, hex -£ida£mese lax"da£xwa, qa£s la laiJESEla laxa g
-okula.

Wa, he £me la waldEmxtE £wese "dadoqumai'." Wa, g
-

il
£mese q!axa

40 £nEmokwe bEgwanEma Lo£ma tstedaqe, lae £nEmax -£Id £nek -

a:

"Wo, wo, wo, wo! Lax£wld qa£
s laos k!wela." Wa, heEm gwe-

k* !alatsexs ts !ets !eqae. Wa, la k" !es he gwek' !alaxs baxusaaxa

heEnxe, yixs a£mae £nex -xa heEnxaxs lae mop!ene£sta etse£sta:

"G -axmEnu£xu £nEnqEma etse£stoL." Wa, la km Laxwemllxes

45 etse£stanEmaxs lae xwanal£ida. Wa, g
-

il
£mese gwalExs g

-axaeda

etse£stElg
-

ise qaqElaxes etse£stanEme. Wa, g'il
£mese £wi£laeLExs

lae q'.unala max"ts!eda aleLe etse£stanEmxs naxsalae bEk!wena£yas.

Wa, g'iPmese klwag^alllExs lae axkMalaxa nagade, qa dEnx£e-

desesa khvelayalayowa qkmdEms, "qa gwanEmsEn genet !ena£ye,"

50 £nek*a alElxsda£ye etse£stanEma. Wa, hex -£ida£mese dEnx£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 hack 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.
j
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 || tell 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

khvelayalayas qtemdEma. Wa, g"il
£mese q!wel£ideda khvelalaxs 51

lae Le£lalaxa egilwate lax yaq!Ent!alaxa Elkwe g'ayol lax £nE£me-

motas. Wa, gIPmese g
-axa laeda genete laxes LeelalasE£we, qa£

s

axk"!alaq, qa qasowes hamiixasa xwakluna, qaxs he£mae q Jiinala

Lex£etso £sa qasowe. Wa, heEm gweg'ilasxa heEnxe. Wa, gil£mese 55

ts!ets!eqaxs lae aogu £qela, yixs lae dadoqumeda etse£sta, ylxs

k" !es
£mae g"ax hogwlLa haamats!a LEewa meEmgwate. Wa, gil-

£mese k"!es q!axa lElwegEme la£wene tslEdaqa, yixs laasnokwae.

Wa, g'iPmese xEnLEla gala k'!es g"ax nii£nakuxs lae pEX'idaya.

Wa, a£mise la etseestasEeweda haamats!a LE £wa meEmgwate. Wii, 60

g'iPmese g
-ax hogwlLaxs lae k!us-

c

alila laxa nEqewalllasa q!esq!a-

dzats'.eLaxa q!edzEdzowe t!sqa. Wa, giPmese gwala ts!Elwaqaqes

laas hlwElse laxa g
-okwe. Wii, la dox£waLElaxa yale etsefstaso£xs

g'axae g'ax£allsax sex£w!dEx -

de. Wii, lii edeLa laxa g'okwe qaes

la nenlElaxa k!welasaxs g"fix£mae naenakwa la £yag"ils etse£sta- 65

sE£wa. Wii, hex -£ida£mese la etse£staso£sa eetse£stElg"ise ma£lokwa.

Wa, giPmese lag'aa laxes etse£stasE £waxs lae enex'daexweda maelo-

kwe eetse£stElg -

isa: "AEms la ets !eltsE £wa. Gelag'a, g'ax£niEnu£x u

mEnqEma eyalagEmsa klwelase, qEnuEx 11 g'iixe etse fstoL," enex'dae-

xweq. Wii, hex ,£ida£mese la ax£edxes eke nEx£ima £ya qa£
s nEX£im- 70

des. Wii, g
-

il
£mese gwabsxs lae qiigexa etse£stanEmaq. Wa,

75052—21—35 eth—pt 1 48
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72 those who are calling her.
|
The two messengers go in first; and as

soon as they enter
|
the door of the feast-house, they say,

|
"Look at

her! She has arrived now." And as soon as the woman walks in,
||

75 the guests all shout, and say, "You have been called, you have been
called in !" The

|
woman goes in and stands in the rear of the house,

just
I

outside of the feasters, between them and the fire in the middle

of the house;
f
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.
|

Huckleberry Feast

1 When this has been done, 1 the husband 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 || 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, giPmese laeL-

da£xu laxa t!ex -ilasa k Iweladzats !e g'okwa, lae £nEmax -£Id mek'a:

"Wag -

a, doqwalalag -ax£Emg -

a." Wa, glPmeselaeLeda tstedaqaxs,

75 lae £naxwa£ma k !wele £nek -

a: "Genet, genet, genet." Wa, a£meseda
tslEdaqe qasa, qa£s la Lax£ulil laxa ogwiwalilasa g'okwe, lax

Llasalilasa klwele lax awagawalilas LE £wa laqwawalile. Wa,
hex -£ida£mese ompas Lax£

iillla, qa£
s waxexa nenagade, qa-

dEnx£edeses qlEmdEmases xunokwe. Wa, hex' £ida£mese dEnx£e-

80 deda klwele. Wa, la yEx£w!deda tslEdaqe. Wa, giPmese q!we

l
£ldeda dEnxElaxs lae klwaqeda tslEdaqaxes tslEdaqwute. Wa,
la£me qasowe ompas qaes g"okulote.

Huckleberry Feast

1 Wa, giPmese gwalExs 1 lae hogwiLeda ha£yasEk"ala qa£
s la k -

!e-

nEmg'alilaxes gwatgudats !eLe loElqlwa; wa, he£misa k -ak -Ets!Enaqe

qa£
s g'axe mEx£alilElas lax gEmxotstolilases gwatelats !eLe g'okwa.

Wa, he£misa L!e£na. Wa, he£meda tslEdaqe g'ax ax£alilElas, ylxs

5 la'aLes la£wunEme ekwaxes gwatelats !eLe g'okwa. Wa, laxae

LEp lalllElasa leElwa£ye qa klwadzoltses gwatelag'iLaxa gwadEme.

Wa, g
-

il
£mese gwaPalTlExs lae Le£lalaxes g'okulote, qa g'axes gii-

gwadEmg"Exa gwadEme. Wa, g
-

il
£mese £wilxtolsaxa g'okulaxs

^•axae aedaaqa. Wa, laEm g
-ax lag'aya g

- ayole lax £nE£me-

'When the berries have been cleaned. Continued from p. 581, line 34.
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who belong to his numaym come with him. || When he invites to the 10

huckleberry feast, he says,
|
when he first invites the tribe, "I invite

you to
|
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. When
|
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 the 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 about viburnum-berries, which are given at a l

feast,
|
for this feast is next in greatness to the oil feast,

|
which is

motasxa ma£lokwe ha£yal£
a. Wa, he£mis wfddEmsa gwatela- 10

Laxa gwadEmaxs g'alae la Le£lalaxes g'okulote: " Le£lalEULoL, qa£s

layos gwatgut lax GamolsElas." Wa, la
£yalaqasa ma£lokwe ha£ya-

l
£a qa las etse£sta. Wa, la £nek"a: ''La£mEnu£xu etse£staai qaEns,

gwatgudasLe GamolsElas," qaxs he £mae g
-ega£ya gwadEmaxa Legad-

g'ile klweladzEma laxa qlenEme lelqwalaLa£ya. Wii, laxae moplE- 15

ne£sta etse£stasE £weda gwatgutLaxa gwadEme. Wa, glFmese g'ax
£wllaeLExs lae hex -£ida xwanal£Ideda gwatelaLaxa gwadEme, yixs

laaLal dEnxElasa klwelayalayowa gwatgutLaxa gwadEme. Wa,
la£me k -

!ats!alasa gwildEme laxa l6Elq!we, qa naEngoyoxsdales.

Wa, la ax£edxa L!e£na, qa£s k liingULEyindes laq. Wa, la£me nax- 20

saap!eda gwadEme LE £wa L!e £na. Wa, giPmese gwalExs lae ts!E-

wanaedzEma k -akEts!Enaqe. Wa, g"fl
£mese wilxtoxs lae k'aedzE-

ma gwegwatgudats !e loElq!wa laxa q!eq!ELokwe bebEgwanEm laxa
£nal£nEmexLa loq !wa. Wa, g'il

£mese £w!lg -

alllExs lae hex -£idaEm
£naxwa £yos£Itses k - ak"Ets!Enaqe, qa£

s gwatgut !edexa t!Ep!EgElI- 25

saxa L!e£na gwadEina. Wa, al£mese gwalExs lae £wl£laxa gwadEme
LE£wa L!e£na. Wii, g'iPmese £wi£laqexs lae hex -£idaEm la £wl£la ho-

qiiwElsa.

Viburnum-Berry Feast

Wii, la£mesEn gwagwex'sEx-'IdEl laxa ttelsaxs lae ttelseleda 1

t!Elyadasa tlElse, yixs he £mae mak'llaxa L!6£nag'ilaxa L!e£naxs £wa-
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the greatest feast given to many tribes. Next to the
|
viburnum-

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 dish,
|
beaver dish, grizzly-bear dish, 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 they eat at great

10 feasts, || 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
|
to give a viburnum-berry feast. When 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 || feasting-house inside, and also oil-boxes.

Generally
|
there are two boxes full of oil to be poured into ten

boxes
|
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

house
|
for the guests who are to eat the viburnum-berries to sit

down on when they come. When
|
those who are to eat the

viburnum-berries have come in, after having been called four times, ||

3 lasae klweladzEma laxa qlenEme lelqwalaL,a£ya. Wa, he£me gwasa

tlElsa megwatelaxa megwataxs sakwelag'ilaeda qlenEme lelqwala-

5 La£ya. Wa, ha£staEm lExuts!oyo laxa leloqulilexa max£enoxwe

loqulila LE£wa megwate, LE£wa gWE £yime, LE£wa LlexEne loqulil

LEwa ts!awe loqulila, LEfwa nane, LE £wa aLanEme loqulila, LE£wa
dEndELagesE£we dzonoq!wa loqulila; wa, he£misLeda £wax -sgEmllle

sIsEyoLa. Wa, ha£staEm ha£maats !exEn la LeLEqElasE£wa laxa

10 axnogwadas laxa £nal£nE£memasasa oguxsEmakwe lelqwalaLa£ya.

Wa, he£maaxs lae tsletsleqa la tslawunxa, lae ts !Ets laqsweda

LelElaxa £naxwa lelqwalaLa£ya. Wa, la Le£lalasE £wa yisa tlElsela-

Laxa tlElse. Wa, g
-

il
£mese la g'aleda g

-

ale£sta Le£lalaxs g'axae

mEx£alllElayEwa t!et!Elyats!e laxa gEmxotstalI£las t!Ex -

ilasa tlEls-

15 t!ayats!eLe g'okwa; wa, he£misa dedEngwats!e L!e£naxs q!u-

nalae ma£ltsEma dedEngwats!e L!e£naxs klungEmaxsesa nEqasgEme
t!et!Elyats!eye klweladzEmasa bEgwansme. Wa, he£misa loqull-

laxs hemEnalae mowexLa laxes gwegwex -sdEme. Wa, heEm
mEXEsa L!asana£yasa t!Elst!ayats!eLe g'okwa. Wa, he£misLa £wl-

20 £la mExollla leloguma aLalllasa t!et!Elyats!e LE£wa dedEngwats!e

L!e£na; wa, he£misa k -ek - ayats!e g
-ax hax'hanela lax memExoli£-

lasasa lelogume, yixs lE£maaxat! LEpse£stalekwa g
-6kwasa leElwa£ye

qa k!udzEdzEwiltsoltsa t !Elst !asLaxa ttelse. Wa, g
-

il
£mese £wl£-

laeLeda t lElst lasLaxs lae mop'.Ene£sta etse£stasE£wa, la hex -£idaEm
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they sing the great feasting-songs, and
|
all the members of the 25

numayra of the host sit down together. After
|

singing, the mem-
bers of the numaym of the host get up.

|
Tlie 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.
||
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 the other berry-box.
|

They take a long-handled ladle

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.
|
When 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 oil 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 all the

dEnx£Itsa £walayalayo mEn£lala qlEmdEma. Wa, a£mese klusala 25
£naxweda £nE£memotasa ttelsElaxa tlElse. Wa, g

-

il
£mese gwal

dEnxElaxs lae q !walex -

Elile £nE£memotasa ttelselaxa t!Else. Wa,
la£me hoquwElseda ha £yal£

a, qa£
s la dadEbEndxa mEwexLa leloqullla,

qa£
s g'ilxe mEx£alllElas gwegwegEmala lax ogwiwalllasa ttelstlaya-

ts!eLe g
-okwa. Wa, la dadanodxa t!Elyats!e, qa£

s la guqasasa 30
tlElse laxa loqullle. Wa, lax - da£xu£me £nalc"nEmsgEm ttelyatsle

guqadzEmas laxa £nal£nEmexLa leloqullla. Wa, g'iPmese gwalExs

lae ax£edxa lElogume qa£
s la hang'agEnts laxa waokwe t!et!El-

yats!a. Wa, la ax£etsE £weda tsexLa, qa£
s la tsestano laxa t!Else.

Wa, la £nal£nEmexLa q5qut!a laxa £nal£nEmexLa lEloguma. 35

Wa, gil£mese la t!Elts!alaxa tlElsaxs lae mEx£alilElayo lax aLalllasa

loElqiillle. Wa, la hemEnalaEm kMes Labalaxa ma£ltsEme t!et!Elya-

ts!a, qa£
s tlequlalxa g"Ig"Egama£yases tlElselag'Tlaxa tlElse. Wa,

g"il
£mese £w!wElts!Ewakweda lElogtimaxs lae k!unq!Eqasa q!enEine

L!e£na laq. Wa, la ax£edEx*da£xuxa £walase tsexLa, qa£
s tsex,eides 40

laxa L!e£na, qa qotlesexs lae guqlEqas laxa loqiillltslala tlslsa.

Wa, laEmxae £nal£nEmexLeda tsexLa qoqutla laxa L!eenaxs lae

giiqlEgEm laxa £nal£nEmexLa loqullla. Wa, g'il
£mese gwalExs lae

Lax£ulTle Elkwasa tlElst layasaxa tlElse, qa£
s yaq!Eg - a£

le. Wa, laEm
£nex - qa weg'es yaLlEwlla g!gEgama£yasa £wi£wElsgEinakwe lelqwa- 45
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47 viburnum-berries in the house-dishes.
|
He calls the young men of

his numaym to carry the
|
house-dishes and to put them 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 have them in the way if they 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 hold of each end
|
of the house-dishes; and

they all go and 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
|

put it down in front of the tribe highest in rank among
the tribes. These are the Mamaleleqala

; |
that is, if the Kwag'ul

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 you, Mamaleleqala, for two

of you, also for the Qwequsot !enoxu ."
|
Then they shout as they did

before, "Wooye!" for the dish which they give to the Nimkish
|
and

Lawets !es. There are again two (tribes) , and they receive one house-

dish. Then they go to the
|
other house-dish and they cry "Wooye !"

65 and they put it down before the Maamtag'ila
|| and Gwawaenox".

46 laLa£ya, qa£
s gimx -£Idel £wa£wilaalxa tlElse g

-ets!axa loElqulile.

Wa, la Le£lalaxa ha£yal£ases £nE £memote, qa lalag'is k"ax"dzamotsa

loElqulile laxa mEkwetEma£yasa t!Elst!asLaxa tlElse. Wa, he£mis

la q!wag -

ililatsa ha£yal£
a. Wa, laEm £naxwa xanEmg - alllElaxes

50 £naEnx£u£na£ye, qaxs gwaq telae aodzEk" !alaq qo xilpseslax laqexs

lae wig'Ehlaxa loElqulile. Wa, giPmese £naxwa la xaxEnalaxs

lae yaq!Eg"a£leda £nEmokwe lax q!ulyak!tiga£yas. Wa, la£me waxaxa
ha£yal£a qa wegus dadEbEndxa loqullle. Wa, la £naxwa dadE-

bEndeda ha£yal£aq. Wa, laxae dedag -aga£yeda waokwaq.
. Wa, he-

55 £mis la £neg - atsa q!ulyak!ug'ayasex a£mae Lawlla: "Wooye!" Wa,
la £naxwa £neg -aba£ya ha£yal£a £nEmadzaqwa: "Wooye!". Wa,
het!ala mop!Endzaqwa wooyexaxs lae weg'ililaxa loqulile qa£s la

hanx'dzamolilas laxa mEkuma£yasa lelqwalaLa£yexa Mamaleleqala,

yixs Kwag'ulaeda t !Elst !a
£yasaxa tlElse. Wa, la lasgEme q !iilya-

60 k!uga£yasa ha£yal£
a, wa, g

-

il
£mese hanx"dzamolilEma lae £nek -

a:

"Loqulas Mamaleleqala ma£ltaLEs lo £ Qwequsot!enoxwe". Wa, la

et led heEm gwek -

!alaxs wooyexae, qa loqulas £nEmgese lo£ Lawe-

ts lesaxs ma£ltae LE£we laxa £nEmexLa loqulila. Wa, la etletsa

£nEmexLa loqulila wooyexaxs lae k -ax - dzamolilas lax Maamtag -

ila

65 lo£ Gwawaenoxwe. Wa, la etletsa ElxLa£ye wooyexaxs lae k -ax --
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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 Ilaxwamis. Then
|

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
j
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 feasting-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 || each one large long-handled 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 DzawadEenoxwe LE£wa Haxwamise. Wa, laEm 66
£wllg -

alila loElqiilllaxs lae £naxwa£ma ha£yfd£a k'hVag'illlaxa IoeI-

giime, qa£
s la k -ax - dzamolilElas laxa maemokwe bebEgwanEma

loxs q!eq!aLaeda waokwaxa awawe loElgiima. Wa, giPmese
£wilg'al!lExs lae Lax£ullle Elkwasa t!Elst!ayasaxa tlElse, qa£

s waxexa 70
t!Elst!asLaxa tlElse, qa wag-es tlElst!as£Ida. Wa, hex £ida£mesa
g"ig'Egama syasa maemaltsEinakwe qhvagilila laxes k-

lets lena'ye
£naEnx£iinalaxes naEnx £una£ye, yixs a£mae x'lxilgelalaq laxes

kludzelasde, qa£
s lii klusagElllaxes loqula t !et telsts !ala loElquli-

laxs lae £yos£Itses k'ak - !Ets!Enaqe, qaxs la smex -de tslEwanae- 75

dzEm laq. Wa, hlxaeda bebEgtillda£yas ogwaqa £yos£Itses k*ak"E-

tslEnaqe laxes leloqiileda loElgiime. Wa, g
-

il
£mese £yos£Ida, laas

yaq!Eg'a£
le Elkwasa t!Elst!ayasaxa tlElse. Wa, laEm waxaxes

£nE £memote, qa q!ap legible, qa£
s klwamelale dEnxsla. Wa,

he £mis la Llasg'ilFlats xunokwasa t lElst layasaxa t !e1s§. Wa, g
-

U- SO
£mtise dEnx£Ide £nE £memotasexs lae yix£wlde tstedaqe xunox u

s.

Wa, g'iPmese nExsEmallla yixwiixs lae woosq u
,

£nek"eda t!Elst!a-

saxa tlElse. Wa, la£me enEmadzaqwa woosqwaxa. Wa, he£mis la

dax ,£Idaatsa ma£lokwe max'mEg'Tt LeLELalasa tlElselaxa tlElsaxa
£nal£nEine awa g'ilsg'llt lEXLala tsetsexLa, qa£s wek'lleqexs lae 85

yawas£ld yEXewide. Wa, g11
£mese gwalExs lae qas£ldEx'da £x u

,
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87 as
I

the ladles are full, they go to stand in front of a
|

chief, of one

90 who belongs to the Mamaleleqala, and the other one || in front of one

who belongs to the Qwequsot!enoxu ; and they say when they give

them
I

to them, "Now, chief, draw in your breath!" Then the one

to whom it is given stands up,
|
takes the spoon, and drinks the juice

of the berries
; |

and when he ha» 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 this with the two
|
long-

handled ladles; and when the boxes are empty, they stop. Then the

guests go out
I

when this is finished. When those who have eaten

the viburnum-berries go out,
|

then the members of the numaym
take the house-dishes that have been given

|
to the head chiefs of the

100 various tribes, || and they divide (the contents of each between) the

chiefs of the tribes that have been eating together; and when
|
all

the small dishes have been taken out, they keep quiet. That is all

about this.
|

Salmon-Berry 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

|
which

87 qa£
s la tsex -£id laxa k'lesEm Labal t!et!Elyats!a. Wa, g

-

il
£mese

qoqutleda tsexLaxs lae qas£IdEx'da£xwa, qa£
s la Laxumlllaxa

g"Ig'Egama£ye £nEmoku g'aydl laxa Mamaleleqala; wa, la £nEmokwa
90 g

- ayole laxa Qwequsot lenoxwe. Wa, la £nex -da£xwa lae tslalas

laq: "LaEin xwotledLdLe g
-igama£ye," £nek -ixslae Lax£ulileda tseqa-

sE£we, qa£s dax -£idexa tsexLa, qa£
s nax£Idex £wapalasa tlElse.

Wa, g'iPmese helakMESExs lae qEpts!otses anex -saye laxa loqull-

laxs he£mae ales yala yixwe xunokwasa t lElst layasaxa tlElse.

95 Wa, la£me yala he gweg'ileda ma£lokwe bebEgwanEmsa ma£le tse-

tsexLa. Wa, g*fl
emese £wl£laxs lae gwala. Wa, a£mise la hoquwEl-

sexs lae gwala. Wa, gil £mese la £wi£lEWElseda t!Elst!asdaxa

tlElsaxs lae kek'aodale £nE £memotasa ttelsllaxa tlElsexa loElqiilile

laxa xamagEma£ye gig -Egamesa £nal £nEmsgEmakwe lelqwalaLa£ya.

100 Wa, la km ma£lts!Eq lo£
g

-igama£yases ma£ltsEmakulotaq. Wa,

g
-

il
£mese £wi£lEWElseda lElogumaxs lae sElt !eda. Wa, laEm gwala.

Salmon-Berry Feast

1 Wa, 1 giPmese g
-ax £wilg -

alisa hamsax -daxa qlEmdzEkwaxs, lae
£wI£laEm la guxts !alas laxa dedEngwats !emote, yixs £nal£nEmp !e-

nae sEk - !asgEma q temdzEgwats !e naEng'oyala dedEngwats !emot

1 Continued from p. 212, line 33.
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is used for the salmon-berry least by a man—as soon as he has every-

thing
|| in the box that the engaged women have picked, he 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

they 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 with

them are the G'exsEm; and the next are the Kiikwaklum, together

with the SenLlEm; || and to the Layalalawa, together with the 15

Laalax's £Endayo.
|
Each of these had one carved dish; that is, when

a salmon-berry feast is given by the Q !omoya£
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 humdzEkwelasosa enEmokwe bEgwanEma. Wa, g'iFmese £wi£laeLe

hamyanEmasa tsledaqe he £lanEmaxs lae hex -£idaEm lada Le£lalax 5

g'okulotas, qaxs a £mae tlEnselayoweda q lEmdzEkwe laxa g'okulote.

Wa, laEmxae hex £idaEm la axwultalelEma L!e£na, qa£
s g'axe

ha£nela. Wa, wElmesEn £nex - qEn edelts laxstale gwagwex"s£ala

laqexs a£mae la naqEmgiltawi£lalax gwayi£lalasasa tlElselaxs lae

t!Elst!asa laxEn g'ale gwagwex's£alasa loqiililtsloleda t!Else. Wa, 10

la heEmxat! gweg'ileda lEX"ts!odaxa q!EmdzEkwe, yixEn dogule

laxg'ada Kwag'ulEk -

;
yixs hae gweg'ilaxs lEx"laqwaaxa q lEmdzEkwe

L!e£naqEla. Wa, heEm g'il k'ax -£
its6£seda Maamtag'ila. Wa, la

ma£lta lo£ G'exsEme. Wa, lalasa Kukwaklume ma£lta lo£ SenLlE-

me. Wa, lalasa Layalalawa ma£lta LE £wa Laalax -

s
£Endayo laxa 15

£nal£nEmexLa leloqullla, yixs hae qlEmdzEkwilanokwa Q!omoya£e

Wa, laxae heEm gweg'ilaxs hae q lEmdzEkwIlanokwa £walase Kwa-
g'ula, yixs £nEmmaes gwayi£lalase LE £wa tlElsaxs lExuts!oyae. Wa,
la haleblda£we 6gux£Ida£yas, yixs L,!e

£naeda la tseqElaxa g'ig'iga-

ma£yasa q !Eq lEmdzEgwaxa qlEmdzEkwe. Wa, laEm laba laxeq, 20

qaxs kMeasae hanx'LEndaeneq, qa Llobatsa qtemdzEkwe. Wa,
laxae q!Eq!ek'ine saaqas lax t!Eqag'ilasE £we. Wa, lawesLa laba.
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Crabapple Feast

1 The name of the boiled crabapples is changed when they are put

into
I

the empty oil-box, when winter comes. They
|
are called

"crabapples in water," for that means crabapples and water.
|

Therefore they are called "crabapples in water."
||

5 Now I will talk about a crabapple feast, which the
|

chief gives to

many tribes. Generally they have ten
|
boxes of crabapples with

water; and, if a chief is (very) angry, he may get twenty
|
boxes of

crabapples 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 crabapples and water;
|
and

this is also the price of the box of viburnum-berries. Each box
contains five

|
coal-oil tins of crabapples.

|
The common people

can not afford to buy these.
|

Now I will talk about the invitation to a crabapple-and-water

15 feast; || for first of all they get the house-dishes ready, which
|
are put

down outside of the feasting-house.
|
The 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 tsElxusta)

1 Wa, laEm Llayowe LegEmasa qlolkwe tsElxwaxs lae g'ltsla, laxa

tsElwats!e dEngwats!emota, yixs lae ts !awunx£eda. Wa, laEm
LegadES tsElxusta, ylxs he£mae £ne£nak"ilqexs tsElxwa LE£wa £wape;

lag -

ilas tsElxustaxElasE°wa.

5 Wa, la£mesEn gwagwex -

s
£alal laqexs lae tsElxustag"ileda g'lga-

ma£ye qaeda q!enEme lelqwalaLa£ya, yixs qlunalae nEqasgEma
tsElxustaats ! lox g"il

£mae lawisa gigama£yaxs lae ma£ltsEmg -ost5wa

tsetsElxustaats !e, yixEn £ne£nak"ilaxs naEnqaxsaxwaasa ptelxElas-

gEma £nEmsgEme tsElxustaats !exs k -ilxwasE £wae £nEmax -

is lo£

10 nEqasgEm dzak - !Ema laqexs £nEmsgEmaeda tsElxustaats !e. Wa,
heEmxaawis laxusa t telsaxs £nEmsgEmae t '.Elyats !a, yix sesEk -

!as-

gEmts !aeda £nEmsgEme tsElxustaats !exa koninats !e k - !EWElxusEma.

Wa, he£mis wayatsloltsa bEgwlleda£yasa g
-

ig
-igama£ye la£xwas.

Wa, la£mesEii wagil gwagwex -

s
£alal laqexs lae Le£laleda tsElxu-

15 stag'ilaLaxa tsElxusta, yixs he£mae gil ax£etsoses loElqulile, qa

g'axes mExEs lax L!asana£yases tsElxustag -

i£lats!e g-okwa. Wa,
laxae £yalaqasa ma£lokwe ha£yal£a g'ayol laxes £nE £memote, qa
las aneqax lEqwa, qa £

s tsElx ustag'ilax -dEma lEgwIta. Wa, la£me
ax£edxa xwedEkwe xwak!una, qa£

s anegatslexa L!edzEkweda

20 ha£yal£
a. Wa, laEm k" !es he aneqaxa lEqweda L !Ema£ise, yixs hae
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from the beach; hut 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 || which they carry up from the beach, and put down
|

outside 25

of the feasting-housc. When it is all up,
|
they go and call two or

even four 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 everything and put it down,
|

and also four long-

handled ladles are brought down and are hidden
|

on one side of the

door. When 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, they sing the feasting-song of the

|

leda aLlasa maEmkala, qaxs k"!esae aLales LledzEkwe. Wa, 21

k"!est!a giilaxs g'iixae aedaaqamalaxa tEmglkwe iJedzEkwa. Wa,
gIPmese g

-ax£
alis lax L!Ema£isasa g'okwaxs lae lalale £nE £memotasa

tsElx ustag"ilaLaxa tsElx llsta, qa£
s la wawig -alaxa aneganEme l!§-

dzEkwa, qa£
s la wex'wusdesElaq laxa L!Ema£ise, qa£

s la wIx'Elsaq 25
lax L'.asamVyasa tsElx ustag -

i
£lats!e g

-6kwa. Wa, g'iPmese £wI£los-

desExs lae Le£laleda ma£lokwe loxs mokwaeda ha£yal£a g'ayol

lax £nE £memotas. Wa, gil £mese la £wilxtolsaxa g'okiilaxs gaxae
aedaaqa. Wii, la£me hanolt!alilElaxa tsetsElx ustaats!e, qa g'axes

hax -hanel lax gEinxotstalllas aweLElas tlEx'ilasa tsElx utsawats!eLe 39

g
-6kwa. Wa, g11£Em nEqasgEma tsetsElx ustaats !axs lae sEk - !asgEma

dEndagwats!ek!iingEmaxses L!e£na. Wa, he £mis g'ax £w!£la hax'ha-

nele. Wa, he £misa mEwexLa awa tseqEla tsetsexLa gTix qlulaLel

lax apsostalllasa tlEx'ila. Wa, g
-

il
£mese £wl£la la gwfdllExs lae

weg"iLEleda ha£yal£axa tEing'lkwe LledzEk" lEqwa, qa£
s laqolllexa 35

awagawalllasa tsElx u tsawats!eLe g
-6kwa. Wii, gIPmese gwfdExs lae

x -Iqostawes laqollla£yaxs lae etse£sta. Wa, la£me mop!ene£staxs

g'axae £wI£laeLeda tsElx utsaxuLaxa tsElxwe. Wii, g'iPmese £wl£lae-

lexs lae klustalll laxes k!wa£yexa k"!ese Leqwielala. Wii, hex -£
i-

da£mese hiyowa mEnats!e laq, qa dEnx£Idesesa k!wela£yfda q!Em- 40
dEma. Wii, la£me he g

-

il dEnx£Idayose k!wela£yala q!EindEms
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42 chief of the head tribe, the Mamaleleqala, if the Kwakiutl give a
|

crabapple feast. After this song is ended, the Qwequsot !enoxu
|

45 sing their feasting-song ; and when || that is done, the Nimkish
|
sing

their feasting-song; and when they end their song,
|
the Lawets les sing

their feasting-song ; and when
|
they are through singing, the Maam-

tag'ila sing their
|
feasting-song ; and when the songs are ended, they

||

50 take the drum and put it down near the door of the 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 erabapple-boxes and pour
|
the contents into

55 the house-dish for the Mamaleleqala and Qwequs6t lenox". || When
the crabappie-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 house.
|
Then

they take another box of crabapples and pour them into the
|
house-

.

dish fcr the Mafimtagila, and then they put the empty box
|
out of

the house. Then they come in again, and take many small dishes,
||

42 g"Igama£yasa m.EkwetEma£yexa Mamaleleqalaxs Kwag'ulaeda tsElx u-

stag'ilaxa tsElxwe. Wa, g'iPmese qlulbe dEn£xena£yasexs lae

dEnxsideda Qweq usot lenoxwases k!wela£yalayo qlEmdEma. Wa,
45 g'iPEmxaawise qlulbe dEn£xena£yasexs lae dEnx£ideda £nEmgesases

k!wela£yala qlEmdEma. Wa, g"il
£Emxaawise qlulbe dEn£xena£yasexs

lae dEnx£Ideda Lawetslesases k!wela£yala q'.EmdEma. Wa, g"ll£Em-
xaawise qlulbe dEn£xena£yasexs lae dEnx£ideda Maamtag"ilases

k!wela£yala qlEmdEma. Wa, gil£mese qlulbe qlErndsmasexs lae

50 ax£etsE£weda mEnatsle, qa£
s la hang - alllEm laxa ostalllasa g

-6kwe.

Wa, hex -£ida£mese la ax£etsE £weda loElqtilTle laxa Llasana£yasa

g'okwe, qa£
s g'axe m.Ex£alllEm gwegugEmala lax ogwiwalllasa

g'okwe. Wa, la ax£etsE £weda £nEmsgEme tsElxustaats !e, qa£
s la

guxtsloyo lax loqtilaLasa Mamaleleqala LE £wa Qwequsot lenoxwe.

55 Wa, g'iPmese £wilgilts!aweda tsElxustaats laxs lae hanwTldzEm

lax Llasana£yasa g
-okwe. Wa, g*axaeda ha£yal£a ax£edxa £nEms-

gEme tsElxustaats la, qa£s la guxtslots lax loqulaLasa £nEmgese.

Wa, laxae hanwilsasa lolapmote tsElxustaats !e lax L !asana£yasa

g-6kwe. Wa, g'axaeda ha£yal£
a, qa£

s ax£edexa £nEmsgEme
60 tsElxustaats!a, qa£

s la guxtslots lax loqulaLasa Lawetslese.

Wa, laxae hanwElsaxa lolapmote lax Llasana£yasa g
-okwe. Wa,

laxae ax£edxa £nEmsgEme tsElxustaats!a, qa£
s laxat! guxtslots lax

loqulaLasa Maamtagila. Wa, laxae hanwElsaxa lolapmote lax L.'a-

sana£yasa g"6kwe. Wa, g'axe edeLExs lae ax£edxa loElgume
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and put the crabapples into them so that they are all
|
half full. 65

They do not empty all the boxes containing crabapples,
|
but they

keep one of them, which
|
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
|
one of the house-dishes containing crabapples and water

to the Mamalelaqala and Qweq usot!enox u
.

|
Then the young men go

to each side of the carved dish || and shout four times, "Wooye!" as 75

they lift it up. Then they go and put it down
|
immediately in

front of the Mamaleleqala and Qweq usot !enoxu
; |

and as soon as they

put it down, one, the oldest of the young men,
|
says, "This house-

dish is for you, Mamaleleqala, for two tribes, for you and the

Qweq usot!enoxu
.

|

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, "This

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 Maamtag'ila. As soon as the four house-dishes have been put

down || the host picks out the onewho had given before a crabapple feast 85

q!exLa qa£
s tsets!alesa tsElx llsta laq. Wii, la£me £naxwaEm naEngo- 65

yoxsdalaxa tsElxusta. Wa, la k -

!es
£naxwa £w!lg -

Elts !aweda tsetsElx"-

staats!axa tsElx usta. Wa, la axelaxa £nEmsgEine tsElx"staats!a. Wa,
laEm k -

!es Labalaq. Wa, la axfedxa mosgEme dedEngwats!a, qaes

k!ungEqes laq. Wa, laEm naxsaap!eda L!e Jna LE £wa tsElx"sta

laxa loElqulilts !ala LE £wa lElogumts!ala. Wa, glPmese gwalExs lae 70
ts!EwanaedzEma k - ak"Ets!Enaqe. Wa, giPmese £wTlxtoxs lae Laxu-

llle Elkwasa tsElx ustag"ilaxa tsElx usta. Wa,la£me k -ak -

!Eg
#

altsa £nE-

mexLa tsElxustats!a la loqiilll laxa Mamaleleqala LE£wa Qweq uso-

t!enoxwe. Wa, lafmesa ha.
£yal£a lax £wax -sanodza£yasa loqulll.

Wa, la mop!Ena wooyexaxs lae wegilllaq, qa£
s la k -ax - dzamolilas 75

lax nExdzamolllasa MamaleleqTda p£wa Qweq"sot Jenoxwe. Wa,
g'iPmese k -ag -alIlEmxs lae £nek'eda enEmokwe q!ulyak!iigesa ha£ya-

l
£
a: Loqulas Mamaleleqala, ma£ltalts lo £ Qweq"sot!enoxwe. Wa,

laEms hamx -£idLOL." Wii, la aedaaqeda ha£ya£
l
£
a, qa£

s liixat!

q!wagagEndxa £nEmexLa loqiilila. Wii, laxe wooyexa mop!Enaxs so

lae wigilllaq. Wii, lii k -ax -dzamolllas laxa £nEmgese. Wii, lae £nek -eda

k -ak -

!alElg
-

ise: "LoqiilaLes £nEmgese. LaEms hamx £IdLOL." Wii,

laxae heEm gwek'!illax loqulasa waokwe g
-

Jg
-Egamesa Lawets !ese

LE£wa Maamtag'ila. Wii, g
-

il
£mese £wllg -

allleda mEwcxLa loElqfililExs

lae k'ak'oqEwasa tsetsElx llstaats!e laxes lelElwIgEine lax g"ig"Ega- 85
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86 to him,
|
which, he is now paying back with his own crabapples

that he has in the boxes;
|
for thus it is made clear, who was

the one who had given a crabapple feast before.
|
Then the one who

gives out the dishes says, as he
|

puts down the box with crabapples

90 in front of the chief: "This dish is for you, LelEgEmlila.
|| It is

difficult for me to take this from you, chief." [I just use
|
this name,

LelEgEmlila, for his name, in order to show plainly what they say
|

when they give out the house-dishes and the crabapple-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 when they

95 all have them,
||
then they 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 feasting-house burns up well,
|
the speaker stands up and calls

100 his
I

numaym together to assemble close to the door of the || feast-

house. Then he tells them to go ahead and
|
sing the new feasting-

songs,for they have new songs made for a
|
crabapple feast the same

way as they do for an oil feast or a viburnum-berry feast.
|
They all

stand together in a circle.
|
Only the near relatives of the host and

||

5 the host's daughter do not go there, because she
|
will dance. Now

they sing the new feasting-song,
|
and immediately the daughter

86 ma£yasa aloguxsEmakwe lelqwalaLa£yaxa wax' £me k' !es q !eq !Ets !axa

tsElxusta, yixs he£mae awElx -

isilasE £weda tsetsElxustag"ilaenoxwe la

lelogwatsa tsetsElxustaats !e. Wa, g'a£mes waldEmsa k - ak" !alElg"isaxs

leahangEmlilEma tsElxustaats !elaxag -igama£ye: "LoqulaLesLelEgEm-

90 lila. Yu£niEn laxumx -£ItsEwol laL g'igame£." (La£mEn aEm LelranE-

max LelEgEmlilase qEns LeqElasE£wa, qa awElg'iltsilex gwek" lalasasa

k -ak -

!alElg
-

ise leloqullle, LE£wa tsetsElxustaats !e.) Wa, g"il
£mese £wil-

g'alilExs, lae ax£etsE £wedatsetsElxustats!ala loElguma, qa£slak*ax -dza-'

molllElayo laxabEguh~da£yasag'Ig -Egama£ye. Wa, g"il
£mese £wilxtoxs

95 lae £yos£itses k"ak -Ets!Enaqe. Wa, la£me tsEtsElxustaagux ,£
Ida. Wa,

la£me alax -£ld lEqwelax -£ideda ha£yal£asa l ledzEkwe lEqwa, qa odzElqE-

lesa tsEtsElxustaagwaxa tsElxusta. Wa, g'il
£mese alax -£id la x'ix£e-

deda klwelasdEma lEgwilExs lae Lax£ulileda Elkwe, qa£
s Le£lalexes

enE £memote, qa g'axes qlapleg'ilil laxa max'stalilas awiLElasa tsE-

100 tsElxustag*aats !e g
-okwa. Wa, la£me waxaq qa weg'is klwamilala

dEnx£etsa altsEme k!wela£yala qlEmdEma, qaxs q!EmdadEg -ilaeda

tsElxustaxs klweladzEmae he gwex -

sa L!e£nag"ila LE £wa tlElstag'ilaxa

t telse. Wa, la£mese £wi£la q !wag -

allla laxes k -

ilx
-alaena£ye. Wa, la£me

lex'aEm k" !es la max -mEg"ile LeLELalasa tsElxustag"ilaxa tsElxusta.

5 Wa, he£mise ts lEdaqe xunoxusa tsElxustag -ilaxa tsElxusta, qaxs he£mae
yixwaLe. Wa, la£me dEnx£itsa k Iwamilalayowe altsEm qlEmdEma.
Wa, hex -£ida£mese la loltlaleleda tslEdaqe xunoxu

s, qa£
s yix£wlde.
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comes out and dances.
|
She is followed by four men who carry on 8

their shoulders
|
each a long-handled ladle. They separate in twos

as they dance, || two on each side of the woman. The lour men do 10

not
|
dance long. Then they leave the woman, who is still dancing.

|

Two men go to the box containing the crahapples,
|
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 || 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 dip 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
|
long-handled ladles with crabapples and with oil into the

|

fire; and after they have done this, the guests
|
shout, "Woosq u !"

That is as though
|
they would say, "The food that we are eating is

Wa, a£mese ElxLalaxa mokwe bebEgwanEm wiwex-sEyap !alaxa 8
£nal£nEmexLa tsexLaxs lae £wax -se£sta, qa£

s la ogwaqa yix £wid lax
£wax -

salllasa tstedaqe yixwa. •• + •• Wa, k'!est!e gegllil 10
men woman men

yixweda mokwe bebEgwanEmxs lae basa tstedaqaxs yalax -sa£mae
yixwa. Wa, la£meda ma£lokwe bebEgwanEm laxa tsElx ustaats !e, qass

la tsex' £ltses tsexLa laq. Wa, laxaeda ma£lokwe bebEgwanEm tsex ,£Id

laxa L!e£na. Wa, la£me lal naqamasLeda ma£lokwasa tsElxusta laxa

tsetsElxustag"Tlaenoxweg -

Ig
,Egama£ya. Wa, lada ma£lokwe naqamasl- 15

tsa L!e£na laxa L,!eL!e£nag"ilaenoxwe g
-ig"Egama£ya. Wa, g

-a£mes
waldEmsexs lae Laxumalilxes naqamatsoLe: "Wa, g

-Igama£ye,

laEms xut!edLOL." Wa, hex -£ida£mese Lax£ullleda glgama£ye, qa£s

dadEbEndexa tsexLa qa£
s nax£Idelaq. Wa, g'iPmese helakMESExs

lae km guqEyintses anex -saye laxes loqula. Wa, g-lPmese Elaq 20
£wi£leda tsElxustaxs lae £wi£la tsex -£Ideda ma£lokwe bebEgwanEm
laxa tsElxusta. Wa, laxae heEm gwex -£Ideda ma£lokwe bebEgwa-
nEm laxa r,!e

£na, yixs he£mae ales yixweda tstedaq. Wa, lax'da-
£xwa mokwe bebEgwanEmxa t lequlglse, qaxs he £mae LegEmse eaxe-

na£yas, yix£wida. Wa, k -

!est!e geg'ililExs lae guxLEntsa malExLa 25

tsetsElx ustats!ala tsexxa LE£wa malEXLa L!eL!e£nats!ala tsexLa laxa

lEgwile. Wa, g^Pmese gwal he gwex -£IdExs lae £nEmadzaqwa ha-

sEia £nek -eda tsEtsElxustag -axa tsElxusta woosq u
. Wa, la£me £iiEma-

x'is lo£ £nek*eda tsEtsElxustag -axs ex -p!asE£wae laxes ha£maena£ye.



768 ETHNOLOGY OF THE KWAKIUTL [bth. ann. 36

30 sweet." || After the feasters have finished the feasting-song, they

stop
|
eating. Then the speakers of each side

|
exchange compli-

ments; and when they stop speaking, all go out. Then
|
the house-

dishes are taken by the feasters of the numaym to those who have
not eaten all the contents. That is all

|
about this.

||

Feast of Salal-Berries and Crabapples Mixed

1 When a chief wishes to give a very great feast, when he gets angry

(with another chief),
|
he buys many boxes of crabapples with water

and
|
many bundles of dried salal-berry cakes and oil. When

|
he

5 has them all, he takes a small canoe, which is
||
washed 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 property to buy them

10 with.
|
Then the woman takes them out and puts them || into the small

canoe. Now, there is one salal-berry box
|
to each canoe. They 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 || when
they come back, they pour it into the canoe for soaking the dried

salal-berry cakes.
|
When tjie salal-berry cakes are just covered,

30 Wa, g
-

il
£mese q!wel£Ideda k!wamelala dEnxElaxs lae gwat tsE-

tsElxustag -eda klwele. Wa, la£me yaeq tent laleda ayilkwasa £wa-
£wax -sawa. Wa, giPmese q!wel£IdExs lae hoquwElsa. Wa, la£me
k'aodalayowe leloqulasa klwelde yts £nE£memotas. Wa, laEm gwal

laxeq.

Feast of Salal-Berries and Crabapples Mixed

1 Wa, he£maxs Lomax -£idae £nek -eda g
-Igama£ye, qa£s ts!EndEg -ime

£walas klwelasa, wa, la k'ilx£widxa q!enEme tsetsElxustaats !a le-
£wa q!ex -sayokwe tteqa. Wa, he£misLeda L!e£na. Wa, g

-

il
£mese

£wi£la laLEqexs lae ax£edxa am£amaye xwaxuxwaguma, qa£
s aek -

!e

5 tsloxug'indEq. Wa, g
-

il
£mese eg'ig

-axs lae LEleLElaq laxes g'okwe.

Wa, la gEnEmas x"ox£widxes t !et lEqaats !e xaxExatsEma, yixs £nal-
£nEmp !Enae sEk - lasgEma lox laL£maax ma£lgunaltsEma t !et tegats !e

xaxExatsEma, yixs q!enEmae dadEk'asasa g
-igama£ya qa£

s k'ilomq.

Wa, he£mis la axwults lalasosa tstedaqe, qa£
s la pElx -£alExsElas

10 laxa xwaxwagume. Wa, la£me £nEmsgEma t!Egats!e xaxatsEm
laxa £nEmts!aqe xwaxwaguma. Wa, g

-

il
£mese £wi£la la pagExdzE-

kwa xwaxuxwagumasa tlEqaxs lae ha£yalaax ha£yal£as £nE£memo-
tases la£wunEme, qa las tsaxqlenEma £wE £wap!Ema. Wa, lax'da-
£xwe £naxu£ma ha£yal£a £wi£wax -sgEmxa naEngatslax lae tsa, qa£

s

15 g
-axe giix£alExsElas laxa pepegwats !axa tlEqa xwaxuxwaguma.

Wa, g
-

il
£mese t lEpEya £naxweda t lEqaxs lae gwala. Wa, la£me hex'sal
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they stop. They leave them there
|
a whole day and a whole night, 17

soaking the salal-herry cakes, for
|
the chief is going to give a least

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

numaym
|
to a meeting. When they are all in, (he chief lelJs them

to take care || and to be ready to help him if
|

some of the guests 25

should try to put the fire out, and he tells his numaym what he is

planning 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 feasting-dish.
|

Then he asks the song-

leader to sing || a feasting-song. Then the song-leader sings
|
(he 30

song which he kept to himself. Now they learn the song;
|

and when -

his assistants can sing the tune 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 enala LE£wa mEinxsa ganoLa pexustaliLeda t !Eqa, qaxs lE£mae 17
khvelasLa g

-Igama£yas laxa qleiiEme lelqwalaLexa laxa £nax" £IdElxa

gaala. Wa, a£mise £naxwaEm g'ax gwax'giillleda leloqulile LE£wa
iElogume LE £wa k -ak'Ets!Enaqe lax g'okwas. Wa, he £misa Lie- 20
dzEkwe lEqwa. LaEmxae gwalala geg'ustalakwa lax awagawall-

lasa g
-6kwe. Wa, g'il

£mese £naxwa gwax'gulilExs lae x -

os£Id £wl£la.

Wa, g
-

il
£mese dzaqwaxs lae Letts lodeda g

-Igama£yaxes £nE £memote,

qa gTixes ewIelaeLEla. Wa, giPmese £wI£laeLExs lae ha£yaL!oleda

g*Tgama£yaq, qa £naxwa£mes gwalala, qa£
s g"6x£w!delaxEq, qo k"!tl- 25

xasolaxses Le£lanEmLe Wii, laEin nex -£ahlElas gwalaasases na-

qa£ye laxes £uE ememote. Wa, la£me LeLEqElaxa yaq tent lalila

qaeda leloqiillle. Wii, he£mis yaq tent lalaLa qaeda leloqulile xvvii-

xuxwaguma. Wa, he£mis la helatsexa nagade, qa dEnxe5deses

mEn£la£laya k!wela£yala qlEmdEma. Wa, hex -ida£mese dEnx£e- 30
deda nagadases q!EmdEing -

ilts!ala. Wa, la£me qlEmdela. Wa,
g-il

£mese q!eda £naxwa k !wek IwanoLEmex ayasa qlEmdE-
maxs lae £naxwa£ma bebEgwanEine qayasEntses £nenk -

!ega£ye

qa£
s la waldEmk" lindayoxa qlErndsme, LE £wis wiiLEle wal-

dEms apsekMEsasa £walasLe klwelasa g
-igama£ye. Wii, g'iFmese 35

q'.axa qlsmdEmaxs lae £yiilaqeda glgama£yasa ha £yal£
a, qa liis

LelElk!usaxa la giinuLa laxa £naxwa lelqw8laLaeya laqexs baxiisae.

Wii, hex -£ida£mese liida qlemala hil
£
yiil

£
a, qa£

s lii
£wa £w!lxtEwa

75052—21—35 eth—pt 1 49
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40 the men in each of the || houses. When they have called all the names
of those

I

who live in each of the houses, the young men shout, to-

gether "This is for
|

Making-Satiated!" They come out and go into

the next house,
|

and one of the young men who call says,

"We come
|
to call you," calling the name of the man; and hecon-

45 tinues
||
saying this, calling them, until they reach the end of the

houses. Then they all
|
scatter and go home to their houses. All

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
crabapples

|

and oil, if there is much of it, because it makes one feel

50 squeamish. Therefore ||
all the chiefs and common people are

afraid of it;
|

but there is no way of not going to the feast, because

they would be laughed at
|
by the numaym of the host. The 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
|| those who carry the

long-handled ladles blacken their faces. There are foizr of these,
|

and they paint their faces as though they 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

LeqElax LeLEgEmasa £naxwa bebEgwanEm laxa £nal£nEmsgEmse

40 g'ig"5kwa. Wa, g
-

il
£naxwa£mese £wllxtodEx LeLEgEmasa g'okwa-

x -

ila laxa £nEmsgEmse g'okuxs lae £nek" £nEmadzaqweda ha£yal£
a,

qa PoLElasa. Wa, la hoquwslsa, qa£
s la laxa apsalase g'okwa.

Wa, laxae £nekeda £nEmokwe laxa ha£yal£a Le£lalElg -

isa: "La£niEnu£xu

Le£laloLai'," Lex£edEx LegEmasa bEgwanEme. Wa, hex"sa£mese

45 gwek"!alaxs Le£lalae. Wii, g"il
£mese laxtolsaxa g'dkulaxs lae £naxwa

gwel£Ida qa£s la na£naku laxes g'ig'okwe. Wa, la£me £naxwaEm
gax'staela lelqwalaLa£ye, yixa k'lese q'.aLElax naqa£yasa g'lga-

ma£ye, qaxs k'ilEmaeda malaqEla t!Eqa LE £wa tsElxusta. Wa,
he£mesLeda L!e£naxs qlenEmae, yixs ts!Enk!ulEmae. Wa, he£mis

50 lalaesElayosa £naxwa g"ig
-Egama£ye Lo£mes bEgulida£ye. Wa, laxae

k'leas gwex -£idaas k'!es la klwela gwaqlElae qlEingulayos £nE £me-

motasa klwelasLe. Wa, la£me gag'ostaweda klwelasLe, qa£
s la xame-

LlESEla gwaxes £nE£memote qa g'axes tagwekwa lax g'okwas.

Wa, g
-

il
£mese gwalExs lae q!walax -£

ld £wi£la. Wa, la£me ts!ots!E-

55 tslElEmakwa tsetsats lexsilaLaxa tsexLa, yixs molcwae. Wa, la£me
telwesEmakwa. Wa, he£misa g"Igama£ye, yixa klwelasLe, yixs

g
-

il
£mae yagiinolislxa Llaqwa. Wa, laxae ts!ots!ElEmda. Wa,

iaEmxae lElwesEmakwa. Wa, he£misLa Elkwas heEmxae gwale

q!walax - a£yas. Wa, laLe £naxwaEm qlwalEnkwe £nE £memotas.



boas] SOCIAL CUSTOMS 771

done. Now all the members of the numaym are dressed; || and after 60

this, they send out four men to go and call again,
|
for the first

calling of the tribes has been given the night before.
|
As soon as the

messengers 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 crabapples, 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 full, 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 calling

(the guests) ; || and when the people 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 position!"

|
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

Wa, g
-

il
£mese gwal£allla laas £yalagEmeda mokwe, qa£

s la etsersta, 60
qa laene£maLas LelElk!iisasE£weda lelqwalaLa£yaxa ganuLe. Wii,

glPmese g"ax aedaaqeda etse£stiixs lae ax£edxa se£wayowe, qa
xwetEga£yes laxa peqliigEllle tteqa, yixs lae £wi£wElaqeda £wape
laxa tlEqa. Wa, he£mis lag'ilas la gEiuVe. Wa, la ax£ededa

tsetsatsexselElgise mok" bebEgwauEmaxes tsetsexLa, qa£
s tsex ,£

I- 65

des laxa tsElxusta, qa-s lii guqlEqas laxa pegskwe tlEqa. Wa,
al£mese gwalExs lae £wI£wElaqeda tsElxusta laxa tteqa. Wii, laxae

ax£edxa leloqulile, qa£
s g'axe mEx £ alllElas. Wa, la£me gwegwe-

gEmlll laxa ogwiwalllasa g'okwe. Wii, hix -da£xwe xwetEigEndxa

malaqEla tteqa LE£wa tsElx usta. Wii, g
-

il
£mese lElgoxs lae tse- 70

x -£
Itses tsetsexLa xwaxuxwagiime loqiillla, qa£s lii tsEyasElas laxa

leloqulile. Wii, g"il
£mese naEngoyoxsdiilaxs lae hasyalats !a. Wa,

g"il
£mese gwalExs lae iix

£edxa lElogiime, qa g'iixes mExel laxa

tipsostalilasa tlEx'ila. Wii, giPmese gwfdExs lae etied etse £sta.

Wii, g il
£mese gTixe etse£stanEmas lae Lax£fdlla Elkwiisa klwelase, 75

qa£
s q!ax -sldza£yex hogwlEElaena£yasa bebEgwanEme. Wii, heEm

£neg - atse: "Qasak - as g'Igama£
yii laxs gigilasaos k!wa£ya g'iga-

ma£ya." Wii, lii
£naxwa£ma bebEgwanEme qlalaxes k!wa£ye.

Wii, la£me he£n:lkiilaEm laq, qa£
s lii k!wag -

alil laq. Wii, g il
£mese

£wi£laeLExs lae hex -£ida.Em xEmsasosa micnatsle laxa mEkuma £ya 80
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82 Mamaleleqala, to sing their song.
|
You know how the drum is passed

to every one of the tribes,
|

(beginning at the head tribe), for each one

85 has
I

a song for the feast. When [| they have all sung their feast-

songs, the drum is put away and placed
|
at one side of the door.

Then they go and distribute the
|
house-dishes; and when this has

been done, they carry the canoe which serves as a house-dish
|
and

put it down in front of the one who has given a feast of salal-berry

cakes
|
and crabapples before, for this is to show who has given such

90 a feast: the giving of the || small canoe. Then they call out the name
of the former host,

[
and then he speaks proudly. As soon as

|

everything has been distributed, they pass about the small dishes

among the common people of the
|
chiefs. When everything has

been given out, they eat with the spoons, for these
|
have been dis-

95 tributed already. Now the speaker rises || and calls his numaym to

assemble and
|
sing their feasting-song.

|

I have forgotten the oil, for they pour some on the
|
mixed salal-

berries and crabapples in the house-dishes. As soon as
|
the song-

leader has sung the first song, the daughter of the host comes out,
||

100 carrying in one hand the copper; and when the numaym
|
of the

young woman's father sings, she dances, holding
|
the copper the

lower end up in the right hand. Then
|
four men come out, canying

81 Mamaleleqala, qa dEnx£edeses klwelayalayEwe qlEmdEma. Wa,
laEmLas £aaxwa q!alax laxtodalaena£yasa m.Enats!e lax gwalrhola-

ena£yas £waxasgEmagwasasa lelqwalaLa£ye, yixs £naxwa£mae k!wel-

g'a£
l dEnxeetses k!wek!wela£yala qlEmqlEmdEina. Wa, giFmese

85
£wl£la klwelg^texs lae ax£etsE £weda mEnats!e, qa£

s la xEmstolFlEm

lax apsostalllasa tlEx'tla. Wa, la£mese hex -£idaEm k"ax -£idayoweda

leloqulile. Wa, gil£mese £wl£laxs lae LElEmgililEma leloqulile xwa-

xuxwaguma, qa£
s la k'ax^dzamolllEm laxa klwelesElaxa malaqEla

t!Eqa LE £wa tsElxusta, qaxs he £mae awEbrisalayoseda leloqulile

90 xwaxiixwaguma. Wa, he£me la LeqElasE £we LegEmasa k!wele-

SEla. Wa, he£mis la LEmqlalag'illlats yaq!Ent!alae. Wa, g'iPmese
£wilg -

alilExs lae k -ax -£idayoweda lElogume laxa bEgiillda£yasa g'Ig"E-

gama£ye. Wa, gil£mese £wilg"alllExs lae £yos£ida, qaxs la£mex'de

tslEwanaedzEma k - ak"Ets!Enaqe. Wa, la£me Lax£ullleda Elkwe.

95 Wa, la£me Le£lalaxes £nE £memote qa q!ap!eg'illles qa wag -

es k!wa-

melg - a£
l dEnx£eda.

HexoLEn L!ElewesE £wa L!e£naxs la£mex -de k!unx£Idayo laxa nia-

laqElats!alaxa tteqa LE£wa tsElxusta leloqullla. Wa, g'il
£mese

doqaleda nagadaxs g'axae laltlalile tstedaqe xunoxusa klwelase

100 dak -

!olts !anaxa iJaqwa. Wa, g
-

il
£mese £naxwa dEnx£ede £nE£me-

motas ompasa tslEdaqaxs, lae yix£wlda. Wa, la£me ek* laxsda-

leda Llaqwaxs dalaases helk -

lots !ana£ye laq. Wa, he£mis g
-ax
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on their shoulders the empty
|
ladles. They dance on each side of

the woman while || she is dancing, two on each side of her.
|
The 5

four men do not danco long hefore
|

they go hack 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. 10
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 with your breath," mentioning his
|
name. Then they really

drink all the oil; and
|

if some of the chiefs can not drink it, they

just
||
put their lips to the ladle and pour it

|
into the feast-dish, jg

They continue doing this, although they have now
|
stopped singing

their fcasting-song. When 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

hox£ ult!alllatsa mokwe bebEgwaiiEm wIwIx'SEyap lalaxa lopEmtsIa- 3
we tsetsexLa, qae

s yix£wlde lax £wax -sagawalllasa tstedaqaxs

yixwae. Wa, la£me maenia£lokwa bebEgwanEme lax £waxsagawa- 5
lllas. Wa, k'!est!e gegilll yixweda mokwe bebEgwanEmxs lae

aLeesta lax hax -hanl£lasasa dedEngwatsle, qa£
s la maxwaxs mokwae

tse£stases tsetsexLa laxa L!e£na. Wa, la alalclala tsetsExulaxs lae

qas£kleda ts!ets!aoqiilxLalaxa Llemaxs lae tseqElllax g"Ig'Egamaeye.

Wa, hex -£ida£mese Eaxumgilileda g
-

Ig
-Egamaeye, qae

s dadEDEiidexa 10

tsetsawek'iliixa Llema tsexi,a. Wa, heemis la sneg*atsa tsatsexsilElg-ise

bEgwiinEma: "Wa, g
-Igama£ya, laEm xumtledLOLai'," Lex-'edEx Le-

gEmas. Wa, lasme alax -£
Id naxeideda nenaq lenoxwaxa l !e

ena. Wa,
g'il

£mese wayatslala naqeda waokwe gig'Egama^ya lae fiEm ham-
g'agEndxa tsetsawekllaxa L,!e

£na tsexLa, qa£
s la guqEyints 15

laxes loqula. Wa, laeme hex'saEin gweg'ilaxs wax ,emae laLal

q!weleideda k!wame£lala dEnxEla. Wa, g*il
emese lag'aa tseqlena-

£yasesa L!e£na laxa hayotasa klwelasasa malaqEla t!i:qa LE £wa
tsElxustaxs lae alax -£id la qot!amasxa tsexLasa L!eena. Wii, la

eattsllaxs lae guyolEla lax k!wae£lasas, qa tsawek'ilesa i,!e
£ na. 20

Wa, la esbola doqulaqexs klwaelae. Wa, he £mis la tsa\vex ;
ai.i:-

latsa iJe£na laxa g'lgama^yaxs klwaelae. Wa, he€mis la L5xe
t5ll-

£latse, qa£
s yaq!Eg -a£

le. Wa, la£me £yalaqasa g'ftyole lax eriEeme-
motas, qa las gEmxaxa lak'lEnde plElxElasgEma loxs ma£lp.'Enya-

g
-

ae. Wii, la hex,eidaemese la hoqtiwElse enEememotas. W'v, laEm 25
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26 his numaym at once go out, but
|
he never takes the ladle, and the

one who handles the ladles
|
returns with it. Then he tells his

numaym to take care not
|
to let their fire he put out by the fire of the

rival chief; and while he says this, he pours into the fire
|
the oil

(that was to have been drunk) ; and then he says to the fire, " Now,
||

30 spirit of the fire, open your mouth, son, so that you get enough to

eat!"
I

Then those who went out to get the blankets come in,
|
and then

the members of the numaym of the rival chief each takes hold of

an end of the
|
blankets and spread them over the fire of the host.

|

35 Now they put it out, and then the host goes and takes more || salal-

berries and crabapples, and the copper which his daughter was car-

rying
I

when she was dancing, and he pushes it under the feast-fire.
|

At the same time the four young men who handle the ladles dip them
into the oil; and when they are

|
full, they pour the oil into the

fire;
|

and then those 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, who died some time ago at Alert Bay, tried to put out the

fire with seven canoes,
|
and he had the oil poured on his face by the

great host of the Lawets !es. Besides,
|
he put on four hundred

45 blankets. The house was nearly || burned. All the roof-boards were

26 kewaxa dadalaxaL!e£nats!ala tsexLa. Wa, a£meseda tsatsexsilElglse

g'ax aedaaqas. Wa, la£me ha£yaL!olaxes £nE £memote, qa k"!eses

k"!ilx£ide lEgwilases g
-igama£ye. A £me mekixs lae giixLEntsa

L,!e
£na laxa lEgwile. Wa, ke£mis la £neg - atsexa lEgwile:" Wa,

30 khvaxxala, aqalala, wisa, qa£
s poLElaos."

Wa, g
-ax£me hogwiLEleda lax"de gEmxaxa p lEixElasgEme. Wa,

hex -ida£mese g
-ag - alap!e £nE£memotasa g

-eqEmx -£ide dadEnxaxa

p lEixElasgEme, qa£s la LEpLalas laxa khvelasdEma lEgwila. Wa,
laEm k -

!ilxaq. Wa, he£mis la ax£edaatsa klwelasasa malaqEla

35 t!Eqa LE£wa tsElxustaxa Llaqwa, yix daaxudases xunokwaxs
g'axex"de ylxwa, qae

s Layabodes laxes k!welasdEma • lEgwila; wa,

lada mokwe tsetsaxsilElgis tsex -£Id laxa L!e£na. Wa, la £naxwa
qoqut!axs lae £nEmax -nd guxLEnts laxa klwelasdEma lEgwila.

Wa, he£mis la yavvasnd bawatsa k"!ilxaxa Llesalasa lEgwile, qaxs

40 lae x'ix
-aquweda L!e£na LE £wa plElxElasgEme. Wa, he£mis la

giiqElgEndaatsa k!welase g'Igamesa L!e£na laxes hayote.

Yix Nolisde lax £yilise lae k -

!ilxasa aLEbots !aqe xwaxwak lunaxs

lae giiqEmtsosa L!e£nasa £walase klwelatsa Lawets !ese. Wa, he-
£misa moplEnyag'e plElxElasgEma; wa he£misa g'5kwax halsEla-

45 £mae k -

!es
£naxwaEm xiimt'.edes sala. Wa, he £mEn dogul ala k -

!il-
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burned. And this is the most real attempt at
|

putting out the fire 4fi

of a feast that I have seen. The feastgiver of the Lawetsles had
two hundred

|
blankets and five canoes,

|
and also small coppers.

This is the
|
worst thing that chiefs do when they really get angry,

and || at such a time the house-dishes arc scorched by the fire.
|

50

When 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 QotIxole

Now, when the winter comes, the owner of the qotlxole"
|
intends 1

to give a feast to his people of berries mixed with oil.
j
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
|
husband is clearing out the house. He also spreads down

|

mats for his guests to sit on; and he takes out the || 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 young men have called four

x£edamasxa khvelasdEma lEgwila. Wa, la ma£lp!Enyag"a£me p!El- 46

xElasgEmasa klwelase Lawetslesa; wa, heemisa sEk -

!ats!aqe xwa-
xwakliina; wa he£misLeda L!aL!agiime. Wa, heEm alak' !ala

£yax -sEm gweg'ilatsa g'igEgama£ye, yixs alak'lalae hiElwis£Ida. Wa,
he£mis la £naxwaEm la k!wek!umElx -£Idaatsa leloqullle. 50

Wa, gIPmese gwalExs lae hoqiiwElsa. Wii, la£me maxwaEm
la LEqe awinagwllasa g'okwasa L!e£na. Wa, a£mise la £wl£la la

k'aodale £nE £memotasa klwelasaxa leloqullle LE£wa leloqEla xwa-
xuxwagiim lax kik'ak'Elaq. Wa, g'iPmese EwFlawElsExs lae gwala.

Wa, la£me gwal laxeq. 55

Feast of QotIxole

Wii, la£mes ts!awunx£IdExs lae £nenk -

!ex eIdeda qodadiisa qot!- 1

xole, qa£
s wiig'e qotqwatamasxes g'okulote laxa rJiikwe qot!xolii.

Wa, la£mese eyalaqasa ha£yal£a g'ayol laxes £nE £memote, qa las

Le £lala. Wa, gIPmese laxs lae hex ,£ida£me g'EiiEmas ax£edxes IoeI-

q!we, qa£
s g

-axe mEx£alllElaq laxes klwaelase LEewis k -ak'Ets!E- 5

naqe LE £wa qloyaakwe k'adzEkwa qae
s dedEg'Ig'anoxes loElqlwe

LE £wa k'ak'EtslEnaqe. .Wii, la£me dedEg"ig -

as laq, yixs laaLes la-

ewunEme ekwaxa awi£stalllases g'okwe. Wii, laxae LEp lalilElaxa

loEl £ vva
£ye, qa k IwadzEwesolts Le£lanEmLas. Wii, he £misa iJagwa-

ts'.e qotlxole Lawatsaxs g
-axae hanstolllas lax gEmxotsalllas t!Exi- 10

liis g'okwas. Wii, g"il
£mese mop!Ene£steda lnV

c

yrd£a la etse£staxs
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12 times,
|
the guests come in; and when they are in, they sing

|
an

ordinary song, not a feast-song.
|
After having sung four songs, the

15 young men take the dishes and
||
put into them the oil and berries.

They do not put much in,
|
because it is difficult to eat and to

swallow. Therefore
|
they put a little into the dishes. After this

has been done, they put them down, one dish in front of each
|

four men. At the same time when they put down the dishes,
|
the

20 spoons are distributed; and when everything has been placed, II the

guests begin to eat the oil and berries. They never
|
eat it all,

because it is hard work to eat it. When they
|
have finished, they

go out. That is all about this.
|

Social Position and Marriage Laws 1

1 Chief's Daughter. 2—Generally the princess of
|
Chief £maxuyalidze

gets married at once when K" !edele£laku
|
comes out of the place

where she has been sitting still. As soon as the princess is married,

she
I

has the name modzll (Keeping-up-the-Blanket) , if she becomes

the modzll of a real chief.
||

5 However, she remains a princess of the chief if her husband is a

common man. I Then she is never called modzll as wife (of the com-

12 g'axae £wi£laeLes Le£lanEme. Wa, g'iPmese £wilaeLExs lae dEnx£
i-

deda khvelasa qlEmdEmexa k -

!ese klwelayalayo qlEmdEma. Wa,
giPmese mosgEmodExs lae ax£ededa ha£yal£axa loElqlwe, qa£

s la

15 tsetslalasa iJakwe qot!xole laq. Wa, lakMes q!eq!Ets!a, qaxs alae

laxuml lax qotqwattsE£wa L !akwe qot !xola. Wa, he£mis lag'ila ho-

lalts!aweda loElqlwe. Wa, g'iPmese gwalExs lae k*agEmlllElas laxa

maemokwe bebEgwanEma. Wa, la £nEmalag -

il!la k - asa loElqlwe

LE£wa k -ak'Ets!Enaqaxs lae tslEwanaedzEma. Wa, g'iPmese £wll-

20 g'alilExs lae qotqwat!edEx -da£xuxa Llakwe qotlxola. Wa, la k!ets!e-

noxu £wi £lasE £wa, qaxs alae laxuml lax ha£ma£ye. Wa, giPmese

gwalExs lae hoquwElsa. Wa, la£me gwal laxeq.

Social Position and Marriage Laws :

1 Chief's Daughter. 2—Wa, la qlunala hex -£idaEm qadzeLasE£we k -

!e-

delasa gigama£ye £maxuyalidze, yixa lalosEla k' !edeltse K -

!ede-

le
£lakwe. Wa, gil£mese qadzeLasE £weda k -

!edele lae hex -£idaEm
LegadEs modzele yixs alak -

!alae g"Igama£yes modzelide.

5 Wa, wax -£mese k'edeltsa g
-Igama £ya la£wadasa bEgwanEmq la-

lame, wa, la hewaxaEm Leqalayuwe modzele lax gEnEmas. Wa,

1 For additional matter see Addenda, p. 1333.

2 Continued from p. 701, line 57.
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mon 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 princess is married to a chief, then she is || called a 10

modz'd, when she first goes into the house of her husband.
|
Now I

am talking about the chief of the numaym Maamtag'ila,
|

emaqcu-

yalidze, whose princess is K" !edele £lak". Not
|
long after she has

been married to her husband, her 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 ||
of his princess and much food 15

with it, and also canoes.
|
This is what is called " paying-thc-marriage-

deht, sitting-in-the-canoc-of-thc-princess;" for generally there are

twenty
|
who sit in the canoes of the princess of a real chief,

|

when
they 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
|
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 by 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

]aT-e k"!edeltsaEmses g
-igama£ye ompa. A £mEii £nex - qEn gwagwex -

- 7

sEx -£Ide laxa bEgwanEmq lalame.

Wii, la£me lawadeda kMedelasa g'igama£ye, wa, la hex -£idaEin

LegadES modzlle, yixs g'iilae laeL lax g
-okwases la£wtinEme, laxEn 10

heena£ye gwiigwex's £alase gigama£yasa £nE £memotasa Maamtag'ila

lax £miixiiyalidze, yixs k" ledadanses K - !edele £lakwe. Wii, k -

!est!a

gala hl£watses la£wiinEine lae qotex'a ompas. Wa, la Lak'Eyalaxa

qhcyoxwe Llaqwa. Wa LegEing"ElxLala qa LegEins la£wiinEmawa-
ses k'ledele LE£wa qlenEme ha£mayaaxses L6£ma xwaxwakliinaxa 15

gwE £yjisa qotex -

a k!waxsalats!esa k -

!edele, yixs qlunalae maltsEin-

g
-ustawa k!waxsalats!e xwaxwakliinas k'ledel sa alakMala glgE- .

ma£ya. Wa, g"il£mese £wl£la g'ilx ax£EldzEinaxa L !aL !aqwa"k-

line

k'lokula EE £wa LlaLlaxsEme; wa, he£misa qlenEme leloqlwa LE£wa
mogwana£ya qlenEme k'ak'atslEnaqa. Wii, gil£mese £wl£la ax- 20
£Elsa laeda glgama£ye £maxfiyalidze £nek"a: "LaemEn lal Le£la-

lalxEn k -

!edelii qa£s g'axlag'aos dox£waLElaqe," £nek"EXS lae la§L

laxes g'okwe. Wii, k'!est!a galaxs g'axae aedaaqa g'alag'i-

weses k* ledele. Wii, la £me Laxeulseda g*igamaeye lax L!asanaeyases

g'okwe. Wii, g'Sxe k'iedelas LawtinodzElsaq. Wii, laeme nnxuV 25

nii laxa mEgEsgEmalaxa ex-ts!Eme. Wii, laxae enaxwaEm ex -ts!Eme

osgEma£yas LEtEmlas. Wa, heEin Legade ex'tslEmsgEme £n i:\-u-

neses ex*ts!Emala omax'dEmk" !rii nEX£ttne. Wii, lii Legade LEtEmlas

&
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blanket," and her hat is called
|

" the-heavy-abalone-covered hat."

30 Then the chief, || the father of K" !edele£laku speaks, and says,

"Come and look at this
|
weight which originates with our family

history, when the chieftainess carried the copper. Now stand up,
|

son-in-law, I will dress you." Thus says the chief, and takes
|
the

abalone-covered blanket of the chieftainess and her abalone-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 chieftainess. Then
the

|
abalone-covered blanket is put on to him and the abalone-

covered hat is put on to him,
|
and he is given the copper. Then the

40 chief says to his || son-in-law, "0 son-in-law! now I have changed

your chief 's dress,
|
son-in-law. Now go! It is finished. You have my

chieftainess for your wife." Thus he says,
|
and takes off the large

ear-ornaments of abalone shell on each ear of the chieftainess and

the
|
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,

numaym !
|
Now my whole chief's dress has been changed by my

father-in-law.
|
Now the chieftainess my wife, has no dress." Thus

he says as he walks along
|
and goes into his house, and the property

yis ex -

ts lEmala omagEml LEtEml. Wa, la£me yaq !Eg -a£ledag -Igama£ye

30 omps K" !edele £lakwe. Wa, la £neka: "Weg'a, doqwalaxg'ada no-

yambalisEk - 6£ma lax dalaeda o£maxa Liaqwa. Wa, Lax£uls lag'a

nEgump, qEn q!walax -£idaoL," £nek -eda g
-igama£yaxs lae axodEx

ex'ts !Emala enEXeunesa 6 £ma LE£wes e,x
-

ts '.Emala LEtEml. Wa, la£me
lak'!Eg - a£lts laxes nEgumpe. Wa, la ax£edxa Liaqwa qa£

s sapledes

35 laxaaxes nEgiimpe. Wa, la Le£lalaxes nEgumpe qa he£mes g'ax

ax£edEq. Wa, g
-axe nEgumpas Lax£uls lax nEqEmalasases nE-

gumpe LE£wis gEnEmas 6£ma. Wa, la£me £nEx£unyowa ex'ts'.E-

mala £nEx£une laq. Wa, laxae LEtEmdayuwa ex/ts lEmala LEtEml laq.

Wa, la tslaya Liaqwa laq. Wa, la £nelceda g"igama£yaxes nE-

40 gumpe: "Wa, nEgump, la£mEn L !ayEwi£lalaxos g
-exdEmk"!inaqos,

nEgump. Wa, hag'a, laEms gwal gEg'adEsg'En 6 £mak - ," £nek'Exs

lae axodEx awawe xogum ex -ts!Em £wax'sodatEwesa o £ma LE£wa
k -edzelba£yas ex"ts!Ema, qa£

s t'.eg'atodales laxes iiEgtimpe. Wa,
laxae k -edzelbEntsa ex -ts!Eme laq. Wa, lawIsLa nEgumpas la

45 qas £ida qa£
s la Lax£uls lax Lax£wEdzasas £nE £memotas. We, la£me

yaq!Eg -

a£
la. Wa, la £nek -

a; "Wag -

a, dox£wid g
-axEn, dos £nE £me-

mot. LaEmg'a L!ayEwi£lalaso £gun g
-exdEmk" lEng'a yisEn nEgiimpe.

La£me a,Em la xanalalElseda o £maxEn gEnEme," £nek"Exs lae qas£ida
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with which the marriage dcht has been paid is carried || into his 50

house. When everything lias been carried in, it is given away to

all
|
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. Then 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. || As soon as 55

she gets married, she is modzil of her husband
; |

and her elder

brother pays the marriage-debt to the husband of his princess, his

sister,
|

because they never stop calling 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 modzil of

her husband; but if
|
she takes another husband who is a real chief,

then she is again
|
modzil of her husband. That is all.

||

Chieftainess. 1—It hurt (
£maxiilayugwa's) heart that she was never

|

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 for me to name the other || chief, so thatyou knowhow they call the 5

qa£
s la laeL laxes g'okwe. Wa, la£me mEweLElayowa qotenayowe

lax g'dkwas. Wa, g"il£mese £w!£laeLa lae yax£widayo laxa £naxwa 50

lelqwalaLa £yaxa la £nax -£
ida. Wa, laEm laba laxeq.

G'il£Em lE £le omps lae bEgwaiiEm wEq !was hela k - ledadEs. Wa,
la £me WEq !wanux us qaxs la£me k -

!edeltses WEq !waxes la ompa, yixs le-

x -a£maeda £no]ast!EgEma£yasa £nEEmema la kMedadEses ts!a£ya tste-

daqa. Wa, g
-

il
£mese lawada yisa g'i"gama£ye lae modziltses la£wunEme. 55

Wa, he£mise nolas la qotex'ax la£wunEmases k"!edeles WEqlwa
laqexs hewaxae gwal LegadEs k"!edela tslsdaqe xiinox usa g'lga-

ma£ye lag -aa laqexs lae 6£ma. Wa, g"il
£mese la o£maxs lae gwal

k'ledela. Wa, la£me lasases kMedele LegEm laxes xiinokwe ts!E-

daqa. Wa, la ogwaqaleda modzele yixs lex - a£mae Eegadaatses mo- 60

dzile, ylx la£wadaasa g'Igama£ye. Wax -

e k -

!asa LE £wes la£wunEme
lae hex -£idaEm gwal LegadEs modzllases la £wuiiEme. Wax'e la-

£wadEX" £itsa 6gu £la alak'lala g'igama£ya lae et!ed la LegadEs mo-
dzilases la£wunEme. Wit, laEm laba.

Chieftainess. 1—Wa, heEm ts!Ex"ila lax naqa£yas (
£maxulayugwa) l

yixs he waxae Leqalasos modzilas (Wag'idis) lax gwek" lalasaxa gEiiE-

masaalak" !ala g'Igama£ya, yixsg'il£mae qadzeLasE £wa k" !edelasag"Iga-

ma£ye, yisa 6gti£la g
-IgSma£yae—ex -EmLEnLo Lex£edEx LegEinas

£nEmokwa g
-igama£ya qa£s qlalaosax gwek' lalasax ale gEiiEms,—yix 5

Continued from p. 1117, line 284.
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6 new wife) £maxuyalidze.
|
And when £maxuyalidze has been married

four days
|

to his wife, then all the men say, "Go on, let us
|
see the

chieftainess of our chief £maxuyalidze,"
|
and they all go into the

10 door of the house. Then the || leader says, "We come to see the

back of the chieftainess of
|

£maxtiyalidze.'' If she is a good chief-

tainess, she arises and
|
takes her belt. She lifts her blanket so that

it is
I

just below her knees. Then she puts on her belt;
|
and after

15 doing so, she quickly spreads mats on the floor
||
for those to sit onwho

come to see her back. Then she
|

gets food for those who come to

see the back of the chieftainess of £maxuyalidze.
|

This is called by the Indians "a good chieftainess of the chief,"

who does
|

this, and they call her modzll ( = lifting-blanket-in-the

house) , because she lifts her
|
blanket, and puts on her belt. She is

20 a bad || chieftainess of the chief if she just sits down when those come
in who come 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

chief
I

tells his chieftainess to go away, and to go to her house,

25 because the chief is ashamed || if the chieftainess does not lead his

tribe to their places when they
|
come into his house. That is all

about this. I

6 £maxuyalidze. Wa, g'il£mese m6p'.Enxwa£s qadzeLayag'ule £maxu-
yalidzaxes gEiiEme lae £naxwa£ma bebEgwanEme £nek'a: " Wedza-
x'ins dogwig'alilaxox modzilaxsEns g'igama£yax laxox £maxiiyali-

dzax." Wa, lax*da£xwe hogwlLa laxa tlEx'ilasa g'dkwe. Wa, la

10 £nek'e g'alag'iwa£yas: "G'axEnu £xu dogwigwalllax modzilexs £ma-
xuyalidze," nek'e. Wa, gil£mese ek'a modzile lae hex -£idaEm
Lax£ulila qa£s dax -£idexes wiiseg'ano. Wa, la mos£idxes £iiex£u-

na£ye qa halsEla£mes bEnagawes 6kwax - a£yas lae wuseg -o £yotses

wiiseg'anowe. Wa, g'il£mese gwala lae hanakwila LEp !alllElasa

15 leEl£wa£ye qak'.wadzallltsosa dogwig'alllaq. Wa, la£me la ax£edxa

ha£maLasa dogwig'alilax modzilas £maxiiyalidze.

Wa, heEm gwE £yosa bak'.ume ex" modziltsa g
- igama£ya he

gwex"se. Wa, heEm lag'ilas LegadEs modzil, yixs lae mos£idxes
£nEx£una£ye qa£s wuseg -

o £yodeses wuseg'ano. Wax -eda £yax -sEme
20 modziltsa g

-

ig
-ama£ye a£mese klwaelsxs g"axae hogwiLeda dogwi-

g'alllaq. Wa, a£mes la axk'Iale la£wiinEmasexa ha£yal£a qa he£mes
aaxsllax hamg'IlayoLaseq. Wa, g

-

il
£mese gwal ha£mapeda dogwi-

g
-

alllaq, lae hoquwElsa. Wa,la q!unala aEmhex -£ida£ma g
-Igama£ye-

qayawElsaxes modzll qa las na£naku laxes g'okwe, qaxs max*ts!aeda

25 g'igama£yaxs k'lesae q!ax'sidza£yes modzilaxes g'okulotaxs g'axae

hogwiE lax g'okwas. Wa, lawesLa laba.
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Endogamy.—I'll talk about LaleliL !a, head chief
|
of the numaym 1

DzedzEmeleqala of the Nak!wax'da£xu
.

|
Now LaleliLla had for his

wife the daughter of his younger brother YaxLEn,
|
whose name was

Ha£meuis. The first wife of LaleliLla was his niece. II
Then LaleliLla 5

married again XwelageLas, the
|

princess of llayalk'En, chief of the

numaym SesEiiL !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
|
HaemeL,as gave birth to a daughter, and she

was named l laqwag'ilayugwa.
|| Then his second wife gave birth to 10

a boy, and
|
he had the name Sewid. As soon as Sewid was grown

up,
|
he married l laqwag'ilayugwa, and Sewid and

|
L laqwag'ila-

yugwa were not married for a long time. L laqwag'ilayugwa had a

younger sister
|
l lalaga. Then l laqwag' ilayugwa married Heiamas,

||

the eagle of the numaym G'exsEm of the Nak !waxda£x u
.

|
Then 15

L lalaga married Gwales G'exk'Endze, head chief of the numaym
|

SesEiiL leof theNak !wax'da £xu
. And

|
Heiamas and his wife L laqwag'i-

layugwa had not been married for a long time when she was with

child,
|
and her younger sister L lalaga was also with child. And

L laqwag' ilayugwahad been with child for six || months her husband He- 20

lamas
|
became ill and after a short time he died.

|
He left his wife L laq-

wag' ilayugwa with child . Then l laqwag' ilayugwa gave birth
|
to a boy,

Endogamy.—HeEmLEn gwagwex"sealasLe LaleliL laxa xamagE- l

ma£ye g'igamesa £nE£memotasa DzedzEineieqalasa Nak!wax'da£x u
.

Wii, la£lae LaleliLla gEg'adEs tslEdaqe xunokwases ts!aeye YaxLEn-
xa Legadas Hii£meLas. Wa, heEm g'ipEl gEnEms LaleliL laxes Lole-

gas. Wa, la'lae etlede LaleliLla gEg'adEX' £idEs XwelageLas yix 5

k'ledelas Hayalk'Eii, yixa g'Igama£yasa £nE £memotasa SesEnL !aeyasa

Gwa£sEla. Wa, la£me ma£lele LaleliLla. Wa, la£me gEqEmalile Lole-

gasase Ha£meLas. Wa, lit alele XwelageLas. Wa, la£me mayoHde
Ha£meLasasa ts lats ladagEm. Wii, la£me LegadEs L laqwag'ilayu-

gwa. Wa, la mayol£ide alele gEnEmsesa babagiime. Wii, la£me 10

LegadEs Sewide. Wii, g
-

il
£mese q lulsq !iil

£yax £wida lae Scwide

gEg -adEX -£idEs L laqwag'ilayugwa. Wii, k'estla giila gEg'ade Sewi-

diis l laqwag'ilayugwa, wii, hiEm ts!a£yanokwe Llaqwag'ilayugwas

l lalaga. Wa, la la5wadEx-eid etlede Llaqwag'ilayugwas Helamasxa
kwekwasa £uE£memotasa G'exsEmasa Nak !wax#daexu

. Wa, la 15

la£wadEx -£ide Llalagas Gwsiles G'exk'Endzexa g'igiima£yasa £nE £me-

motasa SesEnLle yisa Nak !wax -da£xu
. Wii, k lest la gala ha£yasEkale

Heiamas LE£wes gEnEme L laqwag'ilayugwa lae bEwex£wida. Wa,
laxae ogwaqa bEwex£wide ts!a£yiise L lalaga. Wii, he£mes iiles qh>
L'.EsgEmg'ilaxa £mEkiila bEwekwe Llaqwag'ilayugwa lae yiiwas-id 20

tslEx -qlEX' £ide la£wunEmase Helamase, lae wek'lEx£Ida. Wii, laeme
bEwegwilealaxes gEiiEmx'de l laqwag'ilayugwa. Wii, lii mayoleide

Llaqwag'ilayugwiisa babagiime. Wii, la£me la Legadeda babagumas
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and the boy had the name
|
Helamas. And l lalaga also gave birth

25 to a girl, and || her name was Ha£yosdesElas. And when Ha£yos-

desElas grew up,
|
she married Helamas; and Helamas had not been

married long
|
with his cousin Ha-yosdesElas, when she was with

child, and
|
she gave birth to a

|

girl.

30 She did not live long before she died. Then ||
Ha£yosdesElas gave

birth to a boy. He lived for twenty days.
|
Then he died. Then

she gave birth to another boy,
|
and he lived. His name was K' ene,

and he is now six
|

years old.
|

35 I tried to learn why the relatives descended from
|| LaleliL !a do this,

and also the various tribes,
|
for many chiefs of the tribes do the

same.
|
They marry the daughters of their younger brothers. Then

the one whom I asked said to me
|
that they do this because they do

not want their privileges to go
|
out of their family. They keep their

40 privileges among themselves
|[
by doing so.

1

|

1 Marrying outside of one's own tribe.—I will talk about a
|

prince of

a chief who takes 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

Helamase. Wa, laxae mayoHde rJalagasa ts!ats!adagEme. Wa,
25 la£me LegadEs Ha £yosdesElas. Wa, giPmese exEntlede Ha£yosde-

sElas lae qadzeLasos Helamas. Wa, k*!est!a gala ha£yasEk -

ale Hela-

mase LE£wes £nEmwEyote Ha£yosdesElase lae bEwex£wida. Wa, la

ma£yol£itsa ts!ats!adagEme.

Wa, k -

!est !a gael q lulaxs lae wek - !Ex£ida. Wa, la et !ed mayo-
30 l

£ide Ha£yosdesElasasa babagume. Wa, g'ig'agalag'ilaxa £nala q lu-

laxs lae wek - !Ex£Ida. Wa, la etled mayol£Itsa babagume. Wa,
la£me qliila. Wa, laEm LegadEs K'ene. Wa, lak - q!EL!Ex£Enxe

ts!awEnxas K"ene.

Wa, lEn q!aq!e £staax lag-ilas he gweg'ilaxa enEmxLala £nE£me-
35 maxa g"a£ya lax LalellLla LE £wa al£6guxsEmakwe ]elqwalaLa£ya

qaxs qlenEmae he gweg'ilasa g
-ig'Egama£yasa lelqwalaLa£yexa

gEg -adas xiinokwases ts!a£ya. Wa, la £nek -En wiiLasE£waqexs

hae lag-ilas he gweg'ilaxs yax'stosaa laltslawes k'!ek -

!Es£6 laxes
£nEmxLalaena£ye. Wa, la alaEm la km wElx'ElqElaxes k* !ek* !es £o

40 laxes gweg'ilase. 1

1 Marrying outside of one's own tribe.—HeLEn gwagwex ,

s£alasLa le-

wElgama£yasa g
-igama£yaxs lae gEg'adEsa k"!edelasa g"igama£yasa

oguxsEmakwe lelqwalaLa£ya. Wa, heEm LegadEs gEg -adExt!a.

Wa, la gEnEmas la£wadExt!a qaxs he£mae LegEmsa he gwex -£ide lax

5 gwex -£idaasasEn xtinokwe £nEmogwis, lae gEg - adExt!a laxes gEnEme

iThis form of marriage is called tlEntlEgo. In Fort Rupert there are two chiefs who married the

daughters of their half-sisters. One of these is Ewanox'idze of the La3,lax-£sEndayu, who married the

daughter of his father and of his stepmother. His wife's name is L!aL!aqoli£lak". See also Addenda,

p. 1344.
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by my son enEm5gwis when he took from outside his wife
|
L laqwag'i- 6

layugwa. Then l laqwag'ilayugwa, the princess of
|
Chief Gwex'-

se£sElasEine£
, took as her husband from outside my son

|

£nEmogwis.

Now we are all related by marriage to the father of I Llaqwag'i-

layugwa and to all those to whom marriage presents were given by
£nEinogwIs. Now || L laqwag'ilayugwa lived in marriage away from 10

her house in the house of her husband £nEmogwis here in
|
Fort

Rupert. Now L laqwag'ilayugwa is called "obtained from far off

outside
|
by mEinogwis." Only the woman is called "obtained

from far off outside."
|
"Obtained from far off outside" is not said

of mEinogwis when he takes a wife from outside
|
from another tribe.

When ||
l laqwag' ilayugwa wishes her husband enEmogwis to give 1

5

a feast, she says to her
|
husband, mEmogwis, "Let us go to

your father-in-law
|
Gwex'se£sElasEine£ to get something out of his

house, so that you may give a feast, for }
rou

|
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£sElasEine£ is the head chief of the || numaym SesEnL !e£ of the 20

Lawetsles, and Gwex'se£sElasEme£
|
can not avoid giving a mar-

riage gift of food to his
|

son-in-law, £nEmogwis, because the princess

of the chief has been taken faraway.
|
If Gwex'se£sElasEine£ should

not take notice of his princess when she
|
comes to get something

out of the house of her father, then Gwex'se£sElasEme£
|| and his 25

princess would be ridiculed by their tribe the Lawets !es, and

l laqwag'ilayugwa. Wii, g'axe l laqwag'ilayugwa, yix kMedelasa G

g'Igama£ye Gwex'se £sElasEina£ye la£wadExt!asEn xunokwe £iiEmo-

gwise. Wii, lanu£xu £wi£la la Lawalagala lax ompas L laqwag'ilayu-

gwa eo £ £naxwe ts!ots!akwas £aEinogwise. Wii, g'ax£me hesEkwa£le

L laqwag'ilayugwa lax g'okwases la£wunEme £nEmogwise laxg'a Tsa- 10

xisEk'. Wii, la£me LegadEs L'.aqwag'ilayugwas qwesExt!anEins £nE-

mogwise. Wa, la£me lex -

a£ma tstedaqe LeqElaso£s qwesExt'.a. Wa,
la k'!es qwesExt!axElasF/we £nEmogwise qaes laena£ye gEg'adExt'.a

laxa ogiixsEmakwe lelqwalaLaeya. Wa, g'il£mese £nek -

e iJ.aqwag'i-

layugwa qa khvelaseses laewunEme £nEmogwise lae £nek'a laxes 15

la£vvuuEme £nEmogwise: "La£wadExt!eg'Eu; wIx'Ens lax nEgitmpae

Gwex'se £sElasEma£ya qEiis lii g'okiine, qa£s klweladzEmos lE £maaqos
qwesExtlanEina g'axEn," £nek'e. Wii, hex' £ida£mese la alex£wideda

g'okune qa£s lii lax Qalogwis qaxs he£mae xamagEme glgamcsa
£nE £memotasa SisEiiLa£yasa Lawets !ese Gwex'se £sElasEina£ye. Wii, 20

lii k'!eas gwex' £idaasa Gwex -

se £sElasEma£ye k'les wiiwalqiilaxes iie-

gunqie £nEinogwise qaxs qwesExtlaiiEmaax k'ledelasa g'Igaiua £ye

qo k' leslaxe Gwex -

se £sElasEina£ye qlasElaxes k'ledelaxs lae

g'okiine laxes ompe lalaxe aEmlala£yolaxe Gwex'se £sElasEina£ye

LE£wis k'ledclases gokulote Lawets'.ese. Wii, la £me LegadEx'de L!a- 25
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26 l laqwag' ilayugwa
|
would be called a princess whom her father, the

chief, does not love. That is
|
the end.

|

1 The Eagles.—This was your question, how the eagles
|
were

obtained by the ancestor of the numaym Maamtag'ila; namely,

Llaqwag'ila, the prince
|
of £maxuyalidze. He was the one who was

the first chief of all the
|
tribes, although first among them was

5 £maxt !alaLe £ and all
||
the first ancestor of the different numayms.

|

Only £maxiiyaridze was the first to make a potlatch; and therefore
|

he thought that he was the only one who was the first to make a

potlatch. And
|
it occurred to him that the eagle was the only head

chief and leader who was feared by all the
|
birds, and that therefore

10 he would be the eagle, because he was the first one || to give a pot-

latch; and therefore the head chief, the Eagle, began to be feared
|

by all the tribes. It is the same as the eagle who is the first
|
to eat

of any carrion and of what he catches; and afterwards come
|
the

different kinds of birds each of which eats on the beach what is left

over by the eagle.
|
And £maxuyalidze tried to imitate this. There-

15 fore he is now the head || eagle of all the numayms of the Kwakiutl.
|

And the DzEndzEnx'qlayu, the numaym of the Walas Kwakiutl,

say
I

that Doqwayis first got the eagle, and the
|
numajmi Maamta-

g'ila say that they had the first
|
eagle, and the name Llaqwag'ila is

20 still the first among all the eagles
|| of all the tribes. That is all.

|

26 qwag'ilayugwas weme k' ledeltses g'igama£ye ompa. Wa, laEm
lab a.

1 The Eagles.—He £maes wuLasE £wa kwekwe, yix lagulas kwekwe
g'alaxasa £nE £memotasa Maamtag'ila yix Llaqwag'ilaxs LEwElgE-

ma£yaas £maxuyalidzexa £nEmoxu£me g'il g'ales g'Igamesa £naxwa
lelqwaLaLa£ya, yixs wax' £mae g'alagalax £maxt !alaLa£ye lo£ £naxwe

5 g'alEmg'alise g'Ig'Egamesa alogwaqltise £nal£nE £memasa. Wa,
lex'aEm£lawise g'il p!Es£ide £maxuyalidze. Wa, he £mis lag-ilas

g-ig
-aex£edExs £nEmoxu£mae gilg -ilenoxusa lax p!asap!a. Wa, la

g
,Ig"aex£idxa kwekwaxs £nEmae ogiime l5£ g'alabe k'ilEmsa £naxwax

ts !elts !Ek !wa. Wa, he £mis lag'ilas £nek - qa£s kwekwa qaes g
-alaba-

10 £yae p!Esa. Wa, he£mis lag"ilas gwalElaEm ogiime k'ilEm g'lgE-

ma£ya kwexusa £naxwa lelqwalaLa£ya he gwex"sa kwekwaxs g'il

qlElsae laxes lemEnse LE£wes xabanEme. Wa, al£mese g-axeda

alogu£la ts!elts!Ek!wa hamg'ElTs lax hemaxLa£yasa kweku
. Wa,

he£mis la nanaxts!E £wasos £maxiiyalidze; he£mes lag-ilas la ogiimesa

15 kwekwekwasa £naxwa £nal£nE£memasasa Kwakug'ule.

Wa, la £nek'eda DzEndzEnx -q!ayoxa £nE £memotasa £walas Kwa-
g'ulaxs hae g'il axnogwatsa kweku

,
yix Doqwayise. Wa, la £nek -

e

nE £memotasa Maamtag'ilaxs he£mae g'il kwekwe laxes laena£ye

kwekwa. Wa, hex'sa£mese Llaqwag'ila g'alaxasa £naxwa kwekwe-

20 kwasa £naxwa lelqwalaLa£ya. Wa, laEm laba.
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Names and Crests of the Maamtag'ila.—-This is when
|
the son of 21

emaxuyalidze, who had the name YaqoLas, began to be 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 £maxuyalidze 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. Wlicn

he made over his eagle (-scat) 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 all the
|

privileges were given to Llaqwa-

g'ila by his father £maxuyalidze, 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 £maxtiyalidze. 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 Chief £maxuyalidze at K' lodagala, for
|
that 40

is where the ancestors of Chief £maxuyalidze lived, at K' lodagala
|

inside of Gwadze£
; for £maxuyalidze's numaym were the Maam-

Names and Crests of the Maamtag'ila.—HeEm g'ag'iLElats la 21

LEWElgama£ye xunokwas £maxuyalidzaxs lae LegadEs YaqoLas,

yixs lae LegaclEs LegEmasa bEgwanEme, yixs lae plssa ompas
YaqoLas, qa 6 £mayos LegEmases LEWElgama£ye YaqoLas. Wa,
la£me lase £maxuyalidzases kwekwe laxes LEWElgama£ye Ya- 25

qoLas LE £wa LegEmasa kwekwe, yix Llaqwagila qaxs he £mae
LegEms £maxuyalidze ylx Llaqwag'ila, yixs he£mae ales he

kwekwe. Wa, g'il£mese lasasa kwekwe LE£wa LegEme £nami£lalotse

Llaqwag'ila laxes LEWElgama£ye Llaqwag'ila; wa, g'il£mese lasa

lae LegadEX' £ide ompas Llaqwag'ilas £maxtiyalidze. Wa, la£me 30

xamax' £Id p!Es£Ide Llaqwag'ila qa o£mayoses laena£ye kwekwa
LE£wis la LegEme Llaqwag'ila. Wa, laxae £wi£la liiyowa £naxwa
k'!ek'lEs£o lax Llaqwag'ila yises ompe £maxuyalidzexa k'lexlc ladzE-

kwas LeLame g'okwaxa ma £lokwe bebEgwanEm yeyiiqlEntlEq

LeLam lax wax'sotstalilasa tlEx'ila LeLaxutEwex x'ix'omsasa ne- 35

nane. Wa, la kwekwekwa klwekliidzEtayax x'ix'omsasa nenanexa

LeLamasa £wax'sotiwalllasa g'okwas £maxuyalidze. Wii, hVlae awa
LlaLlEqwe paqala lax oba£yasa kwekwekwe LeLamasa 5gwiwalllasa

g'okwe. Wa, la£lae k" latEmalaxa g'okwaxa Llaqwa, yixs g'alae

Logwesa g'alasa g'igama£ye £maxuyalidze lax K' lodagala, qaxs 40

he£mae g'okiilats g'ilg'alisasa g'Igama£ye £maxuyalidze K" lodagala

lax otslawas Gwadze£ yixs £nE £memodadae £maxuyalidziisa Maam-
75052—21—35 eth—pt 1 50
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tag'ila.
I

The dull-white Seagulls were the ancestors of
|
Chief

emaxuyalidze. It was he who was named MatmatEla; namely,
||

45 the dull-white Seagull. He is now called Matag'ila.
|
Now Matag'ila

had many men who are now named Maamtag'ila; for that
|
is the

numaym of his children, when there came to be many of them.
|
That

is what is said about the first one, the head of the
|
numayms, the

|

50 Maamtag'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-

gard to
I

the family names of the chiefs. I will talk about the chief
|

of the numaym Kukwak him 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 || winter-name. When 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 tagilaxwa wex'doxsEmex £mElsgEm ts!ek!wa, yix g
-

ilg
-

alisasa

gigama£ye £maxuyalidze ; heEm LegadEs MatmatElaxa wex -dox-

45 sEme £niElsgEm ts !ek !wa. Wa, he£mis la LegadEs Matagila. Wa,
la q!ex ,£id bEgwanEme Matag'ila, la Lex£edEs Maamtagila laxes
£nE£memote, yixs he£mae la £nE£niemotses sasEme lae q!ex -£ida la

bEgwanEm. Wa, yiiEm gwalaats gllg^alisasa £mEkuma£ye £nE £me-
motsa Maamtag'ila. Wa, laEmxaas q!alaxg -

in lax - waldEma. Wa,

50 laEm laba.

I Names.—Wa, la£mesEn gwagwex -

s£alal laxes wELasEwosxa LexLE-

gEmelasa g
-Igama£ye. Wa, heLEn gwagwex -

s£alasLeda g^Igama-
£yas £nE£memotasa Kukwak !umasa Kwexa, yix YaqoLadze, yixs gE-

g-adElkwae. Wa, la q'.walxoEm LegEmg -ElxLale nEgtimpas, yisa ala

r awa LeLEgEma. Wa, a£mese yawas£ld LegadEsa LegEmg'ElxLa^axs

lae p!Es£itsa p !ElxElasgEme wawalqalayoses nEgumpaq; wax -e

L!e£na wawalqalayo. Wa, la LegEmg'ElxLalaxa k IweladzExLayo

LegEma. Wa, heEm lalaxiilaas6£ LegEma k IweladzExLayo LegE-

masa nEgumpa, yixs hae gwex'sa k IweladzExLayo LegEmasa ts!e-

nrv tsleqa yixs g"il£mae ts lets !ex£ideda Kwag"ulaxs lae £wi£la L!ayu-

XLada bebEgwanEme LE£wis tsledaqe. Wa, he £mise gwex'sa

Ee£lanEmasa g
-igama£yaxs klwelasaasa l !e

£naxa £walase l !e
£nag'ila.

Wa, la g'il£mese £wi£la§Leda Le £lanEme laxa L!e£nag -

i
£lats!e g

-6kwa
lae Lax£ulile Elkwasa g"igama£ye qa£

s yaq !Eg -a£
le. Wa, la£me LeLEqE-
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speaker of the chief rises, and speaks, and calls || 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,
||

when their names are not called. This is called "extinguishing the 20
fire of the

|
oil feast." When 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

family names; for the chiefs do not like to keep || the names obtained 25

in marriage as their potlatch-names. Only when they first give

away blankets do they
|
use the names which they obtained from the

father-in-law. After they
|
have given away blankets, all the men

go out.
|
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 || 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 IweladzEXLayasa g
-Ig'Egama£yexa k!wek!ulats!enoxwasa 15

L,!e£na. Wa, la k -

!es LeqElasE£wa wax -£Em wElgEme g
-Igamexs

k - !easae klwelatsdzEXLayo LegEma. Wa, la max - ts!eda g'lgama-
£yaxs k -

!esae Lex£etsE£wa. Wa, heEm lag -

ilas q lunala koqwasE£weda
Llaqwa laxa L!e£nag -

ila yisa g'lgama^ye klwele yixs mamx'ts.'EsIlae

qaxs k"!esae Lex£etsE £wa. Wa, heEm LegadEs k\'ilxax lEgwIlasa 20

L!e£nag -

ila khvelasa. Wa, g'iPmese gwala klwelase, lae £wl£la hoqu-

wElseda £naxwa bebEgwanEm. Wa, la£me gwal Legatses k!wek!wela-

dzExLayo laxeq. Wa, la£me LeqElaso£ses p!ep!EdzEXLayo laxeqxa

ala LexLEgEmela qaxs k - !esae laxulanokwa g
-

Ig
-Egam a£yasa Le-

gEmg'ElxLe plEtsaas LegEma, ylxs g
-

Il
£mae yax£witsa plElxElasgEine 25

lae Lex£edEs LegEmg -ElxLa£yases nEgumpe. Wa, g
-

il
£mese gwal

yaqwasa p lElxElasgEmaxs lae hoqiiwElseda £naxwa bebEgwanEm.
Wa, la gwal Legadeda gTgama£yasa LegEmg -ElxLa£ye etleda qa£s la

xwelaqa Legatses LegEme YaqoLadze. Wa, a£mese la g'exaxa

LegEme LegEmg -ElxLe. Wa, g
-

ll
£mese la£wade k -

ledelas lae LegEm- 30

g
-ElxLalaxa LegEmg -ElxLex -de laq, laxes nEgumpe. Wa, lii k"!eas

gwex -£idaats ax£ed laxes LexLEgEmele qa£s la LegEmg'ElxLrdaq lax

la£wunEinases k' !edele qaxs axelaaxa LeLEgEine LE £wes £naxwa
k'!ek -

!Es£o qaes LEWElgEina£ye, qaxs £wl£la£mae has laxa k -

!ek!Es£
6.

Wa, laEm laba. 35
1 See Addenda, pp. 134&-1385.
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Speeches Delivered in Feasts

1 When the chief of the numaym SenLlEm invites the
|
other

numayms of the Kwag'ul to a feast, then as soon as
|
all the guests

come in the speaker of the chief arises and he
|
turns his face to the

5 place where his numaym SenL '.Em are sitting next to the || door of the

feast house. Then the speaker of the chief speaks,
|
for the speaker

of the chiefs of the numayms always
|
first speak to the chiefs of the

numayms and their names
|
are called. And this is what (the

speaker) says to his numaym as he is
|
speaking:

||

10 "Indeed, Chief £nEmogwis, indeed HamisElal, indeed
|
Ma£nakul,

am I not going to talk with gladness to the guests of my
|
chief, for

they have all come into this house, into this good house
|
of my

chief?" Thus he says, and turns his face to the guests.
|
Then he

says: ||

15 "Welcome, Chief AwaxElag'ilis; welcome, Chief K'imk'EqEwed
;|

welcome, Chief Ts !ex£ ed ; welcome, Chief Hawilkulal; welcome,

Chief
|
Llaqwalal; welcome, Chief G'exk'Enis, come now to

|

your

seats, to the seats of your late fathers, and just sit down
|
in your

seats, chiefs, which are prepared for you. Now sit down well,

20 chiefs, || and your people. You do not come here, chiefs, to
|
feel

badly in this house of my chief. Now, sing feasting-songs
|
to tell

Speeches Delivered in Feasts

1 G"il£Em he Legale g"igama£yasa £nE£memotasa SenLlEme laxa alo-

guq'.Ese £nal£nE£mematsa Kwag'ule qa las k'.wela. Wa, g
-

il
£mese

£wi£laeLeda Le£lanEme lae Lax£
tilile" Elkwasa g'igama£ye. Wa, la

gwegEmala lax kludzelasases £nE£memota SenLlEme laxa max'sta-

5 lilasa t'.EX'ilasa k'.weladzats'.e g'okwa. Wa, la yaq'.Eg - a£le Elkwasa

g'igama£ye qaxs hemEnala£maeda a£yilkwasa g
-

Ig
-Egama£ye he g-fi

yaq!Eg"a£ltsE£we g
-Ig"Egama£yases £nE £memote, yixs lalaxtEwae

LeLEqElax LeLEgEmas. Wa, g
- a£mes waldEmsexes £nE£memotaxs

lae yaq'.Ent'.ala:

—

10 " QaLaLEn g
-igame £nEmogwis; qaLaLEn HamisElal: qaLaLEn

Ma£nakul. Es£maeLEn wag -

ll momElk -

!alaltsox Le£lanEmaxsEn

g
-Igama£yex qaoxs g'axae £wI£laeLa laxwa lax aek - !aakwa g

-okwax-

sEii g
-igama£yex," £nek"Exs lae gwegEmx-£id laxa Le £lanEme. Wa,

la £nek -

a:

—

15 "Gelag'a g'igame AwaxElag"llis; gelag-a g'lgame K -imk -EqEwed;

gelag'a g'Tgame Ts!EX£ed; gelag"a g-igame Hawilkulal; gelag'a

g-igame Llaqwalal; gelag'a g'lgame G'exk'Enis. Wa, gelag-a laxwa

klwayaqos laxox k !wek !wa£yaxs easwulaxoxs a£maqos la klwastoli-

lasE£wa g'ig'Egame. La£mo aek' !aakwa. Wag'a hel£ahl laqd g'lg'E-

20 game le£wos g'igedaqos. Wa, hewets g'axelos g'lg-Egame, qa£s

£yax-q!Esalaos laxox g"okwaxsg"En g-igamek'. Wa,wag'il lak!welg-a£
l
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our world, chiefs." Thus speaks the speaker,
|
and turns his face 23

to his numaym and says:
|

"O numaym! 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

they may sing." Thus he says to the
|

young men of his numaym.
At once they take the drum to the rear

|
of the feasting-house, and

the three ||
numayms, the Maamtag'ila, G'exsEm, and Lo£ yalalawe,

|
30

sing one song. As soon as the foasting-song is at an end,
|
the

Kukwakhim sing. And when their feasting-song is ended,
|
the

SenL tern sing. And when their foasting-song is ended, the
|

Laalax'-

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 Kwiig'ul 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 Iclwela- 40
dzatsle,

\
lc!welayats!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 Elkwaxs 22

lae gwegEmx -£id laxes £nE £memote. Wa, la £nek"a:

"Wa, £nE £memot la£me lag'alile waldEmasEns g"igama£yex qaxs

lE£maolex xultlalidzEmsEns g'alEmg'alisa qEns gwelclalas laxEns 25
g'axex gwaelas laxwa g

-6kwaxsg"En g'lgamek -

. Wii, wag'ats mE-
£nats!a laxEns g

-Tg"Egama£ye qa wag'es k!welg - a£
l dEnx£eda," £nek -ex

ha£yal£ases £nE £memote. Wii, g"il £mese laya niE £nat!se laxa ogwi-

walilasa k'.weladzats'.e g"6kwa, lae dEnx£ededa yudux usEmakwe
£nal£nE £memasaxa Maamtag'ila Le £wa G'exsEin LE £wa LO £yalalawasa 30
enEmsgEme qlEmdEma. Wa, giPmese q!iilbe k!we £la£layas lae

dEnx£ededa Kukwaklume. Wa, g'il £mese q!ulbe £ k!we£la£layas lae

dEnx £ededa SenLlEm. Wii, g"il£mese q!iilbe k!we £la£layas lae dEnx-
£ededa Laalax -

s£Endayo LE £wa Elgunwef, yisa £nEmsgEme k!we £
lii-

£layo q'.EmdEma. Wii, g"il £mese qliilbe k!we £la£layas, wii, la£me 35
hamosgEmgowe k!we £la£layo qlEmqlEiiidEme dEnx£edayasa aLEbos-

gEmakwe £nal£nEmematsa Kwag - ulaxs Le £lanEmaasa 6giixsE £makwe
lelqwalaLa£ya. Wii, g

-

il
£mese £wlela gwal dEnxElaxs laeda hel£a

ax£edxa niE£nats!e laxa ogwiwalilasa k!wesladzats!e g'dkwa,— jixs
£nek"aeda waokwe bak'.uma yixs Lex£edaaxa k'.weladzatsle g'okwa, 40
k!welayats!e g"6kwa, wa, la £naxwaEm nEqa laxes waldEme,—qa£s

lii hang -

alllas laxa awlLEliisa tlEx'ila. Wa, lii aaxsileda q!enEme
ha£yal£axa ha£miiLasa k!wele. Wii, gil £mese gwala lae k"agEmlltE-
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45 before the guests. As soon as all has been put down, || the guests

begin to eat what has been put before them. And when they have
half finished

|
eating, the speaker of the numaym Maamtag'ila

|

speaks. He also speaks first to his fellow-guests, and he
|
turns his

face to his fellow-guests, and the speaker says:
|

"Indeed, Chief AwaxElag'ilis; indeed, Chief K'imk'EqEwed;
||

50 indeed, Chief Ts!Ex£ed; indeed, Chief Hawilkulal: indeed,
|
Chief

Llaqwalat; indeed, Chief G'exk'Enis; do we not
|
speak with glad-

ness to them on account of the way we come into this great house of
|

Chief £nEmogwis?" Thus he says, and turns his face to the door.
|

Then he says:
||

55 "Sit still, great numaym, you SenLlEm, and listen
|
to me. Wel-

come, Chief £nEmogwis; welcome, Chief
|
HamesElal. Indeed, I

shall say this, Chief Ma£nakul. Oh, welcome,
|
welcome ! you have

done this well. Keep on,
|
Chief £nEm6gwis, look out and do not let

60 the fire of || your house go out, Chief, on account of your tribe, Chief,

that we may come
|
and be happy in your house, Chief. Now we are

treated with sweet food,
|
Chief. 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 loElq'.we laxa Le £lanEme. Wa, g'iPmese £wilg -

alila laase £wi£la

45 hamx' £ideda Le £lanEmaxa la k'agEmalilEq. Wa, g'il£mese uexse-

g'ilalila la ha£mapaxs lae yaq!Eg'a£la Elkwasa £nE£memotasa Maam-
tag'ila. Wa, laEmxae he g'il yaq!Ent!alaso£ses k!welwute. Wa, la

£nek'a £wa£wax'sgami£lala laxes k'.welwilte.Wa, la £nek'eda Elkwe:

—

"QaLaLEn, g'igame AwaxElag'ilis; qaxaLEn g'igame K'imk'EqE-

50 wed: qaLaLEn g'igame Ts'.Ex£ed; qaLaLEn g'igame Hawilkulal; qaLa-

LEn g'igame L'.aqwalal; qaLaLEn g'igame G'exk'Enis; es£maeLEns

wag'il momElk" lalaltsox g'axa qEns gwaelas laxwa £walasex g'5xu sa

g'igama£ye £nEm5gwise," £nek'Exs lae gwegEmx -£id laxa tlEX'ila.

Wa, la £nek'a:

—

55 "Weg'a, sElt'.edEx £walas £nE£mem, yuL SenLtem qa£s hoLelaos

g'axEn. Wa, g'elag'a g'igame £nEmogwis. Wa, gelag'a g'igame

HamesElal, qaLag'En waldEmLEk' g'igame Ma£nakul. Wa, gela-

g'a. Wa, gelak'as£o lax'a eg'Emaxs g'igame yixs hemEnala£maaqos
g'igame £nEmogwis q!aq!a£lala qa k'lesesox k''.Ex£alilox lEgwilaxsos

60 g'okwaqos, g'igame qag'as g'okulotg'os, g'igame qEnu£xu g'axe

ek' '.eqEla laxos g'okwaqos, g'igame. La£mEnu£xu ex -p!asE£wa, g'i-

game. Weg'a a,Em qasax lax t'.EX'ilasa g'igameg'ila, g'igame £nE-

mogwis. Wa, gelak'as£la, g'igame qaos ek'ex £naqe qag'as g'eged-

g*6s, g'igame," £nek'Exs lae gwegEmx' £id laxes £nE£memot. Wa,
65 la £nek'a: "QEns £nek'e g'ig'Egame. Wa, wa." Wa, g'il£mese
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he has finished speaking, the speaker of the house arises, and speaks.
|
6G

He says:
|

"Indeed, true is the speech of the one who is speaking. It is true

what you said. I take
|
notice of the meaning of the words of the old

mail to which you refer:
||
'Keep on walking the trail of the chief- 70

maker, Chief.' That
j
is what my chief, £nEinogwis, is doing. He is

walking along fast,
|
for indeed he walks on the road of his grand-

father Henak' !alaso£
, |

who knew how to invite the great chiefs, who
knew how to give oU-feasts, who knew

|
how to hreak coppers.

This is the trail followed by my chief,
||

£nEm6gwis. This is a hand- 75

some chief. That is what I say, numaym
|
SenE !Em. Now, I will

press down the food eaten by the chiefs invited
|
by our chief."

Thus he says, and turns to the guests.
|
And he speaks again, and

says as the
|

guests finish eating:
||

"Go on, go on, Chief AwaxElag'ilis; go on, Chief
|
K'imk'EqEwed; 80

go on, Chief Tstex£ ed; go on, Chief Hawllkulal;
|

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 by my

chief." Thus he says, and turns to his
||
numaym, the Seni. tern, and 85

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 yaq tent !iil a lae Lax£ullle Elkwasa k!we £lase qa£s yaqteg'a£le. 66

Wa, la £nek -

a:

—

"QaLa waldEmasa yaqtentlala alases waldEmos ylxEn q'.asgEina-

llltsE £we £mEk!iigelIlasa waldEmasa qlulyakwe, yixs laaqos £nek'a:

'weg'a a,Em qasax lax ttex'ilasa g'lgameg'ila, g'lgame.' Wa, heEmk" 70

gwalag'En g'igamek', yixg'a £nEmogwisEk', yix'ak' laxes qa£nakula-

ena£ye qaLaxs qasta£yaax t lEX'ilases gagEmpe Henak' !alasE£wexa
Lelslaenoxwe £walas g

-Igama£yaxa L!e £nag'ilaenoxwexa q!Elt!e-

noxwe. Wa, yo£mes tlExila qaqEseltsg'in g'Igamek - laxg"a £iie-

mogwisEk* laxg - ada ex'stok" g"Igama£ya, qEns £nek -

e, £nE£memot 75

SeiiLlEm. Wa. la cmesEn LagunsalxEns g'lg^Eganm^yex Le £lanEma-

sEn^ g i.';iina£yex," £nek"e. Wa, la gwegEmx ,£Id laxa ldwele, wa,

la ed:aqwa yaq!Eg"a£la. Wa, la £nek - a yixs lac gwal £wl£la ha£mapeda
k!wele:

—

"Wak'as, wak'as g'lgame AwaxElag"ilis; wiik'as g'lgame K'im- SO

k'EqEwede; wak'as g'lgame Ts!Ex£ed; wak'as g'lgame Hawllkulal;

wak'as g'lgame Llaqwalal; wak'as g'lgame G'exk'Enes. Wak'as
lag'aqo le £wos g'igEdaqos, g'lg'Egixme. La£mo aek" !aakwaxos g'a-

xelaqos Le £lanEmsg'En g'Igamek'," £nek'Exs lae gwegEnix £ld laxes
£nE £memota SenLlEine. Wa, lii

£nek'a: "Wa, £nE £memot, la£me 85

lag'alila xult '.aledzEmasEns g'alEmg'alise qEns gwek'lalaa laxEns

gg'axexwaelasa," £nek'e. Wa, laEin laba.
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1 Now you will see that the names
|
of the chiefs of the numaym

SenL !eiii are called out first by the speaker. When he gives notice,
|

all of them listen to his speeches. First
|
the head chief of he chiefs,

5
£nEmogwis, is called. Then he

[|
names the one next to £nEmogwis,

HamesElal. Then he names next to
|

HamesElal, Ma£nakula, for

that is the order of the three chiefs of the
|
numaym SenL tern ; for

they come down to the younger brothers beginning with the
|
eldest

brother, caUing the name of the next one until he calls the youngest

one. That is
|
when the numaym SenL (Em give a feast. And even

10 when a
||
common man gives a feast, the three chiefs are always

named.
|
The name of the host, who is a common man, is never

called by the
|

speaker when he gives notice to his numaym 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 finished eating.
||

15 And when the speech to his numaym the SenL tern is at an end,

then he
|
turns to the guests, and he calls" the head chief of each

numaym by name.
|
First he names the head chief of the

|
Maamta-

g'ila, AwaxElag'ilis; and next,
|
K'imk'EqEwed, who is the head chief

20 of the numaym G'exsEm. Then he names
||
Ts!Ex£ ed, the head

chief of the numaym L6£yalalawa. Then he names
|
Hawilkulal,

the head chief of the numaym Kukwaklum.
|
Then he names

1 Wa, laEms doqiilaqexs hex -sa£mae g"il LeLEqalasosa Elkwe

g'Ig"Egama£yases £nE£meraota SenLlEm yixs lae q!aq!agEmlaq qa
£naxwa£mese hoLelax waldEmi£lalas. Wa, heEm g

-

il Lex£etso £se

Laxuma£yas g"Ig"Egama£yas yix £nEmogwis. Wa, la Lex£edxa ma-
5 lcilax £nEmogwise HamesElal. Wa, la Lex£edxa mak'ilax HamesE-

lale Ma£nakula, qaxs he£mae gwalaatsa yudukwe g"Ig"Egamesa
enE £memotasa SenLlEme, yixs ts!a£yaxa£naktilae g'ag'ELEla laxa
£nola la Lex£edxa makila, wa, la Lex£edxa amayEnxa€ye, yix hae

k!we£lasa £nE £memotasa SenLlEme. Wa, wax -£mese he k!we £lasa

10 bEgwanEmqlalame, la hex*saEm LeqElasE £weda yudukwe g'ig'Ega-

ma£ya. Wa, la hewaxaEm Lex£etsE £weda k!we £lase bEgwanEmqla-
lama yisa Elkwaxs lae q!aq!agEmlaxes £nE £memotaxs yaq!Ent!al§Le

laqexs g'alae £wi£laeLe Le £lanEmasa k!we £lase loxs lae Lagunsaxa

k'.welaxs lae gwal ha£mapa.

15 Wa, la q'.ulbe waldEmasexes £nE£memota SenLlEm lae gwegEm-
x -£id laxa Le £lanEme qa£s £nal£nEmok"OLEle LeqElax LeLaxuma£yasa
£nal£nE£memase. Wa, he£mis g

-

il Lex'£etsose Laxuma£yasa £nE £me-
motasa Maamtag'ila, yix AwaxElag'ilise. Wa, la mak"ile K'imk^E-

qEwede, yix Laxuma£yasa £nE £memotasa G'exsEm. Wa, la Lex£edEx
20 Ts!Ex£ed, yix Laxuma£yasa £nE £memotasa Lo £yalalawa. Wa, la, Lex-

eedEx Hawilkulal, yix Laxuma£yasa £nE£memotasa Kukwak !um. Wa,
la Lex£edEx Llaqwalal, yix Laxuma£yasa £nE £memotasa La&lax -

s£En-
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Llaqwalal, head chief of the numaym Laalax*s£Endayo.
|
And last he

names G'exk'Enis, head chief of the
|
numaym Etgiinwe£

. That is

when the speaker of the chief of the
||
numaym Senx !eiu 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
|
who gives

the feast. And this is the way of the speaker of the
|
host, and of the

speaker of the guests. That is the end.
||

dayo. Wa, la Ebxxala Lex£edEx G - exk -

Enis, yix Laxuma£yasa £iie- 23

£memotasa Elgiinwa£ye, yixs yaq'.Ent!alae Elkwasa g'Igama£yasa £de-
£memotasa SenLlEme. Wa, la£me hewaxa Lex£edxa bEgwanEm- 25

qlalaxs k!we £lasae.

Wii, hetleda Elkwasa k!we £lekwe tstelwaqaxa bEgwanEmqlalilxs

k!we £lasae. Wa, g
-aEm gwekMalatsa Elkwasa khvelase lo£ Elkwasa

k!we£lekwe. Wa, laEm laba.

Swear-Words (Hankwa)

1. HaslElol, 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. Hani,alEl5L, die yourself. Retort to the preceding. Used,

however, not in friendly discussion, but after a serious quarrel.

3. LE £lwest!a 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 laq u
, show your teeth and your orbits there

(meaning that the skull is lying on the ground).

6a. QlQlegEmalaEinlnesLas laxes waidEmos g'axEii. WawanEing'i-

lagas. I HOPE WHAT YOU WISH WILL HAPPEN TO ME WILL
HAPPEN TO YOU, DEATII-BRINGING-WOMAN. Kctoit to 6.

66. Wadzo, WawaiiEmgilagas, go away, Death-bringing-woman!
Sometimes used like the preceding.

7. Xidzll lox, SHOW YOUR teeth on the floor of THE HOUSE.

7a. QlExstolIl lox, YOU bite the floor of my house at THE
door. These (7 and 7a) are used in a quarrel.

8. Le £1x
-

S £61 lox, DIE HERE ON THE GROUND.
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8a. HaxEnMdL, I wish you would die right here. Retort to 8.

Used by men only, particularly men of high rank, in quarrels

over social matters.

9. Yagwil lox, lie down dead on the floor of my house.

9a. Yaq!us lox, lie down dead on the ground. Retort to 9.

Used in a similar way as the preceding.

10. Yaxstolil laqu
, 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. WexEnLas yaxwEls qa£s lE £laos laqu
, I wish you would lie

DOWN ON THE GROUND AND DIE HERE.

11a. Sol 1e £11 qa£s q '.ulegEmalamaos laxes waldEmos g'axEn, you
shall die, and your own word shall kill you for what
you said. Retort to 11. Used by men.

12. WexEnLas lE £lg"aElsa laxos Ladzasaqos qa£s halax ,£idaos k" !ea-

gwaElsa, I wish you would die at the place where you are
standing, and disappear. Used in quarrels during potlatch.

13. Hask -

!a, die with your teeth in your head.

13a. Ladza£mas lE £lLa q!aq!axstalanEmamilg"EnLol qa£s halabala-
£meL6s 1e £1l, die now, for the death-dealing point of my
tongue will kill you quickly. Retort to 13. This is con-

sidered the worst insult.

Following are swear-words of the DEnax'da£xu-

14. QatsEmakoL, your head has been cut off.

14a. PloqomakoL, you are a body without head. Retort to 14.

There is one particular swear-word of the DEnax*da£xu against

the A£waiLEla numaym K" !ek
- !aenoxu .

15. K" '.imLEmakoL, your face has been adzed. This refers to

the fact that a member of that numaym was killed by the

DEnax'da£xu by cutting his face with an adz.
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of twins used for cauterizing 694

treatment of 653-055

Alder-leaves 589

Alder-tree 57

Alder-wood, as fuol for drying berries 273

Anchor 511

Anchor stones ISO

Animals, game, belief regarding hearing of. . 037

Assembly of chiefs and shamans 733

Assembly of numaym 709

Attendants at feast 438

Attendants of chief 762-763

Attendants of host 758

Back-protector 142

Bag of sea-lion hide 109

Bait—
clams used for 162

cockles and clams for 178

for fishhooks 1 79

for fish traps 102, 182

mussels used for 182

sea eggs used for is2

Barnacles—
gathering of 499

method of preparing 504

steamed on beach 501,505

Baskets—
for cooking berries 13s, 284, 2S8

for huekloborries 140

for steaming 5r,5, 561

for viburnum berries 138

for wild carrots 139

now, custom regarding (',07

of cedar bark . . 136, 139, 226, 228, 235, 240, 252, 254

open-work, making of 134

rack for holding 171

set of, for berry picking 204

205, 200, 208, 209, 213, 214, 216, 217, 218, 220, 269

Beaver dish 755

Bedding, of child, hidden in cave 671,673

Belief regarding coffin 087

Beliefs—
regarding birth 051-657

regarding cripples G96

regarding currants 575

regarding fern roots 524

regarding hearing of game animals 637

regarding maturing girl 700

regarding twins of opposite se.xcs 713

relating to devilfish 614

relating to first halibut of season 247

Page.
Beliefs and customs 603-748
Belt H3
Berries, frame for drying 167
Berry baskets, set of 211, 216
Berry-cakes—

bundles of 203, 268, 281

making of 271-274, 279

storing of 27 1, 275
Berry-pickers—

hiring of 211, 220

payment of 220
Bird-cherry bark 157

Birth, customs and beliefs regarding 649-655
Blanket, pin for, made of yew-wood lis

Blood, of seal 455
Blood-soup 456-457
Blubber, of seal 450, 458, 463
Blueberries 300
Boards—

making of 61, 82-83

sewing of 77, 93, 98
Body, feelings of, as signs 603-005
Boiling 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 68-70

fitting bottom of 91

for berry-cakes 263, 20S, 274, 281

for cured seaweed 294, 296

for horring-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, 79-81, 90-92

sewing side of 77,88

squaring of 70

squaring side of 63-65,84-85

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 (chamaepericlineum una-
laschkenso) 596

I
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buoy of fishing line 180

Burial—
burning of food at 709

of parts of body 743

of twins 686

pulling down of roof at 709

Butchering—
of mountain-goat 174,428,441

ofporpoise 446

of seal 451

Cannibal and shaman, a ceremonial 739

Cannibal ceremonial 741, 742

Cannibal-cry 739, 740

Cannibal dancers 275, 753

Canoe—
as marriage gift 777

bottom-boards of 96

care of 94-97

landing of 193

loading of 192

protected against spirits 615

runway for 96, 97

use of, in picking berries 206

210,211,215,216,218,219

used as feast disb 7(i9, 772

Canoe-builder—
customs of 615

making a successful 697

Capture of novice 747

Carrots—
boiled in kettle 557

digging of 200

preparation of 553

Carvings in house 785

Castorium, as weather charm 636

Caulking op box 299

Cauterizing 694

Cave for cedarbark, used at birth or ma-
turity 671, 672, 673

Cedar 166, 167, 171

for firewood 763

stripping of bark of 616

yellow 163

Cedar-bark 191

beater 129

belief regarding 131

breaker 109, 127, 128, 133

implement for peeling 143

implement for splitting 117, 124

packing of 122, 123, 132

peeling off tree 120, 121, 131

preparation of 130

qualities of 122, 125

red '

677, 735

red, for shaman 721

shredded 660, 661

shredding of 126-129, 132

splitting of 125

yellow, shredded 662, 668

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, 119, 120

for sewing wood 77, 93

Cedar-wood, for boxes 82

Ceremonial—
acquisition of, not belonging to family . . . 740

winter 342,560,564

winter, food for 285, 289, 299

Ceremonial house 738

Ceremonial interval, four days as 709

Charm—
against sea monsters 608

blue hellebore used as 175, 608

chiton 650

lizard as 645, 646

octopus used as 649-652

Peucedanum seed used as 175, 608

snake tail as 649-651

toad feet as 649-651

used in childbirth 649-651

Chiefs—
afraid 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 578

fern-roots 523

limbs of seal 459

long cinquefoil-roots 541, 544

parts of porpoise 750

parts of seal 750

salmon-cheeks 329

winkles 510

Chieftainess 776, 779

duties of J . . . 780

proper behavior of 396

Child—
cradling of 658

new-born, treated by mother of twins 667

new-born, washing of 652, 656

Children, means ofhaving 644

Chiton 293

as charm, used in childbirth 650-651

boiled 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

Chopping-block 514

ClNQUEFOIL—
preparation of 535

steamed in box 536

Cinquefoil-feast 538-542

Cinquefoil-garden 189-192

Cinquefoil-roots—

bundles of 191, 192

cooked in kettle 542

digging of 188-19-1

long 190, 191
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Cinquefoil koots— Continued. Page.

long, eaten by chiefs 5*1,544

short 190, ldl

short and long 53'.)

short, eaten by common people 51 1 , 511

Clams— ,

as bait 162, 178, 181 . 183

opening of 170

steamed, with deviliish 471

with seaweed 510

Clover—
cooking of 527, 531

digging of 186-188

preparation of 528

Clover-garden 18(5-187

Clover-root—
baked 533

raw 53

1

Cockles, as bait 178

Codfish—
black 3S2, 302

drying of 253

eaten at breakfast 253

eyes of 3S8

fresh 379, 382

head 388

method of cutting 253, 379, 380, 382, 383

red 392

roasted 390. 391

tainted 386

Coffin, belief regarding 686

Copper 655, 684, 685, 770, 772, 775, 777, 778, 7S5

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

CRABAFPLES—
and water, price of 762

brittle 594

feast of 762

in oil 594

mashed, mixed with salal-bcrry cakes. . . 594

mashed, steamed 594

picking of 213

preserved in water 286

Crabs, as weather charms (20, 625, 628

Cradles 658-665

deposited in caves 672, 692-693

Cripples, beliefs regarding 696

Cryptochiton—
baked 508

preparation of 506

Currants 601

belief regarding 575

cakes of 275-281,572

custom concerning 616

effect of 576

mashed, with salal-berrics 577

picking of 208

raw 575

Customs relating to—
birth 651-657

canoe-building 615

currants 616

Customs relating to—Continued Page.
drinking before meals 377

eating 607, 750

felling of trees 817

fern-roots 521-522, 616

fish-cleaning 382

halibut-spawn 378
kelp-fish 393

new berry-baskets 007

rinsing mouth 377

salmon 304, 328, 329, 009

sea-eggs 498, 637

sea-slugs 470

seals 607, 608

stripping of cedar-bark 131 , 016

twins 674

Cutting-board, for fish 225, 2 19

Dance—
fire 738,739

of attendants of chief 773, 767

of chief's daughter 7.V1, 759, 766, 767, 772

of chief's relatives 759 -7eo

of women 723

tamer 73s, 739

Death 705-710

hair cut after 709

Signs Of ' 603-604, 707-708

Deatu-rringer 747

Deer—
creation of, reference to 398

tail of, as charm 19

ulna of 117, 124, 157

Deformation of head—
among Koskimo 671

among Kwag'uJ 671

Of Child 656, 658, 662, 663, 664, 665. 666

of twins 675

Denaxda £xu 218

method of cooking mountain-goat skin... 443

method of cooking salmon 323

Dentalia, used in weather charm 624

Devilfish—
beliefs relating to 614

boiled 470

boiled with oil 473

catching of 1S5, 470, 474, 475

female, not boiled 472

hook for 151-152

scorched 472

steamed with clams 474

Digging-stick 11s, 1S6, 18S.521

for clover 146

for cryptochiton 150

for roots 1 19

Dish—
beaver 756

double-headed serpent 758

dzo'noqlwa 756

for pounding salal-berries 59

grizzly-bear 758

hair-seal 756

kiUcrwhale 756

sea lion 756

wolf 756

Dishes 320,360

for feast 325

house 766, 764

making of 57-59
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Dishes—Continued. Page.

measurements of 57-58

sizes of 59

Dog-fish, skin of, for polishing 104, 108

Dog-salmon—
backbones of 226, 229-230

cheeks of 231-234

customs relating to 609

cutting Of 223, 224, 229, 306

first of season 302, 350

fishing for 223, 224

head of, roasted 234

middle piece of 225

pectoral fins of 230-231

quarter-dried 236

refuse of 304

roasting of 223-225, 305

spawn of 235

split 227-229

tail of 226

Dogwood-berries, picking of 220

Dreams—
as omens 642, 643

explanation of 725

meaning of 707, 708

means of inducing 707

sexual, meaning of 642, 643

Dress—
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

Drinking after meals 311,314,

315, 321, 328, 329, 338, 339, 344, 345, 346,

348, 353, 354, 358, 359,361,362,386,408

Drinking before and after meals 377

Drinking before meals 314, 319,

321, 327, 328, 331 ,334,347, 352, 356, 367, 380

DrinkinG-tube 700

Drum 320, 763, 772, 789

Drying-frame, for making berry-cakes 260,

271,278

Drying rack 233, 238

for seaweed 293

Dzo'NOQ'waDiSH 756

Eagle 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

Eel-grass 335, 554

eating of 512

gathering of 510

pole for gathering 155

used in steaming food 245

Elderberries—
hook for picking 155

mixed with salal-berries 267

picking of 204, 567

preserT ation of 255-263

unripe 567

Elderberry-cakes, eating of 564

Endogamy 781

Page.
Erythronium—

boiled 547

digging of 197

preparation of 544

raw and baked / 548

Eyebrows, pulling out of 701

Eyes—
of codfish 388

of kelp-fish 395
Face painting 770

Family 397

Family history 778

Feast 320

attendants at 438

gift given in return for 766

of currants 751

of huckleberries 754

of mountain-goat brisket 433-436

of mountain-goat meat 437

of qotlxole 775

of salal-berries and crabapples mixed. . 767-775

of salmon-berries 760

of viburnum-berries 755

oil 755

promise of 753, 754

seal 756

seats in 771

Feast-name 786, 787

Feast-songs 333, 437, 565,

753, 757, 759, 763, 764, 766, 769, 772, 788

Fern, as weather charm 623,628

Fern-fronds 482, 533, 536, 538, 555, 586

used in steaming 257

Fern-rcots—
belief regarding 524

cleaning of 518

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

Fibe—
for heating stones. ... 72, 87, 105, 164, 265, 276, 282

produced by magic 745-746

put out with blankets 774

FrRE-DANCE 738, 739

FntETONGS 335

Firewood 762

Fish—
cutting-board for 225

See also Codfish; Devil-fish; Dog-fish;

Flounders; Halibut; Kelp fish; Perch;

Salmon.

Fish bones, thrown into fire 411

Fish knives 242

locked in roasting tongs 306

Fish soup, eaten 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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Fishing-tackle, for^floundcrs 157

Flounders 1 13-421

boiling 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 poople 275, 488

preservation of 223-304

taken home from feast 370,

435,480,514,524,542,557

Food-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, 425, 515

Fort Rupert 742

Four, the ceremonial number 620,623,

626, 627, 630, 633, 634, 635, 636, 639,

640, 645, 646, 650, 653, 668, 669, 739

cauterizing in four places 696

circuit around four houses 684

four 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 times 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, 189, 190, 191

Ghost, child of 712

Ghost country 710-713

Ghost village 714

Ghosts 727

attracted by yawning 711

do not hear shouts 711

materials used by 711

Gift, given in return for feast 766

Girl, maturing, belief regarding 700

Goat-hunting 173

Gooseberries—
picking of 221

preparation of 597

Gooseberry jam 598-599

Great-inventor 622,625,626,627

Grizzly-bear dish 756

Guests—
led by hostess 332

served according to rank 321

speeches of 334

Gwa'ye— Page.

cinqucfoil roots at 190

clover growing at 188

crabapples in 213

Gwane—
dog-salmon in river of 223

salmon in river of 231

Gwasila (sun-dried salmon) 350

Hair, child's, singeing of 653,671

Hair, 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-rope 664

Halibut—
apron 248

beliefs concerning 247

blistered half-dried 363

boiled dried 364

bones gathered after meal 358

bones thrown into water 246

cutting of 240-250

dried 360

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, Newetteename 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

rib* of 248

rough edges of 248

skin and meat 361

skin, poked 367

skin, scorched 355

soaked in cance 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, 2S9

Head-rings, of red cedar-bark 721

used in twin ceremonial 682, 692

Head-shaman, use of term 728

Heart, of seal 455,457

Hellebore root, blue—
used as a charm 175, 608, 636

used for washing 704

t*
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Hemlock-branches 162, 184, 440, 444, 461, 477

for purification 745

ring of, for shaman 725-727

used in oven 518

Hemlock-tree 151, 152, 154, 155, 159, 165

Herring spawn 254

eating of 425

fresh, on cedar branches 422

gathering of 184,255

half-soaked 424

soaked 422

with kelp 426

with salmon-berry shoots 428

Hook—
for devilfish 151-152

for picking elderberries 155

Horn—
bending of. ... . 103, 104, 108

hardening of, with tallow 108

polishing of 104, 108

steaming of 103, 105, 107

Horn spoons 570

making of 102-108

Horse-clam, shell of 197, 261, 271, 278, 279, 292

House of root-digger, prayer to 618

House-dishes 756, 757, 761, 762, 764, 769, 771

Huckleberries—
boiled 296

cleaning of 580, 582

mashed 581

mixed with salmon spawn 298

picking of 209

Huckleberry feast 754

Hunter—
killed by grizzly bear 742-743

notice of departure 637, 642

taboos of 639, 641

taboos of wife 637

Hunting 171-178

Industries 57-172

Infant—
head-cover for 665

treatment of 656-699

Initiation 733, 742

return from 738

Intestines of seal 453, 454, 455, 457

Invitation 320, 382, 383, 384, 490, 503, 528,

537, 570, 581, 752, 755, 762, 763, 770

during ceremonial season 752

during secular season 752

to breakfast 328

to eat roasted salmon 307, 310

to feast 329,330,427,561,565

to feast, return of 439

to meal 356,368

Jealousy, lack of 640

Jump-line 141,142

K-!almSdelana._.a 733

Kelp—
used in weather charm 629

with herring spawn 426

Kelp-bottle 316,574,657

for tallow 431

Kelp-fish 393-409

broiled dry 402

cutting of 397, 403, 405

Kelp-fish—Continued. Page.

eyes of 395

fishing for 181

gills and stomach boiled 405

roasted 408

split 403

wind-dried 400

KlLLERWHALE

—

soul of hunter goes to 727

dish 756

village, home of souls after death 714

Kidney-fat, of mountain goat 429

Kidneys, of seal 453, 454, 455, 457

Knife, mussel-shell 398

Knight Inlet 323,443,509

cinquefoil roots at 190

clover growing in 188

crabapplesin 213

lupines in 198

olachen in 299

qotlxole berries at 218

Viburnum berries in 216, 586

Koskimo—
cradles of 672

deformation of head among , 671

manner of cooking perch 411

manner of eating salmon 316

means of having children among 644

weather charm of 630

Kwakiutl—
chitons not eaten by 483

cradling of infant 666

deformation of head among 670

manner of cooking perch 411

shaman of 728

weather charm of 630

LADLE 258, 259, 261, 276, 277, 292. 301,

333, 337, 339, 340, 341, 357, 362, 757

Land-otter, as weather charm 626, 628

Leaves, used in oven 51S

Lily-bulbs—

boiled 563

digging of 201

feast of 560

LrvER OF SEAL 453, 454, 455, 457

Lizard as charm 645, 646

Long-life giver 737

Long life maker 706, 707

Lungs of seal 455, 457

Lupine-roots—
boiled 550

digging of 198

eatenraw 199

effect of eating 199, 551

steamed 552

MaXmtagtla—
names and crests of the 785

sea-gull, ancestor of 786

Marriage—
debt, payment of 777, 779

gifts 432, 777

out of the tribe 782

Mast 99, 100

Mast-hole 101

Mat—
cedar-bark 125, 405

for seat 307
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Mat-maker, means of making a child a suc-

cessful G98

MATS 202, 203, 221, 240, 251 , 254, 256, 264, 775

spread before guests 384

Maturity 6'J9

Maturing girl, dress of 'iQl

Medicine, experts in Gil

Menstruation 521 , 647

beliefs regarding effect of 608,719,733,717

Messengers 427,751,753

Midwife 650, 651

pay of 670

Mortar nox 270

Mosquitoes, protection against, by (allow... 205

Mountain-goat—

butchering of 428, 441

fat of 436

kidney fat of 429

meat, boiled 437, 445

meat, cooking of 441

meat, roasted 413

meat, steamed 439

plucking of wool of 443

stomach-fat of 132

wool of 060, 661, 662, 663, 672

Mourning, hair cut as sign of 603

Mussels—

gathering of 181

used for bait 182

MUSSEL-SHELL, knife of 398

Nak!wax-DA£X« 666, 718, 733, 734, 738, 739, 740

Name, acquisition of, not belonging to family. 740

change of 741

family 787

family, not given away 7S7

given after feast 439

given in marriage 777, 786

given in whale-feast 461

marriage-names put away . . 7S7

of chief 785

of now-born infant 653

of ton-months-old child 653

potlatch 787

Names and crests of the MaAmtag-ila . . 785

Naming of twins 684, 692

Navel-string 652, 655, 656

of twins used for magical purposes 697-6P9

used for magical purposes 696, 699

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

Newettee—
Chiton eaten by 483

whale flensing among 465

Nimkish River, cinquefoil roots at 190

Nimkisii trire, preservation of dog-salmon

by 223

salmon catching by 231

Nose-ornaments 778

Novice— Page.

brought back by wolves 71 1,715

capture of 738,717

NumaYM 221 , 390,

397, 399, 400, 126, 437, 459, 472, 483, 490. 492, 493,

513, 528, 556, 565, 566, 575, 582, 592, 600, *
'. 1

1 . E80,

683, 6< 9, 718, 742, 753, 755, 756, 757, 758, 759, 760,

766, 768, 769,770, 771, 772, 778, 781,784, 788, 7*9

ancestor of 784

disli for 59

NUMIiER, CEREMONIAL—
eight days, interval of 670

sixteen days, interval of 738

ten years, period of 74

1

See alio Four, the ceremonial number;
eight; sixteen: ten.

OCIIER 624, 630, 635

for painting twins 673, 674, 6S1, 685. 687, 592

red, given (o new-born child 652

Octopus, used as charm to facilitate child-

birth 049, (151

Oil—
boiled with salmon 322

drunk from ladles 761

eaten with salmon 310, 311, 314, 316, 323

feast of 755,587

mixed with water 301

of silver perch 666, 704

rubbed on body 006, 704

Oil-box 756

for preserved crabapples 289

for preserved qotlxote 292

for preserved viburnum berries 283,302

making of 82-92

measurements of 83

OIL-DISH 310,311,312,313,315,317,318,319,321,

323, 324, 326, 327, 3 17, 351 , 360, 363, 305, 379, 400,

425,428,513,523,525,532,543,549,551, 553, 571

Olachen, fishing of 19S

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 679

Patient, arrangement of room for 73-1

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 no
fishing of 183

Koskimo maimer of cooking in

Kwakiutl manner of cooking 411

roasted 413

trap for 159

Percii-oil 633,657, 666, 070,671,679, 704

for mixing paint 'it

polishing wood with 1H

75052—21—35 eth—ft 1- -51
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Peucedanum seeds, used as a charm 175, 608

Pin, of yew-wood, for blanket 118

Pine 143, 181, 398

PlNEWOOD TONGS 229

Polishing horn 104, 108

Porpoise—
butchering of 446

distribution of "'5°

head and tail given to steersman 447 -

intestines of, thrown into sea 447

names of parts of body 450

preparation of 448

POTLATCH 692,784

after payment of marriage debt 779

Prayer—
to cedar tree 619

to child 668-669

to crab 62), 623

to dog salmon 609

to house of root digger 618

to silver salmon 61

1

to Spirit of Fire 705, 706

to stones used for heating water 656-657

to tree to be felled 617, 618

to twin 675

to weather • 636

Princess 753

Privileges 785

Prying-stick 182

Punting 213,216

Purification 685,745

QIa'neqe2 lak>", creates deer, reference to. . . 398

QOTlXOLE—
eaten fresh with oil 290

kept in boxes 291

picking of 218

preserved in oil 291

Quarrel, between husband and wife—— 742

Rack—
for drying 233,238

for holding baskets 171

Bank 465

of tribes 758

Rattle 723, 723

Raven, cries of, as signs 605

Recipes 305-601

Rinsing of mouth 311, 312, 313, 314,

319, 321, 329, 331, 347, 351, 352, 356, 362,

364,367,486,487,504,510, 566, 568, 593

Rival chiefs 436, 773

invited to feast 437

Rivalry 751, 768, 787

Roasting on hot stones 345

RoASTING-TONGS 241, 370, 37 1, 390, 398

Roof, pulled down after death 709

Room, for mother of twins 676-678

Roots, preservation of 188

Rope, cedar bark 75, 76, 90, 100, 141

Sacred room 748

of novice 738

Sacred SONGS 730,737,738,739,740,745

of shaman 708, 722, 726

Sacrifice—

after death 709

of clothing 707

of food 705

Sacrifice—Continued. Page.
to souls 722

to Spirit of Fire 706

Sail—
mat 100

wooden 97

Salal-berries—

cooking of 266

dish for 59

inferior quality 269

picking of 205

preparation of 708, 769

preservation of 264-269

raw 571

with elderberries, long strips of 269

with mashed currants 577

Salal-berry cakes 569,594

Salmon—
blistered 308

boiled -. 313

bones of, thrown into sea 308

carried up by women 224

cheeks 329

cold roasted 312

eaten with seal-blubber - 463

fins and tails .' 327-329

fresh dried 316

green 316

guts, boiled 355

middle part of, soaked 324

mush made of 322

old, dried 315

old, roasted 313

preserved brittle 310

preserved in cellars 237, 322

refuse of, thrown into river 304

roasted 584

roasted, eaten after elderberries 569

scorched 309

scorched, dried 528

soaked backbones, boiled or blistered.. 325,326

soaked green 318,319

split backs 325

sun-dried (Gwasila) 350

See also Dog-salmon; Silver-salmon;

Sockeye-salmon.

SALMON-BERRY—
feast . . 760

picking of 211

shoots, with herring-spawn •. .. . 428

sprouts with salmon-spawn 342, 343

Salmon country, souls of twins go to 727

Salmon-heads—
boiled 336

fresh 331

mush of, boiled 1

.

338

preserved 332

steamed 334

Salmon-spawn—
chewed by painter 343

clayey 340

for restoring voice 342

milky 339

roasted 344

sticky 343

with fern-roots 342,343

with huckleberries : 298

with paint 236
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Salmon-spawn—Continued. Page.

with salmon-berry sprouts 342,343

with seawcod 516

Salmon village, abode of souls 714

Sandstones—
for grinding borry-cakes 267

for rubbing down horn 103, 109, 127, III, 157

for sawing L09

Sawing with sandstonk 109

Scarlet uf.rries 300

Sea-egos—
blue, beliefs regarding 637

blue, gathering of 498

boiled 491

eating of, torms for 489

flat, eaten raw 494

flat, gathering of 494,495

flat, males not eaten raw 490

flat, males roasted 190

flat, picked off rooks 496

for bait 182

gathering of 488

males not eaten raw 489

males roastod 490

net for 103

protected against spirits by firebrands. .

.

014

raw 493

raw and roasted 488

roasted 490

spear for 154

spearing of 182

Sea-lion, hide of, used to make bag 109

Sea-lion dish 756

Sea milkwort—
digging of 194

effect of eating 559

preparation of 557

Sea monsters, charms against 008

Sea-slugs—

baked 180

boiled 475

catching of 475,470

eaten in winter only 478

roasted 479

Seagull, ancestor of Mailmtagila 786

Seal-bladder, for keeping spawn 2'iG

Seal blood, soup of 450

Seal blubber 450, 458, 400

Seal dish 756

Seal feast . 756

promise of 401

Seal head—
cooked 402

given to steersman 402

Seal hunter, protects implements against

contamination 008

Seal-meat, steamed 401

Seal Society 753

Sealing 174-178

Seals—
boiled 459

butchering of 451

distribution of 458, 750

insides of, cooked 455

singeing 451

singeing, custom regarding 007

sleeping-rocks of 178

tongue of 453, 454, 455, 457

Seats— 1'uge.

in front '788

order of 703,771

6 EAWEKD

—

boiled .'

514

curing of 292-290

gathering of 185

i
lowdered 296,515

treated with chiton soup 293

used in oven 519

with clams 516

with salmon-spawn 516

Secular season 709

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 723,730,731,711

procedure of 725,729-733

sacred song of 708

sucking body of patient 732

supernatural power of 724

taboos of 7il

women as assistants of 718

Shamanism 718,728

Shell sfoon 279

Sickness—
signs of 603-004

urine protection againsl 668

Signs 003-606

body feelings as 003-605

cries of raven as 000

of death 003-001 , 005, 707-708

of eating all 007

of recovery from sickness 707

of sickness 003-004

of success in hunting 005,042

of success offish-trap 613

of visitor coming 605

of weather 605

(-'ILVER PERCH, OIL OF

—

for annointing body 704

for head of child 606

SILVER-SALMON 240,348

boiled 353

first caught, treatment of 010

roasted 24

1

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 350

Singing-masters 312

Skunk-cabbage 208,

257, 258, 200, 208, 271 , 275, 270, 278,444,

461, 482, 533, 552, 509 5S0, 5S0, 590

for use in oven 335

Sleeping-rocks of seals ITS

Snail as weather charm 626, 628

Snake tail as charm, used in childbirth. 649-651

Snare for goat-hunting 173-174

Snow, symbolized by eagle down 633
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SOAKING-BOX 324, 327, 329, 346, 352

Soaking dried meat in canoe 433

Social customs 750-794

Social position and marriage laws 776-787

Sockeye-salmon 238, 346

name of 612

old 239

spawn 237

Solomon's seal 600

Son-in-law, substitute for 432, 433

Song-leader 769

Songs 399, 737, 741 , 776

for feast 320, 325

for winter-eeremoni al 342

order ot 772

sacred 73S, 737, 738, 739,710,745

sacred, of shaman 708,722,726

Soul 708, 713,730

abode of 727

abode of, after death 714

comes to sacrifice 722

invisible 713

leaves body 718,724

leaves body at night 715

like shadow 728

like smoke 728

of sea-hunters 715

out of place 725

recovered by shaman 718

restored to sick person 722-723

seat of, on the head 715

similar to shadow 717

size of 724

Spade, for digging lily-bulbs 144

Sparrow Society 560

chief of 728

Spawn. See Herring; Salmon; Dog-salmon;

Silver-salmon; Sockeye-salmon.

Speaker 753, 757, 765, 771, 787, 788

Speaker of Chief 460

Speaker of house 342

Speaking-posts 785

Spear—
for flounders 157

for sea-eggs 154

Speeches delivered in feasts 788-793

Spirit of Fire 705

feeding of 774

Spirits—
cure by 736

frightened lay firebrands 614

frightened by painted face 615

Spirits of woods 733

Spits—
for eating 492, 503

for roasting 482

Spoon-baskets 238, 756

Spoons 330, 345, 349, 358, 368, 407

as marriage gifts 777

of horn 570

horn, making of 102-108

Spruce-root 107, 111, 116, 118

Staging—
for drying roots 166

. for winter provisions 194

Page.
Star-fish as weather charm 630

Steaming— Page.

halibul 246

horn 103, 107

in pit 257-259

on red-hot stones 335

wood 71-74, 88-90, 94

Steaming-box . .
. 265, 283, 288, 291, 297, 528

Steersman, payment of 463

Stirring-paddle 298

Stomach of seal 453,454,455

Stomach-fat of mountain-goat 432

Stone-hammer 578,588,5^4,595

Stones—
hot, for cooking food 244,

264, 277, 300, 335, 418-419, 439, 481, 553

hot, for steaming 258, 501

hot, for steaming wood or horn. . . 71, 87, 94, 105

Suet of mountain-goat 429

Summer-seat 310, 744

Supernatural power 747

Swear words 793-794

Sweat bath 702

Taboos—
house for sick people 719

of canoe-builder 615

of hunter 639

of hunter's wife 637

of husband of pregnant woman 649

of parents of twins 673, 685

sexual 521, 522, 615, 639-641, 741

Tallow 635

cakes of 429-430

for hardening horn or wood 108,

144, 146, 148, 150, 151, 156, 165

for protection from cold 431

for protection from mosquitoes 205

for protection from sunburn 431

Tamer-dance 738, 739

Time-beating 623, 690, 720, 722, 723, 726, 739

Toad feet as charm 649-651

TONGS 348, 351, 352, 355, 366, 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

forlifting boiled fish 315,317, 318, 321

for roasting 229, 232, 234, 244, 306

small used for eating 568

Towels 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

Tree—
burial 689

felling of, custom relating to 617

prayer to 617

Tribes, rank of 758

Turning around, ceremonial of 630, 708

Twins 713

afterbirth of 678.. 686

belief regarding 713

burial of
.' 686

ceremonial circuit of 682
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ceremonial for 692

control of weather by Ml
, 833

cradle of 073

customs regarding 074

killed 688

mother of, treats oew-bom child 007

name of elder brother of 881, 094

names of 684

painted after death 087

parents of, call wind 631

parents of, feared by chiefs 689

parents of, gather fog 032

parents of, released from customs 690-691

predict death 717

room for mother of 070-678

younger brother of 092, 694

Unifolium dilatatum 601

Urine—
for prevention against sickness 668

for soaking cedar withes 77, 120

for washing 461

used in steaming canoes 94

VlHURNUM BERRIES

—

feast of 75.5

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 ... 030

Visitor coming, sign of 605

Wadanem, 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 Kwagul 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, 1 12

Wedge 387, 394,491,824, 583

for marking 83

Whale 464

flensing of 464

Whale blubber, boiled 467

Whale feast 464

Whale oil, trying out of 400

Whale tail, boiled 468

Whetstone 2 12

Widow 521

house of 604

Wind, called by mother or father of twins... 031

Winkles—
gathering of 509

preparation of 509

Winter ceremonial 342,560,504,733,750

clover eaten during 188

food for 285, 289, 299

Winter dancers 312

Winter name 786

Witchcraft 572

Wolf dish 750

Wolf masks < 718

Wolves bring back novice 744-745

Wolves restore dead hunter 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 lire 144, 148, 150

hardening of, with tallow 141,

146, 148, 150, 151, 156, 165

sewing of 77, 88, 93

splitting of 168

steaming of 71-74, 88-90, 94

Wool of mountain goat 600, 661, 062, 663

plucking of 443

Yawning attracts goats 711

Yellow cedar 103

preparation of bark of 129-130

YEW WOOD 144, 146, 149, 150, 154, 181

o
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