
ttop of a ho\*s«, ok maybe buil t a scaffold for th i s corn to be dried out in the

hot sun, And afler\ they were dried, we'd put i t away for the winter. And then

lot of times that we Vould take th i s aame roasting ears, the same time, boil i t

the same Way as vwedid,\ making what-is called echko. Tnat's dr.ied corn. One

X
we'd usually preserve SOJI^ of the , what ^eTd ca l l , which was at that time our

fio^t favored Indian food, that every body enjoyed. Cause that was d r i n k . . . s t i l l

we used i t as our body nourish. er t . Talkir.f* -loc'jt t'-. s. ecnko and ever thing else

awhile ago, she said she ^used" to take trtis corn ara . o i l i t or. the cob, in the
' ' - * , •

same manner as we did with .echko'» which is 'driea corn, .ond tne other way, «re'd
- 4

take tne same, ah, use the same method... .we dried tni-s c^rn, ^ . o ' i l ro jack

and find another way of preparing th i s corn, oy takin-7 tnio Kernal off the cob.

At tnis time now , tne roastins ear i s al"9st nal'.'wjiy between time to eat-and

full maturity, which can be shelled off\the cob. They taxe a oir ke t t le ,"cas t

•iron. Se t . i t i in the f ire and take clean' ashes, out of the f i r e . Put i t in the

kettle, 'bout one-t-iird fu l l . }.e mix, t h i s corrTS.fi with th i s net asne. , contin-

ually s t i r r ing unt i l the kernal are brown'., and the wonen usually know'when i t

' • ' , ' . - , ' \ I /
was time. " So we take- Vhî ? kernal out, s"hift t^5 is"-1? from thi? kernal and whilethey're " s t i l l " ho t , th-y rut in tp&} i:\, in -.rii1 they c a l : ketcn^. T'i at *^ .some-

thing tha t i s t o -Tina t h i s corn in , I t ' s ..ade out of *rod, . l ir .oer r a t n e r , '«d.th
-. < ' ^

* ' - l '
a hole in " the center .J That trf-?;. nave a. pole wnich is, rou:^ or the er.du- t o f i t -
the'botto". of t h * , : r inder . So tne.y po'ond i t , ^ne ^r V<o ' i r i s , or wa'>en, in ri~.>t

- ' J * ' • ' ^ ' • ' * • • '

.tiue that they could pound. T'us i s just' a -.atter of. i f-ê  - .Ir.utes. Tiere, w:.iile

they're pou/iding i t , the - ' r e rep^rt t inr the chaff f r^ . tp.e Kerr.-1. nrA ai'ter the

kernal is clean, they take tnat ana i f t e r i t ' s D--e"r..5 eparatec, ->.rA L''\ey -ourxi i t

again . . . . to , ah,4almo_t po-^oer. for.u. Then tr.ey take i t out arq do the sar.e thin^-

until they ret arnount tn-.t they virant. 3̂ -it out q f^ t i i i ^ ^w*r*t"^e ca l l Obuskee,

ey could use^ that as a ,d r ink ." vrnet^.er witn or wit;.oat sugir, and add ..a«t-r t o '
_iti, Vfttich sometning t.:-t i s not v-^ry much knowh in" our younger gtn

i

"•• were speaking of making sofky, we had to put lyfe, what is called lye in it.


