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I t ' s a liquid lye, which was made by us only. And we trade the lye by taking .

.clean ashes out of the f i re , and ' ake a bucket and punch holes at the oottojn

where the water would go througn. Then we put the clean ash±s on top and pour

water on i t , where i t s t ra in , and the dripnin^s of th i s ashes, which ^e ca l l

the lye, which we add to the sofky. Cause if you d idn ' t , why the sofky would*

be pale looking.' Other words, we nut t,his lye in i t , i t <-iv-2s i t a flavor and

gives I t a color, and t h a t ' s how we made our lye to put in to tne sofky. After

we have harvest our sweet pot-itoes, we brinr i t to tne r.ouse, which *re had a

cellar under our floors, and we ^torea our rot .toes ,;na-?r our f l ror . And also

there were q..ite a'few pin.p ins v.nich we storec: L^-^ra^ -.nc out of tn^rse rota-

toes, crop that we :ari, we ' .° .dv i t ir.-wir.t--r by, ah, \.~K.r~ n 'a i . t ar.c COOK i t :

f<ry i t or any otr: r way, oa- •> i t . .."hat one : ir'.icul r t .:- • t.wt v.e enjoyed

s

most was r:taking pot'ito oreau. \nich you t:iKe a : i'jee of t in , ^i-it t-.in, punch
•' - .

holes in i t with agnail, reverse i t , where th^ -tickerr. ir. i l be s t ickinr out,
. , * . . ' !.

jgui takir.f t h i s -citato by sg ra i in r . i t on tn i^- : iece of t i n , that the potato

went through, which was- 'rouna up. And after 'retake."the".pot .to^^ that has

been ground, why *ve put a l i t t l e flour in i t , , and l i t t l e Vrease and, if we-
• • • - * .. »

wanted l i t t l e sweet, we -lyed i t with l i t t l e su^ar. And we fot i t where i t '•
. j » * . • " •

farm topet-rer. ' ,ie p^t it- into shape of a; sius/n"-1. And we had a fireplace

there, which we had ,a cast iron Kettle, 1-̂ nr hair.dlê  usualIv .vith tnree lers, •
• - • ' " - - . y , • • ' " • • • . ' -

and with a c a s t i ron cu t t -T . >o we'e . et t ha t oy *---.?• r*r^, in fr-^nt of the i-'ĵ

i lace, pul l out so::.e not coals and et t-.e k e t t l e or.L it , ana s i t our potato*^inside to .cpsk, Ar.d tr.er. .ft-r «e : ut t"'<? _-:.-. \r. i t , *'e took the not co.al

vut v i t or. top. Ar.a V. ^..way we cooke; j-.r • ~'\ .*. " "r-.-ad, ^r- cojk : t two d.:'-

Atc.ne^ *:\erz *e ' i ue ero-*r, for t'r.e fx-ril>4 Lireakir.r of rur-: .MJI while

aro, as we\ aa^ tnis :otato in^ our cellar ur.:er t:.e -floor, -e ra.Kethis pu.-pkin

out and-we-cut i t in \alf , - aKt; out tae ?eecc, tnen .̂e ci.t i t ar^'ir.d, clear a-

j»^nc, to Aaî © i t one s l i ce , w-ic . i s tc be divided, kr.z t-.er. ^e take the rinc

off, or we :et, ,son:e poles or a place to .lartg-'ex, of a pltce to dry tljon. Depar.ds


