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all up with my hané, fa\fter ‘it's cooled off. First, I use that
~ wooden spoon, I Jjust keEp using it, stirring it till it cools.
off, epough where I could put my hand in. Then I/squeeze that,
_get it all together in a QOod size lump of cornmeal and pumpkin,
- mixed in. it. ' Then I pat them up. I make mine round, like
th . One boy, oﬁr pastor' '8 .son, he always say, torpedoes...he .
; ca ls them, little torpedoes.\ When you fix them, my hand, I pat//
them you know; ?hey sharp, -and they look like’ torpedoes alright.
Xou get your ho water on the stove, maybe half a bucket. Rnd
/whén it's boiliIg, then you thnow those that I mfde...the corn
dumpling...I put them in here. But you got to /be v ry careful
t no good. '
: it the old
way. Now I treasu e that. I won't 1 t them et ho dfof it,
cook in it, or anything
with water in it,/wh

\of gettiﬁg cooked...of course, hot water 1 fook them right
awayw they wop t skick. Every “once ‘in a Hii s I get the pot
off while they cooking, turh them. I use to cook them rlght
(‘ arodnd, maybe an hour. And then I take...if you want- them ree; ‘/’
- fancgy like, I go a big wiﬁnut tree out '
/ I. get maybe halﬁ a cup of :
\mash them up, dgI'll pué them in that.
(This connmeallkhat you u?e to make the
h i

/

out with this whole corn? ) [ i \ 3
ﬁh, huh.. It's‘just the cofn meal out ¢f 2t. \3-/

. f?hen you hawe (to boil' iy first?) . i ? i ©/ -
In gshes,“I ﬁold you. That's the one ith&t' s the, Eorn‘me 1
But the other corn m al with parched corn§ tﬁat'p another " L
that's dry, m s;ly./fI told you. aboyt- that, whefe we par‘hed
the corn. Thét's al dlfferent kind\of corn me You can make

' somethiqg e13e out /of that, too, and it‘'s ca}led...itﬁs a
dessert too,/and it's made... s / \ Y
(1 want}to get thé name of the dumpling?),/ ‘ /f
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