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And you know that poor blind grahdmother df/mine used to sit
‘there and feel of them, and they would be g odg'iou know. And
just one at a time she would take them leaves off. 'Youjkhow,

. they stacked up like that, all around. And she knew, how to do
that. And she lay one down, the husk,’ and she'd‘hay the bther
one, and she'd lay so much down. And‘she'J say, khis ohe‘makes
80 much wrap-up bread, and she'd take one #f thehcorn ﬁksf”
that's long, and she'd make a string out o it,fand ti these.
Lay them down, another one. Have big bung - of them, ,

rikeep those and tie them with some rope, S0f thing. The, uséd to
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'use ‘barks, elem barks, for string. Tye them and hang t,em up.
inside the grass house. And that's t e corn husk we would use
to make that. . . b
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And this same corn meal that we use on the dumpling, we
used tg put\that corn meal in, and we have a got of ‘beans ¢ ke ...f
those'beans I was tellipg you about. But 1in modern days, ,/ |
used those beans...but today, we use pinto beans and bla
peas. And we put our corn meal in, and then we gut ourfhot
beans in there. Put then hot.

(Ave they pounded?)

No, they're whole, the beans. We'd put plenty;bf alt it,

a/little salt in it,.the one we eat. You know, Well,

we put more salt in fhat in order to season thi v
al. And when we use the cornmeal, we woul 5 salt in

right. It wouldn't be too salty, just rig
it up together, just make a great big doy

one layer of corn husks on top of the/other cpber/the whole .

thing. And we’ tie on the end here, /the bottom .of /the corn husk .~
We use’ stqips of slippery elm, ,Th
after we- tie that, ve usually bi_ or the nd he eﬁ and we
smooth it out. Then we tie it hbre dand tie it. It makes three -
little 115, We don't tie it cleaJ through, W
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