Okahslo-ta? Kana'talok

-kahslo 7t- -na’tal-
green corn bread
Osahé-ta tsi? ka'yA otuniha? né- ayelihahte?, tho ne? oni
-sahe?t- -yA- -atuni- -ltha?t-
beans those that are young one will boil them then

otuniha?  onahaka-'lat o'nAste ryekahslo-tahte? a‘shale?

-atuni- -nahakalat- -nast- -kahslo ?taht- -a?shal-
young Indian corn corn one will scrape off a knife
Ayutste? tsi? ayendstahte?. Tho ne oniA  ya”tAhsyeste?
-atst- -nastaht- -yest-
one will use to scrape off corn then you will mix
o'niste? khale? osahé-ta. Okhna? ostitha yahsahyo?tsistu-ti.
-nAst- -sahe’t- -hyo ?tsistuti-
corn and beans and a little you will throw in salt
Tho ne o'nk tahsawAlih. Yutna?talu-takhwa? asyenalho?
-awalye- -atna ’talutahkw- -yenalho-
then you will stir it baking pan you will grease it

Tho ne o'nk tho yasa'ti, okhna? ahsate?sku'tA ta't niwa

-ati- -ate’skut-
then there you’ll put it in and you will fry it perhaps
uskah  akahwista-eke. Tho ne o'ni shsatna?taluta-ko-
-hwista?e- -atna ’talutakw-
one it will be an hour then you will remove the bread

Ahsatna?talawistohte?. Tho ne onA  ahsatatkwé-talas tho ne oni

-atna ’talawistoht- -atatkwe ?tal-
you will cool the bread then you will slice it then
shsatatwistoslalhohse. Yats kana?talaku.
-atatwistoslalho?s- -na’talaku-

you will butter it for yourself golly  it’s good tasting bread
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