Z-32
Kanastohale

-nastohale-
cornbread

Tekatsé-take? tsi? nika yohkalahni'lu o'yAte? ohka‘la- okhale?
-tse ’tak- -ahkalahnilu- -yAt- -ahkal-
two quarts that much hardwood wood chips and

kayé nikatsé-take? ukwehuwehnéha o-'nAiste? tAhsyeste.
-tse?tak- -ukwehuwe- -nast- -yest-
four quarts Oneida fashion corn you’ll mix

Tho ne? ondA  aslihahte ta't na tewasha minit tsi? niyo-lé-
-liha?t- -asha- -le-
and then you will boil  perhaps twenty minutes until

awatla?wistotshi.  Tho ne ondA  asnastohahle tsi? niyo-le
-atla?wistotshi- -nastohale- -le-
it peels off then you will wash corn until

awata?’kahlo’kéwe. Tho ne onA  asnastathahte?  tsi? niyo-lé:
-ata’kahlokew- -nastatha’t- -le-
ashes are wiped off then you will dry corn until

thoha nukwa  austatha. Tho ne? onk Asethe?tsluni
-astatha- -the?tsluni-
almost it got dry then you will make flour

teye?wahlahli?takhwa?  Ahsatste  toka't kAni  yethe?tdkhwa?

-?wahlahli ?tahkw- -atst- -the ?tahkw-
a meat grinder you will use or  maybe mortar
okhale? ahsi‘sat Ahsatste. Kany6 ondA  ahsethe?tslisane?
-ahsisat- -atst- -the?tslisa?-
and pestle you will use when you completes flour
tho ne onA ahsa'wake kald tsi? niyo-le- aseshe?lhuni-
-awak- -le- -she?lhuni-

then you will sift up until you’ll make dough
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ukwehuwehnéha osahéta?  tdhsyeste tsi? ka'yA- ok yo'li
-ukwehuwe- -sahe?t- -yest- -yA- -1li-
Oneida fashion beans you will mix those which already cooked

akte nikaliha'tu. Tho ne onid tyolihahse?  ohne-kéanus
-liha?t- -liha- -hnekanus-
elswhere cooked and then it is boiling water

tho yasahneku'ti. ahsatna”tsya'la  aslihahte? ohnekanus.
-hnekuti- -atna’tsyahl- -Iiha ?t- -hnekanus-
there you add liquid you put a kettle on  you boil water

Tho ne onk aseshe?lhu'ni© tho nawa'sheke?  tsi? niwa'se
-she?lhuni- -a- -a-
then you make dough it will be the size as the size of

ne”’n yuteksahlakhwa? atsi. Teyowhyuhkalake nakatAsheke
-ateksahlahkw- -atsya- -whyuhkalak- -tAs-
dinner plate dish two inches 1t will be thick

tho ne onA  tyolihahse?  yasashe?lhu-ti, ta'tka aki-lu?
-Iths- -she?lhuti- -ihlu-
then 1t boils you will put in dough or maybe I should say

Asna?talo’kdo:  na tékni takahwista-eke tsi? nahe.
-na’talokw- -hwista%ek-
you take out bread when two hours that much time
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