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Z-32 
Kan<st%hale 

-n<stohale- 
cornbread 

 
Tekats#=take> tsi> nik&     yohkalahni=l& o=y^te> ohka=l@=  okhale>  
      -tse>tak-                       -ahkalahnilu-     -y<t-     -ahkal- 
  two quarts      that much          hardwood       wood      chips       and 
 
kay# nikats#=take>    ukwehuwehn#ha o=n^ste>    t^hsyeste.      
           -tse>tak-         -ukwehuwe-            -n<st-           -yest- 
 four     quarts               Oneida fashion      corn          you’ll mix 
 
Tho ne> o=n^   <sl$hahte   ta=t na tew@sh< minit   tsi> niyo=l#=  
                      -liha>t-                   -ash<-                      -le- 
   and then         you will boil    perhaps   twenty   minutes       until 
 
<watla>wist%tshi.   Tho ne on^   <sn<st%hahle   tsi> niyo=l#  
    -atla>wistotshi-                           -n<stohale-                  -le- 
  it peels off                then          you will wash corn      until 
 
<wata>k<hlo=k#we.   Tho ne on^   <sn<st@thahte>   tsi> niyo=l#=  
    -ata>k<hlokew-                             -n<statha>t-                   -le- 
 ashes are wiped off            then          you will dry corn        until 
 
th%ha nukw@   aust@th<.   Tho ne> on^    <sethe>tslu=n$  
                     -astath<-                             -the>tsluni- 
    almost          it got dry           then            you will make flour 
 
teye>wahlahli>t@khwa>   ^hsatste   toka=t k^ni   yethe>t@khwa>  
     ->wahlahli>tahkw-              -atst-                        -the>tahkw- 
   a meat grinder             you will use     or    maybe       mortar 
 
okhale> ahsi=s@t    ^hsatste.    Kany% on^   <hsethe>tsl$sane>     
          -ahsisat-           -atst-                             -the>tslisa>- 
  and      pestle        you will use        when         you completes flour 
 
tho ne on^   <hsa=w@ke   kal% tsi> niyo=l#=    <seshe>lhu=n$=  
                     -awak-                       -le-          -she>lhuni- 
    then         you will sift        up until                you’ll make dough 
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ukwehuwehn#ha osah#=ta>   t^hsyeste   tsi> ka=y^=   o=n^ yo=l$  
  -ukwehuwe-         -sahe>t-           -yest-              -y<-              -li- 
 Oneida fashion        beans       you will mix    those which     already cooked 
 
@kte nikalih@=tu.   Tho ne on^    tyol$h<hse>   ohne=k@nus       
          -liha>t-                              -lih<-          -hnekanus- 
elswhere  cooked           and then         it is boiling         water 
 
tho y<sahneku=t$.   <hsatna>tsy@=l<   <sl$hahte>  ohne=k@nus.      
          -hnekuti-           -atna>tsyahl-        -liha>t-       -hnekanus- 
there you add liquid       you put a kettle on   you boil          water 
 
Tho ne on^    <seshe>lhu=n$=   tho n<w@=sheke>   tsi> niw@=se  
                       -she>lhuni-                 -a-                     -a- 
    then            you make dough      it will be the size       as  the size of 
 
ne>n yuteksahl@khwa> @tsi.   Teyowhyuhkal@ke    n<kat^sheke  
         -ateksahlahkw-      -atsy<-        -whyuhkalak-              -t<s- 
        dinner plate         dish         two inches              it will be thick 
 
tho ne on^   tyol$h<hse>   y<sashe>lhu=t$,    ta=tk< ak$=lu>  
                      -lih<-             -she>lhuti-                   -ihlu- 
   then             it boils         you will put in dough   or maybe I should say 
 
<sna>talo=k%=   n< t#kni t<kahwist@=eke    tsi> n@he. 
   -na>talokw-                      -hwista>ek- 
you take out bread  when  two      hours             that much time 
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