S L g e e et ’ »

' i

B 3 083 837

- Education Department  Bulletin

Published fortnightly by the University of the State of New York

Entered asymecond-class matter June 24, 1908, at the Post Office at Albany, N. Y.,
under the act of July 16, 1894

No. 482 ALBANY, N. Y. A NOVEMBER 1, 1910

New York State Museum

Joun M. CLARKE, Director

Museum Bulletin 144

UOIS USES OF MAIZE AND OTHER
FOOD PLANTS

BY
ARTHUR C. PARKER

PAGE PAGE
IEREEAtOBE Note oL e Lt 5 IX Foods prepared from
IRAGE dok M aize . e - hani T L e 9 (o7 <3 (AP AT e 66
I Maize or Indian corn in X Uses of the corn plant. 8o
Rt syt 0 S B 9 | Part2 Other food plants....... 89
II Earlyrecordsof corn culti- XTI Beansand bean foods.. 89
vatioRIss A tu L s el 15 XII Squashesand ather vine
III Customs of corn cultiva- vegetables........... Go
17030, | Y T SR 21 XIII Leaf and stalk foods... 93
IV Ceremonial and legendary XIV Fungiand lichens..... 93
allusions to corn....... 36 XV Fruit and berrylike
V Varieties of maize used.. 41 ie]oo, GRCNINR s SRF 1A TEMY 04
' VI Corn cultivation termin- XVI Foodnuts.........c... 99
BLOGEN. . 7 2o Bt eere saas 44 XVII Sap and bark foods.... 102
VII Utensils for the prepara- XVIII Food roots............ 104
tion of corn forfood... 45 | List of authorities quoted........ 110
VIII Cooking and eating cus- Tndexi S&adl .k Mot o PETA N, 115
toms. . .o iannen 50
ALBANY

UNIVERSITY OF THE STATE OF NEW YORK
1910

M:z45r-S1o-1500













New Yorlk State Education Department

Science Division, September 27, 1910
e

Hon. Andrew S. Draper LL.D.
Commissioner of Education

Sir: I have the honor to submit herewith for your approval, a
manuscript entitled Jroquois Uses of Maize and Other Food Plants,
which has been prepared by Arthur C. Parker, Archeologist of the
State Museum, and to recommend its publication as a museum
bulletin.

Very réspectfully
Jor~x M. CLARKE
Director

State of New York
Education Department
COMMISSIONER’S ROOM

Approved for publication Sept. 28, 1910

LSO

Commissioncr of Education







AT AL & 4
e s

g e 8w e
S AR o P N

Education Department ~ Bulictin

Published fortnightly by the University of the State of New York

L

s

PR
v

g

Entered as second-class matter June 24, 1908, at the Post Office at Albany, N. Y., un.der
the act of July 16, 1894

-

No. 482 ALBANY, N. Y. '~ NOVEMBER 1, 1910

@l New York State Museum

N5 2
. G

Joun M. CLARkE, Director

Museum Bulletin 144

IROQUOIS USES OF MAIZE AND OTHER FOOD
PLANTS

BY

ARTHUR C. PARKER, Archeologist e

PREFATORY NOTE

These notes on the preparation and uses of maize and other vege-
table foods by the Iroquois have been gathered during a period of 10
years, while the writer has been officially concerned with the arche-
ology and ethnology of the New York Iroquois and their kindred in
Canada. They embrace all it has been possible for him to gather
from the Iroquois themselves concerning the uses of their favorite
food plants. Scores of Indians were questioned and many interest-
ing facts were brought out from almost forgotten recesses of their
minds.

The greater part of this treatise is the result of a purely original
inquiry. An attempt has been made to cite the records of early ex-
plorers and travelers where the case seemed of interest or importance,
but no general historical review of the subject is given.! The aim is
rather to present an ethnological study of the Iroquois uses of food
plants. This it is hoped will also have an economic and sociologic
value.

Maize played an important part in Iroquois culture and history.
Its cultivation on the large scale to which they carried it necessitated
permanent settlements, and it was, therefore, an influential factor in

1For a general review of the subject of Indian foods consult Thomas.
M_ound Explorations, Bureau of Ethnology, 1800—91; Carr. Mounds of the
Mississippi Valley, Smithsonian Rep’t, 1891; Carr. Foods of Certain Ameri-
can Indians, Am. Antiq. Soc) 1895.

M162398
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determining and fixing their special type of culture. They had ceased
to be nomadic hunters when their corn fields and vegetable gardens
flourished. Many of the tribes of eastern North America were agri-
culturalists to an extent hardly realized by those unfamiliar with early
récords and this is especially true of the Huron-Iroquois family,
though it is not to be disputed that the Algonquin tribes of the east
and southeast had large fields and raised corn and other vegetables
on a large scale. ‘

My principal informants as to names and recipes are the follow-
ing Iroquois Indians: on the Tonawanda Seneca Reservation, Lyman
Johnson, Otto Parker, Peter Sundown; on the Allegany Reservation,
Mrs Henry Logan, Mrs Fred Pierce and others; on the Cattaraugus
Reservation, Mrs Aurelia Jones Miller, George Dolson Jimerson,
Thomas Silverheels, Mrs Frank Patterson, Mrs Emily Tallchief, Mrs
Julia Crouse (Aweniyont), Chief and Mrs Edward Cornplanter,
Chief and Mrs Delos Big Kettle, John Jake, George Pierce, John
Lay jr, Skidmore Lay, Mrs Emily C. Parker (Tuscarora), Mrs Cas-
sie Gordon (Cayuga), Job King, Mrs Naomi Jimeson and many
others; on the Onondaga Reservation, Chief and Mrs Baptist
Thomas, Marvin Crouse and others; on the Grand River Reserva-
tion of the Six Nations, Canada, Albert Hill, Chief and Mrs D. C.
Loft, Mr and Mrs Seth Newhouse (all Mohawks), Chief Michael
Anthony and Lawson -Montour (Delaware), Chief Josiah Hill (Nan-
ticoke), Chief Jacob Johnson, Fred Johnson (Oneida), Chief Gibson
(Seneca) and many others, of the Oneida of Muncytown, Ontario,
Chief Danford, Elijah Danford, and of the Caughnawaga Mohawk,
Mr and Mrs Longfeather (James Hill), Mrs Dibeux, Mrs Saylor
and others.

As far as practicable the writer has followed the system of orthog-
raphy used by the Smithsonian Institution in recording American lan-
guages, and especially that employed by Hewett in his Cosmology.
For certain reasons there are a few minor departures from the sys-
tem as employed by Hewett but in general there is little difference.

Alphabet and abbreviations

as in father, bar; Germ. haben
the same sound prolonged

as in what; Germ. man

as in hat, man, ran

the same sound prolonged

as in law, all; ¥r. o in or

p» oz @ e o
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ai asin aisle, as i in mine, bind; Germ. Hain

au as ou in out, as ow in how; Germ. Haus

¢ as sh in shall; Germ. sch in schellen; Fr. ch 1 in charmer

¢ as th in wealth

d pronounced with the tip of the tonvue touching the uppe: teeth
as in enunciating the English th; this is the only souna of d
in the language

as e in they, as a in may; Fr. ne

as in met, get, then; Germ. denn; Fr. sienne

as in.gig,; Germ. geben; Fr. gout

as in has, le; Germ. haben

as in pique, machine

the same sound prolonged

as in pick, pit

as in kick, kin

as in no, nun, not

as ng in ring, sing

as in note, boat

as ch in Germ. ich

as in see, sat

pronounced with the tip of the tongue on the upper teeth, as in
enunciating the English th, this being the only sound of t in
the language

as in rule; Germ. du; Fr. ou in doux

as in rut, shut

as in wit, win

y asin yes, vet

dj asjin judge

hw as wh in what

tc as ch in church

marks nasalized vowels as a®, e®, €2, o, 47, ai", etc.

indicates an aspiration or soft emission of the breath which is
initial or final, thus ‘h, &, o, etc.

marks a sudden closure of the glottis preceding or followmg a
sound, thus ’a, o’, &', &', etc.

’  marks the accented syllable of a word

th in this system are always pronounced separately

e - R i L ¢

~ v .a o

£ g

In abbreviating the names of the various languages the following
have been used: Mk., Mohawk; Od., Oneida; Onon., Onondaga;
Ca., Cayuga, and Sen., Seneca.
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Unless otherwise specified the Iroquois names and words used in
the body of this paper are all Seneca. The writer is more familiar
with this dialect of the Iroquois than the others, and this coupled
with the fact that the Seneca are the most conservative of the Iro-
quois and remember more concerning their ancient usages, it is hoped
will justify the employment of that tongue to the exclusion of the
others.

In a work of this character one is always tempted to add in full
the myths which hover about the subject and to describe the various
rites and ceremonies that attend it. These things, interesting as they
are, are reserved however for notice in other works where they will
be more properly correlated.

ARTHUR C. PARKER
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I MAIZE OR INDIAN CORN IN HISTORY

1 The origin of maize. From the Greek {aw meaning to live
has come the Latin zea, the family name of Zea mays Linn,
Indian corn or maize. The term zea as applied to the name of maize
is highly significant and most appropriate for with the Iroquois as
with many other Indian tribes maize was the principal and favorite
vegetable food: So important was it to the Iroquois that they called
it by a name meaning “ our life ” or “ it sustains us.”

That maize is a native American plant there is now-no question.
The testimony of archeology, history and botany all point to this con-
clusion. From botanical studies its origin in southern Mexico can be
practically demonstrated.?

Several early investigators have endeavored to show that Zea
mays is not indigenous to America by referring to the corn of
Egypt and the Levant.2 Most of these writers, if not all, have based
their premises upon statements by no means unassailable. It is
difficult to imagine what advapntage is to be derived from creating
or fostering misstatements as to the origin of maize but this has
been done by several writers.®? In 1810 Molinari, a European writer,
published a work called Storia d’Incisa in which there was a refer-
ence to . . . a purse containing a kind of seed of a golden
color and partly white, and unknown in the country and brought
from Anatolia.”* This strange seed was supposed to have been
given by two crusaders, companions of Boniface III, to the town ot
Incisa. This reference to the seed ““of golden color ” caused some
discussion at the time and many believed it to be maize, but after
much controversy the celebrated Storia was found by the Comte
de Riant to be a pure forgery, hut not until it had been cited widely
as proof of the Old World origin of maize.® There are many his-
torical references as vague and unreliable as this which nevertheless
seemed to have a certain weight.

1 For origin and botanical character of maize see Harshburger. Botanical
Studies, Univ. Pa. and Iowa Agric. Exp. Sta. Bul. 36, 1007. See also Brown,
P. A. Farmer's Cabinet, v. 2. Albany 1838; Brown, D. J. Amer. Inst.
Trans. 1846. .

2Cf. Van der Donck. New Netherlands. Amsterdam 1656. 1:158. Reprint
Hist. Soc. Trans. Ser. 2.

3 Compare the account of Lundy, John P. Zea Mays, as it is Related to
the Incipient Civilization of Red Men all the World Over. Numismatic &
Antiq. Soc. Phila. 1883.

4De Candolle. Origin of Cultivated Plants, p. 388, Internat. Sci. Ser.
N. Y. 188s. v

§Riant. La Charte d’'Incisa. 1877. Reprinted from Revue des Questions
Historiques.
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The names applied to maize during the 16th century in Europe
have confused some writers. It was variously called Roman corn,
Turkish wheat, Sicilian corn, Spanish corn, Guinea corn, Egyptian
corn and Syrian dourra. ‘The people or localities after which the
corn was named, however, universally disclaimed all knowledge of
its origin and referred it to some other scurce, and so named it; thus
the Turks called it Egyptian corn and the Egyptians always referred
to it as Syrian dourra, each in turn disclaiming its origin. Possibly
the most widespread name by which maize was known in Europe
was Turkish wheat which was the name generally used by the Eng-
lish. The name seems to have been first used by the botanist, Reul-
lins,* in 1536, and later, in 1552, Tragus represented a maize plant
in his Stirpium calling it Frumentum turcicum, but after-
ward, having read some vague reference to a plant thought to be
similar he conceived the idea that it mwust be a species of Typhia
grown in Bactriana. Other writers, however, denied this, Matthiole -
in 1570, Dodens in 1583 and Camerarius in 1588, all asserting its
American origin.?

D’Herbelot, the oriental scholar, thought he had discovered maize
in the references of the Persian historian, Mourkoud, who lived in
the 15th century and who recorded that Rous, son of Japhet, sowed
a certain seed on the shores of the Caspian sea.® He could not, of
course, substantiate his belief but his statements at the time had a
certain weight. Candolle * cites the finding of an ear of corn in an
Egyptian sarcophagus at Thebes by Rifaud but says that the inci-
dent was probably the result of a trick played by an Arab imposter.®
If maize had grown in Egypt, says Candolle, it would have been
connected with religious ideas like all other remarkable plants.” e
further cites that Ebn Baithar, an Arab physician, who had traveled
through all the territory lying between Spain and Persia mentions no
plant which may be taken for maize. Maize was so little known as
a food plant in India in the 18th century that it was only grown in
gardens as an ornamental grass.® In China it has been cultivated
since the middle of the 17th century ? although there are attempts to
show earlier introduction, which, however, are denied by .the best
Chinese authorities.

1Reullins. De Natura Stirpium, p. 428. Cf. Candolle, p. 3390.

2 Candolle. Origin of Cultivated Plants, p. 389. N. Y. 1885.

3 Ibid, p. 390.

4Ibid. p. 390.

5 See Reply of President Price to Lundy s Paper Zea Mays. Numismatic
& Antia. Soc. Trans. Phila. 1833.

6 Roxburgh. Flora Indica, ITT:568.

7Candolle. Origin of Cultivated Plants, p. 302.
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A review of the subject * leads to the fact that there is no authentic
reference to maize in the writings of travelers or naturalists prior to
the discovery of America by Columbus. Hebrew parchments and
Sanscrit scrolls are alike silent. With the opening up of the New
World and the discovery of the great staple grain of the western
continent, maize cultivation spread with lightning rapidity through-
out the eastern hemisphere. It became a definitely known and accu-
rately described food plant.

One early writer,?2 who no doubt had read with interest the early
discussions as to the origin of maize says: “ Maize was carried from
America to Spain and from Spain into other countries of Europe, to
the great advantage of the poor, though an author of the present day,
would make America indebted to Europe for it, an opinion the most
extravagant and improbable which ever entered the human brain.”

If the grain had been known before the Columbian epoch it would
have spread quite as rapidly as it did subsequently, which is good
evidence of its American origin and this origin is no longer dispute}
by competent authorities.? Edward Enfield in his book on maize
is so positive that maize is an American plant that he declares that
b if any further evidence were wanting on this point it may be
found in the impossibility that a grain so nutritious, prolific and val-
uable, so admirably adapted to the wants of man could have existed
in the eastern world before the discovery of America without com-
ing into general use and making itself universally known. Had this
cereal existed there at that period it would have made its record too
clearly and positively to leave any doubt on the subject.” *

The researches of Harshburger and others indicate that maize is
a development of a Mexican grass known as teosinte (Euchlaena
mexicana Schrad.). Maize and teosinte by cross fertilization
produce fertile hybrid plants known as Zea canina Watson, or

1See Salisbury. History and Chemical Investigation of Corn, p. 8.
Albany 1846.

26Clavigero. History of Mexico; trans. by Charles Cullen, Lond. 1787.
1:26.

Clavigero in a footnote further states that the name-Grano di Turchia,
by which it (maize) is at present known in Ttaly, must certainly have been
the only reason for Bomares adopting an error, so contrary to the testimony
of all writers on America, and the universal belief of nations. The wheat
is called by the Spaniards of Europe and America, maize, taken from the
Haitina language which was spoken in the island Hispaniola or St
Domingo.” -

3Cf. Beverly. Hist. of Va. Lond. 1722. p. 125.

“They say that they had their corn and beans from the southern Indians,
who received their seed from a peonle who resided still farther south.” Van
der Donck, New Netherlands, (1656). Reprint N. Y. Hist. Soc. Trans.
131372 t
4 See Bailey. Cyclopedia of American Agriculture, 1:404.

.
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as the Mexicans call it, mais de coyote (Lupus latrans).
Harshburger says that our cultivated maize is of hybrid origin prob-
ably starting as a sport of teosinte which then crossed itself with its
normal ancestor, producing our cultivated corn.! Plants which by
hybridizing and cultivation will produce maize are not found outside
of Mexico and for this reason, if no other, it would seem conclusive
that maize had its origin there. As to the exact locality, Harsh-
burger who has made a special study of the plant and its origin, says
that it originated in all probability north of the Isthmus of Tehuan-
tepec, and south of the 22° of north latitude near the ancient seat
of the Maya tribes.? In this connection it is worthy of notice that
nearly all the traditions of the Indians, not pure myths, point to the
far southwest as the mother country of the corn plant.

An important proof of the cultivation of maize in America before
the Columbian epoch is the fact that the kernels and cobs in a charred
state have been found in ancient pits and refuse heaps all over eastern
North America. Impressions of the kernels have been taken from
Precolumbian mounds and the actual ears and cobs from the
storage places of the Pueblos, Cliff Dwellers, Aztecs and Peruvians
where time and crumbling ruins had sealed up the stores. No Ameri-
can archeologist doubts the cultivation of maize in America in Pre-
columbian times. The revelations of his own spade and trowel assert
the fact in no uncertain way.

The name maize is derived from the Arawak mahiz. Columbus
found maize growing on the island of Hayti and his mention of it is
the first record of that plant. In the Life of Columbus, By His Son,
under’ the date of November 5, 1492, is the following note:

There was a great deal of tilled land some sowed with those roots,

a sort of beans and a sort of grain they call maize, which was well
tasted, baked, or dried and made into flour.?

This is the first historical reference to maize which it is possible to
find in any work and the first use of the term maize.*

1 Harshburger. Contributions from the Botanical Laboratory of the
University of Pennsylvania, v. I, no. 2.

2 Harshburger. Bailey’s Cyclopedia of American Agriculture, 1:390.

3 Life of Christopher Columbus, By His Son, in Pinkerton’s Voyages and
Travels. Lond. 1832. 12:38.

4 Among the first probable references to Indian corn is ome by Capt.
John De Verazzano, who early in the 16th century coasted along the middle
Atlantic coast. In his report to the King of France, under date of 1524,
32 years after the discovery, he said in describing the Indians whom he
saw: “Their food is a kind of pulse which there abounds, different in
color and size from ours and of a very delicious flavor.” In the light of
subsequent descriptions by other explorers it seems very probable if not
certain that the pulse was maize
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2 Importance of maize in the early English colonies. There is
no plant more vitally or more closely interwoven into the history of
the New World ! than maize or Indian corn.? At the most critical
stages in colonial history corn? played an important part. Our Pil-
grim fathers and the less hardy cavaliers of Jamestown and Mary-
land were rescued from starvation more than once when it was hard
upon them by foods made from the corn given them by the Indians
who had cultivated and harvested‘it. Had it not been for the corn
of the Indians the stories of Jamestown and Plymouth instead of
being stirring accounts of perseverence and endurance might have
been brief and melancholy tragedies. The settlement and develop-
ment of the New World would have been delayed for years.* His-
tory would have been changed, the foothold of the English colonists
weakened and another tongue spoken along the Atlantic coast.

1 Prescott in reviewing this subject says: “The great staple of the
country, as indeed of the American continent, was maize, or Indian corn,
which grew freely along the valleys and up the steep sides of the Cordil-
leras to the high level of the tablelands. The Aztecs were as curious in
its preparation, and as well instructed in its manifold uses, as the most
expert New England housewife. Its gigantic stalks, in these equinoctial
regions, afford a saccharine matter not found to the same extent in north-
ern latitudes, and supplied the natives with sugar little inferior to that of
cane itself . . .” Conquest of Mexico. N.Y.1866. 1:112.

John Fiske in his Discovery of America, writes: “ Maize or Indian corn
has played a most important part in the history of the New World, as re-
gards both white and red men. It could be planted without clearing or
plowing the soil. It was only necessary to girdle the trees with a stone
hatchet, so as to destroy their leaves and let in the sunshine. A few
scratches and digs were made in the ground with a stone digger, and the
seed once dropped in took care of itself. The ears could hang for weeks
after ripening and could be picked off without meddling with the stalk;
there was no need of threshing or winnowing. None of the Old World
cereals can be cultivated without much more industry and intelligence. At
the same time when Indian corn is sown on tilled land it yields with
little labor more than twice as much per acre than any other grain.” Fiske,
Discovery of America, 1:27.

2In using the term corn hereinafter we refer exclusively to maize.

3Lawson very emphatically describes the utility of maize in the follow-
ing: “The Indian corn or Maize proves the most useful Grain in the
World; and had it not been for the fruitfulness of this species, it would
have proved very difficult to have settled some of the Plantations in Amer-
ica. It is very nourishing whether-in Bread, sodden or otherwise; and
those poor Christiah Servants in Virginia, ‘VIaryland and the other north-
erly Plantations, that have been forced to-live wholly upon it do mani-
festly prove that it is the most nourishing Grain for a Man to subsist on,
without any other Victuals.” History of Carolina. Lond. 1714. Cf. Car-
tler Voyages. Tross ed.

: we are indebted to the Indians for maize, without \Vhlch the
peoplmg of America would have been delayed for a century.” Cyrus
Thomas. Agriculture, in Hand-Book of American Indians. Bureau of
Ethnology Bul. 30.
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Almost the first discovery which the Pilgrim historian records is
that of a cache of Indian corn found along the shore. On Novem-
ber 11, 1620 the historian writes:

They found a pond of clear fresh water and shortly after a good
quantitie of clar ground where y® Indeans had formerly set corne
and some of their graves. And proceeding furder they saw new-
stuble wher corne had been set y® same year, also they found where
latly a house had been wher some planks and a great ketel was re-
maining and heaps of sand newly padled with their hands, which
they digging up.found in them diverce faire Indean baskets filled
with corne and some in eares faire and good of diverce colours

. and took with them parte of y¢ corne and buried y¢ rest
And here is to be noted a spetiall-providence of God .
that hear they got seed to plant them corne y© next year, or els they
might have starved for they had none, nor any liklyhood to get any.

Few of us in these modern days realize the frightful struggles of
these early pioneers to obtain food enough to sustain even the spark
of life. It is recorded that some of the desperate Pilgrims, driven
by the despair of hunger would even cut wood and fetch water for
the Indians for a cap of corn. Others, we are told, “ fell to plaine
stealing both night & day from ye Indeans of which they (the In-
dians) greviously complained.” 2

The bitter experiences of the winter of 1622—03 compelled them
to think how they might raise as much corn as they could and * ob-
taine a beter crop then they had done, that they might not still thus
langnish in miserie.””® The struggle for existence was a hard one
with all the colonists until they had mastered the methods of corn
cultivation. The Indians who were the teachers soon found that they
had students that outclassed them in many ways. Bradford's ac-
count of how the settlers learned to plant and cultivate is both inter-
esting and enlightening. He writes:*

Afterwards they, as rhany as were able, began to plant ther corne,
in which servise Squanto stood them in great stead, showing them
both ye maner how to set it, and after how to dress and tend it. He

also tould them excepte they gott fish and set with it in these old
grounds it would come to nothing.

" Trumbull also tells that the Connecticut Indians instructed the
first settlers in the manner of planting and dressing corn.®

‘1 Bradford. History Plymouth Plantatlon p. 49. Cols. Mass. Hist. Soc.
Ser 4. T11:87. Bost. 1856.

2 [bid. p. 130.

31bid. p. 134.

4 Ibid. p. 100.

5 Trumbull. History of Connecticut, Hartford 1797. 1:46.
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It was the success of the corn crop that made it possible for the
eager colonists to live and to become the Pilgrim Fathers. The ex-
periences of the Connecticut colonists did not differ, for as one his-
torian says,”. . . by selling them corn when pinched with famine
they relieved their distress and prevented them from perishing in a
strange land and uncultivated wilderness.” *

Significant also is the statement of Capt. John Smith in his History
of Virginia: * such was the weakness of this poor common-
wealth, as had not the salvages fed us we directlie had starved. And
this relyfe, most gracious queen (Anne), was brought by this lady
Pocahontas; . . . during the time of two or three years, shee next
under God, was still the instrument to preserve this colonie from
death, famine and utter confusion.” 2

Corn saved the colony as it had others before and after Smith’s
time, and as in other instances, our historian naively remarks, to
obtain it, “. . . many were billited among the savages.” *

And thus it is that the maize plant was the bridge over which
English civilization crept, tremblingly and uncertainly, at first, then
boldly and surely to a foothold and 'a permanent occupation of
America.

II EARLY RECORDS OF CORN CULTIVATION AMONG THE
IROQUOIS AND COGNATE TRIBES

As early as 1535, Jacques Cartier, pushing his way up the St Law-
rence, saw fields of waving corn on the island of Hochelaga where
he found a thriving village occupied by Iroquois people. He left us
the record that these Indians had large fields and that they stored
the harvested corn in garrets ‘““at the tops of their houses.” * Car-
tier also described the Hochelagans as “ given to husbandrie
but are no nren of great labour.” ®

Nearly every explorer who left a detailed record of his voyages
recorded in a minute way his impressions of Indian agriculture and
particularly of their cultivation of corn. Henry Hudson repeatedly
mentioned in his records the maize which he saw on his voyage up
the river which takes its name from him. Recording the events of

1'Trumbull. History of Connecticut, I:47.

2 Smith, Capt. John. History of Virginia. Lond. 1632. p. 12I.
3Ibid. 2:229. Richmond reprint. 1819. -

4I}l§ar}duﬁ. Voyages. Lond. 1810. 3:272.

5 Ibid. :
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September 13, 1609, and giving the latitude?! as 42° 18, Hudson
wrote :

I saw there a house well constructed of oak bark . .. a great
quantity of maize or Indian corn and beans of last year's growth,
and there lay near the house for the purpose of drying enough to
load three ships, besides what was growing in the fields.

In the journal of Robert Juet,® mate on the Half Moon, is a
statement under date of September 4, 1609, that “ . . . they
have a great store of corn whereof they make good bread.” This
corn was undoubtedly maize, if we are to judge by contemporary
descriptions that name the corn specifically.

Sagard has left us a good description of corn cultivation among
the Huron, and his account being one of the earliest and most de-
tailed, we quote it in full.

The wheat (Indian corn) being thus sown in the manner that we
do beans, of a grain obtained only from a stalk or cane, the cane
bears two or three spikes, and each spike yields a hundred, two hun-
dred, sometimes 400 grains, and some yield even more. The cane
grows to the height of a man and more, and is very large, (it does
not grow so well or so high, nor the spike as large nor the grain so
good in Canada nor in France, as there) in the Huron country. The
grain ripens in four months and in some places three. After this
they gather and bind the leaves (husks), turned up at the top and
arrange it in sheaves (braids), which they hang all along the length
of the cabin from top to bottom on poles, which they arrange in the
form of a rack descending to the front edge of the bench. All this
is so nicely done that it seems like a tapestry hung the whole length
of the cabins. The grain being well dried and suitable to press (or
pound) the women and girls take out the grains, clean them and put
them in their large tubs (tonnes) made for this purpose, and placed
in their porch or in one corner of the cabins.*

It, however, remained for Champlain to give us the first detailed
accounts of the cornfields and the methods of cultivation by the
Indians in the region of the St Lawrence and lower lake district.
Champlain in the beginning probably believed much as many per-

1The present city of Hudson lies in latitude 42° 14’.

2De Laet. New Netherlands. N. Y. Hist. Soc. Col. Ser. 2. N. Y. 1841.
1:300.

3Extract from the Journal of the Vovage of the Half Moon, Henry
Hudson, Master, From the Netherlands to the coast of North-America in
the Year 1609 by Robert Juet, Mate. Republished by the N. Y. Hist. Soc.
Col. Ser. 2. N.Y. 1841. 1:323.

4 Sagard. Voyage to the Hurons. (Le Grand Voyage du pays des
Hurons, 1632). Tross ed. Paris, 1865. 1:135. 3



Plate 1

View of Seneca farm lands and cornfields in the Cattaraugus flats. This is a
typical farm of the conservative Seneca. It may be regarded as typical also of the
Seneca farms of a century ago
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sons do even now, that the Indians were hunters only but his changed
opinion is recorded as follows:
July the tenth, 1605.

They till and cultivate the soil, something which we have not
hitherto observed. In place of ploughs, they use an instrument of
hard wood, shaped like a spade. This river is called by the inhab-
itants of the country Chouacoet. The next day Sieur de Monts and
I landed to observe their tillage on the banks of the river. We saw
their Indian corn which they raise in gardens. Planting three or
four kernels in one place they then heap up about it a quantity of
earth with shells of the signoc before mentioned. Then three feet
distant they plant as much more, and this in succession. With this
corn they put in each hill three or four Brazilian beans which are
of different colours. When they grow up they interlace with the
corn which reaches to the height of from five to six feet; and they
keep the ground very free from weeds. We saw many squashes and
pumpkins and tobacco which they likewise cultivate . . . The
Indian corn which we saw at that time was about two feet high and
some as high as three. The beans were beginning to flower as alsq
the pumpkins and squashes. They plant their corn in May and
gather it in September.

When the Iroquois took possession of the territory which we now
know as New York State, they carried on corn culture on a large scale
and so important an article of food and commerce was it that most
of the European invaders of their territory burned their cornfields
and destroyed their corncribs instead of shooting the Iroquois
themselves but, as one writer says, the power of the Confederacy
remained unbroken.?

The French made a mistake fatal to French supremacy in the
middle Atlantic region. In 1609 under Champlain they fired upon
a small detachment of Iroquois at Ticonderoga and thereafter the
Iroquois were the bitter enemies of the French, while they espoused
the cause of the English.®* The French realized their error most

1Voyages of Samuel de Champlain, 2:64-65. Prince Soc. Reprint 1878.
Cf. also p. 81-82.

82 Carr. Mounds of the Mississippi Valley, p. 5i5. Smithsonian Report.
1801.

3The Iroquois, especially the Seneca, were not always uniformly con-
sistent in their alliances with the British, but in general their arms were
at the disposal of the English colonial authorities. The espousal of the
English cause by the Iroquois greatly strengthened the hold of the British
in eastern North America and led to the expulsion of French domination
from the continent.

In an address before the New York Historical Society in 1847, Dr Peter
Wilson, a Cayuga-Iroquois, reminded the society of this fact in the following
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keenly when they found the Iroquois a harrier between them and
the trails to central New York and down the Ohio river. To break.
the power of the Iroquois Confederacy, expedition after expedition
was sent out against them, notably those of Champlain in 1613, of
Courcelles in 1655, of De Tracy in 1666, of De la Barre in 1684,
of Denonville in 1687 (whose work was particularly destructive to
cornfields), and of Frontenac in 1692 and 1696. All these gallant
commanders failed to accomplish the destruction of Iroquois power
perhaps for reasons such as given by Denonville in the following:

. . I deemed it our best policy to employ ourselves laying the Indian

corn which was in vast abundance in the fields, rather than to follow
a flying enemy to a distance and excite our troops to catch only
some straggling fugitives. . . We remained at'the four Seneca vil-
lages until the 24th ; the two larger distant four leagues and the others
two. . All that time was spent in destroying the corn which was in
such great abundance that the loss including old corn which was in
cache which we burnt and that which was standing, was computed
according to the estimate afterwards made at 400 thousand minots
(about 1,200,000 bushels) of Indian corn. . . A great many both
of our Indlans and French were attacked with a kind of rheum
which put everyone out of humor.?

The quantity of corn here destroyed by Denonville is claimed by
some authorities to be overestimated and perhaps this is true, as
being “out of humor,” the amount may have seemed larger than
it really was.

The corn-destroying habit of the 1nvaders of the Iroquois dominion
was still active when later, in 1779, Maj. Gen. John Sullivan made
his famous raid against the Iroquois. The accounts of his officers
and soldiers which have come down to us in their journals are most
illuminating, when aboriginal corn statistics are sought. “ The
Indians,” said Gen. Sullivan in discussing the subject, “ shall see that
there is malice enough in our hearts to destroy everything that con-
tributes to their support.” How well he fulfilled his threat may be
known by reviewing the record of his campaign.

The journals of Sullivan’s campaign through the Iroquois country
are replete with descriptions of the Iroquois cornfields and the fre-

words: “Had our forefathers spurned you from it (the Iroquois “Long
House”) when the French were thundering at the opposite end, to get a
passage and drive you into the sea, whatever had been the fate of other
Indians, the Iroqu01s might still have been a nation and I too might have
had a country.”

1 Doc. Hist. of the State.of N. Y. 1:328-20. Albany 1849. Cf. Charle-
voix. Nouvelle France, 2:355; Lahontan. Voyages, I, p. 101.
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quent mention indicates the importance of corn as a food to the Iro-
quois. The destruction of the corn supply was a greater blow to
the Iroquois than the burning of their towns. Huts might easily
have been built again but fields would not yield another harvest after
September.

In the journal of Maj. John Burrowes, as in other journals cov-
ering the Sullivan campaign, there are many references to the Indian
fields. Some instances follow :

Friday, August 27, 1779. Observations. We got this night at a
large flat three miles distant from Chemung where corn grows such
“as can not be equalled in Jersey. The field contains about 100 acres,
beans, cucumbers, Simblens, watermelons and pumpkins in such
quantities (were it represented in the manner it should be) would
be almost incredible to a civilized people. We sat up until between
one and two o’clock feasting on these rarities.

Monday, Middletown, 30th-Aug. The army dont march this
day but are employed cutting down the corn at this place which being
about one hundred and fifty acres, and superior to any I ever saw
. . . (Observations) The land exceeds any I have ever seen.
Some corn stalks measured eighteen feet and a cob one foot and a
half long. Beans, cucumbers, watermelons, muskmelons, cimblens
are in great plenty. . .

Camp on the Large Flats 6 Miles from Chenesce I5th Sep. Wed-
nesdav morning. The whole army employed till 11 o’clock destroy-
ing corn, there being the greatest quantity destroyed at this town
than any of the former. It is judged that we have burnt and de-
stroyed about sixty thousand bushels of corn and two or three thou-
sand of beans on this expedition. :

In his letter to John Jay under date of September 30, 1779, General
Sullivan reported among other things:

Colonel Butler destroyed in the Cayuga country five principal
towns and a number of scattering houses, the whole making about
one hundred in number exceedingly large and well built. He also
destroyed two hundred acres of excellent corn with a number of
orchards one of which had in it 1500 fruit trees. Another Indian
settlement was discovered near Newtown by a party, consisting of
39 houses, which were also destroyed. The number-of towns de-
stroyed by this army amounted to 40 besides scattering houses. The
quantity of corn destroyed, at a moderate computation, must amount
to 160,000 bushels, with a vast quantity of vegetables of every
kind. . . T flatter myself that the orders with which I was entrusted
are fully executed, as we have not left a single settlement or a field
of corn in the country of the Five Nations. . .

In his report of Sept. 16, 1779, to General Washington concerning
his raid against the Seneca on the Allegany, Daniel Brodhead said:

The troons remained on the ground three whole days destroying
the Towns & Corn Fields. I never saw finer corn altho’ it was
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planted much thicker than is common with our Farmers. The
quantity of Corn and other vegetables destroyed at the several
Towns, from the best accounts I can collect from the officers em-
ployed to destroy it must certainly exceed five hundred acres which
is a low estimate and the plunder is estimated at 3om Dollars®

1 Meaning probably $30,000.

Quotations from the journals of soldiers and officers could be mul-
tiplied to some length with but one result, that of corroborating the
fact that the Iroquois cultivated corn, beans, squashes, pumpkins
and other vegetables in large quantities and to an extent ‘hardly ap-
preciated by the general student of history.2

The beautiful valley of the Genesee, renowned among the Indians
as the fertile garden region of the Seneca was cultivated for miles
of its length. Luxuriant fields, patches of forest land and wide
openings of grass land were found throughout the valley. The im-
petuous army of Sullivan, inflamed by the depredations of the Iro-
quois and bent upon wreaking vengeance upon a tribe of ignorant
savages entered the Genesee valley with feelings of utmost surprise
for they found the land of the savages to be, not a tangled wilder-
ness but a smiling blooming valley, and the savages domiciled in
permanent houses and settled in towns. General Sullivan describes
the town of Genesee, for example, as containing 128 houses, mostly
large and elegant, and names it as one of the largest. It was beauti-
fully situated, he added, “almost encircled with clear flat land ex-
tending a number of miles; over which extensive fields of corn were
waving, together with every kind of vegetable that could be con-
ceived.” Forty towns were obliterated, 60,000 bushels of corn de-
stroyed, fruit orchards uprooted, girdled or chopped down, one
containing 1500 trees. Ruin was spread like a blanket over the Iro-
quois country and their garden valley reduced to a desolate blighted
and forsaken region dotted with blackened ruins. Hardly a food
plant remained for the oncoming winter.?

2See Stone. Life of Brandt. N. Y. 1838. v. 2, ch. 1; Journals of the
Military Expedition of Major General John Sullivan against the Six Na-
tions, 1779. Auburn 1887. ?

3 Cf. Stone. Brant, 2:33.
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III IROQUOIS CUSTOMS OF CORN CULTIVATION

1 Land clearing and the division of labor. Land for corn-
fields was cleared by girdling the trees in the spring, and allowing
them to die. The next spring the underbrush was burned off. By
burning off tracts in the forests large clearings were made suitable
for ficlds and towns. Early travelers in western New York called
these clearings ‘ oak openings.”* Certain tracts, however, seem
always to have been open lands and it is a mistake to believe that
the country was entirely wooded.

Van der Donck was much impressed by the “ bush burnings ” of
the Indians of New Netherlands and records that they present a

PENY

“grand and sublime appearance.” ? Unless the trges were girdled
or dead they were not ordinarily injured by the “ bush burning.”
The work of girdling the trees® and of burning the underbrush
was that of the men* With the tall trees girdled and the under-
brush burned off it was an easy matter to scrape up the soft loam
and plant the corn but the field was not considered in fit form until
the small shrubbery and weeds had been subdued. Fields with
standing dead trees were not regarded as safe after the first year

1Se¢e Ketchum. Buffalo and the Senecas, 1:17-19. Cf. Dwight. Travels
in New England and New York

2Van der Donck. New Netherlands. Amsterdam 1656.

3La Potherie. Paris 1722, 3:18. '

4 Sagard in his Voyages des Hurons has left us a good description of
this work among the Hurons. The translation which follows is taken from
Carr’s Mounds of the Mississippi Valley.

“The Indians belt (coupent) the trees about two or three feet from the
ground, then they trim off all the branches and burn them at the foot of the
tree in order to kill it and afterwards they take away the roots. This being
done, the women carefully clean up the ground between the trees and at every
step they dig a round hole, in which they sow 9 or 10 grains of maize which
they have first carefully soaked for some days in water.”

Peter Kalm, whose observations of Indian usages were accurate and
detailed, records:

“The chief use of their [stone] hatchets was according to the unani-
mous accounts of all the Swedes to make good fields for maize-plantations;
for if the ground where they intended to make a maize-field was covered
with trees they cut off the bark all round the trees with their hatchets,
especially at the time when they lost their sap. By that means the tree be-
comes dry and could not take any more norishment and the leaves could
no longer obstruct the rays of the sun from passing. The smaller trees
were pulled out by main force, and the ground was turned up with crooked
or sharp branches.” Kalm, 515 Pinkerton’s Voyages
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and speedy means were taken thereafter to burn them down. In the
Seneca invocations to the Creator at the midwinter thanksgiving is
a prayer that the dead branches may not fall upon the children in
the fields. :

In time the trees were burned or rotted away to leave cleared
patches. The Iroquois men® did very little in the way of field work
but it is said that they sometimes helped clear the land but never
allowed any one to see them. Some of the old Indians whom the
writer interviewed told laughable stories of grim old “ warriors ” who
had been caught with a hoe and how they excused themselves.

One early writer even goes so far as to say that if a man loved
his wife devotedly he often helped her with the field work. As a
rule, however, among the Iroquois the men disdained the work which
they deemed peculiarly that of women.

One writer remarks that the Iroquois were too busy with their
conquests to engage in field work and this is largely true. In the
age of barbarism the condition of society is one of constant emer-
gency. Invasion and the destruction of property is momentarily
expected. The Iroquois by dividing the labors necessary to sustain
life in the manner in which they did contributed much to the strength
of their nation and its arms. The function of the men was to
hunt, to bring in the game and stand ever ready to defend their
people and their property and to.engage in war expeditions. An
Iroquois man must be ever generous and give to every one who
asked for his arms or his meat. If he brought his bear to the vil-
lage it became public property, to the material injury of himself and
family. He therefore left his game hidden in the outskirts of his
town and sent his wife? to bring it in.® She was not bound to
give of her husband’s bounty and could properly refuse the appeals

11.a Potherie in his Historie de I'Amérique, volume III, page 18 et seq.
says that the men cleared the ground and assisted in braiding the harvested
ears. Cf. Lawson. Carolina.

2The writer in mentioning Indian females never uses the term squaw.
As a name in colonial days it may have been proper but it is no longer good
form and its use is frowned upon by the Iroquois women of this State and
Canada. It has come with them to mean a degraded female character.
The Superintendent of the Six Nations of Canada was severely rebuked
several years ago by an old Mohawk woman who resented the term as ap-
plied to the women of her nation. The term is of course of Algonquin
origin. An Allegany Seneca once explained to me that this word was no
longer good language, just as Shakspere’s word wench is no longer good
English as applied to a housewife, or wvillian as applied to a farmer.

3Cf. Carr. Food of Certain American Indians, p. 167; Tanner. Narra-
tive, p. 362; Cadillac in Margry 68, Charlevoix, v. 171.
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of the hungry, lazy or others who loved to prey upon generosity.
After the meat was cooked, however, the case was different and
she was bound to feed any who came to her door.

The Iroquois and other Indians have frequently been reproached
by writers for allowing or forcing their women to do field labor
while the men enjoyed the hunt! or lazily fished, or perchance went
“high ho!” on the war path. It should be remembered, however,
that hunting in those raw days was no easy task. It-was not sport
then as it is now but work that demanded the use of every faculty.
Heckewelder? remarks most aptly that the “ fatigues of hunting wear
out the body and constitution more than manual labor.” Another
writer says, and there is a sense in which his description might apply
in these modern times, that “ their manner of rambling through the
woods to kill deer is very laborious exercise, as they frequently walk
25 or 30 miles through rough and smooth grounds, and fasting, be-
fore they return to camp loaded.”

Heckewelder sums up the case when he says that woman’s labor
in the fields consumed but six weeks out of the year while “ the
labor of the husband to maintain his family lasts throughout the
Vear Ahs )

Woman’s part in the division of labor was not a hard one nor even
a compulsory one. The labor of the fields was a time welcomed by
the women then as modern people now welcome an outing. It was
the occasion of productive pleasure. As Heckewelder says,® *. -
The cornfield is planted by her and the youngsters in a vein of gaiety
and frolic. It was done in a few hours and taken care of in the
same spirit.” '

In the Life of Mary Jemison,® the white captive of the Genesee,
she states: :

Our labor was not severe, and that of one year was exactly similar
in almost every respect to that of others, without that endless variety
that is to be observed in.the common labor of white people. Not-
withstanding the Indian women have all the fuel and bread to pro-
cure, and the cooking to perform, their task is probably. not harder
than that of white women who have those articles provided for themn;
and their cares certainly not half as numerous, nor as great. In
the summer season we planted, tended and harvested our corn, and

1 Cf. Lawson, p. 188.

2 Heckewelder. Historical Account of the Indian Nations, p. 146.
3 Adair. History of the American Indians. Lond. 1755. p. 402.

4Heckewelder. Historical Account of the Indian Nations, p. 142
5 Ibid. p. 142.

6 Seaver. Life of Mary Jemison, p. 60.
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generally had our children with us; but had no masters to oversee
or drive us, so that we could work as leisurely as we pleased.

With the breaking up of the military power of the Iroquois and
the subjection of all Indian tribes to the federal government, the
men were left freer. War with them was over. The disdain which
they had for field labor, and the feeling that it was not a part of
their work clung for some time, but as the old reason for abstaining
from field work passed away and as the environment of the white
man was forced upon them, the Iroquois man gradually became the
man with the hoe and thought it no disgrace. This was hardly the
case, however, a century ago.

The women of each settlement each year elected a chief matron,
ond¥o giin’dago? et’igowané! to direct their work in the communal
fields. She ordered all the details of planting, cultivation and har-
vesting. She also had the right to choose one or two lieutenants
who could give out her orders.

Certain fields were reserved for the use of the nation, that is, to
supply food for the councils and national festivals. These fields
were called Kénditi”gwi’ge‘ hodi’yén’tho’. :

2 Preparation of the soil and planting. In preparing the soil
a digging implement made of wood, somewhat resembling a short hoe
was used. The blade was sometimes a large flat bone or simply a
piece of wood worked flat. The hoe in this case was of one piece,
the trunk of a sapling serving as a handle and the tough bulbous
root end which ran off at right angles, shaped into a blade, served
as the digging end.?

1Literally meaning “corn plant, its field’s female chief.

2“ Use wooden hoes,” Williams. Key, p. 130.

“ Spades made of hard wood.”” Bossee. Travels Through Louisiana,
p. 224

“Ils ont un instrument de bois fort dur, faict en facon d’une besche.”
Champlain, 1:05.

“I1 leur suffit d'un morceau de bois recourbe de trois doigts de largeur,
attaché a un long mauche qui leur sert a sarcler le terre et a la remuer
legerment.” Lafitau. Moeurs des Sauvages Ameriquains, II:76.

“Use shoulder blade of a deer or a tortoise shell, sharpened on a stone
and fastened on a stick instead of-a hoe.” Loskiel. Missions of North
America, p. 67.

“ Performed the whole process of planting and hoeing with a small tool
that resembled in some respects a hoe with a very short handle.” Seaver,
Life of Mary Jemison, p. 70.

Cf. Hakluyt. Voyages, II1:320.

“In order to sow Indian Corn they make Pick-Axes of Wood.” A Con-
tinuation of the New Discovery, Hennepin, Father L. Lond. 1698.
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The writer has found in various old sites pieces of flattened antler?
[see fig. 1] with one worn edge and the lower surfaces well polished
which seem to have been hoe blades. In
the Mississippi valley and often in New
York hoe heads of picked and chipped
stone were used.

Where wooden hoes were used it is
probable that the digging ends were hard-
ened in the fire by a semicharring of the
surface. Hardening in this manner was
usual where a resisting surface was
needed. :

Thomas Hariot, a keen and reliable
observer though not always a good specu-
lator, has left us in his Brief and True
Report an excellent description of the
Fig. 1 Antler hoe blade (Cut  cultivation of maize by the coastal In-

is 3 actual size.) o
dians of Virginia. In 1587 he writes:

All the aforesaid commodities for victuals are set or sowed some-
times in grounds apart and severally by themselves, but for the most
part together in one ground mixtly: the manner thereof with the
dressing and preparing of the ground, because I will note unto you
the fertility of the soil, I think good briefly to describe.

The ground they never fatten with muck, dung, or anything,
neither plow or dig it as we in England but only prepare it in a sort
as followeth: A few days before they sow or set the men with
wooden instruments made almost in the form of mattocks or hoes
with long handles, the women with short peckers or parers, because
they use them sitting, of a foot long and five inches in breadth, do
only break the upper part of the ground, to raise up the weeds grass
and old stubs of cornstalks with their roots. The which after a day
or two days drying in the sun, being scraped up into many small
heaps, to save them the labor of carrying them away, they burn to
ashes. And whereas some may think that they use the ashes for to
better the ground, I say that then they would either disperse the
ashes abroad, which we observe they do not, except the heaps be
too great, or else would take special care to set their corn where the
ashes lie, which also we find they are careless of. And this is all
the husbanding of their ground that they use.

Then their setting or sowing is after this manner. First, for their
corn, beginning in one corner of the plot with a pecker they make a

1Cf. Parker, A. C. Excavations in an Erie Indian Village. N. Y. State
Mus. Bul. 117. p. 535.
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hole wherein they put out four grains, with care that they touch not
one another (about an inch asunder), and cover them with the mould
again; so throughout the whole plot, making such holes and using
them in such manner, but with this regard, that they be made in
ranks, every rank differing from the other half a fathom or a yard
and the holes also in every rank. By this means there is@a yard of
spare ground between every hole; where according to discretion here
and there they set as many beans and pease; in divers places also
among the seeds of Macocqwer, Melden and Planta Soles.

Another early description of corn and its cultivation is given by
Harris in his Discoveries and Settlements. For the purpose of com-
parison with the foregoing, as well as for its information, this de-
scrlptxon is given verbatim:

The manner of planting is in holes or trenches, about five or six
feet distance from each other; the earth is opened with a hoe (and
of late years, with a plough), four inches deep, and four or five
grains thrown into each hole or trench, dbout a span distant from
each other, and then covered with earth; they keep weeding it from
time to time, and as the stalk grows high they keep the mould about
it like the hillocks in a hop garden; they begin to plant in April but
the chief plantation is in May, and they continue to plant till the
middle of June; what is planted in April is reaped in August; what
is planted in May is reaped in September; and the last in October.

While the ground is being prepared for sowing, the seed .corn is
soaked? in warm water or in a decoction made of helebore® root
and- some other herb which the writer has not yet identified. These
roots are said to be a “ medicine for the corn” but in reality the
“medicine ” is a poison for crows and other field pests which might
eat the seed corn. A bird eating this “ doctored ” corn becomes dizzy
and flutters about the field in a way which frightens the others.

1Harris. Discoveries and Settlements Made by the English. In Pink-
erton. Voyages, 12:242. Cf. Beverly, p. 126-27.

Cf. Their manner of planting it is to make with the finger or with a little
stick, separate holes in the ground, and to drop into each one eight or nine
grains which they cover with the same soil that had been taken out to make
the hole.” Jesuit Relations, 67:143. (Rale’s letter to his brother.)

Cf. Beverly. History of Virginia, p. 127. ;

2Cf. Sagard. Voyages des Hurons, p. 134. Paris 1632.

3Cf. Kalm. Travels in North America. Lond. 1772; Pinkerton. Voy-
ages, 13:527.
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Peter Kalm is the only observer in whose writings the author has
found the use of the poison decoction mentioned.?

Handsome Lake, the prophet, in his code commanded that these
herbs always be used.

The corn was carefully dropped in the hllls so as not to break the
germs which had nearly burst through. Among the Senecas, in
planting corn the seeds of the squash and bean were sown in every
seventh hill because it was thought that the spirits of these three
plants were inseparable. They were called Diche”ko, these sustain
us.2, In the Green Corn Thanksgiving the leader rises and says,
“ Diettino™nio’ diohe”ko®, we give thanks to our sustainers.”

Certain women banded themselves together in a society called the
Tofiwisas® or To"wi’sas Od’no. They propitiated the spirits of the
three sisters by certain ceremonies. In their ceremonial march, We-
nlintofiwi’sds, the leader holding an armful of corn and a cake of
corn bread leads her band in a measured march about a kettle of
corn soup. The ritual of this society has been translated by the
writer. A pen drawmg of the march of the Tofiwi’sas made by a
Seneca youth is shown in figure 2.

Each year at planting time each community observed a planting
festival in which the Creator was implored to continue his bounty
and his accustomed ways. Sacrifices of tobacco and wampum were
made to the spirits of growth and to the pygmies, Djorgi’o®, and a
general thanksgiving for past blessings was given. Especial favor
was asked in the growth of the corn.*

The Planting Thanksgiving was called by a council of elders in
whose charge this festival was placed and lasted for a full day. The
addresses to the Creator, however, were all given in the early morn-

11bid. p. 531.

See also Kalm on bird pests, Ibid. p. 523, 527, 531.

2 The Aztecs called the corn goddess Tonacaygohua, She feeds us.

She was sometimes called Centeotl. She was also regarded as the god-
dess of the earth and was the most beloved deity worshiped by the ancient
Mexicans and was the only one that did not require the sacrifice of human
victims. It is interesting to note that the Corn goddess was also called
Tzinteotl, the original goddess. Her name changed to Xilonen, Iztacac-
cuteotl, and Tlatlauhqulcenteotl according to the various stages in the
growth of the corn.

3 For a fuller description 'see American Anthropologist. New Ser. 1909.
v. 11, no. 2. Parker, A. C. Seneca Medicine Societies.

4Clark, J. H. V. Onondaga. Syracuse 1849. 1:54.
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ing. The office of speaker belonged of course to a man but other
offices were held by women. :
The address to the Creator as given by Morgan, follows:

Great Spirit, who dwellest alone, listen now to the words of thy
people here assembled. The smoke of our offering arises. Give
kind attention to our words, as they arise to thee in the smoke. We
thank thee for this return of the planting season. Give us a good
season, that our crops may be plentiful.

Continue to listen, for the smoke yet arises. [Throwing on
tobacco] Preserve us from all pestilential disease. Give strength to
us that we may not fall. Preserve our old men among us and pro-
tect the young.

Help us to celebrate with feeling the ceremony of this season.
Guide the minds of thy people, that they may remember thee in all
their actions, na-ho.?

Earlier in the spring the Thunder dance was held to honor He”’-
no™ Ti'sot, Thunder, our grandfather. He was asked to remember
the fields with a proper amount of rain and prevent the maize fields
from parching. If rain failed to come another Thunder ceremony
might be held.?

Cornfields were not always owned by the tribe or clan. Indi-
viduals might freely cultivate their own fields® if they were willing
to do their share in the tribal fields. If they did not do this they
could not claim their share of the communal harvest. Individual
fields were designated by a post on which was painted the clan totem
and individual name sign. Any distressed clansman, however, might
claim a right in the individual field and take enough to relieve his
wants, provided he notified the owner.

‘The first hoeing* is called de’owénye’, and takes place when the
corn is a span high. The second and final hoeing is called the hilling
up, €ye¥o™ or hadiyé"s’, and is called for when the corn is knee
high.

3 Communal customs. The women of a community who own
individual fields and their husbands or male friends may form a

1Morgan. League, p. 196.

2Ibid. p. 196-97.

3Cf. Margry 1:123; Jesuit Relations, 52:165.

4“The Indians used to give it one or two weedings, and make a hill about
it, and so the labor was done.” Beverly. Hist. of Virginia. Ed. 2. p. 125-28.
Lond. 1722.
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mutual aid society® known as “(In the) Good Rule they assist one
another,” Gai'win Onddnnide’oshd, (Sen). This society chooses a
matron of the cornfields, eti’gowané, who inspects the individual
fields or gets reports regarding their progress and who orders the
rest of the band to go to the field she wishes cultivated at a certain
day and hour. She commences the hoeing and ranges her helpers in
equal numbers on either side and a little to the rear and hoes to the
end of the row a little in advance of the rest, counts off the unhoed
rows and takes her position again. 3

1Roger Williams in his Key notes this custom among the New England
Algonquins. “ When a field is to be broken up,” he says, “they have a very
loving, sociable, speedy way to dispatch it; all the neighbors, men and
women, forty, fifty or a hundred, do joyne and come in to help freely with
friendly joyning they break up their fields and build their forts.”

“As an organized body of workers, the women of each gens formed a
distinct agricultural corporation.” Stites, Sara H. Economics of the Iro-
quois, p. 31, Bryn Mawr Col. Monographs v. 1, no. 3.

In Seaver’s Life of Mary Jemison [see p. 70-71] we find a detailed de-
scription of this cooperative work:

“We pursued our farming husiness according to the general custom of
Indian women, which is as follows: In order to expedite their business,
and at the same time enjoy each other’s company, they all work together
in one field, or at whatever job they have at hand. In the spring they
choose an old active squaw to be their driver and overseer, when at labor
for the ensuing year. She accepts the honor and they consider themselves
bound to obey her. 3

When the time for planting arrives and the soil is prepared, the squaws
are assembled in the morning and conducted into a field where each. one
plants a row. They then go into the next field and plant once across and
so on until they have gone through the tribe. If any remains to be planted,
they again commence where they did at first (in the same field) and so keep
on till the wholec is finished. By this rule, they perform their labor of
every kind and every jealousy of one having done more or less than another
is effectually avoided.” ]

This custom of heclping is continued to this day. Among the Christian
Iroquois such work is called a “bee” but among the followers of the old
ways the mutual aid societies still exist and they continue “in the good rule
(gai’wil) to assist onc another.” 4. C. P.

Compare also Lawson’s Caroling, page 179. “ They are very kind and
charitable to one another, but more especially to those of their own Nation
: The same assistance they give to any Man that wants to build a
Cabin, or make a Canoe. They say it is our Duty, thus to do; for there are
several Works that one Man can not effect, therefore we must give him our
Help, otherwise our Society will fall, and we shall be deprived of those
urgent Necessities which Life requires.”

Cf. Adair. p. 407.

Cf. Cullen. Clavigero’s Mexico.
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It is the duty of the owner of-the field to provide a feast at the
end of the hoeing and each helper takes home her supply of corn
soup, hominy or ghost bread. After the hoeing and before eating
the women flock to the nearest stream or pond and bathe. The
whole work is accompanied by singing, laughing, joking and inof-
fensive repartee! and the utmost humor prevails, topped off by a
splash in the water to remove dust and fatigue.

This hoeing “ bee ” is called éndwd”'twenogwa’, (Sen.).

4 The harvest. In the autumn when the corn is ripe, when the
“ great bear chase is on in the heavens,” the harvesting begins. The
corn standing in the fields may be stripped of the ears by the har-
vesters who throw the ears over their shoulders, generally the left,
into a great harvesting basket, ye'nistérn3k’wistd’. The corn is then
deposited in piles in the field or carried to the lodge. Sometimes the
cornstalks are pulled up by the roots and carted to the house where
they are piled up in layers crosswise for future husking. The pluck-
ing bee was called hadi’nest’e’oes or if engaged in by women alone,
wadi’nést’eoes. i

“The husking bee that followed was called hadinowe’ya’ke’ or if
women only engaged in the work, wadinowi’ya’ke’. Husking time
was another time for a long season of merry industrial gather-
ings. Work was play in those days when mutual helpfulness made
money unnecessary. It was not uncommon for men to engage in
this work.? They were lured to the scene by the promise of soup,
song and the society of wise old matrons and shy maidens.* The
old women carefully noted the industry of their younger assistants
and scheming parents were able to obtain information about pros-
pective mates for their children.

The older men did some work but not much. They aired their
wisdom by making wise observations but soon lost their reserve in
narrating exciting stories of personal adventure or by relating folk
tales, gagi’a‘. They knew full well that a pail full of soup awaited
them when the husking ceased whether they worked or not. Often

1Cf. Adair. p. 407.

2 Lafitau, volume 2, page 78, says that the men braided corn, but that
this was the only time when they were called upon to do such menial work.

3 Lafitau, volume 2, page 79, writing of harvest customs says: “At har-
vest time the corn is gathered with the leaves surrounding the ears which
serve as cords to keep the ears together. The binding of the ears belongs
to a peculiar ceremony which takes place at night and it is the only occasion
where the men, who do not trouble themselves about harvesting or field
work, are called by the women to help.”
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the “bee” would be enlivened by a marching dance, and for this
emergency the men brought their water drums® and horn rattles and
cleared their throats for singing. '

The men smoked incessantly of native tobacco mixed with dried
sumac leaves and red willow bark. Some of the older women, if
not all, claimed the same privilege. The writer has attended some
of these “ bees ” and thoiigh he never saw a pipe in a young woman’s
mouth,® he sometimes thought he saw a quid of store tobacco tucked
away in a bloomy brown cheek, no doubt used as a toothache pre-
ventive. :

The “bees” were often conducted out of doors under the white
moonlight. A roaring fire of sumac brush or logs tempered the crisp
air of the night but left it sufficiently invigorating to keep up spirit
and keep the workers active. There was nothing unhealthful in these
night carnivals where the smell of the corn plant, the breath of the
pines blown by the autumn wind, the smoke of the fragrant burning
wood and the pure merriment of the workers and the knowledge of
good work furnished the sole exhilaration.

Husked ears may be placed in a corncrib, ond®'o’ iadd’kwa, or
arranged for roasting. When the husk is stripped back for braid-
ing the ears are stood up in rows, against the wall or log with the
husks on the floor or ground. When the worker arose for rest the
others covered the husks with corn leaves and loose husks to keep
them moist. The work of braiding was called waest”shani’ (com.
gen.), or wasté?’shini (fem. gen.).

Sick and injured members of the “ mutual aid company” were
always assisted by the company even in the matter of preparing the
soil, planting and harvesting. This help was considered as a right
and never as a charity.

In the work of tillage plows or digging sticks are called yetoga-
tot’tha ; hoes are called gau”djisha’. The bone husking pin is called
yérnowiyd” thi.

Husking pins are shaped much like the ancient bone and antler
awls but generally have a groove cut about a third of their length
about which is fastened a loop, through which it is designed that the
middle finger be thrust. The point of the husking pin is held against
the thumb. In husking the hand is held slightly open, the ear grasped

3

1Cf. Adair, p. 407.
2 Cf. Jesuit Relations, 67:141.
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in the left hand, ear butt downward, the point of the husker thrust
into the nose of the ear and under the husk, by a sidewise shuttle
motion, the thumb closes quickly over the pin and tightly against the

Fig. 3 Seneca husking pin (specimen is 4} inches in length)

husk, and a pull of the arm downward and toward the body tears
away the husk. Many of the ancient bone awls found in refuse pits
may be husking pins as well as leather awls.

a Abnormal ears. When harvesters find a red ear all the har-
vesters give the finder for his or her own use two ears of corn with
the husk pulled back ready for braiding. The red ear is called the
“ King ear ” or Hosan’nowa’nér‘.

When one finds an ear with only two dlametrlcaHy placed rows
filled out the finder receives as a reward an ear of corn ready for
braiding from each harvester. This ear is called oa’de meaning the
roadway. The unfilled space is “ caused by the devil who has licked
the cob with his tongue!”

When a large ear is found on which no kernels have grown or on
which they are undeveloped, it is called gagé™tci, it is an old one.
The finder is rewarded by the gift of a single ear of normal corn
with the husk pulled back ready for braiding. The finding of one
of these abnormal ears is the cause of much merriment. The
gagér'tci ear is short and of unusual diameter,— “it is all gone to
cob.” Sometimes these ears are collected and braided in strings for
decorative purposes.

When the husk is pulled back for braiding the ear is called ganofi-
yon or onofi'yo?. If men, boys, girls and women engage in this
work the process is called hadi'nonyofita’. If only women are work-
ing the work is called wa’dinonnyofita’.

When the ears are entirely stripped of husks the ear is called
ganowiya”go®. The work of husking by a mixed company is called
hi’dinowiyas, or if by women alone, wadi'nowiyas.

Corn smut is called odji"gwénsho’ (syphilis). The smut-blighted
ear is termed odjitgwés o‘nisdi”ge! The blighted cornstalk and
its fruit is not used but cast aside and burned.

1The pink azaleas, Rhododendron nudiflorum, are known as

X)X

odji'gwérdd’wero’, syphilitic flowers.
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5 Storage of corn. The braided bunches! of corn? were hung
on poles in the house or in a protected outbuilding. The shelled
corn was preserved in bark barrels an'd‘might either be natural kernels
or charred. When the braided strings of corn were stored in the
house the pole hung from the ridge pole or from the cross beams,
Cartier noticed this method in all probability when he wrote that they
preserved it in garrets at the tops of their houses.?

Champlain mentions that corn was stored in the tops of the houses
and enough cultivated to last three or four years.*

Lafitau® described minutely the Iroquois long house and said
that it had storerooms for barrels and bark shelves above for storing
provisions. Certain spaces below also were reserved for this purpose.

The description left us by Sagard previously quoted in this work,
of the rows of braided corn, is a most vivid one. He says it hung
like a tapestry the whole length of the cabin.® ‘

The Iroquois harvested corn in greater quantities than they could
consume and thus generally had a surplus for trade or emergency.
Should one of the five nations have ill luck with their crops the
others would respond to the need, for a consideration or gratuitously,
as the case demanded.

The storage of corn was an important matter. -Morgan, however,
says:" “ The red races seldom formed magazines of grain to guard
against distant wants.” A little examination of the works of early
writers contradicts this statement which Morgan knew did not apply
at any rate to the Iroquois. :

Referring to the custom of burying corn and vegetables in pits
Lafitau wrote:®

Didore of Sicile said that the first people of la grande Bretagne,
having gathered their corn, kept it in subterranean granaries and it
was only taken out in quantites immediately necessary. The Indian
women have some sort of an underground granary where also they
keep pumpkins (citroulles) and other fruits. It is a hole four to

1Cf. Sagard. Voyages des Hurons. Ed. n. 1865. pt 1, p. 135; or see
footnote p. 31 of this work.

2 Ibid. p. 03.

8 Cartier. in Hakluyt's Voyages, 3:271.

4 Champlain. Voyages. Paris 1682. p. 301.

5 Lafitau.  Moeurs des Sauvages. Paris 1724. 2:12 et seq.

6§ Cf. Morgan. League, p. 318.

TMorgan. League, p.372.

8 Lafitan, 2:80.
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Plate 4

Braid of Seneca calico-hominy corn. This is the native method of pre-
serving dried corn on the cob, now widely adopted by white people and
others.






Seneca elm bark storage barrel, now obsolete among the Iroquois.
Specimen is 31 inches high. Collected 1908 by A. C. Parker
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five feet deep, lined with bark and covered with earth. Their fruits
keep perfectly sound during the winter without any injury from the
frost. As for the corn—it is different,— instead of burying it, ex-
cept in the case of necessity, they allow it to dry on scaffolds and
under the eaves or in sheds outside of their houses.

At Tsonnontouann® they make bark granaries round and place
them on elevations, piercing the bark from all sides so that the air
will get in and prevent the moisture from spoiling the grain.

Morgan in his League® describes the cache in a somewhat similar
way:

The Iroquvis were accustomed to bury their surplus corn and also
their charred green corn in caches, in which the former would pre-
serve uninjured through the year, and the latter for a much longer
period. They excavated a pit, made a bark bottom and sides, and
having deposited their corn within it, a bark roof, water tight, was
constructed over it, and the whole covered with earth. Pits of
charred corn are still found near their ancient settlements.

The writer has found these corn pits throughout the Iroquois re-
gion in New York, one of them shown in plate 6. Many of these
ancient pits show that they had been lined with long grass or with
hemlock boughs,® for after the corn had been removed the pit was
filled with rubbish and the entire matter burned or charred. In
this manner the grass lining, if it were carbonized, was preserved
and when excavated the charred grass lining could be removed in
chunks or sheets. Mr Harrington has also noted this occurrence
throughout his field of investigation in New York. The Iroquois
have not abandoned this custom even now. Among the more primi-
tive the custom of burying parched corn and other vegetables is still in
vogue. In plate 7 is shown a group of pits on the Cattaraugus
Seneca Reservation in Erie county. In the background the Council

1 Also known as Sonnontouan, Totiacton and La Conception. The site
of this old Seneca town is in the present town of Mendon, Monroe co., 13
miles from Honeoye Falls.

2 Morgan, p. 319.

3In describing corn storage, Kalm writes: “After they reaped their maize,
they kept it in holes underground during winter; they dug these holes
seldom deeper than a fathom. and often not so deep; at the bottom and
sides they put broad pieces of bark. The Andropogon bicorne,
a grass which grows in great plenty here, and which the English call Indian
grass . . . supplies the want of bark; the ears of maize are then thrown
into the hole, and covered to a considerable thickness with the same grass
and the whole is again covered by a sufficient quantity of earth; the maize
keeps extremely well in these holes and each Indian has several such sub-
terranean stores where his corne lay safe though he travel far from it.”
Kalm. Pinkerton’s Voyages, 13:530.
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or Long House is to be seen. These pits are near the house of Ed-
ward Cornplanter and were photographed in the spring of 1909 after
the store had been removed.

The custom of caching vegetables in the ground is, of course, one
now followed by white people generally. Beauchamp® says the
Mohawk word for making a cache is asaton. The Seneca word is
similar, being wae’sado®, meaning she buried it. It is buried would
be, gasa’do™. :

The modern caclies are lined with hemlock boughs instead of bark
although wood is sometimes used and sometimes bark instead of
boughs at the top. Over this is placed a mound of earth.?

- Champlain is the first writer to describe the pit method of storing
corn. He says: “ They make trenches in the sand on the slope of
the hills some five to six feet deep more or less. Putting their corn
and other grains into large grass sacks® they throw them into these
trenches and cover them with sand three or four feet above the sur-
face of the earth, taking out as. their needs require. In this way it
is preserved as well as it would be possible in our granaries.”

The corn found by the Pilgrims in November 1620 was buried in
a similar manner.

In the Journal of a Dutch agent, by some supposed to be Arent Van
Curler, who journeyed among the Mohawks and Oneidas in 1634-35,
is a statement that the houses were full of corn, some of them con-
taining more than 300 bushels.*

Corncribs are an Indian invention and for general construction
have been little improved upon by whlte men. Figure 2 in plate 7
shows a modern Seneca crib.

IV CEREMONIAL AND LEGENDARY ALLUSIONS TO CORN

~ In the cosmologic myth of the Senecas corn is said to have sprung
‘from the breasts of the Earth-Mother who died upon delivering the
twins, Good Minded and Evil Minded. Thus the food of the
mother’s bosom still continued to give life to her offspring. Esquire
Johnson, an old Seneca chief, in an interview with Mrs Asher

1Beauchamp, Dr W. M. N. Y. State Mus. Bul. 89. p. 193.

2 Compare the following: “ The Indians thrash it as they gather it. They
dry it well on mats in the sun and bury it in holes in the ground, lined
with moss or boughs, which are their barns.” Pinkerton. Voyages, 12:258.

3Cf. Hennepin. Voyages. Lond. 1608. p. 104.

4 Amer. Hist. Ass’'n Trans. 1895. Wilson, Gen. J. G, Arent Van Curler,
Tournal of, 1634-35, p. OI.
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Wright, the missionary, in 1876 said that.the beans, squashes, pota-
toes and tobacco plants sprang also from the grave. Some of the
writer's informants declare that the squash grew from the grave
earth directly over the Earth-Mother’s navel, the beans from her
feet and the tobacco plant from her head. Thus it is said of the
latter plant, “ It soothes the mind and sobers thought.” .

From the manuscript of Mrs Wright’s interview with Johnson, the
following is quoted:

Johnson says that a long time ago squashes were found growing
wild. He says that he has seen them and that they were quite un-
palatable, but the Indians used to boil and eat them. He says that
in their ancient wars with the southern Indians they brought back
squashes that were sweet and palatable and beans which grow wild
in the south, calico colored, and which were very good, and he thinks
the white folks have never used them. Also the o-yah-gwa-oweh
(oyen’kwaofi’'we?, tobacco) they brought from the south where it
grows wild, also various kinds of corn, black, red and squaw corn, -
they brought from the prairie country south where they found it
growing wild. All these things they found on their war expeditions
and brought them here and planted them and thus they abound here,
but he does not know where they first found the potato.

The mythology of the Iroquois is full of allusions to corn, its
cultivation and uses. The story of its origin from the breasts of
the mother of the two spirits, previously referred to, is generally
accepted as the proper version, but there are other stories which,
however, are regarded simply as gaga”’, or amusement tales, rather
than religious explanations. One story relates that an orphaned
nephew who had been adopted by an eccentric uncle with strange
habits thought that he would discover how his uncle obtained food.
He pretended to be asleep and looking through a peephole in his skin
coverlet found that the old man had a strange lot of nuts fastened
on a stick (a corncob). Cautiously removing a nut (kernel) he
placed it in a small pot of water and making some mysterious passes
over it as he crooned a mysterious song, he caused the vessel to ex-
pand to a great size and fill with a delicious food. The next day
the old man went on a journey to a distant gorge and the young man
determined to try the experiment which he had seen his uncle per-
form. He shelled all the corn from the cob, threw it in the pot,
sang and motioned until the pot swelled up so large that it filled the
house and burst the walls. A great mound was formed and when
the old man returned he cried out in dismay, * You have killed me,”
and gave as his reason that he was the custodian of the corn which
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was the only ear in the country, the remainder being in the posses-
sion of a ferocious company of women who killed by their very
glances. Beasts and serpents guarded the path to their houses and
as there was nothing else to eat the nephew and uncle must starve.
The nephew laughed and set out to conquer all the difficulties. The
story of his conquest of all these things is detailed and exciting.
However, he chased the women up a tree and made them promise
to deliver up the corn, which they did and the hero went home, step-
ping disdainfully over the carcasses of monsters and serpents. Since
then corn has been plentiful.

Beauchamp refers to this tale which he found among the Onon-
daga but thinks it of European origin. Hewett in his Cosmology*
gives this tale substantially as outlined above. The reference in the
tale to the nuts on the stick has given some Iroquois the idea that
chestnuts were meant and the story is given as the origin of chest-
nuts. The Seneca names for chestnuts and corn kernels are not
dissimilar, the former being o‘nis’td’ and the latter o’nie’std’.

Dr Beauchamp relates another tale which he had from Joseph
Lyon, an Onondaga. A fine young man lived on a small hill, so the
story runs, and being lonely he desired to marry some faithful, agree-
able maiden. With his long flowing robes and tasseled plumes he
lifted up his voice and sang, “ Say it, say it, some one I will marry.”
He kept up his song day after day and at last there came a fair
maiden, arrayed in a flowing green mantle over -which were fastened
beautiful yellow bells. ““I have come to marry you,” she smiled, but
the tall young warrior responded, “ No, you are not the one, you
wander too much from home and run over the ground so fast that
I can not keep you by my side.” The poor rejected pumpkin maiden
went sorrowfully away and floating after her came the echo of the
song, “ Some one I will marry.”

One morning a tall slender maiden appeared drawn toward the
singer by the magic of the song (which even we of these degenerate
days must confess, though even inaudible, is a song that attracts).
The maiden was covered with clusters of flowers and gracefully
dangling leaves. The tall young man needed but to look and there
was an immediate consciousness of affinity. The two embraced each
other and to this day in the Indian’s cornfield the two plants are
inseparable. _The cornstalk bean twines around her lover still.

1 Bureau of Ethnology Rep’t. 1903.
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Dr Beauchamp adds that they are inseparable even in death * for the
beans make a part of Indian corn bread.”*

Mrs Converse relates a very pretty story of the three plant sis-
ters in her Myths and Legends.? The writer has heard the same
story. The corn, however, is a female and not a pining, singing lover.
The corn plant in the old days produced a heavy grain rich in an
oil which was most delicious. The Evil Minded spirit, jealous of the
good gifts which the Good Minded had given men beings watched
his opportunity to capture the spirit of the corn. Detaining the spirit
he sent his messergers to blight the fields. The sun sent a ray of
light to liberate the captive spirit but ever since corn has been less
productive and required greater care. Morgan also mentions this
legend in the League.?

There is an allusion to the spirit of the corn plant in the code of
Handsome Lake, as follows:

It was a bright day when I went into the planted field and alone
I wandered in the planted field and it was the time of the second
hoeing. Suddenly a damsel appeared and threw her arms about my
neck and as she clasped me she spoke saying ““ When you leave this
-world for the new world above it is our wish to follow you.” I looked
for the damsel but saw only the long leaves of corn twining round
my shoulders. And then I understood that it was the spirit of the
corn who had spoken, she the sustainer of life. [See Code of Ga-nio-
dai-o,* § 48, 1 2]

1Jour. Am. Folk Lore, p. 195.

2Converse. Myths and Legends of the Iroquois; ed. by A. C. Parker.
N. Y. State Mus. Bul. 125.

3Morgan. League of the Iroquois. Rochester 1854. p. 161.

4 Manuscript in N. Y. State Library, trans. by Parker, A. C. and Bluesky,
William.
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(From a drawing by Jesse Cornplanter, a

Fig. 4 The Spirit of the Corn speaking to Handsome Lake, the Seneca prophet.

Seneca boy artist)



Plate 6

Corn pit excavated by Harrington and Parker, 1903 (Peabody Museum
of Archeology and Ethnology Expedition) on the Silverheel’s site, Brant
township, Erie county, N. Y.
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1 Vegetable storage pits near Chief E. Cornplanter’s house, Cattaraugus
Reservation. 2 Seneca corncrib on the James Sandy place, Cattaraugus
Reservation
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Note the manner in

Seneca youth,

Scenes about an Iroquois bark house, from a drawing by Jesse Cornplanter, a

which the corn braids are placed on the drying pole.
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V VARIETIES OF MAIZE USED BY THE IROQUOIS AND
OTHER EASTERN INDIANS

1 Varieties mentioned by historians. Few authorities agree as
to the varieties of Indian corn. Beverly* mentions four “sorts”
among the Virginia Indians, two of which he says are early ripe and
two late ripe. He describes the four varieties carefully and ends by
saying that his description is without respect to what he calls the

acc1dental differences in color, some being blue, some red, some
yellow, some white and some streaked.” He continues that the real
difference is determined by the ‘‘plumpness or shriveling of the
grain.” To him the smooth early ripe corn was flint corn and the
“other . . . with a dent on the back of the grain . . . they call she-
corn.” This is probably the Poketawes of the Powhatan Indians.

In Harris’s Discoveries® is another description of corn giving the
variety of colors as “red, white, yellow, blue, green and black and
some speckled and striped but the white and yellow are most
common.” 3 t

Thomas Hariot in his Brief and True Report, reports* the “ divers
colors ” as red, white, yellow and blue which in the light of the de-
scriptions of his contemporaries would seem to make his report true
but not the whole truth.

Morgan® is even more unsatisfactory in his descriptions and records

1 Beverly. Virginia, p. 126.

2 Pinkerton. Voyages and Travels, 12:242.

3“, . . maise or Indian corn, which is not our pease in taste, but grows
in a great ear or head as big as the handle of a large horse whip, having
from three hundred to seven hundred grains in one ear, and sometimes one
grain produces two or three such ears or heads; it is of various colours,
red, white, yellow, blue, green and black, and some speckled and striped,
but the white and yellow are most common; the stalk is as thick as an
ordinary walking cane, and grows six or eight feet high, in joints, having
a sweet juice in it, of which a syrup is sometimes made, and from every
joint there grow long leaves in the shape of sedge leaves.” Ibid. p. 242.

4 Pagatowr, a kind of grain so called by the inhabitants; the same is
called mayze, Englishmen call it Guinywheat or Turkey-wheat, according to
the names of the countries from whence the like has been brought. The
grain is about the bigness of our ordinary .English pease and not much
different in form and shape; but of divers colors, some white, some red,
some yellow and some blue. All of these yield a very white and sweet
flour being used according to his kind, it maketh a very good bread.”
Hariot. Reprint. N. Y. 1872. p. 13-16.

5 League of the Iroquois, p. 370.
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only three kinds of corn among the Seneca. He enumerates them
as white, O-na-o-ga-ant, red, Tic-ne, and white flint, Ha-go-wa.
These were the varieties which he collected and sent the State Cabi-
net (Museum) in 1850.

It is difficult to say what kind of corn Columbus saw on the island
which he discovered, but we may be reasonably sure that Cartier
mentioned the white flint corn when he described the corn of the
Hochelagans. Morgan® mentions this as the bread corn of the [Seneca
mistaking it for the white Tuscarora or squaw corn.

Sweet corn was long known to the Indians and its seed was first
obtained by Sullivan’s soldiers from the Seneca fields on the Susque-
hanna.?

Purple or blue corn is mentioned in the Journal of Lieut. Erkuries
Beatly, an officer under Sullivan. In describing the events of Friday
the 3d of September he says “. . . the Indians had just left their
kettles on the fire boiling fine corn and beans which we got, but what
was most remarkable — the corn was all purple . . .”

Esquire Johnson, an aged Seneca chief, in an interview with Mrs
Laura Wright in 1879 said, “. . . They brought it from the south,
also various kinds of corn black, red and squaw corn. . . All
these things they found on their war expeditions and brought them
here and planted them and thus they abound.” The object of Iro-
quois raids, according to many of the old Indians, was to get new
vegetables and slaves as well as to subjugate insubordinate tribes.

Dent corn, with the Iroquois (Seneca), is called ono'dja, tooth.
Tradition relates that this is a western form derived from Sandusky
Iroquois in Ohio.

The writer has conducted a lengthy inquiry as to the varieties of
corn cultivated by the Iroquois during the last 100 years and the
result is embodied in the list, which is found below.? At the present
day while they conserve the forms with a zeal that has in it a
religious and patriotic sentiment, they also cultivate the new varieties
with equal ardor for in the modern types is found the corn which
produces the most money in the markets.

1]bid. p. 370.

2Cf. Journal of Capt. Richard Begnall.

3Cf. Harrington. Seneca Corn Foods, Am. Anthropologist, new ser.
V. 10, no. 4, p. 575, 576. Four varieties are mentioned.
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2 Varieties of corn used by the Iroquois

Zea mays amylacea, soft corns
Tuscarora or Squaw, Oni’ofiga®= * white corn
Tuscarora short eared, Onyufi’gwiktd’= growing over the tip
Purple soft, Osorgwudji’ = purple
Red soft, gwérda‘'a =red

P2 Zea mays induratae, flint corns
Hominy or flint, dionéo”stite’=the corn glistens
Hominy or flint, long eared, h&”kowa
. [yodjisto’gofinyi = it spotted is
Calico, 4 P g’ }.’. .P
-Ldeyuneo“ denilis = mixed colors

Yellow, djitgwad™ar hé”kowd = yellow hé”kowi

Zea mays saccharata, sweet corns

Sweet, diyut’gotnogwi= puckered corn
Black sweet, oso’gwud’'dji deutgo™negaidé == black puckers

Zea mays everta, pod corn
Red pop, gwéndia‘a wata’tofigwus = red, 1 bursts
White pop, wata’tofigwus ==t bursts

Zea mays (variety ?), pod corn

Sacred corn, ond’o*wé = original corn

The Mohawks cultivate some of these varieties now. Mr William
Loft, a Mohawk Indian of the Six Nations Reservation in Canada,
gives the Mohawk names for the following:

Tuscarora, ono”staga™rha.

Tuscarora, short, ono"stacan’nal

Sweet corn, degon’derho”wix

Hominy or white flint, onust’teofiwe’

Hominy, longeared, ga’hrades

Yellow, o'jinegwa“onuste’

Purple, orhon’ya’

Husk or pod, oo™ nat

Pop, wadada’gwas oniuste’

1Seneca terminology.
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VI CORN CULTIVATION TERMINOLOGY!

1 The process of growing

SENECA
a Ond'o
b waeeyiint'to’
¢ ohwénro‘dadyié’
d oga“hwioda®
e otgai‘hiat
f otga’aahit
g deyudhd’o
h ogwandadodyid’
1 ogwar'dad’e’
7 oge’odadyie’
k owardy’
1 o’geot
m ogwa“du ae’ ogwa"'da“e
% ono”’gwaat
o déju’gdnsiat

¢ oweidrdaadyé’, owérdadyé’

q oné&oda’dyie’
r hadi’nonyo”cos

s yestd’dnyo"nyano’
t diista”’shoni
% gasdirt’shudoho’
v gano™gadi’

ENGLISH
Corn
She plants
It is just forming sprouts
It has sprouted
The blade begins to appear
The blade has appeared
The blade is already out
The stalk begins to appear
The stalk is fully out
It is beginning to silk
The ears are out
It has silked out
The tassels are fully out
It is in the milk
It is no longer in the milk
The ears are beginning to set
The kernels are setting on the cob
They are husking (indefinite as
to method) :
She is braiding
It is braided
It is hung over a pole
It is strung along a pole

2 Terminology of cultivation

a waé’yuntto’
b yeeo’do/gwiis

¢ deyonanyaoh, or deyo’wénnyé&’

d wae’oao?, or waea

a oea’
b odjorwa’sa
¢ oaya’, oe'd’

She plants

She weeds

She stirs up the earth
She hills it up

3 Parts of corn

Leaves
Leaves of corn
Stalk

1Based upon manuscript lexicon of Rev. Asher Wright. For the sake
of umformxty the Wright system of orthography has been changed to that

used in the body of this work.
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d ono™’gwa™a’ ~ Cob

¢ gagosswa”ge’, ogoisha’ge Butt of cob (meaning nose)
f oji‘jut Tassels

g onio onius’ta or o’nis’ta’ Kernels

h onyo’nia’ Husk

i oaya okdaya, or ok’te’a Roots

j okta’a Hulls

k ogai‘td’ Waste matter

! ondo’a’wén’nidsd’ Germ — heart

m ogiidjida’ Pollen when it comes off
n ganiofigwe’ < Seed corn '

0 o”gio"t Silk

VII UTENSILS EMPLOYED IN THE PREPARATION OF CORN
FOR FOOD

The implements and utensils employed for the planting, cultivating
and harvesting and the preparation of corn for food embraced the
larger part of Iroquois domestic furniture. To a large extent many
of the old-time corn utensils are still made and used by the Iroquois
who prefer the “ old way ” and it is surprising to find that even the
Christianized Iroquois, who generally live in communities away from
their “ pagan” brothers, cling to their corn mortars and the other
articles which go with them. Today on all the Iroquois- reservations
both in New York and Canada the corn articles form the great part
of their Indian material, and in fact constitute much of their aborig-
inality. As far as the writer can learn this same observation applies
to all of the Indian tribes or remnants of such east of the Missis-
sippi river.

Corn mortars are still made in the ancient way by burning out the
hollow.

The men probably made most of the bark and wooden dishes!
and carved the spoons and paddles while the women made the baskets
and sieves.

Hennepin writing on this subject remarks: “ When the Savages
are about to make Wooden Dishes, Porringers or Spoons, they form
the Wood to their purpose with their Stone Hatchets, make it hollow -
with their Coles out of the Fire and scrape them afterward with
Beavers Teeth for to polish them.?

1See Jesuit Relations, 23:55, 13:265; Lawson. Carolina, p. 208.
2 Hennepin. Voyage, p. 103.
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Large kettle, Gano®’djowan&.  Anciently large clay vessels were
used. Later brass or copper kettles obtained from the whites were
used. The use of clay vessels was early noticed by travelers! among
the Indians of eastern North America. There are several good de-
scriptions of the methods of pottery making, references to the use
of the vessels for cooking and several illustrations of them [see
fig. 15]. It seems most probable from these early accounts and illus-
trations that the clay kettles were placed directly over the fire, though
perhaps supported by three or four stones properly arranged. School-
craft, however, illustrates one suspended over the fire. The writer
once found a clay vessel in a fire pit with the remains of the fire
about it and four or five pieces of angular shale at the bottom as a
supporting base.  There are several illustrations depicting this
method in old works. : »

"The coming of the traders with brass kettles was an event in the
history of Indian cooking. It enlarged their capacity for cooking
food in quantities. As brass kettles became common with them the
smaller clay vessels-passed-out of use and were made but rarely. In
this way the art gradually became forgotten.

Among the Seneca the writer found several persons who remem-
bered hearing in their youth how the vessels were made. They as-
serted that clay was thus occasionally employed up to the middle of
the last century. The Seneca seem to have conserved the art® at
any rate for some time after their settlement at Tonawanda, Alle-
gany and Cattaraugus.

The use of brass kettles among the Iroquois is still found, some
of the more conservative seeming to prefer them [see pl. 10], but the
majority now use iron or the more modern enameled ware pots.

Wooden mortar, Ga’niga“ta.® The corn mortar was made of
the wood of the trunk of a niiu’gigwasa, pepperidge treec or ogo’wa,

1These vessels are so strong that they do not crack when on the fire
without water inside, as ours do, but at the same time they can not stand
continued moisture and cold water long without becoming fragile and
breaking at any slight knocks that any one may give them but otherwise
they are very durable.” Sagard. Histoire du Canada. 1638. Tross ed.
Paris 1866. p. 260.

2 Cf Harrington. Last of the Iroquois Potters. N. Y. State Mus. Rep’t
of Director. 1908.

3 Ga’ni'ga‘ in Mohawk.

Sebastien Cramoisy in his relations (1634-36) said “ . . . we have
learned by experience that our sagamites are better pounded in a wooden
mortar in the fashion of the Savages than ground within the mill. I believe
it is because the mill makes the flour too fine.” [See Jesuit Relations.
Thwaite’s ed. v. 8] -
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black oak. To conform to the proportions specified by custom the
log was reduced to a diameter of 20 inches and then a section 22
inches long was cut or sawed off. A fire was built in the center of the
end naturally uppermost and when it had eaten its way into the block
for half an inch or thereabouts, the charcoal was carefully scraped
out to give a fresh surface to a new fire which ate its way still deeper.
The process was repeated until the bowlike hollow was of the de-
sired depth, generally about 12 inches.! In this hollow was placed
the corn to be pulverized. The relative values of mortars depended
on their freédom from cracking and the grinding quality of the wood.
+ The use of the mortar® and pestle is shown in plates 11, 12 and
20. In the same illustrations is shown the corn strung er braided
for convenience in handling, after the old Indian style now univer-
sally adopted by farmers.

The wooden mortar and pestle are found among most of the east-
ern Indians. The styles and shapes differed greatly. The Cherokee,
for example, had a shallow saucerlike depression in the top of their
mortars and a socket in the center. Their pestles were bulbous at the
top but the grinding end was small and of a size designed to fit the
socket loosely. As the meal was pounded it rose to the top and
settled around the ““saucer” top where it could easily be swept or
scooped into a receptacle. Cherokee mortars like the Iroquois were
made upright. The Pottawatomie, Chippewa and some others had
horizontal mortars, that is the cavity was made in the side of the
mortar log. The Seminole not content with one cavity made three
or four in the side of a fallen tree. The Nanticoke made their
mortars vase-shaped with a supporting base and the Choctaw chopped
their mortar vases to a point to hold them stationary. Dr Speck
found an odd mortar among the Connecticut Mohegan. It had been
carved so as to resemble somewhat an hour glass. He was not able

1 Adair describes the process as follows, “. . . cautiously burned
a large log to a proper level and length, placed fire a-top, and with mortar
[clay] around it, in order to give the utensil proper form, and when the
fire was extinguished or occasion required, they chopped the inside with
their stone instruments, patiently continuing the slow process till they
finished the machine to the intended purpose.” Adair, p. 416. Lond. 1725.
Cf. DePratz. Paris 1724, 2:177.

2“The Indians always used mortars instead of mills and had them with
almost every other convenience when first opened to trade.”” Adair, p.416.

“They pound it in a hollow tree.” De Vries. Second Voyage. Hoorn
1655, p. 107. N. Y. Hist. Soc. Col. Ser. 2, v. 3, pt I. :
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to obtain it because the tribe held it as communal property and looked
upon it with a feeling of veneration. The pestles differ as much as
the mortars, some being mere clublike sticks.

Pestle, Hétge’o' or He’tgén“kha’* The Seneca words mean
upper part and are derived from hetgii’gwa, meaning upper. The
pestle is generally of hard maple wood about 48 inches long. It is
shaped the same on both ends and either may be used for pounding,
although one end is generally chosen and always used thereafter. The
other end serves as a weight that adds to the power of the arm in
making the stroke. The mortar and pestle are used in pulverizing
corn for soups, hominy, puddings and bread, and are by far the most
important utensils used in preparing corn foods made from meal.

Stone mortar and pestle, Yeistonnia”ta’. Up to within the time of
the Civil War it was a common thing for the Seneca, as well as
others of the Iroquois, to use stone mortars and pestles or rather
mullers. Some of these mortars were so small that they could easily
be carried in a basket without inconvenience. Corn could be cracked
for soup by a single blow or by rubbing once or twice it could be re-

w;(gg"(“'(("‘ "((lf(z(((
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Fig. 5§ Secnecastone mortar and muller, The mortar is 8 inches in length

9

duced to meal. Many of the older people remember these * stone
mills” by which their odjis’to"nondd‘, cracked corn hominy was
made? [see fig. 5]

M. R. Harrington found one of these mortars still in use by the
Oreida in Madison county and described it in the American An-
thropologist.?

1Ga'ni‘ga‘ in Mohawk.

2Cf. Jesuit Relations, 1716-27, v. 67:213. They crush the corn between
two stones reducing it to a meal; afterward they make of it a porridge
which they sometimes season with fat or with dried fish.

3New Ser. v. 10, no. 4. 1908. p. 570.



Interior of the Canadian Seneca ceremonial cook house, Grand River
Reservation. Note the large brass kettle. From a photograph by the

author .
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Plate 12

Feast makers at the New York Seneca midwinter festival, February 1909.
The costumes and other articles except the corn mortar are now in the
State Museum collections. = S J







Plate 13

Illustrations are one fifth actual size. A. C. Parker, collector, 1908

Hulling and hominy baskets.
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Mullers and mealing slabs are commonly found on Iroquois vil-
lage sites and sometimes may be picked up near log cabin sites on the
present reservations. The Iroquois probably did not use the long
cylindrical pestles to any great extent, as did the New York Algon-
quins as late as the Revolutionary War.

Mr Harrington found one of these cylindrical pestles among the
descendants of the Shinnecock at Southampton, Long Island, to-
gether with a small wooden mortar. The Minisink Historical So-
ciety has one which was given an early settler by one of the Minsis
before the“Revolutionary War.

Hulling basket, Yegai”todta’.! The Seneca word for hulling
basket means it twashes corn. This basket is woven with tight sides

Mullnun

I

Fig. 6 Technic of the hulling bq.sket

and a coarse sievelike bottom. It is about 18 inches deep and as
many broad at the top tapering down to 12 inches at the bottom. In
this basket is put squaw or hominy corn after it has been boiied in
weak lye to loosen the hulls and outer skin. The basket of corn is
then soused up and down in a large tub of water until all the hulls
are free and have floated off in the many rinse waters.

The details of weaving the hulling basket are shown in figure 6
and the basket itself in plate 13. Hulling baskets are made in four
styles; without handles of any sort; with handles made by openings
in the body of the basket just below the rim; by raised loop handles
made by fastening pieces of bent wood through the rim and into the
body of the basket; and by a raised handle that arches from side
to side. For the various styles see figure 7. This type of basket is

1 Yegahredanda’kwa‘ in Mohawk.
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widely found among the eastern Indians although the Iroquois basket
seems to have been higher.

The hominy sifter is woven in the same manner and the State
Museum has specimens from the Cherokee and Shawnee which are

ﬂ c
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Fig. 7 Various forms of hulling baskets

similar in all details to the Iroquois baskets. Both of these peoples
of course have been in contact with the Iroquois at different periods.
The Delaware sifting and washing baskets were ‘often made of shreds
of bark but the Iroquois preferred the inner splints of the black ash.

Hominy sifter, Oniius'tawanés.! The Seneca term means
coarse kernels. This basket is of the same weave as the hulling
basket. It is a foot square at the top and tapers down to 10 inches
at the bottom. The bottom is sievelike, the openings being about
% inch square. The hominy corn cracked in the mortar is sifted
through this basket and the coarser grains that remain are thrown
back in the mortar to be repounded and resifted until all are of the
requisite size.

Meal sifter,? Niu'nyo%sthasd’.! The Indian word is derived
from niwa’a, small, and oniius'td’ kernels. In size and shape this
basket is like the hominy sifter. The splints of which it is woven,
however, are very fine, being about 5§ inch wide. Except for
decorative purposes, no baskets were ever woven finer. The
niu'nyo”s’thasa’ was used for sifting corn meal for bread puddings.
Sometimes it was used to sift other things, such as maple sugar,
salt, seeds etc. So much labor was required to make one of these
meal sifters that many of the Iroquois ceased to weave them when
cheap wire sieves could be obtained, the price of the meal sieve
basket being as high as $1 [see fig. 8]. -

1 Yuno®owa’nés in Mohawk. 2

2“ They have little baskets which they call notassen, and which are made
of a kind of hemp the same as fig frails, which they make to serve as
sieves.” De Vries, p. 187.

3 Niga’te’sera, flour sieve, in Mohawk.
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Metallic meal sifters, now somectimes used, are regarded as inferior _
for sifting the Indian prepared meal because they give a metallic

Fig. 8 Meal sifter, Spec’li‘llxll:t:xli:s{lzish:’shiii}if diameter and 4 inches deep.
taste to the food. It is said that the basket sieve makes lighter
flour.

Ash sifter, Ogéd’yeo®to’.? The ash sifter was a small basket
about 6 inches square at the top, 5 inches square or less at the bot-
tom and about 3 inches deep. It was woven like the hominy sifter,
the sieve bottom having somewhat smaller openings.

Ash sifters are rare in collections illustrating the series of baskets
used in the preparation of corn for food. One in the State Museum
is very old and was collected by Morgan at Tonawanda in 18g51.

Bark bread bowl, Giisno’gdofi’wa’.? This dish is made from
bark peeled in the spring or the early summer time, bent into the re-
quired shape and bound around the edges with a hoop of ash sewed
on with a cord of inner elm or basswood bark. The usual dimen-

1Yorgarrawakto’ is the Mohawk form.
2 Ga“sna’gahofi'wa’ in Mohawk.
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sions are from I to 2 feet in diameter and from 4 to 9 inches
" deep. Some bowls are elliptical in shape: These bark bowls were
used for mixing the corn meal into loaves previous to boiling and
afterward for holding the finished loaf.

The writer has seen these bark bowls used for cooking vessels,
heated stones being thrown into the liquid within it. The bark vessel
can also be put over an outdoor earthen or stone fireplace and water
heated if the flames are kept away from the rim. Bark bowls are
still used in some parts of the Seneca reservations as dish pans, sap
tubs, wash pans, etc. Bark dishes are easily made and their first use
may be referred to very early times. Two of these bowls are
shown in plate 14. Morgan collected a series of bark vessels for the
State Museum in 1854 and some of the spec1mens are st111 on
exhibition.

Wooden bread bowl, Oweérgd‘ga’ofi’wa’.! Sometimes instead of a
"bark dish a wooden one was used for a bread bowl. It was of about
the same relative size and carved from pine or maple. The form
naturally differed somewhat from the bark bowls, but in general out-
line followed them. Some of these bowls are carved from maple
knots, or knots from other trees. Usually, however, they were
carved from softer wood. § :

Wide paddle, Gatglin’yasshuwa’né.? * The wide paddle was
used for lifting corn bread from the kettle in which it was boiled.
Some of these paddles are beautifully carved and ornamented. The
wide bread paddle took two forms, the round blade and the rectan-
gular bladed paddle [sece pl. 16]. A feature which distinguishes a
lifting from a stirring paddle is the hole made in the middle of the
blade. The holes are either round or heart-shaped.

Narrow paddle, Nigat’gwiinyashda’.? This paddle was used

for stirring boiling soups and hulled corn.
* Both wide and narrow paddles were carved from some hard wood,
preferably some variety of maple. Some are decorated with carv-
ings of phallic symbols. Such designs are regarded as sacred, in the
Iroquois religion, and are never looked upon with levity. The
carving of paddles gave opportunity for the carver to display his
best genius. Chains were carved from the solid wood of the paddle
handle and balls ciat in barred receptacles [see pl. 16, fig. 3]. " Even
some of the plainer forms had decorations made by carving a series
of small triangles arranged in figures on the handle.

1 Oyén’de’®gaon®wa’ in Mohawk.
2 Gagawe”tserhowané‘ in Mohawk.
3 Nigagawé”tsélha in Mohawk.
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Within recent years this work of making and decorating these
kitchen utensils has been the work of the men. No doubt they
thought that a fine paddle would furnish a proper mcentwe for the
making of a good soup.

Great dipping spoons, Ato’gwassho®wa’ne‘.? For dipping hulled
corn soup, or in fact any other soup from a kettle, a large dipping
spoon was generally used when there was one at hand. In form it
was like the common eating spoon used by the Iroquois but very
much larger, the bowl being about a foot in diameter. At present
these large spoons are very rare. One specimen that the writer
obtained for the American Museum of Natural History is said to
have been used for years in council meetings on the Genesee Reser-
vation, especially at the Green Corn Festivals. There are several
large dipping spoons in the State Museum, but they are now not
to be found in use on the New York Indian reservations. The speci-
men shown in the illustration, figure 1, plate 17, has a shorter handle
than mest.

The great dipping spoons were used for apportioning out the con-
tents of the great feast cauldrons. The activity of collectors and the
greater convenience of civilized articles has brought the tin dipper
into greater prominence.

Deer jaw scraper, Yigassho¥gidya’to’.2. This implement is a
very rare one. It is simply one of the rami of a deer’s lower jaw and

Pig. 9 Deer jaw scraper for green corn. Spedmén is about 8 inches long

is complete without trimming or finishing in any way. The jaw was
held -by the anterior toothless portion and with the sharp back teeth
the greer corn was scraped from the cob. The name of the imple-
ment, Yigdssho¥'giya”to’, is derived from ogo™sa, green corn, and
yigowe™'to’, it scrapes.

The Seneca housewife when she uses the jaw scraper, with char-
acteristic humor, says, “I am letting the deer chew the corn first
for me.”

1Wadogwa’tserhowané’ in Mohawk.
2 Yénnos'stogatyatha’ in Mohawk.



54 NEW YORK STATE MUSEUM

Another method of bruising green corn on the cob was to place a
flat grinding stone in a large wooden or bark bowl, hold the ear on
the stone with one hand and mash the unripe kernels with a milling
stone held in the other hand. The bruised corn was then brushed
from the mortar stone and the kernels that yet adhered to the cob,
scraped off. When enough material had been thus prepared the lower -
stone was removed from the bowl and the mashed corn removed
for cooking. g :

Dried corn was milled much in the same way. A handful of the
corn was placed on the millstone and pulverized with the miller. The
cracked corn would fall into the bowl and be pounded again and
again until enough hominy or meal was obtained. The Seneca aban-
doned this method about 50 years ago, although a few have used it
in recent times when a wooden mortar was not accessible.

The writer collected a deer jaw scraper in 1903 for the American
Museum of Natural History and believes his description and speci-
men the first on record. Mr Harrington later collected and described
the deer jaw scraper in Canada, corroborating the writer’s data®

Sagard in his Foyages to the Hurons describes another jaw method
of removing green corn from the cob but says the jaws were those
of the old women, the maidens and children who prepared the mass.
He remarks that he had no liking for the food.

Eating bowl, Ga’ofi'wa’. Eating bowls? were made from bark
or wood and were of various shapes,

Feast bowls oftentimes were of large size and were ornamented
in various ways to distinguish them from ordinary dishes. There
are two interesting specimens of feast bowls in the State collec-
tions. Both are Mohawk bowls from Grand River, Can. One has a
handle styled after a beaver tail, a beaver’s tail being the symbol of
a feast. The other bowl is made of elm bark. It was used at one
of the Five Nation’s councils some 10 years ago. The interior is
divided into five sections by painted lines of yellow radiating from
the center. At the angles of the radiating division lines are beaver
tails, five in all. Upon the inner raised sides of the bowl is painted
in red the names of the five nations and in black beneath the modern
council names : Ga-ne-a-ga-o-no, Mohawk, Owner of the Flint; Gue-
gweh-o-no, Onondaga, On the Hill; Nun-da-wah-0-no, Seneca, The

1See also Parker, A. C. N. Y. State Mus. Bul. 117, p. 544.
2“ Their dishes are wooden platters of sweet timber”” Raleigh, in Hak-
luyt’s Voyages. Lond. 1600. 3:304.
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Great Hill People; O-na;ote-kah‘-p-no, Oneida, The People of the
Stone. The label reads as follows: :

(CANADIAN) MOHAWK BREAD BOWL.

This decoration is a fac-simile of the old bow! taken by the Mo-
hawks when they left the League and departed with Brant.

5 yellow lines — The sun’s path guarding the 5 nations. 5 Beaver
tails — the beaver tail soup symbol. = At the 5 Fire councils each Fire
(or nation) was compelled to dip his soup from its own national
division of the bowl. The dipping of the spoon into each portion
allotted to its Fire signified union and fidelity. This bowl, obtained
in Canada, was decorated by a Seneca Indian Artist on the Catta-
raugus Reservation, June 12, 1899.

Harriet Maxwell Converse
Cattaraugus Reservation, N. Y.

June 15, 1899.

Ordinary eating bowls were smaller than feast bowls and were
often carved with great nicety from maple, oak or pepperidge knots.
After carving and polishing the bowls were dyed in a solution made
from hemlock roots. Continual scouring soon reduced the bowl to
a high polish and the grease which it absorbed gave it an attractive
luster which contributed in a large measure to preserve the wood.
Bowls which have been in the State Museum for 50 years stxll yield
grease if scraped with a penknife.

Eating bowls are usually round but many of the older forms have
suggestions of handles oppositely placed. Some of these handles go
beyond mere suggestions and take the form of a bird’s head and tail
or two facing human effigies.! Bowls are shown in plates 14 and 15.

Wooden spoons, Atog’washéd.? (reat care was exercised in
carving wooden spoons. As a rule, each individual had his own

Fig. 10 “«ooden “spoon from bottom of Black lake. C(ollected by E. R. Burmaster!
1g910. Specimen is 15 inches in length,

spoon which he recognized by the animal or bird carved on the
handle. In olden times, the dream animal or clan totem was usually
carved upon the handle, but specimens of later times nearly always

1See Harrington. Some Unusual Iroquois Specimens. Am. Anthrop-
ologist. new ser. 11:8s.
2 Niwadorkwatserha, in Mohawk.
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Liave the conventionalized forms of birds carved upon them. In
rare instances the figure was carved from a separate piece of wood
and attached to the spoon handle with a peg.

The wood chosen for spoons was usually curly maple knots,
although knots of other woods were valued and often used. The
Iroquois preferred to have their spoons of a dark color and as the
“spoon wood” was white or yellow, they used dyes to darken
them. Hemlock bark or roots were boiled in water until the liquid
was of the proper shade, which was dark red, and then the spoon

Fig. 11 Types of Seneca and Onondaga eating spoons. 1, wooden spoon; 2, bark ladle;
3, buffalo horn spoon. Number 3 was collected by E. R. Burmaster, 1910, from the
Alec John family who had preserved it as an heirloom for many years.

was plunged in and boiled with the dye until it had become
thoroughly saturated with the dye and had partaken of the desired
color. By use and time the spoon became almost as black as ebony
and took a high polish,

Spoons were sometimes shaped from elm bark but these were
not durable. They were scoops rather than ladles or spoons.

The Iroquois did not readily abandon the use of wooden spoons
and in some districts they are still used. The Indians say that food
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I Seneca bark bowl. 2 Mohawk feast bowl used at the Six Nations
annual meetings. The beaver tail symbols refer to a section in the Iroquois
Constitution and symbolize peace and plenty. Illustrations are one sixth

actual size. Converse collection
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Plate 15

Iroquois bread and eating bowls-,
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Plate 17

1 Seneca feast dipping spoon. 2 Mohawk beaver tail national feast bowl.
Illustrations are about one fifth actual size. Mrs H. M. Converse collection
in State Museum I N
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