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SOPHIE GUNNER

atihkamék owahkona é-kisisomihci

namés maka wila o..., atihkamek ké-itdkaniwit, é&-o8’htdniwahki o...,
otaka8iya, oskwan’piy’ "Sin’kécikatéw. mihcét é-nipahakihcik ah... namésak
atihkamékwak, n'to§’htdnan otakasiy’ é-kisisaméahk. “oskwan’piy” méka
n’tiS§in’katénan. misiwé n'sinénan’® anihiy otakaSiya. éko panaskihkohk
m’pakitinénén é-kis'samahk. kinwés, kinwés n'kis’sénén anta, pili§ micon’
&-pahkwahkateéki, ti-sasihkatéki 'ti-prawniwahki® miconi. &ko ma’sis
pahkwésikan m’pakitindnén, n’tispahwénén ayahahk..., oldkan’sihk ...
n’tispahwéanan maka. éko pékitinaméhk anta, é-kis'samihk anihi. na&c
maka wihkaSinwa.

&ko méka nésta kotakiy an™ atihk..., an’ namés, mihkwacak4s
ka-isin'kasot, wihkonak méka ké-itihcik anta, é-'yawécik aniki
m’pakocéninanak. n'tasicikaswandnak an’ki wahkonak. awasité maka
wihka8in anim’ oskwanipiy é-wsihtayan, isply é-pakitinakihcik aniki

pahkwésikanak mak’ asic é-'ti-pakitinakihcik api&i§ ant’ &-'ti-tispahwakihcik.

&kwan’ é-totamahk méaka wila é-... oihtayahk anima oskwanipiy. apisis
pahkwésikan m’pakitindnédn n’tispahwananak oldkaniSihk. awasité maka
wihkagin anima é-'§indkohtidniwahk pahkwésikanak apisis
é-pakitinakaniwicik. éko maka nésta mihkwacakaSo-wahkanak dskaw
pakitinikaniwinwak anta, asicikaswakaniwanwak anta. ’as’té® wihkacin®
méka anim’ é-’8indkohtaniwahk.
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Text Fifty-Four

A favourite dish from whitefish roe

Now for that fish’s ... which is called the whitefish, in processing its ..., its
innards, it is called ‘liver-water’. When we catch a good number uh ..., of fish,
whitefish, we clean the innards and cook them. And we call it liver-water’.
We squeeze out the whole of those innards. Then we put them in a frying pan
and cook them. We cook them there a long, long time until they’re boiled
completely dry, so they may come to a fry, so they become all brown. Then we
put in a little flour; we mix it in a thing, a small dish, and we mix it. Then
we put them there [in the liver-water], as we cook them. And they are very
delicious.

And then also that other caribou ..., that fish, the so-called red sucker,
what'’s called the roe there, we cut them open as they have it. We cook those
roe along with them. That liver-water is tastier, though, as I make it, when,
as we put the flour with it, we gradually put a little flour in as we continually
stir it. That's what we do when we make that liver-water. We put in a little
flour, that is, and we stir it in a small dish. It's more delicious when it's
dressed that way, with a little flour put in. And so red-sucker roe also is
sometimes put in it, and cooked along with it. And it's more delicious when
it’s dressed that way.
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