Maéc Awaétok Késoq
Old Bear Moon /January

Anamaehkatwan Késoq
Greeting Moon/January

Vocabulary!

Kaeqsiw
It is cold

Nekés pahkisekanem

Egifﬂ?g:g | baked bread
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SOUR YEAST DOUGH
INGREDIENTS

o Yeast
o Sugar
o Flour

o Water
o Potato

Recipe from Indian Cook
Book, Mabel Dickie!

For Nanopoon, biscuits, pancakes:

1.Yeast is made with 1 tablespoon of sugar to each
cup of flour.

2.Warm water is added just to moisten.

3.Let stand in a warm place for several days. It is
ready to use when it becomes “spongy’.

4.Yeast can also be made with flour and water,
mixed to a stiff batter, to which a scraped, grated
potato is added.

5.It is ready, after sitting in a warm place for several
days, when it becomes foamy. It is then ready for

nanapoo, (bread), biscuits, and pancakes.



