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Women, as always, played an
important role in the settling
of early Spanish California.
When the Spaniard set out to
explore the unknown territory
and establish the missions of
California and eventually occupy
the fertile valleys, he had to
first establish homes.

The hardy Spanish women
followed their land seeking men
to the new world and brought
with them the culture and
knowledge of vital foods. They
mixed these with the native
foods long known by the Indians.
They developed new methods of
preparing and cooking the Indian
maize, wild berries, nuts and
herbs.

As ranches were estab-
lished, such as the Lugo
Ranchero in San Bernardino, it
was necessary to make the ranch
self sufficient, with wholesome,
healthy foods.

The Lugos raised great
numbers of cattle, not only for
meat but also for the hides and
tallow for export. Farming was
done only to support life on the
ranch. Their crops included
corn, wheat, barley, potatoes,
lintils, chic peas, sweet peas
and a very large bean called the
haba. For seasoning the garden
products included the
traditional chili verde, onions,

garlic, tomatoes,
marjom and saffron.

Wheat and barley were cut
with sickles and made into small
sheaves. Beans and peas were
bunched and taken to the 'era',
a shallow depression cleaned out
and irrigated, and then horses
or cattle were driven over it to
harden the surface. The grain or
peas were placed in the era
where a large band of horses
were driven back and forth and
in and around until the grain
was thrashed. After thrashing
the men would take their forks
and toss the straw or chaff into
the air and the wind would carry
it away, leaving the grain.

This was continued until
very little straw was left and
then a 'pala' was used to finish
up. The pala was a piece of
board about a foot and a half
long by a foot wide and attached
to a handle. It took several
days and sometimes even-weeks if
the amount of grain in the era
was large.

Corn was piled up in the
ear and beaten with a heavy
stick to remove the kernels.

Grapes grew abundantly on
the California ranchos and the
making of wine was common. The
grapes were picked and spread

coriander,

. (See Page 27)




