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In the days of Don Lugos
establishment of a vast rancho in the San
Bernardino Valley the various Indian
tribes or villages lived off the land,
primarily as plant and seed gatherers.
Among the largest of the tribes were the
Cahuilla, which included the Desert
Cahuilla as well as the Mountain Cahuilla.
Their territory stretched from the San
Bernardino to the San Jacinto Mountains.

Especially on the rocky slopes of the
desert sides it would have seemed to the
unsophisticated, that the curious and
repellent plant forms could yield nothing
in the way of food. But in reality the
nutritive value was remarkably high. The
very hoarding of strength and moisture is
the promise of high food value.

Most of the plants protect their
growth against destruction by animals
through the secretion of poisonous or
noxious elements.The cunning Cahuilla
woman had learned how to remove these and
beside every Cahuilla home stood the ever
ready pa—cha-ha-vel, or leaching basket.

On the desert side of the San
Bernardino ranges the women gathered
legumen or beans from the Honey Mesquite
(Prosopis juliflora) also called the
Algaroba. The legumens are four to seven
inches long in clusters. They are pulpy,
sweet and nutritious. The Cahuillas gather
them in July and August in great
quantities, drying them, then packing them
away in baskets. The unhusked beans are
pounded in mortars then throughly soaked.
It is then ready to be eaten and called by
the Cahuillas, pe-chi-ta, or men-yi-kish,
according as it is, or is not, sifted. A

light fermentation improves it. The mass,
while requiring vigorous mastication is
sweet and wholesome. It is sometimes
rolled into compact balls for food on a
journey.

The 'screwbean' or tornillo is less
abundant than the algaroba and its fruit
is also a cluster of little yellow
spirals. It contains more saccharine and
may be eaten as plucked from the tree. It
also makes a fermented drink.

Along the desert edges where
cloudbursts or freshets send their sudden
streams of muddy water, there grows the
enormous species of Chenopodium. Some
growing higher than a man's head. Its
local name was 'careless weed". The seeds
were used by the Indians and the leaves as
greens. The seeds were gathered and ground
into a type of flour and baked into small
cakes. The Cahuilla call the plant ke-et.

Most remarkable of all the plants is
the agave, perhaps the most unique and
interesting plant in all of America. It
has a hundred or more species and in
Mexico it furnishes "pulque™ and
"vino mescale®". It is familiar as the
Century Plant.

Within the territory of the Cahuilla
there is only one species whose leaves are
densely clustered. The stalk grows to ten
to twelve feet high. From April on, the
cabbages and stalks are full of sap and

Leaching acorn meal




