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Stone metate with miller, or
hand stone, for grinding seeds.

are then roasted. Great fire pits, or
ovens, called na-chish-em, are dug in the
sand and lined with stones. THe heads are
placed in the hole and covered with grass
and earth and left to roast for a day or
so. Mescal heads, thus cocked consist of a
fibrous, molasses-colored layers, sweet
and delicious and wonderfully nutritious.
The agave is called a-mutal, the sections
of the stalk, u—a-sil, the short leaves
about the head, ya-mil. The yellow
blossoms, amu-sal-em, are boiled and dried
for later use, being reboiled when ready
to be eaten.

THe yucca or as the Cahuillas said,
hu-n-vut, grew especially well along the
San Jacinto range. The fruit,nin-yil,
appears as a plump, sticky, green pod,
three to five inches long with big, black
seeds filling the center in four rows.
They are picked green and roasted in
coals. They have a sweet, not unpleasant
taste, suggesting roasted green apples.
The pods can be eaten uncooked after
ripening, but have a slightly puckering
taste.

Higher in the hills above San
Bernardino is a species of wild plum or
cherry. Called by the Mexicans "yslay"” and
by the Cahuillas cha-mish. It grows
abundantly, its dark foliage crowding in
all the canyons and passways. Its fruit is
of a reddish-yellow and resembles very
small gage plums. The pulp is very thin
and puckery and the pit preposterously
large. It is the kernel that is utilized.
The plums are gathered in late August and
spread in the sun until the pulp is
throughly shrunken and dried. The thin
shells of the pits are then easily broken

open and the pits extracted. These are
crushed in a mortar, leached in a sand
basket, and boiled into the usual atole
and made into cakes.

All of the Pacific Coast Indians
utilized the acorn. The largest and most
palatable is that of the white oak, or
Mexican Roble, but there are at least
eight other varieties found high in the
mountains. The Cahuillas penetrated the
mountains each fall of the year and
brought down great quantities of acorns
they called kwin-yil. The acorns were
ground and then leached in a sand basket.

The pinon or pine nut served as an
important food source. Again the Cahuilla
had to traverse the mountains to at least
the 5000 foot level to find the sugar
pine, the Mexican nut pine and other
varieties.

The pinon nuts were pulled and beaten
from the trees with a pronged stick and
collected in baskets while still sticky
with gum. They were then piled on a heap
of brush and roasted, which dried the
pitch and spread the leaves of the cone.
THe nuts were then jarred out with a heavy
blow from a stone. THe nuts were winnowed
from the chaff by tossing them from a flat
basket in the breeze. The Cahuillas called
the pinons, te-wat-em; the cones te-vat,
and the tiny almond centers were called
he-push, or eyes of the te-vat.

One of the most important foods of
the Cahuilla was the well known Chia which
was called by them, pa-sal. The plant is
one of the sage family. It grows up from
an annual root with a slender branching
stem, terminated by several whorls
containing seeds. The seeds are rich in
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