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Acorns were winnowed, when ground
in mortars with a mano stone.

mucilage and oil. After careful roasting
they are ground into meal, which, when
thrown into water, expands to several
times its bulk, the mucilage rapidly
dissolving. The Mexicans adopted the
product by adding lemon and sweetning and
producing a popular beverage.

The Cahuillas baked the Chia meal
into little cakes or biscuits called
pinole. The taste was very good, had a
pleasant, nutty flavor, and could be
stored for long periods of time.

Another important food source to the
cahuilla was the fruits of the fifty
varieties of cactus found in California.
The Mexican prickly pear or "tuna" was a
popular food. The cactus plant is called
na-vit and the fruit na-vit-yu-lu-ku.

The Opuntia basilaris is especially
valuable cactus plant of the Cahuillas. A
small variety with a tender slate—covered
stem in flat joints. The fruit in early
summer is full of sweetness. The buds are
collected, being easily broken off with a
stick. The short, sparse spines are
brushed off with a bunch of grass or a
handful of twigs. The buds are then cooked
or steamed with hot stones in a pit for at
least twelve hours. This cactus is called
ma-nal.

Ko-pash (Echinocactus cylindricis)
appears above the sand simply as a round
fluted globe,about the size of a man's
head. It is covered with spines and bears
a small edible fig. Its chief value does
not lie in the fruit, but in its thirst-
relieving interior. THe thick, tough rind
and its protective spines makes an
excellent reservoir. The plant is often
used by thirsty travelers.

Space will not permit the review of a
complete listing of the foods available to
the Cahuillas, for indeed a whole book
could be written on the subject.The diet
was much more diversified than most of the
North American Indians. In their some 4000
square miles of territory there were
sufficient quantities to carry the tribes
through the year with having to store
foods for only a couple of months out of
the year.

Nature did not pour out her gifts
lavishly, but the patient toiler and wise
seeker she rewarded well. THe white man
looked in the barren canyons and brush

covered hillsides and looked for nothing
and saw nothing. To the Indian woman,
gathering food for her family, there was
an abundance of remarkable food plants and
the long gathering season assured them of
a plentiful supply. The harvest time
opened in April with the budding of the
agave and yucca stalks, and from that time
on until late fall there is no month
without its special product. The chia and
other seed plants are ready to fan in May
and June, the wild plums in June and July,
the mesquite and sambucus in August, and
the pinons and acorns from September on.
The ollas and basket grainaries were
always filled.

Wtne ena

P YR




