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xa'islakala
wiagiwa — 'aga wiagiwixi.

lanux» [dala’'ina | gi wiagiwamasi [atemanux»
gukvela genuxv saikvi zaxveni du miaixi.
[lanux¥] gelamisina laxi.

laal i zaxvenaxi gi laala.

daidis yexsukvela gi laala |...

'amakapstakven gi begvanemaxi gen
ginemgamis lagiamasasi.

naukvisis TIME li texi...

naukvisis gviaielas wel... texina... yugva'ina wel

hiluatusin zaxvenaXi gemi gvail halakapi.

*Aaka'ina | ganuii du gagecuelsi gen giuiisi.

palaguala’in waukvs begvanemkxi, gu'aiapina
gen ginemis lagiyasi.

texina... pala’'in gen lagiis gi zax¥enakxi.
'umaacesgasui — wicekvii 'iwauwic, ginemis
baii.

weli gvatin qutausu qgi weli giisa'ina’i gen
mences helilas.

lamiyaxcin gi wi'isemaxi.

li'eniga’in gen legvais gi 'enaxv¥i hémgilasu.

weli la'excin gegenema- [gegenemaxi] pala’in
gegenemaxi zaxvenaxi.

li teXina... daxva’'ina’i | gi daumaki gen cusasi.
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english
Spring — spring came.

We went upriver to the Spring Village where we
would live and we would would go after oolichans
and fish.

[We] would wait on the beach there.

The oolichans ran upriver when they went upriver.

They really were rather fast when they went up the
river at...

The people would look like they were racing each
other to just get a lot (of oolichans).

Once in a 'time' they, you know...

Once in a time then... you know... it would rain and
the oolichans would wash downriver and they [=the
people] would thus race each other.

[They] would paddle in the night and during the day
to get lots.

Some people worked together, would help one
another to get lots.

You know... making a place on the beach the
oolichans.

They [=the bins] are huge — | don't know [=what shall
| say] how big, a lot of fathoms.

Then they were finished loading up then they would
place it on the beach for one weekend.

The men would leave.

They would gather firewood for making a fire when
they made food (i.e. food was made).

Then the women would leave... the women worked
on the oolichans

You know... they would hang them (the oolichans) on
the daums for them to dry.



gvalausui qgi gi gvatelaiela weli AU’ lex¥sud
gegenemi weli lamiyaxcina, xviga'ina qi
AUpek»s gi Adwesi gen... texi... tipuyacigila.

sawatienukv qi | gi gialixi genukv tipud qi
zaxvenaxi.

lasdu gi gviaielasi weli muieludcuin gi gi gvals

gi semgaci du qgi tipuyaci weli legvabudina; li
mMuieludin gi zaxvenaxi.

galemi gvat muiela lanux¥ 'axva'ina qi, daudin
qi Aatiaxi.

gvalausunuk qgi gi 'agegeiai gi Aatinuky,
sakelas qi, tipuyacu- [tipuyacud] tipudin qi
zaxveni, gi maukvs texi... qi tipuyaciaxi.

gvali... texi... tipudsu weli Au'eld’in gaxgusdu
Aati, AU’eld’in "axva qi.

lanux» gval- gamnukv gvat 'axva.

lanux» cixsdudina kaxAalud [kaxAaludaci] 'au
“CAN,” da'in tisemenuk¥, lasdudina gi gen
daidxenta'is watpas.

[lanuxv] 'awaiyudina qgi.

gvatli weli gepémcuasuina.

sawatis gi gali gagapanuk» texi... Kikauzit gi...
li... weli saksiwa'enukv, sakela'ins qu BARREL-
kelasu.

li Kauzitin sawatis gi gali begvanem

lanux» pala’in gi... wicekvii wasali meneqgsic
helilas 'au... gi 'agualisenux» gvalausuin.

When it's finished and it's set [on the daums], they
turn again and the women do something else then
they leave and pull the roots of a tree to make you
know... a tipuyaci [=basket for pressing oolichans].
We used it a long time ago when we pressed out the
oolichans (by stepping on them).

In a little while they (the oolichans) were boiled and
when the boiler and the root basket are finished then
they light a fire underneath; they boil the oolichans.
As soon as they (the oolichans) are finished boiling,
we skim them and take out the oolichan grease.

We finish it and and skim off all of our grease, use it,
pr— press out the oolichans (with) one..you know...the
tipuyaci.

[When] they [=the oolichans] are finished... you know...
being pressed out then again the oolichan grease
would come up, again [we] skimmed it.

We fin—and we finished skimming.

We put a hot rock in the fire [pot] or “can”, take our
rock, put it in [the grease] to really give it flavour.

(We) would skim it.

[When] they were finished then they [=the oolichans]
would be dumped out

Our grandparents would use you know... bentwood
boxes and they...

They...then they came to their senses and used
what's called "barrels".

The people from long ago used bentwood boxes.

We worked on it for... | don't [=what shall | say] for
how long, as long as a week [or 'weekend'] or... for as
long as it took until we finished.

gvatemnuky genuk» gvat... wel cusa'in gi zaxveni[When] we're finished and we finish... then the

gi cusasu.
gvatin lanuxv nid'ina’i — texaxi — denasaXi qi
cusis zaxven qi, nid'ina’i.

gvalausunukv¥ wax gi, gvat wax *palalasi, pal
zaxveni.

wel g¥vaxasa'in waukvs begvanemxi... 'au
gusikelasuanis.

13'excin waukvaxi, kakatad'in tixva.

gialixi Ai'dsuis qu kvecis qu tixvixu | gialixi.

waukvina welids LOGS-ila'ina weli x*ita'ina |
latemasi legvela.

oolichans that we dried are finished drying.

[When they're] finished [then] we string them, the dry
oolichans those ones, [on] — you know — cedar bark,
string them up.

[When] we are finished all [of] it, all of the work, the
work on the oolichans is done.

Then some people grow [in their garden]... or what we
call 'gusi' [=potatoes].

Some would leave, hunting for bear.

A long time ago the bear's hide was bought a long
time ago.

[It was] a few of them would on logs then apparently
come back to where there was a fire [Fcamp].



gvatin wax begvanem weli gaxatusin | gic MAY- When everyone's finished they came back downriver

acxi'au... kekati JUNE.
weli gakayaxcin qi; gaigeli xa'isaxi.

gaiqgeli gatidexvi; gaigeli hitzagvu weli dapiuin
gi 'd'entasi du tagesgaisi gen wanudisi
lanAanukv gi zax¥eni du qi Aati sdxgesuasi.

waXx gvigvisdalasanukv gvail gi zazawa'iniaxi qi.

wasgemit watdemenc qgik.

zazawa'ini

wiagiwa — 'aga wiagiwixi.

lanux» [dala’'ina | gi wiagiwamasi [atemanux»
gukvela genuxv saikvi zaxveni du miaixi.
[lanux¥] gelamisina laxi.

laal qi zaxvenaxi gi laala.

daidis yexsukvela gi laala |...

'amakapstakven qi begvanemaxi gen
ginemgamis lagiamasasi.

naukvisis TIME li texi...

naukvisis gviaielas wel... texina... yugva'ina wel
hiluatusin zaxvenaxi gemi gvail halakapi.

*Aaka'ina | ganuii du gagecuelsi gen giuiisi.

palaguala’in waukvs begvanemxi, gu'aiapina
gen ginemis lagiyasi.
texina... pala'in gen lagiis gi zax¥enakxi.

'umaacesgasui — wicekvii 'iwauwic, ginemis
baii.

weli gvatin qutausu qgi weli giisa'ina’i gen
mences helilas.

in 'May' or in the middle of 'June'.

Then would come; they would come from down the
channel.

They came from Hartley Bay; they came from Bella
Bella then they bring their herring eggs and the
seaweed to trade with us [for] oolichans and the
oolichan grease that they wanted [=that was their
wanted thing].

That's our whole custom of doing thus the oolichan
harvesting time.

This is all | have to say.

Oolichan Harvest

Spring — spring came.

we went upriver to the Spring Village where we
would live and we would would go after oolichans
and fish.

[We] would wait on the beach there.

The oolichans ran upriver when they went upriver.

They really were rather fast when they went up the
river at...

The people would look like they were racing each
other to just get a lot (of oolichans).

Once in a 'time' they, you know...
Once in a time then... you know... it would rain and
the oolichans would wash downriver and they [=the

people] would thus race each other.

[They] would paddle in the night and during the day
to get lots.

Some people worked together, would help one
another to get lots.

You know... making a place on the beach the
oolichans.

They [=the bins] are huge — | don't know [=what shall
| say] how big, a lot of fathoms.

Then they were finished loading up then they would
place it on the beach for one weekend.



lamiyaxcin gi wi'isemaxi.

li'eniga’in gen legvais gi 'enaxvi hémgilasu.

weli la'excin gegenema- [gegenemaxi] pala’in

gegenemaxi zaxvenaxi.
li teXina... daxva’'ina’i | gi daumaki gen cusasi.
gvalausui gi gi gvatelaiela weli AU’ lex¥sud

gegenemi weli lamiyaxcina, xviga'ina qi
AUpek»s gi Adwesi gen... texi... tipuyacigila.

sawatienukv qi | gi gialixi genukv tipud qi
zaxvenaxi.

lasdu gi gviaielasi weli muieludcuin gi gi gvals

gi semgaci du qgi tipuyaci weli legvabudina; li
mMuieludin gi zaxvenaxi.

galemi gvat muiela lanux¥ 'axva'ina qi, daudin
qi Aatiaxi.

gvalausunuk gi gi 'agegeiai gi Aatinuky,
sakelas qi, tipuyacu- [tipuyacud] tipudin qi
zaxveni, gi maukvs texi... qi tipuyaciaxi.

gvali... texi... tipudsu weli Au'eld’in gaxgusdu
Aati, AU’eld’in "axva qi.

lanux» gval- gamnukv gvat 'axva.

lanux» cixsdudina kaxAalud [kaxAaludaci] 'au
“CAN,” da'in tisemenuk¥, lasdudina gi gen
daidxenta'is watpas.

[lanux¥] 'awaiyudina qgi.

gvatli weli gepémcuasuina.

sawatis gi gali gagapanukv texi... Kikauzit gi...

li... weli saksiwa'enukv, sakela'ins qu BARREL-
kelasu.
li Kauzitin sawatis gi gali begvanem

lanux» pala’in gi... wicekvii wasali meneqgsic

The men would leave.

They would gather firewood for making a fire when
they made food (i.e. food was made).

Then the women would leave... the women worked
on the oolichans

You know... they would hang them (the oolichans) on
the daums for them to dry.

When it's finished and it's set [on the daums], they
turn again and the women do something else then
they leave and pull the roots of a tree to make you
know... a tipuyaci [=basket for pressing oolichans].

We used it a long time ago when we pressed out the
oolichans (by stepping on them).

In a little while they (the oolichans) were boiled and
when the boiler and the root basket are finished then

they light a fire underneath; they boil the oolichans.

As soon as they (the oolichans) are finished boiling,
we skim them and take out the oolichan grease.

We finish it and and skim off all of our grease, use it,
pr— press out the oolichans (with) one..you know...the
tipuyaci.

[When] they [=the oolichans] are finished... you know...
being pressed out then again the oolichan grease
would come up, again [we] skimmed it.

We fin—and we finished skimming.

We put a hot rock in the fire [pot] or “can”, take our
rock, put it in [the grease] to really give it flavour.

(We) would skim it.

[When] they were finished then they [=the oolichans]
would be dumped out

Our grandparents would use you know... bentwood
boxes and they...

They...then they came to their senses and used
what's called "barrels".

The people from long ago used bentwood boxes.

We worked on it for... | don't [=what shall | say] for



helilas 'au... gi 'agualisenux» gvalausuin.

how long, as long as a week [or 'weekend'] or... for as
long as it took until we finished.

gvatemnuky genuk» gvat... wel cusa'in gi zaxveni[When] we're finished and we finish... then the

gi cusasu.

gvatin lanuxv nid'ina’i — texaxi — denasakxi qgi
cusis zaxven qi, nid'ina’i.

gvalausunukv¥ wax gi, gvat wax *palalasi, pal
zaxveni.

wel gvaxasa'in waukvs begvanemxi... 'au
gusikelasuanis.

13'excin waukvaxi, kakatad'in tixva.
gialixi Ai'dsuis qu kvecis qu tix¥ixu | gialixi.

waukvina welids LOGS-ila'ina weli x+ita'ina |
latemasi legvela.

oolichans that we dried are finished drying.

[When they're] finished [then] we string them, the dry
oolichans those ones, [on] — you know — cedar bark,
string them up.

[When] we are finished all [of] it, all of the work, the
work on the oolichans is done.

Then some people grow [in their garden]... or what we
call 'gusi' [=potatoes].

Some would leave, hunting for bear.

A long time ago the bear's hide was bought a long
time ago.

[It was] a few of them would on logs then apparently
come back to where there was a fire [Fcamp].

gvatin wax begvanem weli gaxatusin | gic MAY- When everyone's finished they came back downriver

acxi'au... iekati JUNE.

weli gakayaxcin qi; gaigeli xa'isaxi.

in 'May' or in the middle of 'June'.

Then would come; they would come from down the
channel.

They came from Hartley Bay; they came from Bella

gaiqgeli gatidexvi; gaigeli hitzag¥u weli dapiuin  Bella then they bring their herring eggs and the

gi 'd'entasi du tagesgaisi gen wanudisi
lanAanukv gi zax¥eni du qi Aati sdxgesuasi.

seaweed to trade with us [for] oolichans and the
oolichan grease that they wanted [=that was their
wanted thing].

waXx gvigvisdalasanukv gvail gi zazawa'iniaxi qi. That's our whole custom of doing thus the oolichan

wasgemit watdemenc qgik.

harvesting time.

This is all | have to say.



