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Purpose
The purpose of this material is to enable anyone and everyone to interact with the 
Omaha language and promote its usage. The content found in this document is simply 
a compilation of material created through the  “Omaha Language Curriculum 
Development Project” with the addition of text in the Wébaxu Ní alphabet. The before-
mentioned project is jointly supported by the Department of Anthropology, the Native 
American Studies Program, and the Institute for Ethnic Studies at the University of 
Nebraska–Lincoln (UNL). More information about this project can be found on the 
following website. 

http://omahalanguage.unl.edu/recipes/index.html

Youtube Playlist for all 5 Videos: 
https://www.youtube.com/playlist?list=PLk5whL6P-KfjRQw3A0bxspmHiYfxtNU-c

Note: The contents of this document are open-source and for public use.


Introduction to Wébaxu Ní 
Wébaxu Ní is a decorative alphabet invented by Ben Norton for the Omaha-Ponca 
language. It's not meant to replace the Umóⁿhoⁿ Nation Public School’s spelling 
system, but simply reimagine the written language.


Those interested can find more information about Wébaxu Ní by visit the following 
website and Facebook page.



https://www.omniglot.com/conscripts/webaxuni.htm


@Webaxuni

http://omahalanguage.unl.edu/recipes/index.html
https://www.omniglot.com/conscripts/webaxuni.htm
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Wamóskeshúga / Wamo26elo2ga
In the Spring of 2001 the UNL Omaha Language Class gathered for a cookout. At the 
cookout the class learned how to make wamóskeshúga (cowboy bread) from Emmaline 
Sanchez. The recipe was then translated into Omaha with the help of Alberta Canby, 
Emmaline Sanchez, and Oliver and Marcella Cayou. Class members who where 
involved in translating this recipe were Dianne Bower, Rory Larson, Tamara Levi, Katie 
Morgan, and Tony Schommer. The illustrations for the recipe were provided by Preston 
Wolfe Jr., a junior at Umóⁿhoⁿ Nation Public School.

Link/QR to YouTube video with audio and Wébaxu Ní 
subtitles of the of the following: https://goo.gl/YVyXNk

            

 

    
    

#1. will make cowboy bread. 
Wamóskeshúga páxe tamiⁿkʰe.
Wamo26elo2ga pa2xe tami1 ã.  

#2. use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.
Au2pe to3ga ye2de bya26a mo3. 

#3. use a five pound bag of  flour, salt, powdered 
milk, water, and baking powder.
Wamóskexúde úzhiha wéthihoⁿ sátoⁿ, niskiⁿthe, 
téskamoⁿsenibthípe, ní kí wawégahi shénoⁿ.
Wamo26exu2de u2riha weyiho1 sa2to1, 
ni6i1ye, te26amo1senibyi2pe, ni2 ki2 
wawe2gahi ce2no1. 

#4. place the skillet on the grill above the fire. 
Néxetishúga kʰé unéthe gahá ináthe péde moⁿshíatʰa.
Nexetilu2ga ã une2ye gaha2 ina2ye pe2de 
mo1li2at1a.

I will make cowboy bread. 
Wamóskeshúga páxe tamiⁿkʰe.
Wamo26elo2ga pa2xe tami1 ã.  

I use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.
Au2pe to3ga ye2de bya26a mo3. 

I use a five pound bag of  flour, salt, powdered milk, 
water, and baking powder.
Wamóskexúde úzhiha wéthihoⁿ sátoⁿ, niskiⁿthe, 
téskamoⁿsenibthípe, ní kí wawégahi shénoⁿ.
Wamo26exu2de u2riha weyiho1 sa2to1, 
ni6i1ye, te26amo1senibyi2pe, ni2 ki2 
wawe2gahi le2no1. 

I place the skillet on the grill above the fire. 
Néxetishúga kʰé unéthe gahá ináthe péde moⁿshíatʰa.
Ne2xetilu2ga ã une2ye gaha2 ina2ye 
pe2de mo1li2at1a.
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#5. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Le2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

#6. I por one half  of  the bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.
Wamo26exu2de á u2riha wide2no1 u2bimo1. 

#7. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

#8.  I put two handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1be2 
ua2ri. 

#9.  I pour a palmful of  baking powder with the dry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.
Wawe2gahi no1be2 te6amo1senibyi2pe 
ua2ri. 

#10. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

#11. . I mix dry milk, baking powder, and salt 
ingredients. 
Téskamo ⁿsen ib th ípe , wawégah i k í n i sk í the 
wamóskexúde úbithoⁿ ithágahi.
Te6amo1senibyi2pe, wawe2gahi ki2 n 
i6i2ye wamo26exu2de u2biyo1 iya2gahi. 
#12. .I mix with one hand.  
Noⁿbé wiⁿóxji íbimoⁿ.
Nonbe2 wi1o2xji i2bimo1. 

Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Ye2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

I pour one half  of  the bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.
Wamo26exu2de á u2riha wide2no1 u2bimo1. 

I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

I put two handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1be2 
ua2ri. 

I pour a palmful of  baking powder with the dry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.
Wawe2gahi no1be2 te6amo1senibyi2pe 
ua2ri. 

I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

I mix dry milk, baking powder, and salt ingredients. 
Téskamo ⁿsen ib th ípe , wawégah i k í n i sk í the 
wamóskexúde úbithoⁿ ithágahi.
Te6amo1senibyi2pe, wawe2gahi ki2 
ni6i2ye wamo26exu2de u2biyo1 iya2gahi. 

I mix with one hand.  
Noⁿbé wiⁿóxji íbimoⁿ.
No1be2 wi1o2xji i2bimo1. 
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#13. Next, I make a well in the center of  the flour. 
Shí, wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Li1, wamo26exu2de i2do1be à mo1lo3de pa2xe. 

#14. Then, I pour in two cups of  water.
Góⁿki ní íthatʰoⁿ noⁿbá uázhi.
Go3ki ni2 i2yat1o1 no1ba2 ua2ri.  

#15. While I mix the dough with one hand I may need 
some more water.
Wamóskebimóⁿthishtoⁿ noⁿbé wiⁿ ígahi tʰédi shí ní dúba 
kóⁿbtha bthégoⁿ.
Wamo26ebimo3yilto1 no1be2 wi1 i2gahi t1e2di 
li2 ni2 du2ba ko3bya bye2go1.  

#16. I mix the flour and water. 
Ní tʰé, wamóskexúde shénoⁿ íthagahi.
Ni1 á, wamo26exu2de le2no1 i2yagahi.  

#17. I knead the dough.
Wamóskebimóⁿthishtoⁿ tʰé bímoⁿ.
Wamo26ebimo3yilto1 á bi1mo1.  

#18. I make the bread into a ball.
Wamóske píputa.
Wamo26e pi2puta.

#19. The dough should be soft but not sticky.
Wamóskebimóⁿthishtoⁿ thóⁿ úshpóⁿ kí skáskabe thiⁿgé.
Wamo26ebimo3yilto1 à u2lpo3 ki2 6a26abe 
yi1ge2. 

Next, I make a well in the center of  the flour. 
Shí, wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Li1, wamo26exu2de i2do1be à mo1lo3de 
pa2xe. 

Then, I pour in two cups of  water.
Góⁿki ní íthatʰoⁿ noⁿbá uázhi.
Go3ki ni2 i2yat1o1 no1ba2 ua2ri.  

While I mix the dough with one hand I may need 
some more water.
Wamóskebimóⁿthishtoⁿ noⁿbé wiⁿ ígahi tʰédi shí ní 
dúba kóⁿbtha bthégoⁿ.
Wamo26ebimo3yilto1 no1be2 wi1 i2gahi 
t1e2di li2 ni2 du2ba ko3bya bye2go1.  

I mix the flour and water. 
Ní tʰé, wamóskexúde shénoⁿ íthagahi.
Ni1 á, wamo26exu2de le2no1 i2yagahi.  

I knead the dough.
Wamóskebimóⁿthishtoⁿ tʰé bímoⁿ.
Wamo26ebimo3yilto1 á bi2mo1.  

I make the bread into a ball.
Wamóske píputa.
Wamo26e pi2puta. 

The dough should be soft but not sticky.
Wamóskebimóⁿthishtoⁿ thóⁿ úshpóⁿ kí skáskabe 
thiⁿgé.
Wamo26ebimo3yilto1 à u2lpo3 ki2 
6a26abe yi1ge2. 
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#20. use the crumbs from my fingers to feed the 
Wamósketubáthe noⁿbé thaskáskabe wazhíⁿga íwathishi.
Wamo26etuba2ye no1be2 ya6a26abe wari1ga 
i2wayili.  

#21. Alternately, I can use the crumbs to make 
dumplings.
Átakithóⁿthoⁿ, wamósketubáthe noⁿbé thaskábe 
wamóskebthúga páxe.
A2yakiyo3yo1 , wamo26etuba2ye no1be2 
ya6a26abe wamo26ebyu2ga pa2xe. 

#22. I pull off  a handful of  dough, and next, I flatten i
Wamóskebúta hébe bthíze, góⁿki píbthaska.
Wamo26ebu2ta he2be byi2ze, go3ki 
pi2bya6a. 

#23. I flatten the bread with my hand. 
Wamóske thóⁿ noⁿbé tʰé ípibthaska.
Wamo26e à no1be2 á i2pibya6a. 

#24. I put the dough in the bottom of  the hot dry
Nexet ishúga hídeatath isho ⁿ nákade píze k ʰé 
wamóskebimóⁿthishtoⁿ kʰé ináthe.
Nexetilu2ga hi2deatayilo1 na2kade 
pi2ze ã wamo26ebimo3yilto1 ã ina2ye. 

#25. I will press the dough with my hand until it is
Wamóske thóⁿ noⁿbé tʰé ípibthaska támiⁿkʰe.
Wamo26e à no1be2 á i2pibya6a. ta2mi1 ã.

I use the crumbs from my fingers to feed the birds. 
Wamósketubáthe noⁿbé thaskáskabe wazhíⁿga 
íwathishi.
Wamo26etuba2ye no1be2 ya6a26abe 
wari1ga i2wayili.  

Alternately, I can use the crumbs to make 
dumplings.
Átakithóⁿthoⁿ, wamósketubáthe noⁿbé thaskábe 
wamóskebthúga páxe.
Aa2takiyo3yo1, wamo26etuba2ye no1be2 
ya6a26abe wamo26ebyu2ga pa2xe. 

I pull off  a handful of  dough, and next, I flatten it.
Wamóskebúta hébe bthíze, góⁿki píbthaska.
Wamo26ebu2ta he2be byi2ze, go3ki 
pi2bya6a. 

I flatten the bread with my hand. 
Wamóske thóⁿ noⁿbé tʰé ípibthaska.
Wamo26e à no1be2 á i2pibya6a. 

I put the dough in the bottom of  the hot dry skillet.
Nexetishúga hídeatathisho ⁿ nákade píze k ʰé 
wamóskebimóⁿthishtoⁿ kʰé ináthe.
Nexetilu2ga hi2deatayilo1 na2kade 
pi2ze ã wamo26ebimo3yilto1 ã ina2ye. 

I will press the dough with my hand until it is flat.
Wamóske thóⁿ noⁿbé tʰé ípibthaska támiⁿkʰe.
Wamo26e à no1be2 á i2pibya6a ta2mi1 ã. 
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#26. I brown the bottom. 
Híde náziathe.
Hi2de na2ziaye. 

#27. Next, I turn it over myself.
Góⁿki, bthisóⁿtha.
Go3ki, byiso3ya.  

#28. I brown the other side.
Náziathe kí óⁿmatathishoⁿ.
Na2ziaye ki2 o3matayilo1.  

#29. The browned bread is finished. 
Wamóske názi thishtóⁿ.
Wamo26e na2zi yilto3.  

#30. Next, with a fork I take it out.
Góⁿki, wáʔku gashíbe ibthíze.
Go3ki, wa24ku gali2be ibyi2ze.  

#31. Next, I break the bread in half.
Góⁿki, wamóske thóⁿ widéthoⁿska bthíxoⁿ.
Go3ki, wamo26e à wide2yo16a byi2xo1. 

#32. When it is not sticky it is done.
Skáskabazhi níde.
Ua26abari bi2de. 

#33. I finish making the rest piece by piece.
Hébethoⁿthoⁿ nídeabe ushté tʰé páxe.
He2beyo1yo1 nideabe ulte2 á pa2xe. 

#34. I cook the bread until I am finished.
Wamóske nídeathe uáhoⁿ bthíshtoⁿ.
Wamo26e ni2deaye ua2ho1 byi2lto1.  

#35. Wamóskeshúga páxe.
Wamóskeshúga páxe.
Wamo26elo2ga pa2xe.

I brown the bottom. 
Híde náziathe.
Hi2de na2ziaye. 

Next, I turn it over myself.
Góⁿki, bthisóⁿtha.
Go3ki, byiso3ya.  

I brown the other side.
Náziathe kí óⁿmatathishoⁿ.
Na2ziaye ki2 o3matayilo1.  

The browned bread is finished. 
Wamóske názi thishtóⁿ.
Wamo26e na2zi yilto3.  

Next, with a fork I take it out.
Góⁿki, wáʔku gashíbe ibthíze.
Go3ki, wa24ku gali2be ibyi2ze.  

Next, I break the bread in half.
Góⁿki, wamóske thóⁿ widéthoⁿska bthíxoⁿ.
Go3ki, wamo26e à wide2yo16a byi2xo1.  

When it is not sticky it is done.
Skáskabazhi níde.
Ua26abari bi2de. 

I finish making the rest piece by piece.
Hébethoⁿthoⁿ nídeabe ushté tʰé páxe.
He2beyo1yo1 nideabe ulte2 á pa2xe. 

I cook the bread until I am finished.
Wamóske nídeathe uáhoⁿ bthíshtoⁿ.
Wamo26e ni2deaye ua2ho1 byi2lto1.  

Wamóskeshúga páxe.
Wamóskeshúga páxe.
Wamo26elo2ga pa2xe.
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Waníde Tanúkagaxthíxthi / Wani2de Tanu2kagaxyi2xyi
In the middle of March 2001, the UNL Omaha Language Class gathered at Mark 
Awakuni-Swetland's house to make waníde tanúkagaxthíxthi (hamburger gravy). We 
cooked out in Mark's backyard over an open fire. The purpose of this cook out was not 
only to learn how to cook hamburger gravy, but to also learn Umóⁿhoⁿ words so the 
class could write a bilingual cook book. The recipe is from Emmaline Sanchez, one of 
our Native speakers. The illustrations for the recipe are by Alex Lyons, who is in the 
10th grade at Umóⁿhoⁿ Nation Public School. The translation was completed with the 
help of Alberta Canby, Emmaline Sanchez, and Marcella and Oliver Cayou. UNL class 
members who worked on this recipe were John Gapp, Seth Lambert, Natalie Luben, 
Debra Richards, Stacey Sanchez, and Zac Wiles.

Link/QR to YouTube video with audio and Wébaxu Ní 
subtitles of the of the following: https://qrgo.page.link/HfJv

            

 

    
    

#1. will make cowboy bread. 
Wamóskeshúga páxe tamiⁿkʰe.
Wamo26elo2ga pa2xe tami1 ã.  

#2. use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.
Au2pe to3ga ye2de bya26a mo3. 

#3. use a five pound bag of  flour, salt, powdered 
milk, water, and baking powder.
Wamóskexúde úzhiha wéthihoⁿ sátoⁿ, niskiⁿthe, 
téskamoⁿsenibthípe, ní kí wawégahi shénoⁿ.
Wamo26exu2de u2riha weyiho1 sa2to1, 
ni6i1ye, te26amo1senibyi2pe, ni2 ki2 
wawe2gahi ce2no1. 

#4. place the skillet on the grill above the fire. 
Néxetishúga kʰé unéthe gahá ináthe péde moⁿshíatʰa.
Nexetilu2ga ã une2ye gaha2 ina2ye pe2de 
mo1li2at1a.

I will make gravy with hamburger. 
Tanúkagaxthíxthi waníde ipáxe támiⁿkʰe.
Tanu2kagaxyi2xyi wani2de ipa2xe ta2mi1 
ã. 

I am going to brown one measure of  ground meat 
in a dutch oven. 
Tanúkagaxthíxthi wéthihoⁿ wíⁿ néxeshúga uázhi 
náziathe támiⁿkʰe.
Tanu 2k agaxy i 2x y i w e 2 y ih o 1 w i 2 
ne2xelu2ga ua2ri na2ziaye ta2mi1 ã. 

Next, I am going to mix one handful of  flour with 
the ground meat.
G ó ⁿk i , w a m ó s k e x u d e n ó ⁿb e u á z h i w i ⁿo ⁿx j i 
itánukagaxthíxthi ithágahi támiⁿkʰe. 
Go3nki, wamo26exude no3be ua2ri 
wi1o1xji ita2nukagaxyi2xyi iya2gahi 
ta2mi1 ã. 

I mix one cup of  water with the ground meat.  
Ní íthatʰoⁿ wiⁿóxji itánukagaxthíxthi ithágahi.
Ni2 i2yat1o1 wi2o2xji ita2nukagaxyi2xyi 
iya2gahi.
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#5. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Le2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

#6. I por one half  of  the bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.
Wamo26exu2de á u2riha wide2no1. 

#7. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

#8.  I put two handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1. 

#9.  I pour a palmful of  baking powder with the dry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.
Wawe2gahi no1be2 te6amo1senibyi2pe 
ua2ri. 
#10. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

#11. . I mix dry milk, baking powder, and salt 
ingredients. 
Téskamoⁿsenibthípe, wawégahi kí niskíthe wamósk

TéskamoⁿsenibthípeTéskamoⁿsenibthípeTéskamoⁿseni
bthípe 
#12. .I mix with one hand.  
Noⁿbé wiⁿóxji íbimoⁿ.
Nonbe2 wi1o2xji i2bimo1. 

I stir it continually. 
Íbasóⁿsoⁿtha.
Ai2baso3so1ya. 

I pour in some water.
Ní thénoⁿ dúba uázhi.
Ni2 ye2no1 du2ba ua2ri. 

I stir it repeatedly. 
Íbasóⁿsoⁿtha.
Ai2baso3so1ya.  

I am cooking gravy on top of  the stove. 
Waníde wéohoⁿ páxe unéthe moⁿshíata.
Wani2de we2oho1 pa2xe une2ye mo1li2ata. 

I stir the gravy until it is thick and finished.
Waníde tʰé uthúagahi nágthuze tídike shóⁿ.
Wani2de á uyu2agahi na2gyuze  
ti2dike lo3. 

The browned gravy is finished. 
Waníde tʰé názi éshetoⁿ.
Wani2de á na2zi e2leto1. 

I add enough salt and black pepper in the gravy. 
Niskíthe góⁿ wéokihoⁿsabe shénoⁿ waníde uázhi.
Ni6i2ye go3 we2okiho1sabe le2no1 
wani2de ua2ri. 

I have made gravy with hamburger. 
Tanúkagaxthíxthi waníde ipáxe.
Tanu2kagaxyi2xyi wani2de ipa2xe.



Page �  of �10 30

Washínzhegthon / Wali2nregyon
In the spring of 2001 Alberta Canby showed the UNL Omaha Language class how to 
make her version of washínzhegthon (frybread). Despite our inexperience, we 
succeeded in cooking several delicious batches. With the help of Alberta, Emmaline 
Sanchez, and Oliver and Marcella Cayou we translated the recipe into Umóⁿhoⁿ. Class 
members who participated were John Gapp, Seth Lambert, Rory Larson, Tamara Levi, 
Natalie Luben, Katie Morgan, Debra Richards, Stacey Sanchez, and Tony Schommer. 
The recipe was illustrated by Yancey Morris Jr., eighth-grade, Umóⁿhoⁿ Nation Public 
School. http://omahalanguage.unl.edu/recipes/Frybread.html

Link/QR to YouTube video with audio and Wébaxu Ní 
subtitles of the of the following: https://qrgo.page.link/HfJv

            

 

    
    

#1. will make cowboy bread. 

#2. use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.

#3. use a five pound bag of  flour, salt, powdered 
milk, water, and baking powder.
Wamóskexúde úzhiha wéthihoⁿ sátoⁿ, niskiⁿthe, 
téskamoⁿsenibthípe, ní kí wawégahi shénoⁿ.
Wamo26exu2de u2riha weyiho1 sa2to1, 
ni6i1ye, te26amo1senibyi2pe, ni2 ki2 
wawe2gahi ce2no1. 

#4. place the skillet on the grill above the fire. Néxetishúga kʰé unéthe gahá ináthe péde moⁿshíatʰa. 

Nexetilu2ga ã une2ye gaha2 ina2ye pe2de 
mo1li2at1a.

Today, I will make a little bit of  bread. 
Wamóske hébe bímoⁿ támiⁿkʰe aóⁿskaxji.
Wamo26e he2be bi2mo1 ta2mi1 ã ao36axji. 

I use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.
Au2pe to3ga ye2de bya26a mo3. 

I use enough of  a five pound bag of  flour, salt, 
powdered milk, warm water, baking powder, sugar, 
powdered eggs, and yeast.
Wamóskexúde úzhiha wéthihoⁿ sátʰoⁿ, kiⁿ niskíthe, 
téskamoⁿsenibthípe, ní náshta, wawégahi, zhoⁿní, 
wétabthípe, kí wamóskeígahi shéna.
Wamo26exu2de u2riha weyiho1 sa2to1, ki1 
ni6i1ye, te26amo1senibyi2pe, ni2 na2lta, 
wawe2gahi, ro1ni2, we2tabyi2pe, ki2 
wamo26ei2gahi le2na. 

I place the skillet half  full of  oil on the grill.  
Wégthi tʰé widénoⁿ néxetishúga kʰé uázhi.
We2gyi á wide2no1 ne2xetilu2ga ã ua2ri.
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#5. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Le2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

#6. I por one half  of  the bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.
Wamo26exu2de á u2riha wide2no1. 

#7. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

#8.  I put two handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1. 

#9.  I pour a palmful of  baking powder with the dry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#10. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

#11. . I mix dry milk, baking powder, and salt 
ingredients. 
Téskamoⁿsenibthípe, wawégahi kí niskíthe wamósk

#12. .I mix with one hand.  
N
   

#13. .I mix with one hand.  
oⁿbé wiⁿóxji íbimoⁿ.
Nonbe2 wi1o2xji i2bimo1. 

Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Ye2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

I pour one bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha wíⁿ uxpé tʰé uázhi.
Wamo26exu2de á u2riha wi3 uxpe2 á 
ua2ri. 

I make a well in the center of  the flour. 
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe. 

I put three handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe nonbé thábthiⁿ ídoⁿbe uázhi.
Te26amo1senibyi2pe nonbe2 ya2byi1 
i2do1be ua2ri. 

I pour a palmful of  baking powder with the dry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.
Wawe2gahi no1be2 te6amo1senibyi2pe 
ua2ri. 

I put in two pinches of  salt. 
Niskíthe tʰé thizíbe noⁿbá uázhi.
Ni6i2ye á yizi2be no1ba2 ua2ri. 

I put in one handful of  dry egg. 
Wétabthípe noⁿbé wiⁿ uázhi.
We2tabyi2pe no1be2 wi1 ua2ri. 

I put in two handfuls of  sugar. 
Zhoⁿní noⁿbé noⁿbá uázhi.
Ro1ni2 no1be2 no1ba2 ua2ri. 

I put in two packets of  yeast. 
Wamóskeígahi wébetʰoⁿ noⁿbá uázhi.
Wamo26ei2gahi we2bet1o1 no1ba2 ua2ri.
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#14. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Le2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

#15. I por one half  of  the bag of  flour into the 
bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.

#16. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe

#17.  I put two handfuls of  dry milk in the flour 
well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.

#18.  I pour a palmful of  baking powder with the 
dry milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#19. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

#20. . I  

#21. 

 .I mix with one handNonbe2 wi1o

I mix all the dry things together. 
Wóⁿgithe píze úbithoⁿ ithágahi.
Wo3giye pi2ze u2biyo1 iya2gahi. 

I mix with one hand. 
Noⁿbé wiⁿóxji ithágahi. 
No1be2 wi1o2xji iya2gahi. 

Next, I will make a well in the center of  the flour. 
Shí, wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe 
támiⁿkʰe.
Li2, wamo26exu2de i2do1be à mo1lo3de 
pa2xe ta2mi1 ã. 

Then, I will pour in two cups of  warm water. 
Góⁿki, ní náshta íthatʰoⁿ noⁿbá uázhi támiⁿkʰe.
Go3ki, ni2 na2lta i2yat1o1 no1ba2 ua2ri 
ta2mi1 ã. 

While I mix the dough with one hand I may need 
some more water. 
Wamóskebimóⁿthishtoⁿ noⁿbé wíⁿ ígahi tʰédi shí ní 
náshta dúba kóⁿbtha bthégoⁿ.
Wamo26ebimo3yilto1 no1be2 wi3 i2gahi 
t1e2di li2 ni2 na2lta du2ba ko3bya 
bye2go1. 

I mix enough flour and warm water. 
Ní náshta tʰé, wamóskexúde shénoⁿ ithégahi.
Ni2 na2lta á, wamo26exu2de le2no1 
iye2gahi. 

I knead the dough.
Wamóskebimóⁿthishtoⁿ tʰe bímoⁿ.
Wamo26ebimo3yilto1 á bi2mo1. 

I make the bread into a ball.
Góⁿki wamóske píputa.
Go3ki wamo6e pi2puta.
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#22. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.

#23. I por one half  of  the bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.

#24. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

#25.  I put two handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1. 

#26.  I pour a palmful of  baking powder with the 
dry milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#27. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

#28. . I mix dry milk, baking powder, and salt i 

#29. .I mix with one hand.  .I mix with one hand.  
oⁿbé wiⁿóxji íbimoⁿ.
Nonbe2 wi1o2xji i2bimo1. 

The dough should be soft but not sticky. 
Wamóskebimóⁿthishtoⁿ thóⁿ úshpoⁿ kí skáskabe thiⁿgé.
Wamo26ebimo3yilto1 à u2lpo1 ki2 
6a26abe yi1ge2. 

I rub oil on the dough.
Wamóskebimóⁿthishtoⁿ wégthi íbikʰa.
Wamo26ebimo3yilto1 we2gyi i2bik1a. 

I cover the dough. 
Wamóskebimóⁿthishtoⁿ ágaxade.
Wamo26ebimo3yilto1 a2gaxade. 

I let the dough rise for 15 minutes. 
Wamóskebimóⁿthishtoⁿ míidoⁿbe wasékoⁿ agthíⁿ sátʰoⁿ 
unábixoⁿ.
Wamo26ebimo3yilto1 mi2ido1be wase2ko1 
agyi3 sa2t1o1 una2bixo1. 

I take off  a small ball of  dough.
Tabé wamóskebimóⁿthishtoⁿ zhiⁿgá bthíze.
Tabe2 wamo26ebimo3yilto1 ri1ga2 
byi2ze. 

I put the ball in the oil. 
Tabé thóⁿ wégthi móⁿtʰe uágthoⁿ.
Tabe2 à we2gyi mo3t1e ua2gyo1. 

The ball floats and turns brown when the oil is 
ready. 
Tabé thóⁿ unábixoⁿ kí náziathe wégthitʰe shóⁿ.
Tabe2 à una2bixo1 ki2 na2ziaye 
we2gyit1e lo3. 

I do not let the oil get too hot. 
Wégthi tʰé nákade átashoⁿ páxe mázhi.
We2gyi á na2kade a2talo1 pa2xe ¢2. 
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#30. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.

#31. I por one half  of  the bag of  flour into the 
bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.

(1). I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.

(2).  I put two handfuls of  dry milk in the flour ry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

(3). . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

(4). . I mix dry milk, baking powder, and salt i 

wi1o2xji i2bimo1. 

I will pull off  a handful of  dough, and next, I flatten 
it. 
Wamóske búta hébe bthíze, góⁿki píbthaska támiⁿkʰe.
Wamo26e bu2ta he2be byi2ze, go3ki 
pi2bya6a ta2mi1 ã. 

Supposing I want to make cabbage mix or 
hamburger mix with frybread, I will take these five 
steps. 
Waxthá ígah i do ⁿ t anúkagax th í x th i dó ⁿsh te 
wáshiⁿzhegthoⁿ ípaxe kóⁿbtha kíshte, síthize sátʰoⁿ 
thékʰe paxe támiⁿkʰe.
Waxya2i2gahi do1 tanu2kagaxyi2xyi 
do3lte wa2li1regyo1 i2paxe ko3bya 
ki2lte, si2yize sa2t1o1 ye2k1e paxe 
ta2mi1 ã. 

I make sure the dough is not too thin. 
Bimóⁿthishtoⁿ bthéka páxa mazhi kóⁿbtha.
Bimo3yilto1 bye2ka pa2xa ¢2 ko3bya. 

I put enough of  the cool mix in the center of  the 
dough. 
Wóⁿgithe ígahi níde ki ásni gáxe shénoⁿ thoⁿ 
bimóⁿthishtoⁿ ídoⁿbe uázhi.
Wo3giye i2gahi ni2de ki a25i ga2xe 
le2no1 à bimo3yilto1 i2do1be ua2ri. 

I fold the edges of  the dough together.
Bimóⁿthishtoⁿ uhóⁿge kʰé uthíski bétʰoⁿ.
Bimo3yilto1 uho3ge ã uyi26i be2t1o1. 

I pinch the edges of  the dough tight. 
Bimóⁿthishtoⁿ uhóⁿge kʰé uthíski bthítube.
Bimo3yilto1 uho3ge ã uyi26i byi2tube. 
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(5). Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.

#32. I por one half  of  the bag of  flour into the 
bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.

#33. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.

#34.  I put two handfuls of  dry milk in the flour 
ry milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#35.

#36. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

#37. . I mix dry milk, baking powder, and salt i 

#38. 

wi1o2xji i2bimo1. 

I don't want the mix to fall out. 
Tanúka tʰé gashíbe uxpáthe ekóⁿbtha mázhi.
Tanu2ka á gali2be uxpa2ye eko3bya ¢2. 

I flatten the bread with my hand. 
Wamóske thóⁿ noⁿbé tʰé ípibthaska.
Wamo26e à no1be2 á i2pibya6a. 

I put the fry bread in the oil. 
Washíⁿzhegthoⁿ wégthi tʰé móⁿtʰe uágthoⁿ.
Wali3regyo1 we2gyi á mo3t1e ua2gyo1. 

Next, I brown the bottom. 
Góⁿki, théde náziathe.
Go3ki, ye2de na2ziaye. 

I use tongs to turn the fry bread over.
Washíⁿzhegthoⁿ wébasoⁿtha thiáki gtháshoⁿ wáthe.
Wali3regyo1 we2baso1ya yia2ki gya2lo1 
wa2ye. 

I brown the other side. 
Óⁿmatathishoⁿ náziathe.
Ao3matayilo1 na2ziaye. 

The browned fry bread is finished. 
Washíⁿzhegthe názi thishtóⁿ.
Ao3matayilo1 na2ziaye. 

I take the fry bread out with the tongs. 
Washíⁿzhegthoⁿ wébasoⁿtha gashíbe bthíze.
Wali3regyo1 we2baso1ya gali2be byi2ze. 



Page �  of �16 30

#39. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.

#40. I por one half  of  the bag of  flour into the 
bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.

#41. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.

#42.  I put two handfuls of  dry milk in the flour 
ry milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#43.

wi1o2xji i2bimo1. 

I will finish making the rest piece by piece. 
Ushté tʰé hébethoⁿthoⁿ nídeathe támiⁿkʰe.
Aulte2 á he2beyo1yo1 ni2deaye ta2mi1 ã. 

Each frybread is hand size. 
Washíⁿzhegthoⁿ noⁿbé éthoⁿska.
Wali3regyo1 no1be2 e2yo16a. 

It makes approximately twenty-four. 
Gthboⁿ noⁿbá kí édi dúba xtiégoⁿ gáxa.
Gybo1 no1ba2 ki2 e2di du2ba xtie2go1 
ga2xa. 

It takes approximately one hour to finish the 
frybread. 
Washíⁿzhegthoⁿ míidoⁿbe wíⁿ xtiegoⁿ thishtóⁿ.
Wali3regyo1 mi2ido1be wi3 xtiego1 
yilto3. 

I have made frybread. 
Washíⁿzhegthoⁿ páxe.
Wali3regyo1 pa2xe. 
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Tanúkagaxthíxthi / Tanu2kagaxyi2xyi
In the fall of 2001 the UNL Omaha Language Class held a cookout at which 
tanúkagaxthíxthi (hamburger mix) was made to be inserted inside frybread. The UNL 
class members who worked on this recipe were John Gapp, Seth Lambert, Rory 
Larson, Tamara Levi, Natalie Luben, Katie Morgan, Debra Richards, Stacey Sanchez, 
and Tony Schommer. With the assistance of Alberta Canby and Emmaline Sanchez, the 
recipe was translated into Umóⁿhoⁿ. Later in the semester the translation was further 
checked by Marcella and Oliver Cayou of the Umóⁿhoⁿ Nation Public School Culture 
Center. After the material was gathered, the recipe was illustrated by the talented 
Umóⁿhoⁿ Nation eighth-grader Chanika Morris.

Link/QR to YouTube video with audio and Wébaxu Ní 
subtitles of the of the following: https://qrgo.page.link/ybY2d

            

 

    
    

#1. will make cowboy bread. 
Wamóskeshúga páxe tamiⁿkʰe.
Wamo26elo2ga pa2xe tami1 ã.  

#2. use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.
Au2pe to3ga ye2de bya26a mo3. 

#3. use a five pound bag of  flour, salt, powdered 
milk, water, and baking powder.
Wamóskexúde úzhiha wéthihoⁿ sátoⁿ, niskiⁿthe, 
téskamoⁿsenibthípe, ní kí wawégahi shénoⁿ.
Wamo26exu2de u2riha weyiho1 sa2to1, 
ni6i1ye, te26amo1senibyi2pe, ni2 ki2 
wawe2gahi ce2no1. 

 place the skillet on the grill above the fire. 
Néxetishúga kʰé unéthe gahá ináthe péde moⁿshíatʰa.
Nexetilu2ga ã une2ye gaha2 ina2ye pe2de 
mo1li2at1a.

I will make a hamburger mixture. 
Tanúkagaxthíxthi páxe támiⁿkʰe.
Tanu2kagaxyi2xyi pa2xe ta2mi1 ã.  

I brown five pounds of  ground beef  in a skillet. 
Tanúkagaxthíxthi wéthihoⁿ sátʰoⁿ néxeti uázhi náziathe.
Tanu2kagaxyi 2xyi weyiho1 sa2to1 
ne2xeti ua2ri na2ziaye. 

I place the skillet on the grill above the fire.  
Néxeti kʰé unéthenaxthí tʰé gahá itʰeáthe.
Ne2xetilu2ga ã une2yenaxyi2 á gaha2 
it1ea2ye. 
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#4. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Le2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

#5. I por one half  of  the bag of  flour into the bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.
Wamo26exu2de á u2riha wide2no1 u2bimo1. 

#6. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

#7.  I put two handfuls of  dry milk in the flour well. 

Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1be2 
ua2ri. 

Nonbe2 wi1o2xji i2bimo1. 

I want to pour off  all the grease.  
Wégthi tʰé wóⁿgithe báshoⁿthe kóⁿbtha.
We2gyi á wo3giye ba2lo1ye ko3bya. 

I chop two medium onions and pour them into the 
meat.
Moⁿzhóⁿxe noⁿbá égida gashpáshpa tanúkagaxthíxthi 
tʰé uázhi.
Mo1ro3xe no1ba2 e2gida galpa2lpa 
tanu2kagaxyi2xyi á ua2ri. 

I add salt, black pepper, and meat tenderizer. 
Niskíthe goⁿ wéokihoⁿsábe góⁿ tanúkaígahi uázhi.
Ni6i 2 y e go 1 we 2 okiho 1sa 2be go 3 
tanu2kai2gahi ua2ri. 

I cook until the onions are soft. 
Moⁿzhóⁿxe tʰé nashtoⁿgá páxe.
Mo1ro3xe á nalto1ga2 pa2xe. 
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#8. Next, I make a well in the center of  the flour. 
SGóⁿki ní íthatʰoⁿ noⁿbá uázhi.
Go3ki ni2 i2yat1o1 no1ba2 ua2ri.  

#9. While I mix the dough with one hand I may need 
some more water.
Wamóskebimóⁿthishtoⁿ noⁿbé wiⁿ ígahi tʰédi shí ní dúba 
kóⁿbtha bthégoⁿ.
Wamo26ebimo3yilto1 no1be2 wi1 i2gahi t1e2di  

#10. I make the bread into a ball.
Wamóske píputa.
Wamo26e pi2puta.

#11. The dough should be soft but not sticky.
Wamóskebimóⁿthishtoⁿ thóⁿ úshpóⁿ kí skáskabe 

#12. ge2. 

I take the skillet out of  the fire. 
Néxeti kʰé péde gashíbe bthíze.
Ne2xeti ã pe2de gali2be byi2ze. 

Next, I cool the meat.
Góⁿki, tanúkagaxthíxthi tʰé gashíbe ásni ítʰetha.
Go3ki, tanu2kagaxyi2xyi á gali2be 
a25i i2t1eya. 

I will make my bread dough.
Wamóske páxe támiⁿkʰe.
Wamo26e pa2xe ta2mi1 ã. 

It makes approximately three dozen. 
Shápe noⁿbá thábthiⁿ xtiégoⁿ gáxe.
La2pe no1ba2 ya2byi1 xtie2go1 ga2xe. 

I prepare the hamburger in one-half  of  an hour. 
Míidoⁿbe widétʰoⁿ tanúkagaxthíxthi páxe.
Mi2ido1be wide2t1o1 tanu2kagaxyi2xyi 
pa2xe. 
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Waxthá ígahi / Waxya2 i2gahi
The UNL Omaha Language Class met in the fall of 2001 for a cookout to develop the 
written recipe for waxthá ígahi (cabbage and hamburger mix). Elaine Canby showed the 
class how to prepare the mix. Class members who participated were John Gapp, Seth 
Lambert, Rory Larson, Tamara Levi, Natalie Luben, Katie Morgon, Debra Richards, 
Stacey Sanchez, and Tony Schommer. Illustrations for the recipe were created by 
Preston Wolfe Jr., a junior at Umóⁿhoⁿ Nation Public School.

Link/QR to YouTube video with audio and Wébaxu Ní 
subtitles of the of the following: https://qrgo.page.link/HfJv

            

 

    

    

#1. will make cowboy bread. 
Wamóskeshúga páxe tamiⁿkʰe.
Wamo26elo2ga pa2xe tami1 ã.  

#2. use a large bowl with a flat bottom.
Úxpe tóⁿga théde btháska móⁿ.

#3. use a five pound bag of  flour, salt, powdered 
milk, water, and baking powder.
Wamóskexúde úzhiha wéthihoⁿ sátoⁿ, niskiⁿthe, 
téskamoⁿsenibthípe, ní kí wawégahi shénoⁿ.
\ 

#4. place the skillet on the grill above the fire. 
Néxetishúga kʰé unéthe gahá ináthe péde moⁿshíatʰa.
Nexetilu2ga ã une2ye gaha2 ina2ye pe2de 
mo1li2at1a.

I will make a cabbage and hamburger mixture. 
Waxthá ígahi páxe támiⁿkʰe.
Waxya2 i2gahi pa2xe ta2mi1 ã. 

I put five pounds of  hamburger in a large kettle. 
Tanúkagaxthíxthi wéthihoⁿ sátoⁿ néxewéohoⁿ uázhi.
Tanu2kagaxyi2xyi we2yiho1 sa2to1 
ne2xewe2oho1 ua2ri. 

I chop two onions and put them in the kettle.
Góⁿki, néxewéohoⁿ moⁿzhóⁿxe noⁿbá gashpáshpa uázhi.
Go3ki, ne2xewe2oho1 mo1ro3xe  
no1ba2 galpa2lpa ua2ri. 

I chop two heads of  green cabbage very fine, and 
put them in the kettle. 
Waxthá pézhitu noⁿbá bthitúbe gashpáshpa, góⁿki 
néxewéohoⁿ tʰe uázhi.
Waxya 2 pe2ritu no1ba2 byitu2be 
galpa2lpa, go3ki ne2xewe2oho1 á ua2ri.
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#5. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.

#6. I por one half  of  the bag of  flour into the bowl.

Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.
Wamo26exu2de á u2riha wide2no1. 

#7. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe.  

#8.  I put two handfuls of  dry milk in the flour well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.
Te6amo1senibyi2pe no1be2 no1ba2 i2do1. 

#9.  I pour a palmful of  baking powder with the dry 
milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#10. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

oⁿbé wiⁿóxji íbimoⁿ.
Nonbe2 wi1o2xji i2bimo1. 

I add enough salt, black pepper, and meat 
tenderizer to make a good taste. 
Ígaskoⁿthe niskíthe, wéokihoⁿsábe, kí tanúkaígahi 
shénoⁿ uázhi thatʰé údoⁿ páxe.
Ai2ga6o1ye ni6i2ye, we2okiho1sa2be, ki2 
tanu2kai2gahi le2no1 ua2ri yat1e2 u2do1 
pa2xe. 

I stir the meat with a large wooden spoon.
Tanúka tʰé zhóⁿtehe tóⁿga ithágahi.
Tanu2ka á ro3tehe to3ga iya2gahi. 

I place the big kettle on the grill. 
Unéthenax thi tʰé gahá wéohoⁿ tóⁿga itʰéathe.
Aune2yenax yi á gaha2 we2oho1 to3ga 
it1e2aye. 

I make the fire hot enough to simmer the food. 
Péde nákade tídi wáthatʰe óⁿthexji ábixe noⁿzhíⁿ páxe.
Pe2de na2kade ti2di wa2yat1e o3yexji 
a2bixe no1ri3 pa2xe. 

I put a lid on the kettle.
Néxewéohoⁿ tʰé ithágaxade ágthoⁿ.
Ne2xewe2oho1 á iya2gaxade a2gyo1. 

I stir it occasionally. 
Atʰóⁿshtethoⁿthoⁿ uthúagahi.
Aat1o3lteyo1yo1 uyu2agahi. 
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#11. Next, I will mix the dough. 
Thénoⁿ, wamóskexúde ithágahi támiⁿkʰe.
Le2no1, wamo26exu2de iya1gahi ta2mi1 ã. 

#12. I por one half  of  the bag of  flour into the 
bowl.
Wamóskexúde tʰé úzhiha widénoⁿ úbimoⁿ.

#13. I make a well in the center of  the flour.
Wamóskexúde ídoⁿbe thóⁿ moⁿshóⁿde páxe.
Wamo26exu2de i2do1be à mo1lo3de pa2xe

#14.  I put two handfuls of  dry milk in the flour 
well. 
Téskamoⁿsenibthípe noⁿbé noⁿbá ídoⁿbe uázhi.

#15.  I pour a palmful of  baking powder with the 
dry milk.
Wawégahi noⁿbé téskamoⁿsenibthípe uázhi.

#16. . I put in a pinch of  salt. 
Niskíthe tʰé thizíbe uázhi.
Ni6i2ye á yizi2be ua2ri. 

I mix with one handNonbe2 wi1o

I do not let the meat scorch. 
Tanúka tʰé náxude páxe mázhi.
Tanu2ka á na2xude pa2xe ¢2. 

I cook until the cabbage melts down. 
Waxthá tʰé náskoⁿtha tʰé éshetʰoⁿ uáhoⁿ.
Waxya2 á na26o1ya á e2let1o1 ua2ho1. 

I remove the kettle from the fire and cool it. 
Néxewéohoⁿ tʰé gashíbe ásni itʰeátha.
Ne2xewe2oho1 á gali2be a25i it1ea2ya. 

I will make my fry bread. 
Washíⁿzhegthoⁿ akipáxe támiⁿkʰe.
Wali3regyo1 akipa2xe ta2mi1 ã. 

It makes approximately three dozen. 
Shápe noⁿbá thábthiⁿ xtiégoⁿ gáxe.
La2pe no1ba2 ya2byi1 xtie2go1 ga2xe. 

I prepare the cabbage and hamburger mixture in 
two hours. 
Waxthá ígahi tʰe míidoⁿbe noⁿbá páxe.
Waxya2 i2gahi á mi2ido1be no1ba2 pa2xe. 
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Glossary
ábixe / a2bixe — to boil 
ágaxade / a2gaxade — to cover 
agthíⁿ sátʰoⁿ / agyi3 sa2t1o1 — fifteen 
agthóⁿ / agyo3 — I put, place 
akipáxe / akipa2xe — I make for myself 
aóⁿskaxji / ao36axji — I suppose 
ásni / a25i (a2sni) — cool 
átakithóⁿthoⁿ / a2takiyo3yo1 — alternately 
átashoⁿ / a2tolo1 — really, excessively 
atʰóⁿshtethoⁿthoⁿ / at1o3lteyo1yo1 — occasionally 
báshoⁿtha / ba2lo1ya — to pour off 
béthoⁿ / be2yo1 — I fold 
bíbthaska / bi2bya6a — to flatten by pressing, to press flat 
bímoⁿ / bi2mo1 — I knead 
bimóⁿthishtoⁿ / bimo3yilto1 — dough 
btháska / bya26a — flat 
bthéⁿgon / bye3gon — may, maybe, I think 
bthéⁿka / bye3ka — thin 
bthípe / byi2pe — powder; powdered 
bthíshtoⁿ / byi2lto1 — I finish 
bthisóⁿtha / byiso3ya — I turn it over 
bthítube / byi2tube — I pinch 
bthitúbe / byitu2be — I chop 
bthíxoⁿ / byi2xo1 — I break [bread] 
bthíze / byi2ze — I take 
búta / bu2ta — circular 
dóⁿ / do3 — and, or 
dóⁿshte / do3lte — maybe, perhaps 
dúba / du2ba — some 
é / e2 — he, she, it, that thing that was just referenced 

(   ) = alternative spelling in Wébaxu Ní
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édi / e2di — there, at that place; thereto, in addition 
égaxe / e2gaxe — around, around the edges 
égida / e2gida — medium, middle-sized, just right 
égoⁿ / byi2xo1 — like that 
éshetʰoⁿ / e2let1o1 — as far as I go 
éthoⁿska / e2yo16a — the size of, as big as 
gahá / gaha2 — on, upon 
gasé / gase2 — to chop, cut with an instrument 
gashíbe / gali2be — [coming] out of 
gashpáshpa / galpa2lpa — chopped up [vegetables] 
gáxe / ga2xe — to make 
gaxthíxthi / gaxyi2xyi — ground up [meat] 
gé / â (ge2) — the [scattered] 
góⁿ / go3 — and, thus 
góⁿki / go3ki — next, and then 
góⁿtha / go3ya — to want, to need 
gtháshoⁿ / gya2lo1 — to flip over 
gthébóⁿ / gye2bo3 — ten 
gthébóⁿ thábthiⁿ ki édi shápe / gye2bo3 ya2byi1 ki e2di la2pe — thirty six, three dozen 
hébe / he2be — a piece 
hébethoⁿthoⁿ / he2beyo1yo1 — piece by piece 
híde / gi2de — the bottom 
hídeatáthishoⁿ / hi2deata2yilo1 — toward the bottom 
íbasóⁿsoⁿtha / i2baso3so1ya — I stir it 
íbikʰa / i2bik1a — rub 
íbimoⁿ / i2bimo1 — I mix, knead with it 
ibthíze / gye2bo3 — I take by means of it 
ídoⁿbe / i2do1be — center 
ígahi / i2gahi — mix; to mix 
ígaskoⁿthe / i2ga6o1ye — to try, attempt, taste 
ináthe / ina2ye — I put, I place 
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ipáxe / ipa2xe — I make with it 
ípibthaska / i2pibya6a — I press flat with it 
itʰeátha / it1ea2ya — I put [away, to the side] 
itʰéthe / it1e2ye — I put, I stand the object; I put it away [e.g., a present] 
ithágahi / iya2gahi — I mix with it 
íthagaxáde / i2yagaxa2de — lid; to cover with it 
íthatʰoⁿ / i2yat1o1 — cup; to drink with it 
íwathishi / i2wayili — I feed them [with it] 
kʰé / ã (k1e2) — the [linear] 
kí / ki2 (&) — and; when 
kíshte / ki2lte — if, supposing 
kóⁿbtha / ko3bya — I want, I need 
mázhi ¢2 (ma2ri) — I don't 
mí / mi2 — sun 
míídoⁿbe / mi2i2do1be — hour 
míídoⁿbe wasékoⁿ / mi2i2do1be wase2ko1 — minute 
míídoⁿbe widétʰoⁿ / mi2i2do1be wide2t1o1 — half an hour 
moⁿn / mo1n — I use 
moⁿshíatʰa / mo1li2at1a — on top of 
moⁿshóⁿde / mo1lo3de — well, depression in the dough 
móⁿtʰe / mo3t1e — inside 
moⁿzhóⁿxe / mo1ro3xe — onion 
nágthuze / na2gyuze — thick 
nákade / na2kade — hot 
náshta / na2lta — warm 
náshtoⁿga / na2lto1ga — soften by heating 
náskoⁿtha / na26o1ya — melts down 
náxude / na2xude — scorch 
názi / na2zi — browned [by heat] 
náziathe / na2ziaye — I brown it 
názithe / na2ziye — to brown [food, by heating it] 
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néxeti / ne2xeti — skillet 
néxetishúga / ne2xetilu2ga — thick skillet, a serious skillet 
néxewéohoⁿ / ne2xewe2oho1 — large kettle, soup kettle 
ní / ni2 — water 
nídeathe / ni2deaye — I cook till done 
nídethe / ni2deye — cook till done 
níkashiⁿga / ni2kali1ga — person 
nískíthe / ni26i2ye — salt 
noⁿbá / no1ga2 — two 
noⁿbé / no1be2 — hand, handful 
noⁿzhíⁿ / no1ri3 — stand there 
óⁿ / o3 — to use 
óⁿma / o3ma — the other one 
óⁿmatathishoⁿ / o3matayilo1 — on the other side 
óⁿtha uáhoⁿ / o3ya ua2ho1 — I simmer food 
óⁿtha uhóⁿ / o3ya uho3 — to simmer [food] 
óⁿthexji / o3yexji — slowly 
paháshiata / paha2liata — over, above 
páxe / pa2xe — I make 
péde / pe2de — fire 
pézhitu / pe2ritu — green 
píbthaska / pi2bya6a — I flatten 
píputa / pi2puta — ball [round] 
píze / pi2ze — dry 
sábe / sa2be — black 
sátʰoⁿ / sa2t1o1 — five 
skáskabazhi / 6a26a © (6a26a-bari) — not sticky 
skáskabe / 6a26a — sticky 
shéna / le2na — enough 
shénoⁿ / le2no1 — that's it, no more 
shápe / la2pe — six 
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shápe nóⁿba thábthiⁿ / la2pe no3ba ya2byi1 — three dozen 
shiⁿ / li1 — also, too, again, next 
shóⁿ / lo3 — done, ready 
shúga / lu2ga — thick 
sí / si2 — foot [of a person or animal] 
síthíze / si2yi2ze — step, trail 
tabé / tabe2 — ball 
tak(a) / tak (taka) — take [so much time] *This is a loanword from English. 

takabthégoⁿ / takabye2go1 — about, approximately 
támiⁿkʰe / ta2mi1k1e (ta2mi1 ã) — I will do it 
*While the original spelling for támiⁿkʰe in Wébaxu Ní is the most accurate, the alternative spelling (ta2mi1 ã) is more popular in usage. 
The alternative spelling is indeed exception to the rule; logograms are to be written for their meanings, not pronunciations, since 
most written languages have many exceptions to the rule, in a way, this discrepancy gives Wébaxu Ní more authenticity.  

tanúka / tanu2ka — meat 
tanúkagaxthíxthi / tanu2kagaxyi2xyi — ground meat, hamburger 
tanúkaígahi / tanu2kai2gahi — meat tenderizer 
tanúkathitúbe / tanu2kayitu2be — chopped meat 
té / te2 — bison 
téhe / te2he — spoon 
téska / te26a — cow, domestic cattle 
téskamoⁿseni / te26amo1seni — cow's milk 
téskamoⁿsenibthipe / te26amo1senibyipe — powdered milk 
tʰé / á (t1e2) — the [upright or orderly set] 
tʰédi / t1e2di — when, at that time 
thábthiⁿ / ya2byi1 — three 
thaskábe / ya6a2be — stuck to, sticky 
thatʰé / yat1e2 — to eat 
thé / ye2 — this 
théde / ye2de — bottom; lid 
thékʰe / t1e2di — these 
thénoⁿ / ye2no1 — next 
théthoⁿ / ye2yo1 — to fold 
thiáki / yia2ki — and then, like this 
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thishtóⁿ / yilto3 — to finish; finished 
thitúbe / yit1u2be — to pinch off a piece; chopped 
thíxoⁿ / yi2xo1 — to break [bread] 
thíze / yi2ze — to take 
thizíbe / yizi2be — a pinch *Used here as a measurement, as in a pinch of salt. 
thiⁿgé / yi1ge2 — there is none, lacking 
thóⁿ / à (yo3) — the [rounded or globular] 
tídi / ti2di — enough to *This word is a conjunction 
tóⁿga / to3ga — large 
tubáthe / tuba2ye — crumbs 
uágthoⁿ / ua2gyo1 — I put 
uázhi / ua2ri (uwri) — I put in, I pour in *alternate spelling: uwzhi 
úbimoⁿ / u2bimo1 — bowl 
úbithoⁿ / u2biyo1 — the ingredients [things] 
údoⁿ / u2do1 — good, good enough for a purpose 
uáhoⁿ / ua2ho1 — to cook 
uhóⁿ / uho3 — to cook 
uhóⁿge / uho3ge — border 
ukéthin / uke2yin — common 
unábixoⁿ / una2bixo1 — bloat, rise [bread] 
únashte / u2nalte — food left on plate 
unáxpoⁿ / una2xpo1 — to dissolve, disappear [cabbage, or chalk, in water] 
unáxtʰoⁿ / una2xt1o1 — to melt [ice] 
unéthe / une2ye — hearth 
unéthenaxthí / une2yenaxyi2 — grill 
úshpuⁿ / u2lpu1 — soft 
ushté / ulte2 — remainder 
úthashte / u2yalte — food left over for people to take home 
uthíski / uyi26i — something tightened 
uthúagahi / uyu2agahi — I stir 
uthúgahi / uyu2gahi — to stir 
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uxpáthe / uxpa2ye — to fall, to fall out 
úxpe / u2xpe — bowl 
úzhiha / u2riha — bag 
wamóske / wamo26e — bread, dough 
wamóskebimóⁿthishtoⁿ / wamo26ebimo3yilto1 — dough 
wamóskebthúga / wamo26ebyu2ga — dumplings 
wamóskebúta hébe / wamo26ebu2ta he2be — a handful of dough 
wamóskeígahi / wamo26ei2gahi — yeast [bread mix] 
wamóskeshúga / wamo26elu2ga — cowboy bread 
wamóskexude / wamo26exude — flour 
waníde / wani2de — gravy 
washíⁿzhegthoⁿ / wali3regyo1 — frybread 
wáthatʰe / wa2yat1e — table 
wathátʰe / waya2t1e — food 
wáthe / wa2ye — let's do it 
wawégahi / wawe2gahi — baking powder 
waxthá / waxya2 — cabbage 
waxthá ígahi / waxya2 i2gahi — cabbage mix 
wazhíⁿga / wari3ga — bird, chicken 
wáʔku / wa24ku — fork 
wébasoⁿtha / we2baso1ya — tongs 
wébetʰoⁿ / we2bet1o1 — package 
wégthi / we2gyi — oil, grease 
weókihoⁿsabe / weo2kiho1sabe — black pepper 
wétabthípe / we2tabyi2pe — powdered egg 
wéthihoⁿ / we2yiho1 — a weight measurement, as in pounds 
wí / wi2 — I, with emphasis 
widé / wide2 — half 
widénoⁿ / wide2no1 — half 
widétʰoⁿ / wide2t1o1 — half 
widéthoⁿska / wide2yo16a — in half [bread] 
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wíⁿ / wi3 — one, a 
wiⁿóxji / wi1o2xji — one, only one 
wóⁿgithe / wo3giye — all, everybody 
xtiégoⁿ / xtie2go1 — about, approximately 
zhíⁿga / ri3ga — small 
zhóⁿ / ro3 — wood 
zhoⁿní / ro1ni2 — sugar, candy, maple syrup 
zhóⁿtehe / ro3tehe — wooden spoon 
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