Common
Omaha Cooking
Umorhon Nikashinga

Ukéthin Uhn

MmNl
ueanldm uing

Compiled by Ben Norton

(June 2019)



Page 2 of 30

Index
GOV T . . 1
I X e 2
PUI PO ... 2
Introduction to Wébaxu Ni ... 2
How to Make Waméskeshuga (cowboy bread)...........c.oooiiiiiiiiiieee, 3—7
How to Make Wanide Tanukagaxthixthi (hamburger gravy)............ccocoiiiiiiiin 8-9
How to Make Washinzhegthon (frybread)................ooooiiii 10-16
How to Make Tanukagaxthixthi (hamburger mix)...............ooooiiiiiiiies 17-19
How to Make Waxtha igahi (cabbage and hamburger mix)...................cocoiiinnni . 20-22
GlOS S ANy ... e 23-30
About the AUuthor. . ... 30
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 Ni 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-KfiRQw3A0bxspmHiYfxtNU-c

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

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

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

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

L/ S o

Weébaxu |[Ni© - % 5 13 ﬁ

-Decorative AIphabet\%&&Omaha-Ponca- N . I:E"' s
; \ - | @Webaxuni |=

& facebook
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Wamoéskeshuga / Mnnal|walian

In the Spring of 2001 the UNL Omaha Language Class gathered for a cookout. At the
cookout the class learned how to make wamoskeshuga (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 Um6"ho" Nation Public School. E E ' \

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

"

#1. | will make cowboy bread.
Wamédskeshuga paxe tami'k"e.

(ol v holiRn Ranledn hnnam .

#2. | use a large bowl with a flat bottom.
Uxpe té"ga théde bthaska mo".

hulRaN Wopn §lan Nfalpn- Moy,

#3. | use a five pound bag of flour, salt, powdered milk,
water, and baking powder.
Wamoskexude Uzhiha wéthiho" sato", niski'the,
téskamo"senibthipe, ni ki wawégahi shéno".

(ol velulan ulflun sanuior Nanlaan,

Noadinfn, — honlpnnaoanonRfulRan, ol -l
INMANIRINEH {hni~

. | place the skillet on the grill above the fire.
Néxetishuga k"é unéthe gaha inathe péde mo"shiat"a.

o ndunpulin 22 unanbv - oRneinl - wdanlw
RNl M nlndan,
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. Next, | will mix the dough.
Théno", wamoskexude ithagahi tami"k"e.

oo, ol ineulan: wniineln anlvan Za.

. | pour one half of the bag of flour into the bowl.
Wamédskexude t"é uzhiha widéno" ibimo".

nvaald ineulan S ulfniin vamaniNaon sl UMD,

. I make a well in the center of the flour.
Wamédskexude ido"be th6" mo"sho'de paxe.

(ol pveiulan: ulaoiRv 2 Momhopan: Ranl,

. | put two handfuls of dry milk in the flour well.
Téskamo"senibthipe no"bé no"ba ido"be uazhi.

2t pnvaoNanunuuln Nuoanl Naonl ol
unli{fm.

. | pour a palmful of baking powder with the dry
milk.
Wawégahi no"bé téskamo"senibthipe uazhi.

WnanliRnn NoRanl  and pnvaoianfaaguln
unl{fm.

#10.1 put in a pinch of salt.
Niskithe t"é thizibe uazhi.

Zan][mdn 1 Jwdanl N unliffn.

#11.1 mix dry milk, baking powder, and salt ingredients.
Téskamo"senibthipe, wawégahi ki niskithe
wamoskexude ubitho" ithagahi.

ZnlpnnoianaRulRN, s liRnRn - cal
N ildn pnvanl ineulian: oo wfnlXineu,

#12.1 mix with one hand.
No"bé wi"0xji ibimo".

ZAmNINl Lol IR,
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#13.

#14.

#15.

#16.

#17.

#18.

#19.

Next, | make a well in the center of the flour.
Shi, wamédskexude ido"be th6" mo"shd"de paxe.

o, vl Neulian ulaoRIN 4 Moo

Ranle<N.

Then, | pour in two cups of water.
GOki ni ithat"o” no"ba uazhi.

e Nl oo Naonl wnlyfw.

While | mix the dough with one hand | may need
some more water.

Wamoskebimérthishto” no"bé wi igahi t"édi shi ni
duba ké"btha bthégo".

AT TN I T8 NN TN RN TR DA T
uNlin bl Nl vaulRIn caoRudn RujniRon.

| mix the flour and water.
Ni t"é, wamdskexude shéno" ithagahi.

Sm W1, wmanlnesiulian r{|1N|r|4u| ulmxine<in,

| knead the dough.
Wamoéskebimo6"thishto” t"é bimo”.

Nnnvaol v aop ko i R,

| make the bread into a ball.
Wamdske piputa.

AL TENTTINTTE N

The dough should be soft but not sticky.
Wamoskebimé thishto” thé" ushpd” ki skaskabe
thigé.

KlnMu|L||JNR|MMU|4 fko 4 ulfhNop  cl
Ul RN fwibnl.
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#20.

Q%lﬁ \

#22.

#24.

| use the crumbs from my fingers to feed the birds.
Wamosketubathe no"bé thaskadskabe wazhi"ga
iwathishi.

Wnnaoldpvenbdn ol fndpnldpnRn
wmffin alindun .

Alternately, | can use the crumbs to make
dumplings.

Atakitho"tho", wamosketubathe no"bé thaskabe
wamoskebthuga péaxe.

nlneamopon,  vannvaoldpneusanln - ooNanl
e bl i panvaal ivRufuliin: Ranle,

| pull off a handful of dough, and next, | flatten it.
Wamédskebuta hébe bthize, goki pibthaska.

Winnoldpvulhn - Kivlky - Njulay,  Rojcaw
NTINTTIT

. | flatten the bread with my hand.

Waméske thé" no"bé t"é ipibthaska.

AT TR I VTN R NTINT T

| put the dough in the bottom of the hot dry skillet.
Nexetishuga hideatathisho"™ nakade pize k"é
wamoskebimdrthishto" k"é inathe.

Zaneanfhulixn - Rulanmendudho  anlzanan
Rmlan 24 iannaol] ivkaunaopfurfadeo 22 ananlis.

. I will press the dough with my hand until it is flat.

Wamoske tho" no"bé t"é ipibthaska tamitk"e.

(WNnnvaolpv 4 ol vl fin enlvam Za.
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#26.

#31.

#32.

#34.

#35.

| brown the bottom.
Hide naziathe.

il Nanlufani.

. Next, | turn it over myself.

GOki, bthis6"tha.

N, Niunaopn.

. | brown the other side.

Naziathe ki 6"matathisho".

Zanlannin 2l ophananifuhon,

. The browned bread is finished.

Wamoéske nazi thishto".

nnvaolv Nanldan gk

. Next, with a fork | take it out.

Go'ki, wa?ku gashibe ibthize.

o, wnl|ean SRnpuln aulian.

Next, | break the bread in half.
Go6"ki, wamoske tho" widétho"ska bthixo".

o, ol 4 iamanblonfin- Rjuledon,

When it is not sticky it is done.
Skaskabazhi nide.

71 N[N NS

. | finish making the rest piece by piece.

Hébetho"tho" nideabe ushté t"é paxe.

RNIRINanfor Namuannrn uffdonl 21 Ranledn,

| cook the bread until | am finished.
Wamoske nideathe uaho” bthishto".

(vl Naulanmdy: unle<io Raful] ok

Wamoéskeshlga paxe.
Wamédskeshuga paxe.

(ol holsan: Ranledn,
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Wanide Tanukagaxthixthi / Ml Zndaulcaniineiuleiu

In the middle of March 2001, the UNL Omaha Language Class gathered at Mark
Awakuni-Swetland's house to make wanide tanukagaxthixthi (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 Um6"ho" 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 Umo6"ho" 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. E E ‘

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

.A A #1. | will make gravy with hamburger.
' [ Tanukagaxthixthi wanide ipaxe tami'k"e.
£ ZnwleamRnefuleifn vanamlan wRanledne anlvan
' .

. | am going to brown one measure of ground meat
in a dutch oven.
Tanukagaxthixthi wéthiho" wi" néxeshiga uazhi
naziathe tamik"e.

ZaouloanRnQulddn  wnlfnRor wl
Nonlen]puliRn unlffn Nanlbann aninam Za.

. Next, | am going to mix one handful of flour with
the ground meat.
Go6 ki, wamoskexude ndé"be uazhi wi"o"xji
itanukagaxthixthi ithagahi tami'k"e.

o, wnnaoldpnedusn doogRve unlipu
WmoeRn  wunifuzaniRneulegn  wdnlRineu
v 2.

. I mix one cup of water with the ground meat.
Ni ithat"o" wi"0xji itanukagaxthixthi ithagahi.
Zanl uhjnduio vamloleim wdaniNoucaniRneuleu
mdnlxnin.
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#5.

#6.

#7.

#8.

#9.

| stir it continually.
Ibaso"so"tha.

SulRanNaopNaonn.

| pour in some water.
Ni théno" duba uézhi.

Zanl |nINao vawlRn unhffm.

| stir it repeatedly.
Ibas6"so"tha.

ShiRanNaoNaon]n.

| am cooking gravy on top of the stove.
Wanide wéoho" paxe unéthe mo"shiata.

nalian ianloion Ranlen unfanlin: ~omulnuen.

| stir the gravy until it is thick and finished.
Wanide t"é uthtagahi nagthuze tidike sho".

naulian B wfulniRnen Nanlixiunan
NN ZI [0

#10.The browned gravy is finished.

Wanide t"é nazi ésheto".

nanlian i danlidan N,

#11.1 add enough salt and black pepper in the gravy.

Niskithe gé" wéokiho"sabe shéno" wanide uazhi.

2011 L AT TN T ZTT T LN [T
inanlian nlhffm.

#12.1 have made gravy with hamburger.

TanUkagaxthixthi wanide ipaxe.

Znauleanixneule<n vanalian: arnledi,
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Washinzhegthon / Anrpulnulpnixiank

In the spring of 2001 Alberta Canby showed the UNL Omaha Language class how to
make her version of washinzhegthon (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 Umérho". 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, Umé"ho" Nation Public
School. http://omahalanguage.unl.edu/recipes/Frybread.html E E

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

Wamdske hébe bimo" tami'k"e ad"skaxiji.

(ol NN Ranlnvaon anlvan 2 nop pne<ioau,

. | use a large bowl| with a flat bottom.
Uxpe té"ga théde bthaska mo".

hulRaN uopRn dnlan Rufald|in My,

. | use enough of a five pound bag of flour, salit,
powdered milk, warm water, baking powder, sugar,
powdered eggs, and yeast.

Wamoéskexude uUzhiha wéthiho” sat'o", ki" niskithe,
téskamo"senibthipe, ni nashta, wawégahi, zho"ni,
wétabthipe, ki wamoskeigahi shéna.

(ol pveulan uhlfmedin anfuiRior Nanhon, cam
N ianfn, ponle]innamNanfanuulan, Nanl anlfdan,
WnWNRA,  Jpol, Rl il
pamvanl vl vk,

L% #1. Today, | will make a little bit of bread.

. | place the skillet half full of oil on the grill.
Weégthi t"é widéno" néxetishuga k"é uazhi.

TATIDAT! TR IONTIINT 3 VTN T ATTY 7 [T DN 2T 1T
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. Next, | will mix the dough.
Théno", wamoskexude ithagahi tami"k"e.

EniNam, vl pveulan: wniinn anlnam Za.

. | pour one bag of flour into the bowil.
Wamoskexude t"é Gzhiha wi" uxpé t"é uazhi.

AT T T TV < T 71 T RN T T T SN Y R
unli{fm.

. I make a well in the center of the flour.
Wamoskexude ido"be thd” mo"shé'de paxe.

ol veulan: uluoiRv 4 Morfhopan: Ranlen,

. | put three handfuls of dry milk in the flour well.
Téskamo"senibthipe nonbé thabthi” ido"be uazhi.

ZNlpnnoanonRulRn eonanl IR us
TN )

. | pour a palmful of baking powder with the dry
milk.
Wawégahi no"bé téskamo"senibthipe uazhi.

(NaniRnen omanl  on finnaoanfaruuiRa
urih{jam.

#10.] put in two pinches of salt.
/ , Niskithe t"é thizibe no"ba uazhi.
Zan[mhin S dafauln: Nooanl unhffm.
/\<\/ #11.1 put in one handful of dry egg.

Wétabthipe no"bé wi" uazhi.

OR 6% NI NamIN] i wnly .

* #12.] put in two handfuls of sugar.
) Zho"ni no"bé no"ba uazhi.

— / & <imnnl Naon] Yol unlffn.
@’* #13.1 put in two packets of yeast.
ﬁ “{//’f/\-/%s Wamoéskeigahi wébet'o" no"ba uazhi.

ol pvelRine<n. paniRanduim Nomanl unlpw.

<A
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#14.1 mix all the dry things together.
Wo"githe pize ubitho" ithagahi.

WNopmdy Nulan: ulmor wlnlixinen.

#15.1 mix with one hand.
No"bé wi"dxji ithagahi.

ZAmRINl Lanilein wdnliRiniu,

#16.Next, | will make a well in the center of the flour.
Shi, wamoéskexude ido"be thoé"™ mo'shé'de paxe
tami'k"e.
caml, vl pveSulan uloIN 4 Mo popn

RInlN aninam 2.

#17.Then, | will pour in two cups of warm water.
Go'ki, ni nashta ithat"o” no"ba uazhi tami'k"e.

o, Nl Nanlffukn uldndeor Neornl - unlfn
yunlnam 2.

#18.While | mix the dough with one hand | may need
some more water.
Wamoskebimoérthishto® no"bé wi" igahi t'édi shi ni
nashta duba ké"btha bthégo".

ZJnMU|L||JNNMMu|4mﬂ1|+|m N CTIN]Y IENT I DN T

PN TR 17 N NT7 N U 1 T8 N JATT N R ZT TN
N[ AT

#19.1 mix enough flour and warm water.
Ni nashta t"é, wamoskexude shéno" ithégahi.

2l tanlflukn S vannvaoldpveulian fbnInaon
m{NIRINE<in,

#20.] knead the dough.
Wamoskebimothishto” t"e bimo”.

(ol ivIannaopfurl ko 1 R,

#21.1 make the bread into a ball.
Go"ki wamoske piputa.

SITZITI T TN N
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#22.The dough should be soft but not sticky.
Wamoskebimoérthishto" thd” ushpo” ki skaskabe thi"gé.

WionvollpvRusop ko 4 ulfiRo ol
1T TN TS

#23.1 rub oil on the dough.
Wamoskebimérthishto" wégthi ibik"a.

(ol v aop ki ianliRuu: Wl ez,

#24.| cover the dough.
Wamdskebimd'thishto" agaxade.

(ol v aop ki nlRineinean.

#25.| let the dough rise for 15 minutes.
Wamdskebimd'thishto® miido"be waséko" agthi® sat"o”
unabixo".

(ol pvunaop ko MulaoiRING Lannanleao
mu) Nanlaior uanlRmMEior.

#26.| take off a small ball of dough.
Tabé wamoOskebimorthishto" zhi"ga bthize.

2NNl wnsaolfivRusaopudpddor  JpwmiRind
Nuliban.

#27.1 put the ball in the oil.
Tabé thd” wégthi mét'e uagtho".

2NN 4 LR Mopdan unlxuon

#28.The ball floats and turns brown when the oil is
ready.
Tabé thd" unabixo” ki naziathe wégthit'e sho".

2NNl 4 unludor gl denlauny
WNIERUan fhioy.

#29.1 do not let the oil get too hot.
Weégthi t"é nakade atasho" paxe mazhi.

(N 1 anlzanvan alandpor Ranln 24l
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#30.1 will pull off a handful of dough, and next, | flatten

#31

(3)-

(4).

it.
Wamoske buta hébe bthize, gé'ki pibthaska tami'k"e.

Winvaolpy - Nubhn ndRne Rfulday,  Rope
RN fin enlnam Za.

.Supposing | want to make cabbage mix or

hamburger mix with frybread, | will take these five
steps.

Waxthaigahi do" tanukagaxthixthi do"shte
washi'zhegtho" ipaxe ko&"btha kishte, sithize séat"o"
thék"e paxe tami'k"e.

Wnenlub_nn  vwm endaulzanineiuleuu
NGV i TRONT L ETTE T i TRTI N < R ZT TN

calfldon,  Naulfun  Nanldom  dnlcan Rani
yaninam 2a.

. I make sure the dough is not too thin.

Bimorthishto” bthéka paxa mazhi kd"btha.

Nk NuNiean Nnledin 221 caopRagn.

. | put enough of the cool mix in the center of the

dough.
Wé"githe igahi nide ki asni gaxe shéno" tho"
bimé"thishto" ido"be uazhi.

Wopmiv - ulb_nn by can nlffn SnleXn
Nbninam a4 Runvaopwfkior wloin: unlpw.

| fold the edges of the dough together.
Bimd&thishto" uhd"ge k"é uthiski bét"o".

ok ueiopn 22wl Nanluor.

| pinch the edges of the dough tight.
Biméthishto" uhdge k"é uthiski bthitube.

Rk ueiopRn 22 uuld - Rujulaur,
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(5). | don't want the mix to fall out.
Tanuka t"é gashibe uxpathe ek6"btha mazhi.

Zmwlean Y1 Rnfuln wednldy veaopRugn Zal.

#32.| flatten the bread with my hand.
Wamdske thé" no"bé t"é ipibthaska.

AT TRZR N T R NTANT T 1

#33.1 put the fry bread in the oil.
Washi"zhegtho" wégthi t"é mént"e uagtho".

v oanluu 4 MI]|I+JIN unlixuja

@ #34.Next, | brown the bottom.
Go"ki, théde naziathe.

e, Unan Nanlaund.

#35.1 use tongs to turn the fry bread over.
Washi"zhegtho" wébaso"tha thiaki gthasho" wathe.

~7  Wijppvdn oaniRoNaonjn  dualcan Rualpo

N

. z #36.1 brown the other side.
1 } @ i O'matathisho” naziathe.
oo Nanlubauniw.

#37.The browned fry bread is finished.
Washi"zhegthe nazi thishtd".

oo Nanlubauniw,

#38.| take the fry bread out with the tongs.
Washi"zhegtho" wébaso"tha gashibe bthize.

b v oanIRInNaonn: SnfulN- Rauluan.

T
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#39.1 will finish making the rest piece by piece.
Ushté t"é hébethotho" nideathe tami'k"e.
|

ufhden] 1 canlanonfor Naulanmin: hanivam Za.
™~

#40.Each frybread is hand size.
Washi"zhegtho" no"bé étho"ska.

AL R TN TR NN T

#41.1t makes approximately twenty-four.
@ @ Gthbo" no"bé ki édi duba xtiégo" gaxa.
NN il ol M wulRn Kfonlixo
pnle<in.,

#42.I1t takes approximately one hour to finish the
( frybread.
Washi"zhegtho" miido"be wi" xtiego" thishto".

AL T T TR T TN TN TN TR 0¥ T DAL
oo

#43.1 have made frybread.
Washi"zhegtho" paxe.

e v Ranlein,
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Tanukagaxthixthi / Znjuleanxneul<iu

In the fall of 2001 the UNL Omaha Language Class held a cookout at which
tanukagaxthixthi (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 Umoérho". Later in the semester the translation was further
checked by Marcella and Oliver Cayou of the Um6"ho" Nation Public School Culture
Center. After the material was gathered, the recipe was illustrated by the talented
Umdé"ho" Nation eighth-grader Chanika Morris. E E

Link/QR to YouTube video with audio and Wébaxu Ni
subtitles of the of the following: https://qrgo.page.link/ybY2d E -r'i ;

#1. | will make a hamburger mixture.
Tanukagaxthixthi paxe tami'k"e.

Znjuuleanneulen Nnledn vnlnam 2a.

. I brown five pounds of ground beef in a skillet.
Tanukagaxthixthi wéthiho" sat"o” néxeti uazhi naziathe.

ZajulanRnulddn  wndukior Nanl
Nonlcinun unlpn Nanlaunn.

. | place the skillet on the grill above the fire.
Néxeti k"é unéthenaxthi t"é gaha it"eathe.

Zanlcandunibulin - 22 uonldnelancuful - S Rinkinl
mAuINnlN.
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. | want to pour off all the grease.

Weégthi t"é wo"githe bashothe ké"btha.

ATTDAT TR INT TN YT YN 1 [T T ZITENTI

. | chop two medium onions and pour them into the

ag”azh()”xe no"ba égida gashpashpa tanukagaxthixthi
t"é uazhi.

Qoupo e eoNnl - MR _npnljpan
unaulanixneulen Y unlpw.

. | add salt, black pepper, and meat tenderizer.

Niskithe go" wéokiho"sabe go6" tanukaigahi uazhi.

Zandlmldn  Ror wnloorRoimanlNN R
unaulcanulineu unlhijm.

. 1 cook until the onions are soft.

Mo"zhé"xe t"é nashto"ga paxe.

Qonlpopn Y1 lannfudeonRinl Ranledw,
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#8.

#9.

|

A
"

@.@2

@-\D
e i
— (@@=

| take the skillet out of the fire.
Néxeti k"é péde gashibe bthize.

ZaNndn 22 Rl iRnbuiRn: Rauluan.

Next, | cool the meat.
Go'ki, tanukagaxthixthi t"é gashibe asni it"etha.

o, naulcamRncduledn - S R puln
nlfn o,

. I will make my bread dough.

Wamdske paxe tami'k"e.

(ol Ranle<ine aninam 2a.

It makes approximately three dozen.
Shape no"ba thabthi" xtiégo" gaxe.

&nlNN I TN ﬁv}mulhm INIEQN,

| prepare the hamburger in one-half of an hour.
Miido"be widét"o" tanukagaxthixthi paxe.

Qulm~oiRn - i hannauleaneinedule<iu
N
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Waxtha igahi / Aniinl ulixnein

The UNL Omaha Language Class met in the fall of 2001 for a cookout to develop the
written recipe for waxtha igahi (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. lllustrations for the recipe were created by
Preston Wolfe Jr., a junior at Umé"ho" Nation Public School.

[=];
EI‘?

#1. | will make a cabbage and hamburger mixture.
Waxthé igahi paxe tdmi'k"e.

Nneunl WlRnen Ranledn anivan .

. | put five pounds of hamburger in a large kettle.
Tanukagaxthixthi wéthiho" sato” néxewéoho" uazhi.

ZnnuleanRndulddun - wnlfukor  Nanleo
NonlcnnloeSion unliffm.

. I chop two onions and put them in the kettle.
GoOki, néxewéoho" mo"zhd"xe no"ba gashpashpa uazhi.

oen, NaNEINNloion Monl oy
Nomanl S pranlfbRan unhpw.

. | chop two heads of green cabbage very fine, and
put them in the kettle.
Waxtha pézhitu no"ba bthitube gashpéashpa, gé°ki
néxewéoho" t"e uazhi.

AT IIENTTD T TR T IENT URENT T TN
RnfpRaniNiRan, o Nanleinuanlorion P1 unlf.

Link/QR to YouTube video with audio and Wébaxu Ni
subtitles of the of the following: https://qrgo.page.link/HfJv
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#5.

#6.

#7.

#8.

#9.

| add enough salt, black pepper, and meat
tenderizer to make a good taste.

igasko'the niskithe, wéokiho"sabe, ki tanukaigahi
shéno" uazhi that"é udo" paxe.

Shaulexany pon|w rhmjhulqn WNDCMKioNaniNaN, - caul
yunaulcanulinen dpninon unblpm dofanl ulon
Ranle<iN.

| stir the meat with a large wooden spoon.
Tanuka t"é zhé"tehe td"ga ithagahi.

zmwlean Y1 ofhopenein eopRn: wdnlRine<n.

| place the big kettle on the grill.
Unéthenax thi t"é gaha wéoho" t6"ga it"éathe.

hunonlinfned fu S Rnednl - anloRion eopRin
AN,

| make the fire hot enough to simmer the food.
Péde nakade tidi wathat"e 6"thexji abixe no"zhi" paxe.
NN nleanian danlian anldndan opdvediedn
nlRwmedn: Naonfwy Nanledn,

| put a lid on the kettle.

Néxewéoho" t"é ithagaxade agtho".

ZInNloim 1 wdnlRnednan nlxujon

#10.| stir it occasionally.

At"G"shtetho"tho" uthuagahi.

Sk bdenionfor wulnexineu,
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#11.1 do not let the meat scorch.
)) ) f o Tanlka t"é naxude paxe mazhi.

1 Zmwlean e anliuan Rinlidn 2l.

#12.1 cook until the cabbage melts down.
Waxthé t"é nasko"tha t"é éshet"o” uaho".

Wnedunl 4 Nanldpondn S sl unli<ion.

#13.1 remove the kettle from the fire and cool it.
Lw Néxewéoho" t"é gashibe asni it"eatha.
Zanlrananlorion i budn b wanaln.

#14.1 will make my fry bread.
Washi"zhegtho" akipaxe tami'k"e.

Y Nl bvixido neannledn daninam Za.

#15.1t makes approximately three dozen.
Shépe no"bé thabthi" xtiégo" gaxe.

21N

#16.1 prepare the cabbage and hamburger mixture in
two hours.
Waxtha igahi t"e miido"be no"ba paxe.

Wneudnl uliRnedn Muluwulhu Nemmanl Ranlen.

||
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Glossary
abixe / NINMEKIN — to boil

agaxade / nlhnﬁnwn — to cover

agthi" sat"o" / HNIM I+Jn|l+l||]| — fifteen

agtho" / nhllm — | put, place

akipaxe / HQMR_IHMN — | make for myself
ao"skaxji / nu|L||JnﬁR_m — | suppose

asni/ n|r||m (n|l+11~|~m) — cool

atakithonthon / nancan|opjor — alternately

atasho" / rl||+l|]l“1|]| — really, excessively
at"¢"shtetho"tho" / n|+l|u|ﬂ|1v|~lN4ull.|ul — occasionally
basho"tha / anlﬂnmqn — to pour off

bétho / NNlol — | fold

bibthaska / Nulhqndhn — to flatten by pressing, to press flat
bimo" / NlMII — | knead

bimérthishto™ / NRuMopufhun — dough

bthaska / Rulin — flat

bthé"gon / N4N|NDP|~I — may, maybe, | think
bthé"ka / RUNJFAN — thin

bthipe / NIMNN — powder; powdered

bthishto" / Rufuljpvhor — 1 finish

bthisértha / Ruaop|n — 1 turn it over

bthitube / N NURIN — | pinch

bthitabe / NLINN — | chop

bthixo" / NWfuleini — | break [bread]

bthize / Nulpn — | take

buta / Nul»{m — circular

dé" / INO| — and, or

dorshte / I/_\Iu|r||1|+lN — maybe, perhaps

duba / NI — some

6 /N — he, she, it, that thing that was just referenced

( ) = alternative spelling in Wébaxu Ni
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édi / N|l/_\WI — there, at that place; thereto, in addition
égaxe / NIRIHI/_/\IN — around, around the edges

égida / Nlhuwn — medium, middle-sized, just right
égo” / NulKiol — like that

éshet"o" / N|I”1NI+II|]| —asfaras | go

étho"ska / N|l||:IIL||JrI — the size of, as big as

gaha/ wneinl — on, upon

gasé / Nnr{dm — to chop, cut with an instrument
gashibe / hmﬂmlhn — [coming] out of

gashpashpa / hnrlhhnh*”ﬂhn — chopped up [vegetables]
gaxe / NHMN — to make

gaxthixthi / Nnﬁqvﬂﬁqu — ground up [meat]

gé/ ﬁ (I/\\IN|) — the [scattered]

go"/ RII]| — and, thus

goki / NI]MM — next, and then

gontha / RII]MH — to want, to need

gthasho" / Nqnhﬂﬂul — to flip over

gthébor / IININID| — ten

gthébér thabthi ki édi shape / bRININID) YnlNm can Nlin fhnlRIN — thirty six, three dozen
hébe / INNIN — 2 piece

hébetho"tho" / ﬁNINNIlI]ILII]I — piece by piece

hide / NM|I/_~JN — the bottom

hideatathisho" / Iﬁu|v_\anb|~ln|4Mlﬂ1ul — toward the bottom
ibaso"so"tha / M|an*{4u|l‘kullln — | stir it

ibik"a / WINWEAIN — rub

ibimo / MIRM™MD — | mix, knead with it

ibthize / N4N|I§IU| — | take by means of it

ido"be / M||/_~J[||NN — center

igahi / bk — mix; to mix

igasko"the / M|NHL||.|IJI4N — to try, attempt, taste
inathe / MI*IJHMN — | put, | place
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ipaxe / MNINIIRAN — | make with it

ipibthaska / WINMNUnn — 1 press flat with it

itreatha / MAINIIN — | put [away, to the side]

it"éthe / MI+IIN|4N — | put, I stand the object; | put it away [e.g., a present]
ithagahi / winlRNEKM — | mix with it

ithagaxade / MMnhnﬁnh/}lN — lid; to cover with it
ithator / ulfmum — cup; to drink with it

iwathishi / Wlinun — | feed them [with if]

k" / 24 (FAINl) — the [linear]

ki / 2l (/I/) — and; when

kishte / QMHMJN — if, supposing

ké"btha / AN — | want, | need

mazhi 2l (Mnlifuy — 1 don't

mi / vl — sun

miido"be / MUllDININ — hour

miido"be wasékor / MilulNoiNN innNaNIFan — minute
miido"be widétron / MullDIRIN mNiioE — half an hour
mo"n / M[III*|~I — luse

mo"shiat'a / Mu|r||:m|nl,{~l|n — on top of

mo"sho"de / MIJII”1|]|I/_\IN — well, depression in the dough
mértre / MOJNIN — inside

mo"zho"xe / Ml]ll”ﬂl]MN — onion

nagthuze / P|~IH|RI4UL|1N — thick

nakade / NnlZAmAN — hot

nashta / l*|~ln|ﬂ|1l+|n — warm

nashto"ga / I*|~II1|I“1I¢|~II]IRIH — soften by heating
nasko"tha / l*|~l|1|L||.|I:I|lln — melts down

naxude / P|~ll1|l_ﬁuv_~JN — scorch

nazi/ I‘|~II1|L|1M — browned [by heat]

naziathe / I*|~II1|I+JVII14N — | brown it

nazithe / I*|~II1|L|1M4N — to brown [food, by heating it]
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néxeti / NNIEINJuM — skillet

néxetishuga / P|~IN|@ND}~IW“1U|R|H — thick skillet, a serious skillet
néxeweéoho" / P|~INMNNN|IJQIJI — large kettle, soup kettle
ni/ P|~IM| — water

nideathe / NuullaNmIN — | cook till done

nidethe / NulamiN — cook till done

nikashi"ga / P|4M|ﬁmﬂ1mhn — person

niskithe / P|4M|L||.|M|L|N — salt

noba / Numnl — two

no"bé / P|~II]INN| — hand, handful

no"zhi" / I*|~IIJI4I1M| — stand there

6"/ 0] —to use

6"ma / 0jMn — the other one

6"matathisho" / I]|Mﬂ|+ll14|4lﬂ1l]l — on the other side
6tha uaho / opn unliiol — | simmer food

6"tha uho / I]Mn uﬁu| — to simmer [food]

6rthexii / DN — slowly

pahashiata / Nnﬁnlﬂhun»{dn — over, above

paxe / NHMN — | make

péde / NNh/_\IN — fire

pézhitu / NNMhML}Ju — green

pibthaska / Nulhdm”m — | flatten

piputa / NUIRufn — ball [round]

pize / NMILI’JN —dry

sabe / I+4I1|NN — black

satron / Nanlim — five

skaskabazhi / U[mldpn 22 Wpnldpn-Rnillmy — not sticky
skaskabe / L||.|I1|L||.|n — sticky

shéna / I1|1N|l~|~ln — enough

shéno" / r”1N|I*|~l[II — that's it, no more

shape / I“1I1|NN — SiX
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shape nd"ba thabthi® / r||:II1|NN P|~IIJ|NH qnlhqm — three dozen
shi"/ lﬂﬂm — also, too, again, next

sho" / I1|1I]| — done, ready

shuga / Iﬂﬂuhn — thick

si/ P|4M| — foot [of a person or animal]

sithize / I‘kMMvﬂ*N — step, trail

tabé / LRIl — ball

tak(a) / I+Il1ﬁ (I+Il'lﬁl1) — take [so much time] *This is a loanword from English.
takabthégo" / *nﬁnhqulhm — about, approximately

tamivk"e / Wnlvmican (uninvam ) — 1 will do it

*While the original spelling for tami'k"e in Wébaxu Ni is the most accurate, the alternative spelling (nlvn Z) 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 Ni more authenticity.

tanuka / l+l|1l*|~lu|ﬁn — meat

tanukagaxthixthi / I+lnr|~lu|ﬁnhnl_ﬁqu|ﬁllu — ground meat, hamburger
tandkaigahi / I+lnl*|~lu|ﬁnu|klnﬁu — meat tenderizer
tanukathitabe / unulcamfuulNN — chopped meat

té / YNl — bison

téhe / l+lN|ﬁN — spoon

téska / I+IN|L||.IH — cow, domestic cattle

téskamo"seni / I/FN|L||.|HMIJII41NP|~IM — cow's milk
téskamorsenibthipe / I+IN|L||JHMDII+4NP|~IMN4MR_IN — powdered milk
t"é / JJ] (I+IIN|) — the [upright or orderly set]

trédi / WINL — when, at that time

thabthi® / YnlNufu — three

thaskabe / llﬂL||.|ﬂ|NN — stuck to, sticky

that'é / lln|+l|N| — to eat

thé / Nl — this

théde / NN — bottom; lid

thék"e / I+IIN|I/_\M — these

théno" / I,|N|l~|~l|]| — next

théthor / INljor — to fold

thiaki / Junlcan — and then, like this
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thishto" / Jajlo) — to finish; finished

thitube / L|MI+IIU|I§IN — to pinch off a piece; chopped

thixo" / Yule<inl — to break [bread]

thize / llMMﬂN — to take

thizibe / I.IML}']MNN — a pinch *Used here as a measurement, as in a pinch of salt.
thi"gé / llml/\\lN| — there is none, lacking

thé" / 4 (Jo]) — the [rounded or globular]

tidi / I+IM|I/_\IM — enough to *This word is a conjunction

té"ga / l+ll]|hn — large

tubathe / I+IUNH|I,|N — crumbs

uagthor / unlXujor — 1 put

uazhi/ unh“nu (quhu) — | putin, | pour in *attemate speling: uwzhi
Gbimo" / MM — bowl

ubitho" / U|NM4|]| — the ingredients [things]

udo" / u|I/_~lI]I — good, good enough for a purpose

uaho" / unlkio — to cook

uhon/ Llﬁl]| — to cook

uhoge / uﬁl:uNN — border

ukéthin / UIﬁNMMI‘P — common

unabixo" / uﬂdnlﬁuﬁm — bloat, rise [bread]

Unashte / u|l*|~ll1l“:l|+lN — food left on plate

unaxpo" / UI*|~II1|@NIJI — to dissolve, disappear [cabbage, or chalk, in water]
unaxt'o" / Lll*|~ln|ﬁl+llul — to melt [ice]

unéthe / UP|JN|4N — hearth

unéthenaxthi / UP|JN|4NP|~IHQ4M| — grill

ushpu” / u|lﬂ1!§_lm — soft

ushte / mﬂa»}ml — remainder

uthashte / uMnlﬂﬂka — food left over for people to take home
uthiski / U4M|L||JM — something tightened

uthtiagahi / wjulmnm — | stir

uthuagahi / uquhnﬁu — to stir
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uxpathe / UQR_IHMN — to fall, to fall out

txpe / UlIKININ — bowl

uzhiha / uljpuin — bag

wamoske / wnMu|L||JN — bread, dough
wamoskebimarthishto / Lol ivnaopfuhior — dough
wamoskebthuga / NHMIJ|L||JNI§I4U|»\\IH — dumplings
wamoskebuta hébe / wnMu|4hNNu|l+ln NN — a handful of dough
wamoskeigahi / IAInMIJ|L||.|NM|NnﬁM — yeast [bread mix]
wamoskeshuga / wnMu|l.||.|Nlﬂ:lu|I/\\lrl — cowboy bread
wamoskexude / INIMOIINEILAN — flour

wanide / I/\InP|~IM|I/_\IN — gravy

washi"zhegtho" / wnﬂhMMhthul — frybread

wathate / WnljmliN — table

wathat"e / INIILAIN — food

wathe / WIlN — let's do it

wawégahi / INTANIERNRI — baking powder

waxtha / I/\Irlﬁl.llﬂ — cabbage

waxtha igahi / wnﬁqm ulRnKin — cabbage mix
wazhi"ga / Nﬂl“ﬂmhn — bird, chicken

wa?ku / wnlMu — fork

weébaso"tha / wNINnr{amqn — tongs

webet"o" / IAIN|NNI+IIIJI — package

wegthi / WthM — oil, grease

weodkiho"sabe / NNI]MVWIJIP{'JHNN — black pepper
weétabthipe / IAINMJHNIMR_IN — powdered egg

wéthiho" / IAIN|L|Mﬁ|]| — a weight measurement, as in pounds
wi / Wl — I, with emphasis

widé / ANl — half

widéno" / mNIao — half

widétron / LMo — half

widétho"ska / WANIoIin — in half [bread]
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wi" / INH| — one, a

wi"0xji / NMII]MNM — one, only one

waongithe / NU|NVI4N — all, everybody

xtiégo" / QL{JMMNDI — about, approximately
zhiga / |“1M|Rln — small

zhor / Jho] — wood

zhoni / 4|1I:III*|~IM| — sugar, candy, maple syrup
zhortehe / 4|1I]|I+INQN — wooden spoon
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