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Liixteco Iood
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The mainstay of the ilixteco diet is

tortillas, the »eople feel that they have nothing

cake. .ithout
The

Black beans and sgquash are also important Lo them.

to eat.
seasoninss that are used most are salt, chili peppers, and garlic.

These play an imporbtant part in their enjoyment of their food.
To make the tortilla (staf), dried corn (nmuni) is boiled in
During the

rater {(ndute) to which ashecs (yad) have been added.
when the

last

few minutes of boiling, lime (caca) is also added.
corn is soft, it is washed and then the women grind it on stones

STYNL ‘AT .Ij

made for that puvpose. The stone (ydsd) slopes a little avay from

the worker. She kneels in front of it and grinds the corn with
/

another round stone( da, )/o .sa) shaped .>omothJ.nL, like a rolling p

da " -

She then takes the dough (flujen) and patvs it

without handles.

into round, flat cakes and cooké it on a round clay griddle (jIyo)
placed over their wood fire. There arc two types of tortillas.
For one kind, the corn ls ground
‘"hege may be eabten soft, or they may be set beside

ine and then vatted thin and
the

round.
‘‘he bortillas

Tfire and heated until they are crisp (ticasiin)
round coarser and are tnicker

sonetimes niade for children are
These satisiy the hunger

more of an oval shape (stad@ xzehndad)

betiter, they say, even thoush the same amount of corn is used.
the sane

Yoprtillas are also made of vheat (stal trigh), usin
method described zbove. ‘“Phose made of corn arc preferred as a

steady diet, howvever.
available, for maliing

£

wthen it is

Fresh corn is also used,
torbillas (stad ndixi). ‘hese are thick and shaped like a

&az:ms;-z Y

and
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triangle with rounded corners. They are made in the saune way as
aried corn tortillas, except that the corn does not need to be
boiled.

The ground corn dough may be cooked in a different way, also.
It is wrapped in corn husks or leaves and bolled bvo make tamales
{suu). Chili, garlic, and a little bit of meat may be put into
the middle of the tamales (t:cboj. Sometimes the lcaves of
coriander (ciléndrl) are also added.

Chili sauce (nduchfhd) is made by grinding the chili peopers
(yaha) by the use of o stone dish cohd Y“"”/‘ and pestle made for
that purpose. Tomatoes, either the red ones (tinana cuehd) .or
little green ones with husks (tinana sof), garlic (ajQ), onions
(%écuun), and mint are ground along with the chili pepvers and
salt is added.‘ Then it may either be cooked or eaven as it is.

One of their favoritc foods is a tyve of hominy (nduj@). The

corn is boiled with ashes. <The skins come off, and then thc corn

¢

is put into a2 large clay pot (quEss) with water, salt (fitf), and
aint (minu). It is cooked all night. 4 large potful of chili
sauce is also ﬁrepared. The hominy is put into a bowl made from
half a gourd shell (fajin) or a clay bowl (cohf). Chili sauce
and a few chunks of meat (cOfiun) are put on top of this, and it
is all eaten with great relish.

Except'for the two types of grinding stones and the cla

griddle used for cooking the tortillas, the only cooking utensils
uscd are clay pots. The food is usually boiled.
Blaciz beans (nduchi jnlln) are cooked with chill, salt, garlic,

and fat (x8nen) if it is on hand, and are then wrapped in tortillas
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ana ecaten, or put invo gourd or clay bowls and. caten with a
tortilla used as silverwvare,

There are tvo liinds of sguash (yiquin)  -grovm in this area.

7o st

One kind has a dark green rind and is orange inside (yiquin 1#G).

¥

Ihis tastes somewhat lilke puwmapliin, ‘The Mixbtecos cut it into
manageable pieces and beil it without salt, According~%o these
people, the addition of salt spoils the taste of cither kind of
squash, The morc common kind of squasi: has a shell with 1ight
and dark green stripes (yiquin tinduyl). ¥when seen vhole, it
somewhaﬁ resembles a striped watermelon. Lhe inside, however,

is a very pale green. This is éooked with the addition of ground
corn dough. Somebimes this squash is cooked before it is rine,
in which case cnili is élso added to iv.

Greens of various kinds are also caten. Some kinds are eaten
raw (nduva), others are cooked (yuva). These are cooked with'salt
and chili. Cactus lecaves (vihnd&) may also be ground in the same
way that chili pewvpers are, and addea to the greens.

There is another way, too, df preparing cactus leaves. The
thorns are burned off, and then the lecaves are cut into Qnall
pieces and boiled witih salt. Before thig is ¢aten, chili sauce is
added.

?resh ears of corn (ndixi itu) and chayotes (nafla), which are
green, squash-like vegetables with thorny skins, are boiled just
as they are. Potatoes (ticusti) may elso be cooked .this way, ob
they may have ground corn and salt added to them and be cooked in
chili sauce. Onions are boiled with salt. Green beans (ndfchi)

are cooked witih corn dough and salt. The husks of husk tomatoes
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are removed, and the tomatoes are either cooked by themselves or
added to other iood. Mushrooms (jihI) are sometimes found, These
are cubt up small and eithor cooked by thanselves or with other
food. ZRHed tomatoes are caten only in chili sauce. Avocadoes
(tIehi) are either eaten as they are, sometimes with sélt, or
else ground up in chili sauce.

Green Truit is cooked. Somebtimes crude brown sugar (vanéli)
is added, but this is not necessary. All other fruit is eaten
rawv, and not as a part of the meals, It is considered as &
swreet, The sane word is used to refer to frult as is used for
candy (je€ vixi). Peaches (ndeh& cuain or ndend traxni), pears

ér4), apples (manzénd), and cherries (ndehd t&jnlln), all of

-~
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them very small, are growvm in this area. There are also a type
of pomegranate (tichihld), cactus Lruit (chfquin), berries (nefiu),
and a small, apple-like fruit (tinhu). Other kinds of fruit can
be bought, and bananas (ndica) are the conmonest of these.,

‘hen honey (ndfixi) is obtained, it is pub into a gourd bowl,
and a little bit of tortilla or a finger is used to dip it up.

The honey of a littlc wild bee (ndiixi yocS) is eaten in the comb,
sometimes with the little becs inside.

Although each family has goabs and some have oxen, the peoble
drink very little milk (léchﬁ)._ Goabts arce never milked and the
covs give milk for only a very fow weclzs after a call is born.
vihen there is milk, cheese (quésQ) is made. 1iilk is allowed ¥o
sour and then is coolied. This is then ground in the same way that
corn is, and the small round cakes ol checse are Tormed., These

are then vrapped in coxn lcaves.



A drink called atole (t611), which is common throughout
ilexico, may also be made with milk., Finely ground corn dough is -
added and this is boiled., If there is no millk, the corn dough is
cooked in waber. A drink made from squash 'is also called "t81i"
by these peoplo. The green squash and corn dough are cooked
vogethdr in enough water to malte a drink. o salt is added %o
avole,

A drink that is very common to the ilixtecos is nulque
(ndixi yavu). The juice (nddxi yavu) of the magucy cactus (yavu),
otherwise lknown as‘the century nlant, is gabthered and fermented.
Every family has its maguey plants. It is the cusitom %o offer
pulgue to any visitor. During times when food is scarce, it helps
vo alleviate their hunger, partly by filling their stomachs with
éomething else, and possiblyApaftly also by dulling their sense of
hunger through intoxication. However, the cause of much of their
poverty can be traced to pulgue.

Eggs (ndivE) are bolled and eaten in that vay. liore often,
though, they are eaten raw by drunk peoplc, who eat them in order
to sober up. Eggs arc considered a luxury and very few are eaten.
Wogt of them arc sold to those who re-sell them in larger centers.

ileat is eaten only infrequenvly, Goalt meat andtmuttontaré most
conmon, pork is eaten, espccially Poward the end of the year, and
beef is only rarely cabten. Chickens and turkeys are occasionally
caten, also. lieat nay be boilcd glong ﬂiul chili, garlic, salt,

-

and mint, or i1t may be barbecucd (ijnu). This is done only by

[

men, and the following method is useds A hole is duge. Pine wood

is put into the hole and rocks put on top of the wood. The viood
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is sebt on fire and burns until it becomes coals. Some of the
long leaves of the maguey vlant are cooked, Raw maguey leaves
are filled with grouna corn dough and placed on the rocks over

the coals. The meat is vut on this and covered wilthh the cooked

¢
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then covered with dirt and is left

Jote
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maguey leaves, All of this
all night. In the morning the meat is taken out and eaten. The
people like to eat coriander leaves with thelr meat.

The only eating utensils the Iiixtecos of this area have are
thelr gourd or clay bowls, tortillas, and their fingers or
occasionally a broken piece of gourd or squash rind. The last
three of these are used in place of siiverware, and they serve
nicely. 4t the end of a neal, cach one vwho has ecaten says,
"chtahit-y8", mecaning "e arc thankful", to cach ol the others
with whom he has eaten.

This by no means mentions all that these ilixtecos eat, There
are other delicacies, voo., For example, grasshoppers (tZca) are
roasted and fhought to be vefy tasty. The arca represented 1is
that of San Béteban Atatldhuca, in the mountains of Oaxaca. In
other areas,‘the diet changes in accordancce with whal can be
grovm in cach area. This does, however, give some idea ol how

the ilixxbtecos of one area eat.



