DAD- CEREMONY

72l sdix™s Rusx'ix"i?s 72 k" yuboé, sqiles, daha?ss 79 K" sali?, 1ix",
huy wosab olg™a ti?%? sdfix*qs dx™al k™ %iiSads, ¢*u?adifs.

‘When they fished the first springs on the river, if they caught 2 or three
springs, they [the headmen] would give some to everyone at the home ground
there.

hxi?xi%es 70 kK'i dAxY sqil 7o ti?%e? yubad , bobuus stub§ k¥i
}{u}osk™adad ti?07 Sobad. huy, daha%es 7 K% sali?, }x" yubag, tuk™x”
g™l Golalik” ti7a? sdix"gs, x"olub &oglass, §'old ag™ bak™ g'ol lilalik”
dx™al k" fisSads. su?yius, bad 7o 7adsad ti?7%? sdix"gs.

Four men will hold on to the fish trap, then, when they get lucky
enough to get, two or three king salmon, they take them home and cook them,
these headmen, or possibly their wives, they cook them and then they give
the cooked foodto their people. su?yitus, father of 7adsad {Charley
Andegrson} was the Headman[on the river].

di} ti%0? sdix"qs ti%e? Xuk"adad ti7e? stuladx” tul?al ti%? huyq
gl qilid dx™al ti?%? Xalay gl giolald, %ilag K"i s?a%s.

It is the headman who takes the salmon from the net, puts it in the
canoe and kills it, on the stem end is where he is.

Sodtwil ti%e? s?a 79 ti79? Xufisi.
The one who paddles is at the bow of the canoe.

Fugrolaltab ti%? lildAx* yubed lil7al ti%? Saw 7o sqiglac 7o ti?a?
PosX"od?yalustub Saw, taqadi, Tulub shaacs.

The first King salmon are killed with a deer bone, eight to 10 inches
long and sharpened on one end.

asXudtub %laq 7 ti7%e? Xslay, %ilag, %ilagbid % ti?e?
dx™ilagstubs.



It was stuck right in the back of the canoe in back of the sternman.

7al sqilitubs ti7o? stuladx®, k"adad ti7e? Saw g'ol cigid 9al ti7a?
scaliés X"oXtub ti?%e? Pudogfabac 75 k" scolié. Tesx"alk™abachux” tifs?
stuladx” 9al ti7e? huyq 7al sliltubs tul?al ti%e? stulok”

‘When they got the salmon in the canoe, he would get the bone and
snag it on the fish’s backbone - break the cord off from the backbone. The
salmon is still wrapped in the net when it is removed from the river.

cagadad ti%? Saw dox™ cadotobs ti?%? gadbid 7 k¥ skiyus 7o
sTuladx”.

This bone is the instrument for snagging that is used to snag behind the
head of the salmon.

Sogtwas 79 ti79? sdix*gs ti?e? Xudsld ti?%%? stuladx” dx™al ti%9?
9iiSods, #ul losk¥ax™ax” dx™al ti hud ti?? sdix"gs.

The Headman’s wife cooks the salmon for the people, the headman
helps by tending the fire.

X'dighitob 79 sTuyitus ti?? bada?s, 7adsad gl tudowatil, sluXilos
dx™al ti797? syayus. .

As he grows up, Charley Anderson is taught by his father to know how
to do this ceremony for the future, he knows now how to do it.

7a ti%? dX™ulus dx™al sf'i?fi? % shlads®, ¥l uladx”.

There are some who received the power to do this fishing - nothing
else but fishing.

%l dx™al yubad ti%? Rusjoctubs ti%e? saw. Xul Rudax"qittub ki
Iali? s?uladx®. 9al sdixs s@ltabs ti?3? yubad, }ilalik™ dx™al ki
MiSods.



The bone was used just for the Spring/King salmon. Other salmon
were just hit on the head. When the first King salmon were cooked , they
were distributed among all of the people

sq"altabas, calac ti?? ¢'slay. Pulub, fulub % k¥ sali jesed K"
shaacs Soqgbid 7o ti?%? hud, Hx" josod Sogbid 7o ti?7e? padix®, huy 9es
Postaltub ti? mimaan ¢Fig*elay 7a, 7al ti%it colac ('alay, g%l ladatob
%7 ti7o? shuladx™ g™l ("altub. Hx", Hx" % 9%ii¢ax" shaac 75 ti7s?
d'id'iq"tay.
bok"abac, bak™ Xujoctub, bek™ ti?%e? qalX. 7al s@sltsbs ti?9? qolX,
sok™ub ti70? sokebac tul?al ti?%e? mina%n sok™bac x*ulo? celac sqalog”
ki shig's g"sl sali josod K"i shaacs.

When it is cooked, they have five poles each about 10-12 long laid over
the fire about three feel from the ground. then small sticks are laid across the
five poles, and the salmon is laid over these to roast. The small poles were
about 3-3 and one half feet long. All parts of the salmon all were used,
including the eggs. When the eggs were cooked, Alder bark was peeled,
from small alders, maybe five inches around was how large they were and
two feet long.

dog'atab ti75? golx dx™al ti?o? sok™sbac g™l laqateb Sogabac 7
ti%? q'idiq*atay g%l Geltab 7a. |

The eggs are put into the alder container and placed over the small
sticks and they are cooked/roasted there.

gadfox™ub ti%? yubaé ®ul 7eslists? % KU usd"oxtubs, xMi%as
husqfax™tubs 7es?ista?, XM glos?alils ti?e? yubsé dx™al Sabad.

The Spring salmon is to be butchered in a special way, if it is not
butchered like this, the Spring salmon/King salmon will not enter the fish
trap.

lubslk®ad Cax” ti?e? Saw 7o ti%? Liddix™ yubac glok"adx™ox” lil7al
Sobad. grolslifes kK"i gradsx'i?x"i?, paXaX k"i gladshuytx”.



If you catch the Spring/King salmon in the fish trap, you will return
their bones to the water. If you catch them some other way, it doesn’t
matter what you do with the bones.

X"79s gladscalad ti?%? xX"dik™, lu?esloqaladi? ti?%? yubaé glal X"i
gladskadx”. gl X'i? goxodusoda? dxMal ti%? %ilk"slq shuladx”.

If you do not follow this teaching, the Springs will hear you and will
not get them. There are no teachings regarding other salmon.

ul g'sl sqajot ti?%? Kusliyabad &ol ti%e? Lildix® yubod

This is a ceremony practiced only by the Skagits to honor the first

Spring salmon.

diixgs ti?79? 7adsed.

Charley Anderson is the headman [for this practice].

K"odad &ox” ti70? stuladx” lil%al skayays. glolilcut stuladx”
g'ofucalik™ox™ 7o ti?? huyq. #u?esk™adad cox™ ti?9? sTuladx® giodabac
97 ti%? $Xayays.

You grab the salmon by the gills. If you tighten the net behind the
gills, the fish will get loose. You hold the salmon under the neck by the gills.

hilitab 79 ti?79? Sodiwil ti?7? dx™ilaq 7al su?isis
The headman gives the bowman orders in pad.d]ing

huyex" taq'§oblu 3-3-99



