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Schedule of Events



10:00 a.m. Welcome 

10:30 a.m.–12:30 p.m. Traditional Food 
Preparation

• Tortilla

• Fry Bread

• Wiwish

12:30 p.m.–2:30 p.m. Lunch

2:30 p.m.–5:00 p.m. Basketball Tournament

and Cultural Activities 

• Storytelling

• Peon games

• Bird Songs

• Basket-making

5:00 p.m.–8:00 p.m. Sock Hop

TASIN Cultural Day 2002

TORTILLA

Mix flour, baking powder and salt in large bowl. Rub
in lard with fingertips until blended. Add water
gradually, mixing until dough cleans side of bowl and
forms a ball. Knead dough on lightly floured surface
about 5 minutes or until smooth. Shape dough into
12-inch roll; cut into 12 slices. Shape each slice into
smooth ball. Cover with damp towel; let rest 15
minutes. Flatten each ball into 4- to 5-inch circle on
floured surface. Roll from center toward edge, turning
tortilla one-fourth turn at a time, until tortilla
measures about 9 inches in diameter. Place tortilla
between damp towels to prevent from drying out.
Cook each tortilla on ungreased medium-hot griddle
30 to 40 seconds or until brown spots form on
bottom. (Tortilla will puff with bubbles.) Turn tortilla;
immediately press down on tortilla with folded towel
to flatten. Cook until light brown. Stack tortillas;
cover with towel. 12 tortillas.

INGREDIENT LIST

31/2 cups flour

2 teaspoons 
baking powder

1 teaspoon salt
1/2 cup lard or

shortening
3/4 to 1 cup water



Tribal  Alliance  of  Sovereign  Indian  Nations

Agua Caliente Band of Cahuilla Indians

Augustine Band of Mission Indians 

Cabazon Band of Mission Indians

Cahuilla Band of Indians

Chemehuevi Indian Tribe 

Morongo Band of Mission Indians

Pechanga Band of Luiseño Indians

Ramona Band of Mission Indians

San Manuel Band of Mission Indians

Santa Rosa Band of Mission Indians

Santa Ynez Band of Chumash Indians

Soboba Band of Luiseño Indians

Torres Martinez Desert Cahuilla Indians 

Twenty-Nine Palms Band of Mission Indians

California Tribes Depended on
Mother Earth for Sustenance

The Southern California tribes lived in harmony with 
the Earth, which provided them with a rich bounty of

plants and animals. In return, the Indians took just what
they needed, rather than all they found. This ensured 

that there would be enough for all.

Although a number of tribes also farmed, they were
primarily hunters and gatherers. They collected acorns,

pine nuts, berries, seeds, roots, bulbs and tubers. 
Many tribes would follow a seasonal gathering route,

moving to areas where plants were plentiful.

Acorns were the main food staple for the Indians. 
They were high in nutrients and could be prepared in a

variety of ways. Indian women would grind the nuts into
flour and mix it with water to make a porridge. Called
wiwish, the porridge could be eaten as is or made into
bread. Fish, shellfish, deer, antelope, bear, small game

and waterfowl provided meat.

Although supermarkets have replaced food gathering 
and hunting expeditions, elders still teach younger 

tribal members about these foods and food preparation
methods, as well as other customs, to ensure that the
tribe’s history and culture are preserved. By sharing 

the traditions of tribal ancestors, today’s young 
Native Americans can protect their heritage for 

future generations.



INDIAN FRY BREAD

In a large bowl, mix
flour, baking powder,
salt and powdered milk.
Add warm water and mix by hand until
soft. Scoop about one-fourth cup of the
dough and work it back and forth until it is
round and flat, like pizza dough. Making a
hole in the middle will allow for faster
frying. Drop dough into the hot oil and
brown on both sides. Fry bread can be
served plain, sprinkled with powdered
sugar or drizzled with honey.

*Fry bread is traditionally fried in lard or
grease, which gives it a nice brown color, 
but it has lots of cholesterol.

WIWISH

Gather ripe acorns and let them dry in the sun
for a few days (do this step ahead of time).
Remove the caps and crack the acorns open to
remove the outer shell. Crush the acorns with a
mortar and pestle. Grind the acorns until the
meal is the consistency of cake flour. Acorn meal
is high in tannic acid, which has a very bitter
taste. To remove the tannic acid, put the acorn
meal in a finely woven colander or loosely woven
basket. Pour warm water over the meal until the
water running out the bottom is clear. To prepare
the mush, place meal in a cooking pot and add
water until it has the consistency of oatmeal.
Cook over low heat, stirring constantly until
thoroughly heated. Spoon into a bowl and eat. If
you like, you can add honey or fruit.

INGREDIENT LIST

4 cups flour 
(unsifted is best)

1 teaspoon 
baking powder

1 teaspoon salt

2 tablespoons
powdered milk

(optional)

11/2 cups 
warm water

1 to 11/2 cups oil 
for frying*

INGREDIENT LIST

acorns

water

mortar and pestle

cooking pot

colander


