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Agriculture and egricultural products according to the /}3
Tswana of long ago.

In winter, after hervesting, the lend is doctored by the
doator of the chief, He gets young ummurried men to go and peg
the land #ll slong the bounderies of the chief's linds

Later, during the month of July, t.e winter month, cvery
man goes %o peg his field with his mediocinel horn whioch he
got Trom his vwn dootor, end which guards his villeage, snd for
which he paid s besst, this medicinal horn is for the protection
of his children.

NHow afterwurds when the month of August which split the
trees, the months which shake off the leaves from the trees;
vhen the windy months go by and the suzmer oomes in, when it
is already olesr that there asre trees whioch are alresdy about
%0 bud, it is then that the wonen, the mothers, will go out
with the pioks %0 go end dig out the stalks in the month of
Ooctoder. As they are so digging, they are ocarrying with them
the seeds of oorn which they are -o-ng in order to outgrow
the 'motlhatéwa' worm. This is the worm which eats the first
corn after reudping anld threshing during the month of Cotober,
The first corn outgrows the 'motlhstéwa’ worm becsuse the
corn coucs out arfier the first rain; the worm is then found
t0 have been killed by the sun., when they plant corn they
plsnt sweet reed as well, Af that time there was swoet reced whioch
thrived end wes thiok whioch cesme frouw iMopogo's country. we
hed sweet reed called 'tlarane’. The orops hed different nanes
varying scoording to the way our mothers planted them, Our
mothers 4did the plenting, Our fathers by the way, used to
stay away a long time with the cattle, They did not often stay
et home in those days of long ago.
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1. lMsbele mokgetl's kubu
2. Mathotsane
3, '"Makobo (*Makobo ke letsatsi)

e Segaclane
5« Lethejene
6+ sSeke-mmfokene
sweet Reed,
1. Hoswsne
2+ lophalane
3¢ 8erote
4L Mongstane
5« Tlarane
6+ Mapogo
Another orop 1is Millet, Actuslly this is the kefrir
eorn of the Bakgetla. | ‘
Others are: 1. White beans
2. Gopolenare (i‘huc srs really ours)
3+ Tshilwene
Ls Mokgealo
5« Senawans
6. Befumegadi
1. Zarth nuts
20 Monotsstshwene
3¢ Swasue (These are esrth nuts),
Kaft'ir corn and these other crops are aun-reustu;:t. even
Af 1t 41d not rain .vory much they do not die. We have the seed
of kaffir warrows which are known ss ‘Mscane' and the melons
known as Matlh'apodi., It 10 s sweet seced of s red ond white
solour, We have also snother nice seed celled "Makgomsne',
Orignuny we had another small seed valled 'Phere'; but
here st our place wo ¢at 'Fhare' pertioularly when it is raw}

wo do not cook it we make s vegetable stew of it with 'makgomasne',
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We drink the Jjuice of sweet reed, it is nice, we grind
its ears to make beer, we mix it with millet coversd in small

pots so that they should sprout well e it is then that they
act well and make strong becr, /e make vegetables out of beens

L451

and eat them; we cook and atamp tuem in the stamping blook,
we mould them into small lumps s0 that we may est x:on-idéo with
them in sunmer, We sleo Just boil the beans and eat them,

The weeding of the lands is done by woumen, and not the
men; it is the women sleo who do the resping, they slso do tb
threshing with threshing stioks and olubsee

The chief sanctions the beginning of reeping by summoning
regiments of men and women to go and resp the chief's gerden
whieh 48 cultiveted by the tridbe, snd it is then that all the
people know that tae resping of gardens is open to asll Jjust
es it is dene with ploughing.

I$ 4s the chief who sanotions ploughing, but according
t0 our ocustom, when the women go to their gsrdens, thw chief
does not stop them snd that applies to resping s well, the ohier
ususlly seys, “one does not look into a womsn's head burden".

when the orops ripen, it i2 the millet which ripens first;
1t is very quick snd the birds like 1% very much. Something
slso which ripens quickly is 'aitlhodi' ( a kind of smel) been)
and the stembuoks like them very muchs The besns ure not slow
to ripen also, and the duiker is s grest lover of them,

Cur native kaffir corn is neither slow nor quick, it 1is
very much liked by the birds known ss 'mogokonyane' end the
bestle known a8 'Mogolageng'e There were no 'warekn' (gume)
which destroyed keffir ocorn in the olden times, These gums
were sweet and were eaten by children,

Among the crops the slow ones to »ipen are the sarth nuts
because they are planted underground; they take a long tims
0 be ready for eating, The kaffir marrows sre guick as well
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as vegetable marrows; they ere guick orops,

We here et our place, as soon as we see the 'mokgofa' tres
blossoning,; we know very well that the time of ploughing is
nearsy You will hesr the mothers themselves saying, "The time
is gone. The seeds muat be taken out®, At the same tine,
ths oclouds slso will be baginnin: to collect; you sse the birds
beginning to sing, flying round the trees which blessom first,
the dikbaashoom snd the mimoss, you notice the sun not setting
gquickly, the night besoming shorter,

The Rarrator is Nteeng Dinne of the Letsuba Regiment.

Eech group is given g site where the people of that group
should ploughe The Makete group. The eud chief and his
younger brothsrs of that group sre responsible for sllocating
lenda to the psople until the site is full; they csn then go
sgain to the chief to apply for asnother site,

When a man has been asllotted land, he aske his wife to
make beer so that the people should come and help him dig the
trees where his land should bes snd when the trees have been
dugy the owner of the land will go and ses a destor, snd he
says to him, "I heve a piece of land where I wish $0 cultivate
my orops”", He will go to examine the land, to see if it is
sll righs; 4t is the dootor who will consuld his divining bones,
st home, He will slaughter somothing and to find the pegs
he should give hime The owner of the land takes the dootored
pegs which the Goctor has in his medioine horn and he goss
sway having been given directioms for use,

He plants the pegs at the corners of the land es directed
by his dootors The land belongs to the womon who hed invited
the people to come and d1g up the trees for her, and for whom
the land had been ssked, that is for her femily; and that is
why you hear it said in Tswana, "Malope give me a new grownd for
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ploughing, the resped garden is with the Spirits.”

A garden i» the inheritance of the ohildren of the woman
in vhose nam® the garden wes aprlied fors It will remain the
inheritance of his children and sccording to our custon, the
garden snd pots ars the inheritance of the femsle childrens
The inhcritsnce of the mele ohildren 18 osttle., igain, a
gerden 1o nevcr 80ld; if s person removes to another village,
the gardens sre left with the femole children at home; and irf
tiwre are no ohildren, they are left in the hands of the chief;
he will help those who continue to remove into his villege;
those who come and say, "Teke the burden of my head ohief, it
ie heavy for me."™

Those are the people who sre often helpesd by those unploughed
gardsns, before they find their plece for ploughing.

In most cases we plough the fields on blaock ground, We
have great feith in it, We do not rely on ssndy ground beosuse
it wesrs out; sandy ground too is loved by ‘moolwena' (weeds)
and 'moolwane' destroys keffir corn. As for guarding, we,
acoording to the custom of our olden times, the gsrdens were
sprinkled with medioincs 80 that the bird should not eat kaffir
oorn or flooks of birds, 1f sprinkling with medicine had been
done, they 414 not est standing in the gepden; they setsled
down even if they sucked sweet reed; the keffir corn must first
ripen properly snd it is then that they cun eat standing.

If you go to the gardens to sprinkle medioines, on your
return, you do not speak to unyone, you walk without speaking
end without looking in the direotion from which you come,
looking only in the direction you are going; you will uproot
ones sweet reed without outting it with a knifes It 1@ that,
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whioch will be the sign that you should not be spoken toj you
huve come from dootoring keffir corn so thet it should not be esten !
by the birds or worus,

No hedge of loose bushes is build round the gardens, it
is done by word of mouth only; it is the back yards which have
s hedge made round them, with cut thorn dushes; snd while the
kefrir ocorn is 8till in the veld, in the gsrdens, at home the
people sre busy making boxes and ocorn=bins in which the kaffir
oorn is to bs kept when it is brought home,

At the 'kgotla' where the men pass their time skins of
koodoo and hartebeest are brayed, they mske bags of kaffir corn
8 large karosses of hartedecst with which they resp in the gerdens,
Cornebins of cow dung ere made. by the women, in which the husks
which stiil contein corn left when threshing and which will be
esten in winter,

In the winter time, you of'ten heard your fsthers and mothers
say "No, we shall sit end warm ourselves st the winter frire,"
:rhey 8aid even if there was nothing, After the kaffir corn hed
been threshed, it wea winnowed, The women put manure or the
heads of kaffir corn after grain is removed in the fire to make
ashes which they will put in the corn to avoid its being eaten
by weevil or by the butterfly whioh makes the kaffir corn worm.

If they do not put in sshes, it mesns thst when the hest
of the sun is intense, they will have to take them asnd spread
them out in the sun, snd if the weevil is not destroyed by the
sun, the womsn will make a fire and take smell ¢lsy pots, and
rosst the kaffir corn to burn the weevil and the butterfly with
fire. Before doing this, they firet put their seed sside,

They have sorted out the seed and kept it aside, it i
kept in properly closed leather bottles in the cornebins and
under the receptscles you find wrapped up parcels of seed, the
seed of the melon tribe is elso thrown in there, '
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fathers wore proud of their custom, they respocted it indeed,
and alvays seid, “All things are done soccording to the law

of their tribe.," Thst is to say, no man or woman could out
grass before the chief had sgnctioned that it wes time to do s0.
Gress wes oarried on the hesd without complaint by the womnen
when the chief required it for thetohing. When the chief
reguired thatohing grass, he issued g proclsastion to all the
wouen snd according to our custom all went withous protest.

In those times of long ego, the men gathered together ot
the chief's mecting place to screspe the skins of cattle with
whioh they mede karosses and skin mets., The men left the
chief's meeting place with shavings sorsped from the hides. These
shavings were cooked snd esten. It was grest pride to scrape
the hides of cattle; there, you would heasr a man who had a sharp
sdze which he trusted when epplied to the hide boassting and
you would hear the sound of the edse: 'gol, goi, goi,' when it
moves downwards snd upwards. You would hear its owner prelsing
it, saying, "Listen, listen, listen, 3eaks~petlo-monna, No
g0 nna monne selepe®™, He would pruise it with his hesd rsised
280 thet the women at their ‘malepa’ should eing to him @ song
of triunphe He would say "Men 'tlstlwe’", There would be great
Joy mixed with anger among the boys. |

he y of iy co
The men did not know how to sow keffir corne The women
d1d the sowinge The seced was not scattered, It was thrown with
the hend into the hole which wese maede with the sdse or with
the ‘sekoko' but the 'dikoko' were used mostly when there had been

rsin becesuse the adzes would have g lot of mud sticking on to
them,

Amonget sll the orops we are speaking about; the esrth nuts
and the beans are foods that cause indigestion; even the vegetables

made of heans, cause indigestion very much. Among the vegetable
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foods end doiled waslies, those whioh 4id not cause indigestion

were the indisn beens 'dGitlhodi's They cansed ns trouble

in the stomach after one had eaten thém. That ia the food we
use mostes Porridge is made from millet but kaffir corn is used
most. Millet is not used in making stiff porridge. Kaffir
corn hss no trouble and that is why you heasr your mothers and
fathers saying, kaffir corn is the main supporter of the prople.

Our real food ia thick, sour, porridge, of crushed kaffir
corn fermented with boiling water; ti.at is our staple food.

We alno eat unfermented kaffir corn porridge, porridge uade of
orushed kaffir corn mesl which 1s cooked without fermenting,
but our food is thiock sour fermented porridge, our :‘ood for all
times, esten by 0ld and young., Infants est the fine pasty
meal of fermented porridge, it 18 ocooked, snd the women aftey
confinement set the thin perridge of this 'ting': thet is our
real food,

Prom the time of our origin, this thick sour fermsanted
porridge wes agreeable when esten with meat, also with vegetsbles,
with locust and with the meat of any kind of buck. It is
agresable slso when it is mixed with fresh or sour milk which
is contained in milk secks or olay pots or water pitchors,

Thick sour porridge can sleo be mixed with water snd eaten, with
Lat 2180 we eat it when it is warmed. Thick sour porridge

does not give atomachache; it may csuss scid eructations if it
is too sour,

Porridge which is not fermented is our food but we do
not get asccustomed to ite It 4is eaten by men st the osttle posts,
wvhere thoy have no fermenting earthen pots. What they depend
upon there is meat snd milke They boil the porridge with milk,
swoet milk, the porridge for mens Stiff porridge sgrecos with
sour and fresh milk, it also agrees with meat but not with gravy.
If you eat it with greavy, you will have asn evil smelling breath.
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8%ire porridge 18 plso cooked with the marrows of the pig

melon, it is also very nice with vegetablee. 8tiff porridge

48 reelly nice; it is the right food for us if esten with pig
melon marrows, Fig melon murrows sre oaten from sutumn t0 spring
and early sunnere 4'ig melons are turned into dried fruit, they
ere cut into atrips, end peeled and spresd out to dry, then the
kaffir murrows sre cooked with them, and their secds are ground
and boiled into porridge and sometimes they are rdutcd before
being eaten. Pig melons are cooked before they are eaten,

they are peeled, the peels are also good food either wet or

dry, they are nices You csn roast or cook them, it is the same,

Food that is not eaten ocontinuwoualy is bdoiled beans, when
the trees sprout they also sprout, then they canse stomachache.
They are like eerth nuts, Millet: is nloce, It is made into
thiok sour fermented porridge only, it is not msde stiff porridges
It does not meke beer like Raffir corny but it makes nice
white porridge indeed,

If there was famine, our food wes the berries (moretlws).
They went to pluck the berries and when they got home, they
spreed 1t out to Ary, snd pounded it end ste it as powder; the
locust was also gathered and cooked snd it was ground and also
eaten ¢8 powier,

w@ must remember, there were 'didepelc' ( 7 ), ‘menaula’
(edible roots), they drink them ae b;:cr. "kzometlwa®’ ( T )
wes made into 'letBomo' ( ? ). Even during early sumier the
‘maapudu’ (wild apple) was eaten; the mest of wild animels
wed also esten, biltongs end ‘kungwe’ (meat out into pieces),

Things that grew on the ground which were also eaten were
*sshuge' (species of roots) snd menakslsdi (species of edible
bulbs) and 'maruse’ (large edible bulbs)s The 'marusa' are very
watery, they are ourrot-like odible roots dug from the ground;
the roots are nton; They were eaten doring famines The men
have s good knowledge of them.
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The thing the women know very well is vegetsbles. It was
the custom of the people of long sgo to est food with roots.

The milk was kept on the trees in the shade, for fesr of red
ants on the ground,

Milk wes taken with mediocines, st the cattle posts the
men were even afraid of the milk of some of the cattle, it
caused acute stomachache,

M1lk is the food of the boys st the cattle posts; they
arink 'letugs', when a boy gets out from under cow with a pail
full of milk, the man says to him "Boy, give the calf the 'phela’
to suck,” thot is to ssy he must drink ell the milk in the pail.
This boy has; by the way, not yet had any food. He tiocd the
legs of another cow and ocsused the boy to finish the milk first
before he went to tie the legs of the one he was going to milk.

Moat is s very importent diet to us. Long sgo, we ate
the meat of wild animsls such as the hyena, wild cat, silver
Jacksl, civet cat, spring hare, wessel, porcupine, squirrel,
hare, koodco, rook rabbit and other large animuls such es the
leopard and tiger cat. There wes no ecasrcity of mest in the
olden tiues; we really ate meats The mest wes cooked in lumps
and sonectines it wes well-~boiled, other meat wes hung up to
dry to make biltong for eating stiff porridge with.

We ate a dead beust toos The curcass of s beast which died
of anthrax wes not esten. Thsy often burned or buried it,

Meat wes saten if a beast was slaughtered. People alaughtered
quite o Idt in the olden times. You may ask what they used to
slsughter withs Thoy stabbed the cattle with a spear. A mad
Just stcod slongside it and stabbad it under the foreleg.

He stabbed it snd stepped baok as it fell. Meat was aistributed
scocoprding to the limbe of the besst. The foreleg went to the

male child, the hind querter to the younger femasle child. The
head vent to the maternsl uncle. The bsck bone with meet on it
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went to grannye The intestinee went to memmys: The liver went
to the owner of the beast. The skin went to the one who wao
given the heads The splesn went to the herd boys; the stomach
to the men. The sonein-lsw geis lower parts of the ribse. The
014 man gets the lower bowel of the snimsl, the kidneys and the
smsll stomache The ohief eats the breasts That is how the
beast 18 allocated. "
The bees are placed before the men to be ssten, when the
boys have tsken them out of their nest, If the boys éo not
do this then they will have broken the law of the bees. They
must take them to the men., When the boys have teken out the
bees, they go home with them. Thet is the law of the bees,

AnkSs
Meny kinds of ants are eaten, the larvas of ants, the

flying ants which come after the first rain; the canker womm
which has been gethered from the ground is eaten, and the young
locust and the ‘matswena’; the names of the locust.

Now the 'magakgsla' is esten, it 18 s worm the ‘phane?, it
is » worm; they are eaten when the wild pluns are sprouting.
There are other loocuets, the 'letlhorountlhophc’, the ‘sefurulele
the 'welelemedi' and the ‘kgope'; these sre just eaten, not
because there is femine.

Food thet is esten at home. It is the womsn who cooks
and dishes out porridge. The ﬁan has his own bowl out of which
he euts alone, no child ever ests in 4t, The women hes hepr
own s:ell bowl elso and easch child has its own, When the bowls
are not enough, the children eat in one bowl. The women were
washing their hands and emearing fat, they did not like dirt,.
You could find their bowls vashed with sand and white clay.

You will £ind their spoons and bowls st cooking time, after they
have weshed them and hung them on the walls of the yards of their
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mothers indced, you would be sttructed; the girle having
washed their feet causing them to shine, You will see them
wearing their skin skirts wvhioh sre smeasred with fat.

In the evening st bed time, you seec a Tewans pot smeared with
oow dungs The girls were cleaning themselves.

Deors Ihe method of brewing heep, iaffir ocorn is put in
water 80 a8 t0 become wet; when it is wet, it is taken out of
the water; 4t is covered in pots, they then sprout and the
sprouted corn is grounde. Other karrir corn which 4s not sprouted
is ground. A pot of weter is then put on the fire and boiled
a8 is done with sour fermented porridge, thenm the sprouted ocorn is
added and kept covered so thet no air escapess The next day
when it 48 fermsnted, the fermented porridge is oooked and it
gets fermented againes It becoues porridge, It is then strained
with @ sieve, Before straining, aprouted corn meslie meal is
added and sllowed to brewe It is then strained. 3hortly sfter
streining, that beer is celled 'serobo’ which meens bcer thet
has not yet fermented thoroughlys It is served in small clay
potee The pot of the male head of the family is f£illed end
another one for the son-in-lawe It is the wife who serves; they
then drink the beer in the house,

The custom in beer drinking is that you do not give it to
anybody even in s small drinking wessel before you darink s
1ittle firet; thet is to say, you ere taking out your medicine.
This 18 slweys done with beer, it is a recognised custom.

The ohief's beer is served in a pot end he drinks with

whomsoever he chooses, e mah or a woman, Jjust es he likes,

Bagge.

Our fore fathers 4313 not grow uagga in the olden tiumes;
thore were however some who grew it. It im not our custom to
smoke dagges It is a thing of the Bushmene You would find few
psople growing it. Oeeds sre planted and watered, VWhen it

has grown the large leaves are plucked off and the small ones are
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loft slones It is not smoked when divining bones are throwne
1t 18 smoked on the ground its horn is on the grounds Dagge
is very strong indeed; it 1s the Bushmen's Adrug. It osme with
another tobacoo called 'Magonotwane', It is a strong tobacoo,
but now it is nowhere to be seen.

Iobagoos Tobaoco cane with the Suropsense. There wes slways
the ’usgonotwans' of the Bushmen; now we see Luropeans growing
tobacoos We get it from them; they smoke it in e pips and
they sleo put it in the mouths Now we went further and snuffed int
the nose and we also put it in the mouths You plant the seeds
end water it. That is all about tobaceos

ond. s LAl
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