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The woman awalces and gets up, with the whole household, at

the hour just before davai called te itingaaro: one who sleeps

into the daylight becomes the butt of derisive coniment and, if

unmarried, risks her chance of securing a husband. After a diinJc

of Icamaimai (boiled coconut sap - a food which will be described

later) she begins work. The cool hours "before the sun is over

the tops of the coconut palms" are dedicated to her heavier tasks,

xvhich roughly divide themselves into (a) those connected with the

dwelling, and (b) those concerned with agriculture.

In connection with the dwelling, the first duty is to examine

the household's water supply and replenish it, if necessary, at

the nearest seepage well (maniba). For the purpose of drawing

water, a cluster of coconut shells (ibu) is slung over the shoulder
f "

_at the end (or both ends) of a convenient pole. If Footnote.

carrying is called te amoamo. and is used indiscrimin

ately for all types of burden. The ends of a carrying pole are

often seen resting on the shoulders of bearers of mixed sexes, the

burden being slung from the middle)^ The dawn-hour is also the
moment for collecting certain raw materials for home manufactore

including pandanus leaf (rau,) for plaited articles, coconut fibre

rbenu) for string->iiaking, and dry coconut leaves (£l;a) for fishing

torches. The incentive held out to young girls to proceed early

' to such tasks is that the leaves - especially the pricldy leaves

of the paManus - are marau. or soft, before the sun rises.

In connection with agriculture, a woman's early morning

business is centred upon the preparation of black soil for the



enrichment of the pits v/herein the household's "bahai (dlocfi^ia,

indioa) is cultivated. Her duty is to collect humus from

"beneath the ren and uri trees f toumefortia argentea and ffliettarda

H-nfioinsa). for both her husband's pits and her own |(ZaQt2loi§.« ^
woman inherits land or interests in land, and disposes thereof,

quite independently of her husband in the Gilbert Islands^. She
carries the humus to the side of the pit, and sifts it into a

heap through a string sieve called te kamareirei: there it remains

for the man of the house to dig in. The woman also gathers old

•hn.-bal leaves and stalks, to twist them into ropes with pandanus

leaves, so that they may be laid by the man around the growing

•hn.-hal-rQots. fomiing paniers to contain the richer soil. A third

important labour is the collection of the petals of the ik,h.ur,a

flower fwedelia strifnilosa). which, after drying in the sun for

two or three days, she mixes with the sifted humus at the side of

the pit.

When the sun shows signs of rising "over the tops of the

coconut palms", the woman returns home, for the hour of the early

meal is near, and it is her duty to prepare the food and set it

before the men of her household.

The distribution of her tasks over the remaining daylight

hours is almost entirely dependant upon the state of the tides.

She is required to take advantage of low water by hunting in

crevices of the reef for the smaller kinds of octopus (kiikfi); by

fossicking in the lagoon shoals for the various sorts of cockle

Qr-p-fVni. ka.tura. nakoa-rikiriki). or other molluscs; and by

fishing in the shallows vdth a dip-net (riena-n-urakarak^. 1̂ or
off the edge of the reef with rod and line. As her fishing

duties d.epend upon the hour of the tide, it follows that she may

nave to perform them by night., in which case she is accompanied
•jjy a companion of her ovni sex authorised by custom.
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liThen a husband accompanies his iivife at night, the man handles

the dip-net, while the woman hears the torches, fish-hasket", and

other gear. Women often go with their menfolk on deep-sea

fishing excursions after dark - especially at the season when the

moon sets at ahout midnight, this heing the time when flying-fish

are plentiful. The method of fishing is that called te tatae -

the man standing slightly forward of the waist of the canoe, a

raised torch in his left hand, and in his right a long-loomed 1

dip-net held at the point of "balance, wherein the fish is caught ,
I

as it rises to the light. The woman's share of work on such |

occasions is to light and hand up fresh torches at need, and to •

paddle the canoe as ordered. |
If a woman accompany one of her menfolk for purposes of |

cultivation or food-collection,.her function is to hand him i
i

whatever implement or material he may need for his "business at

the place of la"bour. She does not carry his tools to or from

work; she does not dig when a man is present; and she is at all

times prohi'bited from clim"bing Footnote. The prohi"bition seems

to "be founded on reasons of modesty alone; its tendency of latter

years is to disappear. Several modem Gil"bertese women known to

the writer have won admiration -and. respect "by "becoming experts in

toddy-cutting, an occupation which necessitates much clim"bing^. In
the collection of nuts, pandanus-fruit or "ba'bai - the principal

iCgenemJd^
vegeta"ble foods of the race - it isfthe man who v/ins the produce,

and the woman who carries it home, vra,lking "behind him; "but a very

heavy hurden may "be carried "between the two of them, and, as far

as the vanning is concerned, a girl or wife may, with the proper

implements, pudl down "branches and knock off the fruit of coconut

or pandanus palms. ^Footnote. The implement for pulling down
branches, called te kai-ni-lcareke fthe stick-to- catch

consists of a fifteen-foot pole, at the distal end of which

is lashed a small, •bar"b-like crosspieee.

• y"V . -



The tool for laiocking down fruit, called te "butika, is often a

plain pole, though It is-more frequently seen with a knife lashed

to the distal end. In former days, a blade of shell fashioned

like a small triangular fin and attached in the manner of a flag

took the place of aknif^.
During the hotter part of the day, if agriculture or fishing

does not take her abroad, the woman's chief work vis the plaiting

of mats and the preparation of food. It ,.l3 generally an older

woman of the household who does the cooking, builds the ovens, and

collects firewood, but failing an elder there is no prohibition

preventing a young girl from performing such duties, except at

the time of menstruation.

From the first day of the menses until the fourth day after

complete cessation every woman is absolutely prohibited from

sharing in the cultivation of babai, and from touching any

food - or implement, or utensil connected with food - save that

intended for her own consumption. Pregnant or nursing mothers

are usually held exempt from any but sedentary work, but are not

Q-biiged to abstain against their will.

Since the advent of European clothing (and alas.' its universal

adoption by the native) the duty of household washing (if any) has

"been added to the Gilbertese woman's tale of work. Her other common

daily tasks are - the care of children; the maniafacture of coconut

oil (ba); thatch making (wai-rau); the making of riri. or kilts

of leaf or grass - both her own and the men's; the plaiting of
/

wreaths (kaue)for the dance; and the preparation of all ornaments

for the personal use of her menfolk which do not require strength,

skill in carpentry, or a particular magic ritual reserved to men,

for their manufacture.

It is generally the_ men who make fire with the kai-n°iri

( ^•fiok-to-rub) jlFQQtndte. rrhe common ploughing method is used!

but a woman who learns to do this is considered, even in an age '



of matches, particularly clever and helpful.

^ E. Cooking methods.

':;'r^ i'- ih': '

(a) The covered hearth.

The word umuna means cook in a covered hearth. The process

of cooking by this method is called te umum, the hearth itself

being referred to as te ai-n-uTn\im (the fire^to-cook).

The hearth is made as follows. A shallow depression about

10 inches deep and S0-E4 inches in diameter is first scooped in

the seind. This is lined, as shown in tho 'aiaggom, with a layer

(sometimes a double layer) of segments of coconut husk, quite dry
each

andy^about four inches broad in the middle. Upon the husk is

laid a stratum of coconut half-shells, mouths downward, as pictured.

As a top-dressing over the cbc^onut shells is thrown in a filling

of small dry rubbish, generally composed of the chewed and discarded

seed-cones of the pandanus fruit. 4 In the centre of the filling

is scooped a hole , right down to the level of the coconut shells,

and this is filled in with a wick of te ing, the fibrous material

which grows at the base of the coconut leaf. The whole is then

covered with a double layer of stones, preferably flat or flattish,

each about as big as a man's hand.

The wick of te ing having been lit, it is covered with a

capstone, and the flame descends into the fuel. The fire is

allowed to bum itself clear, the stones settling down as the fuel

is consumed. When the stones are red-hot, and neither £lame

nor smoke issue from the interstices between them, they are spread

out in a single layer so that they form a pavement in

the depression. The hearth is now ready for cooking.

Before the food is laid upon the hot stones, a littl® fence

of stones or green husk is raised around the lip of the hearth.

This serves to keep clear of stray sparks the mat with which the

oven is to be covered.



The food having been put into the oven, an old mat is laid

over it, totally concealing the hearth, For most foods except

'fish, babaijand pandanus fruit steam is used in the process of
cooking! one edge of the mat is lifted, and about half a pint of

Aot
water is poured on the outer edge of the^stones; the mat is

quickly pressed down again and the process repeated on all four

sides. The act of pouring in water is technically called teboka-na

fj^ebokaS^shing; -na is the sififfixed possessive, third perso^; when
this is complete, the edges of the mat are buried in sand and the

oven left to do its work.

According to the nature of the food, it may be att direct upon

the hot stones, or kept clear of them by "keels" of green coconut

husk or midrib laid across the pavement of the hearth. For steam

cooking, each kind of food has its particular form of jacket. The

pudding called buatoro footnote. See section for recip^ has
a nira (winding) of babai-leaf, while that known as tangana has a

baabaa (plaited basket) of coconut leaf. A fish, cooked dry, is

enclosed in a spiral winding of coconut pinnules, knotted at head

and tail, called a bara (hat).

The dimensions of an oven depend entirely upon the amount of

food to be cooked. That which I have described and pictured is of
daily

the size appropriate to they(need of a single household of three or

four people, and is of the type known as te bora teuana - the single

layer. This name refers to the single strata of husk and coconut

shells respectively with which the bottom is lined; a larger oven

generally contains two layers of each sort of fuel,laid alternately,

and is called te bora uoua (the double layer). Four strata of

husk and four of coconut shell are the most I have seen. In no

case is there more than a single filling of small rubble,

A particularly deep and narrow form of steam-cooking oven is

called te ai-ni-kiroro (the fire of Klroro) or simply te Klroro.

The mechanical arrangement of fuel in this type of hearth is different



in no detail from that already descrihed, hat the depth of the

••.pit prepared for the fire is so great in relation to its diameter

that the sides are precipitous, and the hearth-stones eTentually

lie at the bottom of an almost straight shaft. This is one of

the commonest forms of oven, being used when great quantities of

food are to he coohed. It is stated to he "the fire of olden

time", which is to say, a type long Imcwn to the G-ilhertese ancest

ors who immigrated from Samoa some 22-23 generations ago.

An oven called te hatura. which I have seen only in the lorth-

em Gilberts, is also used for steam-coolcing. Its form is

identical with that pictured, the highly technical difference being

that a ka.tura (smooth cockle) shell is set in the centre of the

hearth before the first lining of husk is laid. But the method of

producing steam distinguishes this oven very clearly from other

types. The water used for the purpose is not introduced in four

places, nor is it poured direct upon the hot stones: it is care

fully directed through a single hole in the centre of the covering

mat, with the object of saturating the food under treatment before

it drips upon the hearth-stones and is turned into steam, A fundam

entally different mechanical conception of cooking is thus involved.

The katura oven, together with the shell-fish of the same name.

is said on Tarawa to have been introduced by an ancestress callea

3Jei Katura, who came, from^j^Western land named Onouna. local

tradition is rich in allusions to Onouna, and evidence from all

sources seems to indicate that a stream of immigrants came thence

into the Gilbert Group about 23 generations ago. j^Footnote. Texts
of the oral traditions of origin and migration among the Gilbertese

should appear in print within the next two years)|
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as soon as it is put into position. The natives state that the

object of "burying the mat is to prevent the free ingress of air,

and thus to control the heat of the oven, v;hich might otherwise

scorch the food in the absence of steam.

The tradition connected with the fuanuna oven is that it was

imported from a Western land named Ruanuna. It is interesting

to add that a certain hind of fish-trap made of coconut leaves is

also called by the same name. No particular ancestor appears,

however, to be associated with this oven, from which it might be

inferred that the ruan\ma form was not imported by a single strange

group or stream of immigrants, but was generally known to a large

section of G-ilbertese ancestors before their arrival in their

present home.
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3.

A Tarawa woman, Uei Batiauea - Eoman Catholic convert, aged 2j| •

learned from her maternal grandmother, and later gave to me, a magic

fomrola held to "be efficacious in spoiling the oven of an enemy.

According to Batiauea*a account, she douhted the power of the formula

(owing to her religious education) hut felt that it deserved a fair

trial before being consigned to limbo. She chose her unfortunate

mother-in-law as the victim of her experiment, although she was on

the best of terms with that lady.

At about midday, when a coofcing hearth was being prepared by
/

the old woman for the reception of some buatoro puddings, Batiauea

covered herself with a sleeping mat, turned on her side to face the

fire (which was near the side of the house), and muttered the

following formula three times in succession:-

Antena ai are e bubu aarei

Kai, ana ai Eei Tutal

e-e?

Ea ai-tina-na Kanounou, ba
ai-tama-na Kanounou;

Ba a ira te taanga n likinono.

Tiiki - tiiki - tiki-tiki-tiki I

Whose is that fire which smokes
••

Why, her fire Kei Tutal

For her aunt is Kanounou, for
her uncle is Kanounou;

is the causative
"prefix; nou is the poisonous
monacanthus fish, which has a
dirty, rough skin. Eanounou
therefore means, in this context,

pa-dg? -fcp b^ (as ipQwil^^ sjm
dj-yty ag), .th?

For they (i.e., the male and
female Kanounou) accompany the
host of Tlkinono.

pQotnote. Tikinono means haulf^y
'taut. and is used to denote
heavlnes or sadness in a cooked
puddingj

Heavy - heavy - heavy-heavy-
hea-vyi

At the words - iiiM. - > "tlie performer

of the ritual clasped her hands, closed her eyes tight, and stiffened,

every muscle of her body as in a rigor, with the object of transmitting

the quality of stiffness or heaviness to all food cooked in the oven.
According to her own statement, her mother-in-law was from that moment .
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n

mis.'hlef-to make a success of auytliing she cooked, imtil she changed

her hearth. The change was ultimately made upon the solicitous ♦

and filial advice of Batiauea herselfI

Food and cooking fires were formerly much used in connection i

with the sinister form of magic called te v/awi - the death magic -

which, though sternly prohibited by British law, is without any

doubt still occasionally practiced. A man is held to be particularly

vulnerable through the embers or ashes of a fire upon which his fish

is being broiled, and will keep a sharp look-out upon any individual

not of his own household who approaches while cooking is under way.

The method of the magician is to possess himself covertly of a

handful of ashes, or a few morsels of charred wood, before the food

is taken from the fire, and retire with them to a dark comer. Setting

them upon the ground before him as he sits, he stirs the fragments

slowly, in a counter-cloclcwise direction, with a piece of the riblet

of a shrivelled coconut pinnule, muttering to himself the follov/ing

formula:-

The stabbing of the fire of his food:

Strike westwards, strike eastwards.

Strike death, strike rending apartI

His bowels Dogin to bo in pain; ^

They ¥ogin to bo in pain, and they are
overturned, and they are dead, and they
are rent apart.

Their shame, their unease I

Overturn his liverj

It is done, for he is dead-o-oj

Strangle him ,.,J
Strangle him ...7

Ewara-n ai-ni kana-na:

Boa-rio, boa-rake.

Boa-mate, boa-tabweI

bung kanoa-n-nano-na:

j\_ bung, ao a rai, ao a mate,
ao a tabwenaua.

Maama-ia, bekebeke-ial

Raira ato-nal

E a tia, b'e a mate-o-ol

E^okon-na ... konie-e-el
Kokon-na ... konae-e-el

The words konie-e-e and konae-e-e are merely
euphonic variants of kokon-na .**1

The section of the formula beginning with the words "A bung

jjy^Pfi.-n-na3iona-na^^ and ending with the last line is repeated a

second and a third time; after which the magician stabs the ashes

ajid leaves his riblet of coconut leaf standing upright in their
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midst. It is claimed that, if the man against whom the ritnal

is directed eat of the food cooked in the cursed, fire, he will

soon hegin to vomit, after which he will he seized with stomach

cramps and die within three days. His companions will feel no ill

effects, as "their pictures have not stood in the heart of the

sorcerer" during his performance of the spell.

Such is still the fear of all forms of the vnwi (and there are

many) that one who believes himself to have eaten cursed food may,

indeed, by force of auto-suggestion, induce upon himself all the

symptoms described above and die, unless he possess a protective

spell which he believes to be more powerful than his enemy^s magic.
The protective spells are of particular interest, because they

generally contain the names of the great ancestral deities of the
Qiltjei'tese totem-sibs, which never appear in any formulae purporting

to attack life and property, A very distinct set of religious
ideas thus sets protective rituals apart from offensive magic.

Offensive magic appears to be piirely animistic in attituae;

the spiritual powers (if any) named in the formulae are held to be
resident within the material of the ritual performed, and to be

forced by the power of word and ceremonial to do the bidding of

the sorcerer. On the other hand, the ancestral deities of the
protective spells are not considered to be immanent in any material
object, or to be constrained to obedience: their response to any

spell is believed to depend, not upon the power of that specific
ritual at all, but upon the past faithfulness of the performer in
(a) observing the cult of his ancestors, and (b) abstaining from
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the names of ancestral deities from offensiTe formulae seem to

indicate that the patrilineal folk, to v/hom such deities "belonged,

originally possessed no magic of an aggressive kind. This leads to

the interesting hypothesis that the protective formulae v/ere invented

"by the folk possessing the ancestor-cult, when they came into contact

with an animistic people, as a measure of safety against an alien

. system. The constant recurrence of ancestral names in protective

spells lends much support to the conjecture.

The first example chosen in illustration comes from the island

of Marakei. If a man fears that the food vifhich he is a"bout to eat

has "been cursed, he-first talces a pinch of the suspected dish in his

right hand, and quickly whispers to himself the following words

Taua-ni kana-ia aio-eel

Taua-ni kana-ia Tahurimai,
Auriaria, Nei Tevenei,Eiikl,
Hei Tituaahinel

I a"ki hua', I aki tarol

Te mauri, te raoi.

Te ta"bomoa Igai-o-ol

This, the holding of their foodi

The holding of their food
Ta'burimai, Auriaria, lei
Tevenei, Riiki, lei Titu-
aa"bine I

)te. These are ancestral deities

"of G-ilhertese totem-si"bs, into which
descent is patrilineal. They are
helieved to "be related to each other
in varying degrees of "brother-sisterhood,
and so have a general importance to the T
race outside their respective totem-groups^

I ajn not lost, I am not accursed!

Safety, peace.

Excellent am I - o-ol
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^fter the third repetition of this formula, if his conscience

he clear of the^ffences which haTc "been indicated aho"?=e, he eats

the food with confidence,

I have a note of a rather more elaborate ritual from Tarawa, _

The suspected food is laid on a leaf upon the ground, and covered

with any sort of mat. The performer of the ceremony sits, with no
particular regard to orientation, holding in his right hand the
fanlib:e tip of a dry coconut leaf: this he waves to and fro over

the covered food, occasionally tapping the mat with light hlov/s.
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fsTh-ile tlius occtipiea, lie mutters -

Unauna-ni mata-n antij

Kang anti, Kei TalDaa, aiitij

Kang anti, Nei TaTsaa, antll

Tlie gouging out of spirits' eyes!

Eat up the spirits, Eei Tahaa, the
spirits;

Eat up the spirits, Eel Tahaa, the
spirits;

A;«X VI.*—^ .
• ff' Ot, ££C.V(. t*. «a». ^£et.e.»—

tSc*. HCl.

^*-WoC*.vcuu.5 lToe>'y%\. I
Y\.La n

jjQti ni Mauere, Mauere -o-oj
0, naalco-o-o-o;

Spirits of Mauere, Mauere -o-oJ.
0, depart -o-o-ol'

l"^*/^-^:T^nte. Mauere is the name of ahost off
eTil "befags, delieved to "be the familiars t
of sorcerers who practice the death-magic

Haako, te anti-o-o-o;

fo ninilJaao ni "bong, Ico
ninilaao ni ngaina,

Depart spirit-o-o-ol

Thou art "bent double at night, thou
art bent double by day (i.e. ,-unable
to rise and walk).

inti ni meangi-ra, maiaki-ra. Spirits of North of us, South of us,
mainika-ra, maeao-ra. East of us. West of us, above
maieta, mainano, below, *

Ko na kanna Neveneve; Thou (Nei Tabaa) shalt eat up ITeveneve;

1-pn^tnote. Neveneve is the collective narae|
for another host of familiars similar to |
those called called Mauere.

Ko na kanna te boka, ko na
kanna te b-uni.

Thou Shalt eat the boka, thou shalt
eat the buni.

jppntnote. Boka; an old coconut much used in |
icertain kinds of death magic. Buni: the |
' trigger-fish (tgi£®iQil), of which certain 4
parts are very poisonous (see uost - Poisons}|
By Implication, the performer of the ritual I
is asking his ancestress to consume
everything harmful in the suspected food. I

^ti ni Mauere, Mauere-p-oJ
0, naako-o-o-oi

Naako, ma kam a tai rikaaki
maikoa.

Kaanga-o-o, te anti-o-o,
naako-o-o-o;

Spirits of Mauere, Mauere-o-oJ
0, depart-o-o-oJ

Depart, and re-tum not to this side
(of the Unseen).

As it were, spirit, depart;

As soon as the third repetition of this spell is accomplished,

the performer rises and goes quickly to the lagoon beach; there he

throws his coconut leaf, handle first and dsntwise, into the sea, /k.

tcL



^4- "Poisons'

For stupefying fish in pools on the reef, the seed, of a

tree called haireati is used in the northern islands. One or

tvfo "baireati trees grovir in Butaritari and little Makin, "but

the supply of seed is obtained, mainly, from the western "beach

of any island, where it is sometimes washed ashore in consider^:

a"ble num"bers during the season of westerly gales. Its thick

enTelope of husk renders it capa"ble of traTelling great

distances oversea. The "baireati is conjecturally identified

as Barringtnnia hutnnica. The seed is taken out of the husk,

and grated on a rasp of cured sting-ray skin; the gratings

are then scattered in the pool as desired, A very small

quantity suffices to pois'on a'large sheet of water: on a calm

day, fragments allowed to sink into five-fathom mter off the

edge of a reef will stupefy fish in the near neigh"bourhood.

Another stupefying agent used in "both the Uorth and the

South is te nta"banin. a small, thin variety of sea-slug. The

creature is taken alive and shredded on a grater, and the

fragments are thrown into the water of a pool, where their

effect is almost immediate. Some of the fish float in a

comatose condition to the surface, others continue to svam

lethargically "belovir water: it is noticea"ble that the latter

"become quite "blind, inammuoh cud they make no attempt to avoid

any rocks that may stand in their way, or to escape the hand

of the fisher.

Fish stupefied with te "baireati or te ntahanin are eaten

with no farther precaution than gutting "before being cooked.

Neither of ;^isons~ipp^^s eTrer' to have been used
against human beings, their respective smells being considered



to convey too clear a lA.'aming of their presence: the native of

the G-ilhert Islands uses that sensitive organ, his nose, to an

extent undreamed of hy Earopeans.

The huai. or trigger fish (tetradon). formerly provided the

most effective human poison laiovm to the G-ilhertese. The

flesh of the huni may he eaten v/ith perfect safety (in these

waters) if the gall sac (ari ), liver (ato )alimentary canals

(ninilca). and roe (hia) he first removed without rupture; hut

these parts - and ahove all, the gall S8,c - contain a virulent

poison, which is swiftly ahsorhed hy the flesh if rupture talce

place before the fish he gutted. The usual trich of the native

poisoner apparently was to spill the contents of the gall sac

into the abdominal cavity during the removal of the viscera.

This was sufficient to secure the death of any who ate the flesh.

The symptoms of hu;ni poisoning are well loiom to the

modem race, as accidental eases still occur from time to time.

The sense of balance is first affected, the loiees give way,

the legs become paralysed, and death guichly supervenes. The

poison appears to be of a neurotoxic order. The native

treatment is to administer copious draughts of sea v;ater as

soon as possible, in order to induce vomiting.

Te bvjatua. a little teleost fish of the order Ilectognn-h-h-i

probably the small fry of one of the globe-fish, was also usea

by the poisoner of old days, the viscera being ruptured and

inserted into the abdominal ce.vlty of any other fish being

coohed for food purposes. As described by an old man of

Maralcei, the symptoms produced in the victim seem to have been

similar to those of buni poisoning,

Te Icavea^a, a crab with a light carapace and very long legs

Qf which I have not been able to obtain a specimen, was 'kn.owa and

used at Ocean Island (Banaba) and in the lorthem G-ilberts, All

parts of this creature are said to be poisonous. The meat was

shredded and coolced inside the food intended for the victim.

The symptoms are described as "sleepiness, heaviness of the



senses (te aaxva) increasing quickly to extreme letliargy, and.

final unconsciousness followed "by death", ITo pain appears to
I

hare "been caused "by the poison,

A horrible method of killing was used in Butaritari, Little

Makin, Marakei, and perhaps other islands. A great number of

cantharides beetles vrere first collected by the poisoner, and

-'hvrung out" in a piece of ing (the fibrous material at the base

of the coconut leaf); the juice thus obtained was mixed with

lca.ma.imai. and-the drink offered to the Yictim. The fluid

secreted by the cantharides beetle being a powerful resicatory,

causes inflammation throughout the uro-genital tract, accompanied

by strangury, haematuria, priapism, and glairy urethral

discharge: in some cases acute membraneous cystitis may occur,

as many Europeans know to their cost after having drunk

coconut toddy in which a few cantharides beetles have, accident

ally fallen. The victim of a draught containing the juice of

some hundreds of these creatures must have died a terrible,

lingering death.

A poison rarely used, because seldom obtainable at the

right moment, v/as the liver of a shark. Under normal

conditions, this is a perfectly safe food, but individuals of

the blue-shark species are said by natives tohave a liver of
njL<.

aberrant shape, one lobe of which is bont back like a hook:

in this condition it is stated to be very poisonous. The |
gymptoras are those of neurotoxaemia. j
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Tntern-creatures. GlllDertese society is diTided into exogamons

, v/herein descent is patrilineal, and of which each purports

to he either descended from or closely connected with at least

one totem. Most sihs possess a minimum of tv/o totems, some

have three or four, one has SSsaBrr^everal sihs occasionally

share the same totem or totems: in such cases, the social

groups concerned, although having different names, are seen to

trace descent from the same ancestor or ancestress, and to

observe the cult of the same atua.

No member of a sib may eat the totem-creature of his group:

the creature is held to be flesh of his flesh, and its use as

food is considered to be the first step towards incest. The

ceremonial eating of the totem on special occasions seems never

to have been practiced in these islands.

In accordance with the patrilineal system of descent, a

native owes greater deference to his father's sacred creature

than to his mother's, but he will generally refuse to eat the

latter, and also his wife's. It must, however, be added that

this applies novudays to a very small class of persons - the

majority of the modem race having definitely discarded the

strict practice of earlier times. It is estimated that not
tevc.

more than five per cent of Gilbertese now living remember even

the names of their totems.

A remarkable exception to the general forgetfulness is

afforded by the clans of which one or another of the varieties

of the Ray is the sacred creature. The members of these groups

will still refuse, in the Northern islands, even to share a pipe
recently

or a drinking vessel with a person who has^eaten the flesh of

a Ray. The belief is that any such offence against the totem

will be resented by Nei Tituaablne, the ancestral of the

sibs in g,'destion, and punished jby visitations of the skin-disease

know as MJESMESMisiSi.
o-

The foliowing-xsja list of t-uc food creatures avoided,for
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are alvrays "b-umed after they have served their purpose, and

throm into the sea "by the edge of the reef. If a diviner

eats the forbidden creatures, it is believed that his eye will

lose the power of seeing and interpreting the attitudes of

the divining-leaves.

nveatures avoided bv -pregnant ^romen^>^^

Pregnant women may not eat the following fish, for fear

of affecting their unborn children in the various ways indicated:.

Te baibai (sole or plaice): is believed to cause the

child's eyes to squint, or even to be set on one side

of the head, like those of a flatfish,

Te baua (sp, mulloidae): 'having a body very small in

proportion with its head, this fish is supposed to

induce a similar disproportion in the unborn child,

(sp, labridae): a small-mouthed creature, thought

to convey its d-eformity to the unborn, A large

I 1 :^ mouth is a mark of beauty among the Gilbertese,

Te buiii (tetradon); is believed to prevent the growth of

eyebrows. Thick eyebrows are greatly admired,

especially those which meet in the middle,

Te nneve (crayfish) with its allied forms, te ura and

pmao: is thought to make the eyelashes coarse and

stiff, instead of silky, as most admired,

Te on, te tabakea (turtle): causes cowardice, on account

of its crawling habit,

Te aubunga, klma^ neitoro ^ batua (giant clam): causes

baldness in the child.

Remnants of fish used as bait may not even be touched by

exp)ectant mothers, for fear of giving their children

unshapely hands, having A" hacked and raw appearance.

lElae close union of bait with, "its brother, the hook"
prenatal

is also supposed to Induce incestuous^tendencies.

A v/oraan with child must also avoid eating any of the



creatures talm to her hushand or "brothers for any reason at

all, totemistic or othemvlse, in order to save her child from

the various and particular consequences feared "by them.

ovniriefl hv women in general.

All women avoid the follov/ing foods

Te kuu (unidentified fish), "because of its name, which

means "wrinkled". It is believed that a diet of tMs

fish causes the mats plaited by the eater to have an

uneven texture and a wrinkled surface;

Te inaai - a large fish mth rough scales - because it is

supposed to cause the ends of the hair to become

mangama, or forked;

Any ill-formed uandanus fruit; for the same reason;

Te kua (porpoise). Elder women rmay- eat this mammal in

any quantity, but young girls are not allowed to take

it in small amounts at a time, as it is said to rot

young teeth if eaten in morsels. If, however, a

large catch of porpoise be made, a young girl is

allowed to eat her fill. Probably an economic

arrangement, devised in the first place to limit the

distribution of the prized flesh to a smaller circle

in the oa0« of a meagre catch.

pr>eds avnified by adults in time of war.

At a time of communal or private strife, fighting men usea

to avoid certain foods for the reasons indicated below;-

kolnawa - a fish of the species Labridae - because it

was believed, if eaten in anger, to cause the skin-

disease called te yiimanu. an itching complaint

especially affecting the hands;

• Te btacib-uici (sp. Labridae), on account of its name, which

means "throb", ims thought to Induce a hurried beating

of the heart, and thus cowardice;



Ta VplrfiTlkaaki - a long, thin stinging jellyfish of a hlnish

colour - also on account of its name, ivhich means

"retire";

Tfi hfl.tna. - the giant clam at one of its stages of growth.

The similarity of the name of this fish with the word

•hn.ti191, (to how) was considered to predispose the eater

to assume a hent or serTile attitude towards his

enemy.

Tfi nn. te tahahea (turtle). As previously stated, the

crawling hahit of the turtle associated it, in the

native mind, with cowardice,

Thfi liver of anv fish, heing much used as shark-hait, v/as

considered to put the eater into the position of a

halt to he snapped up hy a fierce enemy, ^

y^^Tcal avoidances.

Tft fl-ririai (see creatures connected with Divination) is'

not completely avoided, hut, if consumed in large '

c[uantlties is* believed to cause falling of the hair,

especially of the heard, in sympathy with the smooth

ness of its skin,

TP! icima (giant clam) is: eaten sparingly, because believed

to cause baldness if taken to excess.

Turtle flesh in large quantities Is supposed to encourage

kinaka (tertiary yaws),

TP a-ne (unidentified fish) is forbidden to young boys and

girls, because it is said to induce te waiwai - an

inflammatory condition of the bladder or urethra.
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§ 0» Diet; /^d-articles.

The leading principle of diet is that foods, to giTe strength,

must he mixed: a satisfactory meal cannot he made of one dish only;

there must he a tanna, a second dish of a savour so contrasted that

it relieves, and is relieved hy, the taste of the first.

Of all qualities most prized in food, fattiness (nenea) comes

easily first. Nevertheless, this is not listed as a gastronomical

preference, inasmuch as the native, though admittedly fond of the

taste of fat, sets an even greater value upon its food-properties,

and,despite its scarcity in the atolls which he inhabits, regards it

not as a luxury hut as a necessity. For this reason he spends much

care in the artificial conservation of the fish called te hanea.wB.

(a Icind of mullet), which is relatively rich in dorsal fat. The

small fry of the haneawa (called te tawaa) is periodically netted

on the shoals of the ocean reef, and confined in very carefully

prepared ponds of hrackish water, there to remain until it is ahout

a foot long. When taken for the tahle, the fish may he eaten fresh-

cooked, hut is much more usually diy-salted and sun-cured, in which

case it is eaten without cooking, footnote. Awealth of magico-
religious ritual has attached itself to the care of the haneawa ^

which irO hoing intonsAv-ely atudaod^ >y Mr, II» E» •Maud<rp^-f the

'On certain islands.communal nel

(conservation ponds) are maintained, in connection with which is

practiced a series of fishing customs, prohibitions,and ceremonials

that may he said to dominate the social life of the populatioi^
On account of the same quality of fattiness, the porpoise (kua)

is very highly valued, and a single stranded porpoise can still give

rise to hitter dispute concerning the foreshore-rights of different

social groups. On some islands, the single totem-sih of Karongoa-n-

uea (Karongoa-of-kings) claims omership of the creature, irrespective

gf where it may have come ashore; elsewhere it is regarded as the
^isite of High CMefs; everywhere, in former days, the propriet-

•p0i, y,

xgyeSt was carefully defined. To whichever family group the
flfy

he awarded, its division and sub-division is a matter of



oLtt '̂ueje.

extraordinaiy care to every memter; even thougli a scrap no tigger

than a man's first phalanx he the portion of one person, he will

feel much aggrieved if he he forgotten in the distribution.

If a sudden large supply of porpoise flesh he acquired, it is

cut into strips and cured, without salt, in the sun,; the somewhat

leathery product is eaten in an uncooked state.

The deep sea conger (rahono-ni-man )is esteemed for its fat ^
f'S

Iiii li than the^ porpoise, iii.i Hfniirtwim
^,-ty S«"i ir^

y^jd, i e> c^i^o - -xts (f fi v^ir - c ^ toLc^t.^ c-oi^ &«-

The octopus (kiika) is held to he very nourishing: it is

usually hung up in the sun to cure, v/ithout previous salting, the

tough white interior flesh of the resultant product heing eaten

uncooked.

The following fish are often eaten raw, at the taste of

the consumer:-

Te auhunga

Tg. 'kQXmm

giant clam (allied forms - te kima. te neitoro.
te hatua):

All other kinds of shellfish:

- flying-fish;
- mullet (mugil cenhalus ?);
- grey mullet;

trevally, cavally (allied forms - te kuaua.
te urua):
honito (allied forms - te atuaro. te nari. te
nariari. te ingimea. te haiho ):
cero (scomheromorus regalis):
sp, lahridae;
unidentified;

- unidentified;
- unidentified;
- unidentified;
- unidentified.

The hahit of te oraora (the eating of uncooked food) seems to

he founded upon taste alone: no tahu prohibits a man from eating

any kind of fish in an uncooked state, hut experience has found

the varieties which are not .'.wakaa (stringy or tough) when raw, and.

these only, as a rule, are the objects of
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Generally speaMng, the native prefers the deep-sea varieties

of fish to those ohtainahle in the lagoon shallo?;s. His taste is

distinctly coarse, according to European standards: the flesh of

shark spear-fish (raku), ana sail-fish Crsku-ika) is far

more savoury to him than that of the haihai. a very delicate sole,

which is plentiful in some lagoons. The red flesh of the honito

fptl ). the barracuda (ika-haouea). and the hofse-mackerel fhaiura)

ranks higher in the gastronomic scale than the white meat of the

oero (ba.ara) or the carangoids (rereha. urua, kuaua). A tubular,

colourless Jellyfish called te baitari. which has a strong salty

taste, is very popular.

Among the crustaceans, te ware, a delicious member of the order

Stomapoda, is largely neglected in favour of the commoner sorts of

crab - iSJOSXi&Xt a russet-coloured land variety; te ntabaaba. found

on the ocean reef; te ntabena. a pale greyish crab of the shoals;

and kftuki. a white and grey speckled species with dark grey legs

found on most beaches. The crustacean most admired as food is the

formidable coconut-crab (aai). on account 9f the fat contained in

its tail. The various kinds of crayfish - te nneve. te ura. UBiao

are eaten sparingly, because they are believed to cause diseases of

flie skin if consumed in large quantities.

Of molluscs, the oyster (baiao) is never eaten, though it is

said- to be non-poisonous, and no especial tabu appears to have
caused the avoidance. The batua. neitoro. aubunga. and kima - each

of which names signifies a giant clam at a particular stage of its

growth - are much esteemed by some, but avoided by others because

they are believed to cause baldness. The staple mollusc is the
. with what are believed to be its allied forms, te kolriiri ^

1r^^]fAl.-n-anti. tgJaatea, and tg , which include

cockles, smooth cockles, and (possibly) trigonia. The sea-snail

f ). the -vmrrener (nerlta •pllcata). and a large kind of
periwinkle, all called by the one name nlmat^^p^;!p ^ are also eaten.

Among mammalian fauna, the porpoise, as already indicated,
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rarOcs easily first as a food-giver. The dog ficiri) - which was

Tmnwn to the native from ancient times, hut appears to have hecome

extinct some five or six generations ago - was eaten, according to

the evidence of tradition, hy the ancestors of the race, Nowadays,

it is not a common article of diet, hut is occasionally used as such

hy the people of Butaritari and Ahemama,

The rat, locally represented hy mus exulans. has never heen

eaten in the Northern islands; I have made no enquiries on this

point in the South.

Eeptiles appear in the Gilhertese dietary in the forms of the

turtle ioXL, tahakea) and the lizard (sp. ffci;^cp,g; ts„k§23i). Tli©

is considered to he a very tasty morsel. After heing Mlled,

it is wrapped, without gutting, in a piece of paneanus leaf, and

eoohed in the steam oven. It is said to he very fatty. The

gecho (ifltoLSi) is never eaten.
The domestic fowl is not used for food except in Butaritari

and Makin (the extreme northerly Gilbert Islands) and Ocean Island
(Banaha). Its consumption in these three places may he the result

of Western influences, hut this is not gTiite certain; its avoidance
elsewhere may possibly have originated from its connection with the

spirit called Tahu-arihi who, besides being the ancestral deity" of
totem-sib, is also regardea as the god of thunaer and

^ c:1!n"~t5e first~dhst—
—- .

•tempest. The fear of offending Tahu-arilci inhibited

persons outside his actual totem-group from Mlling his creature,
ajid so have caused an avoidance for which the modem race can give
jio definite reason. Fowl's eggs are also excluded from the Dill
of fare on most islands, hut on Butaritari and Malcin they are eaten
raw with relish, heing considered especially delicious when they
contain a half-formed chick.

Sea-birds are rarely eaten in the North; I have seen the noddy

^jj^nei. XQ.) and the tern fkiaJcia) heing cooked in the South, hut
conjecture that the habit may have heen introducea hy Ellice

Inlanders or Samoan Missionaries.
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Two laud-"birds, tlie sandsuipe (3am) ana sanapiper (fclti'ba).

wMoIi are plentijEtil througliGiit the islanas, seem to he eaten nowhere.

The former is associated with one of the more important ancestral

deities, named Tahnrimai; the latter is used for sporting purposes

as a fighting hird, in the manner of a game-coc3c, and is the object

of many magico-religious rites in this connection.

tmergencv diet.

In times of drought, when not only Tegetable foods "but all

jclnds of fish are scarce, the Islander would formerly eat the

stalh:s foliage of certain creeping plants - te mtea (turtle

grass), to wa.Q (unidentified), and te hoi (unidentified) , It is
curious to note that he (nercX-gee^^ to have alscovered the edible
g^lities of the Pioclea bean (ri3ai). ^ich grows on nearly ail
islands. Hedley has noted a similar omission in the Ellice Group.

rEoOiaifiiS,* Hedleyj Notes on the Ethnology of Funafuti, Memoirs of

the Australian Museum, SydneyJ
Another emergency diet was the overripe fruit of the non

Aityifolia; commonly called the Malay custard apple). This

gt still used as a stimulant by fishemnen,
^•...liqes of three or four days about their islands! it is

jiurin^ ^

m<

.J
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/ ^^ ĵ- >'-'0->'<-~ ^esfa^ Z^ ^-1-^ ^<coA_ ^«r-\-
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c^^Le.^ ^ ^
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C>e,^..y<-je-'̂ '̂ -«^<^ ^t>-ts<^ I zfoe- •£-e-6^s-^ &Z.G~(r
^ /-^/x

f/iz j^h Si^e-A- 4CS_ ^-O^d- £>^ ^4-.^«-ZfCo-to l^i.Z.^ ikl.
^ ^^Jg,.arf»j2j3^ <Zj3^^y/i.*.iz,^^Ji~'̂ i-«- t-t/^-o *€«U=^

linirro-Deaji 'foods^fa

t I ' > ^ '
•-. wliicli was unlaiown to the islanaers'"before its introauct-Ihe pi6» .

5)uxopeans, is Mghly esteemed for its fat; for the same j
"by I

-p-resh beef and mutton are eaten with avidity whenever 1j-eaSoHf i* I
•u-io, and tinned meats are very popular. The native has

i»Tr readily to tinned fish of all kinds, salmon being that
-fcaken

uently seen at his board, on account of its moderate price;
Q^ost ^?^e^a

ily sardine seems to be his favourite from a purely
lut

^e.strono^i® Polnt of Tie™.
r especially brom sugar, now ranks in the native mind

J. d a necessity; mixed with water, it replaces in many , iQ,%sao0^ 4
^,^^fls the molasses called boiled j

t-
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coconut todOy. Since this relieTss the islander of much toddy-

cutting, and enables him to conserve mnmerous trees for the sole

purpose of copra-production, the advent of sugar may he regardeu as

an economic benefit, as far as it affects adultsj but there can be

little doubt that fresh toddy ,ivith its vltamin-E content,forms a

superior food for expectant mothers and children. j^Footnote. See
in this connection Dr. G.W.Bray's remarkable monograph "Dietetic

Deficiencies and their Relationship to Disease", which has particular

reference to toddy and its derivative foods on the island of Rauru:

The Australasian Medical Publishing Company, limited, Sydney, 1927,J
Rice and Kavy Biscuits are now so generally used by the people

that they may almost be called staple foods.

Tinned milk is bought for ehildxen;^on medical grounds onlj'-; it

is regarded with complete aversion ^By^^dults, who cannot understand

the white man's liking for milk puddings, and consider that all food

of this class is te bai ni kamumuta (a thing to make-vomit).

Cod liver oil and castor oil appeal immensely to the native

palate, and are rolled around the mouth with much puffing of the

cheeks before being swallovred.

The stages of the CQCOKUt

The G-ilbertese reco^lse seventeen stages in the development

of the coconut. The generic name of the nut is te u^-n-nl (the
fruit-of-coconut palm), but each stage of growth is'-defifceu^y a

particular term, which is sometimes a name proper and sometimes a
descriptive epithet.

fft -nlmQlmQi is the name of the nut from the time of its first

appearance until the water begins to develop.

Tfi nnobua contains water, but as yet no flesh, save a little

gelatinous deposit (marfij.) at the aistal ena.

By distal end is meant the point (bukirl) of

|the nut, opposite the stalk or "face" end.

matari has a gelatinous deposit covering the whole interior

of the shell. This piarail is held to be the best fooa

1
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for infants, and is giTen witii good results even to "batiies

in arms,

'po jtinimntn is the drinking nut, wherein the marai has "begun to

form itself into a soft, milly-white flesh. The husk is

still green and sappy, Moi means drink.

'po •}Tn,-triTnR.firo (the end-striped). The flesh is nov; thoroughly

firm, and fit to "be the food of adolescents. The distal

end of the husk "begins to crinkle and turn a readish "brown,

•p; -hP.-ngi ni klmoa (it cries secretly). If shaken close to the

ear, the nut gurgles a little, as the water is "beginning

to a'bsor'b. The water is considered to "be at its "best at

this stage; the flesh is still food for adolescents,

Pp-mfliTfli is the nut of which the husk is nearly all turned a

greenish and readish "brovn,

Tfi "ben. This is the ripe nut, of which the flesh has reached

its maximum thickness. The flesh is adult's food; the

husk is "brown; "but the fruit has not yet fallen from the

tree.

nnl. The freshly fallen nut. At this stage, the water "begins

to dry up quickly, and the svreet spongy substance called

te bebe takes its place.

rpo. -p^niTTiaima (the water-disappeared). The nut is dry insitte,

prifl.ftke. The flesh begins to become oily. During this and

the next three stages it is considered at its best for

food purposes when eaten raw, and is called "the fooa of

men".

'Fpi bnbo. The flesh begins to turn a yello¥/ish brom,

•p tawaa (it is ripe); e uraura (it is rea). The flesh is i

brown throughout,

jr (it Clings ox. sticks). The flesh is leathery, ana

no longeT breaks off crisply when bitten; it is now held

in particular esteem by the agea of both sexes, on account

of its sweet oily flaTour,
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TH nftyifl.Tigfl. -naJco (it peels avifay). The flesii is easily separatea from

the shell, ana "begins to taste rancia. ,

-hnTrij.. te "bolcalam. The flesh hecomes pittea.

T'P Tnemnlca. The flesh "becomes spongy as the pitting increases, ana

eventually turns a dirty greyish "black.

It is,of course, at the moi stage that the nut "begins to sprout,

if allowed to do so, and is selected or discarded for plantation

purposes "by the agriculturalist. If opened at this stage, it is

seen to "be pushing out a tender white shoot from the hole which

constitutes the "mouth" of the "face" at the proximal end. For

agricultural purposes it is now called te "bu;ro: its farther devel

opment, when planted, is as follows

j] w1 . Literally translated this phrase means "it (has)

"beak of tropic "bird", and refers to the young shoot which now

"begins to protrude through the husk,

jn - it (has) leaf-pulled apart. The fan-like first leaf
opens.

Jo IT to - the young tree, with leaves fully developed "but as yet no

sign of a trunk. Also called te ene.

n-hn e malu "bntn-na - the uto whose "base is vigorous. The

first signs of a trunk are appearing,

A torn "boto-na - the uta whose hase sits firm. The

youog trunk "becomes woody.

The full-grown tree. When the first hloom Ca£i) appears,

the Hi is said to he 3?ihaiai (coming into first flower); when

it begins to hear nuts, it is called kai-ririeta (timher-growing

high).
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Coconut toddy

TodcLy is the sap extracted from the coconut "blossom "before the

hard spathe which contains it has hurst. The tip of the

spathe is cut •'off, exposing an inch or two of^^^unopened hlossom; the

spathe is then hound around with string, in the manner of a cricket

hat handle, upwards from the hase to the cut-off end. A section of

the exposed hlossom is shaved off, and the toddy oozes from the cut

surface; the spathe is pulled down, so that it protrudes horizont

ally from the tree, and lashed in that position; a coconut shell

suspended helovj the tip catches the sv/eet lig_uid, which is guided

into its mouth hy a funnel of leaf, A leaf shield prevents the

intrusion of insects,

Numerous "schools" of toddy-cutting exist, nearly every family

group having its own peculiarity of technique. The methods of

"binding the spathe are particularly varied, as the flow of sap is

held to depend very greatly upon the skill with which this operation

is performed.

The collecting-shell is changed tv/ice (sometimes three times)

a day, and on each occasion a fine wafer of the exposed "bloom is

sliced av/ay, to stimulate a fresh discharge of sap. As cutting

progresses, the "binding of the spathe is gradually unwound, so that

further lengths of the contained "blossom may "be exposed as necessity

arises.

The hours of collection and renewal are usually ^ust after

sunrise and just "before sunset, "but some toddy-experts favour an

intermediate operation at midday, A skilled cutter can win more

than two pints of sap in twenty-four hours from a single spathe s the
present ^uriter, after several years of endeavour, was una"ble to

achleT"e a full pint - which •ms politely attri'buted "by the natives

to l&ot of the proper magic. In point of real fact, the cutting
process demands an extremely deft and sure touch, without which the
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sap refuses to run freely.

Toddy cutting is said "by some to haTe l3een confined, seven

generations ago, to tlie single island of Alsemama, tlie secret having

leen "brought thence "by an individual named Ualcuau, and introduced

into the Northern ail'berts. But this hardly tallies with the

evidence of other tradition, which connects the art with the

ancestral "being named Ta"burimai - one of the most important of the
-tvifl,o.nmata (spirit-with-maai) of the race - ana seems to indicate

that it was generally hnom from very early times.

A/<a_ (\aJLaAA^j Serx.'O^ "fCm- e>^

0~ fC-ei. fo St^n JL, flZt- fo oj. ft*
's /ua^ lmaa s-c/'

fo JSC5- C.A

e^{rt»- fo ff" / Lo-e*.

rti, c

•<

'"" Toddy "begins to ferment within fifteen hours of its collection,
. n^r if allowed to stand in a previously used vessel; it iseSpeoialJ-y

intoxicant in its fermented state, though modem law

.j.- •1+'? use. The effects of sour toddy upon the native areprohihi"tS its nb
+ was early recognised as a social evil, and those who

0uch that
addicts were sometimes, "by communal consent, espjelled fromheoams

theii- isl^aidS



ThP mRniifnp.-hTve TiRe of "icamaimal /)

Tr«TnflTmfl.l is the treacly product ohtained hy hoiling and

rehoiling coconut toddy fIcareve ). In consistency, it varies

from a state of liquidity comparahle to that of olive oil to

the solidity of a caramel, according to the number of boilings.

For its manufacture, today collected at midday is considerea

the best; as the toddy used must be g[uite fresh, it follows

that the boiling is an afternoon occupation.

Only women perform the work, and these must be related

by blood or adoption to the man who^^ut the toddy. It is

still believed that, if an outsider -undertake the task, her

will not thicken. ^
liquid is boiled are ordinary

•

mflTigkn • half-shells of the coconut: the fire is made of

embers, not in a scooped hearth but above ground.

The mangko are filled almost to the brim ^vith toddy, and

set in rows of three or four on the fire, perhaps as many as

thirty or forty together in a big boiling. I shall take as

a standard the number I'd, which represents an average boiling.

The liq.uid is allowed to boil at a gallop until the

contents of the ma.ngko are reduced by one half; dt this stage,

it has -turned to a light, tawny-golden colour, and is already

-iraiTiB.iTTini of the Variety called te mai-nakoian^g (the boiling

towards Uorth), because it is drunk in this state more in the

l^orthem than in the Southern islands; but, as a matter of

fact, it is nowhere very much favcured.

For the second boiling, the contents of half the vessels

on the fire are emptied into the other half, thus leaving six

full ttia.ngkn to proceed with. These are again allowed to
I

gallop until half the liq.uid has evaporated. The kamaimai

is now of a rich golden-brown colour and about as thick as

boiled linseed oil. In this state, it is called te maran

(smooth) because of ltd oily consistency, and also te ira-n-atd
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(hair-of-head) "because it drips, if sampled, in trailing

threads, like golden syrup. This is the usual Icind of !k:p.inpi.impii
.i

seen abroad in the houses. To a European palate, it is sichly ^

sweet, even when liberally mixed vdth water: the dilution used

by the native is in the proportion of half and half.

For further boiling, half of the mangko are again emptied

into the others, leaving now only three full vessels. These

are kept boiling until the bubbles which rise to the surface

no longer scatter drops as they bnrst, but sv;ell glutinously

from the nov; sluggish lig.uid, ?/lien it has gone thus far, it

is called te mata-warebvre (the broad-eyed), with allusion to

the size and shape of the bubbles.

The contents of one vessel are now divided between the

two that remain. These boil on until, when a test is taken

on a slip of pandanus leaf, the cooled liquid sets about as

hard as a soft caramel. The food is now called te karebwereTaFrs

(the make-explode) because the bubbles make a crackling noise

as they burst, Te karebwerebvje is a great favourite with

children, whose mothers will generally dip ajpiece of wood into

the boiling fluid and hand out a "bloom" of the sticky mass

for their benefit.

The - last stage arrives when a test shows the kamaimai to

set as hard as a tough caramel. It is then scooped out into

a single one of the two vessels remaining, and allowed to cool

off. While still slightly warm, it is moulded into a ball

and put by until cold. Its name is now te baka-mai-etq,f thg.

fall-frora-above), for no reason that I can discover. This is

a great luxury: when needed as food, slices are cut from it,

and it is eaten as a relish v/ith babai or coconut, A sparing

portion is considered enough for one meal, and the rest is

carefully hoarded. «

A drink 5f kamaimai (second boiling) forms the normal

breakfast of the G-ilbertese man or woman before setting out f<y*-

s \



4t^' The mazLufactiire of te and its associations.

p-r.otH r^nciiTr T te Icahuhu Is a sweot powder of the

consistency of sawdust made from the ripe fruit of the pandanus; it

for purposes of consumptionaridmixed

iluiiuil'luuii

Extraordinary care is tahen, in the manufacture of this food,

to expel all moisture, as the durability of the finished article

depends wholly upon the degree of dessication achieved. The fol

lowing description of the method of manufacture was obtained at

Taravra-, which island b» i*nm '.lUiuii. 1.U"

the distinction of producing the best Icabubu in the Gilbert Group,

The somewhat complicated procedure is set forth ^ iHu' pii i'iuhhmi iilf

in the separate stages technically recognised by the native.

j=!tage 1. The pandanus fruits are broken up into their constituent

seed-cones, which are heaped on a mat at the left side of the

(sitting) worker. Another mat, or screen of plaited coconut

leaf, lies before her. The seed-cones are taken, one by one,

and their juicy proximal ends (tabataba) are sliced off upon

the empty mat, 0tk their hard outer ends containing the seea

being" throivn aside to the worker's right.

Ji. The tabataba are gathered together in a net of coconut

fibre string, and steam-cooked for about an hour. They are

then taken out and heaped upon a mat of very close texture,

about 3ft square, called the ngablngabi. The sides of the

mat are raised on stones, so that it forms a shallow crater,

and the worker, sitting close up against one edge, proceeds to

pound the cooked fruit with a pestle (ii^) of pemphis-wood

into a smooth mash, Hot a single lump (taribl) is permissible.

> The mash Is then separated into clots, each about as

big as the lower half of a cottage loaf, and these are placed

side by side on a separate mat. This process is called



tg - the mon],d,iy^g - with reference to the shaping of the

clots hetv/een the hands of the worker.

Stage 4. Each clot is now taken individnally upon the nag'bingabi ,

to be kneaaed and pummelled until it assumes the shape of a

rectangular slab about two inches thick,and eighteen by eight

inches in area. After kneading, the nuinh remains

fairly close-packed and solid. This process is called

te ka.b,OXaa, (kneading). As each slab is completed, it is

covered with a green mat of plaited coconut leaf called te ra.ur»,u

(plate) and tipped over upon it, as a pancake on a dish,

Staig;e '?* The slabs are then set out in rows to dry in the sun

upon their respective raurau^ being continually'- turned,to

equalise the dessication. This goes on for a greater or less

n-umber of days, according to the weather; in a good, ory

season, the process is considered complete after about thirty-six

hours of exposure to the sun. During the vdiole of this stage

the mash is called te karababa; it is said to be mae (a special

technical term indicating di^n^epg) when the sun-curing is complete

The karababa is now ready for the stage called

- the going away to another -place. The slabs are

taken to be dry-cooked in the Euanuna oven, being set therein

upon a foundation of green coconut-leaf midribs, which keeps

them clear of the hot stones. They are left in the oven

overnight. The next morning,they are again exposed ftawa.a;iri ^

to the sun, and the process of curing continues for not less

than seven or eight days in fine weather. At the end of this

stage the slabs are hard, rather brittle, and of a pale golden-

yellow colour. Now comes the browning process.

gtfige ,7' The cakes are heaped in piles of ten or more upon the

hot stones of a cooking hearth. The undermost c^e of a pile

is not allowed to remain more than a few minutes in place; ag



soon as contact v/ith th.e stones lias 'bromed. its lov/er surface,

it is removed to the top and another talces its place. V/hen

the whole pile has "been hrowned on one side, it is reversed

and the process is repeated for the ohverse sides. The name

of this stage is te aa-harahaha (the word aa meaning under-side).

f;tfl.a:e 8. All the slahs having "been hrov/ned, they are laid out

on a mat to cool, a mat covering them. Being quite cold, they

are hrolcen up into hits and throvm into the largest auhunga

(-hT-idnc-na gjgas) shell procurable, and there pounded into dust

with a pemphis-wood pestle. The dust is kahuhu. the finished

article.

The h^ahuhu is packed for storage in carefully prepared

tubular containers of pandanus leaf called Iria wherein, if

securely tamped dom, it vdll keep for as long as tv/o years.
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§ T.imiries: the mamifacture of TJ-gddings
A native considers himself provided with a suitable

diversity of diet if he "be possessed of the staple foods already

described, but will nevertheless consider himself pretty poor

if his wife or daughter cannot supply an occasional luxary in

the shape of a pudding. The ingredients of the various

puddings made in the Gilbert Islands are all vegetable. Though

methods of manufacture vary slightly in different parts of the

Group, the following descriptions and recipes may be taken as

representative of the more prevalent ideas.

t

TP buatoro is a golden brown pudding, shaped like a large

crumpet; it is sometimes seen as an elongated rectangle;

its usual weight is four or five pounds.

Ingredients: uncooked babai; kamaimai; te ran-ni-ben, the

cream vmuig out of grated coconut flesh.

Method. The uncooked, babai is pounded into a smooth mash.

Half its volume of kamaimai is mixed v/ith coconut cream,

in the proportion of two to one, and the mixed fluid is

poured into a depression scooped in the mash. Solid and

liq.uid are kneaded into a smooth dough. The dough is

shaped into circular or rectangular form and wrapped in

fresh babai leaves. The pudding is cooked in the Ruanuna

oven, i.e., by the drv method, a special variation of the

usual process being that hot stones are laid not only under

but also over the food. About ^ hours of balcing are

enough.
0-

In spite of its apparent simplicity, a skilled hand is

needed to make this dish: in lne23)ert hands it turns out hea'vy

and sad. Ideally made, it is of the consistency of plum pudding.

It is eaten cold, as a rule.



A roimd or rectangular pudding of the same shape

a,nd size as the himtoro. Also seen in glohular form, alout as

large as a sixteen-pound shot, Tavmy yellow in colour.

Ingredients: cooked hahai: fresh coconut flesh; kama.imfii .

Method. The coconut is grated on the Icautuai (grater.

Called koiriki in Southern G-ilherts). An eaual quantity
'PCa^(0i

of cooked "baha^i is scraped into flakes with a cockle shell.

The tvro solids are mixed, and kamaimai is poured into a •

depression scooped in the heap; the mixture is then

kneaded until it "binds. The amount of l^nmaimai used is

entirely at the taste of the maker, the general preference

"being to mix in only enough to make the pudding moist and

firm.

In this form,the tangauri is generally eaten uncooked.

Another and commoner method of preparation is to omit the

kamaimai. and to use sea-vjater instead; this is kneaded in

in quantities only ^ust sufficient to knit the mixture. The

pudding is then dry-cooked for not more than twenty minutes

in a jacket of "bahai leaves. Its consistency, when done,

should "be a"bout that of firm putty.

Te tangauri. A sundried cake of pandanus fruit and coconut

flesh, generally seen in rectangular sla"bs.

Ingredients: fresh grated coconut; dou'ble the volume of

the juicy ends (ta'batab^) of pandanus fruit sections;

a q.uantity of whole fruit (i.e., having the juicy ends still

attacl^ed to the seed cones).

Method. Dry-cook the tahata"ba and the whole fruit together

in a "bag of netting. Mash the cooked tahataha as if for

making te ka"bubu. Scrape; the juicy ends from the cooked

whole fruit, and mix the flakes with the mashed tahata-w^
Mix in the grated coconut, and pummel the dough into

cakes a"bout half an inch thick. Lay the cakes in th



stm until they are IroTOi and sticl^y. The result is te tangauri.

if the ta.nga.uri he treated from this point exactly as

•ha hahuhu. and the drying process already described he completed,

a very highly esteemed variety of kahuhu is obtained. The

presence of dessicated coconut in the finished article is

believed to render it especially suitable for the purpose of

long canoe voyages.

-tmRaa is made of steam-coohed pandanus fruit, of which the

juicy ends are scraped off upon a bed of liEi (guettarda speciosa)
f~T'oxt 'fe-. See, J

leaves. The resultant heap of moist scrapings is then patted

and stroked vdth the palms until it becomes a coagulated sheet

about half an inch thick, and perhaps two feet by ten inches in

area. This sheet is placed in the sunlight to dry, when it

assumes a dark brown colour and a consistency comparable to

that of a soft caramel. The sweet is aromatic and pleasant to

the taste, and keeps good for months.

<vp; beo can be made by covering the surface of a sheet of tuaee

with a rich layer of coconut cream, and then rolling the tuaee

in the manner of a Swiss roll. Te beo is eaten at once, as

it will not keep. 7^ >v.—^ ^
K

trnvokoro. a mixture of kabubu and kamaimai. has been described

•under the head "Various uses of kabubu". . , t . /~

<1 u n is

' 2S-.fflfiifiiBris'^mixture of cooked and grated babai with fresh

grated coconut, bound together with coconut cream. A little

salt water is sometimes added. The pudding is not cooked.

The above list by no means exhausts the vegetable puddings made

by the native, but represents the varieties most usually seen.

It is said in the Southern Gilberts that the manufacture of

these luxuries was invented in the Northern islands, and (^s
only been adopted of recent years by the poorer populations

South of Abemama.
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Ilo PlTi;'' tTirMi mir'Trn • '̂'''" nnn-'>¥-<i^ -Pnnfl iwAr^iln i.in^nnii-bTr.

MgaJnS mcl Piajmerff,

Mealtimes depend much upon the supply of food, hut a Gilhertese

household normally likes to eat after returning from the early

morning labours, at some time between b and 9 » sJid again after

the evening*s supply of coconut toddy has been brou^t home, at the

hour of sunset. An intermediate meal is not infrequently eaten,

in well-to-do households, after the noontide cutting of toddy; but

this is a very movable feast.

A universal habit is to awake at about midnight, and make an

impromptu meal of anything remaining over from the evening's repast.

This kind of meal, called te tairaa. is however net nnder any

circumstances taken by those who v;ish to cultivate their babai pits
I

next morning; it is also avoided by people engaged in certain '

magico-ritual observances, especially those connected with love,

puberty, and the composition of dancing-chants.

Subject to such exceptions, every Gilbertese household will

habitually arise at any hour of the night for the pujTpose of

supping on broiled fish, if one of its members comes home with a

good catch, or if a present of fish be sent along by some other

household.

Individual inclination plays a great part in determining

mealtimes, and though the majority of people are seen eating at the

times indicated, there is no etiquette which binds a native either

to take his meals at a particular hour, or to do so in the company

of his fellow-householders. In a very general sense, however,

the meal may be regarded as common to the household.

The whole household eats together, without distinction of age

or sex. Children are generally seen to sit in company with those

who rank as tibu (grandparents - lineal, adoptive, or classifioatory)
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Tsecause it is held to "be the duty of the young to "watch the mouth"

of the aged - that is, to minister to their vrants. The only persons

excluded from the hoard are women and girls during menstruation.

These eat not only apart from the rest, hut also apart from each

other, if there he two of them.

At this pe3?iod,it is said of a woman that "she stands outside"

f A -hfii lao K which signifies that, although she •calcoc her meals at

the same times as her fellov;-householders, she eorto at a distance

from the main communal dwelling. In fair weather, she occupies a

mat on the ground a few yards from the house; at other times she

may eat in some outhouse, provided that she talces care not to touch

any agricultural or domestic implement in the neighbourhood. She

uses special eating and drinlcing vessels, which may not he brought

into the dwelling, and are caredPully washed in seawater and stowed

away in a secret place after each meal. On the fourth day after

complete cessation of the flow, the woman wraps all utensils in the

mat upon which she has sat, hides the bundle, and returns to the

household board.

It is the office of women at meals to bring in the food, and

set it before the males. As soon as the man or men have begun to

eat, the women may also set to, if food be in plenty; but at a time

of scarcity, the men are first allowed to appease their hunger, the

remnants only being taken by the women. Neither remnants nor

titbits are ever thrown at women by their houselords, all food being

left on the raurau (leaf platter) whereon it is served.

The elder men, having the rank of grandfathers, are supposed to

be given the first choice of all foods. This, at least, is the

theory, but the degree of piety varies much from household to

household, and in actual practicejthe old people are not seldom half

starved.

No ceremonies appear ever to have been used at the beginning

or end of a normal meal, I have a note from(Marakei of one old man

^0 used to break off a portion of his first dish and offer it to
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the slcoll of his grandfather; iiii liiUiiiinii lunHi -iniirui^Jtljilig
_ J' w-k£-.S 4 ,»«Trvirt-v.orttr oe -Pci-r» afS +TnA nvHTYlflTnT "rmitlVlas a p^sohal idicsyncracy, as far as the ordinary routine of the

daily meal concerned, and I have not discoTered the practice in

any other island. ^"Footnote. At ritnal meals connected with the
cult of the ancestor, and celebrated conununally "by all the members

of a given totem-sib, it is (or, rather, was) customary to reserve

the first portion for the atua of the sib. After the offering had

been laid before the stone which represented the body of the atu&,

and the proper formula of words accomplished, the rest of the meal

was consumed by the human assistants. aspect of eating will^

be dealt with in a I •

The food is not cut up or handed round by attendants. Everyone

breaks off what he wants from the platter, but a grandchild will

often do this on behalf of the grandparent, and carry the portion

in his hands to the elder,

A passing stranger (by which term I mean anyone not a member

of the totem-sibs represented by a household) may be called in

casually to partake of a meal, and can hardly refuse such an

invitation without causing offence. To him the first choice of

food is offered, unless the meal has actually begun. In any case,

before eating, he will break off a piece of the article chosen by

him as his first dish and offer it to the master of the house, who

will,accept and eat it. This done, the stranger proceeds with his

meal. The custom is called te taarika. fulliii'ii iiii i.ilui i m.
/ • /- fe tCa. cU^ly ^

^^^tibelieved to cause a guest to vomit back all the food given to hlm|
^^^^^^T^^^^^oSffiToT'̂ rds is attached to the practice.

A stranger may never eat to repletion: if he be observed to

do so, he will acquire a reputation of trading upon the hospitality
of others. levertheless, good manners require./pia to simulate
repletion, no matter how little he may have eaten. There is no
particular method of doing this, and no formula of thanks is set

for observance, but a rubbing of the stomach with the remark that

"a full meal makes sleepy" is considered delicately to the point,
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and an eractation followed "by the explanation that the stomach Is

•rlha (pached tight), or tihata-ua (inflated), is particularly

appreciated "by the host.

Food at all meals is served together, without discrimination

of variety, and each individual follows his taste as to the order

of eating. The only gastronomical preference of a general nature

that I have heen ahle to discover among the natives is the principle

that something sweet ought to he eaten simultaneously with fish,

as a (relish). This seems to apply especially to fatty

fishes, such as the haneawa (sp. mulloidae and the yahpfio (deep

sea conger), and to porpoise flesh. Under modem conditions on

Banaha, an especial delicacy is made hy mixing store sardines with

raspberry dam, the horrible result being eaten rapturously with a

tablespoon.

Ameal is usually rounaed off with a arinl: of hamaimai .^abubu>^
Implements used-in eating »Fe - te eria. made of any flat,

tapefi^ bone, and te Icauae. of exactly the same shape but made of
turtle-bone, both used as spoons for conveying stichy puddings to

the mouth; te bora, a curved scoop of turtle shell, about d. inches

wide and 6 inches long; j;? 3cal-nl-moi. a ladle made of half a small ,
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coconut shell attached to a wooden handle, used for filling drinking

"bowls from larger vessels; te mangko. a drinMng "bowl made of the

half shell of a coconut; te kumete. a large vrooden howl in which

liquid foods are mixed ready for the ladle (this vessel is also used,

as a mortar for pounding foodstuffs); ana te noko. the rihlet of a

coconut-leaf pinnule, used in lengths of ahout 10 inches, in the

manner of a fork, not a chopstick_j/A hrush called te kai-ni-kammamma^

(the implement-to-make suck) is often used to convey liquid food
* »

to infants and elders; it consists of a piece of the dried spathe

of the coconut-hlossom, pounded and teased out at one end. Altern

atively, a two-foot tuhe is employed for the same pui^ose; this

implement is called te kai-n-tooree. and is made of a branch of the

pB.o-"bush (scaevola koenigi) from which the pith has been extracted.

To eat sticky food from the fingers is considered unmannerly,

but fish is always taken by hand, except in the case of nursing

mothers: these, for reasons of hygiene and not etiquetteabstain

from touching with their fingers any strongly scented food, and

either use the noko or else ask a friend to feed them. Hursing
KfiX-LA-aje.

mothers must also avoid the oria"and the bora, because these

implements are made of the bone and shell of the turtle, a beast

which is believed to inform a mother*s milk with the spirit of

cowariloe. ^
Exceot in the drinking of kabubu/TtaTfLe manners are ill-defiExcept in the drinking of kabubu^i^alile manners are ill-defined,

A clumsy eater is popularly said to be disgusting but, according to

Western standards, the clunsiness must be higlily exaggerated before
5e

it is noticed. Small eaters are pitied (unless they guests),

h

and encouraged to eat more. What we should regard as gross eating

commands respect, especially in Abemama and Butaritarl, where

high-chiefly dynasties are established and fatness is considered an

attribute of royalty. A man must be a stupendous trencherman to

earn the unsavoury title of bua-beka (bag-excrement) or mangai-n-rang

(jaw-of-slave) reserved for gluttons. ^ ,

AT^rict etiquette mT^TTbe observed in the
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jpjppgaaaw..' 'Ui'iKl-mji^,Ui]£kJLkAit.ii!i^i\i\i3^u. In a aj:y state, this food v- ii r •wliliih

C-oX'tJtA-t'
ency of sav/dust, and the vssssaA way to take it is to mix it with

v/ater. The drinking vessel is first half-filled with the powder,

and water is poured in to within half an inch of the hrim. After

the mixture has stood for a few minutes, it is stirred mth a piece

green pandanus leaf: the first draught may then he taken. Each

fresh draught must he preceded hy a renewed stirring. When the

liauid is finished, there always remains a thick sediment of

iiq.ueseent ka.huhu at the bottom of the vessel, to finish v/hich

manners demand that more water should he added, and the mixture

stirred again before drinking. The process must he repeated until
bvJt ' (^Only wh^

a little sediment is left,^( aTman judges that the remainder

will make no more than a single mouthful, is he allowed to tip it

into his open mouth, with head throvn. v;ell hack: this action is

called tara-rake (the looking-upwards), But vroe betide him, if

he misjudge the cL\iantity, or is so maladroit as to spill even a ,

little of the sediment down his cheek or chin! The whole household

will immediately interrupt its meal to deride him, and the elder

folk will consider it their duty to express themselves in terms of

^ ^ ^

>wo -2^ e^ir

^ r Q ^
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^//. Camin3alism •
Tliere can "be no donlDt that sporadic cases of cannibalism hare

occurred througout the Gilbert Islands until very recent times.

A man xms pointed out to me on Butaritari in 1922, v;hose father,

^ust deceased at the age of about bo, was laiown to have strangled

one of his wives a short while before the establishment of the

British Protectorate (I892), and es.ten ravir her thumbs, great toes

and breasts. It seems that he committed this atrocity v;hilst

drunk v/ith sour toddy, under the goad of sexual jealousy. His

object vra,s not to procure food, but to load the dead woman with

the last imaginable indignity. He is reported to have said,

while eating her flesh, "Ai beka-u mamma-m aei (my excrement vjlthal,

this thy breast)".

Individual cases of cannibalism from tv;o to five generations

old collected from eight islands (including both northern and

southern units, and also Banaba) indicate that by far the most

common motive of cannibalism, in latter times, was that v/hich

appeared in the above example - the ultimate abasement of the dead.

A common practice during war-time in the Horthem Gilberts

was to pluck out the eyes of enemies slain in battle, and crush

them betv;een the teeth. The mere biting in tv;o appears to have

sufficed, as a. rule, but I have obtained from several old men of

Tarawa, Abaiang, and Marakei the admission that they actually

swallowed eyes thus enucleated. An idiom still in common use ^

at moments of extreme anger is, "I bia orai rnata-m (Would that i •

might eat-uncooked thine eyes)". The operation ^vas usually

performed in the heat of battle, standing over the nevdy-fallen 9

enemy; but there is a -^le of a certain High Ghief of the Horthem

G-ilberts, not very long dead, fthat he would occasionally cause

his ia«g«in»pir rivals to be murdered in cold blood and brought to

him,in order tha.t he might bite their eyeballs mth due deliber-
.1^

ation.



—__— — ntkyi^Lt% — ———— ^

An interesting story from Bonoj'ba relates tiiat, four or five

generations ago, a Taliteuean canoe containing five starving

occupants irifted ashore there. The castaways were kindly

treated, one of them, named Tehuke, "being adopted into a household

of the village of Buakonikai. After several years, Te"bu3ce v^^as

suddenly missed from the village and, after vain search, was given

up for dead, From that time onwards, many other people of the

same district "began to disappear mysteriously, and it was "believed

that they had "become victims of the same evil power that had

spirited avifay Te"biike. After a good many years, Te"buke reappeared,

sick and on the point of death. Jn.st "before dying, he confessed

that he had lain hidden all the time in a hollov/ rock (now laiovn

as Te'bnke's rock), which stood near one of the paths taken "by

fisheimien to reach the eastern shore of the island. YJhenever a

man or woman passed the rock alone, Te"buke had followed and killed

the victim; he then dragged the corpse "back to his hiding place,

to eat it at his leisure. There seems to "be no reason for

a.ou'bting this story, which shows that, in some Ta"biteueans at

leaS't, there was a tendency to revert to canni"bs.lism for purely
gastronomic reasons.

CI " ^^1 •' A* \i I
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