droppings.
droppings is an occqgsional

publication of Flowering Tree Ferma-
“culture Inslitufe. One of its purposes
is to inform people about the activities
and gpals of Flowering Tree and 1o pass
aloviq helpful inf‘ormot-gion to the comp—q
munity. We would like it to be enjoyable
for all ages.

Flowerina Tree Feemuaculture
Inslitule: T) is a small nonprofit
education and research oroanization
currently based in Savila %\am Fueblo,
concerned with sustainable living
syslems. Tn other words j workin
with, and studying, buildings, plants,
animals, people, ete., ., and how
they go together. Enjoy

Donations are welcome and are

tax deductable J
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OF PUEBLO PANTES
by Roxanne Sweritzel]
T would like 1o talk abow our

aufside bread ovens Known by moszt
pecple as Harnes , and to the tewa
spéakin people as pantes. They have
been with vs, Poeblo Feople), for as /anj
as the Spanish have been here, The
5pam’5h brovaht the Horng with them,
a, Concept comin ﬁw? the Moars of
AHrica. As bof)‘? Pyeblo and Spanish
cultures met and shared kviovdedae

of foods, plants and cvsloms, th
Matachina Pance became “Poells "
azdtthe “Uorno" Came to be Called a
“Pante"

Feople all aroynd the world have
made ‘and used hand-buvilt bread ovens.
ey were made of what materrals
were dvaslaple in the area. These
ovens were made with a chamber
enclosed py q refractory materya/l



Such asstone, brrck or adabe, and
were trad:f:wna// 'heated with weod.

The refra tz ma—tzmal could
w:thstnno’ s

$lame and were a ﬂoaod heat 3k,

warkmg well o aborb the fire's
heatZ

Ouvr ovens here at Sanfa Clara Frebls
were built "7raditionally " of adobe
and river stome. The f/oors were |aid
e e a5 o Gt e
seft stome, as will e e in
direct. covtact W\{fl’l {‘14,;(,’;) Hdobe
mud was vsed as porlar £o Create
a flat surface. The walls of the
oven wwere bun ‘f‘ of adbbe (n Ehe

5ha e loo or j hive.
ke - ho e a.5 nee. near the
ooy was made

; just big
cnouﬂh +6 Move [a saves ln
and Yout woede! or skone door
was v.seJ to seal o em'ng.
Mvd was U.s:a’ aroynd the débr
cracks &o Keep heat in.

RECENT TROUBLES

When I was a child, the whale
w“age of Santa Clara’Pueblo was
adob%. Ne cement | no Stvceo, and
no Framea’ hovsts )vst adobe
stryetures. éro J

s[owly in £he mm an wind, an
were re—plaffcred when needed.
Most were shll 5‘f‘4nd’m§ er
hundreds of years. The svens were
treated the same as the houses.
Even therr name means, "Hovse for
Bread .. . Pan Goread) Te (house).
were re- Ia.sfered with mv
and aw wh n nee /}5 the

évro ean c H.ur‘e md

P blo \?!ﬂtgevs, ﬂne bu:ng/lng
maferml.s _gfgan nge
5cme oin Concr t of

cement
Pa em vcco:n the adobe
hovse s, Gm:ludmg the bread houses),

the t’frw;hi' of never needivig o r‘e—
plastec one's Novse 5eeme like
freedonn {rom a chore of P astcrmg
every year. Thus the pueblo
bccame cementad. Then somez‘:‘mﬁ
ffép ned, ﬂ*&!bwk/mg-‘i bfﬂqwto
q

Research finds that cement and
adepe are not \/Cf\/ coMPaT\ble.

Cevnent td
s 5 acv’)aa w\'ﬂ’l oqsndt

cx nd ovx co chaw
pa Hdabe’ onﬁ
br‘c’athc.s in a oui‘,

heaz and
o't‘hcr hand,
not anly with Eemperature
chan es but with Wcerease or
rgse n mo;.ﬂ‘:vr( as well, As
eadab( walls were heating and
oo lrn the% ried o ex .?o’omo’
contraet hin a ceme £ prisen.
This pressvre eventyall +vrnec/
the adobe bricks Eo dvrz
hvndrcds ears ndm3 ; mam
of these strictures an
Crumble a?-fer Jv.s'l: (:um bo-ﬁvc
ears of e
'Eine r‘oa£; wevre hcld vp on\\/
oy <K Ness of the cement’
plaster.

This 5itvation was the same
with the bread ovens. They too had
been cemented. The extreme
héating Coo/m and mor:twe
mavcment mv g ved in cookin
crumbled the adobe brick even
quicker.

The ovens stariled a'rsa éearin
as oné by onetﬁl "‘/"Po"l J
them;elv:s /eaw a use less
cemem‘: she'll. w Hept bein
Ma e, but again w:thouf /f

nowmg
J 'were céme reatin
a short Ifespan for the nex

3enerahan of ovens.

became the ihm3 oo, T .Svy,aa;e 2

k4




9 ooking History

(Pit Ovens)

Cookm in Me;rouna’ or in
Pt Ovens vsed historr-
Ca/ly and'’is 5 kil vsed occ mona/y
fov ‘cooking whole animals or
;b;n for cdtcos In #his Yzezicj a
oequ vq [Qrge ENov o dro
in a sheep 3djeerj ave 5C0rn orP
wha'fcver Wwas 2 bqkeo’. 'A
very het fire was createo’ in the
pré vstng smallev sficks, as they
n hotter. This fire was [eft
to tvm to coals. The walls of the
pit absorbed the heat  radiating
it out- A layer of arsen corn
h\{;sk or r‘e{D %mz o/«// hvsk was
aced on 2 Coa 5 and
E‘:hen the fcf d p cz on orH:/ve
Steaming hvsks. er / yer
hvsks 3 ayea’ On top ©
was to be cooked. Dint wa Put’
on top of’ all this holdm e
heat’ within £he Stgam would
lowly cook the {-‘ood 0vern13ht or
houwt the day when”it was
eneg( carefully oy pull '”‘3 away
dtrt and hysks, the' raasted” food
i3 found- tender and juicy-

Becavse the Rueblo le a)vad
Khew t}ns method of baplf?v? ea't i‘hey

time of nish armvm the
Pante was mfa medialely Undesr.s‘l'ooo‘
and ado prd-

PANTE COOKING

very. similar Cookv‘na
n‘wﬁoa' /s used on the Pavite as
was vsed in Pit Ovens. A hot
fire is burned inside the aven
until the walls and €loar have
absorbed enovah heod' +to cadiate
it out into Dc hambper. The
S‘h‘ud‘urc Makts it easier to
Keep the $ood clean as You dont
ave o use dict to seal the
CMP\MS chamber. After the fire
burns down to embers, the ashes
are vemoved and the oven s
tested usmq‘ dr\/ oornlwsk or
news rown 'jnto the oven .
[$ Hie'h usk or pPaper bums up or
turns black , it is too het and
one mu t‘ wait for iE to coof.
whenb ﬁaper or hvsj( turns a
nice brow erq~
ture. Tie 'heacd 3“ SQH:p



Oeing vsed in the same vu
salt"will brown af the m
tempemturc

. The

Risened dou g is Placeo’ inthe
ovey on tn +m ) o Put directly
on the Lloor of -rhe aven. The
dosr and smoake hole are closed
with a wet burlap sack ov towe
sealer, and the akms Oegins.

Becavse these ov

s are
US\V\§ radiant head- ored in the
wa ll and floor nass, they act

more I(Ke a microwave oven
an a C.onvem‘:zmal one. The
baka me in q Fante is about
he time of a reavlar oven .
Qrana/nqa would ke Us
time the bread for 25 minvtes
sfactino, from when we wauld
put the first bread m.

Variations hap en wrth Cach
es¢ OVeNs, ome héeat vp
Casver than others ependms
on how they are bui ome
Coo| off Fasf‘er or Mavc s;wfs
or Cold Sto Variatians in
temperature happen dependma
6n how the fire was pad e,
what Kind of weoed was used, hew

g ,Q,.H 'cces of woad are and
Umo the €fire was ledt #o

At Z0 minutes, T sometimes

o eek"ms:de to 5ee how the
aking |s 3om ¢ bread is
browifivia? o Sf, open the

bor or the smoke hole 2o allow
Some of the héat out. If the
tops of the bread are cookin
faster fhan the boffoms, th y
Can be flipped over to le? 1h

oTioms preawn more or the
Ceilin the Pante can pe
ng\l\?ed with water 2 cool I't

4

There is g dstn

at comes from Coo
ovens. The residve of
5make in the waHs ve.s 'ﬂq brqu
asl hH\l sk 'F Vo, |so

'F/qvor
ng In

be ese ovens hold
""4'10/ /Guvcs of bread Some v
+ loaves), there is a

f‘eat Amount of Maoisture in
TE e 0ver» while it s bakm3

a/ows ra nice crvst

monst bread é

All our breads (pre-Ava|
Conhd were MG;.JC gt wrn
and os ‘Fram the FOW‘—WW\
Salt RBevsh as salt and colarma.
r "“bread" was nore ukc
CO(‘V\ dvm In '35 When +h
nisihh O\r ived, so did thod’
o)l wheat bedads wcre
§ow~éouo'5ln Yased. Yeas
reiwved Clater with tke Anglo
mencan colonizers. 869»9
Evropean .:ﬁlumce , we did nok
howe wheot oc veasT.

So the making of the Pante

Cqmc to vs alo%ﬂ'h wheat
There were er toads

tl«aﬁf' Mad which

C_ook cred Ca.s«l\/
IV‘ o

we alrea
Tmns
om C

Y




Cooking Chicos

Se-ho (Tewa) - Spanish
version of the word turned it nto
“Chicos”
Roasting large amaurts of
corn has béen atound far a lo
time. 1t was omsma\!y done n
cooknng pits.

In colder ceqions wheve the
Carowwsg season is too short for
corn to fully mature | this
method assured that the people

5

tlne Wmter By roasting the
3r¢en corn and then tyin
it, the kernels con be Used
in soups at any lafer date. The
dned roasted ears are Jﬂorc
? proof than are dried meal
n. TTAc Kernels become very
har& and impenetrable.

Bodmg them in waler is
how they are Softened. My
Caramd ma would use her clethes-

ne to V\avg her J\Jst roasted
Se-ho up
hany éars 3ether~ SaV
but they needVa lot of sun
Gnd air ho K from moldmﬁ
They were a)$o laid out on
rooftops or tamadas to dey.

Se-hos can be &€t on the
Cop or the Kernels removed and
Stored by themselves.

would have corn thmu}hou't

Braidin
Yoom,

Parde a(z reat foc makin
Se-n :g 5 3 d‘fmg N‘CS
bon.dawntoooals o\nt remove
them, but s

é“edd them evénly
ocero s the Fante €loor. Corn
(s to be Baked |5 5oaked

‘n a tub of water. I take a few

/a rslof husk of €, leavin only
cw s Covcr\

Kernelsa\, o ral (‘t:he

coevr, except ki ose lay

d:rec,-f/ on the cals,

Kee a// the(r husks. Thng\//(eepj
tiv m from évrmng and halds
the noisture in for Sfmmms

The wet corn i's th T
the Pante. the door shut sl

wet bor/a bags pehind the
wooden oy stovie door. The smg
hole 15 a/so Shut. For Se-ho,

S'far'f’ he fire in the évenin

vow the cvrnm c(ose Ity ga’ /d'

It‘cook Vi n
take ﬂ‘: mgur and hang
to dry .
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Ailani Swentzell 4 yes.

Santa Clara Pante Pro‘)

(\‘ Pan'te. Builders

n the Sprvn of 2007 The
d:rec_fvr.s a€’ Flowering Tree
Permacultvre lnS'f:'f'\ﬂe (Roxanné
SF\bntn‘tzeElD c-lbnd H0norl gur

eblo XisTalee ,
Marian Naranicy, talKed about
Pec'fs we wanited L
her o a lcw;7L ream ITVe
had ‘E:o fa:'h ] € bgnld:ns
interesfe °© e m anta
Clamx Pueb lo. pc P d found
undm enov r- 50ven$
but nceded ? oroanizin
Marian said she uld fin
crew and start a (ist of
who yieeded a pah‘f'c.

Ovr pante builders of 2007
Covisisted of :

women

Roxanne Swentzell
L.uC\aho o«f‘omJO
Lyle Kochamp
Tames aranJo
Ernie Naran,g
Toseph Chas
Ros¢ Simpson
Pa—eh Naranjo
3emto Steen
Leo Ta oz

Rina SwehT zell
AT Oyengue
Gilbeet ranyo

Vida Baca

acrian Naran e

Some Cbromdc_)\ﬂ ©“n 6

Our: 2007 pante recievers
weve

Mavian Naran:;o

Wi n‘tcf‘ K»Ve\
Tido«
ana havarriq
Nona\l/\%mv\)o
H.0.P.E. found money for
this years pantes. Ouyr 2008
Pante Builders ace -
(-; )bert Narvmoo Roxame S.
acet Kis Sandeval
w Naranbo Anthony Escabedo
Toscph Naranjo Cody P'\‘er.san
Eunice Navanyo Porter Swentzell
Jaceh Navanyo Ryan 7
Timethy N, Thomas <
Andy ?qd«lla A3 Oyanqyc
30?6 ph Wi Kar) Wn con
Chns  Vela Ailani Swertzel)
Gillian Nam njo Cannupa Hanska
Kel fy Armiie Ethan amane
Stephen Nacanjo Kaylene A.
Nathoanie] Fuerntes
Lvciane Navanio
Martin Maquito
Rose 5|mPSOY\
Adesina Revo

Toseifh Chase
MNathanie| Nacavyo
Lindsey Holt



How We made ovr Fantes

Pante Hro jec.t

O Foundaton made of stones. Tnside is filled with
g s umice for nsulation.
- ey N v

For cement

it
Jl_-

Bricks are cut on «
one side to create N

pie shapes to make ; ‘
the curve happen. o For brick ‘FIOor,
.‘ Place Firebrick on
top of pumice. Fill
i holes with mud.
-



® walls built up at anﬁlc.

. Adobes are cut in half
with a slight angle. to make

adobe s

e —r s
o;té{ 5f1a ;:dd*l:o a circle when layed.
" curve walls wl:\en .bui ““”‘3 dome, each,
/e layer is slightly [Fted vp with
rmud and adobe chunks o

moke walls curve in.

Each row of adobes are
locked in by the “key stone

cement Vo it 6 )
é?, S This is the last angled brick
A _’Q/ which +ies all bricks ibjcther
/ W creating a slrong dame.
The Tast brick on top,
Pumice “Keys" the whale dome ortfo
itself.

rock
foundation As the ovens shi€t €rom

hecﬂ\'ns and cooh'n3 £ com-
presses more onfo itself
Y"Qk"ﬂj the oven evén 5_/?bn3€r'_



Finished Pante

Aftec the walls are built, the inside and
Outside of pante are plastered with mud. The
inside myd has no straw Gt will just burn out),
The outside mud is mixed with “straw, The
mud i5 hard -troweled to vake i+ Smooth.

A round stone is found +o place in the
‘jmokf hale . ) )

A deoc is made to fit opening.

Now we are reaa’\/ to bake.



Our Poante cecievers for 2008

are .
Carol Brewer
Pat Cata
Pam Warcen
Tillie Be az
Cynthia Dasheno

Congfadu\ot\ows to all who
Cécieved a pqn e

\AVAVAV AV

Thoughts on the Tante
Project

This has becn an amazing
):;r‘o ect 3 comma ether as
mmum eversn
h hara’/ lﬂor and h‘gt days
nﬁ éNn us a sen; reqll
Sdmethuoj ack to ﬁw

As Santa Clara Fuebls peof/c’,
we were tmd:t:ona//xé bvilders.
e bvilt amaz e and
stone structuces that stood for
centvees. Within the last 50
yéars, 50 much of this Technology

has been lost. As outside ideas
of Yuilding amd livin penetm'fed
% r tribe, We 5ow1\/ <to

uu\dm ur own homc COW I
our own and thn row
ways of I We ar’c e‘ammg

assimi lateo‘ as each plece of
our cvlture s lost.

5w|o’( with mvd and adobe
was who we were. We puilt
wi maahmcs wrthou.f"bmid\n%
codes", and withoutl moy\ez \3}
built @5 & communif se

the meeds of the communa'f\/,

10

with what we had at hand.

We built villaaes thal strod
hundreds of year's out of the
we sfood on and the nches a’f
trees that we could Ay s .and
we Knew how to care fo the.se
buildiias se that '/ﬁez FrafecTed
and heﬁ{ o us for 6ener

If we let oufside covityacters
and Professiovials ' decide for vS
who 'we ace and taKe over -the
building of ouc communities we
lose a Prece of our culture, o
prece of who we are as Pvebla

People.
When we bvild withoor hands

out af" local mm‘ea/a/sb we eﬁﬂ oter
ourselves gaain. We brina bac
033 31:::

a sense knawm3
thmbcj_s agairv. We “becerne mon:
alle &€ carivig for ourselves

and those arou d us. We
nNeed to lesk side o our
survival beco.usc what we nesd
'S r\;h'f here in our own back

For me the pan‘ft 0) iect is
an efoct o ce-int ro vce Simple
E\n\dm 5kullz and atthe Samg

ime ort. our own Ommunit
i its )mﬁ‘ tiens of workmg Y
‘\"o‘betl/\er fovr the

harmal 1vnowled e wdf'\
i

each o'thee on e
Kee m? the vse of -\'k; pantes
e dn
rovd of the oveps

ali d wel).
We all €eel
‘u'wdue buiit. PWe will ®rever
Ve connected to them while
heic owners will be {orever
rem\nded of wha'i' “ther'r commun
ave-l:a them rw/ Now th
iven the Cjﬂf‘f {:o rve
to the munj inthe
ﬁ;rm of V‘S'n9 these avens and



teaching their @am«l\( tembers
2ow ) 955 them and cavre tor
hem .

The FPante Pn:oca is one
Small piece | but iY is these small
Preces, these seeds, that make
the 3arden grow.

Thank vov all very

mvch
Woxanne Swevfrze\\

Fo Eral

PANTE MAINTENANCE

For those who received a
partte, here are some guide -
h{?cs You should pe aware
I

Your pante is made of adabe
and You will need to plaster
BE evcr y year or cover t with
& Tarp Yo 'slow erosion.

Eroswn is natural. Youyr
ayrte wn( last Much lonaer
if you do NOT plaster it with
cement. Remember cement
and adobe do not %%"b ether
well and will cause “the ‘@debe
to crumble.  Plaster with mvd
when needed. THiS is a 9ood
time o rachcc yovr Ians
losT hecétaae playin
the mud. Dgn‘f lase -rh
Knowledae | teach your childeen
how to glaster and what Kinds
of mud 'to vse.

Yovr pante will create s own

? cracks when heated vp.

will close vp when

it breaths, its oK.

I+COO$ o N . This is tHe way
11

Crossword

puzzle
COOK?
T SV OP
O HE 5 U
P ANTE
I FS 1 B
EKACL
S 0OA KO
MUD SB
D SHOR
UF Il RE
MUS EA
Pl T SD
L LoAF
[ O RPN
NSY OR
GTNBO
SOAEC
WHEAT

Parite
Pies
Sticks
cake
Se-ho
Pueblo
Hisfory
Fire
Bread
ovens
pﬁs
cook
dumplings
oot
adobe
mud
corn
Soak
lost

F/ower‘_f'ag Tree

Permacultvre [nstitute

Po Box

Fnirwex:l/, NM 7533

(505) 747- 0807



