
scutliern Arizona, following the tradition 01 tneir
II il.e, go forth to hurvest the luscious red fruit
which grows on the giant saguaro cactus. Ruby
Bowen, the writer of this unusual story, lives on
a homestead near Tucson and has a saguaro
"orchard" of her own from which she gathers
fruit, in much the same manner as her Papa go
neighbors.

"

gtl1Utlt:0'

I/tl~Vfljt ~Il;.
~'"I~.'
I",·.,

in Papagoland RI!

N ancient Papago legend tells how Coyote
saved Saguaro for his friends the Desert
People: At the First Feast of the Saguaro

Wine, great dissension and discord broke out
among the desert birds and animals as Wine
Spirit came among them and they took to fight-
ing. As may be seen, many of the desert birds'
heads are red to this day from that fighting.
Saguaro was not a good thing to
have among them, concluded
the Chief of the Desert Indians
and he banished it as evil from
the desert. But the Papagos
liked Saguaro and in order to
save him for the Desert People,
wily mischief-loving Coyote cir-
cled about and intercepted the
Papago Chieftain's emissary
sent to carry Saguaro's seeds
forever out of the desert land.
Feigning great curiosity as to
what the emissary held so tight-
ly in his h and, Coyote per-
suaded him to show the seeds.
With an apparently accidental
flip of his paw, Coyote scattered
them far and wide. Friendly
Wind Man coming to Coyote's
aid carried the cactus seeds
high over the mountains to re-
mote comers of the desert. Thus
was Saguaro saved for all time
for the Desert People.

By RUBY BOWEN
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1'11'0 ribs from a dead sagl/(1I'I) .uc spLiced to getber ,111.1 ,,//11/'/"''/
/I'ith a huok l{'ith /I'hich th« 1).lP:l.~U uo nr.n) kl/uckJ d.,:, ,! II>. rip.
fmil. -- Photu /.; /'/I'!', ,.'r •

What the old legend docs not tell was
Coyote's possible persona I motive for
saving Saguaro, for Coyou. has a decided
liking for this cactus fruit. Five o'clock
mornings on the Bowen homestead at
the time of year when the Papagos are
going into communal Saguaro camps for
the harvesting of this fruit, I have often
seen Coyote making the rounds of each
giant cactus gathering for his breakfast
the luscious, juicy-red "berries" fallen
during the night. Expectantly he circles
each cactus, getting the fruit before Deer,
Squirrel, Desert Tortoise, Pack Rat, even
Man himself comes to gather up this
sweet desert bounty,

One morning in mid-june, Coyote on
his way to a Saguaro breakfast comes
upon a Cactus Forest transformed, Plump,
brown-skinned Papagos are everywhere,
Wagons arc: being unloaded. Camp-fires
are crackling. Shelters are being hastily
erected. The vivid pinks, cerises, laven-
ders and cherry reds of the squaws' am-
ply-cut Mother Hubbards splash the som-
ber forest gaily: with color. Mystic desert
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solitude is broken by the 11/·1~111I.lutdl
tcr ,lIlt! rhartcr of Indians !:'l:LlillL; lCll"
ot lur in !he musical P"I~"'~" !~)III"I"
0\'1.'1",,11c l.ul figllles III \\ Ilk lnuuur, ,I
sombreros belabor the "giall"" wit l: I"",t:
poles, Others are bringill!! iuto lolll,!'
buckets brimming with tl n. i'IIL)' I rim,,,"
fruit. A tantalizing aroma '''IIIL\\·II.II lil.,
that of ripening struwbcrru • Il.Illg' in 1"-
air, Everywhere Indians a u.] "DCr! hil.l,
seem to be gorging thcms, he, LliI till
luscious fruit. Curiously, h,llin,1 .1 dl/II'I'
of chaparral Coyote watch, ',. I k i, .1 I LI) .
old Coyote and knows \\'L.1i till' i, .,11
about. Ilis friends the DC'lll 1'~'ill'lc .ilL
come tu harvest SaguilrO 0111.1(C'ld",IIL
their New Year as the li,,1 (1'/111of IIIL
Giant Cactus ripens upun lI'e {\ri/.ll/I.I
desert.

In one of the newly-a rrivc.l \\;lgLllh
just unloading is JU'[Il, JU.1I1 I, a P,lp.I,,:I'
Iu rmcr. All year he tills Iii, '/c-,er! .I,IL'
by dry-farming, growing h" C(IIIl, mL,lul1;
and beans by wisely cons. r, in)!, .iIl" I"
ing the r.i in which Gre;11 -"I,iI'll 'l:Ihl,
him, Annually he comes to h.uv cs: S.Ii!11.I



1(>1IIIIt II hu Ii Illi, Great Spirit of desert
1.1n", ('11'11 in "",ught and [amine. sellds
hi, <il,elt chi I"1111, Sabastiana, his plllmp
(It'l rIul I"ifc. i-, Ileiping him unload the
':' .',t~'''1. Shc is 'tlillerned with the safety
(>111111111I11l'lflll'.v.ir ious-sizcd alias (the
I'I,/i"dcllt of lilt' white hOllse\\,ife's fruit
I"', water I'it,l"rs and cooking pots)
III' I Iur hlanl« h. clothing, sllp!,1 ics, sad-
,III' ,"111 flll,,'! I,II11l'ing ncrcsxil ics, "k'
I' II',I;':fl hOllsel1 ill- carries her empty ollas,
'1"'"1" wit l: d"llt sand, into the cactus
11111,I" Thcy wi ll go into the \\'agon for
II" 1"'I1It'II,lr" jOlll'lley lilled lVith nut ri-
I,,",', iuu«. ,1'"1' '111" preSel'lTS "lol1g
"till 111.1111',1" ;1,,11of drie" (;1""S rrllil,
:'!III!', I'll" (,Ill',' II ln.lian chi ldrcn, ill-
,1".lill,!: " 1"tI'.I. llllerge from the \\':t,t.:IlIl,
I'll i'!:lIl (abs Ill' less pridc in his f ruit-
1111lIik IIt;11l '" his fruit(ul ;1(I'('S. The
1"If',I,t.:ll dll,l: 11.1' :dso come along.

No Ladders are Needed
,\ ';hel(l! i, 'Iuickly erected out of

I,"ll' .uu] 11:1li'I' branches and JII<ln and
Iii" I,IIIIill' all' '''I III leady to join ol lu-r
I"'I'·I!~(>' ill Illl' h.uvcst. Overall-clad /lIiiil
ill Itis lI'idl-J,lilllllled sombrero har;'Csls
lit, ,!':!.llll·s bill iI' quite simply. 1'1,\,0 ribs
111,I diad S.1,1..:II,111Iarc spliced together to
nl,lh' a !,Ille a( I, ,1st 20 feet 10l1g (0 reach
II", l ruit ;111,1:1 hook is fastened 011 lhe
ell I. i\ ,l!111111I,""h dislodges the "berry"
Illlill,L' it oul o t l«, desert sand,

l hi« Il1Ulh r. li-dicd egg-slwl'ed cactus
l rui! i, ;1f,11UIh,o inches across an d three
(II IIIIII' im h« Illilg, As it matures, the
l.itl'T oulcr IHI"I: sp lits and curls balk.
'\I"'sill~ t lu SIll I I inner pulp, III flavor
:111,1. olor i( i, <orncwhere between a ripe
,11,III'hl'l'r), :1",1 :1 luscious red I'aspberry,
II has IHlIIICI(ll" shillY black seeds with
,I nu! like II;I"" III eating this Iruir. (he
"'II,1' husk is discarded. Saguaro fruit
,!.'I(/'.\" on (I'l' (Ilds of the arms alld
"II '''I' llf Ih, (;[rius. A s;lguaro some-
:i'l".' heIrs :IS Illall), as :'>50 fruits, all
Iil'lllil1,l! ill t l« '(llIrse of a month, which
. '.Illld, (lte hallist until about the mid-
,lit "f ,1111)'.

";,dl;[s(iall:l n (urns with the other
h,,)\\ 1\ 1':ll'agl1 "Illaws to the camps wit h
Il'cir r,llhelld Ii uit to care for t hc 1110l'll-
;(1,e'S ha rvcs]. ~",l~"aro fruit is very perish-
,,J,Ie :lIHI OIHI' :'C Ithered must be cooked
,t/ (l1\1c. \'(,hite housewives might el1l'y
";,t/',lsl i,[lla dill ill,': the preserving Sea~()11

Illr tIWI1'"S IIIl standing OVCI' :1 hot
'(,>ll' ill :1 ""'Ilr-ring kitchen (or this
,Il <c-rl Indi:1I1 liouxcwif«. Cnmping under
,I" 'I 1'1 stal's. '.;jlt' simmers her fragl'ant
Illsldl"ga(hlTld cact us fruit which for
1I'It/,"ils (;Ilal '"'I'irit in va riabl y has sent
11L'1',Sill' I'll'"I ",S it on the spot ill her
'I"lhll.l! nll:\ 1)\' I' a spicy mesquite wood

Saf!.lIal'O j1'1lit 11.flla"y grows near the
tip end of the cact us trunk.

lire amid the gaiel), and sociability of her
friends and neighbors.

Long and slowl}' Sabastiana cooks her
syrup, jam and preserves over a desert
fire. The Papa go housewife never uses
sugar since Saguaro fruit is so very rich
in natural fruit sugar as to keep perfectly
without it. When her fruit has simmered
to a rich mahogany, almost brownish
goodness she stores it in native ollas over
the tops of which she places a covering of
leaves, corn husks, tin, broken pottery
or other available material. Then she
seals it ai r-tight with desert adobe mud,
the Papago housewife's paraffin. The
syrup with seeds removed and boiled to
a dark molasses-like consistency is like-
wise stored in the alias. Both preserves
and syrup may be purchased at trading
posts on the Papago reservation, but
more syrup than preserves is usually made
by the Indians since there is a consider-
able demand for it among themselves.

Sweet Meats for the Papooses
Sabastiana also dries many pounds of

Saguaro "berries" for her family. Besides
being a delicious sweetmeat for Papago
children, the dried pulp is an important
ingredient of her prized seed cakes. The
dark seeds may be ground on the rnetate
into a highly nutritious pinole. She saves
the seeds in syrup-making to carry home
to the Papago fOil b, a long with an addi-
tional quantity of t hc dried fruit for this
purpose since it makes an excellent poul-
try food. Much Saguaro fruit is eaten
fresh in the call1l's while Sabastiana,
Rosita, Elnisto, Matildo and other busy
Indian women "put down" their yearly
supply of this desert harvest.

The duration of each saguaro camp
depends upon the families' liking for the
fruit, their thrift or their particular eCO-
nomic need, Near the Papago reservation
at Sells, Arizona, raillps often last until
the end of the season, many families ,ti0·
ing into the Saguaro forests in wood
wagons and living in native "shelters"
as their forefathers have done for rcn-
turies.

Near Tucson, only the poorer Iarnilic
go out from the Papago reservation at
San Xavier in wood wagons, such camps
being rather rare, The taking up of white
man's ways, including automobiles, hal
changed the picturesque Saguaro harvest
for these modern Papagos, Since the auto-
mobile brings the cactus forest near
enough, they prefer to harvest what they
can in a few hours and return with it to
their homes for the cooking.

Much Work in Preparation
"It is much work," were the first words

spoken to me by a young, English-speak.
ing Papago squaw as we sat in the patio
of her home in the shadow of the vcncr
able old Mission of San Xavier del Bar
discussing the most approved Papago
method of making Saguaro jam. Her ob-
servation interested me, for as chatelaine
of a desert homestead for many years I
have had much the same reaction to the
use of native desert foods. The desert
holds delicious foods for him who would
seek them; food that sustained life for
those who lived before us here in the
long ago; but in the words of the modern
Papago woman, their preparation is
"much work."

I told her I often wished I might make
Saguaro jam as del iciously on my desert
homestead as the Papagos did. With
something of the shyness of the wild
deer in her large dark eyes, she gracious.
fy explained a quicker method she had
devised which I shall pass on to other
desert housewives. She thins the crushed
fruit with water to the consistency of anr
pulp about to be made into jam. (Sugar
is never added.) This pulp is then boiled
in a saucepan over a kitchen flame (or
about 20 minutes, or until the red juice
turns a brownish color and thickens. This
modern Papago girl uses small native
ollas for holding her fruit, over which
she fits tin covers. Over the tops, she
plasters desert adobe-even as her sisters
do in the Saguaro forest. She cautioned
me that the fruit should be made air
tight.

Do Papago housewives at San Xavier
make much jam and preserves? I wanted
to know. "Only a little," she replied, alld
I gathered that at Sail Xavier they make
delicacies much as we would put lip
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"I; v'try modern slluaw expressed a
,. .or cooking saguaro pulp in the
:1Il1"d Iu.li.m cooking olla. If a
i!(}' bf PI'l:Sl'I'VeS were to be made,
lid 'she much preferred to simmer

., ;n 'a new dean wash tub of the
.~. Man's over an outdoor [Ire.

", Ihe Papago, Juan, journeys home-
I !hrough the harvested cactus for-
vith 'Sabastiana and their family, he

. ,~~ries with him the important syrup
,j which he: and other Papagos will

. lhe- vcry potent ceremonial S~lguaro
,(/i,SII,jll) which is drunk at the

I'ro wine festival (Nal'aita) durtng
I; prayers for rain and for ~I favo~'-
lurvcst are offered to the gods. ThIS

,d0ni;d takes place at the Pap,lgo res-
.uon at Sells at the end of the Saguaro
",1 and is the object of an annual
.III,l1agt: by P:lpagos from a II ovci
l.crn Arizona. In making the cere-
.!.d wine, the syrup is diluted with
I, the mixing being done wit h the
I, in ~l u:rLlin traditional m.mncr .

'''ing': takes place for two d.lYs and
, !Iiglits, after which the wine is ready

()ns0mption and the ram pr:lyers are
i "

.Wine for Ceremonials
l l.c making and drinking of S'lguaro
" .is an innate part of the 1"'1)3.gos'
, C(:remonial. Tradition says that the
. r.r rO . was created when Elder Brother
,.In! beads of his own perspiration-
.hulic' of honest toil-in the desert
I. When the Saguaro bore fruit, Elder

.dic:rmixed the juice of this fruit with
cr i~' an ol la with the wish t hat he
.ht- make rain to refresh the: thirsty
.It. As the juice turned into Wine,
I Degan to fall.
I.I:rvcsting Saguaro and making cactus
'l:runs through all Papago legends.
,'tsptcially significant lcgen.] has to
with the Papago reservation itself. In
. 11 times, the story goes, the land of
i"lp~gOS was very fertile and produced
I}' squashes, melons, beans and much
I. But the Indians were dissatisfied
.use their valley was not larger. So
. consulted four wise men who, after
Il:rring with Great Spirit in his cave
) Baboquivari peak, put them to work
.ing' Saguaro wine from their freshly-
.crcd fruit. The Indians were in-
.ted· to drink this wine for four days

nights, d.lI1cing and singing lht:
It. After they had drunk the wine the
day tbey agreed that the precipitous

.ntains which hemmed in their valley
not look quite as hard. r\ Iter the
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Typical Papago uo nran with 011.1,

second day of wine-drinking, the IlHll111-
tains began to wobble and shake. The
Papagos were advised by the four wise
men to drink more of the potent Slg'l.110
wine and dance harder. This they did .m d
on the third day the mountains began
to move. By the fourth day, they lu d
moved over the desired distance. The
Papagos were pleased, the legend S.I},S,
because with such a nice wide valley Ihey
envisioned themselves raising truly boun-
tiful crops. But Wind Man and Cloud
Man who lived on Baboquivari peak
were very definitely uot pleased, sill( c
they would be expected to travel f.ut hcr.
Resentful, they refused to carry water
any further than they had before t hc
mountains moved. And so t hc 1"~I"I!-,-\lS

,
c
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with their ;t,lditional desert acres WLI. II"
better off 111:111before .

Does Gre,ll Spirit ,tlways answer Ii 11',1'
go rain praYl'rs .ui.] send refreshing 11",1.\
ture to his 1)esert People) Sometime.
and then, ag,lill, I)erilal)s not. But '"II!l'
what may, 1\\',) tc.lchlllgS of ere,ll :'1'"11
the Papagu (Iosely observes: First. ill.Il
it is good 10 tt o tl: tor what you lr.i v «.
And second. lI/o'/c'I.lti()/1 ----- that it 111.1)
not be gool'1 to h.1VC too much of a ,!~"'"I
thing. The 1'.Ipago makes S'lgllaro '.'.llll
and cclcbr.uc. Ilis wine festival c.nh \,'.11'
Bill kllowill.l~ 111.11 '"\,'illc Spiril '.0111,',
quickly," Ill' livcs .llld .ld\'ocatcj a III, "I
temperance wluc l: goes far toward 11,.,1..
ing him tlrc jo"er rcspelled Indian I,., "
today.


