
 

 

Tekana’talakwʌhte̲’  -  Cookies 
 
Twana’talutʌ tekana’talakwʌhte̲’     lets make cookies 
Náhte’ nikana’taló:lʌ tekana’talakwʌhte’ ʌtwatú:ni  what kind of cookies will we make? 
Onutakli’ watna’talunyá:tu tekana’talakwʌte̲’   lets make sugar cookies 
Preheat - 325 F nʌyo’talihʌhake’ oven 
 
• 3/4 nikatikápslake’ yo’netskʌ owistosli’  - 3/4 cups of soft butter 

• skakapslat onutákli’  - 1 cup of sugar 
• tekanhusáke̲  - 2 eggs 
• kʌ’niwatokwatslá: kaku’usta’  - 1 teaspoon vanilla 
• 2-1/2 nikatikápslake’ ohtesli’  - 2 1/2 cups of flour 
• kʌ’niwatokwatslá: watu’twata̲’  - 1 teaspoon baking powder 

 
In large mixing bowl: 
Onutákli’ khále’ owistohsli tʌsheste’ thonʌ tesawʌli  
 mix sugar & butter together 
Onhusa khále’ kaku’usta ʌsati  
 add eggs & vanilla 
Ohtetsli’ khále’ watu’kwáta’ ya’tʌshéste’  
 mix flour & baking powder 
Tho’nʌ tesawʌli akweku  
 mix all together 
Tho’nʌ ʌswe’nú:ni ahsʌ niwashʌ yá:yak nʌkuháke’ ahtanawʌ’shuha̲’  
 make into 36 cookie balls 
Tʌsnutaklitslalhós ahtanawʌ’shuha̲’   
 roll cookie balls in sugar 
Yutnatalutalkwá:ke ʌslu:nu ̲   
 put on baking sheets 
Tekni inches na’tukutlunúke̲’   
 two inches apart 
Tekni yawʌ́le tathuni ká:ye yawʌ́le minit  tsi’ nahe’ nʌsatekutu ̲   
 bake 12 to 14 minutes. 
 
Ahsʌ dozen ʌskwenyase  
 you will get 3 dozen 
 
~ translations/transcript compliments of the Oneida Language and Cultural Centre ~ 


