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ABSTRACT

This thesis is a study of traditional life in Black
Duck Brook, a community comprised largely of francophones
on the Port-Au-Port Peninsula. It concentrates on the role
of women as it was from the early part of this century
until the present. Neither the folklore nor the language
of Black Duck Brook have been previously studied.

Three field trips were taken to this community, when
a total of five women were tape-recorded and interviewed
for several hours. At first the interviewing was direct,
with the aid of questionnaires previously composed by the
author. Later, interviews became more informal and the
method of questionning was indirect. Much information
was also gathered through observation methods, since I
stayed with a French family during my field trips.

The subject matter of this thesis is divided into
chapters corresponding to the major areas of traditional
women's work: foodways, cleaning methods, textiles,
pregnancy and childbirth and outdoor work. Also included
is an outline of traditional customs; those of the calendar
and those of the rites of passage.

In all of the areas studied, the information gathered
shows changes that have occured over the course of the
years. When Black Duck Brook was first reached by road,
and when electricity became available, traditional ways
began to disappear.

At present, there is very little left in the culture
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which is different from the cultures of the French, the
Acadians of the Maritimes or the English-speaking Newfoﬁnd-
landers. Only two aspects of the life of the French-
speaking Newfoundlanders of Black Duck Brook are unique:
their language, which shows some differences from that of
other regions, and the traditions, beliefs, stories and
history which they remember from days past.

However, the population of Newfoundlanders who speak
French is rapidly decreasing and their language and culture

will be preserved only if a drastic change is made.
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INTRODUCTION

I first became interested in French Newfoundlanders
during my undergraduate degree taken at Memorial University
of Newfoundland. At that time I undertook a study of the
anglicisms in the idiolect of a French Newfoundland woman.

For my graduate work I decided to concentrate on a
little-studied community called Black Duck Brook, or L'Anse
Aux Canards, as it is known in the dialect. This community
is found on the northern end of the Port-Au-Port Peninsula,
at the beginning of a point of land known as Long Point.

It was further decided that I would study the traditional
life of women in particular, since all the major work
already done in French Newfoundland had been undertaken
by a male. Treatises on field work often point out the
difficulties of a member of one sex obtaining information
from the other, and my work would thus provide a different
viewpoint on the traditional life of women in the region.

For a study of traditional life of women in rural
Newfoundland, I chose several major areas of women's work,
which seemed to me those tasks which occupied the largest
part of a woman's life. These tasks correspond for the
most part to the chapters of this thesis.

This work begins with a geographical and historical
perspective of the area under study, in an attempt to
situate Black Duck Brook in time and space. We see that
the history of this rocky, isolated area is little known

because the French were forbidden to settle there until



1904.

I then discuss the research methods I employed before
and during my field work and the books and works relevant
to the subject matter which I found interesting or inform-
ative. In the same chapter I provide a biographical sketch
of principle informants which shows how the events of
their lives and their personalities may determine their
value as informants and how they are typical of the area.

We study next the area of foodways: what the people
of Black Duck Brook ate in days past, how many of their
food habits remain unchanged, and how the women prepare
food. Cleaning is the next important aspect and takes
into consideration the methods of cleaning objects long
since laid aside as well as the cleaning performed today.
Much of the cleaning was of clothes, which leads us to the
study of textiles. The latter chapter discusses the manu-
facture of wool, cloth, the making of garments and house-
hold items and the dress of the people.

One of the most important functions of women, the
bearing of children, is considered in the fifth chapter.
We discuss the physical aspects of pregnancy and childbirth
as well as certain beliefs which surround this facet of
life. Other beliefs and customs are found in the following
chapter, customs pertaining to the traditional calendar
and to the important stages of life.

The last chapter in the main body moves out of the

house to describe the work that women did outdoors. It



was often their task to cultivate land, to take care of
animals, to carry water and to help with the fishery.

Following the main body, I have included two appen-
dices. The first is a lexicon of words used in the
dialect of the French-speaking people of Black Duck
Brook that are relevant to the subjects mentioned above.
It contains an English and Standard French equivalent
for each dialect word, although some words are English
or Standard French.

The second appendix 1s a transcription of a folktale
called "Le Montagne Nouére" told to me by Mr. Emile
Benoit. This captures a little of the tradition of the
"veillé&e", the gatherings that entertained people before
television and radio, and may be of interest to the folk-
tale collector.

Most of the material in this thesis is oriented to
the past and describes life in Black Duck Brook as it was
after the turn of the century. An attempt has been made
to note the changes that have taken place in traditional

life and to emphasize processes and beliefs that continue.



GEOGRAPHICAL AND HISTORICAL PERSPECTIVE

The island of Newfoundland is located off the east
coast of the Canadian mainland. On the west coast of this
island is a body of land called the Port-Au-Port Peninsula,
where the community of Black Duck Brook and three other
French communities are located.

Stephenville, located on the Newfoundland mainiand,
is the last large town that one passes on the way to the
Port-Au-Port Peninsula. Leaving this town, one follows a
road bordered by high cliffs, thick forests and small
communities and passes several crossroads, which indicate
the direction to various places on the peninsula. Following
the road which travels through communities such as Felix

Cove, Campbell's Creek and Picadilly, one will eventually

-

Photograph 1 The road which travels to Black
Duck Brook, taken between Felix Cove and Campbell's
Creek. Photograph taken in May 1977.
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arrive at the community of Lourdes, founded in 1937 and
until then known as Clam Bank Cove.

At Lourdes, one may take a road which rises to the
left and leads to the community of Winter Houses and then
to Black Duck Brook. It is a dirt road which travels along
the coast of the Gulf of St. Lawrence, or what is known in
the area as "the outside". Bordering this road are scat-
tered houses and marshy fields. The road from Winter Houses
to Black Duck Brook takes an abrupt left and rises up to a
hill where one may continue going to the end of Black Duck
Brook, to the right. From this road there used to be a
path reaching Tea Cove, or "L'Anse & Thé", where the French
fishermen, according to local history, used to come ashore
to boil their kettle. From the crossroads, the road which
turns to the left leads to Black Duck Brook proper and
continues for about ten miles down a point of land known
as Long Point, which gradually narrows. On the left of this
point of land is "the outside" and on the right, "the
inside", which is Port-Au-Port Bay.

In the words of a geographer:

"Conspicuous limestone ridges also exist in the west,

forming Cape Cormorant, and in the northwest where the

linear Round Head Ridge reaches 800 feet elevation
near Lourdes. The narrow northeastward trending Long

Point cuesta continues the same line, gradually decrea-

sing its elevation from 400 feet in the southwest to

below sea level. An extensive rolling lowland exists

between the two high areas, consisting mainly of a
graben area, which also forms West Bay."1l

1l william cC. Wonders, "Settlement in Western Newfoundland",
(Ottawa: Department of Mines and Technical Surveys,
Geographical Branch) 1951, p. 138
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In places the land is low, wet and suitable for
farming. In other areas, there are high cliffs which
fall abruptly to the shore, providing little shelter for
fishermen. The climate is harsh, but not as fierce as
some parts of Newfoundland: this area "has perhaps the
most favourable climate of the whole island. The summers
are warmer and have less fog than the rest of the island.
It also has a moderate rainfall. The winters are a little
colder than in most regions but clear sunshiny days are
more common . "2

The French began to fish off the shores of Newfound-
land in the early sixteenth century and various sources put

the date at 1504. Blandford Briffet3 gquotes Tempier, in

Commentaires sur l'Ordonnance de la Marine de 1681 and

Valin in Les Bretons En Amérique avant Christophe Colombe

as saying that the French were fishing off these shores
before the so-called discovery of the New World by Chris-
topher Columbus.

G. Musset in Les Rochelais 3 Terre-Neuve says: "Dés

1504, la présence de Bretons y (Terre-Neuve) est signalée.

Il est méme vraisemblable que ses hardis marins n'en &taient

2 sister Elizabeth Quinlan, "Port-Au-Port", (Student
pPaper presented to Mr. Hillier) 1972, Chap. II, p.l

3P, Blandford Briffet, "A History of the French in
Newfoundland previous to 1714", (Unpublished M.A.
thesis, Memorial University of Newfoundland) 1927,
p.1
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pas a leur premier voyage."4 F.F. Thompson says that it
seems certain that the French were fishing in this area
pefore 1504.3

Briffet says that in 1577, 150 ships were fit out
for fishing in Newfoundland waters and in 1611, 600 ships.6
For two centuries - the sixteenth and the seventeenth - the
French fished off the shores of Newfoundland in the summers
and returned to France in the winter with their catch. It
appears that none of them remained behind during this time,
except a few who stayed to protect their beaches.

The wars between France and Britain during these years
played a vital role in the settlement of the west coast of
Newfoundland. In particular, three treaties drawn up by
these countries which determined ownership of the island
left their mark on its history for many years.

In 1713 the Treaty of Utrecht gave the island of
Newfoundland to Britain and stipulated:

"Moreover, it shall not be lawful for the subjects

of France to fortify any place in the said island

of Newfoundland, or to erect any buildings there

besides stages made of boards, and huts necessary

and usual for drying of fish, or to resort to the
said island beyond the time necessary for fishing

'q. Musset, Les Rochelais 3 Terre-Neuve, (Paris: Ernest
LeRoux, Extrait du Bulletin de Géographie) 1892, p. 6

3 F.F. Thompson, The French Shore in Newfoundland, (Toronto:
University of Toronto Press) 1961, p. 3

6 Briffet, pp. 13-14
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and drying of fish."7
This treaty goes on to specify the part of Newfoundland
in which the French were permitted to catch and dry their
fish, from Cape Bonivista around the north of the island
to Point Riche. This area was, and still is, known as
"the French Shore".

However, as Thompson says,

"After the peace, 0ld habits prevailed as French

fishermen continued to visit the south coast...

More serious trespass was committed upon the west

coast south of Point Riche, where the French,

despite the naval and gubernatorial information .

to the contrary, fish for cod and salmon, trapped

for fur, occasionally stayed the winter, and

sometimes "lost" themselves in the woods to

escape the reach of the law."

Thus it seems that there may have been Frenchmen in this
area early in the eighteenth century.

In 1763 the Treaty of Paris confirmed this agreement
but in 1783 the Treaty of Versailles gave the French more
rights by changing the limits of "the French Shore" to
Cape St. John around the coast to Cape Ray, an area which
includes the Port-Au-Port Peninsula. This latter treaty
also promised the French a monopoly on the coast:

"His Britannic Majesty will take the most positive

measures for preventing his subjects from inter-

fering in any manner by their competition, with

the fishery of the French...and he will for this
purpose cause fixed settlements which shall be

7 Major-General R.L. Dashwood, The French in Newfoundland,
(London: J.J. Keliher and Co.) 1899, p. 1

8 Thompson, p. 8
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formed there to be removed. His Britannic Majesty

will give orders that the French fishermen be not

incommoded in cutting the wood necessary for the

repairs of their scaffolds, huts and fishing

vessels."9

Thus, from 1713 the French were not permitted to
settle in Newfoundland, but were forced to return to France
each autumn, a type of fishery that they had already been
carrying out for some time. It is probable, however, that
some of them decided to stay despite the law and these
settlers were known as "deserters", or, in French,
"désarteurs". Since they were not allowed to be there,
they used, no doubt, all sorts of methods to avoid detection
and punishment. "It was in the interests of the settler to
choose the most remote and isolated spot in order to avoid
detection. In addition, and for the same reason, he would
keep his settlement as small as possible."lo The French
communities, including Black Duck Brook, scattered along
the coast of the Port-Au-Port Peninsula, may well have been
started in this way.

Between 1699 and 1713, there were four hundred to six

hundred French ships carrying sixteen thousand to thirty

thousand men working off the coast of Newfoundland.ll

2 D.W. Prowse, A History of Newfoundland, (3rd ed., St.
John's: Dicks & Co. 1ltd.) 1971, p. 353

10 M, Stavely, "The French Shore in the Settlement of

iewfoundland", (Calgary: Paper read to the Annual
meeting of the Canadian Association of Geographers)
1968

11 Thompson, p. 7
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It is not improbable that at least some of them stayed.
We know for certain that the Acadian French were settling
along the peninsula in the middle of the nineteenth
century:

"In 1844 the first Acadian French arrived with

their families in fishing boats from Margaree

in Cape Breton Island, and located at what is

now Stephenville on the north shore of St.

George's Bay. More followed and the settlement

grew. Subsequently some moved westward to Port

au Port, and some moved to Sandy Point and St.

Georges. In 1848 there were 750 inhabitants

around Bay St. George."l2
Many of the French in Newfoundland today are descendents
of these Acadians as one can tell by an examination of
their family names and their dialect. The fishermen
who came from France could have easily fitted in with
these Acadians.

After 1832 Newfoundland's representative govern-
ment "held to a policy which reduced French rights to a
minimum"13 thus inforcing as many restrictions as possible
and in 1888 the "Bait Act" was introduced which forbade
French fishermen to buy or sell bait on non-treaty shores,
which cut their fishery in half.l4

In 1904 the Anglo-Gallic Entente ended the more than

two hundred years of the exclusive right of the British to

12 wonders, p. 139
13 Thompson, p. 26

14 pashwood, p. 22
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settle in Newfoundland. At last, the French were permitted
to stay in Newfoundland, something they had probably been
doing anyway for many years. However, it is only from

this date that we have a more accurate picture of their
presence on the island.

Those who settled were Frenchmen from Acadia (who
had been there since 1844), from the traditional French
fishing islands of St. Pierre and Miquelon and from France.
They intermarried, married British citizens and some
married Indian women to produce what are now the franco-
phones of Newfoundland.

From 1884 we have census returns which give no small
indication of the size of Black Duck Brook, as well as the
origins, occupations and education of the settlers.

In 1884 there was a total of 86 people in Black Duck
Brook,15 of which only one claimed to be "a foreigner",
that is, born outside of the British Empire, who was most
likely French. In 1891 there were 107 people, four of
whom were foreigners. In 1901 the population had grown
to 178 people but still only four of that number claimed to
be foreign. It seems most likely that the community held
far more than this number of French citizens who simply did

not admit to their origins for fear of punishment.

15 catherine Hanlon, "Census of Black Duck Brook", (Student
paper presented to Mr. Thomas, Memorial University of
Newfoundland) 1975. Figures from the years 1884 to 1911
are taken from this paper.
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In 1911, the next census taken after the French were
permitted to stay, the number of foreigners doubled to
eight, which is still not a high percentage of the
population. Could it be that the French were still
hesitant to admit their nationality, especially if they
had been in Newfoundland before 1904, or are the figures
accurate?

In 1921 the population of Black Duck Brook dropped
sharply to 54, from 133 in 1911.16 The census figures for
the community of Winter Houses, which neighbours on Black
Duck Brook, was 133. These two communities, because of
their proximity, have often been considered as one and
there is some evidence that the distinction as to where
one ends and the other begins has fluctuated over the years.

In 1935 there were 78 people in Black Duck Brook and
104 in Winter Houses. In 1945 there were 73 in the former
and 96 in the latter, but origins were apparently not
recorded.

In 1977 there were, according to my own count, 96
people in Black Duck Brook and 65 in Winter Houses. We
can see from these figures, even if they be slightly

inaccurate, that these two communities were always small.

16 Ronald Labelle, "Maisons D'Hiver et L'Anse-Aux-Canards --
Etude de recensements 1921 - 1949", (Student paper
presented to Mr. Thomas, Memorial University of Newfound-
land) 1975. Figures from the years 1921 to 1949 are
taken from this paper.
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Many of the children of large families have moved to various
places in Canada and the United States and thus the popu-
lation remained fairly constant.

According to Major-General Dashwood, families in
French Canada were always large:

The word "family" is rather an indefinite term.
"Family" may mean a man and his wife and children,
or all his relations. To judge from our previous
knowledge of the French, who are very clever in
these matters, and are very ready, if you give

them an inch, to take an ell, they would no doubt
have put the more liberal interpretation on the
word "family". I believe at the present moment

the population of France is nearly stationary, but
the climate of North America has, apparently, a
peculiar effect on the French people who live in
that part of the world, as it renders them extremely
prolific -- a baker's dozen is a common number in a
French family in Quebec. I do not know that there
is any reason to suppose but what the climate of
Newfoundland would have a similar effect."17

These words, written in 1899, may seem amusing to us now
but they do give us some indication as to the general
opinion of the French in North America that the English
held at the turn of the century.

A booklet, published by Our Lady of Lourdes Parish
on the occasion of the opening of the new elementary school
in that town in 1961, gives a brief account of the history

of that parish. The parish was started in 1912 when the

17 Dashwood, p. 17

18 Anonymous, "Our Lady of Lourdes Elementary School",
(Booklet printed for the opening of above school)
June 9, 1971



17

Reverend Father Pinault came from Prince Edward Island
to begin the parish which included the communities of
Lourdes (formerly Clam Bank Cove), Mainland (known as

La Grand' Terre), Three Rock Cove (known as Trois Cailloux),
Black Duck Brook (L'Anse Aux Canards), West Bay and
Picadilly, although the latter five were referred to at
that time as missions. It is also said that in the year
1894 "the main church in this area at that time was the
Church of St. Francis Xavier at Black Duck Brook", and
goes on to state that there was a school in operation at
Black Duck Brook before 1899.

The community of Lourdes "is a recent settlement,
dating only from 1937. Before that time there were local
inhabitants however, fishermen-farmers, mainly of French
descent, living in the isolated corner of the Peninsuta."19
In 1937 the Newfoundland Commission of Government moved
twenty-seven families to Lourdes from Sagona Island and
other Fortune Bay fishing settlements.

The people of Black Duck Brook, and indeed, all the
small communities along the Port-Au-Port Peninsula, have
always been fishermen-farmers. 1In 1891, according to the
government census, there were eighteen men between the ages
of twenty and fifty, and yet there were twenty-four people

whose occupations are referred to as farmers and fishermen.20

19 wonders, p. 170

20 Hanlon, pp. 8-9



18

In 1921, twenty-three boats were engaged in the fishery
and a total of nine men between the ages of twenty and
fifty.21

The number of animals in the community also gives
us some indication of the importance of farming. 1In 1921
there were eight horses, fifty-eight cows, bulls and calves
and one hundred twenty-seven sheep. 1In 1945, there were
eight horses, seventy-six cows, bulls and calves and two
hundred fifteen sheep.22

As regards education, there was, as we have seen, a
school in Black Duck Brook before 1899. Except at the
beginning, these schools were taught by English teachers
and many of the French children did not attend, or could
not understand. In 1891 there were six literate adults
in the community, out of a total population of one hundred
and seven. It is suspected that these literate adults had
been taught other than in Black Duck Brook because during
the same year there was a total of fifty-five children
under the age of fifteen, and a total of fifty-five children
under the age of fifteen not attending school.?3 we may

assume that the school was started between 1891 and 1899.

21 Labelle, p. 5 and p. 17
22 1a3belle, p. 16

23 Hanlon, p. 9
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In 1921 there were four children between the ages
of five and fifteen in school and five children of the
same ages not attending school. 1In the same year there
were twenty literate people over the age of ten, out of
a total population of fifty—four.24

One can see from these figures that education improved
over the years despite the language difference. Many
adults with whom I have spoken have said how they were
forbidden to speak French in school, were sent home if
they were not capable of understanding English and were
teased by the English children in school. These factors,
among others, convinced the French that they were inferior
and rany of them applied themselves to learning English,
and to teaching their children English. In Black Duck
Brook there were, in 1977, a total of twenty-three women,
of whom eleven were bilingual, a total of thirty men, of
whom twenty-three were bilingual and forty-three children
out of whom only four could speak French.

The trend away from the French language has been
increasing quickly because of the hardships placed upon the
francophones of the area, as well as the factors of inter-
marriage with English women and increased communication.

In Black Duck Brook today, there is not one person who
cannot speak English.

From the time that the community of Black Duck Brook

24 Hanlon, p. 19
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was established until twenty-five years ago, there were

very few changes. The people fished and farmed in the

same way for generations and passed their knowledge of

the land and the sea on to each other. A few of the

people living there have some of their own history preserved
in their memory.

They tell, for example, that the first house in Black
Duck Brook (or what is now Winter Houses) was built in 1871
by parents of people who still live on the same spot,
although the original house was burned down several years
ago. The tell of the old church in Black Duck Brook that
was removed many years ago. It is said that a piece of
wood from the cross that was near this church will prevent
fire if it is securely placed in a wall or under the floor
of a home.

They tell the story of a French man, Jean LeTaccanoux,
who jumped ship out in the Atlantic Ocean when his shipmates
threatened to kill him and throw him overboard. The story
tells that he stayed on the shore for thirty-three days
watching the boat and when it left, made his way to Tea
Cove where he built himself a small shack. Later he moved
to Black Duck Brook. The date of this exploit is unknown.

In 1950, the year after Newfoundland joined the
Canadian Cohfederation, the community of Black Duck Brook

was reached by road for the first time.25 This road

25 Wonders, p. 170
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provided access to the town of Stephenville and from there,
the world. People started to travel more and make frequent
visits to Stephenville, especially when cars became more
common .

1964 brought an even more dramatic change with the
coming of electricity. Almost overnight the people had
radio and television, electric lights and electric appli-
ances which changed their way of life. This brought them
into contact with the rest of Newfoundland and Canada and
gave them many benefits such as improved medical care and
education, but it also helped to deteriorate a culture and
language which had been intact for more than one hundred
years.

In 1968 several families living at Long Point were
brought up to Black Duck Brook by another government
resettlement program. The government did not wish to spend
the money to take the power lines all the way down the
Point and wanted the children of the families at Long Poiht
to be able to attend the school in Lourdes, which other
children in Black Duck Brook had been doing regularly for
some time.

A brief to the Royal Commission on Bilingualism and
Biculturalism prepared by the faculty of Memorial University
of Newfoundland states the following:

"The fishermen who came in large numbers to Newfound-
land each summer and departed, according to the terms
of the several treaties, in the early autumn, who were
confined to the strand and forbidden to erect perma-

nent structures, left behind them in Newfoundland
nothing more than a variety of place names, a few
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family names along the Great Northern Peninsula,

indicative that deserters from the fleet had

settled on the Coast and had been assimilated into

the local population, and one small French-spebaking

community in the St. Georges Bay area."2

Contrary to what this brief states, there is more
than one French speaking community in Port-Au-Port. There
are three: Cape St. George, Mainland and Black Duck Brook:;
four if one considers Black Duck Brook and Winter Houses
as individual communities. This thesis hopes to show, not
only that there are French people in Black Duck Brook, but
that they have left behind, and still retain, a unique

language and culture.

26 Faculty of Memorial University of Newfoundland, "Brief
to the Royal Commission on Bilingualism and Bicultur-
alism", 1964



RESEARCH METHODS AND INFORMANTS

The information in this thesis is a result of three
field trips taken to the community of Black Duck Brook.
The first was an introductory field trip taken from March
8th, 1977 to March 1l1lth, 1977. At that time the subject
matter of this thesis had been tentatively decided and I
interviewed one woman for an hour and a half about trad-
itional cooking and cleaning methods and one man for an
hour and a half about gardening techniques.

During this first trip I stayed with Mr. Michael
Felix, his wife Mary, his son Gerard and his wife Geneva,
the latter's one-year old daughter Amanda and two of Mr.
Felix's other sons, Robert aged twenty-three and Bernard
aged fourteen. This short trip provided an introduction
to some of the people of the community and an insight
into their culture.

There was, at that time, a total of seven students
in the community interviewing the residents. Due to our
large number in proportion to the number of residents,
the community was disturbed by our presence and, in retro-
spect, did not portray customary norms. We were treated
with politeness and a lack of familiarity because we were
strangers. Later, when I became a less obvious intruder,
the familiarity increased and the cordiality was equal to
that shown toward "ordinary people”.

The second field trip to the community lasted one

month, from May 2nd, 1977 to May 30, 1977. During that

23



24

time I again accepted the hospitality of the Felix home,
paying a nominal fee as room and board.

I weﬂt to Black Duck Brook with a co-student who
researched the dialect of the community. Her Master's
thesis, tentatively titled "Le Dialect Acadien de L'Anse
Aux Canards", is soon to be submitted.

Our first task upon arriving was to visit every home
in the communities of Black Duck Brook and Winter Houses
in order to take a population census. These two communi-
ties are adjacent and residents of both disagree with the
limits set up by the provincial government road signs.

In reality, these two communities can easily be considered
as one for there is much contact between them and members
of the same family, living in different communities, are
in easy walking distance of each other.

As a census, we gathered information on the names and
ages of all inhabitants as well as the languages they spoke
and their place of birth.

The collection of this information took about two days,
longer than we had anticipated, because people in every
house were curious to know what we were doing and many of
them asked us to come into their homes, an offer which we
did not like to decline. The questions we asked the resi-
dents were clear but sometimes the answers were puzzling.
When we asked one woman if her eighteen year-old daughter
spoke French she replied: "She speak it but she don't

talk it." After some discussion we took this to mean that
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the girl was capable of speaking French but rarely did
soO.

The results of our census showed that in the
community of Black Duck Brook, as defined by the limits
set up by the government of Newfoundland , there is a total
of ninety-six people. The women number twenty-three,
eleven of whom speak both French and English. There are
thirty men, twenty-three of whom are bilingual and forty-
three children, only four of whom are bilingual.

In the neighbouring community of Winter Houses, the
total population numbers sixty-five. There are nine women,
twenty men and thirty-six children. The numbers of bilin-
gual people are, respectively, three, sixteen and one. 1In
Black Duck Brook, the percentage of the population who are
bilingual is roughly fifty percent including the children
although seventy-six percent of the men are bilingual and
forty-eight percent of the women.

Twelve of the inhabitants of Black Duck Brook were
born outside the immediate vicinity of Black Duck Brook,
Winter Houses and Long Point. A few of them are from the
near-by areas of Lourdes, Stephenville and Cape St. George
and the others are primarily from other areas of Newfound-
land.

Two people still live at Long Point, a distance of
some ten miles from Black Duck Brook. These are Alice and
Joseph Lorwell (né LeRoi), the latter being the last living

person of the area born in France who is now in his



eighties.

Photograph 2 . Joseph Lorwell (in white)

Taken in Bretagne, France, about 1895

Once our census was completed, our interest was
centered on the French-speaking women of the area and we
found ten women of varying ages who spoke French and were
either born in the community or, in the case of one woman,
had lived there for thirty years and was originally from
Cape St. George. 1In this figure we did not include women
under the age of thirty, since their knowledge of tradit-

ional life would be less than that of their elders.
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My collegue and I each chose five informants with an
effort to make the division as equal as possible considering
the age and eloquence of the women. This division was orig-
inally planned as we were both working on the same subject
area. Later, she chose to concentrate on the dialect and
I on the folklore. Because of this subsequent difference,
we later combined much of the information in order to
obtain as wide a survey as possible.

During the month I visited informants and recorded a
total of eight and one half hours of conversation, as well
as unrecorded discussions on which I took notes. My
recording equipment consisted of a Sony Cassette recorder
and Sony C-60 tapes.

The tape recordings consist of three hours with Mary
Felix, two hours with Emily Young, one hour each with
Regina Lecoure and Mathilde Bozec, one half-hour each
recording Mary Duffenais, a folk-tale told by Emile Benoit
and history and generalities with the Lorwells. To these
hours I added the recordings made in March for a total of
eleven and one half hours. These tapes have been deposited
in Memorial University's Folklore and Language Archive
(Centre d'Etudes Franco-Terreneuviennes) under the
accession number 77-252. Each tape is individually
numbered and this number is given after each quote in
this thesis taken from that tape.

The conversations over a one month period were many.

The atmosphere was more relaxed without the distraction



of machinery and the information obtained then was most
valuable. Relaxed situations such as meals, television
watching and evening gatherings provided an insight into
the residents' reactions toward one another and their
general attitudes toward life. At these times I carried
a note book with me and wrote down the pertinent inform-
ation. When it was possible, I preferred to leave the
room to do this; to go to my room upstairs or even to the
bathroom for a few minutes because I did not want the
people to think that they had to watch every word they
said.

The biggest problem concerning interviewing was
finding time in which the women were unoccupied and
willing to talk. It is in the mornings that most women
do their household chores and prepare for lunch. The
noon meai is completed by one o'clock and at three
o'clock all the women watch the "soap opers”" on tele-
vision until dinner-time. After dinner, the television
is on continuously and the children are home. These
conditions make interviewing difficult, especially since
most houses are smail and provide no secluded areas.

It is thus difficult to find an hour when women are
willing to take the time to talk. I always telephoned
before going to visit and I found that some women invari-
ably made excuses as to why it would be difficult to
conduct an interview. This happened with some women so

frequently that I began to doubt their desire to talk,
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believing that they were shy of strangers and recording
equipment. I found that when I dropped by unannounced,
as most of the residents do, I was made welcome although
I left voluntarily in the event of my informants having
company or being otherwise occupied.

Most women were willing to talk but answered questions
shortly. This could be because they thought the subject
matter was common knowledge and because none of them are
educated to any degree of elogquence. Many of their descrip-
tions were short, unclear and general. I scon discovered
that an explanation of some process or description of
some object was futile unless I was p?eviously familiar
with it. |

At some homes interruptions were frequent. One woman
had two pre-school grand-children who played indoors,
riding their tricycles through the kjitchen where we were.
Others had telephone calls or were baking at the same time.
In three homes other members of the family home at the time
would gather curiously around and on occasion, add to the
conversation. At times their speech was inaudible on the
tape and knowing this during recording posed a problem.

I did not like to ask them to leave and thus offend every-
one, nor did I want to ask them to move closer, for fear
that they would dominate the conversation and perhaps
wander off the subject. In these instances, I resolved
to listen politely to them but rarely address questions

to them.
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My third wvisit to Black Duck Brook took place from
November 8th, 1977 to November 15th, 1977. This visit
was largely to clarify information and to ask about infor-
mation that appeared lacking when the original material
had been organized.

On this wvisit I stayed with neighbours of the Felix's.
The man of the family is Mrs. Felix's nephew. He is
married to an English woman from near-by Three Rock Cove
and they have three young children, aged twelve, nine and
seven.

This visit, although short, was successful in that
after an absence of six months my informants seemed
genuinely glad to see me and were more eager to talk.
Women who I had previously had difficulty persuading to
talk became more open and eloquent. One woman who had
been very abrupt during May became an endless source of
information and had been sorely misjudged by me.

It is possible that this openness was partially due
to the fact that I had no recording equipment with me
during these interviews, and partially due to the time
of year, since November is much less busy than May.

Interviews that were not recorded were informal
conversations, often over a cup of tea. Informants were
more willing to talk of personal topics, to make jokes
and to talk at length. During these conversations I
took brief notes on pertinent subjects and wrote them

out at length as soon as possible, when everything that
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had been said was still clear in my mind.

At first, I elicited information on the basis of
questionnaires that I and Miss King had previously com-
posed. I familiarized myself with the questionnaires
before commencing interviews so that my reference to
them would be minimal. After several interviews I
became so familiar with them that reference to them was
unnecessary.

There were six original questionnaires concerning
foodways, traditional cleaning methods, pregnancy and
childbirth, outdoor work, spinning and knitting and
traditional dress and sewing. These subject areas were
later revised according to the material obtained. For
example, there was: little to be said about dress and
sewing so it was added to knitting and weaving under
the subject textiles, and I collected so much about
celebrations and the rites of passage that I decided to
create a new section called custom.

Before going out in the field I wanted to learn
about what had already been done in the area I was studying.
I read what was available to me about the history and
language of French Newfoundland, as well as Acadia and
other French Canadian areas, I read about folklore in
general, fieldwork methods, and specific folklore texts
dealing with France and French Canada, and certain genres.

The historical accounts I read dealt with the
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settlement of Newfoundland by the French27 as well as
the history of the settlement of Nova Scotia by those
Frenchmen who later became known as Acadians.28 The
history of both these places shows some similarities.
Wanting to familiarize myself with the dialect, I
had done an analysis of a type recording of a speaker
from Cape St. George, noting the dialectal differences
from Standard French. I believed that many dialectal
characteristics of Cape St. George and Black Duck Brook
would be similar. I also read books pertaining to the
Acadian dialect of Nova Scotia?? and the dialect spoken

in Quebec.30 A work which had previously been valuable

27 p.F. Thompson, The French Shore in Newfoundland,
(Toronto: The University of Toronto Press) 1889

William C. Wonders, "Settlement in Western Newfoundland",
(Ottawa: Dept. of Mines & Technical Surveys, Geograph-
ical Branch) 1951
28 Antoine Bernard, Histoire de la Survivance Acadienne,
1755-1935, (Montreal: lLes Clercs de Saint-Viateur) 1935

Robert Rumilly, Histoire des Acadiens, (Montreal: no
editor) Copyright 1955

29

1972

Genivéve Massignon, Les Parlers Francais de l1l'Acadie,
(Paris: Klincksieck) 1962, 2 vols.

30 jean-Denis Gendron, Tendances Phonétiques du francais

parlé au Canada, (Québec: Les Presses de l'Université
Laval) 1966

Pierre R. Leon, Recherches sur la structure phonigque du
francais canadien, (Montréal, Brussels, Paris: Studia
Phonetica, Didier) no date

Vincent Lucci, Phonologie de 1'Acadien, (Montreal: Didier)
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to me was a study of anglicisms in Quebeciland I expected
to find many of these since the people of Black Duck Brook
are surrounded by English speakers. This preliminary
study of dialect was enough to permit me to understand the
dialect of Black Duck Brook, but specific differences came
to me only after I had spent some time with the people.
Next I carefully read two books on field work methods
and found that Kenneth Goldstein's32 was practical, espec-
ially his Chapter VI on "Observation Collecting Methods".
Since I was planning to live for some time with the people,
I knew that much of my material would come from observing

their daily life. Sean O'Sullivan's A Handbook of Irish

Folklord3was a great help and reminded me of many questions
that I would have overlooked.
I looked through several works of a general nature

pertaining to folklore studies34 to familiarize myself

31 Gilles Colpron, Les Anglicismes au Québec, (Montréal:
Beauchemin) 1971

32 Kenneth Goldstein, A Guide for Fieldworkers in Folklore,
(Hatboro: Folklore Assoclates) 1964

33 sean 0'Sullivan, A Handbook of Irish Folklore, (Hatboro:
Folklore Associates) 1963

34 Jan Harold Brunvand, The Study of American Folklore,
Mew York: W.W. Norton) 1968

Tristam Potter Coffin, editor, Our Living Traditions,
(New York: Basic Books) 1968

Richard M. Dorson, editor, Folklore and Folklife,
(Chicago: The University of Chicago Press) 1972
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with the genres and types of studies that are done in
éﬂis field. There are two detailed works pertaining to
the folklore of France 35 which I consulted in case I
found similarities between the folklore of France and
that of the French people of Black Duck Brook. I found
Arnold Van Gennep's work the more interesting, especially
his sections "Du Berceau 3 la Tombe" and "Folklore
Doméstique".

Pertaining to specific felklore items, I read
pertinent chapters of many works. For foodways, I
particularly enjoyed the theoretical discussions of

Margaret Cussler and Mary DeGive3®

in their Chapter II
and their Chapter VIII on "The Catering Pattern" which
discusses food as a social process.

In referring to textiles, I read an introductory
book37 which tells the beginner how to perform certain
processes since it would have been pointless to ask about

knitting, shearing or weaving, for example, and not know

about the processes myself, although much of this I knew

35 paul Sébillot, Le Folklore de France, (Paris: Maison-
neuve et Larose) 1968, 4 volumes

Arnold Van Gennep, Manuel de Folklore Francais Contemp-
orain, (Paris: A. Picard) 1937-1958, 3 volumes

36 Margaret Cussler and Mary DeGive, 'Twixt the Cup and the
Lip, (New York: Twane Publishers) 1952

37 Mary E. Black, Weaving for Beginners, (Ottawa: Health
and Welfare Canada) 1975
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since I have been knitting and sewing since adolescence.
One pertinent work has been done concerning the textile
industry in Eastern Newfoundland38 and I subsequently
found similarities on the west coast of Newfoundland.
There are many works which contain sections on
pregnancy,.bidrth and death and one that I found partic-

ularly interesting was Croyances et Pratiques Populaires

Au Canada Frangais39, part three, entitled "de la naissance

-~

da la mort".
A work that I read with great eagerness was Hilda
Murray's "The Traditional Role of Women in a Newfoundland

40. This work concentrates on the life

Fishing Community"
and work of women in a small Newfoundland community, and
Mrs. Murray's findings are, in many cases, similar to

my own. Especially relevant to me were her chapters
entitled "Pregnancy, Birth and Babyhood", "Feeding the
Family and Health Practices", "The Woman's Traditional
Role at Different Seasons of the Year" and "Social

Activities, Death and Funeral Customs and Practices".

Aside from these works of a general nature, there is

38 Gerald Pocius, Textile Traditions of Eastern Newfound-
land, (Ottawa: Canadian Centre for Folk Culture Studies)

39 pierre Des Ruisseaux, Croyances et Pratiques Populaires
Au Canada Francais, (Montré&al: Editions du Jour) 1973

40 gilda Murray, "The Traditional Role of Women in a New-
foundland Fishing Community", (Memorial University of
Newfoundland Master's Thesis) 1972
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not much written on the community of Black Duck Brook,
except for two censuses done by students of Memorial
University41. These works, as well as works pertaining
to the areas of Cape St. George and Mainland are, for

the most part, contained in Le Centre d'Etudes Franco-
Terreneuviennes at Memorial University. A bibliography#42
of the works and student papers contained in this section
of Memorial University's Folklore and Language Archive

has been prepared.

41 catherine Hanlon, "Census of Black Duck Brook"
Memorial University of Newfoundland student paper)
1975

Ronald Labelle, "Maisons D'Hiver et L'Anse-Aux-
Canards - Etude de recensements 1921-1949" (Memorial
University of Newfoundland student paper) 1975

42 Geraldine Barter, "A critically annotated bibliography
of the works published and unpublished relating to the
culture of French Newfoundlanders", (Memorial University
of Newfoundland Honour's dissertation) 1977
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Informants

All of the material discussed in this thesis is based
on the information provided by the women of Black Duck
Brook and Winter Houses. A large part of this was offered
by five principle informants, each of who were interviewed
for several hours. One of my informants was the woman with
whom I stayed on my first two trips, Mrs. Mary Felix, and
countless hours of conversation with her clarified many
points and confirmed information given me by other women.

A much smaller amount of material, most of it in the
form of direct quotations found in this thesis, comes
from informants who I did not personally interview. The
information was offered me by Miss Ruth King who also
used some of my tapes in her linguistic analysis. The
personal history of these women does not differ signifi-
cantly from that of my principle informants.

It is perhaps necessary at this point to discuss the
lives of the women on whom this thesis is written. From
a biographical sketch of them, we can ascertain how typical
they are of the area and how various influences in their

lives determine their wvalue as informants.

Mrs. Mary Duffenais

Mary Benoit was born in Black Duck Brook on the 18th
of May, 1919 of parents who were themselves both from this
community. Her mother's maiden name was Gaudet although

she is unable to say where her grandparents were born and



38

lived and when her ancestors first came to Newfoundland.

Mrs. Duffenais' parents, who were both illiterate,
had three children but her father died at a young age and
her mother re-married and had three more children.

As a child, Mrs. Duffenais had a total of about one
year of schooling which was spread over several years as
she was obliged to stay at home and work. She never
learned to read or write. All members of her family spoke
French, and as school was conducted in English she did not
understand much of what was taking place there.

At nineteen years of age she married Freeman
(pronounced by her Fierman) Duffenais, born in the
community of Winter Houses. He was also illiterate and
worked all his life at the fishing industry in summer and
the logging industry in winter.

The Duffenais had nine children, six of whom are
still alive. Mr. Duffenais died in 1965 and Mrs. Duffenais
has never re-married.

Several of her children have moved away from Black
Duck Brook. One lives in Prince Edward Island, one in
Toronto and two in the United States. She has made twe
visits in recent years to visit all of these children.

Her combined trips total about three months.

As a married woman Mrs. Dufenais spent most of her
life alone raising her children and doing all the tasks
necessary for the maintenance of the home and farm. Her

husband would be gone to the logging industry for three
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and four months every winter and in summer all his day-
light hours were spent fishing. She thus looked after
the animals and the gardens, washed, sewed and made all
the family's clothes, did all the cooking, sheared,
carded, spun and knitted their wool and kept her house
clean by herself.

At fifty-eight years of age Mrs. Duffenais lives
with her daughter, son-in-law and two small grandchildren
in a house built several years ago when their former house
was destroyed by fire. This is a two-story house but
the upper story is never used and, according to Mrs.
Duffenais, will shortly be removed by a government wel-
fare program. The main room of the house is the kitchen
which contains a wood burning stove, a dayrbed, chairs
and a table, a 'fridge and a rocking chair. The floors
are covered with linoleum and several worn braided rugs.
The other rooms of the house are smaller, colder and little
used. The exterior of the house is painted pink and in
the garden there is a barn, an outhouse, a wood pile, a
well and several sheep. The house is approximately thirty
yvyards from the road, where there is a fence.

Mrs. Duffenais is a woman of average stature and dark
complexion who speaks mostly French. Her English is poor
since she only started to learn it gradually when her
children went to school. She is a shy and hesitant infor-
mant. The answers she provides are often incomplete or

monosyllabic and her memory is not always good. For
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example, I asked her how long the community has had elec-
tricity and she replied twenty-five years when it is, in
fact, fourteen yvears. Her daughter who listened in on most
of our conversations interrupted often to correct her
mother.

Mrs. Duffenais' days are spent for the large part
watching television and playing with her two grand-
children. Of all the chores she once performed she now
does only shearing and knitting as well as sharing the

household tasks with her daughter.

Mrs. Emily Young

Emily Young's father was Frank Formanger who had
been born in France and came to Black Duck Brook at
eighteen years of age. There he met and married Anny
Duffenais who had been born and raised in Black Duck
Brook. Frank Formanger worked all his life as a fisher-
man but according to Mrs. Young, taught himself to read
and write, although his wife was illiterate.

The Fromangers moved to Long Point, the tip of the
Peninsula, where they had fifteen children of which Emily
was somewhere in the middle. Mr. Formanger did not pass
his education along to any of his children and Emily
never went to school. At eighteen she married Walter-
Young, a fisherman, and lived in Long Point raising
fifteen children until 1968 when the provincial govern-

ment resettlement program moved her family up to Black



Duck Brook.

Since this move nine years ago Mrs. Young has been
most unhappy. She insists that the land surrounding her
previous home was better for farming, the fishing was more
productive and the fields were perfect for sheep raising.
Because of the poor land given to them when they resettled
they can no longer raise sheep and this lack disturbs Mrs.
Young very much since she is always busy with her hands
but can no longer knit her own wool.

All of her children have moved away from home to
various places in Canada and the United States except
one, her son Joe, aged forty-eight. A daughter who lives
near by is currently building a home in Black Duck Brook.
Mrs. Young finds it distressing that she cannot write to
her children nor read their letters. She has travelled
little in Newfoundland and has visited Halifax on two
occasions for one and two weeks.

In her family, Mrs. Young speaks French and her
English is awkward and contains gallicisms. She is a
stout woman of average height with grey hair, a deeply
lined face and bright, sparkling blue eyes that immedi-
ately catch attention.

Her home is set away from the road with a road
leading to it which is muddy and narrow. The outside
was painted pink several years ago and the garden contains
most of the usual objects. The inside of her home is

warm and quite well kept. The main room of the house

4]



Photograph 3 Mrs. Emily Young
Taken in her home, November, 1977

Photographt 4 Home of Mrs.
Taken November, 1977

Emily Young
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is the kitchen which contains the stove, the main source
of heat. The family also use their living room more often
than many families because the television and telephone
are located there.

Mrs. Young often recalls the poverﬁy of her earlier
days at Long Point which, from her stories, sounds extreme.
She is a warm, gay and open person, always willing to talk,
always busy sewing or knitting something and always ready
for a good time. Other people of the community have told
me that she never misses a bingo game and acts years younger

than her age.

Mrs. Mary Felix

Mary Felix's paternal grandfather was born in France
and came to Black Duck Brook and her maternal great-grand-
father, whose name was Duffenais, came from France.

Her father had been taught to read and write by his
father, and could read French fluently. This he taught
to his children, including Mary, and all of them were
sent to school. Mary was born in 1923 and went to school
until the eighth grade, later taking night classes to
raise her level of education. She reads and writes in
both English and French. Mary's parents were very religious
and raised their children strictly and as best they could.

Befare her marriage Mrs. Felix worked in the local
store for two years and then married Michael Felix who

had been born in Winter Houses. Mr. Felix was raised
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by foster parents and because of their ill treatment of
him he left the area at the age of fifteen, never having
been permitted to attend school. He worked in St. John's
during the Second World War and returned to his home
after the war for what he thought would be a short wvisit.
There he met again and married Mary Benoit in June of
1946 when she was twenty-three years old.

Mr. Felix worked as a logger for many winters and as
a fisherman in the summers up to the present. He is also
an accomplished carpenter and has built many homes as well
as some public buildings in Stephenville.

Mrs. Felix taught school in collaboration with another

teacher in Mainland for several years after her marriage.

Photograph 5 Mrs. Mary Felix, her husband
Michaél, her brother and nephew. Taken in
March, 1977.
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The Felix's had seven children, the first of whom died as
an infant. Of the six living, four are still in Black
Duck Brook, one daughter lives in Stephenville and one
son in Toronto. Her youngest is fourteen, her oldest
twenty-eight.

Mrs. Felix's home is a fairly well-kept two story

house built by her husband shortly after their marriage.

Photogragh 6 Home of Mrs. Mary Felix
Taken in March, 1977

It is painted white and set close to the road on the
intersection of two roads at right angles. She is a

small but rotund woman with a lovely complexion and placid
expression. She speaks fairly good English with a heavy
French accent. Her English has improved since her son's

marriage to an English girl who does not understand French.
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The family prefer to speak English to make her feel more
comfortable since she, her husband and two small children
live with Mrs. Felix, as well as the latter's youngest son.
Mrs. Felix has never travelled further than the west coast
of Newfoundland and says that she would never live any-
where but Black Duck Brook, in the house her husband built
for her.

Mrs. Felix is a hard working woman and does most of
the household chores for the seven people who live in the
house. She is a gentle and religious woman who accepts
the work she has to do and the sorrows she has to bear
as God's will. She has an excellent memory and a quick
sense of humour which make her an intelligent and valu-

able informant.

Mrs. Regina Lecoure

Regina Lecoure was born and raised in Cape St. George,
a French community on the opposite side of the Port-Au-Port
Peninsula. Her paternal grandfather, Pierre Louvelle, was
born in France and went to Cape St. George. Of her mother's
family she does not know who first came to Newfoundland,
only that her maternal grandfather, Laurence Chiasson, was
born in Cape St. George.

Her parents had five children and Regina was born in
March of 1923. According to Mrs. Lecoure, her father was
crippled and they were quite poor. She had to leave school

after Grade V to go to private homes to do housework as a
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maid. Her mother, as I discovered on my last trip,
had been a midwife, prepared the dead and was looked
tp for cures of all kinds which, unfortunately, Mrs.
Lecoure does not remember.

In 1948, at the age of twenty-five, she married
Ronald Lecoure, who was then thirty. She moved to
Black Duck Brook where she lived since 1948 with the
exception of three years which she spent in Halifax
shortly after her marriage.

Ronald Lecoure has Grade V education and is by
trade a fisherman. He enlisted in the Second World
War and spent three years in Europe. He also worked on
the power lines in the 1960's when electricity was
brought to the area.

The Lecoures had three children, all of whom are
grown and moved away, although two children who live in
Stephenville are frequent visitors. Her daughter lives
in Labrador where she has visited once in recent years.
Mrs. Lecoure has worked hard most of her life. She did
most of the work on the farm when her children were young
and her husband was away from home working. Today she
keeps an immaculate two story home equipped with many

modern conveniences. It is painted two shades of green

and is situated close to the road which leads to the
shore.
Mrs. Lecoure is of average size with graying hair

and is very proud of her French heritage. She is con-



Photograph 7 Home of Mrs. Regina Lecoure
Taken November, 1977

cerned about the disappearance of French in the area and
encourages most people to speak it.

She still busies herself around the house as much

as possible. She mentioned on my last visit that she was

planning to take up carding and spinning again to fill up

her idle hours. She is one of the few women who says
she watches little television. She spends much time
with her husband's sister who lives next door after
having lived in the United States most of her life.

At first Mrs. Lecoure was an abrupt and reticent
informant although what little she said was interesting.
On my last visit to her she was friendly and went out of
her way to show me her old spinning wheel and milk

separater. She talked a great deal and provided a large

48



49

amount of material that I did not know she possessed.

Mrs. Mathilde Bozec

Mathilde Bozec was born in Winter Houses in 1909,
about two miles from her present home in Black Duck
Brook. Her paternal great-grandfather Lainey was born
in Mainland and moved to Winter Houses where his succe-
eding generations stayed. Her maternal grandfather
Duffenais was born in Winter Houses and nothing is
known of either family before this.

Mrs. Bozec lived in Winter Houses and received
education until the level of Grade II. Later she worked
as a chambermaid and as a maid in Corner Brook for about
eight years before her marriage to Joseph Bozec.

Mr. Bozec's father came from France and was a
fisherman as was his son. Mr. Bozec is the best educated
person in the community of the older generation, having
gone to school and later night school, finally receiving
his Grade XI from a correspondance course in St. John's,
of which he is very proud.

The Bozec's ran a fairly large and well organized
farm and raised seven children. They now keep much
fewer animals and grow fewer vegetables for they live
alone with one unmarried son. There house is set apart
from the others, surrounded by fields and almost inacces-
sible unless one finds the twisting road which leads to

the house from the shore. My first visit involved
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Phétograph 8 View of the Bozec home taken
the main road in Black Duck Brook. Taken
November 1977
crossing swampy fields and climbing shaky fences, much
to their amusement, until I learned about their road.
The outside of their house is painted a fire-
engine red and can be seen from miles on a clear day.
The interior of the house is clean and filled with
objects of her own making: rugs, cushions, pillows,
pot hangers, doilies, stuffed dolls and place mats.
Mrs. Bozec, although bothered greatly by arthritis, is
still active and energetic. She spins her own wool and
knits prodigious amounts of clothing for her own family
and to sell.
Aside from this her other principle activity is
her flower garden which she cultivates as soon as the

snow disappears in spring. Every fine summer day finds
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her in the garden where literally dozens of different
types of flowers grow. People in the community visit
her garden every summer and it is much admired. 1In
winter she brings many of the plants indoors to a room
used for that -purpose.

Mrs. Bozec is a kindly and patient woman although
very shy with strangers. However, once she became
accustomed to me she was more eager to talk and delighted
in showing me her handiwork and telling me about her
earlier life. She was the only person I interviewed who
did not wish to be tape recorded but was finally persuaded.
She refused to be photographed and was most indignant
about previous visitors who had taken her picture and

published it without her consent.

In subéequent chapters we will discuss the various
tasks that these women, like others in their community.
performed over the years. One of their most frequent
duties was the thrice daily preparation of their family's

meals, which brings us to the discussion of foodways.



FOODWAYS

This chapter concerns the broad area of traditional
life called foodways. Here there are three basic sections
of the broader area. The first is the attitude of the
people of Black Duck Brook toward food and the trans-
mission of this attitude from generation to generation,
the second is their methods of procuring food, the third
and largest sectioh, since it deals most directly with
the women, is the preparation of food.

Two additional areas of foodways are contained in
other chapters where they appear more relevant: preser-
vation of foodstuffs is contained in outdoor work since
in the past food was always kept outdoors. This is
still true of the families who grow a large amount of
vegetables or slaughter their own animals. Special
foods for feast days are included under custom although

it will be seen that preparation is basically the same.

Attitude

Attitude toward food in Black Duck Brook can most
accurately be described as relaxed. There is little or
no pressure upon people concerning what they should or
should not eat or when they should eat.

This attitude is formed from infancy. When child-
ren were breast-fed they were fed less often than at

pPresent but they were weaned at an age which many might

consider late. One woman weaned her children at eight
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months, another at twelve and another at thirteen months.
In another area of Newfoundland, babies were first given

43 Bottle-fed babies

solid food as early as two months.
of the last two decades are given condensed milk with
water and sugar at any hour of the day or night. These
babies have no regular feeding times but are provided
with milk, or sometimes water, so that they always have
something to drink.

As soon as the baby is weaned it is fed the same
food as the other members of the family. This includes
fried foods, pizza, candy and food with minimal nutri-
tional value. Some of this food will be mashed until the
child grows teeth. Children eat often between meals:
bread, cookies, potato dhips and fruit are common. The
parents will say nothing if they see the child eating,
for they still equate health with large food intake.

Adults, too, eat between meals. Each family has
a pot of tea on the stove at all times which they drink
at about ten o'clock in the mofning and three o'clock
in the afternoon as well as during meals. Sometimes
they also eat with their tea, usually a slice of bread.

Before bed most of the family members eat a snack which

some people classify as a meail.

43 Hilda Murray, "The Traditional Role of Women in a
Newfoundland Fishing Community", (Memorial Univer-
sity of Newfoundland Master's Thesis) 1972, p.92



Food 1is
Every visit,
includes the
drink. Upon

a cup of tea

an important aspect of the social process.
whether that of close relatives or strangers,
tradition of having something to eat and
entering a home, one will be offered either

or a beer, depending on the inclination of

the hosts and the time of day. Usually a piece of home-

made bread and jam will be offered with the beverage or,

for special visitors, bought biscuits. People who are

visiting will usually be asked to share a meal.

"but there was always people coming and if they
came there was a cup of tea right away because
that was the thing to do, you know, it was the

custom,

nobody visited you and didn't eat, they

ate before leaving."

("mais y avait tout le temps du monde qui rentrait

et s'il

rentiont, eh, c'tait une tasse 3 thé tout

de suite parce c'tait la mode, wous savez, c'tait
la mode, y avait parsonne qui venait chez vous sans

manger,

i' mangiont avant de quitter.") C2857

As the community receives more and more visitors, this

custom is slowly dying out yet it is still considered the

polite thing
Despite

at any time,

to do.
the relaxed attitudes toward eating anything

most people are conscious of their weight.

Over-weight people may make a humourously self-deprecating

remark about

their weight if they feel so inclined but

I heard of no one who was trying to lose weight by

dieting. People are thus conscious of their physical

appearance but not enough to try to improve it.

Most people enjoy what they eat and are not difficult

to please.

This is probably due to the years within their
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and their parents' memories when food was not so easily

obtained and thus more highly wvalued.

In fact, most of the elder generation prefer the
food eaten when they were young to the food that is now
available to them. They scoff at canned and frozen produce
and say that food does not taste so appealing now:

.B. "I mean, dere was no, no foolishness like dere
is now."

B. "No foolishness like dere is now, eh?"”

.B. "Dere was no canned goods 'n' all dat no good
fer not'ing at all."

B. "Yeah."

.B. "What we had was something good."

B. "Yeah. See, when you had a meal it was a good
meal, not de can stuff, now I don't like dat
Kind a' stuff." C2851

This tendency is passed down to the younger generation
who also prefer the same type of food, the food they ate
as children. Although much greater variety is now avail-
able, people still prefer fish and seafood to meat, salt
meat to fresh meat, fresh staple vegetables to frozen or
canned vegetables and home-made bread to bought bread.

Just as the food consumed has not changed substan-
tially over the years, neither have the methods of pre-
paration. Electric stoves have replaced wood stoves in
some homes and refridgerators are universally used but
the preparation and ingredients remain the same.

The attitude of relaxation toward food is shown by
the habit of eating at all hours of the day. One can

also see this in the presentation of food at meal times.

Every food to be consumed at a particular meal is placed
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on the table at once. For example, a platter of fish,
vegetables, a pot of tea, a plate of bread, a container
of butter and one of pickles is placed in the center of
the table from which each person chooses his portion.
Wwhen asked about this method informants said quite
certainly that this method indicates to the family that
there is a generous amount available and that each person
may eat his fill. I was told, on the other hand, that if
the food is served directly to the people on their plates,
there is not a large amount and one can eat only what is
on one's plate. 1In this case, one would not ask for more,
since it is an unspoken signal that there is no more.

Attitudes, as well as methods of procuration and
preparation have not changed considerably over the years.
Young girls learned to prepare food at a very early age,
and all women say that they cook in the same way as their
mother, and to their knowledge, their grandmother.
Methods of preparation and recipes are not complex or
difficult to remember and most women keep their entire
repertoire of meals in their memory. Only one of my
informants possesses a cookbook which she consults infreg-
uently; others, among Whom several cannot read,.do not own
one:

"Yes, well, people who can read it's all right,

well, they have books, eh? Books to cook well,

people cook more, more things, see?...Ya needs

a lot to put in, eh?...The way we cook doesn't

take time."

("Ah oui, ben du monde qui peut lire, das all



right, ben, il avont des liv'res, eh? Des liv'es

pour tchuir :plus, plus d'affaires, vois-tu?...

Ya needs a lot to put in, eh?...La fagcon que j'

tchuisons ben, ¢ca prend pas temps.") C€2845

Women have always been the cooks of the family.

They prepare extra meals at any time for hungry members

of the family, special meals if one of the family does

not like what is planned and snacks for the children

when they come home from school, even if meal time is

only an hour later. With such a large number of children,
including daughters, it was rare that any'man would have
to cook, and rarer still that he would deign to do it.
However, with increasing unemployment and smaller families
men cook more often, although their efforts are restricted
to simple preparation such as frying baloney or brewing
tea.

The hours at which meals are eaten have changed in
some measure. During the years when men went fishing in
the summer, the meals were not always eaten at the same
hour of the day but depended on the day's catch. The men
would eat a light breakfast about two or three o'clock in
the morning before they set out to the water. Sometimes
they would return about seven or eight o'clock for a
heartier meal. Depending on the catch and the weather,
they would return for lunch anywhere between ten o'clock
and noon. Their evening meal would be eaten when the

catch had been brought ashore and cleaned, about three

or five o'clock. Of course, the rest of the family ate
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with the men, so all meals revolved around their work.
sometimes the women would take a cooked meal to the shore
at noon and when the men came ashore they would eat there.

In the winter, when the men were not fishing, break-
fast would be eaten at seven or eight o'clock in the morn-
ing, the noon meal at eleven or twelve o'clock and the
evening meal at four or five o'clock in the afternoon.
Most women follow the latter schedule now, except those
whose husbands still fish. They prefer to have the
evening meal finished by the time their favourite "soap
operé'starts at four thirty. Since they eat so early,
most of the family members are hungry again at ten o'clock
in the evening, when they eat another meal, which they
call a lunch.

In all homes meals are eaten in the kitchen. Three
of my five principle informants have dining rooms in their
house but these are only used for very special occasions.
It can also be used for visitors, as during my first trip
to Black Duck Brook Mrs. Felix served me in her dining
room while the rest of the family ate in the kitchen.

When I arrived the second time I told her that I would
much prefer to eat in the kitchen with the rest of the
family and although she insisted that she enjoyed serving

me, I convinced her of my sincerity.

Procuration

At present, methods of procuring food are partly
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primary and partly secondary. The food that is directly
obtained by the people is that which they raise themselves
and that which they hunt. Food that is indirectly obtained
by them is bought at the local Co-op store in Lourdes or

at the smaller variety store in Black Duck Brook.

Most of a family's vegetables - potatoes, turnips,
carrots and cabbages - are grown by them and last them for
a full year. Some families buy vegetables if they have not
produced enough themselves. Each family keeps several sheep
which they kill for meat and a few families keep chickens
for eggs and meat. Only one family keeps a cow which is
used for milk in the spring and summer.

Primary produce eaten in the past consisted of
seafood, fish, small game and berries. However, few
people still go hunting for game or seabirds although in
the past they provided considerable supplement. Large
game hunting was never an important aspect of food procur-
ation because there are few large animals on the Port-Au-
Port Peninsula. The most commonly hunted wild animal
is now rabbit. Fish that was consumed was usually part
of the man's daily catch. Each fisherman caught an amount
far larger than the family's needs, sold it to the local
dealer but kept one or two fish for the family's dinner.
Those men who still fish do the same.

Until fifteen or kwenty years ago, the ratio of food
bought to that procured by the family was much different.

Many more animals were kept and many more vegetables were
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grown. The men went hunting for small game and sea birds
more often, cows provided all dairy products such as milk,
butter and cream in certain seasons and berries were more
relied upon. In those days, there was no store for food-
stuffs in the immediate wvicinity and residents were obliged
to travel to Port-Au-Port twice a year to collect supplies.
They went once in the fall for the winter's supply and
again in the spring for the summer's supply. They had
little money to spend and most of the produce was obtained
by trading with the local dealer. Such goods as eggs,
berries, butter, fish and game would be traded for the
necessary staples such as floux, tea, molasses, yeast,
sugar, salt and sometimes a barrel of lard.

J.B. "In de summer time dere no store--"

M.B. "In de summer, in de winter dere use'n'ta be

no store."

J.B. "You had to go to Port-Au-Port."

M.B. "Yeah. Wait till de spring, go to de store den."

E.S. "You'd have ta get everthing before the winter?"

M.B. "Yeah, an' den, yeah, but den dere was no use ta

have de store, nobody had money to go to the r
store."

E.S. "Did you ever, like, trade things? Like, give
them something an' they give you something, with-
out any money?"

J.B. "Oh no, no, not here. Well, much de same 'cause
we used ta trade in fish 'n' butter an' den you'll
get whatever you wanted, see? An' den fish was
de same, well den you get your flour, your tea
'n' molasses. All dat fer de winter, see? An'
ya had ta be about seven or eight months ahead,
t'ough, time, in de winter time." C2851

All of the food that has produced changes in the
people's eating habits is food bought at the store.
Products such as cereal, peanut butter, mayonnaise,

catsup, cheese and, in fact, all precessed foods are
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common and all are purchased.

Preparation

The preparation of all food is based on simplicity
in both ingredients and cooking. Nothing but essentiel
ingredients are used in most cases and women say that
they did not have any spices or herbs, except for common
ones such as pepper. As one woman explained, it was
useless for her to go to the store to buy spices because
she could not read the labels and, in any case, did not
know what spices were used with certain foods.

Preparation in general is limited to boiling, frying
and baking, but there seems to be a preference for frying
everything. At the end of this chapter this simplicity
will be more apparent because contained here is virtually
every. kind of food and every method of preparation.

In the area of foodways, there seems to be no
traditions or methods that are typically French, either
in terms of France or French Canada, Neither are these
methods different in any way from the methods that many
other Newfoundlanders employ. Similarities can be seen
with Hilda Murray's account of food and cooking of the

English women in her thesis. 44

44
Hilda Murray, pp. 216-223
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Fish

The most common food consumed by the people of Black
puck Brook is wvarious kinds of fish and seafood. There
is indication that this is also their favourite food,
and many people prefer fish to meat, especially to fresh
meat. The Catholic tradition of eating fish on Wednesdays
and Fridays is still follewed in many families. On an
average, fish is eaten four times a week in most homes.

E.S. "Did you eat fish often?"

M.D. "Yes."

E.S. "Every day?"

M.D. "Well, not every day but almost."

(E.S. "Est—-ce que vous avez mangé& le poisson souvent?"

MBs "Ouls”
E.S. "Chague jour?"
M.D. "Ben, pas tous les jours, mais quasiment.") C2845

Despite the fact that fish is such a common food,
there remains limited ways of preparing it. This monotony
is somewhat alleviated by the variety of species of fish
consumed. Cod is still the most common but herring, halibut
and mackerel are also eaten when they are caught.

There are also the fish and seafoods which are avail-
able at certain seasons: salmon in the early summer and
crab, scallops, mussels and lobster in the summer.

Seafood is almost always boiled. Lobster, clams,
scallops, mussels and other shell fish are put in a pot,
covered with water to which a little salt is added and
boiled until cooked. It is then taken out of the shell _
and eaten. The seafood that is not eaten during the

summer but preserved will be boiled and stored in airtight



63

pottles.

There are two basic ways of eating all of the other
types of fish: fresh or salted. Fresh fish is eaten soon
after it is caught or stored in a cold place whereas salted
fish keeps for a much longer period of time.

To salt fish, it is either dried outdoors first and
sprinkled with coarse salt or placed in a container such
as a barrel with a salt water solution. Fresh fish was
often canned or bottled in the past and still is in some
families. Many people owned their own canning machines
and bought the jars and covers at the local store. Appar-
ently, the fish was placed in jars after having been boiled,
then covered with water and sealed.

As for cooking, salt fish is usually boiled. Some
people soak their fish overnight in fresh water to remove
some of the salt. They may change this water several times
before and during cooking according to how salted the fish
is and to individual preference. If fish is only lightly
salted some people prefer to boil it without soaking,
although this is most often done with fish salted in water
and not dried salted fish.

In boiling fish, most women put it in a pan, bring
the water close to the boiling point, empty the water,
refill the pan with cold water and then bring it to a boil.
This method removes even more of the salt. Some people
put potatoes in the same pot as the fish and boil them

together while others cook potatoes separately. Salt fish
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is invariably eaten with potatoes, sometimes as the only
vegetable.

"Oh, well, now, in de win--is only in da winter

time ya gotta salt fish, eh? Well, you, you soaks

it overnight an' den you puts yer petatoes in de

pot an' den de'r next day, you puts yer potatoes in

de pot an' den you puts yer fish into it. So when

yer potatoes is cook, yer fish is cook, an' is just

right ta eat, not salt er not'ing, eh? Das de way

I does it, eh?" C2849

Apart from boiling, salt fish can be made into fish-
cakes. They are made with fish and potatoes boiled together
to which chopped onions are added and then fried in lard.

"Well, you boil your potato with cod then after it's

cooked you mash your potatoes and your cod all together

and your onions, your pepper, you can put in a little

flour. Then you make little cakes with a little flour.
Then you fry them in lard or shortening.":

("Ah, ben, vous bouillez vot' patate 'vec la morue
pis aprés c'est tchuit vous crasez vos patates pis
vot' morue tout ensemble et pis vos oignons, vot'
poiv', vous ara' pu mett' un peu d'farine. Pis

vous faisez vos p'tits cakes 'vec un 'tit peu 4'

farine. Pis vous les fricasser dans la graisse de

lard ou les shartning.") C2849

The heads and tongues of the codfish are also salted
and eaten or eaten fresh. When salted, these are usually
boiled as is the body of the fish.

Fresh fish is usually prepared in one of four ways:
fried, boiled, baked or stewed. To fry fish, it is usually
rolled in flour and fried in some kind of lard or short-
ening, usually pork fat obtained from frying down the fat
of the animal. The cook may add onions, salt, pepper or

sliced potatoes to be fried at the same time. Fresh tongues

and heads are usually fried in the same way, but not often



poiled, baked or stewed.

Boiled fish is placed in a pot of fresh water and
heated over the stove. Some people believe that fish
should be heated but not brought to a boil which they
say makes the fish tough. Others boil the fish together
with vegetables until both are cooked.

Baked fish is heated in the oven in a pan with a
cover. When baked it is often stuffed with a dressing
made primarily of bread and onions. This method is less
common since it takes a longer time and uses more fuel.

Fresh fish, especially the heads of a fish such as
cod, can be made into a stew or soup which is considered
one and the same. To make this one boils potatoes and
fries fish, then mixes them together to boil.

"To make fish soup, you cook your potatoes in

pieces...And you fry your cod in fat with pepper,

salt and onions on the stove until it's well cooked
on both sides. Put the potatoes in the pot, cut in
pieces...then you dump your cod and your onions and

everything in your pot with your potatoes, without
breaking them...Then you leave it to cook, to boil
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with your potatoes and then you make little dumplings,

little balls to put over."

("Moi, j', pour faire d'la soupe au poisson, tu tchuis

tu cookes tes patates par morceaux, eh?...Et tu fri-

casses ta morue avec du lard et du poiv' et du sel et
des oignons dans la poéle pis tu les, tu mis ga gqu'ga
vient bien fricassé& chaque bord, eh? Mis des patates

dans 1l'pot, coupés par morceaux...ben tu la chavires

ta morue et tes oignons tout ga dans ton pot avec tes

patates, sans les briser...Pis 13 tu quittes tchuir,
bouillir avec tes patates et pis faire des p'tites
des, des, des doballes, p'tites boules de pot pour
mett' par-d'ssus.") C2854

The same methods of cooking salt and fresh fish can be

used. That is, each type can be either fried, boiled or
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stewed. The above explanations indicate preferences
only since, for example, one will not usually fry salt

fish or make fishcakes from fresh fish.

Meat

In Black Duck Brook meat has always been eaten less
often than fish, and many people prefer fish to meat. It
is usually eaten on Sundays but at no other time of the
week on a regular basis. As meat is less well liked than
fish, so is salt meat preferred to fresh meat. Salt meat
invariably means beef although it is referred to as salt
meat or "la viande salée".

There are four major kinds of fresh meat eaten,
according to the animals that people keep and have kept
over the years. Fresh lamb is eaten during the fall and
early winter as the sheep are slaughtered one at a time
so that fresh meat will be available over a longer period.

Chicken is common because years ago people kept as
many as two dozen chickens at a time, which would be killed
at all times of the year for fresh meat, especially during
holidays or important occasions. Of all the meats that
are bought today, chicken is probably the most common.

Pork was more common during the time when most people
kept a pig and slaughtered it in the fall. This would
provide a large quantity of meat over the winter in wvarious
forms such as ham and bacon.

Beef was common salted but not fresh. Since a cow
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was a valuable animal because it provided dairy products,
it was not slaughtered as often as sheep were. If a cow
had a calf during the year that would be killed and
usually salted. When salted it would provide the basis
of the winter's meat supply and some people bought extra
barrels if their supply was not adequate.

The most common game were rabbits and sea birds of
various kinds, including duck from which the community got
its name. There would be eaten fresh shortly after caught
since they might be the only fresh meat that the family
would have.

Salt meat is cooked in only one way in this area and
that is boiled. As with fish, it is usually soaked over-
night to remove some of the salt. It is then put in a
large pot, often with vegetables such as potatoes, cabbage,
turnip and carrots.

After it has been boiled, what is left over from the
meal will be cooked again. Meat and vegetables will be
mashed together with onions, salt and pepper and fried in
some kind of shortening. This meal, called "hash" in both
English and French, is eaten for lunch or for another light
meal.

Many families eat salt beef with every other kind of
meat, as an extra. With roasts of chicken, lamb or pork,
a small plate of salt beef is put on the table for each
person to have a small quantity.

Fresh meat is roasted, fried or stewed. Roasts are
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eaten on Sundays and special occasions. The meat is
placed directly in the oven, sometimes with onions and
in the case of chicken, a stuffing made from bread and
onions will be added.

E.S. "Do you have something special on Sundays?"

E.Y. "Oh yes, yes, I have stuffed chicken on Sundays,
YeS = 11

E.S. "Stuffed with what?"

E.Y. "Oh yes, yes, your bread, onions and a little
bit of lard and, oh, it's good. Yes, onions
and everything, eh?"

(E.S. "Est-ce que vous avez que'que chose de spécial
le dimanche?"

E.Y. "Oh oui, oui, j'ai un poulet stuffé& pour
dimanche, oh oui."

E.S. "Stuffé avec quoi?"

E.Y. "Oh oui, oh oui, vot' pain, les oignons et p'tit
peu d'lard et pis, eh, c'est bon. Oh oui, des

oignons et tout en grand, eh?") C2849

Fresh meat such as pork or lamb is often fried: the
people seem to prefer fried food to any other kind. It is
rolled in flour and fried in some kind of fat or shortening
with onions, salt and pepper.

A stew can be made from meat that has already been
cooked and left over, or from raw meat. To make stew, the
meat is fried then water, onions and vegetables are added
and cooked.

"A stew? Well, fry a little piece of lard and then

you take your chicken and fry it with your lard and

then after you put a bit of water in it, your onions
and some pepper and that. Then you put your little

turnips in, some potato if you want then you put a

pastry on it, oh, it's good."

("Un stew? Bien, fricassé& un p'tit morceau d'lard

et pis vous prendez vot' poulet pis vous l'mettez

d fricasser avec vot' lard et pis aprés qu'vous

mettez un p'tit peu d'eau d'dans, vos oignons et
pis du poiv' et g¢a. Pis 13 vous mettez vot' p'tits
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chou-raves d'dans, des patates si vous voulez pis
vous mettrez un pdte d'ssus, oh, c'est bon.") C2849

Some people call a stew only something which has no pastry
on top, and make a similar dish with a pastry which they
call a pie. The process is the same for the two and only
the name is different.

Soup is made much the same as a stew except that bones
are added with the meat and are boiled instead of fried.
Vegetables are added and the mixture is cooked for quite
a while before the bones are removed. Soup is commonly
made with the lower part of the legs of the animal which
has nutritional value in the bones without a lot of meat.

As the legs of the animals are used for soup, most of

the other parts of the body are used for various purposes

to minimize waste. The organs of all animals are used.
Out of the brain is made a dish called pothead in
which the brain is boiled and cooled forming a gelatine

mixture.

"They boiled, all the head was cleaned, the nose

and everything was cut, the skin taken off, there

‘ was only the bones and the brain left on it. They
Boiled that until it was all, the meat fell off of

| the bones. They took it, took out the bones and
fixed it with pepper, salt and fat, like grease,

| whatever, eh? Then they put it on a plate to cool,

| it became like a, like a cake, a meat cake."

("I' bouillont, toute la téte 'tait nettoyé&, toute
| le nez, tout en grand 'tait coupé&, la peau 'tait
| parti, su' qu'i' avait ienque les os et le cervelle
et ¢a 1a. I' bouillont ¢a jusqu'd@ temps qu' c'tait
tout la, la viande tombait tout de d'ssous les os.
Et il preniont, tiriont tous les os d'd'dans pis 1la
il arrangeait tout ¢a avec du poiv', du sel et du
lard, comme d'la graisse, whatever, eh? Et pis
mettiont ¢a dans les plats a8 froidir pis c¢a, ¢ga
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v'nait comme un, comme un gdteau d la viande.")
c2854

The heart of the animal can be fried but more often is
paked in the oven with a stuffing. The liver of the
animal is usually fried and the intestines can be used
to make a kind of pudding. Some people save the blood
when an animal is slaughtered and make their pudding
with that. These last methods of preparation using the
organs of the animal are largely dying out because now
people have fewer animals of their own and because they
probably consider this type of meat something that is
eaten when times are hard. People who like these things
often substitute meat in the preparation.

Only one person in the community said that her family
smoked meat and fish. Others said that they had never done
it and many added that they did not like the taste. Meat
and fish are smoked in the same way, in a small wooden box
where they are hung over a fire that burns for eight hours.

"Well now, you got a little square, little square

made wid board an' we got a little pan down below,

eh? We puts something in de pan to burn, eh? An'
all yer herring's hangin' up above dat. You makes

a smoke, you shut de little door, you leaves it dere

for eight hours, eh? An' when de eight hours is up
yer herring is smoke enough." (€2849

Vegetables
The types of vegetables that are grown in Black Duck
Brook, how they are grown and stored will be discussed in

the chapter of this thesis concerning outdoor work. The
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actual preparation of vegetables is very limited and
consists in boiling or sometimes frying.

Potatoes are the staple of the diet of this area
and a large quantity of them are prepared for every meal.
They are almost always peeled and placed in a pot to cook,
often with other vegetables in the same pot. All vege-
tables are cooked until they are quite soft, as people of
this area do not enjoy partially cooked or crisp vege-
tables.

Next to onions, potatoes are the vegetables that are
most often fried. These are cut in slices or fingers
and placed in deep hot fat until brown on the outside and
soft inside.

As was mentioned in the description of "hash",
other vegetables are sometimes mashed together and fried.
Aside from that, some vegetables are used to make wine
and others for pickles but this will be discussed later
under the subject of preservation. Other methods of
preparing vegetables are either unknown or not used,
probably due ta the fact that few women have cookbooks
and all of them prefer the old traditional ways of prep-

aration.

Dairy Products
When members of the community kept cows, milk and
the products made from milk were available during the

spring and summer months. Most families with one cow
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had enough milk after the calf was fed to provide them.
with fresh milk, cream and butter. Several families
kept more than one cow and sold the extra produce.

As there is now only one cow in the entire community,
most people use canned evaporated milk in their tea and
coffee, give it to their babies and children diluted with
water, put it on cereal and use it everywhere instead of
milk and cream. They have a way of distinguishing fzesh
milk from canned milk; the former they call cow's milk
and the latter they simply call milk. For whipped cream
they sometimes use a powder mix available on the commercial
market. In place of butter they buy margarine at the local
store but never butter because of the high cost.

When milk was collected, some of it would be kept in
its natural state for drinking directly. The rest of it
would be passed through an instrument called a milk sepa-
rater. This is an enamel or metal bowl into which the
natural milk is poured. 1In the bottom of this bowl is
a hole with a number of filters through which the milk
passes. It then flows through one of two exits, one on
top of the other. The cream, since it is lighter and
floats on top, will pass through the upper hole and the
milk will come out at the bottom.

"A separater, there is a big bowl above, eh?

And you pour your milk into the bowl and the

milk runs out. There are two, there are two,

um, two plates. There is one for the cream

and the other for the milk. When you turn

your separater, the cream goes in one and the
milk goes in the other."
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("Un séparateuse, i'a, i'a une, une grosse bol
haut d'ssus, eh? Et tu chavires ton lait dans
la bol et le lait coule @ travers. Y a deux, ¥y
a deux, um, deux plats. I' en a iun qui va pour
la créme et l'aut' qui va pour le lait. Quand
qu' tu vires ta séparateuse la créme passe dans
iun et le lait sort dans l'aut'.") C2854

Photograph 9 Mrs. Regina Lecoure's separater.
Photograph taken in November 1977

Those who did not have a separater could obtain the
same results by leaving the milk to settle. The cream
rose to the top and could then be skimmed off but this
process was longer, expecially for someone who had several
CcOwsSs .

The milk that was separated from the cream could be
consumed by the family but would be given to the pig if
the family owned one. The cream was used in its natural
form to put in tea or coffee, to use with fruit, cereal

or desserts. Most often, it was made into butter by



74

churning it.
Before cream could be churned it had to be cooled and
prior to the days of refridgeration, this was usually
done by putting it in wooden or enamel buckets and
lowering it deep into the well where the water would
cool it.
"Then I had to put my cream in a pot with a cover
on it, then I tie a sheet over it and put it, take
a rope and put it way down in the bottom of the
well in the water. More than one rope broke!l
(laughs) Then you had to let your cream cool in
the well like that.”
("Pis 13 faulait mettons ma créme dans 1l'pot, le
couver dessus, pis 1la j'ammare un linge par-d'ssus
pis la mettons, prenons un amarre pis descendons
en bas la fautaine dans l'eau. Plus gqu'un ammare
est cassé! (laughs) Pis 13 faulait quitter 1la
créme fredir dans la fautaine comme ga.") C2855
To churn butter, one takes the cream and puts it into a
container with a cover in which there is a hole. Through
this hole one places some kind of long instrument which
beats the cream until it becomes hard. Years ago the
women had traditional wooden churns but other women used
bottles. Today there are no churns to be seen. When
quantities diminished many women made butter with an
electric mixer which takes less time and energy. When
the cream hardens into butter it must be washed in clear
cool water to remove any milk remaining in it. It is
then salted.
"So you comes an' you takes all de cream off a dem
pans, eh? An' you puts it in a big churn, eh, a
big glass bottle er something. So, when you got
enough in dat churn, in dat bottle, just about full,
den you takes a, a little t'ing, what about dat big

on, an', I don' know what would you call dat, now?
Ah, I can't tell you, I fergets de name of it.



Anyway, you puts a hole t'rough de cover, puts de,
da stick in t'rough da handle an' den you churns it,
eh? An' when you do dat about a half hour an' your
butter is made, ah? 'Steure, my God, das how is
made, an' den you drains de buttermilk off of it,
an' yer butter is dere, ready to wash. Now you got
ta wash dat butter, s'pose in ten waters un--, until
you sees a little bit white in de water, when you
sees no more white your butter is clear. So you
salts that an' it's ready, ready ta eat." C2848

Bread and Cakes
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Bread is one of the most important staples in the diet

of the people. It is eaten with every meal, usually pro-

vides the main ingredient in every meal and sometimes is
eaten as a meal in itself.

Since such a large quantity of bread is eaten so
often, and since families were so large, bread was made
two or three times a week but most women now make it only
once. Bread is traditionally made on Mondays and after
that, whenever the supply gets low, usually Thursday or
Saturday. Most women prefer not to bake on Sunday.

When my informants were young, most of them started
mixing and baking bread as early as the age of eight or
nine. In families where there were several young girls,
they took turns.

"We made bread, I was very small, they made each of

us take our turn then...And if you were outside in

the summer playing or wherewer you were, you had to
come home and make your bread."

("Faisions du pain, nous aut'es, j'tais tout p'tite,

on faisait faire chaque not' tour ce temps-1la...

Pis si tu 'tais dehors 3 carnasser dans 1'é&té ou

n'importe ailloii-c-que t'es, faulait tu rentrais
faire ton pain.") C2856
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Making bread has become easier with the introduction
of fast rising yeast. Before it was available, the bread

had to be started in the evening and mixed on the following

day.

"But in those days you couldn't make bread in the

day, you could, you mixed it in the evening before

going to bed, eh? You, they were in blocks about

that big, two inches or one and a half inches square...
and you left that to soak in water and sugar and when

it was soaked, risen, you put that in your bread. But
you had to make your bread the night before and the

next morning you got up early and you mixed your bread."

("Mais dans ces temps-1l3d tu pouvais pas boulanger dans
1'jour tu pouvais, tu boulangeais 1l'soué&re avant 4d'
aller coucher, eh? Tu, i' 'tiont en blocs d'a peu
prés la grandeur d'ga, prés deux pouces Ou un pouce

et d'mi cirré...et tu mettais ga 3@ tremper dans l'eau
avec du sue' et quand qu'il 'tait trempé&, levé, tu
mettais g¢a dans ton pain. Mais foulait qu' tu faisais
ton pain une souérée d'avant et le lendemain matin tu
t'es levé d'bonne heure et tu boulangeais ton pain
par-d'ssous.") C2854

At that time wood stoves were used and it was possible
to bake only one loaf at a time in some stoves. The fire
had to be kept burning until all the loaves were baked
and this was a day-long process.

"But they cooked them one at a time, eh? It took one

hour to cook one loaf. If they had ten loaves they

were all the blessed day cooking their bread, eh?"

("Mais i' tchuisiont iun a8 la fois, eh? G(a prenait

une heure 3 tchuire un pain. S'il aviont dix pains

il aviont pour toute la sainte journée 3a tchuire leur

pain, eh?") C2854

Today, with fast-rising yeast, electric stoves and
smaller families, the bread making process takes only part
of a day. Many women still bake in the same way they

learned as children with only the slight modifications

mentioned above. Their mixing bowl and baking tins are
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often the same ones that they have been using for years.
Women used to buy large quantities of flour at a
time when it had to last through the winter. This con-
tinues to the present and most women buy one hundred pounds
at a time.
There are a limited number of ingredients used in
making bread and most women bake in the same manner.

"Well, you've got your flour and your dry yeast

and salt, you cover a little shortening, eh? Put
your shortening in. It's all you need, water, and
then you mix it. You let it rise well then you mix
it again. Then you let it rise again and you put
it in pans. Once it is high enough you put them in
the oven."

("Bien, vous avez vot' farine pis vous avez vot',
vot' dry yeas', pis le sel, vous paillez un peu

d' shartning, eh? Mettez vot' shartning d'dans.
C'est tout c'que vous avez besoin, de l'eau et

pis 1la vous boulanger ¢a. Vous l'quittez lever
bien pis 13 vous arboulangez par-dessous. Pis 13
vous a quitté erlever encore pis 1la vous l'mettez
dans les plats. Pis une fois qu'il est hait assez
ben, vous les mettez dans le four.") C2848

Years ago when the flour supply got low, women would
make the bread partly from flour and partly from potatoes.
Only one of my informants made bread this way but most of
them remember seeing their mother do it. The bread is
made in the same way but boiled, mashed potatoes are.
used in place of some of the flour.

"you cook your potatoes, eh? Then you mash your

potatoes well and you put them in, then your flour

and water and potatoes all together. That makes a

nice bread, you wouldn't believe it."

("vous tchuisez vos patates, eh? Pis vous crassez

bien vos patates pis vous les mettez 1la pis delayer

vot' farine et l'eau et pis des patates et tout
ensemb', 1a. Pis g¢a fait du gentil pain, vous
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croirez pas.") C2849

Before putting the bread in the pans most women
grease the pans with margarine and then make the sign
of the cross on the dough with a sharp instrument. They
say that they do this because in the Catholic church,
bread is the symbol of Christ's body and is thus sacred.
It is said that in Quebec women cross bread so that they
will not lack it in the future.?%5

Sometimes if there is dough left over after the pans
have been filled, it is shaped in small patties and fried
in fat. Adults and children eat these as snacks with
molasses over them, which they call "galettes".

The cakes that most women make now are bought at the
store in a package mix to which only wet intredients are
added. One of my informants made a particularly tasty
spice cake and when I asked her for the recipe, she
laughed and told me it was a package mix.

Before this type of mix became available, cakes that
were made at home were simple since the women had few
ingredients and no cookbooks. Basic ingredients such as
flour, sugar, butter and molasses were used and occasionally

some raisins or berries. Some cakes were sliced in two

45
Pierre Des Ruisseaux, Croyances et Pratiques Populaires

Au Canada Francgais, (Montréal: Editions du Jour) 1973
p. 58
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horizontal pieces and berries would be put in the center.
Most cakes were not frosted but eaten with fresh cream.

At certain times of the year, especially Christmas,
cakes with more ingredients would be made and women would
also use candied fruit to make Christmas and wedding
cakes.

Pies are also quite simple. Meat pies have already
been mentioned and fruit pies vary only slightly. The
pastry is mixed in the same way; with flour, lard, salt
and water, but the bottom of the pan is lined with pastry
as well as the top. In the French of Black Duck Brook
a pie, which speakers of Standard French call_"une tarte"
is referred to as "un paté", which in Standard French
means a paste. Small pies, referred to in English as
tarts are called "des tartes”™ in this area and the pastry
dough itself is called "la patisserie”.

The most common pie filling used is jam made from
berries picked in the wild. There are many types of berries
and all of the edible ones are boiled down with sugar and
used in various desserts.

Home-made cookies, like the cakes and pies, are
simple and restricted to basic ingredients. The favourite
cookie of most people is molasses buns made from flour,
molasses, butter and raisins. As mentioned, store-
bought cookies are considered better and are given to

guests and eaten on special occasions.
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Preserves

In Black Duck Brook there are only three types of
food that one can consider preserves: Jjam, pickles and
wines. There are many sorts of jams made from the berries
that grow abundantly in the fields of the area but there
are few types of pickles, since few vegetables commonly
used for pickling are grown. There are almost as many
types of wine as there are jam since it is made from the
same sort of berries. Many women say that wine can be
made from almost any fruit or vegetable. As well as wine,
the men have found ways of making a type of beer.

All preserves used to be made in the fall for that is
the time when the berries are picked and the vegetables are
harvested. More recently, women store their berries in
their deep freeze and make the jams over the course of the
winter as the need arises. Wine is also made in the fall
when the berries are picked primarily because it takes about
four months to ferment and thus it is ready for the Christ-
mas season.

Among the types of berries found and picked in this
area are strawberries, raspberries, cranberries which are
also called marshberries, partridge berries, blueberries,
and squashberries.

Once the berries are picked, they are cleaned and
the twigs, grass and insects that may be found on them are
removed. They are rinsed in water to clean them and are

placed in a large pot to be cooked. Jam is made from all
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perries in the same way. A little water is added as
well as enough sugar to sweeten the berries to taste.
They are then brought to a boil and cooked for several
hours until they are soft.

"You let it boil, your sugar and your berries, eh?

You let them boil until they are (one word) then

once it is thick it is cooked."

("Vous la quitter bouillir, vot' suc' et pis vos

graines, eh? Pis vous les bouillir gqu'ga vient

(one word) pis un' fois qu'alle est pas' alle est

tchuit.") C2849
When it is cooked it is placed in jars; most people used
sealing machines to keep it fresh.

Only one informant made pickles. Others have pre-
served beets in vinegar, and still do. This is a simple
process: the beets are sliced and put in bottles of
vinegar although they may be cooked for a short time
before.

My informant make pickles with onions, cauliflower
and cabbage. She said that she had grown cucumbers and
put them in pickles but that she did not like them. With
these vegetables she adds wvinegar, salt and mustard to
pickle them.

Wine is usually made by the men although it is not
commonly done now since beer has become available. Women
will generally say that the home-made wine and beer was
much more appreciated when it was only available during
the Christmas season, and seemed to taste better as well.

Wine is commonly made from raspberries, blueberries

or beets although other berries can be used. The process
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is the same for all kinds.

"Well, you boil your berries just a little bit
because the juice comes out, eh? Then you put
that in a five gallon, a little barrel and then
you put your sugar and water and a little bit of
dry yeast, a pack of dry put all that in. You
close it tight than you leave it for a week, eh?
When you go to look at it, it's all finished
working, it's good like that."”

("Oh bien, vous bouillez des graines justement un
tout p'tit peu 13 parce que tout le jus est sorti,
eh? Pis ga vous mettez ¢a da, bien su' d' cing
gallons, un p'tit baril et pis wvous mettez vot'

suc' et pis l'eau et pis bien un p'tit peu d'dry

yveas', un pack de dry mett' tout ¢a d'dans. Vous

1' bouchez tight 13, pis vous l'quittez 1la pour

une semaine, eh? Quand vous allez ouére ga, est

tout fini 4d' travailler, ben pareil que c'est bon.")

Cc2849

There are several variations on the above descrip-
tion. Firstly, whether or not it is clear from the above,
the wine is placed in a barrel or bucket and is left for
about a week. It is then transferred to bottles and left
for a longer period, up to several months. Some people
do not add yeast to their mixture for they say that it will
work in the same way but take a little longer.

One informant said that her father used to make a
type of beer using yeast, molasses and water and raisins
when they were available. She was not sure of the guan-
tities or how long it took. Another woman teld me that
beer cauld be made from spruce but she had never seen it
done. The same woman told me that she made a type of gin
using the following recipe:

"I made, eh, I made gin, it's called, lemon gin,

I've often made lemon gin...with oranges, with

oranges and a pack of yeast cake. I think it's
sixteen oranges, pack of yeast cake, a slice of



bread, toast, like a slice of toast. You put that
on and you leave it there, I think it's for ten
days...You put that in a bucket, eh? In a dish.
You put the slice of toast on top and you leave it
for about ten days. And after that you pour it and
put it in bottles then you leave it work in the
bottles enough."

("J'ai fait, eh, j'faisais du, ah, ah du gin, comme
s'appelle, du lemon gin 1a, j'ai souvent fait du
lemon gin...avec des oranges, avec des oranges et
pis des, ah, patchet d'yeast cake. EJj pense c'est
seize oranges, patchet d'yeast cake et pis in, un
taille de, de pain, toast, like, pack d'toast. Tu
mets ¢a par-d'ssus tu l'laisses 1la, je crois que
c'est pour dix jours...Tu mets ¢a cans un, un

seau, eh? Dans 1l'dish. Pis 13 tu mets ta taille
d'pain en-d'ssus pis tu 1'laisses 13 pour une
dixaine d'jours. Et aprés ¢a tu coules tout ga

pis 13 tu l'mets dans des bouteilles pis tu 1'

laisses travailler dans les bouteilles assez.")

C2850

So much of the woman's daily work was cooking and
the preparation of foodstuffs. Another of the jobs she

performed daily was cleaning various articles in the

home. This will be considered in the next chapter.
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TRADITIONAL CLEANING METHODS

In this thesis the change between old ways and new
is most obvious in the subject of traditional cleaning
methods. Since the installation of electricity in 1964
the women of Black Duck Brook possess the same modern
appliances and time-saving devices as the average North
American housewife. No longer must she patiently heat
her iron on the stove but merely plugs it in. She no
longer toils over a scrubbing board but uses her automatic
washer. She no longer cleans her kerosene lamp every
evening but switches light on and off...

Ann Oakley in Woman's Work: The Housewife Past and

Present?® cites several studies concerning the number of
hours that a housewife spent working during the last
four decades. She states: "The amount of time housework
takes shows no tendency to decrease with the increasing
availability of domestic appliances."47 In the light of
my conversations and interviews with the women of Black
Duck Brook I must disagree with this statement because I
feel that it is inapplicable to them. The women have all
expressed to me the difficulty and long hours involved in
maintaining a househbld: before the advent of electricity.
Some examples of the women's thoughts about the

difficulty of the past in comparison with the ease of the

46 aAnn Oakley, Woman's Work: The Housewife Past and
Present, (New York: Random House) 1974, pp. 6-7

47 Ann Oakley, p. 6
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present are thus expressed: "C'tait de la misé&re" (C2852),
"And you had to carry water and heat it to wash all that,
there were no washers then." ("Et faulait chdllir 4d'l'eau
et puis chaffer de 1l'eau pour laver tout c¢a pis c'te (one
word) i' avait pas d' washer dans ces temps-1la." C2850),
"There was all kinds of work, well, you know, you had to
work so hard to get a little bit." ("Y' avait toutes sortes
d'ouvrage, ben, tu sais, faulait qu' tu travaillais si dur
pour aouére un p'tit peu." C2852).

Today the women have much more idle time and most of
them watch at least two hours of television a day whereas
before the coming of electricity such idleness was unthink-
able. In this particular cultural context the decrease in
the number of hours spent performing household tasks is
only partly due to the introduction of time-saving devices.
Another important factor is the decrease in family size,
which means a decrease in the time spent doing many activi-
ties such as laundry and dishes since there are naturally
less dishes and clothes to wash.

Although this is difficult to verify, it is likely
that the women of today in Black Duck Brook have more
relaxed attitudes toward cleanliness than in the past.

This seems consistent with the general moral decline
indicated by the increase of drinking, unemployment and
illegitimacy and also consistent with their own recollec-
tions of how hard they worked in the past and what high

standards their mothers upheld. This, of course, could



86

be due to faulty memories or the time-honoured belief
of the elder generations that they worked harder while
young than the young of succeeéding generations.

One last point in this argument is that if women
do indeed spend an equal amount of time performing house-
hold duties today as in the past it is because the same
duties they performed years ago were necessary whereas
today they are considered hobbies. No longer is it
necessary for a woman to knit garments or to sew quilts
and yet some do as a means of employing themselves during
otherwise idle hours. However, in the past these were
necessary occupations which ensured the comfort and warmth
of the family.

All of the cleaning methods mentioned here were no
doubt performed throughout Newfoundland before electricity
and modern products. Many tasks done by the women of
Black Duck Brook are similar to those done by the women
studied by Hilda Murray.48

Cleaning activities can be classified by considering
the individual activities which comprise the broader area
of traditional cleaning methods on a temporal basis, that
is, how often each activity is performed. Thus, there

are activities which are performed more than once each

48Hilda Murray, pp. 204-214
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day such as washing dishes, those done only once a day
such as cleaning an oil lamp, those performed once a week
such as washing clothes and those performed less than
once a week, which are often seasonal.

There is hardly any classification of such varied
subject matter which does not admit flaws and for the
above system the problem arises due to variation among
individuals. Due to certain reasons such as the size of
the family or obligations outside the house, some women
may not perform these activities at the same rate of
frequency as others.

It is difficult to classify or organize cleaning
activities into practical categories since the variation
in physical objects to be cleaned is so great and the
processes of cleaning involved are so different. There
is, after all, nothing which connects the airing of
blankets with the washing of dishes besides the fact
that they are both examples of cleaning in a broad sense.

Another factor influencing variation is the trans-
mission of tradition from mother to daughter. Many
women perform a given activity at the same rate of
frequency as did their mother from whom they learned
how to perform the task. Involved here, too, is the
factor of individual preference and varying criteria
of cleanliness. Attitudes toward cleanliness can vary
greatly even in this small community: where one woman

portrays a relaxed attitude another seems quite
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meticulous. Perhaps the most certain criteria on which
to base attitude is the rate of performance. We can

say with some assurance that a woman who washes her floor
daily is more concerned with cleanliness than one who
does it once a week, given the same circumstances, that
is, the same amount of dirt.

Nevertheless, in Black Duck Brook the same activi-
ties are performed with approximately the same rate of
frequency and this chapter shall be organized according
to divisions of frequency: several times daily, daily,
weekly and seasonally. Where variations occur they
shall be noted.

In the light of these points concerning the past
and the present this chapter will be oriented to the
past rather than the present since, as noted, present-
day housework is similar in many respects to that of the
average, modern North American housewife. Some of the
activities and processes described here are no longer
performed and others are performed in a different way.
For many activieies a comparison between the past and
the present will be given and, where possible, the factors

that have produced these changes.

Activities performed more than once daily
The cleaning activity performed most often is that
of dish washing since it corresponds to the number of meals

eaten by the family every day. Usually three meals a day
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are eaten and thus the dishes are done three times a
day. The same number of meals, or more, was eaten in
the past, as we have seen in the discussion of foodways.
If dishes_are not done for the simple desire for clean-
liness and order, they are done for the practical reason
that there are only a certain number of dishes, which
will be needed for the following meal. If this is true
today, it is much more applicable to the past when
dishes were more valuable and families were larger.

The modern housewife, those of Black Duck Brook
included, have numerous products available to them for
the purpose of cleaning dishes: countless brands of
liquid detergent, dishcloths, rubber gloves and abrasive
materials.

In the days before these were available dishes
were washed in a pan,

"Pans, pans, eh? Pans, not like now, it's plastic

now but before it was pans (one word)white iron
pans."

("Les plats, des plats, eh? Des plats, pas comme

asteure, c'tait de plastique asteure mais avant

c'tait des plats (one word), des plats en fer blanc.")

C2845
Water was heated on the stove:

"Yes, I heated the water on the stove, sometimes

put the pan, the pan on the stove and other times

heated it in the kettle on the stove."

("Oui, j'chauffions de l'eau su' le poéle, des fois

mettions 1l'plat, le plat su' un' poéle, pis d'autres

fois le chauffer dans le, dans l'tigue su' la poéle.")

C2855

The only soap product available was Sunlight soap but
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this was not as effective as today's products and could
leave a taste of soap on the dishes.
"Well, we used Sunlight soap for the dishes.
Yes, not very much though because you had to
rinse the dishes in another water or else you
could taste it in the food, eh? Taste on the
dishes."”
("Ben j'usions du Sunlight soap pou' la vaisselle,
13, Oui, pas trop parce faulait, faulait rincer
la vaisselle dans aut' eau d tous cas g'arait eu
golit de manger, eh? Golit dans la vaisselle.")
C2855
More often there was no soap used, a fact attested by
many women.
"No, we didn't have soap for our dishes. If that's
not strange, eh? If you stopped at all the houses,
there was nobody who washed dishes with soap."
("Non, j'avions pas d'savon pour not' vaisselle.
Si c'tait pas tchurieux, eh? Et si vous arrétez
a toutes les maisons i' a parsonne qui lavait
d'la vaisselle avec du savon.") C2852
Dishes, then, were washed in water heated on the
stove either with Sunlight soap or no soap, and a dish-
rag. Pots and other difficult cleaning problems were
cleaned in one of two ways. One could take wood cinders

from the stove and scrub the difficult areas.

"And you took a cloth and some ashes, then you
scrubbed your pots or your pans with that."

("Et vous prendiez une lavette pis d'la cend'
pis vous fourbissiez vos pots ou vos plats avec
d'la cend'.") C2853
The other method was to put the pots on the stove with
water in them to boil, which would remove the food by

soaking it off.

"There was nothing like now to clean pots...



It was hard to get everything off. You put it to

soak on the stove with water in it to boil, that

unstuck."

("Y avait pas d'arien comme asteure, de nettoye

les pots... C'tait dur 38 tirer tout. Tu mettais

a tremper su' la po€le avec de l'eau d'dans, a

bouillir, ¢a décollait.") C2845

Dishes are dried as soon as they are washed, either
by the woman of the house or another female, usually a
daughter. Dishes are always done by the women. At the
house where I stayed Mrs. Felix sometimes went out to
her garden immediately after the evening meal to get the
benefit of the light, expecting to do the dishes on her
return. I would wash the dishes and suggested to her
two sons, aged twenty-twa and twenty-six, that they help.
I was haughtily informed that they had never once done

dishes and that they never intended to do so, nor did I

once see a man employed in such a task.

951

Sweeping the floor is an activity which traditionally

follows dish washing.

"every time you washed dishes--after breakfast,
after lunch, after dinner--you swept!

("a tous les coups que tu lavais la vaisselle--
aprés déjeuner, aprés diner, aprés souper--tu
balayajs")C2858
Thus it was done three times a day or at the least, by
some women, once a day. This was quite necessary
considering that the kitchen is the center of activity
and the first room that one enters on coming inside the

house. This tradition of sweeping the floor several

times a day still persists but today the broom is bought
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at the store whereas years ago they were made at home.
The art has long disappeared and few people remember
how it was done. Even the best explanation I got was
short.
"Well, people made their brooms before, I've
seen them made. A broom, yes, with branches.
Then a handle on it and fix it all around to
sweep the floor."
("Ben, le monde faisait leurs balais avant.
J'en ai vu faits. Un balai, oui, avec des
brosses. Faisait des balais a'c des brosses.

Pis une manche d'ssus pis l'arranger tout le
tour, balayer la place.") C2845

Activities performed daily

Before electricity and electric stoves which even
today not everyone in Black Duck Brook possesses, families
used wood stoves. They were cleaned once a day, as most
stoves of this period, with blacking bought at the locat
store. Blacking could also be obtained from batteries,
according to one informant:

E.Y. "We didn't buy our blacking, eh? You know the,

the big batteries they have for the dories, eh?

You've seen those batteries—- have you seen those
batt-—"

E.S. "I never saw one, no."

E.Y. "Well ya know the big batteries like that, Joe?
For the dories, well, that's the "pok-a-poks"
43, eh?...well, we went (one word) when they
weren't any good any more, they threw them out,
eh? Then we went and got them and we put them,
eh, Joe, some (one word) beat it with the
hammer and some sheets, eh? Beat it well and
put it in a can. Then we put a little molasses
tea in it."

E.S. "Yes?"

E.Y. (laughs) "Yes."

E.S. "What for?"

E.Y. ""To blacken the stove."
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(E.Y. "J'achetions pas not' blackin',eh? Vos savez
les, les grosses batt'ries qu'il ont pour les
canons 1la, eh? Vous avez vu ces batt'ries 13,
a-vous vu ces batt--"

E.S. "J'ai jamais wvu, non."

E.Y. "Non? Well ya know des grosses batt'ries comme
¢a, Joe? Pour les canons, ben, ¢ca c'est les
pok-a-poks 13, eh?...pis j'allions (one word)
¢a quand qu'i' les aviont plus bons, ben i' les
jetiont, eh? Et pis j'allions les ramanser pis
13 nous aut'es ej mettions, eh Joe, some (one
word) battions ¢a avec le marteau et des linges,
eh? Tout bien battu pour 1l'mettions dans un
canne. Pis 13 je mettions un peu d'thé d4d'la
melasses d'dans.

E.8. "Oui?"

E.Y. (laughs) "Oui."

E.S. "Pourquoi?"

E.Y. "Pour blacker not' poé€le.") C2852

Kerosene lamps were also used before electricity and
these were cleaned once a day as well since the oil used

made the globe a dirty yellow colour.

"Yes, every evening you had to clean your globe...
the parrafin, that's it, makes it all yellow, you
know the, the globe inside, eh? You had to wash
them every evening to get a little light."

("Oh oui, tous les souéres faulait déttoye ton
globe...la parrafin, c'est c¢ca, v'nait tout jaune,
t'sais, les, les globes én-d'dans, eh? T'é&tais
obligé de les laver d tous les souéres, donner
un 'tit peu de clarté.") C2846

One informant remembered a time, not only when they

had oil lamps but before.

"We've seen a time, we didn't have a lamp, eh?
We had to take a piece of lard on a fork, eh?
Then stick the fork in a bottle and the piece of
lard burned, that was our light, that."

("Pis j'avons vu un temps, nous aut'es, j'avions

pas d'lampe, eh? Faulait pren' un morceau d'lard

su' une fourchette, eh? Et pis flicker la fourchette
dans une bouteille pis l'morceau d'lard brilait,
c'est not' lumiére, ca.") C2852
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Activities performed weekly
Floors were scrubbed at least once a week and more
often depending upon the size of the family, the time of
year and, in general, how much dirt collected upon it.
Today the majority of floors are canvas and are
washed with soap and water and a ldﬁg—handled sponge.
When my informants were young all the floors were wood.

"We scrubbed the floor, no, no canvas, no paint,
nothing but wood."

("Fourbissons la place, pas de, pas de canvas,
pas d' peinture, ienque de bois.") C2855

Traditionally, the wood was scrubbed by young girls
in the family. This was done with a brush and home-made
soap or, as an earlier method, it was done with branches
of spruce trees.

"Well, we had wood so we bro