Saguaro fruit was a summer feast «

or generations, the Tohono O’odham
used saguaro fruit to make a variety of foods

that were especially important in the summer
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snack, and fed to chickens.

Traditionally, the Tohono O’odham moved Bt R Ml e y AL '_ T

from their winter homes to saguaro camps before

continuing on to their summer villages. For weeks,

they lived among the saguaros, harvesting fruit
from the giant [m:ga?i early in the day. When
the sun grew hot, the harvesting work stopped and

the preservation process began.

Summer heat spoils saguaro fruit very quickly,

so each day’s harvest was processed immediately.

The pulp was soaked in water for several hours, and
then boiled to make syrup. Pulp strained from the
syrup and dried in the sun was beaten to loosen

the seeds, which were parched and stored. After a

second day in the sun, the seed-free pulp was ready

for storage, too.

Historically, pulp-straining
baskets were made of
sotol fibers. Today,
saguaro harvesters may
use wire screens or cloth
sacks stretched between
two sticks.

It takes 20 to 30 pounds

(2 t013.5 kg) of saguaro
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in the sacred wine
ceremony that

hastens summer rains. After a second day in the sun, the seed-free pulp

is ready for storage too.




