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Dhuwandja walu
Wirrpanu.

Ga manandja marrtji
mana-manapanmirra ga
wanbana. Ga waluny
maranydjalkmirra.




Dhiyan watharryu wurrkiy'
nuli mel lakaram
maranydjalkmirra walu, ga
yakuny dhuwal wurrkiny'
warrkarr.

Namanamayunmirra djamaw
garawnha: djama gara

Napurr nuli maln'maram
garany retjanura
gulunmirrinura wananur.

Ga yakuny dhuwal wadawada
ga man'tjarrnydja nhannu yindi,
bilkpilk ga doturrkthinya.

§)



Nunhi nhuma ga larrum
garaw, ga maln'maran
dhunupa ga wiyin'.

Ga gulkthurra
noytja ga bukukurr

anya garany.
nanya garany Gdnun balan wénalila.




Djama gurtha rulwandhurra
gurthalila bala bathula yurr
bilma'pilmaran garany.

Bala marranun garany bala dharpalila
rulwandhurr bala dhunu-dhunupayanun.



Benuryiny nanarrmaranun
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Marran lurrkun' djimuku ga djindjin. Ga djindjin dhu
garrwi'yurr dhudi gara. Benuryiny djdma nyumukuniny
gurthan ga rulwandhurr dhudi djimuku bala gurthalil.
Marran djimuku benur gurthanur wanga'-wangany
gorrmur’ marran bala djudupmaranun dhudilil garalila.



Ga nunhi warrpamnha dhu djimuku lirra garri garalila,
rarryurr gapun guynarrkunun garanhany. Yapmaranun
djindjindja benur djimukunurnydja. Ga garrwi'yurra
dalkun lirrany djindjindhu balayi garalil yurr mirithi
garrwi'yurr. Ga bulu wutthu'-wutthurr ga bay nayi

dhu dalthirr mirithirr. Bala nurruny nanya garany
djinbulkunun.






Nhe dhu nhamany
maranydjalktja marr bandanynur.
Dharpununy mulkurr
maranydjalknhany dhudinur.

Bili walalan djukurr'nydja

djinawa walalangal yaka dharpun
djukurr'nydja!



Nunhi nhe dhu dharpumany ganun
bandanylila. Wutthurrnydja mulkurr
marr nayi dhu yakan djagadjagayun.
Nayathul nhokal lirray yanara’
maranydjalk. Ga nhokal biditjthu
dimirr yapmaran. Ga burrpurrmaran
dimirrnydja munhathalil djinawalila.




Ga nhanu dhurrwara nunhi buthalak miny'tji nunhiyiny djukurr'mirra. 45



Ganu ga marran wiyin' raki' marr
nhe dhu rulwandhun maranydjalk.
Djudupmaran raki' melkurr ga
dhawatmaran dhurrwarakurr.
Badak yan bununy bay nhe dhu
dhanangum. Bala wanalila ganu.




Nunhi nhe dhu wanany nayatham,
wiripununydja dhu yolnuy gurtha
djama nathilmirriyam. Bala gapun
rarryun rupa'lila.

Bala yapmaranun rakiny'
maranydjalknurnydja.
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Page 5

Dhuwandja walu Wirrpanu.

This is the time of the build-up.

Ga manandja marrtji mana-manapanmirra ga wanbana. Ga waluny maranydjalkmirra.

The clouds are getting bigger and getting ready for thunder and rain. This is the time that stingray are being born.

Page 6
Dhiyan watharryu wurrkiy' nuli mel lakaram maranydjalkmirra walu, ga yakuny dhuwal wurrkiny' warrkarr.
This White flower tells us that stingray hunting season is coming. This flower's name is the Swamp lily.

Namanamayunmirra djamaw garawnha: djama gara.

Getting ready: making the spears

Napurr nuli maln'maram garany retjanura gulunmirrinura wananur. Ga yakuny dhuwal wadawada ga man'tjarrnydja nhannu
yindi, bilkpilk ga doturrkthinya.

We find spears in the rain forest near the swamp. This spear tree is called Wadawada. Its leaf is flat on the bottom and looks
like a heart.

Page 7

Nunhi nhuma ga larrum garaw, ga maln'maran dhunupa ga wiyin'.
When looking for a spear, find one that is nice and straight.

Ga gulkthurra noytja ga bukukurr nanya garany.

Cut the bottom and the top.

Gdanun balan wanalila.

Take it back to camp.



Page 8

Djama gurtha rulwandhurra gurthalila bala bathula yurr bilma'pilmaran garany.

Make a fire. Put the spear on the fire and burn the bark, evenly.

Bala marranun garany bala dharpalila rulwandhurr bala dhunu-dhunupayanun.

Take the spear out of the fire and put it between a forked tree, then start to straighten the spear.

Page 9
Benuryiny nanarrmaranun barrwandja bala ganarrthula walulila.
Next, take the bark off the spear. Leave it in the sun to dry.

Page 10

Marran lurrkun' djimuku ga djindjin. Ga djindjin dhu garrwi'yurr dhudi gara. Benuryiny djdma nyumukuniny' gurthan ga
rulwandhurr dhudi djimuku bala gurthalil. Marran djimuku benur gurthanur wanga'-wangany gorrmur' marran bala
djudupmaranun dhudilil garalila.

Get three steel prongs and some copper wire. Use the copper wire to tie up the end of the spear. Make a small fire and put
the ends of the prongs in the heat. Get the prongs off the heat and one by one push the heated end info the spear.

Page 11

Ga nunhi warrpamnha dhu djimuku lirra garri garalila, rarryurr gapun guynarrkunun garanhany. Yapmaranun djindjindja
benur djimukunurnydja. Ga garrwi'yurra ddlkun lirrany djindjindhu balayi garalil yurr mirithi garrwi'yurr. Ga bulu
wutthu'-wutthurr ga bay nayi dhu dalthirr mirithirr. Bala nurruny nanya garany djinbulkunun.

When all the prongs are in the spear, pour water on to cool them. Take the copper wire off and round off the edges of the
spear shaft tip. Wind the copper wire back onto the spear very tight. Hit the prongs back into the spear until they are in hard.
Sharpen the tips of the prongs.



Page 12
Gulkthurr djomula wo dharrangulk ga djéma biditj gutjparryunarawnha garaw.
Cut a branch of the Casuarina Tree (whistling tree) or Stringy Bark to make a spear thrower.

Page 13

Nhe dhu nhamany maranydjalktja marr bandanynur. Dharpununy mulkurr maranydjalknhany dhudinur. Bili walalan
djukurr'nydja djinawa walalangal yaka dharpun djukurr'nydja!

You find stingrays in the shallow water. When you see a stingray, spear it in the head. Their liver is in their back. Avoid
spearing them in the liver.

Page 14

Nunhi nhe dhu dharpumany gdnun bandanylila. Wutthurrnydja mulkurr marr nayi dhu yakan djagadjagayun.

Nayathul nhokal lirray yanara' maranydjalk. Ga nhokal biditjthu dimirr yapmaran. Ga burrpurrmarar dimirrnydja
munhathalil djinawalila.

When you spear it take it to the edge of the water. Hit it on the head so it stops moving. Grab the tip of its tail and hold it in
your teeth. Use your spear thrower to get the barb off the tail. Push the barb safely into the sand.

Page 15
Ga nhdnu dhurrwara nunhi buthalak miny'tji nunhiyiny djukurr'mirra.
Check the stingray's mouth. If the lips are yellow, then the liver is fat.

Page 16

Gdanu ga mdrran wiyin' raki' marr nhe dhu rulwandhun maranydjalk. Djudupmararn raki' melkurr ga dhawatmaran
dhurrwarakurr. Badak yan bununy bay nhe dhu dhanangum. Bala wanalila ganu.

Carry a metre of string to tie up the stingray. Put the string through its eye and out through its mouth. Keep hunting until
you are happy with your catch. Then take them home.



Page 17

Nunhi nhe dhu wanany nayatham, wiripununydja dhu yolnuy gurtha djadma nathilmirriyam. Bala gapun rarryun rupa'lila.
When you get home, someone will get the fire ready. Fill a pot with water.

Bala yapmaranun rakiny' maranydjalknurnydja.

Get all the stingrays off the string.

Page 18

Mitthurra ga marranun djukurr'nydja benur maranydjalknurnydja.
Cut all the livers out of the stingrays.

Bala marranun mulkuminydja miny'tji benur djukurr'nurnydja.
Remove the mulkuminy (the green poison in the liver).

Bala djukurr'nydja rulwandhurr rupa'lila.

Put all the livers into a bowl.

Page 19

Rulwandhurra maranydjalktja rupa'lil bala gurthalila ga bay nayi dhu ga nhara bulnuyirr nanak.

Put the stingrays info the pot. Boil them on the fire until the meat is sofft.

Maln'maran bala'pala bala rarryurra maranydjalktja bala'palalila.

Find a board or sheet of iron and pour the stingrays onto it. Traditionally, we would cut leaves or paper bark to put on the
ground.

Page 20

Galkurr bay nayi dhu maranydjalk guynarryirr larrmaranun barrwandja bala nanarrmaranun nanaktja.

Bala rulwandhurr banikinlila.

Wait a little while for the stingrays to cool down, then remove the skin and scrape the meat off. Put the meat into a bowl.
Yuwalktja rom napurrun napurr nuli gulkthun man'tjarr wo naku bala rulwandhun munathalila.

Traditionally, we would have snapped off leaves or bark then put it on the sand.



Page 21
Nunhi nhe dhu dharwar'yundja nanarrmaranhanurnydja, bala banikinlila rulwandhurr, bala nomu'numula barrkuwatjkunun.
When you have finished scrapping the meat off the stingrays and put it into the bowl, then knead it together.

Page 22

Nhokal gondhu marrmay' nomu'numul nhakun mapu'.

Using two hands, scoop the meat out and make a meatball.

Bala gapun djalkthurr nanaknur marr nayi dhu bandanydhirr nanak.
Then squeeze the water out fo make the meat dry.

Page 23

Marranuny djukurr'nydja bala manapula nanaklil maranydjalklila.
Take the liver fat and mix it with the meat.

Nomu'numul ga bay nayi dhu warrpam nayatham nanak.

Mix them until they are one.

Page 24

Ga nunhiyi walu gurrupanminyarawnha bala lukanharaw maranydjalkkun. Bukmakku yolnuw nunhi walal marrtji
gurrutumirriwnha malaw gurrupanaraw.

It is time to share the stingrays with family and to eat together.

Mmm, marrkapmirr maranydjalk dhakay!

Mmm, stingrays taste yummy!
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