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T
hese are the ingredients 

for a M
eatless B

anana 

B
lossom

 B
urger!

 Kalkacf - Banana 
Inflorescence (Blossom

)

 Fuhlao Tahkm
w

ek - 
W

hite Flour

 Ahtro - Eggs
Kihris Kof - Vegetable Oil

 Sohl - Salt

 Karlik - Garlic

 Acnyacn - Onions

 Kof - W
ater

        P
a

 in
g

e
 ko

a
n

o
n

 

K
alkacf F

uhrae 
se

 u
h

!
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5

banana inflorescence 
(blossom)

kalkacf



6

http://www.goldm
edalflour.com

/O
urFlourStory/O

urFlour/A
llPurpose
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fuhlao tahkmwek
white flour
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http://fauquierfreecitizen.com
/county-unlawfully-cites-citizen-for-chicken-noise/chicken-eggs-in-nest/
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eggs
ahtro
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Vegetable 
O

il

https://jet.com
/product/C

risco-Pure-Vegetable-O
il-48-Fl

-O
z/c$

aa213a10a44e3a4939b345607a213
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kihris kof
vegetable oil
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Salt



13

sohlsalt
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http://ridgeviewgardencentre.com
/planting-garlic/
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karlik
garlic
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http://www.harvesttotable.com
/2009/01/how_to_grow_onion/
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acnyacn
onion
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kofwater
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22

pesin
large mixing bowl
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24

mitmit
knife



25



26

mwe yucyuc
(supun)

spoon
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28

fuhrae pacn
frying pan
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30

sruhf
tongs



31

http://www.restaurantsource.com
/store/p/41473-H

ollowick-Portable-C
hef-M

aster-Butane-Stove-C
M

ST
-15K

.aspx
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stof
stove
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34

ahluh tuhpahsrpahsr
(tre)
tray
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T
his is how

 a M
eatless B

anana B
lossom

 B
urger is prepared!

       P
a

 in
g

e
 o

re
km

a
 ke

  

K
alkacf F

uhrae 
se

 u
h

!
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. Ta
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ck sie
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f fo
l a
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. H

e
at a
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t o
f w

ate
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2
. S

a
n

g
 ku

h
tu

h
 so

h
l a

h
 in

 e
m

a
h

la
h

.

2
. A

d
d

 sa
lt fo

r flavo
r.
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3
. K

o
lo

sla
h

 a
c

n
 kw

e
kw

e
 ke

 ka
lka

c
f a

h
.

3
. P

e
e

l o
ff th

e
 firm

 la
ye

rs o
f th

e
 b

a
n

a
n

a
 b

lo
sso

m
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4
.S

a
n

g
 m

itm
it a

h
 sih

p
sih

p
ih

kya
c

 in
 ip

 srih
ksrih

ki a
c

n
 m

a
 

ra
n

g
ra

n
g

 a
c

 fih
sra

c
srsra

c
r ke

 ka
lka

c
f a

h
.  

4
. U

se
 a

 kn
ife

 to
 sh

re
d

 th
e
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a

le
 a

n
d

 so
ft p

a
rts o

f th
e

 b
a

n
a

n
a
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lo
sso
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 in

to
 sm

a
lle
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ie

c
e

s.  
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5
. To

a
n

ya
c

 ke
 ko

f fo
l a

h
.  

5
. S

o
a

k th
e

m
 in

 th
e

 h
o

t w
ate

r.  
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6
. Isa

cla
h

 ke
w

a
 ko

f a
h

 liki.  

6
. S

q
u

e
e

ze
 b

y h
a

n
d

 to
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ra
in

 a
ll th

e
 w

ate
r.  
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7
. S

ih
p

sih
p

ih
kya

c
 a

c
n

ya
c
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h
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7
. C

h
o

p
 th

e
 o

n
io

n
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8
. S

ih
p

sih
p

ih
kya

c
 ka

rlik a
h

.  

8
. C

h
o

p
 th

e
 g

a
rlic.  
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9
. A

h
ru

h
ka

ck fu
h

la
o, a

h
tro, a

c
n

ya
c

n
, ka

rlik a
c

 kih
tin

 kih
ris ko

f 
ke

 sie
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e
sin

 a
h

.

9
.M

ix th
e

 flo
u

r, e
g

g
, o

n
io

n
, g

a
rlic

 a
n

d
 a

 little
 ve

g
e

ta
b

le
 o

il in
 a
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rg
e
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ixin

g
 b

o
w
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1
1

. A
h

ru
h

ka
c

n
g

 ka
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 ka

r lo
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1
1

. A
d

d
 th

e
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a
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n
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 th

e
 m

ix.



46

1
2

. Ta
n

a
ck kih

tin
 kih

ris ko
f n

u
h

 in
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. H
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e
rs.
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. Fry a
b

o
u

t a
 sp

o
o

n
fu

l size
 at a

 tim
e. 



48

1
4
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l in
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. F
lip
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. L
e
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ke

d
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1
6

. E
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ke
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1
7
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1
7

. A
llo

w
 b

u
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r to
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 se

rvin
g

.


