Millet crop related rituals performed by KURUMBA community 

1. Modali - head

2. Mannukaran – farming
3. Jathi – marriage

4. Bandari – informer 

5. Kurudalai – rituals 

Mannukaran is the important person in millet cultivation
All the five will have meeting at Modalai ‘s house. They decide the land cleaning date. On this date the mannukaran will perform Pooja at home and goes to land before sun rise does pooja and then land starts.   

And all the farmers will be informed to clear the land.

Tools pooja will be performed. Then after burning the fields, the remaining stock or stems will be collected and taken to the water source and separate pooja will be performed with them. 
Bunding will be done with ash and remaining
On sowing day Mannukaran does sowing alone and comes to home and performs pooja by making pongal with avarai, thennai
Next day entire farmers will sow the seed.

Tools pooja will be performed after the sowing.

Mannukaran will start the weeding by saying – kai arasi budadu this is to prevent rat and animals access.

On first day of weeding, they pluck keerai and do the pooja followed by regular weeding.

Harvest time:

Mannukaran will visit all the fields and collects the grain – ear heads, cobs and panicles and makes two portions and keeps one for seed purpose at his home the other he takes to temple and does pooja and makes pongal for soil, environment and to God for giving this harvest. 

Harvest festival: THODU ABBA 

The farmers will harvest and they cook feast for the entire community it is a joyful day.    
Only after these rituals they start eating the new foods

Rules:

· Women with periods for 7 days and delivered women for 3 months are not allowed to work in the millet fields

· No foot wear

· Eating non vegetarian foods is forbidden

· Family members of any death should enter the fields only after burring and bath.

· Mannukaran is responsible more implementing the rules strictly in order to prevent natural losses. If he performs all the ritual well the fields will yield good harvest.

