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tage # 10

Mrs. frsborae) I t was just as good, you k£ov - but, that Is how they

made, they caî L it ( Pawnee weird) - See, when^we prepare that corn, why,

it's ( Pawnee word), you know, that roasted corn, preserved corn. ,And \

• \ \ 1 ' ' ' • A,
it sure made a .good ( Pawnee weird) mush, and, then this same little corn >.* 'Vv- 1/ v \
there, -why, grandma would - youTwant to^tell about pumkin too, or not?- \

You know-she cooke!d It with pumkon too-, and (that's, you're tasted it, it's \

good. And I believe that's about all, unleps you want tojtell about dry-

ing our pumkin too? Dried.it and. used it for the cornbread, and they used

'itc for Ho put in this corn, this small grain corn. '

PUMPKIN

( Mr. Osboifne) . , ' ! • V ' ^

The c u r i n g of t h a t pumkin was j u s t on t h e same o rde r of t h e c u r i n g

of the corn, that is drying i t out. The Iridian^, they wouid slice, cut

• ! > V

the pumpin/in two, maybe in] quarters. And then they would get rid of the' •

seed-and then they would peel the skin off the punakin. Theii they would
i l .

slice the pumkin. Then they would cure it out on the sun. The same way

they *aid the corn. They let it'lay ou^ln the siin, let the sun dry it.

out-- process of four days, two or three days - and also they used it too,

where they hung it up, well prepared> fixed a place to hang .'em out and
, ' . . ' . • .

maybe they make -rings out of the pumkin there. And they would hang^ them
r . . ', \ '.'','

out there, and.they drie'd £hat»vay. • ' .
^ . . • • • . " . •

( Mrs* Osborne) Be two forked poles,, and they just lay another pole across
there,-how you hang your dry meat up - tha t ' s how they hung'the pumkin up

. • / * .,
too. . * . .

-
t

( Then how would theyNUse \this dried pumkin?) ' '.
In corn, in cornbread, and then jus t^ t ra tg l i t .

( So it's really quite different from the way that we know i-t now - every-


