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' very fine eating. And they are white after they are cleaned and ¢ut, a

- white vegetebler And these cen be dried.and canned, we leerqed<t caf them

a@d then later weLpquthem in the freeéen and we can haze them all \year )

- round nowdays.. We season them and usekinto souﬁ with pork or beef.| Now

_the Osaées are fambus for preparing corn and pumpkins. Well, we_ha.e two -

~ ‘ o
fine dishes. Bread, mﬁdq\qut‘of corn. We take the fresh corn and we grate

Banking pans and we bake it. Nbi this is fine eating--fresh corn bre d. .

—— ~And the other, we eat im the winter*tiﬁﬁ“‘raw corm grdﬁﬁd”t‘“ﬁﬂftﬁé"ﬁé

-

tency and it is .b®oiled into a thick mlxture and baked 1n the oven and
prepared wirh_bipns. And that is‘geod cornnﬁzeed for winter time. And
then for desserts, we,eat all fruits in eeasbn and especiaily the grapes.’
We make a fine soft fresh fruit drink out of the .grap;. . Ahd then we hav
a dish that we prepare--we stew the grapes ahd make the Julce and we thicken
it with flour and we put dumpllngs in 1t and sweeten it and it mahes a fin

-dessert. Amnd we dry the grape too, for winter consumption and this is a fine
- B * ] « N \
way to prepare grapes. And of course if one .would bring a deer or an elk,

we prépgre that according to our ways. The favorite way we like to prepare.
meat, to serve our eompany;\pur‘§ue§ts, is to barbecue the deer in the beef .|

fashion. And ws barbecue the ribs just like we do tﬁe other. And another'
. o — T :
L * ' delicacy which we prepare the deer, we pount it--we pound the dried deer
" meat in this carbed wooden bowl with the carwed wooden pole to pound it

0ot

into a fine texture and it is .seasoned with tallo&»;'Then we.sﬂeam fry,the

\/

; . f .
deer, which is a fine way to prepare 2 dger as wg do pork andibeefr We

I
make soup out of the de;r--we Jjust prepare 1t as/| we would. a beef. For bread,
I imagine all Indlans 1n Oklakomt, prepare the fry bread the same way--iﬁ<,

"deép fat, and I presume lt'f prepared by all othér trlbes in Oklahoma. And

LS
another type oflbread_we make, we call it turn-o#er bread. It is the'fry
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