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Very fine' bating. And they axe white after they ar-e cleaned and cut, a '

white vegetable* And these can be dried;and canned, we learned ta carf them
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and then later we'jput them in the freezer; and *re can have them all \year

round nowdays.. We season them and use*into soup with pork or beef.l Now
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the Osages are famous for preparing corjx and pumpkins. Well, we have two '
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fine dishes.. Bread, ma"de out of corn'. We take the fresh corn and we grate

it off the cob and we mix it with salt and hoKgrease arid we put it in the
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banking pans and we bake i t . Now th i s i s fine eating—tfresh corn bread.

'"And the^other, "we eairTn th&^winter trime^Traw^csringTouiXdr'to^a'ftire^CDiisis-tency and it is -bfioiled into a thick mixture' and baked in the oven and

prepared with .beans. And that ik good corn \bread for winter time.

then for desserts, we,eat all fruits in season and especially the grapes

We make a fine soft fresh fruit drink out of the «grape.: And then we have

a dish that we prepare—we stew the grap'es and make the juice .and we thicken

J \it with flour and we put dumplings in it and sweeten it arid it' makes a fine

•dessert. And we dry the grape too, for winter consumption and this is a fine
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way to prepare grapes. And of course if one .would bring a dee-r or an elk,

we prfepare that according to our ways. The favorite way we like £o prepare

meat, to serve, our company; \>ur guests, is to barbecue the deer in the beef X

fashion. And VA barbecue the ribs just like we do the other. And another
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I ' ' delicacy which we prepare the deer, we pount it-nwe pound the dried deer

meat in this carbed wooden bowl with the carved wooden pole to pound it

into a fine texture and it is .seasoned with tallo^.- ~ Then we steam fry,the

deer, which' is a fine way to prepare "a dqer as we do pork and 'beef- fWe
' ' i

make soup out of the de£r--we just prepare it as|we wouldia beef. For bread,
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I imagine all Indians in .Oklahoma, prepare the fry bread the same way—in ,
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dee*p fa t , and I presume i t ' s prepared by a l l oth^r t r ibes in Oklahoma. Arid
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another type of bread we make^ we call it turn-over bread. It is the fry


