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And then they we roasted, b becued, 1nsother words, the Indlan way over

N -

hot coals. And ‘then, this yay it is’ cooked andrthen 1t is spread out An

. the sun to dry 'And it tak s several days to dry, and then it is palked away

r .

d it has ot to be throughly dry to keep And that's an-

1nto bundles. .

~

other way weypre ared meay for the w1nter months. And this meat is prepared ///

fferﬁnt s, af ‘f it 1s-dr1ed. It 1s borled,_and it "is mostly lean,

00‘

and ifr/it'is taol lean,
I

soup. ;ﬂnd then [the re delicacy'bf the dried meat, we pounded it. And with

\1s seasoned with salt pork and it makes a dellodous

/t’h?at/it is a fa.r.cy dis that we call from the dry meat apd it is highly
~ ,

valued,»and we call 1 a real dellcacy It 1s.pounde dried meat. Anhd
N 4 .
the way--and ‘tt|is Very hard to prepare. \It 1s pounded 1n wooden hollowed

\out stumps and +e have a long yooden handle that we pounded 1t w1th And it )

~

' // is very hard to prepare. And to eat--we eat ah beef tallow.. We season W1th
o N .
it. Pecause of the dryness, the meat has to have a llttle tallow tp. glve Lt

~

LN ."

Q‘ a mojst cons1st ncy to eat And‘ we sérve thts oh very,spec1al occasions. .
PREP ION AND[USE OF PUMPKINS

K : "o
Now, another fo%d we used tp raise 1n abundance I can remember, is the "Indian
, N\ ; : [

buapkln. Ihat was ohe of my‘father’s speclalty 1h(the garden. I can remember a
‘ .

r\f at one tame, when we harvested the pumpkln, our\back porch wés just fllled

‘5’— .~ d \.4..-

w1th these~pumpk1ns. My aﬂht more or less todk care of the pumpklns for &

A

the whole famlly She--Lt was her spéc1al:ty I can remember, was taklng ;
:taklng these pumpklns to hér home and she would process them for drylng,
whlch we drled for wlnter months. As I recalled Y could see the pumpkln that
was peeled and sliced and hanglng on poles in her yard.. And, one fancy way
| I remember, she bralded pumpklns ~ Ihey were qulte pretty hanglng up drled. :
" And th1s7took several days too, to prepare ang to keep.\ So, the Osages would

\/\ \ o~

yvest the raw cornbfor Seeds_and keep the * raw rh for  hominy and we would

pgund it, and in the dlfferent grlndi the flne, medlum and coarse, for.

)
prepare for the winter months. Ihey{would drzéfhj meat dry - their corn,har-
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