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~Jess: Well, ypu know back in the East, Bob, I've tasted some of that
and I likeé it}-what they call "aged steak." Have you ever ate that?
.Bob: No, I haven't had the-- . .

Jess: Well, our lawyer, William Howard Paine, he's great for that. He

M o

buys a bunch of steaks, yow know, and lets that decompose in a soxt of a

-

not-too-much frozen icebox--just so it's coel. He lets that d%compose. -

And you take a hot fire and cook th’at meat ?md oh, Bu Jjust can't quit it.

It's just good. I like it. ‘"Decomposed steak” they call it. That's the -

way most of the Bast eats their meat now.

Bob: Mrs, Jordan, the white settler did his butchering in cool weather

yhere he could get it chilled, but the Indian--what amaczed me--was to

see him butcﬁering when the temperature was ubove a hindred . And then

they would put it up here--hot as could be--you'd think it'd spoil over

nigﬁt, but it wouldn't. They put it up tﬂere—-it wasn't to keep it away
/

from the wolves and éhe coyotes--it was to keep it away from the flies.

(Some how I thought the white farmers would-7just tutcher whenever they

needed meak. Maybe two or three times a year.) - -
Bob: The farmers used to do this. Two or ‘three of them would divide.

In other words, I'd butcher and share with four rarmers and then the next

farmer, he'd butcher, and at different times. That way we could use up
I'd

thic fourth of a4 beef without it spoiling, but a farmer coulin't use a 'g
whole beef in the summer time. He Jidn't have refriceration. B
(But you cou;i but¢her in the swmer ir you oort of dividea it wp?) ’ ;
her words, 1'd bﬁtche; this week and two weex iatex
re ani sh?rn with me egually, ani then the next

cne Wl 1 sharoe-

Jelst Yew--Tioy otill practice thate- ’ .
ol ol r-—ini we could fuct pazc it arcuni. anl ac far as vork is concerned,
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they woull vy this sausage and put it in thcce clacc

grease over it. And that would seal the jar, and they'd keep that in the

>



