" MAKINGDRIED CORN;GRAPE DPLINGS . L

MAKING ABUSKY PREEARATION
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“-(Tell how to mak eachgo"-xdrfed corn.)
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Well, you cook the corn of ¢ob, take the husks off first, cook it (boil itl,//
in a big pot and then cut the corn off Ehe cob and dry it in the sun, My

husband use to tell me, they picked possum grapes and hung them out to dry

" . and ate grape lumpling in the winter time. He said tlies got ‘on it I guess
'but they boil it, 1 guess it was alright.’ ’&hey done the beef same say. They '
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,would kill g calf and’ slice up the meat, salt them and dried them out and

it s good“ 7 AR S : v
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. (I asked her to tell how to make abusky too.)
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’ About dryigg corn they use to put them in oven too do dryythem. Back in my

't can any food."fhey dried .them out. :Most everything. 1

hecause "mapbeh they couldn't get no jars. I never did use no

erf Ihe qnly way'I learned how to can was to close the doors

to kitchen and not let no air or breeze come in and canned them in hot kitchen,

Now I 11 tell how to make "abusky" It's made up of corn (fine,cprn). It

sure is good drinking in hot weather. You put lye or ashes in corn, and puf
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. .them in big pot not_too much and build a fitn under or'around it, keep

stirring it-(lt with a longpwooden spoon like. Looks,more like a canoe paddle.

A Y -

Until it kinda bubble like donxt}burn it. Take them but and shake the ashes .
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. but till clen. Put corn in one. of those wooden stump like with a deep.hole

h in\it (clean it) and maul it The small grits that COmes out of it.

LONG AGO INDIANS HAD LOG HOﬂgES-HOW THEY WERE MADB

- Long ago Indians built their homes with logs and in place of ,cement’ now,

~they use’ to put reﬂ .clay with weeds id it to hold it together and put them
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in betvween logs. They had small rooms but they like them and lived happy.

. DNDIAN KNEW THE SIGNS oF MOON . , | -



