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over, turn it over again and just over and over and over and over. And ,
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when she got done drying it, she'd take a piece of it, and it's reédy,éo

put away. Then she'd have some rawhide bags, I'd say they was about'?’j

foot wide and maybe afout five or sixifoofllong, rawhide bags, and they

was ébout two . foot high you-kﬁow, She;d put meat in thére, she'd put tﬁis
jerked mea£ in there.put fat on them meat, then meat, iike‘thatq thEnl
she'd, lace that Ehiﬂg and put it away. And I never séw that thing spoil.
Never . And Iygeen.tﬁat:.one time weli, it wés jus£ latef years, I, think

in wa; 1926, I went ué in the, attic,.I had a mainsﬁring} I broke the
mainspring on my caf, so I had oﬁe up there, I climbed up there, I seen
them bags.lying there. I'jugt wondered what the worlé@ them things doing

up here? 1 kicked one, I wanted to kick it out of the road, and I couldn't
kick it out of the sigﬁt. I.picked itlup and it was heavy. And to my sur-
érise I just took one oflthém and I thpowed it on the floor, and grandma

thougﬁt he must have fall and came running in there. I said, "No, I'm
up here." She just laughed and said, "you kndw, I forgot about that thing.'’
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They been up maybe about two years, and that meat wasn't spodled at all.

In rawhide bag. That's why I been_ﬁelling..that was their way of per-

servingtheir eats. They done that with everything ligg'with funit, these

plums'and-gfapes, wild fruit, and that was the only sugar our people °

had..fruit for sweetness. Sugar from the fruit.
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{How did they brepare‘these frﬁits?)" .
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Well, they just dried. That was the only way. They couldn't put it in

no cans. No jars. Cause they -couldn't move it, cause they was all the time

on the move. See, when they drifted from Minnesota, I told you this the
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last time you was here, they came to .Dakotas, they came to a bunch of

i

Indians there and the Cheyennes was there already in Dakptas. And the



