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/\and just around very close, gnd I dldn't see-anyone that I recognlzed

They’ were, mostly white pedple and a é&%ﬂof white people came to observe

-

1

his wedding. As you know, the public is invitead.

TION OF MANY OF FOODS USED FOR QSAGE FEASTS FOR 200 PEOPLE

»

(Mrs. ﬁnap, we know that you are very famlllar with feasts. I know,

among the‘Qsage people, they have, all “types & feasts for dlfferent occ=-

§s1ons and I‘kqow that you have prepared and--prepared the food and sponsored’
> )i
v

more: or less a feast E&‘nmny klnds and I would like for you to describe a

-

typical Osage feast--what the menu would be and the amount of food)you have

’ to buy and.Just descrlbe a Osage.feast Ehat you have prepared )
For about 200 people, well, we usually buy a beef, Sonetimes it's'already
dressed and sometimes we buy one and have it dressed And it would take
about a beef to feed about two hundred peOple ard then to vary the menu,
" we have pork. We' wouLd buy one hog and the chickens. We prepare baked
chicken'and stewed ghicken and then we would fry chicken. And for about
200 people, one would buy about.twelve hens and about 20 fryers,.for the
meat for this(big dinner. Now the meat is prepared for a large dinner--we

. start with the beef. .It is cnt‘diffe?ent. It isqbutchered aha cut up
:Sfferent from the usual way that meat is{sold today.4 It is different e
cuttings. Itis Indian fashion way of butchering'the beef and the main way
to prepare--the way we like to serve, our beef, if bdrbecue. Ané it is very
dlfflcult to prepare it thaﬁ_way for such a huge crowd And séveral days
before the dlnner, the women flatten these good lean pieces out into barbe;“
cue--to barbecgef they are thinned.out; the good-lean pieces which we\ serve.
These are the choiée pieces of “the beef. And another delleaoy‘ye,like’to

a€OW© , . ' * S
serve at our dlnners, 1s smoked stripped beef. It's cdt in strips and'it's

hung in the smokehouse where they - caﬁ get/smoke and glve them a dlfferent ,'

.

taste. »Smokej;/eef. And we call this stripped meat soup: -Another
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