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My grandparents c&me from Mississippi when tSe CJhoctaw,

were migrated to this country before my time which I do no

knowo My father, William Frazier, wsu a port Ohoct&'w,'Ohi/ck-

asaw and of French descent. My mother was a fu l l blood £hoc -'

•few. Her name was Louisa Fras ier . 'ILy father was born in the

year of 1&69, and died 4n November 29, 1936,'and is buried at
c

Buffalo 3reek, an Indian Cemetery. There is an Indian Metho<ftst

Church located at th i s place which is located "about four miles

east of Atoka Oklahoma. He was over sixty seven years of age at

the time of his deatho • '

Durin*; the t e r r i t o r i a l days, under the t r i b a l lews, he was

one of the Light Horseman whose duty w .- to see after the non-
resident citizen to buy perrr. t before establishing any business

within the bounds of his districts in fulfilling his duty he

at one time was shotTln the jaw but soon recovered.

He became a member of the Southern Presbyterian Church in,

his young days and later joined the Methodist and then wenv to

** * *" *

the Cumberland Presbyterian demoninatiph of which he was a

member at the" time of his death.
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My mother \7as Louis.a Frazier , ohe was a re la t ive of T»

W» Hunter, present County Judge of. Choctaw County^Hugo, Okla-

homa, and Hon. Ben F, Dwight, ex-principal Chief of. the Choc-

taws o She died &n September 6, 1908 and was buried at an old

Indian 3hurch ^anih Takalih, an abandoned Church, The cemetery
«

is located about five miles south of Caddo, Oklahoma. *

In my yoUng days, I did not attend any school &s af ter the

death of my mother I was under the care of another family who

did not l ive near any school, and whf.t time I went to school,

I went to a neighborhood school near &nmet Oklahoma in Johnston

bountyt

• My father and mother engaged mostly in farming and raised

corn a&d garden vegetables. We had plenty of hogs", c a t t l e and

work ftorses. .At canning times we would put tip a l l different

kinds of vegetables, and put up enough cured hog meat to t ide

us unti l the following spring*

HUNTliNG.

In those days wild games' of several kind were plentiful,

and one did hot have to go any distance to kill deer or other

game. Usually in'the fall after all work is completed, several

friends would take a trip out in the mountain for a big hunt*
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They w>uld take'beddiru;, groceries, tents and other necessary

equipment in a.w&gon'.'arid would take out for..Kiamichi Mountain,

ani would be gone foF'two and three-weeks a t a time and of

course dn thei r return they would bring enough fresh meat for

home consumption and none was ever ..old or spoiled,

After the big hunt and each one had his k i l l , he would cut.

the intestine out. skin the hide of one of hind foot of deer to

the f i rs t jo in t , and opposite forefoot likewise. Tie a knot and

by this'mean one could be carried to any place on his back. This

was one way of carrying game that the nunter k i l l ed .

Each Indian h u n t r had followed th i s plan about k i l l ing game

lore than they can use, tye had plenty of wild game a l l through the

year, unt i l the s e t t l e r s came to thi's country and began to. k i l l

them out qn&y for a sDdrt to see who can kil l i ' the most game in

one day* I t became necess .ry that game should be protec-itecU

Lcter in the years after statehood the Legislature passed a 'l$w

to prohibit this "slau-hter only at a certain season of fhe year.

Not only wild game and ffish is being destroyed but there

once roamed wild horses, hogs, turkeys end wild pigeon in th i s

country but as the s e t t l e r s were opening up th is country and as

the,advancement increased, i t crowded the game out unt i l now i t
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There were wild horses all over.the coutitry and when

captured, and broke to work, some mede good work horses and

saddlers,» The way they were captured was that a day would be

set to .build a pen* Everybody interested w? s invited to help

'.vork by cutting down young trees and bushes in a line about one

half or one mile each way from the pen. The pen would be small

but the wing each way would be broadened as it advances and

usually be about one mile .vide at the mouth.

The rider,s would ride in three or four in a bunch and

stationed at certain distances apart and'when the first bunch

would head the horses toward where they are st&tionedv they
~ ^ \

would re l ieve the f i r s t bunch and continue the chase u n t i l cor -

ra l led . . This chase was merely a sport and fun for the young men.

INDUN CCOK1?JG. •

One of the most de l i c ious dish t h a t the Indians enjoy seeing

on the table %s dumpling. * This prepara t ion can be ma.de several

ways. I t can be prepared or cooked from apples , dr ied and green

peaches or b lackber r ies* Corn beaten in to fine meal through the

process famil iar to the 3hoctaws, cooked and sweetened to t a s t e

unt i l done i s then- ready for s e rv ing . Hominy corn ( t a fu l l a ) i s

jjorn beaten through p rocess , husk cleaned ..s Pear l Hominy l i k e we.

see in s to re s , boi led in water - tmti l done, .
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There are several ways that this preparation can be prepared.

It can be cooked in sweet"potatoes, sun .dried stripped pumpkin,

hickory nut beaten and kernels cleaned or beans. A backbone

of pork, codked in honiny is a good dish and is called"" (tanc hi

, lobona) o -A 6hoctaw-word. *

The Indians of olden time were never loud -̂ n cakes but

where it is to be served, flavor or eggs were never used. Brown

sugar or syrup,was usually used in this preparation. Pies of

several kindswere.' known but were hardly ever made for the reason

that most people did not care for any sweets.

Instead of canning green beans, I would string it and let

it season un^il dryland put away in sack or box and kept in a

1 n dry place until ready for cooking. It'"will look as decayed or

. musty but avthoroajh" washing before cooking will ^ive' a natural

CQlOTa w,.".,*/ ' . . t * *'* ' ' ., «i

It, waSj a rare case where my p^r&nts ever used rav? s^lt as

we called î t» In* seasjpnin^* ^f t r meal is* cooked'and if need more
.. '/ \ 'V- ' \ •' ,. •

, we would take a sma]^«amount of .salt, dampened until formed

dry dough, set in tBebd pan end let it be placed in hot stove
: v • * ^ : . " • •• •

until cooked^ dry and brown. It was" thought th§t vif^ used raw was

harmful. I, , • • ,'{
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Eyes* •

Little is known among the Choctaws, of present age as to

use and how dyes are mac'e is about a Tost art, but I will
- • s

give a simple one that may be, of interest*, You ean take any
*

amount of a bark of red 0©k and elm trees,-, a certain kind of ~

-*=irzi£r weeds and boiled to certain degree,. This preparation was

used to dye wool and ^otton c lo th .
- * *

»Ve. reed so much in our history about how the Indian made*

„their bow and arrows, so I shal l not co in de ta i l to reneat i t

but to color pv -paint "an arrowhead, we v/ould go to the creeks where

we can find a certain-kind of rock bed where i t can be found*
*

This is no.w rare but when found i t i s b r i t t l e 'chalk*like sh&pe,- '
• v

There are several colors of "this kind.<end th i s was used in

painting or drawing tents,- or arrowheads, '.Then a deer or buffalo

is kil led, they,.would save the backbone .unti l dry. I n ' f i t t i n g .
' •

' arrowheads, I htve s jen th^m use the sinews of th i s sundried,

backbone, soak in warm water for sane time and string fine as

silk will ravel off whi'ch makes a ,good strong cord for fastening '

or t ie ing on arrowheads.*

HOW LAUNDRY SOAP tiko MD'n.
i

L i t t l e was known.ic^the old days of any household use , and "

if anything of value was found or knp.;wn i t was to ld to a l l of thepeople in the <?dmmunitys
 n *" "• v •' .' ,
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I make my own home use soap by boiling a certain amount of

marrow bones, grease or fat in clear liquid of ashes as a

substitute for lye,» To make this preparation, I'wculd get,

% tub full of good clean ashes, (Tub to be full Qf nail

holes for this purpose) and ^another tub or kettle be placed

underneath ito' Sprinkle the esttes with oold water until

damp or like mud, and dig'a*funnel shape hole in the center-

of tzie ashes and let this be filled with water* Let this

set until all the liquid run through a small hole and let it.

run into the tub cr kettle, After this run off, you will,

have a liquid of lye, or if grease cannot be nad, we burn

rich.pine to get the ..remains after th<5 distil lation to save

the oil or rosin*

All ingredients ar« mixed in a kettle and set on a slow '• '

burning fire and this is stirred constantly for four or five

hours. It has been" known for i t to take a whole day. **fter

it has cooked enough,-continuously stirrjng, the fire is moved

avray from the kettle- which-gives i t to c'ool down gradually,

while this is taking place get a long stick about four feet

long and.burn one. end black or color stick oi* any color desired

and .stir until soap is cooled off and hardened. This gives the .

different color of the JSJ? called "Home. Made Soap"*
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In the olden t imes, .when one of . the members d i e s , usual ly

they were buried in the vacant lo t somewhere near the house o r ,

if l i v ing near sorae church*," tife b u r i a l would take place there*

The bereaved-mother or* wife as . the ca e may be would *-o to the

grave every morning before breakfas t to cry0 I have seen .r.oura-.

e r s ttiat a f t e r "her r e tu rn from the grave, she would not t a k e ,

m£al at the tab le with, the r e s t of the family, ins tead she weuld

remain i a her room by he r se l f where *no one of / the family was
« • • • * . • • - /

permitted to see or to ta lk to he r , i'Aea-ls/would be brought to '
/ ^ *

her. This would continue for two or thyee weeks at a time,

• In,.about--six, months or a year after t-he death, of the 'mem-
' ° '/

her of the family the surviving fai-;i4y and relat ives would set

a date to have a memorial service ror the deceased, eitk«r at

the family residence where the grave i s or at some church„

Everything of eats would be furnished for the f e s t iva l ,

such -.s barbecued or roast beef, venison-or hogs and a l l dif-

ferent kinds of dish known woald be prepared*

The ceremony usiielly topk place a t eleven o'clock end"

was conducted by some minis/ter of the church on the day the

time was set* Usually, the/de6con of the church rang ^ne bel l

slowly and a l ternate ly ami softiy. un t i l the mourners would a l l
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enter the church in pa^rs and occupy the front seat which

vras reserved for the occasion,. After services the congre-

gation wowdd inarch to the grave where a l l mourners would

cry for the last , t ime and be dismissed* Then wou}-'d come

the feast as everything u îs ready'and table set by the time

the ceremony is over. «

If the neaiori8l service took place on week days then

every b6dy would leave for home immediately after the feas t ,

-it weo nothing uncommon for the cooks, waiters and helpers at

' this gathering to divide in proportion the l e f t over af ,the

feeot,~as fresh meat, tafula, pashofa, tanchi loboaa, pelnska""

hawashko, (bour bread) baaana (shuckbread) e t c , at the request

of one of the be'reaved family* This would end the cry "in" the

one family. . • •

••flSDDIKG. - ' -

*Vhere a wedding was t o ^ t a k e p l ace in t h e s e t t l e m e n t , i t

was customary t h a t the f a t h - r of the groom, v i - s i t s t h e - p a r e n t s

of the. g i r l to g-et t h e i r permiss ion* The f a t h e r would then

break the news t o the g i r l , and i f she accepted the p r o p o s a l ,

the parents ofFthe bride sere nptified of her acceptance. Or

if she rejected of course everything was off.
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After their engagement', friends and re la t ives , of both

.parties began to prepare for the feasto The date/w-s set '

by the re la t ives 'of the bridegroom a t a certain place8 Men

friends and re la t ives would take their bows and arrows for

, a big hunt, 'vomen beat corn, and make preparation for the

ferast, -while others would be busy making dresses for the

Time arrives, The bride with'bridesmaid were usherdd .

"V- ; - - . .U
in certain room, while friends and re la t ives remain outaideo

The men v is i to rs were not allowed to enter the room whei

-;fide and her maids were, and "toe same \7ay with the; grocra

for the wedding. If the groom had any s i s t e r s

cousins,. friencLs of the bride would take he'r out of the

secretly and l e t h^.r run away, at the same time s i s te rs

cousins of the groom would be notified to chase her and

take and bring her back0 Fun begins, The race is on; the

would continue unt i l the bride i s brought back or t,'.ere

e the

or

room

or

over-

race

was no

dinner to be served. After *she is brought back the^oerepony

took place as of present time. A white sheet' iS stretched

over the couple after, the ceremony.,-.to permit friends and
• . . ' ' I

acquaintances to give whatever {»if"ts they may have to gpre.

Now somes the dinner*
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Loilg tables are prepared with cooking of ev^ry thing

edible spread and everything that was cooked is served, to a l l .
A- •

and everybody, Thus ends the weddingo


