%/‘47/ ’ Buffalo Berry Catsupe

Across the flat from every direction

plowing through the snow, &%k their objec
narrow canyon mouthe The sun was brightj the air crisp, each sled well
padded with hay and blankets warmed by Pricks and sfoneso In each sle d
was a family g excitedly ovef the New Yefr's party.
I, tooy was warmly wrapped and sgated in a =gledy too joyous to
do much talkinge MUy shepherd dog raged back and/ forth, stopping frequent=
ly to touch noses with the sorrel mare with thej silver mene and tail, who
picked her way along the snow packed traile lver felt the excitement,
too, as she daintily put one footfin front of /the other, and tried to do
one of her dance stepse My husbpfnd, clean ven for the first time
since fally pulled the ear flapp on his cap more firmly around his ears,
and whistled blithelye

A partyd I wetched the/mountein shegp and deer quietly eating with
each other where Morris had hay for thgme Sometimes they mingled
friendly fashion with the dgmestic cattleg for this kind~hearted man had
fed the animals for the lagt ten years, ting up extra hay o which was
hauled twice a wekk durindj the winter to/the little grove of sheltering
pinese

Families were arriving every minute, men,women, children, babes in
armse HNeighbor greeted/neighbor, and I was almost hysterical for I hadn'‘t
seen enother woman for /three monthse We women didn't visit much from
October to early Aprile I had been really cebin-bound, having been blind

for two weeks from t¢o much reading ahd the sun on the snowe



Buffalo Berry cetsup. /
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From the large stove hwewe pots and pans bubbled merrily,fthe odorg
/

of the forth=-coming feast dempted the appetites of each and gvery onee

Twenty=two people in the ranch house made the rqfl%ers rings Two babies
less than a year old clung to their mothersy wide-eyed and/almost fri’ht-
ened By the hub-bube The older children were frantic #irth their eagerness
toszozgnter(s play into & few hourse |

A teble that stretched the entire lehgth of one laprge room was cover=
ed with snowy tablecloths and set with sfining china epd silvere
Soon from the kitchen housewife af>er housewife mergediﬁgzgzz%;latters
and bowls until the table groened with. he load of fpode Roast goose,

turkey, elk, venison, stewed chicken e fried cotton=tail

rabbit, dressing-=three kinds, mashed/potatoes, capdied yams, home-canned
begetables, jellies, pickles, bread V-d light rolls, steaming cups of
coffe% huge pitchers of milk and buftermilke it /was a feast for the
Godse With the warning “save room/for dessert™ /we started to eate

About four o*clock the wind Wegan to blowy and before families could
be gotten into werm wraps and tesms hitched, & tlizzard held the cabin in
its icy gripe The men anxiously/sceanned the gky, trying to ascertain the
length and fury of the storme HNothers and wives commented quietly about
home tasksy but the futility off the situatign was so apperent, they settled
down for a real visite Card gemes started ,iup, a square dance began, and
elderly women knitted or compered crochet worke

For two days and nights/that bliz regedy at times the trip to the
barns, made imperative by tlhe need of th?{ livestock, was all that a husky
man could endure. Large rogcks, kept fox* Just such an emergency, were

heated and carried to the ghicken coop to keep the fowl from becoming too

chillede The third day sajw the storm break, I bid my hostess good-bye,
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Buffalo berry cateupe.

1 was the last to leavee
“How did Me Williems sayf she e that Dui}{lo berry catsup?

Jjadded apetites during

these long winter dayse ot to a&k hér, but I know you found outo."

I askede.

"Wesn't it kind of her to bring/that gallon of catsup for my party?"™

Rosie comentedy, her fage tired byt conténted with her social successe

Then she repeated Williams /) recipee
"iWash berries thoroughly adding just enough¥ water to keep the berries
from gcorching, cook until easily strained through a colander or thin cloth?
for one Sallon of berry Jjuice, add 4 tablespoons salt, 3 of black pepper,
tablespoon
3 of mustard, 1/2 Vof cloves, allspice, 1 tablespoon red pepper, 3 garlic,
1 pint of vinegar, and sugar if desiredo Place the garlic and dark spices
in a clothy boilisk the mixture about a hour and halfe™
"Thanks, " I saids; and then continuea, "If she can do ity so can I, and
with a patch of @kuffalo bushes within a half mile of the houge every fall,
there is no reason why I can't have plenty of the catsup in my root cesllar
£ aths Arostan
comony #®8, The trick of the thing is to pick them while they are good
and red, and right after the first fall frost, which in this country comes
too darn earlye™ :
it fpmisr i A7 = vahe co b 17 222
molart fpaffalo A4



	2336-001-003-026
	2336-001-003-027
	2336-001-003-028

