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COOKING GAM3. 

Many people dislike the strong game fla vor of our western 

bir s and lar~e game animals , particularly the old rooste r s and male 

elk, deer or bear . In such cases the method used by the pioneers when 
~ 

cooking sagef cl;,J ckQns on the western plains can still be employed. We 
~ 

used to cook and enjoy eating the old sage ehiek~ns after they had 

fea s t ed all winter on the sage leaves, and their flesh was stronger 

with a f lavor of that plant than a .1_ha.n1rn n:i v ng tnr1{:ey dre s sing; . 
over ni ·•ht 

After cleaning the bird we soaked Tt'~i~ a stro n~ solution of soda 

a nd water, and the strong flavor was gone. 

CLARIFYI NG MUDDY WATER. 

It has often been said tha t necessity is t he mother of 

invention• This was particularly true in pioneer days when the 

frontiersmen had to put up wfth all kinds of discomforts not met 

with in modern homes· Clean and whole s ome drinking water was very 

-r ard to f i nd on the plains, and after cloudtbursts and rains the -streams were changed into a molasses- like mixture of mud and water • 
..... 

I remember as a boy when living on the North Ptatte River in Wyoming 

in the latter part of the nineteenth century we overcame this obstacle 

by a rr'e t hod ,lSed .by the Indians . The hills were covered with masses of 
,_ I:. -~ 

pa~ake- shaoeCl. ~;i,&'~ 
8 .;d, I 

with tho,~s. We snlit e 8 ch ~~~t"tt'!' i ~ to 

about an inch thick, and covered . 
tw0 J ayel"'s w ·i t h 1 t8 f'f. 1 ' vjt~nous 

interior eX}OSed , and impa ed them on a clean stdck. By rotating them 

~,f'! 

slowly in a bucket of muddy water for a few minutes the mud ~s~e1ial 
:&tJ 

would adhere to the sticky .c.ae:&-1 and leave a pail-full of clear, whole-

some water • . Whether t h is system is still followed in the places 
~-"'4'~ 

where the ~ is plentiful and no wells are available I cannot say. 
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A publ ic celebration was held about f orty years a go at 

Saratoga, Wyomi ng, t o adver tise the fi shing fac ilities of the North 

Platte River . Everybody went f i shing, and game wardens confiscated 

the catches for the public good on very flimsy evidence of l aw 

v iolat i o n . Picnic lunch was ser ved in the open with fried trout 

as the main dish . The f i sh were stored i n ice- boxes, and the 

v isitors selected t l< e ir own :'tsb , a nr too1" ..... he t o a ar p;e cauldron 

of bo i l ·ng fat . The cook immersed them like a woman would cook do nuts 

to suit the tas te of zkB each individual, and they were delicious . 

By this method a fish, large or small , can be cooked thorou~hly all 

through without burning the outside to a crisp and leaving nearly 

raw flesh on the int erior . 

Wh i le with a construction gang on the Payette Ri ver 

in Idaho a few years a go, I s pent my leasure hours f ishing · One 

day I c au~ A t a very l arge sucker , wh ich mos t of us we s terners don't 

consider worth cookin~ on account of t he many smal l, needle- like 

bones . The cook, bowever , insisted on cooking it . With a sharp knife 

he slit the skin cf the fi sh in parallel lines above the r i b bones, 

s olit t he back- bone a nd cooked it flattened to the pan . The meat 

tasted good , a nd t he tiny bones had disappeared · The heat penetrating 

t hrough t he broken skin 1 h ad dis~ lved the t~ouhJe s0me hones . 

Ar enthusiastic f isherman love s to show the beautiful 

colors on h i s r a inbow trout or bright- colored sea fish · But when 

cooked i ts beauty is changed to a brown and brittle paper- like 

coverin~ · The color of such a f ish can be preserved when cooked 

by wrap9 i ng it in a double thickne Ps of cheese cloth which is 

frequently dampe ned while baking, and can thus be served in all its 

natural s l e ndor. 
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PRUNES ON THE DESERT . 

Dried prunes have been designated as the great American 

dessert, orobably by their frequent appearance on the menu of bo~rding 
~ 

h0uses. Put the humble prune is a valuable add ition to the fooQ s~pp±-y 

of miner s , hunters and explorers who are far from food supplies . While 

on a geolo gical expedition to the hot plains of southwestern Idaho in 
I 

t he summe r ·11e used th1~great American desser..-yon the Great American 

Desert, and we let the sum do the cooking . By placing the dried prunes 

j~ a Mason Jar half filled witr water and Jayin~ 1t in the bot sand 

during the day, t~ey were well co oked by n ght . Ev i dently the curved 

surface of the ~lass j ar focused the sun's rays on the prunes with 

increased heat. 

POTATOES BAKED IN MUD . 

Hunters and campers wbo are not provided with a Dutch 

oven, can bake their potato e s "pioneer fashion"· The potatoes are 

covered wi t h a layer of damp,soft clay or mud, placed in a shallow 

hole in the ~round and covered with an inch of soil. A fire is 

huilt on t op of them and kept burning for about half an hour and 

the hot coals le f t 'mti l they cool. Anothe r fire can be made for 

cook 1 11p; coff'ee and bacon. When removed from the mud they are well 

baked. 
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