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Every bod knows t hat a cm~boy must eat and that he i s through nee -

essity l imited t o a smal l variety of dishes because he is so far from 

"nowhere" that luxuries are out of the question. 

"The cook, who is a sailor, never learned to cook. To suit the local 

taste he makes feeble eff orts at t he pe pery Spanish methods . Butter 

e.nd milk are , of course, unknown on this ranch , as they are on all t he 

anches of t he genuine cattle range , although thousands of cows a r e all 

a.bout . There is no historical record of any such event as a cowbo be-

ing asked to milk a cow, nor is it likel' t hat anything so improbable 

ever happened, for had it occured, the cowboy must sur ely have evidenced 

his feelings over such a request in a manner interesti ng enough to be 

preserved among t he traditions of the r ange . 

"At table each man takes off his " gun, 11 this being one of the little 

courtesies of the land, but no one removes his hat of deliberate inten-

t i on. "The f urniture of t he kitchen is simple , the dishes mostly of tin 

or i r onstone china. 

' The ranch house here is an edifice entirely distinct i n t ype , the 
o.-"oli~ 

- abo&e, typical dwelling of t he Spanish Southvrost. Never wa s human hub-

itation more nicely adapted than t his to the necessities of the country 

which produced it. No heat can penetrate these walls , more than three 

feet thick, of the sun- dried native brick or "' dobe ' ~ The building is 

exactly the color of the surrounding earth, and stands square and flat 

topped, like a great box thro~rn upon the ground •••• Within the ' dobe it 

is alVIays cool , fo r it is a peculiarity of t his climate that t he heat 

i s felt onl v.rhen one is exposed directb- to the sun. 60 



Amer ica Eats 
~- . ,.._., 

Color e.do 

2 

11The inter ior of thi s ranch house is rather attractive , wi th i t s 

walls whitewashed with g psum, its deep w?-ndow embrasures , and its 

hard dirt floor swept clean, as though it were made of wood . ('° 
ex-d o~e. 

"A second building, also of~. stands at a little distance from 

the main ranch house , and this serves as gener al quarters for t he men 

as well as fo r kitchen and dining hall.~ 
"The cook, of course , is t he first one up about the camp, and he 

"makes the breakfast" in hi s own room. The toilet of the cowpuncher 

is simple , and , after he had kicked off his mlankets , it is but a few 

moments before he is at t he table eating his plateful of beef or bacon 

and beans . The meal does not l ast long, an t hose which foll ow it l ate r 

in the da are much the same . The city club man is fond of wi l d game 

as an adjunct to a good di nne r . The "grange r " sets oysters and ice cream 

as t he highest possible luxuries of l ife . The cowboy t hinks of f r esh 

green vegetables in hi s epicurean dreams , and he longs f or the indigest­

i ble pi es of civil~ation . An pur e cowpuncher would sell his birth-

r ight for half a dozen pies . The cow cook can not make actual pies , 

only l eathery imitations encasing stewed dried apples . One remember s 

ve ry well a certain Chri stmas dinner in a litt l e far- avra.' Western plains 

town whi ch cost t vm men twenty- five dolle.rs , and which cons i sted of some 

badl y cooked beef, one can of oysters , a frosted cake , and five green 

onions , the latter obtained from somewhe re by a hothous e miracle . This 

dinner was voted a very extraor dinary and successful affair. The men 

at t he ranch house a.re not a dverse to an occasional change in their 

diet , and f resh game is appreciated . Deer , antelope , wild turke , and 
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sometimes smaller game o~en appeared on t he menu of the ranch in t he 

old days , but big game is scarce now over most of the range , and 

small game ha. rarely had much attention from the cowboys , who , as e. 
1 

rule , do not do a great deal of hunting. " 

When out on range duty - - with the chuck wagon -- were pork, bacon, 

jerked beef, beans . and "sour dough . " The le.st mentioned, although 

lmovm throughout the West as "cowboy bread, " really is of Eastern origin 

and was introduced to the Ro cky Mountain frontier by hunters , trappers, 

and gold seekers from be ond the Mi ssissippi . 

Its recipe is. short : two cups of fl our , t wo teaspoons of sugar, and 

one tee.spoon of salt . Mixed with water to forrn a. creamy batter , and 

wit h the addition of a tablespoonful of vinegar , t he mess is set in the 1' 
sun or near a fire to s our. It is never to be used until it has soured 

for at least two days . Old timers insist that the longer it is allowed 

to set the bette r it is . The dough should be kept constant l y covered , 

and neve r allowed to grow cold. 

Pancakes can be made of sour dough by adding the following ingredients : 

2 tablespoons molasses 
1 teaspoon of salt 
l 2 teaspoon s oda . 

The dough , for either bread or pancakes , was "improved" by tossing 

2 
be.ck any scraps of the le.st meal into the original mass . 

1. E. Hough , Stor y of the Cowhoy , 22 - 25 ; 04- 205 . 

2. Data from Robert Pf anne r , Color ado Writer s ' Project . 
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