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a tm days of the early pioneers it was fCllad th at the 

I•dius had maay exceleat dishes uakllowA to the white ma.a oae of thea 

was the tail of the beaver. 

Th• beaver tail ia quite loag aad fkt od neshy. Tae 

Indius placed tae tail ia the hot ashes with tew coals and allowed it te 

bake slowly until doae thea removed the outer skia aad eat the flesh while 

hot. 

1'mm1oaa is a dish oommoa to all Indian tribea .ud eapeoially 

so to tae plaiae Iadiaas, wllere buffalo was so plentiful. It is tae 

favorite way of prepariag meat that is to be kapt for a loag ti ... 

ell pre pared pemmioaa will keep 1.ndefintely is very c.oa-

deased alli easily carried. 

The ladiaa squaws prepare tae pennican a:ad when ta• trio• 

is on a big huat it is streauous work for tlle woima, ud was the excuse 

for a man to have more tha.11 one wife. If tae:re was oapti Te squaws ia a 

tribe these women wem compelled to ~ al. l tlle drudgerr--New to tlle prepariag 

peDBioaa------

Ta• meat is cut ia thia slioea aJLd spraad out to dry. Ta• 

squaws out willow braaches stick them ia the grou.ad aad thea briag the topa 

together, tie taeJ11 aad weiga them do•• th is Dakes a large oval saaped cage-

ia this they build a slow fire aad oa top tuy place the slices ef JD1at. 

Ia dryi:ag this way the meat is also smoked. Oae squaw must staad &Ad watch 

ud t ura tia ma at all tlle t 1.Jm so it is dried eve Illy aid thoroughly. It 
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there is uy wild frui t ripe other squaws go after that. TA• f a verite 

fruit is choke caerries or bull berries, wild raspberries aad goose 

berries are aot oTerlooked. The penmicu is •ade ia a greea buf falo hide. 

Th• hide is plaeed o • tae grou.ad, wi tll the llair side down. A layer of 

dried n:ea.t is placed oa the skill aDd the.a. tlle mea begia pound iag it wilh 

rouad stones whea the meat is all pouaded fine they put on a layer of tll• 

wild fruit aad pour some melted fat all over Jt, like pouriag melasses 

on a paaeake-- then they pouad it some more unt i l all is theroughly mixed 

aJld a smoot , paate---thea addmore meat, berries and fat and pound t hat 

mixing all well tegether. This proeesa is kept up until eaough of tile 

mixture to fill the hide, usually from 25 to fifty pouads. Th• hide ia 

the• sewed securely around ta• mi ~ture. Two squaws do this work, oae holda 

tlle skin. securely whils t.he others does the aewiDg. 

When it is all securely sewed the package is put ill tlle sua 

to dry. The green hide will shrink UAti l when it is dry i t is as hard as 

a rock. Prepared ia this w.y it will keep for years. Is easily carried 

on pack horses and is security agaiast a aa.rd winter. 

All huaters, trappers and proSJl'Ctors like peIImican aad it 

was a s much an. article of barter as a beaver sk ill • 

.All.other truly American dish is 1he smoked buffalo tongue. 

Smoked buffalo t ongue was a Christmas diDiler for the old trapper. 

Stewed dog was aaother delicacy amoag the e arly Americalla. 

I f t ht Chief or a warl i ke t ribe offered yo u a di s h of stewed dog you oould 

reckoa your s calp safe. l will not give the receipt for stewed dog. It 

was aever a favorite dish with the early wh i te settler, t hough maAy ti.ms 

an. u:nlucky wh ite maii welcomad the dog stew i n the Council tent. 
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A disk relished by white and lndians in this Bitter Root 

Talley, was the Bitter Root. This plaat grew luxuriantly all e-.er thia 

western section of Montana. Tm lnd1ans dQg the root ud dried it ud 

boiled it with thei r meat. It is very bitter but the whites aoo• leara 

to like it. 'l'he memory of the Bitter Root I111st liage r long ill t he minds 

of the Pioneer. 

When we visited with the L. L. Bla ~·~ aad Thos. Ada1111' ia 

Wash i ngton, D. C. the first thing asked was--"Did you bring any Bitter 

Root? They had not beea west for more than th±rty years. 

Another Indian dish relished by all white people who have 

ever tried it is the Ca.mas root. It grows ill rather damp soil alld baa 

a beautiful blue flower (The Bitter Root is a dainty pink blossom) The 

cam.as roots are smal 1 , round aad look much 11 ke a11 onion, '!'hey have a 

delicious flavor and are sweet. 

The Indians cook it by putting the r oots in an iroa pot with 

a little water then oover it tight, dig a hole aD.d place hot coals in it 

the• set th& pot ia, cover it with a thin layer of earth aad build a fire 

over it. The camaa is delicious. Vie have no vegetable that is more 

nutritious or has a fi.ller flavor. · 

The camas grows in all sectioaa of western Mentana where ~ it 

is dsmp. I have often wondered why soim of our horticulturists have not 

tried to domesticate tbs cams. 

From my own recollectioas and old note books of James aad 

Granville Stuarts. Allis B. Stuart. 
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