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i~ Conanentary on 

Dr. Edward Palmer - FOOD PRODUCTS OF THE NORTR AMERICAN INDIANS 

John A. Putn&m 

ABSTRACT: The Report of the Connnissioner of Agriculture for the year 
1870 includes the paper Food Products of the North J..merican 
Indians submitted by Dr. Edward Palmer:- The material is pre
sented by species in related groupings. The distribution of 
the use of a particular species is given either by tribels) 
or geographical area. Putnam's annotati~ns correlate the 
original report with the current botanical range descriptions 
and ethnobotanies. 

Editor's Note: Palmer's report on the Food Products of the North 
American Indians has been reprinted in order to call atten
tion to this early study which has valid etL.nobotanical 
information. European scholars recognized and used this 
report much more than did their iunerican colleagues. Laving 
a botanist (Putnam) review tlie work of another botanist 
(Palmer) revealed the original work to be erudite. Putnam's 
annotations make the reprint a useable document. 

The author, Dr. Edward Palmer, was an adventurer, explorer and scientist of 
varied talents on the American Wester-n Frontier during the last half of the 
nineteenth century. What is known of his life bas been compiled into a very 
interesting biography, Edward P.almer Plant Explorer.!!!_!!!.! American~' by 
Rogers McVaugh. The following exerpts from that book will give a brief il
lustration of Dr. Palmer's life: 

It 

"We know very little about Palmer's early life or about what early 
associations may have turned him toward bis career in natural 
history. He was born in England, probably in 1831, near Wilton in 
County Norfolk. Safford tells us that be was the son of Mary Ann 
Armiger, and lfilliam Palmer, a i:conmercial gardener" or florist. 
The records of the General Register Office, in London, show that 
when Edward Palmer was married in 1856 he gave his father's name 
as Robert Palmer and bis father's profession as 1 'farmer 11

• Tradi
tion has it that young Edward was interested in plants from earliest 
youth and worked in his own garden under his father's tutelage. Our 
first actual knowledge of him is after his arrival in i.illlerica, when 
he was newly come of age. 

~e never overlooked an opportunity to accumulate notes and specimens 
pertaining to aboriginal and other local uses of plants. His first 
and only important published paper, ~ Products of the North 
American Indians, is a pioneer effort which has been much quoted 
and reprinted, and bas been translated into German. 

The archaeological and ethnological collections made by Palmer 
(other than the etbnobotanical material mentioned above), include 
several very important series. Eis pioneer work among the Indians 
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of the Southwest, his archaeological investigations in southwes~ern 
Utah, and bis explorations in northern Mexico from 1878 to 1880, all 
rank high in this field of investigations. It was primarily as ~ 
botanical collector, however, that he excelled, and it was in this 
field that he did the most work and has secured the most recognition." 

Besides bis work as a free-lance collector, selling his collectiona thr~ugh his 
friends, he was at times employed or commissioned by a variety of agenc~es or 
institutions such as: 

The United Statea Army (as a surgeon, both during the Civil War an~ 
Indian skirmishes againat certain groups of 
Apache) 

The Bureau of !Gerican Ethnology 

The Department of Agriculture 

The Smithsonian Institution 

The United States Commission of Fish and Fisheries 

~-rvard University 

Much of Dr. Palmer's work was done in the southern part of the United States, 
both eest~,rn and western. His travels also took him to 1-lexico and South America, 
where he took part in several scientific expeditions. :..s far as the Northwest 
is concerned, the records show that Southern Idaho was the extent of his 
journies in this direction and, therefore, ' the extent of his personal observa
tions. Thie may account for the rather general statements he wrote about this 
area and the occasional inaccuracies. When writing about the Southwest and his 
own personal observationa he is lucid, detailed, interesting and accurate. Eis 
paper is very worthwhile reading for those sections ·alone. 

In using the bibliography, the range and use descriptions by Dr. Palmer dictated 
the choice of reference. Only the first named author is used in the noteap 

Uanges: 
Northwest, Hitchcock, Volumes 2 through 5 were used, (Volume I, when 
printed, will contain ferne 1 cone-bearing plants, grasses and lillies). 
This is an excellent and recent reference with drawings of each species. 
Peck waa used for plants listed for Oregon and for those plants that 
will appear in Volume I by Hitchcock. 
Henry was used when a Canadian or Alaskan range wa• indicated. 

California, Jepson was used primarily. This is a relatively old flora, 
nelter ones might show some name revisions. 

Arizona and Southwest Interior •. Eearney. 

Mid-West and East Coast, Rydberg • 

Collingwood and Rehder were used to ch~c~ the ranges of trees. 
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Ethnobotanies: 
Teit, Gunther and Ilaberlin when specif~c reference to Northwest Indians 
was made by Dr. Palmer. 

Doth Hitchcock and Kearney comment on points of historical and 
ethnological interest for their areas. Litchcock also quotes the 
Lewis and Clark journals when appropriate. 

Fernald was used to check the edibili~y of some plants not listed in the 
ethnobotanies. 

.JLl.LI OGit ~Pl Y 

Collingwood, G. L~ and Warren D. Brush; 1!.Dowing_ lour Trees, The 1·merican 
Forestry .h.ssociation 1964. 

DeVoto, ilernard; ,Di~ Journals of IJewis and Clark, Eoughton i"iifflin Co. 1953. 

Fernald, Merritt Lyndon and Alfred Charles Rinsey; Edible ~Iild Plants of E~stern 
North America, ldlewild Press 194J. 

Gunther, Erna; Ethn~Y of Uester1:1.Jrf.!.Bb!D1ton, University of l,·/ashingt~n 
··:>resa, 1945. 

t 1aberlin, lermann and Erna Gunther; Th.!.....!~dians of . .r?uget ~~. University of 
Washington Press, 19JO. (1952 reprint) 

l~enry, Joseph l~aye; Flora of Southe~itisb Col~bia and Vancouver Island, 
· • J. Gage and Co. ~imited, 1915. 

l.iitchcock, c. ~eo, _··rtbur Cronquist, lt'.'arion Ownbey, J. :1. Thompson; 
YJ!.scular Plants of the 1acific l·Tarthwest, University of Hashington Preas. 
1959, Vols. 2 through 5. 

Jepson, ~ Jillis ~inn; A Manual of the Flowering Plants of California, Sather 
Gate .Jookshop, 1925. 

l.earney, 'l'homas l.. and Robert I. Peebles; Jll'izona Flora, University of 
California i'ress 1951. 

?-.:c Vaugh, .i.togers; Edward Palmer Plant Explorer of the i.merican \Jest. Norman: 
University of Oklahoma Presa, 1956. 

Peck, :Morton Eaton; AJianual of the higher Plants of Oregon, :3infords and 
l·~ort, 1941. 

!l.ehder, 1 lfred; tl!!l~l-~J_Q_ultivated Trees ·and Shrubs, Nacmillan Company,_ 1947. 

-~dberg, Per Jxel; Flora of the Prairies and Plaine of Central North ~·merica, 
Nev York :Jotanicil Gardena~· SCience Preas Printing Co., 1932.-

• 

• 

Teit, J•es A.; The Ethnobotany of the Thompson Indiana of .Jritish Columbia, • 
Edited by Elsie Viault St~edman, Extract from the 45th Jnnual .Report.of 
the iJureau of hnerican Ethnologr, United States Govt. Printing Office, 1930 
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FJOD P1tODUCTS OF Tl E NOitTl .. J)J1JmICJi}T INDLJ.JS 

!3y Dr. Edward Palmer 

i:.it inquiry into the means of subsistence of the aborigine• is attended with much 
curious · tnte~eet. It discloses many plants almost unknown to the people. and 
very little known to science, which may be utilized in the arts and in food 
producte. ~is paper hae been prepared with reference to 10 probaole a result. 
The articles of food hereafter enumerated may not be employed by and may be un
knovn even to,.aucb tribes as receive annuities, or which, being partly agricultural 
dwell in villages, and are otherwise provided for; but the wilder Indiana, who roau 
over thousands of square miles of . territory, are almost entirely dependent upon 
them for existence. Their habits have naturally become nomadic; the camping
ground at one place being exhausted, a removal to another is imperative. Some
time• in autumn, when fruits and grain are ripe, the women gather a amall store 
for winter. ~posed to the vicissitudes of the weather, improvident and reckless 
of the fµture, depending on their ·bowa and arrowa. their neta and traps, gorging 
themselves 'When the opportunity is ottered, and stolidly aubmitting to starvation 
in aeaaona of scarcity, and at all time• indolent, the art of cultivating a crop 
is eithe~ u,nknown to or despised by them. When the larger 1ame fails, with 
aeneee sharpened by hunger they anatch the amalleat and vilest animals and insects, 
or inaipid and innutritious roots and grass. Nothing, however coraae and filthy, 
is rejected; there is nothing that growa out of the ground or ~bat creeps upon 
ita aurface which they will not devour, unleaa it is known to be poiaono~. The 

_Indian's dwelling ie sometimes a wigwam; not unfrequently the hollow of a tree or 
a cave in the rocks; even a pile of brush to the windward of hie campfire is 
sometimes the only shelter of his family. It is thus evident that in bis ~ode of 
foraging he resemble• in his nature the more 1avage animals which 1hare the 
forests -with him, and which frequently fall a prey to his ferocity., aa be does 
sometime• to theirs. 

3.00TS 1:Nl) TU.JEUS 

Ground-nut (Apioa tuberoaa.) ·- The tuber of this conmon plant, which grows on 
the · banks of streams and in alluvial bottoms, is the true pomne !!.!_ terre of the . 
French, and the Dl()do, or wild potato, of the Sioux Indians, and ia extensively 
used as an article of diet. l/hen properly boiled it is by no means unp~latable. 
It should not be confounded with the ground-nut of the South. f ~dberg, pp. 
49J. Eastern Plains] 

Dill, (Anethum graveolena,) call~d by' the Snakes and Shoshone Indians yampah. 
This spindle-shaped root growe in low, timbered bottoma, and is esteemed aa the 
best of its kind when used for food. It is analogous to the parsnip, and is an 
article of coD1Derce among the Indiana. The aeeda are used to flavor soup. 
(Rydberg pp. 6Q~ gives this species a Hidwest habitat as an escap~ from cultiva
tion - a native of Europe. Litchcock pp. 5JJ Foeniculum eyn. for] 

~~ilkweed~ (Asclepias tuberoaa.) · - The atem of tbja plant expands underground 
into a tuber of considerable size, which is boiled for food. The flowers are 
odoriferous, and the Sioux of the Upper Platte River prepare from them a crude 
sugar by gathering them in the mo~ing before the dew is evaporated. They also 
eat the young seed-pods of the plant, after boiling them with bµff alo meat. Some 
of the Indiana of Canada use the tender shoots of thia specie• as we use asparagus. 
[Rydberg pp. 643 Central Plains] 
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California horse-chestnut, · (Aescu:lus Californica.) - An ornamental dwarf tree, 
producing large quantities of fruit~ To render the nuts edible, after being 
pulverized, water is freely used to remove their disagreeable, bitter taste, "1ld 
they are then made into bread. The Indians of California use this food in large 
quantities. [Rehder, pp. 588.) 

.American aloe, (Agave Americana.) - This plant is commonly calle~ mescal, and 
forms one of the chief articles of food of tLe Indians of New Mexico, Arizona, 
and Sonora in Mexico. It grows upon the most barren mountains, and is taken 
for food when old ~nough, at any season of the year. It is in its pr~e, however, 
when about putting. forth its flowering stem. To prepare it for use, the leaves 
are cut off at the base, or crown, lea•ing a hard, white, bulbous mass, measuri.Qg 
one or two feet in circumference, having a flavor like chestnuts, but s~mewhat 
peppery. It cannot be eaten in its fresh state, but must be cooked~ For this 
purpose the Indians dig a bole or pit ten to twelve feet in diameter and three 
feet deep, lined with stones, upon which a fire is made and the stones thoroughly 
heated. The fire being removed, a layer of damp grass is placed on the rocks; 
then the bulbs, which are covered with the tender inside leaves taken from the 
crowns; a layer of grass is placed over these, and over all a thick coating of 
earth. After three days the contents of the pit are found to be thoroughly 
baked, and converted to a sweet juicy article of food, a favorite for use in camp, 
of a brown color, and resembling pear, in taste. It is used as an article of 
commerce, and when the writer was at Camp Grant, Arizona, the Apaches often 
brought it to the PP.•t for trad,, where it found a ready market, as it is not 
only pleasant to the taste, b~t acts as an antiscorbutic, so necessary at 
military posts in t~e TerritoJ"Y of Arizona. Cut up into slices, it is easily 
dried and retains its sweetness for years, as evidenced by specimens in the 
Smithsonian Institution, now three years old. If the crown of the Agave be 
charred to blackness and mingled with water, a fine black.

4
1)\int is produced, 

which is used by the Apaches to paint their faces. The ltlP,' when washed and 
dried, is employed by the Indians for smoking, like tobacco; but being sweet 
and gummy, it chokes up the pipe. Th~.Jlllalipais, of Arizona, press the roasted 
heart and leaves of the mescal into thJ.p.. ~akes, thirty inches long and eighteen 
broad, and trade them to the Moquis In~ for corn. In this form it has a 
shining, granulated look like opium. The crowns are sometimes baked in hot 
ashes, but are not so good as when baked in the pit. It is a common practice 
in uncovering a mescal pit to collect the roasted leaves into suitable bundles 
and press them flat. They soon dry and are very sweet, but inferior to the 
crown. These roasted leaves being of a fibro\18 nature entangle a white man's 
teeth to an objectionable extent. The leaf bas a dirty, black, stringy look, but 
it is the favorite food of the Apaches, and when they are at war or on the hunt 
packages of it are tied up with strings and carried around the person, or made 
fast to the saddle, and are their only subsistence. A fine mescal spirit is pre
pared by the Papajos and Apaches from the roasted heart of the Agave Americana. 
The sugar is developed by heat during the roasting, and when taken out o·f the pit 
tbe heart is cut into pieces, and put into bide bags or earthen jugs. Water is 
then poured over it, fermentation follows, and at the end of a week it is distilled. 
The process is carried on in secret. It is a strong, fiery drink, but not half so 
injurious as modern whisky. It is much used by Mexicans, and will tempt an 
Indian to any undertaking which promises to furnish a supply. The wasted pulp, 
when cut up, mixed with water, and boiled, forms a fine sirup, and when dissolved 
in cold water forms a pleasant drink and an excellent sauce to the usually very 
dry and insipid articles of Indian food. Although the roasted root is very dark, 
the distilled spirit is of a clear yellow color. It cannot be adulterated with 
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water without immediately-rendering it ropy and distasteful, the water precipi
tating some mucilaginous matter or resin contained in it. 

The leaves of this plant afford an ~xcellent, strong, and rather coarse fiber. 
The Indians of Arizona and Southern California use it extensively, preparing it 
either oy drying the leaves and beating the dry pulp from the fiber, or by using 
the fresh leaves and soaking in water until the rotten pulp falls off the fiber. 
On one occasion, when the writer was out against the Apaches with a scouti~g 
party, twenty of whom were Papajos, our Indian allies, when camping during the 
day, would gather the dead plants after they had bloomed, beat ·out the d.ry pulp 
from the fiber, and twist the latter into picket ropes; and, on.the expiration 
of the scout, they had many lariats for sale made of this article. [Kearney 
gives 10 species of Agave but does not mention !• Americana, pp. 19~. 
Jepson pp. 2.52 ~ef ers to this plant as having a range only in Mexico appearing 
in California iQ gardens.] . . 

Dalsamorrhiza ip9~a and .!!· helianthoides. - Both of these species have thick 
roots, which are eat;n by the Nez Perces Indians without previous cooking. 
[Hitchcock pp. S-:10~ B!lsamorrhiza helianthoides should be ,!!. sagitala] 

N . 

Pimple mallow. ( Callirrh~·u pedata.) - Th- root of this plant resembles a parsnip 
and is used as food by the Indians of Nebr~ka and Idaho. LBydberg pp. 5~0 gives 
5 species of Callirrhoi but does not mention ,£. pedata; nor does it appear in 
other references.] 

Wild sago, (Calochortus luteus, Fig. 5, Plate 1.) - The Utabs call it sago • 
The root is the size of a walnut, very pal~table and D\ltritious. The Indian 
children of California, Utah, and Arizona. prize it as the children of the whites 
do confectionery. The Mormons, during their first years in Utah, consumed this 
root extensively. [Jepson pp. ·232 - a Southern California species. Kearney does 
not mention this species.] . . 

Edosm.ia montana. - The Nez Perces Indians collect the tuberoua roots of this 
plant and boil them like potatoes. They are the size of a man's finger, of a 
very agreeable taste, with a cream-like flavor. [This plant does not appear in 
any of the references noted in the bibliography, however it may be a form of 
Psoralea esculenta mentioned later.] . 

Licorice, (Glrc:yrrbiza lepidota.) - . This American form of licorice root is 
eaten by the Indians of Alaska and the northwestern States. [Rydberg pp. "86] 

Wild artichoke, (Beliantbus tuberosus.) - Very coDBDon on the river ~anks of the 
St. Peter's and St. Croix, and is much eaten by the Dakota Indians. [Rydberg pp. 
483] . 

Helosciadium Californicum. - The tubers of this species form one of the dainty 
dishes of the Oregon Indians. They are black, but when boiled like potatoes they 
burst open lengthwise, showing a snowy-white farinaceous. substance, which bas a 
sweet, cream-like taste, with a slight parsley flavor. It is an excellent root, . 
the cultivation of which might prove useful among the wh~tes. [This plant does 
not appear in any· of the references listed in the bibliography. From the descrip-
tion it may be Sphenosciadium capitellatum, Hi~chcock pp. 3-584.] .. _ · 
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Wild potato vine, (Ipomoea leptophylla.) - This showy plant of the dry desert~ 
of the West is co111Donly called man root, or man of th~· earth, being similar in 
size and shape to a man's body. The Cheyennes, Arapahoes, and Kiowas roast it · 
for food when pressed by hunger, but it is by no means palatable or nutritious. 
Its enormous size and depth in the ground make . its extraction by the ordinary 
Indian implements a work of much difficulty. LRydberg pp. 6,.9 gives this the 
common name of "Bush Moming Glory" or "Big Root".] 

White Lewisia, (Lewisia rediviva.) - The Indiana of California call it 
spatulum. The root is large and fusiform, the outer portion of a dingy color, 
the inner white and farinaceous. It abounds in concentrated nutriment, a single 
ounce of the dried article being sufficient for a meal. It is worthy of cultiva
tion. [Hitchcock pp. 2-235 "Bitterroot", reported by Lewis - "on the banks of · 
Clarck'a river" (the Bitterroot River, Montana). "The roots have been (and sti~l 
are) eaten by many of the Indian tribes, being dug usually early in the spring as 
the leaves are developing and long before flowering time, when the root becomes 
moat bitter. The Indians know (or believe) that only certain areas produce 
palatable roots. The roots are peeled and boiled, and either eaten immediately 
or dried and used later, when they are again cooked. The modern Indian preserves 
bis excess roots in the deep freeze."] 

Yellow Pond Lily, {Nuphar advena.) - The roots arow four or five feet deep i~ 
water, and Indian women dive for them, obtaining. large quantities, one or two feet 
long. They are very porous, slightly sweet and glutinous, generally boiled with 
wild fowl, but often roasted. Muskrats stor~ large quantities of these roots ~n 

• 

their dwellings for winter use, which the Indians contrive to steal. The plant • 
is called tah-wab-pah by the Dakota Indians. The seeds form an important part of 
the diet of the Klamath Indians of California, and when pulverized they are made 
into bread or gruel, but are often parched and eaten as pop-corn. [Hitchcock 
pp. 2-Jl4 Nuph~ advena now N. varigatum.] 

Ginseng, (Panax horridum.) - Some of the· Alaska Indiana believe that the root . 
of this plant, consumed by their sorcerers, gives them power over others. It is 
therefore an important ingredient of the medicine-man 1a cOlllllodities. [Hitchcock 
pp. 3-5o6 Panax horridum now Oplopanax horridum, Devil's Club.] 

Kouaeroot, (Peucedanum ambiguum, Figs. 2 a.Q,d ;, Plate 1.) - The root of this 
plant is dug in April or May when in bloom. It grows on hills and mountains 
which are so poor that grass will not grow upon them. When fresh it is like the . 
parsnip in taste, and as it die~ becomes brittle and very white, with an agre~ 
able taste of mild celery. It is easily reduced to flour. When its brown 
epidermis ia removed, innumerable small dots are revealed. Both the roots and 
the flour will keep several months. It is sometimes called bread or biscuit 
root by travelers, and Kouse root by the Indians of Oregon and Idaho. The 
Canadians know it by the name of Racine blanc. After the bread has been made a 
abort time, its taste is not unlike that of stale biscuits. When the roots na,.ve r 

been pounded fine, the flour is pressed into flat cakes, one foot wide, three _ 
feet long, and from a quarter to half an inch thick, of an oblong rectangular f orin, 
with a bole in the middle by which they are fastened on the saddles when tra~ing. 
The cakes have a ribbed appearance, caused by being laid on sticks stretched o.ver' 
the tent fires, for the purpose of smoke-drying or baking the br.ead. When broken· 
u~ the bread baa a coarse granulated appearance, especially when not ground ve.ry ~ 
fine and is very insipid. LHitcbcock pp. 3-5'*6 Peucedanum ambiguum now LomatiUDL · 
ambipum. B;ydberg· pp. 600 Cogawellia no species given, common. names are "Biscuit • 
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• Roottt, "Cou" or "Desert Parsley".] 

• 

• 

Prairie potato or bread roo~, (Psoralea esculenta, Fig. ~' Plate 1.) - It is 
also called Indian turnip, pomme .!!!. prairie of the French, and .tip-sin-nah of 
the Sioux, who use this root very extensively. It is generally the size of a 
hen's egg, of a regular ovoid shape, with a thick, leathery envelope, easily 
separated from its smooth internal parts, which become friable when dry, and are 
readily pulverized, affording a light, starchy flour. It is of a sweetish turnip
like taste, is oft~n cut in thin slices and dried for winter use, and is very 
palatable, however prepared. The Indians of Kans.as and Nebraska · consider this . 
root an especial luxury. The Indians of the St. Croix River offer these roots _. 
a peace-offering to the Great S~irit. [IIitchcock pp. 2-235 reported by Lewis 
"on the banks of the Missouri"~j · 

Brake or bra~ken (Pteris aguilina.) - The root of this species of fern is 
eaten by several of the northern tribes of Indians. It is about the size of a 
man's finger, externally black, and rather rough, and easily separated from the 
heart, which is white. After being roasted it resembles, both in appearance an4 
flavor, the .dough of wheat. It has a pungency which is disagreeable to the 
whites, but ~y the aborigines is much relished, and it proves to be nutritious. 
[Gunther PP, 14 Pteridium aquilintDD.] 

Cattail .flag, ,(Scirpus lacustris.) - The i-oot of this plant is much eaten by 
the Indians of the Upper Missou.ri. IQ California it ia called tule root, and i • 
a great favorite, whether raw, or pounded and made into bread. The flour ie 
white, sweet, and very nutrit\ous. The roots are sometimes bruised, mixed with 
water, and boiled, when a good sirup is produced. The Cocopah Indiana, of 
Arizona, before starting on a journey procure some of these roots to chew as a 
preventive of thirst, and at the same time to afford them nourishment. The roots 
resemble artichokes, but are much longer. [Rydberg pp. 152 Scirpus validus or 
S. acutus. Gunther pp. 22 lists this plant as used for mats and baskets but does 
not mention it being us~d for food.] 

Arrowhead, (Sagittaria variabilis.) - Sometimes called swan or swamp potato. 
The Chippewa name for it is wab-es-i-pinig. It grows in muddy margins of north
western lakes and rivers, and its tuberous roots furnish an important article of 
food. Aquatic birds are fond of them, and resort to favorite spots in spring to 
feast upon them, when the Indians slay the birds for their own feasts. The tubers 
are generally a8 large as hens' eggs, and are greatly relished when raw, but have 
a bitter milky juice not agreeable to civilized man. This is destroyed in boiling, 
however, and the roots are rendered sweet and palatable. They are considered 
excellent when cooked with meat, either salt or fresh. To collect the roots the 
Indians wade into the water and loosen them with their feet, when they float up 
and are gathered. They are of an oblong shape, in color whitish-yellow, banded 
with four black rings. The plant is also common in the Atlantic States. [Rydberg 
pp. 56 Sagittaria esculenta an eastern species. This ia Wapato or Wap-pa-to 
reported by Clark November ~th, 1805, Devoto pp. 275. Gunther does not mention 
the use of this plant. Haberlin pp. 21, lists it as a food item of great 
importance. Peck pp. 75, lists two species, s. latifolia and s. arifolia as 
having wide North American distribution.] 

. . 

Kamass root, or wild hyacinth, {Camassia esculenta, Fig. 1, Plate 1.) - This 
root resembles an oni~n in shape and a hickory-nut in size. It bears a ~retty 
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blue flower, and grows on rocky hills. The root is d~ .i:n June an~ July. \When • 
eaten raw the taste is pleasant and mucila.gj.Jlou.s; when boiled it somewhat rHembles 
that of the common potato. The Indian mode of preparing it for future use is to 
dig a pit, line it with rocks, upon which a fire is made, and when heated suf• 
ficiently, the heated stones are swept clean and the roots are heaped upon them; 
grass or twigs are next laid over the pile, and, finally, a covering of earth. 
After seV'eral days the pit is uncovered, ·when the white roots are found to be 
converted into a thoroughly cooked, dark-brown, homogeneous mass, of about the 
consistency of softened glue, and as sweet as molasses. Cooked in this manner, 
the roots are often made into large cakes, by mashing and pressing them together, 
and when slightly dried in the sun, they become rather pli~ble and tough, and 
look like plugs of black navy tobacco. Its color does not recommend it to the 
taste, but it is sweet, mucilaginous, and as agreeable as the fresh root, ex-
cepting a slight smoky flavor acquired in baking. In this pressed form it keeps 
softer than in the raw state or when simply cooked, and ma.Y be kept for a year or 
more. The roots, when boiled in water, yield a very good molasses, which is 
much prized, and is used on important festival occasions by various tribes. The 
Indians of Cape Flattery, the Nez Perces of Idaho, and those of Pitt River, 
California, are the greatest consumers of this article of diet, under the name 
of kamass root. [Rydberg pp. 218 an eastern species·. Gunther pp. 25 Camiesa 
Quamash. Peck pp. 202 lists four species that are found in Oregon, but 
c. esculenta is not one of them.] 

Scorzonella ptilophora. -· The root of this plant is small, succulent, and 
almost transparent, full of a bitterish, milky juice, and is eaten raw by the 
Nez Perces Indians. LPeck pp. 589 Scorzonella nutans. Hitchcock pp. 5-269 • 
probabl~ Microeris nutans variously descrjbed as Scorzolla nutans and Ptilophora 
nutans.J 

Potato, (Solanum Fendleri, Plate 2). Supposed to be the original of the 
cultivated potato. The writer found this plant growing in great abundance in 
that portion of northern New Mexico lying between Fort Wingate and Fort Defiance. 
The Navajo Indians inhabit this section, and this native potato forms one of their 
chief articles of diet in winter. The women dig the roots with whatever imple
ments they can get, often using a strong, smooth piece of wood With a wedge 
shaped end. The plant grows on low, rich spots, and by spring the earth is torn 
up in every conceivable direction in the search for potatoes. The tubers are 
quite small, one half to three-quarters of an inch in diameter, of good taste, 
and somewhat like a boiled chestnut. The Navajo Indians consume so large quanti
ties at one time as to cause griping pains, and as a remedy take at the same meal 
a quantity of earthy matter containing magnesia, which relieves ·the stomach. 
[Rydberg pp. 70~ Solanum Jamesii, Wild Potato, gives same range and mentions 
introduction in Iowa.] 

Wild valerian, (Valeriana edulis,) called kooyah or tobacco-root by the 
Indians of the Northwest. and raceme _!!! tabac by the French trappers. The root 
of this plant is remarkable for a very unpleasant taste and odor, which resembles 
those of chewing tobacco. When first taken from the ground the root is very 
repulsive, and it must have been under the compulsion of severe hunger that the 
Indiana discovered its edible qualities. In its f~esh state it has poisonous 
properti~s, which are destroyed by baking the root in the ground for two days, 
lihen it ie transformed into a nutritious and palatable article of food. The 
stench of this root is much more offensive when fresh, especially if made into 
bread or cooked in soup. The Indians of the North and Northwest are fond of it. • 
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[Hitchcock pp. 4-~75. Widely distributed throughout North-central United States 
with many minor variations.] 

DRIEI) FlIDITS l\lm NUTS 

Acorns. (Quercus agrifolia, .2· &oryi, 1'· oblongifolia, _2 • . lobata, and 3.• Hindsii) 
are the principal large oaks which afford food for Indians, "who eat their acorns 
raw, or roasted like pop-corn. When bread is to be made of them the acorns are 
ground raw or parched to suit tbe taste, and the flour is mixed with water and 
dried in the sun or baked in ashes. The bread tastes and looks like coarse black 
clay which has been sun-dried. Some tribes gather great quantities of acorns for 
winter use, especially the Diggers, who store them in round wicker baskets, holding 
about ten bushels, which are covered with grass and earth to keep out moisture. The 
Apaches and Mexicans gather and consume the fruit of the dwarf oak, which grows 
abundantly in many parts of New Mexico and Arizona, this fruit being smaller and 
not so bitter as the former. Some of the species are quite sweet, and in seasons 
of plenty the Indians gather large quantities and sell them to the people along the 
Mexican frontier, and they are often to be found for sale in the stores of Arizona 
and New Mexico under the name of bayotis. (Rehder pp. 16~169 Quercua agrifolia 
and Q. lobata are found in California. Q. Hindsii is now included in Q. lobata. 
Q. Emoryi and Q.oblongifolia are found in Arizona.] · · 

Mesquite, (Algarobia glandulosa, Plate .3.) - Frequently called mosqueit. The 
bean-like p~oduction of the common tree of the deserts is an important article of 
food with the Indians living within its reach. The pods are seven to nine inches 
long, or a buff color, ripen in June sufficiently for summer use, ·and travelers, 
both Indians and ·whites, chew them as they journey on. They are not only nutritious, 
but a preventive of thirst, having an agreeable blending of acidity and sweetness, 
somewhat like the early harvest apple. The pods, when in their fresh ripe state, 
are put into a wooden or stone ·mortar and bruised, then emptied into an earthen 
dish, mixed with water and allowed to stand a few hours, the result being a kind of 
cold porridge or mush. All present then collect around the newly-prepared mess, 
seating themselves on the ground near the dish, and pressing the fingers of the 
right band tightly together, at the same time ben4ing the hand so as to form a 
scoop, dip in without ceremony, and without distinction of rank, age, or sex, form
ing a grotesque sight rarely to be witnessed outside of an Indian camp. The nearly 
naked bodies of the Indians soon become smeared from_ head to foot, and the shaggy 
appearance of their hair does not exhibit a lively sense of cleanliness. Each fac~ 
wears a complaisant look, while their tumid abdomens afford certain proof of the 
quantity consumed. As the fruit or bean-like pods ripen they are gathered for winter 
use, being thoroughly dried and stored in cylindrical-shaped baskets, made of twig~ 
and covered with grass and earth to keep out rain, in which shape they may be pre
served a long time. They form a sweet, nutritious food, and are among the great 
luxuries of the Apaches, Pimas, Maricopas, Yumas, Yavapais, Mobaves, Bualipais, 
Cocopabs, and Moquis of Arizona, besides many tribes in New Mexico, Utah, Nevada, 
and the southern portion of California. The Indian women pound the dry pods until 
reduced to a fine powder 1 which being mixed with a little water, is pressed into 
large thick cakes of several pounds' weight, and dried in the sun 9 to be used as 
circumstances require. They are often kept in the pulverized state in bags, or 
stored as pods, but if not thoroughly pulverized so that the seeds are as fine as 
the pulp they will soon become a living mass, since from every seed ,n.11 come forth 
an insect, a species of ~~..!!!.· ~is, however, makes little difference to the 
Indians, vho do not pick the insects out, but let them become an ingredient of the 
bread. If reduced to fine flour the larva of the insect becomes a part, forming a 
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homogeneous mass of animal and vegetable substance. The flour, being very sweet, 
when mixed with water forms an agreeable drink, and when made into gruel is very 
palatable. If boiled in water and fermented, a pleasant and nutritious drink, 

.much esteemed by the Indians, is the result. When the crop of Mesquite beans 
fails there is great suffering among the tribes. Excellent vinegar can be made 
from the pods, and horses and cattle soon grow fat by eating them. The gum which 
oozes out of this tree, when perforated by insects, is often eaten • . All the 
Indians of Arizona mix t\:tis exudation with mud, which is then daubed over the 
entire head, serving two purposes--killing all the insects, and rendering the hair 
very black and glossy~ It is in fact a very good hair dye. The women use the bark 
of this tree to make skirts, and twist it into rope or twine, and even weave it into 
baskets. [Probably Prosopio guliflora - Kearney pp. 402.] 

Western juniper, (Juniperus occidentalis.) - The fruit of this tree is a large 
and tuberculated berry, sweet and nutritious, ~specially when it is first ripe; 
¥evertheless it has a resinous taste peculiar to the juniper. It is largely con
•umed by all the Indians of Arizona and New Mexico, who gather great quantities 
for winter store. When dried and ground into flour, mixed with water, kneaded into 
~ hard mass, and dried in the sun, it bas a chaffy look of a brownish yellow color, 
js very light, easily digested, and not offensive, as its juniper taste is not 
objectionable to the Indians. The bread, having acbaffy or sawdust consistency, 
would not be palatable to the white man. MexicanJ consume this fruit in large 
quantities, and it constitutes an article of trade among them. An analysis of the 
bread shows: Water, 14.34; proteine compound,, 5.69; starch, 17,87; sugar, 10.66; 
cellulose, gum, oil, etc., (by difference,) %7.58; ash, 3.86 = 100. [Rehder pp. 64 
Juniperus occidentalis is given a Washington California range. Kearney pp. 58-60 
notes the use of the berries of J. osteosperma as food by the Arizo~a Indians, but 
his flora does not list J. occidentalis.] 

NUTS 

Hickory nuts, (Ca.rya alba;) Pecan nuts. (Carya olivaeformis;) Hazel nuts, (Corylus 
Americana;) Walnuts, (Juglans nigra.) - These nuts grow abundantly in moat of the 
States east of the Missouri River, in the Indian Territory, and in Arkansas, In 
former years they furnished the food for much larger numbers of Indians than at 
present, the greater portion of the tribes having been removed farther west. The 
quantity consumed at one time seems incredible, and would certainly be unsafe for 
more civilized stomachs. lRehder pp. 123 Carya alba listed as c. ovata; pp. 121 
Carya olivaeformis listed as c. Pecan; pp. 119 Juglans nigra - "Black Walnut".] 

Iron-wood, (Olneya tesota.) - This tree grows in the most desolate and rocky 
places of Arizona and Sonora. The seeds are produced in bean-like pods of a shiny 
mahogany color, in size and shape somewhat like a pea, and are eaten raw and roasteu 
by the Indians. When care is taken to parch them they equal peanuts, with no 
perceptible difference in taste. The Mohave Indians of Arizona store them for 
winter use. [Kearney p~. ~42 mentions the wood of this tree was used for arrow
heads and tool handles.J 

Pine nuts, (Pinus Sabiniana, P. monopbylla, P. Parryana, P. Lambertiana flexilis; 
P. Coulteri.) - These trees grow in the mountains of the western Territories, 
and the seeds are commonly called pine nuts, and are used as an article of food by 
all the Indians inhabiting the regions in which they grow. The seeds are oily, of 

• 
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a very disagreeable flavor, but . highly nutritious. The woodpeckers collect them 
fer wiµter use, and the Digger Indians hunt for the hidden stores and pilfer them 
with much delight. The Indians of California, Nevada, and Utah consider these nuts 
one of their main articles of subsistence. [Kearney pp. 52 Pinus edulis, "Pinyon 
Pine". Notes that P. edulis is considered a variety of P. monophylla by some 
authorities. Rehder pp. 39 considers all of the Pinyon Pines or Nut Pines, i.e., 
P. edulis, P. Parryana, P. monophylla as varieties of P. cembroides. P. Sabiniana, 
P. Lambertiana, P. Coulteri, all have ranges restricted pretty much to California. 
P. flexili• has a wide range in southwest Unite4 States mountains. Teit pp. ~3 
notes pine cambium used as food, (P. contorta.)J 

Edible pine, (Pinus edulis.) - This small scrubby pine grows on the dry rocky 
mountains &f New Mexico, and is called by the Mexicans Pinon. The seed is about 
the size of a kidney bean, with a rich oily kernal in a thin shell. It has a 
pleasant flavor, and sometimes oil is expressed from it. In favorable seasons the 
seeds are gathered in quantities and sold by the Indians to the people of New 
Mexico, Arizona, and the border settlements of Mexico. The price if 50 cents to 
$1 per pound. They should be roasted before eaten, though sometimes tbey are con
sumed raw. 

The Indians of Alaska in the spring are in the habit of stripping off the outer 
bark of Pinus contorta and scraping the newly formed cambium from the trunk. This 
is eaten fresh or dried, pressed into compact cakes of a dark claret brown. It 
has a coarse look, as if made of tanner's bark, and if broken up it presents a 
checkered appearance. When fresh it is not unpleasant, and the effect is that of 
a gentle laxative, but as the season advances it becomes strong in turpentine. 
When the cakes are old they have a bitter taste not unlike that of pine chips. 

Sugar maple, (Acer saccharinum.J .. In the spring the Indian families throughout 
the Northern States repair to their respective sugar camps. The sap collected 
from the trees is carried in bark buckets and boiled down in the usual way. Sugar 
:caking forms a sort of Indian carnival, and boiling candy tend pourin~ it out on the 
snow to cool is the pastime of the children. The women make the sugar, which is 
put up for sale in boxes made of white birch bark and called mococks. The boxes 
designed for sale are of all sizes, weighing from twenty pounds to seventy, and 
are generally exchanged for merchandise. WiJlllebagoes and Chippewas are the largest 
manufacturars, the former often selling to the Northwest Fur Company fifteen 
thousand pounds a year. [Rehd~r pp. 530 - Acer saccharum • Sugar maple. 
A. saccharinum = silver maple.] 

Soap berry, (Sapindus marginatus.) - So called from yielding a soapy substance 
when soaked in water. · It produces its berries in large clusters the size of 
cherries, containing a clear, creamy, yellow, glue-like substance surrounding 
large, hard, black seeds. The Alaska Indians pound these berries and press th~ 
pulpy mass into round cakes weighing two or three pounds. These look like any
thing but bread, being a black, forbidding mass, witt the shining black seeds, 
but partially broken, studding the outside. The taste of this is much worse than 
that of the meanest tobacco, having a smoky flavor added. ·The latter is acquired 
by the suspension ot the cake over the fires in the tents to dry, which also gives 
it a black color. It is the most repulsive of all Indian articles of food. The 
white albumen in the interior of the seeds contains the nutritive substance. An 
analysis of the soap-berry bread gives the following result: Water, 18.16; 
proteine compound, 14.44; starch, 12.10; sugar, 14.71; cellulose, gum, oil etc., 
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(by difference,) 36.9ai ash, 3.61 = 100. [Rydberg mentions only one species 
Sapindus Drmmnondii - pp. 532.] 

Screw bean, (.§i!:ombocarpus pubescens, Plate 4~) - A translation of the Spanish 
word tornillo, being twisted like a screw. It does not ripen until late in the 
fall, nor is it fit' to use until ripe and quite dry, being insipid; but no sooner 
is it ripe and divested of moisture than it becomes excessively sweet and very 
palatable, and is considered a superb article of diet by the Indians along the 
Colorado River in Arizona, and by the Utahs, who collect with assiduity all they 
can and store for winter use. It will keep a long time, but is subject to the 
attacks of a species of ~Ehus, a small insect which is buried in the fruits, and 
consequently, when pulverized an~ made into bread, is eaten with the rest. If the 
beans are left in the storehouse tinpounded, the insects will escape, but, as 
sometimes happens, when it is wished to reduce the supply of beans to a smaller 
compass, they are somewhat coarsely pounded up. The seeds, , however, being hard, 
are generally kept whole. This coarse meal undergoes a peculiar change, like 
fermentation, and after being put under pressure for a short time acquires the 
taste desired by the Indians. When bread is to be made from the beans, or the 
pulverized meal, the whole mass, as in the case of mesquite, is finely ground in 

• 

a mortar, mixed with water, kneaded hard, and baked in the sun. It is then fit to 
use and will keep some time; is sweet and more nutritious than the mesquite bread. 
The flour makes an excellent gruel, or if mixed with water is not to be refused as 
a beverage by either red or white man. By boiling the coarse meal in water a 
good molasses is obtained, and a pleasant and stimulating wine may be made from 
this fruit. All kinds of animals are fond of it and fatten upon it. It might 
form an excellent hedge plant for many parts of the United States. [Kearney pp. 
402 Prosopis pubescens, another species of mesquite with similar uses but not ,. 
as abundant as P. juliflora.] 

Giant arbor-vitae (Thuja gigantea.) The Indians scattered along the Columbia 
River, in Oregon, collect the cambiWD from this species of cypress in the same 
manner as the Alaska Indians do that from Pinus contorta, and preserve and use 
it in the same manner. [Dr. Palmer indicates that the cambium of the Giant Arbor
vitae was used in the same way as that of Pinus Contorta. This is the only 
reference to the use of cedar cambium as food in the books listed in the bibli
ography. Gunther pp. 21. Densmore uses the term "Arbor-vitae" in apparent 
reference to Western Red Cedar, Tbuja plicata. Teit pp. 91 and pp. 239, Pine 
cambium as food.] 

BEBRIES 
Manzanita, (Arctostaphylos tomentosa.) The manzanita of the Spaniards. It is 
a dwarf evergreen, producing a small fruit similar to the well-known bearberry, of 
an astringent taste. It also possesses acid properties, and by the early Spanish 
s2ttlers of California, Arizona, and New Mexico was called manzanita, or little 
apple, as, when not fully ripe, it tastes like an agreeably tart apple. When 
bruised or mixed with water it forms a cooling drink for summer. The fruit is 
extensively eaten in a fresh or dried state by both Indians and wild beasts. When 
dry it is husky, though sweet to the ' taste 1 and is often ground, made into bread 
and baked in the sun. The meal from these berries is often mixed with other sub
stances, ~ corn meal, pounded berries, sirup of Cer~!!!_ gig['~~~. etc., to cause 
fermentation, forming various drinks used by the Indians. Rehder pp. 742.] 

Menzies arbutus, (Arbutus Menziesii.) A fine, showy evergreen shrub, with red • 
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berri.es, in clusters, eaten by birds and Indians of California. (This is the 
only reference to the use of the berries of this plant as food. Gunther pp. ~~ 
reports that both Reagan and Stuhr reported medicinal use and smoking of the 
leaves by the Quileute.] 

Ilearberry, (Arct~Ehylo~ uva-ursi.) - This plant is the killikinick of the 
Indians and larb of hunters. It is a small plant growing among rocks in the 
western mo~tains; bas a deep red berry somewhat larger than the common currant; 
has a sweet ·$p~cy taste, and is very pleasant food. [No mention of the use of th, 
leaves fo~ @~b~tng.] 

Sbadberry, (Amelanchier Canadensis.) - This shrnb grows in the mountains of 
California, Qi:egon, Utah, ~d Alaska; and the berries are eaten, both fresh and 
dried for winter use, by all the Indians. They are used by the white settlers 
also, who call them shadberries. They are good when fresh, and when dry have an 
agreeable taste, are excellent for mixing with pemican, (preserved meat,) and when 
boiled in broth of fat meat are a dainty dish and used in all the Indian feasts. 
In preparing the fruit for future use a favorite plan is to take a tub holding 
twenty or thirty gallons, on the bottom of which bark of the spruce tree is 
placed; upon this bark a quantity of berries is laid; stones nearly red hot are 
next laid on; then another layer of berries, then bot stones, and so on until the 
tub is filled. The whole is then allowed to remain untouched for six hours, when 
the fruit will be thoroughly cooked. It is then taken out, crushed between the 
bands, and spread on splinters of wood, tied together for that purpose, over a 
slow fire, and while it is drying the juice which was pressed out in cooking in 
the tub is rubbed over the berries. After two or three days' drying they will 
keep a long time, and are very palatable, more so when a few huckleberries are 
mixed with them. [Hitchcock pp. 3-93 Amelanchier alnifolia, "Serviceberry".] 

Barberry, (Berberis aguifolium,) - sometimes called false Oregon grape. It 
has deep blue berries in culsters somewhat resembling the frost grape, and the 
flavor is strongly acid. It grows in the mountains of the Northwest. It is 
used as food, and when bruised and mixed with sugar and water forms a pleasant 
drink. [Hitchcock pp. 2-413. Both Berberis aquifolium and B. nervosa were used. 
Berberis was used first as the name of this gen'US, later it was changed to . 
Mahonia, more recently Berberis has be~n reestablished as the correct name.J 

Hawthorn, (Crataegus coccinea.) - The fruit of this plant is eaten fresh and 
mixed with choke cherries and service berries, which are bruised then pressed 
into cakes, and dried for winter use. [Rydberg pp. 443. Crataegus coccinoides 
range Kansas and Missouri. (The name similarity may indicate that Dr. Palmer 
refers to this plant, Teit pp. 486 notes that two species were used, (Crataegus 
Douglasii and c. columbiana) and that the Indians distinguished between the two.] 

Crowberry, (~petrum nigrum.) - This interesting species of heath-like plant 
produces a black berry which is consumed in its ripe state, also dried for winter. 
It grows on the alpine summits of the Northwest. LHenry pp. 201, Arctic and sub
arctic, montane and circum-polar.] 

Wild Strawberry. (Fragaria Virginiana.) - This fruit grows abundant~y in Kanae.a, 
Rocky Mountains, California, and Minnesota, and the Indians bold the fruit in as 
high estimation as more civilized persons. [This is an eastern species, Rydberg 
pp. %16~ Most spe.cies producing fruit large enough to be eaten are.] 
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Wintergreen,(Gaultheria procumbens • .) - The spicy berries of this plant are 
eaten by the Indians of Michigan and Wisconsin. [}o/dberg pp. 615.] 

Honeysuckle, (Lonicera involucrata.) This plant grows in damp places in the 
Cascade Mountains. The Indians residing there eat the fruit, which is sometimes 
called bearberry. It is also eaten by the Indians of Alaska. [Hitchcock pp. 1'-
460 notes that these berries are somewhat poisonous, however the taste is so 
noxious that they are seldom swallowed. _Teit pp. ~9 mentions that the Indians 
considered these berries poisonous also.J 

Honeysuckle, or Twinberry, (Lonicera ciliata,) Grows abundantly in the 
mountains of Oregon and Alaska, is considered good to eat by the hunter, and is 
much used by the aborigines. (Rydberg pp. 750 lists Lonicera ciliata as Xylosteon 
canadense. · There are no other references to this berry being used for food 
besides tp~~ one by Dr. Palmer.J 

One-flowered pipsissewa, (Moneses uniflora,) grows in Alaska. The fruit, often 
called moss berries, is used as food. The yield of the berries is scant, however, 
[Hitchcock pp~ ,._26. This plant is now Pyrola uniflora. It has a very wide 
distributiQn in No~th America from Alaska to Pennsylvania, south along both sides 
of the Cascades and Rockies to Calif~rnia and New Mexico. The fruit is a dry 
capsule, however, not a berry,] 

• 

Crab apple (Pyrus coronaria- fig. 1, plate 5) grows in the Cascade Mountains and 
in Alaska. Specimens are jn the Department qf Agriculture, collected in latitude 
54° 45' north, longitude 130° 41' west, ~rese~ted by T. A. Henriques, of the 
United States revenue steamer Lincoln. LRydb~rg pp. 439 includes this species in • 
Malus coronaria and gives it an eastern range. It is not included in any of the 
floras for tLe Northwest.] 

Wild Cherry, (Cerasus Virginiana.) - Conmonly called choke-cherries. This fruit 
is used both fresh and dry, and in the latter condition is often mixed with meat, 
pounded together, and dried for winter. The bark is made into tea, and drank by 
some of the Indians. It grows in U'ti~h, Oregon, Arizona, and in the Rocky 
Mountains, and is much relished by all the aborigines. The fruit is sometimes 
pounded fine and dried in the sun, and in this condition is boiled in broth or 
with meal made from various roots or seeds. [Rydberg pp. 446 lists Cerasus 
virginiana as Prunus virginiana. Hitchcock pp. 3-161 lists Cerasus demissa as 
P. virginiana. Peck uses the conmon name "Choke cherry", Rydberg uses "Wild 
Black Cherry".] 

Wild currant, (Ribes.) In New Mexico it is called samita. The fruit is not 
very palatable, being offensive to some, but the Indians eat it. The berries are 
a bright amber color, and very tempting to the sight, somewhat resembling the 
gooseberry. In Colorado several settlers came near losing their lives by eating 
this berry. [Kearney pp. 370 gives Ribes inebrians as having a reputation for 
causing illness. Hitchcock pp. 3-69 lists R. inebrians as R. cereum. Teit pp. 
lt87 includes R. cereum in his list of 0 Plants used for food" no mention of the 
berries causing illness only as insipid.J 

Buckthorn, (Rhamnus .£!~.) - This is a fine evergreen, producing numerous 
red berries which rend8r it- very showy. The Apaches collect and pound them up 
with whatever animal substances may be on hand, the berries imparting to the 
mixture a bright red color, 'Which is absorbed into the circulation and tinges • 
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the skin. On one occasion a detachment of tµe First Arizona Infantry attacked a 
camp of Apaches· in the Mogollon Mountains, Northern Arizona, killed twenty-two and 
captured two children. The writer, being with the party as surgeon examined the 
dead. Their abdomens were much distended from eating greedily of these berries 
and other coarse substances. Their bodies exhibiteq a beautiful red net-work, the 
coloring matter having been. taken up by the hood and diffused through the smallest 
veins. (Gunther pp. 40 gives Rhamnus Pu.rshiana as a food plantfor the Makab. 
Teit does not list any species of Bhamnus as food. Hitchcock pp. J-418 lists two 
species of Bhamnus ~or the range Dr. Palmer describes, but neither are R. croceus.l 

~ 
Raspberry, (Rubus strigosus.) - This fruit, kno-. to ~ites . and Indians, grow ~ 
in Texas, Arizona, Colorado, Oregon, Alaska, and other sections and is a universal : 
favorite. [Hitchcock pp. J-171 lists Bubus strigosus as R. idaeus.] . ~ 

Missouri currant, (Ribes . aureum.) - Black and yellow varieties of the wild 
currant are much used by the Indiana of Color~do, Utah, Arizona, Texas, ·0regon, 
California, and Alaska. [Hitchcock pp. 3-67.] , 

Gooseberry, (Ribes hirtellum, Fig. 21 Plate 5.) - It ia abundant, and used by · 
the Indians of Colorado, Oregon, Alaska, Arizona, and Utah. [Hitchcock pp. 3-74 
lists Ribea birtellum purpusii as R. inerme.] · 

Wild rose,(Bosa cinnamomea.) - · The berries or seed capsule• of this plant, 
when turned b~ frost, are very pleasant to eat, not being woolly, as the rose 
berries of the States, but sweet and juicy, and serve aa an excellent antiscorbu
tic for the Indians of Alaska. LThe species of Rose, cinnamomea, noted by 
Dr. Palmer does not appear in more recent flora for the Northwest. For that 
matter, it does not appear in any of the references in the bibliography. However, 
his description, "not being woollyy", and the range fits bot_h species Bosa 
Gymnocarpa, "Bald Hipped Bose" and R. nutkana mentioned by both Teit pp. "89 and 
Gunther pp. 31'. Neither Tei t nor Gunther report that Indians of their areas · 
considered them very highly as food. Civil Defense authorities recommend them 
as a source of vitamin "C" in an emergency. Tb.is is the same use Dr. Palmer 
refers to.] 

Ash-leafed rose, (Rosa fraxinifolia.) - This plant growa in the Cascade 
Mountains, where the Indians -eat its fruit. (Thie species ia not listed in any 
of the recent floras for the range described.] 

Salmon berry, {Ru.bus spectabilis.) - This is wsed largely by the Indiana along 
the northwest coast. In the spring the young sprouts of the salmon berry and 
thimble berry, {Rubus Nutkanus,) are consumed in great quantities. They are very 
tender, have a slightly acI~d astringent taste, and appe~ to serve as aii 
alterative to the system, which has become loaded with humors from the winter's 
diet of dried fish and oil. The sprouts are sometimes cooked by being tied in 
bundles and steamed over hot stones, and are :Iiigi£ly relished. The fruit is an 
excellent antiscorbutic. [Hitchcock pp·. J-182 R. spectabilis "Lewis ~ 'on the 
banks of the Columbia!" Pp. 3-179 Rubus nutkflDUS now R. parviflorus.] · 

Common blackberry, (Rubus villosua.) Found in Northern Missouri, Texas, Califo~~ 
and Minnesota. The Indians keep in ' remembrance . t~~ localities where this plant 
grows, and are as fond of it as are the whites. LRydberg pp. '1:29 Rnb~ villosus 
would be an eastern species either R. plicatifolius or R. fl~.ellaris .. ] 
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Dewberry, (Bnbus Qmadensis.) - Grows abundantly in Southem Kansas, having a 
fine rich flavor, and is held as a great delica~y by Indians and whites. 
[Rydberg pp. 428.] 

Buffalo berry, ~eplierdia argentea.) - 'l'bis is a shrub fifteen feet high. The 
berries are a~out tbe size of peas, of a bright scarlet color, containing but one 
aee<l:• They l!-r, ,,~leasantly acid, and the Indians are extrav81antly fond of them. 
Utah, Nebraska, aq.d Oregon produce the plant in abundance. lHitchcock pp. J-460. 
The fruits 8ffi ~9~t~es used for making jelly.] 

Snowberry_, ~Stmphoi\sarpus racemosus, ) - Growa in the mountains of Oregon and 
Washington 'l'~rii t1fff/ and is eateri liy the Indians. [Gunther pp. 47. The Snow
berry was not very highly .regf;q'ded ··ful food by the northwest Indians. J 

> 

Cranberry, (Vacci~Uf! macro on.) - Grows in lakes and swamps, sometimes under 
water. The Indians .gath;t he fruit from September to the time of snow-fall. To 
them it is an important f111~t as food, and as an article of comnerce with the 
tribes of the Northwest. ~Hitchcock pp. 4-32.] · 

Blueberry (Vaccinium Pennsylvanicum.) - Grows abundantly alo~g the northwest 
coast. The Indians are very fon4 of this, tq them, very desir~ble fruit. They 
collect large quantities, and'··smoke dey th8' for winter use. [Rydberg pp. 619 
gives this species a northeast coast .. :raage. Blueberries used by northwest 
Indians would be either V. ovalifolium or v. ovatum, early ethnographers made 
little distinction between them.J 

Huckleberry, (Vaccinium mr:tillus.) - This favorite fruit of the Indiana grows 
in the Bocky Mountains. Hitchcock pp. 4-32.J 

Squaw huckleberry, (Vaccinium stamineum.) - Thia is an agreeable fruit, growing 
in Wisconsin and Michigan, of which the Indiana make extensive use. LRydberg pp. 
617 V. stamineum now Polycodium staminium.] 

Wild Grape, (Vitia Californica.) It grows in Texas, the Indian Territory, 
Arkansas, Kansas, Nebraska1 Colorado, and Arizona. The quantity of this fruit 
that an Indian will consume at one time is scarcely credible. The ancient 
Pueblo Indians were in the habit of cultivating it, as is evident from the peculia: 
distribution of the plants near ruined settlements. In Arizona, near Fort Whipple. 
they are arranged in rows and are very old. At Camp Lincoln, on the Verde River, 
near which were a number of ancient Indian ruins, a small stream called Clear 
Creek passed close by, on each aide of which was a narrow strip of rich land, 
covered with under-brush, among which were found several grape vines, planted at 
short intervals, that differed in many particulars from those native to the 
locality. The small kinds, found so universally in the woods, were growing 
abundantly all around, but on no other spot could the cultivated kinds found on 
Clear Creek by discovered. The latter were near dilipidated habitations, the 
owners of which were evidently domestic in their habits. The vines were quite 
old, and bad been repeatedly burnt off, as the stumps testified. The fruit was 
superior in flavor to the common wild grapes, being sweet and slightly acid. 

• 

• 

Some were foxy in their nature, while others resembled the Isabella; and one was 
much like the shriveled Frontignac in taste, Jize, and habit of plant. Some were 
short growers, while others ran, like the frostgrape. Specimens of each were • 
dried and sent to Dr. George Englemann, of St. Louis, who bad the seeds planted. 
There seemed to be five or six varieties. Dr. Englemann is of opinion that . th~y 



• 
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are one species distinct from the eastern plan~, closely allied to Vitia 
£!.lifornica, if not a mere variety of it.- He has provisionally named it' Vitia 
Arizonensis. lJepson pp. 625.J . 

FLEfilIY FlllJITS 

Giant cactus, (Cereus g!ganteus.) - This noted plant of the barren bills of 
Arizona is commonly called momumental or giant cactus. It grows twenty-five to 
fifty feet high, and four and a half in diameter, is deeply ribbed, and covered 
with long black spines. Its fruit (Fig. 1, Plate 6) is pear-shaped, of a greenish 
yellow color, with a few small spines scattered over the surface, which fall off 
as the fruit becom~s thoroughly ripe. The fruit is borne upon the highest part of 
the plant, and is usually gathered by means of long, hooked sticks. The interior 
of the fruit is a beautiful red color, and looks tempting; the rind is pulpy, 
fibro~, jqicy, and sweet; the pulp is very palatable, and is full of small black 
seeds, whi.ch J're also eaten, reminding one of figs, the only difference being that 
it bas· ~ore ~p~sture. The seeds are indigestible, unless well chewed. The 
Indians of Airi.zona, Sonora, and the southern portion of Calif o"1ia consider this 
one of their g~eat,at luxuries, and as long as the fruit is obtainable care for 
nothing else~ ~o dry this fruit as a preserve, the seedy pulp is placed between 
soft inner corn]husks, the ends of which are tied, 'and it is then dried in the 
sun, for winter use or trade. It is also put into earthen pots wb~ fresh, 
secured from the air, and sold in the eettiements. It retains its sweetness for 
a long time, as is shown by a sample in the museum of this Department, deposited 
three years since. In one instance it bas undergone a slight fermentation, and 
its color bas chm:iged to a Vandyke red. A clear, light-brown airup is expressed 
from the pulp, and sold in one-gallon jugs, (also made by the Indians,) for $2 
to $5. The Papajo Indians are the largest producers of this sirup. The Pimo 
Indiana, of the Gila River, annually prepare a wine · from this fruit, called by 
the Mexicans tiswein, by taking the fresh pulp or the sirup and mixing with it a 
certain quantity of water in earthen vessels, and exposing it to the sun for 
some . time to ferment, after which it is fit for drinking. It is highly intoxi
cating, with the taste and smell of sour beer; but some time elapses after drink
ing before its stimulating effects are felt. When the wine is ready for use, the 
Indians celebrate an annual drinking festival. These gatherings are anxiously 
anticipated .for months, and expeditions which have been planned against the Apaches 
'While under the influence of drink, are then carried into execution. A sample, 
three years old, in the Smithsonian Institution, has improved by age, having 
acquired · a slight sour muscat taste, but is 1till very disagreeable. It is of a 
clear, amber color, and in every respect superior to much of the wine on sale. · 
[Kearney pp. 569 Cereaus gigantea now Carnegie& gigantea Giant Suguaro.j 

Thurber'• cactus, (Cereus Tburberi.) - This is coDDD.only called pitahaya by the 
Mexicans • . It grows in the Papajo Indian country, on the border~ of Arizona and 
Sonora, eighteen to twenty feet high, and four to six inches in diameter, ~d 
bears two crops of fruit per year. The fruit is the size $Dd shape of an egg, 
and is thickly covered with long, black spines. As it ripens it becomes tinged 
with red, the spines fall off, the fruit splits open, and exposes a rich red, 
juicy pulp, with small black seeds. This is a decidedly better fruit than that of 
the Cereua giganteua, but it is used in every respect for the same domestic 
purposes. 'J.be Papaj_o Indians, in transporting eart~en vessels filled with sirup 
or preserves made of this fruit to. market, cover their jars .with a thick coating 
of mud, which renders them less liable to break in handling, and at the same time 
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keeps the .contents cool, and prevents evaporation, the cockery used being very 
porous. The fruit is eaten in enormous quantities, and being very nutritioue, tqe • 
consumers quickly acquire an extraordinary increase of bulk. In making ' wine or 
sirup the seeds are easily separated from the pulp by the use of water. They are 
carefully collected, dried, f.arched, and pulverized, after which process they are 
digestible and nutritious. LKearney pp. 569, Ceresus Thurberi now Lemoireoeerecua 
Thurberi.] • 

The Persinonon, (Diospxros Virginiana.) This fruit grows abundantly in the 
Indian Territory and in Arkansas. The Indians consume large quantities of it 
when ripe. It is prepared for future use after the manner of making apple-butter. 
[Rydberg pp. 628.] 

Echinocactus Wislizeni, (Fig. 2, Plate 6.) This singular species of cactus is 
commonly called by the Spaniards biznacha, and being twenty inches or more in 
diameter, a section of the stem is often employed as a cooking vessel. The seeds 
are small and black, but when parched and pulverized, make good gruel and even 
bread~ The pulp of the fruit is rather sour 1 and not much eaten. Travelers in 
passing through the cactus wastes often resort to this plant to quench their 
thirst, its interior containing a soft white watex-y substance, of slightly acid 
taste, which is rather pleasant when chewed. It is a coDDDon sight to see on each 
side of the road these plants with a large perforation made by the thirsty 
traveler. An Indian, when traveling and wishing to make a meal, selects a large 
plant, three feet or more long and two in diameter, cuts it do'Wll and hollows it 
out so as to form a trough; into this he thro"' the soft portions of the pulpy 
substance which surrounds the central woQdy axis, and adds meat, roots, seeds, 
meal, fruits, or any edible thing on hand; water is added, and the whole mixed 
together; stones are then highly heated and dropped into the mixture, and, as 
they cool, are taken out, licked clean, reheated and returned to the cooking 
vessel, until the mixture is thoroughly boiled. This is a favorite dish with 
the Yabapais and Apaches of Arizona. The Papajo Indians pare off the rind and 
thorns of large plants of this species of cactus, letting it remain several days 
to bleed, when the pulp is pared do'WD. to the woody axis, cut up into suitable 
pieces, and boiled in sirup of the Cereus giganteus or Cereus Thurberi. If a 
kind of sugar which is made by the Mexicans is attainable, it is employed instead 
of the sirup, thus forming a good preserve. These pieces, when taken out of the 
liquid and dried, are as good as candied citron, which they much resemble in 
taste and ~ubstance. [Kearney pp. 573 lists Echinocactus Wislizeni as Ferocactus 
Wislizeni.] 

Mulberry, (Morua rubra.) This tree grows abundantly in N0 rthern Missouri and 
along the rivers of Kansas, the fruit being large, sweet, and of a black color. 
The Indians will travel many miles in search of it. It is found also in the 
Indian Territory. [Rydberg pp. 270.] 

Prickly pear, ( Opuntia Engelmanni .Q. Vulgaris • !!.· Camanchica, .Q. Rafinesquii, 
.Q. occidentalis, Fig. 3, Plate 6.} - The fruit of these specie& of cactus is 
much eaten by all the Indians of New Mexico, Arizona, California, and Utah, under 
the common Spanish name of tunas, great quantities being dried for use in the 
winter. These plants grow in arid desert localities which produce nothing better; 
they are large and of a bright red to purple coior; of a rather pleasant, sweet, 

• 

somewhat acid taste, and have thin skins and rather large seeds, which are dis- • 
carded. The skin is studded with bunches of very fine downy spines, which the 
Jn,dians brush off with a bunch of grass. The Apaches use wooden tongs to gather 
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the fruit, to prevent being scratched· by these spines or the thorns of the plant • 
The Pawne~s and Papajoes dry the unripe ·fruit of the .«muntia for future use, to 
be cooked with meat and other substances. The fresh unripe fruit is often boiled 
in water from ten to twelve hours, until soft, when it becomes like apple-sauce; 
tpen, being allowed to ferment a little, it becomes stimulating and nutritious. 
Some Indians roast the leaves of the Opuntia in hot ashes, and, when cooked, the 
outer skin, with the thorns, is easily removed, leaving a slimy, sweet succulent 
substance, which is eaten. Hunger and destitution .frequently compel Indians and 
'White· men · to live for many days on this food. A y·ellowish white gum often oozes 
out of the leaves of the ~tia, which is also eaten. [Kearney pp. 579 lists 
Opuntia Engelmanni and o. Rafinesquii, but none of the other species listed by 
Dr. Palmer. Jepson pp. 654 lists O. occidentalis. Rydberg pp. 560 lists O. 
Rafinesquii as O. humifusa also lists O. camanchica. o_. vulgaris, (could be 
translated to Common Opuntia), is not listed in any of the references.J 

Indian pear~ (Pyrus rivularis.} - The fruit of this tree has a very pleasant 
flavor, and is largely consumed by the Indians of Alaska. [Hitchcock pp. 3-16~ 
lists Pyrus rivularis as P. fusca with a coastal range to the weste;rn slopes of 
the Cascade Mountains.] 

Prunua .Americans. i~ found in Colorado, Kansas, Utah,· Oregon, and Texas. During 
the ripening ~f tbe truit the I~dians live sumptuously, and collect ~uantities 
for drying. LHitc~cock pp. 3-158 range usually east of the llockies.J 

Dwarf cherry, (Prunus mmiila, Figs. 3, ~. 5, 6, Plate 7.) - This interesting 
species of the plum is but a small bush two to six feet high. The fruit is 
larger than a damson, sweet, and in color varies from a light pink to a deep 
crimson, and from a light to deep yellow, and grows abundantly in the Indian 
Territory. Every Indian, young and old, capable of traveling, goes to the plum 
ground in the proper season, as it is their great harvest. The fruit is dried, 
and also made into preserves. The plant thrives in sandy wastesj and is sometimes 
called sand-hill plum. [Rydberg pp. 445 a northeastern species. 

Spanish bayonet, (Yucca baccata, Figs. 1 and 2, Plate 7.) - The fruit of this 
spinous..;.:eaf ed plant is commonly called banana. It is produced upon a stem a 
little longer than the leaves, with several laterals. The number of the fruit 
that matures on a plant ·varies from one to six. When ripe they are the size and 
somewhat the shape of the West Indian banana, from their resemblance to which the 
common name of the plant is derived, The fruit is of a greenish yellow color, of 
a soft, pulpy natu~e, .very sweet and palatable, with large black seeds, It is 
produced every other year. The Indians of Arizona, New Mexico, and Utah are ·very 
fond of it, and they dry great quantities for winter use. On one occasion the 
troops in Northern Arizona captured a quantity of the dried fruit from the Apachesf 
and being sweet, it was generally eaten; ·and for some time neither salts nor 
castor-oil were needed from the medicine chest, as this fruit proved to be a 
vigorous cathartic when dry. The unripe fruit is roasted in bot ashes and then 
eaten. The young flower-buds when about to expand are also roasted, being a 
highly-prized article of diet~ To a white man it is an insipid substance. The 
leaves of this species of Yucca produce a long and strong fiber, somewhat coarse, 
but very durable. The Indians of New Mexico and Arizona prepare the fiber either 
by first drying the leaves, and then beating off the dry pulp, or by macerating 
them in water, which rots off .the pulpy matter. The plant will grow on the poores7 

kind of dry soil, and its introduction into such portions of the Southern States 
as are suited to its growth would seem to be desirable. [Rydberg pp. 223.] 
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SEEDS 

Milk vetch, (Astragalus.) A genus of leguminous plants, several species of 
which are used as food by the Indians of the Western Territories, and are com
monly called Indian pea, pop-pea, ground plum, or rattle-box weed. The pods ad
here to the wool of sheep, and become objectionable to the farmer. The pea 
divested of the bull i• boiled for food. 

Lamb's quarter, (ChenoJK?dium album.) The young tender pla.nts are collected by 
the Navajoes, the Pueblo Indians of New Mexico, all the tribes of Arizona, the 
Diggers of California, and the Utahs, and boiled as herbs alone, or with other 
food. Large quantities also are eaten in the raw state. The seeds of this plant 
are gathered by many tribes, ground into flour after drying, and made into bread 
or mush. They are very small, of a gray color, and not unpleasant when eaten raw. 
The peculiar color of the four imparts to the bread a very dirty look, and when 
baked in ashes it is not improved in appearance~ It resembles buckwheat in color 
and taste, and is regarded as equally nutritious. The plant abounds in the 
Navajo country. (Rydberg pp. 295.] 

Ericoma cuspidata. This is a singular species of grass, which is found growing 
wild in moist, sandy spots in Nevada, Arizona, and New Mexico, and produces a 
small black, nutritious seed, which is ground into flour and made into bread. It 
is held in high estimation by the Zuni Indians of New Mexico, 'Who, when their farm 
crops fail, become wandering hunters after the seeds of this grass, which is 
abundant in their country. Parties are sometimes seen ten miles from their villages 

• 

on foot, carrying enormous loads for winter provision_. [Rydberg pp. 86 Ericoma • 
cuspidata = E. hymenoides.] 

Panic grass, (Panicum.) It grows OD the bars and moist sides of the Colorado 
River, in Arizona. After the June rise in the river has subsided, the plant 
rapidly perfects its seeds, 'Which the Indians collect with much care, cleaning 
them by means of the wind and store them for winter µse. After the seeds are 
ground into flour, water is added, and the mass is kneaded into hard cakes, which 
when dried in the sun, are ready for use. ·Gruel and mush are likewise made of 
the flour. Sometimes the Indians plant this grass near their homes, to avoid the 
trouble of hunting it. When the water has laid bare the river banks during the 
month of June, they scatter the seeds over the ground by blowing them from their 
mouths, and a crop is the result, which for them is equal to wheat. [Kearney pp. 
13~ lists 21 species and mentions that the seeds of several of the species were 
used as food by tte Indians of Arizona.] 

Wild oat, (Avena fatua.) - Indigenous oats of California. This plant covers 
hundreds of thousands of acres of bill and plainJ from Upper Sacramento to San Die~~ 
and the mountain sides east and west, as also the San Joaquin plains and mountaine 
of California. The Indians gather this grain and use it as wheat or any other see~ 
Some of the early travelers call this plant pin grass. [Rydberg pp. 100.J 

Sunflower, (Helianthus.) - From one or several species of the dwarf sunflower of 
the West, which grows on river bottoms and rich, moist spots on the prairies, the 
seeds are often gathered. Being very sweet and oily, they are eaten raw, or pound
ed up with other substances, made into flat cakes and dried in the sun, in which 
form they appear to be very palatable to the Indians. [Kearney pp. 902 lists 5 ~ 
species and mentions that the seeds of most species were used as food by the S.W. 
Indians.] 
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Bur clover; (Medica.w?, lupulina.) - This conunon plant of Southern California 
produces abundance of seeds, which are much relished by the Indians and by cattle. 
It bears a small kidney-shaped pod, conta·ining a single bean. (Jepson pp. 534: 
uncommon but widely spread, .introduced from Europe~] 

Indian corn, (!£!mays.) If the ancient use of this plant as food by Indians 
needs verification, evidence is now accessible both from North and South America. 
The Smithsonian Institution bas an ear of corn (Fig. J, Plate 8) found deposited 
in an earthen vessel eleven feet underground, in a grave with a mummy, near 
Ariquipe, in Peru. The grains are rather sharp-p9inted, small, and slightly in
dented at the apex, lapping one over the other, in thirteen rows. A small portion 
of this specimen is broken off, hence it is but four and a half inches long. "<Jhen 
stationed at .Camp Lincoln, Arizona, as post surgeon, the writer explored some 
ancient rock caves near by, which were plastered in the interior, and obtained 
several com-cobs, two of which were preserved, and are now in the muselDD of the 
Smithsonian Institution. One is slender and narrow, (Fig. ·1, Plate 8,) being five 
and one-quarter inches long; the other is thicker, but its length is only four and 
one-~alf inches. The former had t~n and the latter eight rows of grains, with no 
more difference discernible than exists &$Ong the corn raised by the Pueblo Indians 
of to-day, and which certainly is the kind grown by them at the Spanish ·conquest of 
Mexico• The ruins in which the cobs we~e found have not been inhabited by the 
present Indians of the country, who are Apaches, as they believe that evil spirits 
hover about ~h_., and therefore will not enter them. '!be past summer the writer 
opened a •~und nea~ ~t~ George, Utah, in 'Which several nicely made and well-burnt 
earthe~ P,9~Ef were fo.wid, full of human .-hes 1 c~arcoal, and severQ.l pieces of 
charre~ •qJil-cob. Col'Jl may be said to be tbe most universal article of food 
cultiv•t~d by the Indiana of New Mexico, Ar+zona, California, Nevada, and Utah, 
while the tribee of the Indian Territory consider this g~ain their staff of life. 
The cultivation of corn bas not been acquired by them from others. It is a matter 
of historical record tbQ.t, when living in the Southern States, long before the 
white man set foot ~n the country, it was cultivated, ·and by nearly all the Indian& 
of the present United States to a greater or les• extent. The Indians who grow it 
in the primitive manner, and have the original corn of America, are the Pueblos 
of New Mexico and Arizona. The grains vary in color through shailes of pink, blue, 
and white~ and the ears are generally rather small and slender. The blue variety 
(Fig. 2, Plate 8) is prefer~ed for bread, and is sorted from the rest with much 
care, and stoi-ed by itself. The ear bas fourteen rows of grains, which are full 
and plump, and ls six and three-quarters inches long, and four and three-quarters 
inches around. The ~om, .after being reduced to meal in a stone mortar, has a 
peculiar bluish-white appearance. In converting it into bread, it is mixed into 
a thin batter, a b~isk fire .is mad~ to heat. a slab of iron, or stone, or a flat . 
earthenware plate, which is elev~ted from the ground by stones to admit the fire; 
when sufficiently heat~d, the women press the fingers of the right hand together, 
dip them in the batter, drawing them out thickly covered with the mixture, at the 
same time drawing the band equally over the heated baker, _leaving a thin coating, 
which quickly curls up, a sign that it is ~ooked on that side; it is then taken of~ 
another dip ia made with the fingers, fPld the baker is besmeared again; then· the 
upper side of the first cake is laid .on the top of the new dip; when the second onf' 
is ready to turn, the first one is already cooked, ~d the second is put through t · 
same process aa the first, and so on until a nwnber of these large thin sheets of 
wafer-like bread i• accwnulated. They are rolled up together, and form what is 
called by the Moqui Indians guagave. It looks like blue wrapping paper, but. some
what coarser, and has a polished appearance. During the summer of 1869, the writer 
and Mr. Vincent Collier, with Lieutenant w. Krause, visited the Moquis, and were 
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feasted bountifully at every house with this blue paper-like bread. At first it 
seems dry in the mouth, but it soon soft.el)&, is quite sweet, and is readily 
masticated. All three of us, doubtless, will ever remember with pleasure the 
relish which our hunger gave to this singular bread. At one house the nic·es-t 
dried peaches, of their own production, well cooked, were set before us, i~to the 
juice of which the bread was dipped, at the same time serving -as a spoon. At 
another house the roasted mescal, dissolved in water, was set before us, in --which 
to dip our bread or guagave rolls, the ends of which we bit off from time to ~imf)~ 
after saturating them, until satisfied, each declaring the food excellent. A 
favorite mode of preparing corn is to boil it in weak lime-water~ to remove the 
husk bran. It is then ground into a soft pulp, and made into bread like the 
above, but is not so palatable to the general taste. The corn, thus hulled, is 
often mixed with chopped meat, formed into cakes, and dried for future use. Dften 
when new corn is ground, it is mixed with pieces of meat, and red or green peppers, 
placed between soft corn husks, tied at the ends, and boiled. This dish is called 
by the Mexicans tomale, but is not acceptable to civilized palates. Corn meal is 
also made into attole or gruel, and, when mixed with sugar, or the flour of the 
mesquite, it is called pinole, and is much relished by all Indians. \tater is 
sometimes added to it, forming a cooling, sweet, nutritious drink. To make this 
nicely, the corn must be carefully parched, then pulverized, and prepared as 
above. The raw meal is often made into a kind of bread, called tortillas by the 
Spanish. Some Indians prepare the roasting ears by stringing and drying them for 
winter. The Apaches, and many other Indians, toast their corn in baskets with 
much dexterity. 'Ibis is effected by placing the grains and a few live coals or 
bot stones in the basket, and keeping up a brisk agitation, occasionally holding 
the open basket to the fire. The Indians are very fond of parched corn, and con
sume it in surprising quantities. Sometimes it is made into bread after being 
thus roasted. The Apaches cook their mush in rather flat wicker-baskets, which 
are ~ter-tight, They heat stones very hot, and with wooden tongs, the ends of 
which are charred, take them up and drop them in the mush. As soon as cool, the 
stones are taken out, licked clean of the adhering mixture, and fresh ones take 
their places, and so on until the mush is cooked. The family then gathers around 
and with the fingers scoop out the contents. The Navajoes have a national dish 
formed ot pounded roasting ears, wrapped in the soft corn-husks, and baked in hot 
ashes. Corn bread, as made by some of the Indians, and baked in ashes, would fail 
to have an appetizing effect upon most people. The Navajoes are not very fastidio~ 
as to their food. 

An intoxicating drink is made of c·orn by the Apaches, called tiswein. The grain 
is first soaked for twenty-four hours; a hole is then dug in the ground, generally 
in a wigwam, and some dry grass laid on the bottom; then the corn is laid in and 
covered with grass; warm water is sprinkled over four or five times daily; at 
night the family sleep on it to increase the warmth and cause sprouting, and in 
four or five days, it is ready for the next operation. It is then dried, pulver
ized, put into a kettle, and boiled five hours; when cooled, it is mixed with 
sugar and flour, and left to ferment for ·twelve hours, when it is ready to drink. 
If no sugar is at hand, the flour of the mesquite beans is used, or the sirup 
from the fruit of the Cereus giganteus. This is a strong drink, and is made when
ever corn can be procured. The Indians livJ.ng principally upon the chase, in the. 
wild state, cultivate less corn than those settled in villages. Saall patches are 
planted in the clearings in the woods, where the soil is easily worked, and there 
are no trees to cut do'Wll. As a sample of the farming of the Pueblo Indians 
settled in villages, it may be stated, that on the Colorado River, in Arizona, 
they are in the habit of cultivating corn on the river bottom. After the high 
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rise in June, they simply make holes in the moist ground for the seeds, and the 
plants are started three or more inches below the surface, so that the heat of 
the sun may not injure the tender corn. The ground is disturbed only sufficiently 
to enter the seed below the surf ace. 

Kidney bean~ (Pbaseolus.) - A large bean growing wild among the mountains 
around Fort Whipple, Arizona. It is used, both green and dry, by the Apaches of 
that Territory. The root, being perennial, becomes very large. [Kearney pp. 481 
mentions Ph~eolus acutifolius as being gro'WD and used by the Pima. P. Metcalfii 
was used by the .Apache.J 

Dock, (Rwnex.) - This common plant of the Colorado River, Arizona, produces 
ab~dance of seeds., which are gathered by the Indians living along its banks, and 
ground into flour for bread. The bulky root is much used instead of bark for 
tanning fine hides. The local name of the plant is yerba colorado. [Kearney 
pp. 24:4 lists 14 species of Rumex. n. bymenosepalus' "\'ll'ild Bhubarb"' is noted 
as being much used by Indians as a "green". No species was mentioned as having 
its seeds ~sed a~ food, bowever.J 

lvild rice (Zizania ~tica, Plate 9.) - The Sioux call it pshu, and the 
Chippewas man-om-in. f t is a constant article of food with the northern Indians 
of the lakes and rivers between t~e Mississippi and Lake Superior. This plant 
delights in mud and water five tQ twenty feet deep. When ripe the slightest wind 
shakes off the grains. After being gathered it is lald on scaffolds about four 
feet high, eight wide and twenty to fifty long, covered with reeds and grass, and 
a slow fire is maintained beneath for thirty-six hours, so as to parch slightly 
the husk, that it may be removed easily. Its beard is tougher thP.n that of rye. 
To separate it from the chaff or busk, a hole is made in the ground a foot wide 
and one deep, and lined with skins; about a peck of rice is put in at a time; an 
Indian steps in, with a halfjump, on one foot, then on the other, until the husk 
is removed. After being cleaned the grain is stored in bags. It is darker than 
the Carolina rice. The hull adheres tightly, and is left on the grain, and gives 
the bread a dark color ~n cooked. The husk is easily removed, after being ex
posed to heat. In Dakot~ the men gather this grain, but all other grain the 
women collect. An acre o'f ~ice is nearly or quite equal to an a~re of wheat in 
nutri.inent. It is very palatable, when roasted and eaten dry.. ~Jqdberg pp. 79 
Zizania aquatica now listed as z. Palustris.J 

MISCELLANEOUS 

Staff tree, (Celaatrus scandens.) - The Chippewa Indians use the tender branches 
of this climbing shrub, the bois retors of the French, or twisted wood, which is 
sometimes called bitter-sweet. It bas a thick bark, and is sweetish and pal ~.table 
when boiled. ~Rydberg pp. 523.J 

Storksbill, (Erodium cicutarium.) - This plant, when young is 1atbered and , 
cooked, or eaten raw, by the Blackfeet, Soshonea, and Diggers. lRydberg pp. 501.J 

Unicorn plant, (Martypia violacea.) - The Apache lndians gather the half mature 
seed-pods of this plant, and cook them with various other substances. The pods, 

• 
when ripe, are armed with two sharp, horn-like projections, and being softened 
and split open, are used on braided work to ornament willow baskets. :Kearney 
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pp. 795 lists the genus Martynia as Proboscidea. There are three species liste~, 
but none are M. violacea, nor is it sho'Wll included. (Probably P. parviflora ?) ] 

Odontostemnm Hartwegi. - A species of sea-weed used as an article of food by 
the Indians of the northwest coast. [It is not a sea weed but a lilly-like Cemas, 
habitat California. Gunther lists sea weed as being eaten but not this particular 
one.j 

Round-leaf sorrel, (O~ria digyna.) The leaves of this plant are chopped up 
with scurvy-brass or water-cress, and made into a kind of salad, which is allowed 
to ferment before it is eaten. The .Alaska Indians are very fond of this dish. 
f Peck pp. 244. J 

Common purslane, (Portulaca oleracea.) The Apache Indians eat this species 
of purslane raw. \~1en they cook it at all, it is merely sufficient to wilt it. 
fKearney pp. 291 reports this as a common weed in the Eastern part of the United 
States, but rare in .Arizona.J 

Palmetto, (Sabal.) · - The Indians rema1n1ng in the Southern States, and the 
negroes, use as an article of food the embryo leaves of the palmetto, which are 
cut out of the top of the young plant, and boiled like a cabbage. TlJis plant is 
not listed in any of the references as it is of a sub-tropical nature. The name 
Sabal Palmetto is botanically correct. : 

Sorrell, (!].umex.) The leaf stalks of a speci,s of rumex, or wild rhubarb, are 
much eaten by the Indians of Alaska. [Note Palmer page 4?.2.j 

Dandelion, (Taraxacum ~-leonis.) The leaves of this plant are eaten raw or 
cooked by the Diggers of California and the Apaches of Arizona, who travel over 
a wide scope of country to find sufficient fQod to appease their appetite. So 
great is their love for this plant, that the quantities consumed by one person 
exceeds belief. [Jepson pp. 1004 lists Taraxaecum den-leonis as included in T. 
vulgare. Hitchcock pp.5-323includes T. vulgare in T. off~Fionale. (This is the 
same species we have locally.) ] 

Clover, (Trifoli1!!!.) This is eaten, cooked or raw, ~y the Diggers of Cali-
fornia and Apaches of Arizona. The former tribe cook it by heating large stones 
and plecing a layer of clover well mo·istened between the layers of stones. This 
attempt to adapt the food of ruminating animals to human wants involves the 
nece~sity of consuming it in very great quantities. Sometimes young onions and 
common grass are thus cooked with clover. The Apaches boil clover, young grass, 
dandelions, and pigweed togethe.r in a water-tight basket, heated rocks being put 
in and removed as they become cooled, until the Jitass is cooked. Where this 
clover is f o\md growing wild the Indians practice a sort of semi-cultivation by 
irrigating it and harvesting. rKearney pp. 422 lists 24 species of Trifolium. 
With the exception of two introduced species, Arizona Indians used both plants 
and seeds of all species for food.J 

Stramonium or Jamestown weed, (Datura metel, D. str8Jllonium.) The first-named 
species grows abundantly on the Colorado River, in Arizona. The Mohaves gather 
the leaves and roots., bruise and mix them with water, and after being allowed to 
stand several hours the liquid is drawn off. It is a highly narcotic drink, pro
ducing a stupefying effect which it is not very easy to rem.Jve. The MoLa;ves will 
often drink this nauseous liquid, as they are fond of any kind of intoxication. 

• 

• 

• 
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• [Kearney pp. 759 lists Datura meteoides (due to similarity of names pr~bably the 
same plant as .Dr. Palmer's D. metel.) Kearney mentions the medicinal uset» prevent 
misscarriage.J 

• 

• 

Honey. The Winnebago and other tribes of the Indian Territory, near the 
borders of Texas, gather large supplies of wild honey, which is very a'bundant and 
much esteemed. 

Bent grass, (Arundo phragmites.) - This species of reed, which grows abundantly 
around St. Thomas, in Southern Utah, during the summer months, produces a kind of 
white, sweet gµm. The Utah Indians cut dow the reeds and lay them in piles on 
blankets or hides, and let them remain for a short time to wilt, when tl}e bundles 
are beaten with rods to release the gum. The small particles so detached are 
1ressed into balls to be eaten at pleasure. It is $ sweet, manna-like substance. 
1.Kearney pp. 89 lif!lts one species, Arundo Donax, however in tt.e genus Phr-agmites, 
(note similarity of Palmer's species name) communis is mentioned as being used as 
food, both the seeds and the rootstocks.J 

TuckabQe Qr .indian head, (Lycoperdon solidum.) - Two specimens of this fungus are 
in the collection of the Department of Agriculture -- one from Nottoway County, 
Virgin~a, (Fig. 1, Plate 10,) and the other from Leroy, Kansas, (Fig. 2, Plate 10.) 
These stngular fungous growths are subterranean and parasitic on roots of large 
trees. A piece of root is often inclosed in the mass. The form is irregularly 
globose, about the size of a man's head. ·It is very rugous, and filled with 
cracks; the color· externally is ashy black; in the interior, white, or nearly so, 
of a starchy appearance, very firm, and breaks into irregular mri.sses. The Kansas 
specimen is rounded in shape, with a black, rough exterior, and a white and com
pact interior. 'Yhen broken it had the appearance of a mass of dried dough, full 
of fissures and very granular. Booth and Morfit 1 s Cyclopedia of Chemistry g~ves 
the following under the arti~le of Picquotaine: "A highly ·nutritious pbnt, used 
as food by Indians. It result·s· ·:rrom a disease of the Psoralea esculenta. Its 
composition is as follows: Nitrogenous matter, 4.09; mineral substances, 1.ql; 
starch, 81.80; water 12.50." 'l1he following remarks relative to the Tuckahoe are 
furnished by Dr. John Torrey: 

"It was first bro~ht to the notice of the public by Dr. Clayton, who sent 
it to Gronovius, under the name of Lycoperdon solidum, and, as such, de
scribed it in the Flora Virginica about one hundred and twenty years ago. 
Next it was described by the late Dr. Von Schweinitz, in bis Synopsis of 
the Fungi of North Caroline, u.nder the name of Seleroticum cocos. About 
the same time Dr. Macbride, of Charleston, South Carolina, sent to the 
Linnaean Society of London his observations on that fungus. Without being 
aware of having been anticipated by Scbweinitz, I described it in the New 
York Repository about the y~ar 1819, under the name of Sclerotium giganeum. 
I gave also a chemical analysis of it, showing ~ at it is chiefly composed 
of a singular substance, which I names sclerotine. Braconoet, some years 
after this, described the same principle, which he called pectine. In the 
Synopsis Fungorum of Fries the fungus is called Pachyma cocos. In the Pro
ceedings of the Linnaean Society of London is an account by Rev. M. J. 
Berkely of a large subterranean fungus thPt is sold as food in the streets 
of ShF.1nghai, undoubtedly the same as the Tuckahoe." · 

f Lycopedon is the generic nDJDe for some Puff-ball fungi. Gunther does not list 
fungi used as food. Teit pp. 4133 mentions that certain species of Agaricus were 
eaten. J 
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Sand food, (Ammobroma Sonora.) - FroJll ammo~, sand, and Erom2.!,, food. This · 
herbaceous and fleshy plant is of a dull orange color, parasitical on the roots of 
an unknown shrub, which grows in the -State of Sonora, Mexico, in sandy wastes, near 
the head of the Gulf of California. The root upon which it lives is composed of 
thick, tortuous fibers, dilated near the extremity_ This is the point of attach
ment to the plant from which the parasite draws its nourishment. The stems are two 
to four feet long, and three-fourths of an inch to an inch in diameter. The Papajo 
Indians are very fond of this root, which is eaten after being roasted upon hot 
co8ls or dried in the sun. It is often ground on a metate, (curved stone,) with 
mesquite beans, forming pinole. The fresh root, when gathered and cooked is very 
lucious 1 and resembles in taste the sweet potato, though far more delicate. Bain 
seldom falls in the arid region producing this plant, and consequently it becomes 
both food and drink to the traveler, its roots being very watery when fresh, For 
description see Annals of the Lyceum of Natural History, New York, Vol. 8 1 June, 
1861, by Dr. John Torrey. ~Jepson pp. 735.J . 

Bearded moss, (Alectoria jubata.) The Indians residing on the Colwnbia River, 
according to Dr. Morse in his report on Indian affairs to the War Department for 
1822, subsist in summer on a kind of bread made of the long, hair-like lichen which 
grows on the spruce f i:r-tree , and which resembles spiders' webs in fineness. To 
prepare it for food, it is gathered from the tree, laid in heaps, sprinkled with 
water, and then left for some time to ferment. It is next rolled up into balls as 
large as a man's ·head, and baked for an hour in ovens in the .earth. When taken out 
it is fit for use, but it is neither palatable nor nutritious. [Mountain Lichen 
which grows at 2000 feet.J 

Wheat, (Triticum vulgare.) This grain was first introduced by the Spaniards 
among the Pueblo Indians, and forms one of their principal articles of food. So 
fond are the Apaches, Papajos, and Utahs of it that they will pick up individual 
grains which may have been left by animals on old camp-grounds, and will enter 
wheat fields, after white men have cleared off the crop, and glean the scattered 
kernels. The patient manner of the squaws, who prostrate themselves on the ground 
day after day to pick up the loose grains, shows plainly how highly they estimate 
them. The Indians of the Rio Grande, New Mexico, of the Gila and Colorado Rivers, 
of Arizona, with the tribes of C~lifornia and Utah, are the principal wheat-raisers 
among the aborigines. The Pimos grow the largest crops in Arizona. In addition to 
what is retained for their own use, as food and for planting, they sell annually 
l Prge quantities to the traders who have Government contracts for flour and grain, 
wheat being often fed to animals in this section. A lively grain trade is carried 
on by the whites with these Indians. Their wheat and corn are sold by measurement, 
a tin-cup, holding about two pounds being used. Twenty-five of these measures are 
worth 25 cents in silver, which the traders will sell at 7 cents per pound, after 
being reduced to flour. In 1867 one million of pounds were sold; and this year they 
have, no doubt, a large surplus stock on hand. As wheat producers, the Indians of 
New Mexico are the most successful. The mode of reducing the grain to flour is by 
rubbing it with a flnt stone in a scarcely concave mortar or !!!etate. This is per
formed by the females. The flour is mixed with water and salt, and kneaded into a 
rather stiff dough. A gentle fire is kindled under a rock, where an iron fan or 
flat earthen plate, supported by stones, is used as a baker of the tortillas or 
thin flaky bread. These tortillr'..S are made as follows: TLe women take a small 
piece of dough and fl~tten it into a round cake, then throw it backward and f orward 
between the palms, at the same time whirling it around, until it becomes wide and 
thin; it is then placed on the baker, and in a minute it rises up full of blisters, 

• 

• 

• 



• 

• 

VOL, X, No. l -29- FEBRUARY 1966 

and when turned on the other side it is quickly done. This is probably the best way 
mere flour and water can be baked. Wheat, when parched, pulverized, and: mixed with 
sugar or the meal of mesquite beans, is called pinole, and when mixed with water 
forms a cooling and nutritious drink. Flour made into gruel is called attole. Most 
of the Pueblo Ind~ans lay by a.n extra supply of wheat, corn, and other grains, so · 
that if one crop fails they will have seed for another yea~. Wheat is planted in 
hills, several grains in each, about one foot apart each way, and the fields laid 
off with ditches, so that water can be turned on to irrigate the crop. 

Beans are brgely gro'Wll, and are used green or dry, and the tender greeQ p_ods . ar,e 
dried for winter use. Red peppers are universally gro'WD. in Sonora and New Mexico, 
and the pods while green are eaten wfth various substances, under the nam~ of chille 
verde; while the dishes prepared with the red pods are called chille colorom. 

Pumpkins, squashes, musk-melons, and water~melons have become not only articles of 
food but of commerce. As these pl.·nts belong to the same natural fomily, and are 
grown promiscuously in the srone fields, one is nearly as good as another, so much 
do they cross or hybri~ize with each other. 

CULTIVATED FBIJlTS 

Several varieties qf f.ruit have been introduced among the Indiana and hf:\ve no·t only 
become cherished articles of food, but also of connnerc~A Peaches, grapes, olives, 
pears, apples, qµinces, dates.• pomegranates, figs, etc., are the principal sorts. 
The t.ribea most benefited by the cultivation of fruit are those of the Indian 
Territory and the .Pueblos o~ New Mexico, Arizona, and California. The .quantities 
consumed and sold are very great. Other eatables have been acquired by th~m from 
intercourse with ~ore ·civilized communities, from the Mexicans on one side and the 
white traders and immigrants on the other. ~eir ruost valuable lessons in agri
culture and fruit-raising, however, must be credited to the patient teachings of 
the Jesuit missionaries. 

ANIMAL FOOD WITH VEGETABLE S~T.ANCES 

The various tribes living on the shores of Alaska, as the .Kaloshes, Esquima~, etc., 
eat the raw flesh and blubber of the walrus and whe.le. The spawn of the herring in 
a putrid state is considered a great delicacy, and is eaten raw or dried, Some · 
species of algae (sea-weeds) are often eaten with this unsavory dish. The flesh of 
sea otter, fur seal, sea lion, fish and shell-fish, with cold tallow is, eaten raw 
or cooked, being frequently mixed with wild parsnips, some kinds of fucus, and 
licorice root, the stalks of rumex or wild rhubarb, snake-root, with various berries . 
and formed into various dishes of food. The stomf.\.ch of the reindeer, distended with 
well masticated willow sprigs, in a half digested state, is highly esteemed. This i . 
dried over the fire or in the smoke of the huts for winter use, and when mixed with 
melted suet, oil, and snow, is highly relished. It is deemed a powerful antiscorbutl 

The various berries collected by the tribes of Oregon Indians are sometimes, for 
variety, mixed with the dried eggs of the salmon; also with crickets, dried and 
pulverized. The siphons of Panopea excelsa, a marine shell-fish, are used as food 

~ after being smoke-dried. 

By the Diggers of California and the Plains grasshoppers are caught in great number~. 
When the insect attains its best condition, the Indians select some favorable locali 
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and dig several little pits, in shape somewhat like inverted funnels, the apertu~e ~ 
being narrower at the surf ace than at the base, the object being to prevent the 
insect whicli chances to tumble in from hopping out again. TLe pits being ready, an 
immense circle is formed, the surrounding grass is set on fire, and the Indians, 
men, women, and children, station themselves at proper intervals around the fiery 
belt, keeping up a continual ring of flame, until the luckless grasshoppers are 
corraled in the pits or roasted at the brink. They are eaten after being mixed with 
pounded acorns, and constitute one of the nr.tional dishes. Grasshoppers are some-
times gathered into sacks saturated with se.lt, and pl :aced in a heated trench, covered 
with hot stones, for fifteen minutes, and are then eaten as shrimps, or they are 
ground and put into 8~Rp or mush. This tribe also feed upon ants, catching them by 
spreading a dampened skin ~r fresh-peeled bark over their hills, which immediately 
attracts the inhabitants to its surface. When filled, the cover is carefully re-
moved and the adhering insects shaken into a tight sack, 'Where they are confined 
·until dead, and are then thoroughly sun-dried and laid away. Bushels are thus 
·gathered annually, and are not more offensive than snakes, lizards, and crickets, 
which the tribe also eat. Grasahop~ers are pounded up with service, hawthorn, or 
other berries. 'lbe mixt'Ure is made into small cakes, pressed hard, and dried in the 
sun for future use. 

A large fly deposits its eggs in the frothy edge of the surface of Mono Lake in 
California, each of which 'When hatched becomes a larva of considerable size, and is 
called ke-cbah-re by the natives. These larvae when dried and pulverized are mixed 
with meal made of acorns, to be sun-dried or baked as bread, or mixed with water and 
boiled with hot stones for soup. The color of the powdered lnrvae being similar to 
that of coarsely-ground black pepper, gives a forbidding appearance to the compound. ~ 

Among the Indians of Hudson's Bny it is the practice to prepare pemican, which is 
the coDDDon mode of condensing food eJDong northern Indians. The lean meat is dried, 
pounded up, and mixed with melted fat, and put into buffalo-skin bags to congeal and 
become solid. Sugar is often added, or dried berries of various kinds. When other 
fruits or vegetables are not attainable t t e Indians are forced to employ a kind of 
lichen which grows upon rocks, having an egg-like appearance. It is boiled with 
pemican and dissolves into a glutinous substance, and it, or some fruit or vegetable, 
is held to be an indispensable ingredient in the mixture. 

Ilaw fish eyes, the roes of salmon, and other small scraps are buried in the earth 
until putrid, and then eaten, cooked or raw. These substances produce a horrible 
stench 'When exposed to the air. The Chippewas are said to indulge in this diet. 

The Sioux prepare a favorite dish, used at great feasts, called wash-en-ena, con
sisting of dried meat pulverized and mixed with marrow, and a preparation of cherries, 
pounded and sun-dried. This mixture, when eaten raw or cooked, has an agreeable 
vinous taste. To this compound is frequently added, when to be cooked, a kind of 
flour made from the root of pomme blanc, (white apple,) thus designated by the French 
Canadians, and derived from the Psoralea esculenta. 

Among the Pimos Indians, as among t he savages of Africa, tobacco worms which are the 
caterpillars of Macrosila Carolina, are gathered and made into soup, or fried until 
crisp and brown. Vegetables, meal, or seeds are usually added to the composition 
when made into pottage. The writer has seen this tribe gather bushels of the worms • 
for immediate consumption, or to be dried and pounded up for winter stores. 
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The review of the articles of food consumed by the Indians will show that many of 
the substances are not only distasteful but disgusting to civilized persons, and 
many, also, are not of a nutritious character. It is barely possible that there is 
a flavor in some of these undetected by the whites because untried; nor is it 
logical to believe that all articles which are favorites with the latter clgss 
should be necesarily so with Indians, or vice versa. Their senses are keener, it 
may be, to appreciate an obscure flavor to others undiscoverable. The ivory hunter 
on the bank of an African river, having killed a hippopotamus for the supper of his 
negro attendants, leisurely watches their proceedings in preparing the feast, and 
observes that the entrails, without being cleansed, are carefully preserved as the 
choisest morsel, and subsequently cut up and distributed in shares to the party 
according to rank. When slightly roasted they are devoured with unmistakable signs 
of enjoyment. Being disposed, philosophically, to inquire into the nature of things, 
the hunter tries the taste of the extraordinary food, and leaves on record that the 
savages are certainly not without reason for their preference. It is easy to under
stand how the wild creatures, impelled by gnawing hunger, out on the mo~tain side 
or on the unsheltered prairie, fearing the yengeance of the whites, and not daring 
to apply for food at the settlements, will have recourse to any description of 
organic matter, vegetable or animal, to appease hunger. Unusual substances are 
thus experimented with, and some rude ~rocess for making them more palatable is 
invited. A glance at the methods of cookery may raise a smile, but the ingenuity 
exhibited in many cases cannot be denied. These people carry their domestic arrange
ments with them in their wanderings, generally on the backs of women, and cooking, 
provisions, and everything pertaining to their..!!. fresco house-keeping must be ex
temporized on the spot. If the chase or fishing should fail, they must find substi
tutes in berries, herbs, roots, seeds, etc.; and fortunate it is for them if the 
season be propitious. In winter, if from improvident recklessness no store has been 
accumulated, starvation necessarily follows. The chances, at any time, of attaiµing 
a re~ular supply of food, are so precarious that it is not uncommon to find recorded 
observations of travelers concerning the gormandizing habits of the aborigines. 
This is not, however, universally the case, since the tribes which are settled on 
reservations and raise annual crops, and those receiving annuities, and many others, 
are to be excepted. The reports of the desperate expedients resorted to for sus
taining life, by such tribes as the Diggers of California, wl~o are of a low grade 
of mental organization, and of the enormous quantities of reptiles, insects, roots, 
grass, lichens which they cons\DDe, are unquestionably true. In proportion to the 
small amount of real nourishment contained in the articles, the bulk consumed must 
be increased. The stomach becomes distended and the visceral function overworked; 
the organs are enlarged to protuberant dimensions, producing a distortion which 
would be ludicrous were it not pitiable. It is e rem.ark of military men who have 
been much with the Indians, that if they are fed much on the flesh and cereals and 
other adjuncts of the white man's table, they pine away and lead an abandoned and 
unhappy life, and that confined to this fare, many would die as if visited by an 
epidemic. There is an unsatisfied craving within them for the rude fare of their 
wild life, for the coarse, bulky, precarious food of their younger days, for the 
messes of their tribe, however rude and unsavory they may appear to others. They 
hail, tLerefore, with a yell of pleasure, the opportunity to leap over the bounds 
of civilization into the wild scenes familiar to their childhood. 

'ii· , ... ,, 

Editor's Note: The ten plates referred to in the text have not been reproduced on 
the reconmendation of Mr. Putnam who stated that these drawings, 
while fine examples of the illustrators' and engravers' art, did 
not add to the interpretation or understanding of the text from 
a botanical standpoint. 
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The annual report is being made by the vice-president ·whot in accordance with the 
provisions of the Articles of Incorporation, acts on behalf of the president in 
his absence. There has been a diminution of the range of activities particularily 
in field work or Society sponsored excavations. The emphasis has been on completing 
the laboratory work with the ultimate goal of finishing the outstanding investiga
tions in order to produce the final reports. This process has been going on during 
!965 and is at various stages for the hermit Site [45KT6J, the Sunset Creek Site 
L45KT28], the Fish Town Site L45SK33], and the Snoqualamie Site [45SN100]. During 
the following year final reports will be issued for 45KT6 and 45KT28. Hopefully we 
are also scheduling a statement on the Fish Town Site. 

Assistance was given by Ted Weld to Idaho State University's work in northern Idaho. 
in the form of volunteer labor. Likewise the Nelson family and Del Nordquist have 
been donating their services to Washington State University's work on the Middl~ 
Snake. 

The change of direction on the part of the Society is a manifestation of the amateur
prof essional syndrome. The statements made in the past in the annual reports and in 
the amateur-professional series of articles are as true today as when they were made. 
The only course open to the Society at the present time is to function independently 
maintaining the highest professional orientation possible. Withihis posture we 
stand ready to es~alate both policy and program. to implement a direct envolvement. 
With reference to our local sit~tion it is difficult to understand the motivation 

• 

on the profession~l side. Whi~~ has precedence, the discipline or the individual? • 
The same question can be put ~9 the amateur side. We are prepared to demonstrate 
that the discipline baa prec'~'nce and this attitude is documented in the Code of 
Ethics and Statement of Polici;most recently published in Volume IX, No. 1 of the 
Washington Archaeologist. , 

--C, G. Nelson, Vice-President 
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