
Then tin penniiii-iin llifv le»tlf<i

ifhu

"A W(MMlcti 1m>wI WiiH »<>oti Ml lK.'1'iirf liif Kllcd with llie

mitrUiuiiH preiMiratiim uf drie.l luent tiilk-<l petiiniii.-aii by

the northern voyiiKt'r^ 'UkI wiif.na by the DahrDiah,''

—PahkmaN. T/tf OffgoH Ttail, Chap. xv. (iSj6)

"As the trip extendt-il over six or »-t«ht wcekt. it w«n

netissury to t)c wi-ll provi.lni with fooU. The fare wa^-

-siinplf hut substantial l-luur. Htn)nK blaik teu ami >iiKar

wtrt- the staples, and the well-known peinmicaii. pt-tnini-

can is now n thiuji i>f the past, lint was the sheet anuhor ni

the Ked River voyanenr. Ohlained l>y thi- laifTah. hunters

on their Imnalu hunts, the flesh of the liuffalu was eut up

into slk-es, dried nnd beaten or flailed into powder; it wa^

then paeked in bajis of raw hide, into whith hot lioilinK fat

and marrow of the buffalo carcass was poured. Thus it

became air proof, and without salt or any preser\ative. the

l»aK closely sewed up, could be thus kept for years. A finer

sort of this article, called berry peniniican,' was made by

mixing the flesh with ihe lorries of the abundan saskatoon,

or ser\'ice Iierry (Amelanchivr Canadensis). This was con

sidcred n delicacy. While vnne. like the late Bishop

McLean, did not appreciate pemmican, he liavinn tleclared

tiefore an uddience of notables in London that eatiiiR

pemmican xas to him like chewing a tallow candle, yet

this '-.npor.ant staple, worth thousands of pounds a year to

the prairie travellers, was so important that the HudsonS

Bay Company could not have carried on its wide and

extensive enterprises without it,
"

—FONSiiCA. On the St. Paul Ttail in the Sixties.


