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things to recall to memory. As Sir George Back
wrote of Indian cookery on one of his extended
overland winter trips, gocd moose meat can h.nd!_\
be spoiled by any cook’s treatment, and the same
applies to many other kinds of game as well.

The Eskimo, even less than the white man, dis-
likes to be rationed, and when he has plenty of food
likes to cat ll(‘iirlli}. without worrying about a
problematical shortags later on.  Sometimes he may
have to feed caribou-skin robes aad sleeping skins to
his dogs, or even cat them himself, but a period of
shortage usually comes to an end somehow. Native
“tanned” skins, merely broken and scraped soft,
when boiled soft and tende T, plubaH_\' conlain as
much nutniment as an cquai weight of meat or the
gelatinous attachments of the ordinary well-boiled
soup-bone, and cating boots or boot-matenial is not
really as bad as it sounds.
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a week, than those with a limited choice of food
When one expects whitehish (o1 canbou) as the
picce de resistance, or perhaps the whole meal, three
or four times a day, it does not usually occur to
him to quarrel with it any more than with the thrice
daily bread of civilization “The full soul loatheth
an honeycomb: but to the hungry scul every bitter
!:A:llg 1s sweel.”

If the parly 1s l.‘ng(' and the pots are small, the
meals are often supplemented, prefaced, or finished
with a few strips of sun-dried or smoke-dried meat,
a side of nbs or a ﬂ.—n ~l10u|dt'xrhl.’:dr set up lo roast
beside the coals, and the long marrow-bones cracked
for dessent.
roasted. but not often, for to the Fskimo cooking a
marrow-bone is like “painting the lily or gilding the

. 1
Somelimes  the marrow l)”llt'\ arc

rose.”  In winter a picce of frozen raw meat very

often forms a pant of the meal.

On the land, the most important food animal in
mest districts is the canbou. In a deer-camp there
1s apt to be little food but caribou-meat / “tub-tu™
as all energies are devoled to the carbou chase.
Hnllmg is the most general way of cooking meat,
the casiest manner of preparing large quantities,
ccoked n a fairly uniform and thorough manne.
and if you are hm(k)‘ cnough to insist upon i, p|u|‘
abl)’ the cicanest way of prepanng meatl in a nalive
camp. Where meat and fish “straight” (i.c.. with
cut other foods) form the dr.ld_\‘ diet, most prnp!r
find |m||mg the least monotonous style of cooking.
In this connection, it scems that people with the
grealest varnely of food to choose from, are more
apt to say they are “tired” of a certain article, let

us say pruncs three times a week or be ans twice

When the canbeu are f{at mn the late summer and
carly fall. and the hunters roam over the so-called
“Barren Grounds,” while the cariy frests are tining
the bearberry leaves scarlet, the dwarfl willows lemon
vellew, and the blueberry lraves pumple, and the
keen pure air whets the appetite of the heavy-laden
packer. the cpen fire at night and the feasts of juicy
canbou-meat that |~mprrl) go with i1, are atirac
tiens not to be d-'q-lwd

On hunting tnps. either summer or winter. the
'.\er-. expecling o move d\uﬂly. lries o gel nd
of the w asle as quuU\ as |w'ulh]r. using 1‘1-- |n1|h
and bony pants of the animal first. When hunting
for ships or white men in general, the natives
mu.u”_\ save the saddle (i.c.. the pelvis with twe

h.m:x allac |1v-t|). whic || parls are more \Ill!.\l)lr fm
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