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r~presentation of all racial and cultural groups 
working within the legal system. To further this 
goal, our law school offers grants, loans, and 
scholarships for the Indian law student. 

Lincoln, home of the University of Nebraska 
Law College, is a midwestern college town. We 
have a sizable Indian population active in com­
munity affairs and a multimillion dollar Indian 
Cultural Center under construction. Our locale 
is central to the Plains region, within a day's 
driving distance of some of the largest re­
servations in the country. We can offer pro­
spective Indian law students much in the- way of 
financial and rroral support, as wel 1 as helping 
them to discover many challenges through work­
study in our Lincoln Indian Center legal assis­
tance program. 

Persons aoolying must have a 8.~. or exoect 
one by August of tne vear for which they aooly. 
They must also file an application for. admission 
to the Nebraska College of Law, take the Law 
School Admission Test, and sign up for the Law 
School Data Assembly Service with results to be 
forwarded to the University of Nebraska College 
of Law. 

Interested persons should write: Delana 
Douville, Minority Affairs Committee, Univer­
sity of Nebraska College of Law, Lincoln, 
Nebraska 68583. ~e wil 1 helo with any ques­
tions regarding a career in the legal profession. 
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BILLINGS TO HOST AGING CONFERENCE 

Billings, MT.- The Second National Indian 
Conference on Aging, sponsored by the Nation­
al Indian Council on Aging, v-1ill be held at 
the Montana Convention Center, Hol iday-lnn 
West here August 16-18. 

About 2,500 participants from throughout 
the U.S. are expected to attend the session 
which aims to reach a'coordinated approach 
to the provision of effective and adequate 
health-related services needed by the 
American Indian elderly by combining input 
from the Indian community with that of 
service providers and representatives to 
the governing bodies of the national Indian 
commun i ty. 1 

The conference agenda includes several 
~~rKshoos. Presently slated are those on 
Housing of the Indian Elderly, Alconol ism 
and the Indian Elderly, Spiritual Aspects of 
Aging, the Physical Well-Being and Mental 
Health of the Indian Elderly, Corrmunity 
Services for the Indian Elderly, and 
Alternatives to Institutional Care for the 
Indian Aged. 

Numerous speakers ·'with a derronstrated 
interest' in the total well-being of the 
Indian elderly have been invited to address 
conference participants. 

The American Indian Center has soonsored 
Mr. David L. Walker to attend this confer­
ence in behalf of our Indian elderly commun­
ity. 

NEW LINCOLN INDIAN CENTER TO BE COMPLETED IN 1980. 
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CONGRESS'S NEW INDIAN WAR 

Here's a brief explanation of the ii bills 
Indians oppose. Some conservationists may be 
endorsing certain sections of the legislation, 
but the thrust of the package of bills is 
overwhelmingly anti-Indian. Even if you can't 
join the demonstrators, you may want to write 
your representatives to protest. H.R. 9054 is 
the big one ; it abrogates all Indian treaties 
in the United States. H.R. 9950 and parts of 
S.B. 1437 (the re\~rite of S.B.1) cut back 
tribal governing power and jurisdiction over 
crimes on reservations; H.R. 4169, S.B. 842 
and H.R. 9906 extinguish Indian claims to land 
in Maine and New York; H.R. 9951 cuts back 
Indians' water rights on reservations; and 
H.J.R. l, H.J.R. 206, H.R. 9175 and H.R. 9736 
cut back or extinguish Indian hunting and 
fishing privileges in the entire U.S., with 
special imp I ications for the Northwest. 

"Aw. Let 'em stay . . . what pos­
sible harm can they do?" 

WE DRANK 

We drank for relaxat ion and got the shakes. 
We drank for bravery and became afraid. 

We drank for confidence and be came doubtful. 
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We drank to make conversation easier and slurre d our speech. 
We drank to feel heavenly and ended up feeling like hell 

We drank to forget and were forever haunted. 
We drank for strength and felt weak. 

We drank "medicinally" and acquired health problems. 
We drank for sleep and awakened without rest. 

We drank for joy and became miserable. 
We drank f or happiness and became unhappy . 

~le drank for soci a lbili t y and became a rgumenta tive . 
We d~~nk for friendship and made enemies. 

We drank for freedom and became slaves. 
We drank to erase problems and saw them mult ip ly. 

We drank to cope with LIFE and inv i t ed DEATH. 
WHICH EXCUSE IS YOURS? .. . . ..... ..... .. . ... . .. . .. ..... . 

_.,_ 



AMERICAN INDIAN CENTER NEWSLETTER 

BAIRD ROAST VENISON 

5 lbs. roast of venison 
4 strips bacon 
I large on ion 
1 small can to~atoes 
flour, salt and pepper 

R E C I P E S 

Dredge the roast with seasoned flour. Fasten 
the bacon strips across top of roast, place slices 
of onion with roast. Preheat oven to 450°F. and 
place roast in the oven for 15 minutes, then re­
duce heat to 3S0°F. and roast 20 minutes per 
pound; the last half hour, pour the tomatoes over 
the roast, cover and cook to taste. 

SWEET MEAT 

3-4 I bs. roast 
1-2 teaspoons salt 
1-lt cups of pecans or other nuts 

Cook roast until tender. Cool and cut away 
any excess fat. Grind meat with nuts. Heat and 
serve. I also have added raisins, and onions. 

VENISON STEAK 

Pound steak until tender. Flour steak and 
brown in frying pan with a small amount of cook­
ing oil. Roast at 300° - 4000 until tender. 
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FRY BREAD 

4 cups of flour 
2 cups of water 
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3 tablespoons of baking powder 
2 tablespoons of dry milk 
1 tablespoon of shortening 
2 teaspoons of salt 

Sift all dry ingredients then mix 
shortening. Add water slowly. Knead until 
soft. Mold into shape and size wanted and 
deep fry. Drain and serve. 

FROG LEGS 

Frying and broiling are the best ways 
to cook frog legs. You use only the hind 
legs. Peel off the skin, cut off the feet 
and spinkle with salt and pepper. For fry­
ing use a deep skillet with enough fat to 
cover the frog legs. Dip legs in cracker 
crumbs, corn meal or flour unti 1 wel 1-
covered. Heat fat in pan, place legs in 
hot fat and cook for 5 or 6 minutes. Re­
move and drain on brown paper bag or napkin 

To charcoal broil, prepare a bed of 
hickory coals. Straddle each pair of legs 
along a green stick or stiff wire. Place 
over coals. Keep away from flame and 
cook for 8 to 10 minutes. Remove and 
squeeze lemon juice over them. Serve 
with tartar sauce or relish . 


