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CONGRESS'S NEW [INDIAN WAR

Here's a brief explanation of the 11 bills
Indians oppose. Some conservationists may be
endorsing certain sections of the legislation,
but the thrust of the package of bills is
over whelmingly anti-iIndian. 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 rewrite 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. 1, 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 implications for the Northwest.
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“Aw, Let ‘'em stay . . . what pos-
sible harm can they do?"’

WE DRANK

We drank for relaxation and got the shakes.
We drank for bravery and became afraid.
We drank for confidence and became doubtful.
We drank to make conversation easier and slurred 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 for happiness and became unhappy.
We drank for socialbility and became argumentative.
Vie drank for frlendshlp and made enemles.
We drank for freedom and became slaves.
We drank to erase problems and saw them multiply.
We drank to cope with LIFE and invited DEATH.
WHICH EXCUSE 1S YOURSY: . iiatwasnsobis dosanees satisi i ¢ e
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BAIRD ROAST VENISON

5 Ibs. roast of venison
4 strips bacon

1 large onion

} small can tomatoes
flour, salt and pepper

Dredge the roast with seasoned flour. Fasten
the bacon strips across top of roast, place slices
of onion with roast. Preheat oven to 450°9F. and
place roast in the oven for 15 minutes, then re-

duce heat to 350°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 lbs. roast

1-2 teaspoons salt
1-1% cups of pecans or other nuts

Cook roast until tender. Cool and cut away
any excess fat. Grind meat with nuts. Heat and
serve. | 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° - L0OOO until tender.
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FRY BREAD
4 cups of flour
2 cups of water
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 until well-
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
wi th tartar sauce or relish.
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